FOOD, NUTRITION AND HYGIENE
MODEL QUESTION PAPER
MULTIPLE CHOICE

S.N. Questions o aRH
1. Which of the following is 1 NeRfRT d a9 ar =
a macronutrient? TR
a. Vitamin C & ¢
b. Iron v faerfae €
c.Protein St et
d.Calcium IR
Answer (c) Protein 3. Ffersd
3 () T
2. Which nutrient is the body's primary| 2 FiT TT NSF deg R T FaT FT
souce of enre e b
b.Fiber MEIRIREES
c.Fats RIREESY
d.Vitamins or.aar
Answer: (a) Carbohydrates CRCMIEGE
3T (T) HIeigisse
3. What is the main function of dietary |3 IR WISR T HET HY FT §?
fiber? T. Foll Sedrea
a.Energy production S ofT % SOt @ Er 3k
b.Building and repairing body tissues
c.egulating bowel movements
d.Protecting against heart disease . F T F A
Answer (c) Regulating bowel SNEed T | FIT
movements 3 (&) AT e F AT Fer
4. Which vitamin is known as 4

the "sunshine vitamin"?
a. Vitamin C

b.Vitamin D
c.Vitamin A
d.Vitamin E
Answer: (b) Vitamin D

g fAafAs &t "geaemsa Qafaa &
AT O ST ST g
. faerfaa &@r
CIRCEIEC i)
W .faafaa ©
A fgafFa §
3 () faerfaa &




Which nutrient is essential for the ey gsfear 3R aidr & @A 3k
formation and maintenance of TEar
healthy bones and teeth? < (R S5 T LT TR
a.lron FERIT &2
b.Zinc G
c.Calcium CIAGED
d.Potassium . e
Answer: (c) Calcium & qrefers

3 (&) hicermd
Which of the following is a good TeafaRa &
source of omega-3 fatty acids? X T ar
a. Avocado
b.Olive oil FISHI-3 ST
c.Salmon tf8s &1 3ToT
d.Almonds i 82

Answer: (c) Salmon T . TGIehIar

. ST & de

. dedeT

CRCIAL]

3T ()

Hoarst
What is the main function of AT F TEfTdESe & 76T F1T
antioxidants in the body? gt ¥ >

a.Boosting immune function
b.Promoting digestion
c.Preventing cellular damage
d.Enhancing cognitive function
Answer: (c) Preventing cellular
damage

T. 9foReTr T F Sgrar e

&Y. 9rael @ ST ¢ell

A Acfer &ifcT T Aehel

. TATATCHS I T TEGT=T
IR () Ao &Tfcy Y Aehel

Which nutrient is important for
the production and maintenance
of healthy red blood cells?
a. Vitamin B12
b.Vitamin K
c.Vitamin E
d.Vitamin A
Answer:( a) Vitamin B2

TATY ol I&Fd HIFARIAT & IcTGeT
3R TEEE § AU ST ar 9vs dcd
HAcaqoT &

v fgerfasr a2

f.faa@a &

O Rerfas §

Ifaf@Aa v

3a:(0) faerf@eT a2




9. Which of the following is a 9 Afef@a & @ a9 o [afas @
good source of vitamin C? FT 3reeT AT 2
a. Spinach
b.Oranges b )
c. Eggs RIESEA
d.Chicken breast L33
Answer: (b) Oranges & ReeT T
3 () TR
10. What is the recommended daily 10 TIER & T qrer Fr i AT
intake of water for adults? e 3Tl &2
a.lliter N '
b.2 liters ol M
c.3 liters .2 e
d.4 liters .3 e
Answer: (b) 2 liters 3.4 ollicX
3 () 2]
11. Which of the following is 11 Af@a 7 3
a mlcrqnutrlent? FeT ar geA
a.Protein : °
b.Fiber & §
c.Iron TN
d.Carbohydrates EIRTECTY
Answer: c¢) Iron Y. ET
31 Frefgrsge
IR () ol
12. Which nutrient is important 12 Taey v & fou
for'healfchy vision? Fi7 T7 99F T
a.Vitamin D
b.Vitamin C Geaur &7
c.Vitamin A v faerfae &
d.Vitamin E st ferfaer @
Answer: (c) Vitamin A Wr.foaf@a v
.feafda §
3a%: (H)
ICHIEGRY
13. What is the main function of 13

carbohydrates in the body?
a.Building and repairing body tissues
b.Energy production

c.Enhancing immune function
d.Regulating hormone levels

N # Freigrsge w1 & S T ge
TR & Fast # @aAr 3R wREAd
A.FAT ST

. ufaRem FT & ForeT

°. giAfd & TR F fafaafda s@n




Answer: (b) Energy production

3 () FoT ScareeT

14. Which of the following is a 14 AR T
good source of dietary iron? —
a.Broccoli AT I
b.Whole grains SURRGT GAT EifEEY
c.Red meat o e
d.Citrus fruits T Siehlall
Answer: (c) Red meat a“r_q@a 37Tl
dr.arer A
3r.gcc ol
3 (&) ofrer
arg
15. Which nutrient is essential for 15 ARTS® & gafRg 1 3R gaHF
proper brain function and P & ﬁ'troaﬁﬂ N —
cognitive development?
a.Calcium JHTIRTF &7
b.Fiber gk aTin e
c.Omega-3 fatty acids CIATECES
d.Vitamin C r.30em-3 e vias
Answer: (c) Omega-3 fatty acids S
3 (&) 3e-3 e vias
16. Which of the following is a 16 afaf@d & & *ia a1 [efda K#r

good source of vitamin K?
a.Carrots
b.Milk
c.Leafy green vegetables
d.Nuts and seeds
Answer:( c) Leafy green vegetables

3T 9 82
T.IMeR

drgy

H.odeR gl afesrar
HAT IR A

3A:(E) TeR gl Afesrar




17. What is the main function 7 R F NET &1 qET A 7 Be
of proteins in the body? Tl SareT T
a.Providing energy STAIR ¥ Sagt F1 BIET vd
b. Building and repairing body tissues
c. Regulating blood sugar levels .
d. Enhancing cognitive function HL.IFT AR F TR P
Answer: (b) Building and repairing Sagll
body tissues . ACHS FIA P Tl
3 () WR F St @1 AT
AR FFAT
18. Which nutrient is important for 18 o, 9T 3R amjr I TIEY FATT
maintaining healthy skin, hair, and @Y ¥ T $i9 °@r 9Ys aag
na|I.s? . W{U‘r r
a.V{tam{n B12 T ST €112
b.Vitamin E
c.Vitamin K . faarfae §
d.Vitamin D . faerf#AeT &
Answer: (b) Vitamin E ar.afaa ar
3 () faer@a g
19. Which of the following is a 19 AERRT T Y
good source of dietary fiber? el
a.White bread S
b.White rice BIEST FT 30T AT
c.Oatmeal g?
d.Sugary cereals T.g%he s
Answer: (c) Oatmeal ST.g%he ardel
Hr.gferar
ST 3T
3 (8 aferr
20. What is the main function of 20

potassium in the body?
a.Regulating fluid balance
b.Enhancing muscle function
c.Promoting bone health
d.Boosting immune function
Answer: (a) Regulating fluid balance

R # aefRge #1 geg & F40
87

Tgd Aol & fafaf@d e

S ATEARAT fr FRVOTN ST
Hr.gsfsar & Eareey &1 dgrar o
B YTORET HIF &Y FGrar &alr

I (V) &d oot Hr fafrafaa

hIdT




21. Which nutrient is important for the 2 IS & I
E;Zﬂl:\gon of collagen and wound W OT o F
a.Vitamin C fow sl &1 o
b.Vitamin B12 ded Hgea T §?
c.Vitamin A v.fqearf@s a@r
d.Vitamin K a1 faarf@e &2
Answer: (a) Vitamin C AT rr=r g
a.facarf@Aa &
3 (V) i@
€r
22. What is the main function of calcium | 22 o & Sfoermsd q=T F FAT &7
mEthe body?d . TS 3o
a.Energy production .
EY P I IFAAT Fr AT FT
b.Regulating blood pressure ) o
c.Building strong bones and teeth -\:ﬁ_;’ ST &332t 3R gt &1 fA
d.Enhancing cognitive function SL.EAAcHS HR I Tl
Answer: (c) Building strong bones and 3R (H1) A gsfsat 3R gl &
teeth AT
23. Which of the following is a 2 ]
good source of healthy fats? afaf@a & & sila ar
a. Butter
b.Processed snacks TATYT AT HT 37TOT T &
c.Avocado
d.Sugary beverages C.HIGeA
Answer: (c) Avocado .
() o IEEhd &g
Hr.udrRTsr
ST erRgEd 9 Ter
3 (9)) Tarhsr
24. What is the main function of vitamin E| 2*

in the body?

a.Enhancing vision

b.Promoting digestion

c.Protecting against oxidative damage
d.Regulating blood sugar levels
Answer: (c) Protecting against
oxidative damage

RN 7 faafde § &1 qe7 F T4 g
T g S &l Sgrar

&T. 9T FI Serar ¢l

r. serdefe afa & saa

E.IFT AR & TAX &l fAIEHT el
3 (H)) serdefea afa & saEr




25. Which nutrient is important for the 25 dfl¥er a3 & gERT 7 & T ST
E;stzfrr];‘unctlonmg of the nervous A WY ded Heeauul T 9
a.Vitamin B1; REECUECICIEY:
b.Vitamin C o faerfaeT &
c.Vitamin A r.faerfaa ©
d.Vitamin K g &

Answer:(a) Vitamin B12 3T:(0) R 12
26. What is the main function of zinc in 26 R H &F 1 A& FI F7T &2

? 9
thBe bo‘:_V' , - v gfoReT FF @ qerar &
a.Boosting immune function ) !

§ Immune f AR 7 qERy ¥ Fo
b.Enhancing muscle growth e
c.Promoting healthy digestion N FTEYy e a"ér SeTar S
d.Regulating blood pressure GReTEILIEIRCRIECICaT]
Answer:(a) Boosting immune
function

3a%:(T) UfcR&T S &l Fgrar &ar

27. Which of the following is a 27 TeRa § 9 alF T
good source of dietary fiber? Wl bigat @ Heol
a.Processed meats I
b.White pasta A .%LE .
c.Lentils TIHEpd AT
d.Sugary desserts r.gthe arEdr

Answer: (c) Lentils dr.arer
Sr.HeNged [Aesar
3% (H) aref

28. What is the main function of vitamin | 28 T & Rafda & &1 7 g 17 Far

B6 in the body? e °

.Enh i itive functi .

a.En anu'ng cognitive function . s e Y

b.Regulating blood sugar levels )

c.Promoting healthy skin A3 AR F TR P AR Hn

d.Supporting the production of red H.EIEY cadr HI derdT ol

blood cells AN AT ToFd HITARIBT & ScureeT &

An.:,jwetr.: (d)fSupdpEIrtmdg thIT TETTaT FT

production of red blood cells S (@) o T PR &
3cATGaT H TEIAAT el

29. Which nutrient is important for 29 3T I3 FF 3R AEREt F

proper nerve function and
muscle contractions?
a.Sodium

b.Calcium

c.Vitamin D

d.Vitamin E

Hgpdel & faT @l a1 Gy ded
HecaquT ge

v.afsas

. hioeras

i af@ea &




Answer (b) Calcium

ERCHIEC
3 () Hfcrrase

30. What is the main function of 30 R & wioe (fFerf@a §9) @ qCT
folate (V|t_am|r_1 !39) in the body? S T
a.Enhancing vision
b.Regulating blood pressure CEfSE @ Ser
c.Supporting cell growth and division AIFTAT FT HAAAT HFLAT
d.Boosting immune function I Fefer R fasre= &
Answer: (c) Supporting cell growth TRTIAT T
and division & gfaRe F @ gerar &
3T (4) AT gefer R fasrereT &
HETIAT HLT
31. A substance needed by the body for | 3! R+ AT
growth energy, repair and FolTe ALEAT 3R
maintenance is called- @I@E ¥ e
a.Nutrient 3TaeTSF gere
b.Carbohydrate
c.Calorie &
d.Fatty acid TOIYH ded
.Fatty acids
Answer- (a) Nutrient &t Frafersze
T T
S.IAYFT 3HFeT
3W- (T) 9Ivsh
dca
32. All of the following are nutrients 32 AFATAT@T I Blgat gl HieT &
found in food except 9T ST Ty OE g ¥
a.Plasma
b.Protein T Cellol
c.Carbohydrate s
d.Vitamins Y. Frefgsse
Answer (a) Plasma EACRIEES
3 (V) TATSHAT
33. A diet high in saturated fats can be 33

