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General Instructions :
1. Candidate must write his/her Roll Number on the first page of the question paper.

2. Please check the question paper to verify that the total pages and total number of
questions contained in the 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.

3. 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.

4. 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.

S. Answers for questions, like matching, true or false, fill in the blanks, etc., are to be
given in the answer-book.

6. Write your Question Paper Code No. 53/VOC/O, Set [A] on the answer-book.
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FOOD PROCESSING

e e
( Theory )
(358)
Time : 2 Hours | [ Maximum Marks : 40
Y ;2 0 | [ qUTiek : 40
Note: Allquestions are compulsory and carry marks as indicated against each question.
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1. Fill in the blanks and write the answer in your answer-book : 1x15=15
T Tl A gfd S qA I AEH IW-Yeden 7 T
(a) Foods perform three important functions physiological, and
T Terdt % o few w6 e E, TR, qo |
(b) Foods are digested and nutrients are and by the body.

(c)

(d)

()

AISH O ST 8 997 9ivek ded IR | S 8 R i o fou sma 21

Fats and oils are the sources of in our diet.

TR 3MER # o1 3K ad £ Hid 2|

foods are low foods.

 wEyed wH 9 Bl Bl

Food safety means that food meant for human should be

T A A Af e FE A S wHe _ Ffwdrae @ =Ry

Dehusking of paddy and produces rice.
g | E F A Fh qH H FH Y e T E g
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(g9 Insects and cause loss of grains in storage.

e 3R 39 H @R JHEE TEA ¢

(h) Equipment helps to nutritional of food.
YT o TN @ uerdt o i £l T § wer fierdt 2

(i)  Quality control should take place at both and levels.
RUCKIREREL qo W T ST =R

() When food is cooked, served, and sold in conditions, it
becomes infected.

e W gerel fesrfert & wepran, o, QT o= ST 7, a1 98 Gehied

& S 2l
(k) Paper is made from fibre called .
EXIE] THE g o SR AT 2
()  Labels can be presented on a in a of ways.

Esil T Aad YR O S ST Hohd 2|

(m) A marketing is a process wherein the buyer and come in
contact.

ferqur g e 2 o Fhar si TH-gW F Uk H 30T T

(n) Budget is a plan of action to income and expenditure for a
period.
o Uk UH hE-Te g oew At & fou = qen = ST S
Tl B

(o) A wholesaler sells in only.
offeh AR Had T wme S 2
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2. State in your answer-book, whether the following statements are ‘True’ or
‘False’ : 1x15=15

Ffaiad oAl w1 w@ W Tad S IW-gan J g

(a) Water is the major constituent of our body.

ST IR 1 TH YgE@ HEF g

(b) Food groups give easy guidelines for healthy food.
GrE kAL W gH e fiSF % e dnieRE fien 7

(c) Grinding does not reduce food to a very fine form.

foer = @ gard w5 wem A& A 2

(d) Methods of cooking in wet heat are roasting, baking and grilling.
T, SfeR 3R fifer v A U fafeet § S fieh S o s Rt R

(e) Seasonal vegetable and fruits are not always fresh or cheap.

et Hesit o el EHIM T& A1 a1 A&l Bid |

(f) The ecomarking system was introduced to preserve the environment from
pollutants.

Fehitag JOTel! STATaRyl ol SgWehi § gRfard e o fow wmw &1 T8 off|

(g9 Some foods need to undergo two sets of processing before they are ready.

TS WE qQ1 Sl HM H AC FH § G9 &l YHR ok e i &Il 8l ¢

(h) Oils and fats do not add taste to our food.
A 3 TG & YA @ @ H T&E T ge@dl

(i)  Enzymes are substances found naturally in foods.

TEA UH Ut g St Elfaeh 9 § @™ § Ut S 21
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() Using equipment at home and in industry saves human energy and time.

o AT AR T W TR 6 YAN § AHE HH TF GEF ol S=d B gl

(k) ‘Feasibility criteria’ are not needed for successful operations of food
processing units.

‘aNfuca it FEE @ GEEE SRR hl hAdT & U ATEvEe A8l gl

()  Process technology can be called the heart of the food processing unit.

e H DENfieh B @ G9YH S61s ol ST hal ST HehdT 2|

(m) Sanitizing equipment involves ensuring cleaning immediately after use.

afrerfim, M % qa A1 ST £ TEE gRE w0 @ gk 2

(n) Good design, space, ventilation are the only basic requirements for
maintaining sanitation.

T 6 T=adl 90 W & fIu Fhaer a1 feoed, 9atg we 3w wafw gan &t
AEIHAT Bl 2

(o) Paper is made from cellulose.

FIT AelE F =T 2|

Note : Answer the following questions briefly : 2%x4=10

Féw ;. ffaftad el % 3w wam | 9

3. Write a few lines on ‘Polyester’ (PET).
‘gfferaeet’ (do g0 Ho) W Fw Ul ford |

4. Describe briefly the effect of processing on the nutritional quality of fruits and
vegetables.

%l 3R Wisl % FETEH | ITRl TE UIAT W FAT TN USAT 37 WA T AT R

5. What safety precautions should be taken while using equipment?

IYFLOT T TN Fd W fohe AT AEeTE W ST S =Ry ?
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6. Select the method of pre-preparation from Column—A and match it with the

food in Column—B :

FTH—A H Y&d 9a1t I g9 dARI I ITw A w1 =mE W, Fow—B ¥ G U =S 4@

e =

Column—A
HITH—A
(a) Sprouting
EEa
(b) Peeling
Bl
(c) Fermentation
[EREE]
(d) Kneading
DKLl
(e) Beating/whipping
el
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(1)

(1)

(ifi)

()

(v)

Column—B

-

FHIcTH—B
idli
Bl

chapati
Tt

cucumber

ety
egg
ST
whole pulses

A aTel
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