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_____________________________________________________________________ 

 Notes : 1. All questions are compulsory. 

 2. All questions carry equal marks. 

 3. Draw neat labelled diagram whenever necessary. 

 

    

1. a) Write the use & importance of RDA and Food value tables in meal planning. 10 

  OR  

 b) Explain changes during pregnancy and diet during normal pregnancy.  

2. a) Write detail about growth and development and bottle feeding during infancy. 10 

  OR  

 b) Write detail about changes during old age and diet during old age.  

3.  Write in short.  

  a) Advantages of meal planning. 2½ 

  b) Nutritional requirement in lactation. 2½ 

  c) Breast Feeding 2½ 

  d) Balance diet for adult man. 2½ 

  OR  

  e) Factors affecting meal planning. 2½ 

  f) Importance of human milk. 2½ 

  g) Make the meal plan for adolescent. 2½ 

  h) Balance diet for adult women. 2½ 

4.  Write in short.  

  a) Principles of meal planning. 2½ 

  b) Complications in pregnancy 2½ 

  c) Nutritional requirement in school age. 2½ 

  d) Dietary guidelines for adults. 2½ 

  OR  

  e) RDA (Protein & fat) for adult men & women. 2½ 

  f) What is pregnancy and lactation. 2½ 

  g) Nutritional requirement during pre school age. 2½ 

  h) Balanced diet for various occupations. 2½ 

5.  Write in short :  

  a) Define RDA 2 

  b) Make the meal plan for pregnant women. 2 

  c) Colostrum 2 

  d) Weaning 2 

  e) Reference women 2 

  ************  
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_____________________________________________________________________ 

 ÔãîÞã¶ãã : 1. ÔãÌãÃ ¹ãÆÍ¶ã ‚ããä¶ãÌãã¾ãÃ ‚ããÖñ. 

  2. ÔãÌãÃ ¹ãÆÍ¶ããâ¶ãã Ôã½ãã¶ã Øãì¥ã ‚ããÖñ. 

  3. ‚ããÌãÍ¾ã‡ãŠ ãäŸ‡ãŠã¥ããè ¾ããñØ¾ã ‚ãã‡ãðŠ¦¾ãã ‡ãŠã¤ã. 

 

 

1. ‚ã) RDA Þãñ ½ãÖ¦Ìã ‚ãããä¥ã „¹ã¾ããñØã ãäËÖî¶ã ‚ã¸ã ½ãìÊ¾ã ¦ã‡ã‹¦ãã ãäÌãÓã¾ããè ÔããäÌãÔ¦ãÀ ãäËÖã. 10 

  ãä‡ãâŠÌãã  

 ºã) Øã¼ããÃ‚ãÌãÔ©ãã½ã£¾ãñ Öãñ¥ããÀñ ºãªË ãäËÖã. Ôãã½ãã¶¾ã Øã¼ããÃ‚ãÌãÔ©ãñ¦ããèË ‚ããÖãÀããäÌãÓã¾ããè ÔããäÌãÔ¦ãÀ ãäËÖã.  

2. ‚ã) ÎãõÎãÌãã‚ãÌãÔ©ãñ½ã£¾ãñ Ìãã¤ ‚ãããä¥ã ãäÌã‡ãŠãÔãããäÌãÓã¾ããè ãäËÖã. ¦ãÔãñÞã ºããù›Ë ãä¹ãŠãä¡âØããäÌãÓã¾ããè ÔããäÌãÔ¦ãÀ ãäËÖã. 10 

  ãä‡ãâŠÌãã  

 ºã) Ìãð£ªã‚ãÌãÔ©ãã½ã£¾ãñ Öãñ¥ããÀñ ºãªË ãäËÖã. ¦ãÔãñÞã Ìãð£ªã‚ãÌãÔ©ãñ¦ããèË ‚ããÖãÀããäÌãÓã¾ããè ÔããäÌãÔ¦ãÀ ãäËÖã.  

3.  ©ããñ¡‡ã‹¾ãã¦ã ãäËÖã.  

