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🌿 Therapeutic Nutrition - Unit 1, Chapter 1 Notes 🌿 

 

🏥 Introduction to Therapeutic Nutrition 

Therapeutic Nutrition refers to the nutritional management of individuals 
with established diseases. It involves modifying dietary intake to support 
medical treatments and improve health outcomes. 

 

📚 Key Definitions & Concepts 

📌 Dietetics: The science of applying nutrition principles to human health 
in both disease and wellness. 📌 Clinical Nutrition: The study of how 
nutrients impact disease management and recovery. 📌 Therapeutic 
Diet: A meal plan that controls the intake of certain foods or nutrients to 
treat a medical condition. 📌 Morbidity: The presence or rate of disease 
within a population. 📌 Metabolism: The chemical processes in the body 
that convert food into energy and support life functions. 📌 Oral Route: 
The intake of food, liquids, or medications through the mouth. 📌 Enteral 
Route: Nutrition delivered directly into the gastrointestinal tract via a 
tube. 📌 Parenteral Route: The administration of nutrients or medication 
directly into the bloodstream, bypassing the digestive system. 📌 Food 
vs. Meal: 

●​ Food = Any nutritious substance consumed to sustain life and 
growth. 

●​ Meal = A structured consumption of food at a specific time, often 
comprising multiple food items. 

 

👩‍⚕️ Role of Dietitian in Health Care 
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✔️ Assessing nutritional status and dietary habits.​
 ✔️ Developing customized diet plans based on medical conditions.​
 ✔️ Monitoring patients and adjusting dietary recommendations.​
 ✔️ Educating patients and caregivers on food choices.​
 ✔️ Collaborating with healthcare professionals for comprehensive care. 

 

🍏 Diet Therapy & Principles 

✅ Maintaining good nutritional status​
 ✅ Correcting deficiencies or diseases​
 ✅ Providing adequate rest to the digestive system​
 ✅ Helping metabolism function optimally​
 ✅ Adjusting weight if necessary 

 

🥗 Therapeutic Diets & Examples 

🍽️ Type of 
Diet 

📌 Description ✅ Examples 

🥣 Clear 
Liquid Diet 

Provides fluids and electrolytes 
with minimal digestion required. 

Water, fruit juices, 
soups 

🥛 Full 
Liquid Diet 

Includes more nutrients but 
remains easy to digest. 

Milk, shakes, yogurt, 
dal soups 

🍗 
High-Protei
n Diet 

Supports muscle repair and 
recovery. 

Eggs, fish, dairy, 
lentils 

🥦 Low-Fat 
Diet 

Helps in conditions like obesity 
and heart disease. 

Lean meat, 
vegetables, whole 
grains 
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🍚 Diabetic 
Diet 

Manages blood sugar levels. High-fiber foods, 
whole grains, lean 
protein 

 

✨ Key Takeaways & Summary 

🔹 Therapeutic Nutrition supports medical treatments through diet 
modifications.​
 🔹 Dietitians assess and manage patient nutrition for better health 
outcomes.​
 🔹 Therapeutic diets vary based on individual needs and medical 
conditions. 

 

🎯 Exercises & Questions 

📖 1. Define Clinical Nutrition and Dietetics. 

●​ Clinical Nutrition: The study of nutrition in relation to disease 
management and recovery. 

●​ Dietetics: The practical application of nutrition principles in both 
health and disease states. 

📖 2. List the principles of diet therapy. 

●​ Maintain good nutritional status. 
●​ Correct deficiencies or diseases. 
●​ Provide adequate rest to the digestive system. 
●​ Help metabolism function optimally. 
●​ Adjust weight if necessary. 

📖 3. Give examples of three different therapeutic diets. 
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●​ Clear Liquid Diet: Water, fruit juices, soups. 
●​ High-Protein Diet: Eggs, fish, dairy, lentils. 
●​ Diabetic Diet: High-fiber foods, whole grains, lean protein. 

📖 4. What is the role of a dietitian in healthcare? 

●​ Assess nutritional status and dietary habits. 
●​ Develop customized diet plans based on medical conditions. 
●​ Monitor patients and adjust dietary recommendations. 
●​ Educate patients and caregivers on food choices. 
●​ Collaborate with healthcare professionals for comprehensive care. 

📖 5. Explain the difference between a clear liquid diet and a full 
liquid diet. 

●​ Clear Liquid Diet: Provides only clear fluids like water, fruit juices, 
and broth, requiring minimal digestion. 

●​ Full Liquid Diet: Includes more nutrients and foods like milk, 
shakes, yogurt, and dal soups while remaining easy to digest. 

📖 6. What is the difference between food and a meal? 

●​ Food: Any nutritious substance consumed to sustain life and 
growth. 

●​ Meal: A structured consumption of food at a specific time, often 
comprising multiple food items. 

 

🌿 Therapeutic Diet - Unit 1, Chapter 2 Notes 🌿 

 

🏥 Introduction to Therapeutic Diets 
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A therapeutic diet is a meal plan that controls the intake of certain foods 
or nutrients. It is adapted from a regular diet to meet the specific 
nutritional needs of an individual suffering from a medical condition. 

