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This Question Paper consists of 6 questions and 7 printed pages.  

Bg àíZ-nÌ _| 6 n«íZ VWm 7 _w{ÐV n¥îR> h¢ &  

Roll No.  Code No.  

AZwH«$_m§§H$   H$moS Z§.>   

 

FOOD PROCESSING 
ImÚ g§gmYZ 

(358) 
Day and Date of Examination _______________________________________________ 

(narjm H$m {XZ d {XZm§H$) 

Signature of Invigilators 1. ______________________________________________ 

({ZarjH$m| Ho$ hñVmja) 

                                                  2. ______________________________________________ 

 

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 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. 

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.  

5. Answers for all questions, including matching, true or false, fill in the blanks, 

etc., are to be given in the answer-book only.  

6. Write your Question Paper Code No. 64/ACV/O, Set  A  on the answer-book.  

64/ACV/O 

A 
Set - 
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gm_mÝ` AZwXoe : 

1. narjmWr© àíZ-nÌ Ho$ nhbo n¥îR> na AnZm AZwH«$_m§H$ Adí` {bI| & 

2. H¥$n`m àíZ-nÌ H$mo Om±M b| {H$ àíZ-nÌ Ho$ Hw$b n¥îR>m| VWm àíZm| H$s CVZr hr g§»`m  
h¡ {OVZr àW_ n¥îR> Ho$ g~go D$na N>nr h¡ & Bg ~mV H$s Om±M ^r H$a b| {H$ àíZ H«${_H$ ê$n _|  
h¢ & 

3. dñVw{ZîR> àíZm| Ho$ {bE AmnH$mo àíZ Ho$ (A), (B), (C) AWdm (D) Mmam| {dH$ënm| _| go H$moB© EH$ 
ghr CÎma MwZZm h¡ VWm Cgo AmnH$mo CÎma-nwpñVH$m _| {bIZm h¡ & 

4. CÎma-nwpñVH$m _| nhMmZ-{M• ~ZmZo AWdm {Z{X©îQ> ñWmZm| Ho$ A{V[aº$ H$ht ^r AZwH«$_m§H$ {bIZo 
na narjmWu H$mo A`mo½` R>ham`m OmEJm & 

5. {_bmZ H$aZm, ghr AWdm µJbV, [aº$ ñWmZ ^aZm Am{X g{hV g^r àíZm| Ho$ CÎma, CÎma-nwpñVH$m 
_| hr {bI| & 

6. AnZr CÎma-nwpñVH$m na àíZ-nÌ H$m H$moS> Z§. 64/ACV/O, goQ  A  {bI| & 
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FOOD PROCESSING 
ImÚ g§gmYZ 

(358) 
Time allowed : 2 Hours]  [Maximum Marks : 40 

{ZYm©[aV g_` : 2 KÊQ>o ] [A{YH$V_ A§H$ : 40 

Note : All questions are compulsory and carry marks as indicated against 

each question. 

{ZX©oe : g^r àíZ A{Zdm`© h¢ Am¡a àË`oH$ àíZ Ho$ A§H$ CgHo$ gm_Zo {XE JE h¢  & 

1. Fill in the blanks and write the answer in your answer-book : 115=15 

 [aº$ ñWmZm| H$s ny{V© H$s{OE VWm CÎma AnZr CÎma-nwpñVH$m _| {b{IE : 

(a) Proteins are needed for the formation of _________ and hormones 

which _________ all body processes.  

 àmoQ>rZ H$s Amdí`H$Vm _________ Am¡a hm°_m}Z Ho$ {Z_m©U Ho$ {bE hmoVr h¡, Omo 
g^r emar[aH$ à{H«$`mAm| Ho$ _________ Ho$ {bE Ano{jV hmoVo h¢ & 

(b) Sprouting is used for _________ grains and _________. 

 _________ XmZm| AWdm _________ Ho$ {bE A§Hw$aU H$m à`moJ {H$`m OmVm  
h¡ & 

(c) The price of rice, _________ and groundnuts is lower during their 

harvest _________. 

 Mmdb, _________ Am¡a _y±J\$br H$s H$s_V \$gb Ho$ ________ gñVr hmoVr h¡ & 

(d) Knowledge of what, _________ and when to _________, helps to get 

quality foods. 

 Š`m, _________ Am¡a H$~ _________ Mm{hE, CgH$s OmZH$mar go JwUVm`wº$ 
nXmW© àmßV H$aZo _| ghm`Vm {_bVr h¡ & 

(e) Consumer _________ helps in buying quality _________. 

