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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, inc'lua,’ing
Question No. 6 which is compulsory.
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1. Discuss the behaviour of sugar at different

temperatures. Describe vartous candies that can be

prepared at these temperatures, 647
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2. (i) Describe composition and nutritive value of fat.
(i1) Discuss functions of fat. 6+7
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3. Describe stages of egg foam formation. What are the
various factors that affect egg foam formation 2 5+8 .

A0S i g wT il fafiv srreensit @ oty Hifdm | R
& 7 R A v B e w0 A B s w5
guiq FHIfg |

4. (i) Describe nutritive value of milk. 44346
(ii) Types of milk,
(iif) ‘Pasteurization’ and ‘Homogenization® of milk.
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3. Why are food additives used ? Write down about
‘Preservatives’ and ‘flavourings’ used in food industry.
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6. Write notes on any four of the following : 4x4=16
(i) Food safety
(i) Selection of meat
(in1) Effect of heat on egg proteins
(iv) Cheese preparation
(v) Nutritive value of meat
(vi) Different types of fats
(vii) Leavening agents
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