
  

S–2955   

B.Sc. DEGREE EXAMINATION, APRIL 2026. 

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 radiation. 
Pv›¯UPzøuU SÔzx SÔ¨¦ GÊxP. 

2. What is poaching? 
÷£õa][ GßÓõÀ GßÚ? 

3. What are the components of gluten? 
UÑmhÛß TÖPÒ GßÚ? 

4. Give a note on leavening agents. 
HØÖ® PõμP[PøÍ¨ £ØÔ SÔ¨¦ GÊxP. 

5. What is non enzymatic browning? 
|õß Gßø\©õmiU ¨μÄÛ[ GßÓõÀ GßÚ? 

6. List the pigments in fruits with examples. 
£Ç[PÎÀ EÒÍ {ÓªPÒ ©ØÖ® Euõμn[PøÍ 
£mi¯¼kP. 

7. What is rigor mortis? 
›÷Põº ÷©õmiì GßÓõÀ GßÚ? 
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8. Write a note on types of poultry. 

÷PõÈ¨ £søn°ß ÁøPPÒ SÔzxU SÔ¨¦ GÊxP. 

9. Give a note on UHT. 

³öíai SÔzx SÔ¨¦ GÊxP. 

10. What are the types of rancidity in fats and oils? 

öPõÊ¨¦PÒ ©ØÖ® Gsön´PÎÀ EÒÍ |õØÓzvß 
ÁøPPÒ GßÚ? 

 Part B (5 × 5 = 25) 

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

11. (a) Explain the methods of cooking for cereals with 
merits and demerits. 

   £»PÀPÐUS £¯ß£kzu¨£k® \ø©¯À •øÓPÒ 
©ØÖ® Auß |ßø© SøÓPøÍ TÖP. 

Or 

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

   ø©U÷μõ÷ÁÆ \ø©¯À •øÓ°ß £¯ß£õk, 
|ßø©PÒ ©ØÖ® wø©PøÍ ÂÁõvUPÄ®. 

12. (a) Write the products of cereals and pulses. 

   £»PÀ ©ØÖ® £¸¨¦PøÍ¨ £¯ß£kzv 
u¯õ›UP¨£k® ö£õ¸mPøÍ GÊxP. 

Or 

 (b) Discuss the anti nutritional factor present in pulses 
and ways to remove.  

   £¸¨¦PÎÀ EÒÍ Fmha\zx Gv¨¦¨ ö£õ¸mPøÍ 
©ØÖ® AÁØøÓ }USÁuØPõÚ •øÓPøÍ 
ÂÁõvUPÄ®. 
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13. (a) Elaborate way to prevent browning in fruits with 

examples. 

   £Ç[PÎÀ {Ó©õØÓzøuz ukUS® ÁÈPøÍ 

Euõμn[PÐhß Â›ÁõP ÂÍUSP. 

Or 

 (b) Classify Pigments in vegetables and fruits. 

   Põ´PÔPÒ ©ØÖ® £Ç[PÎÀ EÒÍ {ÓªPøÍ 

ÁøP¨£kzv ÂÍUSP. 

14. (a) Explain the factors affecting foam formation and its 

uses in cookery. 

   ~øμ E¸ÁõUPzvøÚ £õvUS® PõμoPÒ ©ØÖ® 

\ø©°¼À Auß £¯ß£õkPøÍ ÂÍUSP. 

Or 

 (b) Elaborate the process of fermentation of milk. 

   £õÀ ö|õvzuÀ ö\¯À•øÓø¯ Â›ÁõP ÂÍUSP. 

15. (a) Explain the terms stabilizers, enzymes, flavouring 

and colouring agents. 

   {ø»¨£õkzvPÒ ö|õvPÒ _øÁ¨£kzvPÒ ©ØÖ® 

{ÓªPÒ GßÓ £s¦PøÍ ÂÍUSP. 

Or 

 (b) Explain the stages in sugar cookery with its 

applications. 

   \ºUPøμ \ø©¯¼ß Pmh[PøÍ Auß 

£¯ß£õkPÐhß ÂÍUSP. 
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 Part C  (3 × 10 = 30) 

Answer any three questions. 

16. Elaborate the skills in cooking and the ways to prevent 
nutritional losses during cooking. 

\ø©°¼ß vÓø©PÒ ©ØÖ® \ø©¯¼ß ÷£õx Fmha\zx 
CÇ¨¦PøÍ ukUS® •øÓPøÍ ÂÍUSP. 

17. Discuss the dextrinisation with its application in cookery. 

öhUìm›Üñß £ØÔ²® \ø©¯¼À AuÝøh¯ 
£¯ß£õkPøÍ²® ÂÁõvUPÄ®. 

18. Explain the storage and preservation of vegetables and 
its effect on nutritional contribution. 

Põ´PÔPøÍ ÷\ªUS® •øÓPÒ £õxPõ¨¦ •øÓPÒ ©ØÖ® 
Auß Fmha\zx £[PÎ¨¦PøÍ ÂÍUSP. 

19. Summarise the meat products available in the market 
with its in role in cookery. 

\¢øu°À QøhUS® CøÓa]¨ ö£õ¸mPøÍ _¸UP©õP 
ÂÍUQ, \ø©°¼À Auß £[øP TÖP. 

20. Elaborate the hydrogenation and emulsification of fats 
and explain the harmful effects of reheated oils.  

öPõÊ¨¦PøÍ øímμá÷Úåß ©ØÖ® G©À]¤÷Påß  
ö\´²® •øÓPøÍ ÂÍUQ, «sk® EøÇUS® 
Gsön´PÎß w[PõÚ ÂøÍÄPøÍ ÂÁ›UPÄ®. 

 
———————— 
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U.G. DEGREE EXAMINATION, APRIL 2026 

Home Science 

Allied – FUNDAMENTALS OF ARTS AND DESIGN 

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10  2 = 20) 

Answer all questions. 

1. Write the meaning of motif. 

 ø©¯UP¸zvß Aºzuzøu GÊxP. 

2. Illustrate a design suitable for a window. 

 J¸ \õÍµzvØS HØÓ ÁiÁø©¨ø£ ÂÍUS[PÒ. 

3. Write the qualities of curved line. 

 ÁøÍ¢u ÷Põmiß £s¦PøÍ GÊx[PÒ. 

4. Compare positive and negative space. 

 ÷|º©øÓ ©ØÖ® Gvº©øÓ Chzøu J¨¤kP. 

5. Brief the principle -harmony of ideas. 

 öPõÒøPø¯ _¸UP©õPU TÖ[PÒ & P¸zxUPÎß 
CnUP®. 

6. Write the proportioning ratio practiced by Greeks. Why? 

 Q÷µUPºPÒ Pøh¨¤izu ÂQuõ\õµ ÂQuzøu GÊx[PÒ. 
Hß? 
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7. What is intensity in colour? 

 {ÓzvÀ wÂµ® GßÓõÀ GßÚ? 

8. State the qualities of blue colour. 

 }» {Ózvß £s¦PøÍU TÖ. 

9. What is privacy in housing? 

 Ãmk Á\v°À uÛ²›ø© GßÓõÀ GßÚ?  

10. Write the components of a staircase. 

 £iUPmiß TÖPøÍ GÊx[PÒ. 

 Part B  (5  5 = 25) 

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

11. (a) Give a detailed account on the source and 

application of good taste in the field of art and 

design. 

  Pø» ©ØÖ® ÁiÁø©¨¦z xøÓ°À |À» µ\øÚ°ß 
÷uõØÓ® ©ØÖ® £¯ß£õk SÔzx Â›ÁõÚ SÔ¨¦ 
GÊx. 

Or 

 (b) Discuss the basic classification of design with 

diagrams. 

  Áøµ£h[PÐhß ÁiÁø©¨¤ß Ai¨£øh 
ÁøP¨£õmøh¨ £ØÔ ÂÁõvUPÄ®. 

12. (a) With neat sketches differentiate the following: 

  (i) Tactile and visual texture 

  (ii) Warm and cool colour. 

  ÷|ºzv¯õÚ KÂ¯[PÐhß ¤ß Á¸ÁÚÁØøÓ 
÷ÁÖ£kzx[PÒ: 

  (i) öuõmknµUTi¯ ©ØÖ® Põm] Aø©¨¦ 

  (ii) `hõÚ ©ØÖ® SÎº¢u {Ó®. 

Or 



S–2956 

  

  
3 

 (b) Identify the application of patterns where it could 

created in an interior. 

  Em¦ÓzvÀ ÁiÁ[PøÍ E¸ÁõUPU Ti¯ Ch[PÎÀ 
AÁØÔß £¯ß£õmøh Aøh¯õÍ® PõnÄ®. 

13. (a) Write in detail how to achieve rhythm using 

continuous line movement. 

  öuõhºa]¯õÚ Á› C¯UPzøu¨ £¯ß£kzv uõÍzøu 
GÆÁõÖ AøhÁx Gß£øu Â›ÁõP GÊxP. 

Or 

 (b) Write in detail how to achieve emphasis using 

various techniques. 

  £À÷ÁÖ ~m£[PøÍ¨ £¯ß£kzv GÆÁõÖ 
•UQ¯zxÁzøu AøhÁx Gß£øu Â›ÁõP GÊxP. 

14. (a) Distinguish split and triad schemes of contrasting 

colours. 

  ©õÖ£mh Ásn[PÎß ¤ÍÄ ©ØÖ® •U÷Põnz 
vmh[PøÍ ÷ÁÖ£kzx[PÒ. 

Or 

 (b) Describe Physicist's theory of colours with examples. 

  C¯Ø¤¯»õÍ›ß {ÓU ÷Põm£õmøh 
GkzxUPõmkPÐhß ÂÁ›UPÄ®. 

15. (a) Review the importance of facilitating proper storage 

in a house. 

  J¸ ÃmiÀ \›¯õÚ ÷\ª¨¦ Á\vø¯ GÎuõUSÁuß 
•UQ¯zxÁzøu ©v¨£õ´Ä ö\´¯Ä®. 

Or 

 (b) Critically analyse and evaluate the factors 

influencing in planning a living room. 

  J¸ ÁõÌUøP AøÓø¯z vmhªkÁvÀ ö\ÀÁõUS 
ö\¾zx® PõµoPøÍ Â©º\Ú Ÿv¯õP £S¨£õ´Ä 
ö\´x ©v¨¥k ö\´²[PÒ. 
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 Part C  (3  10 = 30) 

Answer any three questions. 

16. Describe the classification of decorative design with 

suitable illustrations. 

 A»[Põµ ÁiÁø©¨¤ß ÁøP¨£õmøh ö£õ¸zu©õÚ 
ÂÍUP¨£h[PÐhß ÂÁ›UPÄ®. 

17. With examples elaborate how a space to be modified by 

using different elements of design. 

 ÁiÁø©¨¤ß £À÷ÁÖ TÖPøÍ¨ £¯ß£kzv J¸ 
Chzøu GÆÁõÖ ©õØÔ¯ø©UP ÷Ásk® Gß£øu 
GkzxUPõmkPÐhß Â›ÁõPU TÖ[PÒ. 

18. Evaluate the methods by how you can create different 

types of balance in a room. 

 J¸ AøÓ°À £À÷ÁÖ ÁøP¯õÚ \©{ø»ø¯ GÆÁõÖ 
E¸ÁõUP»õ® Gß£uß ‰»® •øÓPøÍ ©v¨¤k[PÒ. 

19. Summarize your suggestions on how to choose the 

suitable colours for a kids bedroom. 

 SÇ¢øuPÒ £kUøP¯øÓUS ö£õ¸zu©õÚ Ásn[PøÍ 
GÆÁõÖ ÷uºÄ ö\´Áx Gß£x SÔzu E[PÒ 
£›¢xøµPøÍ ÂÍUP©õPU TÖ. 

20. Elaborate the guidelines to be considered in the selection 

of site for housing. 

 Ãmk Á\vUPõÚ Chzøuz ÷uº¢öukUS® ÷£õx P¸zvÀ 
öPõÒÍ ÷Ási¯ ÁÈPõmkuÀPøÍ ÂÍUSP. 

–––––––––– 
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B.Sc. DEGREE EXAMINATION, APRIL 2026 

First Semester 

Home Science 

HOUSEKEEPING 

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10  2 = 20) 

Answer all questions. 

1. State the functions of housekeeping department. 

 Ãmk £µõ©›¨¦z xøÓ°ß ö\¯À£õkPøÍU TÓÄ®. 

2. What do you meant by linen management?  

 ¼Úß ÷©÷Úäö©ßm GßÓõÀ GßÚ?  

3. Mention the general operations of control desk. 

 Pmk¨£õmk ÷©ø\°ß ö£õxÁõÚ ö\¯À£õkPøÍ 
SÔ¨¤hÄ®. 

4. How do you explain par stock in inventory? 

 \µUSPÎÀ EÒÍ £[SPøÍ GÆÁõÖ ÂÍUSQÕºPÒ? 

5. Highlight the importance of pest control. 

 §a]U Pmk¨£õmiß •UQ¯zxÁzøu GkzxøµUPÄ®. 

6. Name the policies that should be considered for control of 

keys. 

 Âø\PøÍ Pmk¨£kzu P¸zvÀ öPõÒÍ ÷Ási¯ 
öPõÒøPPÐUS ö£¯›hÄ®. 
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7. Enlist the types of linens. 

 ¼Úß ÁøPPøÍ £mi¯¼hÄ®. 

8. Mention the suitable fabrics used in designing uniforms. 

 ^¸øhPøÍ ÁiÁø©¨£vÀ £¯ß£kzu¨£k® 
ö£õ¸zu©õÚ xoPøÍU SÔ¨¤hÄ®. 

9. Write the different types of scrubbing brushes. 

 £À÷ÁÖ ÁøP¯õÚ ìUµ¨¤[ ¤µèPøÍ GÊx[PÒ. 

10. Compare dry and wet mops. 

 E»º¢u ©ØÖ® Dµ©õÚ xøh¨£õßPøÍ J¨¤kP. 

 Part B  (5  5 = 25) 

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

11. (a) Give an account on the relationship between 

housekeeping with other departments. 

  ©ØÓ xøÓPÐhß Ãmk £µõ©›¨¦ xøÓUS Cøh÷¯ 
EÒÍ EÓøÁ¨ £ØÔ J¸ Â›ÁõÚ P¸zøu GÊx. 

Or 

 (b) Explain the attributes of the housekeeping 

personnel. 

  Ãmk £µõ©›¨¦ £o¯õÍºPÐUS›¯ £s¦PøÍ 
ÂÍUS[PÒ. 

12. (a) Distinguish recycled and non-recycled inventories 

with suitable examples. 

  ©Ö_ÇØ] ö\´¯¨£mh ©ØÖ® ©Ö_ÇØ] 
ö\´¯¨£hõu \µUSPøÍ ö£õ¸zu©õÚ 
GkzxUPõmkPÐhß ÷ÁÖ£kzx[PÒ. 

Or 

 (b) Describe the features of physical inventory method. 

  uØ÷£õxÒÍ \µUS •øÓ°ß A®\[PøÍ 
ÂÁ›UPÄ®. 
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13. (a) Write in detail the different types of keys used in 

hotels with its functionality. 

  ÷íõmhÀPÎÀ £¯ß£kzu¨£k® £À÷ÁÖ ÁøP¯õÚ 
\õÂPøÍ Auß ö\¯À£õmkhß Â›ÁõP GÊxP. 

Or 

 (b) Evaluate the different pest control measures with 

examples. 

  £À÷ÁÖ §a] Pmk¨£õk |hÁiUøPPøÍ 
GkzxUPõmkPÐhß ÂÁ›. 

14. (a) Compare centralized and decentralized linen room. 

  ø©¯¨£kzu¨£mh ©ØÖ® £µÁ»õUP¨£mh ¼Úß 
AøÓø¯ J¨¤kP. 

Or 

 (b) Describe the layout of linen room with a neat 

diagram. 

  ¼Úß AøÓ°ß Aø©¨ø£ ÷|ºzv¯õÚ 
Áøµ£hzxhß ÂÁ›UPÄ®. 

15. (a) Review the mechanical equipment used for cleaning 

with suitable examples. 

  ö£õ¸zu©õÚ Euõµn[PÐhß _zu® ö\´¯ 
£¯ß£kzu¨£k® C¯¢vµ E£Pµn[PøÍ 
©v¨£õ´Ä ö\´¯Ä®. 

Or 

 (b) Write a detailed note on the variety of containers 

used by the house keeping department. 

