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Keehe medee memLeave ked edesYeVe Keee Sle hell eveiccee kede JUeeK Uee
fedeepeS~
‘Menu Planning is heart of all operations’. Jus-
tify the statement with suitable examples.

7Y%
‘covle evelepeve, Keele medee eveiece ked meVee hedelie hede Ogje n'~
Fme keileve kede eledeUeves Gheleoed GoenjCe ked fedeeppeS~
Unit-1V/FegF-1v

Define beverage. Give its classification and im-
portance in meals. 7Y%
el heoeLee kede heej Yeeecele kedeepeS~ Fmekeie JeieskedjCe Sle
Yeepeve ce cenlye yeleeFS~
Comment on the following: 7Y%
(a) Duties and responsibilities of manager
(b) Care of glassware
evecve fej eShheeCele KedeepeS:
(De) cevepej ked kedele Sle epecceoseUee~

(ve) hedelle ke yelevee kede OKeYeeus
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(Basic Dietetics and Quality Food Production)
Time Allowed : Three Hours] [Maximum Marks: 50
Note : Answer five questions in all. Question No. 1

iIs compulsory. Attempt one question
from each Unit.
(ehue feele ebvee keb GOej oeepeS~ leMve me. 1 Deevedeele_
lelUsked FheieF me Sked febve keieepeS~
1. Write short notes on the following: 2x10=20
evecveeueeKele hej messtenle eShheeCelee eugeKeS:
(i) Table d’ hote menu
leeyeue e0 nele cavle
(i) Role of dietitian
Deengj eleMecehe kede Yeecekede
(i) ORS
Dee Degj Sme
(iv) BMI
yee Sce DeeF
P.T.O.
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(v) Organizational chart

meie"'ve UeeS
(vi) Assessment of patient’s needs

jeiee keie DecleMUskedleeDee kede Deckeducve
(vii) Diet for geriatrics

Jeaee keée Deenej
(viii) Post operative diet

DechejMeve ked yeeo kede Deengj
(ix) Techniques of writing Menu

cevle eueKeve kede lejehede
(x) Equipments used for food storage

Keehe meenCe ce felsOed GhekedjCe

Unit-1/ FieeF-1

Discuss the concept of diet therapy. Also write
different modifications of diet. 7Y%
Deencjele Gheleej kede mekeiuhevee kede eleleleves kedeepeS~ Fmeked
Devleiele chedS pesve Jeeue Deenejelle heejleleves kede Yee eueeKeS~
Differentiate between the following:

2Y2%x3=T7%
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(a) Clear fluid diet and full fluid diet

(b) Chronic fever and acute fever
(c) Enteral feeding and Parenteral feeding.
evecve ce Devlej yeleeFS :
(De) feejoMee lejue Deenej Sle heCe lejue Deenej
(ye)  oelekeieueeve Sl uele DeleeQe plej
(me) veuee Eeje Sl meleeyeOe Deencj
Unit-11/ FeiF-11
Write etiology, symptoms and dietary man-
agement of hepatitis. 7Y%
nheSeFesme ked kedej Ce, uedeCe S DeenejeUe JUsdemLee ke euseeS~
Explain how obesity and diabetes are linked?
Give a common dietary advice for both dis-
eases. 7%
ceeSefee SJe ceOgcen ekeéme Oekedej mecyeevOele n? mecePeeFS~ oevee
yeecesejUee ked eueS GheUeoed Deenejele hejeceMe ogepeS~
Unit-111/FkegF-111
Describe various food and beverage outlets

of food service establishment. 72
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