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B.Sc. DEGREE EXAMINATION, APRIL 2023 

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 the functions of liver? 

 PÀ½μ¼ß ö\¯À£õkPøÍ GÊxP.  

2. Define reflex action. 

 {º£¢u©õÚ ö\¯À & Áøμ¯Ö. 

3. What is a tymphanic membrane? 

 i®£õÛU áÆÄ GßÓõÀ GßÚ?  

4. List the properties of lymph.  

 {n}›ß £s¦PøÍ £mi¯¼kP.  

5. What are agglutinogens? 

 AU¿i÷Úõöáßì GßÓõÀ GßÚ? 

6. Highlight the main functions of circulation.  

 Cμzu Kmhzvß •UQ¯ ö\¯À£õkPøÍ 
•ßÛø»¨£kzxP.  
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7. List the functions of glomerulus.  

 S÷Íõ©¸Í]ß ö\¯À£õkPøÍ GÊxP.  

8. Write about skin secretions.  

 ÷uõ¼ß _μUS® _μ¤PÒ £ØÔ GÊxP.  

9. Define importance.  

 C¯»õø©&Áøμ¯Ö.  

10. Where is parathyroid located? 

 £õμõøuμõ´k G[S Aø©¢xÒÍx? 

 Part B  (5 × 5 = 25) 

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

11. (a) List the functions of digestive system.  

  ö\›©õÚ Aø©¨¤ß ö\¯À£õkPøÍ £mi¯¼kP.  

Or 

 (b) Write a note on systematic nervous system.  

  •øÓ¯õÚ |μ®¦ ©sh»zøu £ØÔ SÔ¨¦ GÊxP.  

12. (a) Explain the role of diaphragm and intercostel 
muscles in breathing.  

  _Áõ\zvß EuμÂuõÚ® ©ØÖ® Cßhº÷PõìhÀ 
uø\PÎß £[øP ÂÍUSP.  

Or 

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

  {n}º E¸ÁõÁuØS›¯ PõμoPøÍ ÂÁ›.  
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13. (a) Enumerate the functions of plasma proteins.  

  ¤Íõì©õ ¦μu[PÎß ö\¯À£õkPøÍ GÊxP.  

Or 

 (b) How is blood pressure measured? Explain.  

  μzu AÊzu® GÆÁõÖ PnUQh¨£kQÓx? ÂÍUSP. 

14. (a) Describe Bowman’s capsule.  

  ÷£õ©ÛÝøÓ ÂÍUSP. 

Or 

 (b) Skin helps in the regulation of body temperature. 
Explain.  

  EhÀ öÁ¨£{ø»ø¯ ^μõUP ÷uõÀ EuÄQÓx 
ÂÍUSP. 

15. (a) Explain the role of osteoporosis as a hormone.  

  Bìi÷¯õ÷£õ÷μõ]êß £[øP J¸ _μ¤¯õP 
ÂÍUSP. 

Or 

 (b) Enlist the functions of glucocorticoids.  

  SÐU÷PõPõºiPõ´mkPÎß ö\¯À£õkPøÍ £mi¯¼kP.  

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Describe the organs of the ear.  

 PõxPÎß EÖ¨¦PøÍ ÂÍUSP. 

17. Write in detail on lymph nodes.  

 {n}º •ønPøÍ Â›ÁõP GÊxP.  

18. List the functions of revel tubules.  

 ]Ö}º SÇõ´PÎß ö\¯À£õkPøÍ £mi¯¼kP.  
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19. Summarize the sequents of events in cardiac cycle.  

 Cu¯ _ÇØ]°ß {PÌÄPøÍ Á›ø\¨£kzv _¸UP©õP 
GÊxP.  

20. Explain the endometrial changes that occur during 
menstrual cycle.  

 ©õuÂhõ´ _ÇØ]°ß ÷£õx HØ£k® Gs÷hõö©m›¯À 
©õØÓ[PøÍ ÂÍUSP. 

———————— 



  

F–9101   

 

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 × 2 = 20) 

Answer all the questions. 

1. Define Nutrition. 

 Fmha\zøu Áøμ¯ÖUPÄ®. 

2. What is BMR? 

 BMR GßÓõÀ GßÚ? 

3. Write on Marasmus. 

 ©μõì©ì £ØÔ GÊxP. 

4. List the folic acid deficiency diseases. 

 ÷£õ¼UAª» SøÓ£õmhõÀ HØ£k® ÷|õ´PøÍ 
£mi¯¼kP. 

5. List the sources of Zinc in food. 

 xzu|õP® {øÓ¢u EnÄPøÍ £mi¯¼kP. 

