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                                         Part - A                    (10 × 1 ½ = 15)

Answer All  questions.



1. Define micro-organism.


2. Give the classification of viruses.


3. What is a Kumiss ?


4. What a mucopeptide is composed of ?


5. Give any two micro-organisms present in air.


6. Define Homogenisation.


7. Mention any two protozoal diseases.


8. What are the causes of yellow fever ?


9. How pencillin is produced ?
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10. Give any two beneficial activity of microbe ?


Part - B                           (5× 3 = 15)

Answer All questions.


11. (a) Give any five contributions of Louis Pasteur. in microbiology.


Or
(b) Write a note on prokaryotes.

prokaryotes 

12. (a) Give the economic importance of moulds.


Or
(b) How does spox formation occur in yeast asexually.

 asexual



13. (a) Write a note on micro-organisms present in soil.


Or
(b) How foods are spoiled by micro-organisms ?



14. (a)Classify injectious diseases.


Or
(b) Write a note on dysentry.



15. (a) Give the industrial applications of enzymes.


Or
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(b) How cheese is prepared ?


Part - C                           (3× 10 = 30)

Answer any three questions.


16. Explain the discovery and golden era of micro-organism.


17. Explain the structure and reproduction of algae.


18. Explain any two tests to identify the presence of microbes in
water.




19. Write a note on any one viral disease.


20. Explain Orleance process of vinegar production.
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Part - A 10 × 2 = 20

                                        Answer all Questions.

1. What is sarcolemma ?

ƒVÏ¬ºÔVÿÈD\V ®[≈V_ ®[™ ?

2. What is intravascular clotting or thrombosis ?

÷´›> ÂV·∫Ô”¬z^ ÷´›> cÁ´>_ ®[≈V_ ®[™ ?

3. What is meant by ‘ECG’ ?

‘®È¬‚º´V ÔVÏΩºBV ˛´VD’ ®[≈V_ ®[™ ?

4. What is interstitial fluid ?

÷[¶ÏiΩEB_ (]∑) ]´kD ®[≈V_ ®[™ ?

5. Give any two functions of skin.

º>Vo[ ÷´ı| ºkÁÈÔÁ· ®ø>°D.
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6. How is body temperature controlled ?

c¶_ ciWÁÈ ®ÀkVÆ Ô‚|©√|›>©√‚|^·m ?

7. What is autonomous nervous system ?

g‚º¶V™V\¸ Â´DA \ı¶ÈD ®[≈V_ ®[™ ?

8. Define the term ‘fertilization’.

‘ÔÚ›>ˆ›>_’ ®[≈V_ ®[™ ?

9. What is intrinsic factor ?

÷[‚ˆ[E¬ º√¬¶Ï ®[≈V_ ®[™ ?

10. What are bile pigments ?

Á√_ W≈tÔÁ· √u§ ®ømÔ.

Part - B (5 × 5 = 25)

Answer all Questions

®_ÈV s™V¬Ô”¬zD sÁ¶Bπ¬Ô

11. (a) Write notes on plasma proteins.

÷´›>›]K^· A´>›Á>© √u§ ®ømÔ.

(Or)
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(b) What is meant by ECG ? How it is measured ?

÷.E.˜. ®[≈V_ ®[™ ? ∂Á> ®ÀkVÆ ∂·©√m ?

12.(a) Write briefly on the structure of lymph.

W¿Ï ∑´©∏Ôπ[ ∂Á\©Á√ skˆ¬Ô.

(Or)

(b) Enlist any five functions of respiration.

∑kVE›>o[ nÕm √B[ÔÁ· √‚ΩBo|Ô.

13.(a) Discuss the causes and symptoms of common diseases o
urinary system.

EÆ¿´Ô›][ cı¶VzD ºÂVFÔπ[ ∂§z§ \uÆD
ÔV´›Á> ®ømÔ.

(Or)

(b) Write briefly the mechanism of   urine formation

EÆ¿Ï cı¶Vz>_ √u§ ∑Ú¬Ô\VÔ ®ø>°D.
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14.(a) Describe the structure of the eye.

