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INSTRUCTIONS:

Tt o sifard &

All questions are compulsory.

g1 Rad == &1 gid sifisrg— (5)
Fill in the blanks:-
(8) T FATIT T TGTAT DT oo g § Aeq el g
Food processing helps food items beCcome ............ueiiiiiiiiiiii e
(b) SR T{ £ £ @ fordl MmaeTs T |
Calcium IS €SSENTIAI O ....viiiiieie i e e e e e e e eeeeee e e eanes
O R S . A HISH Yl ¢ |
In pressure cooker food iS COOKEA DY ......coiuiiiiiiiiiiii e
(<) SHM oIdh GHH A A 5T BT 3 |
.......................................................................... shops purchase items from whole sellers.
Y I LR ) e 4 1 =SS
FUILTOIM OF P FL AL IS e e e e e e e e e e e enes
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T2 A& S dEa- ()
Match the following:-
(30) @)
(@) SFHRT (@) W g wfad @ gaq
Sprouting Save time & energy
(b) TR (b) wferat
Fluorine Legumes
(c) J&u UIvp ocd (c) TARINIE
Micronutrients Fluorosis
(d) fAcTacT gered d) e T wfw
Adulterated food Vitamin a minerals
(e) SYBRUIN BT YA (e) == Tqorar
Used of equipments Low quality
93 fAdrae I 3y R HHs 87 )

What do you mean by adulteration?

U4 T U e &1 —aIT 57 )

What are main trade marks?

U5 ST B AHR BT —diF o 87 )

What are the righst of consumer?

g6 fdemd ufshar aar 87 2)

What is decortication process?
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U7 Qe SR & R 87 @)

Why do we need food processing?

U8 W WG & HRY DI —HIF A &7 )

What are the causes of good spoilage?

9.9 Ufhar uR&e T 87 )

What is process estimation?

910 YUrEdl FRIFT & WR B —HHF 9 87 2)

What are the levels of quality control?

.11 904 b9 PR Wo fhy IH arfey? 2)

How should the utencils be cleaned

Y12 XgTel UNIRETOT RIT 27 )

What is food Preservation?

713 @ Uef Us™ & gd A —dHH A fra] g AW ford wd sl &1 @l

TR | (3)
What are the different Process used before cooking? Name them & explain any two?

a1/ OR

G- I} UhTd 2°

Why do we cook food?

[358] Page 3 of 4 (90)


http://www.mpboardonline.com

www.mpboardonline.com

T.14 UG R BT THISA? (3)

What is consumer Education? Explain in brief?

312141 / OR
SUATFIT IRETOT SFfAIH BT AHSA?

Explain consumer forum?

9.5 YIS BT 9IS § FI1 Hegwd § e & Y Sl oy —Rm €7 (4)

What is the Importance of protein in our food. What are the sources of protein?

3Id1/OR

WISl b BT BT goi PIFT?

Describe the functions of food?
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