 Cn^moº$m _________ ~{ ‹T>`m {H$ñ_ Ho$ _________ IarXZo _| ghm`H$ hmoVr h¡ & 

(f) By dehusking of paddy and _________ the grains, _________ rice is 

obtained.  

 YmZ go ^ygr AbJ H$aZm Am¡a XmZm| H$s _________ H$aZo go _________ Mmdb 
àmßV hmoVo h¢ & 
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(g) Both heating and _________ are used for _________ foods.  

 ImÚ _________ Ho$ {bE VmnZ VWm _________ XmoZm| H$m à`moJ {H$`m OmVm h¡ & 

(h) Automatic _________ machines can pack food without the 

_________ of any worker.  

 {H$gr H$m`©H$Vm© H$s _________ Ho$ {~Zm ñdMm{bV _________ _erZ| ImÚ 
gm_J«r H$mo n¡H$ H$a gH$Vr h¢ & 

(i) Organisation needs three types of _________ — management, 

_________ and maintenance.  

 g§JR>Z Ho$ {bE VrZ àH$ma Ho$ _________ H$s Amdí`H$Vm hmoVr h¡ — _¡ZoO_oÝQ>, 
_________ Am¡a aI-aImd & 

(j) _________ services means the supply of water, _________ and waste 

disposal services provided at a cost to the unit.  

 _________ godmAm| H$m AW© h¡ Cn`moJ H$s dñVwE± O¡go Ob, _________ Am¡a 
An{eï> dñVwAm| H$m CnMma Omo n¡go XoH$a {ZJ_ Ûmam {H$`m OmVm h¡ & 

(k) Water that is free from _________ bacteria and palatable is called 

_________ water.  

 _________ Ho$ ~¡ŠQ>r[a`m go _wº$ Am¡a ñdm{Xï> Ob H$mo _________ Ob H$hVo h¢ & 

(l) Paper made with cellulose and _________ and coated with enamel 

on one side is called _________ paper.  

 H$mJµO Omo gobwbmoµO Am¡a _________ go ~Zm h¡ Am¡a EH$ Va\$ BZo{_b M‹T>mB© OmVr 
h¡, Cgo _________ H$mJµO H$hVo h¢ & 

(m) Label _________ and information are evaluated periodically by a 

_________ named Codex Alimentarius.  

 bo~bm| H$s _________ VWm gyMZmAm| H$m _yë`m§H$Z H$moS>oŠg E{b_|Q>o[a`g Zm_H$ 
EH$ _________ Ûmam g_`-g_` na {H$`m OmVm h¡ & 

(n) _________ inks are _________ by their chemical nature.  

 _________ ñ`m{h`m| H$s _________ CZH$s agm`Zr àH¥${V go hmoVr h¡ & 

(o) A marketing _________ is the process by which the buyer and seller 

come in close contact for a _________.  

 {dnUZ _________ dh à{H«$`m h¡ {Og_| H«o$Vm Am¡a {dH«o$Vm _________ Ho$ {bE 
EH$-Xÿgao Ho$ {ZH$Q> g§nH©$ _| AmVo h¢ & 
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2. State in your answer-book whether the following statements are True (T) 

or False (F) : 115=15 

 {ZåZ{b{IV H$WZm| H$mo ghr (T) `m µJbV (F) AnZr CÎma-nwpñVH$m _| {b{IE : 

(a) Food adulterants include edible and inedible materials.  

 ImÚ {_bmdQ> _| {d{^Þ ImÚ VWm AImÚ gm_{J«`m± em{_b hmoVr h¢ & 

(b) Cooking in oil at 200C does not destroy the nutrients in foods.  

 Vob H$mo 200C na Ja_ H$aHo$ Cg_| ImÚ nXmW© nH$mZo go A{Yg§»` nmofH$ Zï> 
Zht hmoVo & 

(c) Adulterated foods are not always low in quality. 

 {_bmdQ> ẁº$ ImÚ nXmW© h_oem {ZåZ JwUdÎmm dmbo nXmW© Zht hmoVo & 

(d) Agricultural produce like cereals and pulses are usually certified 

for quality with the ‘Agmark’ sign.  

 H¥${f CËnmX O¡go AZmO VWm Xmb| _mZH$ {ZYm©[aV ‘E½_mH©$’ {MÝh go {H$`m OmVm  
h¡ & 

(e) When buying packaged food it is important to check for quality 

marks.  

 n¡H$ {H$E hþE nXmW© IarXVo g_` CZHo$ JwUVm {MÝh XoIZm _hÎdnyU© h¡ & 

(f) Decortication is a process used to dehusk legumes and split them 

into two by milling.  

