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1
NRrhlx<+ ek/;fed f’k{kk eaMy] jk;iqjNRrhlx<+ ek/;fed f’k{kk eaMy] jk;iqjNRrhlx<+ ek/;fed f’k{kk eaMy] jk;iqjNRrhlx<+ ek/;fed f’k{kk eaMy] jk;iqj

gk;j lsds.Mjh lfVZfQdsV ijh{kk o"kZ 2008&09gk;j lsds.Mjh lfVZfQdsV ijh{kk o"kZ 2008&09gk;j lsds.Mjh lfVZfQdsV ijh{kk o"kZ 2008&09gk;j lsds.Mjh lfVZfQdsV ijh{kk o"kZ 2008&09
ekWMy iz’u i=ekWMy iz’u i=ekWMy iz’u i=ekWMy iz’u i=  (Model Question Paper)

d{kk%&d{kk%&d{kk%&d{kk%& 12 oha12 oha12 oha12 oha Class 12th

fo"k;%&fo"k;%&fo"k;%&fo"k;%& vkgkj ,oa iksvkgkj ,oa iksvkgkj ,oa iksvkgkj ,oa iks "k.k"k.k"k.k"k.k Subject:- Food & Nutrition
le;%&le;%&le;%&le;%& 3 ?k.Vs3 ?k.Vs3 ?k.Vs3 ?k.Vs Time:- 3 Hours
iw.kkZ ad%&iw.kkZ ad%&iw.kkZ ad%&iw.kkZ ad%& 7 57 57 57 5 Maximum Marks :-  75

funsZ’k%&funsZ’k%&funsZ’k%&funsZ’k%& iz’u Øekad 1 ls 6 rd vfr y?kqmRrjh; iz’u gS A izR;sd iz’u ij 2iz’u Øekad 1 ls 6 rd vfr y?kqmRrjh; iz’u gS A izR;sd iz’u ij 2iz’u Øekad 1 ls 6 rd vfr y?kqmRrjh; iz’u gS A izR;sd iz’u ij 2iz’u Øekad 1 ls 6 rd vfr y?kqmRrjh; iz’u gS A izR;sd iz’u ij 2
vad vkcafVr gS A ¼mRrj vf/kdre 30 ’kCnksa esa gks½vad vkcafVr gS A ¼mRrj vf/kdre 30 ’kCnksa esa gks½vad vkcafVr gS A ¼mRrj vf/kdre 30 ’kCnksa esa gks½vad vkcafVr gS A ¼mRrj vf/kdre 30 ’kCnksa esa gks½
Question No. 1 to 6 are very short answer type questions. Each question
carries 2 marks. (Maximum word limit of answer 30 words.)

iz’u 1&iz’u 1&iz’u 1&iz’u 1& xgjk ryus vkSj mFkyk ryus esa D;k vUrj gS \xgjk ryus vkSj mFkyk ryus esa D;k vUrj gS \xgjk ryus vkSj mFkyk ryus esa D;k vUrj gS \xgjk ryus vkSj mFkyk ryus esa D;k vUrj gS \
What is the difference between deep frying & shallow Frying ?

iz’u 2&iz’u 2&iz’u 2&iz’u 2& [ksljh nky esa ik;s tkus okys fo"kkDr inkFkZ dk uke crkb;s ,oa blls dkSu[ksljh nky esa ik;s tkus okys fo"kkDr inkFkZ dk uke crkb;s ,oa blls dkSu[ksljh nky esa ik;s tkus okys fo"kkDr inkFkZ dk uke crkb;s ,oa blls dkSu[ksljh nky esa ik;s tkus okys fo"kkDr inkFkZ dk uke crkb;s ,oa blls dkSu
lk jksx mRiUu gksrk gS \lk jksx mRiUu gksrk gS \lk jksx mRiUu gksrk gS \lk jksx mRiUu gksrk gS \
Name the poisoinous material which is present in khesari dal and which
disease it causes ?

iz’u 3&iz’u 3&iz’u 3&iz’u 3& jlk;fud HkksT; fo"kkDrrk D;k gS \jlk;fud HkksT; fo"kkDrrk D;k gS \jlk;fud HkksT; fo"kkDrrk D;k gS \jlk;fud HkksT; fo"kkDrrk D;k gS \
What is chemical food poisoining  ?

