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CFN-01

Basic Concepts in Food and Nutrition
Qrel Td UIYo] &1 TR ATEROMY
Certificate Course in Food and Nutrition (CFN)
Examination 2026(Feb.)

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/Tves—'®'’

(Long-Answer-Type Questions)/ (€€ SRl Il 439)

Note: Section ‘A’ contains Five (05) long-answer-type

Q.1.
Q.2.

Q.3.

Q4.

Q.5.

questions of Twenty Six (26) marks each. Learners are

required to answer any two (02) questions only.
Qrs ‘H H U (05) <Y IRl dTel ye U
™ g Udd U & fog s (26) eid
fFufRa €1 et @1 379 & daa a1 (02)
Ul & IR o 2 | [2x26=52]

Mention methods of cooking food.

Ao g @ Al &1 Seera SIS |

What are the uses of sodium and potassium in our
bodies? Describe their sources and functions. What
are the disorders caused by their deficiencies?

AIfeTH g UCRIAA $1 89N TRR F R ISYAINIT
27 g UIftq & A T BRI &1 9o BIfoT |
ST FH F IO [TBR -4 &7

What are supplementary foods? Discuss some specific
foods that can be used as supplementary foods in
detail.

RS ABR T 87 TRS | Uaril & wU
FE ARy Wog yarel @ faRyds ==l S |
Describe the methods of food preservation in detail.
el Uk @l (AR &1 fIaRyds  Seord
BT |

Classify fats or lipids? What is the function of fat in
the body? Also throw light on the disorders caused by
excess and deficiency of fat.

A-0320 2



gar A1 fafisd &1 TEfieRer HIRTT? a1 & IRR |
T B B° TET B B UG ARTHAT H B dred
Rl W WY g SIferv |

Section-B/dve—q’
(Short-Answer-Type Questions)/ (¢7g SN EGICRES)
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.

dIe : @ue g H A6 (08) Y IR dTel U &
™ g, Udd U & oy aRE (12) 3w FeiiRa
7 | Rl &1 399 | dad IR (04) U B
IR e | [4x12=48]

Q.1. Mention the different nutritional statuses.

fafi= dryor Rerfoai &1 Seorg o |
Q.2.  Comment on any three of the following:

a. Anemia

b. Iodine

C. Causes of food spoilage

d. Fermentation

fferiRaa fsi o9 o fewoll oIy |

3l XhTeUdT

q. SIRINIE]

| O SR 8F ® RO

. GHRIBROT

P.T.O.

A-0320 3



Q.3.

Q.4.

Q.5.
Q.6.

Q.7.

Q..

How does cooking affect the nutrients in food? What
are some important things to consider when cooking?

Ao UdbM 9 I9H SuRed |l A @ fha
YHR FAIAT Bl 82 HIo UdhTd a7 &9 I8 o
AN 9 = 2?

What are the measures to prevent food adulteration?
Mention the standards adopted for food quality.

wre uerRlt § fAeae & 999 @ forw o su €2
Qe ySrRll B YUK Bg AU S drel ATD!
BT Jeold DI |

Classify food according to its functions.

AT BT BT & AR TR D |

Discuss the disorders caused by protein deficiency.
U ® P Y IO B dl ARl wRoFEl
DI |

Write a note on the additives and colours used in food.
Qe gl H A 6y S arel uerel 9 [0 wR
fewof ford |

Comment on any two:

a. Agmark

b. Pasteurization

c. Health

fogl a1 W fewoh Fifs:
ar. TTHD
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