5.5.C - (Part-Il)-A-2015

Roll No. s Lbmist (New Course/Scheme) PaperCode | 7 | 7 | 7 | 1
Sessions; 2012-2014 & 2013-2015 . .

Food and Nutrition (objective Type) (&) w2 K9l se

Marks: 12 Time: 15 Minutes &:#15:2% 124
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NOTE: Write answers to the questions on objective answer sheet provided. Four possible answers A,B,C & D to each
question are given.Which answer you consider correct, fill the corresponding circle A,B,C or D given in front of each question
with Marker or pen ink on the answer sheet provided.

1.1. Fruits and vegetables not easily affected by bacteria which are: iﬁwaufﬁufjl?ﬁf—-ifbgukfﬂrﬁéf 1.1
(A) rich in vitamins  UstesLis (B) more saltish snslil?
(C) more acidic  stasliie (D) less acidic (%2
2. If meatis not available, we should use: 3 SIS AN 2
(A) fruit and vegetables ug,:mld"f (B) different types of pulses u:[r_,Lfr:’,_,f!
(C) butter and ghee uflu"ﬁ (D) honey
3. Cooked food is easily affected by bacteria which are: sz b UIE &y S 3
(A) dry B (B) fried Zxd (C) soft (D) hard &%
4. Food that builds and repairs body tissues is/are: _a‘_lﬁdlzé,fbfjfé;{;;lf? 4
(A) fruits J’f (B) vegetables (L » (C) meat e (D) butter u”’(
5. During cooking of vegetables because of air exposure destroy its: ,L{_?LLgﬁéLé;:.J)fTJ Fﬁg)bu.f.;i..éfu;j ~ .5
(A) vitamin B /L (B) Carbohydrates u%.:j,f}:f;{ (C) proteins c}—’f;.; | (D) vitamin A&D /s
6. Fruits and vegetables provide us: ..ung(ﬂ}u:’ug;ﬁﬂJf .6
(A) heat and energy Jtlj'bslc.uf] (B) repair and build body tissues &’/JH:?JJ&H’:
(C) regulation of body system d;i);erlEi&Lr-? (D) strength and energy  esnfeob
" 7. Gills of fresh fish are usually: J:‘Lfé'_m_%iid"fajt‘ 7
(A) white &~ (B) yellow % (C) red (D) dull brown e ¥l
8. The Eastern way of food service was aiso followed in: :L&él;fuﬁ__@){i./ﬁtl{;jm@;‘ 8
(A) France qu;’ (B) ltaly (,yl (C) Britain b (D) Japan L:J__Ing
9. Yeasts are type of: _u{;i.ﬁﬁ(:’ LAl 9
(A) germs f Iz (B) salts =l
(C) chemical substance ﬁﬁJ“L{ (D) insecis .—J._/’:(
10. The percentage of calories at lunch should be: _%'_.._L'g[;JT.JL%.;EJ'.»LE”JUJJJU:JI;JLLJZ:%H 10
(A) 50% (B) 35% (C) 20% (D) 10%
11. Food budget for medium income is: _,;_bm.‘,ilf?&ﬁ;ﬁrﬂ_zié,y@__uwﬁw A1
(A) 80% (B) 20% (C) 50 -60% (D) 10%
12. Moist method of cooking is: e USSP 12
(A) griling & (B) frying ¥ (C) baking Urzis (D) steaming ool
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S.5.C ~(Pari-li) -A-2015

Roll No. o Spsmpn| (New Course/Scheme) Subject Code | 5 | 0 | 7 |7
Sessions; 2012-2014 & 2013-2015 .
~ Food and Nutrition (ssayype) o) e F sl e
Marks: 63 Time: 2:4S Hours 2’ 2:45:% 63 : /
. Section -I 2x16=32 J3l |

2- Write short answers of any six parts from the following.  2x6=12 _éfmylﬁﬁyﬁf%@adilcddibﬂ -2

i. What are the advantages of menu planning? ?u"ﬂ;’bﬂf...ﬁuﬁ“ i
ii. Which type of additional solid food should be given to infants? Szt SUP QUIASUHUENS 2 i
iii. Which are the suitable foods for breakfast? “u":-_.ufu:(.s..hfwvi L&t i
iv. What points should be kept in mind while serving food? ot kUil el S v

ci‘{j:"r{.b?ccdyﬂf“" USSP v
?;;;gw‘ﬁlg...ci&_ﬁ Vi

v. Write down few principles of menu planning.
vi. What is the importance of menu planning?

