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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.
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Attempt four questions in all.
Question No. 1 is compulsory.
FA TR YT B IW A
A A 1 s R
1. - Write shorl notes on any four of the fol]owmg

(H~ MPO and MMPO

(iiy  Food Groups

- (i) Vitamins
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(iv) Breakfast Cereals
(;;') Nutritive value of fruits and vegetables
(vi) Milling of pulses

(vif) Consumer Protection Act
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What is food adulteration ? Enlist the common adulterants present in food and explain their

harmful etfects on health.
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Describe enzymatic and non-enzymatic brownmg. Suggest methods of prevent enzymatic -

browning.
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(¢)  Discuss the nutritive -value of pulses.

(b)  Explain how you can sprout pulses ? Give the benefits of sprouting. - 7+6
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Describe the process of gelatinizalion of starch and the factors affecting it. . 13
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Discuss the scope of food technology in today’s world. 13
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