
  

S–6128   

B.Sc. DEGREE EXAMINATION, APRIL 2025 

First Semester 

Home Science 

FOOD SCIENCE 

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Section A  (10 × 2 = 20) 

Answer all questions. 

1. What is food pyramid? 

 EnÄ ¤μªm GßÓõÀ GßÚ? 

2. What are the imitations of cooking? 

 EnÄ \ø©¨£vÀ EÒÍ Áμ®¦PÒ GßÚ? 

3. Define dextrinization. 

 Dextrinization Áøμ¯Ö. 

4. Name few toxins is present in pulses. 

 £¸¨¦ ÁøPP°À EÒÍ |a_PÒ ]»ÁØøÓ GÊxP. 

5. Give the classification of vegetables with examples. 

 Põ´PÔPÎß ÁøPPøÍ GkzxUPõmkhß u¸P. 

6. What are polyphenols? 

 Polyphenols GßÓõÀ GßÚ? 
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7. Identify any four qualities of fresh fish. 

 ¦v¯ «Ûß |õßS Sn[PøÍ GÊxP. 

8. At what temperature is the poultry stored? 

 ÁÍº¨¦¨ £ÓøÁPøÍ G¢u öÁ¨£ {ø»°À ÷\ªUP 
÷Ásk®? 

9. What are malted beverages? 

©õÀhm £õÚ[PÒ ¯õøÁ? 

10. Define -Food adulteration. 

 EnÄ P»¨£h® – Áøμ¯Ö. 

 Section B  (5 × 5 = 25) 

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

11. (a) Write a note on microwave cooking. 

  ø©U÷μõ ÷ÁÆ \ø©¯À £ØÔ GÊxP. 

Or 

 (b) Enumerate the functions of food. 

  EnÂß ö\¯À£õkPøÍ ÂÁ›UP. 

12. (a) How is starch gelatinized? Explain. 

  ìhõºa G¨£i öá÷»iøÚì ö\´¯¨£kQÓx? 
ÂÍUSP. 

Or 

 (b) Explain the advantages of germination of pulses. 

  £¸¨¦ •øÍUPmku¼ß |ßø©PøÍ Â›ÁõP 
GÊxP. 
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13. (a) Highlight the nutritive value of vegetables. 

  Põ´PÔPÎß Fmha\zx •UQ¯zxÁzøu 
•ßÛø»¨£kzv GÊxP. 

Or 

 (b) Discuss the changes that take place during ripening 
of fruits. 

  £Ç[PÒ £ÊUP øÁUS®÷£õx HØ£k® ©õØÓ[PøÍ 
GÊxP. 

14. (a) Why is milk pasteurized? Explain. 

  £õÀ Hß £u¨£kzu¨£kQÓx? ÂÍUSP. 

Or 

 (b) Detail on the factors affecting foam formation in 
egg. 

  •møh°À ~øμ E¸ÁõUSuø» £õvUS® 
PõμoPøÍ ÂÍUSP. 

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

  Gsønø¯ EÔg_® PõμoPøÍ ÂÍUSP. 

Or 

 (b) Give the classification of spices and condiments 
with examples. 

  Spices  ©ØÖ® Condiments  GÆÁõÖ 
ÁøP¨£kzu¨£kQßÓÚ GkzxUPõmkß ÂÍUSP. 

 Section C  (3 × 10 = 30) 

Answer any three questions. 

16. Describe the preliminary methods of preparation along 
with advantages and disadvantages. 

 •ußø© {ø» u¯õ›¨¤ß |ßø©PÒ ©ØÖ® wø©PøÍ 
ÂÁ›UP. 
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17. Discuss the processing methods of oil seeds. 

 Gsøn ÂøuPøÍ £u¨£kzx® •øÓPøÍ GÊxP. 

18. Detail on the changes that take place in cooking on 
chlorophyll pigment. 

 \ø©US® ÷£õx U÷Íõ÷μõ¤À {Óª°À HØ£k® 
©õØÓ[PøÍ öuÎÄ£kzxP. 

19. Identify the changes that take place in meat on cooking. 
Add a note on methods of cooking meat. 

 CøÓa] \ø©US® ÷£õx HØ£k® ©õØÓ[PøÍ GÊxP. 
CøÓa] \ø©US® •øÓPÒ £ØÔ GÊxP. 

20. Explain the stages of sugar cookery with examples. 

 \ºUPøμ £õS \ø©zv¼ß {ø»PøÍ GkzxUPõmkhß 
ÂÍUSP. 

———————— 



  

S–6129   

U.G. DEGREE EXAMINATION, APRIL 2025 

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. What are the features of a good design? 

 |À» ÁiÁø©¨¤ß A®\[PÒ GßÚ? 

2. Give some applications of good taste. 

 |À» _øÁ öPõsh ]» £¯ß£õkPøÍ öPõk[PÒ. 

3. Mention the difference between horizontal and vertical 

lines. 

 Qøh©mh ©ØÖ® ö\[Szx ÷PõkPÐUS Cøh°»õÚ 

÷ÁÖ£õmøhU SÔ¨¤hÄ®. 

4. Brief on shape as an element of design. 

 ÁiÁø©¨¤ß J¸ A[P©õP ÁiÁ® £ØÔ _¸UP®. 

5. Give the functions of proportion. 

 ÂQuõa\õμzvß ö\¯À£õkPøÍ öPõk[PÒ. 
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6. Mention the importance of rhythm. 

 uõÍzvß •UQ¯zxÁzøuU SÔ¨¤hÄ®. 

7. Account for psychologist’s theory of colour. 

 EÍÂ¯»õÚ›ß ÁsnU ÷Põm£õmiØPõÚ PnUS. 

8. What is meant by warm colours? 

 `hõÚ {Ó[PÒ GßÓõÀ GßÚ? 

9. Detail on the functions of a house. 

 J¸ Ãmiß ö\¯À£õkPÒ £ØÔ¯ ÂÁμ®, 

10. Elaborate on the importance of storage space. 

 ÷\¨¦ Chzvß •UQ¯zxÁzøu Â›ÁõPU TÖ[PÒ. 

 Part B  (5 × 5 = 25) 

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

11. (a) Give the importance of geometrical designs. 

  ÁiÂ¯À ÁiÁø©¨¦PÎß •UQ¯zxÁzøu 
öPõk[PÒ. 

Or 

 (b) With suitable diagrams explain stylized design. 

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

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

  Aø©¨¦ ÁøPPÎÀ J¸ ]Ö SÔ¨ø£ GÊuÄ®. 

Or 

 (b) Brief on the impact of sizes in space creation. 

  ÂsöÁÎ E¸ÁõUPzvÀ AÍÄPÎß uõUP® £ØÔ¯ 
_¸UP® 
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13. (a) Enumerate on creation of asymmetrical balance in a 
bed room. 

  J¸ £kUøP¯øÓ°À \©a^μØÓ \©{ø»ø¯ 
E¸ÁõUSuÀ. 

Or 

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

  P¸zxUPÐhß CnUPzøu E¸ÁõUSÁuØPõÚ 
ÁÈ•øÓPøÍ¨ £ØÔ ÂÁõvUPÄ®. 
¦ÒÎÂÁμ[PÐhß E[PÒ £vøÁ Bu›UPÄ®. 

14. (a) Explain the qualities of colour. 

  {Ózvß Sn[PøÍ ÂÍUS[PÒ. 

Or 

 (b) Write a note monochromatic colour harmony. 

  J÷μ Ásn•øh¯ Ásn |À¼nUPU SÔ¨ø£ 
GÊx[PÒ. 

15.  (a) Account for the means of creating roominess and 
lighting in a kitchen cum dining room. 

  J¸ \ø©¯»øÓ ©ØÖ® \õ¨£õmk AøÓ°À AøÓ 
©ØÖ® öÁÎa\zøu E¸ÁõUS® ÁÈ•øÓPÐUPõÚ 
PnUS. 

Or 

 (b) Write short on the utility of verandah and  
stair cases? Explain. 

  Áμõshõ ©ØÖ® £iUPmkPÎß £¯ß£õk £ØÔ J¸ 
SÖ®£hzøu GÊv ÂÍUPÄ®. 
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 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Discuss about the role of decorative designs and with 

suitable examples. 

 A»[Põμ ÁiÁø©¨¦PÎß £[S ©ØÖ® ö£õ¸zu©õÚ 

GkzxUPõmkPÐhß ÂÁõvUPÄ®. 

17. Give a note on the effect of warm and cool colours in 

clothing and space interiors. 

