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 Notes : 1. All questions are compulsory. 

 2. All questions carry equal marks. 
 

    

1. a) Classify vitamins? Discuss the function, sources & deficiency of vitamin 'A'. 10 

  OR  

 b) Write in detail about the functions & deficiency of calcium. 
 

10 

2. a) State the functions of water in human body. Describe sources of effect of dehydration & 

its prevention. 

OR 

10 

 b) What are the objectives of cooking food? Write in detail about any two cooking methods? 
 

10 

3.  Write in short :-  

  a) Functions of iron. 2½ 

  b) Deficiency of vitamin 'C'. 2½ 

  c) Factors affecting B.M.R. 2½ 

  d) Germination. 2½ 

  OR  

  e) Deficiency of Iodine. 2½ 

  f) Functions of Vitamin 'D'. 2½ 

  g) Water balance. 2½ 

  h) Fermentation. 
 

2½ 

4.  Write in short.  

  a) Sodium  2½ 

  b) Deficiency of vitamin 'D'. 2½ 

  c) Bomb calorimeter. 2½ 

  d) Effect of cooking on nutritive value of foods. 2½ 

  OR  

  e) Sources of phosphorous & Iron. 2½ 

  f) Thiamine 2½ 

  g) Frying. 2½ 

  h) Units of energy measurements. 
 

2½ 

5.  Write in short :-  

  a) Define BMR. 2 

  b) Fortification. 2 

  c) Folic acid. 2 

  d) Sources of Potassium. 2 

  e) Vitamin 'K'. 
 

2 

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

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

 

    

1. ‚ã) •ããèÌã¶ãÔã¦ÌããÞãñ ÌãØããê‡ãŠÀ¥ã ãäÊãÖã, •ããèÌã¶ãÔã¦Ìã `‚ã` Þããè ‡ãŠã¾ãÃ, ¹ãÆã¹¦ããèÞãñ Ôãã£ã¶ã ‚ãããä¥ã ‚ã¼ããÌããÞ¾ãã ¹ããäÀ¥ãã½ããÌãÀ ÞãÞããÃ ‡ãŠÀã. 

ãä‡ãâŠÌãã 

10 

 ºã) ‡ãùŠãäÊÍã¾ã½ãÞãñ ‡ãŠã¾ãÃ, Ô¨ããñ¦ã Ìã ‚ã¼ããÌããÞãñ ¹ããäÀ¥ãã½ã ¾ããÌãÀ ÔããäÌãÔ¦ãÀ ãäÊãÖã. 

 

10 

2. ‚ã) ½ãã¶ãÌããè ÍãÀãèÀã¦ã ¹ãã¥¾ããÞãñ ‡ãŠã¾ãÃ ãäÊãÖã ¹ãã¥¾ããÞãñ Ô¨ããñ¦ã ãä¶ã•ãÃÊããè‡ãŠÀ¥ããÞãñ ¹ããäÀ¥ãã½ã Ìã ¦¾ããâÞãñ ¹ãÆãä¦ãºãâ£ã‡ãŠ „¹ãã¾ã ãäÊãÖã. 

ãä‡ãâŠÌãã 

 

 ºã) ‚ã¸ã ãäÍã•ããäÌã¥¾ããÞãñ „ãäªáªÓ›ñ ‡ãŠã¾ã ‚ããÖñ¦ã. ‚ã¸ã ãäÍã•ããäÌã¥¾ããÞ¾ãã ‡ãŠãñ¥ã¦¾ããÖãè ªãñ¶ã ¹ã£ª¦ããèºãªáªÊã ÔããäÌãÔ¦ãÀ ãäÊãÖã. 

 

10 

3.  ©ããñ¡‡ã‹¾ãã¦ã ãäÊãÖã.  

