
























2018 
Full Marks - 60 

Time - 3 hours 

I-UG-HSc(CC)-11 

The figures in the right-hand margin indicate marks 

Answer all questions 

1. a) Define 'nutrition'. Discus·s in detail the 

· relationship between food, nutrition and 

health. 9-
q& <aIc1gQ <a 0 SRI §~t:]61 QQ I ~IQY, q&<a1c1g (3 <;Jl~Y 

b) Write short notes on the following: 3 x 2 

§6~1~ ~~QQ QJ 0 ~g ~~611 6Q~: 

i) Physiological Functiof:1 of Food 
- - < ~IQ4Q ~Ql~l~Q QlkJY 

ii) Social function of food 
- < ~IQ4Q QIW1IQQ QlkJ4 I 

OR 

L-349 fTurn 9ver 

j 



[ 2 ] 

c) What is food ? Write the functions of food in 

detail. 9 

'61 IQ4 Q'61 ? ~IQ%) Ql£141QQ1 ~~~ QialQ ~IQ6Q 

Q6Q_~ QQ I 

d) Wri te short notes on the following : 

g 6yJl g q~QQ Q0 ~YJ ~Q@ 6Q~ : 

3x2 

2. a) 

i) Malnutrition arid its problem 

cJOQ_ij (3 £'1'Q QY1Q41 

ii) Importance of food arid nutrition for health 

<;J I~4 OIQ ~IQ4 (3 Q_ijQIcJgQ Y12~ I 

Write the composition, classification, sources 

and functions of Carbohydrate. , 9 

6<q)9QIQQ QOg, 6~611 QQIQ, cJlcllQ (3 QUJ4 ~$!1Q6Q 

Q6Q_~ QQ I 

lr349 

[ 3 ] 

b) Write short notes on the following: 

g68lg q~QQ Q0 ~YJ ~Q611 6Q~ : 

i) Sources and functions of Calcium 

Q4IQ~QY1Q cJlcJIQ (3 Q1~ 4l091 

ii) Sources and functions ofVitamin-C 

910QIQ 'Q'Q cJlcJIQ (3 Q1~4IQ91 I 

OR 

3 X 2 

c) Describe the compos iti on, classi fication . 

sources and functions of protein. 9 

Q_ijQIQQ -QOg,_ 6~ 611 QQIQ, cJlcJ IQ (3 Q1£l4IQ91 

Q~kl'6Q Qt1ig1 QQ I 

d) Write short notes on the following : 

~6yJlg q~QQ Q0 ~g ~\J 611 6Q~ : 

3 , 2 

i) Sources an d def1·c1·ency _ sympwms of 

Vitamin-A 

91Q~IQ ' Q'Q cJlcJ IQ '\JQ0 cJ~ IQQ90 g ~ Gl 

[Tu m Over 



[ 4 ] 

ii) Somces and deficiency_ symptoms of Iron 

6Gl2QIQQ ~lcJIQ '<lQ0 ~QIQ·9§x;, QlE61 , 

3. a) Describe various types of cooking under moist 

heat method with their advantages and 

disadvantages in relation to their nutritiye 

value. 9 

QQ0 9Q Ql2I£JY6Q QQl£11@<'./_QI QQR gGIQ Qkl'9 . 

g61IQ1 ~~~ Qql91 QQ '<JQ0 @QYQ E;o]ijQ YJ_QY @86Q 

8~<'./_QI gQIQ ~5[fllQ1 6Q£J._~QQ @8QIQ'o'I (3 

cJ8QIQ£11 Q~Q6Q 6Q'61 I 

b) Write short notes on the following : 

§681g £j_~QQ Q0
~~ ~~611 6Q'61 : 

i) Dry heat methods of cooking 

~~ Qkl'9 g~rn 

L-349 
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ii) Microwave cooJcing 

