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B.Sc. DEGREE EXAMINATION, APRIL 2019 

First Semester 

Home Science 

FOOD SCIENCE 

(CBCS – 2017 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10  2 = 20) 

Answer all questions. 

1. Why do we cook food? 

 Hß EnøÁ \ø©UQ÷Óõ®? 

2. Define poaching. 

 “÷£õa][” Áøμ¯Ö. 

3. Give any two advantages of solar cooking. 

 `›¯ JÎ \ø©¯¼ß Cμsk |ßø©PøÍ u¸P. 

4. What is germination? 

 ‘•øÍPmkuÀ’ GßÓõÀ GßÚ? 

5. Define oxidative rancidity. 

 ‘E°μPz ÷uõiøn¨¦ öPmk¨÷£õuÀ’ Áøμ¯øÓ. 

6. What are visible fats? 

 PsqUS öu›²® öPõÊ¨¦PÒ GßÓõÀ GßÚ? 

Sub. Code 
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7. Name the water soluble pigments. 

 usp›À Pøμ¯U Ti¯ {ÓªPÎß ö£¯ºPøÍ GÊxP. 

8. Name any four best methods of cooking meat. 

 PÔ\ø©¨£uØPõÚ ]Ó¢u |õßS •øÓø¯ ö£¯›hÄ®. 

9. Define Haughs unit. 

 ‘íõUì ³Ûm’ Áøμ¯øÓ. 

10. What is homogenized milk? 

 öPõÊ¨£qUPøÍ Eøhzu £õÀ GßÓõÀ GßÚ? 

 Part B (5  5 = 25) 

Answer all questions, choosing either (a) or (b). 

11. (a) Write short notes on microwave cooking. 

  ‘ø©U÷μõ÷ÁÆ’ \ø©¯À £ØÔ ]ÖSÔ¨¦ GÊxP. 

Or 

 (b)  Give the ICMR classification of food groups. 

  ‘I]G®B›’ß EnÄ ÁøP¨£kzxuÀ ¯õx? 

12. (a) Write about parboiling of rice, its advantages and 
limitations. 

  ö|Àø» ÷ÁPøÁzuÀ £ØÔ GÊv, Auß |ßø©PÒ 

©ØÖ® wø©PøÍ¨ £ØÔ GÊx. 

Or 

 (b)  What are the factors affecting the cooking quality of 
pulses? 

  £¸¨¦ \ø©US® ö£õÊx Auß ußø©ø¯ £õvUS® 

PõμoPÒ £ØÔ GÊxP. 
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13. (a) Enumerate the role of nuts in cookery. 

  \ø©¯¼À öPõmøhPÎß £[S £ØÔ ÂÁ›. 

Or 

 (b)  How is nutrient loss of vegetables prevented during 
cooking? 

  Põ´PÒ \ø©US® ö£õÊx, \zxUPÒ ÃnõÁøu 

uk¨£x G¨£i? 

14. (a) Write short notes on proteins in milk. 

  £õ¼À EÒÍ ¦μu® £ØÔ ]ÖSÔ¨¦ GÊxP. 

Or 

 (b)  Write two tests to assess the freshness of egg. 

  •møh ¦v¯uõP EÒÍuõ Gß£øu AÝ©õÛUS® 

Cμsk •øÓPÒ £ØÔ GÊx. 

15. (a) How will you select fish? 

  «øÚ GÆÁõÖ ÷uº¢x Gkzx \ø©¨£x? 

Or 

 (b)  Write about the storage of poultry. 

  ÷PõÈø¯ £uÚ¨£kzxÁx £ØÔ GÊx. 

 Part C  (3  10 = 30) 

Answer any three questions. 

16. Classify different methods of cooking. Explain any five 
methods in detail. 

 \ø©US® •øÓPøÍ ÁøP¨£kzx H÷uÝ® I¢x •øÓPÒ 

£ØÔ Â›ÁõP GÊx. 

