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CERTIFICATE PROGRAMME IN FOOD
AND NUTRITION (CFN)
Term-End Examination

June, 2023

CFN-1: YOU AND YOUR FOOD

Time : 3 Hours Maximum Marks : 100

Note : (1) Answer five questions in all.
(i1) Question No. 1 is compulsory.

(i11) All questions carry equal marks.

1. (a) List the nutrients derived from foods. 2
(b) Differentiate between food and nutrition.Z%

(¢) Give two examples each of fat soluble

) . . ) 1
vitamins and water soluble vitamins. 25

(d) Give three examples of food-stuff rich in

more than one nutrient. 3
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List any four methods you use at home for

preparing food before cooking. 2

List any five precautions you may adopt to
maintain personal hygiene in the context of
food safety. 5

Give one example each of fats/oils
containing saturated, and polyunsaturated
fatty acids in your diet. 3

Briefly explain the physiological functions
of food giving examples. 10

Enumerate the functions, sources and

effect of deficiency of proteins in our body.

4+3+3

What are the two forms, in which vitamin A
is present in our diet ? Give examples of
each. 5

Why is water considered an important

constituent of our diet ? 5

Name the disease caused by the deficiency
of the following nutrients in our body ?
How can they be prevented ? 2+4+4

(1) Iron

(1) Vitamin C
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What are the factors you would keep in
mind so as to choose the right kind of food
for a population group ? Explain briefly,

giving examples. 10

Comment on the nutritional adequacy of
vegetarian and non-vegetarian dietary
patterns, giving appropriate justifications.

10

Enlist the different methods of preserving
perishable foods you would adopt at the
home level. Describe any one method in
details, highlighting the process and foods

preserved utilizing this process. 4+6
Elaborate on the changes in fats and oils
on heating. 4

Comment on the uses of egg in food

preparation. 6

Classify the cooking method used at home
based on heat application. Briefly describe
each of the cooking method, giving

examples and its process. 15

Enumerate the advantages of sprouting

and fermentation of foods, giving examples.
5
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7. Write short notes on any four of the following :

(a)
(b)
(©

(d)

(e)

5 each
Classification of leverages and their uses
Selection of milk and milk products

Classification and nutritive value of

vegetables

Psycho-social factors influencing food

acceptance

Measures to prevent spread of diseases
through food, water, utensils and food

handling.
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