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-   IVofe  : -   Answers may be written either in English or. in Hindi; but the salne

medium  should be  used throughout the  paper.
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AZZ questions  carry equal marks.
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1.        Explain the  following terms `(any sir)  :

(a)       Bioactive  compounds

(a)       Homogenization

(c)       .Physical  activity  level'

(cZ)       Oligosaccharides
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(2)

(e)       Hydrogenated fat

cO        B rai sing

®      Malting   .

(fr)       Biological  value.

fiqfafed us,fi tFlcaT qaiaq  tqas ®:>   :

(iF)    &qtlrstq  ire

(a)     tlH®H^lch\ul

(TT)   ±qfRERI
(q)     ai`,rtl`T,$3`,€s

t¥>   EEafty rfu
(iF)    rfu  .
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(a)    qrfdr  .

(q).   REEF,
(a)       Discuss  the non-nutritional  aspects ,of fo-od,  including  socio-cultural,

psychological  and political  aspects..                                                             12

(Z.)       Enlist  arid  explain  the  factors  influencing  energy  requirements.      6

(tF)   9in i± *-try ffieft qEe3fi q{ ch qffi, ice qTqrffa, EfE5faqi,
Hi`iadirich  at tTqifliaEF-T]Iq rfu  ¥i

(a)   ed 3TTq©3ff ch TqTTfad ed ri rfu ch st qfrPe eire iTqETTEqi
Differentiate between the following (any ffaree)

(a.)       Soluble°  and  insoluble.dietary fibres

(a)       Climacteric  and  non-climacteric foods

(a)       .Fats and  oils

(cZ)       Steaming  and  boiling.
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rit+rtlftgitl  Er rfu  3fit qaiEq  (q*  th ffi)   :

(*)   Erfu  3ife 3i€.tliSrm an t5TEa{

(®.)     cRT|§ic|€iieh   Sit  ft-cl<rllsieli{ieh-  iHffl  T[=TS

tTTj     iREataF

(q)      rmq.`  i  Tiq5HT   3ife  i3qTen!
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(ci)       Discuss  the  functions,-  food   sourc-es,   deficiency  and  clinical
manifestations  of vitamin `D  in children  and  adults.                        12

(Z})       Draw  a  well labelled,diagram  of an  egg.                                                  6

(qF)   ed She qqt#. S. fail a t*. '¥iFif, aia ffi, ffi 3RE RE ch§TRE
TR rd qaf*i

(a)    ngF  ae  qFT  3Fal  iTtiF a  TFTifin. iin  qiTETi

5.        Justify the following statements  (any.£faree)  :

(a)      Marbling of fat has  an impact on meat quality.

(Z))       Proper  cooking techniques  help  minimize  nutrient losses.

(a)       Salad  oils undergo  the process  of winterization.

(d)      Heating of milk affects its physical and chemical properties.

3x6=18

(e)       Steaming is  a better method of cooking than ,froring.

riHrtlr"tl iFwh th giv ap (* th ffi)  :
(E)   Ten iS TTEL a rfu ti grqi]T ql i[em iqu %i

tH]  rfu uiiT wh fi drfu try fflat # rfu ri ffiq ed a q€€ ed %i
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(cb)       What  is  parboiling  .of rice  ?  State  its  advantages  and  discuss  the
processes  of parboiling.                                                                   `                 12

(a)       Discuss  the  effect of`heating. on the  quality of oils.                              6

(ffi)    i]TZRE fi qTrfu  (EasT EqTfflT)  fflT .i.  ?  iHE} aTq] qfflIq 3ife. gesT ri
qft rfu TR ed ini

(a)   aai fi IOT5ffl. ql Tri  ed iS iT3ma  q{ ed qfifaqi

Write  short notes  on  any *faree  :

(cb)       Functions  of lipids

(a)       Methods of improving  protein  quality

(c)        Moist.cooking methods

(d)      Gelatinization of starch

(e)       Classification  of vegetables

cO        Deficiency  of vitamin  c.

fRE fu tR ng try fen :   '
tEFt   fife iS ed
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(TT)     tgTiT  Ted ffi  iffiIr  faeF#

(I)    ed  rwlartiisa!ii

(i5)    ffi ffl qTffq5FT

(iEr)   ire th qfr ffii
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