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Answers may be written either in Engllsh or in Hindi; but the same medlum should be

used throughout the paper.
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Attempt ﬁve questions in all, including Q. No. 1 which is compulsory.
o U TE $ SW AR, fEd w den 1 sated ¥
Fill in the blanks : . | ' ' 5
(/) Name oné disaccharide ......ovvvervrsvseerereeennreeons . -
(i) Name one rich source of vitamin C ............... e .

(7] IO USPO is also known as sunshine vitamin.

. (iv) Name the disease caused due to deficiency of niacin ......ocovnvivrincinan. .

(v) The major body building nutrient is ...........ccccoveereecunnnnn. .
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- (b) Explain briefly any five of the following . 5x2=10

- (i) Malnutrition
(i) Complete protein
) ICholeéterol 7
(iv) Functions of vitamin K
{v) Pressure cookiﬁg

(vi) Sources of dietary fibre

(vii) Balanced diet.
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Describe the various'fujnctions-of food.

What are the advantages of cooking food ?
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Describe the methods of cooking based on dry heat.

Explain the functions of carbohydrates
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What are the fac;ors affecting energy requircmen.tsl? . :

What are fast foods and how do they affect our health ?
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Desc_ribe the principles of food preservation.
Explain the functions and sources of iron.
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Discuss the storage of foodstuffs at household level.

How can nutrients be enhanced -during food preparation ?
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7. Write short notes on any three of thg followil?g : ' S L 3Ix5=15
() GM foods
(i) Nutritive value of fruits and vegetables
(#ii) Pickling—a method of food preservation |

(iv) Sources of fat. '
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