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Second Semester
Hotel Management and Catering Technology

Scheme July 2011

NUTRIIION

Time: ThreeHours Muximum Marks : 100

Note : I Attempttotalszxquestions. euestionNo. I (Objectivetype)
is compulsory. From the remaining questions att ercryt arry five.
ger E: ceq Ed frfrqr qaq m-qio 1 (Ttrfrs !-ot-{ or)
eTfurd tr clq cet'i ii t A-6 fr d aa fifqqr

D In case ofanydoubt ordispute, the Englishversion question
should be tueated as final.
fu-S S rox il ritt ererar G-qrq fr fufr ii eiffi'TrEr il
ue1 o) Giftq qrn q-hill

1. Choose the correct answer. 2 each

sS st-q e-r 4qq frfrq r

D Themeasurementunitofenergyis

(a) Kilojoule (b) Kilowatt
(c) Megawatt (d) Noneofthese
g-qf o) qtqi fr {o.r$ t-
(er) ffi-qil (q) ffi.ne
(n) lmqrc (q) flfr t oH re

ii) TheothernameofvitaminBgis

(a) Pantothenicacid (b) Thianine

(c) Folic acid (d) Riboflavin

ffi{ B9 oI Tr{r ilq t-
(er) Helqo qfts (q) errqfr-{

(q) qtfuo qtus (q) qrsqHGq
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fl) Themainsourceofcalcium

(a) Eggs (b)

(c) Pulses (d)

hFar+q o-r gcq safd t-
(er) err3 (q)

(e) qT-dt (q)

iv) Thefatsolublevitaminis

(a) Lipid

(c) Proteins

qr+q ert{ fi ft\ GTrqeqcn frqo a-s t-

Milk
Allabove

(b) \ttaminA
(d) VitaminB6

(e) ffi{ q

(q) f{ilH{ fr6

(b) \ntmins
(d) None ofthese

(e) frrilft-<{

(q) scq t oH rS

v) Essentialnufients forthehumanbodyis

2. Classi$rthenufients and explaintheimportance of food. 1 8

q)s-o a-si d a6 fift\ Tq +q{ } qes fr zqrceqr fiftqt

3. Explainthefollowing

D Factorsafflectingenergyrequirement

ii) Dietarysourceofenerry

Frqfrfud fr qrcqt Afq\-

D u-qf fr Gil-EQztzFdT A qufr-d o-si qrd orco

ii) s-qf h oTrdR dd

4. Explain the dietary source of lipids and functions of carbohydrate. 1 8

ftft-Err b enon rald ofr-{ offie fi o.rd d qq-flr$t
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5. Write short note on any two I 8

D Balancediet

ii) Roleofwaterinhealth

rlD Fatsolublevitamins

ffi d q{ €ferE-d ftFquft ftfu\-
D vrgfro Gild{

ii) vtIN-ezI ii sEr fr TF-ol

O {sr ii gd{eftd ffiq
6. Explainthefactorswhichaffectmenuplanning. 18

+q'arptq o) q-qTfud o{i srA oT-{o'i 4{ qr-flq}1

7. Explainthemineralswithfoodsources. 18

qqq ffit b q+rq sftq fr qrcqr fiftqr

^ 
?ais!4i-

st2019t6485