vii. Describe the method of buffet food service. S PR SR & Fi s i
viii. What are the considerations for purchase of fruits? sz b/ S AR i
i ix. Why cleanliness of kitchen is important? "-‘.c:.u};f‘u;)/ uhon_.laJ ZI
3- Write short answers of any five parts from the following. 2x5=10 4‘.{ futlf/‘féirlflélrc,dfa.d J;LJ: -3
. What is the importance of cleanliness during cooking? S el et gty i
' ii. Which are the different methods of cooking food? e );ufuf&__w_ﬁm ki
ii. Which type of food should be given to pregnant women? | | “.::.Lodru‘( J/f;ﬂ_ﬂj” AP
iv. What points should be kept in mind while cooking meat? ?;QL!JMLQ\/ _A:ng:;';ff AV
v. How fungus and yeasts spoil the food? ?@Lx@rﬁcﬁf_ﬁ;ﬁﬁ;wﬁf Y
vi. What are yeasts? St stle S i
vii. How will you preserve perishable food? ey AP w AT il
- viil. What is the method of cooking the grains? w3 U K.-:,b.-f ot viii
4- Write short answers of any five parts from the following.  2x5=10 4;{ ij!!ﬂfﬁpFi!éL.;ch:.u' J:b,.u -4
. i. Why is it important to cook food? Se_ U tdIP
ii. What points you should keep in mind while purchasing fish? *‘;:.,Labofuwﬁ’utuﬂu-ﬂf&"* i
_iiil. What is the method of serving food on duster khawan? f‘::.t'tpbru‘d/ Ll;f:-'uij’/: i
iv. What points we should consider while serving food? - %Lt Bl i i S v
v. Which type of food should be given to older people? - [#LB-V'Lfr FASE "
vi. Write the names of food which provide heat and energy'and uifﬁdhé_.f {/?u"'-’:s/:"JJ_..-L»_{a:rd;rferww Vi
regulates body system. f?’ta':-
vii. What procedures we should follow while cooking vegetables? ‘U" Ipd../ L E }’ULJ:LB fu;' 7 Wi
viii. What is the identification of fresh vegetable? “:.uls"U’J et viil
Section -II ru,.:@
Note: Answer any three questions from the following.  7x3=21 St ;Cffuyifﬁwﬂlrgf:ﬂdfcﬂu" St nid
5. What steps should be taken to prevent food spoilage? “LUCLaJJer‘JJJdVdW 9
. 6. Write different methods for serving meals. How meal is e & b0 /_ﬁ;’ga’, AP S ESS B
served in eastern way? ?q.t‘lfqlffu:?-—é__(
7. What points should be kept in mind while purchasing food? | “c:.Ls—La(ﬁjmeiju( J;i‘_/d.xuﬁJJ TN |
8. What points will you keep in mind while planning menu for /E’pfubﬁuc..e [Py .:J_Z:,-r}l{.’_fh..xh .8
different age groups? ¢ uf?:
9. Describe table manners. _q/u_tf..,uleé,uftw” 9
Section -III (Practical Section) (¥ >
Note: Answer any two parts from the following. 5x2=10 ] &;@Lfﬁcﬁplzlﬂaéfc-ufd’_ HOPROT.
10.A. lllustrate table setting for western informal method of S e }&ffﬁﬁ?}&)ﬁ:; AAE AP A0
meal service. S b4
B. Which points will you keep in mind before cooking? ¢ u{uﬂo@fu;":d;féﬁ—i-@“ﬂ{ B
C. Plan a day's menu for older people. _Jﬂff;rlgﬁ.':’@;._gg&;lﬂ}“ C
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(&) &2laeasllie

Food and Nutrition (Objective Type)

Marks: 12

Time: 15 Minutes Z#15:23

12: 4
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NOTE: Write answers to the questions on objective answer sheet provided. Four possible answers A,B,C & D to each

question are given.Which answer you consider correct, fill the corresponding circle A,B,C or D given in front of each question

with Marker or pen ink on the answer sheet provided.

1.1. Suitable place for the growth of bacteria is:
(A) Lukewarm r/@’?
(C) cold (i

2. Food budget for low income family is:

(A) 15% (B) 35%

3. Vitamins which are destroyed during cooking on high heat are:

(A) Vitamin C /'t (B) Vitamin K /¢

4. Oxidation occurs due to the presence of in air.
St (B) oxygen T

5 of grains is undigestable.

