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UGA-221

B.A. (Part-1I) Examination, 2021
HOME SCIENCE
Paper - I

(Food and Nutrition)

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

Note —

M —

2 marks.

(@us—3) (3k : 2 x 10 = 20)
Tt T/ e % S ST (SW-EE 50 I8) | Wi 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.

(Tus-9) (3F : 5 x 5 = 25)
T Ofer geHl % S SISl TS 9§ foeed @1 e #ifey (Sw-dmE
200 ¥IsT) | TOF Y9 5 3TH H T

Section—C (Marks : 10 x 3 = 30)

Answer any three questions out of five (Answer limit 500 words). Each
question carries 10 marks.

(@us—a) (3% : 10 x 3 = 30)

o | § fegl 9 9eH & St SifST (SW-dm 500 Is) | Yos 99 10 37
Ealkd
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Section—-A
(TUe-3)
I. @ Explain the composition of Protein.
W T TS oy |
(ii))  Fluorosis Symptoms.
TARITHE & &7 |
(ii1) Water Balance in Human body.
AHE X8 H S I |
(iv)  Functions of Folic Acid.
Fifesh T & |
(v)  Define Meal Planning.
SRR STESHT sl IRHIoa SIS |
(vi) List dietary allowance of energy for all age groups.
gt o T & faU S % SRR e H g as |
(vil) What is the Therapeutic Nutrition ?
3R fafewem w1 ¥ 2
(viii) List the causes of Hepatitis.
TYEfed & HROT FHT G AR
(ix) Define Food Preservation.
T TR F aRefoa wife
(x)  Define Food Adulteration.
e STafasor & GRIea shifeig |

Section-B
(TUs-9)
2. Describe briefly the classification of Fat.
N & SR T O SRITS | 5
Or (1)
Describe briefly the functions of Protein.
HIEH &% FwET A1 qUE FISC 5

3. Write short notes on the following :
(@) Functions of iron
(b)  Effects of iodine deficiency
1 W g femfirt fafen -
(31) R @Ew & wH
() AN &I wH & Y9E 2% +2Y%=5
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Or (31ga)

Explain the following in brief :

(@) Functions of Niacin

(b)  Effect of deficiency of Thiamine

= =1 989 | HHART

(31) "Eafed & w

(F) oI T HH & I9E 2% +2%=5

4.  Write short notes on the following :

(@) Meal planning for adolescent girl

(b)  Nutritional requirement during pregnancy period

e = dfya femfrr fafed

(31) TR & faQ sMeR ST

(@) Tufereen # drofoer stevERd 27+274=5
Or (3Ag)

Describe the following briefly :

(@) Weaning foods and their importance

(b)  Diet modification and meal planning for old age

= =1 949 § 3vF i

(1) AN MR TH 6 A

() JSEEd | SERE IRexy a1 SR ST 2V +2%=5

5. Explain the following briefly :

(@) Causes of acute fevers

(b)  Causes of diarrhoea

= = afea w9 9 gEEmy

(31) @9 @R & RO

(9) T & SR 2%+2%=5
Or (31ga)

Discuss the following briefly :

(@) Symptoms and effects of constipation

(b)  Causes and dietary modification of High Blood Pressure

=1 =1 98w | =ren i

(1) o9 & T TE S

(F) =9 W AW F RO T AR qRed 2Y,4+21,=5
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10.

11.

Explain the following briefly :

(@) Factors contributing to food spoilage

(b)  Principles of food preservation

=1 =+ 989 H 99

(31) 9ISH T 89 § WeEe FNh

(%) " e & o 2% +2%=5
Or (3tga)

Describe food hygiene and sanitation

T ARFT s ol i ATEAT Hifs | 5
Section—C
(Tus-7)

Describe the composition, classification and functions of carbohydrates.

AN T TS, TR T HET HBT FOH RIS | 2+3+5=10

Discuss the functions, food sources and effect of deficiency of calcium.

Hfcaad & wE, 9T Bq T HH F JAS HI AT HIfo | 2+3+5=10

Discuss the advantages of meal planning. Describe the factors to be considered
while planning meals.

3MER fTAIeH & ol &t = T | SRR fFEeH #3d 999 &9F WA Ava hRehl

1 FUA HIC | 5+5=10
Describe the causes, symptoms and dietary modification in Diabetes.
TYHE % RO, ANV TE STERIE IReRA i SRS i | 2+3+5=10

Describe the following :

(@ Common adulterants present in foods

(b)  Methods of detection of food adulteration at home level

=1 =1 9o ﬁﬁﬂl :

(31) oom H 3ufeer 9= faermae

(F) G TR W @rE wwd § fHeree w ugen w1 At 5+5=10
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