
  

S–0703   

B.Sc. DEGREE EXAMINATION, NOVEMBER 2025 

First Semester 

Home Science 

FOOD SCIENCE 

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

Answer all questions. 

1. Write a note on food plate. 

 EnÄz umøh¨ £ØÔ SÔ¨¦ GÊxP. 

2. What is braising? 

 ¤÷μ][ GßÓõÀ GßÚ? 

3. Illustrate the structure of wheat. 

 ÷Põxø©°ß Aø©¨ø£ ÂÍUSP. 

4. Give a note on parboiling. 

 Aøμ ö£õÊzuÀ £ØÔ SÔ¨¦ GÊxP. 

5. What are the pigments present in vegetables? 

 Põ´PÔPÎÀ EÒÍ {ÓªPÒ GßÚ? 

6. List the changes in ripening of fruits. 

 £Ç[PÒ £Êzu÷£õx HØ£k® ©õØÓ[PøÍ £mi¯¼kP. 
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7. What is a rooster? 

 ¹ìhº GßÓõÀ GßÚ? 

8. Write a note on myoglobin. 

 ©÷¯õS÷Íõ¤ß £ØÔ SÔ¨¦ GÊxP. 

9. Enumerate the types of pasteurization. 

 £õì_øμ÷\åß ÁøPPøÍ SÔ¨¤kP. 

10. What is oxidative rancidity? 

 BUê÷hmiÆ μõß]imi GßÓõÀ GßÚ? 

 Part B  (5 × 5 = 25) 

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

11. (a) Explain the dry heat methods with merits and 
demerits. 

  E»º öÁ¨£ \ø©¯À •øÓPøÍ Auß |ßø©PÒ 
©ØÖ® wø©PÐhß ÂÍUSP. 

Or 

 (b) Discuss the usage, merits and demerits of solar 
cooking. 

  `›¯ JÎ \ø©¯À •øÓ°ß £¯ß£õk, |ßø©PÒ 
©ØÖ® wø©PøÍ ÂÁõvUPÄ®. 

12. (a) Write the steps in processing of rice. 

  A›] £u¨£kzuÀ £i•øÓPøÍ GÊxP. 

Or 

 (b) Discuss the ways to reduce to toxins in pulses. 

  £¸¨¦PÍÀ EÒÍ |a_UPøÍ SøÓUS® ÁÈPøÍ 
ÂÁõvUPÄ®. 
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13. (a) Elaborate the enzymatic browning process. 

  EøÓ¨¦º P¸ø©uÀ ö\¯À•øÓø¯ Â›ÁõP 
ÂÍUSP. 

Or 

 (b) Classify fruits and explain. 

  £Ç[PøÍ ÁøP¨£kzv ÂÍUSP. 

14. (a) Explain the factors affecting tenderness of meat. 

  CøÓa]°ß ö©ßø©ø¯ £õvUS® PõμoPøÍ 
ÂÍUSP. 

Or 

 (b) Elaborate the types of preservation for fish. 

  «øÚ £õxPõUS® •øÓPøÍ Â›ÁõP ÂÍUSP. 

15.  (a) Explain the processing of vegetable oils and its 
packaging. 

  Em£Ç® Gsön´PÎß ö\¯»õUP® ©ØÖ® Auß 
‰kö£õv •øÓPøÍ ÂÍUSP. 

Or 

 (b) Explain factors affecting crystallization and its uses 
in Confectionery. 

  £iP©õuÀ (crystallization) «x uõUP® HØ£kzx® 
PõμoPÒ ©ØÖ® Ax CÛ¨¦ ö£õ¸mPÎÀ 
£¯ß£kzu¨£k® Âu® SÔzx ÂÍUSP. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Elaborate the role of food groups in planning of balanced 
diets. 

 \©{ø»¯õÚ EnÄz vmhzvØPõÚ EnÄU SÊUPÒ 
£[PÎUS® £[øP Â›ÁõP ÂÍUSP. 
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17. Discuss the Dextrinisation and gelatinization with its 
application in cooking. 

 öhUìm›øÚ÷\åß ©ØÖ® öá»iøÚ÷\åß BQ¯ 
ö\¯À•øÓPÒ \ø©¯¼À £¯ß£kzu¨£k® Âu® SÔzx 
ÂÁõvUPÄ®. 

18. Summarise the milk products available in the market 
with its in role in cookery. 

 \¢øu°À QøhUS® £õÀ \õº¢u ö£õ¸mPÒ ©ØÖ® 
AÁØÔß \ø©¯¼À EÒÍ £[øP _¸UP©õP GÊxP. 

19. Elaborate the common food adulterants and ways to 
detect with simple tests. 

 ö£õxÁõP Põn¨£k® EnÄ ©õ_£õkPÒ ©ØÖ® AÁØøÓ 
GÎ¯ £›÷\õuøÚPÍõÀ PshÔ²® •øÓPøÍ ÂÍUSP. 

20. Outline the method of preparation of coffee and tea and 
design a score card for sensory evaluation. 

 Põ¨¤ ©ØÖ® ÷u}º u¯õ›US® •øÓø¯ ÂÍUQ, EnÄ 
EnºÄ ©v¨¥miØPõÚ ©v¨¥mk AmhÁønø¯ 
ÁiÁø©UPÄ®. 

———————— 



  

S–0704   

U.G. DEGREE EXAMINATION, NOVEMBER 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. Write the importance of design. 

 ÁiÁø©¨¤ß •UQ¯zxÁzøu GÊx[PÒ. 

2. What do you meant by naturalistic design? 

 C¯ØøP ÁiÁø©¨¦ GßÓõÀ GßÚ? 

3. Classify texture. 

 Aø©¨ø£ ÁøP¨£kzuÄ®. 

4. Mention how negative space is formed. 

 Gvº©øÓ öÁÎ GÆÁõÖ E¸ÁõQÓx Gß£øuU 
SÔ¨¤hÄ®. 

5. Define harmony. 

 |À¼nUPzøu Áøμ¯ÖUPÄ®. 

6. What do you meant by Greek Oblong? 

 Q÷μUP }ÒÁmh® GßÓõÀ GßÚ? 

7. Define: Colour. 

 Áøμ¯Ö : {Ó®. 

Sub. Code 
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8. What is triad contrasting colour scheme? 

 •U÷Põn ©õÖ£õk Ásnz vmh® GßÓõÀ GßÚ? 

9. List the functions of house. 

 Ãmiß ö\¯À£õkPøÍ¨ £mi¯¼k[PÒ. 

10. How would you plan effective orientation for a house? 

 J¸ ÃmiØS £¯ÝÒÍ ÷|õUS{ø»ø¯ GÆÁõÖ 
vmhªkÃºPÒ? 

 Part B (5 × 5 = 25) 

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

11. (a) Give a detailed account how design influence us in 
daily life. 

   ÁiÁø©¨¦ |® AßÓõh ÁõÌÂÀ GÆÁõÖ 
ö\ÀÁõUS ö\¾zxQÓx Gß£øu Â›ÁõPU TÖ[PÒ. 

Or 

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

   J¸ |À» A»[Põμ ÁiÁø©¨¤ØPõÚ ÷uøÁPøÍ 
ÂÁ›UPÄ®. 

12. (a) Develop a design and apply the warm and cool 
colours. 

   J¸ ÁiÁø©¨ø£ E¸ÁõUQ, `hõÚ ©ØÖ® SÎº 
Ásn[PøÍ¨ £¯ß£kzx[PÒ. 

Or 

 (b) Discuss the different types of lighting used in home 
interiors. 

   Ãmk Em¦Ó[PÎÀ £¯ß£kzu¨£k® £À÷ÁÖ 
ÁøP¯õÚ ÂÍUSPøÍ¨ £ØÔ ÂÁõvUPÄ®. 
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13. (a) With illustrations explain the law of proportional 
relationship. 

   ÂQuõ\õμ EÓÂß Âvø¯ ÂÍUP[PÐhß 
ÂÍUS[PÒ. 

Or 

 (b) Explain the principle of emphasis and the possible 
ways to achieve emphasis in an interior space. 

   Em¦Ó ChzvÀ •UQ¯zxÁzøu AøhÁuØPõÚ 
\õzv¯©õÚ ÁÈPÒ ©ØÖ® •UQ¯zxÁzvß 
öPõÒøPø¯ ÂÍUS[PÒ. 

14. (a) Analyse the qualities of colour with examples. 

   Ásn[PÎß Sn[PøÍ GkzxUPõmkPÐhß 
£S¨£õ´Ä ö\´²[PÒ. 

Or 

 (b) Describe the Psychologist theory of colours. 

   {Ó[PÎß EÍÂ¯»õÍº ÷Põm£õmøh ÂÁ›UPÄ®. 

15. (a) Review the steps involved in planning lighting for 
different areas. 

   öÁÆ÷ÁÖ £SvPÐUPõÚ ÂÍUSPøÍz 
vmhªkÁvÀ EÒÍ £iPøÍ ©v¨£õ´Ä ö\´¯Ä®. 

Or 

 (b) Overview the factors involved in planning a 
bathroom space. 

   SÎ¯»øÓ Chzøuz vmhªkÁvÀ EÒÍ 
PõμoPÎß Ps÷nõmhzøu GÊx. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Elaborate the role of good designer in the field of art and 
design. 

 Pø» ©ØÖ® ÁiÁø©¨¦z xøÓ°À |À» 
ÁiÁø©¨£õÍ›ß £[øP Â›ÁõPU TÖ[PÒ. 
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17. With examples elaborate how the different elements are 
used in living spaces. 

 ÁõÌUøP Ch[PÎÀ £À÷ÁÖ TÖPÒ GÆÁõÖ 
£¯ß£kzu¨£kQßÓÚ Gß£øu GkzxUPõmkPÐhß 
Â›ÁõPU TÖ[PÒ. 

18. Analyse the application of design principles - rhythm and 
balance in arranging spaces. 

 ÁiÁø©¨¦ öPõÒøPPÎß £¯ß£õmøh £S¨£õ´Ä 
ö\´²[PÒ & Ch[PøÍ JÊ[Pø©¨£vÀ uõÍ® ©ØÖ® 
\©{ø». 

19. Summarize the differences between related and 
contrasting colour schemes. 

 öuõhº¦øh¯ ©ØÖ® ©õÖ£õmh Ásnz vmh[PÐUS 
Cøh°»õÚ ÷ÁÖ£õkPøÍa Â›ÁõP TÖP. 

20. Critically analyse and evaluate the principles of planning 
a life space.  

 ÁõÌUøP Chzøuz vmhªkÁuØPõÚ öPõÒøPPøÍ 
Â©º\Ú Ÿv¯õP £S¨£õ´Ä ö\´x ©v¨¥k ö\´²[PÒ. 

 

 
———————— 



  

S–0706   

B.Sc. DEGREE EXAMINATION, NOVEMBER 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. Write the importance of housekeeping. 

 Ãmk £μõ©›¨¤ß •UQ¯zxÁzøu GÊxP. 

2. What do you meant by bed making? 

 £kUøP ö\´uÀ Gß£uß Aºzu® GßÚ? 

3. State the registers maintained by the control desk. 

 Pmk¨£õmk ÷©øá°À £μõ©›UP¨£k® £v÷ÁkPøÍU 
SÔ¨¤hÄ®. 

4. Name the paging methods. 

 íÄì R¨¤[QÀ ÷£â[ •øÓPÐUS ö£¯›hÄ®. 

5. Give the functions of pass key/ master key. 

 £õì R/©õìhº R ö\¯À£õkPøÍ GÊxP. 

6. Enlist the guest supplies used in a guest room. 

 Â¸¢vÚº AøÓ°À £¯ß£kzu¨£k® Â¸¢vÚº 
ö£õ¸mPøÍ¨ £mi¯¼hÄ®. 

Sub. Code 
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7. Give the activities in the linen room. 
 øPzuÔ AøÓ°À EÒÍ ö\¯À£õkPøÍU SÔ¨¤hÄ®. 

8. Mention the advantages of providing uniforms to staff. 
 FÈ¯ºPÐUS ^¸øh ÁÇ[SÁuß |ßø©PøÍU 

SÔ¨¤hÄ®. 

9. Write the basic parts of a brush. 
 J¸ ¨μæß Ai¨£øh £SvPøÍ GÊuÄ®. 

10. Why chamois leather is used in housekeeping? 
 Ãmk £μõ©›¨¤À \õ÷©õ°ì ÷uõÀ Hß 

£¯ß£kzu¨£kQÓx? 

