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A–8816   

B.Sc. DEGREE EXAMINATION, NOVEMBER 2019 

First Semester 

Home Science 

FOOD SCIENCE  

(CBCS – 2014 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10  2 = 20) 

Answer all the questions. 

1. Define food groups. 

 EnÄz öuõSvPÒ – Áøμ¯Ö. 

2. Write any two advantages of steaming. 

 }μõÂ°À \ø©zu¼ß |ßø©PÎÀ H÷uÝ® CμsiøÚ 

GÊxP. 

3. Classify sugar. 

 \ºUPøμPøÍ ÁøP¨£kzxP. 

4. Explain about tanning. 

 hõÛß £ØÔ ÂÍUSP. 

5. Name the fruits contain carotenoids. 

 P÷μõiÚõ´k AvP® EÒÍ £Ç[PøÍ ö£¯›kP. 

6. Classify fruits. 

 £Ç[PøÍ ÁøP¨£kzxP. 

Sub. Code 
4BHF1C1 



A–8816 

  

  2

Ws 17

7. What is cheese? 

 £õ»õøhU Pmi GßÓõÀ GßÚ? 

8. Name the proteins present in egg yolk. 

 •møh°ß ©g\Ò P¸ÂÀ Aø©¢xÒÍ ¦μuzøu ö£¯›kP. 

9. What is ripening or ageing? 

 øμ¨£Û[ AÀ»x Hâ[ GßÓõÀ GßÚ? 

10. Write the protein content present in fish. 

 «ÛÀ Ah[Q²ÒÍ ¦μuzøu GÊx. 

 Part B (5  5 = 25) 

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

11. (a) Give the basic IV food groups. 

   Ai¨£øh |õßS EnÄz öuõSvPøÍ GÊxP. 

Or 

 (b) Explain steaming with their merits and demerits. 

   }μõÂ°À \ø©zuÀ ©ØÖ® AÁØÔß |ßø©, wø©PøÍ 

ÂÍUSP. 

12. (a) Draw the structure of wheat? and explain. 

   ÷Põxø©°ß Aø©¨ø£ £h® Áøμ¢x ÂÍUSP. 

Or 

 (b) Enumerate the nutritional composition of fats and 
oils.  

   öPõÊ¨¦ ©ØÖ® Gsön´PÎÀ EÒÍ Fmha\zvß 

Aø©¨ø£ GkzöuÊxP. 
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13. (a) Write a note on anthoxanthins? 

   Bß÷uõ\õßvßPÒ £ØÔ J¸ ]ÖSÔ¨¦ GÊxP. 

Or 

 (b) What are the ways you prevent enzymatic 
browning?  

   ö|õvPÎÚõÀ £Ê¨£õuø» GÆÁøP°À ukUP»õ®? 

14. (a) Write the uses of egg in cookery. 

   \ø©zu¼À •møh°ß £¯ßPøÍ GÊxP. 

Or 

 (b) Write a short note on  homogenised milk and 
explain their merits.  

   ^μõUP¨£mh £õø» £ØÔ ]Ö SÔ¨¦ GÊv ©ØÖ® Auß 

|ßø©PøÍ ÂÍUSP. 

15. (a) Classify beverages and explain their benefits. 

   £õÚ[PøÍ ÁøP¨£kzv AÁØÔß |ßø©PøÍ 

ÂÍUSP. 

Or 

 (b) What changes occur during cooking of meat and 
explain the various methods of cooking meat. 

   ©õmk CøÓa]ø¯ \ø©US® öÁÆ÷ÁÖ •øÓPøÍ 

ÂÍUQ ©ØÖ® \ø©zu¼ß ÷£õx HØ£k® ©õØÓ[PÒ 

¯õøÁ? 



A–8816 

  

  4

Ws 17

 Part C  (3  10 = 30) 

Answer any three questions. 

16. Describe dry heat methods of cooking with their merits 
and demerits. 

E»º `mk •øÓ°À \ø©zuø» ÂÍUQ AÁØÔß |ßø© 

©ØÖ® wø©PøÍ ÂÁ›UP. 

17. Explain germination process with their merits. 

 •øÍPmkuÀ •øÓø¯ AÁØÔß |ßø©P÷Íõk – ÂÍUSP. 

18. Write the selection of vegetables and give a short note on 
pectin and flavones. 

Põ´PÔPøÍz ÷uº¢öukzuÀ, ö£Uiß ©ØÖ® ¨Í÷Áõß £ØÔ 

]Ö SÔ¨¦ GÊxP. 

19. Draw the structure of an egg and explain their 
nutritional composition. 

•møhø¯ £h® Áøμ¢x ©ØÖ®  AÁØÔß – 

Fmha\zxUPøÍ ÂÍUSP. 

20. Explain the following: 

 (a) Classification of poultry 

 (b) Selection of fish. 

 ¤ßÁ¸£ÁØøÓ ÂÍUSP. 

(A) CøÓa]ø¯ ÁøP¨£kzxuÀ 

(B) «ß ÷uº¢öukzuÀ 

 

———————— 
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A–8817   

B.Sc. DEGREE EXAMINATION, NOVEMBER 2019 

Second Semester 

Home Science 

 HUMAN PHYSIOLOGY 

(CBCS – 2014 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10  2 = 20) 

Answer all questions. 

1. What is the Bleeding time and Clotting time of blood? 

 Cμzu¨ ÷£õUS ©ØÖ® Cμzu® EøÓuÀ ÷|μ® ¯õøÁ? 

2. Write any two function of platelets. 

 umkUPÎß ö\¯À£õkPÎÀ H÷uÝ® CμsiøÚ GÊxP. 

3. Give an account of the Gaseous exchange. 

 Áõ²¨ £›©õØÓ® £ØÔ GÊxP. 

4. Write short notes on Lymph Gland. 

 {n}º _μ¨¤ø¯ £ØÔ ]ÖSÔ¨¦ GÊxP. 

5. What is meant by autonomic nervous system?  Give its 
classification. 

 uõÛ¯[Q |μ®¦ ©sh»zvß ö£õ¸Ò ¯õøÁ? ©ØÖ® 

AÁØøÓ ÁøP¨£kzxP. 

Sub. Code 
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6. Explain any two functions of kidney. 

 ]Ö}μPzvß ö\¯À£õkPÎÀ H÷uÝ® CμsiøÚ ÂÍUSP. 

7. What is mineralo corticoids? 

 ªÚμ÷»õ PõºiUPõ´mì GßÓõÀ GßÚ? 

8. Write any two function of uterus. 

 Pº¨£¨£ø£°ß ö\¯À£õkPÎÀ H÷uÝ® CμsiøÚ 

GÊxP. 

9. What is meant by expiration? 

 Põ»õÁv GßÓõÀ GßÚ? 

10. Write short notes on salivary Gland. 

 EªÌ}º _μ¨¤ £ØÔ J¸ ]Ö SÔ¨¦ GÊxP. 

 Part B  (5  5 = 25) 

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

11. (a) Discuss Blood grouping and its importance. 

  Cμzuzvß ÁøPPÒ ©ØÖ® AÁØÔß •UQ¯zxÁzøu 

ÂÁ›. 

Or 

 (b) Illustrate the structure of heart and label its parts. 

  C¸u¯ Aø©¨ø£ Áøμ¢x ©ØÖ® AÁØÔß 

£õP[PøÍ ö£¯›mk  ÂÍUSP. 

12. (a) Bring out the function of kidney. 

  ]Ö }μPzvß ö\¯À£õkPøÍ GkzöuÊxP. 

Or 

 (b) Brief on glomerular  filtration. 

  QÍõ©¹»õº ÁiPmkuø» ÂÁ›. 
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13. (a) Bring out the effect of sympathetic nervous system. 

  AÝuõ£ |μ®¦ ©sh»zvß ÂøÍÄPøÍ 

GkzöuÊxP. 

Or 

 (b) How carbohydrate is digested in our body? 

  |©x Eh¼ÚÀ  Põº÷£õøím÷μm GÆÁõÖ ö\›©õÚ®  

BQÓx? 

14. (a) Enumerate the function of adrenal cortex? 

