F-1139 Sub. Code

7BHF2C1

B.Sc. DEGREE EXAMINATION, APRIL 2024
Second Semester
Home Science
HUMAN PHYSIOLOGY
(CBCS - 2017 onwards)

Time : 3 Hours Maximum : 75 Marks

Part A (10 x 2 = 20)

Answer all questions.

1. Define anemia.
@rss Camand euanTWMI&SSE6LD.

2. What are the different types of salivary glands?
uoGeaum cuenswnar 2 0D &TLkbs6r wreneu ?

3. Name the types of Jaundice.

LDEHFET SMOMENE) GUMGHHEET CT(PGIS.

4. What is dialysis?

Lwumed&lev eremmmed erebra ?

5. What is diabetes mellitus?
Bfle) Crmil eremmed eresa ?
6.  Write any two functions of placenta.

BEhas Gamquier @remh CFudUTHSMmET 6T(PSae, L.

7. What is myocardial infarction?

LOMFENL_LIL| GTEITMTEL GTITEIT ?



10.

11.

12.

13.

14.

What is Cyanosis?

swCarmlev erammmed eTebrer ?

What is CSF (cerebrospinal fluid)?
QafluGrmevenLiard Slyeud eTemmmed creime ?

What is the role of middle ear in hearing?
a1gl Casludled BhSST sTgisater LkiE erere?

Part B (5x5=25)

Answer all questions.

(a) Write short notes on hyperthermia.
eapuTsTolwur @hss Ao GHLIY euars.
Or
(b) Explain about peptic ulcer.
Quligs evsr ubHdl ellerdEs.
(a) Give a brief account of erythropoiesis.
A Crr@umiuflellen LHD &HESHDLTE 6T(LPSELD.
Or

(b)  Write the function of hypothalamus.
aanGursraweder CFLOUT(HSMET UMmTS.

(a) Write a short note on oral contraceptives.
aumellfl 2 I CsmerEphd shSseal Wwrgdlaraer Lbl
@ Sn GMlueu 6T(pseLb.
Or
(b) Write a short note on bone marrow.
TIbL| amenwt LHH Sn @dllemu cuemys.
(a) Write briefly on glomerular filtration.
G&CarmmeT aulgs He® UM SHHEHOTS 6T(LHS)s.
Or
(b) Write a short note on taste sensation.
sanel 2 awtiiey LHMH Sm @olleu er(pgls.
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15.

16.

17.

18.

19.

20.

(a) What are the functions of parasympathetic nervous
system?
umprAbGuLigs  BrbY el sHear  Cewdur@aser
GTGOTEOT ?

Or

(b) Write down the functions of WBC.
Qeuetanem @55 amissaten GFLOUT(HSMET 6T(LPF.

Part C (3x10=30)

Answer any three questions.

Define electrocardiogram. Describe the waves, segments
and interval of normal ECG.

sl Crm s Curdlymd  euewrumsseyn. srsmyar ECG
Simasa, Wfleser wHnIb @l Geustsamer eflloufssalb.

What is hypoxia? Describe the types, causes and effects of
hypoxia?

aanGursedlum  ererpmed  erevar?  enanGurgendlwmeler
CUNGSHET, HTTaTEIGET HMID llenara|samer elleuf&s.
Describe composition and function of gastric juice.
@aerlemus grhhler soamel LHNID GeuduThEmer LD

NMoufss.

Enumerate the role of hormones in the development of
mammary glands and lactation.

umed  &yulsdr  bHmID Ul (BHiged  ydlweubdler
cuer&Sludled mrerdleveor syLildluler anmiGuomenr LG @&hSs)
afeufégeyLb.

Briefly write about renal function test.

Ambrs Ceweour® udpdwu ufCsrgamaramw  &HESLNS
CT(PS@LD.
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F-1140 Sub. Code

7BHF3C1

B.Sc. DEGREE EXAMINATION, APRIL 2024
Third Semester
Home Science
PRINCIPLES OF NUTRITION
(CBCS - 2017 onwards)
Time : 3 Hours Maximum : 75 Marks

Part A (10 x 2 =20)

Answer all questions.

1.  Define Malnutrition.

o L &85g G@DUT(h — euenyumi.
2. What is RDA?

RDA erésmméd ereiment 2
3.  Whatis EFA?

EFA eremmmed erevme 2
4, List any four essential amino acids.

gCaand BrenE isHwmeudluwnear OCarm <jlemsamer
UL ig(hs.

5. Write the fat soluble vitamins requirement for an
adolescent girl.

auetflard Lmeu QueameniinE Coemeuwmar  GampLibed
sy el L Lflengafler ojeme samer 6T(ps)s.



10.

11.

12.

List any four functions of magnesium.

Cusatdlugsder gCoald BrenE, QFwOLTHSMET 6T(LPSis.
Define lactation.

LT’ (H&ed — eUETUID.

Write any four weaning foods.

gCHEILD BT6T (S, @)ENEnT 2 ETe|HENET 6T(LPFI%.

What is food fad?

2 a6 PLBLOLIAGENS GTETmTE ETETET ?

Give any two reason for the modification of diet in elderly
people.

auCurdlarsEnsE, 2 are| wen wrhpsdvsrer gCGseaib
@raT(h STTERTEISEMET &(H.

Part B (5x5=25)
Answer all the questions, choosing either (a) or (b).

