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.. NOTEi— Answers may be written either in English or in
¥ e Hindi; but the same medium should be used
! throughout the paper.
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At[empt five questions in all, including
Question No. 7 which is compulsory.
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1. Define Food Science and Technology. Explain scope
[ .
of Food Technology.
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. txplain technigues of processing cereals.
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. Describe the weehniques of extracting and refining oils.
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C Which Factors influence tenderness in meat? Describe

technigues to woderize meat.
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C What are food additives” Describe about ‘flavourings”

and “prescrvatives’
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Wrire down about vatious food processing techniques
used in the food industiy  Daplain the processing
techniyue of “Packaging and Labueiling.
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7. Write notes on any three of the following:

(i) Consumer protection

(it) Effect of temperature on sﬁgar

(iii) Factors affecting egg foam formation

(iv) Nutritive value of milk

(v) Processed fruit and vegetable products.
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