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 Notes : 1. All questions are compulsory. 

 2. Draw neat labelled diagram wherever necessary. 

 3. All questions carry equal marks. 

 

    

1. a) Define Nutrition. Write in detail about Nutritional status, optimum nutrition and Health?? 
 

10 

  OR  

 b) Define food budget. Write in detail about factors affecting food budget?  
 

10 

2. a) Define carbohydrate. Write in detail about functions and deficiency of carbohydrate. 
 

10 

  OR  

 b) Define fibres. Write sources of fibre. Role of fibres in diet. 
 

10 

3.  Write in short   

 a) Functions of food. 2½ 

 b) Concept of balanced diet. 2½ 

 c) Sources and RDA of protein. 2½ 

 d) Functions of fat. 
 

2½ 

  OR  

 e) Relation of food and health. 2½ 

 f) Factors affecting balanced diet. 2½ 

 g) Deficiency status of protein. 2½ 

 h) Digestion of carbohydrate. 
 

2½ 

4.  Write in brief.  

 a) Food Groups. 2½ 

 b) Micronutrient  2½ 

 c) Polysaccharides. 2½ 

 d) Simple lipids. 
 

2½ 

  OR  

 e) Scope of Nutrition  2½ 

 f) Food fads and and fallacies. 2½ 

 g) Conjugated protein   2½ 

 h) Sources and RDA of fat. 
 

2½ 

5.  Write in short.  

 a) Define food 2 

 b) Definition of nutrients 2 

 c) Treatment of marasmus  2 

 d) Phrynoderma 2 

 e) Cholesterol  2 

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

 2. ‚ããÌãÍ¾ã‡ãŠ ¦ãñ©ãñ ‚ãã‡ãðŠ¦¾ãã ‡ãŠã¤ã. 

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

 

    

1. ‚ã) ¹ããñÓã¥ããÞããè Ì¾ããŒ¾ãã ‡ãŠÀã. ¹ããñÓã¥ããè¾ã Ô¦ãÀ, ¹ã¾ããÃ¹¦ã ¹ããñÓã¥ã ‚ãããä¥ã ÔÌããÔ©ã ÔããäÌãÔ¦ãÀ ãäÊãÖã. 

 

10 

  ãä‡ãâŠÌãã 

 

 

 ºã) ‚ã¸ããÞãñ ‚ãªãâ•ã¹ã¨ã‡ãŠãÞããè Ì¾ããŒ¾ãã ‡ãŠÀã. ‚ã¸ããÞãñ ‚ãâªã•ã¹ã¨ã‡ãŠãÌãÀ ¹ãÆ¼ãããäÌã¦ã ‡ãŠÀ¥ããÀñ Üã›‡ãŠ ÔããäÌãÔ¦ãÀ ãäÊãÖã. 

 

10 

2. ‚ã) ‡ãŠãºããóÖã¾ã¡Èñ› ½Ö¥ã•ãñ ‡ãŠã¾ã. ‡ãŠãºããóÖã¾ã¡Èñ›Þãñ ‡ãŠã¾ãÃ ‚ãããä¥ã ‡ãŠ½ã¦ãÀ¦ãã ÔããäÌãÔ¦ãÀ ãäÊãÖã. 

 

10 

  ãä‡ãâŠÌãã 

 

 

 ºã) ¦ãâ¦ãì½ã¾ã ¹ãªã©ããÃÞããè Ì¾ããŒ¾ãã ‡ãŠÀã. ¦ãâ¦ãì½ã¾ã ¹ãªã©ããÃÞãñ Ô¨ããñ¦ã ‚ãããä¥ã ‚ããÖãÀã¦ããèÊã ¼ãîãä½ã‡ãŠã ÔããäÌãÔ¦ãÀ Ô¹ãÓ› ‡ãŠÀã. 