iz’u 4&iz’u 4&iz’u 4&iz’u 4& QkLV QwM ls vki D;k le>rs gks \QkLV QwM ls vki D;k le>rs gks \QkLV QwM ls vki D;k le>rs gks \QkLV QwM ls vki D;k le>rs gks \
What do you understand by fast food ?

iz’u 5&iz’u 5&iz’u 5&iz’u 5& vkVs es ik;s tkus okys izksVhu dk uke crkrs gq;s ;g crkb;s fd vkVs esavkVs es ik;s tkus okys izksVhu dk uke crkrs gq;s ;g crkb;s fd vkVs esavkVs es ik;s tkus okys izksVhu dk uke crkrs gq;s ;g crkb;s fd vkVs esavkVs es ik;s tkus okys izksVhu dk uke crkrs gq;s ;g crkb;s fd vkVs esa
bldh D;k Hkwfedk gS Abldh D;k Hkwfedk gS Abldh D;k Hkwfedk gS Abldh D;k Hkwfedk gS A
Which protein is found in wheat flour and explain its role ?

iz’u 6&iz’u 6&iz’u 6&iz’u 6& [kehjhdj.k D;k gS \[kehjhdj.k D;k gS \[kehjhdj.k D;k gS \[kehjhdj.k D;k gS \
What is fermentation ?

funsZ’k%&funsZ’k%&funsZ’k%&funsZ’k%& iz’u Øekad 7 ls 12 rd y?kqmRrjh; iz’u gS A izR;sd ij 3 vadiz’u Øekad 7 ls 12 rd y?kqmRrjh; iz’u gS A izR;sd ij 3 vadiz’u Øekad 7 ls 12 rd y?kqmRrjh; iz’u gS A izR;sd ij 3 vadiz’u Øekad 7 ls 12 rd y?kqmRrjh; iz’u gS A izR;sd ij 3 vad
vkcafVr gS A ¼mRrj dh vf/kdre ’kCn lhek& 50 ’kCn½vkcafVr gS A ¼mRrj dh vf/kdre ’kCn lhek& 50 ’kCn½vkcafVr gS A ¼mRrj dh vf/kdre ’kCn lhek& 50 ’kCn½vkcafVr gS A ¼mRrj dh vf/kdre ’kCn lhek& 50 ’kCn½
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Question No. 7 to 12 are short answer type question. Each question
carries 3 marks. (Maximum words limit of answer 50 words.)

iz’u 7&iz’u 7&iz’u 7&iz’u 7& xq.k ,oa dk;Z ds vk/kkj ij vkgkj ds izdkj crkb;s \xq.k ,oa dk;Z ds vk/kkj ij vkgkj ds izdkj crkb;s \xq.k ,oa dk;Z ds vk/kkj ij vkgkj ds izdkj crkb;s \xq.k ,oa dk;Z ds vk/kkj ij vkgkj ds izdkj crkb;s \
Write the type of diet on the basis of quality & work ?

iz’u 8&iz’u 8&iz’u 8&iz’u 8& Hkkstu esa cPpksa dks vf/kd izksVhu nsuk D;ksa vko’;d gS  \Hkkstu esa cPpksa dks vf/kd izksVhu nsuk D;ksa vko’;d gS  \Hkkstu esa cPpksa dks vf/kd izksVhu nsuk D;ksa vko’;d gS  \Hkkstu esa cPpksa dks vf/kd izksVhu nsuk D;ksa vko’;d gS  \
Why is more protein essential for children in food  ?

iz’u 9&iz’u 9&iz’u 9&iz’u 9& [kk| inkFkksZ esa feykoV ds dkj.k crkb;s \[kk| inkFkksZ esa feykoV ds dkj.k crkb;s \[kk| inkFkksZ esa feykoV ds dkj.k crkb;s \[kk| inkFkksZ esa feykoV ds dkj.k crkb;s \
What are the causes of food adulteration ?

