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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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FOOD PROCESSING

W THeH
(358)
Time : 2 Hours | [ Maximum Marks :
o 2 9w | [ qUries : 40
Note : All questions are compulsory and carry marks as indicated against

e

each question.

Yt To7 STHAE 8 3R TAF I & b I A [G7 MY F

\.

((1) Answers of all questions are to be given in the Answer-Book given to you.
aft gl % IW IRl & T IW-Yfew H @ 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.

39 YH-TF hl Ugd & fau 15 fime &1 g9y fear w21 weA-u @ faar Que o
2:15 &9 foham ST@M| Qe 2:15 99 § 2:30 & deh B hadd Y-U I Tl 31T
39 3EM % NH 9 IW-JREGHl W i W T8l forat |

1. Fill in the blanks and write your answer in the answer-book :

fo T 1 O HIfT Ao SR-qfE § T I faRa

(@)

(b)

(c)

(d)

358/ACV/A/703

Two types of food poisoning that occur due to microbial growth are
and

EASel g % HRU B aTel @rE fauhdl % @ TR F, 3R

Foods can be spoilt by presence of microorganisms, and

qEmsia, 3R 1 ufeafa ¥ @ uegrd @Ue & dhd 8l

can be classified into categories depending on the final
product to be manufactured.

TR ITE * IR T Eal afort # arffepa foram ST weRaT B

Labels on food packages, the customer and provide about
the product.

@ Ueholl W ISel, UTEhl ol Hd & AN 3 & 9n H JeH
H 2l

(V)

1x15=15
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(e) Accessories used in packaging could be printing ink, and

Y ¥ 3w fhu oW Al weees @it § @ftiferd § ggur @,

3R |
(f) Market means a place where the goods are and
FER 6T 3 B g8 WE A& THH 3 STar &
(g) Advertisements fall in two categories, and

o= @ e # o 7, 3R |

(h) Recording money matters of transaction in a systematic manner

is called

&% H-¢d & yA-Gult Al  HAfRud @ ° fehie wE gl
2l

(1) is a plan of action to estimate income and for a specified
period.

e ffés smaf & fou s 3 T IHAM T hl Th BRI
2l

) and required by our body are called micronutrients.

TR IR & fou smevas 3R HEw U d HEAd Bl

(k) Starch and are easily digested and provide
wHE 3R T | U= I § 3R TeH A &

() Fats and oils are obtained from either or sources.

g1 3R ad T Hidl ¥ H @ 2

(m) After of oil, the leftover material called cake, is rich source
of

G| % e, IH yard T8 %% #Ed 8, 98 w1 9gg 1 2
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(n) Factors which speed up the process of food spoilage are heat,

and .

IIsH & @Ue 8 h IfHAT Bl d9 HE G B @ T, 3R |
(o) To slice and peel a potato, and are required as a hand tool.

e B Hled 3 Fow b forw 3R B ISR Y STrevEehdl

Bt 2l

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

SR-yfeae ¥ fofen fo FrafalRea wom wd € =1 wom

(a) The characters to look for in packaging material are its physical
characters only.

o Tt # TEA-A T THAE SEe wifas o 2

(b) ‘Gobar gas’ is of high-cost method to generate energy in rural areas.

grfior &= § Sl 3 ki W U MeR 1g uw wal fafr B

(c) The Consumer Protection Act in India came into force in the year 1976.

WRA § IUHRAT §0 U, a9 1976 H AR g3

(d) Food additives are chemical substances added to foods to improve
colour, texture, flavour, etc.

QAN o Tt 9eref & e @re uerert o 1, sHmEe, @i 3fe gamrd & fofg
fremn ST 2

(e) Food adulteration is done by seller to increase profit.

fashar g/0 gATET e % fou @ uered # fiemae f Il 21

(f) Overcooking spoils the texture of food and destroys nutrients.

ST Yoh H HISH bl S919¢ WY 8 Al 8 3R Nvs dw W 98 8 J1d )
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(g) Deep frying is a method of cooking where food is completely immersed
in hot oil.

29 B (U dF H qoET) @HT 9 ki T uHl fafy 8 e viem @ 9 @
¥ 9 § gaRn S R

(h) Milk is a good source of calcium to prevent anaemia.

TY, Hfcqdn H Th o1 €A 8, I THHA 8§ S=16 8l

(i) Roasting, grilling and baking are dry methods of cooking.
afeen, fifer st afhm &6 a0 W @mr s i falEr g

() Adulterants found in milk powder are starch and sugars.

Y- ¥ W IRy S fieiee amEft o S 2

(k) Hydrogenation is a process by which vegetable oils are converted to
solid fats.

ETSSISHI Tsh UHt Ufshan @ fres g awenfa oal =1 o o | wiefda femn

ST &

() Dehydration is a method of cooking food.
freiefietor Wi T 1 T Ty Rl

(m) Garbage arising from the preparation of food is also a source of
contamination.

WISH M % SN 3¢9 8 aTen He ot HguUl % T €4 2

(n) Houseflies and cockroaches are carriers of germs.

] ARl T faerag Hrest & awd B E

(o) We get ghee by removing the moisture from butter.

g & T gt gH et 9TH g R
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Answer the following questions briefly : 2%2x4=10
frafafed yei & I dam | e -
3. How can food be contaminated by the food handlers?

G TEeThl gRT @I |GVl hd Bl Hehdl & 7

4. Why are foods preserved?
g et i S w®i feear Smar g7

5. Why do we cook our food?
AT WHET F JhHT MR ?

6. What are the factors we need to consider to ensure the purchase of quality
food?

ORI @TE 9erd i Blie gHREd % fe 3mmueh! fof ieni T o= s =nfee ?

* ok Kk

358/ACV/A/703 [24V—900] 7 [AANANARICA MR



