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PART-A
Answer in MCQ. All are compulsory. (10x1)

9O Fl Q QUYD TRF SUSEIR @R 491D 9 Qe Q2|
Anything solid or liquid which, when swallowed, digested and assimilated, nourishes the body is

defined as - (Nutrients, Food, Nutrition)

64 62169 208 Q1 fAR 9918, QLG LA, IR KR INAER FULLIR 629 FIRU IR IS
QRN QILIG K8 QRIAN |- (Y], LY, 62IV4])

Protective foods are- (Vitamins & minerals, Carbohydrates & fats, Minerals & protein)

IR 6 JTEARJIFNT SIGY LR (19 B AIFLIR, 6402 B 69241, ALAR B YRAIQ)
The chemical components of food is known as- (Nutrition, Vitamins, Nutrients)

SIQUER 2SI UANER RQURIR § K6l @RIAN |- (6DIYEl, @19DIR, YRAIN)

Steaming is which method of cooking- (Dry heat, Braising, Moist heat)

QIYAR YEIRT O0F A 69Q UNE -(YB 19, 698G, G BI9)

The Carbohydrate which is known as animal starch is- (Glucose, Glycogen, pectin)

64021 JILIG KRISS F14 LRI, FIR] 622 (ANERIR, URERIERY, 6995Q)

The numbers of amino acid present in protein food are- (10, 12, 22)

JRAIQ HIUER 696215 9601 &S, Q&2IIN- (R0, €9, 99)

The best natural source of vitamin D is -(Sunlight, Sea food, Milk)

@992 4 QA LYY 1L ARIR 6LAR- (E]Aﬁq @él, LR AU, Q)

Megaloblastic anaemia occurs due to the deficiency of- (Folic acid, Iron, Vitamin B-12)
6C196RISITR 2BL1QC! 69Q G199 ARG 6212 (PR 99, 6MIL, K19AIR H-€9)
Disease of 3D’s is known as - (Rickets, Scurvy, Pellegra)

N G P Q699 FILIQ LI (R6RTY, %@, cdemall)

The best source of calcium is- (Wheat, Ragi, Pulses)

QURDA R L6TIFFY ARIR 6K (A6, 182, SR [ITR)

PART-B
Answer all the questions each within 50 words. (9%2)
99 I QA 468YF & $0 G 618 fi 69 G2 |
Define food HIQUR 4RI G

Socio cultural function of food SlIQUQ AIFNGS A°YER QIdy
Stewing method of cooking ARG Q 2AF AREA AN ASFEG
Sources of protein YA Q 2ARIRX

Cellulose 64dmEMmitQ

Compound lipid 61519 6924IQ

Night blindness 2{IQR6II



h. Sources of Vitamin C @194 o @ RN
i. Function of Niacin 23 Q @Iy

PART-C
3. Answer any 8 questions each in 250 words. (8x5)

64 691619 IS 999 29 g66Ua & 980 61g ¢1dl 6 @2 |
Classification of food according to function &lI<YQ Iy 2g4leQ 6glél SR

Basic five food groups 6€1lna Qg ol S8R §ISY

Advantages and disadvantages of frying method 8GR QUGS @ RIFQI Q LQIRIAG! G AARNAG!
Functions of lipids 69<4IQ Qlly

Classification of protein Y&QIQ Q 68611 SRS

Deficiency of vitamin A @194 @ Q 2L

Functions of Thiamine 2T} Q Qldy

General functions of mineral JIGLIQ QA LIJIQE] a1y

Nutritive value of fruits PR Q 6I&S MY

Types of Anaemia QWLIRE| QA IaIRN
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PART-D
Answer any 4 questions each within 800 words. (4x8)

64 621619 ¥ ¢ 999 QAR g6SUS & roo 619 1l 69 @2

4. Define food. Discuss the functions of food in detail.
FIQQ 4RI Q| HIUQ [l LR TG AUFER AIBRISH! A
5. Classify nutrient. Write down the functions and Sources of protein.
I8 Q 6841 FRIF AR JRARQ QA [IY B 2RIRA THAER 6ME |
6. Discuss the nutritive value of milk and milk products.
1A 99° YR QIGIE QYL Q 6d13R MY STL6R ARG |
7. Write down the composition, functions and deficiency of Niacin.
QTR Q F0Q, Y I9° ANS GFG 6T FAUER TS AUER 6mEl |
8. Classify different methods of cooking. Write down about dry heat methods in detail.
ARE Q QG IFCA 68611 FRIG AR | g Gl VG FVL6R IGR QUK 6MSl |
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Answer all the questions
PART-A
Answer in MCQ. All are compulsory. (10x1)

