
  

F–0386   

B.Sc. DEGREE EXAMINATION, NOVEMBER 2023. 

Second Semester 

Home Science 

HUMAN PHYSIOLOGY 

(CBCS – 2017 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

Answer all questions. 

1. What is glaucoma? 

 QÍ÷Põ©õ GßÓõÀ GßÚ? 

2. Write any two functions of thalamus. 

 uõ»©êß Cμsk ö\¯À£õkPøÍ GÊuÄ® 

3. What are the different types of epilepsy? 

 PõÀ & øP Á¼¨¦ ÁøPPÒ ¯õx? 

4. What is pneumonia? 

 {÷©õÛ¯õ GßÓõÀ GßÚ? 

5. Define hemorrhage. 

 CμzuUP]øÁ Áøμ¯ÖUPÄ® 

6. What are the female sex hormones? 

 ö£s £õ¼¯À íõº÷©õßPÒ GßÚ? 
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7. Functions of thymus (any two) 

 øu©êß ö\¯À£õkPÒ (H÷uÝ® Cμsk) 

8. Define dialysis. 

 h¯õ¼]øé Áøμ¯ÖUPÄ® 

9. Name the types of anemia. 

 Cμzu÷\õøP ÁøPPÒ GÊuÄ® 

10. What is pacemaker? 

 Cu¯•kUQ GßÓõÀ GßÚ? 

 Part B (5 × 5 = 25) 

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

11. (a) Explain any five functions of skin. 

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

Or 

 (b) Write short notes on peristalsis. 

   ö£›ìhõÀ]êÀ ]Ö SÔ¨¦PøÍ GÊxP. 

12. (a) Describe blood clotting mechanism. 

   Cμzu EøÓÄ ö£õÔ•øÓø¯ ÂÁ›UPÄ®. 

Or 

 (b) Explain structure and function of lymph node.  

   {n}º •øÚ°ß Aø©¨¦ ©ØÖ® ö\¯À£õmøh 
ÂÍUSP. 
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13. (a) Write a short note on Spermatogenesis. 

   Â¢uqUPøÍ¨ £ØÔ J¸ ]Ö PÔ¨ø£ GÊxP. 

Or 

 (b) Name the hormones of thyroid gland with functions. 

   øuμõ´k _μ¨¤°ß íõº÷©õßPøÍ ö£¯›mk Auß 
ö\¯À£õmøhU TÖP. 

14. (a) Draw a labeled diagram of structure of nephron. 

   ö|L¨μõÛß Pmhø©¨¤ß ö£¯›h¨£mh 
Áøμ£hzøu Áøμ¯Ä®. 

Or 

 (b) Write short note on mechanism of hearing. 

   ÷PmS® ÁÈ•øÓ SÔzx ]Ö SÔ¨¦ GÊxP. 

15. (a) What are the functions of medulla oblongata? 

   ö©xÀ»õ J¨÷»õ[PõmhõÂß ö\¯À£õkPÒ GßÚ? 

Or 

 (b) Explain the types of hypoxia. 

   øí÷£õUê¯õ ÁøPPøÍ ÂÍUSP. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Define Cardiac cycle. Describe various events of Cardiac 
cycle with pressure and volume changes. 

C¸u¯ _ÇØ]ø¯ Áøμ¯ÖUPÄ®. Cu¯ _ÇØ]°ß £À÷ÁÖ 
{PÌÄPøÍ AÊzu® ©ØÖ® öuõSv ©õØÓ[PÐhß 
ÂÁ›UPÄ®. 

17. Describe in detail the pulmonary circulation. 

 ~øμ±μÀ _ÇØ]ø¯ Â›ÁõP ÂÁ›UPÄ®. 
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18. Enumerate the functions of liver. Add a note on bile 
composition and functions. 

PÀ½μ¼ß ö\¯À£õkPøÍ ÂÁ›UPÄ®. ¤zuzvß P»øÁ 
©ØÖ® ö\¯À£õk SÔzu SÔ¨ø£ ÷\ºUPÄ®. 

19. Give an account of menstrual cycle and explain the 
hormonal regulation of menstrual cycle. 

©õuÂhõ´ _ÇØ]°ß PnUøPU öPõkzx Auß 
íõº÷©õß JÊ[S•øÓø¯ ÂÍUSP. 

20. Explain the process of urine formation.  

 ]Ö}º E¸ÁõÁuØPõÚ ö\¯À•øÓø¯ ÂÍUSP. 

 
———————— 



  

F–0387   

B.Sc. DEGREE EXAMINATION, NOVEMBER 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 malnutrition.  

 \zx SøÓ£õk Áøμ¯ÖUPÄ®. 

2. What is specific dynamic action of foods? 

EnÄPÎß SÔ¨¤mh ©õÖ® |hÁiUøPPÒ & ]Ö SÔ¨¦ 
ÁøμP. 

3. List the food sources of proteins. 

¦μua\zx {øÓ¢u EnÄ Buõμ[PøÍ £mi¯¼kP. 

4. Mention any two functions of Lipids. 

öPõÊ¨¦a \zvß Cμsk •UQ¯zxÁzøu GÊx. 

5. What is Marasmus? 

EhÀ CøÍ¨¦ (©μõì©ì) GßÓõÀ GßÚ? 

6. List any four rich sources of calcium in food.  

PõÀ]¯zvß EnÄ Buõμ[PÒ |õßøP £mi¯¼kP. 
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7. What do you mean by gestational diabetes mellitus?  

Pº£ Põ» }›ÈÄ GßÓõÀ GßÚ?  

8. What is Weaning? 

ÃÛ[ GßÓõÀ GßÚ? 

9. List any four physiological changes during old age.  

Á÷¯õvPºPÎß EhÀ \õº¢u ©õØÓ[PøÍ £mi¯¼kP. 

10. What do you mean by Bulimia? 

¦Ñª¯õ GßÓõÀ GßÚ? 

