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P - III (1+1+1) G / 20 (N)

2020

FOOD AND NUTRITION (General)
Paper Code : VII-A & B

(Biochemistry and Applied Nutrition)
[New Syllabus]

Full Marks : 50 Time : Two Hours

Important Instructions
for Multiple Choice Question (MCQ)

 Write Subject Name and Code, Registration number, Session and Roll
number in the space provided on the Answer Script.
Example : Such as for Paper III-A (MCQ) and III-B (Descriptive).

Subject Code : III A & B

Subject Name :

 Candidates are required to attempt all questions (MCQ). Below each
question, four alternatives are given [i.e. (A), (B), (C), (D)]. Only one of these
alternatives is ‘CORRECT’ answer. The candidate has to write the Correct
Alternative [i.e. (A)/(B)/(C)/(D)] against each Question No. in the Answer
Script.
Example — If alternative A of 1 is correct, then write :

1. — A
 There is no negative marking for wrong answer.
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Paper Code : VII - A

Full Marks : 14 Time : Twenty Minutes

Choose the correct answer.
Each question carries 1 mark.

Instruction to students for Page Limitation

For all MCQs, students should answer within 1 page of an A4 paper; for each four marks
(04) question : Max. 1 page of an A4 paper (including figure / diagram, if any) and for
10 marks (10) question : Max. 2½ page of an A4 paper (including figure / diagram, if
any), should be used.

1. Class of carbohydrate which cannot be hydrolyzed further, is known as —

(A) Disaccharides

(B) Polysaccharides

(C) Proteoglycan

(D) Monosaccharide

1Ð „þyöìîÅy£y£zöìvÈþöìÝþîû ö„þy˜ ö×!’ xyîû !î¦þy!‹“þ £öì“þ þ™yöìîû ˜yÚ

(A) vþy£z¢Äy„þyîûy£zvþ

(B) þ™!œ¢Äy„þyîûy£zvþ

(C) ö²Ìy!Ýþç@Õy£z„þÄy˜

(D) ›öì˜y¢Äy„þyîûy£zvþ

2. Which of the following glycosidic linkage is found in maltose?

(A) Glucose  -1 2    Fructose

(B) Glucose  1 4   Glucose

(C) Galactose  1 4   Glucose

(D) Glucose  1 4   Glucose

2Ð ›öìÎÝþyöì‹îû ›öì•Ä ˜#öì‰þîû ö„þy˜ @Õy£zöì„þy¢y£z!vþ„þ !œöìBþ‹ þ™yçëûy ëyëûÚ

(A) @Õ%öì„þy‹  -1 2   šÊ%þöìQy‹

(B) @Õ%öì„þy‹  1 4  @Õ%öì„þy‹

(C) †Äyœy„þöìÝþy‹  1 4  @Õ%öì„þy‹

(D) @Õ%öì„þy‹  1 4  @Õ%öì„þy‹
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3. Peptide bond is a —

