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Time : 2 Hours] Max. Marks : 70

Note :

This paper is of Seventy (70) marks divided into two
(02) Sections A and B. Attempt the questions contained
in these sections according to the detailed instructions
given therein. Candidates should limit their answer to
the questions on the given answer sheet. No additional
(B) answer sheet will be issued.
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SECTION-A/( @US- )
(Long Answer Type Questions)/(Sd 3T el W9 )

Note : Section 'A' contains Five (05) 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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Define BMR. Explain the factors affecting BMR.

H.UH.3R ! IR SHifSl S.UH.SR. &l g9fad e
g1 i Rl gUF hifed|

Discuss in detail the classification, function and sources of
Carbohydrates.
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Explain the deficiency disorders of fat soluble vitamins.
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What do you mean by meal planning ? Explain the factors
affecting meal planning.
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Define RDA. Explain the influencing factors of RDA and
uses of RDA.

ARET H uRefg wifsw R w1 gwfaa wH
Il FRE TG 3T ITAN FT fORIRGE® UM it

SECTION-B/ @Us-@ )

(Short Answer Type Questions)/( T I AT Y9 )

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.  (4x8=32)
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1. Define food adulteration. Give any four common food

adulterants and method of testing them.
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Define food supplimentation and enrichment. Discuss its
importance.
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Explain the functions and sources of protein.

Y % wET S WAl 1 GuF ity

Discuss the importance of basic food group in the diet.
Define balanced diet.

SMURYT 959 TU8 1 BR H Wew &I ==l hHifw|

Hifeld SMeR &1 aRefya ifsal

Write the importance of minerals in diet. Discuss the
functions of lodine and Calcium.
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Explain the various moist cooking methods.
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Explain the nutritional contribution of milk and milk products
in Indian diet.
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Write a note on control of insects and rodents, to maintain
food hygiene and sanitation.
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