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CERTIFICATE PROGRAMME IN FOOD
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December, 2022

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) List any four socio-cultural factors that

influence food selection. 2

(b) A diet containing 30 g of fat will provide

how much calories ? 2
(¢) Define health. 2
(d) List any three functions of food. 3
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List any five food sources of carbohydrates
that you consume commonly. 2%
Give the composition of tea and coffee. 2
List any four fruits rich in Vitamin A. 2
Present the nutritive value of pulses. 2

Enlist the chemical methods you would use

at home for preservation of food-stuff. 2%

Briefly explain how food helps in protecting
and regulating our body processes. Give

your answer with suitable examples. 10

Differentiate between macronutrients and
micronutrients highlighting the different

types required in our body. 10

Briefly describe the functions of the

following nutrients in our diet : 5+5
(1) Carbohydrates

(1) Proteins
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(b) What are B-complex vitamins ? Discuss

(a)

(b)

(a)

(b)

(c)

highlighting their functions, food sources
and effect of deficiency of these vitamins in

our body. 10

Explain the importance of calcium, iron
and iodine in our diet. What measures
would you adopt to ensure adequate intake

of these minerals ? 10

What are the basic food groups ? Elaborate
giving appropriate examples and
highlighting their importance in our diet.

10

Justify the statement “Combination of
foods in our diet increases the nutritional

value,” giving appropriate examples. 5

Explain the effect of pre-cooking methods
on the quality of food. Give suitable

examples. 10

Comment on the nutritional adequacy of

the diets of vegetarian population. 5
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Enumerate the causes of food spoilage. 5

What points would you keep in mind while

storing non-perishable foods ? 5

Briefly discuss the properties and uses of

sugar in the food industry. 10

Write short notes on any four of the following :

(a)
(b)
(©)
(d)

(e)

5 each
Uses of nuts and oilseeds in our diet
Uses of egg in food preparation
Storage of vegetables

Commonly used spices and condiments in

our diet

Advantages and disadvantages of

convenience foods
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