6. Write any four functions of fat. 

 ©Ûu Eh¼À öPõÊ¨¦a\zvß |õßS •UQ¯ 
ö\¯À£õkPøÍ GÊxP. 
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7. List any four complications in pregnancy.  

 Pº¨£ Põ»zvÀ HØ£k® ]UPÀPÒ |õßøP SÔ¨¤kP. 

8. List out the importance of breast milk.  

 uõ´¨ £õ¼ß •UQ¯zxÁzøu GÊxP. 

9. Write a note on anorexia nervosa.  

 A÷ÚõöμU]¯õ ö|º÷Áõ\õ £ØÔ ]Ö SÔ¨¦ GÊxP. 

10. Write on the diet modification in old age.  

 •xø©°ß ÷£õx EnÂÀ ÷©ØöPõÒÍ¨£h ÷Ási¯ 
©õÖuÀPøÍ GÊxP. 

 Part B  (5 × 5 = 25) 

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

11. (a) Write in detail about Bomb Calorimeter.  

  Ssk Põ÷»õ›«mhº £ØÔ ÂÁ›UP. 

Or 

 (b) Write a note on Malnutrition.  

  \zxU SøÓ£õk £ØÔ SÔ¨¦ GÊxP. 

12. (a) Give an account on protein deficiency.  

  ¦μuU SøÓ£õk £ØÔ GÊxP. 

Or 

 (b) Write a note on classification of fiber.  

  |õºa\zvß ÁøPPøÍ £ØÔ GÊxP. 

13. (a) Enumerate on Vitamin D Deficiency.  

  øÁmhªß D SøÓ£õkPøÍ ÂÁ›UP. 

Or 

 (b) Explain about the functions and requirement of 
iron. 

  C¸®¦a \zvß ö\¯À£õkPÒ ©ØÖ® Auß 
÷uøÁPøÍ £ØÔ GÊxP. 
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14. (a) Write on nutritional support during 0–6 months of 
pregnancy.  

0–6 ©õu Pº¨¤o ö£soØS ÷uøÁ¯õÚ 
Fmha\zøu £ØÔ ÂÁ›UP. 

Or 

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

  SÇ¢øuPÐUS Cøn EnÂß ÷uøÁø¯¨ £ØÔ 
Â›ÁõP TÖ. 

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

£ÒÎ ö\À¾® SÇ¢øuPÐUPõÚ Fmha\zx 
÷uøÁPøÍ £ØÔ GÊxP. 

Or 

 (b) Bringout the physiological changes in oldage.  

   •v¯Á¯vÀ •v÷¯õºPÐUPõÚ Eh¼¯À ©õØÓ[PÒ 
SÔzx GÊxP. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Write on direct and indirect calorimetry in detail. 

 ÷|μi ©ØÖ® ©øÓ•P P÷»õ›ö©m› £ØÔ Â›ÁõÚ SÔ¨¦ 
GÊxP. 

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

¦μu BØÓÀ Fmha\zx SøÓ£õk £ØÔ²® Aøu ukUS® 
E£õ¯[PøÍ²® Â›ÁõP GÊxP. 
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18. Write about deficiency diseases causes signs and 
symptoms and food sources of Vitamin A, thiamin and 
magnesium.  

RÌPõq® \zxUPÒ SøÓ£õhõÀ HØ£k® ÷|õ´PÒ, 
PõμoPÒ, AÔSÔPÒ ©ØÖ® EnÄ ö£õ¸ÒPÒ £ØÔ 
GÊxP. 

(A) E°ºa\zx ‘A’ 

(B) u¯õªß 

(C) ö©UÜ]¯®. 

19. Bringout the importance of nutrition in post delivery.  

 SÇ¢øu ¤Ó¢u ¤ß uõ´©õºPÐUPõÚ Fmhz\zvß 
•UQ¯zxÁ® £ØÔ GÊxP. 

20. Write in detail about eating disorders in adolescents.  

 CÍ® £¸ÁzvÀ HØ£k® EnÄ Esq® ÷PõÍõÖPÒ 
£ØÔ Â›ÁõP ÂÍUPÄ®. 

___________ 



  

F–9102   

B.Sc. DEGREE EXAMINATION, APRIL 2023 

Fourth Semester 

Home Science 

NUTRITIONAL BIOCHEMISTRY 

(CBCS – 2017 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

Answer all questions. 

1. Give the objectives of biochemistry. 

 E°º ÷Áv°¯¼ß ÷|õUP[PøÍ öPõkUPÄ®.  

2. Draw the structure of fructose. 

 Fructoseß Pmhø©¨ø£ ÁøμP. 

3. Define acid value. 

 Aª» ©v¨ø£ Áøμ¯Ö. 

