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EEGIEEL

e TR (Food Processing ) @8 SSiif+er 3R deheiienl wishan & freeh siania wved S
3d@E (raw agricultural products) I faf= fiftes, TS ik Sfaw fafe g/
ferd, diftess, Tfew SR STA @ verel | uiafdd fRe S 81 @ wfshe s
T (quality ) T SecR S 3R ST GURTT I7af (shelf life) 5@ § Heeayqol
YRt et 21

3T o ST T | W U0l §UR S 1eh STae o1 U =T e o 9o 8 1 g9 S
o Iheg 3R dUR W uered S o, foigpe, 3R, S, 5[¥, 9, THehe 3R E-2-8 e
1 ITAN A €, 9 Tl FoRdl A Rl U O wre TR @ R § TeRd €| T8 ik
AISH 1 31fereR iR, YA iR o TH qe S9N A S §

W Y0 S G 3eFd OIS Bl T B O S, ST IO ST W@ a9l
YA ol TR IR At SIS SUeTes I € | 56 WAy W @ 39T (food
vvastage)ﬁﬁw%wm%ﬁw%aﬁﬁﬁmm%wwﬁwmw
Tehd ¥, 918 o R fae diem § @ 9@ T S B ©h

WY THER0T 1 Iehdl 31 & AT § ogd ek 9g T ¢ | TUh! T HRUT STHEE
9, Seord Stamsiel iR To = it €1 @ U @ geref ol wafieRdar <d € S Steal
FIR B 3R o qH 7k YR 2 | e 2 e, Wt 3R g S IeTg Sedl BRI & S
€, ST 3TehT TR&TUT 3TE¥T &l Il & |

e T i 3R ST & S Teh Hecaqul el i I Hidl ¢ | I8 el Sl ol
Jogafdid (value-added ) 3G B SEeioht [T &l 311 T o ot We™Ieh § | $Heh i
9FE (cleaning ), 2 (sorting ), IET (grading ), YT (packaging ) 3R faawor
(distribution ) S wfsFamd sttt il |

QT TSR0 H fafir= fafert s st 2, ﬁ@rg&w (drying ), 3€1 @ (refrigeration ),
ST (freezing), fessel (canning), f#va (fermentation) 3R Uweeul
(pasteurization ) | 3 Tl foferl o1 3evar gewsial = afg = e 3R 9 & e

9T o TRIATT TG BT & |

T YR, WE TEH0T Mo Sa T Ueh avaeh T €, S 7 shael @rel gRef e
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*  FGMT 9 o SeYT hl HSAT|

W@ & ufdaweT (Learning Outcomes)
»  foEne 95 % TR @ ST

*  faenef Wi o 9o d<al o 9 A ST |




*

feranedl @M1 TR o SET Sl TH |

9= (Introduction)
ST o HeH TAR IR o [Thr, Fofl 3 Tareed o fIu 3feaeses qives dcd Yer oid # |

T FeEEge, WH, @9, faeftE, Wi qon <o vqE # )
ma’mgéz (Carbohydrates)

FTETEESe BHR WS 1 o T
Hd &1 TE ol UG Al @ qel
S o GET 3 S a0 |
T el

FEEESe GEId: o A § uE
STl & — = e I

ST &6 =Tae, 31, 1 31 hl hid
S g e e g d
F WUk o ST fSeifesrgsive '
(Gelatinization ) &I JfFaT T TR ‘%l gHeh RO ST R 3R T Eﬁﬂ?%‘ﬁﬂ?ﬂ
2|

Eﬂmﬁﬁﬁﬁqaﬂﬁwﬁmﬁﬁ?ﬁmﬁﬁw (absorbs) ol g,
IR B ST 7 A R qE T W S § IR A (gel) §H AT 21 T AR
SIcTfeATESIe ( Gelatinisation ) el € | IS0~ YU, W A1 It oA € A 3
I FHEAR FT ST M A o AT = |

@ﬁ 3R, TR (I TH B 9 HUHSSSH (Caramelization ) Al €, e
T T 3R el @I 3 2l 8

ST HIETEIESS Sl 6h AI9 T ehTd & dl ST TT 4 B Tl 7, S i &% Yol T

IR T {{r%ﬁrﬁn%ﬂ IE WIH & HARSIYH (Caramelization ) & 9578 9 gdl
2| TSl ¢ 3R 9ol TRl H TRl YA f9e w9 9§ a1 Sid1 € | weienee
IS 1 3RS 1, e 3R St o H qEA yftren fmer 2




e (Protein)
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WA IR o fomfon, g oIk wifdrereit
F O o oY EvEs ©1 €,
T, HiE, <l R TR U % e
b 2| |
T T e 519 (coagulate) iG]
2, RNTE 95 9 G SR SEe
gecl Sl 2| SeeUl- 37S &l IareH
T 9 9 9 319 &9 Sl 8, 981 oheh
o 3 1 IYAN WEAT 3R P
(volume ) &9 & foTu fomam Tram 21
W § W (Foaming ) 3R SHEA®ET ( Emulsifying ) o7 ot U S €, e
heh, Yol 3R HIH goohl 3R el g o ae U €1 31 H HISE Tope, SfehT % SR
A SR et < €, S e el We Fot €1 39 Sifdfied, T o WA
ST W = T 8 S0 ? SR T i Sea? & Sl €1 39 WehR W Yehdi
ek ST 3R TaTE Fe il ¢ |

Tfafater
it § TH & T St 2@ & TAIT 31eaTueh o AT Ui dheT &t 3l @ o

94T (Fats)

*

T WS B T@E, T, Sl 3R

:
I Y& T T

9 g :
¥ TRfeERee e B F S |
e 3R fice’id & 9a9H ¥ d e
g1 T FE W a9 @ ) e
3R fieTeriel § ogal Sl 81 9fg gR- Lo T _
IR T ST, qf fieeRiet (Glycerol ), @Fﬂ?(Acrolem)ﬁWm%lw
T T % T SRS B € 3R T W I e ST Hehd €|




ST YehTd T ST 1 SYART, A bl To T - o fore fha S €1
T ST o PG SR GIe el B
TGk 3T, Sl Wﬁﬁﬁﬁ'ﬁf@lﬁﬁc—q}f (aromatic compounds ) ﬁ‘ﬂ?ﬁﬁﬂﬂ‘q’

FA 7, S =i 9 Tesh 3R wiE iR off 7% ST €|
I IR S ke, T IR UE W oW gAY (tenderness) 3R RASR

e (flakiness ) &1 | WeM™I% BIdl & |

faet® = (Vitamins)

*

foeIfie ew dive e € S YRR i wicRen, 9ig iR e fRnslt § e B §
T & SR eI i yfiren e B €, Wi T 9 3 faefis o, gar ol
TeRTeT o Wl FAgEie B € |

STt B F[ereiiet faaftm < faifie ¢ @ik B yehM o % 2 Fehdl 8, forsioem o wa e

ok IaTeT WX | AT Giosrai 3R Hell sl HH THF | GhMT A1 99 § Yehr1 3AToh
AR Bl

a9 ¥ Yoreie faafi (A, D, E, K) feeR T@d € &R dom o1 9 R off i wd
g1 T H fafr & STER foRifte &1 wReon o were g © | 3SEI- 37 i et
Hied Sare ¥ 3fues faafiy g &d 2
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Tfafafer
et | RUX 3R & <1e s |

3o Tl ¥ oM T IS BT TS S o TU-T1Y 3ifehad qoor o et €

@it (Minerals)

*

*

BT TR F 2ft s <t # T, T R
3 emie frasii & fou savaes &1 S,

Fieerm, Ty, Fifeam onfe v =i+ = 7

TR o SR SeRTe @St T W T @ i,
Wfeh Ot o ST Y o Tehd T | ISR %
T, oreTer o1 <t 1 Sfeeh I O St O Sad [
AN MR 3R HiI@™ F1 FT 90 YHH & _'l’
e H Sl S 2 |

Bl A % T H T e wRd € T )
(Wifem FARES) W= 1 s W a0

21 TEH § e Al S W A wwmr W PR

iR, Wit bl WA W o @ifire ST B #

TG YR WS T W T61E 3R el ®9 9 9907 Bl Toiferd i & |

STT (Water)

*

el ST Geh | 3Tcdd 39Tk eeh 2 | 98 T4 oh
TR 1 LA B SR WS 1 Haras o @
I T | FeEe Bl 2

SATeHT, 99§ eI, YR FRT, SR W S
Hishad STl IX R R 7

IS 3R el Toh T ST bl WG et S &

3R o= AT 9 B |

e ® U e ¥ oo (Gluten ) Wi BT |
2, 199 <= 3 99ree 3t 2 | '
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T AT, STt AisH | fafir Tt i e @ 8k 3= ddferd e 2

9T (Dietary Fibre)

*

M AT 1 3= e € S U W A
WA AR Ml # WEE W Heg il ¢l T

qfssri, well, 3T 3R Sl | 9T ST ¢ |

Y ¥ WER @™ 9ed /Y 8 S 8 3R
T&H H AEE BId €| BIeifeh, oA qeh
T I T ANT FT B Tl & | WM HSH Bl
HeTE 2R sae o <1 € 1 S -1 STt i
S = <feren o IS o Ul srcfien et @
S e & fou e Bl Bl

b o TE deheiieh, SIY Boehl WG I HH
THT Tk THMT, W F 0T R TS AT BN GG TG © | TS S Bl T ke
tiftcsh ST €, Sfoeh 9 o Sl TR WA H ol Hexaqul e 2T €|

QT TSR TFE St o Tk ifard ufshan €, RS g
ST AISH # e, difiesd ok W S |1 e
ST BHIM WH AT & 2iell, SHAT IH YehrT ST 8
ST 81 U1 hael Ueh qeheiiehl WURRAT el € afeh Ie
| Tarees, T SR T S Hfold A i hell 2|

W 1. IS R RS 3T SRR SATHT: Teh §
l 1 T, 7Y 3R TS Teeiehl I AT oSS a1 ol
© | S, do-5 3T 3 WEI S Y= ek HiSTH
I GieT IR TG H e T 2 |

2. WIS &l UEH IR SFMT: A9d, T, 31, Wil
3 TepM T =M &1 S € 3R I § STEE Bl 8 1 9o d FeieEge, Wer

IR PIER TLH WA 9 § 58 S 7 |

WIS ht G ST 9ISH &l 9 T 3TH OiSE giFeRe ST, weidr iR
T T B S 2, e Ao GURe iR wreeatis o9 2 |




Wist o fafaear @ uF & Il W STeT—3Ter WehR & Shsie SIS ST 9 €,

SI9 3 W Hedl, WS, fodent o oo | g9y e o uehREdn el |

YINUT SATT WEAT: A5 Yeh i T2l fafY 319erE S| o foerfiq, af+st 3k 9iee
TRferd TEd § | 3SR o for, Wiewi Bl Boeh Wq W YR W 31firek diveh ded GRiRd
w®d B

WIS @l 3ATehtieh 3 qagreeh ST e T § el gl R TSI T IS
WA A B FAY SR e e B

JTe W= g d1d
* S AR IR 3R gU Ot Refy @

Sk ¥ 99N W@ § HeS Il ¢

* IS I S W A S O W T
I ¥ < B Wehd € SHCY W1 Tehldey
' T oA 9 e |

L )

HE@YUT U9
fr=fafaa ueat @ s Sifsu:

1.

2.

3.

4.

AIST % H&H T & A1 ey |

FIEIEIZSE hl T+ o 1 Hewd ¢ 2 Seelvl dfed foikau |

WA o EEHIHS YT 3R UehH H $HeR FaeR HHSEY |

AIsH H @ i gt e T8 @I @R SEe S wifed Rt @2

foeift iR W At smawes €2 3% QRRE W & T - uen i ffet
YRt € 2

ST, JehI i WA § T Hewauul § 2

39 (Fibre) 1 9= o 3R SSH1 6t 999 & 1 A0EH 2 2
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* S TR (Heat Transfer) & fagidl & R § SHAT|

* Al R & SIS e @ Al & aR H St

* |, gE iR aE W e Aie o S AR s e de e
W@ & Ufd®weT (Learning Outcomes)

* feramedl o1 TIMIAROT (Heat Transfer) o fagial o SR o SRR 9o oY Fohdl |
* O 9eh o R YR W) faRReE @l 9k giE




»  foqenedl 7w, 9@ SR T@ g A T ) fAfRE S e R T

ST FATHEAIUT Rl UREH 3ﬁ'{‘ g (Introduction & Principle of Heat
Transfer)

simmer poach bake roast grill

TRl IR W, S T S e WR el € wem (Conduction), Weed
(Convection), faffitor (Radiation) 3R avdfie=ur (Evaporation)| W] € IROT
(Induction ) = ¥t TEAT foFan STaT 2 | @M1 Yeb &t @t fafert o frfofea fasid o 9
ferelt Tep Rrgial ot TavIehdl Bl 81 W 3 © T 1 < foferli ol ueh Wy faeren w0
Tehll | ST~ Sheh I TohTd T, ST heh, G oTct S & G § 3T €, o Telgd FoAT
fH7570T AT UhTelt @ | SHOHT T TAFIEROT <TeT ERT 97t Bl € | 9ok ol T B fafehRoT g1 B 2 |

T (Conduction)

ST T Uk, S 1 Ueh 319 W gER 39 H TeR0T Ao ¢ | Si9- Wi W @ 09 T 2 S
€ oiteh o @ T 9 eh ugEe © 3R R 4 W oIS o Ugel €| 3HH i, e
W, oliel, R Fehar e sd v fhT S € | S 9o &  daEH W) e,
I, 3R AR el 3MfE e 2 |




CONVECTION CONDUCTION
the transfer of heat through the transfer of
a fluid (liguid or gas) caused heat or elechiic current from
by molecular motion one substance to another
by direct contact,

\\\ N ADMTIDN
™ energy that is radiated or
transmitted In the form of

rays or waves or particles

[ Lt by ]

Hagq (Convection)

=g ot gere A1 A9 o HIETH W ST 1 TR0 B © | ol o 1G] T wE ) Gagd
YRIT S~ Bl & ST oA 1 TS0l Hidl © | SSE0T o o1, STa frelt sid= o 9 7 fepan
ST €, < S w1 9 G 98l T BIAT © | 98 ookl B o hRUI SR & 3R 331 © 3
T ST Ul A 3R SO T o Il @ | 38 YehT, IS, 99 oA A et @ |
fafertuT (Radiation)

