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MAHS-01
Food Science and Nutrition

M.A. Home Science (MAHS-19)

1st 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.

uksV% ;g iz’u i= vLlh ¼80½ 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 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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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 chl ¼20½ vad fu/kkZfjr gSaA

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

nsus gSA

Q.1. Define nutrition. Explain in detail the various nutritional

conditions of the body and objectives of nutrition.

iks"k.k dks ifjHkkf"kr djsaA 'kjhj esa iks"k.k dh fofHkUu fLFkfr;ksa

rFkk iks"k.k ds mÌs';ksa dh foLrkjiwoZd O;k[;k djsaA

Q.2 Describe in detail the basic five food groups. List the

various food items contained in each group.

vk/kkjHkwr ik¡¡p [kk| lewgksa dk foLrkjiwoZd o.kZu dhft,A

izR;sd lewg esa fufgr fofHkUu HkksT; inkFkksZ dks lwphc}

dhft,A

Q.3 What is Resting energy expenditure? Explain in detail the

factors affecting physical energy demand.

foJke ÅtkZ O;; D;k gS\ 'kkjhfjd ÅtkZ dh ek¡¡x dks izHkkfor

djus okys dkjdksa dks foLrkjiwoZd le>kb;sA

P.T.O.
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Q.4 Explain the classification of fats. Explain in detail the

recommended daily allowances of fats by ICMR while

describing its functions in the body.

olk dk oxhZdj.k le>kb,A 'kjhj esa blds dk;ksZ dk o.kZu

djrs gq, vkbZ0lh0,e0vkj0 }kjk olk dh vuq'kaflr nSfud

ek=k dh foLrkjiwoZd O;k[;k dhft,A

Q.5 Describe the types, causes and side effects of food

adulteration. What measures should be taken to avoid

food adulteration?

[kk| vifeJ.k ds izdkjksa] dkj.kksa rFkk nq"izHkkoksa ds fo"k; esa

crkb,A [kk| vifeJ.k ls cspus gsrq D;k mik; viukus

pkfg,\

Section-B/[k.M&[k

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

Note: 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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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 nl ¼10½ vad fu/kkZfjr gSaA

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

nsus gSA

Q.1 Describe the functions of food in the body.

'kjhj esa Hkkstu ds dk;ksZ dk o.kZu djsaA

Q.2 What is dietary planning ? Describe the principles of

dietary planning.

vkgkj fu;kstu D;k gS\ vkgkj fu;kstu ds fl)karksa dk o.kZu

dhft,A

Q.3 Explain the digestion and absorption process of

carbohydrates in the body. State the dietary sources of

carbohydrates.

'kjhj esa dkcksZgkbMªsV ds ikpu rFkk vo'kks"k.k izfØ;k dh

O;k[;k dhft,A dkcksZgkbMªsV ds vkgkjh; óksr crkb,A

P.T.O.



C-647 5

Q.4 What symptoms appear in the body due to dietary protein

deficiency?

vkgkjh; izksVhu dh deh ds dkj.k 'kjhj esa D;k y{k.k fn[kkbZ

nsrs gS\

Q.5 Explain the ways in which the body expels water?

'kjhj }kjk ty dk fu"dklu fdu :iksa esa gksrk gS\ O;k[;k

dhft,A

Q.6 Explain the major functions and deficiency symptoms of

Vitamin C.

foVkfeu lh ds izeq[k dk;ksZ ,ao deh ds y{k.kksa dh O;k[;k

dhft,A

Q.7 Explain the objectives of cooking of food products and
comment on methods of germination and fermentation.
ikd fØ;k ds mÌs'; le>kb;s rFkk vadqj.k ,ao [kehjhdj.k

dh fof/k;ksa ij fVIi.kh dhft,A

Q.8 Explain in detail the Hazard Analysis Critical Control

Points and Codex Alimentarius.

tksf[ke fo'ys"k.k egRoiw.kZ fu;a=.k vad vkSj dksMDl

,sfyeUVsfj;l dh foLr`r O;k[;k dhft,A

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