4. Classify Lipoproteins. 

 ¼¨÷£õ ¦μu[PøÍ ÁøP¨£kzxP. 

5. Differentiate essential and non essential amino acids. 

 Azv¯õÁ]¯ ©ØÖ® Azv¯õÁ]¯©ØÓ Aª÷Úõ 
Aª»[PøÍ ÷ÁÖ£kzv GÊxP. 

6. What are nucleosides? 

 {³UÎ÷¯õø\kPÒ GßÓõÀ GßÚ? 

Sub. Code 
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7. List any four functions of proteins. 

 ¦μu[PÎß GøÁ÷¯Ý® |õßS ö\¯À£õkPøÍ 
£mi¯¼kP. 

8. What are co-enzymes? 

 Cøn & ö|õvPÒ GßÓõÀ GßÚ? 

9. Define genetic code. 

 ©μ£q SÔ±k – Áøμ¯Ö.  

10. What is meant by passive diffusion? 

 E°º£ØÓ ÂμÄuÀ GßÓõÀ GßÚ? 

 Part B  (5 × 5 = 25) 

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

11. (a) Explain the creation of sugars with non-oxidising 
agents.  

  BUêá÷ÚØÓ ©À»õu PõμoPÐhß \ºUPøμ°ß 
GvºÂøÚPøÍ ÂÍUSP.   

Or 

 (b) Detail on the energetics of citric acid cycle. 

  ]m›U Aª» _ÇØ]°ß BØÓ¼¯ø» ÂÍUSP.  

12. (a) What is rancidity? Explain the types and the 
measures to prevent rancidity in fats. 

  öPõÊ¨¦ öPkuÀ GßÓõÀ GßÚ? öPõÊ¨¦U 
öPku¼ß ÁøPPÒ ©ØÖ® Aøu uk¨£uØPõÚ 
ÁÈPøÍ ÂÍUSP.  

Or 

 (b) Enumerate the physical and chemical properties of 
cholesterol. 

  öPõÊ¨¤ß C¯Ø¤¯À ©ØÖ® ÷Áv°¯À £s¦PøÍ 
ÂÍUSP.  
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13. (a) Classify proteins giving examples. 

  ¦μu[PøÍ ÁøP¨£kzv GkzxUPõmk u¸P. 

Or 

 (b) Explain phenyl alanine metabolism. 

  ¤ønÀ A»õÛß ÁÍºa]øu ©õØÓzøu ÂÍUSP.  

14. (a) Describe the mechanism of coenzyme action. 

  Cøn ö|õv ö\¯À ö£õÔ•øÓø¯ ÂÍUSP.  

Or 

 (b) Enumerate the functions of sodium. 

  ÷\õi¯zvß ö\¯À£õkPøÍ ÂÍUSP.  

15. (a) What are oxidases? Write a note on it. 

  BU]á÷ÚØÓ[PÒ GßÓõÀ GßÚ? J¸ SÔ¨¦ 
GÊxP. 

Or 

 (b) Write a note on active transport. 

  E°º¦ÒÍ ö£¯ºa] £ØÔ SÔ¨¦ GÊxP. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Describe glycolytic pathway. 

 QøÍUPõ»õØ £S¨ø£ (glycolytic) ÂÍUSP.  

17. How is cholesterol synthesised? Explain. 

 öPõ»ìmμõÀ öPõÊ¨¤ß öuõS¨¦ •øÓø¯ ÂÍUSP.  

18. Enumerate the properties of proteins. 

 ¦μu[PÎß £s¦PøÍ ÂÁ›UP. 



F–9102 

  

  4

19. What are nucleotides? Add a note on their biological 
importance.  

 {³U¼÷¯õøhm GßÓõÀ GßÚ? Auß E°›¯À 
•UQ¯zxÁzøu £ØÔ SÔ¨¦ GÊxP. 

20. Explain the energetics of TCA cycle. 

 TCA _ÇØ]°ß BØÓ¼¯ø» ÂÁ›UP. 

—————— 



  

F–9103   

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 × 2 = 20) 

Answer all questions. 

1. What are cellulosic fibers? 

 ö\À¾÷»õì CøÇPÒ GßÓõÀ GßÚ? 

2. What are animal fibres? 

 Â»[S CøÇPÒ GßÓõÀ GßÚ? 

3. Define spinning. 

 _ÇØÖuÀ&Áøμ¯Ö. 

4. What is Yarn count ? 

 ¡ÀPÎß GsoUøP •øÓø¯ GÊxP. 

5. Write any two functions of reed in a basic loom. 

 Ai¨£øh uÔ°À EÒÍ Ÿiß Cμsk ö\¯À£õkPøÍ 
GÊxP. 

