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CFN-01
JAMER TT TN B JATERIMY
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.
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Section-A/Gvs—H
(Long Answer-type questions) / (?(P]"ET IRl arel EER))

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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Classify food according to functions.

Ao BT HTAf & AR IIffrd o |

Comment on each :

a. Functions of calcium
b. Anemia
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What are the main principles and objectives of

preservation of food items ?

9rel yaTll & e & g RIg 9 Seed FT 57

Describe things to keep in mind for food Storage.
Gl YUSRY B M H W UG Gl BT qui
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Q.5

What do you understand by adulteration ? Explain the
types of adulteration with examples.

e 9 U | wHs B0 fAdae & USRI B
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Section-B/Us—

(Short Answer-type questions) / (?'I“g SRl ATl Uee)

Note: Section ‘B’ contains Eight (08) Short-answer type

Q.1
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questions of twelve (12) marks each. Learners are
required to answer any four (04) questions.

(4 x 12=48)
Yus ‘W ¥ 313 (08) Y IRl drel Uy fad W
g, UG U @ fod 9RE (12) i fuiRa g |
Rienfeial & $H | dad IR (04) YT B IR
Rl

What is P.F.A. Law ? What is this law used for?
0THOT0 B FT 87 FA BT BT YAN fhaforg
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What is the usefulness of sodium and potassium in our
body?

Iifes T gy & 89N IRR § RIT SUARIET 27

Mention the function of fat in our body.
IR H qAT & BT BT Ioeid DI |

Define food preservation and discuss its importance.

rel gRRETT &l IRYINT HIRTU 92 g9¢ Agcd IR Idl
HINTY |

Explain in detail the major changes in the nutrient
content of grains and pulses after germination.
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Q.6

Q.7
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Write briefly about the following :

a. Simmering

b. Grilling

c. Steaming

d. Boiling
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What do you understand by the fortification of foods?
Qe YaTAl & UdelihRol | AT T TR 57

Write briefly about the following :

a. Essential commodity Act
b. AGMARK
1 & IR § wag H faRag

P) JAfarl e ST (Essential commodity Act)
@) WA (AGMARK)



