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S-709
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HOME SCIENCE
(Group-I)
Paper-I

(Fundamental of foods)

Time Allowed : Three Hours ] [ Maximum Marks : 50

Answer questions in all. Question

is . Attempt  question

from each unit.

1. Comment briefly : 2×10=20

(a) Functions of food

(b) Principles of food preservation

(c) Supplementation

6. (a) Outline the reasons for cooking food.

4+3½

(b) Describe cooking methods (any 2) using

water as medium.

(a)

(b)

7. Describe the effect of cooking on carbohy-

drate protein and fat soluble vitamin. 7½

8. Explain the importance and principles of food

preservation. 7½

9. What is food Adulteration? Differentiate be-

tween intentional and unintentional adultera-

tion. 7½

kegâue ØeMveeW kesâ Gòej oerefpeS~ ØeMve nw~

ØelÙeskeâ FkeâeF& mes ØeMve keâerefpeS~

mebef#ehle efšhheCeer efueefKeS :

Yeespeve kesâ keâeÙe&

KeeÅe mebj#eCe kesâ efmeæevle

hetjkeâerkeâjCe

Yeespeve hekeâeves kesâ cegKÙe keâejCeeW keâe GuuesKe keâerefpeS~

peue keâes ceeOÙece kesâ ™he ceW ØeÙeesie keâjves Jeeueer efkeâvneR oes

heekeâ efJeefOeÙeeW keâe JeCe&ve keâerefpeS~

keâeyeexneF[ŝš, Øeesšerve SJeb Jemee efJeuesÙe efJešeefceveeW hej hekeâeves kesâ

ØeYeeJe keâe JeCe&ve keâerefpeS~

KeeÅe mebj#eCe keâe cenlJe SJeb efmeæevleeW keâes mecePeeFÙes~

KeeÅe DeheefceßeCe mes keäÙee DeefYeØeeÙe nw? peeveyetPekeâj SJeb Devepeeves

ceW efkeâÙes ieÙes DeheefceßeCe kesâ ceOÙe Devlej mhe° keâerefpeS~
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(d) Importance of nuts & oilseeds.

(e) Nutritional contribution of cereals

(f) Fortification

(g) Poaching

(h) Nutritional contribution of milk and milk

products.

(i) Selection of vegetables

(j) Classification of beverages

2. (a) Define Health and give its various dimen-

sions. 4+3½

(b) What is meant by nutritional status.

3. Give a comprehensive account of the chemi-

cal and physical properties of foods. 7½

4. Comment upon the nutritional contribution,

selection and storage of : 2½×3=7½

(a) Eggs

(b) Pulses

(c) Meat, fish and poultry

(a)

(b)

(c)

5. Explain the basis of basic three food groups

and describe the characteristic of each group.

7½

ouenve SJeb efleuenve keâe cenlJe

DeveepeeW keâe hees<ekeâerÙe Ùeesieoeve

Heâe@efš &efheâkesâMeve

heesefÛebie

ogiOe SJeb ogiOe GlheeoeW keâe hees<ekeâerÙe Ùeesieoeve

meefypeÙeeW keâe ÛeÙeve

hesÙe-heoeLeeX keâe JeieeakeâjCe

mJeemLÙe keâe r hee fjYee<ee oerefpeS SJeb mJeemLÙe ke sâ efJeefYeVe

DeeÙeeceeW keâe JeCe&ve keâerefpeS~

hees<eCe mlej keâe DeefYeØeeÙe mecePeeFÙes~

KeeÅe heoeLeeX keâer Yeeweflekeâ SJeb jemeeÙeefvekeâ efJeMes<eleeDeeW keâe GuuesKe

keâere fpeS~

efvecveefueefKele kesâ hees<ekeâerÙe Ùee sieoeve, ÛeÙeve SJeb YeC[ejCe hej

efšhheCeer efueefKeS :

DeC[s

oeue W

ceebme, ceÚueer SJeb heesušêr

Yeespeve kesâ DeeOeejYetle leerve YeespÙe mecetneW keâe DeeOeej mecePeeles

ngS ØelÙeskeâ Jeie& keâer cegKÙe efJeMes<eleeSB efueefKeS~
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