 Part B (5 × 5 = 25) 

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

11. (a) Explain the various factors affecting meal planning. 

   EnÄ vmhªku¼À EÒÍ £õvUS® PõμoPÒ 
¯õøÁ? 

Or 

 (b) Write a note on physiological energy value of foods. 

   EnÄPÎß Eh¼¯À BØÓÀ ©v¨¦ ÂÁ›. 

12. (a) Classify carbohydrates with examples. 

   ©õÄa \zvß ÁøPPøÍ GkzxUPõmkhß ÂÍUSP. 

Or 

 (b) Explain the functions of folic acid.  

   ÷£õ¼U Aª»zvß ö\¯À£õkPøÍ ÂÍUSP. 

13. (a) Enumerate on 3 ‘D’ diseases.  

   3 ‘D’ ÷|õ´PøÍ ÂÁ›. 

Or 

 (b) Explain the functions of calcium. 

   PõÀ]¯zvß ö\¯À£õkPøÍ ÂÁ›. 
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14. (a) Write a note on pre and post delivery nutritional 
care. 

   Pº£ Põ»zvØS •ß, ¤ß Pøh¤iUP ÷Ási¯ 
Fmha\zx •øÓPøÍ ÂÁ›. 

Or 

 (b) Compare breast milk vs. bottle milk. 

   uõ´¨£õÀ ©ØÖ® ¦mi¨£õÀ Âzv¯õ\¨£kzxP. 

15. (a) Write a note on good food habit formation in  
preschool going children. 

   £ÒÎ •ß £¸Á SÇ¢øuPÐUS EÒÍ ]Ó¢u EnÄ 
£ÇUP E¸ÁõUSuÀ £ØÔ ÂÁ›. 

Or 

 (b) Explain about anorexia nervosa. 

   AÚμU]¯õ ö|º÷Áõ\õ £ØÔ ÂÁ›. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Write a detailed essay on Bomb calorimeter.  

Ssk P÷»õ›«mhº £ØÔ Â›ÁõP GÊxP. 

17. Write about the biological functions of proteins in details. 

¦μua\zvß Eh¼¯À ö\¯À£õk SÔzx Pmkøμ GÊxP. 

18. Explain vitamin C under the following leads  

 (a) Food sources 

 (b) Functions  

 (c) Deficiency diseases.  

 øÁmhªß ‘C’ °ß EnÄ Buõμ[PÒ, ö\¯À£õkPÒ 
©ØÖ® SøÓ£õmiÚõÀ Á¸® ÷|õ´PÒ £ØÔ ÂÁ›. 
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19. Explain complications during pregnancy.  

Pº£ Põ»zvÀ HØ£k® ]UPÀPøÍ £ØÔ Â›ÁõP GÊxP. 

20. Bring out the physiological changes in old age.  

•xø© Põ» Eh¼¯À ©õØÓ[PøÍ Â›ÁõP GÊuÄ®. 

 
———————— 



  

F–0388   

B.Sc. DEGREE EXAMINATION, NOVEMBER 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. List any four uses of studying Biochemistry.  

E°º ÷Áv°¯À £i¨£uÚõÀ HØ£k® |ßø©PøÍ 
(|õßS) GÊxP. 

2. Give the reaction of glucose with phenyl hydrezine. 

¤øÚÀ øímμ]ß ©ØÖ® SÐ÷Põì – GvºÂøÚø¯ 
GÊxP. 

3. Enumerate the differences between fats and oil. 

öPõÊ¨¦ ©ØÖ® Gsön´ Cøh°»õÚ ÷ÁÖ£õkPøÍ 
GÊxP. 

4. Draw the chemical structure of sterol. 

ìjμõ¼ß ÷Áv°¯À Pmhø©¨ø£ GÊxP. 

5. How are amino acids classified? 

 Aª÷Úõ Aª»[PÒ GÆÁõÖ ÁøP¨£kzu¨£kQßÓÚ? 

6. What are glycoproteins? 

QøÍ÷Põ ¦μu[PÒ GßÓõÀ GßÚ? 

Sub. Code 
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7. Define enzyme with example. 

ö|õvø¯ GkzxUPõmkhß Áøμ¯Ö. 

8. What is a genetic code? 

©μ£q SÔ±k GßÓõÀ GßÚ? 

9. What is meant by facilitated diffusion? 

Á\v¯õÚ ÂμÄuÀ GßÓõÀ GßÚ? 

10. Give the importance of TCA cycle. 

 TCA  _ÇØ]°ß •UQ¯zxÁzøu GÊxP. 

 Part B (5 × 5 = 25) 

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

11. (a) Explain stereo isomerism given examples. 

   •¨£›©õÚ ©õØÔ¯¨ £sø£ GkzxUPõmkhß 
ÂÍUSP. 

Or 

 (b) Detail the role of hormones on blood sugar 
regulation. 

   }›ÈÄ ÷|õø¯ Pmk¨£kzxÁvÀ C¯US}›ß £[øP 
ÂÁ›. 

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

   öPõÊ¨¦ \Uv°ß C¯Ø¤¯À £s¦PøÍ 
£mi¯¼kP. 

Or 

 (b) Describe the role of plasma lipoproteins on 
atherosclerosis.  

   u©Û°À öPõÊ¨¦ £iu¼À Fß©}º öPõÊ¨¦ 
¦μuzvß £[øP ÂÁ›. 
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13. (a) Explain the steps involved in denaturation of 
proteins. 

   ¦μu[PÎß C¯À¦ }UPzvÀ EÒÍ £iPøÍ ÂÍUSP. 

Or 

 (b) Explain the reactions of amino acids due to carbonyl 
groups. 

   Põº£õUø\À SÊUPÒ Põμn©õP Aª÷Úõ 
Aª»[PÎÀ HØ£k® GvºÂøÚPøÍ ÂÍUSP. 