17. Explain the factors affecting gelatinization of starch. 

 ©õÄ TÇõÁøu £õvUS® PõμoPÒ £ØÔ Â›ÁõP GÊuÄ®. 



F–1628 

  

  4

Ws4

18. Write about any four fermented milk products. 

 H÷uÝ® |õßS ¦Îzu £õÀ ö£õ¸mPÒ £ØÔ Â›ÁõP 

GÊuÄ®. 

19. Explain the nutritive value of green leafy vegetables. 

 RøμPÎÀ EÒÍ \zxUPÒ £ØÔ ÂÁ›UPÄ®. 

20. Give the structure of meat and explain ageing of meat. 

 PÔ°ß Pmhø©¨ø£ GÊv, ¤ß PÔ |õÒ£kÁøu £ØÔ 

GÊxP. 

———————— 
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B.Sc. DEGREE EXAMINATION, APRIL 2019. 

Second Semester 

Home Science 

HUMAN PHYSIOLOGY 

(CBCS – 2017 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10  2 = 20) 

Answer all the questions. 

1. What are Kupffer cells? 

 P¨L£º ö\À GßÓõÀ GßÚ? 

2. What is medulla? 

 ©aø\ GßÓõÀ GßÚ? 

3. What are lymphoid nodules? 

 {n}º •ia_PÒ GßÓõÀ GßÚ? 

4. What is respiration? 

 _Áõ\® GßÓõÀ GßÚ? 

5. What is blood clotting? 

 Cμzu® EøÓuÀ GßÓõÀ GßÚ? 

6. What are arteries? 

 u©ÛPÒ GßÓõÀ GßÚ? 

Sub. Code 
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7. What are sweat glands? 

 Â¯ºøÁ _μ¤PÒ GßÓõÀ GßÚ? 

8. What is glomerular filtration rate? 

 U÷Íõ©¸»õº ÁiPmkuÀ  ÂQu® GßÓõÀ GßÚ? 

9. What is Goitre? 

 Goitre GßÓõÀ GßÚ? 

10. Define Menarche.  

 Menarche Áøμ¯Ö . 

 Part B (5  5 = 25) 

Answer all questions, choosing either (a) or (b). 

11. (a) Give the anatomical structure of eye labelling its 
parts.  

   PsPÎß EhØTÔ¯À Pmhø©¨ø£ Auß 

£õP[PÐhß u¸P. 

Or 

 (b) Explain the functions of liver.  

   PÀ½μ¼ß ö\¯À£õkPøÍ ÂÍUSP. 

12. (a) Explain the functions of lymph. 

   {n}›ß ö\¯À£õkPøÍ ÂÍUSP. 

Or 

 (b) Write a note on cough reflex. 

   C¸©À AÛaø\ SÔ¨¦ GÊxP. 
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13. (a) What is Rh factor? Explain. 

   Rh Põμo GßÓõÀ GßÚ? ÂÍUSP. 

Or 

 (b) Write a note on Bundle of His. 

   Bundle of His SÔ¨¦ GÊxP. 

14. (a) Explain Malphigian corpuscle.  

   Malphigian corpuscle & ÂÍUSP. 

Or 

 (b) Explain any fire functions of the skin. 

   ÷uõ¼ß GøÁ÷¯Ý® I¢x ö\¯À£õkPøÍ ÂÍUSP. 

15. (a) List the functions of Testis.  

   Testis ß ö\¯À£õkPøÍ £mi¯¼kP.  

Or 

 (b) Explain the functions of growth hormone. 

   ÁÍºa] íõº÷©õÛß ö\¯À£õkPøÍ ÂÍUSP. 

 Part C  (3  10 = 30) 

Answer any three questions. 

16. How are carbohydrates digested? Explain. 

 Carbohydrate G¨£i ö\›UP¨£kQÓx? ÂÍUSP.  

17. Write a note on lung volumes. 

 ~øμ±μÀ öPõÒÍÍÄ & SÔ¨¦ GÊxP. 
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18. Describe cardiac cycle. 

