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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 answer to
the questions on the given answer sheet. No additional
(B) answer sheet will be issued.
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SECTION–A/��������
(Long Answer Type Questions)/�	
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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.

(2×19=38)
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1. Explain in detail the various bacteriostatic and bactericidal
methods of food preservation.
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2. Define anti-nutritional factors. Mention the various anti
minerals and anti vitamins factors.
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3. What are the main functions of iodine in the body? Mention
the diseases caused by iodine deficiency.

&�������� 
�� (����� '��� ')��� 
�� � 
���*��� +��,� --� � 
��"#$
&��������
��
'�� ��� +����� ����� ���.���� 
�� /0����� 
��"#$

4. Describe the characteristics and functions of Vitamin D in
the body. Mention the effects of vitamin D deficiency and
excess. Mention the dietary sources of Vitamin D.
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5. Describe the functions and effects of deficiency of all the
vitamins of the B group.
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SECTION–B/���������

(Short Answer Type Questions)/����� ������� ���� �����

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. (4×8=32)
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1. What are the basic food groups? Explain their utility.

&�������� ����� �'�+� ���� +��,� ��
�� /�����.��� ��%�� 
��"#$

2. Explain the main objectives and utility of AGMARK
standard.
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3. Write a note on food spoilage by yeast and mould.
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4. Comment on the modern innovative methods of cooking.
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5. State the possible health benefits of dietary fibre. What are
the major food sources of dietary fiber in the daily diet?
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6. Explain the main functions of Vitamin C and the symptoms
of deficiency.
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7. Explain the process of digestion and absorption of proteins
in the body.
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8. What are the main functions of carbohydrates? Name the
dietary sources of carbohydrates.
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