(A) skin €z B) pulp 15

(A) nitrogen

6. Vegetables provide good quantity of:
(A) fats = L%,
(C) protiens uf:,;

7. Foods that build and repair body tissues are:
(A) eggs < 4! (B) vegetables UL~

8. Part of food budget spent on fruits and vegetables is:

(A) 172 (B) 1/5

9. What are destroyed during grinding process of grains?

(B) protiens c)f:,;

10. Eastern way of serving food was followed in countries

(A) vitamins #b»

other than sub-continent:

(A) Britain .:bx (B) America .E'/l

4
11. Cooked foods which are easily affected by bacteria are:

(A) soft (7 (B) fried Z-sdl

12. Percentage of daily required calories in lunch should be:

(A) 25% (B) 35%

-%fujjféiﬁusﬁ&& }'E 1.4

(B) room temperature =720k

(D) verycold (ioerx
e tna SIS L1 4D iy
(C) 50% (D) 80%

(C) Vitamin A /ts (D) Vitamin D ¢/ ts |
etz S d

(C) carbon (kb (D) hydrogen (Jss¥L
b KUzl

(C) starch = (D) juice
AP

(B) vitamins and minerals :.:L-ﬁ’:ul;?h

(D) amino acid Az

...uggflﬁdbd./’lrf:}”lj&w ;

(D) butter u"{
e bRl PRIy K fe BUL AT
(D) 1/3

€y fruits S

(C) 1/8

U nlluml Juley
(C) Carbohydrates */}4.8 (D) fats ¥

M Unlesthel %3 F¥e_ S &3
s
(C) France '/ (D) China %
nzast o 2G g e T nk
(C) grilled £ sk (D) hard =5
_erbbn i L s Susrgt Su

(C) 50% (D) 70%
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S.5.C «(Part-11) -A-2016

Roll No. e 133!

Subject Code | 5 | 0| 7

Sessions; 2012-2014 2013-2015 & 2014-2016

FOOd and Nlltl‘ltl()ll (Essay Type)

Marks: 63

Section -1 2x16=32

2- Write short answers of any six parts from the following.
i. Write down advantages of menu planning.

ii. Describe food budgets for different income levels.

ili. What is the identification of fresh milk?

iv. Which type of food should be given to the children?

vi. What points you should keep in mind while serving food?

vii. What is the correct method of sitting on a duster Khawan?
viii. Write few table manners.
ix. Where buffet style is used for meal service?
3- Write short answers of any five parts from the following.
i. Where does fungus grow?
ii. What is the identification of fresh meat?

.. What are the considerations while buying canned food?

i
iv. Write down the principles of cereal cookery.
v. Why cooking of food is necessary?
vi. What is the nutrition of vegetables?

L’u’ii.

viii. How germs are produced?

Define yeasts.

4- Write short answers of any five parts from the following.
i. Define oxidation.

ii. Why cleanliness of kitchen is important?

i. What is the identification of a rotten fish?

i
iv. Which type of food should be included for lunch?

v. Which type of diet should be given to elderly people?

vi. How and in which countries food is served in eastern style?

vii. What is the identification of fresh eqqg?

viii. Write down the importance of cleanliness before serving meals.

Section -II
Note: Answer any three questions from the following.
9. How to plan menues for different occasions?

6. Write about any two methods of meal service.

8. What are the considerations while buying cereals and fruits?
9. What methods are used for cooking food?

Section -III

Note: Answer any two parts from the following.
10.A. Write down the importance of cleanliness during cooking.
B. lilustrate the sequence of placing crockery in western style
(informal) of meal service.

C. Pian a day's menu for yourself according to your needs.

80-010-A-

Time: 2:45 Hours &% 2:45:3

v. Name the foods that help in growth and nourishment of cells.

7x3=21

(Practical Section)

5x2=10
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S.8.C - (Part-11)-A-2017

PaperCode | 3 [ 7 | 7 | 1
Session; 2015-2017 . .
Food and N utrition (Objective Type) ( Lﬁ/" ) h':;lf [ &3 Py
Marks: 12 Time: 15 Minutes 241 5:=3 12:4
A iz et iz & DisCB Aliz L Sy % 36in s PSR e i

NOTE: Write answers to the questions on objective answer s
* question are given.Which answer you consider correct, fill the
with Marker or pen ink on the answer sheet provided.

1% of grains is indigestable.
(A) skin €ls

(C) seed &

2. Repeatedly washing of rice may destroy:
(A) Vitamins and mineral &l
(C) Fats (&

3. Foods which provide more heat and energy are:
(A) Fruits &

4. At breakfast, one food should be of complete:

(B) Vegetables yl ~

(A) Carbohydrates w2424/ (B) Proteins ¢s,
9. 80-85 % of food budget should be of:

(A) High income ¥uslJ

(C) Low income b’;_-u.ff

-6. Expenditure on milk from food budget according to income is:

(A) one fourth dLE‘:Z‘_ﬁ
(C) less than half ﬂ:-_--.&.ﬂ'

7. Additional calories are required for pregnant women:

(A) 400 (B) 100

8. Eastern way of serving food was also followed in countries other

than sub-continent.

