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 Notes : 1. All questions are compulsory. 

 2. All questions carry equal marks. 
 

    

1. a) Classify vitamins. Write the functions and sources of vitamin C. 

OR 

10 

 b) Write in detail about function sources and deficiency of iron. 

 
 

2. a) What are the methods of enhancing nutritional quality of food? Explain fermentation. 

OR 

10 

 b) Define BMR? State the factors affecting BMR. 

 
 

3.  Write short notes.  

  a) Sodium. 2½ 

  b) Folic acid. 2½ 

  c) Bomb calorimeter. 2½ 

  d) Roasting. 

OR 

2½ 

  e) Iodine. 2½ 

  f) Biotin. 2½ 

  g) Steaming & blanching. 2½ 

  h) Water balance. 

 
2½ 

4.  Write in short.  

  a) Phosphorous. 2½ 

  b) Vitamin K. 2½ 

  c) Effects of cooking on nutritional value of food. 2½ 

  d) Function of water. 

OR 

2½ 

  e) Potassium. 2½ 

  f) Vitamin E. 2½ 

  g) Frying. 2½ 

  h) Effects of dehydration. 

 
2½ 

5.  Write in short.  

  a) Sources of Zinc and copper. 2 

  b) Define water soluble Vitamins. 2 

  c) Objectives of cooking. 2 

  d) Write the names & sources of vitamin B complex. 2 

  e) Units of energy measurements. 

 
2 

  *******  
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 Ôã îÞã¶ãã : - 1. ÔãÌãÃ ¹ãÆÍ¶ã ‚ããÌãÍ¾ã‡ãŠ ‚ããÖñ¦ã. 

 2. ÔãÌãÃ ¹ãÆÍ¶ããâ¶ãã Ôã½ãã¶ã Øãì¥ã ‚ããÖñ¦ã. 
 

    

1. ‚ã) •ããèÌã¶ãÔã¦ÌããÞãñ ÌãØããê‡ãŠÀ¥ã ãäÊãÖãý •ããèÌã¶ãÔã¦Ìã 'C' Þãñ ‡ãŠã¾ãÃ, ‚ãããä¥ã ¹ãÆããä¹¦ãâÞãñ Ôãã£ã¶ããâÌãÀ ÞãÞããÃ ‡ãŠÀãý 

ãä‡ãâŠÌãã 

10 

 ºã) ‚ãã¾ãÀ¶ã (ÊããõÖ ¦ã¦Ìã) Þãñ ‡ãŠã¾ãÃ, Ô¨ããñ¦ã Ìã ‚ã¼ããÌã Þãñ ¹ããäÀ¥ãã½ã ¾ããÌãÀ ÔããäÌãÔ¦ããÀ ãäÊãÖã. 

 

 

2. ‚ã) Œããªá¾ã ¹ãªã©ããÄÞãñ ¹ããñÓã¥ãã¦½ã‡ãŠ Øãì¥ããâ¶ããÊãã Ìãã¤Ìã¶ããÀñ ÌãñØãÌãñØãßñ ¹ã®¦ããèºãªáªÊã ÔããäÌãÔ¦ããÀ ãäÊãÖã.  

Œã½ããèÀãè‡ãŠÀ¥ã Êãã ÔããäÌãÔ¦ããÀ ãäÊãÖãý 

ãä‡ãâŠÌãã 

10 

 ºã) BMR Þããè ¹ããäÀ¼ããÓãã / Ì¾ããŒ¾ãã ãäÊãÖã? BMR ½ãîÊã Þã¾ãã¹ãÞã¾ããÌãÀ ¹ããäÀ¥ãã½ã ‡ãŠÀ¥ããÀñ Üã›‡ãŠ ãäÊãÖã. 

 

 

3.  ©ããñ¡‡ã‹¾ãã¦ã ãäÊãÖã.  

  a) Ôããñãä¡¾ã½ã.  2½ 

  b) ¹ãŠãñãäÊã‡ãŠ †ãäÔã¡. 2½ 

  c) ºããù½ºã ‡ãõŠÊããñÀãèãä½ã›À. 2½ 

  d) ÀãñãäÔ›âØã (¼ãî¶ã¶ãã). 

