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B.Sc. DEGREE EXAMINATION, APRIL 2024 

First Semester 

Home Science 

FOOD SCIENCE 

(CBCS – 2023 onwards) 

Time : Three Hours Maximum : 75 Marks 

 Section A  (10 × 2 = 20) 

Answer All questions. 

1. What are the different types of dry heat methods? 

 £À÷ÁÖ ÁøP¯õÚ E»º öÁ¨£ •øÓPÒ GßÚ? 

2. Define Braising. 

 ¤÷μê[øP Áøμ¯ÖUPÄ®.  

3. What is Tempering? 

 öh®£›[ GßÓõÀ GßÚ? 

4. How is gluten formed? 

 £ø\¯® GÆÁõÖ E¸ÁõQÓx? 

5. How does lump formation occurs in starch? 

 ©õÄa\zvÀ Pmi GÆÁõÖ E¸ÁõQÓx? 

6. What is continuous system? 

 öuõhºa]¯õÚ Aø©¨¦ GßÓõÀ GßÚ? 
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7. List the different uses of eggs in cookery. 

 \ø©¯¼À •møh°ß £À÷ÁÖ £¯ß£õkPøÍ¨ 
£mi¯¼kP.  

8. Bring out the importance of fruits and vegetables in diet. 

 EnÂÀ £Ç[PÒ ©ØÖ® Põ´PÔPÎß •UQ¯zxÁzøu 
öÁÎ¨£kzxP.  

9. What are the common adulterants used in foods? 

 EnÄPÎÀ £¯ß£kzu¨£k® ö£õxÁõÚ P»¨£h[PÒ 
GßÚ? 

10. Define Emulsification. 

 G•À]L÷P\ß Áøμ¯ÖUPÄ®.  

 Section B  (5 × 5 = 25) 

Answer All questions, Choosing either (a) or (b) 

11. (a) What are the objectives of cooking foods? 

  EnÄ \ø©¨£uÛß ÷|õUP[PÒ GßÚ? 

Or 

 (b) List the merits and demerits of solar cooking. 

  ÷\õ»õº \ø©¯¼ß |ßø© wø©PøÍ¨ £ØÔ 
£mi¯¼kP.  

12. (a) What is Germination? Explain its effects. 

  •øÍ¨£x GßÓõÀ GßÚ? Auß ÂøÍÄPøÍ 
ÂÍUSP. 

Or 

 (b) List the types of oilseeds and explain its uses. 

  Gsön´ ÂzxPÎß ÁøPPøÍ¨ £mi¯¼mk Auß 
£¯ßPøÍ ÂÍUPÄ®.  
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13. (a) Discuss the effect of cooking on colour and flavour of 
vegetables. 

  Põ´PÔPÎß {Ó® ©ØÖ® _øÁ°À \©¨£uõÀ 
HØ£k® ÂøÍÄPøÍ¨ £ØÔ ÂÁ›UPÄ®.  

Or 

 (b) Write short note on preservation and uses of fruits. 

  £Ç[PÎß £õxPõ¨¦ ©ØÖ® £¯ß£õkPøÍU SÔzx 
]Ö SÔ¨¦ ÁøμP.  

14. (a) Explain the different kind of milk. 

  £õÀ ÁøPPøÍ¨ £ØÔ ÂÍUSP. 

Or 

 (b) How fish is selected and preserved? 

  «ß G¨£i ÷uº¢öukUP¨£mk £õxPõUP¨£kQÓx? 

15.  (a) Explain the factors affecting absorption of oils while 
frying. 

  ÁÖUS® ÷£õx Gsön´PÎß EÔg_uø» 
£õvUS® PõμoPøÍ ÂÍUSP. 

Or 

 (b) What is leavening agents? Explain its uses in food 
preparation. 

  ½ÆÛ[ Höásmì GßÓõÀ GßÚ? EnÄ 
u¯õ›¨£vÀ Auß £¯ßPøÍ ÂÍUSP. 

 Section C  (3 × 10 = 30) 

Answer any three questions. 

16. Explain the food groups for a balanced diet according to 
ICMR. 

 ICMR Cß £i \©a^º EnÄUPõÚ EnÄU SÊUPøÍ 
ÂÍUSP. 
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17. Elaborate the methods of cooking of pulses. 

 £¸¨¦ ÁøPPøÍ \ø©US® •øÓPøÍ Â›ÁõPU TÖP.  

18. Outline the classification and nutritive value of 
vegetables. 

 Põ´PÔPÎß ÁøP¨£õk ©ØÖ® Fmha\zx ©v¨ø£¨ 
£ØÔ GÊxP.  

19. What is foam formation? Explain the factors affecting it. 

 ~øμ E¸ÁõUP® GßÓõÀ GßÚ? AuøÚ¨ £õvUS® 
PõμoPøÍ ÂÍUSP.  

20. Elaborate the manufacturing process of tea. 

 ÷u°ø» EØ£zv ö\¯À•øÓø¯ ÂÁ›UPÄ®.  

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

Home Science 

FUNDAMENTALS OF ART AND DESIGN 

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75Marks 

 Section A  (10 × 2 = 20) 

Answer all questions. 

1. Define: Design 
 Áøμ¯ÖUP: ÁiÁø©¨¦. 

2. What do you meant by good taste? 
 EÒÍμ[P ÁiÁø©¨¤À |À» μ\øÚ GßÓõÀ GßÚ? 

3. Classify lines. 
 Á›PøÍ ÁøP¨£kzuÄ®. 

4. Mention how shape could be converted into a form. 
 ÷å¨ø£ G¨£i £õº® BP ©õØÓ»õ® Gß£øuU 

SÔ¨¤hÄ®. 

5. Define balance. 
 \©{ø»ø¯ Áøμ¯ÖUPÄ®. 

6. What do you meant by law of space relationship? 
 EÒxøÓ ÁiÁø©¨¤À ÂsöÁÎ EÓÄa \mh® Gß£uß 

Aºzu® GßÚ? 

7. Define: Colour 

 Áøμ¯ÖUP: {Ó® 
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8. What is triad contrasting colour scheme? 

 •U÷Põn ©õÖ£mh Ásnz vmh® GßÓõÀ GßÚ? 

9. List the principles of planning a living space. 

 ÁõÊ® Chzøu vmhªkÁuØPõÚ öPõÒøPPøÍ 
£mi¯¼k[PÒ. 

10. How would you achieve grouping in housing space? 

 vmhªkÁvÀ }[PÒ GÆÁõÖ SÊÁõUPzøu AøhÃºPÒ? 

 Section B  (5 × 5 = 25) 

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

11. (a) Give a detailed account on the importance of design 
in today’s life. 

  CßøÓ¯ ÁõÌUøP°À ÁiÁø©¨¤ß 
•UQ¯zxÁzøu¨ £ØÔ Â›ÁõPU TÓÄ®. 

Or 

 (b) Describe the requirements of a good structural 
design. 

  J¸ |À» Pmhø©¨¦ ÁiÁø©¨¤ß ÷uøÁPøÍ 
ÂÁ›UPÄ®. 

12. (a) Develop a design and analyse the elements used in 
the design. 

