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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 questions on the

given answer sheet. No additional (B) answer

sheet will be issued.

uksV %& ;g iz'u&i= lÙkj (70) 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) 2×19=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.

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

iz'u ds fy, mUuhl (19) vad fu/kkZfjr gSaA f'k{kk£Fk;ksa dks

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

1. Discuss in detail the classification, function and sources

of carbohydrate.

dkcksZt dk oxhZdj.k] dk;ks± ,oa izkfIr ds lk/kuksa dk foLrkjiwoZd

o.kZu dhft,A

2. Define balanced diet. Discuss the various factors

affecting balanced diets.

larqfyr vkgkj dks ifjHkkf"kr dhft,A larqfyr vkgkj dks izHkkfor

djus okys rRoksa dh ppkZ dhft,A

3. Explain the deficiency disorders of fat soluble vitamins.

olk esa ?kqyu'khy foVkfeUl ds deh ds izHkkoksa dk foLrkjiwoZd

o.kZu dhft,A
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4. Define RDA. Explain the factors affecting RDA and

uses of RDA.

vkj- Mh- ,- dks ifjHkkf"kr dhft,A vkj- Mh- ,- dks izHkkfor djus

okys dkjd ,oa mlds mi;ksx dk o.kZu dhft,A

5. Explain the following :

(i) Food fortification and enrichment

(ii) Importance of minerals in diet

fuEufyf[kr dh O;k[;k dhft, %

(i) [kk| lEiwjdrk ,oa lEiékrk

(ii) vkgkj esa [kfut yo.kksa dk egRo

Section–B

([k.M–[k)

Short Answer Type Questions

(y?kq mÙkjh; iz'u) 4×8=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.

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

iz'u ds fy, vkB (08) vad fu/kkZfjr gSaA f'k{kk£Fk;ksa dks buesa

ls dsoy pkj (04) iz'uksa ds mÙkj nsus gSaA
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1. Define BMR. Explain the factors affecting BMR.

ch- ,e- vkj- dks ifjHkkf"kr dhft,A ch- ,e- vkj- dks izHkkfor

djus okys rRoksa dk o.kZu dhft,A

2. What do you mean by meal planning ? Discuss the

factors affecting meal planning.

vkgkj fu;kstu ls vki D;k le>rs gSa \ vkgkj fu;kstu dks

izHkkfor djus okys dkjdksa dh ppkZ dhft,A

3. Define food adulteration. Give any four common food

adulterants and methods of testing them.

HkksT; feykoV dks ifjHkkf"kr dhft,A fdUgha pkj lkekU; HkksT;

feykoV ds inkFkks± ,oa muds ijh{k.k dh fof/k;k¡ fyf[k,A

4. Define germination. Explain the effect of germination

on various nutrients and its importance.

vadqj.k dks ifjHkkf"kr dhft,A fofHkék iks"kd rRoksa ij vadqj.k

ds izHkko ,oa mlds egRo dks le>kb,A

5. Explain the utility and functions of water in human

body.

ekuo 'kjhj esa ty dh mi;ksfxrk ,oa dk;ks± dk o.kZu dhft,A

6. What are the various cooking methods ? Explain any

two advanced cooking methods.

ikd fØ;k dh fofHkék fof/k;k¡ dkSulh gSa \ fdUgha nks vk/kqfud

ikd fØ;kvksa dk foLrkjiwoZd o.kZu dhft,A
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7. Write a note on maintenance of personal hygiene while

cooking food.

Hkkstu idkus ds nkSjku O;fDrxr LoPNrk ij ,d fVIi.kh fyf[k,A

8. Explain the nutritional contribution of milk and milk

products in Indian diet.

Hkkjrh; vkgkj esa nw/k vkSj nw/k ls cus fofHkék mRiknksa ds iks"kdh;

ewY;ksa dk o.kZu dhft,A

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


