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CERTIFICATE PROGRAMME IN FOOD AND

00932

NUTRITION
Term-End Examination
December, 2012

CFN-1 : YOU AND YOUR FOOD

Time : 3 hours

Maximum Marks :

100

Note : Answer Five questions in all. Question No.

Compulsory.

1is

1. (a) Fillin the blanks :

()
(i)

(ii)

(iv)

CFN-1

Palatability of food is a combination
of , aroma and texture.
Green leafy vegetables are a good
source of .
A dish containing 30g carbohydrate,
10g protein and 5g fat will provide
_ KCal.

Carrots are a good source of vitamin
Some examples of foods
include canned foods, frozen foods etc.
Foods used as the main item in the diet
are called foods.

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

(i) Blanching

(iiy Theine

(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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(b)
5. (a)
(b)
6. (a)
(b)
(©)
(d)
7. (d
CFN-1

In your opinion which dietary pattern -
vegetarian or non-vegetarian - is
nutritionally adequate. Justify your answer
with appropriate examples.

Enumerate the factors which influence our
food acceptance and selection.

How would you classify food into different
food groups ? Classify and explain the
significance of the food groups.

Enlist the functions and food sources of the
following in our body :

- Carbohydrates

- Calcium

List the main causes of food spoilage.
Enumerate the chemical method you will
use to preserve food ? Give appropriate
examples.

What measures you will adopt to improve
the nutritive value of creals ?

Mention the precautions you would adopt
to ensure food hygiene and prevent spread
of diseases.

What points would you keep in mind while
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) Effectof pre-cookihg methods on the quality
of food.

(d) Dry heat methods of cooking

() Advantages and disadvantages of
convenience foods.
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HWLUw. -1
WIS 3T WwUT ¥ WHTOT-UT HTEHA
L EIGERLET)
fegwm, 2012
WOETA.-1 : 3T R AHT WIS

THg : 3y Sifma 37 : 100
HE: FeTgE 1 S7f3ard &1 FT 9 g9 & S Hw)

1. (a) fo@wm afw: 10

(i) WIS & EQ IHHT , gard
3R sTEe &1 fagor §)

(i) T gueR wfesa FT T
g Bt T

(i) 30 UT. e, 10 U1 WfeT TR 5 U a4
NI .. yem &M

(iv) TR faerfmm H1 TS A
BA T

v) T TSl & Fw ISR
# fewan o @ gerel 3R wisH @ gered
I )

(vi) e H EF verd & w9 H 7 2 9t
fEIB AP @ uqre shean
g
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(b)

2. (a)

(b)

(vii) e & T e § e
3 919 T T wfwA §, Tk 39k qww
Td I ®

(viii) ST9 @@ g #§ 7 o et @
saifod i w1 F18 =S (THA)
foreman st FHgerdl B

(ix) Tz feufq @ 9@ aR-ar qrt
o HE A

(x) TS Bidl St ge § 9y
= Hal | 9ga Y @ aenfyd g )

frafafea =t 9fwifyg S : 10

() & A q

(ii) s

(i) o

(iv) e

(v) \I™™

“qryor’ SR ‘OIS TR | ST F §9Hd 4+6

T2 A SHl & i oY WY i |

AR IR H oo & wf 1 g9 § qoR wifwe )l 10

3. fafafes = 98y ° oy SifSw) 5+5+5+5=20

(a)

3R ¥ @r-9<1el &1 fHar-S[an &1 warm &
I QYU WA 1 <IgT & |

N & & TAM

IR

IE1 9 I ] TH FHE W ITH T 916t iadq
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(b)
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SYHT T § ATBR H HIA G UG IS
Y Q YW BT § WHER A AGRR 3
e | ST IR &1 g wife)

T SIS w1 i SR 7= F gt w0

T HIT T TUH HITC |

A9 s w1 fafie g ogel § 9 affea
FO| @ g B Tiled FieT SR I
g ARy |

TR TR ¥ Frefafes & et iR sia gt g
HifY |

- FTETS

- Shfcgam

GrE 9 % T B %k TE SO0 g
Egid

T yard #1 ufRew #0 & fau e fag
TEE 1 T H8, IR JUi hiTSQ wqfea
EHESUR RS

IS o UINE HH 6] S8R 99 & U 9
1 3ITE K4 ?

e wesdl gHtaa w0 3R Al & Hem
Tt & AU o w7 gt aw oo
ST

frfafaa &1 997 w3 999 3119 e sl 5
2 o @i ?

() ¥ AR gy F 9 e

(i) wa R wfsar
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(b) TOR MR H = R T7 wgrel & WA W 545
feooft fafee |

8. Treifofaa & ¥ fargl avw wftw feufort fafav :
(a) S T H ST F 5+5+5+5=20
(b) iR wet i faerel &1 Qiftsw 71
(c) ¥ISH I TUEE W THH ¥ T FHl AW Al
fafeai 1 guma
d) € A R wmE T v w5t fafy
(e) Wy wE-vrel & @y 9 wiEl
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