9oa1 flkl Q QYYD §9F SUSLIR 98 2719 999 QAR &2 |
The period from birth to two years is called as (Adolescent, Childhood, Infancy)

@q 9 9R oF adys A1 § K4 QRIN? (FESINULY, FIRUILY, 659R194)
Questionnaire method was popularized by (Stanley Hall, Aristotle, Jean Piaget)

dgIen 986 QILl I 6RIRTA 6LINIYM (RIGRT BN, AIDERITN, @7 T2U6R)
Development refers to what changes in human body. (Qualitative, Quantitative, Hereditary)
3RS FIFS SRR A 69Q VRIS q %I (96199, ARAEIAR, Q°FFG)

Development proceeds from the center of the body outward to the extremities is known as
(Cephalocaudal, Proximodistal, Physical)

1R Q 68L AR QULIA 2°Fl J&@ QG669 FRIE @ Kl QRIN? (6AFIEARLIR, IFEFNTYIR,
SINNAR)

The ability to grasp small objects develop due to (Gross motor skill, Nervous system, Fine motor skill)
6219 A5 UAGI VASIA FRIS 69Q ARG Q 6TIR2AN? (YR 6AITR 6R1EIR, JATS 2°, IS
6119 6R1SIR)

Unable to pronounce a word clearly is known as (Stuttering, Lisping, Slurring)

Q6199 99 QU6 Q218 2SI Zlgﬂaj%‘lﬁj_ QLI (S160RS1,AIT RIGS, ALY K2l
Jealousy is what type of emotion (Pleasant, Unpleasant, Mixed)

Al 99 69Q RN A 262 (YHAD, B HAD, FIFE)

Generally which year the social development of the child is rapid. (1-5, 2-6, 7-9)

ARIRGIS 69Q a6 S AFNRD FRIE Q2 6RIN2N (©-8, 9-9, 9-¢)

At the time of birth, the height of the new born is (17-21cm,15- 18 cm, 21- 24 cm)

@G A6 990 SR ABCI 6766 69.81 621R2IIN (€9-9€,08-€,90-9%)

Pre-operational stage consists of which years (0-2, 2-7, 7-9)

gIa 956S 999 aduio 69Q aF 269 (0-9, 9-9, 9-¢)

PART- B
Answer all the questions each within 50 words. (9%2)

g 999 29 g6eye ¢ 20 G 619 ¢l 6q @2 |
Define prenatal development dIf @ QRIS K6l

What is Rh factor 2lIQ 9 Q4IQq @€l

Define period of ovum @legl @4l

Principle of Cephalocaudal development 6ICPIERIERIGIM SRIE Q T
What are pre speech form of communication 6I%l64dI% @ Qéﬁ‘léﬂ‘& Qd @6l
Two gross motor skill @25 Q2R 6£11TQ 6RNEIR

Pleasant emotions 4@IQU¢)@ 260l

Causes of anger 691 Q @€



L.

Piaget’s theory J2I6@ & @
PART- C

3. Answer any 8 questions each in 250 words. (8x5)

R I I
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—

64 691619 1S 999 QAR 63U & 980 618 €1 6Q 82|
Stages of human development FIRS SQI§l Q 6QAIR

Cross sectional method JF6RQR Q¥

Period of embryo @&l

Physical growth cycle SIIAG 98 04

Factors affecting motor skill 6719'Q 6Q16IR § JLISE ARSI FI0G

Important speech disorder ﬂ@Qqéj QY 6QIY

Common emotional pattern LIMIQAE! 2I6QCIRN IR

Early social experiences dI@ia QIFlRG AQQS

Pre-operational stage I E]@Ell?lﬁ? Ao aduien

Factors influencing cognitive development 6918% 8918l § dQIGE 292)S1 QAL

PART- D

Answer any 4 questions each within 800 words. (4x8)
64 621619 ¥ § 999 QAR g6SUS & roo 619 &l 69 @2
4.

Discuss various principles of child development in detail.

§ig TRI8l Q KOG TAF LR §LC QUER ACRIST| AR

Write down the meaning and Stages of prenatal development.

dIf 0% 8814 Q 22 6 92Ia F69, 62IAIF FVAER 6mS |

What are the major tasks in learning to speak, discuss.

@@ A9 ISy Qldy JEe K4, AI6RSF [

Write down various Characteristics of childhood emotions.

