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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.

4. 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) Deficiency of Vitamin C causes
(il) Name one source of complete protein
(iii) Mineral needed for synthesis of haemoglobin
(iv) 1 gm fat gives __ kcal energy. ;)

(v) Name one source of retinol
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(b) Explain briefly any FIVE of the following :

(1) Nutrition
(i) Baking
(i) Vitamin B,
(iv) Functions of calcium
(v) Fermentation
(vi) Essential fatty acids (EFAs)

(vi)) Balanced diet
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(a) How can carbohydrates be classified ? (5)

(b) Discuss the determinants of health. (10)
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(a) Discuss the methods of cooking based on moist heat. (10)

(b) How can nutrients be enhanced during food preparation ? (5)
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(@) What are the advantages of food preservation ? %)

(b) Discuss the household methods of food preservation with examples. (10)
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(a) Discuss the role of dietary fibre in human nutrition. )

(b) Describe the various food groups. (10)
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(a) What are the causes of food spoilage ? How can perishable foodstuffs be
stored at the household level ? (10)

(b) Discuss the role of convenience foods. )
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7. Write short notes on any THREE of the following :
(i) Functions of fat
(i) GM foods
(ii) Vitamin D
(iv) Frying- a cooking method (5x3=15)
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