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FOOD PROCESSING AND MANAGEMENT
Fundamentals of Food Science - II (Paper - XI)

Sub. Code : 64807

Day and Date : Monday, 13 - 05-2019 Total Marks : 40
Time : 03.00 p.m. to 05.00 p.m.

Instructions: 1)  Solve any five questions.

2)  All questions carry equal marks.
3) Figures to the right indicate full marks.
4)  Draw the diagram wherever necessary.

Q1) Write short Answers (any two) [8]
a)  Composition of fruits.
b) Wheat and wheat products.
c) Uses of pulses in cookery.

02) Explain different nuts used in cookery. [8]

03) Explain changes during cooking of vegetables. [8]

04) Define cereals and nutritive value of cereals. [8]

05) Explain cooking of pulses and factors affecting cooking of pulses. [8]

06) Write in detail toxic components present in nuts and oilseed. [8]

Q7) Write short notes (Any two) [8]
a) Riece

b) Structure of pulses

c) Pigmentsin vegetables.
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