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The figtres in the margin indicate full marks.

Candidates are requtred to give their answers
tn thetr own words as fur as ptacticable.

GrrouP - A

Ayyer anVfr .questions fum the following : 2 x 5 = 1 0

l. What do you rnean by braising?

2. Mention the tenrperatr-re for pasarization of milk

3. Whd is cold sterilization?

4. Write the difference between jarn and jelly.

5. What is Maillaxd reaction?

6. Write the difference between grlling and baking.

8. What do you mean by cornbination method of cooking?
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9. State the principie of microwave cooking. Write a note

on micrrcwave processing of food. 2+3

10. What do you mean by moist heat and dry heat cooking?

5

11.

12.

13.

14.

Differerfiat€ slow freezing and quick frceing. Write the

principle of food preservation by dehydration. 3+2

What is btanching? Write its applications" 2+3

Define canning. Discuss canning as a rirethod of food

presgrvation l+4

Vfrite the advantages ana Amavantagss of solar cooking.

Group - C

Answer any ore question from the fo[o*i 
O *, :, O

15, What are the changes occurs dudng food fireezing? Wrib

a note on different types of food freezing. 4+6

16. Name two natural preservatives- Write two methods of
food prepaation from cereals. How spoilage cin be

delayed in meat? 2+5+3

(2)
GrouP - B

Answer anypur questions from the following.
5x4:20