0IQ6§%QQ Qkl'9 g61IQ1 I 

OR 

c) What is frying methods of cooking ? Discuss its 

advantages and disadvantages in relation to the 

nutritive value of food. 9 

QQ0 6QQ ~IQI Qkl'9 g61IQ1 Q' 61 ? '61 IQYQ E;G)ij.Q 

YJ_QY @86Q '<l2 Qkl'9 g61 I91Q G ~QIQ @8Q1Qg 1 (3 

~8QIQ~I cJ§, 6Q Q~Q6Q <:Jl6Q l~9I QQ I 

d) Write short notes on the following : 3 ~ ~ 

§681g £J...~GQ Q0
~~ ~~611 6Q'51 : 

i) Moist heat method of cooking 

QQ0 9Q ~IQI Q!Q\9 ~~01 

ii) Dry heat method of cooking 

'6J..~ Q!Ql'ril 'g~OI I 



[ 6 ] 

4. a) · Write the composition, sources and effect of 

cooking on the nutritive value of egg. 9 

2'.J~IQ QQg, 2'.JlcJIQ ~Q0 Q@g ~IQI ~21Q E;d]ijQ q_Qy 

Q86Q gQIQ 6Q~ I 

b) Write short notes on the following : 

§G~lg ~~QQ '<!0 ia<cJ ~Q6l1 6Q~ : 

3x2 

i) Composition and nutritive value of fruit juice 

UQ Q'<IQ QQg (3 E;d]ijQ q_GY 

ii) Composition and nutritive value of meat 

Y11°'<1Q QQg (3 E;d]ijQ q_GY I 

OR 

c) Discuss in detail the rol.e of beverages in our 

daily diet. 9 

c'.ll~Q E;Qg~g ~IQ%Q QQ~ gQIQ rngmQ ~?iQI 

Q~~6Q ~l6G1~g1 QQ I 

[ 7 ] 

d) Write short notes on the following : 3 x 2 

l.r349-3 

§6~1@ ~~QQ '<1°~<g ~QG11 6G~ : 

