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Dear Students,

You will have to do ten assignments in all to qualify for a M.Sc. (DFSM) degree. For each course, you will have to do one assignment. All the assignments are tutor marked and each Tutor Marked Assignment carries 100 marks. In this assignment booklet there are six assignments and the course-wise distribution of assignments is as follows:

Assignment 1 (TMA-1): based on MFN-001 (Units 1-12)

Assignment 2 (TMA-2): based on MFN-002 (Units 1-12)

Assignment 3 (TMA-3): based on MFN-003 (Units 1-14)

Assignment 4 (TMA-4): based on MFN-006 (Units 1-18)

Assignment 5 (TMA-5): based on MFN-008 (Units 1-12)

Assignment 6 (TMA-6): based on MFN-010 (Units 1-12)

INSTRUCTIONS

Before attempting the assignments please read the following instructions carefully.

1) Write your Enrolment Number, Name, Full Address, Signature and Date on the top right hand corner of the first page of your response sheet.

2) Write the Programme Title, Course Code, Title Assignment Code and Name of  our Study Centre on the left hand corner of the first page of your response sheet. Course Code and Assignment Code may be reproduced from the assignment.

The top of the first page of your response sheet should look like this:








Enrolment No…………………….








Name……………………………..








Address…………………………..









…………………………..

Course Title………………………

Assignment No…………………..

                             

Date…………………………

Programme Study Centre……………………..

All Tutor Marked Assignments are to be submitted at the study centre assigned to you.

3) Read the assignments carefully and follow the specific instructions if any given on the assignment itself about the subject matter or its presentation.

4) Go through the Units on which assignments are based. Make some points regarding the question and then rearrange those points in a logical order and draw up a rough outline of your answer. Make sure that the answer is logical and coherent, and has clear connections between sentences and paragraphs.  The answer should be relevant to the question given in the assignment. Make sure that you have attempted all the main points of the question. Once you are satisfied with your answer, write down the final version neatly and underline the points you wish to emphasize. While solving numerical, use proper format and give working notes wherever necessary.

5) Use only foolscap size paper for your response and tie all the pages carefully. Avoid using very think paper. Allow a 4 cm margin on the left and at least 4 lines in between each answer. This may facilitate the evaluator to write useful comments in the margin at appropriate places.

6) Write the responses in your own hand.  Do not print or type the answers. Do not copy your answers from the Units/Blocks sent to you by the University. If you copy, you will get zero marks for the respective question.

7) Do not copy from the response sheets of other students.  If copying is noticed, the assignments of such students will be rejected. 

8) Write each assignment separately. All the assignment should not be written in continuity.

9) Write the question number with each answer.

10) The completed assignment should be sent to the Coordinator of the Study Centre allotted to you. Under any circumstances do not send the tutor marked response sheets to the Student Registration and Evaluation Division at Head Quarters for evaluation.

11) After submitting the assignment at the Study centre get the acknowledgement from the Coordinator on the prescribed assignment remittance-cum-acknowledgement card.

12) In case you have requested for a change of Study Centre, you should submit your Tutor marked Assignments only to the original Study Centre until the change of Study Centre is notified by the University.

13) If you find that there is any factual error in evaluation of your assignments e.g. any portion of assignment response has not been evaluated or total of score recorded on assignment response is incorrect you should approach the coordinator of your study centre for correction and transmission of correct score to headquarters.

A Note of Caution

It has been noticed that some students are sending answers to Check Your Progress Exercises to the University for evaluation. Please do not send them to us. These exercises are given to help in judging your own progress. For this purpose, we have provided the answers to these exercises at the end of each Unit.  We have already mentioned this in the Programme Guide.

Before dispatching your answer script, please make sure you have taken care of the following points:

· Your roll number, name and address have been written correctly.

· The title of the course and assignment number have been written clearly.

· Each assignment on each course has been written on separate sheets and pinned properly.

· All the questions in the assignments have been answered.

Now read the guidelines before answering questions.