ãä‡ãâŠÌãã 

2½ 

  e) ‚ãã¾ããñãä¡¶ã. 2½ 

  f) ºãã¾ããñãä›¶ã. 2½ 

  g) Ô›ãèãä½ãâØã ‚ãããä¥ã ºÊãã¶ããäÞãâØã. 2½ 

  h) ¹ãã¥¾ããÞãñ Ôã½ã¦ããñÊã. 

 

2½ 

4.  ©ããñ¡‡ã‹¾ãã¦ã ãäÊãÖã.  

  a) ¹ãŠãÔ¹ãŠãñÀÔã. 2½ 

  b) •ããèÌã¶ãÔã¦Ìã '‡ãñŠ`. 2½ 

  c) ‚ã¶¶ã ½ãìÊ¾ããÌãÀ ‚ã¶¶ã ãäÍã•ããäÌã¥¾ããÞãã ¹ããäÀ¥ãã½ã. 2½ 

  d) ¹ãã¥¾ããÞãñ ‡ãŠã¾ãÃ. 

ãä‡ãâŠÌãã 

2½ 

  e) ¹ããñ›ñãäÍã¾ã½ã. 2½ 

  f) ãäÌã›ããä½ã¶ã 'ƒÃ'. 2½ 

  g) ¦ãß¥ãñ. 2½ 

  h) ãä¶ã•ãÃÊããè‡ãŠÀ¥ããÞãñ ¹ãÆ¼ããÌã. 

 

2½ 

5.  ©ããñ¡‡ã‹¾ãã¦ã ãäÊãÖã.  

  a) ãä•ãâ‡ãŠ Ìã ‡ãŠãù¹ãÀ Þ¾ãã ¹ãÆã¹¦ããè Þãñ Ôãã£ã¶ãñ. 2 

  b) ¹ãã¥¾ãã¦ã ÜãìÊã¶ãÍããèÊã •ããèÌã¶ã Ôã¦Ìã Þããè ¹ããäÀ¼ããÓãã / Ì¾ããŒ¾ãã. 2 

  c) ‚ã¶¶ã ãäÍã•ããäÌã¥¾ããÞãñ „ãäÿÓ›. 2 

  d) •ããèÌã¶ã Ôã¦Ìã 'B-complex' Þãñ ¶ããÌã ‚ãããä¥ã ¹ãÆã¹¦ããèÞãñ Ôãã£ã¶ãñ. 2 

  e) „•ããÃ ½ãîÊ¾ã½ãã¹ã¶ãñÞãñ †‡ãŠ‡ãŠ (units). 

 

2 

  ***********  
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 ÔãîÞã¶ãã†ú :- 1. Ôã¼ããè ¹ãÆÍ¶ã ‚ããÌãÍ¾ã‡ãŠ Öõý  

 2. Ôã¼ããè ¹ãÆÍ¶ããñ ‡ãŠãñ Ôã½ãã¶ã Øãî¥ã Öõý 
 

    

1. ‚ã) •ããèÌã¶ãÔã¦Ìã (ãäÌã›ããä½ã¶ã) ‡ãŠã ÌãØããê‡ãŠÀ¥ã ‡ãŠÀãñý 

ãäÌã›ããä½ã¶ã C ‡ãñŠ ‡ãŠã¾ãÃ †Ìãâ Ô¨ããñ¦ã ãäÊãŒããñý 

‚ã©ãÌãã 

10 

 ºã) ÊããõÖ ¦ã¦Ìã (iron) ‡ãñŠ ‡ãŠã¾ãÃ, Ô¨ããñ¦ã †Ìãâ ‚ã¼ããÌã ‡ãŠã ¹ããäÀ¥ãã½ã ãäÌãÔ¦ããÀ¹ãîÌãÃ‡ãŠ ãäÊãŒããñý 

