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Instrucations :- Attempt all questions.
(i) T2 HHIB 18 W 21 TH ® U # AdAR® fAdvey I T T |

Internal choices are given in Question Nos. 18 to 21
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Instrucations :-(A) Question No. 1 is an objective type question. It contains three parts — Part (A)
Part (B) Part (C) . In Part (A) Multi choice questions in Part (B) Fill in the blanks and in

Part (C) Match the right parts are given. Each part has 5 questions and each question carries
Imark.

qusg (31) Part— A

g3 1 — 9 fdeey g foafay | (1x5= 5)
Choose and write the correct option.
(i) WHO @1 SoITY=T g3 :

WHO was established.

(31) 1948 # (@) 1950 H
(A) In 1948 (B) In 1950
() 1952 # (3) 1954 H
(C) In 1952 (D) In 1954

(i) <IE <TaoT & YU § FERIP BT ©

What is helpful in absorbtion of iron ?

(@7) faerfas A (@) faeifd= B
(@) faerfd = ¢ (@) faerf®= D
(A) Vitamin A (B) Vitamin B
(C) Vitamin C (D) Vitamin D

(i) el qAT AT BT TRA Ul IT 919 §RT TH O 9 VS B Dl fohar
PHEAT B —

The process in which fruit and vegetables are boiled or steamed and cooled immediately thereafter
in called-

(31) fAotetaor (@) =T BT
(A) Dehydration (B) Blanching
(H) TFSIRE Bl (&) UTEYRIBROT
(C) Exhausting (D) Pasteurization

(iv)ﬁmwmgi



Dysentry bacteria is :

(31) s¥fre dverged
(A) Bacillus pantotrophus
() Ao SgIRIG AT
(C) Bacillus tuberculosis

) TE B AT e
Wheat flour protein is :

(&) Vosgfis

(A) Albumin

(&) 7T
(C) Gluten

R et &1 gl B

Fill in the blanks:

(i) T B Bl
A pregnant woman needs extra-----

(i) TR ¥ TC He DI AT qAT I BIRIGRI & A0 & forg @

JMIIhdT BT 2 |

--------------- calories.

(3) ATcHIT SIgH!
(B) Salmonella typhi
(=) Seiterw feal

(D) Bacillus dysentery

(@) Telregeli

(B) Globulin
(@) =

(D) Casine

Us (4) Part—B

--------------- is essential for repairing of the wear and tear and formation of new cells in human

body.

(iii) AT THT T GAAT D BT H oo fafer & WoM WRraAr S99 § |

In the absence of place, time and utensils

method is the best of serving food.

() — gRT @rel uerell # IURYd Siam] & S@a A gRT [ftwa far Sirar 2

By the presence of bacteria in food is inactivated by high temperature.

o GHRIR Q A SN S 3

Due to the jaundice causing bacteria

body part is swollen.

Wus (¥) Part—C
Sfd gdy sy —

Match the following pairs :-

o T S 7 |

(1x5= 5)

B
fersTetieRor
(i) Dehydration
(i) GHIRIBROT
(i) Fermentation
(i)

(iii) Osteomalacia

(iv)TH=T TR

(iv) Amino acid

() @ BT T
)

(v) Food colour

0)
)

i) ST
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Instruction :(B) — Question No. 02 to 09 are very short answer type question. Each question carries
2 marks. (Maximum word limit is 30 words)

g 2 — WY &7 gRHT forfag? (2)
Question 2:- Write the definition of nutrition ?

g3 3 — YA TRTE fods veR @ 89 § ? (2)
Question 3:- How many types of amino acids are there. ?

T 4 — HIol- GReTU & Phlg &l Agd folRgy ? (2)
Question 4:- Write any two importance of food preservation?

U3 5 — Ao WA 31 fafeal & waer 9 falRag? (2)
Question 5:- Write only the name of methods of food serving ?

U3 6:— fActae | M dTell ®ig &l g1+l foffay | (2)
Question 6:- Write any two bad effects of food adulteration ?

