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BACHELOR’S DEGREE PROGRAMME

Term-End Examination _
December, 2013 res 2o

(APPLICATION ORIENTED PROGRAMME)

ANC-1 : NUTRITION FOR THE
COMMUNITY

Time : 3 hours Maximum Marks : 100

Note : (.No. 1 is compulsory. Attempt five questions in all.
All guestions carry equal marks.

1. (a) Indicate the amount of calories provided by 5
the following :

(i)  220gm cereal, 50g pulse and 30g fat
in a diet
(i) 4 tsp sugar and 1 tsp fat in a dessert.

(b) List the foods included in the body-building 5
food group.

(c)  Explain the following in 2-3 sentences each. 10
(i)  Ariboflavinosis
(i) Growth spurt
(i) Wasting
(iv) Lathyrism

(v)  Synergism
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2. (a)
(b)
()

4. (a)

(b)

Justify the following statements giving

Briefly describe the functions of food in our
body.

Why is it important to include dietary fibre
in our diet ?

Describe the process of digestion, absorption
and utilization of proteins in our diet.

Give the composition of fats and oils and
list the factors you will keep in mind while
selecting fats and oils.

Enumerate the factors that influence meal
planning. Give appropriate examples.

Discuss the major considerations you
would keep in mind while planning meals
for adults so as to meet their food and
nutrient requirements.

Mention any four nutrients each which are
of particular importance during the
following stages :

- Preschool

- Lactation

What dietary measures would you adopt
to meet these requirements ?

examples :

(@)
(b)
(c)

(d

ANC-1

Cereals and pulses together in a meal help
to meet the protein requirement.

Ascorbic acid is termed as ‘fresh food
vitamin’.

Refined flours like maida, suji have less
thiamine as compared to atta or whole
wheat flour.

Iodine content of food is influenced by the
iodine content of soil/water.
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What dietary modifications would you
advocate for a hypertensive patient ?
Discuss the risk factors for diabetes mellitus.

Explain the causative factors and preventive
measures for anaemia.

Who is an anganwadi worker ? What are

her functions and responsibilities ?

As a community worker you are required

to assess the nutritional status of the

members of the community.

(i) List the methods you would use to
assess the nutritional status.

(ii) Briefly describe any one method.

Write short notes on any four of the following :
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Simple processes that can be adopted to
preserve food at home

Causes of food spoilage

National prophylaxis programme for
prevention of nutritional blindness

Uses of RDA in planning balanced diets
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