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is . Attempt  question

from each unit. Each question carries equal
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1. Write notes : 2×10=20

(a) Nutritional aspect of fats and oils

(b) Fast foods and ill effects on health

6. Give the classification of various milk and milk

products and explain steps of preparing cheese.

7½

7. Write short notes: 2½×3=7½

(a) Antinutritional factors of pulses.

(b) Breakfast cereals

(c) Blended oils

8. Explain the selection, purchase, storage and

nutritional aspect of fish & meat. 7½

9. Write notes on the following : 2½×3=7½

(a) Types of salt

(b) Raising agents, types & uses

(c) Nutritional aspect of Tea.

kegâue ØeMveeW kesâ Gòej oerefpeS~ ØeMve nw~

ØelÙeskeâ FkeâeF& mes  ØeMve keâerefpeS~ ØeMve meb.1 keâes ÚesÌ[keâj

ØeMveeW kesâ Debkeâ meceeve nQ~

efšhheCeer efueefKeÙes :

lesue SJeb Ieer keâe hees<ekeâerÙe he#e

heâemš hetâ[ SJeb Fvekeâe mJeemLÙe hej kegâØeYeeJe

efJee fYeVe ogiOe SJe b ogiOe Glheeoe W keâe Jeiee akeâjCe keâe refpeÙes leLee
‘Ûeerpe’ yeveeves kesâ efJeefYeVe ÛejCeeW keâer JÙeeKÙee keâerefpeÙes~

efšhheCeer efueefKeÙes :
(De) oeueeW ceW heeÙes peeves Jeeues hees<eCe efJejesOeer keâejkeâ
(ye) veeMles kesâ Deveepe
(me) efceefßele lesue

ceeBme SJeb ceÚueer kesâ ÛegveeJe, ›eâce, Yeb[ejCe SJeb hees<ekeâerÙe he#e keâer
JÙeeKÙee keâerefpeÙes~

efšhheCeer efueefKeÙes :
(keâ) vecekeâ kesâ Øekeâej
(Ke) hegâueeves Jeeues heoeLe&, Øekeâej SJeb GheÙeesie
(ie) ÛeeÙe keâe hees<ekeâerÙe he#e
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(c) Forms of Sugar

(d) Kinds of Processed milk

(e) Nutritional aspect of processed vegetables

(f) Ill effect of essence and food colors

(g) Food hazards due to chemicals

(h) Effect of molds on food degradation

(i) Cleaning Equipment.

(j) Use of pesticides in vector control

2. Explain the relationship of microorganism to

sanitation. Discuss the role of microbiology in

food safety. 7½

3. Write notes:

7½

(a) Sources and transmission of food con-

tamination.

(b) Education of food handler in handling and

serving food.

4. Explain various products and methods for ster-

ilization and disinfection of food service out-

let. 7½

5. Write short notes : 2½×3=7½

(a) Waste product handling

(b) Control of infestation

(c) Control of spoilage and its prevention.

Meke&âje kesâ Øekeâej

Øemebmke=âle otOe kesâ Øekeâej

Øemebmke=âle meefypeÙeeW keâe hees<ekeâerÙe he#e

Smesvme SJeb KeeÅe jbieeW kesâ kegâØeYeeJe

jmeeÙeveeW Éeje Yeespeve ceW Kelejs

keâJekeâ keâe Yeespeve keâer iegCeJeòee hej ØeYeeJe

meheâeF& kesâ GhekeâjCe

keâerš efveÙeb$eCe ceW hesmšermeeF[dme keâe ØeÙeesie

meheâeF& SJeb mJeÛÚlee ceW met#cepeerJeeW kesâ mebyebOe keâer JÙeeKÙee keâerefpeÙes~

KeeÅe megj#ee ceW me t#cepeerJe e fJe%eeve keâe r Ye tefcekeâe keâer e fJeJesÛevee

keâerefpeÙe s~

efšhheCeer efueefKeÙes :

(keâ) KeeÅe mebot<eCe kesâ œeesle SJeb mebÛejCe

(Ke) KeeÅe keâceea keâer YeespÙe heoeLe& mebyebOeer osKejsKe SJeb hejesmeves
mebyebOeer efMe#ee

KeeÅe efveie&ce FkeâeF& kesâ efve:meb›eâceCe SJeb jesieeCegveeMeve nsleg efJeefYeVe

GlheeoeW SJeb lejerkeâeW keâer JÙeeKÙee keâefjÙes~

mebef#ehle efšhheCeer efueefKeÙes :
(keâ) ketâÌ[s-keâjkeâš keâe efvemleejCe

(Ke) hejpeerJeer meb›eâceCe keâe efveÙeb$eCe
(ie) meÌ[ve keâer jeskeâLeece Deewj efveÙeb$eCe

Unit-I / -I

Unit-II / -II

FkeâeF&

FkeâeF&
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