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Part A
Answer any ten questions.

Each question carries 2 marks.

1. What do you mean by Nutrition?
2. Define Food.

3. Define Energy.

4. One gram carbohydrate give Kcal.
5. How much energy is used for Involuntary activities?

6. Name the factors affecting meal planning.

7. How will you calculate nutritive value of meals/ dishes?

8. What are Monosaccharides?

9. Give example of a Natural Emulsion.

10. Name an artifial flavor used in food.

11.  Any two importance of meal planning.

12. Criteria for planning a meal for teengers.

(10x2=20)
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Part B

Answer any six questions.

Each question carries 5 marks.

How will you classify nutrients?

How age & gender affects RDA?

How can you improve protein quality?
Brief the importance of calcium.
Causes of obesity.

Differentiate between MUFA & PUFA.
What do you mean by Pasteurisation?
Explain properties of colloids.

Brief Menu Planning based upon 3 food goup system.
(6x5=30)
Part C

Answer any two questions.

Each question carries 15 marks.

What is Balanced Diet & Importance of Balanced Diet?

Write short notes on Saturated & Unsaturated fatty acids with examples and its food

sources.
Explain Menu Planning along with the various factors affecting it.

Write the classification of proteins.
(2x15=30)
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