+3 SEM-1(NEP)
HSC-P-1(C-1)

DECEMBER-2024
Food & Nutrition
Time 3hours Full Marks-100
Answer the questions as per instructions.
Figures in the right hand side of margin indicates marks

Part-1
1. Fill in the blanks. (1x10=10)

a) 1gm carbohydrate provides Kcal energy.

R gli¢l QIG@I@I@G@S‘ FENFNEMR 1B JLIF A6
b) Water & roughage are known as  kind of food.

I8l 9Q° Q69R AR FNY QUPER Wellgéll |
¢) Haemoglobin is an example of protein QGQIG‘QJ@‘& 691599 99 QRIEé! |
d) Scurvy occurs due to deficiency of ____ vitamin. @917 2RISR 9@ 99|
e) Small fish are good sources of mineral. 6819 ¢1IR HER QU QM KL |
f) Zinc helps in improving  power of our body.

@R A AN €3 Q90 RQI6Q AILIAY K6
g) _ isastate of complete physical mental and social wellbeing not merely the absence of disease or

infirmity. 699/ 6QUo @9 Qéﬂ@l‘a AQuge 86§QQ° ‘2]?161 SIS A19AR 9e° AIFFR

YLCI e 2gl|
h) vitamin helps in improving memory. QoIAR AFC I8 QYL KA ALY K6
i) Egg is known as protein food. 2l€lIq 69I5Q HIQY QUQEQ RSl | .
j) Folate/ Folic acid is good for health. 6PIEMG/6FING IDG 1Y IR QR |

Part-11
2. Answer / Explain all questions within 50 words each. (2x9=18)

a) Food 9llQY

b) Psychological functions of food HUR AFARQR Qldy
¢) Advantages of cooking. 6QUCIRNRN M|
d) Functions of iron 6mI< Qlly
e) Functions of Carbohydrate QIG@IQI@GQQQ QY
f) Sources of Protein 615G QL
g) Deficiency of Thiamin/Vitamin B1 27 / QG199 § 1 2 QI
h) Rickets Q69
i) Cretinism §§'§‘§1‘ﬂ\
Part-111
3. Answer / Describe any eight question within 250 words each. (5x8=40)
a) Nutrition security gY@ g
b) Functional food SIHYKE HGY
¢) Food fortification SllQY 44 Q19Q€l
d) Nutritional contribution vegetables JRQQ 2AQQIQ AFARR
e) Nutritional contribution of pulses. IR JAARA ALRIR |
f) Functions of fat oda aIdy
g) Classification of carbohydrate RESITIRNELIR FNFRE]
h) Deficiency of Vitamin-D @GI8G-8Q QU
i) Iron deficiency anaecmia 6MIE RIS ABLIFEG!
j) Functions of calcium @Yl RAKLIR Qldy



Part-IV
Answer any four question within 800 words (8x4=32)

4.Classify food and write down the functions of food.
AN 6gNUB GG I° BllWYDR Qlgly oemoigl
5.Discuss about seven food groups and their nutritional contribution.

AT Sy 691IF1 IS° 6AFIFFA JRARQ ALRIF SVACA AIEASR KA |
6.Classify protein and discuss about its function?

641599 684192 @G 99° IRIQ Qldy SQLER ARSI ag?

7.Write down the functions, sources and deficiency diseases of Thiamin
AT QldY, AL 98° ARSRES 6US emolg |

8.Discuss in detail about function, sources, daily requirements and deficiency diseases of Iron?
emleq fIY, RQ, 63REE ISR IG° ANSRES 695 FTER FLIRG RSS! aNG?
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Time 3hours Full Marks-100
Part-1
1. Fill in the blanks (1x10=10)
a) Life starts with and ends at death. @19 ATG A ©9 99° €JQU6R 6519 G|
b) The period of development from 2 week to 8 week after conception is known as per period.
RIS 2 9ILQ 8 49I< adug RIEIQ a2y 2R QUER Wellgéll |
c¢) Length of prenatal period approximately consist of days.

gaeqs ALY QI Q% 65m S10C |

d) The most suitable age of a mother for child bearing is from to years.
8IS @ dIR @64l FIZIQ A90IQ RULYS Q od adug|

e) When a nipple or any object put to the mouth of the infant the baby sucks it, that is
known as reflex. 66G6Q6R I8 TR @Y 641419 Q9 FgQ TR QAHNQI, G5
CIRIq 64182, Qlelg JeorRe QRIAN|

f) The first language of baby is . Sg gae QU 62 |

g) is a kind of repetitive speech which results due to failure of speech muscle to co-ordinate.