 

📚 Key Definitions & Concepts 

📌 Therapeutic Diet: A modified diet designed to treat medical 
conditions.​
 📌 Modified Diet: A diet adjusted in consistency, nutrient composition, or 
food type.​
 📌 Consistency Modifications: Changes in food texture, such as clear 
liquid, full liquid, or soft diets.​
 📌 Nutrient Modifications: Adjusting specific nutrients, such as 
low-sodium or high-protein diets.​
 📌 Meal Frequency Modifications: Adjusting the number of meals per 
day for better digestion or metabolic control.​
 📌 Celiac Disease: An autoimmune disorder where ingestion of gluten 
damages the small intestine, leading to malabsorption of nutrients.​
 📌 Peptic Ulcers: Open sores that develop on the inner lining of the 
stomach and upper part of the small intestine, often caused by H. pylori 
infection or long-term NSAID use.​
 📌 Duodenal Ulcers: A type of peptic ulcer that occurs in the first part of 
the small intestine (duodenum), causing pain and digestive issues.​
 📌 Gastritis: Inflammation of the stomach lining, which can be acute or 
chronic, leading to pain, nausea, and digestive discomfort.​
 📌 Ulcerative Colitis: A chronic inflammatory bowel disease (IBD) that 
causes inflammation and ulcers in the colon and rectum.​
 📌 Leaching: The process of reducing nutrient content, particularly 
minerals like potassium, by soaking or boiling foods in water before 
consumption. It is often used in renal diets to manage electrolyte levels. 
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🥗 Types of Therapeutic Diets & Examples 

📌 Modifications in Diets Based on Health Needs 

Therapeutic diets vary based on medical conditions and nutritional 
requirements. 

🍽️ Type of 
Diet 

📌 Description ✅ Examples 

🥣 Clear 
Liquid Diet 

Provides fluids and 
electrolytes with minimal 
digestion required. 

Water, fruit juices, 
soups 

🥛 Full Liquid 
Diet 

Includes more nutrients but 
remains easy to digest. 

Milk, shakes, yogurt, 
dal soups 

🥦 Soft Diet Soft-textured foods for easier 
digestion. 

Mashed potatoes, 
soft-cooked 
vegetables, yogurt 

🍗 
High-Protein 
Diet 

Supports muscle repair and 
recovery. 

Eggs, fish, dairy, 
lentils 

🥦 Low-Fat 
Diet 

Helps in conditions like 
obesity and heart disease. 

Lean meat, 
vegetables, whole 
grains 

🍚 Diabetic 
Diet 

Manages blood sugar levels. High-fiber foods, 
whole grains, lean 
protein 

🥔 
Low-Residue 
Diet 

Reduces fiber for 
gastrointestinal conditions. 

White rice, cooked 
carrots, peeled apples 
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🧂 
Sodium-Restri
cted Diet 

Limits salt intake for blood 
pressure management. 

Fresh fruits, 
vegetables, unsalted 
nuts 

🥩 Renal Diet Controls protein, sodium, and 
potassium intake for kidney 
disease. 

Apples, rice, egg 
whites 

 

✨ Summary 

🔹 Therapeutic diets help manage specific health conditions.​
 🔹 Modified diets can involve changes in consistency, nutrients, or meal 
frequency.​
 🔹 Proper dietary adjustments improve recovery and health outcomes. 

 

🎯 Questions  

📖 1. What is a therapeutic diet? 

●​ A meal plan designed to control specific nutrients for medical 
treatment. 

📖 2. List three types of therapeutic diets and their uses. 

●​ Clear Liquid Diet: Used post-surgery or during gastrointestinal 
distress. 

●​ Diabetic Diet: Controls blood sugar levels by balancing 
carbohydrates. 

●​ Low-Sodium Diet: Helps manage hypertension by reducing salt 
intake. 

📖 3. How does a low-fat diet benefit individuals with heart disease? 
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●​ Reduces cholesterol levels and prevents artery blockage. 

📖 4. What modifications can be made in a therapeutic diet? 

●​ Changes in consistency, nutrient composition, and meal frequency. 

📖 5. Explain the difference between a clear liquid diet and a full liquid 
diet. 

●​ Clear Liquid Diet: Provides only clear fluids like water, fruit juices, 
and broth, requiring minimal digestion. 

●​ Full Liquid Diet: Includes more nutrients and foods like milk, 
shakes, yogurt, and dal soups while remaining easy to digest. 

📖 6. How does calorie intake differ across different therapeutic diets? 

●​ High-Calorie Diet: Used for undernourished individuals or those 
needing weight gain. 

●​ Low-Calorie Diet: Recommended for weight management or 
obesity treatment. 

●​ Diabetic Diet: Focuses on balanced calorie intake with controlled 
carbohydrates. 

●​ Renal Diet: Adjusts calorie levels to manage kidney function while 
controlling protein and electrolytes. 

📖 7. What is the full form of GERS, ICMR, and HIV? 

●​ GERS: Gastroesophageal Reflux Syndrome 
●​ ICMR: Indian Council of Medical Research 
●​ HIV: Human Immunodeficiency Virus 

📖 8. What is a test diet and its purpose? 

●​ A test diet is a controlled diet used to evaluate the body's response 
to specific foods or nutrients, often in clinical studies or medical 
diagnoses. 
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🌿 Nutrition and Infection - Unit 1, Chapter 3 Notes 🌿 

 

🏥 Introduction to Nutrition and Infection 

Nutrition plays a vital role in maintaining immunity and preventing 
infections. A well-balanced diet strengthens the body's defense 
mechanisms, while malnutrition weakens the immune system, making 
individuals more susceptible to infections. 

