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FOOD AND NUTRITION SSC-I
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.

(i) Food should be served to the older people.

A Solid B. Soft C. Fatty D. Fat free
(ii} are important to maintain the function of thyroid glands.

A. Iron B. lodine C. Calcium D. Phosphorus
(i) is required to prepare Hemoglobin. |

A Water B. lron C. Oxygen D. Calcium
(iv) are water soluble vitamins.

A Vitamin A, B, C and K B. Vitamin B and C

C. Vitamin Aand D D. Vitamin K
V) should be avoided in dinner.

A. Fatty foods B. Chapatti C. Vegetables D. Sweet dish
(vi) Menu planning is a process.

A Easy B. Complex cC. Difficult D. None of these
(vii) How many calories are presentin 1 gm of 6il?

A 8 B. 9 C 10 D. 11

(viii)  What is the chemical name of Vitamin B2?
A Riboflavin B. Enzymes C.

(ix) The basic functioh of proteins in human body is:

Carbohydrates D. Carotene

A “To produce Heat and energy B. Development and Repair of wear and tear
C. Growth and development D. Resistance
(x) are mono saccharides.
A Sucrose, Maltose and Lactose B. Cellulose and starch
C. Glucose, fructose and galactose D. Glycerol
(xi) Food supplies to the body.
A Heat and energy B. Bacteria
C. Enzymes D. None of these
(xii) Deficiency of delays healing of wounds.
A. Vitamins B. Calcium C. Salt D. Fats
For Examiner’s use only:
Total Marks: 12
Marks Obtained:
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FOOD AND NUTRITION SSC-I 95

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. {(11x3=33)

()

(ii)
(iii)
(iv)

What is meant by Nutrition?

Why is calcium necessary for us?
Write down the table manners.
What is meant by Saturated fats?

(V) Name the food nutrients?
(vi) Why is food necessary for the growth and development of body?
(vii) Write a note about the effects of Proteins deficiency.
(vii)  Why is it necessary fo include vegetables and fruit in our diet?
(ix) What is the importance of water in human body?
(x) Give the menu for dinner.
(xi) Into how many groups has the food been divided?
(xii)  Write down the types of proteins.
{xiii)  Write down the effects of over consumption of fats.-
{xiv)  What type of food is required by pregnant women?
{xv) Define calories.
SECTION — C (Marks 20)
Note: Attempt any TWO questions. All questions carry equal marks. (2x10=20)

Q.3 Whatis meant by Vitamins? Also write in detail about the types, functions and deficiency of them?
Q.4 Whatis meant by meal service? Write a detail note about any one method of serving food.
Q.5 Write a detail note about the types, sources and functions of carbohydrates.
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