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1. a) Attempt the following Multiple choice questions 2 marks each.

1)

2)

3)

4)

5)

6)

7)

8)

9)

10)

Which of the following does not accelerate the rate of oxidation of fat?

a) Presence of iron and copper salts  b)  Presence of dissolved oxygen

c) Exposure to light d)  Presence of water
----------- iIs the principal contributor to sunlight flavor.
a) Methional b) Ethane
c) Heptanes d) Acid
------------- Enzyme responsible for Lipolysis is
a) Pepsin b)  Pectinase
c) Lipases d) Rennin
The purpose of heat treatment on milk is
a) Kill pathogenic microorganism b)  Heat milk
c) Evaporation d)  Taste enhancement
Most heat sensitive vitamin in milk is?
a) Vitamin A b)  Vitamin B
c) VitaminC d) VitaminD
Opacity in milk is due to which of the following reasons?
a) White color b)  Heat treatment
c) Additives d)  Suspended particles of fat
Yellowish tinge in milk can be attributed to which of the following?
a) Carotene b)  Water
c) Riboflavin d) Metalin
pH of normal milk is ------------ at 25°C.
a) 4 b) 43
c) 6.6 d 9
The first milk that a cow produces after calving is called.
a) Cream b)  Butter
c) Colostrum d)  High fat milk
Tests for proper pasteurization are based on the activity of which enzyme?
a) Lactase b) Diastase
c) Phosphatase d) Catalase
OR

b)  Give the composition of Milk?

¢)  How you will analyse fat content and minerals in Milk and Butter?

d)  Discuss the analysis of Caffeine in Coffee and tea?

e)  How you will estimate the Methyl alcohol in alcoholic beverages?
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2. a) Attempt the following Multiple choice questions 2 marks each.

1)

2)

3)

4)

5)

6)

7)

8)

9)

10)

This method dehydrates microbial cells by plasmolysis there by causing them to die.

a) Heating b)  Smoking

c) Pasteurization d)  Sugaring

The full form of PFA is

a) Prevention of food Act b) Protection of food act

c) Prevention of food adulteration Act d) None of the above is correct
The preservation of food through ‘Cold sterilization’ involves.

a) Dehydration b)  Lyophilization
c) Refrigeration d)  Radiation

This is an example of biological hazard.

a) Cleaners b)  Antibiotics

¢) Salmonella d) Dirt

This is an adulterant.

a) Pesticides b)  Urea

c) lron filings in tea d)  All of the above
A substance intentionally added that preserves flavour and improves taste is called —
a) Food additive b)  Food adulterant
¢) Food contaminant d)  Food material

Which of the following is NOT a function of a food additive --------- .

a) To maintain product consistency  b) Maintain nutritive value

c) Controlling acidity/alkalinity d) None of the mentioned

Statement 1 : Stabilizers, Emulsifiers are certain examples of food additives.
Statement 2 : Antioxidant is a class of food additive.

a) True, false b)  True, true

c) False, false d)  False, true

Alisha noticed that fruits after ripening lived shorter than fresh vegetables. Which of
the sentences pertaining to the above observation are correct?

a) Her observation was wrong

b) Fruits have old cells as they were not meant to be survived by nature

c) They can heal wounds

d) They can live longer

Which of the following is NOT a process where in the food becomes toxin before

ingestion?
a) Botulism b)  Staphylococcus
c) Bacterial intoxication d)  Bacterial infection

OR

b)  Discuss the Analysis of pesticide residue in food materials.

c)  What is food adulteration. How can adulteration be prevented?

d)  Explain the different types of food contamination and methods of prevention?

e)  Write note on Food preservatives and colorants.
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1. 3) mmw‘lﬁrq@mmwmzw

1) W HIUTT TREAT JTFASUTAT 9T qTedd ATEI? 2
a)  dig 30T did &R 3ufFcdr b) faRgsaear Aifeaserdr 3ufeudr
c)  YhIRIMTAT HYUSId Jor d) g 39T

2) GIAVHRITT TaHIS HET JETeTelehal 3Te. 2
a) A3 b) 33
c) gwed d) 3Fd

K J— frafeffaardr SeeeR tessH e, 2
a) oftaa b) ufFeaw
c) fouww dy ¥

4) YT 3SUTAT IYARTET 3Ec?0 38 2
a)  {Ielels FEHsT 75 & b) G IRA &
c)  SrsdrHae d) g dredor

