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W-535/W-537
B.Sc. (H.Sc.) (Third Year) Examination, March/April-2020

HOME SCIENCE
Paper - I & II

Communication And Extension / Job Oriented Course Option (D)
Advanced Bakery and Packaging

Time : Three Hours
Maximum Marks : 40+40=80 (For Regular Students)

Minimum Pass Marks : 33%

Maximum Marks : 50+50=100 (For Private Students)

Minimum Pass Marks : 33%
Note : Attempt all questions.
ZmoQ> … g^r àíZ hb H$s{O¶o&

IÊS>-A / Section-A
Q.1. Analyse family as social unit. 13/16

"n[adma' EH$ gm‘m{OH$ BH$mB© {díbofU H$s{O¶o&

Q.2. Write an essay on woman empowerment. 13/17
‘{hbm ge{³VH$aU na EH$ {Z~§Y {b{I¶o&

Q.3. Explain factors influencing personality development. 14/17
ì¶{³VËd {dH$mg H$mo à^m{dV H$aZo dmbo H$maH$m| H$mo g‘PmB¶o&

IÊS>-~ / Section-B
Q.4. Explain about biological leavening agent and their characteristics. 13/16

O¡{dH$ ’w$bmZo dmbo nXmW© Ed§ CZH$s {deofVmAm| Ho$ {df¶ ‘| g‘PmB¶o&

Q.5. Write note on the following: 13/17
i) Bread staling
ii) Faults and remedies in bun making
{ZåZ{b{IV na {Q>ßnUr {b{I¶o&
i) ~o«S> H$m Iam~ hmoZm
ii) ~Z ~ZmZo H$s {d{Y Ho$ Xmof Ed§ Cnm¶

Q.6. Explain principle involved in cake making. Write method of preparation of cake also.
14/17

Ho$H$ {Z‘m©U H$s {d{Y Ed§ {gÕm§V g‘PmB¶o&
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