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$HIS-1
el T IRET

TER & "esHh (Components of food)

3R & g gg @l @il ure gl &, foad gAry eiliR 1 gefer 3k
faerra & Ferar gidl § JUT TaTY Wl gl HISle F Gh Wl §
aree H HERICT Bl g

AT & NYH

Ianaaa::nw

1. W& (protein)

o FAR MR & g IR fahra & AT sga maeas gidr ¢ o
R & & Te-fe AT, Fareey FaHl SATRAT 8 g7 W@

o W & HIT - AN, 33, I, &, AT, gY IR ¥ F A
3cuTe|



o AT & IH Y W TE oIH AT & 3R 3mresft (opaque)
& e W1 H1 gl ST gl

o WA FI A IH IT oIFd AT doh bl I dg &3 oAl
I aTelT 8 ST &1 Si9- #A|

2. FEfEISC

o T MR FI Fail Ured grar g

e JIF BleIhReh dleikeldl (cholesterol) & HART #ar # HAcg
HAT g, a8 e A RARAT gT @l &

o 3TH T YR T (heat) W & ST &-

A (moist) 3R YsF (dry)

o SIS o IHT A HISTT &I Tehld § 3H Hlog T FAHT I FAT
(absorbs) oIdl &, 3R Pel ST § UST &T &G I e ST §
3R I (gel) § I 81 Tg 9fhar SAarfeAsaiereT
(Gelatinisation) Fgerdr gl

o IAS FATd THT IE AHT P 3GM™T (absorb) FT T &l
JAT O SIET Yol W g Rgfar o g goar &1 safev 3@
€T ¥ UhlalT AT

o S HIEGIS3C I Yoh T W Yebld ¢ ol SHPT W1 3 gl
ST §, SN 5 & Wehel T 3HHT LT I @ AT g1 I§ ¥
& IHAAGALTT (Caramelisation) & gslg & &idT &1

e 3% HId- d1ad, 'rﬁﬁ 3T, hell, HTEETT 3M7E B

3. gET (fat)

X &1 fopameler (energetic) WT@?%%UH'HTEI@
HgcdquT 8Tl &

Ife sHAT JAET H™e AT & Far Sw aF I8 gifaeRs &
TehT B

Ig R AT 31T ¥ H oF g Fohelr ¢



9T & FHEId- 33, gy, #ed e # Ao &l

¥ CIBPeRISsd (triglyceroids) & dald g it Hr el TfAs (free
fatty acids), 3R FeeRiar (glycerol) & Ao FoaT &1

ST 9T & I3 Al § dl 98 & HEI H T STl §- T el
tfag AR Feraie |

afg 38 3R gra § af TemRial TeRifelsi( acerolin) 7 sgol
ST § o fF g & fov gifaeres g ar &

3CIE0T- IfE T A aR aR 3% d9A § 9T S ) A7
3T JF IR SEAATT L I, o & hddl 3HPT TAIG  deoldl
¢ afcss ga= 7 off HiFFa & Sl B

4. [@erfdsr 3t @A (Vitamins and Minerals)

o IE NN A TV @ 3N g & fov o= g & 3k
aRRe (Viral) THAUT & o5 H HAce dl ¢l

e 3TF TAId- Tfcordl, wet 3R wiot & arv s &1

o %o fAer@e uel a1 Il & 9 & I § 7A€ g S 2
el SAGIR faerf@s 3R | (20) R & Tfasr & & &
P IRIIT & & B

o fqarf@e v 3R o qar & geereler g1d & (el & geferelier =18
AR g THT AT TG B

o Taerfde @ 3R & uel A gerereler g1 § 3R 3maEh @ 75
gl ST gl

T Y&t & 3ga’d
o IS & Uhler ¥ dg FV&F Tarfese gy Jrar g
. ﬁﬂﬁﬁ@ﬁﬁg@aﬂaﬁaﬁwﬁ@qmdmwaw
gl




TTeTT Uehl ¥ glielehReh ST (bacteria) #X S &

I AT Y b § dF [P grafa &1 seadaa a=a §
Saa g qivor o s I &1

faffea gt & g F go @ SieT @ 7 3R 3mvs
gl SITar gl

ST il & forv faffieed g & adiel I AT el o
e 3R ey 96 Sl B

JehT E37T HIeTel HTOH THT Ih I@T ST Fhe ¢

ER R R R R R



SHIS-2
GREIGEICICE]

gl BT (Heat Transfer)
GreAT gertel hr @l fafaat 7 fawafaf@a fagurar (principal) & &
fordll Ter a1 3 fAquid 1 3T gl &

1. faf&or (Radiation)
S g ST &, €l @Y 3§ @ qerd & gl e g
3creXur: frer, Assag

2. dTdlsl (conduction)

38 9fshaT & € 9 fof W & gl WieT gerdf &l gl gl
3GT8IuT: Teodold T (stainless steel) & Fd=AT HT 3T fHAT FATAT
gl

3. Wagd (Convection)

Ig gfsrar AT IT AT & IH FHUN i It &, I FHUT T ST & ar
IR H T 35 ATd § 3R ITHT TUTHA 32 HT o oId &1 3SIgIT:
3Na|

4. 90T (Induction)
5H Uishdl # Tdegd YrFeaehld aal Sl HGIAT & Wl GehrAT S g

3GT80T: $3aRMeT el (Induction stove).

T 9hld & dlie -



Gl Yehled & ddieh, S el AT0IAT A fAiaa g -
1. 5T IHAT A el o & ol (moist Heat Methods)
2. @Y AT @ Tehel & ol (Dry Heat Methods)

3. IOT & ATEIH § Uahad & dlla (Medium of fat)

1. &7 It F ah:
38 Ufshar & @WieT 3cUIg T Il AT AT F THAT AT B

2. @ ot F al

g8 ufshar & @ey 3cuig F o fordt Jd i & 9T ST g
et fof@a & @ el &1 39er e

I gar: gl

M a1 e, e

fafeor © ASHIAT

3. dHT &l HATETH:
Y YThdT H &I I TATlT aaT &7 e aar 4 fhar S gl

— o WIS
— 39 BS

A7 AT & alie

1. 3€TelT (Boiling)



S Ul §Hg del @ 100°c (212°f) 9 J&Teld &, 38A don ¥
Jolgel SeTel ofdd & 3R 3§A Ffesral 3YaT 37 e uerdf H
TehIAT ST & 39 390l ed ol

3GT8YUT; TfeoTdl I 3&Tolal|

2. fRA#ARET (Simmering)
SId Wed Uerdf &l drell H e 85°c - 96°c & dIHAT &
T 9hMT ST &, 38 AR Fed &l
3ETEI0T; Teleh Sellel

3. 9if=rer (Poaching)
ST 9l A AMET H giar g 3R agAT 71°c & 82°c (160° f
& 180°f) &1, IHRT NI Fgl ST &1 KT F Il F Folgel
sTel SeAd |
3GT8I0T: AGell IT 373 T gifem|

4. TEII (Stewing)
5T UhhaT & Mo & HUT R & IR W & 3R 59 el 3=
H ofd GHAT doh YR ATl gl T§ Aol 39 el & Iy odr
ST & fSH8 sl T 81T g1 3eTe’oT: T |

5. salfadr (Blanching)
59 ufshar # @i uerdf &1 30ifAw ¥ (partially cooked) &
el & 9hRIT ST &1 g IihAT $8 RO F T A & AD-
{1 & Sooldel T g, YT T GI&T T g
3CTEOT: T SISl o felT 31Te] ol sollel el |




6. TIfHAT (steaming)
gH fafr A wigy gerdf & WY H19 & @IS A o= ST &
%7 FI godh A THAT AT B H dUC F @i gerdf &l 319elr
& 99 F ghrar ST ¥ |
3CTER0T: Sfehe 37Te], 3ell g5 FASel|

TEFAT FT 39T A1ae oblel & TolT fohar ST Ihar &, &rel St
ST &I gald A I@dT g1 d9dA=T 106°C & 121°C (227°F &
250°F) deh g Tehdl g1 3T YfehdT FT <Ok ®T & 39T fhar
ST § Fifh Ig NV deal & ol Dl HF HLT gl

7. «fSer (Braising)
Ig T¢ga AR die UTECAT (stewing and pot Roasting) & ciehi
T U FASlT ¢l @i yardt o aar & o1 fomam Smar g 3R
P 2MS AT A oo e H @1 Srar g 3 79 & 91T ]
WRIET ST 1 3ereor: 3maRer ¥ (Irish stew)

e 7t & a0

1T (Roasting)



S @WieT Yery IH gar & fOvr giar g, 3HGR W e A A
Toll 39T W, 3 ¥eTell hed ol AH & AN W G 3
9hRIT ST g

af&er (Baking)
T AT o] 8l W FE Ase AR W 83, 9E, Fiesrat AR
Sl I AL B gl

T4y (Barbeque)

5 Ufshdl H HOR ofehsl AT ITH HIT & STolld A Yoh AT
et gy &1 3UAeT fRT ST aTel A T B H TG TSl
forar Srar g

1T (Broiling)
58 TfhaT A el T Y 1T T GehIAT SATAT & 3ETeR0T:
AR ATl & foIlT FAATAT &1 1eT1, ehet &1 fTeT 311 |

fafeer (Grilling)

Ig A & Wd R T Gl dled dd W RAT ST &, S TR
Us faegd dcd a1 39 & T g aTe dcd @ g Wbl &
3c1euT: fIreg st (Grilled chicken)

Msferer (Griddling)

Ig Th I WAl Yol I g 9 har Jrdar g, o8 ”Raes &
Ukt & TIT gar & ATy, 97 98T T YHR™T SAar &1 drgH=
ST 175°C (350°F) &1 3ETeX0T: THh|




ddT I HATEIH

1. gle (Saute)
SH W Asq I A § - H&al (jump)| FoehT T T U &
foT &7 o & A 7 afeoat & | war Tl gl

2. 317 w1 (Deep Frying)
@y gerdf @ I def A ST ST 1§96 9ishar & a@r @l
A FAAMVT (absorb) FIA &1 HA A Wi & IR TH FIEHAT
TRYH [T &l &1 o Fr 7t FF Ashad & v @ geredf
dex A1 FwFEa @ AT fRar S g1 deld & faw arg#AeT 175°¢
& 190°c (350°f & 375°f) ¥
dole? & foIT 39T fhT ST arel Aol &l 3T dI9HAd, de, AT
AR TIET FOT F T FT FFAST (oxygen) ¥ I TAIfRT|
delel &1 Ae® oS (shelf life) dor & fow der &1 15 & 20%
de Scolell aTRU]|

3. ¢ W€ (Shallow Frying)
e FHUN &l dolel & oI e IaT HT TART Har el g
hgellcll &1 TG TTshaT SIT IS &lel T Jelell 31Teh a&T
HIMWT HIAT & | 3GTEI0T: WIS |

ER R R R R o O

10



SHIS 3
giesrar 3R v FHO

giR=ra

o GieoAT 3R el G #T Teh BEAT & ST HJST @RI ot &
e & ¥ & @ I &

o TE HIolel & Th JTAHTST (inseperable) f&&am § 3R 9w
deal 3R wIsey (fiber) &1 Agcaqol @id &

afesraY 1 gafiRvor (Classification of

vegetables)

Tfeoral &l AFaAfai@a geffaor 9 & ITAeT FT JT arer HET W
meaTRa g:-

11



ded (bulb)

X (roots)

$e (tubers)

Heall (vegetable)

qsq (flower)

%ol (fruits)

9l (leaf)

Holl (pods)

dolT (stem)

hdoh (fungi)

12



YhR | f@aver | sEmEer JroTaT 39T
ATACS
god 59 W Hls |l gfaar A
(Bulb) B HFT Q| FR AT
BTl &, SEATS HT
HAIH ed | STl dTell
del gid &, | Eaifese gealr
cadT T gl
IR g qd, Fea,
qudRY gdr g1 | JdY,9rEdT, Eell
g 3G #H
garer fRar
ST gl
dod H
qd T
TS ER
s gl
T §
2. dEgA | HHI Il el g
(Garlic) e, I&d der 3R drar
- BER e gl | Fre ST &
gl U & dIG
IS & 3P | AT Tl
el el HET g S
SqhI AT | B
disal & dI¢ | Hellg, &l
q@ St g | dieorar 3nfe