GUIDELINES FOR TMA

The Tutor Marked Assignments have two parts.

Section A: Descriptive Questions 




(80 marks)

In this section, you have to answer eight to ten questions in all.

Section B: Objective Type Questions (OTQ)


(20 marks)

This section contains various types of objective questions.

POINTS TO KEEP IN MIND

You will find it useful to keep the following points in mind:

1) Planning: Read the assignments carefully.  Go through the units on which they are based.  Make some points regarding each question and then rearrange these in a logical order.

2) Organization: Be a little more selective and analytical. Give attention to your introduction and conclusion. The introduction must offer your brief interpretation of the question and how you propose to develop it.  The conclusion must summarize your response to the question.

Make sure that your answer:

a) is logical and coherent

b) has clear connections between sentences and paragraphs

c) is written correctly giving adequate consideration to your expression, style and presentation

d) does not exceed the number of words indicated in the question.

3) Presentation: Once you are satisfied with your answers, you can write down the final version for submission, writing each answer neatly and underline the points you wish to emphasize.

ASSIGNMENT 1

TMA-1

Applied Physiology

Course Code: MFN-001

Assignment Code : MFN-001/AST-1/TMA-1 /11
                       Last Date of Submission: For July, 2011 session is 15th November, 2011 

                                 


         For January, 2012 session is 15th May, 2012
Maximum Marks: 100

This assignment is based on Units 1 -12 of the MFN-001 Course.

Section A - Descriptive Questions

   



     (80 marks)

There are ten questions in this part.  Each question carries equal marks.  Answer all questions. 
1.
a)
Briefly explain the two processes (mitosis and meiosis) of cell cycle with the help of a diagram.
(6)


b)
Briefly define the following terms:
(2)



i)
Autoimmunity


ii)
Megaloblastic Anaemia
2.
a)
Very briefly explain the Blood Groups and its significance.
(4)


b)
Describe the term anaemia and discuss its classification based on etiology.
(4)

3.
Briefly explain the following mechanisms in our body:


a)
External defense mechanism
(4)


b)
Humoral mechanism
(4)

4.
a)
Briefly discuss the factors affecting blood pressure.
(4)


b)
Briefly explain the mechanism which controls respiration.
(4)

5.
a)
Briefly discuss the structure and functions of the pancreas.
(4)


b)
Briefly explain the composition and functions of gastric juice.
(4)

6.
a)
Explain the digestion and absorption of:
 (21/2+21/2)



i)
Carbohydrates



ii)
Proteins


b)
Highlight the functions of the bile in our body.
(3)

7.
a)
Briefly explain the process of urine formation in the body.
(4)


b)
Explain the different types of active transport system.
(4)

8.
a)
What are the functions of the following:
(4)



i)
Cerebrum


ii)
Spinal Cord

b)
Graphically illustrate the neuron and briefly explain how they communicate with each other.
(1+3)

9.
a)
List the major functions of insulin and explain how insulin secretion is regulated.
(4)


b)
List the various endocrine glands of the body.  Enlist the hormones secreted by Pituitary Gland giving a summary of their major physiological effect.
(4)

10.
a)
Briefly discuss the role of placenta and list the hormones produced by it.
(4)


b)
Briefly describe the process of image formation highlighting the disorders of image formation.
(4)

Section B - OTQ (Objective Type Questions)
(20 marks)

There are two questions in this part.                                                                        (10)


1.
Explain the following in 2-3 sentences each with the help of a diagram wherever possible: 



                (10) 

(i) Eukaryotic Cell
(ii) Cardiac cycle

(iii) Functional residual capacity 

(iv) Carbon dioxide dissociation curve

(v) Papillae
(vi) Peristaltic movement 

(vii) Lactogenesis 

(viii) Auditory Pathway
(ix) Ostetitis Fibrosa Cystica 

(x) Homeostasis

2.
Give the functions/role of the following structure/organs/cycle in our body:
(10)

(i) Retina Nerve Cells – Rods and Cones

(ii) Inner Ear
(iii) Liver
(iv) Adrenal medulla
(v) Bone Marrow

(vi) Menstrual Cycle
(vii) Pineal Gland

(viii) Bronchi
(ix) Macrophages
(x) Accessory Cranial Nerve
ASSIGNMENT 2

Nutritional Biochemistry (TMA-2)

