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CERTIFICATE PROGRAMME IN FOOD 

AND NUTRITION (CFN) 

Term-End Examination 

December, 2023 

CFN-1 : YOU AND YOUR FOOD 

Time : 3 Hours     Maximum Marks : 100 

Note : (1) Question No. 1 is compulsory. 

 (2) Answer five questions in all. 

 (3) All questions carry equal marks. 

1. (a) List the main nutrients required by our 

body.  2
1

2
 

(b) Give one example of food rich in Retinol 

and one rich in Beta carotene. 2 

(c) Give two examples of foods rich in  

Vitamin C. 2 
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(d) Name any one iron deficiency disorder and 

one Vitamin A deficiency disorder affecting 

children. 2 

(e) Give the caloric value of 1 gm each of 

carbohydrate, fats and proteins. 3 

(f) Indicate the consequences of consuming 

excess or less amount of carbohydrate in 

our diet. 2½ 

(g) Name the nutrient which helps in the 

following process in our body : 3 

(i) Blood clotting 

(ii) Absorption of calcium 

(iii) Growth and Development 

(h) List three good food sources for each of 

plant and animal fat in our diet. 3 

2. (a) Define the terms ‘Nutrition’ and ‘Health’. 

Comment on the interrelationship between 

nutrition and health. 8 

(b) Briefly discuss the factors influencing food 

acceptance. 12 
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3. (a) Comment on the adequacy of vegetarian 

and non-vegetarian diet patterns. 8 

(b) What are moist heat methods ? Explain 

briefly, giving appropriate examples. 12 

4. Explain the following briefly giving examples : 

5+5+5+5 

(a) Sprouted and germinated cereals and 

pulses have better nutritive value. 

(b) Cereal and pulse combination improve the 

protein quality. 

(c) Protein sparing action of carbohydrates 

(d) Importance of water in our diet 

5. (a) Present the contribution of vegetables and 

fruits in our diet. 4+4 

(b) What are the causes of food spoilage ? 5 

(c) Explain briefly the chemical preservation 

of food. 7 

6. (a) Briefly describe the three basic food groups 

highlighting the foods included in each 

group.  10 
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(b) What points would you keep in mind while 

selecting  5+5 

(i) Milk and milk products 

(ii) Beverages  

7. (a) What are convenience foods ? Enlist the 

points you would keep in mind while 

purchasing convenience foods. 10 

(b) Mention the precautions you will advocate 

to ensure food hygiene and spread of 

diseases. 5 

(c) List any five measures you would adopt 

while cooking vegetables to minimize 

nutrient losses. 5 

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

5+5+5+5 

(a) Uses of RDA in planning diet 

(b) Functions of calcium 

(c) Digestion of food 

(d) Role of egg in the food industry 

(e) Constituents of tea and coffee 
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