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 Bachelor of Science (Home Science) Examination: June-2022 
  

Day & Date Semester Subject Name Time Code Marks 

Wednesday 
01-06-2022 

IV 
(Fresh/ 

Repeater) 

 
Food Microbiology 

  

10:30 AM 
To  

01:00 PM 

0242/ 
0742 

50 

 

Instructions: 1) All questions carry equal marks. 
                       2) Attempt any five questions from the remaining.  
  

 

Q.1 a) Explain the following terms: 05 
  1) Indicator organisms  
  2) Encapsulation  
  3) Mold  
  4) HACCP  
  5) BOD  
    

 b) Name the following: (Any five) 05 
  1) An organism responsible for ‘Red Bread’.  
  2) An organism responsible for surface slime in meat  
  3) An organism causing putrefaction in meats  
  4) An organism responsible for ‘Blue Milk’  
  5) An organism producing endospores  
  6) The bread yeast  
     

Q.2 Write short notes. (Any two) 10 
 a) Air as a source of contamination of foods  
 b) Significance of maintaining personal hygiene for a food handler  
 c) Indian fermented foods  
   

Q.3 Explain the term ‘Food Poisoning’. Differentiate between food intoxication and 
food infection. Explain any one of the following in detail: 

10 

 a) Salmonellosis  
 b) Staphylococcal food intoxication  
    

Q.4 a) How does milk get contaminated at the farm, in transit and at the 
manufacturing level?  

06 

 b) Write a note on ‘stormy fermentation of milk’ 04 
    

Q.5 Explain the process of manufacture of any one of the following fermented foods 
with special emphasis on the role of microorganisms in the process. 

10 

 a) Beer  
 b) Wine   
    

Q.6 Answer the following. (Any two) 10 
 a) Discuss the sources of contamination of meat  
 b) Elaborate on the principles of HACCP.  
 c) What are the various methods of domestic water purification?  
    

Q.7 a) Explain the various physical, chemical and biological hazard’s in foods. 05 
 b) Write a note on spoilage of meat under aerobic conditions.  05 
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Bachelor of Science (Home Science) Examination: June-2022 
  

Day & Date Semester Subject Name Time Code Marks 

Wednesday 
01-06-2022 

IV 
(Fresh/ 

Repeater) 

 
Food Microbiology 

  

10:30 AM 
To  

01:00 PM 

0242/ 
0742 

50 

 

Instructions: 1) All questions carry equal marks. 
                       2) Attempt any five questions from the remaining.  
  

 

 

Á-1 v½ laKk Li’V djk-  05 

  1½ baMhdsVj vkWjxWfu>e  

  2½ ,udWIlqys”ku  

  3½ cqj”kh  

  4½ ,p- ,- lh- lh- ih-  

  5½ ch- vks- Mh-  
    

 c½ [kkyhyph ukos fygk- ¼dks.krsgh ikp½ 05 

  1½ jsM cszM [kjkchyk dkj.khHkwr lq{etho  

  2½ ekalkrhy i`’BHkkxkojhy cqGcqGhr [kjkch  

  3½ ekalke/khy I;qfVªQWD>u ¼lM.;kph½ [kjkch  

  4½ Cyq feYd [kjkchyk dkj.khHkwr lq{etho  

  5½ ,MksLiksj fuekZ.k dj.kkjk lq{etho  

  6½ czsM bLV  

     

Á-2 fVik fygk- ¼dks.kR;kgh nksu½ 10 

 v½ vUu nqf’kr gks.;kr gok ,d L=ksr  

 c½ vUu gkrkG.kkÚ;k O;DrhlkBh oS;fDrd LoPNrk jk[k.;kps egRRo  

 d½ [kehjhdj.k ÁfØ;k d:u dsysys Hkkjrh; inkFkZ  

   

Á-3 vUu fo’kck/kk gh laKk letkowu lkaxk- vUu fo’kck/kk vkf.k vUu lalxZ ;krhy 

Qjd Li’V djk- [kkyhyiSdh dks.kR;kgh ,d oj lfoLrj fygk- 

10 

 v½ lkyeksus ykWfll  

 c½ LVWfQyksdkWdy vUu fo’kck/kk  

    

Á-4 v½ “ksrkoj] Áoklkr o mRiknu ikrGhoj nw/k dls nqf’kr gksrs rs fygk- 06 

 c½ LVkWehZ QjesUVs”ku nq/kkps ;koj Vhi fygk- 04 

    

Á-5 [kkyhyiSdh dks.kR;kgh ,dk QjesUVsM inkFkkZph mRiknu ÁfØ;k letkowu lkaxk o 

R;krhy lq{ethokph Hkwfedk ;koj fo”ks’k Hkj nsÅu fygk- 

10 

 v½ ch;j  

 c½ okbZu  
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Á-6 [kkyhyph mRrjs fygk- ¼dks.krsgh nksu½ 10 

 v½ ekalkgkjh inkFkZ nqf’kr dj.kkjs L=ksr ;koj ppkZ djk-  

 c½ ,p- ,- lh- lh- ih- ph rRos ;koj foLr̀r fygk-  

 d½ ?kjxqrh ik.kh “kq/n dj.;kP;k fofo/k i/nrh dks.kR;k rs fygk-  

    