(A) China % (B) America £ /|
9. What is used for preservation of foods?
(A) Salt & (B) Red chillies &Ju

10. -In order to prevent growth of bacteria in food keep it:
(A) Dry 5 (B) in more water u‘d
11. Yeast elements are one of the type of:

(A) Bacterias | /---ﬁ

S e SIS 3 st D L CBcAsz&LL
heet provided. Four possible answers A,B,C & D to each

corresponding circle A,B,C or D given in front of each question

KURbe_bsr L 1.1
(B) pulp 1
(D) starch =
U sille i PAASUhl 2
(B) Carbohydrates Yy T 1
(D) Proteins cﬁ:{
P B Sl 3
(D) Pulses )
:ﬂd‘fﬁzﬁ_géﬂb‘ﬂfﬁ&r.pu:::it 4
(C) Minerals =& D) Fats (o8
:%Etﬁiﬁﬁgi-wﬁ.f'su*85 5
(B) Middle income ¥(/uTzlos

(C) Butter gﬁ:

(D) Very high income §uuslier
e bl iy ok 2L b UL T
(B) more than half sl & 7
(D) half L=sT
:,;_Jﬁmﬁfw;rﬂ}uluf_ﬁjﬁd’uffﬁ,w 7
(D) 700
:w"élJﬁ;uaZ/fﬁ_:g)Ké_/Jﬁtlﬂrc:%-/”Jf“ 8

(C) 1200

©) France
‘et L E i 9
(C) Garam Masala Jbvr'f (D) Water d,l,
bl SABA L 58 ErAS 10
Lols (C) in less water u"dLif (D) in moister r’
.L,;;..:_,.fz.’_f_g el 11

(C) Britain -l

(B) Chemicalagents r2(sl<" (C) Mineralsy’ =% (D) Vitmins o/t
12. Fruits and vegetables which have more acid, are not affected by:
(A) Minerals =15 (B) Bacteria ¥ /& (C) Flies € s
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Roll No.

r'._/.;u.i";l:,._i.;*l

S.8.C -(Part-II) -4-2017

. Session; 2015-2017

Food and Nutrition (Essay Type)

Marks: 48

Section -I 2x15=30

2- Write short answers of any five parts from the following.
i. Which points should be kept in mind while cooking meat?

ii. Write down the advantages of menu planning.

li. Which are three basic functions of food?

iv. What are the food budgets for different income levels?

v. What can be the alternate food of meat and why?

vi. How menues are planned for parties?

vii. What is meant by moist method of cooking?

" viii. Write the method of buffet food service?

3- Write short answers of any five parts from the following.

.. How food should be served?
ii. What is identification of fresh egg?
li. What are considerations while buying canned food?
“iv. Write down the importance of personal hygiene.
v. Write different ways of cooking food.
vi. Why cooking of food is necessary?
vii. What is the nutrition of vegetables?

viii. Usually what is the colour of gills of fresh fish?

4- Write short answers of any five parts from the following.

.. Grains and rice should be washed less . Why?
ii. Where does fungus grow?
Ii. Define oxidation?

i
iv. How prevention of germs can be done effectively?
v. What are yeast elements?
vi. What points should be kept in mind while cooking cereals?
vii. What is the importance of cleanliness while cooking?
viii. What is the identification of fresh vegetable?

Section -II
Note: Answer any two questions from the following.
5. What methods should be adopted while cooking
vegetables to retain their nutrition?
6. Describe the reasons of food spoilage in detail,
7. Write down the principles of menu planning.

9x2=18

Time: 1:45 Hours & 1:45:9y

(0 =Sl iessll e
48 /

Jil

2x5=10 _e_‘;if;ff.:,gmﬁ?&f;aréy_éff_‘;ds@» -2

2x5=10
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S.5.C - (Part-1I)-A-2017

0/
1Y

Paper Code | 7

Sessions; 2013-2015 & 2014-201 6
Il (Objective Type)

7 |1

Food and Nutritio

Marks: 12

(B &2 iessll i

12: 4

g u=;|£gfarpg£é_JDJﬂ,C,B,Au‘b@’ﬁ;ﬁrkLJfﬂﬁéﬁi’q((}lﬂu;;fgd.h:.-yﬁéa UIrf‘f.?Iub)
U GBI A3 nt D L CBAsz& L
NOTE: Write answers to the questions on objective answer sheet provided. Four possible answers A,B.C & D to each

