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HSCM 502

HOME SCIENCE
(Food Science)
(CBCS Mode)

[\ Important Instruction :

The question paper is in two sections
Section-A (Descriptive) will be of 15
marks and Section-B (Objective) will be
'of 60 marks. Section-A will be
| deposited at the end of the
| examination and answer sheet (OMR)
of Section-B will be deposited.
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Section-A (Descriptive)

Time : 1 Hrs.
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Roll No. (In Words) :
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Student Name :

Gl Qﬁﬂﬁ‘iﬁ B BN / Invigilator’s Signature :

Note : (i) Total No. of Questions are Six.
‘(i) Answer three questions in all.
(i) All Questions carry equal marks.
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Discuss the importance of enzymes and their application in food industry.

TOTEH & He DI q gU G S N WD T Y w4 |

Give the classification of vegetables and also discuss the chan
cooking, 4 | ¥
ol B aHidRer dvd gU U T & ARM BN arel uRed o) e o |
Explain the composition of milk and its common products.

What of you understand by “food preservation? Explain any two methods of
preservation. R '

‘.i \N. . -
ol TRETVT QT I B el ARG ) fbe) @) R @1 vt |
Discuss the various packaging techniques.
TSR dHeite B T B | |
Explain the structure of an egg with the help of diagram.
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/“Section-B (Objective)
, HSCM 502
M.A. 1'* SEMESTER EXAMINATION, 2021-22
;HOME SCIENCE
(Food Science)
(CBCS Mode)
TR | Paper ID
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SIPAG (P H): |
RoIlNo. (In‘Fi‘gures) ‘

TIPS (@] ) :
Roll No. (In Words) :

Time 1% Hrs. Max. Marks : 60
) |9 L TGRR AferHad 3AS : 60

:ﬁe gﬁamhomﬁﬁnﬁ’é‘ W 7% P & | 0P T 1.5 3 P
Important Instructions : qgc—cpluf e :

1. The candidate will write his/her Roll Number | 1. 3peff 3= RRERICE Do Sl WIF W ford®
only at the places provided for, i.e. on the cover W 39 R R W & aeifq = gRa®T 3
page and on the OMR answer sheet at the end T YD o1 §RF R T HloTHodRo SR T

and nowhere else. ' R, T TS BEl Tel ford |

2. Immediately on receipt of the question booklet, | 2, U gﬁﬂ‘cﬂ e & appeft @r Tﬂ'ﬁl GG
the candidate should check up the booklet and gRRad @x o @Ry f §9 gRda 3 R 79
ensure that it contains all the pages and that no 3§ ' :
question is missing. If the candidate finds any B
discrepancy in the question booklet, he/she 5

: 3R
should report the invigilator within 10 minutes # 70 e ofie R oy

of the issue of this booklet and a fresh questlon
booklet without any discrepancy be obtained.




1.  Which of the following food = 1. = & J§ @9 @ 9y Rt wiag

products are the best sources of e &1 el F:hﬂ 22

animal prf)tein? (A)

(A) Milk B) el

B E

(B) Egg © b

(C)  Cheese )
(D) SR T

(D)  All of the above : |
2. Which of the following food 2. 7% % & o W 90 74 #% Wvs

components does not provide any e UeH Rl —
nutrients? | (A) T |
A) Milk
" : ®
(B) Water ;
(C) wal o1 M

(C)  Fruit juice _
D feardl @
(D)  Vegetable soup (D) R

3.  Which of the following food 3. 9 ¥ 9 o ¥ 4y werl T id

items is the best source of plant T @ I Sig 22
protein’? iy |
g A @
(A) Milk
: B JUST
(B) Egg L i
(C)  Legumes (€) plerdt
(D)  Ghee (D) €
4. Lemon, Orange and tomato are 4. g WavT o CHICR H Waid B —
g (A) e A
(A)  Vitamin A B) fafAB
(B)  Vitamin B '
e (C) fiafH C
(C) Vitamin C
(D) Vitamin D (D) feerf D
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S.  Which of the following is not a 5., Fre 3 & @ o ae T R -

NG TE

component of food? 10 fea) g 8 m‘t‘_.
(A) Fat (B) NI TR e
: T (72N
(B)  Fibers (©) Wt > A
g 1k
[ , ¢ ;
(©)  Water Oy #m P ,' !
(D)  None of the above ' :
6.  Potato, cereals, oats are rich in- 6. 37 aﬁT‘GI’,Imé ifggq AR Y
IR ) (AERYE Y . ,
(A) Protein ( Aj A rE|
111:. flhi', b i "L&-"i“f‘{ﬁm-ﬁl’~'3'1'—-‘

(B)  Vitamin e e
(C)  Minerals

(D)  Carbohydrate

© @
D) wHlEERe
7. The most significant and. 7. &R Qm'\l' & forg

essential mineral required for our qgc—d-lluj E[Gl'iﬁ @RS oo % b,
body i TR Ml L
ody is - -
(A) 1 P ¢ ‘am
y ron

