
K–1021 ( 1 ) P.T.O.

K–1021

Total Page No. : 4] [Roll No. ........................

CFN–01

Certificate Course in food and Nutrition (CFN)
Ist Semester Examination Dec., 2023

BASIC CONCEPTS IN FOOD AND
NUTRITION

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 there in. Candidates should limit

their answers to the questions on the given answer

sheet. No additional (B) answer sheet will be

issued.

;g iz'u&i= lkS (100) vadksa dk gS] tks nks (02) [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 ijh{kkFkhZ

vius iz'uksa ds mÙkj nh xbZ mÙkj&iqfLrdk rd gh lhfer

j[ksaA dksbZ vfrfjDr (ch) mÙkj&iqfLrdk tkjh ugha dh

tk;sxhA
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Section–A

([k.M–d)

Long Answer Type Questions

(nh?kZ mÙkjh; iz'u) 2×26=52

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.

[k.M ^d* esa ik¡p (05) nh?kZ mÙkjh; iz'u fn;s x;s gSa] izR;sd

iz'u ds fy, NCchl (26) vad fu/kkZfjr gSaA f'k{kk£Fk;ksa dks

buesa ls dsoy nks (02) iz'uksa ds mÙkj nsus gSaA

1. Write in detail about the methods used to preserve food

items in domestic environment.

?kjsyw okrkoj.k esa [kk| inkFkks± dks ifjjf{kr djus ds fy, iz;ksx

esa ykbZ tkus okyh fof/k;ksa ds ckjs esa foLrkjiwoZd fyf[k,A

2. Explain in detail the organization, classification and

functions of proteins.

izksVhu ds laxBu] oxhZdj.k ,oa dk;ks± dks foLrkjiwoZd le>kb,A

3. Explain the process of water excretion from the body

and its importance.

'kjhj esa ty ds fu"dklu gsrq izfØ;k vkSj blds egÙo dks

le>kb,A



K–1021 ( 3 ) P.T.O.

4. Explain adulteration in various food items and the

measures to check it.

fofHkUu [kk| inkFkks± esa gksus okyh feykoV o mlds tk¡p ds mik;

crkb,A

5. Write the classification, functions and the problems

caused by deficiency of fat soluble vitamins.

olk esa ?kqyu'khy foVkfeuksa ds oxhZdj.k] dk;ks± ,oa deh ls gksus

okyh leL;kvksa dks fyf[k,A

Section–B

([k.M–[k)

Short Answer Type Questions

(y?kq mÙkjh; iz'u) 4×12=48

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.

[k.M ^[k* esa vkB (08) y?kq mÙkjh; iz'u fn;s x;s gSa]

izR;sd iz'u ds fy, ckjg (12) vad fu/kkZfjr gSaA f'k{kk£Fk;ksa

dks buesa ls dsoy pkj (04) iz'uksa ds mÙkj nsus gSaA

1. What are the main methods of cooking food ?

Hkkstu dks idkus dh eq[; fof/k;k¡ dkSu lh gSa \
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2. What are the functions of food in the body ?

Hkkstu ds 'kjhj esa D;k dk;Z gSa \

3. Mention the functions of fat in the body.

'kjhj esa olk ds dk;ks± dk mYys[k dhft,A

4. What do you understand by malted food items ?

ekYV;qä HkksT; inkFkZ ls vki D;k le>rs gSa \

5. Write a note on Wilson’s disease and Goiter.

foYlu chekjh ,oa ?ksa?kk ij fVIi.kh fyf[k,A

6. Describe the points to be kept in mind for food storage.

[kk| Hk.Mkj.k gsrq /;ku esa j[kus ;ksX; fcUnqvksa dk o.kZu dhft,A

7. Write a note on the substances and colors added to food

items.

[kk| inkFkks± esa fefJr fd;s tkus okys inkFkks± o jaxksa ij fVIi.kh

fyf[k,A

8. How can the nutritional value of food be improved by

Enrichment ?

laiq"Vhdj.k ls Hkkstu dh ikSf"Vdrk dSls lq/kkjh tk ldrh gS \

**************


