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FOOD PROCESSING AND MANAGEMENT (Paper - XX)

Fundamentals of Nutrition - 1
Sub. Code: 66628

Day and Date : Saturday, 08 -12 - 2018 Total Marks : 40

Time : 12.00 noon to 2.00 p.m.

Instructions: 1)  Solve any five questions from the following.
2)  All questions carry equal marks.
3)  Figures to the right indicate full marks.
4)  Draw the diagram wherever necessary.

Q1) Write short answer (any two) :
a) Marasmus
b) Functions of essential fatty acids

c) Diasaccharides

Q2) Explain concept and importance of RDA.

Q3) Define carbohydrate and explain the classification of carbohydrates.

Q4) Write in detail functions of proteins.
Q5) Illustrate relation of nutrition and health.
Q6) Define lipids. Explain classification of lipids.
Q7) Write Short Notes (Any Two) :
a) Classification of fatty acids

b) Sources of proteins
c) Functions of carbohydrates
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