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VIDYASAGAR UNIVERSITY

B.Sc. General Examination 2021
(CBCS)

1st Semester

NUTRITION

PAPER—DSCI1AT & DSC1AP / DSC2AT & DSC2AP /
DSC3AT & DSC3AP

NUTRITIONAL ASPECTS OF FOOD ITEMS
Full Marks : 60
Time : 3 Hours
The figures in the right-hand margin indicate full marks.

Candidates are required to give their answers in their
own words as far as practicable.

THEORY : DSC1AT

Group - A

Answer any three questions. 3x12

1. Write the nutritional aspects of pulses and legumes. What are the anti
nutritional factor present in pulses? Why germinated cereals are
beneficial ? S5+4+3



10.

Write the types of vegetables and specify the nutritional aspects of them.
6+6

Why fish oil is good for heart? Which type of fat should be included in
diet and why? Write the difference between fats and oil. 2+5+5

What are fermented and non-fermented milk products? Give some
example of those products. Write the procedure of making curd.

What is the difference between whole wheat flour and refined flour ? What
is gluten protein? Write the nutritional aspects of cereals. 3+2+7

Write the uses and nutritional aspects of various salt. Write the role of
macro nutrients. 7+5

Group - B

Answer any two questions. 2%X2

What is balanced diet?

What is food pyramid ?

Why raw egg should not be consumed ?

Write the nutritional aspects of oats?

PRACTICAL : DSC1AP

Answer any one question. 1x15

. Write method for preparation of Lassi.

Discuss the preparation procedure of sandwiches.

Write the preparation procedure of fried rice.
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Answer any one question. 1xX5

4. Estimate nutritive value of Lassi.
5. Estimate nutritive value of sandwiches.

6. Estimate nutritive value of fried rice.
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