6. List the Basic weaves. 

 Ai¨£øh ö|\ÄPøÍ¨ £mi¯¼kP. 

Sub. Code 
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7. Brief the term Netting. 

 Áø»¯ø©¨¦ GßÓ ö\õÀø» ÂÁ›UPÄ®. 

8. Mention the types of knitting. 

 ¤ßÚÀ ÁøPPøÍ SÔ¨¤kP. 

9. What do you mean by sanforizing? 

 \ß÷£õøμ][ GßÓõÀ GßÚ? 

10. Write the types of hand printing. 

 øP°ÚõÀ Aa]k® •øÓ°ß ÁøPPøÍ GÊxP. 

 Part B  (5 × 5 = 25) 

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

11. (a) Classify natural fibers.  

  C¯ØøP CøÇPøÍ ÁøP¨£kzuÄ®. 

Or 

 (b) Discuss on minor fibers.  

  ]Ô¯ CøÇPøÍ ÂÁ›UPÄ®. 

12. (a) Write a note on types of yarn.  

  ¡¼ß ÁøPPÒ SÔzx GÊxP. 

Or 

 (b) Enumerate on mechanical spinning.  

  C¯¢vμ _ÇØÖuÀ SÔzx ÂÁ›UP. 
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13. (a) Brief on decorative weaves. 

  A»[Põμ ö|\ÄPøÍ ÂÁ›UPÄ®.  

Or 

 (b) Elaborate on the weaving operations in a basic 
loom.  

  Ai¨£øh uÔ°ß ö|\Ä |hÁiUøPPøÍ 
ÂÁ›UPÄ®. 

14. (a) Write a note on blended fabrics.  

  P»¨¦ xoPÒ SÔzx GÊxP. 

Or 

 (b) Discuss on lacing.  

  ÷»][ £ØÔ ÂÍUSP. 

15. (a) Brief on the methods of dyeing.  

  \õ¯ªk® •øÓPÒ £ØÔ ÂÍUSP. 

Or 

 (b) Describe on special finishes. 

  ]Ó¨¦ §a_PøÍ ÂÁ›UPÄ®. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Explain the manufacturing process of silk. 

 £miß EØ£zv ö\¯À•øÓø¯ ÂÍUSP. 

17. Elaborate on mechanical spinning. 

 C¯¢vμ _ÇØÖuÀ £ØÔ ÂÁ›UPÄ®. 
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18. Draw basic loom and explain the functions of each part. 

 Ai¨£øh uÔø¯ Áøμ¢x Auß JÆöÁõ¸ £Sv°ß 
ö\¯À£õkPøÍ ÂÍUSP. 

19. Classify knitting and explain. 

 ¤ßÚÀPøÍ ÁøP¨£kzv Aøu ÂÁ›UPÄ®. 

20. Enumerate on the classification of dyes. 

 \õ¯[PÎß ÁøP¨£õkPÒ SÔzx ÂÁ›UPÄ®. 

—————— 



  

F–9104   

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 × 2 = 20) 

Answer all questions. 

1. Define Malnutrition. 

 Fmha\zx SøÓ£õmøh Áøμ¯ÖUPÄ®. 

2. Differentiate between Kwashiorkar and Marasmus. 

 SÁõæ÷¯õºP¸US® ©μõì©ìUS® Cøh°À EÒÍ 
÷ÁÖ£õmøh GÊxP. 

3. List down Nutritional Assessment Methods. 

 Fmha\zx ©v¨¥mk •øÓø¯ £mi¯¼kP. 

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

EnÄ £õxPõ¨¦ ©ØÖ® Fmha\zxUPõP £o¦›²® 
|õßS ÷u]¯ ©ØÖ® \ºÁ÷u\ Aø©¨¦PÒ GÊxP. 

5. Define Extension Education. 

 Â›ÁõUP PÀÂø¯ Áøμ¯ÖUPÄ®. 

Sub. Code 
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6. What is Community Development? 

 \‰P ÷©®£õk GßÓõÀ GßÚ? 

7. Write about the Qualities of Homescience Extension 
Workers. 

 ©øÚ°¯À Â›ÁõUP £o¯õÍºPÎß uμ[PøÍ¨ £ØÔ 
GÊxP. 

8. What is Communication? 

 uPÁÀ öuõhº¦ GßÓõÀ GßÚ? 

9. Name some Audio Visual Aids in Extension Work. 

 Â›ÁõUP £o°À EÒÍ J¼ JÎ \õuÚ[PÎß 
ö£¯ºPøÍ GÊxP. 

10. Define Program Planning. 

 {PÌa] vmhªhÀ & Áøμ¯Ö. 

