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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, foLr`r

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. List the measures to control food safety. Explain in

detail.

[kk| lqj{kk ds fu;a=.k ds mik;ksa dks lwphc¼ dhft,A foLr`r

O;k[;k dhft,A

2. Define calorimetry. How many types are there ?

Discuss with examples.

Å"ekfefr dks ifjHkkf"kr dhft,A ;g fdrus izdkj dh gksrh gS \

lksnkgj.k ppkZ dhft,A
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3. Explain the classification of proteins in detail.

izksVhu ds oxhZdj.k dks foLrkjiwoZd le>kb,A

4. Explain the functions, dietary sources and effects of

deficiency of thiamine, riboflavin and niacin.

Fkk;feu] jkbcks¶ysfou rFkk uk;flu ds dk;ks±] vkgkjh; lzksrksa rFkk

deh ds izHkkoksa dh O;k[;k dhft,A

5. Why is iodine important for the body ? Discuss.

Mention the diseases caused by iodine deficiency.

vk;ksMhu 'kjhj ds fy, D;ksa egRoiw.kZ gSa \ ppkZ dhft,A

vk;ksMhu dh deh ls gksus okys jksxksa dk mYys[k dhft,A

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. What are nutritional requirements and recommended

dietary allowances ? Define.

iks"k.kh; vko';drkvksa rFkk vuq'kaflr vkgkjh; HkÙks D;k gksrs gSa \

ifjHkk"kk nhft,A

2. Explain the functions of carbohydrates.

dkcksZgkbMªsV ds dk;ks± dh O;k[;k dhft,A

3. Write about the functions of fat in the body and dietary

sources of fat.

'kjhj esa olk ds dk;ks± rFkk olk ds vkgkjh; lzksrksa ds ckjs esa

fyf[k,A

4. What are the functions of water in the human body ?

Give details.

ekuo 'kjhj esa ty ds D;k dk;Z gSa \ fooj.k nhft,A

5. What are the effects/symptoms seen in the body due

to deficiency and excess of vitamin A ?

foVkfeu , dh deh rFkk vf/kdrk ds 'kjhj esa D;k izHkko@y{k.k

fn[kkbZ nsrs gSa \

6. Discuss the types of dehydration method of food

preservation.

[kk| ifjj{k.k dh futZyhdj.k fof/k ds izdkjksa ds ckjs esa ppkZ

dhft,A
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7. Explain the preparations to be done before cooking food.

Hkkstu idkus ds iwoZ dh tkus okyh rS;kfj;ksa ds ckjs esa crkb,A

8. What is food spoilage ? Give a brief description about

its causes.

[kk| {k; D;k gS \ blds dkj.kksa ds ckjs esa laf{kIr fooj.k nhft,A

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