 Cu¯ _ÇØ]ø¯ ÂÁ›UP. 

19. Explain the factors controlling the volume of urine.  

 ]Ö}›ß AÍøÁ Pmk¨£kzx® PõμoPøÍ ÂÍUSP. 

20. Explain ovarian cycle.  

 P¸•møh°ß _ÇØ]ø¯ ÂÍUSP. 

–––––––––––––– 
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B.Sc. DEGREE EXAMINATION, APRIL 2019 

Third Semester 

Home Science 

PRINCIPLES OF NUTRITION 

(CBCS – 2017 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10  2 = 20) 

Answer all questions. 

1. Define nutrition. 

 Fmha\zx GßÓõÀ GßÚ? 

2. What do you mean by the term balanced diet. 

 \›ÂQu EnÄ GßÓõÀ GßÚ? 

3. List any four rich sources of carbohydrates. 

 ©õÄa\zx AvP•ÒÍ |õßS ö£õ¸ÒPøÍ SÔ¨¤kP. 

4. Classify fiber. 

 |õØ\zøu ÁøP¨£kzxP. 

5. Mention the functions of Vitamin E. 

 øÁmhªß& C °ß ö\¯À£õkPøÍ SÔ¨¤kP. 

6. What are microminerals? 

 ]Öuõx ö£õ¸mPÒ GßÓõÀ GßÚ? 

Sub. Code 
7BHF3C1 



F–1630 

  

  2

Wk 7
7. What are weaning foods? 

 Cøn EnÄ GßÓõÀ GßÚ? 

8. Define the term Colostrum. 

 ^®£õÀ: Áøμ¯Ö. 

9. What do you mean by anorexia nervosa? 

 £]¯ØÓ EÍ÷|õ´ GßÓõÀ GßÚ? 

10. What is osteoporosis? 

 GÊ®¦ ÷u´©õÚ® GßÓõÀ GßÚ? 

 Part B  (5  5 = 25) 

Answer all questions, choosing either (a) or (b). 

11. (a) Explain the causes of malnutrition. 

  \zx SøÓ£õmiß Põμn[PøÍ ÂÁ›. 

Or 

 (b) Give a brief account on direct calorimetry. 

  Direct calorimetry – SÔ¨¦ GÊxP. 

12. (a) Write a note on biological functions of Proteins. 

  ¦μuzvÀ EÒÍ E°›¯À ö\¯À£õkPøÍ GÊxP. 

Or 

 (b) Classify fiber with suitable examples. 

  |õº\zøu Auß uS¢u GkzxPõmkPÐhß GÊxP. 

13. (a) Explain the functions of thiamine. 

  øu¯õªß ö\¯À£õkPøÍ ÂÁ›. 

Or 

 (b) List the food sources of phosphorus, Zinc and 
Sodium. 

  £õº£μì, â[U ©ØÖ® ÷\õi¯® AvP•ÒÍ EnÄ 

ö£õ¸mPÒ GÊxP. 
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14. (a) Write a brief note on the complications during 

pregnancy. 

  ¤μ\Ázvß ÷£õx HØ£k® ]UPÀPøÍ £ØÔ ÂÁ›. 

Or 

 (b) Discuss breast milk Vs bottle milk. 

  uõ´ £õÀ ©ØÖ® ¦mi£õÀ (©õmk£õÀ) £ØÔ ÂÁ›. 

15. (a) Give an account on nutritional requirement in 
school going children. 

  £ÒÎUS ö\À¾® SÇ¢øuPÎß Fmha\zx 

÷uøÁPøÍ GÊxP. 

Or 

 (b) Bring out the importance of physical activity on old 
age. 

  Á¯uõÚ Põ»zvÀ EhØ£°Ø]°ß •UQ¯zxÁzøu 

GÊxP. 

 Part C  (3  10 = 30) 

Answer any three questions. 

