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 Notes : 1. All questions are compulsory. 

 2. All questions carry equal marks. 

 

    

1. a) Write detail about characteristics of basic food groups and their contribution to the diet. 10 

  OR  

 b) Define balanced diet. Write detail about factors affecting balanced diet. 10 

2. a) Define protein. Write detail about classification of protein. 10 

  OR  

 b) Define fat. Write detail about classification of fat. 10 

3.  Write in short.  

  a) Functions of food. 2½ 

  b) Concept of balanced diet. 2½ 

  c) Functions of carbohydrates 2½ 

  d) Role of fibres in diet. 2½ 

  OR  

  e) Scope of nutrition. 2½ 

  f) Micronutrients. 2½ 

  g) Deficiency of carbohydrates. 2½ 

  h) Digestion of protein. 2½ 

4.  Write in shorts.  

  a) Relation of food and health. 2½ 

  b) Importance of balanced diet. 2½ 

  c) Deficiency of protein. 2½ 

  d) R.D.A. 2½ 

  OR  

  e) Nutritional status. 2½ 

  f) Macronutrients 2½ 

  g) Functions of protein 2½ 

  h) Functions of fat 2½ 

5.  Write short notes on :  

  a) Define food 2 

  b) Define Nutrients 2 

  c) Sources of protein 2 

  d) Sources of fibre 2 

  e) Absorption of fat. 2 

  *************  
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1. ‚ã) ‚ã¶¶ãØã›ãÞãñ ÌãõãäÎãÓ›¿ãñ ‚ãããä¥ã ‚ããÖãÀã½ã£¾ãñ ãäÌã¼ãã•ã¶ã ÔããäÌãÔ¦ãÀ ãäËÖã. 10 

  ãä‡ãâŠÌãã  

 ºã) Ôã½ã¦ããñË ‚ããÖãÀãÞããè Ì¾ããŒ¾ãã ãäËÖã. Ôã½ã¦ããñË ‚ããÖãÀãÌãÀ ¹ããäÀ¥ãã½ã ‡ãŠÀ¥ããÀñ Üã›‡ãŠ ÔããäÌãÔ¦ãÀ ãäËÖã. 10 

2. ‚ã) ¹ãÆãä©ã¶ããÞããè Ì¾ããŒ¾ãã ãäËÖã. ¹ãÆãä©ã¶ããÞãñ ÌãØããê‡ãŠÀ¥ã ÔããäÌãÔ¦ãÀ ãäËÖã. 10 

  ãä‡ãâŠÌãã  

 ºã) ãäÔ¶ãØ£ãÞããè Ì¾ããŒ¾ãã ãäËÖã. ÌãÔãã Þãñ ÌãØããê‡ãŠÀ¥ã ÔããäÌãÔ¦ãÀ ãäËÖã. 10 

3.  ©ããñ¡‡ã‹¾ãã¦ã ãäËÖã.  

  ‚ã) ‚ã¸ããÞãñ ‡ãŠã¾ãÃ. 2½ 

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

  ‡ãŠ) ‡ãŠãºããóÖã¾ã¡Èñ› Þãñ ‡ãŠã¾ãÃ 2½ 

  ¡) ¦ãâ¦ãìÞãñ ‚ããÖãÀã½ã£¾ãñ ¼ãìãä½ã‡ãŠã 2½ 

  ãä‡ãâŠÌãã  

  ƒ) ¹ããñÓã¥ããÞããè Ì¾ãã¹¦ããè 2½ 

  ¹ãŠ) ½ãã¾ã‰ãŠãñ¶¾ãî›Èãè¾ã¶Ôã 2½ 

  Øã) ‡ãŠãºããóÖã¾ã¡Èñ›Þããè ‡ãŠ½ã¦ãÀ¦ãã 2½ 

  Ö) ¹ãÆãä©ã¶ããÞãñ ¹ããÞã¶ã 2½ 

4.  ©ããñ¡‡ã‹¾ãã¦ã ãäËÖã.  

  ‚ã) ‚ã¸ã Ìã ÔÌããÔ©ããÞãñ Ôãâºãâ£ã 2½ 

  ºã) Ôã½ã¦ããñË ‚ããÖãÀãÞãñ ½ãÖ¦Ìã 2½ 

  ‡ãŠ) ¹ãÆãä©ã¶ããÞããè ‡ãŠ½ã¦ãÀ¦ãã 2½ 

  ¡) R.D.A.  

  ãä‡ãâŠÌãã  

  ƒ) ¹ããñÓã¥ãã¦½ã‡ãŠ Ô¦ãÀ 2½ 

  ¹ãŠ) ½ãù‰ãŠãñ¶¾ãî›Èãè¾ã¶Ôã 2½ 

  Øã) ¹ãÆãä©ã¶ããÞãñ ‡ãŠã¾ãÃ 2½ 

  Ö) ÌãÔãã Þãñ ‡ãŠã¾ãÃ 2½ 

5.  ãä›¹ãã ãäËÖã.  