  ÁiÁø©¨ø£ E¸ÁõUQ, ÁiÁø©¨¤À 
£¯ß£kzu¨£k® TÖPøÍ £S¨£õ´Ä ö\´²[PÒ. 

Or 

 (b) Discuss the effect of light on different texture 
surfaces. 

  öÁÆ÷ÁÖ Aø©¨¦ £μ¨¦PÎÀ JÎ°ß ÂøÍøÁ¨ 
£ØÔ ÂÁõvUPÄ®.  
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13. (a) With illustrations explain how you could achieve 
rhythm by repetition of space. 

  Chzøu «sk® «sk® ö\´Áuß ‰»® }[PÒ 
GÆÁõÖ uõÍzøu Aøh¯õ»® Gß£øu 
ÂÍUP¨£h[PÐhß ÂÍUPÄ®. 

Or 

 (b) Distinguish symmetrical, asymmetrical and radial 
balance with examples. 

  GkzxUPõmkPÐhß \©a^º, \©a^μØÓ ©ØÖ® 
÷μi¯À \©{ø»ø¯ ÷ÁÖ£kzx[PÒ. 

14. (a) Analyse the important consideration while  choosing 
colours for an interior space. 

  Em¦Ó ChzvØPõÚ Ásn[PøÍz 
÷uº¢öukUS®÷£õx •UQ¯©õÚ P¸zvÀ öPõÒÍ 
÷Ásk®. 

Or 

 (b) Describe the qualities of colour. 

  {Ózvß Sn[PøÍ ÂÁ›UPÄ®. 

15.  (a) Review the steps involved in selection of site for 
housing. 

  ÃmkÁ\vUPõÚ Chzøuz ÷uº¢öuk¨£vÀ EÒÍ 
£iPøÍ ©v¨£õ´Ä ö\´¯Ä®. 

Or 

 (b) Write a detailed note on the principle privacy and 
how you can achieve privacy in a house. 

  uÛ²›ø©U öPõÒøP ©ØÖ® J¸ ÃmiÀ 
uÛ²›ø©ø¯ GÆÁõÖ AøhÁx Gß£x £ØÔ¯ 
Â›ÁõÚ SÔ¨ø£ GÊuÄ®. 
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 Section C  (3 × 10 = 30) 

Answer any three questions. 

16. Elaborate the factors that influences selection of design. 

 ÁiÁø©¨¤ß ÷uºøÁ £õvUS® PõμoPøÍ 
Â›Ä£kzuÄ®. 

17. With examples elaborate how optical illusion could be 
created in a living space. 

 ÁõÌUøP ChzvÀ JÎ°¯À ©õø¯ø¯ GÆÁõÖ 
E¸ÁõUP»õ® Gß£øu GkzxUPõmkPÐhß Â›ÁõPU 
TÖ[PÒ. 

18. Analyse the application of design principles - harmony 
and emphasis in arranging areas in interiors. 

 ÁiÁø©¨¦ öPõÒøPPÎß £¯ß£õmøh £S¨£õ´Ä 
ö\´²[PÒ&Em¦Ó[PÎÀ £SvPøÍ HØ£õk ö\´ÁvÀ 
CnUP® ©ØÖ® •UQ¯zxÁ®. 

19. Summarize the effects of related colour harmonies in 
living space. 

 ÁõÊ® ChzvÀ öuõhº¦øh¯ Ásn Jzvø\ÄPÎß 
ÂøÍÄPøÍa _¸UPÄ®.  

20. Critically analyse and evaluate the application of 
different planning principles in interiors. 

 Em¦Ó[PÎÀ öÁÆ÷ÁÖ vmhªhÀ öPõÒøPPÎß 
£¯ß£õmøh Â©º\Ú Ÿv¯õP £S¨£õ´Ä ö\´x ©v¨¥k 
ö\´²[PÒ. 

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

First Semester 

Home Science 

HOUSEKEEPING 

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

Answer all questions. 

1. Mention any two duties of housekeeping. 

 Ãmk¨ £μõ©›¨¤ß H÷uÝ® Cμsk Phø©PøÍU 
SÔ¨¤hÄ®. 

2. Give the significance of job description. 

 ÷Áø» ÂÍUPzvß •UQ¯zxÁzøuU öPõk[PÒ. 

3. What is briefing? 

 _¸UP® GßÓõÀ GßÚ? 

4. Mention the type of registers used in the control desk. 

 Pmk¨£õmk ÷©ø\°À £¯ß£kzu¨£k® £v÷ÁkPÎß 
ÁøPø¯U SÔ¨¤hÄ®. 

5. Mention the types of bed-making. 

 £kUøP ö\´²® ÁøPPøÍU SÔ¨¤hÄ®. 
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6. Define pest control. 

 §a]U Pmk¨£õmøh Áøμ¯ÖUPÄ®. 

7. List out the types of linen. 

 øPzuÔ ÁøPPøÍ £mi¯¼k[PÒ. 

8. What is a linen inventory system? 

 øPzuÔ \μUS Aø©¨¦ GßÓõÀ GßÚ? 

9. List any two manual equipment. 

 H÷uÝ® Cμsk øP÷¯k E£Pμn[PøÍ £mi¯¼k[PÒ. 

10. Give any two examples of mechanical equipment. 

 C¯¢vμ E£Pμn[PÐUS H÷uÝ® Cμsk 
Euõμn[PøÍU öPõk[PÒ. 

 Part B  (5 × 5 = 25) 

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

11. (a) Give a brief note about the importance of 
housekeeping. 

  Ãmk £μõ©›¨¤ß •UQ¯zxÁzøu¨ £ØÔ J¸ 
_¸UP©õÚ SÔ¨ø£U öPõk[PÒ. 

Or 

 (b) Elucidate on the qualities of housekeeping staff. 

  Ãmk £μõ©›¨¦ FÈ¯ºPÎß Sn[PøÍ 
öuÎÄ£kzx[PÒ. 

12. (a) Elaborate on ways of handling the queries of the 
guest. 

  Â¸¢vÚ›ß ÷PÒÂPøÍU øP¯õÐ® ÁÈPøÍ 
Â›ÁõPU TÓÄ®. 

Or 
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 (b) Discuss the role of the control desk during an 
emergency. 

  AÁ\μ{ø»°ß ÷£õx Pmk¨£õmk ÷©ø\°ß 
£[øP¨ £ØÔ ÂÁõvUPÄ®. 

13. (a) Elaborate on the importance of guestroom to guest. 

  Â¸¢vÚ¸US Â¸¢vÚº AøÓ°ß •UQ¯zxÁzøu 
ÂÍUPÄ®. 

Or 

 (b) Discuss about different types of keys used. 

  £¯ß£kzu¨£k® £À÷ÁÖ ÁøP¯õÚ Âø\PøÍ¨ 
£ØÔ ÂÁõvUPÄ®. 

14. (a) Write a short note on the linen exchange procedure. 

  øPzuÔ £›©õØÓ |øh•øÓ°À J¸ ]Ö SÔ¨ø£ 
GÊuÄ®. 

