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Note : Question No.1 is compulsory. Apart from

that attempt four questions, selecting one

question from each of the four Units. To-

tal questions to be answered are five.

ØeMve meb.1 DeefveJeeÙe& nw~ Fmekesâ Deefleefjòeâ Ûeej DevÙe ØeMve

keâerefpeS, efpemeceW ÛeejeW FkeâeFÙeeW ceW mes Skeâ-Skeâ ØeMve efueÙee

peevee DeeJeMÙekeâ nw~ kegâue heeBÛe ØeMveeW kesâ Gòej oerefpeS~

1. Comment Briefly on the following: 1½×10=15

eqvecve hej mebef#ehle efšhheCeer efueefKeÙes :

(i) Malnutrition

kegâhees<eCe
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(4)

7. Write short notes on the following: 2½+2½

(a) Dietary fibre

(b) Factors affecting energy requirement.

efvecveefueefKele hej mebef#ehle efšhheCeer efueefKeÙes:

(keâ) DeenejerÙe jsMee

(Ke) Tpee& keâer DeeJeMÙekeâlee keâes ØeYeeefJele keâjves Jeeues keâejkeâ

Unit-IV/FkeâeF&-IV

8. Explain briefly about the diet planning in the

following conditions: 2½+2½

(a) Lactating women

(b) Obesity

efvecveefueefKele DeJemLeeDeeW ceW Deenej DeeÙeespeve keâe mebef#ehle JeCe&ve

keâerefpeÙes:

(keâ) Oee$eer ceefnuee

(Ke) ceesšehee

9. Comment briefly on the following concepts:

2½+2½

(a) Balance diet and meal planning

(b) Breast feeding and weaning foods

efvecveefueefKele leLÙeebs hej mebef#ehle efšhheCeer keâjW

(keâ) meblegefuele Deenej SJeb Deenej DeeÙeespeve

(Ke) mleveheeve SJeb mlevepÙe Deenej



(ii) Food and Energy

Yeespeve SJeb Tpee&

(iii) Health

mJeemLÙe

(iv) Saturated fatty acids

meble=hle JemeerÙe Decue

(v) Diabetes

[eÙeefyešerpe / ceOegcesn

(vi) Functions of vitamin K.

efJešeefceve K keâe keâeÙe&

(vii) Liquid diet

lejue Deenej

(viii) Preservativs

heefjj#ekeâ

(ix) Xeropthalmia.

peerjeshLewueefceÙee

(x) Protective foods

megj#eelcekeâ Yeespeve

Unit-I / FkeâeF&-I

2. Describe functions and classification of food in

detail. 5

Yeespeve keâe JeieeakeâjCe Je keâeÙeeX keâe efJemleej mes JeCe&ve keâerefpeÙes?
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3. Describe nutritive value and uses in cookery

of milk and milk products? 5

otOe Je otOe efveefce&le YeespÙe heoeLeeX keâe hees<ekeâerÙe cenlJe leLee

Yeespeve hekeâeves ceW GheÙeesie keâe JeCe&ve keâerefpeÙes?

Unit-II / FkeâeF&-II

4. Describe various methods of enhancing nutri-

tive value of food? 5

Yeespeve keâer hees<ekeâerÙe cenlJe keâes yeÌ{eves kesâ efueÙes efJeefYeVe efJeefOeÙeeW

keâe JeCe&ve keâerefpeÙes~

5. Explain the cooking methods using water (wet

medium) as medium? 5

peue kesâ ceeOÙece Éeje (Deeõ efJeefOe) YeespÙe heoeLe& keâes hekeâeves keâer

efJeefOeÙeeW keâe JeCe&ve keâerefpeÙes~

Unit-III / FkeâeF&-III

6. Write short notes on the following : 2½+2½

(a) B.M.R

(b) R.D.A.

efvecveefueefKele hej mebef#ehle efšhheCeer efueefKeÙes:

(keâ) yeer.Sce.Deej.

(Ke) Deej.[er.S.

(2) (3)