linked to which of the following?
a.Kidney failure

b.Bulima

c.Anorexia

d.Cardio-vascular disease

Answer (d) Cardio-vascular disease

ol T & NI 3ER A
fFAfai@d & & fFad e I Gehar

'tr.gréaﬁr%qmw

CICIGE
&Y. AR Faar
1. geg-Hagstr e




3R (3 g&F T

34. Amylase in saliva begin the 34 AR 7 AlSg TASAST
ab;gstl;dscvivdnsof carbohydrate into FEEIET T cea
b.Polypeptides xE " & &
c.Amino acids T fEs
d.Simple sugar EIR I A L)
Answer (d) Simple sugar .3 Tias
. TURoT it
3aX (3)) ATURoT
A
35. Our body needs vitamins and 35 ZAN R & FGerfds 3R @ast &
mlTr;]eraIs.bei:ﬁuss-d HGeThT Bl § FaifH-
a.They give the body energy _ .
b.They help carry out metabolic v R F IS A %.
reactions . T JIAfHAIST S Q@ e
c.They insulate the body’s organs H AcE +d &
d.They withdra?w heat from the WY W] F 3097 F wWET @S &
body. S
ody AT R T I AT g
Answer (b)They help carry out :
metabolic reactions. 3 (@ I gfafsanst S g
A H FAGE I ol
36. Food passes through the stomach 36 Mo YT U T gl IoRdT &-
dITrECt:y o testi VKR I
a.The large intestine .
b.The small intestine T S
c.The heart . feer
d.The pancreas S1. 3T
Answer (b) The small intestine. 3aX () BT 3|
37. About half of your diet should be 37 39 3R ST STITHT 3TET

made up of-

a.Grains and vegetables

b.Fruits and milk

c.Milk and Cheese

d.Fats and sugar

Answer (a) Grains and vegetables

orT fAeafaf@a & s=r g

aRT-
T 3aTeT 3R afesrar
< IR g
dgy IR w=iR
gr.aar 3R e

3W (V) 31areT 3R afesran




38. A mineral that the body needs to 38 T A SF T FH ¥ & o oF
works properly is — = )
2 Calcium GfersT I 3MaeTHAT Bl § I8 &
b.Silver v oA
c.Gold CIIGIEAS
d.Lead o g
A Calci
nswer (a) Calcium & e
3 (V) Hier—H
39. According to the my pyramid food 39 M A MieeT AP Jorrel &
guidance system, a person should AR, Uk SATFT FT 3790 7R
obl';amfmcr)ftkof thel(; :_athfrom— TET e F AR
a. ee,C|cen'an is . v, 2 s 5
b.Vegetables oils, nuts and fish
c.Fats, oils and sweets RIS G5 T ST IE 2
d.Milk, yogurt and cheese ., aer 3R Ao
Answer (b) Vegetables oils, nuts and 3r.gy, g8l AR Wi
fish 3R (&) gaeafa dd, A9 AR ASer
40, | --mmeee- is a unit or energy that 0 U SHIS AT Fail §
matches the amount or energy S A & @ART AT
contained in food. T I & AT @ B
a. Label
. . Tolad
b. Food guide pyramid
c. Calorie @1z mes oA
d. Basket Y. e
Answer ( c) Calorie el
3 (I FaArr
41. This food group is our body’s 41 Ig WeT THg AR
best source of energy ? AT N o W ed
a. Meat group
b. Fats, oils and sweets 3"?' a1 g
c. Breads and cereals CHE g
d. Milk and cheese dr.aam dar 3R Hersar
Answer (c ) Breads and cereals o 3R 3T
3.y 3R AR
3R (&) 93 AR AT
42. Which of these is not considered a 42

nutrient?

a. Vitamins

b. Minerals

c. Fiber

d. Fats.

Answer ( c) Fiber

o ¥ TRE A9 g 8T AT SIar
g7

AP

drafas gery

YR

ar.a4r.

I (H) BN

10



43. Which of these is added to the 43 AH § FAT W
food label because people o 5
sometimes don’t eat ENOUGH of .:ﬁr I S0
this? ¢ Fdifch FHafr-amelr
a. Fat CICI=s: M=
b.Calcium AT # AT @
c.Sodium ¥
d.Cholesterol e
Answer ( b) Calcium <.
. hforras
wr.afsaa
B . PreEelol
3AR(S) hiermd
44, Which of these is requied on the food | # | ez d5el W 318 ¥ AT 3TALTH
label? %_?
a. Total carbohydrate . :
b. Sugars ARk eIeR
c. lron SALCEY
d. All of the above Y. olter
Answer (d) All of the above AFW & T
3 (3)) IWIFT T
45, The brfead, cereals, rice and pasta 45 &3, 37eATST, ITaer 3R arEaT g -
group is good source of --------- T 3rooT @ &
a. Carbohydrate
b. Vitamin C T FEeTgse
c. Calcium st faerfasr @
d. Vitamins Y. hfersd
Answer (a) Carbohydrates CRCMIEGE
3 (V) Hrefgrsse
46. Citrus fruits are an excellent source 46

of ----

a. Calcium

b. Vitamin C

c. Vitamin B

d. Calories

Answer (b) Vitamin C

G Hel - HI 3chse Fid §
T.hferrad

drafda @

or.faaf@e &

Ckeiny

3 () faaf@e @

11



47. Foods from the meat,poultry, fish 47 AT, ATATereT, AT, @ ®ior, 372
dry beans, eggs and nuts groups > °
are an important source of ---- 3R 79 W A oI W qer -
a. Iron & T Agcaqul Al &
b.Fiber T ST
c.Beta carotene
d.Calcium . PSR
Answer (a) Iron r.drer s

o.heTH
3T (V) aEr

48. Which food contains the most fat? 48 g Ao & geg 30« gar gdr &7
Z.(Bi:ghanr_r;;rackers T S

.Browni
. CUCIEGI]
c.Pudding
d.Angel food cake T gofar
Answer (b) Brownies ST BS &b
3 () ST3AST
49, The milk, cheese & yogurt group | gy, 9eiR 3R ggr
are important for ------ .
a. Strong bones e ) ER
b. Teeth FEALN e .
c. Muscles THSST gsfsar
d. All of the above raia
Answer (d) All of the above or.argafergt
AFW & g
3T (3N) IWFT AT

50. How many servings of vegetables 50 g  yfafes
do we need each day? et
a.6-11 .

b. 2-3 wiestEr &
C. 3_5 3TaTehdr
d. 1-2 &7
Answer (c) 3-5 T.6-11
ar.2-3
#r.3-5
ar.1-2
3 () 3-5

12



51. Which of the following nutrients is 51 I *
needed to build and maintain the .
structural components of the body? . ¢
a. Carbohydrates el &
b. Proteins foyAToT 3R
c. Fats TERETT &
d. Fiber 1y
Answer (b) Proteins e
T frE dive
dea r
HTARThdr
grer 87
U FEEsse
CIRS I G
Fr.aar
ar.3am
3 (&) T
52. Which of the following nutrients 52 AR T T
;s I:/?fa\hr;r}:séthe sunshine vitamin? |
b. Vitamin A WQ@ faeraa &
c. Vitamin K ® H AT ST &2
d. Vitamin D v.faerfae &
Answer (d) Vitamin D CIACHIEC Y
&r.efdT K
3. [acrfd o
3 (3 faerfaa
3r
53. All of the following are needed 53 AT gsfsat &
for st.ron'g bones except : I N
a. Thiamine
b.Calcium ol T
c.Magnesium HTERIRAT Blell &
d.Vitamin A {arT:
Answer (a) Thiamine o P
. Fioeras
Y. HeATe
EACMHIGERY
3 (T) Rrafae

13



54. Which of these nutrients is the 5 | = ¥ @I T 9NV ded WR & AT
preferred energy source for the T e T
body? o 2 .ﬁ
a. B complex Vitamin v
b. Carbohydrates st Frsfersge
c. Fats r.aar
d. Fiber ar.3am
Answer (b) Carbohydrates IR (&) FefeEe
55. This nutrient is needed for a 55 g€ yfaseT yomer
healthy immune system and strong 3 HsrEa GO
connective tissues : C
a. Fiber Fawl & faw aE
b. Vitamin K Qe ded 3TaRTH
c. Vitamin C &
d. Fluoride T.ar
Answer (c ) Vitamin C & BT o
or.faaf@e @
ERTIRES
3 (&) Aefde @
56. Which of the following is the best 56 AeRaT T T
source for omega-3 fatty acids? AT @r 33
a. Corn oil
b. Vitamin K teT TS
c. Vitamin C BT I &7
d. Fluoride U.HFS &1 dol
Answer (a) Corn oil CIRACTAIEZE N ¢
or.faef@Ee @
EIRTIRES
3 (V) AFH HI
o
57. This mineral is essential for | I Gfae TaEY dra & d It

healthy red blood cells and a
deficiency might cause anemia.
a.lron

b.Magnesium

c.lodine

d.Chromium

Answer (a) Iron

& foIT 3maeas g 3R ST ®ar o
TAITHAAT g1 AT &

T.ollgr

EIR:ECIIR D]

A 3maEe

A HfAT

3 (T) ler

14



58. This vitamin is needed to prevent a 58 Tarsar fSfther AFS Sed IV & At
birt_h de_fect called spina Bifida. 3 U sy R & aradd A
a.Vitamin D
b. Vitamin A el
c.Folate T.fqerf@a ar
d. Vitamin E CIACEIGCRY
Answer (c ) Folate A ree

I .fafda §
30X (&) wlelc

59. This nutrient is needed for making 5% | grAfT I, T9ET cgar 3R AT
hormones, healthier skin and to el geiay - —
make cell membranes: ‘ 7 IRIY & G il
3 Fat AT il &
b.Carbohydrate T
c.Fiber &t Frefgsse
d.Xitamin(B;zF t o e

nswertajra . faaf@s &2
3 (T) Al

60. This nutrient is most important 60 TaEy Tt & fov ged Agcaqol § I8
for healthy vision : W e
a. Vitamin K '

b. Calcium v faera K
c. Vitamin A o hfeRra#
d.Iron CIACEIEC Y
Answer (c) Vitamin A & ler
3R (&) afda
61. The United States Department 61

of Agriculture’s Daily Food Guide
suggests that the Fats, Oils and
Sweets Group be used-

a. Once a week

b. Four times day

c. Never on Sundays
d. Sparingly

Answer (d) Sparingly

TgFd T 3ARHT
& Y fasmr H
& @ ATfefRiEr
g &t & & aam
de 3R Ao aag
FT 39T TohaT SATAT
aRT-

T.U&h dedlg H Th
d

frfea & IR sR”

A Ifqar & Felr S
a.frwra @

3R () TIA

15



62.

62

The_ United Statgs Departmgnt of Q:rﬂ'c}ﬂ' T
Agrlcul_ture s Dally_Food Guide calls SRR &
for eating ---- servings of the Bread,
Ceral, Ricd and Pasta Group. Y fasmer &
a.1-3 AT C G
b.4-5 AR
;6121115 CER K
e Reps AR
Answer (c) 6-11
qTEdT §HE AT
GIC] Fr
JreEard  foRar
I gl
T.13
&T.45
m.6.11
31215
3 () 611
63. The_ United Statgs Departmfent of 63 qqql—q-r.r s
Agriculture s Daily Foogl Guide e e
calls for eating ---- servings of the
Milk, Yogurt and Cheese Group. ?ﬁf farstrer
a.0-1 3 AT C
b.2-3 gy
iss s
Answer (b) 2-3 T G AN
TR g &
— WA H
3reare foRar
I gl
T.01
ar.23
-\;h-.3.4
356
3T (&) 23
64. The. United Statgs Departmf-:'nt of 64 q:pgaﬂ' s
Agrlcul_ture s Dally-Food Guide calls 3ARET &
for eating ---- servings of the ---------
Fruit Group every day. Tﬁf farstrer
a.0-1 3 AT L
b.2-3 gy
3-4-5 AefiE
6 gfafed -----
Answer (b) 2-3
& THE &

16



el HT
JreEare foRar
I B
T.01
&1.23
ﬁf.4.5
356
3aX () 23
65. Which of the following beverage 65 AFIaEg & & g 9 & gda
2.‘31:/'?'?( fat, sugar, or oils? Dt AT FoT T e
b. Root beer R
c. Coffee with cream dr.Ee fam
d. Iced tea unsweetened HLHH F G I
Answer (d) Iced tea unsweetened .91 Ao arel 3msTs I
3 (3) foar A arelr 3MsEs
ag
66. What food doesn’t belong to this 66 Fd AT AT 39
food group? ey wAg W@
a. Noodles qafda 61 82
b. Crackers Tased
c. Scallion EIRC[ALC]
d. Macaroni oY EhfrsmT
Answer (c) Scallion & HFer
3 (&) THfergeT
67. What food doesn’t belong to this 67 FT ar
food group?
a. Cogk(i)eip T G
b. Candy RIS
c. Salad dressing ¥ Hefad
d. Cherries e 87
Answer (d) Cherries U-W
EICE)
dr. e
A
3 (3
9

