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(2)

chswer briefty on apiy sZ_# of the following questions :

(i)    Dextrinization

(Z'Z)   Any s£#, advantages ofFermentation
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(a-Z£)  Define Balaliced Diet
'ct,                           7

(£z;)  Adulteration in milk and milk prodrcts
t

(u)   Difference b`etween saturated Fatty Acids and unsaturated Fatty Acids

(uZ)  'Functions of vitamin-C

(I;ZZ) Food So.urces Of vitamin-A

(urij)Parhoithg of Rice

(ri) ' Rigor Mortis.

iirrtlF"iEaiff5:q{ridrEfanfrm:
1

El

tz>     -a-qtlr€iisa-iffi

(I-I.)   tg-ql`15-`-ui tS q* a: an

t#j>ri5in37TFTq*qREq3ffu

tfuj qu 3rfe Ir ed i irfu

(I;)    riqu qHT eyri 3it ey5qu qen 3]TF s ed{

tu£>  fRE-c i}ed

tu€j> ire-A a RE rfu

tujz€>qTatTTR-q`i€rtl.ii

(ir)  RTisrfu I



(3) 6353
E.xplain With  suitable  examples, how  advancement  in  Food Science and

''` Technology, chafiges current food scenario.
18
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3.     (a!)   Draw the structure of wheat and describe its nutritive value.

(a)    Discuss th? various factors affe;ting gelatinization~.
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Discusstheclassificationofcarbohydratesandprot.einsanddiscussitsfimctions

in detail.
18
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I)iscussthe..nutritivevalueofmeat,fishandpoultry.Elaborateonthemethods.

of meat tenderization.
18
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Why.chtpotatoesturnbrownonkeeping?Suggestvariouswaystopreventsuch

kin`d of browning.
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7.     (ai)   Describe theadvantages of sprouting.
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(a)   Discuss effect of heat, acid and ahiaH on various pigments in fruits and

vegetables.
6+12
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8.     Write short notes on any ffanee of the following :
.,

(;)    Any £7iree toxic constituents in pulses

I   (j£)   Non-Enzymatic Browning

(;jf )  Millets

(Zu)  Functions ofcalcium and Iron

(u)    Nutritive value ofvegetables.
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