
Assignment-8 Class-VI

Subject-Science

Chapter-2(Componentsoffood)

(E)Ques/Ans:

Q1.Givetwocookingpracticesthat

leadtothelossofnutrientsinfood

material.

Ans.1.Ifcookingisdoneatahigh

temperature,manyproteinsand

vitaminsaredestroyed.

2.Mostly,thickpeelsareremoved

from vegetablesandfruits.Thisresult



inlossofnutrients.

Q.2Namethediseasecausedbythe

deficiencyofdiertryiodineandwrite

it'ssymptoms.

Ans.Disease:Anaemia

Symptoms:weaknessandfatigue,

lossofweight.

Q3.Howdowegetmostofthewater

neededbyourbody?

Ans.Mostofthewaterneededbyour

bodycomefrom plaindrinkingwater,

briveragesandteaandcoffee.

Q4.Differentiatebetweenthetwo



typesofcarbohydratesfoundinfood.

Ans.Thetwomaincarbohydrates

foundinourfoodare:(a)sugar

(b)starch

Difference:1.Sugarsaresimple

carbohydratewhilestarchare

complexinnature.

2.Sugarshavesweettastebutstarch

aretasteless.

3.Mainsourceofsugarsareglucose

andfruitsbutmainsourceofstarch

arewheatwheatandpotatoetc.

Q5.Whyisroughageimportanttous?

Ans.1.Itaddsbulktothefood.This

helpsourbodygetridofundigested



foodandtherebyprevents

constipation.

2.Itcanabsorbagreatamountof

waterandhelpsretainwaterinthe

body.


