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IVofe : -    Answers may be written either in English or in Hindi; but the same

medium should be used throughout the paper.
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1.     Answerbriefly on any sB.# of the following questions :

(I.)        .DefineBalancedDiet

(I.i)       Define food adulteration
i=

I
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(2)

(Zzz)      Tzuo functions of iron                                          I

(£u)      Tzuo toxic constituents of pulses

(u)       Foz" advantages of germination

(I;i)      Food sources of protein

(I;ZZ)     Dex.trinization

•(L7ZZ€)     Amino acids

(ir)      Why do eyes tearwhen onions are chopped?

f=T5ifdriaii€i S a iffi 5: tT{ ridr E firREt ire :

tj>       gil 3TTFTriTRqTTFinap

(j£)      iEig ifro riTf±eTTfroi3ifu

t€zj>     attTiFifr.rind

tzz,>     anE5rfeREaiaeiTiF

(zj)      givaimfflqu

(I;j>    .REaREde

(uji)    iRIr€l,€qin

tz,jz£>    an 3TH

(ir)    qiandma3ffia.Gfuqatat€?
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3.     What is gelatinization of starch? Explain factors influenci:iig gelatinization of

starch.     *.                                                                                                                                    18
•.
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4.     Enlist the various pigments present in fruits and vegetal]1es. Discuss the effect of

heat, acid and alkali on pigments.                                                                          18
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5.     Discuss enzymatic and non-enzymatic browning. Explain the different ways to

prevent enzymatic browning in fruits and vegetables.                                         18
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6.      Discuss`'the following :

(ai)   Nutritive value of meat

(a)    Selection criteria. for fish

(c\)    Methods, of tenderizing.meat.

ife ffl .iath qfrPe :

t¢j  ifeffl haiF

tb>   qrfu i±.iaeiffl qTfe

(c)   rfuqfrrfuedEfliFTrmoi
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7.{     Disctlss the classification and func.t.ions of carbohydrates 'andfats.           .,`        18
\
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8.     Write short,notes on any *faree of the following :

(i)     Classification of vegetables

(jz.)   Composition of wheat

(a.a.i)  Fermentation

(jz;)  Fat soluble vitamins

(I;)   Adulteration in milk and fats.
-ri-H r;+ r@-tl- ¥ a fife fu T{ ffi%RT i±O fan :
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