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Why is it important to separate disposable waste in the kitchen?
grem sanwepnuia 2 drer slleyseaner gallwunsl 9flés Geuer(Hm ?

(A) to make the kitchen look cleaner

F@MDUIDMDEDI W FSSDN&HE &SI

(B) to make recycling easier
LOFPHE LFleias erallsrds

(C) to prevent pests from infesting the waste
sifla|satled L AT sar((haaianss &hH&6s

(D)/ to sort waste according to material for recycling and
composting
LnEEHF womb 2mbd surfluugharar Gurmelearur  sWlasaer
auflensliL(HS IS0

(E) Answer not known
sflenL GQaflweleena

Which chef directly assists the executive chef and takes charge in

their absence?
flifeurs sevvwodsTIHEE Corgwrs o gedl Celg, jeuTsen l@551.)613rrg,(.?él_jrr@]
QumrmCIGLIHE@D FMLOUISTFT UITT?

(A) Pastry chef (B)/Sous chef
Cuev_fl Q&L Gev GladLl

(C) Garde manager (D) Line cook
s Guerreri DGV (&

(E) Answer not known
aflenL GgMlwsllidvansy
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3.  Which of the following practices should be followed when disposing
of cooking o0il?
FELOUIE &T & (ol T &m SILLDULRSSID Gumg Hemaimid  THS
b pensanarll Warunn Gaiaw (i 7

(A) pour it down the sink
ang Erisddle serhme|id

(B) mix with solid waste
gL &65106F(EHL60T HeHES6LD

(Cj/ collect in a container for proper disposal or recycling
p@pwns SUUpUUBSS sideg wosphdl deuw gm Gaerdsme
Ceaflégelb :

(D) flush it in the toilet
<ang sfitiLan e s(psuah

(I£) Answer not known
ellent . Gsfliefevene

4. Which among the cooking equipments is designed to boil foods on all
sides without the user turning the food?

2 amenel  A@GULmod e aveed  ewen  Usshsalg  GCasmess
allgeUn&ESELILLL H(Hadl ergl? _ o r
(A) Fryer (B) Ranges

Qepguwi Crepgev
(C) Steamer (D?/Rotisseries

GUle DT Gl &flev

() Answer not known
eflen Gsflwelldeme
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F)l

Which among the following fork is used for plckmg up shellfish

cocktail?
& p&senT_cunled THS
srH&sLT Linier (&l ns)

(A) Sphaghetti fork

evI9ammly (<) (PLETaly

(C) Fish fork
bt (LpL & iresl g

(PLSTeuTlg

FL_Huird &m& L iene

(B%Vster fork

2pUIGVEILIT () (pLEraiiq

(D) Table fork
G (pl s

(E) Answer not known
slen Gsflueideme

Which tool is best for measuring 1/2 cup of flour?
1/2 501 wevey qeredlL ThEs Hmedl Hnhss 7

(B) Measuring spoon
<jarell (N Sreiig

(D) Kitchen scale

FOLWLLMD HeTe]CHTeD

(A) Liquid measuring cup °
Syeu oarell (& Camiient

(Cé/ Dry measuring cup

o @fibhg serall (Hé Camieamu

(E) Answer not known
aflent . Wasflweddenen

Which type of knife has a long, serrated blade?
eThg euenswrer 5dludle Berwmar, g Guimemm 9Cer(H OIGEIC TR,

(A) Chefs knife (B) Paring knife
g sTriler s&H 2 fl 554
(Cyw”’ Bread knife (D) Boning knife
Gy s58 CTQIDLFHENET AGDMID HH!

