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ENGLISH VERSION

Classify proteins, write the sources and describe the
effect of heat on proteins.

OR
Classify carbohydrates, write the sources and describe
the effect of heat on carbohydrates.

Describe the methods of heat transfer.

OR
Why cookery is considered a science ? Explain the use
of science in food preparation.

Raising agents as cooking material.
OR

Eggs on cooking material.

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

OR

Fats and oils as cooking material.

Write short notes : (any two)

(1) Pigments and enzymes present in food.

(2) Use of technology in cookery.

(3) Explain the terms - boiling point, smoke point,
microwaves, kilo calorie, British Thermal Unit.

(4) Heat capacity of water.
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