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CERTIFICATE PROGRAMME IN FOOD AND

o0 NUTRITION
Z% Term-End Examination
2 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

(i) Carbohydrate (B) Whole grain
function cereals
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2. (a)
(b
3. (a)
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(iii) Protein (C) Goitre

(iv) Vitamin D (D) Osteomalacia
(v) Form of (E) Deficiency of
vitamin A energy and
protein
(vi) Vitamin-E rich (F) Enhancers
source
(vii) Vitamin C (G) Protein
sparing
(viii) Iron absorption (H) Amino acids
(ix) Calcium (1)  7-dehydrocholestrol
deficiency

(x) Iodine deficiency(J)  Beta - Caroteen

Enlist the  macronutrients  and
micronutrients required by our body. Give
the functions and food sources of any two
macro and micronutrients. 5+5+5
Differentiate between water soluble and fat 5
soluble vitamins giving appropriate

examples.

What would be the consequences of the 10
deficiency of the following nutrients ?

- Iron

- Vitamin A

- Todine

Enlist the measures you would advocate for
preventing the deficiency of these nutrients.



(b)

6.  Briefly explain the following :

CFN-1

Explain the use of the three food groups in
planning balanced diets.

Comment on the nutritional adequacy of the
typical vegetarian Indian diets.

What measures would you adopt to improve

the nutritional content of diet ?

Enlist and illustrate the factors which

influence our food selection.

What are convenience foods ? Explain their

use in our daily life.

List any two perishable foods. Explain the
method you would use to preserve these
foods.

Enlist the dry heat ; moist heat methods of
cooking and also the pre-cooking methods

10

10

245

used at household level. 2+2+2

Commonly used spices and condiments in

our country.
Nutritive value of nuts and oil seeds.
Uses of sugar in our diet.

Points to be considered while selecting flesh
foods.

5+5+5+5
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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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WUH.CA.-1 : W 3T ART WA
T ;3 qU2 Sfeead s : 100
e T Gl JHard 1 For ure vl 3 ST ST

1. (a) Tr=fcfed @ & o= d9g o1 2-3 9= § 10
ﬁ@qﬁwaﬁm:
() TV GIHOTeHE R
(ii)  ATIH-HISH HT G ST
(iif) T weTe-3EAw
(iv) T F-3MER AT A
(v) TRA-UIUHS AT

(b) THICTH & ! hiclH @ ¥ HATRT : 10
HicH & HicTH @
() dITm (A) T& ®E A
ofssrar
(i) FEFHEE  (B) FEd @R
(iii) 9 (C) TeTTE

(iv) faerfim € (D) AR
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(v) foafidqs &9 (B) sl AR GEH

T HH
(vi) foeIfia 3 =t (F) wads
XAl 1
(vii) faerfa € G) W w1 qH
LGl

(viii) &g T H (H) oA o7
ST

(ix) Hfoggm &1 FH () 7- SEEGERIRI

(x) omEifed & & () Sa-HEH

TN YR & forq STt T Weh ae SR gad
Wyes del B geteg wiegl R Qe

X gew oo Il % w1 SR ErE - S o |
5+5+5
TG IR T gU 9 foed o aw faety 5

forerfaai & = A JdE|

frefafea 9w qeal & w91 & 1 IR0 10
B 7

- diE 7

-faafim ¢

B IRIEIE

39 U9 dcdl i HET T UKAW & QA9

FT IU FATA ?

qferd TRl &1 Ao g § I wE et sk 10
AT 1 AU HIFST |
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6. Trefefaa 1 gem o aviy #ifaa .

(a)
(b)
(©)
(d)
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ey Wt R SRR % dviede gt
R fewoft Fifsg

SRR T W AT ol aga o % U a7
1 31T HG ?

TR W =7 &l JuIfea 33 At wRaT
et o5 HIWTY 3R 3= o Hifr |

faurse @ vered @ €7 7R e Sitem
H 37 FAT 1 0 HIT |

TS B4 AT fohegl <1 @ wereif & 7 sy |
TH G e &1 9iRe A % fAu ey forg
fafy =1 yam w8, e s Hifg)

] W W (R H) WY effg ) gwn # oein
ST % HEAH H T B A iR g & e

6

10

2+5

=t fafedl &t getag Sifg 2+2+2

TR ¥ ¥ SR WYY 29 A Tan
fRIeR weil 3R faerel =1 diftes W

BHI SRR § =1 1 9o

ATAIER! TTe Yerell & =97 H 99 S W
g a1

5+5+5+5
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7. () WfesEl TR wwg o fod seRie e w7

AT ST FeATaG BT |

(b) el % 3 UHOTeR oY SAsy S e wal 7
F FIF h! gHIfad B |

() TUE 7 A ot wrE-veef & Were & fag 6
a9 fo faferal s STqmed TRt ==l Hifs )

8. frefafaa ¥ @ fadl =t w i feoaforad fafa -
(a) 39 3w gu | T verel w1 WA DH5+5+5
(b) ST 1 TR T FRaned &1 gars w9 4 =T
g S § a9 F w1 wE
(c) AR YRR H S &I Heo
(d) WIS 1 e 9 Hadt A=t Aed

(e) 3T w1 difesh WA
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