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7. What is rancidity of fats? How it can be
‘prevented? Suggest ways to take care of fat
"that has been used for frying. 18
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8. Write short notes on any Three of the following :
3x6=18
Frafufag 3 § fedt &9 W it ool o
(a) -Stages of egg white foam formation
' S8 & WHa AN ¥ M T H A
(b) Pasteurization in milk
g7 F arsgdeIer
(c) Types of Emulsions
. SN & SRR
(d) Properties of sugar
=+ & Rt gor
(e) Repurpose Used Cooking Oil (RUCO)
SRR T 9% @ O B g9 SUENT (RUCO)
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(a) Write your Roll No. on the top immediately
on receipt of this question paper.
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(b) Answer may be written either in English
or in Hindi; but the same medium should
be used throughout the paper.

9 HH-U @ SN} oilelt o B R ww
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(c) Attempt any five questions.
frdl drer ueel & SR SR

(d) All questions carry equal marks.
il usi B oip wAe E
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(e) Part of the questions to be attempted
together.

Sl BT Wh ANT Q% 9reT T hl T BHY |

1. Answer briefly on any six of the following
questions: - 6x3=18
frfafaa & @ RSl B8 9X 989 d feoqoft &%
(a) Green Ring formation in boiled egg

Sed 9 H w0 wa @ e
(b) Homogenization
EEIE RIS N
(c) Steps in coffee processing
BB TEEHLT & =R
(d) Candling Method
Dt Ry
(e) Difference between crystalline and non-
crystalline candies

freeeia ot IR-Freecla S8 | ofex
(f) Give any three properties of sugar
= % @Ig I IO FAEY

(g) Three common herbs used in Indian
Cooking

TRAE s " HmE omw armi & S
SIEt-gfedr

(h) Fortification of Milk
Y H FAIHIOT
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Draw a labelled diagram of an egg. Describe
the composition and nutritive value of egg in
detail. Elaborate on changes taking place in
eggs on storage. 6+7+5=18
qIeh el 0 e § o Y | HSRT & AR
el 7 B9 a7y aRec = 3 9R # A @ sand )
Discuss in detail various steps in processing
of tea. 18
A B AT & AR = % IR A Rar |
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Explain any seven types of spices/herbs with
their characteristics and flavouring compound.
Discuss its health benefits. 18
el O/ WR & A /SS-giedl ol S
el ok @ seM a AREE  (SREreT
FHANES) B Y THST | 59 W@ @Al 93 ==
H |

Discuss nutritive value of milk. Describe the
effect of heat on processing of milk. 18
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Explain the behaviour of sugars at different
temperatures and examples of products
prepared at those temperatures. 18
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