Course Code: MFN-002

Assignment Code: MFN-002/AST-2/TMA-2 /11
                      Last Date of Submission: For July, 2011 session is 30th November, 2011 






         For January, 2012 session is 30th May, 2012
Maximum Marks: 100

This assignment is based on Units 1 - 12 of the MFN-002 Course.

Section A - Descriptive Questions

   



     (80 marks)

There are ten questions in this part. Each question carries equal marks. Answer all the questions.   

1.
a)
Briefly describe the isomerism of monosaccharide.
(4)


b)
Briefly discuss the role of the following enzymes in the body:
(4)



i)
Pyruvate dehydrogenase complex


ii)
3-hydroxy-3-methylglutaryl-CoA (HMG-CoA) reductase
              iii)   Glutamate dehydrogenase.

              iv)   Carntine Palmitoyl Transferase
2.
a)
Give the active form of the following with its physiological role:
(6)



i)
Thiamin



ii)
Vitamin D


iii)
Niacin

b)
Which members of vitamins K group occurs naturally in plants?  What is its chemical name?  Explain its importance in the body.
(2)

3.
a)
Explain the factors affecting enzyme activity.
(4)


b)
What do you understand by the following terms?  
(4)



i)
Cori and Alanine cycle


ii)
Oxidative Phosphorylation
4.

Briefly explain the energy production in:

               a)  Glycolysis

               b) Citric Acid cycle.
(3)

5.
a)
What is  β-oxidation? Give the reactions involved and the energetic of the reaction.
(4)


b)
Graphically illustrate and explain how the biosynthesis of cholesterol is regulated by the amount of cholesterol in the diet.
(4)

6.
a)
Give the metabolic significance of Gluconeogenesis and Hexose Monophosphate Pathway.
(6)


b)
Briefly explain the metabolism of VLDL in our body.
(2)

7.
a)
What is the end-product of Purine degradation? Give the steps involved highlighting the disease caused due to the accumulation of the end-product.
(4)


b)
Explain the urea cycle.
(4)

8.
a)
Briefly discuss the role of enzymes involved in transamination reaction.
(3)


b)
What is De Nova Synthesis of Purine?  Explain giving reactions.
(5)

9.
a)
Briefly describe the role of free radicals in lipid peroxidation.
(2)


b)
Graphically illustrate and explain Vitamin D and Calcium homeostasis.
(4)

       c)    Describe the functions performed by zinc.                                     
  (2)

10.
a)
Explain the concept of signal generation and “second messengers” in the context of hormone action.
(4)


b)
Differentiate between the following disease conditions:
(4)



i)
Pentosuria and Fructosuria


ii)
Gaucher’s Disease and Niemann-Pick disease


iii)  Maple Syrup Urine Disease and Alcaptonuria

Section B - OTQ (Objective Type Questions)
(20 marks)

There are two questions in this part

(i) 1.
Differentiate between the following sets of terms giving examples/illustrations:
(10) 

(ii) Α and β anomers of fructose
(iii) N-3 fatty acids and N-6 fatty acids 

(iv) Insulin and Glucagon
(v) Pyridoxal and Pyridoxamine

(vi) Reducing and Non-reducing sugars 

(vii) Glycogenic and Ketogenic amino acid 

(viii) D and L Galactose
(ix) Cis-isomer and Trans-isomer 

(x) Glycoside linkages and Peptide linkages

(xi) Enzyme and Isozymes
2.
a)
Explain the following in 2-3 sentences only:
(5)

(i) Saponification
(ii) Competitive Enzyme Inhibition
(iii) Transamination reaction

(iv) Phenylketonuria

(v) Anaplerotic reactions 

b)
Give the reactions and the enzymes catalyzing the following reactions:
(5)



(i)
L-methylmalonyl CoA  to Succinyl CoA.

