F-9100 Sub. Code

7BHF2C1

B.Sc. DEGREE EXAMINATION, APRIL 2023
Second Semester
Home Science
HUMAN PHYSIOLOGY
(CBCS - 2017 Onwards)
Time : 3 Hours Maximum : 75 Marks

Part A (10 x 2 =20)

Answer all the questions.

1. What are the functions of liver?

g6 QFLOUTHEMET 6T(LPGIs.
2. Define reflex action.
Blrubsorer QFwed - euanyuim.
3. What is a tymphanic membrane?
g DUITETNS 66| CTETMTE) 6TETET ?
4, List the properties of lymph.
BlamrBiler LT S®ar UL 1q w6l (Hs.
5. What are agglutinogens?
SN5iq Carmlaeney eTemmmed creime ?

6. Highlight the main functions of circulation.

Qrss QUL Gdler P& W Qeweruimhsener
weraflene 1L (B Egs.



10.

11.

12.

List the functions of glomerulus.

&Cermmendlen CFwOUTHSMET 6T(LHSIs.

Write about skin secretions.

Carellen &r&@bh srdsdr ubl er(pss.

Define importance.

@uerenL-eUaTwm).

Where is parathyroid located?

UTITenSImi(h) 6IMmhi@ HeLDhGIETETg) ?
Part B (5x5=25)
Answer all questions, choosing either (a) or (b).

(a) List the functions of digestive system.

Gafwrer sepwlider CFudurhsamar LiLiguied(Hs.

Or
(b) Write a note on systematic nervous system.
(PEDWITET BILOL| T &g LHH @GDHILIL eT(HSIs.

(a) Explain the role of diaphragm and intercostel
muscles in breathing.
seaurssdlenr o greigrard wwOHmD  @ert TCsmeavL e

senasatlen Lkiens 6laTsEs.

Or

(b) Detail on the factors responsible for formation of
Ilymph.

Blew i o (peumeugnH @il sryaniisamer afleufl.

9 F-9100




13.

14.

15.

16.

17.

18.

(a)

(b)

(a)

(b)

(a)

(b)

Enumerate the functions of plasma proteins.

Qermeviom Lrsmsaier QFuUOUTHEMET 6T(LHSIs.

Or

How is blood pressure measured? Explain.

165 DAWSSD ereuaimn sasSliLbhEng ? eflards@s.

Describe Bowman’s capsule.

Cumvafleenm elers@s.

Or

Skin helps in the regulation of body temperature.
Explain.

oL Qaviuflooemu fmés  Gsred 2 seydng
clleTé@s.

Explain the role of osteoporosis as a hormone.

<o GurCurCrrélallesr  umkiens @@  s&rdwuns
cllené@s.

Or

Enlist the functions of glucocorticoids.
&epsGanamigsmil(haafler Qeudumbaamar L g wied[H\s.

Part C (3x10=30)

Answer any three questions.

Describe the organs of the ear.

srgisafler o miiLsamer allems@s.

Write in detail on lymph nodes.

Blanrbir pevemrsamer ellfleuns er(psg)s.

List the functions of revel tubules.

AmBir Gruseier Qeuour@smer Ll iqwe(Hs.

3 F-9100




19.

20.

Summarize the sequents of events in cardiac cycle.

@sw  spHluier Blapejsamer euflensliLi(HE
T(PSIS.

F(H&S&LOTS

Explain the endometrial changes that occur during

menstrual cycle.

wrgedlmi  s&phfudler Cumgy egduBL erarCGLrblol Mue

THOBISEMET 696TEEHE.

F-9100




F-9101 Sub. Code

7BHF3C1

B.Sc. DEGREE EXAMINATION, APRIL 2023
Third Semester
Home Science
PRINCIPLES OF NUTRITION
(CBCS - 2017 onwards)
Time : 3 Hours Maximum : 75 Marks

Part A (10 x 2 = 20)
Answer all the questions.
1.  Define Nutrition.
oarl” | FFSH0S GUMTUMIGSHE]LD.
2. What is BMR?
BMR erermmed eresent 2
3. Write on Marasmus.