14. (a) Describe the mechanisms of enzyme action. 

   ö|õv ö\¯¼ß ö£õÔ•øÓø¯ ÂÍUSP. 

Or 

 (b) Detail on the buffer systems present in the blood. 

   CμzuzvÀ C¸US® Cøh¯P Aø©¨¦PÒ £ØÔ 
ÂÁ›UP. 

15. (a) Write a note on dehydrogenases. 

   jøím÷μõá÷Úéì £ØÔ J¸ SÔ¨¦ GÊxP. 

Or 

 (b) Explain electron transport chain. 

  ªßÚq ÷£õUSÁμzx \[Q¼ ÂÍUSP. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Describe Kreb’’s Cycle. 

Qöμ¨ _ÇØ] – ÂÍUSP. 

17. Explain the role of liver in fat metabolism. 

öPõÊ¨¦ ÁÍº]øu ©õØÓzvÀ PÀ½μ¼ß £[øP ÂÍUSP. 
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18. Explain urea cycle schematically. 

³›¯õ _ÇØ]ø¯ Aø©¨¦¨£h® ‰»® ÂÍUSP. 

19. How is fluid and electrolyte balance maintained in the 
body? Explain. 

vμÁ® ©ØÖ® ªß£SÎ \©{ø» Eh¼À GÆÁõÖ 
£μõ©›UP¨£kQÓx. ÂÍUSP. 

20. What are the high energy phosphate compounds? Explain 
its role.  

E¯º BØÓÀ £õì÷£m P»øÁPÒ GßÓõÀ GßÚ? Auß 
£[QøÚ ÂÍUSP. 

 
———————— 

 



  

F–0389   

B.Sc. DEGREE EXAMINATION, NOVEMBER 2023 

Fifth Semester 

Home Science 

DIET THERAPY 

(CBCS – 2017 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

Answer all questions. 

1. Write the principle of therapeutic diets.  

]Qaø\ EnÂß öPõÒøPø¯ GÊxP. 

2. List the foods to be included for soft diet. 

ª¸xÁõÚ £zv¯ EnÂÀ ÷\ºUPUTi¯ EnÄPøÍ 
£mi¯¼k. 

3. Define Overweight. 

AvP EhÀ Gøh – Áøμ¯ÖUP. 

4. Write any two symptoms of Typhoid. 

‘øh£õ´k’ Põ´a\¾UPõÚ Cμsk AÔSÔPøÍ GÊxP. 

5. What is celiac sprue. 

^¼¯õU ì¨¹ GßÓõÀ GßÚ? 

6. Write any two causes of jaundice. 

©g\Ò Põ©õø»UPõÚ Cμsk Põμn[PøÍ GÊxP. 
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7. What is Cholelithiasis. 

‘÷PõÀ¼zv¯õêì’ GßÓõÀ GßÚ? 

8. List the foods to be included for DASH diet. 

‘DASH’ EnÂÀ ÷\ºUP ÷Ási¯ EnøÁ £mi¯¼kP. 

9. What is dialysis. 

h¯õ¼]ì GßÓõÀ GßÚ? 

10. Classify allergy. 

JÆÁõø©ø¯ ÁøP¨£kzuÄ®. 

 Part B (5 × 5 = 25) 

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

11. (a) How will you modify normal diet into therapeutic 
diet. 

   \õuõμn EnøÁ ]Qaø\¯ÎUS® EnÁõP GÆÁõÖ 
©õØÖÃºPÒ. 

Or 

 (b) Briefly write about nutritional management during 
underweight. 

   GøhSøÓÁõP C¸US® ö£õÊx Fmha\zx 
÷©»õsø© £ØÔ Â›ÁõP ÂÍUSP. 

12. (a) Write about constipation and give its dietary 
management. 

   ©»a]UPø» £ØÔ GÊv, Auß EnÄ 
{ºÁõPzøu²® GÊxP. 

Or 

 (b) Write a note on peptic ulcers?  

  ‘Á°ØÖ¨¦s’ SÔzx SÔ¨¦ ÁøμP. 



F–0389 

  

  3

13. (a) Enumerate the functions of liver. 

   PÀ½μ¼ß ö\¯À£õmøhU SÔ¨¦ GÊxP. 

Or 

 (b) Write about the etiological factors that causes 
diabetes. 

   }μÈÄ ÷|õø¯ HØ£kzx® PõμnÂ¯À PõμoPøÍ¨ 
£ØÔ GÊxP. 

14. (a) Discuss the principles of dietary management for 
nephritis. 

   ö|¨øμmiì ÷|õ´UPõÚ EnÄ ÷©»õsø©¨ £ØÔ 
ÂÁõvUP. 

Or 

 (b) Explain the role of fat in atherosclerosis. 

   ö£¸¢u©Û ui¨¦z÷uõÀ AÇØ]°À öPõÊ¨¤ß 
£[øP ÂÍUSP. 

15. (a) Discuss about the nutritional management in 
Cancer. 

   ¦ØÖ÷|õ´US Fmha\zx ÷©»õsø© £ØÔ 
ÂÁõvUPÄ®. 

Or 

 (b) Classify allergy and write on elimination diet? 

  JÆÁõø©ø¯ ÁøP¨£kzuÄ® ©ØÖ® }USuÀ 
EnøÁ £ØÔ²® GÊxP. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Explain about hospital diet. 

©¸zxÁ©øÚ EnøÁ £ØÔ ÂÍUSP. 
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17. State the principle involved in dietary management of 
tuberculosis. Plan a diet for an adult man suffering from 
Tuberculosis. 

Põ\÷|õø¯ \›¨£kzx® EnÄU öPõÒøPø¯ GÊuÄ®. 
÷©¾® Põ\÷|õ¯õÀ £õvUP¨£mh J¸ Á¯x •vº¢u 
BqUS ÷uøÁ¯õÚ J¸|õÒ EnøÁ vmhªk[PÒ? 

