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Paper Code 2025 (2"-A) Al
Number: 3771 SSC PART-II (10™ Class)
FOOD AND NUTRITION  PAPER-II lrwezy Akl
TIME ALLOWED: 15 Minutes oo 18 = =5
MAXIMUM MARKS: 12 OBJECTIVEU'.';?‘J’ 12 = /‘f
fu,}lmy.;..ﬁ _gf:)/.;wa/CL ’r’a)'biw‘&ﬂt’ﬁylﬁyuc.u:u:fbi’e.) &bﬁdlrﬁ/‘_Qﬂ}lﬁ -wi &.,D J:ICrB-AaLJK;(;JIgéL}lrﬁ 1 /J',ﬂ
You have four choices for each objective type question as A, B, C and D. _E’:fm‘i"w.;.b’.ufiu:au‘uq_/{f vy 4 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 i
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 /=y | Sr-No.
Nutrients are separated from 1
Dirt Ingredients Germs Peels to make them edible.
194 12 Az U fud Linge Lo Tpdie
‘: -cl'_!.'t_a_l_f"-ﬁ:-
Flavin Thiamine Protein Vitamin of high 2
o A Fag
3
Teacher Doctor Psychiatrist
e /’(Iﬁ LAl
Healthy people Politicians Civil servant 4
}l}l#.:ff“ el r}lJ-U'JF’/
Lame Deaf Anem Consﬁant‘lack of iron in the body 5
o | Ly causes
- bl -L—J/JU/'J’VUQ‘J
ur diet should be consists of 6
% of carbohydrates and
30, 80 30, 75 % of protein.
J;‘Jjﬂljflh/ Y L. ¥ \J/,)}, Uie
-’grlgty:ﬁ /___u'f:/,__,-n?ﬂé Al
Persian Menu is the word of 7
g language. - < LIkl et
Diet during pregnancy has 8
an effect on baby’s
bt _Jg-jrmiuw}f_d"
If the food is well made, it will 9
Household have a pleasant effect on
.’«UJI/;I J Ji)féi.; ;gbdb..«ff'j.fb:’
8 )
Approximate per person space 10
70 inch 50 inch 30 inch required for sitting on the floor
é, 20 é, 50 é, 30 for meal:
LSl Lot S o)
_‘LJ}MKJJ,.gc_
Glass or jug Cauldron or canoe | Glass or plate Jug or tray Napkin folds in different styles: | 11
Lo (2 3 el ok B SN o S
Need degree Fahrenheit of | 12
70 =75 65-170 45 -50 36-39 temperature to preserve the
orange and malta.
widf LIS st
..‘L(E_rt.:n/:" J..:«Jlf,.?ﬂ.:f(!
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i " SSC PART-II (10" Class) 2025 (2"-A) E
FOOD AND NUTRITION  PAPER-II gy cARA
TIME ALLOWED: 1.45 Hours 145 = =5
MAXIMUM MARKS: 43 SUBJECTIVE .~ 48 = AN

NOTE: Write same question number and its parts number on answer book, as given in the question paper. _q_wugfjﬂl,,,_(jsgwﬁizﬂ,ﬁfd,,,w,‘qrdm_,b.,;

SECTION-1 i.»

2. Attempt any five parts. 10=2 x5 -gfz;/’@b'ﬂﬁl}?’é&ééf 240w
(1) | What are the effects of cooking meat? LY L e2f (i)
(ii) | Which factors do affect the cooking of grains? by 2ol /j, £l | (D)
(iii) jWhich. is important to take care on something ?ad»ﬁtvﬁdwi(u?w(-—isz_aﬁugx (iii)
in buying vegetables? ‘ .
(iv) | Write the names of some plant foods? . é,_G L i Jb‘lj i (iv)
(v) | Write the benefits of ruling the education of nutrition. Fail w b5 /ﬁ@ Ju| ™
(vi) | Which points should be considered to start : (vi)
supplementary diet?
(vii) | Which kind of food should be selected for elders? (vii)
(viii) | How many calories does a pregnant women (viii)
need per day?
3. Attempt any five parts. 2 5,2@& <4y 34U
(i) | What does food supply mainly depend upon? B AL S (i)
(ii) | Write the benefits of advance diet planning @%’ﬁ,‘/ Sisesenf | )
(iii) | Define Menu planning. H _&7 PN Ly (iii)
@ 3P el G| ®)
i
™ L Ladniy)F| O
(vi) AUl s S| (D)
(vii) _EF eI L $ e | (VD)
4. £ .:.t,.m/:rmég:.éf a4y
(i) Hpeonk iz | O
() L Far A | @
(iii) b S e pydi | D
(iv) S e LSV S s (iv)
v) ?C‘_),/g;_.u,uﬁgg;, )
™ & -1t Oiizgset | (VD
(vii) el Sy S g | (VD)
SECTION-TI (5.
L 18=9 x2 ~E e latynedl o
5. | Write down the characteristics of safe kitchen. i f et (Lo mEF | 5
6. Which. principles should be kept in mind while B kUi o s reitbbend | 6
preparing the menu? .
7. | Write manners and etiquettes of eating food. L FE b TLE S| T
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