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CERTIFICATE PROGRAMME IN FOOD AND
NUTRITION (CFN)

Term-End Examination

June, 2016
CFN-1 : YOU AND YOUR FOOD
Time : 3 hours Maximum Marks : 100

Note: Question no. 1 s compulsory. Answer five
Questions in all.

1. (a) Define the following terms : 10
@) Digestion
(i)  Haemoglobin

(i) Stewing
(iv)  Emulsion
(v)  Kodri’
(b) Fill in the blanks : 10

(6)) Carrot is a good source of

(i) Yamisa vegetable.
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(i) 'The stimulant present in coffee is

(Gv) Vitamins help in our body

processes.

) Fifteen grams of sugar will provide

keals energy.

(vi)  Vitamin D helps in the absorption of

(vii) is crushing a food to flatten
it to reduce its thickness. ‘

(viii) Fish is a food and gets

spoilt in no time.

(ix) In groundnut chikki, the sugar used

1S

(x) is the condition in which

watery stools are frequently passed.

9. State the functions, important sources and

effects of deficiency of the following nutrients: 10+10
(a) Vitamin A
(b) Iron
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3. (a)

(b)

4. (a)

(b)

(©)

6. (a)

(b)
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Explain briefly how food helps in

@) Protecting our body from infections,
diseases and external injuries

(i) Body growth and development
Describe the psychological and social

6+6

functions of food. 8

List the foods which commonly form a part

of the diet in your region as per the basic

food groups. 4

Compare boiling, simmering and blanching

as methods of cooking and their effect on

nutritional quality. 6

Enumerate the steps that you would take to

prevent the spread of disease through food. 10

List the criteria you need to keep in mind

while selecting the following : 3+3+3+3

@) Bread

>i1) Rice

(iii)  Spices and condiments

(iv) Eggs

State the nutritive value of different types of

sugars available in the market and describe

how they can be used in our diet. 8
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6. Comment briefly on the following : 5+5+5+5

(a)

(b)
()
(d)

7. (a)

(b)
(c)

Fermentation and sprouting improves the
nutritional quality of pulses

Functions of calcium
Digestion of food

Minimising nutrient losses while cooking

vegetables

Classify beverages and give examples of
each group. 5

Give composition of tea and coffee. 5

Describe the advantages and disadvantages
of using convenience foods, giving suitable
examples. ' 10

8. Write short notes on any four of the

following : - 5+5+5+5

(a) Nutritional benefits of fruits in our diet

(b) Changes in fats and oils on heating

(¢) Relationship between nutrition and
nutritional status

(d) Food preservation methods

(e) Benefits of combinations of foods

CFN-1




Ht.uw.u.-1
T 2R dreur ¥ wTras www (..
wra adten

I, 2016

H.U®. 0. -1 ; 279 3R 3TgwT Wi

7Y : 3 T2 STFAT 37 : 100
Fe: ¥y geqr 1 sfard & | g e 7 & I S

L (%) PR @ @ venfe S 10

G 9
()  EErafE
(i) ST (Stewing)
(iv) ¥HewH
@  F (Kodri)

(@) T waE & gfd fifdng - \ 10
) TER___ HITE AT AR |

G) fhg (W) welt R |

CFN-1 5 P.T.O.



(i) HrHI A Eus faremm &ar R |
Gv)  fyeIe e e shemet @

FA § 7eg HW B |

(v) 157 &+t 6.5, oIt A
Haft |

i) Toafim & ¥ IEENY ¥ Heg
TR |

vi) s ot fafy fe
TETed # g W G Hh
Tg-ed S gie R S § |

(vii) TSR Th __ wETEH ? 3R
Jed) TS B R |

(x) kel b fa A, IR
s foma i @

(x) T8 foIfy 2 Rred erer e
T A B |

9. fafifan dveawl % w@, dEwg @@ R
HH % THG TAqR3T 10+10

(%) et
(@) we-ad

CFN-1 6



(@)

(@)

(m

5. (%)

(@)

CFN-1

Hag # vz R 7% Ty ek 3
fre yohr weg w @ € 6+6
@) TR T A wHEi, et amEd
et | @

Gi)  wR i gl MR fawm

WA % A 3R TR SR %1 aui
HIm | 8
3 @rE-aer # getag Fe St e w@m
T & FFAR A9H & F AR w e
g # 4
v I faftel & w0 § Seom, wewerr
R it B ger fifm i Ay
TUEHT W JumEt H SEE R | 6
W A W A Be § A F Riw g A
I HAT, IR 0 Hifre | 10

Fefafga #1 997 +@ @ swE R
mﬁmﬁmmﬁm
wifag . 3+3+3+3
() EEQd
(i) <Ed

CGi)  wE

Gv) 3R

Y9R § Jasy faftm wer H <HfE

(FHTT) & dvh AW qaqEe it v B

o gwr R # s Wi ¥R e T @

2 8
7 P.T.O.



6. Traffian w wam # feoroft Hifdre - 5+5+5+5
(#) whiwor i i @ Tl b qEO
U SER & A
(@) S & w
(W) SR &I
(@) el TR qud HH-AHH -l T
BN

7. (%) Y v W afiga P ok 5o&s T F
I @ | 5

(@) = I HiE h T TARY | 5

(M) ITE IR JH GRUTH gt @
T HQ % Al g g s AR HiRe | 10

8. frafufaa # ¥ fedf ar w wfia feoafor
e 5+5+5+5
(%) TR AR § Hel F o A
(@) T Y T Jeil § I A IR

) e 3R SR R ¥ de ddy
(u) @ e faftat
(¥) wr-erEl o fafa wEn w0 b ™

————

CFN-1 | 8 5,000



	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6
	Page 7
	Page 8

