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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.  

uksV%& ;g iz'u&i= vLlh ¼80½ vadksa dk gS tks nks ¼02½ 

[k.Mksa ^d* rFkk ^[k* esa foHkkftr gSA izR;sd [k.M esa 

fn, x, foLr̀r funsZ”kkssa ds vuqlkj bu iz”uksa dks gy 

djuk gSA 

Section-A ¼[k.M&d½ 

(Long Answer Type Question) ¼nh?kZ mÙkjh; iz'u½

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.     (3×15=45) 
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uksV%& [k.M ^d* esa ik¡p ¼05½ nh?kZ mÙkjh; iz'u fn;s x;s gSaA 

izR;sd iz'u ds fy, iUnzg ¼15½ vad fu/kkZfjr gSaA 

f'k{kkfFkZ;ksa dks buesa ls dsoy rhu ¼03½ iz'uksa ds mÙkj 

nsus gSaA 

1. Explain the sources, classification functions 

daily requirement and diseases caused due to 

deficiency of protein? 

izksVhu ds lzksr] oxhZdj.k] dk;Z] nSfud vko”;drk 

rFkk ghurk ls gksus okys jksxh dk o.kZu dhft,\ 

2. Discuss the measures to ensure food quality 

from the stage of production till stage of 

consumption. 

mRiknu ds pj.k ls ysdj miHkksx ds pj.k rd 

Hkkstu dh xq.koRrk dks cuk;s j[kus dh lko/kkfu;ksa 

ij ppkZ dhft,\ 

3. Define the process of germination and 

fermentation giving suitable examples. 

Explain the effect of germination and 

fermentation on nutritional quality of food? 

vadqj.k rFkk [kehjhdj.k dh izfØ;k dks mnkgj.k 

lfgr le>kb,A vdqaj.k rFkk [kehjhdj.k dk Hkkstu 

ds iks’k.kkRed ewY; ij D;k izHkko iM+rk gSA o.kZu 

dhft,\ 

4. Discuss in detail the nutritional composition of 

cereals. Explain the product of different cereal. 

vuktksa ds iks’k.kh; laxyu dh foLr`r O;k[;k 

dhft,A fofHkUu vuktksa ds mRiknksa ds ckjs esa o.kZu 

dhft,A  
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5. Define food? Give the classification and 

function of food? Write about the importance of 

basic food groups in diet planning? 

Hkkstu dks ifjHkkf’kr dhft,\ Hkkstu dk oxhZdj.k 

rFkk dk;Z crkb, vkgkj fu;kstu esa vk/kkjHkwr HkksT; 

lewg dh Hkwfedk ds fo’k; esa fyf[k,\ 

Section-B ¼[k.M&[k½

(Short Answer Type Question)@¼y?kq mÙkjh; iz'u½

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.      (5×7=35) 

uksV%&  [k.M ^[k* esa vkB ¼08½ y?kq mÙkjh; iz'u fn;s x;s 

gSaA izR;sd iz'u ds fy, lkr ¼07½ vad fu/kkZfjr gSaA 

f'k{kkfFkZ;ksa dks buesa ls dsoy ik¡p ¼05½ iz'uksa ds 

mÙkj nsus gSaA 

1. What are the factors to be considered while 

planning meal? 

vkgkj fu;kstu djrs le; fdu dkjdksa dks è;ku esa 

j[kuk pkfg,\ 

2. Explain in brief about various cooking 

methods based on medium cooking? 

Hkkstu idkus ds ekè;e ds vk/kkj ij fofHkUu Hkkstu 

idkus dh fof/k;ksa dk laf{kIr o.kZu dhft,\ 

3. Define energy and techniques to estimate 

energy value of the food? 
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ÅtkZ dks ifjHkkf’kr dhft, rFkk Hkkstu dh ÅtkZ 

ewY; dh x.kuk djus dh rduhdksa ds fo’k; esa 

crkb,A  

4. Define ‘Recommended Dietary Allowance’ 

(RDA)? What are the factors affecting RDA? 

vuq”kaf{kr vkgkjh; e=k¼vkj-Mh-,-½ dks ifjHkkf’kr 

dhft,\ vkj-Mh-,- dks izHkkfor djus okys dkjd 

dkSu&dkSu ls gksrs gSa\ 

5. What do you understand by food exchange list 

and how it is beneficial in diet planning? 

vkgkj fofu;e lwph ls vki D;k le>rs gSa rFkk ;g 

vkgkj fu;kstu esa fdl izdkj ykHkdkjh gSa\ 

6. Give the classification, structure and 

composition of tea? 

pk; dk oxhZdj.k] lajpuk rFkk laxBu crkb,A  

7. Write shortly on: 

a) Molting  

b) Solar cooking 

fuEu ij la{ksi esa fyf[k, 

d½ ekfYVax 

[k½ lksyj dqfdax 

8. Enlist the points to be considered while 

cooking so as to maintain hygiene? 

Hkkstu idkrs le; LoPNrk cuk;s j[kus gsrq fdu 

fcUnqvksa dks è;ku esa j[kuk pkfg,\ 