  Ãmk £µõ©›¨¦ xøÓ¯õÀ £¯ß£kzu¨£k® 
£À÷ÁÖ öPõÒP»ßPÒ £ØÔ¯ Â›ÁõÚ SÔ¨ø£ 
GÊuÄ®. 
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 Part C  (3  10 = 30) 

Answer any three questions. 

16. With suitable illustration explain the layout of 

housekeeping department. 

 Ãmk £µõ©›¨¦ xøÓ°ß Aø©¨ø£ ö£õ¸zu©õÚ 
ÂÍUPzxhß ÂÍUPÄ®. 

17. Summarize first in first out (FIFO) and last in last out 

(LIFO) methods in controlling housekeeping inventories. 

 íÄìR¨¤[ \µUSPøÍU Pmk¨£kzxÁvÀ •uß •u¼À 
(FIFO) ©ØÖ® Pøh]°À Pøh]¯õP (LIFO) •øÓPøÍ 
Â›ÁõP GÊx. 

18. Discuss the different types of guest rooms with suitable 

illustrations. 

 £À÷ÁÖ ÁøP¯õÚ Â¸¢vÚº AøÓPøÍ¨ £ØÔ 
ö£õ¸zu©õÚ ÂÍUP¨£h[PÐhß ÂÁõvUPÄ®. 

19. Elaborate the different types of linen and linen inventory 

system in detail. 

 £À÷ÁÖ ÁøP¯õÚ ¼Úß ©ØÖ® ¼Úß \µUS 
Aø©¨¦PøÍ Â›ÁõP ÂÁ›UPÄ®. 

20. With suitable illustration, explain the chambermaid cart 

used for carrying all guest supplies. 

 ö£õ¸zu©õÚ ÂÍUP¨£hzxhß, Â¸¢vÚºPÐUPõÚ 
AøÚzx ö£õ¸mPøÍ²® Gkzxa ö\À»¨ 
£¯ß£kzu¨£k® ÷\®£ºö©´m Ásiø¯ ÂÍUS[PÒ. 

–––––––––– 
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B.Sc. DEGREE EXAMINATION, APRIL 2026 

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 the meaning of Home Science.  

 Ãmk AÔÂ¯¼ß ö£õ¸øÍ GÊx[PÒ.  

2. Write any four scopes of home Science.  

 Ãmk AÔÂ¯¼ß H÷uÝ® |õßS ÷|õUP[PøÍ GÊuÄ®.  

3. Write any four jobs oriented courses which are based on 

home science education. 

 Ãmk AÔÂ¯À PÀÂø¯ Ai¨£øh¯õPU öPõsh 
H÷uÝ® |õßS ÷Áø»PÒ \õº¢u £i¨¦PøÍ GÊx[PÒ. 

4. What is the expansion of NGO? Why it's important to 

read about this in Home science education? 

 GßâKÂß Â›ÁõUP® GßÚ? Ãmk AÔÂ¯À PÀÂ°À 
Cøu¨ £ØÔ £i¨£x Hß •UQ¯®.  

5. Write any two goals of management concept in Home 

Science education.  

 ÷íõ® \°ßì PÀÂ°À ÷©»õsø©U P¸zvß H÷uÝ® 
Cµsk C»USPøÍ  GÊuÄ®.  

Sub. Code 
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6. Write the stages of life cycle. 

 ÁõÌUøP _ÇØ]°ß {ø»PøÍ GÊx[PÒ. 

7. What do you mean by diet counselling?  

 h¯m PÄß]¼[ GßÓõÀ GßÚ? 

8. Write the importance of Community based nutrition 

programs.  

 \‰P Ai¨£øh°»õÚ Fmha\zx vmh[PÎß 
•UQ¯zxÁzøu GÊx[PÒ.  

9. Write about the output units of a computer. 

 PoÛ°ß öÁÎ±mk A»SPÒ £ØÔ GÊuÄ®. 

10. What is computer memory why it's important?  

 PoÛ {øÚÁP® GßÓõÀ GßÚ. Ax Hß •UQ¯©õÚx? 

 Part B  (5  5 = 25) 

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

11. (a) Explain in brief about history and philosophy of 

Home Science. 

  ÷íõ® \°ßêß Áµ»õÖ ©ØÖ® uzxÁ® £ØÔ 
_¸UP©õP ÂÍUPÄ®. 

Or 

 (b) Elucidate the linkage between home science and 

sociology in with examples. 

  Ãmk AÔÂ¯¾US® \‰PÂ¯¾US® EÒÍ 
öuõhºø£ GkzxUPõmkPÐhß öuÎÄ£kzuÄ®. 

12. (a) Apply the Textile and clothing concept in a 

entrepreneurial perspective.  

  áÄÎ ©ØÖ® BøhU P¸zøu öuõÈÀ •øÚ÷Áõº 
Ps÷nõmhzvÀ £¯ß£kzuÄ®. 

Or 
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 (b) Prepare a extension program for promoting 

nutrition education among rural people. 

  Qµõ©¨¦Ó ©UPÎøh÷¯ Fmha\zxU PÀÂø¯ 
÷©®£kzxÁuØPõÚ Â›ÁõUPz vmhzøuz 
u¯õ›UPÄ®. 

13. (a) Elaborate the steps in management process in 

detail.  

  ÷©»õsø© ö\¯À•øÓ°ß £iPøÍ Â›ÁõP 
ÂÁ›UPÄ®. 

Or 

 (b) ‘‘Managing non human resource is the key element 

in resource management’’.  Comment. 

  ‘‘©Ûu ÁÍ® AÀ»õu ÁÍ[PøÍ {ºÁQzuÀ Gß£x 
ÁÍ ÷©»õsø©°ß •UQ¯ A[P©õS®'' & P¸zx. 

14. (a) Elaborate the functions of macro and micro 

nutrition in human growth process. 

  ©Ûu ÁÍºa] ö\¯À£õmiÀ ÷©U÷µõ ©ØÖ® ø©U÷µõ 
Fmha\zvß ö\¯À£õkPøÍ ÂÁ›UPÄ®. 

Or 

 (b) Explain any cloth dyeing process which doesn't 

harm environment with suitable examples. 

  _ØÖa`Ç¾US w[S ÂøÍÂUPõu xo \õ¯ªk® 
ö\¯À•øÓø¯ ö£õ¸zu©õÚ GkzxUPõmkPÐhß 
ÂÍUS[PÒ. 

15. (a) Explain the relevance of computers in home science 

education. 

  Ãmk AÔÂ¯À PÀÂ°À PoÛPÎß ö£õ¸zuzøu 
ÂÍUPÄ®. 

Or 

 (b) Explain the methods to secure the data which is 

saved in the computer. 

  PoÛ°À ÷\ªUP¨£mh uµøÁ¨ £õxPõ¨£uØPõÚ 
•øÓPøÍ ÂÍUSP. 
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 Part C  (3  10 = 30) 

Answer any three questions. 

16. Elucidate the development of Home Science as a 

discipline in India. 

 C¢v¯õÂÀ J¸ xøÓ¯õP ÷íõ® \°ßì ÁÍºa]ø¯ 
öuÎÄ£kzx[PÒ. 

17. Brief the role extension educator in promoting home 

science concept to the community. 

 Ãmk AÔÂ¯À P¸zøu \‰PzvØS FUSÂ¨£vÀ 
Â›ÁõUP PÀÂ¯õÍ›ß £[S £ØÔ _¸UP©õP. 

18. Explain the standards of management in detail. 

 {ºÁõPzvß uµ{ø»PøÍ Â›ÁõP ÂÍUPÄ®. 

19. Elaborate the functions of DWCRA in rural areas.  

 Qµõ©¨¦Ó[PÎÀ DWCRA Cß ö\¯À£õkPøÍ 
Â›Ä£kzuÄ®.  

20. Brief the role of Computers in home science applied 

research programs. 

 Ãmk AÔÂ¯À £¯ß£õmk Bµõ´a] vmh[PÎÀ 
PoÛPÎß £[S £ØÔ _¸UP©õP. 

–––––––––– 
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B.Sc. DEGREE EXAMINATION, APRIL 2026 

Second Semester 

Home Science 

HUMAN PHYSIOLOGY 

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10  2 = 20) 

Answer all questions. 

1. Write the function of the antigen. 

 BßiöáÛß ö\¯À£õk £ØÔ GÊx[PÒ. 

2. What are the organelles? 

 EÒÐÖ¨¦PÒ ¯õøÁ? 

3. List the main parts of the nervous system. 

 |µ®¦ ©sh»zvß •UQ¯ £õP[PøÍ £mi¯¼k[PÒ. 

4. Brief the five things that humans can taste. 

 ©ÛuºPÒ _øÁUPUTi¯ I¢x Âå¯[PøÍ _¸UP©õPU 
TÖ[PÒ. 

5. Write the reason of heart blockage. 

 Cu¯ Aøh¨¦UPõÚ Põµnzøu GÊx[PÒ. 

6. Specify about the tissue present in the cardiac muscle. 

 Cu¯ uø\°À EÒÍ v_UPøÍ¨ £ØÔ SÔ¨¤k[PÒ. 
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7. Write the symptoms of liver disease. 

 PÀ½µÀ ÷|õ°ß AÔSÔPøÍ GÊx[PÒ. 

8. Brief the parts of the urinary excretory system. 

 ]Ö}º öÁÎ÷¯ØÓ Aø©¨¤ß £õP[PøÍ _¸UP©õPU 
TÖ[PÒ. 

9. Give a note on the pituitary gland. 

 ¤m³mh› _µ¨¤ £ØÔ¯ SÔ¨ø£U öPõk[PÒ. 

10. What does progesterone do in females? 

 ö£sPÎÀ ¦÷µõöáìmi÷µõß GßÚ ö\´QÓx? 

 Part B  (5  5 = 25) 

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

11. (a) Explain the structure of the cell with a neat 

diagram. 

  ö\À¼ß Aø©¨ø£ J¸ ÷|ºzv¯õÚ Áøµ£hzxhß 
ÂÍUS[PÒ. 

Or 

 (b) Differentiate between Red Blood Cells and White 

Blood Cells. 

  Cµzu ]Á¨£qUPÒ ©ØÖ® öÁÒøÍ Cµzu 
AqUPøÍ ÷ÁÖ£kzx[PÒ. 

12. (a) Elaborate about the central nervous system and its 

function. 

  ©zv¯ |µ®¦ ©sh»® ©ØÖ® Auß ö\¯À£õk £ØÔ 
Â›ÁõPU TÖ[PÒ. 

Or 

 (b) What is a nerve? Brief the structure and types. 

  |µ®¦ GßÓõÀ GßÚ? Aø©¨¦ ©ØÖ® ÁøPPøÍa 
_¸UP©õPU TÖ[PÒ. 
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13. (a) Discuss the cardiac cycle and its importance. 

  Cu¯ _ÇØ] ©ØÖ® Auß •UQ¯zxÁzøu¨ £ØÔ 
ÂÁõvUPÄ®. 

Or 

 (b) Detail the lungs function in respiratory system.  

  _Áõ\ Aø©¨¤À ~øµ±µÀ GÆÁõÖ ö\¯À£kQÓx 
Gß£øu Â›ÁõPU TÖ[PÒ. 

14. (a) State the significant functions of a nephron. 

  ö|L¨µõÛß SÔ¨¤hzuUP ö\¯À£õkPøÍU 
TÖ[PÒ. 

Or 

 (b) Brief the functions of the pancreatic enzymes.  

  Pøn¯ ö|õvPÎß ö\¯À£õkPøÍa _¸UP©õPU 
TÖ[PÒ. 

15. (a) Address about the endocrine system and glands of 

the human body. 

  ©Ûu Eh¼ß |õÍªÀ»õ Aø©¨¦ ©ØÖ® _µ¨¤PÒ 
£ØÔ¯ •PÁ›. 

Or 

 (b) Write about the structure of the male reproductive 

system. 

  Bs CÚ¨ö£¸UP Aø©¨¤ß Aø©¨¦ £ØÔ 
GÊx[PÒ. 

 Part C  (3  10 = 30) 

Answer any three questions. 

16. Explain the types of blood groups and their 

characteristics. 

 Cµzu ÁøPPÎß ÁøPPÒ ©ØÖ® AÁØÔß £s¦PøÍ 
ÂÍUS[PÒ. 
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17. Discuss about the skin layers and important functions. 

 ÷uõÀ AkUSPÒ ©ØÖ® •UQ¯ ö\¯À£õkPÒ £ØÔ 
ÂÁõvUPÄ®. 

18. Elaborate about the high blood pressure (hypertension) 

and symptoms and causes. 

 E¯º Cµzu AÊzu® (E¯º Cµzu AÊzu®) & AÔSÔPÒ 
©ØÖ® Põµn[PÒ £ØÔ Â›ÁõPU TÖ[PÒ. 

19. Illustrate the kidney and structure and important 

function. 

 ]Ö}µPzvß Aø©¨¦ ©ØÖ® •UQ¯ ö\¯À£õmøh 
ÂÍUS[PÒ. 

20. Summarize on the important function of various 

hormones in lactation. 

 £õ¿mh¼À £À÷ÁÖ íõº÷©õßPÎß •UQ¯ 
ö\¯À£õmøh _¸UP©õPU TÖ[PÒ. 

–––––––––– 
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HUMAN DEVELOPMENT 

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10  2 = 20) 

Answer all questions. 

1. Define growth. 

 ÁÍºa]ø¯ Áøµ¯ÖUPÄ®. 

2. Name any two methods used to study human 

development. 

 ©ÛuÁÍºa]ø¯¨ £ØÔ B´Ä ö\´¯¨ £¯ß£kzu£k® 
H÷uÝ® Cµsk •øÓPøÍU SÔ¨¤hÄ®. 

3. Name two major characteristics of infancy. 

 SÇ¢øu¨ £¸Ázvß Cµsk •UQ¯ £s¦PøÍU TÖP. 

4. What is meant by Grass motor development? 

 ö©õzu ÷©õmhõº ÷©®£õk GßÓõÀ GßÚ? 

5. What is the major range of adolescence according to the 

WHO? 

 WHO Âß £i CÍø©¨ £¸Ázvß Á¯x Áµ®¦ GßÚ? 

Sub. Code 
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6. What is meant by the term „„identify crisis‟‟ in 

adolescence? 

 CÍø©¨ £¸Ázvß “Aøh¯õÍ ö|¸UPi” GßÓ 
Áõºzøu°ß Aºzu® GßÚ? 

7. What is the age range of early adulthood? 

 •vºÁ¯vß Á¯x Áµ®¦ GßÚ? 

8. State two common responsibilities of adults. 

 ö£›¯ÁºPÎß Cµsk ö£õxÁõÚ ö£õÖ¨¦PøÍU 
TÖ[PÒ. 

9. Who are called exceptional children? 

 ÂvÂ»UPõÚ SÇ¢øuPÒ GßÖ AøÇUP¨£kÁºPÒ ¯õº? 

10. State any two characteristics of mentally challenged 

children. 

 ©Ú|»® £õvUP¨£mh SÇ¢øuPÎß H÷uÝ® Cµsk 
£s¦PøÍU TÖP. 

 Part B  (5  5 = 25) 

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

11. (a) Differentiate between growth and development with 

suitable examples. 

  ÁÍºa]US® ÷©®£õmiØS® EÒÍ ÷ÁÖ£õmøh 
ö£õ¸zu©õÚ GkzxUPõmkPÐhß ÂÍUSP. 

Or 

 (b) Explain the longitudinal method of studying human 

development. 

  ©ÛuÁÍºa]ø¯¨ £i¨£uØPõÚ }ÍÁõmk •øÓø¯ 
ÂÍUS[PÒ. 
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12. (a) List five important milestones of cognitive 

development in Infancy. 

  SÇ¢øu¨ £¸Ázvß AÔÁõØÓÀ ÁÍºa]°ß I¢x 
•UQ¯ ø©ÀPØPøÍ¨ £mi¯¼kPÒ? 

Or 

 (b) List five factors that influence language 

development in children aged 2-6 years. 

  2-6 Á¯x SÇ¢øuPÎß ö©õÈ ÁÍºa]ø¯¨ 
£õvUS® I¢x PõµoPøÍ¨ £mi¯¼k[PÒ. 

13. (a) Differences between physical changes in boys and 

girls during adolescence. 

  CÍø©¨ £¸ÁzvÀ ]ÖÁºPÐUS® ]ÖªPÐUS® 
HØ£k® EhÀ ©õØÓ[PÐUS Cøh°»õÚ 
÷ÁÖ£õkPÒ. 

