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BASIC CONCEPTSIN FOOD AND
NUTRITION

Time: 2 Hours] [Max. Marks: 100

Note :— This paper isof Hundred (100) marks divided into
two (02) Sections‘A’ and ‘B’. Attempt the questions
contained in these Sections according to the detailed
instructions given there in. Candidates should limit
their answersto the questions on the given answer
sheet. No additional (B) answer sheet will be
issued.
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Section—-A
(TUs—=h)
Long Answer Type Questions
(&rd ST we) 2%26=52
Note:— Section ‘A’ contains Five (05) Long-answer
type questions of Twenty Six (26) marks each.
Learners are required to answer any two (02)
guestions only.
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1. Writein detail about the methods used to preserve food
itemsin domestic environment.
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2. Explain in detail the organization, classification and

functions of proteins.

T & FTeA, aFieh<ul Ta Al &l faRges FHesy |
3. Explain the process of water excretion from the body

and its importance.
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4. Explain adulteration in various food items and the

measures to check it.
fafy= @ aeredl # 21 arell faeee 9 3ue g & U™
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5.  Write the classification, functions and the problems
caused by deficiency of fat soluble vitamins.
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Section-B
(TUs—|)
Short Answer Type Questions
(g I U9H) 4x12=48

Note :— Section ‘B’ contains Eight (08) Short-answer type
guestions of Twelve (12) marks each. Learners are
required to answer any four (04) questions only.
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1. What are the main methods of cooking food ?
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2. What are the functions of food in the body ?
IS &% TR H 1 & § 2

3. Mention the functions of fat in the body.
IR | FE1 & HTA I Ieei@ hIfIT |

4. What do you understand by malted food items ?
ATt AI5g uerd | o197 1 Ioed § 2

5. Write anote on Wilson's disease and Goiter.
foree sfart e Hen W feooht fafem |

6. Describe the pointsto be kept in mind for food storage.
T YUSRY ¥ &M H @A A fagsil &1 9uiq &ifaw |

7. Write anote on the substances and colors added to food
items.
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8.  How can the nutritional value of food be improved by

Enrichment ?
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