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Note :— (1) ALL questions are compulsory.

(2) All questions carry equal marks.

1. Give the definition of therapeutic diet and explain the role of dietition.

OR
Explain World Health Organization (W.H.O.) and Food and Agriculture Organization
(F.A.O.). 10
2. Explain :
(a) Constipation—causes and symptoms
(b) Acidity—causes and symptoms
(c) Diabetes—causes and therapeutic diet
(d) Heart Disease—causes and symptoms.
OR
(e) Therapeutic diet for acidity
(f) Anemia—symptoms and therapeutic diet
(g) Diabetes—symptoms and precautions of diet
(h) Jaundice—causes and symptoms. 2%%x4
3. Explain the modern method of Cooking.
OR
Write methods of improving nutritional quality of food-germination and fermentation. 10
4.  Write :
(a) Definition of food preservation
(b) Principles of food preservation
(c) Household methods of food preservation
(d) Importance of food preservation.
OR
(e) Meaning of food preservation
(f) Method of food preservation—drying
(g) Industrial methods of food preservation
(h) Objectives of food preservation. 25%4
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5. Choose the correct alternative :

(1) Type of micro organism :
(a) Bacteria (b) Fungus
(c) Yeast (d) All of these
(2) Essential factors for growth of bacteria :
(a) ~Air (b) Moisture
(c) Food (d) All of these
(3) Food Adulteration Act was implemented by Central Government in :
(a) 1960 (b) 1954
(c) 1943 (d) 1820
(4) Implementation Rights of this Act was given by Maharashtra Government to :
(a) Food and Medicine Administration (b) Income Tax Department
(c) Administrative Department (d) None of these
(5) Fungus of Millet (Bajara) is :
(a) Molds (b) Yeast
(c) Ergot (d) None of these
(6) Kesari Dal (Almorta) adulteration causes this disease :
(a) Rickets (b) Latharism
(c) Jaundice (d) Anemia
(7) Factor responsible for food spoilage :
(a) Micro-organism (b) Chemical enzymes
(c) Insects (d) All of these
(8) In this environment micro-organisms become inactive :
(a) Cold (b) Hot
(c) Humid (d) None of these
(9) Chilli Powder is adulterated by mixing :
(a) Wooden powder (b) Brick powder
(c) Talcum powder (d) All of these
(10) Black pepper is adulterated by mixing these fruit seeds :
(a) Oranges (b) Papaya
(c) Guava (d) None of these 1x10
LL—15459 2 (Contd.)



B.A. (Part-II) Semester-IV Examination

(Optional Subject)
HOME-ECONOMICS
(Food Science and Nutrition)

Time : Three Hours]

(WS ")

AT :—(1) | Yo WS Eegs e,

1.

2.

(2) §d YT A 0T MR

o o~ . o (N
TRl <UTT Tefel. ATEAATHT HIHDT TUSC .

[a)

TFar

AY-260

[Maximum Marks : 50

ST v geeAr (W.H.O.) 3T 3= 3oy et geeAT (F.A.0.) TI°e . 10

TASE hIT .

(37) SgeISEAET HIROT T AL
HrEATUTel HRO F AL
HYABTE! 1O T BRI
(S) AT HRO T e,

far
(3) Ao =rciedr Safdqard MBTRITaR
() I A T ABRITAR
) AgHETEl A& T ABREET G|
) ®ifas = RO 9 qH0,
A

o

?

EIELR I NI R EO - CER BCICEN RS N
febarr

QoY AUl TEd—HAIS A0 WL,

forer

FeTH U T
FETHREAVET Ted
TGV TN Tl

o @

/_3_\{/\/\
~

G Heca,

a

e 3tk

)
S~—"

AFAG LTI Jegd— 15 au]

E)

o

) SETHREAUT=AT IR qgdl

T3

FFAEAUTET 3fese

LL—15459 3

2Ya%x4

10

2Vhx4

(Contd.)