Á-7 v½ vUu inkFkkZrhy fofo/k HkkSfrd] jklk;fud o tSfod /kksds dks.krs rs fygk- 05 

 c½ Ák.k ok;qP;k mifLFkrhe/;s gks.kkjh ekalkph [kjkch letkowu lkaxk- 05 
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Bachelor of Science (Home Science) Examination: June-2022 
  

Day & Date Semester Subject Name Time Code Marks 

Wednesday 
08-06-2022 

IV 
(Fresh/ 

Repeater) 

 
Human Nutrition - I 

  

10:30 AM 
To  

01:40 PM  

0243/ 
0743 

75 

 

Instructions: 1) All questions carry equal marks. 
                       2) Attempt any five questions from the remaining.  
  

 

Q.1 a) Explain the following terms: (Any five) 10 
  1) Thermogenesis of food  
  2) Medium chain Fatty Acids  
  3) Sugar Alcohols  
  4) Active Transport  
  5) Nitrogen balance  
  6) Resistant Starch  
    

 b) What are the advantages and disadvantages of vegetarianism?  05 
     

Q.2 a) Enlist various methods to evaluate the quality of protein and discuss any 
two. 

10 

 b) Discuss the digestion and absorption of proteins in the body. 05 
   

Q.3 a) Explain the role and types of fibre in preventing following any two disease. 10 
  1) Diabetes Mellitus  
  2) CVD  
  3) Cancer  
 b) Discuss various forms of polysaccharides. 05 
    

Q.4 a) What is BMR? Discuss factors effecting BMR. 08 
 b) Enlist various methods to estimate energy value of food. Explain Bomb 

Calorimeter. 
07 

    

Q.5 a) Write the classification of lipids with examples. 10 
 b) Explain the functions of EFA in the body. 05 
    

Q.6 a) What is PEM? Differentiate between Kwashiorkor and Marasmus. 08 
 b) Explain inter relation between Carbohydrate, proteins and fats. 07 
    

Q.7 Write short notes. (Any three) 15 
 a) Regulation of water balance by neural mechanism & kidneys  
 b) Functions of water in the body  
 c) Electrolytes and its role  
 d) Water Intoxication  
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Bachelor of Science (Home Science) Examination: June-2022 
  

Day & Date Semester Subject Name Time Code Marks 

Wednesday 
08-06-2022 

IV 
(Fresh/ 

Repeater) 

 
Human Nutrition - I 

  

10:30 AM 
To  

01:40 PM  

0243/ 
0743 

75 

 

Instructions: 1) All questions carry equal marks. 
                       2) Attempt any five questions from the remaining.  
  

 

Á-1 v½ [kkyhy laKk Li’V djk- ¼dks.kR;kgh ikp½ 10 

  1½ vUUk (thermogenesis)  

  2½ e/;e pSu QWVh ,WflM (Medium chain Fatty Acids)  

  3½ lk[kj vYdksgksy  

  4½ lfØ; okgrwd  

  5½ uk;Vªkstu f”kYyd (Nitrogen Balance)  

  6½ Áfrjks/kd LVkpZ (Resistant starch)  
    

 c½ “kkdkgkjhi.kkps Qk;ns vkf.k rksVs dk; vkgsr\ 05 

     

Á-2 v½ ÁfFkusP;k xq.koRrsps ewY;kadu dj.;klkBh fofo/k i/nrhaph lwph djk vkf.k 

dks.kR;kgh nksuoj ppkZ djk- 

10 

 c½ ÁfFkusP;k ipu vkf.k “kks’k.k & g;k oj ppkZ djk- 05 

   

Á-3 v½ dks.kR;kgh nksu jksxkaiklwu cpko dj.;kl Qk;cj pk Ádkj vkf.k Hkwfedk 

Li’V djk- 

10 

  1½ e/kwesg  

  2½ lhOghMh  

  3½ ddZjksx  

 c½ ikWfylkdsjkbMP;k fofo/k Ádkjkaoj ppkZ djk- 05 

    

Á-4 v½ ch,evkj Eg.kts dk;\ ch,evkjyk ÁHkkfor dj.;kÚ;k ?kVdkaoj ppkZ djk- 08 

 c½ vUu ÅtkZ ewY;kpk vankt ?ks.;klkBh fofo/k i/nrhaph ;knh djk- ckWEc 

dWyjhehVj letkowu lkaxk- 

07 

    

Á-5 v½ mnkgj.kkalg fyfiMps oxhZdj.k fygk- 10 

 c½ “kjhjkr EFA P;k dk;kZaps Li’Vhdj.k djk- 05 

    

