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Instructions for candidates:
1.   Write your Ron N6. on the top immediately on receipt of this question paper.
2.   AttemptrtyJc questions in all.
3:   Part of the questions to.be attempted together.
4.   All questions carry equal marks.
5.   Answers may be whtten either in English or Hindi, but the same medium should be

ned thoughout the paper

5ifiSftrfafa:   .
1.qE5raTt]=mTaaeaHxpENrmGtgivfasl
2.Ea€tffa"5tPe]
3.Hffi5TTaJUFTq5HTeTed5T5FTTHERi
4.dirfuaTifetTm¥
5.5iRENqTREEfaefflwh¥,aitrT*irEqFaFTeFTfflrfuffu5FTT

fflte

`1.   Answer briefty on any S:Zx of the following questions: -
i`)      .    Give anythree properties of sugar
ii)         What is fortification of milk?
iii)        Explain ihversion reaction of.sucrose
iv)        Candling of eggs to testtheir quality
v)         Three common herbs used in Indian c.ookery
vi)        Naneproteins presentin egg
vii)      `Hydrogenation in fats
viii)     Name factors affecting crystallization of sugar (6 x'3 ± 18)

RtlrtliiT9c+Eacai5EtRtidr¥ianife-
i]     ffia7jttfflIred
ii)         grfflHqclniq>`uiffla7
iii>     givdig]E==FTfflHqed    .
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v)

vii)       ffl$6l€€`lwl|lq9`u|
viii).    ffi a rentctlniq3`ui al evTrfaa ed ffla 55Tca aJ ffl rd



2.   Discuss rancidity in fats and oils and ways to prevent it. How would you 1:a'ke care of
fat that has been used.for frying?                                                                                     (18)

qtlTcheaFfirfuGitEaana5ffitlIedERiGmeda5faerfufiTng
fflthdra5aERE

3.   Explain stages of egg foam formation and factors affecting egg white foams.        (18)

Gj±a5gFTriarERTck6igtlREa5grTedtTeTTRIednd5;TdidiiETen
Ej¥I

4.   Explain behaviour of sugars at different temperatures and brief description of
products prepared at those temp.eratures.                                                                          ( 18)

faf±rFdTqqiifTFErfuStFagRthi5ITRIT#`3irHdTqqffiq{afflfaeTTTEae
fflffqu.faFT¥]

5.   ExplainLthe effect of heat, acid and enzyme on milk.  ,

Egrt]¥an.,3iRIarmqFTrH5Tmuiaqqedl

6..   (a) Explain techniques of pasteurization and homogenization of milk.

(b) Discuss types of milk.

(a)gqSqTgr ck6`l.H`I&fitl¥l|

(b)3er#HHSq{HfaRI
difetlHSI€ql

7.   Explain how coffee beans are processed to prepare coffee.

atfSffiatTRedalfae#rfuaaetirfuffufflffl€i
8..   Write short notes on any rffREE of the following:-

i.    .Labelled Diagrani ofapl egg
ii.   Emulsi'ons and their types
iii.  Spices used in Indian Cookery
iv.  Nutritive value of milk
v.   Processing of Tea

FitlrcirT9da.ERE.ffitRengitafan5R:.
i.   EEf3iaHThqtin Gtha
ii.  Han Gft{5ifeHffl
iii. eTRffi trTF fflErfu ice ch nd qwh
iv. EtT ffltfro RI
v.   fflffl utl.tq]`ui.

(18)

(10+8-18)

(18)

(3 x 6 - 1 8)