 

📚 Key Definitions & Concepts 

📌 Infection: The invasion and multiplication of harmful microorganisms 
in the body, leading to illness.​
 📌 Immunity: The body's ability to resist infections through natural or 
acquired defense mechanisms.​
 📌 Malnutrition: A condition resulting from inadequate or unbalanced 
nutrient intake, increasing vulnerability to diseases.​
 📌 Micronutrient Deficiencies: Lack of essential vitamins and minerals 
that weaken immunity (e.g., Vitamin A, C, and Zinc).​
 📌 Macronutrients: Carbohydrates, proteins, and fats that provide 
energy and aid immune function.​
 📌 Probiotics: Beneficial bacteria that support gut health and immune 
function.​
 📌 Antioxidants: Substances that protect cells from oxidative stress, 
reducing infection risk.​
 📌 Inflammation: The body's response to infections, which can be 
exacerbated by poor nutrition.​
 📌 Synergism: A process where two or more factors interact to produce 
a combined effect greater than their individual effects, often seen in 
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nutrient interactions for immunity.​
 📌 Mucosal Damage: Injury to the protective mucous lining of organs, 
which can lead to increased infection risk and nutrient malabsorption.​
 📌 Antibodies: Proteins produced by the immune system that recognize 
and neutralize harmful pathogens.​
 📌 Mucous Membrane: The moist tissue lining various body cavities 
(such as the respiratory and digestive tracts) that serves as a protective 
barrier against infections.​
 📌 Epithelial Membrane: A thin layer of cells covering body surfaces 
and internal organs, acting as a selective barrier for protection and 
absorption.​
 📌 Absorption Process: The mechanism by which nutrients from food 
pass through the digestive tract into the bloodstream for utilization by the 
body. 

 

🥗 The Link Between Nutrition and Infection 

●​ Good Nutrition enhances immune response and accelerates 
recovery from infections. 

●​ Malnutrition increases susceptibility to infections and delays 
healing. 

●​ Vitamin Deficiencies (A, C, D, and E) impair immune function. 
●​ Protein Deficiency weakens antibody production, reducing 

resistance to infections. 
●​ Overnutrition (excessive fat and sugar intake) leads to obesity, 

which can trigger chronic inflammation and weaken immunity. 

 

🍏 Essential Nutrients for Preventing Infections 

🔹 Skill Veda - Empowering Learning, Enriching Skills 

🎯 Beauty & Wellness | Mass Media | Food Production | Typography | Food Nutrition & 
Dietetics​
 📺 Subscribe on YouTube for expert guidance!​
 🔗 Watch now:https://www.youtube.com/@SkillVedaOfficial 



Sk
illV
ed
a

 

Nutrient Function Sources 

Vitamin 
A 

Supports skin and mucosal 
barriers 

Carrots, spinach, 
eggs 

Vitamin 
C 

Enhances immune cell function Citrus fruits, bell 
peppers 

Vitamin 
D 

Regulates immune response Sunlight, dairy 
products 

Zinc Aids in wound healing and 
immunity 

Nuts, seeds, 
legumes 

Iron Prevents anemia and supports 
immune cells 

Meat, leafy greens, 
lentils 

Probioti
cs 

Strengthen gut immunity Yogurt, fermented 
foods 

 

✨ Summary 

🔹 Balanced nutrition is essential for a strong immune system.​
 🔹 Malnutrition increases the risk of infections and delays recovery.​
 🔹 Vitamins, minerals, and proteins play a crucial role in immune 
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function.​
 🔹 Healthy gut microbiota supports immunity and prevents infections. 

 

🎯 Questions 

📖 1. How does nutrition affect immunity? 

●​ Proper nutrition boosts immune response, while malnutrition 
weakens defense mechanisms. 

📖 2. List three essential nutrients for immunity and their sources. 

●​ Vitamin C: Citrus fruits, bell peppers 
●​ Zinc: Nuts, seeds, legumes 
●​ Probiotics: Yogurt, fermented foods 

📖 3. What is the role of protein in infection prevention? 

●​ Proteins support antibody production and tissue repair, enhancing 
immune strength. 

📖 4. How does malnutrition increase infection risk? 

●​ It weakens immunity, reduces energy levels, and delays recovery 
from illnesses. 

📖 5. What are probiotics, and how do they help in immunity? 

●​ Probiotics are beneficial bacteria that improve gut health and 
support immune function. 

 

🌿 Methods of Cooking - Unit 1, Chapter 4 Notes 🌿 
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🍳 Introduction to Cooking Methods 

Cooking is the process of preparing food by applying heat. Different 
cooking methods affect the texture, flavor, nutritional value, and 
digestibility of food. Choosing the right method can enhance taste while 
preserving nutrients. 

 

📚 Key Definitions & Concepts 

📌 Cooking – The process of preparing food using heat, moisture, or a 
combination of both.​
 📌 Moist Heat Cooking – Cooking food using water, steam, or other 
liquids to preserve nutrients.​
 📌 Dry Heat Cooking – Cooking without water, using direct heat or 
hot air.​
 📌 Combination Cooking – Uses both moist and dry heat to achieve 
optimal texture and flavor.​
 📌 Blanching – Briefly boiling food and then cooling it rapidly to 
retain color and texture.​
 📌 Braising – Slow-cooking food in a small amount of liquid after 
browning.​
 📌 Sautéing – Cooking food quickly in a small amount of fat over 
high heat. 

 

🔥 Types of Cooking Methods & Examples 

📌 Moist Heat Cooking Methods 

Method Description Examples 
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Boiling Cooking food in water at 100°C. Rice, pasta, 
potatoes 

Steamin
g 

Cooking food using steam without direct 
contact with water. 

Vegetables, fish, 
dumplings 

Poachin
g 

Cooking food gently in simmering liquid 
(below boiling point). 

Eggs, fish, 
chicken 

Braisin
g 

Slow-cooking food in a small amount of 
liquid after browning. 

