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 Notes : 1. All question are compulsory  

 2. All question carry equal marks.   
 

    

1.  Enlist the method of improving nutritional quality of foods. Discuss any three methods in 

detail. 

OR 

Define the food spoilage and describe its causes and remedies. 
 

10 

2.  Write reason and symptoms of Diarrhea plan a day's diet for a Diarrhea patient.  

OR 

Write definition and objectives of Nutrition education. Explain in detail about any two 

methods of nutrition education.  
 

10 

3.  Write in short.  

a) Boiling. 

b) Causes and effects of food Adulteration.  

OR 

c) Frying 

d) Chemical food preservation. 
 

10 

4.  Write in short.  

a) Liquid Diet 

b)  Causes of Malnutrition 

OR 

c)  Piles  

d) Food Losses.  
 

10 

5. a) Choose the correct answer.  5 

  i) For Diabetic patient ---- nutrient should be given in less quantity. 

 a) Protein  b) Carbohydrate c) Fats.  
 

ii) ---------- defficiency causes anemia 

 a) Iron b) Sodium c) Calcium. 
 

iii) Boiling of milk becomes--------- 

 a) Easy to digest  b) Total disinfected c)  Thick  
 

iv) Turdal is coloured by -------- colour.  

 a) Metanil yellow b) Armine c) Radmine B 
 

v) By soaking pules grain in water, the process of -------- occurres.  

 a) Germination   b) Fermentation c) Substitution. 
 

 

 b) Match the pair:  5 

  a) oven 1) Insulin  

b) Potassium Meta by sulphide. 2) Dehydration  

c) Diabetes 3) Social problem  

d) Malnutrition 4) Backing 

e) Natural Method  5) Food preservative 
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  B.A. (Part-II) (with Credits)-Regular-Semester 2012  Sem IV 
BA24B-9 - Home Economics: Health and Nutrition 

 

Time : Three Hours Max. Marks : 50 
_____________________________________________________________________ 

 Ôã îÞã¶ãã : - 1. ÔãÌãÃ ¹ãÆÎ¶ã ‚ããÌãÎ¾ã‡ãŠ ‚ããÖñ. 

 2. ÔãÌãÃ ¹ãÆÎ¶ããâ¶ãã Ôã½ãã¶ã Øãì¥ã ‚ããÖñ¦ã. 
 

    

1.  ‚ã¸ããÞãã ¹ããñÓã¥ããäÌãÓã¾ã‡ãŠ ª•ããÃ Ôãì£ããÀ¥¾ããÞ¾ãã ¹ã£ª¦ããèÞãñ ¶ããÌãñ ãäËÖî¶ã ‡ãŠãñ¥ã¦¾ããÖãè ¦ããè¶ã ¹ã£ª¦ããè ÔããäÌãÔ¦ãÀ ãäËÖã. 

ãä‡ãâŠÌãã 

‚ã¸ã ãäºãÜãã¡ (Food spoilage) ½Ö¥ã•ãñ ‡ãŠã¾ã Öñ ÔããâØãî¶ã ‚ã¸ã ãäºãÜãã¡ Üã¡î¶ã ¾ãñ¥¾ããÞããè ‡ãŠãÀ¥ãñ, „¹ãã¾ã ¾ããñ•ã¶ãã Ô¹ãÓ› ‡ãŠÀã. 

 

10 

2.  ‚ããä¦ãÔããÀãÞããè ‡ãŠãÀ¥ãñ ‚ãããä¥ã Ëàã¥ãñ ÔããâØãî¶ã ‚ããä¦ãÔããÀ ¢ããËñÊ¾ãã Ì¾ããä‡ã‹¦ãÔããŸãè †‡ãŠ ãäªÌãÔããÞããè ‚ããÖãÀ ¦ãããäË‡ãŠã ¦ã¾ããÀ ‡ãŠÀã. 

