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Food and Nutrition: An Introduction

Diploma in Public Health and Community Nutrition
(DPHCN-10/16)

Examination, 2019 (June)

Time : 3 Hours] Max. Marks : 40

Note : This paper is of Forty (40) marks divided into three
(03) sections A, B and C. Attempt the questions
contained in these sections according to the detailed
instructions given therein.

SECTION–A/

(Long Answer Type Questions)/

Note : Section 'A' contains four (04) long answer type
questions of Nine and half (9½) marks each. Learners
are required to answer any two (2) questions only.

(2×9½=19)
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(9½)

1. Discuss the various functions of vitamin C in detail. Enlist
any ten food item rich in vitamin C.

2. Define the term "Food preservation". What are the objectives
of food preservation? Discuss the six principles of food
preservation in detail.

3. Differentiate between "visible" and "invisible" fat. Give the
classification of fat on the basis of chemical structures, in
detail.

4. Highlight upon the importance of pasteurization in milk
industry. Discuss the different types of pasteurization
methods in brief.
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SECTION–B/

(Short Answer Type Questions)/

Note : Section 'B' contains eight (08) short answer type
questions of four (04) marks each. Learners are required
to answer any four (04) questions only. (4×4=16)

1. Differentiate between "Sterilization" and "Pasteurization".

Sterilization

Pasteurization

2. What are the various factors responsible for food spoilage
and how they can be controlled?

3. Differentiate refrigeration and freezing. Discuss the principle
behind cold preservation.

Refrigeration Freezing

4. Discuss the functions of iodine in human body.
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5. Enlist the antinutritional factors present in pulses. Discuss
lathyrogens, and goitrogens in detail.

Antinutritional

6. Discuss the nutritive value of milk in detail.

7. Discuss "Prevention of Food Adulteration" Act in detail.

PFA

8. What do you understand by "Malnutrition"? Discuss
"Kwashiorkor" in detail.

SECTION–C/

(Objective Type Questions)/

Note : Section 'C' contains ten (10) objective type questions
of half (½) mark each. All the questions of this section
are compulsory. (10×½=05)

(½)
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Underline the correct answer in each question.

1. The following vitamin is also known as antirachitic vitamin:

(A) Vitamin A

(B) Vitamin B

(C) Vitamin C

(D) Vitamin D

A

B

C

D

2. The following is classified as available carbohydrate :

(A) Pectin

(B) Lignin

(C) Fructose

(D) Cellulose
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3. Phrynoderma is a skin disorder which occurs due to the
deficiency of:

(A) Essential amino acid

(B) Essential fatty acid

(C) Vitamin A

(D) Vitamin C

A

C

4. Beri-beri is the result of this nutrient deficiency:

(A) Thiamine

(B) Pentothenic acid

(C) Niacin

(D) Riboflavin
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5. This mineral is a component of RNA, DNA and ATP:

(A) Selenium

(B) Sulphur

(C) Chromium

(D) Phosphorus.

RNA, DNA ATP

Write True or False against each statement :

6. The yellow colour of pumpkin is due to the presence of �-
carotene.

7. "�-oxidation" is an important step in the metabolism of
carbohydrates.

8. Vitarnins and minerals are the energy-yielding nutrients.
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9. "Knock-knees" and "bow-legs" are the characteristic features
of osteoporosis.

10. Perishable foods have high moisture content.
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