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Q1. Fill the relevant bubble against each question. Each part carries one mark
S# Question A B C D A|B|C
Which of the following is
considered a major macronutrient? | vsitamin C Iron Protein Calcium
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Which nutrient is especially
important for growth and repair of . o .
) body tissues? Protein Water Vitamin C Calcium ololo
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Which of the following is a fat- o o
soluble vitamin? Vitamin C Vitamin B1 Vitamin A V'éirgln
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Foodborne illness can be caused Proper ) .
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. Which of the following is a Mixing raw
household ~ food  preservation Refricerati Leaving food | and cooked
errigeration
method? _ /g P Overheating exposed food
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A balanced daily meal plan should A variety of
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S# Question A B C D
Which life stage has increased
nutritional requirements because of Adolescence
. fe/ta| growth? Irlfa'ncz/ Pregnancy B2 Elderly age
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Malnutrition can occur when a Does not receive
: Has an Eats a
person: ot adequate or Drink variety of
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Which of the following is an
example of a childhood nutrition | Picky eating ] .
g issue? R Lactation Pregnancy Aging
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Food gddltlves_ (.:an be  classified Color only | Function in food Price only Pack_aglng
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Which additive is mainly used to Preservative Sweetener
prevent food from spoiling? Colorant Flavor
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Which part of a food label tells you
what substances are present in the | |ngredients Product Barcode
roduct? . Brand logo .
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A natural food product is generally Natural
obtained from: sources with
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Which of the following is a
commonly refined food? White flour Fresh apple Fresh carrot Raw
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Which of the following can be a| Impaired Increased Guaranteed
consequence of undernutrition? growth and Improved physical healthy
15 | T (F 5 & ¢S it of e Ut St de?velopment immunity strenth weight
Qb b | gt Ly, 2§ bl | e e
SYASAY, B! A




S# Question A B C D
Which condition is commonly )
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Which is an important component
of food security? Fﬁ%@l_t Food advertising Flgod_ ; Foo?_
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Food security includes access to Highly Available
e Safe and . .
food that is: nutritious Expensive and processed | only during
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Which biochemical process breaks
down complex disaccharides or
proteins into simpler monomeric
units during digestion? Hydrolysis Hydrogenation | Esterification | Oxidation
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Which organ in the human
digestive system primarily absorbs
water, electrolytes, and short-chain
fa_tty_ .aC'dS before waste Stomach Small intestine . Larg_e Gallbladder
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Time allowed: 2:30 hours

Federal Board HSSC-1 Examination
Model Question Paper Fundamentals
of Foods & Nutrition

Total Marks: 60

Note: Answer all parts from Section ‘B’ and all questions from Section ‘C’ on
the Answer copy. Write your answers on the allotted/given spaces.

SECTION-B ( Marks 12x3 = 36)

Q.2 | Attempt ALL of the following questions. All parts carry equal marks. Marks
Define food, nutrition, and nutritional status. Differentiate  between  macronutrients  and
(i) S P e i w215 S5 | OR micronutrients with examples. 3
UL G A Lt S s B S
Relate nutrient intake to growth and development Differentiate between perishable and non-
during adolescence. perishable foods and their storage methods.
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Outline the primary household-level food Outline the essential nutritional requirements
(iii) preservation methods. OR | during pregnancy and lactation. 3
-J,/C),l{. %} Gl Lo S g 4 5 d//f -J,,/U,l(. s &U’i 400D L LJ}; 2393 3l J"’
[llustrate simple biochemical reactions related to Differentiate between essential and non-essential
food science such as hydrolysis and oxidation. amino acids with one example of each.
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Define food additives and classify them according Differentiate between natural and synthetic food
to their primary functions. products with relevant examples.
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Evaluate the health risks associated with chronic Distinguish between malnutrition, undernutrition,
over-consumption of processed foods. and overnutrition.
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State the environmental effects of food production Outline household strategies to reduce food waste
and consumption systems. and promote sustainable dietary choices.
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| Define dehydration synthesis? . Why is water important in metabolism?
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How do enzymes help in digestion of food? Illustrate “My Plate” by keeping in mind food
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Identify three common food additives and state State proper hand hygiene and safe food-handling
their specific functions in food processing. practices.
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Differentiate between Rickets and Osteomalacia.

How will you classify carbohydrates?
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What dietary modifications are necessary for State the importance of appropriate weaning
managing common chronic diseases in adults? practices for infant health.
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SECTION - C (Marks: 24)
Note: Attempt ALL questions. All parts carry equal marks. (3x8=24)
Comprehensively analyze the classification, Evaluate the impact of nutrient intake on growth
dietary sources, and distinct physiological roles of and development during adolescence and
macronutrients in maintaining human health. propose a dietary strategy to address adolescent
o a2 §56 e (Ui s B B s e 3 nutritional deficiencies.
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Formulate a comprehensive weekly meal plan for Compare the nutritional challenges,
a family with varied age groups, justifying the physiological factors, and dietary interventions
meal choices based on budget, lifestyle, and required for managing health in elderly
A specific health needs. OR populations. 8
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Trace the step-by-step mechanical and chemical Critically assess consumer rights, ethical issues

digestion of major macronutrients through the in food marketing, and the role of accurate

human gastrointestinal tract, highlighting key nutritional labeling in promoting informed

enzymes involved: consumer choices.
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