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Theﬁgures in the margin indicate full marks.

Candtdates are required to give their answers in the:r
‘own words as far as practicable.

Nlustrate the answers wherever necessary.

1. Answer any ten questions : 10x2
(a) Whgt is brea&st cereals ?
(b) What do you mean by ‘ree food'?
(c) Write the role pf sugar in céokery.

(d) What is double tonned milk ?



]

(e) Write any two condiments with their beneficial effect
on health. :

() What is junk food ?

(8 How pulses & legumés are stored for long time ?
(h) What is GM food ?

(i) What are the differences of fats & loils?

() What are Ready-to-eat cereals ?

(k) How is Jam prepared ?

(I) Write the nutritive value of guava.

(mr) Write the use of vegetables both in raw & processed
form. A

(n) What is golden rice ?

(0) What is caramel ?

2. Answer any four questions : 4x5

(a) Define and classify pasteurisation with suitable
example. 1
A . +4
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‘3. Answer any two questions :

3

(b) What are the steps required for an effective purchasing
of vegetables & fruits ? What is hydrogenation of 0il ?
‘ ' 3+2

(c) What is leavening agent ? Write the types of leavening

agent with uses. 2+3

(d) What is ISI & Agmark ? Discuss briefly the importance
of AGMARK and MPO. - 2+3

(c) What is Refined Oil ? Discuss briefly about harmful
effect of metallic contamination in food. 1+4

() What is food adulteration ? Write the disadvantages
of food adulteration process. 2+3

2x10

(a) State briefl‘y about the structure of cereals. Discuss
the processing technology of cereals in food industry.

Briefly state the storage procedure of meat.
3+5+2

(b) What is preservation ? Write the different preservation
methods with advantages & disadvantages. Write the

types and role of convenience food.
(2+4)+(2+2)
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(c) Discuss about the advantages of Indian-Spices with
any four examples. Discuss about the anti-nutritional
factors of pulses. 6+4

(d) Write the composition of mother’s milk. Write the
classification of milk products. What is food spoilage ?
: ' 2+6+2
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