 Part B  (5 × 5 = 25) 

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

11. (a) Give an account on the organizational structure of 
housekeeping department. 

  Ãmk £μõ©›¨¦z xøÓ°À {ÖÁÚ Aø©¨¦ £ØÔ¯ 
Â›ÁõÚ SÔ¨¦ ÁøμP. 

Or 

 (b) Describe the functions of housekeeping department. 
  Ãmk £μõ©›¨¦ xøÓ°ß ö\¯À£õkPøÍ 

ÂÁ›UPÄ®. 

12. (a) Write a detailed note on the interdepartmental 
coordination activities with special reference to 
maintenance department. 

  xøÓPÐUQøh÷¯¯õÚ J¸[Qøn¨¦ |hÁiUøPPÒ 
£ØÔ¯ Â›ÁõÚ SÔ¨ø£ £μõ©›¨¦ xøÓ°ß 
]Ó¨¦U SÔ¨¦hß GÊuÄ®. 

Or 

 (b) Discuss the objectives of housekeeping inventory 
control. 

  Ãmk £μõ©›¨¦ \μUSU Pmk¨£õmiß 
÷|õUP[PøÍ¨ £ØÔ ÂÁõvUPÄ®. 
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13. (a) Explain the guestroom status codes. 

  Â¸¢vÚº AøÓ {ø»U SÔ±kPøÍ ÂÍUSP. 

Or 

 (b) Evaluate the role of pest control in housekeeping. 

  Ãmk¨ £μõ©›¨¤À §a]U Pmk¨£õmiß £[øP 
©v¨¤k[PÒ. 

14. (a) Analyse how the life span of linen is measured. 

  øPzuÔ°ß B²mPõ»® GÆÁõÖ AÍÂh¨£kQÓx 
Gß£øu £S¨£õ´Ä ö\´²[PÒ. 

Or 

 (b) Describe the discard procedure of used linens. 

  £¯ß£kzu¨£mh xoPøÍ APØÖ® ö\¯À•øÓø¯ 
ÂÁ›UPÄ®. 

15. (a) Highlight the working performance of carpet 
shampooing machines. 

  Põºö£m åõ®§°[ C¯¢vμ[PÎß ÷Áø» 
ö\¯ÀvÓøÚ •ßÛø»¨£kzuÄ®. 

Or 

 (b) Write a detailed note on the manual equipment 
used for cleaning with suitable examples. 

  ö£õ¸zu©õÚ Euõμn[PÐhß _zu® ö\´ÁuØS¨ 
£¯ß£kzu¨£k® øP÷¯k E£Pμn[PøÍ¨ £ØÔ¯ 
Â›ÁõÚ SÔ¨ø£ GÊuÄ®. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Elaborate the job description and job specification of an 
Executive housekeeper. 

 J¸ GUêQ³miÆ íÄì R¨£›ß ÷Áø» ÂÁμ® ©ØÖ® 
÷Áø» ÂÁμUSÔ¨ø£ Â›ÁõPU TÓÄ®. 
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17. With examples elaborate the techniques used in the 
housekeeping department for controlling Stocks. 

 Ãmk £μõ©›¨¦z xøÓ°À £[SPøÍ 
Pmk¨£kzxÁuØPõÚ ~m£[PøÍ GkzxUPõmkPÐhß 
ÂÁ›UPÄ®. 

18. Critically analyse the step by step procedure involved in 
bed making. 

 £kUøP JÊ[S£kzxÁvÀ EÒÍ £i¨£i¯õÚ 
ö\¯À•øÓø¯ £S¨£õ´Ä ö\´P. 

19. Summarize the factors that should be considered while 
selecting linens. 

 xoPøÍz ÷uº¢öukUS®÷£õx P¸zvÀ öPõÒÍ 
÷Ási¯ PõμoPøÍ Â›ÁõP TÖ[PÒ. 

20. Critically analyze the cleaning and polishing of various 
surfaces. 

 £À÷ÁÖ uøμ°ß ÷©Ø£μ¨¦PøÍ _zu® ö\´uÀ ©ØÖ® 
ö©¸TmkÁøu ÂÁ›zx GÊx. 

———————— 
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B.Sc. DEGREE EXAMINATION, NOVEMBER 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. Write a definition of Home Science. 

 Ãmk AÔÂ¯¼ß Áøμ¯øÓø¯ GÊx[PÒ.  

2. Write the branches of home Science. 

 Ãmk AÔÂ¯¼ß QøÍPøÍ GÊuÄ®.  

3. Write any two objectives of resource management in 
Home Science. 

 Ãmk AÔÂ¯¼À ÁÍ ÷©»õsø©°ß H÷uÝ® Cμsk 
÷|õUP[PøÍ GÊuÄ®.  

4. Write the importance of Nutrition Education in school. 

 £ÒÎ°À Fmha\zx PÀÂ°ß •UQ¯zxÁzøu 
GÊx[PÒ.  

5. Write any two importance of managerial activities in 
Home Science. 

 Ãmk AÔÂ¯¼À {ºÁõP |hÁiUøPPÎß H÷uÝ® 
Cμsk •UQ¯zxÁ[PøÍ GÊuÄ®.  

Sub. Code 
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6. What do you mean by Ergonomics? 

 £oa `Ç¼¯À GßÓõÀ GßÚ? 

7. List any four macro neutrinos. 

 H÷uÝ® |õßS ÷©U÷μõ {³m›÷ÚõUPøÍ £mi¯¼k[PÒ.  

8. Expand TINP. 

 TINPI Â›ÁõUS.  

9. Write about the input units in a computer. 

 PoÛ°À EÒÏk A»SPÒ £ØÔ GÊuÄ®.  

10. List any two computer language. 

 H÷uÝ® Cμsk PoÛ ö©õÈø¯ £mi¯¼k[PÒ.  

 Part B  (5 × 5 = 25) 

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

11. (a) Explain in brief about the scope of Home Science in 
current scenario. 

  uØ÷£õøu¯ `Ì{ø»°À ÷íõ® \°ßêß ÷|õUP® 
£ØÔ _¸UP©õP ÂÍUPÄ®.  

Or 

 (b) Discuss the linkage between home science and 
agriculture in detail. 

Ãmk AÔÂ¯¾US® ÂÁ\õ¯zxUS® EÒÍ 
öuõhºø£ Â›ÁõP ÂÁõvUPÄ®.  

12. (a)  Enumerate the importance of research in home 
science. 

  Ãmk AÔÂ¯¼À Bμõ´a]°ß •UQ¯zxÁzøu 
£mi¯¼hÄ®.  

Or 
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 (b) Illustrate the importance of Home Science practice 
in preschool with suitable examples. 
£õ»º £ÒÎ°À Ãmk AÔÂ¯À £°Ø]°ß 
•UQ¯zxÁzøu ö£õ¸zu©õÚ GkzxUPõmkPÐhß 
ÂÍUPÄ®.  

13. (a) How the management concept is applied in Home 
Science Practice illustrate with examples. 

  Ãmk AÔÂ¯À £°Ø]°À ÷©»õsø©U P¸zx 
GÆÁõÖ £¯ß£kzu¨£kQÓx Gß£øu 
GkzxUPõmkPÐhß ÂÍUPÄ®.  

Or 

 (b) “Managing Human resource in Home science 
practice plays a vital role” — Justify. 

  ‘Ãmk AÔÂ¯À |øh•øÓ°À ©Ûu ÁÍzøu 
{ºÁQ¨£x J¸ •UQ¯ £[S ÁQUQÓx’ & 
{¯õ¯¨£kzx[PÒ.  

14. (a) Describe in detail about the importance of diet 
counselling in patient recovery process. 

  ÷|õ¯õÎ°ß «m¦ ö\¯À£õmiÀ EnÄ 
B÷»õ\øÚ°ß •UQ¯zxÁ® £ØÔ Â›ÁõP 
ÂÁ›UPÄ®.  

Or 

 (b) Explain the properties of fibers and any one 
processing method in detail. 
CøÇPÎß £s¦PÒ ©ØÖ® H÷uÝ® J¸ ö\¯»õUP 
•øÓ £ØÔ Â›ÁõP ÂÍUPÄ®.  

15. (a) Explain the characteristics of computer. 
  PoÛ°ß £s¦PøÍ ÂÍUSP. 

Or 

 (b) Discuss in detail about the secondary storage 
devices and its importance. 
Cμshõ® {ø» ÷\ª¨£P \õuÚ[PÒ ©ØÖ® Auß 
•UQ¯zxÁ® £ØÔ Â›ÁõP ÂÁõvUPÄ®.  
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 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Explain in brief about the branches of Home Science with 
examples. 

 Ãmk AÔÂ¯¼ß QøÍPøÍ¨ £ØÔ _¸UP©õP 
GkzxUPõmkPÐhß ÂÍUS[PÒ.  

17. Brief the qualities of a good Home science student. 

 J¸ |À» ÷íõ® \°ßì ©õnÁ›ß Sn[PøÍ 
_¸UP©õPa ö\õÀ¾[PÒ.  

18. Discuss in detail about the role of Management concept in 
decision making process. 

 •iöÁkUS® ö\¯À£õmiÀ ÷©»õsø© P¸zvß £[S 
£ØÔ Â›ÁõP ÂÁõvUPÄ®.  

19. Elaborate the role of ICDS in prompting nutritional 
health among the children. 

 SÇ¢øuPÎøh÷¯ Fmha\zx B÷μõUQ¯zøu 
FUSÂ¨£vÀ ICDS Cß £[øP ÂÁ›UPÄ®.  

20. Brief the role of Computers in problem solving during 
research and program implementation in home science 
discipline. 

 ÷íõ® \°ßì xøÓ°À Bμõ´a] ©ØÖ® {μÀ 
ö\¯»õUPzvß ÷£õx ]UPø»z wº¨£vÀ PoÛPÎß 
£[øP _¸UP©õPU TÓÄ®.  

 
———————— 
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B.Sc. DEGREE EXAMINATION, NOVEMBER 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. Brief the function of the erythropoietin. 

 G›z÷μõö£õ´iß ö\¯À£õmøh GÊx[PÒ. 

2. What is the function of tissue? 

 v_UPÎß ö\¯À£õk GßÚ? 

3. List the main parts of the nervous system. 

 |μ®¦ ©sh»zvß •UQ¯ £SvPøÍ £mi¯¼k[PÒ. 

4. Mention the role of smell in human behavior. 

 ©Ûu |hzøu°À Áõ\øÚ°ß £[øPU SÔ¨¤hÄ®. 

5. What is the normal BP range? 

 \õuõμn Cμzu AÊzu Áμ®¦ GßÚ? 

6. Which blood vessels lead blood to the heart? 

 G¢u Cμzu |õÍ[PÒ Cu¯zvØS Cμzuzøu öPõsk 
ö\ÀQßÓÚ? 

Sub. Code 
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7. Write the symptoms of a liver infection. 

 PÀ½μÀ ÷|õ´z öuõØÔß AÔSÔPøÍ GÊx[PÒ. 

8. Brief the parts of the urinary excretory system. 

 ]Ö}º öÁÎ÷¯ØÓ Aø©¨¤ß £SvPøÍ _¸UP©õP 
SÔ¨¤hÄ®. 

9. Give a note on the thyroid-stimulating hormone. 

 øuμõ´k&yskuÀ íõº÷©õß £ØÔ¯ SÔ¨ø£U 
öPõk[PÒ. 

10. Write the symptoms of adrenal gland problems. 

 AmŸÚÀ _μ¨¤ ¤μa\øÚPÎß AÔSÔPøÍ GÊx[PÒ. 

 Part B  (5 × 5 = 25) 

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

11. (a) Outline the classifications and functions of 
epithelial tissues. 

  G¤öh¼¯À v_UPÎß ÁøP¨£õkPÒ ©ØÖ® 
ö\¯À£õkPøÍ ÷PõimkU Põmk[PÒ. 

Or 

 (b) Brief the main functions of the immune system. 

  ÷|õö¯vº¨¦ ©sh»zvß •UQ¯ ö\¯À£õkPøÍ 
_¸UP©õP GÊx[PÒ. 

12. (a) Draw the structure of an eye and label the parts 

  Psoß Pmhø©¨ø£ Áøμ¢x £õP[PøÍ 
SÔ¨¤hÄ®. 

