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Food Processing
Part A [Employability Skill]
Unitl: Communication Skills
Unit 2: Self Management Skills
Unit 3: Information and Communication Technology Skills
Unit 4: Entrepreneurial Skills
Unit 5: Green Skills

Part B [Vocational Skills]
Unit 1: Preparation of jam, jelly and ketchup.
Unit 2: Packaging of jam, jelly and ketchup.
Unit 3: Documentation and record keeping.

Unit 4: Food quality and sanitation laws for processed food products.

Occupational health, Hygiene and First aid practices.

Marks Distribution

Q.1. 8 MCQ questions, one marks each. (8x1=8 marks)
(Any 10 questions, 10x2=20)

Q.2. Short question two marks each.

(10 Marks)

(30 Marks)

Q.3. Medium questions three marks each. (Any four questions, 4x3=12)
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End Term
Part A [Employability Skills] (10 Marks)
Chapter | Q.1. Q.2. Q.3. Total
Unit 1 2x1=2 - - 02
Unit 2 - 2x1=2 - 02
Unit 3 Ix1=1 - - 01
Unit 4 - - 3x1 03
Unit 5 - 2x1=2 - 02
10
Part B [Vocational SKkills] (30 Marks)
Chapter | Q.1. Q.2. Q.3. Total
Unit 1 - 2x2=4 3x1=3 07
Unit 2 Ix1=1 2x1=2 3x1=3 06
Unit 3 - 2x2=4 - 04
Unit 4 1x2=2 2x2=4 3x1=3 09
Unit 5 1x2=2 2x1=2 - 04
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Class-10"
Food Processing
Section-A
Instruction:-
Candidates are required to give their answers in their own words as far as practicable.
Tl AATARG U TRl H B IR < |
Marks allotted to each question are indicated against it.
TS U & 3fF IHd A 3T Y |
Special Instructions:-
(1) While answering your questions, you must indicate on your answer-book the same question
no. as appears in your question paper.

geHl & IR o FHI Sl TG U UF R SRR g 7, SIR—YRAD! W Ja
ye—d@ o= srfard 2 |
(i1) Do not leave blank page/pages in your answer-book.
SR-YRABT & 1 # @rell g1 /91 7 By |
(i11)) Answer should be brief and to the point.
IR Hferd iR e BT ARy |
(iv) All questions are compulsory.
Tt ue rfan € |
(v) Answer to questions of 1 mark in one word or in a line, of 2 marks in 20-40 words and of 3
marks in 40-60 words.
1 3 dTel Ul & IR 1 e AT U UK H, 2 3fabi Tl UeAl & IR 20—40 eal H T
3 3l dTel YAl & IR 40—60 el H QUMY |

Q.1. Choose the right option in the following.

ffaiaa # 9 931 dwea T (1x8=8)

(1) What does HACCP stands for:
(a) Hazard Analysis and Critical Control Point
(b) Health Analysis Canal Corporate Position
(c) Hazard Antibiotic Cross-sectional Control Point
(d) None of the above

HACCP &7 & aref 28—

(@) BOIRS VAR 3R ek Bl URIET
(}g) TAA VAT BT HRURS IR
(1) TS VAfCarfe®d BTN HIgel qIeTs
(&) STH | PIg AT T

(i1) Factor that generally doesn’t directly impact food quality is:
(a) Raw material
(b) Appearance
(c) Storage Condition
(d) Transportation

I8 RS I AMAR W A DI I[oraqdr I A g T8 dxar —

() Pear A1t




(@) IuRerfa
(TT) HeRT &I Rerfa
(&) gRaga

(i11)) What is active listening:
(a) Hearing the speaker while multitasking
(b) Listening without interrupting
(c) Focusing on the speaker and responding appropriately
(d) All of the above
AT ST R B—
(@) ACCICIRGT B gY ol Dl Gl
() faeT sggqer Srel Gl
(TT) g1 TR €O Bfad HIAT AR T IR <A

