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Note : This paper is of Eighty (80) marks divided into three
(03) sections A, B and C. Attempt the questions
contained in these sections according to the detailed
instructions given therein.

SECTION–A/

(Long Answer Type Questions)/

Note : Section 'A' contains four (04) long answer type
questions of Nineteen (19) marks each. Learners are
required to answer any two (02) questions only.

(2×19=38)
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1. Describe the structure, nutritional value and composition of

egg. Write the methods to judge the quality of egg.

2. Define food Adulteration. What are common food

adulterants. Mention the methods to identify them at

household level and government policies to eradicate food

adulteration.

3. Write about disorders and deficiency symptoms of

macronutrient and micro nutrient.
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4. Write the classification and functions of food. How can we

improve the nutrition of and hygienic quality of food ?

Discuss.

SECTION–B/

(Short Answer Type Questions)/

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

questions of eight (08) marks each. Learners are

required to answer any four (04) questions only.

(4×8=32)

1. Define balanced diet and factors influencing balanced diet.
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2. Discuss the method to retain nutritive value of food products

during pre-paration and cooking of food ?

3. Write about sources, classification and functions of fat.

4. Give the structure and composition of wheat.

5. Explain the traditional methods of cooking.

6. What are the nutritional requirement of a pregnant lady. Plan

one day diet for a pregnant woman.

7. Write about need and importance of food fortification ?
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8. Give the classification and uses of vegetables.

SECTION–C/

(Objective Type Questions)/

Note : Section 'C' contains ten (10) objective type questions

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

are compulsory. (10×1=10)

Indicate whether the following statements are True or False.

1. Protein present in milk is casein.

2. The requirement of iron descreases during pregnancy.

3. Water soluble vitamins are lost during boiling process.
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4. The RDA for energy is higher for women than men.

5. Coffee is a carbonated beverage.

Fill in the blanks :

6. .............. means partial or complete replacement of one or

more food items without major changes of nutrients.

7. ............... is an example of fermented food product.

8. Cereals are deficient in .............. essential amino acid.

9. Deficiency of Vitamin C leads to .............. disease.

C
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10. .............. pigment impart red, purple colour to fruits.
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