Or 

 (b) Discuss the importance, selection, and 
characteristics of uniform designing. 

  ^μõÚ ÁiÁø©¨¤ß •UQ¯zxÁ®, ÷uºÄ ©ØÖ® 
£s¦PÒ £ØÔ ÂÁõvUPÄ®. 

15. (a) Discuss the importance of floor scrubbing and 
polishing machines. 

  uøμø¯ xøhzuÀ ©ØÖ® £õ¼è ö\´²® 
C¯¢vμ[PÎß •UQ¯zxÁzøu¨ £ØÔ 
ÂÁõvUPÄ®. 

Or 

 (b) Write about the characteristics of a good cleaning 
agent. 

  J¸ |À» x¨£μÄ •PÁ›ß £s¦PÒ £ØÔ 
GÊx[PÒ. 
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 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Describe organizational structure and types of lodging 
establishments in detail. 

 {ÖÁÚ Aø©¨¦ ©ØÖ® u[S® {ÖÁÚ[PÎß ÁøPPøÍ 
Â›ÁõP ÂÁ›UPÄ®. 

17. Give a detailed note on the inventory of housekeeping 
items. 

 Ãmk £μõ©›¨¦ ö£õ¸mPÎß C¸¨¦ £ØÔ¯ Â›ÁõÚ 
SÔ¨ø£ öPõk[PÒ. 

18. Elucidate on pest control and eradication. 

 §a] Pmk¨£õk ©ØÖ® JÈ¨¦ £ØÔ öuÎÄ£kzx[PÒ. 

19. Give a detail on the importance of linen in hotels. 

 ÷íõmhÀPÎÀ øPzuÔ°ß •UQ¯zxÁ® £ØÔ¯ ÂÁμ® 
öPõk[PÒ. 

20. List out housekeeping inventories explain about any  
two mechanical equipment’s in detail. 

 G¢u Cμsk C¯¢vμ E£Pμn[PøÍ¨ £ØÔ²® Â›ÁõP 
ÂÍUS® Ãmk £μõ©›¨¦ \μUSPøÍ £mi¯¼k[PÒ. 

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

First Semester 

Home Science 

INTRODUCTION TO HOME DESIGN  

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

Answer all questions. 

1. What are the branches of Home Science? 

 ©øÚ°¯À PÀÂ°ß ¤›ÄPÒ GøÁ? 

2. Which skills are developed through Home Science? 

 ©øÚ°¯À PÀÂ°ß ‰»® GßÚ vÓßPÒ 
ÁÍºUP¨£kQßÓÚ? 

3. Give the short note on practice of home science education 
in secondary schools. 

 ÷©À{ø»¨ £ÒÎPÎÀ ©øÚ°¯À PÀÂ°ß £°Ø]&]Ö 
SÔ¨¦z u¸P.  

4. How to pursue a career in Home Science in India? 

 C¢v¯õÂÀ ©øÚ°¯À ‰»® J¸ öuõÈø»z öuõhºÁx 
G¨£i? 

5. What did you meant by human resources?  

 ©Ûu ÁÍ® GßÓõÀ GßÚ? 

Sub. Code 
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6. Why healthy lifestyle is important? 
 B÷μõUQ¯©õÚ ÁõÌUøP •øÓ°ß •UQ¯zxÁzøu 

GkzxøμUP.  

7. What is meal pattern? 
 EnÄ •øÓ GßÓõÀ GßÚ? 

8. List the examples of simple and complex carbohydrate 
food sources. 

 GÎ¯ ©ØÖ® ]UP»õÚ Põº÷£õøím÷μm EnÄ 
Buõμ[PÎß Euõμn[PøÍ £mi¯¼k[PÒ.  

9. What did you meant by basics of computer? 
 PoÛ°ß Ai¨£øhPÒ GßÖ GøuU SÔ¨¤kQÕºPÒ? 

10. How to create and formatting a document in MS Word? 

 MS Word CÀ J¸ BÁnzøu E¸ÁõUSÁx ©ØÖ® 
ÁiÁø©¨£x G¨£i? 

 Part B  (5 × 5 = 25) 

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

11. (a) What is the use of Home Science in our daily life? 
  |©x AßÓõh ÁõÌÂÀ ©øÚ°¯¼ß £¯ß GßÚ? 

Or 

 (b) What is the relationship between home science and 
psychology? Explain. 

  ©øÚ°¯¾US® EÍÂ¯¾US® EÒÍ öuõhº¤øÚ 
ÂÍUSP. 

12. (a) What are the four home based self employment 
opportunities to home science students? 

  ©øÚ°¯À ©õnÁºPÐUS ©øÚ°¯À \õº¢u |õßS 
_¯ ÷Áø» Áõ´¨¦PÒ GßÚ? 

Or 
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 (b) What are the qualities of a good Home Science 
student? 

  ©øÚ°¯À |ß ©õnÁ›ß Sn[PÒ GßÚ? 

13. (a) Justify decision-making and its process. 

  •iöÁkzu¾® ©ØÖ® Auß ö\¯À•øÓ²®? 
{¯õ¯¨£kzx.  

Or 

 (b) Which is the best phase of life? List the reasons. 

  ÁõÌUøP°ß ]Ó¢u Pmh® Gx? Põμn[PøÍ 
£mi¯¼k[PÒ.  

14. (a) What are the rules of menu planning? 

  ö©Ý vmhªh¼ß ÂvPÒ GßÚ? 

Or 

 (b) What are the Functions of ANP? 

  ANP Cß ö\¯À£õkPÒ GßÚ? 

15. (a) Briefly discuss about computer terminologies. 

  PoÛ ö\õØPÒ £ØÔ ÂÁõvUPÄ®.  

Or 

 (b) List out and explain short cut keys. 

  åõºm Pm RPøÍ £mi¯¼mk ÂÍUPÄ®.  

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Explain the role of Home Science in national 
development. 

 ÷u]¯ ÁÍºa]°À ©øÚ°¯¼ß £[øP ÂÍUSP. 
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17. Discuss the Perception of Girls and Their Parents 
towards Home Science Subject. 

 ©øÚ°¯À £õh® SÔzx ©õnÂ¯º ©ØÖ® AÁºPÍx 
ö£Ø÷ÓõºPÎß £õºøÁ & ÂÁõvUPÄ®.  

18. Distinguish between human and non human resource 
give two examples of each. 

 ©Ûu ÁÍ® ©ØÖ® ©Ûu ÁÍ® \õμõu ÁÍ[PøÍ 
÷ÁÖ£kzv JÆöÁõßÔØS® Cμsk Euõμn[PøÍz 
u¸P.  

19. Describe the primary properties of textile fibers. 

 xo CøÇPÎß •ußø© £s¦PøÍ ÂÁ›UPÄ®.  

20. What is MS office? Explain the advantages of using  
MS- Office. 

 MS- Office GßÓõÀ GßÚ? MS- Office I¨ 
£¯ß£kzxÁuß |ßø©PøÍ ÂÍUSP. 

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

Second Semester 

Home Science 

HUMAN PHYSIOLOGY 

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

Answer all questions. 