(A) Covalent bond

(B) Ionic bond

(C) Metallic bond

(D) Hydrogen bond

3Ð öþ™þ™Ýþy£zvþ îõþ˜ £œ éôôôé

(A) ö„þy¦þÄyöìœrÝþ îõþ˜

(B) xyëû!˜„þ îõþ˜

(C) ö›Ýþy!œ„þ îõþ˜

(D) £y£zöìvÈþyöì‹˜ îõþ˜

4. Which part of the amino acid confers its uniqueness?

(A) Amino group

(B) Carboxyl group

(C) Side chain

(D) None of the above

4Ð ö„þy˜ x‚Ÿ!Ýþ xÄy›y£zöì̃ y xÄy!¢vþöì„þ ßþº“þsþf“þy ²Ì”y˜ „þöìîûÚ

(A) xÄy›y£zöì̃ y @ùÌ&þ™

(B) „þyöìîÅy!:!œ„þ xÄy!¢vþ

(C) þ™yÙ»Å Ÿ,Cœ

(D) vþzþ™öìîûîû ö„þyöì̃ y!Ýþ£z ˜ëû

5. Which of these is not a lipid?

(A) Cholesterol

(B) Triglyceride

(C) Albumin

(D) Waxes

5Ð ˜#öì‰þîû ö„þy˜!Ýþ ößþ¬£þ™”yíÅ ˜ëûÚ

(A) ö„þyöìœöìÞÝþîûœ

(B) ÝþÆy£z!@Õ¢yîûy£zvþ

(C) xÄyœî%!›˜

(D) ö›y›



Page : 5 of 10

6. Beta-oxidation of fatty acids occurs in —

(A) Peroxisome

(B) Peroxisome and Mitochondria

(C) Mitochondria

(D) Peroxisome, Mitochondria and ER

6Ð šþÄy!Ýþ xÄy!¢öìvþîû !îÝþyéôéx!:öìvþŸ˜ £ëû éôôôé

(A) þ™yîû!:öì‹y›

(B) þ™yîû!:öì‹y› ~î‚ ›y£zöìÝþy„þ!uÈþëûyöì“þ

(C) ›y£zöìÝþy„þ!uÈþëûyöì“þ

(D) þ™yîû!:öì‹y›– ›y£zöìÝþy„þ!uÈþëûy ç ER ~

7. Which of the following is not a fat-soluble vitamin?

(A) Vitamin D

(B) Vitamin K

(C) Vitamin C

(D) Vitamin A

7Ð !˜Á¬!œ!…“þ ö„þy˜!Ýþ ößþ¬£þ™”yöìíÅ oîÄ !¦þÝþy!›˜ ˜ëûÚ

(A) !¦þÝþy!›˜ D

(B) !¦þÝþy!›˜ K

(C) !¦þÝþy!›˜ C

(D) !¦þÝþy!›˜ A

8. Deficiency of which vitamin causes Beri-Beri?

(A) Vitamin B12

(B) Vitamin B2

(C) Vitamin B6

(D) Vitamin B1

8Ð ö„þy˜ !¦þÝþy!›öì̃ îû x¦þyöìî öî!îûöìî!îû £ëûÚ

(A) !¦þÝþy!›˜ B12

(B) !¦þÝþy!›˜ B2

(C) !¦þÝþy!›˜ B6

(D) !¦þÝþy!›˜ B1
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9. A substance needed by the body for growth, energy, repair and maintenance is called
a —

(A) Nutrient

(B) Carbohydrate

(C) Calorie

(D) fatty acid

9Ð Ÿîû#öìîûîû î,!kþ– Ÿ!_«– Çþëûþ™)îû’ ç îûÇþ’yöìîÇþöì’îû ‹˜Ä ²Ìöìëûy‹˜ þ™”yíÅöì„þ îœy £ëûé ôôôé

(A) !˜vþz!ÝþÆöìëûrÝþ

(B) Ÿ„Åþîûy

(C) „þÄyœ!îû

(D) šþÄy!Ýþ xÄy!¢vþ

10. To overcome diabetes, a person can increase the intake of  and reduce
the intake of

(A) Carbohydrates, proteins

(B) Proteins, fats

(C) Fats, carbohydrates

(D) Carbohydrates, fats

10Ð vþyëûyöìî!Ýþ¢ „þy!Ýþöìëû vþzàþöì“þ ~„þ‹˜ îÄ!_«  ~îû þ™!îû›y’ îy!vþüöìëû !˜öì“þ þ™yöìîû ~î‚
 ~îû þ™!îû›y’ £Éy¢ „þîûöì“þ þ™yöìîû éôôôé

(A) Ÿ„Åþîûy– ö²Ìy!Ýþ˜

(B) ö²Ìy!Ýþ˜– šþÄyÝþ

(C) šþÄyÝþ– Ÿ„Åþîûy

(D) Ÿ„Åþîûy– šþÄyÝþ
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11. A person who is suffering from high blood pressure should cut down on __________.

(A) Sodium

(B) Potassium

(C) Calcium

(D) Magnesium

11Ð vþzF‰þ îû_«‰þyöìþ™ ¦%þ_«öì¦þy†# îÄ!_«öì„þ ëy „þ›yöì“þ £öìî éôôôé

(A) ö¢y!vþëûy›

(B) þ™Ýþy!Ÿëûy›

(C) „þÄyœ!¢ëûy›

(D) ›Äy†öì̃ !¢ëûy›

12. In cases of muscle fatigue, which of the Vitamin should be taken?
(A) Vitamin A
(B) Vitamin D
(C) Vitamin E
(D) Vitamin K

12Ð öþ™!Ÿîû „Ïþy!hsþîû öÇþöìe ö„þy˜ !¦þÝþy!›˜!Ýþ @ùÌ£’ „þîûy vþz!‰þ“þÚ

(A) !¦þÝþy!›˜ A

(B) !¦þÝþy!›˜ D

(C) !¦þÝþy!›˜ E

(D) !¦þÝþy!›˜ K

13. All of the following are sources of calories except —
(A) Protein
(B) Fats
(C) Vitamins
(D) Carbohydrates

13Ð !˜Á¬!œ!…“þ ö„þy˜!Ýþ Šéyvþüy îy!„þ=!œ „þÄyœ!îû ¢îûîîûy£ „þöìîûÚ

(A) ö²Ìy!Ýþ˜

(B) šþÄyÝþ

(C) !¦þÝþy!›˜

(D) Ÿ„Åþîûy
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14. The body’s preferred source of energy is —

(A) Carbohydrates

(B) Fats

(C) Vitamins

(D) Protein

14Ð Ÿîû#öìîûîû þ™Šéöì̈ îû Ÿ!_«îû vþzê¢ £œ éôôôé

(A) Ÿ„Åþîûy

(B) !¦þÝþy!›˜

(C) šþÄyÝþ

(D) ö²Ìy!Ýþ˜

—————
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P - III (1+1+1) G / 20 (N)

2020

FOOD AND NUTRITION (General)
Paper Code : VII - B

(Biochemistry and Applied Nutrition)
[New Syllabus]

Full Marks : 36 Time : One Hour Forty Minutes

The figures in the margin indicate full marks.