(a) Classify the foods.

2_GUTe&EET GUMSLILI(HSS)S.
Or
(b) Write about the factors affecting basal metabolism.

SigtiueL 2l Haosajsamer LTEHGGL sTrenilsamerd
LHOl 6T(LpSis.
(a) Discuss the functions of dipids.
Qaruiyg ssder uamflaamer efleurdlssab.
Or

(b) Tabulate the sources and requirements of
macronutrients and fiber.
CuosGiym Bl fAwer LHMILD BITEFSSISar 6t
Coameuwimer  ojeme] WLOHMID  ed  HeLHEGHD
2_ETe&HENET il L alenenrliL(h&gis.
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13.

14.

15.

16.

17.

(a)

(b)

(a)

(b)

(a)

(b)

Write about the causes and symptoms of pernicious
and megaloblastic anemia.

Qureflflwey  wHmb  CwsGor  Yermevgsds @Qrss
Camiio|s@p&aETar  STrauhIEmar  WOMILD M GD &6
LpB! eT(pSis.

Or
Discuss the functions of water in our body.
Bgl 2 Ledled Bflenm uamflaaarts upM eleundése,.
Explain about the complications of pregnancy.
waLGUD  sTsHd ghHUBL Hesosamerts  LDHD
cMlemd@s.

Or

Tabulate the difference between breast milk and
bottle feeding.

STULUTT HS@IE@GD, UMiiged UTdH@GL 2 éTer
Caupurhsamer i Laiameaniiu(hSS5s.

Detail about the nutritional complications among
adolescents.

auerflerd  LeusHansE  GHUBD 26l FF58)
Sesdsamer LN aleuMEsaLd.

Or

Brief on packet lunch for school going children.
uatatl GhamssErssTar Hyidu wdu o arelamart
bl 6T(LpSis.

Part C (3x10=30)

Answer any three questions.

Enumerate on direct and indirect calorimetry.

Crrg womib weanwps sGorfEwfl uHd eHfeurssab.

Elaborate on the biological functions of proteins.

yrssder 2 uldfluder Lanflaener elleulgg erpgis.
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18.

19.

20.

Write about the biological role and deficiency of trace
elements.

men srgissefler 2 ulfluflue Lenllsamemyb, @GempUTHESmETLLD
bl eT(pgs.

Detail about the physiological changes and nutritional
requirements in pregnancy.

waslCun srsHed FHUED 2L WLIMSOEET WHHILD
sarl” L &85 Caameusamerts LM allfleurs efleuflésayb.
Discuss about the growth and nutritional requirement of
school going children.

uerefl  LpeusSlaueTer  FGWHassatier  euerTES  HMILD
sarl’ L &85 GCaameusamert upm aleundlss er(psis.
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F-1141 Sub. Code

7BHF5C1

B.Sc. DEGREE EXAMINATION, APRIL 2024
Fifth Semester
Home Science
DIET THERAPY
(CBCS - 2017 onwards)
Time : 3 Hours Maximum : 75 Marks

Part A (10 x 2 =20)

Answer all questions.

1. What is transitional diet?
@anLHlene 2 a6 GTETHTEd GTETET ?

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

Qerepwwner o amelldd Corss Ceuammgwl 2 e Hener
UL igwel (H&.
3. Write the grades of obesity.
2 1L G LI(BLOGHT - STSHENS 6T(LHSI-
4, What is high fibre diet?
& BITEFSS 2 M6 GTETDHTE) GTEITE ?

5. Write about the bacterial infection that cause ulcer.
SDFam 2 @ é@h unseflur Qsrhmser LHO eT(pg.

6. List any five foods to be included and avoided for celiac
sprue.
Flwurg evler Cpruseg Csids wHMD seilliss Geoudmgw
©hgl 2 aTe]sear LI Iquiedl (.



10.

11.

12.

What is necroses?

Qp&Crmallen eremmmed ereime ?

Write any two symptoms of acute pancreatitis.

shevwrar  somary  JpHfudar  gCseyd  @em®h
2D GSDEMET 6T(LPg).

What are low glycemic index foods?

GoDHS FaerHNs @GHIUI[H 2 e SET CTETMTE) 6TETET ?

Write the objectives of nutritional therapy for cancer.
UhmCrriissrear ool L Fssg Sfsmsulen Crrésnisamer

TSI,
Part B (5x5=25)
Answer all questions, choosing either (a) or (b).

(a) Write the principles of therapeutic nutrition.

Sdlgens oar’ | sssdlen GHECHTATHEMET 6T(LPG)IS.

Or
(b) Differentiate enteral and parenteral feeding.
GTGITL_T6D WHmID Guyer@ e O TG SHEN 6T
CaumuBsgis.

(a) Write on the etiological factors that lead to obesity.
2 L6 LI(HLOED)I & @J@@J@é;@[o Senredluled
STTETSENET 6T(LPGIS.

Or

(b) Discuss the dietary modification to be suggested for
a person suffering from TB.
sreCpruiarmed UTH&sliul Leai(hé@ Uflbgenrssiiur
Couerig 2 w6y L)) LOMH M MBI G ET umol
clleumglésaLd.
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13.

14.

15.

16.

17.

(a) Briefly write on the mechanism of ulcer formation.
cuullHmILIL et 2 (HEUTEUSHSTET auflpenmeni
F(HSSIONE 6T(LPGIS.