i) Composition and nutritive value of poultry 

~~~I Yll 0 '<1Q QQg (3 GdlijQ q_Qy 

ii) Composition and nutritive value of fish 

Yll~Q QQg (3 E;d]ijQ q_Qy I 

□□ 

• 
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Full Marks - 60 

Time - 3 hours 

I-UG-1-ISc(CC)-II 

The figures in the right~hand 1nargin indicate marks 

Answer all questions 

Part-I 

1. Fill in the blanks .with suitable words : . 1 x 8 

ca1gyaIg £1QG1 QQ : 
G... ~ G... 

a) Simple sugar, strach and glycogen belong to a 

group of compounds, called ___ _ 

<aQ~ 09, 6~Q<alQ '<JQ0 ~Q6.Ql6~~ '<JQ 6£llQQ <aQ_2 

b) The intake and utilization of nutrients by living 

L-5 50 

organis1n is called ___ _ 

<ai'1QYllgQ' ~IQI 68I~Q Q~Q 6<aQg '<JQ0 Q86£JIQ~ 

QQI£ll~ I ___ .,,_, 

[Turn Over 



[ 2 ] 

c) Amino ac ids are the building blocks of 
--~ 

cJ/~6~1 '<l~Q ___ Q ~G6J I 

d) ___ is known as animal strach. 

e) The fennentation of milk is caused by -~-
~lQQ c.lij1SIQ~ ___ ~/QI 62/QaM 

f) Deficiency of Vitamin 'D' causes 
---

Q£1/~~ '~, Q cJSIIQ6Q --- 62/Qal'<J 

g) The process of cooking food directly fire is 

called ---
~cl/<;J~~ c.l£] ~IQ/ ~IQ~ Q/§Q; 'c]§~/Q - .... __ _ 

h) Frying means cooking of food in 

---
QIQQQ cJcJ 62@1 

--- 6Q ~IQ~ Q/ijQ/ / 

[ 3 ] 

Part-II 

2. Answer any eight of the following : 

~6~lg 6£1 6§161~ ~IO~Q @@Q 6G~ : 

a) What do you mean by nutrients ? 

681~Q 06,l Q26G Q' 61 ~~ ? 

J ½ X 8 

b) What is the chief constituent of Thyroxjne ? 

. 'alQ6Ql~9,' Q ~~y Q81Ql9 Q '61 ? 

c) What are the energy giving food ? 

'61§ ~NI9QIQ1 ~IQY£J_~Q Q 'GI ? 

d) Which Vitamin is known as Sun shine Vitamin : 

6QQ Q£11~95il '~Jg'- <;JIQ9,' Q£11~9, 6QIQ ~21£11--Q ? 

e) Which Vitamins are soluble in water ? 

6QQ Q£11~~,~~Q ~Q6Q ~QG!lQ ? 

f) Which mineral helps in the contraction of he-arr 

muscle? 

L-550 

6QQ 8QlcJ ~Q8~Q ~-11°~68£>11 ~0 6~W6Q ~121m 

Q6Q ? 

[ rum o,a 



[ 4 ] 

g) Give example of diasaccharides. 

'g/QQJ/(iil/Q/Qgq 'Q @~%:QGJ _ Q~ I 

h) Deficiency of which Vitamin causes Beri-Beri ? 

'6QQ 6QQ' 6QQ ~li'l~\i'. c/QIQbJ, ~'1 ? 

i) What are protective food? 

. ~Q~IQIQ1 ~IQYi~(i;I (iii' GI ? 

[ 5 ] 

. toms of K washiorker. 
c) Write down the symp 

- 6@~ ? 
'QYl~(3Q_(iilQ 'Q @~Gli~G . . 

. . , .b the role of beverages in diet. 
d) Descn e < 

. ~jQY6Q £1lg1QQ ~(iill Q~gl QQ I 

. 'C' ? 
es ofVitamm · 

e) What are the sourc . 

j) What is the instant source of energy for brain . . f) 

cells ? 

Q£11fi~ '~ 'Q Q~£J_~Q Q '61 cJ6£1 ? ' 

What is the nutritive value of pulses ? -

QY Q' 61 cJ~· ? 

Part-III 

3. Answer any eight of the following: 

§G<;Ji'.l Gfl G§JQQ ZJIO\;'Q Q@Q GQill : 

a) Write down the classification of Carbohydrates. 

6<6JgQJIQQ G'QJGl1QQ/Q~~Q 6QgJ I 

b) What are the functions oflron? 

, cJIQQ~, Q Q/rjy£j_~Q Q 'GI. cl6£1 '? 

g1Q ~1G1Q ~l<q'Y£j_~Q6Q 681~Q Q_ . 

. 'A ' 
g) - What are the symp,toms of Vi tamm 

deficiency ? 
- '61? 

Q£11?ig, '-sq' cJQIQQ Q~61 £J_~Q Q . 

h) . Explain in brief the functions of Iodine. 

< ~ Q<ct lcJ I 
~

0 6~86Q 'cJl6Qi§~' Q ~l£JY£J_~Q .... 

i) What are the advantages of pressure cooking ? 

~1£1 QlQ'lgQ «J..QcJl£J_~Q 6Q~ I 

j) State ne Y J b . fl the ob1iectives of cooking ? 

~o6~£16Q Q~0Q Q6Q~Y£j_~Q 9%) QQ I 

L-550 
[Tum Over 



l 6 ] 

Part-IV 

4. Answer all the following : 

%Y)lg ~~QQ Q@Q 6Q~ : 

6x4 

a) Write down the composition, sources and 

functions of Carbohydrates. 

6~Q<;JIQQ QO'n', Q~ '<JQ0 G!d4~~Q ~EU91 QQ 

OR 

Classify Protein and write down the functions 

and deficiency of protein. 

q&<alQQ 6'Q]@QQIQ QQ '<JQ0 q&<;ilQQ Gld4 (3 cJQIQ 

986Q cJl6GIQ8IQ QQ I 

b) Describe the functions, sources, RDA and . 

deficiency of calcium. 

'Q4IG~0,0_'Q Qld4 , 9~, 'cJIQ§-<J' '<JQ0 cJQIQ Q06Q 

~I6GIQ<JIQ QQ I 

OR 

[ 7 ] 

Define minerals and write down the role and 

importance of minerals in human body. 

~~g 8Qlcl~ tJQQl~Q QQ ~Q0 Ylq_<tl4 ~Q1Q6Q ~~<ir? 

891cl~~QQ ~QI '<JQ0 Y12~ 96Q"'~ QQ I 

c) Classify Vitamins and describe the func tions, 

sources, RDA and deficiency of Vitamin 'D'. 

Q~l~9,Q 6'2]~19QIQ QQ '<JQO Q~l~9, 'g'Q Gld 4, Q~, 

'cl!Q§'<J' '<JQ0 cJQIQ 9<tl0.6Q c1I6GIG81Q QQ I 

OR 

· What are the water soluble vitamins ? Sta~e 

briefly the functions , sources and deficiency 

of Vitamin 'C'. 

~Q ~Q@0, Q~l~9,<;J__~Q Q '~ ? <;J0 6~86Q Q~l~Q, 

'<J'Q Ql~Y, Q~ '<JQ0 cJQIQ QE~fo, QQ I 

d) W1ite .down the importance of cooking. 

Q~9Q <r12~~ Q~QI QQ 

OR 

L-550 (Turn O\'cr 

I 
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[ 8 ] 

Explain any three types of cooking methods With 

exa1nples. 

QQl2Q61 <cl2G' ~IQ4 Q~~Q 6£1 G§lsl~ §§GQ@ Q~l91 

QYl~YI QQ I 
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2020 
Full~-60 

Time - 3 hours 

The figures in the right-hand margin indicate marks 

Answer all questions 

Part-I 

1. Fill in the blanks of the following : 1 x 8 

~ijl~ ~QQ 'l~~ ~QQ QQ : 

a) Vitamins and minerals are foods ? 

-~~~ 0 ~IQQQQQ q~ __ ~IQII ~b~ ? 

b) The Regulatmy foods are __ and __ . 

C3 E;OOe ~QJQ OO'sQQIQl gj!Qlf I 

c) 1 gm protein gives __ calories of energy. 

e ilf'l ~~fQ __ Q~K;QIQ1 ~ gQI~ ~Q I 

d) __ is an example of combination of cooking 

methods. 

__ E>OO@ ~ ~ ~1"1Q ~~€1 I 

e) Gennination increases the context of vitamin 

and 

~~E;QJ~ ~JQIH;Q ~19(a.lQ __ C1 __ Q 911~1'1_ 

~IQell-.Q 

[ 2 ] 

f) Soyabean is rich in __ . 

1f><cllQKX?. __ Q Q(i}f'l ~~- I 

g) 'The number of Aminoacids is protein is __ . 

~<alQ __ Q•~Q r.fl~fnll ~Q, ~IQI ~00 I 

h) Frying is done at __ C. 

Q~t ~flQQ .lJKi"ffiQ Qii)JO C I 

Part-Il 

2. Write short notes on any eight of the following within 

two or three sentences each : l ½ x 8 

