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Max. Marks : 75
SECTION A – (10 × 2 = 20 marks)
Answer any TEN questions

1. Give the classification of foods as per nutrient content.
2. What is a food pyramid?
3. Explain mutual supplementation of proteins with two examples.
4. What are the advantages of microwave cooking?
5. Explain the differences between moist heat and dry heat cooking.
6. Give any two uses of spices and condiments in food products?
7. Explain the effect of cooking vegetables in alkalis and acids?
8. Define Pasteurization.
9. List the different steps of spray drying process.
10. What is candling?
11. Define Rigor mortis?
12. Explain the steps involved in the preparation of jams.
SECTION B – (5 × 5 = 25 marks)
Answer any FIVE questions

13. Explain the changes produced in meat during cooking
14. Discuss on the food standards and food laws.
15. Compare and comment on the nutritive value of cow’s milk against human milk.
16. List the common food adulterants and ways to detect them.
17. Explain the effects of different methods of cooking on the nutrients present in foods.
18. Discuss on the different stages of sugar cookery.
19. Draw and explain the construction of a solar cooker.
SECTION C – (3 × 10 = 30 marks)
Answer any THREE questions

20. Define cooking. Explain any 3 of the moist heat and dry heat cooking methods stating their merits and demerits.
21. Draw and explain the structure of an egg. Discuss on its nutritive value and its uses in Indian cookery.
22. Explain the processing and preservation methods of fruits.
23. Draw and explain the structure of wheat grain. Discuss elaborately on the milling of wheat grain.
24. Discuss on the rancidity and hydrogenation of fats and oils.
______________
