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Attempt any five questions in all.

Question No. 1 is compulsory.

FT UTG 591 & TR Ao
I T 1 9 2
1. (a) Bricfly explain any five of the following. 2x5=10
(1) Dietary Fibre (5) Pressure Cooking
(2) Sources of Vitamin A (6) Vitamin K
(3) Amino acids (7) Pellagra
(4) Malnutrition (8) B.M.R.
Frrferfem & @ R uf w i 3 Rl R -
(1) 3R & ® (5) ¥eR FhE
(2) R=fim A & & (6) foaiftm K
(3) ¥ et (7) S
(4) g (8) f.w.am. (BMR)
(b) Fill in the blanks - 5

(2) Scurvy is associated with the deficiency of.

(1) Iron is required for the synthesis of

(3) The chief body building nutrient is

(4) Rickets is associated with the deficiency of

(5) 1 gm. of fat in the body when oxidized gives
.......... k. cal of energy.
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2.

3.

(b) Tzt Y yfd it -
(1) & i & iR N eI gt 2

4) Tamw gy £ = A R
(5) F& | U ST B A B R d
. ¥t ot umw S 24

Write short notes on any three of the following - 5x3=15
(1) Functions of Carbohydrates

(2) Protein Quality

(3) Determinants of Good Health

(4) Food Groups.

Ffafas # @ /el & w Ropft ford -

(1) w@Es %+

(2) WM& i o

(3) eﬁ% W & Huis

(4) @™

(@) Whatare the factors affecting energy requirements ?
10
Sl i STETIHRAT 1 FIfd A A1 I B Y

g7

(b} What are the advantages of cooking food ? 5
A T & T o9 8 7
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4. Briefly discuss the various methods of cooking. 15

s R ot et = Gt avis i |
5. (a) Briefly discuss the causes of food spoilage. 5
i ) guet F wron % wfim aoiy St
(b) Discuss the functions of food. - ' 10
WIS & FRIT 1 Juig it |
6. (a) Discuss the role of green leafy vegetables in the
diet. 6
3TER # &0 e wfest & weed & fad=m Sifsm )

(b)

Briefly discuss the methods of preservation at the

" household level. 0

W W R ar wEm W ke @ afew ol
Hifsr

7. Write notes on the following - Ix3=15

(i) Iron

(i1) Vitamin C

(iii) Essential fatty acids.
witry feomoft forg -

() @

(i) feerfmm C

(iii) AEvEF FHY 3
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