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VIDYASAGARUNIVERSTY

Question Paper

B.Sc. Honour s Examinations 2020
(Under CBCS Pattern)

Semester - VI

Subject: NUTRITION

Paper: DSE -4 (T + P)
(Methods for Epidemiological Data Analysis — Theory + Practical)
(Food Packaging — Theory + Practical)
(Bakery Technology and Mushroom Culture— Theory + Practical)
(Sea Food and Diary Technology — Theory + Practical)

Full Marks: 40 (Theory) + 20 (Practical) = 60
Time: 4 Hours

Candiates are required to give their answer in their own
words as far as practicable.
Questions are of equal value.

Answer any one question [within 250 words] from each Part.

Part A: Methodsfor Epidemiological Data Analysis (Theory)
1. Definevitd gatigtics. Writetheimportanceof vital statistics.
2. Describe about epidemiol ogica approach.

3. Elaborate about different mortality ratesand ratios (Crude death rate, Specific death rate, Case
fataity rate, Proportional mortality rate, Surviva rate, Adjusted or standardized rate).




10.

11.

12.

Describetimedistribution and person distribution in descriptive method of epidemiol ogy.

Distinguish prospective study and retrospective study with example?What is meant by odd
ratio?

What isrelativerisk and attributable risk? Describe the basi ¢ steps of Randomized Control
Trid.

Writethe basic principlesof software’ R’ inthegraphical presentation of data.
Writeabout the definition and characteristic features of mean, median and mode.

What do you mean by covariance? Writeits characteristic festure. State the different types of
skewnessand their featureswith diagram.

What do you mean by type-1 and type-11 error? Define null hypothesisand dternate hypothesis.
Writedowntheir characteristic features.

Describethefeaturesof student ‘t’ test with example.

Writeashort note on‘ chi-squaretest of independence’ and * goodnessof fit'. Why ANOVA is
morescientificfor sgnificanceanadysisthan‘t’ test?

Part B: Methods for Epidemiological Data Analysis (Practical)
Giveademo of questionnaireto identify prevaencerate of diabetesin acommunity.
Calculatetheincidenceratefrom the supplied data.

Writethe sequential stepsof drawing abar diagram usingthe software‘R’.

I dentify the correl ation between thetwo variablesfrom the supplied data.




10.

11.

12.

Part A: Food Packaging (T heory)
What arethe purposes of food packaging?

Statedifferent typesof plastics. Write about the different plasti c-based packaging materials
used.

Write short note on lamination. Writeashort note onthelabeling laws.

What are the functionsand requirement of food packaging? Write down importance of using
biodegradable plastics.

Writeshort noteon edible packaging. Enumerateyour ideaiabout different paper-based packaging
materialsused.

Classify closures. What are the environmental concernsfor recycling and disposal of plastic
waste?

Write packaging design for fresh horticultural producefood. Discussthedifferent methods of
bottlemaking

How bursting strength of apackaging materia isconducted?
Write on food packaging lawsand regulations.

How controlled atmosphere packaging is done?Write ashort note on testing procedures of
packaged food.

Discusson the aseptic packaging system.

What isactive and intelligent packaging system ?Write short notes on bottling machinesand
cartoning systems.




Part B: Food Packaging (Practical)

1. Writedown methodsof testing for any of the mechanical propertiesof food packaging
meterid.

2. How will you determinethermal shock resistance of glass?

3. How gaspackaging of foodisdone?

4. Describeabout any two edible packaging material.

5. How water vapour transmission rate of packaging materid isdetermined?
6. Writeoperation of FFSmachine.

7. Writethe proceduresto determinethe shelf life of foods.
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11.
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Part A: Bakery Technology and M ushroom Culture (Theory)

Writethe steps of baking processto prepare any bread, buns. Also mention theingredients used
init.

DefineMacroni product and give some example. Which arethe equipmentsused in Cookies
industry?

What are the aspects of modified bakery products? How doesthe meat and mushroom are
prepared for pizzato servethetopping purpose?

Write about the production procedure of breakfast cereals. How malted foods are prepared?

What arethe characteristicsof edible mushrooms?What is poisonous mushroom? How do you
test poisonous mushroom by Meixner test?

Wheat arethetypesof ediblemushroomsavailablein I ndia-give examples?\Writethe morphol ogy
& lifecycleof mushrooms.

Writethe process of mushroom cultivation.

How does storage affect nutrient statusin mushroom?Write the difference between short term
storage & long-term storage with example. What isdrying?

Write on different long-term storage processes. Discuss about different drying processesfor
mushroom preservation.

What isthe current position of bakery industry in India? Statethe different typesof icingsin cake
industry.

How we can assess product quality of abaked product? State the demeritsor fault arisesin
baked food production and mention the corrective measures?

Write the process of making a cake. What are the prerequisites to be agood quality baked
product?




Part B: Bakery Technology and Mushroom Culture (Practical)
1. Writethe methods of making bread or bun. How can we assessitsquality?
2. Writethemethods of cookies, mentioning theingredientswith their nutritional aspects.
3. Submit afield report onvisit toamushroom culture center.
4. Writethe preparation method of any food from mushroom.
5. Writethe method of pizzabase preparation and methods of assessment of itsquality.

6. Writethemethod of sponge cake preparation withicing and methods of assessment of itsquality.
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Part A: Sea Food and Diary Technology (Theory)
Writeshort noteonair blast freezing of systemfor fish. Write different salting method of fish
Discusson pindang and fishwood. Write down principle of canning of fish.
Writeontheeffect of heat processing on fish. Describefish protein hydrolysis.

Write short note on these physical propertiesof milk: refractiveindex, el ectrical conductivity,
freezingand bailing point,

Writedown significance of lactosein dairy industry. What isyour ideaabout fractionation of
protein?

Write short note onthesefollowing fat constants: saponification vaue, iodinevalue, RM vaue,
Peroxidevaue. Discusshriefly about condition favouring autooxidation, prevention, measurement
of auto-oxidation

Writedifference between casein and serum protein. Write different usesof casain.
Writethe description and working principle of pasteurizer.

Write shrikhand and cheddar cheese making procedure a ong with adown flow diagram.
Discussthedifferent systemsof collection of milk reception.

Writethe procedure of homogenizationwith itsworking principle. State the advantages of using
plate heat exchanger.

Discussthe surimi process. How doesthe quality of surimi productsare maintained?

Part B: Sea Food and Diary Technology (Practical)
Explain the procedurefor SNF measurement of milk.
Write down the methodol ogy to determinethe acidity of milk.
Write down the procedurefor Gerber method to estimate milk fat.
Writedown procedurefor any type of flavoured milk preparation.
How subjective evaluation of fresh fishisdone?

How canning of fish product isdone?




