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3 (Sem-1/CBCS) HSC RC/HG
2022
HOME SCIENCE
(Honours Generic/Regular)
Paper : HSC-RC-1016/HSC-HG-1016

( Fundamentals of Nutrition and Food Science)

Full Marks : 60

Time : Three hours

The figures in the margin indicate
Jull marks for the questions.

Answer either in English or in Assamese,

1. Write ‘True’ or ‘False’ against each
statement : (any seven) 1x7=7

weTe WAl BRR 9% (9T ot ¢ (Rreizar sreby)

{a) Riboflavin is a fat-soluble vitamin.

HReT @6 vie iy feoifm |

Contd,



(b)

()

(d)

(e)

(9)

(h

Methionine is a limiting amino acid in
cereal.

rereln e fReRa Ry MNfte awizw’
o |

Beri beri is caused due to deficiency of
vitamin C

fooifm C 7 woRe @R @R W Ry @t
el

Cheese is a non-fermented milk
product.

Bier Ry R ARFIRER] 2 TR T
v |

Starch is a simple carbohydrate.

o Ry I LGS |
Cooking adds variety to the diet.
T Siee Rfewer we|

Calcium is a water-soluble vitamin.
AN GRY SNe TaqE oI |

Guava is rich in vitamin C.

wdeTe fPBfE C wigs Tare A
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(i) Parboiling decreases the nutritive value
of rice.

TR ToTS BISER oS o4 I T
() Gluten is a protein.
CacB @Ry @ifta)

(k) Oil is rich in saturated fatty acid.

WRYE (Aol SR (oo wfiw Ware
AU

() Ricket is due to deficit of vitamin D.

vitamin D ¥ SO [RGF6 I AT AN «ol
Q9 ™I

2. Distinguish between the following:
(any four) 2x4=8
et frAIITa were wirefe IR 8 (R o)

(a) Fermentation and germination

R o SRR AR

(b) Oil and fat
(o5 S 5

() Boiling and steaming

Ve TS OIS HrERl
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(d) Water-soluble and fat-soluble vitamins
AN = 5T A

(e) Pasteurization and homogenization
(o3aiRrema i afemiRresa

() Essential and non-essential amino acid
ARG A A G afbe

(g9 Roots and tubers
ol @ =g,

(h) Incomplete and complete food

i G S o TR

3. Answer in brief: (any three) 5x3=15 .

v SR ol ¢ (Rirereat fofaoy)

(@) Write about the functions and
deficiency disease of vitamin C.

et C I I SR WK TAoRwNS @R
Raca o

() Explain any two methods of food
preparation.

AW IT1 Rewien gor “wiex Ragm o
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(c)

(@)

(e)

(9)

Enumerate the functions of
carbohydrate

IR ZRgs IR R

How can you minimize the loss of
nutrients during food preparation ?

vy IR TS (A1 ARTARIR Siolow eifeRiy
REWE FRA?

Write a note on toxic substances
present in pulses.

it fealt |

Write about the diseases caused by
thiamine deficiency.

IR TSRS (FRI STORGHIS @IPTER Ra@
feri

Write about the functions of fat.

o I R
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(h) Write short notes on: 2:5+2-5=5
53 (BrA forar ¢
(a) Functions of vitamin A
oo A 3 31z
- (b) Process of parboiling of rice

Sl 5i%e age s

4. Answer the following : (any three) 10x3=30
oo AT TR =1 ¢ (Reset fofany)

(a) Clas§if37 pl:otein on the basis of its
quality. Write about the functions and
sources of protein. 4+4+2=10

o @Re R R b fiRerew
W?ﬁtﬁ'maﬁa%awﬁﬂmm'w'

(b) What is the biological value of egg

protein ? Why ’is egg protein called g
complete protein ? Describe the role of

egg in cookery. 2+2+6=10
IS Al ammmqﬁmﬁsi@? T

&1 o sl o o 3o R o a0 ey
TR o w3k o) e
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(c)

(d)

(e)

Describe the nutritive value of meat.
What are the methods of tenderdization

of meat? ‘ 4+6=10
Tt TS AR <P Ragw 3 F| WA
e IR Rivw TR 3oiR B

What are the food sources of iron and

vitamin D ? Enumerate the deficiency

diseases caused by their deficiency.
4+6=10

@R o FBRR D T 2 TernE & fee @
e ROfRA DI woRENe @ I

feran

Write in brief about the different
processing methods of pulses.

TZTIS T L AR BT ORI oAREA
T4 AR BRI T

Mention the objectives of cooking food.
Explain any two methods of cooking

food. 3+7=10
QW 2Fe AN STRTR Tt AW ee
2R Rz 7019 Raaa B
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(g) Write about the physiological functions
of food. Explain the relationship
between food and health. 5+5=10

R KIRT I R | 4 e g
WISre LB T RIcy gt 31|

(h) Write short notes on: 5+5=10
5 (oI fovat ¢

() Pigments present in fruits and
vegetables

TR AR AFABETS 245 76 2y
(i) Dry or waterless cooking

O A AR 79 e
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