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Bachelor of Science (Home Science) Examination:  
April/May-2023 

  

Day & Date Semester Subject Name Time Code Marks 

Tuesday 
02/05/2023 

V 
(Repeater) 

 

Food Science 
 

02:30 PM 
To  

05:00 PM 
0753 75 

 

Instructions: 1) All questions carry equal marks. 
                       2) Attempt any five questions from the remaining.  
  

 

Q.1 a) Explain the terms. (Any Five) 10 
  1) Organoleptic Evaluation  
  2) Flavour Reversion  
  3) Dextrinization  
  4) Oolong Tea  
  5) Rigor Mortis  
  6) Inversion of Sugar  
    

 b) Draw a neat and labelled diagram of an egg. 05 
    

Q.2 a) What is crystallization? What are the factors affecting crystallization of 
sugar? 

08 

 b) Discuss the factors affecting absorption of fat with examples. 07 
    

Q.3 a) What is gluten? Explain the factors affecting gluten formation. 08 
 b) Describe the process of ripening of fruits. 07 
     

Q.4 Distinguish between the following (Any Three) 15 
 a) Free water and bound water  
 b) Soaking and Fermentation  
 c) Water-soluble Plant pigments and Water-Insoluble Plant Pigments  
 d) Fin-fish and Shell-fish  
     

Q.5 Write short notes on the following (Any Three) 15 
 a) Toxic factors in pulses  
 b) Methods of tenderizing meat  
 c) Effect of acid on milk proteins  
 d) Rancidity in fats and it’s prevention  
     

Q.6 a) Describe the pre-requisites of sensory evaluation. 08 
 b) Using a flowchart describe the processing of coffee. 07 
     

Q.7 Give reasons for the following: 15 
 a) Re-using oil for frying deteriorates it’s quality  
 b) Dutch-processed cocoa has superior characteristics than normal cocoa  
 c) The size of air cell increases as egg becomes stale  
 d) A permanent emulsion needs an emulsifier  
 e) Canned pineapple is preferred to make pineapple milkshake  
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Bachelor of Science (Home Science) Examination:  
April/May-2023 

  

Day & Date Semester Subject Name Time Code Marks 

Tuesday 
02/05/2023 

V 
(Repeater) 

 

Food Science 
 

02:30 PM 
To  

05:00 PM 
0753 75 

 

Instructions: 1) All questions carry equal marks. 
                       2) Attempt any five questions from the remaining.  
  

 

प्र. 1 अ) खालील संज्ञा स्पष्ट करा (कोणत्याही ५) 10 

  1) ऑर्गनोलेप्टटक मूलयांकन  

  2) चव प्रत्यावर्गन  

  3) डके्सट्रिनायझशेन  

  4) ओल रं् चहा  

  5) ररर्र म ट्रटगस  

  6) lk[kjsps bUotZu  
    

 ब) अडं्याची सुबक लेबल केलेली आकृर्ी काढा 05 

    

प्र. 2 अ) क्रिस्टलायझशेन म्हणज ेकाय? साखरेच्या ससस्टलायझशेनवर पररणाम करणारे घटक 

कोणर्े आहेर्? 

08 

 ब) प्स्नग्धाच्या च्या शोषणावर पररणाम करणाऱ्या घटकांची उदाहरणांसह चचाग करा. 07 

    

प्र. 3 अ) ग्लूटेन म्हणज ेकाय? ग्लूटेन ननसमगर्ीवर पररणाम करणारे घटक स्पष्ट करा ? 08 

 ब) फळे पपकण्याच्या प्रक्रियेच ेवणगन करा. 07 

     

प्र. ४ खालील (कोणत्याही ३) मध्ये फरक  स्पष्ट करा 15 

 1) मुक्र् पाणी आणण बांधलेले  पाणी  

 2) सिजवणे आणण आंबवणे  

 3) पाण्यार् पवरघळणारी वनस्पर्ी रंर्द्रव्ये आणण पाण्यार्  न पवरघळणारी वनस्पर्ी 
रंर्द्रव्ये 

 

 4) क्रफन क्रफश आणण शले क्रफश  

     

प्र. 5 खालील वर संक्षिटर् टीप  सलहा (कोणत्याही ३) 15 

 1) डाळींमध्ये पवषारी घटक  

 2) मांस मऊ करण्याच्या पद्धर्ी  

 3) दधुाच्या प्रथिनांवर ऍससडचा प्रिाव  

 4) चरबीर्ील  खवटपणाआणण त्याच ेप्रनर्बंध  
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प्र ६ अ) संवेदी मूलयमापनाच्या पूवग आवश्यकर्ांच ेवणगन करा. 08 

 ब) फ्लो चाटग वापरून क फीच्या प्रक्रियेच ेवणगन करा. 07 

     

प्र 7 खालील साठी करणे स्पष्ट करा. 15 

 1) र्ळण्यासाठी र्ेलाचा पुन्हा वापर केलयाने त्याची र्ुणवत्ता खराब होर्े.  

