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Answer Sheet No.

Sig. of Candidate. Sig. of invigilator.

FOOD AND NUTRITION SSC-Il
SECTION - A (Marks 12)

Time allowed: 20 Minutes

NOTE: Section-A is compulsory. 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.

{n After cooking, food becemes:

A Tasteless B. Tasty and delicious

C Undelicious D. Can not digest
{if) What is used in moist cooking method?

A. Water B. Fats C Coal D Oven
(iii) During pregnancy the blocod reguirement of mother increased by:

A 10% B. 20% C. 30% D. 40%
{iv) Children should be on mother's feed till the age of.

A. Till 8 menths B. Till 1 year

C. Till 1+t 2 years D. 2t 2+ years
{v) Among Asia. where Pakistan stands in the production of wheat?

A First B. Second C. Third D. " Fourth
(vi) Who will have the pleasant effect if the desired food is taken?

A Family members B. Heouse wife

C Table decoration D. On diet
{vii) How are seascnal fruits and vegetables?

A Cheap B. Expensive C. Old D. Rotten
(vifi) After cooking, protein of egg becomes:

A Scattered B. Hard C. Soft D. Digestible
(ix) lts better ta take dinner befcre how many hours of sleeping?

A 2 hours B. 1 heur C. 3 hours D. 3-1/2 hours
() How many steps/centres of working in kitchen are there?

A 2 B. 3 C. 4 D. 5
{xi) In every menu there is a basic food which is commenly selected from which nutrients?

A Proteins B. Carbohydrates

C. Vitamins D. Fats
{xii) Where does the moids grow?

A Normatl climate and temperature B. At hot moist place

C. At cold place D. In water
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1 FOOD AND NUTRITION SSC-Ii
\3\’:}?;: AMABRY ::’;g/
Time gllowed: 2:40 Hours Total Marks Sections B and C: 53

NOTE: Answer any eleven parts from Section ‘B’ and any two questions from Section ‘G’ 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  Answer any ELEVEN parts. The answer to each part should not exceed 3 to 4 lines. (11 x 3 =33)

(i) What is meant by food preservation?

(i} Write down the names of food additives.

(iii) Write down the principles of prevention of food spoilage.
(iv) What is meant by the dietary needs of valuable groups?
{v) Write down the dietary requirement of lactating women.
{vi) What i1s meant by unbalanced diet?

{vii) Write down the different methods of preparing food

(v} Whatis meant by coaking in microwave?

(ix) What s meant by first aid kit?

(x) What are Germs?

(x1) Write down the steps of prevention of nutritional disorders.
{xil) Wirite down the effects of cooking on egg.

(xiiy  Write down the one day menu pian of school going children.
(xiv)  Whatis the eastern method of meal service?

{xv)  Write down the dietary requirement of infants.

SECTION — C (Marks 20)
Note: Attempt any TWO questions. All questions carry equal marks. (2 x10=20)
Q.3  Write in detail the effects of cooking on colour, shape and taste of milk)egg and meat.
Q.4  What s the importance of food preservation? Write in detail the methods and principles of food preservation?
Q.5  Write in detail the methods of dry heat cooking.
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