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DPHCN-01
Food and Nutrition: An Introduction

vkgkj ,ao iks"k.k % ,d ifjp;
Diploma in Public Health & Community Nutrition

(DPHCN-17)
Examination 2021 (Winter)

Time : 2 Hours Max. Marks : 50

Note : This Paper is of Fifty (50) marks divided into two (02)
Section A and B. Attempt the questions contained in these
sections according to the detailed instructions given
therein.

uksV% ;g iz’u i= ipkl ¼50½ vadksa dk gS tks nks ¼02½ [k.Mksa] d

rFkk [k esa foHkkftr gSA izR;sd [k.M esa fn, x, foLr`r funsZ’kksa

ds vuqlkj gh iz’uksa dks gy djuk gSA

Section-A/[k.M&d

(Long Answer-type questions) / ¼nh?kZ mRrjksa okys iz’u½

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.

(2 x 13 = 26)
P.T.O.
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uksV% [k.M ^d* esa ik¡¡p ¼05½ nh?kZ mRrjksa okys iz’u fn;s x;s

gSa] izR;sd iz’u ds fy;s rsjg ¼13½ vad fu/kkZfjr gSaA

f’k{kkfFkZ;ksa dks buesa ls dsoy nks ¼02½ iz’uksa ds mRrj

nsus gSA

Q.1. How the energy is produced for carbohydrates ? Discuss

the three metabolic pathways involved in energy

production from carbohydrates.

dkcksZgkbMªªsV }kjk ÅtkZ dk mRiknu dSls fd;k tkrk gS \

dkcksZgkbMªªV ls ÅtkZ mRiknu esa 'kfey rhu mikip; ekxksZ

ij foLrkj ls ppkZ djsaA

Q.2 Write short notes on :

a. Clinical and biochemical features of

kwashiorkor and marasmus.

b. Function of food

fuEufyf[kr ij la{ksi esa ppkZ djsa%

d½ Dokf'k;ksjdj esjklel dh uSnkfud vkSj

jklk;fud fo'ks"krk,a

[k½ Hkkstu ds dk;Z
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Q.3 Explain in detail main methods of food preservation.

[kk?k ifj{k.k dh izeq[k fof/k;ksa dks foLrkj ls le>kb;saA

Q.4 Discuss the changes that occur during the processing and

storage of :

a. Meat and poultry

b. Milk and milk products

fuEufyf[kr esa izlaLdj.k rFkk Hk.Mkj.k ds nkSjku gksus okys

ifjoZruksa ij ppkZ djsa&

d½ ekWl o eNyh

[k½ nw/k o nw/k ls cus inkFkZ

Q.5 What are the different cooking methods of food ?

Hkkstu idkus dh izeq[k fof/k;k¡ dkSu&dkSu lh gSa \

Section-B/[k.M&d

(Short Answer-type questions) / ¼y?kq mRrjksa okys iz’u½

Note: Section ‘B’ contains Eight (08) Short-answer type

questions of Six (06) marks each. Learners are

required to answer any four (04) questions.

(4 x 6 = 24)

P.T.O.
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uksV% [k.M ^[k* esa vkB ¼08½ y?kq mRrjksa okys iz’u fn;s x;s

gSa] izR;sd iz’u ds fy;s N% ¼06½ vad fu/kkZfjr gSaA

f’k{kkfFkZ;ksa dks buesa ls dsoy Pkkj ¼04½ iz’uksa ds mRrj

nsus gSA

Q.1 Discuss the various physical and chemical changes that

occur in fruits during processing and storage.

izlaLdj.k ,ao Hk.Mkj.k ds nkSjku Qyksa esa gksus okys fofHkUu

HkkSfrd rFkk jklk;fud ifjorZuksa ij ppkZ djsaA

Q.2 Highlight upon the functions of water in human body.

'kjhj esa ty ds dk;ksZ ij ppkZ dhft,A

Q.3 Differentiate refrigeration and freezing. Discuss the

principle behind cold preservation.

ÞÞiz'khruß o Þteukß ds e/; varj dks le>kb,A 'khr ifjj{k.k

ds fl)kUr dks le>kb;sA

Q.4 Discuss the functions of iodine in human body.

'kjhj esa vk;ksMhu ds dk;ksZ dks le>kb,A
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Q.5 Write two functions of each of the followings :
a. Magnesium
b. Sodium
c. Zinc
d. Iodine
e. Folic acid
fuEufyf[kr iks"kd rRoksa ds nks&nks dk;ksZ dks crkb,&

d½ eSXuhf"k;e

[k½ lksfM;e

x½ ftad

?k½ vk;ksMhu

M½ Qkfyd ,flM

Q.6 Explain fortification and Enrichment.
izcyhdj.k rFkk lEiq"Vhdj.k dks le>kb;sA

Q.7 Discuss the detail the techniques that can be used for
improving nutritional quality of foods.
[kk| inkFkksZ dh iks"kd xq.koRrk eas lq/kkj ds fy;s iz;ksx gksus

okyh rduhdksa ij foLrkj ls ppkZ djsaA

Q.8 Define "Canning". Discuss the steps involved in canning
process.
^dSfuax* ¼fMCckcUnh½ dks ifjHkkf"kr djsaA dSfuax izfØ;k ds pj.kksa

ij foLrkj ls ppkZ djsaA

..........................


