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Instructions : (1) As per the instruction No. 1 of Page No. 1.
(2) Figures to the right indicate full marks of the

1<

questions.
1 (@) Write Nutritive value and characteristic of milk. 6
(b) Write in detail about different non fermented 6
products of milk.
(©) Daiscuss points to be consider while using milk 6
and milk products during cookery.
OR
1 (@) Write about Nutritive value and classification of fish. 6
(b) Write about fish cookery. 6
(©0 Write about storage and preservation of fish. 6
2 (a) Explain classification and nutritive value of fruits. 8
(b) Write about changes occured during ripening of fruits. 9
OR
2 (@) Write about different oilseeds and nuts. 8
(b) Explain about toxic substances in legumes. 9
3 (@) Draw a labelled diagram of Rice grain. 6
(b) Write about different rice products. 6
(0 Explain about parboiled rice. 5
OR
3 (a) Explain Nutritive value of eggs. 6
(b) Explain role of egg in cookery. 6
(©0 Write about methods of Assessment of quality of eggs. 5
4  Write short notes on any three : 18
@ Rancidity of oil
@) Use of sugar in cookery
(1) Malted beverages
@v) Colloids
(v) Starch cookery
(vi) Different types of soups.
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