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CERTIFICATE PROGRAMME IN FOOD AND
NUTRITION (CFN)

Term-End Examination
- June, 2017

020173 -
CFN-1 : YOU AND YOUR FOOD

Time : 3 hours ) Maximum Marks : 100

Note: Question no. 1 is compulsory. Answer five
questions in all. All questions carry equal marks.

—

1. (a)' Match the items in Column A with the
items in Column B : : X 10
Column A Column B
(i) 'Beta-carotene (a) Iodized salt
() VitaminD () Seurvy
(ili) Thiamine (¢) Clotting of blood

(iv) Niacin (d) Precursor of retinol
(v) Riboflavin ' :
‘ deﬁciency (e) Protein deficiency

(vi) Vitamin C (® Sunshine’

(vii) Goitre (g Excess v ‘
carbohydrate intake

(viii) Kwashiorkor (h) Angular stomatitis |

(ix) Diabetes (i) Pellagra

(x) Vitamin K () Beri-Beri
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(b)
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(a)

(b)
(c)
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Define food, nutrient and nutritional status.

List any two moist heat methods and any
two dry heat methods of cooking.

Describe  the social, psychological and
physiological functions of food, giving
appropriate examples.

A child is suffering from anaemia. What is
the cause and effect of the disease ? What
foods would you recommend for the child
suffering from anaemia ? Prepare a list of

List any five foods rich in more than one
nutrient. In tabular form list the foods and
any three nutrients provided by each of the
foods. '

Briefly comment on the nutritional adequacy
of vegetarian and non-vegetarian meal
patterns.

What are the advantages of sprouting and
fermentation ?

Explain briefly :

Prevention of spread of disease through food
and unhygienic food handling

Causes of food spoilage

Chemical preservation of food
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5. Discuss the measures you would adopt in case of
the following : , 5+5+45+5

(a) To preserve perishable foods

(b) To improve nutrient retention in moist heat
method ’

(¢) To prevent spoilage of fats and oils during
storage '

(d) Selection of milk and milk products

6. (a) Comment on the preparation and uses of
pulses in-our diet. 8
(b) Describe the methods/ways you would adopt

for minimizing the nutrient losses while
cooking vegetables. 5

(e) Preéent the classification and the nutritive
value of fruits. 7

7. (a) Differentiate between stimulating,
refreshing and nourishing beverages giving
appropriate examples. ' 8

(b) What are convenience foods ? What points
would you keep in mind while purchasing
convenience foods ? ' 248

(¢) List the constituents of tea and coffee. 2
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8. Write short notes on any four of the
following : 5+5+5+5

(a) Commonly used spices and condiments
(b) Uses of fruits in our diet
(¢) Properties of sugar

(d) Recommendation regarding selection of fats

and oils in your diet

(¢) Measures to adopt for improving the
nutritive value of cereals
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