FTeLLEL LD 6T(Hsis.

4. List the folic acid deficiency diseases.
Curedlssiiiev GSDOUMTL_LTE gHU®D Crmuisaer
UL igwel(H&.

5. List the sources of Zinc in food.

5SSBHT&D Hlennhs 2 are|samer Ll g wied(Hs.
6. Write any four functions of fat.

wefls o Laled Qarpriysssder TBTE (& Wp&Hw
QEuOUTHSMET 6T(LPSIS%.



10.

11.

12.

13.

List any four complications in pregnancy.

&L sTessle ghuBb Sésdse pratans @GHLUEHS.
List out the importance of breast milk.

SMIL unedler (p&SHLSFeISMmS T(PFIS.

Write a note on anorexia nervosa.

< CarrCysflur ArrGeursr uHd Hm GOUY eT(PFIs.

Write on the diet modification in old age.

wgemwwear Gurg o amelild GupGsmereriiuL  GouerTig Wl
LOTMISOSENET 6T(LPGIS.

Part B (5x5=25)
Answer all the questions, choosing either (a) or (b).
(a) Write in detail about Bomb Calorimeter.
@arh srCorMS i upd eNeufss.
Or
(b) Write a note on Malnutrition.
#5815 @@puUT® udD GO eT(pgIs.
(a) Give an account on protein deficiency.
Lrss Genur® ubdl er(pgis.
Or
(b) Write a note on classification of fiber.
BITEgSSlen cuanssamer LIDD er(pgis.
(a) Enumerate on Vitamin D Deficiency.
aaulLler D @gevpurhseamer efleufés.
Or

(b) Explain about the functions and requirement of
ron.
@@mbus  gsdlenr  Qewdurhser  LOMID  DFe
Caaneusaner LHH eT(His.

9 F-9101




14.

15.

16.

17.

(a) Write on nutritional support during 0—6 months of
pregnancy.

0-6 g sl GQueanenihEg Csameuwner
sar” L Fssang UMM efleuflss.

Or

(b) Enumerate on need of supplementary foods for
infants.

GWhMSHEHEE Qe o arelar Cemeuapws UMM

fleurs gmml.

(a) Write on nutritional requirements for school going
children.

uerefl  Qaegud  (GLHDSHERSHTET 26l L F55F)
Caameusener LHM 6r(Lpgis.

Or

(b) Bringout the physiological changes in oldage.

wdHwueiwder wWpHCLTTEHERSSTar 2 L 6dluied DTHMmBISET
GHsE Twgs.

Part C (3 x 10 = 30)
Answer any three questions.

Write on direct and indirect calorimetry in detail.

Crrg wHmib weanps sGrMEwLM uHd ellfleurear @il
(SIS

Explain in detail about Protein-Energy Malnutrition and
its prevention strategies.

UT® DD oa L FEsg G@pun®h upPluybd @ sHEGD
o LnuiseeTwb eilfleuns er(pgis.

3 F-9101




18.

19.

20.

Write about deficiency diseases causes signs and
symptoms and food sources of Vitamin A, thiamin and
magnesium.

é'ila'pa;rr@ﬂb F5FEEET  @G@pULTd  ghubd  Crmiser,
srrenfladr, <d@Mser wLHMD 2 e CQumEmeTsedr LD
CT(LDGIS.

(@) olisesg A

(<)) swmdler

(@) Qusatdwibd.

Bringout the importance of nutrition in post delivery.
Gwhms Ypbs ber  STULTTSERSSTET  2ar L S5l en
W&EwWSFIeID DD eT(PFIS.

Write in detail about eating disorders in adolescents.

@ard L gHUBD 2 ewme) o e Csmarmmser
upml elfleurs efeTdsa|w.

4 F-9101




F-9102 Sub. Code

7BHF4C1

B.Sc. DEGREE EXAMINATION, APRIL 2023
Fourth Semester
Home Science
NUTRITIONAL BIOCHEMISTRY
(CBCS - 2017 onwards)
Time : 3 Hours Maximum : 75 Marks
Part A (10 x 2 = 20)
Answer all questions.

