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Attempt any five questions.
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1. (a) Fill in the blanks:

(i) Name the disease caused by deficiency of Niacin .............. .
(i) Name any one Fermented Milk Product .................. .
() Name one Monosaccharide ..................... .

~ (iv) Name any one protein present in €gg .................. )

" (v) Name one toxic substance present in pulses ................. .
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(b) Comment in 4-5 lines on any five of the following:
(i) Phytochemicals
(i) BeriBen
(1it) | Macaroni products

(iv) Invisible Fat
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(v) Essential Amino Acids

(vi) Rigor Mortis ’

(vi) Enzymatic Browning

(viii) Malnutrition. . _
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Describe various functions of food.
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Discuss the classification and functions of carbohydrates.
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Discuss the functions, sources and deficiency of Vitamin-D.
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Explain what is meant by protein quality with suitable examples.
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Discuss various advantages of cooking.
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Describe the various cooking methods based on moist heat.

@ @ areaw W e Rt uw Rt @1 vt fif 5+10

List the various pigments present in fruits and vegetables. Briefly discuss the effect of heat, acid
and alkali on the pigments. |
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(b) What do you understand by germination of pulses? What are its advantages?
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(a) How can one select good quality ﬁsh?
Fl e A Ao B 9EH B YR B
(b) Draw the diagram of wheat and discuss its structure and nutritive value.
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Give reasons on any three of the following:

(i)  Scum formation on milk surface on heating.

(i) Gas formation on consurhption of some pulses.

(iii) Watering of eyes on cutting of onion.

(iv) Parboiled Rice is more nutritious than Polished Rice.

(v)  Suji turns brown on roasting.
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Write short notes on any three of the following:
(i) Functions of fat
(i) Microwave cooking

(i) - Functions and sources of calcium

(iv) Nutrient losses during cooking of vegetables and ways of minimizing the losses

(v) Methods of meat tenderization
(vi) Pasteurization of mitk

(vii)) Role of egg in our diet and cookery.
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5x3 =15
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