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Note: Question no. 1 is compulsory. Answer five

questions in all. All questions carry equal marks.

1. (a) Give one example for each of the following: 10
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(ii)
(ii1)
(iv)
W)
(vi)
(vii)
(viii)

(ix)

x®

Dimension of health

Trace elements found in foods
Amino acid lacking in cereals

An indispensable nutrient
Non-available carbohydrate
Essential fatty acid

Co-enzyme required in metabolism
Water soluble vitamin

Inhibitor which prevents absorption
of iron ‘ .
Method of diet survey
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(b)

(e

(b)
(c)

(d)
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List the major nutrient categories required
by our body. Give their function.

Fill in the blanks : ,

@) A low weight for height is indicative
of

(ii)  Bitot spot is a clinical manifestation
of deficiency.

(iii) is the most severe

manifestation of iodine deficiency.

(iv)  The characteristic thickening of the
: arterial wall due to deposition of fatty-
layer and obstruction in blood flow is

known as

(v)  Exposure to is the best
way of meeting the body’s vitamin D
requirement .

Differentiate between essential and

non-essential amino acids.

Elab_orate on the functions and food sources
of fibre in our diet.

Explain the digestion, absorption and
utilisation of proteins in our body.

List the functions of sodium, potassium and

chloride in our body.



5.

(a) Brieﬂy discuss the use of the three food
group classification in planning balanced
diets.

" (b) Describe the important  physiological

changes which take place during ageing.
What dietary measures would you adopt to
meet the needs of the elderly ?

(a) Elaborate on the common causes of food
spoilage.
(b) What measures would you adopt to prevent

food adulteration ?

(¢) List the criteria you b' would adopt for

selection of milk and milk products.

(d) Give the principle of common methods of

food preservation.

List the clinical features and measures
you would adopt to prevent the following

disorders : 5+54+5+5

(a) Ariboflavinosis
(b) Diabetes mellitus
(c) Hyperténsion

(d) PEM
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6. (a)
(b)
7. (a)
(b)
(c)

(d)

As a nutrition health educator/community
worker you are required to assess the
growth of children. Briefly explain the
method you will use to measure the growth
of children. 10

Give the beneficiaries and the components of
the following nutrition programmes : 5+5

1) Mid-day Meal Programme

(i)  National Anaemia Control Programme

List the common resources required for
running a food service establishment. 2

Enumerate the records you will maintain
while running a canteen. : 8

What is a Standardized Recipe ? Give its uses. 5

What methods would you adopt for
purchasing food in a hospital dietetic
department ? 5

8. Write short notes on any four of the ‘
following : 5+5+5+5

(a)

(b)
(c)
(d)
(e
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Meal planning for a pregnant woman in the
third trimester of pregnancy

Complementary foods for infants
Heavy price of maternal malnutrition
Principles of treatment of obesity

Specific considerations to be kept in mind
while feeding school children

4
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