  Am›ÚÀ PõºöhUêß ö\¯À£õkPøÍ GkzöuÊxP. 

Or 

 (b) Write the functions of eye. 

  Psoß ö\¯À£õkPøÍ GÊxP. 

15. (a) Discuss the mechanism of Healing. 

  ö\ÂzvÓ¼ß C¯UP  Aø©¨ø£ ÂÁ›. 

Or 

 (b) Draw the structure of lungs and write their 
functions.  

  ~øμ±μ¼ß Aø©¨ø£ Áøμ¢x ©ØÖ® AÁØÔß  

ö\¯À£õkPøÍ GÊxP. 

   

 Part C  (3  10 = 30) 

Answer any three questions. 

16. Describe the various stages of Blood coagulation. 

 Cμzu® EøÓu¼ß öÁÆ÷ÁÖ {ø»PøÍ ÂÁ›.  

17. Elaborate the stages of menstrual cycle. 

 ©õuÂhõ´ _ÇØ]°ß {ø»PøÍ ÂÁ›UP. 
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18. Describe cerebellem and their functions. 

 ]Ö‰øÍ°ß ö\¯À£õkPøÍ ÂÁ›. 

19. Illustrate the structure and function of skin. 

 ÷uõ¼ß Aø©¨¦ ©ØÖ® AÁØÔß  ö\¯À£õkPøÍ ÂÍUSP. 

20. Name the six hormone of the anterior lobe of the pituitary 
gland and write briefly about any two of them? 

 ¤m³mh› _μ¨¤°ß •ß¦Ó £Sv°À  Aø©¢xÒÍ BÖ 

íõº÷©õßPÎß ö£¯ºPÒ ©ØÖ® AÁØÔÀ H÷uÝ® 

CμsiøÚ £ØÔ Â›ÁõP GÊxP. 

———————— 
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A–8818   

B.Sc. DEGREE EXAMINATION, NOVEMBER 2019 

Second Semester 

Home Science 

HUMAN DEVELOPMENT AND RELATIONSHIPS  

(CBCS – 2014 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10  2 = 20) 

Answer all the questions. 

1. What is trait? Give examples.  

 £s¦ (A) |hzøu GßÓõÀ GßÚ? Euõμn[PÒ u¸P.  

2. What is implantation? 

 ¤Ó¨¤ØS •¢øu¯ P¸ (A) P¸zu›zuÀ GßÓõÀ GßÚ? 

3. What is called babbling? 

 ©Çø» GßÓõÀ GßÚ? 

4. Define immunization. 

 ÷|õ´z uk¨¦ Áøμ¯Ö.  

5. Give the formula to calculate I.Q.  

 ~snÔÄz vÓøÚ PnUQk® `zvμzøu GÊxP.  

6. Mention the creative activities.  

 BUPa ö\¯ÀPøÍ SÔ¨¤kP.  

Sub. Code 
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7. Explain identity crisis.  

 Aøh¯õÍ ö|¸UPi ÂÍUSP. 

8. Write any two psychological changes occurred in old age. 

 •xø©¨ £¸ÁzvÀ HØ£k® EÍ C¯À¦ ©õØÓ[PÎÀ 

H÷uÝ® CμsiøÚ GÊxP.  

9. Discuss any two functions of marriage.  

 v¸©nzvß ö\¯À£õkPÎÀ H÷uÝ® CμsiøÚ GÊxP.  

10. Write any two objectives of sex education. 

 £õ¼ÚU PÀÂ°ß ÷|õUP[PÎÀ H÷uÝ® CμsiøÚ 

GÊxP.  

 Part B  (5  5 = 25) 

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

11. (a) Mention the signs and symptoms of pregnancy.  

  P¸ÄØÓ Põ»[PÎÀ HØ£k® AÔSÔPøÍ SÔ¨¤kP.  

Or 

 (b) Explain about test tube baby.  

  ÷\õuøÚU SÇõ´ SÇ¢øu £ØÔ ÂÍUSP. 

12. (a) Enumerate on immunization of children.  

  SÇ¢øuPÐUS›¯ ÷|õ´z uk¨¦ £ØÔ ÂÍUSP. 

Or 

 (b) Elaborate on the care that is necessary for infants.  

  CÍ[SÇÂ¨ £¸ÁzvØS ÷uøÁ¯õÚ PÁÛ¨¦ £ØÔ 

ÂÁ›UP.  
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13. (a) Describe the importance of play.  

  ÂøÍ¯õmiß •UQ¯zxÁzøu ÂÁ›.  

Or 

 (b) Elucidate the physical development seen during late 
child hood.  

  ¤ß SÇ¢øu¨ £¸ÁzvÀ Põn¨£k® EhÀ ÁÍºa] 

£ØÔ GkzöuÊxP.  

14. (a) Explain the problems of the aged people.  

  •xø© ©UPÎh® Põn¨£k® ¤μa]øÚPøÍ 

ÂÍUSP. 

Or 

 (b) State the cognitive development in adolescence. 

  S©μ¨ £¸ÁzvØPõÚ ö©õÈ ÁÍºa] £ØÔ 

GkzöuÊxP.  

15. (a) Sex education is very much essential for 
adolescence. Explain.  

  S©μ¨ £¸ÁzvÚ¸US £õ¼ÚU PÀÂ¯õÚx ªPÄ® 

CßÔ¯ø©¯õÚx & ÂÍUSP. 

Or 

 (b) Discuss the purposes of marriage.  

  v¸©nzvß E£÷¯õP[PøÍ ÂÁ›.  

 Part C  (3  10 = 30) 

Answer any three questions. 

16. Describe the factors that influence the growth and 
development.  

 ÁÍºa] ©ØÖ® •ß÷ÚØÓzvØS›¯ PõμoPøÍ & ÂÁ›UP.  
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17. Describe the common childhood accidents and the 

methods of preventing them.  

 SÇ¢øuPÎh® ö£õxÁõP Põn¨£k® Â£zxUPÒ ©ØÖ® 

AÁØøÓ ukUS® •øÓPÒ £ØÔ ÂÁ›.  

18. Enumerate the prevention, care and treatment of visually 
impaired.  

 £õºøÁ CÇ¨¦ ukzuÀ, PÁÛ¨¦ ©ØÖ® ]Qaø\ £ØÔ 

ÂÍUSP. 

19. ‘‘Adolescence is a period of storm and stress’’- Critically 
analyse.  

 S©μ¨ £¸Á Põ»® Gß£x ¦¯À ©ØÖ® AÊzu® & ªPÄ® 

Bμõ´P.  

20. Adjustmental problems in marriage arise at three levels - 
Explain.  

 v¸©nzvÀ ‰ßÖ ÁøPPÎÀ ¤μa\øÚPÒ E¸Áõuø» 

Jzx¨ ÷£õuÀ & ÂÍUSP.  

———————— 
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A–8819   

B.Sc. DEGREE EXAMINATION, NOVEMBER 2019 

Third Semester 

Home Science 

PRINCIPLES OF NUTRITION 

(CBCS – 2014 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10  2 = 20) 

Answer all questions. 

1. Define specific dynamic action of food. 

 EnÄPÎß öÁ¨£ ©v¨¦ ö\¯¼øÚ & Áøμ¯Ö. 

2. List the nutritional classification of foods. 

 Fmha\zvß Ai¨£øh°À EnøÁ ÁøP¨£kzxuÀ  £ØÔ 

Á›ø\¨£kzxP. 

3. Mention the sources of carbohydrates rich foods. 

 ©õÄa \zx AvP® EÒÍ EnÄ¨ ö£õ¸ÒPøÍ SÔ¨¤kP. 

4. Define marasmus. 

 ÷|õg\õß & Áøμ¯Ö. 

5. List the sources of vitamin ‘A’ rich foods. 

 E°ºa \zx ‘H’ AvP® EÒÍ EnÄ¨ ö£õ¸mPøÍ 

Á›ø\¨£kzxP. 

Sub. Code 
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6. What are called macro minerals? 

 ö£¸ ~srmh uõx E¨¦UPÒ GßÓõÀ GßÚ? 

7. Mention the hormones produced during lactation. 

 £õ¿mk® Põ»[PÎÀ _μUS® _μ¨¤PøÍ SÔ¨¤kP. 