(3N

gafelT 3uier

13



A H TAT | H 3UINT &1
JEGIE] STl &1
3. a8d & | IHSI, qg AT Hl
caret/ &l | 9ET, WiEeT, | Jelell # goob
2] g v 3k | @ £
(Spring &I BT gollg, H el
onion) dod BIAT ¢l | @MAT ST &l
4. ® g% dod dige A ar
(Leeks) oIT I 7 | AT I 9 &
3R & gld | 91y 9T
el ST gl
ET drelr 3R | Hellg, Hic &
ST g1 & | SEaATel fohar
ST HhT &l
L] g ST | 1.9TmeE 3fcel, TSI | Shedr AT
(Roots) & A (7a?rro't) e G ST | gl WrT
et A (M 4 (AR AEN | ST e g
e A ST T Q1T | AR A
3R A | gl S st
S ¥ B B MR | FT T Tha
& H Hrér 3k g S g,
397 &l HIHA gidr gl | Hefaw, amer
THT & g3 Mo & | &l goidT,
W & X AT H | IR &I Fap,
SLEARY CEEINCE) 3G

14



ki)
gl

g 9T ST
gl
2. el Rrepall, IEd | @elg # Fea
(Raddish) |3 @%he WM | Q@IAT ST B
T gleir gfeorar &
TR 9T ST &,
I @, | Terfthar/fisforer
& gé T (stuffing/filling
gl ) & T WS
3T H
SEIHATS Toham
ST g
3. oA | R, ®¢ |38 TIe H
(Turnip) IqT ALIH TG | UlST dr@rdeT
TSI T Gel| | BT Fehell B
G, & §9 &
Foal aor
geoil & & H
qhrea @rT
ST g
4. gFHeT | T80 A STl &t e,
(Beetroot) | RIeer 3R Thegehd AT
IMEX el WM | IHF FIT HT
T gl ol H
SR SEAAT fohar
ST g
SIS Tdl &l

Teoil & &7 &

15



ggraT fhar &r

Hehell Bl
T e, 1.3 G et Bl e et
(tubers) | @M | (Potato) | @ =N, | (starch) drer
ghR H |8 B | ael 3R | 31re AT &
gt 2 el st A | e E
HATY IET & @ | HH T arer
gl Slidy 37Te] Felle,
dg Sis e & fow
ar dedt gaeT o S
ET bl %I
el
JHARCR IA, | H Hele, add
(sprouts) aTel | SToTell ol
S o1 @G| | ¥91G & &
forT seadTer
frar Srar gl
gsq Ig $ | 1.5d @l | qoll & A | gl Feolt &
(flowers) | T ¥ | (Caull | B oREr | o e
Grel flower) arshy 3k TlE 3k
AT R R oo AR O
8 &l Bl STl & 39T
el o | #H 31 gl
AR awg fAers s=rs o
glell aIfgu| | Fhll g

16



2. Siwell | O HfeAT |9k U Fed
(Broccoli) |Tsh g@X & | gooh 3ac
SR T ST Fha
drelr ar I3r | E
AT 8Tl AT, I
3T H
SEIATS fohT
S &
3. TIT 0 REar | 3nchae @r
ATEEE | AT G, BN | ichel AT T
(Globe IR XY g1r | |y I Ar
artichoke) |dIfgUl 33T ool &
T H W
Feol 1.f7e RR ITST | Fellg, H el
(fruits) | T aX | BIefl ST, | T ST Hbel
% @ | (Capsicum | & I&a | gl
Heall & |/ bell AR IHRSR | Jel1d, HdTd,
& H peppers) |l MET, | Sed AT
39 W Ued | &AFH Felled H
{ar o 7 | s TR
- 4 gl aIfgul | ST TeheT &l
2. @Rr old, cadn THAR W
(Cucumber | GT9T ¢sal § | HAlG H el
) HqFd 3R T | @R S gl
AT 0 | 33 U,
dsfaa =1

17



SURCIECI
TTRT|

heldT g
& forw ofr
gaeT fohar S
HehdT gl

3. St
(Brinjal)

ST ”epa,
19T T &

qra #ARY &8,
Y | T W &S
0 | B AT BT

Heall &
eqSlel, a H
3T G A
Fer forar S
HeheTl B
FRAT HieoTT,
gohls Sa1d ST
"ehd gl

AiFdhet
(mexican),
Faferer
(Spanish),
AT
(Indian),
RIS
(Asian) 3R
ATS (thai)
ot H A
JHqE dHA
el

T 3R
AT &1 areleT
& ¥ H
U ST B

18



AR AT
§ITIT SATCT &
5. %cg | o gl geail, AT,
3T FFder | ARV, @9 | &, g9 3
(Pumpkin | 3= 3 H St
and goldd § A | 91T ST &
squash) gl a1fgul
6. cATET |, 9&d | Gdlc H Hdl
(Tomato) |3 &l Qrar S HehdT
| N cAareX T+l |l
N @1 U S | dsfag e,
& gl qrEdT 9,
qu Fesll &
SISTeT, ASHI,
adr anfe A
STy JTeT
forar sirar 1
Idar gt & | 1.gar @t | o RRT S | Hellg H e
(leaf) eGIE (Cabbage) | 3R H A | @rar S gl
Q9T T "“"'," gl, Teh WA |s[5ed, Hic
1| T gl fopfoier gairer
aEY $r H sEAAT
oferat Fed | R S
gl 3R ST
ST H&hT g

19



2. wele | FIAW AR | P afrar
qeT GIeT Yedl aTel | Hellg, & &7 H
(Lettuce) |od oT WG| | 39T ThaT
T FREY 3R | ST B
et gl
IR |
3. wyEl & | PIHY HET SN | AT o o
od (FTEl | FIATC AT IHAR W
F1 AE)  |GRIGR T g | aféar &
iR A & qrereh AR AT
o (Fef) & Tdi & 91y
Mustard gt & g
leaves & T H
(sarso ka g ST §l
saag) and A & Irg
fenugreek AT gk ST
leaves HhdT gl
(methi)
4. g | BIRA, g | ol afadt #
(Spinach) |9l 1 T, | Hellg & &7 H
IRSTT A7 T @ra
ST s T | ST &
A5 AT AT | Aiher
gl (souffle) T
3THeIC cTolall
H 9T fhar
ST &
T, UTEdT
| A Sgd

20



TSI &l

31T 2
Ig AR &
g Idr &1
3R &Y g
Fell Th Holl | 10T @@ | T&d 3R & | Teoll & Fofed
(legumes) Sraa (French T &7 gAT | Sl H
39T fohar
ST &l
eed A
SEAATS Il
gl
dreit #AeX ;S
gid gl
ST & Tell &l TG, | Heoll, T,
wior ST 38 N | Toiad delled H
UG gT o &l Iuer fRam
gl ST g
3YaiT qiet & | 1. T&d 3Tl | 9%
(stems) | T FEWETE | W AR &g | IR &
gy (Aspara- | fT8RT arelr 39T MeT
S&dT, 319 | gus) gl AIRT| | AGTSER {d
S&dl Joe & T
ool &7 forar Srar gl
qET AT gl TR
gicr gl Teoll AT IrET
& OIg @

ST g

21



2. TAET |del T&d AR | T+, HdlE,
(Celery) |qER AR | (pie) 3R
Oifge, gfaar | & srer SIrar
dreir 3R g | B
gt aifew,  |fda & da A
AT T 3STHIGT Heail
$I T cTleT
el
3. Flgaal |Ig Ueh g | SR AT &
(Kohlrabi) |STel 3T 3@H | 9T I AU
BIC 3ThR FT | Plh AT TR
Qe IRVl | By
gdell, HIFAA | IRIET ST
3R Sgmr ehdl gl
o gl
e T
FdF HAFH | e arsit 3R HATH Fr
(fungi) $r gr HUAGRHA, 3T T ared Heall, HXdT,
Brt T, | w0 @ | e g A
sHT @I | e, grell ol a1 | o &9 & QT
H AT | ewa dd @ §UaAT | ST T
gl AT T
HIUGRH
(Button
mushroom
,enoki,
shittake,

truffle,

22



oyster

mushroom

)

Bl T Faffepvor

o B, Uit / U5 T T & S9H sua i 8 &

o IESER el [T AT 35T (acidic) AT HiT Fare g foreehr
39T Afeordl & & H 1@l fohaT SIaT WS & Hel (culinary
fruits) &1

o Ush Bl & dAEUdS &7 ¥ [AFATATET AT T &
= 3ET & dIeF
= g¥ah ART 3R AT Wd T IRFMT (pericarp)
» QT & AT vses {endocarp} (3TAR® W) &,
HART {mesocarp} (AT Wd) 3R Tada {exocarp}
(STEdr o)

23



v

W wFT l SaLe

3ETETOT: 37TH SCTEIT: Tl

3algUT: 3clelld

Il Bl (Simple fruits)
o Uh G § Teh Hel Solcll g

SO (Berries)
o AAHY IR TSIHTS e ad § forad et e g &l
o FAAIHA TR qdl T gl
o 3ATEIUT: 3{Y, HIdl, UereAhe 3|

sEURfEIA (Hesperidium)
o Ig Ueh HE& I Ueallehd aTell Hol &
o RBcw 9Rar (citrus family) & Tafad T wel AT & 37 gl
e 3CIEIUT: HNT, &g, 3R, el

94T (Pepo)
o UG 6 el ¢ Toletehl STEA cael sl glal &
o 3CTEI0T: TR

¥4H (Drupes)

24



o Udel UM, JEER AHDY 3N Tee H g HEd TSI
gid &l
e 30T T, GaEN, &Y, 3|

qrd (Pome)
e TIH Udell cadl dlell JEER el & S Pl & GEY HEN & aofcr
gl
o AT Bl & &I & FeT F FAMRT g &l
o 3GIEIUT: |

Ao Bl (Aggregate fruits)
o 3CIEIUT: TZIeNI, soldhel|

% BT (Multiple fruits)
o 3 SOl & T  Ueh & el WIed &Il &l

e 3CTEUT: 3HeIleITH, Agcd|

well T 3TGET

el I V0T & 7T Aid & &9 H GrAT AT g

RAffeT 389 SF Ho A8 F Y TG AT AT &

$S el T AN T & [T 3UANeT T S Fehell 81 19
hTdl JATH|

SIH, Stell, AT 3R TeAT AT ST &

g & WY H dEN AW TY TAT AT g

heh QEET SRl 3cUTGl & TG g eifaer H 39T fhar Srar &

25



Tl & TIT & AT Ioraar A
e el & [Delh I U T &
o FS DG T 8Tl
gASGR 3R dre &l
g U W 3 &l
da gt 3R arat &l
Tl Pl HUeT PR & O I AR e anfgul

IR & Fal 3R Gfesral &1 v AereE

gfesrar 3R wd, FerT (calorie) 3R a@T (fats) # e gIdT &
Afha faarf@s 3R @fasr & 3 A 7 giar g1

Tefr g8 drelr el afeerar FHferrad (calcium), H3hfAgs
(magnesium), 9IEATH (potassium), 3TAT (iron), faerfdsT 4
(vitamin C), faerfdar T (vitamin A) 3R f@arf@s & (vitamin K)
& IS AT g

Ig AlAd R & dolrd AR 3R i T F9a0 H HAcg hld
g, AR I gfatas &7d7ar & deed SIARAT & a5 H Heg
A gl

378 NV A FR&TcAS Wi FAHE (protective food group) &
& # gafiehe fohar ST g

afesrat 3R $ell 7 B o gld & S Aegelrat (cellulose),
s (mucilage) 37fe|

Tg S R & UTdel dF F FC @A H A X ol
heof, AR, U & X ST SARAT & FI&T JeTel A &
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gfeoral 3R vl & IHR
1. TA3H (Slice)
Heoll I 3R IR HIcaT|

2. 3T (Wedge)
IS Heoll I ST oaTg H HATT MR & gohsl H FIC ol

3. e (Slit)
Hesll I Th % F °ART ST § 3R g@ll RE s & forw
fear 9% Sigr S B
S #1%aT, e, d9re, TS 3nfe

4, IF9 (Chunks)
Aleatdl &l Sy TATT 3ThR & gehs‘i H FHIca|

5. 919 (Chop)
Teoll I BIC-BIC S ITHR & Thsl H FreaT|

6. &esT (Baton)
gieoTal &l TAI/33T & THR H el ST ¢
S S hISE & 37Te]