~~~ (;Q G~ tJ1~'1 ~0 @g ~t11 ~~ ~ Qftl 

~gK;i 91_,-.q A~E>Q 'yQl9 QQ : 

a) Nutrition 

Q~~~g 

b) Classification of food 

g1Ki'llQ 6~19Ql'ol 

c) Water soluble Vitamins ? 

~Q~Q'1~1Q ? 

d) "'Vitamin 
•g• -1~1Q 



[ 3 ] 

e) Riboflavin 

~ 

f) Meat 

~ 

g) Mille and milk product · 

~G~~ 

h) Iodine 

r.Jlt~9 

i) Energy giving foods 

. ~ ~fQl ~~ ~~ 

J) Fenmentation. 

~ I 

Part-ill 

3. Write short notes on any eight of the following within 

75 words e.ach : 2 x 8 

~ ~ <,~ij rJIO~ g•ijy ~ l ~bQlfQ 911- 00 

~Q~ ·gQ : 

a) Fruits and vegetables. 
~ (3 @00~, 

b) Function of food 

~ -'lm 

[ 4 ] 

e) Sources of vitamin 'C 

Q~'Q'Q~Q~ 

d) Iron 

(;Q}S? 

e) Vitamin 'A' deficiency symptoms 

QOO~ •·-ci, ~Ki"Q QOO ~~ 

ti Objecti,1es of cooking. 

