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SECOND SEMESTER
HOTEL MANAGEMENT AND CATERING

TECHNOLOGY
SCHEME JULY2O1l

NUTRITION

Time : Three Hours Muximum Marks : 100

Note : r) Attempt total Srx questions. Question No. 1

(Obiective type) is compulsory. From the
remaining questions attempt any fiv e.

gfr R: YaH Em fifrql Hen m-rriq 1 (qrgfrB
trnR 6r) qffi tt itq YFit ii t ffi qiq fr
eqfriqqt

ii) In case of any doubt or dispute, the English
version question should be treated as final.
ffi ql rm'R * TitE 3rqqT fil{q fi ftfr fr
Biffi Trqr * qaq q} qfrq qr+r snlrnt

1. Choose the correct answer. 2 each
uS srr 6r qqq fifrqr
i) What is the function of food?

(a) Providingenergy (b) Bodybuilding
(c) Repairing (d) All ofthe above
rrts{ 61 6'14 ffir ti
(a) ar+a rfl"T s(fl (e) lrfr< fi eqmd
(u) q<rra (<) wg* *6
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iii) Main function of carbohydrate is :

(a) Energy (b) Repairing

(2)

ii) Energy is provided by :

(a) Carbohydrate
(c) Fat
drrfiT rfi{ fi qrdi t -
(3I)qr@c
(q) Tnr

(er) aroo f+r
(u) +6r+r tar

lv) Micro nutrients are :

(a) Vitamins
(c) None
(?q frv-s irca t -
(3r)ffi{
(ql qil$ {81

qU qru *dt fr qnft-e t -

(b) Protein
(d) All of the above

(e) i*{
(elwg* 

"q

(O q<qaqrm

(ql wgnd fr t qH rEl

(b) Minerals
(d) Both

(e)fr+ccu

(s)+it

(b) Milk
(d) All of the above

(e) (q
(<)w976 o6

Contd.....

(c) Growth (d) None ofthe above
qrfrErEld Hr ygs o.d t -

v) Animal food sources includes :

(a) Eee

(c) Meat

(a) sru'sr

(q) qfv
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(3)

2. a) Define the term'nutrition'. Explain the role of
nutrients in food. 3+6:9
'4q6' ar"-E q1 qftqTeil frHr rtw+ fr qtq*,

il.+i fi TfrqT + ert ii qarq+r

b) Classifythe nutrients . 9

Asm rcit or q.fl6{ur fftr}t
a What is menu planning? What

considered while plaruring a menu?
t.f fi +qqr HT t? gs +{fi frs{r
fu{-t+.{ 6Ruit qT rqn <q+r qiR}t

j What is balance diet? What is ttre importance ofbalancer' diet in human body? Explain in detail. 6+12:18
irgFdd 3n6ri Eqr t ? qr;rq qrfr( it H-EfrH Brr6R q-r

qzn q6€ ti t+en fi qqar$r

5. Classify vitamins. Explain its various functions and
food sources in detail. 6+12:18
ffiq o.r erflq<q fifui t Eq+ t{Rr{ s]d qq GTfl

ffi}.qrttt{FdRfrqqsrq},

6. Classifliprotein and explainthe methods of improving
quality of protein in food. 9+9:1 3

frct{ q.r qrffq<q fi&}\q mil{ t +&{ fi ypasl q
gqn ETi + dffi q) erflr$r

factors to be
6+12:18

q+rt vqq
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(4)

,{ pirc"rentiate between (any thr-ee) : 3 x 6:1 8

a) Fat soluble vitamins andwater soluble vitamins
b) Macro nutrients andmicro nutrients
c) Fast food andjunk food
d) Physiological functions and psychological

functions of food
3id{ q-dr$ (dt ff-r t) ,

3I) qf,r ii gil{eft{ qa qrfi it ge-rrfte ffi{
q) tr1rfrsmil€qltiqeufrw+a.a
H) r6r€c Es qE \i+, Es
q) +ff * qntts or{ qE rrfrffis q,d

: Write short notes on (any three) : 3 x 6:1 g
a) Factors affecting energy requirement
b) Effect of cooking onnutritive value of food
c) Food sources for vitamins
d) Social functions of food
{fergfrc.rufuifrffi (frfrq) ,

BT) sqf fi 3Tr+aq+,tr +) wrnqa o,d Ert 6rc+'
q) tfrqq + frq-m adiw Tm-ri HT ernz{

H) ffir+ftrlur-qfrd
q) *s{ } mqnw+ *,q
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