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Note — Answers may be written erher in English or in Hindi;
but the same medium should be used throughout the
paper.
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Attempt Five questions in all.
Question \Jo I is compulsory.
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L. Write short notes on any three of the following :

()  Pasteurization of milk
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(iry  Different types of fat
({ii)  Food safety
(iv)  Loss of nutnients during processing

(v) Selection of meat and fish. 3x4=12
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Describe the techniques of ‘cooling” and “concentration’ in the
food processing industry. 10
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Discuss the browning reactions that take place in food stuffs.
Suggesl wayvs to prevent enzymatic browning, 10
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(a) Describe nutritive value of pulses.

(/)  Discuss the process of milling in pulses. 55
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Discuss the behaviour of sugar at different temperatures.
"Describe various candies that can be prepared at these

temperatures, 10
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Describe changes that oceur in ege due to deterioration. How
can vou judge the quality of egg. 10
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Discuss the importance of "PFA” and ‘FPO" standards in food

industry. 10
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