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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 shouid 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.

At what temperature food should be cooked?

A 3°C B. 75°C C. 100°C D. 60" C
(i) Which one of the following can NOT cause food contamination?

A Jewellery B. " Dust C. Hair D. Hygiene
(iit) Germs are so that they can not be seen without microscope.

A Small B. Minute C Fat - D. Granular
(iv) When fresh green papaya is cooked with meat it will make the:

A Meat tender very quickly B. Meat remain uncooked

C. Meat turns black D. Meat becomes tasteless
(v) The freshness and colour of the vegetables can be retained by rinsing them with:

A Water B. Vinegar C. Salt D. Sugar
(vi) Onions should be:

A Soft B. Fresh and hard C. Green colour D, Big in size
{vii) The gills of fresh fish should be:

A White B. Red C. Yellow D. Black
{viii) Meal service is a/an.

A Complex process B. Easy process

C. Art D. Science
(ix) The table or Dastar khawan should be: .

A Clean B. Dirty C. Old - D Sitky
(x) There are methods of serving meal.

A One B. Two C. Three D. Four
(xi) The food nutrients should be according to the of body.

A Need B. Age C. Budget D. Gender
{xii) Balanced diet provides against diseases.

A Strength B. Immunity C. Calories D. Heat
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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 Answer any ELEVEN parts. The answer to each part should not exceed 3 to 4 lines. (11 x 3 =33)

() What type of food is required for old people?
(i) Why is fcod necessary for body?
(i) What do vegetables provide us?
(iv) Write down the basic functions of proteins in the body.
(v) Why is it necessary to cook focd?
(vi) What is oxidation?

(vii) Why pulses and rice should not be washed thoroughty?
(vii)  How can food spoilage be stopped?
{ix) What are the two methods of cooking food?

(x) How can fresh meat be identified?

(xi) Write down the dietary requirements of a patient?

(xiiy  Where does “Moulds” grow?

(xiii)  Whatis meant by Pasteurization?

(xiv)  What are the principles of purchasing food?

(xv)  What points should be kept in mind for personal Hygiene?

SECTION - C {Marks 20}
Note: Attempt any TWO questions. All questions carry equal marks. (2x10=20)
Q.3  Write a comprehensive note on the importance of cleanliness in kitchen and food preparation.
Q.4 What are the various reasons for food spoilage? Write a detail note.
Q.5 Write down the dietary requirements of Infants and young people?
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