T fopdit T oRg @ oA S Uil Rl o vanfed A € | ROl o e | ST arett i off
& T B Sl €, - wigshida, i, siEer & < @ g, g sl ot e

UXOT (Induction)

IE WHT Teh 1 Teh o1 3R FI qehl 8, s T 9 H & 3= Bt €, 7 fop @

T | S 4T ol T AT B | 3T U e Ueief oY e ARl WA Wi & Saql
F YIS Bl 7 |




FTIeRTuT (Evaporation)
=9 Wisha § ol § W9 (aro9) H 3raee gRed= & JIeqH 9 HOA1 T g § | Sd- ar

T A T I ST, AT Dl GHAT, TH B T B HAT, FISIABROT HEAT S|

QT Yh+ & deh (Methods of Cooking)

T Y o TRIehi bl o= SRl o fasifsra foran T @ <Riifer @M Yeh 9§ T okl SR
3, fafi= TR ot S W 7, TIE SgH 3R 9ok dedl sl A 9 STersd
# Heg e €, erclifh $© qiueh ded St U § Sesiiel Bid €, 7T B Sd § A1 ferdiehd

A 9 T
1. =9 a9 faf=T (Moist Heat Methods )

2. 3 A faf=r (Dry Heat Methods)

3. g1 B {H1e9H (Medium of Fat)
Cooking methods
! T
Dry heat Medium of fat Medium of liquids
; | , (Moist)
Baking Broiling
‘. . i
Roasting Grillling Frying
Gpe:'l fire Salam;nder
. ’ ' ‘
Spit Tandoor Pot Oven Deep Shallow
: : I : v
Braising Stewing Etearlning Boiling  Poaching
Di‘lfnl:t Indili*ect

1. -\ dm faferat (Moist Heat Methods)

0 19 fafREi § 9IS Rl 9 A1 ITH HE % fIU g A 9 o S9E oRd 2 1 R s

T 3R B T € | 3HH Sarer, it 31 R ueRr, Ryt qif, s, @, @i
IR S et 2




3IdTAAT (Boiling)

ISTE], WIS ol 3 I W SR T T G e i AR 7, R SR Seer @
=Y, T Tg W 4w geigel @ e =My | I§e &l a9ar 100°C (212F) Bal 81
TfssElt Bl 100C (212F ) W 3aTell Sl 8 | I U, 37¢] 3R 37 & fofu 3o 2|

Ut (Simmering)

TS Bl ITTd ATAM 9 A1ST A TR T—ed | Jehrl Sl 2, 5 82-99°C (180-210F)
R Tl sifT W UH Fed © | S @i, wﬁmm@%mmww%

HeTT | Tt e 5-5 hl TEAT H HHE THTHT SOAT TATAT0T
T = |

AT T (Blanching)
=9 Yy o AI9F, AR W AfssEl o1 el ol Saeid 9 A 99§ oSl °% & forw 3arel

ST 8, 3T R 9eh bl Wfshan bl ek o oY G 3 o1 ahiel 9t | gell fedn S B




g dehieh WIS & T, S1Ee, 9o 3 @Ie
%l T W@ | HeE Al §, Fifch sl |
9 Usen fHfeeRT &1 S € S ER0T o SR A,
w1 3N §ae | IRadT off Hehd & | ISR:
el TRIEST o T 3AT] bl =il el |

qife T (Poaching)

Wﬁﬁﬁ?ﬁ—s’rﬂwaﬁ?ﬁq@%muw ST % Maqﬂﬁrqwmﬂcﬁszc
(160F ¥ 180F ) &I, STh! WA el Sl € | Wi | uri | Jorgel el o= | e suam
mwn@?ﬁaﬁwa@ﬁﬁwaﬂsﬁ%mmwél

SIS (Braising)

Tg I 3R W T ! U T A 8 | FHaH o gah alel S A1 HERie |, it
=l Ush & foTw ST 1 STt € Aifeh SIs ot T 3R T & forg etett 1 |, 59 o,
&1, Al iR STEl-gfea, R 2 1 9fiT o e semret fRen ST arer || SR g 6
HiE qRusa Bl 8 | 78 U o U el At @ 3R Wi &% hiHet el 3R fREl s R’H
A B | HE S TE U IO =l o A1 Adrt o § w we H @ R S 2




I (Stewing)

=9 AR § OIS % v, WA 9 R wd R
3 29 i st H o 99T % IR STl
2| I8 ST 3 qc % W1l R e © e
WIS T B 21 3T T SR ok T,
ZHH 3 AR W 9IS & B The IR e
T AHS BT §, S SRR gliceh ehsi &
for et 21

TeAE & HITAH ¥ WHT o9 ol 39 fafeat & sifafe fafir @isr) o e
H T o QT HIEm W

TAMHET (Steaming)

ST I W ST a5 ¥ ST bl B, FTeh GROTEE®Y A e 31T TH 81 S ¢
Wt =9 T W W g ) AR €, A 9T — ol I 3Tcdel | 3Tedel ST ae
STt € ST WM ol Teh &g S | @M Sl 7, 759 IRt 3R a9 3eeid 9 Sl SWR 919
B € I W @1 e 2 | fSept a9 106°C 9 121°C (227F ¥ 250F ) O 8l Hehall
21 e § g ST W Ak % AT @ - TR, w9 o Tl wisd d G
ST kel € | 3TER0T — Il g8 Hoel, Wedel W9 o o fore a%g ol ffgd o= o = urit 9
R T & TR T g2 T o W Sl 8 | 3RO — TS, A

2. WHTU"%I’%I’Q‘T‘ (Dry Heat Methods)

Ik g fafert fom ot afofiara =it o s U & foTw T g = 9 o SUE el
€| QA qeheieht § T, Tehr, e, siefen, ik, a1, frefe oiR qer wnftre €1




3 fafemt R @Ik FRFY TEE 9 A TH & U S= Aavme ) ARk w1 2

Y=-T (Roasting)

SIS HiE 1 Gl S § ST goh TeRrn Sl € o S§ AT whed €1 39 fofy ot 2w o
fanfora fopam T 21 e AR iR sire AL vie IRET | A5 Sl AR W FSE =M
goh BU - B S Sl € SR e AT | ofis ol 3la= B gehr <iar €, e smdi
W RO A SR TH T G o AU S e < 2 |

N Pk gt

Sfem T (Baking)

A o T, AT SHH TR ATTH SN Bidl 8 iR SHehl S ek, oIg 3R Ut
9 fafr= wehR & @ ueref & fore feran <t 2 |

Tslea'ERJc[ (Barbeque)

IE Tk I a1 fafy ® e wm: el o W ggue o R S @, 9o 9 amHE )
TR ST o hRUT SHH SR W TRIT B | SUSINT R ST aTel /i <l hiFel/ ¢U 6 W@ie
YSH FA o I HIR AHE! A Tt Hl YA fHa <l 2 |



el T (Broiling)

79 foftr o SIS ! Y5 19 R YoM Sl €, SR TR e o, 3R 78 Teelt = g, S
BT 3T BT TS UehT o foTT SMewl € | YR Tt sl A1 o SifsfeiT 1 Ueh 3SR |

FeTe o HIeaH § 56 A7 | UehlU S a&isii ol 19T fored
e (Grilling)

ST Bl e 3T 9T YeRTT Sl €, 3T fiel <l SUANT foran STl € | S8l — Ugel HisH
% i IR R W1 S © 3R SH W AR 6 e ST ©, SO W S W 3 gkl
2 | o1 1 FId: TRehic, HiFen, T4 =1 fosiel 8 Tehdl & | Tk wrifmes firel § o firet aR
% I feord Bt €, 3R T o 1 i B 9 % S €, e susor sl et

el STl © | 3Rl — fiee e




firefe T (Griddling)

WM Y 6 39 foftn o @1 g o fIe U |ae, 319 3R T Ede 1 S9an i © S
el e I el § S gl 8, TSR araEe o 175°C (350F) =il 7, 5 fires wed
€1 T8 U @ qehih € Sl THF B9 W WH ThH H A <t € SR g8 3T
ol wehR o =il & foTT fofen ST wehn B, S fo 9eehen 3R 3iS SI9 AIed o oS,

TR, WI-TIES oM< |

3. 99T okt HegH (Medium of Fat)

=9 T4 § 9IS Bl TR o fTT HSAT 1 Heiie, 991 i Herddl o foRan S €1 9 i
HeTH & ®9 | SYAN A el T foftsi | o (S9-weet, Sl Biet, RI-hET),
TieET 3 U9-whrET wnfHet 2

[iem (Sauting)

G TE Uk % IS B Forgent ared €SS | WS i gewhl O U1 UM % T % dt §
T o1 FiosTal ohl SBTA/H HLAT HICST FHegardl & | THH NS bl HEIH-3= 319 W el
AT | o9 H G Sl €, 991 9 ©9 § Y o fIg Wi bl SSTen A1 e S © |




BT ST (Deep Frying)
SI-TPET T WST ol T W Gl Yol el € |

IE I 1 Ueh cdd dehl & 3N R <Al | Ueh Sl el & | SI9-TeR o foe
AT YT 90°C-110°C € | TR el ol dI9d 160°C | 195°C ek 4= Biell B |

IS TH 59T H o BT 2, TR T8 S § foh o STt Ture el | e TR wE
T =T ael ST aTel 9IS S 3THR 3R 3 Toh 9 Bl =iee | 3R ot &t T
1 A & T @ geredf W SR A SSshH AT =Rt F9 ad gU @ uere 8 FE,
ehle, HER, STorel, 37|

It WTET (Shallow Frying)

Stell e, S U-SATET ot el STl @, RS9 95T bl A1 9§ T ol H, STHAR TR O
T T 9 TR, UH I Y H YR AT 7 | Y TS FRA b (IO, e @ /e 9 ddA o
Tel & Bl 2 1 39 ol R SR Y @ PR SR T R Wi A o o R e
€, ST SI9 WE 9 & TAEE 7, ifehd &0 ot H | T8 URAT S WIS A i o | i
T ST A T | SN — TS




.. * el g o <19 WIE S Sl qor o 31t T

T @A I oAl

*  IEEH W 99EE 100C (212F) B 81

* WS ol ST B % i 918 o€ T A1 SR 9
¥ g TRy |

* 3@ G99 71C ¥ 82C (160F § 180F) ®l, SH!
QT a1 ST 2

*  Si9-rER & e a9aE S| 90C | 110C ® 1 9 der
1 dI9HH 160C ¥ 195C 9% =1 il 21

Bt & 1 IS — WS
HEAYUT U9
frrmfafaa oot & W& S g
1. ST SR B, HOAT TR bl g faftet €2
a) ©R b) @
c) o d) Th
2. e ufseen ® R @ W (aro7) o sreen URed= % HIeTH ¥ SO SOl Bl 8 2
a) IR (Induction) b)  amdeRul (Evaporation )
c) fafeor (Radiation) d) =m@F (Conduction)
3. 9 o fafeEl @t wHE-@ ol o ot o Serge T e ?
a) AT b) &

c) T RET d) Wi




4.  SYU-%ER & T a9EE G e e ?

a) 90°C-110°C

c) 50°C — 100°C

b)
d)

5. forw fafyr o o o R/ T 1 E@E TS 91 % [T 3R S A RFA

TN TR ST 2 2
a) ST b)
c) EEE d)

frrefafaa o9 o1 ST 20-30 vI=at | difST:
1. T 1 oty i

2. WIS P BT R?

3. RO (Induction) ¥ 39 T THE T ?
4. S WIET A BT § 2

Trrefafaa a9= ot 39X 50-80 ITsat | difsTw:
1. iR R w4 @ iR @2

2. 9 WET Sl Ui i ?

aife
fuferm

120°C-130°C




329 (Objectives)

ferenfera gwT -

*  HfssrEt 3R el o SHiehROT S ST |

* TRl o WNT I ST

* dfssEt IR el o TUTET HGE Sl S|
*  gfssl R Wl % W el 1 qHE |

*  gfesl 3R el % TR 1 ST

* gfesrEt iR el W TH % Y9I i THSA

*  Oieh A i TRIAT S o geial i THE |




i@ & ufdwe (Learning Outcomes)

* ol wfesi 3IR Wl 1 iieRor SR Hel |

* ool o WM I ST |

»  fqene wfestal SR el & TorEm AFdS R SEET |
*  glesti 3R Wl o ek dedli bl THE |

*  giestal 3wl & MHR I ST |

*  giestal 3N el TR TH o UHIE i THS |

ferenell divek e o TR A o Gl Wl SR SR SR Sae | S WA R
e |
9= (Introduction)

qfesrri 31X el g9 diEi | Wi il ¢ el 89 wH | 35w G ® | 98 faettE, i,
HER 3R Il ¥ R BNl B S BER Ued o Y Ed SMaveh g

HfesTt kT aiiiaRTuT (Classification of vegetables)
HfesTai =i, qiY & WT S ool BE o SR W s S €, S fFrefeiad €

RPARTS OF A PLANTY,
VSED AS VECETABLE

Root Tuber

Gk &6
Flower Fruit Leaf
e e T

Y _..,;-:_

b o o Jas

" % a L&%f//\é@ Al l-'~
Legumes Stem Fungi

il a1 chdch




SR TIER PR
ferepTer € 1
o | O
@E’Rf?@fﬁ

(Garlic)

3. 9Hd &
oS/ Bl
ST (Spring
onion )

I, e,

Wigaen, g4

ST 9Tl Tfese
Tt 2

o, Fsi, I,
U, FeAE I o
TN fR S 2

FeAl e
e oS 3R <
eIl €, U &
I T9H @[5
HEX B S B |
TTHT STAN TS,
T, Hfssn anfe
 fopa e 2
I TS hl Tl

o o B €

3R BleT & 99

B 81

Telle o =l @
S 2




chl Il Yohl h
W1 ST Gl 2 |
THHA T WS
SERCEIS ||
Tohd T 9 TS,
Hefem, MR 1
AT, TSR I

