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Note : This paper is of forty (40) marks containing three 

(03) Sections A, B and C. Learners are required to 

attempt the questions contained in these Sections 

according to the detailed instructions given therein. 

uksV % ;g iz’u i= pkyhl ¼40½ vadksa dk gS tks rhu ¼03½ 

[k.Mksa ^d*] ^[k* rFkk ^x* esa foHkkftr gSA f’k{kkfFkZ;ksa dks 

bu [k.Mksa esa fn, x, foLr`r funsZ’kksa ds vuqlkj gh iz’uksa 

ds mŸkj nsus gSaA 

Section–A / [k.M&d 

(Long Answer Type Questions) / ¼nh?kZ mŸkjh; iz’u½ 

Note : Section „A‟ contains four (04) long answer type 

questions of nine and half (9
1

2
) marks each. 

Learners are required to answer two (02) questions 

only. 
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uksV % [k.M ^d* esa pkj ¼04½ nh?kZ mŸkjh; iz’u fn;s x;s gSaA 

izR;sd iz’u ds fy, lk<+s ukS ¼9
1

2
½ vad fu/kkZfjr gSaA 

f’k{kkfFkZ;ksa dks buesa ls dsoy nks ¼02½ iz’uksa ds mŸkj nsus 

gSaA 

1. Discuss the various functions of proteins in human 

body in detail. Elaborate on any two bioassays of 

assessing protein quality in food products. 

ekuo ‘kjhj esa izksVhu ds dk;ks± ij ppkZ dhft,A Hkkstu esa 

izksVhu dh xq.koŸkk dh tk¡p ds fy, thoksa ij fd, tkus 

okyh fdUgha nks fof/k;ksa (Bioassays) dks foLrkj ls 

le>kb;sA 

2. Define the term food adulteration. Enlist the 

conditions, in which a food item is deemed to be 

adulterated according to PFA. Discuss methods of 

detecting adulteration of milk with water and starch. 

ßHkkstu esa feykoVÞ dks ifjHkkf”kr dhft,A mu ifjfLFkfr;ksa 

dks lwphc) dhft, ftuesa ßHkkstu laj{k.k vf/kfu;eÞ 

¼ih- ,Q- ,-½ }kjk [kk| inkFkZ dks feykoVh ekuk tkrk gSA 

nw/k esa ikuh o LVkpZ dh feykoV dks tk¡pus dh fof/k;ksa ij 

ppkZ dhft,A 

3. What are the benefits of fermentation as food 

preservation method ? How growth of micro-

organisms is controlled in fermentation process ? 

,d Hkkstu laj{k.k fof/k ds :i esa ß[kehjhdj.kÞ ds ykHk ij 

ppkZ dhft,A [kehjhdj.k ds nkSjku lw{ethoksa dh o`f) dks 

dSls jksdk tk ldrk gS \ 
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4. Define “canning”. Discuss the steps involved in 

canning process. 

ßfMCckcanhÞ dks ifjHkkf”kr dhft,A fMCckcanh dh izfØ;k ds 

fofHkUu pj.kksa dks le>kb;sA 

Section–B / [k.M&[k 

(Short Answer Type Questions) / ¼y?kq mŸkjh; iz’u½ 

Note : Section „B‟ contains eight (08) short answer type 

questions of four (04) marks each. Learners are 

required to answer four (04) questions only.  

uksV % [k.M ^[k* esa vkB ¼08½ y?kq mŸkjh; iz’u fn;s x;s gaSA 

izR;sd iz’u ds fy, pkj ¼04½ vad fu/kkZfjr gSaA 

f’k{kkfFkZ;ksa dks buesa ls dsoy pkj ¼04½ iz’uksa ds mŸkj nsus 

gSaA 

1. What do you understand by “Bacteriostatic method” of 

preservation ? Elaborate on any two methods of 

bacteriostatic preservation. 

ifjj{k.k dh ßcSDVhfj;ksLVSfVd fof/kÞ ls vki D;k le>rs 

gSa \ bldh fdUgha nks fof/k;ksa ij ppkZ dhft,A 

2. Discuss the principle of food preservation by 

irradiation ? What are the advantages of irradiation ? 

[kk| ifjj{k.k esa ßfofdj.k (Irradiation)” fof/k dks blds 

Qk;nksa lfgr le>kb;sA 

3. Discuss the various physical and chemical changes that 

occur in fruits during processing and storage. 

