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DPHCN-01

Diploma in Food and Nutrition (DPHCN)
(Food and Nutrition an Introduction)

(3MER TS UIYUT : Teh UR<)

Examination, June 2025

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 questions 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

(& S 99) 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.
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1. Explain the classification, function, sources, and

digestion-absorption process of carbohydrate.
HTSITST oh1 STT1R0T, Shd, HId AT AT STaRie <t Hfsha
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2. Discuss the bacteriostatic methods of food preservation.
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3. What do you understand by food adulteration ? Mention
any ten common adulterants present in food. Write about

the methods to safe against food adulteration.
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4. Write the objectives of cooking food. Describe the

methods of cooking food.

HISH 9o o Ie3d fafee | fisH e &t fafa— fafer
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5.  Mention the need and importance of preserving food.

Explain the various methods of food preservation.
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SECTION-B
(Tvs-)
Short Answer Type Questions
(g I U9H) 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.
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1. Define following :
(a) Food enrichment
(b) Food substitution
Freferfend sl 9o it
(31) T Frgfseehiu
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2. Write about the sources and function of thiamine.
oA & Gid e e fefe |

3. Define nutrients. Give the classification of nutrients.
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4.  What are the reasons of food spoilage ?
IS & ©E/HS & I 1 8 § 2

5. Give the classification of food based on shelf life.
I 3G % YR T IS 1 TR0 Sy |

6. Comment on digestion-absorption process of food.

OIS & qTa--3TaRIY0 Yfshar R feoquft sifsa |

7.  Give the sources, function and deficiency disorder of
Iodine.

HEISH & Hid, S el gar § g aren AT sy |
8. Write about pasteurization method.
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