1. Give the objectives of biochemistry.
o Wi Cauludlwedlerr Crrssmsamen QaTH&EsHa]|b.

2. Draw the structure of fructose.

Fructoseer sl Lanolienll euanys.

3. Define acid value.
Sjflew L auaTwm.

4. Classify Lipoproteins.

OILICUT Yrshismer cuasLiLI(hSgis.

5. Differentiate essential and non essential amino acids.

SSHwmeudlw LHMILD SSHureudlwinpm SO Carr
Slongmer Coumubhss er(pgis.

6. What are nucleosides?

Bl selCurensHH6T eratmmed eTeme ?



10.

11.

12.

List any four functions of proteins.

LS misart 6o craneuCuwign b BT6HT(S, Qeweumhsener
UL igwel (H&.

What are co-enzymes?

Gevenr - CBTSls6r eTemmTed eremen ?

Define genetic code.

wruan GHuWG — eueywm.

What is meant by passive diffusion?

o WTuHD T s ETETMTE 6T6bTen ?

Part B (5x5=25)

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

(a)

(b)

(a)

(b)

Explain the creation of sugars with non-oxidising
agents.

gselloCarbm  WwoTs Sryanls@EpLer  gFrésamuder
crdlfaflenarsaner ellaTs@s.

Or

Detail on the energetics of citric acid cycle.
SLMs <dle sphHFluller pHmellweame 6dlerd@s.

What 1s rancidity? Explain the types and the
measures to prevent rancidity in fats.

Qaruy Os@sd erammred eramar?  GamIpLiLs
Qashsdler cumsser wWLOHMD @S SHLILSDSTET
culgEemeT 6leTs@Hs.

Or

Enumerate the physical and chemical properties of
cholesterol.

Qarepuider @upllwed whmb Ceudulwe LT HmaT
clleTé@s.

9 F-9102




13.

14.

15.

16.

17.

18.

(a)

(b)

(a)

(b)

(a)

(b)

Classify proteins giving examples.

LrsBsamer alanslilBgd ThSsssT(H S(Hs.
Or

Explain phenyl alanine metabolism.

Yenemred Sjovrafler aiariéfleans WwMHDS®S 6Sl6TEEHE.
Describe the mechanism of coenzyme action.

@aeent Cpmdl Cewd Qumdlpenpenut allers@s.

Or

Enumerate the functions of sodium.

Camguwisdlen Qeuurphaamer 6llers@Hs.

What are oxidases? Write a note on 1it.

A& DCaTHDBIGET  GTeTHTE)  GTemaT?  6@(h (GOl
T(PSGIS.

Or

Write a note on active transport.

o ulliryemer QuwTES LHH GDILL 6T(PSIs.
Part C (3x10=30)

Answer any three questions.

Describe glycolytic pathway.

feversasmeord u@Llienu (glycolytic) eflens@s.

How is cholesterol synthesised? Explain.

Qareevi_rmed Gamuplider Qgm@riy pevmenul 6leTéEs.

Enumerate the properties of proteins.

Yrsmhsaier LemLsamer alleufss.

3 F-9102




19.

20.

What are nucleotides? Add a note on their biological

importance.

BluysellCurenL L eTemmmed  eTaman?  <Feh
Wpsdluggiaisms LpH GHILLY TS

Explain the energetics of TCA cycle.
TCA sphélufer g pmedluiema alleiflss.

o WWNwed

F-9102




F-9103 Sub. Code

7BHF6C1

B.Sc. DEGREE EXAMINATION, APRIL 2023.
Sixth Semester
Home science
TEXTILES AND CLOTHING
(CBCS - 2017 onwards)
Time : 3 Hours Maximum : 75 Marks
Part A (10 x 2 =20)

Answer all questions.

1. What are cellulosic fibers?

QecrgGamen @enLP&ET GTETMTE GTETET ?

2. What are animal fibres?

chleuTEIE, @)EPLPSET GTETMHTED GTEITET ?

