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Note: . Solve ANY EIGHT questions from SECTION ‘A’,
2. Allquestions from SECTION *B® are compulsory.
3. Al questions carry equal marks,
4o Draw neat diagrams wherever necessary,
- Model Answer Paper
SECTION ‘A?
Qo U Ealist different foud sroups and expluin any one of them. harles
(FoHowing points o be covered)
» e Toue
usic e
ERINTESURUN
o2 Explain in detail the function of {ood, 4 viarks

(IFollowing points to be covered, l/n?n rksfor each point)
Physiological function

«socil function

«ihachological function

(%)

3 Explain how food nutricnts sources usetul for in relation to good health

i example, ' < Marks

< Fomaintain good health

¢ Ingesting a diet containing the nutrients in correct amount is essential

A oakineed dietis one which containg different type ol food, which made nzey fiyr
caiorics. [as, mineral and vilamin }

» Foad has notonly nutrients but also nutraceuticals which prevent degenerative aiseases,

+ e nurients helps w maintain deficiencies

© brergyoand Protein maintain underweight

¢ Culeium, Vitamin D- Rickets and Osteomalucia

¢ lron-Anaemia

v Vitamin A- Night blindness

2 bhinmin- Weakness o heart muscles

©  tin-Diarthoea and dermatitis ete,
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Enlistdifferent moist heat methods of cooking and explain any one ol thein widh ils
ndvantages nnd disndvantages.

Noist heat methods of cooking 2 Marks
Boiling

NSimmering

Poaching

Nlewing

Blanching

Sleaming

Pressire cooking '

Need to explain any onc of them wi#h i “‘4"“‘7"’ ¢ dis-advarmp 3 Winrks
lxplain in brief effect of under nutrition on population. (1 Marks)

Fhe term under nutrition denotes condition in which the individual are semi-starvec
Loss o body weight

Lmaciation duc to loss ol tissue. proteins and adiposc lissues

Reduction in plasma protein leading to the development ol oedema

General weakness. apathy and lack ol interest in surroundings

Severe under nuatrition causes the condition known as marusmus

VWrite short note (Any Two)

- Ohjectives of cooking: - (= vlarlis)

Hiprov e the test of Tood quality

Destruction ol microorganism

lmprove digestibility

Increases variety

Increase consumption of food

Increases availability of nutrients s
Increase antioxidant values

Coneentrates nutrients

2o Nuieitional surveillance: - (2 Marks)

.

iNeeping a wateh. over activities and events that arc expected Lo have a dircel ¢r indirect
bearing on nutritional status

Nutritional surveillanee which helplul o deteet oceurrence of malnutrition

Nutritional surveillance gives idea to control malnutrition with appropriale menswrcs
the nuiritional surveillanee serves three lunctions: Mi)niloring. Detection i :rands and
Prediction

- Soiar cooking: - (2 Marks)

Solar cooking utilizes solar energy or can be deflected solar energy [rom large
concentrations ol rays” surface.
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it cunsist ol outer box. inner box. mirror. cooking containers. thermal insul.uisu and
dutble glass cover '

«ftnot requires conventional luels

< heep environment clean -

¢ Less expensive

- Noasimokes

< But depends on sun and loss of vitamin C is more

Q-7 Define vitamin and explain water soluble vitamins.

¢ Vitamin:- Vitumin may be defined as orvanic compounds occurring in sraxll quagtigies
- the different nawral foods and necessary for the growth and maintenance of good

health in human beings (1 Mark)
- Waier soluble vitamins: (3 Murks)
a) A0 vitamin is not fal soluble. then it is classitied as one of the svater soluble
vitamins

b) Vitamins that dissolves in water

¢) These vitamins move through your body pretty easily

d) Vitamins arc llushed out in your urine with ease

) Vitamins necds o replenish them daily

b Water soluble vitamins include B-complex vitamins and vitamin C
2} These are cight B vitamins (By. Ba. B;. Bs, By, By and B)»)

LE Leiine Dadnneed diot. Explain-in bricl nutritive value of different-food graLps.

v induaced diet: - Balanced diet may be defined as one which contains verios groug of

loadstilTs such as energy vielding food. body building food and protective fcod in the

sorreet proportion so that an individual age assured of obtaining the minimum
coduircinents ol ail the nutrients (i darl;

v, .

- cubiave daibie of different groups of food: - Cereals and millets, Pulses, N &
alisceds. Vegetables. Fruits. Milk and milk products. Eggs. Meat, Fish and wiher animal
fuads. Iuts and oils. Sugar and other carbohydrates [ood and Spices and condimens

(3 Maris)
2.y Diseass the rules which help to retain nutrients during food preparatica. (4 marks)

Suine simple rules for retaining nutritive value and flavour are given below:
L Wash vegetables before cutling
Cut veeetables just belure cooking and introduce cut vegetables into boil.ng water, if 10
o vauked in water,
Use jusi enough water for cooking, il the vegetables or other foods are 0 be seryed as
stich. '
Couk Toods until just done and serve immediately.
Gren repairing soups, the lowest cooking ingredient should be added first. followed by
addition oFother ingredients, which cook in shorter time. For example, meat aceds longer
Lizees and henee can be cooked hall-way before adding vegetables, whicl: need mu=h less
Ltz i his procedure hielps to avoid over couking of the vegetables,

.o
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5 1 as the
used lor seasoning. as
0. Spices and other Navour ingredients should be added in ll:cl.\loallspmsed i
Tavour compounds which are soluble in fat. arc- thus cas
with the oil or [at,

o /1Ny,
Vagetables. salads should be pledlLd just before scry ing ogurt as dressine in salads
N. Use ol acid Toods. such as lime juice. tomatocs. vincgar or ) : <

prevents loss of Vitamin C. because it is stable in acid ‘medium.

Y. Fruits are best caten as they have been customarily eaten in tropics. Bdl M Il?u‘Illl ;)::Ic]l
right alier peeling. Oranges are usually sucked after pecling. Grape fruit 15 st 259 of
and caten. Mangoes are sucked to get the juice. In this manner of caling. 10 05
Vitumin C aceurs. as the [ruit is not mm_h exposed before eating.

- wpl n
e mateitons! st Balict method of assessment of population ans i "mm l
oriet any one of them

> Nutritional status:- Nutritional status is the condition of health of an individual 'lsk
influenced by the intake and utilization of nutrients (1 Mark)

ivutritional status can be assessed by different methods as, (3 Marls)
a) - Dictary survey/lood consumption survey
by Biochemical tests
<) Clinical assessment
D Anthropometrie (body measurement)
<1 Radiological and biophysical measurements

&

SECTION ‘B’
Q.11 Define the following terms

(4 Marlw)
(I mark for eachdelinition)—- =~ — = 3

- T
. T

- Food: Food is delined as anything solid or liquid which when swallowed, digesced wnd

.1\\lm||.llL(| nourishes the body N
N U'.!‘.

: e proacess ol zubjecting [oods to the action oi heat is termed as cookini..
LoMata u..\.‘ A nutrients may be defined as a suhsl.\m.c that is necessary for the functionirg ol

living ars ani,

=N

)
0

4. Good Lieadti: lmphu. not only lrecedom lmm diseasc. but physicai, mcnml and e honai
litness as well.

2012 Filin the blanks (4 Marls)
. l-ul'c avhd (I'ululc) content ol food an adult needs 200 meg a day.

-t L is one of the niost potent antioxidant vitamin.,

Aale requires energy [rom their food 5-7 % laster than female.

- The amount ol energy needed to keep body functioning in arresting, awake and izisting state in
comlortably warm environment is called the Resting Metabolic Rate (RMR)
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