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Time : 3 Hours  Maximum Marks : 100 

Note : (i) Answer five questions in all. 

 (ii) Question No. 1 is compulsory. 

 (iii) All questions carry equal marks. 

1. (a) Define health and nutritional status. 4 
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(b) Enlist any three important constituents 

present in foods. 3 

(c) Name any one socio-cultural factor and 

one physiological factor affecting food 

acceptance. 2 

(d) The physiological functions of food can 

be grouped into how many categories ? 

Name them. 4 

(e) Which of the nutrients present in our 

food provide energy ? Give the energy 

value of 1 g of the nutrients. 5 

(f) Enlist any two nutrients which play an 

important role in blood formation. 2 

2. (a) Explain the concept of basic food groups 

and their relevance in planning 

balanced diets.  12 
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(b) Enumerate the disease caused by the 

deficiency of iodine in our diet. What 

measures would you adopt to prevent  

it ?   8 

3. (a) Enlist the functions, food sources and 

effect of deficiency of the following 

nutrients in our diet : 5+5+5 

(i) Carbohydrates 

(ii) Vitamin D 

(iii) Iron 

(b) “The protein present in plant foods is 

not of good nutritional quality.” Justify 

this statement. How can you improve 

the quality of plant proteins ? 5  
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4. (a) Why is water considered important for 

our body ? 5 

(b) What are water-soluble vitamins ? 

Present a review highlighting the 

different water-soluble vitamins and 

their functions, food sources and effect 

of deficiency on the body.  15 

5. (a) Explain briefly the effect of pre-cooking 

methods on quality of food.  10 

(b) Define food preservation. Discuss the 

following methods of food preservation 

used at home level :  2+8 

(i) Dehydration 

(ii) Chemical preservatives 
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6. (a) Briefly discuss the importance of 

common cereal grains used in our 

country.  10 

(b) List the nutrients provided by milk. 

What points would you keep in mind 

while selecting milk and milk products ? 

    4+6 

7. (a) Comment on the various ways of using 

eggs in food preparations. Substantiate 

giving examples.  10 

(b) Comment on the nutritional benefits of 

fruits and vegetables in our diet.  10  

8. Write short notes on any four of the 

following :  5+5+5+5 

(a) Constituents of tea and their functions 
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(b) Uses of beverages in our diet 

(c) Types of convenience foods 

(d) Preparation and uses of pulses 

(e) Care of fats and oils during storage 
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CFN–1 

Hkkstu vkSj iks"k.k esa izek.k&i= dk;ZØe 

(lh- ,Q- ,u-) 

l=kar ijh{kk  

fnlEcj] 2025 

lh-,Q-,u-&1 % vki vkSj vkidk Hkkstu 

le; % 3 ?k.Vs   vf/kdre vad % 100  

uksV % (i) dqy ik¡p iz'uksa ds mÙkj nhft,A  

 (ii) iz'u la[;k 1 vfuok;Z gSA 

 (iii) lHkh iz'uksas ds vad leku gSaA 

1- (d) LokLF; ,oa iks"k.k Lrj dks ifjHkkf"kr dhft,A 4 

([k) Hkkstu esa ekStwn rhu egRoiw.kZ ?kVdksa dks lwphc¼ 

dhft,A  3 
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(x) Hkkstu dh Lohdk;Zrk dks izHkkfor djus okys fdlh 

