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AP-993 

B.A. (Part–I) Examination 

FOOD TECHNOLOGY 

(Optional Subject) 

Time : Three Hours] 	 [Maximum Marks : 50 

Note :— (1) ALL questions are compulsory. 

(2) All questions carry equal marks. 

1. 	Explain : 

(a) Functions of Proteins 

(b) Drying 

(c) Structure of Egg 

(d) Effect of deficiency of Iodine. 

OR 

(e) Aim of Food Preservation 

(f) Refrigeration – for food preservation. 

(g) Function of Carbohydrates 

(h) Canning. 	 2V2x4 
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2. 	Write : 

(a) Stages of bread preparation 

(b) Small equipments of use in Bakery 

(c) Fermentation 

(d) Kneader Machine. 

OR 

(e) Essential ingredients used in Bakery 

(0 Yeast 

(g) Do-dividing machine 

(h) Nook-back process. 

	

3. 	Describe they various Internal faults in bread. 

OR 

21/2x4 

Describe in detail No-dough time method and Salt delay 

method of bread. 	 10 

4. Choose the Correct alternative : 

(1) Cocoa beans taste of 	 

(a) Bitter 

(b) Sour 

(c) Sweet 

(d) None of these 

UWO  '12504 (Contd.) 
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(2) It is the main source of Sugar 	 

(a) Beat 

(b) Corn 

(c) Sugarcane 

(d) None of these 

(3) Cocoa beans grow in 	 

(a) Cold region 

(b) High Cold Region 

(c) Hot Region 

(d) None of these 

(4) Chocolates are included in food group 

(a) Energy giving food group 

(b) Protein group 

(c) High Energy giving food group 

(d) None of these 

(5) Cocoa beans are soaked and fermented to 

(a) Remove its sweetness 

(b) Remove its sourness 

(c) Remove its bitterness 

(d) None of these 	 2x5=10 
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5. Write in detail on various steps in processing of cake 

making. 
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