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Note : This question paper is divided into four sections. Attempt

questions from all four sections as per given directions.

Distribution of marks is given in each section.

iz'u&i= pkj [k.Mksa esa foHkDr gSA lHkh pkj [k.Mksa ds iz'u

funsZ'kkuqlkj gy dhft,A vadksa dk foHkktu izR;sd [k.M esa fn;k

x;k gSA
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SECTION-A / [k.M&v

( Objective Type Questions )

¼ oLrqfu"B iz'u ½

Attempt any ten questions. Each question carries 1 mark.

[1x10=10]

fdUgha nl iz'uksa ds mRrj nhft,A izR;sd iz'u ,d vad dk gSA

1. (a) Fill in the blanks :

fjDr LFkkuksa dh iwfrZ dhft, %

(i) For tenderization of meat ------ is used.

ek¡l dks xje djus ds fy, -------- dk mi;ksx djrs

gSaA

(ii) ---------- is the biological leavening agent.

tSfod yhofuax ,tsaV ------- gSA

(iii) ------- amino acid is not present in cereals.

vukt esa ------ vehuks vEy ugha ik;k tkrk gSA

(iv) To prevent black lining in bailed egg formed

between  Egg white and Yolk ------ should be done.
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mcys vaMs esa lQsn o ihys Hkkx ds chp cuus okyh

dkyh ijr dks cuus ls jksdus ds fy, ------- djrs gSA

(v) In old eggs air space is ---------.

gok dk LFkku iqjkus v.Ms esa ------- gksrk gSA

(vi) Pigment which stores oxyzen in muscles is ----.

ekalisf'k;ksa esa vkWDlhtu laxzg djus okyk o.kZd

------ gSA

(vii) The juciness of meat is due to the amount of

-----------.

ekal esa jlhykiu ------- dh ek=k ij fuHkZj djrk gSA

(B) Tick () mark on the correct answer (Any 5) :

lgh mÙkj ij () dk fpUg yxkb,A ¼dksbZ 5½

(viii) The component that contribute in tenderness of

meat is :

(a) Connective tissue

(b) Fat

(c) Composition of the protein is piece of meat

(d) All of the above

[P.T.O.]
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ekal dk dkSu&lk ?kVd VsUMjusl ¼uje cukus½ ds fy,

gksrk gS \

(a) la;ksth Ård

(b) olk

(c) ekal ds VqdM+s esa çksVhu dk laxBu

(d) mijksDr lHkh

(ix) The change of colour of meat during cooking is

due to :

(a) Denaturation of Myoglobin

(b) Denaturation of Haemoglobin

(c) Oxidation of Fat

(d) Both (a) and (b)

idkrs le; ekal ds jax eas ifjorZu gksrk gSA

(a) ek;ksXyksfcu dh foÑfr ds dkj.k

(b) gheksXyksfcu dh foÑfr ds dkj.k

(c) olk ds vkDlhdj.k

(d) nksukas (a) vkSj (b)
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(x) Starch granules in cereals are found is :

(a) Protein matrix

(b) Lipid protein complex

(c) Embryo

(d) None of the above

vuktksa esa LVkpZ ds d.k ik, tkrs gSa %

(a) çksVhu eSfVªDl

(b) fyfiM çksVhu dkEIysl

(c) Hkzw.k

(d) mijksDr esa ls dksbZ ugha

(xi) The Noodles are originated in :

(a) China

(b) Japan

(c) Korea

(d) Taiwan

[P.T.O.]
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uwM~Yl dk mn~xe gqvk %

(a) phu

(b) tkiku

(c) dksfj;k

(d) rkboku

(xii) A component of the egg which is responsible for

holding the yolk in centre of egg is :

(a) Air cell

(b) Chalazae

(c) Shell

(d) Vitelline membrane

v.Ms dk ?kVd tks ;ksd dks dsUæ esa j[kus ds fy,

ftEesnkj gksrk gS %  %

(a) ,;j lsy

(b) pSystk

(c) 'ksy

(d) foVsfyu esEczsu
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(xiii) The Fishy flavour in egg is the indication of growth

of :

