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(APPLICATION ORIENTED PROGRAMME)
ANC-1 : NUTRITION FOR THE
COMMUNITY
Time : 3 hours Maximum Marks : 100
Note : Answer five questions in all. Question No. 1 is
compulsory. All questions carry equal marks.
1. (a) Fill in the blanks: 10
(i)  The energy giving foods are rich in
o and/or fat.

(i) Vitamin and minerals have both
protective and __ _functions.

(iii) 60 gm of carbohydrate, 20 gm protein
and 10 gm fat will provide _
K cal.

(iv) Glucose is converted into ____
which is stored in the liver and muscle.

(v) Fats are made up of glycerol and

(vi) Pigments are precursors
of vitamin A.

(vil) Vitamin _____ is known as
sunshine vitamin.
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2 (@)
(b)
3. (3
(b)
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(viii) The ratio of calcium and phosphorous
in the bones is roughly
(ix) Vitamin __________ enhances the
absorption of iron.
(x) The RDI for protein for adults are
expressed as g. protein/
kg body weight.
Define the following . 10
(i) Basal Metabolic Rate
(i) Growth spurt
(ili) Toned Milk
(i
(

iv) Scurvy
v)  Work schedule

Explain briefly the concept of ‘health” and 4+4
‘nutrition.

Briefly describe the functions, digestion, 6+6
absorption of the following in our body.

- Protein

- carbohydrates (Available)

List the food sources and describe the
functions performed by the following in our

body : 3+3+3+3
(i) Vitamin A
(i) Iron

(iii) Calcium

(iv) lodine

What is a balanced diet ? Enumerate steps 2+6
you would follow while planning a
balanced diet.



4. (a)

(b)
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Discuss the role of the following factors in 3+3

meal planning.
(i) Economic consideration

(i) Food Acceptance

Explain how energy requirement for adults 4+4

change with activity pattern and age. Give
the RDI for energy.

What are the different kinds of
supplementary foods you would
recommend for children 6 to 12 months of
age ? Explain giving examples.

Explain the causes of food spoilage.

6

Briefly describe the major industrial 4+4

contaminant and food contaminant by
micro-organisms, giving examples.

Discuss the food laws and standards
enacted by the government to prevent food
adulteration.

List the measures you would adopt to
present PEM in a village community.

List the population groups at risk of 2+4

developing anaemia. What measures would
you adopt to prevent anaemia in these

groups ?
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(d)
(e)
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Explain the concept of supplementation in
the context of nutrition programmes,
highlighting the energy and protein content
of supplementary foods supplied to
beneficiaries under the ICDS and MDM

programme.

What method of purchase would you adopt
for purchasing raw material for your food

service unit ?

What is a cycle menu ? Prepare a cycle menu
for lunch for a college hostel.

What is diet survey ? Explain its purpose
and describe one simple method you will use

4+4

2+3

to collect dietary data from a housewife. 2+2+6

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

Dietary management of diabetes.
Factors influencing food budget.
Measures to enhance nutritive value of foods.
Dietary considerations during pregnancy.

Planning balanced diets for preschool

children-special considerations.
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