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ENGLISH VERSION

Classify carbohydrates, write sources and discuss effect of heat on
carbohydrates.

OR

Classify proteins, write sources and discuss effect of heat on protein.

Explain eggs as cooking material.
OR

Explain raising agents as cooking material.

Discuss in detail microwave oven and its working.
OR

Discuss methods of heat transfer.

Discuss - enzymes and pigments present in foods.

OR

Classify vitamins, write sources and discuss effect of heat on vitamins.

Write short notes : (any two)

(a) Cookery as science - explain.

(b) Effect of heat on state of matter.
(¢) Fats and oils as cooking material.

(d) Flavouring, seasoning, thickening and sweetening agents.
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