 Bøh ©ØÖ® ÂsöÁÎ Em¦Ó[PÎÀ `hõÚ ©ØÖ® 

SÎº {Ó[PÎß ÂøÍøÁ¨ £ØÔ¯ SÔ¨ø£U öPõk[PÒ. 

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

 uõÍzøu GÆÁõÖ E¸ÁõUP •i²®? Euõμn[PÐhß 

ÂÍUPÄ®. 

19. Colour harmony plays an important role in  

comfortable living” – Give examples. 

 ‘‘Á\v¯õÚ ÁõÌÂÀ Ásn CnUP® •UQ¯¨ £[S 

ÁQUQÓx’’ – Euõμn[PøÍU öPõk[PÒ. 

20. Explain the basic principles of planning a life space. 

 ÁõÌUøP Chzøu vmhªkÁuØPõÚ Ai¨£øhU 

öPõÒøPPøÍ ÂÍUS[PÒ. 

———————— 
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B.Sc. DEGREE EXAMINATION, APRIL 2025 

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 any two importance of house keeping. 

 Ãmk¨ £μõ©›¨¤ß H÷uÝ® Cμsk •UQ¯zxÁzøu 
£mi¯¼kP. 

2. Write any two qualities of house keeping staff. 

 Ãmk £μõ©›¨¦ FÈ¯ºPÎß H÷uÝ® Cμsk Sn[PøÍ 
GÊxP. 

3. Define Gate pass. 

 ÷Pm £õøé Áøμ¯ÖUPÄ®. 

4. What is a check list? 

 \›£õº¨¦ £mi¯À GßÓõÀ GßÚ? 

5. Define master key. 

 •ußø© Âø\ø¯ Áøμ¯ÖUPÄ®. 
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6. What is bed making? 

 £kUøPø¯ E¸ÁõUSÁx GßÓõÀ GßÚ? 

7. List any two points that are to be considered while 
receiving used linen. 

 £¯ß£kzu¨£mh øPzuÔø¯¨ ö£Ö®÷£õx P¸zvÀ 
öPõÒÍ ÷Ási¯ Cμsk ¦ÒÎPøÍ £mi¯¼kP. 

8. What is a layout? 

 uÍÁø©¨¦ GßÓõÀ GßÚ? 

9. Define container trolley. 

 öPõÒP»ß uÒÐÁsiø¯ Áøμ¯ÖUP. 

10. What are floor sealers? 

 uøμ ^»ºPÒ GßÓõÀ GßÚ? 

 Part B  (5 × 5 = 25) 

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

11. (a) Draw the layout of housekeeping department. 

  Ãmk £μõ©›¨¦ xøÓ°ß Aø©¨ø£ Áøμ¯Ä®. 

Or 

 (b) What are the skills of good house keeper? 

  |À» Ãmk £μõ©›¨£õÍ›ß vÓø©PÒ GßÚ? 

12. (a) Write a note on inventory of housekeeping items. 

  Ãmk £μõ©›¨¦ ö£õ¸mPÎß C¸¨¦ £ØÔ¯ 
SÔ¨ø£ GÊxP. 

Or 

 (b) List the role of maintenance department. 

  £μõ©›¨¦ xøÓ°ß £[øP £mi¯¼kP. 
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13. (a) What are the different types of keys? 

  £À÷ÁÖ ÁøP¯õÚ Âø\PÒ ¯õøÁ? 

Or 

 (b) Give a note on pest control and eradication. 

  §a] Pmk¨£õk ©ØÖ® JÈ¨¦ £ØÔ¯ SÔ¨ø£ 

GÊxP. 

14. (a) What are the points to be considered while selecting 

linen? 

  øPzuÔ ÷uº¢öukUS® ÷£õx P¸zvÀ öPõÒÍ 

÷Ási¯ÁÚÁØøÓ £mi¯¼kP. 

Or 

 (b) Write the importance of selection and designing of 

uniform. 

  ^¸øh ÷uºÄ ©ØÖ® ÁiÁø©¨¤ß •UQ¯zxÁzøu 

GÊxP. 

15.  (a) What are the points to be considered while storing 

cleaning gents? 

  x¨¦μÄ¨ ö£õ¸mPøÍ ÷\ªUS® ÷£õx P¸zvÀ 

öPõÒÍ ÷Ási¯ÚÁØøÓ £mi¯¼kP. 

Or 

 (b) Write a note on manual equipments. 

  øP÷¯k E£Pμn[PÒ £ØÔ¯ SÔ¨ø£ GÊxP. 
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 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Explain the job description and job specification of staff in 

housekeeping department. 

 Ãmk £μõ©›¨¦z xøÓ°À £o¦›²® FÈ¯ºPÎß 

÷Áø» ÂÁμ® ©ØÖ® £o ÂÁμUSÔ¨¦ BQ¯ÁØøÓ 

ÂÍUSP. 

17. Describe the general operations of control desk. 

 Pmk¨£õmk ÷©ø\°ß ö£õxÁõÚ ÷©®£õkPøÍ 

ÂÁ›UPÄ®. 

18. Explain the various types of guest rooms. 

 Â¸¢vÚº AøÓPÎß £À÷ÁÖ ÁøPPøÍ ÂÍUSP. 

19. Explain the different types of linen, size and linen 

exchange procedures. 

 £À÷ÁÖ ÁøP¯õÚ øPzuÔ, AÍÄ ©ØÖ® øPzuÔ 

£›©õØÓ |øh•øÓPøÍ ÂÍUSP. 

20. What are the points to be considered while selecting 

cleaning equipments? 

 x¨¦μÄ E£Pμn[PøÍz ÷uº¢öukUS® ÷£õx P¸zvÀ 

öPõÒÍ ÷Ási¯ ¦ÒÎPÒ GßÚ? 

———————— 



  

S–6132   

B.Sc. DEGREE EXAMINATION, APRIL 2025 

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. Describe the need for home science as subject in 
schooling/degree programmes. 

 £ÒÎ/£mh¨£i¨¦ vmh[PÎÀ Ãmk AÔÂ¯¼ß 
÷uøÁø¯ ÂÁ›UPÄ®. 

2. What is linkage between home science and psychology? 

 Ãmk AÔÂ¯¾US® EÍÂ¯¾US® GßÚ öuõhº¦? 

3. Mention the difference between preschool education and 
extension education. 

 £õ»º PÀÂUS® }mi¨¦U PÀÂUS® EÒÍ ÷ÁÖ£õmøhU 
SÔ¨¤hÄ®. 

4. Brief governmental organisations which support Home 
Science. 

 ÷íõ® \°ßøé Bu›US® _¸UP©õÚ Aμ_ {ÖÁÚ[PÒ. 

Sub. Code 
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5. Give the stages of life and explain them. 

 ÁõÌUøP°ß {ø»PøÍU öPõkzx ÂÍUPÄ®. 

6. List the importance of research in home science. 

 Ãmk AÔÂ¯¼À Bμõ´a]°ß •UQ¯zxÁzøu 
£mi¯¼k[PÒ. 

7. Account for the importance of TINP programmes. 

 TINP vmh[PÎß •UQ¯zxÁzvØPõÚ PnUS. 

8. What is meant by DWCRA? Explain. 

 DWCRA GßÓõÀ GßÚ? ÂÍUSP. 

9. Detail on the secondary storage devices of basic 
computers. 

 Ai¨£øh PoÛPÎß Cμshõ® {ø» ÷\ª¨£P 
\õuÚ[PÒ £ØÔ¯ ÂÁμ®. 

10. How documents management in computers? 

 PoÛPÎÀ BÁn ÷©»õsø© G¨£i? 

 Part B  (5 × 5 = 25) 

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

11. (a) Give the role of nutrition as apart home science. 

  Ãmk AÔÂ¯ø»z uÂμ Fmha\zvß £[øPU 
öPõk[PÒ. 

Or 

 (b) Enumerate on the factors influencing home science 
as a discipline.  

  Ãmk AÔÂ¯ø» J¸ xøÓ¯õP £õvUS® 
PõμoPøÍU PnUQk[PÒ. 
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12. (a) Mention about the extension education and human 
development as branches of home science in India. 

  C¢v¯õÂÀ Ãmk AÔÂ¯¼ß QøÍPÍõP 
Â›ÁõUPU PÀÂ ©ØÖ® ©Ûu ÷©®£õk £ØÔ¯ 
SÔ¨¦. 

Or 

 (b) Discuss the importance of dietetics. 

  EnÄ •øÓ°ß •UQ¯zxÁzøu¨£ØÔ 
ÂÁõvUPÄ®. 

