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Attempt any five questions.
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1.  (a) State True or False:
()] .Anemia is caused due to deficiency of iodine.
(i) Cereal is an example of complete protein.
(i) Carbohydrate present in milk is known as lactose.
(iv)  Anthocyanin pigment is present in red cabbage.

(v) Butter is an example of saturated fats.
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(b) Comment in 4-5 lines on any five of the following:
(i)  Pressure cooking
(i) Advantages of sprouting
(i) Mutual supplementation of protein
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(iv) Rigor Mortis

(v) Name 3 meat tenderizing enzymes

(vi) Phytochemicals '

(vii) Gluten

(viii) Difference between Macronutrients and Micronutrients.
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What is Fermentation? What are its advantages?
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What is the effect of heat, acid and alkali on chlorophyll pigment?
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Discuss the relation between food, nutrition and health.
o, TUT O @R & T | I R
List the various methods of cooking; Discuss any two methods of cooking based

on dry heat method.
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Differentiate between Animal Fats, Vegetable Oils and Hydrogenated Fat.
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Discuss Beri-Beri or Ariboflavinosis.
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Discuss the functions of any three of the foliowing:

®
(i)

Protein

Vitamin-C



(1)
(v)
™)

3 1978

Iron
Dietary Fibre

Vitamin A
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What is Parboiling? Write its advantages and disadvantages.
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Describe the various effects of heat on milk.
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Draw a well labelled diagram of egg and discuss its nﬁtﬁtipnal value. Discuss the quality of eggs

and how to determine it.
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What is gelatinization? Briefly discuss factors affecting it.
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Write short notes on any three of the following:
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(vi)
(vii)

Pasteurization

Role of calﬁium in our body

Structure of wheat

Classification of carbohydrate
Differentiate between stale and fresh fish
Deficiency of Vitamin-D

Enzymatic browning in fruits and vegetables.
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