  ‚ã) ‚ããÖãÀ ‚ãã¾ããñ•ã¶ããÞãñ ¹ãŠã¾ãªñ. 2½ 

  ºã) ªìØ£ãÔãð•ã¶ã Ô¨ããè‡ãŠãäÀ¦ãã ¹ããñÓã¥ããè¾ã ‚ããÌãÎ¾ã‡ãŠ¦ãã. 2½ 

  ‡ãŠ) Ô¦ã¶ã¹ãã¶ã 2½ 

  ¡) ¹ãÆãõ¤ã‡ãŠãäÀ¦ãã Ôã½ã¦ããñË ‚ããÖãÀ (¹ãìÁÓã) 2½ 

  ãä‡ãâŠÌãã  

  ƒ) ‚ããÖãÀ ‚ãã¾ããñ•ã¶ããÌãÀ ¹ããäÀ¥ãã½ã ‡ãŠÀ¥ããÀñ Üã›‡ãŠ. 2½ 

  ¹ãŠ) ½ãã¶ãÌããè ªì£ããÞãñ ½ãÖ¦Ìã. 2½ 

  Øã) ãä‡ãŠÎããñÀ ‚ãÌãÔ©ãã‡ãŠãäÀ¦ãã ‚ããÖãÀ ¦ãããäË‡ãŠã. 2½ 

  Ö) ¹ãÆãõ¤ Ô¨ããè‡ãŠãäÀ¦ãã Ôã½ã¦ããñË ‚ããÖãÀ. 2½ 

4.  ©ããñ¡‡ã‹¾ãã¦ã ãäËÖã.  

  ‚ã) ‚ããÖãÀ ‚ãã¾ããñ•ã¶ããÞãñ ¦ã¦Ìãñ. 2½ 

  ºã) Øã¼ããÃ‚ãÌãÔ©ãñ½ã£ããèË Ôã½ãÔ¾ãã. 2½ 

  ‡ãŠ) Îããßñ¦ã •ãã¥ããÅ¾ãã ½ãìËãâ‡ãŠãäÀ¦ãã ¹ããñÓã¥ããè¾ã ‚ããÌãÎ¾ã‡ãŠ¦ãã. 2½ 

  ¡) ¹ãÆãõ¤ãâ‡ãŠãäÀ¦ãã ‚ããÖãÀãè¾ã ½ããØãÃªÎãÃ¶ã. 2½ 

  ãä‡ãâŠÌãã  

  ƒ) ¹ãÆãõ¤ Ô¨ããè ‚ãããä¥ã ¹ãìÁÓã ‡ãŠãäÀ¦ãã RDA 2½ 

  ¹ãŠ) ªìØ£ãÔãð•ã¶ã ‚ãããä¥ã Øã¼ããÃ‚ãÌãÔ©ãã ½Ö¥ã•ãñ ‡ãŠã¾ã. 2½ 

  Øã) ãäÌã²ããË¾ã ¹ãìÌãÃ½ãìËãâÔããŸãè ¹ããñÓã¥ããè¾ã ‚ããÌãÎ¾ã‡ãŠ¦ãã. 2½ 

  Ö) ÌãñØãÌãñØãß¾ãã Ì¾ãÌãÔãã¾ãã¶ãìÔããÀ Ôã½ã¦ããñË ‚ããÖãÀ. 2½ 

5.  ãä›¹ãã ãäËÖã  

  ‚ã) RDA Ì¾ããŒ¾ãã ãäËÖã. 2 

  ºã) Øã¼ãÃÌã¦ããè Ô¨ããè‡ãŠãäÀ¦ãã ‚ããÖãÀ ¦ãããäË‡ãŠã 2 

  ‡ãŠ) ‡ãŠãñËñÔ›È½ã 2 

  Øã) ãäÌãâãä¶ãØã (ªì£ã ¦ããñ¡¥ãñ) 2 

  Ö) Ô¨ããè‡ãŠãäÀ¦ãã Ôãâª¼ãÃ 2 

  ****************  
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 ÔãîÞã¶ãã† ú : 1. Ôã¼ããè ¹ãÆÍ¶ã ‚ããä¶ãÌãã¾ãÃ Öõ ý 

  2. Ôã¼ããè ¹ãÆÍ¶ããò ‡ãŠãñ Ôã½ãã¶ã ‚ãâ‡ãŠ Öõ ý 

  3. ‚ããÌãÍ¾ã‡ãŠ •ãØãÖ¹ãÀ ¾ããñØ¾ã ‚ãã‡ãðŠ¦ããè¾ããú ºã¶ããƒÃ¾ãñ ý 

 

 

1. ‚ã) RDA ‡ãŠã ½ãÖ¦Ìã ‚ããõÀ „¹ã¾ããñØã ãäËŒã‡ãŠÀ ¼ããñ•¾ã ½ãìÊ¾ã ¦ã‡ã‹¦ãã ‡ãñŠ ºããÀñ ½ãò ãäÌãÔ¦ããÀ Ôãñ ãäËãäŒã† ý 10 

  ‚ã©ãÌãã  

 ºã) Øã¼ããÃ‚ãÌãÔ©ãã ½ãò Öãñ¶ãñÌããËñ ºãªËãÌã ‚ããõÀ Ôãã½ãã¶¾ã Øã¼ãÃÌã¦ããè ½ããäÖËã ‡ãñŠ ãäË† ‚ããÖãÀ ‡ãñŠ ºããÀñ ½ãò ãäËãäŒã† ý  