ãä‡ãâŠÌãã 

¹ããñÓã¥ã ãäÎãàã¥ããÞããè Ì¾ããŒ¾ãã ‚ãããä¥ã „ªªñÎã ãäËÖã. ¹ããñÓã¥ã ãäÎãàã¥ããÞ¾ãã ‡ãŠãñ¥ã¦¾ããÖãè ªãñ¶ã ¹ã£ª¦ããè ÔããäÌãÔ¦ãÀ Ô¹ãÓ› ‡ãŠÀã. 

 

10 

3.  ©ããñ¡‡ã‹¾ãã¦ã ãäËÖã. 10 

  ‚ã) „‡ãŠß¥ãñ  

ºã) ‚ã¸ã ¼ãñÔãßãèÞãñ ‡ãŠãÀ¥ãñ Ìã ¦¾ããÞãñ ¹ããäÀ¥ãã½ã 

ãä‡ãâŠÌãã 

‡ãŠ) ¦ãß¥ãñ 

¡) ÀãÔãã¾ããä¶ã‡ãŠ ‚ã¸ãÔãâÀàã¥ã 

 

 

4.  ©ããñ¡‡ã‹¾ãã¦ã ãäËÖã. 10 

  ‚ã) Ôãâ¹ãî¥ãÃ ³ÆÌãÂ¹ã ‚ããÖãÀ 

ºã) ‡ãìŠ¹ããñÓã¥ããÞããè ‡ãŠãÀ¥ãñ 

ãä‡ãâŠÌãã 

‡ãŠ) ½ãìßÌ¾ãã£ã 

¡) ‚ã¸ããÞããè ¶ããÔãã¡ãè 

 

 

5. ‚ã) ¾ããñØ¾ã ¹ã¾ããÃ¾ã ãä¶ãÌã¡ã. 5 

  1) ½ã£ãì½ãñÖãè Ì¾ããä‡ã‹¦ãËã ‚ããÖãÀã¦ã -------- Öã ¹ããñÓã‡ãŠ Üã›‡ãŠ ‡ãŠ½ããè ¹ãÆ½ãã¥ãã¦ã ²ããÌãã. 

 ‚ã) ¹ãÆãä©ã¶ãñ ºã) ‡ãŠºããóª‡ãñŠ ‡ãŠ) ãäÔ¶ãØ£ã 

 

2) ---------Þ¾ãã ‚ã¼ããÌããè À‡ã‹¦ãàã¾ã Öãñ¦ããñ. 

 ‚ã) ËãñÖ ºã) Ôããñ¡ãè¾ã½ã  ‡ãŠ) ‡ãùŠãäÊÎã¾ã½ã 

 

3) „‡ãŠßÊ¾ãã½ãìßñ ªî£ã ------- Öãñ¦ãñ. 

 ‚ã) ¹ãÞã¶ããÔã ÔãîË¼ã ºã) Ôãâ¹ãî¥ãÃ ãä¶ã•ãÄ¦ãî‡ãŠ  ‡ãŠ) Üã›á› 

 

4) ¦ãîÀ ¡ãßãèËã ---------ÀâØã ªñ¦ãã¦ã. 

 ‚ã) ½ãñ›ùãä¶ãË ¾ãñÊËãñ ºã) ‚ãÀã½ããƒÃ¶ã ‡ãŠ) Àù¡ãä½ã¶ã ºããè. 

 

5) ‡ãŠ¡£ãã¶¾ã ãä¼ã•ã¦ã Üãã¦ãÊ¾ããÔã --------Öãè ¹ãÆãä‰ãŠ¾ãã Üã¡î¶ã ¾ãñ¦ãñ. 

 ‚ã) ‚ãâ‡ãìŠãäÀ¦ã Öãñ¥ãñ ºã) Œããä½ãÀãè‡ãŠÀ¥ã Öãñ¥ãñ ‡ãŠ) ¹ã¾ããÃ¾ããè Œãã²ã ¹ãìÀÌãŸã ‡ãŠÀ¥ãñ 

 

 

 ºã) •ããñ¡¿ãã ËãÌãã. 