(E) Answer not known
eflenL Qg flwelcvencw
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8.  Why is it necessary to avoid Jewellery while cooking?
s®I&EGD GLITE Hansser anlaiams e Seiltas Geuas(h b

(A) It looks bad
<ig Cuorswrss Csfdnsg

W It can harbor germs and bacteria
@& Spplgmanyb undleNundsmeanyn 66 g (hésa0 D

(C) It can get in the cooking area
9G FMLWL UG &G bledaamd

(D) It’s too shiny
@gl Wsab LeTUSTUILITS @)(haED

(E) Answer not known
cllenL Ggmweilevana

9.  Which of the following 1s a characteristics of good quality crockery?

GeireuheuareLHNIET eTgl Bved SroTar LTSS Ths@Enssta AnlubhennEh’

(A) It is lightweight and easily breakable
@g @eErs whnw srelldd 2 e wésmiguig

(B) It is made from cheap, low quality materials
@lg welleunar, HTb GH@DHF QUITHLSATTED H6TE)

(CQ/ [t is durable, resistant to chipping and cracking and easy to
clean
@& byssg. Auln wppw lflewama adisElh LHMD &H3L GFLw
craflgmang)

(D) It is available in plain white colour
@g Ceupm Qeusrener Hipsdlar fansdmg

(E) Answer not known

el Ggflueidame
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10).

duild

Which among the following material is best for work surface in
kitchen?
Slemoupeuareummiat erBgl Gummer Fanwimanmuier Ceuener CpuriiLisd

Apbesn@h 2

(A) Laminate plastic (BY Stainless steel
CadCGen Germeviyé GHUNIEETE 6TaeE,

(C) Hardwood work surface (D) Ceramic tiles
sigar wy Ceuame GoHupliL i gfHser

(E) Answer not known
ailenL G flwsilaana

Which among the following is the main advantage of using a
magnetron in a microwave oven?

aw&sCrrGaic) oihrnda Cosar grevar uweaL(hsgeusear (pedlu Hebeno
GTEoTE0T ?

(A) High efficiency (B) Small size
<idla Gewudme Adlwu ey

(09/ High power output (D) Low power output
sidla s6dl Geuafluli( GdnbHE F&8 Gasefui

(E) Answer not known
aflewL Glghluiellcana
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12. Reason and Assertion Type
Fahm WHNID STTEETD UM :

Assertion [A]

anpm [A]

Reason [R]

&I11]686TLD [R]

Microwave cooking is done very quickly as
compared to conventional cooking.

aupssonar sepbumael mws&Grmtalcdy sowwud Ws
eflenyeuns GewdiuGEpg.

Microwave cooking allows cooking in very low oil
and enhances the flavour of food.
aw&GrrCeaicy sambwd B8 (Gophs eardlamTullesd

son&Es  Si@wdladpg wLpmpL 2 arellar  semeuen

< dasflsdna.

(A) [A] is true but [R] is false
[A] 2 a@wenn permed [R] seum)

(B) Both [A] and [R] are true, and [R] is the correct explanation

of [A]

Qrarpn [A] wvpgpw [R] earew wpge, [R], [A] Qe sfluram

der&aid

(C) [A] is false, but [R] is true
[A] FeUMI, <BETM6D [R] e arenin

(D)/Both [A] and [R] are true, but [R] is not the correct explanation
of [A] 1s correct
@rarid [A] wpmid [R] = aweon womd [R] [A] &fldr sflumrar

Hearssld e

(E) Answer not known
sflant - Gsfluialidana
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13.

14.

15.

Inside the strong metal box, there is a microwave generator called
as 1s In microwave ovens.

@wsGrmGaicy gaiaflar aigairar o Camslt Quiiguler zdrCer o dar ¢
a&GrmGeusy GomerGriL it erelsury @wsaliLGdng

(A) Radiation (Mfagnetron
sdli6de ER AT

(C) Conduction (D) Convection
Qeuliug sL§56 : GeuliLF Feverid

(E) Answer not known
eflanL QgMliiafleana

The person who invented the Microwave oven is
a&GrrGeus 2ihlamus semhiliedgeui wiri?

(A) Graham Bell (B) Michel Faraday
Syamnbd Gud a&CaD SHumyG

(C')/ Percy Spencer (D) Henrich Hertz
QuTfl evGlues Glemarrfly Canir 6w

(E) Answer not known
sflenL Gsflwueild@ana

The egg white 1s cooked first in the preparation of egg. The name of
the process is .
(PLEDL @I EaDGEID (Eurr@. 9| & QeudTeners &(h Q.pgaﬁ?ls‘u FmW&ESULI(HIWD
(penmudler G

(A) Emulsion (BY Coagulation
GTLDED@GEHT (LIMEDLDLD) 2 GnMmEeD

(C) Mousse (D) Panada
GleTen LIGETITL_IT

(E) Answer not known
cilenL. GsMweldene
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16.  Which of the following is a method of shallow poaching?

