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Instructions to the candidate:
1) All questions are compulsory.
2) Figures to the right indicate full marks.
3) Draw a well labelled diagram wherever necessary.

Q1) Define [5 X 1=5]

a) Nutrient

b) BMI

c) Adulterant

d) Food Preservation
e) Calorie

Q2) Answer the following (any 5) [5X2=10]
a) Give classification of food
b) What causes food spoilage?
c) What are modern methods of food preservation?
d) Why are adulterants added to food products?
e) What are minerals? Give example
f) What are fats?
g) What are the consequences of nutrient deficiencies?

Q3) Answer the following (any 2) [2 X5 =10]
a) State Principles of Food Preservation
b) What are different methods to detect adulteration of food at home?
c) Explain importance of proteins in daily diet.
d) Define food preservation. State its objectives.

Q4) Answer the following (any 1) [LX5=5]

a) Explain structure and functions of digestive juice.
b) What are National Food adulteration prevention laws?
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Q1) TRYTRT &1 [5 X 1= 5]

a) U gcdh
b) STTH3

¢) YIS HRUMRT
d) 373 gREf
e)??v_c"lﬁ

Q2) WTEid Ui ST =T (HIVIaTal &) [5 X 2 =10]

a) AT BT T

b) 3T ATS! HRMYS Bldl?

¢) 3 ST SR YD UG ST Rd?
d) SFATGIYIHE NS HT Bl oTTal?

e) WS U HTI? IaIexl 2.

f) TR U B2

g) UIV® dcdied HHARAD URUMH 1Y 3Tea?

Q3) WTetd Ui S AT (PIUIATe! ?) [2X5=10]

a) 373 YaeHh o< .

b) TR} 3Tt Vs MNYTITITST HIUTT AT Ugell 3Mel?
¢) SHfe MERTd URHR Hew WY &,

d) 33 Gaerht sare 1. Al 3P i

Q4) TTeitel Ui ST T (SISl 1) [1X5=5]

a) UTIS It AT 30T BT WY .
b) TP 3l W UfddiEieh BTG I SR
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