16. Explain about Bomb Calorimeter with diagram. 

 £õ® P÷»õ› «mhøμ Áøμ¢x, Aøu £ØÔ ÂÍUSP. 

17. Explain the causes, signs and symptoms, prevention of 
protein Energy Malnutrition. 

 \Áø»÷|õ°ß SøÓ¨£õk Á¸ÁuØPõÚ Põμn[PÒ, 

Aøh¯õÍ[PÒ ©ØÖ® uk¨¦ •øÓPøÍ GÊxP. 

18. Discuss about Vitamin C under the following heads. 

 (a) Food sources 

 (b) Functions 

 (c) Deficiency Diseases. 
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 øÁmhªß&] £ØÔ RÌPsh ÂÚõÂØS Âøh¯Î. 

 (A) EnÄPÒ 

 (B) ö\¯À£õkPÒ  

 (C) SøÓ£õkÒÍ ÷|õ´PÒ.  

19. Write about iron under the following heads  

 (a) Functions 

 (b) Deficiency diseases. 

 C¸®¦a\zx £ØÔ RÌUPsh uø»¨¦PÎÀ GÊx. 

 (A) ö\¯À£õkPÒ 

 (B) \zxUSøÓ ÷|õ´PÒ. 

20. Explain about the nutritional requirement for Preschool 
child. 

 •ß £ÒÎ £¸ÁU SÇ¢øuPÐUS \zxUPÎß ÷uøÁø¯ 

£ØÔ Â›ÁõP GÊuÄ®. 

———————— 
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B.Sc. DEGREE EXAMINATION, APRIL 2019 

Fourth Semester 

Home Science 

NUTRITIONAL BIOCHEMISTRY 

(CBCS – 2017 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10  2 = 20) 

Answer all the questions. 

1. Give the structure of glucose. 

 UÐ÷Põ]ß ÁiÁø©¨ø£ u¸P. 

2. What is hypoglycemia? 

 Hypoglycemia GßÓõÀ GßÚ? 

3. Define iodine value. 

 Iodine value Áøμ¯Ö. 

4. What are glycolipids? 

 UøÍ÷Põ ¼¤mì GßÓõÀ GßÚ? 

5. List the essential amino acids. 

 Azv¯õÁ]¯ Aª÷Úõ Aª»®-–£mi¯¼kP. 

6. What are simple proteins? 

 GÎ¯ ¦μu[PÒ GßÓõÀ GßÚ? 

Sub. Code 
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7. What are enzymes? 

 ö|õvPÒ GßÓõÀ GßÚ? 

8. What are the types of nucleic acids? 

 {³UÎU Aª»[PÎß ÁøPPÒ ¯õøÁ? 

9. Define passive diffusion. 

 ö\¯»ØÓ £μÁÀ Áøμ¯Ö. 

10. What is a electron transport chain? 

 G»Umμõß ÷£õUSÁμzx \[Q¼ GßÓõÀ GßÚ? 

 Part B (5  5 = 25) 

Answer all questions, choosing either (a) or (b). 

11. (a) Write a note on starch. 

  ìhõºa – J¸ SÔ¨¦ ÁøμP. 

Or 

 (b) Write in detail on the oxidation of pyruvic acid to 
acetyl CoA. 

  ø£›ÂU Aª»® A]øhÀ ÷PõμÂß BU]á÷ÚØÓzøu 

£ØÔ Â›ÁõP GÊxP. 

12. (a) Explain the physical properties of fats. 

  öPõÊ¨¤ß C¯Ø¤¯À £s¦PøÍ ÂÍUSP. 

Or 

 (b) Write a note on compound lipids. 

  Põ®£Äßm ¼¤mì – SÔ¨¦ GÊxP. 
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13. (a) Explain the reaction of amino acid with ninhydrin. 

   Aª÷Úõ Aª»zvß {ß øím›ß ÂøÚ°ß 

ÂøÍÄPøÍ ÂÍUSP. 

Or 

 (b) Explain histidine pathway. 

   îìiiß £õøuø¯ ÂÍUSP. 