 2) डच  प्रक्रिया केलेलया कोकोमध्ये सामान्य प्रक्रिया केलेलया कोकोपेिा शे्रष्ठ वैसशष््ये 

आहेर्. 
 

 3) अडंी सशळी झालयामुळे हवेर्ील पेशींचा आकार वाढर्ो.  

 4) कायमस्वरूपी इमलशनला इमप्लसफायरची आवश्यकर्ा असर्े.  

 5) अननस समलकशके करण्यासाठी कॅन केलेला अननसाला  प्राधान्य ट्रदले जार्े.  
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Bachelor of Science in Home Science Examination: April/May-2023 
  

Day & Date Semester Subject Name Time Code Marks 

Thursday 
04-05-2023 

V 
(Repeater) 

 
Biochemistry 

  

02:30 PM 
To  

05:00 PM 

0951/ 
0751/ 
0251 

75 

 

Instructions: 1) All questions carry equal marks. 
                       2) Attempt any five questions from the remaining.  
                       3) Draw neat and clean figures wherever possible. 
  

 

Q.1 Discuss in detail about Glycolysis and give its energetics 15 
   

Q.2 a) Explain Electron Transport Chain 10 
 b) Write about Purine Catabolism 05 
   

Q.3 Explain Biosynthesis of Fatty Acids in detail. Write about its energetics 15 
    

Q.4 a) Describe in detail about Pentose Phosphate Pathway 09 
 b) Explain Urea cycle in detail 06 
    

Q.5 Write short notes on the following (any 3): 15 
 a) Metabolic fate of ammonia  

 b) Glutathione: Synthesis and Significance  
 c) Transamination  

 d) Alcohol Metabolism  
    

Q.6 a) Discuss in detail about cholesterol biosynthesis 10 
 b) Describe Glycogenesis 05 

    

Q.7 a) Answer the following: 10 
  1) Deamination  
  2) Lipoproteins  
  3) Creatine  
  4) Ketogenic amino acid  
  5) Transmethylation  

    

 b) Draw structures of the following (any 5): 05 
  1) Acetone  
  2) Succinate  
  3) Acetoacetate  
  4) Linoleic acid  
  5) Uracil  
  6) Acetyl Co A  
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Bachelor of Science in Home Science Examination: April/May-2023 
  

Day & Date Semester Subject Name Time Code Marks 

Thursday 
04-05-2023 

V 
(Repeater) 

 
Biochemistry 

  

02:30 PM 
To  

05:00 PM 

0951/ 
0751/ 
0251 

75 

 

Instructions: 1) All questions carry equal marks. 
                       2) Attempt any five questions from the remaining.  
                       3) Draw neat and clean figures wherever possible. 
  

 

ç-1 Xyk;dksfyfll cíy ri”khyokj ppkZ djk vkf.k R;kP;kiklwu feG.kkÚ;k ÅtsZps 

ewY;kadu djk- 

15 

   

ç-2 v½ bysDVªkWu VªkUliksVZ psu Li’V djk- 10 

 c½ I;qfju dWVkcksfy>e cíy fygk- 05 

   

ç-3 fLuX/kvkEykP;k tSola”ys’k.k ri”khyokj lkaxk- 15 

    

Á-4 v½ isaVkst QkWLQsV ikFkos cíy ri”khyokj o.kZu djk- 09 

 c½ ;qfj;k pØkps ri”khyokj o.kZu djk- 06 

    

Á-5 [kkyhy fo’k;kaoj FkksMD;kr Vhi fygk- ¼dks.krsgh 3 fo’k;½ 15 

 v½ veksfu;kP;k p;kip;kcíy ekfgrh n~;k  

 c½ XywVkfFkvksu% la”ys’k.k vkf.k R;kps egRo  

 d½ VªkUlfeus”ku  

 M½ vYdksgksy p;kip;  

    

Á-6 v½ dksysLVsjkWy tSo la”ys’k.kkcíy ri”khyokj o.kZu djk- 10 

 c½ Xyk;dkstsusfllps o.kZu djk- 05 
    

Á-7 v½ [kkyhy Á”ukaph mRrjs fygk- 10 

  1½ Mh&vfeus”ku  

  2½ fyiksÁksVhUl  

  3½ fØ,fVu  

  4½ dsVkstsfud vehuks vkEy  

  5½ VªkUlesfFkys”ku  
    

 c½ [kkyhy la;qxkaph jklk;fud lw=s fygk- ¼dks.krsgh ikp½ 05 

  1½ ,lhVksu  

  2½ lDlhusV  

  3½ ,lhVks,lhVsV  

  4½ fyuksfyd vkEy  

  5½ ;qjkfly  

  6½ ,flVkby lg ,a>kbe  
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Bachelor of Science in Home Science Examination:             
April/May-2023 

  

Day & Date Semester Subject Name Time Code Marks 

Saturday 
06-05-2023 

V 
(Repeater) 

Human Nutrition - II 
02:30 PM 

To  
05:00 PM 

0252/ 
0752 

75 

 
Instructions: 1) All Questions are for 15 marks each. 
                       2) Answer any 5 from 7 questions given below. 