 Part B (5 × 5 = 25) 

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

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

   Fmha\zx SøÓ£õmiß ÷|õ°¯À, AÔSÔPÒ 
©ØÖ® £μÁø» ÂÍUSP. 

Or 

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

   øÁmhªß H & SøÓ£õk ÷|õ´PÎß ÷|õ°¯À, 
AÔSÔPÒ ©ØÖ® £μÁø» ÂÁ›UPÄ®. 



F–9104 

  

  3

12. (a) Elaborate Direct Nutritional Assessment Method. 

   ÷|μi Fmha\zx ©v¨¥mk •øÓø¯ Â›ÁõP 
GÊxP. 

Or 

 (b) Elaborate Indirect Nutritional Assessment Method. 

   ©øÓ•P Fmha\zx ©v¨¥mk •øÓø¯ Â›ÁõP 
GÊxP. 

13. (a) Write about community development in India. 

   C¢v¯õÂÀ \‰P ÷©®£õk £ØÔ GÊxP. 

Or 

 (b) Explain the principles of extension education. 

   Â›ÁõUPU PÀÂ°ß öPõÒøPPøÍ ÂÍUSP. 

14. (a) Write about the functions of Community 
Development Programme. 

   \‰P ÷©®£õmk vmhzvß ö\¯À£õkPÒ £ØÔ 
GÊxP. 

Or 

 (b) Elaborate the functions of Extension Services. 

   Â›ÁõUP ÷\øÁPÎß ö\¯À£õkPøÍ Â›ÁõP 
GÊxP. 

15. (a) Describe the steps involved in Programme 
Planning. 

   {PÌa] vmhªh¼À EÒÍ £iPøÍ ÂÁ›UPÄ®. 

Or 

 (b) Elaborate different Audio Visual Aids in Extension 
Work. 

   Â›ÁõUP £o°À öÁÆ÷ÁÖ J¼ JÎ \õuÚ[PÒ 
£ØÔ Â›ÁõP GÊxP. 
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 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Write an Essay on PEM. 

 PEM I £ØÔ Â›ÁõP J¸ Pmkøμ GÊxP. 

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

EnÄ £õxPõ¨¦ ©ØÖ® Fmha\zvÀ ÷u]¯ ©ØÖ® 
\ºÁ÷u\ Aø©¨¦PÎß £[øP Â›ÁõP ÂÍUSP. 

18. Explain the philosophy of extension education in detail.  

 Â›ÁõUPU PÀÂ°ß uzxÁzøu Â›ÁõP ÂÍUSP. 

19. Write in detail on Communication. 

 uPÁÀ öuõhº¦ SÔzx Â›ÁõP GÊxP. 

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

uø»ø©zxÁzøu²® Auß ÁøP¨£õk, J¸ |À» 
uø»Á›ß £[S ©ØÖ® £°Ø]ø¯²® Â›ÁõP 
ÂÁ›UPÄ®. 

 
———————— 



  

F–9105   

B.Sc. DEGREE EXAMINATION, APRIL 2023. 

Sixth Semester 

Home Science 

FOOD TOXICOLOGY 

(CBCS – 2017 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

Answer all questions. 

1. Define – Aquatic biotoxin. 

 }ºÁõÌ E°›Ú |a_ & Áøμ¯ÖUP. 

2. What is food additives? 

 EnÄ ÷\º£õß GßÓõÀ GßÚ? 

3. Recall any 2 bacteria which causes food berne disease? 

 EnÄ |a_zußø© HØ£kzx® H÷uÝ® 2 £õUi›¯õÂß 
ö£¯ºPøÍ {øÚÄ TÖP. 

4. Spell out the diseases caused by protozoan.  

 ¦÷μõm÷hõ÷\õÁõÚõÀ HØ£k® EhÀ E£õøuPøÍ TÖP. 

5. List any four food allergens. 

 H÷uÝ® 4 EnÄ JÆÁõø© HØ£kzx® ö£õ¸mPÒ TÖP. 

6. What is phytolectins? 

 ø£m÷hõ ö»Uißì GßÓõÀ GßÚ? 

Sub. Code 
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7. Name any four animal drug residues present in food 
products? 

 EnÂÀ P»¨£h® BS® H÷uÝ® 4 Â»[PÐUS 
E£÷¯õQUP¨£k® ©¸¢xPÎß Ga\[PÎß ö£¯ºPøÍ 
GÊxP. 

8. What are dioxins? 

 øh¯õU]ß GßÓõÀ GßÚ? 

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

 EnÄ ö£õ¸mPÎÀ E£÷¯õQUP¨£k® {ÓªPÎß 
÷Áv¨ö£¯ºPøÍ {øÚÄ Tº. 