Meat, root 
vegetables 

Simmeri
ng 

Cooking food in liquid at a temperature 
lower than boiling. 

Soups, stews, 
curries 

Stewing Slow cooking food in a generous amount 
of liquid, often in small pieces. 

Meat stews, 
vegetable stews 

📌 Dry Heat Cooking Methods 

Method Description Examples 

Roastin
g 

Cooking food using dry heat in an 
oven. 

Chicken, 
vegetables, nuts 
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Baking Cooking food using dry heat in an 
enclosed space. 

Bread, cakes, 
pastries 

Grilling Cooking food over an open flame or 
hot surface. 

Meat, fish, 
vegetables 

Sautéin
g 

Cooking food quickly in a small 
amount of fat over high heat. 

Stir-fried vegetables, 
meats 

Deep-Fr
ying 

Cooking food completely submerged 
in hot oil. 

French fries, 
samosas, doughnuts 

Pan-Fryi
ng 

Cooking food in a shallow layer of oil. Cutlets, pancakes, 
fish fillets 

📌 Combination Cooking Methods 

Method Description Examples 

Blanching Briefly boiling food and then 
cooling it rapidly in ice water. 

Tomatoes (for 
peeling), green 
beans 

Braising Browning food first, then 
slow-cooking it in liquid. 

Lamb shanks, beef 
pot roast 
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Pressure 
Cooking 

Cooking food under high-pressure 
steam to speed up cooking. 

Beans, meat, soups 

 

✨ Summary 

🔹 Cooking methods affect the taste, texture, and nutrient content of 
food.​
 🔹 Moist heat cooking retains more nutrients than frying or roasting.​
 🔹 Dry heat cooking enhances flavor but may lead to nutrient loss.​
 🔹 Combination cooking balances texture, taste, and nutrition. 

 

🎯 Questions 

📖 1. What are the different types of cooking methods? 

●​ Moist heat cooking, dry heat cooking, and combination 
cooking. 

📖 2. Give three examples of moist heat cooking and their benefits. 

●​ Boiling: Softens food and makes it easier to digest. 
●​ Steaming: Preserves nutrients and texture. 
●​ Poaching: Gentle cooking retains moisture and prevents 

toughening. 

📖 3. What is the difference between roasting and baking? 

●​ Roasting: Used for solid foods like meats and vegetables. 
●​ Baking: Used for softer foods like bread and cakes. 
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📖 4. Why is steaming considered a healthy cooking method? 

●​ Steaming preserves vitamins and minerals since food is not 
submerged in water. 

📖 5. What is the purpose of blanching in cooking? 

●​ Blanching retains color, texture, and nutrients, and makes 
peeling easier. 

📖 6. Explain the difference between deep-frying and pan-frying. 

●​ Deep-frying: Food is fully submerged in hot oil. 
●​ Pan-frying: Uses a shallow layer of oil for cooking. 

 

🌿 Important MCQs - Unit 1 (Therapeutic Nutrition) 🌿 

 

📌 Multiple Choice Questions (MCQs) 

1. Which of the following is NOT a function of a therapeutic diet? 

a) To cure diseases permanently​
 b) To maintain nutritional status​
 c) To correct deficiencies​
 d) To provide adequate rest to the digestive system​
 Answer: a) To cure diseases permanently 

2. Which nutrient is essential for the production of antibodies? 

a) Carbohydrates​
 b) Proteins​
 c) Fats​
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 d) Vitamins​
 Answer: b) Proteins 

3. What is the primary purpose of a low-residue diet? 

a) Increase fiber intake​
 b) Reduce bowel movements​
 c) Promote weight gain​
 d) Lower cholesterol levels​
 Answer: b) Reduce bowel movements 

4. Which vitamin is most crucial for immune system function? 

a) Vitamin K​
 b) Vitamin C​
 c) Vitamin D​
 d) Vitamin A​
 Answer: b) Vitamin C 

5. What is the main objective of a high-protein diet? 

a) Improve digestion​
 b) Reduce calorie intake​
 c) Support muscle repair and recovery​
 d) Increase fluid balance​
 Answer: c) Support muscle repair and recovery 

6. Which of the following is NOT a characteristic of a diabetic diet? 

a) High fiber content​
 b) Controlled carbohydrate intake​
 c) High sugar content​
 d) Balanced protein intake​
 Answer: c) High sugar content 

7. What is the best cooking method to preserve nutrients in vegetables? 
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a) Boiling​
 b) Deep frying​
 c) Steaming​
 d) Roasting​
 Answer: c) Steaming 

8. Which mineral is crucial for oxygen transport in the body? 

a) Zinc​
 b) Calcium​
 c) Iron​
 d) Magnesium​
 Answer: c) Iron 

9. What is the function of probiotics in nutrition? 

a) Provide energy​
 b) Improve gut health​
 c) Increase fat absorption​
 d) Reduce blood pressure​
 Answer: b) Improve gut health 

10. Which diet is recommended for someone with kidney disease? 

a) High-protein diet​
 b) Renal diet​
 c) High-fat diet​
 d) Low-carb diet​
 Answer: b) Renal diet 

 

📌 One-Mark Questions & Answers 

1. Define a therapeutic diet. 
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Answer: A therapeutic diet is a modified meal plan designed to treat or 
manage medical conditions. 

2. What is the role of proteins in the immune system? 

Answer: Proteins help in the production of antibodies, which protect the 
body from infections. 

3. Which vitamin is responsible for wound healing? 

Answer: Vitamin C. 

4. Name one disease caused by protein deficiency. 

Answer: Kwashiorkor. 

