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FOOD AND NUTRITION SSCHII
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 itseif.
It should be completed In the first 20 minutes and handed over to the Centre Superintendent.
Deleting/overwriting is not aliowed. Do not use lead pencil.

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

(i) Best food for infant is milk.
A Buffalo B. Mother C. Powder D. Formula
(i) Half boiled egg can be given to an infant after three months of age.
A White B. White and Yolk
C. Yolk D. None of these -
(i) cups of milk should be given to 6 — 10 years old chiidren.
A, 1to 2 B. 3to 4 C. 2103 D. 4to 5
(iv) Nutritionai requirements of are increased for boys and girls during the age of 13 — 17
years.
A Protein and minerals B. Protein and water
C. Protein and vitamins D. Protein and calories
(v) Pregnant women need more caiories than normal women.
A 50 B. 300 C. 100 D. 400
(vi) People who work at table need calories.
A Less B. No C. More D. Double
{vii) Fruits and vegetables should be kept in compartment of refrigerator.
A. Upper B. Middie C. Lower D. upper most

(viii)  Use of proper method of food handiing and storage can prevent the growth of
responsible for the contamination of food.

A Bacteria B. Virus C. Moisture D. Germs
(ix) Nutritional requirements of pregnant women are the same as those of:

A Adult women B. Growing girl

C. Growing children D. Lactating
(x} Children consume more calories during:

A Study B. Sleep C. Play D. Eating
(xi) Young people need more:

A Vitamins and minerals B. Vitamins and water

C. Vitamins and protein D. Protein
(xii) Pulses and grains provide heat and to our body.

A. Energy B. Carbohydrates C. Calories D. Fats

For Examiner’s use only:

Total Marks: 12
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FOOD AND NUTRITION SSC-II

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 neatily and legibly.

SECTION — B {Marks 33)
Q.2 Answer any ELEVEN parts. The answer to each part should not exceed 3 to 4 lines. (11x3=33)

(i) What are the different factors which affect the nutritional requirements of a person?

(i)  How can the Nutritional requirement of Pre-school children be fuifilled?,

(iii) Describe the food nutrients which should be added in the food of teen — agers.

(iv) Write down the different methods of "Food Cooking”.

(v) Describe the procedure and time of washing vegetables for cooking.

(vi) How can the Nutritional value of eggs be maintained while cooking eggs?

(vii) ~ What safety measures should be taken to prevent the contamination of food?

(vili)  What safety measures should be taken in mind while preparing packets for frozen food?

(ix) Write down the storage of eggs according to season.

(x) How can the fruit and vegetables be prevented from germs?

(xi)  Write down the method of storage of lentils and rice.

(xiiy  Write down the method of removing fungi from refrigerator.

(xiii)  Describe the importance of food in human body.

(xiv) Describe the nutritional requirement of old-age people.

(xv)  What precautionary measures should be taken while cooking meat?

SECTION — C (Marks 20
Note: Attempt any TWO questions. All questions carry equal marks. (2 x 10 = 20)

Q.3  Wirite a note in detail about the Nutritional requirement of Lactating women.
Q.4  How can the Nutritionat value of vegetables be maintained while cooking the food? Write in detait.
Q.5 Explain the ways which can be applied to minimize the contamination of food to prevent diseases.
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