Or 

 (b) Explain any five common causes of stress and 

anxiety during adolescence. 

  CÍø©¨ £¸Ázvß ©Ú AÊzu® ©ØÖ® 
£umhzvØPõÚ H÷uÝ® I¢x ö£õxÁõÚ 
Põµn[PøÍ ÂÍUS[PÒ. 

14. (a) Write about five responsibilities of an adult in the 

family and society. 

  Sk®£® ©ØÖ® \‰PzvÀ J¸ Á¯x Á¢uÁ›ß I¢x 
ö£õÖ¨¦PøÍ £ØÔ GÊx[PÒ. 

Or 

 (b) Mention any five social aspects of development in 

adulthood. 

  •vºÁ¯vÀ ÁÍºa]°ß H÷uÝ® I¢x \‰P 
A®\[PøÍ¨ SÔ¨¤hÄ®. 
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15. (a) Mention five causes of hearing impairment in 

children. 

  SÇ¢øuPÎÀ ÷PmS® vÓß SøÓ£õmiØPõÚ I¢x 
Põµn[PÀ SÔ¨¤hÄ®. 

Or 

 (b) State any five benefits of special educational 

programs for gifted children. 

  vÓø©¯õÚ SÇ¢øuPÐUPõÚ ]Ó¨¦ PÀÂz 
vmh[PÎß H÷uÝ® I¢x |ßø©PøÍU 
SÔ¨¤hÄ®. 

 Part C  (3  10 = 30) 

Answer any three questions. 

16. Explain the developmental tasks at different stages of life 

as given by Havighurts. 

 ÷íÂPºìm ÁÇ[Q¯ ÁõÌUøP°ß £À÷ÁÖ {ø»PÎÀ 
ÁÍºa]¨ £oPøÍ ÂÍUS[PÒ. 

17. Explain the role of school in shaping the characteristics of 

late childhood. 

 SÇ¢øu¨ £¸Ázvß ¤Ø£Sv°ß £s¦PøÍ 
ÁiÁø©¨£vÀ £ÒÎ°ß £[øP ÂÍUS[PÒ. 

18. Discuss the role of family and school in providing 

educational and vocational guidance to adolescent. 

 CÍ® £¸ÁzvÚ¸US PÀÂ ©ØÖ® öuõÈÀ ÁÈPõmkuø» 
ÁÇ[SÁvÀ Sk®£® ©ØÖ® £ÒÎ°ß £[øP¨ £ØÔ 
ÂÁõvUPÄ®. 

19. Explain the health-related problems faced during old age. 

 •xø©°À GvºöPõÒÐ® EhÀ |»¨ ¤µa]øÚPøÍ 
ÂÍUS[PÒ. 

20. Explain the role of teachers in supporting children with 

learning disabilities. 

 PØÓÀ SøÓ£õkPÒ EÒÍ SÇ¢øuPÐUS BuµÁÎ¨£vÀ 
B]›¯ºPÎß £[SPøÍ ÂÍUS[PÒ. 

———————— 
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 Part A  (10  2 = 20) 

Answer all questions. 

1. Outline about the functional foods. 

 ö\¯À£õmk EnÄPÒ £ØÔ _¸UP©õP GÊuÄ®. 

2. Write about the marketing of a product. 

 J¸ ö£õ¸Îß \¢øu¨£kzuÀ £ØÔ GÊuÄ®. 

3. Indicate the basic needs of customers. 

 ÁõiUøP¯õÍºPÎß Ai¨£øhz ÷uøÁPøÍU 
SÔ¨¤hÄ®. 

4. How do companies come up with new product and service 

ideas? 

 {ÖÁÚ[PÒ ¦v¯ u¯õ›¨¦ ©ØÖ® ÷\øÁ ÷¯õ\øÚPøÍ 
GÆÁõÖ öPõsk Á¸QßÓÚ? 

5. Mention the parameters of food quality. 

 EnÂß uµzvß AÍÄ¸UPøÍU SÔ¨¤hÄ®. 

Sub. Code 
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6. Why the microbiological control of food is necessary? 

 EnÂß ~sq°›¯À Pmk¨£õk Hß AÁ]¯®? 

7. Give the basic principles of packaging. 

 ÷£U÷Pâ[Qß Ai¨£øhU öPõÒøPPøÍU GÊx[PÒ. 

8. Define the aseptic packaging of foods. 

 EnÄPÎß Aö\¨iU ÷£U÷Pâ[øP Áøµ¯ÖUPÄ®. 

9. Compose about the benefits of test marketing. 

 ÷\õuøÚ ©õºUöPmi[ |ßø©PøÍ¨ £ØÔ GÊx[PÒ. 

10. What is a marketing strategy? 

 \¢øu¨£kzuÀ Ezv GßÓõÀ GßÚ? 

 Part B  (5  5 = 25) 

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

11. (a) Write a short note on the nutraceutical foods and 

their benefits. 

  Fmha\zx EnÄPÒ ©ØÖ® AÁØÔß |ßø©PÒ 
£ØÔ J¸ ]Ö SÔ¨ø£ GÊx[PÒ. 

Or 

 (b) Discuss the characteristics of successful new 

product development. 

  öÁØÔPµ©õÚ ¦v¯ u¯õ›¨¦ ÁÍºa]°ß 
]Ó¨¤¯À¦PøÍ¨ £ØÔ  ÂÁõvUPÄ®. 

12. (a) Detail on the idea generation for new product 

development. 

  ¦v¯ u¯õ›¨¦ ÷©®£õmiØPõÚ ÷¯õ\øÚ E¸ÁõUP® 
£ØÔ¯ ÂÁµ®. 

Or 
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 (b) Justify–Why product design and development are 

important. 

  {¯õ¯¨£kzx & Hß u¯õ›¨¦ ÁiÁø©¨¦ ©ØÖ® 
÷©®£õk •UQ¯®. 

13. (a) Concise on the shelf-life and product stability of 

foods. 

  EnÄPÎß AkUS ÁõÌUøP ©ØÖ® u¯õ›¨¦ 
{ø»zußø© £ØÔ¯ _¸UP®. 

Or 

 (b) Brief about the objectives and advantages of sensory 

evaluation of food product.  

  EnÄ¨ ö£õ¸Îß Enºa] ©v¨¥miß ÷|õUP[PÒ 
©ØÖ® |ßø©PÒ £ØÔ¯ _¸UP®. 

14. (a) Explain the importance of FSSAI food labelling 

regulations. 

  FSSAI EnÄ ÷»¤Î[ Âv•øÓPÎß 
•UQ¯zxÁzøu ÂÍUPÄ®. 

Or 

 (b) Why is it important to use eco-friendly packaging? 

  `ÇÀ |m¦ ÷£U÷Pâ[ £¯ß£kzxÁx Hß •UQ¯®? 

15. (a) Justify about the product costing methods for 

business success. 

  ÁoP öÁØÔUPõÚ u¯õ›¨¦ ö\»Ä •øÓPøÍ¨ 
£ØÔ {¯õ¯¨£kzuÄ®. 

Or 

 (b) Highlight the impact of advertising on consumer 

behavior and market trends. 

  ~Pº÷Áõº |hzøu ©ØÖ® \¢øu ÷£õUSPÎÀ 
ÂÍ®£µzvß uõUPzøu •ßÛø»¨£kzuÄ®. 
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 Part C  (3  10 = 30) 

Answer any three questions. 

16. Explain the factors to be considered when developing a 

new product with suitable example. 

 J¸ ¦v¯ u¯õ›¨ø£ E¸ÁõUS® ÷£õx P¸zvÀ öPõÒÍ 
÷Ási¯ PõµoPøÍ ö£õ¸zu©õÚ Euõµnzxhß 
ÂÍUS[PÒ. 

17. Summarise about the stages of a new product 

development process. 

 ¦v¯ u¯õ›¨¦ ÷©®£õmk ö\¯À•øÓ°ß {ø»PøÍ¨ 
£ØÔ _¸UPÄ®. 

18. Detail how does a consumer evaluate food preference 

using the senses. 

 ¦»ßPøÍ¨ £¯ß£kzv J¸ ~Pº÷Áõº EnÄ Â¸¨£zøu 
GÆÁõÖ ©v¨¤kQÓõº?  

19. Elaborate the criteria for labelling and requirements on 

packaging of products. 

 ÷»¤Î[QØPõÚ AÍÄ÷PõÀPÒ ©ØÖ® u¯õ›¨¦PÎß 
÷£U÷Pâ[Qß ÷uøÁPøÍ ÂÁ›UPÄ®. 

20. Illustrate about the advertising - concept, role, functions 

and scope. 

 ÂÍ®£µ® & P¸zx, £[S, ö\¯À£õkPÒ ©ØÖ® ÷|õUP® 
£ØÔ ÂÍUPÄ®. 

–––––––––– 
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 Part A  (10  2 = 20) 

Answer all questions. 

1. State the concept of consumerism. 

 ~Pº÷Áõº öPõÒøP°ß P¸zøu TÖP. 

2. Compare consumer and consumerism. 

 ~Pº÷Áõº ©ØÖ® ~Pº÷Áõº öPõÒøPø¯ J¨¤kP. 

3. What do you meant by utility in consumer education? 

 ~Pº÷Áõº PÀÂ°À £¯ß£õk GßÓõÀ GßÚ? 

4. How would you brief psychic income? 

 ©Ú|» Á¸©õÚzøu GÆÁõÖ _¸UP©õPU TÖÃºPÒ? 

5. What is consumer market? 

 ~Pº÷Áõº \¢øu GßÓõÀ GßÚ? 

6. Mention the importance of packaging. 

 ÷£U÷Pâ[Qß •UQ¯zxÁzøuU SÔ¨¤hÄ®. 

Sub. Code 
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7. Define standardization. 

 uµ¨£kzuø» Áøµ¯ÖUPÄ®. 

8. Expand FPO . 

 FPO&øÁ Â›Ä£kzxP. 

9. Write the types of consumer decisions. 

 ~Pº÷Áõº •iÄPÎß ÁøPPøÍ GÊx[PÒ. 

10. Give few wise buying practices. 

 ]» ¦zv\õ¼zuÚ©õÚ Áõ[S® |øh•øÓPøÍU GÊx. 

 Part B  (5  5 = 25) 

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

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

Indian economy. 

  C¢v¯¨ ö£õ¸ÍõuõµzvÀ ~Pº÷Áõ›ß £[S SÔzx 
J¸ SÔ¨¦ ÁøµP. 

Or 

 (b) Write a detailed note on Consumer buying 

problems. 

  ~Pº÷Áõº Áõ[S® ¤µa]øÚPÒ SÔzx Â›ÁõÚ 
SÔ¨ø£ GÊx[PÒ.  

12. (a) Discuss the classification of human wants with 

suitable examples. 

  ©Ûu ÷uøÁPÎß ÁøP¨£õmøh ö£õ¸zu©õÚ 
GkzxUPõmkPÐhß ÂÁõvUPÄ®. 

Or 

 (b) Describe the relationship of GNP with income. 

  ö©õzu EÒ|õmk EØ£zvUS® Á¸©õÚzvØS® 
EÒÍ öuõhºø£ ÂÁ›UPÄ®. 
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13. (a) Write in detail the different types of market with 

suitable examples. 

  £À÷ÁÖ ÁøP¯õÚ \¢øuPøÍ¨ £ØÔ ö£õ¸zu©õÚ 
GkzxUPõmkPÐhß Â›ÁõP GÊx[PÒ. 

Or 

 (b) Highlight how advertising affects the purchase 

behaviour of a consumer. 

  ÂÍ®£µ® J¸ ~Pº÷Áõ›ß Áõ[S® |hzøuø¯ 
GÆÁõÖ £õvUQÓx Gß£øu GkzxUPõmkP. 

14. (a) Elaborate the objectives behind instituting 

hallmarking scheme. 

  íõÀ©õºUQ[ vmhzøu {ÖÄÁuß ÷|õUP[PøÍ 
Â›ÁõPU TÖP. 

Or 

 (b) Illustrate any five quality seals certified in our 

country. 

  |® |õmiÀ \õßÓÎUP¨£mh H÷uÝ® I¢x uµ 
•zvøµPøÍ ÁøµP. 

15. (a) Review the factors influencing consumer behaviour. 

  ~Pº÷Áõº |hzøuø¯ £õvUS® PõµoPøÍ 
©v¨£õ´Ä ö\´¯Ä®. 

Or 

 (b) Write a detailed note on the consumer rights and 

responsibilities. 

  ~Pº÷Áõº E›ø©PÒ ©ØÖ® ö£õÖ¨¦PÒ SÔzx 
Â›ÁõÚ SÔ¨¦ GÊx[PÒ. 
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 Part C  (3  10 = 30) 

Answer any three questions. 

16. With suitable examples explain how misleading 

advertisement and misbranding affect consumers. 

 uÁÓõP ÁÈ|hzx® ÂÍ®£µ® ©ØÖ® uÁÓõÚ ¤µõsi[ 
~Pº÷Áõøµ GÆÁõÖ £õvUQÓx Gß£øu ö£õ¸zu©õÚ 
GkzxUPõmkPÐhß ÂÍUS[PÒ.  

17. Elaborate the factors influencing demand and supply 

pattern. 

 ÷uøÁ ©ØÖ® Â{÷¯õP •øÓø¯ £õvUS® PõµoPøÍ 
Â›ÁõPU TÖ[PÒ. 

18. Discuss the various channels of distribution with its 

merits and demerits. 

 £À÷ÁÖ Â{÷¯õP ÁÈPøÍ AÁØÔß |ßø© 
wø©PÐhß ÂÁõvUPÄ®. 

19. Detail consumer protection legislations and standards 

with examples. 

 GkzxUPõmkPÐhß ~Pº÷Áõº £õxPõ¨¦ \mh[PÒ ©ØÖ® 
uµ{ø»PøÍ Â›ÁõPU TÖ[PÒ. 

20. Summarize the step by step process of decision making. 

 •iöÁkUS® ö\¯À•øÓø¯ £i¨£i¯õP Â›ÁõPU TÖ. 

–––––––––– 
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 Part A  (10  2 = 20) 

Answer all questions. 

1. Define a balanced diet. 

 \©^º EnÄ/ \›ÂQu EnÄ Áøµ¯Ö. 

2. List any four causes of under nutrition. 

 Fmha\zx SøÓ£õmiØPõÚ GøÁ÷¯Ý® |õßS 
Põµn[PøÍ £mi¯¼kP. 

3. What are disaccharides? 

 øh\õUPøµk GßÓõÀ GßÚ? 

4. Expand BV and PER. 

 BV ©ØÖ® PER Â›ÁõUSP. 

5. What are dietary lipids? 

 øh¯mh› ¼¤mì GßÓõÀ GßÚ? 

6. Define the units of energy. 

 BØÓ¼ß A»SPøÍ Áøµ¯Ö. 

Sub. Code 
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7. Why is folic acid important? 

 L÷£õ¼U Aª»® Hß •UQ¯©õÚx. 

8. List any two functions of Vitamin K.  

 øÁmhªß K °ß H÷uÝ® Cµsk ö\¯À£õkPøÍ 
£mi¯¼kP. 

9. List the food sources of potassium. 

 ö£õ÷h]¯zvß EnÄ Buõµ[PøÍ £mi¯¼kP. 

10. What is water intoxication? 

 }º |a_zußø© GßÓõÀ GßÚ? 

 Part B  (5  5 = 25) 

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

11. (a) Why is dietary guidelines important? Explain. 

  EnÄ ÁÈPõmkuÀPÎß ÷|õUP® GßÚ? ÂÍUSP. 

Or 

 (b) Enumerate the causes of over nutrition. 

  AvP¨£i¯õÚ Fmha\zxUPõÚ Põµn[PøÍ 
£mi¯¼kP. 

12. (a) Write a note on glycemic index of foods. 

  EnÂß UøÍ^ªU SÔ±k £ØÔ SÔ¨¦ GÊxP. 

Or 

 (b) Detail on the classification of amino acids.  

  Aª÷Úõ Aª»[PøÍ ÁøP¨£kzv ÂÍUSP. 

13. (a) Distinguish healthy and unhealthy fats in the diet. 

  EnÂÀ BµõUQ¯©õÚ ©ØÖ® B÷µõUQ¯©ØÓ 
öPõÊ¨ø£ ÷ÁÖ£kzxP. 

Or 
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 (b) Enumerate the factors affecting physiological value 

of foods. 

