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(Write your Roll No. on the top immediately

on receipt of this question paper.)

Note :— Answers may be written either 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 No. 1 is compulsory.
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1. Write short notes on any three of the following:
(i) Basic food gfoups
(ii) Technique of dehydration
(iii) FPO standards
(iv) Structﬁre of an egg (with diagram)
(v) Nutritive value of cereals (4x3=12)
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2. Define Food Science and Food Technology. Discuss '

scope of Food Technology. (10)
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3. Describe the techniques and importance of

‘germination’ and ‘fermentation’ in pulses. (10)
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4. Discuss the effect of heat, acid and enzymes on
milk. (10)
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5. (a) Describe nutritive value of fruits and vegetables.

(b) Describe processed fruit and vegetable
products. (5+5)
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6. Describe the process of manufacturing and refining

sucrose sugar, (10)
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7. Describe the harmful effects of common adulteran.ts

present in pulses, milk and fat. ' (10)
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