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Write short notes on the following (any three) : 3x6=18
() Genetically modified foods and convenience foods

(ii) Role of cereals in cookery

(iii) Storage of perishable foods

(Gv) Baking x

(v) Preliminary steps involved in food preparation.
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Discuss the factors affecting food choices. 18
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Explain in detail the nutritive value of fruits and vegetables. Discuss the effect

of heat on pigments of fruits and vegetables. 18
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Explain the role of pulses in cookeryé_\Discuss the effect of cooking on pulses. 18
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Write short notes on the following (any three) - 3x6=18
@ Genetically modified foods and convenience foods

(i) Role of cereals in cookery

(iii) Storage of perishable foods

(v) Baking g

(v) 'Preliminary steps involved in food preparation.
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Discuss the factors affecting food choices. 18
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Explain in detail the nutritive value of fruits and vegetables. Discuss the effect
of heat on pigments of fruits and vegetables. 18
Wﬁﬁﬂﬁﬁ%ﬁ%@%ﬁﬁﬁﬁﬁﬁﬁmlﬁaﬁmﬁw
o AT & e T T |

Explain the role of pulses in cookery. Discuss the effect of cooking on pulses. 18
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@) Nutritive value of milk
®)  Principles of cooking
©) Selection of fish.
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