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FOOD AND NUTRITION SSC-I
SECTION — A (Mggks 12)

Time alilowed: 20 Minutes

NOTE: Section-A is compulsory. All parts of this section age to be answered on the question paper itself.
It should be completed in the first 20 minutes amd handed over to the Centre Superintendent.
Deleting/overwriting is not allowed. Do not use lead pancil.

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

(i} The method of cocking food in fire is;

A Expensive B. Latest C. Easy D. Ancient
(if) The food should be stored in a place.

A lHluminated B. Moist

C. Dry and clean D. Dirty
(iii) Hair should be properly while working in the kitchen.

A Tied B. Loosened up  C. Washed D. Dried
(iv) method of cooking includes boiling and steaming.

A Dry B. Wet C. Grilling D. Broiling
v) Food should be cooked in amount of water.

A Littie water B. More water C. Zero D Normal
{vi) What is the main type of micro-organism responsible for food poisoning?

A Bacteria B. Mouid C. Virus D. Parasite
(vit) is @ meal that is a blend of breakfast and lunch.

A, Supper B. Brunch C. Hi tea D. Lunch
(vii) It is important to consider while planning meal.

A Calories B. Cooking C. Wear and tear D. Time
(ix) Meal should be served in a/an manner.

A Aesthetic B. informal C. Haphazard D. Scientific
(x) food should be avoided at dinner.

A Carbohydrates B. Fatty

C. Sweet D. None of these
(xi) Old people shouid be given food.

A Soft B. Spicy C. Oiiy D. Hard
(xii) The colour of table mats should be in with napkins.

A Harmony B. Lighter tone C. Brightertone  D. Contrast
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FOOD AND NUTRITION SSC-lII

Time allowed: 2:40 Hours Total Marks Sections B and C: 53

NOTE: Answer any eleven parts from Section ‘B’ and sny 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 x3 =33)
(i Name the various types of germs.
i) Write down the principles of cooking food.

~—

What is meant by Balanced diet?

=

What type of food is required by young people?

=

What points will you keep in consideration while cooking pulses?

=
=

How can you identify fresh milk?
What is a Human body?

Define food habits.

What are the signs of stale fish?

-
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Define Dry method of cooking food.
What are food Additives?
Write down the effects of boiling on milk.

2 X
=

x
=

How can we protect fruits from spoilage?

x.
=

Why should vegetables be cooked with lid on?
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=

What points should be considered while purchasing tea?

SECTION — C (Markg 20)
Note: Attempt any TWO questions. All questions carry equal marks. (2 x10 = 20)
Q.3  Write a detailed note on factors affecting the dietary requirement of pregnant and lactating mother.
Q.4  Write a comprehensive note about the causes of food contamination. And how can they be stopped?
Q.5 Discuss in detail about the importance of ‘cleanliness while preparing and serving meal’.
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