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Note :– This paper is of Fifty (50) marks divided into

Two (02) Sections ‘A’ and ‘B’. Attempt the

questions contained in these Sections according

to the detailed instructions given therein.

Candidates should limit their answers to the

questions on the given answer sheet. No

additional (B) answer sheet will be issued.

uksV %& ;g iz'u&i= ipkl (50) vadksa dk gS] tks nks (02) [k.Mksa

^d* rFkk ^[k* esa foHkkftr gSA izR;sd [k.M esa fn, x,

foLr̀r funsZ'kksa ds vuqlkj gh iz'uksa dks gy djuk gSA ijh{kkFkhZ

vius iz'uksa ds mÙkj nh xbZ mÙkj&iqfLrdk rd gh lhfer

j[ksaA dksbZ vfrfjDr (ch) mÙkj&iqfLrdk tkjh ugha dh

tk;sxhA
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Section–A

([k.M–d)

Long Answer Type Questions

(nh?kZ mÙkjh; iz'u) 2×13=26

Note :– Section ‘A’ contains Five (05) Long-answer

type questions of Thirteen (13) marks each.

Learners are required to answer any two (02)

questions only.

uksV %& [k.M ^d* esa ik¡p (05) nh?kZ mÙkjh; iz'u fn;s x;s gSa] izR;sd

iz'u ds fy, rsjg (13) vad fu/kkZfjr gSaA f'k{kk£Fk;ksa dks buesa

ls dsoy nks (02) iz'uksa ds mÙkj nsus gSaA

1. Define energy. Explain the methods used for

measuring energy. Write the factors affecting energy

needs.

ÅtkZ dks ifjHkkf"kr dhft,A ÅtkZ dks ekius dh fof/k;k¡

le>kb,A ÅtkZ dh vko';drk dks izHkkfor djus okys dkjd

fyf[k,A
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2. Explain the classification, function, sources, and

digestion-absorption process of protein.

izksVhu dk oxhZdj.k] dk;Z] L=ksr] rFkk ikpu&vo'kks"k.k dh izfØ;k

le>kb,A

3. Discuss the principles, objectives and importance of

food preservation.

[kk| ifjj{k.k ds fl¼kUr] mís'; rFkk egRo ij ppkZ dhft,A

4. Discuss in detail the reasons for food spoilage and

write remedial methods.

Hkkstu ds [kjkc gksus ds dkj.kksa ij foLrkj esa ppkZ dhft, rFkk

cpko ds mik; fyf[k,A

5. Write about the need to cook food ? What are the

effects of cooking on nutrients ? What precaution

should be taken during cooking food ?

Hkkstu idkus ds vko';drk D;ksa gksrh gS \ Hkkstu idkus ls iks"kd

rRoksa ij D;k izHkko iM+rk gS \ Hkkstu idkrs le; D;k lko/kkfu;k¡

cjruh pkfg,A
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Section–B

([k.M–[k)

Short Answer Type Questions

(y?kq mÙkjh; iz'u) 4×6=24

Note :– Section ‘B’ contains Eight (08) Short-answer type

questions of Six (06) marks each. Learners are

required to answer any four (04) questions only.

uksV %& [k.M ^[k* esa vkB (08) y?kq mÙkjh; iz'u fn;s x;s gSa] izR;sd

iz'u ds fy, N% (06) vad fu/kkZfjr gSaA f'k{kk£Fk;ksa dks buesa

ls dsoy pkj (04) iz'uksa ds mÙkj nsus gSaA

1. Define following :

(a) Food fortification

(b) Food supplementation

fuEu dks ifjHkkf"kr dhft, %

(v) [kk| izcyhdj.k

(c) [kk| lEiqjkdrk

2. Write about household methods of preserving food.

[kk| ifjj{k.k dh ?kjsyq fof/k;ksa ds fo"k; esa fyf[k,A

3. Mention the sources and function of fat.

olk ds L=ksr rFkk dk;Z fyf[k,A
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4. Give the sources, functions and deficiency disorder of

calcium.

dSfY'k;e ds L=ksr] dk;Z rFkk ghurk ls gksus okyk jksx crkb,A

5. Write the functions of water in human body.

ekuo 'kjhj esa ty dk dk;Z fyf[k,A

6. Mention fat soluble vitamins ? Give the deficiency

disorders caused by fat soluble vitamins.

olk esa ?kqyu'khy foVkfeuksa dk mYys[k dhft,A olk esa ?kqyu'khy

foVkfeuksa dh ghurk ls gksus okys jksx crkb,A

7. What precautions should be taken while storing

food ?

[kk| Hk.Mkj.k djrs le; D;k lko/kkfu;k¡ cjruh pkfg, \

8. Define food adulteration. Write about the

governmental measures to address food adulteration.

[kk| feykoV dks ifjHkkf"kr dhft,A [kk| feykoV ds fuokj.k

gsrq fd;s tk jgs ljdkjh iz;klksa ds fo"k; esa fyf[k,A

**************