62Q8 99 Rl gealgaife QY8 Ll QIR FI°A6ASIA AT/ PRl GGISI
aRélIe 99|

h) First major task in development of speech is Q1] fIseR galel gest QY 62QR
i) Fearisa emotion. Q% 6LRR IR Q|
j) The development from head to toe is known as development. FJ€Q AT adug Iqlelg
SRS QULECR REIFAI |
Part-11
2. Answer all questions within 50 words each. (2x9=18)

a) Maternal emotion ¢11Q QUG

b) Rh Factor Rh @I9@

¢) Period of ovum GeY§R 2K

d) Lipsing B0 @3Sl

e) Social development QIFIGS SRS

f) Cognitive development RIFIF)R SIS
g) Jealousy adl

h) Growth @&

i) Weight @%@



Part-111
3. Write notes on any eight of the following within 250 words each. (5x8=40)

a) Stages of prenatal growth & development. QE]QQAG{ 98 9Q° SRR aduig |

b) Principles of child development. §§] SRIEQ G |

¢) Maternal emotion during prenatal development. QQQQ@ FRIS AF6R AIG QUSRI |
d) Sequence of motor development 6€119Q SRR FE1

e) Prespeech forms of communication 6I5lI64I5I9 QéQléﬂ Qd

f) Speech disorders QIR SRIRQ

g) Common emotional pattern IJIQNE QULLEl LIE|

h) Importance of cognitive development RIFIF)R SRIFA YQQ

i) Process of social development QIF1IGS RIS G

j) Factors influencing cognitive development. RIQIE)R SQI6q QIS 2Q2)QI K19 |

Part-1V
Answer any four question within 800 words (8x4=32)
4. What do you mean by prenatal development? Discuss in detail the environmental factors affecting

prenatal development. QQQQ@ IRIE aL6m 28 K6l 982 QE]QQAG{ IRI6g dRISG 9Q2S
dR6REI9E RIAEYLR FVAER §YC QUNEA AICACR KAG |
5. Describe elaborately the principles of motor development.
6199 SRl 1GYLF FTLIAC QR gl A |
6. What are different prespeech form of communication? Discuss?
619169 FQG Qéﬁllﬂé] Qd @’ €? 2eMoR FN?
7. Discuss about importance and factors influencing cognitive development?

RIFIF)S REG RUTE ARSI YRR I9° FIREYGR SVA6R MR FAG?

8. Write down the importance of cognitive development? Discuss about factors affecting cognitive
development? RIFIFR TR QT 6MEIF? RIS TRHG QTS QRIS FREFYGR
FYA6R 2RISR K2

9. What are the importance of early social experiences? Write down the factors influencing social
development in detail. 9IQAS AIFIGS AVRSIA JRT V4?2 AiFlae SUGg JLITe 9Q2S
AAYE R VAR TYITC QUNER MG |
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Answer the questions as per instructions.
Figures in the right hand side of margin indicates marks

QL. Choose the right answer: [1X10]
i) One gram of fat provides ---- calories 6615 GlI¢] 98 - QUIEAINN dQle @6
a)4 b)8 c)9 d) 6
@)% St I o) ¢ Q) 9
ii) Ascorbic acid is found in 2198Q 93¢ 69 fimelg
a) Potatoes b) Orange ¢) Milk Product d) poultry
@) 2IQ 3) QAR o) QI QI Q) Q¢!
iii) RDA is based on of a person. RDA @668l QY@@ QA6 ARG |
a) Sex b) age ¢) body size d) all of these
@) Mer g) @ud 9) QA RN ) 999
iv) Prolonged malnutrition causes AARAME q6dIY6l QA QA €9
a) Wasting b) stunting ¢) both a) and (b) d) None of the above '
@) AU ) QR A d) QEA @) e° (§) ) RUEAIB FIQ 61T Q6L
v) For iron absorption nutrient is necessary.
a) Calcium . b) Protein ¢) Vitamin C d) Folic Acid
emla 64194 QIR JEQ0e! 28R
@) URda §) 6915Q Q) @oIdg 4 Q) 60IRQ ¥dQ
vi) Which nutrient are called body fuel? 699 g3e GQIZ]@ sl NG GLIAIN?
a) Carbohydrate b) fats ¢) both (a) and (b) d) none of these _
@) R6QILNCLT o) 0@ Q) QRA(R) 9&° (¢) Q) YYCIQ 6RIGIAT g6R
vii) Marasmus occurs among ALY 16 696l
a) Adults b) children ¢) women only d) elderly people
a) QA ) Sl Q) Q9% OGR! Q) QU QY@
viii) lodine is stored and used in human body in ___ gland.
a) Pancreas b) thyroid c¢) Pineal d) duodenum

