
  

F–1139   

B.Sc. DEGREE EXAMINATION, APRIL 2024 

Second Semester 

Home Science 

HUMAN PHYSIOLOGY 

(CBCS – 2017 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

Answer all questions. 

1. Define anemia. 
 Cμzu ÷\õøP Áøμ¯ÖUPÄ®. 

2. What are the different types of salivary glands? 
 £À÷ÁÖ ÁøP¯õÚ EªÌ _μ¨¤PÒ ¯õøÁ? 

3. Name the types of Jaundice. 
 ©g\Ò Põ©õø» ÁøPPøÍ GÊxP. 

4. What is dialysis? 
 h¯õ¼]ì GßÓõÀ GßÚ? 

5. What is diabetes mellitus? 
 }›ÈÄ ÷|õ´ GßÓõÀ GßÚ? 

6. Write any two functions of placenta.  
 |g_U öPõi°ß Cμsk ö\¯À£õkPøÍ GÊuÄ®. 

7. What is myocardial infarction? 
 ©õμøh¨¦ GßÓõÀ GßÚ? 
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8. What is Cyanosis? 
 \¯÷Íõ]ì GßÓõÀ GßÚ? 

9. What is CSF (cerebrospinal fluid)? 
 ö\›¨÷μõìø£ÚÀ vμÁ® GßÓõÀ GßÚ? 

10. What is the role of middle ear in hearing? 
 Põx ÷Pm£vÀ |kzuμ PõxPÎß £[S GßÚ? 

 Part B  (5 × 5 = 25) 

Answer all questions. 

11. (a) Write short notes on hyperthermia. 
  øí£ºuºª¯õ SÔzx ]Ö SÔ¨¦ ÁøμP. 

Or 

 (b) Explain about peptic ulcer. 
  ö£¨iU AÀ\º £ØÔ ÂÍUSP. 

12. (a) Give a brief account of erythropoiesis. 
  G›m÷μõö£õ´]êß £ØÔ _¸UP©õP GÊuÄ®. 

Or 

 (b) Write the function of hypothalamus. 
  øí÷£õuõ»©êß ö\¯À£õkPøÍ ÁøμP.  

13. (a) Write a short note on oral contraceptives. 
  Áõ´ÁÈ EmöPõÒÐ® P¸zuøh ©õzvøμPÒ £ØÔ 

J¸ ]Ö SÔ¨ø£ GÊuÄ®. 

Or 

 (b) Write a short note on bone marrow. 
  G¾®¦ ©äøáø¯ £ØÔ ]Ö SÔ¨ø£ ÁøμP. 

14. (a) Write briefly on glomerular filtration. 
  S÷Íõ©¸»º ÁiPmkuÀ £ØÔ _¸UP©õP GÊxP. 

Or 

 (b) Write a short note on taste sensation. 
  _øÁ EnºÄ £ØÔ ]Ö SÔ¨ø£ GÊxP. 
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15.  (a) What are the functions of parasympathetic nervous 
system? 

  £õμõ]®÷£iU |μ®¦ ©sh»zvß ö\¯À£õkPÒ 
GßÚ? 

Or 

 (b) Write down the functions of WBC. 

  öÁÒøÍ Cμzu AqUPÎß ö\¯À£õkPøÍ GÊx. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

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

 G»Um÷μõ Põºi÷¯õQμõ® Áøμ¯ÖUPÄ®. \õuõμn ECG 
Aø»PÒ, ¤›ÄPÒ ©ØÖ® CøhöÁÎPøÍ ÂÁ›UPÄ®. 

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

 øí÷£õUê¯õ GßÓõÀ GßÚ? øí÷£õUê¯õÂß 
ÁøPPÒ, Põμn[PÒ ©ØÖ® ÂøÍÄPøÍ ÂÁ›UP. 

18. Describe composition and function of gastric juice. 

 Cøμ¨ø£a \õØÔß P»øÁ ©ØÖ® ö\¯À£õkPøÍ £ØÔ 
ÂÁ›UP. 

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

 £õÀ _μ¨¤PÒ ©ØÖ® £õ¿mkuÀ BQ¯ÁØÔß 
ÁÍºa]°À |õÍªÀ»õ _μ¨¤°ß íõº÷©õß £[S SÔzx 
ÂÁ›UPÄ®. 

20. Briefly write about renal function test. 

 ]Ö}μP ö\¯À£õk £ØÔ¯ £›÷\õuøÚø¯ _¸UP©õP 
GÊuÄ®. 

———————— 



  

F–1140   

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 × 2 = 20) 

Answer all questions. 

1. Define Malnutrition.  

 Emha\zx SøÓ£õk – Áøμ¯Ö. 

2. What is RDA? 

 RDA GßÓõÀ GßÚ? 

3. What is EFA? 

 EFA GßÓõÀ GßÚ? 

4. List any four essential amino acids. 

 H÷uÝ® |õßS Azv¯õÁ]¯©õÚ Aª÷Úõ Aª»[PøÍ 
£mi¼kP. 

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

 ÁÍ›Ú® £¸Á ö£soØS ÷uøÁ¯õÚ öPõÊ¨¤À 
Pøμ²® ÂmhªßPÎß AÍÄPøÍ GÊxP. 
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6. List any four functions of magnesium.  

 ÷©UÜ]¯zvß H÷uÝ® |õßS ö\¯À£õkPøÍ GÊxP. 

7. Define lactation.  

 £õ¿mkuÀ – Áøμ¯Ö. 

8. Write any four weaning foods. 

 H÷uÝ® |õßS Cøn EnÄPøÍ GÊxP. 

9. What is food fad? 

 EnÄ ‰h|®¤UøP GßÓõÀ GßÚ? 

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

 Á÷¯õvPºPÐUS, EnÄ •øÓ ©õØÓzvØPõÚ H÷uÝ® 
Cμsk Põμn[PøÍ u¸P. 

 Part B  (5 × 5 = 25) 

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

11. (a) Classify the foods. 

  EnÄPøÍ ÁøP¨£kzxP. 

Or 

 (b) Write about the factors affecting basal metabolism. 

  Ai¨£øh E°º ]øuÄPøÍ £õvUS® PõμoPøÍ¨ 
£ØÔ GÊxP. 

12. (a) Discuss the functions of dipids. 

