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FOOD PRESERVATION AND
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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,

foLr̀r 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. Write in detail about effect of heat on various nutrients

in the food.

Hkkstu esa fofHkUu iks"kd rRoksa ij Å"ek ds çHkko ds ckjs esa

foLrkj ls fyf[k,A

2. Discuss in detail the different methods of cooking food.

Hkkstu idus dh fofHkUu fof/k;ksa ij foLrkjiwoZd ppkZ dfj,A

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

food.

Hkkstu esa ,atkbeksa dh fØ;k dks jksdus ds rjhdksa ij ppkZ djsaA
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4. Discuss the food preservation by the use of cold

methods.

'khr fof/k;ksa ds mi;ksx }kjk [kk| laj{k.k ij ppkZ djsaA

5. Explain in detail about importance of food packaging.

[kk| iSdsftax ds egRo ds ckjs esa foLrkj ls ppkZ djsaA

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.

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. Define the term fermentation.

fd.ou dks ifjHkkf"kr djsaA

2. Discuss the importance of food preservation.

[kk| laj{k.k ds egRo ij ppkZ djsaA
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3. How to preserve substances in home scale method ?

?kjsyq fof/k esa inkFkks± dk laj{k.k dSls djrs gSa \

4. What is the dehydration method of food preservation ?

futZyhdj.k fof/k D;k gS \

5. Define the term food science.

[kk| foKku dks ifjHkkf"kr djsaA

6. What is the importance of cooking food.

Hkkstu idkus dk D;k egRo gS \

7. Differentiate between pasteurization and dehydration.

ik'pqjhdj.k vkSj futZyhdj.k ds chp varj fyf[k,A

8. How does food preservatives aids in food preservation ?

[kk| ifjj{kd fdl çdkj [kk| laj{k.k esa lgk;rk djrs gSa \
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