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Attempt Jfive questlons 1n all, including Q. No. 1 which i is compulsory. .
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F]” in the blanks : : . A 3 5

(1) Natne one monosaccharide ....... S RV SR .

(i) Haem iron is obtaihed ive ...... foods. (plant/animal)

(i) Name one fat soluble vitamin .......................... SO :

(iv) Name the disease caused due to deficiency of vitamin C ............... HRRTPRRRN .

(v) 1 gm protein provides ..o kcal energy.
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(h) Explain brieﬂ;* any five ofthe_following: _ $x3-10

() Health | |

(if) Baking

(iir) Esse;ltial -a_mino acids- -

(iv) Germination

(¥)  Sunshine vitamin
() Tnvisblefat

(i) Roleof thiamin,
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Briefly describe the determinapts of health, |
What are the functions of proteins ? |
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Describe the methods of cﬁoking based on moist heat.
Whét are convenience foods and what are thelr advantages ?
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What are the advantages of food preservatlon ?

Brleﬂy describe the household methocls of food pre.serva'tion..
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Describe the five food groups in brlef

How shouId perishable foods be stored at home ?
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Describe the ways to conserve nutrients during food preparation.

Explain the functions and sources of calcmm
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(4
Write short notes on any rigree_ of t'he following : -
(7). | ‘Rolé of clielar.}f‘ﬁbi'e
(i) Vita.min K
(il rOrganic foods .

(iv) Causcs of food spoilage.
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