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1. (a) Fill in the blarks : | . R 5

0] Name one monosacchancle

.....................................

" (i} Haem iron is ob‘_tained it S 'foo'ds'. ‘ @lmﬂaﬁmﬂ)

(iif) Name one fat soluble vitamin

......................................

(#v)-- Name the disease caused due to deficiency of vitamin C

B L T T p Y

() 1 gm protein proVides SR RRUSUUOIPIR keal energy. -

PTO.



(b

(a)

W

(2) S 81
Exﬁlainbﬁeﬂy any five of the following : : B o 5x2=}0‘.
@ Healh | |
(i) Baking.
(iif) Essential amino acids
(z'vj Germination

(v}  Sunshine vitamin

(vi) Invisible fat

) (vu) Role of thiamin.
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Briefly describe the determinants of heaith. T 10

What are'the‘funcﬂons of protein; ? | o - ' o 5
e % Frfet a8 fae i
Descﬁbe the meth;)ds of cooking based on ;noist heat. | ' _ 10

What are convenience foods and what are their advantages ? -~ - : 5
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What are the advantages of food preservation 2 - ' 5
Briefly describe the household mcth’odé of food preservation. l 10
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Descr;be the five food groups in bnef ‘ o 10
How should'penshable foods be stored at home ‘3 - | 5
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Describe the ways to conserve nutrients during food pré_parafion. : _ : 8
Explam the functlons and sources of" calcium. ‘ : 7
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7. Write short notes on any H;n-'ee of the following : | | | 3x5=15
() Role of dietary ﬂbr-e .
(i) VitaminK
(iif) brganic foods
(iv) Causes of foiod sﬁoilage.' o o - .
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