Á-6 v½ ihbZ,e Eg.kts dk;\ Kwashiorkor vkf.k Marasmus njE;ku Qjd Li’V 

djk- 

08 

 c½ dcksZndkae/;s] ÁfFkus vkf.k pjch njE;ku vkarjlaca/k letkowu lkaxk- 07 
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Á-7  FkksMD;kr fVik fygk- ¼dks.kR;kgh rhu½ 15 

 v½ raf=dk ra= vkf.k ew=fiaMkan~okjs ik.;kP;k f”kYyd fu;eu ¼Regulation of 

water balance by neural mechanism & kidneys) 

 

 c½ “kjhjkrhy ik.;kps dk;Z  

 d½ bysDVªksykbV~l vkf.k R;kph Hkwfedk  

 M½ okWVj baVkWfDlds”ku  
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Bachelor of Science (Home Science) Examination: June 2022 
  

Day & Date Semester Subject Name Time Code Marks 

Saturday  
04-06-2022 

IV 
(Fresh / 

Repeater) 

 

Medical Nutrition 
Therapy - I  

10:30 AM 
To  

01:00 PM 
0244 50 

 

Instructions: 1) All questions carry equal marks. 
                       2) Attempt any five questions from the following.  
  

 

Q.1 a) Explain the following terms: (Any five) 05 
  1) Oesophagitis  
  2) Cholecystitis  
  3) Hepatic Coma  
  4) Diverticulitis  
  5) Dysphagia  
  6) Functional Food  
    

 b) Give practical tips for any two of the following. (Any five) 05 
  1) Increasing fibre content of the diet  
  2) Reducing fat content of the diet  
  3) Increasing iron content of the diet  
     

Q.2 a) Explain dietary principles necessary for management of IBS. 05 
 b) Mr. Z is an executive who suddenly has rashes and severe diarrhoea after 

consuming milk. Explain his condition and necessary dietary modification. 
05 

   

Q.3 a) Write a note on effect of anaemia on the body. Explain its diagnosis. 05 
 b) Discuss the MNT required by a patient suffering from cirrhosis of liver. 05 
    

Q.4 a) Peptic ulcer is a disease of hurry, worry and curry- Discuss. 05 
 b) State the importance of lifestyle modification in the treatment of obesity. 05 
    

Q.5 a) Write a note on routine hospital diets. 05 
 b) State the causes of constipation and explain the role of fibre in its 

prevention. 
05 

    

Q.6 a) Discuss the role of nuts and oats as functional foods. 05 
 b) Discuss the MNT necessary for a T.B patient. 05 
    

Q.7 a) Explain the dietary principles for management of gastritis. 05 
 b) Discuss the aetiology and health risks associated with underweight. 05 
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Bachelor of Science (Home Science) Examination: June 2022 
  

Day & Date Semester Subject Name Time Code Marks 

Saturday  
04-06-2022 

IV 
(Fresh / 

Repeater) 

 

Medical Nutrition 
Therapy - I  

10:30 AM 
To  

01:00 PM 
0244 50 

 

Instructions: 1) All questions carry equal marks. 
                       2) Attempt any five questions from the following.  
  

 

Á-1 v½ laKk Li’V djk- ¼dks.krsgh ikp½ 05 

  1½ ,lksQWfxfVl (Oesophagitis)  

  2½ dksysflfLVfVl  

  3½ gsiWfVd dkWek  

  4½ fMOgfVZD;qyk;Vhl  

  5½ fMLQsfx;k (Dysphagia)  

  6½ dk;kZRed vUUk (Functional food)  
    

 c½ [kkyhyiSdh dks.kR;kgh nksu lkBh O;kogkfjd lwpuk |k- ¼fdeku ikp½ 05 

  1½ vkgkjkr Qk;cj ok<o.;klkBh  

  2½ vkgkjkr pjch deh dj.;klkBh  

  3½ vkgkjkr yksg ok<o.;klkBh  

     

Á-2 v½ vk;ch,lP;k O;oLFkkiuklkBh vko”;d vkgkjfo’k;d rRRos lkaxk- 05 

 c½ feLVj >sM gk ,d dk;Zdkjh vf/kdkjh vkgs tks nw/k ?ksrY;kuarj vpkud 

vLoLFk >kyk vkf.k uarj R;kyk vfrlkj >kyk- R;kph ifjfLFkrh vkf.k 

vko”;d vkgkjkrhy lq/kkj.kk Li’V djk- 

05 

   

Á-3 v½ “kjhjkoj ,Wfufe;kP;k ÁHkkokpk ifj.kke Li’V djk- R;kps funku Li’V djk- 05 

 c½ fyOgjP;k fljks>ksleqGs xzLr vlysY;k #X.kkalkBh vko”; vlysY;k 

,e,uVhoj ppkZ djk- 

05 

    

Á-4 v½ isfIVd vYlj gk Rojk] dkGth vkf.k dfjpk jksx vkgs & ppkZ djk- 05 

 c½ yëi.kkP;k mipkjkae/;s thou”kSyh cny.;kps egRo lkaxk- 05 

    

Á-5 v½ fu;fer #X.kky;krhy vkgkjkaoj ,d uequk fygk- 05 

 c½ dCtkaph dkj.ks lkaxk vkf.k dCt VkG.;k lkBh Qk;cj ph Hkwfedk letkowu 

lkaxk- 

05 

    

