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Note :  Answers may be wntten either in English or in Hmdl but the same mechum should be

‘used throughout the paper.
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Attempt four questions in all.

Question No. 1 is compulsory.
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1. Write short notes on any four of the following : ’ : 4x4=16

()  Food Groups
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(~ (i) Minerals |
(iif) Adulteration in pulses
(iv) Nutritive value of fruits and vegetables

(v) Gelatinization of starch

(vi) Non-enzymatic browning

(vii) PFA.
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2. (a) Describe nutritive value of pulses.
() Discuss the process of milling pulses. D 647
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(3) | 7

(a) Discuss the effect of processing on pigments present in fruits and vegetables.

‘(b) Suggest any four ways tc prevent enzymatic browning. _ ' 9+4
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Define Food Technology and discuss its séope in today’s world. , 13
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Write in detail about BIS, MPO and Agmark standards. , T 13
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(a) Describe composition of wheat with the help of its diagram.

(b)) Write down about different types of cereals. : g 6+7
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