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GHS: Introduction to Food (Minor)

Time: 2:00 Hours Marks: 50
Instructions:
1. All questions are compulsory.
2. Figures to the right indicate marks.
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Que-1 Explain the physical functions of diet. (20)
Que-1 Discuss the milk, milk products and nutriti(?nlzl value of milk.
Que-2  Which are the Food group? write about Cereals and pulses. (20)
Que-2  Describe the classification, composition an(? Eutritional Value of Vegetables.
Que-3  Give the name of cooking method and Write about roasting and Baking. (10)
OR
Que-3  Explain the method of fermentation and germination.
Que-4 Discuss the effect of cooking process on carbohydrates, vitamins and fat. (10)
OR
Que-4 Explain dry and wet methods of cooking.
Que-5 Write Short Note. (Any Two) (10)

1)  Useful tips on choosing fruits.
2) Frying.
3)  Useful tips for cooking.

4)  Effect of cooking on the nutrition of foods.
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