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

TIME: 3 HRS M.MARKS: 70
Note: Attempt all Sections. In case of any missing data; choose suitably.
SECTION A
1. Attempt all questions in brief. 02x7=14
Q Question CO | Level
no.
a. Enlist functions of foods. 1 K1
I & S Bl YdIdg Pifog
b. | Define malnutrition. 1 K2
SN B GRHTRT BIRTT
c. What do you understand by specific dynamic action (SDA)? 2 K1
3y ARy nifaes fhar (sDA) T 1 T ©2
d. | Define prebiotics and probiotics. 2 K2
TR ! ARy Hifse
e. Mention the reasons of food spoilage. 3 K2
HISH TRTE G b HRUN DT Jeoid DIoIY
f. Differentiate between Food Safety and Food Security. 4 K2
T YR&[T (Food Safety) 3R T TR (Food Security) T 3R HIfoT
g. | Enlist the functions of food packaging. 5 K1
T BT & TR BT Yelaeg DIoE
SECTION B
2. Attempt any three of the following: 07x3=21
a. | Discuss the role and function of basic constituents of food in human nutrition. 1 K2
A Ul & Yo & T4 ged! Bt YHHT 3R ST IR 991 Hifor|
b. | Discuss BMR and its significance in human nutrition. Also discuss “factors | 2 K2

affecting it in detail.

BMR (STH3MR) 3R $THT AFG TINU § Hg<d W I&i SIS0 I 8, 39
JUIFAd XA T SRS B! fawgd Il B

c. | Discuss the major principles involved in food preservation and explain | 3 K3
preservation by low temperature.

i TR T WS Ug@ Rigidl IR aaf SHIFY JU1 -9 Toee gRT IReor
CAIEIREIREEIEY]

d. | Define Adulteration in foods and explain types-of food adulteration with suitable | 4 K2
example.

UioM ¥ e & aRyitd SIfT a3 Suged Iarexul dfgd fidmae &
DRI B RS HiforT|

e. | Explain the concept of HACCP with“its principles and discuss the decision tree | 4 K3
for determination of CCP.

HACCP &1 Yhed1 b1 I¥b Rigid! Afgd IHIMZY Ud CCP (Critical Control
Point) e & ferg fAofkg g&f (Decision Tree) UR T P

SECTION C
3. Attempt any one part of the following: 07x1=07
a. | Discuss the major causes of malnutrition in India and explain protein energy | 1 K3

malnutrition (PEM).
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YR H HUINUT o TG HRUN R Id] B adT WK Sl HUATSuT (PEM)
! AR P

b. | Discuss the major deficiency disease due to vitamins & minerals. 1 K2
feTftF vd el & S ¥ 811 arel T A IR 94 Sifor|
4. Attempt any one part of the following: 07x1=07

a. | Explain Recommended Dietary Allowances (RDA) and discuss factors affecting | 2 K2
it.

SRIRAT 3MER U< (RDA) DI THINRT T I GHIAT HA a1 HRDI IR
=4l Hife|

b. | Discuss the digestive system and explain function of each of the organs of the | 2 K2
digestive system.

U 39 TR It HISTE aUT UraH dF & U 3T & BT bl JHSU|

5. Attempt any one part of the following: 07x1=07
a. | Discuss the various methods involved in food preservation using high | 3 K3
temperature.
I dIUHM gRT HIe IRef0 1 fafi fafeal == sifon |
b. | Explain the preservation of foods using low temperature and discuss refrigeration | 3 K3

and Freezing.
9 qUHE gRT HisH IREU B GHAET 9uT URita— (Refrigeration) 3R
B (Freezing) IR EEICHIS

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

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

Toran IBREL (Quality Control) 3R TOTal TP (Quality Assurance) o
3R PIOY | TTY B TQM DI TheT-T &I AR

b. | Discuss Food borne illness and its relationship with microorganisms with | 4 K2
examples.

Qe SfAd A (Food Borne Illness) UX Tl BT JYUT - STHT ﬁ&;ﬁﬁaﬁ
(Microorganisms) T gy 3180 Ifgd HHLARU

7. Attempt any one part of the following: 07x1=07
a. | Discuss the mandatory declarations required on‘a food package label as per | 5 K3
FSSAI guidelines.

FSSAI fRNFERN & IR W Yool Aae TR A=, SHfard gwonsif o)
T4l BTy

b. | Explain primary, secondary, and tertiary packaging and discuss requirements of | 5 K2
effective food packaging.

Ty, fedae SR gaiad UHfohT B THeT qur gHTdt @rey Ui ot
aRgw sl IR == Sifon|
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