Question Paper Code : 3048
B.Sc. (Part-I) Examination, 2017
HOME SCIENCE
(Group - I)
| First Paper |
( Fundamental of Foods )

Time : Three Hours Maximum Marks ; 50

Note : Answer five guestions in all. Question No.1 is
compulsory. Attempt one question from each unit.
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- B Comment upon the following in brief : [2x10=20]
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{i) Definition of food.
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(i)  Mental health.
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(iii)

{iv)

(v)

(vi)

(vi)
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(ix)

(x)
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Rich Sources of Iron.
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Shallow frying method.
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Functions of Vitamin A.
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Denaturation.
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Pasteurization.
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Fermented Foods.
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Blanching.

iR

Selection and storage of green leafy vegetables.
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UNIT-1 / S5-I

Define the terms 'Nutrition' and 'Health’. Explain the
relationship between food, nutrition and health. [3+44]
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Discuss the various functions of food. [TYa]
e 3 RS @ @ Reee b
UNIT-11 / ZFE-1l
Erpl:ain the following :
Prfefae @ e :
{a) Mutritional contribution of meat, fish and Poultry.
[3%]

org, wee o g & G e
(b) Classification of foods on the basis of sources.[4]
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Discuss the nutritional contribution and factors to be

considered while selecting and storage of :  [2/2x 3]
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e & 9y 98w, =99 ©F 9vEnRY 3 999 (b)  Supplementation.
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(a) Cereals.
(c) Fortification.
el
ERIETR
(b)  Fruits.
UNIT-IV | §F7E-IV
Tl

8. Define and classify adulteration. Discuss some common

c Milk and milk products.
(©) i 2 : adulterants in food and their effect on health.  [3+4%4]
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B. Explain the cooking methods done using air as a
medium. Give their advantages and limitations. [7%] 9, Discuss the principles of food preservation. Explain any
g 3 e & e o A R & 3% A i two home bas‘ad and any two commercial methods of
et & [ mﬂﬁ'&l food preservation. [24+5]
7. Write short notes on : [2% + 2% + 2%] aE He & Rrer @ s B 3 fg ©@ @
FAEaaE T S R @ gl w5t
e Rewirl R :
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(a) Germination.
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