13. (a) What are the major advantages and disadvantages 
of decision making processor? 

  •iöÁkUS® ö\¯¼ß •UQ¯ |ßø©PÒ ©ØÖ® 
wø©PÒ GßÚ? 

Or 

 (b) Brief on the human recourses in home management. 

  Ãmk {ºÁõPzvÀ ©Ûu ÁÍ[PÒ £ØÔ¯ _¸UP®. 

14. (a) What is meant by yarn manufacturing? Explain the 
process of yarn manufacturing. 

  ¡À EØ£zv GßÓõÀ GßÚ? ¡À EØ£zv 
ö\¯À•øÓø¯ ÂÍUS[PÒ. 

Or 

 (b) What is meant by fabric finishing? Briefly explain 
its classification. 

  xo •izuÀ GßÓõÀ GßÚ? Auß ÁøP¨£õmøh 
_¸UP©õP ÂÍUS[PÒ. 

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

  PoÛPÒ £¯ß£kzx® ö©õÈPÐUPõÚ PnUS. 

Or 
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 (b) What is input and out devices in computers? 
Explain. 

  PoÛ°À EÒÏmk ©ØÖ® AÄm \õuÚ[PÒ 
GßÓõÀ GßÚ? ÂÍUSP. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Discuss about the growth and development of home 
science education. 

 Ãmk AÔÂ¯À PÀÂ°ß ÁÍºa] ©ØÖ® ÷©®£õk £ØÔ 
ÂÁõvUPÄ®. 

17. “Home science education provides a huge variety of jobs” 
— discuss with examples. 

 ‘‘Ãmk AÔÂ¯À PÀÂ¯õÚx £À÷ÁÖ ÁøP¯õÚ 
÷Áø»PøÍ ÁÇ[SQÓx’’– Euõμn[PÐhß 
ÂÁõvUPÄ®. 

18. Give the concepts and perceptions to be followed in 
resource management. 

 ÁÍ ÷©»õsø©°À ¤ß£ØÓ ÷Ási¯ P¸zxUPÒ ©ØÖ® 
EnºÄPøÍ ÁÇ[PÄ®. 

19. Why is therapeutic diet important? Discuss about the role 
of diet counselling in healthy living. 

 ]Qaø\ EnÄ Hß •UQ¯©õÚx? B÷μõUQ¯©õÚ 
ÁõÌÂÀ EnÄ B÷»õ\øÚ°ß £[S £ØÔ ÂÁõvUPÄ®. 

20. With suitable examples write uses of computers to home 
science education. 

 Ãmk AÔÂ¯À PÀÂUS PoÛPÎß £¯ß£õkPøÍ 
ö£õ¸zu©õÚ GkzxUPõmkPÐhß GÊx[PÒ. 

 
 
 

———————— 



  

S–6133   

B.Sc. DEGREE EXAMINATION, APRIL 2025 

Second Semester 

Home Science 

HUMAN PHYSIOLOGY 

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

Answer all questions. 

1. What do you mean by cellular immunity? 

 ö\À¾»õº ÷|õ´ Gvº¨¦ \Uv GßÓõÀ GßÚ? 

2. Outline what happens if platelets are low? 

 ¤÷Ímö»mkPÒ SøÓÁõP C¸¢uõÀ GßÚ |hUS®? 

3. Which skin function is most important? 

 G¢u ÷uõÀ ö\¯À£õk ªPÄ® •UQ¯©õÚx? 

4. Give the main parts of the nervous system. 

 |μ®¦ ©sh»zvß •UQ¯ £õP[PøÍU öPõk[PÒ. 

5. Write the signs of respiratory arrest. 

 _Áõ\U øPxUPõÚ AÔSÔPøÍ GÊx[PÒ. 

6. What is a normal oxygen level? 

 \õuõμn BUêáß AÍÄ GßÚ? 

Sub. Code 
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7. Which hormone stops acid secretion in the stomach? 

 Á°ØÔÀ Aª»® _μ¨£øu {Özx® íõº÷©õß Gx? 

8. Mention the main functions of the stomach. 

 Á°ØÔß •UQ¯ ö\¯À£õkPøÍ SÔ¨¤hÄ®. 

9. What does the male reproductive system do? 

 Bs CÚ¨ö£¸UP Aø©¨¦ GßÚ ö\´QÓx? 

10. What organ controls blood sugar? 

 G¢u EÖ¨¦ Cμzu \ºUPøμø¯ Pmk¨£kzxQÓx? 

 Part B  (5 × 5 = 25) 

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

11. (a) With a neat diagram explain the structure of a cell. 

  J¸ ö\À¼ß Pmhø©¨ø£ ÷|ºzv¯õÚ 
Áøμ£hzxhß ÂÍUPÄ®. 

Or 

 (b) Discuss the characteristics of each blood type. 

  JÆöÁõ¸ Cμzu ÁøP°ß £s¦PøÍ²® 
ÂÁõvUPÄ®. 

12. (a) Write a short note on the functions of the nervous 
system. 

  |μ®¦ ©sh»zvß ö\¯À£õkPÒ £ØÔ J¸ ]Ö 
SÔ¨ø£ GÊx[PÒ. 

Or 

 (b) Detail about the importance of sense organs in our 
body. 

  |® Eh¼À EÒÍ EnºÄ EÖ¨¦PÎß •UQ¯zxÁ® 
£ØÔ¯ ÂÁμ®. 
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13. (a) Write a short note on the physiological stages of 
respiration. 

  _Áõ\zvß Eh¼¯À {ø»PøÍ¨ £ØÔ J¸ ]Ö 
SÔ¨ø£ GÊx[PÒ. 

Or 

 (b) Explain about the features of the cardiac muscle. 

  Cu¯uø\°ß A®\[PøÍ¨ £ØÔ ÂÍUS[PÒ. 

14. (a) How does the liver help in the digestion of proteins? 

  ¦μu[PÎß ö\›©õÚzvØS PÀ½μÀ GÆÁõÖ 
EuÄQÓx? 

Or 

 (b) Elaborate about the urinary system – main organs 
and their functions. 

  ]Ö}º Aø©¨¦ £ØÔ Â›ÁõP – •UQ¯ EÖ¨¦PÒ 
©ØÖ® AÁØÔß ö\¯À£õkPÒ. 

15.  (a) Explain about the role of Estrogen and 
Progesterone. 

  Dìm÷μõáß ©ØÖ® ¦÷μõöámi÷μõÛß £[S £ØÔ 
ÂÍUPÄ®. 

Or 

 (b) What are the symptoms of pancreatitis? 

  Pøn¯ AÇØ]°ß AÔSÔPÒ GßÚ? 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Explore the difference between antigen and antibody and 
their characteristics. 

 Bßiöáß ©ØÖ® Bßi£õi ©ØÖ® AÁØÔß 
Snõv\¯[PÐUS Cøh°»õÚ ÷ÁÖ£õmøh Bμõ²[PÒ. 
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17. Discuss on the taste and its receptors in human 
physiology. 

 ©Ûu Eh¼¯¼À _øÁ ©ØÖ® Auß HØ¤PÒ £ØÔ 
ÂÁõvUPÄ®. 

18. Illustrate about the causes and factors affecting blood 
pressure. 

 Cμzu AÊzuzøu £õvUS® Põμn[PÒ ©ØÖ® PõμoPÒ 
£ØÔ ÂÍUPÄ®. 

19. Explain the function of kidney in excretion. 

 öÁÎ÷¯ØÓzvÀ ]Ö}μPzvß ö\¯À£õmøh ÂÍUS[PÒ. 

20. Discuss how does the women physiology changes during 
pregnancy. 

 Pº¨£Põ»zvÀ ö£sPÎß Eh¼¯À GÆÁõÖ ©õÖQÓx 
Gß£øu¨ £ØÔ ÂÁõvUPÄ® 

———————— 



  

S–6134   

B.Sc. DEGREE EXAMINATION, APRIL 2025 

Second Semester 

Home Science 

HUMAN DEVELOPMENT 

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

Answer all questions. 

1. Human development. 

 ©Ûu ÁÍºa]. 

2. Antenatal stage. 

 ¤Ó¨¦US •¢øu¯ ÁÍºa]. 

3. Infancy. 

 SÇ¢øu¨ £¸Á®. 

4. Immunization. 

 ÷|õ´zuk¨¦. 

5. Toddler. 

 SÖ|øh ÷£õk® SÇ¢øu. 

6. Delinquency. 

 SØÓaö\¯À. 
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7. Adulthood. 

 •vºÁ¯x. 