 {Zd©ëH$Z dh à{H«$`m h¡ {Oggo \${b`m| H$mo gwImH$a, CZH$mo {_qbJ Ûmam Xmo {hñgm| 
_| H$mQ> {X`m OmVm h¡ & 

(g) The two most commonly used chemical preservatives for food 

materials are sodium benzoate and sulphur dioxide.  

 ImÚ nXmWm] Ho$ {bE {OZ Xmo amgm`{ZH$ nXmWm] H$m à`moJ {H$`m OmVm h¡ do h¢ 
gmo{S>`_ ~|µOmoEQ> VWm gë\$a S>mBAm°ŠgmBS> & 

(h) Irradiation can sterilize foods by applying heat.  

 {H$aUZ Ho$ Vmn Ho$ à`moJ go ImÚ nXmWm] H$mo gwa{jV ~Zm`m Om gH$Vm h¡ & 

(i) Plate mills operated commercially are used to mill grains for 

household use.  

 dm{UpÁ`H$ ê$n go g§Mm{bV ßboQ> {_b| Kaoby YmÝ` H$s {_qbJ Ho$ {bE ^r Cn`moJ 
H$s Om gH$Vr h¢ & 
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(j) Evaporation is the transfer of water from liquid to gas as in drying 

of foods.  

 ImÚ nXmWm] Ho$ Ob H$mo J¡g _| AÝVaU H$aZo H$mo dmînZ H$hVo h¢ Omo nXmWm] H$mo 
gwImZo _| hmoVm h¡ & 

(k) Standardisation of food products is done to avoid batch variation 

and maintain quality.  

 ImÚ CËnmXm| Ho$ _mZH$sH$aU H$s à{H«$`m ImÚm| _| {^ÞVm go ~MZo Am¡a JwUdÎmm H$mo 
`Wmnyd© aIZo Ho$ {bE H$ar OmVr h¡ & 

(l) Packaging performs many useful functions.  

 n¡Ho$qOJ H$B© àH$ma Ho$ Cn`moJr H$m`© H$aVr h¡ & 

(m) An illustration on labels is an unsuccessful way of communicating 

with the customer.  

 bo~bm| na {MÌ Ûmam J«mhH$ H$mo gyMZm XoZo H$m Ag\$b VarH$m h¡ & 

(n) Staple pins and thread are the most commonly used accessory 

materials.  

 ñQ>onb {nZ VWm YmJm Am_Vm¡a na gdm©{YH$ à`wº$ ghm`H$ gm_{J«`m± hmoVr h¢ & 

(o) The object of book-keeping is to provide accurate information about 

transactions.  

 ~hrImVo aIZo H$m CÔoí` boZ-XoZ Ho$ {df` _| ghr-ghr gyMZm XoZm h¡ & 

Note : Answer the following questions : 2
2

1
4=10 

{ZX©oe : {ZåZ{b{IV àíZm| Ho$ CÎma Xr{OE : 

3. State briefly the difference between the following : 

(i) Fats and oils 

(ii) Leafy vegetables and root vegetables 

 g§jon _| ~VmBE BZ_| Š`m AÝVa h¡ : 
(i) dgm Am¡a Vob 

(ii) nÎmrXma gpãµO`m± Am¡a O‹S>r gpãµO`m± 

4. List two foods that are preserved using sugar and salt. (One with sugar 

and the other with salt) 

 CZ Xmo ImÚ nXmWm] H$s gyMr ~ZmBE {OÝh| MrZr Am¡a Z_H$ H$m Cn`moJ H$aHo$ n[aa{jV {H$`m 
OmVm h¡ & (EH$ MrZr Ho$ gmW Am¡a Xÿgam Z_H$ Ho$ gmW) 
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5. Write a short note on any one of the following : 

(i) Micronutrients 

(ii) Water  

 g§jon _| {ZåZ{b{IV {H$gr EH$  {df` na {Q>ßnUr {b{IE : 

(i) gyú_nmofH$ 

(ii) Ob 

6. Match the items in ‘A’ with those in ‘B’.  

       A      B 

(i) Fixed Price (a) Juice 

(ii) Paper and Wood (b) Protein 

(iii) Fruits and Vegetables (c) Packaging 

(iv) Spices (d) Adulterants 

(v) Eggs (e) Perfect Market 

‘A’ H$mo ‘B’ Ho$ {XE hþE {df`m| go {_bmBE : 

    A    B 

(i) EH$ Xm_ (a) Oyg 
(ii) H$mJµO Ed§ bH$‹S>r (b) àmoQ>rZ 
(iii) µ\$b-gpãµO`m± (c) n¡Ho$qOJ 
(iv) _gmbo (d) {_bmdQ>r nXmW©> 
(v) A§S>o (e) nyU© ~mOma  

 

 

 