 

 

2. ‚ã) Œããªá¾ã ¹ãªã©ããó ‡ãñŠ ¹ããñÓã¥ãã¦½ã‡ãŠ Øãì¥ãÌã¦¦ãã ‡ãŠãñ ºãü¤ã¶ãñ ‡ãñŠ ‚ãÊãØã ‚ãÊãØã ¦ãÀãè‡ãñŠ Ôã½ã¢ããƒ†ý 

Œã½ããèÀãè‡ãŠÀ¥ã ‡ãŠãñ ãäÌãÔ¦ããÀ¹ãîÌãÃ‡ãŠ Ôã½ã¢ããƒ†ý 

‚ã©ãÌãã 

10 

 ºã) BMR ‡ãŠãè ¹ããäÀ¼ããÓãã ãäÊãŒããñ? BMR ‡ãŠãñ ¹ãÆ¼ãããäÌã¦ã ‡ãŠÀ¶ãñ ÌããÊãñ ‡ãŠãÀ‡ãŠ ºã¦ãã‚ããñ?  

 

 

3.  Ôãâàãñ¹ã ½ãò ãäÊãŒããñ.  

  a) Ôããñãä¡¾ã½ã. 2½ 

  b) ¹ãŠãñãäÊã‡ãŠ †ãäÔã¡. 2½ 

  c) ºããù½ºã ‡ãõŠÊããñÀãè½ããè›À. 2½ 

  d) ÀãñãäÔ›âØã (¼ãî¶ã¶ãã).  

‚ã©ãÌãã 

2½ 

  e) ‚ãã¾ããñãä¡¶ã. 2½ 

  f) ºãã¾ããñãä›¶ã. 2½ 

  g) Ô›ãèãä½ãâØã †Ìãâ ºÊãã¶ããäÞãâØã. 2½ 

  h) •ãÊã ‡ãŠã Ôã½ã¦ããñÊã (Ìãã›À ºãõÊãòÔã). 

 

2½ 

4.  Ôãâàãñ¹ã ½ãñ ãäÊãŒããñ.  

  a) ¹ãŠãÔ¹ãŠãñÀÔã. 2½ 

  b) ãäÌã›ããä½ã¶ã K 2½ 

  c) ¹ããñÓã‡ãŠ ¦ã¦Ìããò ¹ãÀ ‚ã¶¶ã ‡ãŠãñ ¹ã‡ãŠã¶ãñ ‡ãŠã ¹ãÆ¼ããÌã. 2½ 

  d) •ãÊã ‡ãñŠ ‡ãŠã¾ãÃ. 

‚ã©ãÌãã 

2½ 

  e) ¹ããñ›ñãäÍã¾ã½ã.  2½ 

  f) ãäÌã›ããä½ã¶ã E. 2½ 

  g) ¹ãÆŠãƒâØã (¦ãÊã¶ãã). 2½ 

  h) ãä¶ã•ãÃÊããè‡ãŠÀ¥ã ‡ãñŠ ¹ãÆ¼ããÌã. 

 

2½ 

5.  Ôãâàãñ¹ã ½ãò ãäÊãŒããñ.  

  a) ãä•ãâ‡ãŠ †Ìãâ ‡ãŠãù¹ãÀ ‡ãñŠ Ô¨ããñ¦ã.  2 

  b) •ãÊã ½ãò ÜãìÊã¶ãÍããèÊã ãäÌã›ããä½ã¶ã - ¹ããäÀ¼ããÓãã. 2 

  c) ¼ããñ•ã¶ã ¹ã‡ãŠã¶ãñ ‡ãñŠ „ªªáñÍ¾ã. 2 

  d) B - Complex ãäÌã›ããä½ã¶ã ‡ãñŠ ¶ãã½ã †Ìãâ Ô¨ããñ¦ã. 2 

  e) „•ããÃ½ãã¹ã¶ã ‡ãŠãè ƒ‡ãŠãƒÃ. 

 

2 
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