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Answer the following questions briefly.

State the functions of pigments in vegetables.

Name the toxic elements in oilseeds.

Write two factors affecting the cooking process of meat.
Write the nutritional value of dried fruits.

State the physical properties of food.

Definition: Enzyme

Write in detail about the nutritional value and cooking process of vegetables.
OR

State the nutritional value of soybeans and give information about the products

made from soybeans.

Poultry: Explain the structure, nutritional value and cooking process.

OR
State the nutritional importance of fats and oils and explain their contribution in
cooking.

Write a short note. (Any two)

Food and health relationship.

Fruits: Post harvest changes and storage.
Causes of fish spoilage.

Emulsions.
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