8. What is Kuzhandai Amuthu? 

 SÇ¢øu A•x GßÓõÀ GßÚ? 

9. Define Adolescence. 

 S©μ¨ £¸Á® Áøμ¯Ö. 

10. Why nutrients are required during adulthood? 

 ö£›¯ÁºPÐUS Hß Fmha\zx ÷uøÁ¨£kQÓx? 

 Part B  (5  5 = 25) 

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

11. (a) Define balanced diet and write the factors affecting 
the nutritional status. 

  \› ÂQu EnøÁ Áøμ¯Özx ©ØÖ® Fmha \zx 

{ø»ø¯ £õvUS® PõμoPøÍ GÊxP. 

Or 

 (b) Explain energy requirements for various age 
groups. 

  öÁÆ÷ÁÖ Á¯vÚ¸UPõÚ BØÓ¼ß AÍÄPøÍ 

ÂÍUSP. 

12. (a) Give the sources of protein, essential fatty acids 
and fiber. 

  ¦μu®, CßÔ¯ø©¯õÚ öPõÊ¨¦ Aª»[PÒ ©ØÖ® 

|õºa \zx AvP® EÒÍ ‰»¨ ö£õ¸mPøÍ GÊxP. 

Or 
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 (b) Write the requirement of protein and fat for various 

age groups. 

  öÁÆ÷ÁÖ Á¯vÚ¸UPõÚ ¦μu® ©ØÖ® öPõÊ¨¤ß 

AÍÄPøÍ GÊxP. 

13. (a) Explain scurvy. 

  ìPºÂ £ØÔ ÂÍUSP. 

Or 

 (b) Give the functions of copper and zinc. 

  Põ¨£º ©ØÖ® xzu|õPzvß ö\¯À£õkPøÍ GÊxP. 

14. (a) Describe pre and post delivery nutritional care. 

  ÷£ÖPõ» •ß ©ØÖ® ¤ß Fmha\zx PÁÛ¨¦ £ØÔ 

ÂÁ›. 

Or 

 (b) Write the nutritional requirements for infants. 

  SÇÂ¨ £¸ÁzvÚ¸UPõÚ Fmha \zx AÍÄPøÍ 

GÊxP. 

15. (a) Give the nutritional requirement of adult women 
doing various activities. 

  öÁÆ÷ÁÖ ö\¯ÀPÒ ¦›²® ö£s©oUPõÚ Fmha 

\zvß AÍÄPøÍ GÊxP. 

Or 

 (b) Elucidate good food habit formation during 
preschoolers.  

  £ÒÎ •ß £¸ÁzvÚ¸US |À» EnÄ¨ £ÇUP 

•øÓPøÍ E¸ÁõUSuÀ £ØÔ GkzöuÊxP. 
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 Part C  (3  10 = 30) 

Answer any three questions. 

16. Describe benedict roth apparatus and Atwater rosa 
benedict method. 

 ö£ÛiUm μõz A¨£õμmhì ©ØÖ® AmÁõmhº ÷μõ\õ 

ö£ÛiUm •øÓø¯ £ØÔ ÂÁ›. 

17. Discuss the role of dietary fibre in human nutrition. 

 ©Ûu \zxnÂ¯¼À |õºa \zvß £[QøÚ ÂÁ›. 

18. Elaborate on causes, symptoms and prevention of calcium 
deficiency. 

 PõÀ]¯® £ØÓõUSøÓUPõÚ Põμn[PÒ, AÔSÔPÒ ©ØÖ® 

ukzuø» ÂÁ›. 

19. Differentiate breast milk Vs bottle milk. 

 uõ´¨£õÀ ©ØÖ® ¦Pmk¨£õø» ÷ÁÖ£kzxP. 

20. What are the physiological changes occurred in old age 
and explain? 

 •xø©¨ £¸ÁzvÀ GÆÁøP¯õÚ EÍÂ¯À & ©õØÓ[PÒ 

HØ£kQßÓÚ Gß£øu ÂÍUSP. 

—————— 
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A–8820   

B.Sc. DEGREE EXAMINATION, NOVEMBER 2019 

Fourth Semester 

Home Science 

NUTRITIONAL BIOCHEMISTRY 

(CBCS – 2014 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10  2 = 20) 

Answer all questions. 

1. Give the structure of fructose. 

 ¨μU÷hõêß Aø©¨ø£ u¸P. 

2. Write any two properties of disaccharides. 

 Cμmøh \ºUPøμ°ß £s¦PÎÀ H÷uÝ® CμsiøÚ 

GÊxP. 

3. Mention Ketone bodies. 

 Rm÷hõß £õiì SÔ¨¤kP. 

4. Define acid value. 

 Aª» ©v¨¦ – Áøμ¯Ö. 

5. Draw the structure of amino acids. 

 Aª÷Úõ Aª»zvß Aø©¨ø£ ÁøμP. 

6. Write any two functions of proteins? 

 ¦μu ö\¯À£õkPÎÀ H÷uÝ® CμsiøÚ GÊxP. 

Sub. Code 
4BHF4C1 
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7. Write any two roles of adrenal cortex? 

 Am›ÚÀ PõºöhUêß £[SPÎÀ H÷uÝ® CμsiøÚ 

GÊxP. 

8. Write any two biochemical role of vitamin ‘E’? 

 E°ºa\zx ‘D’°ß E°º÷Áv°¯À £[QÀ H÷uÝ® 

CμsiøÚ GÊxP. 

9. Define citric acid cycle? 

 ]m›U Aª» _ÇØ] – Áøμ¯Ö. 

10. What is Phosphorylation? 

 £õì÷£õ›÷»\ß GßÓõÀ GßÚ? 

 Part B (5  5 = 25) 

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

11. (a) Bring out the scope and interrelationship between 
biochemistry and other life sciences. 

   E°º ÷Áv°¯À ©ØÖ® ÁõÌUøP AÔÂ°¯¾US 

Cøh÷¯¯õÚ öuõhº¦ ©ØÖ® |®¤UøP°øÚ 

GkzöuÊxP. 

Or 

 (b) When does glycogenesis occurs and write the steps 
occuring it? 

   UøÍ÷PõöáÛ]ì £i¨£i¯õP GÆÁõÖ E¸ÁõSQÓx 

Gß£øu GÊxP? 

12. (a) Explain the structure of glycolipids. 

   UøÍ÷Põ öPõÊ¨¤ß Aø©¨ø£ ÂÍUSP. 

Or 

 (b) Write the properties of fatty acids? 

   öPõÊ¨¦ Aª»[PÎß £s¦PøÍ GÊxP? 
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13. (a) Classify amino acids and explain. 

   Aª÷Úõ Aª»[PøÍ ÁøP¨£kzv ÂÍUSP. 

Or 

 (b) Explain the metabolism of glutamic acid and 
alanine. 

   SÑmhªU Aª»® ©ØÖ® A»øÚÛß ÁÍº]øu 

©õØÓ® £ØÔ ÂÍUSP. 

14. (a) Write the biochemical role of vitamin B1 and B2. 

   E°ºa\zx ¤
1
, ©ØÖ® ¤

2
 Âß E°º÷Áv°¯À £[QøÚ 

GÊxP. 

Or 

 (b) Explain replication. 

   JßøÓ¨ ÷£õ» E¸ÁõUSuÀ £ØÔ ÂÍUSP. 

15. (a) What are the sides of oxidative phosphorylation in 
electron transport chain? 

   G»Umμõß Phzu¨£kzxuÀ öuõhºa]°À 

BUê÷hiÆ £õì÷£õ›÷»åÛß £UP[PÒ ¯õøÁ? 

Or 

 (b) Brief on facilitated diffusion with examples. 

   GÎuõUP¨£k® £μÁø» uUP Euõμn[PÐhß ÂÁ›. 

 Part C  (3  10 = 30) 

Answer any three questions. 

16. Brief in detail the properties of monosaccharides. 

 JØøÓa \ºUPøμPÎß £s¦PøÍ Â›ÁõP ÂÍUSP. 

