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TILAK MAHARASHTRAVIDYAPEETH, PUNE 
M.SC. IN NUTRITION & FOOD SCIENCE 

EXAMINATION : APRIL/MAY - 2025 
SECOND SEMESTER 

Sub. : Basic Principles of Traditional Indian Diet Part-II (MSC24N-211TH) 

Date: 29/04/2025 Total marks: 60 Time: 10.00 am to 12.30 pm 
Instructions:   

1) All questions are compulsory and carry equal marks. 
2) Any kind of misconduct is punishable.  

Q. 1 Fill in the right answer     (10) 

1. 1 part coarsely powdered medicine added with 6 parts of cold water and is kept 
overnight. In morning this mixture is mashed and then strained. This liquid is called 
as_____________ 

 

 a) Phanta b) Yavagu  

 c) Hima d) Paanak  

2. ___________comes under food preservation methods  

 a) Curing b) Confit  

 c) Jellying d) All of above  

3. Picchil Guna is having predominance of __________Dosha  

 a) Vata b) Pitta  

 c) Kapha d) Rakta  

4. Food preparation having more liquid content and less food grains is known as 
__________. 

 

 a) Manda b) Peya  

 c) Vilepi d) Veshwar  

5. Lavan  rasa is combination of __________ and _______ Mahabhuta  

 a) Pruthvi and Jala b) Vaayu and Pruthvi  

 c) Vaayu and Agni d) Jala and Agni  

6. There are _________pairs of Guna  

 a) 10 b) 20  

 c) 18 d) 9  

7. On the basis of Vipak categories, elements (Dravya) are classified into _______types  

 a) 2 b) 3  

 c) 4 d) 6  

8. Grahi karma means__________  

 a) Enhancing power of Agni (Agni 
deepan) 

b) Digestion of undigested material 
(Aam pachan) 

 

 c) Absorption of drav bhag 
(Sanshoshan) 

d) All of above  
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9. Ushna and Sheeta are types of _____________.  

 a) Rasa b) Veerya  

 c) Vipak d) Prabhav  

10. Chemical composition in tea _______.  

 a) Theobromine b) Theophylline  

 c) both a & b d) None of above  

   

Q. 2 Answer the following questions (Any 2) (30) 

1. Explain concept of Karma. Write in detail about any three Karmas with examples   

2. Write in detail about Dravya & its classification  

3. Write about any 10 Gunas and their importance in the Nutritional aspect  

   

Q. 3 Write Short Note (Any 4)   (20) 

1. Katu Rasa  

2. Ruksha –Snigdha Guna  

3. Vipak  

4. Paanak  

5. Tea  

6. Write in detail about Food preservation method  

  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 


