Bachelor of Science (Home Science) Examination: June-2022
Day & Date | Semester Subject Name Time Code Marks
vV 10:30 AM
ng%gegg;g (Fresh/ Food Microbiology To %27122/
Repeater) 01:00 PM

Instructions: 1) All questions carry equal marks.

2) Attempt any five questions from the remaining.

Q.1 a)

b)

Explain the following terms:
1) Indicator organisms
2) Encapsulation

3) Mold
4) HACCP
5) BOD

Name the following: (Any five)

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)

a)
b)
c)

Air as a source of contamination of foods
Significance of maintaining personal hygiene for a food handler
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:

a)
b)

Q4 a)
b)

Salmonellosis
Staphylococcal food intoxication

How does milk get contaminated at the farm, in transit and at the
manufacturing level?
Write a note on ‘stormy fermentation of milk’

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.

a)
b)

Beer
Wine

Q.6 Answer the following. (Any two)

a)
b)
c)

Q.7 a)
b)

Discuss the sources of contamination of meat
Elaborate on the principles of HACCP.
What are the various methods of domestic water purification?

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

Day & Date Semester Subject Name Time Code | Marks
IV 10:30 AM
Wednesday . . 0242/
(Fresh/ Food Microbiology To 50
01-06-2022 Repeater) o1:00pMm | 0742
Instructions: 1) All questions carry equal marks.
2) Attempt any five questions from the remaining.
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Bachelor of Science (Home Science) Examination: June-2022

Day & Date | Semester Subject Name Time Code Marks
\Y 10:30 AM
V(;Ig%réeggzazy (Fresh/ Human Nutrition - | To %272%/ 75
Repeater) 01:40 PM

Instructions: 1) All questions carry equal marks.

2) Attempt any five questions from the remaining.

Q.1

Q.2

Q.3

Q.4

Q.5

Q.6

Q.7

a) Explain the following terms: (Any five)
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?
a) Enlist various methods to evaluate the quality of protein and discuss any

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

a) Explain the role and types of fibre in preventing following any two disease.
1) Diabetes Mellitus
2) CVD
3) Cancer

b) Discuss various forms of polysaccharides.

a) Whatis BMR? Discuss factors effecting BMR.
b) Enlist various methods to estimate energy value of food. Explain Bomb
Calorimeter.

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

a) Whatis PEM? Differentiate between Kwashiorkor and Marasmus.
b) Explain inter relation between Carbohydrate, proteins and fats.

Write short notes. (Any three)

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
v 10:30 AM
V(;Ig%réeggzazy (Fresh/ Human Nutrition - | To %272%/ 75
Repeater) 01:40 PM
Instructions: 1) All questions carry equal marks.
2) Attempt any five questions from the remaining.
U1 3) el Gl e ). (PIVTATET Ira) 10
1) 3 (thermogenesis)
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6) WfRII® eI (Resistant starch)
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Bachelor of Science (Home Science) Examination: June 2022

Day & Date | Semester Subject Name Time Code Marks
\Y _ . 10:30 AM
Saturday (Fresh / Medical Nutrition To 0244 50
04-06-2022 Therapy - | _
Repeater) Py 01:00 PM
Instructions: 1) All questions carry equal marks.
2) Attempt any five questions from the following.
Q.1 a) Explainthe 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. Zis an executive who suddenly has rashes and severe diarrhoea after 05
consuming milk. Explain his condition and necessary dietary modification.
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 ulceris 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 05
prevention.
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
Saturda v _ . 10:30 AM
04-06-20%/2 (Fresh / Medical Nutrition To 0244 50
Repeater) Therapy - | 01:00 PM
Instructions: 1) All questions carry equal marks.
2) Attempt any five questions from the following.
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Bachelor of Science (Home Science) Examination: June 2022

Day & Date | Semester Subject Name Time Code Marks
\Y, 10:30 AM
Oi%g/rgggz (Fresh/ Food Preservation To 00674 415/ 75
Repeater) 01:40 PM

Instructions: Attempt any five questions from the following.

