No. of Printed Pages : 11 ANC-001

BACHELOR’S DEGREE
PROGRAMME

(BDP)

Term-End Examination
June, 2026
(APPLICATION ORIENTED PROGRAMME)
ANC-001 : NUTRITION FOR THE COMMUNITY

Time : 3 Hours Maximum Marks : 100

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

(iti) All questions carry equal marks.

1. (a) Define the following in 2-3 lines each :
5x2=10
(1) Balanced diet
(i1) Food adulteration
(111) Nutritional status
(iv) Essential fatty acids

(v) Menarche
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(b) Fill in the blanks : 10x1=10
(1) Scurvy 1s due to the deficiency
of cevevniinnin. .
(i1)) One gram of carbohydrate
provides approximately
............... kcal.

(111) Water makes up approximately
................ percent of the total
body weight of an adult.

(iv) Meal plan for a heavy worker
would have more of ...............

rich foods.

(v)  Blanching of vegetables before

freezing is done to deactivate

(vi)  Rods of Retina are sensitive to

(vii) In  pregnant women, the
haemoglobin levels below
............. g / 100 ml in blood is

considered as anaemia.

(vii) The Vitamin D deficiency in

adults 1s known as ............... .
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(ix) Dried peas are coloured with
adulterant .............. to give a

bright green colour.

(x) A low weight for height is called

AS ceieinnnnnnn .

2. (a) Discuss the importance of physical,
mental, spiritual and social dimensions

of health. 8

(b) What are the functions of protein in our
body ? List fwo rich sources each of
animal and vegetable protein in our
diet. 4+2

(c) What are non-available carbohydrates ?
What is their role in our body ? 6

3. (a) Briefly explain the functions of iron in
our body. List the importance food
sources of iron. 4+2

(b) What are Recommended Dietary
Allowances ? Explain its uses 1n

planning balanced diets ? 2+6

(¢) Discuss the role played by Vitamin A in

maintaining normal vision. 6
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Give suggestions on how to make meals
appealing and attractive by using
variety in menu planning. 6
What points would you keep in mind
while planning meals for a nursing

mother to ensure successful lactation ? 8

What points will you keep in mind
while feeding infants 6 months to 1 year

of age ? 6

Enlist the factors which contribute to
food spoilage. 5

What are food standards ? 5

Why do we preserve foods ? Describe
any two methods of food preservation

commonly used at home. 10

Briefly explain the dietary principles
and dietary modifications you will
advocate to a diabetic patient. 8
What are the clinical features of protein

energy malnutrition ? 6

What is a standardized recipe ? Discuss

its relevance in a food service unit. 6
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List any two supplementary feeding
programmes run by our government for
the welfare of children. Explain briefly
the components and objectives of any
one of the programmes. 2+4

What is growth monitoring ? Enlist its
significance. 4
What are the different methods of

purchase you can adopt to procure food

for a food service unit ? Explain briefly.

10
Write short notes on any four of the
following : 4%x5=20
(a) Maternal malnutrition and its
consequences
(b) Fluorosis
(c) Handy tips for feeding preschoolers
(d) Factors which favour the development
of obesity

(e)

Physiological changes during pregnancy
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EATdeh SUTTET Shreiehd (3fT, €. °t.)
LEIGRCHE)
S, 2026
(ST ShIchH)
TUAHL-001 : GHE™ & foTg dieror

gug ;3 §U2 SIfeFaH 37F : 100

W (i) FHor qie g P W G
(ii) 997 G&A 1 7 &1
(iii) T FI7 & 37F GHA G

1. (&) T=fafed &l 2-3 IR § 9o S
5x2=10
() wgfer STeR
(i) ©rE Yt | fHetee
(iii) AT ®R
(iv) STITIH FH ST
(v) Wi o i IEsTd
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(@) T T iR 10x1=10
Q) T, 1 HHT = HROT BT ¥ |

(i) TH UW HEEEIS

fohell-helll sl YSM HLdl 8|

(iii) 9, II%h IR & HA UFT HT A

(iv) T =R UReM aren & i O S9fi s
I & fau emeR e s\ H ®q

..................... mwﬁaﬁ_w aq_rwa:ﬁ_
ElRd
(v) Wfsstdi & WIS A § Uge soAlte,

ST €

(i) TR T F g &
Hoeefiet Bl ¥ |

(vii) Tofeet  Wfgemslt H ww H o

/100 frefteiier ¥ &Y €Hrefer o
TSI AT S 2

C-3862/ANC-001 P.T.O.



[8] ANC-001

(viii) o re R o e s R B B

" hEl ST ¥ |

(ix) & TR H =THHE, & T 21 H fau

2. (F) @ & N, AFgs, s IR
YIRS I o e W =i Hhifl@| 8

(@) AR IR 91 & R w1 § 2 TR SRR

H uy) iR g | g W T eAferkan

el -2 Wil ohl el SR 4+2
(TT) YT HTallst F71 B0 & 2 AR IR H !
A YR § ? 6

3. (®)TUR IR § olie acd & &l o Hag |
IUET | e T % HeaqU @ Uil i
Gt ST | 4+2
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(@) gt <fer A = § 2 'gfeld SRR Hi

TSI oA | $96h SUANT ohi SHTEAT hifeld |

2+6

(77) WM e 9T T@ | faerfia ‘T &t ofter
R == HifT | 6

() 3R fraisH # fafauar i1 ST wteh HieH
Tl SAHYS 3T FUEAT T & qeh Gy |

6

(@) AU FHIE gl Jf o U 9Iee ki s

I 99 379 foh= &l o1 &9 W difes

TA9 k1 Uiha 9 B 9 ? 8

(77) B: 71 | TH 96 d% & RF] MR & fag
319 fohe 9l oh1 & T ? 6

(%) 37 HRI Dl P IARY S @E Qe H
T B H ANEH <d 5

(@) @ qHh F T ? 5
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(1) TA IS YRIET0 = R § 7 SR W STHAR
R o 9REe 1 fR=l < fafemi @1 v
HifT | 10

6. (%) W& H I MR fagid iR MR g™
AT fShT 119 AYHE AT I A S| 8

(&) WEH-Sll KA o STk AL FNE 2 6
(1) foreRteRa faf s & 2 forelt siism afEmm
TohTS H ST YERTRT T == RIS | 6

7. () =8l & hedul & foTU YR gRI 9T ST @
=gl & [ SR HRshal Hi T SR
TH ¥ Ueh FEFH & FSh IR LA H
Y H TR | 2+4

(@) gfg ATAGT F1 T ? 9 A hl GAAS
wifS | 4
() forel WS oy g o faw WisH g
FH 7 M TR & ®HHA-T e AU
TR § 7 HAT THEET | 10
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8. Tr=fafed § & forsl ur W wfyw fewfor fafem -

4x5=20
() TTgeh HAH R 3T TRomy
(@) RITEE
(7T) MY Feai bl HoM foem & fau semt
REIES
(91) HIeTdT =Rl S@lel <7 et hileh
(&) TwiarEe & SR B ot ATk 9ferd
X X X X X
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