Hfestai o wehrn
S € | T2
ffei (stuffing/
filling ) & foTg
WS e H seme
feman S 2 1
e, B = TAE & €9 H
[T W% TSl i | el a2l Hosll o
T T H AT T H T W@
dETTT B Fehdl | STl |
2l
4. e STSt i forehelt 3R | e, SRR
(Beetroot ) TR A W H | SR e
B =Ry | TS T TEAH
fepar ST 1
T HIF Iai
I o5t ok &9
o = foRa
Gehell B |




SIQT WE
) (starch) aTed
fereheit &1, el | 31 AR % fow
e = SR E | W R S ©
BN =R | Y I a3
e, 3 o forg
T fohT S €
2. 3ETH &, THHSR 3R | <, qfesai,
(Ginger) foT 3R o<1 BF | Welle, =Tae oMY
‘ R S T ST hl
w@Ie o & forg
SEIATST fohall STl
2l

(Cauli Wwaﬁ?

flower ) e
’w\q'/ 319 31X The B
‘L&z{ﬂ e

2. Slehell

(Broccoli )

*

3. T T
(Globe
artichoke )

&




2. @I

( Cucumber )

3. 9T

(Brinjal)

4. 9 (chilli)

O

qoe § sl @l
S €

oA, T,
Teod a1 T
T H T
forar T Wehel B 1
qoe § sl @
S €

o0 kel 2T &
fore off v feman
ST Hehdl 2

oSl S8 STl

& a1 9IS
CEIPASICRARK G
H R qe A
HTeh THHT TAM
foparm T 2 |
AR (mexican ),
TR Spanish ),
WRA (Indian),
RE (Asian) 3R
o€ (thai) iAo
ford v T 21
T 3R e
T T 3R
T ST R |

3 B, o 3T
IR a5 o 9
B =R |




1. o= M
( Cabbage )

3. 4 &
(SRET 1 =TT
3R Tl & T
Mustard
leaves (sarso
ka saag) and
fenugreek
leaves (methi)

G, o, HiE
3AIe § A

i | foram T 2 e

IR S FA= ST
Tkl 2 |

peresi il o
AR R wfed |
T 3 Hell &
Tl o Y G
& | % ®Y H
TR STl # |
o & ey f
G ST Fehell 2 |




el ol H&A
9T B |

(Spinach)

|

& 3R TIHA
R ICIRA TR
T W I B

T (souffle)
I A a2
31 s H A
fopan T B 1 37
TN ¥ g, I
i T §gd 3Tt
w@E g S |
TR T U
T o foru feran
S # |

Hosil o s el
Teod T H
TR B ¢

AATEER g9 T
& for ok =4

SR Hosil A1
T S o fore
ST S 2




3. Sigerat

(Kohlrabi )

&

T HIEH,

Q:ﬁaﬁ,maa;

Thel, X
T TIEH
(Button
mushroom,
enoki,shittake,
truffle, oyster
mushroom )

TosT Uk S B |

I 3T VIS AR | I ek AT

1 B | TR Tl | meEE ¥ w9 o
=W qY AR S R




Tl ohT oRTTeRYOT (Classification of Fruits)
* o, GiEi/dS o GO @ T SHeh S B R |

*  TOER el R WIE dieT SRl A HIST BT §, SR SUAN Fest % w9 H T
forn ST 9% W % wel (Culinary fruits) g1

Tfafater

Tpet Teper TS W Uil Rt ST 31 S9eh &t ol 310 @ &
TS SFH W SUFNT Y |

TheT hl aT-T @ fdeh 3T (Botanical structure)
Teh Tel oh H&T I ¢
* &9 (Seed)- el o 3iET TS
*  UR&md (Pericarp)- ST & @RI 3R I XA
o U (Endocarp )- 3fidieh TRd
0 HEed (Mesocarp )- HeH TXd
o  THY (Exocarp)- Sed Wd

enducarp—
mesocarp - pericarp

exocarp




v
y y !
WA kel ThTTErh

ICEA0: M ISR el 3CEIUT: 3

A T (Simple fruits)

*  UH B U TH e S 7

a{ST (Berries)

* g e o S R

* g@mﬁ 3R Uerehrd a1 T & Rored <t forer g
|

* ISR SR, A, TeEEe IS

TRIRfEaw (Hesperidium)

* g W& 3R e Teriiehd ool el ¢ |

* few 9fEr (citrus family ) ¥ Seftd T et 39 | 31 21

* ISR How, Ay, A, e

9t (Pepo)

* Y% 9% A ¢ S SRl e it SR e B

* ISR WS, RS, S|

Tfafafer
TR TR & il ht I T SHeh! SFTAE 3T TTEHT hl &1 Jaeh o
3R el | <=t &t

$IH (Drupes)

*  Uqell 9 e (e, TEER W 9 (HEd ) IR SIS TeeR Y Re W
(Tgrhd) B €|




» ITEI: O, GAAI, R, S|

qiT (Pome)

* O Udel o 9l TRER B € S He & G
A & R

*  Thol o o9 o el BId © (S8 oisl 91g ST € |
*  ICEIO: W, AR, 3

Hhd et (Aggregate fruits)
* U Pl U HE B BIC el feid B €|

* ISR WY, sthe |
3% Wt (Multiple fruits)

* T Tl AR U 8 el S ® |
* ISR AW, IR |
el oh 99 o [T UTaAT TS (Quality Criteria For Selection Of Fruits)

* ol o e TR IR THeRER B

* ol o fSole W U A1 9% T

*  TIHHCR IR AT

*  Uoh gU W 31 B

* T B IR AT e

* 3R % AR IR &1 = |
Tl Rl STAT (Uses Of Fruits)

*  Tholl &l 3T= WIST o foTT e e 7 |

* i, <@, e, IMfe & WY fiee) gelle S
EICIRA

* P ol 1 SR S % [T SUNT R T 7 |
S oI T, HeRd, M|




* Y, Sell, YL 3R S S e ¢ |
* ol ol g¥ o 1Y TR Sk, WS, STEshT ST ST € |
*  hep, UG 3R 31T oRd IG] o T@Te F ST O SUA foRen e €1

IMER H WeAl 3 issral ot vk IE (Nutritional Contribution Of

Fruits And Vegetables)

* st 31X well § Sherdt (calorie ) 3R &4 (fats )
FY B 7 il [Fefte &k @it srst Jen o
eI |

* Tt -Gl s Shfee@d (calcium ),
HHREH (magnesium ), TREH (potassium ),
IMRA (iron ), faei™= & (vitamin C), faafi=
T (vitamin A) 3R f@ff= & (vitamin K) %
3= 9id §

* I FAR YRR Sl qE, SR S HeR ¥ o= H Hee Hid © 3R R @l wfiee
&TET 1 IR NN o e H Heg i 7 |

* Tfesl 3R Wedl o1 dIoor B RaAcHs @I 998 (protective food group) & &9
T enfiepd fopanm T 21

* Tfesl 3R ell o wEaR of B €, S et (cellulose ), S (mucilage )
3 |

* g gered IR o UM OF hl T §9T W@ H HEE hid ¢ |
*  ohedl, JAMR, U % hX S SHIRAT W YR Y R B




wissrt 3 Welt o &R (Cuts Of Vegetables And Fruits)

Todl I el 1 3T A % ITTAR | Fee, 9

e (PR THY) H HE|
* WA SR 35 U
*  Tifesm e T 9
* S eed: 32 9




gosl Rl dgd Udell, ool g A
“mferT & el S gehel o el

gsdt A1 ®el @ T, ©R, Fo S
3RS 3MMHR | HIET |

wfssrt 31 WAl WX THT o1 ToTer (Effects Of Heat On Vegetable And Fruits)

3T (Colour)

: gfestalt IR Whedl ol T ek AT His[g 1 9 (colour pigment) T R &ar 21

* el iR well ¥ Oise AT 1 avie -

TAET (Flavones) <

*  Ig e A1 A 1 1 Aot Sig TS, Tl el 3] N
e & HeE B €1

*  Ug % (acidic) HEAH § Hhe 1 I Wl @ 3I)
gRIT (alkaline ) HIe9H | Gell 2 ST 2|

* 3 ufewal Wl Ul HA el g w1 W A e
e Tehd & qIfeh el T T TR |




FARIRe (Chlorophyll)

* g ool & W1 o Wit H HiSE e &1 S % "'

o, reteh, TXET o I 3|

+  Ig Tl WA H el B S 2 iR e wrew __

T =ehien g4 Bl & |

* Hrel SeH ¥ e T 8 Hehdl €, THY e ._
T doh o1 T ehT TR |

feEe (Carotenoids)

v o e e A SR P e A R g

el H HS[S B € | ST TS, eI, I[ehiehe, THI,
3, HE, S| '
* UM W T W BE GE TG TE gl

* W T (dA/E) W OHd W S

v (Anthocyanin) _

* UE e S Al SR el | HiSE Bl g1 S
3R, ST, 3S | '

* 3l WIS e el Bl ST © SR & Hiems
o et 81 9 7

ety (Betalains)

* el ol TEU ol U1 59 aufeh i a8 § Bl 7|
e I H gl ST B

* Tehed Sl Yl G, R e SR e =i

+ goH erer R g e S @ af gEe
TWRR T |




*

gq1de (Texture)
(cellulose ) 3R U ®IEa (pectin fibres) &
HROT Bl €|

TH ¥ 3% W A B S § IR Testt 31
IR & <l 7

ok § % I B © SHT 98 T W Sed)
MR W T € | MR, 3] St Tfssrat & 39 aifere
B & SUfTY T 3791 PR X deh ST T&d 2|

U H Rt = A F W STl T W EESR A5 9 § IR G TR H W)
T B |

< ot WIZSR hI AT R € 3R WSt A1 el S U SHR I W § e
FA 2

ST Tl Sreq § Wiesti o WEeR SHHSIK 8l ST ¢ 31X Sfeal =° & S 2 |
w@re (Flavour)
WM SIET S A1 S I H 9§ W@E SR 99 9§ el ST 7

TAMAT TETE ol SRR TEH & fIT @F &l 8 999 3R %9 avdl geredf § gepr ST
Tfed |

Saeld U § e e 9 e SR 90T 1 IR R el B |

el 3 Gl ol T G0 UIas dedl & EIeT0T & fow & (Tips For

Preservations Of Nutrients While Processing Fruits And Vegetables)

il wiestat 31X e, foreifid, WSt S FRaR & 38 o V.o %
faeiftd &t %99 (vitamin B complex) 3R
faafi= & (vitamin C) 9Hi ® Y& W € z9fQ
O] THT R I § Yo IR A AR 99T
T § Bied W T8 R 8 S B

.-
I
1 |

,

W A




AISH FIR A Fl Teheiieh S SioHT, 1T 3R YT Hell 3R Afsstai o 0wor goof
W TS S R |

YT e o T, AIEH IR T A IAqH I8 ik 9k ded 75 T 8 |

9 (steaming ) ¥ 3R WRWE (stir fry) FE § Gfestai STea! Uk STl € 3R qreh
qe off T =& e |

Teher ® Uk o ol TIRIT St o 1T 3 geImal ol Uieie @i (Follow these

Tips to Preserve Nutrients in Kitchen) :

*

*

*

Tt T wfesr 3R el 1 3TET HR |
SETTHAT TTER T T SN |

T el Wl 9 Zohel | e |

Fissti 1 qoft eid ST9 Teh B IR S U H A
B

B IE1 I TE ST, el A MR TE alien
T |

Hel-Ffesa fo e € |

IS Rl A% T Th Tl TR |

Tgferd 3MeR (balanced diet) & 7T wet-wfsstat =i AUt Tag iR TEt & el |l |

G YehT 1 Ga9 3Te31 q0ehl 8- W19 H YehT=T A1 Goohl &1 der Tl (stir fry) |




A

ST & I &Td

st 2R et T e ferft, firRe, ®EeR iR arF i oRQT 9 fererd
? S TAN Wed & U Sga smavae |

&9 U9 o ¢ Tl ol wfesrl SR well % AR W @ €, S99
U Ulete, W T Tel; AR, Tl Tt |

UM A 3R Tt Sfesrali 3fR el 1 SYANT T =R

a1 =ieH s9H & e 9fesiii 3R wall =l 29 fafi= R § @iea,
difeh e ST | wrel 3fR Tk g U 37T o | s
st SR elt 1 1M 39k 37ER TS M avfeh R ik e 7
Hfestdi 3R Wl sl S0 THT A1 dedl Sl GEHT o ST &)
e ik &0 S off Wil ST TH WR HEST & T |

HETEYUT Uv:

Frfefaa aget & |8 3o I

1. Ueh UehR S Wosil St STHIM o S ST @ 31 ST & SuT 8 THER 3 e
g
a) dc b) &%
c) e d) o

el ol 98 HTT F5THah 31aT oSt B0 & 37T SHe%h NI 31T S U &7 shagetral




4. et & TEY A T % fAC i 91 auier fwer g 82
a) UAEEtE b) WeH
c) wed™ d) RIS
Trfeiad U9 et ST 20-30 vIsgi | SifeTe:

1. Thell o olieRYuT 1 R SFIEY |

2. 3UYHd 30T ol §U Wissri o IRl ShT Fui ShifeTY |

3. Wl & 9R 39N fofau

4. TR % U= % 37EnT fafe

fr=fafaa uea ot ST 50-80 visal | SifSTu:

1. wfeTEt R Wl o fafer 1 auies W A9 % q9rd 1 9ol |

2. Wl & 99 % [T TUTEdT AFCS S v @ |




329 (Objectives)

ferenferat gwr-

* gg S afereT Sl ST

*  gu o fem arel give qal o aR o S

* fofr WohR % g % 91 H WA @R 3 d9R AT GRaT |

i@ 1 UfdweT (Learning Outcomes)
Terameft -

*

*

*

g &% SR H ST
U ¥ fiyem ol e i o 9R S
fofir= YR % U & IR ° ST 2R 3% TIR BT T




U (Soup)

*

W%W (Types of Soups)

*

U T ST H Th TI L S
U, Hoel, dfesal e @
T W TIR B R

qu 1 @IS HE T, i,
A5, Gfr, e 3R e
fird oIk <1t -ofeii & A 9

IS dGAT ST Hehdl %l

STETAR gH i WIST i IEST
o R ST R

U 1 T ST [T STl €
FifF 3 =9 ° 9E 8 T,
Ik e e R # |

gu IRR H 9 Y B R QX el 2

U q R TF FRT AR T Teh e I H IRR ol et I e el 2 |

U F W TF FeR AR R S a6 | Feieree, W, fFeftm iR wfe
(minerals ) Y& &l € 991 IR H 9T 1

