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B.Sc. DEGREE EXAMINATION, NOVEMBER 2024. 

First Semester 

Home Science 

FOOD SCIENCE 

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 
Answer all questions. 

1. What are energy yielding foods? Give examples. 

 BØÓÀ u¸® EnÄPÒ ¯õøÁ? GkzxUPõmk u¸P. 

2. What is peeling and stringing? 

 Peeling ©ØÖ® Stringing GßÓõÀ GßÚ? 

3. Define parboiling. 

 ¦Ê[SuÀ & Áøμ¯Ö. 

4. Why is soy protein isolate important? 

 Soy protein isolate Hß •UQ¯zxÁ® Áõ´¢ux? 

5. What are anthoxanthins? 

 Anthoxanthins GßÓõÀ GßÚ? 

6. Mention any four points to be considered while serving 
fruits. 

 £Ç[PÒ \õ¨¤k®÷£õx {øÚÂÀ öPõÒÍ ÷Ási¯ 
|õßS ¦ÒÎPøÍ GÊxP. 

Sub. Code 
23BHF1C1 



S–4725 

  

  2

7. What is fish protein concentrate? 

 «ß ¨÷μõmiß Põßö\ßm÷μm GßÓõÀ GßÚ? 

8. What are whey proteins? 

 Whey ¨÷μõmißì GßÓõÀ GßÚ? 

9. What are leavening agents? Give examples. 

 Leavening PõμoPÒ GßÓõÀ GßÚ? GkzxUPõmk u¸P. 

10. Differentiate animal and vegetable fat. 

 CøÓa] ©ØÖ® ö\i öPõÊ¨¦ – ÷ÁÖ£kzxP. 

 Part B  (5 × 5 = 25) 

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

11. (a) Explain the objectives of cooking. 

  \ø©zu¼ß ÷|õUP[PøÍ ÂÁ›. 

Or 

 (b) Explain basic IV food group. 

  Ai¨£øh IV EnÄ ÁøP ÂÁ›UP. 

12. (a) Write in detail on mutual supplementation of 
cereals and pulses. 

  CÛ¨¦PÒ u¯õ›US® ÷£õx öPõmøhPÎß (nuts) 
£[øP GÊxP. 

Or 

 (b) Brief the role of nuts in the preparation of sweets. 

  uõÛ¯® ©ØÖ® £¸¨¦ ÁøPPÎß Cøn {μÁÀ 
£ØÔ ÂÁ›UP. 
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13. (a) Enumerate the points to be remembered while 
buying and cooking vegetables. 

  Põ´PÔPÒ Áõ[S® ÷£õx {øÚÂÀ öPõÒÍ 
÷Ási¯ÁØøÓ ÂÍUSP. 

Or 

 (b) How are fruits classified? Give the nutritional 
importance of fruits. 

  £Ç[PÒ GÆÁõÖ ÁøP¨£kzu¨£kQÓx? £Ç[PÎß 
Fmha\zx •UQ¯zxÁzøu u¸P. 

14. (a) Highlight the nutritive value of meat. 

  CøÓa]°ß Fmha\zx •UQ¯zxÁzøu öuÎÁõP 
GÊx. 

Or 

 (b) Write on the methods of poultry cooking. 

  ÷PõÈ \ø©zuÀ ÁøPPÒ £ØÔ GÊxP. 

15.  (a) Explain the factors affecting crystallization of 
sugar. 

  \ºUPøμ £iP©õUSuø» £õvUS® PõμoPÒ ¯õøÁ? 
ÂÍUSP. 

Or 

 (b) Brief explain the methods of preparing coffee and 
tea. 

  Põ¤ ©ØÖ® j u¯õ›US® •øÓPøÍ ÂÍUSP. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Discuss moist heat and dry heat methods of cooking. 

 Dμ©õÚ öÁ¨£® ©ØÖ® E»º¢u öÁ¨£® ‰»® \ø©US® 
•øÓPøÍ ÂÍUSP. 
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17. Detail on the toxic constituents present in pulses. 

 £¸¨¦PÎß EÒÍ |a_¨ö£õ¸mPøÍ £ØÔ Â›ÁõP 
GÊxP. 

18. Briefly explain on the enzymatic browning in fruits and 
methods of prevention. 

 £Ç[PÎÀ HØ£k® enzymatic browning ©ØÖ® ukUS® 
•øÓPÒ £ØÔ ÂÍUSP. 

19. Write in detail on egg proteins. 

 •møh°À EÒÍ ¦μu[PøÍ £ØÔ ÂÁ›. 

20. Describe the common adulterants in food. 

 EnÂÀ EÒÍ \õuõμn P»¨£h[PÒ £ØÔ öuÎÁõP 
GÊx. 

  
 

———————— 



  

S–4726   

B.Sc. DEGREE EXAMINATION, NOVEMBER 2024. 

Home Science 

Allied – FUNDAMENTALS OF ART AND DESIGN 

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

Answer all questions. 

1. Describe a good design. 

 J¸ |À» ÁiÁø©¨ø£ ÂÁ›UPÄ®. 

2. What is meant good taste? 

 |À» _øÁ GßÓõÀ GßÚ? 

3. Mention the difference between 2D and 3D forms. 

 2D ©ØÖ® 3D ÁiÁ[PÐUS Cøh÷¯ EÒÍ 
÷ÁÖ£õmøhU SÔ¨¤hÄ®. 

4. Brief on texture as an element of design. 

 ÁiÁø©¨¤ß J¸ A[P©õP Aø©¨¦ £ØÔ¯ _¸UP®. 

5. Give the functions of emphasis. 

 •UQ¯zxÁzvß ö\¯À£õkPøÍ öPõk[PÒ. 

6. Mention the importance of Scale. 

 AÍÄ÷Põ¼ß •UQ¯zxÁzøuU SÔ¨¤hÄ®. 

Sub. Code 
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7. Account for physicist’s theory of colour. 

 C¯Ø¤¯»õÍ›ß ÁsnU ÷Põm£õmiØPõÚ PnUS GßÚ? 

8. What is meant by neutral colour? 

 |k{ø» {Ó® GßÓõÀ GßÚ? 

9. Detail on the factors effecting selection of site for a house. 

 ÃmiØPõÚ uÍzvß ÷uºøÁ £õvUS® PõμoPÒ £ØÔ¯ 
ÂÁμ® SÔ¨¤hÄ®. 

10. Elaborate on the importance of utility space. 

 £¯ß£õmk Chzvß •UQ¯zxÁzøu ÂÍUPÄ®. 

 Part B  (5 × 5 = 25) 

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

11. (a) Give the role of good designer. 

  |À» ÁiÁø©¨£õÍº £õzvμzøu öPõk[PÒ. 

Or 

 (b) With suitable diagrams explain abstract design. 

  ö£õ¸zu©õÚ Áøμ£h[PÐhß _¸UP ÁiÁø©¨ø£ 
ÂÍUPÄ®. 

