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SECTION A — (10 × 2 = 20 marks)

Answer any TEN questions.

1. Define gelatinisation?

2. How foods are classified?

3. What is lathyrism?

4. Give the significance of cereal and pulse combination.

5. What is toned milk?

6. Mention the different methods of meat tenderisation.

7. Define hydrogenation of fats?

8. What are stabilisers?

9. Define food adulteration?

10. What are malted beverages?

11. Give the principle involved in microwave cooking.

12. What are aflatoxins?

SECTION B — (5 × 5 = 25 marks)

Answer any FIVE questions.

13. Write a brief note on food in relation to health.

14. Explain the milling process of wheat?

15. Give the classification and nutritional significance of fruits.

16. How cheese is prepared?

17. Enumerate the various methods of cooking meat?

18. How are beverages classified? Give its nutritional importance.

19. Write a note on food laws and standards.

                          SECTION C — (3 × 10 = 30 marks)

Answer any THREE questions.

20. Write a detailed note on different methods of cooking. Give their merits and demerits.

21. Explain the effect of cooking on colour, texture, appearance, flavour and nutritive value of vegetables?

22. Describe the structure, composition and nutritive value of egg?

23. (a)
Define rancidity? Mention its types and ways to prevent it.
(b) Enumerate the different stages of sugar cookery?
24. (a)
Give the role of spices in Indian cookery.
(b) What are leavening agents? Give its significance in cookery.
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