5. ang wafg fasT

(1) ge&oigd g 3med -

CIREEI (@) g

(F) @HR (3) e wd
(2) SEUET 9@ gTE e 3

EEL () 3T

(F) (3) e wd
(3) TH. A HE GHNRA I Az YlAdus’ HUGT AAT SO

(3) 1960 () 1954

(F) 1943 (3) 1820
(4) HBIUSC AEATT A7 FHUGIT 3Hd Joa-d e ool

(3) I F 3Mog gemET (@) e faum

(F) e fawm (3) TSI AT
(5) SSEY e FEd

(31) HIes (@) @R

(F) IqTCT (3) ddr AR
(6) @D ST WESl b BT AER_BIAl

(3) "™ (@) e

G REAIEED (3) Fae™
(7) = foers grogrg wrengd g

(3) geAsiq (@) TEEE G

F) @8 frea (3) e wd
(8) I AMEROTG SHav] e Bl

(3 oS (&) T=H

(F) T (3) T AR
(9) drEeHEl A=l 9ES HIAW

(3F) ST A (@) faet=t e

(F) TTHA TESY (3) e wd
(10) FTezaTir=aT 7Y U7 sl SSEl WGBS HeAl Sd

CIRE (@) T

(F) T= (3) TU@I AET

LL—15459 4

1x10

(Contd.)



Time :

B.A. (Part-II) Semester-IV Examination

(Optional Subject)
HOME-ECONOMICS
(Food Science and Nutrition)
Three Hours]

ToAr —(1) |t gz afyard 2
(2) af ggAl & HF 9HA B |

1.

HETATATT ! GRATT qhL, MBI I JHhT T o |

(R=r wremm)

ST R e (W.H.0.) T8 39 3R & §1e (F.A.0.) Tase iy |

wWee P

(37) TEHISEAT & BROT TS AL

AT & HIXOT TF AT

)
)

(®

AYAE & HOT T ABRATAR

)

(

5y

-

(

) BEUAUM & HIXOT TE AL |

(&) diferm & #RO Td A€ |

I TEH @ AghE Tt & IR # famngEs

forferr

3T U]

&

J=TE LT

FT T
% dcd

—~~
o
 —

AT

3

EUNCRGGEREAR|

3 U]

)

G|

)
S~—

9l Hocd |

1 3ref

KB ESERL

E)

@ Tgl—gel T

A G L&

P YR TG

EC]

A &0

LL—15459

F I |

ATAT

SREL

) AT ® UE Sl B ol SRR
() XFeT & &0 Td ABRITER

) HgHE & &0 Td IAER b G H Al SAarel qEer]

ATAT

< ¥ gfg @ ggi—ApRa AT ud @HIdRT Te iR |

AY-260

[Maximum Marks : 50

10

2Ya%x4

10

2Yax4

(Contd.)



5. shm wE R

(M

)

3)

4)

)

(6)

(7

(8)

©)

C)REIEL! (@) g

(F) @HIX (3) ST Tl

SE] hl gfg & Y IEeE

(31) Bt () 3me

(®) I (3) SWIEd gl

T HY &% PR A I fdEe giasgs’ wEA o

(3) 1960 &) 1954

(F) 1943 (3) 1820

HESE, @A A 3@ Hhe Hl FHA A o g AP fe

(3) I UF Meg-geraT (@) e faum

(F) g fFm (3) TTH ¥ FE AL

Sl 7R whal (Fungus) Bl 8

(31 Hes (F) @R

(h) sTe (8) wH & @ TE

qE @ T H FdEe ¥ g8 S ekt ® o

(3) Hes™ (@) e

(%) difern (3) SrAItemT

I GUd Bl d PR

(3) gesiq (@) TEEE G

(#) @is fhes (3) STUF Tl

T amEr ¥ ey AfEw ew ® o

(31) d&sT () TEH

(h) 3% (8) =H & @ T

et & zgar fadmEe @ SRt @

(37) ST HT S (@) T @1 @

(%) TTARH UESY (3) STUF Tl
(10) &t frd & =@ w5 & A @ FedEe @ SRy 2o

(3N "au (&) Tdrar

() T (3) = ¥ HE_TEH

LL—15459

1x10

325



