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AY–260

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

(Optional Subject)
HOME-ECONOMICS

(Food Science and Nutrition)
Time : Three Hours] [Maximum Marks : 50

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. 2½×4

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. 2½×4
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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 1×10
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HOME-ECONOMICS
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Time : Three Hours] [Maximum Marks : 50

¼ejkBh ekè;e½
lwpuk :—(1) loZ iz’u lksMfo.ks vko’;d vkgsr-

(2) loZ iz’ukauk leku xq.k vkgsr-

1. vkgkjksipkjkph O;k[;k fygk- vkgkjraKkph Hkwfedk Li"V djk-

fdaok
tkxfrd vkjksX; la?kVuk (W.H.O.) vkf.k vUu vkf.k Ñ"kh la?kVuk (F.A.O.) Li"V djk- 10

2. Li"V djk %

¼v½ c)dks"Brsph dkj.ks o y{k.ks

¼c½ vkEyfiÙkph dkj.ks o y{k.ks

¼d½ e/kqesgkph dkj.ks o vkgkjksipkj

¼M½ ân;jksxkph dkj.ks o y{k.ks-

fdaok
¼b½ vkEyfiÙk >kysY;k O;fDrlkBh vkgkjksipkj

¼Q½ jDr{k;kph y{k.ks o vkgkjksipkj

¼x½ e/kqesgkph y{k.ks o vkgkjkckcr /kk;phdkGth

¼g½ dkfod ph dkj.ks o y{k.ks- 2½×4

3. vUuf’ktfo.;kP;k vk/kqfud i)fr cíy lfoLrj fygk-

fdaok
iks"k.kewY; ok<fo.;kP;k i)rh—eksM vk.k.ks o [kfejhdj.k- 10

4. fygk %

¼v½ vUulaj{k.kkph O;k[;k

¼c½ vUulaj{k.kkph rRos

¼d½ vUulaj{k.kkP;k ?kjxqrh i)rh

¼M½ vUulaj{k.kkps egRo-

fdaok
¼b½ vUulaj{k.kkpk vFkZ

¼Q½ vUulaj{k.khph i)rh—okGo.ks

¼x½ vUulaj{k.kkP;k O;kikjh i)rh

¼g½ vUulaj{k.kkph mfí"Vs- 2½×4
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5. ;ksX; i;kZ; fuoMk :

(1) lq{etarqps izdkj vkgsr %

(v) ftok.kw (c) cqj’kh

(d) [kehj (M) ;kiSdh loZ

(2) thok.kwph ok< gks.;kl vko’;d vlrs %

(v) gok (c) vknzZrk

(d) vUu (M) ;kiSdh loZ

(3) b-l- e/;s dsanz ljdkjus ^vUu HkslG izfrca/kd* dk;nk veykr vk.kyk %

(v) 1960 (c) 1954

(d) 1943 (M) 1820

(4) egkjk"Vª ’kklukus ;k dk;nîkP;k vey ctkouhps vf/kdkj fnys %

(v) vUu o vkS"k/k iz’kklu (c) vk;dj foHkkx

(d) iz’kkldh; foHkkx (M) ;kiSdh ukgh

(5) cktjhoj cqj’kh vlrs %

(v) eksYM (c) [kehj

(d) vjxV (M) ;kiSdh ukgh

(6) yk[kksGh MkGhP;k HkslGh eqGs gk vk/kkj gksrks %

(v) eqMnwl (c) yWFkhjh>e

(d) dkfod (M) jDr{k;

(7) vUu fc?kkM gks.;kl dkj.khHkqr ?kVd %

(v) lq{etarq (c) jklk;fud fodj

(d) dhMs fdVds (M) ;kiSdh loZ

(8) ;k okrkoj.kkr thok.kw fu"Øh; gksrkr %

(v) FkaM (c) xje

(d) neV (M) ;kiSdh ukgh

(9) rh[kVke/;s ;kph HkslG djrkr %

(v) ykdMh Hkqlk (c) foVkaph HkqdVh

(d) VYde ikoMj (M) ;kiSdh loZ

(10) dkG;kfeP;k e/ks ;k QGkaP;k fctkaph HkslG dsyh tkrs %

(v) ls=h (c) iibZ

(d) is: (M) ;kiSdh ukgh 1×10
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¼fgUnh ekè;e½
lwpuk :—(1) lHkh iz’u vfuok;Z gSA

