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CFN-1 : YOU AND YOUR FOOD 

Time : 3 Hours     Maximum Marks : 100 

Note : (i)  Answer five questions in all. 

 (ii)  Question No. 1 is compulsory. 

 (iii) All questions carry equal marks. 

1. (a) Explain the following in 2-3 sentences  

each :   10 

(i) Minerals 

(ii) Health 

(iii) Convenience foods 

(iv) Hydrolysis 

(v) Food additive 
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(b) State True or False. Correct the false 

statement : 5 

(i) Digestion is the process by which food 

is taken into the blood stream. 

(ii) Water forms 65-70% of our body. 

(iii) Vitamin A helps in the absorption of 

calcium. 

(iv) Fresh egg will float in water when 

immersed. 

(v) Turmeric is commonly adulterated 

with argemone seeds. 

(c) Fill in the blanks : 5 

(i) Guava is a good source of ............... 

(ii) Typhoid is caused by ................ which 

spreads through food. 

(iii) Food allergy is a state of ............ to 

certain foods. 

(iv) Bitter substance present in coffee  

is .......... 

(v) Consuming ............ helps prevent 

goitre in adults.    
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2. (a) How will you classify foods into different 

food groups ? Present the classification and 

state the importance and nutritional 

contribution of each of these food groups.10 

(b) Explain the functions and give the rich 

sources of the following nutrients : 5+5 

(i) Vitamin D 

(ii) Proteins 

3. (a) List the two ways of cooking food. Give a 

list of cooking methods included in each of 

the two groups mentioned. Explain  

briefly one listed method from each of the 

group.  2+6+8 

(b) What points would you keep in mind 

regarding food hygiene while cooking and 

handling foods ? 4 

4. Explain the following briefly giving examples : 

5+5+5+5 

(a) Vegetarian diets can be nutritionally 

adequate 
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(b) Socio-cultural aspects of food  

(c) Common methods of food preservation 

(d) Measures to adopt to improve the nutritive 

value of cereals    

5. Describe the uses and nutrients founded by the 

following : 

(a) Fruits and vegetables 6 

(b) Milk and milk products 6 

(c) Sugars  8   

6. (a) Comment on the uses of beverages in our 

daily life. 6 

(b) What are covenience foods ? Explain their 

uses in our diet. 2+5 

(c) “Combination of foods in our diet improves 

the nutritional quality.” Comment on the 

statement giving appropriate examples.    7 

7. (a) What are flesh foods ? What points would 

you keep in mind while selecting flesh 

foods ?  10 

(b) What measures would you adopt to prevent 

deficiency of iron in your diet ? 8 
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(c) List any two deficiency diseases affecting 

children. 2 

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

5+5+5+5 

(a) Process of sprouting and fermentation  

(b) Functions and deficiency symptoms of  

B-complex vitamins 

(c) Physiological function of food 

(d) Functions of fats in our diet 

(e) RDI’s and their uses in planning diets 
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(i) 

(ii) 

(iii) 

(i)

(ii)

(iii)  

(iv) ª

(v)
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(i)

(ii)

(iii) 

 

(iv)

(v)

(i)

(ii) 
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(iii)  

(iv)

(v)

5+5 

(i)

 (ii)
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