
A–153/MAH S–01 ( 1 ) P.T.O .

A–153

Total Pages : 5 R oll No. ........................

MAHS–01

M .A. H OM E SCIENCE (M AH S)
(Food Science and Nutrition)

1st Semester Examination, 2024 (June)

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. Candidate s

s h ould lim it th e ir answ ers to th e qu e stions on th e

given answ er s h e et. No additional (B) answ er

s h e et w ill be is su ed.

  (70)     (02) 

          





       


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Section–A

–

Long Answ er Type Questions

  2×19=38

Note :– Section ‘A’ contains Five (05) Long-answer

type questions of Nineteen (19) marks each.

Learners are required to answer any tw o (02)

questions only.

(05) 

(19) 

(02) 

1. Define calorimetry. Discuss in detail the direct and

indirect methods of measuring energy expenditure in

the human body.

   



2. Explain the classification of carbohydrates. Mention the

functions of carbohydrates in the human body.




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3. Explain in detail about the disorders and symptoms of

Vitamin C deficiency. Tell  about the foods rich in

Vitamin C.

   

          



4. What are the main functions of iodine in the body ?

Discuss. Mention the diseases caused by iodine

deficiency.

          



5. What are the objectives of cooking food ? Explain in

detail the preparations done before cooking food.





Section–B

–

Sh ort Answ er Type Questions

  4×8=32

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.
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    (08)      

(08)

(04) 

1. Explain the importance of nutrition and functions of

food.



2. What do you understand by balanced diet ? What are

the factors affecting a balanced diet ?

          



3. What is basal metabolic rate ? Comment on the factors

affecting it.

          



4. What are the functions of water in the body ? Tell

about the means of obtaining water.





5. What clinical symptoms are seen in the body due to

Vitamin D deficiency ?




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6. Write about the properties and food sources of various

components of dietary fibre.





7. What do you understand by food preservation ? Discuss

the basic principles of food preservation.

          



8. Define food adulteration. Explain its causes and types.



  

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


