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1. Describe effect of processing (heat, acids and enzyme)
on milk. 13
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2. Describe changes that occur in eggs due to.
deterioration. How can you judge the quality of egg ?
449
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3. Describe composition and nutritive valuc of meat,

fish and poultry. How can you make meat more
tender ? 6+7
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4. (i) Describe the process of manufactuting and
refining sucrose sugar.

(ii) Explain any five properties of sugar. 845
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5. ()
(1)
()
(ii)
(i)
(i)
(iii)
(iv)

v)
(vi)

Describe rancidity in fat. Why it occurs and how it

can be prevented ?

Describe composition and nutritive value of fat.
8+5
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Write notes on any four of the following : 4x4=106

Structure of egg (with diagram)

Food Standards and Safety Act of India (FSSAI-
2006)

Emulsifying agents

Food Colourings

Leavening Agents

Nutritive value of milk

(vii) Egg foam products
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