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ENGLISH VERSION

Instruction : All questions carry equal marks.

1

Explain the structural changes occurring during cooking
and utility of Egg in cookery.
OR

Give infarmating about butters and dough.

Explain the factors affecting on palatability of food.
OR

Classify the fruits and vegetables according to pigments.

What is leavening agents ? Write about different types
of leavening agents.

OR
Write about the changes occurring during cooking on
colour, nutritive elements and palatability's of fruits

and vegetables.

Write short notes : (any two)

(1) Explain which types of ability should be necessary
for sensary evaluations Panel Members.

(2) Write about the structure and nutrients of Grain.

(3) Explain about ranking and triangle.

(4) Write about objective test in detail.
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