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This paper is of Seventy (70) marks divided into
two (02) Sections‘A’ and ‘B’. Attempt the questions
contained in these Sections according to the detailed
instructions given there in. Candidates should limit
their answersto the questions on the given answer
sheet. No additional (B) answer sheet will be
issued.
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Section—-A
(Tres—)
Long Answer Type Questions
(&rd ST we) 2x19=38
Note:— Section ‘A’ contains Five (05) Long-answer
type questions of Nineteen (19) marks each.

Learners are required to answer any two (02)
guestions only.

Tug ‘%' § Ui (05) e 3w uvE f ™ €, vl
9T & fere S+ (19) i fAuifa €1 fnenfeat =
T8 G Had & (02) YAl & W S T

1. Define BMR. Explain the factors affecting BMR.
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2. Explanthefunctions of protein, its classfication, sources

and disease caused clue to its defecies.
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3. Discussin detail the deficiency disorders of fat soluble
vitamins.
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4. Explainthefollowing :
() Balanced diet and factors affecting it
(i)  Various cooking methods
fr=fafea =t = aﬁﬁq :
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5. Define RDA. Explain the influencing factors of RDA
and uses of RDA.
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Section-B
(Tus-—a)
Short Answer Type Questions
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Note :— Section ‘B’ contains Eight (08) Short-answer type
guestions of Eight (08) marks each. Learners are
required to answer any four (04) questions only.
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Define food adulteration. Write abut the common
adulterants frequently used in food.
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Discuss th functions and source of carbohydrates.
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What do you mean by meal planning ? Explain the

factors affecting mean planning.
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Explain the various methods to enhance the nutritional
quality of food.
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Explain the importance of basic food groupsin diet.
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Explain the importance of mineralsin diet. Discuss the

functions of Iron and Calcium.
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7. Write a note on the control of insects and rodents to
maintain food hygiene and sanitation.
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8. Explain the utility and functions of water in human

body.
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