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इकाई – III/ Unit – III 
3.  elkys ij fuca/k fyf[k;sA 
  Write an essay on ‘Spices’.    

अथवा/OR   Qy ,oa lfCt;ksa ds oxhZdj.k dk lfoLrkj iwoZd o.kZu dhft;sA   
  Describe the classification of fruits and vegetables.    

 
इकाई – IV/ Unit – IV 

4.  fyofuax ,ts.V fdls dgrs gSa\ le>kb;sA  
  What is Leavening Agent? Explain it.  

अथवा/OR   lkWYV ,.M lkWYV lfClV~;qV ij ys[k fyf[k;sA     
  Write an essay on Salt and Salt substitute.     

------------------------ 
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PAPER – IV 
FOOD CHEMISTRY 

 TIME – 3 HOURS MAX MARKS – 80 
  MIN MARKS – 16 
नोटः ᮧ᳤पᮢ मᱶ तीन ख᭛ड अ, ब, स, ह।ᱹ सभी ᮧ᳤ अिनवायᭅ ह।ᱹ 
  ख᭛ड अ – सभी vfry?kqmRrjh;  ᮧ᳤ हल करᱶ। 
  ख᭛ड ब – ᮧ᭜येक इकाई से ᮧ᳤ हल करᱶ। 
  ख᭛ड स - ᮧ᭜येक इकाई से ᮧ᳤ हल करᱶ। 
Note: This question paper has three sections A, B, & C. All questions in every section are 

compulsory. 
  Section A – Attempt all very short answer type questions. 
  Section B – Attempt all questions. 
  Section C – Attempt all questions. 
 

ख᭛ड 'अ' / Section 'A'    
 ᮧ᳤ / Very short answer types Questions 

 
1. rsy vkSj olk ds izeq[k L=ksr gSa &  

 (a) ewaxQyh] ljlksa] lwjteq[kh    (b) lks;kchu] ukfj;y] fry 

 (c) (a) vkSj (b)    (d) dksbZ ugha  

 Major sources of fats & oils are –  
(a) Peanut, mustard, sunflower         (b) Soybean, coconut, seasame  
(c) (a) and (b)          (d) None of the above  

 

2 X 8 = 16 

P.T.O. 
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2. nw/k olk vf}rh; gS D;ksafd &   

 (a) blesa olk vEy dh cM+h J̀[kayk gksrh gSA     

 (b) blesa olk vEy dh NksVh J̀[kayk gksrh gSA 

 (c) mijksDr nksuks    

 (d) dksbZ ugha  

 Milk fat is unique because -  
(a) It contains long chain of fatty acid         
(b) It contain small chain of fatty acid 
(c) both 
(d) None  

 
3. SPC dk vFkZ gS & 

 (a) lksfM;e QkWLQksjl dkcZu   (b) lks;k izksVhu dkUlUVªsV 

 (c) leqnz izksVhu dkUlUVªsV  (d) dksbZ ugha 

 SPC Means -      
(a) Sodium Phosporus Carbon (b) Soya Protein Concentrate 
(c) Sea Protein Concentrate (d) None of the above      
   

4. vaMs ds ihys Hkkx esa ik;k tkrk gS&    

 (a) 20% olk      (b) 31% olk    

 (c) 25% olk     (d) 12% olk    

 Egg yolk contains -   
(a) 20% fat   (b) 31% fat 
(c) 25% fat    (d) 12% fat       
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इकाई – IV/ Unit – IV 
4.  ijEijkxr ifj’dr̀ inkFkksZa ds uke fyf[k;sA  
  Write the name of traditional processed foods.  

अथवा/OR   tSe cukus dh fof/k dk o.kZu dhft;sA  
  Explain the method of Jame prepration.  
 
 

 ख᭛ड 'स' / Section 'C' 
दीघᭅउᱫरीय ᮧ᳤ (श᭣द सीमा 400-450 श᭣द) 

Long Answer Questions (Word Limit 400-450 Words) 
 

इकाई – I/ Unit – I 
1.  vaMs dh jpuk ,oa laxBu dk lfoLrkj iwoZd o.kZu dhft;sA      
  Describe the structure and composition of egg in detail.  

अथवा/OR   ekal ds VsUMjkbZts'ku ij laf{kIr uksV fyf[k;sA  
  Write a short note on tenderizing of meat.   

 
 

इकाई – II/ Unit – II 
2.  nkyksa ds vadqj.k ij ,d ys[k fyf[k;sA      
  Write a note on germination of pulses.  

अथवा/OR   uV~l ,.M vkWby lhM~l esa varj crykb;sA       
Defferenciate between Nuts and Oil seeds.  

  
 
 

4 X 10 = 40 
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ख᭛ड 'ब' / Section 'B' 
लघउुᱫरीय ᮧ᳤ (श᭣द सीमा 200-250 श᭣द) 

Short Answer Questions (Word Limit 200-250 Words) 
इकाई – I/ Unit – I 

1.  vaMs dk iks’k.k ewY; crykb;sA  
  Describe Nutritive value of Egg.  

अथवा/OR   ekal dk iks’k.k ewY; crykb;sA  
  Describe nutritive value of Meat.       

 
 
 

इकाई – II/ Unit – II 
2.  fjxZj eksfVZl fdls dgrs gSa\       
  Define Regour Mortice? 

अथवा/OR   ^frygu^ ls D;k le>rh gSa\   
  What do you mean by ‘Oilseeds’?  
      
 

इकाई – III/ Unit – III 
3.  elkyksa dh fo'ks’krk crykb;sA       
  Describe the characteristics of Spices.  

अथवा/OR   Qy ,oa lfCt;ksa esa idkus ds i'pkr~ gksus okys ifjorZuksa dk laf{kIr o.kZu 
dhft,A 

  Describe the changes occuring in fruits and vegetables after cooking.        
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5. rkts ikuh dh eNyh esa izksVhu ik;k tkrk gS&    

 Content of protein fresh water fish is -  
 (a) 12-25%     (b) 10-12%   

 (c) 15-25%     (d) 15-20%  
 

6. lw{etho ls izkIr izksVhu ------------ dgykrk gSA    

 Protein obtained from microorganism is known as ------------------.   
 
7. HkksT; inkFkksZa ds lM+u ds izeq[k dkjd &    

 (a) lw{etho dh òf)  (b) ,Utkbe 

 (c) fo’kkDr inkFkZ   (d) mijksDr lHkh  

 Major causes of food spoilage -   
(a) Growth of microorganism  (b) Enzymes  
(c) Toxins    (d) Above all         

 
8. bMyh esa Ph. de gksus dss fy, ftEesnkj gS ----------------  

 (a) ysfDVd ,flM cSDVhfj;k     

 (b) LVªsIVksdkWdl cSDVhfj;k 

 (c) (a) vkSj (b)   

 (d) dksbZ ugha  

 ----------------- Bacteria is responsible for Ph. reduction in idli..  
(a) Lactic acid bacteria  (b) Strepto cocus bateria 
(c) (a) and (b)   (d) None of the above  

P.T.O. 

4 X 6 = 24 