(ii)
HMG-COA to Mevalonate

(iii)
Glyceraldehyde – 3 –P to 1,3 bisphosphoglyserate

(iv)
Xanthine to Urate 

(v)       Glutamine to Carbamoyl phosphate 
ASSIGNMENT 3

TMA-3

 Food Microbiology and Safety

Course Code: MFN-003
Assignment Code : MFN-003/AST-3/TMA-3 /11
                       Last Date of Submission: For July, 2011 session is 31st December, 2011





         For January, 2012 session is 15th June, 2012 

Maximum Marks: 100

This assignment is based on Units 1 -14 of the MFN-003 Course.

Section A - Descriptive Questions

   



     (80 marks)

There are ten questions in this part. Each question carries equal marks. Answer all the questions.   

1.
a)
What is genetic modification?  Briefly discuss the benefits of genetic modification by giving appropriate examples.
(3)


b)
Define food safety. Explain briefly the recent concerns to food safety.
(1+4)

2.
a)
Very briefly discuss the various types of food hazards giving examples.
(4)


b)
List the microorganism responsible for the following types of spoilage:

               - White spot in meat             - Cheese

               - Red rot in egg                    - Green rot in poultry

              -  Blue/Black rot in fruits      - Black spots in Bread



- Pink colour in Salted Fish  - Flocculation in canned fruit products
(4)

3.
a)
Illustrate the phases of bacterial growth highlighting the factors affecting the growth of microorganisms in food.
(1+5)


b)
What are the chemical changes that take place in food due to spoilage?
(2)

4.
Explain the main principle behind food preservation and enumerate different methods used for food preservation.
(8)

5.
Classify food borne diseases. Name the organism, causative factors, characteristic features, foods involved and preventive measures for the following food borne diseases:

        - Botulism                          - Gastrenteritis

        - Salmonellosis                  - Aflatoxicosis
(8)

6.
a)
Classify the naturally occurring toxicants. Discuss any one briefly.
(1+3)


b)
List the different anti-nutritional factors present in foods.  Briefly discuss their inhibitory effects and methods of removal/inactivation of any two of the anti-nutritional factors.
(4)

7.
a)
Enumerate the functions of food additives. Highlight the applicability of the following food additives in the food industry:
(4+1)



i)
Emulsifying and stabilizing agents



ii)
Flavouring Agents
b)
Define the term food adulteration.  Give the harmful effects of food adulteration.
(1+2)

8.
a)
What measures would you advocate to minimize hazards associated with the staff/workers working in a food service establishment.
(4)


b)
Briefly elaborate on the following food regulations/Organization in the area of food standardization and quality control.
(2+2)



i)
Prevention of Food Adulteration Act


ii)
International Organization for Standardization (ISO)
9.
a)
List the various types of packaging employed in the food industry. Briefly discuss the toxicity hazards related to packaging of food.
(2+4)


b)
Enlist the different measures you would adopt to reduce our exposure to various environmental contaminants.
(2)

10.
a)
What is risk assessment?  Briefly discuss the steps involved in risk assessment of chemical agents.
(4)


b)
Give the principles and steps you would follow to develop a HACCP plan.
(2+2)

Section B - OTQ (Objective Type Questions)
(20 marks)

There are two questions in this part

1.
Explain the following briefly in 2-3 sentences each:
(10) 

(i)
Nutrition Label
(ii)
Water activity

(iii)
Itai Itai Disease
(iv)
Epidemic Dropsy

(v)
Quaternary Ammonium Compounds (QUATS)
(vi)
Voluntary based product Certification
(vii)
Modified atmosphere packaging

(viii)
Essential Commodity Act, 1955
(ix)
Sauerkraut
(x)
Codex Alimentarius Commission

