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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. 

3. Question No.1 is compulsory. 

4. Answers may be written either in English or in Hindi; but the same medium should 
be used throughout the paper. 
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(a) Fill in the blanks :-

(i) N arne one essential amino acid __ _ 

(ii) Name two energy giving nutrients _____ _ 

(iii) One gram of fat gives ___ kcal energy. 

(iv) Name one rich source of calcium __ _ (5) 
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ftcttr~ ~:-

(i) ~ 3M~l1Cfl ~ ~ CfiT ~ __ 

(ii) ~ ~ m ~ ~ cfi ~ __ 

(iv) ~~~ll!Jt CfiT ~ ~ m __ 

(b) Explain briefly any FIVE of the following : 

(i) Invisible fat 

(ii) Nutrition 

(iii) Sources of thiamine 

(iv) Functions of iodine 

(v) Incomplete protein 

(vi) Disaccharides 

(vii) Baking 

~~Cfif~~~~:

(i) ~ cmr 

(ii) ~ 

(iii) ~cfi. 

(iv) ~cfi~ 

(v) ~mtlrr 

(vi) si~~Cfl<l~~ij 
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2. (a) Explain the factors affecting energy requirements. (5) 

(b) Name the macronutrients. Describe the functions and sources of 

protein. (10) 

3. (a) What are the advantages of cooking food? (5) 

(b) Describe the methods of cooking based on moist heat. (10) 

4. (a) What are the physiological changes during old age ? (5) 

(b) Discuss the nutritional needs during adolescence. What type of foods should 

be included in the diets of adolescents ? (10) 

(~) ~ cfi" ~~ ~ 3tlCl!i~CfidlaH CfiT ~~ I ~aH cfi" 3ti'"6R ~ ~ ~ 

cfi- (C(RT ~ «<fHi~a ~ \ifR-~ 7 

5. Discuss in detail the feeding of an infant during : 

(a) 0-6 months 

(b) 6-12 months (15) 

(Cfl) 0-6 ~ 

PT.O. 

r 



5298 4 

6. (a) Describe the various types of frying with advantages and disadvantages. 

(9) 

(b) Explain the food groups on the basis of functions of food. (6) 

(Cfi) ~ q 5TR<:IT ~ ~ ~ ~ ~ CfiT quA-~ I 

((Cf) ~ ~ CfiTll1 ~ -3mlR "tR ~ crm CfiT ~ ~ 1 

7. Write short notes on any THREE of the following : 

(i) Functions of carbohydrates 

(ii) Conserving nutrients during food preparation 

(iii) Functions and sources of iron 

(iv) Vitamin K 

(v) Role of dietary fibre 

(i) ~ ~ Cfi1<T 

(ii) ~~~~~~mq~(((Rf 
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