Time: 15 Minutes £2415:0%
,ﬁ}dfrdl'{LéKL}lﬂf -

1.1. Percentage of calories should be available at dinner time:

(A) 420 25 % (B) »¢0 50 % (C) (35 %

Iéf-ktﬁw‘.éﬁfﬂﬁ’Ju:ﬁ]dLgikb 141
(D) 1233 65 %

2. Oxidation occurs due to presence of _____in air; ?ﬁ:.bﬂc_LC*ﬁFJ _____u.ffm,-_f;_)’f 2
(A) Carbon ik (B) Hydrogen oAk (C) Oxygen oF7 (D) Nitrogen oAt

3. Foods that nourish the body are: :g,,_r;ufuédui.fbéﬁdb-% 3
(A) meat =& (B) bananas (C) pulses U (D) butter =

4. Bran of grains contains: :;:-_t;'m.erutgiuﬁtl 4

v (A) Starch gL (B) Cellulose sk (C) Sucrose .F.u“ (D) Galactose Jfgf

5. Dry method of cooking is: :;.J&ui"é)ﬁaﬁi,gj 5
(A) steaming told  (B) boiling (i (C) baking (i (D) simmering ko

6. Sui!able environment for the growth of bacteria is: !r‘;.&.&f.,ﬁu.iir‘-’i:(ﬁjjkﬂ /;‘5,'? 6

© (A)cold (it (B) veryhot /st (€) warm S (D) verycold (St

7." Function of yeast in food stops while: it:'_.Hg.!‘EFij b At P 7

“ _ (A) Washing <2 # (B) Cutting 2§ (C) Cooking <2 (D) rewashing e Pl

8. Vitamins which are destroyed by high heat are: :q;uf P‘J_hi_ﬁélb::,.:dl!;é' .8
(A) Vitamin A > (B) Vitamin D (£ (C) Vitamin K £ (D) Vitamin C¢f'L>

9. Food is mostly spoiled by microscopic germs which are: :pgfﬁzLﬁyﬁé.bi.f.,!ﬁu},j‘;qfhﬁ;ﬁ .9
(A) mould ($xse¥ (B) Bacterias | ,:‘-_C (C) insects .;_bf.-r_/";" (D) yeasts .r_.aLd,:"’

10. Direct contact to air, while cooking vegetables without covering the !@L%ﬁéucjﬁ?&ﬂcé_ééfuﬁbgf 2~ 10
pan may destroy their:
(A) carbohydrates =& (B) vitamin D /¢ (C) proteins c;f:{ (D) fats db‘f

1. Colour of the fat of fresh cow's meat is: :;Jﬁmﬁ&,}g{ﬁﬁ}tﬁé_b" A1
-(A) White - (B) yeliow (& (C) red ¢, (D) brown (¢

12. People having___income spend 50-60% of their S uT___ L#44i50-608 34751 .12
income on food: oL
(A) low (B) high sl (C) veryhigh elicz (D) middle (s
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-Food and Nutrition (&ssayype)

Roll No. S s# s

S.8.C «(Part-1I) -A-2017

Sessions; 2013-2015 & 2014-2016

Marks: 63
Section -1

2- Write short answers of any six parts from the following.

i. How we should serve food?

women's diet?
i. What are the suitable foods for lunch time?

—

iv. What steps we should follow while purchasing food?

v. Describe table manners.

vi. Describe the buffet style of meal service.
vii. Write two advantages of menu planning.
viii. What should be served for evening tea?

ix. Write down any four principles of menu planning.
3- Write short answers of any five parts from the following.

. Which type of diet should be given to elderly people?

I. What is meant by menu planning?

i
iv. Write down the purposes of cooking food.
v. Write down the methods of cooking food.

" vi. Why cleanliness of kitchen is important?

vii. What is the identification of fresh meat?

 viii, What points we should keep in mind before starting a meal?
4- Write short answers of any five parts from the following.
i. Describe the importance of cleanliness before serving a meal.

i. Define yeasts.
. How does fungus grow?
iv. Define oxidation.

v. What steps should be taken to prevent food from germs?

vi. Describe the nutrition of vegetables.
vii. Why cereals are cooked?
viii. What is the identification of fresh fish?

Section -II

Note: Answer any three questions from the following.
5. What are the different methods of serving food?

Write a note on any one of them,

6. How food should be selected for different times of the day?

7. What points should be kept in mind while keeping personal hygiene?
8. What steps should be taken to prevent food spoilage?

9. Write down principles of cooking meat and cereals.

Sectionl -III (Practical)

Note: Answer any two parts from the following.

items during cooking?

_b. What informations are necessary for students before cooking? “a.gj::ﬁt/d"’ bfutﬁ’ﬂuuwﬁagbﬁtw ()

C. Write down the recipe of bread kheer.

Time: 2:45 Hours ! 2:45:23
2x16=32

2x6=12

.. Which type of food should he included in pregnant and lactating

i. What is the proper way of sitting on Duster Khawan?

