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uksV & iz'u i= rhu [k.Mksa esa foHkDr gS A lHkh rhu [k.Mksa ds iz'u funsZ'kkuqlkj gy

dhft;s A vadksa dk foHkktu izR;sd [k.M esa fn;k x;k gS A
Note: Question paper is divided into three sections. Attempt question of all three section

as per direction. Distribution of Marks is given in each section.
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[k.M & ^v*  Section - 'A'

vfry?kqRrjh; iz'u ¼vYi 'kCnksa esa½

Very short type question (In few words)

iz-1 fuEukafdr iz'uksa esa ls fdUgha N% iz'uksa dks gy dhft;s & 6x2=12

Attempt any six question from the following questions :

(i) czkÅfuax fj,D'ku D;k gS \

What is browning reaction ?

(ii) ekal dh fo'ks"krk,a fyf[k,A

Write characteristics of meat.

(iii) eNyh ds izdkj fyf[k,A

Write type of fish.

(iv) nkyksa dk laxBu fyf[k,A

Write composition of pulses.
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(v) elkyksa ds uke fyf[k, \

Name spices ?

(vi) izkslsLM QwM D;k gS \

What is processed food ?

(vii) ued ds izdkj fyf[k,A

Write name of types of salt.

(viii) fljdk cukus dh fof/k fyf[k,A

Write making of vinegar.

(ix) bey'ku fdls dgrs gSa \

What is emulsion ?

(x) vYdksgfyd inkFkZ dkSu ls gSa \

Which is alcoholic drinks ?

[k.M & ^c*  Section - 'B'

y?kqRrjh; iz'u ¼200 'kCnksa esa½

Short answer question (In 200 words)

iz-2 fuEukafdr iz'uksa esa ls fdUgha pkj iz'uksa dks gy dhft;s A 4x5=20

Attempt any four question from the following questions :

(i) [kk| inkFkZ Lohdkj djus ds fy, dh tkus okyh tkap ds rjhds fyf[k, \

Write different measures for accepting palatability of food ?

(ii) Qkse cukus ds rjhds fyf[k, \

Write method of foam formation ?

(iii) lh QwM ds ck;izksMDV fyf[k, \

Write byproducts of see food ?
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(iv) nkyksa esa jgus okys fo"kSys inkFkksZa dks fyf[k, \

Write about toxic substance found in pulses ?

(v) tSyh cukus ds rjhds fyf[k, \

Write method of jelly making ?

(vi) dkcksZusVsM ,oa ukWudkcksZusVsM inkFkksZa esa varj fyf[k, \

Write difference between carbonated and non-carbonated foods ?

(vii) QesZaVsM QwM D;k gS \

What is fermented food ?

[k.M & ^l*  Section - 'C'

nh?kZ mRrjh; iz'u ¼fuca/kkRed½

Long answer/Essay type question.

iz-3 fuEukafdr iz'uksa esa ls fdUgha pkj iz'uksa dks gy dhft;s & 4x12=48

Attempt any four question from the following questions :

(i) [kk| inkFkZ xzg.k djus ds fy, fofHkUu rjhds crkb, \

Write different test from accepting food products ?

(ii) fVIi.kh fyf[k, &

¼v½ Qkse QkWjes'ku ,oa LVsfoykbts'ku

¼c½ tSy QkWjes'ku ,aM tSy LVªsUFk

Write notes on -

(a) Foam formation & stabilization

(b) Gel formation and gel strength

(iii) nkyksa dh lajpuk laxBu ,oa nky cukus dh izfØ;k fyf[k, \

Write about structure composition and processing of pulses ?
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(iv) chtksa ls pk;] dkWQh dksdks fuekZ.k dh izfØ;k fyf[k, \

Write about the process of making tea, coffee and cocoa from their

seeds ?

(v) fepZ elkyksa esa ik, tkus okys lqxaf/kr inkFkksa dk o.kZu djsa ,oa elkyksa dk laxBu

fyf[k, \

Write about flavouing extracts of spices and composition of them ?

(vi) fVIi.kh fyf[k, &

¼v½ iksLVekVZe cnyko

¼c½ ekal dk laj{k.k

¼l½ ehV izksMDV

Write notes on -

(a) Postmortem changes

(b) Preservation of meat

(c) Meat products

(vii) uV~l ,oa vkbylhM~l dk laxBu fy[kdj rsy fudkyus dh fof/k;ka ,oa muds

ck;izksMDV fyf[k, \

Write about composition of nuts and oilseeds, oil extraction method and by

product of nuts and oilseeds ?
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