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CERTIFICATE PROGRAMME IN FOOD AND C\I 
M 	 NUTRITION 
CT) 
O Term-End Examination 
O 

CFN-1 : YOU AND YOUR FOOD 

Time : 3 hours 	 Maximum Marks : 100 

Note : Answer Five questions in all. Question No. 1 is 

Compulsory. 

1. 	(a) Fill in the blanks : 	 10 
(i) Palatability of food is a combination 

of 	 , aroma and texture. 
(ii) Green leafy vegetables are a good 

source of 	 

(iii) A dish containing 30g carbohydrate, 

10g protein and 5g fat will provide 

	 KCal. 
(iv) Carrots are a good source of vitamin 

(v) Some examples of 	 foods 
include canned foods, frozen foods etc. 

(vi) Foods used as the main item in the diet 
are called 	 foods. 

(vii) 	 is the process of soaking 

rice in hot water and steaming so that 

nutrients are retained. 
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(viii) When material of inferior quality or 

of an undesirable nature is mixed with 

food it is called 	 

(ix) 	 is the condition in which 

watery stools are frequently passed. 

(x) 	 is better absorbed from 

animal sources as compared to 

Vegetative sources. 

(b) Define the following : 
	

10 

(i) Micronutrients 

(ii) Blanching 

(iii) TheMe 

(iv) Pellagra 

(v) Marasmus 

2. (a) What do you understand by the terms 4+6 

"Nutrition" and "Nutritional status" ? 

Explain the relationship between nutrition 

and nutritional status. 

(b) Briefly descrie the functions of food in our 10 

body. 

3. Explain the following briefly : 	5+5+5+5=20 

(a) Combination of foods in our diet increases 

their nutritional Value. 

(b) Uses of RDI's. 

(c) Digestion of food 

(d) Changes in fats and oils on heating. 
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4. (a) In your opinion which dietary pattern - 	8 
vegetarian or non-vegetarian - is 

nutritionally adequate. Justify your answer 

with appropriate examples. 

(b) Enumerate the factors which influence our 12 

food acceptance and selection. 

5. (a) How would you classify food into different 10 

food groups ? Classify and explain the 

significance of the food groups. 

(b) Enlist the functions and food sources of the 5+5 

following in our body : 
- Carbohydrates 
- Calcium 

6. 	(a) List the main causes of food spoilage. 	4 
(b) Enumerate the chemical method you will 	6 

use to preserve food ? Give appropriate 
examples. 

(c) What measures you will adopt to improve 	4 
the nutritive value of creals ? 

(d) Mention the precautions you would adopt 3+3 

to ensure food hygiene and prevent spread 
of diseases. 

7. 	(a) What points would you keep in mind while 5+5 
selecting : 

(i) Milk and milk products 
(ii) Fruits and vegetables 
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(b) Comment on the uses of sugar and 5+5 

beverages in our diet. 

8. 	Write short notes on any four of the following : 

(a) Food preparations using eggs 	5+5+5+5=20 

(b) Nutritive value of nuts and oil seeds 

(c) Effect of pre-cooking methods on the quality 

of food. 

(d) Dry heat methods of cooking 

(e) Advantages and disadvantages of 

convenience foods. 

CFN-1 	 4 



W)11' 3 *ERR At Triawr-tri.  crotignii 

N;11.ci trftalT 

rqt-114sit, 2012 

*TF.7.-1 : aTrEr 31t air crwr A-49.  

TP:TzT :3 	 37-filwarf 34-  : 100 

*F: W•f WSW 1 37fT-47/ t/ Yff 	VT-q"Y 	 vik/ / 

1. 	(a) 	rotd TP-ifff 	: 	 10 

(i) 	d swr 7a-rq zw*- 	, 
* 641101d -Wf 	t I 

1:1-4-qT 	osTNI 	  

(iii) 30 7T. -Wf-q1- , 10 71. -51-ra7 47 5 7. oftil 

01101 04•T1-f 	Mq1.-f ITT I 

(iv) 411,IR icled 	Pi  	3TT nd 

f 

(v) t To dqtkuil 

Liql2f 

31-r 

(vi) 31-rg -wr 4c1 fiy A' 
wr-tr 	 4qr2f 

CFN-1 	 5 	 P.T.O. 



