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FOOD AND NUTRITION SSC-lI

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.

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

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

(i) Teenager's boys need calories daily.

A. 1600 to 1800 B. 1800 to 2000

C. 2200 to 2500 D. 3000 to 3400
(i) In moist heat cooking method is used:

A Water B. Fat C. Coal D.
i) In which direction we should sit on dining table?

A Left B. Front C. Right D.
(iv) How many percentage of carbohydrates require in our food?

A 60% B. 70% C. 80% D.
(V) Informal method of food serving is:

A Pleasant B. Friendly C. Graceful D.
{vi) How many hours gap should be kept between every meal?

A Three B. Five C. Six D.
(vij  How many eastern methods are used for serving food?

A One B. Two C. Four D.
(viiiy  During cooking egg's protein becomes:

A Hard B. Soft C. Digestible D.
(ix) Juice of fruit and vegetable are:

A Healthy B. Fullofgerms C. Sour D.
(x) Best food for infant is mitk.

A Buffalo B. Mother C. Powder D.
(xi) Use of proper method of food handling and storage can prevent the growth of:

A Bacteria B. Virus C. Moisture D.
{xii) School going children require more than elders.

A, Water B. Minerais  C.  Vitamin D.
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FOOD AND NUTRITION SSC-II =

Time allowed: 2:40 Hours Total Marks Sections Band 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 - 33

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

(i) What is balanced diet?

(i) Define eastern method of meals service.

(iii) Wirite three table manners and etiquettes.

(iv) Write the menu plan for low income family.

(v) Define dry heat cocking method.

(viy  Brief the cooking effects on fruit and vegetable.

(viiy  Define the first aid kit.

(vii)  How many method of tray service are there?

(ix) How can be food prevented from insects?

(x) Define the microwave cooking method.

(xi) Write three safety prinCiples in the kitchen.

(xii)  What is menu plan?

(i)  Write the health hazards of additives.

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

(xv}  Define the menu plan for different occasions.

SECTION —. 0

Note: Attempt any TWO questions. All questions carry equal marks. {2x 10 = 20)
Q.3 Explain main principle of food preservation.
Q.4 Describe the prevention of Malnutrition.
Q.5 Give detail of principle of meal planning.
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