Epseeunmer erg ‘FrGeon GuiEdn’ wpeanpwm@d 2
(A) Fully cooked in Liquid

(Ppenwwins Hifled Fanbliug)

(B) Steaming over water
Efler Gue Brrefluila Ceua al{Riaug

(O)/ Submerging food in a liquid
drausde (plps aelss EMIEED (P
(D) Frying in butter

ol eu e emTulbled QIMILILIS)

(E) Answer not known
adlent Gafluweildene

17. What is the primary purpose of roasting meat?
@eapsflenws Grevy v Gewicuger wpadlu Crrasd eraner?

(A) To cook the meat evenly
Glepsflenw FLOWLE E@WLES

(E’Q/ To add flavour through caramelization

&rrgwmeu@&'@q:m CPEILD &HEnal Qerés

(C) To tenderize the meat
Glanmedlanus Ginemaniouimés

(D) To dry out the meat
GlesmEdlenil 2 @ TeugHFTS

(E) Answer not known
aflen Gsflwedarene

536-Trade Food Production 10
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18. Match correctly the food preparations with the cooking methods.
2 ey SWTASSMD IiF6T FaOWED apuL 6l CUThEss.

Food preparation Cooking methods
2 emte SHwiiflgse o aure| FaN&ELD (penD
(a) Vermicilli payasam 1. Frying and stewing
GeumBl@aaead Limwirgd (Gsdlwm) Qurflgsd whmibd ev@Hulin
(b) Vegetable curry 2. Boiling and deep frying
sTIEMN @by Wardlgge wHmId opoTer (lel)
AR TN
(¢) Matur paneer 3. Roasting and simmering
DT LIGsTeTT Crmenvi_ig il wHmith bl
(d) Meat cutlet 4. Sauteing and simmering
@eapnéd & Gel FT1g b HmID bl

(A  Ab) g did
gy )
AR e iy
¢ S U
0k R SRR

(E) Answer not known
ailan_ Gsflweildweane

Bo b Qo Qo
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19. Rearrange the preliminary preparations of cooking
apesr swmilliL) Fepwwsd (peanpsemer WnETemwsESeD.

1. Washing
&(payHed
2. Cleaning
- 5550 Qeuiga
3.  Processing

QawspannliLREs s

Ay Cutting

BRI@se0/teu Hige
(A3 oes g By 1.2.4.8
(0)/2, 1,4,3 () 8.1 4.2

(E) Answer not known
cflenL Qs flwaieana

20.  Which of the following is not a dry heat cooking method?
YeireumeuameLphdled eTgl 2 eIt Gleulil F@MLWE Lpapm e ?

(A) Roasting (B) Frying
BUMISHED QLimtl& a6

(C)/ Steaming (D) Grilling
Brraililer =ieilssa UL (H&ed

(E) Answer not known
ailanl Gsflweldena

536-Trade Food Production 12
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21.

22.

Groundnut and chapatis are
methods.
Hless_enea wHmid FlUTS S
(A) Toasting
GLrmeivl Gewiged
(C) Baking
Cusdln (&05a)

(E) Answer not known
eflenl_ Ggfluieldae

example of

cooking

EBLW (PanD&EG 6(H THSSHEETU (5.

(BY/Roasting

Crmer g mi (@IMS5H6D)

(D) Grilling

& fley Qewiged (euTl(Hse)

This method uses a small amount of water or stock to cover aged
meats or tough parts of the meat and cook them easily at low

temperature

auwugrel @lepéflaear Sjwag @ensfuldar sigarorar LiGHamer @G@nhs
Sere| Bt whmid Genhs Ceuliuflawuld epy meusg eelgns FmbEEh

(PenD 61g ?

