No. of Printed Pages : 8 DNHE-1

DIPLOMA IN NUTRITION AND

— HEALTH EDUCATION
g Term-End Examination
8 June, 2010
DNHE-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) Define the following : 10
(i) Standardizing
(i) Atherosclerosis
(iii) Nutritional status
(iv) Growth faltering
(v) Goitrogens

(b) Match the items in Column-A with the items 10
in Column-B :

Column-A Column-B
(i) Physiological (A) Lysine
function
(ii) Carbohydrate (B) Thyrosine
-digestion
(ili) Triglycerides (C) Gluten
(iv) Essential amino acid (D) Lathyrus
sativus
(v) Iodine (E) Herb
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(vi) Wheat protein (F)  24-hr recall

(vii) Food Accessories (G) Anganwadi
worker

(viil) Adulterant (H) Amylase

(ix) Diet Survey (I)  Energy-giving

(x) ICDS (J) Fats and Oils

2. Explain the following briefly :

(a)
(b)
(©)
(d)
3. (a)

(b)

(b)

DNHE-1

Process of digestion and absorption of food.
Role of carbohydrate and water in the body.
Factors influencing the absorption of
calcium and iron in our body.

Use of three-food groups in planning
balanced diets.

Why do we need to plan meals ? Briefly
discuss the points you would keep in mind
while planning meals.

Briefly describe the physiological changes
during ageing and discuss how they impact
on the nutritional needs and diet planning
for the elderly ?

What are the special considerations you
would keep in mind while planning meals
for preschool children ?

Identify the high risk factors in pregnancy
and discuss their influence on the outcome

of pregnancy.

3+7

10



(©)

5. (a)
(b)

6. (a)
(b)
()
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Which nutrients are of particular
importance during lactation ? Give the
recommended dietary intakes for these
nutrients for the lactating mother.

List the factors that affect the growth of
microorganisms and hence affect food
spoilage. Briefly, discuss the common
measures/ techniques you would adopt to
prevent the delay or decomposition of food
by microorganisms.

List the points you would keep in mind while
selecting :

(i) Fats and Oils

(i) Meat, poultry and eggs.

List the measures you would adopt to
prevent and treat PEM in a Village
Community.

Discuss the major features and the
preventive measures for the following
nutritional problems :

(i) Rickets

(ii) Fluorosis

Briefly describe the dietary considerations
for the management of the following disease
conditions :

(i) Diabetes mellitus

(i) Coronary heart disease

10
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7. (a) Differentiate between nutrient deficiency 5
control programmes and supplementary
feeding programmes, giving appropriate
examples.

(b) Give the component/dose/distribution
strategy for the following :
(i) National Anaemia Control Programs. 3
(i) Mid-day meal programme. 2
(iii) National prophylaxis programme for
prevention of blindness due to Vitamin
A deficiency.
(c) Briefly describe the four most commonly 7
used body measurements to assess the
nutritional status of children.

8.  Write short notes on any four of the following :
(a) Factors influencing food budgeting. 95=20
(b) Food standards and certification for quality
control.
(c)  Meal planning for the school child.
(d) Water-soluble vitamins.

(e) Interrelationship between nutrition and
health.
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(vii)

T STHE (G) SAHATE! TRl

(viii) Toemedt gaqid (H) TR

(ix)
(x)

SMER-Ta&o  (I) o1 9&H LAl
FRHEETE () TWAdA

2. fa=fafea = 98 § =g wifse .

(b)

(b)
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7. (a) SUYH IRV Id TL VUG = A FEmr 5
- HEEH SR I SRR HEHE & oS-
FARY |
(b) T=fafed & wew/gues/faan s
CRIEL
() i e deid i wesna
(i) AR 9T HREHA 9
(i) faafm Tt w4 99 awt S A 3
Tehu™ o foaw agia Infee wemn
(c) == % qUTHS WR H fuior v & faw 7
aifus 7% e 9 WR AEeid /o
(TRIfE TehR & |IAY) 1 &9 § it i

8. Trafafed & @ farl o W dfem feafral farfa
(@) 9F ¥ ae F TR G g wRE X520
(b) TuE frEEw &% foau @ aee 3R yaoE
(c) THer 9= & fau MR fae
(d) Sa-foer faafgm
(e) o7 IR W & o o -day
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