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Second Year B. Sc. (Home Sci.) (Sem. 1IV)
(CBCS) Examination
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Food Science

(New Course)

Faculty Code : 007
Subject Code : 001405

Time : 2 Hours] [Total Marks : 50
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Fermented milk product

(A) Raban (B) Ice-cream

(C) Curd (D) Fruitsalad
Milk iS @ weeererrrnneeenne

(A) Gel (B) True solution
(C) Emulsion (D) Suspension
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Meat of cow is called
(A) Pork (B) Beef
(C) Poultry (D) Mutton

The amount of fat present in Almond per 100 gm -
(A) 20 gm B) 5.2 gm
(C) 10 gm D) 589 gm

In riped fruit, carbohydrate is found in this form .................
(A) Starch (B) Oxalic acid
(C) Sugar (D) Dextrin

Measurement of accepting of food product by consumer is :

(A) Ranking (B) Hedonic test

(C) Differentiation (D) Composite Scoring test

While purchsing fresh fish this must be noted -
(A) Red gills (B) Shineful colour
(C) Full of fats (D) All of above

Good quality of paneer must be ......cceeeeeeeees

(A) with moisture (B) without fungus
(C) odour free (D) white coloured
(E) All above

In comparison of pulses, this pulse is more digestible.
(A) Black gram (B) Green gram
(C) Lentil (D) Soyabean
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(10) Match the following :

(A) Bell pepper - Cucumber
(B) Egg Plant —  Lady’s finger
(C) Okra - Capsicum
(D) Cucurbits —  Brinjal
(11) The fruits and vegetable contain enzymes.
(A) Maltose

(B) Ascorbic oxidase and Phenol oxidase
(C) Lactase and Amylase

(D) Pepsine and Trypsine

(12) Alkali hardens the cellulose.
(A) True (B) False
(C) Not sure

(13) By taking more amount of “Kesaridal” it causes
(A) Flavism (B) Lathyrism
(C) Flurosis (D) None of above

(14) In nuts, gm. of protein is :

(A) Pistachio nut - 212 gm
(B) Cashew nut - 15.6 gm
(C) Walnut - 20.8 gm
(D) Almond - 19.8 gm

(15) In which of the following the carotenoids pigment
1s present ?
(A) Carrot-Mango (B) Beet-Brinjal
(C) Lemon-Peach (D) Spinach-Fenugreek
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2  Answer any two : 20
(1) Explain chemical composition of milk.
(2) Effect of heat on vegetable pigment.
(3) Describe Berries and Citrus fruits.

(4) Write about toxic factors in pulses.

3 Write short notes : (any three) 15
(1) Types of meat
(2) Describe Two sample difference test with evaluation card.
(3) Selection of nuts
(4) Process of fruit ripening
(b) Salad

(6) Describe — Hedonic test and Numerical test.
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