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Instructions: 1. All questions are compulsory.

2. Assume missing data suitably, if any.

K

Level
COs Marks

SECTION-A (15 Marks) 5 Marks each

1. List essential nutrients along with their food sources. K1 CO1 5

2. Define various toxins present in pulses. K1 CO2 5

3. Explain nutritional advantage of nuts and oilseeds. K2 CO3 5

SECTION-B (40 Marks) 10 Marks each

4. Outline the uses of spices and herbs. K2 CO4 10

5. Identify the health benefits of fruits and vegetables. K3 CO5 10

6. Apply guidelines for providing optimum nutrition to people. K3 CO6 10

7.
Analyze food group classification.

OR
Categorize different cooking methods.

K4 CO1 10

SECTION-C (45 Marks) 15 Marks each

8. Analyze the culinary usage of pulses and legumes along with their nutritional
advantage.

K4 CO2 15

9. Interpret various types of milk available in market. K5 CO3 15

10
Explain the tests used for evaluation of quality of eggs.

OR
Interpret the methods used for processing of eggs.

K5 CO4 15