U i Feerel & MR W, uaen a1 mer | A
T4 & Hehdl B | IS gU I S B § |
o gu o Hisfg W Wl % SR 98 |
oIt et Bl & |

T SR MG YA kSR B
1 foRdt ¥ ¥ W faereR et R |
e e T fereen € o wft g |
T Yo el R ST € 1§59 g 3T |
o B 2




* 'BFI'BI Jellied Consomme, Gazpacho, Vichyssoise, Sarki S T4 NI % Ig 38l
Y S 2

Yael 94 (Thin Soup)
1. W gu (Clear Soup)

*

*

*

= O B B A HE R @ e \/

7= o g2 B 3R Wfestal ol YehlehR Teh Ueell @il (i) qOR fohan < 2 |
9% 91 Hi¥ 3R 37 % Hee 9 Wik & W (clarify ) {0 S 21

9 g9 P HeR (bowl) H T Sl € @ 98 URSHN (transparent) fewré
TS B

TE YU TR B Y S IR I FAGA T WA TG A B




2. 9T (Broth)
* Y WA U GU B 2
* TR AW, el O M % T UR R ST e 2|

* TH MHAR R W Y & aXel gered % Q@Y O a1 Gfesl & S s g
S B |

TMeT JUa (Thick Soup)
* ?}lﬁqm(opaque) 3R MR (thick) B &1

* U T B @ i T TR W W % 9 H Th \.

fafter e qeref e i 21
*  Wd Wl A Al o et g9 @1 el (thickened ) 3R SET 7

IH GT (Cream Soup)
» 3 gy faed, B A1 R gest | 99T S 7
* 3 I qE 9l & A 9 S S g, S

1- T s\ g™

2-  Hore Y gy

3-  HS A U 3|
* Y O qE W w1 T SR T Y8l o B
ol € 39 A1 O o Wk off 7, AfeRd gu A i gHen e s 2
Tt |4 (Puree Soup)
* I gu g wioEt A1 et @ arel afestEt 9 S S @
* M o I G G 1 @ € gy Rl e R <l B

*

*  zEd A1l Y Slell ST Gehdl @ A1 o 6| o it S ST Sehdl @
* ISR SIS <l Ofd, <1 W O, e bl oIl e |




ok | (Bisque Soup)

* I YU I A9l | S S 2 |

* T MRl R o T see =ree ey S 2

aﬁlﬁ‘ ga (Veloute Soup)

* IE gU Ui A Gfesrdt o Wik W T ST 7 |

* 3R e H frene R I Ak S S € SR el R S |

*  TEH 372 o Sl 3R A 1 YT e S g

* ISR e TEel (S ) q9

T1SEY gU (Chowder soup)
* TSeR U QUG WISH A1 Wiewat ¥ o9 =g )
* T SRR QU A T o W1 R S 7

* T qHFE hohd o Y W WAl ST ¢ |

AT U (International Soup):

T A GO E ST SO ot &9 ¥ TedH WA €1 39 gUT ol SRl W SRS g9 ok Y H
Filiehe feRaT ST 2 1

* N D AGOE 3SR T T €
Hierwmerast (Mulligatawny) (9RA)

* g gy fekA, ST % O 3R AfesEl & W Y JETel o S \.

ST 2 |
* 3O SRR Hfel, Bd, ¥ R =radt off firete S 2
The 3T gU(French Onion Soup) (Wid)
* I U YR I gU ® S AR R HiT & ik 3R I X S el €|

* T IR S TR A1 2R o TR THSI o W1 TRl Sl 7 |




f M (Minestrone) (32e)
+ T Ofssll @ S U e 99 R
* THH SR Ul o1 =rad of e S 2
* AR TR THH HiorE, T, TSTaTEH, TR, Wi 3R THER IiHe B €|

e wo U o i fafuat € T 7
I 94 (Cream Soup)
(4 =t & for)

:-m— 50 T
o mGmdw omw
—EE,—
s wmw oW
o fm 0w
0. m o 00fidi
N R oW
. T ERE SR
U T RN LB
—

SIS & €3 |2

*  ugol ot wfssTai ol e o |
* R oI, e 3R TSR 9 o |
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*

CISl, TEgA, TSR, 3SR H €3d, ,Fellel (YR ¥ Wl o g1 ¢ ), TSR,
YT, 3] 3R = =l 1 o |

Hex & foeteh Sar |
Ueh §o- H HeRa foerend |
el g3 W, <TeqH, o1 Ixl STt |

Heq 319 R gohl TT 8F T o |

gt wfssit iR THeh Siete R § $ el & foe genrd |

el 2ol 3R Ueh i ok et |

TY MR S ieX I Tt @ik |festar gepnd |

e R AR = W frem o |

TEART TRA X | NETIHATIR Tl T 3R T80 9 Frell fd 2 |
el T T TAH ey |

&9 o AT a1

*

*

*

TH g9 # ®E WE & Igand (Variations) T ST Ferd £

e 3R Gifteshar 9@ & foru oo sifter afssai el ST gedl 21
SeE o foa:

0 SeRiel (Broceoli)

0 Wﬁ‘lﬁ ( Cauliflower )

0 HeX (Peas)

0 TSR (Carrot )
0 99 (Beans)




ﬁ%"\‘ﬁﬂ%ﬂ'ﬂ;ﬂ‘ (Sweetcorn Soup)
(4 AfFE & fow)

* TS F A P 750 felicier ar | Hieta T T 3@ < |
» ool wfesil e o

* TR, TS, 31Ek SR e oid o |

*  Tehd 3aTol 3R 3% M FUA o | T W T <2 |

* OfS, R, T SN, 316, g SR Tl el adie wie o |
* U aaq | HeRae fusrend | oS, 31ee 3R RgH o |

* U 3" W T §U ekl TN W a7 o |

* TSR IR B el | T fiFe % e ged )

* T % e R U % fhrsor o6l et eIk gu ° e




* e 3R el i Teet Tt iR Sar o |

* IR W U e & T Saret | 9 i, fRe, i SR el et |
* AR e, THe 3R e e eret | ok e - T wmiE

& o IR 9Td:

U A e R dftcehdl dgM % AU sretareT 1 A, Feried anfe iR wfesrt ot el S
Tohel €1 g9 & W R iR G 9 o ) & fird off wRih S o 21

qreteh oAl 99 (Spinach Soup)
(4 =AfFE & fow)

* U U9 o W A1 O TR |

* 3IEH O, g 3R ST SIelh] goshl GEdl e e i |

* 3d 3TN el g3 Uit oret 3R 2—3 fFe deh Uehrd S e Ureteh el | S|
*  ZEH 2 HY U A IR Wi St |

* H% IR el i e 5—6 e G st W S |

* 99 o7 Aigr 321 B ST qf e § St 9% S o |

» YR R Y O T g 2 e Sar |




* TR Ul THE % STER Il SR USSR |

*  TRA-TRY UIelh U 99A § T |
* IR Y T SO T IR W

ZHTET Rl INTET (Tomato Soup)
(4 SAfFE & fow)

FEwt W
1) T (g SR ) 400
2IS| 50 IH

1)

* YA M3 TSl | THI HI |

*  oqIe 3R TSR W gehel | e of | g fird & =R o
* U §ad § SHR, TN, TR, &4 i, Ot am, eR, el g8 el i, i @R w

SlieX T 2ot |

* 3 M e i 3 W Ushid 5 d o Wt gfesEi g 7 S

*  UH I U % €3 o THS T SR FS e de g |

+  3g | fHER o 9 9 o | 99 6 3 o |

*  SERITRA H | IR FE S GET 8, o St = Sl (dehiedsh ) | MR, 9 3T
et il SRt e |

* T R SR e gu R o it e ¥ o




= i A 3 R e A o e o
U T el +f T, IS A1 ol S e S ST okl § |

U Rl T gered B € S sl = 2 @ S S ©
TR SIE-9f2 3R Tl O et SHE ST 7 |

* * * * * * *

ek el ¥ R B B |
* o S H ster ST e
e g9
e
' T A, F SFTTET U o § S 0 g W | IE=H 5 7 |
' R N T
FEIR YU TRA R S €, W 2 Ak ga o € i 1
2, S TS|

T IS H TH T YEI B ¢ Hih o Tooh, SN 9 O a3

D

HEAYUT U9
Tr=fafad ug= & sav S

1) g9 % fhde YR BId & 2 391 A1 T

2)  guH 37En R S At fafie Ter s At aered @ €2
3)  3UYH 3SRV % WY Mg Gui Sl ThI0T TH FU HifsTa |
HAT W <=

1 GO Teh Uifteeh ST 81 Tehell € 2 el H =l o oh Y AR IR 1 9oor FeH A H

&Y Heeqol yfire Fmd €1
nfereher

frere &t Terar W wan # IR YER % U TER #K|
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HeArg o fofi= el 9 3rerrd e
HAE & YRl o SR H ST

HAE TR |

@ & ufdwe (Learning Outcomes)

feramedt -

*

*

e & ar H S |
Helle o fafir= feedi 9 srava 2l |




*  Holle % YhRi o SR | S|
*  HAR 99X R HH |

9= (Introduction)
TE H &R RE A GHT S €, 0 qeAE i 316w yfiren g |
TS i et 3R ekl B8 WA o fH2or o &9 o

RIS foren ST Fehar 7, I R W foed o
ST & WY S 9 ST HWehll 2

Ueh 3158 Helld o U a3k faf=y yerr !
I 3Rl B ¢

AT (Definition)

S, Ueh 381 4o &, T8 el =11 enl g2 Wfsarali
3R 37 @ vere! i et S ST 2 | T T6E 98 % foTT aet, RaRent = e i
Tl St B 1 hE N 39 W™, "ol 91 3 9l o freE S R, e Tw @R diftes
T e Bl S 2 |

HeATS AT IITeI0T (Classification of Salad)

HATE ol AT T H A feARad SerRi o & H aifichd
fopa T Hepe

1. Hfesti o Hele

2. Thdll % 9de

3. T A

4. UM TR

1) el o @S (Vegetable Salad):
+  fesEl 1 TG 9 Tae € e arst wfew st el €|
* T @ T % o R ST 2
*  ZEH TS B Ol Wiewal w1 Ul g2 ol YR Bl Hehel © |
* IfRAd TR & SeTeIU:




3)

0 2RSS 9dg

0  HITEAl TS

Tl ol T (Fruit Salad):

*

*

*

T e (Pasta Salad):

*

*

*

U ¥aTe (Protein salad):

*

e HAE ISl el I T ST €
fEsaTeig Whell 1 STANT o STH foRan ST Tehell 7 |
w@e 9gH % fu sud wee R g # SR

STelt ST 9ot 2|

U TS 3961 g8 hedl IRl @R e Wfesaii @
ST S R

TIH U % WY He IR S e s 2§
T Y SR ST T R S 2

A e 98 TS @ S WeE | R &
el wnftret foRe < 2

THH 3T, TR, T, o, =4, 7o, e =
TSl S 9HI el S 2

TE WelE e o oy ogd diftesh eien @ 3R
IRl ST YeH il B

W T 9N & WY A Toh AN & ®T
TR ST Hehell € |

A HARE & FS ISR

1- W 9dE — 39 3l ¥ 99 qoe |

2- e wae — 39t = fiiee e & ghet & Wy S T 9eg |
3- T 9 — A1 Al 3R Wiewdl ¥ S Were |
4-  THAR G© — GAR (IS =) 3R drsh wisssli 9 99 galre |




5-  USTH 9AlE — I TSTHI, T, THRY 3R HEEl § 99 9l |

6- = WS — 39 Y T 3R Fiewi o o1 1 FWelre |
Al ol qEIT TffeRtor fermfefaa 2 (Another Classification of Salad is

following):
* YR "€ (Simple Salad)

* fafsa weie (Compound Salad)

1-  HIYRY Felig (Simple Salad): THH 379 AR 9 SRAT o WY U & GHR &I

Hiestai SMiHet Bt & |
2-  fufyd "e© (Compound Salad ): o Teh o1 U § 31feres Sl el §elle 8id
gl
TATE & WET (Parts Of Salad)
1. ¥R (base) 2. T 90 (body)
3. RM(dressing) 4.  gea< (garnish)

1. 3R
(Base)
TelE U,
\ W 3“&
2. 9&g 91T ;
(Body) ~ \
=~y
e, STe

Ey.e < - 4. gSlde
(Dressing) \ A4 5 7 (Garnish)

= ’aﬁ, N\ - ——— / ‘/ Eﬁ, iﬁﬁ,

3R (base)

*  Follg o 3R (Base) 3MHAR W YHER 9N § SR ST 2 |




TIGR WA e o MR i gohd § IR T H e @ |

MR |AE i =R Tl €, T9H UE(T (presentation ) s T €1
ISR — TRIGR | ST HAIE o 3R o €9 H TR B &

0 wed (Lettuce)

0 qredsh (Spinach)

o % (Kale)

o IT %o (Red Cabbage)

q&T 9T (body)

*

*

*

TE GG H1 T&F 9 B & 3R TR i TR-9RT T < €
TS ol 1 3R Tg= SR 38 g 9 W iR e 2|
A ol H& TS 8 T R Trawlt R e B 2|

STET (DRESSING)

*

*

*

2T T YR @ = B @ S Hee W A 9l o e RIS S g |
Tg TS I Fgd ¢ HeaqUl G €, S Tee H T et It ¢
ST & foF T TG TR TR el 2
<R were #l FrAfafiad @re vee S
0 wgl, i, T e 3R e st
FS WIS SR & TR

0 faff@ie (Vinaigrette)

0  ¥I¥SE 3MEee (Thousand Island)
0 DI (Mayonnaise )

0 ﬁ%ﬁﬂ (Herb Dressing )




sde (Garnish)

*

*

Eﬁ———

1. fafe SIgH T dW, | geel, @, e
(Vinaigrette) e, 7o

2. %II\*N'IS 3‘“3(45
(Thousand Island) |94, %&‘:f Wﬁ‘(‘z

3. HAAS

(Mayonnaise )

