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

December, 2024

CFN-1: YOU AND YOUR FOOD

Time : 3 Hours Maximum Marks : 100

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

(i11) All questions carry equal marks.

1. (a) Enlist the nutrients present in foods. 2

(b) Define health. 2

(¢ What are macronutrients ? Enlist the

macronutrients required by our body. 2+2
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(d) List any four good food sources of the

following in our diet : 2 each

(1) Carbohydrates

(11) Proteins

(111) Iron

(1v) Calcium

(v) Vitamin A

(e) Differentiate between moist heat
and dry heat methods of cooking using

examples. 2

2. (a) Briefly discuss the factors determining food
acceptance. Give suitable examples,

justifying your answer. 10

(b) What are the physiological functions of

food ? Explain giving examples. 10
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3. (a) Elaborate on the functions of the following

nutrients in our body : 2% each

(1) Vitamin B-Complex
(1) Jodine

(ii1) Vitamin D

(iv) Vitamin C

(b) Enumerate the effect of deficiency of the

following nutrients in our body : 2 each
(1) Calcium

(1) Iron

(ii1) Riboflavin

(iv) Niacin

(v) Vitamin A
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4. (a) What do you understand by ‘food groups’ ?
Discuss its relevance in planning balanced

diets. 10

(b) “Combination of certain foods increases its
nutritive  value.” Comment on the

statement giving appropriate justifications.
6

(¢) Give examples of four foods which are rich

in more than one nutrient. 4

5. (a) Comment on the adequacy of vegetarian
and non-vegetarian meal patterns in our

diet. 8

(b) Briefly discuss the pre-preparation
methods used for preparing food for
cooking. Comment on the effect of any two

pre-cooking methods on quality of food. 8+4
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6. (a) Enlist the general rules you would observe

with regards to personal and food hygiene

while handling and cooking food. 5

(b) Explain briefly the three main causes of

food spoilage. 5

(¢) “Various methods are used to preserve
foods in the form of pickles, jams etc.”
Elaborate on these methods, highlighting

the principles involved in these methods.
10
7. List the criteria you would adopt for selecting
the following foods in your diet : 5 each
(a) Fats and oils
(b) Milk and milk products
(c) Flesh foods

(d) Common fruits
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8. Write short notes on any four of the following :

5 each

(a) Components of tea and their functions

(b) Advantages and disadvantages of using

convenience foods

(¢) Guidelines to follow while cooking

vegetables

(d) Uses of eggs in food preparations

(e) Nutritive value of pulses
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