U3 7:— ISUAIGT & Pl &l AfeR foaRau? 2)
Question 7:- Write any two rights of the consumer?

Ue 8:— el U4 Afeordl & gAd H [ & 91 A8 © ? (2)

Question 8:- What is the importance of colour in the selection of fruits and vegetables?
U 9:— 3GHRT Ay uarell H b ulve Tl o A H g Bl E 7 (2)

Question9:- Quantity of which nutrients are increased in sprouted food items ?

e () T HHIE 10 | 17 T@ AfTIgSTT U | TS T W 3 3B
arefed B 1 (STR @ frwdd greg WHT 50 e )

Instruction : (C) Question Nos. 10 to 17 are very short answer type question. Each question carries
3 marks. ( Maximum word limit is 50 words)

e 10— T U™ B dTel Uified I dIF — i A 8° (3)
Question 10:- What are the nutuitive elements which provide energy?

g3 11— fdei™= @ & faRay? (@18 ) (3)
Question 11:- Write the functions of Vitamin D?

U 12— ITbTel ORe0 B At faRay | (g iF) (3)

Question 12:- Write methods of temporary conservation. (any three):
T3 13— HISH UHId T8I HIF AT 91l BT a9 | g1 a1 | (I <) (3)

Question 13:- Which points should be kept in mind while purchasing food materials.(any three)

T3 14— ol I & HRYT foIlRgy ? (3)
Question 14:- Write causes of cholera.

Teq 15— foraf=i7 gored fds ©7 # 9 oa g2 AW forfay | (3)
Question 15:- In how many forms are leavening agents found? Write their names.

Ue 16 — Sdcl <! g9 H IRT B w1 qfADT 87 (3)
Question 16 :- What is the role of yeast in making bread ?.

e 17:— T | Ao IT8adT W FT U919 ST & | (3)

Question 17:- What is the effect of colours on food acceptability?



fAder — @)U HHIG 18 | 21 IF <Y IR TH B AP U W 5 3B
areTfed €1 (STR @) ifrdad e HHT 150 ¥ )

Instruction :- (D) Question Nos. 18 to 21 are long answer type question. Each question carries 5
marks. (Maximum word limit is 150 words)

ged 18 — fhuRmERe & oIy JMER MASH &xd 9Ad {1 — & amal &1 e
G A1fey? (PIs Ura) | (5)
Question18:-Which points should be kept in mind during diet planning for adolescents?(Any-five).

31rdT (oR)
Tl E & o7 MER MRS &)d @AY {1 — 1 a1al &l &= 4§ /@
a8y ? (@IS — dfa)
Which points should be kept in mind during diet planning for a pregnant lady (Any-five)
U 19 =— DRI DI URANT fT@DHR DRI DI MaLIDAT Bl YATIAT HR ared fheel
IR Tdl BT g BT | (5)

Question 19:- Write the definition of calorie. Describe any four factors effecting the need of
calories.

3727dT (OR)
J9c Hedifeld Y& (BMR) @1 ORI foigdx 39 gIfad &=+ drel fhel IR
HRBI BT o DI |

Write the definition of Basal Metabolic Rate (BMR). Decribe any four factors affecting the
basal metabolic rate.

g 20 — GIferaT &1 §? $9® HRYT T4 AR foRau? (5)
Question 20 :- What is Jaundice? Write its causes, symtoms and treatment.
37eraT (oR)

SoT T 87 D BRI, 16T Ud IUAR fo1Rau |
What is cholera? Write its causes, symptons and treatment.

Ued 21 —wferd femforit foRay (5)
Question 21:- Write Short Notes on :

(@) rEH & = ey | (1S o)

(A)Sources of protein (any five)

@) UIEHE @ B (Pl M)

(B) Functions of protein (any five)

3727dT (oR)
wiere fewfrr faRkay :
Write short Notes on :
3) FrEEEeS ® Auod fIRau |
(A) Write composition of carbohydrates.
(@) PERIEgS & A (Blg U)
(B) Functions of Carbohydrates. (any five)
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