26T FIRQ JAIREQ _ FE6Q A°AJE e Y9ge g
a) 299C §) ARG ) dRFIR ) QB6RR

ix) Calcium deficiency can lead to QUM ARVUFER 6LINJIERN
a) Osteoporosis b) rickets c) tetany d) all of these

a) 2AB6A6AIAY §) A6RQ O) TIF Q) 1 AQ

x) Who suggest the word protein? 6d15Q €18 @9 AU 69RRE?
a) Hulder b) Mulder c¢) Holdre d) Molder
Q2. Answer all 09 of the following 2 x9]

i) What is food fortification 994 YYLQ1NNE @'€l



ii)Define nutrition JIQQ JAAIS @9

iii)What is Basic five and seven food groups 915l 4Q° QGG GIQY 6QIET @'4l

iv) write the classification of protein 6gITRQ QRS 6

v) Mention the dietary sources of carbohydrates Rl6SILINELTR SIS QAL QERS 2AZ

vi) Mention at least one deficiency of Water Soluble Vitamins
SR QREI1L QIR 26 RAEQ 69T 2RI RERT K9G

vii) What is the difference between Cereals and Millets? §QY Q° J6MEG C1IEQ Q6] Qleiay

viii) What are the daily requirements of lipids in our diet?
I HIQIEQ MICR 6G2LR QRS @'€1?

ix) what is the advantage of blanching, pressure cooking methods in cooking
EACIACR QIE°, Q1Y QTR VG MR K'S1?

Q.3 Answer any 08 of the following [5 X 8]
i) Write 05 points on the function of Protein 6gI5@Q Q1Y QU6Q 05 & UG ERHF

ii) Mention the classification of Protein  6gI5@Q 96188 Q6RS @Qg
iii) Todine is a precious mineral ZIEAGR IR ISR Y& AL
iv)Fat Soluble Vitamins are important in the daily diet.

6RGES HIaYeR 0& 9414 AGIAe geegdl
v) Mention the dietary sources of lipids R HIFY QY RERY FQG

vi) Mention different types of dry methods of cooking
GER 9RI0Q g8 6Q16IR ING QRS FQG

vii) Nutritional contribution of five food groups ~ dIgG ¢IQY 691V YERQ AQAIR
viii) What do you mean by food additive? SIQY Figé QI 218 @'§1 Q& &?
ix) What is optimal nutrition? alxalate g8 @'€?
x) Define health and mention the classification and functions of food
41949 JARIYC @G IQ° HIMQ QITRAS NQ° RIYY RERG @G

Q.4 Answer any 04 of the following(d€ 4 GQRGO 696@16ID 04 Q QAQ FAUF ) [8x4]

1) Define food? Mention in detail about the Classification and Functions of Food
HIg IARI8E 99g? HIRIQ QAR 99° RIdY FUUER FZC AR RS KA

i1) Write a brief note on carbohydrates its classification, functions and dietary sources
RERITINEGE AU6R IR A°VY TAEN 6ASIG YTIQ IR, AT I9° SIQY A2 FLER

i11) Briefly discuss about fat soluble vitamins its dietary sources and deficiency diseases o6
G919 QFIFQ ILIQ HIQY QY Ie° UAIIRTS 6QUF TAEQ A°FY VIR AIERIOR KA

iv) Discuss in detail about calcium its functions, dietary sources and daily requirements
QNI NLIQ QIY, HIQY AL IQ° 6GRLR ISHIRG] FFAEA FLE NIEA AN KAF

v) Discuss about different methods of cooking and their advantages and disadvantages?
QINQIQ GER ING YQ° 6QAAIREQ Gl Ya° UGN FVLER SNSRI @Qg?
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December, 202 4

