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Q.1(a) Define nutrition. Describe the main food constituents.  [5] 
Q.1(b) What is water activity? Describe the different types of water. [5] 

   
   

Q.2(a) Define carbohydrate. Describe the analysis of polysaccharides and fibres.  [5] 
Q.2(b) What is digestion and absorption of carbohydrates in food? Classify the dietary fibre component based 

on solubility.  
[5] 

   
   

Q.3(a) What do you mean by fats and oils? Describe the composition and properties of fats and oils.  [5] 
Q.3(b) What is lipid? Classify the lipids.  [5] 

   
   

Q.4(a) What do you mean by protein-protein interaction? Explain.  [5] 
Q.4(b) What is the process of denaturation of protein? Classify the proteins.  [5] 

   
   

Q.5(a) Differentiate between fat soluble and oils water soluble vitamins. Describe the characteristics of 
common vitamins.  

[5] 

Q.5(b) Define pigment. Describe the major factors which affect the stability of flavours.  [5] 
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