 

10 

3.  ©ããñ¡‡ã‹¾ãã¦ã ãäÊãÖã  

 ‚ã) ‚ã¸ããÞãñ ‡ãŠã¾ãÃ 2½ 

 ºã) Ôã½ã¦ããñÊã ‚ããÖãÀãÞããè Ôãâ‡ãŠÊ¹ã¶ãã 2½ 

 ‡ãŠ) ¹ãÆãä©ã¶ããÞãñ Ô¨ããñ¦ã ‚ãããä¥ã RDA 2½ 

 ¡) ÌãÔãã Þãñ ‡ãŠã¾ãÃ 2½ 

  ãä‡ãâŠÌãã 

 

 

 ƒ) ‚ã¸ã ‚ãããä¥ã ‚ããÀãñØ¾ãã¦ããèÊã Ôãâºãâ£ã 2½ 

 ¹ãŠ) Ôã½ã¦ããñÊã ‚ããÖãÀãÌãÀ ¹ããäÀ¥ãã½ã ‡ãŠÀ¥ããÀñ Üã›‡ãŠ 2½ 

 Øã) ¹ãÆãä©ã¶ããÞããè ‡ãŠ½ã¦ãÀ¦ãã 2½ 

 Ö) ‡ãŠãºããóÖã¾ã¡Èñ› Þãã ¹ããÞã¶ã 

 

2½ 

4.  ©ããñ¡‡ã‹¾ãã¦ã ãäÊãÖã.  

 ‚ã) ‚ã¸ãØã›  2½ 

 ºã) ½ãã¾ã‰ãŠãñ¶¾ãì›Èãä¾ã¶Ôã 2½ 

 ‡ãŠ) ¹ããùÊããèÔãõ‡ãŠÀãƒ¡áÔã 2½ 

 ¡) Ôãã£ãñ ãäÊããä¹ã¡ 2½ 

  ãä‡ãâŠÌãã 

 

 

 ƒ) ¹ããñÓã¥ããÞããè Ì¾ãã¹¦ããè 2½ 

 ¹ãŠ) ‚ã¸ããºããºã¦ã Þãì‡ãŠãèÞ¾ãã ‡ãŠÊ¹ã¶ãã ‚ãããä¥ã ØãõÀÔã½ã•ã 2½ 

 Øã) Ôãâ¾ãì‡ã‹¦ã ¹ãÆãä©ã¶ã 2½ 

 Ö) ÌãÔãã Þãñ Ô¨ããñ¦ã ‚ãããä¥ã RDA. 

 

2½ 

5.  ãä›¹ãã ãäÊãÖã.  

 ‚ã) ‚ã¸ããÞããè Ì¾ããŒ¾ãã ‡ãŠÀã 2 

 ºã) ¹ããñÓã‡ãŠ¦ã¦ÌããâÞããè Ì¾ããŒ¾ãã ‡ãŠÀã 2 

 ‡ãŠ) ½ãùÀãÔ½ãÔã Þãã „¹ãÞããÀ 2 

 ¡) ¹ãÆŠãè¶ããñ¡½ããÃ 2 

 ƒ) ‡ãŠãñÊãñÔ›ÈãùÊã 2 

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

 2. •ãÂÀãè •ãØãÖ ¹ãÀ ãäÞã¨ãÀñŒãã Ô¹ãÓ› ‡ãŠãèãä•ã†ý 

 3. Ôã¼ããè ¹ãÆÍ¶ããñ ‡ãñŠ Ôã½ãã¶ã ‚ãâ‡ãŠ Öõý 

 

    

1. ‚ã) ¹ããñÓã¥ã ‡ãŠãè ¹ããäÀ¼ããÓãã ãäÊããäŒã†ý ¹ããñÓã¥ããè¾ã Ô¦ãÀ, ¹ã¾ããÃ¹¦ã ¹ããñÓã¥ã ‚ããõÀ ÔÌããÔ©ã ãäÌãÔ¦ããÀ Ôãñ ãäÊããäŒã†ý 

 

10 

  ‚ã©ãÌãã 

 

 

 ºã) ¼ããñ•¾ã ºã•ã› ‡ãŠãè ¹ããäÀ¼ããÓãã ãäÊããäŒã†ý ºã•ã› ‡ãŠãñ ¹ãÆ¼ãããäÌã¦ã ‡ãŠÀ¶ãñÌããÊãñ Üã›‡ãŠ ãäÌãÔ¦ããÀ Ôãñ ãäÊããäŒã†ý 

 