17. Explain the types of lipoproteins and their role and 
significance in diseases. 

¼÷£õ ¦μu[PÎß ÁøPPÒ ©ØÖ® ÷|õ´PÎÀ AÁØÔß 

£[S, •UQ¯zxÁ® £ØÔ ÂÍUSP. 
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18. Describe the general reactions of amino acid. 

 Aª÷Úõ Aª»[PÎÀ ö£õxÁõP |øhö£Ö® ö\¯ÀPøÍ 

ÂÁ›UP. 

19. Explain the biological role of pituitary. 

 E°›¯¼À ¤m³mh›°ß £[QøÚ ÂÍUSP. 

20. Discuss the process of citric acid cycle. 

 ]m›U Aª» _ÇØ] •øÓø¯ ÂÁ›. 

 

 

 
———————— 
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A–8821   

B.Sc. DEGREE EXAMINATION, NOVEMBER 2019 

Fifth Semester 

Home Science 

DIET THERAPY 

(CBCS – 2014 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10  2 = 20) 

Answer all questions. 

1. Write any two principles of therapeutic diet. 

 ]Qaø\ EnÂß SÔU÷PõÒPÎÀ H÷uÝ® CμsiøÚ 

GÊxP. 

2. What is called obese? 

 EhÀ £¸©ß GßÓõÀ GßÚ? 

3. Mention the bacteria responsible for tuberculosis. 

 Põ\ ÷|õø¯ E¸ÁõUS® £õUj›¯õøÁ SÔ¨¤kP. 

4. Write short notes on tropical sprue. 

 ''iμõ¤PÀ ì§¸'' £ØÔ ]Ö SÔ¨¦ GÊxP. 

5. Define diabetes mellitus. 

 }›ÈÄ ÷|õ´ Áøμ¯Ö. 

6. What is cirrhosis of liver? 

 PÀ½μÀ E»ºa] GßÓõÀ GßÚ? 

Sub. Code 
4BHF5C1 
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7. Write any four causes for chronic nephritis. 

 }sh Põ» ö|¨øμiì ÷|õ´US›¯ Põμn[PÎÀ H÷uÝ® 

|õßQøÚ GÊxP? 

8. What is osteoarthritis? 

 RÀÁõu® GßÓõÀ GßÚ? 

9. Mention the diagnostic tests used for allergy. 

 JÆÁõø©ø¯U PshÔ²® £›÷\õuøÚ •øÓPøÍ 

SÔ¨¤kP. 

10. What is trauma? 

 ¦Ó Avºa]¨ ¦s GßÓõÀ GßÚ? 

 Part B  (5  5 = 25) 

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

11. (a) Write a short note on soft diet. 

  ª¸xÁõÚ EnÄPÒ £ØÔ J¸ ]Ö SÔ¨¦ GÊxP. 

Or 

 (b) Normal nutritional needs are the basis of diet-
therapy-comment. 

  \õuõμn Fmha \zx ÷uøÁPøÍ EnÄ 

]Qaø\&Ai¨£øh°À {¹¤. 

12. (a) Define constipation and how do you prevent it? 

  ©»a]UPÀ Áøμ¯Özx ©ØÖ® AøÁ GÆÁõÖ 

ukUP¨£h ÷Ásk®? 

Or 

 (b) Explain celiac sprue. 

  ö\¼¯õU ì§¸ £ØÔ ÂÍUSP. 
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13. (a) Explain a day's diet for Jaundice patient. 

  ©g\Ò Põ©õø» ÷|õ´UPõÚ J¸ |õøÍ¯ EnÄ¨ 

£mi¯À vmhªkP. 

Or 

 (b) Bring out the gall bladder disorders in detail. 

  ¤zu¨ ø£ SøÓ£õkPøÍ Â›ÁõP GkzöuÊxP. 

14. (a) Give the causes and symptoms of hypertension. 

  E¯º Cμzu AÊzuzvØPõÚ Põμn[PÒ ©ØÖ® 

AÔSÔPøÍ GÊxP. 

Or 

 (b) Explain the dietary management of chronic renal 
failure. 

  }sh Põ»zvØS ]Ö}μP[PÒ ö\¯»ØÖ ÷£õu¾UPõÚ 

vmh EnÄ ÷©»õsø©ø¯ ÂÍUSP. 

15. (a) Explain the dietary management for surges. 

  ]Qaø\UPõÚ vmh EnÄ ÷©»õsø©ø¯ ÂÍUSP. 

Or 

 (b) Write notes on maple syrup urine disease. 

  ÷©¨¤Ò ]Ö}º }º ÷|õ´ £ØÔ SÔ¨¦ GÊxP. 

 Part C  (3  10 = 30) 

Answer any three questions. 

16. Describe the nutritional care for an underweight patient. 

 AvP Gøh SøÓÄ ÷|õ¯õÎUPÚ Fmha \zx £μõ©›¨¦ £ØÔ 

ÂÁ›. 
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17. Write the causes, symptoms and dietary management of 

tuberculosis. 

 Põ\÷|õ´UPõÚ Põμn[PÒ, AÔSÔPÒ ©ØÖ® vmh EnÄ 

÷©»õsø©ø¯ GÊxP. 

18. Bring out the symptoms and dietary management of 
diabetes mellitus. 

 }›ÈÄ ÷|õ´UPõÚ AÔSÔPÒ ©ØÖ® EnÄ ÷©»õsø© 

£ØÔ GkzöuÊxP. 

19. Explain the diseases of musculo skeletal system. 

 uø\ G¾®¦ C¯UP ÷|õ´PøÍ ÂÍUSP. 

20. What dietary management are required while treating 
cancer patient? 

 ¦ØÖ ÷|õ¯õÎø¯ Sn¨£kzxÁuØS GÆÁøP¯õÚ EnÄ 

©õÖuÀPÒ ÷uøÁ¨£kQÓx? 

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

Fifth Semester 

Home Science 

FAMILY RESOURCE MANAGEMENT AND INTERIOR  
DESIGN 

(CBCS – 2014 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10  2 = 20) 

Answer all questions. 

1. What is peak load period? 

 Ea\ Áμ®¦ Põ»® GßÓõÀ GßÚ? 

2. List the types of goals. 

 C»UQß ÁøPPøÍ Á›ø\¨£kzxP. 

3. Define human wants. 

 ©ÛuÛß ÷uøÁPøÍ Áøμ¯Ö. 

4. What is meant by real income? 

 Esø©¯õÚ Á¸©õÚzvß ö£õ¸Ò ¯õøÁ? 

5. Write any two roles of rhythm. 

 Cøn¨¤ß £[QÀ H÷uÝ® CμsiøÚ GÊxP. 

Sub. Code 
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6. Define design. 

 ÁiÁ® Áøμ¯Ö. 

7. Write any two uses of furnishings materials. 

 umk, •mka \õ©õßPÎß E£÷¯õPzvÀ H÷uÝ® 

CμsiøÚ GÊxP. 

8. What is carpet? 

 \®£Í® GßÓõÀ GßÚ? 

9. What is accessories? 

 xøn¨ ö£õ¸ÒPÒ GßÓõÀ GßÚ? 

10. Define artificial lighting. 

 ö\¯ØøP ÂÍUS & Áøμ¯Ö. 

 Part B  (5  5 = 25) 

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

11. (a) Explain the human resources. 

  ©ÛuÛß ‰»Buõμ[PøÍ ÂÍUSP. 

Or 

 (b) Write a short notes on goals. 

  C»US £ØÔ J¸ ]Ö SÔ¨¦ GÊxP. 

12. (a) Bring out the types of financial records. 

  {v SÔ¨÷£kPÎß ÁøPPøÍ GkzöuÊxP. 

Or 

 (b) Discuss the importance of savings in the family. 

  Sk®£zvÀ ÷\ª¨¤ß •UQ¯zxÁ® £ØÔ ÂÁ›. 



A–8822 

  

  3

Wk 4
13. (a) List out the decorative design and explain any two. 

  A»[P›UP¨£mh ÁiÁzøu Á›ø\¨£kzv ©ØÖ® 

AÁØÔÀ H÷uÝ® CμsiøÚ ÂÍUSP. 

Or 

 (b) Classify and explain balance. 

  \©{ø»ø¯ ÁøP¨£kzv ÂÍUSP. 

