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 Notes : 1. All questions are compulsory. 

 2. All questions carry equal marks. 

 

    

1. a) Define food. Write in detail about functions of food. 6 

 b) Define Nutrition. Write in detail about food groups and their contribution to the diet. 6 

  OR  

 c) Explain scope of nutrition. Write the specific dynamic action of food (SDA). 6 

 d) Define optimum nutrition. Write the protein sparing action of carbohydrates. 6 

2. a) Define balanced diet. Explain factors affecting balanced diet. 6 

 b) Write the detail about use and importance of RDA. 6 

  OR  

 c) Write reference person and recommended dietary allowances for Indians. 6 

 d) Write the detail about use and importance of food value table. 6 

3. a) Write the detail about deficiency and functions of proteins. 6 

 b) Define fat. Explain sources and functions of fat. 6 

  OR  

 c) Write detail about classifications of protein. 6 

 d) Write detail about digestion & absorption of fat. 6 

4. a) Write in detail about function and deficiency of Iodine. 6 

 b) Write in detail about functions and deficiency of vitamin 'D'. 6 

  OR  

 c) Write sources, and deficiency of calcium. 6 

 d) Write functions and deficiency of vitamin 'K'. 6 

5.  Write in short any four.  

  a) Relation of food and health. 3 

  b) Vitamin 'A'. 3 

  c) Iron 3 

  d) Vitamin 'E' 3 

  e) Sources of Protein 3 

  f) R.D.A. 3 

  *************  
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1. ‚ã) ‚ã¸ããÞããè Ì¾ããŒ¾ãã ãäËÖî¶ã ‚ã¸ããÞãñ ‡ãŠã¾ãÃ ÔããäÌãÔ¦ãÀ ãäËÖã. 6 

 ºã) ¹ããñÓã¥ããÞããè Ì¾ããŒ¾ãã ãäËÖî¶ã ‚ã¸ã Øã› ‚ãããä¥ã ‚ããÖãÀã¦ã ¦¾ããÞãñ ãäÌã¼ãã•ã¶ã ÔããäÌãÔ¦ãÀ ãäËÖã. 6 

  ãä‡ãâŠÌãã  

 ‡ãŠ) ¹ããñÓã¥ããÞããè Ì¾ãã¹¦ããè ãäËÖî¶ã Ô¹ãñãäÔããä¹ãŠ‡ãŠ ¡ã¾ã¶ãããä½ã‡ãŠ ‚ãù‡ã‹Îã¶ã ‚ããù¹ãŠ ¹ãìŠ¡ ãäÌãÓã¾ããè ÔããäÌãÔ¦ãÀ ãäËÖã. 6 

 ¡) ¹ãìÀñÎãã ‚ããÖãÀããäÌãÓã¾ããè ãäËÖî¶ã ¹ãÆãñ›ãè¶ã Ô¹ãã¾ããäÀâØã ‚ãù‡ã‹Îã¶ã ‚ããù¹ãŠ ‡ãŠãºããóÖã¾ã¡Èñ› ãäÌãÓã¾ããè ÔããäÌãÔ¦ãÀ ãäËÖã.  

2. ‚ã) Ôã½ã¦ããñË ‚ããÖãÀãÞããè Ì¾ããŒ¾ãã ãäËÖî¶ã ¹ããäÀ¥ãã½ã ‡ãŠÀ¥ããÅ¾ãã Üã›‡ãŠãâºãªªË ÔããäÌãÔ¦ãÀ ãäËÖã. 6 

 ºã) RDA Þãñ ½ãÖ¦Ìã ‚ãããä¥ã „¹ã¾ããñØã ãäÌãÓã¾ããè ÔããäÌãÔ¦ãÀ ãäËÖã. 6 

  ãä‡ãâŠÌãã  

 ‡ãŠ) ¼ããÀ¦ããè¾ãÔããŸãè Ôãâª¼ãÃ Ì¾ã‡ã‹¦ããè ‚ãããä¥ã ãäÀ‡ãŠãñ½ãñ¶¡ñ› ¡ã¾ã›Àãè ‚ããÊããÌã¶ÔãñÔã ÔããäÌãÔ¦ãÀ ãäËÖã. 6 