8. Characteristics of Old age. 

 •xø©°ß ]Ó¨¤¯À¦PÒ. 

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) What are the principles of monitoring growth of a 
child? 

  SÇ¢øu°ß ÁÍºa]ø¯U PsPõo¨£uØPõÚ 
öPõÒøPPÒ GßÚ? 

Or 

 (b) Briefly explain the different stages of developmental 
task. 

  SÇ¢øu°ß ÁÍºa]°À ÁÍºa]¨ £o°ß £À÷ÁÖ 
{ø»PøÍ _¸UP©õP ÂÍUPÄ®. 

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 and stages of children’s play. 

  SÇ¢øuPÒ ÂøÍ¯õmiß ÁøPPÒ ©ØÖ® {ø»PøÍ 
ÂÍUS[PÒ. 
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13. (a) Analyze the problems faced by adolescence during 
their developmental stage. 

  CÍø©¨ £¸Ázvß ÁÍºa]°ß ÷£õx AÁºPÒ 
GvºöPõÒÐ® ¤μa]øÚPøÍ £S¨£õ´Ä 
ö\´²[PÒ. 

Or 

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

  CÍø©¨ £¸Ázøu ÁÈ|hzxÁvÀ Sk®£zvß 
£[øP {¯õ¯¨£kzx[PÒ. 

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

  •xø©°À HØ£k® EÍÂ¯À ©õØÓ[PÒ GßÚ? 
ÂÍUPÄ®. 

Or 

 (b) Write about vocational adjustments in adulthood. 

  CÍø©¨ £¸ÁzvÀ öuõÈÀ\õº ©õØÓ[PÒ £ØÔ 
GÊx[PÒ. 

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

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

Or 

 (b) Detailed note on the children with learning 
disability. 

  PØÓÀ vÓß SøÓ£õkÒÍ SÇ¢øuPøÍ Â›ÁõP 
Áøμ¯Ä®. 

 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. Define Children’s play. Highlight the merits and demerits 
of parental disciplinary techniques. 

 SÇ¢øuPÒ ÂøÍ¯õmøh Áøμ¯ÖUPÄ® ö£Ø÷Óõ›ß 
JÊ[S•øÓ ~m£[PÎß |ßø©PÒ ©ØÖ® wø©PøÍ 
•ßÛø»¨£kzuÄ®. 

18. Enumerate 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. Summarize the skills needed for handling various 
categories of Exceptional children. 

 ÂvÂ»UPõÚ SÇ¢øuPÎß £À÷ÁÖ ÁøPPøÍU 
øP¯õÐÁuØSz ÷uøÁ¯õÚ vÓßPøÍ _¸UPÄ®. 

 
 
 
 

———————— 
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B.Sc. DEGREE EXAMINATION, APRIL 2025 

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 functional foods. 

 ö\¯À£õmk EnÄPÒ Áøμ¯Ö. 

2. Define traditional foods. 

 £õμ®£›¯ EnÄPÒ Áøμ¯Ö. 

3. What is product design? 

 ö£õ¸Ò ÁiÁø©¨¦ GßÓõÀ GßÚ? 

4. What is food product development? 

 EnÄ ö£õ¸Ò u¯õ›¨¦ ÷©®£õk GßÓõÀ GßÚ? 

5. List out tests to determine shelf life of food products. 

 EnÄ ö£õ¸mPÒ öPmk¨÷£õPõ©À C¸US® Põ» 
AÍÂøÚ {ºn°US® £›÷\õuøÚPøÍ £mi¯¼kP. 

6. Justify the need of quality assurance of food products. 

 EnÄ ö£õ¸mPÒ uμ {ºn°zu¼ß ÷uøÁø¯ 
{¯õ¯¨£kzxP. 
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7. What is active packaging? 

 ö\¯¼¯À ø£¯P¨£kzxuÀ GßÓõÀ GßÚ? 

8. Why packaging of foods is necessary? 

 EnÄ ø£¯P¨£kzxu¼ß AÁ]¯® Hß? 

9. What is food product marketing? 

 EnÄö£õ¸Ò \¢øu¨£kzxuÀ GßÓõÀ GßÚ? 

10. What is test marketing of food product? 

 EnÄö£õ¸Ò £›÷\õuøÚ \¢øu¨£kzxuÀ GßÓõÀ 
GßÚ? 

 Part B  (5 × 5 = 25) 

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

11. (a) List out reasons for new product development. 

  ¦v¯ ö£õ¸Ò u¯õ›zx ÷©®£kzu¾UPõÚ 
Põμn[PøÍ¨ £mi¯¼kP. 

Or 

 (b) What are healthy concerns in new food product 
development? 

  ¦v¯ EnÄö£õ¸Ò u¯õ›zx ÷©®£kzu¼À 
B÷μõUQ¯ AUPøÓPÒ ¯õøÁ? 

12. (a) List out causes of success in food product 
development. 

  EnÄö£õ¸Ò u¯õ›zx ÷©®£kzxu¼À öÁØÔUS 
ÁÈÁSUS® PõμoPøÍ £mi¯¼kP. 

Or 

 (b) List out sources of new product ideas in 
development. 

  ¦v¯ö£õ¸Ò u¯õ›zx ÷©®£kzxu¾UPõÚ 
P¸zxPÎß ‰»[PøÍ £mi¯¼kP. 
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13. (a) Differentiate between subjective and objective 
methods of food quality evaluation. 

  EnÄ uμ ©v¨¥h¼À AP{ø» ©ØÖ® ¦Ó{ø» 
•øÓPÒ Cøh÷¯ ÷ÁÖ£kzxP. 

Or 

 (b) What are requirements for sensory analysis? 

  ¦»ÝnºÄ £S¨£õ´ÂØPõÚ ÷uøÁPÒ ¯õøÁ? 

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

  ø£¯P¨£kzx® ö£õ¸Ò ÷uº¢öukzu¼À £õvUS® 
PõμoPøÍ £mi¯¼kP. 

Or 

 (b) Discuss on aseptic packaging. 

  ~sq°º }UQ¯ ø£¯P¨£kzxuÀ £ØÔ 
ÂÁõvUPÄ®. 

15.  (a) What are components of food product costing? 

  EnÄö£õ¸Ò Âø»°ß {ºn°zu¼¾ÒÍ TÖPÒ 
¯õøÁ? 

Or 

 (b) How can you fix the sales price for a new product? 

  J¸ ¦v¯ ö£õ¸Îß ÂØS® Âø»ø¯ } GÆÁõÖ 
EÖv ö\´¯ •i²®? 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Explain on classification of food products. 

 EnÄ¨ö£õ¸Îß ÁøP¨£õmiøÚ ÂÍUSP. 

17. Discuss the stages of product development. 

 ö£õ¸Ò u¯õ›zx ÷©®£kzu¼¾ÒÍ £i{ø»PøÍ 
ÂÁõvUPÄ®. 
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18. Elucidate on food safety standards by FSSAI in India. 

 GL¨ Gì Gì I (FSSAI) BÀ Áøμ¯ÖUP¨£mkÒÍ EnÄ 
£õxPõ¨¦ uμ{ø»PÒ £ØÔ öuÎÄ£kzxP. 

19. What are types of packaging materials? 

 ø£¯P¨£kzxuÀ ö£õ¸ÒPÎß ÁøPPÒ ¯õøÁ? 

20. Describe about product a life cycle. 

 u¯õ›¨¦ ÁõÌUøP _ÇØ] £ØÔ ÂÁ›UP. 

  
———————— 
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CONSUMER EDUCATION 

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

Answer all questions. 

1. Define consumerism. 

 ~Pº÷Áõº Áõu® & Áøμ¯ÖUPÄ®. 

2. What is meant by advertisement? 

 ÂÍ®£μ® Gß£uß ö£õ¸Ò TÖP. 

3. Define needs and wants. 

 C¸ÁøP¯õÚ ÷uøÁPøÍ Áøμ¯ÖUPÄ®. 

4. Give the meaning of utility. 

 £¯ß£õk Gß£uß ö£õ¸Ò TÖP. 

5. What is a meant by packaging? 

 ]¨£ªkuÀ Gß£uß ö£õ¸Ò GßÚ? 

6. Indicate the meaning of demand and supply. 

 ÷Põ›UøP ©ØÖ® ÁÇ[PÀ BQ¯ÁØÔß ö£õ¸Ò TÖP. 

Sub. Code 
23BHF2S2 



S–6138 

  

  2

7. What is a label? 

 •zvøμ GßÓõÀ GßÚ? 

