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Section ‘A’

Section ‘A’ contains 08 short answer type questions of 2.5 marks each. Learners are required to
answers 4 questions only. Answers of short answer-type questions must be restricted to 250 words
approximately.
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1. What is malnutrition? Mention its possible causes.
FUIST FAT &2 §8h AFATTOT IR 15T

2. What do you understand by basic food groups? Describe different food groups.
ST el HHE § 3T T FHEd &2 [T Srer §eei st 9ol hife|

3. What is food exchange list and how is it beneficial in dietary planning?
ATET fafrwar gt & QT I8 SRR S 7 fohd Tohm ATwehidY 22

4. Describe the factors that affect the demand for physical energy.
IR SasiT ShT HITT T TS ST ATeT ShICRT T AU hiTSIT|




. What is diabetes? Explain its symptoms and complications.

TYHE T &7 36 ARV TAT STTEAATSAT hT SATEAT FHIfSTY)

. Discuss the structure and nutritional composition of meat.

TG ShT GTEET TUT TN HIT hl == hiTsig)

. What changes are seen in foods by the process of fermentation? Comment on its benefits.

T hY Tfsham gRT @R gerell | o7 IiEd 9@ STTd 22 386k oty i femuft shifs

. Briefly mention the regulations related to food security in India.

IR | @Tel YReT st fRre ot wfeard Seehe shifs)

Section ‘B’
Section ‘B’ contains 04 long answer-type questions of 05 marks each. Learners are required to
answers 02 questions only.
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. Explain in detail the different moist heat methods of cooking.

AIS YA ht fafsy=T 31 amg fafernt < wfeear ssmean Hifsg)

. Explain the classification of fats in detail. List the dietary sources of fats.

ST o fTeRLor 26T foreqe ST shifSTu) T o TS Aldl shl geliels, hifsT)

. Explain in detail the principles of food hygiene.

T T=5dT oh THGIT el Toeqd ST ity

. Define food contamination. Explain in detail the types of food contamination.
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