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Note : — Answers may be written either in English or in Hindi; but the same
medium should be used throughout the paper.
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First question is compulsory and
attempt any other four questions from remaining.

All questions carry equal marks.
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1. h Explain the following terms (any six) : 6x3=18
" (@) Bioactive compounds
(b) Homogenization
(¢) Physical activity level

(d)  Oligosaccharides
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(e) Hydrogenated fat

()  Braising

@  Malting

(h)  Biological value.
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(@ Discuss the non-nutritional aspects of food, including socio-cultural,

psychological and political aspects. . 12
() Enlist and explain the factors influencing energy requirements. 6
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Differentiate between the following (any three) : . 3x6=18
(@)  Solublé and insoluble dietary fibres | |

®) .Climac-teric and non-climacteric foods

.(c) Fats and oils

(d) Steaming and boiling.
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(@ Discuss the functions, food sources, deficiency and clinical

manifestations of Vitamin D in children and adults. 12

(®) Draw a well labelled, diagram of an egg. 6
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Justify the following statements (any three) : 3x6=18
(@) Marbling of fat has an impact on meat quality.

b) Pro:per cooking techniques help minimize nutrient losses.

() Salad oils undergo the process of winterization.

(d) Heating of milk affects its physical and chemical properties.

(e Steaming is a better method of cooking than frying.
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(@ What is parboiling of rice ? State its advantages and discuss the

\}

processes of parboiling. 12

®) . Discuss the effect of heating on the quality of oils. | 6
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Write short notes on any three : 3x6=18

- (@) Functions of lipids
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®) Methods of improving protein quality
(@ Moist cooking methods |
(d) Gelatinization of starch

(e ' Classification of vegetables

03] Deficiency of Vitamin C.
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