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S-742
B.Sc. (Part-II) Examination, 2015

Clinical Nutrition & Dietetics

 Paper - I
Basic Dietetics and Quality Food Production)(

heeBÛe meb. 1 DeefveJeeÙe

Skeâ

FkeâeF&

Time Allowed : Three Hours ] [ Maximum Marks : 50

Answer questions in all. Question

is . Attempt  question

from each Unit.

1. Write short notes on the following: 2×10=20

(i) Table d’ hote menu

(ii) Role of dietitian

(iii) ORS

(iv) BMI

7. ‘Menu Planning is heart of all operations’. Jus-

tify the statement with suitable examples.

7½

8. Define beverage. Give its classification and im-

portance in meals. 7½

9. Comment on the following: 7½

(a) Duties and responsibilities of manager

(b) Care of glassware

kegâue ØeMveeW kesâ Gòej oerefpeS~ ØeMve & nw~

ØelÙeskeâ FkeâeF& mes  ØeMve keâerefpeS~

eqvecveefueefKele hej mebef#ehle efšhheefCeÙeeB efueefKeS:

leeyeue efo ne@led cesvÙet

Deenej efJeMes<e%e keâer Yetefcekeâe

Dees Deej Sme

yeer Sce DeeF&

KeeÅe mesJee mebmLeeve kesâ efJeefYeVe KeeÅe SJeb hesÙe efveie&ceeW keâer JÙeeKÙee

keâere fpeS~

‘cesvÙet efveÙeespeve, KeeÅe mesJee efveie&ce kesâ meYeer keâeÙeeX keâer Oegjer nw’~

Fme keâLeve keâer efJeJesÛevee GheÙegòeâ GoenjCe kesâ       keâerefpeS~

he sÙe heoeLeeX keâe s heefjYeeef<ele keâe refpeS~ Fmekeâe JeieeakeâjCe SJeb

Yeespeve ceW cenlJe yeleeFS~

eqvecve hej efšhheefCeÙeeB keâerefpeS:

(De) cewvespej kesâ keâeÙe& SJeb efpeccesoeefjÙeeb~

(ye) keâebÛe kesâ yele&veeW keâer osKeYeeue
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(v) Organizational chart

(vi) Assessment of patient’s needs

(vii) Diet for geriatrics

(viii) Post operative diet

(ix) Techniques of writing Menu

(x) Equipments used for food storage

2. Discuss the concept of diet therapy. Also write

different modifications of diet. 7½

3. Differentiate between the following:

2½×3=7½

(a) Clear fluid diet and full fluid diet

(b) Chronic fever and acute fever

(c) Enteral feeding and Parenteral feeding.

4. Write etiology, symptoms and dietary man-

agement of hepatitis. 7½

5. Explain how obesity and diabetes are linked?

Give a common dietary advice for both dis-

eases. 7½

6. Describe various food and beverage outlets

of food service establishment. 7½

mebie"ve Ûeeš&

jesieer keâer DeeJeMÙekeâleeDeeW keâe Deebkeâueve

Je=æeW keâe Deenej

Dee@hejsMeve kesâ yeeo keâe Deenej

cesvÙet efueKeves keâe lejerkeâe

KeeÅe meb«enCe ceW ØeÙegòeâ GhekeâjCe

Deeneje rÙe GheÛeej keâer mebkeâuhevee keâer efJeJesÛevee keâerefpeS~ Fmekesâ

Devleie&le efkeâS peeves Jeeues DeenejerÙe heefjJele&veeW keâes Yeer efueefKeS~

efvecve ceW Devlej yeleeFS :

(De) heejoMeea lejue Deenej SJeb hetCe& lejue Deenej

(ye) oerIe&keâeueerve SJeb ueIeg DeJeefOe pJej

(me) veueer Éeje SJeb metÛeeryesOe Deenej

nshesšeFefšme kesâ keâejCe, ue#eCe SJeb DeenejerÙe JÙeJemLee keâes efueefKeS~

ceesšehee SJeb ceOegcesn efkeâme Øekeâej mecyeefvOele nQ? mecePeeFS~ oesveeW

yeerceeefjÙeeW kesâ efueS GheÙeg&òeâ DeenejerÙe hejeceMe& oerefpeS~
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