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Time allowed: 20 Minutes [ Version Number [4 (3311

Note: Section ~ A is compulsory. All parts of this section are to be answered on the separately provided
OMR Answer Sheet which 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 Choose the correct answer A / B / C / D by filling the relevant bubble for each question on the OMR
Answer Sheet according to the instructions given there. Each part carries one mark.

1) Food repairs and restores the: 7

A Broken cells B. Enzymes C. Motions D. Energy
2) The proportion of is greater in the diet of the children as compared to that of the adults.

A Fats B. Carbohydrates

C. Building Material D. Water
3) The excess intake of affects the liver badly.

A. Carbohydrates B. Protein C. Vitamins D. Minerals
4) Carbohydrate is a source of providing heat and energy for human body.

A 80% to 90% B. 60% to 70%

C. 40% to 50% D. 20% to 30%
5) is the only natural antioxidant.

A. Vitamin A B. Vitamin B C. Vitamin C D. Vitamin E
6) There are ways for serving food.

A Two B. Three C. Four D. Five
7 are cailed “Ash Elements”.

A. Fats B. Carbohydrates C. Proteins D. Minerals
8) The thread or yarn used in fabric making is called:

A Grain B. Selvedge C. Warp D. Weft
) Stitching is easy on. fabric.

A. Silk B. Wooilen C. Cotton D. Heavy
10) Fabrics made up of acetate dissclve in;

A Formic acid B. Acetone

C. Phenol D. Dimethyl Formanide

11) Which of the following weaves is used for making daily wear?
A Satin weave  B. Twill weave C. Plain weave D. None of these

12) The fabric is passed through steam rollers during:
A Calendaring B. Mercerization C. Shritling D. Drying

— 2HS 1833 —




oo ol outh gt uSCalsS] gy AT (3 gl

Version No.

4

3

3

1

(12: /,U” Wil o

<20

-q.ui-,ﬂ,vJe.’uy,;f.m’.quw:;}ftUJ’utywég T $EOMR)TE S re ezl —g-Goiie

[b-
e,
EEERERNER

e L Y
- AL /% (Bubble) 17352 /7 ABICID b N S L oAy S K32 OMR). TE S b e

_%J/’Bw;f/d’ s (1

Usrb S A

= =7 c
ki b JEduguib b Lo (2

oL Jeg A

i Az ¢
et dnskig e ol (3

ohy B oy A

ol D Ll c
'c‘-bﬁﬂ-ﬁ:lglﬁf}(ﬁ? besre S Foe Sub (4

#7060 B 44580490 A

4433020 D 44350 40 c
PR A (5

derts e fS s A

S gt c
&S Lo S (6

L e c & B »» A
e bl (7

Ty el c 2 B Jug A
et etk Je P wrfles (8

£t e o g B o A
_g.JMUPTJ(JW{L[ 9

S ds c & B s A
BTN e (0

oSl Jsd c S 8 I A
g tdee e S

AT AN Steoste c Sk s B Jeeft A
e bl il e (12

i © fiy B Ll A

v

weee2HS 1833 —--

i
1

I I E R B R EEE R EREEEERAESR

AENEEREREN



L DIRTE gy
*\g\\“‘, paliel ) »

OUTLINES OF HOME ECONOMICS HSSC-II (//C

Time allowed: 2:40 Hours Total Marks Sections B and C: 48

NOTE: Answer any ten 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 30

Q.2 Answer any TEN parts. The answer to each part should not exceed 3 to 4 lines. (10x3=30)
(i} Define malnutrition.
(ii) What are the basic food groups? Write names.
(iii) List down the three basic requirements of children which should be fulfilled while planning menu.
(v) What is meant by essential and nonessential amino acids?
(v) Write down the sources of carbohyarates.

vi) Define Hydrogenation.
vil) List down any three functions of calcium and phosphorous.
viii)  What points should be kept in mind while purchasing meat?

ix) Write down any three basic objectives to cook food.

(
(
(
(
(%) What are the principles of drafting?
(xi) How can one take care of hair?
(xii) Define carding.

(

xii)  What points should be kept in mind while pianning wardrobe?

SECTION - C (Marks 18)
Note: Attempt any TWO questions. All questions carry equal marks, (2x9=18)

Q.3 What are the functions of vitamins in human body? Write a detailed note on vitamin A.
Q.4 What principles should be followed while planning meals?
Q.5 Whatis fibre? Describe the types and sources of fibre.
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