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B.Sc. (Part -III) Examination, 2015

CLINICAL NUTRITION & DIETETICS

First Paper

(Food Service Equipment & Layout &

Community Nutrition)

Time Allowed : Three Hours ] [ Maximum Marks : 75

Answer questions in all. Questions 

is . Attempt  question

from each unit.

1. Explain following in brief: 3×10=30

(i) Safety considerations for equipments

(ii) Hazard of bottle feeding

(iii) CFTRI

(iv) Weaning foods

8. Write the objectives and functions of follow-

ing: 6×2=12

(a) ICDS

(b) WHO

9. Comment on the following: 6×2=12

(a) Role of immunization in prevention of

malnutrition.

(b) Importance of correct and timely wean-

ing.
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(v) Clinical assessment

(vi) Fortification

(vii) Food production and population growth

(viii) Stunting

(ix) Nutrition exhibition

(x) Ventilation in food Service area

2. Mention the materials used for construction

and finishing of various equipments. Discuss

the advantages and limitations of each. 11

3. Describe the equipments used for food stor-

age along with their selection criterias. 11

4. How garbage disposal and pest control con-

tribute in sanitation of food plant area? Ex-

plain. 11

5. Discuss the need of rules and legislations in

food service unit. 11

6. What are major nutritional problems Con

fronting in our country? Explain briefly. 11

7. Elaborate different types of Diet Surveys with

their characteristics. 11
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