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AS—-482

B.Sc. Part—I (Home Science) Semester—II Examination

FOOD AND NUTRITION—2.2

Paper—I123 FN 9

Itme : Three Hours]

Note :—(1) All questions are compulsory.

[Maximum Marks : 40

(2) All questions carry equal marks.
. Write (—
1.1 Classification of food according to functions. 2
1.2 Definition of Nutrition and Balanced diet. 2
1.3 Social functions of food. 2
1.4 Definition of Dusting and Caramelisation, 2
2. (A) Fill in the blanks :(— 4
2.1 is rich source of proteins. (Soyabean, Rice)
2.2 1srich source of carbohvdrate. (Sago, Ground nut)
2.3 1 gm. of carbohydrate produces ~ of energy (9 Kcal, 4 Kcal)
2.4 help in regeneration of cells. (Fats, Proteins)
(B) Match the pairs — 4
Column—A Column—B
2.5 Deficiency of carbohydrates (a) Phrenoderma
2.6 Deficiency of proteins (b) Marasmas
2.7 Deficiency of fats (c) Egg
2.8 Complete protein (d) Meat
(e) Kwashiorkar
VIM—13230 (Contd.)

www.sgbauonline.com


http://www.sgbauonline.com
http://www.sgbauonline.com

www.sgbauonline.com

3. Write -—
3.1 Functions of vitamin D
3.2 Functions of vitamin C
3.3 Functions of vitamin A
3.4 Sources and functions of vitamin E
4. 4.1 Write on functions and deficiency of iron and calcium.
OR
4.2 Write on functions and deficiency of Fluorine and lodine.
5. 5.1 Write in detail about Germination and Fermentation.
OR
5.2 Write in detail about merits and demerits of steaming and frying.
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