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CFN-001 : 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) Give the calorific value of the following 

foods :  2 

(i) 20 ml oil 

(ii) 1 tsp (5 g) sugar 
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(b) Enlist any three micronutrients 

required by our body. 3 

(c) List any three deficiency disorders 

which may arise due to deficiency of fat 

in our diet. 3 

(d) Name the precursor of Vitamin A and 

give any two rich food sources of the 

precursor. 3 

(e) List any three methods used for 

preparing food before cooking. 3 

(f) Give the principle involved in using salt 

and sugar to preserve foods. 2 

(g) What is retinol ? Enlist any two rich 

food sources of retinol in our diet. 3 

(h) Name the nutrient the deficiency of 

which causes pellagra. 1 
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2. What are nutrients ? Enlist the nutrients 

present in foods highlighting their functions 

and food sources in our diet. 20 

3. (a) Briefly explain the factors influencing 

food selection, giving appropriate 

examples. 15 

(b) What do you understand by the 

physiological functions of food ? 5 

4. (a) Briefly comment on the nutritional 

adequacy of vegetarian and non- 

vegetarian meal patterns, giving 

appropriate justification. 10 

(b) Define food hygiene. What precautions 

would you take as a food handler to 

maintain personal hygiene ? 2+5 



 [ 4 ] CFN–001 

C–3057/CFN–001 

(c) Enlist any three measures you would 

adopt to prevent spread of diseases. 3 

5. (a) Explain briefly the need and 

importance of preserving foods. 5 

(b) Enumerate the major causes of food 

spoilage. 5 

(c) Discuss briefly any three methods used 

for preserving perishable foods.  10 

6. (a) Explain the processes you can use to 

improve the nutritive value of a typical 

cereal based diet. 8 

(b) Comment on the choice of cooking 

medium (fats and oils) you will select 

for healthy life style. Substantiate your 

answer with examples. 8 
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(c) Comment on the nutritional importance 

of pulses in our diet. 4 

7. (a) Discuss the nutritive value of eggs and 

enlist the points you would keep in 

mind while selecting eggs. 3+5 

(b) Describe the various measures you 

would adopt to minimize the nutrient 

losses while cooking vegetables. 5 

(c) Give a few useful tips on nutritional 

benefits of fruits and your choice of fruit 

in the diet. 7 

8. Write short notes on any four of the following : 

4×5=20 

(a) Commonly used spices and condiments 

in our diet.   
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(b) Classification of beverages and their 

contribution in our diet. 

(c) Advantages and disadvantages of using 

convenience foods. 

(d) Caution against excessive use of sugar 

(e) Changes in fats and oils during cooking. 
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CFN–001 

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

(lh- ,Q- ,u-) 

l=kar ijh{kk  

twu] 2026 

lh-,Q-,u-&001 % vki vkSj vkidk Hkkstu 

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

uksV % (i) dqy ik¡p iz'uksa ds mÙkj nhft,A  

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

 (iii) lHkh iz'uksas ds vad leku gSaA 

1- (d) fuEufyf[kr [kk| inkFkks± ls feyus okyh ÅtkZ dh 

ek=k crkb, % 2 

(i) 20 fe- yh- rsy 

(ii) ,d pEep (5 xzke) phuh 
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([k) gekjs 'kjhj ds fy, vko';d fdUgha rhu lw{e 

iks"kd rRoksa dks lwphc¼ dhft,A 3 

(x) gekjs vkgkj esa olk dh deh ls gksus okys fdUgha rhu 

fodkjksa dh lwph cukb,A 3 

(?k) foVkfeu ^,* dk iwoZxkeh fdls dgrs gSa \ rFkk bl 

iwoZxkeh ds dksbZ nks mÙke lzksr crkb,A 3 

(³) Hkkstu idkus ls iwoZ mi;ksx dh tkus okyh fdUgha 

rhu fof/k;ksa ds uke crkb,A 3 

(p) ued vkSj phuh dks [kk| ifjj{k.k esa iz;ksx djus dk 

fl¼kar crkb,A 2 

(N) jsVhuksy D;k gS \ gekjs vkgkj esa jsVhuksy ds fdUgha 

nks mÙke lzksrksa dk uke crkb,A 3 

(t) ^iSysxzk* jksx fdl iks"kd rRo dh deh ds dkj.k 

gksrk gS \ 1 
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2- iks"kd rRo D;k gSa \ Hkkstu esa ik, tkus okys iks"kd rRoksa 