Or 

 (b) Mention the difference between the peripheral and 
central nervous system. 

  ¦Ó ©ØÖ® ©zv¯ |μ®¦ ©sh»zvØS Cøh°»õÚ 
÷ÁÖ£õmøhU SÔ¨¤hÄ®. 
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13. (a) Explain the cardiac cycle and its importance. 

  Cu¯ _ÇØ] ©ØÖ® Auß •UQ¯zxÁzøu 
ÂÍUS[PÒ. 

Or 

 (b) Detail the exchange of gases in the lungs. 

  ~øμ±μ¼À Áõ²UPÎß £›©õØÓzøu ÂÁ›UPÄ®. 

14. (a) Explain the structure of a nephron with the help of 
a diagram. 

  ö|L¨μõÛß Pmhø©¨ø£ Áøμ£hzvß EuÂ²hß 
ÂÍUPÄ®. 

Or 

 (b) Address the functions of the pancreatic enzymes. 

  Pøn¯ ö|õvPÎß ö\¯À£õkPøÍU SÔ¨¤hÄ®. 

15.  (a) Discuss on the important function of endocrine 
system. 

  |õÍªÀ»õ Aø©¨¤ß •UQ¯ ö\¯À£õk £ØÔ 
ÂÁõvUPÄ®. 

Or 

 (b) Explicate about the key function of various 
hormones in lactation. 

  £õ¿mk® ÷£õx £À÷ÁÖ íõº÷©õßPÎß •UQ¯ 
ö\¯À£õk £ØÔ ÂÍUPÄ®. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Elaborate on the blood components and their function. 

 CμzuU TÖPÒ ©ØÖ® AÁØÔß ö\¯À£õkPøÍ Â›ÁõPU 
TÖ[PÒ. 
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17. Exemplify about the Central Nervous System (CNS) and 
it function. 

 ©zv¯ |μ®¦ ©sh»® (CNS) ©ØÖ® Auß ö\¯À£õk 
£ØÔ GkzxUPõmk u¸P. 

18. Elaborate about the mechanism of respiration and 
respiratory system. 

 _Áõ\® ©ØÖ® _Áõ\ Aø©¨¦ •øÓ £ØÔ Â›ÁõP 
TÖ[PÒ. 

19. Illustrate about the digestion and absorption of 
carbohydrates. 

 Põº÷£õøím÷μmkPÎß ö\›©õÚ® ©ØÖ® EÔg_uÀ 
£ØÔ ÂÍUPÄ®. 

20. Summarize on the hypo and hypersecretion of hormones. 

 íõº÷©õßPÎß øí¨÷£õ ©ØÖ® øí¨£º _μ¨¦ £ØÔ 
_¸UPÄ®. 

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

HUMAN DEVELOPMENT  

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

Answer all the questions. 

 Define : 

1. Cognitive development. 

 AÔÁõØÓÀ ÁÍºa] 

2. Weaning. 

 £õ¿mkuÀ 

3. Early Childhood. 

 Bμ®£U SÇ¢øu¨ £¸Á® 

4. Types of children’s play. 

 SÇ¢øuPÒ ÂøÍ¯õmk ÁøPPÒ 

5. Adolescence. 

 CÍø©¨ £¸Á® 

6. Rehabilitation. 

 ©ÖÁõÌÄ 
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7. Old age. 

 •xø© 

8. Characteristics of Adulthood. 

 •vº¢u £¸Ázvß £s¦PÒ 

9. Exceptional Children. 

 ÂvÂ»UPõÚ SÇ¢øuPÒ 

10. Mental Retardation. 

 ©Ú|» SøÓ£õk 

 Part B  (5 × 5 = 25) 

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

11. (a) Discuss on the principles of governing growth of a 
child. 

  SÇ¢øu°ß ÁÍºa]ø¯U Pmk¨£kzx® öPõÒøPPøÍ¨ 
£ØÔ ÂÁõvUPÄ®. 

Or 

 (b) Outline the role of developmental tasks. 

  ©Ûu ÁÍºa]°À ÁÍºa]¨ £oPÎß £[øPU 
÷PõimkU Põmk[PÒ. 

12. (a) Write about the parental disciplinary techniques. 

  SÇ¢øu ÁÍºa]°À ö£Ø÷Óõ›ß JÊ[S •øÓ 
~m£[PøÍ¨ £ØÔ GÊx[PÒ. 

Or 

 (b) Explain on the emotional developments during 
infancy. 

  SÇ¢øu £¸ÁzvÀ HØ£k® Enºa] ÁÍºa]PøÍ 
ÂÍUS[PÒ. 
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13. (a) Justify the preventive measures taken for 
delinquency. 

  SØÓzvß uk¨¦ |hÁiUøPPøÍ ÂÍUS[PÒ. 

Or 

 (b) Critically analyze the role of schools and colleges in 
guiding adolescence. 

  CÍø©¨ £¸Ázøu ÁÈ|hzxÁvÀ £ÒÎPÒ ©ØÖ® 
PÀ¿›PÎß £[øP £S¨£õ´Ä ö\´²[PÒ. 

14. (a) How does the physical changes daring old age 
affects their psychology? 

  Á¯uõÚ Põ»zvÀ HØ£k® EhÀ ©õØÓ[PÒ 
AÁºPÎß EÍÂ¯ø» GÆÁõÖ £õvUQÓx? 

Or 

 (b) Briefly explain all aspects of development in 
adulthood. 

  CÍø©¨ £¸ÁzvÀ ÁÍºa]°ß AøÚzx 
A®\[PøÍ²® _¸UP©õP ÂÍUS[PÒ. 

15.  (a) Narrate the problem faced by orthopedically 
challenged children. 

  G¾®¤¯À SøÓ£õkÒÍ SÇ¢øuPÒ GvºöPõÒÐ® 
¤μa\øÚø¯ ÂÁ›UPÄ®. 

Or 

 (b) What is the role of rehabilitation in taking care of 
exceptional children? 

  ÂvÂ»UPõÚ SÇ¢øuPøÍ £μõ©›¨£vÀ ©ÖÁõÌÂß 
£[S GßÚ? 

 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©õP 
SÔ¨¦. 
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17. Enumerate the language developments during all stages 
of childhood. 

 SÇ¢øu £¸Ázvß AøÚzx {ø»PÎ¾® ö©õÈ 
ÁÍºa]ø¯ ÂÍUS[PÒ. 

18. Analyze the problems faced by adolescence during various 
personal developments. 

 £À÷ÁÖ uÛ¨£mh ÁÍºa]PÎß ÷£õx CÍø©¨ £¸Á® 
GvºöPõÒÐ® ¤μa\øÚPøÍ £S¨£õ´Ä ö\´²[PÒ. 

19. Describe in detail on problems faced and its preventive 
measures in adulthood. 

 •vºÁ¯vÀ GvºöPõÒÐ® ¤μa\øÚPÒ ©ØÖ® Auß 
uk¨¦ |hiUøPPÒ £ØÔ Â›ÁõP ÂÁ›UPÄ®. 

20. Classify exceptional children and the method of handling 
them. 

 ÂvÂ»UPõÚ SÇ¢øuPøÍ²® AÁºPøÍU øP¯õÐ® 
•øÓø¯²® ÁøP¨£kzuÄ®. 

———————— 
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FOOD PRODUCT DEVELOPMENT 
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Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

Answer all questions. 

1. Define food products. 

 EnÄ¨ ö£õ¸mPÒ Áøμ¯Ö. 

2. What is market Survey? 

 \¢øu PnUöPk¨¦ GßÓõÀ GßÚ. 

3. How product development team can be formed. 

 ö£õ¸Ò u¯õ›zx ÷©®£kzxuÀ SÊ GÆÁõÖ 
E¸ÁõUP¨£h •i²®? 

4. Justify the need of new product ideas? 

 ¦v¯ ö£õ¸Ò P¸zxUPÎß ÷uøÁø¯ {¯õ¯¨£kzxP. 

5. Expand AGMARK and BIS 

 AU©õºU ©ØÖ® ¤ì Â›ÁõUP® 

6. Brief on Sensory panel. 

 ¦»ÝnºÄ SÊ £ØÔ _¸UQ GÊxP. 

Sub. Code 
23BHF2S1 



S–0712 

  

  2

7. List out characteristics of polyethylene as packaging 
material. 

 ø£¯P¨£kzx® ö£õ¸ÐUS HØ£ £õ¼Gzv½ß 
öPõskÒÍ £s¦PøÍ £mi¯¼kP. 

8. What are advantages of carton box packing to foods. 

 EnÂøÚ Amøh¨ö£mi ø£¯P¨£kzxu»õÀ EÒÍ 
|ßø©PÒ ¯õøÁ? 

9. Write on the range of profit margin can be fixed in food 
marking. 

 EnÄ \¢øu¨£kzxu¼À {ºn¯® ö\´¯¨£k® »õ£ 
Áμ®ø£ £ØÔ GÊxP. 

10. What is MRP in food marketing? 

 EnÄ \¢øu £kzxu¼À G®Bº¤ (MRP) GßÓõÀ GßÚ? 

 Part B  (5 × 5 = 25) 

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

11. (a) Write on characterization of food products. 
EnÄ ö£õ¸mPÎß C¯À£õ´Ä £ØÔ GÊx. 

Or 

 (b) what are social concerns in new food product 
development? 
¦v¯ EnÄ ö£õ¸Ò u¯õ›zx ÷©®£kzxu¼À \‰P 
AUPøÓPÒ ¯õøÁ? 

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

  EnÄ¨ö£õ¸Ò u¯õ›zx ÷©®£kzxu¼À 
÷uõÀÂUS ÁÈÁSUS® PõμoPøÍ £mi¯¼kP. 

Or 

 (b) Write on importance of new product development 
team. 

  ¦v¯ ö£õ¸Ò u¯õ›zx ÷©®£kzxuÀ SÊÂß 
•UQ¯zxÁ® £ØÔ GÊxP. 
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13. (a) What are chemical attributes for food quality? 
  EnÄ uμzvØPõÚ ÷Áv°¯À £s¦PÒ ¯õøÁ? 

Or 

 (b) Discuss on nutritional evaluation of food. 
  EnÂß Fmha\zxUPÒ ©v¨¥hø»¨ £ØÔ 

ÂÁ›UPÄ®. 

14. (a) Justify the need of modified atmosphere packaging. 
  ©õØÔ¯ø©UP¨£mh ÁÎ©sh» ø£¯P¨£kzxu¼ß 

(modified atmosphere packaging) ÷uøÁø¯ 
{¯õ¯¨£kzxP. 

Or 

 (b) List out characteristics of packaging materials. 
  ø£¯P¨£kzx® ö£õ¸mPÎß £s¦PøÍ 

£hi¯¼kP. 

15.  (a) Justify the importance of advertising in the 
promotion of food marketing. 

  EnÄ \¢øu¨£kzxu¼ß E¯ºÂÀ ÂÍ®£μ® 
ö\´uÀ ÷uøÁø¯ {¯õ¯¨£kzxP. 

Or 

 (b) List out the steps involved in food marketing. 
  EnÄ \¢øu¨£kzu¼À Dk£k® £iPøÍ 

£mi¯¼kP. 

  

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Discuss on market survey to identify new food product. 

 ¦v¯ EnÄö£õ¸Ò Aøh¯õÍ® Põn¼À \¢øu 
PnUöPk¨¦ £ØÔ ÂÁõvUPÄ®. 

17. Explain on designing new food product. 

 ¦v¯ EnÄ ö£õ¸Ò ÁiÁø©zuø»¨ £ØÔ ÂÍUSP. 
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18. Elucidate about quality management systems in India 
(ISO 9001, ISO 22000) 

 C¢v¯õÂÀ uμ ÷©»õsø© Aø©¨¦PÒ (IGìK 9001, 
IGìK 22000) £ØÔ öuÎÄ£kzxP. 

19. Discuss on controlled atmosphere packaging. 

 Pmk¨£kzu¨£mh ÁÎ©sh» øP¯P¨£kzxuÀ £ØÔ 
ÂÁ›UPÄ®. 

20. Explain on Strategies in marketing food products. 

 EnÄ¨ö£õ¸Ò \¢øu£kzxu¼À EÒÍ EzvPøÍ 
ÂÍUSP. 

———————— 
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Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

Answer all the questions. 