18. Discuss the principles of planning a diet for a diabetic 
patient. 

}μÈÄ ÷|õ¯õÎUS ÷uøÁ¯õÚ EnøÁ vmhªkÁuØPõÚ 
öPõÒøPø¯¨ £ØÔ ÂÁõvUPÄ®. 

19. What is dialysis? Explain about Haemodialysis. 

h¯õ¼]ì GßÓõÀ GßÚ? ©ØÖ® ï÷©õh¯õ¼]ì £ØÔ 
ÂÁ›UP. 

20. Highlight the nutritional problems of cancer therapy.  

¦ØÖ÷|õ´ ]Qaø\°ß ÷£õx HØ£hUTi¯ Fmha\zx 
]UPø» •ßÛø»¨£kzuÄ®. 

 
———————— 

 



  

F–0390   

B.Sc. DEGREE EXAMINATION, NOVEMBER 2023 

Fifth Semester 

Home Science 

FOOD SERVICE MANAGEMENT 

(CBCS – 2017 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

 Answer all questions.  

1. List commercial food service institutions. 

 ÁoP EnÄ ÷\øÁ {ÖÁÚ[PøÍ £mi¯¼kP. 

2. What is industrial catering? 

 öuõÈØ\õø» EnÄ ÷\øÁ GßÓõÀ GßÚ? 

3. Define organization chart. 

 Aø©¨¦ (AÀ) {ÖÁÚ ÂÍUP¨£h® & Áøμ¯Ö. 

4. What is work simplification? 

 ÷Áø» GÎø©¨£kzxuÀ GßÓõÀ GßÚ? 

5. Name any four base material for finishes. 

 H÷uÝ® |õßS §a_ Ai¨£øh ö£õ¸mPøÍ GÊxP. 

6. What do you mean by design elements? 

 ÁiÁø©¨¦ TÖPÒ £ØÔ GßÚ {øÚUQÓõ´? 

Sub. Code 
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7. Define standardization. 

 uμ¨£kzxuÀ & Áøμ¯Ö. 

8. What is quantity food services? 

 AÍÄ EnÄ ÷\øÁ GßÓõÀ GßÚ? 

9. What is cost accounting? 

 ö\»Ä PnUS GßÓõÀ GßÚ? 

10. Name any four registers to be maintained in a food 
service institution. 

EnÄ ÷\øÁ ø©¯zvÀ EÒÍ H÷uÝ® |õßS 
£v÷ÁkPøÍ GÊxP. 

 Part B (5 × 5 = 25) 

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

11. (a) Differentiate between hotel and motel.  

   ÷íõmhÀ ©ØÖ® ÷©õmhÀ ÷ÁÖ¨£kzv ÂÁ›. 

Or 

 (b) Write the benefits of commercial food service 
institution. 

   ÁoP EnÄ ÷\øÁ ø©¯zvß £¯ßPøÍ GÊxP. 

12. (a) Discuss on the types of fatigue. 

   ÷\õºÄPÎß ÁøPPøÍ ÂÁõvUPÄ®. 

Or 

 (b) Brief on the labour policies and welfare measures.  

   öuõÈ»õÍº \mhöPõÒøP ©ØÖ® |»zvmh[PøÍ¨ 
£ØÔ _¸UQ GÊuÄ®. 
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13. (a) Classify the types of kitchen in food service 
institution. 

   EnÄ ÷\øÁ ø©¯zvÀ EÒÍ \ø©¯º Thzvß 
ÁøPPøÍ ÂÁ›. 

Or 

 (b) Give the water line and lighting requirement for a 
food service institution. 

   EnÄ ÷\øÁ ø©¯zvß }º ö\À¾® ÁÈ ©ØÖ® 
ÂÍUS ÷uøÁPøÍ £ØÔ u¸P. 

14. (a) Brief on the effective usage of leftover foods. 

   Ag]¯ EnÄPøÍ £¯ÝÒÍ ÁøP°À 
E£÷¯õQ¨£øu £ØÔ _¸UQ GÊxP. 

Or 

 (b) Write on the style of services. 

   ÷\øÁ •øÓPøÍ¨ £ØÔ GÊxP. 

15. (a) Write down the factors to be considered while 
planning a budget for food service institution. 

   EnÄ ÷\øÁ ø©¯zvÀ £möám vmhªkuø» 
£õvUS® PõμoPøÍ £ØÔ GÊxP. 

Or 

 (b) Explain about sales returns books and journals. 

   ÂØ£øÚ Á¸©õÚ ¦zuP[PÒ ©ØÖ® áºÚÀ £ØÔ 
ÂÁ›. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Highlight on the non commercial food service 
institutional in detail. 

ÁoP® AÀ»õu EnÄ ÷\øÁ {ÖÁn[PøÍ £ØÔ 
Â›ÁõP u¸P. 
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17. Enumerate on the management tools. 

 ÷©»õsø© P¸ÂPøÍ¨ £ØÔ ÂÁ›UPÄ®. 

18. Write in detail about the food plant elements. 

 EnÄ Bø» TÖPøÍ £ØÔ Â›ÁõP GÊuÄ®. 

19. Describe menu planning in detail. 

 EnÄ £mi¯À vmhªkuø» Â›ÁõP ÂÁ›UPÄ®. 

20. Detail on book keeping process in a food service 
institution.  

EnÄ ÷\øÁ {ÖÁÚzvÀ ¦zuP øÁzuÀ ö\¯À•øÓPøÍ 
Â›ÁõP ÂÁ›. 

 

 
———————— 



  

F–0391   

B.Sc. DEGREE EXAMINATION, NOVEMBER 2023 

Fifth Semester 

Home Science 

Elective : HUMAN DEVELOPMENT AND FAMILY 
RELATIONSHIPS 

(CBCS – 2017 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

Answer all questions. 

