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Instructions:

1) All questions are compulsory.
2) Figures to the right indicate full marks.

Q.1 Multiple choice questions.
1. Tejasiya food is having these properties.

a) Khara(rough) b)  Sthir (stable)
c¢) Tikshna (penetrating) d) All of the above
2. Honey & ------- in equal amount should be avoided .
a) Milk b) Ghee
c) Butter d) Oil
3. Sanskar / processing of food can change
a)  Function of that food b)  Physical properties
c) Botha&b d) None of these
4. In Asthauaahar vidhi visheshayatan, karan means
a)  Quantity of dravya b) Procedure done on dravya
c¢) Characteristics of dravya d) None of above
5. Hot food
a) Increases digestive capacity b) Increase taste of food
c¢) Enhance digestion d Al
6. Which of following is micronutrient ---------- .
a) Carbohydrate b) Protein
c) Fat d) Vitamins
7. Protein rich diet is ---------- .
a) Non-vegetarian b) Vegetarian
¢) Botha&b d) None of the above
8. - is source of calcium.
a) Meat b) Milk
c) Egg d) Spianch
9, - is a water soluble vitamin.
a) Vitamin A b) Vitamin D
¢) B-complex d) None of above
10. Anemia is deficiency of --------
a) Zinc b) Magnesium
c) Iron d) Calcium
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Q.2  Short Answer questions (Any Four) (20)
1. Parthiv Aahar- Properties & examples
2. Importance of Aahar
3. Explain functions of proteins also list excellent sources of the same.
4. Explain role of fat in diet
5. Prakruti
Q.3 Long answer question (Any Two) (30)
1. Explain Ahar vidhi visheshayatan in detail
2. Which are the proximate principles of food? Describe carbohydrates in detail.
3. Write classification of vitamins & explain Vit C in detail.
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