10. Define :- Irradiation. 

 PvºÃa_•øÓ :-& Áøμ¯ÖUP. 

 Part B (5 × 5 = 25) 

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

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

   EnÂÀ P»US® |a_¨ö£õ¸mPøÍ Auß ‰»[PÒ 
ö£õÖzx ÁøP¨£kzv ÂÁ›UP. 

Or 

 (b) Write a short note on environmental contaminants. 

   EnÄ |a_zußø© HØ£kzx® _ØÖ¨¦Ó PõμoPøÍ 
ÂÁ›. 

12. (a) Describe the Morphology of Virus. 

   øÁμêß E¸ÁÂ¯À £ØÔ ÂÁ›. 

Or 

 (b) Discuss about prion diseases.  

   ¤μ´¯õÚõÀ HØ£k® EhÀ E£õøuø¯ ÂÁ›. 



F–9105 

  

  3

13. (a) What is enzyme inhibitors? Explain it. 

   ö|õvPÎß uk¨£õß GßÓõÀ GßÚ? ÂÁ›UP. 

Or 

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

   ø£÷hõö¯Uißì GßÓõÀ GßÚ? Auß EhÀ 
£õv¨¦PøÍ _¸UQ GÊxP. 

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

   Bº]ÛU GÆÁõÖ EnÂÀ P»UQÓx? AuÚõÀ 
HØ£k® ÂøÍÄPøÍ ÂÁ›UP. 

Or 

 (b) Comprehended the health hazards of dioxin. 

   øh¯õU]ÚõÀ HØ£k® EhÀ E£õøuPøÍ _¸UQ 
GÊxP. 

15. (a) Classify food preservatives and explain it. 

   EnÄ Põ¨£õßPøÍ ÁøP¨£kzv ÂÍUSP. 

Or 

 (b) Briefly explain about food supplements. 

   Cøn EnÄ £ØÔ ]ÖSÔ¨¦ ÁøμP. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Natural toxins – Describe it sources and ill effects. 

 C¯ØøP¯õÚ |a_¨ö£õ¸Ò & Auß ‰»® ©ØÖ® 
ÂøÍÄPøÍ ÂÁ›. 

17. Explain the food borne illness due to bacteria. 

 £õUi›¯õÂÚõÀ HØ£k® EnÄ |a_zußø© £ØÔ 
ÂÁ›UP. 
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18. Elaborate on antinutritional factors of plant foods.  

 uõÁμ EnÂ¼¸US® Fmha\zx AÀ»õu PõμoPøÍ 
ÂÁ›UP. 

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

 Â»[SPÎß ©¸¢xPÎß Ga\[PøÍ²® AuÚõÀ HØ£k® 
EhÀ E£õøuPøÍ²® £ØÔ ÂÍUSP. 

20. Some toxicants are formed during food processing – 
Justify.  

 EnÄ £u¨£kzx® •øÓPÎÚõÀ ]» |a_¨ ö£õ¸mPÒ 
EØ£zv BQßÓÚ & {¸¤. 

 
———————— 
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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 × 2 = 20) 

Answer all the questions. 

1. Classify the types of wheat flour. 

 ÷Põxø© ©õøÁ ÁøP£kzxP. 

2. Name the protein present in wheat flour. 

 ÷Põxø© ©õÂ¾ÒÍ ¦μua\zvß ö£¯øμ SÔ¨¤kP. 

3. Define-Leavening agent. 

 ö»ÁÛ[ Höásm&Áøμ¯ÖUP. 

4. Classify fat used in baking. 

 Ak©øÚ ö£õ¸mPÒ u¯õ›¨¤À E£÷¯õQUP¨£k® 
öPõÊ¨¦¨ ö£õ¸mPøÍ ÁøP¨£kzxP. 

5. List the different methods of bread dough making. 

 öμõmi ©õÄ ö\´²® £»Âu •øÓPøÍ £mi¯¼k. 

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

öμõmi ©ØÖ® ÷PU ö\´•øÓ°À E£÷¯õQUP¨£k® 
ö»ÁÛ[ Höásiß ö£¯ºPøÍ GÊxP. 

Sub. Code 
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7. List the ingredients used in pastries. 

 ÷£ì›°À E£÷¯õQUP¨£k® ö£õ¸mPøÍ £mi¯¼kP. 

8. Recall the bread faults due to low fermentation.  

 ÷uøÁUS SøÓÁõP ¦Î¨¤zuvÚõÀ öμõmi°À HØ£k® 
SøÓ£õkPøÍ {øÚÄTº. 

9. What is Royal icing? 

 μõ¯À I][ GßÓõÀ GßÚ? 

