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uksV& lHkh iz'u gy dhft;sA
Attempt all questions.

[k.M (v)
Section A

1. 'kS'kokoLFkk esa o`fº ds ckjs esaa foLrkj ls fyf[k;sA 13/16
Write about growth in infancy.

2. dkcksZt dk oxhZdj.k foLrkj ls le>kb;sA  13/17
Explain classification of carbohydrates in detail.

3. dSfY'k;e rFkk vk;ju (yksgrRo) ds lzksr ,oa dk;Z foLrkj ls fyf[k;sA 14/17
Write about sources and functions of calcium and iron.

[k.M (c)
Section B

4. Hkkstu dk vk/kkjh; la;kstu D;k gS rFkk izR;sd lkexzh ds eq[; dk;ks± dh O;k[;k dhft;sA ,d
lUrqfyr vkgkj esa fofHkUu lkekfxz;ksaa ds D;k vuqikr gksrs gaS\
What is the basic composition of food and explain their basic functions of every
ingredient ? What are the proportions of various ingredients of a balanced diet ?

13/16
5. Hkkstu esa pectins rFkk gums dh fo'ks"krk;sa rFkk Hkwfedk dh O;k[;k dhft;sA

Discuss role and characteristics of pectins and gums in food. 13/17
6. V™kbfXylVkbM~l ds ,UtkbesfVd gkbM™ksfyfllA

Enzymatic hydrolysis of triglycerides. 14/17
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