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(iv) Changes in coffee beans during roasting

(v) Role of spices in cooking
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Instructions for Candidates

1. Write your Roll No. on the top immediately on receipt
of this question paper.

2. The first question is compulsory. Attempt 5 questions
in all.

3. All questions carry equal marks.

4. Answers may be written either in English or Hindi;
but the same medium should be used throughout the

paper.
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2. OBl WIT AHEd 2 | A5 PEC IR DI 6. (a) How is cooking beneficial for us? Suggest some

] : ! dishes that are prepared by at least 3 different

3 ¥t v & IE G F | _ R 4 _ : .
moist heat methods for cooking with their
4. TETEH- T IR oM A1 R ol vem v Afrg, e advantages and disadvantages especially with

T IR T A Tk B BT A6V | reference to nutrients retention. (3+9)

) (b) Discuss the role of dietary diversification in
1. (a) Explain the following terms briefly (any five) :

(2x5=10) combating nutritional problems. (6)
i) Blanchi
(i) Blanching (%) @ T TR R fR TR derE 27 @e W
(ii) Iodized salt o g e e & ot 9 4 9 3 StenT - St
(iii) Scurvy -« T faftm g7 R fEr o ®, S R 3R
- : qHEAA D WY, TER qE qedl Bl Y @ R
(iv) Mutual supplementation ) ‘ o
(v) Dextrinisation
(@) qwor wEeht Tt ¥ Ao A SR e &t
(vi) Balanced Diet AR W

(vii) Probiotics
- 7. Write short notes on any three : (6x3=18)
Frfafaa weal @ wag ¥ ey (g ure)
(i) Nutritive value of milk

(il)) Gelatinization of starch

r (iii) Effect of heat, acid and alkali on pigments in

(iii) w=Rdt beetroot
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(b) Explain the effect of processing on at least 4

different toxic constituents of pulses. 9)

(F) 3R & AhE TN DY T 2 HFS H Ghe AN D
fomfor A yfem @R At ERE @ 87

(@) @ & A T 4 fate At Tl wosEeER
F TN R

5. (a) Explain the different changes taking place during
the ageing of meat. How can meat be made more

tender? 9

(b) Lipids are essential ingredients in a diet. Support
the statement by explaining the role of lipids in

diet. ®)
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(b) Give reasons for the following : (any four)
(2x4=8)

(i) Tea should be avoided with meals.

(i) We need to expose our skin to sunlight
every day.

(iiil) We should not use soda for cooking pulses.

(iv) Boiling milk curdles if lemon juice is added
to it.

(v) A green ring forms around the yolk in hard
boiled eggs.

(vi) A cut apple becomes brown on keeping.
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(i) 3% 3ot @@= @ W oA gu A w@a =@fww
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2. (a) Carbohydrates vary in the degree of their structural
complexity. Describe the classification of
carbohydrates based on structure giving

appropriate examples. 9

(b) Which macronutrient is the building block of the
body? Describe its sources and functions. 9

(%) FEiEEge & GEATHE Wieadl di fSU ST - 3T
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3. Describe the clinical manifestations of any three of
the following deficiency diseases : (6x3=18)

(i) Beriberi
(i) Iron deficiency anemia
(iii) Vitamin A deficiency (VAD)
(iv) Pellagra
(v) Rickets

fFefoes & @ foresl 9 =9t @ B9 Tl SwiRal
et st s -

4. (a) How is egg white foam formed? What are the
factors affecting egg white foam formation?

)
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