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" CFN-1 : YOU AND YOUR FOOD
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Note: Question no. 1 is compulsory. Answer five
questions in all. All questions carry equal marks.

1. (a)
(b)
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Define/explain the following in 2 -3 lines
each: 10

@)
(i)
(i)
(iv)
)

Nutrition
Hormone
Micronutrients
Stewing
Péllagra

Fill in the blanks : | 5

@)

@)

Eating 7 g of sugar and 10 g of protein
food will give us kcal energy.

Harmful micro-organisms which cause
diseases in the body are called
organisms. '
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(©)

(iii) Yellow fruits are rich in

@iv) is the process of adding
¢ nutrients to food. ‘
(v) Food . is mixing of either
materials of inferior quality or of an

undesirable nature.

List two common foods each rich in the
following nutrients : 5

(i) Vitamin C

“«

(i) Iron
(iii) Vitamin A
(iv) Proteins

(v) Carbohydrates

&

2, Eﬁumerate the functions of the following

nutrients in our body : 20
(a) Calcium |
(b) Fats
() Water
(d) Vitamin K
3. (a) Briefly describe the functions of food in our
body. . . 10
(b) List the factors deter”mining food acceptance
and explain them briefly. 10
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4. Explain the following briefly : | 5+5+5+5

(a) Combinatien of foods in our diet 'increases

their nutritional value.

(b) Contaminated food causes diseases in

human beings.
(¢) Effect of cooking on food.

(d) Effect of pre-cooking metheds en quality of
food. '

5. (a) State the imponance of fats and oils in our
diet. List the changes in fats and oils
during frying and sterage. 5+5

(b) Comment on the following : 5+5

| (i) Uses of nuts and oil seeds

(ii) Nutritive value of milk

6. (a) What is the importance of vegetables in our -
daily diet ? Describe hew vegetables are
classified. Give suitable examples. 10

(b) List the main causes of food speilage. 4

(¢) Mention the precautions you would take to
ensure food hygiene and prevent spread of

disease. 6
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1. ()

(b)

List the criteria you need to keep in mind
while selecting the following : 4+4+4

(i) Spices and condiments
(ii)" Rice
(iii) Convenience foods

Describe the manner of preparation of the
following beverages and their contribution to

the diet : 4+4
(i) Tea
(ii) Coffee

8. Write short notes on ‘any four of the

following : 5+5+5+5

(a)
(b)
(e

@
(e)
®
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Energy giving functions of food
Water — an important nutrient

Different types of sugar and jaggery
available in the market

Commonly used milk products
Sprouting and fermentation of pulses

Nutritional benefits of eggs in our diet
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