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Food and Nutrition : An Introduction
(3MER Td W« v uRa)
Diploma in Public Health and Community
Nutrition (DPHCN-10/16)

First Semester, Examination, 2018

Time : 3 Hours Max. Marks : 40

Note : This paper is of forty (40) marks containing three
(03) Sections A, B and C. Learners are required to
attempt the questions contained in these Sections
according to the detailed instructions given therein.
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Section-A / Gvs—d

(Long Answer Type Questions) / (€78 I<II T2
Note : Section ‘A’ contains four (04) long answer type
questions of nine and half (9%) marks each.
Learners are required to answer two (02) questions
only.
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Discuss the various functions of proteins in human

body in detail. Elaborate on any two bioassays of
assessing protein quality in food products.
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Define the term food adulteration. Enlist the
conditions, in which a food item is deemed to be

adulterated according to PFA. Discuss methods of
detecting adulteration of milk with water and starch.
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What are the benefits of fermentation as food

preservation method ? How growth of micro-
organisms is controlled in fermentation process ?
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Define “canning”. Discuss the steps involved in
canning process.
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Section-B / Yls—Yg
(Short Answer Type Questions) / (T ITRIT U%)

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

qre

1.

questions of four (04) marks each. Learners are
required to answer four (04) questions only.
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What do you understand by “Bacteriostatic method” of

preservation ? Elaborate on any two methods of
bacteriostatic preservation.
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Discuss the principle of food preservation by
irradiation ? What are the advantages of irradiation ?
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Discuss the various physical and chemical changes that
occur in fruits during processing and storage.
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Discuss the functions of food in detail.
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Describe natural and chemical preservatives.
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Discuss  “trypsin  inhibitors” and ‘“oxalates”
antinutritional factors present in pulses in detail.
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Discuss any two methods of storage of vegetables.
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Highlight upon the functions of water in human body.
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Section—-C / U1

(Objective Type Questions) / (A&ITS )

Note : Section ‘C’ contains ten (10) objective type

questions of half (%) mark each. All the questions of
this Section are compulsory.
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Underline the correct answer in each question :
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Which mineral is a component of Vitamin By, ?
(@) Copper
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(b) Chromium

(c) Cobalt

(d) Calcium
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Soybean contains ............. percent protein.
@ 25

(b) 40

(c) 33

(d) 53

(31) 25
(@ 40
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This converts pepsinogen to its active form, pepsin in
the stomach :

(@ Hydrochloric acid

(b) Sodium chloride

(c) Sulphuric acid

(d) Trypsin
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. Cereals are lacking in an essential amino acid :

(@) Methionine

(b) Leucine

(c) Lysine

(d) Arginine
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. The substance responsible for jelly making in fruits is :

(@) Protein

(b) Phytin

(c) Pectin

(d) Phytic acid
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Write True or False against each statement :
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Epidemic dropsy is caused by the ingestion of
Clostridium botulinum. (True/False)

“URSAT SR Clostridium botulinum & a9 | 8H
qTefl I 2| GRS
Koilonychia is a symptom of iodine deficiency.
(True/False)
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Sucrose is composed of two units of glucose.
(True/False)
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Cereals have higher amount of proteins than pulses.
(True/False)
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For good freezing a temperature of —18°C or below is
required. (True/False)
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