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NoTe:— Answers may be written either in English or in
Hindi; but the same medium should be used
throughout the paper.
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.. Attempt three questions in all, including
Question No. 1 which is compulsory.
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1. (a) Explain briefly in 34 lines (any five):
(i) Potable water

(i) Importance of iron
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(b)

2

(iif) Food sources of vitamin C

(iv) Weaning

(v) Fermented foods

(vi) Functions df carbohydrates.
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Fill in the blaqks of any five:

(i) Iron reqiirement of a pregnant woman is

......................

(i) Nightblindness is the first symptom of

deficiency of .................... .

(iii) Boiling as cooking method causes maximum
loss of vitamin ............... and ................

(tv) Essential fatty acid is .........ccccovene. .

(v) Excess of fluoride causes .................... .

(12 e and ............... nutrients are important
for growth of bones and teeth.
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2. What are the putritional requirements of preschool
going children? Explain. Describe points you would
keep in mind while planning a diet for preschool child.

Suggest a menu for this child.
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3. Discuss the importance of (any three):
(i) Breast feeding
(if) Germination
(iit) Protein quality
(iv) Green leafy vegetables.
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Describe functions of foods. What factors would you

keep in mind while planning menu for an individual?
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Write short nulotes on any three:

(i) Pressure cooking

{ir) Conveniénce foods

(iii) Balanced diet

(iv) Physiological changes during pregnancy
(v) Preservition of perishable foods at home.
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