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Attemptfhur questions in all. 

Question :'\fo. 1 is compulsory. 

~cfi''3W~ ~ ~ ~'{'11 ".11\llt..l 

~ -;f. 1 ~f1oll4 ~ 1 

I. Write short notes on any four of the following : 

(i)' MPO and MMPO 

(ii) Food Groups 

(iii) Vitamins 

P.T.O. 
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(iv) Breakfast Cereals 

(v) Nutritive value of fruits and vegetables 

(vi) Milling of pulses 

(rii) Consumer Protection Act 4x4=16 

(i) MPO 3fR MMPO 

(ii) "&m crf 

(il') ~ ~ ~ ~ m 

(v) l:fiC1 Cf BfW~li'i ~ ~ :JUT 

(vi) ~ Cfil f~T ~ cnl fqf~ ( f~f~JI) 

. 
2. What is food adulteration ? Enlist the common adulterants present in food and explain their 

harmful em~cts on health. 13 

"&m 3111fi:r~ cp.n t· ? "&m ~~ -q ~ ~ CfT#r 3ltrfi:IT~ ~~ Cfi1 ~ ~ 

3fR ~ ~~ ~ ~ \R ~cqrcff Cfil cruR Cfll f-JJ Q> I 

3. Describe enzymatic and non-enzymatic browning. Suggest methods of prevent enzymatic 

brov,ning. 13 

Q>;:jj I~~ Cfl 3fu: ~ 1~ ;:jj I~ JOOl CfT"ffi ¢11 3 f~ J I ( ~) ft8rr3lf Cfil CJUR. Cfll f\ll Q> I Q>;::()'j I~ f~ Cfl 

¢lldf~JI Cfi) ~ ~ ~ 'ff~l~~ I 
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4. (a) Discuss the nutritive-value of pulses. 

(h) Explain how you can sprout pulses ? Give the benefits of sprouting. 7+6 

(a) ~ q;- ~ :ruft CfiT fClchH ct>lf~q: 1 

(h)· 311'1 ~ 'Cfl1 ~ m ~ en\ ~ ~ ? 30icnDcn\OI q;- ffi'l-T ~ 1 

5. Describe the process of gelatinization of starch and the factors affecting it. 13 

m f\l182.l11~\Jl~H fsp.n 'Q\Cf ~ >r~ Cfi"G .Cll'0 Cf11\Chl CfiT fq~1:H ct>lf~q: I 

6. Discuss the scope of food technology in today's world. 13 
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