14. (a) How will you apply harmony principle in hanging 
curtains? 

  öuõ[PÀPøÍ öuõ[P Âku¼À GÆÁõÖ ö£õ¸zuU 

SÔU÷PõÒPøÍ E£÷¯õQ¨¥ºPÒ? 

Or 

 (b) Explain window treatment. 

  \õÍμ ]Qaø\ £ØÔ ÂÍUSP. 

15. (a) Write the steps involved in preparing - flower 
arrangement. 

  ©»º A»[Põμ® u¯õ›zu¼À Ah[Q²ÒÍ £iPÒ 

¯õøÁ? 

Or 

 (b) Enumerate the functions of illumination? 

  ÂÍUSPÎß ö\¯À£õkPøÍ GkzöuÊxP. 

 Part C  (3  10 = 30) 

Answer any three questions. 

16. Discuss the steps involved in decision making in time 
planning. 

 ÷|μ® vmhªku¼À •iÄ Gkzu¾US Ah[Q²ÒÍ 

£i{ø»PøÍ ÂÁ›. 
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17. Elaborate the law of diminishing marginal utility and 

equimarginal utility. 

 SÖ ©ØÖ® \© SÖ SøÓ¢u \mhzvß ö£õ¸ÒPøÍ ÂÍUSP. 

18. Describe how will arrange the furniture in your home? 

 EßÝøh¯ ÃmiÀ C¸UøPPÒ GÆÁõÖ £μõ©›zx 

A»[P›¨£õ´? 

19. Brief in detail about the types of floor coverings. 

 uøμ Â›¨¦PÎß ÁøPPøÍ Â›ÁõP ÂÍUSP. 

20. What are the features  to be considered in provision of 
lighting for various rooms? 

 öÁÆ÷ÁÖ AøÓPÐUS ÂÍUSPÒ HØ£õk ö\´u¾US 

£¯ß£kzx® ö£ÍvPz ÷uõØÓ[PÒ ¯õøÁ? 

  

——————— 
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A–8823   

 

B.Sc. DEGREE EXAMINATION, NOVEMBER 2019 

Fifth Semester 

Home Science 

Elective — MARINE FOOD PROCESSING  

(CBCS – 2014 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10  2 = 20) 

Answer all questions. 

1. Write  any two uses of marine food resources. 

 PhÀ ÁõÌ EnÄ ‰»¨ ö£õ¸mPÎß E£÷¯õP[PÎÀ 

H÷uÝ® CμsiøÚ GÊxP. 

2. What are called marine pollution? 

 PhÀ ©õ_ £kuÀ GßÓõÀ GßÚ? 

3. What is sea weed? 

 PhÀ £õ] GßÓõÀ GßÚ? 

4. Specify the solid wastes produced during processing of 
fish. 

«øÚ £u¨£kzx® ÷£õx E¸ÁõS® vhU PÈÄ¨ 

ö£õ¸ÒPøÍU SÔ¨¤kP. 

5. Define Preservation.  

 £u¨£kzxuø» Áøμ¯Ö. 
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6. What is agar? 

 APº GßÓõÀ GßÚ? 

7. Give the nutrient content of fish. 

 «ÛÀ Aø©¢xÒÍ Fmha \zvøÚ GÊxP. 

8. Name the antioxidants present in marine resources.  

 PhÀ ÁõÌ ‰»¨ö£õ¸ÒPÎÀ Aø©¢xÒÍ BUê 

PõμoPøÍ ö£¯›kP. 

9. Write  any four packaging materials used for marine 
foods. 

PhÀ ÁõÌ EnÄPøÍ EøÓ°ku¾US £¯ß£kzx® 

ö£õ¸ÒPÎÀ H÷uÝ® |õßQøÚ GÊxP. 

10. Write  the benefits of polyethylene. 

 £õ¼ Gzv½Ûß E£÷¯õPzvøÚ GÊxP. 

 Part B  (5  5 = 25) 

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

11. (a) Explain marine food pyramid. 

  PhÀ ÁõÌ EnÄ ¤μªk (T®¦) £ØÔ ÂÍUSP. 

Or 

 (b)  How do you prevent marine pollution? 

   PhÀ ©õ_£kzxuø» GÆÁõÖ uk¨£õ´? 
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12. (a) Write  a short note on post harvest losses of 

nutritional value. 

AÖÁøhUS¨ ¤ß HØ£k© Fa\zx ©v¨¦ ÷\uõμ[PÒ 

£ØÔ J¸ ]Ö SÔ¨¦ GÊxP. 

Or 

 (b)  Describe  the process of fish. 

   «ß £u¨£kzx® •øÓø¯ ÂÁ›. 

13. (a) How fish products are preserved by irradiation 
process? 

öÁ¨£U Pvº Ã\À •øÓ¯õÀ «ß ö£õ¸ÒPøÍ 

GÆÁõÖ £u¨£kzu»õ®? 

Or 

 (b)  Write  the preparation of any two seaweed products. 

   PhÀ £õ]°¼¸¢x u¯õ›UP¨£k® ö£õ¸ÒPÎÀ 

H÷uÝ® CμsiøÚ GÊxP. 

14. (a) Explain the health benefits of sea food. 

  B÷μõUQ¯zvØS |ßø© uμU Ti¯ PhÀ EnÄPøÍ 

ÂÍUSP. 

Or 

 (b)  Bring out the role of W3 sc W6 fatty acid. 

   J÷©Põ 3 ©ØÖ® J÷©Põ 6 ß £[QøÚ GkzöuÊxP. 

15. (a) Why packaging is essential?  

  Pmk©õÚ® Hß CßÔ¯ø©¯õÚx? 

Or 

 (b)  What is the role of metal can in packaging? 

   Pmk©õÚzvÀ E÷»õP h¨¤°ß £[S ¯õøÁ? 
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 Part C  (3  10 = 30) 

Answer any three questions. 

16. Describe marine food sources.  

 PhÀ EnÄ ‰»[PÒ (A) Buõμ[PÒ £ØÔ ÂÁ›. 

17. Elaborate the methods used for assessing and preventing 
losses of marine food qualities. 

 PhÀ EnÄ uμzøu {ºn°zuÀ ©ØÖ® ÷\uõμ CÇ¨¦PøÍ 

uÂºUS® •øÓPøÍ Â›Ä£kzxP. 

18. Write  in detail any three products prepared from fish. 

 «Û¼¸¢x u¯õ›UP¨£k® ö£õ¸ÒPÎÀ H÷uÝ® ‰ßÔøÚ 

Â›ÁõP GÊxP. 

19. Bring out the nutritional benefits of fish and fish oil. 

 «ß ©ØÖ® «ß Gsön°À Aø©¢xÒÍ Fmha\zvß 

|ßø©PøÍ GkzöuÊxP. 

20. Discuss the requisition of good packages.  

 |ßS Pmk©õÚ® PmkÁuØS›¯ {£¢uøÚPøÍ ÂÁ›. 

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

Fifth Semester 

Home Science 

Elective – FOOD SERVICE MANAGEMENT 

(CBCS – 2014 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10  2 = 20) 

Answer all questions. 

1. Define commissary food service system. 

 Pªì\› EnÄ ÷\øÁ Aø©¨¦ Áøμ¯Ö. 

2. Mention demerits of ready prepared food service system. 

 B¯zu©õUSuÀ EnÄ £›©õÓÀ Aø©¨¤À GßöÚßÚ 

wø©PÒ EÒÍÚ. 

3. Define job specification. 

 ÷Áø» ÂÁμU SÔ¨¦ Áøμ¯Ö. 

4. What is performance appraisal? 

 ö\¯ÀvÓß ©v¨¤kuÀ GßÓõÀ GßÚ? 

5. What is quality assurance? 

 uμ©õÚ EzuμÁõu® GßÓõÀ GßÚ? 

Sub. Code 
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6. What is sales management? 

 ÂØ£øÚ ÷©»õsø© GßÓõÀ GßÚ? 

7. What is standardization of recipes? 

 EnÄ uμ¨£kzuÀ GßÓõÀ GßÚ? 

8. Define food cost control. 

 EnÄ ö\»Ä Pmk¨£õmk Áøμ¯øÓ. 

