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1. Wriig short notes on any four of the following :

(i) Toxic constituents present in pulses.

(i1) Parboiling

(iii) Enzymatic browning in fruits & vegetables and
ways to prevent it.

(iv) Consumer Protection Act.

(v) Protein

(vi) Role of Vitamins in diet

(vii) EP.O. 4x4=16
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2. Describe the nutritional importance of fruits and

vegetables. What are food Pigments ? Discuss the effect

of heat, acid and alkali on various pigments. 13
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3. Vhat do you understand by Food Scicnce and
Technology ? Describe the recent advances made in this

field with suitable examples. 13
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4. (a) Describe the composition and nutritive value of

cereals. 4
(b) Discuss the effect of processing on cereals. 7

(¢) What 1s the role of gluten during cereal
cookery 7. 2
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5. Explain the proéess of 'milling' (husk removal), sprouting

and fermentation in pulses in detail, 13
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6.
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(a) Define Food Adulteration. 3

(b) What are the common adulterants present in pulses
and milk and milk products ? Discuss its ill effects
on Heaith. 7

(c) Discuss the role of MMPO or Agmark in detail. 3
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