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Instructions for Candidates

1. Write your Roll No. on the top immediately on receipt of this question paper.

2. Attempt four questions in all.

3. Question No. I is compulsory.

4. Answers may be written either in English or in Hindi; but the same medium should
be used throughout the paper.
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Write short notes on any four of the following :
(i) Colours and flavours

(i) Emulsifving agents and flour improvers

(it} Selection of meat, fish and poultry

(iv) Clarification and homogenization of mitk
(v) Effect of heat on egg proteins

(vi) Composition and nutritive value of meat

(v} Stages of egg foam formation (4x4=16)
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2. (a) Describe about different types of milk.
(b) Discuss about various types of milk products. (4+9)
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3. (a) Describe various methods of judging the quality of egg.
{(b) Discuss the nutritive value of egg. (8+5)
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4. Describe in detail the regulations of FSSAI (Food Safety and Standards Authority
of India). (6+7)
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5. (a) Write down the process of manufacturing and refining sucrose sugar.
(b) Give the properties of sugar. (6+7)
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6. (a) What is rancidity in fat ? Why it occurs and how it can be prevented ?
(b) Discuss briefly about different types of fats. (8+5)
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