  öPõÊ¨¦a \zvß £oPøÍ ÂÁõvUPÄ®. 

Or 

 (b) Tabulate the sources and requirements of 
macronutrients and fiber.  

  ÷©U÷μõ {³m›¯ß ©ØÖ® |õºa\zxPÎß 
÷uøÁ¯õÚ AÍÄ ©ØÖ® AøÁ QøhUS® 
EnÄPøÍ AmhÁøn¨£kzxP. 
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13. (a) Write about the causes and symptoms of pernicious 
and megaloblastic anemia. 

  ö£ºÛ]¯ì ©ØÖ® ö©P÷»õ ¤ÍõìiU Cμzu 
÷\õºÄPÐUPõÚ Põμn[PøÍ ©ØÖ® AÔSÔPÒ 
£ØÔ GÊxP. 

Or 

 (b) Discuss the functions of water in our body. 

  |©x Eh¼À }›ß £oPøÍ¨ £ØÔ ÂÁõvUPÄ®. 

14. (a) Explain about the complications of pregnancy.   

  ©P¨÷£Ö Põ»zvÀ HØ£k® ]UPÀPøÍ¨ £ØÔ 
ÂÍUSP. 

Or 

 (b) Tabulate the difference between breast milk and 
bottle feeding.  

  uõ´¨£õ¿mku¾US®, £õmiÀ £õ¼ØS® EÒÍ 
÷ÁÖ£õkPøÍ AmhÁøn¨£kzxP. 

15.  (a) Detail about the nutritional complications among 
adolescents.  

  ÁÍ›Í® £¸ÁzvÚ¸US HØ£k® Fmha\zx 
]UPÀPøÍ £ØÔ ÂÁ›UPÄ®. 

Or 

 (b) Brief on packet lunch for school going children.  

  £ÒÎ SÇ¢øuPÐUPõÚ {μ¨¤¯ ©v¯ EnÂøÚ¨ 
£ØÔ GÊxP. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Enumerate on direct and indirect calorimetry.  

 ÷|μi ©ØÖ® ©øÓ•P P÷»õ›ö©m› £ØÔ Â›ÁõUPÄ®. 

17. Elaborate on the biological functions of proteins.  

 ¦μuzvß E°›°À £oPøÍ ÂÁ›zx GÊxP. 
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18. Write about the biological role and deficiency of trace 
elements.  

 ~s uõxUPÎß E°›°¯À £oPøÍ²®, SøÓ£õkPøÍ²® 
£ØÔ GÊxP. 

19. Detail about the physiological changes and nutritional 
requirements in pregnancy.  

 ©P¨÷£Ö Põ»zvÀ HØ£k® Eh¼¯À ©õÖuÀPÒ ©ØÖ® 
Fmha\zx ÷uøÁPøÍ¨ £ØÔ Â›ÁõP ÂÁ›UPÄ®. 

20. Discuss about the growth and nutritional requirement of 
school going children. 

 £ÒÎ £¸Ázv¾ÒÍ SÇ¢øuPÎß ÁÍºa] ©ØÖ® 
Fmha\zx ÷uøÁPøÍ¨ £ØÔ ÂÁõvzx GÊxP. 

  
———————— 



  

F–1141   

B.Sc. DEGREE EXAMINATION, APRIL 2024 

Fifth Semester 

Home Science  

DIET THERAPY  

(CBCS – 2017 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

Answer all questions. 

1. What is transitional diet? 
 Cøh{ø» EnÄ GßÓõÀ GßÚ? 

2. Name the foods to be included for soft diet. 
 ö©ßø©¯õÚ EnÂÀ ÷\ºUP ÷Ási¯ EnÄPøÍ 

£mi¯¼kP.  

3. Write the grades of obesity. 
 EhÀ £¸©ß & uμzøu GÊx.  

4. What is high fibre diet? 
 AvP |õºa\zx EnÄ GßÓõÀ GßÚ? 

5. Write about the bacterial infection that cause ulcer.  
 AÀ\øμ EshõUS® £õUj›¯õ öuõØÖPÒ £ØÔ GÊx.  

6. List any five foods to be included and avoided for celiac 
sprue.  

 ^›¯õU ì¤¹ ÷|õ´US ÷\ºUP ©ØÖ® uÂºUP ÷Ási¯ 
I¢x EnÄPøÍ £mi¯¼k.  
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7. What is necroses? 

 ö|U÷μõêì GßÓõÀ GßÚ? 

8. Write any two symptoms of acute pancreatitis. 

 Pkø©¯õÚ Pøn¯ AÇØ]°ß H÷uÝ® Cμsk 
AÔSÔPøÍ GÊx.  

9. What are low glycemic index foods? 

 SøÓ¢u QøÍ]ªU SÔ±k EnÄPÒ GßÓõÀ GßÚ? 

10. Write the objectives of nutritional therapy for cancer.  

 ¦ØÖ÷|õ´UPõÚ Fmha\zx ]Qaø\°ß ÷|õUP[PøÍ 
GÊxP.  

 Part B  (5 × 5 = 25) 

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

11. (a) Write the principles of therapeutic nutrition.  

  ]Qaø\ Fmha\zvß SÔU÷PõÒPøÍ GÊxP.  

Or 

 (b) Differentiate enteral and parenteral feeding.  

  GßhμÀ ©ØÖ® ÷£μßöhμÀ EnÄPøÍ 
÷ÁÖ£kzxP.  

12. (a) Write on the etiological factors that lead to obesity.  

  EhÀ £¸©ÝUS ÁÈÁSUS® PõμnÂ¯À 
PõμoPøÍ GÊxP.  

Or 

 (b) Discuss the dietary modification to be suggested for 
a person suffering from TB.  

  Põ\÷|õ°ÚõÀ £õvUP¨£mhÁ¸US £›¢xøμUP¨£h 
÷Ási¯ EnÄ •øÓ ©õØÓ[PÒ £ØÔ 
ÂÁõvUPÄ®.  
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13. (a) Briefly write on the mechanism of ulcer formation.  
  Á°ØÖ¨¦s E¸ÁõÁuØPõÚ ÁÈ•øÓø¯ 

_¸UP©õP GÊxP.  

Or 

 (b) Enumerate the functions of liver. 
  PÀ½μ¼ß ö\¯À£õkPøÍU SnUQkP.  

