This questton paper contains 4+2 printed pages]

Roll No.
S. No. of Question Paper : 7836 ’
Unique Paper Code : 2201103 : , F-1
Namé of the Paper : Food and Nutrition |
Name of the Course . B.Sc. (Hons.) Home Science [DC-1.2]
Semester |
Duration : 3 Hours Maximum Marks : 75

(Write your Roll No. on the top immediately on receipt of this question paper.)
(38 999-79 & fyerd & SR few Tu fruiRa wm e s fafe 1)

Note :  Answers may be written either in English or in Hindi; but the same medium should be

used throughout the paper.
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Atterr.lpt Five questions in all..
Question No. 1 is compulsory.
All questions éarry equal marks.
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1. (a) Define the following : ' 5x1=5

(i) Balanced Diet
P.T.O.




()

(i) Health

(#iif) Phytochemicals
(iv) ARF

(v) Braising.
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Give reasons for the following :

(f)  Strong odour in cooked cabbage.

(i) Greenish grey ring formation in hard boiled egg.

(fif)  Why does milk scorch if not stirred while boiling ?

(iv) Why does chapatti puff up ?

(v) Irritation in the eye due to overheated oil ?
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2. (a) What changes téke place when starch is éoqked’by moist heat ?
() What is Enz'ymatic Browning ? Suggest ways to prevent it.
(c)‘ Describe the functions of Iron in the body. List the good dietéry sources. 3x5=15
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3. (q) Give the classification of carbohydrates.
(b) Discuss briefly the deficiency diseas'es of Vitamin A.

(¢) Describe the effect of heat on milk. ' | 3x5=15
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(a) List any four toxic factors found in pulses. Suggest 'méthods to remove them.
(b) Explain the process of foam formation in egg white.
(©) Ex-plain‘.the role of fat in body. - 3x5=15-
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(¢) Explain the methéds of tenderizing meats.
(b) What are the factors affecting the absorption of Calcium ?

(¢) Discuss the effect of heat, acid, alkali on the pigment present in green leafy

vegetables. v 3x5=15
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‘Differentiate between any three of the following :

) Microcytic and Megaloblastic Anemia

(i) Fermentation and Fortification
(7if) Pasteurisation and Homogenization
(iv) Saturated and Unsaturated F atty Acids

(v) Boiling and Steaming.
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Write short notes on any three .of the following :
(i)‘ Hydrogeﬁaﬁon

() Milling of Wheat

(iif) . Active Components in any five spices

(ivj Disease of 4 'Ds

(v) Importance of Iodine.
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