(A) Braising
AGralm

(]E’y)/SteWing

eo@ulln (&

(C) Poaching

meug‘,g,sb)

Guresln (genps plled =elzsd)

(D) Blanching

Gerrensl (Gandlbifla olpsgiga

(E) Answer not known
sflen Ggflweidane
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23. The process in which foods are cooked in a pan with a well fitted lid
at a temperature just below the boiling point 82° — 99°C is known as
Gardblana 82° — 99°C Qewflucvsgs &G o eran QautiuBlencoudes bebiE
QuTRds UL epig UL 6T gh LITsSrsdd sambssliu@n e

(A) Poaching
Curgdlm (Ganns Bl =elssen)

(B~)/ Simmering

(Gea aimm emeusse) §bwillia
(C) Stewing
& _aneusse (eu(Huwulli)

(D) Steaming
Frmef]

(E) Answer not known
clen @gfluaidene

24. Identify a main advantage of Sauteing.
UGS (P DUANGT HETERINENILI SIEHLWITETLD &6

(A) Slow cooking for tenderness
Ggiairs Cais aneiss CweTenowins@sd

(Bﬁ/Retains flavor and texture by quick cooking
alangaileh sengg smel wHpD CoTHDSHGE FTEHH

(C) Removes all fat from food
2 awraileSl(phgl crcvan GaTplieunn Sa@sn

(D) Cooks food without heat

Geuiudblanil 2 amranal Faninsse

(E) Answer not known
dflen Gsfwaddena

536-Trade Food Production 14
(General)



25. How long does braising typically take?

26.

“EGrAn” dewiw Qurgairs eeieieray Ghiw ahE@H ?

(A) 15-30 minutes (B) 30-45 minutes
15-30 fldlLiser 30-45 BhAlL_miser

(C)/G(]-]_EZO minutes (D) 45-60 minutes
60-120 Bl kst 45-60 il miser

(E) Answer not known
aflen Ggflweildeama

Overcrowding the pan while stirring can result in
SlermibGung), aurarelluflsh oifls o aaysd @mbsTH — FHUED
(A) Perfect browning

sflwmer Laptin) o

(P:)/Steaming instead of stirring
uPUUSHEG udlars geilula Ceusamassd

(C) Faster cooking
Couslons Faninsseh

(D) Burning the food
2 anre| g1 g S&e

(IY) Answer not known
aflenL Ggflwuaildama

15 536-Trade Food Production
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27. What is “Simmering” in relation to boiling?
samantt Qerdégb gerenwa@h SbwiriEgb o drer Qg il | erara?
(A) Boiling water rapidly
Gardls@n b Couswrs
(B)/ Cooking food in water just below boiling point,
GandlPevad@ apn ECLp o drar sameantilad 2 armey FanOsEHD
(C) Cooking food in steam
Brrefluie = amanal samingse
(D) Frying food
2 oibTel oL @Jgugg,m
() Answer not known
aflant GgMluieferane
28. What is the ideal temperature of poaching?
“Curedln” Qe 2 ghs GeuliuBlenes ererer?
(AW’ 160-180°F/71-82°C
160-180°F/71-82°C
(B) 185-205°F/85-96°C
185-205°F/85-96°C
(C) 212°F/100°C
212°F/100°C
(D) 212°F or Higher than
212°F o8 oippen Guoars
(E) Answer not known
eflenL Ggfweldene
536-Trade Food Production 16
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29. Which of the following is not a correct step in sauteing?

Sp&sRTL aIDMIET aTgl “euFs@EL” (perpuiled eflwmar e wpanm siea 2
(A) Preheat the pan

auramelleni (evdnl_lgCu @ LTG0
(R\)/Add cold ingredients directly from the chiller

&aflihg e aiey QummLaamer Chriquins Carisg)
(C) Use small, uniformly cut pieces

Ablw, Eymen wparpullsd Qe L L ge@r(isemeT Lwie LS eug
(D) Stir or Flip frequently

3|14 58 lg aﬂmg)_j@ugﬁ 2feg LT (heus)

(E) Answer not known
allen Gsfuwefdeane

30. Which cooking method uses dry heat in an oven?
2 it Weutiugems WL SS Seualld sannsEGh pameE QU ererar?

(A) Boiling (B) Frying
Lardlés eneusse Qurflgsea

(C)/Baking (D) Steaming
Gusd i Gous eveusHed

(E) Answer not known
aflen Qgfluefdaa

1% 836-Trade Food Production
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31. Steaming is especially suitable for cooking
6Tb UMBWTAT 2 ammel soinds  elluile  Geusepeulingl  Wselh
A IM(B&SLDTETS] ?

