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Attempt five questions in all. Question No. 1 is compulsory
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1. (a) Answer briefly (2-3 lines) any five of the following:

(i) What is fortification?

(ii) Define the term nutrition.

(i1i) Give four food sources of vitamin A.

(iv) Give two functions of fat.

(v) Name any two disaccharides.

(vi) Why does semolina turn brown on roasting?

(vii) Name the disease caused by iron deficiency.
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(b) Differentiate between any two of the following:
(i) Essential amino acids and Non-essential amino acids
(ii) Amylose and Amylopectin
(iii) Carotenoid and Anthoxanthin.
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2. Write short notes on any three of fhe following:
(i) Labelled diagram of wheat grain
(ii) Fat
(iii) Effect of processing on carbohydrates
(iv) Cocoa bean
(v) Nutritive value of pulses.
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3. (a) Discuss the toxic constituents present in pulses.
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(b) Explain the process of milling of pulses.
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4. Define food science and food technology. Discuss the scope of food technology.
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(a) Discuss the micro nutrients.
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(b) What is a balanced diet?
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(a) Discuss various types of non-enzymatic browning in food.
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(b) Write three best ways to prevent browning in potatoes. :
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(a) Discuss the effect of heat, acid and alkali on chlorophyll and anthocyanin pigments.
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(b) Give the classification of fruits.
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(a) Discuss the processing of cocoa butter.
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(b) What is chocolate liquor? . o
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