5) gUId Hald SIed ISUTAT Hdeenilel Shaeidiea 31me? 2
a) Sligedca T b) fegctaeT o
c) Tgctaa & d) a3

6) GHT IYRERThdl Welleldehl HIUTAT HRUMHS 8ld? 2
a)  9ieY T b)  3SUTAT 3Tk
c) ufsReew d W Adfad sor

7) gurd TUdedl BeT Wielleldehl hIuTell HROMIT 31e? 2
a) N b) uroft
c) R d) R

8) WIHY GUTET pH 25°C 31Tl 2
a) 4 b) 4.3
c) 66 d 9
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9) TTIIER I S gl g I T FUTATCT.

a) Hs b) ehofr
c)  FreleeH d) 3Iod WEgFT gy
10) IR URTIISIACTTIT ATAUIT HIUTAT TesliSHTIT fohdiax MR 3T ?
a)  olacol b) sEEH
c) HIThe d) hered
fFar

§) GURN AT EEm?
%) JFeT qU 30T SofiEther TXE GHIOT 0T @iotsiie faRelvor d &irer?
g) Sty AMOT gl Shitherear faeevomd T=T #r?
)  chlgiaddd UAHEY AU Tehigierar icrel HET HATdTeT?
2. 3) Weld 3 AT GREART Teel AT Fedehl 2 0T
1) & utgd cosEAfaffdcar geaesa 9efid fAeieieor &d saee rEr 7oy,

g,

a) IRHA O b)  Y&U

c)  URTRIISIRISA d) TEX dIR HOr
2) PFAY qUT 39 3Tg.

a) ool Yfa€y HIer b)  3feel H&TUT FHIICT

c) 3 Hue Ufaeud FREr d)  FeHr FERT sRIER AR
3) ‘Flog ERAIST IR ool TIAIT FXUATT INSEAT HATAL Bl

a) fasTeieor b) fer3nfremr=tesT
c) Ipare d I
4) g Sifas alFarr 3eTERr 3.
a)  FleR b) wfasifas
c)  HicHAET d) =T
5) & AUB HIUIRT 3HIE.
a)  dreHArRR by IR=T

c) TUEHEY AW TROT d ol &g
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10)

Teh 9eTd SV SAISe el St ad feerdst Sadl 30T T arar --—--—
FoTdTd

a) 3o AT b) 3ol HHS IO

c) 3w g¥d FOW d) 3wl TTHA

Greeardehr ot 3ot fAAT uerefa & Y -

a)  3cUleaTdl Hiccd (WU b)  GifSesd Hed q@or
c)  3IMFAAIEATRAT [AafFd &or d) A delel AR

et 1 EERATs, sAcawRY § 3 AT Terai=h FEr 3eeIor 3med.

faene 2 : 3ifesiiFase & 3 AET uerar a9t 3me.
a) W, e b) W, W
c) R, e d) @, W

3R JI&Td 37T I WUehodTddl Bd drsdT JTSITIETT HAT SAIdTd. advel
A dreTomel GEffa AT g A 3MEd?

a) faor faderor gy gia
b)  PBHEET a1 Rl IHATT HROT O Gl eepeT AGUATATST g

c) d SI@AT §X H% Ahdid

d) O SIEd Hicd ST Aehcld

rellerdehl 0T GThaT ATl SATHEY 3ot fAY Foldd 3AHFEOT FXUATET?

a) SigfasHA b) EfParmd
c) ShdAIU[e=a = d) foraroy dwe
frar

d)  3AUCTATHYT HIehaATIRAT ITAVAT [a2evomeaR T=T .

&) ool S FgUIS FI? HOS HeA J@ar Ise?

