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CERTIFICATE PROGRAMME IN
FOOD AND NUTRITION
(CFN)

Term-End Examination

June, 2026

CFN-001 : YOU AND YOUR FOOD

Time : 3 Hours Maximum Marks : 100

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

(iti) All questions carry equal marks.

1. (a) Give the calorific value of the following

foods : 2
(1) 20 mloil
(1) 1tsp (5 g) sugar
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Enlist any three  micronutrients

required by our body. 3

List any three deficiency disorders
which may arise due to deficiency of fat

in our diet. 3

Name the precursor of Vitamin A and
give any two rich food sources of the

precursor. 3

List any three methods used for

preparing food before cooking. 3

Give the principle involved in using salt

and sugar to preserve foods. 2

What is retinol ? Enlist any two rich

food sources of retinol in our diet. 3

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)

(b)

(b)

Briefly explain the factors influencing
food selection, giving appropriate

examples. 15

What do you understand by the

physiological functions of food ? 5

Briefly comment on the nutritional
adequacy of vegetarian and non-
vegetarian meal patterns, giving

appropriate justification. 10

Define food hygiene. What precautions
would you take as a food handler to

maintain personal hygiene ? 2+5
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Enlist any three measures you would

adopt to prevent spread of diseases. 3

Explain  briefly the need and

importance of preserving foods. 5

Enumerate the major causes of food
spoilage. 5
Discuss briefly any three methods used

for preserving perishable foods. 10

Explain the processes you can use to
improve the nutritive value of a typical

cereal based diet. 8

Comment on the choice of cooking
medium (fats and oils) you will select
for healthy life style. Substantiate your

answer with examples. 8

C-3057/CFN-001



[5] CFN-001
(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

(¢) 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 :
4x5=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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