Tx3=21

5x2=10
'iq.a. What points we should keep in mind while weighing food
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PRI

Jil

“c:-btz’lr* LA
Sl b JCUASASLE 1Pl oassst bl i

SV T L fss

S bt B MBS =2 S 7S S0p
_a_i';g..,u‘r'éi_u’uf

‘e bW B e & by
EEE{"I;’JJLLSAF#)“:A SS#

Ca bt SRS L b
éﬁvdﬂmdﬂf_bﬁuf

63 : 4

- g:r f:'.'.«l.al.!? /';?Lrl? g ::.-Jf.:. S d’ s -2

i
AV
V
Vi
Vi
viii

X

2x5=10 4/ /...,tr.:r/‘fﬁfurét:.jf;.l,:dsz,ﬂ -3
b EaSUASUASH A

??Jykfc.{fxT!“bJJ/b?

T;:'_. g_‘il; )’.:.-fw K.:’: .._-._"cﬂ.!"; g
-Q/ULJHE'#LLE_?J(J/M.?

St LI E fe ol I
fe Lj';.y:’uf JL‘JLLF’J sl
vLUVwJJth'
“«:",.Hédb(U;‘LJéﬁ&L/ Lsftld

i
i
Av
V
Vi
i
Viii

2x5=10 -éf._.uyffémémdf;u“bw -4

SIS Qedt o & S R0L
P AT
fe Jrucc'fd.bﬂ"'

*"mr;w;,yf i ad

Syl Sl AL e Fi2/ I3
e Fesm e un y

e bl

"ﬁ..- JUWL;L}jut'

o

[‘3}.&

A
i
il
v
v
Vi
Vil

Viii

U fe L et e L5t w2 s
Bl S E e L LS Sl 5

?a“;.iyt/é'_@ns’lﬁguﬁ‘;fﬁ.ﬁw ;
e b b U3 A Bl U
*:-_g‘:lﬂférw_f RATATS

_qubdﬂ.ﬁa_bif...wf Al bl

(J’ ) rr..m

inmhm

S fe MR L Rt S S 5t 18

SIS Sunbpioml gl (IN10

*‘4&-%}%—

-JffJfJ/{JduJ: (C/)



S.8.C - (Part-11)-A-2018

I:Roll No._

2.7 Pl

:hiarks:lz

1.1,

10.

11.

12.

Time: 15 Minutes 22415:23s

PaperCode | 3 | 7 | 7 | 1

_ Sessions;2015-2017&2016-2018
Food and Nutrition (Objective Type)

(& e liesll e
12:4

Al dediz 20 e Won et 2 _5D9,C,B A.._,u;ﬂﬁbéid:rfﬁq;d §312% /‘fd:uLiﬂéluuryru 29
il .1_/"1:..@LQ(JL/L;L_J'JW&JUM’JLD L C,BAsze Ll

NOTE: Write answers to the questions on objective answer sheet provided. Four possible answers A,B, C & D to each
question are given.Which answer you consider correct, fill the corresponding circle A,B,C or D given in front of each question

with Marker or pen ink on the answer sheet provided.

Included in moist method of cooking is:
(A) roasting b (B) grilling ak
Cooking vegetables without covering will waste:
(A) Vitamin B /'t (B) Vitamin K /s
The colour of layer of fats on cow's meat is:

(B) Red L/

Bacteria develop in foods which are:

(A) White &
(A) Cold (.4 (B) frozen =6
Oxidation takes place in the presence of in air:

(A) Oxygen o= T S
From required calories of a day____
] l
(A) 5 B) %
Food budget for low income families should be:

(B) %30-35

(B) Nitrogen

(A) %80-85
Foods that provide more heat and energy are:
(A) grain and pulses ufiusl(_-fl:l (B) fruits J‘?:
Soaking vegetables after cutting, will destroy:
(A) Carbohydrates <o 4bisf

(C) proteins L-)ffs,;
Fungus develops in:

(A) moisture uf'.u(.

(C) cold i

Bacterias die quickly in:

(A) less warm temperature ui':,.ﬂ/"r‘f
oz

Grinding of cereals may destroy:

(C) high heat

(A) Carbohydrates vc 148 (B) fats (b€

79-010-A---

part should be obtained from breakfast:

e JESE LG ISP 1A
(C) frying U (D) boiling Wi
:ugilgﬁéuc_i.é[}"iru;'}( 2
(D) Vitamin A J'ts
:.;.bﬁﬁb’.ﬁ'p(@@{ﬁ;@é_? 3
(D) pink Uik
:@Jﬁgugagﬁ:{wbﬂ;ﬁgﬁiﬁ 4
(D) warm r/fﬁ
et bzrd ___SuF) 5
S
Ll e
I 3
©) 3 () 7

ebtorgKE WAL UICLbdTE T
(D) %10-15
Hufrﬁdt-.idf(?l):.,};mlmg,: 8

(C) Vitamin D /'t
(C) yellow
(C) very hot r’/s yg

(D) Carbon ik
E'c.«LJ:/""J::J:b/J/‘?’L:JJ 6

(C) Hydrogen

(C) %50-55

(C) vegetables UL~ (D) ghee and butter Ly“”’::fur
:@L@ﬁé&aLﬁJ{:f&KfUiX 9
(B) fats (L&
= et
:.:'_C;ﬂlg__,djﬁﬁ-( 10

(D) vitamins and minerals

(B) dryness JF
(D) frozen place Sl
(gl el 25 11
(B) cold (i
(D) very cold place  bz=fs
Ui brnBluml fulel 12

(C) proteins s/ D) vitamins /s



8.8.C -(Part-1) -A-2018

Roll No. e Spsial
Sessions;2015-2017&2016-2018
] Pk)ﬂd al’ld NlltI‘iﬁOl’l (Essay Type) ' :;’L‘Z'JI) :-:?IEJJ”JE
Marks: 48 Time: 1:45 Hours & 1:45:=% 48 :
Section -1 2x15=30 JSL..‘b

2- Write short answers of any five parts from the following.  2x5=10 _%;f:fyﬁ/"‘?ﬁfl?@m_éf;gﬁd’j@; -2

i. Which type of food should be given to children? ZINE ufd’b)’ﬂuf iy
il. Which type of food should be served for evening tea? '?cf.bdrfﬁgffi)’ﬂu"g.b&...} i
iii. What are the food budgets for different income levels? furfes J”; LNl b2 jii
iv. Whreh points should be considered while planning menus for feasts? *d;.bbf)”#}/uﬂuf.ﬁw_bf’gu:'ﬁ AV
v. Whech type of diet should be given to adults? “4&(51’15{_{;?&'/@.? v
vi. What is meant by menu planning? | ?;-‘-_J/*gf.:_....ﬁl}_,rf Vi
vii. Whch point should be kept in mind while serving meal. S bt ffel S SR il
viii. Explain.Buffet method. ) S Seslos$a iy i
3- Write short answers of any five parts from the following.  2x5=10 J/ULIF/‘/A:H!IEL:—{};(;.U’JJ@: -3
i. How is food served on duster khawan? e bbwwd/thfru!?/; .
_ii. Describe eastern way of meal service. &’q.nl}’&./u*wfc..&)’d/' i
iii. What is the proper method of sitting on duster khawan? ?.I:L:_Qf.,g)’u;_: E’:ﬁf{uﬂj’/_: i
iv. Whiat is the identification of fresh fruits? *‘LUWLJ/JLJ}’G}I:' Jdv
| v. How canned food should be purchased? "'.:ibdf./_"r’d;uﬂf VIS AT,
“vi. Write down the importance of personal hygiene. u,u’/ubufinLwdl.a Vi
vii. What is the importance of hygiene after serving meals? ?rf—-&ﬁ'_dewﬁv’éiL./ftb( Vil
viii. What is the benefit of vegetables? e esbSSus - vii
4- Write short answers of any five parts from the following. 2x5=10 d,;KfHL'f/‘fﬁfffff/LLdf&-ubJJbJ} -4
I. Write the principles of cooking cereals. ..cj."’ﬂdﬂ#:a.bé:ru;’:l,l A
ii. Why is it imporiant to cook foods? T.ic.d;:/}u:ftb;i:(uifﬁ i
iii. What are the reasons of food spoilage? | AL S WZL S i
iv. Define yeasts. ?@Lﬂyl.ﬂ.d/:.} v
v. How can growth of germs be prevented? ?..T..L?éLgJLfrlﬁ'Jerffﬁ V
vi. Describe the importance of cleanliness of kitchen. _q/wyyrbewJLug b i
vii. What is the identification of fresh fish? f'-:.Ul'f"'[fJJéut‘ Vii
viii. What is the identifiation of rotten fish? PLL}V‘*L'(L,(UI‘;L”: viii
Section -II r‘u,.:v
Note: Answer any two questions from the following. 9x2=18 wt) / ::- lic‘:uﬂlf::&d:(:.LﬂJ:D;: Wy
9. Describe table manners in detail. _J_;‘/u‘[ﬁwﬂh,.—b it 5
6. Write in detail the western way of meal service. iggc;gk.‘;‘:‘g)ﬁ./ﬁ-twﬁiﬂ.)dj’ .6
+f. How food spoilage can be prevented?Explain. -ujfyw:?cg.&cszdfftﬁbﬁx&}ff&ﬁ 4 4
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S.8.C - (Par(-I1)-A-2019