9. List any two applications of a computer in food 
management system. 

 EnÄ ÷©»õsø© Aø©¨¤À J¸ PoÛ°ß Cμsk 

£¯ß£õkPøÍ £mi¯¼kP. 

10. List the record maintenance in management. 

 {ºÁõPzvÀ £vÄPÒ £μõ©›¨¦ – £mi¯¼kP. 

 Part B  (5  5 = 25) 

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

11. (a) What are the advantages of conventional food 
service system? 

  £Çø©¯õÚ EnÄ ÷\øÁ Aø©¨¤ß |ßø©PÒ 

GßÚ? 

Or 

 (b) Write short notes on assembly food service system. 

  Assembly EnÄ ÷\øÁ Aø©¨ø£¨ £ØÔ ]Ö SÔ¨¦ 

ÁøμP. 

12. (a) Write a note on importance of communication in 
food service industry. 

  EnÄ ÷\øÁ xøÓ°À uPÁÀ öuõhº¤ß 

•UQ¯zxÁ® SÔzx J¸ SÔ¨¦ GÊuÄ®. 

Or 
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 (b) Explain on job analysis and job duty list. 

  ÷Áø» £S¨£õ´Ä ©ØÖ® ÷Áø» Phø© £mi¯À £ØÔ 

ÂÍUPÄ®. 

13. (a) Explain on management of Resources. 

  ÁÍ[PøÍ {ºÁQ¨£øu ÂÍUS[PÒ. 

Or 

 (b) Explain the portion size in food industry. 

  EnÄz xøÓ°ß £Sv AÍøÁ ÂÍUS[PÒ. 

14. (a) Write notes on cash and purchase of books. 

  £n® ©ØÖ® ¦zuP[PÒ öPõÒ•uÀ £ØÔ SÔ¨¦PøÍ 

GÊx[PÒ. 

Or 

 (b) How is journal maintained in food service system? 

  EnÄ ÷\øÁ°À £zv›UøP (journal) GÆÁõÖ 

£μõ©›UP¨£kQÓx. 

15. (a) Explain on automatic data processing. 

  uõÛ¯[Q uμÄ ö\¯»õUPzøu £ØÔ ÂÍUS[PÒ. 

Or 

 (b) How record maintainance is carried out in food 
service operations? 

  EnÄ ÷\øÁ |hÁiUøPPÎÀ GÆÁõÖ £vÄ 

£μõ©›UP¨£kQÓx. 

 Part C  (3  10 = 30) 

Answer any three questions. 

16. Differentiate between conventional and commissary food 
service system. 

 £Çø©¯õÚ ©ØÖ® Commissary EnÄ ÷\øÁ ÷ÁÖ£kzv 

PõmkP. 
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17. Explain the organisation chart of a food service 

institution. 

 EnÄ £›©õÓÀ {ÖÁÚzvß Áøμ£hzøu ÂÍUSP. 

18. Discuss the various types of resources of management in 
food service.  

 EnÄ ÷\øÁ°À ÷©»õsø©°ß £À÷ÁÖ ÁøP¯õÚ 

ÁÍ[PÒ £ØÔ ÂÁõvUPÄ®. 

19. What is food cost control?  Explain on types of cost 
concepts. 

 EnÄ Âø» Pmk¨£õk GßÓõÀ GßÚ? Âø» ÁøPPøÍ 

ÂÍUS[PÒ. 

20. What is record maintenance?  List the merits and 
demerits of computers in food service organisation. 

 £vÄ £μõ©›¨¦ GßÓõÀ GßÚ? EnÄ ÷\øÁ Aø©¨¤À, 

Po¨ö£õÔ°ß |ßø©PÒ ©ØÖ® wø©PøÍ £mi¯¼k[PÒ. 

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

Sixth Semester 

Home Science 

TEXTILES AND CLOTHING 

(CBCS – 2014 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10  2 = 20) 

Answer all questions. 

1. Define Fiber. 

 ‘¡¼øÇ’ Áøμ¯Ö. 

2. List any two properties of silk. 

 £miß H÷uÝ® Cμsk £s¦PøÍ¨ £mi¯¼k. 

3. Illustrate ‘S’ and ‘Z’ twist. 

 ‘S’ ©ØÖ® ‘Z’ ¡À •ÖUPzøu ÁøμP. 

4. What is yarn count?  

 ¡À GsoUøP Gß£x ¯õx? 

5. Classify Weaves. 

 ö|\Ä •øÓPøÍ ÁøP¨£kzxP. 

6. What is Jacquard? 

 ‘öáUPõºm’ Gß£x GßÚ? 
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7. Give example for Blended fabrics. 

 P»UP¨£mh xo ÁøPPÐUS GkzxUPõmkPøÍ öPõk. 

8. State the uses of netted fabrics. 

 Áø»z xoPÎß £¯ß£õmøh SÔ¨¤k. 

9. Why cotton fabric is bleached? 

 Põmhß (£¸zv) xo Hß öÁÐUP¨£kQßÓx? 

10. Suggest suitable dyes for cotton and wool. 

 £¸zv ©ØÖ® P®£Îz xoPÐUS HØÓ \õ¯[PøÍ 

£›¢xøμ. 

 Part B (5  5 = 25) 

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

11. (a) Classify textile fibers and give examples. 

  áÄÎU÷PØÓ ¡¼øÇPøÍ ÁøP¨£kzv 

Euõμn[PøÍU öPõk. 

Or 

 (b) Write short notes on minor fibers. 

   ]Ô¯ ¡¼øÇPøÍ¨ £ØÔ SÔ¨¦ GÊxP. 

12. (a) Discuss on the properties of different yarns. 

   £» ÁøP¯õÚ ¡ØPÎß £s¦PøÍ¨ £ØÔ ÂÁõvUP. 

Or 

 (b) Briefly explain yarn count and twist. 

   ¡À GsoUøP ©ØÖ® •ÖUP[PøÍ¨ £ØÔ _¸UP©õP 

ÂÍUPÄ®. 
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13. (a) Explain the plain weave structures with suitable 
diagram. 

   \õuõμn ö|\Ä Aø©¨¦ £ØÔ £hzxhß ÂÍUPÄ®. 

Or 

 (b) Describe any one decorative weave. 

   A»[Põμ ÁøP ö|\Ä ÁøP°À H÷uÝ® JßøÓ 

ÂÁ›UPÄ®. 

14. (a) Present the uses of Lacing material. 

   AÇS¨¤ßÚÀ xo°ß £¯ß£õmøhU SÔ¨¤kP. 

Or 

 (b) Why yarns are blended? Give reasons with 
examples. 

   ¡ÀPÒ Hß P»UP¨£kQßÓx? PõμoPøÍ 

GkzxUPõmkhß öPõk. 

15. (a) Differentiate between basic and special finishes. 

   Ai¨£øh ©ØÖ® ]Ó¨¦ ÁøP¯õÚ •i¨¦ ÁøPPøÍ 

(finishing) ÷ÁÖ£kzxP. 

Or 

 (b) What are the different types of dyeing? 

   £À÷ÁÖ ÁøP¯õÚ \õ¯÷©ØÖ® •øÓPÒ ¯õøÁ? 

 Part C  (3  10 = 30) 

Answer any three questions. 

16. Write detailed note on the manufacturing process of 
cotton yarn. 

 £¸zv ¡À u¯õ›¨¦ £ØÔ ÂÍUP©õÚ Eøμø¯ GÊx. 
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17. Enumerate the procedure adopted in mechanical and 
chemical spinning. 

 C¯¢vμ ©ØÖ® ÷Áv°¯À •øÓ ¡À u¯õ›¨¦ •øÓPøÍ 

ÂÁ›. 

18. Outline the basic weaving operations done in simple 
loom. 

 uÔ°À ö|´¯¨£k® Ai¨£øh ö|\Ä •øÓø¯ Áøμ¯Ö. 

19. How is a knitted fabric made? 

 ¤ßÚ»õøh GÆÁõÖ u¯õ›UP¨£kQßÓx? 

20. Give an account of hand printing methods. 

 øP°ÚõÀ Aa]h¨£k® ÁøPPøÍ¨ £ØÔ ÂÍUP©õÚ 

SÔ¨¦PøÍ öPõk. 

