STEPWISE MARKING INSTRUCTION

HOME SCIENCE
CLASS 10th (Tenth) CODE:
[Hindi and English Medium]|
Academic/Open
[Maximum marks: 60]
Note: - These are the expected answers. Invigilators may use their
discretion to mark the answer sheets.

SECTION | Q. NO. EXPECTED PROBABLE ANSWER MARKS
A 1 (D) All of the above 1
2 (D) All of the above 1
3 (C) Turmeric powder 1
4 (D) A mash basket 1
5 (D) Chemical 1
6 (B) ICMR 1
7 Stains, grease 1
8 2.5kg 1
9 Germination, fermentation 1
10 |20 teeth 1
11 Physiological fatigue 1
12 Soap; detergent (any one) 1
13 ©) 1
14 | (A) A-1I1, B-1V, C-II, D-I 1
15 | (D) 1
B 16 | Characteristics of early childhood are: 2
-Children become more independent. (Any two)
-They learn to play in a group.
-They start developing hand-eye
coordination.
-They have specific likes and dislikes
17 | Time management is the process of making a 2
conscious effort of controlling the time spent
on specific activities.
OR
Energy management is adopting a strategy to
adjust and optimize energy in such a way so
that least energy is required to carry out
tasks.
18 5 food groups as given by ICMR: - 2
A. Cereals and grains




B. Pulses and legumes

C. Meat, milk and its products
D. Fruits and vegetables

E. Fats and sugar

19 | A few factors which effect meal planning 2
are: (Any two)
-Age and gender,
-Climate,
-Occupation,
-Number of family members
20 | A few rights of consumer education are as 2
follows: (Any two)
A. Right to safety
B. Right to informed
C. Right to choose
D. Right to be heard
OR
Adulteration refers to the addition or
subtraction of any substance to food, so that
the natural composition and quality of food
substance is affect.
-Intentional adulteration e.g.; water in
milk, chalk in sugar etc.
-Unintentional adulteration e.g.; lead in
processed foods, tin in canned foods
21 Advantages of dry method of cleaning: 2
A. Tt cleans the clothes which cannot be | (Any two)
washed with soap and water.
B. Dry clean does not flatten the pile of
velvet.
C. Colour of the fabric does not bleed or
get damaged by dry cleaning
D. Hard stains are easily and quickly
removed by dry cleaning.
22 A. It shouldn’t be too small 3
B. Toys should be soft with round edges (Any four)

and shouldn’t be sharp.

C. Paints used on the toys should be
colour fast and non-toxic.

D. Toys should be bright and
colourful/attractive.
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E. Age-appropriate toys should be
selected.

F. Toys should not be very noisy.

G. Stuffed toys should be washable.
Various emotional problems that may be
faced by adolescents are as follows:

A. Eating disorders

B. Addictions and abuse

C. Sexual abuse,

D. Anti-social behaviour,

E. Sibling rivalry,

F. Friendship

G. Personal interest
Fatigue is an important factor in energy
management. It is characterised by the

A. Physiological fatigue

B. Psychological fatigue

OR

Majority of the tasks we perform every day
are tedious, monotonous, time consuming
and require different types of skills. Due to
this, it is imperative to know how we can
simplify our work by learning work
simplification methods which a systematic,
use necessary efficient equipment and
provide a suitable environment such that
maximum work can be done using minimum
energy and time.
Need of work simplification:

A. It reduces time for doing work by using
of motion which are more effective than your
regular motions.

B. More work be
-To keep things within reach
-To use proper equipments and labour-
saving devices.
Money, time and energy can be saved by
meal planning in the following ways:

A. Plan the meal at least for a week to
save time.

B. Chose food items from each food
group which have low cost, but the same
nutritive value.

3
(Any four)

3
(Any four)
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C. Make an accurate shopping list,
including the quantity and quality of food
items.

