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Second Semester
Hotel Management and Catering Technology

Scheme July 2011

NUTzuTION

Time : Three Hours Maximum Murks : 100

Note : ) Attempttotalslxquestions. QuestionNo' 1 iscompulsory'

From the remaining questions attempt any fiv e .

3tr u: qqq Ea fifr\l qqq mqim 1 3rFrfld tr e)q e'aif d

r\ A-q1 qiq 4\ 56 fifrqt
D In case of any doubt or dispute, the English version question

should be treated as final.

ffi ql r*x fi cik oTerqT fr-drq fi fra{fr d eiffi qmr t
qaq 6) 3iftq qTqT ql+qTt

1 . Define the following terms (any ten): 10

) Micronutrients

O Calcium

v) MUFA

\4i) QFP

x) Underweight

xi) Mealplarning

D {$q q)qo orq

O d-Fqrqq

v) IvIUFA

vii) QFP

x) oq 4qq

xi) $-q{ q\i=T
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ii) Saturated fat

10 Soditun'

rl) Menu

viii) Protein

x) PUFA

xii) Carbohydrate

D vqn erot

19 dftqq
.. -\_\4) qt

ru) 9l-fln

x) PUFA

O mfuz

FrqfufuT ar<j e) qfu{TR-d mtr (ot{ $ qr+)
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2. Expiain l,arious dietary sources of energy. Also describe about the

energy. Contribution from macronufrients. 18

s-qf $ frFrg GITETT raH & qit { e-drgsr ffiqRrq{i t s-qf t *i
eTAqiiqmbqTid$edrc\r

3. Discuss aboutphysiological, psychological and social fi.nctions offood

with suitable exampies. , 18

qtq-{ il q1frft6, q+ffif, Grk Elqlfrfi .FrqT il eTi { ggqffi

B-qEi"il d wer t-ef otr

4. What is the significance of fatly acids in maintaining health? Describe

with suitable examples. 18

w-r€l o\ qflq {st q q,e qfus .RT Tql rt-€ t? Bqgffi s-qtri il
sR{ qniq qil

5. Discuss the role ofvitamins and also classiff them 18

ffi 5 Xfuor r1.{ qqt oi nQrT sq-frr qrfltr-{uT $ otr

6. Write shortnotes on (anytwo):

a) Importanceofmealplanning

' b) Fatsolublevitamins

c) Functions ofwater

d ER rrfiin ffi ftCr

BT) dq-{ q)-diT .h-T q6ca

q) q-{fl d ga-{eftd ffi{
rr) q-f, b 6rd

18
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1_ What is balanced diet? what is the importance of balanced diet?

Suggest a balanced diet mealplan for a spotts person. I 8

Hgfr( 3Trfl-{ qql tZ *igfu-d eTrdl{ eT qqT q-d-c'tZ ffi ffi il
ftq {igftild 3TrdR qlq-rT or ger-o dr

8. Discuss various factors affecting meal planning in restaurant with

examples. , 18

twsT d qt-qq q)qrT qi eqTfr-a ft-{i qrd frfr-a 6T-{m-iqr sqE{uil il
s{Ie{ Tql otr
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