 ¡) ‚ã¸ã ½ãìÊ¾ã ¦ã‡ã‹¦ããÞãñ ½ãÖ¦Ìã ‚ãããä¥ã „¹ã¾ããñØã ÔããäÌãÔ¦ãÀ ãäËÖã. 6 

3. ‚ã) ¹ãÆãä©ã¶ããÞãñ ‡ãŠã¾ãÃ ‚ãããä¥ã ‡ãŠ½ã¦ãÀ¦ãã ÔããäÌãÔ¦ãÀ ãäËÖã. 6 

 ºã) ÌãÔããÞããè Ì¾ããŒ¾ãã ãäËÖã Ô¨ããñ¦ã ‚ãããä¥ã ‡ãŠã¾ãÃ ÔããäÌãÔ¦ãÀ ãäËÖã. 6 

  ãä‡ãâŠÌãã  

 ‡ãŠ) ¹ãÆãä©ã¶ããÞãñ ÌãØããê‡ãŠÀ¥ã ÔããäÌãÔ¦ãÀ ãäËÖã. 6 

 ¡) ÌãÔããÞãñ ¹ããÞã¶ã, ÎããñÓã¥ã ÔããäÌãÔ¦ãÀ ãäËÖã. 6 

4. ‚ã) ‚ãã¾ããñãä¡¶ã Þãñ ‡ãŠã¾ãÃ ‚ãããä¥ã ‡ãŠ½ã¦ãÀ¦ãã ÔããäÌãÔ¦ãÀ ãäËÖã. 6 

 ºã) ãä•ãÌã¶ãÔã¦Ìã '¡ãè' Þãñ ‡ãŠã¾ãÃ ‚ãããä¥ã ‡ãŠ½ã¦ãÀ¦ãã ÔããäÌãÔ¦ãÀ ãäËÖã. 6 

  ãä‡ãâŠÌãã  

 ‡ãŠ) ‡ãùŠãäÊÎã¾ã½ã Þãñ Ô¨ããñ¦ã ‚ãããä¥ã ‡ãŠ½ã¦ãÀ¦ãã ÔããäÌãÔ¦ãÀ ãäËÖã. 6 

 ¡) ãä•ãÌã¶ãÔã¦Ìã '‡ãñŠ' Þãñ ‡ãŠã¾ãÃ ‚ãããä¥ã ‡ãŠ½ã¦ãÀ¦ãã ÔããäÌãÔ¦ãÀ ãäËÖã. 6 

5.  ãä›¹ãã ãäËÖã ‡ãŠãñ¥ã¦ãñÖãè ÞããÀ.  

  ‚ã) ‚ã¸ã ‚ãããä¥ã ÔÌããÔ©ããÞãã Ôãâºãâ£ã 3 

  ºã) ãä•ãÌã¶ãÔã¦Ìã '‚ã' 3 

  ‡ãŠ) ËãñÖ 3 

  ¡) ãä•ãÌã¶ãÔã¦Ìã 'ƒ' 3 

  ƒ) ¹ãÆãä©ã¶ããÞãñ Ô¨ããñ¦ã 3 

  ¹ãŠ) R.D.A. 3 

  ***************  
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1. ‚ã) ¼ããñ•ã¶ã ‡ãŠãè ¹ããäÀ¼ããÓãã ãäËŒã‡ãŠÀ ¼ããñ•ã¶ã ‡ãñŠ ‡ãŠã¾ãÃ ãäÌãÔ¦ããÀ Ôãñ ãäËãäŒã† ý 6 

 ºã) ¹ããñÓã¥ãÎããÔ¨ã ãä‡ãŠ ¹ããäÀ¼ããÓãã ãäËŒã‡ãŠÀ ¼ããñ•¾ã Øã› ‚ããõÀ ‚ããÖãÀ ½ãñ „Ôã‡ãŠã ãäÌã¼ãã•ã¶ã ãäÌãÔ¦ããÀ Ôãñ ãäËãäŒã† ý 6 

  ‚ã©ãÌãã  

 ‡ãŠ) ¹ããñÓã¥ã ‡ãŠãè Ì¾ãã¹¦ããè ãäËŒã‡ãŠÀ Ô¹ãñãäÔããä¹ãŠ‡ãŠ ¡ã¾ã¶ãããä½ã‡ãŠ ‚ãù‡ã‹Îã¶ã ‚ããù¹ãŠ ¹ãìŠ¡ ‡ãñŠ ºããÀñ ½ãò ãäÌãÔ¦ããÀ Ôãñ ãäËãäŒã† ý 6 

 ¡) ¹ãìÀñÎãã ‚ããÖãÀ ‡ãñŠ ºããÀñ ½ãò ãäËŒã‡ãŠÀ ¹ãÆãñ›ãè¶ã Ô¹ãã¾ããäÀâØã ‚ãù‡ã‹Îã¶ã ‚ããù¹ãŠ ‡ãŠãºããóÖã¾ã¡Èñ› ‡ãñŠ ºããÀñ ½ãò ãäÌãÔ¦ããÀ Ôãñ ãäËãäŒã† ý  

