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ŸÊ≈U — ‚÷Ë ÃËŸÊ¥ πá«UÊ¥ ∑§ ¬˝‡Ÿ ÁŸŒ¸‡ÊÊŸÈ‚Ê⁄U „U‹ ∑§ËÁ¡ÿ– •¢∑§Ê¥ ∑§Ê Áfl÷Ê¡Ÿ πá«UÊ¥ ∑§ ‚ÊÕ ÁŒÿÊ ¡Ê ⁄U„UÊ „ÒU–

Note: Attempt questions of all three sections as directed. Distribution of marks is given with sections.

πá«U-•

Section-A

(flSÃÈÁŸDÔU ¬˝‡Ÿ) z&v=z

(Short Answer Type Questions)

ŸÊ≈U — ‚÷Ë ¬˝‡ŸÊ¥ ∑§ ©UûÊ⁄U ŒËÁ¡∞– ¬˝àÿ∑§ ¬˝‡Ÿ v •¢∑§ ∑§Ê „ÒU–

Note: Attempt all the questions. Each question carries 1 mark.

1. ‚„UË ©UûÊ⁄U ∑§Ê øÿŸ ∑§ËÁ¡∞ó

Choose the correct answer :

(i)
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©UûÊ◊ ¬ÊcÊ∑§ ÷Ê¡Ÿ ◊¥ ............ ¬ÊcÊ∑§ Ãàfl „UÊÃ „Ò¥Uó

(a) ‚÷Ë

(b) •Êfl‡ÿ∑§ ¬˝Ê≈UËŸ

(c) ∑È§¿U

(d) ©U¬⁄UÊÄÃ ◊¥ ∑§Êß¸ Ÿ„UË¥

Good nutritional  food carries ....... nutrients :

(a) All

(b) Essential Protein
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(c) Some

(d) None of above

(ii) ............. •Êfl‡ÿ∑§ •◊ËŸÊ¥ •ê‹ Ÿ„UË¥ „ÒUó

(a) ‹ÊßÁ‚Ÿ

(b) Á‚ÁS≈UŸ

(c) Á≈˛Uå≈UÊ»§Ÿ

(d) ©U¬⁄UÊÄÃ ‚÷Ë

............... is not the essential amino acid :

(a) Lysine

(b) Cystine

(c) Tryptophane

(d) All of above

(iii) ‹ÊÒ„U ‹fláÊ ∑§Ë ∑§◊Ë ‚ .......... ⁄UÊª „UÊÃÊ „ÒUó

(a) ∞ŸËÁ◊ÿÊ (⁄UÄÃÊÀ¬ÃÊ)

(b) Á⁄U∑§≈U‚

(c) ’⁄UË ’⁄UË

(d) ßŸ◊¥ ‚ ∑§Êß¸ Ÿ„UË¥

Deficiency of Iron leads to .......... :

(a) Anaemia

(b) Rickets

(c) Beri  Beri

(d) None of above

(iv) ............. ¡ËflŸ‚àfl ’Ë v ∑§ dÊÃ „ÒUó

(a) ¬Ê∑¸§ (‚Í•⁄U ∑§Ê ◊Ê¢‚)

(b) ¡ÊÒ

(c) øÊfl‹ ∑§Ë ÷Í‚Ë

(d) ©U¬⁄UÊÄÃ ‚÷Ë
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............. is the sources of Vitamin B
1
 :

(a) Pork

(b) Barley

(c) Ricebran

(d) All the above

(v) ............. ∑§Ê flÊc¬ ∑§ mÊ⁄UÊ ¬∑§ÊÿÊ ¡ÊÃÊ „ÒUó

(a) øÊfl‹

(b) …UÊ∑§‹Ê

(c) ŒÁ‹ÿÊ

(d) ßŸ◊¥ ∑§Êß¸ Ÿ„UË¥

............... cooked by steam :

(a) Rice

(b) Dhokla

(c) Daliya

(d) None of above

πá«U-’

Section-B

(‹ÉÊÈ ©UûÊ⁄UËÿ ¬˝‡Ÿ) z&w=vÆ

(Short Answer Type Questions)

ŸÊ≈U — ‚÷Ë ¬Ê°ø ¬˝‡ŸÊ¥ ∑§ ©UûÊ⁄U ŒËÁ¡∞– ¬˝àÿ∑§ ß∑§Êß¸ ‚ ∞∑§ ¬˝‡Ÿ ∑§⁄UŸÊ •ÁŸflÊÿ¸ „ÒU– ¬˝àÿ∑§ ¬˝‡Ÿ w •¢∑§Ê¥ ∑§Ê „ÒU–

Note: Attempt all five questions. One question from each unit is compulsory. Each question carries 2

marks.

ß∑§Êß¸-I

Unit-I

2. •Ê„UÊ⁄U ∑§Ë ¬Á⁄U÷ÊcÊÊ Á‹Áπÿ–

Write definition of food.

•ÕflÊ

Or
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¬˝Ê≈UËŸ ∑§Ê flªË¸∑§⁄UáÊ ∑§ËÁ¡ÿ–

Classify Protein.

ß∑§Êß¸-II

Unit-II

3. ¬˝Ê≈UËŸ ∑§ dÊÃ Á‹Áπÿ–

Write sources of Protein.