D. Avoid wastage of food and use
appropriate preparation techniques and
adequate storage facilities.

E. Avoid impulsive buying.

F. Purchase from the market after
comparing process of different brands.

OR

A balanced diet is one which contains
carbohydrates, fats, proteins, minerals and
vitamins as well as salts, water and fibre in
adequate amount and correct proportion
required for healthy growth and activity. The
importance of a balanced diet is as follows:

A. It helps in controlling body weight,
heart rate and blood pressure.

B. It helps to build body immunity.

C. It facilitates mental and physical
relaxation.

D. It helps in proper growth of the body.

E. Also, it increases the capacity to work.
Some malpractices adopted by traders to
cheat consumers:

A. Price variation in goods

B. Price variation in services

C. Standardized products

D. Lack of standardised products

E. Imitation

F. Poor quality/adulteration

G. Faulty weights

H. Defective/faulty measures

I. Non availability.

A standardisation mark is a mark given to a

product which meets certain standards with

respect to the quality of the product in terms
of material used, method of manufacturing,

label, packaging, sale and performance.

Wool MARK

3
(Any four)

(Any two)
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ECOMARK

FPO MARK

FSSAI MARK
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Time management may be defined as “a
system of controlling and using time as
efficiently as possible.”
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Time management is important for the
following reasons:

A. Improves productivity

B. Develops control of the situation

C. Provides leisure time

D. Helps to develop life skills and

personal interest.

E. Creates goodwill and reputation

F. Helps to achieve goals within the
stipulated time

G. Eliminates nervous stress and fatigue

H. Helps in dealing with emergencies

OR
Budgeting is chalking out a plan on how and
where to spend money. The plan that we
make for future use of money is based on our
previous and current expenses is called a
budget. The different types of family budgets
are:

A. Surplus budget: the family has extra
money to save. Income is more than
expenditure

B. Balanced budget: both ends meet, i.e.,
income and expenditure are almost the same.

C. Deficit budget: expenditure exceeds
income.

According to WHO, there are five key
principles of food hygiene:

A. Prevent contamination of food

B. Separate raw and cooked food.

C. Cook for appropriate period of time
and at

D. appropriate temperature

E. Store food at proper temperature

F. Use portable water and safe raw
material while cooking

OR
Some personal hygiene tips for a food
handler are:

A. Always wash hands with soap and
warm water for 20 seconds.

B. Use gloves to handle food.
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C. Cover your mouth and nose when you
sneeze or cough while cooking.

D. Food handlers should wear neat
clothes, preferably made of cotton.

E. Keep nails trimmed and clean before
preparing food.

F. Ensure that the cook isn’t suffering
from skin disease.

A. They should cover their head with a
cap to avoid hair falling into the food.

B. The following things should be kept in
mind while storing clothes:

C. Brush the garments thoroughly from
time to time to keep them away from dust.

D. Exposing clothes to sunlight and air
kills germs and keeps moths from the clothes

E. Cupboards, boxes and clothes should
be aired frequently.

F. Wipe the drawers of your cupboard and
storage boxes with a damp cloth first, then
with a dry cloth and finally keep it in sunlight
if possible.

G. Spread newspaper or plastic sheets on
every wooden shelf before placing the
clothes.

H. Washable garments should be
laundered frequently.

I. Garments that can’t be laundered
frequently should be dry cleaned once in a
while,

J. Never hang knit and woollen wear as it
will lose its shape.

OR
General instructions for removing stains:

A. Stains should be removed immediately,
when they’re fresh

B. If the stain is known, use specific
reagents

C. Chemical should be used carefully and
rinsed out completely

D. Bleaching treatment should only be
tried in the end, used diluted or weak
solutions several times




E. If the stain is resistant to the treatment,
it’s better to repeat the process with diluted
and weak solutions rather than using strong
solutions.

F. If the fabric isn’t stained completely,
and only a little area is stained, apply
chemicals in the stained part only.

SECTION | Q.No. EXPECTED ANSWER MARKS
A 1 (€) 3Uh FA 1
2 | () 3uh | 1
3| (H) edl uss 1
4 (g) Tk SIelGR Srhd & 1
5 | (g) TEEHS 1
6 | (@) ICMR 1
7 |G, e 1
8 |2.5 forall 1
9 | 3igwur, fhuad 1
10 |20 g 1
1 | ARIRE YpraA 1
12 | 9ge; Besfe (@1 o) 1
13 () 1
14 () 1
15 | (37) A-III; B-IV; C-1I; D-1 1
B 16 | URfAF Toud A $o AAvA ¢ 1x2=2
1. U= P NI, d= 3P TaaT @ S & (Any two)
2. U W H Weldl Wr@d B
3. 9 FY ¥ HY FAaY fIHfAT Al YE Hid
el
4. 3ad Afw gdg 3R audEg § |
g yaua afe sifafafa o @< fee oo
17 | 9FT P BB & 1 99" R hr gieear 2

a1
Sl YU 58 e A Foll Bl FAR™TST HAT &
arfes 1At &Y B & T FH A A St Hir
3TTaGHT BT
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ICMR T U 917 5 WF HHE ©:
1. 3T 3R 3T

