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Duration: 2.5 hrs.

N.B:1. All questions are compulsory.
2, Figures to the right indicate marks.
3. Draw neat and labeled diagrams wherever necessary.

Q1 (A

OR '
(A) Explain microbial spoﬂage in Meat & Meat Products.;

(B) Describe Types of Freezing. Add a note on effect of freezmg on nutntlve value
of food.

OR

Q2 @

(A) Describe Personal Hyglenc $ ()]

(B) Explain different types of servwe management styles of food servwe. (8)
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Q3 @ Q)
_Describe suitable exertzlse program for diabetic patlent o ' )]
Epram the Body composition with respect to Carbohydrates, protein 3

jﬂ&mmerals Add a note on their s1gmﬁcance.
Explam the Physiology of éarcilovascular system 8)
Attempt any ONE of the following::" : - &)
What are the factors mﬂuencmghbody composition? Explain any four.
)lee the 51gn1f’ icance of Fats.” ;"o
e Attempt Any THREE of the followmg # (15)

“Write a note on spoilage in sea food.
- Write a note on Pasteurization & Blanching.
Write a note on Storage & Inventory.
Write a note on Standards of food safety & sanitation.
Give the difference between Aerobic & anaerobic exercises with examples.
?erte anote on Sprain & Strain.
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