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Solve all parts of a question consecutively together.
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Question No. 1 is compulsory, answer any FIVE questions from the remaining.
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Only English version is valid in case of difference in both the languages.
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Start each question on fresh page.
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Briefly classify the micro-organism.
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What is Staphylococcus ?
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What are the types of Emulsions ?
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What is browning ?
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List out five ready to eat cereals.
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What are the principles of food preservation ?
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How ‘browning’ can be prevented ? Explain.
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How pulses can be classified ? Explain with examples.
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Classify cereals and write their uses.
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Write a short note on flavours and essences used in the cooking.
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Classify vegetables. Write criterion for selection of vegetables.
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Classify fats and oils on the basis of their sources.
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Explain the processing of milk with flow-chart.
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Write in brief about uses of Herbs, Spices and Condiments in the cooking.
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Explain the structure of an egg with diagram.
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Classify non-alcoholic beverages with help of flow-chart.
et a3 IR o i feorft fefeT |

Write a short note on cocoa processing and uses.
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Explain the types and uses of fish and shellfish.
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Explain cheese manufacturing process.
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