1. What is germinal period? 

 (öáºªÚÀ) •øÍUS® Põ»® GßÓõÀ GßÚ? 

2. Give the names of the organs that develop from endoderm 
layer. 

Gß÷hõ öhº® AkUQ¼¸¢x E¸ÁõS® EÖ¨¦UPøÍ 
GÊxP. 

3. Write about the cognitive development in infancy. 

 SÇ¢øu £¸Ázvß AÔÁõØÓÀ ÁÍºa]ø¯ £ØÔ GÊxP. 

4. What is mastitis neonatrum? 

 ©õìøhiì (‰øÍ¯ÇØ]) {÷¯õÚmμ® GßÓõÀ GßÚ? 

5. Brief on the causes of behavioural changes in late 
childhood. 

SÇ¢øu £¸Ázvß ¤Ø£Sv°À HØ£k® |hzøu 
©õØÓzvØPõÚ Põμn[PøÍ _¸USP. 

Sub. Code 
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6. Who are gifted children? 

 vÓø©ªUP SÇ¢øuPÒ Gß£Áº ¯õº? 

7. Brief on the adjustments that takes place among 
adolescence. 

£¸Á Á¯vÀ HØ£k® AÝ\›¨¦PøÍ £ØÔ _¸USP. 

8. Write any two physiological changes that occur in oldage. 

 •xø©°ß Eh¼¯À ©õØÓ[PøÍ¨ £ØÔ GÊxP. 

9. Give any four functions of marriage. 

 v¸©nzvß H÷uÝ® |õßS ö\¯À£õkPøÍ GÊxP. 

10. Define sex education. 

 £õ¼¯À PÀÂ Áøμ¯Ö. 

 Part B (5 × 5 = 25) 

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

11. (a) Explain about the types of birth injury. 

   ¤Ó¨¦ Põ¯[PÎß ÁøPPøÍ¨ £ØÔ ÂÍUPÄ®. 

Or 

 (b) Highlight the importance of breast feeding. 

   uõ´£õ¼ß •UQ¯zxÁzøu •ßÛø»£kzv 
GÊxP. 

12. (a) Discuss about the physical development during 
infancy. 

   SÇ¢øu £¸Ázvß EhÀ ÁÍºa]ø¯¨ £ØÔ 
ÂÁõvzx GÊxP. 

Or 

 (b) Write about the immunisation schedule.  

   ÷|õ´zuk¨¦ vÓÞmhÀ AmhÁøn¨ £ØÔ GÊxP. 
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13. (a) Describe about any two of the childhood 
developmental theories. 

   H÷uÝ® Cμsk SÇ¢øu¨ £¸Á ÁÍºa]°ß 
÷Põm£õkPøÍ ÂÁ›UPÄ®. 

Or 

 (b) Classify the exceptional children. 
   uÛa]Ó¨¦ Áõ´¢u SÇ¢øuPÎß ÁøPPøÍ 

ÂÍUSP. 

14. (a) Highlight the rehabilitation measures for alcohol 
and drug addiction.  

   ÷£õøu ©¸¢x ©ØÖ® ©x ÷£õøuUPõÚ ©ÖÁõÌÄ 
|hÁiUøPPøÍ •ßÛø»¨£kzxP. 

Or 

 (b) Write about the delinquency. 
   öh¼ßSÁß] (SØÓaö\¯ÀPÒ) £ØÔ GÊxP. 

15. (a) Discuss on the types of marriage. 
   v¸©nzvß ÁøPPøÍ¨ £ØÔ ÂÁõvUPÄ®. 

Or 

 (b) Write about the role of counseling. 
   B÷»õ\øÚ°ß £[PÎ¨ø£¨ £ØÔ GÊxP. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Enumerate on the complications and nutritional care 
during pregnancy. 
Pº¨£Põ»zvß ]UPÀPÒ ©ØÖ® Fmha\zx £μõ©›¨¦ 
£ØÔ Â›ÁõP GÊxP. 

17. Detail about the infant’s social and emotional 
development.  
SÇ¢øu¨ £¸Ázvß \‰P ©ØÖ® EnºÄ ÁÍºa]°øÚ¨ 
£ØÔ Â›ÁõUSP. 
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18. Discuss about the rehabilitation of children with special 
needs. 

]Ó¨¦ ÷uøÁ Ehß EÒÍ SÇ¢øuPÐUPõÚ ©ÖÁõÌÄ 
•øÓPøÍ¨ £ØÔ ÂÁõvzx GÊxP. 

19. Detail about the development of adolescence. 

 £¸Á Á¯vß ÁÍºa]ø¯ Â›ÁõP GÊxP. 

20. Describe about the role and importance of sex education.  

 £õ¼¯À PÀÂ°ß £[PÎ¨¦ ©ØÖ® •UQ¯zxÁzøu¨ 
£ØÔ Â›ÁõP GÊxP. 

 

 

 
———————— 
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B.Sc. DEGREE EXAMINATION, NOVEMBER 2023 

Fifth Semester 

Home Science 

Elective – FAMILY RESOURCE MANAGEMENT AND 
INTERIOR DESIGN 

(CBCS – 2017 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

Answer all questions. 

1. Define Management. 

 ÷©»õsø© & Áøμ¯ÖUP. 

2. Who is the father of modern management? 

 |ÃÚ ÷©»õsø©°ß u¢øu ¯õº? 

3. Differentiate wants and needs. 

 Â¸¨£®, ÷uøÁ & ÷ÁÖ£kzxP. 

4. What are the sources of income? 

 Á¸©õÚzvß Buõμ[PÒ ¯õøÁ? 

5. What is meant by good taste in Interior decoration? 

 EÒ A»[P›¨¤À |À» _øÁø¯ GÆÁõÖ ÂÁ›¨£õ´? 

Sub. Code 
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6. List any two common colours and its psychological effects 
used in home interiors.  

