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| (APPLICATION ORIENTED PROGRAMME)
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.

1. (a) Explain the following briefly : 10
(1) Cretinism
(ii) Balanced diet
(iii’) Cycle menu

(iv) - Blanching

) Essential amino acids
(b) Fill in the blanks with suitable words : 10
(1) Cereals are lacking in the amino acid

(i) The principal site of carbohydrate
digestion in the human body is
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(b)

(c)
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(iii)

(iv)

(v)

(vi)

(vii)

(viii)

(ix)

(x)

Niacin can be synthesized in the body
from an amino acid called

is a component of the
hormone thyroxine secreted by
thyroid gland.

Vitamin Bqg can only be absorbed in

the presence of factor
secreted by the cells of the stomach.

The process of bringing frozen food to
room temperature is called

Controlling microorganisms in food
by inhibiting their growth and
activity is called method.

Adulteration of mustard oil with

can result in a condition
called epidemic dropsy.

Conjunctival xerosis means
of conjunctiva.

A low is indicative of
wasting.

Discuss the physical, mental and social
dimensions of health. Explain how these

dimensions are inter-related.

Describe the process of digestion, absorption
and utilization of fat in the body.

Explain the role of fibre and water in the
human body.
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3. (a)

(b)

(b)

(c)

5. (a)

(b)

(c)
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Discuss the physiological changes occurring
during old age that influence meal planning
for the elderly. Enumerate the specific
points to be kept in mind while planning
diets for the elderly.

Giving appropriate reasons, enlist the
nutrients of particular importance for a
preschool child. What specific considerations
should the mother of a preschool child
remember while planning meals for her
child ?

Briefly describe the factors influencing food

- budgeting.

Discuss the role of grades, brands and labels
while purchasing food items, giving suitable
examples.

Enumerate the key points to consider while
purchasing milk and milk products.

Discuss the following methods to enhance
the nutritive value of foods, giving
examples : : ;
1) Fermentation

(ii) Food combinations

Explain how temperature and moisture play
a role in food spoilage.

Describe the salient points to be considered
to avoid wastage of food.

5+5

5+5
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6. (a)
(b)
(c)
7. (a)
(b)
(©)

Discuss the causative factors of vitamin A

deficiency and the ways to prevent it. 8
Describe the common clinical features of
Kwashiorkor and Marasmus in children. 8
Differentiate between dental and skeletal
fluorosis. 4
Discuss the dietary management of
coronary heart disease. 8
Describe the key services provided to
pregnant and nursing women under the
ICDS programme. 8
Explain the clinical and biochemical
methods of assessment of nutritional status. 4
8. Write short notes on any four of the
4x5=20

following :

(a)

(b)
(©)
(d)
(e)
69)
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Important tips for lactating women to ensure
successful lactation

Advantages of breast-feeding an infant
Ariboflavinosis

Classiﬁéation of food based on perishability
Effect of infection on nutritional status

Oral Rehydration Therapy
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