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Note: Question number 1 is compulsory. Attempt five
questions in all. All questions carry equal marks.

1. (a) Differentiate between the following sets of 10
terms.

(i) Health and Nutrition

(i) Available and Non-available
carbohydrates

(iii) Retinol and Beta-carotene

(iv) Inhibitors and Enhancers of iron
absorption

(v) Colostrum and Breast milk

(b) State True or False. Correct the false 5
statement.

(i) RDAs for energy is expressed per unit
body weight in care of adults.

(i) The requirement for energy and
protein during pregnancy increases
only from second trimester onwards.

(iii)) Iodine is a component of
haemoglobin.

(iv) A diet consisting of 50 g carbohydrate
20 g protein and 10 g fat provides
350 kcal.

(v)  Vitamin B, is present only in the foods
of plant origin.
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2. (a)
(b)
(©
3 (@)
(b)
4. ()
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Fill in the blanks :

() __________ is responsible for the
aroma and flavour of coffee.

(i) To ensure pure honey we shall look

for _______ ___ marking on honey
bottle/ packet.
(iii) Vegetables are rich sources of the
nutrients ____ and
(iv) _ is the process in which

milk is heated to a high temperature
for a short period of time to destroy
the bacteria.

(v) is used as an adulterant
to colour dried peas to make them look
fresh.

Enumerate the functions of food.
Briefly explain the role of fibre in our diet.
List the rich sources of Vitamin A in our diet.

10
6

4

What are the functions of iron in our 4+4

body ? What would be the consequences of
iron deficiency in our diet ?

What is a balanced diet ? What guidelines
would you follow to ensure balanced
diets ? Explain briefly.

Enumerate the main factors you would keep
in mind while planning meals for your
family.

State the dietary considerations you will
keep in mind while planning meals for :

(i) Pregnant women, and

(i) Pre-school child

5+7



5. Explain very briefly :

(a)
(b)

(©)
6. (a)

(b).

(©)

(b)

Points you will consider in selection of milk 6
and milk products.

Food accessories are primarily used to 8
improve the flavour and appearance of our
food.

Causes of food spoilage. 6

Enumerate the main causes of proteinenergy 6
malnutrition in India.

Briefly discuss the preventive measures 6
adopted by our Government to prevent
anaemia.

Define the following highlighting their
causes and preventive measures : 4+4
(i)  Fluorosis

(i) Lathyrism

What do you understand by ICDS ? Who

are its beneficiaries ? What are the sources
provided under ICDS ? 2+2+4
Mention the methods you may adopt for the 4+8
assessment of nutritional status of children

in a community. Briefly elaborate on any

one method.

8.  Write short notes on any four of the following :

(a)

Resources required to run a food service

establishment.

Significance of cycle menu in a food service

unit.

Factors influencing the nutrient intake of

adolescents. '

Dietary management of hypertension.

Use of food standards to ensure food quality.
5+5+5+5
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1. (a) frfafas & 9 e samu) 10
(i) TEre" 3R Ho
(i) Uty 3R STIUETY HraTS
(i) YeAta iR e T
(v) o 9 & e § wgw g sk
ECER D!
(v) TagTe 3R A 1 gy
(b) FaRY frefafad Fo7 A e W1 e | s 5
FHUA 1 TE R
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1 wefaa 3 g vy s i
R § =79 Y St 2
(i)  Trriereen % R gAY e @ & o o)
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(iv) 50 TM. &S, 20 W WA 3R 10 . F9
el SRR | 350 5. Fel. yra Bt £
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(v) Taafs s, Faa ges= @ g |
B R
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e |

(i) wfssrat it
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(v) T H geAaTE B O T * A
TR FH F AU SV S=9 a9 W™ A
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(v) Y@ gL TR F A TR I HEH I
7Y & T F e fean Ffeu
arafigs 1 yam TR S

7
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4. (a)

mﬁwﬁn%ana‘fﬁ!ﬂwmwm
S y@ FRE 1 oW A W@ R TR
s

frafafaa & fag amerl =t 99 99 95
AMER-Gae foF el =) § W@ ?

G mfadt afeard, ik

(i) S-S

5. frafafas =1 sga 9&g & gl Fife

(@)

(b)

(©)

CNCC-1

39 3R g4 A 77 verel 1 w9 FQ W e
&7 adi =t s A @

Qe ITHEA H TERT THEA: TAN SRR &%
FT 3R A ! 95 9 ¥ fore e s
?1

Q-9 & GUE 31 F FROT|

Id H W S N F YgE@ FROT R
TEteg Fifg |

B TCHR GR AT 1 sy & g arqam
Y FRivs Ul & 489 9 ==l S

6

frafafaa & wron 3R s 3o W ys™ 4+4

Terd gY Frfafaa =t wfenfia wifsw .
() TISRTEE
(i) FHAEES



(b)

oTE. W .19, | 39 T ghEd € 2 39 A
¥ SR AT ¥ swia I YA

Y Y STl ? ; 2+2+4
T A w=dl % Mo W R | 4+8
¥ fau sy A 7l (fafah) a2 et

T&F &1 499 § A Hife)

5. Frefafa d @ Pl W T e frford fafaT :

(@)
(b)

(©)

CNCC-1

wra TfET g 9o & fag srifer s )
Ty IRAYY $HE | Wrfes SASH-gE H
HEA |

freiRl % e q % STaeu F qwifad w4
I RS |

I T 919 H STER-HIE1 |

T TrEs e S % fae e Al w1
eoufl 5+5+5+5



	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6
	Page 7

