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2020 (S) ey

& SSC PART-ll (10th CLASS)
£OOD AND NUTRITION =k o9l 1
TIME ALLOWED: 1.45 Hours SUBJECTIVE ¥l &aa5 = =
MAXIMUM MARKS: 48 | a8 = AF

NOTE: Write same question number _q_b»d;_{,‘“f)fﬁ'g{ Z-,JJ/.’:J".’JAI/'.UV&J{QKQB wndad
and its part number on answer book, as given in the question paper.

SECTION-l Jsle

2 Attempt any five parts. 10=2x5 L fezlingie 8 240y
(i) Write the effects of boiling on milk. -J;GILL@;»:» (i)
(ii) Write names of meal eating methods. -4?4' ?ugéi..)Z.CLU’th (i)
(i) Which foods are cooked on steam? bl iyl i)
(v)  What is meant by first aid box? ?C_)I/JL_');UK}?J';:' (iv)
(v) What is meant by unbalanced nutrition? “;:I/Lf.:., Uﬂ,}z'r‘/ (v)
(vi)  How can nutrient awareness be created among the community? Te U:l.ggl,g;.d_::”d'kﬁifb’ (vi)
(vii) Whatis the basic purpose of Nutrient Education? S Uas ik i (il
(vili)  What is necessary for good food requirements in children? ‘.‘.f_du/"L_f.._J_[.Lﬂ{;;glaﬁélﬁuﬁ’u;u{- (viii)
3. Attempt any five parts. 10=2x5 i fe 2l §F 340
(i) Write the food requirements of lactating women. -40 :—Lu/btju"tﬂvf 17318 th 2295 (i)
(i)  Which food should be preferred in the menu? ?g‘_l;d:cé"’/ui'ﬁd/ Srbard (i)
(i) Write the methods to store the seasonal food. LT Gl S sy i
(iv)  Plan the menu of one year child birthday. _EusbISE g ()
(v)  Discuss "Meal serving is an art". » Y s AL/l (W)
‘viy  Write a note on the prevention of accidents/mishaps in the kitchen. -.;EU.:.){(LL@J.:.E:&;JILG@»L (vi)
(vi)  Write the methods to store food items for long time. 4502_ P S5 Rl Leadsd  (vii)
4. Attempt any five parts. 10=2x5 -gfgfukliﬁlﬂét;.(j/ _a/ )y
(i) Write a note on the use of cold-storage at business level. 40_,:‘zdh-frf UGl A (i)
(i) Write the names of food spoiling agents. -&téu;ﬁ;(é_lu_/.flifuilk (ii)
(i) How will you prepare dining table in formal style? °JJ/ t:.r_f yJLu’u:;de_,T (iii)
{iv)  Write the method to save nutrition to spoil during cooking. 40..:)K¢.Lr¢_ Enllfes Al g (iv)
(v)  What is meant by Course? ' ?.:;_JI/L_J’;J;/ (v)
(vi)  Define the acute malnutrition. _g,:r._éf/""J.;_:ui,f{) (vi)
(vii)  Write down the purposes of cooking meal. -JMD&LQtJ (vii)

SECTION-II (934

NOTE: Attempt any two questions. 18=9x2 -égfaylﬂﬁaﬂlr»c.éf oy
5. Write down the importance and methods of food service. _g&),;léfl‘fé_/ﬁtu’ <5
6. Write in detail on food requirements of vulnerable groups " 4J a‘rfd’-‘;j;-:-,t,uﬁgfﬁd/um/’d Ll fb -6

of community.
7 Write the principles of Meal Planning. ‘-"-f--"/krcm:«i_-uﬁtj'ﬁ):' L 7
And what is meant by food requirements?
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PAPER CODE 2020 (S) s
SSC PART-ll (10th CLASS)

NWMBER: 3771

FOOD AND NUTRITION u =Sk 1l e
TIME ALLOWED: 15 Minutes OBJECTIVE Q"Zﬁ w15 = =
MAXIMUM MARKS: 12 12= AF

y = /Ctﬁfl;walbfl.,.lﬁyua.gﬁ u:]l:éfé_-:&b&dlrﬁ{QKg}lﬂ -g_{_h"!:’_..: D . C B <A &Ljﬁjll:édlfﬁ iy
{3 (L -(ngLJU:‘(}','}J[g;:«JI‘J.L/J‘é !EJU’"J _b'nu"“w.._.,lﬁuﬁgﬁoﬂ‘(fi./z JhK L L/Ju;fbup:._g -?;',:
Note: you have four choices for each objective type question as A, B, C and D. The choice -u_‘/.:J'P;;.-.UIr
which you think is correct, fill that bubble in front of that question number, on bubble sheet. Use marker or pen
to fill the bubbles. Cutting or filling two or more bubbles will result in zero mark in that question. No credit will be
awarded in case BUBBLES are not filled. Do not solve questions on this sheet of OBJECTIVE PAPER.

Q.No.1 1 Ay
(1) The meat becomes after cooking: -;.mm&i_tg.;}f (1)
(A) Hard =¥ (B) Soft ¢/ (C) Brown /il (D) None of these J&S*die 2w
(2) is used in dry heat cooking method. ...f._tﬂJl.-?u_ﬂZ’__)éé._bgﬁ (2)

(A) Water JL (B) Steam (C) Stewing Sy & (D) Fats L&
(3) The methods of frying are: BEHLE (3)
. (A)Three ¢# (B) Four /b (C) Five &\ (D) Six #
(4) Food becomes after cooking: -‘L&Lgﬂl)-:c.. g (4)

(A) Nutritious =#1% (B) Undigestible ~“_t6t (C) Germs caring WTE1Z (D) Digestible (%

(5) Pregnant woman needs extra calories daily: - Jﬁ;;,ﬁJu,)l;Julfgf;JIJb (5)
(A) 200 (B) 300 (C) 400 (D) 500
(6) The best diet for infants is: —e iy AL L Ufd s (6)

(A) Mother feed z:06UL  (B) Cow milk 262§  (C) Powder milk 23 (D) Fruit S

(7) The kinds of malnutrition are: -u}&ﬁ(u'd’&f'ﬁuﬁj (7)
(A) Two (B) Three o (C) Four g (D) Five &L

(8) Deficiency of Vitamin D causes: -:‘-Jﬂdlbcdgﬁcﬂ‘! (8)
(A) Night blindness 24!  (B) Rickets J"C (C) Scurvy d:/(’ (D) Anaemia L<I

(9) Pakistan is the largest country of Asia in producing sugarcane. -& let{_@,lul:i./lﬁw'ul?@ 9
(A) First (e (B) Second /s (C) Third 1= (D) Fourth ¥,

(10) To serve tasty and healthy food is: -q_:/u‘_‘;tbfﬁ.:ﬁﬁzﬂ (10)
(A) A work 6 (B) An Art =.7(l (C) Amethod AL (D) Aprocess Jf

(11) The kinds of Micro-organisms are: -foU"'Juf;i (11)
(A) One [ (B) Two (C) Three £ (D) Four g

(12) Before storing vegetables it is necessary to: -?-d/’/;‘&'QL/;F;ut s 1)
(A) Blanch t/%u (B) Cook ¥ (C) Buy tx/ (D) Boil &y
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