Or

(b) Enumerate the functions of liver.
seadraler QeuuThasmers Garss (H\s.

(a) Discuss the principles of planning a diet for a
diabetic patient.
BAfley Comurelseg ahm 2 ameneus S L8Heushsmer
audlapermaet LHPl eleumdlésab.

Or
(b) Describe the role of fat in atherosclerosis.
Qupbsweall  sigli5CsTed  PHHuld  Camuprider
uniens oleifés.
(a) Write short notes on maple syrup urine disease.
Gurner Ay Ampir Crmi upd Ay GHOY SHs.

Or
(b) Discuss about any one inborn errors of metabolism.
auerifleng LIHOSHaT® GgHUBL Gepur® Cpmul
eren LHMH eSleurdlss.

Part C (3x10=30)

Answer any three questions.

Explain nutritional care and support for an obese adult
man.

21L& UGLATET eULg b %a@isGE Slelssiupib
oerl L §&5g LML HMID psranel 6lerdEs.

Explain the etiology and dietary management for peptic
ulcer.

aullpmitt Lewr eghuUBeUSDSTET STTEThIGET WHMILD 2 ewrey
Cueramenn (pepmaEaner LiHH 6T(gis.
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18.

19.

20.

Describe the metabolic changes in diabetes.

Brifle Crmuier cueriflens wrHmEisemar elleuflss.

What are the foods included and avoided for a nephritic
patient. Plan a day’s diet for a school boy suffering from
nephritis.

Ambre  Cpruse@  (nephritis)  oefidstiu@n  wHOID
seflt&sEILHILD 2 GG &6 wng) ? @BCHmudarmed
umdlasiul L udtatl Ggoaid Smeiaisa, @@ BTeT 2 amanel
AL 8(p\s.

Discuss the role of functional foods in cancer prevention.

UomGrrepws shuudle Ceweour () o are sefler Likms
ubdl efleundlss.
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F-1142 Sub. Code

7TBHF5C2

B.Sc. DEGREE EXAMINATION, APRIL 2024
Fifth Semester
Home Science
FOOD SERVICE MANAGEMENT
(CBCS - 2017 onwards)
Time : 3 Hours Maximum : 75 Marks

Part A (10 x 2 =20)

Answer all questions.

1. List the non-commercial food service institutions.

cuatlsld Sjdors o are| Csael epWBSGmeT Ll iq Uil (Hs.

2. What is restaurant?

O GMTEUSLD GTETMTE) GTEITET ?

3. Name the management tools in a food services
institution.
s avre| Gaeeu ewiider Coemarend Bl LIBIGE®ET
Quui@s.

4. Define decision making.

W3LeuESe — euanTwim.

5. What do you mean by food plant?

> e Y eTaTLig LDM ereien Hlenarsdlemmmi ?

6. What is balance rhythm in design?

auigeuanolidled Fbleaney M eremmmed crever ?



10.

11.

12.

Define standardization.

STHTETWLILOSSISM U T

What do you mean by buffet service?

Use@ul. Coenau eremiens LImMl eretre [Hlepemdsdlemmmu ?

What is cost control?

Qeevey sL_(HLILm®) TeTmTed GTesenT ?

Define journal in accounting.

SaT&SlLI60le) TEmed GTETLIENS GUENTWIM).

Part B (5 x 5=25)

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

(a)

(b)

(a)

(b)

Write the difference between commercial and
non-commercial food services institutions.

cuamfles 2 ame Gsmel @LWRESET WLOMID euawtlsh
Sy  aamfley Comeuamwinbis@Endsdean_Guiwimer
Caumumr(hsaner eT(Lpgis.

Or

Brief the advantages of different types of
commercial food service institutions.

LOCaumul L euanfls 2 awmey evwwkisefler LwsTsamer
F(H&&HS.
Explain about the organisation chart.

avgTUET DenoliL] efetssliLLgdlenar LD allers@s.

Or

Discuss about the energy management.

&&8 Cuoaoreamann uHH allers@s.
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13.

14.

15.

16.

(a) Describe about the base materials used in the

finishes.
Wgeie) LweTLHSSILHL Sjgrineml CummeTsamarTt
umml eSleurl.
Or
(b) Brief on the layout of different food services
institution.
LOCaumiu L 2 W6y Ceemau LW kisef e

UMTLL SHDET &(H&&HS.

(a) Explain the role of standardization and portion
control in a food service institution.

o avre| Cgeeu ewwmsailed srHlfamuliLOSsIS0
wHmb  Sarey  wHLSEseler  Uksafllieu  LbHH
OT&(HS.

Or

(b) Brief on the styles of service.
LOCaum Caameu (LPEODEMET & (H&EHs.

(a) dJustify the importance of accounting procedure.
SETEHS WD BanL_(penmudler &I wsglaisHener
Blurutiu®sgs.

Or

(b) Discuss the role and need of maintaining registers
and records in a food service institutions.

o anre| Coenel epwmiseiled 2 erer LHCou(EeT wHMHID
udejsafler  GCzeneu  wHMID  uBSeers LD
undlésa]|ib.

Part C (83 x10=30)

Answer any three questions.

Elaborate on the non commercial food services
institutions.

cuaflsld oers oeamey Comes ewwmsmET LD

edlfleuns er(pgis.
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17.

18.

19.

20.