dks lwphc¼ dhft, rFkk muds dk;ks± rFkk vkgkjh; lzksrksa 

ij Hkh izdk'k Mkfy,A 20 

3- (d) mfpr mnkgj.k nsrs gq, Hkkstu p;u dks izHkkfor  

djus okys dkjdksa dh la{ksi esa O;k[;k  

dhft,A  15 

([k) Hkkstu ds 'kkjhfjd dk;ks± ls vki D;k le>rs gSa \ 5 

4- (d) mfpr rdZ nsrs gq, 'kkdkgkjh ,oa ekalkgkjh  

vkgkjksa dh iks"k.kkRed i;kZIrrk dh la{ksi esa ppkZ 

dhft,A  10 

([k) Hkkstu LoPNrk dk D;k vFkZ gS \ ,d [kk| lapkyd 

ds :i esa vki O;fDrxr LoPNrk cuk, j[kus ds 

fy, D;k lko/kkfu;k¡ cjrsaxs \ 2+5 

(x) chekfj;ksa dh jksdFkke ds fy, vki dkSu&ls rhu 

mik; viuk,¡xsa] lwphc¼ dhft,A 3 
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5- (d) [kk| inkFkks± ds ifjj{k.k ds mís'; ,oa vko';drk 

ds ckjs esa la{ksi esa crkb,A 5 

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

mYys[k dhft,A 5 

(x) 'kh?kz [kjkc gksus okys [kk| inkFkks± ds ifjj{k.k dh 

fdUgha rhu fof/k;ksa ds ckjs esa la{ksi esa crkb,A 10 

6- (d) mu izfØ;kvksa dh O;k[;k dhft, ftudk iz;ksx 

djds ,d vukt vk/kkfjr vkgkj ds iks"k.k ewY; esa 

lq/kkj fd;k tk ldrk gSA 8 

([k) LoLFk thou 'kSyh ds fy, vki dkSu&lk [kkuk 

idkus dk ek/;e (olk ,oa rsy) pqusaxs] bl ij 

fVIi.kh dhft,A mnkgj.k lfgr vius mÙkj dh iqf"V 

dhft,A  8 

(x) gekjs vkgkj esa nkyksa ds iks"k.k laca/kh egRo ij 

fVIi.kh dhft,A 4 
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7- (d) v.Ms ds iks"kd eku dh ppkZ dhft, rFkk v.Mksa dk 

p;u djrs le; fdu ckrksa dk /;ku j[kssaxs] mUgsa 

lwphc¼ dhft,A 3+5 

([k) lfCt;ksa dks idkrs le; muesa iks"kd rRo vf/kd 

ek=k esa cuk, j[kus ds fy, mi;ksx fd, tkus okys 

mik;ksa dk o.kZu dhft,A 5 

(x) Qyksa ds iks"k.k laca/kh ykHkksa vkSj vkgkj  

esa Qyksa ds p;u ds ckjs esa dqN mi;ksxh lq>ko 

nhft,A  7 

8- fuEufyf[kr esa ls fdUgha pkj ij laf{kIr fVIif.k;k¡  

fyf[k, %   4×5=20 

(d) gekjs vkgkj esa lkekU;r;k mi;ksx fd, tkus okys 

fepZ&elkys 
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([k) is;&inkFkks± dk oxhZdj.k ,oa gekjs vkgkj esa mudk 

;ksxnku 

(x) lqfo/kktud [kk| inkFkZ mi;ksx djus ds ykHk ,oa 

gkfu;k¡ 

(?k) phuh ds vR;f/kd iz;ksx esa lko/kkuh  

(³) Hkkstu idkus ij ?kh ,oa rsy esa gksus okys ifjorZuA 

× × × × × 

 

 

 

 

 

 

 

 

 

 