Á-6 v½ Nuts vkf.k vksV~l dk;Z”khy [kk|inkFkZ Eg.kwu ppkZ djk- 05 

 c½ Vh- ch- #X.kkP;k  vko”;d ,e,uVhph ppkZ dj.ks- 05 
    

Á-7 v½ xWfLVªjfVlP;k O;oLFkkiuklkBh vkgkjfo’k;d rRos letkowu lkaxk- 05 

 c½ deh otuk”kh lacaf/kr ,frvksykWth vkf.k vkjksX;fo’k;d tks[kehaoj ppkZ djk- 05 
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Bachelor of Science (Home Science) Examination: June 2022 
  

Day & Date Semester Subject Name Time Code Marks 

Saturday 
04/06/2022 

IV 
(Fresh / 

Repeater) 

 
Food Preservation 

  

10:30 AM 
To  

01:40 PM 

0641 / 
0745 

75 

 

Instructions:  Attempt any five questions from the following. 
  

 

Q.1 a) Explain the terms: (Any five) 10 
  1) Thermophiles  
  2) Blanching  
  3) Case hardening  
  4) Metabiosis  
  5) Freezer Burn  
  6) Moulds  
    

 b) State the principals of Food preservation. 05 
     

Q.2 Differentiate between: 15 
 a) Quick freezing and slow freezing  
 b) Spray Drying and Drum Drying  
 c) Nitrates and Propionates  
 d) Metacryotic liquid and drip  
 e) Food Infection and food poisoning  
   

Q.3 Write short notes. (Any three) 15 
 a) Changes in frozen foods during thawing  
 b) Hurdle Technology  
 c) Microwave heating  
 d) Water Activity  
    

Q.4 a) Classify micro organisms according to their oxygen requirements? 04 
 b) What are the causes of Food spoilage? 05 
 c) Describe the application of growth curve of microbial culture in food 

preservation? 
06 

    

Q.5 a) Describe the effects of irradiation on food? Discuss the advantages and 
disadvantages? 

09 

 b) What should be the characteristics of an ideal preservative? 06 
    

Q.6 Answer the following.  15 
 a) Fruits generally undergo spoilage by moulds and yeasts.  
 b) Caning of acid foods requires lower temp for sterilization.  
 c) Agitating retorts are preferred to still retorts while canning.  
 d) Which are the conditions under which pasteurization is used to preserve 

the foods? 
 

 e) Why is blanching necessary before processing of food?  
    

Q.7 With the help of a flow chart explain the steps involved in canning of Peas 
giving the significance of each step? 

15 
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Bachelor of Science (Home Science) Examination: June 2022 
  

Day & Date Semester Subject Name Time Code Marks 

Saturday 
04/06/2022 

IV 
(Fresh / 

Repeater) 

 
Food Preservation 

  

10:30 AM 
To  

01:40 PM 

0641 / 
0745 

75 

 

Instructions:  Attempt any five questions from the following. 
  

 

Á-1 v½ laKk Li’V djk- ¼dks.kR;kgh ikp½ 10 

  1½ FkeksZf¶yl~ 4½ esVkckW;ksfll~  

  2½ Cykafpx 5½ Ýhtj cuZ  

  3½ dsl gkMZfuax 6½ cqj”kh  
    

 c½ vUu laj{k.kkph rRos dk; vkgsr rs fygk- 05 
     

Á-2 Qjd letok- 15 

 v½ tyn xksBfo.ks o ean xksBfo.ks  

 c½ LÁs i/nrhus okGfo.ks o Mªe i/nrhus okGfo.ks  

 d½ uk;VªsVl~ o ÁksfivkWfuVl~  

 M½ esVkØk;ksfVd nzo o Mªhi   

 b½ vUu lalxZ o vUukrwu gks.kkjh fo’kck/kk  
   

Á-3 fVik fygk- ¼dks.kR;kgh rhu½ 15 

 v½ xksBfoysys inkFkZ forGr vlrkauk gks.kkjs cny  

 c½ gMZy VsDukWykWth  

 d½ ek;ØksosOg fgfVax  

 M½ okWVj vWfDVfOgVh  
    

Á-4 v½ Ák.k ok;qP;k vko”;drsuqlkj lq{ethokaps oxhZdj.k djk- 04 

 c½ vUuinkFkZ [kjkc gks.;kph dkj.ks |k- 05 

 d½ lq{e thok.kwaP;k ok<hP;k vkys[k vUu laj{k.kklkBh dlk gksrks rs fygk- 06 
    

Á-5 v½ fodj.kkps vUuinkFkkZoj dk; ifj.kke gksrkr rs fygk- rlsp ák i/nrhps 

Qk;ns o rksVs dk; vkgsr R;kph ppkZ djk- 

09 

 c½ vkn”kZ vUulaj{k.kkph dk; oSf”k’V;s vkgsr\ 06 
    

Á-6 [kkyhyph mRrjs fygk-  15 

 v½ cqj”kh o [kehj ¼;hLV½ eqGs QGs loZ lkekU;i.ks [kjkc gksrkr-  

 c½ vkEy;qDr vUuinkFkkZaP;k futZardhdj.kklkBh deh rkieku okijys tkrs-  

 d½ Mckcan dj.;kP;k ÁfØ;se/;s vWfxVsfVax fjVkWVZl~yk LVhy fjVkWVZlis{kk ilarh 

fnyh tkrs- 

 