5. What is the main purpose of a diabetic diet? 

Answer: To control blood sugar levels by managing carbohydrate intake. 

6. What is the function of the mucous membrane? 

Answer: It protects internal body surfaces and prevents infections. 

7. What is blanching in cooking? 

Answer: Blanching is briefly boiling food and then cooling it rapidly in ice 
water to retain color and texture. 

8. What is a high-protein diet used for? 

Answer: It helps in muscle repair, growth, and recovery. 

9. Which mineral deficiency leads to anemia? 

Answer: Iron deficiency. 

10. What is the full form of ICMR? 
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Answer: Indian Council of Medical Research. 

📖 2 & 3 Mark Questions - Therapeutic Nutrition (Unit 1) ✅ 

📖 1. Differentiate between Clinical Nutrition and Clinical Dietetics.​
 📌 Clinical Nutrition: The study of how nutrients impact disease 
management and recovery. It focuses on medical nutrition therapy 
(MNT) to support patients with specific health conditions.​
 📌 Clinical Dietetics: The practical application of nutrition principles 
in clinical settings. It involves designing meal plans, assessing 
nutritional needs, and working with healthcare professionals to 
manage diseases. 

 

📖 2. What is the dimension of KCAL in general diets?​
 📌 Kcal (Kilocalories) refers to the energy content in food. The daily 
kcal intake varies based on age, gender, and activity level:​
 ✔ Sedentary Adults - 1800-2200 kcal/day​
 ✔ Active Adults - 2200-2800 kcal/day​
 ✔ Children & Adolescents - 1400-2500 kcal/day​
 ✔ Pregnant & Lactating Women - +300 to 500 kcal/day for fetal 
growth and milk production. 

 

📖 3. What is the impact of delayed complementary feeding in 
newborn babies?​
 📌 Complementary feeding (introducing semi-solid foods after 6 
months) is crucial for infant growth. Delaying it can lead to:​
 ❌ Malnutrition – Insufficient nutrients from breast milk alone after 6 
months.​
 ❌ Growth Issues – Delayed weight and height development.​
 ❌ Weakened Immunity – Lack of essential vitamins and minerals.​
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 ❌ Feeding Difficulties – Babies may struggle with food texture 
adaptation. 

💡 Ideal complementary foods: Mashed fruits, rice cereal, pulses, and 
soft vegetables. 

 

📖 4. What are the advantages of blanching?​
 📌 Blanching is the process of briefly boiling food and then cooling 
it rapidly. It is commonly used for vegetables and fruits. 

✔ Retains Nutrients – Prevents excessive loss of vitamins.​
 ✔ Enhances Color & Texture – Brightens vegetables and maintains 
crispness.​
 ✔ Removes Impurities – Eliminates dirt, bacteria, and enzymes that 
cause spoilage.​
 ✔ Eases Peeling – Softens outer skin (e.g., tomatoes, almonds) for 
easy removal.​
 ✔ Improves Freezing Quality – Reduces enzyme activity, preventing 
food spoilage in frozen storage. 

 

📌 Four-Mark Questions 

1. Explain the principles of diet therapy with examples. 

Answer: The principles of diet therapy include maintaining good nutrition, 
correcting deficiencies, providing rest to the digestive system, supporting 
metabolism, and maintaining a healthy weight. Examples include a 
low-residue diet for digestive issues and a high-protein diet for muscle 
repair. 

2. Describe the role of different cooking methods in nutrient 
retention. 
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Answer: Cooking methods affect nutrient retention. Steaming and 
pressure cooking preserve nutrients, while frying can lead to loss of 
vitamins. Boiling may cause water-soluble vitamin loss, whereas grilling 
enhances flavors but can produce harmful compounds. 

3. How does malnutrition impact immunity and infection rates? 

Answer: Malnutrition weakens immunity, making the body prone to 
infections. Protein deficiency reduces antibody production, and vitamin 
deficiencies (like A and C) impair immune function. Overnutrition 
(obesity) can lead to chronic inflammation and lower immunity. 

4. Differentiate between a low-calorie and high-calorie diet with 
examples. 

Answer: A low-calorie diet is used for weight management and includes 
fruits, vegetables, and lean proteins. A high-calorie diet supports 
undernourished individuals and includes nuts, dairy, and starchy foods. 
Both diets are planned based on medical needs. 

5. What are probiotics, and how do they help in maintaining gut health? 

Answer: Probiotics are beneficial bacteria that improve gut health, aid 
digestion, and strengthen immunity. They are found in yogurt, fermented 
foods, and supplements. Probiotics help balance gut flora, preventing 
digestive disorders and enhancing nutrient absorption. 

 

1. Why is it important to cook food before eating? 

Answer: Cooking food kills harmful bacteria, improves digestion, 
enhances flavor, and makes nutrients more accessible. 

2. Classify the cooking methods based on: 
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a) Moist method: Boiling, Steaming, Poaching, Simmering, Braising, 
Stewing.​
b) Dry heat method: Roasting, Baking, Grilling, Sautéing, Deep-frying, 
Pan-frying. 

3. What are the two types of steaming methods of cooking? 

Answer: Direct steaming (food is placed directly above boiling water) and 
Indirect steaming (food is enclosed in a container within steam). 

4. List the advantages and disadvantages of the baking method of 
cooking. 

Advantages: Enhances flavor, requires less oil, retains nutrients, and is 
ideal for bread and cakes.​
Disadvantages: Time-consuming, may dry out food, and requires precise 
temperature control. 

5. Why are blanched dishes termed as ‘Healthy’? 

Answer: Blanching preserves color, texture, and nutrients, reduces 
microbial contamination, and softens food for easy digestion. 