12. (a) Write a short note on types of lines. 

  Á›PÎß ÁøPPÎÀ J¸ ]Ö SÔ¨ø£ GÊuÄ®. 

Or 

 (b) Brief on the positive and negative space creation. 

  ÷|º©øÓ ©ØÖ® Gvº©øÓ ÂsöÁÎ E¸ÁõUP® 
£ØÔ¯ _¸UP®. 
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13. (a) Enumerate on creation of symmetrical balance in a 
living room. 

  J¸ ÁõÌUøP AøÓ°À \©a^º \©{ø»ø¯ 
E¸ÁõUSuÀ. 

Or 

 (b) Discuss about the means of creating harmony with 
shapes. Support your answer with figures. 

  ÁiÁ[PÐhß CnUPzøu E¸ÁõUS® 
ÁÈ•øÓPøÍ¨ £ØÔ ÂÁõvUPÄ®. ¦ÒÎ 
ÂÁμ[PÐhß E[PÒ £vø» Bu›UPÄ®. 

14. (a) Draw a colour value chart and explain it. 

  Ásn ©v¨¦ ÂÍUP¨£hzøu Áøμ¢x Aøu 
ÂÍUPÄ®. 

Or 

 (b) Write a note split colour harmony. 

  J¸ SÔ¨ø£ ¤ÍÄ Ásn CnUPzøu GÊx[PÒ. 

15.  (a) Account for the means of creating orientation and 
grouping in a living cum study room. 

  J¸ ÁõÌUøP ©ØÖ® £iUS® AøÓ°À 
÷|õUS{ø»ø¯ E¸ÁõUSuÀ ©ØÖ® SÊÁõUP® 
ö\´ÁuØPõÚ ÁÈ•øÓPÐUPõÚ PnUS. 

Or 

 (b) What is privacy in space planning? Explain. 

  ÂsöÁÎ vmhªh¼À uÛ²›ø© GßÓõÀ GßÚ? 
ÂÍUPÄ®. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Discuss about the role of structural designs and with 
suitable examples. 

 Pmhø©¨¦ ÁiÁø©¨¦PÎß £[S ©ØÖ® ö£õ¸zu©õÚ 
GkzxUPõmkPÐhß ÂÁõvUPÄ®. 
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17. Give a note on the application of elements of design in 
forming good living space. 

 |À» ÁõÌUøP Chzøu E¸ÁõUSÁvÀ ÁiÁø©¨¦ 
TÖPÎß £¯ß£õk SÔzu SÔ¨ø£U öPõk[PÒ. 

18. How can balance be created? Explain with examples? 

 \©{ø»ø¯ GÆÁõÖ E¸ÁõUP»õ®? Euõμn[PÐhß 
ÂÍUPÄ®. 

19. Draw and explain Prang colour system. 

 ¤μõ[ Ásn Aø©¨ø£ Áøμ¢x ÂÍUPÄ®. 

20. Explain the factors influencing the planning of various 
rooms. 

 £À÷ÁÖ AøÓPÎß vmhªh¼À uõUPzøu HØ£kzx® 
PõμoPøÍ ÂÍUS[PÒ. 

  
———————— 



  

S–4728   

B.Sc. DEGREE EXAMINATION, NOVEMBER 2024 

First Semester 

Home Science 

HOUSE KEEPING  

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

Answer all questions. 

1. List the types of lodging establishments. 

 u[S® Âkv°ß ÁøPø¯ £mi¯¼kP. 

2. Write any two skills of a house keeping staff. 

 Ãmk £μõ©›¨¦ FÈ¯ºPÎß H÷uÝ® Cμsk vÓßPøÍ 
GÊx[PÒ. 

3. What is key control? 

 “Q Pßm÷μõÀ” GßÓõÀ GßÚ? 

4. Define check list. 

 \›£õº¨¦ £mi¯ø» Áøμ¯ÖUPÄ®. 

5. Define guest room. 

 Â¸¢vÚº AøÓø¯ Áøμ¯ÖUPÄ®. 

6. List any two methods by which pests are controlled. 

 §a]PøÍU Pmk¨£kzx® Cμsk •øÓPøÍ¨ 
£mi¯¼kP. 

Sub. Code 
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7. What is a hotel? 

 ÷íõmhÀ GßÓõÀ GßÚ? 

8. List the types of linen. 

 øPzuÔ ÁøPø¯ £mi¯¼kP. 

9. What are protective equipments? 

 EØ£zv E£Pμn[PÒ GßÓõÀ GßÚ? 

10. What are the points to be considered while storing 
cleaning gents? 

 x¨¦μÄ¨ ö£õ¸mPøÍ ÷\ªUS® ÷£õx P¸zvÀ öPõÒÍ 
÷Ási¯ ¦ÒÎPÒ GßÚ? 

 Part B  (5 × 5 = 25) 

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

11. (a) Explain the importance of house keeping. 

  Ãmk £μõ©›¨¤ß •UQ¯zxÁzøu ÂÍUSP. 

Or 

 (b) What are the qualities of house keeping staff? 

  Ãmk £μõ©›¨¦ FÈ¯ºPÎß Sn[PÒ ¯õøÁ? 

12. (a) Why control desk is essential, justify? 

  Pmk¨£õmk ÷©ø\ Hß AÁ]¯®, {¯õ¯¨£kzxP. 

Or 

 (b) Write a note on paging systems and methods. 

  ÷£â[ Aø©¨¦PÒ ©ØÖ® •øÓPÒ £ØÔ¯ SÔ¨ø£ 
GÊxP. 
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13. (a) What are the different methods of bed making? 

  £kUøPø¯ E¸ÁõUS® öÁÆ÷ÁÖ •øÓPÒ ¯õøÁ? 

Or 

 (b) Write the importance of guest room to a guest. 

  Â¸¢vÚ¸UPõÚ Â¸¢vÚº AøÓ°ß 
•UQ¯zxÁzøu GÊxP. 

14. (a) What are the points to be considered while receiving 
used linen? 

  £¯ß£kzu¨£mh øPzuÔø¯¨ ö£Ö®÷£õx P¸zvÀ 
öPõÒÍ ÷Ási¯ ¦ÒÎPÒ ¯õøÁ? 

Or 

 (b) Give a note on linen inventory system. 

  øPzuÔ \μUS Aø©¨¦ £ØÔ¯ SÔ¨ø£z u¸P. 

15.  (a) What are the points to be considered while selecting 
housekeeping equipments? 

  Ãmk £μõ©›¨¦ E£Pμn[PøÍz ÷uº¢öukUS®÷£õx 
P¸zvÀ öPõÒÍ ÷Ási¯ ¦ÒÎPÒ ¯õøÁ? 

Or 

 (b) Write a note on mechanical equipments. 

  C¯¢vμ E£Pμn[PÒ £ØÔ¯ SÔ¨ø£ GÊxP. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Write the duties and responsibilities of housekeeping 
department. 

