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1. Four possible answers are given for the following questions. Tick mark (f ) the correct answer :

C A - oeas - Sl - wenr ) ievessidt ()
(i) The study of nutrition means : ( Balanced diet , Quantitative science, Importance of food, Science )
(elenf - aGwin? - Gl - adbsx )ierlbledZt e aloty (i)
(i) In the presence of protein the acidity and basicity of the body : ( Increases, does not increase,
Remains balance, Reduces )
{u;rz_u'f@.i‘iiﬂm’ B LU e Oty e 0% ) e Bz Zeys (i)
({ii) Everything that a human being takes called: (Food, Protein, Vegetable, Carbohydrates )
B ST T 5 SRS« 2 WY & ) ‘2 (")
(iv) Lactoseis called: ( Sugar, Milk sugar, Maillose, Glucose )
Coobto= Qo= b - ) e bbUUBIEStAA (V)
(V) All over the world, in breakfast people use : ( Egg, Cereals, Water, Achar )
: .:;'_Jﬁ.:u:;;’b; lﬁﬂj}ﬁ;ﬂd}.ﬁf{_‘: Tz s L (vi)

;B ( oS 730v680 - .S 750c600 . /7606700 - (17806720 )

(vi) Daily requirement of carbohydrates for a young manis: { 720-780 g, 700 - 760 g,

690 - 750 g, 680-730g )
(80% £ 40% - 70% b 30% -60% t 25% -50% & 20% ) :etlligs TtwsdUr (vii
{vii) Iron presentin human blood is: { 20% - 50%, 25%-60%, 30%-70%, 40%-80% )

(bp - 0 - v - @) U b il

{viii} Enzymes are compound : { Microscopic, Fatty, Chemical, Poiscness )

( 5‘1'&‘1! )




(2)
C w8 - g7 - @ - g ) e bRUUBEILGS (i)

1. {ix) Informal meal serviceis: { On laEle. On mat, On bed, On chair )
( LJE‘)’ o B o SR A D :Qkhrigﬁu{fdhgs’é (x)
(%) Thin covered vegetables should pul off : { By cutting, By scratching,
By washing, By heating )
€ ad o wlf P A L ) '-.'..EE_):JIJJ:'"_..._.-#J‘;JIIJ;‘L /:*{: (xi)
(xi) Bacteria make the food: ( Good, Sweet smell, Spoil, Dity }
(Bl il B pLiN - T LW ) s (i)
(xii) Menu planning is called : ( Recipe of food, Detail of meal, Method of food, Time of meal }
Cef30 - pf50 - f100 - S25) L P bmunbe bl () (xiil)
{xiii) An average egg weighs approximately : { 25g, 100g, 50g. 3Bg )
CET - X - U - eiblledly ) e bteWUBIl £8P Al ok (xv)

(xiv) Fruit juices can be preserved by using : ( Sodium meta bisulphite, ~ Phosphorus,

Calcium, lodine )
R
{xv) Typesof microscopicgermsare: ( 4, 10, 2 , 5 ) :gfrul{ff-"izgfuf (xv)

o o 0 o B L) ?g,dxxﬂ,‘:kﬁf(jfjéga.éug (xwi)
(xvi) Before cooking it is necessary for ingredients to : ( Dry, Count, Cut, Clean )
€ & . thu || g £ ) ?L,‘*':/GII;J.&‘E;;JUJM.CLchr {xvii)
{xvii) During cooking always tie your : { Hand, Hair, MNapkin, Utensil )
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Note: Attempt any TWENTY-TWO (22) questions from Part-l and attempt any THREE questions from Part-Il.
( PART-1 Jil =)
44 al eyn L2 e & el ety J5 e 2

