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Figures to the right indicate full marks
All questions are compulsory
Explain in detail the about the composition and nutritive value of Cereals. {07)
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Total Marks: 35

Discuss the classification of vegetables in detail. {07)

Answer any six of the following:
Write about the products of pulses.

Write about role of spices in cookery.
Write down about the types of meat.

Draw structure of egg with labels.
What is parboiling?

Write about role of fats in cookery.
Factors affecting crystalisation.
Write shortnotes on any two:
Ready to eat cereals.

Fermention.

Sugar products.

Beverages

Fill in the blanks:

(12)

{10)

{06)

increases the flavour of meat.
& are anti-nutritional factors in pulses

is present in egg.
Greenteaisrichin .
is an essential Amino acid.
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