 Ãmk £μõ©›¨¦ xøÓ°ß Phø©PÒ ©ØÖ® ö£õÖ¨¦PøÍ 
GÊxP. 
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17. What are the points to be considered while handling 
guest queries? 

 Â¸¢vÚº ÂÚÁÀPøÍU øP¯õÐ®÷£õx P¸zvÀ öPõÒÍ 
÷Ási¯ ¦ÒÎPÒ ¯õøÁ? 

18. Describe the different types and importance of keys. 

 Âø\PÎß £À÷ÁÖ ÁøPPÒ ©ØÖ® •UQ¯zxÁzøu 
ÂÁ›UPÄ®. 

19. What are the points to be considered while selecting and 
designing uniform for employees? 

 £o¯õÍºPÐUPõÚ ^¸øhø¯z ÷uº¢öukzx 
ÁiÁø©US® ÷£õx P¸zvÀ öPõÒÍ ÷Ási¯ ¦ÒÎPÒ 
¯õøÁ? 

20. Explain on different cleaning agents and its uses. 

 öÁÆ÷ÁÖ x¨¦μÄ •PÁºPÒ ©ØÖ® Auß £¯ß£õkPÒ 
£ØÔ ÂÍUSP. 

  
———————— 



  

S–4729   

B.Sc. DEGREE EXAMINATION, NOVEMBER 2024. 

First Semester 

Home Science 

INTRODUCTION TO HOME SCIENCE 

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Section A  (10 × 2 = 20) 

Answer all questions. 

1. Describe the scope of home science. 

 Ãmk AÔÂ¯¼ß ÷|õUPzøu ÂÁ›UPÄ®. 

2. What is linkage between home science and economics? 

 Ãmk AÔÂ¯¾US® ö£õ¸ÍõuõμzxUS® EÒÍ öuõhº¦ 
GßÚ? 

3. Mention the difference between food preparation and food 
preservation. 

 EnÄ u¯õ›¨£uØS® EnÄ¨ £õxPõ¨¤ØS® EÒÍ 
÷ÁÖ£õmøhU SÔ¨¤hÄ®. 

4. Brief nongovernmental organisations with job 
opportunities in Home Science. 

 Ãmk AÔÂ¯¼ß ÷Áø» Áõ´¨¦PÐhß Ti¯ 
_¸UP©õÚ Aμ_ \õμõ {ÖÁÚ[PÒ. 

5. Give the functions goal and values. 

 ö\¯À£õkPÎß SÔU÷PõÒ ©ØÖ® ©v¨¦PøÍU 
öPõk[PÒ. 

Sub. Code 
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6. List the importance ergonomics in managerial activities 
in home science. 

 Ãmk AÔÂ¯¼À {ºÁõP |hÁiUøPPÎÀ £oa`Ç¼¯À 
•UQ¯zxÁzøu £mi¯¼k[PÒ. 

7. Account for the importance of ICDS programmes. 

 ICDS vmh[PÎß •UQ¯zxÁzvØPõÚ PnUS. 

8. What is meant by TRYSEM? Explain. 

 TRYSEM GßÓõÀ GßÚ? ÂÍUP®. 

9. Detail on the characteristics of computers. 

 PoÛPÎß £s¦PÒ £ØÔ¯ ÂÁμ®. 

10. How is MS windows useful to store data? 

 uμøÁa ÷\ªUP MS Windows GÆÁõÖ £¯ÝÒÍuõP 
C¸US®? 

 Section B  (5 × 5 = 25) 

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

11. (a) Give the role of textiles and clothing as apart home 
science. 

  Ãmk AÔÂ¯ø»z uÂμ áÄÎ ©ØÖ® BøhPÎß 
£[øPU öPõk[PÒ. 

Or 

 (b) Mention about the origin of home science in India. 

  C¢v¯õÂÀ Ãmk AÔÂ¯¼ß  ÷uõØÓ® £ØÔ 
SÔ¨¤hÄ®. 

12. (a) Enumerate on the factors influencing human 
development as home science branch. 

  ÷íõ® \°ßì QøÍ¯õP ©Ûu ÁÍºa]°À 
ö\ÀÁõUS ö\¾zx® PõμoPøÍU PnUQkP. 

Or 
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 (b) Discuss about the qualities of a good home science 
student. 

  J¸ |À» Ãmk AÔÂ¯À ©õnÁ›ß Sn[PøÍ¨ 
£ØÔ ÂÁõvUPÄ®. 

13. (a) What are the major advantages and disadvantages 
of non human recourses in home management? 

  Ãmk {ºÁõPzvÀ ©ÛuμÀ»õu EuÂPÎß •UQ¯ 
|ßø©PÒ ©ØÖ® wø©PÒ GßÚ? 

Or 

 (b) Account for the merits of macro and micro 
nutrients. 

  ÷©U÷μõ ©ØÖ® ø©U÷μõ {³m›¯smPÎß 
uSvPøÍU PnUQk[PÒ. 

14. (a) What is meant by menu planning? Plan a menu for 
a preschool going girl. 

  ö©Ý vmhªhÀ GßÓõÀ GßÚ? ©Çø»¯º £ÒÎ 
ö\À¾® ö£sqUPõÚ ö©ÝøÁz vmhªk[PÒ. 

Or 

 (b) What is meant by weaving? Give the steps of 
weaving and explain them. 

  ö|´uÀ GßÓõÀ GßÚ? ö|´uÀ £iPøÍU öPõkzx 
ÂÍUPÄ®. 

15. (a) Account for the languages used by computers. 

  PoÛPÒ £¯ß£kzx® ö©õÈPÐUPõÚ PnUS. 

Or 

 (b) What is control panel in computers? Explain. 

  PoÛPÎÀ Psm÷μõÀ ÷£ÚÀ GßÓõÀ GßÚ? 
ÂÍUP. 
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 Section C  (3 × 10 = 30) 

Answer any three questions. 

16. Discuss about the various branches of Home Science and 
its developments. 

 ÷íõ® \°ßêß £À÷ÁÖ QøÍPÒ ©ØÖ® Auß 
ÁÍºa]PÒ £ØÔ ÂÁõvUPÄ®. 

17. Interior design plays an important role in the smooth 
movement of all the activities within and outside a  
house-Discuss with suitable examples. 

 ÃmiØS EÒ÷Í²® öÁÎ÷¯²® |hUS® AøÚzx 
ö\¯À£õkPÎß ^μõÚ C¯UPzvÀ EÒxøÓ ÁiÁø©¨¦ 
•UQ¯ £[S ÁQUQÓx. ö£õ¸zu©õÚ Euõμn[PÐhß 
ÂÁõvUPÄ®. 

18. Give the steps in management process and explain them. 

 ÷©»õsø© ö\¯À£õmiÀ EÒÍ £iPøÍU öPõkzx 
AÁØøÓ ÂÍUPÄ®. 