Full Marks : 100

(Food and Nutrition)
The figures in the right-hand margin indicate marks
Answer all questions from all Sections
A7Ig SRIGNY AT IR Q@A @

Part—I
f—SQIo

1. Fill up the blanks :
JUGIR ddl @ :

(@)

(b)

(c)

(d)

(e)

(9)

()

(9

0)

Carbohydrate and fat are known as
6904l B8 649241

Sauteing is a

yielding food.
deRIQ! Y QRIDIN |

method of cooking.

ARETNG U@ dela QR déliw1 269 |
Folate is good for health.
6TIEMS 2N gy JIQ QURIQ! 6T |

disease.

Vitamin B3 (Niacin) protects us from
QQITa B, (Fade) aiag 6Q191Q QR @6Q |

1 gm protein provides kcal energy.

@ g g QER QIR I8 IR X6Q |
vitamin helps in blood clotting.

@192 Qg IS QRUCQ ALY Q6Q |
Pulses are lack of essential amino acids.
CINRIVIY FINEQ 2OQeIdy AR A @ ol |
Cretinism occurs in children due to deficiency of
FGAIRE0I6Q FITAT 64 QAR ARIECQ 62IR2N |
Citrus fruits are the main source of
QRPN Sy @194 2RI |
Braising is a method of cooking.
QR IR QARG gaIa1 a6Q |

vitamin.

Part—II
I—SRIQ

2. Answer all questions within 50 words each :
QA8 g9 Q@QQ J6oYas 803 48 A6 @ :

(@)

Fermented food
It ey
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(b)

(c)

(@)

(e)

(9)

(h)

(9

3. Answer any eight questions within 250 words each :
6A6R16T IS Jga 2@Q geaia 980 de aIEQ @2 :

(@)

(b)

(c)

(d)

(e)

(9)

(h)

(9

0)

A/24(280)

Basic five food group
610a A5Qd QA WIay
Vitamin-D deficiency
@194dI-D gl

Braising

QPG

Sources of protein
QEQIQQ IR
Classification of lipid
6929IQ 64413xIa
Vitamin-K deficiency diseases
219Q-KQ UQURFS 6Qld
Functions of vitamin-C
1QAIQ-CQ Q1LY
Functions of riboflavin.
@192 B,a @Idy |

Part—III
I—al%l

Physiological functions of food
QIR 99199 FAICIFR ITY
Advantages of cooking

QXA YUX VTGN

Classification of carbohydrate
64091 6591IRI%

Functions of lipid

69210Q @Iy

Deficiency diseases of vitamin-A
R1QAA-AQ ARRFP 6QS
Functions of vitamin-E
FRAQ-EQ @ILY

Deficiency diseases of calcium
AMIRIAQ ARNLFTE €IS
Iodine

216GR

Disadvantages of moist cooking method
awj QAR ddIn1Q DRI
Functions and sources of zinc.
owq @IdY G ARIQ |

8x5

(P.T.O.)



Part—IV
A—3RI9

4. Answer any four questions within 800 words each : 4x8
66@161T QIEQIT JIQ QQQ YESIR 00 IR FRIEQ 6

(@)

(b)

(c)

(d)

(e)

Discuss about seven food groups and their nutritional contribution.

AIG WM QF YAEQ ABRIBR! AQ I GIFQ 6J1FR 2R ITACR RERYH @ |
Classify fat. Write down the functions and daily requirements of fat.

6922199 64413RUT @Q | 692 QITY B 6GFR 2RNIRG IV RS |
Describe the functions, dietary sources and daily requirements of carbohydrate.
6402109 QIFY, I URIQ B 6GAR QYIRS FTACQ CRISR !9 |

Define mineral. Discuss about functions, dietary sources and deficiency diseases of
iron.

AIQAIRQ AR 6RS | 6RLAIQQ QRIAY, QA 2RI, AAFG 6T IVAER
Mo @ |

Write down the functions dietary sources and daily requirements of vitamin-C.
19AQA-CQ QIY, HIUQ 2ARIA I° 6579 ISHIQSI TACQ S |
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