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DIPLOMA IN NUTRITION AND
HEALTH EDUCATION

Term-End Examination 03218
June, 2016
DNHE-1 : NUTRITION FOR THE COMMUNITY
Time : 3 hours Maximum Marks : 100

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

W

1. (a) Define / Explain the following : 10
(i) Food
(i) Glycogen
(i) Recommended Dietary Intakes (RDI)
(iv) Goitrogens

(v) Pasteurisation of milk

(b) Differentiate between the following sets of 10
terms.

(i) Infancy and preschoolers
(i) Kwashiorkor and Marasmus

(i) Thawing and Blanching of vegetables
and fruits

(iv) Essential and non - essential amino
acids

(v) Retinol and Carotene
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Describe the period of adulthood. Identify 19
the factors that need to be considered while
planning meals.

Describe the characteristics of adolescence. 7+3

_List the recommended dietary intakes of

calories, protein and iron for an adolescent
girl.

3. Explain each of the following : 5+5+5+5

@
(b)
(©)
d

(@)
(b)
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Concept of health

Digestion of food

Functions of fats

Non - available carbohydrates

Give reasons for the following : 4+4+4+4+4

Vitamin B,, and Folic acid play significant
role in blood formation.

Sodium regulates the balance of
extracellular and intracellular fluid.

Vitamin D is called the “Sunshine Vitamin”.

RDIs for thiamine and riboflavin are
dependent on RDIs for energy.

Classification of foods based on their
functions.

Which nutrients are of particular
importance for the following groups ? Give
suitable justifications. 4+4+4

(i)  Pregnancy

(i) Infancy

(iii) Elderly

Discuss the concept and aims of meal 8
planning.



6. Describe the major features of the following

nutrition programmes : 5+5+5+5
(@) ICDS
(b) Iodine Prophylaxis Programme

)
(d)

Mid-day Meal Programme (MDM)

National Nutritional Anaemia Control
Programme

7.  Enumerate the clinical features of the following :

(@)
(b)
(©)
(d)

Xerophthalmia 5+5+5+5
Lathyrism

Fluorosis

Scurvy

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

(a)
(b)
(€)
(d)
©)
®
®
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) . . 5+5+5+5
Dietary Management of Diabetes Mellitus

Steps in planning a food budget.

Selection of condiments and spices.
Causes of food spoilage

Measures to enhance nutritive value of foods
Prevention of Food Adulteration Act.
Nutrition Education.
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Frafeafea =t v/ vfeafim #ifsa 10
() wre=

(i) TR

(i) O T Yy A (ST E.)

(iv) TTES

(V) JY H IEIE

Frafafen & e sim sany : 10
() IvErEen ¥R wA-gd a=

() FRERER IR R

(i) ST IR el o fermawr iR sAifET

(v) e ol fr-stfrerd wfri en

(v) Yeata oik FAf=
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(a) TAEHTERY i T H FUA wifww| R 10
1 QAT S GG I @A AT R h
SRR S

(b) TreiRmEEen @t favwamsti #1 ool WM T 7+3
Fra o SehfiE, W iR g aa = weafed
e ARl Y Eites i

frefafaa v =1 9viF Fifse - 5+5+5+5
(a) TR F HHETA

(b) WIS U=

(c) 9= % B

(d) STIIET FTES

Frafafaa & $ro TRy : 4+4+4+4+4

(a) faerfim &, ok wifas s wa-fmfor |
TEqut yftret frvm €1

(b) Wifgan FEF-a@ R Fa:FREw 77 F
e =t frifa w §)

) fofam & ' wremea faerfim! e B

d) omfET iR TgETfeR w1 yEmfaa St A
T i wEaIfaa &f R 9 W AR e ®)

(e) WISH F WM & YR T ITH! FIIHLT

() frafafgs TR ¥ fag *FE 9w 7@ e
9 Y AgaqUi B €2 Saagfedifg: 4+4+4
()  TIvrERT
(i) SreremaEen
(i) TR

(b) oMER Friem & SheaT R WA H 9= 8
Hifeg |
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6. f=fafaa dvor wrfwd w5t va fasraast &1 avie
HIfT 5+5+5+5

(a) SE.LEEg.

(b) TERER A FRive FEFFa

c) HEE WSH HwE (TH.EuH.)

d) U S SFEd e Srlwy

~—~ o~

7. ﬁwﬁf&aﬁﬁmﬁ%ﬁfaﬂwﬁ'm : 5+5+5+5
(a) SRefian
(b) HAEES
() weiRifas
(d) et

8. frfofaa & & foredl e W s feosfirat firfiam
R o g—— 5+5+5+5
(b) W TS T AT TN F =1
(c) wE=A F 9T
(d) TRI-9Y F T T F FRO
() TEI-YIYl F1 INF HE TgM F I9
() T g fare sifufray
(g) o fam
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