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Basic Concepts in Food and Nutrition
Certificate Course in Food and Nutrition (CFN)

Ist Semester Examination, 2022 (Dec.)
Time : 2 Hours] Max. Marks : 100

Note : This paper is of Hundred (100) marks divided into two
(02) Sections A and B. Attempt the questions contained
in these sections according to the detailed instructions
given therein.
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SECTION-A/( @Ug-%h )
(Long Answer Type Questions)/( &l 3T a1 W9T)

Note : Section 'A' contains Five (05) long answer type
questions of Twenty six (26) marks each. Learners are
required to answer any Two (02) questions only.

(2%26=52)
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1. Classify food according to functions and mention the various
nutritional status.
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2. List all the nutrients and give the classification of
carbohydrates.
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3. Write the function of the following and the disorder caused
by deficiency in food :

(a) Vitamin A.
(b) Vitamin C.
(c) Tron.

(d) Sodium.
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4. What is the use of sodium and potassium in our body?
Describe the means and functions of their attainment. What
are the disorders caused by their deficiency?
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5. Explain in detail the classification and Composition of
proteins. Explain the disorders caused by protein deficiency
in the body.
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SECTION-B/( @Us-@ )
(Short Answer Type Questions)/( g I AT Y9T)

Note : Section 'B' contains Eight (08) short answer type
questions of Twelve (12) marks each. Learners are
required to answer any Four (04) questions only.

(4x12=48)
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1. What do you understand by water balance?
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2. Comment on the following :
(a) lodine deficiency.
(b) Functions of vitamin D.
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3. What are the main principles and objectives of food
preservation?
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4. Describe the points to be kept in mind for food storage.
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5. How can nutritional value be improved by substitution?
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6. What do you understand by adulteration? Explain the types
of adulteration with examples.
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7.

State the methods of adulteration occurring in various food
items and its detection :

(a) Ghee or Butter.
(b) Edible oil.
(¢) Turmeric.

(d) Coffee.
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What is PFA law? Why is this law used?
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