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SECTION – A (10X2= 20 Marks) Answer any 10 Questions
	Question No.
	Question
	Mark
	K Level
(K1-K6)
	(C0)
(CO1-CO5)

	1. 
	Define a balanced diet. 
	2
	K1
	CO1

	2. 
	Explain protective and regulatory foods. 
	2
	K2
	CO1

	3. 
	List the types and composition of nuts.
	2
	K1
	CO2

	4. 
	Explain parboiling and list its merits and demerits.
	2
	K2
	CO2

	5. 
	Show the effect of cooking on the colour and texture of vegetables. 
	2
	K1
	CO3

	6. 
	Compare toned and double toned milk.
	2
	K2
	CO3

	7. 
	Outline the changes in fruits on ripening.
	2
	K2
	CO3

	8. 
	Recall criterion for fish and poultry selection.
	2
	K1
	CO4

	9. 
	Explain the cuts of meat. 
	2
	K2
	CO4

	10. 
	Define smoke point. 
	2
	K1
	CO5

	11. 
	List the uses of spices in Indian cookery.
	2
	K1
	CO5

	12. 
	Classify beverages. 
	2
	K2
	CO5



SECTION – B (5 X 5 = 25 Marks) Answer any 5 Questions
	Question No.
	Question
	Mark
	K Level
(K1-K6)
	(C0)
(CO1-CO5)

	13. 
	Examine the Basic V food groups and its relevance in meal planning.
	5
	K3
	CO1

	14. 
	Explain the toxic constituents of pulses and methods to inactivate them.
	5
	K4
	CO2

	15. 
	Examine the effect of wet and dry cooking on cereals.
	5
	K3
	CO2

	16. 
	Explain the process of cheese making. 
	5
	K4
	CO3

	17. 
	Investigate the changes in eggs on cooking. Also, list use of eggs in cookery. 
	5
	K3
	CO4

	18. 
	Examine the stages of sugar cookery with examples. 
	5
	K4
	CO5

	19. 
	Explain the types of fats and methods of fat extraction.
	5
	K4
	CO5



SECTION – C (3X 10 = 30 Marks) Answer any 3 Questions
	Question No.
	Question
	Mark
	K Level
(K1-K6)
	(CO)
(CO1-CO5)

	20. 
	Assess the different methods of cooking and describe their basic principles.
	10
	K5
	CO1

	21. 
	Inspect the structure of wheat grain and discuss the method of wheat milling. 
	10
	K5
	CO2

	22. 
	Explain pasteurization and homogenization and justify their need. 
	10
	K5
	CO3

	23. 
	Enumerate on structure of egg. Examine the stages of foam formation and factors affecting foam formation.
	10
	K6
	CO4

	24. 
	Examine rancidity types and methods of prevention. Inspect the harmful effect of reheated oils and fats. 
	10
	K5
	CO5

	Knowledge level as per Bloom Taxonomy
K1- Remember, K2 – Understand, K3- Apply, K4 – Analyse, K5- Evaluate, K6 – Create

	CO1-CO5 Indicates the course Outcomes in Unit – I to Unit - 5