📌 1. Define the following: 

🔹 a) Test Diet 🧪​
 ✅ A controlled diet used in medical or research settings to analyze 
nutrient metabolism or assess digestive responses. 

🔹 b) Balanced Diet 🥗​
 ✅ A diet that provides all essential nutrients in appropriate 
proportions to maintain overall health and well-being. 

🔹 c) Liquid Diet 🥤​
 ✅ A diet consisting of only liquids, often used for medical conditions 
requiring minimal digestion (e.g., post-surgery recovery). 
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🔹 d) Soft Diet 🍲​
 ✅ A diet containing easily chewable and digestible foods, ideal for 
individuals with chewing or swallowing difficulties (e.g., mashed 
potatoes, yogurt). 

🔹 e) Bland Diet 🌾​
 ✅ A diet that avoids spicy, acidic, and fibrous foods to prevent 
irritation of the digestive tract, recommended for gastric issues. 

2. Draw a flow chart to depict the classification of hospital diet. 

Book me hai flowcharts vaha se padho 

3. What is a test diet? 

Answer: A test diet is a specialized diet used in clinical settings to 
evaluate the body’s response to certain foods or nutrients. It is 
commonly used in metabolic studies and diagnostic procedures. 

4. Write the full form of GERD, ICMR, and HIV. 

Answer: 

●​ GERD: Gastroesophageal Reflux Disease 
●​ ICMR: Indian Council of Medical Research 
●​ HIV: Human Immunodeficiency Virus 

5. List the adaptations required to meet the therapeutic needs of a 
patient. 

Answer: 

●​ Adjusting consistency (liquid, soft, pureed diets) 
●​ Modifying nutrient content (high-protein, low-sodium diets) 
●​ Controlling food allergens 
●​ Regulating portion sizes and meal frequency 
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●​ Ensuring easy digestibility 

 

1. Differentiate between Malnutrition and Nutrition. 

Answer: 

Criteria Nutrition Malnutrition 

Definition The process of obtaining 
and utilizing essential 
nutrients for growth and 
health. 

A condition resulting from an 
imbalance, deficiency, or 
excess of nutrients in the 
diet. 

Effect on 
Health 

Supports growth, 
development, and immunity. 

Weakens immunity, stunts 
growth, and increases 
disease susceptibility. 

Causes Balanced diet, adequate 
intake of macronutrients 
and micronutrients. 

Poor diet, inadequate food 
intake, disease, or poor 
absorption of nutrients. 

Example
s 

Eating a well-balanced diet 
with proteins, vitamins, and 
minerals. 

Kwashiorkor, Marasmus, 
Anemia, and Vitamin 
Deficiencies. 
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2. Draw a Flowchart to Show the Interaction Between Nutrition and 
Malnutrition. 

Answer: 

Flow chart has been asked in the previous year question paper 
2024 so please don’t skip it. 

📌 Good Nutrition → ✅ Proper growth & strong immunity → 🔽 Lower 
risk of infections → 💪 Healthy Life 

📌 Poor Nutrition → ⚠️ Malnutrition → 🔻 Weak immunity → ❗ 
Increased susceptibility to infections → 🏥 Poor Health Outcomes 

🔄 Cycle of Malnutrition & Infections: Malnutrition leads to infections, 
and infections worsen malnutrition. 

 

3. The Synergistic Effect of Malnutrition and Infection on Child 
Mortality in Poor Communities. 

Answer: 

📢 Statement: "The synergistic effect of malnutrition and infection often 
leads to high rates of child deaths in poor communities." 

✔️ Explanation: 

●​ 🔄 Malnutrition & Infection Cycle:​
 Malnourished children have weakened immune systems, making 
them prone to diseases like diarrhea, pneumonia, and 
tuberculosis. 

●​ 🔻 Impact on Growth:​
 Lack of proteins, vitamins, and minerals leads to stunted growth & 
developmental delays. 
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●​ 🏥 Increased Mortality:​
 Infections exacerbate malnutrition, leading to severe health 
complications & increased death rates in impoverished areas. 

●​ 🚫 Lack of Resources:​
 Poor sanitation, healthcare, and food availability further worsen 
this crisis. 

💡 Solution: Improving nutrition programs, immunization, and hygiene 
can break this cycle and reduce child mortality. 

 

4. List the Effects of Malnutrition on Infection. 

Answer: 

🔹 1. Weakened Immunity: 

●​ 📉 Low production of white blood cells reduces the body's ability to 
fight infections. 

🔹 2. Delayed Wound Healing: 

●​ ⏳ Slow recovery from injuries due to lack of essential nutrients. 

🔹 3. Higher Risk of Disease: 

●​ 🦠 Increased chances of diarrhea, pneumonia, tuberculosis, and 
viral infections. 

🔹 4. Poor Growth & Development: 

●​ 📏 Stunted growth and cognitive impairment, especially in 
children. 

🔹 5. Increased Mortality Rate: 
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●​ ❗ Severe malnutrition-related infections can lead to 
life-threatening conditions. 

 

5. What are the Consequences of Worm/Parasite Infections on 
Children? 

Answer: 

🔹 1. Nutrient Deficiency: 

●​ 🩸 Parasites absorb essential vitamins & minerals, causing 
anemia & weakness. 

🔹 2. Weak Immune System: 

●​ ⚠️ Frequent infections weaken the child’s ability to fight diseases. 

🔹 3. Weight Loss & Poor Appetite: 

●​ ❌ Infested children lose weight and often feel fatigued. 