  EnÂß Eh¼¯À ©v¨ø£ £õvUS® PõµoPøÍ 
£mi¯¼kP. 

14. (a) Explain the deficiency due to Vitamin A. 

  øÁmhªß A SøÓ£õmiØPõÚ Põµn[PøÍ 
ÂÍUSP. 

Or 

 (b) Detail on the role of anti-oxidants in Human Health. 

  ©Ûu B÷µõUQ¯zvÀ BUêá÷ÚØÓ 
Gvºö£õ¸mPÎß £[S £ØÔ ÂÁ›. 

15. (a) Explain iodine – Functions, sources and 

requirements. 

  I÷¯õiß ö\¯À£õkPÒ, EnÄ Buõµ[PÒ ©ØÖ® 
÷uøÁPøÍ ÂÁ›UP. 

Or 

 (b) Write a note on water balance. 

  }º \©{ø» £ØÔ SÔ¨¦ GÊxP. 

 Part C  (3  10 = 30) 

Answer any three questions. 

16. Write in detail on the dietary aspects of nutritional 

assessment.  

 Fmha\zx ©v¨¥miß EnÄ A®\[PÒ SÔzx Â›ÁõP 
GÊxP. 

17. Novel proteins are beneficial to human health. Explain.  

 ¦v¯ ¦µu[PÒ ©Ûu B÷µõUQ¯zvØS |ßø© £¯US® –
ÂÍUSP. 



S–2963 

  

  
4 

18. How is energy value of foods measured using bomb 

calorimeter? Explain.  

 £õ® P÷»õ›«mhøµ¨ £¯ß£kzv EnÂß BØÓÀ ©v¨¦ 
GÆÁõÖ AÍÂh¨£kQÓx ÂÍUSP. 

19. Explain the factors affecting vitamin C absorption. 

 øÁmhªß C EÔg_uø» £õvUS® PõµoPøÍ ÂÍUSP. 

20. Explain iron-functions, deficiency. 

 C¸®¦a\zx -– ö\¯À£õkPÒ ©ØÖ® SøÓ£õk ÂÍUSP. 

_____________ 
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B.Sc. DEGREE EXAMINATION, APRIL 2026 

Third Semester 
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FOUNDATIONS OF BAKING AND CONFECTIONARY 

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10  2 = 20) 

Answer all questions. 

1. Give any four examples for baked foods. 

 Ak©øÚ EnÄPÐUS |õßS GkzxUPõmk u¸P. 

2. Name the personal involved in a baking unit. 

 Ak©øÚ AøÓ°À C¸US® |£ºPøÍ £ØÔ ¯õº GÚ 
SÔ¨¤kP. 

3. What is a dough improver? 

 ©õÄ ÷©®£kzuÀ GßÓõÀ GßÚ? 

4. What are the types of flour? 

 ©õÂß ÁøPPÒ ¯õøÁ? 

5. What is a variety bread? 

 öÁøµmi öµõmi GßÓõÀ GßÚ? 

6. What is role of butter in cake making? 

 ÷PU u¯õ›¨¤À öÁsøn°ß £[S GßÚ? 
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7. Define pastry. 

 ÷£ìmh› Áøµ¯Ö. 

8. Mention the properties of cookies. 

 SURêß Sn[PøÍ GÊxP. 

9. What are cocoa nibs? 

 öPõU÷Põ Û¨ì GßÓõÀ GßÚ? 

10. Name the types of chocolate. 

 \õU÷»miß ÁøPPøÍ GÊxP. 

 Part B  (5  5 = 25) 

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

11. (a) Draw the layour of a bakery unit. 

  Ak©øÚ AøÓ°ß Áøµ£hzøu ÁøµP. 

Or 

 (b) Detail on the large equipments used in baking 

industry. 

  Ak©øÚ öuõÈÀ E£÷¯õQUP¨£k® ö£›¯ 
C¯¢vµ[PÒ £ØÔ ÂÁ›. 

12. (a) What are leavening agents? Explain its types and 

functions. 

  ¦ÎUS® •PÁºPÒ GßÓõÀ GßÚ? Auß ÁøPPÒ 
©ØÖ® ö\¯À£õkPøÍ ÂÁ›.  

Or 

 (b) Explain the methods by which spices and 

condiments are stored. 

  ©\õ»õ ö£õ¸mPÒ ÷\ªUP¨£k® •øÓPøÍ 
ÂÍUSP.  
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13. (a) Enumerate the bread faults and the methods to 

prevent it. 

  öµõmi SøÓ£õkPøÍ²® Aøuz uk¨£uØPõÚ 
•øÓPøÍ²® £mi¯¼kP. 

Or 

 (b) Brief on the cake mixing methods. 

  ÷PU u¯õ›US® •øÓPøÍ £ØÔ Â›ÁõUSP. 

14. (a) What is choux pastry? Explain. 

  ö\ÍUì ÷£ìh› GßÓõÀ GßÚ? ÂÍUSP. 

Or 

 (b) Explain the principle involved in biscuit making. 

  ¤ìPm u¯õ›¨¤À EÒÍ Ai¨£øh öPõÒøPPøÍ 
ÂÍUSP. 

15. (a) Explain the types of chocolate with composition. 

  \õU÷»miß ÁøPPÒ ©ØÖ® Aø©¨ø£ ÂÁ›. 

Or 

 (b) Explain the stages of sugar cookery. 

  \ºUPøµ £õS Põ´a\¼ß {ø»PøÍ ÂÍUSP. 

 Part C  (3  10 = 30) 

Answer any three questions. 

16. Describe the changes that take place during baking. 

 ÷£UQ[Qß ÷£õx HØ£k® ©õØÓ[PøÍ ÂÁ›. 

17. Write a note on emulsifying agents. 

 C©À]Lø£°[ •PÁºPøÍ £ØÔ ÂÁ›UP. 

18. Elucidate on the steps involved in bread making. 

 öµõmi u¯õ›¨¤ß {ø»PøÍ £ØÔ Â›ÁõUSP. 

19. What is puff pastry? Explain. 

 £L ÷£ìh› GßÓõÀ GßÚ? ÂÁ›. 

20. Explain cocoa procesing. 

 öPõU÷Põ ö\´•øÓ – ÂÍUSP. 
———————— 
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B.Sc. DEGREE EXAMINATION, APRIL 2026 
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LIFE SKILL STRATEGIES AND TECHNIQUES  

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10  2 = 20) 

Answer all questions. 

1. What is non-verbal communication? Give two examples. 

 Áõ´ö©õÈ AÀ»õu öuõhº¦ GßÓõÀ GßÚ? Cµsk 
Euõµn[PÒ öPõkUPÄ®. 

2. List the advantages of using social media. 

 \‰P FhP[PÎß |ßø©PøÍ £mi¯À CkP. 

3. Why is work-life balance important? 

 ÷Áø» ÁõÌUøP \©{ø» Hß •UQ¯®? 

4. Write  two important points of presentation skills. 

 ÂÍUPU Põm]z vÓÛß Cµsk •UQ¯©õÚ ÂvPøÍ 
GÊxP. 

5. Explain the steps in effective team building. 

 ]Ó¨£õÚ SÊ E¸ÁõUPzvß •øÓPÒ GßÚ? 

6. How is communication important in leadership? 

 uø»ø© £ß¤À öuõhº¦ vÓÛß •UQ¯zxÁ® GßÚ? 
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7. Write short note on Martial arts. 

 uØPõ¨¦ Pø»PÒ £ØÔ ]Ö SÔ¨¦ GÊxP. 

8. Why yoga is essential for life? 

 ÷¯õP Pø» ÁõÌUøPUS Hß Azv¯õÁ]¯®? 

9. Explain two techniques of promoting Non-Violence. 

 AQ®ø\ø¯ FUSÂUS® Cµsk ~m£[PøÍ ÂÍUSP. 

10. What is first-aid? Explain with examples.  

 •u¾uÂ GßÓõÀ GßÚ? Euõµnzxhß ÂÍUSP. 

 Part B  (5  5 = 25) 

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

11. (a) Write short note on Scientific Writing. 

  AÔÂ¯À GÊzxvÓß £ØÔ SÔ¨¦ GÊxP. 

Or 

 (b) Explain Statement of Purpose (SoP) in detail. 

  ÷|õUP AÔUøP £ØÔ Â›ÁõP ÂÍUSP. 

12. (a) What are the sections of a good resume? Discuss. 

  J¸ |À» öµ`÷©Âß ¤›ÄPÒ GßÚ? ÂÍUSP. 

Or 

 (b) Give brief account on time management and its 

strategies.  

  ÷|µ ÷©»õsø©°ß EzvPøÍ _¸UP©õP PnUQkP. 

13. (a) Enumerate the skills of an Entrepreneur.  

  öuõÈÀ•øÚ÷Áõ›ß vÓßPÒ £ØÔ GÊxP. 

Or 
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 (b) Detail on your understanding of Ethics and 

Integrity. 

  ö|Ô•øÓPÒ ©ØÖ® J¸ø©¨£õk £ØÔ Â›ÁõP 
GÊxP.  

14. (a) Describe  Home Makeover Skills in detail. 

  Ãmk A»[Põµ vÓßPøÍ £ØÔ Â›ÁõP GÊxP. 

Or 

 (b) Discuss the basics of gardening skills. 

  ÷uõmhUPø» vÓÛß Ai¨£øhPÒ GßÚ? 
ÂÁõvUPÄ®. 

15.  (a) List live examples of service to community.  

  \‰P ÷\øÁ°ß ÷|µi Euõµn[PøÍ £mi¯À CkP. 

Or 

 (b) What are the skills to administer first-acid? 

  •u¾uÂ ÷©»õsø©°ß vÓßPÒ GßÚ? 

 Part C  (3  10 = 30) 

Answer any three questions. 

16. Write a brief proposal for any project to receiving grants.  

 ©õÛ¯[PÒ ö£Ö® ÁøP°À H÷uÝ® J¸ vmh 
•ßö©õÈøÁ Â›ÁõP GÊuÄ®. 

17. What are the skills required to face on interview?  

 ÷|ºPõnø» GvºöPõÒÍ GßÚ vÓßPÒ ÷uøÁ? 

18. Give detailed account on Managerial Skills. 

 {ºÁõP vÓßPøÍ £ØÔ Â›ÁõP GÊx[PÒ. 
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19. Choose a healthy recipe and write its preparation in 

detail.  

 H÷uÝ® J¸ B÷µõUQ¯©õÚ EnÄ £shzvß 
ö\´•øÓø¯ Â›ÁõP GÊuÄ®. 

20. Enumerate the importance of fitness practices.  

 B÷µõUQ¯©õÚ EhØ£°Ø] |øh•øÓPÎß •UQ¯zxÁzøu 
Â›ÁõP ÂÁõvUPÄ®. 

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

 Part A  (10  2 = 20) 

Answer all questions. 

1. What is alkaline phosphatase? 

 Põµ £õì÷£õ÷hì GßÓõÀ GßÚ? 

2. Define free radicals. 

 L¨Ÿ ÷µiUPÀPøÍ Áøµ¯ÖUPÄ®. 

3. How many ATP is formed in TCA cycle? 

 TCA _ÇØ]°À GzuøÚ ATP E¸ÁõQÓx. 

4. Mention the two main enzymes in glycogenolysis. 

 QøÍ÷Põáß £S¨¤À Cµsk •UQ¯ ö|õvPøÍU 
SÔ¨¤hÄ®. 

5. What are amino acids composed of? 

 Aª÷Úõ Aª»[PÒ GøÁPÍõÀ BÚøÁ. 

6. Give the primary structure of a protein. 

 ¦µuzvß •ußø© Aø©¨ø£U öPõk[PÒ. 
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7. Why is MUFA important? 

 MUFA Hß •UQ¯©õÚx. 

8. What are ketone bodies? 

 Rm÷hõß EhÀPÒ GßÓõÀ GßÚ? 

9. What are nutrigenomics? 

 Fmha\zxÂ¯À GßÓõÀ GßÚ? 

10. What is nuclei acid composed of? 

 {³UÎU Aª»® GuÚõÀ BÚx? 

 Part B  (5  5 = 25) 

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

11. (a) Enumerate the factors affecting the activity of 

enzymes. 

  ö|õvPÎß ö\¯À£õmøh¨ £õvUS® PõµoPøÍU 
PnUQk[PÒ. 

Or 

 (b) How do free radicals affect biological systems? 

Explain. 

  E°›¯À Aø©¨¦PøÍ L¨Ÿ ÷µiUPÀPÒ GÆÁõÖ 
£õvUQßÓÚ Gß£øu ÂÍUS[PÒ. 

12. (a) Detail on the energy production in glycolysis. 

  BØÓÀ EØ£zv ©ØÖ® QøÍ÷Põ¼]ì £ØÔ Â›ÁõP 
ÂÍUS[PÒ. 

Or 

 (b) Schematically explain glycogenesis. 

  QøÍ÷PõöáÜ]øé vmhÁmh©õP ÂÍUS[PÒ. 
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13. (a) Write a note on transamination. 

  iµõßìª÷Úåß £ØÔ J¸ SÔ¨ø£ GÊx[PÒ. 

Or 

 (b) Describe Glycine metabolism. 

  QøÍ]ß ÁÍº]øu ©õØÓzøu ÂÁ›. 

14. (a) Highlight the role of liver in fat metabolism. 

  öPõÊ¨¦ ÁÍº]øu ©õØÓzvÀ PÀ½µ¼ß £[øP 
GkzxUPõmkP. 

Or 

 (b) Explain the factors influencing absorption of 

cholesterol. 

  öPõÊ¨ø£ EÔg_Áøu £õvUS® PõµoPøÍ 
ÂÍUSQÓx. 

15.  (a) Describe the enzymes of lipid digestion. 

  vµÁ ö\›©õÚzvß ö|õvPøÍ ÂÁ›UP. 

Or 

 (b) Explain phase I reactions of xenobiotics. 

  xenobiotics Cß Pmh® 1 GvºÂøÚPøÍ ÂÁ›UP. 

 Part C  (3  10 = 30) 

Answer any three questions. 

16. Describe the role of dehydrogenases in ETC. 

 ETC CÀ jøím÷µõâ÷Úêß £[øP ÂÁ›UP. 

17. Detail on HMP shunts. 

 HMP åsm £ØÔ ÂÁ›UP. 
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18. Write in detail on transmethylation of amino acids. 

 Aª÷Úõ Aª»[PÎß iµõßìö©v÷»åß £ØÔ Â›ÁõP 
GÊxP. 

19. Explain beta oxidation. 

 ¥mhõ BU]á÷ÚØÓzøu ÂÍUSP. 

20. Enumerate the functions of nuclei acids. 

 {³UÎU Aª»[PÎß ö\¯À£õkPøÍ £mi¯¼kP. 

———————— 
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WOMEN’S HEALTH AND WELLNESS 

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10  2 = 20) 

Answer all questions. 

1. Define Health. 

 B÷µõUQ¯® £ØÔ Áøµ¯ÖUPÄ®. 

2. Name two common nutritional deficiencies that can 

health impact women's reproductive health. 

 ö£sPÎß CÚ¨ö£¸UP B÷µõUQ¯zøu £õvUS® 
ö£õxÁõÚ Cµsk Fmha\zx SøÓ£õkPøÍ 
SÔ¨¤hÄ®. 

3. Define nutrition with its types. 

 Fmha\zøu Auß ÁøPPÐhß Áøµ¯ÖUPÄ®. 

4. What are proteins? 

 ¦µu[PÒ GßÓõÀ GßÚ? 

5. Write a note on vitamins. 

 øÁmhªßPÒ £ØÔ¯ SÔ¨ø£ GÊxP. 
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6. Write the food sources of Iron and Calcium. 

 C¸®¦ ©ØÖ® PõÀ]¯zvß EnÄ Buõµ[PøÍ GÊxP. 

7. Functions of Vitamin C. 

 øÁmhªß&]°ß ö\¯À£õkPÒ GßÚ? 

8. What is meant by balanced diet? 

 \©a^º EnÄ GßÓõÀ GßÚ? 

9. Define depression. 

 ©Úa÷\õºøÁ Áøµ¯ÖUPÄ®. 

10. List two common signs of stress that could indicate a 

potential mental health concern. 

 ©Ú AÊzuzvß Cµsk ö£õxÁõÚ AÔSÔPøÍ 
£mi¯¼kP. 

 Part B  (5  5 = 25) 

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

11. (a) Explain about the consequences of eating disorders 

to young women. 