2. Write any TWENTY-TWO (22) short answers of the following questions :

N (i} What is meant by mal-nutrition ? ?‘%’B’Er:'—-'jﬁ (i)
(i) What are the symptoms of a healthy man ? ¢ :‘:Hurtfgl_f@d: T (i)
(iif) What are the functions of food in the body ? ¢ KRS LIE (il
(iv) Describe the factors effecting by Naicine deficiency. _éugal}liJJM i (iv)
(v) What is meant by balanced diet ? Sesl e 1Bil# (V)
(vi) How many typesfi?iarbuhydrates ( Name them ) ? (= ["l‘r}c_,ﬁr‘L-’"Jd;( J{,,r‘:u.if}.i.:f (vi)
(vii) Name all the food nutrients. -«’iﬂr‘ b Loz 'Li'ﬁrl-? (vii)
St fudd L H e W dos (viil)
4 (viii) Why mineral elements are essential for physical growth?
(ix) Name four essential amino acids . _grtﬁuﬁfiz‘ JJJ:,;"‘JI; (ix)
SIS f;,f bl LEJ;J;JLCPJ =¥ (x)
(x) Which food are responsible for cell building and growth ?

{xi) What are the signs of fresh cereals ? T e uin Y J Gbhait  (xi)
(xii) Write shortly the effects of vitamin 'C' deficiency. IV [ G S AP )
S BRI s U (i)

(xiii) What factors should be kept while purchasing vegetables 7
” (xiv) Write four principles of menu - planning. _ P JH!JTLLL&(H..-.@J (xiv)
{xv) Which are the harmful germs ? ¢t 2 {,:Jf ﬁ:‘ 1z A4~ ()
(xvi) Why breakfast is essential for kids ? ¢ cUnfudtd Ly (xvi)
(xvil) What are the disadvantages of using spicy food? e bV L S e (xvii)
(xviii) What is meant by oxidation ? C ey L_J' e A;-ﬁ_}“ (viii)
(Xix) Why water is essential for us ? ¢ 915-—125’1.1{ -';J—"-JH&E (ix)
(xx) What are the reasons of food spoilage ? ?LE'\._.«I.-*JEZL:‘-'?LJ':"{: e (xx)

(xxi) What are the effects of iodine deficiency on our body‘?'?ugél.ﬁc-lﬁfy%r""f_mﬁdl Ju{ T (od)
( 2 J‘JJ}




(2)
2. (xxii) Which are the microscopic germs ? "ufd-),q_!fﬁf‘ lz‘.'u':-u? (xxii) ..2/

(xxiii) How can we prepare left over food for next day ? ?%mhgk‘jyééf.uhi!ﬁﬁdﬂ& (xiii)

(xxiv) What are the types of proteins ? % ;,,L?UJ;(;;J:?'LEJ.;“L} (xxiv)
L LS e S il (o)

(xxv) Write down four principles of preservation of nutrition before cooking food .

(xxvi) How can we make variety in foods ? ) ..;_Cﬂ?gﬁ&J AU (oovi)
(xxvii) Which are the types of meal service ? T JE )gﬁi.f;ﬁtw {poxvii)
(xxviil) When we use packed foods ? ?q_ de}J.:«nﬁJLHLﬂuﬁﬁ: {xxviii)
(xxix) Which disease is caused by vitamin ‘D' deficiency? T dﬂd.e&:;{f:(r_,u{ Uit (odix)

-
(xxx) Describe the principle of cooking of protein foods. Tg-?bébfﬂui'ﬁdhﬂhk} (>otx)
St AV weah Jatd (o)

(xxxi) What are the responsibilities of host while serving meal?
(xxxil) What type of diet should be given to a patient ? ¢ %i{dﬁdﬂjJﬂ/ (xxxii)
(xxxiii) Which are the sources of carbohydrates ? %fi:@ff,biﬁi.z@" Lud-cif'pf.rﬁ' {aoxiii)
( PART-II p» )

8 3. Describe the principles of selection of balanced diet. -r._"g uydﬂﬁ?ﬁ"f‘f—!iu}}!ﬁ' -3
- ¥

8 4. Describe the advantages and effects of deficiency of protein. -éuy;lﬁli‘,g;rx’ifcﬁcﬂs,; -4

}

8 ?;,ﬁ):f@};y[ujkpf&)-r_éffﬁ -5

5 \What factors should be kept while cooking food 7
8 2y b e RN PESSSE 6
6 How it is possible to prevent food spoilage? Give detail.
8 LE el Y U S IS v g T

7. How it is possible the best use of seasonal foods? Explain.
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