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1. (a)

used throughout the paper.
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Attempt five questions in all. Question No. 1 is compulsory.
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PART A (WRT &)

Answer briefly (2-3 lines) any five of the following:

(i) What is supplementation?

(i) Define health.

(iii) Give four food sources of vitamin D.

(iv) What is lathyrism?

(v) Why should cabbage be cooked uncovered initially?
(vi) What is probiotic?

(vii) Write full form of KMS.

frdt oia @1 dfga ¥ I [T (2-3 dfwar H):

(i) T R -

(i) @A R iy H ) .

(i) faerfm & ¥ =R @@ ww fafag)

(v) i = 22

(v) TEANSt H UHQ T IO ¥ gen ¥4 TS 91 ?

(vi) Sariifes @ da 2

(vii) HoTHoTHo (KMS) I U W fafgw ' - 2x5=10
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5.

(b) Differentiate between any two of the following:
(i) Water soluble vitamins and Fat soluble vitamins
(i) Monosaccharides and Polysaccharides
(iii) Amylase enzyme and Phenolase enzyme.
Pt & ¥ frl & ¥ o fefy
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(i) AAREEEE R dreftdaEEd !
(iif) TR CAEH R fEoE T | . 2.5x2=5

Write short notes on any three of the following:
(i) Gelatinization

(i) Loss of nutrients during cooking

(iii) Calcium and iron

(iv) Germination

(v) Nutritive value of vegetables.
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(i) A TR TG NG del H

(iii) Shfewram st dte T

(iv) G

(v) wfesral &1 Wfes T | 5x3=15

(a) What are the various types of cereals? Write about their processed forms.

fafirer TR ¥ o faf@y a9 390 waua vl & aR § o fafew) 10
(b) Discuss the general structure of cereal with a neat diagram.
fod 9 wEEA ¥ IS R G & AR A farEe ) 5

Define the term food technology. Discuss the current trends in food technology.

AER GRS ST A F g A e SwETar fafae | 15

(a) Discuss the macro nutrients.
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(b) What is a food pyramid?
g e s @ 8?7 | 5

(a) What are the causes of enzymatic browning in food? How can we prevent the
enzymatic browning?

@ e ¥ TEgAfeE qUeE F Aan ] | 3@ A 3 farEn | 10
(b) What is Maillard reaction? Give three examples of Maillard reaction.

Ao afufmar &1 2t 8 7 oeR ¥ 39S 17 IS fafEw | | 5

Discuss the various pigments present in fruits and vegetables. Describe the effect of
processing on them.
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15
(a) Discuss the processing of chocolate liquor.
e faa aa & fafr=r =i &1 SeE RS 10
(b) What is cocoa butter?
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