69469199 2I6FTR S0 63T gEa 996 A6 A¢al AR

Discuss about the Stages of cognitive development during childhood.
6861919gl AF19Q 6518 FRI8 A BEG 621UIe AN 62 FIL 2RISR AR
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PART-A
Answer in MCQ. All are compulsory. (10x1)
9ea1 flkl Q QYYD FaF SUSLIR 98 2919 999 Q@R &2 (Rox®)
Vitamins and minerals are knownas  foods. (Energy giving, Protective, Regulatory)

W19 N IR SIQY QU6 T6RTC | (4138 RIRRIql, A8l 9RIRaIq, FARRIAN)
is the biochemical and Physiological process by which the organism uses food to support his
life. (Nutrients, Nutrition, Vitamins)

6@ 6BRAUANARS G 652 g7 IR F1 IR F1GE AN IR 697 97 § QeIgN|
(98, 62188, K199 —

Food which spoils quickly and cannot stored for a long time is known as food (Perishable, Non-
perishable, Semi Perishable)

6@ aliey ae1d a1g 6] 621NN 6 41¢ Ieg aye I aTd fRgY FIE Glelg Iy
QLN | (FLINR, AR, US- CR/ENR)

Blanchingisa  method of cooking. (Dry heat, Moist heat, Microwave)

QP YR Qe dSC 26T (N SI9, 2l QIg, 6 TI66W)

Amino acid presentin _ Food. (Carbohydrates, Fats, Protein)

gdeqiagl  diQye 2l (692419, 692419, J]AI)

Fructoseisa  carbohydrates. (Monosaccharides, Disaccharides, Polysaccharides)
PR IAAUIR 650D AT | (99 A9, § S99, G IFA)

Vitamin-Aisa _ soluble vitamin. (Water, Fat, alcohol)

WREIE-@ e QIRY @RI (W, 69LKI, €19

Beri- Beri causes dueto  Vitamin. (Thiamine, Niacin, Riboflavin)

66N 6T @19AIR ALIS Q 6LIRAN | (TR, FIATR, ACKUIRITER)

______is the precursor of vitamin-A. (Retinol, Carotene, Tocopherol)
_ @194I- @ QAGIN 26T | (659, 696UTR, 6516RI6PAM)
___is a complete protein. (Rice, Egg, Milk)

e 2rgd R (s1eR, 26, 819)

PART- B
Answer all the questions each within 50 words. (9%x2)
A6g 9 QR d66Ue & $0 & 619 ¢kl 6 G2 | (€x9)

Importance of food SllW'YRN YRR

Psychological functions of food HIQYQ ALAIQR QIdy
Advantages of cooking QRG Q QARG

Nutritive value of cereals €94 Q 6dI¥® MY

Micronutrients g8 6dI¥9G '@

Derived protein QQIG6 9RQIQ

Fat soluble vitamins 69% Q94 @194l

Daily requirements of vitamin A @199I9-8 Q 6GFR AILGIKC!

1



i. Two functions of minerals MR A YRS Qldy
PART-C
3. Answer any 8 questions each in 250 words. (8x5)

64 6Q161A IS 999 QAR 96SUS T 980 §IF F1) 69 2| (Mx#)
Classification of foods SIQYQ 65611 FRUSI
Basic five food groups 6€1@a <t ol S8 SIGY
Objectives of cooking QG QA WEWsSIY
Dry heat methods of cooking Q9€ Q S Gl VG
Monosaccharides and Disaccharides 9@ 199l @ g S99
Classification and functions of fats 6929IQ Q 6§8NTRIG @ Iy
Causes and symptoms of Beri beri 621691 Q K196 B A&
Deficiency diseases of Niacin @2IAQ Q ALUS KGC 69
Sources and functions of Iodine ZI6AGE Q 2RIRX G QIdy
Deficiency diseases of iron 6mIE RS KGEG 6T

SR omoe a o oo

(SR —

PART-D

Answer any 4 questions each within 800 words. (4%x8)
64 621619 ¥ T 999 QAR Y65YS § roo 618 €1}l 69 &2 (¥xI)
4. Discuss the Classification and functions of food in detail.

Q96 QU6 MR 6561ARUG G QI SVAER 6mS |
5. Classify protein and write down the functions and daily requirements of protein.

J34Iq Q 68413615 @R ILIR QldY G 6300 ARG TYA6R Y [
6. Write down the functions, deficiency diseases and sources of Vitamin-A.

