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M.A. (HS) SEMESTER - 4 (CBCS) Examination
March/April-2026 (As Per Syllabus Year June-2024)
Food Science -2(Core (New-23))

Time: 2:30 Hours Marks:70
Instructions:
1. All questions are compulsory.
2. Figures to the right indicate marks.
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ENGLISH VERSION
Que.l  Explain the relationship between protein, calories and vitamins. (14)
Que.l  Explain the properties and importance of bufferosli{n detail.
Que.2  Explain the factors affecting BMR in detail. (14)
Que.2  Explain the standards for measuring BMR and 3? importance in detail.
Que.3  Explain the meaning, definition and properties of bases in detail. (14)
Que.3  Explain the meaning, definition and properties 213 acids in detail.
Que.4  Explain electrolytes in detail. (14)
Que.4  Explain the effects of carbohydrates, proteins a(rzcl; fats on vitamins in detail.
Que.5 Write a short note (Any Two) (14)

1) Relationships between vitamins and salts.
2) Fat digestion.
3) Explain DNA and RNA.
4) Types of acids.
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