4)
Unit-111 7 FlegF-111

6. Mention different antinutrient factors present
in Pulses. Also write the ways to reduce their
content. 11
oeuee ce GheemLele fegeCe eejeOee leldee kede GuueKe KedeepeS~
Guekede ceeBee kede edce KkeAjve hed lejekede kede Yee eugeKeS~

7. Write in brief: 11
metehe ce eueekeS
(a) Post mortem changes of meat.

JeOcefiejevle ceeme ce neve Jeeue heejJeleve
(b) Nutritional contribution of poultry in diet.
fedkekedS hede Deenej ce hescekedelle Ueeieogve
Unit-1V 7 FigeF-1v

8. Describe the changes occuring in fruits and
vegetables during processing. 12
eduee Sle meeypelee hed DememkedjCe ked heduemle™be neve Jeeue
hejdelevee hede eledelevee kedeepeS~

9. Elaborate various pigments present in fruits
and vegetables with their health benefits.12
Hedue SJe megypeee e GheemLele JeCekede kede JUeeK Use Geked mIgemLUe-
UgeYe ked meeLe KedeepeS~
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Note : Answer Five questions in all. Question No.

1 is compulsory. Attempt one question
from each of the four units.
kedue heeUs fehvee ked Goej oeepeS~ leMve me. 1 Degveleele n~
Ueej FhedeFUse ce me felUeked FhedeF me Sked-Sked feMve
fedeepeS~
Write short notes on the following:
avecve fej meesehle eShheeCelle eusekeS 3x10=30
(i) Factors affecting egg coagulation
DeC[ ked mhedove kede feYeeedele Kedjve Jeeue kedejked
(i) Selection of fats and oils
Jemee Sk leue kede Ueleve
(iii) Uses of gelatin

epeueeSve ked Gheleeie

P.T.O.
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(iv) Ripening of fruits 3. Differentiate between the following: 11

feuee e ekeavee evecveeueeKele ce Devlej KebeepeS

(v) Advantages of fermentation (a) Maillard reaction and Caramelizization.

e sceuee] DeeVeweile Sle kedjceuseFpedleve

(vi) Flavour constituents of fruits and veg-
(b) Gelatinization and Dextrinization
etables
. i epeuceSveckedjCe Sl [kemeSeveekedj Ce
Hedue SJe meeypeUee kede ieOe ove Jeeue lelle P J [ J

(vii) Spoilage of fish (c) Parboiled Rice and Polished Rice.

csUuee heh me[ve lete Teoele Gmevee (heejyeeFul) Sle feceuehe kel nDee Useleue~

(viii) Rancidity Unit-11 7 FleieF-11

jevmee[ eS 4. Comment on the following: 11
(ix) Milk Products avecve fej eShieeCelle OgepeS

0i0e Glheeo (a) Effect of heat on milk.
(x) Relationship between microbiology and 00e hej T<cee kete eeele

food science (b) Factors affecting milk composition

mecepeelekeie Sle Keede edeheeve hed ceOUe mecyevOe N . . N
P 4 0i0e meie*ve kede feYeeeJele kedjve Jeeue ledejked
Unit-1 7 FleieF-1
5. Explain structure, composition and uses of eggs
2. What do you mean by fat substitute? Explain
. in Cookery. 11
its types and uses. 11

Jenes mleeveiele me Deste Kelie mecePele n? Feled feeiej Sle DeC[ kede mejUevee, meie™ve Sle heekederedlee ce Fmeked GheUeeice kede

Gheleiee keie cueekeS~ mecePeeFUg~
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