(A) Dry and tough foods

2 QMBS WHMILD &g eTDITEN 26T 6 &
(B Delicate food like fish and vegetables

Ber wHmpb srusdsd Gurarm O eren cwiTar o _amma, &6

(C) Baked goods

Causereusd GLImmL HaT
(D) Deep fried snacks
UMIGS &mmiaTiq &eT

(E) Answer not known
aflan Gstlweilédama

32. Which cutting technique is used to cut the vegetables into baton
shapes?

[1|!lel!x‘l_ll]
4

smushladr eby Geul Qb EUUSHd sig angamisailed Qeul L Lu@demen?

(]_”ZX]—”Xl”)
! 4 4

(A) Wedges (B/Jardinim
Gleut g SO Tlg 6Tl W T

(C) dJulienne (D) Macedoine
sgoablu 6 & GLmull e

(E) Answer not known
aflenL Gaiflueleene

536-Trade Food Production 18
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33. Which among the following process stated that, “cold cooking is to
enhance the tenderness and flavour of meats”?
ahs elens Gemit geowwed @enssluliler Clwerenw wHpWn soeuamu Hdaflss
Lwerumd g 2

(A) Anglaise (B)/Aging
o mI Sl men eFedlmicy
(C) Aubleu (D) Aromates
2pL|(@h =Gyl e

(E) Answer not known
sflewL Gsfluelereana

34. The term “Mise en place” means
‘Bei-ar-Qermey erern Gemeedlerr GlLimaned

(A) To prepare the environment of the outlet before service
Ceamauég per ellpuaar Hlavowgdlear @oamasd swmi Caligd

(B) Menu cards are presentable and attractive
Qwen &TTH&ET SPSTHED HeUTFS GIOTATHTIGEED E)(HEEGLD

(C) All tables and chairs are serviceable
Smaggy Comssar wpmid ErosTdldar Ceame Gaiw  saowsns
Q@msED

(MW The preparation of a work place for ultimate smooth service
Qudlwner Querewwirear CameusaTs g(h Ll sang swmt GFiisd

(E) Answer not known
sllew Ggflualdane

19 536-Trade Food Production
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35. Puree 1s prepared by
Cungieurs g el (1Gwfh) ereueury surfsstiLGAns) ?

(A) By boiling vegetables until they disintegrate

STUEDlSET Faprih CalsmalliLig) ApeoLd

(B)/ By blending mashing or sieving cooked fruits or vegetables
until it achieves a smooth, creamy consistency

FOGS UpmiGET oMb  srushHsmer  Qwerenwwiner, Sl
Hassaemnmu Semlub ey S5, 56 =dws soldss
gpeOLD

(C) By adding water to a dry powder
2 aibg Gumquild sarantt CaTiLgeT ppeid

(D) By freezing fruits and then thawing it
LILPRISEeT 2 enmil eneuggl Cleiier il &eLiLger ppeib

(E) Answer not known
eflenL Qg flweidene

36. Which of the following denotes “MISE-EN-PLACE”?

“IBetv-lem-19emmen” Sipsein_ecupPled ereng 2 dTeTLSGEDS! 2

(A) Billing (B) Menu design
levadlms Qg &g eIennSEe
(C),/Ingredients (D) Cleaning schedule
Coeneuwimar &ummLGeT &55b QELILd UL 6lenen

(E) Answer not known
cilenL Qsflwaildana

536-Trade Food Produection 20
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37. Which technique involves cutting food into thin strips about

38.

2-3 inches long?

o aTEneY 2-9 SinGeid Ferwors, HHlwu Ll i serrs BOIS@WD (penm erg) ?

