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B.A. (Part-lll) Examination-2022
HOME SCIENCE
Second Paper

(Foods and Nutrition)

Duration of Examination: 90 Minutes Max. Marks: 35

odretr 1 Jrafer: 90 fAste quiieh : 35

Instructions to the Candidates:
qrereff & forw Adar-
Part-A (Compulsory)

Answer any five questions (upto 20 words each). Each question carries

one marks,

PSS g YT HIfSA| TAF 9T FT 39T 20 Aser T 3’ gt glelr AT
Jcdeh 9T Ueh 37h &l gl

Part-B (Compulsory)

Answer any two questions (upto 100 words each). Fach question carries

five marks.

HIS &l Tl I | Tcdeh 92T FI 3aX 100 usai & 31f¥e g7 glar anfed|
Jcdeh YT UId 3 HT gl

Part-C (Compulsory)

Candidate is required to attempt any two question. (upto 400 words )

HIS &l T FI 3 SIS | T2%T T 3% 400 Asai T 3H™H 18T glel ATe|
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PART-A/HATIT-3T
1. Define dietetics.

qITILY &l IRATNT Hi |

2. Food adulteration.

Aol H Polrae I 371 AT &2

3. Recommended dietary allowances.

JEAIad BRI 3aeIhdid

4. Sources of animal and vegetable protein.

9IEiT & Sidd U9 dleiidider Taid adisd|

5. Effect of deficiency of fat.
gdr & wAT & gHT faf@d|

6. What do you understand by basic food groups?
YHE Wi dait & 39 1 FHASA § ?

7. Differentiate water soluble and fat soluble vitamin.
ST 9ol va gar 9oy [@ef@ar # 3iay e

8. Define hypertention.

3T {&d II9 A TRAT™T H|

9. Define fever.
AR H IRAT™T F|
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10. Diabeties
sfadsT /| AYAY
PART-B / #HTT-9

11. Explain in brief about the methods to conserve and enhance the
nutritive value of foods. https://www.mdsuonline.com

AT eIl & N9 Hed H IRIETd Fa Ud dglel ol fafaer fafer
IGIEepd

12. Enlist the common adulterates present in spices, milk and ghee.

AT, g Ud Y 7 3uRYd WA fAemadr gerdf fr gl sarsd

13. Discuss water balance in brief.

STl TceleT I T&T H TASSY|

14. Enlist the advantages of meal planning and the factors to be

considered while meal planning. https://www.mdsuonline.com

mﬂm%maﬁm@mmﬁqﬂﬁamm%ﬁr
FRe A FA A

15. Define constipation and suggest modification of diet for an adult

patient suffering from atonic constipation.

Fesl I IREAYT FA §U Telfeish ool § T 08D &Y & ol My
aRade gAY |

PART-C / #H191-H

UNIT-I/ gars-1
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16. Define food, its functions and classification of foods based on
perishability, nutrients and sources.

aﬂaaaﬁnﬁﬂﬁawﬁgczﬂaa%mﬁﬁ@ﬁlaﬂ?&w%ﬁwmﬁww
3T [RRIIAr, 9V dcdl Ud T & 3R W)X Hiied|

OR / 3Yar

Explain various cooking methods along with their advantages and
limitations. https://www.mdsuonline.com

Ml Yehlel hT TATIY AT T 37k T U9 VAT o ITUR UT AT&AT
fIfe |

UNIT-II / S1s-2
17. Write down the classification and functions of carbohydrates.
PIeleT T FIHIUT TF HY AEAR F FHSTSY|

OR / 3¥ar

Write down the functions and sources of:-
(a) Iron
(b) Calcium
(c) Vitamin A
fart & #1F td g @y -
(37) g oraoT
(F) FHfecrTH
(@) fqerf@a '©

UNIT-Il/ 3e13-3
18. Explain the dietary modificatin for :-
(a) Lactating Women.
(b) Old age
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fie rawamst & ey aRade & o ggma Ay -
(37) et Afger
() geumaer
OR / 3yar
Explain the dietary modification for the diseased conditions :-
(a) Obesity
(b) Acute fever
fovet QEit &1 3aeAT A FHTT HER F IRaqT sy -
(31) Hrerdr

() dig gER
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