Time allowed: 20 Minutes

= .g

¥,

e Sig. of Candidate. Sig. of Invigilator.

I_" -T 1 —l
RollNo. L J = | | Answer Sheet No.

FOOD AND NUTRITION SSC-II
SECTION - A (Marks 12)

NOTE:- Section-A is compulsory. All parts of this section are to be answered on the question paper itself.
it should be completed in the first 20 minutes and handed over to the Centre Superintendent.

Deleting/overwriting is not allowed. Do not use lead pencil.

Circle the correct option i.e. A/ B/ C/D. Each part carries one mark.
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Commonly contamination in fish starts from

A, Skin B. Trunk C Tail D Head

What is the time required to cook a hard boiled egg?

A. 9-12 minutes  B. 2-3 minutes C. 5-8 minutes D. 3-6 minutes
What is used to preserve fruit juices?

A Potassium Nitrate B. Sulphur Dioxide

C. Sodium Nitrate D Sodium Meta Bi Sulphate

A child requires daily.

A Fruit B. Water

C. Food D Two to three cups of milk

The quantity of in food should be kept in mind

A Water B. Calorie c Excess D None of these

The change is Metabolism occurs

A. In teenage B. During lactation C. During pregnancy D.  Inold age
Microscopic germs especially spoil the food
A Bacteria B. Insects C. Moulds D. Enzymes

Onion should be

A Soft B. Fresh and hard

C. Green D. Big in size

The cooked food is :

A. Tasteless B. Tasty C Sweet smelling D. Unpalatable
Most of the vegetables have ____ calories.

A. Low B. Zero C. High D.  Very high
The gills of fresh fish are

A White B. Red C. Yellow D. Coloured
What does yeast produce in food?

A Oxygen B. Carbon dioxide

C Water D. None of these
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Time allowed: 2:40 Hours Total Marks Sections Band C: 53

FOOD AND NUTRITION SSC-II

NOTE:- Answer any eleven parts from Section ‘B’ and any two questions from Section ‘C’ on the

separately provided answer book. Use supplementary answer sheet i.e. Sheet-B if required.
Write your answers neatly and legibly.

SECTION — B (Marks 33)

Q.2 Attempt any ELEVEN parts. The answer to each question should not exceed 3to 4 lines. (11x3=233)
(i) Write down any three principles of cooking meat.
(ii) Wirite briefly about the importance of cleanliness in cooking food.
(iii) Write a short note on the cleanliness of kitchen.
(iv) What are the common methods to cook food?
(v) What is meant by Oxidation?
(vij  Where is mould born?
(vi)  What do you know about germs?
{vii) Why are grinded gain used?
(ix)  Whatkind of food should be given to the old people?
(x) What is meant by 3 GS?
(xij  How can the germs be controlled?
(xi)  Why should we cover the vegetables during cooking?
(xiii) What do you know about the dietary requirements of pregnant women?
(xiv) What kind of food is required for patient?
(xv)  Why is it necessary to cook food?
SECTION — C (Marks 20
Note: Attempt any TWO questions. All questions carry equal marks. (2x10 = 20)
Q.3 Write a note on the dietary requirements of Pre-school age children and Adults.
Q.4 What is the importance of cleaning before and after serving the meal?
Q.5 Which points should be considered while purchasing food?
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