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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. 

 (ii)  Question No. 1 is compulsory. 

 (iii) All questions carry equal marks. 

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

(b) Define health. 2 

(c) 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 

(i) Carbohydrates 

(ii) Proteins 

(iii) Iron 

(iv) 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 : 21
2
 each 

(i) Vitamin B-Complex 

(ii) Iodine 

(iii) Vitamin D 

(iv) Vitamin C 

(b) Enumerate the effect of deficiency of the 

following nutrients in our body : 2 each 

(i) Calcium 

(ii) Iron 

(iii) 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 

(c) 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 

(c) “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 

(c) Guidelines to follow while cooking 

vegetables 

(d) Uses of eggs in food preparations 

(e) Nutritive value of pulses 
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      CFN–1 

Hkkstu vkSj iks"k.k esa izek.k&i=k dk;ZØe  

(lh- ,iQ- ,u-) 

l=kkar ijh{kk  

fnlEcj] 2024 

lh- ,iQ- ,u--1 % vki vkSj vkidk Hkkstu 

le; % 3 ?k.Vs     vf/dre vad % 100 

uk sV % (i) dqy ik ¡p iz'uksa ds mÙkj nhft;sA 

 (ii) iz'u la[;k 1 vfuok;Z gSA 

 (iii) lHkh iz'uksa ds vad leku gSaA 

1- (d) Hkkstu esa ik;s tkus okys iks"kd rRoksa dks lwphc¼ 

dhft,A  2 

([k) LokLF; dh ifjHkk"kk crkb;sA 2 
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(x) LFkwy iks"kd rRo D;k gSa \ gekjs 'kjhj ds fy, 

t:jh LFkwy iks"kd rRoksa dks lwphc¼ dhft,A 

2+2 

(?k) gekjs vkgkj esa fuEufyf[kr ds pkj vPNs [kk| 

lzksrksa dks lwphc¼ dhft, % izR;sd 2 

(i) dkcksZt 

(ii) izksVhu 

(iii) ykSg rRo 

(iv) dSfY'k;e 

(v) foVkfeu ^,* 

(³) mnkgj.k nsrs gq, ty ds ekè;e ls idkus dh 

fof/;ksa rFkk izR;{k Å"ek fof/;ksa esa vUrj Li"V 

dhft,A  2 

2- (d) [kk| inkFkks± ds p;u dks izHkkfor djus okys 

dkjdksa dh laf{kIr O;k[;k dhft,A vius mÙkj 

dh iqf"V djus ds fy, mi;qDr mnkgj.k nhft,A 

10 
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([k) Hkkstu ds 'kkjhfjd dk;Z D;k gSa \ mnkgj.k nsrs 

gq, le>kb;sA 10 

3- (d) gekjs 'kjhj esa fuEufyf[kr iks"kd rRoksa ds dk;ks± 

dk foLrkj ls o.kZu dhft, % izR;sd 21
2
 

(i) foVkfeu ch&dkWEIySDl 

(ii) vk;ksMhu 

(iii) foVkfeu ^Mh* 

(iv) foVkfeu ^lh* 

([k) fuEufyf[kr iks"kd rRoksa dh deh ds gekjs 'kjhj 

ij izHkko dk o.kZu dhft, % izR;sd 2 

(i) dSfY'k;e 

(ii) ykSg rRo 

(iii) jkbcks¶ysfou 

(iv) fu;kflu 

(v) foVkfeu ^,* 
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4- (d) ̂[kk| oxZ* ls vki D;k le>rs gSa \ lUrqfyr 

vkgkj dh ;kstuk cukus esa bldh izklafxdrk ij 

ppkZ dhft,A 10 

([k) ¶fofHkUu [kk| inkFkks± ds feJ.k ls Hkkstu dk 

iks"k.k ewY; c<+ tkrk gSA¸ mi;qDr Li"Vhdj.k 

nsrs gq, bl dFku ij fVIi.kh dhft,A 6 

(x) ,sls fdUgha pkj [kk| inkFkks± dk mnkgj.k nhft, 

ftuesa ,d ls vf/d iks"kd rRo izpqj ek=kk esa 

gksaA   4 

5- (d) 'kkdkgkjh rFkk ek¡lkgkjh vkgkj iSVuks± dh 

iks"k.kkRed i;kZIrrk ij fVIi.kh dhft,A 8 

([k) Hkkstu idkus ls iwoZ [kk| inkFkks± dh rS;kjh djus 

dh fof/ ij la{ksi esa ppkZ dhft,A [kk| inkFkZ 

dh xq.koÙkk ij Hkkstu idkus ls iwoZ [kk| inkFkks± 

dh rS;kjh djus dh fdUgha nks fof/;ksa ds izHkko 

ij fVIi.kh dhft,A 8$4 
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6- (d) Hkkstu idkrs o ijkslrs le; O;fDrxr vkSj [kk| 

LoPNrk lEcU/h lkekU; fu;eksa dks lwphc¼ 

dhft,A  5 

([k) [kk| inkFkks± ds [kjkc gksus ds rhu izeq[k dkj.kksa 

dh la{ksi esa O;k[;k dhft,A 5 

(x) ¶vpkj] eqjCck bR;kfn ds :i esa [kk|&inkFkks± dk 

ifjj{k.k djus ds fy, fofHkUu fof/;ksa dk 

mi;ksx fd;k tkrk gSA¸ bu fof/;ksa dk o.kZu 

djrs gq, buesa iz;qDr fl¼kUrksa ij izdk'k Mkfy,A 

10 

7- vius vkgkj esa fuEufyf[kr [kk| inkFkks± dk p;u 

djrs le; vki ftu ckrksa dks è;ku esa j[ksaxs] mUgsa 

lwphc¼ dhft, % izR;sd 5 

(d) olk o rsy 

([k) nw/ vkSj nw/ ls cus inkFkZ 

(x) ek¡lkgkj 

(?k) lkekU; iQy 
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8- fuEufyf[kr esa ls fdUgha pkj ij laf{kIr fVIif.k;k¡ 

fyf[k, %   izR;sd 5 

(d) pk; esa ik;s tkus okys rRo rFkk muds dk;Z 

([k) lqfo/ktud [kk| inkFkZ iz;ksx djus ds ykHk o 

gkfu;k¡ 

(x) lfCt;ksa dks idkus ds nkSjku vki fdu fcUnqvksa 

dks è;ku esa j[ksaxs \ 

(?k) Hkkstu cukus esa v.Ms ds mi;ksx 

(³) nkyksa dk iks"kd eku 

 

 

 

 

 

× × × × × × × 
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