[:_"t G T ANL ( N :
- Lo et R
SARDAR PATEL UNIVERSITY
F.Y. B.Sc. {Home Science)(ll Sem) Examination
29-March-2019, Friday
10.00 - 12.00 NOON
UHO2CVFN1Y FOOD COMMODITIES

2%+ . No. of Printed Pages : 2.

Total Marks: 30
Figures to the right indicate full marks
All questions are compulsory

Q:1  Explain in detail the about the compasition and nutritive value of vegetables. (07)
OR

Q:1  Discuss the classification of fats and oil in detail. {07)

:2  Answer any four of the following: {08)

1. Write about the classification of Milk.
2. Write about role of spices in cookery.
3. Write down about the types of sugar.
4.  Write about effect of cooking on chlorophyll.
5. Write about cuts and grades of meat.

Qi3 Write shortnotes on any two: (10)
i.  Ready to eat cereals.
ii. Fermentation.
iii. Pigments,
iv. Beverages

Q:4  Fillin the blanks: (05)
i increases the flavour of meat.
ii. & are anti-nutritional factors in pulses
iii. is present in egg.
iv. Greenteaisrichin
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