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CERTIFICATE PROGRAMME IN FOOD 

AND NUTRITION (CFN) 

Term-End Examination 

June, 2024 

CFN-1 : YOU AND YOUR FOOD 

Time : 3 Hours     Maximum Marks : 100 

Note :  (i)  Attempt five questions in all. 

 (ii)  Question No. 1 is compulsory. 

 (iii) All questions carry equal marks. 

  

1. (a) Fill in the blanks : 10 

(i) Pumpkin is a good source of ............. . 

(ii) A dish containing 100 g of 

carbohydrates will provide ............. k- 

calories. 

(iii) Canned foods, frozen foods are 

examples of ............. foods. 
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(iv) Palatability of food is a combination of 

............. , aroma and  texture. 

(v) Foods used as the main item in the 

diet are called ............. foods. 

(vi) ............. is the process of mixing of an 

inferior quality material of an 

undesirable nature with food. 

(vii) ............. is the condition in which 

watery stools are frequently passed. 

(viii)Green leafy vegetables are a good 

source of .......... and .......... . 

(ix) ............. is an example of body building 

nutrient. 

(x) Using food as a reward is an example 

of ............. function of food. 

(b) Explain the following in 2-3 sentences  

each :  2×5=10 

(i) Satiety value 

(ii) Packed foods 

(iii) Stimulating Beverages 

(iv) Food additive 

(v) Fillets 
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2. (a) Briefly discuss the physiological functions 

of food, giving appropriate examples. 10 

(b) What is anaemia ? What are the causes 

and effect of the disease ? What dietary 

measures would you advocate to a mother 

to prevent anaemia among her family 

members. 10 

3. (a) Enlist any two foods rich in more than one 

nutrient. Give the nutrients provided by 

each of the foods. 2+3 

(b) Briefly explain the nutritional adequacy of 

a vegetarian diet. What measures would 

you advocate to explore the nutritional 

adequacy. 5+5 

(c) What points would you keep in mind while 

storing non-perishable foods ? 5 

4. Explain the following briefly : 5+5+5+5 

(a) RDA and their uses 

(b) Changes in fats and oils while heating 

(c) Protein sparing action of carbohydrates 

(d) Functions of Vitamins of the -complex 

group 
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5. (a) Briefly comment on the effect of precooking 

methods on quality of food, highlighting 

the methods and their effects. 12 

(b) Select any two dishes from your diet where 

dry heat method is used. Describe the 

cooking method for each in details. 2+3+3 

6. (a) Describe the contribution of the following 

in our diet, giving example : 5+5 

(i) Pulses 

(ii) Fruits 

(b) What is the role of egg as an ingredient 

while making : 2+2 

(i) Mayonnaise 

(ii) Sponge cake 

(c) Enlist the points you would keep in mind 

for preventing spread of disease through 

food handling. 6 

7. (a) What is food preservation ? Why do we 

need to preserve food ? Briefly explain the 

chemical preservation of food giving 

appropriate examples. 2+3+8 

(b) How can you improve the nutritive value of 

cereals ? Explain briefly giving examples. 7 
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8. Write short notes on any four of the following : 

5+5+5+5 

(a) Choice of cooking medium (fat) in our diet. 

(b) Properties and uses of sugar in our diet. 

(c) Selection of milk and milk products. 

(d) Advantages of convenience foods. 

(e) Factors affecting food selection.  
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(i) 

(ii) 

(iii) 

(i)  

(ii)  

(iii) 
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(iv) 

(v)  

(vi) 

(vii) 

(viii) 

(ix)  

(x)   



 [ 8 ] CFN–1 

   

  (i)

  (ii)  

  (iii) 

  (iv)

  (v)
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  (i)

  (ii)

  (i)

  (ii)
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