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)  Attempt total six questions. Question No. 1 (Objective type)
is compulsory. From the remaining questions attempt any five.
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) Incaseofanydoubtor dispute, the English version question

should be treated as final.
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1. Choose the correct answer.

Hal IR B g9 Hfw|

i)

2 each

The following is needed for the growth and repair of our body

(a) Fat (b) Carbohydrate
(¢) Protein (d) Vitamin
AR ¥R BT gfg @ WA & forv FeafeiRad &t argeaear
gl 8-
(31) @ (9) @EfERge
(|) wcH (3) feifm
1) Theeggwhiteis mainlyrichin

(a) Carbohydrate (b) Minerals
(c) Protein (d) None
AU H WHS A T I R B
(31) FETEIRRT (9) fA=es
(7) wdm (3) o &l
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i) Digestion of food starts from

(a) Mouth (b) Stomach
(¢) Small ntestine (d) Largeintestine
o BT qra I g
(e1) 3@ (7) ¥
(|) BId s (g) 98 3nd
iv) Which of the following has least amount of carbohydrate
(a) Wheat (b) Sugar Cane
(¢) Meat (d Mik
freferea & & frad wEfgrege $f A0 HH 9E A @
(31) g (3) T=T
(W) =t () %@
v)  Good source of fibre is
(a) Oatmeal (b) Lentil
(¢) Fruits (d Al
BN P BT A 7
(a1) <feran (3) =R
() w (3) =t
Explain the effect of heating on fat and oil. 18

gq7 3R dal W T & Fug dH R DI

Explain the basic structure and functional properties of proteins. 18
WA & Tel HRE T HEfeTd o Dl arEn B

What is food processing? Describe its objectives. 18

WIET TG0 T 27 3P Il P qui hifsiul

Define the colloid. Describe the application of colloid system in food
preparation. 18
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6. Write short notes on any three. 6 each
1)  Emulsifyingagent
i) Browning
i) Refining
iv) Scopeoffood science
v) Hydrogenation
gl o R i fewlEr faRa
) gHCIHIST Tic
i) s
i) RoprgfT
v) @I 9eF &1 R
V) EESiNmeE
7. Explain the commercial uses of protein in different food preparation.
18
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