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Time: 2:00 hrs                 Max. Marks: 50 

Note : This paper is of fifty (50) marks divided into Two 

(02) Section A and B. Attempt the questions 

contained in these sections according to the 

detailed given therein. Candidates should limit 

their answers to the questions on the given 

answer sheet. No additional (B) answer sheet will 

be issued. 
 

uksV % bl iz'ui= ipkl ¼50½ vadksa dk gS tks nks ¼02½ 

[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 gSaA ijh{kkFkhZ vius iz'uksa ds mRrj nh xbZ 

mRrj&iqfLrdk rd gh lhfer j[ksaA dksbZ vfrfjDr 

¼ch½ mRrj iqfLrdk tkjh ugha dh tk;sxhA   

     

P.T.O. 
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Section-A (Long-Answer-Type Questions) 

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 ¼05½ nh?kZ mRrjksa okys iz'u fn;s 

x;s gSa] izR;sd iz'u ds fy, rsjg ¼13½ vad fu/kkZfjr 

gSaA f'k{kkfFkZ;ksa dks buesa ls dsoy nks ¼02½ iz'uksa ds 

mRrj nsus gSaA 

[2x13=26] 

 

Q.1. Define food preservation. Describe the objectives and 

methods of food preservation? 

 [kk| ifjj{k.k dks ifjHkkf"kr dhft;s\ [kk| ifjj{k.k ds 

mn~ns';ksa vkSj fof/k;ksa dks le>kb,\ 

Q.2. Explain the sources, function, classification of 

carbohydrates? 

 dkcksZt ds L=ksr] dk;ksZa] oxhZdj.k dk o.kZu dhft;s\ 

Q.3. Write an essay on Prevention of Food Adulteration 

Act? 

 [kk| vifeJ.k fuokj.k vf/kfu;e ij fuca/k fyf[k,\ 
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Q.4. Give the classification of fat soluble Vitamins along 

with their sources and functions. 

 olk esa ?kqyu'khy foVkfeuksa dk oxhZdj.k dhft,A muds 

L=ksr ,ao dk;ksZa dks Hkh crkb,\ 

Q.5. Explain the methods of improving nutritional quality of 

food products? 

 HkksT; inkFkksZ dh iks"k.kh; xq.koÙkk dks lq/kkjus ds mik;ksa dk 

o.kZu dhft;s\ 

Section-B (Short-Answer-Type Questions) 

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 ¼08½ y?kq mRrjksa okys iz'u fn;s 

x;s gSa] izR;sd iz'u ds fy, N% ¼06½ vad fu/kkZfjr gSaA 

f'k{kkfFkZ;ksa dks buesa ls dsoy pkj ¼04½ iz'uksa ds mRrj 

nsus gSaA 

[4x6=24] 

 

 

P.T.O. 
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Q.1. Write about effect of food adulteration on human 

health? 

 [kk| feykoV dk ekuo LokLF; ij D;k izHkko iM+rk gS\ 

Q.2. What factors should we consider while storing food? 

 [kk| laxzg.k djrs le; gesa fdu ckrksa dks /;ku esa j[kuk 

pkfg,\ 

Q.3. Give the classification of food on the basis of shelf 

 life? 

 'ksYQ vk;q ds vk/kkj ij HkksT; inkFkksZa dk oxhZdj.k crkb,\ 

Q.4. Write about the sources and functions of fat? 

 olk ds L=ksr o dk;ksZa ds fo"k; esa fyf[k,\ 

Q.5. What are the causes and symptoms of PEM? 

  izksVhu mtkZ dqiks"k.k ds dkj.k o y{k.k D;k gksrs gSa\  

Q.6. Mention any 6 common adulterants in food and 

 methods to identify them? 

 fdUgha 6 lkekU; feykoVh inkFkZ o mudks igpkuus dh 

fof/k;ksa dk mYys[k dhft;s\ 

Q.7. Define germination and its advantages? 

 vadqj.k dks ifjHkkf"kr dhft;s o vadqj.k ds ykHk crkb,\ 

Q.8. Write the function of water in human body? 

  ekuo 'kjhj esa ty ds dk;Z fyf[k,\ 

  

 
 

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