  CÍ® ö£sPÐUS EnÄ Esq® ÷PõÍõÖPÍõÀ 
HØ£k® ÂøÍÄPÒ £ØÔ ÂÍUPÄ®. 

Or 

 (b) Write a note on vitamins and minerals. 

  øÁmhªßPÒ ©ØÖ® uõxUPÒ £ØÔ¯ SÔ¨ø£ 
GÊxP. 

12. (a) Write about the importance of bone health. 

  G¾®¦ B÷µõUQ¯zvß •UQ¯zxÁ® £ØÔ GÊxP. 

Or 
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 (b) Write a note on Non Communicable Diseases with 

examples. 

  öuõØÓõu ÷|õ´PÒ £ØÔ¯ SÔ¨ø£ 
GkzxUPõmkPÐhß GÊuÄ®. 

13. (a) Write about the pre and  post menopausal stage. 

  ©õuÂhõ´ {ØS® •ß ©ØÖ® ¤¢øu¯ {ø» £ØÔ 
GÊxP. 

Or 

 (b) Write a note on pregnancy and lactation. 

  Pº¨£® ©ØÖ® £õ¿mkuÀ £ØÔ J¸ SÔ¨ø£ 
GÊxP. 

14. (a) Explain the benefits of yoga and meditation. 

  ÷¯õPõ ©ØÖ® v¯õÚzvß |ßø©PøÍ ÂÍUSP. 

Or 

 (b) Write about the common mental health problems 

associated to women. 

  ö£sPÐUS HØ£k® ö£õxÁõÚ ©Ú|»¨ 
¤µa\øÚPøÍ¨ £ØÔ GÊxP. 

15. (a) Briefly explain about the importance of social 

health. 

  \‰P B÷µõUQ¯zvß •UQ¯zxÁzøu¨ £ØÔ 
_¸UP©õP ÂÍUPÄ®. 

Or 

 (b) Write about the impact of technological 

advancements. 

  öuõÈÀ~m£ ÁÍºa]°ß uõUP® £ØÔ GÊxP. 
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 Part C  (3  10 = 30) 

Answer any three questions. 

16. Balance diet is essential for well being-Discuss. 

 \©a^º EnÄ |ÀÁõÌÄUS AÁ]¯®& ÂÁõvUPÄ®. 

17. Explain the risks associated with Non Communicable 

Diseases. 

 öuõØÓõu ÷|õ´PÐhß öuõhº¦øh¯ A£õ¯[PÒ £ØÔ 
ÂÍUSP. 

18. Write about the preventive measures of reproductive 

health. 

 CÚ¨ö£¸UP B÷µõUQ¯zvß uk¨¦ |hÁiUøPPÒ £ØÔ 
GÊxP. 

19. Explain the strategies to improve mental health. 

 ©Ú B÷µõUQ¯zøu ÷©®£kzxÁuØPõÚ EzvPøÍ 
ÂÍUSP. 

20. Write an essay on social health. 

 \‰P B÷µõUQ¯® £ØÔ J¸ Pmkøµ GÊxP. 

–––––––––– 
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FAMILY DYNAMICS  
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Time : 3 Hours Maximum : 75 Marks 

 Part A  (10  2 = 20) 

Answer all questions. 

1. Define family.  

 Sk®£zøu Áøµ¯ÖUPÄ®.  

2. Mention two characteristics of a joint family.  

 TmkU Sk®£zvß Cµsk £s¦PøÍU SÔ¨¤kP.  

3. What is meant by an alternative family pattern? 

 ©õØÖ Sk®£ •øÓ GßÓõÀ GßÚ? 

4. What is a live in relationship? 

 ÷|µi EÓÄ GßÓõÀ GßÚ? 

5. Mention any two essential functions of marriage.  

 v¸©nzvß H÷uÝ® Cµsk Azv¯õÁ]¯ 
ö\¯À£õkPøÍU SÔ¨¤hÄ®.  

6. State two purpose of marriage in society.  

 \‰PzvÀ v¸©nzvß Cµsk ÷|õUP[PøÍU TÖP.  
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7. Mention any two emotional needs fulfilled by parental 
nurturance.  

 ö£Ø÷Óõ›ß ÁÍº¨£õÀ §ºzv ö\´¯¨£k® H÷uÝ® 
Cµsk Enºa]z ÷uøÁPøÍU SÔ¨¤hÄ®.  

8. Give two examples of government initiatives supporting 
small family norms.  

 ]Ô¯ Sk®£ Âv•øÓPøÍ Bu›US® Aµ\õ[P 
•¯Ø]PÐUS Cµsk GkzxUPõmk GÊxP.  

9. Mention any two types of family crisis.  

 Sk®£ ö|¸UPi°ß H÷uÝ® Cµsk ÁøPPøÍU 
SÔ¨¤hÄ®.  

10. Mention any two concerns of single parents family.  

 JØøÓ¨ ö£Ø÷Óõº Sk®£[PÎß H÷uÝ® Cµsk 
PÁø»PøÍU SÔ¨¤kP.  

 Part B  (5  5 = 25) 

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

11. (a) Discuss the primary functions of the family as a 
social institution. 

  J¸ \‰P {ÖÁÚ©õP Sk®£zvß •ußø© 
ö\¯À£õkPøÍ¨ £ØÔ ÂÁõvUPÄ®.  

Or 

 (b) Explain the significance of family in transmitting 
Indian culture and traditions.   

  C¢v¯ P»õa\õµ® ©ØÖ® ©µ¦PøÍ¨ £µ¨¦ÁvÀ 
Sk®£zvß •UQ¯zxÁzøu ÂÍUSP. 

12. (a) What are the challenges faced by families in the 
‘‘Middle-aged parents’’ stage.  

  ‘‘|kzuµ Á¯x ö£Ø÷Óõº’’ {øÓ°À Sk®£[PÒ 
GvºöPõÒÐ® \ÁõÀPÒ GßÚ? 

Or 
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 (b) Differentiate between long term cohabitation and 
short term cohabitation.  

  }shPõ» TmkÁõÌÄ ©ØÖ® SÖQ¯ Põ» Tmk 
ÁõÌøÁ ÷ÁÖ£kzx[PÒ.  

13. (a) Discuss how voluntary childlessness different from 
infertility.  

  ußÚõºÁ SÇ¢øu CÀ»õø© 
©»mkzußø©°¼¸¢x GÆÁõÖ ÷ÁÖ£kQÓx 
Gß£øu ÂÁõvUPÄ®.  

Or 

 (b) State the importance of marriage in socialization of 
children.  

  SÇ¢øuPÎß \‰P©¯©õUP¼À v¸©nzvß 
•UQ¯zxÁzøuU TÖ[PÒ.  

14. (a) Explain the impact of working parents on the 
parent child relationship.  

  ÷Áø»ö\´²® ö£Ø÷Óõ›ß ö£Ø÷Óõº&SÇ¢øu 
EÓÂß uõUPzøu ÂÍUS[PÒ.  

Or 

 (b) Compare traditional and modern child rearing 
techniques.  

  £õµ®£›¯ ©ØÖ® |ÃÚ SÇ¢øu ÁÍº¨¦ ~m£[PøÍ 
J¨¤kP.  

15.  (a) Explain how poor communication leads to marital 
disharmony.  

  ÷©õ\©õÚ öuõhº¦ GÆÁõÖ v¸©n 
JØÖø©°ßø©US ÁÈÁSUQÓx Gß£øu 
ÂÍUS[PÒ.  

Or 

 (b) Discuss the role of substance abuse as a causal 
factor of family crises.  

  Sk®£ ö|¸UPiUS J¸ Põµo¯õP ÷£õøu¨ö£õ¸Ò 
xå¤µ÷¯õPzvß £[øP¨ £ØÔ ÂÁõvUPÄ®.  
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 Part C  (3  10 = 30) 

Answer any three questions. 

16. Discuss the emergence of single-parent families in India 

and their implications.  

 C¢v¯õÂÀ JØøÓ¨ ö£Ø÷Óõº Sk®£[PÎß ÷uõØÓ® 
©ØÖ® AÁØÔß uõUP[PøÍ¨ £ØÔ ÂÁõvUPÄ®.  

17. Explain the impact of divorce on children’s psychological 

and social adjustment.  

 SÇ¢øuPÎß EÍÂ¯À ©ØÖ® \‰P \›ö\´u¼À 
ÂÁõPõµzvß uõUPzøu ÂÍUSP. 

18. Explain how emotional maturity contribute to a 

successful marriage. 

 öÁØÔPµ©õÚ v¸©nzvØS Enºa] •vºa] GÆÁõÖ 
£[PÎUQÓx Gß£øu ÂÍUSP.  

19. Discuss the negative effects of parental psychological 

control on children’s mental health.  

 ö£Ø÷Óõ›ß EÍÂ¯À Pmk¨£õmiß Gvº©øÓ¯õÚ 
ÂøÍÄPøÍ SÇ¢øuPÎß ©Ú B÷µõUQ¯zvÀ £ØÔ 
ÂÁõvUPÄ®.  

20. Discuss the scope and need for intervention for children, 

women and the elderly in troubled families.  

 ¤µa\øÚ {øÓ¢u Sk®£[PÎÀ SÇ¢øuPÒ, ö£sPÒ 
©ØÖ® •v÷¯õ¸UPõÚ uø»±kPÎß ÷|õUP® ©ØÖ® 
÷uøÁø¯¨ £ØÔ ÂÁõvUPÄ®.  

 

 

———————— 
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DIETETICS 

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10  2 = 20) 

Answer all questions. 

1. What is enteral feeding? 

 GßhµÀ EnÄ GßÓõÀ GßÚ? 

2. Who is an administrative dietitian? 

 {ºÁõP EnÂ¯À {¦nº ¯õº? 

3. List out the causes of peptic ulcer 

 ShÀ ¦soß Põµn[PøÍ¨ £mi¯¼kP? 

4. What is crohn’s disease? 

 Q÷µõß ÷|õ´ GßÓõÀ GßÚ? 

5. Give the symptoms of COVID. 

 ÷PõÂmiß AÔSÔPÒ ¯õøÁ? 

6. List out the diseases of gall bladder? 

 ¤zuø£°ß ÷|õ´PøÍ¨ £mi¯¼kP? 
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7. What is gestational diabetes mellitus?  

 Pº¨£Põ» }›ÈÄ ÷|õ´ GßÓõÀ GßÚ? 

8. What is hypertension?  

 E¯º Cµzu AÊzu® GßÓõÀ GßÚ? 

9. List out the symptoms of nephrotic syndrome.  

 ö|L¨÷µõiU ÷|õ´USÔ°ß AÔSÔPøÍ¨ £mi¯¼kP. 

10. What is glomerular nephritis? 

 ]Ö}µP AÇØ] GßÓõÀ GßÚ? 

 Part B  (5  5 = 25) 

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

11. (a) Recollect and explain the role and code of ethics of 

dietitian. 

  EnÂ¯À {¦n›ß £[S ©ØÖ® SÔ±møh 
{øÚÄ£kzv ÂÍUPÄ®. 

Or 

 (b) Discuss the complications of enteral and parenteral 

feeding.  

  GßhµÀ ©ØÖ® S¸vUSÇõ´ ÁÈ Fmha\zx 
]UPÀPøÍ¨ £ØÔ ÂÁõvUPÄ®. 

12. (a) Make a note on dietary management of irritable 

Bowel syndrome.  

  G›a\¿mk® ShÀ ÷|õ´USÔ°ß  EnÄ 
÷©»õsø© SÔzu SÔ¨ö£ÊxP. 

Or 

 (b) Write the principles and dietary management of 

ulcerative colitis. 

  AÀ\÷µmiÆ ÷Põ¼iêß öPõÒøPPÒ ©ØÖ® EnÄ 
vmhzøu¨ £ØÔ ÂÁ›UPÄ®. 
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13. (a) What is tuberculosis? Write the causes and 

symptoms of tuberculosis. 

  Põ\÷|õ´ GßÓõÀ GßÚ?  Põ\÷|õ°ß Põµn[PÒ 
©ØÖ® AÔSÔPøÍ¨ £ØÔ TÓÄ®. 

Or 

 (b) Explain the causes and symptoms of gall stones. 

  ¤zuø£ PØPÎß Põµn[PÒ ©ØÖ® AÔSÔPÒ £ØÔ 
GÊuÄ®. 

14. (a) Make a note on artificial sweeteners with suitable 

examples. 

  ö\¯ØøP CÛ¨¦PøÍ¨ £ØÔ J¸ SÔ¨ø£ 
E¸ÁõUPÄ®. 

Or 

 (b) Suggest dietary modification for an obese patient.  

  £¸©ÚõÚ ÷|õ¯õÎUS EnÄ ©õØÓzøu 
£›¢xøµUPÄ®. 

15.  (a) Give an account on causes and symptoms of renal 

failure. 

  ]Ö}µP ö\¯ÂÇ¨¤ß Põµn[PÒ ©ØÖ® AÔSÔPÒ 
£ØÔ TÖP. 

Or 

 (b) Emphasize the role of antioxidants in prevention of 

degenerative diseases. 

  ^µÈÄ ÷|õ´PøÍz uk¨£vÀ BUêá÷ÚØÔPÎß 
£[øP Á¼²Özx[PÒ. 

 Part C  (3  10 = 30) 

Answer any three questions. 

16. Elaborate on different types of therapeutic diets. 

 £À÷ÁÖ ÁøP¯õÚ ]Qaø\ EnÄPøÍ Â›ÁõU TÓÄ®. 
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17. Recollect and explain the causes, symptoms and dietary 

management of constipation. 

 ©»a]UP¼ß Põµn[PÒ, AÔSÔPÒ ©ØÖ® EnÄ 
÷©»õsø© £ØÔ Â›ÁõP ÂÍUPÄ®. 

18. Give an account on causes and dietary management of 

hepatitis. 

 öí£øhiêß Põµn[PÒ ©ØÖ® EnÄ ÷©»õsø© 
£ØÔ ÂÍUPÄ®. 

19. Discuss and explain in detail on causes and symptoms of 

atherosclerosis. 

 ö£¸¢u©Û Pi¨¦z ÷uõÀ AÇØ]°ß Põµn[PÒ ©ØÖ® 
AÔSÔPÒ SÔzx ÂÍUP©ÎUPÄ®. 

20. Discuss in detail on nutritional problems of cancer 

therapy. 

 ¦ØÖ÷|õ°ß ]Qaø\°ß Fmha\zx ¤µa]øÚPÒ SÔzx 
Â›ÁõP ÂÁõvUPÄ®. 

———————— 
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Home Science 

FIBRE TO FABRIC 

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10  2 = 20) 

Answer all questions. 

1. Define textile and mention its importance. 

 ¡¼¯À GßÓõÀ GßÚ? Auß •UQ¯zxÁzøu SÔ¨¤kP. 

2. Write any two properties of textile fibres. 

 ¡À |õºPÎß Cµsk £s¦PøÍ GÊxP. 

3. List two examples of natural fibres. 

 C¯ØøP |õºPÎß Cµsk GkzxUPõmkPøÍ SÔ¨¤kP. 

4. State two uses of cotton fibre. 

 £¸zv |õ›ß Cµsk £¯ß£õkPøÍ SÔ¨¤kP. 

5. Define yarn. 

 ¡À (yarn) GßÓõÀ GßÚ? 

6. Mention two types of yarn. 

 ¡ÀPÎß Cµsk ÁøPPøÍ SÔ¨¤kP. 
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7. What is selvedge in woven fabric? 

 ö|´u xo°À Kµ® (Selvedge) GßÓõÀ GßÚ? 

8. Name two basic weaves. 

 Ai¨£øh ö|´uÀ ÁøPPÎÀ Cµsk ö£¯ºPøÍ 
SÔ¨¤kP. 

9. Give two examples of non-woven fabrics. 

 ö|´¯¨£hõu xoPÎß Cµsk GkzxUPõmkPøÍ 
SÔ¨¤kP. 

10. What is fabric count? 

 xo GsoUøP (Fabric Count) GßÓõÀ GßÚ? 

 Part B  (5  5 = 25) 

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

11. (a) Explain the importance of textiles in day-to-day life. 

  vÚ\› ÁõÌUøP°À xoPÎß •UQ¯zxÁzøu 
ÂÍUSP. 

Or 

 (b) Define textile terms with suitable examples. 

  ¡¼¯À öuõhº£õÚ ö\õØPøÍ GkzxUPõmkPÐhß 
Áøµ¯ÖUPÄ®. 

