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Instructions for Candidates

1.  Write your Roll No. on the top immediately on receipt

of this question paper.
2. All questions carry equal marks.
3. Attempt any five questions.

4. Answers may be written either in English or Hindi;

but the same medium should be used throughout the

paper.
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Answer briefly on any SIX of the following

questions :—

(i) Food Sources of Proteins

(ii)) Define Health

(iii) Difference between Macro Nutrients and Micro

Nutrients
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Write short notes on any THREE of the following :—
(i) Millets
(i1) Selection Criteria for Fish
(i) Adulteration in milk and pulses

(iv) Advantages of sprouting

(v) Nutritive value of Fruits and Vegetables
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Discuss the classification of carbohydrates and
proteins. Discuss the functions of carbohydrates, fats

and proteins. (8+10)
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Discuss the nutritive value of meat and poultry. What
are methods of tenderization in meat? Elaborate.

(8+10)
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Enlist the various pigments present in fruits and
vegetables. Discuss the effect of heat, acid and alkali

on various pigments. (8+10)
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(iv) Parboiling of Rice

(v) Balanced Diet

(vi) Adulteration in Fats and Oils
(vii) Maillard Reaction
(viii)

Dextrinization

(ix) Three Advantages of Fermentation (3x6=18)
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Define Food Science and Food Technology.
Discuss the scope and the current trends of
Food Technology in today’s world with suitable

examples. (18)
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Describe Enzymatic Browning. How can Enzymatic

Browning be prevented in potatoes? (8+10)
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(a) Draw and describe the structure of wheat.

(b) What is gelatinization of starch? Discuss

the various factors affecting gelatinization.

(8+10)
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