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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. | Define body-building foods with examples.
YRR FHI0 S dTcl W] Uarf 1 URHTNG BT 7T IaTexvl &ifer |

b. | Define Post Prandial Thermogensis (PPT). 2 K1
URe Uifsad YHfSRIY (PPT) &1 URHING Sifoa|

c. | What do you understand by under nutrition & over nutrition? 1 K2
31 UTYUT T4 371 UINuT ¥ 3119 1 91 &7

d. | Discuss the objectives of food processing. 3 K2
TR UHRHRU] & Ie2d] TR T piforu |

e. | What do you understand by blanching? 3 K1
SeTifIT & 3T R e €

f. | Define quality control. 4 K1
Tural A0 o TRUINd S|

g. | What do you understand by “Best Before”” mentioned in food package? 5 K2
e Uore TR SfedARad <o famhie ¥ 31Ty o1 I &2

SECTION B
2. Attempt any three of the following: 07x3=21
Q Question CO | Level

a. | Define food groups and explain different food group classifications. Explain the | 1 K2
food pyramid with a neat labeled diagram.

W Wg! ! gRUING P quT A aTer THg arfie<ull & JHesu|
1Y g1 W FORIAE &1 Uoh Waws Ud deagdd 3R Hied-aqsu|

b. | Explain common nutritional deficiency diseases with causes, symptoms, and | 2 K2
prevention.
AT U0 St HHI F G ared WM I BRI, &0 Td AbUH Higd
REEIEY

c. | Explain the concept of energy requirement and factors affecting it, Describe | 3 K3

Basal Metabolic Rate (BMR) and its importance.

Soll SHTaGehdl B STURUN Td-IH THITAT B dTel PRDI bl FHAST
1Y 8t 99 HeTdlfid 3¢ (BMR) HT JUMH T IYPb Hed Pl WY DI |

d. | Define quality and Explain various quality attributes of food in detail. 4 K3
TuTal 1 URHI B TUT @rel yardif o fafiet Jorasr ot &1 fawr 3
quiF B

e. | Discuss the packaging and labeling requirements as per FSSAI 5 K2
THUIUIUSMTE (FSSAD) & IR BT T QAdelT & Savgararsit o =at
HIT|

l|Page



Paper ID

IR0
G e Subject Code:BOE413

Roll No:

BTECH
(SEM. 1V) THEORY EXAMINATION 2025-26
FOOD SCIENCE AND NUTRITION

TIME: 3 HRS M.MARKS: 70
SECTION C

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

a. | Describe the major chemical constituents of food and their functions. 1 K2
AT Tl & T RIS geh! Ud 3 Bl ol qUi- Hifond |

b. | Discuss protein-energy malnutrition and its types (Kwashiorkor and Marasmus). 1 K3
MAT-Zoll FUAT (PEM) TR Tl HIOTT a7 3T UHR (HIAMNRA 3R
TRIAY) HT JUH P |

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

a. | Explain the process of digestion of food in the human body with the significance | 2 K2
of each organ involved.

HHI IRR A WIS & Ura- DI UichdT Dl HIATST a1 390 A G T
& Hegd P! WY PN

b. | Define RDA and explain its significance in maintaining health. Discuss factors | 2 K2
affecting RDA

3RS (RDA) Pl GRHINT SIS TUT WA ¢ I8 | 39D Hed Pl
TIRU | WY B HRSIT B YHIAd S a1 SRS R = Pifor|

5. Attempt any one part of the following: 07 x1
a. | Explain the principles of food preservation and discuss the importance of | 3 K3
dehydration in food preservation.

TTe] TREUT o RIGidl bl THARU I4T WTel WU H Feieiia (FSeRes)
&b Hgd WX T3 o

b. | Discuss the preservation of foods using high temperature explain “the | 3 K2
pasteurization in detail.

I dUHEM BT SUAN HRh W WREU R Tl PIT Al Ui
(Pasteurization) ! feIR ¥ IHg=u|

6. Attempt any one part of the following: 07x1=07
a. | Define TQM and discuss the role of TQM in improving product quality and | 4 K2
customer satisfaction.

Saguy (TQM) B URHIYT ST qT ITe T[urasr SR e AP & UR

07

H 5! YA IR == P |
b. | Define food borne illness and explain its causes, symptoms, and prevention. 4 K3
QTSI IAT (Food Borne Illness) D! TR BT TUT SHH BRI, A&7
T4 b bl JHLRU
7. Attempt any one part of the following: 07x1=07
a. | Define food packaging and explain its functions in detail. Also discuss | 5 K2

classification of food packaging.

T UBTONT BT TR P TUT TP BT B! IR T IHSMY | 1Y &
W] UBTSHT & FifpRUr TR T BT |

b. | Explain the concept of HACCP in food safety and discuss the principles of | 5 K3
HACCP system.
W] YR&M T HACCP &1 AR &1 HIST adT HACCP WorTall & Rigial

R Al SIS
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