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CERTIFICATE PROGRAMME IN FOOD AND

NUTRITION
Term-End Examination
June, 2012
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

(b)
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(i) Nutrition
(i) Haemoglobin
(iti) Poaching

(iv) Parboiling

(v) Food adulterant

Give one example for each of the following : 5
(i)  Good source of vegetable protein.

(i) Fermented Food.

(iiiy Food preserved by chemical
preservative.

(iv) Condition in which watery stools are
passed frequently.

(v)  Fat - soluble vitamin.
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Fill in the blanks :
(1) forms 65% of our body.
(ii)  The inability to see in dim lightis called

(iii) 5gms of sugar will give us
k calories.

(iv) Deficiency of thiamine causes

(v) Ragi is rich in

2 (a) Describe the socio-cultural aspects of food 10
and list the factors that determines food
acceptance.

(b) What are proteins and why does our body 10
need proteins ? Explain, listing the food
sources of proteins.

3 (a) What is a combination food ? Enumerate 8
the advantages of combining foods, giving
suitable examples.

(b) ‘Describe three methods of cooking where 12
moist heat is used. Explain their effects on
the nutrient content.

4.  Describe the contributions of following foods in

our diet : 5+5+5+5

(a) Pulses

(b) Flesh foods

(¢) Milk and milk products

(d) Cereals



5. (a) Classify vegetables into groups. State the 8
importance of each group in our daily diet.
(b) List three constituents of tea. Describe the 6
functions of these constituents.
(c) Enumerate five commonly used spices and 6
state the importance of each in our diet.

6. (a) Enumerate the steps that you would take
to prevent the spread of disease through : 3+3+3
(i)  Food (i) Water
(i) Utensils

(b)  Classify foods into separate food groupsand g
state the importance of each food group in
our diet.

(c)  Why is water important to our body ? 2
Explain in four lines.

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

5+5+5+5
(a) Vitamin D - Functions and Food sources.

(b) Methods of preserving perishable and
semiperishable foods.

(c)  “Excessive intake of sugar is harmful to our
body”. Justify the statement.

(d) Functions of carbohydrates.

(e)  Effect of deficiency of vitamin A and iron
in our body.
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1. (a) TrfafEa = ofiofia i . 10
(@
(i) EHFArEE
(i) @fET
(iv) SREEfeT
(v) @ el | framad ueied
(b) Frafafes y&F w1 & e FfT 5
(i) TR 9EE & 7= €
(i) GHRISd @ v
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fearfa

(v) o9 H o feefr
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2. (a)

(b)

3. (a)

(b)
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(c) UHIadl W& # 3 9 Uid T & AW 6
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6. (a) FrAfafEs g aAiEl ®1 heq | U & fag

mmmmmﬁ@m 3+3+3
() am e (i) @
(iff) o<

(b) @ et ®i faftvm @@ gl § afigd # 9
T AR ARR | Y% §9E & Uew & ford |

() TARIRR & fdu o g ui A ¢ 7 IR ofedl 2
¥ o Sl

7. Frffaa § B TR SRR Rl T (5454545

(a) faerfim ‘€' - &@ qun @@ &4

(b) S T R € GO B A G TR & SRRE
=1 fafer
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d) e & FE

(e) TR R T it ‘¢’ qen wlig w7 H HA
& gy |
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