1. Define consumerism. 

 ~Pº÷Áõº öPõÒøPø¯ Áøμ¯ÖUPÄ®.  

2. What do you meant by malpractices in consumerism? 

 ~Pº÷Áõº öPõÒøP°À EÒÍ uÁÓõÚ |øh•øÓPÒ 
£ØÔ¯ P¸zøu GÊx. 

3. Define human wants. 

 ©Ûu Â¸¨£[PøÍ Áøμ¯ÖUPÄ®. 

4. Expand GNP. 

 GNP Â›ÁõUS. 

5. Give the functions of consumer market. 

 ~Pº÷Áõº \¢øu°ß ö\¯À£õkPøÍ ÂÁ›. 

6. Enlist the types of branding. 

 ¤μõsi[ ÁøPPøÍ¨ £mi¯¼k[PÒ. 

Sub. Code 
23BHF2S2 



S–0713 

  

  2

7. When was AGMARK legally enforced? 

 AU©õºU G¨÷£õx \mh¨§ºÁ©õP A©À£kzu¨£mhx? 

8. Expand BIS. 

 BIS&I Â›ÁõUSP. 

9. Write the importance of consumer protection act. 

 ~Pº÷Áõº £õxPõ¨¦a \mhzvß •UQ¯zxÁzøu GÊxP. 

10. List any few consumer responsibilities. 

 H÷uÝ® ]» ~Pº÷Áõº ö£õÖ¨¦PøÍ¨ £mi¯¼kP. 

 Part B  (5 × 5 = 25) 

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

11. (a) Give an account on the characteristics of consumers. 

  ~Pº÷Áõ›ß £s¦PÒ SÔzx J¸ SÔ¨¦ ÁøμP. 

Or 

 (b) Describe the relationship between consumer, 
producer and market. 

  ~Pº÷Áõº, EØ£zv¯õÍº ©ØÖ® \¢øuUS 
Cøh°»õÚ EÓøÁ ÂÁ›UPÄ®. 

12. (a) Write a detailed note on demand and supply with 
suitable examples. 

  ÷uøÁ ©ØÖ® ÁÇ[PÀ SÔzx ö£õ¸zu©õÚ 
GkzxUPõmkPÐhß Â›ÁõÚ SÔ¨ø£ GÊx[PÒ. 

Or 

 (b) Discuss the guidelines for purchasing commonly 
used consumer goods and services. 

  ö£õxÁõP¨ £¯ß£kzu¨£k® ~Pº÷Áõº  
ö£õ¸mPÒ ©ØÖ® ÷\øÁPøÍ Áõ[SÁuØPõÚ 
ÁÈPõmkuÀPøÍ¨ £ØÔ ÂÁõvUPÄ®. 
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13. (a) Highlight the buying problems of Indian consumers. 

  C¢v¯ ~Pº÷Áõ›ß Áõ[S® ¤μa\øÚPøÍ 
•ßÛø»¨£kzuÄ®. 

Or 

 (b) Evaluate the basic elements of marketing mix. 

  \¢øu¨£kzuÀ P»øÁ°ß Ai¨£øh TÖPøÍ 
©v¨¤k[PÒ. 

14. (a) Analyse the importance of standardization. 

  uμ¨£kzu¼ß •UQ¯zxÁzøu £S¨£õ´Ä ö\´P. 

Or 

 (b) Describe the salient features FPO government 
scheme. 

  Aμ_ FPO vmhzvß •UQ¯ A®\[PøÍ 
ÂÁ›UPÄ®. 

15.  (a) Highlight your ideas to control food adulteration. 

  EnÄ P»¨£hzøu Pmk¨£kzu E[PÒ 
÷¯õ\øÚPøÍ •ßÛø»¨£kzx[PÒ. 

Or 

 (b) Summarize the types of consumer decisions. 

  ~Pº÷Áõº •iÄPÎß ÁøPPøÍa _¸UP©õPU TÖP. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Elaborate how would you create awareness on various 
consumer buying problems. 

 £À÷ÁÖ ~Pº÷Áõº Áõ[S® ¤μa]øÚPÒ SÔzx 
ÂÈ¨¦nºøÁ GÆÁõÖ E¸ÁõUSÃºPÒ Gß£øu 
Â›ÁõPU TÖ[PÒ. 
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17. Discuss in detail the types of income with suitable 
examples. 

 Á¸©õÚ ÁøPPøÍ¨ £ØÔ ö£õ¸zu©õÚ 
GkzxUPõmkPÐhß Â›ÁõP ÂÁõvUPÄ®. 

18. Critically analyse the different types of consumer aids 
and its importance. 

 £À÷ÁÖ ÁøP¯õÚ ~Pº÷Áõº EuÂPÒ ©ØÖ® Auß 
•UQ¯zxÁzøu Â©º\©Ú Ÿv¯õP £S¨£õ´Ä ö\´²[PÒ. 

19. Summarize the functions of government agencies in 
protecting the consumer. 

 ~Pº÷Áõøμ¨ £õxPõ¨£vÀ Aμ_ {ÖÁÚ[PÎß 
ö\¯À£õkPøÍ Â›ÁõP TÖP. 

20. With suitable examples explain guidelines for wise 
buying practices. 

 ¦zv\õ¼zuÚ©õÚ öPõÒ•uÀ |øh•øÓPÐUPõÚ 
ÁÈPõmkuÀPøÍ ö£õ¸zu©õÚ GkzxUPõmkPÐhß 
ÂÍUSP. 

———————— 
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Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

Answer all questions. 

1. What are nutrients? 

 Fmha\zx GßÓõÀ GßÚ? 

2. Define good nutrition. 

 |À» \zxnÄ&Áøμ¯Ö. 

3. List the food sources of Carbohydrates. 

 Põº÷£õøím÷μm]ß EnÄ Buõμ[PøÍ £mi¯¼kP. 

4. What is mutual supplementation of proteins? 

 ¦μu[PÎß £μì£μ TkuÀ GßÓõÀ GßÚ? 

5. How is cholesterol classified? 

 öPõÊ¨¦a\zx ÁøP¨£kzxP. 

6. Define respiratory quotient. 

 _Áõ\ P]Ä&Áøμ¯Ö. 
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7. List any four symptoms of scurvy. 

 ìPºÂ°ß GøÁ÷¯Ý® |õßS AÔSÔPøÍ £mi¯¼kP. 

8. What is night blindness due to ? 

 ©õø» Ps ÷|õ´ GuÚõÀ HØ£kQÓx. 

9. What is the importance of magnesium in body? 

 Eh®¤À ö©UÜ]¯zvß •UQ¯zxÁ® ¯õx? 

10. What are the symptoms due to fluorosis? 

 L¨Ñ÷μõ]]ß AÔSÔPÒ ¯õøÁ? 

 Part B  (5 × 5 = 25) 

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

11. (a) List the causes of under-nutrition. 

  Fmha\zvß SøÓ£õkPÎß PõμoPøÍ 
£mi¯¼kP. 

Or 

 (b) Why is balanced important? Explain. 

  \›ÂQu EnÂß •UQ¯zxÁzøu ÂÁ›. 

12. (a) Explain the hormones involved in controlling blood 
sugar. 

  Cμzu \ºUPøμø¯ Pmk¨£kzx® _μ¤PøÍ ÂÍUSP. 

Or 

 (b) Write a note on Kwashiorkar. 

  Kwashiokar&SÔ¨¦ GÊxP. 
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13. (a) Detail on the role of dietary lipids in CVD. 

  CVD À EnÄ ¼¨¤kPÎß £[øP ÂÁ›. 

Or 

 (b) Explain how respiratory quotient is measured? 

  _Áõ\ P]Ä GÆÁõÖ AÍÂh¨£kQÓx Gß£øu 
ÂÁ›. 

14. (a) Differentiate wet and dry beri-beri. 

  Dμ ©ØÖ® E»º ö£›&ö£›ø¯ ÁøP¨£kzxP. 

Or 

 (b) Is vitamins necessary for healthy living? Explain. 

  B÷μõUQ¯©õÚ ÁõÌÂØS øÁmhªß ÷uøÁ. 
ÂÍUSP. 

15.  (a) Write in detail on calcium-distribution and 
functions. 

  ÷PÀ]¯® Â{÷¯õP® ©ØÖ® ö\¯À£õkPÒ SÔzx 
Â›ÁõP GÊxP. 

Or 

 (b) Explain the factors affecting iron absorption. 

  C¸®¦a\zx EÔg_uø» £õvUS® PõμoPøÍ 
ÂÍUSP. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Describe on the anthropometric measurement of 
nutritional status. 

 Fmha\zx {ø»°ß Bßm÷μõ÷£õö©m›U AÍÃkPøÍ 
ÂÁ›UP. 
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17. Summarise on the process of digestion and absorption of 
carbohydrates. 

 Põº÷£õøím÷μiß ö\›©õÚ® ©ØÖ® EÔg_® 
ö\¯À•øÓPÒ £ØÔ _¸UP©õP GÊxP. 

18. Define BMR. Explain the factors affecting BMR. 

 BMR&Áøμ¯Ö. BMR ø¯ £õvUS® PõμoPøÍ ÂÍUSP. 

19. Explain vitamin C – requirements, functions, deficiency. 

 øÁmhªß C&÷uøÁ, ö\¯À£õkPÒ ©ØÖ® SøÓ£õkPøÍ 
ÂÁ›. 

20. Detail on the factors regulating water balance in humans. 

 ©ÛuºPÎß Eh®¤À }º \©{ø»ø¯ JÊ[S¨£kzx® 
PõμoPøÍ SÔzx ÂÍUSP. 

——————— 
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Home Science 

FOUNDATIONS OF BAKING AND CONFECTIONARY 
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Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

Answer all questions. 

1. Define baking. 

 AkuÀ Áøμ¯Ó. 

2. What is a pastry bag? 

 ÷£ìm› ø£ GßÓõÀ GßÚ? 

3. List any four functions of milk. 

 £õ¼ß |õßS ö\¯À£õkPøÍ £mi¯¼kP. 

4. Where are the candied fruit peels used? 

 \ºUPøμ ‰»® £u¨£kzu¨£mh £Ç ÷uõÀPÒ G[S 
£¯ß£kzu¨£kQÓx? 

5. Name the essential ingredients used in bread making. 

 öμõmi u¯õ›¨£vÀ E£÷¯õQUP¨£k® •UQ¯ 
ö£õ¸mPøÍ GÊxP. 
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6. What is sponge cake made of ? 

 ì£õßg ÷PU G¨£i u¯õ›UP¨£kQÓx? 

7. What is a filo pastry? 

 ¤L÷»õ ÷£ìh› GßÓõÀ GßÚ? 

8. How is a biscuit identified? 

 L¤ìPm GÆÁõÖ SÔUP¨£kQÓx. 

9. What is cocoa liquor? 

 öPõU÷Põ ¼UPº GßÓõÀ GßÚ? 

10. How is soft crack stage identified? 

 ö©ßø©¯õÚ Â›\À {ø» GÆÁõÖ Aøh¯õÍ® 
Põn¨£kQÓx? 

 Part B  (5 × 5 = 25) 

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

11. (a) Highlight the current scenario of baking industry in 
India. 

  Ak©øÚ öuõÈÀ xøÓ°ß uØ÷£õøu¯ {ø»ø¯ 
Gkzx GÊxP. 

Or 

 (b) Write in detail on the personnel hygiene of a bakery 
unit. 

  Ak©øÚ AøÓ°ß uÛ¨£mh _Põuõμ® £ØÔ 
GÊxP. 

12. (a) Explain the role of shortening agents in baking. 

  ÷£UQ[QÀ _¸US® •PÁºPÎß £[øP ÂÍUSP.  

Or 
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 (b) Brief on the colouring agents and its properties. 

  Ásn©¯©õUPÀ •PÁºPÒ ©ØÖ® Auß £s¦PÒ 
£ØÔ GÊxP. 

13. (a) Explain sponge and dough method of bread making. 

  ì£õßä ©ØÖ® ÷hõ ö\´²® öμõmi u¯õ›US® 
•øÓ £ØÔ GÊxP. 

Or 

 (b) Differentiate icings and fillings. 

  I][ ©ØÖ® L¤À¼[ ÷ÁÖ£kzxP. 

14. (a) How is puff pastry prepared? Explain. 

  £L÷£ìh› G¨£i u¯õ›UP¨£kQÓx? ÂÁ›. 

