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Note: Attempt all the five questions. One question
from each unit is compulsory. All questions
carry equal marks.
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1. 


P.T.O.

[2]
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Classify different methods of cooking and explain any
five methods in detail.

/OR



 

 

 

Write short notes on any two of the following:

(A) ICMR classification of food groups.

(B) Protein energy malnutrition.

(C) Name five preliminary methods of cooking.
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2. 



What is RDA? Explain the principles involved in de-
termining the RDA and different nutrients.
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/OR



 

 

 

Write short notes on any two of the following:

(A) Function of Lipids

(B) Good Quality Proteins

(C) Physiological effects of fibre
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3.         




Making a list of fat soluble vitamins, throw light on the
sources, daily requirements, function of the body and
the side effects of deficiency of any one vitamin.

P.T.O.
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/OR



 

 

 

Write short notes on any two of the following-

(A) Role of calcium in blood clotting

(B) Importance of water in the body

(C) Sources and importance of folic acid and B-12
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4. 



Classify the pigments present in vegetables and fruits.
Write short notes on nutritive value of green leafy veg-
etables.

/OR
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Write short notes on any two of the following-

(A) Role of spices in cookery

(B) Anti-nutritional factors of pulses

(C) Storage and preservation of fish
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5. 





What is the difference between Enrichment and Forti-
fication of a food product. Explain about the guide-
lines on Food fortification with micronutrients.

/OR

P.T.O.
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Write short notes on any two of the following:

(A) Improving nutrition with diverse local foods

(B) Microbial fermentation

(C) Substitution of foods


