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ÍÛæ̃ Û¶ÛÛ : þùÁéõïõ ¸ÛóÊ¶Û¶ÛÛ •Ûä̈ Û ÍÛÁõ”ÛÛ ™öé. 

 

1. ÜÈÛÍ©ÛÛÁõ¬Ûà ÅÛ”ÛÛé.  14 
 (1) ¸ÛÜÁõÁõ“Û¨Û¶ÛÛé ˆÜ©ÛÐüÛÍÛ …¶Ûé ¾ÛÐü«ÈÛ 
 (2) ¸ÛÜÁõÁõ“Û¨Û¶ÛÛ ÅÛÛ½ÛÛ-ÅÛÛ½Û ÅÛ”ÛÛé. 

…¬ÛÈÛÛ 

 ¸ÛÜÁõÁõ“Û¨Û¾ÛÛ× ÈÛ¸ÛÁõÛ©ÛÛ ÍÛÛµÛ¶ÛÛé (ÍÛÜ˜ÛªÛ) 
 
2. ¸ÛÜÁõÁõ“Û¨Û¾ÛÛ× Š¸ÛýÛÛé•Ûà ¸Û±ùÜ©Û…Ûé ÜÈÛÉÛé ÅÛ”ÛÛé. 14 
 (1) ¥×ø¦øïõ 
 (2) ÁéõÜ¦øýÛéÉÛ¶Û 

…¬ÛÈÛÛ 

 ÍÛæ“¾Û-œ÷ÈÛÛ¨Ûä…Ûé ÜÈÛÉÛé ÅÛ”ÛÛé. 
 (1) ¼Ûéî¤øàÜÁõýÛÛ 
 (2) ºæõ•Û 
 
3. ¸Ûéî¤øà¶Û …é¤øÅÛé ÉÛä× ?ö ›÷é¾Û …¶Ûé ›÷íéÅÛà ÜÈÛÉÛé ÅÛ”Ûà ©ÛºõÛÈÛ©Û ›÷¨ÛÛÈÛÛé. 14 

…¬ÛÈÛÛ 

 ÜÈÛÉÛé ÅÛ”ÛÛé. 
 (1) ›÷Åþùà ¼Û•Û¦ø¶ÛÛÁõ ”ÛÛ² ¸ÛþùÛ¬ÛÛë (¤æ×øïõ¾ÛÛ×) 
 (2) þæùµÛ …¶Ûé þæùµÛ¶Ûà ¼Û¶ÛÛÈÛ¤øÛé 
 
4. ÁõÛšýÛ …¶Ûé ÁõÛÌ¤ÖøàýÛ Í©ÛÁõ¶ÛÛ ”ÛÛéÁõÛïõ¶Ûé ÅÛ•Û©ÛÛ …•Û©ýÛ¶ÛÛ ïõÛýÛþùÛ…Ûé ÅÛ”ÛÛé. 14 

…¬ÛÈÛÛ 

 (1) ïõ¶ºéõîÉÛ¶ÛÁõà¾ÛÛ× ÈÛ¸ÛÁõÛ©Ûà ÍÛÛ¾Û•Ûóà¶ÛÛ ¶ÛÛ¾Û …Û¸Ûà ïõÛé̂  ªÛ¨Û ÜÈÛÉÛé ÅÛ”ÛÛé. 
 (2) ÅÛé¼ÛÅÛ¶Ûä× ¾ÛÐü«ÈÛ ÜÈÛÍ©ÛÛÁõ¬Ûà ÅÛ”ÛÛé. 
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5. (…) ”ÛÛÅÛà ›÷•ýÛÛ ¸ÛæÁõÛé : 6 

  (1) ”ÛÛéÁõÛïõ ¼Û•ÛÛ¦ø¶ÛÛÁõ œ÷ÈÛÛ¨Ûä…Ûé _______ / _______ …¶Ûé _______ ™öé. 

  (2) ›×÷©Ûä¾Ûäî©Û ïõÁõÈÛÛ¶Ûà ¸ÛóÜ’õýÛÛ¶Ûé _______ ïõÐéüÈÛÛýÛ ™öé. 

