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Note :  Answers' may be written ezther in Enghsh or 1n H1nd1 but the same medlum should be

used throughout the paper
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Attempt Five questlons in all

Questlon No 1 is. compulsory
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1. (a)- State Ttue or False .
NOR | Anthoxanthihe _pigme_ht-_is preserit in cauliﬂ'ouve:r.'
,.‘(izj - Milk‘}isanex'amplejof natural"eniulsioh. B
_. (i) Sucrose ts also -known as Milk Sugar
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o @iv) Bgri-beri is caused :d‘uej‘to deficiency of Vitamin-A. - :

o ('v) | "'Sai)‘oni.n‘s are toxic constituehts present i pulsgé. S
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. (b) | :Comment in.4-5 llnes Qn:an.y ﬁye of thg fo_llow‘mg_‘_:
-'(;z) : »P\ressure:: cookiﬁg o
f(iiz) / Anboﬂavmosxs
| V'."_v'(iv)v -_ngorMortls
(v) Non—enzymatlc Browmng/Malllard Brownmg
R o Hydrogenated fats | |
(vu) Fibre.
v(vm) Pasteunzatlbn IR | R o 5x2=10
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‘ ', _What do you understand by Enzymatlc Browmng ? Descnbe the vanous melhods to .
preventthlsbrowmng PR “ - o ', 4 1045
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D1scuss various classlﬁcatlons of protem w1th sultable examples

DlSCUSS the functlons of iron. Llst the good sources of iron, T 9+6 :
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DlSCLlSS the. effect of heat and ac1d on mllk processmg s

‘;:Draw a well labelled dlagram of egg and dlSCUSS its nutntxve values ' ., . 9+6
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" (a) | What is the 1mportance of cookmg food ?.
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- (b)) Dlscuss with sultable examples various methods of cookmg based on dry heat 5410
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(b): g@mmanmﬁaﬁfwwﬁﬁmmsﬁamuﬁﬁm
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;(a) - -Descnbe the structure of wheat gram '

(bb)- : What do you understand by Fat Ranmdlty ? Explaln with examples _'
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] leferentlate between

B (i) , M'acronutr_lentsand Micronutrients '

(iz)v _'Satura_tea and Unsaturat'ed Eatty Acids

‘ '-(iii) Braising andv_St.eanﬁn'g

(iv) Soft and Strong ﬂour ’

| ]'(v) Scut'vy 'Andkiékets.

W@ a mswum

m i@ W oy T w
"(m) aﬁm g Eﬁﬁm/sm ﬁ qwn

@) aﬂﬂa ‘q' qu'a tﬁ?ﬂ/aua |

| ﬁa‘oﬁ ‘q’ f‘@?:a

- 6+9

~ 5x3=15




8 . .- Write short note's.on any three of the following : -

@) Guen -

(i) Nutritive value of meat, fish and poultry
(m) * Fermentation -
(iv) Deficiency of Thiamine

) VrtammK SR
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: i) Mlcrowavecookmg SRR S I L T
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