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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.
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Attempt any three questions. All questions carry equal marks.
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ferferg | 10
Describing the Pakakala as demonstrated in Sanskrit Literature, write an essay on the
Vedic Food Culture.

2. THIT WA RIS it Tq@ FAuare sqid §U T 9 & Gl & 7.e
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Demonstrating the salient features of ancient Indian food system, explain the health-
enhancing nature of any two prominent cuisines of ancient India.

3. TN SgTeaesia o FRETwl % SATeT T¢ SU-HTA 1 TR it e iem fifora 10
Analyse the North-Indian food on the basis of the principles of Indian food culture.

4. TET TE AT SER-HEHag] § S@Tivash v T L gU auy ey f gy q
IRt AT Rl | 10

Explaining the fundamental differences between the Eastern and Western food
cultures, analyse them from the perspective of holistic well-being.
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Write short notes on any two of the following:

i, IS TS T
Vaishnava Prasada Tradition
i. agEw
Ayurveda
ii. wgw
Shadrasa
iv. ST ISR

Indian food processing technique
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