(4)

6. Give the classification of various milk and milk

Roll No.
products and explain steps of preparing cheese.
7Y%
eJeeVeVe 0i0¢ Sle 0i0e Glheeoe kede JeicekedjCe kedeepeUe leLee S-744
Ueepe’ yeveeve ked edeeYeVe UejCee kede JUeeKUee hedeeppele~ B.Sc. (Part-11) Examination, 2015
7. Write short notes: 2Y5%x3=T7%

. . CLINICAL NUTRITION & DIETETICS
(a) Antinutritional factors of pulses.

(b) Breakfast cereals Third Paper

(c) Blended oils (Food Commodities, Sanitation & Hygiene)
eShheCee eueeKele Time Allowed : Three Hours ] [ Maximum Marks : 50
(D) ouee el peve Jeue fexeCe elejeCe feiejled Note : Answer five questions in all. Question No. 1
(ve) veeMle ked Deveepe

iIs compulsory. Attempt one question
(me) cceeBele leue

Unit-1V 7 FigeF-1v
8. Explain the selection, purchase, storage and marks except Q. No. 1.
nutritional aspect of fish & meat. 7Y% kedue hegUe eMvee ked Goej oeepeS~ fehve me. 1 Deeveleelle n~
ceeme SJe ceUuee ked Usveele, otice, Ye[ejCe Sle heecchedele hette kede
JeeKUee kedeepele~

from each unit. Each question carries equal

lelUeked FhedeF me Sked JeMve kedeepeS~ febve me. 1 kede Ue[hedj
meYee feMvee ked Deked meceeve n~

9. Write notes on the following : 2Y2%3=T7%
(a) Types of salt 1. Write notes : 2x10=20
(b) Raising agents, types & uses eShheCee eueeKele
(¢) Nutritional aspect of Tea. (a) Nutritional aspect of fats and oils

eSfheCee eueekell :

(ked)  veceked ked ekedej

(Ke) fedueeve Jeeue heoele, lekedej Sle Ghelieeie
(ie)  Usele keie feccekedle hese hedemS hed[ Sle Fekeie mleemlLUs hej kedleYeele

leue Sle lee kede heecebedele hette
(b) Fast foods and ill effects on health

S-744 P.T.O.



2)
(c) Forms of Sugar
Mekedje kel ekedej
(d) Kinds of Processed milk
Jememkedle 0O¢ ked lekede]
(e) Nutritional aspect of processed vegetables
lememkedle meeypeUee kede heecchedele hede
(f) Ml effect of essence and food colors
Smevme Sk Keele jiee ked hedleVeele
(g) Food hazards due to chemicals
jmeelevee Eeje Yeepeve ce Kelej
(h) Effect of molds on food degradation
eddeked kede Yeepeve kede ieCeleoee hej (eYeele
(i) Cleaning Equipment.
mefedeF kel Ghekedj Ce
(j) Use of pesticides in vector control
fedeS eveUeSeCe ce hemSemeeF [me kede JeUeeie
Unit-1 / FieeF-1
Explain the relationship of microorganism to
sanitation. Discuss the role of microbiology in
food safety. 7Y%
mehedeF SJe mJeUU lee ce meticepeedee ked meyeQe kede JUseK Use hedeepelle~
Keehe mejaee ce mestcepeede eleheeve kede Yeecekede kede edeeeve
fedeepele~

S-744

3)
Write notes:
7Y%
(a) Sources and transmission of food con-
tamination.
(b) Education of food handler in handling and
serving food.
eShheCee eueeKele :
(ki) Keede meoeCe ked eele Sk melejCe
(Ke) Keehe kedcee kede YeepUe heosLe meyeOee oKejKe Sle fejemeve
meyeOce eMestee
Unit-11 7 FleF-11
Explain various products and methods for ster-
ilization and disinfection of food service out-
let. 7Y%
Keee eveicce FheieF ked evexmeiceCe Sle jeieeCoveeheve nle eleeYele
Glheeoe Sl lejekeie kede JUeeUee kedejUe~
Write short notes : 2Vox3=7%>
(a) Waste product handling
(b) Control of infestation
(c) Control of spoilage and its prevention.
meestehle eShheCee cueeKele :
(led)  KeA[-KeAjledS lede evemleejCe
(Ke) fejpeelee meiceCe kede eveleSeCe
(ie) me[ve kede jekeileece Deej eveleeCe
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