Nt R A Printed Page: # of 2
IPII “IMHIWMHH Subject Code: l?p_()l?d» |3_
W
Roll No:

Paper id: 252433

BTECIH
- (SEM 1V) THEORY EXAMINATION 2024-25
FOOD SCIENCE AND NUTRITION

__TIME: 3 lIRS ) ____M.MARKS: 70

Note: Atempt all Seetions. [n case ol any missing dala: choose suilably.
SECTION A

L. Attempt all qucﬂtmnq in bricef. 02,7=14
o T T T T T  Question 7 [ co Level |
nao o — U AU
2 | Enlist functions of foods. ! Kl
W%Wﬂﬂﬂ@waﬂﬁﬁ . B N
b. Define malnutrition. e T | K2
e B o SR = |
. What do you understand by specific dynamic action I_SI)."\]’ 2 Kl
|| 3y fafe e fokan (spa) &0 Hﬂ%ﬁ & I R

d. Define ]':chiollt,bdnd robiotics. . K2
rﬁmuqrﬁ’aaaﬁqﬁuﬁﬁ_aﬁm |

C. MLntl{}n the reasons of food spoilage, 3 K2
HISH B0e g1 & SRUT &1 Jea@ pfor. . T

f. Differentiate between Food Safety and Food Sceurity. 4 K2
WTE] L& (Food Sa afly) s G-a'{'@'@’ Y& (Food Security) s | Wﬁﬁﬁﬁq

g. | Enlist the functions of foed packaging. 3 K1

1 wre YR & g el gEeg Fitg. — . '.

SECTION B

2. Attempt any three of the fellowing: G7x3=231

a. | Discuss the role and function Df basic constituents of food in human nutrition. T K2
A4 Uiyl & 15 & gd ged! @t Yihe ok Sl iR == Sl

b. | Discuss BMR and ils significance in human nuirition. Also discuss factors | 2 K2
aflecting it in duetail.
BMR (dTH3IR) 3R 91 AHg 9w & vgw W =) Sifoe) gy 8, 59
THITIE B3 90 FRS! #i favgd =i S|

c. | Discuss the major principles involved in food pnesewalmn and explain | 3 K3
preservation by low temperature.
Wm&mﬁwﬁamﬁaﬁwaﬁﬁﬁgﬁwﬁawmm&m
& faftr ) gz

d. | Definc Adulteration in foods and explain types oﬁ‘laod adulteration with suitable | 4 K2
example.
WioH A fyerae &) uRaiie S qur Juged Sere Sk e &
U] P! oJTS] I

e. | Explain the concept of HACCP with its principles and discuss the decision tree | 4 K3
for determination of CCP. '
HACCP @} UdedHT &} 39 Rygial afgd YURT ud cop (Critical Control
Point) FuRr & fére Fofa 38 (Decision Tree) IR T Sifo|

SECTIONC
LS Attempt any one part of the following; 07x1=07
a. | Discuss the major causes of malnutrition in India and explain rotein eneray | | K3
i malnutrition (PEM), P P = —‘.
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| wﬁm%m@mmﬁmwmwmmm

ﬁ ' e e e a e b —— e R I K2

b. | Discuss the m.um (1C|ICIL.I'!L}" discase duc iva vitamins & mincrals.

farer?r v afett @1 ol @ @ o v weE @i _—

07x1=07

4. Attempt any ene part of the following: \

a. E*{plam Recommended Dictary Allowances (RTYA) and discuss [actors aflecting

Wmﬂwwtnnnlaﬁmawaﬁmwwmw
== Biforg |

'b. | Discuss the (i.t}:_i.:l_l-w, syxlnm and -.»cpEﬁ[.h[tE{n of cach of the ory organs of the | 2 K2
digestive system, |
| O | R =] i oree dE & vl o $ o &) ekl L
5. Attempt any one part of the following: 07x1=07
a. | Discuss the various methods nvolved in food preservation using  high | 3 K3

temperature.

I AUHA gRI WIeH WRew &1 faftr faftrd ox =i #ifde
b. | Explain the preservation of foods using low temperature and discuss refrigeration | 3 K3
and Freczing.

Ay aaE gR1 wieT ke & JAFZC aur yiias (Refrigeration) AR
LlGEEL] (Freezing) Wﬂﬂfﬁﬁﬂ{i )

6. Attempt any one part of the following: L 07x1=07

a. | Differentiate between Quality control and Quality Assurance. Also explain the | 4 K3
concept of TOM.

NUERI gz (Quality Control) 3R TUIET STYTET (Quality A:,suranc:t.} q
HaR PITT | F1Y Bl TQM Pl HH AT b1 GHHRT|

'b. | Discuss Food borne illness and its rclationship with microorganisms with | 4 K2
cxamples.

Qre W I (Food Borne llncss) TR ¥al WIWTY ql 8T ﬁegqaﬁfﬁ
(Microorganisms) ¥ ey JE80 gigd HHATZU| '

7. Attempt ary one part of the following: ' 07x1=07

a. | Discuss the mandatory declarations rec um.d on a food package label as per | 5 K3
FSSAI guidelines.

rssal feanfde & am@mﬁamﬁaamw. f¥ard Smomafi ©)
g DIy '

b. | Explain primary, sccondary, and tertiary packaging and discuss requirements of | 5 K2
cffective food pack e,ﬁ-‘r
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