14. (a) Write in detail on Heuderson-Hasselbarch equation. 

   öíßhº\ß ÷íéÀ£Àa \©ß£õmøh Â›ÁõP GÊxP. 

Or 

 (b) Explain the factors maintaining the plasma calcium 
concentration. 

  ¨»õì©õ PõÀ]¯® ö\ÔÄ £μõ©›US® PõμoPøÍ 

ÂÍUSP. 

15. (a) Explain the electron transport chain. 

  G»Umμõß ÷£õUSÁμzx \[Q¼ø¯ ÂÍUSP. 

Or 

 (b) Explain active transport in detail. 

   HUiÆ ÷£õUSÁμzx Â›ÁõP GÊxP. 

 Part C  (3  10 = 30) 

Answer any three questions. 

16. Explain Glycogenesis with the enzymes involved. 

 Glycogenesis–ø¯ \®£¢u¨£mh ö|õvPÒ öPõsk ÂÍUSP. 

17. Explain  –oxidation cycle of fatty acid. 

 öPõÊ¨¦ Aª»zvß   BU]÷h\ß _ÇØ]ø¯ ÂÍUSP. 
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18. Explain Urea cycle. 

 ³›¯õ _ÇØ]ø¯ ÂÍUSP. 

19. Explain in detail on the types of Nucleic acid. 

 {³UÎU Aª»zvß ÁøPPøÍ ÂÁ›UP. 

20. Describe oxidative phosphorylation in detail. 

 Oxidative phosphorylation– Â›ÁõP ÂÍUSP. 

 

 

 
———————— 
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U.G. DEGREE EXAMINATION, APRIL 2019 

Home Science 

Allied : BASIC NUTRITION 

(CBCS – 2017 onwards) 

Time : 3 Hours Maximum : 60 Marks 

 Part A  (10  2
11  = 15) 

Answer all questions. 

1. What is a junk food? 

 öPõÊ¨¦ u¸® EnÄ GßÓõÀ GßÚ? 

2. What is optimum nutrition? 

 EP¢u Fmha\zx GßÓõÀ GßÚ? 

3. Define adulteration. 

 P»¨£h® – Áøμ¯Ö. 

4. What is the basic principle lying behind RDA? 

 RDAUS ¤ßÚõÀ EÒÍ Ai¨£øh öPõÒøP GßÚ? 

5. Define a balanced diet. 

 \©ÂQu EnÄ – Áøμ¯Ö. 

6. What is meal planning? 

 EnÄ vmhªhÀ GßÓõÀ GßÚ? 

Sub. Code 
7BHFA1 



F–1726 

  

  2

Wk 11
7. What is hypertension? 

 E¯º Cμzu AÊzu® GßÓõÀ GßÚ? 

8. What is bulimia nervosa? 

 wμõ¨ £]÷|õ´ GßÓõÀ GßÚ? 

9. What is an anti-oxidant? 

 Anti-oxidant GßÓõÀ GßÚ? 

10. List any four food sources of fibre. 

 |õºa\zx EÒÍ EnÄPÒ |õßQøÚ GÊxP. 

 Part B  (5  3 = 15) 

Answer all questions, choosing either (a) or (b). 

11. (a) What is an intentional adulteration? Explain with 
example. 

  ÷Áskö©ß÷Ó P»¨£h® ö\´uÀ GßÓõÀ GßÚ? 

GkzxUPõmkhß ÂÍUSP. 

Or 

 (b) What are the health convergences of junk food? 

  öPõÊ¨¦ u¸® EnÂÚõÀ HØ£k® _Põuõμ ÂøÍÄPÒ 

¯õøÁ? 

12. (a) What are micronutrients? Explain. 

  ~s Fmha\zxUPÒ GßÓõÀ GßÚ? ÂÍUSP. 

Or 

 (b) Define RDA. What are its uses and limitations? 