Enumerate about the objectives and advantages of
management tools.

Cuoenramenn mLUUBsaler Cprésmser WLHMID LLGTSE®ET
alfleurs elleufgsalid.

Detail about the equipments used in food service
institutions.

2 w6y Ceemau L Wmkisefled o2 LCWsLILIHSFID
2 LsFETRIGETL LHMH eNeTdEseL.

Describe the menu planning in quantity food preparation.
<ere] oare| swumilgsadd o emey SO me LbHO
aleufl&aalib.

discuss on budget planning for an food service institution.

o ey Coemeu ewwged LLCm S e UM
cllaTsGs.

4 F-1142




F-1143 Sub. Code

7BHFE1A

B.Sc. DEGREE EXAMINATION, APRIL 2024
Fifth Semester
Home Science

Elective - HUMAN DEVELOPMENT AND FAMILY
RELATIONSHIPS

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

Part A (10 x 2 =20)

Answer all questions.

1. List the signs and symptoms of pregnancy.

smldenfl QuaTaniih@ gHuBD DGDEmeT 6T(HSIs.

2. Define : Weaning food.

QemanT 2 e EHET — U TILIMISHS.

3. Mention the period of Infancy.

@ erLimeTS e STeUETLIEND Fnmid.

4. What is Cooing?
FnWlm T GTETE ?

5. Recall the behavioural problems of early Childhood.
@arhseallT LmeuSHD THUBHD BLsag TEsFmarsmar nmis.

6.  Define : Special Children.
AL GLPHMSHET — eUTLINISHS.



10.

11.

12.

Define : Adolescence.

GUTEOILILI(THGULD GTEITMITED GT6HTanT ?

List the psychological problems of oldage.
WHCUTHEE gHUBL 2 arafluie) rFsmanaamer gnmis.

What is the purpose of premarital counselling?
SmwarsSHn@ pheansl COTFMET CTETHTE) GTeime ?

Mention any two points about the importance of sex
education.

urdlwe soefluler wpasflwuggicusdharar gCGsaib @ e

ST RIGEDET Folh)|&.
Part B (5x5=25)
Answer all questions.

(a) Describe the factors influencing the development
process.

cueri&flenw LT&G@h srraflaanerts LpHl eSleurfl.
Or

(b) Discuss the importance of breast feeding.
sruure Qar@riudler pasdwusgaisams allers@s.

(a) Give the immunization schedule for the Infant.
GRHBEE  PED @B wBLEHHG Gumlu@b
SHULS 6T DL euanent S(hs.

Or

(b) Comprehend psychological needs of infant.

Gphamsuier 2 arallwd Coameusaers bl Sm @by
QUEMTE.
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13.

14.

15.

16.

(a)

(b)

(a)

(b)

(a)

(b)

Discuss the importance of play in early childhood.
PTG LPHMS L(Heussled cllenamuim”Lq 6
WwsHwsglasams afleul.

Or
Explain the behavioural problems in late childhood.
dergppos  UGasdd  gpupld  pLses

Yrégenarsamar 6lleTs@s.

Describe the causes of drug and alcohol addition in
youth and its prevention measures.

@aerepisaflb  srewliubB  Curens WHOILD
GGUUPESESSen sTIeah&SET LHND ANS SHEEGD
popnsemer afleuifl.

Or

Summarise the problems of aged in terms of health.

wdHCurfler 2 Lo Wrssmarseerts umdl Sm @diLiy
CUMTE.

Enumerate on the types of marriage.

S(mamsSen UMEEMETS Fnmis.

Or
Analyse the adjustment problems after marriage.
SmwersdnE UAnG ghub @sgarie| Sesoaamerd
umml eSleuflés.

Part C (3x10=30)

Answer any three questions.

Examine the stages and complications of pregnancy.

sTliUsTOSH e LBlasa LHMD DSSTOSS O  hubID
2 L& GyFgansamenuLd ITUBS 6T(LPGIS.

3 F-1143




17.

18.

19.

20.

Comprehend the emotional and cognitive development
during infancy.

GSLhms LmeUSHD gHuBD 2 arrés wHmID HleurHmed
alemids) upmd eNeur.

Explain the social development late childhood.

Yer@phans LmeuSSd ghUBL FUPSTU  (&ETHOETS6 6t
cuarEsl upd allens@s.

Analyse the physical and emotional changes in
adolescence.

aumelllimeugdledy  ghu@d oL@  wOHmDd o erTESs
DTHDBISEET DTTUIBS FoMis.

Discuss the adjustmental problems in early marriage
period for a girl.

Smwarrd et  sT  SLLFHD Lgioewr CQuaTtenih
esglamieilld ghuBD Feumasamer alleuifl.
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F-1144 Sub. Code

7TBHFE2A

B.Sc. DEGREE EXAMINATION, APRIL 2024
Fifth Semester

Home Science

Elective - FAMILY RESOURCE MANAGEMENT AND
INTERIOR DESIGN

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

Part A (10 x 2 =20)

Answer all questions.

1. Recall the types of decisions.

rorerhiseien cuamssmarn Hlearare] .

2. List the types of resources in management.
Cuaramewuied  srariumb  euaThsellea  cumasHamer
UL igwel(Hs.

3. Law of demand — write the explanation.

Carflseans i — allars@s.

