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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.

For the objective type of questions, you have to choose any one of the four
alternatives given in the question, i.e., (A), (B), (C) or (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.

Answers 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. 67/ACV/A, Set [A] on the Answer-Book.
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All questions are compulsory and carry marks as indicated against

each question.
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Answers of all questions are to be given in the Answer-Book given to you.
oft gl % IW IRl & T IW-Yfew # @ fod|

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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1. Fill in the blanks and write your answer in the answer-book :
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(a) of iron in the body results in

IFE H A IWRHT Bl R

(b) Food sources of are and cheese.

sk @EmHEds IR AW

(c) and are methods of cooking below boiling point of water.

E] Tt See % A= % fog W w wem A fafet

(d) and are edible seeds of the grass family.

El aE H Bited % @n 9§ 2

(e) The covering of the wheat kernel is called

TEH _ HAE K heEd B

(f) swells up on heating in presence of

1 sufeafa o w1 T B W TG FA S B
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(g) Pulses improve in nutritive contents by and

g % g Al shl dI¥eh HET §¢ Sl 2l

(h) Cooking soda softens during cooking but nutrients are

UM % GRF @ HT WISl AW HaT § fohg U a@ _ KT Bl

(i) Eggs are excellent sources of vitamin and vitamin

g fyafim g faerfim % wgd 3D i &l

() When is cooked, the in it coagulates.
SE UMl WAl g, o 39§ HiNE W 9 @l

(k) protein called casein is easily

T URm S A SEA WEH ST 9 2l

() of vitamin leads to night blindness.

fererfim E7) Td ° A fega & dwl ® s@En et 2

(m) The acid content of fruit on ripening because of the in
sugar content.

®el # Hige e I AT B F T W B ST 2 it 3| A A

STt B
(n) menu is one, where a combination of dishes are offered at a
price.
ThH B 98 B B, T& Th ____ HHd W oWl HT GAeE oW TR
i
(o) When menus are planned for a specific number of days and
repeated, it is called a menu.

Je_ W ffeafai S e S I e @ e, S| TR
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2. Write in the answer-book whether the following statements are True (T)
or False (F) : 1x15=15

S-ufer § fafau f5 Fefifen o W § o e

(a) On-premise delivery requires extra labour and arrangement of
transport.

gl ¥ fefaed & fau sifaies sm 9 ufeeal i stewesar aidt 21

(b) As a serving equipment, stainless steel is long lasting, durable and
difficult to maintain.

QM1 WA & T T RAE W 1 HT1 38 ol 3 Y& T 8, fhres sHra
2 9 U B T HigT sHET 2l

(c) The dry store should be well-ventilated, well-lit and free from
humidity.

3§ WR gaeR, Jhmqu o T fea g =g

(d) Cold storage is essential for both perishable and non-perishable.

T THR &k foprl T Aot @™ YRt & fU hies WRS YIS
g 2l

(e) Food trucks always keep an area for seating customers.

B Ih W UTEhl % oI BT S H T8 B Y§Y Tl 2|

(f) Age, sex and activity pattern determines the nutritional requirements
and food choices.

3y, fom g nfafafy @1 wew qive a=i 9 @H % faweu w1 glftaa s 7

(g) A catering unit can also run from a house kitchen initially.

GHT 994 hl $h1g 1 B W HI Wik ¥ Wt IE o 1 Fohar 2l
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(h) All pigments are soluble in water.

Tt fomie o+t o gemsia g 2

(i) Overbeating of eggs is not recommended for preparing sponge cakes.

TS wheh SFId HT ST bl AANH T8I HedT =ey|

() Yolk of an egg takes longer to cook as compared to an egg white.

32 w1 fien fewmn a%e e & Yool T § 31U wWe ol gl

(k) Pastas are made from hard variety wheat.

I HIR THR 6 5 § T I 3|

()  Movement of hot and cold air happens in a convection oven.

T F 3E g 1 YA€ Th HaewH Ed § Bl 2

(m) Food items have been divided into five groups based on their pricing.

T o YR W @H % UGl I 99 JHR %k GYg § Siel T 3l

(n) Vitamins are either fat soluble or water soluble.

fyerfim arft # ryen e # gemshiel @ 2

(o) A standardized recipe is a part of the kitchen record.

T AFhihd sia-fafy feem s w1 fewmn @6 21

Answer the following questions briefly : 2%x4=10
fafeiRad st % W daw 7 e

3. Mention the five food groups with examples.

@M o dra §gl Pl 3¢l afgd Amifehd iU

4. What are the factors which influence menu planning?

T AT W g ATl SR - 87
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5. Why do we use standardized recipe?

BH HMehIhd -1y 1 & T Hd &7

6. What factors influence the selection of a kitchen equipment?

foram @3 % =9 HI BH-HF ¥ FRH AT HW 87
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