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HSC-201

Food and Nutrition

Bachelor of Arts (BA)
Examination 2026 (Feb.)

Time: 2:00 hrs Max. Marks: 70

Note: This paper is of Seventy (70) 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 questions on the given answer

sheet. No additional (B) answer sheet will be issued.
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Section-A/9vs—'d’

(Long-Answer-Type Questions)/ (€€ SRl Il 439)

Note: Section ‘A’ contains Five (05) long-answer-type

Q.1.

Q.2.

Q.3.

questions of Nineteen (19) marks each. Learners are
required to answer any two (02) questions only.

Qrs ‘H H U (05) <Y IRl dTel ye U
™ g UE U & fou SN (19) e
fFufRa €1 Renfat @1 379 & daa a1 (02)
Ul & IR o7 B [2x19=38]

Define BMR. Explain the factors affecting BMR.

dl0UH0TRO BT TR BIfTY | dloTH0R0 I
UHTAT R dTel dedl Bl auid BT |

What do you mean by R.D.A. Describe the
influencing factors of R.D.A. and uses of RDA.

JROSI0V0 ¥ MY FT FHSII &I| 3MROSI0Y0 Bl
gaIfdd BRIl BRG UG SAD  SUINT Bl
fRYd® auie B |

Define Balanced diet. Discuss the various factors
affecting balanced diet.

AT JMER B IRATNT BIRTT | AT JMER Bl
UIId SR aTel dcdl Bl =@l ity |
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Q.4.

Q.5.

Explain the following:

a. Germination and its effect on various
nutrients.

b. Food adulteration and common adulterants in
food.

frferRaa &1 ar=r iy

3. JIHRUT UG UI¥dh dedl IR SHBT Y4 |

q. g feae ok @ Ui & 9
fAretardl o |

Explain the deficiency disorders of fat Soluble

vitamins.
gqT H goeie f[aeii=g @ Hl & grdl &1 9uid

DIFTY |

Section-B/dve—q’

(Short-Answer-Type Questions)/ (g SR dTel )

Note: Section ‘B’ contains Eight (08) short-answer-type

questions of Eight (08) marks each. Learners are

required to answer any Four (04) questions only.
Wug G H I3 (08) Y IRl el U U
T E, Ud® Ued & oIy 3ms (08) 3fd fAuiRa
g | Rl & 399 dad IR (04) T B
IR 29 2 | [4x8=32]
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Q.1.

Q.2.

Q.3.

Q4.

Q.5.

Q.6.

Q.7.

Q8.

Discuss various cooking methods.

fafr= Wioe g @ fafat & ==t SR |

Explain the functions of food and its importance.
IS & BTl Ud ISP Hegcd Bl qHSSU |

What is meal planning? Write in detail the objectives
of meal planning.

JMER IS FT 87 3ER AN & Il Dl
foargd® forRRag?

Explain the classification & functions of protein.

Ui & TRl UG Bral B 9o BHIfTY |

Write a note on control of insects and rodents to

maintain food hygiene and sanitation.
Qe GRET Ud Weodl dl g9 & B (o dlel
IR Fadi & =T W fewell forfey |

What is the importance of minerals in human food.

Explain the functions of iron and calcium.

TN AMER H Wil daull w1 g qew g7 @i
AGOT 3R DBIRIH B BT BT quH DI |

Explain the utility and functions of water in human
body.

A9 IRR H S B YN v BRI &1 goid
I |

What do you mean by fermentation? Write about any
five fermented food products.

GARIGRUT A AT T qHed 8¢ (sl ura @HRIdd
I gl & IR H forfay |
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