2. ‚ã) Ôãâ¦ãìãäË¦ã ‚ããÖãÀ ‡ãŠãè Ì¾ããŒ¾ãã ãäËŒã‡ãŠÀ ¹ããäÀ¥ãã½ã ‡ãŠÀ¶ãñÌããËñ Üã›‡ãŠãò ‡ãñŠ ºããÀñ ½ãò ãäÌãÔ¦ããÀ Ôãñ ãäËãäŒã† ý 6 

 ºã) RDA ‡ãñŠ ½ãÖ¦Ìã ‚ããõÀ „¹ã¾ããñØã ‡ãñŠ ºããÀñ ½ãñ ÔããäÌãÔ¦ãÀ ãäËãäŒã† ý 6 

  ‚ã©ãÌãã  

 ‡ãŠ) ¼ããÀ¦ããè¾ããò ‡ãñŠ ãäË† Ôãâª¼ãÃ Ì¾ã‡ã‹¦ããè ‚ããõÀ ãäÀ‡ãŠãñ½ãñ¶¡ñ› ¡ã¾ã›Àãè ‚ãËãÌãÔãòÔã ãäÌãÔ¦ããÀ Ôãñ ãäËãäŒã† ý 6 

 ¡) ¼ããñ•¾ã ½ãìÊ¾ã ¦ã‡ã‹¦ãã ‡ãŠã ½ãÖ¦Ìã ‚ããõÀ „¹ã¾ããñØã ãäÌãÔ¦ããÀ Ôãñ ãäËãäŒã† ý 6 

3. ‚ã) ¹ãÆãñ›ãè¶ã ‡ãñŠ ‡ãŠã¾ãÃ ‚ããõÀ ‡ãŠ½ããè ãäÌãÔ¦ããÀ Ôãñ ãäËãäŒã† ý 6 

 ºã) ÌãÔãã ‡ãŠãè ¹ããäÀ¼ããÓãã ãäËŒã‡ãŠÀ Ô¨ããñ¦ã ‚ããõÀ ‡ãŠã¾ãÃ ÔããäÌãÔ¦ãÀ ãäËãäŒã† ý 6 

  ‚ã©ãÌãã  

 ‡ãŠ) ¹ãÆãñ›ãè¶ã ‡ãŠã ÌãØããê‡ãŠÀ¥ã ãäÌãÔ¦ããÀ Ôãñ ãäËãäŒã† ý 6 

 ¡) ÌãÔãã ‡ãñŠ ¹ããÞã¶ã ‚ããõÀ ÎããñÓã¥ã ‡ãñŠ ºããÀñ ½ãò ãäÌãÔ¦ããÀ Ôãñ ãäËãäŒã† ý 6 

4. ‚ã) ‚ãã¾ããñãä¡¶ã ‡ãñŠ ‡ãŠã¾ãÃ ‚ããõÀ ‡ãŠ½ã¦ãÀ¦ãã ãäÌãÔ¦ããÀ Ôãñ ãäËãäŒã† ý 6 

 ºã) ãä•ãÌã¶ãÔã¦Ìã '¡ãè' ‡ãñŠ ‡ãŠã¾ãÃ ‚ããõÀ ‡ãŠ½ããè ãäÌãÔ¦ããÀ Ôãñ ãäËãäŒã† ý 6 

  ‚ã©ãÌãã  

 ‡ãŠ) ‡ãùŠãäÊÎã¾ã½ã ‡ãñŠ Ô¨ããñ¦ã ‚ããõÀ ‡ãŠ½ããè ‡ãñŠ ºããÀñ ½ãò ãäÌãÔ¦ããÀ Ôãñ ãäËãäŒã† ý 6 

 ¡) ãä•ãÌã¶ãÔã¦Ìã '‡ãñŠ' ‡ãñŠ ‡ãŠã¾ãÃ ‚ããõÀ ‡ãŠ½ããè ‡ãñŠ ºããÀñ ½ãò ãäÌãÔ¦ããÀ Ôãñ ãäËãäŒã† ý 6 

5.  ãä›¹¹ã¥ããè¾ããú ãäËãäŒã† ‡ãŠãñƒÃ ¼ããè ÞããÀ ý  

  ‚ã) ¼ããñ•¾ã Ìã ÔÌããÔ©ã ‡ãŠã Ôãâºãâ£ã 3 

  ºã) ãä•ãÌã¶ãÔã¦Ìã '‚ã' 3 

  ‡ãŠ) ËãñÖ 3 

  ¡) ãä•ãÌã¶ãÔã¦Ìã 'ƒ' 3 

  ƒ) ¹ãÆãñ›ãè¶ã ‡ãñŠ Ô¨ããñ¦ã 3 

  ¹ãŠ) R.D.A. 3 

  ***************  
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