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H-6226

M.Sc. (H.Sc.) (Semester-II)
Examination, 2022

FOOD AND NUTRITION

( Food Processing )
| Paper : ECC |
Time Allowed : Three Hours
Maximum Marks : 70
Minimum Passing Marks : 25

Note : This question paper is divided into four sections. Attempt
questions from all four sections as per given directions.

Distribution of marks is given in each section.
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SECTION-A /| GUs-H
( Objective Type Questions )

( o ue7 )

Attempt any ten questions. Each question carries 1 mark.
[1x10=10]

fFel & Ul B S AT TS U7 Th 3 OB

1. (a) Fill in the blanks :
R =Mt @1 o B -
(i) For tenderization of meat ------ is used.
U B TR B B R .. PN ITRT FA
2
(i)  mm————- is the biological leavening agent.

(i) - amino acid is not present in cereals.
I H ... ST TR el IR ST S|

(iv) To prevent black lining in bailed egg formed

between Egg white and Yolk ------ should be done.
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(v) In old eggs air space is --------- .

(vi) Pigment which stores oxyzen in muscles is ----.

gy # Sifeie @98 #Xe di T avie

(vii)  The juciness of meat is due to the amount of

e § A P AR I (9T 2 B
(B) Tick (v') mark on the correct answer (Any 5) :
T TN W (v) # I8 Tmwu (3 5)

(vii)  The component that contribute in tenderness of

meat is :

(a) Connective tissue

(b) Fat

(c) Composition of the protein is piece of meat

(d) All of the above
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(a)
(b)
(c)
(d)
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(ix) The change of colour of meat during cooking is

dueto:

(a)
(b)
(c)
(d)

Denaturation of Myoglobin
Denaturation of Haemoglobin
Oxidation of Fat

Both (a) and (b)

THT 9 A B OT § Raad 2 2

(a)
(b)
(c)

(d)
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(x) Starch granules in cereals are found is :

(a)
(b)
(c)
(d)

Protein matrix

Lipid protein complex

Embryo

None of the above

M ¥ ®E % H9 9T 9§

(a)
(b)
(c)
(d)
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(xi) The Noodles are originated in :

(a)
(b)
(c)
(d)
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(a)
(b)
(c)
(d)
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(xii) A component of the egg which is responsible for

holding the yolk in centre of egg is :

(a)
(b)
(c)
(d)

Air cell

Chalazae

Shell

Vitelline membrane
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(a)
(b)
(c)

(d)
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(xiii)  The Fishy flavour in egg is the indication of growth

of :

(a) Pseudomonas mucidolens

(b) Escherichia Coli

(c) Pseudomonas graveolens

(d) Pseudomonas fluorescence

o2 F wea S Ty fReeet afs B TeRia S
g7
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(b) SR HIAS

(c) WBMNE Tfddkid
d) CEENE wRE
SECTION-B /| @%8-§

( Very Short Answer Type Questions )

( ofr 9g ST0E 997 )
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Note: Attempt any five questions. Each question carries 02
marks. (word limit 25-30 words) [2x5=10]

fopeel e mest & SX ST T U9 02 3 7 B
(/== | 25-30 91=)

2. (i) Smoking

&R

(i)  Canning
BT

(i)  Baking
Eleall

(iv)  Pasteurization
qREUESS

(v)  Souring
AT

(vi)  Defeathering
SR

(vii)  Chilling
i
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SECTION-C / §vs-9q
( Short Answer Type Questions )

(g Solg ue )

Note: Attempt any five questions. Each question carries 04
marks. (word limit 250 words) [5x4=20]

fFet Ure Us & X ARTT U U9 04 3 T B
(== d T 250 91=)

1. Structure of cereals (with diagram)
ST & e (dfe)
2. Tenderization process of meat

GO ISR E B |

3. Structures of an egg with diagram
92 B T (G

4, Types of fishes

ISl & T
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5. Egg substitutes
3 & faeros were

6. Leavening agent
SEEEREC

7. Packaging of fishes
TS N TSt

SECTION-D / ¥vs-§

( Long Answer Type Questions )
(< St me )

Note: Attempt any three questions. Each question carries 10

marks. (word limit more than 500 words) [10x3=30]

fpeel M T9Ai & S} AeTTl Ydd 99T 10 STl &
1 (= Fr 500 st & i)

1. Describe the cultivation and composition of cereals and
millets. Describe milling process with diagram. Describe

in detail about milled products of cereals.
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2. Describe the principles of Baking. Describe baking
process, its control, faults its causes and remedy

efforts.

T & R SdaRu T B, 3EE FE,
TAfEl, % HNOT @ STH 3 B b ST
ERIER

3. Describe the structure and nutritive value of meat. Explain

slaughtering practices and pre-slaughter handling.

Describe efforts for tenderization of meat.

TG %l T 3R QI9e Jed Jaigu| R & Heaq,
et & Ueq RUSf TSR Hi™ # TH M B
SIS

4. Explain Processing and preservation of Fish.

S Pl AT T8 IRIET Pl T BT
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Describe quality, pasteurization, preservation, uses and

substitutes of an Egg.

TS o IOTHRAT, LR, TR, IFENIT T 03
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