4)
Unit-111 7 FlegF-111
(a) Outline the reasons for cooking food.
4+3%
(b) Describe cooking methods (any 2) using
water as medium.
(a) Veepeve fekedeve ked ceKUe kedejCee kel GuueKe kedeepeS~
(b) peue keie cesOUsce ked ™he ce Jeleeie kedjve Jeeuee ehedvne o
heeked edeeQele hede JeCeve KedeepeS~
Describe the effect of cooking on carbohy-
drate protein and fat soluble vitamin. 7Y%
fedeyeeneF [S, feeSeve Ske Jemee eeuell edeSeecevee hej fekedeve ked
leYeede kede JeCeve kedeepeS~
Unit-1V/FegF-1v
Explain the importance and principles of food
preservation. 7Y%
Keede mej#eCe kede cenlle Sle emeeeevlee kede mecePeeFUe~
What is food Adulteration? Differentiate be-
tween intentional and unintentional adultera-
tion. 7Y%
Keehe DefieceReCe me kele DesYeleele n2 peeveyePekedj Sle Devepeeve
ce ekeile iele DefeeceReCe ked ceOUe Devlej mhe kedeepeS~
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Note : Answer five questions in all. Question No. 1

iIs compulsory. Attempt one question
from each unit.
kedue heeUs fehvee ked Goej oeepeS~ leMve me. 1 Deeveleele n~
lelUsked FheieF me Sked febve keieepeS~
Comment briefly : 2x10=20
meetenle eShheCee eueekeS -
(a) Functions of food
Veepeve ke kedele
(b) Principles of food preservation
Keehe mej#eCe ked emeeeevle
(c) Supplementation
he  kedekedj Ce
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Importance of nuts & oilseeds.
ougnve Sk eleuenve kede cenlle
Nutritional contribution of cereals
Deveepee hede hescekedele Ueeieoeve
Fortification
HedeeS ehedkedMeve
Poaching
hegeeie
Nutritional contribution of milk and milk
products.
0i0e Sle 0i0e Glhesoe kede feecekedeUe Ueeieogve
Selection of vegetables
meeypelee kede Uleve
Classification of beverages
heUe-heoeLee kede JeieshedjCe

Unit-1 7 FleieF-1
Define Health and give its various dimen-
sions. 4+3%>
meemLUe kede heejYeeee oeepeS Sde mieemLUe ked edesYele
Decleecee kede JeCeve hedeepeS~
What is meant by nutritional status.

heeceCe mlej kede Deeeleel mecePeeFUe~

3)

Give a comprehensive account of the chemi-
cal and physical properties of foods. 7Y%
Keehe heoeLee kede Yeseleked Sle jemeeUseveked eleMeceleeDes kede Guueke
fedeepeS~

Unit-11 7 FleiF-11
Comment upon the nutritional contribution,
selection and storage of : 2Y2%3=T7%
(a) Eggs
(b) Pulses
(c) Meat, fish and poultry
evecveeueeKele ked feecehedeUe Useieosve, Ueleve Sle YeC[ejCe fej
eSfheCee eueeKeS
(@) DC[
(b) oeue
(c) ocaeme, ceUuee Sle heeuse
Explain the basis of basic three food groups
and describe the characteristic of each group.
Veepeve ked DeedeejVYele leeve YeepUe mecene kede Deegej mecePeele

nS felUeked Jeie kebe cekUe eleMeceleeS eueeKeS~ 7Y%
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