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Cfrrm~~m-~~ 1 

Attempt Five questions in all. 

Qu~stion No. 1 is compulsory. 

All questions carry equal marks. 

~ ~ ~ Cfllf~q: I 

~ "ffm 1 30tf1c:u4 ~ 1 

~ m ~ aicfl WfR ~ 

1. (a) Define the following: 

(i) Balanced Diet 

5x1=5 

P.T.O .. 
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(ii) Health 

(iii) Phytochemicals 

(iv) ARF 

( v) Braising. 

f1~f~f€Jo cn1 "tfft~ cti1f~q: 

(i) fl1)f~o a:nm 

(ii) ~ 

(iii) lf) 14 21 ~ ft~ Cfl (?\8 

(iv) --q:.31T\.~. 

(v) ~I 

(b) Give reasons for the following : 

(i) Strong odour in cooked cabbage. 

(ii) Greenish grey ring formation in hard boiled egg. 

(iii) Why does milk scorch if not stirred while boiling ? 

(iv) Why does chapatti puff up ? 

( v) Irritation in the eye due to overheated oil ? 
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f1'"1f<.1f~ct ~ CfiR1JT ~ 

. (i) ~ ~.qr if ~ ll~ 

(ii) ~ ~ .if ~-~ 1RCf 

(iii) ~ ~~ Cfl1 r~~ll!ll -;fflf \lffiiT m ~~ ~ CFif % ? 

(iv) W ~ CFTI % ? 

c v) an'tlcf) lTlf ~ · ~ CfiR1JT alfuit if ~ ? 

2. (a) What changes take place when starch is cooked ·by moist heat ? 

(b) What is Enzymatic Browning? Suggest ways to prevent it. 
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... (c) Describe the functions of Iron in the body. List the good dietary sources. 3x5=15 

( 31) ~ CfiT 11RT (~ ~) if ~ "B ~ ~~~ICl 3lffi ~ ? 

(til) l{'"'lll$~fcCfi ~13RJI ~ % ? ~ ~ ~ ~ ~ 

(~) -mR if ~ ~ ~ ~ Cfil quA ctllf-llQ; I .~ ~ ~ ~ CfiT ~-4)~c;,<; 

ctll f-ll Q\ I 

3. (a) Give the classific~tion of carbohydrates. 

(h) Discuss briefly the defi_ciency diseases of Vitamin A. 

(c)" Describe the effect of heat on milk. 3x5=15 

P.T.O. 
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( 31) CfllciiY\l'l CfiT cpffCfl{UI ~ 

C~") FC4clf"l'1 '~' cn1 ~ it ~ 'WIT cnr actZ\€1 Cfllf~C( 1 

c ~) ~~ "CR (fl11 cfi >J'qfq cnr cr*r Cfll r~ q: 1 
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4. (a) List any four toxic factors found in pulses. Suggest methods to remove them. 

(b) Explain the process of foam formation in egg white. 

(c) Explain the role of fat in body. Jx5=15 · 

( 31) ~ ~ aqf~ ~ ~ ~ ~~ cit ~i:~1~;;s;: Cfllf~q: 1 &% ~ cfi ~ 

~I 

("<il) ~ cnl ~ -B ~ ~ cnl \Jifstilll Cf1T d<£!€1 Cfllf~C( I 

("B) mR ~ 7.lm cnl ~ Cf1T cruR ct>lf~ C( 

5. (a) Explain the methods of tenderizing meats. 

(b) What are the factors affecting the absorption of Calcium ? 

(c) Discuss the effect of heat, acid, alkali on the pigment present in green leafy 

vegetables. 

( 31) ~ cit ~ ~ cnl fqfcq;:;:r fqf~ cnT quA Cfllf~C( I 

("<il) ~ F~ '4 4 cfi 3it4~n !Sf 01 cit >Tmfcffi Cf>0 mB ~ cp:n ~ 7 

3x5=15 

(~) 6ft 1fOOt flf<Wil!J ~ aqf~ct qofq; ( RPiilrc:) 1:R OTtT, ~ -q &TR cnr >rcqrq 

~I 
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6. · Differentiate between any three of the following : 3x5=15 

(i) Microcytic and Megaloblastic Anemia 

(ii) Fermentation and Fortification 

(iii) Pasteurisation and Homogenization 

(iv) Saturated and Unsaturated Fatty Acids 

(v) Boiling and Steaming . 

... 

.. 

( v) d~ I fFII Cf '11rl "# 1lCtiFrT I 

7. Write short notes on any three of the following : 3x5=15 

(i) Hydrogenation 

· (ii) Milling of Wheat 

(iii). Active Components in any jive spices 

(iv) Disease of 4 Ds 

( v) Importance of Iodine. 

P.T.O. 

-----=--------------~- I 
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fcfMff ~ -cr: m~ fc.~X~an r~r~Q\ : 

(i) 611!:14J\l'f;:flCfi{UI 

(ii) itt Cfi1 ~ (fl4f~~l) 

(iii) JOH"l10f "# ~ ~ ~ -mq 

(iv) 4 .it "CfiT m 

(v) 3"i14lsl'""l "CfiT ~ 1 
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