17



68. What food doesn’t belong to this 68 HleT T AT 39
?
o Checalare ik e g &
b. Cream cheese . Tl
c. Ice cream T.AlRele qY
d. Salad dressings A FeiR
Answer (d) Salad dressings Y. 3T8EhH
. gerre e
3T (3N) Hellg
sf&er
69. | ----- is an example of a hydrogenated |69 | ____. FTSSISIeId THT &I U 3GTEX0T gl
fat.B N THFEA
a. Butter
. dr.AFRT HFGT
b. Margarine
c. Olive oils SUECCICAE]
d. Soya bean oil .AIET Jdo
Answer (b) Margarine 3 () AR
70. If you order hot oatmeal in a 70 gfe g FEr O &7 efor
;esﬁzusrjg;rltv?:gézztj flat because- 3T R ¥ AT sEeT T B
b.No salt was added & Wl © 3 I.i"
c.It was cooked in microwave T. I el AL STl 919
d.Bothaandb . AS AHF G STAT AT
Answer (b) No salt was added Y. 38 ASHIAT H YHTAT IAT AT
g 3R & g
3 () PIS AHP gl AT IAT
71. Fruits and vegetables are usually 71 Fal 3T Gfeaat &1 3mHER 9T s@eT
:o;i;dtzirsd as good sources of 3o B AT ST &
b. Vitamins & Minerals TSI
c. Unsaturated fats. s faerfae 3R @fes
d. Minerals Y. 3r8qed a4
Answer (b) Vitamins & Minerals ERCIG R AL
3R () faarfas 3k a@fas
72. Degenerative diseases are most 72 39eTY 97 I 3™E

closely associated with.

a. Diets deficient in protein
b. Affluent lifestyles

c. Heredity

d. Immunity

Answer (b) Affluent lifestyles

fAshedr & 93 gU ¢l
TIMER # WéeT & welt
SraFey Shas el
BICHIEIT

ST YRS &THdT
I () FHCY Siiaerlelr
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73. The “bottom line” in determining the | 73 TrdY Iy &r T[oTaT IELIGECIGE:]
quality for a recipe is "l Y &
a. Nutritional value T AT FT FEed
b. Taste testing '
c. Cost 1. Farg gdraTor
d. Treading SUCIE
Answer (b) Taste testing SN TR
3 (oY) ¥da1G greTor
74. Eggs, milk and meat are 74 373t g 3R A F FHAAN W 7S
l:éﬂ::(l:le\z/;lcassmed as good o & w9 & a?ﬁag—cr fopan wrrar &
a. Carbohydrates THTAEISE
b. Proteins CIRIEG
c. Fats. or.aar.
d. Iron & aler
Answer (b) Proteins 3 () e
75. The human body and the food that 75 Aa R 3R 3T S S arenr et
fuels it came together as a frad IRUTHCTET U 1Y 3T -
consequence of — o
a.Chance, time and circumstances A, I 3R oy
b.The activity of an intelligent Aok FefAr f3arser v afafafe
designer & gargay afafefr
Z.I\I\/lle"iibolicfatﬁtivigy AIRFT T A S A
.Neither of the above @
Answer (b) The activity of an SR () T S ERLESARY
intelligent designer afafafa
76. Chemically speaking the enzymes are | 76 Taafae § & &g dr
a.Proteins ToEH §
b.\l;i.!:ids' [Reirac
c.Vitamins
d.None of the above e
Answer (a) Proteins . faerae . .
AIRTFd H A PIS Agl
3W (T) W
77. A vitamin needed for production of 77

collagen fibers is ?

a. Thiamine

b. Ascorbic acid

c. Retinol

d. Tocopherol

Answer (b) Ascorbic acid

Flolold BB o 3¢l & TolT
3Taege AerfAeT g2

U.thiamine

CIRGAIcCIk P

H@r3fesrer

EIRAEIL L]

3R () TEHifee Uias
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78. Fish liver oil is a rich source of : 8 HGOT & o) &7 do
a.Vitamin D and A rTTaT o 99ey a9
b. Vitamin Bg and C RPN N
c. Vitamin Kand E N = ST ¥
d. Vitamin B; and B; . faerfae de 3T A
Answer (a) Vitamin D and A drfaerfas & 3R $
3. fafaa & 3k &
3R (T) afaa ik v
79. The Sunshine vitamin prevents €] Faemss faerf@s fradr w4 @ g
the deficiency disease of : are 9T & A
a. Scurvy '
b. Pellagra Tl !
c. Rickets .U 9T TS0 & IHAST B A §
d. Beri -Beri g AT
Answer (c ) Rickets 8-
3R (H) RepeH
80. Xerophthalmia, nyctalopia and 80 Rpurferdr, Aaeanfaar iR g9
hyper keratosis are majar symptoms I T F F T T
of the defiiciency of : > '
a.Calciferol eI
b.Carotene S ARET
c.Tocopherols T ST
d.Naphthoquinone N AFNTFIAT
Answer (b) Carotene TR (@) T
81. Which on of the following 81 Er IR G ]
vitamins has some physiological g e &
effect to those of parathormone?
a. Vitamin A St o TS
b. Vitamin K MRS THTT gsdar
c. Vitamin E ge
d. Vitamin D e v
Answer (d) Vitamin D BT o
e §
CACAIE GG
3R (3 faafaa
ar
82. The vitamin which is not excreted 82 ag fJaf@a & ==
in urine in higher vertebrates is : Foretrat & 75y &
a. Vitamin C A
b. Vitamin B; ¢ =Tl Il &
c. Vitamin A vfaerfae @
d. Vitamin B; ar.faerfae &
Answer (d) Vitamin B ar.faa@a T
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3. faarfde o
3 (3 faerfaa o

83. Curdling of milk is caused by : 83 Y T el e HROT § g &
a.A large variety of useful bacteria TIqARY AT fr v e
b.The action of rennin ffyerar
c.The action of pepsin
d.The high acid content in Stomach IRIGET &7 16D
Answer (b) The action of rennin oo r e

B.UC A 3Fe HT 3T AMET 3 ()
e fr frar

84, A person decides to live exclusively 84 T$ Ifed Ry
on a diet of milk, eggs and bread. = ger 373
Who would suffer from : 3R 4% ¥ IR
a.Scurvy
b.Night blindness WS &
c.Beri-Beri Tl T gl
d.Rickets FiT gram dqifsa:
Answer (a) Scurvy T. 5T

CIRGII]
-y

. Revca

3% (T) Thdl

85. Cracks in the corners of mouth, & | Hg & P H N,
purplish colour to tongue, g}m - T
inflammation of eyes and loss of hair o ’
are the symptoms of deficiency of : S R C L
a. Thiamine STl &7 75T fohaehr
b. Naicin FHAT F AT g7
c. Riboflavin T P
d. Pyridoxin
Answer (c ) Riboflavin im

RGeS
34X (@) USEIFefaeT

86. An organ that assists in the 86 g 39T S HEAY
mobilisation of energy reserves for £ 3737 %’m
ues during periods of starvation is : ,

a. Pancreas et & faw o
b. Liver HSR o= A
c. Adipose tissues AT T &
d. Lungs T .33
Answer (b) Liver & e

21



W.IHGFT FAh
.55
3aX () Tohd

87. Vitamins which are needed to 87 ST 2arT #Afs &7 & o & T
be taken oraIIY by food are : agus FeiBe -
a.Fat soluble vitamins _ )
b.Water soluble vitamins e :ﬁr.aoaqa e faeraa
c.Water soluble vitamins which can At # gerereiier faere
be stored in liver o # goselier faerf@e S aa #
S{E?;j?rl]uﬁ\ir\”tamms which can be Tt B o TES &
Answer (d) Fat soluble vitamins which -E’Praw H alzﬁ?fr I9ETiAeT <i Apel 3
can be stored in liver I & bl ©
IR () g & gorereer Ferfde s
ghd H FIARA 81 Tohd &
88. Peyer’s patches in the wall of 88 X & & NER ATl Fr
alimentary canal are e & @ ¥
a. Group of nerve endings o .
b. Group of lymph nodes v 3 T /g
c. Group of veins ot forem ° ISH @ HIHE
d. Group of arteries IR T THE
Answer (b) Group of lymph nodes SLeAfAr ST He g
3 () s =g &
ik
89. The major minerals for the 8 R A W& &
formation of body protein are BT & T g e
a. Calcium ! £
b. Magnesium gfast &
c. Sodium NCATIEE]
d. All of the above Y. A fRTH
Answer (d) All of the above ara=zas
A.FW & g
3R (3)) IWIFd
T
90. Anaemia is caused due to deficiency | 9 FHT F FHROT TATEAT
gflgi:otin I %F:
b.Folic Acid b
c.Niacin . wifers s
d.Ascorbic acid o faanfaeT
Answer (b) Folic Acid . TrHifah RS

I () Bifels THAS
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91. The lacteals are central o1 AfFcaed g e arfgerrd § St
lymph vessels which are .
foundin : I I
a.Pancreas WS
b.Villi o faelr
c.Liver .o
d.Spleen A

Answer (b) Villi 3R (@) Rear
92. Pseudorumination is : 92 TIEIEfANUT &

Z. Che\ll;/mg foocL]c . T @ ST

. swallowing of foo
. & 1.8 TA9TereT

c. Eating own faeces

d. Eating the skin HLITAT € A T

Answer (b) swallowing of food .ol et

3 (&) At fererar

93, The wisdom tooth to man appear 9 HTST &1 35T
at the age of 17-25 years. It is: o SR T
a. First premolar L
b. Last premolar 3 # fewr oot
¢ First molar gl TE &

d. Last molar T.9YH WHATeR

Answer (d) Last molar &Y 31T diAeR
H.9YH aTe
ar.31fa# are
3 (3 AfaA
are

94. When a man starves, he first of ia 9 Fis IfFd
all consume stored:

AUT AL
a. Fats ° %L a: a_&r
b.Proteins e
c.Glycogen HIST YT
d.Carbohydrates w.qdr
Answer (c ) Glycogen aT.EeT
BIKCIEEIEn)
BECIHEET
3 ()
TAATSehIoTeT

95, If a child bleeds, he is prescribed by 95 gfe fpdr a=a &Y
the doctor: EIAE gar Yo ar
a.Vitamin C o -
b.Vitamin K SR e
c. Heparin g &l 8-
d.Vitamin D v.erfde @r
Answer (b) Vitamin K A ™aFmT F
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Hr.gaReT

ar.faarfde 3
3% () faerfaeT
&
96. Following is the example of vitamin 96 i@ v fr &1 ¥ @
é(;l(eefrl(c)lsei:cy disorder : I PR FT IETERT
b.Fever feafafed
c.Deficiency of vitamin A NEURE]
d.None of the above SIER
Answer (a) Xerosis HY.aerdsT T Fr FaAr
AIRFT & q FS G
3 (V) Rfdw
97. The prolonged use of large doses of | 97 qerfiT T fr 987 WUk &1 dd AT
\a”t;r:/qu)grAinia:minosis - - %ﬁ: ~
b. Hypo vitaminosis TE
c. Hyper and Hypo vitaminosis . grear faeTAefa
d. All of the above Hr g 3N grsur faer@aaa
Answer (a) Hyper vitaminosis AFW & gt
3R (V) gW faef@E=tas
98. The Macro nutrients are called as : 98 HPr N9 dcdl &gl ST &
a. Primary principles T —
b. Proximate principles T S
c. Both of the above SIS R RERIC
d. None W IR & grer
Answer (b) Proximate principles A AE G
3R () fAwcadt Reua
99. The example for the macro nutrients | 99 AT 9IvF dcat F
:ri:roteins ; e
b. Fats b
c. Carbohydrates .
d. All the above A refersge
Answer (d ) All the above . IWIFT T

