
Ws 1 
 

   

Total No. of Pages :  

Register Number : 8052 

Name of the Candidate :  

CERTIFICATE PROGRAMME IN FOOD AND NUTRITION EXAMINATION 

DECEMBER 2013. 

110 — FOOD NUTRITION AND HEALTH 

Time : Three hours Maximum : 100 marks 

 

 Answer any FIVE questions in full. (5 ×××× 20 = 100) 

1. (a) How do you classify carbohydrate?   (5) 

 (b) What are the functions of carbohydrate? (5) 

 (c) Write in detail about physio-chemical properties of foods. (10)  

2. (a) Write a note on source of carbohydrate. (5) 

 (b) Describe the metabolism of carbohydrate. (5) 

 (c) How blood sugar is regulated in our body. (10) 

3. (a) Discuss the properties of protein.  (5) 

 (b) Write the nutritive value of protein.  (5) 

 (c) Enumerate the function of fats in diets. (10) 

4. (a) Write a note on essential fatty acids. (5) 

 (b) Describe the classification of lipids.   (5) 

 (c) How are dietary proteins metabolized in human being. (10) 

5. (a) Write a short note on water soluble vitamins. (5) 

 (b) Discuss water intake and water loss. (5) 

 (c) Summarise the composition of body fluids. (10) 

6. (a) Write the nutritive value of fat soluble vitamins. (5) 

 (b) Describe the food sources of macro minerals. (5) 

 (c) Highlight the importance of water balance. (10) 
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7. (a) What is balanced diet?    (5) 

 (b) Intake of Iron rich foods are essential during pregnancy – Justify it. (5) 

 (c) Plan a menu for 10 year old school going girl. (10) 

8. (a) Inclusion of fruits and vegetables in daily diet increase fibre content – 

Comment on it.    (5) 

 (b) Describe the process of milk production. (5) 

 (c) Write in detail about complementary foods. (10) 

9. (a) What do you mean by food borne infections? (5) 

 (b) Write a short note on food safety.   (5) 

 (c) Discuss on risk factors of obesity.   (10) 

10. (a) Describe intoxication.    (5) 

 (b) What type of foods do you suggest for anaemia. (5) 

 (c) How do you plan a menu for adult male alcoholic patient? (10) 
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