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B. A. (Sem. VI) Examination
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Home Science
BA00C601 : Food Preservation and Confectionery

Time : 3 Hours] [Total Marks : 50
9 Y A sl YIRarHl Adl asidl. 0
2Yql
9 $0 A AL ulRawiHl Adl qeldl. 0
2 gl gl kel ugla audl. 0
2Yql
2 Mleid aolsel aeudl de v dnedl. 10
3w lREBL 2L el qeldl. 0
2Yql
3 &35l USR A erude quldl. 10
¥ §3 Wil usiR weudl dd uetd amudl. 10
2Yql
¥  AadlPl sdl auid wuAml Aval sledl astdl. 0
Y 3sui e vyl (I Qi) 0

(=N

(1) ysael-l usix osudl.

() gul ysaell s usR sl 2ud & ?
(3) AAaa vua 2@ g ?
(¥) U 22 i2d g ?
(W)
(e)

Py

Y) YRl SR el
g) Guws Il UM Al
(o) Qodlol ed g ?
GA-016038 ] 1 [ Contd...

http://lwww.sgguonline.com


http://www.sgguonline.com
http://www.sgguonline.com

http://www.sgguonline.com

ENGLISH VERSION

1 Describe methods of cereals and pulses preservation. 10
OR

1 Describe methods of fruits and vegetables preservation. 10

2 Explain methods of milk product preservation. 10
OR

2  Explain classification and importance of beverages. 10

3 Describe food preservations law. 10
OR

3 Describe types and preparation of confectionery. 10

4  Explain types of food packaging and its importance. 10
OR

4  Describe the point should be kept in mind during labeling. 10

5 Write answers in shorts : (any five) 10
(1) Explain types of drying.
(2) Which method is used for milk drying ?
(3) What is parishable food ?
(4) What is pectin test ?
(5) Explain types of pickles.
(6) Give name of stimulating beverages.
(7) What is labeling ?
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