10 

2. ‚ã) ‡ãŠãºããóÖã¾ã¡Èñ› ‡ã‹¾ãã Öõý ‡ãŠãºããóÖã¾ã¡Èñ› ‡ãñŠ ‡ãŠã¾ãÃ ‚ããõÀ ‡ãŠ½ã¦ãÀ¦ãã ãäÌãÔ¦ããÀ Ôãñ ãäÊããäŒã†ý 

 

10 

  ‚ã©ãÌãã 

 

 

 ºã) ÀñÓãã ãä‡ãŠ ¹ããäÀ¼ããÓãã ãäÊããäŒã†ý ÀñÓãñ ‡ãñŠ Ô¨ããñ¦ã †Ìãâ ‚ããÖãÀ ½ãò „Ôã‡ãŠãè ¼ãîãä½ã‡ãŠã ‡ã‹¾ãã Öõý ãäÌãÔ¦ããÀ Ôãñ ãäÊããäŒã†ý 

 

10 

3.  Ôãâãäàã¹¦ã ½ãò ãäÊããäŒã†  

 ‚ã) ¼ããñ•ã¶ã ‡ãñŠ ‡ãŠã¾ãÃ 2½ 

 ºã) Ôãâ¦ãìãäÊã¦ã ‚ããÖãÀ ‡ãŠãè Ôãâ‡ãŠÊ¹ã¶ãã 2½ 

 ‡ãŠ) ¹ãÆãñ›ãè¶ã ‡ãñŠ Ô¨ããñ¦ã ‚ããõÀ RDA 2½ 

 ¡) ÌãÔãã ‡ãñŠ ‡ãŠã¾ãÃ 

 

2½ 

  ‚ã©ãÌãã 

 

 

 ƒ) ¼ããñ•ã¶ã ¦ã©ãã ÔÌããÔ©ã ‡ãŠã Ôãâºãâ£ã 2½ 

 ¹ãŠ) Ôãâ¦ãìãäÊã¦ã ‚ããÖãÀ ‡ãŠãñ ¹ãÆ¼ãããäÌã¦ã ‡ãŠÀ¥ãñÌããÊãñ Üã›‡ãŠ  2½ 

 Øã) ¹ãÆãñ›ãè¶ã ‡ãŠãè ‡ãŠ½ããè 2½ 

 Ö) ‡ãŠãºããóÖã¾ã¡Èñ› ‡ãŠã ¹ããÞã¶ã 

 

2½ 

4.  Ôãâãäàã¹¦ã ½ãò ãäÊããäŒã†  

 ‚ã) ¼ããñ•¾ãØã› 2½ 

 ºã) ½ãã¾ã‰ãŠãñ¶¾ãì›Èãä¾ã¶Ôã 2½ 

 ‡ãŠ) ¹ããùÊããèÔãõ‡ãŠÀãƒ¡áÔã 2½ 

 ¡) Ôãã£ãñ ãäÊããä¹ã¡ 

 

2½ 

  ‚ã©ãÌãã 

 

 

 ƒ) ¹ããñÓã¥ã ‡ãŠã àãñ¨ã 2½ 

 ¹ãŠ) ¼ããñ•ã¶ã Ôãñ Ôãâºã£ããè¦ã ¼ãÆã¦ããè¾ãã ‚ããõÀ ØãõÀÔã½ã•ã 2½ 

 Øã) Ôãâ¾ãì‡ã‹¦ã ¹ãÆãñ›ãè¶ã 2½ 

 Ö) ÌãÔãã ‡ãñŠ Ô¨ããñ¦ã ‚ããõÀ RDA 

 

2½ 

5.  ãä›¹¹ã¥ããè ãäÊããäŒã†ý  

 ‚ã) ¼ããñ•ã¶ã ‡ãŠãè Ì¾ããŒ¾ãã ãä‡ãŠãä•ã†ý 2 

 ºã) ¹ããñÓã‡ãŠ¦ã¦Ìããñ ‡ãŠãè Ì¾ããŒ¾ãã ãä‡ãŠãä•ã†ý 2 

 ‡ãŠ) ½ãùÀãÔ½ãÔã ‡ãŠã „¹ãÞããÀ 2 

 ¡) ¹ãÆŠãè¶ããñ¡½ããÃ 2 

 ƒ) ‡ãŠãñÊãñÔ›ÈãùÊã 2 

  **********  
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