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M. Se. 4th Semester Examination, 2025

CLINICAL NUTRITION AND DIETETICS -
PAPER — CND-404
Full Marks : 50 .
Time : 2 hours
Answer all questions
_The ﬁgures in the right hand margm indicdte marks

'Candidates are required to give their answers in
their own words as far as practicable

GROUP'—-A" - v

Answer any four questions : - 2x4

1. What do you mean by qualiiy food ?

2. What is meant by ‘Farm to fork’ concept ?

‘3. -Differentiate toxin and toxicants.
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. Define biofortification.

. Justify the need for integration of food laws.

Name to mushroom toxins.
GROUP-B

Answer any four questlons - 4x4

How do you calculate safety based therapeutic
index (Tluwy) and efficacy based
therapeutic index (TL,,,) ? How does in vivo

experiment dlffer from exvivo experlment ?
242

. .DISCUSS about food fortlficatlon and food

- enrichment. _ - 4

State the sources of aflatoxin poisoning
along with its mechanism of action on human .

~ body with special reference to its cancer '

10.

pmmotmg process. - . 4

Illustrate your idea about the objectives of
food safety and standards Act 2006. 4
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11. Differentiate pasteurization and sterilization.
- What are the symptoms of shigellosis and
shellﬁsh tox1c1ty ? R 242

- 12.Discuss about the merits and demerits of
GM food. 4

GROUP-C
| Anéwer any two qﬁestidns . - 8x2

13. Describe internal failure cost, and.external
‘failure cost in a food industray. How does
food handlers very often contaminate food

" and what types of hygienic practices should

- be employed to avoid contammatlon ?
4+(2+ 2)
14, Define prostration. Wnte about the safe
temperature zone of food preservation with
a schematic diagram. “Sea foods in tourist
spots are very .often responsxble for food
- poisoning”— justify the statement. 2+2+4
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15. Write short notes : | 3+3+2
{a) Codex Alimentarius | '
(b) Consumer protection act
(c) Muscarine poisoning
16. What do you mean by ‘phase 0 clinical
trial ? How do you identify ‘critical control
point’ while executing HACCP ? Describe -

briefly about the core pillars of Food Safety
‘Management System (FSMS). 2+2+4

| Internal Assessment — 10 Marks]
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