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Note : This paper is of eighty (80) marks containing three 

(03) Sections A, B and C. Learners are required to 

attempt the questions contained in these Sections 

according to the detailed instructions given therein. 

uksV % ;g iz’u i= vLlh ¼80½ vadksa dk gS tks rhu ¼03½ [k.Mksa 

^d*] ^[k* rFkk ^x* esa foHkkftr gSA f’k{kkfFkZ;ksa dks bu 

[k.Mksa esa fn, x, foLr`r funsZ’kksa ds vuqlkj gh iz’uksa ds 

mŸkj nsus gSaA 

Section–A / [k.M&d 

(Long Answer Type Questions) / ¼nh?kZ mŸkjh; iz’u½ 

Note : Section ‘A’ contains four (04) long answer type 

questions of nineteen (19) marks each. Learners are 

required to answer two (02) questions only. 
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uksV % [k.M ^d* esa pkj ¼04½ nh?kZ mŸkjh; iz’u fn;s x;s gSaA 

izR;sd iz’u ds fy, méhl ¼19½ vad fu/kkZfjr gSaA 

f’k{kkfFkZ;ksa dks buesa ls dsoy nks ¼02½ iz’uksa ds mŸkj nsus 

gSaA 

1. Give the structure, nutritional composition and uses of 

pulses. Enlist the anti-nutritional factors present in 

pulses. 

nkykssa dh lajpuk] iks”k.k ewY; rFkk mi;ksx crkb,A nkyksa esa 

mifLFkr iks”k.k vojks/kd rRoksa dks lwphc) dhft,A 

2. Give the classification of carbohydrates, its sources, 

functions and diseases caused due to its deficiency or 

excess. 

dkcksZt dk oxhZdj.k] mlds lzksr] dk;Z rFkk dkcksZt dh 

ghurk vFkok vf/kdrk ls gksus okys jksx crkb,A 

3. Explain the various methods to enhance the nutritional 

quality of food. 

Hkkstu ds iks”k.kkRed xq.k dks c<+kus okyh fofHké fof/k;ksa dk 

o.kZu dhft,A 

4. Describe various cooking methods based on medium 

of cooking. Write about the effect of cooking on 

nutritional quality of food. 

Hkkstu idkus ds ek/;e ds vk/kkj ij Hkkstu idkus dh 

fofHké fof/k;ksa dk o.kZu dhft,A Hkkstu idkus ls Hkkstu ds 

iks”k.k ewY; ij D;k izHkko iM+rk gS \ fyf[k,A 
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Section–B / [k.M&[k 

(Short Answer Type Questions) / ¼y?kq mŸkjh; iz’u½ 

Note : Section ‘B’ contains eight (08) short answer type 

questions of eight (08) marks each. Learners are 

required to answer four (04) questions only.  

uksV % [k.M ^[k* esa vkB ¼08½ y?kq mŸkjh; iz’u fn;s x;s gaSA 

izR;sd iz’u ds fy, vkB ¼08½ vad fu/kkZfjr gSaA 

f’k{kkfFkZ;ksa dks buesa ls dsoy pkj ¼04½ iz’uksa ds mŸkj nsus 

gSaA  

1. Define energy and methods of its measurement. 

ÅtkZ dks ifjHkkf”kr dhft, rFkk ÅtkZ ekiu dh fof/k;k¡ 

crkb,A 

2. What factors should be considered while planning 

meal for family ? 

ifjokj ds fy, vkgkj fu;kstu djrs le; fdu dkjdksas dks 

/;ku esa j[kuk pkfg, \ 

3. Give nutritional composition and uses of wheat. 

xsgw¡ dk iks”k.k laxBu rFkk mi;ksx crkb,A 

4. Types of tea and its function. 

pk; ds izdkj rFkk muds dk;ZA 

5. Define food adulteration and common methods to 

identify food adulterants. 

[kk| feykoV dks ifjHkkf”kr dhft, rFkk Hkkstu esa feykoV 

dks igpkuus dh ijh{k.k fof/k;k¡ crkb,A 
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6. What do you understand by food contamination ? 

Explain various means by which food gets 

contaminated. 

[kk| lanw”k.k ls vki D;k le>rs gSa \ Hkkstu lanwf”kr gksus ds 

fofHké rjhdksa dk o.kZu dhft,A 

7. Give the classification and functions of food.  

Hkkstu dk oxhZdj.k rFkk dk;Z crkb,A 

8. What are the nutritional requirement of an adolescent ? 

Plan one day diet plan for an adolescent girl. 

fd’kksjksa dh iks”k.kkRed vko’;drk D;k gksrh gS \ ,d 

fd’kksjh ds fy, ,d fnu dh vkgkj rkfydk cukb,A 

Section–C / [k.M&x 

(Objective Type Questions) / ¼oLrqfu”B iz’u½ 

Note : Section ‘C’ contains ten (10) objective type 

questions of one (01) mark each. All the questions 

of this Section are compulsory. 

uksV % [k.M ^x* esa nl ¼10½ oLrqfu”B iz’u fn;s x;s gSaA izR;sd 

iz’u ds fy, ,d ¼01½ vad fu/kkZfjr gSA bl [k.M ds 

lHkh iz’u vfuok;Z gSaA 

Indicate whether the following statements are True or False : 

bafxr dhft, fd fuEufyf[kr dFku lR; gSa ;k vlR; % 

1. Energy requirement increases during old age. 

o`)koLFkk esas ÅtkZ dh vko’;drk c<+ tkrh gSA 

2. Protein present in egg is albumin. 

v.Ms esa mifLFkr izksVhu ,YC;wfeu gSA 
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3. Fermentation decreases the nutritive value of food. 

[kehjhdj.k ls Hkkstu dk iks”kd ewY; ?kV tkrk gSA 

4. PFA Act was established in the year 1948. 

[kk| feykoV fu”ks/k vf/kfu;e o”kZ 1948 esa LFkkfir gqvk FkkA 

5. Age, sex and occupation influence the balanced diet. 

vk;q] fyax rFkk O;olk; larqfyr vkgkj dks izHkkfor djrs 

gaSA 

Fill in the blanks : 

fjDr LFkkuksas dh iwfrZ dhft, % 

6. Deficiency of iodine leads to ........... disease. 

vk;ksMhu dh deh ls 
------------------- 

jksx gksrk gSA 

7. White fish contains .......... % of fat. 

lQsn eNyh esa 
------------------- 

 % olk gksrk gSA 

8. Sprouting increases ............ Vitamin. 

vadqj.k ls 
------------------- 

foVkfeu c<+ tkrk gSA 

9. Instrument used to measure energy is ............. . 

ÅtkZ dks ekius dk ;a= 
------------------- 

gSA 

10. Rickets is caused due to deficiency of .............. . 

------------------- 
dh deh ls fjdsV~l gksrk gSA 
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