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ENGLISH VERSION

Q. 1. Define the following terms in brief. (any 5) 05
Renin

Tenderizing of meat

Recombined milk

Caramelization

FeS formation in egg

FPC

IR S

Q. 2. Write in detail. (Any one) 10
Write about the types of milk and effects of heat, acid and enzymes.
2. Write in detail about post mortem changes produced in meat.

Q.3. Write short notes. (Any two) 10
1. Write about the types of water and its effect on cooking.

2. Write about the difference between crystalline and non-crystalline
candies

3. Write about role of egg in cookery.
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