‚ã) ‚ããñÌÖ¶ã 1) ƒ¶ÔãîËãè¶ã 

ºã) ¹ããñ›ùãäÎã¾ã½ã ½ãñ›ãºãã¾ã ÔãÊ¹ãŠãƒ¡ 2) ÌããßãäÌã¥ãñ 

‡ãŠ) ½ã£ãì½ãñÖ 3) Ôãã½ãã•ããè‡ãŠ Ôã½ãÔ¾ãã 

¡) ‡ãîŠ¹ããñÓã¥ã 4) ¼ãã•ã¥ãñ 

ƒ) ¶ãõÔããäØãÃ‡ãŠ ¹ã£ª¦ããè 5) ‚ã¸ãÔãâÀàã‡ãŠ 

5 
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Time : Three Hours Max. Marks : 50 

_____________________________________________________________________ 

 ÔãîÞã¶ãã†ú :- 1. Ôã¼ããè ¹ãÆÎ¶ã ‚ããä¶ãÌãã¾ãÃ ý 

 2. Ôã¼ããè ¹ãÆÎ¶ããò ‡ãñŠ Ôã½ãã¶ã Øãì¥ã ý 
 

    

1.  ¹ããñÓã¥ã ‡ãŠã Ô¦ãÀ Ôãì£ããÀ¶ãñ ‡ãŠãè ¹ã£ª¦ããè¾ããò ‡ãŠãè ÔãîÞããè ªñ‡ãŠÀ ãä‡ãŠÔããè ¼ããè ¦ããè¶ã ¹ã£ª¦ããè¾ããò ‡ãŠãñ ÔããäÌãÔ¦ãÀ ãäËãäŒã† ý 

‚ã©ãÌãã 

10 

  ªîãäÓã¦ã ‚ã¸ã ‡ãŠãè ¹ããäÀ¼ããÓãã ãäËãäŒã† ý ‚ã¸ã ªîãäÓã¦ã Öãñ¶ãñ ‡ãñŠ ‡ãŠãÀ¥ã ‚ããõÀ „¹ãã¾ã ¾ããñ•ã¶ãã Ô¹ãÓ› ãä‡ãŠ•ããè† ý 

 

 

2.  ‚ããä¦ãÔããÀ ‡ãñŠ ‡ãŠãÀ¥ã ‚ããõÀ Ëàã¥ã ãäËãäŒã† ý ‚ããä¦ãÔããÀ ÀãñØããè ‡ãñŠ ãäË† †‡ãŠ ãäª¶ã ‡ãŠãè ‚ããÖãÀ ¦ããËãè‡ãŠã ¦ãõ¾ããÀ ‡ãŠãè•ããè† ý 

‚ã©ãÌãã 

10 

  ¹ããñÓã¥ã ãäÎãàãã ‡ãŠãè ¹ããäÀ¼ããÓãã ¦ã©ãã „ªáªñÎã ãäËãäŒã† ý ¹ããñÓã¥ã ãäÎãàãã ‡ãŠãè ‡ãŠãñƒÃ ¼ããè ªãñ ¹ã£ª¦ããè¾ããú ãäÌãÔ¦ããÀ¹ãîÌãÃ‡ãŠ Ô¹ãÓ› ãä‡ãŠãä•ã† ý 

 

 

3.  Ôãâàãñ¹ã ½ãñ Ô¹ãÓ› ãä‡ãŠãä•ã† ý 

‚ã) „ºããË¶ãã   

ºã) ‚ã¸ã ãä½ãËãÌã› ‡ãñŠ ‡ãŠãÀ¥ã ‚ããõÀ ¹ããäÀ¥ãã½ã. 