14. (a) Discuss the principles of planning a diet for a 
diabetic patient.  

  }›ÈÄ ÷|õ¯õÎUS HØÓ EnøÁz vmhªkÁuØPõÚ 
ÁÈ•øÓPÒ £ØÔ ÂÁõvUPÄ®.  

Or 

 (b) Describe the role of fat in atherosclerosis. 
  ö£¸¢u©Û ui¨¦z÷uõÀ AÇØ]°À öPõÊ¨¤ß 

£[øP ÂÁ›UP.  

15.  (a) Write short notes on maple syrup urine disease.  
  ÷©¨¤Ò ]μ¨ ]Ö}º ÷|õ´ £ØÔ ]Ö SÔ¨¦ u¸P.  

Or 

 (b) Discuss about any one inborn errors of metabolism.   
  ÁÍº]øu ©õØÓzvÚõÀ HØ£k® SøÓ£õk ÷|õ´ 

JßøÓ £ØÔ ÂÁõvUP.  

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Explain nutritional care and support for an obese adult 
man.  

 EhÀ £¸©ÚõÚ Á¯x Á¢u BqUS AÎUP¨£k® 
Fmha\zx £μõ©›¨¦ ©ØÖ® BuμøÁ ÂÍUSP.  

17. Explain the etiology and dietary management for peptic 
ulcer. 

 Á°ØÖ¨ ¦s HØ£kÁuØPõÚ Põμn[PÒ ©ØÖ® EnÄ 
÷©»õsø© •øÓPøÍ £ØÔ GÊxP.  
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18. Describe the metabolic changes in diabetes.  

 }μÈÄ ÷|õ°ß ÁÍº]øu ©õØÓ[PøÍ ÂÁ›UP.  

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

 ]Ö}μP ÷|õ´US (nephritis) AÎUP¨£k® ©ØÖ® 
uÂºUP¨£k® EnÄPÒ ¯õx? C¢÷|õ°ÚõÀ 
£õvUP¨£mh £ÒÎ ö\À¾® ]ÖÁÝUS J¸ |õÒ EnøÁ 
vmhªkP.  

20. Discuss the role of functional foods in cancer prevention.  

 ¦ØÖ÷|õø¯z uk¨£vÀ ö\¯À£õmk EnÄPÎß £[øP 
£ØÔ ÂÁõvUP.  

———————— 



  

F–1142   

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 × 2 = 20) 

Answer all questions. 

1. List the non-commercial food service institutions. 

 ÁoP® AÀ»õu EnÄ ÷\øÁ ø©¯[PøÍ £mi¯¼kP. 

2. What is restaurant? 

 EnÁP® GßÓõÀ GßÚ? 

3. Name the management tools in a food services 
institution. 

 EnÄ ÷\øÁ Aø©¨¤ß ÷©»õsø© ~m£[PøÍ 
ö£¯›kP. 

4. Define decision making. 

 •iöÁkzuÀ – Áøμ¯Ö. 

5. What do you mean by food plant? 

 EnÄ Bø» Gß£x £ØÔ GßÚ {øÚUQßÓõ´? 

6. What is balance rhythm in design? 

 ÁiÁø©¨¤À \©{ø» ›u® GßÓõÀ GßÚ? 

Sub. Code 
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7. Define standardization. 

 uμ{ºn¯¨£kzxuø» Áøμ¯Ö. 

8. What do you mean by buffet service? 

 £Lö£m ÷\øÁ Gß£øu £ØÔ GßÚ {øÚUQßÓõ´? 

9. What is cost control? 

 ö\»Ä Pmk¨£õk GßÓõÀ GßÚ? 

10. Define journal in accounting. 

 PnUQ¯¼À áºÚÀ Gß£øu Áøμ¯Ö. 

 Part B  (5 × 5 = 25) 

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

11. (a) Write the difference between commercial and  
non-commercial food services institutions. 

  ÁoP EnÄ ÷\øÁ ø©¯[PÒ ©ØÖ® ÁoP® 
AÀ»õu ÁoÄ ÷\øÁø©¯[PÐUQøh÷¯¯õÚ 
÷ÁÖ£õkPøÍ GÊxP. 

Or 

 (b) Brief the advantages of different types of 
commercial food service institutions. 

  £À÷ÁÖ£mh ÁoP EnÄ ø©¯[PÎß £¯ßPøÍ 
_¸USP. 

12. (a) Explain about the organisation chart. 

  ìuõ£Ú Aø©¨¦ ÂÍUP¨£hzvøÚ £ØÔ ÂÍUSP. 

Or 

 (b) Discuss about the energy management. 

  \Uv ÷©»õsø© £ØÔ ÂÍUSP. 



F–1142 

  

  3

13. (a) Describe about the base materials used in the 
finishes. 

  •iÂÀ £¯ß£kzu¨£k® Ai¨£øh ö£õ¸ÒPøÍ¨ 
£ØÔ ÂÁ›. 

Or 

 (b) Brief on the layout of different food services 
institution. 

  £À÷ÁÖ£mh EnÄ ÷\øÁ ø©¯[PÎß 
Áøμ£hzvøÚ _¸USP. 

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

  EnÄ ÷\øÁ ø©¯[PÎÀ uμ{ºn¯¨£kzxuÀ 
©ØÖ® AÍÄ ©v¨¥kPÎß £[PÎ¨ø£ £ØÔ 
ÂÍUSP. 

Or 

 (b) Brief on the styles of service. 
  £À÷ÁÖ ÷\øÁ •øÓPøÍ _¸USP. 

15.  (a) Justify the importance of accounting procedure. 
  PnUQ¯À |øh•øÓ°ß •UQ¯zxÁzvøÚ 

{¯õ¯¨£kzxP. 

Or 

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

  EnÄ ÷\øÁ ø©¯[PÎÀ EÒÍ £v÷ÁkPÒ ©ØÖ® 
£vÄPÎß ÷uøÁ ©ØÖ® £[QøÚ¨ £ØÔ 
ÂÁõvUPÄ®. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Elaborate on the non commercial food services 
institutions. 

 ÁoP® AÀ»õu EnÄ ÷\øÁ ø©¯[PøÍ¨ £ØÔ 
Â›ÁõP GÊxP. 
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17. Enumerate about the objectives and advantages of 
management tools. 

