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7. Explain the principle of cooking. Discuss any 4 moist
heat methods of cooking in detail. (18)
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8. Discuss the following (any 3): (3x6=18)
(1) Rancidity
(ii) Browning reactions
(iii) Preliminary steps in food preparation
(iv) Effect of heat on starches

(v) Types of candies
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Write short note on the following (any 3) : (3x6=18)
(i) Organic food and convenience food

(ii) Microwave cooking

(iii) Factors affecting food choices

(iv) Selection and storage of milk and egg based
products

(v) Effect of heat on egg while cooking
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Discuss Composition and nutritive value of meat.
Explain various post-mortem changes in detail. (18)
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Explain the role of pulses in diet and cookery. Discuss
in detail the antinutritional factors in pulses. (18)
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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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Explain the composition of milk in brief. Discuss the
effect of heat, acid and enzyme on milk in detail.
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Enlist dry heat methods of cooking and discuss fat as
a medium of cooking in detail. Explain the advantages
of cooking. (18)
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