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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 from the rest.

. Answer any five questions : 4x5

(a) Write the full form of VHAI and FAO.

(b) Write the health hazards of cadmium poisoning.

(c) Define fermentation.

(d) What do you mean by child mortality? What is the current rate?
(e) Write four names of water-borne diseases.

(f) Mention four pests control method from kitchen.

. Write short notes on any two : 12)5x2

(a) WHO

(b) Vinegar

(c) ICDS

(d) Microbial contamination of food

(e) Audio-visual aids.

. What are the roles of health workers in improvement of community health? Write the causes of maternal

mortality. Discuss the importance of ANP in improvement of community health. 9+8+8

Discuss the importance of fenugreek to maintain our health. Write a short note on cheese. What are the
uses of blackpepper in our daily life? 9+8+8

. Write the different methods of water purification. Discuss the dietary management of hepatitis and

diarrhoea. 9+8+8

Discuss about good management of an ideal kitchen. Discuss in brief about harmful effects of any five
food adulterants. 10+(3%5)

. Write the health hazards of lead and zinc. Discuss the importance of fermentation. Discuss about the

personal hygiene of a food handler. 5+5+6+9




