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B.Sc. (HS) Semester - 6 (NEP-2020) Examination
March/April-2026
GHS: Indian Traditional Food and Cookery (IKS) (Major-16)

Time: 2:00 Hours Marks:50
Instructions:
1. All questions are compulsory.
2. Figures to the right indicate marks.
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ENGLISH VERSION
Que.l Explain the working of microwave and its advantages and disadvantages. (10)
OR
Que.l "Cookery as a science" explain the statement and explain the application of science in food
preparation.
Que.2 What are raising agents? explain various types of raising agents in detail. (10)
OR
Que.2 Explain the effects of cooking on the flavour of food.
Que.3 Give information about unconventional green leafy vegetables. (10)
OR
Que.3 Give information about any three unconventional millets.
Que.4 Explain the changes that occurs in the state of food due to heat. (10)
OR
Que.4 Explain electronic heat transfer in detail.
Que.5 Write Short Notes: (Any Two) (10)

1) Effect of heat on protein of food product
2) Yeast
3) Benefits of unconventional food on health
4) Conduction
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