7. sgad (Dices)
gfesral & AP AT & DR SR F Fler SATar gl
su fafyr & afcerdl & e srequanht @ ara
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8. S{fergeT (Julienne)
Tfesral &l gelell gefedm 3R s3ed & ATy JIIeT & S 8l

9. ¥h9 (Scoop)
gl IRFATT THT ATHS 3YHIOT &l YA b Ffeordr a1
Tell @ el AR A 9 fHar Srar Bl

10. =2 HfeadT (Turned vegetables)
qiesTdl 1 gATGER fhatRT arel =l T YA dHleh el
SR H A>T ST &l

11.  %#Y 3m®R (Fancy shapes)
afesral 3R ®oll & =1 AT fohdll FHeT HT 3TAET Hlah BT
3TPR H FIET off Gohdl § T ol @ H FHIAd o |

| qfesdl & IR & F&

gfeoral 3R vt 9T THT F1 gITa

1. 31 (Colour)



Feall & @1 Feolt # AlG[g T avies (colour pigment) T AR
LT &
afeorat 3R welr 7 Alog faffes 1 v &-

Foaia (Flavones)
o UE AUTh Whe AT h1A W1 I Hieordl S TSl Gl IMAT 31Te]
3nfg 7 Alsg 8 &
o IUE HFNT HATEIH H Athg T HI I&dT ¢ IR &R (alkaline)
ATegH H drelr g Sar g
o SoT Tieordl &l Tehid HHI ST &iie T I AT AT Aol Feohcd
g aIfr el FT T WK 7|

FelIf®er (Chlorophyll)

o IE IUH g W &r Afeadl 7 AlGg 81 2l

o ST %Y dIH UTeld TIAT & U G|

o IE JUIG NFNT HATEIH H War g Jrar & 3R e #Aregs §
THHTAT & & &

o &Y ATEIH H 1T THATT & ool I FIfARI FITT ASC gr
ST & 3R 98 IeceR &1 Sl § 3¢ A 7T & v foer
gehloll dTgU|

HAeAS(Carotenoids)
o I JUIF Al AN 3R Fo AT @1 & et F Al @
ol Sif MR, Herenl, Ahiehe, THIEY, 3TH, Feg, eI
o TFll ¥ 37 W Hlg WA YHG gl 9|
o I I H g AT £
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TqIFAIfA (Anthocyanin)

g duleh 3N ST 3MMME & el Hlell T o &9 H Al giar
gl

3T ATEIH H g ol & Sl g IR &g At H I8
eI &1 ST gl

dera " (Betalains)

2.

e T I AT W7 $H Juish T Jolg A gl ¢

Ig 9l A gol SiTeT g

e R FE T AT ¥ 3R S e R oAy
fAemar Srar § arfe gger W1 SRemik |

Y I Igel TR Slernt 3R Y e aifeul

dd1dc (Texture)

afesral AR Well 1 AT 3R AR Aogellst (cellulose) AR
gfFed WSS (pectin fibres) & &RUT &IAT £

AT & Sofh I HATH &1 S ¢ 3R Heoll YT PR T el
gl

UTefeh H HH QT 8Id & SHTIT I8 Yahlel UX Sleal R @ ¢d
81 ISR, 3Tl oI Afeordl & YA 3F gid § AT AT 39
3TPR ST dh R W@d gl

Ul A AR AT I T I ST Tehlel § B3 Hole(d ald]
g 3R @Er 9B T THT T

et 3T BISSR & AT il & 3 AT AT Bel &l 3T
3R IATC I@H H HAE FdT ¢l

ST IeT sTae O gfesTal & BIEat FHGER 8 Sd § 3 Sedr
A B S &
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3.

&daig (Flavour)

Gl 9ol & alol (liquid) H ¥Fa1E 3R 9Ive ded d1ge dAdhd
ST & 3R 3o od AT doh YeRaT SATT|

sAfOIT TAIG &I SR {Wel & TIT @ HF HF AT AR He
Rl gerdt & gehrar ST A1’

39l Ul H FAHS Aol § fa2ard T el HF &Il &l

Hal 3T Ffeaat FF Tad FAT N¥F deal &
HIET0T & fow fecq

gt gfeaar 3R v faf@a @fas 3R v & 3=a @19 &
e & Flecaldd (vitamin B complex) 3R faerf@sr &
(vitamin C) Uil & €l S0 & SHAT € AT 3 qeit &
Tehlel WX T 3T AT e 96l H SIS 9T AT 7S¢ gl AT
el

HISTT JIR el T dehelleh S Bleledl, hIcall IR YhlAT Hell
3 wfearal i AT Ao 9T geg ST B

Gl Yehlel T FALG, d9A AR el T AE ~geiad W
difer WY ded oAsC T gl

HT (steaming) ¥ 3R TR B (stir fry) a= & AleoTdT STogr
e STl § 3 99e dcg o ase 8T gl

fraeT & 9ve dcg H WAT FA & AT s
gATAl FT Gl HY
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arsir afesrar 3R well &1 39IRT A S JAET F

qlait &7 3RAd 39319 Y [AdeAT 3aeThdr & el & 9T
|

HISTeT &I A &I ThIT|

gl uerdt Ft 93 ¢Sl H FIc|

e, 9erdi I Jer 118, Hel ard#Ae 3R dgr alish & W |
giesrar & d8f 49U S« 9T & 3R 3¢ 9=t H o1 Sis|
el 3T wfeordl & Aea (9= &1e) T
Hferd 3MeN (balanced diet) & v et 3R |festal S Fellg
AR T A AT S Wi

ER R R o o o o
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q9

a

O T il Al g, S fAffes Jer 1 dicsral, A, dled!, 3fersl
3R AT 1 I BT § SR g9 3HIR W IRA 9 Fd B

giR=a

e {U (Soup) Th IRl IS & &7 & g TANE qel, FaT,
gieaTdr, arel AT Hie, 37 UG Uleel T 3UINRT lah dIR Thar
ST &l

gl AT IR EMese A & AT sHA o5 TR & HAT
S ST T, dlter, el AT & gt 3R SE-giedt (herbs) i
39gter fRar ST g

U F NEEH ATl AT AT § S AN R AT gohr
I IEIRE FTWAT H QW H & fow g3l giar g1 Fife 3
qdlel H 3 8 &l

O I 9IS ded WaTel il § o $1 Srefgisse, 9Ié,
fgarf@e 3R @fas scaK

U H AHINR R Tl & Ygel 717 F4 foham Sirer gl

qqd & IFR
o JMUA & ITUR WX, §H U I &l AN 7 [GHiad T Fod &-

qdell AT el {-I‘\HI
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qdel I H Ul I AET SATCT gl & FHROT 9§ Tl gl &

3R 3HA HiS[ar T HT AET FA BT B

e 3¢ U # Ul 6T AT HA gidr § AR 38F #Alger e
FTHr ATET F IR Sar § A1 Y gF 39 TeEeT T A

gl

qg A (W1 SR & b @8l g9 a1 781 WY S g

$C TJ 33 M gId & SI¥ &I Sells (jellied consommé) U

A

IS (Gazpacho), fAREEH (vichyssoise), ARG & TIhr
(Sarki) 3R #5 3T A £
St 33 WA Fa ¢ 3R swor aedt F arerh & arer g1 &

Ec\l
e HTSET
el 9 SN &
a
ShIA (cream) {, GG ﬂw
(puree) I (mulligatawny), Svar
i o JfAT (french onion)
eI (clear) W, freh(bisque) HT, Ioe 1
ST (broth) : (veloute) ¥J, A3ST ﬁq'.ﬂ'sﬂ@lﬂ
(showder) T (minestrone)
fFex (clear) U

o URGET U 5T FOH A BN ATH 'Consommé’ & A
g Y ST ST §

e ¥ UHh Udell ool 'Rﬁ'?\waﬂﬁé;%ma—nﬁgé
gsf3al 3k afeeat & g IR fFar Srar g1
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Broth soup

o I HYROT 9del FU Bd & Toleo AN, Aieordl AT gl &
AT ST ThelT g

o d TaEY, difSeah gld § 3R IHAR W oI gohs I1 A AT
afesrar & 8l g1

1. 9MeT |9

o IMGT U ¥ U uReet § 3R Fuzar adr g1 oar safav &
iR AR W TS TeE F GT F G B & T Ay
AT H fHSAT ST B

P I

o ¥ gT Ree, AT a1 FFE o Teolh ¥ o1 @1 € 3R 3 7
$IA g9 (Cream Soup) ¥ I AT &

o 3CTEIUT: I 3% [ (cream of chicken), $H 3%
PITIFATAY (cream of cauliflower), I 3% T (cream of
peas), 37|

o SH Yh U T HATIAT l T 3N ¢ off of ofcr §1 g
HATs §HRM TAMS ST §1 3R &Y # g7 @R |t
(ingredients) & 31T & &1

UK

o I U FET Biel AT dlell ¥ drell Wieordl & &1 g1d &1 39
TNE Ush SR Yehel 3 YCY Bl & d1G, HCT WA & & &
I HT MG FT ol

o 3oAH UISY A g A Ferchl § AR FEr o S 3o A W, arer
$r I, @eg i =gl A
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forw qu
o U Aol A A &1 FU 81 ¢ 3N AN W So¢ Adel A MG
foram ST Bl

sl {9
o I FHic IT AfSeTcl Tlh A d gld g folee 3¢ T IMer fohar
ST § &0 X T T YehrAT AT &l
o IHH 373 &1 SET (Egg yolk) 3R T &1 fAHOT 3T ST B
S e darse|

gqr3sY{
o U3 TH THGT HISlT AT Heoll TE (vegetable stew) 8, 57
AR TY IT HIA F AT RIAT ST B

2. AT U (International soups)

o IATSET I T &5 I & il 3o7h 7 &1F F o1 1 ¢

o ¥ U el § IRTET O & & A Fofiehd Fo Ahiog
3GIgXUT &: Mulligatawny (India), French Onion Soup (France),
Minestrone (ltaly).

Mulligatawny (India)
o AfHICTT (W) : 36 U H et IR AAA & ARST &1 el

o]

ST § oaTeT 3R &l 9138 & AT AdTel, Aleordr, «icd, a9

IR TEad S I g &
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French Onion Soup (France)
o thd TITST U () : TG Teh Yo & HU § Sl HHAAR W A
el 3R 9T og1er 3menRa giar g, 3R 37 a9 (top) W
13eid (croutons) 3R IS (grated) TR & FTY GRIAT ST &

Minestrone (ltaly):

o TAFEC (Scoll) : RATSIT T aMmeT ¥U & o8 afearadl & s
ST g, 3R 0% A1y 9T AT Aidel o elrdl AT aradr
# fieq, oO1eT, Teiasd, e, ik, 3 TAE st I &l

RECIPE
def [T g9 (Veg Clear Soup)
GrHe:

- del - 2 ST

-Umsr-1mmm$r,arﬁ$ao—a§m

- fRveAeT a9 - 1 7ETH 3R A, TS FE §3
-W-1/2$q,qa$r%rw’r:§ra»ﬂ§é

- el AKX - 1/2 &9

- IR T - 2 TGS, el g3

- adHon - {-dld\log{'ll‘{

- Flell AT 93X - 1/2 T&AT

- i T I - 1 TTIELT

- 450 ITH r=AT
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fafer:
1. Th 8T # ddl 717 A AN 3HA A 3R o6 g STl IS
dReh & o1, STo e  Goledr o gl Sl|

2. 39 39H TAHer &7, e, #eX 3R Freif@T 31 3R 378 2-3
fAse as ddl

3. 39 96T 8T, 3R 39 39Tl
4. T GIAT 3Tcd o3, al 3TH THS, FTell (AT UI3sT ST |

5. 3 3 A H & IR I & 5-7 A T el &l

6. I HI 3T & &1 I A d¢ A 3N 38 AT 5 B & fow
&h <, difeh Tl FATer 3R FaIg T@EY <1 § AT A0

7. 79 sHA oA 1 T 3Tel IR AT
8. AT dof TFeX (Veg Clear) U & UfAT & Folleh G|
drerelt o g8 |fsordl & s I§ daf fFora (Veg Clear) U 39

