C/CB

30:20
TILAK MAHARASHTRA VIDYAPEETH, PUNE
B.SC IN CULINARY ARTS (803)
EXAMINATION: DECEMBER - 2025
FIRST SEMESTER
Subject : Introduction to Cooking Ingredients (80325-104)
Date: 12/12/2025 Total Marks: 30 Time: 10.00 am to 11.30 am
Instructions: 1) Bo!d figures to the right of every question are the maximum marks for that
question.
2) Candidates are advised to attempt questions in order.
3) Attempt any three questions of the following.
Q.1 Descriptive Questions
a. Define fruits with 2 example? (2)
b. Define cereals. Name two examples of cereals? (2)
c. State two use of sugar in baking.? (2)
d. Name two animal sources of fat? (2)
e. Name two main varieties of tea? (2)
Q. 2 Descriptive Questions
a. What the role of sugar in preservation of foods? 5)
b. Cheese — Classification and examples? 5)
Q.3 Write a Short Note.
a. Explain rancidity and its prevention? 5)
b. Explain the classification of vegetables with examples? 5)
Q.4 Answer the following question.
a. Explain the role of sweetening agents in cooking with suitable examples? 5)
b. Describe milk processing methods, importance, and storage practices? 5)
Q.5 Answer the following question.
a. Explain in detail structure and composition of wheat grain with a neat diagram? 5)
b. Explain types of tea with examples. Explain the uses of tea? 5)
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