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Suject – Food and Nutrition 
d{kk 12oha 

le; & 03 ?k.Vs       iw.kkZad & 75  
¼Time – 3 hours½       ¼Maximum Marks- 75½ 
 
funsZ”k %& ¼i½ lHkh iz”u gy dhft,A 
Instrucations :- Attempt all questions. 
 ¼ii½ iz”u Øekad 18 ls 21 rd ds iz”uksa esa vkarfjd fodYi fn;s x;s gSaA 
 Internal choices are given in Question Nos. 18 to 21 
 
funsZ”k %&¼v½ iz”u Øekad 1 oLrqfu’B iz”u gSaA buesa rhu [k.M gaS & [k.M¼v½ [k.M¼c½ 

[k.M¼l½A [k.M¼v½ esa lgh fodYi [k.M ¼c½ esa fjDr LFkkuksa dh iwfrZ ,oa [k.M ¼l½ esa 
lgh tksM+h okys iz”u fn;s x;s gSaA izR;sd [k.M esa 5 iz”u gSaA izR;sd iz”u ij 1 vad 
vkcafVr gSA 

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 
1mark. 

[k.M ¼v½ Part – A 
 

iz”u 1 %&  lHkh fodYi pqudj fyf[k,A    ¼1x5= 5½ 
Choose and write the correct option. 

¼i½ WHO dh LFkkiuk gqbZ % 
WHO was established. 
¼v½ 1948 esa     ¼c½ 1950 esa  
(A)  In 1948    (B) In 1950 
¼l½ 1952 esa    ¼n½ 1954 esa 
(C)  In 1952    (D) In 1954 

 

¼ii½ ykSg yo.k ds “kks’k.k esa lgk;d gksrk gS % 
 What is helpful in absorbtion of iron ? 

¼v½ foVkfeu A    ¼c½ foVkfeu B  
¼l½ foVkfeu C    ¼n½ foVkfeu D 
(A)  Vitamin A    (B) Vitamin B   
(C) Vitamin C    (D) Vitamin D 
 

¼iii½ Qyksa rFkk lfCt;ksa dks xje ikuh ;k Hkki }kjk xeZ djds rqjUr B.Mk djus dh fØ;k 
dgykrh gS %& 

The process in which fruit and vegetables are boiled or steamed and cooled immediately thereafter 
in called- 
¼v½ futZyhdj.k   ¼c½ Cykap djuk  
(A)  Dehydration   (B) Blanching 
¼l½ ,DtkWLV djuk   ¼n½ ik”pqjhdj.k 
(C)  Exhausting   (D) Pasteurization 

 
 
¼iv½ isfpl dk thok.kq gSa % 



 Dysentry bacteria is : 
¼v½ cSlhyl iS.VksVªksQl  ¼c½ lkYeksusyk VkbQh   
(A)  Bacillus pantotrophus  (B) Salmonella typhi 
¼l½ cSlhyl V~;wcjD;wyksfll ¼n½ cSlhyl fMlsUVªh 
(C)  Bacillus tuberculosis  (D) Bacillus dysentery 

 
¼v½ xsgw¡ ds vkVs dh izksVhu gSa % 

Wheat flour protein is :   

¼v½ ,YC;wfeu   ¼c½ XyksC;wyhu 
(A) Albumin   (B) Globulin 
¼l½ XywVsu     ¼n½ dslhu  
(C)  Gluten    (D) Casine 

 
[k.M ¼c½ Part – B 

fjDr LFkkukas dh iwfrZ dhft, %       ¼1x5=5½ 
Fill in the blanks: 
 ¼i½ xHkZorh L=h dks-----------------------------------------------vfrfjDr dSyksjh dh vko”;drk gksrh gSA 
 A pregnant woman needs extra--------------------calories. 
¼ii½ “kjhj esa VwV QwV dh ejEer rFkk uohu dksf”kdkvksa ds fuekZ.k ds fy, dh -----------------------------  

