647510 BHSghMN201A-1C
B.Sc. (HS) Semester - 1 (NEP-2020) Examination
OCT/NOV-2025
GHS: Introduction to Food (Minor)
Time: 2:00 Hours Marks:50
Instructions:
1. All questions are compulsory.
2. Figures to the right indicate marks.
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English Version
Que.l  Explain in detail the various functions of food. (10)
Que.l  What are the food groups? Describe about grai(l)li{in detail.
Que.2  Describe about milk and milk products. (10)
Que.2  Discuss the classification, composition and nug;lt{ional value of vegetables.
Que.3  Explain about the dry heat and wet heat methods. (10)
Que.3  Explain the method of fermentation and germi(l)lition.
Que.4  Explain the effect of cooking on vitamins and proteins. (10)
Que.4 Discuss the effect of cooking on carbohydrateso ;d fats.
Que.5 Write a short note. (Any two) (10)

1) Advantages and limitations of pulses

2) Use of dry fruits and oil seeds.

3) Advantages and disadvantages of cooking process.
4) Effect of cooking on mineral.
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