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W-535(A)/W-537(A)
B.Sc. (H.Sc.) (Third Year) Examination, (Second Chance)

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&

Section-A / IÊS>-A

Q.1. Explain types and functions of family in detail. 13/16
n[adma Ho$ àH$ma Ed§ H$m¶© {dñVma go g‘PmB¶o&

Q.2. Write about concept of gender distinct from sex. 13/17
¶m¡Z Ho$ AmYma na b¢{JH$ Ag‘mZVm H$s AdYmaUm Ho$ {df¶ ‘| {b{I¶o&

Q.3. Explain meaning of personal growth and personality development. 14/17
ì¶{³VËd d¥{Õ Ed§ ì¶{³VËd {dH$mg H$m AW© g‘PmB¶o&

Section-B / IÊS>-~

Q.4. Explain about bread preparation. Write role of ingredients used. 13/16
~«oS> {Z‘m©U H$s {d{Y {b{I¶o& ~«oS> ‘| Cn¶moJr-gm‘J«r Ho$ ¶moJXmZ Ho$ {df¶ ‘| {b{I¶o&

Q.5. Write note on the following: 13/17
i) Soup sticks
ii) Pizza base packaging
{ZåZ{b{IV na {Q>ßnUr {b{I¶o&
i) gyn pñQ>H$
ii) {nÁOm ~og H$s n¡Ho$qOJ

Q.6. Explain types and precautions to be taken in icing of cake. 14/17
Ho$H$ AmBqgJ Ho$ àH$ma Ed§ gmdYm{Z¶m± g‘PmB¶o&
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