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(Food and Nutrition an Introduction)
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1st Semester Examination, Session December 2024

Time : 2:00 Hrs. Max. Marks : 50

Note :— This paper is of Fifty (50) marks divided into
Two (02) Sections ‘A’ and ‘B’. Attempt the
questions contained in these Sections according
to the detailed instructions given therein.
Candidates should limit their answers to the
guestions on the given answer sheet. No

additional (B) answer sheet will be issued.
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Section-A
(@Us—h)
Long Answer Type Questions
(&rd ST W) 2x13=26

Note :— Section ‘A’ contains Five (05) Long-answer
type questions of Thirteen (13) marks each.
Learners are required to answer any two (02)
questions only.

iz - wueg'sw' §urd (05) < s uwE A ™ €, vl
T & o ate (13) @ik Traffia &1 fenferdi =1 g
Y daat & (02) Y & SW 34 |

1. Define energy. Explain the methods used for
measuring energy. Write the factors affecting energy

needs.
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2. Explain the classification, function, sources, and

digestion-absorption process of protein.
eI Rl TR0, T, I, T ITe-3TaRITE i Jisha
HHATEV |

3. Discuss the principles, objectives and importance of

food preservation.
T UfRe & fag, 3T 991 Hecd W Il hifel |

4. Discuss in detail the reasons for food spoilage and

write remedial methods.

OIS & B B & wRol W fomr § == wifse qen
g9 & U fafeu |

5.  Write about the need to cook food ? What are the

effects of cooking on nutrients ? What precaution

should be taken during cooking food ?
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Section-B
(TUs-w)
Short Answer Type Questions
(ST T U99) 4x6=24

Note :— Section ‘B’ contains Eight (08) Short-answer type
questions of Six (06) marks each. Learners are

required to answer any four (04) questions only.

T - wg ‘@' | o713 (08) o 3w W e T €, vE
9 & for ®: (06) 37 fuifta &1 frenfeat o6 s3i
Y Hadt aR (04) ¥ & W <A T

1. Define following :
(@) Food fortification
(b) Food supplementation
= 1 uftnfa swifse .
(31) @ YR
(&) @ grqehdl
2. Write about household methods of preserving food.
T e i R fafesdi & fawg § fafew)
3. Mention the sources and function of fat.

991 o Sd a1 S fafe |
A—0044/DPHCN-01  (4)



4.  Give the sources, functions and deficiency disorder of

calcium.
Hfcem & Sid, 1 q E9a ¥ e e A FdrE |
5. Write the functions of water in human body.

e IR H STl 1 e fafem |

6. Mention fat soluble vitamins ? Give the deficiency

disorders caused by fat soluble vitamins.

a9 H Hereitel forerfiei 1 Seor hifS | o H gereiia
forrfii =1 e 9 8 arel I SR |

7. What precautions should be taken while storing

food ?
e YUSRUl hid THY = Graenfaaf ska-1 =nfsu ?

8. Define food adulteration. Worite about the

governmental measures to address food adulteration.

@y faarae &1 9iiwfia sifse | @ faeree & fraro
7q fha <1 @ TRl gl & fava # fafem)
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