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

Sixth Semester 

Home Science 

COMMUNITY NUTRITION 

(CBCS – 2014 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10  2 = 20) 

Answer all questions. 

1. List the nutritional problems confronting our country. 
 |® |õmiÀ {»ÁU Ti¯ \zxnÄ ¤μa\øÚPøÍ 

£mi¯¼kP. 

2. Write any two symptoms of IDD. 
 IDD °ß Cμsk AÔSÔPøÍ GÊxP. 

3. Give two reasons for vitamin A deficiency among 
pregnant women. 

 Pº¨¤oPÎøh÷¯ E°ºa\zx  ‘A’  SøÓ HØ£kÁuØS 

Põμn® ¯õx? 

4. What is sampling? 
 ©õv›•øÓ GßÓõÀ GßÚ?  

5. Name the indirect methods of nutritional assessment. 
 ÷|›i¯õP AÀ»õ©À Fmha\zx ©v¨¥k ö\´²® 

•øÓPøÍ £mi¯¼k. 

6. Expand – CSIR and UNICEF. 
 Â›ÁõUS – CSIR ©ØÖ® UNICEF 

Sub. Code 
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7. Write the  objectives of ICDS programme. 
 ICDS vmhzvß SÔU÷PõÒPøÍ GÊxP. 

8. List the national organisations involved in promoting 
agriculture and value added products. 

 ÂÁ\õ¯® ©ØÖ® ©v¨¦ Tmh¨£mh ö£õ¸mPøÍ 

÷©®£kzuUTi¯ ÷u]¯ {ÖÁÚ[PøÍ £mi¯¼kP. 

9. Define nutrition education. 
 \zxnÄU PÀÂ – Áøμ¯øμ. 

10. Write any two methods for evaluating nutrition education 
programmes. 

 \zxnÄU PÀÂø¯ ©v¨¥k ö\´²® Cμsk •øÓPÒ £ØÔ 

SÔ¨¤kP. 

 Part B (5  5 = 25) 

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

11. (a) Write short notes on : 

  (i) Under nutrition and  

  (ii)  Over nutrition. 

   ]Ö SÔ¨¦ ÁøμP. 

   (i) SøÓ \zx  

   (ii) AvP \zx 

Or 

 (b) Give reasons for malnutrition. 
   SøÓ\zxUPõÚ Põμn[PøÍ GÊxP. 

12. (a) Write about the symptoms of Vitamin A deficiency 
among school children. 

   £ÒÎU SÇ¢øuPÎøh÷¯ Põn¨£k® Âmhªß A 
SøÓ£õmiß AÔSÔPÒ £ØÔ GÊxP. 

Or 
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 (b) Discuss about the prophylaxis programme of 
anaemia and vitamin A prevention.  

   Cμzu÷\õøP ©ØÖ® Âmhªß ‘A’ SøÓ£õmiØS EÒÍ 

÷|õ´zuk¨¦ vmh® £ØÔ GÊxP. 

13. (a) Write about the use of vital statistics in nutritional 
assessment. 

   \zxnÄ {ø» A»Rk ö\´²® •øÓ°À •UQ¯©õÚ 

¦ÒÎ Â£μ[PÎß £¯ß £ØÔ GÊx.  

Or 

 (b) Explain about growth chart-functions and uses. 
   ÁÍºa] Amøh – ö\¯À£õkPÐ® ©ØÖ® £¯ßPÒ 

£ØÔ ÂÁõvUPÄ®. 

14. (a) Write about the components of ICDS. 
   ICDS vmhzvÀ EÒÍh[Q¯ TÖPÒ £ØÔ GÊxP. 

Or 

 (b) Discuss about any one national organisation 
involved in preventing malnutrition among 
vulnerable population. 

   £õvUP¨£mh ©UPÎøh÷¯ Põn¨£k® \zxUSøÓ 

÷|õ´ uk¨£vÀ H÷uÝ® J¸ ÷u]¯ {ÖÁÚzvß £[S 

£ØÔ Â›ÁõP GÊx. 

15. (a) Nutrition education prevents micronutrient 
deficiency. How and Justify. 

   ~s Fmha\zx SøÓ£õmøh uÂºUP, \zxnÄU PÀÂ 

AÁ]¯®, {¯õ¯¨£kzxP. 

Or 

 (b) What is the need for nutrition education? Explain. 
   Hß \zxnÄU PÀÂ ÷Ásk®. ÂÁ›UPÄ®. 
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 Part C  (3  10 = 30) 

Answer any three questions. 

16. Health and nutrition promotes national development. 
Explain. 
B÷μõUQ¯•®, \zxnÄ® ÷u\zvß ÁÍºa]US 

ÂzvkQÓx– Â›ÁõP GÊx. 

17. Explain anaemia under the following heads : 

 (a) Prevalence among adolescent girls. 

 (b) Signs and symptoms. 

 (c) Prevention. 

 Cμzu ÷\õøP¨£ØÔ RÌPsh uø»¨¦PÎÀ GÊuÄ®.  

 (A) ÁÍº CÍ®ö£sPÎøh÷¯ Põn¨£kQÓx. 

 (B) SÔ±k ©ØÖ® AÔSÔPÒ. 

 (C)  uk¨¦ •øÓPÒ. 

18. Explain clinical method of nutritional assessment. 
 ©¸zxÁ •øÓ°À ö\´¯¨£k® Fmha\zx ©v¨¥k £ØÔ 

ÂÁ›UPÄ®. 

19. Discuss the role of FAO and ICAR in national 
development. 

 |õmiß ÁÍºa]US   FAO ©ØÖ®  ICAR ß £[S £ØÔ 

ÂÁõvzx GÊxP. 

20. Plan, execute and evaluate a nutrition education 
programme to prevent vitamin A deficiency among tribal 
school children.  

 ©ø»ÁõÌ £ÒÎU SÇ¢øuPÎøh÷¯, Âmhªß ‘A’ SøÓ£õk 

uÂº¨£uØS HØÓ J¸ \zxnÄU PÀÂ •øÓø¯ vmhªmk 

ö\¯À£kzv ¤ß Aøu ©v¨¥k ö\´x GÆÁõÖ. 

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

Sixth Semester 

Home science 

EXTENSION EDUCATION 

(CBCS – 2014 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10  2 = 20) 

Answer all questions. 

1. Write any three problems of rural society. 

 Qμõ©¨¦Ó \•uõ¯zvß ‰ßÖ ¤μa\øÚPøÍ GÊxP. 

2. Write on provisions to improve rural homes. 

 Qμõ©¨¦Ó ÃkPøÍ ÷©®£kzxÁuØPõÚ ÁÈPøÍ²® 

ÂvPøÍ²® GÊxP. 

3. What are the principles of community development? 

 \•uõ¯ ÷©®£õmiß öPõÒøPPÒ ¯õøÁ? 

4. Write any two functions of extension services in India. 

 C¢v¯õÂÀ Â›ÁõUP ÷\øÁPÎß Cμsk ö\¯À£õkPøÍ 

£ØÔ GÊuÄ®. 

5. What are the qualities of extension worker? 

 Â›ÁõUP £o¯õÍ›ß Sn|»ßPÒ ¯õøÁ? 

6. Write about the need for nutrition extension unit. 

 Fmha\zx Â›ÁõUP ¤›Âß ÷uøÁø¯²® AÁ]¯zøu²® 

£ØÔ GÊxP. 

Sub. Code 
4BHF6C3 
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7. Write any two advantages of mass approach. 

 öÁSáÚ AqS•øÓ°ß Cμsk |ßø©PøÍ GÊxP. 

8. Write the teaching and learning process in extension 
education. 

Â›ÁõUP PÀÂ°À, PØ¤zuÀ ©ØÖ® PØÓÀ ö\¯À•øÓø¯ 

GÊx. 

9. List down the problems of communication. 

 uPÁÀ öuõhº¤À C¸UPTi¯ ]UPÀPøÍ GÊxP. 

10. Write the welfare programmes for women and children. 

 ö£sPÒ ©ØÖ® SÇ¢øuPÒ |»zvmh[PøÍ GÊxP. 