3 (3)) IWIFT T
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100. Examples for the micro -nutrients are | 100 Ted 9Ye dear
a.Calcium ¥ Seeor §
EE;(S) T FHforad
d.Nutrients .3 .3
Answer (a) Calcium Hr.aar
.99 dcd
3 (V) Fifcerad
101. | What is the primary function of 101. | ATAT RR H FHIEGISIT T ATATHS B
carbohydrates in the human body? FATE?
a. Energy storage ' .
b. Structure building uehl ﬁ; SR
c. Nervous system support ot | =TT fAHAToT
d. Hormone production IGIECIGEE IR G
Answer: (a) Energy storage &) g ScaresT
3T (T) ST HSROT
102. | Which vitamin is essential for the 102. | cgar 3R AT Fde & T Ageaqor
synthesis of collagen, a protein WISVt Tl otel & YO & T30 ater 207
important for skin and connective : ,
tissue? JARTF ¢
a. Vitamin A s | f[qefaa v
b. Vitamin C | Qe |@r
c. Vitamin D 7 @ S
d. Vitamin E
Answer: (b)Vitamin C o1 faerfaer
3a%: (faerf@a ot
103. | What is the recommended daily intake 103. | ues 3iEd 3T & ToIT BrseT T
of fiber for an average adult? SR i AT ET R
a. 5 grams 2 ‘
b. 15 grams U1 5 I
c. 25 grams &l 15 I
d. 35 grams &Yl 25 aH
Answer: (d) 35 grams Y| 35 ITH
3T (3)) 35 ATH
104. | Which of the following is a water- 104. AT & ¥ Fia arasy & gaa2ie
pe]
soluble vitamin? e 2
a. Vitamin A '
b. Vitamin K e | faeTiae T
c. Vitamin C oY) faerfaeT K
d. Vitamin E oY) Jafaa ar
Answer: (c)Vitamin C &\ R s
3a3; (@) faarfas d@
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105. | Which of the following is an example of | 105. | PFafa@a & T P T NET AT F1
i ?
a complete protein source® IEROTE?
a. Rice
b. Beans Tl E.I
c. Eggs o | wiorar
d. Nuts ol 32
Answer: (c) Eggs Y| 9ITer
3% (T3
106. | What is the main function of lipids in 106. | s A RN FT AT FRTFATE?
the body? T | AR 7 et
a. Muscle contraction . N
b. Energy storage RUEE R
c. Blood clotting Y| GeT T STHAT
d. Nerve impulse transmission BIGIEEIR ICHECL
Answer: (b)Energy storage 3o (8135 ST
107. | Which foodborne illness is commonly 107. | i Er @y Ifad AR 3mEaR )
associated with undercooked poultry? STTTERT T & S AT &R
a. Salmonella > > '
b. E. coli Ueh| ATl
c. Listeria ENEEIRIE
d. Norovirus oY) farEe i
Answer: (a) Salmonella 3| AT
3dY: (V) ATeHA ol
108. | What is the temperature danger zone 108. mﬁsﬁwqﬁa;ﬁvmm
for bacterial growth in food? AU AT FT AE?
a.0°Cto 4°C . .
b. 4°C to 60°C TH| 0°CH4°C
c. 60°Cto 75°C drl4°CcE60°C
d. 75°Cto 100°C Y1 60°C H 75°C
AnSWer: (b)4°C tO 60°C a—l 750C -\q- loooc
3% (§M)4°CH 60°C
109. | Which of the following is a 109. | AFATaT@a & & ST 91 Th g&H 9Iv&H
micronutrient required in .trace . cT & ST WA URRTSS e & farT
amounts for normal thyroid function? .
2. lron UTET AT H 3TITh g2
b. Zinc Teh | SigT
c. lodine | STEaT
d. Calcium lfﬂ'l mﬂ_
Answer: (c)lodine
| HfermH
IR (&) 3mASNT
110. | What is the purpose of pasteurization in | 110. WIeT YOTHIOT H YTERIHI0T &l 3683
. ~ ) ~
food processing? FATE?
a. Enhancing flavour
Tch | EG1G STl

b. Extending shelf life
c. Killing harmful microorganisms
d. Increasing nutritional content

&1 Aot SitaeT &1 faear
Y| griiehReh ANl sl HREAT
31| grvor FrElt A gefer
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Answer: (c)Killing harmful
microorganisms

3T () Bl AT hl ARG

111. | Which of the following nutrients is a 111. | PFafaf@a & § ST grdives ded
major component of hemoglobin and is ST ‘
essential for oxygen transport in the o HWWW%WWJ#
blood? JHirdIsTeT afkage & folv 3maeae g2

a. Calcium Teh | oA

b. Iron SRS

¢. Vitamin C oY FrefEa o

d. Magnesium

Answer: (b)lron 311 Feeh R
333 (&) 3R

112. | Which food group is the primary source | 112. qﬁamww@mwmﬁmﬁ

of high-quality protein? T TR S &2
a. Fruits
b. Vegetables Ten| el
c. Grains | afesrar
d. Dairy products Y| 3T
Answer: (d) Dairy products 31 298 3curet
3T (SN 3T
113. | What is the main function of the 113. | qrael & 39T T HET ST FAT &7
pancreas in digestion? | T &7 3caeT °
a. Producing bile !
b. Absorbing nutrients | dreh Ical T i e
c. Regulating blood sugar Y| Tl AT T TAATIT Hlalr
d. Producing digestive enzymes 3| YIS USATSHT T 3caTeel
Answer: (d)Producing digestive ! . ‘

enzymes 30X (3Y) YT USITSHT &l 3caTGel

114. | What is the role of probiotics in 114, | T TAELT FI FATT LA H

maintaining gut health? SraTafee T R SR LR
a. Breaking down carbohydrates < °
b. Supporting immune function TS | FIETEISST 1 s
c. Producing bile Y| TTRETT T T AL HLaAT
d. Killing harmful bacteria @l O 1 3T
Answer: (b) Supporting immune IGE A B
function ! °3ﬂaﬁm
3 (afY) TfcRETT 1 7 THYT kel

115. | Which of the following cooking 115. | gfesrat fr 3 as 9y ardd &
methods is effective in preserving the g s B a3 0 et ot
maximum nutritional content of
vegetables? QAT el it fafer g &2

a. Boiling Teh| 3eefell
b. Steaming o HT
Z' Fry“‘g Cifkere
. Grilling
Answer: (b)Steaming S forer
ESECIEEAIEAEN

116. | What is the primary function of the 116. | R A AT I T WUAF FIRI FATE?

urinary system in the body? | Cn‘\ﬂ?-r
a. Digestion
b. Excretion | FFeTcmT
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c. Respiration 4 298
d. Circulation | gaR
Answer: (b) Excretion S S—
117. | Which microorganism is responsible for | 117. | ggr & fohvaet & foT &l I1 geFsia
the fermentation of yogurt? SR °
a. Saccharomyces cerevisiae o
b. Lactobacillus bulgaricus Tah | Saccharomyces cerevisiae
c. Escherichia coli S| SFIS e JeanRed
d. Streptococcus thermophilus r| serdifRar el
Answer: (b) Lactobacillus bulgaricus 8| BT aHRe
3R () AT JeamRend
118. | What is the recommended daily intake 118. | e 3t guesF & T gty &1 3= a
of water for an average adult? o AT T E? >
a. 1liter
b. 2 liters T 191X
c. 3 liters | 2 efieX
d. 4 liters ori 3 alex
Answer: (b) 2 liters | 4 e
3T (&) 2 o
119. | Which food preservation method 119. mmmmﬁ%ﬁq&mqaﬁ
involves reducing moisture content to FY A F T 7 A AT R FH AT
inhibit microbial growth?
a. Canning A &2
b. Freezing T | e
c. Dehydration 1 STHAT
d. Fermentation 1 FrrelieoT
Answer: (c) Dehydration i
3 (I ferstetrentoT
120. | Which of the following is a symptom of | 120. | AT T T AT T IAT
foodborne illness? ST T FRTOT & i
a. Headache
b. Increased energy v | faves
c. Improved appetite el a@fgéﬁ‘f
d. Strong immunity Y| 99 H g4I
Answer: (a)Headache N ﬂ%ﬁ?%mm
I (ORREE
121. | Which nutrient is a key component of 121. | i 97T N9 ded ATAT, IRTAT 3R
DNA, RNA, and ATP and plays a crucial A T UF YT HeE & 3N SR E
role in energy transfer within cells? > !
a. Vitamin B12 mmwﬁwm
b. Folate [CEIGIE
c. Riboflavin T+ | Ref@adr12
d. Phosphorus A
Answer: (d)Phosphorus e
3| HREHRA
3 (3) BREPRY
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122. | What is the primary function of 122. oY F TEr3iTFaNSe &1 UTATRE F1T 31
antioxidants in the body? T
a. Enhancing muscle growth ' . !
b. Preventing cell damage T | AR caj ALl
c. Regulating blood sugar &Y | ShITRYeRT &TTeY T Lehell
d. Facilitating digestion Y| & R0 F IR T T
Answer: (b) Preventing cell damage Y| YTt Y TITH AT
37} (s fRreRT 877 T MehedT
123. | Which of the following is a waterborne | 123. | Reafai@a & @ i T STt lad
pathogen commonly associated with W%sﬁmﬁrwqﬁaqﬁrﬁaﬁ
contaminated water and causes ‘ 3-ﬁT . >
gastroenteritis? glaTe EETTCTSTEH T HIROT el
a. Salmonella g?
b. Norovirus T | redATaT
c. Escherichia coli (E. coli) | AR
d. Listeria N ) e
Answer: (b) Norovirus Sl € )
| foreeiar
T ()ARTERRE
124. In the context of food labels, what does | 124. @m:qaaaa;-\q'ag#ﬁ, " T T 3T R
"DV" stand for? R A
a. Daily Value o
b. Dietary Volume | 3ET T AT
c. Digestive Value Y| U Hod
d. Daily Vitamin EIMGERACFIEG]
Answer: (a) Daily Value ARG E s G
125. | What is the primary source of omega-3 | 125. | 3mgR # 31A-3 HheT vfae 1 arafas
fatty acids in the diet? AT RTE?
a. Olive oil '
b. Fish Teh | Sicfel &1 ool
c. Nuts &T| Al
d. Avocado oYl 9reTer
Answer: (b) Fish 3| TaFTRY
3] (oY) ASC
126. | Which foodborne pathogen is often 126. aﬁammaﬁamw
associated with improperly canned 37T 0 ) Rearde wres yeredl A s
foods and can lead to paralysis? 2 ) ?*"
a. Clostridium botulinum BIAT & 3R TRTEITC 3T FIOT Fof HRl
b. Campylobacter T | FAETSTH S fereta
c. Staphylococcus aureus 1 FETaeTFeT
d. Clostridium perfringens | TeTRreRTT 3
Answer: (a)Clostridium botulinum
3| FARFCITSTH perfringens
3 (QFATIH Sl
127. | What is the function of bile in the 127. | graa wishar & T T Fam I 2
digestive process? e | el aa
a. Emulsifying fats
| FEfgrEse F digaT

b. Breaking down carbohydrates
c. Activating enzymes

Y| TS AT FI AlohT hIT
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d. Neutralizing stomach acid
Answer: (a) Emulsifying fats

31| 9¢ & UTHS & [ATShT Sear

3T (ISR aaT
128. | Which mineral is essential for the 128. | #otea gsfeat 3tk giat & AT stk
formation and maintenance of strong T@q%ﬁ%%rcaﬁam@ﬁamew%?
bones and teeth?
a. lron | AT
b. Calcium | o
c. Zinc 4| ST
d. Magnesium 3| e
Answer: (b)Calcium SR (1) ST
129. | Which type of microorganism is 129. | gieLrie & [FvasT & T g U &1
responsible for the fermentation of e SR &7
sauerkraut? °
a. Yeast | A
b. Mould ST | @Tefslr
c. Bacteria Y| SharoT
d. Virus ot EITERHO
Answer: (c) Bacteria ——
130. | What is the primary role of the small 130. | grae dF & S 3179 FT UrATRE JTRFT
intestine in the digestive system? FaTE? °
a. Absorption of nutrients !
b. Mechanical digestion | I Fedll T JFaRiToT
c. Production of digestive enzymes &Y | i3 grere
d. Storage of bile Y| 9T USATSAT T ScaTe
Answer: (a)Absorption of nutrients 31| R F7 $TUSROT
34 (T)9INeh cIcdl ol TGVoT
131. | Which of the following vitamins is 131. | sRg &g &1 YT TH S & T
essential for proper blood clotting? PRRT & 3 F a1 NeRe 39eTF
a. Vitamin A
b. Vitamin K &?
c. Vitamin C Teh| fqerfAs T
d. Vitamin D a1 fJearfaa K
Answer: (b)Vitamin K o RaEa @
CIRCEIECE]
I (&) i@ &
132. | What is the primary function of the 132. | 9rge GF H 927 317 T TATHS ST F4T
large intestine in the digestive system? T
a. Absorption of nutrients !
b. Water absorption and formation of U | I Fedll T JFaRiToT
faeces | STer TawoT 3R 7ol T fAAToT
c. Production of digestive enzymes Y| grereT USATSAT T 3cUree
d. Storage)of bile 3| R F7 $TUSROT
Answer: (b) Water absorption and
formation of faeces 3R (&) ST JFRioT 3R A 7 Fevsor
133. | Which of the following is a waterborne 133. | AfAf@a T Y T arsasfaa
pathogen that causes amoebic TS & ST 3T Sfrer T HROT
dysentery? )
AT &?

