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ANC-01 : NUTRITION FOR THE COMMUNITY

Time : 3 hours Maximum Marks : 100

Note : Question No. 1 is compulsory. Attempt five

questions in all. All questions carry equal marks.
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1. (a) Explain the following in 2-3 sentences
each : 10

@) Inhibitors

(ii) Physiological changes
(iii)  Zerophthalmia

(iv) - Atherosclerosis
(v) -~ Wasting
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(b) Give any two clinical features of Iodine
deficiency disorder. 2

(¢) List any two functions of Sodium in our
body. 2

(d) Indicate two risk factors of diabetes. 2

(e) Give two food sources rich in Vitamin K in
our diet. - 2

() Name one mineral required in large
amounts and one mineral required in small
amounts by our body. 2

2. Explain the following briefly : 5+5+45+5

(a) Protein sparing action of carbohydrates

(b) Physiological functions of food

(¢) Vitamin A plays an important role in
maintaining vision

(d) Sprouting and fermentation influence the

nutritive value of foods

3. What is a balanced diet ? Discuss the use of food
groups and recommended dietary intakes in
planning balanced diets. 4+8+8
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4. (a)
(b)

(e)

5. (a)

(b)

(c)

6. (a)

(b)

(e
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Enumerate the nutrient needs of pregnant
women in the third trimester of pregnancy. 6

Define ‘elderly’. Describe the physiological
changes occurring during this phase. 2+6

S.tate the dietary considerations to be kept
in mind while planning meals for a
pre-school child. A 6

Describe the process of digestion of
carbohydrates, proteins and fats in our
body. ' : 8

Explain the  dietary management of
hypertension in adults. 8

Identify the risk factors in pregnancy. 4

Briefly explain the componehts of
Integrated Child Development Services
(ICDS) Programme. 10

What is growth monitoring ? Why is it useful
to assess the nutritional status of children ? 2+4

Give the nutrient content of the meal
provided to children under the Mid-day Meal
Programme. 4

3 P.T.O.



7. (a) What is food adulteration ? List any five
adulterants found in food indicating their
health hazards. _ 3+5

(b) Enumerate the causes of food shortage. 6

(¢) Briefly explain the principles of food
preservation. 6
8. Write short notes on any four of the following :
5+5+5+5
(a) Use of MUAC as a means to assess

nutritional status

(b) Objectives, target group and distribution
strategy for the National Anaemia Control

Programme

(¢) Clinical features - and prevention  of

Lathyrism

(d) Interrelationship between nutrition and
health

(e) Points to be kept in mind while selecting fats

and oils

ANC-01 4



T.uA.Ht.-01

| TS ST iy
AT e
fea=R, 2015
(mamﬁm) ‘
T.UA.H.-01 : WHER & fore diyur
T3 e - ST 3% : 100
HE: FTG 1 ARAE & | For g 3T Ffw | ai
759 & 37% qarT § |

1L (%) Fefafes &% # 2-3 amdi § @
i - " 10
() Y geref |
()  wRfFo wRedq
Gii) S |
Gv) WPrirfE ARRT)
(v)  &fiorr

ANC-01 5 P.T.O.



(@) o H A A el i & w1 D

Jarfies T S | 2
() Wﬁmﬁtﬁm%fﬁﬁwﬁ

gfag HifT | 2
() T % A TR ¥ B T | 2
(®) R aER ¥ fefa K @ g 3w A

a3y | 2

(=) o @ g wau & 9w aase e R
S R i wEn § TEvERdl Bt @ 3
@Qﬁ@ﬁammmmﬁmmﬂ

ST ) HH A TEvhal Bt @ | 2
9. frefufaa = 989 i Ty Hife : 5454545
(a)mﬁamsﬁfr—raﬁmmﬁ%mgﬁ
pecoil

(@) o % TR

() ﬁﬁmwﬁﬁﬁaﬁm&m@s@w
v 3

(@) s iR s G Tl § T A
W IHE S 8

3. ég%ﬂmw%?ég\‘mmrﬁaﬁmwﬁ
¥ @ @i o Al S efRe 7
F Wi i ==t Hifv | 4+8+8

ANC-01 6



4. (%) Tvier & A B § miad afkensii £ |
H’mama%ﬁraa&ﬁwwhﬁﬁm 6
(@) ‘FeEer & wRnfia SR | 5w srmen &
B A Wi aied wr aul
Hifm | | 246
(M) waE a9 % R o 6 Qe E=w
T 9 @ AW ARR-EsH S|l €
ISR AR | 6

5 (%) anﬁmﬁtﬁwﬁa,’sﬁzﬂqaﬂtam%w
1 ufska 1 aoi v | 8

(@) sohi ¥ 3= EAm  AER e &
=R I | - 8

() mﬁm%mmwml 4

6. (F) Hnﬁawﬁwmﬁaﬁ(lcns;)wa; |
wHt F 18T ¥ syren Hifvm | 10

(@) g wrgaigm 7 § 2 9= % oS T 5
fruttor #0 % forg og w9t swarh 2 9 2+4

() 7eaE dvw FRiEE % ermld s R ven
5T 97 a0 amr ¥ dwwast € aEn

AT | 4

ANC-01 | 7 P.T.O.



7. (%) T SEn w0 R 2 @ e § T IR
T fedt wia st W geEg R
i T @R WA dW mal
ST i | 345

(@) g e % EE 8 b Fh B DN
HifT | 6

) T s ¥ fgia f 8 § =

o Prfefen § 4 fedl o w dfee R
fafgu - 5+5+545 .

(%) s T Pufor FO % e &
# ste % wex wm 6 iy (@TH.) F
T

(@) u@a@ﬁmﬁﬁmmﬁﬁw,ﬁ@
\a@aﬂxﬁammﬁﬁﬁ

(M) e % I T 3R TR
() oo iR TEmesd b i A A

(®) a1 @ 3 1 9 G S A A
EIG]

ANC-01 8 23,000



	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6
	Page 7
	Page 8

