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(i)`     Organic food

(££)    P.ressure co.cking.

(a.Z£)  Effect.of cooking on sugar
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(£z;)  Nutritive value of pulses
i.hf.  `ta.r-'#.:..,h;i      -±        *£

¢     t'i`

(u)    Role of egg in cookery. •i,:2i"`       =.i
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3.     Dis`cuss the functions offood in detafl.
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4.     Describe the effect of moist and dry.heat on cereals.
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5`.     Explain the composition. and nutritive value of meat. Briefly cbmment on post-

mortem changes \in meat.                                                                                            18
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6.     Enlist and explain the dry.heat methods of.cooking.
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•.  7.     Exp.Iain the ffa7iee groups of vegetables. Describe the changes in colour pigments

in vegetables during cooking.                                                                                      18.

`ffii±ffiHiaffiqicaTq3iaqiHFTTwhtEdrffi¥chfifeEqREq5T

rirfel
8.     Explain briefly any fat;a of the following :
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(cz)   Germination and ferme.ntation of pulses

(a)+   Advantages.of-cocking food

(c)    Ra`ncidity offats and oil.
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