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BHCC-122 : FUNDAMENTALS OF FOOD  

AND NUTRITION 

Time : 3 Hours  Maximum Marks : 100 

Note : Answer any five of the following 

questions. All questions carry equal 

marks. 

1. (a) Define the term Food. Explain physical 

and psychological functions of food in 

detail.  2+4+4 

(b) What do you understand by physical 

and mental doshas in Ayurveda in 

relation to health ? 5+5 
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2. (a) What are energy giving, body building 

and protective foods ? Explain with the 

help of examples. 10 

(b) Explain different medium of methods of 

cooking. Suggest measures to minimize 

nutrient loss during cooking. 5+5 

3. (a) Give five traditional/indigenous 

methods used for storing cereals. 10 

(b) Explain any five health benefits of 

consuming pulses. 10 

4. (a) Explain the different types of 

vegetables. 10 

(b) Write about the losses of nutrients 

during food preparation and cooking. 10 

5. (a) Differentiate between spices and 

condiments. Explain the use of spices in 

general. 4+6 

(b) Explain the nutritional composition of 

milk.  10 
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6. (a) Describe the structure of egg with  

the help of a diagram. What do  

you understand by biological value of 

egg ?  5+5 

(b) Explain postmortem changes in meat. 

10 

7. (a) Explain classification of salt. 10 

(b) What are oilseeds ? Discuss their 

nutritive value and ways to incorporate 

them in the daily diet. 10 

8. (a) Explain the process of human  

digestion. 10 

(b) What are proteins ? Explain four 

functions of proteins. 2+8 

9. (a) Explain any two fat-soluble vitamins 

from the following list. For each 

vitamin, mention two dietary sources 

and two important functions in the  

body :  10 

(i) Vitamin A 
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(ii) Vitamin D 

(iii) Vitamin E 

(iv) Vitamin K 

(b) Explain each of the following minerals, 

give two dietary sources and two  

important functions in the body : 5+5 

(i) Calcium 

(ii) Potassium 

10. (a) Explain each of the following minerals, 

give two dietary sources and two 

important functions in the body : 5+5 

(i) Iron 

(ii) Zinc 

(b) Meena frequently consumes packaged 

snacks, sweetened beverages and 

bakery products as her main meals. She 

rarely includes balanced homemade 

meals. Over time, she experiences 

tiredness and frequent infections. Based 
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on the given situation answer the 

following questions : 4+2+4 

(i) Identify any four food groups that 

are inadequately represented in 

her diet. 

(ii) Mention two important nutrients 

that may be lacking due to her 

dietary pattern. 

(iii) Explain two health problems that 

may arise from such eating habits. 
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 BHCC–122 

gkse lkbal esa Lukrd mikf/k (,Q-okbZ-;w-ih-)  

(ch- ,- ,Q- ,p- ,l- lh-) 

l=kar ijh{kk  

twu] 2026 

ch-,p-lh-lh-&122 % [kk| ,oa iks"k.k ds  

vk/kkjHkwr rRo 

le; % 3 ?k.Vs   vf/kdre vad % 100 

uksV % fdUgha ik¡p iz'uksa ds mÙkj nhft,A lHkh iz'uksa ds vad 

leku gSaA 

1- (v) ̂ [kk|* 'kCn dh ifjHkk"kk nhft,A [kk| ds 'kkjhfjd 

,oa euksoSKkfud dk;ks± dk foLrkj ls o.kZu dhft,A 

2+4+4 

(c) LokLF; ds lanHkZ esa vk;qosZn ds vuqlkj 'kkjhfjd ,oa 

ekufld nks"kksa (Doshas) ls vki D;k le>rs gSa \ 

5+5 
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2- (v) ÅtkZ nsus okys] 'kjhj fuekZ.k djus okys rFkk laj{k.k 

