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Note :  Answers may be written either in English or in Hmdn but the same medlum should be

-used throughout the paper.
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Attempt four quesnons in all
_ QUESUODI No. 1 is compulsory, |
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1. Write short notes on any four of the following : - | 4x4=16

() Food Groups

- PTO.
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(ii) Iron and éalpi@ |
(iif) Adulteré_tion in spic,egand fats
(iv) 'Tbxic cdnstituent; in pulses
(v Nutitive value of frits and vegetables
(v Composition‘éf-wheat gram R
B (vii) Plgment's in frhits and vegétables
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(@ -Discuss the nutntive \'a;ue of pulses.
_(b) Explain h(;w can you éproﬁt. pulses ? Give the beneﬁ{s of sprouting. . . 6+7
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‘Write down about breakfast cereals.

Describe the procéss of gelatinization of starch and factors affecting it. ' 5+8
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Describe Consumer Protection Act..', |
Write dowﬂ about MMPO and FPO standards. , -' ) | | 6+7
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Define Food Science and Food Techﬁology. Discuss scope of Foad"Technology. 13
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Write down about processed fruit and vegetable products.

What is enzymatic browning ? Suggest ways to prcvent_ it. - “T+6
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