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Home Science : Paper - 1
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ENGLISH VERSION

Instructions : (1) As per the instruction no. 1 of page no. 1.
(2) Figure of the right side indicate full marks of
the question.

1 (@) Draw a labelled diagram of Rice. 4
(b) Explain the composition and nutritive value of 5
pulses.
OR
1 (@) Explain types of sensory evaluation methods. 4
(b) Explain why objective evaluation is necessary for food. 5
2 (a) Explain toxic substances in legumes. 4
(b) Explain cereal cookery and discuss its nutritive value. 5
OR
2  "Milk is a complete food". Explain this statement write the
effect of cooking on nutritive values of milk.
3 Write short note on any one : 5

@) Classification of beverages
@) Mention functions and classification of spices.
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ENGLISH VERSION

Instructions : (1) As per the instruction no. 1 of page no. 2.
(2) Figure of the right side indicate full marks of
the question.

4  Explain following terms used in relation to fat : 9
@) Hydrogenation
@) Acrolin
(1) Rancidity.
OR
4  State characteristics of Egg. Explain functions of egg 9
in cookery. Write what should be done to retain freshness
of egg during storage.

5  Write classification of fruits and vegetables. Mention 9
regarding pigments present in fruits and vegetables. Explain
what measurces should take to prevent changes in pigments
during cooking.

OR
9 (a) Mention properties of sugar : 9
(b) Write about sugar cookery.
(©0 Write about sugar products.

6  Write short note only one : 4
@ Draw a labelled diagram of an egg.
@) Nutritive value of oil seeds.
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