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Note :  Answers may be wntten ezther in Enghsh or in Hindi; but the same medlum should be

used throughout the paper. -
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Attempt four: questloﬁs in all
~ Question No. 1 is compulsory.

1. Wrife short nOtés on a;ly'four of the _foll_owing . | E ) 4>'<\4=.16
) Paste'urizati'on of niixlk | | |

,(ii). ” Egg foam products
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(i) Importance of fai in cookery- |
(iv) FSSAI (Food Safety and Standards Authority of India)
(v) Selection of meat, fish and poultry | R
(\;i) Food colours and ﬂavouré |

(vn) Types of fat.
frafafes § @ ﬁ%’f R ‘R HF&FH feuforf faﬁaq

) ¥ H TEGIET

Gy S H ;A EFﬁ I IAR

(i) RIS H I HI tlga

(v) FSSAI (Widta wra e ol W EUECIE)
*-(V)'nfa,mai’ﬁq’r&ﬁm'w | -

v) WRE @ ¥R W

(vii)*am %ﬁfm YFR |

(a) Elaborate upon the nutritivé value of meat, fish and poultry. 548

~ (b) Discuss the vanous methods of tendenzmg meat
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(a) Describe various methods of judging the quality of an egg. - 845

(b) Discuss the nutritive vahie of an egg.
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(a) Describe abou_t different types of milk. : 4+9'

(b) Discixss.‘about.various types of milk products.
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Explain behavmur of sugar at dlfferent temperatures Wnte bneﬂy about various candxes (crystallme

and non-crystallme) o : : 13
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Why are f00d additives used ? Describe in detail about leavening égents and

preservatives. , . ' 13
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