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Note : )  Attempt total six questions. Question No. 1 is compulsory.
From the remaining questions attempt any five.
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i)  Incaseofany doubt or dispute, the English version question
should be treated as final.
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1. Define the following terms (any ten): 10
0) Micronutrients 1)  Saturated fat
i) Calcium iv) Sodium’
v)  MUFA vi) Menu
vi) QFP vii) Protein )
ix) Underweight x) PUFA

xi) Meal planning

" xii) Carbohydrate
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2. Explain various dietary sources of energy. Also describe about the
energy. Contribution from macronutrients. 18
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3. Discuss about physiological, psychological and social functions of food
with suitable examples. 18
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4. Whatis the significance of fatty acids in maintaining health? Describe
with suitable examples. 18
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5. Discussthe role of vitamins and also classify them. . 18
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6. Write short notes on (any two): 18
l a) Importance of meal planning
* b) Fatsoluble vitamins ”

¢) Functions of water
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7. What is balanced diet? What is the importance of balanced diet?

Suggest a balanced diet meal plan for a sports person. 18
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8. Discuss various factors affecting meal planning in restaurant with
examples. 18
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