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(1)  GuRlisd £aidd [A1dl Griradl U a4 dudl,
Fill up strictly the above details on your answer book
(2)  All the Questions are compulsory

\_ Student’s Signature

Q. 1. Define the following terms. (Any 5)

ldet 26gl arvaIAa s (05)
1. Oxidation

w5394
2. Parboiling of rice
ASU, uRolFS(Go)
3. Wheat germ

cslooyd
4. Carotenoids

RIS

5. Colloidal solution
sldlsfsd glagl

6. Viscosity
(2198l

Q. 2. Answer the following. (Any 2)
dlAal oraieL suul. (10)
1. Explain the following terms with appropriate examples
- Food Science
- Specific gravity
- Wheat germ
{2 gl wogld uHondl
- ued [Qauq
- [afare vzl
- 4G Ul (or¥)
2. Fat absorption and factors affecting it.
»20{ld, DIAUAIMYL e ded 2142 52l uRotall,
3. Nutritional composition of each component of cereal.
vielorll €25 G2sell UlMs UL
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Q.3.

Write short notes on the following. (Any 2)

5l <la Quil, (519 gL 6l) (10)
Classification of vegetables with suitable examples.

Ui GEIGRULL AIA W5« (5291 UHoAAl.

Write about the toxic factors in pulses, it’s ill effects on heath, and how to eliminate
it.

551041 28dl A< uRetall, 2RI U dstl 242421 2 dsd €2 524l Guidl [Qu [Azawrsl
quil,

Explain in detail the difference between enzymatic browning and nonenzymatic
browning reactions with examples.

Vet lSH[RS G 246, died Vet isSHES AG[a1 UlAlsU2AL 92”04l dgldd bl
GELSNQL G121 UHoAAl.
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