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Unit-1V/FekF-1v A (Printed Pages 4)
8. Write the objectives and functions of follow-
ing: 6x2=12 S-745
avecve ke GOMUse Sle kedeUee ede eueeKeS B.Sc. (Part -111) Examination, 2015
(a) ICDs CLINICAL NUTRITION & DIETETICS
DeeF mee [e Sme First Paper
(b) WHO (Food Service Equipment & Layout &
. Community Nutrition)
[yue Stk De Time Allowed : Three Hours] [Maximum Marks: 75
9. Comment on the following: 6x2=12 Note : Answer five questions in all. Questions No. 1
ovecve fej eSfheeCelle 0epeS is compulsory. Attempt one question
(a) Role of immunization in prevention of from each unit.

kedue heeUs febvee ked Goej oeepeS~ Jelve me. 1 Deeveleele n~
lelUsked FheieF me Sked febve keieepeS~

malnutrition.

fedfeeceCe me yeleede ce feelejekedjCe Kede Yeecekede~

1. Explain following in brief: 3x10=30
(b) Importance of correct and timely wean- evecve kede mettehe ce mecePeeFS
ing. (i) Safety considerations for equipments
mene meceUe St lejeted me mlevelUepelee kede cenle~ GhekedjCee ked mej#eelcehed leLUe

(i) Hazard of bottle feeding
yeeleue me oileheeve ked Kelej
(i) CFTRI
mee Shed Se Deej DecF
(iv) Weaning foods

mlevelUeepeked Keede heoeLe
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(v) Clinical assessment

veoeeveked fiejeffeCe
(vi) Fortification

meA{ekedj Ce
(vii) Food production and population growth

Keee Gliesove Sl pevemeKUee Jeece
(viii) Stunting

eevegheve
(ix) Nutrition exhibition

heeceCe JeoMevee
(x) Ventilation in food Service area

Keee meJee memLeeve ce meJenve

Unit-1/ FleieF-1

Mention the materials used for construction
and finishing of various equipments. Discuss
the advantages and limitations of each. 11
eJeeYeVe GhekedjCee ked eveceeCe Sk heejckeiele nle Ghelesiee heoeLes
fede GuueKe Gueked eleMeceleeDee Deej meeceeDee ked meeLe eueeKeS~
Describe the equipments used for food stor-
age along with their selection criterias. 11
Keehe feoeLee ked mecenCe nle Ghekedj Cee kede JUeeKUse Gueked Ueveele
ed DeeOceje hed meeLe kedeepeS~
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Unit-11/ FleigF-11

How garbage disposal and pest control con-
tribute in sanitation of food plant area? Ex-
plain. 11
fea[e evemleejCe Sle keieS evelevdeCe ekeime ekedej Keede medee
mLeue keie me0Ulee ce Useicoeve ole n? mecePeeFS~
Discuss the need of rules and legislations in
food service unit. 11
Keee melee eveicce ce evellce Sle kedeveve kebe cenoee hede ededeleves
fedeepeS~
Unit-111/FkegF-111

What are major nutritional problems Con
fronting in our country? Explain briefly. 11
nceej OMe kede JeceKe heecekedels elemeieeleUee kede mettehe ce mecePeeF S~
Elaborate different types of Diet Surveys with
their characteristics. 11
eJeeeVe Tekedej ked Deenej medetteCee kede JUeek Use Guekede eleMecel eeDee

ed meeLe KedeepeS~
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