vko”drk gksrh gSA 
 --------------- is essential for repairing of the wear and tear and formation of new cells in human 
body. 
¼iii½ LFkku le; o crZuksa ds vHkko esa --------------------------------------------fof/k esa Hkkstu ijksluk mÙke gSaA 
 In the absence of place, time and utensils --------------------method is the best of serving food. 
¼iv½ ----------}kjk [kk| inkFkksZ eas mifLFkr thok.kq dks mPp rkiØe }kjk fuf’Ø; fd;k tkrk gSA 
 By-------------------the presence of bacteria in food is inactivated by high temperature. 
¼v½ ihfy;k jksx ds thok.kqvksa }kjk “kjhj ds----------------------------------------------esa lwtu vk tkrh gSA 
 Due to the jaundice causing bacteria------------------- body part is swollen.  
 
 

[k.M ¼l½ Part – C 

mfpr laca/k tksfM+, & 
Match the following pairs :- 

        ¼1x5= 5½ 
  A       B 

¼i½dSfYl;e      ¼i½futZyhdj.k 
¼i½ Calcium      ¼i½ Dehydration 

¼ii½Y;wflu      ¼ii½[kehjhdj.k 
¼ii½ Leucine      ¼ii½ Fermentation 
¼iii½ fd”kfe”k] vathj Nqgkjs    ¼iii½ vkLVkseysf”k;k 
¼iii½ Raisins, Figs, Dates    ¼iii½ Osteomalacia 
¼iv½ dSalj      ¼iv½,ehuks ,flM 
¼iv½ Cancer      ¼iv½ Amino acid 
¼v½Mkslk      ¼v½ [kkus dk jax 
¼v½ Dosa      ¼v½ Food colour 



funsZ”k %& ¼c½iz”u Øekad 02 ls iz”u Øekad 09 rd vfry?kqmÙkjh; iz”u gSaA izR;sd iz”u ij 
2 vad vkcafVr gSA ¼mÙkj dh vf/kdre “kCn lhek 30 “kCn gSa½ 

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

 
iz”u 2 %& iks’k.k dh ifjHkk’kk fyf[k,\       ¼2½ 
Question 2:- Write the definition of nutrition ? 

iz”u 3 %& ,feuks ,flM fdrus izdkj ds gksrs gSa \     ¼2½ 
Question 3:- How many types of amino acids are there. ? 

iz”u 4 %& Hkkstu laj{k.k ds dksbZ nks egRo fyf[k, \     ¼2½ 
Question 4:- Write any two importance of food preservation? 

iz”u 5 %& Hkkstu ijkslus dh fof/k;ksa ds dsoy uke fyf[k,\    ¼2½ 
Question 5:- Write only the name of methods of food serving ? 
iz”u 6%& feykoV ls gksus okyh dksbZ nks gkfu;k¡ fyf[k,A    ¼2½ 
Question 6:- Write any two bad effects of food adulteration ?  
iz”u 7%& miHkksDrk ds dksbZ nks vf/kdkj fyf[k,\      ¼2½ 
Question 7:- Write any two rights of the consumer\ 
iz”u 8%& Qy ,oa lfCt;ksa ds pquko esa jax dk D;k egRo gSa \    ¼2½ 
Question 8:- What is the importance of colour in the selection of fruits and vegetables\ 
iz”u 9%& vadqfjr HkksT; inkFkksZ esa fdu iks’kd rRoksa dh ek=k esa o`f/n gksrh gSa \ ¼2½ 
Question9:- Quantity of which nutrients are increased in sprouted food items \ 
 
funZs”k % ¼l½ iz”u Øekad 10 ls 17 rd vfry?kqmÙkjh; iz”u gSaA izR;sd iz”u ij 3 vad 

vkcafVr gSaA ¼mÙkj dh vf/kdre “kCn lhek 50 “kCn gSa½ 
Instruction : (C) Question Nos. 10 to 17 are very short answer type question. Each question carries 

3 marks. ( Maximum word limit is 50 words) 
 
iz”u 10%& “kfDr iznku djus okys ikSf’Vd rRo dkSu & dkSu ls gSa\   ¼3½ 
Question 10:- What are the nutuitive elements which provide energy\ 

iz”u 11%& foVkfeu D ds dk;Z fyf[k,\ ¼dksbZ rhu½     ¼3½ 
Question 11:- Write the functions of Vitamin D? 