•ÕflÊ

Or

∑È§¬ÊcÊáÊ ∑§ ¬˝∑§Ê⁄U Á‹Áπÿ–

Write types of mal nutrition.

ß∑§Êß¸-III

Unit-III

4. ‹ÊÒ„U ‹fláÊ ∑§ ∑§Êÿ¸ Á‹Áπÿ–

Write functions of Iron.

•ÕflÊ

Or

∑Ò§ÁÀ‡Êÿ◊ ∑§ ∑§Êÿ¸ Á‹Áπÿ–

Write functions of calcium.

ß∑§Êß̧-IV

Unit-IV

5. ÷ÊÖÿ ‚¢⁄UˇÊáÊ ∑§ ©Ug‡ÿ Á‹Áπÿ–

Write the aims of food preservation.

•ÕflÊ

Or

•ÊœÊ⁄UËÿ ÷ÊÖÿ ¬⁄U Á≈Uå¬áÊË Á‹Áπÿ–

Write about basic food group.

ß∑§Êß̧-V

Unit-V
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6. flÊc¬ mÊ⁄UÊ ÷Ê¡Ÿ ¬∑§ÊŸ ∑§ ‹Ê÷ Á‹Áπÿ–

Write the advantages of cooking by steam.

•ÕflÊ

Or

fl‚Ê mÊ⁄UÊ ¬∑§ÊŸ ∑§Ë ÁflÁœÿÊ¥ ∑§ ¬˝∑§Ê⁄U Á‹Áπÿ–

Write the types of cooking methods by fat.

πá«U-‚

Section-C

(ŒËÉÊ¸ ©UûÊ⁄UËÿ ¬˝‡Ÿ) z&z=wz

(Long Answer Type Questions)

ŸÊ≈U — ‚÷Ë ¬Ê°ø ¬˝‡ŸÊ¥ ∑§ ©UûÊ⁄U ŒËÁ¡∞– ¬˝àÿ∑§ ß∑§Êß¸ ‚ ∞∑§ ¬˝‡Ÿ ∑§⁄UŸÊ •ÁŸflÊÿ¸ „ÒU– ¬˝àÿ∑§ ¬˝‡Ÿ z •¢∑§Ê¥ ∑§Ê „ÒU–

Note: Attempt all five questions. One question from each unit is compulsory. Each question carries 5

marks.

ß∑§Êß¸-I

Unit-I

7. ÁŸêÔŸÁ‹ÁπÃ ◊¥ ‚ Á∑§‚Ë ∞∑§ ∑§ dÊÃ, ¬˝∑§Ê⁄U ∞fl¢ ∑§◊Ë ‚ „UÊŸ flÊ‹ ⁄UÊªÊ¥ ∑§ ŸÊ◊ Á‹Áπÿ–

(i) ∑§Ê’Ê̧¡

•ÕflÊ

(ii) fl‚Ê

Explain sources, types and deficiency diseases of any one of the following :

(i) Carbohydrate

Or

(ii) Fat

ß∑§Êß¸-II

Unit-II

8. ∑È§¬ÊcÊáÊ •ÕflÊ πÊlÊ¡ ¬⁄U ∞∑§ ÁŸ’ãœ Á‹Áπÿ–

Write an essay on Mal nutrition or Protein.
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ß∑§Êß¸-III

Unit-III

9. ¡‹ ∑§ ‚Ê◊Êãÿ, ∑§Êÿ¸ ∞fl¢ ÁŸÁ¡¸‹Ë∑§⁄UáÊ ∑§ ∑§Ê⁄UáÊ ‚◊¤ÊÊßÿ–

Explain general functions of water and causes of dehydration.

•ÕflÊ

Or

∑Ò§ÁÀ‡Êÿ◊ •ÕflÊ ‹ÊÒ„U ‹fláÊ ∑§Ë ∑§◊Ë ‚ „UÊŸ flÊ‹ ⁄UÊª ‚◊¤ÊÊßÿ–

Explain deficiency disease of calcium or Iron.

ß∑§Êß̧-IV

Unit-IV

10. ÷ÊÖÿ ‚¢⁄UˇÊáÊ ∑§Ê ◊„Uàfl ‚◊¤ÊÊßÿ–

Explain importance of food preservation.

•ÕflÊ

Or

•ÊœÊ⁄UËÿ ÷ÊÖÿ ‚◊Í„U ∑§ ÁflcÊÿ ◊¥ Á‹Áπÿ–

Write about basic food groups.

ß∑§Êß̧-V

Unit-V

11. •Ê„UÊ⁄U •ÊÿÊ¡Ÿ ∑§ Á‚fÊãÃ Á‹Áπÿ–

Write principles a meal planning.

•ÕflÊ

Or

©U’Ê‹Ÿ ∞fl¢ Ã‹Ÿ ∑§Ê ÷Ê¡Ÿ ∑§ ¬ÊcÊ∑§ ◊ÍÀÿ ¬⁄U ÄÿÊ ¬˝÷Êfl ¬«∏UÃÊ „ÒU ‚◊¤ÊÊßÿ–

Explain effects of boiling and frying on nutritive value of food.
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