EÒ ©øÚ A»[PõμzvÀ ö£õxÁõP E£÷¯õQUP¨£k® 
H÷uÝ® Cμsk {Ó[PøÍ²® AøÁPÎß EÍÂ¯À 
ÂøÍÄPøÍ²® GÊxP. 

7. State the types of floor coverings. 

 uøμ Â›¨¦PÎß ÁøPPøÍ GÊxP. 

8. How will you care home furnishings? 

 Ãmk A»[Põμ ö£õ¸mPÒ £μõ©›¨¦ SÔzx GÊxP. 

9. List out the materials that are used for flower 
arrangement. 

©»º A»[Põμzvß ÷£õx £¯ß£kzu¨£k® ö£õ¸mPøÍ 
£mi¯¼kP. 

10. What is home illumination? 

 ©øÚ JÎ³mkuÀ GßÓõÀ GßÚ? 

 Part B (5 × 5 = 25) 

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

11. (a) Explain how human and non-human resources are 
utilized to achieve family goals. 

   ©Ûu ©ØÖ® ©ÛuμÀ»õu ÁÍ[PøÍ Sk®£ 
C»USPøÍ Aøh¯ GÆÁõÖ £¯ß£kzu¨£k® 
Gß£øu Â›ÁõP ÂÁ›zx GÊxP. 

Or 

 (b) Discuss the ways to resolve conflicts in group 
decisions. 

   Tmk •iöÁkUP¨£k® ÷ÁøÍ°À ÷©õuÀPøÍ 
GÆÁõÖ wºUP •i²®? 
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12. (a) Describe the law of diminishing marginal utility. 

   SøÓ¢x Á¸® ÂÎ®¦ £¯ß£õk Âvø¯ ÂÁ›. 

Or 

 (b) Elaborate the importance and purpose of 
maintaining financial records.  

   {v £vÄPøÍ £μõ©›zuÀ. Auß ÷|õUPzøu²®, 
CßÔ¯ø©¯õø©ø¯²® ÂÁ›zx GÊx. 

13. (a) Write about the qualities of colour. 

   {Ó[PÎß Sn[PøÍ SÔzx Â›ÁõP GÊx. 

Or 

 (b) Describe the characteristics of good design. 

   |À» ÁiÁø©¨¤ß £s¦PøÍ SÔzx ÂÁ›. 

14. (a) Discuss the different home furnishings with 
examples. 

   Ãmk A»[Põμ ö£õ¸mPøÍ ö£õ¸zu©õÚ 
GkzxUPõmkPÐhß ÁøP¨£kzxP. 

Or 

 (b) What are the salient features of a carpet? 

   uøμUP®£Ízvß •UQ¯©õP Põn¨£h ÷Ási¯ 
A®\[PÒ ¯õøÁ? 

15. (a) Write a short note on home decorative accessories.  

   ]Ö SÔ¨¦ ÁøμP : ©øÚ A»[Põμ £õP[PÒ. 

Or 

 (b) Discuss the functions of illumination. 

   JÎ³mku¼ß ö\¯À£õkPøÍ SÔzx GÊxP. 
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 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Elaborate the effective energy management as a resource 
in family management. 

BØÓÀ ÷©»õsø©ø¯ ÁÍ©õP •ßÛÖzv G¨£i 
£¯ÝÒÍ ©øÚ ÷©»õsø©ø¯ ÷©®£kzxÁõ´ Gß£øu 
SÔzx ÂÁ›zx GÊxP. 

17. Briefly explain the types of savings institutions and the 
various schemes. 

÷\ª¨¦ {ÖÁÚ[PÒ ©ØÖ® AøÁPÎß vmh[PøÍU 
SÔzx ÂÍUP©õP GÊxP. 

18. With illustration explain the elements of design. 

 Áøμ£h[PÐhß ÁiÁø©¨¤ß TÖPøÍU SÔzx 
Â›ÁõP ÂÁ›. 

19. Discuss the factors that are to be considered in the 
selection of home furnishings. 

Ãmk A»[Põμ ö£õ¸mPÒ ÷uº¢öukUS® ÷£õx 
PÁÚzvÀ öPõÒÍ ÷Ási¯ PõμoPøÍ ÂÍUP©õP 
GÊxP. 

20. Elaborate on how will you plan illumination for various 
areas.  

Ãmiß £À÷ÁÖ £SvPøÍ JÎ³mh GÆÁõÖ 
vmhªkÁõ´ Gß£øu ÂÁ›zx GÊxP. 

 

 

 
———————— 
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B.Sc. DEGREE EXAMINATION, NOVEMBER 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. Recall the natural fibres. 

 C¯ØøP CøÇPøÍ¨ £ØÔ {øÚÄ Tº. 

2. Define – sericulture. 

 ö\›PÀ\º – Áøμ¯ÖUP. 

3. Define – yarn. 

 ¡¼øÇ – Áøμ¯ÖUP. 

4. Define – Yarn count. 

 ¡¼øÇ GsoUøP – Áøμ¯ÖUP. 

5. List the types of weaves. 

 ö|\ÄPÎß ÁøPPøÍ £mi¯¼kP. 

6. What is shuttle? 

 émiÀ GßÓõÀ GßÚ? 

Sub. Code 
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7. Non woven fabric – definition. 

 ö|´¯¨£hõu xo – Áøμ¯ÖUP. 

8. What is blended fabric? 

 P»¨¦ xo – Áøμ¯ÖUP. 

9. What is direct dye? 

 ÷|μi¯õÚ P»º GßÓõÀ GßÚ? 

10. Recall the meaning of piece dyeing? 

 ¥ì {ÓªkuÀ GßÓõÀ GßÚ? 

 Part B  (5 × 5 = 25) 

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

11. (a) Discuss the characteristics of fibres. 

  xo CøÇ°ß £s¦PøÍ ÂÁ›. 

