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Instructions for candidates:
Attempt any FIVE questions. All questions carry equal marks
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Q.1 Write short note on the following (any 3): (3x6=18)
Genetically modified foods and convenience foods

Selection and storage of fish and poultry

Factors affecting food choices

Fat as medium cooking

Preliminary steps involved in food preparation
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Q.2 Discuss the effect of heat on starches. Explain the various factors affecting gelatinization.
(18)
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Q.3 Explain in detail the nutritive value of fruits and vegetables. Discuss the effect of
processing on pigments of fruits and vegetables. (18)
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Q.4 Explain the term caramelization. Discuss the changes in sugar during cooking, in detail.
(18) '
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Q.5 Discuss the structure and nutritional content of an egg. How can you assess the quality of
an egg externally, explain in detail. (18)
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Q.6 Explain moist heat methods of cooking in detail with advantages and limitation.
(18)
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Q.7 Describe the role of fat in cookery. Explain in detail various deteriorative changes in fat
during cooking. Discuss the ways to prevent it. (18)
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Q.8 Discuss the following (any 3): (3x6=18)
1. Functions of food
2. Advantages of germination and fermentation of pulses
3. Post-mortem changes
4. Effect of heat and acid on milk
5. Egg foam formation
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