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Q.1 Ansrver any 10MCQ questions, Each question carries I mark. [10*l=10]
l.Defi ne Food processing.

2. Wiich one of tl, e following is source of starch.
a.Tuver b.Moong c.Barley d. Rice
3. Wlrich one of the following is souce of fat.

a. Apple b.Bar.una c.Beans( ? L%'l-{.L) d. Alrlonds.

4. Which of the following is not an example ofbakery industry?
, a.'Biscuits b.Bun c.Yogud d. Bread

5.Wlrich of the following is used as long term presewative.

a.Vinegar b.Sugar c.Salt d. Oil
6. Which one of the following is RTE(Ready ro Eat)?
a) Idli mix b) Cake nrix c) Noodles d) Cheese
7. Chutneys are not made fi'onr

a. Mango b.Barana c. Coriander( ltlgtt) d. GaLlic (C.t+t.QL )

8. Any two commercial products made fi.om Rice.
9. Give two Major Sources of protein food.
l0.Which one of the following is RTU (Ready to USE)?
a. Clreese b.Papad c. Biscuits d. Wafer

Q.2 Define/l,xplain the follorving (Any four ) t4*5=201
LDetailNote on: Prepar.ation of tornato ketchup.
2. Note on: Ready to eat foods (RTE).
3. Note on: Preparation ofany dish that include baking as part ofyour syllabus.
4.Preservation Techniques
5.Write a note on Food micr.obiology and Food safety.

Q.3 Write dorvn dctail of following questions. [f *10=101

l.What are various branches ofFood pr.ocessing ofyour syllabus..
2.What are the draw backs oflndian food processing industry.


