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General Instructions :

1.

2.

Candidate must write his/her Roll Number on the first page of the Question
Paper.

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.

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.

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.

Answers for all questions, including matching, true or false, fill in the blanks,
etc., are to be given in the answer-book only.

Write your Question Paper Code No. 64/ACV/O, Set E on the answer-book.
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Time allowed : 2 Hours] [Maximum Marks : 40

EiRa a7 : 2 g2 ]

[STferhaq 37 : 40

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

each question.
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1. Fill in the blanks and write the answer in your answer-book : Ix15=15

Tk Tt <t qfcd Shifore e 3Tt 1ot IT-gfegen @ fafaw .

(a)  Proteins are needed for the formation of and hormones
which all body processes.
W& I TTagEhdl 3 gHAE & fmfor & forw gt 8,
oot srdifes gfseameti & % foru srufera g 2 |

(b)  Sprouting is used for grains and

TEl A % AU w & ERﬁ’T IERIRSIGI]

g

(¢)  The price of rice, and groundnuts is lower during their
harvest .
I19d, 3R rrhed] 1 HHd BEA h & Bt 7§ |

(d) Knowledge of what, and when to , helps to get
quality foods.
I, IR Ha I1gY, IGeh! TSR F TUARH
tl'q’[?f oTed Ry 8 e et 2 1

(e) Consumer helps in buying quality
I9RAT sfemfrmes _ wlied d g Bl |

(f) By dehusking of paddy and the grains, rice is
obtained.
g § Wl 3T HET I AT H HH G EIE
T B 2 |
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(g)  Both heating and are used for __ foods.
eI B % foT ame qen QT T ST foham ST 7 |

(h)  Automatic machines can pack food without the
of any worker.

forel shrieRal <hi % forr wefera s @
It 1 Yk T Gehdl 7 |

1) Organisation needs three types of — management,
and maintenance.

TS & fw &9 TR &+ 1 STEIRAT Bldl 8 — AW,
R W@-TW@a |

G) services means the supply of water, and waste
disposal services provided at a cost to the unit.

_ Gared W 7d § IT W Il S 9, 3R
W&Eaﬂﬁaﬁwwsﬁﬁﬁw&mm%mw% |

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

% SeAfEn @ uw S wfey St ENETIES

4] Paper made with cellulose and and coated with enamel
on one side is called paper.

TS S AT 37 Y o971 2 3N Toh % AN I T8 St
3,3 HIWHEd§ |

(m) Label and information are evaluated periodically by a
named Codex Alimentarius.

TEql <hl AT FEATHAT T JoAThd HISH THFH T
T TR I9I-9HY 9T TeRaT STaT B |

(n) inks are __ by their chemical nature.
_ THfgaiRt 3okl T Wohld ® Bl g |

(o) A marketing is the process by which the buyer and seller
come in close contact for a

foaom %m%ﬁﬂﬁﬁnaﬁ?ﬁﬁn % fog
Th-gER ¥ fehe wd i o § |
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2. State in your answer-book whether the following statements are True (T)
or False (F) : Ix15=15

frefefaa swemt =1 @8 (T) I 77o77 (F) 319t IT-gfeaent § fafem :

(a) Food adulterants include edible and inedible materials.

@y fieree o fafte @ 9o @ auiEt it gd 8 |

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

T I 200°C W TH hHich 300 G e o § UEET v 8
TE B |
(c) Adulterated foods are not always low in quality.

firettereyes @re yerd g e uren arel vered e B |

(d)  Agricultural produce like cereals and pulses are usually certified
for quality with the ‘Agmark’ sign.

FY IAE S8 SN A gl A i woren fomg & fopan Sman
21

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

Uk foru BT uerel Eligd §HY 3ok UrdT foeg ST wewe Ul 2 |

(f) Decortication is a process used to dehusk legumes and split them
into two by milling.
fdeh a8 uishan & f&@ wiert i @, e fbfam gra o et
H e fom S B |

(g) The two most commonly used chemical preservatives for food
materials are sodium benzoate and sulphur dioxide.

T uee & fau v @ vaafies geiet &1 s fear S g 9 2
Gifsay S9ive q°1 Tohl SBATFIES |

(h) Irradiation can sterilize foods by applying heat.
ToRToH o 19 & T & @I Uit i T S S Hehar g |

) Plate mills operated commercially are used to mill grains for
household use.

I 9 ¥ AT wie el =R 91 i fifer & e off o
61 S Fedht @ |
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G Evaporation is the transfer of water from liquid to gas as in drying
of foods.

W eIl o I hl N9 U 3T & hl 9599 hgd 8 S eIl bl
gEH | g1 B |

(k)  Standardisation of food products is done to avoid batch variation
and maintain quality.

Q@TE ICUTET o ATl shl Jfshal @reN § fimar & s=q 3R Turear ol
AT T@H o ToIT il STl 7 |

D Packaging performs many useful functions.

YahfonT 8 TR o IUIT w1 Ll B |

(m) An illustration on labels is an unsuccessful way of communicating
with the customer.

el W o gRI Utk 1 FEAT S T B AHT 7 |

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

LU fUF qT 9T AR W A s Y qereh ammiEt gl 8 |

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

SEIETd TG 1 Ie9 TH-oF o fowa o wel-ad g=an ¢ 8 |

Note : Answer the following questions : 2é><4=1 0
Rdor: [Aefifaa goi & 3o e

3. State briefly the difference between the following :
(1) Fats and oils
(i1)  Leafy vegetables and root vegetables
YT H 9q18U 390 T A= B

(i) F9 R dd
(i) YR |fesdr 3R SISt Afesrar
4, List two foods that are preserved using sugar and salt. (One with sugar

and the other with salt)

39 ¢ @Te el hi gt ST s < TR THeR 1 ITANT ik ifard foRa
ST 2 | (T = % | SR gHU FHE h ")
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5. Write a short note on any one of the following :

(1) Micronutrients

(i)  Water

gy # frafafea feel g favg @ feoaoft fafau .
i)  GEHAINH

(i) S

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

A B
(1) Fixed Price (a) dJuice
(ii))  Paper and Wood (b)  Protein
(iii)  Fruits and Vegetables (c) Packaging
(iv)  Spices (d) Adulterants
(v)  Eggs (e) Perfect Market

N T B ¥ R gy e 3 e -
A B

i) ThwH (@) <@
(ii) NS TT AHS] (b) WA
Gii)  we-afexal (©)  %fam
(iv) wE (d) fremadt gerd
v) e (0 quf g

358/64/ACV/O ] 7