(B) Wi
(B)  Sodium

G D YTH
(C)  Calcium ©
(D) All of the above (D) Al

8. Eggis arich source of - 8. e T B & -

A)  Protei
( rotein (A) N
(B)  Vitamins

(B) fef=
(€)  Minerals

C ICIR Aquy
(D) All of the above ©

(D) IR T
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9. Energy giving food components 9,
are -
(A) Fat
(B)  Carbohydrate |
(C)  (A) and (B) both
(D)  Vitamin, | iR

10.  About half of our ?diet should be 10.

made up of -

(A)  Cereals and vegetables

B)  Fruits andiiiilk
(C)  Milk and oil

(D)  Fat and sugar g

Il A substance needed by thebody 11.

for  growth,  energy o and '-

maintenance is called= ' |

(A)  Carbohydrate " ||

Iul o drel aie qe & —
(A) a9
(B) Wﬁﬁm@e |
(©)  (A) T (B) 3

D) TwIHAE o

T Tl W e TR A, S
N G-I B R S B E
e & —

(A) FEEERC

(B)  Nutrient ‘ (B) UNE T
(©)  Fiber (I, © ¥
(D) Fattf acid ‘ | (D) 99T 3%
12, Select odd one - 12. T B ﬂﬁf—
(A)  Protein | (A) W
(B)  Plasma (B) WAl
(C)  Carbohydrate ©) FREEse
(D)  Vitamin ©) e
6
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13, A person should obtain most of 13, U&. t‘ﬂﬁﬂ;ﬁg‘m Bl qﬁ;a;m m
their fat from - ;SR R
(A)  Fat, oils and sweets
(B)  Chicken and fish

(C)  Vegetable oil, nuts and

fish % ; i:‘{i ;
N & (“‘:
(D) Allabove | | TR

14. “Keratomalacia’ occurs due to 14, -

lack of -
a
(A) Vitamin - A
(B) Vitamin-B N gt
(©) Vitamin - C s

D) Vitamin-D

. HTST" method is used for 15
preservation of -
(A)  Milk
(B)  Vegetables

(C)  Fruits

Cheese

(D)
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16. Microorganisms ipresent in milk 1. 8 H Y ST At e ohampEh @

is destroyed. by which of the = ¥ b ufar w1 % R o
following processes? 8?
(A) Bottling (A W R
(B)  Canning ' | | (B)  dffr 9 .
(C)  Dehydration L (© feEmgmE
(D)  Pasteurization (D) urEgdE |
17. Jellies and jams are ; raréf; . 17. oW &N frw wRw f@0Rm A
affected by the bacteria]l hctig::?_ . M ¥ g B R B 2 -

to-
A
(A)  High temperature (A) = qUHH

(B)  High sugar content S (B) A 3 9= AE

(C)  Availability of pectin ; (©) ¥ %) Iucwm

(D)  None of above L AN qﬁ |
18.  Acetic acid is used for - | ffes ofie warT fsar o & -
(A)  Preservation of color (A) 1 & wwEn @ fow
(B)  Preservation of pickles | _f i (B) 3UR & WREW & foig
(C)  Curing meats | (C) #E P IRV & fog
(D)  All above | . (D) SWIw il
19.  The temperature used 'for | 19. Wy qee @ s & fog doEE
canning foods ranges form . WY Bl & -
(A)  0-20degree C (A) 0-20°C
(B) 20-60°C

(B) 20 - 60 degree C '
()  60-100°C

(C) 60— 100 degree C
(D) 100-121°C

(D) 100 -121 degree C
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20,

21.

22.

23.

Al the following techniques are  20.

household preservation technique
except -

(A)  Smoking

(B)  Lyophilisation

(C)  Dehydration

(D)  Salting

The reason for food spoilage is - 24,

(A)  Growth of microorganism
(B)  Autolysis

(C)  Oxidation

(D)  All of the above

Food 1is preserved at low  22.

temperature because -

(A)  Bacteral attack 1s

o % 355 T T o

e F GeAIE §, T8 o

(A) FET

(B) @

(ONERECE

(D) ﬁ?@'r

Ao & @96 89 & @ BRY 27
(A) &Fﬁﬁﬂ‘i ol gie

(B) e

(C) aﬁaﬁw

(D) W‘ﬁﬁ i

A USRI @1 GREV B9 agEE W

foar wrar & $die —
(A) R &1 e B 2l

minimized
(B)  U@MI A &l ? l
(B)  For easy cooking
o (C) U=H N z’lal % l
(C)  For easy digestion a N
(D) All the above ©) Sww (0}
The temperature in our freezer  23. WHIGR &I A4 8T & — 0l
should be - (A)  0°F T —16°C
(A) O0°For—16°C (B)  0°F W 18°C
(B) O0°For-18°C te RIS
T (C) O°F 3r-
0°For-20°
e (D) O°F &-22°C
=22 °C
i 9HSCM-502 Pagec 8]



