Exam Code: 111406 Paper Code: 6213
B.Voc (Nutrition, Exercise & Health)
Semester VI
Course Title: Nutrition and Fitness
Course Code: BVNL - 6281
Time allowed: 3 Hrs. Max. Marks: 80
Note: Attempt five questions in all, selecting at least one question from
each section. The fifth question may be attempted from any section. Each
question carries 16 marks.
Section A
1. Define Fitness and Health. Explain the assessment methods of fitness.

Jegrst w2 a3 & ufaafas ad| Jegrst @ Haas © 3difamit &
fonrfimr 33|

2. What do you understand by Fitness. Explain.
3 facsH ewraT &t AHST J. ANS'E|

Section B
3. Write about the importance of nutrition education.

Umre fifemr @ Hd3< 573 54|
4. Some of the nutrients are taken in the form of medicines. Comment.
g3 Unfcd 33 T2ehf € gu R 82 A I | fEus.
Section C
5. Write down the importance and benefits of physical activity.

AJISH ISttt © Hd3e w3 B9t S el
6. Explain physical activity in terms of - Frequency, Intensity, Time and
type with examples.

GEI9% € &% - 9993, SHI3, AHF w3 faAH © gu R Adlad
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Section D
7. Explain Fad diets and Principles of planning weight reducing diet.

23 FHie W3 TS WorhE TE Y ©f UneT 8T © a3t g9
<Al
8. Write the role of diet and exercise for weight management.

9 YHTs B HId w3 FHIS < FiHar e
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Exam Code: 111406 Paper Code: 6214
Bachelor of Vocation (Nutrition, Exercise & Health) Semester: VI
Course Title: Food Safety
Course Code: BVNL -6282
Time allowed: 3 Hrs. Max. Marks: 80
Note: Attempt five questions in all, selecting at least one question from
each section. The fifth question may be attempted from any section.

Each question carries 16 marks.
Section -A
Q1. What do you mean by Food Hazard and discuss their impact on
health, biological, chemical, physical hazards and their control
measures.
Q2. Discuss Food Storage and Guidelines for storage of foods at various
temperatures.
Section -B
Q3. Distinguish between Food Borne Illness and Food Hazards
Q4. Discuss in detail Food Borne illnesses caused by Bacteria, Virus and
Parasites, Natural Toxicants in foods, Chemicals, Antibiotics, Hormones
and Metal Contamination.
Section -C
Q5. Write a short note:
e GHP
e GMP
* HACCP
e TQM
Q6. Explain the principles in the development of safe and protective
packaging for food?
Section -D
Q7. Write a note on:
e FPO
e PFA
e FSSAI
* AGMARK
Q8. Write a short note:
¢ Genetically modified foods
e Transgenic Foods
¢ Organic foods
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Punjabi Translation

Section -A
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Section -B
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Section -C
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- GHP

- GMP

- HACCP

- TQM
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Section -D
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e PFA
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Exam Code: 111406 Paper Code: 6215
Bachelor of Vocation (Nutrition, Exercise & Health)
Semester-VI
Course Title: Paediatric Nutrition
Course Code: BVNL -6283
Time allowed: 3 Hrs. Max. Marks: 80
Note: Attempt five questions in all, selecting at least one question
from each section. The fifth question may be attempted from any

section. Each question carries 16 marks.
Section -A
Q1. What is paediatric Nutrition and discuss the various methods of
paediatric Nutrition Assessment.
Q2. Explain the importance of Nutrition in Infants?

Section -B
Q3. Discuss the Neurological disease in children i.e. Epilepsy and
explain ketogenic Diets.
Q4. Write a note on:
° Allergies
o Attention-deficit hyperactivity disorder

Section -C
Q5. Discuss in detail Children and Gastrointestinal Disease.
Q6. Write a short note on:

° Short bowel syndrome
o Inflammatory bowel disease
° Gastroparesis
° Esophagitis
Section -D

Q7. Explain the Nutritional Requirements- Water, Energy proteins,
carbohydrate, Fats, Minerals and Vitamins.
Q8. Discuss the Medical Nutrition therapy in Chronic Illness?
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Punjabi Translation
Section -A
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Exam Code: 111406 Paper Code: 6216
(20)

Programme: Bachelor of Vocation (Nutrition, Exercise &
Heaith) Semester-VI

Course Title: Soft Skills and Communication
Course Code: BYNM-6104
Time Allowed: 3 Hours Max Marks: 25

Note: Attempt five questions, selecting at least one
question from each section. The fifth question may be
attempted from any section. Each question carries 5
marks. (5x5=25)

Section A

1. What do you mean by Interpersonal skills?
In what ways Interpersonal skills can be developed?

Section-B

3. Give an overview of excellent customer service in
healthcare.

4. Write a job application and draft a resume for the post
of Health Advisor in a medical institution.
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Section -C

Discuss the various types of video conferencing?
What are the advantages and disadvantages of video
conferencing?

Section — D

Explain briefly the process involved in G.roup discussion.

What skills are required for appearing in an interview?



