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CERTIFICATE PROGRAMME IN FOOD AND
NUTRITION

Term-End Examination
December, 2011

CFN-1 : YOU AND YOUR FOOD

Time : 3 hours Maximum Marks : 100

Note : Answer five questions in all. Question No. 1 is
compulsory.

1. (a) Define the following : 10

(i) Enzymes
(i.i) Vitamins
(i) Blanching
(iv) Homogenised milk
(v) Browning of fruits
(b) Give one example for each of the following : 5
(i) Pasteurized food.
(i) Carotene rich root vegetable.
(i) Food that gives 9 K calories per gram

(iv) Cooking method where dry heat is

7/

used.

(v} Adulterant found in besan/chana dal.
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2 (a)
(b)
3. (a)
(b)

CFN-1

Fill in the blanks :

(i) is the process by which
water is removed from the food to
increase the shelf life.

(i) Iron deficiency causes

(iii) Our bones are made up of
and phosphorus.

(iv) Teais a beverage.
(v) Sprouted pulses are rich source of

Describe the physiological and social
functions of food. Give suitable examples.

State the functions and importance of
following micronutrients in our diet.

(i) Vitamin C (i) Iron

Describe the effects of following cooking
methods on nutritional quality of food :

(i) -Soaking

(i) Sprouting

(iii) Fermentation

(iv) Mixing two foods

Describe how food can act as an agent of
transmitting infections. Enumerate the steps

that you would take to prevent the spread
of infection through food.

12

12



4. List the advantages of eating/drinking the 20
following :

(a) Sprouted Pulses

(b) Nuts and Oil seeds

(c)  FruitJuices

(d) Green leafy vegetables
(e) Ragi

5. (a) How will you select, store and cook fruits ? 8

Explain giving suitable examples

(b) What are convenience foods ? Discuss the 12
advantages and disadvantages of using
these foods. Name three convenience foods
suitable for your diet.

6. Explain briefly the following : 54+5+5+5=20

(a) Constituents of tea and their contribution
to our diet.

(b) Compositionand nutritive value of eggs and
principles of egg preparation.

() The basic food groups and nutritive
contribution of each of these food groups.

(d) Vegetarian and non-vegetarian diets - their
nutritional adequacy.
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7. Write short notes on any four of the following :
5+5+5+5=20
(@) Role of spices and condiments in our diet.

(b) Sources and functions of carbohydrates.

(c) Commonly used methods for preserving
foods.

(d) Points you would keep in mind while
choosing food for your family.

(e)  Functions of protein and effect of deficiency
in the body.
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