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Note : This paper is of Seventy (70) 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/( @Ug-%h )
(Long Answer Type Questions)/( €&l 3T T W9T)

Note : Section 'A' contains Five (05) long answer type
questions of Nineteen (19) marks each. Learners are
required to answer any Two (02) questions only.

(2x19=38)
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1. Discuss in detail the various measures of food safety control.
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2. Define food spoilage. Discuss in detail the factors responsible
for food spoilage.

TR &9 Sl IRV HING @ 89 3q SAERT HRe!
%1 fowga == &S

3. What are anti-nutritional factors? Classify the anti-nutritional
factors on the basis of their chemical structure, their specific
actions and biosynthetic origin.
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4. Discuss the properties and possible health benefits of dietary
fiber.
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Describe the characteristics and functions of Vitamin A in
the body. Mention the effects of Vitamin A deficiency and
excess.
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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 Eight (08) marks each. Learners are required
to answer any Four (04) questions only.  (4x8=32)
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1. Discuss the types of food adulteration and its health hazards.
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Explain the process of germination and fermentation. Discuss
the advantages of these processes.
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Define food preservation. Explain its principles.
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What are the main functions of iron in the body? Mention
the effects of deficiency and excess of iron.
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Explain the various functions of water in the body.
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What are the effects of excess and deficiency of fat in the
body?
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What is calorimetry? Explain the difference between direct
and indirect calorimetry.
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Discuss the nutritional value of different food groups.
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