3.  Define spinning.
&LOMHDIGE -GUETUIM).

4.  What is Yarn count ?
Brevsaten eTameantlSamns (PEmEn 6T(LHSIs.

5.  Write any two functions of reed in a basic loom.
SgliveL sHludd o emer figer @raw( Cewdur@samer
(PSS,

6. List the Basic weaves.

SlgliueL QpsFe smar L iqwad([Hs.



10.

11.

12.

Brief the term Netting.

a@ewaliL eearm Careeme cflleufésab.
Mention the types of knitting.
Getramred cuansHEaT @GMHILILA[H\S.
What do you mean by sanforizing?
FmCUTETEIMI GTETmITE 6T6TEr ?
Write the types of hand printing.
asullarmed HFSHLD PaDUIET CUMSHMET 6T(LHFIS.
Part B (5x5=25)
Answer all questions, choosing either (a) or (b).
(a) Classify natural fibers.
Qubens @P&sMmer eUamSLILI(HSS5eLD.
Or
(b) Discuss on minor fibers.
Sl Gerpsamer afleuM&se|Lb.
(a) Write a note on types of yarn.
BIedler cUan&&ET GNSS 6T(LHSIs.
Or

(b) Enumerate on mechanical spinning.

Gupdly sponsd GHisg oeflés.

9 F-9103




13.

14.

15.

16.

17.

(a)

(b)

(a)

(b)

(a)

(b)

Brief on decorative weaves.
SjonisTy dpsesamer alleuflssab.
Or

Elaborate on the weaving operations in a basic
loom.

SilgLILenL Sbludler Qpeay 56119560 &S 66T
aNeufégayLb.

Write a note on blended fabrics.
sOUL glewtlseT GNSgl eT(PFIs.
Or
Discuss on lacing.
Cadlm i allers@s.
Brief on the methods of dyeing.
sTUOHID (WPepser LHH allerd@s.
Or
Describe on special finishes.
Spiiy ysssmer alleufsseab.
Part C (3 x10=30)

Answer any three questions.

Explain the manufacturing process of silk.

Ul iger 2 HuSH Geudapamenw 6lers@Hs.

Elaborate on mechanical spinning.

Quipdly sbmsed LHH afleifésab.

3 F-9103




18.

19.

20.

Draw basic loom and explain the functions of each part.
QgL gl euamybg g6 elbeurm  L@Huden
Cewdurhaeemer allarsE@s.

Classify knitting and explain.

Geraresamar cuansliLi(hsd s elleuflEsab.

Enumerate on the classification of dyes.

smwniseflen euansliuThser GNsg elleufsseab.

4 F-9103




F-9104 Sub. Code

7TBHF6C2

B.Sc. DEGREE EXAMINATION, APRIL 2023.
Sixth Semester
Home Science

COMMUNITY NUTRITION AND EXTENSION
EDUCATION

(CBCS - 2017 onwards)
Time : 3 Hours Maximum : 75 Marks

Part A (10 x 2 =20)

Answer all questions.

1. Define Malnutrition.
oerl” | 555 (GHODUT ML aIMTUMNIGSE]LD.
2. Differentiate between Kwashiorkar and Marasmus.

auredlGumTamE@GL  WLITELLEVEGHD @l uld o éTer
QMILITL L 6T(LPGI&.

3. List down Nutritional Assessment Methods.
serl L858 LB pevpenw L iquiedhis.

4. Name any four National and International Organizations
working for food security and nutrition.

o e UMESTUL WLHMID 261’ L §FEgEETe  Uanflyflyd
Bren@ Caslw wHmIb FreuCGss DLILISET 6T(LpgIs.

5. Define Extension Education.

eilfleungs swalenw euenTLUMI&ESa|D.



10.

11.

What is Community Development?
geps CDUIM(H 6Temnmed eTeTer ?

Write about the Qualities of Homescience Extension
Workers.

wevaruidwe elfleurss uvamflurerrseflear srhsamerts Lb
T(PGIS.

What is Communication?
556U CSMLITL| eTEmmmed GTaiTeyT ?
Name some Audio Visual Aids in Extension Work.

fleurss uamfludidd  odrer el  gefl  sTgamEise 6

QUUITSENET 6T(LPFIS.

