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Instructions for Candidates

1. Write your Roll No. on the top immediately on receipt of this question paper.
2. Question number 1 is compulsory.

3. Answer 5 questions in all.

4. All questions carry equal marks.

5. Answers may be written either in English or in Hindi; but the same medium should
be used throughout the paper.
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1. (a) Define the following terms briefly (2-3 lines) : (1x5=5)
(i) Health
(1) Pectin
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(1i1) Dextrinization
(iv) Night blindness
(v) Grlling
ffafiaa 7=l & dftra § ofenfyg AR (2- 3 afar)
(i) ==

(i) d=fe=

(v) firfee

(b) Explain the reason for the following :
(1) Puffing of poories
(i) Dark green ring formation in over boiled eggs
(iii) Boiling over of milk
(iv) Olive green colouration in pressure cooked spinach

(v) Breaking of cutlets
frafafas & @9 *ru A =men it
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2. Describe the functions of any three of the following nutrients :
(i) Proteins

(1) Fats

(2x5=10)

(5x3=15)
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(1) Ascorbic acid

(iv) Iron
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3. Differentiate between any 3 of the following terms :

(1) Boiling and Pressure cooking
(i) Dry and Wet Beri Beri
(i) Temporary and Permanent Emulsion

(iv) Fresh fish and stale fish
freforaa o & foeesl <9 o i marsd
(i) JaEFT 3R YIR HihA
(i) el 3R T 9
(i) =g R A T
(iv) o o R TR

(5x3=15)

4. (a) What are the nutritional benefits of germination of pulses ? How can they be

incorporated effectively in our diet ?

(b) Explain the effect of heat on milk.

(8)
(7
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5. (a) Draw the structure of cereal grain and label its parts. Briefly discuss its
composition and nutritive value. (5+5)

(b) What are the factors affecting egg white foam formation ? Explain briefly.

(5)
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6. (a) What are the causes of nutrient losses during pre-preparation and cooking
of vegetables ? How can these be prevented ? (10)

(b) What is the importance of fortification of foods ? Give 2 examples of
commonly eaten fortified foods. (5)
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7. Write short notes on any 3 : (5x3=15)
(i) Enzymatic browning
(i) Clinical manifestations of Scurvy
(ii) Factors affecting absorption of Calcium
(iv) Role of spices and condiments in our diet

(v) Disease of 4 D’s
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