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Note : " Answers may be written either in Enghsh orin Hmdl but the same medlum should be‘ |

used throughout the paper i
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Attempt four questions in all.‘_ :

Questlon No. 1is compulsory
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1. Write short notés on amy fol;r of the following : - _ | 4X4='16
0) Selection of fish | |
- (ii)' Tenderization of meat
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(2 ' 5324
- (i) éood Safety aﬁd Standafds Act

(iv) Types of milk products

(v) Diagram of egg | |

(vi) Lééyéning agents and e_:mul'sifying agénts‘ '

(vii) Effect of heat on milk. |
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: ._ (a) Discuss the-nutrxtlve value of milk. - _ 7+6
(b) Explain homogenization and pésteun'zation of milk.
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(a) Explam the stages of egg foam formation. : ~ 7+6

(b) What dishes can be prepared from egg foams ?
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Why are: food additives used ? Describe in detail about sweeténers, preservatives and food .

- colours.
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(3) 5324
Disbqss the effect of different temperatures on sugar. ' 7+6

Describe the process of preparing and‘ refining of sugér.
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Discuss about dlfferent types of fats and oils. - 6+7

‘Describe the technique of processing and refining fats.

faf= geR &t @ R ¥ W @ Fifag |
amﬁwfuaaﬂtqﬁqmmﬁﬁfumavhﬁm

13

wmwﬁwmwmsm%7wﬁwvﬁiwmﬁﬁﬂm'
vﬁ@ﬁwﬁﬁm@ﬁlﬁw |

3 . 300



	001
	002
	003

