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The first  question is  compulsory.  Attempt flue  questiops in an.

AZZ  question.s  carry  equal marks.

qap RT eyfat %i igr rfu RE.+ill
Hthndi±  3iqi-dr`¥i        `               I    ''+.

1.      (cb)       E±plain 'any sz#  of the  following terms briefly  :
P

(;)       Mutual surpplementation

(£Z)      Pernicious  Anaeria

(ji.i)     Dextrinization
itl

2x6=12

P.I.O.



I(      2'`)         I       I          £

(zrfuL})-      Pftysio|6gica`|  Function  of FO0d

(I;).       Oolong  Tea                                 i

(zJj)     Dental Fluorosis

(I;i.j}    Iodized  Salt
I:.       1-                                  i +'-i

.(,uz.a-i)   ap+icrowra¥e  Cooking.-\

(a) Explain  any ffaree  of .the  follow.giv`.g in  a  few  sentences  :

(a.)       A  cut `brinjal becomes  brown  op  ke.eping.

(a.i)   `.  Tea  should be  avoided with  mea.1s.            '
\\``

(a..a.Z)     Af layer of water forms  on  top  Of the refrigerated dal.
L=                                                                                                                                                                                                  H                       I                                ti

(Zu)     Vltry. chapati  pqffs Tp  vyhep  cooked  Qn  hot tawa  ?
A
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2x3=6

(u)      Why does.-a greeri ririg forin around the yolk in hard bofled egg?
r(a).   firETfRE `a a  ffa a: '.TR`tH.to  S  f±i3ift  ftrRFT  :                                   `

(j)    "rfeRT
J¢j>    qffifrfu rfu

Jr

(z,'j)   far€|J!in
I

i

t,.I,)     9ha  t±  fflTRE  ed
•(u)     rfuqu

.

tz,jj.  ` fa. rfu
tz,a.a.>   3TRE gr FT

(zjz.a.i)  qTERE  gil I



(3`)
~

(a)      `riHr¢i rtld' ¥ a `fed fu ri E55-ffi ¥ quTE qftts:`rl:*

(z>      ae gq EL  ri  ted  q{  qg  qS  ch  ET' a ira .¥i  ;rL

tz.z>       qin  Ei in2T  i]iq  ffi  a  iqi]i]T  fflftql`
''.

(jz.i)    fha  fi  tdi €IF E} i55ql  qffi #\ F-qla qi rfu %i

tz.I,I    iiti ri qt qri T]{ an q# qF qT¢ a  ?
a        r-                      i      ``+

tu>     wh ae 3j€ `a ed ta ife ck ra ice q2fi! rfu±¥  7
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Describe  clinical  manifestat'ion-6f` a.nyl £faree  of  the".¥ol`lQwiing  deficieney

diseases :

Pellagra

Iron  Deficiency Anaemia

(Z}-j)      Vitamin-A  Defitienty   .

(a.I;)       Rickets.

+t       A                 i      ..                         \

•...                                          I.         I,,                           Ll       ¢

rtiHrerr"tl  ¥ a fff ffi er9ITqiHHran `qfr ife ofi]rfu ffiT<iwh fa  :

(i,           RE                                                                        a,-'--.+-` .-., I              ?

ta.z>      3TTqFT.# # a aa'qiqT ffi

6x3

tzz.z>    fffi-i qfr rd
7        +     i                      `t~

(jz,)     Rap,

Describe  th`e  cl.assificat`i6n  and  fu`nctions  `-a.f'*any  fanoL  of  thfe  following

nutrients:               +     I                                          ,t.              i                   .      :+

(i).     +`carbotryqr¥te.               „                `.     ,             I+               ..,. L
I(|'z)        protein

[L     `h                 rt:-J'-

(a.i.i).      Fatsthipids.

9+9

P.T.O.



(4).
L3ii

riHrtlrt9iti ,irRE aa a-.`'a ice-a+`€iS-aTff"  de 'rd .:q5T -rfu an  :

(Z)            cbiq|6is€t     r^    -       i     i      +.~3

.(zz)     ,RE
?.       *    Tr

(zzz)   . tRIife,
..I        h                                                                     .r   I

4.      (a)       \I)i.s`cuss:,t±.e func.tions5 of foo.d in detail..  I

i  :(a).       Piifereptia,te.-betwe.en, any fro-a  o.f ;the fQnowing  :+  {+
r

(i)    Marasmus. and Kivashiorkor
r      -tt}

(££)   FresL  Fish  and  Stale  Fish

(Zz.i.). Boiling  and  Steaming.

ta[)       qin a qFT# tr{ iaRI a led qfrftei

(z7)-'J    fiHrtl,rteitl  ~S`  a`iap`a^Hisfa{`ca6ra|€qi` :i       i-!     ~  T

tj>  ha Sit rfu3RE.
- -iT`  -  r'£

tz.z]  rfu Ted  3ife rfu Fed

(£z.i) aFT  Sat  `.in an I

r,tf?I     J',    r
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5.      (c!)  I   ,Exp!qinrthe  fac`tofrs  aFefc?*.g`the  eggT`Yhi.te `fo.¥ forqutiap.       ,
¥-ij;I                                                                                              -I.+

`¢       (a.)        Discuss  the various methods  of meat tenderization.            '-\.   -+  9+9
`J

(a,>     aig ffi Hah ri grT/tin i> ith ri H`Trha rd. ife rferi ± qREr

J`,1

ta]      rfu qa i{q at qfr iarfi fir^€Tffi TIT ed apl



6.       (d)

(',)

((,.)

(a)

(    5    )                                                                      5828

What are the factors affecting gelatinization of starches ? Explain the

changes  that take place  drl.ing  cooking and cooling of starches.

List any ffa7.ee toxic factors found in pulses. What are the simple ways

to eliminate these toxic  constituents?                                                 10+8

ed ¥ faaf± ri TeTTfir rd nd iFTt5 qqT a  7 ed qa qri 3it
dr rd a HFq aa qTa iftFffi qfr qTen qPrisi

wh ¥ qTq wi qTa fad ffi fas fit@ qft H? angq I  F i=rsid edi qfr
lie rd Ei q{a sum q2IT €  ?

Write  short notes  on  any ffar€e  of the  fonowing  :

(i)        Effect of heat,  acid and alkali on pigment in spinach

(jz)       Dry heat methods  of cooking

(Zz.i)      Role  of spices  in  cooking

(I.I;)      Pasteurization  of mik

(I;)        Rancidity in  rats/oils.

i± a a iff ife H ch8:ITa itrrfbTal® f€ng  :

(z)        TTFT ¥  fiferfe  T{  im,  3]Ta  3it:  gri{  ffl  Hqiq

(a.i)        qF  5qT  TR  en€Trifa  en]T  qqTT}  qfr  i=rfin®

(I.jz)     enT  qch  fi  qHTdi  qfr  aan

(a.u)       €q  ffl  qT¥€=€rqRT

(I;).     jen/ha E rfui

6x3
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