iz’u 10&iz’u 10&iz’u 10&iz’u 10& miHkksDrk ds dksbZ rhu vf/kdkj fyf[k;s  \miHkksDrk ds dksbZ rhu vf/kdkj fyf[k;s  \miHkksDrk ds dksbZ rhu vf/kdkj fyf[k;s  \miHkksDrk ds dksbZ rhu vf/kdkj fyf[k;s  \
Write any three rights of consumer ?

iz’u 11&iz’u 11&iz’u 11&iz’u 11& Qqykus okys dkjdks dks le>kb;s \Qqykus okys dkjdks dks le>kb;s \Qqykus okys dkjdks dks le>kb;s \Qqykus okys dkjdks dks le>kb;s \
Explain the leavening agents ?

vFkok vFkok vFkok vFkok (OR)

fMCckcan HkksT; inkFkksZ dk p;u ,oa laxzg le>kb;s \fMCckcan HkksT; inkFkksZ dk p;u ,oa laxzg le>kb;s \fMCckcan HkksT; inkFkksZ dk p;u ,oa laxzg le>kb;s \fMCckcan HkksT; inkFkksZ dk p;u ,oa laxzg le>kb;s \
Write the selection and storage of canned food products ?

iz’u 12&iz’u 12&iz’u 12&iz’u 12& olk dh vf/kdrk ls ’kjhj ij D;k nq"izHkko fn[kkbZ nsrs gS \olk dh vf/kdrk ls ’kjhj ij D;k nq"izHkko fn[kkbZ nsrs gS \olk dh vf/kdrk ls ’kjhj ij D;k nq"izHkko fn[kkbZ nsrs gS \olk dh vf/kdrk ls ’kjhj ij D;k nq"izHkko fn[kkbZ nsrs gS \
What are the bad effects seen on the body due to the excess of fat ?

vFkok vFkok vFkok vFkok (OR)

ty ’kjhj ds fy, D;ksa vko’;d gS \ty ’kjhj ds fy, D;ksa vko’;d gS \ty ’kjhj ds fy, D;ksa vko’;d gS \ty ’kjhj ds fy, D;ksa vko’;d gS \
Why is water necessary for our body  ?

funsZ’k%&funsZ’k%&funsZ’k%&funsZ’k%& iz’u Øekad 13 ls 17 rd y?kqmRrjh; iz’u gS A izR;sd ij 4 vadiz’u Øekad 13 ls 17 rd y?kqmRrjh; iz’u gS A izR;sd ij 4 vadiz’u Øekad 13 ls 17 rd y?kqmRrjh; iz’u gS A izR;sd ij 4 vadiz’u Øekad 13 ls 17 rd y?kqmRrjh; iz’u gS A izR;sd ij 4 vad
vkcafVr gS A ¼mRrj dh vf/kdre 75 ’kCnksa esa gks½vkcafVr gS A ¼mRrj dh vf/kdre 75 ’kCnksa esa gks½vkcafVr gS A ¼mRrj dh vf/kdre 75 ’kCnksa esa gks½vkcafVr gS A ¼mRrj dh vf/kdre 75 ’kCnksa esa gks½
Question No. 13 to 17 are short answer type question. Each question
carries 4 marks. (Maximum word limit of answer 75 words.)

iz’u 13&iz’u 13&iz’u 13&iz’u 13& ?ksa?kk jksx fdl [kfut rRo dh deh ls gksrk gS \ bl [kfut rRo ds dk;ksZ?ksa?kk jksx fdl [kfut rRo dh deh ls gksrk gS \ bl [kfut rRo ds dk;ksZ?ksa?kk jksx fdl [kfut rRo dh deh ls gksrk gS \ bl [kfut rRo ds dk;ksZ?ksa?kk jksx fdl [kfut rRo dh deh ls gksrk gS \ bl [kfut rRo ds dk;ksZ
dk mYys[k dhft;s Adk mYys[k dhft;s Adk mYys[k dhft;s Adk mYys[k dhft;s A
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Which mineral deficiency causes goiter and mention the other function
of this mineral ?