19. Why is counselling important? Discuss about the role of 
counselling in happy and healthy living.  

 B÷»õ\øÚ Hß •UQ¯®? ©QÌa]¯õÚ ©ØÖ® 
B÷μõUP¯©õÚ ÁõÌÂÀ B÷»õ\øÚ°ß £[S £ØÔ 
ÂÁõvUPÄ®. 

20. With suitable examples write about the relevance of 
computers to home science. 

 Ãmk AÔÂ¯¾hß PoÛPÎß öuõhº¦ £ØÔ 
ö£õ¸zu©õÚ GkzxUPõmkPÐhß GÊuÄ®. 

–––––––––– 



  

S–4730   

B.Sc. DEGREE EXAMINATION, NOVEMBER 2024 

Second Semester 

Home Science 

HUMAN PHYSIOLOGY 

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

Answer all the questions. 

1. Mention the functions of mitochondria. 

 ø©m÷hõPõsm›¯õÂß ö\¯À£õkPøÍU SÔ¨¤hÄ®. 

2. What do you mean by erythropoiesis? 

 G›z÷μõö£õ´]ì GßÖ }[PÒ GuøÚ SÔ¨¤kQÕºPÒ? 

3. List down the functions of connective tissue. 

 Cøn¨¦ v_UPÎß ö\¯À£õkPøÍ £mi¯¼hÄ®. 

4. Brief on the functions of neuron. 

 {³μõÛß ö\¯À£õkPÒ £ØÔ _¸UP©õP GÊxP. 

5. Enlist functions of middle ear. 

 |kzuμ PõxPÎß ö\¯À£õkPøÍ £mi¯¼k[PÒ. 

Sub. Code 
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6. What is cardiac output? 

 Cu¯ öÁÎ±k GßÓõÀ GßÚ? 

7. Define dead space. 

 ~øμ±μ¼ß EhØTÔ¯À CÓ¢u Ch® £ØÔ ÂÍUPÄ®. 

8. Describe the process of digestion. 

 ö\›©õÚ ö\¯À•øÓø¯ ÂÁ›UPÄ®. 

9. What do you mean by menarche? 

 ©õuÂhõ´ GßÓõÀ GßÚ?  ]Ö SÔ¨¦ ÁøμP. 

10. Write the functions of estrogen. 

 D÷\õm÷μõáÛß ö\¯À£õkPøÍ GÊxP. 

 Part B  (5 × 5 = 25) 

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

11. (a) Brief on the functions of blood. 

  Cμzuzvß ö\¯À£õkPÒ £ØÔ _¸UP©õP GÊxP. 

Or 

 (b) Enlist the functions of any two cell organelles. 

  H÷uÝ® Cμsk ö\À EÖ¨¦PÎß ö\¯À£õkPøÍ 

£mi¯¼hÄ®. 
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12. (a) Briefly explain light reflex. 

  JÎ AÛaø\ø¯ _¸UP©õP ÂÍUS[PÒ. 

Or 

 (b) Enumerate on the role of olfactory lobes in 

sensation of smell. 

  Áõ\øÚ EnºÂÀ ~Pºa] ©sh»zvß £[øP ÂÁ›. 

13. (a) Outline the functions of juxtaglomerula apparatus. 

  áUìhõU÷Íõ©¸»õ P¸Â°ß ö\¯À£õkPøÍ 

ÂÍUPÄ®. 

Or 

 (b) Draw and brief the structure of the upper 

respiratory tract. 

  ÷©À _Áõ\U SÇõ°ß Pmhø©¨ø£ Áøμ¢x ]Ö 

SÔ¨¦ GÊxP. 

14. (a) Briefly give the functions of stomach. 

  Á°ØÔß ö\¯À£õkPøÍ _¸UP©õP GÊuÄ®. 

Or 

 (b) Draw the structure of the kidney. 

  ]Ö}μPzvß Pmhø©¨ø£ ÁøμP. 
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15. (a) Describe the functions of posterior pituitary gland. 

  ¤ß¦Ó ¤m³mh› _μ¨¤°ß ö\¯À£õkPøÍ ÂÁ›. 

Or 

 (b) Write the functions of insulin. 

  Cß_¼ß ö\¯À£õkPøÍ GÊxP. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Explain blood groups and describe the complications of 
mismatched blood transfusion. 

 CμzuU SÊUPøÍ ÂÍUS[PÒ ©ØÖ® ö£õ¸¢uõu 
Cμzu©õØÓzvÚõÀ HØ£k® ]UPÀPøÍ ÂÁ›UPÄ®. 

17. Draw a neat labelled diagram of eye, structure and 
functions. 

 Psoß Aø©¨¦ ©ØÖ® ö\¯À£õkPÎß ÷|ºzv¯õÚ 
Áøμ£hzøu Áøμ¢x £õP[PøÍ SÔUPÄ®. 

18. Write on the mechanism of breathing. 

 _Áõ\zvß ö\¯À•øÓø¯ GÊxP. 

19. Draw and explain the structure of the nephron. 

 ö|L¨μõÛß Pmhø©¨ø£ Áøμ¢x ÂÍUPÄ®. 

20. Detail on the different phases of menstrual cycle. 

 ©õuÂhõ´ _ÇØ]°ß öÁÆ÷ÁÖ Pmh[PÒ £ØÔ ÂÁ›UP. 

  

——————— 

 



  

S–4731   

B.Sc. DEGREE EXAMINATION, NOVEMBER 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. Weaning. 

 £õ¿mkuÀ. 

2. Antenatal development. 

 ¤Ó¨¦US •¢øu¯ ÁÍºa]. 

3. Infancy. 

 SÇ¢øu¨ £¸Á®. 

4. Immunization. 

 ÷|õ´zuk¨¦. 

5. Adolescence. 

 CÍø©¨ £¸Á®. 

6. Early Childhood. 

 Bμ®£U SÇ¢øu¨ £¸Á®. 
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7. Delinquency. 

 SØÓaö\¯À. 

8. Rehabilitation. 

 ©ÖÁõÌÄ. 

9. Hearing impairment. 

 ö\ÂzvÓß SøÓ£õk. 

10. Orthopedic. 

 G¾®¤¯À. 

 Part B  (5 × 5 = 25) 

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

11. (a) Short notes on the principles of monitoring growth 
of a child. 

  SÇ¢øu°ß ÁÍºa]ø¯U PsPõoUS® öPõÒøPPÒ 
£ØÔ¯ ]Ö SÔ¨¦PÒ. 

Or 

 (b) Brief note on different stages of developmental task. 

  ÁÍºa]¨ £o°ß öÁÆ÷ÁÖ {ø»PÒ £ØÔ¯ 
_¸UP©õÚ SÔ¨¦. 

12. (a) Enunciate the factors to be taken care of during 
infancy. 

  SÇ¢øu¨ £¸ÁzvÀ PÁÛUP ÷Ási¯ PõμoPøÍU 
TÓÄ®. 