AGATS! I THE AT 3T TH IR AT [T Hehod © 3R
TAIeSe TGIE HT AT 3T Thd gl

ER R R R R O
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gi=a

o oIl FAR HIST &1 Ueh HET 37T g

o S I & fAIU Fer UG Aleordr H1 TART fFam AT g

& dfesral ST wel (Raw) TUT FT H TH H Fellg & AT
ST TR ST &

RT, Hehsl, SIS, THIER, MR, Hell, Tl ALY &I & Y3 H
T ST g

siterell, Eoralell, 3Te], Seg U X YA H AT ATl &

AR H ATHRERT (Vegetarian) Hellg &l SATGT FAgcddl & STl
gl

a9 "elle, & F© A@ERT (Non-vegetarian) ISl &1 glar &t
frar Srar &1 S - fAe, Ried, 3731, At el 39 YR &
golle, Iieaar ¢t & SIer @R SIeT gl

CITE LI

TG Udh 32 YhR &l coled g of faffesT JahR I Gfeoral vd well
& THYOT (Mixture) & IR fohaT ST §1 Fellg &1 TAIG gl & folv
SHH $s g & AT UG deaT (Sauces), AHF JAT FTell fAT U35
T ST fhar STar &1 AERT delig (Non-Vegetarian) # fepsT,
frer, 331, e 3nfe 1 3uer fhar ST g
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qATG & JHR

arEaT (Ingredients) & 3TUR T1:-

1. Feoil ¥ &1 el (Vegetables Salad)
2. Boll ¥ &1 Hellg, (fruit salad)

3. 9IEdT "elle, (Pasta salad)

4. 9éIT Hellg (Protein Salad)

TG & TH-Uh YhR HI [@AFJd SA=HRI

1.Vegetable salad (@fesral & <1 Hel1G)
gicatal & gt ol H dig-aig I Tfeoral &1 99T fhar Jrar gl
S @RI, TATEY, MR, Hell siehell 3TTE| 8 (vegetable salad) &
gieatal & deiT Holle, Fal AT &l

2.Fruit salad (Fell & §4T HAIG)
g YK & Tollc H dg- dE & Pl Pl Hiechd AT Har Srar g
S A9, GAW, A, WM, 3HEG 1S |

3.Pasta salad (9T¥dT HelG)

SIS UREAT 3ol $8H S Bel Td Hlsordl S Fea AFT (Mix)
forar Srar €, O 3@ & 9REaT TG el S aT g1 I Wi # Tarfese
Tg qifes grar g

4.Protein salad (N& HdTE)

e, RIheT, 33T, AS & 3UANT FE T T Fellg T NélT
golle, 7 & ST ST gl

sAle- e I vd Hr (9r3e) S WA Hellg T IR Bl
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fsor (Mixture) & 3ITUR 9T TAG & THR

T YR WX Folg & &l TR 8id &l
1. 9TYROT Hellg, (Simple salad)
2.fafsa delre (Compound salad)

ATYROT Helle (Simple Salad )
Uh & YR Toh Feall AT Bl A IIR Hellg I HTYROT (Simple) Hellg,
gl ST gl

AT g  (Compound salad )
ar Ar &y ¥ 31¥s BT AT Fleatal T IR & R o &
compound (TATHT) TG Far SATT £

TG & 3T

HllG & ATT IR AT §1d &
1.3 (Base)

2.7ET HAET (Main Body)
3.3 (Dressing)

4.gatrae (Garnishing)

Tl & IR AN W [FEaR @ =7

1.3MYR (base)
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Hellg, &l 3TYR (Base) g Gfeordl & el SaRT AT TelcX GaART ST
ST 81 HETd: d¢ e &1 gar AR drefeh & Il 1 JAWET fohar Sirar
1 Hellg & 3MUR (Base) ¥ $HHI Heddl §¢ Sl &

2.7EYg #1ET (Main Body)

g TG 1 HET AET gl AT & §A Tl Feldl § N Folle fohrg
QA @ Tl §1 Hellg &l Farg o ATT HET W AR & g

3.3f&r (Dressing)
3fA9T & g TE & Sauces (TMAST) TF TEaAT ATl gl Tg Tollg i
3THNT ATl JTUT TG delel H TgIH gichl ¢

4.Garnishing (HsIldc)

IE Th Jhfedsh (Optional) 39T gIAT B

SOW Holle fo@sy & 3¥e U 3’eeerds (Delightful) s<7 STaT &1
el § Haae (Garnishing) & faw 91, a8, fArg scfe &
g9 R ST g

ER R R R R R
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SHhIS-6
dAsfa=g

giR=a

o U TF TR F WA Ao & FEA, Ffeerm, wet a1 9% gu
HIE & gehsl ol HICh] 55 & TASH T AT 3 &g & @l
ST &l

dsfaer & AT F 95 Aol & duca FT T FAr 8

QN g # e 9R & dsfaa 3ucietr gl

§H g Thd ¢ Toh dsfaw &1 U HE AJelel, d9HA, Fellae,
&G 3R &9 & g

safaT ush dsfaw anf a1 &7 FIHY (Crunchy) 3R €T arell
(Rubbery) & HehdT &

HsfaT T TReT T FTT GIHT FAAN ST Fehell

dsfaw IR 5 & &0 7 gRE#AT ¢if # & foham aram a1 3R
o @7 & qry QO gfear & @ S ol

giRemT

e 5§ 88 & ol AT &l ¥ 318 Tomsd & g a1 {ITe §8 & IR
HISTT & S Thsl HI FleH o8- TfeordT, ®el, I, AR
ScATfe, I ST AT 316 TIAT Il § 38 dsfaa Fed gl

e S8 & al AT o ¥ 3% Tarsw a1 Reae Vo Tod da &
ftfolar &1 ag dsfaa sgarar &

o SIS ¥ TR S AL FT T goher Asfaw wgerar B
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dsfa=T & HIr

1

. 88 (Bread)

2. telra (Spread)
3. LT (Filling)
4. g3rde (Garnish)

1. 98 (Bread):

dsfaag & g # /AT 9K & §5 F1 AT fHAT SATaT 8§l

S8 & HT 30T § SH8- B 88, TUer 83, Brhfadr 88, qrioter

S, 8l gIc 838, TS §8 |

dsfaer &l aerel & JANT g arell 5 12 € § Sh1er &A1 w7gh

gl =g T

HsfaT S H dTelT o8 9IRET RAT 1T § dife dsfaa &t
Tare 3reoT 8 3R var safov off fRar Sirar § 9ifs 9 i
magﬁwﬁl?ﬁ%lﬁagﬁmﬁr(ﬁesh)ag?ﬂ?ﬁ@?ﬁl

Hsfaa geTel aTell 88 & ®AYT & d9AT (Room Temperature)

20 - 22°C WX @M S =@1fgul 3R Samer a3 § gy @ar
Bl

2. therrg (Spread)

o tholra HsfaT # Teh AgcaquT ffHeh AT &

o ug Hsfag 1 e g & Ja= & v v AfeEr aeEl &
T FH ST AT &1 Ig 95 H TAIG T §a7 ¢ar g1 3R dsfaw
H AlsTefaiar Tae (moistening agent) & &9 7 31 &1 FIAT
gl

o TS H FO HecaqUl dlci- T6 oA, hellel AT, 3N Farfese
glelr TIRRT| 3R 30 S & TIE Feh IWGeAT AT
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o TS & TN gi- HAFE, oA, Heal, A, T 3nie|

3. #TEAT (filling)

o T HsTaT H T 3raRTeh o1eT B Fife g dsfaw & FarQ
F ggt & v Agcaqot iR fFemar g

(Completeness) el e gl

ST SI9- &1, 3R &1 A, A5 HT AH, HASN, 33, Be,
afesral, aa@, Tl 3nid|

dsfaa & A T &I 32T TG, A, NYF ded, IR qoiar

dsfaT &l W & OIT F3 96R & 1T (filling) &1 F39T fohar

o fWhfoler gaem Targ & &Y gir anfev 3R dsfag & fo=r gs5r &

AN &1 94197 g & oad 838 Wed (deted) Hie o #ga &

(iv) Halrac (Garnish):

o Follae Hsfaw & 3HHT Fradl HI TGl & HA AT ¢ AR
dsfaer 1 quian Jere e &l

o Hsfag & &g YR Fr mforer &1 w9 fFar J1ar g1 SA- Fe,
afeatal, Bel, SIel, UTeleh, TR, olcdd $cA1G |

dsfwr & R

fafdeet ypR & dsfog Aeafaf@a &
(i) @res 39T Hsfaa (Cold open Sandwich)
(i) Sres Fellor Hsfaa (Cold Close Sandwich)

Hies 9 dsfaw
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Feg Nl JsfaT 95 & U TS & ATY ST ST Fohal 2l
forer Sf¥ier & @rer oo o WeRar § 3R AT effer ar el
& @YU <9 FIr S gl

9 9% & U TASH o 39X, Tfeler ar erfder &r ardr & ar
S dsfaT 88 & U Ty @ o1 g 3R Tad i ar
ST ATh-T% RW@TS & 38 Fles 39 dsfawr wed &

Hles Follor dsfaa

Hles Follol HSfAT &I AT aF ¥ AF 55 & Tosd T TAT S
TohdT g1 Tg Aol AT TdIoTell T a1y 3T g7 ToheTT gl

gg dsfaa St e a1 &r & 31+ 95 & Tasd & 1Y 1T
ST & 39 @les Fallel dsfaw Fgd &

3R g8 ot v a1 v O 31OF gordt S @y # FHer & o
IATAT ST HhT ¢

3 §oc dsfaa o Fg T &l

de dsfaw & o 3T &

oy dsfaa (Tea Sandwich)

gRYRe o dfed dsfaT (Conventional, Lunch box
Sandwich)

g% dsfaw (Buffet Sandwich)

sdcl 3¢ Hsfaa (Double decker Sandwich)

Fold Hsfaa (club Sandwich)

et dsfa=r (fancy Sandwich)

e dsfaa (Hot Sandwich)
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$aAdlsT (Canapes)

o holUrel oI §H HsfaT 18T g Heh&%%rgla%’mgtfa's’é?

TATSH T Ueh ZehsT glaTl o
St dsfaw & & aRE s e a1 38 & e fohdl 39 a&]
q §I T AT &l

gH S8H faffehe &1 T gansT Shelllel & 3MYUR (Base) & &7 &

YT T Tohd gl

Ig IFEX Pibed Ulel o GRIT @RAT IT 9T ST g
SHPT cIUaT & ToIT A, I, &6, Bl IT Afeordl Hl
STAAT RAT ST HhTT gl

HoldIel AAR W FAT TTell H @R WA I g1 3R
B FAd Tole T WU ST B

% 3k K 3k Kk 3k kK %k k
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()
FOOD PRODUCTION (SUBJECT CODE-409)
SAMPLE QUESTION PAPER (SOLVED) FOR CLASS X

Max. time: 2 hours Max.marks: 50

SECTION A: OBJECTIVE TYPE QUESTIONS

Q.1 Answer any 4 out of the given 6 questions on

employability skills (1x4=4 marks)
VR Slered W T 1w 6 weat & & fhedl 4 & 3W

& (1x4-4 37)

l. What happens if you leave a device plugged in 1

even after it is charged 100%?

a) It can break
b) It can stop functioning
c) It can over-heat

d) Data can get corrupt.

Ife 3 ey fEarsd & 100% ITeT gy & aig off
Tl H BIS ¢d g al T gl g7

?. Ug TC Hehdl ©

. I§ FIH FHIAT & HI Fohcl &
3. Ig AHfOh IRA AT Hehell §
¥. ST i & Hehell &




What should a strong password consist of?

a) Only letters
b) Numbers and special characters
c) Name of a person

) Letters, numbers and special characters

Teh Holgd IHas H T gleall a1ige?

2. chddl 378X
. &I 3R 3V gor
3. Uh glad T ATH

s s, s e P

What makes you complete work or studies

without others cheering you?

a) Self-confidence

)
b) Communication
)

d) Self-esteem
qEl & & SYUR {9 319 YT AT YgIs U
FT P 87

¢, HcATgeard

. HAR

Y. TcH-HFATT

(P

IV.

Which of the following is not a self-management

skill?

a) Problem solving

b) Bargaining




c) Understanding self

d) Confidence building
fFT & & T TI-YaEeT Fierer g7 872

¢, HHEIT HHATHTA
2. Hicarshr

3. TAT I GHSTT
Y. 3cATaary fHaATor

Which of the following qualities is commonly

found in successful entrepreneurs?

a) Procrastination

b) Lack of confidence

c) Patience

d) Resistance to change
fAefaf@d & @ Sia-ar 77o1 JTHEAR W qhel
3eIfAIT A 9rar SATdr 82

¢. U) faers

. &) IHTcATAE@T &T AT
3.9 &

Y. 3N IRade Fr gy

VI.

