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DPHCN-01

Food and Nutrition: An Introduction
R U 9N : U URTg
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.
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Section-A/GVS—hH
(Long Answer-type questions) / (&T€ IRl dTel ¥eH)

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)
P.T.O.
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How the energy is produced for carbohydrates ? Discuss
the three metabolic pathways involved in energy
production from carbohydrates.
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Write short notes on :
a. Clinical and biochemical features of

kwashiorkor and marasmus.

b. Function of food
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Q.3
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Note:
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Explain in detail main methods of food preservation.
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Discuss the changes that occur during the processing and
storage of :

a. Meat and poultry

b. Milk and milk products
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What are the different cooking methods of food ?
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(Short Answer-type questions) / (?*I'%f SRl ATl Uee)

Section ‘B’ contains FEight (08) Short-answer type
questions of Six (06) marks each. Learners are

required to answer any four (04) questions.

(4x 6=24)
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Discuss the various physical and chemical changes that

occur in fruits during processing and storage.
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Highlight upon the functions of water in human body.
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Differentiate refrigeration and freezing. Discuss the
principle behind cold preservation.
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Discuss the functions of iodine in human body.
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Write two functions of each of the followings :

a. Magnesium
b Sodium

c. Zinc

d. Iodine

e. Folic acid
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Explain fortification and Enrichment.
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Discuss the detail the techniques that can be used for

improving nutritional quality of foods.

Qre gl @1 e JUEe H R P o’ yAnT B

aTell Tt IR faaR I a=l & |

Define "Canning". Discuss the steps involved in canning

process.
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