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Note: — Answers may be written either in English or in Hindi; but the same

medium should be used throughout-the paper.
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All questions carry equal marks.

Attempt any five questions.

[t U & of guE T

Tor=gi dier wgHl & S ST

P.T.O.




1.

(2) 6353

Answer briefly on any six of the following questions : 6x3=18
() Dextrinization

(i) Any six advantages of Fermentation

(fii) Define Balanced Diet

(Gv) Adulteration in milk and milk prodﬁzts

(v) Difference Betweeén Saturated Fatty Acids and Unsaturated Fatty Acidjs
(vi) Functions of Vitamin-C

(vii) Food Sources of Vitamin-A
(viii)Parboiling of Rice

(ix) ' Rigor Mortis.
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Explain with suitable examples, how advancement in Food Science and

" Technology, changes current food scenario. 18
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(@) Draw the structure of wheat and describe its nutritive value. 9

b) Discués the various factors affeéting gelatin‘ization". 9
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Discuss the classification of carbohydrates and proteins and discuss its functions

in detail. ' . 18
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Discuss the nutritive value of meat, fish and poultry. Elaborate on the methods -

of meat tenderization. ] 18
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Why ¢ut potatoes turn brown on keéping ? Suggest various ways to prevent such

kind of browning. , 18
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7. (o) Deséribe the advantages of sprouting.

() Discuss effect of heat, acid and alkali on various pigments in fruits and

vegetables. . 6+12
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8. Write short notes on any three of 'the following : 3x6=18
@ _ Any three toxic constituents in pulses S
(1) Nén-Enzymatic Browning
@ir) Millets
() Functiops of Calcium and Iron

(v) Nutritive value of vegetables.
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