diugbank.com | Shared by Ifrat Jahan Khan Ohona 261-34-113

De i
part ‘ d 5
ment of Nutrition ’ﬂ|,if6 HeC

Faculty of Health 2% _,d gEng!
C B.Sc. in Nutrition g 0 1ene
Ourge Code: 0711 ! i”’?‘?‘ :?:min:t?i“ i T"‘f_ fle' [ntroduction to Food = pBH MHE \
’ ~1107 ‘ T Ll tials: > L qe A0
Lit‘"el and Terp,. g;:;:no\ogy Counrse Teacher lmn?[‘otal Mares-
Me: 2 Hours LT Section: 261 All coﬂfﬂ'ged
. nighly €0 S
Maintaining the order of the questiﬂﬂs 18 nigh'y M‘a.fk
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I (a) Outline six common bacterial groups in food with example- oy oAl a
1.O2- 2
(b)  Discuss the role of yeast in food processing- [C ] 3
: Loz, PLobCH
(¢)  Write the application of fermentation in food. 5 h!,ﬂ\r5
A
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2 (a)  Write the sources of meat with examplées- ™ 4
(b)  Classify chicken based on their productio? jorosE At e /Qj,,\
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3 (a) Listthe source of oil and fat with examples. [CLO3, !
(b) Identify nutritive value of legumes. [CLO3,PLO1,C3]
4 (a) Listout applications of microwave processing in food. ~ [CLO3,PLOL,C2]
(b)  Discuss the categories of food packaging. CLO3,PLO1,C2)
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(c)  What are the benefits of food drying. [CLO3,PLO1,C2)
5 (a) Define food safety, food security and food hygiene. [CLO4PLOL.C1Y
(b) Classify food additives. W"A\‘ [CLO4,PLOY,CL
(c) Define hazard and food law. [CLO4,PLOLC
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