24. Food can be kept unspoiledat « 24,
(A)  High temperature
(B) Low temperature
(C)  Osmotic temperature
(D)  All above

25.  Amount of fat intake i increased 25,

it

during the condition of -

4 Gl @GN BN @ 99 B
fere v o W, -
(A) S dUHE WX
(B) ﬁmamqmq?
(C) Jied e ®)
(D) SwE |
o @ A B e Rafy § e

ST © —

(A)  Heart dise_asé ' A) &3 an
(B)  Malnutrition B) - f !
(C)  Under weight
: (C) &9 9R @l Ryfa
(D)  (B) and (C) both '
| @) @ Ca
26. Chemical name of ' Vitamin ‘A’ 26. fdeIff ‘A’ & IS 9 & —
is - Ll A) FafRE
() NiacuigL i (B) Ifd® o
(B) A&,corblcacld h © s
C Retinol i . .
(&) ctino | i D) 5 Eﬁ'ﬁ‘ H‘é“'f
(D)  None of above '
' 27.  Proteins are made up of - ' 27. WA T RIS B~
(A)  Fatty acid S (A)  TET IR
(B)  Amino acid (B) 3T 3T
(C)  Lipids ©) fife
’ (D)  Glycogen (D)  TAIBH
10
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28.  Anti - haemorrhagic Vitaminis - 28.
(A)  Vitamin - K
(B) Vimin -B
©)' Vitamin -
(D)  Vitamin - E

29. ‘World Health Day’ celebrated  29.
on -

(A) 10 April

B) 8 April
(© 7 April
() "6 April

30. Mono — saccharides are 30. A dPvEed & -

(A)  Fructose
(B)  Glucose
(C)  Galactose
(D)  All above

31. In five food groups milk and  31. " WU ¥ qu 9 qu » qanf §
milk products are - u.
(A) Curd
(B)  Paneer

Khoa

All above

(B)
©)
(D)
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'Conditi()nsﬁmél"hutri;ﬁtm j§ -

32, EET A Rerfert &
() Over Nusition (A) 9
(B)  Under Nutrition (B) o q}q-q
15 o !
(©) Normal Nutrition (©) 9Erg ‘ZIWU]
(D) (A and*fﬁﬂbth D)  (A)ToN (B) oy
33.  What are theumgm cauge of 33, @UNY & U@ BT T 0
malnutrition? -
(R) Poverty’ N e
(B) ' Igmomance ... fHEH (B) 3=
(C) Increase in pOpulatmn | - (C)  oTEEn qf?g
(D)  All the above L | (D) Wﬂﬂ o |
34.  Which disease is also called)3 34 frw ) @ 3 D’ e iFa’?f &°
;i; msie i ) i
emia -
(B) Pellagra ',,__."f 20 (B) o, YA
©  Sewmyiid (O A
(D) Xero.phthalrhia - (D) SR o
35. s a. mlxture of glycerine ~ 35. ReRe Td ER?RT Il B
and fatty amds AT 2 |
(A) Fat r (A) g |
. (‘L.i 7 by )
(B) Saturated fatty acids (B) (W q¥I 3l
(C) Unsaturated_‘f__aﬂy acids (C) 3N T I
. (D) Nomeofabove (' (D) SR H QWIS Tl
36. Disease occur due to v1tam1n D 36 fiafd=w D' & &0 @ 8§~
deficiency - W (A Raew
_ ()
(A) 'Il?lckcts B) R
(B) etany ' (
C)  HRemgd
(C)  Osteomalacia ©
(D)  All above (D) I T
0276 HSGM-502 “Page- 11



37.  Fruit vegetables are - 37. W drel Wfeadr g—

(A) Tomato (A) THIR
(B)  Brinjal (B) &
(C)  Ladies finger © fid
(D) All above B e
38.  Nuts are good source of - 38. Y@ W I 9T BB -
(A) Fat (A) o
(B)  Protein (B) e
(C)  Iron and phosphorus : . ©  dr qur G
(D)  All above RS 1

39. Common functions of spices are- 39. HHIE B A B g —

(A)  To provide colour (A) X YeH AT

(B) To provide : flavour & (B) W T @ JeT B

taste

(C)  (A)and (B) both

(©)  (A)Tr (B) gl

(D) T o ussEe ¥ WewH
(D)  Help in heart palpitation

40. Liquid form of sugar is - 40. YO B T WU § —
(A)  Corn syrup (A) BN RRy
_ (B) Molasses B)
© Sugar cane syrup
b A (€) T & W B A
)  All the above
o (D) IR Wi

LEE LS

v
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