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1 (Ö) ∏¤ÒêÈı›õ˜ï¤ ÖÈ§¯≈¤È …¤‰◊ ? ∏¤ÒêÈı›õ˜ï¤∂¤‡ ∏¤Õ¤◊≠˘ï¤‡ êı¡ı©¤‡ »¤î¤©¤È μø¤¤∂¤æ¤¤◊ 10

¡ı¤î¤»¤¤∂¤¤ æ¤‰∞˘¤ Õ¤æ¤õ˜¤»¤¤È.
(º¤) ÖÈ¡ı Ö∂¤È ¡Èı≈¤ §÷¯¤∂Õ¤∏¤¤È§Ÿ¯ ‹»¤…¤È æ¤¤‹–¸©¤‡ Ö¤∏¤¤È. 7

Ö¨¤»¤¤

1 (Ö) æ¤¤êÎı§¯·ï¤ ÖÈ§¯≈¤È …¤‰◊ ? »¤Õ©¤‰ ‹»¤…¤È Õ¤æ¤õ˜¤»¤¤È. 10

(º¤) Ö¨¤¤®¤¤æ¤¤◊ ¨¤©¤¤È º¤ï¤¤¶¯ Ö∂¤È Ö¨¤¤®¤¤ º¤ï¤¶¯»¤¤∂¤¤◊ êı¤¡ı®¤¤È Õ¤æ¤õ˜¤»¤¤È. 7

2 (Ö) ¶÷¯¤ø¤¡ı¤È∂¤¤ ∏¤Ûêı¤¡ı ≈¤î¤¤È. êı¤Òæ¤Ÿ…ø¤≈¤ ¶¯‡–¸¤à˝¶÷È¯§¯Õ¤Ÿ ‹»¤…¤È ≈¤î¤¤È. 10

(º¤) ªı‡°ˆ·ï¤ Ö∂¤È ¡Èıªı‡õ˜¡Èı…¤∂¤ ÖÈ§¯≈¤È …¤‰◊ ? ªı‡°ˆ·ï¤ Ö∂¤È ¡Èıªı‡õ˜¡Èı…¤∂¤ 7

»¤òò¤È∂¤¤È ©¤∫ı¤»¤©¤ Õ¤æ¤õ˜¤»¤¤È.

Ö¨¤»¤¤

2 (Ö) êÈı∂¤ êı¡Èı≈¤¤ î¤¤≤¤È∂¤¤ º¤ï¤¶¯»¤¤∂¤¤◊ êı¤¡ı®¤¤È Ö∂¤È ≈¤ì¤®¤¤È Õ¤æ¤õ˜¤»¤¤È. 10

(º¤) î¤¤≤ ∏¤¡ı‡¡ıì¤®¤æ¤¤◊ ‹»¤‹êı¡ı®¤∂¤¤È ä∏¤ø¤¤Èï¤ Õ¤æ¤õ˜¤»¤¤È. 7

3 (Ö) Ω¤È«Õ¤È«∂¤¤ ∏¤Ûêı¤¡ı Õ¤æ¤õ˜¤»¤¤È. êı¤Èà ∏¤®¤ ò¤¤¡ı î¤¤≤ ∏¤≠˘¤¨¤Ÿæ¤¤◊ ¨¤©¤‡ 10

Ω¤È«Õ¤È«∂¤‡ ò¤êı¤Õ¤®¤‡ ‹»¤…¤È ≈¤î¤¤È.
(º¤) ≠Ê˘μ¤ Ö∂¤È …¤¤êıΩ¤¤ú˜∂¤‰◊ º¤◊μ¤¤¡ı®¤ ‹»¤…¤È æ¤¤‹–¸©¤‡ Ö¤∏¤¤È. 8

Ö¨¤»¤¤

3 (Ö) ∏¤¡ı‡¡ıì¤®¤∂¤¤ ‹Õ¤±˘¤◊©¤¤È∂¤¤ ∂¤¤æ¤ ≈¤î¤‡ êı¤Èà ∏¤®¤ ∏¤¤◊ò¤ ‹Õ¤±˘¤◊©¤ Õ¤æ¤õ˜¤»¤¤È. 10

(º¤) ∫‰ı¶¯ ÖÈ‹¶¯‹§¯°ˆ∂¤‡ »ø¤¤îø¤¤ Ö¤∏¤‡, êı¤Èà ∏¤®¤ º¤È ÖÈ‹¶¯‹§¯°ˆ ‹»¤Õ©¤Ë©¤ ¡ı‡©¤È Õ¤æ¤õ˜¤»¤¤È. 8

4 §Ê◊̄êı∂¤¤Íμ¤ ≈¤î¤¤È É (êı¤Èà ∏¤®¤ ™¤®¤) 18

(Ö) õ˜¤æ¤, õ˜È≈¤‡ Ö∂¤È æ¤¤æ¤Ÿ≈¤È¶¯∂¤¤È ©¤∫ı¤»¤©¤
(º¤) î¤¤≤ ‹∂¤ø¤æ¤¤È
(êı) ∫Êı¶¯ ∫ı¤È§¯‚‹∫ıêÈı…¤∂¤∂¤¤ –È¸©¤‰Ö¤È
(¶¯) ÖÈï¤æ¤¤êŸı Ö∂¤È Ö¤à.ÖÈÕ¤.Ö¤à.
(à) î¤¤≤ ∏¤≠˘¤¨¤Ÿæ¤¤◊ º¤Òè§È¯¡ı‡ø¤¤ ≥˘¤¡ı¤ ¨¤©¤¤È º¤ï¤¤¶¯
(ÖÈ∫ı) ªı‡°ˆ·ï¤¨¤‡ î¤¤≤ ∏¤≠˘¤¨¤Ÿæ¤¤◊ ¨¤©¤¤ ∫Èı¡ı∫ı¤¡ı¤È.
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ENGLISH VERSION

1 (a) What is packaging ? Explain the points to be kept 10
in mind, while selecting packaging material.

(b) Write about air and rail transportation. 7

OR

1 (a) What is marketing ? Explain about product. 10
(b) Explain the spoilage in pickles and reasons for spoilage. 7

2 (a) Describe the types of driers and write about commercial 10
dehydraters.

(b) What is freezing and refrigeration ? Explain differentiate 7
between freezing and refrigeration.

OR

2 (a) Explain causes and characteristics of spoiled canned 10
food.

(b) Explain uses of irradiation in food preserving. 7

3 (a) Explain types of adulteration and method of 10
detecting adulteration  in any four foods.

(b) Explain the composition of milk and vegetables. 8

OR

3 (a) State the principles of preservation. Explain any 10
five principles.

(b) Difine food additives and discuss any two of them. 8

4 Write short notes : (any three) 18

(1) Difference between jams, jellies and marmalades

(2) Food lows

(3) Aims of food fortification

(4) Agmark and ISI

(5) Spoiling of food due to bacteria

(6) Change in food during freezing.
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