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B.Sc. IV SEMESTER [MAIN/ATKT] EXAMINATION
MAY - JUNE 2025

BIOCHEMISTRY

[Nutrition and dietetics - II]
[Vocational Course]

[Max. Marks : 60] [Time : 2:00 Hrs. |

Note : All THREE Sections are compulsory. Student should not write any thing on question paper.
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[Section - A]
This Section contains Multiple Choice Questions. Each question carries 1 Mark. All
questions are compulsory.

79 wvs ¥ dgfdscd™ ye 8| e v 1 3@ 31 8| v ues arfard 2

Q. 01 Which of the following factors influences BMR -

a) Body fat percentage b) Muscle mass
¢) Age d) All of the above
o # 9 B 91 PR® TR (B.M.R.) B WHIIT o1 & —
a) INIRG T4 yiowra b) HEULE A7
0 Y d) SWRIFT T
Q. 02 Which of the following is an example of an antinutrients -
a) Vitamin-C b) Phytate
¢) Iron d) Calcium
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Q. 03 Which of the following 1s not a sign of food spoilage -
a) Changes in color b) Changes in Texture
¢) Changes in smell d) Proper preservation
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Q. 04 The temperature used for canning foods ranges from -

a) 0-20 degree Celsius b) 20-60 degree Celsius

¢) 60-100 degree Celsius d) 100-121 degree Celsius
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¢) 60—100 f& Afewawd d) 100—121 Tt Afcaa
Q. 05 Which of the following 1s an example of an adulterant -

a) Natural spices b) Fresh fruits and vegetable

¢) Starch added to milk d) All of these
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[Section - B]
This Section contains Short Answer Type Questions. Attempt any five questions in this
section in 150 words each. Each question carries 7 Marks.
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Q. 01 Write a short note on composition of Balanced Diet.
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Q. 02 What do you mean by Anti Nutrients ? Give some example of naturally
occuring Anti Nutrients.
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Q. 03 Write a detail account on Food Spoilage.
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Q. 04 Explain Food Intoxication.

Ha Q'CII(?*‘{'ICb%I"I G2l TJHATR Y |

Q. 05 Write a note on preserved food products ?
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Q. 06

Q. 07

Q. 08

Describe the positive and negative effects of cooking on nutritional value of
food.
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Discuss the bacteria associated with spoilage of Vegetables.
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Write a detail account on Food Additive.
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[Section - C]

This section contains Essay Type Questions. Attempt any two questions in this section in
350 words each. Each question carries 10 marks.
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Q. 09

Q. 10

Q. 11

Q. 12

Explain measurement of energy expenditure by direct and indirect
calorimetry.
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Discuss different physical and chemical methods of food preservation.
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Define BMR ? Write the formula to measure BMR ? Mention the conditions
in which BMR 1s measured ?
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Write a detail account on Food Adulteration.
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