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FOOD AND NUTRITION SSC-I
SECTION — A (Marks 12)

Time allowed: 20 Minutes

NOTE:

Section-A is compuisory. All parts of this section are to be answered on the question paper itself.

it should be completed in the first 20 minutes and handed over to the Centre Superintendent.

Deleting/overwriting is not allowed. Do not use lead pencil.

Q.1 Circle the correct option i.e. A/ B/ C /D. Each part carries one mark.

iii)

(iv)

(vi)

(vii)

(viii)

(xi)

What do the bacteria found in our intestines produce?

Vitamin B
Vitamin D

Flavour

A Vitamin A B.
C. Vitamin C D.
What do the physical and chemical changes in food cause?
A Colour B.
C. Contamination D.

in first four months, infants get food nutrients through

Safety / Preservation

Powder milk

None of these

Minerals

None of these

Glucose

Colostrum

Cellulose

None of these

Water

Protein

55 %
77 %

Iron

lodine

Hydrogen and Carbon dioxide

A Water B.
C Breast-milk D.
Excessive soaking of vegetables results in the loss of
A Vitamins B.
C. Both A and B D.
What is the preliminary days breast-milk called?

A Cholesterol B.
C. Cellulose D.
Which of the following is indigestible in human body?
A Fructose B.
C. Maltose D.

In growing age is / are required more.
A Food B.
C. Calories D.
What per cent animal protein shouid be inciuded in the children's diet?
A 44 % B.
C. 66 % D.
Which of the following do the boys require more than girls?
A Protein B.
C. Calcium D.
When yeast affects, the food changes into

A Oxygen and Carbon dioxide B.
C. Calcium and Carbon dioxide D.

Breast-milk provides

A Immunity B. Fat C.

Alcohol and Carbon dioxide

Disease D. Germs
(xib) Oxidation is a chemical change which is due to
A Carbon dioxide B. Oxygen C. Water D. Air
For Examiner’s use only:
Total Marks: 12 1
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FOOD AND NUTRITION SSC-lI

Time allowed: 2:40 Hours Total Marks Sections B and C: 53

NOTE: Answer any eleven parts from Section ‘B’ and any two questions from Section ‘C’ on the
separately provided answer book. Use supplementary answer sheet i.e. Sheet-B if required.
Write your answers neatly and legibly.
SECTION - B (Marks 33)
Q.2 Attempt any ELEVEN parts. The answer to each part should not exceed 3 to 4 lines. (11x 3 =233)
(i) Why are cereals used in ground form?
(i) Write about the dietary requirements of adults.
iif) What are the purposes of cooking food?
(iv) Write down the principles of cooking food.
(V) Write down the dietary requirements of lactating mothers.
(vi) Write down the dietary requirements of 3 to 6 months cld baby?
(vii) Write down any three advantages of Breast-feeding.
(vii)  How can the germs be controlied?
(ix) What are Enzymes?
(x) What points would you consider while cocking meat?
(xi) What is your Body?
(xiiy  What is the importance of cleantiness in cooking food?
(xii) Whatis Mould? Where does it grow?
(xiv)  What are the methods of cocking food?
(xv)  Write a short note on personal cleanliness in the preparation of food.
SECTION - C (Marks 20)
Note: Attempt any TWO questions. All questions carry equal marks. (2x 10 =20)
Q.3 What do you know about the food-borne diseases?
Q.4 Write a note on the nutritive requirements of a Pregnant woman.
Q.5 What points would you keep in mind while cooking Cereals and Vegetables?
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