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7.   What`  is  rancidity  of fate?  How  it  can  be•pcrevented.?  Sugge'st ways  to  take  care  of fat
:   L!.that has been use.d for trying.                            18

E¥EL¥%£¥¥-`Etwfrtw=iE%£as giv ,
8.   .W.rite..Short notes on any Three of the following :

3x6=18-@--rirtlrt9d E a fa5ia an qT ire fan qj¥  :

(a). -.Stages of egg white foam formation
of€  a5 rfe  qFT a  EmT qri. Ei  qtuT

I(b)  Pasteurization in milk

gr  i  qTas`^ich`Ji
(c)  Types ofEmulsions

: ,EFTeeFT  a;  5RT
(d)  Properties of sugar

ffi a; faeT€ Ir
(e)  Repurpose Used Cooking Oil (RU`CO)

Hgr 5"T qq5Ta 5 Sift EFT Ir: wh (RucO)
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Instructions for Candidates :
qflenfan  S  to  fa¥ar  :

(a)  Write your Roll No. on the top immediately
on receipt of this question paper.
gr Hal-tT5r a; FiTa en q{ gfa she qT enqT
rfu tr RE I

(b)  Answer may be written either in English
or in Hindi; but the same medium should
be used throughout the paper.
EH Ha+qF aft 5aT en FT fen fan qEF
qitIT a rm, aiir wh Gar tgiv a emIT ¥
an qTfae I

(c)  Attempt any five question's.
fffi ifa Haffi 5 5q{ ae I

(d)  All questions carry equal marks.
wh  5Taii  a;  ctE5  tiFFT  ¥ I
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(e)  Part  of the  questions  to  be  attempted
together.
5TaFIf  q5T  qE5  qFT  qE5  en¥  ed  E5r  HqiFT  at I

1.   Answer  briefly  on  any  six  of the  following
questions: -                                                  6x3=18
rTi+rqirqci i a fffi BE qT rift i fan qj¥
(a)  Green Ring formation in boiled egg

ed Gig a .Eft qT{F q5r fth
ro)  Homogenization

awiaigiv
(c)  .Steps in coffee processing

rm  Htl.tq,`u,  a;  qTT7T

(d)`  C.andling Method
-Ssrtl.ii  fan

(e)  Difference  between .crystalline  and  non-
.crystalline  candies
iin<¢qii¢i  dr  fr-iin<¢qi\:i+  ae  i  `3iFT

(f)   Give any three properties of sugar
an a; ERE ffi Ir qua

(8)  Three  common  herbs  used  in  Indian
Ccoking
qirfu  ee  Ef  EFFT  ch  rfu  di  eriTT
ap-RE

(h)  Fortification of Milk
gr  EFT   Hqst^,ct,i-u,-
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2.   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
Gf5  q5T  TTTffa5ET  fa5r  qqTEa I  Gig  Eft  tjTtEm  dr
ha ed q5r faFT a rfu qR I qi- i5 an
Ofa fi ai rfu iir`clcill a5 ri a faen a qffl¢ I

3.   Dis`cuss in detail various steps in processing
of tea.                                                                          18
ffl a5 Htl.tcb`ui a; faife RE a5 ffl± a tatar a
rd E# I

4.   Explain any seven types of spices/herbs with
their characteristics and. flavouring compound o
Discuss its health benefits.                             18
RE  Erin
faatFT8fi

=:±=-,i5
¥€g¥EH@ffi=REiii#

5.   Discuss nutritive value of milk.  Describe the
effect of heat on.processing of milk.               18

¥%¥¥£¥,E#igraHtitERTVI
6.   Explain. the behaviour of sugars at different

temperatures  and  examples  of  products
prepared at those temperatures.                    18
faftr  <iiii.iliT-  qr  an  a;   c>±iciei+-  Efr  aqicaT  EFR
aqT GT aTqFiifi q{ dr 5FTra a5 55Ti5{t7T tllitliEL{ I
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