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CERTIFICATE PROGRAMME IN FOOD AND

NUTRITION
Term-End Examination
December, 2010
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 followir\lg : 10
@ Metabolism \
(i) Hormone
(i) Poaching
(iv) Inversion
(v) Browning
(b) Give one example for each of the following : 5
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()
(i)
(i)
(i)
®)

Adulterant found in mustard seeds
Fruit rich in vitamin A

Green leafy vegetables are rich in
Refréshing beverage

Varieties of sugar in the market

1 P.T.O.



(©
2 (@)
(b)
3. (a)
(b)

(c)
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Fill in the blanks : 5

(i) 10 gram of fat provides
kilocalorie.

(i) Ragi is especially rich in

(iii) Macaroni, noodles, spaghetti are

products.

(iv) causes fermentation and
putrefaction in food.

(v ___ areanimal or plant living .
in or on another and drawing its
nutrients directly from it.

“Combination of certain foods in out diet 8
increases their nutritive value”. Justify the
statement giving appropriate examples.

What is the aim of food preservation ?

‘Discuss the commonly used methods for

preserving foods. 4+8

Briefly describe the physiological functions g
of food.
List the important functions of the following

nutrients in our body : 3+3
(i) Carbohydrates
(i) Water

Discuss the effects of deficiency of the 3+3
following nutrients in our body.

(i) Vitamin D and Calcium

(i) Iron.



4 (@)
(b)
5 (@)
(b)
6. (a)
(b)
CFN-1

Comment on the nutritive value of the

following food items in our diet : 3+3+3+3

(@) = Cereals

(i) Pulses
@) Milk
(iv) Fruits

Discuss the uses of the following in our diet. 4+4

(i) Nuts and Oilseeds

(ii) Spices and Condiments

Enumerate the steps that you would take to
prevent the spreading of disease, through :

(@) food; (i) utensils
(i) water and (iv) . food handling

Differentiate between the different cooking
methods, giving appropriate examples.

' What points would you keep in mind while

choosing food for your family ?

Discuss the effect of precooking methods on
quality of food. Substantiate your answer
with appropriate examples.

12

10

10
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7. Write short notes on any four of the following :

(@)

(b)
(©)
(d)
(e)
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Classify foods on the basis of their
perishability 5+5+5+5
Causes of food spoilage

Sources of protein in our diet

Uses of egg in food preparation

Types of Convenience foods
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