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FOOD AND NUTRITION — GENERAL
Fourth Paper

(Group —A)
Full Marks : 70

Candidates are required to give their answers in their own words
as far as practicable.
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[English Version|

The figures in the margin indicate full marks.

Answer question no. 1 and any two questions from the rest.

. Answer any five questions : 4x5

(a) What do you mean by Maternal Mortality Rate?

(b) Name four voluntary health organisations involved in the improvement of community health.
(c) Define nutrition. What do you mean by the term malnutrition?

(d) Name four microbial toxins present in food.

(e) Define food additives with two examples.

(f) Write the chemical name and formula of vinegar.

(g) Write the difference between antiseptic and disinfectant with example.

. What do you mean by nutrition education? Discuss about the causes of maternal mortality in India.

Discuss about the objectives, beneficiaries and nutritional supplements of ANP. 3+10+5+4+3

Write short notes on :

(a) Fermented pickles

(b) Dahi and yogurt

(c) Personal hygiene of a food handler. 8+(5+5)+7

. Write about the possible sources of contamination of food by chemical and microbial toxins. Discuss

about the toxic symptoms of aflatoxin and lead on human body. 6+6+7+6
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. What are the causes of hepatitis? Mention the signs and symptoms of this disease. Discuss in brief

about the dietary management of a hepatitis patient. What are the preventive measures of this disease?
6+6+7+6

. Why is it necessary to add food additives in food? Write the broad classification of international food

additives with example of each class. Discuss about the health hazards of any two food adulterants.
3+1245+5

. Discuss about the medicinal properties, active component and uses of the following :

(a) Turmeric, (b) Fenugreek, (c) Black pepper. 9+9+7