1. Mention the functions of centrosomes, golgi apparatus 
and plastids. 

 ö\ßm÷μõ÷\õ®PÒ, ÷PõÀQ P¸Â ©ØÖ® ¤ÍõìimPÎß 
ö\¯À£õkPøÍU SÔ¨¤hÄ®. 

2. What do you mean by leukopoiesis? 

 ¾÷Põö£õ´]ì GßÖ GøuU SÔ¨¤kQÕºPÒ? 

3. How does cell-mediated immunity mechanism works? 

 ö\À – ©zv¯ìu ÷|õ´ Gvº¨¦ Aø©¨¦ GÆÁõÖ 
ö\¯À£kQÓx? 

4. Brief on the peripheral nervous system. 

 ¦Ó |μ®¦ ©sh»zvß _¸UP® ÁøμP. 

5. What are neurotransmitters? 

 |μ®¤¯UPhzvPÒ GßÓõÀ GßÚ? 

Sub. Code 
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6. Outline the functions of light reflex. 

 ø»m ›L¨öÍUêß ö\¯À£õkPøÍ SÔ¨¤kP. 

7. Enumerate the functions of larynx. 

 SμÀÁøÍ°ß ö\¯À£õkPøÍ £mi¯¼kP. 

8. Name the valves of the heart. 

 Cu¯zvß ÁõÀÄPÎß ö£¯ºPøÍ GÊxP. 

9. What do you mean by menorrhagia? 

 ö©÷ÚõμõQ¯õ (©õuÂhõ´ ªøP¨¦) £ØÔ ]Ö SÔ¨¦ 
ÁøμP. 

10. Describe on the functions of hormones of thyroid glands. 

 øuμõ´k _μ¨¤PÎß íõº÷©õßPÎß ö\¯À£õkPøÍ 
ÂÁ›UPÄ®. 

 Part B  (5 × 5 = 25) 

Answer all questions. Choosing either (a) or (b). 

11. (a) Brief on the immune system and its types. 

  ÷|õö¯vº¨¦ Aø©¨¦ ©ØÖ® Auß ÁøPPÒ £ØÔ 
_¸UP©õP GÊuÄ®. 

Or 

 (b) Enlist the parts of a cell of its functions. 

  J¸ E°μÝÂß £SvPøÍ²® Auß 
ö\¯À£õkPøÍ²® £mi¯¼kP. 

12. (a) Differentiate between central and peripheral 
nervous system. 

  ©zv¯ ©ØÖ® ¦Ó |μ®¦ ©sh»zøu ÷ÁÖ£kzvU 
PõmhÄ®. 

Or 

 (b) Brief the functions of skin. 

  ÷uõ¼ß ö\¯À£õkPøÍ £õvUS® PõμoPøÍ 
GÊx[PÒ. 
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13. (a) Write on the factors affecting blood pressure. 

  Cμzu AÊzuzøu £õvUS® PõμoPøÍ GÊx[PÒ. 

Or 

 (b) Enumerate the process of gaseous exchange in 
lungs and tissues. 

  ~øμ±μÀ ©ØÖ® v_UPÎÀ Áõ² £›©õØÓ 
ö\¯À•øÓ {PÌÂøÚ ÂÍUSP. 

14. (a) Explain the digestion and absorption of 
carbohydrates. 

  Põº÷£õøím÷μmkPÎß ö\›©õÚ® ©ØÖ® 
EÔg_uø» ÂÍUSP. 

Or 

 (b) Describe the process of urine formation. 

  ]Ö}º E¸ÁõS® ö\¯À•Óø¯ø ÂÁ›UPÄ®. 

15.  (a) Describe the functions of glucagon. 

  SÐ÷PõPÛß ö\¯À£õkPøÍ ÂÁ›UPÄ®. 

Or 

 (b) Write the functions of insulin. 

  Cß_¼ß ö\¯À£õkPøÍ GÊx[PÒ. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Explain the morphological variations of the leukocytes. 

 öÁsS¸v¯qUPÎß E¸ÁÂ¯À ©õÖ£õkPøÍ 
ÂÍUSP. 

17. Detail on the mechanism of hearing. 

 ÷PmS® ö\¯À•øÓø¯ £ØÔ¯ ÂÁμ® GÊxP. 
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18. Explain in detail on functional anatomy of respiratory 
tract with its functions. 

 _Áõ\U SÇõ°ß EhØTÔ¯À ©ØÖ® Auß 
ö\¯À£õkPÐhß Â›ÁõP ÂÍUSP. 

19. Enumerate the functions of anterior and posterior 
pituitary hormones. 

 •ß¦Ó ©ØÖ® ¤ß¦Ó ¤m³mh› íõº÷©õßPÎß 
ö\¯À£õkPøÍU PnUQk[PÒ. 

20. Discuss about the physiological changes in pregnancy. 

 Pº¨£ Põ»zvÀ HØ£k® Eh¼¯À ©õØÓ[PÒ £ØÔ Â›ÁõP 
ÂÍUPÄ®. 

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

Second Semester 

Home Science 

HUMAN DEVELOPMENT  

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

Answer all the questions. 

 Define : 

1. Maturation. 

 •vºa]. 

2. Immunization. 

 ÷|õ´zuk¨¦. 

3. Development of Infancy. 

 SÇ¢øu¨ £¸Ázvß ÁÍºa]. 

4. Vocational guidance. 

 öuõÈÀ ÁÈPõmkuÀ. 

5. Toddler. 

 SÖ|øh ÷£õk® SÇ¢øu. 
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6. Late Childhood. 

 ¤Ø£Sv°À SÇ¢øu £¸Á®. 

7. Delinquency. 

 SØÓaö\¯À. 

8. Mental retardation. 

 ©Ú|» SøÓ£õk. 

9. Visual impairment. 

 £õºøÁU SøÓ£õk. 

10. Rehabilitation. 

©ÖÁõÌÄ. 

 Part B  (5 × 5 = 25) 

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

11. (a) Discuss on the factors to be considered during 
pregnancy. 

  Pº¨£ Põ»zvÀ P¸zvÀ öPõÒÍ ÷Ási¯ 
PõμoPøÍ¨ £ØÔ ÂÁõvUPÄ®. 

Or 

 (b) Outline the principles to be followed during growth 
and development of a child. 

  SÇ¢øu°ß ÁÍºa] ©ØÖ® ÁÍºa]°ß ÷£õx 
¤ß£ØÓ ÷Ási¯ öPõÒøPPøÍ ÷PõimkU 
Põmk[PÒ. 

12. (a) Write about the merits and demerits of parental 
disciplinary techniques. 

  ö£Ø÷Óõ›ß JÊ[S •øÓ ~m£[PÎß uSvPÒ 
©ØÖ® wø©PÒ £ØÔ GÊx[PÒ. 

Or 
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 (b) What is Infancy? Explain on the emotional 
developments during infancy. 

  SÇ¢øu¨ £¸Á® GßÓõÀ GßÚ? SÇ¢øu £¸ÁzvÀ 
HØ£k® Enºa] ÁÍºa]PøÍ ÂÍUS[PÒ. 

13. (a) Explain the preventive measures of delinquency. 

