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Note :— This paper is of Seventy (70) 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
gquestions on the given answer sheet. No

additional (B) answer sheet will be issued.
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Section-A
(TUs-n)
Long Answer Type Questions
(& et v 2x19=38
Note :— Section ‘A’ contains Five (05) Long-answer
type questions of Nineteen (19) marks each.

Learners are required to answer any two (02)

questions only.
e — wve'w’ | uig (05) < g ueE e T, uoe
¥ & faw s=i (19) s frwifa €1 frenfiat =
T haat ar (02) Wi & SW A § |
1. Write the reasons and importance of preservation of
food items in detail.
TR 91l % WU % R0 U9 W fawr 9 fafem |
2. Discuss in detail the different methods of cooking
food.
IS o &t fafv= fafei o1 fawarges <=1 Fifs |
3. Discuss the methods to stop action of enzymes in
food.
IS T TSTeHl &1 fsha &l Tk & Tleh] W == hifT |
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4. Define the term fermentation. Discuss the role of
microorganism in the process of fermentation and

benefits of fermentation.

foRvam &1 gftenfoa wifse | forvam i gferen # gewsha
&1 iRt iR fRved | 39 a7 el W == it

5. Discuss in detail about proper storage of food items.
e geref & 3fea wueRw § fowryes == Hifvg |
Section-B
(Tvs-9)
Short Answer Type Questions
(g 3T 99I) 4%x8=32

Note :— Section ‘B’ contains Eight (08) Short-answer
type questions of Eight (08) marks each. Learners
are required to answer any four (04) questions
only.

e — @us ‘@' T 3e (08) 7Y ST UA A 1 ¥, v
T & AT 3me (08) o7k fuifea ¥ 1 frenfert = gt
Y Haed TR (04) ¥ & W <A T

1.  What do you understand by term pasteurization ?
YR I H N g € 2
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2. Define the term food preservation.
T FXET0T h! IRV whiferg |

3. Discuss about the role of food preservatives in the food

preservation.

e TXE0 H @l 9Rere st YfHeR T == it |
4. What is the dehydration method ?

fstefertor fafy s & 2
5. Discuss the objectives of cooking food.

IS Tk & 3I5¥d T 4 HRT

6. Differentiate between the process of refrigeration and

freezing.
Tefie IR ferientor &t uferan & s o fafe |
7. Write about processing of cereals and pulses.
3TN IR TMEl & JHER & ar § fafen |
8. How to preserve substances in home scale method ?

= faftr 7 warell =1 WRam S8 FW T 2
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