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HSC-201/HS-251

Foods and Nutrition/Food Nutrition and Dietetics
Bachelor of Arts (Home Science) BA-12/16/17

Second Year Examination, 2019 (June)
Time : 3 Hours] Max. Marks : 80

Note : This paper is of Eighty (80) marks divided into three
(03) sections A, B and C. Attempt the questions
contained in these sections according to the detailed
instructions given therein.
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SECTION-A/ ©@US-h )
(Long Answer Type Questions)/( ETef I AT U9

Note : Section 'A' contains four (04) 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. Describe the structure, nutritional value and composition of
egg. Write the methods to judge the quality of egg.

3 HI AT, TUUIHER Hod qol §SH JaEy? A8 Hi
U S w1 fafeEt saE

2. Define food Adulteration. What are common food
adulterants. Mention the methods to identify them at
household level and government policies to eradicate food
adulteration.

g faaee = uftafm wifsw au= @m faaee
el w9 e 87 el W W TR Jeare &1 fafE
FT IeeM@ HIST TAT ST YhAM B TR TAMT I
Eigurclicaiis L

3.  Write about disorders and deficiency symptoms of

macronutrient and micro nutrient.

TC U dcll qel geH Ue dcll i a9 B
[N qen 3w vl & fovm o fafau
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4.  Write the classification and functions of food. How can we
improve the nutrition of and hygienic quality of food ?

Discuss.
O T iRl dem wd fafeul 9ie| & quones
O TN Tesdl O H ¥H kO GUR THhd 7?7 =
Hifeq|

SECTION-B/( ©@Us-@)
(Short Answer Type Questions)/( g I A1 T9T)

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.
(4%8=32)

Me: @oe ‘@ H A8 (08) o ST oA g A
™, T8% U & fow sme (08) ofw fauifa
g1 foenfefal = 9 ¥ wow WR (04) WA &
IW 3 F

1. Define balanced diet and factors influencing balanced diet.

Tafer WS Bl ORI HIRT den GgfeW STER @
gaifad wE a9l HRe% TdEdl
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Discuss the method to retain nutritive value of food products

during pre-paration and cooking of food ?

GoH M H Y- Al dieH TR TE deH &
Ao, Hod i fhd YR aFT W@ S Hehal 87 ==

EqiS

Write about sources, classification and functions of fat.

91 & Hid, IR 91 w1 & fava d fafaw

Give the structure and composition of wheat.
g 1 T qA WIS FarRu
Explain the traditional methods of cooking.

qSF TR i TEREE fafeai s auia swifs

What are the nutritional requirement of a pregnant lady. Plan

one day diet for a pregnant woman.

et S T WU SEYARAd I Bl B2 UH el
=t % fou ™ 7 # smeRrR afers sEu)

Write about need and importance of food fortification ?

TS YRl hi AEIIhal dl Hed & foug H
fafem)
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8. Give the classification and uses of vegetables.

Hfsstal h1 ITRLOT q IUFMT FqrsU|

SECTION-C/( @Ue-1)
(Objective Type Questions)/( Eﬂﬁﬁﬁ T )

Note : Section 'C' contains ten (10) objective type questions
of one (01) mark each. All the questions of this section
are compulsory. (10x1=10)

Me : @ ‘M FH g9 (10) qETS yE Y W T,
T YT B faw TH (01) % Tl 1 =@
g & gt g e R

Indicate whether the following statements are True or False.

TaN e o o e

SHId ShINST TAHERIMEd 9T 9 % g AN

1. Protein present in milk is casein.

TY § Sufterd WA s

2. The requirement of iron descreases during pregnancy.

Tofeen § Wi Rl STEvHRdl " ST

3.  Water soluble vitamins are lost during boiling process.

IeTeH I AR W Sl goreiel et s g e el
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4. The RDA for energy is higher for women than men.

geul w1 erven Higenel @ fau Sei % wEfad <
wen e B R

5. Coffee is a carbonated beverage.

FRT FENTE 99 T€Yd B

Fill in the blanks :
e woAl &1 gfd *if:

6. e means partial or complete replacement of one or
more food items without major changes of nutrients.

.................. g qcE Tk A SAfE wsd weiel &l gul ;@
AfYr ®9 ¥ 39 YHR a1 fF 39 1ives daci |
SR SR AT B

o e, is an example of fermented food product.

............... TH THed s TEe 1 S<R @

8. Cereals are deficient in .............. essential amino acid.
EEI S AITIE A ot ¥ FH w9 €

9. Deficiency of Vitamin C leads to .............. disease.
faafm C &1 & T e I B
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10. .............. pigment impart red, purple colour to fruits.

S-233-HSC-201HS-251 7 P.T.O.



