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Instructions for Candidates

1. Write your Roll No. on the top immediately on receipt of this question paper.
2. Attempt FIVE questions in all, including Q. 1 which is compulsory.

3. Answers may be written either in English or Hindi; but the same medium should
be used throughout the paper.
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1. (a) Fill in the blanks :
(i) Name one monosaccharide
(i) Haem iron is obtained from —_ foods (plant/animal).
(i) Name one fat soluble vitamin
(iv) Night blindness is caused due to deficiency of

(v) Germination increases the contentof _____ in pulses. (5)
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(b) Explain briefly any FIVE of the following :

(i) Nutritional status
(i) Roasting
(iii) Essential amino acids
(iv) Fermentation
(v) Sunshine vitamin
(vi) Invisible fat
(vii) Role of thiamin (2x5=10)
(F) Rew =t <t ofd =X
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(a) Briefly describe the factors affecting energy requirements.

(b) What are the functions of proteins ?
(F) Sl &l FAETEEHA H TET A qT HREDI BT G&T A =T = |
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(a) Describe the methods of cooking based on moist heat.

(b) Write about the nutritive value of fast foods.
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(a) What are the advantages of food preservation ?

(b) Briefly describe the household methods of food preservation.
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(a) Describe the five food groups in brief.

(b) What are the causes of food spoilage ?
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(a) Describe the ways to conserve nutrients during food preparation.

(b) Explain the functions and sources of calcium.
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7. Write short notes on any THREE of the following :

(i) Role of dietary fibre
(i) Vitamin K
(i) Convenience foods
(iv) Sto'rage of perishable foods
frl 9 w aftrg oot ford
(i) i At sifien
(i) faaf K .
(iii) QfreTsFE WM et
(iv) o &9 B I @I TSR AR R R GUE

(5%3=15)

(100)



	001
	002
	003
	004