IE TS ol dhoTF ool 2

o€ H I (Garnish) €M 9 TAE 6

@IE SR HYT 5 AT 2|

= SR A I W o WY M B g e
TS I NI Stk R TN 5T 2

YT o T S|Te & aret i

o O &sg: yftrEn, gaE, SfRaw

o A9 3R @ o, SR, T

o i wfswat: et g R fid, =4 emeR

0 el IR, 3FMF % SIS hS




e % Tetrg o9 W fafEt 6 wE 2
1. The §alg (Fruit Salad)

* U9 Ued 9R Wall (e, e, G, T, 3R, 3FR) i I e o o |

» R 3% DR-BIC Il H HIE o |

*  UH T 95 ° T Fe g A ot |

* WY @S A A S
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* R SR A SR Y e 7l B |

* ookl 381 I o fU 10—15 e & forw fiFsT 5 T 9ehd 71
* e GAE Hl SS-3 WA |




2. Qfssdt &t e (Vegetable Salad)

TSR (hghd AT
hel g3T)

o (T TS
H e g3l
f\Q'I'qﬁTﬁ:Ef (Rt

anq H’\'ll(c'id H) 2— 311%
T (Il & (2
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U BRI e i I s |
i

* Ued Ued @l WfesEl i el e e o |

* W, AR, TR, @I, Rien i 8k geher ol B Zwel ° e o |
* U oS T8d H W hdl §F Wlesal IR Il g3 Herehl ST |

* 379 TUH 6%, Fel HE 3R A HEel el fHerd |




W H g H W IR 3ifera st et
Tfssit T Tooh BTl W 2 Y A1 Tt 3R W STt ke firet <
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UTET Hlg (Pasta Salad)
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8)

U sl T 3R oS ¥ O & Y Ierehl 381 L o |

TR Gfesal ol BIE-BIE THeS! | FE o |

U IS T3 § 9l 3R afesai fyemd |

I TE WA, g 1 W, St 3T, THE 3R el fird STetet 3Test W the |
39 SR Sl I 3R HiesEli H SRt 3= | 219 o |

SR H A, Frell woied iR 28 affn Srere e |

3T Feh W |




4., U 9 (Protein Salad)

®& wwR  ®wem
Moong )

) i (o8 ) &

* U ASd § IFRA G, Il = 3R TR ST |
* o9 G SR TEeR fremd

* W A Fel i, THE IR A w1 ™ e

* el 3w ¥ et @R qia @)

T @ I o1

* Ty M Sgd S T A WY, @ U8 gellg W Ed @
Tohdl & 3R T e ol Wi Y Hehell € |

* e TS SId THT el 3R A 1 MR H & e 3R o
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e U BIE S
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f1erer e # foranfial 9 fafir W & Holle T9R Hamd |

HETAYUT U9
Tr=afafad Uy o 3T gt

1. WA % Heaqul YA 3R 3% WehRI ol Teh e dUR R 3R SHH U e chart )

Eiy
2. WA & q&A WSH 1 22 WA H forg |
3. gaR % A ver @ 2R % aR |
e T W1
i) TG WML e, B =Ifeu
ii) TAE H MR MHAR W .....coooen BB
iii) W T | 0T ... T =T |
iv) T TE H O N R EYH BT =feY |
T I 3T il UgETT
* AR § MY e 9§ S e =ty
*  goe | SRIM(DRESSING ) T S@M 1 &hH i 2|

* g AR ° e g =ee |




329 (Objective)
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*

*

*

forenferi = -

defqa & sfoer & 9R o R@H], STHHER 98 63|
= yeR o defa iR o€ & 9R | STHeR |
FAA o SR H SR AT
ferenfofdt g1 Heforr TR )

W@ & ufda®weT (Learning Outcomes)

*

*

faenefl deform & 3o & aR A ST

fafirT PR & defor 3R o & SR o S
e Y Heh |

defera 3R hadieT sl RIS o Tl |
Hefoa daR X T |




Hefera &1 uf== (Introduction of Sandwich)
U AT ST € o defam & snfasre @i oret defom 71 S u Jerd &) i T Wetd

T foy w9 ¥ f3rast old 999, 3199 A bl € o < 2T o o HiE Wl aH
T A o & I T 51 717 7T U @1 Teh | e Hefaw 1 A 184 vl & ©H
I St AT defam” o <Y oret & ™ W W T @) R 9w & Ay defim
IR AHY W gered 5= 71, et Yo Uk 3T gu oisH & &9 | foran ST o | e
HAR TR HEHEH, Thel, Ui, ST, = Wi, Hiwl SR A9 & 95 & e R
S O | 3HH HAle, Hiowdi, WiF, THR, e YhR o WG A 6l Teh AT MM Bl €|
defera &1 T W& Hded, aIHE, SEe, e 3R T Bl €| TR $HRl e §gH 3R
T qRerd o T8 SEH g WehR o HETEl b W feh STen 7 |

TR ¥ e fofest 7 dsfam = yEema it off | 99 IR 30 s 9 A (S5 AT ) FEd o |

Hefora it ufaImsT (Definition of Sandwich)

€ o T AT S U 3Nk TS & & AT Tk 9 oh IR
ST & FS IHSl Bl HEH S4- Gfssrdi, THed, TS,
3T, TH, W, TR, o, 9%, S P IS A1 T @A
U Al 98 defa™ wedd 2|

AH A TH G I F T HS A AS F A AN W
ek e o1 Rowre U 519es o= o thara = fOfei
(WE) B 98 Yefor weard ¢l

Hefora & 9°T (Parts Of Sandwiches)

U Gefde & AR R A 9 B §, 594 sie, thetd (Spread ), W 1 S’ (Filling)
el B 1 W THHl Tk debfoqsh 9T off B S defer w1 wten Wi of g ®) wemae
(Garnish ) | S€ 59 & M Hl 2, BT W@IE AR TH a1 ¢, Tl gered 3k w@ie v
FE B, 3R MY (Fseae) Hefrw il EH T 3euE 911 © 3R Fi-wdt s1ae O @ie
=l ot S B

.';
4 Fillings
e
e i




ST (Bread)

oz Tl o1 ER e 8| S defam o g it Fr 2 1 et defere s o wm
B AT S TSN SR 12 HE W SR A Fé B e | e e w9 @ iR
% 999 (Room Temperature) 20C—22C T @1 STHI =8¢ | Hefa= &l T6E seM 31X
Hefem s7H & fou fafi= YR & sie &1 39A e <1 @ S19: 9ihe oS, 51 5, %
AE 3R € YA, A 19 & AHR F 5, GO 5, Bt s, fer 5, T o9, &
e 5 3|

-

White bread Wheat bread Whole grain bread Rye bread

Pita bread Challah French bread

Croissant

. Bagel

Theta (Spread)

thetra defa o Tk Hecayu! gftent frrdn € it sgee yam defee =1 e | e TgH 3R
39 el B9 W S9H o {7y fORfei wreit & w9 | foren S @1 safee thera gHEN T
A, T, A 3R Sk ¥ UL hieh @I BT =ET | WHF 3SR § HRgH, WA,




AT/ 90d (Filling)
Ig Hefer 1 U ga 2w € i o8 Jefom &t w@ie, 74, dve a1, IR gofar wee

HAT 2| THT W | S, Gieh, ek, Hed, o, i, 99, Aol o Hib, 3, TR,
HfesTa o1 Tel e 1 SEIHT Y Hehd © |

e 4:,3. @ o

EGG CHAMPHGMNON CHEESE TORATCY
CILMCLINEE R PRCKLED CUCLMABER BACOIMN HEEF STEAK RIEL) O
@ @ 4 ﬁi i <
SAUSAGE SALMOMN PINEAFPPLE CiLIVE

> 3

ARLNGLUILA FREMCH FRIES LAY O MU SE MLUSTARD HKETOCHUR




Hsitae (Garnish)

TE Ueh dohfedsh WM, ifeh 3HY 999 U0 iR -l siffea Tae o1 srae fire
STt © 1 < Hefer <t quiat T Rl | TSIae & foIu e YR o TSiae 1 WA R <
Tohal & 9™ Fellg e, THeR, o, Wfesti, T, SiqH, Iiereh, I, SR, oiedd, INhe
gl

Hefora & TR (Types of Sandwiches)

T gfen ® = ver o defae suesy € | e defoe o I 9 9 38 a9 % 3R
R i o a1 €1 5778 9 9 97 UahR & 3iH-thee defam, wolise defaa o1 #iee
3o Heferar iR Fiee Fiee defem, fiee defm, Yu defom, Faa defam, <, A
defer, e, T defom, saa S defim, defom oo, 30 afafiem, defam = ™ ik
3¢ Hefera & w9 o off wfiepa foman s Fehan €1

shiee 3NUT-theg efT (Cold Open Faced Sandwich)

Y e % Tk gohe W AT Tl Sl €, 3R 3 fo goh R St € 1 W S Hefew s
% Tk Tied 9 o9 8l 3R 599 s/ (Filling ) =1 2 9re-91 @ € 39 Hhiee 3o
Wﬁ?ﬁawﬁ%ﬂ

Hiee FAlse Tefara (Cold Closed Sandwich)
=Y ¢ Hefaa off el ST & | 9% defia oS & S A1 9§ AU ey & are fReh TEeas




TR Sl & 1 S

T defae (Hot Sandwich)

S deferm ¥ 7 w®@ (Filling) R o W@ <l 8, a1 39 T defea #ed 8 1 S9- fiice
Hefam

&< Hefaw (Cold Sandwich)

7 defam o w9 (Filling) 31 21 8, S— hieaal defed

fires dsfawr (Grilled Sandwich)

7T s &l firer = TRex ° T R S €, O T R e ST R

g de=fasr (Wraps Sandwich)

TOH U 91 A A el (b WhR 1 9gd Udell, e, Afrshl &l ot Ad) H W
(Filling ) TUEH RGN S & |




- —

o Wefa™ (Submarine/Hoagie/Hero Sandwiches)
TE Teh e Hefaw Bian 8, N e 3= sie o1 et | S i 2

f R defora (Finger Sandwich)

¥ B, AhR Hefod B €, ST AR W 9t =1 Aed o Y o= =i € |
fredter 9efa= (Pinwheel Sandwich)

I Hefera At & MR | BId €, 5= I o RIET <7l 2 |




oI ST (Tea Sandwich)

TIg BIe, Aok defa B & [ 3R fafi=T ey o whier ST @ @R Si9el & =9
Y W S €

woT Gefara (Reuben Sandwich)

TE W & o W M, 96, g TR R G SR o wa (Filling ) Bidl @ 59 &
Hefem wed 2|

wa defa= (Club Sandwich)
RES ﬁ@ﬁﬁ[ AR T ILANRH qﬁm Sl ® 3

=g g oL 2 % Sl TIEY €




o Bl ® 18 X Ukt g3 ek, 37e, W™, THR, fiiee S iR B A1 81 T Sl

21 IR N O TAEH TR I 6l 8, o Sl §, hiel Sl @ AR T < €1 R
39 U 9fh St el o s TR R ST ¢ | Y e defae O woressy defam
FEd €

T T GSfaT (Double Decker Sandwich)

7 39 defrm o 99 ey e 6 < €, T

TEE W waq (Filling) @1 STl 81 307
TIEE T HeRET A SR @ Sl 8, SH%
IR WY, THRR IR GR W S g1 sifem
TEE o Fel el H T@e g SR e S
21 3R THh wifesh Hiched feeh T ST a1 =
YT Teh T W[ Sl |

UiuRies & Sefaa/aa afed dsfaa (Conventional Closed/Lunch Box
Sandwich)

§S & o1 Ted N A ot wReE (Filling) & W & 1S fo T S Zohel | WRIY ST Hebd
& 98- THRY, oS, W, TR, 2, faed e
ot deferer (Buffet Sandwich)

T Hefoa TuRe defoa 9 & i €, 99 3% s SR T e Sl € | <H- Behr,
STferal © B a1 het sl § sie
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IE Tsh IoI-TUTE AN IS A | o defew g €, S fomiw e, wfee o ek
Gre-FHEeRT &l TE G & Y faiRee 3T smetieh &9 § TR ST |




AUt (Canaps)
ERE SR EEICIEIRCRIE BRI

AfeR ShdiST S o foTT, Shellceh
T, heq-Teiierar, shivrel 3R S
1 & B =R (S et
F & TRe T g IS & TALH
Uk ZHET BT 8 1) S @H | Wi,
B, AT, 2T | ehieh AR faf
it & ary 5= o1 = T W s
TRl € | TR &9 3¢ i Tel e
W%IWW@MW
T YR o ®Y U & foRa ST /Ny

Hhdl & | Ut %l ¥ & AR W, =9, hiehed, T & @M 1 IMH & TS o SR 9
ol T Hd Wi H IS Sl | ShUIS sl gHIN BT ©§ Uk A1 o a5 H W Sl 2|

T @ I ST

*  fIRSt 1 AITHM SIS % TS S OF R odl 8, WReq 7, TH STorary F,
HHS T ¥ S o fore 38 fiRe § W |

*  Fefora ol 40F W 8 dITHM W 12-24 S o TURI {5 S Hehell € |

* S I WHIE W B ST =g | Rrges forg oSt = 1 ST &%,
R S YR GTe, de <1k Bl HH-l TH qe o garT 38 |

*  efad & I | gHIN TS 9 S SUANT i | e w@ie sy by
T THT, Y Tehlels o Y e e ol I9R 7 e |

+ Ffe Hefaw geel ¥ R o fog T €, A S siftreRaR o=t § o1 §

TS 9 e # e =feT; T o Hemm iR aret o @

Heferm M o g sft off STt siS 1 399 7 | T & 1
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HEAqUT U9
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1.

fow 1T uet o HE ST -
Hefem o1 nfashrRe fFE T T 22
a) it ot ef Lo A R e
c) WA defam d) <A o defam
Hefora o1 =9 184 Srdrsa! o fore W 31T & 19 W &I T 2
a) it ot ef IR e
c) e g defom d) =T 9 HE T
Hefrg sF & &I g aren 9 a3k Y e AT e B e
a) 157 b) 14 %
c) 13 ) 12
U o defo B §, O R o o A At | S S €
a) HeHH defem b) B deferm
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Jefera T HH AEA W 12-24 5 Tk UL R ST Fehell € |
a) 70F b) 60F
c) 50F d) 40F
fr=fafaa ueat & ST 20-30 visat ® fafaw:
SIS T 3T T IS € 2
T defora g wed €2

2.
3.

