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1. Write manzu\ on any six of the following :
(1) Define health

(ii) Food sources of vitamin A

—

(i) Three advantages of germination
{iv) Two functions of iron

(v) Amylose and amylopectin

(vi) Millets

(vii) Fermentation

(viii) Give examples of vegetables which contain
anthocyanin (3x6=18)
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2. Food Hworso_omu\ and food science have helped the
food industry to grow at a fast pace. Support this
statement by discussing the advancements made in
the field of food science and food technology. (18)
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(a) Describe nutritive value of pulses.

(b) Discuss the common adulterants in food.
(10+8=18)
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Describe enzymatic browning. How can enzymatic
browning be prevented in potatoes? (8+10=18)
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Discuss (he functions and food sources of
carbohydrates, proteins and fats, (18)
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Enlist the various pigments present in fruits and
vegetables. Discuss the effect of heat, acid and alkali
on pigments. (8+10=18)
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