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CERTIFICATE PROGRAMME IN FOOD

AND NUTRITION

(CFN)
Term-End Examination

December, 2025
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.

(iit) All questions carry equal marks.

1. (a) Define health and nutritional status. 4
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(b) Enlist any three important constituents

present in foods. 3

(c) Name any one socio-cultural factor and
one physiological factor affecting food

acceptance. 2

(d) The physiological functions of food can
be grouped into how many categories ?

Name them. 4

(e) Which of the nutrients present in our
food provide energy ? Give the energy

value of 1 g of the nutrients. 5

(f) Enlist any two nutrients which play an

important role in blood formation. 2

2. (a) Explain the concept of basic food groups
and their relevance in planning

balanced diets. 12
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(b) Enumerate the disease caused by the
deficiency of iodine in our diet. What
measures would you adopt to prevent

it ? 8

3. (a) Enlist the functions, food sources and
effect of deficiency of the following

nutrients in our diet : 5+5+5

(1) Carbohydrates

(i) Vitamin D

(111) Iron

(b) “The protein present in plant foods is
not of good nutritional quality.” Justify
this statement. How can you improve

the quality of plant proteins ? 5
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Why is water considered important for

our body ? 5

What are water-soluble vitamins ?
Present a review highlighting the
different water-soluble vitamins and
their functions, food sources and effect

of deficiency on the body. 15

Explain briefly the effect of pre-cooking

methods on quality of food. 10

Define food preservation. Discuss the
following methods of food preservation

used at home level : 248

(1) Dehydration

(11) Chemical preservatives
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6. (a) Briefly discuss the importance of
common cereal grains used in our

country. 10

(b) List the nutrients provided by milk.
What points would you keep in mind
while selecting milk and milk products ?

4+6

7. (a) Comment on the various ways of using
eggs 1n food preparations. Substantiate

giving examples. 10

(b) Comment on the nutritional benefits of

fruits and vegetables in our diet. 10

8. Write short notes on any four of the

following : 5+5+5+5

(a) Constituents of tea and their functions
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(b) Uses of beverages in our diet
(¢) Types of convenience foods
(d) Preparation and uses of pulses

(e) Care of fats and oils during storage
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CFN-1
WIS 3T WHUT | YHTOT-US hIAhH
(¥t T, T)
L EIGRCRIES |}
fegw, 2025

W UHRTA.-1 : 3T 3T ATURT WIS

oy ;3 g2 SHfeFaH 37F : 100

M (i) FHA G T & SW ST
(ii) %7 G 1 3fard &1
(iii) G4t g¥1 P ST TGHT & |

1. (%) W@ U9 Y90 &R 1 gRifog wifsw ) 4

(@) S # HRE 9 Teequ wuehl H gEes
TSI | 3
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(1) S ki SRR 1 4ifad 3 ot foR

Teh AT - W e e a9l Ueh IR

heh hl TMH ddRU | 2

(1) 99 & IR w1t o feat afoed | afe

a1 ¥ ? 39 W faf@w | 4
() TR 999 ¥ Sufeafd s-%F 9 dve 7@
ol UG A § 2 1 U ok qcal b1 S
kCRISELEEY >
(=) W fmio § weeget yfye fam s fw

21 U9 el & A FdEy | 2

2. (%) @rg Yerdl & afieRdu S SR TE e
SR I ASHI o1 H STh! YRl ki

AT i | 12
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(@) TR AER H TS &l HHt F B9 ol I

T IO HIGC| THH 96 & fAau 9 =

IqMH YA ? 8

3. (%) TR AR H feAfafed g d@l & &M,

T Hidl AR HH & GG D] GAaG HIf
5+5+5

(i) S

(i) feerf <y

(iii) &e a

(@) “ameafas @ el # OANg TeE o=t
ek TUTERT ATell TRl Bl § 1" $H YA W

fifac fag HifST | 9 aefas 96 &)

OISl AR o1 Tohdl § 2 5
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4. (%) 5 Sl AR IR & ¢ HReqol =i 9= 7=

g ? 5

(@) 5 | oreia faafm aF-a € 2 5o #
HoRia faerfiei & &, @ gnl 3R IR
T HH o YAl T YR SAd gC Th qHIed

&I hifSIT | 15

5. (%) AISH YoM § U8 TART B el fafei o
WIS % O W YN TSR 2 10
(@) @rE af&or skl R i | 2Re] & W)
SYINT hi ST el ©rel YRIET i e
faferdl w == it 2+8

1) o

(i) TEETER aRReTsd Terd
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6. (F)THR W H IWd: ST fHa S 9

SIS & Hed W U9 H == Hifsu | 10

(@)3¥ g1 UG fohd S o 9ok dcll ol
geliag ST g 3R g9 F o9 IR 6
T B HHI Y TR Q1 ! & H W 2

4+6

7. () fafy= YR & WIS o1 § 3108 & 3TN W
foouft T | IR0 T THEMET | 10

(@) TIR TR | el 3R Hfssdi & oo dae

el 9X feogoft swifsa 10

8. frafafea § 4 o=l s W wiaw fewforf

fafea . 5+5+5+5

(F) IF & HH Td 3% HME
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(@) TR AR | 97 vergf & Suam

(1) gfaurse @ Tl & THR

() Tl ¥ 99 9T AT Te 3ehT ST

(T) = IR 9 & Waq ° wrasnfaar

X X X X X
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