10. What are the ingredients used in meringue preparation? 

 ö©›[T³ ö\´¯ ÷uøÁ¯õÚ ö£õ¸mPÒ ¯õøÁ? 

 Part B (5 × 5 = 25) 

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

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

   C¢v¯õÂÀ Ak©øÚ ö£õ¸mPÒ EØ£zv°ß 
Áõ´¨¦PÒ £ØÔ ]ÖSÔ¨¦ ÁøμP. 

Or 

 (b) Write the aim and objectives of baking. 

   Ak©øÚ ö£õ¸mPÎß SÔU÷PõÒ ©ØÖ® 
•UQ¯zxÁzøu £ØÔ GÊxP. 

12. (a) Illustrate and explain the structure of wheat. 

   Áøμ£h® Áøμ¢x ÷Põxø©°ß £õP[PøÍ ÂÁ›. 

Or 

 (b) Explain the role of Gluten in baking.  

   Ak©øÚ ö£õ¸mPÒ EØ£zv°À SÐmhÛß 
£[øP ÂÁ›UP. 
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13. (a) Comprehend the function of yeast in baking. 

   Ak©øÚ ö£õ¸mPÒ EØ£zv°À Dìmiß 
÷Áø»ø¯ ÂÁ›. 

Or 

 (b) Discuss the functions of egg in baking. 

   Ak©øÚ ö£õ¸mPÒ EØ£zv°À •møh°ß 
÷Áø»ø¯ ÂÁ›UP. 

14. (a) Describe the preparation of biscuits. 

   ¤ìPm ö\´²® •øÓø¯ ÂÍUSP. 

Or 

 (b) Briefly explain the different types of baking process. 

   Ak©øÚ ö£õ¸mPÒ u¯õ›US® öÁÆ÷ÁÖ 
•øÓPøÍ ÂÁ›UP. 

15. (a) Write the preparation of icing. 

   I][ ö\´²® •øÓø¯ ÂÁ›. 

Or 

 (b) Illustrate a design for wedding cake decoration. 

   v¸©nzvØS ö\´²® A»[Põμ ÷PUQß 
ÁiÁø©¨ø£ ÁøμP. 

 Part C  (3 × 10 = 30) 

Answer any three questions out of five. 

16. Explain the wheat flour milling process step by step. 

 ÷Põxø© AøμUS® •øÓø¯ £i¨£i¯õP ÂÁ›. 

17. Summarize the role of millet flour in baking. 

 Ak©øÚ ö£õ¸mPÒ EØ£zv°À ]ÖuõÛ¯ ©õÂß £[øP 
ÂÁ›. 
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18. Define-Emulsifiers.  What is the role of emulsifiers in 
baking? 

G•À]ø£¯ºì&Áøμ¯ÖUP.  Ak©øÚ ö£õ¸mPÒ 
ö\´ÁvÀ G•À]ø£¯›ß £[øP¨ £ØÔ GÊxP. 

19. Describe the process of bread preparation. 

 öμõmi u¯õ›US® •øÓø¯ ÂÁ›UP. 

20. Analyse the role of ingredients in the preparation of 
Souffle.  

\L§À (Souffle) u¯õ›¨¤À ÷\ºUS® ö£õ¸mPÎß £[øP 
B´Ä ö\´P. 

 

 

 
———————— 
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Elective – FOOD SANITATION AND HYGIENE  
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Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

Answer all the questions. 

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

 EnÂÀ P»¨£h©õS® ~sq°›PÎß ö£¯ºPøÍ 
{øÚÄ Tº.  

2. List the physical contamination of foods.  

EnÂÀ Põn¨£k® C¯Ø¤¯À P»¨£hzøu £mi¯¼k. 

3. Define : Food safety.  

£õxPõ¨£õÚ EnÄ & Áøμ¯ÖUP. 

4. What is FIFO? 

 FIFO GßÓõÀ GßÚ? 

5. Write any two responsibilities of food handlers.  

EnøÁ øP¯õÒ£ÁºPÎß H÷uÝ® Cμsk 
ö£õÖ¨¦UPøÍ GÊxP. 

Sub. Code 
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6. How do you store the perishable foods in food plant? 

EnÄ EØ£zv {ÖÁÚ[PÎÀ ÂøμÂÀ öPmk¨÷£õS® 
EnÄ ö£õ¸mPøÍ GÆÁõÖ £õxPõ¨£õ´ ÷\ªzx 
øÁ¨£õºPÒ? 

7. Spell out any two disinfectant used in food industry.  

EnÄ EØ£zv {ÖÁÚ[PÎÀ E£÷¯õQUP¨£k® H÷uÝ® 
Cμsk Q¸ª |õ]Û°ß ö£¯ºPøÍ TÖP. 