30




a. Giardia lamblia
b. Entamoeba histolytica

Teh| 9T A UTIT ST dTelT Ueh YR &7
Siaror

c. Cryptosporidium parvum >,
d. Toxoplasma gondii | TemiaT feeeifafea
Answer: (b)Entamoeba histolytica R E AR I NER S IEE

3| SR NG

3 () ue3rHeT Reeifefesr

134. | What is the primary role of insulin in the | 134. quﬁggﬁﬂaﬁrmmgq@qqmg?

bo:yliegulating blood sugar levels TR | T AT E ] AT FA
b. Enhancing muscle growth Sl Wﬁaﬁ%m
c. Facilitating digestion Y| ATeIeT T GITH SeATAT
d. Stimulating appetite HIECERGEIE
Answer: (a)Regulating blood sugar 303 t(\tf) T AR 3 v Y Tyt
levels —

135. | Which of the following is a complete 135. AFATITET & T et AMhIETRAT & fow
protein source suitable for vegetarians? S EOT ST B 22

a. Quinoa " o

b. Lentils | fFaaa

c. Chickpeas | AGT T ETel

d. Brown rice arl g

Answer: (a)Quinoa | 33 TOT AT
3] (T) T

136. | What is the term for the process by 136. | 3@ 9ThaT &) 4T Fhed & fords carT &Y
which green plants convert sunlight into W@*Wrﬁmﬁﬁ
chemical energy? Yy .

a. Respiration aRafdd #e &2
b. Photosynthesis Teh| qdeT
c. Fermentation oT| 9T 29T
d. Oxidation | fruge
Answer: (b) Photosynthesis o
Y| ATerdTehToT
3T FehIRT AT (o)

137. Which food preservation method 137. g G 3&Tor A & sF:aRar 31k
involves heating food to a high @@T%W*ﬁvmﬂaﬁﬁ
temperature to kill bacteria and
enzymes? TTIHATT IR 313 AT ATHA &2

a. Canning Teh| hfefar

b. Pasteurization é’”q'[gﬂﬂwm'

c. Freezing oY) STHEAT

d. Dehydration

Answer: (b) Pasteurization 3| fsTelrenoT
3T (&) TR {RIoT

138. | What is the function of mucus in the 138. Tl dF H Sol9TH T FAT HII &2
digestive system? e | PNt ) A

a. Breaking down proteins
b. Lubricating and protecting the
digestive
tract

| IrereT o o RIaTs & 3R 3T
T&TT AT
a3

31




c. Absorbing nutrients

d. Neutralizing stomach acid

Answer: (b)Lubricating and protecting
the digestive tract

Y| 9eh dcal sl 3TN hLaT

| I F viAs A RASHT FEar

3T () 9T I Y RIepeTrs & 31X
3HhT TETT T

139. | Which of the following nutrients is 139. | 9Tl TFd PR3 & FHTOT F faw
essential for the formation of red blood SRR A aFT T vF 9
cells?

a. Vitamin C JaRTH 52
b. Vitamin D e | faerfaer d@r
c. Iron &l e &
d. Calcium or
I
Answer: (c) lron N ml’&ﬂ
3 () 3T

140. | What is the term for the measure of the | 140. 0¥ 14 de $r SAT arer [y gerdT fr
acidity or alkalinity of a substance, with 37T T &TEYaT Y TS & fare
a range from 0 to 14°? ,

a. pH level AT
b. Alkaline index Teh | T &R
c. Acidic quotient &l WW
d. Base concentration Y| 3T TR er
Answer: (a) pH level i

3 (UAITT &)

141. | Which of the following nutrients is 141. | TgTer cgqr 3 e & [Hor 3k erEe
important for the formation and ¥ AT AT ¥ FlT O OIS aeT
maintenance of healthy skin and vision? ,

a. Vitamin C EeaquT e

b. Vitamin D T | ferfae €

c. Vitamin A CIERIEGE]

d. Vitamin K o Reafma T

Answer: (c) Vitamin A & <
3T (@nfderfaa ©

142. | What is the primary role of the 142. | g & O S ara@e gchﬁq;ra:m%?
gallbladder in digestion? = . ;

| 9Tt TSATSHT Rl UGt
a. Producing digestive enzymes - . ¢
b. Storing bile ! EFng’[
c. Absorbing nutrients Y| 9veh dcal s AN haT
d. Regulating blood sugar A &g AR T FE=T
Answer: (b)Storing bile 3a: () Rt @7 ST

143. | Which of the following is a symptom of | 143. | Qrafa@aF a Pl aTReafAaT S Hr

vitamin D deficiency? Faf) T RTOT &2
a. Rickets Q’I?T.
b. Scurvy U | qEr
c. Beriberi & 9Tt
d. Pellagra O e

Answer: (a) Rickets

3| T AT T F THST He ST
3 (V) Rebed
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144. | What is the function of bile in the 144. | graa wishar & T T FAT FRIE?
digestive process? Fafersse
a. Breaking down carbohydrates ol 2 1 cle
b. Emulsifying fats SURIELIEINES
c. Activating enzymes Y| TSTgAT T T AT
d. Neutralizing stomach acid A I F Az Fr AFT FET
Answer: (b)Emulsifying fats 3a: (o) T g
145. | Which of the following is a common 145. | Praff@ad T RlT ar e A
source of probiotics in the diet? IR T S AT O &7
a. Yogurt
b. Eggs gkl
c. Nuts &l 373
d. Spinach oYl 9reTer
Answer: (a) Yogurt | qror
31 (T) gar
146. | What is the main function of the colon 146. | gree dF & Ficlel ol HET HIT FATE?
in the digestive system? | WWW%&M
a. Absorption of nutrients .
b. Mechanical digestion | T e
c. Storage of bile Y| 1O &1 $7USROT
d. Reabsorption of water and Y| grelt 3R SAFeTSeH T
electrolytes qe3TgeiSoT
Answer: (d) Reabsorption of water >
and electrolytes 3R () el 3N SeTcIarseH &
qA3TERIYOT
147. | Which of the following is a trace 147. | G @A aRlaaT s g TR g
mineral that plays a role in the ST T 3R ATIRTE tEee & T E
regulation of metabolism and thyroid .
function? ﬁﬂﬁmﬁm%"?
a.lron Teh| gl
b. Zinc 1 SEar
c. lodine .\Eh.l mﬂ
d. Magnesium
Answer: (c)lodine 3N Horehfer
I (&) ST
148. | What is the primary role of enzymes in 148. Wﬁﬁﬁﬁ%ﬁ@rmmaﬂﬁaﬂw
the digestive system? T
a. Absorbing nutrients !
b. Breaking down food into smaller | I Fedll T TN FTell
molecules S| TSI T BIE LT A AT
¢. Producing bile oYl T &1 3cure
d. Regul(at)ing blood sugar 3| T AT Y T T
Answer: (b)Breaking down food into -
smaller molecules AT ()3T T BIC UL A Az
149. | Which type of microorganism is 149. | g & fPvaa & AT T YhR &
responsible for the fermentation of FewoE R &7
cheese? ®
a. Yeast | A
b. Mould S| greteT
c. Bacteria v GﬂTJITUI
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d. Virus A IR
Answer: (c) Bacteria 3o (@A

150. | What is the term for the process by 150. | 3@ 9feham & AT hga & forgeh ganT dive
which nutrients move from the T TTEe 37 & AT ﬁaﬁsﬁ%?
digestive system into the bloodstream?

a. Absorption | JFaRiToT
b. Digestion &Y | aree
c. Assimilation or| e
d. Elimir(1a)tion S| oyeprel Sutl
Answer: (a) Absorption
3T (T) Ha2NyoT
151. | Which of the following nutrients is a 151. | Arafaf@ag A a FiT ar s dcg
primary source of energy for the brain? AETSF & FaIT st &7 WA i aa &2
a. Proteins
b. Carbohydrates | It
c. Fats | Frefersge
d. Vitamins oYl aar
Answer: (b) Carbohydrates | Rrerf@eT
3eR: ()Frsfersze
152. | What is the primary role of the stomach | 152. | gqrga g5 & Uc $r yrafies HiAwr Far &?
in the digestive system? | CITGlEFac_c{TEFrWITEFUT
a. Absorption of nutrients .
b. Mechanical digestion | T e
c. Production of bile Y| T T 3cdree
d. Neutralizing stomach acid A deF Rz Fr AFT FET
Answer: (b) Mechanical digestion 3a: (&) i g

153. | Which micronutrient is essential for the | 153. | T & AT fasT & fAATOT 3T 3iTereoreT
formation of hemoglobin and oxygen qfaeeT & fT e 67 9eF 99E aed
transport in the blood? o

a. lron JTaRTF &
b. Zinc Teh | oitgT
c. Copper | STEar
d. Selenium o) e
Answer: (a) lron
CIRCICRE
3 (T) IR

154. | What is the recommended daily intake 154. | t 3fua guss & far aiRaa $ir
of sodium for an average adult? :

- 500 mg TTRATA STk AT 7 £
b. 1000 mg Tsh| 500 Al
c. 2000 mg &1 1000 &M
d. 3000 mg Tl 2000 Aol
Answer: (c)2000 mg 311 3000 FRrhaTH

37X (412000 fAeham#

155. | Which of the following foodborne 155. | g d a sl @raeaafag
illnesses is caused by consuming Eﬂ'ﬂ@i‘{\fﬁ?r %i@@lﬁﬁ?l?—ﬁ%?
contaminated shellfish?

a. Norovirus | AR
b. Salmonella | AreAtAer
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. Hepatitis A

d. Paralytic shellfish poisoning

Answer: (d) Paralytic shellfish
poisoning

&Yl guersfea T
IR GIEIGECRERIER G
3 (3)eTharared 9 fAuTeFaar

156. | What is the role of prebiotics in the 156. W?—i’arﬁmaﬁﬂﬁwﬁwﬁiﬁwﬁ?
digestive system? T | ST Y S 30Tt & aYgar
a. Breaking down food into smaller > ‘
molecules ST | ITeTeRRY SMATUT3T o forT itstet Tiet
b. Providing a food source for 3YcTsY ShlTelT
beneficial bacteria oY1 7T &7 3cure
c. Producing bile 3| T AT Y T T
d. Regulating blood sugar
Answer: (b) Providing a food source for 3T (&) WWW%W@E}T
beneficial bacteria Gl Y&l el
157. | Which of the following is a water- 157. ﬁmﬁ@aﬁﬁaﬁﬂmmﬁgﬂﬁ?ﬁﬁ
soluble vitamin that acts as an Rrerfie & 5 tasitadse & w9 & F1
antioxidant?
a. Vitamin A HATE?
b. Vitamin C & | fGaf@a v
c. Vitamin D T Safaa Y
d. Vitamin E & e S
Answer: (b) Vitamin C &) e &
3T () faerfaa &t
158. | What is the term for the process by 158. | 3@ 9fhaT &l AT hgd & fordeh SarT
which nutrients are converted into ﬁfﬁw&ﬁ%sﬂmwaﬁraﬁﬁﬁ
energy within cells?
a. Respiration afRafeler foar sar g2
b. Digestion Tch| 9HT
c. Metabolism CIRIEG
d. Photosynthesis Y| 3T
Answer: (c) Metabolism .
Y| JehTer HREIOT
IR (&) =TIy
159. | Which of the following is a common 159. | afaf@a & 9 Fia ar ey sfag
symptom of foodborne illness? STATEY T TATT TRTOT &7 i
a. Enhanced energy levels
b. Improved mood T | St Fofl F
c. Diarrhoea M AFAFUR
d. Stronger immunity ol eea
Answer: (c) Diarrhoea 3| Hargd 9T YRR eTHaT
3T (&) g&d
160. | What is the primary function of the liver | 160.

in the digestive system?
a. Production of bile
b. Absorption of nutrients
c. Storage of bile
d. Regulation of blood sugar
Answer: (a) Production of bile

Tl T H ehel T ITATH 1 FATE?
T | O &7 3careaT
| 9 dcal T ATeNoT
Y| T T $TUSROT
31| I d AT T fFafaaae
3 (T) Ot &1 3carea
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161. | Which of the following nutrients is 161. | Farygiar iR gsfeal & @Aator ik
crucial for the formation and EEE ¥ B ERRg s ar
?oar:r;'gnance of healthy teeth and N—— T -

a. Vitamin C Teh | faerfaer €y
b. Calcium a1 Fieeras
¢. Vitamin K | Faf@a K
d. Iron
Answer: (b) Calcium ST witer
3T (&) hierrad
162. | What is the primary role of the kidneys | 162. | At R & a1& Hr wrafAw HAFT FATE?
in the human body? F| g > A
a. Digestion .
b. Filtration of blood and urine Sl Wﬁ?ﬂ«_’r:‘k el T fereses
production Y| 9IYeh deal ST geiyor
c. Absorption of nutrients | T &1 HuERoT
d. Storage of bile 3a: (o) T 3 A 3T F forede
Answer: (b) Filtration of blood and °
urine production

163. Which food preservation method 163. hT @ I3&ToT A & dF:Rar &
involves the use of salt to inhibit ﬁwﬁﬂﬁ%ﬁvwwm
bacterial growth?

a. Canning MASE?
b. Freezing Teh | Shfeter
c. Salting | STHAT
d. Fermentation Y| 7
Answer: (c) Salting i
3R (HT) AHRIA FATeAT
164. | What is the main function of 164. | oY & TENTFHIST T HET HIT FATE?
antioxidants in the body? | Waﬁméﬂ;
a. Promoting inflammation P ]
b. Preventing cell damage | IfRT &7t T At
c. Enhancing digestion AT | 9Tt 2rfeFd Sl Tt
d. Regulating blood sugar | T AR I I T FEET
Answer: (b)Preventing cell damage 3o (&) ST 77 AT