2.
Describe the relationship between the following sets of terms in two to three sentences each:
(10)

(i)
Additives – Improvement in food quality
(ii)
Lathyrism - Toxicant
(iii)
Fermentation - Microbes
(iv)
Hepatitis A – Oral-fecal route
(v)
Heavy Metal – Food Chain
ASSIGNMENT 4

TMA-4

Public Nutrition

Course Code: MFN-006

Assignment Code : MFN-006/AST-4/TMA-4 /11
                           Last Date of Submission: For July, 2011 session is 31st January, 2012





     For January, 2012 session is 31st August, 2012 

Maximum Marks: 100

This assignment is based on Units 1 - 19 of the MFN-006 Course.

Section A - Descriptive Questions

   



     (80 marks)

There are eight questions in this part. Each question carries equal marks. Answer all the questions.   

1.
a)
Briefly discuss the role of public nutritionist in health care delivery.
(5)


b)
Discuss the concept and scope of public nutrition.
(5)

2.
a)
What is Protein Energy Malnutrition (PEM).  Briefly explain the sub-clinical forms of PEM.
(1+4)

b)
Briefly discuss the measures you would adopt for the prevention of iron deficiency anaemia.
(5)

3.
a)    Explain the consequences/clinical features of the following:
(3+3+3)



i)
Zinc deficiency


ii)
Vitamin A deficiency        iii) Ariboflavinosis
        b)   What is fluorosis?  
                                     (1)
4.
a)
What is health and nutrition economics? Explain briefly.
(6)


b)
Briefly highlight the relationship between fertility, nutrition and quality of life.

(4)

5.
a)   What is nutritional anthropometry?  Highlight the methods of classification
              you would use to assess nutritional status of adults and children.
(2+4)

       b)   Briefly explain any two commonly used methods for the assessment of dietary intakes of individuals.  
(2+2)

6.
a)
What is nutrition monitoring? List the major agencies involved in nutrition monitoring and the information collected by these agencies..
(5)


b)
What is food security? Elaborate on any one food security programme launched by the government in our country.
(5)

7.
Briefly discuss the following:



(i)
National Prophylaxis Programme for Prevention of Blindness due to Vitamin A Deficiency.
(4)


(ii)
Mid Day Meal Programme.
(3)


(iii)
Swarna Jayanthi Gram Swarozgar Yojana (SGSY).
(3)

8.
a)
Differentiate between food-based and nutrient-based strategies to combat public nutrition problem, giving appropriate examples.
(5)


b)
Briefly explain the techniques you will follow for conducting need assessment in a community.
(5)

Section B - OTQ (Objective Type Questions)
(20 marks)

There are two questions in this part.
1.
Explain the following briefly in 2-3 sentences each:
(10) 

(i)
Programme Management
(ii)
Trial for Improved practices (TIPS)
(iii)
Summative Evaluation

(iv)
Social Marketing 
(v)
Change Agents
2.   Illustrate the following: 
(21/2+21/2+21/2 21/2)
· Different channels/media you can use for communicating nutrition/health 
            messages to the community.
-           Guidelines for designing persuasive and coherent messages,

-           Potential challenges and constraints of nutrition education.

-          The four phases in the process of nutrition education. 

ASSIGNMENT 5

TMA-5

Principles of Food Science

Course Code: MFN-008

Assignment Code : MFN-008/AST-5/TMA-5 /11
Last Date of Submission: For July, 2011 session is 28th February, 2012 

           For January, 2011 session is 30th September, 2012
Maximum Marks: 100

This assignment is based on Units 1 -14 of the MFN-008 Course.

Section A - Descriptive Questions

   



     (80 marks)

There are eight questions in this part. Each question carries equal marks. Answer all questions.   