T Fefam ik 3¢ defora o o ik gar 22

fr=fefiaa ueet & S) 50-80 vIsat H fofiaw:
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2.

3.

Tefora | sie ot yfiet & e i)
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SAMPLE QUESTION
PAPER




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

II.

Answer any 4 out of the given 6 questions on employability skills
(1x4=4 marks)

TSR R W T T 6 vyt § & foreef 4 F e & (1x4-4 37F)
What happens if you leave a device plugged in even after it is charged
100% ? 1
a) It can break b) It can stop functioning

c¢) It can over-heat d) Data can get corrupt.

I 39 fRRelt fearss @t 100% =St 89 & oI5 ot @ ® Big <d € o A e 8 2
a) U T HHA T b) FE HH BT G H okl &

c) TEAUF RAIMTBAE  d) < SO & Hehell 7

What should a strong password consist of ? 1

a) Only letters b) Numbers and special characters

c¢) Name of a person d) Letters, numbers and special
characters

U TS UHEE H 1 B AR ?

a) HaA &R b) T 3R famy auf

c) Ueh Al hl AM d) 1R, e SR fagy guf




I1I.

IV.

VI.

What makes you complete work or studies without others cheering you?1

a) Self-confidence b) Communication

c) Self-motivation d) Self-esteem

TR & = S foT ST AT B A QR YA A H 7 2

a)  IcASYar b) HER

c)  STeH-IROM d)  STH-TEH

Which of the following is not a self-management skill ? 1
a) Problem solving b) Bargaining

¢) Understanding self d) Confidence building

foret o @ i Ty hivel el €2

a) HEEST GHYM b)  Harst

c) T THIE d) sTcAfavEr™ fafo

Which of the following qualities is commonly found in successful
entrepreneurs ? 1
a) Procrastination b) Lack of confidence

c) Patience d) Resistance to change
frrfefaa & & -9 07 SHAR R Tl S | e S €2

a) focis b)  SATCHIIYATE i HH!

c) & d) uRed 1wy

What is a common characteristic of entrepreneurs ? 1

a) Avoiding decision-making
b) Avoiding hard work

c¢) Giving up easily in the face of difficulties

d) Believing in themselves and their abilities




SR & T G fersiven @ 8 2

a) oo o= 9 =

b) HI HeAd W Tl

¢) ORI % WHA A W BR /A ol
d) & W 3R AT AT W fvard w

Q.2

IIL.

Answer any 5 out of the given 6 questions (1x5=5 marks)
few T 6 Uyl | foRl 5 & IR SifST (1x5-5 37eR)
When heat is applied on protein it coagulate and changes the colour
from___ 1
a) White to Opaque b) Opaque to White

c) Pink to White d) Brown to Pink

ST W W T o St € A T8 S ST € AR S@H A1 H wge W
2|

a) WHS U TUREH b)  ITURGH ¥ WhHS

c) TETE ¥ Wk d) 9 el

The type of vegetable which grow below the ground and have green leafy
shoots above the ground. 1
a) bulbs b) tuber

c) roots d) fruits

Teh TR ! Fosil S ST o A Il @ SR S o S B UeR S B R |
a) Wy b) &g

c) el d) Wd




I1I.

IV.

VI.

Cucumber, tomato, carrot, radish are used in which type of salad? 1

a) Pasta salad b) Protein salad

c) Vegetables salad d)  none of these.

TRT, b, TR, TSR, Jeil [ TR & Telg | W 6T 5 € |

a) T HAR b) UM TR

c) Al ¥ S "R d) TH 9 ®E T

In_ method, the food is continuously tossed in a pan. 1
a) Sauteing b)  Grilling

c) Baking d) steaming

________ faftr o s =l AR STl <7 & |

a) 9 (saute) b) B

c) e d) W™

Which type of soup is made with dry legumes or fresh starchy vegetables
and thickens naturally from the starch in the main ingredient ? 1
a) Cream soups b)  Pure soups

c) Bisque soups d) Velout soups

R YRR 1 U & Hiert =1 qsll T el WfssEit § SR S € IR g Wi
H HiS[g W@ ¥ YU Wehfreh ®9 W el e 82

a) ShiH g™ b) gl g™

c) fow=ngu d) delie g

Food covered with bread is known as?

a) Burger b) Pizza

c¢) Sandwich d) none of these




Q.3

II.

III.

Tael UL W T G ST A1 hgedral & 2

a) R b) o=

c) Wefaw d) T W HE T

Answer any 5 out of the given 6 questions (1x5=5 marks)
o T 6 uvat ® @ Rt 5 % ST ST (1x5-5 37h)
Which method of cooking is used for making biscuits ? 1
a) Grilling b) Poaching

¢) Roasting d) Baking

forepe I o ot o fafer =1 v fomen <t €2

a) e b) Ui

c) e d) ofFm

The part of fruit which have seeds inside, and layers surrounding it is
called ? 1
a) pericarp b) endocarp

c) mesocarp d) exocarp

e Sl I8 AT Sk 3ieT T B € 3R 3T =R 3R F IR T FHEaArd @ 2

a) udeerd b) USmEH

¢) W d) Tl

The bread used for sandwich making should not be more than ___ hours
old. 1
a) 10 b) 12

c) 8 d) 4




IV.

VI.

efora a9 & U Sme & 99 arell S8 5 9 Sl A R B =R

a) 10 b) 12

c) 8 d) 4

Why does bread change colour when it is baked ? 1
a) Gelatinization of starch b) Caramelisation of starch

c¢) Coagulation d) None of them

S Bl Aok HTH T ITH T i 9l STl 2 2

a) W H e b) T I FRACTESA

c) SHEE d) =9 9 ®iE T8

How many parts of salad are there? 1
a) 1 b) 3

c) 2 d) 4

TS o fehe TR B § 2

a) 1 b) 3

c) 2 d) 4

Which type of soup is made with shellfish and thickened with rice ? 1
a) Cream soups b) Pure soups
c) Bisque soups d) Velout soups

I (shellfish) ¥ fFT TR 1 gU ST ST € 3R =19 o Qe el

8?2

a) HE g b) gl g™
c) foew gu d) o gu




Q.4

II.

I1I.

IV.

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

feu 7T 6 wyHl # | fREl 5 & S ST (1x5-5 2ih)
How many types of sandwich are there? 1
a) 4 b) 5
c) 2 d) 3

o o hY

?{a d TehdH YehIX <l ‘6\|(‘II %?

a) 4 b) 5

c) 2 d 3

Which vitamins are easily destroyed or lost into the cooking water ? 1
a) Vitamin A & B b) Vitamin C & B

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

I A FRIftE @ g % O A S 9 A B S § A @ S €2

a) fofm TR b) foeifE <@ ok <@t

c) foeiftm <t ek & d) e & ok @

Fruits contain good amount of __ . 1
a) calories and fats b) vitamins and minerals
c¢) vitamins and carbohydrates d) protein and fat
v 1 TS AT B B

a) HEr SR b) friftd iR B

c) TRt iR FeEEge d) W SR =

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




VI.

Q.5

e Wfehan s ot 1 R TrEwE T S HerEd ¥ U Sl €, 4 el
27

a)  fT b) WU induction)
c) WIR FfeRm d)  GeR HiehT

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 ? 1
a) Cream soups b) Pure soups
c) Bisque soups d) Velout soups

foFg TR 1 g Hie =1 AT Tk o SR S § S 31 | el ek geh R
T ek TR ST § 3R TOH Sie i WS SR wiw w1 fhrsmor wnfie g 87

a) S T b) =i

¢) fa=rgu d) delie g

The leaves of green vegetables are used for which part of the salad? 1
a) Decoration b) Dressing

c) Base d) None of these

T wfssit o Ui Rl Wee & o 9T % fore T e S 22

a) WEE b) 3R

c) MR d) =H 9 %S T

Answer any 5 out of the given 6 questions (1x5=5 marks)
feu T 6 vyt ® A fmEl 5 o SR ifsw (1x5-5 37ek)

In simmering the water bubbles gently and the temperature is about

a) 80°-91°C b) 85%-96°C

c) 100°C d) 72°-83°C




II.

I1I.

IV.

fmfan & o o R 4R gergel 9§ 3R gHeRl a9Ee B §

a) 80°-91°C b) 85°-96°C

c) 100°C d) 72°-83°C

What are the main parts of a salad?

a) 6 b) 3
c) 4 d) 2
TS & T ®Y 9 foha s 82

a) 6 b) 3
c) 4 d) 2

Which one is not the example of flowers ?
a) cauliflower b)  turnip

c) globe artichoke d) broccoli

I | e I T 22

a) o b) T

c) T sMfd d)  sifeet

___ Plays the main role of sealing in sandwich.

a) spread b) decoration

c) Bread d) none of these
Tefora | ifel = g7 i €1

a) WamE b) HSTEE

c) we d) TIH 9 HE T



V. Which type of soup is a seafood or vegetable stew, often served with milk

or cream and commonly eaten with saltine crackers ? 1
a) Cream soups b) Pure soups
c) Bisque soups d) Chowders

fors TP T U U TR WIS A Festt o I 7, ST 1R g A1 S o W R
STl € @R STHAR W THSHA & Qe W STl © 2

a) HHE gy b) T
c) foen U d) =et
VI. Which pigment is responsible for the deep red colour of beetroots ?
a) anthocyanin b) betalains
c) flavones d) chlorophyll
e o e A T % AT B A1 Fuich ReR B © 2
a) UAEEtE b) FAE
c) A d) AR

SECTION A: SUBJECTIVE TYPE QUESTIONS

Answer any 3 out of the given 5 questions on employbility skills Answer

each question in 20-30 words. (2x3=6 marks)
TSR ShI9TeT W TS0 T 5 7ot § & fnet 3 o 3% & Uedieh U9+ &l 3X 20-30 YTat
# difs) (2x3=6 3iF)
Q.6 What is the function of the ENTER KEY ? 2

Answer: 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.

Us1: ENTER KEY 1 &/ 11 2 ?

I TR T T ITANT HER Dl Teh ¢ o3 i YB3 B o W o foru foman ST € | 59t
ST AT U5H R e R R wed # gfte R & o e s 71




Q.7 How to build self-motivation 7 Explain. 2

Answer: 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.

T U AT e S ? AR HIAT

STR: Wt WY & fmfor & forg =R =R 2

1. 319 drehd o1 9dl <Ig

2. I @i W iR Y @R 39 R e @
3. 399 @&l i Wied i oh fo7g T AT &40
4. IO A % Uf FISTEE R

Q.8 What are the methods to set goals ? 2

Answer: We use SMART method to set goals. SMART stands for:
* Specific

* Measureable

* Achievable

* Realistic

* Time bound.

7o @e i S & ik o ?

IWR: BH A Fuifid 3 & U SMART Usf &1 39 d €1 T a1 ared &
*  faldre

e A

* Y| R AT




Q.9 How do entrepreneurs contribute to job creation in society ? 2

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

T GEN § S ISR o W hY AN R 7 2

I S U IR H TR ek ISR GRid X €, S8 At 6 /i sedt 2
3R 39k G o1 GHAT FA & fIu 31 @ ohl o O @ S ¢

Q.10 What is the impact of entrepreneurs on the wealth distribution in society ?

Answer: 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.

T FEN H ¥ faawr ) SuftEi & o uee uSd g ? 2

I TTE Y-S 3T AR B 92§, S9-99 3T fAU HH HH Gl FHATE 3R
Teferd ST | S 6 el U H 3 ° g o oy e €, e Siae
I A § GUR Bl € SR TOS B o 1 SeaR Bl ¢ |

Answer any 4 out of the given 6 questions in 20-30 words.(2x4=8 marks)
fau 7w 6 uvAt A Q TRl 4 U9=t &1 ST 20-30 ISt H SifSw (2x4-8 37h)
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 oil, vinegar,
or other dressing and sometimes accompained by meat, fish or other ingredients.

TR: HAE Sl qRHTen foIlkau |

ST WAE Ueh 381 A & Sl el 31 eht g2 Wfesti T 371 @1e uerelf ¥ qaR feran Siran
21 39H B9 oo, R, 3R 3 SR o off e od




Q.12 List the principles required for cooking food.

Answer: The principles required for cooking food are:

* Induction
* Conduction
* Convection
* Radiation

TS WM U % foTT savas Ragidt st e o |

3T GH T # 9 RE B ¥ Frefaiad R T o s Rigid @ sTavaesdr et
2

* ICIETU
* A
*  Hagd
* IO

Q.13 What are the common ingredients found in Mulligatawny soup ?

Answer: The common ingredients found in Mulligatawny soup include chicken
and lamb broth, fried onions, curry powder, and additional ingredients
such as vegetables, nuts, apple, and rice.

T Gelmert U o e 9t 9 O e @ 2

SI: A g9 B U1 S arell WA TEiE § R o 2E 6 9, 9ol g8 Wi,
FU TeeR, 3R Mfaled W Si9 wfesri, 7, AT 3R =raet ket €1

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.




TS BY W 9 U 2

A W YhH 1 Se9 IHH Sl ®Y hl Tl 9 § die © difeh Jd IR gRT I

Yo oo T Weh 3R =8 J IR Bl ARl € 3R SIS ol FIeoRiEd @ €|

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.

3T T o Uil AAAR TR WSS & HEH | Ui 3R Hell % Uil o Wi S 1 9
o ®q o YR ST & | T8 T o @Y f Gehd B

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.

Ge: Shiee 3 defa= 1 g 2 2

I NS O o Ueh TASd & S TORIeiT A1 ST ot STt & A1 S Hefad o€ o Ueh Ty
9 o Bl frn feferm =1 it o o w2 39 wies sive dsfem wed €1

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

feuw w5 ygai W Q R 3 UgAl ST STX 50-80 IIsSi W AU (4x3=12 3iR)

Q.17 Describe the quality criteria for selection of fruits.

Answer: 1. The fruits skin should not have spots.
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.

