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Which food contains low price and energy rich ?
(A) Cereals (B) Pulses
(C) Vegetables (D) Milk

80% portion of foodgrain contains what ?
(A) Germ (B) Endosperm

(C) Bran (D) None of above

By which cooking method cereal becomes digestable ?
(A) Boiling (B) Frying

(C) Germination (D) Roasting

Cereal is lacking in which amino acid ?
(A) Methionine (B) Lysin

(C) Tryptophan (D) Lusin

A recipe prepared by which method satisfies the appetite ?
(A) Deep frying (B) Boiling

(C) Steaming (D) Roasting

Which vitamin is destroyed too much by cooking ?
(A) Thiamine B) Fat

(C) Niacin (D) Vitamin-C
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(7)  Which food contains unsaturated fatty acid ?
A oil B) Ghee
(C) Butter (D) Vegetable ghee

(8) Which nutrient is more in jaggery ?
(A) Vitamin A (B) Vitamin D
(C) Iron (D) None of above

9 Which cooking method 1s best ?
(A) Boiling (B) Steaming
(C) Frying (D) Baking

(10) Which protein inhibitor is destroyed by cooking ?
(A) Trypsin inhibitor (B) Renin
(C) Tenin (D) None of above

(11) How many calorie we get from 1 gm protein ?
(A) One B) Two
(C) Three (D) Four

(12) What is BMR ?
(A) Basal minor rate (B) Basal metabolic rate

(C) Basal major rate (D) None of above

(13) Which disease is occurred by high calorie ?
(A) Obesity (B) Kidney disease
(C) Ulcer D) Acidity
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(14) The deficiency of calorie and other essential nutrients

are called
(A) good nutrition (B) mal-nutrition

(C) deficiency of nutrition (D) over nutrition

(15) How much green vegetables are necessary per day ?

(A) 25 gm B) 30 gm

(C) 20 gm D) 50 gm

2  Explain the types of cooking method. 15
OR

2  Write a detailed note on calorie. 15

3  Give meaning and characteristics of good nutrition and 15

mal-nutrition.

OR

3  Give information about nutrients of seven basic foodgroups. 15

4  Write short note : (any one)
(1) Over nutrition

(2) Advantages of cooking method.
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