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Note : (i) Answer five questions in all. 

 (ii) Question No. 1 is compulsory. 

 (iii) All questions carry equal marks. 

1. (a) Enlist the advantages of sprouting and 

fermentation in our diet. 3  

 (b) List any two beliefs or fads which you 

think have a bad influence on your  

diet.   2 
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 (c) Give one example each of fats/oils rich 

in n-6 fatty acids and n-3 fatty acids. 2 

 (d) Enlist any three  tips you will follow 

while cooking vegetables to ensure 

maximum retention of nutrients. 3 

 (e) List any three ways by which contagions 

spread. 3 

 (f) Give two examples each of cooking 

methods which fall in the category of 

moist heat and dry heat method. 4 

 (g) Give one example each of the following : 

    3 

  (i) Protective food 

  (ii) Body-building food 

  (iii) Energy-giving food 

2. (a) Elaborate on the factors influencing 

food selection giving appropriate 

examples. 15 
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 (b) “Food gives us energy for maintenance 

of life and to do work.” Justify the 

statement. 5 

3. (a) Explain the psychological and social 

functions of food. 3+3 

 (b) Give the functions, food sources and the 

effect of deficiency of the following 

nutrients in our diet : 4+4+4 

  (i) Proteins 

  (ii) Vitamin A 

  (iii) Calcium 

 (c) Enlist the diseases caused by the 

deficiency of iodine and how it can be 

prevented. 2 

4. (a) Give the three food group classification 

and explain briefly how it can be used 

to plan a balanced diet. 12 
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 (b) Comment on the nutritional adequacy 

of Indian diets. 8 

5. (a) Comment on the use and benefit of the 

following pre-cooking and cooking 

methods of food : 2+2+2+2+2 

  (i) Blanching 

  (ii) Sauteing 

  (iii) Baking 

  (iv) Simmering 

  (v) Fermenting 

 (b) Discuss the measures you would adopt 

to prevent the spread of diseases. 10 

6. (a) Explain the methods and principle 

behind heat treatment as a method of 

preserving foods. 8 

 (b) Elaborate on how sprouting, parching 

and fermentation of cereals can improve 

their nutritive value. 4+4+4 
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7. Explain the following briefly giving 

examples : 

 (a) Changes in fats and oils on heating 4 

 (b) Properties of sugar and their uses in 

our diet 8 

 (c) Uses of eggs in food preparation 8 

8. Write short notes on any four of the 

following :  5+5+5+5 

 (a) Place of fruits in our daily diet 

 (b) Commonly used spices and condiments 

 (c) Preparation of coffee beverage 

 (d) Types of convenience foods 

 (e) Nutritive value of pulses 
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Hkkstu vkSj iks"k.k esa izek.k&i= dk;ZØe 

(lh- ,Q- ,u-) 

l=kar ijh{kk  

twu] 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) gekjs vkgkj esa vadqj.k vkSj [kehjhdj.k ds ykHkksa dks 

lwphc¼ dhft,A 3 

 ([k) Hkkstu ls lacaf/kr ,sls nks fo'okl vkSj izFkkvksa dks 

lwphc¼ dhft, tks vkids fopkj ls vkgkj ij cqjk 

vlj Mkyrs gSaA 2 
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 (x) n-6 olh; vEy rFkk n-3 olh; vEy esa izpqj 

?kh@rsy dk ,d&,d mnkgj.k nhft,A 2 

 (?k) lfCt;ksa dks idkrs le; muesa iks"kd rRo vf/kd ls 

vf/kd ek=k esa cuk;s j[kus ds fy, fdUgha rhu 

fcUnqvksa dks lwphc¼ dhft,A 3 

 (³) chekjh QSyus ds fdUgha rhu dkjdksa dks lwphc¼ 

dhft,A  3 

 (p) ty ds ek/;e ls Hkkstu idkus vkSj izR;{k Å"ek 

}kjk Hkkstu idkus dh fof/k ds nks&nks mnkgj.k 

nhft,A  4 

 (N) fuEufyf[kr dk ,d&,d mnkgj.k nhft, % 3 

  (i) lqj{kkRed Hkkstu 

  (ii) 'kkjhfjd o`f¼ djus okyk Hkkstu 

  (iii) ÅtkZ nsus okyk Hkkstu 

2- (d) mfpr mnkgj.k nsrs gq,] [kk| inkFkks± ds p;u dks 

izHkkfor djus okys dkjdksa dh O;k[;k dhft,A 15 
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 ([k) ßHkkstu gesa thfor jgus vkSj dk;Z djus ds fy, 

ÅtkZ nsrk gSAÞ bl dFku dh iqf"V dhft,A 5 

3- (d) Hkkstu ds euksoSKkfud vkSj lkekftd dk;ks± dk o.kZu 

dhft,A  3$3 

 ([k) gekjs Hkkstu esa ik;s tkus okys fuEufyf[kr iks"kd 

rRoksa ds dk;Z] òksr rFkk folaxfr@izHkko crkb;s % 

    4$4$4 

  (i) izksVhu 

  (ii) foVkfeu ^,* 

  (iii) dSfY'k;e 

 (x) vk;ksMhu dh deh ls gksus okys jksxksa dks lwphc¼ 

dhft, rFkk bl jksx ls dSls cpk tk ldrk gS] blds 

ckjs esa crkb,A 2 

4- (d) [kk| inkFkks± ds rhu oxZ oxhZdj.k dks crkb, rFkk 

la{ksi esa o.kZu dhft, fd larqfyr vkgkj dh ;kstuk 

cukus esa vki [kk| lewgksa dk iz;ksx dSls  

djsaxsA  12 

 ([k) Hkkjrh; vkgkjksa dh iks"k.kkRed i;kZIrrk ij fVIi.kh 

dhft,A  8 
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5- (d) Hkkstu idkus rFkk Hkkstu idkus ls igys [kk| inkFkZ 

dh rS;kjh dh fuEufyf[kr fof/k;ksa ds mi;ksx ,oa 

ykHkksa ij fVIi.kh dhft, % 2$2$2$2$2 

  (i) Cykafpax 

  (ii) lkWfVax 

  (iii) csfdax 

  (iv) [kndkuk 

  (v) [kehjhdj.k 

 ([k) jksxksa dks QSyus ls jksdus ds fy, vki D;k mik; 

viuk,¡xs] mYys[k dhft,A 10 

6- (d) rki ds izHkko }kjk [kk| inkFkks± ds laj{k.k dh 

fof/k;ksa rFkk fl¼kar dk o.kZu dhft,A 8 

 ([k) vuktksa dks vadqfjr djds] [kehjhdj.k djds rFkk 

Hkwudj mudh ikSf"Vdrk fdl izdkj c<+k;h tk 

ldrh gS] bldh O;k[;k dhft,A 4$4$4 

7- fuEufyf[kr dk mnkgj.k nsrs gq, la{ksi esa o.kZu dhft, % 

 (d) olk o rsyksa dks xeZ djus ij gksus oky ifjorZu 4 
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 ([k) phuh dh fo'ks"krk,¡ rFkk vkgkj esa mlds iz;ksx 8 

 (x) Hkkstu cukus esa v.Ms ds mi;ksx 8 

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

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

 (d) gekjs nSfud vkgkj esas Qyksa dk LFkku 

 ([k) vkerkSj ij iz;qDr gksus okys elkys 

 (x) dkWQh is; cukus dk rjhdk 

 (?k) fofHkUu izdkj ds lqfo/kktud [kk| inkFkZ 

 (³) nkyksa dk iks"kd eku 

× × × × × 

 

 

 

 

 

 

 