 ÷©»õsø© ~m£[PÎß ÷|õUP[PÒ ©ØÖ® £¯ßPøÍ 
Â›ÁõP ÂÁ›UPÄ®. 

18. Detail about the equipments used in food service 
institutions. 

 EnÄ ÷\øÁ ø©¯[PÎÀ E£÷¯õP¨£kzx® 
E£Pμn[PøÍ¨ £ØÔ ÂÍUPÄ®. 

19. Describe the menu planning in quantity food preparation. 

 AÍÄ EnÄ u¯õ›zu¼À EnÄ vmhªhø» £ØÔ 
ÂÁ›UPÄ®. 

20. discuss on budget planning for an food service institution. 

 EnÄ ÷\øÁ ø©¯zvÀ £möám vmhªhø» £ØÔ 
ÂÍUSP. 

  
———————— 



  

F–1143   

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 × 2 = 20) 

Answer all questions. 

1. List the signs and symptoms of pregnancy. 

 Pº¤o ö£soØS HØ£k® AÔSÔPøÍ GÊxP. 

2. Define : Weaning food. 

 Cøn EnÄPÒ – Áøμ¯ÖUP. 

3. Mention the period of Infancy.  

 Cß£õß]°ß Põ»Áøμ¯øÓ TÖP. 

4. What is Cooing?  

 T°[ GßÓõÀ GßÚ? 

5. Recall the behavioural problems of early Childhood. 

 CÍ¢uÎº £¸ÁzvÀ HØ£k® |hzøu ¤μa\øÚPøÍ TÖP. 

6. Define : Special Children. 

 ]Ó¨¦ SÇ¢øuPÒ – Áøμ¯ÖUP. 

Sub. Code 
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7. Define : Adolescence. 

 Áõ¼¨£¸Á® GßÓõÀ GßÚ? 

8. List the psychological problems of oldage.  

 •v÷¯õ¸US HØ£k® EÍÂ¯À ¤μa\øÚPøÍ TÖP. 

9. What is the purpose of premarital counselling?  

 v¸©nzvØS •¢øu¯ B÷»õ\øÚ GßÓõÀ GßÚ? 

10. Mention any two points about the importance of sex 
education.  

 £õ¼¯À PÀÂ°ß •UQ¯zxÁzvØPõÚ H÷uÝ® Cμsk 
Põμn[PøÍ TÖP. 

 Part B  (5 × 5 = 25) 

Answer all questions. 

11. (a) Describe the factors influencing the development 
process. 

  ÁÍºa]ø¯ £õvUS® PõμoPøÍ¨ £ØÔ ÂÁ›. 

Or 

 (b) Discuss the importance of breast feeding.  

  uõ´£õÀ öPõk¨£vß •UQ¯zxÁzøu ÂÍUSP. 

12. (a) Give the immunization schedule for the Infant. 

  SÇ¢øuUS •uÀ J¸ Á¸hzvØS ÷£õh¨£k® 
uk¨§]°ß AmhÁøn u¸P. 

Or 

 (b) Comprehend psychological needs of infant. 

  SÇ¢øu°ß EÍÂ¯À ÷uøÁPøÍ¨ £ØÔ ]Ö SÔ¨¦ 
ÁøμP. 
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13. (a) Discuss the importance of play in early childhood.  

  •ßSÇ¢øu £¸ÁzvÀ ÂøÍ¯õmiß 
•UQ¯zxÁzøu ÂÁ›. 

Or 

 (b) Explain the behavioural problems in late childhood.  

  ¤ßSÇ¢øu £¸ÁzvÀ HØ£k® |hzøu 
¤μa\øÚPøÍ ÂÍUSP. 

14. (a) Describe the causes of drug and alcohol addition in 
youth and its prevention measures.  

  CøÍbºPÎh® Põn¨£k® ÷£õøu ©ØÖ® 
Si¨£ÇUPzvß Põμn[PÒ ©ØÖ® Aøu ukUS® 
•øÓPøÍ ÂÁ›. 

Or 

 (b) Summarise the problems of aged in terms of health.  

  •v÷¯õ›ß EhÀ ¤μa\øÚPøÍ¨ £ØÔ ]Ö SÔ¨¦ 
ÁøμP. 

15.  (a) Enumerate on the types of marriage. 

  v¸©nzvß ÁøPPøÍU TÖP. 

Or 

 (b) Analyse the adjustment problems after marriage.  

  v¸©nzvØS ¤ÓS HØ£k® JzxnºÄ ]UPÀPøÍ¨ 
£ØÔ ÂÁ›UP. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Examine the stages and complications of pregnancy. 

 Pº¨£Põ»zvß £»{ø»PÒ ©ØÖ® AUPõ»zvÀ HØ£k® 
EhÀ ¤μa\øPøÍ²® Bμõ´¢x GÊxP. 
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17. Comprehend the emotional and cognitive development 
during infancy. 

 SÇ¢øu £¸ÁzvÀ HØ£k® Enºa] ©ØÖ® AÔÁõØÓÀ 
ÁÍºa] £ØÔ ÂÁ›. 

18. Explain the social development late childhood. 

 ¤ßSÇ¢øu £¸ÁzvÀ HØ£k® \•uõ¯ Sn|»ßPÎß 
ÁÍºa] £ØÔ ÂÍUSP. 

19. Analyse the physical and emotional changes in 
adolescence.  

 Áõ¼¨£¸ÁzvÀ HØ£k® EhÀ ©ØÖ® Enºa] 
©õØÓ[PøÍ Bμõ´¢x TÖP. 

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

 v¸©n® BÚ Põ» PmhzvÀ ¦x©n ö£soØS 
JzxnºÂÀ HØ£k® \ÁõÀPøÍ ÂÁ›. 

———————— 



  

F–1144   

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 × 2 = 20) 

Answer all questions. 

1. Recall the types of decisions. 

 wº©õÚ[PÎß ÁøPPøÍ {øÚÄ Tº. 

2. List the types of resources in management. 

 ÷©»õsø©°À Põn¨£k® ÁÍ[PÎß ÁøPPøÍ 
£mi¯¼kP. 

3. Law of demand – write the explanation. 

 ÷Põ›UøP Âv – ÂÍUSP. 