iz’u 14&iz’u 14&iz’u 14&iz’u 14& bMyh cukus ds fy;s Hkkstu cukus dh dkSu lh fo/kh dk iz;ksx fd;k tkrkbMyh cukus ds fy;s Hkkstu cukus dh dkSu lh fo/kh dk iz;ksx fd;k tkrkbMyh cukus ds fy;s Hkkstu cukus dh dkSu lh fo/kh dk iz;ksx fd;k tkrkbMyh cukus ds fy;s Hkkstu cukus dh dkSu lh fo/kh dk iz;ksx fd;k tkrk
gS \ bl fo/kh ds ykHk crkb;s AgS \ bl fo/kh ds ykHk crkb;s AgS \ bl fo/kh ds ykHk crkb;s AgS \ bl fo/kh ds ykHk crkb;s A
Which cooking method is used while making Idli, also give uses of this
method  ?

iz’u 15&iz’u 15&iz’u 15&iz’u 15& QksfVZfQds’ku fdls dgrs gS \ bldk egRo fyf[k;s AQksfVZfQds’ku fdls dgrs gS \ bldk egRo fyf[k;s AQksfVZfQds’ku fdls dgrs gS \ bldk egRo fyf[k;s AQksfVZfQds’ku fdls dgrs gS \ bldk egRo fyf[k;s A
What is fortification ? Write its Importance.

iz’u 16&iz’u 16&iz’u 16&iz’u 16& ,d Ldwy xkeh ckyd ds fy;s vkgkj vk;kstu dfj;s \,d Ldwy xkeh ckyd ds fy;s vkgkj vk;kstu dfj;s \,d Ldwy xkeh ckyd ds fy;s vkgkj vk;kstu dfj;s \,d Ldwy xkeh ckyd ds fy;s vkgkj vk;kstu dfj;s \
Prepare a food plan for a school going child ?

vFkok vFkok vFkok vFkok (OR)

fd’kksjkoLFkk ds fy, ,d fnu dh vkgkj rkfydk cukb;s \fd’kksjkoLFkk ds fy, ,d fnu dh vkgkj rkfydk cukb;s \fd’kksjkoLFkk ds fy, ,d fnu dh vkgkj rkfydk cukb;s \fd’kksjkoLFkk ds fy, ,d fnu dh vkgkj rkfydk cukb;s \
Plan a whole day menu for a adolescent age ?

iz’u 17&iz’u 17&iz’u 17&iz’u 17& ^^csly esVkckfyd jsV** D;k gS \ bls izHkkfor djus okys dkjd dkSu&dkSu^^csly esVkckfyd jsV** D;k gS \ bls izHkkfor djus okys dkjd dkSu&dkSu^^csly esVkckfyd jsV** D;k gS \ bls izHkkfor djus okys dkjd dkSu&dkSu^^csly esVkckfyd jsV** D;k gS \ bls izHkkfor djus okys dkjd dkSu&dkSu
ls gS \ls gS \ls gS \ls gS \
What is Basal metabolic rate ? Write down the factors affecting it  ?

vFkok vFkok vFkok vFkok (OR)

dkcksZgkbMªsV dk laxBu ,oa izdkj crkb;s \dkcksZgkbMªsV dk laxBu ,oa izdkj crkb;s \dkcksZgkbMªsV dk laxBu ,oa izdkj crkb;s \dkcksZgkbMªsV dk laxBu ,oa izdkj crkb;s \
Write the composition and type of carbohydrates ?

funsZ’k%&funsZ’k%&funsZ’k%&funsZ’k%& iz’u Øekad 18 ls 22 rd nh?kZ mRrjh; iz’u gS A izR;sd ij 5 vadiz’u Øekad 18 ls 22 rd nh?kZ mRrjh; iz’u gS A izR;sd ij 5 vadiz’u Øekad 18 ls 22 rd nh?kZ mRrjh; iz’u gS A izR;sd ij 5 vadiz’u Øekad 18 ls 22 rd nh?kZ mRrjh; iz’u gS A izR;sd ij 5 vad
vkcafVr gS A ¼mRrj dh vf/kdre ’kCn lhek & 150 ’kCns½vkcafVr gS A ¼mRrj dh vf/kdre ’kCn lhek & 150 ’kCns½vkcafVr gS A ¼mRrj dh vf/kdre ’kCn lhek & 150 ’kCns½vkcafVr gS A ¼mRrj dh vf/kdre ’kCn lhek & 150 ’kCns½
Question No. 18 to 22 are long answer type questions. Each question
carries 5 marks. (Maximum words limit of answer 150 words.)