\M> ÔıË[ ∂Á\©Á√© √u§ ®ømÔ.

(Or)

(b) Explain the functions of brain.

\M> JÁ·l[ √ËÔÁ· skˆ¬Ô°D.

15.(a) Discuss the functions of thyroid.

Á>´VF‚ ∑´©∏l[ √ËÔÁ· ®ømÔ.

(Or)

(b) Discuss the functionals of adrenal gland.

∂‚ˆ™_ ∑´©∏l[ √ËÔÁ· ®ømÔ.

Part - C 3 × 10 = 30

Answer any three Questions

16. Explain the blood coagulation factors.

÷´›> cÁ≈>o[ ÔV´ËÔÁ· √u§ skˆ¬Ô°D.

17. Discuss the structure of respiratory organs.

∑kVƒ cÆ©AÔπ[ ∂Á\©Á√ √u§ ®ømÔ.
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18. Explain the structure of urinary system.

EÆ¿´Ô›][ ∂Á\©Á√ √u§ skˆ¬Ô°D.

19. Discuss the organs of GI tract.

˜. ∂F Ω´V¬‚ cÆ©AÔÁ·© √u§ skˆ¬Ô°D.

20. Write on menstrual cycle.

\V>s¶VF ∑wuEÁB© √u§ ®ømÔ.

***
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Part - A (10 × 2 = 20)
                                       Answer all Questions

All questions carry equal marks.

1. Define Nutrition.

ƒ›msB_ ®[≈V_ ®[™ ?

2. Give the nutritional classification of foods.

c°Ôπ[ ƒ›msB_ Z]BV™ kÁÔ©√|›m>ÁÈ› >ÚÔ.

3. Define PEM.

PEM ®[≈V_ ®[™ ?

4. What is anaemia ?

÷´›> ºƒVÁÔ ®[≈V_ ®[™ ?
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5. Give the nutritional requirements for pregnancy.

ÔÚ°u≈ >VF¬ÔV™ ª‚¶flƒ›m ∂·°ÔÁ·› >ÚÔ.

6. Define Weaning.

“√V_ \≈›>_ ”  ®[≈V_ ®[™ ?

7. What is SDA ?

SDA s·¬zÔ.

8. Define Energy balance.

ƒ¬] ƒ\[√V| s·¬zÔ.

9. What are the clinical symptoms of Vitamin A deficiency.

clÏflƒ›m  ∞ zÁ≈√V‚Ω[ ∂§z§Ô^ ®Ák ?

10. List any four causes of  malnutrition in India.

÷Õ]BVs[ ƒ›m¬ zÁ≈ WÁÈ¬ÔV™ ÔV´∫Ô”^ ÂV[˛Á™¬
z§¬Ô°D

Part - B (5 × 5 = 25)

Answer all Questions

11.(a) Give a brief account of malnutrition.

ƒ›m¬ zÁ≈WÁÈ √u§B EÆ z§©A kÁ´Ô.

(Or)
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(b) What are balanced diets ?

ƒ\flÊÏ c° ®[≈V_ ®[™ ?

12.(a) Enumerate the factors affecting BMR.

∂Ω©√Á¶ k·ÏflEÁ> \Vu≈ s˛>›Á> (BMR) WÏl¬zD
ÔV´ßÔ^  BVÁk ?

(Or)

(b) Distinguish between direct and indirect calorimetry.

ºÂ´Ω \uÆD \Á≈xÔ ƒ¬] ∂Èˇ| - ºkuÆÁ\©√|›mÔ.

13.(a) Bring out the role of  fiber  in  human nutrition.
ƒ›msBo_ ÂVÏ© ÿ√VÚπ[ ÿƒB_√V‚ΩÁ™¬ z§©∏|Ô.

(Or)

(b) Write a note on the food sources and functions of  carbohydrates.

\V°flƒ›][ c°©  ÿ√VÚ‚ÔÁ·•D √ËÔÁ·•D
z§©∏|Ô.

14.(a) Write on anorexia nervosa and bulimia.

“∂ÿ™Vÿ´¬ÊBV ÿÂÏºkVƒV” \uÆD “A‹tBV ” (anorexia
(nervosa and bulimia) √u§ ®ømÔ.

