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MAHS - 01

Food Science and Nutrition
M.A. Home Science (MAHS-19)

1t Semester, Examination 2019

Time: 3 Hours Max. Marks: 80

Note:- This paper is of Eighty (80) marks divided into
two (02) Section A and B. Attempt the
questions contained in these sections
according to the detailed instructions given
therein.

dAlc— JE UIA-UF IRAT (80) 3B HT ' SN &l (02)
Quel ‘F qAl @ # fenfoa 71 ue @ve H
fau Ty fovga Fcwl & gaR 9 Ul @l &
PRAT B |

Section-A (TUS—)
(Long Answer Type Questions) @€ SR 72H)

Note:- Section - A contains five (05) long answer-
type questions of fifteen (15) marks each.
Learners are required to answer any three
(03) questions only. (3x15=45)
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dAc— @vs ‘® H ufg (05) <Y SR U ¥ W |
JAd U & oy Uy (15) i feiRa €|
ol o1 s9H ¥ daa dF (03) Ul B IR
Rl

1. What is calorimetry? Describe its types. How is
energy calculated in foods?

ST R 8? $9d UBRI BT guiF BHIfoT |
rel ugredf H ol &l ToET g YR Bl Sl
4

2. Describe the process of digestion and
absorption of protein in the body. Describe the
functions of proteins and list dietary sources of
proteins.

INR H U & U Ud @YY dI Hihar
ISV | U & BT Bl gUF BHITT gl
AEH & BRI Al DI FAdg B |

3. Explain in detail the functions of water and
sources of water in the body.

INR H Sl b BT TAT I W & G Bl
fIega <= SIS |

4. Describe the characteristics, functions, dietary

sources and daily requirements of B-group
vitamins.

g & faeIfel @ fRivdd, &, smERe
AT dAT 2fh JMAIIBATR BT g BT |
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5. Explain the bacteriostatic methods of food

preservation.
gl uiRen @ JRRERRS At @
faega e Sy |

Section-B (TUs—%)
(Short Answer Type Question) / (cTg S<TRIT UZ)

Note:- Section-B contains eight (08) short answer
type questions of seven (07) marks each.
Learners are required to answer any five (05)
questions only. (5x7=35)

die— @us W ¥ I3 (08) oY IR U fau W
21 Udd g & forw uma (07) i fReiRa €
e w1 §7H 9 dad U= (05) gl B
IR T 2 |

1. What is balanced diet? What is its importance
in human life?

AT 3MBR 9T &7 AMG Silad H SADI ol
g 87
2. Define food guides and explain their

usefulness. Comment on the food guide
pyramid.

Grer fesr &l gRAMNT dRd gU ga! SuAIfar
gdrsv | ey Ay fiRfie wr fewoft #ifve |
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Explain the Indian dietary exchange list with
suitable examples.

ARAT JeR faFmg gl &1 HIGERu aRe]
HIFSTY |

State the classification of fatty acids based on
their characteristics.

T 3l B ARl & MR W ST
TIffpRoT TS0 |

What are the functions of iron in the body?
State the dietary sources of iron.

IR H g 99 & R B 87 g 99 B
JMERIT AT FdTSV |

How the chemical reactions are responsible for
food loss, comment.

RIS AMAfPATT b TR 9= &7 & forw
IR g, feuoft i |

Briefly describe the new methods of cooking.
HISH b I TAdHIgpd el &1 dfera goiF
BINSTY |

Explain the objectives of BIS and AGMARK
and their utility.

IRAT AFMG &R qAT TS & Seedl gd
3P STANAAT & IR H Iad87 |

ek
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