  ‚ã) ÊããñÖãÞãñ ‡ãŠã¾ãÃ. 2½ 

  ºã) •ããèÌã¶ãÔã¦Ìã `‡ãŠ` Þãã ‚ã¼ããÌã 2½ 

  ‡ãŠ) ½ãîß Þã¾ãã¹ãÞã¾ããÌãÀ ¹ããäÀ¥ãã½ã ‡ãŠÀ¥ããÀñ Üã›‡ãŠ. 2½ 

  ¡) ‚ãâ‡ãìŠÀãè¦ã ‡ãŠÀ¥ãñ. 2½ 

  ãä‡ãâŠÌãã  

  ƒ) ‚ãã¾ããñ¡ãè¶ãÞãã ‚ã¼ããÌã 2½ 

  ¹ãŠ) •ããèÌã¶ãÔã¦Ìã `¡` Þãñ ‡ãŠã¾ãÃ 2½ 

  Øã) ¹ãã¥¾ããÞãã Ôã½ã¦ããñÊã 2½ 

  Ö) Œããä½ãÀãè‡ãŠÀ¥ã 

 

2½ 

4.  ©ããñ¡‡ã‹¾ãã¦ã ãäÊãÖã.  

  ‚ã) Ôããñãä¡¾ã½ã 2½ 

  ºã) •ããèÌã¶ãÔã¦Ìã `¡` Þãã ‚ã¼ããÌã 2½ 

  ‡ãŠ) ºããù½ºã ‡ãùŠÊããñÀãè½ããè›À 2½ 

  ¡) ‚ã¸ã ½ãîÊ¾ããÌãÀ ‚ã¸ã ãäÍã•ããäÌã¥¾ããÞãã ¹ããäÀ¥ãã½ã 2½ 

  ãä‡ãâŠÌãã  

  ƒ) ¹ãŠãÔ¹ãŠãñÀÔã Ìã ÊããñÖãÞããè ¹ãÆã¹¦ããèÞãñ Ôãã£ã¥ãñ 2½ 

  ¹ãŠ) ©ãã¾ããä½ã¶ã 2½ 

  Øã) ¦ãß¥ãñ 2½ 

  Ö) „•ããÃ ½ãîÊ¾ã½ãã¹ã¥ããÞãñ †‡ãŠ‡ãŠ (units) 

 

2½ 

5.  ©ããñ¡‡ã‹¾ãã¦ã ãäÊãÖã.  

  ‚ã) ½ãîß Þã¾ãã¹ãÞã¾ããÞããè Ì¾ããŒ¾ãã. 2 

  ºã) Ò¤ãè‡ãŠÀ¥ã 2 

  ‡ãŠ) ¹ãŠãñÊããè‡ãŠ ‚ãùãäÔã¡ 2 

  ¡) ¹ããñ›ùãäÍã¾ã½ãÞãñ Ô¨ããñ¦ã 2 

  ƒ) •ããèÌã¶ãÔã¦Ìã `‡ãñŠ`. 

 

2 
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 ÔãîÞã¶ãã†ú :- 1. Ôã¼ããè ¹ãÆÍ¶ã ‚ããÌãÍ¾ã‡ãŠ Öõý 

 2. Ôã¼ããè ¹ãÆÍ¶ããñ ‡ãŠãñ Ôã½ãã¶ã Øãì¥ã Ööý 

 

    

1. ‚ã) ãäÌã›ã½ããè¶ã ‡ãŠã ÌãØããê‡ãŠÀ¥ã ãäÊãŒã‡ãŠÀ, ãäÌã›ã½ããè¶ã `†` ‡ãñŠ ‡ãŠã¾ãÃ, Ôãã£ã¶ã ¦ã©ãã ‚ã¼ããÌã ¹ãÀ ãäÌãÔ¦ããÀ Ôãñ ÞãÞããÃ ‡ãŠãèãä•ã†ý 

‚ã©ãÌãã 

10 

 ºã) ‡ãùŠãäÊÍã¾ã½ã ‡ãñŠ ‡ãŠã¾ãÃ, Ô¨ããñ¦ã ¦ã©ãã ‚ã¼ããÌã ‡ãñŠ ¹ããäÀ¥ãã½ã ƒÔã ¹ãÀ ÞãÞããÃ ãä‡ãŠãä•ã†ý 

 

10 

2. ‚ã) ½ãã¶ãÌããè ÍãÀãèÀ ½ãñ ¹ãã¶ããè ‡ãñŠ ‡ãŠã¾ãÃ ãäÊããäŒã†ý ¹ãã¶ããè ‡ãñŠ Ô¨ããñ¦ã, ãä¶ã•ãÃÊããè‡ãŠÀ¥ã ‡ãñŠ ¹ããäÀ¥ãã½ã ¦ã©ãã „¶ã‡ãñŠ ¹ã Æãä¦ãºãâ£ã‡ãŠ „¹ãã¾ã ãäÊããäŒã†ý 

