~(c) Anthaxanthins = - (d) Carotenoids

b ClassifyFnits. +
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: R SECTION-A (5 Marks)
- Answer ALL questions =~~~ - ', RS
ALL questlons carry EQUAL marks o Gx1=5)
. thICh Cookmg can be done through paper drshes plastrcs SR
a) Steammg .’ " b)Roasting S
) Brorlmg BRI d) Micro wave cookmg
Ident1fy the symptoms responsrble for muscular weakness and paralys1s of legs o
“a)Sativism . b)Favism : : ;
Y} Lathyrlsm o) Somamsm :

Which enzyme is responsrble for the development of rancrd ﬂavours 1n rmlk

* (a) Alkaline phosphatase ~(b) Xanthin oxidase

'(c) Repnin .~ (d) Mllk l1pase S f , - _
Fresh chilled poultry should be stored loosely wrapped in the refrlgerator at ----- -
(a) 3°c (38°F) L (b)2°¢ (36°F) o o
©). l°c (37°F) o '_ (d) 0°c (- 18°c)
.'Name the P1gment is present m cherrles S :
(@) Chlorophyll o (b). Anthocyanms .

SECTION - B (i5 Méfks) |
.~ .Answer ALL Questions | B N
ALL Questrons Carry EQUAL Marks < (5 'xﬂ3 = 15‘) ‘

a Brmg out the dlfference between the cookmg quahty of parboﬂed and raw r1ce

. - OR
b Explaln the structure of wheat.

~

.’ a . 'Outlrne the anti — nutrltlonal factors of pulses

Jo g OR
b 'Narrate the types of flour, | g
a ~ How w111 you check the quahty of egg‘? |

S "OR
b Summarrze the preparatron process of curd

a Classrfy poultry wrth 1ts compos1t10n
o OR
b ‘Analyse the changes in cookmg meat. -

a Outlme the selectron process of dlfferent vegetables ,
' OR L o
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~Answer ALL questions -

Fo S .V'ALL questrons carry EQUAL Marks (5 x6=30) o

B ,‘ : ‘llv‘lv' a \”'Descrrbe dry heat methods of cooklng w1th its merlts

S '12_,a,- ._fEluc1date the cooklng quahty of pulses

. b DISCUSS the factors affectlng gelatlmzatlon process

b fv;;nghhght the mgredlents used to prepare brscutts

13 a ﬁlescuss the types of m11k and mllk products - ;:
b Enumerate the factors affectmg foam formatlon 1n egg s R

L .<1:4, a Analyse the post mortem changes in meat o ;':_; v |
S “OR.- N
b Hrghhght the selectlon process of fish.

o L 15 ’q;' ;"Eloborate on effect of a01d alkah medlum on the vegetable plgments

G : -OR .
s b Outhne the role of sprces and condlments in cookmg