3) 3o gi¥d gvar fafay g 3nfor gfdetr sxoarear gted Fuse &
§) 3ol HIETH 30T Lrgedrl ST == .
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1. 3) farfafed sgiaeeda geal &1 gama & 936 2 3

1) Aeafaf@d & & S a@r & iTFEeor I &3 T dof oTal PT 87 2
a) oig 3R T & orqur HT 3URUAT b)  giord Jiferelisier T 3ufydr
c) YII & TUh H d) Tt Fr 3ufeydr

2) I & TR & Tdle H THE el gl 2
a) AAAST b) TAA
c) g d ufas

3) - fofaf@d & fou 3mer wwemgA B 2
a) oftwe b) ufFeas
c) fodad d e

4) g W dY 3R 1 36827 B 2
a) Udroleieh FEASNGl B AR b) g I &Y
c) arsdieor d) ¥ # gt

5) gu & gt A9 Fadr faerf@er g2 2
a) ofaa v b) farf@e &
c) fafaa @ d fafas S

6) U H IINGR Frafaf@a # & fFa &RoT & gl 82 2
a) ¥hg T b) et 3TEAR
c) ufsfeew d aar & Fefaa For

7) gy # donde fArafaf@a # @ s #RoT g dehrar §7? 2
a) oIe b) dreir
c) ST d Fefaa

8) WA Y & NTT 25°C T FIT & 2
a) 4 b) 4.3
c) 6.6 d 9

9) U & §I AT AT UG qY el § 3° FEd o 2
a) shrH b) HF@
c) FlArEeH d) 3<9 & arer gy

10) 3T uregdeor & fav aligfor fha TomgH & aifafaf®r o smenRa gia 872 2
a) oFes b) sEEH
c) WIThe d) erea

yar
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§) gy Hr G S|

GG

9 gy 3R HAFEA H a@ T AT IR TiAsl w1 f&aeawor Ha HiEr?
HIHT IR T 7 FheT & fIevor W gat 2
39 Al 9T gerdl & fAUS ehigel & AT Hl ofamiar?

2. 3) fArfoEd SgiahedT Teal & YA S (Fdh 2 37h)

1)

6)

7)

8)
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75 R AR GaRT AT PR B i wer ¥ e 3
erdic el

a) due b)  gHUT
c)  TrRIROT d) <ETRer
PFAST el BIHIT g-

a) Wiy UHurH Ffafaad

b)  @eT TIETUT AFfAfATH

c) Wiy 3ufAu fAarer afRfaas

d 3Ried T #5 3fr T 61 &

Plos TSN & ATEIH T Ao & TI&ToT H AR &l

a) foAcreieRor b) foraiftremsaie
c) wefiaer d) fafeor

Ig ATde GART FT 36T &-

a) e b) TEEIRFT

c)  drcANTel d) el

Ig Aemad -

a)  dIEARS b) IR

c) I H Mg & §er d) 3Wied g

STefgetet AT a—r T gerd St g i SR @ § 3R &6 # Fur
HIAT gmmmmmmmeme &gT ST &l

a) Wy AT b) T rafFsor

c) TET WG d @ amh
fArfafaa & @ sia a1 @y AT F T F@ g

a) 3cuig Fr FERAr ST W@ & fov

b) HVE AT AT @A F AT

c)  FEAdEARI & AIRFT e

d) SIH ¥ HIS AL

FUA 1 TAAG, SHHERR T Mol F TS IeETT ¢
FYA 2 : TOHAFHSC WeT AT H Tk adf gl

a) IJ, IEd b) I, T

c)  Ied, Ield d) e, g9
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9) 3l & eWT f ool & STg el cTol Aieordl AT Jefell H hH AT deh shfad 2
wEd 2l
IWRIFT Hdcllched & HEAd Dl F dTFT TEl 872
a) 3P Hdcliehel Il AT
b) ol # R HIRHT gl ¢ Fifeh T o 3¢ Sifdd T & foIw 78
IATIT §
c) d grdai F EF I Thd ¢
d) & 3% gAY a& Afad ® g &

10) Trfaf@d & & Hia @ vah gfshar 787 § fSes see Ay s S g 2

HAIEUT | Ugel?

a) digfaeH b) EfrarwEa

c)  Siavlsi=d =M d) ShaTIeleg Hshevl

3ryan

d) ey uerdi # HieaArersd IJaAst & faeever qv T= i 5
%) Wy uerdi # fAdae & aR A JHR & fAeae # F8 AT S Fohdl 87? 5
S) Wy HWUT & TaAffiee Wb 3N AhuTd & liehl i e i 5
3) WeT YRETH AR @i @ d@iered ==t dfaw 5

A A A e A A6 B A A B B A X
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