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B.A. (Part-I) (Semester - IT) Examination, April -2015
- HOME SCIENCE (Optional) (Paper - II)
Fundamentals of Food and Nutrition
Sub. Code : 61253
Day and Date : Saturday, 18 - 04 - 2015 Total Marks : 40
Time : 12.00 noon. to 2.00 p.m,
Instructions: 1)  All questions are compulsory.
2)  Figures to the right indicate full marks.
3) Draw a neat diagram wherever necessary.
’Ql ) Complete the sentence choosing correct alternative : | [5]
a) is known as good chdestrol.
i LI, .n HBDL
# TDL iv) HB
b) Perishable food items should be kept in the
1)  Refrigeratar ii) water
i) Dryer iv) Hot water
c) provides an economical and quick source of calories.
i) Protein i) Fat
i) Carbohydrate iv) Vitamin
d) Mixture of gelatin and dry fruits and cream used in
1)  Dessert salad i) seperate salad
iii) vegetable salad iv) composed salad
e) deficiency anaemia is a major public health problem.

1) Calcium i) VitaminA

i) Iodine . iv) Iron
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Q2) Write short note (any Three)

a)
b)
c)
d)
e)

Food adulteration
Dietary survey
Functions of calcium.
Germination.

Food allergy.

03) Solve the following questions (Any Two)

a)
b)

c)

Write on Maharashtrian food cuisines.
Explain function, sources and RDA of proteins.

Write on FPO and AGMARK.
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