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NoTe:— Answers may be written either in English or in Hindi; but the'sar_ne medium
 should be used throughout the paper.
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Question No. 1 is compulsory Attempt five questions in all.
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1 (a) Answer bneﬂy»(2—3 llnes) any fzve of the followmg
@) What is problotlc? . '
(11) What are gmtrogens‘?
(111) lee four food sources of V1tam1n C
(1v) Enhst the protems present in cereals
(v) Why does volume of dough mcrease during fermentanon"
- (vi) erte the flavcar compound present ,m cocoa beans.

(vu) Name the acid present in lemon
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(b) Differentiate between any two of the followmg
(1) Macro nutrients and Micro nutrients
(i) Vltamm A and Vltamm D
| v(m) Cocoa Butter and Chocolate._ |
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erte short notes on any three of the followmg

' (1) Dextnmzatlon

(ii) Protem |

 (iii) Food Pyramid

(iv) Millets -

o (v) Nutrmve value of fI'lHtS
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. (a) Whatis gelatlmzatlon? Discuss the factors affecting gelatlmzatlon
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(b) ‘What is fermentanon" Wnte the benefits of fermentauon
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. Defme food smenc&e and food technology Explam thelr 1mportance in today S

world.
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. (a) What isa balanced diet? DlSCllSS its characteristics.
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(b) Give functions and various food sourcv_es of ,carbohydrates.
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. What is browmng in food‘7 Discuss the vanous types of browmng in food.
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. What are the various plgments in fru1ts and vegetables" D1scuss the effect of heat,
* acid and alkali on them during processing.
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Discuss the process of | preparmg chocolate
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