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WEST BENGAL STATE UNIVERSITY
B.Sc. Programme 5th Semester Examination, 2020, held in 2021

FNTGDSEO02T-FooD AND NUTRITION (DSE1)

Time Allotted: 2 Hours

Full Marks: 40

The figures in the margin indicate full marks. aNfer T F0Z TN Q"Y/VW fac e
Candidates should answer in their own words AT [NCST ©IRNF TR TG AT AT M
and adhere to the word limit as practicable. s R
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All symbols are of usual significance.

Answer any four questions from the following

Feferiee @-@FIE o176 etee Ted e

What do you mean by food safety? Mention the factors affecting it. Write
down the effects of food additives on human health.

Food safety J@te & @AW ¢ @3 ooeef Sad @ IK FPT T97
food additives-3 @7 SrEd Al

Describe briefly the functions of BIS and FSSAL
BIS @3 FSSAI-97 @1 FRCFCo SN0 I |

What is food spoilage? Explain with examples.

Food spoilage & ¢ Swizze 1< S

Differentiate between foodborne infection and intoxication.
Foodborne infection @ intoxication-3 <y Srae Fl

What is food preservation? What are its objectives?
Food preservation & ¢ @3 Srwsly & ¢
State the medicinal benefits of turmeric and ginger.

o7 8 MK B @e7E SrEd S|

Define adulteration. Name the common adulterants of milk and ghee. Describe
common methods for detection of adulterants present in any two commonly
used food items.

Adulteration-3 @l T(HY I Y4 ¢ fI-(0 TEe AKRE (TEH-9F 1N SrE
FEN @@ 9 W @ TefEe (ewiew SofEfe dmem s ormfe
ST RN

Answer any five questions:
@-Iel A5 elvea Ted nies
What is ropy milk?

Ropy 94 &9

10x4 = 40

2+4+4=10

5+5=10

2+3+5=10

2+3+5=10

3+2+5=10

2x5=10
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(b) What is food irradiation?
AW irradiation & 9

(c) What is food additive?
4w additive 7 ¢

(d) Distinguish between jam and jelly.
Jam @} jelly-3 A< Trad I

(e) What do you mean by PFA?
PFA <=1CS 5 GRIR ¢

(f) Write the name of one adulterant of each turmeric and mustard oil.
% ¢ AR (O (TT AR ARSI I77e SAMITH (936 FCA) Trad
BRI

7. Write short notes on:

ERaRGISIE

(a) Canning
FifeR

(b) MPO and FPO
MPO @<k FPO

(c) Squash
CRRI

(d) Adulteration of milk.
T (SE |

8. Write notes on spoilage of milk and fish.
T4 @ NC=F spoilage FPE SNCENH S|

9. Explain the terms:
BIRIRI&IE
(a) Leavening agent
(b) Emulsifier
SRR
(c) Rancidity
WINEIE (rancidity)
(d) Agmark.
S |

N.B. : Students have to complete submission of their Answer Scripts through E-mail /
Whatsapp to their own respective colleges on the same day / date of examination
within 1 hour after end of exam. University / College authorities will not be held
responsible for wrong submission (at in proper address). Students are strongly
advised not to submit multiple copies of the same answer script.
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