. el 3 Hiesar

. aar 3R e

HISTeT TISTAT Pl GATIAT e dTed S BRD
1. 3mg 3R felar

2. Sferarg

3. Uem

4. AR & FEEAl T F&d
SUHIHT & S HUPR 36 UHN
1. QL& &l 3HTUBR

2. FAOd A Bl TR

3. g A 3ABR

4, gAdTS P HABR

vl . W N

T
37OfAYOT &7 dreud @ uery H fRdr off ugrdy
F o= O ge= ¥ 8, O @ g &
UTepfdeh HITAT 3R I[UTear garfad &l
1. SAqgie $r 78 fAerae ; gu 7 o,
A F =@p 3 |
2. AT H A E FAemae S; gHTpd @I
gerdf & drar, Reawe @ vyt 7 o |
qHrs I geh At & e
1. I 3 FHUS B WH AT & ee A 3R
Ut & 8 9T ST GohdT|
2. AGHAS & HUS B WU A% BT &l
3. BUS &I T WG A€ el & |
4. POR GHT AT & IR Sear PAda I £l

(Any two)

(Any two)

22

&oilar @lied gFT fhaT ardat &1 <1 I@ar
IfRT:
1. IE TG BT T G AR

1x3=3
(Any four)
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2. Taadle el fFaRT arel, a8 a1fee 3R
Jeblel AT T =R

3. f&elal ) sedere fovar S arenr o1 gk
3R Ala-cifdas =T afeu|

4. Taels gader AR Tha/3meds g arfRu|
5. HY-3ugeh T@ellal Pl TIa ham STar =nfeu]
6. TEeller aga AR A A B =T

7. dls 9 9w @9 @Rul
TRRT gRT 31T Y HTaTATCHD FHEATT TH FhK -
1. Ao gadt gaEaw

2. T8 3R gedaer

3. " wor

4. AATAG e

5. HS TgeAt 3 uferequt

6. GIECT

7. i TR

AP Soll JdUT H U FAgcdqul HRb & | 50
R fpar S & -

-l HT AR HTGT|

-QTTeh T |

-YehTac AGHH BleT|

B & YPR 59 UPR &:

1. AP Uehl

2. AAAATAD UehlA

B 1)
T FAUTRT Ty 3R afs & A & daa 3w
P FUIfed HAT AT Hry A AT AT Pl TUea
A & T oy a7 Afs A1 AT Y AT P haA
B T Ufhar A BT TIAHIOT Fed § |
P TIATHIOT T AR
1. TR fRam3t &1 uAer we FF F A9 are
AT BT BH BT

1x3=3
(Any three)

1+(1x2) =3
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2. 3P FIHA gl T 3fAS gIeT T arelr
TEGIHT BT U T@AT IR qAI Sl a2
grel 3T BT YA AT |

HISTA AT T [AeaToIiad dliel & 9,
xR 3R St & gad H ST Fhal &

1. GAY 991 & foIT & & &wH Tk TOE &
forT Hraa b Aaar ger

2.90% T g ¥ 00 @I erdt & I dY
fSradt fad wa @, fhad Qs Fqeg A &
3. @I uerdt fr AT 3R quraer wfed @l
& Th A a1 |

A4S fT g9 g3 3R 3R dweat 3R
TTE HERUT Rt & suT #Y |

5. STecdrsll # @lce § a9 |

6. 3TelT-371IT SIS o FHedl &I Jolddl A & G
IR § @GR Y|

a1
gg 3R 5T Ty amr & gt uifds aca
foaama & S cafe fr aiRe gfg va e &
forr watE @, dqferd 3meR e B
1. I% R & g4, g Ifad 3R THaa &t
IRT A F HAeg HAT &l
2. Ig R AT W1 Ui &1 deld H Heg,
AT B
3.3% AD AR ARG fasmar & giaur vere
AT B
4. I% W & AT Abra # AGg Hdr Bl
5. SHY P I T &THAT o dedr Tl
SUMPI3T B 391 & v iRt grr 3uars
TS o AHAAfAIdT
1. HAed [Feaaar
2. Qarstt # Feaar
3. AlADIPd ScUlg
4. ATADIPT ScUrar dr waT