 M½ vUuinkFkZ laj{k.kklkBh okij.;kr ;s.kkjh ik”pjk;>s”ku lkBh dqBY;k 

xks’Vhaph vko”;drk vlrs\ 

 

    

Á-7 eVkjkP;k nk.;kaps Mckcan dj.;kP;k ÁfØ;se/kys VIis- Áokg pkVZP;k lkg¸;kus 

letok- rlsp ÁR;sd VII;kaps egRRo fygk- 

15 
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Bachelor of Science (Home Science) Examination: April/May-2023 
  

Day & Date Semester Subject Name Time Code Marks 

Friday 
28/04/2023 

IV 
(Fresh/ 

Repeater) 

 
Food Microbiology 

  

11:00 AM 
To  

01:00 PM 

0242/ 
0742 

50 

 

Instructions: 1) All questions carry equal marks. 
                       2) Attempt any five questions from the remaining.  
  

 

Q.1 a) Explain the following terms: (Any Five) 05 
  1) Chlamydospore  
  2) Dormancy  
  3) Acid Proteolysis  
  4) Indicator organisms  
  5) Taint  
  6) Microaerophillic organisms  
    

 b) Name the following: 05 
  1) A sexual spore produced by molds  
  2) The bakers’ yeast  
  3) An organism causing 'phosphorescence' in meats  
  4) An osmophilic yeast  
  5) A slime producing microorganism  
     

Q.2 Write short notes. (Any two) 10 
 a) Physical, chemical and biological hazards associated with foods  
 b) Factors affecting invasion of tissues upon the death of an animal  
 c) Principles of HACCP  
   

Q.3 a) Write a note on cleansing agents, disinfectants & sanitizers used in Food 
service Establishment. 

05 

 b) Write a short note on ropiness in foods. 05 
    

Q.4 Explain the term 'Food Poisoning'. Distinguish between food intoxication and 
food infection with examples. Explain 'Salmonellosis Food Infection' in brief. 

10 

    

Q.5 a) Explain the process of manufacture of any one of the following fermented 
foods with special reference to the role of microorganisms in its 
manufacture. 

07 

  1) Wine  
  2) Vinegar  
 b) Write a note on Indian fermented foods. 03 
    

Q.6 a) Write a short note on anaerobic spoilage of meats. 05 
 b) Contamination of milk on the farm, in transit and at the manufacturing 

level. 
05 

    

Q.7 a) Explain the importance of maintaining personal hygiene for a food 
handler. 

05 

 b) Domestic methods of water purification. 05 
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Bachelor of Science (Home Science) Examination: April/May-2023 
  

Day & Date Semester Subject Name Time Code Marks 

Friday 
28/04/2023 

IV 
(Fresh/ 

Repeater) 

 
Food Microbiology 

  

11:00 AM 
To  

01:00 PM 

0242/ 
0742 

50 

 

Instructions: 1) All questions carry equal marks. 
                       2) Attempt any five questions from the remaining.  
  

 

Á-1 v½ laKk Li’V djk- ¼dks.kR;kgh ikp½ 05 

  1½ DyWfeMksLiksj  

  2½ lqIri.kk  

  3½ ,WflM çksVhvksfyfll  

  4½ lwpd tho  

  5½ nks’k  

  6½ ek;Øks,jksfQfyd tho  
    

 c½ lw{ethokaph ukos fygk- 05 

  1½ cqj”kh }kjs mRikfnr ySafxd chtk.kw  

  2½ csdlZ fd.o ¼csdlZ bZLV½  

  3½ ekalke/;s ^QkWLQksjslsUl^ fuekZ.k dj.kkjk tho  

  4½ ,d vkWLeksfQfyd ;hLV  

  5½ fpdV L=ko r;kj dj.kkjk lw{etho  

   
 

 

Á-2 [kkyhy oj y?kqfVik fygk- ¼dks.kR;kgh nksu½ 10 

 v½ inkFkkZa”kh lacaf/kr HkkSfrd] jklk;fud vkf.k tSfod /kksds  

 c½ ,[kk|k çk.;kP;k e`R;wuarj ÅrhaP;k vkØe.kkoj ifj.kke dj.kkjs ?kVd  

 d½ HACCP ph rÙos FkksMD;kr lkaxk-  

 
 

 

ç-3 v½ vUu çfØ;k m|ksxke/;s okijY;k tk.kkÚ;k LoPNrk dj.kkjs] tarquk”kd vkf.k 

lWfuVk;>lZ bR;knh jklk;fud ckchaoj xks’Vhaoj ,d Vhi fygk- 

05 

 c½ cqj”khph rarw vFkok rkj oj y?kqfVi fygk- 05 

  
 

 