(A')/ Julienne (B) Brunoise
sryo el 6t et v
(C) DBatonnet (D) Mincing
umt G m e i sra pm&@EsD

(I£) Answer not known
allenL_ @sfluaidae

In restaurant, wastage is minimized by
@ 2aneusgdle aiamoiens eeLery GMDES (Plg LD ?

(A"/good Inventory management and portion control
B® CL@THTEL OHIID H6eTa| &1 HLILTLIGer ppaib

(B) ignoring customer preferences
QUligSeand et 6fl(pLiLBigeer Lnéssailliugear ppeib

(C) increasing menu size unnecessarily
Caanaiudleemioed Qe SieTana!l 2ASlEflngen ppab

(D) cooking extra food every day
@ableumm HrEHh BB  @remel S@LwLiLse eLpevih

() Answer not known
aflen Goflweldana
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39. Which cooking method uses dry heat without oil or water?
r@rllanTil Sjdag SeETanT @ 2 e Geuliugensls  Lwe{Hidsh
FENLOUIG (LPEmD 615 7

(A)

(©)

()

Boiling (Byf} rilling

Csrdlgge & flevedl ml
Steaming (D) Poaching
=pailullay Feninssen CuUrFdm

Answer not known
aflan! Clsmweldens

40. Caramelization is a process of
CarwenGeame ereiiLg)

(A~)/S ugar burns to a brown color

s1&s@UMW &L M&HEl LI(pLiLy rr_ﬂ,rz)mrra's@_gsug

(B) Boiling vegetables
srugdlamer Hardlés amagsen
(C) Fermentation of fruits
Lprisane Gpndlas anealsse
(D) Freezing of milk
LITENG) 2 anmul ene s ed
(E) Answer not known
eflent_ Qs flwelerene
536-Trade Food Production 22
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41.

Match the following type :
Spssarainmear efluinarems CQUrmSSIS :

(a) Oats j Dietary fibre
&L 6D 2 aWa| BTTEESES)
(b) Oat meal 2 Infant mix
L 106D (BHLBENSSHHI 6l GGG 2 e
(c) Oat flour 3. Whole grain
@l @ 1076y WP srafwin
(d) Oat bran 4. Breakfast cereal
e g6l STENE) 2 6Ty &6l Wb

(@ b e @
(&0 o 2
1 6 R 3
(O ol 3 2

1

mls 4 9

(K) Answer not known
eflant - Gafluefdeane
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42. Which of the following statements are true about Macaroni
products?

Spésaraupner wraGrrafl QUTGL GEpsarar o Frennurear <)|hémaser
(i) These product are called pasta
@BE& GUmmBL S6T LTELST 6T 2{enpdslu(hdlemme
(1) It can be stored in an air-tight container in a refrigerator
suDEND STHIMLISGING LLUIUTESET6 g,«[m;m’ geflirergary Gul quiea
benDd &SMTDDLSTS 23 & S 9
anaiss Gala (i
(iii) It contains endosperm of the whole kernel
ga  deguller o arandsmgw  U@Hlar  ereamGLmevuibani
2 _arerL_&dlwig) '
(iv) There are digested slowly on the dense structure impedes
enzymatic hydrolysis |

@Eg,'u Lummr et oL rgSwmer  oewiy  Csrar®  @ELUUST®
Cogleurs &ramd eoLpg, Oprdsefiar BrmHuGHsREE Sl

Gewdlpgl
(A) (1) and (ii) only (B) (1) and (i11) only

(1) wpmb (1) L @b (11) wpmtb (111) L Hib
(W (i) and (iv) only (D) (ii) and (iv) only

(1) wpmbd (Iv) LLEWD (11) wpmith (1v) L Hib

(E) Answer not known
aflanL_ Gsfluiaidana

43. Pulses do not contain vitamin
LB euanssalld @)deors eeul L e

(AL 0 B) B

o D D) F

(I) Answer not known
alilant Ggluwialidene
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44. The colouring substance present in turmeric is known as

46.

@hsailed 2 arer Bpb ———— e Dep&sliuHéng.