12. (a) Describe the primary and secondary properties of 

textile fibres.  

  ¡À|õºPÎß •ußø© ©ØÖ® Cµshõ® 
{ø»£s¦PøÍ ÂÁ›UPÄ®.  

Or  

 (b) Discuss the cultivation and uses of silk fibre.  

  £mk |õ›ß £°›hÀ ©ØÖ® £¯ß£õkPøÍ 
ÂÁõvUPÄ®.  



S–2970 

  

  
3 

13. (a) Explain the conventional spinning process of cotton. 

  £¸zv |õ›ß £õµ®£›¯ _ÇÀ •øÓø¯ ÂÍUSP. 

Or 

 (b) Write short notes on simple and complex yarns. 

  GÎ¯ ©ØÖ® ]UP»õÚ ¡ÀPÒ SÔzx SÖQ¯ 
SÔ¨¦PøÍ GÊxP. 

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

  GÎ¯ ö|´uÀ ©ØÖ® Auß ©õÖ£õkPøÍ ÂÍUSP. 

Or  

 (b) Describe the structure of dobby and jacquard 
weaves. 

  hõ¤ ©ØÖ® áõUPõºk ö|´uÀPÎß Aø©¨ø£ 
ÂÍUSP. 

15. (a) Explain warp and weft knitting with examples. 

  ¡¼ß }ÍÁÈ (warp) ©ØÖ® SÖUSÁÈ (weft) 
¤ßÚÀ •øÓø¯ GkzxUPõmkPÐhß ÂÍUSP.  

Or 

 (b) Describe the method of manufacture of non-woven 
fabrics.  

  ö|´¯¨£hõu xoPÎß EØ£zv•øÓø¯ ÂÍUSP. 

 Part C  (3  10 = 30) 

Answer any three questions. 

16. Elaborate on the introduction, scope, and importance of 
textiles. 

 ¡¼¯À SÔzu AÔ•P®, Auß £µ¨¦ ©ØÖ® 
•UQ¯zxÁzøu Â›ÁõP ÂÍUSP. 

17. Explain the manufacturing process and properties of 
polyester and rayon. 

 £õ¼¯ìhº ©ØÖ® ÷µ¯õß |õºPÎß EØ£zv ö\¯À•øÓ 
©ØÖ® £s¦PøÍ ÂÍUSP. 
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18. Discuss in detail the properties of yarn and yarn twist, 

yarn count and types of yarn. 

 ¡¼ß £s¦PøÍ & ¡À_ÇÀ, ¡À GsoUøP ©ØÖ® 
¡ÀPÎß ÁøPPÒ & Â›ÁõP ÂÁõvUPÄ®. 

19. Explain the basic weaves (plain, twill, satin) with neat 

diagrams. 

 Ai¨£øh ö|´uÀPÒ (GÎ¯, ÷PõnÀ, \õmiß) SÔzx 
_zu©õÚ Áøµ£h[PÐhß ÂÍUSP. 

20. Discuss knitted fabrics and non-woven fabrics with their 

types and uses. 

 ¤ßÚ¨£mh xoPÒ ©ØÖ® ö|´¯¨£hõu xoPÒ, 
AÁØÔß ÁøPPÒ ©ØÖ® £¯ß£õkPøÍ ÂÁõvUPÄ®. 

  
———————— 
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BASICS OF FOOD MICROBIOLOGY 
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Time : 3 Hours Maximum : 75 Marks 

 Part A  (10  2 = 20) 

Answer all questions. 

1. Define food microbiology. 

EnÄ ~sq°›¯ø» Áøµ¯øµUPÄ® 

2. Name the types of yeast. 

Dìm ÁøPøPøÍ ö£¯›hÄ®. 

3. How do fish cakes and fish sticks get contaminated? 

«ß ÷PU ©ØÖ® «ß Sa]PÒ GÆÁõÖ ©õ_£kQßÓÚ? 

4. Mention the defects that occur in fresh egg. 

¦v¯ •møh°À HØ£k® SøÓ£õkPøÍU SÔ¨¤hÄ®. 

5. Identify the micro-organisms in dairy products. 

£õÀ ö£õ¸mPÎÀ EÒÍ ~so°›PøÍ Aøh¯õÍ® 
PõnÄ®. 

6. What are single cell protein? 

JØøÓ ö\À ¦µu Gs GßÓõÀ GßÚ? 

7. Define bacterial food intoxication. 

£õUj›¯õ EnÄ ÷£õøuø¯ Áøµ¯øµUPÄ®. 
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8. Name the organism responsible for botulism. 

BotulismvØS Põµn©õÚ E°›ÚzøuU SÔ¨¤hÄ® 

9. Name the sterilising agents. 

Q¸ª }UP® ö\´²® •PÁºPøÍU SÔ¨¤hÄ®. 

10. Give the principle of MAP.  

MAP Cß öPõÒøPø¯U öPõk[PÒ. 

 Part B (5  5 = 25) 

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

11. (a) Explain the methods to prevent moldiness in bread. 

   öµõmi°À §gø\ PõÍõß HØ£kÁøuz ukUS® 

•øÓPøÍ ÂÍUPÄ®. 

Or 

 (b) Detail on the methods by which meat is 

contaminated. 

   CøÓa] ©õ_£k® •øÓPÒ £ØÔ¯ ÂÁµ® 

ÂÍUPÄ®. 

12. (a) Classify algae based on the presence of pigment. 

   {Óª°ß C¸¨¤ß Ai¨£øh°À £õ]PøÍ 

ÁøP¨£kzuÄ®. 

Or 

 (b) Write a note on protozoa.  

   ¦÷µõm÷hõ÷\õÁõ £ØÔ J¸ SÔ¨ø£ GÊuÄ®. 
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13. (a) Highlight the role of probiotics on health. 

   B÷µõUQ¯zvÀ ¦÷µõ¯õiUSPÎß £[øP 
GkzxUPõmkP. 

Or 

 (b) Describe the role of micro-organisms in 
fermentation of beer. 

   ¥º ö|õvzu¼À ~sq°›PÎß £[øP ÂÁ›UPÄ®. 

14. (a) Write a note on Salmonellosis. 

   \õÀ÷©õöÚÀ÷»õ]ì £ØÔ J¸ SÔ¨ø£ GÊuÄ®. 

Or 

 (b) Classify food borne diseases. 

   EnÄ ‰»© £µÄ® ÷|õ´PøÍ ÁøP¨£kzuÄ®? 

15. (a) Explain filtration and distillation methods of 
purifying water. 

   uspøµ _zvP›US® ÁiPmkuÀ ©ØÖ® ÁiPmkuÀ 
•øÓPøÍ ÂÍUPÄ®. 

Or 

 (b) Write a note on hurdle concept. 

   uøh P¸zx £ØÔ J¸ SÔ¨ø£ GÊuÄ®. 

 Part C  (3  10 = 30) 

Answer any three questions. 

16. Explain how milk gets contaminated at form and 
manufacturing level. 

£õÀ GÆÁõÖ ö£Ó¨£kQÓx Gß£øu ÂÍUPÄ®. - 
£søn ©ØÖ® EØ£zv ©mhzvÀ ©õ_£mhx. 

17. Illustrate with a neat diagrams the morphological 

characteristics of bacteria. 

£õUj›¯õÂß E¸ÁÂ¯À £s¦PøÍ Áøµ£h[PÐhß 
ÂÁ›UPÄ®. 
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18. Summarise the action of yeast in fermentation of bread. 

öµõmi ö|õvzu¼À Dìiß ö\¯À£õmøh _¸UP©õP 
TÖ[PÒ. 

19. Detail on the effects due to Bacillus aureus food 

poisoning. 

÷£]»ì B›¯ì EnÄ ÂåzuõÀ HØ£k® ÂøÍÄPÒ 
£ØÔ¯ ÂÍUPÄ® 

20. How is the growth of micro-organisms controlled in foods 

using (a) Low pH (b) organic acids.  

SøÓ¢u pH©ØÖ® P›© Aª»zøu¨ £¯ß£kzv 
EnÄPÎÀ ~sq°›PÎß ÁÍºa] GÆÁõÖ 
Pmk¨£kzu¨£kQÓx? 

 

 

 

———————— 
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B.Sc. DEGREE EXAMINATION, APRIL 2026. 

Fifth Semester 

Home Science 

Elective – FRONT OFFICE MANAGEMENT 

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10  2 = 20) 

Answer all questions. 

1. List the facilities offered in a 5-star hotel. 

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

2. Define the term front office. 

 •ß A¾Á»P® GßÓ Áõºzøuø¯ Áøµ¯ÖUPÄ®. 

3. What is an American plan? 

 Aö©›UP vmh® GßÚ? 

4. Give the organization pattern of a small hotel. 

 J¸ ]Ô¯ ÷íõmh¼ß {ÖÁÚ Aø©¨ø£U öPõkUPÄ®. 

5. Define the term FIT. 

 FIT GßÓ ö\õÀø» Áøµ¯ÖUPÄ®. 

6. List down the duties of a night auditor. 

 CµÄ uoUøP¯õÍ›ß Phø©PøÍ¨ £mi¯¼k[PÒ. 
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7. Who is a black list. 

 P¸¨¦ £mi¯À GßÓõÀ GßÚ? 

8. What are sundry guest services? 

 £À÷ÁÖ Â¸¢vÚº ÷\øÁPÒ GßÚ? 

9. What do you mean by leader? 

 ö»máº GßÓõÀ GßÚ? 

10. Brief on the components of night audit report. 

 CµÄ uoUøP AÔUøP°ß TÖPÒ £ØÔ _¸UP©õP 
ÂÍUSP. 

 Part B  (5  5 = 25) 

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

11. (a) Differentiate between five star and seven star 

hotels. 

  I¢x |m\zvµ ©ØÖ® HÊ |m\zvµ ÷íõmhÀPÐUS 
Cøh°À EÒÍ ÷ÁÖ£õkPøÍ ÂÁ›. 

Or 

 (b) Give an account on type of rooms based on 

occupancy. 

  BUQµª¨¦ Ai¨£øh°À AøÓ ÁøPPøÍ¨ £ØÔ 
J¸ PnUøPU öPõkUPÄ®. 

12. (a) How is traiff fixation done in a hotel? 

  ÷íõmh¼À Pmhn {ºn¯® G¨£i 
ö\´¯¨£kQÓx? 

Or 

 (b) Write a short note on job description of front office 

manager. 

  •ß A¾Á»P ÷©»õÍ›ß £o ÂÁµ® SÔzx J¸ 
]Ö SÔ¨¦ GÊx[PÒ. 
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13. (a) Brief on the basic check out activities.  

  Ai¨£øh ö\UAÄm |hÁiUøPPÒ £ØÔ¯ 
_¸UP©õÚ ÂÍUPÄ®. 

Or 

 (b) What are the late check-outs and late charges? 

  uõ©u©õÚ ö\U AÄm ©ØÖ® uõ©u©õÚ Pmhn[PÒ 
GßÚ? 

14. (a) Briefly explain the registration procedure. 

  £vÄ |øh•øÓø¯ £ØÔ _¸UP©õP ÂÍUPÄ®. 

Or 

 (b) Write a note on safe deposit lockers. 

  £õxPõ¨¦¨ ö£mhP[PÎÀ J¸ SÔ¨¦ GÊx[PÒ. 

15.  (a) Give a brief note on guest security services. 

  Â¸¢vÚº £õxPõ¨¦ ÷\øÁPÒ £ØÔ J¸ _¸UP©õÚ 
SÔ¨ø£ öPõk[PÒ. 

Or 

 (b) Enlist the types of guest. 

  Â¸¢vÚº ÁøPø¯¨ £mi¯¼k[PÒ. 

 Part C  (3  10 = 30) 

Answer any three questions. 

16. Detail on the classification of hotels based on the star 

category. 

 |m\zvµ ÁøP°ß Ai¨£øh°À ÷íõmhÀPÎß 
ÁøP¨£õk SÔzx ÂÁ›UPÄ®. 

17. Detail on the methods of reservation and preparation for 

guest arrival. 

 Â¸¢vÚº Á¸øPUPõÚ •ß£vÄ •øÓPÒ ©ØÖ® 
u¯õ›¨¦ £ØÔ¯ ÂÁµ[PøÍ ÂÍUPÄ®. 
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18. Explain in detail as a front office personnel how you will 

deal with guest problem. 

 J¸ A¾Á»P FÈ¯µõP Â¸¢vÚº ¤µa\øÚø¯ }[PÒ 
GÆÁõÖ øP¯õÒÃºPÒ Gß£øu ÂÍUPÄ®. 

19. Write short note on  

 (a) Safe deposit 

 (b) Foreign exchange 

 (c) Luggage handling. 

 ]Ö SÔ¨¦ ÁøµP 

 (A) £õxPõ¨¦ £zvµ® 

 (B) öÁÎ|õmk¨ £›©õØÓ® 

 (C) \õ©õßPøÍU øP¯õÐuÀ. 

20. Write in detail the process followed for guest accounting 

process. 

 Â¸¢vÚº PnUQ¯À ö\¯À•øÓUS ¤ß£ØÓ¨£mh 
ö\¯À•øÓø¯ Â›ÁõP ÂÍUPÄ®. 

 

———————— 
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Elective – COMPUTER APPLICATION IN HOME 

SCIENCE 
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Time : 3 Hours Maximum : 75 Marks 

 Part A  (10  2 = 20) 

Answer all questions. 

1. What is MS office package?  

 MS A¾Á»P öuõS¨¦ GßÓõÀ GßÚ?  

2. How to create a file in MS office?  

 MS A¾Á»PzvÀ ÷Põ¨ø£ E¸ÁõUSÁx G¨£i?  

3. Write any two merits of using computer in interior design  

 Em¦Ó ÁiÁø©¨¤À PoÛø¯¨ £¯ß£kzxÁuØPõÚ 
H÷uÝ®  Cµsk uSvPøÍ GÊx[PÒ. 

4. What is called elevation in interior design?   

 EÒxøÓ ÁiÁø©¨¤À G¼÷Áåß GßÖ 
AøÇUP¨£kQÓx? 

5. What is diet counselling? 

 EnÄ B÷»õ\øÚ GßÓõÀ GßÚ? 

6. What is nutritive values of food items? 

 EnÄ¨ ö£õ¸mPÎß Fmha\zx ©v¨¦PÒ GßÚ?  
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7. Define AutoCAD. 

 AutoCAD á Áøµ¯ÖUPÄ®. 

8. What is texture mapping in textiles ? 

 öhUìøhÀêÀ öhUì\º ÷©¨¤[ GßÓõÀ GßÚ? 

9. How to create google forms? 

 google £iÁ[PøÍ E¸ÁõUSÁx G¨£i? 

10. Expand SPSS. 

SPSS I Â›ÁõUS. 

 Part B  (5  5 = 25) 

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

11. (a) Prepare a slide presentation by using MS power 

point.  

  MS £Áº £õ°sm £¯ß£kzv ìø»k 
ÂÍUPUPõm]ø¯z u¯õ›UPÄ®. 

Or 

 (b) Prepare a chart for the following data by using  

MS word. 

No of students 54 75 63 47 58 60 49 50 

Class 1 2 3 4 5 6 7 8 

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

No of students 54 75 63 47 58 60 49 50 

Class 1 2 3 4 5 6 7 8 
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12. (a) Elaborate the need and importance of using 

AutoCAD in interior design.  

  Em¦Ó ÁiÁø©¨¤À Bm÷hõ÷Pm £¯ß£kzxÁuß 
AÁ]¯zøu²® •UQ¯zxÁzøu²® ÂÁ›UPÄ®. 

Or 

 (b) Explain the steps involved in preparing plan by 

using AutoCAD 

  AutoCAD I¨ £¯ß£kzv vmhzøu u¯õ›¨£vÀ 
EÒÍ £i{ø»PøÍ ÂÍUS[PÒ. 

13. (a) How does a software helps in diet counselling 

explain? 

  EnÄ B÷»õ\øÚ°À ö©ßö£õ¸Ò GÆÁõÖ 
EuÄQÓx? 

Or 

 (b) Explain the nutrium software applications with 

examples. 

  {³m›¯® ö©ßö£õ¸Ò £¯ß£õkPøÍ 
GkzxUPõmkPÐhß ÂÍUS[PÒ. 

14. (a) Describe the application of AutoCAD in pattern 

making process. 

  ÷£mhºß ö\´²® ö\¯À£õmiÀ Bm÷hõ÷Pm 
£¯ß£õmøh ÂÁ›UPÄ®. 

