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BACHELOR’S DEGREE
PROGRAMME (BDP)
Term-End Examination

December, 2025

(Application Oriented Course)
ANC-1: NUTRITION FOR THE COMMUNITY

Time : 3 Hours Maximum Marks : 100

Note : (i) Question No. 1 is compulsory.
(it) Answer five questions in all.

(iti) All questions carry equal marks.

1. (a) Fillin the blanks : 10x1=10

(1) A person who starts or undertakes

a business is called an ................ }

(1)) A graph used to monitor and
interpret changes in the weight of
the child over a period of time is

known as ...ccceeueeenn.. .
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(iv)

)

(v1)
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............. 1s known as an impairment
of health resulting from a
deficiency, excess or imbalance of

nutrients.

The secretion of bile from the liver
helps in the digestion and

absorption of ................ .

Pulses are poor in amino acid

Combination of ............... and
protein helps in the formation of

rhodopsin pigment in our eye.

1) veveerrrnnennnns present in cereals act as

an inhibitor in the absorption of the

calcium in our body.

(viil) Food items that can survive only
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for a couple of weeks or few months
without any perceptible sign of

spoilage 1s known as ............
foods.



2.

(b)

(a)

(b)
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(ix) Deficiency of Vitamin C leads to a

nutritional disorder is known as

[6:9 T 1Is a type of food
poisoning that involves toxic
substances produced in the food by
microorganisms, before 1t 1is

consumed.

Explain the following in 2-3 sentences

each giving examples : 5x2=10
(1) Malnutrition

(1) Classification of food based on

perishability
(i11) Available carbohydrates
(iv) Adulterant

(v) Marasmus

Explain non-available carbohydrates,

giving their functions and sources. 6

What do you understand by
‘Physiological Function of Food ?

Elaborate giving examples. 6
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(c) How do you improve the protein quality

of cereals ? 4

(d) Elaborate the consequences of

Vitamin A deficiency in our body. 4

3. (a) Define meal planning. Explain the
aspects of ‘Food Acceptance’ in meal
planning. 2+4

(b) Explain briefly the major steps in
planning balanced diet. 8

(c) Enlist the sources and functions of each

of the following nutrients : 3+3
(1) Vitamin C
(1) Calcium

4. (a) What are the dietary considerations

that you kept in mind while planning a
meal for the following ? 8+7

(1) Women in third trimester of

pregnancy
(i) Elderly

(b) Explain briefly the factors influencing
the ‘food budgeting’. 5
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5. (a)

(b)

(©

[5] ANC-1

What points will you considered while
selecting the following food items : 5+5
(1) Cereals

(1) Food accessories

Explain the methods of home-scale food

preservation. 5

Describe the factors affecting the food
spoilage. 5

6. Explain the following Dbriefly giving

examples : 4x5=20
(a) Food Adulteration

(b) Prevention of PEM

(¢) Rickets

(d) Interaction between Malnutrition and

7. (a)

(b)
(©

Infection

Define the term ‘Coronary Heart
Disease (CHD). Explain the dietary
management of CHD. 1+7

Elaborate the risk factors of obesity. 5
What are the preventive measures to
combat Vitamin A deficiency in a

community ? 7
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8. Write short notes on any four of the
following : 4x5=20
(a) Anthropometric Measurements
(b) Significance of Standardised Receipe
(¢) Counter-Service System of Food Service

(d) Objectives and components of Mid-day

Meal Programme

(e) Dietary Management of Diabetes
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(ix) forerfaa ‘=i’ st sl & drom Feet fomr
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(77) TSI i WA U i 3T %y GERA ?

ENERY 4
() R IR # fourfgs ‘v = w9 ¥ 29 9
gfom} ! foar | JaEu | 4

3. (F) IR TASHE & IRV &ifSE | 3R
e § oM a1 Wi’ & Teged &l

T IS | 2+4
(@) Ggferd STMeR A & Tg@ =0 ] 9a9 §

THATEA | 8
(1) fr=fafea 9o d@l & ®E d Hidl Sl

e T : 3+3

G) Tt

(i) Hfeerem

4. () f=fafed =1 SR fsH td 99 &9 fo
3R Hat foramuftar sirdi <1 & Wil ?

8+7

Q) TufaTen & R e % afeensd &
fera
(i) I
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(@) GrE 92 bl IfId L A hRehi i G&9

T TUeey | 5
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o 9Tdl Rl &I |/ @ ? 5+5
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() Tre el | et
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(F1) SHUET G AU & siia IO TR

(%) ‘7T g= I’ 9 1 IR Hifow | g5
A AT Y SRR YoUH &l 9Hasd | 1+7
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