  SØÓzvß uk¨¦ |hÁiUøPPøÍ ÂÍUS[PÒ. 

Or 

 (b) Brief note on the physical changes faced by 
adolescence during their developmental stage. 

  CÍø©¨ £¸ÁzvÀ AÁºPÎß ÁÍºa]U PmhzvÀ 
HØ£k® EhÀ ©õØÓ[PÒ £ØÔ¯ _¸UP©õÚ SÔ¨¦. 

14. (a) Discuss on importance of adulthood. 

  •vºa]°ß •UQ¯zxÁzøu¨ £ØÔ ÂÁõvUPÄ®. 

Or 

 (b) Enunciate about the aspects of vocational 
adjustments in adulthood. 

  •vºÁ¯vÀ öuõÈÀ\õº ©õØÓ[PÎß A®\[PøÍ¨ 
£ØÔ TÓÄ®. 

15.  (a) Narrate the skills needed for handling challenged 
children. 

  \Áõ»õÚ SÇ¢øuPøÍU øP¯õÐÁuØSz ÷uøÁ¯õÚ 
vÓßPøÍ ÂÁ›UPÄ®. 

Or 

 (b) Highlight the importance of educational 
rehabilitation. 

  PÀÂ ©ÖÁõÌÂß •UQ¯zxÁzøu GkzxøμUPÄ®. 
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 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Define growth. Brief note on prenatal and post natal 
developments. 

 ÁÍºa]ø¯ Áøμ¯ÖUPÄ®. ©P¨÷£ÖUS •¢øu¯ ©ØÖ® 
¤μ\ÁzvØS¨ ¤¢øu¯ ÁÍºa]PÒ £ØÔ¯ _¸UP©õPU 
TÓÄ®. 

17. Summarize the developments during early childhood and 
late childhood. 

 ]ÖÁ¯x ©ØÖ® ¤Ø£Sv°À SÇ¢øu¨ £¸Ázvß 
ÁÍºa]PøÍ _¸UPÄ®. 

18. Explain the importance of educational and vocational 
guidance during adolescence. 

 CÍø©¨ £¸ÁzvÀ PÀÂ ©ØÖ® öuõÈÀ\õº 
ÁÈPõmku¼ß •UQ¯zxÁzøu ÂÍUPÄ®. 

19. Describe in detail on the old age and their psychological 
changes due to physical problems. 

 •xø© ©ØÖ® EhÀ ¤μa\øÚPÍõÀ HØ£k® EÍÂ¯À 
©õØÓ[PÒ SÔzx Â›ÁõP ÂÁ›UPÄ®. 

20. Elaborate on the classification of challenged children. 
Explain. 

 \Áõ»õÚ SÇ¢øuPÎß ÁøP¨£õmøh Â›ÁõPU TÓÄ®. 

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

Home Science 

Allied : FAMILY MEAL MANAGEMENT 

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

Answer all questions. 

1. Define Meal planning. 

 EnÄ vmhªhø» Áøμ¯ÖUPÄ®. 

2. What is food guide? 

 EnÄ GßÓõÀ GßÚ? 

3. Define the stage lactation. 

 {ø» £õ¿mhø» Áøμ¯ÖUPÄ®. 

4. List any four special foods that are given during 
pregnancy. 

 Pº¨£ Põ»zvÀ öPõkUP¨£k® |õßS ]Ó¨¦ EnÄPøÍ 
£mi¯¼kP. 

5. What are supplementary foods? 

 xøn EnÄPÒ GßÓõÀ GßÚ? 

6. Write any two nutrition related problems of preschool 
children. 

 £õ»º SÇ¢øuPÎß Fmha\zx öuõhº£õÚ H÷uÝ® 
Cμsk ¤μa\øÚPøÍ GÊx[PÒ. 

Sub. Code 
23BHFA2 



S–2932 

  

  2

7. List any two the importance of snacks. 

 ]ØÖsiPÎß •UQ¯zxÁzøu H÷uÝ® Cμsk 
£mi¯¼kP. 

8. Who are called adolescents? 

 CÍ® £¸ÁzvÚº GßÖ AøÇUP¨£k£Áº ¯õº? 

9. Define adulthood. 

 •vºÁ¯øu Áøμ¯ÖUPÄ®. 

10. List any two important points that are to be considered 
while planning diet for elderly people. 

 Á¯uõÚÁºPÐUS EnøÁz vmhªk®÷£õx P¸zvÀ 
öPõÒÍ ÷Ási¯ Cμsk •UQ¯©õÚ Âå¯[PøÍ¨ 
£mi¯¼kP. 

 Part B  (5 × 5 = 25) 

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

11. (a) List the principles of meal planning. 

  EnÄ vmhªhÀ öPõÒøPPøÍ £mi¯¼kP. 

Or 

 (b) Write a note on food pyramid. 

  EnÄ ¤μªk £ØÔ¯ SÔ¨ø£ GÊxP. 

12. (a) Explain the physiological stages of pregnancy. 

  Pº¨£zvß Eh¼¯À {ø»PøÍ ÂÍUSP. 

Or 

 (b) List the nutritional requirements of a lactating 
mother. 

  £õ¿mk® uõ°ß Fmha\zx ÷uøÁPøÍ 
£mi¯¼kP. 
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13. (a) Write the advantages of breast feeding. 
  uõ´¨£õÀ öPõk¨£uõÀ HØ£k® |ßø©PøÍ GÊxP. 

Or 

 (b) Explain the nutritional related problems of pre 
school children. 

  •ß£ÒÎU SÇ¢øu°ß Fmha\zx öuõhº£õÚ 
¤μa\øÚPøÍ ÂÍUSP. 

14. (a) List the importance of snacks during school stage. 
  £ÒÎ £¸ÁzvÀ ]ØÖsiPÎß •UQ¯zxÁzøu 

£mi¯¼kP. 

Or 

 (b) Describe the food choices of adolescents. 
  CÍ® £¸ÁzvÚ›ß EnÄz ÷uºÄPøÍ ÂÁ›UP. 

15.  (a) List the nutritional needs of adults. 
  ö£›¯ÁºPÎß Fmha\zx ÷uøÁPøÍ £mi¯¼kP. 

Or 

 (b) Enumerate the nutritional related problems of 
elderly people. 

  •v¯ÁºPÎß Fmha\zx öuõhº£õÚ ¤μa\øÚPøÍ 
£mi¯¼kP. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Explain the steps that are to be considered in meal 
planning. 

 EnÄ vmhªh¼À P¸zvÀ öPõÒÍ ÷Ási¯ £iPøÍ 
ÂÍUSP. 

17. Describe the complications of pregnancy. 
 Pº¨£zvß ]UPÀPøÍ ÂÁ›UP. 
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18. Explain the growth and nutritional needs of preschool 
children. 

 £õ»º SÇ¢øuPÎß ÁÍºa] ©ØÖ® Fmha\zx 
÷uøÁPøÍ ÂÍUSP. 

19. What are the factors influencing the eating habits of 
adolescence? 

 CÍø©¨ £¸Ázvß EnÄ¨ £ÇUPzøu £õvUS® 
PõμoPÒ ¯õøÁ? 