🔹 4. Cognitive Impairment: 

●​ 🧠 Poor concentration, memory, and learning difficulties due to 
nutrient deficiency. 

🔹 5. Gastrointestinal Issues: 

●​ 🤢 Symptoms like diarrhea, bloating, abdominal pain, and nausea. 

💡 Prevention Tip:​
 ✔  ️Deworming, hygiene, and clean water help reduce parasite 
infections in children. 

 

1. Define the term ‘Dietetics’. 
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Answer: 

📌 Dietetics refers to the science of applying nutrition to promote health 
and manage diseases. It involves planning and supervising dietary 
intake for individuals to meet specific health needs. 

✔️ Key Aspects of Dietetics: 

●​ Includes meal planning based on nutritional needs. 
●​ Focuses on disease management through diet. 
●​ Applied in clinical settings, hospitals, and public health programs. 

 

2. What is Clinical Dietetics? 

Answer: 

📌 Clinical Dietetics is the branch of dietetics that deals with the 
diagnosis, treatment, and management of diseases through proper diet 
and nutrition. 

✔️ Key Features: 

●​ Used in hospitals, clinics, and healthcare settings. 
●​ Focuses on medical nutrition therapy (MNT) for specific conditions. 
●​ Helps manage diseases like diabetes, heart disease, and kidney 

disorders. 
●​ Recommended by clinical dietitians based on medical 

assessments. 

💡 Example: A clinical dietitian may recommend a low-sodium diet for a 
hypertensive patient to control blood pressure. 

 

3. List the Principles of Diet Therapy. 

🔹 Skill Veda - Empowering Learning, Enriching Skills 

🎯 Beauty & Wellness | Mass Media | Food Production | Typography | Food Nutrition & 
Dietetics​
 📺 Subscribe on YouTube for expert guidance!​
 🔗 Watch now:https://www.youtube.com/@SkillVedaOfficial 



Sk
illV
ed
a

 

Answer: 

📌 Diet therapy focuses on modifying food intake to prevent and 
manage diseases. The principles include: 

🔹 1. Maintaining Good Nutrition 

●​ Ensures the body receives all essential nutrients for proper 
functioning. 

🔹 2. Correcting Nutritional Deficiencies 

●​ Adjusts diet to overcome deficiencies in vitamins, minerals, or 
proteins. 

🔹 3. Providing Digestive Rest 

●​ Uses easily digestible foods for conditions like ulcers or 
gastrointestinal issues. 

🔹 4. Helping Metabolism Function Optimally 

●​ Balances carbohydrates, proteins, and fats to regulate metabolic 
disorders. 

🔹 5. Adjusting Body Weight 

●​ Encourages weight gain in underweight individuals or weight loss 
in obese patients. 

💡 Example: A high-protein diet is given to patients recovering from 
surgery to help tissue repair. 

 

4. Write Any Five Roles Played by a Clinical Dietitian. 

Answer: 
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📌 A clinical dietitian is a healthcare professional who provides nutrition 
therapy to manage diseases. Their key roles include: 

🔹 1. Nutritional Assessment 

●​ Evaluates a patient’s dietary habits, weight, and nutrient 
deficiencies. 

🔹 2. Developing Customized Diet Plans 

●​ Designs personalized meal plans based on medical conditions. 

🔹 3. Monitoring Patient Progress 

●​ Tracks changes in weight, blood sugar levels, and recovery rates. 

🔹 4. Educating Patients & Caregivers 

●​ Provides dietary counseling to patients and their families. 

🔹 5. Collaborating with Healthcare Professionals 

●​ Works with doctors and nurses to ensure proper nutrition 
management in hospitals. 

💡 Example: A clinical dietitian recommends a high-fiber diet to a 
constipation patient for better digestion. 

 

5. Explain a Therapeutic Diet with the Help of an Example. 

Answer: 

📌 A therapeutic diet is a meal plan designed to treat, manage, or 
prevent diseases by controlling nutrient intake. 

✔️ Types of Therapeutic Diets: 
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●​ Low-Fat Diet for heart disease. 
●​ Diabetic Diet for blood sugar control. 
●​ Renal Diet for kidney patients. 
●​ High-Protein Diet for post-surgery recovery. 

💡 Example:​
 A diabetic patient is given a low-carbohydrate, high-fiber diet to maintain 
stable blood sugar levels. 

✔  ️Allowed: Whole grains, vegetables, lean protein.​
 ❌ Avoided: Sugary foods, refined carbs, excess fats. 

 

🌟 A Note from Srishti Ma’am 🌟 

Dear Learners, 

Education is not just about rote learning—it’s about understanding 
concepts that can shape your future! 🌱 

Nutrition & Dietetics is not just another subject in your syllabus—it is a 
powerful tool that can pave the way for you to become a Clinical 
Dietitian in the healthcare industry. If you love learning about food, 
health, and how nutrition can heal lives, then this subject might just 
be your calling! 