8. Expand BIS and ISI. 

 BIS ©ØÖ® ISI BQ¯ÁØÔß Â›ÁõUP® GÊxP. 

9. What is meant by consumer behaviour? 

 ~Pº÷Áõº |hzøu Gß£uß ö£õ¸Ò GßÚ? 

10. Expand CPA and FSSAI. 

 CPA ©ØÖ® FSSAI BQ¯ÁØÔß Â›ÁõUP® GÊxP. 

 Part B  (5 × 5 = 25) 

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

11. (a) Write the characteristics of consumers. 

  ~Pº÷Áõ›ß Snõv\¯[PÒ £ØÔ GÊxP. 

Or 

 (b) Bring out the role of consumers in Indian economy. 

  C¢v¯ ö£õ¸ÍõuõμzvÀ ~Pº÷Áõ›ß £[PÎ¨¦ £ØÔ 
GÊxP. 

12. (a) Classify human wants with suitable examples. 

  ©Ûu ÷uøÁPøÍ uS¢u Euõμnzxhß 
ÁøP¨£kzxP. 

Or 

 (b) Write about the factors that influence demand and 
supply. 

  ÷Põ›UøP ©ØÖ® ÁÇ[PÀ BQ¯ÁØøÓ £õvUS® 
PõμoPøÍ¨ £ØÔ GÊuÄ®. 
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13. (a) What are the functions of market? 

  \¢øu°ß ö\¯À£õkPÒ £ØÔ GÊxP. 

Or 

 (b) Indicate the merits and demerits of labels. 

  •zvøμ°ß |ßø© ©ØÖ® wø©PÒ £ØÔ GÊuÄ®. 

14. (a) Give a note on consumer buying motives and 
problems. 

  ~Pº÷Áõº Áõ[Su¾UPõÚ ysk PõμoPÒ £ØÔ 
SÔ¨¦ GÊxP. 

Or 

 (b) Write about ISO. 

  ISO £ØÔ GÊuÄ®. 

15.  (a) Enlist the importance of standardisation. 

  uμ¨£kzu¼ß •UQ¯zxÁzøu Á›ø\¨£kzuÄ®  

Or 

 (b) Write the process of consumer decision making. 

  ~Pº÷Áõº •iöÁkzu¼ß ö\¯À•øÓø¯ GÊuÄ®. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Enumerate the malpractices that affect the well being of 
consumers. 

 ~Pº÷Áõ›ß |ÀÁõÌøÁ £õvUPUTi¯ •øÓ÷PkPÒ £ØÔ 
ÂÍUPÄ®. 

17. Explain in detail the types of income. 

 Á¸©õÚ ÁøPPÒ £ØÔ Â›ÁõP GÊuÄ®. 
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18. Bring out the rights and responsibilities of a consumer. 

 ~Pº÷Áõ›ß E›ø©PÒ ©ØÖ® Phø©PÒ £ØÔ GÊuÄ®. 

19. Indicate the importance merits and demerits of 
packaging and advertising. 

 ]¨£ªkuÀ ©ØÖ® ÂÍ®£μ¨£kzxu¼ß •UQ¯zxÁ®, 
|ßø©PÒ ©ØÖ® wø©PÒ £ØÔ GÊuÄ®. 

20. Explain about AGMARK and HALLMARK. 

 AGMARK ©ØÖ® HALLMARK £ØÔ Â›ÁõP GÊuÄ®. 
 
 
 

———————— 
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B.Sc. DEGREE EXAMINATION, APRIL 2025 
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Home Science 

HUMAN NUTRITION 

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

Answer all questions. 

1. What are dietary guidelines? 

 EnÄ\õº ÁÈPõmhÀPÒ ¯õøÁ? 

2. Balanced diet – Define. 

 \›ÂQu EnÄ & Áøμ¯øÓ. 

3. What is digestion? 

 ö\›zuÀ GßÓõÀ GßÚ? 

4. Expand PER and NPU. 

 ¤DBº (PER) ©ØÖ® (NPU) Gß¤² Â›ÁõUP®. 

5. What is unhealthy far? 

 B÷μõUQ¯©ØÓ öPõÊ¨¦ GßÓõÀ GßÚ? 

6. Define lipids. 

 öPõÊ¨¦PÒ Áøμ¯ÖUPÄ®. 
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7. List out water soluble vitamins. 

 }›À Pøμ²® E°ºa\zxUPÒ £mi¯¼kP. 

8. Mention the symptoms of pellagra. 

 ö£À»Pμõ (pellagra) AÔSÔPÒ SÔ¨¤kP. 

9. List out the antioxidants vitamins. 

 Gvº BU]PμoPÍõP ö\¯»õØÖ® E°ºa\zxUPÒ 
£mi¯¼kP. 

10. What is dehydration? 

 }›Ç¨¦ GßÓõÀ GßÚ? 

 Part B  (5 × 5 = 25) 

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

11. (a) Differentiate between optimum nutrition and good 
nutrition. 

  EP¢u Fmha\zx ©ØÖ® |À» Fmha\zx 
Cøh÷¯¯õÚ ÷ÁÖ£õk. 

Or 

 (b) Justify on food as a source of nutrients. 

  EnÄ Fmha\zxPÎß Buõμ® GÚ {¯õ¯¨£kzxP. 

12. (a) Write on physiological significance of 
monosaccharides. 

  JØøÓa\ºUPøμPÎß Eh¼¯À ö\¯À£õk 
•UQ¯zxÁ® £ØÔ GÊxP. 

Or 

 (b) List out the preventive measures for protein energy 
malnutrition. 

  ¦μu BØÓÀ Fmha\zx SøÓ£õkPøÍz uÂºUS® 
•øÓPøÍ¨ £mi¯¼kP.  
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13. (a) Write on classification of lipids. 

  öPõÊ¨¤ß ÁøP¨£õmiøÚ GÊxP. 

Or 

 (b) Give the relation between oxygen used and calorific 
value. 

  P÷»õ› AÍÄ ©ØÖ® BUêáß £¯ß£õk 
Cøh÷¯¯õÚ öuõhº¤øÚ GÊxP. 

14. (a) List out the symptoms of toxicity and deficiency of 
folic acid. 

  L÷£õ¼U Aª»zvß |a_zußø© (toxicity) ©ØÖ® 
SøÓ£õk {ø»PÍõÀ HØ£k® AÔSÔPøÍ¨ 
£mi¯¼kP. 

Or 

 (b) List out the functions of vitamin B3. 

  E°ºa\zx B3 °ß ö\¯À£õkPøÍ £mi¯¼kP. 

15.  (a) Write on functions of sodium. 

  ÷\õi¯ªß ö\¯À£õkPøÍ GÊxP. 

Or 

 (b) Why iodine is important, Justify? 

  A÷¯õiÛß ÷uøÁPøÍU SÔ¨¤kP. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Discuss on anthropometric assessment. 

 EhØTØÓøÁ \õº ©v¨¥k £ØÔ ÂÍUPÄ®. 

17. Elaborate on role of fibre in prevention of non-
communicable diseases. 

 öuõØÓõ ÷|õ´PøÍz ukzu¼À |õºa\zvß £[QøÚ 
ÂÍUSP. 
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18. Explain on dietary lipids and its relation to cardio 
vascular diseases. 

 Cu¯ |õÍ ÷|õ´PÐhß öuõhº¦£kzv EnÄ\õº 
öPõÊ¨¤øÚ £ØÔ ÂÍUPÄ®. 

19. Describe the food sources, requirements and functions of 
vitamin C. 

 E°ºa\zx ]&°ß ‰» EnÄPÒ (food sources)  
÷uøÁ¯õÚ AÍÄ ©ØÖ® ö\¯À£õkPÒ £ØÔ ÂÍUPÄ®. 

20. List out the factors regulating water balance. 

 }º \©{ø»ø¯ JÊ[S£kzx® PõμoPøÍ £mi¯¼kP. 

  
———————— 
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FOUNDATIONS OF BAKERY AND CONFECTIONARY 

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

Answer all questions. 

1. Brief the elementary concepts of baking. 

 ÷£UQ[Qß Ai¨£øhU P¸zxPøÍ GÊx[PÒ. 

2. What is a bakery unit? 

 ÷£UP› A»S GßÓõÀ GßÚ? 

3. List the different types of yeast used in food industry. 

 EnÄz öuõÈ¼À £¯ß£kzu¨£k® £À÷ÁÖ ÁøP¯õÚ 
DìmPøÍ¨ £mi¯¼k[PÒ. 

4. Write the role of shortening in baking. 

 ÷£UQ[QÀ _¸UPzvß £[øP GÊx[PÒ. 