‚ã©ãÌãã 

 

 ºã) ¼ããñ•ã¶ã ¹ã‡ãŠã¶ãñ ‡ãñŠ „ªáªñÍ¾ã ‡ã‹¾ãã Öõ? ¼ããñ•ã¶ã ¹ã‡ãŠã¶ãñ ‡ãŠãè ‡ãŠãñƒÃ ¼ããè 02 ¹ã£ª¦ããè¾ããñ ‡ãñŠ ºããÀñ ½ãñ ãäÌãÔ¦ããÀ Ôãñ ãäÊããäŒã†ý 

 

10 

3.  Ôãâàãñ¹ã ½ãñ ãäÊããäŒã†ý  

  ‚ã) ÊããñÖ ‡ãñŠ ‡ãŠã¾ãÃý 2½ 

  ºã) •ããèÌã¶ãÔã¦Ìã `Ôããè` ‡ãñŠ ‚ã¼ããÌã ‡ãñŠ ¹ããäÀ¥ãã½ãý 2½ 

  ‡ãŠ) ‚ãã£ããÀãè¾ã Þã¾ãã¹ãÞã¾ã ªÀ ¹ãÀ ¹ããäÀ¥ãã½ã ‡ãŠÀ¶ãñÌããÊãñ Üã›‡ãŠý 2½ 

  ¡) ‚ãâ‡ãìŠÀãè¦ã ‡ãŠÀ¥ãã. 2½ 

  ‚ã©ãÌãã  

  ƒ) ‚ãã¾ããñ¡ãè¶ã ‡ãŠãè ‡ãŠ½ããèý 2½ 

  ¹ãŠ) ãäÌã›ã½ããè¶ã `¡ãè` ‡ãñŠ ‡ãŠã¾ãÃý 2½ 

  Øã) ¹ãã¥ããè ‡ãŠã Ôãâ¦ãîÊã¶ãý 2½ 

  Ö) Œããä½ãÀãè‡ãŠÀ¥ãý 

 

2½ 

4.  Ôãâàãñ¹ã ½ãò ãäÊããäŒã†ý  

  ‚ã) Ôããñãä¡¾ã½ãý 2½ 

  ºã) •ããèÌã¶ãÔã¦Ìã `¡` ‡ãŠã ‚ã¼ããÌãý 2½ 

  ‡ãŠ) ºããù½ºã ‡ãùŠÊããñÀãè½ããè›À 2½ 

  ¡) ¼ããñ•ã¶ã ½ãîÊ¾ã ¹ãÀ ¼ããñ•ã¶ã ¹ã‡ãŠã¶ãñ ‡ãŠã ¹ãÆ¼ããÌãý 2½ 

  ‚ã©ãÌãã  

  ƒ) ¹ãŠãÔ¹ãŠãñÀÔã ¦ã©ãã ÊããñÖ ‡ãñŠ ¹ãÆã¹¦ããè ‡ãñŠ Ôãã£ã¶ãý 2½ 

  ¹ãŠ) ©ãã¾ããä½ã¶ãý 2½ 

  Øã) ¦ãÊã¥ãã 2½ 

  Ö) …•ããÃ ½ãîÊ¾ã½ãã¹ã¶ã ‡ãŠã ¾ãîãä¶ã› 

 

2½ 

5.  ãä›¹¹ã¶ããè ãäÊãŒããñ:  

  ‚ã) BMR (¹ããäÀ¼ããÓãã) 2 

  ºã) Ò¤ãè‡ãŠÀ¥ã 2 

  ‡ãŠ) ¹ãŠãñÊããè‡ãŠ ‚ãùãäÔã¡ 2 

  ¡) ¹ããñ›ùãäÍã¾ã½ã ‡ãñŠ Ô¨ããñ¦ã 2 

  ƒ) ãäÌã›ã½ããè¶ã `‡ãñŠ` ‡ãñŠ ‡ãŠã¾ãÃý 
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