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2018 :
HYGIENE & NUTRITION
fruifa o . da R 4 [Aftremam 3% - 70
Time allowed : Three Hours] : [Maximum Marks : 70

A () IR GRS, I8 e ula & 3 A )
Note : Question No. 1 is compulsory, answer any FIVE questions from the remaining.
(i) ¥%F F¥7 F G ST H1 FHIR 0 GreT 5T Bord |
Solve all parts of a question consecutively together.
(iii) ¥% F¥7 F1 79 75 8 IRE] Fo |
Start each question on fresh page.
(iv) GHI T3 5 3= 517 1 113 7 31301 g & 7 8 |

Only English version is valid in case of difference in both the languages.

1. () ®MyRAfefRSansds?

What are the functions of vitamin in our body ?
(i) 99 # freEe @ H9 = gHEE § 2

What do you understand by term Food Adulteration ?
(i) Tt w=g@m w2 2

What is personal grooming ?
(iv) Gewsital 1 i nee w2 2

What is the economic importance of Microbes ?

(v) TRATH S F-®msHAEa s ?

What are the functions of water in our body ? (2x5)

2. (i) Towred S wd Hefta sie # @ e g @ 2
What is the difference between food poisoning and food contamination ?
(i) 37 HROTN ! Getag HIT i1 Siam] aw awd fasmm g w0 # )
Enlist the factors affecting the micro-biological growth. (6+6)
(10f2) P.T.O.
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3. (i) 39 U.UH.TH.UE. B A G R 2
What do you mean by FSSAI ?

(i) T.TE.TE.U.TE. 3 i fagia ve 3avEl # Seiiigd i |
Explain different principles and objectives of FSSAL (6+6)

4. () HefEmwEnI@?
What is pest control ?

(i) e fror <1 farfirt farfrt an adienl 1 amemsT |
Explain different methods of pest control. (6+6)

5. (i) Yo SEm e | wETeEee % R ule Bl 1 Secig HIT |
Describe any five functions of carbohydrate in food preparation.

(i) TETARTEAS ?
What are colloidal systems ? (6+6)

6. (i) Hdfera WioH o1 gl @ ? GHSST |

What is balanced diet ? Explain.

(ii) n@g%m%mmmmaﬁm |
Prepare a diet plan for a diabetic patient. (6+6)

7. @) ‘ST R TR ) ST & T U HEeU JaTa @ 17 2

“Proteins are the utmost required nutrient for our body.” How ?

(if) ST T T T -1 IS TS ] 7 fereor R |
What are the effects of cooking on protein ? Explain. : (6+6)

g frefafed a8 feoft Hifse : (R Q)

Write short note on the following : (any two)

@) HH
MUFA

(i) EEGIHIE
Hydrogenation

(iii) firead) amE 6 Sta & foe 63 9 Tt s
Test to detect food adulterants
(iv) reoreh =R H 7§ sraumond
New concepts about nutrition (6+6)



