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1st Semester Examination, Session December 2024
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Note :– This paper is of Fifty (50) marks divided into Two

(02) Sections ‘A’ and ‘B’. Attempt the questions

contained in these Sections according to the detailed

instructions given therein. Candidates should limit

their answers to the questions on the given answer

sheet. No additional (B) answer sheet will be

issued.

uksV % ;g iz'u&i= ipkl (50) vadksa dk gS] tks nks (02) [k.Mksa

^d* rFkk ^[k* esa foHkkftr gSA izR;sd [k.M esa fn, x,

foLr̀r funsZ'kksa ds vuqlkj gh iz'uksa dks gy djuk gSA ijh{kkFkhZ

vius iz'uksa ds mÙkj nh xbZ mÙkj&iqfLrdk rd gh lhfer

j[ksaA dksbZ vfrfjDr (ch) mÙkj&iqfLrdk tkjh ugha dh

tk;sxhA
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Section–A

([k.M–d)

Long Answer Type Questions

(nh?kZ mÙkjh; iz'u) 2×13=26

Note :– Section ‘A’ contains Five (05) Long-answer

type questions of Thirteen (13) marks each. Learners

are required to answer any two (02) questions only.

uksV % [k.M ^d* esa ik¡p (05) nh?kZ mÙkjh; iz'u fn;s x;s gSa] izR;sd

iz'u ds fy, rsjg (13) vad fu/kkZfjr gSaA f'k{kk£Fk;ksa dks

buesa ls dsoy nks (02) iz'uksa ds mÙkj nsus gSaA

1. Discuss the food decay caused by enzymes in detail.

,atkbe }kjk gksus okys [kk| {k; dh foLrkjiwoZd ppkZ dhft,A

2. What do you understand by chemical contamination of

food ? In how many ways does chemical contamination

occur in food ?

Hkkstu ds jklk;fud lanw"k.k ls vki D;k le>rs gSa \ Hkkstu esa

jklk;fud lanw"k.k fdrus izdkj ls gksrk gS \

3. Give details of social factors affecting nutrition.

iks"k.k dks izHkkfor djus okys lkekftd dkjdksa dk fooj.k

nhft,A
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4. What measures are taken to improve the nutritional

quality of food items ? Discuss in detail.

HkksT; inkFkks± esa iks"k.kh; xq.koÙkk lq/kkjus gsrq D;k mik; fd, tkrs

gSa \ foLrkjiwoZd ppkZ dhft,A

5. In how many categories are food items classified on the

basis of possibility of spoilage ?

[kjkc gksus dh lEHkkouk ds vk/kkj ij [kk| inkFkks± dks fdruh

Jsf.k;ksa esa oxhZÏr fd;k tkrk gS \

Section–B

([k.M–[k)

Short Answer Type Questions

(y?kq mÙkjh; iz'u) 4×6=24

Note :– Section ‘B’ contains Eight (08) Short-answer type

questions of Six (06) marks each. Learners are

required to answer any four (04) questions only.

uksV % [k.M ^[k* esa vkB (08) y?kq mÙkjh; iz'u fn;s x;s gSa]

izR;sd iz'u ds fy, N% (06) vad fu/kkZfjr gSaA f'k{kk£Fk;ksa

dks buesa ls dsoy pkj (04) iz'uksa ds mÙkj nsus gSaA

1. What are the principles of food hygiene ?

[kk| LoPNrk ds fl¼kUr D;k gSa \
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2. Why are food safety rules necessary ? Discuss.

[kk| lqj{kk lEcU/kh fu;e D;ksa vko';d gS \ ppkZ dhft,A

3. What are the characteristics of good food items ?

mÙke izdkj dh [kk| oLrqvksa dh D;k fo'ks"krk,¡ gksrh gSa \

4. How does E. coli spread ? How is it recognized ? Also

throw light on its symptoms and complications.

bZ- dksykbZ dSls QSyrk gS \ bls fdl izdkj igpkuk tkrk gS \

blds y{k.kksa vkSj tfVyrkvksa ij Hkh izdk'k Mkfy,A

5. How are rodents and insects responsible for the decay

of food items ?

ÏUrd ,oa dhV fdl izdkj HkksT; inkFkks± ds {k; gsrq mÙkjnk;h

gSa \

6. What do you understand by household cleanliness ?

Please explain.

?kjsyw lkQ lQkbZ ls vki D;k le>rs gSa \ le>kb,A

7. Throw light on the practical points of food hygiene.

[kk| LoPNrk ds O;ogkfjd fcUnqvksa ij izdk'k Mkfy,A
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8. Comment on the following :

(a) Staphylococcal disease

(b) AGMARK

(c) Fermentation

fuEufyf[kr ij fVIi.kh dhft, %

(v) LVsQkbyksdksdy jksx

(c) ,xekdZ

(l) fd.Mou
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