4. List any four schemes of savings in post office. 

 Ag\»Pzv¾ÒÍ H÷uÝ® |õßS ÷\ª¨¦ vmh[PøÍ 
TÖP. 

5. Classify design. 

 ÁiÁø©¨ø£ ÁøP¨£kzxP. 
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6. What is prang colour system? 

 ¤μõ[ {Ó Aø©¨¦ GßÓõÀ GßÚ? 

7. Write the meaning of furnishings. 

 A»[Põμ ö£õ¸mPÒ Gß£x GøuU SÔUQßÓx? 

8. Mention the types of floor coverings. 

 uøμ EøÓPÎß ÁøPPøÍ TÖP. 

9. Ikebana – Recall its meaning. 

 CU£õÚõ GßÓõÀ GßÚ? 

10. Enlist the functions of illumination. 

 ÂÍUSPÒ ÁiÁø©zu¼ß •UQ¯zxÁ® ¯õx? 

 Part B  (5 × 5 = 25) 

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

11. (a) Discuss the process of management. 

  ÷©»õsø© •øÓPøÍ ÂÁ›. 

Or 

 (b) Give an insight into the time management. 

  ÷|μ® ÷©»õsø© £ØÔ ÂÁ›. 

12. (a) Describe the concepts of law of diminishing 
marginal utility. 

  ÂÎ®¦ £¯ß£õmøh SøÓUS® Âv £ØÔ ÂÁ›. 

Or 

 (b) Summarise the different sources of family income. 

  Sk®£ Á¸©õÚ® Dmk® •øÓPøÍ SÔ¨¤kP. 
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13. (a) Illustrate and describe the elements and types of 
design. 

  ÁiÁø©¨¤ß TÖPÒ ©ØÖ® ÁøPPøÍ 
Áøμ£hzxhß ÂÍUSP. 

Or 

 (b) Relate the functions of colours in interior decoration 
of home. 

  Ãmiß EÒA»[PõμzvÀ {Ózvß £[øP TÖP. 

14. (a) List the factors in the selection of furnishings for 
home. 

  ÃmiØS ÷uøÁ¯õÚ A»[Põμ¨ ö£õ¸mPÒ ÷uºÄ 
ö\´²® ö£õÊx PÁÛUP ÷Ási¯ PõμoPÒ ¯õx? 

Or 

 (b) Explain the salient features of carpet. 

  Põºö£miß Ai¨£øh A®\[PøÍ ÂÁ›. 

15.  (a) Explain the use and care of accessories in Interior 
Decoration. 

  EÒ A»[PõμzvØS ÷uøÁ¯õÚ xøn ö£õ¸mPÎß 
E£÷¯õP® ©ØÖ® £μõ©›¨¦ £ØÔ ÂÁ›. 

Or 

 (b) Discuss about the steps involved in flower 
arrangement.  

  § A»[Põμ® ÁiÁø©US® ÁÈ•øÓPøÍ¨ £ØÔ 
GÊxP. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Illustrate the steps and types of decision making. 

 wº©õÚ® GkUS® •øÓPøÍ²® Auß ÁøPPøÍ²® 
ÂÍUSP. 
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17. What is standard of living? State the ways to raise the 
standard of living of families.  

 ÁõÌUøP uμ® GßÓõÀ GßÚ? Sk®£zvß ÁõÌUøPzuμ® 
E¯ºzx® •øÓPøÍU TÖP. 

18. Elaborate on principles of design. 

 ÁiÁø©¨¤ß öPõÒøPPøÍ ÂÁ›. 

19. Give an insight into floor coverings and its use and care. 

 uøμ EøÓPÎß E£÷¯õP® ©ØÖ® £μõ©›¨¦¨ £ØÔ 
öuÎÄÓ ÂÍUSP. 

20. Design and plan illuminations for a home. 

 ÃmiØS ÷uøÁ¯õÚ ÂÍUS öÁÎa\[PøÍ ÷uºÄ ö\´x 
Áøμ¨£hzxhß ÂÍUSP. 

 
 

———————— 
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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 × 2 = 20) 

Answer all the questions. 

1. Recall the fibres from animal source. 

 Â»[SPÎh® C¸¢x QøhUS® ¡À CøÇPøÍ {øÚÄ 
TºP. 

2. Synthetic fibres – Define. 

 ö\¯ØøP CøÇ & Áøμ¯ÖUP. 

3. Classify yarn based on number of stands. 

 GsoUøP ö£õÖzx ¡ø» ÁøP¨£kzxP. 

4. What do you mean by self twists yarn? 

 _¯ v¸¨£ ¡À GßÓõÀ GßÚ? 

5. Enlist the fabric construction methods. 

 xo ö|´²® •øÓPøÍ £mi¯¼kP. 

6. What is twill weave? 

 iÂÀ ö|\Ä GßÓõÀ GßÚ? 
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7. Non woven fabric – Define. 

 ö|´¯¨£hõu xo & Áøμ¯ÖUP. 

8. Recall the meaning of knitted fabric. 

 ¤ßÚ»õøh Gß£x ¯õx? 

9. List sources of natural dyes. 

 C¯ØøP {ÓªPÒ u¯õ›UP¨£k® ‰»¨ö£õ¸mPøÍ 
£mi¯¼kP. 

10. What is piece dyeing? 

 ¥ì {ÓªkuÀ GßÓõÀ GßÚ? 

 Part B  (5 × 5 = 25) 

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

11. (a) Give a brief note on minor and major fibres. 

  ]Ô¯ ©ØÖ® ö£›¯ CøÇPÒ £ØÔ ]Ö SÔ¨¦ ÁøμP. 

Or 

 (b) Summarize the construction of silk. 

  £mk ¡¼øÇ E¸ÁõUS® •øÓ £ØÔ SÖUQ ÂÁ›. 

12. (a) Comprehend the different types of spinning. 

  £À÷ÁÖ ¡À ¡ØUS® •øÓPøÍ¨ £ØÔ GÊxP. 

Or 

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

  S v¸¨£®, Z v¸¨£® ©ØÖ® ¡À GsoUøPø¯ 
Áøμ£hzxhß ÂÍUSP. 

13. (a) Discuss the parts and operation of basic loom. 

  Ai¨£øh uÔ°ß £h® Áøμ¢x Auß ö\¯À£k® 
•øÓ ©ØÖ® £SvPøÍ²® ÂÁ›. 

