* P A s - 1 6 0 8 0 1 0 2 0 2 0 3 0 0 *

PAS-16080102020300 Seat No.
M. Sc. (Home Science) (F & N) (Sem. II) Examination

August / September - 2020
Food Science & Technology

Time : 2% Hours] [Total Marks : 70

Al (1) uddl us sPrud B,
() oudl-i we 9l exidl ASusl 3 avil.
(3) ma <. 29l e« @t AL B,

U 2sul walel ML K3
(1) 4 dal UG ey dnA). (o)) wAZlUSIU AU,
(5) soli GAAAY uBuL A3l (3)  Qadlol Ao~z Aed g ?
2 Sl AL dul RafaRasdl u . ¢
3 3 Al [N Rrdwrdl -y dvil. 4
¥ 3lisd Qa-lol da-eu [An -l av, 4
Y el UsRL ddl -l etdlae yHedl. ¢
€ 2s-ld quil ¢ ¢

() s-29-.
(o) <Dt =nSARS AIGRoL.

PAS-16080102020300 ] 1 [ Contd...



ENGLISH VERSION

Instructions : (1) Question No. 1 is compulsory.

(2) Attempt any 3 from the rest Q. 2 to 6.
3) Question No. 2 to 6 carry equal marks.

Write in short :

(A) Explain free and bound water.

(B) Explain Gelatinization.

(C) Discuss enzymatic process in fruits.
(D) What i1s leavening agent ?

Discuss formation of foam and it's elasticity.

Write a detailed note on fatty acids.

Write a note on chemical leavening agents.
Explain types of tea and it's processing.
Write short notes on :

(a) Fermentation.
(b) Non enzymatic browning.
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