(Or)
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(b) Describe the physiology of lactation.

“>VF√V_ ∑´›>_” (lactation) ®[–D WÔμs[ c¶oB∫˛B_
\Vu≈∫ÔÁ·¬ z§©∏|Ô.

15.(a) What are the salient features of the National Nutrition Policy ?

º>EB ƒ›msB_ ÿÔV^ÁÔl[ (National Nutrition Policy)
x¬˛B ∂Dƒ∫ÔÁ· s·¬zÔ.

(Or)

(b) What is Vital Statistics ?

clÏ WÁÈBV™ A^πlB_ (Vital Statistics) ®[≈V_ ®[™ ?

Part - C (3 × 10 = 30 )

Answer any three Questions

16. Define Meal Planning. What are the factors affecting meal planning ?

xø c° >BVˆ›>_ (Meal Planning) ®[≈V_ ®[™ ? ÷>Á™
WÏl¬zD ÔV´ËÔ^ ®Ák ?

17. Write elaborately notes on the principles and working
mechanisms of Bomb calorimeter.

√VD© ÔºÈVˆ*‚¶ˆ[ (Bomb calorimeter) kΩk›Á>•D
ÿƒB_√V‚Á¶•D √u§ s·¬zÔ.
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18. Discuss the symptoms, prevention and treatment of  :
(a) Kwashiorkar and (b) Iron Deficiency anaemia.

zkV¥ºBVÏÔÏ  \uÆD (Kwashiorkar)  ÷´›> ºƒVÁÔl[
∂§z§Ô^, >|©A xÁ≈Ô^ \uÆD E˛flÁƒ √u§ Ì≈°D.

19. Outline the physical and physiological changes in old age. Suggest
suitable dietary modifications.

J©A (old age) ÿ>V¶Ï√VÔ ∞u√|D c¶oB_ \uÆD c¶oB∫˛B_
(physical and physiological) \Vu≈∫Ô^ BVÁk ? .÷ku§uÔV™
c° \Vu≈∫Ô^ √u§ ÌÆÔ.

20. Exlplain the different methods of diet survey.

c° ∂·T| (diet survey) xÁ≈Ô^ √u§ s·¬zÔ.

***
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Part - A (10 × 2 = 20)

Answer All Questions.
∂Á™›m s™V¬Ô”¬zD sÁ¶Bπ.

1. List any four foods that are rich in calcium.

∑ıVDA ƒ›m ∂]Ôx^· ÂV[z c°ÔÁ·¬ z§©∏|Ô.

2. Define basic five food group.

∂Ω©√Á¶ 5 c° ∏ˆ° √u§ kÁ´BÆ.

3. What is Picca ?

Á√ÔV ®[√m ®[™ ?

4. Compare the protein requirement for a normal and pregnant woman.

kBm kÕ> ÿ√ıËuzD, ÔÏ©∏Ë ÿ√ıËuzD º>ÁkBV™ ŒÚ

ÂVÁ·B A´>fl ƒ›Á> √u§ Œ©∏|Ô.

AF-1591 BHF4C1
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5. Define Weaning.

(Weaning) TM∫ ®[√m ®[™ ?

6. What is Supplimentary food ?

÷Á c°Ô^ ®[≈V_ BVÁk ?

7. Who is an adolescent ?

kVo√ kB]™Ï ®[√kÏ BVÏ ?

8. Give the iron requirement of an adolescent girl.

kVo√ kBm ÿ√ıË[ ÷ÚDAfl ƒ›][ º>Ák ®Àk·° ?

9. Classify the activities of an adult man.

\M>M[ √_ºkÆ√‚¶ ºkÁÈÔÁ· kÁÔ©√|›mÔ.

10. Define Geriatrics.

˜ˆBV‚Ωˆ¬¸ ®[√m ®[™ ?

Part - B (5 × 5 = 25)

Answer All Questions

∂Á™›m s™V¬Ô”¬zD sÁ¶Bπ.

11 a. Explain the classifications of proteins.

A´>ƒ›Á> kÁÔ©√|›>°D.

