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

Ist Semester Examination, 2022 (Dec.)
Time : 2 Hours] 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.
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SECTION-A/( @US-% )
(Long Answer Type Questions)/( S 3T Il Wg)

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.

(2x13=26)
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Discuss the types, sources, function and digestion-absorption
of carbohydrate.
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Give the classification, sources, functions and deficiency
diseases of vitamins.
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Define food preservation. Explain the methods of food
preservation. Give the methods of food preservation at
household level.
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Describe the need and methods of cooking food.
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What is food adulteration? Write about the common
adulterants, their effect on health and methods to identify
adulterants?
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SECTION-B/ @Us-@ )

(Short Answer Type Questions)/( g I AT Y9T)

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.  (4x6=24)
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1. What factors you will consider while storing the food?
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Explain supplementary food products giving examples.

G STER W1 ISR Hied F0 Hifsw)

Give the reasons for food spoilage.
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4. What are the functions of fat in human body?
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5. What are the factors influencing calorific value of food?
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6. Write a short note on FSSAL
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7. What are the functions of water?
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8.  Write about food fortification and food enrichment.
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