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Note:- This paper is of Eighty (80) marks divided into
two (02) Section A and B. Attempt the
question contained in these sections according
to the detailed instructions given therein.
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Section-A (TUS—®)
(Long Answer Type Questions) @8 ITRT U9H)
Note:- Section - A contains five (05) long answer-
type questions of fifteen (15) marks each.
Learners are required to answer any three
(03) questions only. (3x15=45)
dArc— @vs ‘® H ufg (05) TY SR U ¥ T 2|
JAd U & oy Uy (15) i feiRa €|
ol o1 s9H ¥ daa I (03) Ul B IR
CRlY
1. Discuss the functions of Vitamin A in detail.
Also discuss the different stages of Vitamin A
deficiency.
fae™e v & ol R AR | 99l S |
e U &1 & & fafr=T =Rom o) A1 F=t
BT |

2. Define the term “dietary fiber". Discuss the

various physicochemical properties of dietary
fiber which are responsible for its health
benefits.
“IMERTI XM/ M & HI gRId
HTY | @re W @ e difte—<marate
IO TR FEl BN Sl gHd WReY oM b fory
SRR 2 |

3. Discuss in detail the functions, deficiency and
toxicity of iron in human body.

AFd IRR | dig dcd & HIl, dar g fauTaar
R frear 3 ==t S|
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4. What do you understand by food preservation?
List down the major causes of food deterioration
and explain any three causes in brief.

@rel URRETOT | MY T FHSI &7 | WRI9
BN @ UG BRUNT B GEl IR BINT 3R
fgl 9 dR & IR # Jw9=y |

5. Define the term adulteration. Discuss methods

of detecting adulteration in different food
items.

“qroE H feEae” o aRhifva s | afv
Gyl H feae &1 SEe @ (At W)
=4l BHIY |
Section-B (TWUs—)
(Short Answer Type Questions) / (¢Tg STRIT YI)
Note:- Section-B contains eight (08) short answer
type questions of seven (07) marks each.
Learners are required to answer any five (05)
questions only. (5x7=35)
die— @us W ¥ I3 (08) Y IR U ¥ W
21 Udd g & o ura (07) i fReiRa €
Rrenfsal @1 g9 | waa d4@ (05) U D
IR <A B
1. Discuss any five functions of proteins in detail.
AME IRR H UEH & =l uda sl ) R
& Tt B |

2. Explain the classification of protein.

WA BT IfTHROT gdTgy |
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Discuss any two methods of storage of
vegetables.

afsrl & WeRY @ fh=l & At w— ==t
BT |

Write short notes on the followings:

a. Pellagra

b. Rickets

frrfaRad w® dem @ =z=t BT

®) Yo

Q) @1 AT

Discuss the nutritive value of pulses in detail.
STl BI U O] Bl FHSSY |

Discuss the importance of fruits and
vegetables in human health.

AMg WReT H Wl IR Aferdl & Agd@ W
Zal BHIY |

What do you understand by "processing"?
Discuss the benefits of fruits and vegetables
processing along with the nutrient losses
during various processing operations.
"TARHROT W 3T FT WHEK ®? Wal iR
W 9 UNe dwl @ oMl 9 ' W=l
BT |

Discuss about functions & deficiency diseases
of vitamin ‘D’.
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skesfeokeskskok

S-135/CFN-01/DPHCN-01 4 P.T.O.