Á-4 vUuke/kwu gks.kkjh fo’kck/kk ;k “kCnkps Li’Vhdj.k djk- vUu fo’k vkf.k vUu lalxZ 

;kaP;kr Qjd djk- ^lWYeksusyksfll QwM bUQsD”ku^ FkksMD;kr lkaxk- 

10 

  
 

 

Á-5 v½ lw{e thokaekQZr vkaco.k ç.kkyheqGs gks.kkÚ;k inkFkkZaph fufeZrhph çfØ;k 

Li’V djk- ¼[kkyhyiSdh dks.krhgh ,d½ 

07 

  1½ okbu  

  2½ fOgusxj  

 c½ Hkkjr ns”kkr r;kj gks.kkÚ;k vkacysY;k vUu inkFkkZaoj Vhi fygk- 03 

    

   



Page 3 of 3 

 

Á-6 v½ vkWfDltu fojfgr ekalkP;k lM.ks ;koj y?kqfVi fygk- 05 

 c½ “ksrkrwu dk<Y;kiklwu] okgrqdheqGs vkf.k çfØ;snjE;ku nq/kkph xq.koÙkk d”kh 

[kjkc gksÅ “kdrs ;kps Li’Vhdj.k |k- 

05 

  
 

 

Á-7 v½ çfØ;k m|ksxkeqGs vUu gkrkGrkuk oS;fDrd LoPNrk jk[k.;kps egÙo Li’V 

djk- 

05 

 c½ ik.kh “kq)hdj.kkP;k ?kjxqrh i)rh 05 
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Bachelor of Science in Home Science Examination: April/May-2023 
  

Day & Date Semester Subject Name Time Code Marks 

Thursday 
04-05-2023 

IV 
(Fresh/ 

Repeater) 

 
Human Nutrition - I 

  

11:00 AM 
To  

01:30 PM  

0243/ 
0743 

75 

 

Instructions: 1) All questions carry equal marks. 
                       2) Attempt any five questions from the remaining.  
  

 

Q.1 a) Explain the following terms: (Any five) 10 
  1) Conjugated proteins  
  2) Water intoxication  
  3) Acidosis  
  4) PEM  
  5) Passive transport  
  6) Trans fatty acids  
    

 b) Role of water in the body 05 
     

Q.2 Explain the digestion, absorption and utilisation of lipids. 15 
   

Q.3 Discuss five major functions of proteins in detail. 15 
    

Q.4 Discuss three major factors which determine the energy requirements of an 
individual? 

15 

    

Q.5 Elaborate on health implications of saturated versus unsaturated fatty acids 
and omega 6 and omega 3 fatty acids in diets and discuss blending of oils. 

15 

    

Q.6 Explain the classification of carbohydrates and importance of fibre. 15 
    

Q.7 Discuss the mechanism of energy generation in the body from macronutrients. 15 
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Bachelor of Science in Home Science Examination: April/May-2023 
  

Day & Date Semester Subject Name Time Code Marks 

Thursday 
04-05-2023 

IV 
(Fresh/ 

Repeater) 

 
Human Nutrition - I 

  

11:00 AM 
To  

01:30 PM  

0243/ 
0743 

75 

 

Instructions: 1) All questions carry equal marks. 
                       2) Attempt any five questions from the remaining.  
  

 

Á-1 v½ [kkyhy laKk Li’V djk- ¼dks.krsgh ikp½ 10 

  1½ dkWUT;qxsVsM ÁfFkus  

  2½ okWVj baVksfDlds”ku  

  3½ ,WflMksfll  

  4½ ih- b- ,e-  

  5½ iWflOg VªkUliksVZ  

  6½ VªkUl fLuX/kkEy  
    

 c½ “kjhjkrhy ik.;kps dk;Z Li’V djk- 05 

     

Á-2 fLuX/kkps ipu] “kks’k.k vkf.k okij Li’V djk- 15 

   

Á-3 ÁfFkukaP;k ikp Áeq[k dk;kZaph ri”khyokj ppkZ djk- 15 

    

Á-4 ,[kkn~;k O;Drhph ÅtsZph xjt fu/kkZfjr dj.kkÚ;k rhu Áeq[k ?kVdkaph ppkZ djk- 15 

    

Á-5 vkgkjkrhy lar`Ir fo:) vlar`Ir fLuX/kkEy rlsp vksesxk 6 vkf.k vksesxk 3 

fLuX/kkEykapk vkjksX;kojhy ifj.kkekacn~ny foLr`ri.ks lkaxwu rsykaP;k feJ.kkfo’k;h 

ppkZ djk- 

15 

    

Á-6 dcksZndkaps oxhZdj.k vkf.k rarwe; inkFkkZaps egRo Li’V djk- 15 

    

Á-7 eWØksU;wfVª,aV~liklwu “kjhjkr ÅtkZ fuekZ.k dj.;kP;k ;a=.ksph ppkZ djk- 15 
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Day & Date Semester Subject Name Time Code Marks 

Tuesday 
02/05/2023 

IV 
(Fresh/ 

Repeater) 

 

Medical Nutrition 
Therapy - I  

11:00 AM 
To  

01:00 PM 
0244 50 

 

Instructions: 1) All questions carry equal marks. 
                       2) Attempt any five questions from the following.  
  

