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Note : This paper is of eighty (80) marks containing three 

(03) Sections A, B and C. Learners are required to 

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 rhu ¼03½ [k.Mksa 

^d*] ^[k* rFkk ^x* esa foHkkftr gSA f’k{kkfFkZ;ksa dks bu 

[k.Mksa esa fn, x, foLr`r funsZ’kksa ds vuqlkj gh iz’uksa ds 

mŸkj nsus gSaA 

Section–A / [k.M&d 

(Long Answer Type Questions) / ¼nh?kZ mŸkjh; iz’u½ 

Note : Section „A‟ contains four (04) long answer type 

questions of nineteen (19) marks each. Learners are 

required to answer two (02) questions only. 
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uksV % [k.M ^d* esa pkj ¼04½ nh?kZ mŸkjh; iz’u fn;s x;s gSaA 

izR;sd iz’u ds fy, mUuhl ¼19½ vad fu/kkZfjr gSaA 

f’k{kkfFkZ;ksa dks buesa ls dsoy nks ¼02½ iz’uksa ds mŸkj nsus 

gSaA 

1. Give the structure, composition and nutritive value of 

Egg.  

vaMs dh lajpuk] laxBu rFkk iks”kd ewY; crkb,A 

2. Discuss various methods of cooking food. Write about 

the effect of cooking on nutrients. 

Hkkstu idkus dh fofHkUUk fof/k;k¡ le>kb,A Hkkstu idkus ls 

iks”kd rRoksa ij D;k izHkko IkM+rk gS \ fyf[k,A 

3. Describe the modification of normal diet into 

therapeutic diet on the basis of its consistency as well 

as nutrients. 

cukoV@jpuk rFkk iks”k.k rRoksa ds vk/kkj ij lkekU; vkgkj 

dk mipkjkRed vkgkj esa :ikUrj.k dk o.kZu dhft,A 

4. Define colorimetry. Discuss different methods of 

calculating energy expenditure in human body. 

Å”ekfefr dks ifjHkkf”kr dhft,A ekuo ‘kjhj esa ÅtkZ O;; 

ds ekiu dh fof/k;ksa dh ppkZ dhft,A 

Section–B / [k.M&[k 

(Short Answer Type Questions) / ¼y?kq mŸkjh; iz’u½ 

Note : Section „B‟ contains eight (08) short answer type 

questions of eight (08) marks each. Learners are 

required to answer four (04) questions only. 
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uksV % [k.M ^[k* esa vkB ¼08½ y?kq mŸkjh; iz’u fn;s x;s gaSA 

izR;sd iz’u ds fy, vkB ¼08½ vad fu/kkZfjr gSaA 

f’k{kkfFkZ;ksa dks buesa ls dsoy pkj ¼04½ iz’uksa ds mŸkj nsus 

gSaA 

1. Write the functions, sources of protein and disease 

caused due to its deficiency. 

izksVhu ds dk;Z] lzksr rFkk izksVhu dh deh ls gksus okys jksxksa 

ds ckjs esa fyf[k,A 

2. Describe Food adulteration and measures to prevent 

food adulteration. 

HkksT; feykoV rFkk HkksT; feykoV dh jksdFkke ds iz;klksa dk 

o.kZu dhft,A 

3. Write a comment on digestion and absorption of 

proteins in the body. 

‘kjhj esa izksVhu ds ikpu ,oa vo’kks”k.k ij ,d fVIi.kh 

fyf[k,A 

4. Discuss the causes of food spoilage and its effect on 

human health. 

HkksT; inkFkks± ds [kjkc gksus ds dkjdksa rFkk bldk ekuo 

LokLF; ij izHkko dk o.kZu dhft,A 

5. Define food fortification. Write a comment on 

fortification of different foods. 

HkksT; inkFkks± ds izcyhdj.k dks ifjHkkf”kr dhft,A fofHkUu 

HkksT; inkFkks± ds izcyhdj.k ij ,d fVIi.kh fyf[k,A 
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6. Describe nutritive value of pulses. Also write about the 

toxic substances present in pulses. 

nkyksa ds iks”k.k ewY; ds ckjs esa crkb,A lkFk gh nkyksa esa 

mifLFkr fo”kSys rRoksa ds fo”k; esa fyf[k,A 

7. Explain any four methods of improving nutritional 

quality of food. 

Hkkstu ds iks”kd xq.kksa esa o`f) djus okyh fdUgha pkj fof/k;ksa 

dk o.kZu dhft,A 

8. Discuss the characteristics and functions of Vitamin A. 

foVkfeu , ds xq.kksas rFkk dk;ks± dh O;k[;k dhft,A 

Section–C / [k.M&x 

(Objective Type Questions) / ¼oLrqfu”B iz’u½ 

Note : Section „C‟ contains ten (10) objective type 

questions of one (01) mark each. All the questions 

of this Section are compulsory. 

uksV % [k.M ^x* esa nl ¼10½ oLrqfu”B iz’u fn;s x;s gSaA izR;sd 

iz’u ds fy, ,d ¼01½ vad fu/kkZfjr gSA bl [k.M ds 

lHkh iz’u vfuok;Z gSaA 

Indicate whether the following statements are True or False : 

bafxr dhft, fd fuEufyf[kr dFku lR; gSa ;k vlR; % 

1. In cereals, carbohydrate is stored as glycogen.   

     (True/False) 

vuktksa esa dkcksZt Xykbdkstu ds :i esa laxzfgr gksrh gSA  

    ¼lR;@vlR;½ 
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2. Milk and milk products are rich source of calcium.  

     (True/False) 

nw/k rFkk nw/k ls cus inkFkZ dSfY’k;e ds mŸke lzksr gSaA  

    ¼lR;@vlR;½ 

3. Coagulation of blood is related to Vitamin K.  

     (True/False) 

jDr dk FkDdk tekus dh fØ;k foVkfeu ^ds* ls lacaf/kr gSA  

    ¼lR;@vlR;½ 

4. Vitamin A and Vitamin C rich food helps in prevention 

of cancer.   (True/False) 

foVkfeu ^,* rFkk foVkfeu ^lh* ;qDr vkgkj dSalj dh 

jksdFkke esa lgk;d gksrs gSaA   ¼lR;@vlR;½ 

5. Vitamin „E‟ helps in the development of foetus during 

pregnancy.  (True/False) 

xHkkZoLFkk ds nkSjku foVkfeu ^bZ* Hkzw.k ds fodkl esa lgk;rk 

djrk gSA   ¼lR;@vlR;½ 

Fill in the blanks : 

fjDr LFkkuksa dh iwfrZ dhft, % 

6. Body Mass Index less than 18.5 indicates ............. . 

18-5 ls de ‘kjhj nzO; lwpdkad 
---------------

 n’kkZrk gSA 

7. Pasteurization is done for preservation of .............. . 

-------------
 dks lajf{kr djus ds fy, ik’pqjkbts’ku dh izfØ;k dh 

tkrh gSA 
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8. The deficiency of Vitamin C causes ............ disease. 

foVkfeu ^lh* dh deh ls 
------------

 jksx gksrk gSA 

9. One gram of Carbohydrate yields .............. kcal 

energy. 

,d xzke dkcksZt 
-------------

 fd- dSyksjh ÅtkZ iznku djrk gSA 

10. Excess of  carbohydrate causes ........... disease. 

dkcksZgkbMªsV dh vf/kdrk ls 
--------------

 jksx gksrk gSA 
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