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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.

Pt ;- 3@ F37-99 &1 JeR Jdut @ Bt et v e
¥ Aforg; AT g4 FeRt T TEIT v 8 Er AT

Attempt Five questions in all.

Question No. 1 is compulsory.
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1. Write short notes on any three of the following :
(i) Properties of sugar
(if) Effect of heat on egg protein

(iit) ‘Colourings’ and ‘Flavourings’ used in food

industry
(iv) Types of cereals
(v) Nutritive value of pulses (4x3=12)
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(i) a0 & U1
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(iif) @re@ I ¥ WA B A W@ Ry (wei)
(iv) ST & &R

(v) o & Qo

2. Describe the techniques of ‘heating’ and ‘dehydration’
in the food processing industry. (10)
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3.

4.

(a) Describe composition and nutritive value of

fat.

(b) Describe the role of fat in cookery. (5+5)
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Discuss the effect of processing on pigments present

in fruits and vegetables. (10)
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Describe various methods of tenderizing meat. (10)
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Describe in detail about various products prepared
from milk. (10)
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7. Discuss the importance of ‘BIS’ and ‘Agmark’

standards in food industry. (10)

@ed I ¥ ‘BIS’ R ‘WS A @ wEwd Wt faaeT
I |

(200)



	001
	002
	003
	004

