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Attempt five questions in all, including
Question No. 7 which is compulsory.
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L. (@) Define the term “food technology™.
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(b) Discuss the devclopments in the field of food
technology/processing.
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Describe the structure and composition of egg.
30g & AHR @ dE W= FfSw
Enlist any four uses of egg white foam.
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Discuss the properties of sugar.
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Describe any two sugar products.
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What are food additives? What are the objectives
of using food additives?
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Discuss the misuse of food additives.
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Elaborate upon the nutritive value of pulses.
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(b) Describe toxic substances (any two) present in

pulses.
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. () Why does milk scorch (burn) during heating/
boiling?
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(b) Discuss homogenization and pasteurization. of
milk.
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. Write short notes on any three of the following:
(f) Gelatinization of starch

(zt) Rancidity in fat
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(iv) Browning in foods

(v) Food groups.
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