(a) Pseudomonas mucidolens

(b) Escherichia Coli

(c) Pseudomonas graveolens

(d) Pseudomonas fluorescence

v.Ms esa eNyh tSlh xa/k fdldh o`f) dks çnf'kZr djrh

gS \

(a) lhMkseksukl E;wlhMksysUl

(b) b'psjhf'k;k dksykbZ

(c) lhMkseksukl xzkfo;ksysal

(d) lhMkseksukl ¶yksjkslsUl

SECTION-B / [k.M&c

( Very Short Answer Type Questions )

¼ vfr y?kq mÙkjh; iz'u ½

[P.T.O.]
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Note: Attempt any five questions. Each question carries 02

marks. (word limit 25-30 words)               [2x5=10]

fdUgha ik¡p iz'uksa ds mRrj nhft,A izR;sd iz'u 02 vadksa dk gSA

¼'kCn lhek 25-30 'kCn½

2. (i) Smoking

Leksfdax

(ii) Canning

dSfuax

(iii) Baking

csfdax

(iv) Pasteurization

ikLVqjkbts'ku

(v) Souring

lksljhax

(vi) Defeathering

MhQhnfjax

(vii) Chilling

fpfyax
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SECTION-C / [k.M&l

( Short Answer Type Questions )

¼ y?kq mÙkjh; iz'u ½

Note: Attempt any five questions. Each question carries 04

marks. (word limit 250 words) [5x4=20]

fdUgha ik¡p iz'uksa ds mRrj nhft,A izR;sd iz'u 04 vadksa dk gSA

¼'kCn lhek 250 'kCn½

1. Structure of cereals (with diagram)

vukt dh lajpuk ¼lfp=½

2. Tenderization process of meat

ekal dh  VsUMjkbts'ku çfØ;k

3. Structures of an egg with diagram

v.Ms dh lajpuk ¼lfp=½

4. Types of fishes

eNyh ds çdkj

[P.T.O.]
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5. Egg substitutes

vaMs ds foLFkkid inkFkZ

6. Leavening agent

yhofuax ,tsaV

7. Packaging of fishes

eNyh dh iSdsftax

SECTION-D / [k.M&n

( Long Answer Type Questions )

¼ nh?kZ mÙkjh; iz'u ½

Note: Attempt any three questions. Each question carries 10

marks. (word limit more than 500 words)   [10x3=30]

fdUgha rhu iz'uksa ds mRrj nhft,A izR;sd iz'u 10 vadksa dk

gSA ¼'kCn lhek 500 'kCnksa ls vf/kd½

1. Describe the cultivation and composition of cereals and

millets. Describe milling process with diagram. Describe

in detail about milled products of cereals.
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vuktksa ,oa feysV~l dh Ñf"k ,oa laxBu crkb,A fefyax çfØ;k

dk lfp= o.kZu dhft,A ,oa vuktksa dh fefyax ds mRikn dk

foLr̀r o.kZu dhft,A

2. Describe the principles of Baking. Describe baking

process, its control, faults its causes and remedy

efforts.

csfdax ds fl)kUr crkb,A csfdax dh çfØ;k] bldk fu;a=.k]

xyfr;k¡] muds dkj.k ,oa mudks nwj djus ds mik;

crkb,A

3. Describe the structure and nutritive value of meat. Explain

slaughtering practices and pre-slaughter handling.

Describe efforts for tenderization of meat.

ekal dh lajpuk vkSj iks"kd ewY; crkb,A LykWVfjax dh çSfDVlsl]

LykWVj ds igys gS.Mfyax le>kb,A ekal dks uje cukus ds

mik; crk,A

4. Explain Processing and preservation of Fish.

eNyh dh çkslsflax ,oa ifjj{k.k dks Li"V dhft,A

[P.T.O.]
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5. Describe quality, pasteurization, preservation, uses and

substitutes of an Egg.

v.Ms dh xq.kkRedrk] ik'pqjhdj.k] ifjj{k.k] mi;ksx ,oa v.Ms

ds foLFkkid inkFkZ dk o.kZu dhft,A

----x----