1991-2 Q [IdY, AAS K06 6 B AR VAR 6RF |
7. Discuss the functions, and deficiency diseases of Thiamine and Niacin.
aaIde 6 AN Q RIdY G AN FEC 6T FVAER ARSI [
8. Define mineral. Write down the functions, dietary sources and deficiency diseases of calcium.

g Q AR K612 QURILE R Qldy, 2RIA R QY B AWIS BES 69T FVAER 6ME! |
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PART-A
Answer in MCQ. All are compulsory. (10x1)

SRR £}l Q QUYD TRF QUSTIN @A LF1Y JIQ QA G| (Rox®)

Substances added to food to improves it’s taste, Colour, texture and safety is known as —
(-Food additives , Food fortification , Food science)

SIQUR 919, 9°F, 29T I99° ol QRIS dig 6d@ ag1e q 946 6419 @AULDIRN2N ©I%]
6LR&- (4IQY 6QIRR, RIS HIQY, HIQY SRIR)

Body building foods are - (Fruits and vegetables, Cereals and Pulses, Sugar and jaggery)
SRR FOFRIA HQY 6LRQAR- (PR IQ° IR, 6194 G G, TG 6 99)

The combination of two cooking methods is - (Boiling, Grilling, Braising)

9% ARG JEINIA 548 6228 (YR, Imer, 696aP)

Lipids, Carbohydrates and proteins are called as - (Micronutrients, Vitamins, Macronutrients)
692419, 696912 6 R @ 94 9Ll (Y 9], @199, 7R )

The vitamin helps in blood coagulation - (Vitamin A, Vitamin D, Vitamin K)

AB RIS QTR ALY *QRIS F19R 62QE -(@199I9-], W19I9-4, K19 61)
The richest source of vitamin C is - (Guava, Amla, Papaya)

@19219-9 9 Q29 2RI9- (AR, 2RI, 2Fea8l)

The other name of Vitamin-E is - (Retinol, Tocopherol, Ascorbic acid)

Q1991 -2 Q AFYSE] Q161 62R& (6T, 6916RIETAR, ILFARR IQ)

Glucose is which type of Carbohydrates - (Disaccharides, polysaccharides, Monosaccharides)
AREAIF 69Q IRIR A 9 A6T- (FIG, TN, IREFA)

Deficiency of Vitamin-D in children is known as - (Rickets, Osteomalacia, Osteoporosis)
fgaiea AISEq H19219-a A AR 62 6QHAIRYSI 6916 - (R6RF'Y,BREBANUMIZRI,
3¥66dl6T9)

One gram fats give how much calorie - (4, 9, 6)

9@ gl 69291 Q 6866 @6ml QUSRI SIS RN (3, ¢, 9)

PART-B
Answer all the questions each within 50 words. (9%2)
A61g 99 Q@ d66Ue & $0 & 619 ¢kl 6 G2 | (Ux9)

Nutrition security SllQY Al

What is food fortification QY JERAE K6l

Physiological functions of food QYR FNQ FAICIQS Qldy
Fermentation method @68 9&2

Monosaccharides YR€1GQ



=0

—

3.
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Functions of fats 644 Q QIy

Scurvy =)

Goitre oIfn o1&

Iron deficiency anaemia 6mIE RIS RGC ABLIFS!

PART-C

Answer any 8 questions each in 250 words. (8x5)

64 62161 IS 999 QAQ g6cUe & 980 61 1kl 6Q @2 | (Fx®)

Protein energy malnutrition QIR §8 &% AAYR

Basic seven food groups 6¢€11Re €IQ o4 5% QY

Classification of protein ELIRQ Q 681611 LS

Functions and sources of Carbohydrates 6994 9 Q1Y G 2RIN
Functions of vitamin A @19QI9-4 Q QIdY

Deficiency diseases of vitamin D @199IQ-@ Q ALUS KGG 6%l
Functions of Thiamine U] Q Qldy

Deficiency diseases of iron 6mIE Q YRS KFS 6

Dietary sources and deficiency diseases of vitamin B-12
@191 §1-€9 Q 2ILA A ARIA G RS KFS 6D

Functions and sources of zinc @& Q QIdy
PART-D

Answer any 4 questions each within 800 words. (4%x8)

64 691619 ¥ & I QA 68YS T Moo 18 ¢ 6Q G2 (¥xI)

4.

Define food and discuss about various functions of food.

FIQY @ FEIFI AR HGYR FRG [l TIAER ABRISF AR

What are different cooking methods? Discuss various types of moist heat methods in detail.
SRR FEG QNG D4R JER K42 2IE FIU INE AR TS QINER R Kl
Write down the composition, classifications and functions of carbohydrates in detail.
69241 Q G10%, 681611 SRUG I_° QIdY TUAER VBR QUES 6RS |

Write down the functions, sources and deficiency diseases of vitamin- A.

M199I9-Q Q QIdY, 2RI 99° AR GG 69U TRHER 6RE |

Discuss about the functions, sources, deficiency diseases and daily requirements of calcium.

FURIAE Q RIdY, 2RI, 63GR ALERS! I9° RIS FEC 69U QA ZIERTR AR
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