  RDA Áøμ¯Ö. Auß £¯ß£õkPÒ ©ØÖ® Áμ®¦PÒ 

¯õøÁ? 
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13. (a) What is a food pyramid? Explain diagrammatically. 

  EnÄ ¤μªk GßÓõÀ GßÚ? Áøμ£h® ‰»® 

ÂÍUSP. 

Or 

 (b) What is personal hygiene? How is it maintained? 

  uÛ¨£mh _Põuõμ® GßÓõÀ GßÚ? Ax G¨£i 

£μõ©›UP¨£kQÓx? 

14. (a) What are the etiological factors leading to diabetes? 

  }›ÈÄ ÷|õ´US ÁÈÁSUS® PõμoPÒ ¯õøÁ? 

Or 

 (b) What is anoxia nervosa? How is it presented? 

  £]¯ØÓ EÍ÷|õ´ GßÓõÀ GßÚ? Ax G¨£i 

ukUP¨£kQÓx? 

15. (a) Explain the components of dietary fibre. 

  |õºa \zvß TÖPøÍ ÂÍUSP. 

Or 

 (b) Explain the role of anti-oxidant on heart diseases. 

  C¸u¯ ÷|õ°À anti-oxidant-ß £[øP ÂÍUSP. 

 Part C  (3  10 = 30) 

Answer any three questions. 

16. Explain any two stress related diseases. Also write a note 
on its preventive measures. 

 ©Ú AÊzu® öuõhº£õÚ ÷|õ´PÒ CμsiøÚ ÂÍUSP. 

Auß uk¨¦ •øÓPÒ £ØÔ GÊxP. 
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17. Explain the factor affecting RDA. 

 RDA-øÁ £õvUS® PõμoPøÍ ÂÍUSP. 

18. Write a note on the importance of Health Education. 

 _Põuõμ PÀÂ°ß •UQ¯zxÁzøu £ØÔ SÔ¨¦ GÊxP. 

19. What is cardiac arrest? Write a note on dietary 
management. 

 ©õμøh¨¦ GßÓõÀ GßÚ? Auß EnÄ ÷©»õsø© £ØÔ 

SÔ¨¦ GÊxP. 

20. Regular physical exercise leads to good health. How? 

 •øÓ¯õÚ EhØ£°Ø] |À» B÷μõUQ¯zvØP ÁÈ ÁSUS®? 

G¨£i? 

  

———————— 
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U.G. DEGREE EXAMINATION, APRIL 2019 

Home Science 

Allied – NUTRITION THROUGH LIFE CYCLE 

(CBCS – 2017 onwards) 

Time : 3 Hours Maximum : 60 Marks 

 Part A  (10  1 2
1  = 15) 

Answer all the questions. 

1. Basic concept of RDA. 

 £›¢xøμUP¨£mh EnÄ AÍøÁ¨ £ØÔ¯ Ai¨£øh P¸zx. 

2. Differentiate between growth and development. 

 ÁÍºa] ©ØÖ® £›nõ© ÁÍºa] Cøh÷¯¯õÚ Âzv¯õ\® 

¯õøÁ? 

3. What is gestational diabetes? 

 ¤μ\Á Põ» }μÈÄ (gestational diabetes) £ØÔ ]Ö ÂÍUP® 

u¸P. 

4. Highlight the nutritional significance of colostrum. 

 ^®£õÍ¼ß (colostrum) Fmha\zx •UQ¯zxÁ® ¯õøÁ? 

5. List out commercial baby foods available in market. 

 ÁoP SÇ¢øu EnÄPøÍ £mi¯¼kP. 

Sub. Code 
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6. Who are premature infants? 
 SøÓ ÁÍºa] SÇ¢øuPÒ ¯õº? 

