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ANC-1 : NUTRITION FOR THE
COMMUNITY

Time : 3 hours Maximum Marks : 100

Note : (Q.No. 1 is compulsory. Attempt 5 questions in all.
All questions carry equal marks.

1. (a) Define each of the following in 2-3 sentences : 10
(i) Recommended Dietary Intake
(i) Kwashiorkor
(iii) Bitots spots

(ivy MUAC
(v) Food diary
(b) Fill in the blanks : ' 10
(i) Amino acids in proteins are linked
together by the linkage.
@ is also known as the

‘sunshine vitamin.”

(iii) Deficiency of Iodine in pregnant
women can lead to ___ in
their offspring.

(iv) Under the NNACP, pregnant women
get mg of iron and

mcg of folic acid in the form of tablets.
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(v) enzyme secreted by the
pancreas helps in the digestion of fats.

(vi) Deficiency of ___ leads to
cheilosis and angular stomatitis.

(vii) . solution should be given
to a child suffering from diarrhoea.

(viii) Deficiency of hormone in
the body results in increase in levels
of glucose in the blood.

(ix) Generally, the mineral is
restricted in the diet of a person with
high blood pressure.

(x) Low weight for height is called

Explain the effect of malnutrition on
infection.

What do you understand by a balanced
diet ? Discuss giving examples, how you
will use food groups to plan a balanced diet.
Discuss the dietary modifications which are
needed in a diabetics diet.

Discuss the different factors which need to
be considered while planning meals for a
pregnant woman.

Explain briefly : 4+4+4

(i)  Causative factors of PEM
(i) Clinical features of Beriberi
(iii) Risk factors for Coronary Heart Disease



4. (a)

(b)

(©

(©)

(a)

(b)
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How can you protect yourself from food
poisoning due to bacteria ?

Discuss what the Government agencies do
to keep a check on food standards and
quality.

Describe the causes and clinical features of
Lathyrism.

Why is dietary fiber important for us ?
Name four food sources rich in fiber.
What are some common chemical
contaminants which may be present in our
food ?

List some simple precautions which prevent
nutrient losses during food preparation at
home.

Justify the following statements giving examples.

Sprouting and fermentation improve

5+2

nutritive value of grains. 5+5+5+5

Vitamin A is important for normal vision.
Good food labels can tell us a lot about the
food product.

Simple processes can be adopted to preserve
food at home.

Explain the role of food budgeting in
keeping expenditure on food within the
limits of one’s income.

10
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(b) What are the major causes of food spoilage ? 6
(c) What points would you keep in mind while 4
selecting fats and oils for your family ?

8.  Write short notes on any four of the following :
(a) Preventive measures of Iron deficiency 9x4=20
(b) Health hazards of food adulterants
(c) Prevention and control of IDD
(d) Consequences of Maternal Malnutrition
(e) MDM Programme
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(iv) T T UH b9 F sTaita, et gfgenai
F ARG T FI_ mg 3k
nfaat & w9 4 wifas ara 51
— fcmsm

(v) O"INM g0 ®ifeq mcg
USI3H 991 & UreA § 998 T 2

viy # FH ¥ Fienfag ok
IV TG & S 2|

(vii) e § difed =1 =i e
fe s =nfew
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HRUT T T F &R g I F

(ix) S @M I e F SRR § qrra:

TS @ R yfaay g

?
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THY R FIYT F FUTS F7 F01F HIfq
Hferd SRR 9§ 3119 =1 §werd § 2 Hgferd 3R
1 A TR o @ it % wa feg
TR 3T - IIE W g T F 0
YT | difsq safad % oMeR A <t smeR-geh
S foRT S =fen STt S S|
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Toferdt wifgen % QSRR 1 A o0 w99 8
S fafie R s § W@ S =ifeu 36! ==
HIT

Q9 § JaET : 4+4+4
() WETWINF I

(i) SQ-S F AHU

(iii) TG UEA Gaet T & AR F FH

39 ST (Sham) € 2 o @ fawed 7
Y T F I9E HH F Hd 2

WY Al R ToEd | R @ & g 7
TR TSFEal 1 HTA € - SRR T |
FAFET & HRON 3R A(TH AN H1 q0H 6
HIT |

IERIA W gR e =i weaqei 87 W &1 5+2
YAl AT SR GrE- Sl % A 9aqigy |

FS X WA TEEHE JgUF FH A ENEAR 7
3R ¥ faemm 8 §ed § 7

T T WIS S T O9E q@ll B gA e d 6
A & g St 8 TuRe gEnfEr S s
FHAT & 5= YATIG HisIC |
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6. IRV <d gY Fefafad weel o) qf wifee ;. 5+5+5+5

(a) S0 AR WHRIHO | 7w 1 SiyE g
CESIEIASI ]

(b) @ FfE % fo foifi ¢ @l

() o= W dad T @I I Hael FTH]
ST S W €

(d) R @ g TfRfdd 1 & forg ave yiswand
STYTE ST Gehetl € 1

7. (a) oAl H AW H A F TR @E WT H 10
ISl FH H @rE-9ee i fHenT &1 o
I |
(b) CWEATRH FEE N FTHA IO FAAT? 6
(c) M 9RER & foe omr 9 9adl &1 =9 w4
HHY A9 {6 91l 1 e o @ ?

8. Trfafad # 4 fargl av W wfem feoafira fafau
(a) e e F FH B dwam ¥ fow Frue 20
3T
(b) @ fHeTae ¥ WRey #1341 A wE
() & & F Jmwemm i Frem
(d) HGF FOET % gRom
(e) TH T wH FrfwH

———
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