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PART- A (10 × 2 = 20 Marks)
Answer any TEN questions.

1.   Write a note on my plate.                               
2.    What is a balanced diet?      
3.    How to prevent syneresis.
4.    List any two toxic constituents of pulse.
5.   Recall on climacteric fruits. 
6.  What is protopectin?  
7.  What is rigor mortis?
8.  Write a note on the protein quality of egg.
9.  List any two types of poultry.
10.  Give an example of hydrogenated fat.
11. How to prevent crystallization in sugar.
12. Give the merits of ohmic cooking.




PART - B (5 × 5 = 25 Marks)
Answer any FIVE questions.

13. Explain the moist methods of cooking.
14. Describe the significance of the cereal and pulse combination.
15.  Analyse parboiling methods of rice.                                     
16.  Examine the different types of pigment in vegetables.
17.   Analyse the methods of preventing enzymatic browning.
18.   Describe the factors affecting tenderness of meat.
19. Write in detail about the uses of spices in Indian cookery.


PART - C (3 × 10 = 30 Marks)
Answer any three questions

20.  Summarize the merits and demerits of microwave and solar cooking 
21. Define gelatinization and explain factors affecting it.
22.    Analyse the types and importance of pasteurization.
23.   Describe the nutritive value and selection eggs.
24.    Critique the nutritive value and uses of alcoholic and non-alcoholic beverages.
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