çnku djus okys [kk| inkFkks± ls vki D;k le>rs gSa \ 

mnkgj.k ds lg;ksx ls Li"V dhft,A 10 

(c) ikd fof/k;ksa ds fofHkUu ek/;eksa dk o.kZu dhft,A 

idkrs le; iks"kd rRoksa dh gkfu dks de djus ds 

mik; lq>kb,A 5$5 

3- (v) vuktksa ds HkaMkj.k gsrq mi;ksx esa vkus okyh ik¡p 

ikjaifjd@Lons'kh fof/k;ksa dk mYys[k dhft,A 10 

(c) nkyksa ds lsou ls gksus okys ik¡p LokLF; ykHkksa dk 

o.kZu dhft,A 10 

4- (v) lfCt;ksa ds fofHkUu çdkjksa dk o.kZu dhft,A 10 

(c) [kk| rS;kjh ,oa idkus ds nkSjku iks"kd rRoksa dh gksus 

okyh gkfu;ksa dk o.kZu dhft,A 10 

5- (v) elkyksa (Spices) ,oa Lokno/kZd inkFkks± 

(Condiments) esa varj Li"V dhft,A lkekU;r% 

elkyksa ds mi;ksx dk o.kZu dhft,A 4$6 

(c) nw/k dh iks"k.k lajpuk dk o.kZu dhft,A 10 
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6- (v) vaMs dh lajpuk dk fp= lfgr o.kZu dhft,A vaMs 

ds tSfod ewY; ls vki D;k le>rs gSa \ 5$5 

(c) ek¡l esa e`R;ksijkar gksus okys ifjorZuksa dk o.kZu 

dhft,A  10 

7- (v) ued dk oxhZdj.kA 10 

(c) frygu (Oilseeds) D;k gSa \ buds iks"k.k ewY; 

rFkk nSfud vkgkj esa lfEefyr djus ds mik;ksa dh 

ppkZ dhft,A 10 

8- (v) ekuo ikpu çfØ;k dk o.kZu dhft,A 10 

(c) çksVhu D;k gSa \ çksVhu ds pkj çeq[k dk;ks± dk o.kZu 

dhft,A  2$8 

9- (v) fuEufyf[kr olk&?kqyu'khy foVkfeuksa esa ls fdUgha 

nks dk o.kZu dhft,A çR;sd ds fy, nks vkgkj lzksr 

rFkk nks çeq[k dk;Z fyf[k, % 5$5 

(i) foVkfeu A 

(ii) foVkfeu D 

(iii) foVkfeu E 

(iv) foVkfeu K 
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(c) çR;sd [kfut dk o.kZu dhft, rFkk nks vkgkj lzksr 

,oa nks çeq[k dk;Z fyf[k, % 5$5 

(i) dSfY'k;e 

(ii) iksVSf'k;e 

10- (v) çR;sd [kfut dk o.kZu dhft, rFkk nks vkgkj lzksr 

,oa nks çeq[k dk;Z fyf[k, % 5$5 

(i) vk;ju (yksgk) 

(ii) ftad (tLrk) 

(c) ehuk çk;% iSdsTM LuSDl] ehBs is; inkFkZ ,oa csdjh 

mRiknksa dks vius eq[; Hkkstu ds :i esa xzg.k djrh 

gSA og larqfyr ?kj dk cuk Hkkstu de gh ysrh gSA 

le; ds lkFk mls Fkdku ,oa ckj&ckj laØe.k dh 

leL;k gksus yxh gSA  

 mi;qZDr ifjfLFkfr ls tqM+s uhps fn;s x;s ç'uksa ds mÙkj 

fyf[k;s %  4$2$4 

(i) mlds vkgkj esa vi;kZIr :i ls lfEefyr pkj 

[kk| lewgksa dh igpku dhft,A 

(ii) bl vkgkj i¼fr ds dkj.k nks egRoiw.kZ iks"kd 

rRoksa dh laHkkfor deh crkb,A 

(iii) ,sls [kku&iku ds dkj.k mRiUu gksus okyh nks 

LokLF; leL;kvksa dk o.kZu dhft,A 

× × × × × 