Or 

 (b) Identify and explain the methods of cookie making. 

  SUR u¯õ›US® •øÓPøÍ Aøh¯õÍ® Põmi 
ÂÍUSP. 

15.  (a) How is chocolate made use in decorations? Explain. 

  AÇS£kzu¼À \õU÷»miß £[øP ÂÍUSP. 

Or 

 (b) What is fondant? How is it prepared? 

  L£õßöhßm GßÓõÀ GßÚ? u¯õ›¨¦ •øÓø¯ 
ÂÁ›. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Describe on the large and small equipments. 

 ö£›¯ ©ØÖ® ]Ô¯ P¸ÂPÒ £ØÔ ÂÁ›UP. 
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17. Explain the types and function of flour in bakery. 

 ©õÂß ÁøPPÒ ©ØÖ® ö\¯À£õkPøÍ ÂÁ›. 

18. Highlight the principle involved in cake making. 

 ÷PU u¯õ›¨¤À EÒÍ Ai¨£øh öPõÒøPPøÍ £ØÔ 
SÔ¨¤kP. 

19. Explain short crust pastry and choux pastry. 

 Short crust pastry ©ØÖ® Choux pastry ÂÍUSP. 

20. Brief on the packaging materials used in bakery industry. 

 ÷£UQ[ öuõÈ¼À £¯ß£kzu¨£k® ÷£U÷Pâ[ 
ö£õ¸mPÒ £ØÔ ÂÍUSP. 

——————— 



  

S–0716   

B.Sc. DEGREE EXAMINATION, NOVEMBER 2025 

Third Semester 

Home Science 

LIFE SKILL STRATEGIES AND TECHNIQUES 

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

Answer all questions. 

1. Why Active listening is important? 

 ö\¯¼À ÷Pm£x Hß •UQ¯®? 

2. What is the meaning and use of statement of 
purpose(SoP)? 

 ÷|õUP AÔUøP°ß Aºzu® ©ØÖ® £¯ß£õk GßÚ? 

3. Explain what is Work-life balance. 

 ÷Áø» ÁõÌUøP \©{ø» GßÓõÀ GßÚ? ÂÍUSP. 

4. Discuss the importance of time management. 

 ÷|μ ÷©»õsø©°ß •UQ¯zxÁzøu £ØÔ ÂÁõvUPÄ®. 

5. Express your idea on Professional Ethics. 

 öuõÈÀ•øÓ ö|Ô•øÓPÒ £ØÔ E[PÒ P¸zøu 
öÁÎ¨£kzuÄ®. 

6. Who is a good leader according to your views? 

 E[PÒ ö£õ¸mk, J¸ ]Ó¢u uø»Áº Gß£x ¯õº? 

Sub. Code 
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7. List the benefits of healthy eating. 

 B÷μõUQ¯©õÚ EnÄ•øÓPÎß £¯ßPøÍ £mi¯À 
CkP. 

8. Detail the steps in gardening. 

 ÷uõmhUPø» vÓÛß ÁÈ•øÓPøÍ Â›ÁõP GÊuÄ®. 

9. Account for the benefits of ‘Surya Namskar’. 

 `›¯ |©ìPõμzvß £¯ßPÒ £ØÔ SÔ¨¦ u¸P. 

10. Brief of importance of Communication skills. 

 öuõhºÄ vÓÛß •UQ¯zxÁzøu £ØÔ Â›ÁõP GÊuÄ®. 

 Part B  (5 × 5 = 25) 

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

11. (a) Write the Pros and Cons of using social media 
communication. 

  \‰P FhP öuõhº¦PÎß |ßø© wø©PøÍ £ØÔ 
GÊuÄ®, 

Or 

 (b) Explain the types of non-verbal communication. 

  Áõ´ö©õÈ AÀ»õu öuõhº¤ß ÁøPPøÍ £ØÔ 
Â›ÁõP GÊuÄ®. 

12. (a) How will you prepare for a personal interview. 

  uÛ¨£mh ÷|ºPõn¾US }[PÒ E[PøÍ G¨£i 
u¯õº ö\´x öPõÒÃºPÒ? 

Or 

 (b) Discuss the Do’s and Dont’s of groups discussion. 

  SÊ ÂÁõuzvÀ ö\´¯ ÷Ási¯ ©ØÖ® ö\´¯ 
ThõuøÁ £ØÔ ÂÁõv²[PÒ. 



S–0716 

  

  3

13. (a) List the skills required to be on ‘Entrepreneur’ and 
explain. 

  öuõÈÀ •øÚ÷ÁõμõP BÁuºUS ÷Ási¯ 
vÓßPøÍ £mi¯¼mk Â›ÂUPÄ®. 

Or 

 (b) Brief for any five leadership qualities. 

  uø»ø© £s¦PÎß H÷uÝ® I¢x £ØÔ Â›ÁõP 
GÊuÄ®. 

14. (a) ‘Yoga is a blessing to our life’ – Prove this 
statement. 

  ‘÷¯õPõ |® ÁõÌUøPUS  Áμ®’ & Cøu {¹¤UPÄ®. 

Or 

 (b) ‘Planting and gardening save our earth’- Explain. 

  ©μ® |kuÀ ©ØÖ® ÷uõmhUPø» |® §ªø¯ PõUS® 
Cøu ÂÁ›UPÄ®. 

15.  (a) Detail the skills to administer first-aid. 

  •u¾uÂ vÓßPøÍ {ºÁõP® ö\´Áx £ØÔ Â›ÁõP 
GÊx[PÒ. 

Or 

 (b) Account in brief for strategies to promote Non-
Violence. 

  AQ®ø\ø¯ FUSÂUS® EzvPÒ PnUS £ØÔ¯ 
_¸UP® u¸P. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Build your resume and write suitable job application 
letter. 

 E[PÒ öμ`÷©øÁ E¸ÁõUQ uS¢u ÷Áø» Âsn¨£ 
Piu® GÊxP. 
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17. What is your understanding about Simple cooking 
practices. 

 GÎ¯ \ø©¯À |øh•øÓPøÍ £ØÔ E[PÒ P¸zxPøÍ 
£vÂk[PÒ. 

18. Explain the traits of your favourite Entrepreneur. 

 E[PÐUS ¤izu©õÚ öuõÈ»v£º/öuõÈÀ •øÚ÷Áõ›ß 
£s¦PøÍ ÂÍUSP. 

19. What is stress management? Explain its strategies. 

 ©Ú AÊzu ÷©»õsø© GßÓõÀ GßÚ? Auß EzvPøÍ 
Â›Ä £kzxP. 

20. Discuss the importance of Martial Arts in today’s life. 

 CßøÓ¯ ÁõÌUøPa `Ç¼À uØPõ¨¦ Pø»°ß 
•UQ¯zxÁzøu ÂÁõv²[PÒ. 

———————— 



  

S–0717   

B.Sc. DEGREE EXAMINATION, NOVEMBER 2025. 

Fourth Semester 

Home Science 

NUTRITIONAL BIOCHEMISTRY 

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

Answer all questions. 

1. What are antioxidants? 

 Gvº BU]PμoPÒ (antioxidants) GßÓõÀ GßÚ? 

2. Mention the role of coenzyme. 

Cønö|õv°ß ö\¯À£õmk £[QøÚ SÔ¨¤kP. 

3. Expand HMP shunt and TCA cycle. 

öía G® ¤ (HMP) £õøu ©ØÖ® i ] H (TCA) _ÇØ] 
Â›ÁõUP®. 

4. List out the examples of disaccharides. 

Cμmøha\ºUPøμ°ß Euõμn[PøÍ £mi¯¼kP. 

5. Mention the examples of omega 3 fatty acids. 

J÷©Põ 3 öPõÊ¨¦ Aª»[PÎß Euõμn[PøÍ 
SÔ¨¤kP. 

6. What are saturated fatty acids? 

{øÓÄØÓ öPõÊ¨¦ Aª»[PÒ GßÓõÀ GßÚ? 

Sub. Code 
23BHF4C1 
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7. Brief on decarboxylation. 

Põº£õU]À }UP® £ØÔ _¸UQ GÊxP. 

8. What are essential amino acids? 

Azv¯õÁ]¯ Aª÷Úõ Aª»[PÒ GßÓõÀ GßÚ? 

9. List out the hormones regulate carbohydrate metabolism. 

Põº÷£õøím÷μmkPÎß ÁÍº]øu ©õØÓzøu 

JÊ[S£kzx® íõº÷©õßPøÍ (hormones) £mi¯¼kP. 

10. Expand DNA and RNA. 

iGßH ©ØÖ® BºGßH ÂÁ›UPÄ®. 

 Part B (5 × 5 = 25) 

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

11. (a) What are roles of B vitamin as coenzyme? 

   Cøn ö|õv¯õP ö\¯À£k® E°ºa\zx ‘¤’ °ß 
ö\¯À£õkPÒ ¯õøÁ? 

Or 

 (b) How are free radicals formed in biological systems? 

   E°›¯À Aø©¨¤À uÛzu ‰»UTÖPÒ (free 
radicals) GÆÁõÖ E¸ÁõSQßÓÚ? 

12. (a) Why gluconeogenesis is important? Justify. 

   SÐU÷Põ÷ÚõöáÜ]ì •UQ¯zxÁ® £ØÔ ÂÍUSP. 

Or 

 (b) Write on classification of carbohydrates.  

   Põº÷£õøím÷μmkPÎß ÁøP¨£õmiøÚ GÊxP. 
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13. (a) Discuss on oxidative deamination with examples. 
   BUêá÷ÚØÓ Aª÷Úõ }UP® £ØÔ Euõμn[PÐhß 

ÂÍUSP. 

Or 

 (b) Describe about biosynthesis of non-essential amino 
acids. 

   Azv¯õÁ]¯©ØÓ Aª÷Úõ Aª»[PÎß 
E°›¯UPÂ¯À (biosynthesis) £ØÔ ÂÁ›UPÄ®. 

14. (a) How are ketone bodies formed? 

   Rm÷hõß öuõS¨¦PÒ (Ketone Bodies) GÆÁõÖ 
E¸ÁõSQßÓÚ? 

Or 

 (b) Write on beta oxidation of fatty acids. 

   öPõÊ¨¦ Aª»[PÎß ¥mhõ BUêá÷ÚØÓ® £ØÔ 
GÊxP. 

15. (a) What are types and functions of RNA? 

   Bº Gß H Âß ÁøPPÒ ©ØÖ® ö\¯À£õkPÒ 
¯õøÁ? 

Or 

 (b) Discuss on harmonal regulation of protein 
metabolism. 

   ¦μu ÁÍº]øu©õØÓzvÀ íõº÷©õßPÎß 
JÊ[S£kzx® ö\¯À£õkPÒ £ØÔ ÂÁ›UPÄ®. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Explain on role of antioxidants in prevention of 
degenerative disorders. 

^μÈÄ ÷PõÍõÖPøÍz ukzu¼À Gvº BUêPμoPÎß 
ö\¯À£õkPøÍ ÂÍUSP. 
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17. Discuss on Glycolysis pathway. 

QøÍUPõ»õØ £S¨¤øÚ ÂÍUSP. 

18. Write on catabolism of essential amino acids. 

Azv¯õÁ]¯ Aª÷Úõ Aª»[PÎß ]øu©õØÓzvøÚ 
(catabolism) GÊxP. 

19. Elaborate on classification and functions of lipoproteins. 

öPõÊ¨£õº¢u ¦μu[PÎß (lipoproteins) ÁøP¨£õk ©ØÖ® 
ö\¯À£õkPøÍ ÂÁ›UPÄ®. 

20. Explain on metabolism of xerobiotics.  

A¯¾°›PÎß (xerobiotics) ÁÍº]øu ©õØÓ® £ØÔ 
ÂÍUSP. 

 
———————— 



  

S–0718   

B.Sc. DEGREE EXAMINATION, NOVEMBER 2025 

Fourth Semester 

Home Science  

WOMEN’S HEALTH AND WELLNESS  

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

Answer all questions. 

1. Define the term eating disorder. 

 EnÄU ÷PõÍõÖ GßÓ ö\õÀø» Áøμ¯ÖUPÄ®.  

2. Mention any three calcium rich foods. 

 PõÀ]¯® {øÓ¢u ‰ßÖ EnÄPøÍU SÔ¨¤hÄ®.  

