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Second Semester
Hotel Management and Catering Technology
Scheme July 2011 ;

NUTRITION
Time : Three Hours Maximum Marks : 100

Note : ))  Attempt total six questions. Question No. 1 (Objective type)
is compulsory. From the remaining questions attempt any five.
Qo B: YT gl BHISYI T3 i 1 (IS UPR BT)
Al 81 9w wedl § | fbeg g @ g PR

i)  Incase of any doubt or dispute, the English version question

should be treated as final.
fopddt ot TPR P g 3t farg i AT § st 9o &
U9 I Sl JFT TR
1. Choose the correct answer. 2 each
&l ITR BT TIT DIV |
1)  Energy is provided by
(a) Mik (b) Glucose
(c) Butter (d) Allofthe above
STt weE B S B, gRT
(3) g (7) et
(%) waE (3) Swfea =it
ii) Macronutrients include
(a) Carbohydrate (b) Lipids
(¢) Protein (d) Allofthe above
Tt e et o omfiver @
(31) PrifEEge (9) fafus
(7)) = (3) S wft
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i) Functions of Carbohydrate include
(a) Providing energy
(b) Regulationblood glucose

18

(¢) Both
(d) None
FHEEISSC & BT e &
(31) St ueM @ (9) & wqopist @1 Faffaemeor
(\) < (2) g
iv) Which nutrient is required for eyes?
(a) Mineral (b) Vitamin-A
(¢) Protein (d) Fat
Al & o BF-AT1 UiV oed D §
(31) frzer (7) ferfm
(|) = (3) awn
v) Balanced diet includes
(a) Protein (b) Fat
(c) Mineral (d) Allofthe above
gforT 3MeR 4 enfiret @
(31) wme= () o=
(w) fea (7) et wdt
2. Define the following terms (any nine)
) BMR i) Menu
i) Carbohydrate v)  Vitamin
v) Fast food vi) Iodine
vii) Energy vii) Soya protein
ix) Nutrition x) Fat
RrfrRad oo @1 aReiig SRR (Rowdt =)
) 4R M
i) EEESe v) faers
V) BRC %8 Vi) SmEH
Vi) St vil) T WA
iX) OIYorEr X) o
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3. a) Explain the importance and functions of food in human body. 9
qME IRR 4 T & WEd U BRI Y TR
b)  Describe various factors which affect energy requirement formgn
and woman. 9
et T SR Bt Iott D SR B AT B arer faftrer
Tl BT qui BRI
4. a) Explainthe importance of balanced diet. 9
Gl IMER & Hgd D G|
b) Discuss the role of water is maintaining health in detail. 9
Wzﬁé@maﬁmﬂ?a?riﬁzmwﬁwﬁaﬂfa%ﬁﬁl
5. Differentiate between (any three) 2 3%6=18
a) PUFA and MUFA
b) Under weight and over weight
¢)  Macro nutrients and micro nutrients
d) Saturated fat and unsaturated fat

IR Fared (g ofier o)

) 4 g Uh T W G UF

q) DA Jol UG 3P quri

) T v od GF GeH U aed
) WqH T U9 SRAGH

6. Write short notes on (any three) 3%x6=18

a)
b)
c)
d)

Menu Planning
Effect of cooking on food
Functions of lipids

Dietary sources of energy
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e fewfort forRaw (fedt offT)

) A B AT

¥) Qe ugrRf R YBH B gHe 4
q) fofts & Prf

3) St & ImaERa &g

7. a) Explain carbohydrate its classification functions and dietary

sources. 9
PIaIEIgRe, SHPT AU, B Ud AER Siar B wHenEd|
b)  Discuss the significance of Fatty acids. 9
thel ts & e R =af R
—SAES D
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