Or 

 (b) Describe the manufacturing of cotton fibre. 

  £g_ CøÇ EØ£zv •øÓø¯ ÂÍUSP 

12. (a) Give a brief note on mechanical spinning. 

  C¯¢vμ ¡À ¡Ø¦ £ØÔ ]Ö SÔ¨¦ ÁøμP. 

Or 

 (b) Illustrate and explain S twist and Z twist. 

  S v¸¨£® ©ØÖ® Z v¸¨£® Cμsøh²® 
Áøμ£hzxhß ÂÍUSP 

13. (a) Explain the parts of basic loom with diagram. 

  Ai¨£øh uÔ°ß £õP[PøÍ £h® Áøμ¢x ÂÍUSP 

Or 
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 (b) Give an insight into decorative weaving. 
  A»[Põμ ö|´uÀ £ØÔ ÂÍUSP 

14. (a) Discuss the construction of knitting. 
  ¤ßÚÀ ¤ßÝ® •øÓø¯ ÂÁ›. 

Or 

 (b) Give a brief note on woven fabrics. 
  ö|´¯¨£hõu xo £ØÔ ]ÖSÔ¨¦ ÁøμP. 

15.  (a) Summarize finishes types. 
  ¤Ûåì ÁøPPøÍ¨ £ØÔ _ÖUQ GÊxP. 

Or 

 (b) Elaborate on hand printing techniques.  
  øP Aa]k® •øÓPÒ £ØÔ ÂÁ›. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Give a detail note on synthetic fibre. 
 ö\¯ØøP CøÇ £ØÔ Â›ÁõP GÊxP. 

17. Discuss about different types of yarn. 
 £À÷ÁÖ ÁøP¯õÚ ¡¼øÇPøÍ¨ £ØÔ ÂÁ›. 

18. Describe the method of fabric construction. 
 xo ö|´uÀ £ØÔ ÂÍUSP. 

19. Explain the construction of Blended fabric. 
 P»¨¦ xo E¸ÁõUS® •øÓ £ØÔ ÂÁ›. 

20. Elaborate on the classification of dyes. 
 {ÓªPÎß ÁøPPÒ £ØÔ ÂÍUSP 

————— 
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B.Sc. DEGREE EXAMINATION, NOVEMBER 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. List for examples of animal toxins.  

 H÷uÝ® |õßS Â»[S |a_PøÍ £mi¯¼kP. 

2. What is environmental contaminants?  

 _ØÖ¨¦Ó P»¨¦ ö£õ¸Ò GßÓõÀ GßÚ? 

3. Define biological hazards 

 E°›¯À B£zxUPÒ Gß£øu Áøμ¯Ö. 

4. What is food borne illness? 

 EnÄ ÂøÍÂUP Ti¯ ÷|õ´PÒ GßÓõÀ GßÚ? 

5. Define antinutritional factors. 

 Gvº Fmha\zx PõμoPÒ Áøμ¯Ö.  

6. List any six food toxic substances. 

 H÷uÝ® BÖ EnÄ |a_ ö£õ¸mPøÍ £mi¯¼kP. 
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7. Give any four Pesticide residues in foods. 

 §a]öPõÀ¼ Ga\® EÒÍ H÷uÝ® |õßS EnÄPøÍ 
GÊxP. 

8. Define industrial contaminants.  

 öuõÈØ\õø» P»¨£h ö£õ¸ÒPÒ – Áøμ¯Ö. 

9. What is nanotechnology? 

 |õ÷Úõ öuõÈÀ~m£® GßÓõÀ GßÚ? 

10. List the toxicants formed during food processing 

 EnÄ ö\¯À•øÓPÎß ö£õÊx E¸ÁõS® |a_¨ 
ö£õ¸mPøÍ £mi¯¼kP. 

 Part B  (5 × 5 = 25) 

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

11. (a) Classify the food toxicants.  

  EnÄ |a_UPøÍ ÁøP¨£kzxP. 

Or 

 (b) Write about the importance of safety assessment of 
foods. 

  EnÄ¨ö£õ¸Ò £õxPõ¨¦ ©v¨¥miß •UQ¯zxÁzøu 
GÊxP. 

12. (a) Differentiate infection, infestation and illness. 

  EhÀ |»ªßø©, öuõØÖ ©ØÖ® ö©õ´¨¦ – 
÷ÁÖ£kzxP. 

Or 

 (b) Write short note on  food virology. 

  EnÄ ~s© |a\õ´Ä £ØÔ _¸UP©õP GÊxP. 
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13. (a) Give the effect of enzyme inhibitors on health. 

  ö|õv uk¨£õßPÒ, EhÀ B÷μõUQ¯zvÀ HØ£kzx® 
ÂøÍÄPøÍ GÊxP. 

Or 

 (b) Brief on the food allergens. 

  EnÄ JÆÁõßPÒ £ØÔ _¸USP. 

14. (a) Explain about the effect of metal contaminants on 
human health.  

E÷»õP P»¨£h ö£õ¸ÒPÒ EhÀ B÷μõUQ¯zvÀ 
HØ£kzx® ÂøÍÄPøÍ ÂÁ›. 

Or 

 (b) Discuss on the Pesticide residue in fruits. 

    £Ç[PÎÀ EÒÍ §a]öPõÀ¼ Ga\® £ØÔ 
ÂÁõvUPÄ®. 

15. (a) Write short notes on the effect of GM foods on 
health. 

GM EnÄPÒ GÆÁõÖ EhÀ B÷μõUQ¯zvÀ 
ÂøÍÄPøÍ HØ£kzx® GÊxP. 

Or 

 (b) Describe about the risk of therapeutic food 
supplements on health. 

   ]Qaø\ EnÄ \¨Îö©smì EhÀ B÷μõUQ¯zvÀ 
HØ£kzx® B£zxPøÍ ÂÁ›UPÄ®. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Enumerate on the natural toxicants formed by  
microorganisms. 

