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Answers to each question is compulsory

Q:1  Explain in detail the factors affecfing milk composition. (07)

: OR
Qi1 Discuss the classification of fats and oils in detail. (07)
Q2 Answer any four of the following: {08)
1. Write about the role of pulses in cookery.
Z. Write about cuts and grades of meat.
3. Write about nutritional values of vegetables,
4, Discuss about the deterioration of eggs in brief.
5. Write about types of sugar.
Q:3  Write shortnotes on any two: (10}
1 Classification of beverages. - ‘
2. Factors affecting crystallization.
3, Advantages of parboiling
4, Functions of spices.
Q:4  Fill in the blanks: ' (05)
i

develops on slaughter of an animal.
is present in hiotin.

& are types of pigments.
increase the flavour of meat

p
<

@ (P70




%Al dRoqul

Wit 1 el olelRgl A UUR scll URUA QA Qrczyds amestdl
el
wat: 1 U6l dal detell do(lsellt uldxiz uxd 82,

wat: ? oflA weudd Sl uel AR wale dull:

1. AtcuHl ssla ofl gt QA aull.
2. Hirtell g2 el g2 AR vl
3. alsellagetl Walletyeel RA e,
¥, sl acl oous @3 gsul el
W wisell ustz (A9 el

yst: 3 slgfurl o uR gsellu qull:

. el cofls2e

ol, slreclRalel A WA 5cll URum
s, URolSEaL «ll staue

S, Hulell ol sl

ua ¥ uell ol YRA:

. welletl sl Gellol UB D.
2. WA&=u wdd B,
3. dal ¥gsace B,

¥, i ol Yol au B.

(09)

(09)

(0¢)

(10)

(oY)



