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General Instructions :

1. Candidate must write his/her Roll Number on the first page of the Question
Paper.

2. Please check the Question Paper to verify that the total pages and total
number of questions contained in the Question Paper are the same as those
printed on the top of the first page. Also check to see that the questions are
in sequential order.

3. Making any identification mark in the Answer-Book or writing Roll Number
anywhere other than the specified places will lead to disqualification of the
candidate.

4. Answers for all questions, including Matching, True or False, Fill in the blanks,
etc., are to be given in the Answer-Book only.

5. Write your Question Paper Code No. 69/SS/ACV/A, Set [A] on the Answer-Book.

6. In case of any doubt or confusion in the question paper, the English version
will prevail.
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FOOD PROCESSING

WrE FEeA
(358)
Time : 2 Hours | [ Maximum Marks : 40
g o 2 9w | [ quriss : 40
Note : All questions are compulsory and carry marks as indicated against

each question.

Few: @t o7 sihar & IR g% T @ 37 3q% arEd 16T T 8

-

(1) Answers of all questions are to be given in the Answer-Book given to you.
aft gl %k IW IRl & T IW-Yfeaw # @ fod|

(2) 15 minute time has been allotted to read this question paper. The question

paper will be distributed at 2:15 p.m. From 2:15 p.m. to 2:30 p.m., the

students will read the question paper only and will not write any answer
on the Answer-Book during this period.
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1. Fill in the blanks and write the answer in your answer-book : 1x15=15

e Tl 1 gfd HIT qur I o Iw-gikas o farag

(a) We get by removing the from butter.
e o freprem m Bl T g R

(b) and are dry methods of cooking.
3R CIE AR =R C I C

(c) Two adulterants found in milk powder are and

T RS § U T 9§ femee 3R 2|

(d) The sensory qualities of food are colour, taste, and

isH & "I U1 T, e, 3R H
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(e) Fat is used as a medium of cooking in and cooking
methods.

3R s faRm | o9 1 T U o wieAw o &9 H foRar San
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(f) Fats and oils are obtained/sourced from either or

TqT 3 ad 0 gal @ ag feu S 2

(g) Ecomark is given to products that have the capacity of being and
M 3 qQrel il fea S 7 3R B I gEar gt 7

(h) foods cannot be stored for more than two days but foods
can be kept for a week.

W 1 YUl o fed ¥ s &1 fopam S gehar ifera Qe i
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(1) and are strong osmotic regulators as they draw water out
from vegetables.

3R Jad TElt e Bl @ wifes 3 |fewa # @ gl 9Tet
faerre @ 2

() After hydrogenation, oils are fortified with nutrients and

BEGISHIHTT & 9=l def | 3R o qw e for o 2l

(k) Pressure cooking employs the principle of using under

IR Pk % q&d H IWM FH & GG & FREa w2

() Two chemical preservatives you will use for fruit juices are and

R T TS gieres & fSHhT ST 319 ®ell o ™ & fu 4l
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(m) Food handlers should wash their hands before and after

IS HaTeleh! (hiehd afthal) bl T qd 3R % UYETq 3T BY 9
Bl

(n) and are types of caps for glass containers.

3R i o heAl o U @& & TR 2l

(o) and are called micronutrients.

3R ®1 &H qYh q shel 0l 3

2. Write in your answer-book whether the following statements are True
or False : 1x15=15

I-gfaes W faflen f frafafaa wem w&dt € an o

(a) Pesticides may lead to food poisoning.

FHIA ° WISH fauRaT & dehdt 21

(b) Sun drying is a method of food preservation.

g9 g@Hl @ra e hi a2

(c) Budgeting does not help in the growth of the organization.
9 ET TS o foshE U Heg A& T Bl

(d) Paper is made from plant fibre called cellulose.

HFS S A 919 o W ¥ SR S gl

(e) The object of Book-keeping is to provide accurate information about
the transactions.

TEEIAT 1 39T oH-¢4 o SR H &l AR Y HET 2l

(f) Fermentation is not done while processing tea.
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(g) Blanching means dipping of vegetables in chilled water.

it #1 31 ¢ wfes &1 33 ur § gaE

(h) Aspirator equipment is used in food processing.

WY TSR § TfERET UK K1 IUAN feRan Sdn 21

() Khoya is obtained by evaporating milk.
TY HI ST o @ W fRar S 21

() The main feature of perfect market is the low level of price fluctuation.

Tl IR 1 g foRivar 8 $imd % IAR-Igd H i wW)|

(k) Budgeting means to calculate the income and expenditure of the
previous year.

ST 1 dredd fUsel oY i A 3R = h TET HET B

() ‘Labels’ on food packages are also called ‘stickers’.

@ Yohsll W o e’ @ fewt ot wE S R

(m) All advertisements give correct information to consumers.

gt fomme SudiEsT @l wEl STHER <d Bl

(n) Fluorosis occurs due to toxicity of water.

TARIE 9 & fawRaT % %R g 2|

(o) Food hazards result in immediate death.

@@ @all % qRuEEEd deble 9eg 8 Sl Rl
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Answer the following questions : 2%2x4=10

frfegd sl & I @NT ¢

3. Tell any five reasons for cooking food.

WHT Y & his U HRUT SqIsy]|

4. Write any five advantages of preserving food.

Qe W& % H3 ura AW farau)

5. In what five ways packaging helps the consumers and manufacturers?

IUUIEISTT SR et 1 G fop utar alei | Weg hidl 8 7?

6. Which five points would you consider while using and maintaining any
equipment?

ToREl 3T T TANT 3R T@@TE Hd THA AT fohd uig fogati &l &= § @ ?
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