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(1) s9 2 wseii vla Gara-l bl glRA AU,
(A) Dy (B) sallw
(C) €z dea- (D) Guilsd etues

(2) *ewenot-il SardedHi A Il 1w a3 Q1Y 69,
(A) wel (B) sal
(C) ara (D) Co,

(3) oizeL 2 doLollui vigrel x2siqal WD 2w 9,
(A) 1krad (B) 10krad
(C) 100k rad (D) 1000k rad

(4) vleueid Aes-l gl syl
(A) oL WD,
(B) ysimagiail gil 6lous 2123 8.,
(C) GuAsd o=
(D)
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(5) seilaes e A AA0514 5241 HIES QUALL D,
(A) 28s a3 (B) Adls >3
(C) 14(ls 213 (D) wudls 203

(6) 21%igdl 4uad sl glael sai da wadl 6l 43 8.

(A) —21°C (B) —18°C
(C) —47°C (D) —51°C

(7) 37 gaRbed sauell dsie Ay o181 {lsull My 8.
(A) 0O, (B) Co,
(C) N, (D) S0,

(8) 5% 2145 i3 Hruadl AR A 22y ol 8.
(A) 5 (B) 10
(c) 25 (D) 50

(9) wsHID 4R ¥ 5881 @101 £ 57| B2d

(A) Al (B) Al
(C) WAL (D) san-=(lo
(10) [ARReI gl viel-l AASAL AHAUOUHI 53 s,
(A) qui (B) 821
(C) (A) dul (B) o= (D) s usL 4l
(11) el ARy 2{ldls 203 wel gm%
SU 8.
(A) 8 (B) 8-10
(C) 45 (D) 10
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(12) arldlo w2 qQuAYL B
(A) Adan asdsuss  (B) Adan suss

(C) Adun 5132 (D) Ailuy sdlS2

(13) Si-a-part ol viterd se 217 ao-

(A) 4l ®. (B) a28.
(C) GuAsd o= (D) ¥ usdl «el.
(14) 3553 wia a3 2avuy 8.
(A) olls (B) W\$
(C) s+ (D) ue«t
(15) sl % Algdldly] gldBl 41y el s
w2sd 8§,
(A) 70 (B) 50
(C) 4 (D) 100
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3 AR¥iel S8 uelL 6 wsil-L Aol )., 20
(1) 3 $¢ Yeldlnl 6loU3~lL A&l Ao,
(2) Szl ugdlail (e auil.
3) sl usr @ull 212 gloflo [N @vil.
(4) [y usiRel Qe UH dvll 31 3R e 2Hd 3R AR

ENGLISH VERSION

Instruction : Answer all questions in answer sheet.

1 Choose the correct MCQ answer and write in your answer sheet. 15
(1) Peeling of fruit and vegetables by
(A) Lye solution (B) Machine
(C) Heat treatment (D) All above

(2) In majority of evaporators the medium of heat is

(A) Water B) Air
(C) Vapour D) CO,

(3) To stop germination of potatoes and onion
rediations is given

(A) 1lkrad B) 10krad
(C) 100k rad (D) 1000k rad

(4) By giving sulphur smoke to foodstuff
(A) Maintains its color
(B) Prevents spoilage due to microorganism
(C) Above both
(D) None of them
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(5) To acidify carbonated drinks 1s used.
(A) Tartaric acid (B) Melic acid
(C) Ascorbic acid (D) Citric acid

(6) Salt solution having 21% concentration remain liquid at

temperature.
A —-21°C B) -18°C
(C) —47°C O) -51°C
@) gas comes out from can by process of
exhausting.
@A O,y B) CO,
©) N, D) SO,

(8) Grain strenght of vinegar having 5% acidic acid is
times.

@A 5 @) 10
© 25 D) 50

9 Remove hard part of vegetables means
(A) Treaming (B) Sweating
(C) Processing (D) Blanching

(10) By irradiation the timing of storage of food.
(A) Increases (B) Deceases
(©) (A) and (B) Both (D) None of them

(11) In most of the vinegers the proportion of acitic acid is
gm%.

A 8 B) 8-10
©€) 4-5 D) 10
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(12) used for lyepeeling.
(A) Sodium hydroxide (B) Sodium chloride

(C) Sodium phosphate (D) Ammonium chloride

(13) Size and weight of foods by concentration.
(A) Increases (B) Decreases
(C) Both of above (D) No change

(14) Flesh of pigis known as

(A) Beef (B) Chicken
(C) Pork (D) Mutton
(15) % sucrose concentration solution stops

development of micro-organisms.

A 70 B) 50
€ 4 D) 100
2 Short note : (Any three) 15

(1) Use ofirradiation in food preservation
(2) Changes during freezing in food.

(3) Explain sundrying

(4) Principles used in canning.

(®) Types of vinegar.

(6) Generallaws of chemical preservation.
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3  Answer any two out of four questions. 20

ey
)
3)
4)

Explain the characteristics of spoilage in can food.
Write about methods of concentration.
Write the types of freezing and explain air freezing.

Write the name of different types of drier and explain
drum drier and tunnel drier.
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