‚ã©ãÌãã 

‡ãŠ) ¦ãË¶ãã 

¡) ÀãÔãã¾ããä¶ã‡ãŠ ‚ã¸ãÔãâÀàã‡ãŠ ¹ãªã©ãÃ 

 

10 

4.  Ôãâàãñ¹ã ½ãò Ô¹ãÓ› ãä‡ãŠãä•ã† ý 

‚ã) Ôãâ¹ãî¥ãÃ ³ÌãÂ¹ã ‚ããÖãÀ ý 

ºã) ‡ãìŠ¹ããñÓã¥ã ‡ãñŠ ‡ãŠãÀ¥ã ý 

‚ã©ãÌãã 

‡ãŠ) ºãÌããÔããèÀ 

¡) ‚ã¸ã ‡ãŠãè ºãÀºããªãè 

 

10 

5. ‚ã) ÔãÖãè Þãì¶ããÌã ãä‡ãŠãä•ã† ý 

1) ½ã£ãì½ãñÖãè Ì¾ã‡ã‹¦ããè ‡ãŠãñ ----------- ¹ããñÓã‡ãŠ Üã›‡ãŠ ‡ãŠãè ½ãã¨ãã ‡ãŠ½ã ªñ¶ããè ÞããÖãè¾ãñ ý 

 ‚ã) ¹ãÆãñ›ãè¶ã  ºã) ‡ãŠãºããó•ã ‡ãŠ) ÌãÔãã  

 

2) ----------‡ãñŠ ‚ã¼ããÌã ‡ãñŠ ‡ãŠãÀ¥ã À‡ã‹¦ãàã¾ã Öãñ¦ãã Öõ ý 

 ‚ã) ËãñÖ  ºã) Ôããñ¡ãè¾ã½ã ‡ãŠ) ‡ãùŠãäÊÎã‚ã½ã 

 

3) „ºããË¶ãñ Ôãñ ªî£ã ----------- Öãñ¦ãã Öõ ý 

 ‚ã) ¹ãÞã¶ãñ ‡ãŠãñ ÔãìË¼ã ºã) ¹ãîÀãè ¦ããäÀ‡ãñŠ Ôãñ ãä¶ã•ãÄ¦ãì‡ãŠ ‡ãŠ) Øãã¤ã  

 

4) ¦ãìÌãÀ ªãË ‡ãŠãñ -------- ÀâØã ªñ¦ãñ Öõ ý 

 ‚ã) ½ãñ›ùãä¶ãË ¾ãñÊËñã ºã) ‚ãÀã½ããƒÃ¶ã ‡ãŠ) Àù¡ãä½ã¶ã ºããè. 

 

5) ‚ã¶ãã•ã ‡ãŠãñ ãä¼ãØãã¶ãñ Ôãñ --------- ¾ãÖ ¹ãÆãä‰ãŠ¾ãã Üã›ãè¦ã Öãñ¦ããè Öõ ý 

 ‚ã) ‚ãâ‡ãìŠÀãè¦ã Öãñ¶ãã ºã) Œããä½ãÀãè‡ãŠÀ¶ã Öãñ¶ãã ‡ãŠ) ¹ã¾ããÃ¾ããè Œã²ã ¹ãîÀÌãŸã ‡ãŠÀ¶ãã. 

 

5 

 ºã) •ããñãä¡¾ããú ºã¶ããƒ† ý 

‚ã) ‚ããñÌÖ¶ã  1) ƒ¶ÔãîËãè¶ã 

ºã) ¹ããñ›ùãäÎã¾ã½ã ½ãñ›ãºãã¾ã ÔãÊ¹ãŠãƒ¡ 2) ÔãìŒãã¶ãã 

‡ãŠ) ½ã£ãì½ãñÖ  3) Ôãã½ãããä•ã‡ãŠ Ôã½ãÔ¾ãã 

¡) ‡ãîŠ¹ããñÓã¥ã  4) ¼ãìâ•ã¶ãã 

ƒ) ¶ãõÔããäØãÃ‡ãŠ ¹ã£ªãä¦ã 5) ‚ã¸ãÔãâÀàã¥ã 

5 
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