
1 AF-2430

B.Sc. DEGREE EXAMINATION
NOVEMBER 2010

First Semester
Home Science

FOOD SCIENCE

(CBCS—2008 onwards)

Time : 3 Hours Maximum : 75 Marks

Part - A                    (10 × 2 = 20)

Answer all questions.


1. Define ‘simmering’.



2. What is meant by score card?



3. What are macroni products?


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2 AF-2430

4. What is tannin?



5. Mention the types of carotenoid pigment in foods.

    



6. What is meant by enzymatic browning?



7. What are whey proteins?

‘’

8. Define white index of egg.


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3 AF-2430

9. How poultry is classified?



10. Mention the types of adulterants.



Part - B                    (5 × 5 = 25)

Answer all questions.



11 a. Write a note on basic five food group.



(Or)

b. What is hedonic scale? Give its application in sensory

evaluation.

    


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4 AF-2430

12 a. What are fermented foods? Give advantages of

fermentation.

    



(Or)

b. Explain the rancidity of fat.



13 a. Explain the effect of cooking on chlorophyll pigment

in vegetables.

  



(Or)
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5 AF-2430

b. Briefly explain the pectic substances in  fruits.





14 a. Give the composition of milk.



(Or)

b. What are the points to be considered while selecting

the fish?

    


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6 AF-2430

15 a. What are intentional adulterants? How adulteration

in milk is detected?

  



(Or)

b. Give the method of identifying adulterants in coffee

and edible oils.

   



Part - C               (3 × 10 = 30)

Answer any three questions.



16. Discuss on moist heat method of cooking.


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7 AF-2430

17. Enumerate on gelatinization.



18. Classify the pigments present in vegetables and fruits.

Explain its properties and functions.



   



19. Describe the factors determining the quality and

methods to know the quality of egg.





20. Describe the contamination of food by incidental

adulterants.



***
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1 AF-2431

B.Sc. DEGREE EXAMINATION
NOVEMBER 2010

Second Semester
Home Science

HUMAN PHYSIOLOGY

(CBCS—2008 onwards)

Time : 3 Hours Maximum : 75 Marks

Part - A                    (10 × 2 = 20)

Answer all the questions.



1. Define Blood Pressure.



2. What is plasma?



3. What is lymph?



AF-2431 BHF 2C1
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2 AF-2431

4. Define respiration.



5. What are the types of nephrons?



6. Define epidermis.



7. What are salivary glands?



8. Name the two main nervous system.

cli
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3 AF-2431

9. What is menarche?



10. List the endocrine glands with definite function.

    



Part - B                    (5 × 5 = 25)

Answer all questions.



11 a. Give the functions of Red blood corpuscles.



(Or)

b. What are the functions of heart?


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4 AF-2431

12 a. What are the functions of lymph nodes?



(Or)

b. Brief on structure respiratory tract with diagram.





13 a. Explain the structure of glomerulus with diagram.



(Or)

b. Explain the mechanism of thermogenesis.


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5 AF-2431

14 a. Write the functions of liver in digestion of food?



(Or)

b. Discuss the functions of cerebellum.



15 a. Write a note on menopause.



(Or)

b. How bone is formed?


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6 AF-2431

Part - C               (3 × 10 = 30)

Answer any three questions.



16. Enumerate on Cardiac cycle.



17. Discuss on inspiration and expiration of gases.





18. Explain the mechanism of urine formation.



19. Explain the structure of eye with neat diagram.



20. Explain the menstrual cycle.



***
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1 AF-2432

B.Sc. DEGREE EXAMINATION
NOVEMBER 2010

Third Semester
Home Science

PRINCIPLES OF NUTRITION

(CBCS—2008 onwards)

Time : 3 Hours Maximum : 75 Marks

Part - A                    (10 × 2 = 20)

Answer all the questions.



All questions carry equal marks.

1. Define Nutrition.



2. What is balanced diet?



3. What is resting energy expenditure?



AF-2432 BHF 3C1
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2 AF-2432

4. Define Joule?



5. Write any two food sources of carbohydrate?



6. What is fibre?



7. What is weaning?



8. Write any one physiological change in old age.



cli
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9. Which instrument do you use to measure fat fold

thickness?



