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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. Answer five
questions in all. All questions carry equal marks.

1. (a) Give one example for each of the

following : 10
(1) Rich food source of both fats and
proteins

(ii)) Mineral present in extracellular fluid

(iii) Fresh food vitamin

(iv) Chief constituent of fats and oils

(v)  Enzyme involved in protein digestion

(vi) Available carbohydrate

(vii) Malnutrition

(viii) Disease caused due to deficiency of
iodine

(ix) Component of ICDS

(x) Resources required to run a food

service establishment
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(b)

2. (a)

(b)

(c)

3. (a)

(b)
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Differentiate between the following sets of
terms : 10

(i) Retinol and Beta carotenoid

(ii)) Body building food group and
Protective food group

(iii) Inhibitors and Enhancers

(iv) Essential and Non-essential amino acids

(v)  RDA and Requirements

Briefly explain the relevance of saturated and
unsaturated fatty acids in our diet. 6

What are non-available carbohydrates ? Give
their role in our body. 8

How can we improve the protein quality in
our diet ? 6

Briefly explain the functions of the
following in our diet : 5+5

(1) Vitamin A

(11) Proteins

List the important food sources of the

following in our diet : 242+42+2+42
1) Calcium
(i1) Iron

(iii)  Carbohydrates
(iv)  Polyunsaturated fatty acids

) Thiamine



(b)

(c)

5. (a)

(b)

6. (a)

(b)

(c)
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List the importance of meal planning. 5

Which nutrients are of particular importance,
other than energy and protein, in the diet of
the following and why ? 5+5

(i) Lactating women

(11) Infants

What points would you keep in mind while
planning a diet for an adolescent ? 5

Briefly explain the methods and the
principles involved in preservation of food
at the home level. 10

Enlist the points you will keep in mind while
selecting : 5+5
1) Cereals and Pulses

(i1) Condiments and Spices

Briefly explain the dietary principles and
dietary modifications you will advocate to
obese adult women. 8

Briefly discuss the measures you would
adopt to prevent Vitamin A deficiency in a
community. 8

List the therapeutic dose of iron
administered to pregnant women and
children under the ICDS programme. 4
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7. (a)

(b)

What is a menu ? Why is it considered the
focal point of all activities in a food service
unit ? List the various menus used in a food

service unit. 2+5+3

Discuss the relevance of mid-day meal
programme for our population groups. Who
are the beneficiaries of this programme ?

List the programme components. 5+3+2

8. Write short notes on any four of the

following : 5+5+5+5

(a)

(b)

(c)

d)
(e)
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Maternal malnutrition and its effect on

foetal outcome

Role of grades and standards in food

purchasing

Factors to be considered for economy in food

budgeting
Preventive measures for PEM

Dietary assessment as a means to assess

nutritional status
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