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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) Essential Fatty Acids 

Mycotoxins 

(iii) Adulteration 

(iv) Xerophthalmia 

(v) Rickets 

(b) Fill in the blanks with suitable words : 	10 

(i) Starch is a carbohydrate made up of 

several units of 

(ii) 	 is an example of a food 

considered to be non-perishable. 
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(iii) Preservatives commonly used in making 

mango pickle are 	and 	 

(iv) The intrinsic factor is important for the 

absorption of vitamin 	  

(v) Iodine supplied by 10 g of iodized salt 

should be approximately 	 

(vi) The TT injection given to pregnant 

women protects them against 	 

(vii) The village level project staff in the 

ICDS set-up who help in community 

based activities are called 	  

(viii) Low height for age is indicative of 

(ix) Mottled teeth are seen if there is excess 

consumption of 	  

(x) Disorder due to thiamine deficiency is 

called 

2. (a) What do you understand by the term 

`nutritional status' ? Explain the relationship 

between food, nutrition and health. 2+4 

(b) Distinguish between the clinical features of 

Kwashiorkor and Marasmus. 	 7 

(c) What effect does infection have on nutritional 

status ? 	 7 
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3. (a) How does food get digested and absorbed in 
the body ? 
	

8 

(b) What points would you keep in mind while 
taking care to see that your domestic 
refrigerator functions well ? 

	
5 

(c) Describe the nutrition components of MDM. 	7 

4. (a) What are the different fat soluble vitamins 

needed by our body ? List their primary 

functions. 8 

(b) Discuss the effect of maternal malnutrition 

on the developing baby in the womb. 	 8 

(c) List the factors you would keep in mind 

while planning the menu of a food service 

establishment. 	 4 

5. (a) Discuss the factors influencing the food 

budget for the family. 	 10 

(b) How would you prevent or delay the 

decomposition of food by micro-organisms ? 
Explain in detail. 10 

6. (a) What factors would you keep in mind while 

planning meals for a family ? Discuss briefly. 

(b) Describe the major causes of food spoilage. 

(c) Describe the National Anaemia Control 
Programme. 	 5 
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7. (a) What are the physiological changes which 

take place during ageing ? 	 5 

(b) What kind of foods should be given to an 

infant from the age of 6 months ? 	 5 

(c) What are the dietary modifications needed 

for the management of obesity ? 	 5 

(d) How would you reduce the intake of common 

salt in patients of mild hypertension ? 

8. Write short notes on any four of the 

following : 	 4x5=20 

(a) Importance of water for our body 

(b) Dietary considerations for lactating women 

(c) Points to consider while selecting cereals 

and millets 

(d) Spectrum of Iodine Deficiency Disorders 

(IDD) 

(e) Lathyrism 

(0 Risk factors for diabetes 
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