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Note :— 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 therein.
Candidates should limit their answers to the
guestions on the given answer sheet. NoO

additional (B) answer sheet will be issued.
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Section-A
(@)
Long Answer Type Questions
(&rd ST W) 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)
questions only.
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T hoat ar (02) W & SW A § |

1.  Write down about fat soluble vitamins in detail.
a1 § goeie foerfid & aR # fownyes fafew|

2. List the micronutrients and write in detail about the

food sources of each.

Y& Uk el bl Gellelg hifSIT qel Tcdeh @l Hidi
% aR H fowaryees fafem |
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3. What are the basic food groups ? Explaining the utility
of food groups. Discuss any two basic food groups in
detail.

YA T §E 1 € 7 ST |l i ST
T I gU TRl & SMURYd @ SEl i foega ==
SHIFST |

4.  What is meant by cooking ? Describe in detail the various
methods of cooking.

k- | RN s € 2 wreR-foRan it faf fafrd
%1 faega v i

5. What do you understand by spoilage of food items ?

Write its symptoms and causes in detail.
W Il & W B | 319 R T § 7 Tk eI
@ SR &l fawga ®9 # fafen
Section-B
(TUs-a)
Short Answer Type Questions
(g 3T 99) 4x8=32

Note :— Section ‘B’ contains Eight (08) Short-answer type
questions of Eight (08) marks each. Learners are

required to answer any four (04) questions only.
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1.  What is meant by child nutrition ? Explain
IAMA-3TER & F AR § 7 T FHIfC
2. Write a note on the quality of protein.
YA ot Jored W feooit fafem |
3. Explain the nutritional structure of the egg.
31UE I AW TS el |
4. Describe the process of germination.
TRV 1 Ffshal T UM hifrC |
5. Explain microwave cooking and induction cooking.
HehIad HfehT 9 TUSRM FHfhT HI THIAET
6. Explain the ‘Food Adulteration Act’.
‘Er srafuy sffEE’ Kl sETE wifs
7. Mention the basic principles of food security.
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8.  Write notes on the following :
(i) Kwashiorkor
(i) Marasmus
frefafea w Gfw feaforer fafem :
(i) SRR
(i) w=H
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