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General Instructions :

1.

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.

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. 69/SS/ACV/A, Set [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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All questions are compulsory and carry marks as indicated against

(1)

(2)

\.

Answers of all questions are to be given in the Answer-Book given to you.
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15 minutes 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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State whether the following statements are True or False :
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Concentration of salt in pickles should be 10% to 15%.
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Dehydrated products can be used by rehydration.
freifea IcaTGl T ITANT YA Thol garT foham ST dehal 2|

Colour of spinach becomes olive green when cooking soda is added.
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While making jam, sugar should be added before cooking the fruits.
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Orange marmalade contains its peel shreds.
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Cordials are prepared only with lime juice.

Hifeacd Hhad g o @ H & @R K I 2l

1x6=6

363/SS/ACV/A/704 3 MR« 2.7.0.



10.

11.
12.

13.

14.
15.
16.
17.

18.

363/SS/ACV/A/704 [V25—150] 4 MR AV

List any four advantages of drying foods.
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. What are the four signs of spoilt jelly?
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. What four points would you consider while selecting fruits for syrups?
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List four physical characteristics that you would check in packaging
materials.
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Mention any four types of lids used for glass containers.
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Write any four advantages of food preservation.
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What are three changes you may notice after making pickles? Give one
suggestion each to avoid these.
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Which six bits of information you should check on a label of a product?
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Explain home scale dehydrator and shade drying methods.
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Write any six qualities an entrepreneur should possess.
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Write any five important guidelines for FPO specification.
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What are five common problems that may occur while making candies?
Give one reason each for these.
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