7. What is nutritious lunch pack? 
 Fmha\zx {øÓ¢u Pmk \õu® GßÓõÀ GßÚ? 

8. What are supplementary foods? 
 xøn EnÄPÒ GßÓõÀ GßÚ? 

9. Give the reasons for anaemia among adolescents. 
 S©› £¸Á ö£sPÎß (Cμzu ÷\õøPUS)  Põμn® u¸P. 

10. List out any three physiological changes in ageing. 
 •v÷¯õ¸UPõÚ H÷uÝ® ‰ßÖ Eh¼¯UP ©õØÓ[PøÍ¨ 

£mi¯¼kP. 

 Part B  (5  3 = 15) 

Answer all questions, choosing either (a) or (b). 

11. (a) Give energy allowance for various activities for men. 
  BsPÎß £À÷ÁÖ ÷Áø»PÐUPõÚ \Uv (P÷»õ›) 

AÍÂøÚz u¸P. 

Or 

 (b) List out the factors to be considered while planning 
meal. 

  EnÄz vmhªh¼À P¸zvÀ öPõÒÍ ÷Ási¯ 

PõμoPøÍ £mi¯¼kP. 

12. (a) Give an account of weight gain in pregnancy. 
  ¤μ\Á Põ» EhÀ Gøh AvP›zuÀ £ØÔ¯ ]Ö ÂÍUP® 

u¸P. 

Or 

 (b) Brief on physiology of lactation. 
  £õ¿mk® ÷£õx öuõhº£õÚ Eh¼¯UP ö\¯Ø£õkPÒ 

£ØÔ¯ ]Ö ÂÍUP® u¸P. 
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13. (a) What are factors to be considered in bottle feeding? 

  ¦mi¨£õÀ Fmk® ÷£õx P¸zvÀ öPõÒÍ ÷Ási¯ 

PõμoPÒ ¯õøÁ? 

Or 

 (b) Highlight growth characteristics of infants. 

  CÍ[SÇ¢øuPÐUPõÚ ÁÍºa]U Sn|»ßPøÍ 

•ßÛø»¨£kzxP. 

14. (a) How do you plan a meal for preschool children? 

  •ß £ÒÎ £¸Á SÇ¢øuPÐUPõÚ EnøÁz 

vmhªkuÀ G¨£i? 

Or 

 (b) What are requirements of nutrition’s for school 

children? 

  £ÒÎU SÇ¢øuPÐUPõÚ Fmha\zx ÷uøÁPÒ 

¯õøÁ? 

15. (a) Brief on nutritional requirements for moderate 

working women. 

  ªu©õÚ ÷Áø» ö\´²® ö£sPÐUPõÚ Fmha\zx 

÷uøÁPøÍa _¸UQ ÂÍUSP. 

Or 

 (b) What are nutritional requirements of adolescents? 

  S©μ¨ £¸ÁzvØPõÚ Fmha\zxz ÷uøÁPÒ ¯õøÁ? 
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 Part C  (3  10 = 30) 

Answer any three questions. 

16. Explain growth and development characteristics in 
different stages of life span. 

 ÁõÌ|õÎß öÁÆ÷ÁÖ £¸ÁzvØS›¯ ÁÍºa] ©ØÖ® 

Sn|»ßPÒ ÂÍUSP. 

17. Elucidate nutritional requirements of lactating women. 

 £õ¿mk® uõ´©õºPÐUPõÚ Fmha\zxz ÷uøÁPøÍ 

öuÎÁõP ÂÁ›. 

18. Discuss on problems in feeding normal and premature 
infants. 

 \õuõμn ©ØÖ® SøÓÁÍºa] CÍ[SÇ¢øuPÐUPõÚ 

EnÅmh® \õº¢u ¤μa\øÚPøÍ ÂÁõvUPÄ®. 

19. Explain nutritional problems in the management of 
preschool children. 

 •ß£ÒÎ £¸Á SÇ¢øuPÐUPõÚ Fmha\zx \õº¢u 

¤μa\øÚPÎß ÷©»õsø© £ØÔ ÂÍUSP. 

20. Describe nutritional management during old age. 

 •v÷¯õ¸UPõÚ Fmha\zx ÷©»õsø©¨ £ØÔ ÂÁ›. 
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