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DIPLOMA IN NUTRITION AND HEALTH
EDUCATION (DNHE)

Term-End Examination

- December, 2007

DNHE-1 : NUTRITION FOR THE
 COMMUNITY

Time : 3 hours | _ ‘ ‘Maximum Marks : 100

Note : Question no, 1 is compulsory. Answer five
' questions in all. All gquestions carry equal marks.
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; " 1. {a) Define the following : - 7 10
(@ Nu_tﬁtion |

iy Health

{iii) Anthropométry

(iv) K-ilo—calorie :

(v} Non-available carbohydrate
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(b)

{c)

| 2. (@

{b)
3. (@
o)
() _
)]
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Match the items in Column A with the items in
Colurnn B, :

Column A Colhumn B
(i) Fibre - {1} Xerophthalmia
S {iiy) MDM (2j, Disease prevention

(i) Mutual . (3) Protein quality

- Supplementation 7 _
(iv)  Agmark 4 Supplemen‘tary feedingJ
(v  Anaemia A (S} Quality standard

- (6) Héeﬁ)oglobin
Give the refationship between the sets of terms y:ju

have matched in (b) in one or two sentences eagh.

Describe the functions of food.

“Nutrition has social, psychological and economic
aspects.” Discuss this statement giving suitable
examples. '

What are the three important functions of
carbohydrates ? Explain in detait, '

Which function of carbohydrates is also shared by
fats ? Compare their contribution in this respect.

How are fats digested and absorbed by the body ? |

“Some vegetable oils are rich in cholesterol.” Do you
agree with this statement ? Give reasons for your

answer.
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10




., (a) |

(b}

(c}

@

5. (@

(b)

()
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Differentiate between wa_ter-soluble and fat-soluble-
vitamins, giving three examples of each. 5

List two food sources of each of the following vitamins
and minerals : S : , 5

) Calcium
{ii) Sodium
(iiij Thiamine
{iv) Vitarnin A
Vitamin €

Explain the following statements giving examples : 4

{i) Enhancers and inhibitors influence nutrient
absorption,

(i) Double fortification. of salt can prevent nuirient
deficiencies. '

What is rickets ? How is it caused ? Explain in brief. 6‘

" Differentiate between standardizing and pasteurization

of milk. ‘ i 4

What points would you keep in mind while selecting
mitk and milk products ? Explain in detail. 10

What are food accessories ? Describe the use of any
three in detail. - 6
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6. f(a) Discuss the objectives of ICDS. ' - 5
() “ICDS reflects an integrated approach to averall
development of children.” Explain this staternent in
_ brief. : - b
{c) List six components of the ICDS programme- "3
() What is the role of key project staff in ICDS ? 7
7. (a) What are the steps in growth monitoring ? Explam in
' detail. S : 10
b Diécuss, in brief the sign}ificance of growth rﬁonitoring
in assessing child health and nutritional status, 5
{c) How would you interpret the direction of the growth |
curve ? Explain using illustrations. -5
‘8. Wite short notes on any four of the following : . | 20 -
{a) Food ‘adulteration
(b}  Nutrition — infection synergy
{c) Causes of PEM
(& - Factors affectmg food spoﬂage

Balanced ‘diets




I RCR kR

U i won foran ¥ fewhm

(AT
[
. fegwt, 2007 |
AR TEE -1 T & T d
g7 : 3 R  ayfeE &% 100

Gz wTd 1 afEE d 1 g wE A F I
ST | T gv & oF T 8 |

1.‘(%)%?@3_@:@&‘#@3%@: 10
| M dw |

{iy A

(1ii) E s

) FE-AENT

o) ST S

DNME-1 - ' 5 P.T.0.



(@) HomF W wem @ ¥ e i 5
FH & HlcTH G |

O T C oy SRidefim
i) TEAFE-SNE (2) T S JS9M
(Tiglm) -
(iii} . AT, WUT 4] m'{[ﬂm
lv) T @) TS GRR
O W . (5) ORI A
(6 ERreifEE

) m(@)ﬁmm@mmm%m
T e % AR A s D Al § el s
(R% T F M ) | | 5

2.(%)%%%@@’@?##%@1. 10

() “UmuT % wes, q‘rﬁ%ﬁlﬁﬁsﬁxmﬁzﬁq@q
| @ﬁ%lwm@ﬁmwwﬁaﬁ

‘ Ffw | 105.*
3. (m)aﬁ@%ﬁhﬂsr—ﬂﬂfmﬁw%7ﬁwﬁ :

wE FiS | 6
(@)wﬁmﬁwmw@mﬂﬂMW '
é?wmﬁﬁsﬁr?ﬁf%,maﬁgﬂm'
aﬁﬁﬂqe 4 -

(m Yrﬁtmamaﬁmwsﬂxwﬁwiﬁmm‘
. (s @ 7 5

() @Wﬁﬁrﬂﬁé@wﬁn—g{wﬁ?ﬁ
21 T AT T F9 ¥ v ¢ ?aqtl?rm
ﬁg@%mwaﬂﬁql - 5

DNHE-1 o B




4. (F) va-faer o qo-for B & S o

S ST | e % Ah-oe S o §i

(@) frfafen v@s fehr i efe-wai &
Q- G A R 5
o Ffewm “ '
@) AfEE
) gEde
i) fefE
(w) ﬁaﬁ?lﬁ

n

(-W)Wiﬁgqﬁw%f@aw:ﬁaﬁmwﬁ .
WAARY 4
() Hﬁ%wa‘aﬁrmwﬁﬂwaﬁ%
T R o R B L
) TE w G GEfERE A ¥ U
o A @ deum w ST W @

(ﬁ)ﬁﬁﬁ}tw%?%%@@m%? waw 3§

HHARY | 6
5. (%) g ¥ "rEEm it wIEET ¥ W o
. SART | 4

(@)iﬂaﬁi”@ﬁaﬁwﬁmwaﬂ%mm \
amﬁﬁsrwmr@ﬁ?ﬁwtﬁml 10

(M wmw%?%ﬁ#mm&ﬁr% ‘
A W faEr ¥ v S | | 6

- DNHE-1 7




6. (F) aﬂ?.ﬁ.ﬁr.w,%aﬁﬁf-ﬂ?fﬂfaﬂm} 5
(@) “or. @ E . frm%;mﬁﬁaw%srﬁr

aﬁﬁwq@aﬁwmm%f W FYT F WQY
¥y Fifew 5

() 3. H ghuw. W%@*Waﬁ;ﬁﬁwl 3
() aaﬁ.#hs?r.t{&r. i e trﬁ@ﬁvﬂ WG & O

9 8 2 7
'7.‘($)qmmﬁawﬁﬁqﬁqﬁwéﬁ%?ﬁwn
' ¥ FIERT | 10

(@)aﬁ%maﬁttﬁmﬂamwﬁmﬁwm
7 o5 sl W owm oW @ 2 Hi%qir

faa=mn g | 5

(m Fe-aw & fw F wvid @ ?ﬁﬁ‘rm )

T, | | 5

8. ﬁwlﬁﬁgaﬁﬁﬁ%’flwmﬁ%ﬁﬁqwm; 20
' (a%)wﬁaﬁz

(") 9T - G e

(M T i i (BT B wR
() A F EE A B TR B S

() ugfw wmm