What is a common characteristic of

entrepreneurs?

a) Avoiding decision-making

b) Avoiding hard work

c) Giving up easily in the face of difficulties
d) Believing in themselves and their abilities

3cITAAT I Uk GAEY [QAvar a1 g2
¢, T o @ S




. FI AgAd U FIT
3. FiSATSAT & AT T F R AT ol

(e T S S s e P

Q.2

Answer any 5 out of the given 6 questions (1x5=5

marks)

T aw 6 weat F & el 5 F 3R AT (1x5-5 3F)

When heat is applied on protein it coagulate and

changes the colour from

a) White to Opaque

Pink to White
d) Brown to Pink
SIS QI W IHT SIS ST § ol Ig S oI’ g 3R

3HET T A g ATar g
¢, Ohe § 3UReeT

3. TSl & Hbhe
Y. ST J I[cTel

O

C

The type of vegetable which grow below the
ground and have green leafy shoots above the

ground.

a) bulbs
b) tuber




d) fruits

Udh YhR I eoll AT FTHT & o 37T § 3R FTH T
& FW & TR g g1 B

¢, Tod
. &g

¥. el

Cucumber, tomato, carrot, radish are used in which

type of salad?

a) Pasta salad
b) Protein salad

d) none of these.
YRT,FHL, AT ISR, el o TR & Fellg,  J2HT
fpT S &1

¢. UTEAT Hellq

I%}
;

Y. SAH IS g

IV.

In method, the food is continuously

tossed in a pan.

Q

)
b) Grilling
c) Baking
d) steaming

J3fr & M7 A TIMAR ISTAT AT g




. [T
3. Sfepar
Y. 9q

Which type of soup is made with dry legumes or
fresh starchy vegetables and thickens naturally

from the starch in the main ingredient?

a) Cream soups

b) Purée soups

c) Bisque soups

d) Velouté soups
fore g &1 gu gdl ®fedt a1 ael T arel
afesral @ F1ar ST & 3R Jgeg gl # Alge
T & gU Iipids & & ST 8T &2

2. I I
SRS\
3. fowh @
Y. delle U

VI.

Food covered with bread is known as?

a) Burger
b) Pizza
c) Sandwich
d) none of these
o UL H THT EIT HISTel FIT Fgollcl &7

¢, 99X
. ear
3. dsfag

Y. STH ¥ IS Tl




Q.3

Answer any 5 out of the given 6 questions (1x5=5

marks)

R aTT 6 Teat A & fFedl 5 & 3¢ AT (1x5-5 3iF)

Which method of cooking is used for making

biscuits?

a) Grilling
b) Poaching
c) Roasting
d) Baking
foepe s & fav fha fafer &1 gaer fhar sirar g7

¢. faferr
. AT
3. AT
Y. ofehar

. | The part of fruit which have seeds inside, and

layers surrounding it is called?

a) pericarp
b) endocarp
C) mesocarp
d) exocarp

Hel &l dg 99T S8 376X &ief 8ld ¢ 3R 39% Irr
3T T IT FIT Shgelldl g2

2. Ay




. TSIpY

3. AGFNT

Y. TFAIhIg
The bread used for sandwich making should not
be more than hours old.

a) 10

8

d) 4
dsfaa §o & T SEdATel T S arell 55
O¢ ¥ SIS RWeAl AL gl AT

2. 10

3.8
¥. 4

O
N

IV.

Why does bread change colour when it is baked?

a) Gelatinization of starch

c) Coagulation

d) None of them
S5 FT 9 I W 3HAT [T FAT S AT 87
¢, T FT TorlfeasaiesT

3. SIHAIGC

Y. STH U IS Tl

How many parts of salad are there?




oo T o
— ~— ~ ~~—~
N W =

4
Tdle & Tohdd 9K 8ld 57

2. 1
. 3
3.2
Y. 4

VI.

Which type of soup is made with shellfish and

thickened with rice?

a) Cream soups

b) Purée soups

c) Bisque soups

d) Velouté soups
AW (shellfish) ¥ fhH YR T U FART ST § AR
Tl & HIY IMGT fhaT ST §7?

2. ST JqU
S \URiNl
3. o @
Y. deile g

Q.4

Answer any 5 out of the given 6 questions (1x5=5

marks)

fRw aTT 6 weat A & fhedl 5 & 3¢ AT (1x5-5 3iF)




How many types of sandwich are there?

)
)
)
d)
dsfaa fohdel GpR 1 giar 87

O o

O
W mNn o B~

o
o &~

N}
w

Which vitamins are easily destroyed or lost into

the cooking water?

a) Vitamin A & B

c) Vitamin C & D
d) Vitamin B & C

Pid I QeI e gy & 9t & 3AET 8 55
gl Sa g a1 @ S g7

¢. QA v 3R &

3. faerfder € 3R &
Y. faerf@er & 3w &@r

Fruits contain good amount of

a) calories and fats

b) vitamins and minerals

c) c. vitamins and carbohydrates




d) d. protein and fat
3. Bl & T 3TTHI AT gl gl

2. Rl 3R g@r
2. [gafas ik wfas

3. IR 3R FEfeEse
Y. 9T 3R aar

.. The process in which cooking of food is done with

the help of electromagnetic waves is called?

a) Baking

b) Induction

c) Pressure cooking

d) Solar cooking
a8 9fshal 9@ H il Y faegd goeehia e
eIl ¥ YRl STl §, AT Shgelldl 87

2. Sfaper

2. WOT(induction)
3. UK FHichar

¥. HIoR FHichar

Which type of soup is made with meat or
vegetable stock, thickened with flour cooked to a
light brown color and includes a mixture of egg

yolk and cream?

a) Cream soups
b) Purée soups
c) Bisque soups




d) Velouté soups
forg SR &1 gu Hie a1 AfSead e & T ST
& R 3T A MeT FF G MY T aF THRAT AT
g 3R 3T 313 A S 3R FH FT For enfAe grar
g?

2. P T
RSN
3. fowh @
Y. deile g

VI.

The leaves of green vegetables are used for which

part of the salad?

a) Decoration

b) Dressing

c) Base

d) None of these
g Hieordl & Tl &l Hellg & fohd #ET & fow gmer
forar Srar g7

¢. Halldd

R. 3T
3. 3R

Y. SAH IS g

Q.5

Answer any 5 out of the given 6 questions (1x5=5

marks)

T 1T 6 weat A & fFedl 5 & 39X T (1x5-5 3iF)




In simmering the water bubbles gently and the

temperature is about

a. 80°-91° C

b. 85%-96" C
c. 100° C
d. 72083 C
R & a0 Y DY qee T § AR g
dTIHATeT Bl &
2. 80°-91°C

2. 8519616

3. 100° C
¥. 72°-83° C

What are the main parts of a salad?

a) 6
b) 3
d) 2
HellG & AET & F faraar smr g7

A o
w O

y |
N

Which one is not the example of flowers?

a) cauliflower




c) globe artichoke
d) broccoli

hie AT Pol T 3ET6XVT wlgl 87

?. oransdr

R. QrelTH

3. 7oiig 3nfeales
Y. Sicholl

. Plays the main role of sealing in sandwich.

a) spread

b) decoration

c) Bread

d) none of these

dsfaw & Aifciar & qeg i _ Herram g

¢. themg
. gade
3. §3

Y. SoIH § A G

Which type of soup is a seafood or vegetable
stew, often served with milk or cream and

commonly eaten with saltine crackers?

a) Cream soups
b
C
d) Chowders

fora 9o &1 U T FHAT HIST AT Feoll HT T &,

S 3reFaR g a1 A & |1 9AAT ST g 3R

Purée soups
Bisque soups

)
)
)
)




MHAR 9T AHST & 1T WRT AT &2

2. I gu
Rl
3. fav U
¥. T3 T

VL.| Which pigment is responsible for the deep red

colour of beetroots?

a) anthocyanin

b) betalains

c) flavones

d) chlorophyll
TheX ¥ Y A W1 & AT FeT ;0 aviE R
g ¥

¢, T AT
Q. ddrel®

3. Wledid

Y. FARIThel

SECTION A: SUBJECTIVE TYPE QUESTIONS

Answer any 3 out of the given 5 questions on employbility
skills (2x3=6 marks)

Answer each question in 20-30 words.
VSR Flered WX T 717 5 weat & & gl 3 &1 3/ & (2x3=6

3)




Udd T2 &T 3aX 20-30 ereai & AfSw)

Q.6

Answer:

YR

What is the function of the ENTER KEY?

The ENTER KEY is use to move the cursor to
the beginning of a new line. It is used to send
commands and to confirm a task on a

computer.

ENTER KEY T &I &7 g7

TeT & T 3YART HER AT Teh o5 ATSeT I YB3
H o St o foIw fohar STar 81 S8 393197 HAS
Aol 3R FPeX W frdr w7 i gfce HA &
forw forar arar g1

Q.7

Answer:

YR

How to build self-motivation? Explain.
There are four steps for building self-motivation.

1. Find out your strengths
2. Set and focus on your goals
3. Develop a plan to achieve your goals

4. Stay loyal to your goals.

ot AU FY FATT? TATEAT Hladl
o AifedesT & [A0r & v IR =T §;

1. 39T diehd &l 9dT ooy |
2. 39a ot & [ERT & 3R 39 W eI
gl




3. 3791 o8&l Pl U el & flT Th Jlofell
IATT|
4. 39 F&AT & YT Asaas El

Q.8

Answer:

ERGH

What are the methods to set goals?

We use SMART method to set goals. SMART

stands for:

* Specific

Measureable

Achievable

Realistic

Time bound.

JeT FUTRT = & alies Iare?

gH a8y fAuiRa & & v SMART ugufa &
39ANT aXd g1 FATE &1 7Y &

» fafdrse
o A9 I

Q.9

How do entrepreneurs contribute to job creation




Answer:

YR

in society?

Entrepreneurs create jobs by expanding their
businesses, which leads to increased demand
for materials and the hiring of more people to

support their operations.

FATST H 3¢IA YR Folol H Y ANTE Fld

87

3CIHAT H9el SFGArT T [aFdR #leh WX Fiad
T g, oEd gEEEr & AT sedr § 3R 39

ATl &7 GHTT F & T 31 ool & e
9 @M ST &l

Q.10

Answer:

ERGH

What is the impact of entrepreneurs on the

wealth distribution in society?

As entrepreneurs grow their businesses, both
the employees working for them and those in
related businesses benefit from increased

income, leading to an improved quality of life

and the sharing of wealth within the society.

AT H U AR W 3cITAAT T FAT T8
RECIN Y

3T -3 3797 SII@TT F §od §, d9-39
ST H HIH Il dlel HHAATRAT T 3T H
gefd & e gial g, foad Shiaet &y aqoraar &




FUR BT § 3N FATST F Uo7 7 deanT giar B

Answer any 4 out of the given 6 questions in 20-30 words.
(2x4=8 marks)

T arw 6 oAl A & fFedl 4 WeaAl &7 3w 20-30 eregi # dfSw

(2x4-8 3iF)

Q.11 Write the definition of salad.

Answer: | A salad can be defined as a cold dish prepared
of various mixtures of raw or cooked vegetables
and other food items, usually season with oll,
vinegar, or other dressing and sometimes

accompained by meat, fish or other ingredients.
Hellg, I gRATST @]

EEGH golle, Ueh 3T Tl %a’raﬁﬁﬁg‘é’m
sar: |99 3T TIE gerdf & GAR R S g

SOH g oo, [, 3R 3= 39T &1 off s
X gl

Q.12 List the principles required for cooking food.
Answer: | The principles required for cooking food are:
Induction

Conduction

Convection




Radiation

geaT: TIel Yehlel & fIT 3TaRgesh f@eeidr T I a7
GreAT YRl 7 a@s Al & & Aeafaf@a e
Teh IT HiOH TAGUTd ST ATaIhdT gl &

fafanor
EIcE)
Hagel
SROT

Q.13 What are the common ingredients found in

Mulligatawny soup?

A .| The common ingredients found in Mulligatawny
nswer:

soup include chicken and lamb broth, fried
onions, curry powder, and additional ingredients

such as vegetables, nuts, apple, and rice.
HelEeiT U # AHT G F97 918 STl 872
ST HelEElAT U # 9IS ST alell AAY drAA &
et 3R AA T ST, Fell g5 TS, P IBK,

emfAer gl

Q.14 Why do we cook food?