 Part B (5  5 = 25) 

Answer all questions. 

11. (a) Elaborately explain the characteristics of rural life 
in India. 

   C¢v¯õÂÀ Qμõ©¨¦Ó ÁõÌUøP°ß £s¦PøÍ 

Â›ÁõP GÊuÄ®. 

Or 

 (b) Explain the recreation and cultural activities of 
rural people in India. 

   C¢v¯õÂÀ Qμõ©¨¦Ó ©UPÎß ö£õÊx÷£õUS ©ØÖ® 

P»õa\õμ |hÁiUøPPøÍ ÂÍUSP. 

12. (a) How extension education helped for community 
development during post independence period? 

   C¢v¯õÂß _u¢vμzvØS ¤ß, Â›ÁõUP PÀÂ \‰P 

ÁÍºa]US GÆÁõÖ EuÂ¯x. 

Or 
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 (b) Brief on philosophy and principle of extension 
education. 

   Â›ÁõUP PÀÂ°ß uzxÁ® ©ØÖ® ÷Põm£õmøh 

_¸UP©õP GÊxP. 

13. (a) Write the role of home science extension in 
developing a community. 

   \‰P ÁÍºa]UPõP ©øÚ°¯À Â›ÁõPzuvß £[øP 

GÊxP. 

Or 

 (b) Discuss the origin and activities of nutrition 
extension unit in India. 

   C¢v¯õÂÀ Fmha\zx Â›ÁõUP ¤›Âß ÷uõØÓ® 

©ØÖ® |hÁiUøPPøÍ £ØÔ ÂÁõvUPÄ®. 

14. (a) Write the application of audio visual aids in 
extension work. 

   Â›ÁõUP £o°À J¼ JÎ E£Pμn[PÎß £¯ß£õk 

£ØÔ GÊxP. 

Or 

 (b) Elaborate on methods of extension work. 

   Â›ÁõUP £o°ß £À÷ÁÖ •øÓPøÍ Â›ÁõP 

GÊxP. 

15. (a) What is communication? Discuss its types. 

   uPÁÀ öuõhº¦ GßÓõÀ GßÚ? Auß ÁøPPøÍ ÂÁ›. 

Or 

 (b) Explain ICDS and its impact on society. 

   ICDS I ÂÍUSP. \‰PzvÀ ICDS ß uõUPzøu £ØÔ 

GÊxP. 
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 Part C  (3  10 = 30) 

Answer any three questions. 

16. Write an essay on Panchayat Raj administration. 

 £g\õ¯zx μõä {ºÁõP® £ØÔ Pmkøμ GÊxP. 

17. How extension education and community development 
activities help in social upliftment of rural people? 

Â›ÁõUP PÀÂ ©ØÖ® \‰P A¤Â¸zv |hÁiUøPPÒ 

GÆÁõÖ Qμõ©¨¦Ó ©UPÎß \‰P ÷©®£õmiØS 

EuÄQßÓÚ? 

18. Elaborate the qualities and duties of an extension 
worker. 

 J¸ Â›ÁõUP £o¯õÍ›ß Sn[PÒ ©ØÖ® Phø©PøÍ 

ÂÍUSP. 

19. Discuss the extension teaching and learning process and 
methods of conduct. 

Â›ÁõUP PÀÂ PØ¤zuÀ ©ØÖ® PØÓÀ ö\¯À•øÓ £ØÔ²® 

PØ¤zuÀ •øÓPÒ SÔzx® ÂÁõvUPÄ®. 

20. Explain programme planning, steps involved in 
programme planning and its importance. 

Â›ÁõUP £o vmhªhÀ, vmh¨£o°À Dk£k® £iPÒ 

©ØÖ®  vmhªh¼ß •UQ¯zxÁzøu ÂÍUSP. 

 

 

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

Sixth Semester  

Home Science 

Elective: FOOD SANITATION AND HYGIENE 

(CBCS – 2014 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10  2 = 20) 

Answer all questions. 

1. Define Sanitation. 

 x¨¦μÄ Áøμ¯Ö 

2. Write any two ways of physical contamination of food. 

 H÷uÝ® Cμsk EnÂß HØ£k® P»¨£h® £ØÔ GÊxP. 

3. Define food safety. 

 EnÄ £õxPõzuÀ Áøμ¯Ö. 

4. Define food plant hygiene. 

 EnÄ Bø» _Põuõμ® Áøμ¯Ö. 

5. Define personal hygiene. 

 uß _Põuõμ® Áøμ¯ÖUP. 

6. List any two safety food handling methods. 

 H÷uÝ® Cμsk EnøÁ £õxPõ¨£õP øP¯õÐ® •øÓPøÍ 

ÂÍUSP. 

Sub. Code 

4BHFE3B 
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7. Define sterilization. 

 _zvP›¨¦ Áøμ¯ÖUP. 

8. Write the Types of cleaning. 

 _zu¨£kzxu¼ß ÁøPPøÍ GÊxP. 

9. What is sewage? 

 PÈÄ GßÓõÀ GßÚ? 

10. Define pesticides. 

 §a]öPõÀ¼ Áøμ¯ÖUP. 

 Part B  (5  5 = 25) 

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

11. (a) Explain  the sources of contamination food. 

  EnÂÀ öuõØÖ HØ£kÁuØPõÚ Põμn[PøÍ ÂÁ›. 

Or 

 (b) Discuss the causes and symptoms of typhoid. 

  øh£õ´k Á¸® Põμn[PÒ ©ØÖ® Auß AÔSÔPøÍ 

ÂÁ›. 

12. (a) How do you maintain food safety during storage? 

  EnøÁ ÷\ªUS® ÷£õx, GÆÁõÖ £õxPõ¨£õ´? 

Or 

 (b) How do you maintain food safety in handling? 

  EnøÁ øP¯õÐ® ÷£õx, GÆÁõÖ £õxPõ¨£õ´ 

øP¯õÐÁõ´? 
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13. (a) Write the good personal habits to maintain personal 
hygiene. 

  uß _Põuõμzøu ÷£qÁuØPõÚ J¸Á›ß £ÇUP 

ÁÇUP[PøÍ¨ £ØÔ GÊxP. 

Or 

 (b) Explain the role of training and education in 
personal hygiene. 

  uß _Põuõμzøu ÷£qÁvÀ £°Øa]°ß £[PÎ¨ø£ 

ÂÍUSP. 

14. (a) Explain the different chemicals used in cleaning of 
equipments. 

  E£Pμn[PøÍ _zu¨£kzu E£÷¯õQUP¨£k® 

÷Áv¯À ö£õ¸mPÎß ÁøPPøÍ ÂÍUSP. 

Or 

 (b) How do you clean the Utensils in food industry? 

  EnÄ öuõÈØ\õø»°À £¯ß£kzu¨£k® 

£õzvμ[PøÍ GÆÁõÖ _zu¨£kzxQßÓÚº? 

15. (a) How will you dispose the liquid waste? 

  vμÁU PÈÄPøÍ GÆÁõÖ }USÁõ´? 

Or 

 (b) How do you control the insects? 

  §a]PøÍ GÆÁõÖ Pmk¨£kzxÁõ´? 

 Part C  (3  10 = 30) 

Answer any three questions. 

16. Write about food borne diseases. 

 EnÂß ‰»® £μÄ® öuõØÖ Â¯õvPøÍ¨£ØÔ GÊxP. 

17. How do you maintain food plant hygiene? 

 EnÄ Bø»°ß _Põuõμzøu GÆÁõÖ £õxPõ¨£õ´? 
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18. How do food handless maintain their personal hygiene? 

 EnøÁ øP¯õÐ£ÁºPÒ GÆÁõÖ uß _Põuõμzøu ÷£n 

÷Ásk®. 

19. Explain the different detergents used in cleaning. 

 _zu¨£kzxÁuØS £¯ß£kzu¨£k® ÷\õ¨¦PÎß ÁøPPøÍ 

ÂÁ›. 

20. Write the sources of solid waste and the method of 
disposal. 

 vh PÈÂß ‰»[PøÍ²®, Aøu }US® •øÓPøÍ²® 

ÂÁ›. 

 
 

———————— 


