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" (iv) Name the dlsease caused due to deﬁCIency of vitamin C

Answers may be written either in English or in Hmdl but the same medlum should be

used throughout the paper
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Anempt five questions in all including Q. No. 1 which Is cdmpulsory
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(i)_ Name one monosaccharide

(i) Haem.iron is obtained from ..........ooocoivevoo - foods . B (plént/arﬂmal)

(v) l_gm protein provides ..., kcal energy.
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(h} Exp]ain briefly any five of the following : S 5x2=10

() Health
(ii)b Bak.ing

| (iii) Essential amino acids
(iv) Genmination

W) Sﬁnshi.ne vitamin
(viy Invisible fat

- (vid) -Role of thiamin.
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Briefly describe the'determinants of health.

- What are the functions of plotems ?
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Descﬁribe the méthods of cooking bésed on"moist heat.
What are convenience foods and. What ’are their advantages-?
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' What are the advantages of food preservation 7 -

Briefly describe the household methods of food preser{lati(J'n.
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Describe the five food groups in brief.

How should- 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 calcium.
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(4)
Write short notes on any '(hree of the following :
(7} - Role of dietary. fibre

(i)  Vitamin K

‘ (7t Organic foods

(i) Causes of food spoxlage
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