Answer: | The purpose of cooking food is to break it down

from its complex form to simple form so that it

can consumed by human body and It kills the




bacteria and keep the food sterile.

gH GT FAT Yehla g2

g QAT Yehled T 366 38h Sficel §T I el &7 H

— dlgaT g drfer Aledd R aRT SHHT Aaal fomar o
T 3R T8 dFERAT A ARG § 3R o #r
reuRfed @ g

Q.15 Write the uses of mustard leaves.

Answer: | Mustard leaves are typically cooked in winter
season as sarson ka saag along with other
greens such as spinach and fenugreek leaves. it
may also cooked with meat.

& & Tl & 39T fefEe

- TN & gl S HAGR ) GEar & Agq #7 g

I 3R AW & yal & Gy GIAT A HET & &G H Gohrn
ST &1 Ig AT & ary 3T gohdT gl

Q.16 What is a cold open sandwich?

Answer: | When filling or topping is done on top of a slice

of bread or a sandwich made of a slice of bread
in which the filling or topping is clearly visible, it

is called a cold open sandwich.

Fies 3T dsfaw a1 giar g7




Qe 9 88 o U TASH & FUX fhielel IT ITUIr &l
ST § a1 St dsfaa 95 & Ush Tosd & &6 &l
foga ffelar a1 eifter o A% @S & 38 Fies
3N dAsfaT wea E

Answer any 3 out of the given 5 questions in 50-80 words.
(4x3=12 marks)

e 71w 5 geat & @ frel 3 weal &1 3a% 50-80 ereay # HfSw]

(4x3=12 3i%)

Q.17 Describe the quality criteria for selection of fruits.
1. The fruits skin should not have spots.

Answer: | 2. there should not be any small holes on any

side of the surface.
3. have shiny appearance and fresh aroma.

4. they should be firm and must hold their

shapes.
5. stems should be firm, fresh and green.

6. the fruit should feel heavy for its size.

Boll & IIT & ToIU IOTe] HAIACE T guTed |
1. Bl & Dclah 9T Usd T8I gl TTfRT|

2. gdg & T off R® 1S BIer D¢ FA&T gl
3l EIT%UI

YR




3. TAHER 39Ul 3R arem oty glar angv|

4. 3¢ TG BT AIRU AR 3¢ AYAT HR UROT
T TR

5. ddT T&d, drell 3T &7 gl difgu|
6. el 3Tal 3R & BT I IR o9 a1fgu]

Q.18

Answer:

Define the classification of salad.

The salad can be classified as following types:
1. Vegetables Salad

2. Fruit Salad

3. Pasta Salad

4. Protein Salad

Detailed description of each type of salad

1. Vegetable salad

Different types of vegetables are used in salad
made of vegetables like cucumber, tomato, carrot,
radish, broccoli etc. It is called vegetable salad

or salad made of vegetables.
2. Fruit salad

(Salad made of fruits) In this type of salad,
different types of fruits are cut and used like

apples, Orange, mango, melon, guava etc.




3. Pasta Salad

When pasta is boiled and some fruits and
vegetables are cut and mixed in it, it is called

pasta salad. It is tasty and nutritious to eat.
4. Protein salad:

Salad made using meat, chicken, egg, fish is

known as protein salad.
gelle, & gIffehtoT & aRATNT Hifee
Folle, &1 folesT JohRT & aafieped foham ST Fehell &

T, gesh @ 5o HeTg
I 2. el ¥ o1 Hellg,
3. UREdT Telle,
4. NEA GG

1.Vegetable salad (@fsoral & ¥ HATG)

gfeatal & Fei Hellg, H dRE-dig I Afsordl &l TJET
forar Srar 81 S T8, TATER, ISR, Hell sishell
3fe| 37 vegetable salad a1 Efesdl & §=ir TaTG
gl oI gl

2.Fruit salad (el & F6IT HIG)

SH YhR & TG, H G- dig & Bal Pl FHrehl
gaeT fhar Srar g1 o) 8, §alr |, AT,
TS, 3HES, 3T |




3.Pasta salad (9I¥dT HIG)

ST ATET 39Tl $HH $S Bol Ud Afesral &l
dren ATHT (Mix) Thar Srar g, o 38 91&dT Jdlg
el ST gl Ig Wiel H TA1feSe U Gifsea giar &l
4.Protein salad (WiésT TG)

Hie, e, 3731, AGT &l 3UART T A= I
oIl &l Ui Tellg oA | STl STl gl

Q.19

Answer:

Explain the cooking methods using medium of
fat.

1. Sauté: This French word means to “jump”.
Tossing the meat or vegetables in less oil to get

a slight browning effect is sautéing.

2. Deep Frying: The food is usually submerged
in hot oil. This method absorbs less fat, looses
less moisture and gives a crispy attractive colour.
The food particles are coated with batter or
crumb to prevent the fierce heat of oll.
Appropriate temperature for fry is 175°c to 190°c
(350°f to 375°f). The oil should be replaced by
15 to 20% to extend frying shelf life.

3. Shallow Frying: Using less amount of fat for
frying the food particles is known as shallow

frying. This method, however, absorbs more fat




YR

than deep frying e.g.shallow fried fish, parathas.

m%mmwmmgwmﬁﬁﬁ@ﬁaﬁ
HASSU|

1. €I (saute) - 3 W Asq & HY § - FHcell
gool 3 THT Il & U &F del A A
7 FieoTdl P I HLAT Tid Hgalldl &l

2. 17 w1 (Deep Frying) - @WGT uerdf &l I3
dT A ZaMT ST &1 I iR Ia A FHA
AT Al 8, A 74 Gl & 3R T I
3ThYeh T ol gl ol &l IHAT &l Akl o foITw
G Yerdf &l deX AT shed ¥ AT fRam ST 2
ol & T agaT 175°c & 190°¢c (350°f &
375°f) g1 dolat Fr Ae® oSH (shelf life) Felet &
foT A & 15 & 20% d& Scelell ATfevl|

3. ¥at wi§ (Shallow Frying) - @ &Ult &I dolel
& foIT Fa TaT FT TI9T FLEAT Al WS Hgelldl gl
Ig 9fshdT 3T s el T Jolal 3TAh a1 H
AT HA § | 3GROT - WS|

Q.20

Answer:

What type of sandwich is canapes?

e We cannot call canapes a sandwich but it
is a piece of garnished bread slice.

e We can use a piece of biscuit as a base
for canapes.

e It is often eaten or served while drinking
cocktails.




YR

Fish, chicken, ham, fruits or vegetables can
be used for its topping.

Canapes are usually served on a canape
platter and are eaten from a small canape
plate

$eldlel [T YR &1 dsfaa gar &

hodisl @I gH dsfaw ¢l #E Fhd § Weg
a%’wgtfa's’a?wlsaa?ruqogqosls’lwﬁl
St dsfaw &1 §1 aE §5 e AT 3N & e
forell 37T avg & =TT ST

§A HA T9T&he &1 U gohsl Fadiel & 3R
(Base) & &J #H WA FT Tohd ¢l

IJg HFEY Plbed N & SR @rAT AT 94T
ST &

SHDI MU & foIT #ASell, eI, g, Bol AT
afestar &7 SEdAT fhaT ST TheTl &l

$oldlol TACR W HAdl glell H @R WY
Jd g1 3R T B FAdr vole ¥ WU AT g

Q.21

Answer:

Describe the main ingredients and characteristics

of French Onion Soup and Minestrone soup.

French Onion Soup:

- Main Ingredients: Meat stock, onions, croutons,

and cheese.

- Characteristics: It is a type of soup based on

meat stock and onions. The onions are often

caramelized to bring out their sweetness. The

soup is typically served gratinated with croutons




(toasted bread cubes) and cheese on top. The
cheese is often melted and forms a delicious

golden crust.

Minestrone Soup:

- Main Ingredients: Vegetables (such as beans,
onions, celery, and carrots), stock, tomatoes, and

optionally pasta or rice.

- Characteristics: Minestrone is a thick soup from
Italy. It is known for its hearty and nutritious
nature. The soup is typically made with a variety
of vegetables, which can vary based on
availability and preference. Common ingredients
include beans, onions, celery, carrots, stock, and
tomatoes. It may also include pasta or rice to
add substance. The result is a flavorful and

satisfying soup, often enjoyed as a main course.

e ATl gu 3R AT U AT qET AHa
3R fAAwarstt #r auie #

e AT g

- AEg GHE AT i, SIS, HI3Ed (croutons),
3R geAR|

- [Avare: I8 Hie e iR ware ) 3mRa s
YR & g9 g1 3796 fASH & aET o & fou




YR6T:

TITST 1 3R HHSST FRar ST 81 §9 &l
IMAIR R FI3cA (SRS 85 FFeH) AR TR &
g Y W R AT 81 TR 3R el A1ar g
3R T wEMiESE FoAed! W STl gl

AZATSIT U

- AEY A oo (S ey, STef, 3Tefdrsd
3R IMeR), T@ie, AT IR Jhfeds & & IIEdm
T didel|

- fAQVATT: AR Seell & e T &1 TE AT
giider 3N diffes wahfa & fow Srer Sar &1 |9
IMHIR W AR g Fr Ffcsrar & arg gaman
ST &, S 39eretdr 3R alar & 3MUR W &
gl ¥hd 8| A A 7 fled, TS, 3Sdrsd,
MR, Teleh 3R TATeR A §1 395 9y SIS &
forT arear a1 araer o anfAe & F@d &1 I8 TH
qIegshd & ®9 H 3Teic fordm STar gl




(1)
FOOD PRODUCTION (SUBJECT CODE-409)

SAMPLE QUESTION PAPER FOR CLASS X

Max. time: 2 hours Max.marks: 50

SECTION A: OBJECTIVE TYPE QUESTIONS

Q.1 | Answer any 4 out of the given 6 questions on

employability skills (1x4=4 marks)
VR Slered W T 1w 6 weat & & fhedl 4 & 3W

& (1x4-4 37)

|. | To reverse the last action, which shortcut key will 1

you use on the computer?

a) Ctrl+Z

b) Ctrl+V

c) Ctrl+P
d) Ctrl+B

el fhar & 3eeT e & fov 3T eger W

QNicehe &I (shortcut key) T AT FHI3T?

g. Ctrl+Z
R. Ctrl+V
3. Ctrl+P
¥. Ctrl+B




Which one of the following shortcut keys is used

to paste a file?

a) Ctrl + ¢
b) Ctrl + p

)

d) Ctrl + x

FIST &l U el & [ov = # @ Fg Alcepe &1
T 39T fRar Srar g7

2. Ctrl + c
R.Ctrl + p
3. Ctrl + v
¥. Ctrl + x

Which of the following are types of motivation?

a) Internal
b
C
d) Extensive

fArfaf@a & & Fla-3 AfAROT (motivation) &
g 87

2. 3TdR$

R. SHIT3TE

3. 9l

¥. <qdIYeh

Intermediate
External

)
)
)
)

| Irritation, impatience, anxiety are sign of

stress.

a) Mental
b) Physical




c) Emotional
d) fundamental

Rsfes, stficar, ”Rar | aara & o80T 8
2. HAATAS

What is a common quality observed in successful

entrepreneurs?

a) Lack of confidence in themselves

b) Resistance to trying new ideas

c) Impatience with the progress of their business
d) Belief in themselves and their abilities

Aol 3ATAAT H &FT STl aTell AT 0T FIT g7

?. gg W favarg & FaAr

R. AT faERT &1 ATSAE 1 fae

3. 379 SYQHTT T AT T oY 3TERAT
¥. gg W IR 39el AR ) favary

VI.

