Model Question Paper (2025-26)
Class-12"
Food Processing

Time:- 3 Hours MM:40
Instruction:-

Candidates are required to give their answers in their own words as far as practicable.

Rleeft g™ T vl H & IR < |

Marks allotted to each question are indicated against it.

TS U B 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 S -] U UF R SRR g 7, SIR—YRADI W Ia
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 BFT ARy |
(iv) All questions are compulsory.
it e arfard € |
(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 Uh UK H, 2 3fahi Tl UeAl & IR 20—40 eal H T
3 3l dTel YAl & IR 40—60 el H QUMY |

Section-A
Q.1. Choose the right option in the following. (1x8=8)
Prefemad # & w1 fiwed T
(1) Which of the following is the key component of active listening:
(a) Providing feedback to the speaker (b) Avoiding eye contact
(c) Ignoring the speaker’s emotions (d) None
f=ferRaa & @ o 1 9fha 599 &1 U9 g 27?
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(1) gaT B AT (8) BIg A &I
(i) Which of the following behaviour demonstrates active listening:
(a) Avoiding asking questions (b) Maintaining eye contact and nodding
(c) Interrupting the speaker frequently (d) All of the above
f=forRaa § @ o9 91 99aeRr |fha s@vr &1 yelRia & 27
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(ii1)) What are the key benefits of marketing soy products as a health food:
(a) Only consumed by vegetarians

(b) Inexpensive to produce

(c) Soy products are rich in protein and low in cholesterol

(d) None
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(iv) Which machine is essential for producing soy milk from soybean:

(a) Packaging machine (b) Oil expeller

(c) Soy milk extractor (d) None
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(v) Which component of an extruder is responsible for forcing the material through the dye:
(a) Screw (b) Hopper (c) Barrel (d) Cutter
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(vi) What is the role of tofu pressing in soy processing:

(a) To ferment soybean (b) To grind soybean into flour

(c) To extract oil from soybean (d) To remove water and shape tofu
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(vii) Which of the following is an example of self management:

(a) Blaming others for mistake (b) Ignoring deadlines
(c) Setting and following daily schedule (d) None
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(@) Terhl @ folg GHERI Bl Q1Y <

(@) T AT B ! BRAT

(1) 3w HRieH FeiRT BA1 IR gTed &Ren

(&) IS 1 =Tl

(viii) ISO stands for:

(a) International Organisation for standardization  (b) India Service Office
(c) International Service Operator (d) None
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Section B
Q.2. Answer any 10 0f the following questions in brief. (10x2=20)
fAfoiad # 9 &2 39 uedl & SR -

(1) What are the nutritional and health benefits of soybean?

AT & T R TR o™ T 27
(i1)) What are the chemical changes occur due to food spoilage?

Ao & @R B & HROT B ¥ IS IRIc B 52
(ii1) Explain any two equipments used in primary processing of soybean.

ARG & TrIfie TR 3 U [hsl QI IUBRUI BT ARAT BIfTg?
(iv) Draw the diagram for Single Screw Extrusion and Twin Screw Extrusion.

R &R vaagad AR fad &R gadgel @ fog g g+1g?
(v) Define blancher, and write any two benefits of blancher in soybean processing?

&ToR Bl IRYTT B dAT AR UG § ok & Bhlg ol oy fora?
(vi) Describe the soy food standards with respect to FSSAI?

THUATHUSATS & Hae H AT Qe AD] Bl qui- BHR?
(vii) What are the benefits of Green Jobs?

RA ABRAT & a1 o™ 87
(viii) What is the difference between marketing and sales?
AT R ST 7 a7 3R 27

(ix) Define food preservation? How many techniques are there in food preservation?

Qe eI BT uRINT o, @rer dverr # fhae daiia 87
(x) What do you understand by startups?

TSN W 3T AT T 272
(xi) What are the ways to manage stress?

TG G & b FAT 50

Section C
Q.3. Answer any four of the following questions in brief. (4x3=12)

f=faRed 9 9 5= IR gl & SR -
(1) Explain any three modern techniques of preservation.
EREAU Bl DIg A IMYFTD Tbilch FHSY?
(i1) Define packaging machines. Enlist any two packaging machines used in tertiary
processing of soybean.
ST AT & gRAIINT aX? ARIE & Jalad TAWHRI H STANT BT S arell
P51 a1 YasfoiT #elAl &1 19 qarsy?
(ii1) Define Spreadsheet. What are the types of Spreadsheets?
Jrseic Bl gRATNT HN? BrsUc & GHR FT 57
(iv) What is MOFPI (Ministry of Food Processing Industries) and its role in promoting
entrepreneurship and startups?
el UNRa0T ST HATard T 2 3R AT Ud Iece &l 9gldT <7 H Sdd] &l
AT &7

(v) What is active listening? What are its stages?
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Part A [Employability Skill] (10 Marks)
Unit 1: 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] (30 Marks)
Unit 1: Extrusion Technology
Unit 2: Equipment of Machinery for Soy Processing
Unit 3: Maintaining Food Safety and Occupational Health
Unit 4: Food Standards
Unit 5: Marketing of Soy Products
Marks Distribution
Q.1. 8 MCQ questions, one marks each. (8x1=8 marks)
Q.2. Short question two marks each. (Any 10 questions, 10x2=20)
Q.3. Medium questions three marks each. (Any four questions, 4x3= 12)
Blue Print of Food Processing Syllabus
Part A [Employability SKkills] (10 Marks)
Chapter | Q.1. Q.2. Q.3. Total
Unit 1 1x2=2 - - 02
Unit 2 Ix1=1 - - 01
Unit 3 - - 3x1=3 03
Unit 4 - 2x1=2 - 02
Unit 5 - 2x1=2 - 02
10
Part B [Vocational SKkills] (30 Marks)
Chapter | Q.1. Q.2. Q.3. Total
Unit 1 Ix1=1 2x2=4 - 05
Unit 2 1x2=2 2x2=4 3x1=3 09
Unit 3 - 2x2=4 3x1=3 07
Unit 4 Ix1=1 2x1=2 - 03
Unit 5 Ix1=1 2x1=2 3x1=3 06
30
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