3. What is NCD risk? 

 NCD B£zx GßÓõÀ GßÚ? 

4. How to calculate BMI? 

 ¤G®I PnUQkÁx G¨£i? 

5. What happens during post menopause? 

 ©õuÂhõ´ {ßÓ ¤ÓS GßÚ |hUS®? 

6. Define reproductive health. 

 CÚ¨ö£¸UP B÷μõUQ¯zøu Áøμ¯ÖUPÄ®. 

Sub. Code 
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7. What is depression? 
 ©Úa÷\õºÄ GßÓõÀ GßÚ? 

8. List any two health benefits of meditation. 
 v¯õÚzvß Cμsk B÷μõUQ¯ |ßø©PøÍ 

£mi¯¼k[PÒ.  

9. Define active listening skills. 
 ö\¯¼À ÷PmS® vÓßPøÍ Áøμ¯ÖUPÄ®.  

10. List out any two challenges faced while balancing work 
and home. 

 ÷Áø» ©ØÖ® Ãmøh \©{ø»¨£kzx® ÷£õx 
GvºöPõÒÐ® Cμsk \ÁõÀPøÍ £mi¯¼k[PÒ.  

 Part B  (5 × 5 = 25) 

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

11. (a) What is the concept of balanced diet and mention its 
importance? 

  \©a^º EnÄ GßÓõÀ GßÚ ©ØÖ® Auß 
•UQ¯zxÁzøuU SÔ¨¤hÄ®.  

Or 

 (b) Mention in brief the importance of protein intake 
among women’s. 

  ö£sPÎß ¦μu EmöPõÒÍ¼ß •UQ¯zxÁzøu 
_¸UP©õP GÊxP. 

12. (a) Explain the concept of strength training exercise. 
  Á¼ø© £°Ø]°ß P¸zøu ÂÍUSP.  

Or 

 (b) What is the significance of body weight and 
composition? 
EhÀ Gøh ©ØÖ® P»øÁ°ß •UQ¯zxÁ® GßÚ? 
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13. (a) Outline the concept of sexually transmitted disease.  

  £õ¼¯À ÷|õ´ £ØÔ¯ P¸zøu GÊxP.  

Or 

 (b) What is the difference between Pre-menopause and 
Post-menopause? 

©õuÂhõ´ •ß ©ØÖ® ©õuÂhõ´ {ÖzuzvØS 
GßÚ Âzv¯õ\®? 

14. (a) Describe the ways by which you can improve the 
mental health of a person.  

  J¸ |£›ß ©Ú B÷μõUQ¯zøu ÷©®£kzxÁuØPõÚ 
ÁÈPøÍ ÂÍUSP. 

Or 

 (b) Discuss the benefits of yoga and meditation. 

  ÷¯õPõ ©ØÖ® v¯õÚzvß |ßø©PøÍ¨ £ØÔ 
ÂÍUSP. 

15. (a) What are the best ways to deal with domestic 
violence? 

  Sk®£ Áß•øÓø¯a \©õÎ¨£uØPõÚ ]Ó¢u ÁÈPÒ 
¯õøÁ? 

Or 

 (b) Explain the concept of balancing home and career. 

  Ãk ©ØÖ® öuõÈø» \©{ø»¨£kzx® P¸zøu 
ÂÍUSP. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Explain the various factors affecting nutritional intake in 
women.  

 ö£sPÎß Fmha\zx EmöPõÒÍø» £õvUS® £À÷ÁÖ 
PõμoPøÍ ÂÍUS[PÒ.  
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17. Discuss in detail the risks associated with NCD’S. 

 NCD’S Ehß öuõhº¦øh¯ A£õ¯[PøÍ¨ £ØÔ Â›ÁõP 
ÂÁõvUPÄ®.  

18. Plan a full day healthy menu for pregnant and lactating 
women. 

 Pº¨¤o ©ØÖ® £õ¿mk® ö£sPÐUS •Ê |õÒ 
B÷μõUQ¯©õÚ EnÄ vmhzøu vmhªkP.  

19. Elaborately explain stress and its coping techniques. 

 ©Ú AÊzu® ©ØÖ® Aøu \©õÎUS® ~m£[PøÍ 
Â›ÁõP ÂÍUSP. 

20. Detail the ways by which you will develop your 
personality skills and communication skills. 

 E[PÎß BÐø©z vÓßPÒ ©ØÖ® uPÁÀ öuõhº¦z 
vÓßPøÍ }[PÒ ÁÍºUS® ÁÈPøÍ ÂÍUSP. 

 
 

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

Fourth Semester 

Home Science 

FAMILY DYNAMICS 

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

Answer all questions. 

1. Write the types of family. 

 Sk®£zvß ÁøPPøÍ GÊxP. 

2. Give the significance of family dynamics. 

 Sk®£ C¯UPÂ¯¼ß •UQ¯zxÁ® GßÚ? 

3. State the types of cohabitation. 

 JzxøÇ¨¤ß ÁøPPøÍU TÓÄ®. 

4. List the responsibilities of an individual within the 

family. 

 Sk®£zvÀ J¸ uÛ |£›ß ö£õÖ¨¦PøÍ £mi¯¼kP. 

5. What do you meant by consanguinous marriage? 

 EÓÄz v¸©n® GßÓõÀ GßÚ? 

Sub. Code 
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6. What do you understand by the terms exogamy and 

endogamy in relation to marriage? 

 v¸©n® öuõhº£õÚ GU÷éõPõª ©ØÖ® Gs÷hõPõª 
BQ¯ ö\õØPÍõÀ }[PÒ GßÚ ¦›¢x öPõÒQÕºPÒ. 

7. Give the important pillers of nurturing children. 

 SÇ¢øuPøÍ ÁÍº¨£uØPõÚ •UQ¯ysPøÍ GÊxP. 

8. Mention the different styles of parenting. 

 ö£Ø÷Óõ›ß öÁÆ÷ÁÖ £õoPøÍU SÔ¨¤hÄ®. 

9. Write the role of helplines during troublesome time. 

 CUPmhõn ÷|μzvÀ öíÀ¨ø»ßPÎß £[øP GÊuÄ®. 

10. Compare parent-child and inter-parental conflicts. 

 ö£Ø÷Óõº & SÇ¢øu ©ØÖ® ö£Ø÷Óõ¸US Cøh÷¯¯õÚ 
÷©õuÀPøÍ J¨¤kP. 

 Part B  (5 × 5 = 25) 

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

11. (a) Give an account on the statement that family is the 

basic form of social Institution. 

  \‰P {ÖÁÚzvß Ai¨£øh ÁiÁ® Sk®£® GßÓ 
AÔUøP SÔzx Â›ÁõP GÊx. 

Or 

 (b) Describe the types of family with reference to Indian 

culture. 

  C¢v¯ P»õa\õμzx Sk®£ ÁøPPøÍ ÂÁ›UPÄ®. 
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12. (a) Write a detailed note on child free family with 
examples. 

  SÇ¢øu CÀ»õu Sk®£® £ØÔ¯ Â›ÁõÚ SÔ¨ø£ 
GkzxUPõmkPÐhß GÊuÄ®. 

Or 

 (b) Discuss the phases involved in step families. 
  ©õØÓõ[ Sk®£[PÎÀ EÒÍ Pmh[PøÍ¨ £ØÔ 

ÂÁõvUPÄ®. 

13. (a) Explain on what basis a life partner will be selected. 
  G¢u Ai¨£øh°À ÁõÌUøPzxøn 

÷uº¢öukUP¨£kÁõº Gß£øu ÂÍUSP. 

Or 

 (b) Evaluate the challenges involved in a marriage. 
  v¸©nzvÀ EÒÍ \ÁõÀPÒ SÔzx ©v¨¤k[PÒ. 

14. (a) Analyse the application of child rearing techniques 
in a family. 

  J¸ Sk®£zvÀ SÇ¢øu ÁÍº¨¦ ~m£[PøÍ¨ 
£¯ß£kzxÁøu £S¨£õ´Ä ö\´P. 

Or 

 (b) Write a detailed note on autonomy granting. 
  _¯õm] ÁÇ[SÁx £ØÔ¯ Â›ÁõÚ SÔ¨ø£ 

GÊuÄ®. 

15.  (a) Suggest the need for counselling to avoid family 
problems. 

  Sk®£ ¤μa\øÚPøÍz uÂºUP B÷»õ\øÚ°ß 
AÁ]¯zøu¨ £›¢xøμUPÄ®. 

Or 

 (b) Write a detailed note on the condition of families 
with marital disharmony. 

  v¸©n JØÖø© CÀ»õu Sk®£[PÎß {ø» 
SÔzx Â›ÁõÚ SÔ¨ø£ GÊuÄ®. 
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 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Elaborate on the places of the individual in the family 
and their role in the society. 

Sk®£zvÀ uÛ |£›ß Ch[PÒ ©ØÖ® \‰PzvÀ 
AÁºPÎß £[S £ØÔ Â›ÁõP ÂÍUPÄ®. 

17. With examples summarize the different forms of single 
parent families. 

 JØøÓ¨ ö£Ø÷Óõº Sk®£[PÎß öÁÆ÷ÁÖ ÁiÁ[PøÍ 
GkzxUPõmkPÐhß GÊuÄ®. 

18. Analyse the characteristics of high-quality marital 
relationships with suitable examples. 

 ö£õ¸zu©õÚ GkzxUPõmkPÐhß E¯ºuμ v¸©n 
EÓÄPÎß £s¦PøÍ £S¨£õ´Ä ö\´¯Ä®. 

19. Summarize how parents nurture their children over the 
life course. 

 ö£Ø÷ÓõºPÒ u[PÒ SÇ¢øuPøÍ ÁõÌUøP¨ £õøu°À 
GÆÁõÖ ÁÍºUQÓõºPÒ Gß£øu Â›ÁõP TÓÄ®. 

20. Critically analyze the different forms of family conflicts 
and suggest solutions to solve the issues. 

 Sk®£ ÷©õuÀPÎß £À÷ÁÖ ÁiÁ[PøÍ Â©º\Ú Ÿv¯õP 
Bμõ´¢x, ¤μa]øÚPøÍz wº¨£uØPõÚ wºÄPøÍ 
£›¢xøμUPÄ®. 

———————— 
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Fifth Semester 
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DIETETICS  

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10 × 2 = 20) 

Answer all questions. 

1. Define therapeutic diet. 

 ]Qaø\ EnÄ Gß£x ¯õx? 

2. Who is a dietitian? 

 EnÂ¯À {¦nº Gß£Áº ¯õº? 

3. List out the causes of gastrointestinal diseases. 

 Cøμ¨ø£ ShÀ ÷|õ´UPõÚ Põμn[PøÍ¨ £mi¯¼kP. 

4. What is celiac disease? 

 ö\¼¯õU ÷|õ´ GßÓõÀ GßÚ? 

5. Give the causes of malaria. 

 ©÷»›¯õÂß Põμn[PøÍ £ØÔ TÖP. 

6. List out the diseases of liver. 

 PÀ½μ¼ß ÷|õ´PøÍ £mi¯¼kP. 

Sub. Code 
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7. Give the classification of obesity. 

 EhÀ £¸©Ûß ÁøP¨£õmøhU TÖP. 

8. What is glycemic index? 

 QøÍö\ªU AmhÁøn GßÓõÀ GßÚ? 

9. List out the risk factors of cancer. 

 ¦ØÖ÷|õ°ß B£zx PõμoPøÍ £mi¯¼kP. 

10. What are degenerative diseases? 

 ^μÈÄ ÷|õ´PÒ GßÓõÀ GßÚ? 

 Part B  (5 × 5 = 25) 

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

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

  ]Qaø\ EnÂÀ öPõÒøPPøÍ £ØÔ ÂÁ›UPÄ®. 

Or 

 (b) Give an account of classification of dietitian. 

  EnÂ¯À {¦nº ÁøPPÒ £ØÔ TÖP. 

12. (a) Make a note on types and symptoms of diarrhoea. 

  Á°ØÖ ÷£õUQß ÁøPPÒ ©ØÖ® AÔSÔPÒ SÔzx 
J¸ SÔ¨ø£ E¸ÁõUPÄ®. 

Or 

 (b) Write the principles and dietary management of 
ulcerativecolitis. 

  AÀ\÷μmi[ ÷Põ¼iêß öPõÒøPPÒ ©ØÖ® EnÄ 
vmhzøu¨ £ØÔ ÂÁ›UPÄ®. 