    

Q.1 a) Explain the Terms: (Any 5) 10 
  1) Retinoids  
  2) Wilson’s disease  
  3) Pellagra  
  4) Pernicious anaemia  
  5) Antioxidant  
  6) Keratomalacia  
    

 b) Describe the role of sodium in the body 05 
   

Q.2 Explain any 5 major functions of Vitamin A in the body 15 
    

Q.3 Briefly discuss the 3 functions each of Thiamine, Riboflavin and Niacin 15 
    

Q.4 Elaborate the deficiency conditions associated with Vitamin D deficiency 15 
    

Q.5 Discuss the importance of iodine in the diet 15 
    

Q.6 Short Notes on: 15 
  a) Role of Vitamin E   
 b) Iron deficiency  
 c) Ascorbic acid and collagen formation  
    

Q.7 Explain: 15 
  a) Calcium homeostasis and Vitamin D   
 b) Vitamin K and clotting of blood   
 c) Deficiency of Zinc  
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Bachelor of Science in Home Science Examination:             
April/May-2023 

  

Day & Date Semester Subject Name Time Code Marks 

Saturday 
06-05-2023 

V 
(Repeater) 

Human Nutrition - II 
02:30 PM 

To  
05:00 PM 

0252/ 
0752 

75 

 
Instructions: 1) All Questions are for 15 marks each. 
                       2) Answer any 5 from 7 questions given below. 

 

ç-1 v½ [kkyhy Li’V djk- ¼dks.krsgh ikp½ 10 

  1½ jsfVukWbM~l  

  2½ foYlu jksx  

  3½ isykxzk  

  4½ ifuZ”kl jDr{k;  

  5½ v¡fVvkWfDlMaV  

  6½ dsjkVkseWysf”k;k  

    

 c½ “kjhjkrhy lksfM;eP;k Hkwfedsps o.kZu djk- 05 

   

ç-2 “kjkjkrhy v thoulRokph dks.krhgh 5 çeq[k dk;sZ Li’V djk- 15 

    

ç-3 Fkk;feu] fjcks¶ysfou vkf.k fu;kflu ;kaP;k çR;sdh 3 QaD”kUlph FkksMD;kr ppkZ 

djk- 

15 

    

ç-4 fOgVWfeu Mh P;k derjrs”kh lacaf/kr derjrsph ifjfLFkrh Li’V djk- 15 

    

ç-5 vkgkjkrhy vk;ksMhups egÙo ;koj ppkZ djk- 15 

    

ç-6 fVik fygk- 15 

  v½ fOgVWfeu bZ ph Hkwfedk   

 c½ yksg derjrk  

 d½ ,LdkWfcZd ,WflM vkf.k dksystu fufeZrh  

    

ç-7 Li’V djk- 15 

  v½ dWfY”k;e gksfevksLVWfll vkf.k fOgVWfeu Mh   

 c½ fOgVWfeu ds vkf.k jDr xksB.ks   

 d½ f>adph derjrk  
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Bachelor of Science (Home Science) Examination: June-2022 
  

Day & Date Semester Subject Name Time Code Marks 

Friday 
10-06-2022 

V 
(Repeater) 

 
Biochemistry 

  

02:30 PM 
To  

05:40 PM 

0951/ 
0751/ 
0251 

75 

 

Instructions: 1) All questions carry equal marks. 
                       2) Attempt any five questions from the remaining.  
                       3) Draw neat and clean figures wherever possible. 
  

 

Q.1 Explain Kreb cycle in detail. Write about the energy yield in the process. 15 
   

Q.2 a) Explain urea cycle. 10 
 b) Write about triglycerides synthesis. 05 
   

Q.3 Write short notes. (Any three) 15 
  a) Ketogenesis  
 b) Glutathione  
 c) By pass reaction of Gluconeogenesis  
 d) Lipoproteins  
    

Q.4 Explain β -oxidation of saturated fatty acids. 15 
    

Q.5 a) Describe glycogenolysis. 10 
 b) Explain purine catabolism. 05 
    

Q.6 a) Explain oxidative and non-oxidative de-amination. 10 
 b) Write about regulation of cholesterol biosynthesis. 05 

    