Or 

 (b) "Due to AutoCAD application, Embroidery process 

is simplified"  comment. 

  Bm÷hõ÷Pm £¯ß£õk Põµn©õP, G®¤µõ´h› 
ö\¯À•øÓ GÎø©¨£kzu¨£mkÒÍx & P¸zx 
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15. (a) Create a data entry in MS excel for based on women 
employees socio economic details. 

  ö£s FÈ¯ºPÎß \‰P¨ ö£õ¸Íõuõµ ÂÁµ[PÎß 
Ai¨£øh°À MS excel CÀ uµÄ EÒÏmøh 
E¸ÁõUPÄ®. 

Or 

 (b) How to do frequency tabulation by using SPSS? 

  SPSS I¨ £¯ß£kzv AvºöÁs AmhÁønø¯ 
GÆÁõÖ ö\´Áx? 

 Part C  (3  10 = 30) 

Answer any three questions. 

16. What are the applications are available in MS office 
software explain its usages in detail. 

 G®.Gì. A¾Á»P ö©ßö£õ¸ÎÀ GßöÚßÚ 
£¯ß£õkPÒ EÒÍÚ Gß£øu Auß £¯ß£õkPøÍ 
Â›ÁõP ÂÍUPÄ®. 

17. How to create 3D models by using google sketch up 
explain in detail. 

 TSÒ ìöPma A¨ ‰»® 3D ©õhÀPøÍ GÆÁõÖ 
E¸ÁõUSÁx Gß£øu Â›ÁõP ÂÍUPÄ®. 

18. Illustrate the benefits of nutritional software to the 
nutritionist for better service. 

 ]Ó¢u ÷\øÁUPõP Fmha\zx {¦n¸US Fmha\zx  
ö©ßö£õ¸Îß |ßø©PøÍ ÂÍUPÄ®. 

19. "Application of computer knowledge in textile industry 
leads to innovation" - comment. 

 PoÛ AÔøÁ áÄÎzxøÓ°À £¯ß£kzxÁx ¦xø©US 
ÁÈÁSUQÓx & P¸zx. 

20. Write the steps involved in exporting and saving results 
from spss to word document. 

 SPSS&À C¸¢x ÷Áºm hõSö©smkUS •iÄPøÍ 
HØÖ©v ö\´x ÷\ª¨£vÀ EÒÍ £iPøÍ GÊuÄ®. 

  

———————— 
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B.Sc. DEGREE EXAMINATION, APRIL 2026. 

Sixth Semester 

Home Science 

FOOD SERVICE MANAGEMENT 

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10  2 = 20) 

Answer all questions. 

1. Define management. 

 ÷©»õsø© GßÓõÀ GßÚ? 

2. Job description. 

 ÷Áø» ÂÁµ® GßÓõÀ GßÚ? 

3. Recruitment. 

 Bm÷\º¨¦ Gß£x ¯õx? 

4. On the job training. 

 ÷Áø» £°Ø]°À. 

5. Blanket order purchasing. 

 ÷£õºøÁ öPõÒ•uÀ Bºhº Áõ[SuÀ. 

6. Dry storage. 

 E»º ÷\ª¨¦ Gß£x ¯õx? 

7. Worker’s area of reach. 

 öuõÈ»õÍº £Sv. 
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8. Write any two causes for accidents. 

 Â£zxUPõÚ Cµsk Põµn[PøÍ GÊxP. 

9. What is book keeping? 

 ¦zuP øÁzuÀ. 

10. Define pricing. 

 Âø» Gß£x ¯õx? 

 Part B  (5  5 = 25) 

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

11. (a) List out the principles of management. 

  {ºÁõPzvß öPõÒøPPøÍ¨ £mi¯¼kP. 

Or 

 (b) Briefly explain on intangible tools of management. 

  {ºÁõPzvß A¸Á©õÚ P¸ÂPÒ SÔzx _¸UP©õP 
ÂÍUSP. 

12. (a) Explain the advantages of training. 

  £°Ø]°ß |ßø©ø¯ ÂÍUS[PÒ.  

Or 

 (b) Enunciate the steps in selection process.  

  ÷uºÄ ö\¯À£õmiß £iPøÍ ÂÍUPÄ®. 

13. (a) Write on the general guidelines for storage of food. 

  EnøÁ ÷\ª¨£uØPõÚ ö£õxÁõÚ ÁÈPõmkuø» 
GÊuÄ®. 

Or 

 (b) List some of the function of purchasing. 

  Áõ[S® ö\¯À£õmøh £mi¯¼kP. 
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14. (a) Name some of the pest control methods in food 
industry. 

  EnÄ öuõÈ¼À ]» §a] Pmk¨£õk •øÓPøÍ 
ÂÁ›. 

Or 

 (b) Give a detail on classification of equipment. 

  E£Pµn[PÎß ÁøP¨£õk SÔzx J¸ ÂÁµzøu 
öPõkUPÄ®. 

15.  (a) Explain in detail on basic cost concepts. 

  Ai¨£øh ö\»ÄU P¸zx SÔzx ÂÍUP©õP ÂÁ›. 

Or 

 (b) Enumerate on books of account. 

  PnUS ¦zuP[PøÍ PnUQkP. 

 Part C  (3  10 = 30) 

Answer any three questions. 

16. Elaborate on tangible tools of management. 

 {ºÁõPzvß EÖv¯õÚ P¸ÂPøÍ Â›ÁõPU TÓÄ®. 

17. Summarize on the different methods of training. 

 £°Ø]°ß öÁÆ÷ÁÖ •øÓPÒ £ØÔ _¸UP©õP ÂÁ›. 

18. Explain in detail on methods of buying. 

 Áõ[S® •øÓPÒ SÔzx Â›ÁõP ÂÍUPÄ®. 

19. Explain briefly on causes & prevention of accidents in the 
food service establishments. 

 EnÄ ìuõ£ÚzvÀ Â£zvß Põµn[PÒ ©ØÖ® uk¨¦ 
•øÓPÒ £ØÔ _¸UP©õP ÂÍUPÄ®. 

20. Elaborate on the factors that affect pricing. 

 Âø»ø¯ £õvUS® PõµoPøÍ Â›ÁõPU TÓÄ®. 
———————— 
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B.Sc. DEGREE EXAMINATION, APRIL 2026 

Sixth Semester 

Home Science 

FOOD PRESERVATION AND QUALITY CONTROL 

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10  2 = 20) 

Answer all questions. 

1. What do you mean by blanching? 

 EnÄ öÁÐzuÀ GßÓõÀ GßÚ? 

2. Outline the principle of canning. 

 £u¨£kzuÀ öPõÒøPø¯ ÷PõimkU Põmk[PÒ. 

3. Give the benefits of sun drying of vegetables. 

 Põ´PÔPøÍ öÁ°¼À E»ºzxÁuß |ßø©PøÍU 
öPõk[PÒ. 

4. Compose about the smoking process. 

 ¦øP¤iUS® ö\¯À•øÓ £ØÔ GÊx[PÒ. 

5. Which adulterant is present in ghee? 

 ö|´°À G¢u P»¨£h® EÒÍx? 

6. Point the disadvantages of aluminium foil paper in food 
packing. 

 EnÄ ÷£UQ[QÀ A¾ªÛ¯z uPk PõQuzvß wø©PøÍU 
SÔ¨¤k[PÒ. 

Sub. Code 

23BHF6C2 

 



S–2975 

  

  
2 

7. Define food contaminaton. 

 EnÄ ©õ_£õmøh Áøµ¯ÖUPÄ®. 

8. Mention the causes of food hazards. 

 EnÄ B£zxPÐUPõÚ Põµn[PøÍU SÔ¨¤hÄ®. 

9. Brief the principles of safe food handling. 

 £õxPõ¨£õÚ EnÄ øP¯õÐu¼ß öPõÒøPPøÍ 
_¸UP©õPU TÖ[PÒ. 

10. What is a fruit products order? 

 £Ç¨ ö£õ¸mPÒ Bºhº GßÓõÀ GßÚ? 

 Part B  (5  5 = 25) 

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

11. (a) Difference between freeze-drying and dehydro 
freezing. 

  EøÓ£Û E»ºzxuÀ ©ØÖ® }º }UP® EøÓuÀ 
BQ¯ÁØÖUS Cøh÷¯¯õÚ ÷ÁÖ£õmøh 
ÂÍUS[PÒ. 

Or 

 (b) Brief the factors affecting dehydration in food 
processing. 

  EnÄ £u¨£kzxu¼À }›Ç¨ø£ £õvUS® 
PõµoPøÍ _¸UP©õPU TÖ[PÒ. 

12. (a) Detail on the role of heat treatment in food 
preservation technique. 

  EnÄ¨ £õxPõ¨¦ ~m£zvÀ öÁ¨£ ]Qaø\°ß 
£[S £ØÔ¯ ÂÁµ®. 

Or 

 (b) Address about the factors affecting the rate of food 
drying. 

  EnÄ E»ºzx® ÂPuzøu £õvUS® PõµoPøÍ¨ 
£ØÔU TÖ[PÒ. 
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13. (a) Outline the common test to detect adulteration in 

milk with suitable examples. 

  £õ¼À P»¨£hzøuU PshÔ¯ ö£õxÁõÚ 
÷\õuøÚø¯. ö£õ¸zu©õÚ GkzxUPõmkPÐhß 
÷PõimkU Põmk[PÒ. 

Or 

 (b) Detail the types of food packaging materials.  

  EnÄ ÷£U÷Pâ[ ö£õ¸mPÎß ÁøPPøÍ 
ÂÁ›UPÄ®. 

14. (a) Explain the importance of HACCP in the food 

industry. 

  EnÄz xøÓ°À HACCP Cß •UQ¯zxÁzøu 
ÂÍUS[PÒ. 

Or 

 (b) Write about the rights of the Consumer Protection 

Act. 

  ~Pº÷Áõº £õxPõ¨¦a \mhzvß E›ø©PÒ £ØÔ 
GÊx[PÒ. 

15. (a) Write about the stages of food quality control in food 

industry with suitable example. 

  EnÄz xøÓ°À EnÄz uµU Pmk¨£õmiß 
{ø»PøÍ¨ £ØÔ ö£õ¸zu©õÚ GkzxUPõmkhß 
GÊx[PÒ. 

Or 

 (b) State the benefits of implementing a food quality 

control system. 

  EnÄz uµU Pmk¨£õmk •øÓø¯ 
ö\¯À£kzxÁuß |ßø©PøÍU TÖ[PÒ. 
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 Part C  (3  10 = 30) 

Answer any three questions. 

16. Elaborate the most common food preservation methods 

and techniques. 

 ö£õxÁõÚ EnÄ £õxPõ¨¦ •øÓPÒ ©ØÖ® ~m£[PøÍ 
Â›ÁõPU TÖ[PÒ. 

17. Justify - thermal processing: a key method in food 

preservation. 

 EnÄ¨ £õxPõ¨¤À J¸ •UQ¯ •øÓ & öÁ¨£a 
ö\¯»õUPzøu {¯õ¯¨£kzx[PÒ. 

18. Summarise on the food adulteration: types, causes and 

detection methods. 

 EnÄ P»¨£hzøu _¸UP©õPU TÖ[PÒ: ÁøPPÒ, 
Põµn[PÒ ©ØÖ® PshÔuÀ •øÓPÒ. 

19. Illustrate the HACCP principles and application.  

 HACCP öPõÒøPPÒ ©ØÖ® £¯ß£õmøh ÂÍUPÄ®.  

20. Discuss about the food quality importance and functions 

of quality control. 

 EnÄz uµ •UQ¯zxÁ® ©ØÖ® uµU Pmk¨£õmiß 
ö\¯À£õkPÒ £ØÔ ÂÁõvUPÄ®. 

  
———————— 
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PRINCIPLES OF RESOURCE MANAGEMENT 

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10  2 = 20) 

Answer all questions. 

1. Define Management. 

 ÷©»õsø© GßÓõÀ GßÚ? 

2. List any two functions of management. 

 ÷©»õsø©°ß Cµsk ö\¯ÀPøÍ SÔ¨¤kP. 

3. What are resources? 

 ÁÍ[PÒ GßÓõÀ GßÚ? 

4. Mention two factors affecting the use of resources. 

 ÁÍ[PÎß £¯ß£õmøh £õvUS® Cµsk PõµoPøÍ 
SÔ¨¤kP. 

5. Define Time Norms. 

 Põ» AÍÄPÒ (Time Norms) GßÓõÀ GßÚ? 

6. Give two examples of household energy resources. 

 ÃmkUSÒ £¯ß£kzu¨£k® Cµsk BØÓÀ ÁÍ[PøÍ 
SÔ¨¤kP. 
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7. Write two informal work simplification techniques. 

 AÝ\µøn¯ØÓ (Informal) £oa ]UP»ØÓ •øÓPÎÀ 
CµskGÊxP. 

8. Define Fatigue. 

 ÷\õºÄ GßÓõÀ GßÚ? 

9. Mention any two types of budgets. 

 £möámiß Cµsk ÁøPPøÍ SÔ¨¤kP. 

10. What is Engel's law of consumption? . 

 G[P¼ß ~PºÄ GßÓõÀ GßÚ? 

 Part B  (5  5 = 25) 

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

11. (a) Explain the principles of management with 

examples. 

  ÷©»õsø©°ß öPõÒøPPøÍ GkzxUPõmkPÐhß 
ÂÍUSP. 

Or 

 (b) Discuss the qualities of a good manager. 

  J¸ |À» ÷©»õÍ›ß £s¦PøÍ ÂÁõvUPÄ®. 

12.  (a) Explain the meaning and importance of decision 

making. 

  •iöÁkUS® ö\¯¼ß ö£õ¸Ò ©ØÖ® 
•UQ¯zxÁzøu ÂÍUSP. 

Or 

 (b) Write a note on the classification of resources. 

  ÁÍ[PÎß ÁøP¨£kzuÀ SÔzx SÖQ¯ SÔ¨ø£ 
GÊxP. 
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13. (a) Describe the tools used in time management. 

  Põ» ÷©»õsø©°À £¯ß£kzu¨£k® P¸ÂPøÍ 
ÂÍUSP. 

Or 

 (b) Explain the importance of energy management in 
the home. 

  ÃmiÀ BØÓÀ ÷©»õsø©°ß •UQ¯zxÁzøu 
ÂÍUSP. 

14. (a) Explain work simplification techniques. 

  £oa]UP»ØÓ •øÓPøÍ ÂÍUSP. 

Or 

 (b) Describe posture and body mechanics in household 
work. 

  Ãmk ÷Áø»PÎÀ EhÀ{ø» ©ØÖ® EhÀ 
C¯UPÂ¯À (Body Mechanics) SÔzxÂÍUSP.  

15. (a) Define family budget and explain its importance.  

  Sk®££möám GßÓõÀ GßÚ? Auß 
•UQ¯zxÁzøu ÂÍUSP. 

Or  

  

 (b) Discuss the sources and types of family income. 

  Sk®£ Á¸©õÚzvß ‰»[PÒ ©ØÖ® ÁøPPÒ 
SÔzx ÂÁõvUPÄ®. 

 Part C  (3  10 = 30) 

Answer any three questions. 

16. Explain the process of management - planning, 
controlling and evaluating - with examples. 

 ÷©»õsø© ö\¯À•øÓø¯&vmhªhÀ, Pmk¨£kzuÀ 
©ØÖ® ©v¨¥k & GkzxUPõmkPÐhß ÂÍUSP. 

17. Discuss the decision-making process and methods of 
resolving conflicts. 

 •iöÁkUS® ö\¯À•øÓ ©ØÖ® ÷©õuÀPøÍ wºUS® 
•øÓPÒ SÔzx ÂÁõvUPÄ®. 
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18. Explain the steps involved in time management and 

preparation of a time schedule. 

 Põ» ÷©»õsø©°ß £iPÒ ©ØÖ® Põ»AmhÁøn 
u¯õµ›zuÀ SÔzx ÂÍUSP. 

19. Elaborate on the concepts of fatigue - physiological and 

psychological. 

 ÷\õºÂß P¸zxUPøÍ & Eh¼¯À ©ØÖ® EÍÂ¯À & 
Â›ÁõP ÂÍUSP. 

20. Discuss the factors affecting family budget and methods 

of handling money.  

 Sk®£ £möámøh £õvUS® PõµoPÒ ©ØÖ® £n® 
øP¯õÍõ® •øÓPÒ SÔzx ÂÁõvUPÄ®. 

