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(a) Assertion (A) and reason (R) both are correct and the reason(R)
is the correct explanation of the assertion (A).
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(d)Assertion (A) is false, but Reason (R) is true.
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Kwashiorkor is a disease caused by a deficiency of Protein. This
disease affects children between 1 to 5 years of age, and due to]

oedema, the child's face looks round like the moon, and his eyes
appear sunken inwards.
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Type of Washing Machines:

e Fully automatic Washing Machine
e Semi-automatic Washing Machine
e Manual Washing Machine.
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[Engineering’. Ergonomics is ‘the Adjustment of human and machine’

Benefits of Ergonomics:
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Ergonomics is derived from two Greek words ‘ergon’ (work) and
‘nomics’ (natural laws). It is also known as ‘Human Factors

e Reduces the chances of injuries and accidents.
e Increases the morale of workers.
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Causes of sensitivity among elderly people

1. Old people suffer from loneliness.
2. They suffer from the feeling of being a burden on others.
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Mobile Creche: Apart from permanent créches, there are
also mobile créches where working mothers can leave
their babies near their workplace. The Government of
India has made it mandatory to have mobile créches in
industries where 30 or more women work. For example,
at construction sites, such as road or building
construction, where construction work is going on, there
are mobile créches to take care of the young children of
working mothers. In these mobile créches-
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1. Working mothers leave their young children behind and
work there themselves throughout the day.

2. There are trained workers to take care of the children,
who have knowledge of children's psychology, and they
take care of the children according to their needs.
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IMunsell’s Colour Wheel
3 categories:

1. Primary colours
2. secondary colours
3. Tertiary or Intermediate Colours
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There are two types of corporate communication -:
1. Internal communication

2. External communication
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|Some examples of Community Radio -

e Radio Vanasthali 90.4 FM. Rajasthan
e Delhi University Community Radio 904 FM North Delhi
e Radio Udaan Punjab
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Required Essential Qualification
(iy Nursery Teacher Training

(iiy Graduation in Child/Human Development or Child Psychology
subject.
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Role of a Dietitian in Diet Therapy

1. Responsible for assessing the nutritional status of the patients
and ensuring that they receive proper nutritional care.

2. Analysing nutrient needs according to the different
illness/disease states, developing the nutrition care plan and
implementing it.,

3. Administering suitable diet regimens to hospitalised patients
as well as those in the outpatient department (OPD).
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Traditional occupations of India
1. Agriculture
2. Fishing
3. Indian cuisine
4. Handicrafts
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Fashion Cycle -: Fashion cycle means the time or life span in
which a fashion lasts. Fashion moves through five levels from start
to finish.
1. Presentation of style
2. Rise in popularity
3. Peak of popularity
4. Decline in popularity
5. Abandonment or disuse of style
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The best method to feed a patient is the oral method, but when
the patient is not able to chew, swallow or any obstruction in the
alimentary canal/food pipe or if he/she is in a coma, then there
are two alternative feeding methods to feed the patients.

1. Tube feeding




2. Intravenous feeding

26.

AT U TN SeANTITehT Taerre sl HTdT arfgent &, ardiifeh Tg 31T &
3mefeieh o 7 faehd o folw Sgd Ageaquf &-
1. 3T faed & el ot & a1g ag fAY= &1 a7 aeta =, _Asfaaer
a1 faeprareiier a1 3req faenfd wol # = va HoR iegifaeT
o YT SR &1 GT el STelcll ! FeeAT Ve SATAhRT Talel hl
ST gl
2. T UG HAR S & waer o 3nfdes, wrnfaes,
mmﬁqsdﬁﬁscwwtﬁ‘cﬁ‘ﬂmmﬁl
3. mﬁﬁeaﬁmqﬂaa:aaﬁmﬁwamaﬂ
aﬁmﬁua@mﬁaaammaﬁrqgaaﬁagaé’r
aﬁ%nma?n%m%l

IInformatlon and Communication Technology (ICT)- is the future
vehicle of development, because it is very important for development
in today's Modern era:

1. Today, in all the countries of the world, whether poor or rich,
developed or developing or under-developed, information and
knowledge is provided to the people through the use of
information and communication technology.

2. The use of information and communication technology has
brought about many important changes in the economic, social
and political fields.

3. Today, the increasing use of mobile phones all over the world
has made the common man's access to markets and public
facilities and services very convenient.
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Food adulteration is a process by which the nutritional properties
or nature of a substance are altered. This change in food occurs
due to the addition of any other similar substance or the removal of
any essential element from the food. For example, extracting

cream from milk and adding water.
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IRegular diet: A diet which includes all types of food and fulfils the
needs of healthy people is called a Regular diet.

IModified Diet -: A diet which is specially adjusted to meet the
medical needs of the patient is called a Modified Diet.
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Functions of Head Office Department of a Hotel-

The head office is the department where the guest arrives. It is
here that he meets the hospitality industry employees for the first
ime. The head office is responsible for developing good relations
between the guests and society and building a good image of the
organisation. It is the focal point of any hotel.

The following are the functions of the head office:

(i) Welcoming and greeting the guests.

(i) Checking the status of room reservations and arranging for
room availability.

(iii) Registering guests.

(iv) Keeping records of check-in and check-out.
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IRights of Seema-:

1. Right to be heard

2. Right to compensation

Responsibilities of Seema:

1. Only products with standard markings should be purchased.
2. A proper bill for the product should be taken.
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Food Hazards: The ability of a substance to cause any kind of
damage or hazard under different circumstances is called the
toxicity of that substance, i.e. Food Hazard.
There are three types of food Hazards:
e Chemical Hazard
e Physical Hazard
e Biological Hazard
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Hazard Analysis Critical Control Point (HACCP)

(i) HACCP is an internationally recognised food safety system for
assuring the safety of food from chemical, physical and biological
hazards from the farm to the table.

(ii) It provides the framework for monitoring the total food system,
from harvesting to consumption, to prevent foodborne iliness. It is
applied at each step of food processing for assuring safe
production of foods, i.e., processing of raw material, storage,
transportation and consumption.

(iii) Companies involved in the manufacturing, processing or
handling of food products can use HACCP to minimise/eliminate

food safety hazards in their product.
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scheme is based on a single hue or colour, with different tints and

is very popular these days because of the trend of minimalism in
designing.
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Monochromatic Colour Scheme/Harmony: Monochromatic colour

shades used to create variation (in value and intensity) This scheme
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Iron Deficiency Anaemia (IDA): If iron is deficient in the blood,
haemoglobin cannot be produced, resulting in anaemia.
According to the World Health Organisation (W.H.O.), the level
of haemoglobin in the blood of women and children is 12 mg per
100 ml. Should be. If there is a significant decrease in this
level, symptoms of anaemia start appearing.

The main reasons for the occurrence of this disease are-

e Due to blood loss during delivery.

e Due to excessive bleeding in an accident or excessive blood
donation.

e Due to stomach worms (hookworms) or diarrhoea.

Symptoms of Anaemia:

Physical fatigue, shortness of breath after doing some work,
headache, dizziness, weak eyesight and laxity of the patient.
Apart from this, complaints of sleeplessness, low appetite,
difficulty in digesting food or heartburn.

OR
a. Develops skills for selection, storage, preservation,
processing, packaging and distribution of safe,
nutritious and desirable food.
Creates affordable, convenient foods.
Saves and utilises all the food produced.
Provides a variety of food products.
They are economical as they last longer.
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