S–0720 

  

  3

13. (a) What is typhoid? Write the causes and symptoms of 
typhoid. 

  øh£õ´k GßÓõÀ GßÚ? øh£õ´iß Põμn[PÒ 
©ØÖ® AÔSÔPøÍ ÂÍUP©õP ÂÁ›UPÄ®. 

Or 

 (b) Explain the causes and symptoms of hepatitis. 

  öí£øhiêß Põμn[PÒ ©ØÖ® AÔSÔPÒ £ØÔU 
TÖP. 

14. (a) Recollect the causes of atherosclerosis. 

  ö£¸¢u©o ui¨¦ ÷uõÀ AÇØ]°ß Põμn[PøÍ 
{øÚÄ TÖP. 

Or 

 (b) What is PCOS? Give the dietary management of 
PCOS. 

  ¤.].K.Gì GßÓõÀ GßÚ? ¤.].K.Gì EnÄz 
vmhªkuÀ £ØÔ Â›ÁõP ÂÍUPÄ®. 

15.  (a) Give an account on types of urinary calculi. 

  ]Ö}º PõÀS¼ (]Ö}μP PØPÒ) ÁøPPøÍ¨ £ØÔ 
ÂÍUP©õP ÂÁ›UPÄ®. 

Or 

 (b) Suggest the dietary modification to be needed for 
cancer patient. 

  ¦ØÖ÷|õ¯õÎUS ÷uøÁ¨£k® EnÄ ©õØÓzøu 
£ØÔ £›¢xøμUPÄ®. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Elaborate on parenteral feeding. 

 S¸vU SÇõ´ ÁÈ Fmha\zx £ØÔ ÂÍUPÄ®. 
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17. Enumerate on the causes, symptoms and dietary 
management of peptic ulcer. 

 ShÀ¦s ÷|õ°ß Põμn[PÒ, AÔSÔPÒ ©ØÖ® EnÄ 
vmhªhÀ £ØÔ Â›ÁõP GÊuÄ®. 

18. Explain in detail on causes and symptoms of cirrhosis. 

 PÀ½μÀ CøÇ|õº ÁÍºa]°ß Põμn[PÒ ©ØÖ® Auß 
AÔSÔPøÍ¨ £ØÔ ÂÍUQ GÊuÄ®. 

19. Discuss and explain in detail on types of diabetic 
mellitus. 

 }›ÈÄ ÷|õ°ß ÁøPPøÍ¨ £ØÔ ÂÁõvzx ÂÍUPÄ®. 

20. Give an account on symptoms and dietary management of 
glomerulonephritis. 

 ]Ö}μP AÇØ]°ß AÔSÔPÒ ©ØÖ® EnÄ vmhªkuÀ 
£ØÔ TÖP. 

 
———————— 
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 Part A  (10 × 2 = 20) 

Answer all questions. 

1. Define textile fibre. 

 ¡À |õº GßÓõÀ GßÚ? 

2. Write two secondary properties of textile fibres. 

 ¡À|õºPÎß Cμsk Cμshõ® {ø» £s¦PøÍ GÊxP. 

3. Mention two uses of wool fibre. 

 P®£Î |õ›ß Cμsk £¯ß£õkPøÍ SÔ¨¤kP, 

4. Give two examples of man-made fibres. 

 ©ÛuÚõÀ E¸ÁõUP¨£mh |õºPÎß Cμsk 
GkzxUPõmkPøÍ SÔ¨¤kP. 

5. What is filament yarn? 

 }sh |õº¡À (Filament Yarn) GßÓõÀ GßÚ? 

6. List two types of yarn twist. 

 ¡À_Ç¼ß Cμsk ÁøPPøÍ £mi¯¼kP. 
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7. Define fabric grain. 

 xo°ß vø\ (Grain) GßÓõÀ GßÚ? 

8. Write any two characteristics of satin weave. 

 \õmiß ö|´u¼ß Cμsk £s¦PøÍ GÊxP. 

9. Name two types of non-woven fabric. 

 ö|´¯¨£hõu xoPÎß Cμsk ÁøPPøÍ SÔ¨¤kP. 

10. What is felt? 

 Lö£Àm (Felt) GßÓõÀ GßÚ? 

 Part B  (5 × 5 = 25) 

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

11. (a) Explain the terms related to textiles with suitable 
examples. 

¡¼¯À öuõhº£õÚ ö\õØPøÍ GkzxPõmkPÐhß 
ÂÍUSP. 

Or 

 (b) Describe the contribution of textiles to interior 
decoration. 

  EÒxøÓ A»[PõμzvÀ xoPÎß £[PÎ¨ø£ 
ÂÍUSP. 

12. (a) Explain the properties and uses of nylon fibre. 

  ø|»õß |õ›ß £s¦PÒ ©ØÖ® £¯ß£õkPøÍ 
ÂÍUSP. 

Or 

 (b) Write short notes on cultivation and uses of cotton. 

  £¸zv £°›hÀ ©ØÖ® £¯ß£õkPÒ SÔzx SÖQ¯ 
SÔ¨¦PøÍ GÊxP. 
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13. (a) Describe unconventional yarn spinning methods. 

  £õμ®£›¯ ©ØÓ ¡À _ÇÀ•øÓPøÍ ÂÍUSP. 

Or 

 (b) Write a note on sewing threads and their uses. 

  øu¯À ¡ÀPÒ ©ØÖ® AÁØÔß £¯ß£õkPÒ SÔzx 
SÖQ¯ SÔ¨ø£ GÊxP. 

14. (a) Explain twill weave and its variations. 

  ÷PõnÀ ö|´uÀ ©ØÖ® Auß ©õÖ£õkPøÍ 
ÂÍUSP. 

Or 

 (b) Discuss decorative weaves with examples. 

  A»[Põμ ö|´uÀPÒ SÔzx GkzxUPõmkPÐhß 
ÂÁõvUPÄ®. 

15.  (a) Explain the manufacture and uses of bonded fabrics. 

  ¤ønUP¨£mh xoPÎß EØ£zv ©ØÖ® 
£¯ß£õkPøÍ ÂÍUSP. 

Or 

 (b) Write short notes on lace and net fabrics. 

  ÷»ì ©ØÖ® Áø» xoPÒ SÔzx SÖQ¯ 
SÔ¨¦PøÍ GÊxP. 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Discuss in detail the importance of textiles in clothing 
and interior decoration. 

 Eøh ©ØÖ® EÒxøÓ A»[PõμzvÀ xoPÎß 
•UQ¯zxÁzøu Â›ÁõP ÂÁõvUPÄ®. 
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17. Explain the manufacturing process and properties of wool 
and silk fibres. 

 P®£Î ©ØÖ® £mk |õºPÎß EØ£zv ö\¯À•øÓ ©ØÖ® 
£s¦PøÍ ÂÍUSP. 

18. Describe the types of yarns – spun, filament, simple and 
complex with examples. 

 ¡ÀPÎß ÁøPPÒ – _ÇÀ, }sh|õº, GÎ¯ ©ØÖ® 
]UP»õÚÁØøÓ GkzxUPõmkPÐhß ÂÍUSP. 

19. Write in detail about Jacquard weave and its 
applications. 

 áõUPõºk ö|´uÀ ©ØÖ® Auß £¯ß£õkPÒ £ØÔ Â›ÁõP 
GÊxP. 

20. Explain knitted fabrics, their types (warp and weft 
knitting) and applications. 

 ¤ßÚ¨£mh xoPÒ, AÁØÔß ÁøPPÒ (}Í ÁÈ ©ØÖ® 
SÖUS ÁÈ ¤ßÚÀ) ©ØÖ® £¯ß£õkPøÍ ÂÍUSP. 

 
 

——————— 
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 Part A  (10  2 = 20) 

Answer all questions. 

1. Name the common viruses present in food. 

 EnÂÀ Põn¨£k® ö£õxÁõÚ øÁµìPøÍU 
SÔ¨¤hÄ®. 

2. Is mold dangerous? 

 §gø\ B£zuõÚuõ? 

3. What is rope in baked products? 

 ÷ÁPøÁzu ö£õ¸mPÎÀ rope GßÓõÀ GßÚ? 

4. Name the methods by which vegetables and fruits get 
deteriorated. 

 Põ´PÔPÒ ©ØÖ® £Ç[PÒ AÊS® •øÓPøÍU 
SÔ¨¤hÄ®. 

5. What are probiotics? 

 ¦÷µõ£¯õiUSPÒ GßÓõÀ GßÚ? 

6. Mention the micro-organisms used vinegar production. 

 ÂÛPº EØ£zv°À £¯ß£kzu¨£k® ~sq°›PøÍU 
SÔ¨¤hÄ®. 
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7. What is meant by bacterial food infection? 

 £õUj›¯õ EnÄ öuõØÖ GßÓõÀ GßÚ? 

8. What is infant botulism? 

 SÇ¢øu ÷£õm³¼\® GßÓõÀ GßÚ? 

9. What are sanitisers? 

 \õÛøh\ºPÒ GßÓõÀ GßÚ? 

10. Give examples of antimicrobial preservatives used in 

food. 

 EnÂÀ £¯ß£kzu£¨k® ~sq°º Gvº¨¦¨ 
£õxPõ¨¤ØPõÚ EuõµnzøuU öPõk[PÒ. 

 Part B  (5  5 = 25) 

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

11. (a) Classify bacteria based on shape of the cell. 

  ÁiÁ® ©ØÖ® ö\À¼ß Ai¨£øh°À £õUj›¯õøÁ 
ÁøP¨£kzuÄ®. 

Or 

 (b) Write a note on common viral shaped and 

structures. 

  ö£õxÁõÚ øÁµì ÁiÁ® ©ØÖ® Aø©¨¦ SÔzx 
J¸ SÔ¨ø£ GÊuÄ®. 

12. (a) Explain the factors influencing the kind and rate of 

fish spoilage. 

  «ßPÎß ÁøP ©ØÖ® ÂQuzøu £õvUS® 
PõµoPøÍ ÂÍUPÄ®. 

Or 

 (b) Write in detail on vegetable spoilage. 

  Põ´PÔ öPmk¨÷£õÁøu¨ £ØÔ Â›ÁõP GÊuÄ®. 
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13. (a) Detail on the health benefits of single cell protein. 

  JØøÓ ö\À ¦µzvß B÷µõUQ¯ |ßø©PÒ SÔzx 
Â›ÁõP GÊuÄ®. 

Or 

 (b) Identify the role of get microbiotic on health. 

  ShÀ ~sq°›PÎß B÷µõUQ¯ |ßø©PÒ SÔzx 
Â›ÁõP Aøh¯õÍ® PõnÄ®. 

14. (a) Enumerate the methods by which the outbreaks of 

staphylococcus food poisoning is prevented. 

  ì÷hL¤Íõ÷PõPì EnÄ Âå® öÁi¨£øuz 
ukUS® •øÓPøÍU PnUQhÄ®. 

Or 

 (b) Explain clostridium perfringens – organism of foods 

involved. 

  U÷Íõìm›i¯® ö£ºL¤›g\ßì E°›Ú® ©ØÖ® 
\®£¢u¨£mh EnÄPøÍ ÂÍUPÄ®. 

15. (a) What is sanitary analysis of water? Explain. 

  usp›ß _Põuõµ £S¨£õ´Ä GßÓõÀ GßÚ? 
ÂÍUPÄ®. 

Or 

 (b) Explain how irradiation help to control micro 

organisms in food. 

  EnÂÀ EÒÍ ~sq°›PøÍ PvºÃa_ GÆÁõÖ 
Pmk¨£kzu EuÄQÓx Gß£øu ÂÍUS[PÒ. 

 Part C  (3  10 = 30) 

Answer any three questions. 

16. Write a note on the micro-organisms in food. 

 EnÂÀ EÒÍ ~sq°›PøÍ¨ £ØÔ J¸ ]Ö SÔ¨ø£ 
GÊx[PÒ. 
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17. Describe the changes that occur in spoilage of egg caused 

by micro organisms. 

 ~sq°›PÍõÀ •møh öPmk¨÷£õÁvÀ HØ£k® 
©õØÓ[PøÍ ÂÁ›UPÄ®. 

18. Summarise the role of micro-organisms in the pickled 

foods. 

