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ENGLISH VERSION

Instructions :
(1) Question 1 is compulsory.
(2) Attempt any three from the rest.

(3) Question no. 2 to 6 carry equal marks.

1  Explain types, properties and safety issues of food colour.

2  Write about forms and properties of water.

3  Write functional properties of fat and uses in
food preparation.

4  Write methods of food processing.

5 Write :
(1) Synthetic and natural beverages.

(2) Chemical leavening agent.

6  Explain product development and evaluation.
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