Or 

 (b) Explain on the types of children’s play. 

  SÇ¢øuPÎß ÂøÍ¯õmk ÁøPPøÍ ÂÍUPÄ®. 



S–4731 

  

  3

13. (a) Outline the problems faced by adolescence during 
their developmental stage. 

  CÍø©¨ £¸Ázvß ÁÍºa]U PmhzvÀ AÁºPÒ 
GvºöPõÒÐ® ¤μa\øÚPøÍ ÷PõimkU Põmk[PÒ. 

Or 

 (b) Enumerate the role of family in guiding 
adolescence. 

  CÍø©¨ £¸Ázøu ÁÈ|hzxÁvÀ Sk®£zvß 
£[øP £mi¯¼hÄ®. 

14. (a) What are the physical changes during old age? 
Explain. 

  •xø©°À HØ£k® EhÀ ©õØÓ[PÒ GßÚ? 
ÂÍUS[PÒ. 

Or 

 (b) Discuss on the aspects of adulthood. 

  •vº¢u Á¯vß A®\[PøÍ¨ £ØÔ ÂÁõvUPÄ®. 

15.  (a) How are challenged children classified in general? 

  \Áõ¾US EÒÍõÚ SÇ¢øuPÒ ö£õxÁõP GÆÁõÖ 
ÁøP¨£kzu¨£kQÓõºPÒ? 

Or 

 (b) Sketch in detail on the children with learning 
ability. 

  PØÓÀ vÓß öPõsh SÇ¢øuPøÍ Â›ÁõP 
ÂÁ›UPÄ®. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Explain the methods of study for human development. 

 ©Ûu ÁÍºa]UPõÚ B´Ä •øÓPøÍ ÂÍUS[PÒ. 
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17. Highlight the important features of the parental 
disciplinary techniques. 

 ö£Ø÷Óõ›ß JÊ[S•øÓ ~m£[PÎß •UQ¯ A®\[PøÍ 
•ßÛø»¨£kzuÄ®. 

18. Narrate the causes of delinquency and state its 
preventive measures. 

 SØÓzvØPõÚ Põμn[PøÍU TÖ[PÒ ©ØÖ® Auß uk¨¦ 
|hÁiUøPPøÍU TÓÄ®. 

19. Elaborate in detail on the developmental tasks during 
adulthood. 

 Á¯x •vº¢u Põ»zvÀ ÁÍºa]¨ £oPøÍ Â›ÁõP 
ÂÁ›UPÄ®. 

20. Describe about all aspects of exceptional children. 

 ÂvÂ»UPõÚ SÇ¢øuPÎß AøÚzx A®\[PøÍ²® 
£ØÔ ÂÁ›UPÄ®.  

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

Second Semester 

Home Science 

FOOD PRODUCT DEVELOPMENT 

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

Answer all questions. 

1. Define Food Product. 

 EnÄ ö£õ¸øÍ Áøμ¯ÖUPÄ®. 

2. What are functional foods? 

 ö\¯À£õmk EnÄPÒ GßÓõÀ GßÚ? 

3. List the stages of product development. 

 u¯õ›¨¦ ÁÍºa]°ß {ø»PøÍ £mi¯¼kP. 

4. What are the causes of product failure? 

 u¯õ›¨¦ ÷uõÀÂUPõÚ Põμn[PÒ GßÚ. 

5. Expand BIS and FSSAI. 

 BIS ©ØÖ® FSSAI I Â›ÁõUSP. 

6. What are sensory indicators? 

 EnºÄ SÔPõmiPÒ GßÓõÀ GßÚ? 
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7. What is a label? 

 ÷»¤Ò GßÓõÀ GßÚ? 

8. What is aseptic packaging? 

 Aö\¨iU ÷£U÷Pâ[ GßÓõÀ GßÚ? 

9. Define product life cycle. 

 u¯õ›¨¦ ÁõÌUøP _ÇØ]ø¯ Áøμ¯ÖUPÄ®. 

10. What is advertising? 

 ÂÍ®£μ® GßÓõÀ GßÚ? 

 Part B  (5 × 5 = 25) 

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

11. (a) Write a note on nutraceuticals. 

  ‘{³mμõ_miPÀ’ £ØÔ¯ SÔ¨ø£ GÊxP. 

Or 

 (b) Explain the factors shaping new product 
development. 

  ¦v¯ u¯õ›¨¦ ÁÍºa]ø¯ ÁiÁø©US® PõμoPøÍ 
ÂÍUSP. 

12. (a) Write a note on new product development team. 

  ¦v¯ u¯õ›¨¦ ÷©®£õmkU SÊøÁ¨ £ØÔ¯ 
SÔ¨ø£ GÊxP. 

Or 

 (b) List the criteria’s that are to be considered while 
developing new product. 

  ¦v¯ u¯õ›¨ø£ E¸ÁõUS®÷£õx P¸zvÀ öPõÒÍ 
÷Ási¯ AÍÄ÷PõÀPøÍ £mi¯¼kP. 



S–4734 

  

  3

13. (a) What are the points to be considered in evaluating 
new product? 

  ¦v¯ u¯õ›¨ø£ ©v¨¤kÁvÀ P¸zvÀ öPõÒÍ 
÷Ási¯ ¦ÒÎPÒ ¯õøÁ? 

Or 

 (b) Write a note on food safety standards and 
regulations. 

  EnÄ £õxPõ¨¦ uμ{ø»PÒ ©ØÖ® Âv•øÓPÒ 
£ØÔ¯ SÔ¨ø£ GÊxP. 

14. (a) Give a note on active packaging. 

  ö\¯¼À EÒÍ ÷£U÷Pâ[ £ØÔ¯ SÔ¨ø£ GÊxP. 

Or 

 (b) What are the points to be considered while 
preparing a label. 

  ÷»¤øÍz u¯õ›US® ÷£õx P¸zvÀ öPõÒÍ 
÷Ási¯ ¦ÒÎPÒ GßÚ? 

15.  (a) Write a note on costing of a product. 

  J¸ ö£õ¸Îß Âø» {ºn¯® £ØÔ GÊxP. 

Or 

 (b) What is test marketing a product explain? 

  ÷\õuøÚ ©õºUöPmi[ GßÓõÀ GßÚ Gß£øu 
ÂÍUSP. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Explain the classification of food products. 

 EnÄ¨ ö£õ¸mPÎß ÁøP£õkPøÍ ÂÍUSP. 

17. Explain the sources of new product ideas. 

 ¦v¯ u¯õ›¨¦ ö£õ¸mPÎß ÷¯õ\øÚ ‰»[PøÍ 
ÂÍUSP. 
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18. Describe the quality attributes of a product. 

 J¸ ö£õ¸Îß uμzvß £s¦PøÍ ÂÍUSP. 

