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CFN-01 

Basic Concepts in Food and Nutrition 

[kk| ,oa iks"k.k dh vk/kkjHkwr vo/kkj.kk,a 

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.  

uksV % ;g iz'ui= lkS ¼100½ vadksa dk gS tks nks ¼02½ 

[k.Mksa d rFkk [k esa foHkkftr gSA izR;sd [k.M esa 

fn, x, foLr`r funsZ'kkssa ds vuqlkj gh iz'uksa dks gy 

djuk gSA ijh{kkFkhZ vius iz'uksa ds mRrj nh xbZ 

mRrj&iqfLrdk rd gh lhfer j[ksaA dksbZ vfrfjDr 

¼ch½ mRrj iqfLrdk tkjh ugha dh tk;sxhA 

P.T.O. 
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Section-A/[k.M&^[k.M&^[k.M&^[k.M&^dddd**** 

(Long-Answer-Type Questions)/ ¼nh?kZ¼nh?kZ¼nh?kZ¼nh?kZ    mRrjksa okys mRrjksa okys mRrjksa okys mRrjksa okys iz'u½iz'u½iz'u½iz'u½ 

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. 

uksV % [k.M ^d* esa ik¡p ¼05½ nh?kZ mRrjksa okys iz'u fn;s 

x;s gSa] izR;sd iz'u ds fy, NCchl ¼26½ vad 

fu/kkZfjr gSaA f'k{kkfFkZ;ksa dks buesa ls dsoy nks ¼02½ 

iz'uksa ds mRrj nsus gSaA  [2x26=52] 

 

Q.1. Mention methods of cooking food. 

 Hkkstu idkus dh fof/k;ksa dk mYys[k dhft,A 
Q.2. What are the uses of sodium and potassium in our 

bodies? Describe their sources and functions. What 

are the disorders caused by their deficiencies?         

 lksfM;e o iksVsf'k;e dh gekjs 'kjhj esa D;k mi;ksfxrk 
gS\ budh izkfIr ds lk/ku rFkk dk;ksZa dk o.kZu dhft,A 
budh deh ls mRiUu fodkj dkSu&ls gSa\ 

Q.3. What are supplementary foods? Discuss some specific 

foods that can be used as supplementary foods in 

detail.  

 lEiwjd vkgkj D;k gSa\ lEiwjd HkksT; inkFkksZa ds :i esa 
dqN fo'ks"k HkksT; inkFkZ dh foLrkjiwoZd ppkZ dhft,A 

Q.4. Describe the methods of food preservation in detail.   

 [kk| ifjj{k.k dh fof/k;ksa dk foLrkjiwoZd mYys[k 
dhft,A 

Q.5. 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.   
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  olk ;k fyfiM~l dk oxhZdj.k dhft,\ olk dk 'kjhj esa 
D;k dk;Z gS\ olk dh deh ,oa vf/kdrk ls gksus okys 
fodkjksa ij Hkh izdk'k Mkfy,A 

 

Section-B/[k.M&^[k.M&^[k.M&^[k.M&^[k[k[k[k**** 

(Short-Answer-Type Questions)/ ¼y?kq mRrjksa okys iz'u½¼y?kq mRrjksa okys iz'u½¼y?kq mRrjksa okys iz'u½¼y?kq mRrjksa okys iz'u½ 

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. 

uksV % [k.M ^[k* esa vkB ¼08½ y?kq mRrjksa okys iz'u fn;s 

x;s gSa] izR;sd iz'u ds fy, ckjg ¼12½ vad fu/kkZfjr 

gSaA f'k{kkfFkZ;ksa dks buesa ls dsoy pkj ¼04½ iz'uksa ds 

mRrj nsus gSaA     [4x12=48] 

 

Q.1. Mention  the different nutritional statuses.     

 fofHkUu iks"k.k fLFkfr;ksa dk mYys[k djsaA 
Q.2. Comment on any three of the following: 

 a. Anemia 

 b. Iodine 

 c. Causes of food spoilage  

 d. Fermentation 

 fuEufyf[kr fdUgha rhu ij fVIi.kh dhft,A 
 v- jäkYirk 
 c- vk;ksMhu 
 l- Hkkstu [kjkc gksus ds dkj.k 
 M- [kehjhdj.k 
 

P.T.O. 
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Q.3. How does cooking affect the nutrients in food? What 

are some important things to consider when cooking? 

 Hkkstu idkus ls mlesa mifLFkr lHkh HkksT; rRo fdl 
izdkj izHkkfor gksrs gSa\ Hkkstu idkrs le; /;ku j[ks tkus 
;ksX; ckrsa D;k gSa\ 

Q.4. What are the measures to prevent food adulteration? 

Mention the standards adopted for food quality.  

 [kk| inkFkksZa esa feykoV ls cpus ds fy, D;k mik; gSa\ 
[kk| inkFkksZa dh xq.koÙkk gsrq viuk;s tkus okys ekudksa 
dk mYys[k dhft,A 

Q.5. Classify food according to its functions.  

  Hkkstu dks dk;ksZa ds vuqlkj oxhZdr̀ djsaA 
Q.6. Discuss the disorders caused by protein deficiency. 

  izksVhu dh deh ls mRiUu gksus okys fodkjksa ij ppkZ 
dhft;sA 

Q.7. Write a note on the additives and colours used in food.    

  [kk| inkFkksZa esa fefJr fd;s tkus okys inkFkksZa o jaxksa ij 
fVIi.kh fy[ksaA  

Q.8. Comment on any two: 

 a. Agmark 

 b. Pasteurization 

 c. Health  

  fdUgha nks ij fVIi.kh dhft,% 
 v- ,xekdZ 
 c- ik'pqjhdj.k  
 l- LokLF; 
 

 

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


