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BPP-1107

M.Sc. Home Science (Previous) Examination, 2022

FOOD AND NUTRITION
Paper - IV

(Advanced Nutrition and Food Microbiology)

Time : 3 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 I1%) | YAF I 5 3TF A 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
(Tus-3)
1. (@ Define Food Preservation.
e IREr i gt it
(i) What do you mean by Body Composition ?
IR i T W 3T o THEd § 2

(ii1)) Define Contamination of food.
Tt Wi B TR Hif

(iv) Define Anthropometry.
HHaH w1 ARt i |

(v)  What do you understand from reference man and woman ?
TeY qeW Td Afeen ¥ o9 A THAG ¥ 7

(vi) Name any three chemical preservatives.

forgl 9 eI 9ferh & 9 fafem |

(vii) What do you understand from Dietary Survey.
AR Tevr | 9 F T § 2
(viii) Define Food Sanitation.
BT Wesdl i qRWIt i |
(ix) Define Energy Metabolism.
Sl FATEd I AR i |
(x)  What are general principles of deriving RDA ?
et < AEned (RDA) &1 o1 & 9= fagra &= § 2
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Section-B
(TUs-a)
2. Write a note on Protein requirements during life-cycle.
Sad-9sh & SIF Wi i STEvIedl W T fewui fafaw)
Or

(Irgam)
Water is also a source of contamination of food. Explain.
T off S T Tgfa W9 ¥ S
3. Explain the cultural and physiological characteristics of food preservation.
TrE A& H AERfTE T AR foRmet % sR # wHes
Or
(3=

Write down about Conventional method of detection of microorganism in their

products in food.
T I | gEESia 3OE H UEE & fou ureies fafid & e e
4. How does water and pH activity affect growth of microorganism ?
gewsiial &t gfg § 9 wd pH (Fw=) i v fFa yoR gve eedt & 2
Or

(3=
What is the role of microbes in fermented food ? Explain.
forfoerd oea wrell § gawsial w1 F faewr § 2 SR

5. Explain factors affecting Growth of Microorganism in food preservation.
T IR | gersial w1 ghe F gufaq wE o wRent &l fafen)
Or

(Irgam)

Explain Microbiological Standards of foods and water.

WY 91 Ud A & gersia fam gl S aHest |
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6. Write down note on Vitamin D.
foerfm D & sR & fafeu
Or
(g
Explain Energy and measurement of energy expenditure.
S Td Sei @9d w1 q9q fafee & 9m A fafew

Section—-C

(TUs-7)
7. Explain food spoilage and explain general principles of spoilage.
I TIUU HT I gC WG & W fagri wi faeem wifs
8.  Explain compositional change with weight changes-obesity and leanness.

UR H YREdT-HeM/ T8 9qaq & o9 B ool TeeAHe IRadHl sl 9HEEU |

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

microorganism in food.
Tl # wEeRe 9 Sfaw we, genstal o gfg w1 w9 gwifod w ¥ 2

10. What should be the sewage and waste treatment of disposal in food plant for
sanitation purpose ?
oSl % Seyd 9§ WE GIE B STUlTe 9 STuArtt ugredt it et 9 T & fag
1 TR fRman S =fen ?

11. Give up the Energy, Thiamin, Vit A, and Sodium requirement for reference man
and woman (RDA).

e qew 9 ofeean & fou S, anfE, faafm A iR difesm &1 seavasar SRy
(RDA) & S8R |
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