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

1. Define a balanced diet.                             
2. Outline the merits of microwave cooking.
3. Recall the advantages of parboiling rice.
4. Infer the significance of the cereal and pulse combination.  
5. Define pasteurization.
6. Classify fruits.
7. List the selection criteria for fish.
8. Give the nutritive value of an egg.
9. What is smoke point?
10. Define rancidity.
11. Comment on the role of nuts in cookery.
12. Give examples of fermented milk products. 




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

13. Illustrate the basic five food groups. 
14. Explain gelatinization.  
15. Suggest methods to reduce anti-nutritional factors in pulses. 
16. Identify methods to prevent enzymatic browning. 
17. Interpret the factors affecting the tenderness of meat.                                     
18. Examine the stages of sugar cookery. 
19. Assess the procedure for evaluating the quality of eggs.



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

20.  Explain any five methods of cooking.
21.  Elaborate on the steps in the milling of wheat. 
22.  Describe the effect of cooking on the colour and texture of vegetables.
23. Explain the changes during the cooking of meat.
24.  Evaluate the factors affecting fat absorption. 
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