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   CO BL 
Q.1(a) Evaluate the relevance of food science in hospitality industry.  [5] 1 2 
Q.1(b) Enumerate the principles of RDA. [5] 1 2 

     
     

Q.2(a) Enumerate the factors affecting BMR. [5] 2 1 
Q.2(b) Elaborate on the functions of water-soluble vitamins. [5] 2 1 

     
     

Q.3(a) Elaborate on the chemical and microbiological causes of food contamination. [5] 3 1 
Q.3(b) Elaborate the principles of HACCP system [5] 3 1 

     
     

Q.4(a) Point out the aims of food processing. [5] 4 4 
Q.4(b) Enumerate preservation of food through temperature reduction. [5] 4 1 

     
     

Q.5(a) What factors must be considered while planning menu? [5] 5 1 
Q.5(b) Describe the role of food groups in planning meals. [5] 5 1 
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