
No. of Printed Pages : 7 CFN-1 

CERTIFICATE PROGRAMME IN FOOD AND 
NUTRITION 

Term-End Examination 

CD 	 June, 2011 

CD 	CFN-1 : YOU AND YOUR FOOD 

Time : 3 hours 	 Maximum Marks : TOO 

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

compulsory. 

1. 	(a) Explain the following in 2-3 sentences 10 
only : 

(i) Rickets 	(ii) Haemoglobin 

(iii) Dehydration (iv) Meringues 

(v) Theine 

(b) Match the items in Column A with the items 	5 
in Column B. 

Column A 	 Column B 
(i) Metanil yellow 	(A) destroys vitamins 
(ii) Caffeine 	(B) 	regulates hunger 
(iii) Baking soda 	(C) 	stimulant present in coffee 
(iv) Water 	(D) adulterant in turmeric 
(v) Kwashiorkor 	(E) 	most abundant nutrient 

in our body 

(F) protein deficiency 
(G) stimulant present in tea 
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(c) 	Fill in the blanks : 	 5 

(i) are organic catalysts 

which regulate our body processes. 

(ii) is also called the fresh 

food vitamin. 

(iii) 	is synthesized in our body 

by some microorganisms present in 

one intestine. 

(iv) 	 are any permitted edible 

ingredients added to foods to retain 

quality like texture, colour, flavour or 

even nutritive value. 

(v) 	 is a fine dispersion of an 

oil or fat in water. 

2. Describe the macronutrients and micronutrients 20 

found in foods, with major focus on their 

functions and food sources. 

3. Discuss the diseases caused by the deficiency of 

the following nutrients and how it can be 

prevented ? 	 5+5+5+5=20 

(a) Iodine 

(b) Iron 

(c) Vitamin A 

(d) Vitamin D 
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4. 	(a) Classify food into separate food groups and 10 

state the importance and nutritive 

contribution of each of the food- group in 

planning balanced diet. 

(b) Graphically illustrate the factors which 

influence food selection. Discuss any one 

factor in detail, giving appropriate 

examples. 	 4+6=10  

	

5. 	(a) Briefly discuss the nutritional adequacy of 
	

5 

vegeterion diets consumed in our country. 

(b) Enumerate the measures you would adopt 10 
or advocate for improving the nutritive 

value of diets. 

(c) Enlist the measures you would adopt while 	5 

observing high standard of food hygiene at 

home. 

	

6. 	(a) Briefly describe the changes occuring in fats 	5 
and oils on heating. 

(b) What are the different types of convenience 	8 
foods available to the consumer ? Briefly 

discuss their advantages and disadvantages. 

(c) Discuss the various uses of eggs in food 	7 

preparation. 
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7. 	Write short notes on any four of the following : 
5+5+5+5=20 

(a) Processes which can be used to improve the 

nutritive value of cereals. 

(b) Measures we can adopt to get the maximum 

out of the vegetables while cooking. 

(c) Methods of preserving perishable foods. 

(d) Comparison of different cooking methods 

with regards to the effect they have on the 

nutrients in foods. 

(e) Vitamins of the B - complex group. 
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(B)  

(C)  

(D)  

(E)  

(F)  

(G)  
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