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[This question paper contains 4 printed pages.]
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Instructions for Candidates

1. Write your Roll No. on the top immediately on receipt of this question paper.
2. Attempt S questions in all, including Question No. 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) Pernicious Anaemia is caused by the d:eﬁcien.cy of
(1)—l-gm-of fat on metabolism yields .. Kcal.
(i) Simplest unit of protein is _

{iv) Poori and pakora preparation is based on this method of cooking

(V) Two sources of Retinol are , . (1x5=5)
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(b) Comment briefly in 4-5 lines on any five of the foll'owing -
(i) Difference between Water Soluble and Fat Soluble Vitamin
(i) Malting
(iii) Functions of Calcium
(iv) Basal Metabolic Rate (BMR)
(v) Health
(vi) Fortification

(vi) Difference between Visible and Invisible fat

(viii) Braising | (2x5=10)
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2.
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(a) Elaborate the various functions of food.

(b) Discuss the advantages of Cooking of food. (10+5)
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(a) What are the functions of Fats ?

(b) What do you understand by complementary feeding ? What care will you
take in introducing a new food item to an infant ? (7+8)
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(a) Discuss the nutritional changes and reqﬁircments for a lactating mother ?
{b) Discuss the factors affecting balanced dié’t. (9+6)
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(a) What are the physiological changes during old age ? Discuss how the
nutritional needs are modified during old Age.

{b) Explain the classification of carbohydrate. ’ (9+6) -
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6.
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(a) Differentiate between Sprouting and Fermentation.

(b) Describe the cooking methods based on Moist Heat.
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Write short notes on any three of the following :—
(i) Solar Cooking
(ii) Physiological changes during Pregnancy
(ii)) Thiamine
(iv) Role of Dietary Fibre
(v) Food Groups
(vi) Ways to conserve nutrients wilile éooking f(;od
(vii) Any Two cooking methods based on Dry heat
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