  
———————— 
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B.Sc. DEGREE EXAMINATION, APRIL 2026 

Sixth Semester 

Home Science 

Elective – COMMUNITY NUTRITION AND EXTENSION 

EDUCATION 

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10  2 = 20) 

Answer all questions. 

1. Expand IDD. 

 Iiiø¯ Â›ÁõUS[PÒ. 

2. Write down the symptoms of under nutrition. 

 Fmha\zx SøÓ£õmiß AÔSÔPøÍ GÊx[PÒ. 

3. List out any three benefits of noon meal program. 

 ©v¯ EnÄ vmhzvß H÷uÝ® ‰ßÖ |ßø©PøÍ 
£mi¯¼k[PÒ. 

4. Expand CARE. 

 CARE Â›ÁõUS[PÒ. 

5. Write a short note on Extension Education. 

 Â›ÁõUPU PÀÂ £ØÔ¯ ]Ö SÔ¨ø£ GÊuÄ®. 

6. Write any two principles of Extension Education. 

 Â›ÁõUPU PÀÂ°ß H÷uÝ® Cµsk öPõÒøPPøÍ 
GÊuÄ®. 
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7. Write down any two functions of Extension Education. 

 Â›ÁõUPU PÀÂ°ß H÷uÝ® Cµsk ö\¯À£õkPøÍ 
GÊuÄ®. 

8. How motion pictures are used as visual aids in the 
community? 

 C¯UP¨ £h[PÒ GÆÁõÖ \‰PzvÀ Põm]¨ ö£õ¸ÍõP¨ 
£¯ß£kzu¨£kQßÓÚ. 

9. What is formal communication? 

 •øÓ¯õÚ uPÁÀ öuõhº¦ GßÓõÀ GßÚ. 

10. What are the types of communication? 

 uPÁÀ öuõhº¦ ÁøPPÒ GßÚ. 

 Part B  (5  5 = 25) 

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

11. (a) List out the symptoms of vitamin A deficiency and 
preventive measures in detail.  

  øÁmhªß H SøÓ£õmiß AÔSÔPÒ ©ØÖ® uk¨¦ 
|hÁiUøPPøÍ Â›ÁõP £mi¯¼hÄ®. 

Or  

 (b) Suggest some innovative nutritional program for 
eradicating malnutrition in the under developed 
countries. 

  ÁÍºa]¯øh¯õu |õkPÎÀ Fmha\zx SøÓ£õmøh 
JÈUP ]» ¦xø©¯õÚ Fmha\zx vmhzøu 
£›¢xøµUPÄ®. 

12. (a) Explain the salient features of National Nutrition 
policy.  

  ÷u]¯ Fmha\zx öPõÒøP°ß •UQ¯ A®\[PøÍ 
ÂÍUS[PÒ. 

Or 

 (b) Describe the role of NIN in attaining national 
nutritional goal 

  ÷u]¯ Fmha\zx C»UøP AøhÁvÀ NIN Cß 
£[øP ÂÁ›UPÄ®. 
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13. (a) Examine the Role of Extension Education in 

identifying Community needs. 

  \‰Pz ÷uøÁPøÍ PshÔÁvÀ Â›ÁõUPU PÀÂ°ß 
£[øP Bµõ¯Ä®.  

Or 

 (b) Describe the importance of Nutritional' Extension 

Education. 

  Fmha\zx Â›ÁõUPU PÀÂ°ß •UQ¯zxÁzøu 
ÂÁ›UPÄ®. 

14. (a) List the objectives of Home Science Extension in 

detail. 

  Âmk AÔÂ¯À Â›ÁõUPzvß ÷|õUP[PøÍ 
Â›ÁõP¨ £mi¯¼hÄ®. 

Or 

 (b) Elaborate the importance of program planning in 

gross root level for implementing community 

programs. 

  \‰Pz vmh[PøÍa ö\¯À£kzxÁuØPõÚ ö©õzu  
Ai¨£øh ©mhzvÀ vmhz vmhªh¼ß 
•UQ¯zxÁzøu ÂÍUPÄ®. 

15. (a) Describe the problems in communication and 

suggest for remedial measures. 

  uPÁÀöuõhº¦PÎÀ EÒÍ ]UPÀPøÍ ÂÁ›zx wºÄ 
|hÁiUøPPÐUS £›¢xøµUPÄ®. 

Or 

 (b) Role of interpersonal relationship in communication 

process. 

  uPÁÀöuõhº¦ ö\¯À£õmiÀ J¸Á¸UöPõ¸Áº 
EÓÂß £[S. 
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 Part C  (3  10 = 30) 

Answer any three questions. 

16. Highlight the etiology of Nutrition and malnutrition in 

detail. 

 Fmha\zx ©ØÖ® Fmha\zx SøÓ£õmiß Põµnzøu 
Â›ÁõP GkzxUPõmhÄ®. 

17. Describe the role of NGO's in India for implementing 

nutrition policy in the ground level. 

 Fmha\zxU öPõÒøPø¯ uøµ©mhzvÀ ö\¯À£kzxÁvÀ 
C¢v¯õÂÀ NGO's PÎß £[øP ÂÁ›UPÄ®. 

18. List out the qualities and role of Extension worker in the 

community. 

 \‰PzvÀ Â›ÁõUP¨ £o¯õÍ›ß Sn[PÒ ©ØÖ® 
£[øP¨ £mi¯¼k[PÒ. 

19. Explain the role of ICDS in promoting children 

nutritional health in rural India. 

 Qµõ©¨¦Ó C¢v¯õÂÀ SÇ¢øuPÎß Fmha\zx 
B÷µõUQ¯zøu ÷©®£kzxÁvÀ ICDS Cß £[øP 
ÂÍUS[PÒ. 

20. Elaborate the types and functions of interpersonal 

communication. 

 uÛ¨£mh uPÁÀöuõhº¦ ÁøPPÒ ©ØÖ® ö\¯À£õkPøÍ 
ÂÁ›UPÄ®. 

  
———————— 
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Home Science 

APTITUDE AND REASONING SKILL FOR 

COMPETITIVE EXAMINATIONS 

(CBCS – 2023 onwards) 

Time : 3 Hours Maximum : 75 Marks 

 Part A  (10  2 = 20) 

Answer all questions. 

1. Find the least common multiple (LCM) of 18 and 24.  

 18 ©ØÖ® 24 Cß «a]Ö ö£õx ©h[S (LCM) IU 
PshÔ¯Ä® 

2. What is the average of the first five odd numbers? 

 •uÀ I¢x JØøÓ¨£øh GsPÎß \µõ\› GßÚ? 

3. A coin is tossed once. What is the probability of getting a 

head? 

 J¸ |õn¯® J¸ •øÓ _sh¨£kQÓx. J¸ uø» 
ÂÊÁuØPõÚ {PÌuPÄ GßÚ? 

4. A number is chosen at random from 1 to 20. What is the 

probability that it is divisible by 5?  

 J¸ Gs 1 •uÀ 20 Áøµ ^µØÓ •øÓ°À 
÷uº¢öukUP¨£kQÓx. Ax 5 BÀ ÁS£k® {PÌuPÄ 
GßÚ?  

5. What is meant by data interpretation?  

 uµÄ ÂÍUP® GßÓõÀ GßÚ?  

Sub. Code 
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6. What is the difference between primary data and 

secondary data? 

 •ußø©z uµÄUS® Cµshõ® {ø»z uµÄUS® EÒÍ 
÷ÁÖ£õk GßÚ?  

7. What is verbal reasoning? Give one example.  

 Áõ´ö©õÈ £SzuÔÄ GßÓõÀ GßÚ? J¸ Euõµn® 
öPõk[PÒ. 

8. What is non-verbal reasoning? Give one example. 

 Áõ´ö©õÈ AÀ»õu £SzuÔÄ GßÓõÀ GßÚ? J¸ 
Euõµn® öPõk[PÒ. 

9. What is the difference between fact and inference? 

 Esø©US® AÝ©õÚzvØ® EÒÍ ÷ÁÖ£õk GßÚ? 

10. Define ―statement‖ and ―conclusion‖ in logical reasoning. 

 uºUPŸv¯õÚ £SzuÔÂÀ ―AÔUøP‖ ©ØÖ® ―•iÄ‖ 
BQ¯ÁØøÓ Áøµ¯ÖUPÄ®. 

 Part B  (5  5 = 25) 

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

11. (a) Three bells ring together, and after that at intervals 

of 12, 15, and 18 minutes respectively. In how many 

minutes will they ring together again? 

  ‰ßÖ ©oPÒ JßÓõP J¼UQßÓÚ, Auß ¤ÓS 
•øÓ÷¯ 12, 15 ©ØÖ® 18 {ªh CøhöÁÎ°À. 
GzuøÚ {ªh[PÎÀ AøÁ «sk® JßÓõP 
J¼US®? 

Or 

 (b) Simplify: 
11

24

12

5

8

7
 . 

  GÎø©¨£kzx: 
11

24

12

5

8

7
 . 
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12. (a) Find the simple interest on Rs. 4,000 at 12% per 

annum for 3 years. 

  ¹. 4,000US 12% Bsk Ámi ÂuzvÀ 3 
BskPÐUS GÎ¯ Ámiø¯U PshÔ¯Ä®. 

Or 

 (b) Find the compound interest on Rs. 10,000 at 8% per 

annum for 2 years, compounded annually. 

  ¹. 10,000 US 8% Á¸h Ámi ÂöuzvÀ 2 
Á¸h[PÐUS Tmk Ámiø¯U PõsP. 

13. (a) The table shows the production of cars by five 

companies in a year: 

  (i) Find the total production of all companies. 

  (ii) What percentage of the total production was 

made by Maruti?  

Company Production (in thousands) 

Maruti 250 

Hyundai 180 

Tata 120 

Mahindra 150 

Honda 100 

  J¸ Á¸hzvÀ I¢x {ÖÁÚ[PÒ EØ£zv ö\´²® 
PõºPÎß GsoUøPø¯ AmhÁøn PõmkQÓx: 

  (i) AøÚzx {ÖÁÚ[PÎß ö©õzu EØ£zvø¯U 
PshÔ¯Ä®. 

  (ii) ö©õzu EØ£zv°À ©õ¸v GzuøÚ \uÃuzøu 
E¸ÁõUQ¯x? 

Company Production (in thousands) 

Maruti 250 

Hyundai 180 

Tata 120 

Mahindra 150 

Honda 100 

Or 
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 (b) The bar graph shows the population (in lakhs) of 

different cities 

City Population (lakhs) 

Delhi 20 

Mumbai 18 

Kolkata 15 

Chennai 12 

Bangalore 14 

  (i) Find the difference between the populations of 

Delhi and Kolkata. 

  (ii) Find the average population of the five cities. 

  £møh Áøµ£h® £À÷ÁÖ |Pµ[PÎß ©UPÒ 
öuõøPø¯ (»m\[PÎÀ) PõmkQÓx.  

|Pµ® ©UPÒ öuõøP (»m\[PÎÀ) 

öhÀ¼ 20 

•®ø£ 18 

öPõÀPzuõ 15 

ö\ßøÚ 12 

ö£[PÑº 14 

  (i) öhÀ¼ ©ØÖ® öPõÀPzuõÂß ©UPÒöuõøPUS 
Cøh°»õÚ ÷ÁÖ£õmøhU PshÔ¯Ä®. 

  (ii) I¢x |Pµ[PÎß \µõ\› ©UPÒöuõøPø¯U 
PshÔ¯Ä®. 

14. (a) What should come next in the series? AB, BC, CD, 

DE, ?, ? 

  öuõh›À Akzx GßÚ Áµ ÷Ásk®? AB, BC, CD, 

DE, ?, ? 

Or 
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 (b) In a certain code, SCHOOL = 192,  

COLLEGE =  210. 

  What will be the code for UNIVERSITY? 

  SÔ¨¤mh SÔ±miÀ, SCHOOL = 192,  

COLLEGE  = 210. 

  UNIVERSITYUPõÚ SÔ±k GßÚÁõP C¸US®? 

15. (a) Define ―Course of Action‖ in logical reasoning and 

explain its importance with an example. 

  uºUPŸv¯õÚ £SzuÔÂÀ ―ö\¯À £õhö|Ô‖ Gß£øu 
Áøµ¯Özx Auß •UQ¯zxÁzøu J¸ 
GkzxUPõmkhß ÂÍUS[PÒ. 

Or 

 (b) Consider the statement: ―All doctors are 

hardworking. Some hardworking people are 

teachers‖. – Write two possible conclusions. 

  ―GÀ»õ ©¸zxÁºPÐ® PiÚ EøÇ¨£õÎPÒ. ]» 

PiÚ EøÇ¨£õÎPÒ B]›¯ºPÍõP C¸UQÓõºPÒ‖ 
GßÓ TØøÓU PÁÛ²[PÒ. & Cµsk \õzv¯©õÚ 
•iÄPøÍ GÊx[PÒ. 

 Part C  (3  10 = 30) 

Answer any three questions. 

16. A two-digit number is 3 times the sum of its digits. If 9 is 

added to the number, the digits get interchanged. Find 

the number. 

 J¸ Cµsk C»UP Gs Auß C»UP[PÎß 
TmkzöuõøP°ß 3 ©h[S BS®. A¢u Gsqhß 9 Ia 
÷\ºzuõÀ, C»UP[PÒ JßÖUöPõßÖ ©õØÓ¨£k®. A¢u 
GsønU PshÔ¯Ä®. 
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17. A sum of Rs. 24,000 is to be divided among A, B, and C in 

the ratio 2 : 3 : 5. Find their respective shares. If C gives 

20% of his share to A, find the new ratio of their amounts. 

 ¹. 24,000 öuõøPø¯ A, B ©ØÖ® C Cøh÷¯ 2 : 3 : 5 
GßÓ ÂQuzvÀ ¤›zx ÁÇ[P ÷Ásk®. AÁºPÎß 
£[SPøÍU PshÔ¯Á®. C uÚx £[QÀ 20% I A US 
ÁÇ[QÚõÀ. AÁºPÎß öuõøPPÎß ¦v¯ ÂQuzøuU 
PshÔ¯Ä®. 

18. A college surveyed students about their hobbies: 

 (a) 60 students like Singing 

 (b) 50 students like Dancing 

 (c) 40 students like Painting  

 (d) 20 like both Singing and Dancing 

 (e) 15 like both Dancing and Painting 

 (f) 10 like both Singing and Painting  

 (g) 5 like all three 

 Draw a Venn diagram and calculate the number of 

students who like exactly two hobbies. 

 J¸ PÀ¿› ©õnÁºPÎß ö£õÊx÷£õUSPÒ SÔzx 
B´Ä ö\´ux: 

 (A) 60 ©õnÁºPÒ £õkÁøu Â¸®¦QÓõºPÒ 

 (B) 50 ©õnÁºPÒ |hÚzøu Â¸®¦QÓõºPÒ 

 (C) 40 ©õnÁºPÒ JÂ¯® ÁøµÁøu Â¸®¦QÓõºPÒ 

 (D) 20 ÷£º £õkÁøu²® |hÚzøu²® Â¸®¦QÓõºPÒ 

 (E) 15 ÷£º |hÚzøu²® KÂ¯zøu²® Â¸®¦QÓõºPÒ 

 (F) 10 ÷£º £õkÁøu²® KÂ¯zøu²® Â¸®¦QÓõºPÒ 

 (G) ‰ßøÓ²® ÷£õ»÷Á 5 ÷£º 

 öÁß Áøµ£hzøu Áøµ¢x \›¯õP Cµsk 
ö£õÊx÷£õUSPøÍ Â¸®¦® ©õnÁºPÎß 
GsoUøPø¯U PnUQk[PÒ. 
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19. Discuss the common strategies used in completing 

incomplete patterns in reasoning questions. 

 £SzuÔÄ ÷PÒÂPÎÀ •Êø©¯ØÓ ÁiÁ[PøÍ {øÓÄ 
ö\´ÁvÀ £¯ß£kzu¨£k® ö£õxÁõÚ EzvPøÍ¨ £ØÔ 
ÂÁõvUPÄ®. 

20. Explain the rules to be followed while deriving valid 

conclusions from given statements. 

 öPõkUP¨£mh  TØÖPÎ¼¸¢x \›¯õÚ •iÄPøÍ 
GkUS®÷£õx ¤ß£ØÓ ÷Ási¯ ÂvPøÍ ÂÍUS[PÒ. 

———————— 


