CLASS -9™
2024-25
End Term Syllabus
Food Processing
Part —A : [ Employability skills] (10 Marks)
Unit-1: Communication Skills - 1lI
Unit-2 : Self Management Skills - 111
Unit-3 : Information and communication technology skills-lli
Unit-4 : Entrepreneurial skills-Ill
Unit-5: Green skills-llI
Part-B: [Vocational skills](30 Marks)
Unit-1: Introduction to food processing .
Unit-2: Fruit and vegetable processing.
Unit-3: Introduction to food microbidogy.
Unit-4: Prepare and maintain work area.

Mark Distribution

Q.1-8 MCQ Question one marks each (8X1=8 Marks)

Q.2-11 Short Question two marks each (Any ten question 10 X 2 =20)
Q.3-15 Medium Question three marks each (Any four 4X3=12)

Total- 40 Marks



Blue Print of Food Processing Syllabus

Class 9"
Session 2024-25

End Term
Part-A [Employability skills] (10 M)
Chapter Ql Q2 Q3 Total
Unit-1 - - 1x3=3 03
Unit-2 1x1=1 1x2=2 - 03
Unit-3 1x1=1 - - 01
Unit-4 1x1=1 - - 01
Unit-5 - 1x2=2 - 02

10

Part-B [ Vocational Skills] (30 M)
Chapter Ql Q2 Q3 Total
Unit-1 1x1=1 2x2=4 3x1=3 08
Unit-2 1x1=1 2x3=6 - 07
Unit-3 1x1=1 2x2=4 3x1=3 08
Unit-4 1x2=2 2x1=2 3x1=3 07

30



Model Question Paper
CLASS- 9th
FOOD PROCESSING

Time: 3 Hrs MM : 40
terreff AeRAT STue Feal H SR < |
Candidates are requires to give their answer in the own words as far as possible.
Marks allotted to each question are indicated against it.
[ENEREERES
Special Instructions.

[ Ul & IR < 99T O U9 AT Y¥H U5 WR S90S 8 7, SaR—gRIPT W T8l U= Gl
fora sifard 2 1
While answering your questions, you must indicate on your answer book the same
question No. as appears in your question paper.
II. ScR—YRIH B fa—d= § @refl T=1/9+1 7 Bi$ |
Do not leave blank page/pages in your answer book.
[l SR R ik we 89 amfey |
Answer should be brief and to the point.
V. o wee aifard g |
All questions are compulsory.
1 3% aTel TR & IR U W& H AT U Gfad H, 2 3@ dTel Ul & S} 20 I 40 Tl H, 3
3T aTel Tl B IR 40 & 60 Tl H G |
Answer the question of 1 marks in only one word or in a line, of 2 marks 20 to 40
words, of 3 marks in 40 to 60 words.

Section —A
Q.1. Choose the right option in the following : [1x8=8]

ffoRea # @ w31 fdvea g :

1) Ready to eat food comes under which processing category ?
(a) Primary processing (b) Second Processing
(c) Tertiary processing  (d) None of these
WM P I IR 9o fr sRiepRor 9o & ofaefa ermar @ ?
%maﬁiﬁuﬁww(@)éﬁ?ﬁwuﬁww(ﬂ)www)sﬂﬁﬁﬁé

I

2) Which of the following is a natural preservative ?
(a) EDTA (b) Citric Acid (c) Benzoic Acid (d) Sodium Benzoate
fafaRad & @ #1991 & Uefie IRRew § ?
(@) €Y (@) wiEfes oRie () doigs CRis (@) w@ifeas dege

3) The process or conversion of sugar into alcohol is called :
(a)Blanching (b) Pasteurization (c) Fermentation (d) Canning

I BT 3rcEled H I B UhAT BT AT URadT B HeT o ® ¢
(@) =T (@) TregRieReT () feves  (6) fe=mEd |
4) Self management includes?
(a)Motivation (b)Confidence (c) Team work (d) All of these
WYEE P IMAST §
(@) IO (@) rfavard (1) dH 9% (°) 3T | 9 |
3



5) Entrepreneurship includes ?

(a)ldea (b)Risk (c)Start up (d) All of these
SEfdar e 8 -
(@) foar (@) SiRew (1) eI o™ @) g8 3 941 |
6) TSSoflam?
(a)68% (b) 60 % (c) 45% (d) 32%
o BT AT
(®) 68% (@) 60 % (1) 45% (8) 32%
7) ICT stands for:
(a) Intergrated computer tool (b) Information and communication
technology (c)ICC cap tool (d) None
g A & BT R T ® ?
(@) T@iHd BYCR SUBRY (W) FTTHRATH TS BB Sarol () M U
<ol (6) 37 9§ B8 T |

8)  TSS stands for:
(a)Total soluble solid (b) Temperature stony state (c)Total suspended
solid (d) None

A0THOTHO BT AT 2
(@) <Ice A Hidils (@) SRR Ml & () Tied adiss deirs (@) s

q BIg 7T |
Section—B
Q.2 Answer any 10 of the following questions in brief.
frefofad # @ 58 <9 ueal & SR < — [10 x 2 = 20]

(i) Define self management ?
Ta-Y§e B aREid &y ?

(ii) Define green skills ?
R PIvre o gk & ?

(iii) Write any two methods of preservation ?
e o dis & faferdt fafeg ?

(iv) What do you understand by food spoilage?
HoF & ERME 89 9 M9 77 A & 2

(v)  Whatis the importance of fruit and vegetable in human nutrition ?
AFG Ul § Bel Ud Aol &1 9T HEd § 7

(vi) What is the difference between jam and jelly ?
S @R oelt H Far iR B ?

(vii) What is the scope and future of food processing in india?
ARG H @rel TEdT &7 RRT R Jiasy a7 § ?

(viii) What are the different sub-sector under food processing ?
Wrel YRRl & It faf= Sued I | 7 ?



(ix)
(x)
(xi)

What are the primary sources of Microorganism in food?
Ao § gerwohal & rIfe Sid @& § 2

What is the importance of food preservation ?

QTel EREVT BT H e & ?

Expalin communication cycle ?

AR % BT AASIEY ?

Section —C

Q.3 Answer any four of the following question in brief.

frfoalaa # 9 S IR Ul & SR T | [4x3=12]

(i)

(i)
(iii)
(iv)
(v)

Explain communication skills nad its type ?

IR PINel T 6D YHR FAAZY ?

Make a flow chart of Jam processing ?

S TR B T FAEe g1 2

What are the factors that affect microbiab growth in food ?
d B | PR T Gl Aod § Geoldl gl I I d=d © 2
What is the importance of food processing ?

WTel YRR DT RIT 78T & ?

What are the principles of food preservation ?

el ARe0T & Rigia @ar § ?



