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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 is compulsory.
From the remaining questions attempt any five.
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i) Incaseofany doubt or dispute, the English version question
should be treated as final.
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1. Explainthe following: 2x5=10
1)  Functions of lipids

i)  Dietary sources of proteins
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2. a) Describe thermodynamic action and specific dynamic action.
10
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b) What do you understand by the health hazard associated with
overweight? " 8
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3. a) Explain the functions of food and describe dietary sources of
energy. 10
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b) Write the functions and dietary sources of carbo-hydrates. 8
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4. Write short notes on the following: _ 3x6=18
iy  Functions of water
iy Water soluble vitamins
i) Concept of energy balance
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5. How would you plan nutritionally balanced meal based on three food
group and write the factors which affect meal planning? 18
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6. Explain mass food production and discuss the fast food trends in food
service industry. 18
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7. 'Write an essay on “Need for introducing nutritionally balanced and
health specific meal”. 18
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