Define Program Planning.
Blapssl S 10 e - euanywim.
Part B (5 x 5=25)
Answer all questions, choosing either (a) or (b).

(a) Explain Etiology, Symptoms and Prevalence of
Malnutrition.

oarl’ L &5S5g  Gopuriiger  Crmulwd,  bdi@dlser
LHOID LTeuae aN6Td@s.

Or

(b) Describe Etiology, Symptoms and Prevalence of
Vitamin A — Deficiency diseases.

el Lfler e - @Gapurh Corisefer Gopmullwe,
Sifl@Mser wHnIb Lreiame elleufdseab.

9 F-9104




12.

13.

14.

15.

(a)

(b)

(a)

(b)

(a)

(b)

(a)

(b)

Elaborate Direct Nutritional Assessment Method.
Cory oo’ Lssg wLHIILH  popeow  effleurs
T(PSGIS.

Or

Elaborate Indirect Nutritional Assessment Method.
DS o6 L Fgsg WHIEH peopeow offleurs
TSI,

Write about community development in India.

@ndwureied seps Cubumh ubHD er(pss.
Or

Explain the principles of extension education.

dfleurnsas swallulen GaraTanssamen 6llaTsEs.

Write about the functions of Community
Development Programme.

geps  Gobur (Sl sgdler Cewourhsear b
T(PGIS.

Or

Elaborate the functions of Extension Services.

afleurss  Comasaiear GQewudurhemer olfleirs

T(PGIS.

Describe the steps involved in Programme
Planning.

Blapssl S sl aled o arer Ligsaer elleuilésab.

Or

Elaborate different Audio Visual Aids in Extension
Work.

fleurss Lentlufer GeucuCaim ¢l ol FrsarmiseT
ubdl edlfleurs er(ps)s.

3 F-9104




16.

17.

18.

19.

20.

Part C (83 x10=30)
Answer any three questions.
Write an Essay on PEM.
PEM g upi ellfleuns b sL_hiy er(pgls.

Elaborately explain the Role of National and
International organizations in food security and
nutrition.

o amre] UTGSTIL HMID oL Fssdle Csslw  whmibd
seuCss SanwliLsefienr Lukiams allfleuns ellarsEs.

Explain the philosophy of extension education in detail.
dfleungss swalluier ssg10u5ms allflouns allarsEs.
Write in detail on Communication.

saeud Qi @Mss elfleurs er(pgis.

Narrate Leadership and its Classification, role and
training of a good leader.

SHOMDSGIIUGHSULD  F6eT  USILTH, ¢  hedey
sanealfler  wmi@E  wHmb  udkdHAewwyd  dfleurs
afeufégeyLb.

4 F-9104




F-9105 Sub. Code

7BHF6C3

B.Sc. DEGREE EXAMINATION, APRIL 2023.
Sixth Semester
Home Science
FOOD TOXICOLOGY
(CBCS - 2017 onwards)
Time : 3 Hours Maximum : 75 Marks

Part A (10 x 2 =20)

Answer all questions.

1. Define — Aquatic biotoxin.

Breump o wifler p&e - cuanTUIMGs.

2. What is food additives?

2 awrey Camume eTaTmmed Gresen ?

3. Recall any 2 bacteria which causes food berne disease?
> avre| BEESSTand gHUBSHID gCsaid 2 umdigflureler
Quuitsener Hlenare| gnmis.

4, Spell out the diseases caused by protozoan.

HCym CLnGareumearmed rhU(ID 2L 6 2 LIMTSHMET Snmid.

5. List any four food allergens.

gCasaIb 4 2 amay geueUTend HLIBSSHID CQUTIHLGET dnmis.

6. What is phytolecting?

UL CLT Qevdig 66D GTETMTE) GTEITE ?



10.

11.

12.

Name any four animal drug residues present in food
products?

o amreldled  HULLD YD gOs@IDd 4 eNenisEnsE
o LCwrHlssL@EL  Wwmbgseiar erFsmsaier CuUWTsmeT
T(PSIS.

What are dioxins?

