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NUTRITION AND FOOD SCIENCE 

Time Allotted : 3 Hours Full Marks : 70 
 

The figures in the margin indicate full marks. 

Candidates are required to give their answers in their own words 

as far as practicable. 

GROUP – A 
( Multiple Choice Type Questions ) 

1. Choose the correct alternatives for the following : 10 × 1 = 10 

i) The largest component of the daily energy demand is 

 a) physical activity b) basal metabolic rate 

 c) thermogenesis d) none of these. 

ii) Truly indispensable amino acid is 

a) serine b) albumin 

c) zein d) dipeptide. 

iii) Vegetable oils contain no 

 a) cholesterol b) triglyceride 

 c) fatty acids d) glycerol. 
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iv) The mineral that is involved in proper functioning of 

insulin is 

 a) cobalt b) zinc 

 c) copper d) calcium. 

v) The thiamine containing coenzyme to pyruvate oxidase 

is 

 a) FAD b) TPP 

 c) NAD d) PEM. 

vi) The popular baker’s yeast is 

 a) S. Lactis 

 b) S. Cremoris 

 c) L. Bulgaricus 

 d) Sachharomyces cerevisiae. 

vii) The chemicals produced by micro-organisms which 

inhibit the growth of other micro-organisms are 

 a) chemical preservatives 

 b) benyoates 

 c) sorbates 

 d) antibiotics. 

viii) Consumption of a contaminated food likely to cause 

adverse health effects to the consumers is termed as 

 a) food hazards b) food poisoning 

 c) food infection d) food-borne diseases. 
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ix) Hard water makes sanitizers 

 a) more effective b) less effective 

 c) non-effective d) none of these. 

x) Hygiene means using sanitary principles 

 a) to maintain health 

 b) to maintain hygiene premises 

 c) to maintain HACCP 

 d) none of these. 

 

GROUP – B 
( Short Answer Type Questions ) 

 Write short notes on any three of the following.   

  3 × 5 = 15 

2. Energy and physiological fuel factors. 

3. Essential amino acids. 

4. Importance of dietary fibre. 

5. Growth phase of bacteria. 

6. Pasteurization. 

7. HACCP. 
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GROUP – C 
( Long Answer Type Questions ) 

 Answer any three of the following.  3 × 15 = 45 

8. Mention the components of total energy expenditure. Briefly 

discuss the factors regulating basal metabolism. 3 + 12 

9. Define and classify the protein. Write in brief the importance 

of protein in human system. 1 + 4 + 10 

10. Why is it essential to maintain water balance in the body ? 

Mention the effect of excess water intake and water 

depreciation on water balance. Enlist the major sources and 

important functions of water in the body. 3 + 4 + 8 

11. What are the common sources of food contamination ? 

Explain the factors affecting the growth of micro-organisms 

in food. 3 + 12 

12. Define hygiene and food sanitation. What are the main 

principles and objectives of food preservation ? Explain the 

different methods of freezing. 4 + 5 + 6 

13. Explain the following terms : 3 × 5 

 a) Additives and Adulterants 

 b) Sterilization and Disinfection 

 c) Canning and Botulism. 

    


