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Instructions for candidate:
1. Write your Roll No. on the top immediately on receipt of the question paper.
2. Answers may be written either in English or Hindi but the same medium should be used
throughout the paper.

ffiE th Fffi * 3if ap I wh T3ffi * ir tFTFT a I
Attempt any three questions. All questions carry equal marks.

1.   dy FTRI ti rfu TiffiffiFT q5T rfu rd gq :aft,cncn I ail +1-all €.I <`<i +:pit qT faTrer

rml                                                                                   10
Describing the Pczfrczfo/cz as demonstrated in Sanskrit Literature, write an essay on the
Vedic Food Culture.

2.  rfu qirfu 8ii €i `H Qar¢ fl ngT fa-£tqlf Efrfa-FT ffi FTRT S ffiF® al xp
6FRlfi FT FT8fflfa © tqT flf*i                                                    1 o
Demonstrating the salient features of ancient Indian food system, explain the health-
enhancing nature of any two prominent cuisines of ancient India.

3.  FTTrfu ail €i `tl. tr@rtl S fen $ 3rmT TT ai]T-Hirfu 3]iEiT # anFT apl 1 o
Analyse the North-Indian food on the basis of the principles of Indian food culture.

4.  Tff Ti qianRI s]iETt© ti aaTFfro 3FHt FT¥ rd gT! HqiT EqiFT EPr Ef± fr

di fain ap \
Explaining the fundamental differences between the Eastern and Western food
cultures, analyse them from the perspective of holistic well-being.

10



5.  fi ti rvi rtg tl i tr fxp ar qT fan Rite:
Write short notes on any two of the following:

i.    armHFTq-
Vaishnava Prasada Tradition

ii.     qT#
Ayurveda

iii.        TFT

Shadrasa
iv.     qTrfuHiwi

hdian food processing technique

10


