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DPHCN-01

Food and Nutrition an Introduction

Diploma in Food and Nutrition (DPHCN)

1%t Semester Examination December 2023-24

Time: 2:00 hrs Max. Marks: 50
Note : This paper is of Fifty (50) marks divided into (02)

Section A and B. Attempt the questions contained in
these sections according to the detailed instructions
given therein. Candidates should limit their answers to
the to the questions on the given answer sheet. No

additional (B) answer sheet will be issued.

dle : Ug WIHAUA yArd (50) 3fdi @1 § S a6 (02)
Tuel, & do @ # i 21 e @ve #
feu T fawga Fdel & SR € Ul Bl g
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Section-A (Long Answer Type Questions)

Gus—'F (dd IRl a1l 9ee)

Note : Section 'A' contain Five (05) Long-answer-type

Q.1.

Q.2.

question of Thirteen (13) marks each. Learners
are required to answer any two (02) questions
only.

[2x13=26]

Qe ‘® H ufg (05) Y SRl arel A fad
T 2, AP U & oy ave (13) 3 FeiRa
2| fenffl &1 399 | dad 7 (02) UE B
IR oA B

Define food adulteration. Describe the types and

reasons for food adulteration? Write about measures to

prevent food adulteration?

Qg Adde @I uRAING SR | @y fAdEe &
UPR g PRI Bl FHSSY? Wrd Hefae I g9 &
Iurl & favy # faRkag?

Explain the methods of improving nutritional quality of

food products by giving examples?

AT YETAT I Yo T[Ura<l bl GERT & Ul Dl
SETERYT AfRd quie HITA?
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Q.3.

Q4.

Q..

Define food preservation? Describe the principles and

methods of food preservation?

QT gRREIT Pl URANT HIR? @ gRkRevr &
Rrgidl sk fafdal &1 T9emee?

Discuss the composition, classification, sources and

digestion-absorption process of protein?

OIEE & WIS, aUieRY, Al g Uree—3rdeiyol
afshad W Tl HIRI?

Give the classification and function of food? Write

about various state of nutrition?

WIS BT dETHROT BRI dadrgT? Nl &l fafd=
Rerfoat & fawar # forRae?

Section-B (Short Answer Type Questions)
GUs— ' (g SN Y)

Note : Section 'B' contain Eight (08) Short-answer-type

question of Six (06) marks each. Learners are

required to answer any Four (04) questions only.

[4x6=24]

P.T.O.
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e ;. @re @ H A6 (08) Y SRl dtel WA &I

Q.1.

Q.2.

Q.3.

Q.4.

Q..

Q.6.

T 8, % ued @ forv ©:(06) 3 FHafRa €|
Rrefeial &1 379 & dad IR (04) T B SR
o B

Write about any three standards of food quality?

Gre gerll o1 Iurexil gq bl i AFSl B fauy
¥ fora?

What is fermentation? Write about the benefits of food

fermentation?

ARGV RIT BT &7 Ao & GHRIGROT & o™l
@ fawa # fafae?

Write about the reason of food spoilage?

9IS & @R B & BRUT & favg 7 forfag?
Mention the sources and functions of carbohydrates?
FIarSl & AIdl 3R BT BT Ieekd BIFRI?

Write about functions of water in human body?

AMg TRR H S & BT & faug 7 forfgg?
Explain various cooking methods in brief?

IS U= & fafa=1 fafeat &1 weg o 9oie Sifor?
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Q.7.  Write the sources and functions of any two major
mineral?
=gl Q1 o[t WISl &1 Ad g b ferRay?

Q.8. Give the classification of food on basis of the
possibility of their spoilage? What measures you will

take while storing food?

gTe ST} & R B Pl ARITGAT B IR IR SHT
TIffHRor SATSU? @TE YUSRYT & FHY (MY b 9Tl
PI g H RIA?
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