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M.A(H.S) Semester - 1 (CBCS) Examination
Jan/Feb.-2022
Experimental Cookery (Core)

Time: 1:30 Hours Marks: 30
Instructions:
1. Figures to the right indicate marks.
2. There are five questions in the question paper.
3. Answer any three of the following questions.
Yst- viRLs<l 2AlsAdlL 4 212 5241 uRewol qudl. (10)
YsR  lelloy o 6H10 i dHI 26EL UMS ddl [A9 srrudl. (10)
Ys-3 WAL [UHE il (AL dedl U2 Al 2121 srpudl. (10)
Ysl-Y 50U < 6IHIREL e dHi 26aL (W2 (49 AHmMal. (20)
Ys-U Zsells AL (518 UBLoL) (20)
1 Sleguas yeuise,
2 {125 5105 1L o oldlAl S1260.
3 500 Hi 26dL UIus ded (49 221 520
4 5314 A0, [5A1H1 2dl syei-652l GuAIaL.
ENGLISH VERSION
QUE-1 Describe the factors affecting food acceptability. (10)
QUE-2  Explain the composition of grains and the nutrients they contain. (10)
QUE-3 Explain the effects of pigment and cooking on vegetables. (10)
QUE-4  Explain the structure of fruits and the pigment they contain. (10)
QUE-5 Write short notes (any two) (10)

1 perceptual evaluation.
2 Reasons why pudding is not good.
3 Discuss the nutrients in fruits.

4 Different uses of eggs in cooking.
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