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BPG-1119

M.Sc. (Previous) Examination, 2021
FOOD AND NUTRITION
Paper-1V

(Advanced Nutrition and Food Microbiology)

Time : 1% Hours | [ Maximum Marks : 75
Section—-A (Marks : 2 x 10 = 20)
Note .— Answer all fen questions (Answer limit 50 words). Each question carries

M —

Note —

M —

Note —

e —

2 marks.

(@us-3) (3® : 2 x 10 = 20)
Tt T/ e % S ST (SW-EE 50 I=S) | Wedsh WY 2 3 T §|
Section-B (Marks : 5 x 5 = 25)

Answer all five questions. Each question has internal choice (Answer limit
200 words). Each question carries 5 marks.

(TUes-=) (3® : 5 x 5 =25)
[t Ui 99 % IR 0| YAH Y9 H fqhed 1 == HIT (SW-HH 200
IR) | YAF U 5 FF H R

Section—C (Marks : 10 x 3 = 30)
Answer any three questions out of five (Answer limit 500 words). Each
question carries 10 marks.

(Tue-|) (3® : 10 x 3 = 30)

o= | 9 fe=l @9 9vH % Sw ST (SW-HH 500 Is2) | YAE 9T 10 36
Ealkd
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Section-A
(Tues-2) 2 each
1. (1) What is Anthropometry ?
Arafafa #=n T 2
(i)  Explain cultural influence on nutritional status.
Y0 TR TR H{de THE Hl G9ET |
(ii1)) What are general principles of deriving RDA ?
et S Al (RDA) &t 7o & | g @ § 2
(iv)  Explain reference man and woman.
Ty Y 9 Hfeen w1 THeEy |
(v)  Define Food Preservation.

e feror s g sifs

(vi) Name three chemical methods of detection of microorganism in their

products of food.
TTE Y1 H YEHSa AR S Ig9H & fore o qemtte fafiei & 9 fafem)
(vi) Explain Food spoilage in Egg and Poultry.
3UE § Uied! H WIE WU i HHESU |
(viii) What are genetically modified food ?
AR ®9 ¥ T @@ T o e € 2
(ix) Name any four chemical preservatives.
forl = TEmafe afResnt & W fafaw)
(x)  Write a short note on microbiology of the food products.
e SART ki HEsh s e feoft i

Section-B

(Tug—a) 5 each

2. Write about dietary survey.

SRR Taeror &% R § fafeu)
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Or
(3rram)

Explain any one normal body composition method used for measuring body

composition.

IR e &l Ae & o frdt wen 9= sRiRe gee fafy = awemee
3. Give a brief note on protein-calorie ratio of diets.
3MER H WRM-Sel U W U wiera feooft Sifsm
Or
(g

Write names of four trace elements and also the importance of trace elements in
diet.

TR GeHAIE qcl & 99 faten, @9 g SRR § gEaHe q@l % Hed adsd |
4. How does water activity affect growth of microorganism ?
gewsiial &t gfg # 5 fFan fofw R gama eert § 2
Or

(31eram)
What is the role of fungi in food preservation ?
@ qfReo § wasw w4 fier § 2

5. Explain chemical changes due to microbial spoilage.

e §gU0 ¥ B 9 THER IRadd wHesy |
Or
(Irgam)
Soil is also a source of contaminations of food. Explain.
fagl/ger ot «IoF guu %1 9 T g9eEy |
6. Write about bacterial food borne disorder.

Sftamy] T Sifa foer & sR § fafen
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10.

11.

Or
(3=
Explain microbiological standards of foods and water.
T el e S % gersia famE Aeewl S aHesy |
Section—-C
(T@re-9w) 10 each

Explain compositional changes between birth and maturity.

S 9 IRYFEal & S 8 9ol WEeAHS IRl Sl THE |

Give up the energy, protein and iron requirement for reference man and woman
(RDA).

Ty 7 9 Hfgen & forw e, WelH 9 e ac hi Tevaskhdl 9at (RDA & $ER) |

How do environment and biological structure of food affect the growth of

microorganism in food ?

Tl # wEeRe 9 Sfaw we, genstal o gfg w w9 gwifod w ¥ 2
Explain spoilage in the following food groups :

(@) Cereal and cereal products

(b)  Milk and milk products

frefefad @ 98 § gV Y TR B ¥ 2

(31) N 9 AN ]

(9) 3T 9 ¥ AR

What should be the sewage and waste treatment of disposal in food plant for
sanitation purpose ?

oI B Ievd W W Al H TR F STwErT el i et 9 T & fon
T IR fwar S =@nen ?
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