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3. Question number one is compulsory.
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paper.
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(a) State true or false statement and correct the false

statement if any. (5x1=5)
(i) Deficiency of Niacin causes Pellagra.

(ii) Lionoleic acid is an example of saturated

fatty acid.

(ili) Fiber intake should be reduced in

constipation.

(iv) Carbohydrate present in milk is known as

Lactose.

(v) Pressure cooking is a dry heat method of

cooking.
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(b) Name the deficiency disease caused by the
following nutrients — (10x1=10)

(i) Thiamine
(if) Vitamin D
(i) Iron

(iv) Sodium
(v) Riboflavin
(vi) Vitamin ¢
(vil) Niacin
(viii) Iodine
(ix) Vitamin A

(x) Calcium

P.T.O.



2. (a) Discuss about Food Pyramid.
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(b) Discuss the sources and functions of protein.

(10)
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3.

(a) Describe about pre-preparation steps in cooking.
(5)
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(b) Describe the functions and deficiency diseases of
Zinc. (10)
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(a) Describe the functions of vitamin A. (7)
faofm v = =t @ aofF =
(b) Describe various functions of food. (8)
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(a) Describe the effect of cooking on food preparation.

(7)
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(b) List the sources of Iron and Vitamin C. (8)
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(a) Describe the objectives of cooking food. (7)
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(b) Describe about solar cooking.
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Write about note on any three of the following:
(5%3=15)

(1) Malnutrition
(ii) Protein quality
(iii) Balanced diet
(iv) Mutual supplementation
(v) Pressure cooking
(vi) Blanching
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