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uksV & iz'u i= rhu [k.Mksa esa foHkDr gS A lHkh rhu [k.Mksa ds iz'u funsZ'kkuqlkj gy

dhft;s A vadksa dk foHkktu izR;sd [k.M esa fn;k x;k gS A

Note: Question paper is divided into three sections. Attempt question of all three section
as per direction. Distribution of Marks is given in each section.
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[k.M & ^v*  Section - 'A'

izR;sd bdkbZ ls nks iz'u gy dhft;s A

Attempt two questions from each unit.

vfry?kqmRrjh; iz'u] 'kCn lhek 30 'kCnksa esaA (10x2=20)

Very short answer question (word limit 30 words.)

bdkbZ & I  / Unit -I

1- HkksT; rRo dkSu&dkSu ls gSa \

Which is food nutrients ?

2- js'ks ds izkfIr L=ksr fyf[k, \

Write sources of fibres ?

3- olk dk fuekZ.k dSls gksrk gS \

How does fat manufachired ?
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bdkbZ & II  / Unit -II

4- vk;ksMhu ls gksus okyh chekfj;ksa ds uke fyf[k, \

Write name of disease occurs from Iodine ?

5- foVkfeu lh dh deh ls dkSu lk jksx gksrk gS \

Which disease is occure from deficiency of vitamin 'C' ?

6- ¶yksfju dh vf/kdrk ls D;k gksrk gS \

What happened when florin content in high ?

bdkbZ & III  / Unit -III

7- nkyksa ls gesa dkSu&dkSu ls iks"kd rRo izkIr gksrs gSa \

Which nutrients found in pulses ?

8- nw/k ds cus mRiknksa dk uke fyf[k, \

Name milk products ?

9- lfCt;ksa esa ik, tkus okys o.kZdksa dk uke fyf[k, \

Name the pigments found in vegetables ?

bdkbZ & IV  / Unit -IV

10- pk; eas ik, tkus okys fo"kSys inkFkZ dk uke fyf[k, \

Name the toxic substance found in tea ?

11- jkbxj ekjfVl D;k gS \

What is rigor mortis ?

12- fepZ elkys dkSu ls gSa \

Which is condiment and spices ?
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bdkbZ & V  / Unit -V

13- vadqj.k fØ;k gS \

What is germination ?

14- Hkkstu idkus dh fof/k;ksa ds uke fyf[k, \

Write the name of cooking method ?

15- vuqiwjd HkksT; D;k gS \

What is supplementation ?

[k.M & ^c*  Section - 'B'

y?kqmRrjh; iz'u ¼'kCn lhek 60 'kCn½

Short answer question 5x4=20

lHkh iz'u gy dhft;sA

Attempt all questions.

bdkbZ & I  / Unit -I

16- vfr ,oa de iks"k.k esa varj fyf[k, \

Write difference between under and over nutrition ?

vFkok@OR

dkcksZu dk oxhZdj.k fyf[k, \

Write classification of carbohydrate ?
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bdkbZ & II  / Unit -II

17- dSfY'k;e ds dk;Z fyf[k, \

Write functions of calcium ?

vFkok@OR

foVkfeu ^,* ds dk;Z fyf[k, \

Write functions of vitamin 'A' ?

bdkbZ & III  / Unit -III

18- nw/k dk laxBu crkbZ, \

Write composition of milk ?

vFkok@OR

vukt dh jpuk fyf[k, \

Write structure of a cereal ?

bdkbZ & IV  / Unit -IV

19- eNyh ds izdkj fy[kdj laxBu fyf[k, \

Write types and composition of fish ?
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vFkok@OR

vaMs dh lajpuk dk ukekafdr fp= cukbZ, \

Draw a labbelled diagram of egg ?

bdkbZ & V  / Unit -V

20- izfrLFkkiu djus dh fof/k fyf[k, \

Write method of substitution ?

vFkok@OR

[kehjhdj.k ls fdu HkksT; rRoksa esa o`f) gksrh gS \

Which nutrients enhanced during the process of fermentations ?

[k.M & ^l*  Section - 'C'

nh?kZmRrjh; iz'u&

Long answer question: 2x10=20

fuEukafdr esa ls fdUgh nks iz'uksa dks gy dhft;sA

Attempt any two questions from the following:-

 bdkbZ & I  / Unit -I

21- fVIi.kh fyf[k, \

¼1½ js'ks ds dk;Z

¼2½ olk ds dk;Z

¼3½ fMgkbMªs'ku
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Write notes on -
(i) Functions of fibre
(ii) Functions of fat
(iii) Dehydration

bdkbZ & II  / Unit -II

22- vk;ksMhu ds dk;Z deh ,oa vf/kdrk dk izHkko rFkk mlls gksus okys jksx rFkk L=ksr ,oa
vkgkjh; vko';drk,a fyf[k, \
Write about functions of iodine effect of deficiency or excess, disease which is
occur due to iodine sources and recommended allowance of iodine ?

bdkbZ & III  / Unit -III

23- Qy ,oa lfCt;ksa dh jpuk fy[kdj muesa ik, tkus okys iks"kd rRo ,oa Åij idkus dk
D;k izHkko iM+rk gS \ foLrkjiwoZd fyf[k, \
Write in detail about structure nutrient found in it and effect of cooking on nutrient
of fruits & vegetables ?

bdkbZ & IV  / Unit -IV

24- fepZ elkykas ij fuca/k fyf[k, \
Write an essay on spices & condiments.

bdkbZ & V  / Unit -V

25- fVIi.kh fyf[k, &
¼1½ n`<+ ,oa laiUu djuk
¼2½ vadqj.k
¼3½ lClhVhV~;w'ku
(i) Fortification & Enrichment
(ii) Germination
(iii) Substitution
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