  (3) ¼ÛóÛˆ¶Û _______ ïõÐéüÈÛÛýÛ ™öé. 

  (4) ÍÛÛÅÛ¾ÛÛéÜ¶ÛÅÛÛ ¼Ûéî¤øàÜÁõýÛÛ¬Ûà _______ ¬ÛÛýÛ ™öé. 
 

 (¼Û) ÍÛÛ˜ÛÛ / ”ÛÛé¤øÛ ïõÁõÛé : 8 

  (1) ºæõ•Û ÐüÈÛÛ ³ùÛÁõÛ ºéõÅÛÛýÛ ™öé. 

  (2) þæùµÛ¬Ûà þùÐüà ¼Û¶ÛÛÈÛÈÛÛ ïõÛéïõÍÛ ¼Ûéî¤øàÜÁõýÛÛ ›÷ÈÛÛ¼ÛþùÛÁõ ÐüÛéýÛ ™öé. 

  (3) ¸ÛÛïõÛ Á×õ•Û¶ÛÛ ºõÇÛé¾ÛÛ× ¸ÛÜÁõÁõ“Ûïõ ©ÛÁõàïéõ ÍÛÛéÜ¦øýÛ¾Û ¼Ûé¶›Ûé̂ ¦ø ÈÛ¸ÛÁõÛýÛ ™öé. 

  (4) ©ÛÁõÅÛ ¸ÛþùÛ¬ÛÛë¶Ûà ÍÛäïõÈÛ¨Ûà Í¸Ûóé-¦ÖøÛýÛÁõ¬Ûà ¬ÛÛýÛ ™öé. 

  (5) ÈÛÛýÛÁõÍÛ¬Ûà ˜Ûȩ́ Ûà ÁõÛé•ÛÛé ºéõÅÛÛýÛ ™öé. 

  (6) ”ÛÛ×¦ø …ïõÛ¼ÛÙÜ¶Ûïõ ¸ÛÜÁõÁõ“Ûïõ ™öé. 

  (7) ›Û¾Û ¾ÛÛÈÛÛÈÛÛÇÛ ºõÇÛé¬Ûà ¼Û¶ÛÛÈÛÛýÛ ™öé. 

  (8) ÜÍÛ¶Û¬Ûé¤øàïõ ÍÛàÁõ¸Û¾ÛÛ× ºõÇÛé¶ÛÛ ÁõÍÛ¶ÛÛé Š¸ÛýÛÛé•Û ¬ÛÛýÛ ™öé. 
 

__________ 
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Instruction : All question carry equal marks.  

 

1. Explain in detail : 14 

 (1) History and importance of preservation. 

 (2) Merits and demerits of preservation. 

                    OR 

 Equipment used in food preservation with diagram.  

 

2. Write in detail about methods used in preservation : 14 

 (1) Cold  

 (2) Radiation 

         OR 

 Write about Micro-organism : 

 (1) Bacteria 

 (2) Mould 

 

3. What is Pectin ? Write about Jam and Jelly and difference between two. 14 

     OR 

 Write about : 

 (1) Perishable foods (in short) 

 (2) Milk and Milk products  

 

4. Write about the important State and National food related laws. 14 

OR 

 (1) Name the ingredients used in confectionery and write about three in detail.  

 (2) Write the importance of label in detail. 
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5. (a) Fill up the blanks : 6 

  (1) _____ / _____ and _____  are the micro-organism which spoil food. 

  (2) The method used for microbe free is _____ . 

  (3) _____  is called brine. 

  (4) Salmonella bacteria cause _____ . 

 (b) True or False : 8 

  (1) Mould is spread by air. 

  (2) Coccus bacteria convert milk into curd. 

  (3) Sodium Benzoid is used as preservative for fast colour food. 

  (4) Spray dryer is used for dehydration of liquid food. 

  (5) Communicative diseases are caused by virus. 

  (6) Sugar is inorganic preservative. 

  (7) Jam is prepared by pulpy fruits. 

  (8) Fruit juice is used in synthetic syrup. 

    