WL WSS G GTGRTMTE GTETE ?

Recall the chemical names of artificial colours used in
food products.

same Gurmlseaier 2 uCurdlssiu@n  Hipdlsafer
CaudluCuuwirgeer Hlenare gl

Define :- Irradiation.

sSlTeigampenn - UMTLNIEHS.
Part B (5 x 5=25)
Answer all questions, choosing either (a) or (b).

(a) Classify toxins in food, based on the source and
explain it.

o arelled HEGD BFFUICLTHLSMET DFE ELPEBIGET
QurmIsg sl iL(hSS alleuiss.
Or
(b) Write a short note on environmental contaminants.
o anTe| BEESSGTND FHLBSGSHD &HOLILD srraflsamer

eufl.

(a) Describe the Morphology of Virus.
eauredler o (meuatlwied LiHPl efleul.
Or

(b) Discuss about prion diseases.

Griwrermed U@L 2 L6 2 urasamw afleul.

9 F-9105




13.

14.

15.

16.

17.

(a) What is enzyme inhibitors? Explain it.
Qprdlsaier shHLLTem eTemmmed 6remmen ? alleum&s.
Or

(b) What is phytolectins? Summarize it health affects.

oUCLTOWSIgeTed  Teatmmed — eTemear?  Hem 2 L6
umgllysener & (h&sl 6T(Lps)s.

(a) How do arsenic contaminate the food products?
Discuss its health effects.

9 rélafls  ereucurm o amelldy  sEHADF?  DiseTTed
gou®b eeveareysamer clleufés.

Or
(b) Comprehended the health hazards of dioxin.

oLWUTGSme®d gHUBL 2L 2 UTMSEMET  &(HdHd

T(PSGIS.
(a) Classify food preservatives and explain it.

o amTe| STLILMETSMET UasLILIHSS 6dlerd:@s.

Or

(b) Briefly explain about food supplements.

@een 2 anrey LHO AniEGOILIL uenys.

Part C (3 x10=30)
Answer any three questions.

Natural toxins — Describe it sources and ill effects.

%U_IDGIDBSU_IITGN BESEUQUTMHET -  Sgem  epeldb  WHmID
meTeseer adleui.

Explain the food borne illness due to bacteria.

ursigflurellermed  ghHUBD 2| BisssaTan UMD
clleuméas

3 F-9105




18.

19.

20.

Elaborate on antinutritional factors of plant foods.

smeuy 2 emalledl(hE@GHD 261 L FFS5F  HOOTH  SMTawtsemar
elleuflgs.

Summarize on animal drug residues in food and its
health hazards.

elleoii@seaier W(HHSISEN6T TEFRIGMETUD ST eFHLI(HILD
2 L& 2 uremgsamerud LbHH allersEs.

Some toxicants are formed during food processing —
Justify.

o are| USLILRSSID pepsaiarmed e mamr CummLger
2 pusdl pdldamar - FlmA

4 F-9105




F-9106 Sub. Code

7BHFE3A

B.Sc. DEGREE EXAMINATION, APRIL 2023.
Sixth Semester
Home Science
Elective-INDIAN BAKERY CONCEPTS
(CBCS - 2017 onwards)
Time : 3 Hours Maximum : 75 Marks
Part A (10 x 2 = 20)

Answer all the questions.

1. Classify the types of wheat flour.

Cangieno w6 euasUHSSHIS.
2. Name the protein present in wheat flour.

Cangieno wrellgueter Lrsdgsdlen Guweny @GHILIAGHS.
3. Define-Leavening agent.

Qeveuaim erllepenTl -euanFuIm&s.
4. Classify fat used in baking.

SPweaer  Qumrplsdar  swuriibe o LCUrSlsslL@HD
Qampriyl QuUTBLsmeT UamsLILIHES)s.

5. List the different methods of bread dough making.
Qg wrey GFwwb Uwedls wpapmasamer Ll iguied({.

6. Name the leavening agent used in bread and cake
making.

Qpriy womd Gss Ceugepuiedr 2 LGUTHESILHLD
Qeveuaim erblepeiriqem CLWTSEMET 6T(LpSGIS.



