F/2022/6485 Total Pages : 2

Second Semester
Hotel Management and Catering Technology
Scheme July 2011

NUTRITION
Time : Three Hours - Maximum Marks : 100

Note : 1))  Attempt total six questions. Question.No. 1 is cbmpulsory.
From the remairiing questions atfempt any five.
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)  Incaseofany doubtor dispute, the English version question
should be treated as final.
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1. Write short notes on the following: 2x5=10

1)  Factors affecting energy requirement
1) Dietary sources of proteins

feRed R wfég fewof orRew)
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2. Classify the nutrients and explain the importance of food. 18
qIep @ P i BN o W P HEd i aRer B

3. a) Explaindietary source of lipids and functions of carbohydrates. 10
fofts & omR AT IR sEERse & FRIT B FHI

b)  Describe the role of water in maintaining good health. 8
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4. Write the factors which affect the menu planning. 18
U AT B g A aret B! @ fARaul

5. a) Whatis BMR and explain the factors affecting it? 10
BMR &1 & 3R g% gwifdd o1 aret HRepi bt e Hifvg)
. b) - Write the fat soluble vitamin with their food sources. - 8

a1 § geredie et @1 390 @ |l & | filkag)
6. '\Nrite abouf ﬁJ.;lctions of water, proteins and lipids. 18

w1, M AR ffde & Pt & aR § fiRagl

7. Explain importance of balanced diet and write newer trends in food
service industry. 18
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