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Candidates are required to give their answers

in their own words as far as practicable.

Group - A

Answer any ten questions. 2×10=20

1. What is breakfast cereals?

2. Write the procedure for the selection of fish.

3. Give the examples of natural sweeteners with their

sources.

4. What is ‘rancidity of fat’?

5. Write the types of tea according to its processing.

6. Write any two importances of spice.
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7. What are the types of salt?

8. What is hydrogenated oil?

9. Write the nutritional benefits of millets.

10. What is FPO?

11. Differentiate between milled rice and handpound rice.

12. Write the full form of ISI, FPO, MPO and PFA.

13. What is the difference between jam and jelly?

14. Write the effects of food colour on health.

15. Write about the selection steps for fruits.

Group - B

Answer any four questions. 5×4=20

16. What is Pasteurization? State the procedure briefly. 2+3

17. Define GM food. State the impact of GM food on

human health. 2+3

18. Write short note about — ‘aerated beverages’. 5

19. Write the different methods of preservation of milk. 5

20. What are convenience foods? Write the types of

convenience foods with its example. 2+3

21. Differentiate spices and condiments. Give five examples

of food adulteration. 2+3
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Group - C

Answer any two questions. 10×2=20

22. What are the types of leavening agents? Give examples.

Explain the role of raising and leavening agents in bakery

industry. 4+2+4

23. Classify milk products with examples. Write the role of

egg in cookery. 7+3

24. Discuss about the processing of pulses and legumes to

lower toxins. Classify vegetables with example. What is

food essence? 5+3+2

25. State the advantages and disadvantages of parboiled rice.

State the processing of coffee. Why nutritional value of

total food is more than fruit juice? 4+3+3

ÓDyö%Óyò

!Óû˛yà ÈÙÈ Ü˛

