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NUTRI-TION & DIETETICS
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I'hc fl_sures in the right-hand nrarsin indicate lirll marksCandidates are rcquired to give ansu,ers in tlreir orvn *,ords as lar as praclicable
their

L
rs

GROUP-A
Ansr.ver any TWO fr.om the following qlrestions: 2x2=l

l. What do yoLr mean by freeze clrying?' 2. How do salt and sugar contribute tJ fooa preservation?
3. Narne any two enzylnes use. in food inclLrstry and state one application ofeach.

4 Mention tlte two exatnples of chernical preservatives ancl their aclverseeff'ects on health.

CROUP-B
Ansr.ver any TIVO from the fbllorvirrg (lLlestions: 2xl=g

-5. Write a sltoft note on reverse oslnosis.
6. Describe the role of enzytnes in liLrit jLrice and rvine processing.7' Wirat clo yoLr mean by enzyrnatic browning and how to prevent it?

2+28' what is the canlling proccss, ancl how cloes it ensLrre food preservation?Discuss heat penetration in canning. '""" u' 
,*,

GROUP-C
Answer any ONE front the follorvin-q questions: l xg=g

9' Mention the natne of an,v fbLrr toxic constitLlerts in pulses and their aclyersehealth eflfects. Write dor.r,n the steps of cheer. nrunrfu.,r.ini. 4+4l0 what is hurdre.lechnorogy' irr fboci preservation. arong with its uncrerryingprincipres? DifT"erentiate bet*,een ionizirrg and non_i.inizing raaiation usedin food preservation alon,t u,ith its lnerits and dernerits. 4+4
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