So, as you go through these notes, read with your heart, explore with 
curiosity, and see if this field excites you! Who knows? This could be 
the first step toward your dream career! 🎓💡 

Stay inspired, stay curious, and keep learning with passion! 🚀 

- Sristi Ma’am​
 🌿 SkillVeda | Committed to Quality Skill Education in India 🇮🇳 
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📢 Subscribe to SkillVeda on YT for LIVE Revisions & a Thriving 
Learners’ Community! 🔴✨ 

🔹 Skill Veda - Empowering Learning, Enriching Skills 

🎯 Beauty & Wellness | Mass Media | Food Production | Typography | Food Nutrition & 
Dietetics​
 📺 Subscribe on YouTube for expert guidance!​
 🔗 Watch now:https://www.youtube.com/@SkillVedaOfficial 


	📖 Class 12 Food, Nutrition & Dietetics - Unit 1 One-Shot Revision Guide 🚀 
	🌿 Complete Guide with MCQs, 1-Mark, 2-Mark, 3-Mark, & 4-Mark Questions + Solved Exercise Answers ✅ 

	📢 Brought to You by SkillVeda 
	🏥 Introduction to Therapeutic Nutrition 
	📚 Key Definitions & Concepts 
	👩‍⚕️ Role of Dietitian in Health Care 
	🍏 Diet Therapy & Principles 
	🥗 Therapeutic Diets & Examples 
	✨ Key Takeaways & Summary 
	🎯 Exercises & Questions 
	🏥 Introduction to Therapeutic Diets 
	📚 Key Definitions & Concepts 
	🥗 Types of Therapeutic Diets & Examples 
	📌 Modifications in Diets Based on Health Needs 

	✨ Summary 
	🎯 Questions  
	📖 1. What is a therapeutic diet? 
	🏥 Introduction to Nutrition and Infection 
	📚 Key Definitions & Concepts 
	🥗 The Link Between Nutrition and Infection 
	🍏 Essential Nutrients for Preventing Infections 
	✨ Summary 
	🎯 Questions 
	🍳 Introduction to Cooking Methods 
	📚 Key Definitions & Concepts 
	🔥 Types of Cooking Methods & Examples 
	📌 Moist Heat Cooking Methods 
	📌 Dry Heat Cooking Methods 
	📌 Combination Cooking Methods 

	✨ Summary 
	🎯 Questions 
	📖 1. What are the different types of cooking methods? 
	📌 Multiple Choice Questions (MCQs) 
	1. Which of the following is NOT a function of a therapeutic diet? 
	2. Which nutrient is essential for the production of antibodies? 
	3. What is the primary purpose of a low-residue diet? 
	4. Which vitamin is most crucial for immune system function? 
	5. What is the main objective of a high-protein diet? 
	6. Which of the following is NOT a characteristic of a diabetic diet? 
	7. What is the best cooking method to preserve nutrients in vegetables? 
	8. Which mineral is crucial for oxygen transport in the body? 
	9. What is the function of probiotics in nutrition? 
	10. Which diet is recommended for someone with kidney disease? 

	📌 One-Mark Questions & Answers 
	1. Define a therapeutic diet. 
	2. What is the role of proteins in the immune system? 
	3. Which vitamin is responsible for wound healing? 
	4. Name one disease caused by protein deficiency. 
	5. What is the main purpose of a diabetic diet? 
	6. What is the function of the mucous membrane? 
	7. What is blanching in cooking? 
	8. What is a high-protein diet used for? 
	9. Which mineral deficiency leads to anemia? 
	10. What is the full form of ICMR? 
	📖 2 & 3 Mark Questions - Therapeutic Nutrition (Unit 1) ✅ 

	📌 Four-Mark Questions 
	1. Explain the principles of diet therapy with examples. 
	2. Describe the role of different cooking methods in nutrient retention. 
	3. How does malnutrition impact immunity and infection rates? 
	4. Differentiate between a low-calorie and high-calorie diet with examples. 
	5. What are probiotics, and how do they help in maintaining gut health? 
	1. Why is it important to cook food before eating? 
	2. Classify the cooking methods based on: 
	3. What are the two types of steaming methods of cooking? 
	4. List the advantages and disadvantages of the baking method of cooking. 
	5. Why are blanched dishes termed as ‘Healthy’? 
	📌 1. Define the following: 
	🔹 a) Test Diet 🧪​ ✅ A controlled diet used in medical or research settings to analyze nutrient metabolism or assess digestive responses. 
	🔹 b) Balanced Diet 🥗​ ✅ A diet that provides all essential nutrients in appropriate proportions to maintain overall health and well-being. 
	🔹 c) Liquid Diet 🥤​ ✅ A diet consisting of only liquids, often used for medical conditions requiring minimal digestion (e.g., post-surgery recovery). 
	🔹 d) Soft Diet 🍲​ ✅ A diet containing easily chewable and digestible foods, ideal for individuals with chewing or swallowing difficulties (e.g., mashed potatoes, yogurt). 
	🔹 e) Bland Diet 🌾​ ✅ A diet that avoids spicy, acidic, and fibrous foods to prevent irritation of the digestive tract, recommended for gastric issues. 
	2. Draw a flow chart to depict the classification of hospital diet. 
	Book me hai flowcharts vaha se padho 
	3. What is a test diet? 
	4. Write the full form of GERD, ICMR, and HIV. 
	5. List the adaptations required to meet the therapeutic needs of a patient. 
	1. Differentiate between Malnutrition and Nutrition. 
	Answer: 

	2. Draw a Flowchart to Show the Interaction Between Nutrition and Malnutrition. 
	Answer: 

	3. The Synergistic Effect of Malnutrition and Infection on Child Mortality in Poor Communities. 
	Answer: 

	4. List the Effects of Malnutrition on Infection. 
	Answer: 

	5. What are the Consequences of Worm/Parasite Infections on Children? 
	Answer: 

	1. Define the term ‘Dietetics’. 
	Answer: 

	2. What is Clinical Dietetics? 
	Answer: 

	3. List the Principles of Diet Therapy. 
	Answer: 

	4. Write Any Five Roles Played by a Clinical Dietitian. 
	Answer: 

	5. Explain a Therapeutic Diet with the Help of an Example. 
	Answer: 

	🌟 A Note from Srishti Ma’am 🌟 


