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HYGIENE AND NUTRITION
Fruifa e A=) [Tt 31 : 70
Time allowed : Three Hours] [Maximum Marks : 70
qe: () FYH I S 8, 99 7 @ [T g & I G |
Note : Question No. 1 is compulsory, answer any FIVE questions from the remaining.
(ii)  Fed% I 3 G} 171 Bl HHEAR T G g Ford |
Solve all parts of a question consecutively together.
(iii) FE% F77 1 79 98 & IRAT FHiford |
Start each question on fresh page.
(iv) & sTerai # 3= g7 @ IR 7 3 e & = 8 |
Only English version is valid in case of difference in both the languages.
1. (i) afTa @ s gieia =t |
Define personal hygiene.
(i) Fefemera e ?
What is Gelatinization ?
(iii) @ Trewar st g = |
Define food hygiene.
(iv) Hafera BRI ?
~ What is balanced diet ?
(v) Taore Qo= ?
What is food poisoning ? (2x5)
2. (i) vRATRFEIHEE ? wH |
What are the functions of the water in the body ? Explain.
(ii) gmﬁﬁ/ﬁmgm‘rw i AEE AT R ?
What is economic importance of Microbes ? (6+6)
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(2 0f 2) s
ey s T @ Hg o S R AE ?

What is the difference between food poisoning and food contamination ?
T HRE F) Gellag B geeial S fer H e A E |
Enlist the factors affecting the micro-biological growth. (6+6)

TR YR fyerfie & il i o |
Write the functions of Vitamins in our body.

... T3S, ¥ Tgidl w Sevdl o weeed |

Explain the principles and objectives of FSSAL (6+6)
Fre Forrmor ot ue feogft fafm |

Write a note on pest control.

HEH T GHT THH 5 T e |

Write the effects of cooking on proteins. (616)

91 TE A B WA T e e 1 @ ?
What is rancidity and flavour reversion in fats & oil ?

R it o foTe Hgferd Wi Sl AT SEd |
Plan a balanced diet for a sedentary person. (6+6)

. <} Tiretrae o1 vaT A SR @ :

How to detect adulterants in :
(a) TeQl TR
Turmeric powder
(b) &
Milk
W g3 ° O A fietrae S0 aret el <l gl = |

List out some common adulterants in food commodities. (6+6)

Grqur 6 SR # 7 e =" |
Discuss new concepts about nutrition.

fraifen 3 freifa S =t wwged |
Explain gelatine and gelatin gels. (6+6)