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

EnÄ EØ£zv {ÖÁÚzv¾ÒÍ C¯¢vμ[PÒ _zu©õP 
C¸¨£uØS {ÖÁÚ[PÒ ¤ß£ØÖ® ö£õxÁõÚ HØ£õk 
¯õx? 

9. List the sources of liquid waste in food industry.  

EnÄ EØ£zv {ÖÁÚzvÀ vμÁPÈÄPÒ Guß ‰»® 
HØ£kQßÓÚ? 

10. Define : Pesticides.  

§a] öPõÀ¼PÒ & Áøμ¯ÖUP. 

 Part B (5 × 5 = 25) 

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

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

   uspº ©õ_£kÁuØPõÚ Põμnzøu²® AuÚõÀ 
HØ£k® EhÀ E£õøuPÒ £ØÔ ]ÖSÔ¨¦ ÁøμP. 

Or 

 (b) Enumerate relationship between microbes and 
sanitation.  

   _PõuõμzvØS® ~so°›PÐUS® EÒÍ öuõhºø£ 
öuÎÄ£kzxP. 
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12. (a) How do you ensure safety in food procurement? 
   EnÄ ö£õ¸mPÒ öPõÒ•uÀ ö\´ÁvÀ Auß 

£õxPõ¨ø£ GÆÁõÖ EÖv ö\´Áõ´? 

Or 

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

   EnøÁ øP¯õÐ® ÷£õx®, u¯õ›US® ÷£õx® 
øP¯õÍ ÷Ási¯ £õxPõ¨¦ •øÓPøÍ¨ £ØÔ 
ÂÁ›. 

13. (a) How do people maintain personal hygiene in food 
industry? 

   EnÄ u¯õ›US®  {ÖÁÚ[PÎÀ JÆöÁõ¸Á¸® 
GÆÁõÖ uß _zuzøuU Pøh¨¤iUQßÓÚº? 

Or 
 (b) Write the importance of training and education in 

food industry.  
   EnÄ u¯õ›¨¦ {ÖÁÚzvÀ £°Ø] PÀÂ°ß 

•UQ¯zxÁzøu GÊxP. 

14. (a) Enumerate the significance of sterlization and 
disinfection in food industry.  

   EnÄ {ÖÁÚzvÀ ìöhºø»÷å\ß ©ØÖ® Q¸ª 
|õ]Û°ß •UQ¯zxÁzøu ÂÁ›. 

Or 
 (b) What are the points to be considered while selecting 

and installing equipments.  
   C¯¢vμ[PøÍ ÷uº¢öuk¨£v¾® {ÖÄÁv¾® 

PÁÛUP ÷Ási¯ •UQ¯ SÔ¨¦PøÍ¨ £ØÔ ÂÁ›. 

15. (a) Comprehend the measures taken by food industry 
to control rodents.  

   EnÄ {ÖÁÚ[PÒ öPõÔzxsoPøÍ Pmk¨£kzu 
¤ß£ØÖ® ÁÈ•øÓPøÍ _¸UQ GÊxP. 

Or 
 (b) Write a short note on the use of pesticides in food 

industry.  
   EnÄ u¯õ›¨¦ {ÖÁÚ[PÎÀ §a]UöPõÀ¼ 

©¸¢xPÎß £¯ß£õk £ØÔ ]ÖSÔ¨¦ ÁøμP. 
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 Part C  (3 × 10 = 30) 

Answer any three questions. 

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

EnÄ¨ ö£õ¸mPÎÀ HØ£k® C¯Ø¤¯À, ÷Áv°¯À 
©ØÖ® E°›¯À ©õ_£kuÀ £ØÔ Â›ÁõP ÂÁ›. 

17. How do you ensure the food plant hygiene?  

EnÄ u¯õ›¨¦ {ÖÁÚzvß _Põuõμzøu GÆÁõÖ 
{ºn°¨£õ´? 

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

EnÄ øP¯õÐ£ÁºPÎß uß_zuzøu EÖv ö\´¯ EnÄ 
u¯õ›¨¦ {ÖÁÚ[PÒ øP¯õÐ® •øÓPøÍ ÂÁ›. 

19. Describe the different methods used in cleaning.  

_zu¨£kzx® öÁÆ÷ÁÖ •øÓPøÍ ÂÁ›. 

20. Discuss the different ways of disposing waste in food 
industry.   

EnÄ u¯õ›¨¦ {ÖÁÚzvÀ HØ£k® PÈÄPøÍ APØÖ® 
•øÓPøÍ¨ £ØÔ ÂÁ›UP. 

 
———————— 


