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

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.

For the Objective type questions, you have to choose any one of the four alternatives given in the
question, i.e. (A), (B), (C) and (D) and indicate your correct answer in the Answer-Book given to
you.

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.

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

Write your Question Paper Code No. 68/ ACV /O-A on the Answer-Book.
In case of any doubt or confusion in the question paper, the English Version will prevail.
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FOOD PROCESSING

Qe ST
(358)
Time : 2 Hours | [ Maximum Marks : 40
|HT : 2 90 ] [ gutiek : 40
Note : All questions are compulsory and carry marks as indicated against each question.

frder:  wedt v erfame € oI YAE WA % ofe we W fa T E
-
(1) Answer of all questions are to be given in the Answer-Book given to you.
[ FH o SR ATkl & T STR-Yfrht H € ford |
(2) 15 minutes time have 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

R Tl &t gfd e qo1 Sw-giae | fag

(a) One single food cannot provide and the .
g Sehell Tere 3 TS T FX HRA |

(b)  Fruits and vegetables should be well and dry before peeling
and cutting.
Tl 3R afserdl w1 3= 9 3R foem iR *eA & TEd LSICIEll
e |

(c) Low foods are always than good quality ones.
= el gt STRTY 3T T[Urerdl ot 9 B 2|

(d) Food intoxication is caused due to presence of of microbes known as
T faeR ! e % SR g € ol el S 2 |

(e) India has food standards based on international Alimentarius
with some modification.
qRd o QR HH& 90 GaHl o 9Y & 9y SR Iy
3TN < |

(f)  Processed milk should not breast milk.
oy gu F WA & TR o =l |

(g) Additives are substances to food products in small
I Tt T el § T H S ¥
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(h) Foods can be into three groups depending on their to survive.

el & Ik @A I % SER veredf 1 o ot | o s 1
(@) means removal of water from foods for them.
Y ared § @ vl 1 el of9 Q¥ HE q°n uered wh |
()  Processing may the quality of food sometimes.
FHuft wf TEeE 9 ueref @i R LESSIG
(k) The of planning and of each unit operation have to be worked
out before setting it up.
W HHeE 1 Tfd e & fau G 9IRS 3R Y AN
T ISl € |
(I)  The main objective of a food processing unit is to food products and develop
processes.
W GEEE THE H TG 3T § W el & qen EJREEIL|
a8 veref st Tquran s ¥R
(m) Standardizing the conditions for products ensures their in
composition.
AT T AR el o fore verelf H gffead #dt T
(n) When insects contaminate food they can __ diseases like typhoid and
e 39 i W verel * Heftd X ¥ @ 9 TEwiEs 3R H
T S § |
(0) Both and heating are used for foods.
e 9 < R T @ vt % o fomn S g
2.  State in your answer-book whether the following statements are “True’ or ‘False” : 1x15=15

frAfafea sweml &1 ' 9& &1 e, ST IW-gRen | e
(a) Enamel paper is made with cellulose like waxed paper.

T HFTS 1 TWE A HATS o A F o9 a1 2

(b) Fats and oils are concentrated sources of energy in our diet.

FET 3R I SRR H ol o Hifgd Hid 21d 8 |

(c) Red gram dhal is adulterated with Kesari dhal.
AT AR T H HE I § Heree it S 2

(d) Three major types of microorganisms are known to contaminate food.
@ &1 fasd R a1 gersial o @9 &1 TR ¢ |

(e)  Check the label for FPO before buying jams and pickles.
I, 3R 27fE o Tlied ¥ Yeel SR . 1127, &1 fog 3 |

(f)  Most plants carry toxic compounds which get destroyed during processing.

Trey @l | fater ifiew 2id € S g eH o SR T 8 9§
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(g) Pesticides are used to protect grains from infestation.

FrSehITRTE o1 JENT STATST o TET0T o T fopan STl € S e HWehA § 9= & forg |

(h) Removing the husk of cereals is called secondary processing.

TS ot oJEt 3Ter foRt STH <Rl WRard! TH1EE Fed § |

(i) Cottage cheese is made from refined flour and lemon juice.

Hies TR BT IR Fre] & T 9 a1 T

() Enzymes are substances present naturally in foods.

TirgH T gere €, S wnvifass ®9 9 @ geref § 98 9 §

(k) Size enlargement means shaping of materials as in bread making.

TR T ghg o1 279 T TRt 1 €9 <A1 S Saa I 991 | e Sran 7

()  Meat or fish packaging does not help to maintain a hygienic environment in the market.
e, g3t 3mfE &l Yol < | Hifehe hi AT e el W S Tehd |

(m) Labels need not attract the customer to convey a message.

ol W UTeSh ol SATHTYd HEAT SIB 7Tel ardl, 39 Te¥l < o faa |

(n) Printing of external packages is safe because the food is not in contact with the ink.

a1t Yokt b1 geor 9 2Bt §, i @ Arit k1 Bt @il 9 e el

(0) In a perfect market, buyers and sellers have a poor relationship.

quT SIS | shell qeN forshar # o= Heie & & |

Note : Answer the following questions : 2Y2x4=10
fdor: feafafaa i & s e
3.  What is the difference between a wholesale market and retail market ?
Tof TSR SR STY0f ISR & 1 3= 7 2
4.  What is book keeping ?
e T T B 2
5.  Name the resources needed to set up a food processing unit.

I YA o T ford S @R SEE TR ol TATTAT % foTU SATeedeh § |

6.  Write short notes on :
o7y feupoft ford -
(i) Meat Products order
HiE IS A
(i) Fermented Foods
GHIRERTO el e
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