10. What is Body Mass Index?



Part - B                    (5 × 5 = 25)

Answer all questions.



11 a. How do you measure height and weight?



   (Or)

b. Write a short note on malnutrition?


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12 a. Write the differences between physiological fuel value

and gross fuel value.





(Or)

b. Explain the measurement of Basal metabolism by

direct calorimetry.





13 a. Describe the important functions of Iron.



(Or)
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b. Explain the deficiency diseases of Vitamin-A.

A   



14 a. Explain about predelivery nutritional care?



(Or)

b. Give a brief account on Anorexia Nervosa.



15 a. Write short notes on clinical signs and symptoms of

nutritional in adequacy.





(Or)
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b. What are the causes of malnutrition?

  



Part - C               (3 × 10 = 30)

Answer any three questions.



16. How do you classify foods based on nutritional aspects?

   



17. Bring out the determinants of BMR.





18. How do you prevent PEM?

PEM 
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19. Enumerate growth and development in pre-schoolers.





20. Write any one Nutrition programme in detail.



***
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B.Sc. DEGREE EXAMINATION
NOVEMBER 2010

Fourth Semester
Home Science

NUTRITION THROUGH LIFE CYCLE

(CBCS—2008 onwards)

Time : 3 Hours Maximum : 75 Marks

Part - A                    (10 × 2 = 20)

Answer all questions.



1. List the functions of carbohydrate.



2. Defie Food groups.



3. Give RDA for macronutrients during pregnancy.

   

RDA

AF-2433 BHF 4C1
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4. Schematize the physiology of lactation.

  



5. Define weaning.

   



6. What is vegetable protein mix?



7. What is meant by second growth spurt?



8. Give RDA of calorie and protein for 7-9 year old child.

     

RDA
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9. Classify the activities of an adult man.

   



10. List the common nutrition problems during old age.

    



Part - B                    (5 × 5 = 25)

Answer all questions.



11 a. Write a note on basic five food groups.



(Or)

b. What is the effect of deficiency of Vitamin C.

C 
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12 a. Discuss on factors affecting lactation.



(Or)

b. Plan a days’ menu for a pregnant mother in 3rd

trimester belonging to low income group.

 



13 a. What are advantages of breast feeding?


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b. What are the points to be considered while planning

a diet for preschool children.

   





14 a. What are the factors to be considered while preparing

a packed lunch?





(Or)

b. Why nutrition is important during adolescence?


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15 a. Give RDA for an adultman who works as a wood

cutter.

RDA 

(Or)

b. Describe the nutritional requirements during old age.

    



Part - C               (3 × 10 = 30)

Answer any three questions.



16. Brief on functions, sources and effect of deficiency of

protein.

  


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17. Enumerate on nutritional requirements during

pregnancy.



18. Explain the introduction of weaning foods to an infant.

  



19. Write in detail about the nutritional requirements

during adolescence.





20. Comment on factors affecting the dietary intake during

old age.





***
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B.Sc. DEGREE EXAMINATION
NOVEMBER 2010

Fifth Semester
Home Science

FOOD SERVICE AND QUANTITY PRODUCTION

(CBCS—2008 onwards)

Time : 3 Hours Maximum : 75 Marks

Part - A                    (10 × 2 = 20)

Answer all the questions



1. Classify equipments in food service.



2. List any two laundering equipments.



3. What are finishes?



AF-2434 BHF 5C1
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4. Name any two materials used for accessory parts in

equipments.

    



5. Define Layout.



6. What is work simplification?



7. Define menu.



8. Name the methods of cooking.


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9. Define portion control?



10. Give the methods to calculate costs of food.



Part - B                    (5 × 5 = 25)

Answer all questions



11 a. What are the factors to be considered for selection of

equipments.





(Or)
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b. What are the equipments for storage, preparation and

service in food industries?





12 a. What are the base materials used for finishes?



(Or)

b. How equipments are classified based on purposes?
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13 a. Plan a layout of an island kitchen for a hostel catering

250 students.



(Or)

b. Brief a note on lighting and ventilation.



14 a. What are the principles involved in planning menu?



