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B.Sc.(H.Sc.) (Sixth Semester) Examination, June-2020

HOME SCIENCE
Paper - III

Bakery and Packaging
Time : Three Hours

Maximum Marks : 85 (For Regular Students)
Minimum Pass Marks : 29

Maximum Marks : 100 (For Private Students)
Minimum Pass Marks : 34

Note : Attempt all questions. All questions carry equal marks.
ZmoQ> … g^r àíZ hb H$s{OE& g^r àíZm| Ho$ A§H$ g‘mZ h¢&

Q.1. Write types of yeast and their characteristics and how it functions as biological leavener.
17/20

I‘ra Ho$ àH$ma Ed§ CZH$s {deofVmE± {bIVo hþE I‘ra EH$ O¡{dH$ ’w$bmZo dmbo nXmW© H$m H$m¶© {H$g àH$ma
H$aVm h¢& g‘PmB¶o&

Q.2. Discuss ingredients and method of pizza making. 17/20
{nOm {Z‘m©U hoVw Amdí¶H$ gm‘J«r Ed§ {nOm {Z‘m©U H$s à{H«$¶m H$s MMm© H$s{O¶o&

Q.3. Discuss ingredients  and their role in cake making and write principle involved in cake
making. 17/20
Ho$H$ ~ZmZo hoVw Cn¶moJ ‘| bmB© OmZo dmbr gm‘J«r Ed§ CgH$s Ho$H$ ~ZmZo ‘| ŷ{‘H$m {b{I¶o Ed§ Ho$H$ ~ZmZo
H$m {gÕmÝV {b{I¶o&

Q.4. Discuss need and importance of advertising and marketing. 17/20
{dkmnZ Ed§ {dnUZ H$s Amdí¶H$Vm Ed§ ‘hËd H$s {dñV¥V MMm© H$s{O¶o&

Q.5. Write about any two of the following: 17/20
a) Food standard and regulations
b) Commercial production of bakery products
c) Establishing a bakery unit
{ZåZ ‘| go {H$Ýhr Xmo Ho$ ~mao ‘| {b{I¶o&
A) ImÚ ‘mZH$ Ed§ {Z¶‘Z
~) ~oH$ar CËnmXm| H$m ì¶mdgm{¶H$ CËnmXZ
g) ~oH$ar BH$mB© ñWm{nV H$aZm&
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