Q.1 a) Explaintheterms: (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 06

preservation?

Q.5 a) Describe the effects of irradiation on food? Discuss the advantages and 09
disadvantages?

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 15
giving the significance of each step?
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Bachelor of Science (Home Science) Examination: June 2022

Day & Date | Semester Subject Name Time Code | Marks
IV 10:30 AM
Oi%g/rgggz (Fresh/ Food Preservation To 00674 415/ 75
Repeater) 01:40 PM
Instructions: Attempt any five questions from the following.
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Bachelor of Science (Home Science) Examination: April/May-2023

Day & Date | Semester Subject Name Time Code Marks
' v 11:00 AM
28|/:(;|4(j§(3)/23 (Fresh/ Food Microbiology To %27122/
Repeater) 01:00 PM

Instructions: 1) All questions carry equal marks.

2) Attempt any five questions from the remaining.

Q.1

Q.2

Q.3

Q.4

Q.5

Q.6

Q.7

a)

b)

Explain the following terms: (Any Five)
1) Chlamydospore

2) Dormancy

3) Acid Proteolysis

4) Indicator organisms

5) Taint

6) Microaerophillic organisms

Name the following:

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

Write short notes. (Any two)

a)
b)
c)

a)

b)

Physical, chemical and biological hazards associated with foods
Factors affecting invasion of tissues upon the death of an animal
Principles of HACCP

Write a note on cleansing agents, disinfectants & sanitizers used in Food
service Establishment.
Write a short note on ropiness in foods.

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

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.

1) Wine

2) Vinegar

Write a note on Indian fermented foods.

Write a short note on anaerobic spoilage of meats.
Contamination of milk on the farm, in transit and at the manufacturing
level.

Explain the importance of maintaining personal hygiene for a food
handler.
Domestic methods of water purification.
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Bachelor of Science (Home Science) Examination: April/May-2023

Day & Date | Semester Subject Name Time Code Marks
. v 11:00 AM
Friday . : 0242/
(Fresh/ Food Microbiology To 50
28/04/2023 Repeater) 01:00 PM 0742
Instructions: 1) All questions carry equal marks.
2) Attempt any five questions from the remaining.
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Bachelor of Science in Home Science Examination: April/May-2023

Day & Date | Semester Subject Name Time Code Marks
\Y 11:00 AM
Ozrjgé?goags (Fresh/ Human Nutrition - | To %272%/ 75
Repeater) 01:30 PM
Instructions: 1) All questions carry equal marks.
2) Attempt any five questions from the remaining.
Q.1 a) Explainthe 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 15
individual?
Q.5 Elaborate on health implications of saturated versus unsaturated fatty acids 15
and omega 6 and omega 3 fatty acids in diets and discuss blending of oils.
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
\Y 11:00 AM
Ozrjgé?goags (Fresh/ Human Nutrition - | To %272%/ 75
Repeater) 01:30 PM

Instructions: 1) All questions carry equal marks.

2) Attempt any five questions from the remaining.
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Bachelor of Science (Home Science) Examination

. April/May-2023

Day & Date | Semester Subject Name Time Code Marks
Tuesday v Medical Nutrition 11:00 AM
02/05/2023 (Fresh/ ) To 0244 50
Repeater) Therapy - | 01:00 PM

Instructions: 1) All questions carry equal marks.

2) Attempt any five questions from the following.

Q.1

Q.2

Q.3

Q.4

Q.5

Q.6

Q.7

a)

Explain the following terms: (Any Five)
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.

Give reasons for the following statements:

1)
2)

3)
4)
5)

a)
b)

a)

b)

Milk is not recommended in diarrhea.

Dietary supplementation of Vitamin A is essential in patients suffering
from Tuberculosis.

Low GI foods are recommended in weight loss diets.

Osmolarity is an important concern while planning fluid diets.

MCT fats are preferred in liver disorders.