10.

11.

12.

List the ingredients used in pastries.
Cuevfludler 2 LCwrdlssliLEIL QumEBLsamer L igwed(Hs.
Recall the bread faults due to low fermentation.

CoamausE @ameuns Lefllidgsdleamead GQymiiguie ehu@ib
GdDUT(HSEeT Hlanare,gnr.

What is Royal icing?
TTWed &m GTaTmmed 6TeTe ?
What are the ingredients used in meringue preparation?

Qufisny, suw Caameuwimear QUTHLEET Wremel ?
Part B (5 x 5=25)
Answer all questions, choosing either (a) or (b).

(a) Write a brief note on the scope of bakery in India.

@bdwurelles  o@Bweer  QurBLsdr 2 HusHufer
umitiyser upn Sm@oiliy euamrs.

Or

(b) Write the aim and objectives of baking.

Si(HLOE T Quim(mL_gefler &N&Camer HOILD
péEluggiaisos LDD er(pgls.

(a) Illustrate and explain the structure of wheat.
auepUL b euanrhgl Camglenouler Lmskisamer afleu.
Or

(b) Explain the role of Gluten in baking.

Slpweear  CHummLser 2 HusHuder @ @nLLefler
Ukiens cleufss.

9 F-9106




13.

14.

15.

16.

17.

(a)

(b)

(a)

(b)

(a)

(b)

Comprehend the function of yeast in baking.
i (Hoev e QumpLser 2 Hugdluded VL Lg 60T
Gauenavenws afleufl.

Or

Discuss the functions of egg in baking.

Slpweer  CQummlger 2 Hussuder  aplanuler
Couamavanws cflleuiflés.

Describe the preparation of biscuits.
Geval Qe (pevperws 69l6TsEs.
Or

Briefly explain the different types of baking process.

Sihweer  Qumplser  surfsgb — CeueuGeum
popnsmer afleuflss.

Write the preparation of icing.

edlm Cewiyd wenpenws afleul.

Or

IMlustrate a design for wedding cake decoration.

SmwemsSn s, Qewuybd S|QBISTIT Cagdlem
Qg QUL GUGITE.

Part C (83 x10=30)

Answer any three questions out of five.

Explain the wheat flour milling process step by step.

Carglend DenT&H@Gh (Wpape Ligliiqguing efleul.

Summarize the role of millet flour in baking.

SiPweer Qum@pLse 2 HusHuie dmsrailu wreller Likians
efleurfl.
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18.

19.

20.

Define-Emulsifiers. What is the role of emulsifiers in
baking?

GT(PEOEl e LIWI 6 - eUE TUIMI&HS. Sihweer  CumEHLS6T
Qaieugler erapedlapuiwifler Likiensls LD 6T(HSIs.

Describe the process of bread preparation.

Qrrily swrM&@h Wpenew elleutés.

Analyse the role of ingredients in the preparation of
Souffle.

g (Souffle) swumrfiter Carsegn Qumplseaien Lkims
<6y QFws.
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7BHFE3B

B.Sc. DEGREE EXAMINATION, APRIL 2023.
Sixth Semester
Home Science
Elective - FOOD SANITATION AND HYGIENE
(CBCS - 2017 onwards)
Time : 3 Hours Maximum : 75 Marks

Part A (10 x 2 =20)

Answer all the questions.

1. Recall the names of microbes that contaminates the food
products.

o amreldled  seoULLrGD — Hearapuililseflar  QUwiTsamer
Hlenare| o,

2. List the physical contamination of foods.

2 anreliled srewTiIL(HID @ubiwied sOlULSMS L 1gwiead (.
3. Define : Food safety.

UMGISTULITGT 2 96| - eUenJUmI&Hs.
4.  What is FIFO?

FIFO eresimmed ereire ?

5. Write any two responsibilities of food handlers.

2 GTEnGL S WITETLIGU T 6T 6o gCaenib @ et
QUITILIL&SEET 6T(LPFIS.



10.

11.