Which characteristic is associated with
entrepreneurs who think differently about business

ideas?

a) Lack of creativity

b) Conventional thinking
c) Risk aversion

d) Creativity and unconventional thinking

cargardeh TAaRT & dR # 376l kg § Graa drel
SeafAd & HlaT A faQwar 3 g8 87

~




?. YdATcHhdT T HAT

. IRURE aT

3. SIfEH & aeT

Y. {ATcHRAT 3R FRRETT AT

Q.2

Answer any 5 out of the given 6 questions (1x5=5

marks)

fRw 1T 6 oAt A ¥ fhedl 5 & 3¢ ST (1x5-5 3iF)

When moist heat is applied the starch in the food
absorbs moisture and swell. After sometime it

bursts to form a gel. This process is called

a) Coagulation
b) Caramelisation
c) Gelatinization
d) Triglycerides
oI9S A & ST § o i # Alolg T A
I WG oIl § 3R Gel ST 81 T AT d1¢ Ig Be

HL STl o1 oIl gl IJg Ifhar Fgorar gl

¢. STHTAC
. FRAASIALAA
3. Sefeasaere
Y. ¢TSS

. | A very fresh bread when used for making

sandwiches will become




a) Tough

b) Soggy

c) soft
d) dry

HsfaT S H 9N gl aTell Teh el 8 Rl gl

o1 STdr 87

2. Pl
Q. el
3. A
Y. gq@r

is the process of heat

transference directly on to the food being cooked.

a) Conduction
b) Radiation
c) Convection
d) induction

TehTU ST T@ $ioTel 9 AreY Ty
gEdIcRUT (heat transfer) &1 9fshar g

2. ATl
. WOT
3. Haged
y. fafereor

| What is the purpose of adding spices and herbs to

soups?

a) To enhance the flavour
b) To thicken the soup
c) To add colour to the soup




d) To provide nutrients to the body
g # #grer 3R g0 Ao &1 3ageT #4182

?. TG deled & fau

. HI F ST WA & fow

3. gU A W7 3o & forw

Y. R Pl G¥H dcd YeTld Il o folT

waxy potatoes are in starch.

a) low

b) high

c) medium
d) none

A 36 T A 8 &.

. hH
R. 3T9d
3. ACIH

Y. T, PIS gl

VI.

Coleslaw salad is a type of:

a) Fruit salad

b) Pasta Salad

c)

d) Protein salad
Pl Tollg, Teh JhR g

Vegetable salad

?. 1pC Hellg
R. UTEAT Hellg
3. Heall &l Hellg
Y. YT Tellg,




Q.3

Answer any 5 out of the given 6 questions (1x5=5

marks)

R aTT 6 geat A & fFedl 5 & 3a¢ AT (1x5-5 3iF)

Method of cooking by conduction include:

a) Stir frying
b) Soaking
c) Freezing
d) Cutting
Alele] GaRT WAl Yehlel hI At # A §:

2. dofell
R. T
3. STHaT
Y. PICaT

Which type of fruit have stone like hard endocarp?

a
b
C
d) berries

fPg 9R & BT H TR SIT J&d TSIhIT aidr 87

¢. gur
. TIH

3. geaRfeTH
Y. SiaT

pepo
drupes
hesperidium

)
)
)
)

In double decker sandwiches how many slices of

bread are used?




a) two slices

)
b) three slices

c) four slices

d) single slice folded

9l 3T HsfaT H o8 & fohdel TST FT 39AET
fpar Srar g7

¢. o sy
R. dieT FelrsH

3. IR FeIgd
Y. ITer Torsq Wies

.| Which nutrients can be found in a bowl of soup?

a) Carbohydrates and proteins only

b) Vitamins and minerals only

c) Carbohydrates, proteins, vitamins, and
minerals

d) Fats and sugars only

Tk HA U F Fie F Nk e IIT ST T &2

2. hadl FregEse AR dT

R. Phad Feras IR @fas

3. Fefgsge, WA, Jeaf@a 3k @ae
Y. shadel T AR e

What happen if heat applied on fats more than

one time?

a) Glycerol converts into acerolin
b
C
d

Acerolin converts into glycerol

)
)
) Triglycerides
)

None of them




Ife gaT H T ¥ F¥e ) 37 Far e ar =4ar
gremr?

¢, Tomiar wdRifaa & gRafda & arar 1

. TiIfod Feaiar & gRafdd & Jrar g

3. CIBoRRISsH
¥. 3oTH @ HIS ALl

VI.

In the given examples, which one is most suitable |1

for protein salad?

a) lemon, veggies, fruits, mayonnaise
b) cream, olive oil, Beef, pasta,
c) Olives, chicken, lettuce, ham
d) Ham, beef, chicken, veggies

few 91T 3erEIon A, WA Hellg & o &let AT
3eTgRUT I 3UYF g7

¢, g, dfesrl, &, AR
R. SIA, Siclel &I del, dIh, IredT

3. Sicet, epet, Helle, &H

Y. §H, MATE, [T, Giearar

Q.4

Answer any 5 out of the given 6 questions (1x5=5

marks)

fRw aTT 6 weat A & fFedl 5 & 39 AT (1x5-5 3iF)

An example of aggregate fruits is? 1

a) lemon




b) orange
c) strawberry
d) apple
%ol el & Teh 3aI0T 872

2. oAlg
R. AR
3. T
Y. O

What is the main characteristic of thin soups?

a) They have a consistency similar to water
b) They are thickened with starch ingredients
c) They are served cold

d) They are served with breads

qdel gU T & AdSdr Far g2

2. SoTehl HIITd oTel o THATT 8Ial ¢
. I T AT & ATY IS 8T ¢
3. 3¢ 3T WIAT Sl &

Y. Seg AT & TTT 9T AT §

Poaching is the cooking process

a) Dry
b) Moist
c) Both a) and b)
d) Medium of fat
qifer YT Yehlel hT Ufehar g

?. @
. A
3. gt 1) 3R &)




¥. ddT I ATEIH

.| Excessive heat makes the protein__

a) Smooth & soft
b) Hard & Rubbery
c)
d) Rubbery & chewy

IcTfF It MET F AT &

¢, e 3R Homaw

R. g8 3R I@ar

3. YA 3R gE= darelr
Y. 365 3R g&= drelm

Silky & chewy

V. strengthens the fibres of vegetable and
fruits
a) black pepper
b) soda
c) salt
d) sugar
Tfssral 3R well & QAT A AT
3
¢, Flell fAT
R. =T
3. odHh
Y. el
VI.| Salad defined as a combination of:

a) fresh and sweet ingrdients
b) dressing
c) raw and cooked ingredients




d) acid and base
golle, Hl eATolild Aol & 9 H gReNa fohar
ST g

¢, dreir 3R #Ar Al

. sffar

3. el 3R T g5 el
¥. 3 3R &R

Q.5

Answer any 5 out of the given 6 questions (1x5=5

marks)

R 1T 6 WeaAY A ¥ fhedl 5 & 3¢ ST (1x5-5 3iF)

Arugula and Iceberg are examples of following

parts?

a) Base
b) Dressing
c) Body
d) Garnish
3r6aTeT 3 JmsEwd rafaf@a smi & 3argor §7?

) IMTeIer

. | An example of cuts of vegetable which have




peeled round vegetable and cut lengthwise in

equal size pieces.

a) slice
b) chop
c) slit

d) wedge

GiesTal &l et I Teh 361801 [oaH el Fleorar

I Bel FAT PR & Thsl H TS H Pl ATl
g

¢, TS
. IIY
3. ferc
Y. dof

The sandwich made with three layers of bread is:

a) Conventional sandwich
b) Club sandwich
c)
d) Buffet sandwich
o3 hr diT qTdlr | oo dsfaa &
¢. JRURe Hsfaa
R. Fad dsfaw
3. Oy dsfag
¥. g dsfaa

Tea sandwich

| What is an example of a cold soup?

a) Jellied consommé
b) Tomato soup
c) Chicken noodle soup




d) French onion soup
&S U T 3eT80T &1 §7?

2. Sells TSt
R. THAY &
3. et 5o U
Y. T TATST &l U

The heat transfer in roasting & stewing occurs

through:

a) Conduction

b) Radiation

c) Convection

d) Freezing
VfEET 3R Fegger # a7 gEATAOT (heat transfer)
frge ATeTH ¥ 81T &

¢. dleldd (conduction)
R. fafeur(radiation)

3. ag«(convection)
¥. STHCAT(freezing)

VI.

Oriental Salad is an example of?

a) Simple Salad
b) composite salad
c) Both (a) and (b)
d) Pasta Salad
NRTC Hellg fhdepT 3GTE0T 872

¢. @ua gde
. f[Afsa e
3. (U) 3Rk (&) g=r




¥, UIEAT Helld

SECTION A: SUBJECTIVE TYPE QUESTIONS

Answer any 3 out of the given 5 questions on employbility skills (2x3=6
marks)

Answer each question in 20-30 words.
VIR Flerd 9T BT 71T 5 geat & & fFdl 3 &1 39T & (2x3=6
1)

Y A® e FT 3a7 20-30 eregl # |

Q.6 | Elaborate Drag and Drop method?
faedr # go1 U3 g9 fafy sasd?

Q.7 | Mention different ways by which stress is

managed?

3o faffieet alel &1 3ea@ & FaAd GanrT dard
FH foRar Jrar g7

Q.8 | What is emotional intelligence?

HIAATCHS JfOHdT FT §72

Q.9 | What are the two ways in which one can earn a
living?

d HieT T Ik g oI PIg SHTAhaTle HT Tehell
g?

Q.10 | Who is entrepreneur? Define.




3CTAT PleT g7 IRHATT F|

Answer any 4 out of the given 6 questions in 20-30 words.
(2x4=8 marks)

few arw 6 weaAl & & fhedl 4 Weal &1 3w 20-30 erear # difSw

(2x4-8 31+

Q.11 | How can we improve our immunity system? write

with example.

§H 30 $EgfIE TTeH &l 8 UR Tohd 87
3eTeRoT Aigd faf@w|

Q.12 | What are canapes?

FAdT FIT §?

Q.13 | Differentiate between Poaching and Blanching.

qifger 3R solfder & @ 3R Jarsu|

Q.14 | What is the main difference between clear soup
and cream soup in terms of their consistency and

preparation methods?

fFerat qu 3 e qu & = 3 ffRar 3R
Tl & R & HeI A qET AT AT 87

Q.15 | Make a diagram of classification of fruits

Bl & FIfoT &1 =IT 18T




Q.16 | what is the main purpose of Dressing in salads? 2

Tore, 7 ST &7 HE&T 36T 1 g7

Answer any 3 out of the given 5 questions in 50-80 words.
(4x3=12 marks)

ffw arw 5 weaAl H & fFedl 3 UeaAT &I 3a¥ 50-80 erear # forv|

(4x3=12 3i%)

Q.17 | All methods of cooking food require certain heat 4
transfer principals. Using appropriate examples,

explain these principles.

ST gehlel <l Tefr faferal & $o FAT ITROT (heat
transfer) TAGUTAT &1 TaRIHAT gl &1 3TLFd
3ETEI0T & TANRT Hld gU Sog HSSU|

Q.18 | Describe the effect of heat on various color 4

pigments in vegetables and fruits.
gieorar 3R well # Affea W1 auts

U di9 & YHT T JUTT i

Q.19 | What are the different types of thick soups and 4
how are they thickened?

faffiest Yo & a¢ g &A1 § 3R 3¢ H4 amer fomar
ST 72

Q.20 | Explain the definition of salads with their 4




classification.

Tolle & GRS 37 galfertur Tfgd THSSY |

Q.21

What are different types of sandwiches? Explain

any four.

dsfaa fFder 9R & gld §? heel IR $I FHASST|
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FOOD PRODUCTION (SUBJECT CODE-409)
SAMPLE QUESTION PAPER FOR CLASS X

Max. time: 2 hours Max.marks: 50

SECTION A: OBJECTIVE TYPE QUESTIONS

Q.1 | Answer any 4 out of the given 6 questions on

employability skills (1x4=4 marks)
VR Slered W BT 717 6 weait # & fhedl 4 & 3W

& (1x4-4 37)

I. | Which one of the following shortcut keys is used 1

for “redo”?

