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Note : Question No. 1 is compulsory. Answer five questions

in all.
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List the four dimensions of health.

List the major nutrients required by our 3

body.

Give one example for each of the following :
(i)  Dietary source of Beta Carotene

(i)  Rich sources of Folic acid

(ili) Food source of sodium in our diet

(iv) Nutrient that enhance the absorption

of iron in the diet
(v) Foods containing iodine
Define the following :
(i) Goitrogens
(i) Adulterant
(i) Food Accessories
(iv) Cheilosis
(v) Wasting
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2. Explain the following briefly.

(a)

(b)
(©)
(d)
3. (a)
(b)
()
4. (a)
(b)
5. (a)
(b)
6. (a)
(b)
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Digestion of food in our body

Fibre is non-available carbohydrate yet plays
an important role in our body.
Combination of cereal and pulse in a meal
improves the quality of protein.

Protein sparing action of carbohydrates

Differentiate between saturated and
unsaturated fatty acids, giving examples.
What role does water play in our body ?
Briefly discuss the factors that influence the
absorption of calcium in our body

What are recommended dietary Intakes ?
Explain its uses in planning balanced diets.
Explain the use of three food groups in
planning balanced diets.

Why does the need for nutrients increase
during pregnancy ?  Explain briefly,
highlighting the foods you would include
in the diet of a pregnant women.

Discuss briefly the importance of feeding
colostrum,  breast feeding and
complementary feeding for growth and
development of infants.

What are the factors which influence food
spoilage

What are the factors that you will keep in
mind to economize on your food
expenditure ?

What are food standards ? Explain giving
examples of the standards laid down for the
large number of food items.

5+5+5+5
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(a)
(b)

(d)
3. (3
(b)
(€)
4 (a)
(b)
5 (a)
(b)
6. (a)
(b)
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What is food preservation ? Enumerate any 5
two home-based food preservation methods
you would adopt for preserving foods.

What is a cyclic menu ? Explain giving an 2+5
example of cyclic menu for feeding children
under the mid-day meal programme.

If you were to set-up your own home-based 5
packed lunch enterprise, what resources
would be required ?

Plan a nutritious snack for a pres-chool child 6+2
attending an anganwadi under the ICDS
programme. Comment on the nutritive
content of this snack indicating the
ingredients wused and method of
preparation.

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

(@)

CNCC-1

. Anthropometric measurements to assess

nutritional status. 5+5+5+5

Concept, relevance, objectives, components
and beneficiaries under ICDS programme.

Growth charts and its relevance for
Government feeding programmes.

Records maintained in a food service Unit
National Anaemia control programme.
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