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B.Sc. (Part-I) Examination, 2022
HOME SCIENCE
(Food and Nutrition-I)
Paper - VI

(Fundamentals of Foods and Nutrition)

Time : 3 Hours | [ Maximum Marks : 45
Section—-A (Marks : 172 x 10 = 15)
Note .— Answer all ten questions (Answer limit 50 words). Each question carries
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Section-B (Marks : 3 x 5 = 15)

Answer all five questions. Each question has internal choice (Answer limit
200 words). Each question carries 3 marks.

(Tue-) (3T : 3 x 5 = 15)
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Section—C (Marks : 5 x 3 = 15)

Answer any three questions out of five (Answer limit 500 words). Each
question carries 5 marks.

(@us—a) (3F® : 5 x 3 =15)
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Section-A
(TUs-3)
. (@ What is Malnutrition ?
FHUTEU T T ?
(ii))  Define Health.
LT i GRYT hifeg |
(ii1) What do you understand by Digestion ?
T W STY A W § 2
(iv) What is energy value of fat, carbohydrate and protein ?
oI, HEEESe AR W & He A ¥ Y ?
(v)  Name four calcium deficiency symptoms.
hicTe &1 HH F 81 O TR A0 % A fafen |
(vi)  What is BMR ?

HTHSN. 7§ ?
(vil) Why do we need cooking ?
TH G TEMH H STEvEEw = el § 7
(viii) What is the major health benefit of fermented food ?

o Y

fehfoad i o1 THE e oy F41 ¥ 2

(ix) Cooking is considered as an ‘Art’. Why ?

M ST Tk hell & ®9 § JHAT S &1 F: ?
(x)  What is the importance of menu planning ?
o Ao gt 1 HEd © 2
Section-B
(TUs-9)
2. What is the relationship between nutrition and disease ?

o iR I % e . E 2
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Or
(Irgam)
Give a brief about the basic food groups and their sources.
T el IR 3% Gl % aR # &9 | Fasu|
3. Differentiate between micronutrients and macronutrients.
gem o o SR T G ael @ e S TR
Or
(3=

Explain how does recommended dietary allowance affect the health, giving

example.
3SR Wi THEMET fF A ARG SMER w1 WS &l yuIfad wO § 7
4.  What is the importance of vitamins and minerals for body ?
IR & fau foerfmm iR wf =i &1 71 7ga © 2
Or
(Irgam)
What are the types and sources of phytochemicals ?

FIEehiHehod % YR SR 9id &1 & ?

5. What is Bioavailability and measures to increase it ?
e 1 T SR TH dgH % F M U ¥ 2
Or
(3=
Explain five methods of cooking.
@M TR i Rl ure fafedi w weemsy
6. What is food service management and types of food service ? Explain any three.

e Yo YeeE ST ©rE el & YRR F41 € 2 Tl i ol oA witsa |
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10.

11.
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Or
(3=
Explain the steps in menu planning, giving a demo menu plan.
IS gl AT & =0 k1 SAEA, Tk S gl ANl i YS #Rd g¢ Hie |

Section—-C

(|us-|)
Explain different types of food service and highlight the essential characteristic

of each.

fafy= ywR =1 e a1 # fomR @ 9UsE a9 Yo% i STEvdsh a9 W YTl
e |

Explain the effects of cooking on nutrition of food and health in detail.

Ao & WO 3R WS W @M Yk & U6 &1 foR & Sme Sife |

What are the different methods of measuring energy value of foods ? Explain

any two.

T vt & el god w1 A &b fafye fafiet = € 2 el S o fasr @ fafew)
What are the benefits of protein ? Explain the factors affecting protein quality.
TS & 1 T T ? WS Y OE h GGG FHA S BT H AT HITST |
What is nutritional science and the scope of food and nutrition ?

o fo o ® IR WIS TS e o w9 ¥ ?