19. Which type of packing material is best and justify the 
reason with examples. 

 G¢u ÁøP¯õÚ ÷£UQ[ ö£õ¸Ò ]Ó¢ux ©ØÖ® 
Euõμn[PÐhß Põμnzøu {¯õ¯¨£kzxP. 

20. Explain the role of advertising in marketing a product. 

 J¸ ö£õ¸øÍ \¢øu¨£kzxÁvÀ ÂÍ®£μzvß £[øP 
ÂÍUSP. 

 
———————— 
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 Part A  (10 × 2 = 20) 

Answer all questions. 

1. Describe the major characteristics of consumer. 

 ~Pº÷Áõ›ß •UQ¯ £s¦PøÍ ÂÁ›UPÄ®. 

2. What is meant by mis branding? 

 uÁÓõÚ u¯õ›¨¦ (¤μõsi[) GßÓõÀ GßÚ? 

3. Mention the difference between need and luxury. 

 ÷uøÁUS® Bh®£μzvØS® EÒÍ ÷ÁÖ£õmøhU 
SÔ¨¤hÄ®. 

4. Brief on agricultural land as income. 

 ÂÁ\õ¯ {»zvß Á¸©õÚ® £ØÔ GÊxP. 

5. Give the functions of consumers direct buying concepts. 

 ~Pº÷Áõ›ß ö\¯À£õkPøÍ ÷|μi¯õP Áõ[S® P¸zPøÍ 
öPõk[PÒ. 

6. List the importance of brands. 

 ¤μõskPÎß •UQ¯zxÁzøu £mi¯¼kP. 
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7. Account for the demerits of quality in consumer buying. 

 ~Pº÷Áõº Áõ[SÁvÀ EÒÍ uμzvß SøÓ£õkPÐUPõÚ 
PnUS £ØÔ GÊxP. 

8. What is meant by BIS? 

 BIS GßÓõÀ GßÚ? 

9. Detail on the factors on consumer responsibilities. 

 ~Pº÷Áõº ö£õÖ¨¦PÒ «uõÚ PõμoPÒ £ØÔ ÂÁ›UPÄ®. 

10. How is consumer buying determined? 

 ~Pº÷Áõº Áõ[SuÀ GÆÁõÖ wº©õÛUP¨£kQÓx? 

 Part B  (5 × 5 = 25) 

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

11. (a) Give the role of producers. 

  u¯õ›¨£õÍºPÎß £[øP ÂÁ›UP. 

Or 

 (b) Mention about the role of using incorrect weights 
and measures. 

  uÁÓõÚ GøhPÒ ©ØÖ® AÍøÁPøÍ¨ 
£¯ß£kzxÁuß £[S £ØÔ SÔ¨¤hÄ®. 

12. (a) Enumerate on the GNP. 

  GNP CÀ PnUQkuÀ £ØÔ GÊxP. 

Or 

 (b) Discuss about the sources of disposable income. 

  ö\»ÁÈUPUTi¯ Á¸©õÚzvß Buõμ[PøÍ¨ £ØÔ 
ÂÁõvUPÄ®. 
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13. (a) What are the major advantages and disadvantages 
of wholesale market? 

  ö©õzu \¢øu°ß •UQ¯ |ßø©PÒ ©ØÖ® wø©PÒ 
¯õøÁ? 

Or 

 (b) Brief on the effect of labels on advertisements. 
  ÂÍ®£μ[PÎÀ ÷»¤ÒPÎß uõUP® £ØÔ¯ _¸UP® 

u¸P. 

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

  ~Pº÷Áõº Áõ[SÁvÀ FPOCß £[S GßÚ? 

Or 

 (b) Write a note BEELABEL. 

  BEELABEL GßÓ SÔ¨ø£ GÊuÄ®. 

15.  (a) Account for the consumer protection act. 
  J¸ ~Pº÷Áõº £õxPõ¨¦ \mhzvØPõÚ PnUS £ØÔ¯ 

_¸UP® u¸P. 

Or 

 (b) What is wise buying? Explain. 
  ¦zv\õ¼zuÚ©õÚ Áõ[SuÀ GßÓõÀ GßÚ? 

ÂÍUPÄ®. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Discuss about the major problems faced by consumers. 
 ~Pº÷Áõº GvºöPõÒÐ® •UQ¯ ¤μa\øÚPÒ £ØÔ 

ÂÁõvUPÄ®. 

17. Give the factors influencing demand and supply. 
 ÷uøÁ ©ØÖ® Â{÷¯õPzøu £õvUS® PõμoPøÍU 

öPõk[PÒ. 
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18. Write a note on consumer buying habits. 

 ~Pº÷Áõº Áõ[S® £ÇUP® SÔzx J¸ SÔ¨ø£ 
GÊx[PÒ. 

19. Why is standardization important for consumers? 

 ~Pº÷Áõ¸US uμ¨£kzuÀ Hß •UQ¯©õÚx? 

20. Explain consumer protection and food adulteration acts. 

 ~Pº÷Áõº £õxPõ¨¦ ©ØÖ® EnÄ P»¨£ha ö\¯ÀPøÍ 
ÂÍUS[PÒ. 

  
———————— 
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 Part A  (10 × 2 = 20) 

Answer all questions. 

1. Define nutrition. 

 Fmha \zxÂ¯À Áøμ¯ÖUPÄ®. 

2. What is nutritional status? 

 Fmha \zx {ø» GßÓõÀ GßÚ? 

3. Mention the role of sodium in the absorption of glucose. 

 SÐU÷Põì EÔg_u¼À ÷\õi¯® £[QøÚ SÔ¨¤kP. 

4. Mention the food sources of fructose. 

 ¤μU÷hõì EÒÍ EnÄPøÍU SÔ¨¤kP. 

5. Define calories. 

 P÷»õ›PÒ Áøμ¯ÖUPÄ®. 

6. What are healthy fats in diets? 

 EnÂ¾ÒÍ B÷μõUQ¯® u¸® öPõÊ¨¦PÒ ¯õøÁ? 
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7. List out the deficiency symptoms of vitamin D. 

 E°ºa\zx ‘i’ SøÓ£õmk AÔSÔPøÍ £mi¯¼kP. 

8. Mention the coenzyme role of vitamin B1. 

 E°ºa\zx ‘¤1’ Âß Cønö|õv ö\¯À£õkPøÍ 
SÔ¨¤kP. 

9. Emphasis water as a nutrient. 

 }º J¸ Fmha\zx GÚ Á¼²ÖzxP. 

10. List out food source of Potassium. 

 ö£õmhõ]¯® EÒÍ EnÄPøÍ £mi¯¼kP. 

 Part B  (5 × 5 = 25) 

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

11. (a) Differentiate between undernutrition and 
overnutrition with examples. 

  SøÓ Fmh® (Undernutrition) ©ØÓ® ªøP Fmh® 
Fuõμn[PÐhß ÷ÁÖ£kzxP. 

Or 

 (b) Write on history of nutrition. 

  Fmha\zxÂ¯¼ß Áμ»õØÔøÚ GÊxP. 