165. Which of the following is a good source | 165. T 7 O i a1 3Ma9m-6 Hher

of omega-6 fatty acids? TS T IEET A &7
o e sogerae
c. Nuts | ATl
d. Avocado Y| 9rarer
Answer: (c) Nuts Y| TatHE

IR (AN)AeE

166. | What is the term for the process by 166. | 37 IfehdT T AT Fgd & Tordeh GaRT
which complex carbohydrates are Fafersse : :
broken down into simple sugars? sea ngﬁgm%?

a. Digestion Teh | qrelet
b. Fermentation Y| fopuaet
c. Glycolysis Y| TSR R
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d. Photosynthesis Y| YHTT HLAYOT
Answer: (a) Digestion 3aT: (T)TET
167. | Which of the following is a common 167. | QFaTaf@d & § i G7 e T 3189
foodborne pathogen associated with 3T T U HH @D ST A
raw or undercooked eggs? N > h T
a. Salmonella e
b. E. coli Ueh | HTeHIAT
c. Listeria EHEEIRIS
d. Norovirus oY) free i
Answer: (a) Salmonella
| AR
3T (T) ATeAlToll
168. | What is the function of mucus in the 168. UTeT dF H Sol9TH T FAT HIA &7
digestive system? | Qe T ST
a. Breaking down proteins . ' :
b. Lubricating and protecting the SUREERECIARLLEETIEIN
digestive tract T&TT el
c. Activating enzymes Y | TSATSHT T FTshd heAT
d. Neutralizing stomach acid S| e b uTire at S aer
Answer: (b) Lubricating and protecting .
the digestive tract SR (&) ST o it Fasers oot 31T
3T T&TT HeT
169. Which of the following is a water- 169. | QAeaTaf@a & O &l ar g & gaerefrer
soluble vitamin that plays a role in feTfieT & S FProreT Hearyor 3 arg
collagen synthesis and wound healing? : 5115
a. Vitamin A A ~ fevemar &2
b. Vitamin C | faerfaa T
c. Vitamin D CIRERIEGE:
d. Vitamin K o ReamaT S
Answer: (b) Vitamin C 1 <
3 (&) faerfae
170. What is the primary function of the 170. et & TORATRIT T 9TfAeh R a1 87
gallbladder in digestion? e . :
| 9Tt TSTSHT hl 3cUlcel
a. Producing digestive enzymes - . ¢
b. Storing bile ! il |g’ [
c. Absorbing nutrients Y| Gk deal Y TN LA
d. Regulating blood sugar EIRCHREE GG LIEGERG
Answer: (b) Storing bile 3o (€1 T $isRoT
171. | What is the term for the process of 171. | T e viae 3R Paaia & aiga fr
breaking down fats into fatty acids and T Y T FET ST 2
glycerol? '
a. Emulsification Teh | AT d Tl
b. Lipolysis CURGEUGIEE:]
c. Glycogenolysis | ToTERR R
d. Gluconeogenesis S| eI
Answer: (b) Lipolysis - (;m e
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172. | Which of the following nutrients is 172. | Aafaf@ad T ardys dcg
essential for the production of thyroid TATTT Y PRI e T YRRISS
hormones that regulate metabolism?

a. Iron ETHATA o 3cUTGeT oh [T AT §?
b. Zinc Teh | itgT
c. lodine a1 sEar
d. Selenium Y1 3TaEe
Answer: (c) lodine
CIRCICRE]
33 () TS
173. | Whatis the primary function of fiberin | 173. | 38R & wrssR ST WARS FT FATE?
the diet? T | Fae Foit STETeT AT
a. Providing quick energy . )
b. Enhancing muscle growth Sl Wﬁaﬁ%m
c. Promoting healthy digestion Y| TITY 9IS Y SoTar ST
d. Regulating blood pressure EIRCREIC G IEGE TG
Answer: (c)Promoting healthy 3o ()T I Y eraT ST
digestion )

174. Which type of microorganism is 174. Teer LT & TohuasT H v YR &1
involved in the fermentation of e Qe BT &2
sourdough bread? o

a. Yeast | AFe
b. Mould CURCEI
c. Bacteria | Siraroy
d. Virus oy EIT«’RQ;
Answer: (a)Yeast
3 (T)EAR

175. What is the recommended daily intake | 175. Haford 3meR & faT et 3 afesrat &1
of fruits and vegetables for a balanced %Wﬁw‘dﬂ&lﬂ%ﬁﬁ 2
diet? °

a. 1serving | 1 g
b. 3 servings CIER:IEER ]
c. 5 servings o 5 afdeg
d. 7 servings S 7 G
Answer: (c) 5 servings 3 (€05 AT

176. Which of the following minerals is 176. AT & O i a1 @iasy Arguirat
important for muscle contraction and ¥ TaeT 33K T TRoT $ BT
nerve transmission? >

a. Calcium Wg?
b. Sodium Th | HievrIH
c. Potassium iR IESE
d. Magnesium )| urE e
Answer: (c) Potassium
3Y| FHIATTH
I () qrefrs

177. | What is the primary source of energy 177. | R a7 Slgay ST rardy
for anaerobic activities, such as NIRRT 3 BT S F1 oS gl FaT
weightlifting or sprinting? -

a. Carbohydrates :
b. Proteins Teh| FIEgIS3e
c. Fats
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d. Vitamins CRCIEGE
Answer: (a)Carbohydrates | T
| fqafas
3W: (V) Frelesged
178. | Which food preservation method 178. | &g @iey I3eTor [afer & geasdr aefer
involves the use of low temperatures to H#W%WWW‘\HEW; )
inhibit microbial growth?
a. Canning A &2
b. Freezing T | hffer
c. Drying &T| STHAT
d. Pickling 1 TE
Answer: (b) Freezing >
BY| THbIA FATAT
3 (S STHaT
179. | What is the function of bile salts in the 179. | Tar & urael & O oIq0T T AT HIRT 2
digestion of fats? U | TET T IEEEROT
a. Emulsification of fats . .
b. Activation of enzymes | T T AT
c. Absorption of nutrients Y| GTSeh Tedl &1 3TaITSor
d. Neutralization of stomach acid A I F Rz Fr AFT FET
Answer: (a) Emulsification of fats 3T ()G ST THEHOT
180. | Which of the following vitamins is 180. | Aafaf@a & g &l a1 RefAa &Ta &r
essential for the synthesis of blood STFeRT STATSY 9Ty T & Feavor & B
clotting factors?
a. Vitamin A JERTH 52
b. Vitamin K | faerfaa T
¢. Vitamin C | [ & K
d. Vitamin D | @ @
Answer: (a) Vitamin K & &
3 (V) [derf@a &
181. | Which of the following nutrients is 181. | g T T aT IS dcg
important for the formation of collagen FISreT & AT 3k T SaFT F
S 5
an:. chi(taaP:T?ianlt: of connective tissues? B : -
b. Vitamin C Teh| fqerfAa v
c. Vitamin D CIERIEGE:
d. Vitamin K | e S
Answer: (b) Vitamin C 1 R K
3] (oY) faerfaeT |@r
182. | What is the primary role of the 182.

esophagus in the digestive system?

a. Absorption of nutrients

b. Mechanical digestion

c. Production of bile

d. Transportation of food to the
stomach Answer: (d)Transportation of
food to the stomach

ATeleT oo & 3feeTHOTTell S Jrfdeh sjfaenr
FATE?
Uah| 99eh cIcdl T 3TTRITYoT
CHEUEERICE
| O &1 3cureeT
Y| ST T UT doh IRag
3T (33T &7 Ue JF IRag
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183. | Which foodborne pathogen is 183. ﬁqmwaﬁammq
commonly associated with 37T T .
I3 A A 3T iR iR
undercooked ground beef and can 2 @HI%
cause severe illness? TR 3T FIOT T FFl
a. Salmonella Teh | oA
b. E. coli (Escherichia coli) &1 3. Frers (RN HidE)
c. Listeria | foree T
d. Norovirus
Answer: (b) E. coli (Escherichia coli) 3| AR
3aX: (&) . rems (TER T Sl
184. | What is the role of the urinary bladder 184. ﬂgmﬁwmaﬁrwgﬂﬁw%?
in the urinary system? oF| T F oEdeT
a. Filtration of blood &
b. Storage of urine | 3T T HUSR
c. Production of urine | HF FT 3cdTe
d. Reabsorption of water | ST FT YT 37g2NoT
Answer: (b) Storage of urine 3R (EIT)H';HSETTUT
185. | Which of the following is a water- 185. | Afaf@a T A T aruren & goe2ia
soluble vitamin important for the ﬁaﬁﬂﬁﬁmvﬁgaﬂ?ﬁ:ﬁ@gai
metabolism of amino acids and fatty
acids? TR % T Fgcaqol &2
a. Vitamin A Teh| fqerfAa v
b. Vitamin B12 & Rafaadr 2
¢. Vitamin D W1 Frerfier &t
d. Vitamin E
Answer: (b) Vitamin B12 3| FerfaeT
34T () faerfAsr a2
186. | What is the recommended daily intake 186. | Fgford 3R & foIT A1ed 37T 1 &fae
of whole grains for a balanced diet? @%mmﬂﬁa %;
a. 1 serving oo '
b. 2 servings | 13T
c. 3 servings | 2 afded
d. 5 servings or 3 afdeg
Answer: (c)3 servings | 5 afieg
3% (@))3 Ifaey
187. | Which of the following food 187. | feraAtafaa # & fora @rey avetor fafr &
preservation methods involves using e SaeT FT 9o & 1T 3o 755
high salt concentrations to extend shelf . ’
ife? HIET T ST FAT M 2
a. Freezing Ueh | STHEAT
b. Canning 1 S
c. Salting Y| e
d. Dehydrating &
Answer: (c) Salting AEEIECEIES
3T (HT)THPIT TATAT
188. | What is the function of hydrochloric 188. | grereT & eIl Ue H gIssiFalReh TS FT

acid in the stomach during digestion?
a. Activation of enzymes
b. Emulsification of fats
c. Neutralization of stomach acid

FATHFAE?
Uh | USITSAT T AThI0T
Y| 39T 1 grRIEeRToT
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d. Breakdown of proteins
Answer: (d)Breakdown of proteins

Y| Ue & s ol AT e
S| ArEXeT T e
I (SN HENT o1 TeaTr

189. | Which of the following minerals is 189. | rafaf@a & § Fls ar @ias aRiys
essential for the normal functioning of 3T & HTHTT FIFETST F T 39T &7
the thyroid gland?

a. lron | AT

b. Zinc &Y | STET

c. lodine R IR IEGE

d. Copper | atar
Answer: (c) lodine 3 (@

190. | What is the term for the process by 190. | 3@ 9fhaT A FAT Fhgd & forgeh garr R
which the body converts food into mﬁmﬁqﬁaﬁamg\m
energy and builds or repairs tissues? )

a. Respiration e T THATOT AT AFAT T &7
b. Digestion Teh| qHT
c. Metabolism CIRIEG]
d. Photosynthesis | 3T
Answer: (c)Metabolism R —
3o (&) AT

191. | Which of the following vitamins is 191. | ARf@ad o alaar af@asnard
necessary for the absorption of calcium FFoerIe & 3T2NOT & FOIT 3aeTs &2
in the intestines?

a. Vitamin A v | faerfaa

b. Vitamin C | faerf@er d@r

c. Vitamin D a1 g S

d. Vitamin K | RafET K
Answer: (c) Vitamin D S (€ e &

192. | What is the primary function of the 192. 99T dF F 9aTTTalT & UTafEE F1 41

trachea in the respiratory system? T
a. Gas exchange
b. Filtration of air v | 3 fafewr
c. Transportation of oxygenated | aryg 7 fAEdesT
blood Y| SHereSTet Jore T b1 IRageT
d. Conduction of air to the lungs 311 et aF gaT FT FETereT
Answer: (d) Conduction of air to the . .
lungs 3T (2N) RS ek ATy T HaTeT
193. | Which foodborne pathogen is 193.

associated with improperly handled or
undercooked poultry and eggs?
a. Salmonella
b. Listeria
c. Campylobacter
d. Norovirus
Answer: (c) Campylobacter

et AT e SAfelct AaTeTeTeh fgferd

R & TR AT AT Jrer o R ST
T E?

