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Ae: (i) T T A 8, 9 7 @ ol 9ia & IR Ao |
Note : Question No. 1 is compulsory, answer any FIVE questions from the remaining.
(ii) ¥AF I3 F GH} Y7 H1 FHIR 0F G 5T I |
Solve all parts of a question consecutively together.
(iii) 5% F¥7 F} 79 8 I Fiford |
Start each question on fresh page.
(iv) EHI 9T9137) § 37 817 1 fRla 4 3 3are & AT 8 |

Only English version is valid in case of difference in both the languages.

1. () Yeustal ! afied § arfied A |

Give the brief classification of micro-organisms.
(i) @ e % fafir= yrl %1 5dnu |

Write different methods of food preservation.
(i) ‘ST TR ?

What is botulism ?
(iv) TR & 319 w9 g € 2

What do you mean by ‘Browning’ ?

(v) IS 3eTe H SRR 31 ATt = b & st <6t gt s |

List the different types of cereals used in food preparation. (2x5)

2. (i) dfesai =1 3ersw wfed ffew Fifd |
Classify vegetables with suitable examples.
(i) IR 3T ¥ g (I 5 & i v Efdre feoaoft Hifd |
Write short note on uses of herbs in food production. (6+6)
(10of2) P.T.O.
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3. () SEEEANE 7 9 v e i Iqen afea e S | |

What are the fats ? Give the classification of fats and oils with examples of each.
(i) g8 T eeh HEIcara W feuroft ffin |

Write short note on milk and its by-products. (6+6)

4 () TREFNERE ? 3Eh TR B Ead |

What is emulsion ? Give its types.

(ii) TR 3w e e iR W ST ST |

Explain the beneficial role of yeast in food preparation. (6+6)

5. () T e gere fagidl ! qussy |
Explain the basic principles of food preservation.
(ii) el 3 i SR AT 8T 3 TN I AHAE |

Explain the various types of pulses along with their uses. (6+6)

6. (i) woe @ aH i =1 IeTEo wiga Srfieha Hifee |
Classify fish and sea food along with example of each.
(i) 9 T S | TR TasT |
Differentiate between ham and bacon. (6+6)

7. () U2 < HEEHE1 1 HiEE oM HIT |

Explain structure of egg with diagram.

(ii) Hreshdl Uad 9 qerat ol Sffertor HIT |
Classify non-alcoholic beverages. (6+6)

g, Frm i # feorf Hifvre : (i Q)

Write short notes on the following : (any two)
() e BRETA

Fruit cordial

(iii) <
Cheese
(iv) e T T
Poultry and Games (6x2)




