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Basic Concepts in Food and Nutrition

IER WHUT S SMURYA TR
Certificate Course in Food & Nutrition (FN-18)

Examination, 2022 (June)
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 T 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.

(2x26=52)
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1. Write a comment on digestion and absorption of food.

ABR & U= qen STEenyul W) fowel fafau)

2.  Comment on the functions of proteins.

UeE & s W femen wmifem)

3. Describe the main causes of food spoilage.

TR TSl % ©UE W % GBI RRO1 Sl faexor i)

4. What are the main methods of cooking food?

G5 ! THE w! qeA fafEt - e?

5. Comment on the following :
(a) Food for infants.
(b) High protein foods.
(c) Malted food items.
(d) Bal ahar.
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SECTION-B/( @Us-9 )
(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. Give two ways to avoid adulteration in food items.
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2.  What are the functions of food in the body?
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Describe the sources and functions of vitamin D.

faafgm € & wiftd & @A qen w™E w1 9UE - HifST

What do you understand by water balance?
S Hqem ¥ S A GHE §7
What are the main methods of food preservation?
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What do you understand by fermentation? Explain its major
benefits.
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What are the things to be kept in mind before storing grains
and pulses?
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Explain supplementation with example.
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