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

. * -medium should be used: throughOut;,tlie;» paper:
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The first question is compulsory. AttenEp; five questions 11:; all.
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1. () E;:plain any six of the following terms briefly : 2x6=12
@  Mutual Supplementation
(ii) Pernicious Anaemia
(i) Dextrinization - - '
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(fv) Physiological Function of Food
(Y (;olong Tea
(i) Dental Fluorosis
(vii) Todized Saltj ~

(viii) Microwave Cooking.
» " =oa -

@) A cut brinjal becomes brown on keeping.
@) ~ Tea should be avoided with meals. g
3 e
(iif)_ A layer of water qums on top of the refrigerated dal.
Gv) -Why chapati Puﬁ's up when cc;oked on hot tawa ? .

@)  Why does-a green ring form around the yolk in hard boiled egg ?
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Explain any three of the following in a few sentences : 2x3=6 }
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Describe clinical manifestation- 6f" any! tfiree of thé-following deficiency

diseases : , . . 6x3
@ Pellagra

(ié) Iron Deficiency Anaemia ; T |

(i) Vitamin-A Deficiency _ " ” o

(v)  Rickets. T ‘ T ) :
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Describe the classification and functions of any two of the following

nutrients : , . . LY. 9+9
()"  Carbohydrate . .
> IS * iad 3 M -
@)  Protein o
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(iiy  Fats/Lipids.
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4. () iDispuss{.t]:Ee, functions. of food in .detail. .
N -f(B). Différentiate’ between. any hvp" of ;thé following : - . = 6+6+6
) (@ Marasmus and KWashiorkor -
(i) Fresh Fish and Stale Fish o .
(Zif) Boiling and Steaming. . i :
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?53.)&: (@) : ’Explqinfhe fa}gto;s-' ai?‘"eic!;itl?@lg the egg white fo?irp fo’.rI!natior“l.
“  (®) Discuss the various methods of meat tenderization TN 949
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(@)  What are the factors affecting gelatinization of starches ? Explain the
changes that take place during cooking and cooling of starches.

b) List any three toxic factors found in pulses. What are the simple ways
to eliminate these toxic constituents ? 10+8
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Write short notes on any #hree of the following : 6x3

@ Effect of heat, acid and alkali on pigment in spinach

(@)  Dry heat methods of cooking

@ii)  Role of spices in cooking -

(iv)  Pasteurization of milk

W) Rancidity in fats/oils.
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