 

Q.1 a) Explain the following terms: (Any Five) 05 
  1) Cholelithiasis  
  2) Gynoid Obesity  
  3) Megaloblastic Anemia  
  4) Steatorrhea  
  5) Probiotics  
  6) Acute fever  
    

 b) Write a short note on dietary management of Underweight. 05 
     

Q.2 Give reasons for the following statements: 10 
 1) Milk is not recommended in diarrhea.  
 2) Dietary supplementation of Vitamin A is essential in patients suffering 

from Tuberculosis. 
 

 3) Low GI foods are recommended in weight loss diets.  
 4) Osmolarity is an important concern while planning fluid diets.  
 5) MCT fats are preferred in liver disorders.  
   

Q.3 a) Discuss in details the functions of liver. 05 
 b) Mrs. ABC complains of loose motion and flatulence on having a glass of 

milk. Explain the condition and what dietary advice would you suggest to 
her. 

05 

    

Q.4 a) What are the common causes of constipation? What dietary modifications 
would you suggest for a person complaining of constipation? 

05 

 b) What is Celiac disease? With reasons explain the foods to be avoided in 
celiac disease. 

05 

    

Q.5 Define Obesity. Discuss in detail the dietary principles and guidelines in 
Obesity management. 

10 

    

Q.6 a) What are functional foods? Explain the role of garlic and Green tea as 
functional foods in health. 

05 

 b) Discuss the nutritional management of diarrhea. 05 
    

Q.7 a) Explain the dietary guidelines for peptic ulcers. 05 
 b) List the symptoms of Infective Hepatitis. Briefly explain the dietary 

management for the same. 
05 
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Day & Date Semester Subject Name Time Code Marks 

Tuesday 
02/05/2023 

IV 
(Fresh/ 

Repeater) 

 

Medical Nutrition 
Therapy - I  

11:00 AM 
To  

01:00 PM 
0244 50 

 

Instructions: 1) All questions carry equal marks. 
                       2) Attempt any five questions from the following.  
  

 

Á-1 v½ [kkyhy laKk Li’V djk- ¼dks.kR;kgh ikp½ 05 

  1½ fiRrk”k;kpk nkg  

  2½ xk;ukWbM yB~Bi.kk  

  3½ esxkyksCykfLVd vWfufe;k  

  4½ LVsVksfj;k  

  5½ çksck;ksfVDl  

  6½ rhoz rki  
    

 c½ deh otukP;k vkgkj O;oLFkkiukoj FkksMD;kr Vhi fygk- 05 

     

Á-2 [kkyhy fo/kkukaph dkj.ks |k- 10 

 1½ vfrlkjke/;s nq/kkph f”kQkjl dsyh tkr ukgh-  

 2½ {k;jksxkus xzLr :X.kkalkBh fOgVWfeu , ps lfIyesaV vko”;d vkgs-  

 3½ otu deh dj.;kP;k vkgkjkae/;s deh GI inkFkkZaph f”kQkjl dsyh tkrs-  

 4½ nzo vkgkjkps fu;kstu djrkuk vkWLeksyWfjVh gh ,d egÙokph ckc vkgs-  

 5½ ;ÑrkP;k fodkjkae/;s MCT QWV~lyk çk/kkU; fnys tkrs-  

   

Á-3 v½ ;ÑrkP;k dk;kZaph ri”khyokj ppkZ djk- 05 

 c½ feLVj ABC nq/kkpk Xykl ?ksrY;kus ywt eks”ku vkf.k iksV Qqx.;kph rØkj 

djrkr- gh fLFkrh letkowu lkaxk vkf.k rqEgh R;kauk dks.krk vkgkj lYyk 

lqpoky\ 

05 

    

Á-4 v½ c)dks’Brsph lkekU; dkj.ks dks.krh\ c)dks’Brsph rØkj dj.kkÚ;k 

O;DrhlkBh rqEgh vkgkjkrhy dks.krs cny lqpoky- 

05 

 c½ flfy,d fMlht Eg.kts dk;\ flfy,d fMlht e/;s VkGkos ykx.kkjs inkFkZ 

dkj.kkalg Li’V djk- 

05 

    

Á-5 yB~Bi.kkph O;k[;k |k- yB~Bi.kk O;oLFkkiu e/khy vkgkjkrhy rÙos vkf.k 

ekxZn”kZd rÙokaph ri”khyokj ppkZ djk- 

10 

    

Á-6 v½ QaD”kuy QwM~l Eg.kts dk;\ ylw.k vkf.k xzhu Vhph vkjksX;klkBh QaD”kuy 

QwM~l Eg.kwu Hkwfedk Li’V djk- 

05 

 c½ vfrlkjkP;k iks’k.k O;oLFkkiukoj ppkZ djk- 05 

    

Á-7 v½ isfIVd vYljlkBh vkgkjfo’k;d ekxZn”kZd rÙos Li’V djk- 05 

 c½ lalxZtU; fgiWVk;VhlP;k y{k.kkaph ;knh djk- R;klkBh vkgkjkps O;oLFkkiu 

FkksMD;kr lkaxk- 

05 

 



Page 1 of 2 

Bachelor of Science (Home Science) Examination: April/May-2023 
  

Day & Date Semester Subject Name Time Code Marks 

Tuesday 
02/05/2023 

IV 
(Fresh/ 

Repeater) 

 
Food Preservation 

  

11:00 AM 
To  

01:30 PM 

0641/ 
0745 

75 

 

Instructions:  Attempt any five questions from the following. 
  