1x3=3
(Any three)

1x3=3
(Any three)
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5. dAdel

6. W I[OTa/ fHelrae

7. QNqUT Toid

8. amqul/Ffeqel #g

9. IHFUAHAT

Teh AIARIRIUT g Ueh ScUre & feam a1 veh Rig &
ATatar, fshr 3R UgTe & ATHe 3 Seure hr JoTaT
& TIY F HATADT DT G HIAT &

Wool MARK

@ ®

WOOLMARK

Eco MARK

ECOMARK

FPO MARK

FPO>

ISI MARK

AG MARK

1x3=3
(Any three)




FSSAI MARK
o/

SsAal
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HHIT YU B "JATHAT FRAAAYdD FHIT &l
afa aa 3R suAer &= fr gomel” & U
# ufenia fpar o1 Fehar &I
AT gaud fAFafafd sRol & #Agcaqot §:
1. ScUTGehdl H FUR AT & |
2. FEufa o A Ref@a a&=ar &
3 37T BT THI Yeld AT |
4. Shget diRrer 3R cafherd o0 fAafad & &
g FAT B
5. Fgraar 3R gfasr aamar g
6. AUIRa aag & iR a8dt A g wA H
#CE AT B
7. TGP dAd 3R Uh P g T &
8. 3MUIT T ¥ Auea & #HAgg &ear & |

qr
g & AfaST & 3ueT & U &7 S Aelar
I ¥, 9% TR Roe 3R adea waf |
3R Il §, doc deald! &l URdIRe deic
& faffea g §:
1. TH ol goic:- URAR & U ddd o & forw
faR 9= § 31uTa 3y oy @ 3RF §
2. Hdiod dole: - 3T 3R T THIT FA
o &1 Td @ |
3. 91¢ & doic: - 3T & 3% <37 gar gl
WHO & 38R, T Fawodl & 949 fgid §:
1. ISt & HeuoT P Ak |




30

2. edl R U I HISTE ITelaT-37019T Y|
3. 3RAd AT d& IR 3R AUAT W ghw
e B FE AGHA W FARA Y |
4. Gl g §AY TI=o 9 FaId HIHAT &
P SUAT P |

a0
1. TIAT T TAA WA 3R 7 Ut § 20 Qhs
de 9T |
2. IS P AHTIN & T ST ST GAT HY |
3. WAl I AT Sich T Wi @ UL 3797
e AR a1 &b o |
4. HISIT UHI ATl P AH-JAL HUS Teele

AT |
5. WAl I ¥ Ugel ATl &l HIC ol ATy |

6. STl Ul arelm T Qo1 ¥ DT A& @
EURY
7. ST & Ire RS & g9 & fow 3 ]
P AW F Th T AIRT|
1. HUST B Yol A g @A & AU FHA-THAT W
3T AR q 9T A
2. $US B YU 3T gaT & FUD H o § Hler]
MW A E |
3.3, gt 3R U B aR-aR T4l Gelr
IfRT|
43790 AT 3T gaEr # HUS WS T U
3t Y@ HUS U ATH A ol ATfey|
5. PUS (@A I Ugel aIhsl & & Aoh W IEAR
7 tanfEes e [eT &)
6. Ul YTY HUST P IR-IGRX GT ATfRT|
7. S PUSH B IR-IR AL G AT FhdT &,
Ioe TAI-TAT W I8 Felld [haAT ST AT
8.l o o1y & g 3 Fell HUS IR W =L
FUIU Fhifh SEA Sefehl bR faa1s Sream|

a1

5
(Any five)




1. ST GT dTsTl &, @ 3e¢ gid el oal d1eu |
2. Ffg gt &1 ypfad < &, dr fafre 3ifdepstent
HT 3T Y |

3. IS B 3UANT et 8§ fhar Ser arfew
3R 3T A Ul @ TS e 9iar a1feu |
4. TET T Fead W 3d H RS TN TN AT
IRy |

5. If¢ WA ¥ HUS & e1fa ¢l g ar 39
UGN &l AT S Gebell & |

6. 3R BUS W QU e § NI =81 oo & 3R
hael H& T SE T GT oFN &, al hdel G
arel ’EH W & A o9y |







