et

Iy

AL
-5

Unique Paper Code : 220231 1201

Name of the Paper: : Food Science Part 11 (DSC-FT)
Name of the Course =~ : B.A. (Programme) NEP_UGCF
Semester : II

Duration : 3 hours

Max. Marks : 90

Instructions for candidates:

Attempt five questions in all.
Part of the questions to-be attempted together.
All questions carry equal marks.
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s1. Answer briefly on any SIX of the following questions: -
i) Give any three properties of sugar
if) What is fortification of milk?
iif)  Explain inversion reaction of sucrose
iv) Candling of eggs to test their quality
V) Three common herbs used in Indian Cookery
vi)  Name proteins present in egg
vii) .Hydrogenation in fats
viii) Name factors affecting crystalhzatlon of sugar
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Write your Roll No. on the top immediately on receipt of this question paper.

Answers may be written either in English or Hindi, but the same medium should be
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. Discuss rancidity in fats and oils and ways to prevent it. How would you take care of
fat that has been used for frying? (18)
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. Explain stages of egg foam formation and factors affecting egg white foams.  (18)
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. Explain behaviour of sugars at different temperatures and brief description of
products prepared at those tempéeratures. (18)
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. Explain the effect of heat, acid and enzyme on milk. | (18)
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. (a) Explain techniques of pasteurization and homogenization of milk.

(b) Discuss types of milk. (10+8=18)
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. Explain how coffee beans are processed to prepare coffee. (18)
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: Write short notes on any THREE of the following:-
i. Labelled Diagram of an egg

ii. Emulsions and their types

iii. Spices used in Indian Cookery

iv. Nutritive value of milk

v. Processing of Tea (3x6=18)
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