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Answer any four of the following questions : 15×4=60

1. (a) Define fast food and free food.

(b) “Junk foods are not health friendly foods”—Justify.

(c) Write the benefits of GM food. 4+6+5

2. (a) What do you mean by food processing?

(b) Discuss any two techniques of food preservation.

(c) “Food adulteration results health hazards”—Justify the statement citing any two

examples. 3+5+7



3. (a) What are natural sweeteners?

(b) State the features of artificial sweeteners.

(c) Write the major differences between animal fat and vegetable fat.

(d) State the nutritional aspects of fat. 3+4+4+4

4. (a) Write about any two major meat products.

(b) Write any two techniques of meat preservation.

(c) Write the nutritional aspects of egg.

(d) Describe the storage and spoilage of eggs. 2+4+4+(2½+2½)

5. (a) Write about any four major milk products.

(b) State the nutritional aspects of milk.

(c) Describe the storage of milk.

(d) Write about the shelf life of milk. 2+5+5+3

6. (a) Write the major pulses available in our state.

(b) Describe the nutritional aspect of pulses.

(c) State the storage of pulses.

(d) Write the uses of pulses in different food preparation. 3+5+3+4

7. (a) What are breakfact cereals?

(b) Write about any four cereal products.

(c) State the storage of cereals.

(d) Write a short note on fish preservation. 3+4+3+5

8. (a) What do you mean by “Raising and leavening” agents?

(b) State their role in cookey and cookery.

(c) Write a short note on Agmark. 4+4+7
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