(2) lHkh iz’uksa ds vad leku gSaA

1. vkgkjksipkj dh ifjHkk"kk crkdj] vkgkjrK dh Hkwfedk Li"V dhft;sA

vFkok
tkxfrd vkjksX; laxBu (W.H.O.) ,oa vUu vkSj Ñf"k laxBu (F.A.O.) Li"V dhft;sA 10

2. Li"V dhft;s %

¼v½ c)dks"Brk ds dkj.k ,oa y{k.k

¼c½ vkEyfiÙk ds dkj.k ,oa y{k.k

¼d½ e/kqesg ds dkj.k ,oa vkgkjksipkj

¼M½ ân;jksx ds dkj.k ,oa y{k.kA

vFkok
¼b½ vkEyfiÙk ls xzLr O;fDr ds fy;s vkgkjksipkj

¼Q½ jDr{k; ds y{k.k ,oa vkgkjksipkj

¼x½ e/kqesg ds y{k.k ,oa vkgkj ds ckjs esa yh tkusokyh lko/kkuh

¼g½ ihfy;k ds dkj.k ,oa y{k.kA 2½×4

3. vUu idkus dh vk/kqfud i)fr ds ckjs esa foLrkjiwoZd fyf[k;sA

vFkok
iks"k.kewY; esa o‘f) dh i)fr—vadqfjr djuk ,oa [kehjhdj.k Li"V dhft;sA 10

4. fyf[k;s %

¼v½ vUulaj{k.k dh O;k[;k

¼c½ vUulaj{k.k ds rRo

¼d½ vUulaj{k.k dh ?kjsyw i)fr

¼M½ vUulaj{k.k dk egRoA

vFkok
¼b½ vUulaj{k.k dk vFkZ

¼Q½ vUulaj{k.k dh i)fr—lq[kkuk

¼x½ vUulaj{k.k dh O;kikjh i)fr

¼g½ vUulaj{k.k ds mís’;A 2½×4
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5. mfpr i;kZ; pqfu;s :

(1) lw{etarq ds izdkj %

(v) thok.kq (c) cqj’kh

(d) [kehj (M) mijksDr lHkh

(2) thok.kq dh o‘f) ds gsrw vko’;d %

(v) gok (c) vknzZrk

(d) vUu (M) mijksDr lHkh

(3) b-l- e/;s dsanz ljdkj us ^vUu feykoV izfrca/kd* dkuwu yk;k %

(v) 1960 (c) 1954

(d) 1943 (M) 1820

(4) egkjk"Vª ’kklu us bl dk;ns dks vey esa ykus gsrw vf/kdkj fn;s %

(v) vUu ,oa vkS"k/k&iz’kklu (c) vk;dj foHkkx

(d) iz’kkldh; foHkkx (M) buesa ls dksbZ ugha

(5) cktjh ij QQw¡nh (Fungus) gksrh gS %

(v) eksYM (c) [kehj

(d) vjxV (M) buesa ls dksbZ ugha

(6) yk[k dh nky dh feykoV ls ;g chekjh gksrh gS %

(v) eqMnql (c) yWFkhjh>e

(d) ihfy;k (M) vuhfe;k

(7) vUu [kjkc gksus ds dkj.k %

(v) lw{etarq (c) jklk;fud fodj

(d) dhMs fdVd (M) mijksDr lHkh

(8) bl okrkoj.k esa thok.kq fuf"Ø; gksrs gSa %

(v) BaMk (c) xje

(d) vknz (M) buesa ls dksbZ ugha

(9) fephZ esa bldh feykoV dh tkrh gS %

(v) ydM+h dk Hkwlk (c) b±V dk cqjknk

(d) Vsyde ikoMj (M) mijksDr lHkh

(10) dkyh fepZ esa bl Qy ds chtksa dh feykoV dh tkrh gS %

(v) larjk (c) iihrk

(d) tke (M) buesa ls dksbZ ugha 1×10


