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Time: 3 Hours Max. Marks: 80

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.

A~ IE UeE-uF A (80) 3fdi HT BT S QT (02)
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Section-A (TYUs—)
(Long Answer Type Question) CIERSHEE o)

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. (8x15=45)
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1. Explain the sources, classification functions

daily requirement and diseases caused due to
deficiency of protein?

U & 9id, qIThNY, b, ofTdh  IMaeddhd]

TJAT BFAT W B dTel AT BT goie HIfSTe?

2. Discuss the measures to ensure food quality
from the stage of production till stage of
consumption.

IACH B TR T oAb SYYNT & NI ddb
Ao @1 [OTa Bl IR @ D A

TR =T BITY?

3. Define the process of germination and
fermentation giving suitable examples.
Explain the effect of germination and
fermentation on nutritional quality of food?

J@ROT AT WHRIBRUT B YfhdT HT Ia&TeR0l
Afed AHSMSY | STRHROT AT GHRIDRIT BT WISl
& UIUTHG oI WX T Y9 gedl 8| 9o

BIFTY?

4, Discuss in detail the nutritional composition of
cereals. Explain the product of different cereal.

PIRTY | fafr=T sFTell & Sarel @ IR # auie
PITY |

S-144/HSC-201/HS-251 2 P.T.O.



5. Define food? Give the classification and
function of food? Write about the importance of
basic food groups in diet planning?

IS DI IRAINT HIRT? 9IS BT aEiHRoT
AT BRI qaTsy MMER FRIGH H AMERd Aoy
TE D e & fawg § faRae?
Section-B (@Wrve—%)
(Short Answer Type Question) / (eTg SR UZ)

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. (bx7=35)

dle— Wre @ H 3% (08) oY SR U A W
21 Ud® wed & for |ra (07) @i fRuiRa €1
RETRRE BT T @ Baa o (05) T B
SR o B

1. What are the factors to be considered while
planning meal?

IMER Ao Bd 999 fh Rl &1 a4 #
IGAT ATfRu?

2. Explain in brief about various cooking
methods based on medium cooking?

YISl UhTT & AT b MR IR A= Ao
g a1 faforat &1 dferd goie aifore?

3. Define energy and techniques to estimate
energy value of the food?
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Define ‘Recommended Dietary Allowance’
(RDA)? What are the factors affecting RDA?

JMERYT  HAIERIRSIT) @& uR9va
PINY? IRSIT. B YHIAd HR dld BRB
PDIT-D I B 87
What do you understand by food exchange list
and how it is beneficial in diet planning?

JmeER fafad G 9 oMy a1 FHsId € 9T Ug
IMER e & g yerR amar 87

Give the classification, structure and
composition of tea?

IR BT I TDRYT, AT 9T HISH d1sy |

Write shortly on:

a) Molting

b) Solar cooking
o W e #§ foRag
®)  HifeeT

Q) HIeR BT

Enlist the points to be considered while
cooking so as to maintain hygiene?

HIoI Udpld HHY dz9dl -1 XA %ﬂ [T

fagall @1 & H @ AfEy?
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