20. Enumerate the factors affecting the food intake of elderly 
people. 

 Á¯uõÚÁºPÎß EnÄ EmöPõÒÍø»¨ £õvUS® 
PõμoPøÍU PnUQk[PÒ. 

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

Home Science  

Allied – EARLY CHILDHOOD CARE AND EDUCATION 

(2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

Answer all questions. 

1. What is ECCE? 

 ECCE GßÓõÀ GßÚ? 

2. State the educational thoughts of Aurobindo. 

 B÷μõÂ¢÷uõ Âß PÀÂa ]¢uøÚPøÍU TÓÄ®. 

3. Mention the features of Rajiv Gandhi Crèche scheme. 

 μõãÆ Põ¢v SÇ¢øu ÁÍº¨¦z vmhzvß A®\[PøÍU 
SÔ¨¤hÄ®. 

4. What is Sarva Shiksha Abhiyan? 

 \ºÁ ]ñõ A¤¯õß GßÓõÀ GßÚ? 

5. Explain the storage of play equipments. 

 ÂøÍ¯õmk E£Pμn[PÎß ÷\ª¨ø£ ÂÍUPÄ®. 

6. How to setup the learning activity corners for healthy 
learning environment 43? 

 B÷μõUQ¯©õÚ PØÓÀ `Ç¾US PØÓÀ |hÁiUøP 
‰ø»PøÍ GÆÁõÖ Aø©¨£x 43. 

Sub. Code 
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7. Define DAP. 

 DAP ø¯ Áøμ¯ÖUPÄ®. 

8. Elicit the components of ECCE curriculum. 

 ECCE £õhzvmhzvß TÖPøÍ öÁÎ¨£kzuÄ®. 

9. Outline the organizational programmes for educating 
parents. 

 ö£Ø÷Óõ¸US PÀÂ PØ£uØPõÚ {ÖÁÚ vmh[PøÍ 
÷PõimkU Põmk[PÒ. 

10. Define admission register. 

 ÷\ºUøP £v÷Ák £ØÔ GÊuÄ®. 

 Part B  (5 × 5 = 25) 

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

11. (a) Discuss on the features of Human right perspective. 

  ©Ûu E›ø©U Ps÷nõmhzvß A®\[PøÍ¨ £ØÔ 
ÂÁõvUPÄ®. 

Or 

 (b) Outline the contribution of educationalists in 
ECCE. 

  ECCE CÀ PÀÂ¯õÍºPÎß £[PÎ¨ø£ ÷PõimkU 
Põmk[PÒ. 

12. (a) Write about the features of the National 
Curriculum Framework 2005. 

  ÷u]¯ £õhzvmhU Pmhø©¨¦ 2005 Cß 
A®\[PøÍ¨ £ØÔ GÊuÄ®. 

Or 
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 (b) What is ICDS? Explain on the services provided by 
ICDS. 

  ICDS  GßÓõÀ GßÚ? ICDS ÁÇ[S® ÷\øÁPÒ £ØÔ 
ÂÍUPÄ®. 

13. (a) Explain the physical arrangements needed for 
ECCE centre. 

  ECCE ø©¯zvØS ÷uøÁ¯õÚ EhÀ HØ£õkPøÍ 
ÂÍUPÄ®. 

Or 

 (b) Brief note on the quality standards in setting up 
learning environment as per ECCE policy. 

  ECCE öPõÒøP°ß£i PØÓÀ `Çø» Aø©¨£vÀ 
uμ©õÚ uμ{ø»PÒ £ØÔ¯ _¸UP©õÚ SÔ¨¦. 

14. (a) Discuss on the myths and consequences of DAP. 

  iH¤°ß PmkUPøuPÒ ©ØÖ® ÂøÍÄPÒ £ØÔ 
ÂÁõvUPÄ®. 

Or 

 (b) Enunciate about the curriculum approaches in 
ECCE. 

  ECCE CÀ EÒÍ £õhzvmh AqS•øÓPøÍ¨ £ØÔ 
TÓÄ®. 

15.  (a) Narrate the skills needed for the ECCE 
professionals. 

  ECCE {¦nºPÐUSz ÷uøÁ¯õÚ vÓßPøÍ 
ÂÁ›UPÄ®. 

Or 

 (b) Highlight the importance of record maintenance in 
schools. 

  £ÒÎPÎÀ £v÷Ák £μõ©›¨¤ß •UQ¯zxÁzøu 
GkzxøμUPÄ®. 



S–2933 

  

  4

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Define Childhood. Brief note on the importance and 
significance of ECCE. 

 SÇ¢øu¨ £¸Ázøu Áøμ¯ÖUPÄ®. ECCE Cß 
•UQ¯zxÁ® ©ØÖ® •UQ¯zxÁ® £ØÔ¯ _¸UP©õP 
GkzxøμUPÄ®. 

17. Summarize the important features and specialities of the 
New Education Policy 2020. 

 ¦v¯ PÀÂU öPõÒøP 2020 ß •UQ¯ A®\[PøÍ²® 
]Ó¨¦PøÍ²® _¸UP©õPU TÓÄ®. 

18. Enumerate the role of play equipment and furniture 
selection in setting up learning environment. 

 PØÓÀ `Çø» Aø©¨£vÀ ÂøÍ¯õmk E£Pμn[PÒ 
©ØÖ® uÍ£õh[PÒ ÷uºÄ BQ¯ÁØÔß £[øPU TÓÄ®. 

19. Describe in detail the planning of a DAP curriculum and 
its types. 

 DAP £õhzvmh® ©ØÖ® Auß ÁøPPøÍz vmhªkÁx 
£ØÔ Â›ÁõP ÂÁ›UPÄ®. 

20. Elaborate on the methodology involved in organizational 
management of ECCE. 

 ECCE Cß {ÖÁÚ {ºÁõPzvÀ EÒÍ ÁÈ•øÓPøÍ 
Â›ÁõPU TÖ[PÒ. 

 
 

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

Home Science  

Allied – FOOD PRESERVATION AND BAKERY 

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

Answer all questions. 

1. What is canning? 

 PõØÖ¦Põu öPõÒP»ß •øÓ £u¨£kzxuÀ GßÓõÀ 
GßÚ? 

2. Write the principle of pickling? 

 FÖPõ°ß Ai¨£øh £u¨£kzxuø» GÊx. 

3. Define pasteurization. 

 “Pasteurisation” – Áøμ¯ÖUP. 

4. List the organic preservatives. 

 C¯ØøP¯õÚ EnÄ £õxPõ¨¦PøÍ £mi¯¼k. 

5. Write any two advantages of bottling method of 
preservation. 

 “Bottling” •øÓ°À EnÄ £õxPõUS® HuõÁx Cμsk 
|ßø©PøÍ GÊxP. 

6. Classify wheat flour. 

 ÷Põxø© ©õøÁ ÁøP¨£kzxP. 

Sub. Code 
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7. What are biscuits? 

 ¤ìöPm GßÓõÀ GßÚ? 

