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

1. (a) Fillin the blanks: 5

(i) MUAC less than cm

indicates severe malnutrition.

(i) Low weight for height indicates

(iii) Meals provided under the mid day
meal programme provides roughly
kcal and

proteins.

iv) Infants age 6-11 months should be
g
given a dose of Vitamin A.

(v) is a vehicle for supplying
iodine in the diet.
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(b) Match the items in Column A with the items
in Column B.
Coloumn - A Coloumn - B
(i) |Component of ICDS |(A)|Phytate
(ii) |Measurement of (B) |Copper
nutrient
concentration in body
fluid
(iii) |Extracellular fluid (©) |Iron
(iv) |Myoglobin (D) |Biochemical
assessment
(v) |Inhelitor (E) |Immunisation
(F) |Clinical
assessment
(G) [Sodium
(c) Explain in 2-3 sentences each :
(i) Mineralization
(i) Food group
(i) Catch-up growth
(iv) Indian Reference Woman
(v) Food Infections
2 (a) Discuss the role of Vitamin A in maintaining
normal vision.
(b)  Justify why body building foods are essential
for young children.
() Enumerate the role of calcium and
phosphorous in our body.
(d) Comment on the food sources of iron in our

diet.
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(b)

(d)

5. (a)
(b)
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What are recommended dietary intakes ?
Give the RDI for calories and proteins for
the following :

- Pregnant woman in 2nd trimester

- Pre school child

- 13 year old adolescent girl

What points would you keep in mind while
planning meals for :

- Adult woman

- Lactating Mother

Classify foods based on perishability, giving
appropriate examples.

What is pasteurization of milk ? Explain
briefly.

What are the three important factors that
can help us economize on our food
expenditure ?

Enumerate the food standards put in place
by the government for consumer protection.

What are the causative factors of PEM ?
Give the clinical features and preventive
measures for the following disease

3+6

5+6

conditions : 54545

(i)  Ariboflavinosis
() Rickets
(i) Lathyrism

Briefly explain the affect of infection on
nutritional status of children.

What is energy imbalance ? What measures
would you adopt to present such an
imbalance ?

Give the beneficiaries and the services
provided under the Integrated Child

Development Services Programme.

2+6
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7. (a) What are the records you would maintain 10
in a food service establishment to ensure
effective functioning ?

(b)  What is menu planning ? How is it useful 5
for a food service unit ?

(c) What equipment and utensils you would 5
buy for a canteen kitchen ?

8.  Write short notes on any four of the following :
(a)  Steps in planning balanced diets 5+5+5+5
(b) Methods of food preservation
(c) Digestion, absorption and utilization of
carbohydrates in our body
(d) Growth Monitoring and its significance
()  Maternal malnutrition and its consequences
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(b)
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4. (a)
(b)
(c)
(d)
5 (a)
(b)
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5+6
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