  ‚ã) ‚ã¸ããÞããè Ì¾ããŒ¾ãã 2 

  ºã) ¹ããñÓã‡ãŠ¦ã¦ÌããÞããè Ì¾ããŒ¾ãã 2 

  ‡ãŠ) ¹ãÆãä©ã¶ããÞãñ Ô¨ããñ¦ã 2 

  ¡) ¦ãâ¦ãìÞãñ Ô¨ããñ¦ã 2 

  ƒ) ÌãÔããÞãñ ÎããñÓã¥ã 2 

  ****************  
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1. ‚ã) ¼ããñ•¾ãØã› ‡ãŠãè ãäÌãÎãñÓã¦ãã†ú ‚ããõÀ ‚ããÖãÀ ½ãò „Ôã‡ãŠã ãäÌã¼ãã•ã¶ã ãäÌãÔ¦ããÀ Ôãñ ãäËãäŒã† ý 10 

  ‚ã©ãÌãã  

 ºã) Ôãâ¦ãìãäË¦ã ‚ããÖãÀ ‡ãŠãè ¹ããäÀ¼ããÓãã ãäËãäŒã† ý Ôãâ¦ãìãäË¦ã ‚ããÖãÀ ¹ãÀ ¹ããäÀ¥ãã½ã ‡ãŠÀ¶ãñÌããËñ Üã›‡ãŠ ãäÌãÔ¦ããÀ Ôãñ ãäËãäŒã† ý  10 

2. ‚ã) ¹ãÆãñ›ãè¶ã ‡ãŠãè ¹ããäÀ¼ããÓãã ãäËãäŒã† ý ¹ãÆãñ›ãè¶ã ‡ãŠã ÌãØããê‡ãŠÀ¥ã ãäÌãÔ¦ããÀ Ôãñ ãäËãäŒã† ý 10 

  ‚ã©ãÌãã  

 ºã) ÌãÔãã ‡ãŠãè Ì¾ããŒ¾ãã ãäËãäŒã† ý ÌãÔãã ‡ãŠã ÌãØããê‡ãŠÀ¥ã ãäÌãÔ¦ããÀ Ôãñ ãäËãäŒã† ý 10 

3.  Ôãâãäàã¹¦ã ½ãñ ãäËãäŒã† ý  

  ‚ã) ¼ããñ•ã¶ã ‡ãñŠ ‡ãŠã¾ãÃ 2½ 

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

  ‡ãŠ) ‡ãŠãºããóÖã¾ã¡Èñ› ‡ãñŠ ‡ãŠã¾ãÃ 2½ 

  ¡) ÀñÎãã ‡ãŠãè ‚ããÖãÀ ½ãò ¼ãìãä½ã‡ãŠã 2½ 

  ‚ã©ãÌãã  

  ƒ) ¹ããñÓã¥ã ‡ãŠãè Ì¾ãã¹¦ããè 2½ 

  ¹ãŠ) ½ãã¾ã‰ãŠãñ¶¾ãî›Èãè¾ã¶Ôã 2½ 

  Øã) ‡ãŠãºããóÖã¾ã¡Èñ› ‡ãŠãè ‡ãŠ½ã¦ãÀ¦ãã 2½ 

  Ö) ¹ãÆãñ›ãè¶ã ‡ãŠã ¹ããÞã¶ã 2½ 

4.  Ôãâãäàã¹¦ã ½ãò ãäËãäŒã†   

  ‚ã) ¼ããñ•ã¶ã ‚ããõÀ ÔÌããÔ©ã ‡ãŠã Ôãâºãâ£ã 2½ 

  ºã) Ôãâ¦ãìãäË¦ã ‚ããÖãÀ ‡ãŠã ½ãÖ¦Ìã 2½ 

  ‡ãŠ) ¹ãÆãñ›ãè¶ã ‡ãŠãè ‡ãŠ½ã¦ãÀ¦ãã 2½ 

  ¡) R.D.A. 2½ 

  ãä‡ãâŠÌãã  

  ƒ) ¹ããñÓã¥ã ‡ãŠã Ô¦ãÀ 2½ 

  ¹ãŠ) ½ãù‰ãŠãñ¶¾ãî›Èãè¾ã¶Ôã 2½ 

  Øã) ¹ãÆãñ›ãè¶ã ‡ãñŠ ‡ãŠã¾ãÃ 2½ 

  Ö) ÌãÔãã ‡ãñŠ ‡ãŠã¾ãÃ 2½ 

5.  ãä›¹¹ã¥ããè¾ããú ãäËãäŒã† ý  

  ‚ã) ¼ããñ•ã¶ã ‡ãŠãè Ì¾ããŒ¾ãã 2 

  ºã) ¹ããñÓã‡ãŠ¦ã¦Ìããò ‡ãŠãè Ì¾ããŒ¾ãã 2 

  ‡ãŠ) ¹ãÆãñ›ãè¶ã ‡ãñŠ Ô¨ããñ¦ã 2 

  ¡) ÀñÎãã ‡ãñŠ Ô¨ããñ¦ã 2 

  ƒ) ÌãÔãã ‡ãŠã ÎããñÓã¥ã 2 

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