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Instructions:

1. All questions are compulsory.
2. Figures to the right indicate marks.
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Que.l "Cookery as a science" explain the statement and explain the application of science in food (10)
preparation.

OR
Que.l Explain the types of heat transfer in food preparation.
Que.2 Explain in detail the effect of heat on carbohydrate, fat and protein. (10)
OR
Que.2 Explain the effect of cooking food on its flavour.
Que.3 What is unconventional food? Explain its importance and health benefits. (10)
OR
Que.3 Explain benefits of any three unconventional millets in detail.
Que.4 Explain relationship between boiling point and pressure of water. (10)
OR
Que.4 Explain the types of heat transfer.
Que.5 Write Short Notes: (Any Two) (10)
1) Advances in food technology
2) Thickening agent
3) Unconventional roots and tubers
4) Electronic heat transfer
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