Discuss in details the functions of liver.

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.

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

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

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

a)
b)

a)
b)

What are functional foods? Explain the role of garlic and Green tea as
functional foods in health.
Discuss the nutritional management of diarrhea.

Explain the dietary guidelines for peptic ulcers.
List the symptoms of Infective Hepatitis. Briefly explain the dietary
management for the same.
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Bachelor of Science (Home Science) Examination: April/May-2023

Day & Date | Semester Subject Name Time Code Marks
Tuesday IV Vedical Nutritl 11:00 AM
(Fresh/ edical Nutrition To 0244 50
02/05/2023 Repeater) Therapy - | 01:00 PM
Instructions: 1) All questions carry equal marks.
2) Attempt any five questions from the following.
1 ) Glelld A9 WK H. (PITATE 9Td) 05
1) UIeEEr <8
2) MIAIgS IG3YUll
3)  HITClleATRE D JTAHIT
4) eRar
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§)  HH IO JMER FGRATYATIR ATSRITd <g forgl, 05
U2 Wleiid faurE RO . 10
1) AfTERM gurel RIBRY dell a8l
2)  ERRITH IR worard! fe&efie v o aftade smawasd ae.
3) TS FHHT HRUATAT JAERAE FHHI Gl UG RIBRA DHell S
4) d IMMERT RS SHRATT AR & Udh FAgwardl 919 3Te.
5) IHATAT [ABRIF MCT hedal T el S,
U3 ) IHArAT BRIl qUAdR Tl BT, 05
§) M ABC U T Sded™ ool AT AT UIe Hogrdl TR 05
DHRATA. & Rl AASIIGT HIT 30T JrE1 T DIVl JATER Hoodl
gare?
U4 3) TEHSAA] AHNT BRI BIV? TGPISTdl ThR BRI 05
RIS el TSRl DI dacl Fadlel.
§) Rfoue fed =l da? i 9IS 92 </ Ao Usref 05
HRINFE W DI
U5 AGSUUTl FRAT T IGSYCT LAY ATl SMMERICIS d<d 3MfoT 10
ANTeeid acaidl queiieldR @l .
U6 3) B HSH U] B SAQol AT A9 Sl IRFIMST Baeel 05
S I fHDI T BN,
§) IR UINvT aReATIHTER 2l . 05
97 3) Ufcsd IIRATS! JMERATIS ARIGH I TC BT, 05
§) Aaiorg RUcHc=ar deundl Iral ST, INITS! ER TaReI— 05
AqTSHITd AT
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Bachelor of Science (Home Science) Examination: April/May-2023

Day & Date | Semester Subject Name Time Code Marks
v 11:00 AM
0;7025,285’3 (Fresh/ Food Preservation To %6;115/ 75
Repeater) 01:30 PM

Instructions: Attempt any five questions from the following.

Q.1 a) Explaintheterms: (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) Whatis 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 07
microbial growth curve to food preservation.
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Bachelor of Science (Home Science) Examination: April/May-2023

Day & Date | Semester Subject Name Time Code Marks
IV 11:00 AM
0;70%5/38%/3 (Fresh/ Food Preservation To %3115/ 75
Repeater) 01:30 PM
Instructions: Attempt any five questions from the following.
U4 3) el Al WE 1. (BIUATE! ura) 10
1) STTERET0
2)  HeEENN
3) SN
2 s
5) fawaa axed
6) dadiT
§) ESd oAl WK B 05
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U3 BRP WK BN (Bs diF) 15
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§)  HAE X M1 I X (TS fh=or Infor 47 fhvon)
@) fdad WIS enfor T wifsT
) | SR AT H SIS
U4 ) AT IO GORIEATER R BROMAT Gehidl Arsaard =<l 08
DN,
§) BIRS HROYIYAT IAMOT BIRS SR TR [Seted] SUARIAR ==l 07
DN,
U5 &) I HRETU=Al A<did quid B, 08
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