ˆÎÈÙÈˆÜ˛y Ï̂öy ò¢!ê˛ ≤Ã Ï̂Ÿ¿Ó˚ í z̨_Ó˚ òyÄ– 2×10=20

1– ≤Ãyï˛ÉÓ˚yˆÏ¢Ó˚ çöƒ òyöy¢§ƒ Ó°ˆÏï˛ Ü˛# ˆÓyé˛yÎ˚⁄

2– üyåÈ ÓyåÈy•zˆÏÎ˚Ó˚ çöƒ Ü˛# Ü˛# ˛õk˛!ï˛ xö%§Ó˚î Ü˛Ó˚y •Î˚ ˆ°ˆÏáy–

3– ≤ÃyÜ,̨ !ï˛Ü˛û˛y Ï̂Ó !ü‹Tï˛y §,!‹TÜ˛yÓ˚#Ó˚ í z̨Í§ §• Ï̂Îy Ï̂à í z̨òy•Ó˚î òyÄ–

4– ‘Rancidity of fat’ Ü #̨⁄



5– ≤Ã!e´Î˚yÜ˛Ó˚î xö%ÎyÎ˚# ã˛yÈÙÈ~Ó˚ ≤ÃÜ˛yÓ˚ˆÏû˛ò=!° ˆ°ˆÏáy–

6– ü¢°yÓ˚ ò%Û!ê˛ =Ó˚&c ˆ°ˆÏáy–

7– °ÓˆÏîÓ˚ ≤ÃÜ˛yÓ˚ˆÏû˛ò=!° Ü˛# Ü˛#⁄

8– Hydrogenated ˆï˛° Ü˛#⁄

9– !üˆÏ°ˆÏê˛Ó˚ ˛õ%!‹TÓ˚ §%!Óôy ˆ°ˆÏáy–

10– FPO Ü˛#⁄

11– ˛õyÌ≈Ü˛ƒ ˆ°ˆÏáy ÈÙÙÙÈ ˆìÑ˛!Ü˛åÈyê˛y ã˛y° Ä !üˆÏ° åÈÑyê˛y ã˛y°–

12– §¡õ)î≈ öyü ˆ°ˆÏáy ÈÙÙÙÈ ISI, FPO, MPO, PFA–

13– Jam Ä JellyÈÙÈ~Ó˚ ü Ï̂ôƒ ˛õyÌ≈Ü˛ƒ ˆ° Ï̂áy–

14– áyòƒ Ó˚ÇÈÙÈ~Ó˚ Ü%˛≤Ãû˛yÓ=!° ˆ°ˆÏáy–

15– ú˛° ÓyåÈy•zÜ˛Ó˚ˆÏîÓ˚ ôy˛õ=!° §¡õˆÏÜ≈˛ ˆ°ˆÏáy–

!Óû˛yà ÈÙÈ á

ˆÎÈÙÈˆÜ˛y Ï̂öy ã˛yÓ˚!ê˛ ≤Ã Ï̂Ÿ¿Ó˚ í z̨_Ó˚ òyÄ– 5×4=20

16– ˛õyhflÏÓ˚y•zˆÏç¢‰ö Ü˛#⁄ ˛õk˛!ï˛!ê˛ §Ç!«˛Æ xyÜ˛yˆÏÓ˚ ˆ°ˆÏáy– 2+3

17– §ÇK˛y!Î˚ï˛ Ü˛ Ï̂Ó˚y ÈÙÙÙÈ GM ú%̨ í˛– üyöÓfl∫y Ï̂fliƒ GM áy Ï̂òƒÓ˚ ≤Ãû˛yÓ

Óî≈öy Ü˛ˆÏÓ˚y– 2+3

18– ~•zˆÏÓ˚ˆÏê˛í˛ ˆÓû˛yˆÏÓ˚ç §¡õˆÏÜ≈˛ ê˛#Ü˛y ˆ°ˆÏáy– 5

19– ò%ˆÏ?˛Ó˚ §ÇÓ˚«˛ˆÏîÓ˚ !Ó!û˛ß¨ ˛õk˛!ï˛ xyˆÏ°yã˛öy Ü˛ˆÏÓ˚y– 5
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20– Convenience ú%˛í˛ Ü˛#⁄ ~•z áyˆÏòƒÓ˚ ≤ÃÜ˛yÓ˚=!° ˆ°ˆÏáy

í˛zòy•Ó˚î §•ˆÏÎyˆÏà– 2+3

21– Spices ~ÓÇ Condiments ÈÙ È~Ó˚ üˆÏôƒ ˛õyÌ≈Ü˛ƒ ˆ°ˆÏáy–

ˆû˛çy°#Ü˛Ó˚ˆÏîÓ˚ ˛õÑyã˛!ê˛ í˛zòy•Ó˚î òyÄ– 2+3

!Óû˛yà ÈÙÈ à

ˆÎÈÙÈˆÜ˛y Ï̂öy ò%Û!ê˛ ≤Ã Ï̂Ÿ¿Ó˚ í z̨_Ó˚ òyÄ– 10×2=20

22– Leavening agentsÈÙÈ~Ó̊ ≤ÃÜ˛yÓ̊ Ï̂û˛ò=!° Ü˛# Ü˛#⁄ í z̨òy•Ó̊î òyÄ–

ˆÓÜ˛yÓ˚# !¢ˆÏ“ Raising ~ÓÇ Leavening ~ˆÏçrê˛ˆÏòÓ˚ û)˛!üÜ˛y

Óî≈öy Ü˛ˆÏÓ˚y– 4+2+4

23– ò%?˛çyï˛ oÓƒ=!°Ó˚ í z̨òy•Ó˚î §• Ï̂Îy Ï̂à ≤ÃÜ˛yÓ˚̂ Ïû˛ò Ü˛ Ï̂Ó˚y– Ó˚¶˛ Ï̂ö

!í˛ˆÏüÓ˚ û)˛!üÜ˛y=!° ˆ°ˆÏáy– 7+3

24– í˛y° Ä !¢¡∫ˆÏàye#Î˚ áyòƒ ˆÌˆÏÜ˛ !Ó£Ïy_´ oÓƒ Ü˛üyˆÏöyÓ˚

í˛z˛õyÎ˚=!° xyˆÏ°yã˛öy Ü˛ˆÏÓ˚y– ¢yÜ˛§∂#Ó˚ ≤ÃÜ˛yÓ˚ˆÏû˛ò Ü˛ˆÏÓ˚y

í˛zòy•Ó˚î §•ˆÏÎyˆÏà– Food essence Ü˛#⁄ 5+3+2

25– ˛õyÓ˚ÓˆÏÎ˚”˛ Ó˚y•z§ÈÙÈ~Ó˚ §%!Óôy Ä x§%!Óôy=!° ˆ°ˆÏáy– Ü˛!ú˛

≤Ã!e´Î˚yÜ˛Ó˚î Óî≈öy Ü˛ Ï̂Ó˚y– ú˛ Ï̂°Ó˚ áyòƒ=î ú˛ Ï̂°Ó˚ Ó˚̂ Ï§Ó˚ áyòƒ=î

xˆÏ˛õ«˛y ˆÓ!¢ ˆÜ˛ö⁄ 4+3+3

—————