8. Name the types of leavening agents used in baking. 

 Ak©øÚ°À £¯ß£kzu¨£k® ¦Î¨÷£ØÔPÎß 
ÁøPPøÍU SÔ¨¤hÄ®. 

9. List the essential ingredients used for cake making. 

 ÷PU u¯õ›¨¦US ÷uøÁ¯õÚ Azv¯õÁ]¯©õÚ 
ö£õ¸mPøÍ £mi¯¼k. 

10. Write any two functions of salt in baking. 

 Ak©øÚ°À E¨¤ß H÷uÝ® Cμsk ö\¯À£õkPøÍ 
GÊxP. 

 Part B  (5 × 5 = 25) 

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

11. (a) Explain the principle behind heat processing 
method of canning and pasteurisation. 

  “Canning” ©ØÖ® £õìkøμ÷\\ß öÁ¨£ ö\¯»õUP 
•øÓ°ß ¤ßÚo°À EÒÍ öPõÒøPø¯ ÂÍUSP. 

Or 

 (b) Write briefly on preservation method by addition of 
sugar. 

  \ºUPøμ ÷\ºzx EnÄ £u¨£kzx® •øÓ £ØÔ 
_¸UP©õP GÊxP. 

12. (a) Write about the preparation of any one Indian 
pickle. 

  H÷uÝ® J¸ C¢v¯ FÖPõ´ u¯õ›¨¦ £ØÔ GÊxP. 

Or 
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 (b) What are inorganic preservatives? What are the 
safety considerations to be taken into account when 
using these preservatives? 

  ö\¯ØøP PÛ© EnÄ £õxPõ¨¦PÒ GßÓõÀ GßÚ? 
Cøu £¯ß£kzx® ÷£õx GßÚ Âv•øÓPøÍ 
P¸zvÀ öPõÒÍ ÷Ásk®. 

13. (a) Discuss the mechanism of action of mold inhibitors 
in food preservation. 

  EnÄ £õxPõ¨¤À §gø\ uk¨£õßPÎß 
ö\¯À£õmiß ÁÈ•øÓ £ØÔ ÂÁ›UPÄ®. 

Or 

 (b) Write the role of wheat flour in baking. 

  Ak©øÚ°À ÷Põxø©©õÂß £[øP GÊxP. 

14. (a) Write about the flour batter method of cake making. 

  ÷PU u¯õ›¨¤À, “Flour batter” •øÓ £ØÔ GÊxP. 

Or 

 (b) What are millets, and how they are different form 
other grains used commonly in baking. 

  ]ÖuõÛ¯® GßÓõÀ GßÚ? AøÁ Ak©øÚ°À 
£¯ß£kzu¨£k® uõÛ¯[PÎ¼¸¢x GÆÁõÖ 
÷ÁÖ£kQßÓx? 

15.  (a) Explain the role of egg in baking. 

  Ak©øÚ ö£õ¸mPÒ u¯õ›¨¤À •møh°ß £[øP 
ÂÍUSP. 

Or 

 (b) Discuss how sodium bicarbonate act as a leavening 
agent? 

  ÷\õi¯® ø£Põº£÷Úm J¸ ¦Î¨÷£ØÔ¯õP GÆÁõÖ 
ö\¯À£kQÓx Gß£øu¨ £ØÔ ÂÁ›UPÄ®. 
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 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Write the objectives of food preservation. Explain in 
detail about any two methods of food preservation. 

 EnÄ £õxPõ¨¤ß ÷|õUP[PøÍ GÊxP. EnøÁ¨ 
£õxPõ¨£uØPõÚ H÷uÝ® Cμsk •øÓPÒ £ØÔ 
ÂÍUPÄ®. 

17. Explain microwave heating and its applications in food 
processing and preservation. 

 ø©U÷μõ÷ÁÆ ~snø», öÁ¨£zøu £ØÔ ÂÍUQ, ©ØÖ® 
Cx EnÄ £u¨£kzxuÀ ©ØÖ® £õxPõ¨¤À GÆÁõÖ 
£¯ß£kzu¨£kQÓx. 

18. Compare refrigeration and freezing methods of food 
preservation. Give its advantages. 

 EnÄ £õxPõ¨¤À SÎº£uÚ® ©ØÖ® EøÓ¯ øÁUS® 
•øÓPøÍ J¨¤hÄ®. Auß |ßø©PøÍ GÊxP. 

19. Discuss the role of millet based four in gluten free baking. 

 £ø\¯® CÀ»õu Ak©øÚ ö£õ¸mPÒ u¯õ›¨¤À 
]ÖuõÛ¯ ©õÂß £[øP ÂÁ›UP. 

20. What are leavening agents? classify and explain. 

 ¦Î¨÷£ØÔPÒ GßÓõÀ GßÚ? AÁØøÓ ÁøP¨£kzv 
ÂÍUSP. 

———————— 
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FOOD PRODUCT DEVELOPMENT 

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Section A  (10 × 2 = 20) 

Answer all questions. 

1. Define functional foods. 

 ö\¯À£õmk EnÄPøÍ Áøμ¯ÖUPÄ®. 

2. What is market survey? 

 \¢øu B´Ä GßÓõÀ GßÚ? 

3. List the causes of product success. 

 u¯õ›¨¦ öÁØÔUPõÚ Põμn[PøÍ £mi¯¼kP. 

4. What are the stages of product development? 

 u¯õ›¨¦ ÁÍºa]°ß {ø»PÒ GßÚ? 

5. What is subjective evaluation of a product quality? 

 J¸ ö£õ¸Îß uμzvß AP{ø» ©v¨¥k GßÓõÀ GßÚ? 

6. Expand AGMARK and BIS. 

 AGMARK ©ØÖ® BIS&I Â›ÁõUSP. 

Sub. Code 
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7. List any four ecofriendly packing materials. 

 _ØÖa`Ç¾US HØÓ |õßS ÷£UQ[ ö£õ¸mPøÍ 
£mi¯¼kP. 

8. What is active packaging? 

 ö\¯¼À EÒÍ ÷£U÷Pâ[ GßÓõÀ GßÚ? 

9. What is costing of a product? 

 J¸ ö£õ¸Îß Âø» {ºøn¨¦ GßÓõÀ GßÚ? 

10. Define marketing. 

 ©õºUöPmi[ Áøμ¯ÖUPÄ®. 

 Section B  (5 × 5 = 25) 

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

11. (a) Write the classification of food products. 

  EnÄ ö£õ¸mPÎß ÁøP£õkPøÍ GÊxP. 

Or 

 (b) List the reasons for new product development. 

  ¦v¯ ö£õ¸Ò u¯õ›¨¦ ÁÍºa]UPõÚ Põμn[PøÍ 
ÂÍUSP. 

12. (a) Explain the sources of new product ideas. 

  ¦v¯ u¯õ›¨¦ ö£õ¸mPÎß ÷¯õ\øÚ ‰»[PøÍ 
ÂÍUSP. 

Or 

 (b) Justify why new product development team? 

  ¦v¯ ö£õ¸Ò u¯õ›¨¦ ÷©®£õmkU SÊÂß 
÷uøÁPøÍ GÊxP. 
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13. (a) Write a note on quality attributes of a product. 