Q.7 a) Explain the following terms. 10 
  1) Glycolysis  
  2) Transmethylation  
  3) Lipolysis  
  4) ETC  
  5) Gout  

    

 b) Answer in one word. 05 
  1) End product of aerobic oxidation of glucose in glycolysis  
  2) One Ketogenic amino acids  
  3) A Hormone promoting glycogenolysis  
  4) One End product of pyrimidine catabolism  
  5) Vit. B. involved in trans-amination  
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Bachelor of Science (Home Science) Examination: June-2022 
  

Day & Date Semester Subject Name Time Code Marks 

Friday 
10-06-2022 

V 
(Repeater) 

 
Biochemistry 

  

02:30 PM 
To  

05:40 PM 

0951/ 
0751/ 
0251 

75 

 

Instructions: 1) All questions carry equal marks. 
                       2) Attempt any five questions from the remaining.  
                       3) Draw neat and clean figures wherever possible. 
  

 

ç-1 Øsc lk;dy Li’V djk rlsp R;kP;krwu iw.kZ ÅtkZ d”kh feGrs rs Li’V djk- 15 

   

ç-2 v½ ;wjh;k lk;dy Li’V djk- 10 

 c½ Vªk;XyhljkbZMj cuo.;kph ÁfØ;k fygk- 05 

   

ç-3 fVik fygk- ¼dks.kR;kgh rhu½ 15 

 v½ fdVkstsusfll  

 c½ XywVkFkk;ksu  

 d½ ck;ikl fjvWD”ku Xywdksfu;kstsusfll  

 M½ fyiksÁksVhu  
    

iz-4 β vkWfDlMs”ku vkWQ lWP;wjsVsM QWVh vWflMl iw.kZi.ks Li’V djk- 15 

    

ç-5 v½ Xyk;dksftuksfylhl Li’V djk- 10 

 c½ I;wjhu dWVWcksyhte letok- 05 

    

iz-6 v½ vkWfDlMsfVOg vkf.k ukWu vkWfDlMsVhOg Mh&vek;us”ku letok- 10 

 c½ dksysLVhjkWy ck;kslhuFkslhl dls fu;a=.kkr Bsoys tkrs rs Li’V djk- 05 

    

Á-7 v½ [kkyhy laKk Li’V djk- 10 

  1½ Xyk;dksfylhl  

  2½ VªkUlehFkk;ys”ku  

  3½ fyiksyhlhl  

  4½ bVhlh  

  5½ xkmV  

    

 c½ ,dk “kCnkr mRrj |k- 05 

  1½ ,sjksfud vkWfDlMs”ku Xyqxkste/khy “ksoVpk ?kVd   

  2½ ,d fdVkstsfud vek;uks vWflM  

  3½ Xyqdkstsuksfll ÁfØ;syk enr dj.kkjs laÁsjd  

  4½ ihjhehMhu fo?kVu ÁfØ;srhy “ksoVpk ?kVd  

  5½ VªkUl vek;us”ku e/;s Hkkx ?ks.kkjs Vit. B  
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Bachelor of Science (Home Science) Examination: June-2022 
  

Day & Date Semester Subject Name Time Code Marks 

Tuesday 
07-06-2022 

V 
(Repeater) 

 

Food Science 
 

02:30 PM 
To  

05:40 PM 
0753 75 

 

Instructions: 1) All questions carry equal marks. 
                       2) Attempt any five questions from the Following.  
  

 

Q.1 a) Explain the terms. (Any five) 10 
  1) Trypsin inhibitors  
  2) Pectin  
  3) Antioxidant   
  4) Emulsion  
  5) FPC  
  6) Plasticity  
    

 b) Give the classification of beverages. 05 
    

Q.2 Write short notes. (Any three) 15 
 a) Chemical leavening agents and their action.  
 b) Postmortem changes in meat.  
 c) Vegetable gums and their applications in food industry.  
 d) Enzymatic browning reactions in foods.  
    

Q.3 a) Explain the effect of heat, acid and enzymes on milk proteins. 08 
 b) What are the advantages of germination and fermentation?  07 
     

Q.4 a) Explain the types of rancidity and methods to prevent the same. 08 
 b) Discuss the role of egg in cookery. 07 
     

Q.5 Differentiate between. 15 
 a) Amylose and Amylopectin  
 b) Duo-trio test and triangle test  
 c) Hard water and soft water  
 d) Butter and margarine  
 e) Syneresis and Retrogradation  
     

Q.6 a) Discuss the effect of dry heat and moist heat on starch with examples. 08 
 b) Explain hedonic rating test with scorecard. 07 
     

Q.7 Give reasons. 15 
 a) Sometimes green leafy vegetables turn dull olive green colour when 

cooked. 
 

 b) Yeast is used in bread making.  
 c) Egg floats when put in water.  
 d) Homogenisation is done before pasteurization of milk.  
             

  


