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Q.1. Define fire extinguisher. Elaborate different types of fire extinguisher and their

usages.
(10)
Q.2.  Write short notes on any two:
(@)  Fuse (b)  Solid fuel ~ (c)  Mincer
(2x5=10)
Q.3. Write short notes on any two:
(@ ACandDCcurrent (b)  Maintenance (c)  Volts
(2x5=10)
Q.4. Write about cleaning and care of any two:
(@)  Refrigerator (b)  Mixer (c)  Gasburner (d) Potato peeler
(2x2 V2 =9)

Q.5.  What precautions will you take to prevent short circuit?
OR
Give merits and de-merits of preventive maintenance.

()
Q.6. Define the following (any two):
(@)  Ampere (b)  Conductor (c) Class ‘A’ fire (d)  Thermostat
(5)
Q.7. State True or False:
(@) Incubator is kind of fuel.

(b)  Halon is type of fire extinguisher.

(c)  Earthing not necessary for electrical equipment.

(d)  AC current means actual current.

(e)  Breakdown is another name of shutdown maintenance.

(5x1=9)
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