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Certificate Course in Food and Nutrition (CFN)
(Basics Concepts of Food and Nutrition)
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1st Semester Examination, Session December 2024

Time : 2:00 Hrs. 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 answers to the questions on the
given answer sheet. No additional (B) answer
sheet will be issued.
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Section-A
(@Us—h)
Long Answer Type Questions
(&rd ST W) 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.
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1. Write the various functions of water in the body. Write
in detail about water balance in the body.

IR # 9@ & fafve &+ fafew | sk § 5o 9ge &
IR 4 fomar 4 fafew

2. Write the classification, food source and functions of
protein.

IS T efieRtr, HIS9 9id e 1 fafe |

3. Write the classification of carbohydrates and the
functions of carbohydrates in the body.
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4.  Write in detail the methods of food preservation.
@ qiE & fafedl @ fasnges fafe |
5. Write in detail about various methods of cooking food.
Ao 9o &1 fafye fafeei & IR 4 fawr & fafew)
Section-B
(Tvs-wa)
Short Answer Type Questions
(ST T U99) 4x12=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.
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1.  Write about different types of nutritional status.
fafym R =6t 9o feafal & aR | fafem)

2. Write the functions of Vitamin D group.
foerfim <t v & &H fafew|
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3. Write the principles of food preservation.
e afe & fagr faferm
4. Describe the main reasons for spoilage of food items.
TrE 9eTel % B B % A RO ol e S |
5. What is PFA law ? What is this law used for ?

W.UH.T. HEF RN T ? 30 HF &1 7A0 fha fow fwman

S ?

6. Write about the substances used to add colour to food

items.
@ gerdl § T o fau Aty fee S aret gerdl & anr
T fafem |

7. Write measures to improve the nutritional quality of

food items.
g qeredl H drouity T[oeT 1 GURA & U™ fafe |
8.  Write the things to be kept in mind for food storage.

TE YUSRY 7 &9 | Y@ 4 91 fafe |
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