RollNo._____________ e Spiar (For all sessions) PaperCode | 7 | 7 | 7 | 1
Food and Nutrition (Objective Type) (&) A x0ll e
Marks: 12 Time: 15 Minutes &415:28 12:/:;

At G312 -.-m:h_,,U.T,iﬁt,r’-ruf;fé_;mf,C,B,Aayﬁ;ﬁ;kf_dimgﬂq S ezl e s d
_ o ' S LSV 37 S LD | CBe A sz L
NQTE: Write answers to the questions on objective answer sheet provided. Four possible answers A,B,C & D to each
question are given.Which answer you consider correct, fill the corresponding circle A,B,C or D given in front of each question

with Marker or pen ink on the answer sheet provided.

1.1. Menu Planning is the planning of: e g 52 1.1

(A) Economy (=i (B) Education (/= (C) Budget (e ) Food S0

2. Menu Planning is a process: ::.;_J{.ﬁd;::fr""JJJﬁ 2
(A) Easy LT (B) Simple st (C) Complicated 4% (D) Impossible uﬂ ¥

3. High income families allocate budget for food: :UEZ_/J?.:,:ZE_H/JE‘E_I/J’LI;J*THLJ 3
(A) 2% (B) 4% (C) 6% (D) 8%

4. Meal service is: (Le LIE 4
(A) an Art LT (B) adifficulty J* (C) anactivity §/» (D) aFashion ¢~

5. Floral decoration makes meal: :ai;.al:efi_bfjjlﬁ‘fuﬂyi 5
(A) Costly & (B) Unimportant (41 (C) Cheap b~ (D) Attractive 7

6. Which method of meal service is used in big events? '?ci._t':fdlz"’luﬁu?:":ad::_‘if, AU S 6

(A) Eastern Method 340/~ (B) Western Method .3 A0/
" (C) Buffet Method . f¥i_» (D) Mix Method 3 Aieit
7. Which food has more nutrition? S Qnosbietti gt Stsd T
(A) Stale (51 (B) Fresh ot (C) Modern 4 (D) Traditional (/s
8. The meat of stale fish is: 1%?.!’1‘.:'.;:" b"ﬁu’ L .8
(A) Soft ¢/ (B) Hard &5 (C) Black UK D) Red (,
9. Fresh eggis: byl kit .9
(A) Hard =% (B) Soft (~ (C) Clean ilo (D) Solid ¥
10. In cooking food,the cleanliness of which is more important? ?%MIJGJJMJ‘/UCLQEJ 10
(A) Drawing room <~bule’  (B) Bedroom &/ ¥ir (C) Kitchen  <b&s (D) Courtyard ¢/
11. Food is mostly spoiled by: P ) DB S (R &
_ (A Children & (B) Bacteria | 25 (C) Insects <%/ ([O)Cook ULt
12. Oxidation is a change: ..:_Lﬁ"ﬁ‘.g,«_/‘:f 12
- (A) Chemical d:.L_:..” (B) Social dﬁbﬂ | (C) Economic u‘" (e (D) Regional Jﬁ'ﬁw
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- Note: Answer any two questions from the following.

-

S.5.C-(Part-11)-A-2019

Food and Nutrition (Essay Type)

Marks: 48 Time: 1:45 Hours &£ 1:45:%

Section -I 2x15=30

2 Write short answers of any five parts from the following.

i. What is the importance of Menu Planning?
ii. Which food is suitable for breakfast?

iii. Which points should be considered while daily menu planning?

iv. Which things should be considered in food for old people?
v. What is the alternate food of meat and why?
vi. How should floral arrangement be done in Meal service?
vii. In which eating style knife and fork is used?
viii. How can complete profeins be gotten in breakfast?

3- Write short answers of any five parts from the following.

i. Why use of fresh food is necessary?
ii. What care should be taken while purchasing vegetables?
iii. Which things are produced from Grains?
iv. What are the symptoms of fresh fish?
v. What is the sign of good fruit?
“vi. How is fresh milk recognised?
vii. What care should be taken while purchasing spices?

viil. Write down two table manners.

4- Write short answers of any five parts from the following.

i. Why cleanliness of Kitchen is necessary?
ii. What is the importance of cleanliness in cooking?
ii. What are the objectives of cooking food?
iv. Which are cooking methods?
v. The germs of which disease are found in milk?
vi. Why is it necessary to cover food?
vii. Which are Pathogenic bacterias?
viii. How can food spoilage be prevented?

Section -II

5. Describe in detail the principles of menu planning.

6. Which things should be kept in view while purchasing food?

7. What care should be taken in cooking grains.Describe in detail.
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