(@) 379 &4

(iv) Which of the following is a barrier to effective communication:
(a) Cultural differences
(b) Clear language
(c) Active listening
(d) None
ffaRed # 9 &9 a1 g9 F9R A a7 53—
COIESARETRCRN
(

(v) Which of the following is an example of Spreadsheet application:
(a) Adobe Photoshop
(b) Mozilla Firefox
(c) Microsoft Excel
(d) None
1 7 ¥ B9 Sreeiic Iy HT SITERIT 3—
CoRSICRIEKIL]
(@) ATAT BRIRGI
(1) ATSHIAIHE Yardel

(@) @I W Tl

(vi) Which of the following is common occupational hazard:
(a) Loud noise exposure
(b) Watching TV
(c) Reading books
(d) None
ffafed § 9 &9 91 1& 9 AEEIRIG @t 8-



(@) TIST AraTst | @
(@) S T
() fobard g
(&) ®1g A1 T

(vii) Which type of packaging material is commonly used for jam and jelly:
(a) Glass jars
(b) Plastic bags
(c) Metal cans
(d) Cardboard box
9 3R Siell & oy IR R e UeR &1 BT Al &1 Syt fhar Siar g—
(@) TR VAR @R Hichd HexId UlRIST
(}g) TAA VAT BT HRURS IR
(1) B HAfCarfed BRI Bglel Tl
(&) S ¥ Pig A1 eI

(viii) What does PPE stand for in workplace safety:
(a) Personal Protective Equipment
(b) Personal Preparatory Equipment
(c) Private Protective Equipment
(d) None of the above
HTIIA & H PPE &I AT 37ef 5—
() TRETA Urcfdea sRUHT

(@) ursde Urcfded gRuHe
(1) RGeS YRRl SRIUHS
(@) 399 & PIs W &I
Section B
Q.2. Answer any 10 Of the following questions in brief. (10x2=20)

fFrefoRad 9 4 fbg <9 g%l & IR < |
(1) Define aseptic packaging.
Tfed UBfSRT BT g w?
(i) What are the methods to judge the end point of jam?
S % oifom g &1 uar e % a¥ie @ 2?
(i11)) What is the meaning and importance of food quality?
IS @1 I[oTacdt or 3ref iR AEa aar 27
(iv) Define peeling? What are its methods?
Bl Bl UfhAT BT IR PN R gHD dId T &7
(v) Define documentation and record keeping?
SXATASIHRUT 3R RBISHIT BT gRIT He?
(vi) Define food additive. What are its types?
Qe Adh] B gRAIAT o IR 396 UHR 7 87




(vii) What is the principle of safety and health?

JReAT IR W &7 Rigid & &7

(viii) What is the role of Green jobs in minimising waste and pollution?
AR 3R UGYUT Bl HH B H BRI AIBRAT BT T YT &7
(ix) Describe how personality influences others.

gaTd o cfade gaRl & HF TIfdd HRaT § |

(x) What is Enterprise Resource Planning in food processing?

el JAWhI | Ied [ e @1 2?

(xi) What is the importance of active listening?

AfhT #1901 BT FIT FET 27

Section C
Q.3. Answer any four of the following questions in brief. (4x3-12)
FrefaRad 3 9 ! IR el & IR < |
(1) Make a flowchart of jam.
S BT BAMIE §1g?
(i1) Explain Food Adulteration Act.
GTel YRS AR & ARAT B2
(ii1) Define packaging, and what are the suitable packaging material for jam, jelly and ketchup?
BT BT IRATRT B R O, Stell 3R ®ad & foly Sugad Ui Jr il @ &?
(iv) Describe the entrepreneurial behavioural competency.
SEFIAAl 3R FIEIRS Gerdmall &1 quie a2

(v) What are the factors that affect food quality?
Aot @1 I[OTaed] BT Y9I R dTcl BRS T &7




