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Note : Attempt five questions. Questions no. 1 is compulsory.
All questions carry equal marks.

1. (a) Fillin the blanks (any five) S5x1=5
(1) Vitamin B and C are ... soluble
vitamins

(i) Ricket is caused due to the deficiency of
vitamin ..............

(iii) The unicellular form of fungi is known as

..............

(iv) Vitamin .............. is involved in vision

(v) Lysine is an essential .............. acid

(vi) Packaging without air is known as ..............

(b) Write “True or false” 5x1=5

(i)  Protective foods are rich in protein, vitamins
and minerals.

(ii) Methionine is an essential amino acid.

(iti) Scurvy is caused due to the deficiency of
vitamin B.
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(iv) lodine deficiency leads to a condition known
as goiter.

(v) Canning is a high temperature preservation
technique.
2. (i) Classify carbohydrates.
(i) Write a note on meat proteins

(iti) Defineessential fatty acids and give examples
What do you mean by Non essential fatty
acids?

w

(1) Write the functions of lipid in our body?

(if)  Describe briefly the digestion of proteins in
human body '

4. (i) Classify vitamins

(if)  Write the sources and functions of 5
Vitamin A.
(iti) What are the functions of Vitamin D? 3
S. (1) Classify minerals.
(i) Name four endocrine glands and their 4
secretions.
(it1) What are the functions of phosphorus and 4
iron in human body?
6. (i) Briefly describe the phases of microbial 4
growth
(ii)  Write about the factors affecting growth of 6

microbes in food
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7. (1) State the principles of meat preservation 4

(i) Describe briefly the methods of meat 6
preservation

8.  Write short notes on the following (any four) 10

(i) Food borne illnesses 4x2.5

(ii) Food allergy

(ii1) Gastric juice

(iv) Vacuum packaging
(v) Essential amino acids

(vi) Antioxidants
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