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FOOD AND NUTRITION SSC-Ii
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.

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

(1) The methods of cooking are:

A One B. Two C. Three D. Four
(i) The method of cocking food in microwave is:

A Latest B. Expensive C. Easy D. Maodern science
(i) The daily requirement of milk for one year old child is:

A 410 5cups B. 1to2cups C. 3to 4 cups D. 2to 3 cups
(v} The most effected by the deficiency of proteins and calories are:

A 1 year child B. QOld

C. Pregnant women D. Youngsters
(v) The disease caused due to the deficiency of Vitamin D is:

A Rickets B. Anemia C. Night blindness D. Tuberculosis
(vi) Themilk consistsof __~~ percent of water.

A 18 B. 13 C. 87 D. 04
{vii) What percentage of salt can stop the growth of bacteria, yeast and mold in diet?

A 20% B. 15% C. 5% D. 25%
(vii)  Before freezing, vegetables should be blanch in water for:

A 5-10mints B. 2 — 3 mints C. 4 -5 mints D. 8 — 10 mints
(ix) Atmosphere contains high percentage of:

A Bacteria B. Mold C Yeast D. Germs
(x) Low income families are:

A 80 -85% B. 60 - 65 % C. 35-45% D. 20—-80 %
(xi} The best sources of minerals and vitamins are:

A. Meat B. Egg

C. Fruits and vegetables D. Milk
{xii) Income and dietary expenses, dietary requirements and convenience of resources by meal planning is

called as:

A Planning B. List C. Budget D. Nourishment
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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 - 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)
{n What are the three aims of cooking food?
(ii) Write down the effects of boiling on milk.
{iit) Write down the methods of dry heat cooking?
(Iv) What is meant by steaming?
(v) Write down the note on safety in kitchen.
(vi) Write down the dietary requirements of school going children.
(vii)  Write down the one day menu plan for infants.
(viiy  What is meant by balanced diet?
{ix) Write down the principles of meal planning.
(x) Write down the principles of food preservation.
(xi) What are bacteria?
(xii)  Write down the methods of food preservation at home.
(xiii)  What is meant by pasteurization?
(xiv)  What is food Additives?

(xv)  Write down the brinciples of cooking food.

SECTION - C (Marks 20)
Note: Attempt any TWO questions. All questions carry equal marks. (2x10 = 20)

Q.3  Write down the traits of safety in kitchen. Also write down the note on prevention of accidents in kitchen.
Q.4 Wirite down the detailed note on the dietary requirement of pregnant women.

Q.5 Wirite in detail about the microorganisms which destroy food.
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