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HSC (N)-220
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Examination February, 2026

Time : 2:00 Hrs. Max. Marks : 70

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
questions on the given answer sheet. No

additional (B) answer sheet will be issued.
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Section—A
(@us-=h)
Long Answer Type Questions

(& 3T uve) (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.
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1. Discuss in detail the high temperature methods of food

preservation.
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2.  Explain in detail the various methods of dehydration of

food items.
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3. Explain the role of government and food industry in the

area of food preservation.
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4. Comment in detail on the process of oil extraction

from oilseeds

focet @ 9 frpvor &t gfean W fomr 4 fooof
fafam |

5. Throw light on the process of germination and

formentation.
TRV TE 1 fopdl T ket STferu |
Section—B
(Tvs-@)
Short Answer Type Questions
(1Y AT T9) (4%8=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.
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1. Discuss the need and importance of food preservation.
TTE ARIE0 i SR SR Hew™ T =@ S|

2. Describe various techniques of dry cooking method.
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s

3. What do you understand by Pastuerization ? Explain

its importance.
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4. What is food spoilage ? Explain the undesirable

changes it causes in food.
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5. Write about the factors affecting the action of food

preservatives.
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6. Discuss the various methods of storing food items.
g qeref & YusRy i fafu= fafedi i == wifsw |
7.  Describe the types of food processing.
WTE TEER % GhR Rl G0 ST |
8. Discuss the effects of food processing on nutrients.
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