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[kk| ifjj{k.k vkSj izlaLdj.k
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.

uksV % ;g iz'u&i= lÙkj (70) vadksa dk gS] tks nks (02) [k.Mksa

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

foLr`r 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) (2×19=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.

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

iz'u ds fy, mUuhl (19) vad fu/kkZfjr gSaA f'k{kk£Fk;ksa dks

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

1. Discuss in detail the high temperature methods of food

preservation.

[kk| ifjj{k.k dh mPp rki fof/k;ksa ij foLrkj iwoZd ppkZ

dhft,A

2. Explain in detail the various methods of dehydration of

food items.

[kk| inkFkks± ds futZyhdj.k dh fofHkUu fof/k;ksa dks foLrkj ls

crkb,A
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3. Explain the role of government and food industry in the

area of food preservation.

[kk| ifjj{k.k {ks= esa ljdkj ,oa [kk| m|ksx dh Hkwfedk ij ppkZ

dhft,A

4. Comment in detail on the process of oil extraction

from oilseeds

fryguksa ls rsy fu"d"kZ.k dh izfØ;k ij foLrkj ls fVIi.kh

fyf[k,A

5. Throw light on the process of germination and

formentation.

vadqj.k ,oa [kehjhdj.k dh fØ;k ij izdk'k Mkfy,A

Section–B

([k.M–[k)

Short Answer Type Questions

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

izR;sd iz'u ds fy, vkB (08) vad fu/kkZfjr gSaA f'k{kk£Fk;ksa

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

1. Discuss the need and importance of food preservation.

[kk| ifjj{k.k dh vko';drk vkSj egÙo ij ppkZ dhft,A

2. Describe various techniques of dry cooking method.

ok;q }kjk ('kq"d ikd fof/k) Hkkstu idkus dh fof/k;ksa dk fooj.k

nhft,A

3. What do you understand by Pastuerization ? Explain

its importance.

ik'pqjhdj.k ls vki D;k le>rs gSa \ bldh egÙkk crkb,A

4. What is food spoilage ? Explain the undesirable

changes it causes in food.

[kk| {k; D;k gS \ blds dkj.k Hkkstu esa gksus okys vokaNuh;

ifjorZuksa ds fo"k; esa crkb,A

5. Write about the factors affecting the action of food

preservatives.

[kk| ifjj{kdksa dh fØ;k dks izHkkfor djus okys dkjdksa ds ckjs esa

fyf[k,A
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6. Discuss the various methods of storing food items.

[kk| inkFkks± ds Hk.Mkj.k dh fofHkUu fof/k;ksa dh ppkZ dhft,A

7. Describe the types of food processing.

[kk| izlaLdj.k ds izdkjksa dk o.kZu dhft,A

8. Discuss the effects of food processing on nutrients.

iks"kd rRoksa ij [kk| izlaLdj.k ds izHkkoksa dh foospuk dhft,A

**************