(vii) if fiTrn-4 

%MT 	rn1iffWzrf t WfT -71* 41) 	bich 

dca 	 't I 

(viii) \MG' .UTEf 'cr<Tzi 	f9-lai quicitit 1.-0 TIT 

31-qtr-gff 1T0 el.1 --)1 1171 ( 

frorm   4)-tctr t 

(ix) 	  c4 	 ft -zit t ,s1c4 ATT—-17 'ii11  
4-11 3Tr-d-rt 

(x) dsit-4 	m1 qo-tt 	i-Rj 

1)--d)'  A6d7 tt\ 	31471r1EM 	t I 

(b) 	1-1 ci (cf 	Lkilf-Erff 	: 	 10 

(i) 	 cictl 

r4 4 1 

(iii) 2.117 

(iv) -4 1-)1 

(v)  

2. (a) 
	

ii)qui at 4  4)4UlicHCb 	-A 374 '4zu TrrreA' 4+6 

? 	q1-11 	 kicti4TErE .-1-f—A-R I 

(b) 	Tglft VR-17 14 1.fr-A-ff -r-q1 -wr744cr 	.-1-r—A-R 	10 

3. 11HR-trod 	47ra -4f-471 
	

5+5+5+5=20 

(a) 31717 14 WM—IMP-11 r fgl-M—,3101 T -5171)-TT cht-11 

Liiquitctich 

(b) 3-TR 3-TT 37rPT 

(c) 1-1179..Wf LIN1 

(d) eR-tt 	lrl .1,1 TO --T4 	z- 1-11 i14 	c Lirk.14-1 

CFN-1 	 6 



4. (a) 3TPTWITT4 34717 T ch 1 VT Treff 4 tiullci-lch 	8 
Tcr     t 	 Tfr 4-11t11lt 3 -cid 
dqitui A 3-Tcr4 31( 	-Wlf-A7 I 

(b) 	11)-A-9‘ .4.Fd1-frff *144-f 'f'51141fd-ff 	12 
011 *R-4 *f au`-f 	I 

5. (a) 3Trtt 17 	rafim wrtr TrTe 4,4 wrlyff 10 
ch .4 I Olt1 Tritt 	WITT-ff 1f77 3 &NiI 

I 

(b) 	 F-14--fiorNd 4,14 3th 	tslog 5+5 
I 

	

6. 	(a) 	OM tf 	 4 t- -913-u •wm:r4 ci;1 	4 
1I 	I 

(b) INTE1 "cM2f -*T LIFttWIT chk4 * 	 mcr \lti 	6 
TITRIt cif 51 11'f chP, dki.br auk 	7:11:PU 
3q1tu1 	q11-,-R1 

(c) ariTA* 14144) Trra. *).  4-07 .1-114* 	 3Tfq 	4 
ITT 3414 ch-0 ? 

(d) tat t<4,oci1 triNticr rnta 3 tlqf*)- *--ff4 A 3+3 
1*4   3T11:F qzrr (-41,14A-4 .4T-11 
ELI 

	

7. 	(a) 	-141 	tqcf .*T 	1:114Z1 31T14 fchl 01 ICI • 	5+5 
tzTF TiP ? 

(i) ItT *TT A as 4qr2f 

(ii) ,no 3 	t-frosigi 

CFN-1 	 7 	 P.T.O. 



(b) TI# 3Tr-6R 4 -1-* 31'1.  44 1:m01 t -704 TT 5+5 

toTtift -W117 I 

8. 	14-i ci (5d 14 	7'WT-(TR Itkiti 	du-1 ulq'tf@f-giR : 

(a) il)---ri •TiT4 4 3tt -Wf 5141+f 	5+5+5+5=20 

(b) 1111qR Th 	3 Fizi-il 	milfir*-  Trfi 

(c) A79 ct.;1 -7--a-ffr i Trwr4 -4 ,1,4 a-;) ,3114 r-o 

a trzff 'TT 311T14 

(d) 7,114 3iN TR wrEr Ti-qt2i Trwr4 	a 	4 

(e) Tlfdt1T-A-1-WINTU-T171•211t -ffri-T 'q 7W 

CFN-1 	 8 


	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6
	Page 7
	Page 8

