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| AV-525
B.A. (Part—I][} Examination
(Optional Subjcct)
HOME ECONOMICS
{(Food Science and Nutrition)

Time : Three Hours] [Maximum Marks : 70
Note :—(1) ALL questions are compulsory.
(2) All questions carry equal marks.
1. . Giive the definition of food and malnutrition and write functions, classification of proteins.
OR
Give the definition of nutrition and health. Wnte functiens of food. 14
2.  Explain:—
{a} Importance of the fruit in diet.
(b) [mportance of meat and fishes in diet.
(c) Types and nutritive value of tubers and roots.
(d) Sources of fats and oils.
OR
(e) Importance of yellow and orange fruits in diet.
(f) Importance of roughage (fibre) food.
{g) Vit ‘C rich (citrus) vegetables and frums.
(h} Importance of dals and legumes in diet. ' 3ax4

3. Write definition, meaning of balanced diet and factors affecting balanced diet.
‘ OR |

Write principles of meal planning and one day diet plan for Lactating mother. 14
4. Explain:—

(a) Causes and symptoms of acidity.

(b} Types of therapeutic dict.

(¢) Diet therapy lor constipation patient.

(d) Causes and symptoms of Jaundice.

oRr

fe) <Causes and symptoms of diabetes.

(f} Role of dietetian.

{g) Causes and symptoms of anemia.

(h) Dictary treatment for ostecporosis. 3,4
5. Select the correct alternative :(—

(1} it is most commonly used to thicken jams and jellies.
{a) Pectin : {b) Carbon

(c) Soyabin {d) None of these
2} is the process of chilling foeds at 0° F.

(a) Treezing {b) Boiling
{c) Frying (d} None of these

WPZ—2852 ) 1 (Comd.)

http://www.sgbauonline.com/



http://www.sgbauonline.com/

(3) ___ s the process of dehydrating foods.
(a) Drying {b) Sundrying
(¢} Artificial drying {d) All of these
(4) __is most common method for preserving food at home,
{(a) Canning {b) Freezing by maching
(¢) Drying {d) All of these
(3} __ _ _is the process of increasing the nutrients in food.
(a) Fermenting {h) Sprouting
{¢) Supplementation (d) All of these
(6) _ is the process of soaking food in a solution containing salt.
(a) Pickling (b) Sizzling
(c) Packing {d) None of these
{7) . is used to increase the quantity and make more profit.
(a} Adulteration ‘ {b) Preservation
(¢) Absorption (d) None of these
(8) Milk adulteration mvolves adding  to milk.
(a) Water (b) Starch
(¢} Soyamilk {d) All of these
{%) To increase the weight Food grain adulteration involves mixing :
(a) Sand (b) Crushed stones
() Seceds (d) All of these
(10} _____ is/are used for flavouring and colour of food.
(a) Spices (b} Colour
(¢} Vitamins (d) None of these
{11) Classification of food preservation method is :
(a) Traditional (b) Domestic
(¢} Commercial (d) Ali of these
(12) Oils and spices are called :
(a) Natural preservative {b) Modem preservative
(c) Scientific preservative (dy Canning
(13) Traditional method of food preservation is :
{(a) DBoiling (b} Steaming
{c) Frying {d) All of these
(14) You should avoid eating green potatoes because :
{a) Poisonous (b} Sweet
{c) Healthy (d) All of these 1x14
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AV-525-
B.A. (Part—II) Examination
(Optional Subject)
HOME ECONOMICS

(Food Science and Nutrition) .

Time : Three Hours] [Maximum Marks : 70
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AV-515

B.A. (Part—II) Examination
{Optional Subject)
HOME ECONOMICS
{Food Science and Nufrition)

~ Time : Three Hours) [Maximum Marks : 70
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