4. List any four schemes of savings in post office.
Slersvasdaidmar gGsayd preng Calliy L mseamar
oM.

5. Classify design.

allgeielienLl eUm&LILI(HSSIS.



What is prang colour system?

Gy Blm LI GTETDTE ETETET ?

Write the meaning of furnishings.

SOBEISTT CUTHLEET eTarlgl Tandsd @GN &Slemng) ?
Mention the types of floor coverings.

ST 2 MDSHETET CUMSHEMET Fo)id.

Ikebana — Recall its meaning.

@ ELITETT GTETMHTE GTEITE ?
Enlist the functions of illumination.
MlaT&@EeT algauambnssalen (p&HLSFHieID wng)?
Part B (5x5=25)
Answer all questions, choosing either (a) or (b).

(a) Discuss the process of management.

Cuereasrenn (pevpseer afleuifl.

Or
(b) Give an insight into the time management.
Gy Cuweremenn LHH afleur.
(a) Describe the concepts of law of diminishing
marginal utility.

ellaflby LweTUT e GHD&@GL aldl ubHml afleur.

Or
(b) Summarise the different sources of family income.

&G bU au@pLTard FLBWD (papsamer G hs.

9 F-1144




13.

14.

15.

16.

(a)

(b)

(a)

(b)

(a)

(b)

Illustrate and describe the elements and types of
design.

culgaIen LIl 6 Fo M ST LHMILD CUENFHEHENGIT
UL SGIL 6 6l6md@Hs.

Or

Relate the functions of colours in interior decoration
of home.

Gl Iq 6T 2 GTHOBIETISHD BinSHen Lk damnis.

List the factors in the selection of furnishings for
home.

il igh@ Csemeuwner emsTrl Gummrsdar Csirey
Qe Qumpgl seuallss Ceouariqw srranflaer wrg ?

Or

Explain the salient features of carpet.

SO Ig 6T DfigliLenL bsmisamer elleuifl.

Explain the use and care of accessories in Interior
Decoration.

2 &1 SmsTsHHE Cameuwner gananr GLmmL gafler
o LGwmsD wHMI ugTLRAGY uHOl efleu.

Or

Discuss about the steps involved in flower
arrangement.

L, SIOBISTID 6lqeiabdE@Gh eulipapaEamarts Lipb
CT(LPGIS.

Part C (3 x 10 = 30)

Answer any three questions.

Ilustrate the steps and types of decision making.

Srorand THEH@GL  (PODSMETLD  DFET  CUMSHEMETULD
elaTsGs.

3 F-1144




17.

18.

19.

20.

What is standard of living? State the ways to raise the
standard of living of families.

QIMPEEMS ST GTETMTE GTEIE ? @@Lbugﬁm AUMPEMSHSHSTLD
2 WLIMGGHID (PEOD&HENETE Fo[)lS.
Elaborate on principles of design.

auigauawliber Qarearenssaner efleul.

Give an insight into floor coverings and its use and care.
sy 2apsaier 2 uGursd  wHOID  wuFTLALLL LbHD
Qzefleyn ellers@s.

Design and plan illuminations for a home.

il h@ Cameuwner eflers@ GeualFsmsmer Caitey GlFuig
UL gL 6T 6l6Td@Hs.
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F-1145 Sub. Code
7BHF6C1

B.Sc. DEGREE EXAMINATION, APRIL 2024
Sixth Semester
Home Science
TEXTILES AND CLOTHING
(CBCS - 2017 onwards)
Time : 3 Hours Maximum : 75 Marks

Part A (10 x 2 =20)

Answer all the questions.

1. Recall the fibres from animal source.
Moni@seiid @@mbg HoL&GHD EHID @ewpsamer Hleanearey

SONIECN

2. Synthetic fibres — Define.

Qawhens Qe - eUaTLNI&HS.

3. Classify yarn based on number of stands.
cramenllsans CUTnSS Brane cuamsliLIhSss.

4. What do you mean by self twists yarn?

&W Sl(HUL BT eTeTmTed cTeime ?

5. Enlist the fabric construction methods.

glanfl QUL pevpsaer LI iquiad(His.

6. What is twill weave?

lq6lleb CB&Fe| erammmed eTemeT ?




10.

11.

12.

13.

Non woven fabric — Define.

QpUWULTS gawfl - cuepTwumiss.

Recall the meaning of knitted fabric.

GerameomenL reiTLigl Wmg)?

List sources of natural dyes.

@Qupes  Blpdger  surfsstiu@n  epolCUTHLSamar
ULl igwed (Hs.

What is piece dyeing?

Sev BIpOHSed 6retmmed erewmes ?

Part B (5 x5=25)
Answer all the questions, choosing either (a) or (b).

(a) Give a brief note on minor and major fibres.
Slu wpmib Quilu @ewsear LHH Hmn GOLY euemys.
Or

(b) Summarize the construction of silk.

UL mredlenlp 2 (meund@hd pavm Ubhdl Gm&s afleur.

(a) Comprehend the different types of spinning.
LGeum HIe BIHSGD Wpemasamaril bl eT(pgis.
Or

(b) Illustrate and explain S twist, Z twist and yarn
count.

S Smuub, Z Smuubd womb BId eraretsamaamiw
UTULSFIL 6T 6llens@Hs.

(a) Discuss the parts and operation of basic loom.
SlgliueL sHluller ULD euarhg Siger CFwdLHLD
pen LHNID LiGHsamerud elleurfl.

