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HSC(N)-220

FOOD PRESERVATION AND
PROCESSING

(W URTeTuT 3T YHwERIuT)

Examination, June 2025

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
(TUS—h)
Long Answer Type Questions
(@ sera ) 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.  Write in detail about effect of heat on various nutrients

i the food.

Areq H fafy= dives dell W oA % g9 o aR A
foredr & fefer

2. Discuss in detail the different methods of cooking food.
ofIsH geh w1 faf= faftrl = fasaryds ==t wiw)

3. Discuss the methods to stop action of enzymes in the
food.

OIS | TSsHl i foham &l sk o dlieh] R == i |
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4. Discuss the food preservation by the use of cold

methods.
it faferml & Sl g1 e WReru W= i |
5. Explain in detail about importance of food packaging.

e YehfS & e & ar H fordn § == |

Section-B
(Tvs-w)
Short Answer Type Questions
(7Y STHE ) 4x8=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.
dE:  @ug ‘w’ ¥ eme (08) @Y Swd ued i W™ §,
T TR o T o718 (08) i freffa €1 franfd
I TTH 9 Hael AR (04) T & SW 4 T
1. Define the term fermentation.
feRuer w1 afteferg =Y |
2. Discuss the importance of food preservation.
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3.  How to preserve substances in home scale method ?
= faftr 7 warell o1 wRam S8 w9 T 2

4.  What is the dehydration method of food preservation ?
fastefterto fafy @ % 2

5. Define the term food science.
g T w1 aftarfed =63 |

6. What is the importance of cooking food.
WIS TR T I T § ?

7.  Differentiate between pasteurization and dehydration.
gt iR fasteiientor & sig o fafem

8. How does food preservatives aids in food preservation ?

WY I e TR @ Se0 § HeEd i § 2
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