1. Answer any four of the following : 4×4=16

(a) State the properties of carbohydrate.

(b) What are net protein utilization and protein efficiency ratio?

(c) What are hyper-vitaminosis and avitaminosis?

(d) State the major deficiency syndrome of calcium and iron.

(e) Define ROS. Mention some cellular antioxidants that can neutralize ROS.

(f) Write down the dietary management for an athlete.

(g) Write down the criteria for selection of food during pregnancy.

2. Answer any two of the following : 10×2=20

(a) Briefly describe the dietary management of diabetes mellitus and obesity. 5+5=10

(b) Mention the nutritive requirement for a lactating mother. Describe oral feeding
and intravenous feeding. 5+2½+2½=10

(c) State the importance of antioxidant nutrients for prevention of aging. What will
be a suitable diet for older person? 5+5=10

(d) What are the symptoms of fat deficiency? Write down the name of essential fatty
acids. What are the physiological functions of fat in the body? 3+2+5=10

îDy˜%îy”

1Ð öë ö„þyöì̃ y ‰þyîû!Ýþ ²ÌöìÙÀîû vþz_îû ”yç  4×4=16

S„þV Ÿ„Åþîûyîû ÷î!ŸÜTÄ öœ…Ð

S…V ö˜Ýþ ö²Ìy!Ýþ˜ £zvþz!Ýþœy£zöì‹Ÿ˜ ç ö²Ìy!Ýþ˜ ~!šþ!¢öìëû!ª öîû!Ÿç !„þÚ

S†V £y£zþ™yîû !¦þÝþy!›öì̃ y!¢¢ ç xÄy!¦þÝþy!›öì̃ y!¢¢ !„þÚ
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S‡V „þÄyœ!¢ëûy› ç xyëûîûöì̃ îû ²Ì•y˜ ‡yÝþ!“þ‹!˜“þ !¢öìuÈþy›=!œ öœ…Ð

SˆV ROS-~îû ¢‚Kþy ”yçÐ !„þŠ%é ö„þy¡ì#ëû xÄy!rÝþx!:öìvþöìrÝþîû ˜y› vþzöìÍÔ… „þîû ëyîûy ROS-ö„þ
²Ì!“þ£“þ „þîûöì“þ þ™yöìîûÐ

S‰þV ~„þ‹˜ xÄyíöìœöìÝþîû vþyöìëûÝþy!îû ›Äyöì̃ ‹öì›rÝþ ¢Á™öì„Åþ öœ…Ð

SŠéV †¦Åþyîßþiyëû …y”Ä !˜îÅy‰þöì̃ îû ›y˜”[þ ¢Á™öì„Åþ öœ…Ð

2Ð öë ö„þyöì̃ y ”%!Ýþ ²ÌöìÙÀîû vþz_îû ”yç  10×2=20

S„þV vþyëûyöìî!Ýþ¢ ö›!œÝþy¢ ~î‚ çöìî!¢!Ýþîû vþyëûyÝþy!îû ›Äyöì̃ ‹öì›rÝþ ¢Á™öì„Åþ ¢‚öìÇþöìþ™ öœ…Ð
5+5=10

S…V Lactatingéô›y ~îû ‹˜Ä ²Ìöìëûy‹˜#ëû þ™%!ÜTîû vþzöìÍÔ… „þîûÐ çîûyœ !šþ!vþ‚ ç £zrÝþÆyöì¦þ˜y¢ !šþ!vþ‚éôé~îû

î’Å̃ y ”yçÐ 5+ 1
22 + 1

22 =10

S†V îëû¢öìîûyöì• xÄy!rÝþx!:öìvþrÝþ !˜vþz!ÝþÆöìëûöìrÝþîû =îû&c=!œ öœ…Ð îëûßþñ îÄ!_«îû ‹˜Ä vþzþ™ë%_« vþyöìëûÝþ
!„þ £öìîÚ 5+5=10

S‡V šþÄyÝþ ‡yÝþ!“þîû œÇþ’=!œ !„þ !„þÚ xþ™!îû£yëÅ šþÄy!Ýþ xÄy!¢vþ=!œîû ˜y› öœ…Ð šþÄyöìÝþîû
Ÿyîû#îûî,_#ëû ¦)þ!›„þy=!œ öœ…Ð 3+2+5=10

—————


