Printed Pages — 6

RA-295

B. A. (Third Year) Examination, 2020-21
HOME SCIENCE
Paper : First
(Food & Nutrition)

Maximum Marks : 40

Te : T dF @GSl & FUT GVIAR 8T HIferd | Sl T A4S @uel & Trg e 5 t@T g

Note: Attempt questions of all three sections as directed. Distribution of marks is given with sections.

Lus-A
Section-A

(agE uvT)

(Short Answer Type Questions)
e : G T F W FIC FAF T 1 SHF F 6

Note: Attempt all the questions. Each question carries 1 mark.

1. 981 3T & I Hifod—

Choose the correct answer :

@)
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399 qYE WSH H oo UYeh dcd Bl §—

(a) G+t

(b) STERTH YA

© 39

(d) ST § HE T

Good nutritional food carries ....... nutrients
(a) Al

(b) Essential Protein

[1]

5x1=5
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(if)

(iif)

(iv)
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(c) Some

(d) None of above

(a) Lysine
(b) Cystine
(c) Tryptophane
(d) All of above

die T H FH F T Bl B—
(a) THAITEET (T

(b) frpew

(c) 9 =&

(d) T8 & FE T

Deficiency of Iron leads to .......... :

(a) Anaemia

(b) Rickets

(c) Beri Beri

(d) None of above

(a) 9k (SR 1 W)
(b) St

(c) = hi ot

(d) SR gt

[2]
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v)

............. is the sources of Vitamin B, :
(a) Pork

(b) Barley

(c) Ricebran

(d) All the above

............. W1 AT %GR TRl Sl B—
(a) <o

(b) Brehett

(c) <fern

(d) 379 E =

............... cooked by steam :

(d) None of above

LUs-o
Section-B

(oTg I UIT)
(Short Answer Type Questions)

5x2=10

T : T e g F IHW ST JAF FHE O Tk F9T FAT A &1 GEF G 2 Bl &

Note: Attempt all five questions. One question from each unit is compulsory. Each question carries 2

marks.
FHE-1
Unit-1
2. 3ER &t gy fafed |
Write definition of food.
AT
Or
RA-295 [ 3]
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(aWa

UIEE T IR0 hifS |

Classify Protein.
RT3 11
Unit-1T
3. 9H & #a fafed |
Write sources of Protein.
AAdT
Or
FUEU + YRR fafed |
Write types of mal nutrition.
gahs-111
Unit-111
4. 9 @9 % w0 fafed
Write functions of Iron.
e
Or
M &+ fafed |
Write functions of calcium.
RS-V
Unit-1V
5. oY TRE0 % 39 fafed |
Write the aims of food preservation.
AT
Or
SR Ao R oot fafed
Write about basic food group.
TRTE-V
Unit-V
RA-295 [4] PTO
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6. I ERI WIS Y % oy fafed

Write the advantages of cooking by steam.

AT
Or
a9 g1 gk ot faferdi o yer farfed
Write the types of cooking methods by fat.
Qus-"
Section-C
(< s w9 ) 5x5=25

(Long Answer Type Questions)

T : T e g F T ST JAF FHE O Tk FIT FAT A &1 GEF G 5 3Bl &

Note: Attempt all five questions. One question from each unit is compulsory. Each question carries 5

marks.
FRTs-1
Unit-1
7. Trefafed & 9 fet & & &d, TR T FH 9 A o W ok T fafes

(i) st
AT

(i) 99

Explain sources, types and deficiency diseases of any one of the following :

(i) Carbohydrate

Or
(i) Fat
RT3 11
Unit-11
8. FUEU el @RS W Tk fery fafed
Write an essay on Mal nutrition or Protein.
RA-295 [5] PTO
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gehs-111

Unit-ITT
9. V1 % 9MH, S Ta fafSielietor & wRo auEmEd |

Explain general functions of water and causes of dehydration.

AT
Or

hicsEm 1aEr die &0 H HH B o AT THAEY |

Explain deficiency disease of calcium or Iron.

THE-IV

Unit-IV
10. i TRE0T HT HEw HHE |
Explain importance of food preservation.
AT
Or

YR Areg 99 & oo ¥ fafed )

Write about basic food groups.

Unit-V
11. 3R AEeE & fagma fafed
Write principles a meal planning.
AT
Or

SAEH TE qe 1 S| % e Jod W Y9G TSl ¥ OHenEd |

Explain effects of boiling and frying on nutritive value of food.
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