Exam Code: 111406 Paper Code: 6219
Programme: Bachelor of Vocation (Nutrition, Exercise
& Health) Semester-VI
Course Title: Computer (Database Concepts)
Course Code: BVNM-6127
Time Allowed: 3 Hours Max Marks: 25

Note: Candidates are required to attempt gy 5 questions selecting at
least one question from each section. Fifth question can be attempted
from any section. All questions carry equal marks (5 marks each).

Section A
1. Define the following components of a database -
a) Attributes b) Records ¢) Relationships
d) Primary Key e) Foreign Key

2. Give an example of creating a database where multiple tables
(minimum three) are related with the help of pr1mary/fore1gn keys
and run a query to fetch a record.

Section B
3. What features of MS Access makes it a popular DBMS? Discuss in
brief.
4. What are the steps to create a data base in MS Access without
using Wizard.

Section C

5. What are various database views available in MS Access. How can
we switch between the views while working with a database in MS
Access.

6. Suppose there is database of a college maintained in MS Access,
where multiple tables keep data of student enrolment, attendance
etc. If we need to add a new table or multiples tables in database
for record of books issued in library, how can we ensure that in it
books are issued only to the students enrolled in college.

Section D
7. How using Forms helps in database management in MS Access.
Discuss.
8. What is process of report generation in MS Access. Explain using
an example.
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Exam Code: 111406 Paper Code: 6217

Bachelor of Vocation (Nutrition, Exercise & Health)
Semester VI
Course Title: Therapeutic Nutrition
Course Code: BVNM - 6285
Time allowed: 3 Hrs. Max. Marks: 60

Note: Attempt five questions in all, selecting at least one question
from each section. The fifth question may be attempted from any
section. Each question carries 12 marks.

Section A
1. Write about the basic concepts of therapeutic nutrition.

Suorgs Une i gfenwr<t oger<t g9 591

2. Write about the effects of drug therapy on intake, absorption and
utilization of nutrients.

Unfest 337 € Aes, Md w2 @93 '3 399 20 @ Yzt w3
&3

Section B
3. What is Diabetes mellitus? Write its types, etiology, symptoms
and metabolic changes.

gﬁﬁémmellitusérﬁ?féﬂww, @E“@'@T—ﬁ, Bge W3
ECEc = Sirciig e
4. Write down the nutritional management in obesity.
Hem) f9 Ure ysus f5e |
Section C

5. What do you mean by Enteral and parenteral nutrition support?
Also write the role of immune enhancer.

negs w3 Udeas fs8dHs miae 3 II3 off W3sH JI
fafi8s =age =8 <t gfier <t 59|
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6. Write the need of Critical care Nutritional screening and
nutritional status assessment of the critically ill.

&ga 2Hgg © 37 fBd Ume Addh Aifdar w3 Jidig 39 3

=g ©f Ure AfE3t T HaiaE|

Section D
7. What do you mean by Enteral nutrition. Write the various sites
for enteral nutrition.

weas f58Hs 3 3T o HIBY J| Weas fSEHs B8 Fu-
2y Frdiet fad|

8. What is Commercial formula feed? Write the requirement of
nutrients according to problems e.g. renal, respiratory etc.

IS TIHS AF o J| AHfmet © wigHa Unfed 33 & 83
&9 e fa e, A wfe |
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Exam code: 111406 Paper code: 6218
Bachelor of Vocation (Nutrition, Exercise & Health)

Semester-VI
Course Title: Quantity Food Production
Course code:BVNM-6286
Time allowed: 3Hrs. Max. Marks: 60

Note: Attempt five questions in all, selecting at least one question
from each section. The fifth question may be attempted from any
section. Each question carries 12 marks.

Section A
1) What are the aims and objectives of food service establishment.
Discuss institutional food service in brief.

3H6 AT AEUST © B2 v3 68d at I8 | HAEGIS 376 AT 89
Hay &g g9 3|

2) What do you know about hospitality industry. What are the
various services offered by hospitality industry.

FH yIrgega Getiar 59 & Fee J1 Y georsr Guiar evraT
OH i3 7re T8 -39 AT ot Ia |
Section B

3) What is a meal planning ?Discuss the factors affecting the
construction of a menu.

e & urer St d Mg © foare § yFifes dds =8 Ia9at 3
SECEE]

4) a) Write a note on personal hygiene of a food handler.

2) 23 I38d o fo it Aedl 3 fia & ol

b) Discuss different methods to control cost in a food establishment.

b) v & HEUET €9 B3 & (66393 596 BE 24-2 Idtfemit
g9 999 &3
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Section C
5) What do you mean by food management? Discuss the
management of food during Purchasing , Receiving , Storage ,
Handling and purchasing.

376 YHOs 3 ITI o H3BH J? Haieedl, YU a5, AcIT,
HIBE w3 Hdlee © T9'6 376 T YHus 93 999" 53|

6) Write a note on different methods of cooking and their effect on
the nutritional quality of foods.

e YSrgE € -2y It w3 In6 & Unfed gres3T 3 B
TyFe 3 g &c 5|

Section D
7) Write a note on solid and liquid waste disposal in food industry.

76 Geudl R &7 w3 398 Ifde-dae @ foues 3 g &
3

8) How will you plan a service area? Discuss the factors affecting its
planning and décor.

YIfe3 596 @8 g ©f gdo ad|
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