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June, 2018
CNCC-001 : NUTRITION FOR THE
COMMUNITY
Time : 3 hours Maximum Marks : 100

Note : (i) Question number. 1 is compulsory.
(i) Answer five questions in all.
(iii) All questions carry equal marks.

1. (a) Explain the following in 2-3 lines only : 10
i)  Malnutrition
ii) Cholesterol
iif) Food Allergy
iv) Pasteurisation of milk
(v) Keratomalacia
(b)  Fill in the blanks : 10
(i) Energy giving foods are rich in
carbohydrates and/or
() are the building blocks of
all proteins.
(i) Extra glucose in our body is stored as
in liver and muscles.
(iv) The enzyme present in gastric juice
which breaks down proteins is called

~ s

(v) Todineis a component of the hormone
_ secreted by thyroid gland.

(vi) ___ is the main mineral present
in extracellular fluid.
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2. (a)
(b)
(€)

3. (a)
(b)
(©)

4 (3
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(vii) The infant __________ his
birth-weight in 5 months.

(viil) Pellagra is a nutritional disorder due
to deficiency of the vitamin

(ix) Deficiency of vitamin C in the d1et
causes o

(x) Characteristic thlckenmg of the
arterial wall due to deposition of fatty
layer and obstruction in blood flow is

called _

Discuss the importance of the physical,
mental, spiritual and social dimensions of
health.

What are the features of the National
program for the control of blindness due to
vitamin A deficiency in India ?

In Nutritional status assessment what is the
significance of taking anthropometric
measurements like weight, height, MUAC,
head circumference, chest circumference
and skin fold thickness ?

What are the functions of protein in our
body ? List 2 rich sources each of animal
and vegetable protein in our diet.

Describe the clinical features of vitamin D
deficiency in children and adults.

Briefly explain the different components of
the ICDS program.

Describe the overall process of digestion,
absorption and utilization of food in the
human body.

What points will you keep in mind while
feeding infants 6 months to 1 year of age ?
How can the bulk of thick cereal porridges
be reduced for them to be used effectively
as supplementary foods ?

4+2
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5. (a)
(b)

6. (a)
(b)
(c)

7. (a)
(b)
(©)

8. Write
(a)
(b)
(©
(d)
(e)
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Discuss in detail the various factors which
one should keep in mind while planning
nutritionally balanced meals.

What are the different causes of food
spoilage ? Explain in detail giving suitable
examples.

List some common adulterants present in
food and the health hazards they pose.
Describe the effect of infection on
nutritional status.

What are the functions of vitamin C in our
body ? Name two foods rich in vitamin C.

What points would you keep in mind while
selecting milk and milk products ?

What are some of the risk factors for
developing diabetes mellitus ? Briefly explain
the dietary management of Diabetes.

How will you ensure safety and sanitation
in a food service establishment ?

short notes on any four of the following :

10

10

4+6

Importance of water for our body 5+5+5+5

Factors affecting absorption of iron
Prevention of food wastage at home
Recommended Dietary Intakes
Growth monitoring
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(i) F e g & IH T

(iti) U F F HF QT &

1. (a) Trfafaa =2 -3 dfadl § o i . 10
@) U
() M
(ili) T TSt
(iv) Y g
(v) WA
(b) o v wia: 10
() T UM A g G e H S
3Ry steran TR A7 H R
T
@) o e R fmior e €
(i) TR WR H faftem @ qHha AR
qraafer # ¥ ®q gufed
AR
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(iv) ST W A faeme demg S SER
LSS _ R B

(v) omEH Tenify g Efaa
THM 1 Th Teh ¢ |

(viy __ hifven 9@ g9 § faemm
T @ s @ a7

(vii) W9 AT W oIy w1 a5 SwE w9 ¥
THA_ A SR

(vii) YT faafiw w5 @ 3 ER
et dyueres feEia €1

(ix) SERHAf=fmdsIeRE_
AR

(x) g9 S SR W Tt qag o9 B q
3GH B ATl Hehtotdr qen o % va o
e g g

2. (a) WA & VKR, AHfas, onenfas R 8

IR ST & B i a4 ShifsTd |

(b) ¥RG ¥ fgaifid € &1 1 & FRU 2 Tt 6
Tdieft & fa=or & S Ug R § SHe) |
ferdroand € 2

(c) Hru R H frulor 3 ¥ Arafrdm i S 6
I, 3K, Teged, fw @ iy, et #
gfify 3k = Ore =i e &1 w1 HeE ®?

3. (@) TMITRAIMHFFMEEE? s oA § 4+2
T | U @ a1 Wesit aefadl | wra
B A W F Q-2 e Ed s |
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(b)

5 (a)

(b)
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I=a] 3R IIEah | farerfaa € st sl &l e
ALY T FU HIfST |

e O € W wwy & fafi= sewl o1 ey
o guiF HIfST |

g YRR H WIS & IrEH, S 3R ST
=l Q4 Tfshan &1 J0H i

6 U F 1 a4 i 3y * forged #1 SR @
A 3 R 9l K s ° w7 1w
TE-uqef & ®9 H Al % efan &1 gt
&Y H AN ® F oI IAH MR FE FH
fore < a1 B 7

QYA &9 8 HIfea sTeR &1 e a1
g fea fafy= &Rl & e\ o @ S
=feq | ==t sifeg

e vl % wOd 81 % fafie=t s o €2
I9geT IS od g fowar | v wifer |

@ uerelf ¥ faem % $2 9mr firenadt uanef
3N T @R F T A TR H GG
ST |

UOTTcHe TR T YFHHUT 3 GHIE hl 0 HIFAT |
ZHAR IR H faarfaa ot & s ot €2 faafim
€l R TRt 91 ) W uered A Saiey |

6

8

10

10
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7. (@) WIRP@IT WA wigmF@aaqgam 5
o sl 1 e o @i ? :
(b) HYATE F FT TR & HRF I Y& ? nylde
I JER - TN 6T FEY F 90 Hife ) 4+6
(c) @ ufEwo geon § oy gran g WS w5 -

i w8 ?

8. frfafas 4 O fedil e w wifira femforf fafag .
(a) THR YRR & fou wier &1 Hed 5+5+5+5
(b) e T % TR FI FHIHT A AT FRH
(c) TR W WISH % T T Y & ST
(d) e q Sl geater S AT
(e) dfs srgeliem
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