Or
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14.

15.

16.

17.

18.

19.

20.

(b) Describe about fabric construction methods.

giantl Apwged LHH Hn GHLY eT(pF)s.

(a) Write a brief note on knitting.
erereomenL LHH Slm GO cuenys.

Or
(b) State the construction of netting.
QBLigm pepenuits LHdl smis.

(a) Discuss about special finishes with diagram.
Aoy Weleagev LHM afleul.

Or
(b) Give an insight into method of dyeing.
BoWOHWD wpevpsaerts LD 6dleTéEs.

Part C (3 x 10 = 30)

Answer any three questions.

Classify fibres and explain.

Bredlenpew euamsliLhgs e

Discuss the types of yarn in detail.

HIed euangsaer LHMH allfleurs efleurl.

Elaborate on types of weaving.
Qpuige (papasaerls LHH 6llersE§s.
Describe about blended fabrics.

sl glewtl ubHdl allerd@s.

Give an insight into printing fabrics.

glanfl AEHHHL pevplt LHH elurhigemer el
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F-1146 Sub. Code

7TBHF6C2

B.Sc. DEGREE EXAMINATION, APRIL 2024
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 the questions.

1. Define over nutrition.

o1l L &85 WO(@&F cuapTwmisse, L.

2. What are the symptoms of anaemia?

@rss Cerenguler Ml@GmHlseT wreneu ?

3. Write about diet survey.

2 ey Ha&CsHLIL LHH eT(HSIs.
4, Write a note on noon meal programme.

wdHw o amre| S Lsmsl UHDl e GDHILIL 6T(HSs.
5. Define Extension Education.

fleungs soallenw cuenTLMIESHa|D.

6. What is Community Development?

geps CDUIM(H 6TeTHmed eTeTeT ?



10.

11.

12.

Mention the objectives of Homescience Extension.

wevaruiwe ellfleursssslen Crrssnisamersd @&NlULHs.

Write about problems in Communication.

saeud Cgriysafled o érer Ssscsamerts LHD er(PFIs.

Explain group approach.
& DAESPDDEW 66T 35 .

List down any four welfare programmes for women and
children.

QuéTseT LHMID GPHMSHEREETT JCHE@ID BIaTE BOd

S L msaer UL iqwedl(Hs.

Part B (5 x 5 = 25)

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

(a)

(b)

(a)

(b)

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

el Liflenr ¢ — @Geopurh Cpmusefer Crmudlwie,
M @Ns6r wHmbd Lraume aleuflésalb.

Or

Explain Symptoms and preventive measures of
IDD.

IDD Wenr o@dasedr wHMID SHLUIL BLellgsameHamar
cllené@s.

Compare the clinical and biochemical estimation
methods of nutritional assessment.
oen’ L 555 S g6t mdgiel womibd 2 udrCeudufuicd
LSS pepsemer eUid(Hs.

Or

Elaborate Indirect Nutritional Assessment Method.

DS 261 L Fg&g WHIEH peopeow offleurs
TSI,
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13.

14.

15.

16.

17.

(a)

(b)

(a)

(b)

(a)

(b)

Write about community development in India.

@ndwureled seps Cubumh ubHD er(pss.
Or

Explain the principles of extension education.

dfleursss swallulen Gararanssamen allaTsEs.

Describe about extension service in India.
@ndureier elfleurss Caanes LHMH afleum&saeb.

Or

Narrate qualities and activities of homescience
extension worker.

wevarwe elfleurss eaflwifler @ehigeT WOHMILD
Qewdurhsamer eleifllésalb.

Explain Classification of leadership.

SaeUllen euasLILITL el 69l6md@s.

Or

Elaborate different Audio visual aids in Extension
Work.

cfleurss uenlufer GQeucuCoaum 6l eafl Frsarhiser
bl edlfeurs er(ps)s.

Part C (3x10=30)

Answer any three questions.

Write an Essay on PEM.

PEM & upil cfifleuns e sl(eny er(psis.

Elaborately explain the National nutritional policy.

Coflu oar’ | 558 Camaransaw cflfleurs oflerds@s.
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18.

19.

20.

Explain the principle and philosophy of extension
education in detail.

fleunsss soeiluflar Casmarans WHMID sS5geusMmS lfleuTs
ollaTsGs.

Write in detail on origin and activities of nutrition
extension unit.

sari’ | F558 BLigliy 9flefler Camhod wHmDd Qeweum@Osar
&Hsg flfleuns er(pgis.
Discuss about group organization and leadership.

&P LI wHmb seeoentd UMM edleimdléseld.
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F-1147 Sub. Code

7BHF6C3

B.Sc. DEGREE EXAMINATION, APRIL 2024
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 food toxins.

2 @Te| hEFFSEHET - QIETUIDI.

2. What is antibiotic residues?
BleTam Ul TECSTOM] TEFD GTETMTED GTETET ?

3. What do you mean by infestation?
QarHm ererueng LHD ererer Hlenarddlemmmii?

4, List the illnesses due to helminthic and protozoan.
Qamaslendls wHmid LCrm GLrGsreuer @eubmrd eHuhid
Crrseaner L iq w16l (Hs.

5. Define allergens.

@Q_I@_II'I'@S)LD S(hUenol - clenFulm.

