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Instructions for candidates:
1. Attempt four questions in all.

2. Question No.1 is compulsory.
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1. Write short notes on any four of the following:
(1) Nutritive value of cereals
(i) Composition of wheat grain
(1ii) Consumer Protection Act
(iv) Agmark Standards
(v) Processed fruit and vegetable products
(vi) Enzymatic Browning ‘
(vii) BIS Standards ~ 4X4=16
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What is food adulteration? Explain the harmful effects of adulterants on health of
consumers. 13
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(a) Discuss the effect of heat, acid and alkali on pigments present in fruits and vegetables.
(b) Describe nutritive value of fruits and vegetables. 8+5
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Define Food Science and Food Technology. Explain their importance in today’s world.
13
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(a) Explain the functions and food sources of vitamins.
(b) Explain functions of any two minerals. 9+4
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(a) Describe various toxic constituents present in pulses.
(b) What is fermentation? Give its advantages. v 8+5
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