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1.       iH FT-qa ifr fife a i5;T{ fir TTp ffidifa RIFT T]{  ert]]T

er5rfe rm I
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4.    iHRT-TTafflffl 3anqTfanianvq"rmSrm, ffi
enlt EiTti tit FTcaq vqT a in rfu I

1.      (a)  Explain the following  terms  briefly  (any  5)

(2-x5-10)

(i).  Megaloblastic anaemia

(ii)  Bitots  spots

(iii)  Phytochemicals

(iv)  Dextrinisation

(v)  Balanced  Diet

(vi)  riutritional Status
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(3T)   in, in, iqTFT air in i} rfu tfqT ifeT €7

(a)    TiuHrtlT`qtl a.  8fFT ed  (das th) :

(i) an 3ir wh wh

(ii)  THTEdr  Sit  8iui5.tl`it]rcm

(iii) qrfurfu ck rfu

(iv) di 3ft{ wh E-

'    `    7.      Write  short  notes  on  (any  3):

(i)   Rancidity  in fats

(ii)    Maillards reaction

(iii)   Night blindness

(iv)   Structure  of wheat  grain

(v)   Rigor Mortis

(6x3-18)
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5.      (a)  What  are the factors  favouring  and inhibiting the
absorption of calcium in human body?          (4+4)

(b)  What. do you understand by Enzymatic Browning?

Give  examples  and  ways  to  prevent, it.            (10)

(er)   qffl  3]i5it a iENin i}  fflqin i* tTer  3ir  3Tqder

ed wh EFTRE Fir-a ¥7

(a)    {ndlEarccn qT3RI a an tFqT wh ¥? sET5{uT ae

ti ia aqia- iR i3Tm FTi

6.      (a)  What is the relationship between Food, Nutrition,

Health  and  Disease?

(b)  Differentiate  between  (any  3) :

(i)  Fresh  fish  and  stale  fish

(ii)  Amylose and  amylopectin

(iii)  Kwashiorkor  and  Marasmus

(3)

(5x3-15)

(iv)  Temporary  and  Permanent  Emulsions
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(b)  Explain the following phenomenon (4+4-8)

(i)  Boiling over of milk

(ii)  Curdling  in  cream  of Tomato  soup

(er)   RHrtlRqtl  wh  th  viin  ti  tqTen  ap   (dan
•fa)

(i)  atim`icqirtccn un

(ii) ffiaF ife

(ifi)   thiEc`ia@ct,Ou

(iv)  `cttlrili!QQ|ri

(V)  tiERI  3TT5R

(vi)  wh RT

(a)    @i+rtlRqtl  TRqan iPr iFTRIT RT :

(i)  gET  5T  Gaaffit  q5ta  a  fiTFT

(ii)  rfu  3ife an H tFT t5EFT
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2.      (a)  What do you understand by the term BMR?  What

are  the  functions  affecting  BMR?                      (10)

(b)  What  are  the  factors  affecting  egg  white  foam
formation?                                                                         (8)

(er)   @ F  SIR iT5F a  an HT wh ¥?  @ FT  SIR ch
Trfu ed wh ed tfqT ¥7

(a)   rfe i} rfe enT i* fan ch Hrfu ed wh EFTFT
rfu a ¥?

3.      Describe  the-clinical  manifestations  of the  following

(any  3)                                                                                (6x3=18)    '

(i)   Vitamin  A  Deficiency  (VAD)

(ii)    Beri-beri

(iii)    Goitre

(iv)   Rickets

ii.iitiiitm tfi arfu erR7qfffi 5T wh fi  (dan th)

(i)  firfu T ift ffi  (flTS).
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(ii)   aa-aft

(in)    TFTTu€

(iv)  RaF

4.      Describe the role  of the  following nutrients  (any 3) :

(6x_3-18)

(i)    Carbohydrates

(ii)    Zinc                               .

(iii)    Iron

(iv)   Vitamin  C

RHrtlRqtl ha wh. tft Qgiv fir wh ¥¥  (aas th) :

(i)    q,,qT6,Eic

(ii)  ifa

(iii)     3T,qFT

(iv)  ffirfu th
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