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Explain the types of heat transfer.
OR

Give detail note on carbohydrates.

Explain — Protein.
OR

Name the cooking material and explain foundation
ingredients and effects of heat on them.

Discuss - Enzymes.
OR

Discuss vitamins and minerals.

Write about Raising agents.
OR

Write about colour pigments, flavours and water as a

components of food.

Short note : (any two)
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(1) Role of science and technology in the development of

cookery.

(2) Fats — as a component of food.

(3) Microwave oven and its advantages and disadvantages.

(4) Eggs - as a cooking material.
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