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Note:  Answers may be written either in English or in
Hindi; but the same medium should be used

throughout the paper.
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Attempt four questions in all.

Question No. 1 is compulsory.
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1. Write short notes on any four of the following :

(1) Pigments in fruits and vegetables.

(i1) Giluten and difference between soft & hard wheat.
(iii} Basic food groups.

(iv) MMPO

(v) Importance & classification of Protein

(vi) Breakfast cereals.

(vit) Sprouting and Fermentation 4x4=16
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2. Define Food Science and Technology. Describe its scope
in today's world with suitable examples. 13
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3. (a) Describe the nutritive value of pulses.

(b) Discuss the processing of whole pulses to powder

form in detail.

(c) Explain any two toxic constituents present in

pulses. 3+7+43

(31) <t Y e o 6 faaen fifm)

(=) = g ¥ @ = A ofafda w0 A g 6
fafim forarett w1 foamm shifsm

(W) sl ® ufeE fhd o fote gt w1 fee=m
EI Tt

4, (a) Explain the nutritive value of cereals.

(b) What is gelatinization of starch ? Explain various
factors that influence it. 4+9
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5. Wnite about various browning reactions that take place
during food processing. Discuss ways (o prevent

enzymatic browning in detail. 13

5533 3 (P.T.O.



mm%w@ﬁmﬁﬁﬁaaﬁﬂ(ﬁmaﬁ
foratt % foawm & faflaw) womew T 89 At sim
%maﬁﬂﬁ%mﬁmﬁéﬁaﬁﬁm

6.
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(a) Define food adulteration.

(b) What are the adulterants present in fats and oils &
' splces 7 Explain the ill-effects of the‘;e on health in
detail.

(c) Discuss the role of FPO in detail. 34743
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