Or 



F–1145 

  

  3

 (b) Describe about fabric construction methods. 

  xo ö|´uÀ £ØÔ ]Ö SÔ¨¦ GÊxP. 

14. (a) Write a brief note on knitting. 

  ¤ßÚ»õøh £ØÔ ]Ö SÔ¨¦ ÁøμP. 

Or 

 (b) State the construction of netting. 

  ö|mi[ •øÓø¯¨ £ØÔ TÖP. 

15.  (a) Discuss about special finishes with diagram. 

  ]Ó¨¦ ¤Ûåì £ØÔ ÂÁ›.  

Or 

 (b) Give an insight into method of dyeing. 

  {Óªk® •øÓPøÍ¨ £ØÔ ÂÍUSP. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Classify fibres and explain. 

 ¡¼øÇø¯ ÁøP¨£kzv ÂÁ›. 

17. Discuss the types of yarn in detail. 

 ¡À ÁøPPøÍ £ØÔ Â›ÁõP ÂÁ›. 

18. Elaborate on types of weaving. 

 ö|´uÀ •øÓPøÍ¨ £ØÔ ÂÍUSP. 

19. Describe about blended fabrics. 

 P»¨¦ xo¨ £ØÔ ÂÍUSP. 

20. Give an insight into printing fabrics. 

 xo Aa]kuÀ •øÓ¨ £ØÔ Â£μ[PøÍ ÂÁ›. 
———————— 
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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 × 2 = 20) 

Answer all the questions. 

1. Define over nutrition. 

 Fmha\zx ªSv Áøμ¯ÖUPÄ®. 

2. What are the symptoms of anaemia? 

 Cμzu ÷\õøP°ß AÔSÔPÒ ¯õøÁ? 

3. Write about diet survey. 

 EnÄ PnUöPk¨¦ £ØÔ GÊxP. 

4. Write a note on noon meal programme. 

 ©v¯ EnÄ vmhzøu¨ £ØÔ J¸ SÔ¨¦ GÊxP. 

5. Define Extension Education. 

 Â›ÁõUP PÀÂø¯ Áøμ¯ÖUPÄ®. 

6. What is Community Development? 

 \‰P ÷©®£õk GßÓõÀ GßÚ? 
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7. Mention the objectives of Homescience Extension. 

 ©øÚ°¯À Â›ÁõUPzvß ÷|õUP[PøÍU SÔ¨¤kP. 

8. Write about problems in Communication. 

 uPÁÀ öuõhº¦PÎÀ EÒÍ ]UPÀPøÍ¨ £ØÔ GÊxP. 

9. Explain group approach. 

 SÊ AqS•øÓø¯ ÂÍUSP. 

10. List down any four welfare programmes for women and 
children. 

 ö£sPÒ ©ØÖ® SÇ¢øuPÐUPõÚ H÷uÝ® |õßS |»z 
vmh[PøÍ £mi¯¼kP. 

 Part B  (5 × 5 = 25) 

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

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

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

Or 

 (b) Explain Symptoms and preventive measures of 
IDD. 

  IDD °ß AÔSÔPÒ ©ØÖ® uk¨¦ |hÁiUøPPøÍ 
ÂÍUSP. 

12. (a) Compare the clinical and biochemical estimation 
methods of nutritional assessment. 

  Fmha\zx ©v¨¥miß ©¸zxÁ ©ØÖ® E°º÷Áv°¯À 
©v¨¥mk •øÓPøÍ J¨¤kP. 

Or 

 (b) Elaborate Indirect Nutritional Assessment Method. 

  ©øÓ•P Fmha\zx ©v¨¥mk •øÓø¯ Â›ÁõP 
GÊxP. 
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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) Describe about extension service in India. 

  C¢v¯õÂÀ Â›ÁõUP ÷\øÁ £ØÔ ÂÁ›UPÄ®. 

Or 

 (b) Narrate qualities and activities of homescience 
extension worker. 

  ©øÚ°¯À Â›ÁõUP FÈ¯›ß Sn[PÒ ©ØÖ® 
ö\¯À£õkPøÍ ÂÁ›UPÄ®. 

15.  (a) Explain Classification of leadership. 

  uø»ø©°ß ÁøP¨£õmøh ÂÍUSP. 

Or 

 (b) Elaborate different Audio visual aids in Extension 
Work. 

  Â›ÁõUP £o°À öÁÆ÷ÁÖ J¼ JÎ \õuÚ[PÒ 
£ØÔ Â›ÁõP GÊxP. 

 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 National nutritional policy. 

 ÷u]¯ Fmha\zx öPõÒøPø¯ Â›ÁõP ÂÍUSP. 
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18. Explain the principle and philosophy of extension 
education in detail. 

 Â›ÁõUPU PÀÂ°ß öPõÒøP ©ØÖ® uzxÁzøu Â›ÁõP 
ÂÍUSP. 

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

 Fmha\zx }mi¨¦ ¤›Âß ÷uõØÓ® ©ØÖ® ö\¯À£õkPÒ 
SÔzx Â›ÁõP GÊxP. 

20. Discuss about group organization and leadership. 

 SÊ Aø©¨¦ ©ØÖ® uø»ø© £ØÔ ÂÁõvUPÄ®. 

———————— 
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B.Sc. DEGREE EXAMINATION, APRIL 2024 

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 food toxins. 

 EnÄ |a_UPÒ & Áøμ¯Ö. 

2. What is antibiotic residues? 

 ~sq°ºUöPõÀ¼ Ga\® GßÓõÀ GßÚ? 

3. What do you mean by infestation? 

 öuõØÖ Gß£øu £ØÔ GßÚ {øÚUQßÓõ´? 

4. List the illnesses due to helminthic and protozoan.  

 öíÀªßvU ©ØÖ® ¦÷μõm÷hõ÷\õÁß CÁØÓõÀ HØ£k® 
÷|õ´PøÍ £mi¯¼kP. 

5. Define allergens. 

 JÆÁõø© u¸£øÁ & Áøμ¯Ö. 

6. What are enzyme inhibitors? 

 ö|õv uk¨£õßPÒ GøÁ? 
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7. What do you mean by agricultural contaminants? 