6. What are enzyme inhibitors?

QBT SHLILTETHET cTenal ?



10.

11.

12.

What do you mean by agricultural contaminants?

elleusm &SFhIGET eTemans LHM eremer Hlenardslemmmi ?
List any four metal contaminants of foods.
gCaaib Bren@, 2 Ceons geliLL GummLsamer UL iqwiad(His.
What is artificial food colours?
Qewpens 2 aurey HDBISET TaTHTE ETETeT ?
Maillard reaction — Define.
Qe aleper - cuapFwim).
Part B (5x5=25)

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

(a) Brief on animal toxins.
cllevriiE, pEssamer UMM &([HEEHsS.
Or
(b) Discuss on the human health risk assessment.

weaflg 2 L pe AT L elerdEs.

(a) Give the morphology of bacteria.

umsleflumellen 2 (heuawiena &ms.

Or

(b) Explain about the viral food borne diseases.

ey 2ame| eleeralls@  Crmusener  UHM
clleTé@a.
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13.

14.

15.

(a)

(b)

(a)

(b)

(a)

(b)

Highlight the toxic constituents in vegetables and

fruits.
smigM HMID UPEsad o der BEE CUMHLSmaT

CuopCarefll_(h elarsEs.

Or
Describe on the food substances causing flatulence.
aumie gHusgib 2 areu@urplsamert — UbD
Sleul.

How toxicity of metal affects human health?

Explain.
o Coons Béasseaand ereualmm wafls 2 L d paosHaner
undladlenmgl » elleTs@s.

Or
“Animal drug residue and human health” — Discuss.
“clleri@g, @MBFH rFEFD OO  weaflgpeod” -
clleumglgsaLd.

Discuss about the effect of artificial colours on
health.

o2 L& HCrrsHlusdledr Qewmens Hlomisem egHLBSSID
aNenereyseer afeurl.

Or

Give the toxicity implications of nanotechnology.

BrCarmQgrhlon Ll LSS bisrs STEERIGMET S(H.
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16.

17.

18.

19.

20.

Part C (3x10=30)

Answer any three questions.

Discuss about food toxicants under following headings :
(a) Classification
(b) Dose

(¢) Determinants

> awre| pEEsEmaT LM Spssar saelifer Eip elleurd

() auasliu(HSH S0

(@) Siwraflliuemeuger

Enumerate on biological hazards.

o WiMlwe Yusg upd ellfleuns ellarsEs.
Explain about the antinutritional factors in foods.
> anrelleh 2 emem eTdliT 261l L FFSFISEEET LD 6fl6Té@Hs.

Write in detail on industrial contaminants with
precautionary measures to be followed.

Qme  souuLCurmlsamer  updl  erwd  sHSG
TH&sLILHD erbarssmsms BL el samss@hL e edleufl.

Describe about the toxicants formed during food

processing and its effect on health.

o avre| CFwdpemuler Cumpg o (heumGh BESCLMHL ST
HOID ST ellanere HamaT clemd:@s.
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F-1148 Sub. Code

7BHFE3A

B.Sc. DEGREE EXAMINATION, APRIL 2024
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 questions.

1. Recall the protein molecules in wheat.
Cargienouiler Qm&GD Hrsssdler QUuiTsamer Hlanare &nirs.

2. Define — shortenings.

Sl Laflben - euanTumisHs.

3. Define — Fermentation.

yaflhGgse - cuenrumiss.

4. Define — Emulsifiers.

GSPOUTES - U TUImI&Es.

5. What do you mean by biologically leavened products?
o WMlwed enpuled yefllGgs Ceuwiu@n  CQummLger
GTGITMITG) GTEITET ?

6. List the types of sugar used in baking.

SPwaer  Qurplsd  gurissadle o UCUTESSILHD
&M eUamsLILI(HSSS.



10.

11.

12.

Enlist the ingredients used in cake preparation.
Cas swmiliden o LCGWTEELILHILD QumpL_semer

Ul igwed (hs.

State the meaning of “Panning”.

Cuafli ereTmmed erevmar ?

Recall the types of icing.

o8k cuamssmer Hlenar Fnlis.

Mention the ingredients to meringue.

Qufign swuriibe o uCurdldsiu@n  Qur@plsaer
TS,

Part B (5 x5 =25)
Answer all the questions, choosing either (a) or (b).

(a) State the aims and objectives of baking.
Sipwear Qummer 2 HusSHuier Crréssms Fmmis.
Or

(b) Discuss the different varieties of bakery products.

Sihwear QumpLsafler euamassamerts LHMH Fnmis.

(a) Illustrate the structure of wheat.

Camgiemwuller el UL LD euanfhg 65eTsEs.

Or

(b) Briefly discuss about the composition of biscuits.

eva Ceuiw  Cseeuliumb  Qum@lsemerts LM
&(H&d efleufl.
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13.

14.

15.

16.

17.

(a)

(b)

(a)

(b)

(a)

(b)

Elaborate functions of yeasts in baking and its
types.

ravig et Geueney WHMID euanssEemer cilaufl.
Or

Briefly discuss the different leavening agents in
baking.

Sipwear GuTmLrseT Surfindd vweaTLhSsLILHLD
Qeeuaim CummLsamarts LuHH afleurl.

Describe the method of preparation of cakes by
creaming method.

