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veesš : meYeer heeBÛe ØeMveeW kesâ Gòej oerefpeS~ ØelÙeskeâ FkeâeF& mes Skeâ ØeMve

keâjvee DeefveJeeÙe& nw~ meYeer ØeMveeW kesâ Debkeâ meceeve nQ~

Note : Attempt all the five questions. One question from

each unit is compulsory. All questions carry equal

marks.
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JN-142

B.Sc. (Home Science) (Part-I)

Examination, 2021

BASIC NUTRITION

Group - I

Paper - I

Time Allowed : Three Hours

Maximum Marks : 50

Minimum Pass Marks : 17

FkeâeF& - I / Unit - I

Q. 1. heekeâ ef›eâÙee kesâ GösMÙe, efmeæeble SJeb efJeefOeÙeeB yeleueeSB~ heekeâ

ef›eâÙee keâe hees<ekeâ cetuÙe hej ØeYeeJe mhe° keâerefpeS~ yueebefÛebie SJeb

kewâjeceueeFpesMeve keâes heefjYeeef<ele keâerefpeS~ 10

Describe objectives, principles & methods of

cooking. Explain the effect of cooking on nutritive

value of food. Define blanching & caramalization.

DeLeJee / Or

efvecve hej efšhheCeer efueefKeS :

(De) Yeespeve kesâ keâeÙe&

(ye) mJeemLÙe kesâ efJeefYevve DeeÙeece SJeb hees<eCe mes Fmekeâe mebyebOe
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Write notes on the following :

(a) Functions of food

(b) Different altitudes of health & its relationship

with nutrition

FkeâeF& - II / Unit - II

Q. 2. keâeyeexneF[^sš keâer heefjYee<ee, keâeÙe&, JeieeakeâjCe, Øeeefhle kesâ meeOeve

SJeb keâceer keâe SJeb DeefOekeâlee keâe ØeYeeJe mhe° keâerefpeS~ 10

Explain definition, functions, classification, sources

& effect of deficiency & excess of carbohydrate.

DeLeJee / Or

efvecve keâes mhe° keâjW (keâesF& oes) :

(De) Øeesšerve keâe JeieeakeâjCe SJeb keâeÙe&

(ye) heeveer keâe cenlJe

(me) Jemee kesâ keâeÙe& SJeb JeieeakeâjCe SJeb keâceer

Explain the following (any two) :

(a) Classification & functions of protein

(b) Importance of water

(c) Classification & functions & deficiency of fat.

FkeâeF& - III / Unit - III

Q. 3. efvecve hej efšhheCeer efueefKeS (keâesF& oes) : 10

(De) efJešeefceve [er

(ye) DeeÙejve (ueesns) keâe cenlJe SJeb SveerefceÙee

(me) heäueesjerve



Write notes on the following  (any two) :

(a) Vitamin D

(b) Importance of Iron & Anaemia

(c) Flourine

DeLeJee / Or

efvecve keâes mhe° keâjW (keâesF& oes) :

(De) efJešeefceve meer keâer keâceer

(ye) efJešeefceve F&

(me) kewâefuMeÙece kesâ keâeÙe& SJeb keâceer keâe ØeYeeJe

Explain of following (any two) :

(a) Deficiency of Vitamin C

(b) Vitamin E

(c) Function of calcium & effect of deficiency

FkeâeF& - IV / Unit - IV

Q. 4. efvecve keâes mhe° keâjW : 10

(De) Deveepe keâer mebjÛevee SJeb hees<ekeâ cetuÙe

(ye) ceebme keâer mebjÛevee SJeb hees<ekeâ cetuÙe

Explain  the following :

(a) Structure & nutritive value of cereals

(b) Structure & nutritive value of meat

DeLeJee / Or

efvecve hej efšhheCeer efueKeW :

(De) oeueW SJeb heâefueÙeeb

(ye) vešdme SJeb lesueÙegòeâ yeerpe

Write notes on the following :

(a) Pulses & legumes

(b) Nuts & oil seeds
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FkeâeF& - V / Unit - V

Q. 5. YeespÙe heoeLeeX keâe hees<ekeâ cetuÙe yeÌ{eves ceW DebkegâjCe SJeb efkeâCJeve

kesâ cenlJe keâes mhe° keâjW~ 10

Explain the importance of germination &

fermentation  in increasing the nutritive value of

food stuff.

DeLeJee / Or

YeespÙe heoeLeeX keâes ÂÌ{ mechevve yeveeves keâe GösMÙe SJeb efJeefOe,

GoenjCe meefnle mhe° keâerefpeS~

 Explain the objectives & methods of enrichment

& fortification of food stuff with example.

——
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