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Explain about the causes and
symptoms of any two fevers and
suggest some functional foods for fever
patients. 10

Mention the functions of Liver. 5

Explain about the salicylatc sensitivity
problems. o
Define the following : 3x2=6
(i) Nutritional deficiency

(ii) RDA ;

(iii) Food fortification.

Explain about the food fortification
processes with Iron and lodine. 9

Write about the risk factors of
cardiovascular diseases / metabolic
disorders. 10

Explain about the different types of
UTls. : 10

Explain about the health benefits of
any five spices. 10

Detail the health benefits of Honey.
5
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Mention the symptoms of nutritional
deficiencies. S

6. Explain about the sources, health benefits
and mode of actions of the following food

' constituents :
(i) Oligosaccharides

(i) LAB 10+10=20
7. (a)- Define. Prebiotics, Probiotics and
Synbiotics. 2+2+1=5
(b) Write about the acquisition of beneficial
bacteria in human GI tract. 5
(c) Mention the names of probiotic
bacteria. (any four) 4xYa=2
(d) Explain the criteria for the selection of
prebiotics and discuss in detail about

any two prebiotic ingredients.
4+4=8
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