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Attempt four questloos in all
Questlon No. l is compulsory.
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1. Write short notes on- any four of the followmg _4><4=16‘

(#) Food Groups

PTO.
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(i:'j Ii'oﬁ and 'cal_c-:i.um
(iFd) Aduiterét-ion in spiqeé and fats
(iv) Toxic co.nstituentls in pulses
'(v)‘ ' Nuﬁitive .valu;a of fruits and :fe;;getaﬁleﬁ
(vi) Composition'of-\;wheat gram |
_(vii) Plgments in frults and vegetables.
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(@ Discu.s‘s the nutritive \;'alue of pulses.
_(b) Explain how can you éproﬁt pulses ? Give the beneﬁt"s Qf sprouting. | N 6{r’;.'
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Write down about breakfast cereals. |
Describe the procéss of gelatinization of starch and factors affecting it'. ' 5_+8l
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Describe Consumer Protection Act.
Write aowﬁ about MMPO and FPO standards. o . | 6+7
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Define Food Science and Food Technology. Discuss scope of Food Technology. 13

e ot S W R AR | e e @ v

R A |

@

Write down about processed fruit and vegetable products.

(b) What is enzymatic browning ? Suggest ways to i)revent_ it. . - T+6
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