5. How is sponge cake different from regular cake? 

 ÁÇUP©õÚ ÷PUQ¼¸¢x ì£õga ÷PU G¨£i 
÷ÁÖ£kQÓx? 

6. Give a note on the cake icing. 

 ÷PU I][QÀ J¸ SÔ¨ø£ GÊx[PÒ. 
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7. What is the role of millet in cooking? 

 \ø©¨£vÀ ]ØÖ uõÛ¯zvß £[S GßÚ? 

8. Mention the main types of ovens used for baking. 

 ÷£UQ[QØS¨ £¯ß£kzu¨£k® Ak¨¦PÎß •UQ¯ 
ÁøPPøÍU SÔ¨¤hÄ®. 

9. Difference between flaky pastry and puff pastry. 

 L¨÷ÍUQ ÷£ìm›US® £L¨ ÷£ìm›US® GßÚ 
Âzv¯õ\®? 

10. Justify - Can you put fondant on a cake without frosting? 

 E[PÒ £vø» {¯õ¯¨£kzx[PÒ & EøÓ£Û CÀ»õ©À 
÷PUQÀ L£õshßm øÁUP •i²©õ? 

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

11. (a) Explain the objective of bakery layout and design. 

  ÷£UP› uÍÁø©¨¦ ©ØÖ® ÁiÁø©¨¤ß 
÷|õUPzøu ÂÍUS[PÒ. 

Or 

 (b) Mention the points of consideration and how to 
attract customers to a bakery. 

  ÷£UP›US ÁõiUøP¯õÍºPÒ GÆÁõÖ Dº¨£x ©ØÖ® 
P¸zvÀ öPõÒÍ ÷Ási¯ ¦ÒÎPøÍU SÔ¨¤hÄ®. 

12. (a) What is the difference between chocolate and cocoa 
powder? 

  \õU÷»mkUS® öPõU÷Põ £Äh¸US® GßÚ 
Âzv¯õ\®? 

Or 

 (b) Elaborate how do fats help with baking and the 
baking process. 

  ÷£UQ[ ©ØÖ® ÷£UQ[ ö\¯À•øÓUS öPõÊ¨¦PÒ 
GÆÁõÖ EuÄQßÓÚ Gß£øu Â›ÁõPU TÖ[PÒ. 
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13. (a) Brief the recent advances in the development of 
high-fibre baked products. 

  AvP |õºa\zx öPõsh ÷ÁPøÁzu ö£õ¸mPÎß 
ÁÍºa]°À \«£zv¯ •ß÷ÚØÓ[PøÍ ÂÍUS[PÒ. 

Or 

 (b) Detail how do you decorate a cake with ready made 
icing. 

  öμi÷©m I][ ‰»® ÷PUøP A»[P›¨£x G¨£i 
GßÖ ÂÍUPÄ®. 

14. (a) Outline how to do a simple biscuit step by step 
process. 

  J¸ GÎ¯ ¤ìPm G¨£i ö\´Áx Gß£øu 
£i¨£i¯õP ö\¯À•øÓ ‰»® ÷PõimkU 
Põmk[PÒ. 

Or 

 (b) Write a short note on the techniques in bakery and 
pastry preparation. 

  ÷£UP› ©ØÖ® ÷£ìm› u¯õ›¨¤À EÒÍ 
~m£[PøÍ¨ £ØÔ J¸ ]Ö SÔ¨ø£ GÊx[PÒ. 

15.  (a) Explain the important characteristics of 
confectionery products. 

  ªmhõ´ ö£õ¸mPÎß •UQ¯ £s¦PøÍ 
ÂÍUS[PÒ. 

Or 

 (b) Discuss the chemistry involved in making fudge.  

  L£mä u¯õ›¨£vÀ Dk£mkÒÍ ÷Áv°¯À £ØÔ 
ÂÁõvUPÄ®. 
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 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Elaborate on the emerging trends in baking and 
innovative baked goods. 

 ÷£UQ[ ©ØÖ® ¦xø©¯õÚ ÷ÁPøÁzu ö£õ¸mPÎÀ 
ÁÍº¢x Á¸® ÷£õUSPøÍ ÂÁ›UPÄ®. 

17. Summarize about the importance of using the correct 
ingredients and its functions in baking. 

 ÷£UQ[QÀ \›¯õÚ ö£õ¸mPøÍ¨ £¯ß£kzxÁuß 
•UQ¯zxÁ® ©ØÖ® Auß ö\¯À£õkPÒ £ØÔ ÂÍUPÄ®. 

18. Elaborate about the common mistakes in bread and bun 
making and preventive measures. 

 öμõmi ©ØÖ® £ß u¯õ›¨£vÀ ö£õxÁõÚ uÁÖPÒ ©ØÖ® 
uk¨¦ |hÁiUøPPÒ £ØÔ Â›ÁõP ÂÁ›UPÄ®. 

19. Discuss about the various types and design puff pastry 
and their techniques. 

 £À÷ÁÖ ÁøPPÒ ©ØÖ® ÁiÁø©¨¦ £L¨ ÷£ìm› ©ØÖ® 
AÁØÔß ~m£[PøÍ¨ £ØÔ ÂÁõvUPÄ®. 

20. Write a short note on the following: 

(a) Candy 

 (b) Chocolates 

 ¤ßÁ¸ÁÚÁØÔÀ J¸ ]Ö SÔ¨ø£ GÊuÄ® : 

 (A) ªmhõ´  

 (B) \õU÷»mkPÒ 

  
———————— 
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 Part A  (10 × 2 = 20) 

Answer all questions. 

1. Define the term non-verbal communication.  

 ö\õØPÒ AÀ»õu öuõhº¦ GßÓ ö\õÀø» Áøμ¯ÖUPÄ®.  

2. Mention the usage of scientific writing. 

 AÔÂ¯À GÊzvß £¯ß£õmøhU SÔ¨¤hÄ®.  

3. List any four types of resume writing. 

 öμì³® GÊx® •øÓ°À |õßS ÁøPPøÍ £mi¯¼kP.  

4. Mention any two difference between formal discussion 
and informal discussion. 

 •øÓ¯õÚ ÂÁõu® ©ØÖ® •øÓ\õμõ ÂÁõu® 
BQ¯ÁØÖUS Cøh÷¯ H÷uÝ® Cμsk Âzv¯õ\[PøÍU 
SÔ¨¤hÄ®.  

5. Define the term entrepreneur. 

 öuõÈÀ •øÚ÷Áõº GßÓ ö\õÀø» Áøμ¯ÖUPÄ®.  
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6. What is meant by policy making? 
 öPõÒøP E¸ÁõUP® GßÓõÀ GßÚ? 

7. Mention any five tools required for gardening. 
 ÷uõmhUPø»US ÷uøÁ¯õÚ I¢x P¸ÂPøÍU 

SÔ¨¤hÄ®.  

8. Define the term holistic lifestyles. 
 •Êø©¯õÚ ÁõÌUøP •øÓPÒ GßÓ ö\õÀø» 

Áøμ¯ÖUPÄ®.  

9. List any two important role of community service. 
 \‰P ÷\øÁ°ß Cμsk •UQ¯¨ £[øP £mi¯¼k[PÒ.  

10. Define cardiopulmonary resuscitation (CPR) in first aid. 

 •u¾uÂ°À Cu¯ ~øμ±μÀ ©Ö©»ºa]ø¯ (CPR) 
Áøμ¯ÖUPÄ®.  

 Part B  (5 × 5 = 25) 

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

11. (a) Briefly explain the types of skills. 
  vÓßPÎß ÁøPPøÍ _¸UP©õP ÂÍUPÄ®.  

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) What is ethics and integrity in leadership?  

  uø»ø©zxÁzvÀ ö|Ô•øÓPÒ ©ØÖ® ÷|ºø© 
GßÓõÀ GßÚ? 

Or 

 (b) Differentiate between planning skills and 
organizing skills. 

vmhªhÀ vÓß ©ØÖ® JÊ[Pø©US® vÓß 
BQ¯ÁØøÓ ÷ÁÖ£kzxP.  

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£kzxÁvÚõÀ 
HØ£k® £À÷ÁÖ B÷μõUQ¯ |ßø©PøÍ¨ 
£mi¯¼kP.  

15. (a) Write down the characteristics of a good 
community. 

  J¸ |À» \‰Pzvß £s¦PøÍ GÊxP.  

Or 

 (b) Explain the strategies involved in promoting non-
violence. 