 

Q.1 a) Explain the terms: (Any Five) 10 
  1) Food Preservation  
  2) Metabiosis  
  3) Asepsis  
  4) Blanching  
  5) Developed Preservatives  
  6) Waxing  
    

 b) Explain “hurdle technology”. 05 
     
Q.2 Write short notes on (Any Three) 15 
 a) Methods for removal of microorganisms  
 b) Water activity  
 c) Microwave technology  
 d) Pasteurization  
   
Q.3 Differentiate between (Any Three) 15 
 a) Food infection and Food intoxication  
 b) Cathode rays and Gamma rays  
 c) Quick freezing and Slow freezing  
 d) Spray drying & Drum drying  
    
Q.4 a) Discuss in brief the factors affecting heat resistance of microorganisms. 08 
 b) Discuss the treatments given to food before drying and after drying. 07 
    
Q.5 a) Describe the principles of food preservation. 08 
 b) Describe any 7 traditional methods of food preservation in brief. 07 
    
Q.6 a) What is irradiation? Discuss its advantages and disadvantages. 08 
 b) Discuss the mode of action of salt and sugar in food preservation. 07 
    
Q.7 a) Explain the canning of pineapple slices using a detailed flowchart. 08 
 b) Draw and label the microbial growth curve. State any 3 applications of the 

microbial growth curve to food preservation. 
07 

  



Page 2 of 2 

Bachelor of Science (Home Science) Examination: April/May-2023 
  

Day & Date Semester Subject Name Time Code Marks 

Tuesday 
02/05/2023 

IV 
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Repeater) 

 
Food Preservation 

  

11:00 AM 
To  

01:30 PM 

0641/ 
0745 

75 

 

Instructions:  Attempt any five questions from the following. 
  

 

Á-1 v½ [kkyhy laKk Li’V djk- ¼dks.kR;kgh ikp½ 10 

  1½ vUulaj{k.k  

  2½ esVkck;kslhl  

  3½ vlsIlhl  

  4½ Cykaphax  

  5½ fodflr laj{kds  

  6½ oWDlhax  
    

 c½ gWMZy VsDukWyksth Li’V djk- 05 

     

Á-2 FkksMD;kr fygk- ¼dks.krsgh rhu½ 15 

 v½ lw{ethok.kw dk<wu Vkd.;kP;k i)rh  

 c½ okWVj vWDVhfOgVh  

 d½ ek;Øksoso ra=  

 M½ ik”pjk;>s”ku  

   

Á-3 Qjd Li’V djk- ¼dks.krsgh rhu½ 15 

 v½ vUulalxZ ¼QwM bUQsD”ku½ vkf.k QwM bUVkWD>hds”ku  

 c½ dWFkksM js vkf.k xWe js ¼dWFkksM fdj.ks vkf.k xWek fdj.ks½  

 d½ fDod fÝftax vkf.k Lyks Ýhftax  

 M½ Lçs MªkbZax vkf.k Mªe MªkbaZx  

    

Á-4 v½ lw{ethokaP;k m’.krk çfrjks/kukoj ifj.kke dj.kkÚ;k ?kVdkaph FkksMD;kr ppkZ 

djk- 

08 

 c½ dksjMs dj.;kiwohZ vkf.k dksjMs >kY;kuarj vUukoj fnysY;k mipkjkaoj ppkZ 

djk- 

07 

    

Á-5 v½ vUu laj{k.kkP;k rÙokaps o.kZu djk- 08 

 c½ vUu laj{k.kkP;k dks.kR;kgh lkr ikjaikfjd i)rhps o.kZu djk- 07 

    

Á-6 v½ fdj.kksRlxZ dk; vkgs\ fdj.kksRlxkZps Qk;ns o rksVs ;koj ppkZ djk- 08 

 c½ vUu laj{k.kke/;s ehB vkf.k lk[kjsP;k fØ;k i)rhph ppkZ djk- 07 

    

Á-7 v½ vuulkaP;k pdR;kapk okij d:u dWfuax çfØ;k vks?krD;kaP;k lkgk¸;kus 

lfoLrj o.kZu djk- 

08 

 c½ lw{ethokaP;k ok<hpk oØ vkÑrhP;k lgk¸;kus Li’V djk- vUulaj{k.kklkBh 

lq{ethokaP;k ok<hP;k oØkpk dks.kR;kgh 3 vuqç;ksx lkaxk- 

07 

 


