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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.
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Section-A / Gvs—h

(Long Answer Type Questions) / (€T SR 7%)

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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1. Give the structure, nutritional composition and uses of

pulses. Enlist the anti-nutritional factors present in
pulses.

STl B ERE], TN Hed T SYART a1sy | qral |
SR UIYYT SRS dcdl Dl FAdg DI |

2. Give the classification of carbohydrates, its sources,
functions and diseases caused due to its deficiency or
eXxCess.

FES BT B0, SHD FId, B AT PraT Dl
ST 37TaT ARBAT & B dTef T 13V |

3. Explain the various methods to enhance the nutritional
quality of food.

WIS & UIYUIcHe T[0T Bl 9gT drell fafer fafsal &
qui BT |
4. Describe various cooking methods based on medium

of cooking. Write about the effect of cooking on
nutritional quality of food.

GO ThH & A9 & MR W G ThH oI
fafder faferat &1 guig SIRTT | 9o T F 99| @
QY07 Yo TR T Y419 gedl @ ? forfau |
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Section-B / Yrs—Yg
(Short Answer Type Questions) / (79 ITRIT U%)

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

e

questions of eight (08) marks each. Learners are
required to answer four (04) questions only.

gre ‘@ # 36 (08) g I T A M E
TAG Y b faU Mo (08) ofp fwiRa
el a1 g8 ¥ dadt R (04) U B IR <A
gl

Define energy and methods of its measurement.

ol B URWING BT qar Sol Aad & fafert
qdigy |

What factors should be considered while planning
meal for family ?

IRIR & U AER AN axd THY fbd dRBI @
& H W1 91U ?

Give nutritional composition and uses of wheat.

g BT U HIGH AT SYANT arsy |

Types of tea and its function.
I YBR TAT S8 Y |

Define food adulteration and common methods to
identify food adulterants.

e fade o aRINT S qem e 3 fiamde
BT UZAT DI GRG0 fAfeRit gy |
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6. What do you understand by food contamination ?
Explain various means by which food gets
contaminated.

G AU ¥ MY R I & 2 Ao Agiud el &
fofte Ta! @1 9o o |

7. Give the classification and functions of food.

IS BT TR T B Iy |

8. What are the nutritional requirement of an adolescent ?
Plan one day diet plan for an adolescent girl.

fHOIRT & UYOTHD  SMIRGAl T Bl & °? Ud
el & o ve o @ ameR diferer 918U |

Section-C / Yvs—TT

(Objective Type Questions) / (@IS T)

Note : Section ‘C’ contains ten (10) objective type
questions of one (01) mark each. All the questions
of this Section are compulsory.

dlc ;. @ue T H 9 (10) TRMTS WA @ W 2| RS
T @ forv ve (01) o FeiRd B 39 wWvs @
T g ey € |

Indicate whether the following statements are True or False :

3 ifsre o f=ferRad deM v € a1 oy

1. Energy requirement increases during old age.
JETaRAT H Soll DI ATTLIHAT 9 Il @ |

2. Protein present in egg is albumin.

I3 ¥ TuReR A TeRifi 2|
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Fermentation decreases the nutritive value of food.

GHRIGRY § 49 BT UG Hed TS STl 2 |

PFA Act was established in the year 1948.
e fAefrge My o v 1948 # wenfUd garm o |

Age, sex and occupation influence the balanced diet.
A, o T FIEr |feld JMER Bl YHIdd Hed
gl

Fill in the blanks :

Red oAl & tgﬁ Elﬁﬁf(’ :

6. Deficiency of iodine leads to ........... disease.
B T B 2|

7. White fish contains .......... % of fat.
e wEel) & 0% I BT |

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

10.

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

................... # T ¥ Rovew 2 2
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