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CERTIFICATE PROGRAMME IN FOOD
AND NUTRITION

Term-End Examination
| June, 2011

CFN-03 : ECONOMICS OF FOOD

Time : 3 hours Maximum Marks : 100

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

compulsory. All questions carry equal marks.

1. (a) Define/explain each of the following in 19
2 - 3 sentences each.

(i)  Adulteration.
(i) AGMARK.
(iii) Price Index.
(iv) Economic Cost.
(v)  Special Nutrition Programme.
(b) Fill in the blanks. 5

(i) lays down minimum
standards relating to the quality of
fruit and vegetable products.

(i1) is the total stock of grains
held in storage by government to meet
any emergency requirement.

(i) The major food which can be obtained
from water is ___
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(iv) Neonate is a child less than

old.

(v)  The maximum permissible limit for the
use of permitted colours is
of dye per kg. of the final food.

Match the items in Column A with the items

in Column B.

Column A
(i) Todine
(i) Milk

Column B

(A)
(B)

Mass media

Buying price by
the government
through  its

agencies.
(iii) Radio (C) Goitre
(iv) Procurement (D) price
price prevailing in
the open
market.
(v) Miltone (E) Animal milk
(F) Operation
flood
(G) Vegetable
milk
2.  Comment on the following. 5+5+5+5
(a) Food expenditure of a family.
(b) Foods from land.
(c) Fair Price shops.
(d) Concept of Food Subsidies.
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3. (a)

(b)

4. (a)

(b)

©

(d)

Describe the linkage between agriculture
and other sectors in India.

List the agricultural inputs for which
subsidies are given by the government.

Compare and  contrast method
demonstration and result demonstration.

Why is egg important in human diets?
Explain briefly.

What are the products which can be
produced in a poultry enterprises ?
Describe the subsidies given by the
government to the fisheries sector.

Comment on milk production and its
enhancement.

Describe briefly the following Nutrition

Programme.

(@)
(b)
(©)

(@)
(b)
(©)
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Applied Nutrition Programme.
Mid-Day Meal Programme.
Nutrition Prophylaxis. .

Explain briefly the following.

Importance of grading of foods.
Sources of food spoilage.

Food Standards set by government.
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7. (a) What is Prevention of Food Adulteration 10
Act ? Explain how food adulteration is
harmful to consumer ?

(b) Give examples of two commodities in which 4
adulteration cannot be detected.

(¢) Enlist the advantages of radio/TV over 6
newspaper/magazines in educating the
consumers.

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

(a) Consumer protection cells. 5+5+5+5
(b) Il effects of under nutrition.
() ICDS Programme.

(d) Planning a kitchen garden.
(e) Preparation of a food budget.

(f)  Consumer education programme on food
adulteration.
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W.U%.TH.-03
WIS 3R 9IwoT # YHIO-uT SRR

AT qhwen

A, 2011

W.OETA.-03 : WIS @7 3nfele usy

qag : 3 g2 fmaa 3% : 100
T : FT G JoA & IW T¢I gvT gEw 1 dfAard &
Tt g % S qHIT &1

1. (a) TFr=fafad g@s 1 2-3 o & sRafi@/ 10
T HiTT |
(i) @)
(i) THER
(iti) T A |
(iv) ST AT |
(v) fasr g s |

(b) Taa wmm W@ 5

G) e AR gl SRl Hi
TTer § Heifia =gAan A e s
g
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(ii) TR R feRdt ot st

FEH ST & U FH & faq @R H
@ G 6 FA ©IE T
(iii) va 9§ wa fea s we
AT Y Wr-vere ®
(iv) eI ¥ HH I H =
AT
(v) ufd . Far @ vere o ergefa wra
TN & FarT Fi wiEd 9\
T afeT
FTTH o ! FeH G 9§ foemsu
wEH & wEH @
() smEfed (A) S HIR HiemH
(i) 3J¥ (B) EIHR I A
il s HTE
| TR g4 |
(i) e (C) TemiE
(iv) wifa g (D) G SR A
Tafdd oI |
(v) Toeem (E) UYS gy
(F) STRIA ®IS|
(G) =Teafd gy
6



2. fTrafafas w fooof fafeau 5+5+5+5
(a) IRER &1 SH W B A T4 |
(b) off | W B o GrE-veret
() Sfem e = g |

d) @ TR WS I A snfHE werEme it
Heheqr

3. (a) YRGH HY IR T & & g g9y (fFFs) 8

1 FUF HITSC |

(b) TER R FW AP W IS H IH It 4
e Feraaed ® FEag HIf |

(c) Tafu-free ok som-frey st g wifae. 8
3R 370 3T BT |

4. (a) TS MR H o ¥ T §2 WY A 5

AR |

(b) ez (T M) sow § St fee et 5
A IR HH H T 7

(c) W U9 H TR g & 9H aeh e 5
HEREIS W1 g HHWT |

(d) T¥ SARA IR THH! §gfg W fewoht wifsm 5
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5. fy=fafaa 9o wrdwal o 98y o ool wifag)

(a) ARG Qo7 HTAHH | 7

(b) HEATE BN I | 7

(c) Tl I FRIE | 6
6. ffafea o daq & g S

(a) WTE-TgETYl F AUiERA FA A HEA | 6

(b) @ TS & TS B F B | 6

(c) TR gr fAyifa @ 9w 8

7. (a) @ ued sufage Jewum fam wn €2 ww 10
ﬁmzsqsﬂwésmmmaﬁm
Bt § 2 o i
(b) wﬁmﬁ%mﬁmwmw 4
Tl & T ST HWehal |
(c) Ui I i e o woem g/ A 6
&I oTden et/ olifasa & ol & TEeg

T |
8. frafafed & 3 farel avw Gftra femforr fafaa )
(a) YN FREN THSS (Fe) | S+545+5

(b) STCIINT F THWE |

(c) oTE. €. €. TH. FEmH |

(d) =R = H A I

(e) WHEI-Se T

() TE-TaamEe W IuyE e wrEET |
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