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BACHELOR'S DEGREE PROGRAMME 

Term-End Examination 
December, 2013 

(APPLICATION ORIENTED PROGRAMME) 

ANC-1 : NUTRITION FOR THE 
COMMUNITY 

Time : 3 hours 	 Maximum Marks : 100 

Note : Q.No. 1 is compulsory. Attempt five questions in all. 

All questions 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 

(ii) 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 

(ii) Growth spurt 

(iii) Wasting 

(iv) Lathyrism 

(v) Synergism 
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2. 	(a) Briefly describe the functions of food in our 	8 
body. 

(b) Why is it important to include dietary fibre 
	

6 
in our diet ? 

(c) Describe the process of digestion, absorption 	6 
and utilization of proteins in our diet. 

	

3. 	(a) Give the composition of fats and oils and 3+5 
list the factors you will keep in mind while 
selecting fats and oils. 

(b) Enumerate the factors that influence meal 12 
planning. Give appropriate examples. 

	

4. 	(a) Discuss the major considerations you 10 
would keep in mind while planning meals 
for adults so as to meet their food and 
nutrient requirements. 

(b) Mention any four nutrients each which are 5+5 
of particular importance during the 
following stages : 
- Preschool 
- Lactation 
What dietary measures would you adopt 
to meet these requirements ? 

	

5. 	Justify the following statements giving 	5+5+5+5 
examples : 
(a) Cereals and pulses together in a meal help 

to meet the protein requirement. 
(b) Ascorbic acid is termed as 'fresh food 

vitamin'. 
(c) Refined flours like maida, suji have less 

thiamine as compared to atta or whole 
wheat flour. 

(d) Iodine content of food is influenced by the 
iodine content of soil/water. 
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2. 	(a) -pf{ 7-R17 9.T1r7ff -rz1Twr Tk-)-cT 4 -quiff 	8 

(b) 711ft 9.11-9 14 3-11-61(17-1 oh) 71Tr1T- • 1 aril 	6 

17-ffluf t ? 

(c) Tgrft 3ir-6R 4 Tom' 41-c1-1, 31-d71Efur 34 317417 	6 
Trr-wqr auf9.  

3. (a)  	 3+5 

TriTzT 31rcr r31-1 wR4 	tzirff 4 Td4 
71-4-4-4 	I 

(b) 	311717 F-14711 c4) Tif 1 f T 	 l cm 	12 

q'11',-i` 

4. 	(a) 	qz7z0 c) 3-1TTR 3 7111=f- 	gItc\ 	c 	10 

3Trcr z9-k 1Z-R 317R ca 
-59--gf 	cn) tzrrff 4 -Tz§14 

(b) 	-r4R 	TTIY 	3e-Q115 	\Ai 5+5 
r-p-irci 	Foci TIF1W 37a-T-21-r -W-9.  

Ot: 

zt--d-cL4  

Atc\tc1-1 ml Tr-4 	rc-R 3Trcr 	4tDitft 	 

? 

5. 	dqiu►  t• 	F-1 4-trorild 	ma 'grEE WIF77 : 5+5+5+5 

(a) 3Tig7 31-iT73 qi(,1 filocm Tkrza-  m1 etc\ 	

4-Iqq 	t I 
(b) 31-1=7 chl 	radii-H-' 

"itch 	 t 1 
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1. 	(a) 	r-t+--irrirtgct gRI 1;179.  c'iI1 qr-Ot-- 	*1-  4-1N1 	5 

ffq-R: 

(i) 31.7714 220 T. 3-19T7, 50 T. qm 

30 	CRil I 

(ii) oeissil 14 4  	47 1 

 	t 	 atilt I 

(b) 	tch 	14 ' -16igch Wt1 	 44-1 oct -ugr 	5 

Liq1211 ci41 .:&.q-ffq.7 

(c) rci 	cf c 	 2 - 3 01 cl-611. 	Tcrt 	 : 	10 

(i)  

(ii) 11-4 .PFTrr  

(iii) filjr-dT 

(iv) cbc1M.5•11 

(v) 4 Icil 
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6. 	(a) What dietary modifications would you 	7 
advocate for a hypertensive patient ? 

(b) Discuss the risk factors for diabetes mellitus. 	5 
(c) Explain the causative factors and preventive 	8 

measures for anaemia. 

	

7. 	(a) Who is an anganwadi worker ? What are 2+6 
her functions and responsibilities ? 

(b) As a community worker you are required 4+8 
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. 

	

8. 	Write short notes on any four of the following : 
(a) Food standards for quality control 	5+5+5+5 

(b) Simple processes that can be adopted to 
preserve food at home 

(c) Causes of food spoilage 
(d) National prophylaxis programme for 

prevention of nutritional blindness 
(e) Uses of RDA in planning balanced diets 
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(c) T, Tt-t 	3-Tra.f ;li:t   v.-11 

4) 41 9-Trzrrf4--i 61cilt I 

(d) -UM L1q12-1 	3T171)-t-ff c 
-4-Nr 	.519.1-1 	t I 

	

6. 	(a) 	3•tr-icl-cl-cilL1 	 3ilt7 4 3117 tEIT 	1Rc c1-i 	7 

tkt ? 
(b) 	 I 	 5 

(c)frf t t-17rff 	-cf.ft chi .q1:49 	8 

ttf-A7 I 

	

7. 	(a) 	31frF9-q- 	chvicbdi   t I  3quell —r?-f 2+6 
31'YT 

(b) 	:171-qzf cH4,4->cil 	 317Dit 	 t 4+8 

t 777 	chi fiqfrui i 	iiI 
(i) *PT 	rnlfffqi-Tur 	t 	3Tt 5-11 

fqfzpl'f 
tl-f-7 

(ii) 711 -4 	Tf#cr -q-0-1-9-  ttr--A7 

	

8. 	1:14-1R1R1d -4 -4 f+---t -q-rt• -crT 4R-Trff 	-Fffr 	: 
(a) -41-9-dfll -r971.70-1-t rc11 111--q 4111* 	 5+5+5+5 

(b) -97 - 1M. 1Tql.2.11 chI 1TFTtiluT 	- frig 317-97 

faf9--$ 
(c) 7Yr-tr yv-T1t 	*Rut 
(d) 41tiul\TE 3F-q-dT c 	1 4) frig TrE:1q 	f 

chi49114-1 

(e) d 3l-17T ch TI)-qii 9 	3TR. 	1,I 

f 
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