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………………………………………………………………… 

Note:- This paper is of Eighty (80) marks divided into 
two (02) Section A and B. 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 nks ¼02½ 
[k.Mksa ^d* rFkk ^[k* esa foHkkftr gSA izR;sd [k.M esa 
fn, x, foLrr̀ funsZ”kkssa ds vuqlkj bu iz”uksa dks gy 
djuk gSA 

Section-A ¼[k.M&d½ 

(Long Answer Type Questions) 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. What is calorimetry? Describe its types. How is 
energy calculated in foods?  

Å"ekfefr D;k gS\ blds çdkjksa dk o.kZu dhft,A 
[kk| inkFkksaZ esa ÅtkZ dh x.kuk fdl çdkj dh tkrh 
gS\ 

2. Describe the process of digestion and 
absorption of protein in the body. Describe the 
functions of proteins and list dietary sources of 
proteins.  

'kjhj esa çksVhu ds ikpu ,oa vo'kks"k.k dh çfØ;k 
crkb,A çksVhu ds dk;ksaZ dk o.kZu dhft, rFkk 
çksVhu ds vkgkjh; lzksrksa dks lwphc) dhft,A 

3. Explain in detail the functions of water and 
sources of water in the body.  

'kjhj esa ty ds dk;ksa Z rFkk ty çkfIr ds lzksrksa dh 
foLr̀r O;k[;k dhft,A 

4. Describe the characteristics, functions, dietary 
sources and daily requirements of B-group 
vitamins. 

ch&lewg ds foVkfeuksa dh fo'ks"krk,a] dk;Z] vkgkjh; 
lzksr rFkk nSfud vko';drkvksa dk o.kZu dhft,A 
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5. Explain the bacteriostatic methods of food 
preservation. 

[kk| ifjj{k.k dh cSDVhjh;ksLVSfVd fof/k;ksa dh 
foLr̀r O;k[;k dhft,A 

 

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 is balanced diet? What is its importance 
in human life?  

larqfyr vkgkj D;k gS\ ekuo thou esa bldk D;k 
egRo gS\ 

2. Define food guides and explain their 
usefulness. Comment on the food guide 
pyramid.  

[kk| funsZ'k dks ifjHkkf"kr djrs gq, budh mi;ksfxrk 
crkb,A vkgkjh; funsZ'k fijkfeM ij fVIi.kh dhft,A 
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3. Explain the Indian dietary exchange list with 
suitable examples.  

Hkkjrh; vkgkj fofue; lwph dh lksnkgj.k O;k[;k 
dhft,A 

4. State the classification of fatty acids based on 
their characteristics.  

olh; vEyksa dh fo'ks"krkvksa ds vk/kkj ij mudk 
oxhZdj.k crkb,A 

5. What are the functions of iron in the body? 
State the dietary sources of iron.  

'kjhj esa ykSg yo.k ds D;k dk;Z gSa\ ykSg yo.k ds 
vkgkjh; lzksr crkb,A 

6. How the chemical reactions are responsible for 
food loss, comment.  

jklk;fud vfHkfØ;k,¡ fdl çdkj Hkkstu {k; ds fy, 
mÙkjnk;h gSa] fVIi.kh dhft,A 

7. Briefly describe the new methods of cooking. 

Hkkstu idkus dh uohuh—r fof/k;ksa dk laf{kIr o.kZu 
dhft,A 

8. Explain the objectives of BIS and AGMARK 
and their utility. 

Hkkjrh; ekud C;wjks rFkk ,xekdZ ds mís';ksa ,oa 
budh mi;ksfxrk ds ckjs esa crkb,A 

**** 


