
CFN-1 No. of Printed Pages : 8 

CERTIFICATE PROGRAMME IN FOOD AND 
NUTRITION 

Term-End Examination 

June, 2013 

CFN-1 : YOU AND YOUR FOOD 

Time : 3 hours 	 Maximum Marks : 100 

Note : Question No. 1 is compulsory. Answer FIVE questions 
in all. 

1. 	(a) Briefly explain in 2-3 sentences the 10 
relationship between each of the following 
sets of terms. 

(i) Nutrition - Nutritional status 

(ii) Temperature - spoilage 

(iii) Beverages - Stimulant 

(iv) Food group - Planning meals 

(v) Fruits - Nutritional benefits 

(b) Match the items in column A with the items 10 
in column B : 

Column A 	Column B 

(i) PEM 	(A) Fresh fruits 
and vegetables 

(ii) Carbohydrate (B) Whole grain 
function 	 cereals 
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Protein 
	(C) 

Vitamin D 
	

(D) 

Form of 
	

(E) 

vitamin A 

Vitamin-E rich (F) 

source 
Vitamin C 	(G) 

Iron absorption (H) 
Calcium 	(I) 

deficiency 
Iodine deficiency (J) 

Goitre 
Osteomalacia 
Deficiency of 
energy and 
protein 
Enhancers 

Protein 
sparing 
Amino acids 
7-dehydrocholestrol 

Beta - Caroteen 

2. (a) Enlist the macronutrients and 
micronutrients required by our body. Give 
the functions and food sources of any two 

macro and micronutrients. 	 5+5+5 

(b) Differentiate between water soluble and fat 	5 

soluble vitamins giving appropriate 

examples. 

3. (a) What would be the consequences of the 10 
deficiency of the following nutrients ? 

- Iron 
- Vitamin A 

- Iodine 
Enlist the measures you would advocate for 
preventing the deficiency of these nutrients. 
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(b) Explain the use of the three food groups in 10 
planning balanced diets. 

	

4. 	(a) Comment on the nutritional adequacy of the 	6 
typical vegetarian Indian diets. 

(b) What measures would you adopt to improve 10 
the nutritional content of diet ? 

(c) Enlist and illustrate the factors which 4 
influence our food selection. 

	

5. 	(a) What are convenience foods ? Explain their 	7 
use in our daily life. 

(b) List any two perishable foods. Explain the 2+5 

method you would use to preserve these 
foods. 

(c) Enlist the dry heat ; moist heat methods of 

cooking and also the pre-cooking methods 

	

used at household level. 	 2+2+2 

6. 	Briefly explain the following : 	 5+5+5+5 
(a) Commonly used spices and condiments in 

our country. 

(b) Nutritive value of nuts and oil seeds. 

(c) Uses of sugar in our diet. 

(d) Points to be considered while selecting flesh 
foods. 
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7. 	(a) Enlist the practical tips you would adopt 	7 

while cooking vegetables. 

(b) Give the nutritional benefits of fruits which 	7 

would influence your selection of fruits. 

(c) Briefly discuss the methods you would 	6 

adopt for storing non-perishable foods. 

	

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

(a) Selection of milk and milk products. 	5+5+5+5 

(b) Regulatory function of foods. 

(c) Role of water in our body 

(d) Good food hygiene practices. 

(e) Nutritive value of cereals. 
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TItcrEF.7.-1 : 31Ft1 3t1T arruw 14)--A7 
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1. 	(a) 	-11-1R1 t_g ci 1A-T t WM.  401.'4 * 2-3 •1--d=z4 	10 

Ti#cr TcruE • -tr77 

(i) 	quIlc-4-1011 

	

cil4 4-11 1- 4Tf EI tVlsi 	 

(iii) tI 	 

(iv) 1-rf.r 	aJ I- 3Tra4 4->1 Th797 	 

(v)  

(b) 	chic-1H 	a-).1 	 : 	 10 

73' 

(i) 	 (A) 	 3-fh 

0:3V-11 

(ii) (B) T117 	 

(iii) 31tat9- 	(C) 	4 	10 4 is 

(iv) FCI 	(D) 3.11Ttzl'ITETTFT 
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2. (a) Tql -7R-1 -k Fri tcy&1 PO 149-T 

1:117 	TL-q1--4-4 

-cfrITIII -ff)t 	 .rci 
5+5+5 

(b) 	34ggc1 3c w,J1 	s3-to 	3-fr{ c4-11 -fq----zr 	5 

Fold111-1-1).  t -419 atd-{ 	I 

3. (a) 	r-i 4--1friftoci it7W 	crC1 	t 1,11 -crfturg 	10 

-1;1? 

- cil dc-cr 

- H-r 

- 31-rzn- 1-9.  

-c4w 	1,1 -w1:11-  4 -4-2Trq- 	FQ-N,  31-Fr 

cNi 

(b) 	3T T c4) 	i 	clviINTEI qrff 	10 
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4. 	(a) 	fq-7I-4 	14-r-cd-ltr3-1-r- t 41aulicliah 	jc 
	6 

ITT fatcro-ft 

(b) HI11 et;) *--d7 •q714 
	

10 

;Err  	? 

(c) -6-grk 	 -5riTrfq-  w{-4 ail 
	

4 

014 	 d4 Ticry 

	

5. 	(a) Tif-d -gfr-tf tiqfq ITT t? 	tft-*- 	7 

-u9-k -5rtrwr 

(b) L1q12.11t-114-1 - 	I 2+5 

	

Wfff yol chl wo-r -T-T4 	371 

fqfq--971-1-7 -et4, 	 qcrf-9-  

(c) (ER 14) 41'4 3-fm -cr-{ 
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	 rar 1r i 	 2+2+2 

6. 	r-p—iroruci 	 : 	5+5+5+5 

(a) 70 	14 aTTrAT 3-aqa 61 

(b) Pit 	qR 

(c) 71-1 3-171--t 	41-11 chi 9q1rr 

(d) 4-1Th 	WI-€T 4q12.11W1 	TITITT g.7:11-9-  TU4 
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7. 	(a) 	 3-Trcr 1-,11 	4Ic lI h 	chl 
	

7 

(1114 	5i1 34-Frk 
	

7 

-q74-9 cb-1 	-tft 

(c)  	 rm, 
	

6 

3-Trcr 	 1-)1 3179-1-1-4 	74741 

8. 	 Ac-f 	f%-t WIT 7{ 4R-Tct Fe.u-IFuNi fffti7 : 

(a) TT 3ti-{ TT A 	 4q12ff chi -q-zri 
	 5+5+5+5 

(b) 11)79.  cht Wt-7 	 f--71-Tat ct) 	co-i A 7401'11 

01M1F0).  A ,c4r.lici 	-wrzi 

(c) TRft vrtT 	ch1 cd  

(d) .1-1 -01-coc-11 	 A Tf-49 - 3T 	3R 

(e) 3 	1 =hl -OF 
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