(Or)
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9b. Explain the basic four food groups.

∂Ω©√Á¶ ÂV[z c° kÁÔÔÁ·© √u§ s·¬Ô°D.

12 a. Explain the factors affecting the lactation.

√V_ ∑´©√Á>©√V]¬Ô¬ ÌΩB ÔV´∫Ô^ BVÁk ?

(Or)

9b. Give the nutrient and food allowance of an expectant mother.

ŒÚ ÔÏ©∏Ë›>Vl[ c° \uÆD ƒ›m¬Ôπ[ ∂·°Ô^ BVm ?

13 a. Give an account on the advantages of breast feeding.

>VF©√V_ AÔ‚|>o™V_ ∞u√¶¬ ÌΩB Â[Á\Ô^ BVÁk ?

(Or)

9b. How will you establish good dietory practices among the preschool

children.

√^π x[MÁÈ© √Úk zwÕÁ>ÔπÁ¶ºB ®ÀkVÆ Â_È c°©

√w¬Ô∫ÔÁ· ∞u√|›mkVF ?
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14 a. List the factors you will consider while preparing a packed school

lunch.

\]B cÁk ŒÚ √^π zwÕÁ>¬z ÿÔV|›>–©AD º√Vm

®Á>ÿB_ÈVD \™]_ ÿÔV^kVF.

(Or)

9b. Explain the factors affecting the nutritional status of an adolescent

girl.

ŒÚ kVo√ kBm ÿ√ıË[ ª‚¶flƒ›m WÁÈ ®¬ÔV´∫Ô·V_

√V]¬Ô©√|D.

15 a. Explain reference man and women.

ÿ´√ÿ´[¸ gı ÿ√ı ®[≈kuÁ≈ s·¬Ô°D.

(Or)

9b. Explain the changes that affect the food intake of an elderly.

kB>V™ ŒÚkˆ[ c° c‚ÿÔV^>_ ®¬ÔV´ËÔ·V_ \VÆ√|˛[≈m.

Part - C (3 × 10 = 30)

Answer any three Questions.
∞º>–D J[Æ s™V¬z \‚|D sÁ¶Bπ.

16. Explain the classification, functions and source of carbohydrates.

\V°fl ƒ›mÔπ[ kÁÔÔ^, ºkÁÈÔ^, ∂m tzÕm^· c°Ô^ √u§
s·¬zÔ.
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17. Explain the food and nutrient allowance of a lactating mother. Plan a

day’s diet for a lactating mother.

√VK‚|D >Vl[ c° \uÆD ƒ›m¬Ôπ[ ∂·Ák¬ z§©∏|Ô. ŒÚ

ÂVÁ·B cÁk› ]‚¶t¶°D.

18. Give the importance of nutrition during infancy. Explain the nutritional

allowances of an infant.

ŒÚ kB]uz‚√‚¶ zwÕÁ>l[ ƒ›ms[ x¬˛B›mk›Á> s·¬Ô°D

∂kÏÔ”¬z› º>ÁkBV™ ƒ›m¬Ôπ[ ∂·Ák¬ z§©∏¶°D.

19. Explain the prevalence causes and effects of malnutrition in School

age.

√^π zwÕÁ>ÔπÁ¶ºB ÔV©√|D ª‚¶ƒ›m zÁ≈√V|Ô^, ∂>[

ÔV´∫Ô^ \uÆD sÁ·°ÔÁ· skˆ¬Ô°D.

20. Explain the factors that will affect the nutritional requirement of an

adult man. Plan a day’s diet for an adultman doing heavy activity

belonging to low income group.

ŒÚ kBm kÕ> gË[ c°›º>ÁkÔ^ ®>™V_ ®_ÈVD \VÆ√|D.

ÔΩ™ ºkÁÈ ÿƒF•D zÁ≈Õ> ª]BD ÿ√ÚD ŒÚ gËuz ŒÚ ÂVÁ·B

cÁk› ]‚¶t¶°D.

***
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Part - A  (10 x 2 = 20)

Answer all Questions

1. Define the term ‘baking’.

cÈÏ Û‚| ƒÁ\B_ ( baking ) s·¬zÔ.