1.
a)
Enumerate the functional role of sugars in food.
(5)


b)
What do you understand by the term ‘Non Starch Polysaccharides’ (NSD).  Briefly discuss the food applications of any two NSP.
(5)

2.
a)
What are the factors that influence lipid oxidation? 
(5)


b)
Briefly discus the protein hydrolysates and their applications.
(4)

3.
a)
Differentiate between sols, gels and emulsions, giving appropriate examples.
(6)


b)
Briefly explain the functional role of enzymes in the food industry.
(4)

4.
a)
Describe the different types of browning occurring in foods.
(5)


b)
What do you understand by the 12 D concept? Explain in the context of commercial sterilization.
(5)

5.
a)
What are the changes/alterations that occur as a result of food processing methods in the following:
(2+2)



i)
Fruits and vegetables



ii)
Milk and milk products


b)
What are the reasons for processing foods?  Comment on primary processing of rice.
(6)

6.
a)
What are fermented foods?  Highlight the types of fermentation and fermented foods used world over.
(6)


b)
Define the term canning and briefly discuss the process of canning.
(4)

7.
a)
Enumerate the different freezing systems used in the food industry.
(5)


b)
Briefly discuss the advantages and limitations of food irradiation over the conventional processes of food preservation. Highlight your answer with appropriate examples.
(5)

8.
a)
Describes the different types of scales in sensory evaluation. 
(5)

b)
What are functional foods?  Briefly discuss their role in new product development.
(5)

Section B - OTQ (Objective Type Questions)
(20 marks)

There are two questions in this part

1.
Explain the following briefly in 2-3 sentences each:
(10) 

(i)
Oxidized starches
(ii)
Biotechnology
(iii)
Gelation
(iv)
Hurdle Concept
(v)
Shelf life

(vi)
Starch gelatinization

(vii)
Concentration

(viii)
Whey protein concentrates

(ix)
Food foams
(x)
Maillard Reaction
2.
Differentiate between the following:
(10)

(i)
Vegetable oil and animal fat

(ii)
Simple proteins and conjugated proteins

(iii)
Gelation and Coagulation

(iv)
Natural Gums and Modified Gums
(v)
Sugar and Starches
ASSIGNMENT 6
TMA-6

Understanding Computer Applications

Course Code: MFN-010

Assignment Code: MFN-010/AST-6/TMA /11
     Last Date of Submission: For July, 2011 session is 31st March 2012
   For January, 2012 session is 31st October, 2012
Maximum Marks: 100

This assignment is based on Units 1 - 14 of the MFN-010 Course.

There are five questions in this part. Each question carries equal marks. Answer all questions
1.
a)
Enumerate the functions and steps involved in various window applications.
(20)

2.
a)
Illustrate the main parts and the functions of a computer.
(10)


b)
Briefly describe the internet tools and discuss how to use the internet.
(10)

3.
a)
Discuss the names and functions of the tools of the standard tool bar and formatting toolbar.
(10)


b)
Discuss the commands for applying the following formatting concepts to the document:
(10)



i)
Change Font and Font Size


ii)
Header and footer



iii)
Numbering pages



iv)
Creating Hanging Indent


v)
Aligning text
4.
a) Create a worksheet using excel having different columns depicting the Serial 
           Number, Name of Subject, Height, Weight, BMI of the subjects. Put in the 
           required data for the respective columns in 20 rows.   Your worksheet should 
           contain the following:
(10)


     i) Formulas that automatically calculate the average/mean, standard deviation of the height, weight of the subjects and the percentage of subjects underweight, normal and obese based on BMI.
      b) Enlist the steps involved while performing the following tasks while preparing a PowerPoint presentation: 
(10)



(10) (10)
           i) Creating presentation using a template
           ii) Inserting a picture along with text

           iii) Inserting a table in the slide

           iv) Use bulleted list in the presentation
            v) Change the text colour
5.
Explain the following term with the help of an example/diagram, if needed:
(20)



i)
Modem                                       vii) Use of Control Panel


ii)
Check/Scan Disk                        viii) Computer Virus



iii)
Mail Merger                                 ix) Preventing Virus problem



iv)
Ergonomics                                   x) Main Memory


v)
Data Processing Cycle



vi)
Database
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