How do you store the perishable foods in food plant?

o amre] 2 HusSH Hineuarmsafle ellegeid Gsl HUGUTELD
s avre| Gumrplseer  ereueurn urgsToUml  CHolsg
MULILITT&ET ?

Spell out any two disinfectant used in food industry.

o avre] 2 HusSH Bneuamiseier o LCWTSssLILEL gCHEnILD
@reh Sl prélafulienr QUWTEmET Fomis.

Mention the practiced (procedure) commonly followed in
food industry to ensure the cleanliness of the equipment.

s ame] 2 MHusH Blncuarsdaieter QuIbSHTRIGHET HEHOTS
@muugnH@ Hneuamser Gearupmib Curgeimer eHUTE
wng) ?

List the sources of liquid waste in food industry.
s amre] 2 MmHusSH Bmeiasdle Jreuseyser eTHem epeLd
ghuph Sermer?

Define : Pesticides.

&8 Cameelser - auanyumss.
Part B (5x5=25)
Answer all questions, choosing either (a) or (b).

(a) Briefly explain the sources of water contamination
and its health hazards.

g,ezizrr@sﬁr’r DLI&EUHUISHETET  STTETSENSUILD  DSETTE
gHuB 2L e 2 umamgser uhdl Hni@Eiliy euemys.

Or

(b) Enumerate relationship between microbes and
sanitation.
&aremrsHn@n naramilulflseErs@n o drer Ggmamu
QzafleyL(bhsss.
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12.

13.

14.

15.

(a)

(b)

(a)

(b)

(a)

(b)

(a)

(b)

How do you ensure safety in food procurement?
o avre| Gummlger Osmarpge OQeleudld iger
ungsmlieny ereueumm 2 midl Clewieumi?

Or

Discuss the safety measures in handling and
preparation of food products.

o amenel  eswmEnd  Gurgid, swrilsgh  Cumgib
eswrer  Geuadrqw UTESTLL  (pevpEHeverls UbHD
afeurl.

How do people maintain personal hygiene in food
industry?
o avre| swmflE@nd  Hlmeiambsaid gelbeimme D
TEURUTM F6T &5SSMSS HanL_LILiq &l emme

Or

Write the importance of training and education in
food industry.
s avre| swrfliy  fmeasde LD sdeiluder
WPEEUSFHIUSMS 6T(HFI5.
Enumerate the significance of sterlization and
disinfection in food industry.
o avre| Bmeiarsdler evbLremeCagsar HMID &L
prélafer psHusgiousms elleuifl.

Or

What are the points to be considered while selecting
and installing equipments.
Qupglymsmer  Caipls@uudaid  Hinejeudlad
seuaflss Couaimqw pasdw @olliyseerts Lpdl elleul.
Comprehend the measures taken by food industry
to control rodents.
o away Hmeuariser Qamhsgcmantsamer sl HLUbBSS
erudmid uIPEDEMET S(HEHE 6T(LPFIsH.

Or

Write a short note on the use of pesticides in food
industry.

savre| gwuriliy  Bpeemseile  FssCarael
w(mbgisaier Lwerur® uHdl Ani@EolliL eimys.

3 F-9107




16.

17.

18.

19.

20.

Part C (3 x 10 =30)
Answer any three questions.

Elaborate on physical, chemical and biological
contamination of food products.

s amra|ll  Qum@plseailes ghuBd Qubplud, Ceudulued
wHmib 2 wfwd wreEu@ge uHd elfleurs ebleufl.

How do you ensure the food plant hygiene?

s e Swurilly  Bpeuersdler &ETHTISMS el

Hlremrudiium ?

What are the measures taken by the food industry to
ensure personal hygiene of food handlers?

o aTe| SWTEELeTsEN6 Sarasssms 2 md el o ey
swriliy fimeiambsear epswm@ph (pamaaer afleuil.
Describe the different methods used in cleaning.
&53L1LMHSGID CeucuCoaum pevpaaner afleuil.

Discuss the different ways of disposing waste in food
industry.

o awre] swriliiy fimeiarsdled ghu@Ob sflejsamer SisHmID
wepsemerl ubHml elleuflss.
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