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CERTIFICATE IN NUTRITION AND
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CNCC-1 : 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) Name the nutrients provided by energy-rich
foods. Give two examples of energy-giving
foods. 1+2

(b) What do you understand by the terms
‘Digestion’ and ‘Absorption’ in the context of

nutrition ? 2 é

(¢) Differentiate between the following giving
. 1 1 1
examples : 2 3 +2 5l +2 5l

(i) Available and Non-available
carbohydrates

(11) Essential and Non-essential amino acids

(i1i) Saturated and Unsaturated fatty acids
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(d)

(e)
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2. (a)
(b)
3. (a)

(b)
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Identify the following nutrient : 2
(1) Sunshine vitamin
(i1) Fresh food vitamin

List any one inhibitor and one enhancer of

Iron in our diet. 2

Enlist any three measures you would adopt
to minimize and prevent nutrient losses in

food preparation. 3

Give the simple classification of foods based

on functions. Explain briefly. 8

Why do we need the following nutrients in
our body ? Explain briefly : 4+4+4
(i) Vitamin A

(i) Calcium

(111) Proteins

Why do we plan meals ? Discuss the factors
you would keep in mind while planning

meals. 12

What do you understand by Recommended
Dietary Allowances (RDA) ? Discuss its

importance in planning diets. 8

2



4. (a)

(b)

5. (a)
(b)

6. (a)
(b)
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Why do we need sodium, potassium and
chloride in our diet ? What are the principal

sources of these nutrients in our diet ? 8+4

Briefly discuss the influence of activity levels
on the need for nutrients in the diet of
adults. Give the nutrients requirement as

influenced by activity levels. 8

Why and how do nutrient needs change
during pregnancy ? Give the RDA for a
pregnant woman in the 3™ trimester,
highlighting the foods you would include in

her diet to meet these requirements. 10

What points would you keep in mind to bring

about economy in food budgeting ? 10

Explain briefly the causes of food spoilage.
What methods would you adopt to preserve
foods ? 4+8

What points would you keep in mind while
selecting the following : 4+4
(i) Fats and oils

(i1) Sugar, Jaggery and other Sweetening
Agents
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7. (a) Define nutritional status. Explain any one
method you will adopt to assess nutritional

status of children, giving examples. 248

(b) What are the different methods of purchase
you would use in a food service unit ?

Explain very briefly. 5

(¢) What is a cycle menu ? Give an example of

cycle menu for a school hostel. 5

8. Write short notes on any four of the

following : 5+5+5+5

(a) Beneficiaries and components of Mid-Day

Meal programme (MDM)

(b) Deficiency of Riboflavin in our body —

symptoms and prevention
(c) PEM — preventive measures
(d) Malnutrition and Infection — Vicious cycle

(e) Developing good eating habits among

pre-school children
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