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FOOD AND NUTRITION

- SSC-I
SECTION — A (Marks 12)

Time allowed: 20 Minutes
Section — A is compulsory. All parts of this
section are to be answered on this page and
handed over to the Centre Superintendent.
Deleting/overwriting is not allowed.

Do not use lead pencil.
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Blood pressure is also influencedby T
level. ' Calcium

_c‘-t‘)’n/;'»"/o'{c_?3Jﬁ 2/:‘35 g (_;f(
 Condensed milk is prepared by addingi =
to milk. «Water
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In muscle tissue is very high. ' Vitamin B
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Fish is the best source of Vitamin E and: iVitamin C
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l Most of the fruits are very low in: éProtein
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~‘¢_\‘<‘,J(Jtl;)7_z}.f _f(t';z KE__'g»{l E

The spoiling of fish starts from its: ;Eye
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0 Which one is the best source of vitamin C? .Pineapple
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Fresh fish gills are in colour. . 1Gray
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“The cooking oil can be used only _____fori
frying. 'Five times
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Fill the relevant bubble against each question according to curriculum:
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:Vitamin A
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FOOD AND NUTRITION SSC-II

Time allowed: 2:40 Hours Total Marks Sections B and C: 53

NOTE: Answer any eleven parts from Section ‘B’ and any two questions from Section ‘C’ on the separately
provided answer book. Write your answers neatly and legibly.

SECTION — B (Marks 33)

Q.2  Write brief answers of any ELEVEN parts. (11 x3 =33)
(i) What is the difference between fats and oil?
ii) Write any three principles of purchasing food.

iii) How can fresh egg be identified?
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(iv) Write the method of storing meat.
(v) Enlist any three kitchen safety measures.

(vi) Why are pulses/cereals cooked?

(vii) What is the nutritional need of lactating mother?

viii)  What are the reasons of low appetite in pre school children?
iX) Write down the tips to prevent malnutrition.

X) How can wastage of food be prevented in the world?
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(xi) What is meant by pasteurization?
(xi) Why is food preserved?

(xiii)  How is pickle made?

(xiv)  Differentiate between perishable and non-perishable foods.

(xv) Briefly explain “Kitchen hygiene”.

SECTION — C (Marks 20)
Note: Attempt any TWO questions. (2 x 10= 20)
Q.3  Write detailed notes on: a. Moulds b. Yeast
Q.4  Write in detail about different cooking methods.
Q.5 What are the dietary needs of infants? Plan a one day menu for infants. -
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