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CERTIFICATE PROGRAMME IN FOOD
AND NUTRITION (CFN)
Term-End Examination

December, 2020

CFN-1: YOU AND YOUR FOOD

Time : 3 Hours Maximum Marks : 100

Note : (i) Answer five questions in all.
(i1) Question No. 1 is compulsory.

(i11) All questions carry equal marks.

1. (a) One glass of milk containing 22 gm of
carbohydrates, 10 gm of fat and 8 gm of

protein provides how many calories ? 2
(b) List the constituents of food. 2

(c) List the vegetable sources of fats in our

diet. 2
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List the disease(s) caused due to increased
intake of carbohydrates. 2
List any four important Vitamins of the B-
complex group. 2
What are the good sources of iron in Indian
diets ? 2
Name any two foods which are popular
with masses but are of poor nutritional
value. 2
Give one example each of food prepared by
the following pre-preparation methods: 3
(1) Pounding

(11) Fermenting

(i11) Mixing

List any two diseases which spread
through contaminated food. 2
Arrange the following foods in the

increasing order of perishalility : 1
(1) Potatoes
(11)) Milk

(111) Pulses
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Identify any three mineral deficiencies

which are common in Indian population. 3

Enumerate the functions of each of the

mineral identified at (a). 6

List the major functions of the

following : 3 each
(1) Carbohydrates

(1) Fats

(111) Water

What do you understand by the term
“Cereal-pulse Combination” ? Enumerate

giving examples. 2

Critically analyze the nutritional adequacy
of Indian diets. Substantiate your answer

giving appropriate examples. 10

Which are the moist heat cooking methods
you will use at home level ? Explain each
briefly giving examples and the effect of
these methods on the nutritive content of

food. 10
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Enlist the personal hygiene practices you
would adopt to ensure food safety and

hygiene. 8

Explain  briefly the measures you
would adopt to prevent spread of disease

through : 4+2
(1) Food and water
(1) Utensils

What is chemical preservation of
food ? Explain any two methods of
chemical preservation giving appropriate

examples. 2+4

Enumerate the nutritive value of cereals in
your diet. Also elaborate on the process you
will use to improve the nutritive value of

cereals. 5+5

“Sugar is used in a number of ways in
Indian households.” Comment on the
statement, highlighting the uses of sugar
and their properties. 10
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Mention the uses of nuts and oilseeds in

our diet. 5

“Sprouted pulses are more nutritious and
beneficial for health.” Explain, why ? 4
“Curds are equally nutritive as milk but
more easily digestible.” Justify the

statement. 4

“Eggs have a wide variety of uses in food
preparation.” Discuss briefly the various
uses of eggs in our daily diet, giving

examples. 7

How are vegetables classified ? Give
examples. Comment on the nutritive value

of vegetables. 7

Discuss the uses of fruits in our daily life.

Justify giving appropriate examples. 7

List the different types of beverages and

their contribution to our diet. 6
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8. Write short notes on any four of the following :
5 each

(a) Factors determining food acceptance
(b) Functions of food

(¢) Measures adopted to retain freshness,

taste, flavour and nutritive value of food.
(d) Changes in fats and oils on heating

(e) Advantages and disadvantages of

convenience foods
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