 ÂÁ\õ¯ A_zu[PÒ Gß£øu £ØÔ GßÚ {øÚUQßÓõ´? 

8. List any four metal contaminants of foods. 

 H÷uÝ® |õßS E÷»õP P»¨£h ö£õ¸mPøÍ £mi¯¼kP. 

9. What is artificial food colours? 

 ö\¯ØøP EnÄ {Ó[PÒ GßÓõÀ GßÚ? 

10. Maillard reaction – Define. 

 ö©»õºk ÂøÚ & Áøμ¯Ö. 

 Part B  (5 × 5 = 25) 

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

11. (a) Brief on animal toxins. 

  Â»[S |a_PøÍ £ØÔ _¸USP. 

Or 

 (b) Discuss on the human health risk assessment. 

  ©Ûu EhÀ |» ©v¨¥møh ÂÍUSP. 

12. (a) Give the morphology of bacteria. 

  £õUj›¯õÂß E¸ÁÂ¯ø» u¸P. 

Or 

 (b) Explain about the viral food borne diseases. 

  øÁμì EnÄ ÂøÍÂUS® ÷|õ´PøÍ £ØÔ 

ÂÍUSP. 
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13. (a) Highlight the toxic constituents in vegetables and 

fruits. 

  Põ´PÔ ©ØÖ® £Ç[PÎÀ EÒÍ |a_ ö£õ¸mPøÍ 

÷©Ø÷PõÎmk ÂÍUSP. 

Or 

 (b) Describe on the food substances causing flatulence. 

  Áõ´Ä HØ£kzx® EnÄ¨ö£õ¸mPøÍ¨ £ØÔ 

ÂÁ›. 

14. (a) How toxicity of metal affects human health? 

Explain. 

  E÷»õP |a_zußø© GÆÁõÖ ©Ûu EhÀ |»zvøÚ 

£õvUQßÓx? ÂÍUSP. 

Or 

 (b) “Animal drug residue and human health” – Discuss. 

  “Â»[S ©¸¢x Ga\® ©ØÓ® ©Ûu|»®” & 

ÂÁõvUPÄ®. 

15.  (a) Discuss about the effect of artificial colours on 

health. 

  EhÀ B÷μõUQ¯zvÀ ö\¯ØøP {Ó[PÒ HØ£kzx® 

ÂøÍÄPøÍ ÂÁ›. 

Or 

 (b) Give the toxicity implications of nanotechnology. 

  |õ÷ÚõöuõÈÀ~m£zvß |a_z uõUP[PøÍ u¸P. 
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 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Discuss about food toxicants under following headings : 

(a) Classification 

 (b) Dose 

 (c) Determinants  

 EnÄ |a_UPøÍ¨ £ØÔ RÌUPsh uø»¨¤ß RÌ ÂÁõv 

(A) ÁøP¨£kzxuÀ 

 (B) AÍÄ 

 (C) wº©õÛ¨£øÁPÒ 

17. Enumerate on biological hazards. 

 E°›¯À B£zx £ØÔ Â›ÁõP ÂÍUSP. 

18. Explain about the antinutritional factors in foods. 

 EnÂÀ EÒÍ Gvº Fmha\zxUPÒ £ØÔ ÂÍUSP. 

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

 Bø» P»¨£hö£õ¸mPøÍ £ØÔ GÊv AuØS 
GkUP¨£k® •ßöÚa\›UøP |hÁiUøPPÐhß ÂÁ›. 

20. Describe about the toxicants formed during food 
processing and its effect on health. 

 EnÄ ö\¯À•øÓ°ß ö£õÊx E¸ÁõS® |a_ö£õ¸mPÒ 
©ØÖ® Auß ÂøÍÄPøÍ ÂÍUSP. 

———————— 
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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 × 2 = 20) 

Answer all questions. 

1. Recall the protein molecules in wheat. 

 ÷Põxø©°À C¸US® ¦μu\zvß ö£¯ºPøÍ {øÚÄ TºP. 

2. Define – shortenings. 

 \õºmhÛ[ì & Áøμ¯ÖUP. 

3. Define – Fermentation. 

 ¦Î¨¤zuÀ & Áøμ¯ÖUP. 

4. Define – Emulsifiers. 

 SÇ®£õUQ & Áøμ¯ÖUP. 

5. What do you mean by biologically leavened products? 

 E°›¯À •øÓ°À ¦Î¨¤zx ö\´¯¨£k® ö£õ¸mPÒ 
GßÓõÀ GßÚ? 

6. List the types of sugar used in baking. 

 Ak©øÚ ö£õ¸mPÒ u¯õ›zu¼À E£÷¯õQUP¨£k® 
\ºUPøμø¯ ÁøP¨£kzxP. 
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7. Enlist the ingredients used in cake preparation. 

 ÷PU u¯õ›¨¤À E£÷¯õQUP¨£k® ö£õ¸mPøÍ 
£mi¯¼kP. 

8. State the meaning of “Panning”. 

 ÷£Û[ GßÓõÀ GßÚ? 

9. Recall the types of icing. 

 I][ ÁøPPøÍ {øÚ TºP. 

10. Mention the ingredients to meringue. 

 ö©›[T u¯õ›¨¤À E£÷¯õQUP¨£k® ö£õ¸mPøÍ 
TÖP. 

 Part B  (5 × 5 = 25) 

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

11. (a) State the aims and objectives of baking. 

  Ak©øÚ ö£õ¸Ò EØ£zv°ß ÷|õUPzøu TÖP. 

Or 

 (b) Discuss the different varieties of bakery products. 

  Ak©øÚ ö£õ¸mPÎß ÁøPPøÍ¨ £ØÔ TÖP. 

12. (a) Illustrate the structure of wheat. 

  ÷Põxø©°ß Aø©¨ø£ £h® Áøμ¢x ÂÍUSP. 

Or 

 (b) Briefly discuss about the composition of biscuits. 

  ¤ìPm ö\´¯ ÷uøÁ¨£k® ö£õ¸mPøÍ¨ £ØÔ 
_¸UQ ÂÁ›. 
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13. (a) Elaborate functions of yeasts in baking and its 
types. 

  Dìiß ÷Áø» ©ØÖ® ÁøPPøÍ ÂÁ›. 

Or 

 (b) Briefly discuss the different leavening agents in 
baking. 