iz”u 12 %& vYidkyhu laj{k.k dh fof/k;k¡ fyf[k,A ¼dksbZ rhu½    ¼3½ 
Question 12:- Write methods of temporary conservation. (any three): 

iz”u 13%& Hkkstu idkrs le; dkSu lh ckrksa dks /;ku esa j[kuk pkfg,A ¼dksbZ rhu½ ¼3½ 
Question 13:- Which points should be kept in mind while purchasing food materials.(any three) 

iz”u 14%& gStk jksx ds dkj.k fyf[k, \        ¼3½ 
Question 14:- Write causes of cholera. 
iz”u 15%& fyosfuax ,tsUV~l fdrus :Ik esa ik;s tkrs gSa\ uke fyf[k,A   ¼3½ 
Question 15:- In how many forms are leavening agents found? Write their names. 
iz”u 16 %& Mcy jksVh cukus esa ;hLV dh D;k Hkwfedk gSa\    ¼3½ 
Question 16 :-  What is the role of yeast in making bread ?. 

iz”u 17%& jaxksa ls Hkkstu xzkg;rk ij D;k izHkko iM+rk gSaA    ¼3½ 
Question 17:- What is the effect of colours on food acceptability? 



funsZ”k %& ¼n½iz”u Øekad 18 ls 21 rd nh?kZ mÙkjh; iz”u gSaA izR;sd iz”u ij 5 vad 
vkcakfVr gSaA ¼mÙkj dh vf/kdre “kCn lhek 150 “kCn gSa½ 

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

iz”u 18 %& fd”kksjkoLFkk ds fy, vkgkj vk;kstu djrs le; fdu & fdu ckrksa dk /;ku 
j[kuk pkfg,\ ¼dksbZ ik¡p½A         ¼5½ 
Question18:-Which points should be kept in mind during diet planning for adolescents?(Any-five). 
 

vFkok ¼OR½ 
 xHkZorh L=h ds fy, vkgkj vk;kstu djrs le; fdu & fdu ckrksa dks /;ku esa j[kuk 

pkfg, \ ¼dksbZ & ik¡p½    
Which points should be kept in mind during diet planning for a pregnant lady (Any-five) 

iz”u 19 %& dSyksjh dh ifjHkk’kk fy[kdj dSyksjh dh vko”;drk dks izHkkfor djus okys fdUgha 
pkj rRoksa dk o.kZu dhft,A             ¼5½ 

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

vFkok ¼OR½ 
 csly esVkcksfyd jsV ¼BMR½ dh ifjHkk’kk fy[kdj bls izHkkfor djus okys fdUgha pkj 

dkjdksa dk o.kZu dhft,A 
 Write the definition  of Basal Metabolic Rate (BMR). Decribe any four factors affecting the 

basal metabolic rate. 
 
iz”u 20 %& ihfy;k D;k gSa\ blds dkj.k ,oa mipkj fyf[k,\     ¼5½ 
Question 20 :- What is Jaundice? Write its causes, symtoms and treatment.  

vFkok ¼OR½ 
 gStk D;k gSa\ blds dkj.k] y{k.k ,oa mipkj fyf[k,A 
 What is cholera? Write its causes, symptons and treatment. 
 
iz”u 21 %&laf{kIr fVIif.k;k¡ fyf[k, %       ¼5½ 
Question 21:- Write Short Notes on : 

 ¼v½ izksVhu ds L=ksr fyf[k,A ¼dksbZ ik¡p½ 
(A) Sources of protein (any five) 

 ¼c½ izksVhu ds dk;Z ¼dksbZ ik¡p½ 
 (B) Functions of protein (any five) 

vFkok ¼OR½ 
laf{kIr fVIif.k;k¡ fyf[k, % 
Write short Notes on : 

 v½ dkcksZgkbVªsM ds la?kBu fyf[k,A 
(A) Write composition of carbohydrates. 

 ¼c½ dkcksZgkbVªsM ds dk;Z ¼dksbZ ik¡p½ 
 (B) Functions of Carbohydrates. (any five) 
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