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Note : Answer any five questions. All questions 

carry equal marks. 

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

 (a) Thermophilic organisms 

 (b) Redox potential 

 (c)  Single cell protein 

 (d) Water activity 

 (e) Decimal reduction time 

 (f)  Endospore 

 (g) Mycotoxins  
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2. (a) Write the characteristics of yeasts. 5 

 (b) Briefly describe the process of vinegar 

preparation. 5 

3. (a) Classify the foods based on 

perishability. Give examples of each 

group.  5 

 (b) Give reasons for the spoilage of fresh 

fruits and vegetables. 5 

4. (a) What are the different food groups 

based on pH ? Give examples of each 

group.  5 

 (b) State the causes and prevention of 

spoilage of dried fruits and vegetables.5 

5. (a) List any five types of food additives 

along with examples. 5 

 (b) Highlight any five points that need to 

be considered for selection of chemical 

preservatives. 5 

6. (a) Differentiate the following : 2×2.5=5 

  (i) Exotoxin vs. Endotoxin 

  (ii) Infection vs. Intoxication 
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 (b) State the causative agent, symptoms 

and prevention of any one food-borne 

parasite. 5 

7. (a) What are the symptoms and prevention 

of Staphylococcal food poisoning ? 5 

 (b) Define zoonotic diseases and give  any 

three examples. 5 

8. (a) Write a note on antimicrobial 

preservatives. 5 

 (b) Name any five biological inhibitory 

substances present in food. 5 
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Qyksa ,oa lfCt;ksa ls ewY; laof/kZr  

mRiknksa esa fMIyksek 

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

l=kar ijh{kk  

twu] 2025 

ch-ih-oh-vkbZ-&005 % [kk| lw{etSfodh 

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 

 (v) rkijkxh tho 

 (c) jsMkWDl foHko 

 (l) ,dy dksf'kdk izksVhu 

 (n) ty fØ;k'khyrk 

 (b) n'keyo y?kqdj.k le; 

 (Q) varchZtk.kqpksy 

 (x) dodfo"k  
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2- (v) [kehj (;hLV) ds xq.k fyf[k,A 5 

 (c) fljdk (fousxj) cukus dh izfØ;k dk la{ksi esa 

o.kZu dhft,A 5 

3- (v) fodkfjrk ds vk/kkj ij [kk| inkFkks± dk oxhZdj.k 

dhft,A izR;sd lewg ds mnkgj.k Hkh nhft,A 5 

 (c) rkts Qyksa ,oa lfCt;ksa dh foÏfr ds dkj.k 

fyf[k,A  5 

4- (v) ih-&,p- ds vk/kkj ij fofHkUu [kk| lewg dkSu&ls 

gSa\ izR;sd lewg ds mnkgj.k Hkh nhft,A 5 

 (c) 'kqf"dr Qyksa ,oa lfCt;ksa dh foÏfr ds dkj.k vkSj 

fuokj.k ds mik;ksa dk mYys[k dhft,A 5 

5- (v) [kk| ;ksT;ksa ds fdUgha ik¡p izdkjksa dk lksnkgj.k 

mYys[k dhft,A 5 

 (c) jklk;fud [kk| ifjj{kdksa ds p;u esa /;ku j[kus 

;ksX; fdUgha ik¡p fcUnqvksa dk mYys[k dhft,A 5 

6- (v) fuEufyf[kr eas vUrj Li"V dhft, % 2×2-5=5 

  (i) cká fo"k cuke vkarfjd fo"k 

  (ii) laØe.k cuke vkfo"kkyqrk  

 (c) fdlh ,d [kk|tfur ijthoh dks mRiUu djus okys 

dkjd] y{k.k vkSj cpko dk mYys[k dhft,A 5 
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7- (v) LVsQkbyksdksdy [kk| fo"kkDrrk ds y{k.k vkSj 

cpko ds mik; dkSu&ls gSa \ 5 

 (c) izkf.k#th; jksx dks ifjHkkf"kr dhft, vkSj blds 

dksbZ rhu mnkgj.k nhft,A 5 

8- (v) izfrlw{etSfod ifjj{kdksa ij ,d fVIi.kh fyf[k,A 

    5 

 (c) [kk| inkFkks± esa fo|eku fdUgha ik¡p tSfod lanedksa 

ds uke fyf[k,A 5 

× × × × × 

 

 

 

 

 

 

 

 

 