Te: Whell & =9 o foIT TUTET HEE 1 Aol R |

ST 1. Well % e W us 78 g =i

2. Hde & fRE f TWE IS B e T8l 2 =feu|

3. TR Sufefd iR oSt WY g =Ry |

4. 3% T B TIRT 3R I U MR HROT AT =BT |
5. o W, T SR 8 BT =Ry

6. el I MR & BAE ¥ 9K o =g |

Q.18 Define the classification of salad.

Answer: 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.

U9: A o SIehI0T Shl GRS HifsTU

STR: HAE i 7741 Wi § afieha feman ST Hehell &

1. ool W 9 9AE

2. Thell ¥ o1 9Ag

3. U 9l

4. URH TR

1. Vegetable salad (Gfssi 9 &1 9a€)
qiesTal § S Helle | qE-a%e i Giestali sl FAT R STl 2 | S Raw, 2/e, TR,
el Sehell 3E | 36 vegetable salad 1 HiesEl | s Helle el Sl 2|

2. Fruit salad (%ell 9 &1 9a€)
TH YR % A H - 6 & Hell I Hleh TANT har Sen €1 S o, G
3, TR, 3THES S |

3.  Pasta salad (9 9edlg)
T YT SR T9H 9 el Ud Gfestal i wea) i (Mix ) fmar star €
7Y IRl FeAlE el STl € | 78 @H | Wi T viftess it ¢ |

4.  Protein salad (WM TETE)

e, e, 3iel, Aol 1 ST Tish S T TS 6l Ao Glig =9 9 S STl
2l




Q.18 Define the classification of salad.

Answer: The salad can be classified as following types:

1.

2.

3.

4.

Vegetables Salad
Fruit Salad
Pasta Salad

Protein Salad

Detailed description of each type of salad

1.

YU

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.

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.

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.

Protein salad:

Salad made using meat, chicken, egg, fish is known as protein salad.

TS oh SR ol GRWIRG SHifTT

ITR: HAG I 1 YhRE | Fficha 3o ST Hehell &:

1.

2.

sl © &1 TS

el 9 o1 Telle

el HelS
T Tare




Vegetable salad (Gfssiai & &1 Hal€)

TfesTl § S Welg H Te-TYe St Wit ol JRnT fohall ST 2 | St R, 2wey, TSR,
Teil siehelt 3TfE | 3 vegetable salad a1 Wfssrli | a1 Wellg hel ST & |

Fruit salad (el § &1 9aE)

T TR & TAG W TE- e & Hell sl gk TAN R Sar €| S e, W |
3, TR, THES S |

Pasta salad (9l ¥dIS)

T YR SR TUH 9 el Ud dfesat @l e fifda (Mix ) fren S €
7Y U HAE el Sl 8 | I8 WH H e Ud diftes it 21

Protein salad (WM Telle)

e, fuerd, 3iel, Aol 1 ST Tish S8 T TS ol Ao Gig =/ o S STl
2l

Q.19 Explain the cooking methods using medium of fat. 4

Answer: 1. Saut: This French word means to “jump”. Tossing the meat or

vegetables in less oil to get a slight browning effect is sauting.

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 oil.
Appropriate temperature for fry is 175c¢ to 190c (350f to 375f). The oil
should be replaced by 15 to 20% to extend frying shelf life.

Shallow Frying: Using less amount of fat for frying the food particles is
known as shallow frying. This method, however, absorbs more fat than
deep frying e.g.shallow fried fish, parathas.

WE: 9T o AT 1 WA A gU U i AR w auEe | 4

IWR: 1. U (saute) - IH el Ve 1 319 @ - FE gohl P NG I F A€ FHH 9 o

G o7 Giestali ol 29 AT 9 Fedrd ¢




S WS (Deep Frying) - @& Uerell i 70 ot | = Sl € | 8 Wfshan @ i

FH ATV HIdl €, FH T4 Gl € 3R Teh FIE sk 1 <l 1 I ht T
I ek o [T G TeTell bl s o1 st 9§ Wiftd fohan Sl @ 1 deq o foe aoes
175¢ ¥ 190c (350f ¥ 375f) B | dai ! 3e® aE® (shelf life) &M o T 9a
1 15 ¥ 20% O SS =Y |

Stell WTE (Shallow Frying) - @TE Ul i del o f7T SH 91 sl TATT T Sial
IE heclldl €| T8 Wiehan ST W o ol ol Sifdeh odT sl STasifia dl € |

N
ST - Y3 |

Q.20 What type of sandwich is canapes ?

Answer:

*

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

We can use a piece of biscuit as a base for canapes.
It is often eaten or served while drinking cocktails.
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

Fdist fore W o1 Sefde B 2

FAdS I &H defam & Fe Wehd € W] 98 TS gL IS & WY Fl Th Th
e 2|

it S ol & WE 9T TRE A ITH T Re R 3 I%g ¥ S S ©

&Y 390 fafehe 1 U Zhel Ul & SMeR (Base) & &9 H WA & Hehd & |
TE TR Hisheel U o SR TR A1 RGN STl &

7T At & foe goel, foeh, 89, et a1 Afssrt 1 SEETe R ST Hehdr €
FAST STHAR TR 4t oTett B TEeht TR S 8 | 3R T Bl Sl i W T <7 § |




Q.21 Describe the main ingredients and characteristics of French Onion Soup

and Minestrone soup.
Answer: 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.

TS Th S gU SR HIETEH g9 e Wi @R feearett o6 avie Y|
S W STE
- &I W |G Wi, OO, e (croutons ), 3R THR|

- fersioraTd: 7% Hie Wit 3R WIS W 3eIRd Teh WehR 1 gU 7 | 319 fHST 1 aex o o
T ST <Rl SRR ShTHeATSST f3hall T € | g9 i 39 1R W H18ed (LT 9 F=H) 3R
TR o | IS IR ORI ST ® | 9IRS fUere ST @ @R Uk i gedt WRd o= €|

IS qU:

- T Al WiesE (S R, O, SISTaTE IR TSR ), Wieh, AR 3R derfedeh
w9 9 9 1 "G |




fergioamd: ATETEE g2l &1 T 9U B 1 Te I Bk 3R diftees Wl & forg <
ST 81 U AR W IR yeR ot fesli o Wit S S €, S Syetel SR
AT & YR R =1 81 Tohd © | 9HT 9 | SN, oS, 31TaTE, TR, Rl
3R THET I &1 38H vered Sied o fofg Iredl o =rae ff I 8 Hehd B 1 98
T e IR Yo gu 8, 9 3R g7 UIgushy & &Y § 37 o < 7 |




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

II.

Answer any 4 out of the given 6 questions on employability skills
(1x4=4 marks)

TSR R W T T 6 vyt § & foreef 4 F e & (1x4-4 37F)
To reverse the last action, which shortcut key will you use on the computer ?
a) Ctrl+Z b) Ctrl+V
c) Ctrl+P d) Ctrl+B

ﬁ@?ﬁmﬁwﬁﬁmmwwmmﬁwﬁ(mortwt key ) I
AN 3 ?

a) Ctrl+Z b) Ctrl+V
c) Ctrl+P d) Ctrl+B

Which one of the following shortcut keys is used to paste a file?

a) Ctrl +c b) Ctrl +p
c) Ctrl +v d) Ctrl +x
FEA I U H & foe 7 # ¥ foFg vidse # w S9Em foRen S 22
a) Ctrl +c¢ b) Ctrl +p

c) Ctrl +v d) Ctrl +x




I1I.

IV.

Which of the following are types of motivation ?

a) Internal b) Intermediate

c) External d) Extensive
frfefiad o ¥ SH-9 30RO (motivation ) & TR 22
a) 3AdReh b) gewHifeue

c) wEd d) =us

Irritation, impatience, anxiety are sign of stress.
a) Mental b) Physical

c) Emotional d) fundamental
frefremm, seiRar, iar _ dHg o @810 7

a) HH™S b) INR®

c)  EAETR d) e

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

et S | <1 S aTell e 07 9 @ 2

a) gg R fovary &t i

b). T =Rt ol A 1 forry

¢) 39 QM F W T R AL
d)  HE W IR U et W v



VI.

Q.2

II.

Which characteristic is associated with entrepreneurs who think differently

about business ideas ?

a) Lack of creativity b) Conventional thinking

¢) Risk aversion d) Creativity and unconventional thinking
e Rl & R T 1o @ W Weq arel SaftE @ i o fostoar € gg 82
a) TRl S HHI b) URURE G

¢)  SiRgw 9 g d)  TEAEFT 3R SRR 9
Answer any 5 out of the given 6 questions (1x5=5 marks)
fou nw 6 Uv=t W A fmEl 5 o S SifsT (1x5-5 37eR)

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

SIS 7 T S S R e o Hisg = T % R ol @ 3R B S R | 59
AT SIS g e R S o Sl © | e R FEAd 2 | 1
a) SHEE b) FHRUAESIA

¢) RfeEsisH d) <EfdamzEe

A very fresh bread when used for making sandwiches will become

a) Tough b) Soggy

c) soft d) dry

Hefa™ 99 § Y= B ol Teh aeT i€ hal gl & Sl § 2

a) ohiad b) Tien

c) ™ d) @




I1I.

IV.

VI.

is the process of heat transference directly on to the food

being cooked.
a) Conduction b) Radiation

c¢) Convection d) induction

ehIT ST T8 HIST ) Hiel T %ol (heat transfer) o WfsHan

2|

a) A b) IR

c) Haed d) faferor

What is the purpose of adding spices and herbs to soups ?

a) To enhance the flavour b) To thicken the soup

¢) To add colour to the soup d) To provide nutrients to the
body

gqu o Tl 3R Tl e 1 32w 4 © 2

a) ¥EIE S & forg b) g9 H MG HH & g

c) JuH T EeH % o d) YRR & UEE T TGH FH h
fere

waxy potatoes are _ in starch.

a) low b)  high

c) medium d) none

adt e e e

a) HH b) 33A

¢) HeM d) . B

Coleslaw salad is a type of:

a) Fruit salad b) Pasta Salad

c) Vegetable salad d) Protein salad




Q.3

II.

I1I.

hITel TS Th TR 2

a) e ueR b) O TR

c) sl ol Halg d) WA wee

Answer any 5 out of the given 6 questions (1x5=5 marks)
fou 7w 6 uvAl | 9 foRt 5 % STX it (1x5-5 3i)
Method of cooking by conduction include: 1
a) Stir frying b)  Soaking

¢) Freezing d) Cutting

e gRT @ Yeh < fafyr o wnfoe €

a) dod b) frEH

c) SHA d) Rre

Which type of fruit have stone like hard endocarp ?

a) Dpepo b)  drupes

¢) hesperidium d) Dberries

foF TR & &l H Teel Sl T Ui =il 2 ?

a) U b) TIH

c) rERfed d) w9

In double decker sandwiches how many slices of bread are used?
a) two slices b) three slices

c) four slices d) single slice folded

T SR defaa T 9ig o foha Ted @1 ST R ST § 2

a) T wEE b) A e

c) ¥R TEH d) R wEy wiee




IV.

VI.

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

T H I H HF T 9o dcd I ST Fehd © 2

a) Had FEEEYe IR WA

b) Had I iR T

¢) wEEEge, W, fFeftm ¢k i

d) hadl 99 3R T

What happen if heat applied on fats more than one time?
a) Glycerol converts into acerolin

b)  Acerolin converts into glycerol

c¢) Triglycerides

d) None of them

I 9 UH W A R T fRAr S A o gem?

a) froeRier wiRife o uRafda & < 2|

b) TERIfe fiere’ia § uRafdd &t e 2

c) CEiceEed

d) T A HE T

In the given examples, which one is most suitable for protein salad?

a) lemon, veggies, fruits, mayonnaise

b) cream, olive oil, Beef, pasta,

c¢) Olives, chicken, lettuce, ham



Q.4

II.

d) Ham, beef, chicken, veggies

f&u T el H, WA Hell % fIU i W 3eeo qed SugE § 2
a) i, Gfestal, wet, HAES
b) o, SIgT 1 dA, Sh, T

¢) Sk, e, were, &9
d) B|, Mg, faee, gfesat
Answer any 5 out of the given 6 questions

TEu 1T 6 uvAi ° | fehel 5 o ST SIS

An example of aggregate fruits is?

a) lemon b) orange

c) strawberry d) apple

el Thel ol Ush JSTER0T @ 2

a) ‘Fﬁi b) AR

c) Wil d) w9

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
Ul gu o g faeiear o 82

a) TR Gl ST o 9H el

b) o W G % WY WS Bl §
c) % IS WA I ?

d) 3= A & WA R e &

(1x5=5 marks)

(1x5-5 3ih)




I1I.

IV.

VI.

Poaching is the cooking process

a) Dry b) Moist

c) Botha)andb) d) Medium of fat
AR T gk o AR @

a) gu b) H

¢) BT R ) d) o e
Excessive heat makes the protein__

a) Smooth & soft b) Hard & Rubbery
c) Silky & chewy d) Rubbery & chewy
STefere TH WA Rl S €

a) I 3R qorem b) @€ AR W

c) M R =& aren d) & IR =& are
_______ strengthens the fibres of vegetable and fruits
a) Dblack pepper b) soda

c) salt d) sugar

_______ st 3R el % X9l AT el T

a) el o b) e

c) TH% d) =

Salad defined as a combination of:
a) fresh and sweet ingrdients b) dressing

c¢) raw and cooked ingredients d) acid and base

e bl fEfeRad S & 9 | 9t foran s &
a) aeT ok S T b) SR
¢) el 3R et g arenht d) 3 ¥R &R




Q.5 Answer any 5 out of the given 6 questions (1x5=5 marks)

II.

III.

feu T 6 Uyt ® 9 fmEl 5 o SR ifs (1x5-5 37ek)
Arugula and Iceberg are examples of following parts?

a) Base b) Dressing

c) Body d) Garnish

ST 3R Sgqe frfaiad il o e € 2

F) MUR &) SR

) SiEt ) T

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

st <l e T Teh SSE0T ST el WSSl bl Sictehk WA MR & Tahel |
TS | e STl 2

a) TEH b) =M™

c) f&e d) a9

The sandwich made with three layers of bread is:

a) Conventional sandwich b) Club sandwich
¢) Tea sandwich d) Buffet sandwich
o @ A9 WA | 4 defa B

a) URURe® defom b) e defam

c) I defm ) I defm




IV.

VI.

