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Attempt any five questions.
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’ All questions carry equal marks.
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Write shortnotes on-the-following (any 3): 3x6=18
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(@) Organic food
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(ii) Pressure cooking )
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(iii) Effect-of cooking on sugar
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(iv) Nutritive value of pulses
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(v) Role of egg in cookery.
ST U o R i
Frefafer T die feufirt fafay (F8 3) ¢
: v ooy v T
(z) %Fasﬁ ﬁﬁrﬁ {
. Ty kS " 1 3 -‘\‘;l% b3 *
() UIR HfAT
T o r“}. v S 5w i, ;
(i) ST O AT =K 9
. Pl e % :5\:; :x? F o t;@ i o ';" . 42l 1 {J: ¢ - t
(iv) Tl 4ok HeA ’
. 3 ;‘33“4".; Yis T ow v b o
(v) FHAH HAS '31;ﬁ=|?=Frl -
oo o e e TFRmoETS T e T3 . BTy
Dlscuss thenutritive Value of milk. Explam the effect ofheat and. ac1d on milk. 18
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Discuss the functions of food in detail. - 18
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Describe the effect of moist and dry heat on cereals. . 18
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5. Explain the composition and nutritive value of meat. Briefly cdmment on post-

mortem'changes in meat. & T18
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6. Enlist and explain the dry heat methods of cooking. . . 18
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- 7. Explain the three groups of vegetables. Describe the changes in colour pigments

in vegetables during cooking. ‘ 18
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8. Explain briefly any fwo of the following : 18

(¢) Germination and fermentation of pulses
(b)- Advantages of cooking food
(¢) Rancidity of fats and oil.
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