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SECTION A — (10 × 2 = 20 marks)

Answer any TEN questions.

1. What is parboiling?

2. Define lathyrism.
3. Classify Vegetables.
4. Mention any two methods by which meat is preserved.
5. Give the composition of toned milk.
6. Define smoking point.
7. Mention any two uses of beverages.

8. Differentiate between spices and condiments.
9. What is solar cooking?

10. Differentiate between intentional and incidental adulteration.
11. List any four natural flavouring agents.

12. Define balanced diet.
SECTION B — (5 × 5 = 25 marks)

Answer any FIVE questions.

13. Define gelatinisation? Explain the factors influencing it?

14. What are leavening agents? Explain them briefly.
15. Enumerate the toxic constituents of pulses.
16. Give the nutritional significance of fruits.

17. How cheese is manufactured?

18. Write a note on the different stages of sugar cookery.

19. Give the role of spices in Indian cookery.

                          SECTION C — (3 × 10 = 30 marks)

Answer any THREE questions.

20. Write a detailed note on moist heat cooking methods.

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

22. Explain the structure, composition and nutritive value of eggs.
a) 
How coffee is manufactured?

b) 
Give the role of fat in cooking.

23. Explain the following
a) How coffee is manufactured?
b) Give the role of fat in cooking.

24. Define food adulteration. Mention its types and methods of detection of food adulterants.  
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