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Food and Nutrition an Introduction
Diploma in Food and Nutrition (DPHCN)
1** Semester Examination 2024 (June)

Time: 2:00 hrs Max. Marks: 50

Note : This paper is of fifty (50) marks divided into Two
(02) Section A and B. Attempt the questions
contained in these sections according to the
detailed given therein. Candidates should limit
their answers to the questions on the given
answer sheet. No additional (B) answer sheet will
be issued.

dre : 39 UIYA g9 (50) bl BT § S &l (02)
Guel, & qAT @ A fA9Td B 1 udd @us H
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Note:

Q.1.

Q.2.

Q.3.

Section-A (Long-Answer-Type Questions)
Gus— &' (ded IRl arad Ue)
Section 'A' contains Five (05) long-answer-type
questions of Thirteen (13) marks each. Learners
are required to answer any Two (02) questions

only.

. gus ‘® | ufg (05) drd IwRl ATl U &y

T g, Ud U @ forg IRE (13) 3fd FeiRa
g | Rrenfeial &1 s ¥ dad & (02) Ul B
IR o T

[2x13=26]

Define food preservation. Describe the objectives and
methods of food preservation?

Grel URRETT Pl URHINT SHIS? @rel URRew &
Sewd ok fafnit B wETEe?

Explain the sources, function, -classification of
carbohydrates?

PIENT B S, BRI, BT BT g BIORI?
Write an essay on Prevention of Food Adulteration
Act?

QT YA FaReT fRfgw wR ey falag?
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Q.4.  Give the classification of fat soluble Vitamins along

with their sources and functions.
a7 # gomele faerfdqt o1 affaxer aifse | s
EId g St B 9aee?

Q.5.  Explain the methods of improving nutritional quality of

food products?

WISy YTl 1 Aol Uil Bl YERT & YR Bl
oI BITSTI?
Section-B (Short-Answer-Type Questions)
Gues— ' (g IRl a1l 9¥)
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.

e : Wus W H 3 (08) Y I@RI dledl U &Y
T €, AP U & v ©: (06) 3 feiRa € |
Rrerfaial &1 379 & dad IR (04) T B SR
< €

[4x6=24]
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Q.1.

Q.2.

Q.3.

Q4.

Q.5.

Q.6.

Q.7.

Q.8.

Write about effect of food adulteration on human
health?

Grel ferae o1 A W R R®IT UHE ISl &7
What factors should we consider while storing food?
GTE [USVT A AFI 8 b ATl Pl &1 § G
ELENG

Give the classification of food on the basis of shelf

life?

U A B AR TR AT YTl BT GHTHROT JaTSY?
Write about the sources and functions of fat?

IHT & SId 9 Bl & [qug | foRkag?

What are the causes and symptoms of PEM?

QIS IS HUANUT & BRI J SAeT0T FIT B o7

Mention any 6 common adulterants in food and
methods to identify them?

gl 6 A= MA@ Ul g IFd! Ugar B
ARl ®1 Seorg PIRI?

Define germination and its advantages?

3RO BT IR BINT T FHIUT & oA JATST?

Write the function of water in human body?

A9 IRR H ofdd & BRI foIRgg?
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