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. Attempt five questions in all, including Q. No. 1 which is compulsory.
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l. (@) Fillin the blanks : 5
() Name one disaccharide .......... oo :
(i) Name one rich source of vitamin C ..........cccoccinivininnnn. .
(i) is also known as sunéhin_e vitamin.
(7v) Name the disease' caused dﬁé to deﬁcie._nc; of niacin ......cccovverevecann. e .

(v} The major body buiiding‘ NUEFIENE 1S oeeveeeererre e .
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Explain b'rieﬁy any five of the following : ' - 75><2*10
(1) | Ma'_’.hluuitjon
(i) .Completé protein
(i) Cholestérol
(iv) . F ur;_ctions of vitamin K
(vj Pressure cooking
(vi} .Sources of dietary fibre
(vii) Balanced diet.
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(3 ) . o 80
(@) Describe the various fun_ctions of food. X . ,I | .- | 10
(b) What are the advantages of cooking food ? | ' 5
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E (a) Describe the methods of cooking based on dry heat. . 10
R Explam the functlons of carbohydrates 3 - 5
(@) q@mmmmﬁawmﬁfwaﬂaﬂhﬁm
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(@) What are the factors affecting energy requﬁements ? : | 10 -
(b) What are fast foods and how do they affect our health | o 5
() mﬁ#aﬁm@wﬁamﬁa@wm% 7
) mmw@ﬁ%wéeﬂﬁwaﬁ%ﬁwﬁam% ?.
(a). Describe the principles of food preservation. '_ : _ 10
() E>rp]ain the functions and sources of iron. ' ' 5
(@) @ Wam & fagid = 9 SISy
(b)-@%ﬁma_'@amaﬁ?ﬁﬁq |
(a) “Discuss the storage of foodstuffs at household le-vel. ' 8
(b)) How can __nutrie_nte be enhanced during food preparation ? 1
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7. Write short notes on any three of the foilowing : . ' . 3x5=15
() GM foods |
i) Nutritive value of fruits and vegetables
(iify - Pickling—a method of food preservation
- (iv) Sources of fat. . -
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