2. ‚ã) ÎãõÎãÌãã‚ãÌãÔ©ãã ½ãò Ìãðãä£ª ‚ããõÀ ãäÌã‡ãŠãÔã ‡ãñŠ ºããÀñ ½ãò ãäËãäŒã† ý ºããù›Ë ãä¹ãŠãä¡âØã ‡ãñŠ ºããÀñ ½ãò ãäÌãÔ¦ããÀ Ôãñ ãäËãäŒã† ý 10 

  ‚ã©ãÌãã  

 ºã) Ìãð£ªã‚ãÌãÔ©ãã ½ãò Öãñ¶ãñÌããËñ ºãªËãÌã ãäËãäŒã† ý Ìãð£ªã ‚ãÌãÔ©ãã ½ãò ‚ããÖãÀ ‡ãñŠ ºããÀñ ½ãò ãäËãäŒã† ý  

3.  Ôãâãäàã¹¦ã ½ãò ãäËãäŒã† ý  

  ‚ã) ‚ããÖãÀ ‚ãã¾ããñ•ã¶ã ‡ãñŠ Ëã¼ã ý 2½ 

  ºã) £ãã¨ããè‚ãÌãÔ©ãã ½ãò ¹ããñÓã¥ããè¾ã ‚ããÌãÎ¾ã‡ãŠ¦ãã 2½ 

  ‡ãŠ) Ô¦ã¶ã¹ãã¶ã 2½ 

  ¡) ¹ãÆãõ¤ ‡ãñŠ ãäË† Ôãâ¦ãìãäË¦ã ‚ããÖãÀ (¹ãìÁÓã) 2½ 

  ‚ã©ãÌãã  

  ƒ) ‚ããÖãÀ ‚ãã¾ããñ•ã¶ã¹ãÀ ¹ããäÀ¥ãã½ã ‡ãŠÀ¶ãñÌããËñ Üã›‡ãŠ 2½ 

  ¹ãŠ) ½ãã¶ãÌããè ªì£ã ‡ãŠã ½ãÖ¦Ìã 2½ 

  Øã) ãä‡ãŠÎããñÀ ‡ãñŠ ãäË† ‚ããÖãÀ ¦ãããäË‡ãŠã 2½ 

  Ö) ¹ãÆãõ¤ Ô¨ããè ‡ãñŠ ãäË† Ôãâ¦ãìãäË¦ã ‚ããÖãÀ 2½ 

4.  Ôãâãäàã¹¦ã ½ãò ãäËãäŒã† ý  

  ‚ã) ‚ããÖãÀ ‚ãã¾ããñ•ã¶ã ‡ãñŠ ¦ã¦Ìã 2½ 

  ºã) Øã¼ããÃ‚ãÌãÔ©ãã ½ãò Ôã½ãÔ¾ãã 2½ 

  ‡ãŠ) ãäÌã²ããË¾ã ºããË‡ãŠãò ‡ãñŠ ãäË† ¹ããõÓã¥ããè¾ã ‚ããÌãÎ¾ã‡ãŠ¦ãã 2½ 

  ¡) ¹ãÆãõ¤ Ì¾ã‡ã‹¦ããè Öñ¦ãî ‚ããÖãÀãè¾ã Ôã½ãì¹ãªñÎã¶ã 2½ 

  ‚ã©ãÌãã  

  ƒ) ¹ãÆãõ¤ Ô¨ããè ‚ããõÀ ¹ãìÁÓã ‡ãñŠ ãäË† RDA 2½ 

  ¹ãŠ) £ãã¨ããè‚ãÌãÔ©ãã ‚ããõÀ Øã¼ããÃÌãÔ©ãã ‡ã‹¾ãã Öõ ? 2½ 

  Øã) ãäÌã²ããË¾ã ¹ãì¥ãÃºããË‡ãŠãò ‡ãñŠ ãäË† ¹ããñÓã¥ããè¾ã ‚ããÌãÎ¾ã‡ãŠ¦ãã 2½ 

  Ö) ‚ãËØã‚ãËØã Ì¾ãÌãÔãã¾ã ‡ãñŠ ¶ãìÔããÀ Ôãâ¦ãìãäË¦ã ‚ããÖãÀ ý 2½ 

5.  ãä›¹¹ããä¥ã¾ããú ãäËãäŒã† ý  

  ‚ã) RDA ‡ãŠãè Ì¾ããŒ¾ãã ãä‡ãŠãä•ã† ý 2 

  ºã) Øã¼ãÃÌã¦ããè ½ããäÖËã ‡ãñŠ ãäË† ‚ããÖãÀ ¦ãããäË‡ãŠã 2 

  ‡ãŠ) ‡ãŠãñËñÔ›È½ã 2 

  Øã) ªì£ã (ãäÌããä¶ãâØã) œî¡ã¶ãã 2 

  Ö) Ôãâª¼ãÃ Ô¨ããè 2 

  ****************  
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