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Attempt Five questions in all.
Question No. 1 is compulsory.
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1. Write short notes on any thrée of the following :

{)  Enzymatic browning in fruits and vegetables
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(i Toxic constituents tn puises

(iify  Consumer protection

(v}  Composition and nutritive value of meat

() Technique of “concentration’. 3=4=]2
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Describe the process of ‘gelatinization’ of starch and factors
affecting it. ) 10
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(1) Describe nutritive value of milk.
(h) Describe various types of milk. 55
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Discuss the causes of ‘rancidity’ in fal and suggest ways to
prevent it. 10
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Describe stages of egg foam formation. Discuss various factors
that affect egg foam formation. 10
02 F W (Pm) w H) fafu= sewmnsd w atiA
FITC | A0 H FOT 41 F WopA w1 W w0
Ty fafv= enet o1 fag=a #ifae o

Discuss current trends in the field of Food Technotogy. 10
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Why are food additives used ? Write in detail about
‘Preservatives” and Sweetenars’. 9
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