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CFN-01
vkgkj ,ao iks"k.k dh vo/kkj.kk,a

Certificate Course in Food & Nutrition (CFN-19)
Examination 2021 (Winter)

Time : 2 Hours Max. Marks : 100

Note : This Paper is of hundred (100) marks divided into two
(02) Section A and B. Attempt the questions contained
in these sections according to the detailed instructions
given there in.

uksV% ;g iz’u i= lkS ¼100½ vadksa dk gS tks nks ¼02½ [k.Mksa]

d rFkk [k esa foHkkftr gSA izR;sd [k.M esa fn, x,

foLr`r funsZ’kksa ds vuqlkj gh iz’uksa dks gy djuk gSA

Section-A/[k.M&d

(Long Answer-type questions) / ¼nh?kZ mRrjksa okys iz’u½

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 x 26 = 52)
P.T.O.
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uksV% [k.M ^d* esa ik¡¡p ¼05½ nh?kZ mRrjksa okys iz’u fn;s x;s

gSa] izR;sd iz’u ds fy;s Nchl ¼26½ vad fu/kkZfjr gSaA

f’k{kkfFkZ;ksa dks buesa ls dsoy nks ¼02½ iz’uksa ds mRrj

nsus gSA

Q.1. Classify food according to functions.

Hkkstu dks dk;ksZ ds vuqlkj oxhZd`r djsaA

Q.2 Comment on each :

a. Functions of calcium

b. Anemia

izR;sd ij fVIi.kh djsa%

d½ dSfY'k;e ds dk;Z

[k½ jäkYirk

Q.3 What are the main principles and objectives of

preservation of food items ?

[kk| inkFkksZ ds ifjj{k.k ds eq[; fl}kUr o mÌs'; D;k gSa\

Q.4 Describe things to keep in mind for food Storage.
[kk| Hk.Mkj.k gsrq /;ku esa j[kus ;ksX; ckrksa dk o.kZu

dhft,A
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Q.5 What do you understand by adulteration ? Explain the

types of adulteration with examples.

feykoV ls vki D;k le>rs gSa\ feykoV ds izdkjksa dks

mnkgj.k lfgr le>kb;sA

Section-B/[k.M&[k

(Short Answer-type questions) / ¼y?kq mRrjksa okys iz’u½

Note: Section ‘B’ contains Eight (08) Short-answer type
questions of twelve (12) marks each. Learners are
required to answer any four (04) questions.

(4 x 12 = 48)
uksV% [k.M ^[k* esa vkB ¼08½ y?kq mRrjksa okys iz’u fn;s x;s

gSa] izR;sd iz’u ds fy;s okjg ¼12½ vad fu/kkZfjr gSaA

f’k{kkfFkZ;ksa dks buesa ls dsoy Pkkj ¼04½ iz’uksa ds mRrj

nsus gSA

Q.1 What is P.F.A. Law ? What is this law used for?

ih0,Q0,0 dkuwu D;k gS\ bl dkuwu dk iz;ksx fdlfy,

fd;k tkrk gS\

P.T.O.
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Q.2 What is the usefulness of sodium and potassium in our

body?

lksfM;e o iksVsf'k;e dh gekjs 'kjhj esa D;k mi;ksfxrk gS\

Q.3 Mention the function of fat in our body.

'kjhj esa olk ds dk;ksZ dk mYys[k dhft;sA

Q.4 Define food preservation and discuss its importance.

[kk| ifjj{k.k dks ifjHkkf"kr dhft, rFkk blds egRo ij ppkZ

dhft,A

Q.5 Explain in detail the major changes in the nutrient
content of grains and pulses after germination.
vadqj.k ds i'pkr vuktksa ,ao nkyksa ds iks"kdeku esa gksus okys

izeq[k ifjorZuksa dks foLrkj ls le>kb;sA
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Q.6 Write briefly about the following :
a. Simmering
b. Grilling
c. Steaming
d. Boiling
fuEu ds ckjs esa la{ksi esa fyf[k, %

d½ [kndkuk

[k½ fxzfyax

x½ Hkkiuk

?k½ mckyuk

Q.7 What do you understand by the fortification of foods?
[kk| inkFkksZ ds izcyhdj.k ls vki D;k le>rs gSa\

Q.8 Write briefly about the following :
a. Essential commodity Act
b. AGMARK
fuEu ds ckjs esa la{ksi esa fyf[k, %

d½ vfuok;Z oLrq vf/kfu;e (Essential commodity Act)
[k½ ,xekdZ (AGMARK)

..........................


