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Q.l Answer any l0 questions. Each question carries I mark.
l. Define: Food Preservation.

2. Any two commercial products made fiom potatoe.

3. Full form of APEDA
4. Give two Major Sources of Protein.
5. Which one ofthe following is method for confectionaries (chocolate) ?

A) Pasteurization (B) Canning (C) Freezing D) Filtrarion.
6. Pickle is made frorn 

'

A)Chikoo (B) Bti"j"l (C)P"taoe D) Mango
7. Which one of the follorving is RTE?
A) Noodles B) Insrant Mix C) A and B D) Biscuits
8. Match the follorving on the bases ofmajor source.

[0*1=10]

Carbohydrate Mag
Protein Rice
Lipid Lime juice
Vitanrin Ghee

9. Define: Conveniences Food

10. Which one the follorring is example bakery Industry
A)Pickle B) Buns C)Kulfi D) Ice cream.

Q.2 Answer any 4 questions, Each question carries 05 marks, l4*5=20l
l. Preparation and presorvalion ofJelly.
2. Note on: Classification offood on basis of nutritive value.
3. Classifl, foods o1 basis of pH.

4. Write nethod of tomalo ketchup.
5, Write disciplines of food scicnce.

Q.3 Answer any one. Each question carries l0 marks. lf - lFl0l
1. Principle ofFood Prcservation.

2. Note on: Conveniences Food

Marks: 40


