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Paper Code 2025 (1°-A) A
Number: 3771 SSC PART-II (10" Class)
FOOD AND NUTRITION  PAPER-II gy =13
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Y ou have four choices for each objective type question as A, B, C and D. Kozl er S 4SS Q.No.1
The choice 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.
D C B A QUESTIONS /iy Sr.No.
Beneficial Nutritious Get Digest Some foods do not in the body 1
ek Fredii i rf’x without cooking.

ORGSR

Vitamins and | Minerals and | Cellulose and Proteinand | The purpose of cooking rice, grains and 2
fats salts starch vitamins pulses is to soften their
S8 7t A sl A Lloslefig e tJp LR Ut
Starch and fats | Minerals and | Meat and fats | Vitamins and | Vegetables and fruits are the best sources 3
Jeg iz vitamins Je8 et fats of
)J‘l‘,‘u:l:«w&»' Gtémj’b -wén;sq,?'-’[. _____J‘!/JILJL):’
Development Industry Agriculture Economy Physically healthy people play an important | 4
and progress b =t ey roleinthe  of the nation.
d";"ﬁp ;I)/r(:ld: ___J(}.}_ifgﬁ)l)lﬂd{rnbétr?
Y 200
Skin Fever, flu Blood Obesity, Due to nutritional deficiency, many girls 5
A el deficiency laziness suffer from _____ discase.
ik G ey e T A A
Mental health | Health status | Bducation and | Education and | Economic status plays an important rolein | 6
=5 e s development training the of individuals.
’ J]}(’:w ..:g.}';ﬂw _ﬁ;J)T,r;r;/‘fuuf _L/JJ’/;J:.;:’L;V
Starch foods Animal food | Balanced diet Fatty food A menu should be prepared for all 7
Sii el Gl e members of the household.
..d"_,C'Lg“U’)_U'.irg}}i. 4 st )irlié/f
Childhood and Life time Birth of birth | Closely related | Good diet and health are accompanied by a | 8
t.eenage A4 s Uz -
db?.uluﬁf' -4‘-iw'_____,u:u@’w.-f»n)£ﬁl
A fixed floor space is required for sitting 9
£130" & 50" &i60" 440" on the floor:
_.g_f}mb;,;ufd ol LW i)
The cook The feeder Host Allah One should give thanks for finishing the 10
KL si K15l Kol 2 Almighty | meal:
) R -é‘rtgt/bué{,r;_/'?jthr
Digestive Preserved Balanced Redundancy | foods can be provided to countries 11
ME 4 s & suffering from food shortages:
IR S V- NS 1 )
45°C =50°C | 75°C —-80°C | 62°C -65°C | 50°C -60°C To preserve milk, it is heated rapidly for 30 | 12
50 < 45 80 = 75 65 & 62 60 < 50 sgondset___.
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SSC PART-II (10" Class) 2025 (1°-A) e
FOOD AND NUTRITION _ PAPER-II ogs Sl
TIME ALLOWED: 1.45 Hours o145 = o
MAXIMUM MARKS: 48 | SUBJECTIVEg@.e | 8 =AS

NOTE: Write same question number and its parts number on answer book, as given in the question paper. bk gy S s A7 ﬁ’d’ﬂﬂcd"d‘-‘ aed

SECTION-I (il.»

2 Attempt any five parts. 10=2 x5 _5{4;_-,;;3;3%34! 240y
(i) | Write the main purpose of cooking food. EE FaB K Jsl @
(ii) | Which are the things that affect the cooking of grains? SACHISIL B s, 1 Sk (ii)
(iii) | Write method of dry cooking. Zy 73 /’KL@ s (ii1)
(iv) | Which nutrients are present in meat? sz 178G | Uikl (iv)
(v) | Which are the steps vegetables go through St e I p S I Ut (v)
while cooking? ' :
(vi) | Define society and write the character of healthy peoples s S florkiol i 27 i 6 floe (vi)
in a society. =

(vii) | Write the significance of mother’s milk for a child. i FeaSoml LLEadf (vii)
(viii) | Which foods are required to maintain the health Ve daress PSS 2 L s f e SA P (viii)

of the elderly? L :

3. Attempt any five parts. 10=2 x5 ez Z.lZlég 37 | 3 ﬁi"J,,.-
(1) What is meant by malnutrition? Also write its types. S F el Uizt e e e B (1
(ii) | Write down the nutritional status and malnutrition Y G ek J?Jm adl O sl il (ii)

of the world including Pakistan. -
(iii) | Write down the disadvantages of not planning SE eI L S S e 4 (i)
meals in time. :
(iv) | How much percentage of their income do families of #5018 EHBAT SIS ZduTal @iv)
different incomes spend on their food? . .
sl ey
(v) | Write down the advantages of having a refrigerator i ESnrSpipakt YIR\/
in the house. ) :
(vi) | Write the role of food color in presentation of food. L imSeE S Sl | ()

(vii) | Write two basic principles of serving food. Uil LS (vii)

=1

4. Attempt any five parts. 10=2x5 L F el _,»_,5_,2,5,&4{ 4 /jl.J‘r

(i) | Write table or table accessories. LG F e L g sk (i)
(if) | How food is served in informal method? Ce b ELAS W LA 1 (ii)
(iii) | Write a method of placing a tray for more than a3 apsie L (iii)

one persons. - :
(iv) | Write two disadvantages of bacteria. cfepanly 2a | (V)

(v) | Which medicine is produced from fungus and e dbdUe e Qe i of S5 5% v)

what is it used for? C ) s :
(vi) | Write the damages caused by insects bite on L e L2 KL s PRI 4 (vi)
fruits and vegetables. B _

(vii) | How foods are preserved in the pasteurization method? e bW T LIS S Uit LS (vii)

SECTION-II p».»

NOTE: Attempt any two questions. 18=9x2 ZE i Fal gLty edy s

5. | Write down the nutritional requirements of the infants. Py PP ANS eupl| 5

6. | Write the importance and benefits of pre-meal management. i el bl aSf | -6

7. | Write down the benefits of preserving foods. L G TeFE S sk | T
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