iz’u 18&iz’u 18&iz’u 18&iz’u 18& dqiks"k.k ds dkj.kksa dk o.kZu dfj;s Adqiks"k.k ds dkj.kksa dk o.kZu dfj;s Adqiks"k.k ds dkj.kksa dk o.kZu dfj;s Adqiks"k.k ds dkj.kksa dk o.kZu dfj;s A
Explain the reasons of mal nutririon.

iz’u 19&iz’u 19&iz’u 19&iz’u 19& HkksT; inkFkZ fdu dkj.kksa ls [kjkc gks tkrs gS \HkksT; inkFkZ fdu dkj.kksa ls [kjkc gks tkrs gS \HkksT; inkFkZ fdu dkj.kksa ls [kjkc gks tkrs gS \HkksT; inkFkZ fdu dkj.kksa ls [kjkc gks tkrs gS \
What are the reasons of food spoilage ?
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iz’u 20&iz’u 20&iz’u 20&iz’u 20& ihfy;k D;k gS \ blds dkj.k funku o mipkj dk o.kZu dhft;s Aihfy;k D;k gS \ blds dkj.k funku o mipkj dk o.kZu dhft;s Aihfy;k D;k gS \ blds dkj.k funku o mipkj dk o.kZu dhft;s Aihfy;k D;k gS \ blds dkj.k funku o mipkj dk o.kZu dhft;s A
What is Jaundice ?  Write causes symptoms and treatment of it

vFkok vFkok vFkok vFkok (OR)

isfp’k ds izdkj] dkj.k ,oa cpus ds mik; fyf[k;s Aisfp’k ds izdkj] dkj.k ,oa cpus ds mik; fyf[k;s Aisfp’k ds izdkj] dkj.k ,oa cpus ds mik; fyf[k;s Aisfp’k ds izdkj] dkj.k ,oa cpus ds mik; fyf[k;s A
Write type, causes and method of prevention from Dysentery ?

iz’u 21&iz’u 21&iz’u 21&iz’u 21& larqfyr vkgkj dks izHkkfor djus okys dkjdks dk o.kZu dhft;s Alarqfyr vkgkj dks izHkkfor djus okys dkjdks dk o.kZu dhft;s Alarqfyr vkgkj dks izHkkfor djus okys dkjdks dk o.kZu dhft;s Alarqfyr vkgkj dks izHkkfor djus okys dkjdks dk o.kZu dhft;s A
Explain the factors which effects the balance diet.

vFkok vFkok vFkok vFkok (OR)

Hkkstu ds dk;ksZ dk o.kZu dhft;s \Hkkstu ds dk;ksZ dk o.kZu dhft;s \Hkkstu ds dk;ksZ dk o.kZu dhft;s \Hkkstu ds dk;ksZ dk o.kZu dhft;s \
Explain the work of food in detail ?

iz’u 22&iz’u 22&iz’u 22&iz’u 22& HkksT; laj{k.k dks ifjHkkf"kr djrs gq;s mldk egRo le>kb;s AHkksT; laj{k.k dks ifjHkkf"kr djrs gq;s mldk egRo le>kb;s AHkksT; laj{k.k dks ifjHkkf"kr djrs gq;s mldk egRo le>kb;s AHkksT; laj{k.k dks ifjHkkf"kr djrs gq;s mldk egRo le>kb;s A
Write the definition of food preservation and also explain its importance.

vFkok vFkok vFkok vFkok (OR)

HkksT; laj{k.k dh fdUgh nks fof/k;ksa dk o.kZu dhft;s AHkksT; laj{k.k dh fdUgh nks fof/k;ksa dk o.kZu dhft;s AHkksT; laj{k.k dh fdUgh nks fof/k;ksa dk o.kZu dhft;s AHkksT; laj{k.k dh fdUgh nks fof/k;ksa dk o.kZu dhft;s A
Explain any two methods of food preservation.

--------X--------


