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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 in 2-3 sentences
each : ’ 10

(i) Recommended Dietary Intakes

(i) * Cretinism

(iii) Pellagra

(iv) Atherosclerosis

(v). Health

(b) Fillin the blanks with suitable words : 10

(i) One gram of protein  provides
approximately _ keal.
(ii) Building blocks of proteins are called

(ili) An example of a perishable food is
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2. (a)

(b)

()
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(iv) Non-available carbohydrate is also
known as

(v) Preservatives used in making orange
squash are. and

(vi) Lathyrism is due to excessive
consumption of the dal called

(vii) The hormone required to control blood
glucose levels is called

(viii) OPV is the oral vaccine given to
children to protect them against the
disease called

(ix) Low weight for height is called

(x) Angular cheilosis is seen in the
deficiency of ___- .

What do you understand by ‘growth
monitoring’ ? Outline the steps of growth

monitoring.

List the points to consider while selecting
milk and milk products for the household.

Explain the dietary management of
diarrhoea.



3; (a)

(b)
)
4. (a)
(b)
(e
5. (a)

(b)
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What are the points to be kept in mind

* while storing food items in a food service

establishment ? 8
Discuss the factors which influence food
spoilage. 5
Describe the supplementary nutrition
component of ICDS for all the beneficiaries. 7
Describe the clinical features of Vitamin A
deficiency.
What' are the physiological changes that
take place in the body of a pregnant
woman ? How do these affect the
requirements for different nutrients ? 8
What are the functions of Vitamin C in our
body ? 4
What do you understand by the term
‘balanced diet’ ? How would you plan a
balanced diet with the help of food groups ? 10
I;ist some of the commonly found
- adulterants in different foods sold in our
country. Describe the hazard posed to our
" health by any five of them. 10
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6. (a)
(b)
(©
7. (a)
(b)
(c)
@

What are the do’s and don’ts to remember
while planning meals for older adults ?

Discuss the points you need to keep in mind
for purchasing packed food products in the
context of labelling.

List ways by which nutrient losses can be
prevented or minimised during food
preparation.

What suggestions would you give to the
mother of a school-going child to plan a
balanced nutritious packed lunch for her
child ?

Enumerate the measures which can be
implemented to prevent PEM.

Explain the effects of malnutrition on
infection.

What dietary modifications would you
suggest for diabetics ?

8. Write short notes on any four of the

following :

(a)
(b)
(c)
(d)
(e)
®
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Functions of iron

Dietary considerations for an adolescent
Importance of breast milk

Measures to enhance nutritive value of foods
Clinical features of Vitamin D deficiency
Fluorosis

4x5=20
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