U | ETeATAdT

| fereeRar

Y| FiFgedFex

3| ARTETIRE

3 () HiFTedFex
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194. | What is the primary function of the 194. | A1 ¥R & 3 T:gray dF FT rafaE
endocrine system in the human body? FTE?
a. Producing digestive enzymes ' . !
b. Regulating hormone levels Ueh| Arelet TS AT 1 SedTce
c. Filtration of blood | grAfeT & TR o fafaafaa e
d. Storing bile oYl 3d &7 [aEdes
Answer: (b)Regulating hormone levels 3| R 7 $TSROT
3R (&) gTHAT & TR DY IS HLeAT
195. | Which of the following is a water- 195. | aeafaf@a & O i a1 urely 7 garereier
soluble vitamin that plays a role in the RreTfier & 5 SroeTe 3R are @
synthesis of DNA and red blood cells? - Ly : 515
a. Vitamin A AT 5 &R A N e e
b. Vitamin C | faerfaa T
¢. Vitamin E CIIRERIEGE:
d. Vitamin K | R §
Answer: (b) Vitamin C
| fJearfAa K
I (&) faerf@e &
196. | Whatis the role of bile in the digestion | 196. | g@r 3 Yraer & O i a7 HIASTE?
of fats? . ‘ °
Ueh | USIISAT T ATshIuT
a. Activation of enzymes
b. Emulsification of fats SUEEIEIRL '” 1
c. Absorption of nutrients Y| 9Iveh dcat 3T 3aToT
d. Neutralization of stomach acid | 9 &+ AT F ATSHT FET
Answer: (b) Emulsification of fats 3a: (o) T T RIS
197. | Which food preservation method 197. | &g ey 93eTor [afe & 9w shiasT T
involves the use of vinegar or acidic e 3 T R a1 3T THTT Fr
solutions to extend shelf life? )
a. Freezing SUINETR e?
b. Pickling Teh | ST HAT
c. Canning T | FAFPIT FATAT
d. Smoking _\;h.l w
Answer: (b) Pickling i
3 (&) 3R ST
198. | What is the primary function of the 198. | AT ¥ H 29T dF FT ITAHF F7
respiratory system in the human body? FaTE?
a. Regulation of blood sugar '
b. Transportation of nutrients Sl WQ@THi 14
c. Gas exchange &T| 919k dcai T IRagd
d. Filtration of blood KA CIGEEE
Answer: (c)Gas exchange 8| vt a Sredee
3 (3 A fafaas
199. | Which of the following is a symptom of | 199. | fafaf@aFd T Flaar Fa@aarfr
vitamin C deficiency? Faf) T RTOT &2
a. Scurvy '
b. Rickets Ueh| dls
c. Beriberi | Fg@r T
d. Pellagra or Sdedr
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200. | What is the main function [200. | UTeH o H WMaMifeRT T BT H1A AT
of probiotics in the 4
digestive system? a. T B AT

. b. AHBRT ST & [T o1 qad=
a. Breaking down fats
. DR
b. Supporting the growth of . .
beneficial bacteri - i
eneficlal bacteria
d. 0 & TRrE &I fAfshy &1
c. Activating digestive
vating cigestiv IR: (b) MHSRY TFARAT F P @1

enzymes d. Neutralizing TS BT
stomach acid
Answer: (b)Supporting the
growth of beneficial
bacteria

201. | What is the primary function |201. YIS &1 UTdfe &1l | g2
of food? A) FARSH Y& &A1
A) To provide entertainment B) TRR & T Srut 3R G Id T HRAT
B) To provide energy and C) B 1 TSI
nutrients for the body D) IRR BT Ioh A AR S
C) To decorate the table IR B) TR ¥ forw gerf 3R NF TF
D)T ke the bod fast

) To make the body grow faster e PR
Answer: B) To provide energy
and nutrients for the body
202. | Which food is a good source of |202. P T HISH TR BT 33T HId 82

iron? A) IRT
A) Oranges B) UTcidh
B) Spinach C) TR
C) Carrots D) 31
D) Eggs ITR: B) UTAP

Answer: B) Spinach
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203. [ Which of the following is NOT [203. | frgferf@d & @ ®19-91 sscquasi &1
included in the WHO's e oY afvyrar & i T 82
definition of health? A) SHHRT &1 7 81
A) The absence of disease B) UHTA! 71 & BTH b B! &HdT
B) The ability to work 0 ‘{Uf RS iR AFRS @R
effectively D) TR W@ 3R @ﬁ
C) Complete physical and ITR: B) UMTH 37 & BTH TR I arar
mental well-being
D) Social well-being and
happiness
Answer: B) The ability to work
effectively

204. | Which food is high in 204, | oI AT YIS TErSMTRIISE | YRR gidm
antioxidants? 1
A) Potato A) 3.

B) Blueberries B) E@ﬁ
C) Carrot C) TR
D) Rice D) =Tae
Answer: B) Blueberries SR B) W

205. | What is the main source of 20s. fFufafea d Q S-a1 Wﬂéﬁ L3
energy for the body in a TR P gRHTT & i 181 82
balanced diet? A) SR &1 9 BT
a) Proteins B) THTdT &1 1 STH A BT &

b) Fats ) ot e Sike TR W

c) Carbohydrates D) TR W 3R ﬁ?ﬂ

d) Vitamins ITR: B) THTE &1 | HTH HA B &
Answer: ¢) Carbohydrates

206. | Which of the following is a 206. | YRR A U @1 Faff@a A S
function of water in the body? S 272

A) Provides energy
B) Helps in digestion
C) Regulates body temperature

A) Sl UM HRAT 8

B) U H Heg HRdl §
C) TRR & AIAH o) FalEd Hrar g
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D) All of the above D) SWRIad FHT
Answer: D) All of the above JWR: D) IWRIad 9t
207. | What is a common source of  |207. faerfm 12 &1 9= wia | g2
vitamin B12? A) 378
A) Eggs SRISH
B) Carrots C)
C) Bananas D) Ui
D) Spinach ITR: A) 32
Answer: A) Eggs
208. | Which of the following is a 208. | fruforfea o @ o9 91 U W@y AAT=an
healthy snack option? e 2
A) Potato chips A) 3T o o
B) Fresh fruit B) RISE'ZS]
C) Candy bars O FHS IR
D) Ice cream D) TSI
Answer: B) Fresh fruit STR: B) S B
209. | Which food group is a major | 209. Which food group is a major source of
source of Vitamin A? Vitamin A?
A) Dairy A) Dairy
B) Vegetables B) Vegetables
C) Meats C) Meats
D) Fruits D) Fruits
: 1
Answer: B) Vegetables Answer: B) Vegetables
210. | What is the most important  |210. | Tl GR&IT & A4 HEdYUl heH FT 82
step in food safety? A) VIS ) GUTeR A UEa g1
A) Washing hands before B) URRe&®T BT SUINT BT
handling food C) TR T BT JUIRT FH=Al
B) Using preservatives D) YIS &I ITeT
C) Using food coloring IR A) WIS B TUTA | U5 7T T
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D) Boiling food
Answer: A) Washing hands

before handling food

211. | Fats are essential for the 211. 99T frd fae1fie & sa=myur & fag
absorption of which vitamins? AP 2
a) Vitamin A, D, E, and K a) faeffm A, D, E, 3R K
b) Vitamin B and C b) faerf B 3R C
c¢) Vitamin D and K only o) Bad et D 3R K
d) Vitamin A and B only d) Faa et A iR B
Answer: a) Vitamin A, D, E, SR a) et A.D,E, AR K
and K

212. | What is cross-contamination? |212. PIN-HgWUT T LY
A) Mixing raw and cooked A) T 3R U U T Uil &l e
foods B) HHR & dTUHM TR HISH Pl TR HAT
B) Storing food at room Q) Hig 3R Gfesrd! & ot T gl Sidn are
temperature B STANT BT
C) Using the same cutting board D) STRIEd Tt
for meat and vegetables IR €) Wi IRk Ffeerat ¥ R Ts &
D) All of the above ST 1 BT ST T
Answer: C) Using the same
cutting board for meat and
vegetables

213. | How can you prevent 213. mmmﬁmﬁﬁ%aﬁmﬁrﬁa
foodborne illnesses caused by srfal & AP Ihd 22
seafood? A) T YIS B Tg! dIH IR U1y
A) Cook seafood to the correct B) Tl IS B HHY P ITTHH TR TR HY
temperature C) H= W hce I
B) Store seafood at room D) P 3R U gu HH??[ Yo ¥ Rt v &
temperature 55T BT T Y

C) Eat raw seafood
D) Use the same utensil for raw

and cooked seafood

JT: A) TS YIS DI Tel aIa= W)
REaY
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Answer: A) Cook seafood to

the correct temperature

214. | What is the correct method for |214. o Y YIS &1 fraar &1 a8t asier |
thawing frozen food? 2
A) Thawing at room temperature A) HH & d9HE R gamEr
B) Thawing in the microwave or B) ATZshIad AT Ihoex § forgetrr
refrigerator C) T IR Bl
C) Leaving it outside D) 15 TR 7T T ST
D) Running hot water over the IR B) q'l?gﬁ-ﬁﬂ . S 3 —
food
Answer: B) Thawing in the
microwave or refrigerator
215. | Which mineral plays a crucial |215. DI AT Wit TATSH BRI 3R ufaRam
role in enzyme function and HUITelt & T W Wgayqut YT fyman
immune system health? 2
a) Zinc a) iS5
b) Iron b) STORA
c) Magnesium o) ARy
d) Copper ) FIR
Answer: a) Zinc I a) Riw
216. | Which of the following is a key |216. Frafafaa & @ #1991 @ = &1
principle of food hygiene? q=a Rrgia %7
A) Washing food before A) TIRY T ggd HISH Bl AT
preparation B) ¥ 1 9 % Forg e T BT ST
B) Using clean water for H
washing food C) YIS P T8 drvHM R UHH
C) Cooking food to the correct D) ITRYad wft
temperature IR: D) SR |t
D) All of the above

Answer: D) All of the above
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217. | What is the proper method for |217. Ihoey d Fed i &l WK B BT
storing raw meat in the 3Ifa afteT |1 82
refrigerator? A) T98 ST Wb R
A) On the top shelf B) PR §¢ bR o
B) In a tightly sealed container C) 9 B AeF W
C) On the middle shelf D) Tfesrat % gy
D) With vegetables ITR: B) HU §¢ SR A
Answer: B) In a tightly sealed
container
218. | What is colostrum? 218. a’ﬁ?ﬁﬁﬁ T E?
a) A type of formula given to a) m\?,ﬁﬁ%mwﬁ drcdl Ueh YbR Dbl
infants HIHar
b) The first milk produced after b) ¥ & oI P §IG S dTell Ugell ] S
childbirth, rich in antibodies T R s
©) A type of solid food ¢) QY GO & GRM {1 oI aTell Th UHR
introduced during weaning =T 27 Ao
d) A milk produced only in the v s e erdie F 8 S A ay
first week of breastfeeding
Answer: b) The first milk s b)_aﬁv% T 3 I T AT T
produced after childbirth, rich g, it GENaTeY ¥ SRy B §
in antibodies
219. | Which vitamin is essential for |219. IRR A HIRTH & T &5 ﬁl’({ B
calcium absorption in the 1 fAeft = smasae %?
body? a) faerfi= A
a) Vitamin A b) faerfiA D
b) Vitamin D o fRefm ¢
¢) Vitamin C d) e
d) Vitamin E IR b) RAETRT D
Answer: b) Vitamin D
220. | What is the function of dietary |220. IRR A ATER T T HT HM 82
fats in the body? a) o YHT b TR P [ATHT BT
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a) To regulate blood sugar levels

b) ol UG BT 3R UV ddl b

b) To provide energy and aid in JIRNYOT & JERIdT HAT
nutrient absorption ¢) ARy &1 fAAfor B
C) To build muscle mass d) UG f[ W HAT
d) To aid in digestion STWR: b) Sl Y& FIAT 3R TS qel &
Answer: b) To provide energy SETTOT F TR AT
and aid in nutrient absorption
221. | Which food should be avoided [221. |3 ¥ad SIARIA & SNQH B HH B
to reduce the risk of high & fore f Wie= A a1 Tnfge?
blood cholesterol? a) Bd
a) Fruits b) ATgd ST
b) Whole grains o) e 1
¢) Saturated fats d) TR &M
d) Leafy greens TR ¢) W T
Answer: ¢) Saturated fats
222. | What is "let-down reflex" in  |222. AU | "de-SIeH Rude " |1 22

breastfeeding?

a) The release of colostrum
before milk production begins
b) The physical sensation when
milk starts flowing after the
baby begins sucking

c) The decrease in milk supply
after the first 6 months

d) The moment when the breast
becomes hard and painful
Answer: b) The physical
sensation when milk starts
flowing after the baby begins

sucking

2) GY IAE = B & U5 d HIcgH 1
[RCAEI]

b) IR SFHfT ST FRIY G I &
B & 91¢ Y T8 = 8T 3

¢) U8 6 HEH! & aTa Y P SMyfet & Ht
d) I8 &1 3§ T B R 3R G- Bl STl
8
FR: b) RIS Yo o9 R gR1
T = B & qA1G g T&T1 & Biell
?
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223. | Which of the following is a 223. | HISM dUR HId JHY W§5dT I91¢ 7@
good practice to maintain ¥ foru fufafaa & @ 919 91 T8e1 a1
hygiene in food preparation? 2
a) Washing hands before a) @I UhM A Ugd g1 T
cooking b) @ T SR SR 3 R s @ T
b) Using the same cutting board S FT T HT
for raw meat and vegetables o) 1Yo 7o araTaRT & gl SreT
c¢) Leaving food uncovered in a dy ) e & ot ) e S ol
warm environment
d) Tasting food with the same T TR e
utensil used to stir ST 2) WHI TP ¥ T8 F1e ST
Answer: a) Washing hands
before cooking

