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CERTIFICATE PROGRAMME IN FOOD AND
NUTRITION (CFN)

Term-End Examination
June, 2019
===

CFN-1 : YOU AND YOUR FOOD

Time : 3 hours Maximum Marks : 100

Note: Attempt five questions in all. Question no. 1 is

compulsory. All questions carry equal marks.

1. (a) Fill in the blanks: 5

(1) A diet containing 45 g carbohydrate
will provide 7 keal.

(i)  Vitamin helps in blood
clotting.

(ii1) | is the precﬁfsor of retinol
in our body.

Gv) can be manufactured in

our body by exposure to sunlight.

(v) Consuming iodized salt helps prevent
_in adults.
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(b)

(e)
(d)

(e)

2. (a)

(b)

3. (a)

(b)
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Indicate the disease caused by deficiency of

the following nutrients : 5
i) Vitamin C

(ii) Protein

(iii)  Riboflavin

(iv)  Niacin

(v)  Thiamine -

List the three important functions of food. 3

What are nutments ? Enlist the nutrients
required by our body. _ 242

List any three foods rich in more than one
nutrient. Mention the nutrients present in
each. 3

Define malnutrition. Elaborate on the
interrelationship between nutrition and
health. 3+5

What are food groups ? How will you use
food groups in planning balanced diets ? 448

Briefly describe the functions of
carbohydrates, fats and proteins 11 our diet. 12

“Vegetarian diets can be nutritionally
inadequate.” Comment on the statement
giving appropriate justifications. 8

2



(b)

5. (a)
(b)
(c)
6. (a)

(b)

7. (a)

(b)
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What are the causes of food spoilage ? How

can you prevent the spread of disease
through unhygienic handling of food ? 8+4
Give the principles and methods you would
use to preserve seasonal fruits and vegetables

at home. ‘ 8

Enlist the measures you will adopt to
improve the nutritive value of cereals. 5

Comment on the uses of beverages and

sugars in our diet. 5+5
Discuss the nutritive value of fruits and
vegetables in our diet. 5
What advice would you give to home

makers regarding minimizing nutrient loss
during cooking ? 5
What are moist cooking methods ? Present a
brief note on these methods. - 15

What points would you keep in mind while

selecting the following food items ? 6+6+6
1) Tea and coffee

(ii)  Milk and milk products

(iii) Condiments and spices

List any two points you will keep in mind
while purchasing convenience foods. 2

3 P.T.O.



8. Write short notes on any four of the
following : . 51545+5

(a)

(b)
(c)
(d)

(e)
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How will you prevent spoilage of fats and

oils during storage ?
Measures to adopt to prevent anaemia
Digestion of food

Food sources of calcium and its functions in

our diet

Uses of RDI's
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