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Note: Attempt all Sections. In case of any missing data; choose suitably.

SECTION A
1. Attempt all questions in brief. 2x07=14
Q no. Question CO | Level
a. List the functions of foods. 1 K1
AT Yard o SR 3t g A |
b. List the common nutritional deficiency diseases and their symptoms. 2 K1
TI90T &1 HH Y B a7 JTERI I 3R 37 /0N i et a1
c. What is the digestion process in the human body? 3 K1
Ta YRR H T Ufeha 3 82
d. What is the difference between food processing and food preservation? | 3 K1
T TR SR el &MU H T 3R &2
e. What are the primary attributes of food quality? 4 K1
IS Pt T[ura & Iy fa=ian & g2
f. What is the Quality Control Cycle in food production? 5 K1
QeI TG H TUra vl b 1 82
g. List the different types of packages used in food packaging. 5 K1
e Yos ol & vrRyad faftrs TR & Adpell o it §1sd|
SECTION B
2. Attempt any three of the following: 7x3=21
a. Describe the chemical constituents of foods, including carbohydrates, | 1 K1

proteins, fats, vitamins,(and minerals, and their properties.

FlaeRge, WeH, g, [Jerftq ok @i afga @ uenif &
TS Tl 3R 3% U 6T qui He |

b. Design a balanced diet for a specific age group or population. 2 K1
forft FARIY iy ol a1 ST o foru Tferd SieR SR &3

c. How does the use of modern food preservation techniques (such as | 3 K1

pasteurization and refrigeration) benefit consumers and industries?
3HTeffieh T TREOT qeb1hT (SR TR0 AR Y=iier) T SuanT
IUHIFrS 3R IURT &) fh YPR aTH. Ug=rdT g2

d. Explain the role of quality attributes such as color, texture, and | 4 K1
nutritional content in determining the quality of food.

I o1 Jore FRUfd & & Torar faRvarsit S 31, §91ae 3R
GIvoT ATt Bt YfHep] o1 RSl he |

e. Explain the desirable attributes.of a food package, including protection, | 5 K1
convenience, and communication.

Qe U & qia-1g faRrvarsll & aR H gany, forad JRe, gfaer
3R AR e §
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SECTION C
3. Attempt any one part of the following: 07x1=07

a. Explain the role of public health nutrition programs in combating | 1 K1
malnutrition.
FUY § fAges § qrdue W g SiwH Bt YHST Bt
AT DX |

b. What are the consequences of Iron deficiency, and how can it be | 1 K1
prevented?

SR 1 HH & 1 URUMH g 3R 38 HY AT S Febell 82

4. Attempt any one part of the following: 07x1=07
a. Describe the digestion and absorption of nutrients in the human body | 2 | K2
and explain how they are utilized.

A9 TR A UV dedl & Ura 3R a7 &7 gui- B 3R Id14
b 39T SUTNT H fhar AT B

b. Explain how cultural and socioeconomic factors influence dietary |2 | K3
choices and nutrltlonal status.

gaNe & Tipfas iR amfore-snffe #R® MR fawedl 3k

gur Heeft fRUfd ® ford TR nuifad s=a 5
5. Attempt any one part of the following: 07 x1=07
a. What are the challenges in implementing a balanced diet in a resource- | 3 K2

poor setting?

e fag uRaw T diid SeR @] &= | F1 gAIfaal 82

b. Critically evaluate the current dietary guidelines and recommendations | 3 K2
and propose modifications to improve nutritional outcomes.

JaA SER Taeh feznden ok ReiRel &1 eeeHrds
i < adT Ayl Faeht afomdi 4 UR & ford TRy o1 oRara

G
6. Attempt any one part of the following: 07x1=07
a. Discuss the general principles of food preservation, including the role | 4 K2

of heat, moisture, and pH in preservingfood:

T W& & AT Rygil R gl @, foras wre o) WRiad A
T ST, T SR diea & Yftrer ot i g

b. Explain the different cooking methods, including their advantages and | 4 K3
disadvantages, and provide examples of foods that are suitable for each
method.

faft @M1 U 3t fAfddt & SR H 918, 399 WAe SR JHaH
fgd, qUT g fafd & o Sugead W Uardf & 3are=ul e &Y |
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7. Attempt any one part of the following: 07x1=07
a. Explain the growth and opportunities in the food processing sector in | 5 K2

India, including the role of government policies and initiatives.

YRT H @] YR 87 H I SIR Sfa¥Ri & sR # §ary, forad
WRBRY Afe 3R ugal &1 YT ot fia |l

b. Discuss the importance of food processing in India, including its | 5 K3
contribution to the economy and food security.

YR H T THIHRUN P Hed W I by, foqH douawit 3R Tre
R A w1 ATe Hf e g |
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