224. | How long does the World 224. | fay @A ATS (WHO) Riggef & fvam
Health Organization (WHO) JHY dF pad TATUE BRI DI AATS odl
recommend exclusive 2
breastfeeding for infants? A) 4 TR
A) 4 months B) 6 T&H
B) 6 months ) 12 T
C) 12 months D) 24 TR
D) 24 months IR: B) 6 A
Answer: B) 6 months

225. | How should raw meat be 225. How should raw meat be stored to

stored to maintain safety?

a) At room temperature

b) In the refrigerator on the
bottom shelf

¢) In a warm environment

d) In an airtight container at
room temperature

Answer: b) In the refrigerator

on the bottom shelf

maintain safety?

a) At room temperature

b) In the refrigerator on the bottom shelf
¢) In a warm environment

d) In an airtight container at room
temperature

Answer: b) In the refrigerator on the

bottom shelf
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226. | A pregnant woman with a 226. ¥ a1y & gfagrd arat Tfadt afgen
history of hypertension is at an @) FFafafea o 9 foaer sifere sifay
increased risk for which of the gaTe?
following? a) 999 A Ugd Uga
a) Preterm labor b) THTafy H“gﬁg
b) Gestational diabetes o) Hererrafra
¢) Preeclampsia J) SERARN I
d) Hyperemesis gravidarum IR: o) TR
Answer: ¢) Preeclampsia

227. | What is the primary benefit of |227. fafts R & wa i afewar @™ &1
eating a variety of fruits and TS a1y a1 %?
vegetables? A) T &1 Ya- SgHT
A) To increase fat intake B) faeTiir ik @ el &1 Tqe g
B) To ensure a balance of S
vitamins and minerals C) 31 U BT Ve Bl
C) To consume more protein D) & WETBE%E 1 e
D) :ohcc;nsllme fewer IR: B) RreTfr e Eﬁ\_rﬁiﬂﬂﬁﬁq
carbohydrates
Answer: B) To ensure a ﬁﬁf—?ﬁ R
balance of vitamins and
minerals

228. | What is the primary source of |223. mfadt afgenen & fore faeftm St
vitamin D for pregnant T ATd /T 22
women? A. U9eR 9T
A. Leafy greens B. gl I A
B. Sunlight C. T IAE
C. Dairy products D. B
D. Fruits IR: B. T = et
Answer: B. Sunlight

229. | At what age can most babies  (229. | fbd 39 ¥ AfUHiI=T = THaT gAT AT
start eating mashed or finely IRIP Fel BT AT GTHT = P IJod
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chopped food, such as cooked

vegetables and soft fruits?

T, O U@l g3 Ifoordr Sk garaH war a)
4-6 HEIH

a) 4-6 months b) 7-8 HalH
b) 7-8 months ¢) 9-12 HgA
¢) 9-12 months d) 12-18 7
d) 12-18 months IW: b) 7-8 WS
Answer: b) 7-8 months
230. | Which of the following factors |230. eI s T eRe I &
plays a significant role in a IAIETHD 3R HTaATH® fapra A
child’s cognitive and emotional 'FIBET{Uf qﬂﬁm v a2
development? a) T g
a) Adequate sleep b) AR & nfafaferat
b) Excessive outdoor activities o) Tt grefees Gud
c¢) Limited social interactions o) S T T{@
d) Increased screen time SR a) gafE e
Answer: a) Adequate sleep
231. | Which of the following is a 231. 3. BIdl & SR g a1 Wre] fauraar
common symptom of food T 9 a9l fFeffea A A s are?
poisoning caused by E. coli? A) Sl
A) Vomiting B) T o&d
B) Bloody diarrhea O) T H’g
C) Dry mouth D) T8 b
D) Runny nose 3 B) E:'-ﬂ T
Answer: B) Bloody diarrhea
232. | Which nutrient is especially 232. AfRTs® & Yfud faer™ & fore ugd 1000
critical during the first 1000 f&= & IR P A1 1IvS dd f[av &9
days for proper brain | ggayqul §?
development? A faefim T
A) Vitamin A B) WM
B) Protein 0) IS
C) Iodine D) m@?
D) Carbohydrates IR: B) T
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Answer: B) Protein

233. | Which of the following is nota |233. | fafif@d & & &I AT Ui &1 B4 T8t

function of proteins? 2

A) Provide energy A) Solt Y& BT

B) Build and repair tissues B) Srdah| 1 fATON IR TR¥Ad BT
C) Store vitamins C) et &7 HeR &1

D) Produce enzymes

D) USIIgHI T ITE HIAT

Answer: C) Store vitamins .0) T e

234. | What is the main hormone 234, YRR | Yo IHT & R DI fafafia

involved in regulating blood F1 T AT g1 FTHIA S 9182
sugar levels in the body? A) sﬁ%:[

A) Insulin B) T[T

B) Glucagon ) P

C) Cortisol D) TR

D) Thyroxine I A) Eﬁﬁﬁ

Answer: A) Insulin

235. | What is the recommended 235. JIP| & foId BIgaER &1 Glﬁﬂ'lﬁlﬁ CIRLY

daily intake of fiber for adults? Jq9d AT 8?2
A) 10-15 grams A) 10-15 I¥
B) 25-30 grams B) 25-30 U0
C) 40-50 grams C) 40-50 T
D) 50-60 grams D) 50-60 TTH
Answer: B) 25-30 grams STR: B) 25-30 I
236. | Which of the following is 236. | g ® @ Y 91 9Ty THT WHT Sl
considered a normal blood L
pressure reading? A) 130/85 mmHg
A) 130/85 mmHg B) 120/80 mmHg

B) 120/80 mmHg

C) 140/90 mmHg

D) 160/100 mmHg
Answer: B) 120/80 mmHg

C) 140/90 mmHg
D) 160/100 mmHg
37iR: B) 120/80 mmHg
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237. | Which of the following foods is [237. | fFgfafaa & & f&a @ verd # wive ot
high in folate? AT ¥ Bl 82
A) Spinach A) UTdh
B) Beef B) §ith
C) Chicken o) frea
D) Sweet potatoes D) YER<
Answer: A) Spinach IR A) TP
238. | What is the most commonly 238. TUED| H HIeTd BT THE- B & A
used measure to assess obesity T 3 gxdHTe fohaT S araT Sur™
in adults? T e?
a) Body Mass Index (BMI) a) TSl AT S (BMI)
b) Waist-to-hip ratio b) TR I ‘13“(}’ BT SUTd
c) Skinfold thickness o) T B e
d) Weight-to-height ratio d) TS Y ST T ST
Answer: a) Body Mass Index I a) aﬁms@w (BMI)
(BMI)
239. | What type of fat is found in 239. ATRYGd ad | 6T YHR 3t 991 S /AT
high amounts in coconut oil? H U STt &2
A) Monounsaturated fat A) HHI3FRIgRCS a9l
B) Polyunsaturated fat B) qﬁ\}m@gﬁ%—g aar
C) Saturated fat C) Tqw a4
D) Trans fat D) i
Answer: C) Saturated fat I €) T T
240. | Which of these medications is | 240. Eqﬁ T P9 A a1 ATHAR R Fool B
commonly used to treat TSl & oI SAHTA P Sl 82
constipation? a) ddbdfea
a) Laxatives b) RIS
b) Antacids o) Tarfed
c) Antibiotics d) TSR
d) Antidepressants IR a) APART
Answer:

a) Laxatives
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241. | Which food should not be 241, | I T HIeH Ipoex | 61 3@
stored in the refrigerator? q1fge?
A) Eggs A) 38
B) Tomatoes B) THICR
C) Chicken o) frea
D) Leafy greens D) TReR gfesaf
Answer: B) Tomatoes 3T B) THIER
242. | Which of the following is a 242. Ffafafea d A AT g &1 s fafRrg
typical symptom of diarrhea? LT 2
A) Excessive thirst A) IS TG T
B) Frequent loose or watery B) R-§R UddT g1 U1 ST Hel 3T
stools C) Wi o H dopeiits
C) Shortness of breath D) TR RRed
D) Persistent headache ST B) TR-T1X 1 a7 Ut ST He ST
Answer: B) Frequent loose or
watery stools
243. | Which of the following is a 243. | fAuferfae ® 9 &9 91 @R YIS &1
sign of spoiled food? Idbd 22
A) It has a strange odor A) 3TH 3oid T 1Y §
B) It is still cold B) Tg 3yl  der e
C) It has a normal color C) ST T IHHT &
D) It has no odor D) 39% BIS Ty TS ®
Answer: A) It has a strange I A) m arofte ot iy 2
odor
244. | Which of the following is the  |244. | CISHISE SE@R & HHUI BT Y4 MTH
most common mode of aﬁaﬂ ﬁ'{;l‘l%lf@?[ 1?[ @[ EﬁT-r 1 %?
transmission of typhoid fever? A) IS Hehgor
A) Airborne transmission B) Hdl-HIRAh TehHUI
B) Fecal-oral transmission C) AT SIfId AHHuT

C) Vector-borne transmission
D) Bloodborne transmission
Answer: B) Fecal-oral

transmission

D) YgdI-d TGehHU]
IR B) HA-HIfGP Ash 0T
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245. | Which of the following food  [245. | JaRIRAT &1 HH S & [T @ A g
items needs to be washed frgfafad 7 A feg @ TETQE ARG
before eating to reduce = 22
bacteria? A) qgag%ﬁ,—qrmw$qﬁ
A) Pre-packaged salad greens B) a1 fyerr aral vt
B) Unpeeled bananas C) Ued A Bt Esc ¥
C) Pre-sliced bread D) TEd T EIRICI
D) Pre-cooked rice
Answer: A) Pre-packaged STEA) " b ﬁ?({ TR e T
salad greens

246. | Which of the following is the 246. HRA | 2018 H Y= fhg Y I giwor
primary objective of the National fire (fﬁ'ETUT Glﬁ-l'qﬁ) CaR I G 3%‘*“1
Nutrition Mission (Poshan ﬁl’ﬁﬁ‘l’@ﬁ FAET O %7
;A(:)ll;l:aan) launched in India in A S e -

A) To promote organic farming B) = SR el W PPH P
B) To reduce malnutrition in C) GTd! T I dgT I

children and women D) =l & qod fafde ﬁﬁ?ﬂ &I Xl
C) To increase the production of STR: B) =l X wiganaii A T':hw Lal
pulses HH HIAT

D) To provide free medical care

to children

Answer: B) To reduce

malnutrition in children and

women

247. | Which of the following is a 247. Frafafea & 9 $19 91 vive 9t @ HIQR
nutrient-dense food? Yo 22
A) Soda A) ST
B) Potato chips B) 3’”@$ reg
C) Spinach C) UTdd
D) Candy D) $&t
Answer: C) Spinach ST C) U
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248. | What is the main immunity- 248. | GGG BT YT UTRET-gGH aTel a1y &
boosting benefit of garlic? %-,
A) High in vitamin D p) RefA S IR
B) Contains allicin, which has 8) TR Srar % e W %ﬁ‘IUT a3 %
antimicrobial properties O) R i 2
C) Boosts iron absorption
D) Provides omega-3 fatty acids D) SfET-3 el TS W ¢
Answer: B) Contains allicin, ST B) Eﬁlﬁm gran 8, forert m‘éﬁ
which has antimicrobial ™ s1d %
properties
249. | What is the most effective way |249. o Plawed Bl AP+ BT gad GUTdL
to prevent high cholesterol? N1 HIE?
A) Increase intake of saturated A) IqW T HT Y9 dg1d
fats B) 3ie 21 I b1 A9 Y
B) Consume more trans fats 0) 31 PIEaR qd @Te] geref @
C) Eat more fiber-rich foods D) T U A 9
D) Avoid drinking water IR: €) HRIP BTER o T U of @y
Answer: C) Eat more fiber-
rich foods
250. | What is the most common form 250. 'JT‘J-l'fa?-‘?.lT a? E?R‘F-r Irg'ﬁg G| ﬂaﬁ 3HH g
of diabetes diagnosed during T %—,
pregnancy? a) TIZ 1 Irgfl's'
a) Type 1 diabetes
b) Type 2 diabetes b) c1¥ 2 Hﬂﬂ’s’
c¢) Gestational diabetes 9) mufafy Hgﬁf{
d) Monogenic diabetes d) HHSIAS ﬂgﬁ‘s’
Answer: ¢) Gestational diabetes FW: ¢) Uiy 'F[?{ﬁ?
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