,d lkekftd&lkaLÏfrd dkjd rFkk ,d 'kkjhfjd 

dkjd dk uke crkb,A 2 

(?k) Hkkstu ds 'kkjhfjd dk;ks± dks fdruh Jsf.k;ksa esa ck¡Vk 

tk ldrk gS \ muds uke fyf[k,A 4 

(³) gekjs Hkkstu esa mifLFkfr dkSu&dkSu ls iks"kd rRo 

ÅtkZ iznku djrs gSa \ 1 xzke iks"kd rRoksa dk ÅtkZ 

ewY; crkb,A 5 

(p) jDr fuekZ.k esa egRoiw.kZ Hkwfedk fuHkkus okys fdUgha 

nks iks"kd rRoksa ds uke crkb,A 2 

2- (d) [kk| inkFkks± ds oxhZdj.k dh vo/kkj.kk ,oa larqfyr 

vkgkj dh ;kstuk cukus esa mudh izklafxdrk dh 

O;k[;k dhft,A 12 
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([k) gekjs vkgkj esa vk;ksMhu dh deh ls gksus okys jksx 

dk o.kZu dhft,A blls cpko ds fy, vki D;k 

mik; viuk,¡xs \ 8 

3- (d) gekjs vkgkj esa fuEufyf[kr iks"kd rRoksa ds dk;ks±] 

[kk| lzksrksa vkSj deh ds izHkko dks lwphc¼ dhft, % 

    5$5$5 

(i) dkcksZt+ 

(ii) foVkfeu ^Mh* 

(iii) ykSg rRo 

([k) ßokuLifrd [kk| inkFkks± esa ekStwn izksVhu vPNh 

iks"kd xq.koÙkk okyk ugha gksrk gSAÞ bl dFku dk 

vkSfpR; fl¼ dhft,A vki okuLifrd izksVhu dh 

xq.koÙkk dSls csgrj cuk ldrs gSa \ 5 
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4- (d) ty dks gekjs 'kjhj ds fy, egRoiw.kZ D;ksa ekuk x;k 

gS \   5 

([k) ty esa ?kqyu'khy foVkfeu dkSu&ls gSa \ ty esa 

?kqyu'khy foVkfeuksa ds dk;ks±] [kk| lzksrksa vkSj 'kjhj 

esa deh ds izHkkoksa ij izdk'k Mkyrs gq, ,d leh{kk 

izLrqr dhft,A 15 

5- (d) Hkkstu idkus ls igys iz;ksx gksus okyh fof/k;ksa dk 

Hkkstu dh xq.koÙkk ij D;k izHkko iM+rk gS \ 10 

([k) [kk| ifjj{k.k dks ifjHkkf"kr dhft,A ?kjsyw Lrj ij 

mi;ksx dh tkus okyh [kk| ifjj{k.k dh fuEufyf[kr 

fof/k;ksa ij ppkZ dhft, % 2$8 

(i) lq[kkuk 

(ii) jklk;fud ifjj{kd inkFkZ 
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6- (d) gekjs ns'k esa lkekU;r% mi;ksx fd;s tkus okys 

vuktksa ds egRo ij la{ksi esa ppkZ dhft,A 10 

([k) nw/k }kjk iznku fd;s tkus okys iks"kd rRoksa dks 

lwphc¼ dhft,A nw/k vkSj nw/k ls cus mRiknkas dk 

p;u djrs le; vki fdu ckrksa dks /;ku esa j[ksaxs \ 

    4$6 

7- (d) fofHkUu izdkj ds Hkkstu cukus esa v.Ms ds mi;ksx ij 

fVIi.kh dhft,A mnkgj.k nsdj le>kb,A 10 

([k) gekjs vkgkj esa Qyksa vkSj lfCt;ksa ds iks"k.k laca/kh 

ykHkksa ij fVIi.kh dhft,A 10 

8- fuEufyf[kr esa ls fdUgha pkj  ij laf{kIr fVIif.k;k¡ 

fyf[k, %   5$5$5$5 

(d) pk; ds ?kVd ,oa muds dk;Z 
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([k) gekjs vkgkj esa is; inkFkks± ds mi;ksx 

(x) lqfo/kktud [kk| inkFkks± ds izdkj 

(?k) nkyksa ls cuus okys O;atu ,oa mudk mi;ksx 

(³) ?kh vkSj rsy ds j[kus esa lko/kkfu;k¡ 

× × × × × 

 

 

 

 

 

 

 

 

 

 