00~ Q(;~~ QlfQ ~ I 

g) Role ofbe·verages in diet 

~~Q g~ID,Q Q?iQI -
h) Pellegra 

(;~<;Q~I 

i) Baking 

(;~-

j) · Micronutrients 

~'1: qi 



[ 5 ] 

Pait-IV 

4. Answer the following within 500 words each : 6 x 4 

~~,~ ~Q QQQ gE;~ '8.00 ,alQ f1~6Q gQt~ ~Q: 

a) What is food ? De-scribe about the classification 
of food? 

~IQI! ~Q '1' '€1 ~ ? QQ~ ~QIQ ~IQ4Q 13~€11 QIQl'oli 

~'1bQ OOQ-1 QQ I 

OR 

Write the definition of food. Discuss about 
,·arious function of food ? 

~~ i:aogI (;Q~ I ~IQ!iQ ~ Qlrl~ OOQ6Q !!.ll~Ql~I ~, 
b) Discuss about classification, sources~ daily 

requirement and deficiency diseases of 
protein? 
~QIQ <>'21611 9QIQ, eJIMQ, 6Q§Q r.JIQffiQ~I (3 ~QIQ 

m 600 9'8QGQ fJJE;QJ~ GfQ 

OR 

Describe about the function, source, daily 
requirement and deficiency diseases of 
\itamin 'C . 
.?19<JIQ 'Q'Q Qlrj~, ~lt.JIQ, 6Q~Q ~19~\iQgl (3 

~QJQ'""m 6QIQ ~Q6Q ~16QIWI QQ ? 

L-51 

[ 6 ] 

c) Write the nutritional contribution and changes 

during cooking of cereals ? 

~~4 'i.?~Q ~IQIG 65Ji~ C'3 009 OOQQ £1Q9il9 

~Q6Q rJl(;QIQ~I ~ ? 

OR 

Write the classification of vegetables along with 

its Nutritional contribution. 

n{iigQQI 6~EJ1 9QIQ ~ ~~tQ (;O)rijg ~QY QM6Q 

Q~~I QQ I 

d) Describe any three dry heat methods of 
cooking? 
~6Qt0 ~61I91bQ QOOQ ~QI§ g~g rJ!bQJQgf QQ 

OR 

What is :rvficrowave cooking? Describe it's 

advantages and disadvantages ? 

~l{;)(;~IE;~Q_ Q~~ £1~£1 Q '€1 ? '-QQIQ O~IQQI (3 

~gQtQQI Q~Q~Q 'e.ll(;Q~9I QQ I 

□□ 
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I-UG-HSc(CC)-11 

\ 

The figures in the right-hand margin indicate marks 

Answer all questions 

( Part-I 

I. Write short notes on the following : I x 8 

§6~1~ ~~QQ ~oij9 ~t;J611 6Q~ : 

a) . Nutrition 

qij~,c1~ .. 

b) Classification off ood 

~l~Q 6~611 9QfQ 

c) Protein 

qij~IQ 

d) Iodine 

~16QI§~ 
\ 

e) Phosphorus 

0'<1.0Q'<l_ 

L-808 

. ' 1 
J . 
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IL 

[ 2 ] 

f) Egg 

~GI 

g) Fat and oil 

W (3 6£'~ 

h) Baking. 

69~g I 

Part-II 

2. Write short notes on any eight of the following 

within two to three sentences each : 1 ½ x 8 

§681g 6~ 6"161Q ~IO~Q Q0 ij'cj ~\l611 ~6Q4Q ~G.l_ 0 6£11£1 

Ql~Y rnJ6Q ~QI£' ~Q : 

a) Function of food 

~IQYQ Gi'lriY 

b) Iron 

6~Q 

c) Calcium 

~41Q~Qyt 

d) Pressure cooking 

~,~ rn~~ 

e) Rickets 

Q6{n\~Ql_ . 

[ 3 ] 

f) Functions of Protein 
< 

-~ijQIQQ ~1~4 

g) Roughage 

~~10~ 

h) Glycogen 

~Q6~I69£1, 

i) Body building food 

~Q1Q QQgQIQ1 ~IQ%J..~~ 

j) Vitamin essential for doting of blood. 