EMllm wevpule Css Qe wpevpeaw elleur.
Or

IMlustrate the preparation of puff pastries.

udev GEuwb weapew cHeTdsliLL b auemys.
Classify and explain the varieties of icing.
s8lm pan eumsliLBSS dlers@Hs.

Or

Discuss the preparation of souffle.

Fljed Qeiyd (pepent aNlerd@s.
Part C (3 x10=30)

Answer any three questions.

Comprehend the role of wheat flour in bakery products.

SiPwaer Qurmlser swurflidd Casmgenn wrefer Likiens
efleurfl.

Summarize the role of ingredients in cake making.

Cas Qeweugledr Caaneuwimar ClummL sefler Lkians afleur.
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18.

19.

20.

Explain the role of egg in bakery and confectionery.
SiEweer wHMIL WILLml gurflindd gpleruler Lkiens
afeurl.

Illustrate steps in bread making.

Qg QEiiub wpeppmerwt 6leTd@Hs.

Write the ingredients used in meringue and explain it
preparation method.

Qg CQeuw  GCseeuwner CuUmEHLEET WLOHMD UG
Qaluyd apepmenil 66Td@Hs.
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F-1149 Sub. Code

7BHFE3B

B.Sc. DEGREE EXAMINATION, APRIL 2024
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 questions.

1. Spell out any two causes of water contamination.
B wreu@eusnH@ srramorar gCsaub @Qrar® sryenisamerr
oM.

2. Recall the vehicles of food contamination.

> anralileh s H&@GD sryaflgamer Hlevare| gnmnis.

3.  Define — Food safety.

2 @Te| LIMGIGTUIL] — @UenTUIMI&S.

4.  What is FIFO?
FIFO eremmmed erevma 2
5. Give any four reasons for maintaining personal hygiene

in food industry.

same] 2 HusdH Flmeiarsder FerESsD  HMLLILGES
Cauatmgwishamer gCHenILDd BeE, STTETBISMET &(Hs.



10.

11.

Mention the training methods generally adopted by food
industries.

o amey 2 HuUSH Blmeuamiger CQurgeuns sl LG &E0
ulpé pepasaer GNLIEGHS.

List the chemicals used for cleaning.

&S35LUbsSs 2 uCurdlssiupn  Geudll  Qumr@plseaer
ULl igwed (hs.

How do you check the sanitation strength?

gsdlafumafler Spener ereueumn SerLHleumis?

Mention the methods to control flies in food products.

o amrenaeu LLF&lEefled(hbgl ereucumm LITGISTLILIMLI?

What is Solid waste?

SlLafley eremmmed eremen ?
Part B (5x5=25)
Answer all questions, choosing either (a) or (b).

(a) Summarize the Public health hazards due to water
contamination.
oreul L B ereueurm Qung ssrsrsems LTHES DG

GreTLgl LHM S(HESONE dnmis.

Or

(b) Write a short note on vehicles and routes of physical
contamination of food.

o anrelled  LIFLCAUTBLSET SOUUSDHEG  STFETLDTET
srremtlsar uHH Sm GOILL euenys.
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12.

13.

14.

15.

(a)

(b)

(a)

(b)

(a)

(b)

(a)

(b)

Comprehend the methods followed to ensure safety
in food procurement.

o avre| Oararpsd OCeleudled Gerunpn Couerigw
umgasriiy (pepsaner bl Golly cueys.

Or
Discuss the safety measures in handling food
products.

o amrenel  engwm@nd  Gurgid  evswmer  Geueriguw
ungsmiy (pepsenerlt ubm elleul.

How do people maintain personal hygiene in food
industry?

s avre| SUTlsEGL Hlneuamiseie geibeimme D
CTEUGUTN) F6IT H5S55MS5S S 91 Sdlemment?

Or

Write the importance of training and Education in
food industry.

o avre| swrfiy Bmeasde LD sdeliluder
W&IWSFeISMS CT(PGIS.

Discuss about sterilization of vessels of equipments.
umgglrmser woHmb @Qupdlrhsd vl TamaCapser
paperw el

Or
State the different cleaning practices in industry.
2 e Qamflhareneude GerumpriL@m
&&SLILINSGID (PEDDEHEMET FohIs.
How do you dispose solid waste? Explain.

SLaflajsamer ereueumn Ba@eumul? efleur.
Or

Write the uses of pesticides in food industry.
2 e Qzmfihereneude L&l Qe mevadlufleor
WPSHWSFUSMS FnfmIs.
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16.

17.

18.

19.

20.

Part C (3x10=30)

Answer any three questions.

Food borne illness — Write the causes and consequences.

o awrellenn epeld eu(hH CHTUIGET — DHET STFaRTd WHMILD
lenereysamer efleul.

Evaluate the parameters of food plant hygiene.

2 w6y Qamflharaneuder FSSSDG Hlremrudls @
2l6T6e|CaHTESM T DpTTUIBE Fnmid.

Describe the dress codes and habits need to be followed
inside the food industry.

o anre| Ggmdhsrenaude Gerunm Ceoudmgw 2 L (LpepmEHET

LHHID UPSS alp&snhisamarts Ubml elleur.

Comprehend selection and installation of equipment.
Guipdlyiisdr Caitey Caliged wHmIDd Bpezd UHH GHILL
QUMTE.

Summarize the liquid waste disposal methods.
AreussiPe) Bs@b wpavpaaerts LHM eleurl.
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