  AQ®ø\ø¯ FUSÂ¨£vÀ EÒÍ EzvPøÍ 
ÂÍUSP. 
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 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Discuss in detail the various techniques involved in 
communicating messages through social media. 

 \‰P FhP[PÒ ‰»®, ö\´vPøÍz öuõhº¦öPõÒÁvÀ 
EÒÍ £À÷ÁÖ ~m£[PøÍ¨ £ØÔ Â›ÁõP ÂÁõvUPÄ®. 

17. Elaborately explain the effective ways of time 
management. 

 ÷|μ {ºÁõPzvß £¯ÝÒÍ ÁÈPøÍ Â›ÁõP ÂÍUSP. 

18. Explain any ten entrepreneurial skills every professional 
must develop. 

 JÆöÁõ¸ öuõÈÀ •øÚ÷Áõ¸® ÁÍºzxUöPõÒÍ 
÷Ási¯ £zx öuõÈÀ•øÚÄ vÓßPøÍ ÂÍUSP. 

19. Describe in detail the ways by which stress should be 
managed for a holistic life. 

 J¸ •Êø©¯õÚ ÁõÌUøPUS ©Ú AÊzuzøu 
GvºöPõÒÍ ÷Ási¯ ÁÈPøÍ Â›ÁõP ÂÁ›UPÄ®.  

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

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

———————— 
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 Part A  (10 × 2 = 20) 

Answer all questions. 

1. What is biological oxidation? 
 E°›¯À BUêá÷ÚØÓ® GßÓõÀ GßÚ? 

2. Define free radicals. 

 uÛzu ‰»UTÖPÒ (free radicals) Áøμ¯ÖUPÄ®. 

3. Brief on bioenergetics. 
 E°º BØÓÀ £ØÔ¯ _¸UP®. 

4. List out examples of monosaccharides. 

 JØøÓa \ºUPøμPÒ (monosaccharides) Euõμn[PÐhß 
£mi¯¼kP. 

5. Difference between essential and non-essential amino 
acids. 

 Azv¯õÁ]¯ ©ØÖ® Azv¯õÁ]¯©ØÓ Aª÷Úõ 
Aª»[PÐUQøh÷¯¯õÚ ÷ÁÖ£õk. 

6. Difference between catabolism and anabolism. 
 ]øu ©õØÓ® ©ØÖ® ÁÍº ©õØÓ® Cøh÷¯¯õÚ ÷ÁÖ£õk. 
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7. What are ketone bodies? 

 Rm÷hõß öuõS¨¦PÒ GßÓõÀ GßÚ? 

8. Define lipoproteins. 

 öPõÊ¨£õº¢u ¦μu[PÒ Áøμ¯ÖUPÄ®. 

9. Write the concept of nutrigenomics. 

 Fmha\zx ©μ¤¯À £ØÔ¯ P¸zøu GÊxP. 

10. List out the structural components of DNA. 

 i Gß H Âß Pmhø©¨¦ TÖPøÍ £mi¯¼kP. 

 Part B  (5 × 5 = 25) 

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

11. (a) Write a note on oxidative phosphorylation with 
examples. 

  BU]á÷ÚØÓ £õì÷£m÷hØÓ® £ØÔ 
Euõμn[PÐhß SÔ¨¦ GÊxP. 

Or 

 (b) Why antioxidants are necessary, Justify? 

  Bßi BUêhßmPÒ (antioxidants) £ØÔ¯ 
÷uøÁPøÍ ÂÍUSP. 

12. (a) What are polysaccharides with examples? 

  Tmka \ºUPøμPÒ GßÓõÀ GßÚ Gß£øu 
Euõμn[PÐhß ÂÍUSP. 

Or 

 (b) Differentiate between glycogenesis and 
glycogenolysis. 

  QøÍ÷PõöáÜ]ì (glycogenesis) ©ØÖ® 
QøÍ÷PõöáÚõ¼]ì (glycogenolysis) Cøh÷¯¯õÚ 
÷ÁÖ£õkPøÍ GÊxP. 
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13. (a) Write on importance of essential of amino acids. 

  Azv¯õÁ]¯ Aª÷Úõ Aª»[PÎß •UQ¯zxÁ® 
£ØÔ ÂÍUSP. 

Or 

 (b) Discuss on transamination with examples. 

  iμõßìAª÷Úåß (transamination) £ØÔ 
Euõμn[PÐhß ÂÍUSP. 

14. (a) Explain the classification of fatty acids. 

  öPõÊ¨¦ Aª»[PÎß ÁøP¨£õmøh ÂÍUPÄ®. 

Or 

 (b) List out the functions of essential fatty acids. 

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

15.  (a) Illustrate the structure of DNA. 

  iGßH Pmhø©¨¤øÚ £h® Áøμ¢x ÂÍUSP. 

Or 

 (b) Write on intermediary metabolism. 

  Cøh{ø» ÁÍº]øu ©õØÓ® £ØÔ GÊxP. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Explain the factors affecting enzyme activity. 

 ö|õvPÎß ö\¯À£õmøh £õvUS® PõμoPøÍ ÂÁ›. 

17. Discuss on TCA cycle. 

 i]H _ÇØ] £ØÔ ÂÍUSP. 
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18. Describe the urea cycle. 

 ³›¯õ _ÇØ]ø¯ ÂÁ›UP. 

19. Elaborate on biosynthesis of cholesterol. 

 öPõ»ìmμõÀ (cholesterol) ÁÍº]øu ©õØÓ® £ØÔ 
ÂÁ›UPÄ®. 

20. Explain on recombinant DNA technology. 

 ©Ö^μø©¨¦ iGßH öuõÈÀ~m£® £ØÔ ÂÍUPÄ®. 

  
———————— 
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 Part A  (10 × 2 = 20) 

Answer all questions. 

1. Define the term balanced diet. 

 \©a^º EnÄ GßÓ ö\õÀø» Áøμ¯ÖUPÄ®. 

2. List any two protein rich food. 

 H÷uÝ® Cμsk ¦μua\zx {øÓ¢u EnÄPøÍ 
£mi¯¼kP. 

3. Define Flexibility. 

 ö|QÌÄzußø©ø¯ Áøμ¯ÖUPÄ®. 

4. Mention two importance of good physical health. 

 |À» EhÀ B÷μõUQ¯zvß Cμsk •UQ¯zxÁzøuU 
SÔ¨¤kP. 

5. What is Ectopic pregnancy? 

 GU÷hõ¤U Pº¨£® GßÓõÀ GßÚ? 

6. Mention any two Sexually Transmitted Disease (STD). 

 £õ¼¯À Ÿv¯õP £μÄ® ÷|õ´PøÍ (STD) H÷uÝ® 
CμsiøÚ SÔ¨¤kP. 
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7. Define Anxiety. 

 £umhzøu Áøμ¯ÖUPÄ®. 

8. List any two asanas/poses of yoga. 

 ÷¯õPõÂß H÷uÝ® Cμsk B\Ú[PÒ/÷£õìPøÍ 
£mi¯¼kP. 

9. What is meant by socio-economic violence? 

 \‰P ö£õ¸Íõuõμ Áß•øÓ GßÓõÀ GßÚ? 

10. Define harassment. 

 xß¦Özuø» Áøμ¯ÖUPÄ®. 

 Part B  (5 × 5 = 25) 

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

11. (a) Mention in brief dietary guidelines for a healthy 
lifestyle. 

  B÷μõUQ¯©õÚ ÁõÌUøP •øÓUPõÚ EnÄ 
ÁÈPõmkuø» _¸UP©õP SÔ¨¤kP. 

Or 

 (b) Explain consequences of eating disorder among 
young women. 

  CÍ® ö£sPÎøh÷¯ HØ£k® EnÄ Esq® 
÷PõÍõÖPÎß ÂøÍÄPøÍ ÂÍUSP. 

12. (a) What are the factors considered to keep your bone 
healthy? 

  E[PÒ G¾®ø£ B÷μõUQ¯©õP øÁzv¸UP EuÄ® 
PõμoPÒ GßÚ? 

Or 

 (b) Discuss the benefits of aerobic and flexibility. 

  H÷μõ¤U ©ØÖ® ö|QÌÄzußø©°ß |ßø©PøÍ¨ 
£ØÔ ÂÁõvUPÄ®. 
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13. (a) Briefly explain the diet plan for a lactating woman. 

  £õ¿mk® ö£sqUPõÚ EnÄz vmhzøu 
_¸UP©õP ÂÍUSP. 

Or 

 (b) Write in brief the concept of pre-menopause. 

