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Attempt Five questions in all, including

Question No. 7 which is compulsory.
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1. (a) Elaborate upon the major objectives of food

technology.
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(b) Explain the recent advancements (any twe) in the

field of food technology. 4+4=8
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What is rancidity of fat? How can we prevent spoilage

of fat? 8
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Explain the composition and nutritive value of eggs. 8
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Discuss about processed milk products in detail. 8
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What points must be kept in mind while purchasing

vegetables? Discuss giving suitable examples. 8
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{(a) Enlist the toxic components present in pulses and

describe any rwo in detail.

(b) Explain giving examples, the advantages of cereal-

pulse combinations. 5+3=8
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Answer any four of the following very briefly :
(i) Define food-science.

(if) Give examples of visible and invisible fat

sources.
(iii) What type of protein is present in meat?
(iv) What is the effect of acid on heated milk?

(v) Why does water come in our eyes while

chopping onions?

(vi) What is the effect of acid and fat on egg-white

foam?

(vii) Give reason for stickiness of tice during
cooking. 4x2=8

Write short notes on any three of the following :
(1) Blanching

(ii) Synthetic and natural colours

(iif) Food groups

(iv) Enzymatic browning

(v) Rigormortis. Ix4=12
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