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Section A (12x5=60)

Attempt any 5 parts. Each part carries 12 marks.
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1. Enlist the various moist heat methods, Explain any 2
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2. Discuss the effect of germination and fermentation
on pulses in detail.
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3. How are curd and yogurt formed? Describe the effect

of acid and enzyme on milk.
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4. Elaborate on the various post mortem changes that
take place in meat,
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What are the various pigments present in fruits and

vegetables? Discuss the effect of acid, alkali and metal
in each of these pigments.
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Explain the effect of heat on sugar with respect to
inversion, caramelization and crystallization.
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What changes take place in fruits and vegetables
during cooking? How can the nutrient loss from fruits

and vegetables be minimized?
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Explain in detail the role of fats and oils in cookery.
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