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Note Answers may be written either in English or in Hinds;
but the same medium should be used throughout the
paper.
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Answer Five guestions in all.

Question No. 1 is compulsory.
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l.  (a) Briefly explain any five of the following : 5x2=10
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Functions of Vitamin A
Complete Protein
Sources of Iron
Essential fatty acids
Scurvy

Visible Fat

Health.
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State whether True or False :

@

Amla i3 the richest source of vitamin C.

(#f) Vitamins and minerals are the main energy giving

nutrients.
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(iify Milk contains vitamin C and iron.

(iv) 1 gm of carbohydrate gives the same energy
as 1 gm protein.

(v) Deficiency of Niacin causes Beri-beri.1x5=5
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- 2. Write short notes on any three of the following :
(i) Advantages of green leafy vegetables
(if) Determinants of good health
(i) Advantages of cooking food
(iv) Functions of Protein. 5%3=15
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(4)
What is a Balanced diet ? What are the factors affecting
a balanced diet? 15
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Discuss briefly the methods of cooking food based on dry
heat. How can nutrients be conserved during food

preparation ? i5
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(@) Discuss the functions of Food.
AT & F@A H fG&GFT Fitaw)

() Describe the role of dietary fibre in the diet. 10+5=15
MEGT ®IF F "™ FW A0 wifaC

(a) Briefly discuss the causes of Food spoilage.
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(b) Describe the ways and means of enhancing nutrients

during food preparation. 5+10=15
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Briefly discuss the methods of preservation at house-

hold level. 9
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Importance of lodine and Vitamin E i the diet. 6
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