(Or)

b. How left out vegetable rice are utilized well?


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15 a. How cooked foods are get contaminated?



(Or)

b. What are the records maintained in food service

institutions.





Part - C               (3 × 10 = 30)

Answer any three questions



16. What is buying? Explain the accounting procedures

followed in food service institutions.

    

   


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17. How recipes are standardised? What are the standards

available for food selection?

    



18. Justify various work centres in food service

organisations.

 



19. Detail the courses in French classical menu.



 

20. Classify equipments based on different factors. Detail

food preparation equipments.

    



***
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B.Sc. DEGREE EXAMINATION
NOVEMBER 2010

Fifth Semester
Home Science

DIET THERAPY - I

(CBCS—2008 onwards)

Time : 3 Hours Maximum : 75 Marks

Part - A                    (10 × 2 = 20)

Answer all the questions.



1. Write any one purpose of diet therapy.



2. What is normal diet?



3. What is regular diet?



AF-2435 BHF 5C2
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4. Define parenteral feeding.



5. Write the types of fever.



6. Define Body Mass Index.



7. What is Malabsorption syndrome?



8. Define tropical sprue.


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9. Write any two functions of Liver.



10. What is Pancreatitis?



Part - B                    (5 × 5 = 25)

Answer all questions.



11 a. Write a short note on basic concept of diet therapy.





(Or)

b. Functional food has a positive effect on health.

   


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12 a. Write a short note on soft diet?



(Or)

b. Plan a menu for light diet.



13 a. What are the signs and symptoms of Malaria.



(Or)

b. Write a note on Peptic Ulcer.


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14 a. Write a note on Lactose intolerance.



(Or)

b. What are the causative factor of Irritable Bowel

syndrome.

 



15 a. Write the symptom of Infective hepatitis.



(Or)

b. Give a short note on Cholecystectomy.


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Part - C               (3 × 10 = 30)

Answer any three questions.



16. How will you classify therapeutic diet?



17. Explain the detail about fluid diet.



18. Describe the causes of underweight.



19. Summarise intestinal brush border deficiencies.


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20. Describe about Cirrhosis of liver.



***
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B.Sc. DEGREE EXAMINATION
NOVEMBER 2010

Fifth Semester
Home Science

Elective - MARINE FOOD PROCESSING

(CBCS—2008 onwards)

Time : 3 Hours Maximum : 75 Marks

Part - A                    (10 × 2 = 20)

Answer all the questions.



1. Name the marine food sources.



2. Define marine eco system.



3. What are seaweeds?



AF-2436 BHF E1A
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4. How are fishes classified?



5. What is the composition of fish flesh and at what

proportions?

      



6. What is the temperature for freezing of fish?



7. What are the rays that are used for irradiating fish?



8. Define value addition.


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9. Give the nutrient content of fish oil.



10. What are the materials used to pack marine products?





Part - B                    (5 × 5 = 25)

Answer all questions.



11 a. Describe marine eco-system.



(Or)

b. How are sea/ocean get polluted?


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12 a. Explain the processing of prawns.



(Or)

b. Explain the process of crabs.



13 a. What are the post harvest changes observed in

marine products?





(Or)

b. Give the procedure for the preparation of fish powder?


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14 a. Brief the nutritional benefits of marine resources.





(Or)

b. Explain the varieties and nutrients in seaweeds.





15 a. What are the requisites of good package?



(Or)

b. How seaweed products are packed and labeled?

Explain.

    


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Part - C               (3 × 10 = 30)

Answer any three questions.



16. Describe the consequences of marine pollution.



17. Evaluate the methods of assessing and preventing

quality loss of marine products.

  



18. Explain the processing of fish and its products.

    

cli
ck
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19. Explain the procedures for preparing various products

from seaweeds and give its nutritional quality.

   



20. Discuss the importance of packaging and labeling of

seafoods?





***
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B.Sc. DEGREE EXAMINATION, NOVEMBER 2010

Fifth Semester

Home Science—Elective

GARMENT CONSTRUCTION

(CBCS—2008 onwards)

Time : 3 Hours Maximum : 75 Marks

                                Part A                  (10 × 2 = 20)

Answer all questions.