12. (a) List out factors affecting glycemic load of foods. 

  EnÂß QøÍö\°U _ø©ø¯¨ (Glucemic load) 
£õvUS® PõμoPøÍ £mi¯¼kP. 

Or 

 (b) Difference in the symptoms between Kwashiorkor 
and Marasmus. 

  SÁõæ÷¯õº÷Põº (Kwashiorkor) ©ØÖ® 
(Marasmus) ©μõì©ì Cøh÷¯¯õÚ SøÓ£õmk 
AÔSÔPøÍ ÷ÁÖ£kzxP. 
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13. (a) List out the functions of Essential Fatty Acids. 

  Azv¯õÁ]¯ öPõÊ¨¦ Aª»[PÎß 
ö\¯À£õkPøÍ¨ £mi¯¼kP. 

Or 

 (b) Discuss on Physiological value of foods. 

  EnÂß EhØö\¯¼¯À ©v¨¤øÚ (Physiological 
value of foods) ÂÍUSP. 

14. (a) Describe the functions of vitamin D. 

  E°ºa\zx ‘i’ °ß ö\¯À£õkPøÍ ÂÁ›UPÄ®. 

Or 

 (b) What are deficiency symptoms of riboflavin? 

  øμ÷£õ¤÷ÍÂÛß (riboflavin) SøÓ£õmk 
AÔSÔPÒ ¯õøÁ? 

15.  (a) Discuss the role of antioxidant minerals. 

  Gvº BU]PõμoPÍõP ö\¯»õØÖ® uõxUPÎß 
(antioxidant minerals) ö\¯À£õkPøÍ ÂÍUSP. 

Or 

 (b) What about distribution of water in human body? 

  ©Ûu Eh¼À }º¨ £μÁø»¨ £ØÔ GÊxP. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Explain on dietary assessment methods. 

 EnÄ EmöPõÒÐuÀ ©v¨¥mk •øÓPøÍ¨ (dietary 
assessment methods) £ØÔ ÂÍUSP.  

17. How can you evaluate protein quality? 

 ¦μu uμzvøÚ (protein quality) }[PÒ GÆÁõÖ ©v¨¥k 
ö\´ÃºPÒ? 
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18. Determine the energy value of foods by Bomb 
Caloriemeter. 

 Ssk P÷»õ›«mhμõÀ (Bomb Caloriemeter) EnÂß 
BØÓÀ AÍÄPøÍ {ºn°zuÀ £ØÔ GÊuÄ®. 

19. Elaborate on functions of vitamin A. 

 E°ºa\zx ‘G’  Âß ö\¯À£õkPøÍ ÂÁ›UPÄ®. 

20. Explain  on function and requirement of iron. 

 C¸®¦a\zvß ÷uøÁ¯õÚ AÍÄPÒ ©ØÓ® ö\¯ÀPøÍ 
ÂÍUSP. 

 

  
———————— 
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 Part A  (10 × 2 = 20) 

Answer all questions. 

1. Write the basic principle of baking. 

 ÷£UQ[Qß Ai¨£øhU öPõÒøPø¯ GÊx[PÒ. 

2. Brief on the essential baking equipment. 

 Azv¯õÁ]¯ ÷£UQ[ E£Pμn[PøÍ¨ £ØÔ _¸UP©õPU 
TÖÄ®. 

3. What happens if you don’t put baking powder in a cake? 

 ÷PUQÀ ÷£UQ[ £Ähº ÷£õhÂÀø» GßÓõÀ GßÚ 
|hUS®? 

4. Give a note on the leavening agents. 

 ¦Î¨¦ •PÁºPÒ £ØÔ¯ SÔ¨ø£U öPõk[PÒ. 

5. Brief about the basic varieties of cakes. 

 ÷PUSPÎß Ai¨£øh ÁøPPøÍ¨ £ØÔ GÊxP. 

6. Which flour is gluten-free? 

 G¢u ©õÄ £ø\¯® CÀ»õux? 
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7. Write about the purpose of resting a dough after 
kneading process? 

 ¤ø\¢u ¤ÓS J¸ ©õøÁ K´öÁk¨£uß ÷|õUP® £ØÔ 
GÊx[PÒ. 

8. Mention the methods for making puff pastry. 

 £L¨ ÷£ìm› ö\´²® •øÓPøÍU SÔ¨¤hÄ®. 

9. List the functions of packaging. 

 ÷£U÷Pâ[Qß ö\¯À£õkPøÍ £mi¯¼k[PÒ. 

10. How do you calculate the cost of a product? 

 J¸ ö£õ¸Îß Âø»ø¯ GÆÁõÖ PnUQkÁx? 

 Part B  (5 × 5 = 25) 

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

11. (a) Explain the current trends in bakery business 
enterprise. 

  ÷£UP› ÁoP {ÖÁÚzvÀ uØ÷£õøu¯ ÷£õUSPøÍ 
ÂÍUS[PÒ. 

Or 

 (b) Why do bakers have to practice cleanliness and 
sanitation? 

  ÷£UPºPÒ Hß y´ø© ©ØÖ® _Põuõμzøu 
Pøh¤iUP ÷Ásk®. 

12. (a) Brief the essential and optional ingredients in 
baking. 

  ÷£UQ[QÀ ÷uøÁ¯õÚ ©ØÖ® Â¸¨£©õÚ 
ö£õ¸mPøÍ _¸UP©õPa ö\õÀ¾[PÒ. 

Or 

 (b) Elaborate on the new alternatives to healthier 
bakery products. 

  B÷μõUQ¯©õÚ ÷£UP› u¯õ›¨¦PÐUS ¦v¯ 
©õØÖPøÍ ÂÁ›UPÄ®. 
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13. (a) Explicate the role of yeast in making bread and 
buns. 

  öμõmi ©ØÖ® öμõmi u¯õ›¨£vÀ Dìiß £[øP 
ÂÍUS[PÒ.  

Or 

 (b) Detail on the different types of cake icing and 
decoration. 

  £À÷ÁÖ ÁøP¯õÚ ÷PU I][ ©ØÖ® A»[Põμ® 
£ØÔ¯ ÂÁμ®. 

14. (a) Write about the primary ingredients used in all 
cookies. 

  AøÚzx SURPÎ¾® £¯ß£kzu¨£k® •ußø© 
ö£õ¸mPÒ £ØÔ GÊuÄ®. 

Or 

 (b) Discuss on the most important process used in 
preparation of pastries. 

  ÷£ìm›PøÍ u¯õ›¨£vÀ £¯ß£kzu¨£k® ªP 
•UQ¯©õÚ ö\¯À•øÓø¯¨ £ØÔ ÂÁõvUPÄ®. 

15.  (a) Outline the procedure of fudge preparation with a 
neat flow chart. 

  L£mä u¯õ›¨¤ß ö\¯À•øÓø¯ ÷|ºzv¯õÚ Kmh 
ÂÍUP¨£hzxhß ÷PõimkU Põmk[PÒ. 

