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 Remember (K), Understand(U), Apply(A), Analyse(An), Evaluate(E), Create(C), Skill(S), Interest(I) and 

Appreciation(Ap)                   
 

 

 

1. Preparation of fried chicken 

 Experiment-5 

 Procedure-3 

 Result-2                                                                                                                                      (10x1=10)  

                                                                                                              

                                                                                                                 [C]/[CO 4] 

 

2. Preparation of custard 

 Experiment-2 

 Procedure-2 

 Result-1                                                                                                                                         (5x1=5)    

                                                                                                                 [C]/CO 4] 

 

 

 

3. Write the procedure for the preparation of fish pickle                                                                (5x1=5) 

[C]/ [CO 4] 

 

 

 

4. Write the procedure for the preparation of                                                     (5x1=5)    

        [C]/ [CO 4] 

 

 

 

5. Viva                                                                                                                                           (5x1=5)   

[C]/ [CO 4] 

 

 

 

6. Lab record                                                                                                                                 (5x1=5)     

[C]/ [CO 4] 
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1. Produce good quality paneer from the given milk sample.                               [C]/[CO4] 

a) Principle and procedure – 5 marks 

b) Preparation – 3 marks 

c) Product presentation – 2 marks   

                                 (10 marks)  

                                                                                                       

2. Estimate the titratable acidity of the given milk sample.                                  [C]/[CO4] 

a) Principle – 2 marks 

b) Procedure – 2 marks 

c) Result – 1 mark   

                             (5 marks)  

3. Describe the principle and procedure for the preparation of curd.                    [U]/[CO4] 

                                            (5 marks)       

4. Describe the principle and procedure for the preparation of butter.                  [U]/[CO4] 

     (5 marks)  

5. Lab Record                                                                                                         (5 marks)                                                                                                                                                                                                                                                                                                                  

                                                                                                           

6. Viva                                                                                                                    (5 marks)                                                                                                                                                                                                                    
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