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Basic Concepts in Food and Nutrition

Certificate Course in Food and Nutrition (CFN)

1st Semester Examination, 2023 (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. Candidates should limit their answer to
the questions on the given answer sheet. No additional
(B) answer sheet will be issued.
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SECTION-A/( @US-ah )

(Long Answer Type Questions)/( €&l 3T a1 W9)

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. What are the functions of food in the body? Write a note on
digestion and absorption of food.
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2. Write a detailed note on the following :
(a) Meal.
(b) Nutrition.
(c) Functions of calcium.
(d) Anemia.
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3. Mention in detail the functions of proteins and fats in the
body.
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4. What do you understand by fortification? How can
fortification improve the nutritional value of food? Write in
detail.
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S. What are complementary foods? Describe the
complementary foods developed by India.
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SECTION-B/( ©@US-@)
(Short Answer Type Questions)/( T I AT U9 )

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.  Write the role of magnesium and sulphur the body.
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2. Give an account of the main causes of food spoilage.
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3. Describe the various methods by which food is preserved at
home.

a1 el &t R ufRfaa feu Sm e fafv= el
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4. What are the main methods of cooking food?

WM W TEM H qe fatml sa-d 8

S. Define enrichment and explain it with examples.
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6. Comment on any two of the following :
(a) High protein foods.
(b) Malted food.
(c) Baby food.
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7. What do you understand by adulteration? Write a note on
substances and colours added to food items.

fyelee 9 o9 1 99ed ©7 @™ ugel § fAatda fe
I o uSiet 9 i W fewi fow)

8. Mention two ways to avoid food adulteration.
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