
[Theory]

Answer any two questions : 20×2=40

1. Mention the functions of food. What is balanced diet? Describe the nutritional
aspects of rice. Write down about different types of milk products.

2. Describe the nutritional aspects of egg. Mention the uses and nutritional aspect
of commonly available vegetables. Write down the uses and nutritional aspects
of various salts.

3. What are the types of fats? Write down the uses of fats and oils. Describe different
food groups. What is food pyramid? What are the compounds present in milk?
Describe.

4. What are the types of pulses and legumes? Describe it. Compare the nutritional
aspects of wheat and rice. What are the nutritional contributions of edible fish?
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(Practical)

Answer any one question : 20 × 1 = 20

1. Mention the preparation of Lassi. Calculate its nutritive value.

2. Write the preparation of fried rice? Calculate its nutritive value.

3. How do you prepare egg pudding? Calculate its nutritive value.
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