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B.Sc. DEGREE EXAMINATION, APRIL/MAY 2018.

Second Semester

Chemistry

SBEC — FOOD AND NUTRITION

Time : Three hours Maximum : 75 marks

PART A — (10 x 2 = 20 marks)

Answer ALL questions.

1 Define oils.

QUENTLIM) 6T 6Tl G IS ET.

2.  Give any two types of food.

2 awrellen rCsanid @ (M cuansuiienars &(ms.

3 Define malnutrition.

euen W) o6 L §&555l6manLo.

4.  What is meant by nutritional status?

oar’ L §855) Hlened eTeammmed erenes?

10.

Give any two causes of food poisoning.

2 amre|  BEHETSOIDGTRT  sTpamThEsET  TOHEID -
@reRTiqENENE (.

Mention any two causes of food adulterants.

samey sUULFSHDsTEr  sTpamhigeT  gCHeD

@rawrigemand GOHILIAHS.

What is meant by food spoilage?

2 amrey @5L®DGun§d) GTGITMITED GTEITET?
Define sterilization.

cuEn W) é.]@LSl&;d’)m Qamegise.
Mention any two sources of vitamin K.

el fler K ulen epemser gCsayd @) remganens

F5.
Write the deficiency diseases of sodium.

Gemqwid @eppuriqermed o earLn@Gh  Crrulaner
T(PEIS.
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12.

13.

(a)

(b)

(a)

)

(a)

(b)

PARTB —(5x5=25 marks)
Answer ALL questions.
Give an account of natural toxicants.
Qupes péal Qur@BLadr LpBl GOILLY eTpgs.
Or
Write an account of carbohydrates.
sriCurerant Gyl uHH GHLIL THe!s.

Discuss the signs of good and poor

nutritional status.
Hpps LHmL  Sypp oL E5GE  Hlaveuden
M GHser upi efleurd.

Or :
Explain the guidelines for good health.
Sphs oL posdpstar auplsr (B uhl
e @s.

Discuss the causes and remedy for gastritis.

@Qerleu  spHduder  sTrERTEISET LOHMILD
G@TLLRSFSMm efleurs.
Or

Explain the sources of food poisoning.
2 w16, HEHETUSDETET (DO BISDET CHlaTs E6.
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14.

15.

(a)

(b)

@,

(b)

Discuss the causes of food spoilage.

o e Qe QuGureughHaTan SITITGT RIS EIT

efleurs).
Or
Explain the types of food spoilage.
2 awrey Qe HUCUTEGS6l6n auamssamar aﬁ]més@és. :

Give an account of mineral elements in food

source.
2 awTey ApEIEENET STglssar LHH GOILL S[Hs.
Or

Write the sources, functions and deficiency

diseases of magnesium. .

wéEAwsHean ppomiser, GFuouUTH&eT LOHHILD
GopuT_gemed e ar @b GCprisdr uHl
(PSS,
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16.

17.

18.

19.

PART C — (3 x 10 = 30 marks)
Answer any THREE questions.

Discuss the following

(a) flavours

(b)  food coloring agents.
QeneupLemeusamer efleurg)
(1) &emeuL lq&eT

(<) Hoepligser.

Describe the following

(a) acidity

(b) .indigestion.

WeeupLIeneusemer adlaufl

(1) a@ev({r,g,einmm

(<) 2awrey Qafrer WerenLo.

What is food adulteration? Explain the types and
effects of food adulterants. '

o Q| SOLILLLD GTETDIE) GIean? DASET GUGHESHET
wHOILD efleneTe seameT edlaTéEs.

Explain the various methods of food preservation.

2 awrey USLILDSGIS e LOCeun (PepEmeT aileTsEs.
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20.

Mention sources, functions, deficiency diseases of
vitamin B, C, and E.

elirwer B, C, wpgid E Qe epemsar,
Qeweur(aer, @MU igerme 2 e m@ Crmilsamer

GINTIE:S
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