  J¸ ö£õ¸Îß uμzvß £s¦PøÍ ÂÁ›UP. 

Or 

 (b) Why domestic regulations are necessary, justify? 

  EÒ|õmk Âv•øÓPÎß (Domestic regulations) 
÷uøÁPøÍ ÂÍUSP. 

14. (a) List the factors affecting the of packaging material. 

  ÷£U÷Pâ[ ö£õ¸øÍ £õvUS® PõμoPøÍ 
£mi¯¼kP. 

Or 

 (b) Write a note on packaging design. 

  ÷£U÷Pâ[ ÁiÁø©¨¦ (packaging design) £ØÔ 
SÔ¨¦ GÊxP. 

15. (a) What is test marketing of a product? 

  ÷\õuøÚ ©õºUöPmi[ (Test Marketing) GßÓõÀ 
GßÚ Gß£øu ÂÍUSP? 

Or 

 (b) Give a note on advertising a product. 

  J¸ ö£õ¸øÍ ÂÍ®£μ¨£kzxuÀ (advertising) £ØÔ 
SÔ¨¦ GÊxP. 

 Section C  (3 × 10 = 30) 

Answer any three questions. 

16. Elaborate the procedure of market survey that can be 
done to identify the new product. 

 ¦v¯ u¯õ›¨ø£ Aøh¯õÍ® Põn ö\´¯UTi¯ \¢øu 
PnUöPk¨¤ß ö\¯À•øÓø¯ Â›ÁõP TÖP. 
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17. What are the points to be considered while developing 
new product? 

 ¦v¯ u¯õ›¨ø£ E¸ÁõUS® ÷£õx P¸zvÀ öPõÒÍ 
÷Ási¯øÁ GßÚ? 

18. Explain the role of sensory evaluation in consumer 
product acceptance. 

 ~Pº÷Áõº u¯õ›¨¦ HØÖUöPõÒÍÁvÀ Enºa] 
©v¨¥miß (sensory evaluation) £[øP ÂÍUSP. 

19. Describe on different type of packaging materials and its 
types. 

 £À÷ÁÖ ÷£U÷Pâ[ ö£õ¸mPÎß ÁøP¨£õk ©ØÖ® 
Auß ÁøPPøÍ ÂÁ›UP. 

20. Explain on product life cycle. 

 u¯õ›¨¦ ö£õ¸mPÎß ÁõÌUøP _ÇØ]ø¯ (Life cycle) 
ÂÍUS. 

———————— 
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 Part A  (10 × 2 = 20) 

Answer all questions. 

1. Describe consumer. 

 ~Pº÷Áõøμ ÂÁ›UPÄ®. 

2. What is meant by malpractices? 

 •øÓ÷PkPÒ GßÓõÀ GßÚ? 

3. Mention the difference between demand and supply. 

 ÷uøÁUS® ÁÇ[P¾US® EÒÍ ÷ÁÖ£õmøhU 
SÔ¨¤hÄ®. 

4. Brief on real income. 

 Esø©¯õÚ Á¸©õÚ® £ØÔ¯ _¸UP®. 

5. Give the functions of market. 

 \¢øu°ß ö\¯À£õkPøÍ. 

6. List the importance of labels. 

 ÷»¤ÒPÎß •UQ¯zxÁzøu £mi¯¼kP. 
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7. Account for the merits of quality. 

 uμzvß uSvUPõÚ PnUS. 

8. What is meant by standards? 

 uμ{ø»PÒ GßÓõÀ GßÚ? 

9. Detail on the factors effecting consumer behaviour. 

 ~Pº÷Áõº |hzøuø¯ £õvUS® PõμoPÒ £ØÔ¯ ÂÁμ®. 

10. How is consumer rights related to wise purchase? 

 ~Pº÷Áõº E›ø©PÒ GÆÁõÖ Â÷ÁP©õÚ Áõ[Su¾hß 
öuõhº¦øh¯x £ØÔ ÂÍUPÄ®& 

 Part B  (5 × 5 = 25) 

Answer all questions. Choosing either (a) or (b). 

11. (a) Give the role of consumers in Indian economy. 

  C¢v¯¨ ö£õ¸ÍõuõμzvÀ ~Pº÷Áõ›ß £[S. 

Or 

 (b) Mention about the role of consumers in Indian 
economy. 

  C¢v¯¨ ö£õ¸ÍõuõμzvÀ ~Pº÷Áõ›ß £[S £ØÔ 
SÔ¨¤hÄ®. 

12. (a) Enumerate on the factors influencing demand and 
supply. 

  ÷uøÁ ©ØÖ® Â{÷¯õPzøu £õvUS® PõμoPøÍU 
PnUQk[PÒ. 

Or 

 (b) Discuss about the sources of personal income. 

  uÛ¨£mh Á¸©õÚ Buõμ[PøÍ¨ £ØÔ ÂÍUPÄ®. 
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13. (a) What are the major advantages and disadvantages 
of retail market? 

  ]À»øÓ \¢øu°ß •UQ¯ |ßø©PÒ ©ØÖ® wø©PÒ 
GßÚ? PnUQk[PÒ. 

Or 

 (b) Brief on the effect of brands on advertisements. 

  ÂÍ®£μ[PÎÀ ¤μõskPÎß uõUP® £ØÔ¯ _¸UP®. 

14. (a) What is the role of Hall mark in consumer buying? 

  ~Pº÷Áõº Áõ[SÁvÀ íõÀ ©õºU £[S GßÚ? 

Or 

 (b) Write a note ISI. 

  ISI SÔ¨ø£ GÊxP. 

15.  (a) Account for the guidelines for wise buying. 

  APÄsm ¦zv\õ¼zuÚ©õP Áõ[SÁuØPõÚ 
ÁÈPõmkuÀPÒ. 

Or 

 (b) What is FSSAL? Explain. 

  FSSAL GßÓõÀ GßÚ? ÂÍUP®. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Discuss about the effect of misleading advertisement with 
suitable examples. 

 uS¢u Euõμn[PÐhß uÁÓõÚ ÂÍ®£μzvß ÂøÍøÁ¨ 
£ØÔ ÂÍUPÄ®. 

17. Give the classification of human wants and explain them. 

 ©Ûu Â¸¨£[PÎß ÁøP¨£õmøhU öPõkzx AÁØøÓ 
ÂÍUS[PÒ. 
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18. Packing plays an important role in advertising – discuss 
with suitable examples. 

 ÷£UQ[ ÂÍ®£μzvÀ •UQ¯ £[S ÁQUQÓx. 
ö£õ¸zu©õÚ Euõμn[PÐhß ÂÍUPÄ®. 

19. Why is quality assessment and assurance important for 
consumers? 

 ~Pº÷Áõ¸US uμ ©v¨¥k ©ØÖ® EzuμÁõu® Hß 
•UQ¯®? 

20. With suitable examples write about the types of 
consumer decisions. 

 ~Pº÷Áõº •iÄPÎß ÁøPPøÍ¨ £ØÔ ö£õ¸zu©õÚ 
GkzxUPõmkPÐhß GÊxP. 

  
———————— 