1. List out the tools necessary for sewing machine.

øu¯À ö©æÝUS @uøÁ¯õÚ E£Pµn[PÒ £ØÔ

TÖP.

2. Write the usuage of sewing machine.

øu¯À ö©æß £¯ß£õmiøÚ TÖP.

3. Define grading.

Áøµ¯Ö : Q@µi[

AF-2437    BHFE1B
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4. What are body measurements.

Eh®¦ AÍÄ GßÓõÀ GßÚ ?

5. What is layout ?

@»&AÄm GßÓõÀ GßÚ ?

6. List out the methods of marking.

©õºUQ[Qß ÁøPPøÍ TÖ.

7. What are the points to be remembered while fitting.

¤mi[Qß @£õx PÁÚzvÀ öPõÒÍ @Ási¯øÁ

GøÁ ?

8. Write the problems and remedies in blouse arm hole.

áõUöPm øPa”ØÓÍÂÀ HØ£k® HuõÁx Cµsk

¤µa]øÚPøÍ²® ©ØÖ® wºÄ TÖP.
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9. List out the drafting procedure.

iµõ¨i[ öŒ#Áøu Á›øŒ¨£kzxP.

10. List out measurement required for kaicker.

{UPøµ iµõ¨m öŒ#ÁuØS @uøÁ¯õÚ AÍÄPøÍ

Á›øŒ¨£kzxP.

Part  B (5 × 5 = 25)

Answer all questions.

11. (a) Write about the tools necessary for embroidery

and pressing with a neat sketch.

G®¤µõ#m› ©ØÖ® ¤µìê[ØS @uøÁ¯õÚ

P¸ÂPøÍ Áøµ¨£hzxhß TÖP.
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(b)  Write in detail about problems and remedies of

sewing machine.

øu¯À ö©æÛÀ HØ£k® ¤µa]øÚPøÍ²®

Auß wºÄPøÍ²® ÂÁ›.

12. (a) Write the methods of paper pattern.

@£¨£º @£mhºÛß ÁøPPøÍ ÂÁ›.

(Or)

(b) Write about  pattern alteration methods.

@£mhºß ©õØÖu¾US EshõÚ ÁÈ•øÓPøÍ

£ØÔ ÂÁ›.

13. (a) Write the importance of grain line.

Qøµß ø»Ûß •UQ¯xÁzøu ÂÍUSP.

(Or)
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(b) What are the factors to be considered before

cutting.

Pmi[QØS •ßÚõÀ u¯õº öŒ#¯ @Ási¯

{ø»PøÍ GÊxP.

14. (a) Explain  in detail about standards of good fit

|À» ¤mi[QØS @uøÁ¯õÚ Áøµ•øÓPøÍ

£ØÔ ”¸UP©õP ÂÁ›.

(Or)

(b) What are the factors to be considered while fitting.

¤mi[Qß @£õx PÁÚzvÀ öPõÒÍ @Ási¯øÁ

GøÁ .cli
ck
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15. (a) What are the factors to be considered while

drafting.

iµõ¨i[Qß @£õx PÁÚzvÀ öPõÒÍ

@Ási¯øÁ £ØÔ ÂÁ›.

(Or)

(b) Explain the drafting procedures for A-line-frock.

H&ø»ß&PÄÛß öŒ#•øÓø¯ Áøµ£hzxhß

ÂÁ›.

Part C (3 × 10 = 30)

Three questions out of five

16. Explain in detail about usuage of maintenance of

sewing machine with a neat sketch.

øu¯Àö©æÛß  £¯ß£õkPÒ ©ØÖ® £õxPõUP

@Ási¯ •øÓPøÍ £ØÔ ÂÍUP©õP ÂÁ›.
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17. Illustrate and explain about eight-head theory.

G#m öím v¯›ø¯ ÂÍUP©õP Áøµ¨£hzxhß

ÂÁ›.

18. Explain about methods of layouts with a neat diagram.

ö»&AÄmPÎß ÁøPPøÍ Áøµ£hzxhß ÂÍUP©õP

TÖP.