Ctrl + z

Ctrl +r

Ctrl + v

d) Ctrl +y

fefaf@a & & fa aféshe Fir (short cut keys) T
99T “redo” o foIT Tohar Sirar &7

a
b

Cc

)
)
)
)

. Ctrl + z
R.Ctrl + r
3. Ctrl + v
¥. Ctrl +y




. | What is the term used when you press and hold

the left mouse key and move the mouse around?

a) Highlighting

b) Dragging

c) Selecting

d) moving
SIS 37T %C ATSH T Hl Al W & IR AT Hl
gATd § ar fhd s T YT foham ST 872

¢, gISarsfedr
2. Sfafer

3. Heolfdear
Y. FfaaT

Gathering insights on your personality and work-

specific proficiencies is known as:

a) responsibility

b) self - awareness
C)

d) time management

M9 FTFded 3R FRI-fafdse gdorary w 3iasite

Uhd ol o & H AT AT &

¢, SFAeRY

R. HTcH-SATITwhdl
3. 3IhHordr

Y. AT gl

adaptability

. Which of these is not a quality of a self-motivated

people?




a) know what they want from life
b) focused
C

)
d) Are not dedicated to fulfill their dreams

ST ¥ i-ar TF-ART et &1 o7 FAEF 2

?. Slel b d Sflael & &1 °igd o

R. & ahigd fopar

3. Udr § 7 a1 Agcaqul §

¥. 39T GO B Q@ A & v qATNT 787 &

know what is important

What is a key trait of entrepreneurs who take

responsibility for their actions?

a) Blaming others for their mistakes
b) Ignoring the consequences of their decisions
c) Denying accountability for their actions
d) Taking responsibility for their actions
3. 31 3R &1 Y@ T[0T &A1 § ST 39l St hr
fSFAely o d 87

2. 39l arafadt & fav gl &t Qv g
R. 3oTh AUl & IROUTHAT Fr AT T
3. 39 A & fOU Saeesy ¥ SAPR Sl
Y. 3% FRT A FFEASHT o=

VL.

What is a common behavior exhibited by

entrepreneurs when facing difficulties?

a) Giving up easily
b
C

Avoiding challenges
Seeking external help immediately

)
)
)
)

d) Not giving up easily




HISATSAT T THAT il TAT 3ITAAT GaRT TG
TTATT TR FAT g7

¢, TG & gR Al ol
. ATl & T

3. R I Hee AT
Y. 3T & gR o Al

Q.2

Answer any 5 out of the given 6 questions (1x5=5

marks)

fRw 1T 6 WeaAY A ¥ fhedl 5 & 39X ST (1x5-5 3iF)

Which vegetable is also use as the base for green

Indian gravy?

a) cabbage

b) lettuce

c) celery
d) spinach

g R I & fIT YR & &7 F F et &

31T fRar STaT 87

¢, gdr Imafr

. S gdr
3. 3TSTAIET
Y. UTelsh

. | When dry heat is applied on carbohydrates it tends

to become




SIS FIEGISIC W YSh T o7 Sl § Al T
el STl B

¢, The
R. Glelr
3.

¥. JeITsT

What is the key ingredient that gives a distinct

flavour to French Onion Soup?

a) Chicken and lamb broth

b) Curry powder

c) Caramelized onions

d) Tomato and vegetable stock

e 3TTITeT U @I Teh 3eldl EIG ol alell JHE
QI FAT §7?

¢, RheT 3R A3 FT g<ar ARET
. I UIPF

3. FRAASSS T

¥. TATY AR deail Tl

. Lettuce is used in salad as:

a) Garnish
b) Body




c) Dressing
d) Base
Holle, H Hellg, gaT fohd ®9 & 92197 foar Srar g2

2. JMMTeTer
2. diar
3. sffer
Y. S

Jacket potatoes are made using which cooking

method?

a) roasting
b) frying

c) stewing
d) steaming

frg geprer 1 fafer 1 39ANeT Feh Sehe 3iTe] T
STl 87

8. selT(roasting)

2. WIg(frying)

3. TSI (Stewing)
y. TTHIM(steaming)

VI.

The main purpose of filling in sandwich is to

provide

a) Base

b) Temperature

c) Garnish

d)

Ysfaar & oTeT 7 AET 36890 Wl &% gl
g, qdr




. dAT9ATT
3. anfarer
Y. gl

Q.3

Answer any 5 out of the given 6 questions (1x5=5

marks)

fRw 1T 6 WeaAY A ¥ fhedl 5 & 39X ST (1x5-5 3iF)

Vitamin A and B are and not destroyed by

cooking.

a) Water soluble
b) Fat soluble

c) Both of them
d) None of them

FerfAsr v 3k &t & 3R & ¥ Ase 8r gld
gl

2. Olell H geleTeiel

2. d(—llﬁgo{d?ﬁﬂ
3. 9l § IS¢ oJaf aid
Y. 3AH H FIS gl

. | Grilling is the example of which heat transfer

method?

a) Radiation




b) Conduction
c) Convection
d) induction
faiferT foha FsAT 37cRUT (heat transfer) fafer &r

3CTEI0T g2
¢. fafeor(radiation)
. dTelel (conduction)

3. @ag<l (convection)
¥. 9ROT (induction)

Apple is the example of:

a) pome
b) berries
C) pepo
d) drupes
AT TR 3ETEI0T §

. OIH
. aaT
3. 9ur

¥. Tgcd

.. An example of dressing used in salad as:

a) Mayonnaise
b) Vegetables
c) Fruits
d) Mint spring
Helle, 7 g fHT &1 U 3ae0T &

. s
2. glearar




3. el
Y. fHe wier

Which international soup is known for its use of
miso paste, tofu, seaweed, and green onions as

key ingredients?

a) Tom Yum Soup (Thailand)
b
c

)
) Borscht (Russia)

) Miso Soup (Japan)

d) Gazpacho (Spain)

it T AT Fa ACT THM & & & fAar
UEe, AP, THAT AaTer AR & S & 39T & fav

STAT SATT 872

?. TH IH U (Urgels)
. 9IEC (¥9)

3. A g (Smare)

Y. ISTITEl (FU)

VI.

The bread used for sandwich making should be

stored-

a) at high temperature
b) in refrigerator

c) at room temperature
d) in deep freezer

=T sa=r & AT 3T & I arel §8 I
gafga fFar srar anfge-
e, 3=d dMYHATT U¥

. IMhaEX H

3. A & dYHAT W




Y. 3T e &

Q.4

Answer any 5 out of the given 6 questions (1x5=5

marks)

R aTT 6 Teat A & fFedl 5 & 39X AT (1x5-5 3iF)

Which of the following is not an example of closed

sandwich?

a) Tea sandwich
b) Canapé
c) Fancy sandwich
d) Hot sandwich
7T # @ i &1 ¢ dsfaT F1 30T 7T 872
¢, Ty dsfag
. HAT
3. thar dsfaa
Y. IRA dsfaa

. | Convection is movement of?

a) Heat through solid metal
b) Electromagnetic waves
c) Direct heat

)
d) Heated particles of gas or liquid
daged foraehr arfd g2

2. B YT & I HLA
R. laggdgFshT o

SO 9

3. UcTaT a9




Y. AGT AT A & T FHOT

Pigment is present in green coloured vegetables-

a) flavones
b) carotenoids
c) chlorophyll
d) betalains
g W1 & afeorarl # RedAc 97 S g-
2. Foldrg
. IS
3. FaRIfthel
Y. ddleld

. Which Part of the salad enhances its appearance

and taste?

a) Body
b) Garnish
c) Perizer
d) Base
SiT-a1 e Herg & digd 3 Fa1g @t derdr 82

¢, §rar
2. Imferer
3. ISR
Y. S

Triglycerides are a combination of

a) Free fatty acid & glycerol
b) Vitamins & Minerals

c) Proteins & carbohydrate




d) Fats & Proteins

TRfTeaNISEsH T AT &
?. HFd el TS IR Torerier
R. faerfAsT 3R @fear

3. 9IEeT 3R FEfgsse
Y. 91 AR HIéeT
VL. What is the primary thickening agent used in
gumbo, a traditional Creole soup from Louisiana?
a) Corn-starch
b) Roux (flour and fat mixture)
c) Potatoes
d) Arrowroot powder
IS & U URURE fhalel U, Tl H sTAAT
glel aTell WTATAS MGl el aTell Toic FAT §72
2. HAPS-TeT
R. VeFF (3TeT 3R Far @ fFso)
3. 3MTe]
Y. 3IRIC 9135
Q.5 | Answer any 5 out of the given 6 questions (1x5=5

marks)

AT 7T 6 weat A & fFedl 5 & 39X T (1x5-5 3iF)

Which type of soup is typically made with a




combination of fish, shellfish, and various

vegetables, and is popular in coastal regions?

a) Cream soups
b
C

)
) Purée soups

) Bisque soups

d) Cioppino (ltaly)

8 9 &1 U A G W A, AQ (shellfish)
3R Affe afesar & daea & Farar ST g, 3R
ddT & H sy g2

2. P O
RSN
3. fowh @
y. AT (3ee)

. | Which cooking method is good to cook vegetables

quickly and retain valuable nutrients?

a) boiling
b) steaming
c) deep frying
d) roasting
afeoralt # STl TR 3R AeE o aedt
eI IWA & U shled AT WAT Yehled T AT 30T

g7?

2. 3Tl
J.HT I Yahlell

3. 319 WIS
Y. §feTell

Food absorbs more fat with this method of




cooking.

a) Shallow frying
b) Sauté
c)
d) Roasting
Tl 9l 1 59 fafsr @ aee 3ifas gar sanfa

AT gl

2. el WIS
. Hie

3. 39 wIs

Y. §ffelT

Deep frying

. Which one is water soluble?

a) vitamin A
b) vitamin D
c) vitamin C
d) vitamin E

it AT Ut A Gelerelier g2

¢, faafAa ©
. [aaf@a 3
3. fqarfda a@r
Y. fgerf@a s

A salad which consists of only one type of

vegetable is:

a) Tossed
b) Simple




c) Compound
d) Bound
T Fole fogd T & YR $ el gl

¢. I
R. RFgar
3. HFI138
Y. 9138

VI.| The base used for canapes is generally of : 1

a) Vegetable

b) Bread

c) Fruit

d) Spread
heTdlol & ToIT 39T fRAT ST aTell HTYR 3TH di
W o glar gl

2. Heall
. UEY
3. Bl
Y. Selra

SECTION A: SUBJECTIVE TYPE QUESTIONS

Answer any 3 out of the given 5 questions on employbility
skills (2x3=6 marks)

Answer each question in 20-30 words.

VSR Flered WX T 717 5 weat & & el 3 T 3R & (2x3=6




3)

Udd T2 &T 3aX 20-30 erear & AfSw)

Q.6 | What are input and output devices?

g9 3R 3m3eqe Baa Fr g €7

Q.7 |What do you understand by self-awareness and

self-regulation?

TcH-SIETRGAT 3R ATcA-AdeT & 3T Fa1 gH7s1d
g7

Q.8 | What are the effective ways of time management?

TAYT YT & THET s ar &7

Q.9 |How do Ramya and Ramu differ in their approach

to business?

THIT 3 T SFqH & 9id 39el gieeshion # &
et 572

Q.10 | Where do entrepreneurs typically conduct their

business?

3CTH HTHAR IR AYAT IGATT Fgl Fdlleld X 872

Answer any 4 out of the given 6 questions in 20-30 words.
(2x4=8 marks)

few arw 6 weaAl & & fhedl 4 Weal &T1 3WX 20-30 ereqr # difSw




(2x4-8 3i®

Q.11 | Write four uses of fruits.

el & IR 39T faf@e

Q.12 | What is the primary thickening agent used in

Velouté Soups?

doilc U H SEAATA gl alell WATAR ST His arell
Tsic T g7

Q.13 | What are the two advantages of “steaming” method

of cooking?

QT " i S 7 gt & gl o AT 2272

Q.14 | Differentiate between cold open and cold close

sandwich with examples?

Feg 3N 3R HeT Follel AsfaT H 37X TASE
IfST 3grET0T + TAU?

Q.15 | How fats react when we apply heat on it?

SISl §H & & I Xd & of 9 Har gfdfhar s
g7

Q.16 | GfeTAT HT Tdle Bl & Tolg I FT JaR fea g2

How vegetable salad is different from fruit salad?

Answer any 3 out of the given 5 questions in 50-80 words.
(4x3=12 marks)

e 717 5 geat & @ frel 3 weal &1 3aX 50-80 ereay # HfSw]




(4x3=12 3i%F)

Q.17

Describe the main parts of sandwich.

dsfawr & A& @ &1 guie Y|

Q.18

Write about the moist methods of cooking.

QT Ul hr a7 [fSar & IR & @)

Q.19

What is the purpose of adding starch to thick

soups?

Me I F TerT Al HT FIT 36T §7?

Q.20

Describe the classification of vegetable with

suitable examples.

39YFd 3CTeX0T & gV Afeotal & qafiendor Sl qole
i

Q.21

Mention the importance of Dressing in salad?

Hellg, A AT & Hged & Ieord AT ?
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