What is an example of a cold soup ?

a) Jellied consomm b) Tomato soup

¢) Chicken noodle soup d) French onion soup
3 YU 1 IIET HA 7 ?

a) Sicitg saeH b) THER & gd

c) o T=a d) TR ST T g9

The heat transfer in roasting & stewing occurs through:

a) Conduction b) Radiation

c¢) Convection d) Freezing

AR 3R TIET o T4 g&Aia)ol (heat transfer ) for&es H1ea| 9 Bl o
a) e (conduction) b) fafrui(radiation)
¢) Hagd(convection) d) SHAI(freezing)

Oriental Salad is an example of ?

a) Simple Salad b) composite salad
c) Both (a) and (b) d) Pasta Salad
R TS e 38Te © 2

a) f9uet gerg b) fafsa weg

¢) (W) IR (&) Fi d) U gelre




SECTION A: SUBJECTIVE TYPE QUESTIONS

Answer any 3 out of the given S questions on employbility

skills

(2x3=6 marks)

TSR 19T X F3T U 5 oot § & fnsf 3 s & (2x3=6 3iF)

Answer each question in 20-30 words.

U U9 T I 20-30 IIadf H ST

Q.6 Elaborate Drag and Drop method ? 2
ferear o g1 d g fafer w2

Q.7 Mention different ways by which stress is managed ? 2
39 faf=T et 1 oo Y ST 1T 9 1 A R e €2

Q.8 What is emotional intelligence ? 2
WIgATCH SfgHTT 1 € 2

Q.9 What are the two ways in which one can earn a living ? 2
9 HH Y qlk B Y Dl SRS w el 22

Q.10 Who is entrepreneur ? Define. 2
ST i 2 2 R |

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

fXu T 6 weAr # 9 Rl 4 WA H IW 20-30 Wkl H G (2x4=8 37)

Q.11 How can we improve our immunity system ? write with example. 2
T 30 T Reh & Y gUR Fehd 2 30T Afed ffaw |

Q.12 What are canapes ? 2
It T @2

Q.13 Differentiate between Poaching and Blanching. 2

T 3R AR o o i TR




Q.14 What is the main difference between clear soup and cream soup in terms
of their consistency and preparation methods ? 2

foeR U MR T U o = 3! feerdl iR O & alieht o dedf | e si
27

Q.15 Make a diagram of classification of fruits 2

Tedl o STeR<UT Sl Tos &FsY |
Q.16 What is the main purpose of Dressing in salads? 2
Torg | SR 1 YT Ie9T R 2
Answer any 3 out of the given 5 questions in 50-80 words.(4x3=12 marks)
fauw 7w 5 gvAt A Q fR=i 3 "9Al &1 STX 50-80 Vst H S (4x3=12 37eh)

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

Aot U ot Tl faftEt & 5 Fo SR (heat transfer ) fagiar <t sTaIehar
BI B | IUgE ISR H FENT FA gU 5 HHSAET |

Q.18 Describe the effect of heat on various color pigments in vegetables and
fruits. 4

qfsstal 3R el | fafr= 1 9ufes 9 a9 & 9T Sl 90 H |

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

o= JhR o e U o € 3R I} Y Ml fRA S 7 2 4
Q.20 Explain the definition of salads with their classification. 4
e o AR Sk aiehoT Wied qwes |
Q.21 What are different types of sandwiches ? Explain any four. 4

Hefora ford™ TR & Bid & 2 forel IR &l THaEy|
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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

II.

(1x4=4 marks)

TSR R W T T 6 vyt § & foreef 4 F e & (1x4-4 37F)
Which one of the following shortcut keys is used for “redo”? 1
a) Ctrl +z b) Ctrl +r
c) Ctrl+v d) Ctrl +y

frfeRad 9 ford siidewe &I (short cut keys ) 1 Y& “redo” o foTu fomam e
27

a) Ctrl +z b) Ctrl +r
c) Ctrl+v d) 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

¢)  Selecting d) moving

ST M7 9 AISH i ol ER @ & 3R AISH I TAN € o fFg Ieg 1 W=
feman e 22

a)  EISCgfe b) gfim
c) ol d) Hfm




I1I.

IV.

Gathering insights on your personality and work-specific proficiencies is

known as:

a) responsibility b) self — awareness

c¢) adaptability d) time management

3Nk AR iR Hrd-fefdree wdiordisti W siadfic T & & ®q T S S €
a) forer b)  SAeH-SIRTEeHT

c) STl d) 99 geduA

Which of these is not a quality of a self-motivated people ?
a) know what they want from life b) focused

¢) know what is important d) Are not dedicated to fulfill
their dreams

T H -9 T-URA T w1 0 TE 8 ?
a) T for 9 Sfeq o 0 = ed € b) = hied fehen
¢) Tal @ & P Hewyul ® d) T T W W wA g

Tt @ &
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
31 St 1 ™ IO € S ST Hl e o 72
a) SO T o T GERi W I oA
b) 3o ffE o uRomdt i SHeE HE

c) A HE % U Saeed W SRR HE




Q.2

II.

ITeh T S SR o

What is a common behavior exhibited by entrepreneurs when facing
difficulties ?

a) Giving up easily b) Avoiding challenges

c) Seeking external help immediately d) Not giving up easily
HiSAEA 1 AHA Fd T ST 5N FeRid W aER = 7 ?

a) ST ¥ R HE o b) Il ¥ S

c) R el HE " d) 3MEF ¥ BR T A
Answer any 5 out of the given 6 questions (1x5=5 marks)
feu T 6 UvAt ® A =l 5 o S Sifsu (1x5-5 37eh)
Which vegetable is also use as the base for green Indian gravy ? 1
a) cabbage b) lettuce

c) celery d) spinach

& RAE UGt o T SMER % w9 H R Hestt b1 3TART foRar S @2

a) RN R b) HAE TR

c)  IISTHIE] d) U

When dry heat is applied on carbohydrates it tends to become _

a)  White b) Yellow

¢) Brown d) Pink

ST9 FEEESE T Y ¥ AN ST 8 AN 98 o <l €|

a) WS b)

c) W d) e




I1I.

IV.

VI.

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
¥ S O T ST WIS o Al FHE A @

a) e 2R g 1 9= wRen b) HI IR

¢) HRUAESS TS d) THRI 3R ol i

Lettuce is used in salad as:

a) Garnish b) Body
¢) Dressing d) Base
gae o gee Il R w9 | W foRa S 82

a) TS b) dret

c) gfam d) =

Jacket potatoes are made using which cooking method ?

a) roasting b) frying

c) stewing d) steaming

foRe e I AT 1 SR e Stehe 3T SR ST € 2

a)  A(roasting) b)  WE(frying)

c) %= (Stewing) d) TEI(steaming)

The main purpose of filling in sandwich is to provide

a) Base b) Temperature

c¢) Garnish d) Flavor




Q.3

II.

I1I.

c) ST d) @<

Answer any 5 out of the given 6 questions (1x5=5 marks)
fau 7w 6 uvHr | 9 TRl 5 % SR St (1x5-5 3i)
Vitamin A and B are __ and not destroyed by cooking.

a)  Water soluble b) Fat soluble

¢) Both of them d) None of them

P TR ® ¥ iR whH ¥ 7 96 B g

a) U H SR b) IE T R

¢) UHH ¥ T T B d) TH 9 BE T

Grilling is the example of which heat transfer method?

a) Radiation b) Conduction

¢) Convection d) induction

fUfeiT fore oAT 37aX0T (heat transfer) faf¥ =1 SeR0l 72

a) fafeur(radiation) b) =H (conduction )
¢) 9dggd (convection ) d) W (induction)
Apple is the example of:

a) pome b)  Dberries

c)  pepo d) drupes

Ud THH ISR 2
a) 9H b) WS

c) U d) zJ=




IV.

An example of dressing used in salad as:

a) Mayonnaise b)  Vegetables

¢)  Fruits d) Mint spring

gole | e SR U ST €

a)  HAMS b) HfssE
c) A d) e sl
V.  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) Borscht (Russia)
¢)  Miso Soup (Japan) d) Gazpacho (Spain)
HIT T ST YT g A & 9§ il T, I, 9Hg SiaTe @R B W &
YA o AT ST e @ 2
a) I g (ArEere) b) L (FH)
c) frd gu (STM) d) TS (FF)
VI. The bread used for sandwich making should be stored-
a) at high temperature b) in refrigerator
¢) at room temperature d) in deep freezer
Jefora s o T ST i ST arelt 7S R SufEd foRan s =fee-
a) I AUEH W b) heRex |
¢) W F AuEH |V d) < weR |
Q.4 Answer any S out of the given 6 questions (1x5=5 marks)

fau 7w 6 ygat § | T2t 5 & ST difSw (1x5-5 3eR)




II.

I1I.

IV.

Which of the following is not an example of closed sandwich ?

a) Tea sandwich b) Canap

¢) Fancy sandwich d) Hot sandwich

o o @ @ 1 o deferd &1 SemRor 7@ § 2

a) = def= b) &

c) W defam d) e Hefm

Convection is movement of ?

a) Heat through solid metal b) Electromagnetic waves

c) Direct heat d) Heated particles of gas or
liquid

Tag foraet T €2

a) 3 g W T A b) TR O

c) ¥ aM d) T\ W R & TH Hw

Pigment is present in green coloured vegetables-

a) flavones b) carotenoids
¢) chlorophyll d) Dbetalains

& a1 wiesEr § e uren S @-

a) A\ b) HEAR

c) AR d) Sarid

Which Part of the salad enhances its appearance and taste ?

a) Body b) Garnish

c) Perizer d) Base




VI.

Q.5

HI-91 f5eT Felrg & dicd 3R Tare i 9. 7 ?

a) 9l b) T

c) R d) =9

Triglycerides are a combination of __

a) Free fatty acid & glycerol b) Vitamins & Minerals
¢) Proteins & carbohydrate d) Fats & Proteins
SEficEed _ w 9asH @

a) HF % e 3R et b) e R wfe

¢) W 3R FeEEse d) o R W

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

AR % U URUR fRAre gu, Tl O TR B ol Wi el s ore
TSie 1 72

a) TSN b) IR (3T AR T )
c) 3 d) SRR T8

Answer any 5 out of the given 6 questions (1x5=5 marks)
fau 7w 6 uvHr | 9 Rl 5 % SR it (1x5-5 3i)

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) Pure soups

¢) Bisque soups d) Cioppino (Italy)




IIL.

I1I.

IV.

foFg TR 1 gU M IR W ASCA, TG (shellfish) R = wfssmll & doem @
A ST €, 3R qd & 6 e 7 2

a) A b) g g
¢) fom g d) e (seeh)

Which cooking method is good to cook vegetables quickly and retain
valuable nutrients ?

a) boiling b) steaming

¢)  deep frying d) roasting

Tfssat bl STeet Teh IR HodaT Uroeh dedi 1 ST TG o oI his 1 W Tehr
T TIHT 3T B 2

a) S b) W ¥ TR
c) S WET d)

Food absorbs more fat with this method of cooking.
a) Shallow frying b) Saut

¢) Deep frying d) Roasting
T T 39 ol T e i a9 St e 2
a) Sl WwiE b) W

c) TUWE d) o7

Which one is water soluble ?

a) vitamin A b) vitamin D
c) vitamin C d) vitamin E
I I H e €2

a) faefAg b) foetm S

c) foatd= <t d) foafE s




VI.

A salad which consists of only one type of vegetable is:

a) Tossed b) Simple
c)  Compound d) Bound
T HaE TEH T & YER F et il @

a) <d9s b) e
c) HHRES d) dkE

The base used for canapes is generally of

a) Vegetable b) Bread

¢)  Fruit d) Spread

HTUIST % AT SURRT R ST ATl STUR ST AR W 1 B |
a) gl b)

c) wd d) e

SECTION A: SUBJECTIVE TYPE QUESTIONS

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

TSI RIYTeT TR f&T 7T 5 U9t & o Rl 3 ol SR & (2x3=6 3iF)

Answer each question in 20-30 words.
Uik U9 a7 ST 20-30 ITedi | SifSTU)

Q.6 What are input and output devices ?

TTYC 3R 3SeYe feaey @ 8 82

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

TH-STNEhl 3 M- | 3119 &1 THed 8 2

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

THI U & YATE alek I © 2




Q.9 How do Ramya and Ramu differ in their approach to business?
T R T A % U o gfieinn # 9 e §2

Q.10 Where do entrepreneurs typically conduct their business ?

Tl SHAR W AT HIHT Fel Feferd wid & 2
Answer any 4 out of the given 6 questions in 20-30 words.(2x4=8 marks)
fau 7w 6 uvAl A A TRl 4 9=t &1 ST 20-30 ISt H SifSw (2x4-8 3iR)
Q.11 Write four uses of fruits.

Fell & =R 39A fafau

Q.12 What is the primary thickening agent used in Velout Soups ?

A U H T B o WA Ml A ol Ui 1 § 2

Q.13 What are the two advantages of “steaming” method of cooking ?
G “arg” & fafr § e o < oy = 22

Q.14 Differentiate between cold open and cold close sandwich with examples ?
Hiee 3T 3R HIel Folist defoa | 3 TR T IS0 & [ ?

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

e B9 99 Wl TH A § O 98 hal ufaishar s g ?

Q.16 How vegetable salad is different from fruit salad?

o atd

TfssTal 1 Telle el & 9ol 9 fha IR R 22

Answer any 3 out of the given 5 questions in 50-80 words. (4x3=12 marks)
fu T 5 uv=i © 9 Rl 3 Uyl Rl ST 50-80 vIsgi W GifSiw| (4x3=12 37k)
Q.17 Describe the main parts of sandwich.

Hefora o g7 9mit &1 v |
Q.18 Write about the moist methods of cooking.

@A 9 o 9 AR & 9r | kg




Q.19 What is the purpose of adding starch to thick soups?
e g9 H @ e 1 o S 7 2

Q.20 Describe the classification of vegetable with suitable examples.

ST ISTERVT O gU WfssTall ok SIehRUT hl U FHifSTT |
Q.21 Mention the importance of Dressing in salad ?

o 4 ST & HE &1 Iooid Hifeg ?

e : 39 T § YgEd Il U e quia: Steifires 3eva & fore €, foRdl smemfie
3TART % AT =@ |
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