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Write your Roll No. on the top immediately on receipt of this question paper.
Attempt four questions in ali.
Question No. 1 is compulsory.

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) Preservatives and sweeteners
(ii) Leavening and anti caking agents
(1) FSSAI (Food Safety and Standards Authority of India)
{iv) Pasteurization of milk
{v) Composition ot egg {with diagram)
(vi) Nutritive value of milk

(vii) Egg foam products (4x4=16)
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(i) ofeers werd sk e
(i) oafn g (Ieamw) sk o FfET gerd
(ii} FSSAI (¥ha @ e 3R A wifdreneo )
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Describe the effect of heat. acid. alkali and renin enzyme on milk, (13)
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Explain the stages of egg foam formation and factors affecting it. (13)
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(ay Elaborate upon the nutritive vatue of meat, fish and poultry.

(b) Discuss the various methods of tenderizing meat. (5+8)
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Explain behaviour of sugar at different temperatures. Write briefly about various
candies (crystalline and non-crystalline). (13)
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(a) How are fats and oils processed ?

(b) What is the role of fat in cookery ? (8+5)
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