(A) Lycopene (B) Anthocyanin
aneCamiiar <601 Gl it

(C) Xanthin G))/Curcumin
Cearans e 11 (& L0l 6T

(E) Answer not known
eflen_ Gafluetene

The following leaves have anti-lipidemic effect and low glycaemic
effect

BPESETLUHMET g QamasEnde Caruuy gy garewub Hyb
FTGEEOIB®W HODEGHD Seranin o ar(h

(A')/ Curry leaves (B) Mint leaves
sHGauliYenaaer ydlesir @ emevaen

(C) DBasil leaves (D) Coriander leaves
glaté Glavavaar Q&ngswered @ eneaar

(E) Answer not known
eflant Gaflweddene

Which salt is used in the preservation of fruit juices?
GTbg 2 ULy, updenpean urgiaTsas o LGuIrdssiu(Sng 2

(A)  Sodium dioxide (B’/Sodium benzoate
Gamguwibd ant - gy danev(p) ' Cemgun QuenCGerGuil

(C) Sulphur dioxide (D) Sodium meta bi sulphite
FOLIT @l 2 &enen(h) GEFITLq_UJLb Gl LT anll g@an Ll

(E) Answer not known
allen Gaflueioana
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47. Reason and Assertion Type
ST HHh sapm TS

Assertion [A] : Sugar added to apples for preventing oxidation.

spm [A] : gsalpCarppsans shHULSHETE Frésmr  <lnlefle
Gariing).

Reason [R]: Apples darken if exposed in air.

siyenid [R] puler  smoflar  Gnéd  u@EbCurg - sef  LIHDD
gHuBSng.

(A) [A] s false [R] is true
[A] seum [R] &
(B) [A] is true [R] is false
[A] ##1 [R] saup
(CY” Both [A] and [R] are true
[A] oo [R] @ram@ o
(D) Both [A] and [R] are false
[A] wpgin [R] @rer@io seim
(E) Answer not known

alemnl Gsflwueldvensy

48. Egg white is low in vitamin content, except
WL dadtamers smeild @aphs letaild aeul L Blasdr 2 dearg @ams

BefliEs|
(A) Thiamine (B/Riboﬂavm
Sl MG Camad e
(C) Niacin (D) Pyridoxine
B LIl G anufl_méSer

(E) Answer not known
ellenL G siflwelienay
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49. Mention the percentage distribution of egg yolk in a whole egg.
G Qreocde, apleLuda  ingisaanm e GwL Tasdlen  Fselssmnss;
GO
A 8-11% (35/27-32%
(©) 11-26% (D) 56-61%

(E) Answer not known
aflen Qo flustdane

50. Find the acid present in Natural Thompson Raising
Crpésyed grbaver Qriiadlefled o erer O wETE s[RI

(A!)/ Tartaric (B) Acetic
Lmiremil & SH 196

(C) Citrie (D) Propionic
A M& UGrmuCurais

(E) Answer not known
eflen QgMwelcrenad
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51. Choose the right answer among type

euanassafld sfluner Lfeoas CorE0sHss60 :

Which of the following statements are true about cuts of fish

“Darne”?

“LiniGar” Befler Qaul® upd 9emaimib sappiseied arg o a@renin ?

()  Cut of fish across and through the bone of a large round fish
Qarer el aiga Beraeear dwCGLE aperpuded erguibil am Cardg
Cloul (e (peapWnELD.

(i) Fillet of fish, cut into strips approx. 8 em x 1 em can be
crumbled and deep fried or sauteed

Gamynwwns 8 Qe X 1 Qe wiaraerer gianHaorms Geon L Gur L Bar
GIET(HSENET CLNSEHTD SIEDVG| CUGESHTLD.

(iii) Small fillet, lightly flatten (may be spread with frace) rolled up
and poached

Beriorer  slenwrar  196Cardsmar ThHSG SUSHEGET DFTOTESEDET
@eugg 2 (mHlly Gery Cured( Qeiieis

(A (i) only (B) (i) and (iii) only

(1) LA (1) wpmbd (1ii) we @G
(C) () and (ii) only (D) (i1) and (iii) only

(1) whmip (1) b @b (11) whgid (1) e Gib

(E) Answer not known
eflen Qgfwaidenc
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