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Q. 1. Write short answer to the following questions : (06)
Name the different products made from wheat and rice.

Write the properties of sugar.
State two objectives of food evaluation.
What is artificial sweetness?

Write advantages of sprouting.
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Name the fermented and nonfermented products of milk.

Q. 2. What are spices? State the function and classification of spices. (08)
Give detailed information about any three spices.

OR

Q. 2. What are the Beverage? State the classification of beverages and
information about fruit beverages. (08)

Q. 3. Draw a labelled diagram of an egg and explain its structure Composition. (08)
OR

Q. 3. Explain the structure and nutritional value of pulses and explain the
fermented products of pluses. (08)

Q. 4. Write short Notes. (any two) (08)
Cooking of starch.

Alcoholic beverages.

Use of sugar in cooking.
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Adulteration in milk.
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