  Ak©øÚ ö£õ¸mPÒ u¯õ›¨¤À £¯ß£kzu¨£k® 
ö»ÁÛ[ ö£õ¸mPøÍ¨ £ØÔ ÂÁ›. 

14. (a) Describe the method of preparation of cakes by 
creaming method. 

  R›ª[ •øÓ°À ÷PU ö\´²® •øÓø¯ ÂÁ›. 

Or 

 (b) Illustrate the preparation of puff pastries. 

  £¨ì ö\´²® •øÓø¯ ÂÍUP¨£h® ÁøμP. 

15.  (a) Classify and explain the varieties of icing. 

  I][ •øÓ ÁøP¨£kzv ÂÍUSP. 

Or 

 (b) Discuss the preparation of souffle. 

  \L¦À ö\´²® •øÓø¯ ÂÍUSP. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Comprehend the role of wheat flour in bakery products. 

 Ak©øÚ ö£õ¸mPÒ u¯õ›¨¤À ÷Põxø© ©õÂß £[øP 
ÂÁ›. 

17. Summarize the role of ingredients in cake making. 

 ÷PU ö\´ÁvÀ ÷uøÁ¯õÚ ö£õ¸mPÎß £[øP ÂÁ›. 
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18. Explain the role of egg in bakery and confectionery. 

 Ak©øÚ ©ØÖ® ªmhõ´ u¯õ›¨¤À •møh°ß £[øP 
ÂÁ›. 

19. Illustrate steps in bread making. 

 öμõmi ö\´²® •øÓø¯ ÂÍUSP. 

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

 ö©›[S ö\´¯ ÷uøÁ¯õÚ ö£õ¸mPÒ ©ØÖ® Ax 
ö\´²® •øÓø¯ ÂÍUSP. 

———————— 
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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 × 2 = 20) 

Answer all questions. 

1. Spell out any two causes of water contamination. 

 }º ©õ_£kÁuØS Põμn©õÚ H÷uÝ® Cμsk PõμoPøÍ 
TÖP. 

2. Recall the vehicles of food contamination. 

 EnÂÀ ©õø\ P»US® PõμoPøÍ {øÚÄ TÖP. 

3. Define – Food safety. 

 EnÄ £õxPõ¨¦ – Áøμ¯ÖUP. 

4. What is FIFO? 

 FIFO GßÓõÀ GßÚ? 

5. Give any four reasons for maintaining personal hygiene 
in food industry. 

 EnÄ EØ£zv {ÖÁÚzvÀ uß_zu® Pøh¨¤iUP 
÷Ási¯uØPõÚ H÷uÝ® |õßS Põμn[PøÍ u¸P. 
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6. Mention the training methods generally adopted by food 
industries. 

 EnÄ EØ£zv {ÖÁÚ[PÒ ö£õxÁõP Pøh¨¤iUS® 
£°Ø] •øÓPøÍ SÔ¨¤kP. 

7. List the chemicals used for cleaning. 

 _zu¨£kzu E£÷¯õQUP¨£k® ÷Áv¨ ö£õ¸mPøÍ 
£mi¯¼kP. 

8. How do you check the sanitation strength? 

 \zvP›£õÛß vÓøÚ GÆÁõÖ PshÔÁõ´? 

9. Mention the methods to control flies in food products. 

 EnøÁ §a]PÎ¼¸¢x GÆÁõÖ £õxPõ¨£õ´? 

10. What is Solid waste? 

 vhPÈÄ GßÓõÀ GßÚ? 

 Part B  (5 × 5 = 25) 

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

11. (a) Summarize the Public health hazards due to water 
contamination. 

  ©õ_£mh }º GÆÁõÖ ö£õx _Põuõzøu £õvUQÓx 
Gß£x £ØÔ _¸UP©õP TÖP. 

Or 

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

  EnÂÀ ©õ_¨ö£õ¸mPÒ P»¨£uØS Põμn©õÚ 
PõμoPÒ £ØÔ ]Ö SÔ¨¦ ÁøμP. 
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12. (a) Comprehend the methods followed to ensure safety 
in food procurement. 

  EnÄ öPõÒ•uÀ ö\´ÁvÀ ¤ß£ØÓ ÷Ási¯ 
£õxPõ¨¦ •øÓPøÍ £ØÔ SÔ¨¦ ÁøμP. 

Or 

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

  EnøÁ øP¯õÐ® ÷£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) Discuss about sterilization of vessels of equipments. 

  £õzvμ[PÒ ©ØÖ® C¯¢vμ[PÒ ìöhºø»÷å\ß 
•øÓø¯ ÂÁ›. 

Or 

 (b) State the different cleaning practices in industry. 

  EnÄ öuõÈØ\õø»°À ¤ß£ØÓ¨£k® 
_zu¨£kzx® •øÓPøÍ TÖP. 

15.  (a) How do you dispose solid waste? Explain. 

  vhPÈÄPøÍ GÆÁõÖ }USÁõ´? ÂÁ›. 

Or 

 (b) Write the uses of pesticides in food industry. 

  EnÄ öuõÈØ\õø»°À §a]öPõÀ¼°ß 
•UQ¯zxÁzøu TÖP. 
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Answer any three questions. 

16. Food borne illness – Write the causes and consequences. 

 EnÂß ‰»® Á¸® ÷|õ´PÒ – Auß Põμn® ©ØÖ® 
ÂøÍÄPøÍ ÂÁ›. 

17. Evaluate the parameters of food plant hygiene. 

 EnÄ öuõÈØ\õø»°ß _zuzøu {ºn°US® 
AÍÄ÷PõÀPøÍ Bμõ´¢x TÖP. 

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

 EnÄ öuõÈØ\õø»°À ¤ß£ØÓ ÷Ási¯ Eøh •øÓPÒ 
©ØÖ® £ÇUP ÁÇUP[PøÍ¨ £ØÔ ÂÁ›. 

19. Comprehend selection and installation of equipment. 

 C¯¢vμ[PÒ ÷uºÄ ö\´uÀ ©ØÖ® {ÖÄuÀ £ØÔ SÔ¨¦ 
ÁøμP. 

20. Summarize the liquid waste disposal methods. 

 vμÁUPÈÄ }US® •øÓPøÍ¨ £ØÔ ÂÁ›. 

———————— 