Or 

 (b) Illustrate the considerations of quality packaging 
for bakery products. 

  ÷£UP› ö£õ¸mPÐUPõÚ uμ©õÚ ÷£U÷Pâ[ £ØÔ¯ 
£›^»øÚPøÍ ÂÍUPÄ®. 
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 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Elaborate the growth and development of the baking 
industry. 

 ÷£UQ[ öuõÈ¼ß ÁÍºa] ©ØÖ® ÷©®£õmøh 
ÂÁ›UPÄ®. 

17. Illustrate the different kinds of flour used for cakes, 
bread and pastry with specifications. 

 ÷PU, öμõmi ©ØÖ® ÷£ìm›US £¯ß£kzu¨£k® 
£À÷ÁÖ ÁøP¯õÚ ©õÄPøÍ ÂÁμUSÔ¨¦PÐhß 
ÂÍUPÄ®. 

18. Write a short note on the following: 

 (a) Sugar alternatives   

 (b) Cake faults 

 ¤ßÁ¸ÁÚÁØÔÀ J¸ ]Ö SÔ¨ø£ GÊuÄ®. 

 (A) \ºUPøμ ©õØÖPÒ 

 (B) ÷PU uÁÖPÒ 

19. Summarize the methods and techniques for cookies 
preparation. 

 SURPøÍ u¯õ›¨£uØPõÚ •øÓPÒ ©ØÓ® ~m£[PøÍ 
_¸UPÄ®. 

20. Discuss about the chocolate confectionery market demand 
and trends. 

 \õU÷»m ªmhõ´ \¢øu°ß ÷uøÁ ©ØÖ® ÷£õUSPÒ £ØÔ 
ÂÁõvUPÄ®. 

———————— 
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 Part A  (10 × 2 = 20) 

Answer all questions. 

1. Mention the importance of speaking skills. 

 ÷£_® vÓÛß •UQ¯zxÁzøuU SÔ¨¤hÄ®. 

2. What is the purpose of SoP? 

 SoP Cß ÷|õUP® GßÚ? 

3. Define Management. 

 {ºÁõPzøu Áøμ¯ÖUPÄ®. 

4. What is abstract group discussion? 

 _¸UP©õÚ SÊ ÂÁõu® GßÓõÀ GßÚ? 

5. Define Autocratic leadership. 

 G÷ua\vPõμ uø»ø©ø¯ Áøμ¯ÖUPÄ®. 

6. What is Integrity management? 

 ÷|ºø© ÷©»õsø© GßÓõÀ GßÚ? 
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7. Define the term cardio respiratory in fitness. 

 EhØ£°Ø]°À Põºi÷¯õì¤÷μmh› GßÓ ö\õÀø» 
Áøμ¯ÖUPÄ®. 

8. List any two advantages of steamed food. 

 ÷ÁPøÁzu EnÂß H÷uÝ® Cμsk |ßø©PøÍ 
£mi¯¼k[PÒ. 

9. What is the meaning of non-violence? 

 AQ®ø\ Gß£uß ö£õ¸Ò GßÚ? 

10. What are the basic tools used for first aid? 

 •u¾uÂUS £¯ß£kzu¨£k® Ai¨£øh P¸ÂPÒ 
¯õøÁ? 

 Part B  (5 × 5 = 25) 

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

11. (a) Explain in brief the role of social media in 
communicating messages. 

  ö\´vPøÍz öuõhº¦öPõÒÁvÀ \‰P FhP[PÎß 
£[øP _¸UP©õP ÂÍUSP. 

Or 

 (b) What are the various usage of non-verbal 
communication? 

  ö\õØPÒ AÀ»õu öuõhº¦PÎß £À÷ÁÖ 
£¯ß£õkPÒ GßÚ? 

12. (a) Explain the characteristics of an entrepreneur. 

  J¸ öuõÈÀ •øÚ÷Áõ›ß £s¦PøÍ ÂÍUSP. 

Or 

 (b) Discuss the various ethics of a leadership. 

  J¸ uø»ø©°ß £À÷ÁÖ ö|Ô•øÓPøÍ¨ £ØÔ 
ÂÁõvUPÄ®. 
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13. (a) Explain how fitness practices reduces stress. 

  EhØ£°Ø] £°Ø]PÒ GÆÁõÖ ©Ú AÊzuzøuU 
SøÓUQÓx Gß£øu ÂÍUSP. 

Or 

 (b) Enumerate the basic skills and techniques required 
for gardening. 

  ÷uõmhUPø»US ÷uøÁ¯õÚ Ai¨£øh vÓßPÒ 
©ØÖ® ~m£[PøÍ £mi¯¼hÄ®. 

14. (a) Write in brief techniques involved in home 
makeover. 

  Ãmk A»[PõμzvÀ Dk£k® ~m£[PøÍ _¸UQ 
GÊxP. 

Or 

 (b) List down the various health benefits occurred 
using simple cooking practices. 

  GÎ¯ \ø©¯À •øÓPøÍ¨ £¯ß£kzxÁuõÀ 
HØ£k® £À÷ÁÖ B÷μõUQ¯ |ßø©PøÍ¨ 
£mi¯¼kP. 

15.  (a) List down the various tools required for an 
emergency first aid. 

  AÁ\μ •u¾uÂUS ÷uøÁ¯õÚ £À÷ÁÖ P¸ÂPøÍ 
£mi¯¼k[PÒ. 

Or 

 (b) What are the benefits of servicing to the 
Community? 

  \‰PzvØSa ÷\øÁ ö\´ÁuõÀ QøhUS® |ßø©PÒ 
GßÚ? 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Explain in detail the concept of scientific writing. 

 AÔÂ¯À GÊzvß P¸zøu Â›ÁõP ÂÍUPÄ®. 
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17. Discuss the ways by which you will achieve a Healthy 
work life balance. 

 B÷μõUQ¯©õÚ ÷Áø» ÁõÌUøP \©{ø»ø¯ 
AøhÁuØPõÚ ÁÈPøÍ¨ £ØÔ ÂÁõvUPÄ®. 

18. Explain some essential qualities required for an effective 
leadership. 

 vÓø©¯õÚ uø»ø©US ÷uøÁ¯õÚ ]» Azv¯õÁ]¯ 
Sn[PøÍ ÂÍUS[PÒ. 

19. Describe in detail the various types of martial arts. 

 £À÷ÁÖ ÁøP¯õÚ uØPõ¨¦U Pø»PøÍ Â›ÁõP 
ÂÁ›UPÄ®. 

20. Explain elaborately the strategies and techniques to 
promote non-violence. 

 AÓ¨ ÷£õμõmh •øÓø¯ ÷©®£kzxÁuØPõÚ EzvPÒ 
©ØÖ® ~m£[PøÍ Â›ÁõP ÂÍUPÄ®. 

———————— 


