
mm:- meen ,. ' - -" :- goo ,i--. . . 
, *'.. ( fd -:-. 

mm:- m * * :- 30 I 

/ 

8. v d  (Multiple Choice) Vil?i 337 R h  M ETR 30 
r n ~ ~ ~ ~ ~ ~ m ~ ~ ~ r n ~ ~ ~ ~ v f = r * i $ ; r ~  



m m m l m  
w f 3 f b F m ~ m m ( ~ ~ ~ ~ ) ~  

w-RfBa-m * 
w / ~ : - ~ ~ 7 w m  

b 

WJT (A): 80 Maiks 

Food and Nutrition ,., 

1.1 Introduction to nutrition, nutrients in food- carbohydrates, proteins, fats, vitamins and 
minerals , .. :..F . . +: 

L .. Y .  

1.2 Functions, sources, classification, conipositisn; requirements, deficiency and excess 
effects of the nutrients , e -- 

1.3 Energy yielding food factors, energy units, determination of energy value, of food w . 
1.4 Basal metabolic rate (BMR), measurement of BMR, factors affecting BMR , t, , f  

1.5 Energy requirements, measurement, recommended daily energy requirements 
1.6 Nutritive value of different foods, cereals, pulses, nuts and oil seed vegetables 

I 

7 RDA (recommended dietary allowances) : fruits, milk, meat, fish, egg, spices, sugar 
and fats; nutritionals requirements 5 

1.8 Dietary prescription for adults, infant, early and late childhood, adolescence, pregnant 
mother, lactating women, old age 

1.9 Planning balanced diet, factors in planning diets, factors in planning therapeutic diets, 
routine hospital diets 

1.10 Special feeding methods, tube feeding and parenteral feeding, pre and post-operative 
diet 

1.1 1 Diabetes mellitus, peptic ulcer, fever, diseases of liver, diseases of kidney, cardio-. 
vascular disorders, anemia 

1.12 Obesity and underweight: symptoms, diagnosis, types, etiology, complications, 
dietary modification 
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