 FÖPõ´ EnÂÀ ~sq°›PÎß £[øP _¸UP©õPU 
TÖ[PÒ. 

19. Detail on gastroenteritis infection. 

 Cøµ¨ø£ ShÀ AÇØ] £ØÔ¯ ÂÁµ[PÒ ÂÁ›UPÄ®. 

20. Compare thermal processing and low temperature 

methods to control micro organisms in food. 

 EnÂÀ EÒÍ ~sq°›PøÍU Pmk¨£kzu öÁ¨£ 
ö\¯»õUP® ©ØÖ® SøÓ¢u öÁ¨£{ø» •øÓø¯ 
J¨¤kP. 

———————— 
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 Part A  (10 × 2 = 20) 

Answer all questions. 

1. List the facilities offered in a 3-star hotel. 

 3 |m\zvμ ÷íõmh¼À ÁÇ[P¨£k® Á\vPøÍ¨ 
£mi¯¼k[PÒ. 

2. What is a Cabana? 

 P£õÚõ GßÓõÀ GßÚ? 

3. Define the term tariff. 

 Pmhna \¾øP GßÓ ö\õÀø» Áøμ¯ÖUPÄ®. 

4. Mention the types of organization structures. 

 {ÖÁÚ Pmhø©¨¦PÎß ÁøPPøÍU SÔ¨¤hÄ®. 

5. Define the term crib rate. 

 öuõmiÀ Ãu® GßÓ ö\õÀø» Áøμ¯ÖUPÄ®. 

6. List down the duties of a bell boy. 

 J¸ ö£À £õ°ß Phø©PøÍ¨ £mi¯¼k[PÒ. 
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7. Who is called as No-Show? 

 “÷|õ&ì÷åõ” GßÓõÀ GßÚ? 

8. Give the types of reservation forms. 

 •ß£vÄ £iÁ® ÁøPPøÍU öPõk[PÄ®. 

9. What do you mean by incidental accounts? 

 uØö\¯»õÚ PnUSPÒ GßÓõÀ GßÚ? 

10. List any four types of guest. 

 H÷uÝ® |õßS ÁøP¯õÚ Â¸¢vÚºPøÍ¨ 
£mi¯¼k[PÒ. 

 Part B  (5 × 5 = 25) 

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

11. (a) Enumerate the objectives of front office Department. 

  •ß A¾Á»Pz xøÓ°ß ÷|õUP[PøÍ 
£mi¯¼k[PÒ. 

Or 

 (b) Write on the importance of guest relation services. 

  Â¸¢vÚº EÓÄ ÷\øÁPÎß •UQ¯zxÁ® SÔzx 
GÊuÄ®. 

12. (a) Brief on the role and responsibilities of a reservation 
manager. 

  •ß£vÄ ÷©»õÍ›ß £õzvμ[PÒ ©ØÖ® ö£õÖ¨¦PÒ 
£ØÔ _¸UP©õP ÂÍUSP. 

Or 

 (b) Write short notes on crib rate, discounted rate and 
crew rate. 

  öuõmiÀ Pmhn®, uÒÐ£i Pmhn® ©ØÖ® 
£o¯õÍº Pmhn® SÔzx SÔ¨¦PÒ GÊx[PÒ. 
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13. (a) Describe the guest cycle. 

  Â¸¢vÚº _ÇØ]ø¯ ÂÁ›UPÄ®. 

Or 

 (b) Explain in detail on process of confirming the 
reservation. 

  ©Ö^μø©¨ø£ EÖv¨£kzx® ö\¯À•øÓø¯ 
Â›ÁõP ÂÍUPÄ®. 

14. (a) Enumerate on the good qualities of a front office 
staff. 

  •ß A¾Á»P FÈ¯›ß |À» Sn[PøÍ 
£mi¯¼k[PÒ. 

Or 

 (b) Describe the organization structure of front office 
department. 

  •ß A¾Á»Pz xøÓ°ß {ÖÁÚ Aø©¨ø£ 
ÂÁ›UPÄ®. 

15. (a) Briefly explain the formalities and procedures 
involved in receiving VVIP guest arrival and 
greetings. 

  VVIP Â¸¢vÚº Á¸øP ©ØÖ® ÁõÌzxPøÍ¨ 
ö£ÖÁvÀ EÒÍ \®¤μuõ¯[PÒ ©ØÖ® 
|øh•øÓPøÍ _¸UP©õP ÂÍUS[PÒ. 

Or 

 (b) Briefly describe the basic check-in activities. 

  Ai¨£øh \›£õº¨¦ |hÁiUøPPøÍ _¸UP©õP 
ÂÁ›UPÄ®. 
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 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Describe the telephone etiquettes to be followed by the 
front office personnel. 

 A¾Á»P FÈ¯ºPÒ ¤ß£ØÓ ÷Ási¯ öuõø»÷£] 
|hzøu ÂvPøÍ ÂÁ›UPÄ®. 

17. Detail on the different types of rooms and amenities 
provided based on the type of rooms. 

 AøÓPÎß ÁøPPøÍ¨ ö£õÖzx ÁÇ[P¨£k® £À÷ÁÖ 
ÁøP¯õÚ AøÓPÒ ©ØÖ® Á\vPÒ £ØÔ¯ ÂÁμ[PøÍ 
ÂÁ›. 

18. Give an account on basic reservation procedures and 
check – in procedures. 

 Ai¨£øh «m¦ |øh•øÓPÒ ©ØÖ® \›£õº¨¦ 
|øh•øÓPÒ £ØÔ¯ PnUøPU öPõkUPÄ®. 

19. Write in detail the methods of bill settlement. 

 ¤À wºÄ •øÓPøÍ Â›ÁõP GÊuÄ®. 

20. Describe the departure procedure carried out in a 5-star 
hotel. 

 I¢x |m\zvμ ÷íõmh¼À ÷©ØöPõÒÍ¨£k® ¦Ó¨£õk 
|øh•øÓø¯ ÂÁ›UPÄ®. 

———————— 
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 Part A  (10 × 2 = 20) 

Answer all questions. 

1. Write the steps in creating a folder and saving files. 

 ÷Põ¨¦øÓø¯ E¸ÁõUQ ÷Põ¨¦PøÍa ÷\ª¨£uØPõÚ 
£iPøÍ GÊuÄ®. 

2. How to use animation tool in power point presentation? 

 £Áº £õ°sm ¤μ\ß÷håÛÀ AÛ÷©åß P¸Âø¯ 
GÆÁõÖ £¯ß£kzxÁx? 

3. Write any two uses of AutoCAD in interior design. 

 Em¦Ó ÁiÁø©¨¤À Bm÷hõ÷Piß H÷uÝ® Cμsk 
£¯ß£õkPøÍ GÊuÄ®. 

4. What is called exterior design? 

 öÁÎ¨¦Ó ÁiÁø©¨¦ GßÖ AøÇUP¨£kÁx Gx? 

5. What are the things to be mentioned in patient’s health 
record? 

 ÷|õ¯õÎ°ß EhÀ|»¨ £v÷ÁmiÀ SÔ¨¤h ÷Ási¯ 
Âå¯[PÒ GßÚ? 
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6. Write any two nutrition related soft wares. 
 Fmha\zx öuõhº£õÚ H÷uÝ® Cμßk ö©ß 

ö£õ¸ÒPøÍ GÊx[PÒ. 

7. Define textile designing. 
 áÄÎ ÁiÁø©¨ø£ Áøμ¯ÖUPÄ®. 

8. What is called knitted fabric? 
 ¤ßÚ¨£mh xo GßÖ AøÇUP¨£kÁx Gx? 

9. How to create cross tabulation? 
 SÖUS AmhÁønø¯ GÆÁõÖ E¸ÁõUSÁx? 

10. Write the formula of Chi-square test. 

 Chi-Square ÷\õuøÚ°ß `zvμzøu GÊuÄ®, 

 Part B (5 × 5 = 25) 

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

11. (a) Prepare a slide presentation by using MS power 
point with animation effects. 

   AÛ÷©åß ÂøÍÄPÐhß MS £Áº £õ°søh¨ 
£¯ß£kzv ìø»k ÂÍUPUPõm]ø¯z u¯õ›UPÄ®. 

Or 

 (b) Prepare a pie chart for the following data by using 
MS word.  

No. of 
Women 

74 85 63 47 

Employment 
Status 

House 
wife 

Private 
Employment 

Government
employee 

Own 
business 

   MS Word £¯ß£kzv ¤ßÁ¸® uμÄPÐUPõÚ ø£ 
ÂÍUP¨£hzøuz u¯õ›UPÄ®.  

No. of 
Women 

74 85 63 47 

Employment 
Status 

House 
wife 

Private 
Employment 

Government
employee 

Own 
business 



S–0724 

  

  3

12. (a) Explain the steps involved in preparing elevation 
plan by using AutoCAD. 

   AutoCAD I¨ £¯ß£kzv E¯μz vmhzøuz 
u¯õ›¨£vÀ EÒÍ £iPøÍ ÂÍUS[PÒ. 

Or 

 (b) Explain merits of using AutoCAD in interior design 
with suitable examples.  

   Em¦Ó ÁiÁø©¨¤À  Bm÷hõ÷Pm £¯ß£kzxÁuß 
]Ó¨¦PøÍ ö£õ¸zu©õÚ GkzxUPõmkPÐhß 
ÂÍUS[PÒ. 

13. (a) How to enter nutritive values of food items in 
software? Explain its uses. 

   ö©ßö£õ¸ÎÀ EnÄ¨ ö£õ¸mPÎß Fmha\zx 
©v¨¦PøÍ GÆÁõÖ EÒÎkÁx? Auß £¯ßPøÍ 
ÂÍUS[PÒ. 

Or 

 (b) Explain the features of Nutritionist pro software 
applications with examples. 

   Fmha\zx {¦nº \õº¦ ö©ßö£õ¸Ò 
£¯ß£õkPÎß A®\[PøÍ GkzxUPõmkPÐhß 
ÂÍUS[PÒ. 

14. (a) Describe the application of AutoCAD in textile 
fabric sketching process. 

   áÄÎ xo ÁøμuÀ ö\¯À£õmiÀ Bm÷hõ÷Pm 
£¯ß£õmøh ÂÁ›UPÄ®. 

Or 

 (b) “AutoCAD application leads to large production of 
printed fabrics”- comment. 

   “AutoCAD £¯ß£õk Aa]h¨£mh xoPÎß ö£›¯ 
EØ£zvUS ÁÈÁSUQÓx” – P¸zx. 
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15. (a) Create a google form for collecting nutritional status 
of school going children. 

   £ÒÎ ö\À¾® SÇ¢øuPÎß Fmha\zx {ø»ø¯ 
÷\P›¨£uØPõP J¸ Google £iÁzøu E¸ÁõUPÄ®. 

Or 

 (b) How to do ANOVA test by using SPSS? 

   SPSS I¨ £¯ß£kzv ANOVA ÷\õuøÚ ö\´Áx 
G¨£i? 

 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Explain the usage of MS office software in apparel 
industry. 

 Bøhz öuõÈ¼À MS Office ö©ßö£õ¸Îß £¯ß£õmøh 
ÂÍUPÄ®. 

17. Create a 3D model for interior design in kids play school 
by using AutoCAD. AutoCAD. 

 AutoCAD I¨ £¯ß£kzv SÇ¢øuPÒ  ÂøÍ¯õk® 
£ÒÎ°À EÒxøÓ ÁiÁø©¨¤ØPõÚ 3D ©õv›ø¯ 
E¸ÁõUPÄ®. 

18. Illustrate the benefits of nutritional software to the 
clients for availing best service. 

 ]Ó¢u ÷\øÁø¯¨ ö£Ó ÁõiUøP¯õÍºPÐUS Fmha\zx 
ö©ßö£õ¸Îß |ßø©PøÍ ÂÍUPÄ®. 

19. “Application of computer knowledge in textile industry 
helps to increase in production” — comment. 

 “áÄÎz öuõÈ¼À PoÛ AÔøÁ¨ £¯ß£kzxÁx 
EØ£zvø¯ AvP›UPa ö\´QÓx” – P¸zx. 

20. Write the steps involved in data entry and applying t-test 
in spss software  

 SPSS ö©ßö£õ¸ÎÀ uμÄ EÒÏk ©ØÖ® T-test 
£¯ß£kzxÁvÀ EÒÍ £iPøÍ GÊuÄ®. 

 
———————— 