~sq°›PÍõÀ E¸ÁõS® C¯ØøP |a_UPøÍ¨ £ØÔ 
ÂÁ›. 
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17. Detail on the food borne illnesses. 

 EnÄ ÂøÍÂUS® ÷|õ´PøÍ¨ £ØÔ ÂÁ›UPÄ®. 

18. Discuss on the antinutritional factors. 

 Gvº Fmha\zxUPÒ £ØÔ ÂÁõvUPÄ®. 

19. Highlight the effect of agricultural contaminants of foods 
on health.  

EnÂÀ EÒÍ ÂÁ\õ¯ A_zu[PÒ EhÀ B÷μõUQ¯zøu 
£õv¨£øu £ØÔ ÷©Ø÷Põimk ÂÍUSP. 

20. Write in detail about the effect of following on human 
health. 

(a) Artificial colours 

(b) Food Preservatives 

(c) Artificial Sweetners    

(d) Organic Pollutants. 

EhÀ B÷μõUQ¯zøu, ¤ßÁ¸ÁÚ HØ£kzx® 
ÂøÍÄPøÍ GÊxP : 

 (A) ö\¯ØøP {Ó[PÒ 

 (B) EnÄ £u¨£kzx® ö£õ¸mPÒ 

 (C) ö\¯ØøP CÛ¨£õßPÒ 

 (D) P›© ©õ_£kzvPÒ. 

_____________ 
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B.Sc. DEGREE EXAMINATION, NOVEMBER 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. Define - Baking.  

 Ak©øÚ ö£õ¸Ò u¯õ›¨¦ & Áøμ¯ÖUP.  

2. What is gluten? 

 SÐmhß GßÓõÀ GßÚ? 

3. Classify wheat flour.  

 ÷Põxø© ©õøÁ ÁøP¨£kzxP.  

4. List the ingredients used in cake making.  

 ÷PU ö\´¯ ÷uøÁ¯õÚ ö£õ¸mPøÍ £mi¯¼kP.  

5. Define - fermentation.  

 ¦Ð¨¤zuÀ & Áøμ¯ÖUP.  

6. Define - Emulsification.  

 G•À]¤÷Påß & Áøμ¯ÖUP.  

Sub. Code 
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7. Define - shortenings.  

 \õºhÛ[ì & Áøμ¯ÖUP.  

8. What is moulding in bread preparation? 

 öμõmi u¯õ›¨¤À ÁiÁø©zuÀ GßÓõÀ GßÚ? 

9. What is royal icing? 

 μõ¯ÀI][ GßÓõÀ GßÚ? 

10. List the ingredients in Meringue? 

 ö©›[S u¯õ›UP ÷uøÁ¯õÚ ö£õ¸mPøÍ £mi¯¼kP.  

 Part B  (5 × 5 = 25) 

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

11. (a) Briefly explain the aims and objectives of baking. 

  Ak©øÚ ö£õ¸mPÒ ö\´²® •øÓ°ß ÷|õUP® 
©ØÖ® SÔU÷PõÒPøÍ¨ £ØÔ ]Ö SÔ¨¦ ÁøμP.  

Or 

 (b) Write a short note on scope of bakeries in India.  

  C¢v¯õÂÀ Ak©øÚ ö£õ¸mPÎß öuõÈÀ 
Áõ´¨¦PøÍ¨ £ØÔ SÔ¨¦ ÁøμP.  

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

  ÷Põxø©ø¯ £h® Áøμ¢x £õP[PøÍ ÂÍUSP. 

Or 

 (b) Summarise the role of millet in bakery products.  

  Ak©øÚ ö£õ¸mPÎÀ ]Ö uõÛ¯[PÎß £[øP 
ÂÁ›.  



F–0397 

  

  3

13. (a) Comprehend the role of egg in bakery.  

  Ak©øÚ ö£õ¸mPÎÀ •møh°ß £[øP TÖP.  

Or 

 (b) Write the classification of sugar and fat and explain.  

  \ºUPøμ ©ØÖ® öPõÊ¨ø£ ÁøP£kzv ÂÍUSP. 

14. (a) Describe the method of preparation of cookies.  

  SURì u¯õ›US® •øÓø¯ ÂÁ›.  

Or 

 (b) Discuss the common faults in bread.   

  öμõmi°À HØ£k® ö£õxÁõÚ SøÓ£õkPøÍ¨ £ØÔ 
TÖP.  

15. (a) Write the different icings and describe it 
preparations.  

  öÁÆ÷ÁÖ Iìê[ •øÓPøÍ GÊv ÂÍUSP. 

Or 

 (b) What are the methods you adopt to decorate a 
wedding cake? Explain with illustrations.  

  v¸©n ÷PUøP GÆÁõÖ } A»[P›¨£õ´ Gß£øu 
£hzxhß ÂÍUSP.  

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Describe the milling of wheat and its products.  

 ÷Põxø©ø¯ ªÀ¼À AøμzuÀ ©ØÖ® AuÚõÀ QøhUS® 
ö£õ¸mPøÍ¨ £ØÔ ÂÁ›.  

17. Explain the role of gluten in bakery products.  

 Ak©øÚ ö£õ¸mPÎÀ SÐmhÛß £[øP ÂÁ›.  



F–0397 

  

  4

18. Enumerate the role of yeast in baking.  

 Ak©øÚ ö£õ¸mPÎÀ Dìiß £[øP ÂÁ›.  

19. Illustrate and explain the method of bread making.  

 öμõmi ö\´²® •øÓPøÍ ÂÍUP¨£hzxhß ÂÁ›.  

20. What is souffle and meringue? How do you prepare these 
products? 

 \L¨¦À ©ØÖ® ö©›[S³ GßÓõÀ GßÚ? Aøu GÆÁõÖ 
u¯õ›¨£õ´? 

———————— 