Qg 9~1~ Ql~Ql6Q ~IQca!Y 6ll'IQe!QI ~IQllQIQ I 

L-808 [Tum Over 
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Part-III 

3. Write notes on any eight of the . following Within 
7 5 words each : · 

2 x 
8 

~~I~ 6kJ 6Qls1Q ~IO~Q · ~~611 ~G~%i' !> -s. ~Q fl~GQ 

gQIg ~Q: 

a) Fat soluble Vitamins its examples 

~Q ~QG11Q g1QQIQ '(JQO '<12IQ QQl2Q61 

b) Fermentation 

·~ijQQ~ 

c) Advantages of frying 

~IQgQ ~QcJI i~~ 

d) Sources of Vitamin C ? 

~~,?,~ 'Q 'Q Qiji~~ ? 

e) Objectives of cooking. 

Q~~Q QE;Q~4i~~ Qyg ~Q I 

f) Vitamin 'A' d fi . 
- ~ e ICiency S}'mptoms 
Q~I~~ ''<l, ~QI%) ,..., 

' m1ij~ 'oJ.~~ 

g) Pellegra 

GtlGQ'Q]I 

[ 5 ] 

h) Fruits and vegetable 

tl'~ (3 ~~tlQQI 

i) Energy giving foods 

ca,§ 'yQl~GIQ1 ~l'ii'4'i~G 

j) Nutitive value of poultry. 

~~1 Y!l0 QQ E;~ijG ~4 I 

Part-IV 

Answer the following within 500 words each 

~6~1~ 'i~~Q Q~Q <y6G4G '8- o o ~~~6Q ~QI~ ~ 

4. a) Write an essay on the compositio~ nutritive 

value and effect of cooking on the Nutritive 

value of fleshy foods. 6 

Yll0 Q. ~IG1Q ~IQ4Q QOO, 6~ij~ 1 '<IQ° QW ~IQI 

~2IQ E;~ij~QIQ Q ~Q~~ ~6~, 6~ ~QE;Q E;Q~ I 

OR 

L-808 [Turn Over 
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b) What is the nutritional contribution of Pulses in 

daily diet? Write the effect of cooking 
00 

nutritive value of pulses ? 

i;\Qf)Q &QlliX;'GQ QJQlii'JQlQ llll~ Iii'' 61 &OiijQ ~li'li>lll 

QiX,> ? ,qi} QJQ lii'IQlQ llll~ &Oiij(ii'gJ Q9&Q 6ll\'1i'Q 

~ '€1 ~QIQ Q2Q 6Qgf ? 

5. a) Define health and discuss various aspects of 

health. 
6 

~ITJ~~ 0Qi;i1ijg lii'Q '<iii'° ~ITJ~Q 9Qlj! 9£1 Q9(,Q 

~16Ql~£11Q ~Q I 

OR 

b) Critically analyse the relationship between food 

nutrition and health. 6 

llllli"J &01'1.161 '<iii"' ~ITJ~ GiQGQ e/91 Q091ifo QAJ&QIWI 

t2_Q~ ~6cti~€1 ~QI 
.... 

6. a) Write the classification of vegetables along with 

its nutritional contribution. 
6 

tl{;\oo91 &fl611 9i;i11,1 QQ '<ili'IQ GOiijQ AQ~ Qflei><;Q 

~ 
~ 

~~I QQ I 

OR 

[ 7 ] 

b) Wnte own . d the basic terms used in the study of 

7. a) 

food and nutrition. 

~,~ '<lQO 6~,~~Q <'J~QOO Q~~IQ QQlfllQ~QI ~Q 

'<161~~'1) 6Q~ ? 

. . t of the Nutritional 
G . e a detail accoun 

IV 

6 
.b u·ons of Cereals. 

contn u 
- Q19~ 

~IQ'f~QYQ 6~1~Q O~Q '<lQ QQQ 

OR 

kino ? E;rnlain the 
the methods of coo O . nr 

. b) What are 

di d ta oes of them ? 
advantages and sa van o -

- ~ , 61 ? sg~QQQ qQcJI 
6Ql6~Q QQQIQ ~~l~~~Q . 

'<l~)O <'J~Qcll Qg ~~Q ~ RI QQ I 

L-808-300 □□ 


