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" PART A — (10 x 2 = 20 marks)
Answer ALL the questions.
1.  Define Food and Nutrients.
2.+ What'is mean_planning?
3.  What are complex carbohydrates?
4. © What is called simple proteins?
5. Name two good sources of Todine?

6. What are the deficiency diseases occured by vit A
and vit E?

[ What is natural food colour?



8. Define adulteration.

9. Name any two Food standard in India.

10. Give the types of preservation methods.

PART B — (5 x 5 = 25 marks)

An'sw'er ALL the questions choosing either (a) or (b).

1ol (a)
(b)
1204 (@)
(b)
’13. (a)
(b)
LA e
(b)

Write about the basic food grdups.
Or

What are the factors affecting meal

~ planning?

Write the importance of water in human
bOdy; :
Or

Explain about sources . and functions of ;

carbohydrates in human health.

Write the ill effects of iron and Iodine
deficiency.
Or

What are nutritional losses during cooking?

Explain the flavour types.
Or

Write a short note on Food adulterants.
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15.

16.
17.
18,

19,

20.

(a) Write in detail about food poisoning ahd food :
inspections. .
: Or
(b)x Write a short note on following standards. .
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PART (e (Bx 110 =30 marks)
Answer any THREE questions.

Discuss about the personal and kitchen food

hygiene.

Narrate the digestion and absorption of proteins.

Write the classification of vitamins. Explain any
two vitamins sources of functions.

What is food colour? Explain the types and its
sources. :

Write the role of micro organisms and its uses in
food industry.
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