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Note : Attempt any five questions. All questions 

carry equal marks. 

1. Define any five of the following : 5×2=10 

(a) Carbohydrate 

(b) Basal Metabolism 

(c) Anemia  

(d) Nutritional labelling 

(e) Food flavour 

(f) Anti-nutritional factors in food 
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2. Define Food Adulteration. Enlist the food 

adulterants. Describe the detection methods 

for any two adulterants. 10 

3. (a) Write down the benefits of post-harvest 

management of foodgrains. 5 

(b) Explain any two of the following : 

2.5×2=5 

(i) Grading 

(ii) Cleaning 

(iii) Waxing 

(iv) Transportation 

4. (a) Enlist any five Export Councils related 

to food products. 5 

(b) Define drying. Write the limitations of 

sun drying. 5 

5. Describe the different products and by-

products of sugarcane with the help of a 

flowchart.  10 

6. (a) What are the good hygiene practices 

and standards for food safety ? 5 

(b) Discuss in brief antimicrobial agents 

used in food. 5 
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7. (a) Write the important steps involved in 

clean milk production. 5 

(b) Enlist the names of different food 

standardization and certification 

agencies. 5 

8. Write short notes on the following : 5+5 

(a) HACCP 

(b) Quality Standards 
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Qyksa ,oa lfCt;ksa ls ewY; lao£/kr mRiknksa esa 

fMIyksek (Mh- oh- ,- ih- ,Q- oh-) 

l=kar ijh{kk  

twu] 2025 

ch-ih-oh-vkbZ-&001 % [kk| lEcU/kh vk/kkjHkwr rF; 

le; % 2 ?k.Vs   vf/kdre vad % 50  

uksV % fdUgha ik¡p iz'uksa ds mÙkj nhft,A lHkh iz'uksa ds vad 

leku gSaA 

1- fuEufyf[kr esa ls fdUgha ik¡p dks ifjHkkf"kr dhft, % 

5×2=10 

(d) dkcksZgkbMªsV 

([k) vk/kkjh; mikip; 

(x) jDrkYirk 

(?k) iks"kf.kd yscy yxkuk 

(³) [kk| inkFkks± dh lqxU/k 

(p) [kk| inkFkks± esa izfr&iks"kd ?kVd 
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2- [kk| inkFkZ esa vifeJ.k dks ifjHkkf"kr dhft,A [kk| 

inkFkZ vifeJdksa dh lwph rS;kj dhft,A vifeJdksa dks 

igpkuus dh fdUgha nks fof/k;ksa dk o.kZu dhft,A 10 

3- (d) vukt dh dVkbZ@rqM+kbZ mijkar izca/ku ds ykHk 

fyf[k,A  5 

([k) fuEufyf[kr esa ls fdUgha nks dh O;k[;k dhft, % 

2.5×2=5 

(i) Js.khdj.k 

(ii) lQkbZ 

(iii) ekse dh irZ p<+kuk 

(iv) ifjogu 

4- (d) [kk| mRiknksa ls lEcfU/kr fdUgha ik¡p fu;kZr ifj"knksa 

dh lwph cukb,A 5 

([k) 'kq"du dks ifjHkkf"kr dhft,A /kwi esa 'kq"du dh 

lhek,¡ fyf[k,A 5 

5- ¶ykspkVZ dh lgk;rk ls xUus ds fofHkUu mRiknksa ,oa 

miksRiknksa dh O;k[;k dhft,A 10 
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6- (d) csgrj LokLF; lEcU/kh LoPNrk (hygiene) gsrq 

viukbZ tkus okyh fØ;k,¡ rFkk [kk| lqj{kk gsrq 

viuk, tkus okys ekud D;k gSa \ 5 

([k) [kk| inkFkks± esa mi;ksx fd, tkus okys izfrlw{ethoh 

deZdksa dh la{ksi esa ppkZ dhft,A 5 

7- (d) LoPN nw/k mRiknu esa 'kkfey vko';d pj.kksa dk 

o.kZu dhft,A 5 

([k) fofHkUu [kk| ekudhdj.k vkSj izek.ku ,tsafl;ksa ds 

ukeksa dh lwph rS;kj dhft,A 5 

5- fuEufyf[kr ij laf{kIr fVIif.k;k¡ fyf[k, % 5+5 

(d) gSli (,p- ,- lh- lh- ih-) 

([k) xq.koÙkk ekud 

× × × × × 

 

 

 

 

 

 


