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GUJARAT TECHNOLOGICAL UNIVERSITY
Diploma Sem-lI Remedial examination March 2009

Subject code: 310020

Subject Name: Cooking Methods
Date:31 /03 /2009 Time: 14:00pm.To-16:30pm
Total Marks: 70
I nstructions:
1. Attempt all questions.
2. Makesuitable assumptions wherever necessary.
3. Figurestotheright indicate full marks.

Q.1 Why food is cooked ? Explain 14
Q.2
(@) Listdown various cooking methods used in general with example 07
(b) Explain fermentation 07
OR
(b) Explain Pressure cooking 07
Q.3 Explain microwave cooking and its benefits 14
OR
Q.3 Explain importance of weight & measures in cooking and compare metric 14

measurement and household measurement.

Q.4 Explain the effect of various cooking procedure on digestibility and 14
composition of foodsin short.
OR
Q.4 Explain sprouting process and the nutritional changes carried out duringit. 14
Q.5 Explain the importance of low calorie diet and how you can prepare it. 14
OR

Q.5 Explain various methods of food fortification 14
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