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Instructions for candidates: Attempt FIVE questions in all, including Q.1 which is compulsory.
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1(a) Fill in the blanks:

(1) Fluorosis is caused due to excess of
(i) Name one source of complete protein
(ii1) Mineral needed for formation of bones

(v) 1 gm fat gives keal energy.

(v) Name one source of B-carotene

(b) Explain briefly any FIVE of the following:
(1) Malnutrition

(ii) BMR

(iii) Folic acid

(iv) Sources of calcium

(v) Fermentation

(vi) Essential fatty acids (EFAs)
(vii) Balanced diet
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2 (a) How can carbohydrates be classified?
(b) Discuss the functions of food.
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3 (a) Discuss the methods of cooking based on moist heat.
(b) How can nutrients be conserved during food preparation?
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4 (a) What are the advantages of food preservation?
(b) Discuss the principles of food preservation with examples.
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5 (a) Discuss the role of sodium and potassium in human nutrition.
(b) Describe the various food groups. .
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6 (a) What are the causes of food spoilage? How can perishable foodstuffs be stored at the household

level?
(b) Discuss the nutritive value of fast foods.
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7. Write short notes on any THREE of the following:
- (1) Functions and sources of iron

(ii) Organic foods

(iii) Vitamin D

(iv) Frying- a cooking method
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