Roll No. 24401-V-B

B.Sc. IV SEMESTER [MAIN/ATKT] EXAMINATION
JUNE - JULY 2024

BIOCHEMISTRY

[Nutrition and Dietetics - 1]
[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.
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Q. 01 Indirect calorimetery  1s measured -
a) Heat b) O, used
¢)  CO, produced d) None of these
e DaARMe ¥ BT q99 A o # -
a) W™ b) g O,
©) Irfed CO, d) SWRIFT H 9 B8 T8t

Q. 02 In meat the percent of protein is approximately -
I (Fie) & G BT 9ferd o T BT 8 —
a) 2-5% b) 5-10%
¢) 10-15% d) 15-20%

Q. 03 Which of the following are ant1 nutrients -

a) Phytic acid b) Lectin

¢) Calcium oxalate d) All of these
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©) HIRTH FTFoTele d) SR F1
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Q. 04 Which of the following is a physical method of food preservation -

Q. 05

a) Drying b) Radiation

¢) Both (a)and (b) d) None of these
forfoiad 9 & B W) @mer wRa &) v Hifoe e 3 —

a) T b) fafeeor

©) (a) 3R (b) I d) IR | 9 Big T8

Botulism is an example of -

a) Food spoilage b) Food poisoning

¢) Food processing d) None 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

Q. 02

Q. 03

Q. 04

Q. 05

Write the functions of each component in a balanced diet.
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What do you mean by processed supplementary foods ? Give four examples
of 1it. Write down the advantages and disadvantages of processed
supplementary foods
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Discus the bacteria associated with spoilage of vegetables.
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Explain Food Intoxication. Name two bacteria and two fungi causing food
intoxication.
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Describe the principles of Food Preservation.
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Q. 06

Q. 07

Q. 08

Write a note on effect of food additives on human health.

qg W TR @M Jodhl © JHd W) Uk femolt faReay |

Define BMR. Write the formula to measure BMR. Mention the conditions in
which BMR is measured.
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Explain measurement of Direct Calorimetry.
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[Section - (]

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

Describe the positive and negative effects of cooking on nutritional value of
food.
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Define food spoilage. Explain ditferent causes of food spoilage.

Tl Fed ® gRWIiNg dife | @ ged @ I eRul @ We
P |

Discus different physical and chemical methods of food preservation.
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What is Food Adulteration ? Explain the types of food adulterants and their
effects on food items.
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