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NOTE: - Write same question number .q.buuﬁq.{."lrﬁé: (-,z:/.:ZAHJer:{QVQU! o

and its part number on answer book, as given in the question paper.

SECTION- sl.»

2, Attempt any five parts.

() What is the basic purpose of cooking faad?
()
(1) Describa the dietary neads of lactating women,
(v} Why is formal way of meal is difficult?
(v

(vi)

Wirite the advantages of mother feed
(vi)  Describe effects of cooking on grain and puises
{vil)  Write down the transiation of Dua after Meal.
3. Attempt any five parts.

0] What is meant by cooking in microwava?

(i)
(i)
{v)

What is meant by First Aid Kit?

What is meant by unbalanced diet?
What are the effects of cooking on egg?
{v) Which are the dining table or mat appointments?
(vt} What is the Islamic way of sitting on dining mat?

(vii)  What is meant by mechanical damage?

4. Attempt any five parts.

(1 What is meant by acute malnutrition?
[y Wnie twe advantages of favourite food
(i) What is the requirement of a good menu plan?
(v)  Write inree reasons of kitchen accidents,
v
(vi)  What s meant by Marasmuis?

(vu)  Describe the principies of serving meal

What is role of economics in community nutrition?

What are the merits of using food by changing it?

How should the menu be for marriage ceremony?
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NOTE: - Attempt any two questions., 18=9x2 -g{{fal-&&aﬂ'ﬂ:c.d/ <)
5 Write in detall the importance and method of menu planning G '/ug;w = )s"_w-.‘v Qr‘ <5
B Write an essay on prevention of malnutrition in community u'i .,4" IS c., Py :u.g. Ao .6
7 Write the methads for long term preservation of focds A FRDLL LotV il L p by o
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Note: You have four choices for each objective type question as A, B, C and D. The cholce -QLJ)}.-.W
which you think is correct, fill that bubble in front of that question number, On bubble sheet, use marker or pen
to fill the bubbles. Cutting or filling two or more bubbles will result in zero mark In that question. Attempt as
many questions as given in objective type question paper and leave others blank. No credit will be awarded
in case BUBBLES are not filled. Do not solve question on this sheet of OBJECTIVE PAPER.

Q.No.1 A Ay

(1) Types of supplementary foods are:- -u_uimu'm'-’f (1)
(A) Two s (B) Three (C) Four 4 (D) Five §}

{2) On cooking the protein of egg becomes;- e dbr Faglde b <€ @
(A) Spread & Jy ¥ (B) Hard oF (C) Soft 1 (D) Digestive (%

(3) s used in moist heat cooking method et LR ALl (3)
(A) Water (B) Fats (e Q (C) Cosl 5/ (D) Oven st

(4) Thereare ____ ways for preserving foods by freez S BE AL LS R 5 S (4)
{A) Three of (B) Four . (C)%&é (D) Six g

) O : —

(5) Al different people need ____ foods A Lo ESISNE (5
(A) Same (7L (B) Different ¥ (C) Short ¢ ‘GO’ (D) More s

(6) As possible the menu should be based on:- O, -enFrnise @)
(A) Baianced diet gisu i3 (B) Unbalanced diet z.5ui54
{C} Same foods ; S.Fu (i (D) Different diet ;i1 3¥

(7) Hot milk is:- T

(A) Harmiul 1A% (B) Digestive (™ (C) Scalding (% (D) Useful 4

{8) In meal, sweet dish should be served - -GBS @
(A) Firstof all &< - (B} In the start Flif (C)In the middie 2yt (D) At the end 27T

(9) The juices of vegetabies and fruits are - S LR L YR & (9)

(A) Healthy Fer  (B) Full of germs HA= Az (C)Sour & (D) Unhealthy 5=+

{(10) is very important in formal meal. ~&Fleddlul  (10)
(A) Time =3, (B) Decoration oy (C) Interest (G (D) Place &
(11} ___ medicine is prepared from some types of mold. e dedopdne pinfians (11)

(A) Paracetamol Jrieis (B) Penicillin ok (C) Ponstan ¢y (D) Septran ! 4
(12) Working places in kitchen are:- “BAPLLIN L (12)
(A) Three £ (8) Two 1 (C) Four g (O) Five &4
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