  ©õuÂhõ´US •ß HØ£k® {PÌÄPøÍ _¸UP©õP 
GÊxP. 

14. (a) Explain the effectiveness of yoga and meditation on 

mental health of a person. 

  J¸ |£›ß ©Ú B÷μõUQ¯zvÀ ÷¯õPõ ©ØÖ® 
v¯õÚzvß ö\¯ÀvÓøÚ ÂÍUPÄ®. 

Or 

 (b) Describe some common mental health problems 

found among women. 

  ö£sPÎøh÷¯ Põn¨£k® ]» ö£õxÁõÚ ©Ú|»¨ 
¤μa\øÚPøÍ ÂÁ›UPÄ®. 

15.  (a) Explain how you will strengthen a good social 

health relationship. 

  J¸ |À» \‰P _Põuõμ EÓøÁ GÆÁõÖ 
Á¾¨£kzxÃºPÒ Gß£øu ÂÍUS[PÒ. 

Or 

 (b) Discuss the concept and importance of personality 

development. 

  BÐø© ÁÍºa]°ß P¸zx ©ØÖ® 
•UQ¯zxÁzøu¨ £ØÔ ÂÁõvUPÄ®. 
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 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Elaborately explain the various nutrition required for a 
young woman. 

 J¸ CÍ® ö£sqUSz ÷uøÁ¯õÚ £À÷ÁÖ 
Fmha\zxUPøÍ Â›ÁõP ÂÍUSP. 

17. Enumerate the significance of body weight and body 
Composition. 

 EhÀ Gøh ©ØÖ® EhÀ Aø©¨¦ BQ¯ÁØÔß 
•UQ¯zxÁzøu PnUQk[PÒ. 

18. Write a detail note on menstrual health and various 
discomforts found among women during the period. 

 ©õuÂhõ´ B÷μõUQ¯® ©ØÖ® ©õuÂhõ´ Põ»zvÀ 
ö£sPÎøh÷¯ Põn¨£k® £À÷ÁÖ Aö\ÍP›¯[PÒ 
£ØÔ¯ Â›ÁõÚ SÔ¨ø£ GÊxP. 

19. What are the various strategies adopted to improve the 
mental health of a women? 

 J¸ ö£soß ©Ú B÷μõUQ¯zøu ÷©®£kzu £À÷ÁÖ 
EzvPÒ GßöÚßÚ? 

20. Justify the ways by which you will deal with domestic 
violence and harassment issues. 

 Sk®£ Áß•øÓ ©ØÖ® xß¦ÖzuÀ ¤μa]øÚPøÍ }[PÒ 
øP¯õÐ® ÁÈPøÍ GÊxP.  

———————— 
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 Part A  (10 × 2 = 20) 

Answer all the questions. 

1. Give the meaning of family. 

 Sk®£zvß ö£õ¸øÍ GÊx. 

2. Define family patterns in India. 

 C¢v¯õÂÀ Sk®£ •øÓPøÍ Áøμ¯ÖUPÄ®. 

3. State the disadvantages of binuclear family. 

 ø£{³UÎ¯º Sk®£zvß wø©PøÍU TÓÄ®. 

4. Specify the contemporary perspectives on singlehood. 

 uÛø© £ØÔ¯ \©Põ» Ps÷nõmh[PøÍU SÔ¨¤hÄ®. 

5. What do you meant by monogamy marriage? 

 JØøÓz v¸©n® GßÓõÀ GßÚ? 

6. Name the characteristics of high-quality marital 
relationships. 

 E¯ºuμ v¸©n EÓÄPÎß £s¦PøÍ ö£¯›hÄ®. 
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7. How can parents nurture their children? 

 ö£Ø÷ÓõºPÒ u[PÒ SÇ¢øuPøÍ G¨£i ÁÍºUP»õ®? 

8. Mention the role of parents in children’s life. 

 SÇ¢øuPÎß ÁõÌUøP°À ö£Ø÷Óõ›ß £[øPU 
SÔ¨¤hÄ®. 

9. Highlight the common family problems identified in 
modern families. 

 |ÃÚ Sk®£[PÎÀ Aøh¯õÍ® Põn¨£mh ö£õxÁõÚ 
Sk®£ ¤μa\øÚPøÍ •ßÛø»¨£kzuÄ®. 

10. Write the functions of family welfare programmes. 

 Sk®£ |»zvmh[PÎß ö\¯À£õkPøÍ GÊx[PÒ. 

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

11. (a) Give an account on the types and characteristics of 
family. 

  Sk®£zvß ÁøPPÒ ©ØÖ® Snõv\¯[PøÍ £ØÔ¯ 
PnUøPU öPõk[PÒ. 

Or 

 (b) Explain the meaning importance of family 
dynamics. 

  Sk®£ C¯UPÂ¯¼ß Aºzuzøu²® 
•UQ¯zxÁzøu²® ÂÍUPÄ®. 

12. (a) Discuss about the stages and sub stages of family 
life cycle, 

  Sk®£ ÁõÌUøPa _ÇØ]°ß {ø»PÒ ©ØÖ® xøn 
{ø»PøÍ¨ £ØÔ ÂÁõvUPÄ®. 

Or 

 (b) Describe cohabitation and stability of relationship 
with its legal issues. 

  Cøn ÁõÌÄ ©ØÖ® Auß \mh]UPÀPÐhß 
EÓÂß ìvμzußø©ø¯ ÂÁ›UPÄ®.  
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13. (a) Write in detail the motive and functions of a 
marriage. 

  v¸©nzvß ÷|õUP® ©ØÖ® ö\¯À£õkPøÍ 
Â›ÁõP GÊxP. 

Or 

 (b) Evaluate the methods of achieving satisfaction and 
stability in a marriage. 

  v¸©nzvÀ v¸¨v ©ØÖ® ìvμzußø©ø¯ 
AøhÁuØPõÚ •øÓPøÍ ©v¨¤k[PÒ. 

14. (a) Analyse the styles of parenting. 
  ö£Ø÷Óõ›ß £õoø¯ £S¨£õ´Ä ö\´²[PÒ. 

Or 

 (b) Describe the important details of planned 
parenthood. 

  vmhªh¨£mh ö£Ø÷Óõ›ß •UQ¯ Phø©PøÍ 
ÂÁ›UPÄ®. 

15.  (a) Review the importance of elderly interventions in 
families during family crisis. 

  Sk®£ ö|¸UPi°ß ÷£õx Sk®£[PÎÀ •v÷¯õº 
uø»±kPÛß •UQ¯zxÁzøu ©v¨£õ´Ä 
ö\´¯Ä®. 

Or 

 (b) Write a detailed note on the crisis casual factor 
responsible for stress and violence in families. 

  Sk®£[PÎÀ ©ÚAÊzu® ©ØÖ® Áß•øÓUS 
Põμn©õÚ ö|¸UPi¯õÚ \õuõμn Põμo £ØÔ 
Â›ÁõP SÔ¨ø£ GÊxP.  

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Overview on the changing trends of family pattern in our 
country with suitable examples. 

 ö£õ¸zu©õÚ Euõμn[PÐhß |® |õmiÀ Sk®£ 
•øÓ°ß ©õÔ Á¸® ÷£õUSPÒ £ØÔ¯ Ps÷nõmh® 
SÔzx ÂÁ›. 
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17. Elaborate the individual roles, rights and responsibilities 
within the family. 

 Sk®£zvÀ EÒÍ uÛ¨£mh £õzvμ[PÒ, E›ø©PÒ 
©ØÖ® ö£õÖ¨¦PøÍ ÂÁ›UPÄ®. 

18. Discuss the various factors that affects a marriage 
relationship. 

 v¸©n EÓøÁ¨ £õvUS® £À÷ÁÖ PõμoPøÍ¨ £ØÔ 
ÂÁõvUPÄ®. 

19. Explain the different parental attitudes and behaviour 
and its influence on their children. 

 öÁÆ÷ÁÖ ö£Ø÷Óõ›ß ©Ú¨£õßø© ©ØÖ® |hzøu 
©ØÖ® AÁºPÎß SÇ¢øuPÒ «x Auß uõUPzøu 
ÂÍUS[PÒ. 

20. With suitable examples write the need of counselling and 
how assessment of counselling could be achieved in a 
family. 

 uS¢u GkzxUPõmkPÐhß B÷»õ\øÚ°ß ÷uøÁ ©ØÖ® 
J¸ Sk®£zvÀ B÷»õ\øÚ°ß ©v¨¥møh GÆÁõÖ 
Aøh¯»õ® Gß£øu GÊuÄ®. 

  
———————— 


