
K-1014                               1 
 

K-1014 

Total Pages : 5   Roll No. ------------- 
 

DPHCN-01 
Food and Nutrition an Introduction 
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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. 
 

uksV % ;g iz'ui= ipkl ¼50½ vadksa dk gS tks nks ¼02½ 

[k.Mksa] d rFkk [k esa foHkkftr gSA izR;sd [k.M esa 

fn, x; foLr`r funsZ'kksa ds vuqlkj gh iz'uksa dks gy 

djuk gSA ijh{kkFkhZ vius iz'uksa ds mÙkj nh xbZ 

mÙkj&iqfLrdk rd gh lhfer j[ksaA dksbZ vfrfjDr 

¼ch½ mÙkj&iqfLrdk tkjh ugh dh tk;sxhA 

 

 

 

P.T.O. 
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Section-A (Long Answer Type Questions) 

 

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

question of Thirteen (13) marks each. Learners 

are required to answer any two (02) questions 

only.    

 [2x13=26]  
 

uksV % [k.M ^d* esa ik¡p ¼05½ nh?kZ mRrjksa okys iz'u fn;s 

x;s gSa] izR;sd iz'u ds fy, rsjg ¼13½ vad fu/kkZfjr 

gSaA f'k{kkfFkZ;ksa dks buesa ls dsoy nks ¼02½ iz'uksa ds 

mRrj nsus gSaA 

Q.1. Define food adulteration. Describe the types and 

reasons for food adulteration? Write about measures to 

prevent food adulteration?  

 [kk?k feykoV dks ifjHkkf"kr dhft;sA [kk?k feykoV ds 

izdkj o dkj.kksa dks le>kb,\ [kk?k feykoV ls cpus ds 

mik;ksa ds fo"k; esa fyf[k,\ 

Q.2. Explain the methods of improving nutritional quality of 

food products by giving examples? 

 HkksT; inkFkksZ dh iks"k.kh; xq.koÙkk dks lq/kkjus ds mik;ksa dks 

mnkgj.k lfgr o.kZu dhft;s\ 
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Q.3. Define food preservation? Describe the principles and 

methods of food preservation? 

 [kk?k ifjj{k.k dks ifjHkkf"kr dhft;s\ [kk?k ifjj{k.k ds 

fl)karksa vkSj fof/k;ksa dks le>kb,\ 

Q.4. Discuss the composition, classification, sources and 

digestion-absorption process of protein? 

 izksVhu ds laxBu] oxhZdj.k] lzksrksa o ikpu&vo'kks"k.k 

izfØ;k ij ppkZ dhft;s\ 

Q.5. Give the classification and function of food? Write 

about various state of nutrition? 

Hkkstu dk oxhZdj.k o dk;Z crkb,\ iks"k.k dh fofHkUu 

fLFkfr;ksa ds fo"k; esa fyf[k,\ 

 

Section-B (Short Answer Type Questions) 

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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uksV % [k.M ^[k* esa vkB ¼08½ y?kq mRrjksa okys iz'u fn;s 

x;s gSa] izR;sd iz'u ds fy, N%¼06½ vad fu/kkZfjr gSaA 

f'k{kkfFkZ;ksa dks buesa ls dsoy pkj ¼04½ iz'uksa ds mRrj 

nsus gSaA 

Q.1. Write about any three standards of food quality? 

 [kk?k inkFkksZa dh xq.koÙkk gsrq fdUgh rhu ekudksa ds fo"k; 

esa fyf[k,\ 

Q.2. What is fermentation? Write about the benefits of food 

fermentation? 

 [kehjhdj.k D;k gksrk gS\ Hkkstu ds [kehjhdj.k ds ykHkksa 

ds fo"k; esa fyf[k,\ 

Q.3. Write about the reason of food spoilage? 

 Hkkstu ds [k+jkc gksus ds dkj.kksa ds fo"k; esa fyf[k,\ 

Q.4. Mention the sources and functions of carbohydrates? 

 dkcksZt ds lzksrksa vkSj dk;ksZa dk mYys[k dhft;s\ 

Q.5. Write about functions of water in human body? 

 ekuo 'kjhj esa ty ds dk;ksZa ds fo"k; esa fyf[k,\ 

Q.6. Explain various cooking methods in brief? 

 Hkkstu idkus dh fofHkUu fof/k;ksa dk la{ksi esa o.kZu dhft;s\ 
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Q.7. Write the sources and functions of any two major 

mineral? 

 fdUgha nks LFkwy [kfutksa dk lzksr o dk;Z fyf[k,\ 

Q.8. Give the classification of food on basis of the 

possibility of their spoilage? What measures you will 

take while storing food? 

 [kk?k inkFkksZa ds [k+jkc gksus dh lEHkkouk ds vk/kkj ij mudk 

oxhZdj.k crkb,\ [kk?k Hk.Mkj.k ds le; vki fdu ckrksa 

dks /;ku esa j[ksaxs\ 

 

 

********************** 


