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MAHS-01

Food Science and Nutrition
M.A. Home Science (MAHS-19)
1%t Semester, Examination June 2022
Time : 2 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 there in.
dre: I8 U UH IR (80) i BT © ST aI (02) WS,
® Tl g H AUl €1 g¥e wus H fay g
favge ARl & SR & Ul Bl 8T BRAl & |
Section-A/GVS—H
(Long Answer-type questions) / (?ﬁ‘af IR T ER)
Note: Section ‘A’ contains Five (05) Long-answer type

questions of twenty (20) marks each. Learners are

required to answer any two (02) questions only.
(2 x 20 =40)
P.T.O.
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Qgug ‘% H ufg (05) Y IRl arel U I
g, IA® U & ford d99 (20) ofd eiRa €1
frenfeial &1 g9 9 ®aa T (02) Tl B IR
OB

Define nutrition. Explain in detail the various nutritional

conditions of the body and objectives of nutrition.
UIYeT Bl gRATET &Y | IR H Ul o1 fafe Rerfaa
TqAT UINOT & Iel DI [RARYAD AT P |

Describe in detail the basic five food groups. List the
various food items contained in each group.

IRV Ui @l wiEl & fawdRydes goiq $Ifrg |
Te A H f[ftd =1 wrsg ucel o gEes
PITT |

What is Resting energy expenditure? Explain in detail the

factors affecting physical energy demand.

fasma oot & R’ 87 ARG Soft d AT & gifad
PR el BRBT DI fIRARGd D FHATSY |
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Note:
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Explain the classification of fats. Explain in detail the
recommended daily allowances of fats by ICMR while

describing its functions in the body.

TAT BT BRI AT | INR § S BRI BT quid
FRA U SATSORIOVHOSNRO ERT a9 I AR <frep
AT & f[ARRYdS ARAT IR |

Describe the types, causes and side effects of food
adulteration. What measures should be taken to avoid
food adulteration?

GTel UH & UYBRI, HRON qAT 9@l & fI5g H
gASy | WrE AU W ded vg 91 QU™ {UAN
=MfeY?

Section-B/gvs—

(Short Answer-type questions) / (¢Tg SRl dTel UgH)

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

questions of ten (10) marks each. Learners are
required to answer any four (04) questions.

(4 x 10 =40)

P.T.O.
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Q.1
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Describe the functions of food in the body.
IRR H Ao & BRIt B U I |

What is dietary planning ? Describe the principles of
dietary planning.
JMER RIS @1 8?2 MER e & Rigidl &1 avf+

BITTY |

Explain the digestion and absorption process of
carbohydrates in the body. State the dietary sources of
carbohydrates.

INR H PESSe b UET JAT JGUNYUT GlhAT dY

ARYT PHIVTY | BTEEZSE ® BRI FAd daTsy |
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What symptoms appear in the body due to dietary protein

deficiency?

IMERTT U & BH & BRI IR | FAT a0 fears
od 87

Explain the ways in which the body expels water?

INR ERT O &1 e foa wul § gidr 27 e
PITY |

Explain the major functions and deficiency symptoms of
Vitamin C.
faerfi & & ug@ Sl Ua B & AU DI AR

BITTY |

Explain the objectives of cooking of food products and
comment on methods of germination and fermentation.
uTh AT @ Sevd WHSISY AT HBRU UG GHRIDHROT

B fafdat or fewofy i |

Explain in detail the Hazard Analysis Critical Control
Points and Codex Alimentarius.

SRe feee Wy feiEv oid iR Bew
UfeTaeRadT &1 fdegd earar SIfvy |