2. What is meant by ‘flavour’ ?

cs[ \D ( Food flavour  ) ®[≈V_ ®[™ ?

3. Define Gelatinisation.

ÿ¤ÈVΩÁ™ºƒ≠[ (gelatinisation) s·¬zÔ.

4. What is rancidity ?

´V[EΩΩ (rancidity) ®[≈V_ ®[™ ?

5. What is enzymatic browning ?

ÿÂV] W≈\Vu≈D (enzymatic browning) ®[≈V_ ®[™ ?



2 AF-1588

6. Mention any four important plant pigments.

x¬˛B >Vk´ W≈tÔ^ (plant pigments) ÂV[˛Á™ z§©∏|Ô.

7. What is pasteurisation ?

√V¸|Á´ºƒ≠[ (pasteurisation) ®[≈V_ ®[™ ?

8. Define rigor mortis.

ˆÔÏ \VÏΩ¸  (Rigor Mortis) s·¬zÔ

9.   What is lead poisoning ?

ÿÈ‚ √VFƒM∫ (lead poisoning) ®[≈V_ ®[™ ?

10. What are food contaminents ?

c°¬ ÔÈ©√¶© ÿ√VÚ‚Ô^ (food contaminants) ®[≈V_
®[™ ?

Part - B  (5 x 5 = 25)

Answer all Questions.

11.  (a) Write a note on blanching.

∏·VfiE∫ (blanching) EÆ z§©A kÁ´Ô.

(Or)

       (b)  Describe Duo-trio test.

|ºBV - ΩÁ´ºBV ÿ¶¸‚  (Duo-trio test) s·¬zÔ.
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12. (a) Describe the germination of pulses.

√BÆÔ^ xÁ·¬Ô‚|>_ xÁ≈ÁB s·¬zÔ.

(Or)

      (b) What is extrusion ?

®¬¸|‘≠[ (extrusion) ®[≈V_ ®[™ ?

13. (a) Write a note on pectin.

ÿ√¬Ω[ (pectin) EÆ z§©A kÁ´Ô.

(Or)

     (b) What are tannins ?

º¶M[¸ (tannins) ®[≈V_ ®[™ ?

14.(a) Illustrate the structure of egg with a neat labelled diagram.

x‚Á¶l[ kÁ´√¶›Á> z§©AÔº·V| >ÚÔ.

(Or)

      (b)  Outline the steps in cheese making.

√VÈVÁ¶¬Ô‚Ω (cheese) >BVˆ›>_ √u§ z§©∏|Ô.
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15. (a) Classify the preservatives used in foods.

c°ÔÁ·© √>M|D ÿ√VÚ‚Ô^ (Preservatives) √u§B
>´X| (Classification ) >ÚÔ,

(Or)

       (b)  Write a note on metal Contaminents

c°Ôπ_ ÔV©√|D cºÈVÔ ÔÈ©AÔÁ·© (for
metal contaminents) √u§ ®ømÔ.

Part - C  (3×10 = 30)

Answer any three Questions.

16. Describe the physico-chemical properties of food.

c°Ôπ[ ÷B_A - ÷´ƒVB™   (physico-chemical)
zV]ƒB∫Ô^ √u§ z§©∏|Ô.

17. Explain the process of wheat milling.

ºÔVmÁ\ √>©√|›m>_ (wheat milling) √u§ skˆ¬Ô°D.

18. Describe the methods of conserving nutrients while cooking
vegetables.

ÔVFÔ§ÔÁ· ƒÁ\¬zDº√Vm ƒ›m¬ÔÁ·© º√Ë ÔV¬zD
xÁ≈ÔÁ·© √u§ s·¬zÔ.



5 AF-1588

19. Describe the post mortem changes in meat.

÷Á≈flEÁB ÿk‚ΩB∏[ ∞u√|D \Vu≈∫ÔÁ·  (post mortem
changes) √u§ s·¬zÔ.

20. Explain food adulteration with suitable examples.

c°¬ ÔÈ©√¶D √u§ >zÕ> ®|›m¬ÔV‚|Ô”¶[ s·¬zÔ.

***