ßidkusÞ o ßHk.Mkj.kÞ ds nkSjku lfCt;ksa esa vkus okys HkkSfrd 

o jklk;fud cnykoksa dks le>kb;sA 
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4. Discuss the functions of food in detail. 

vkgkj ds dk;ks± dks lfoLrkj le>kb;sA 

5. Describe natural and chemical preservatives. 

izkd`frd o jklk;fud ifjj{kdksa dks le>kb;sA 

6. Discuss “trypsin inhibitors” and “oxalates” 

antinutritional factors present in pulses in detail. 

nkyksa esa mifLFkr ßfVªfIlu bughfcVjÞ o ßvkWDtsysVÞ 

iks”kd&fojks/kh dkjdksa dks le>kb;sA 

7. Discuss any two methods of storage of vegetables. 

lfCt;ksa ds Hk.Mkj.k dh fdUgha nks fof/k;ksa ij ppkZ dhft,A 

8. Highlight upon the functions of water in human body. 

‘kjhj esa ty ds dk;ks± ij ppkZ dhft,A 

Section–C / [k.M&x 

(Objective Type Questions) / ¼oLrqfu”B iz’u½ 

Note : Section „C‟ contains ten (10) objective type 

questions of half (
1

2
) mark each. All the questions of 

this Section are compulsory. 

uksV % [k.M ^x* esa nl ¼10½ oLrqfu”B iz’u fn;s x;s gSaA izR;sd 

iz’u ds fy, vk/kk ¼
1

2
½ vad fu/kkZfjr gSA bl [k.M ds 

lHkh iz’u vfuok;Z gSaA 

Underline the correct answer in each question : 

izR;sd iz’u eas lgh mŸkj ds uhps js[kk [khafp, % 

1. Which mineral is a component of Vitamin B12 ? 

(a) Copper 
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(b) Chromium 

(c) Cobalt 

(d) Calcium 

;g yo.k foVkfeu ch&12 dk ?kVd gS % 

¼v½ dkWij 

¼c½ Øksfe;e 

¼l½ dksckYV 

¼n½ dSfY’k;e 

2. Soybean contains ............. percent protein. 

(a) 25 

(b) 40 

(c) 33 

(d) 53 

lks;kchu esa 
----------------------------

 izfr’kr izksVhu gksrh gSA 

¼v½ 25 

¼c½ 40 

¼l½ 33 

¼n½ 53 

3. This converts pepsinogen to its active form, pepsin in 

the stomach : 

(a) Hydrochloric acid 

(b) Sodium chloride 

(c) Sulphuric acid 

(d) Trypsin 
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;g vkek’k; esa iSfIlukstu dks iSfIlu esa cnyus esa lgk;d 

gS % 

¼v½ gkbMªksDyksfjd vEy 

¼c½ lksfM;e DyksjkbM 

¼l½ lY¶;wfjd vEy 

¼n½ fVªfIlu 

4. Cereals are lacking in an essential amino acid : 

(a) Methionine 

(b) Leucine 

(c) Lysine 

(d) Arginine 

vuktksa esa bl vko’;d vehuks vEy dh deh gksrh gS % 

¼v½ ehfFk;ksfuu 

¼c½ Y;wflu 

¼l½ ykblhu 

¼n½ vkthZuhu 

5. The substance responsible for jelly making in fruits is : 

(a) Protein 

(b) Phytin 

(c) Pectin 

(d) Phytic acid 

Qyksa dh tSyh cukus esa bl inkFkZ dk iz;ksx fd;k tkrk gS % 

¼v½ izksVhu 

¼c½ QkbfVu 

¼l½ iSfDVu 

¼n½ QkbfVd vEy 
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Write True or False against each statement : 

izR;sd dFku ds lkeus lR; vFkok vlR; fyf[k, % 

6. Epidemic dropsy is caused by the ingestion of 

Clostridium botulinum. (True/False) 

ß,sihMSfeu MªkWIlhÞ Clostridium botulinum ds lsou ls gksus 

okyk jksx gSA   ¼lR;@vlR;½ 

7. Koilonychia is a symptom of iodine deficiency.  

     (True/False) 

ßpEepuqek uk[kwuÞ vk;ksMhu dh deh dk y{k.k gSA  

    ¼lR;@vlR;½ 

8. Sucrose is composed of two units of glucose.  

     (True/False) 

ßlqØkstÞ Xywdkst dh nks bdkb;ksa dks feykdj curk gSA  

    ¼lR;@vlR;½ 

9. Cereals have higher amount of proteins than pulses.  

     (True/False) 

vuktksa esa nkyksa dh rqyuk esa vf/kd izksVhu gksrh gSA  

    ¼lR;@vlR;½ 

10. For good freezing a temperature of –18°C or below is 

required.   (True/False) 

mPp teko ds fy, &18°C o blls de rkieku dh 

vko’;drk gksrh gSA   ¼lR;@vlR;½ 
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