Bachelor of Science (Home Science) (CBCS Pattern) First Semester
Fundamentals of Food Science & Nutrition

P. Pages: 3 GUG/W/18/10888
Time : Three Hours L Max. Marks : 60

Notes: 1.  All questions are compulsory.
2. All questions carry equal marks.

1. a) Define food. Write in detail about functions of food. 6
b)  Define Nutrition. Write in detail about food groups and their contribution to the diet. 6

OR
c)  Explain scope of nutrition. Write the specific dynamic action of food (SDA). 6
d)  Define optimum nutrition. Write the protein sparing action of carbohydrates. 6
2. a) Define balanced diet. Explain factors affecting balanced diet. 6
b)  Write the detail about use and importance of RDA. 6

OR
c)  Write reference person and recommended dietary allowances for Indians. 6
d)  Write the detail about use and importance of food value table. 6
3. a)  Write the detail about deficiency and functions of proteins. 6
b)  Define fat. Explain sources and functions of fat. 6

OR
c)  Write detail about classifications of protein. 6
d)  Write detail about digestion & absorption of fat. 6
4. a)  Write in detail about function and deficiency of lodine. 6
b)  Write in detail about functions and deficiency of vitamin 'D'. 6

OR
c)  Write sources, and deficiency of calcium. 6
d)  Write functions and deficiency of vitamin 'K'". 6

5. Write in short any four.

a) Relation of food and health. 3
b) Vitamin'A'". 3
c) lron 3
d) Vitamin'E' 3
e) Sources of Protein 3
f) R.D.A. 3
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1. 31 3R e o 3T B |l fove. 6
q) U AT fogH 37 11 37T 3ERTT g faHie Jfawr fogr. 6
fban
®) OO STl foge [T SIMITHG 3iae 31t B8 fawt afaweR foer. 6

8) Q2N STERIA fogd MeH ik siaam 3ie satege fawi dfowar foser.
2. 3) GHAIO IERTN RS {55 URUIH FRUTIT Gehigees Afawr fo5eT. 6
§)  RDA T "gc 3nfor 3uam fawei afaeR foer. 6
fa
®)  IRAIO! Had T 3T RPHwec Sraes! 3ae—ie Afawa g, 6
8) 3 o dddTd Hed 30T YA AR oo, 6
3. 3 uRFR & 3nfor dHaRdr afaweR foser. 6
q) g e foeT S 3T sl Ao foser. 6
fbar
®)  IRMR wiieRuT AfaveR fosar. 6
8) I I, 90T FigweR forgT. 6
4. 3 3mANET I B 3nfoT PR AR e 6
§) oo g I P 3nfor sHaRaT iR foa. 6
far
®)  Plearod I Td 3T HHARGT AR o5, 6
5) fSaT9@ ‘& T BRI N1 HHRAT TiaweR fo5gT. 6
5. feur foser B ar.
3) 37 3MUT SRR e 3
§) fSaTaa e 3
®) OF 3
g) fowa g 3
3)  IRAR S 3
%) R.D.A. 3
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1. 3) oo o aRyT fGEaR Wis & sri favdr & fosRaw | 6
§) Ui {6 uRum fowas disa e 31k 3meR # 39T faurs fawar 3 fofa | 6
31erat
®)  UINOT O AT [GEdHR NI SIS 3Ta3 316 §8 & R H fawiR 3 fofae | 6
8)  JRIM3MER & IR H for@ax MeH Wik 3faem i saerge & aR # fawar 3 fofa |
2. 3 gfod 3MER ol T fowaR TR dRaTe gedi b IR H fawaR 9 fofae | 6
d)  RDA® AEd 3R 390N & IR ¥ AR [ | 6
31erat
®) AR & for dey a3tk Remeee srest smess flowr 3 fofae | 6
8) IS Hed ol $T HEd 3R Ui fodR 9 fosfae | 6
3. 3)  WEN & PR 3IR H fawr & fofaw | 6
§) ot uRemT foaas S 3ik Frf afear fofa | 6
31erat
®) W P aNepRoT favdR & fofaw | 6
8) 91 Ut 3R 39T & IR F fowar @ fofaw | 6
4.  3) 3T S BRI 3R HHARGT TR 9 fofaw | 6
§) fSaTaa g & o 3R o fowar & foRaw | 6
31erat
®)  dicarod & Eid 3R HH & IR F fIvaR 3 fofaw | 6
g) oo ‘& & ord 3R i & aR § fovar & foRaw | 6
5. femidt foRae @18 R ar |
) HIST I W T Ha e 3
§) fSaTaa e 3
®) OF 3
g) fowa g 3
%) UHEEa 3
%) R.D.A. 3
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