
P.T.O.

[This question paper contains 3 printed pages]

Your Roll No. : ........................

Sl. No. of Q. Paper : 4607 I

Unique Paper Code : 2206000011
Name of the Paper : Culinary Science-SEC
Name of the Course : B.A. (Program) NEP

UGCF-Food Technology

Semester : II/IV/VI

Time : 1 Hour Maximum Marks : 30

Instructions for Candidates :
ijh{kkfFkZ;ksa ds fy, funsZ’k %

(a) Write your Roll No. on the top immediately
on receipt of this question paper.

bl iz’u&i= ds izkIr gksus ij rqjar ‘kh”kZ ij viuk
jksy uacj fy[ksaA

(b) Answer may be written either in English
or in Hindi; but the same medium should
be used throughout the paper.

bl iz’u&i= dk mÙkj vaxzsth ;k fganh fdlh ,d
Hkk”kk esa nhft,] ysfdu lHkh mÙkj ,d gh Hkk”kk esa
gksus pkfg,A
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(c) Attempt any three questions.

dksbZ rhu iz'u dhft,A

(d) Part of the questions to be attempted

together.

iz'uksa ds LkHkh Hkkx ,d lkFk djsaA

(d) All questions carry equal marks.

lHkh iz'uksa ds vad leku gSaA

1. Describe the following in brief (any five) :

2×5=10

la{ksi esa fuEufyf[kr dk o.kZu djsa ¼fdlh Hkh ikap½ %

(i) Food contamination

Hkkstu esa lanw"k.k

(ii) Measuring tools in cooking

[kkuk idkus esa ekius ds midj.k

(iii) Service equipment in a kitchen

jlksbZ esa lssok midj.k

(iv) Baking

csfdax

(v) Purpose of gas stove cooking range

xSl LVkso dqfdax jsat dk mís';

(vi) Storage organization in a kitchen

jlksbZ esa HkaMkj.k laxBu

(vii)Culinary science

ikd foKku

2. Explain the working principles and uses of
microwave ovens and air fryers. 10

ekbØksoso vksou vkSj ,;j Ýk;j ds dk;Z djus ds
fl)kar vkSj mi;ksxksa dk fooj.k djsaA

3. Explain the importance of hygiene and safety
practices in culinary science. 10

dqfyujh foKku esa LoPNrk vkSj lqj{kk izFkkvksa ds egRo
dks le>k,¡A

4. Describe different moist heat cooking methods
with suitable examples. 10

mi;qDr mnkgj.kksa ds lkFk fofHké ue xehZ esa idkus dh
fof/k;ksa dk o.kZu djsaA
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