19. Describe about problems and remedies in blouse.

áõUöPm ¤mi[QÚõÀ HØ£k® ¤µa]øÚPøÍ²®

Auß wºÄPøÍ²® £hzxhß ÂÁ›.

20. Explain the drafting procedures for Salwar and

Kameez.

ŒÀÁõº PªøŒ Áøµ£hzxhß ÂÍUP©õP ÂÁ›.

***
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B.Sc. DEGREE EXAMINATION, NOVEMBER 2010

Fifth Semester

Home Science

Elective—PRINCIPLES OF INTERIOR
DECORATION

(CBCS—2008 onwards)

Time : 3 Hours Maximum : 75 Marks

                                Part A                       (10 × 2 = 20)

Answer all questions.

1. Define Design

iøŒß—Áøµ¯Ö.

2. Mention the characteristics of harmony.

íõº©Û°ß £s¦PøÍU TÖP.

AF-2438    BHFE2A
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3. What is meant by furniture design.

L£ºÛaŒº iøéß GßÓõÀ GßÚ ?

4. List out the upholstered furniture materials.

A¨@PõÀìh› L£ºÛaŒº ö©mi›¯ø»

Á›øŒ¨£kzxP,

5. Write any points in use of curtains.

Pºöhßì £¯ß£õkPøÍ £ØÔ TÖP.

6. List the types of accessories in interiors.

Cßj›¯›À AUöéé›êß ÁøPPøÍ

ÁøP¨£kzxP.
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7. Mention the selection of draperies.

i@µ£Ÿøé @uºÄ öŒ#uÀ £ØÔU TÖP.

8. Mention the types of arrangements in interiors.

G¢öu¢u ÁøPPÎÀ ÃmiÀ EÒ@Í AUöéé›øé

Á›øŒ¨£kzu»õ®.

9. List the types of lighting.

ø»mi[Qß ÁøPPøÍ Á›øŒ¨£kzxP.

10. Mention the various cost of lighting.

ø»mi[Qß Âø»ø¯ £ØÔ TÖP.cli
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Part  B (5 × 5 = 25)

Answer all questions either or type.

11. (a) Write short notes on elements of design.

G¼©smì B¨ iøéßì £ØÔ ”¸UP©õP

GÊxP.

(Or)

(b) Write the classification of colours.

P»›ß CÚ[PøÍ¨ £ØÔ GÊxP.

12. (a) Enumerate the styles of furniture.

L£ºÛaŒº ìöh#À £ØÔ ”¸UP©õP TÖP.

(Or)
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(b) Write the selection of furniture.

L£ºÛaŒøµ @uºÄ öŒ#uÀ £ØÔ TÖP.

13. (a) Write short notes on cushion of covers.

Såß ©ØÖ® Auß  EøÓPÒ £ØÔ ”¸UP©õP

GÊxP.

(Or)

(b) How will you select floor coverings in your home ?

Discuss.

GÆÁõÖ uøµ Â›¨£õß J¸ ÃmiØS @uºÄ

öŒ#¯ @Ásk® ? ÂÁ›.cli
ck
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6 AF-2438

14. (a) Discuss notes on types of accessories.

AUöéé›êß ÁøPPøÍ ÂÁ›.

(Or)

(b) Describe the selection of accessories in interiors.

AUöéé›øé ÃmiØS @uºÄ öŒ#uÀ £ØÔ

GÊxP.

15. (a) Enumerate the design of fixture.

iøéß B¨ L¤Uéº £ØÔU TÖP.

(Or)

(b) Discuss, how will you care for lighting in interiors.

ÃmiÀ EÒÍ ø»mi[øP £õxPõUS® •øÓø¯¨

£ØÔ GÊxP.
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Part C (3 × 10 = 30)

Answer three questions out of five

16. Discuss in detail the principles of design with a suitable

examples.

iøéÛß öPõÒøPø¯ Áøµ£hzxhß

P»¢xøµ¯õkP.

17. Explain about the traditional, contemporary and

modern furniture.

£µ®£øµ ÁÇUP[PÒ Œ©Põ»® ©ØÖ® |ÃÚ

L£ºÛaŒºPøÍ¨ £ØÔ ÂÍUSP.

18. Write in detail on types of curtains with a neat diagram.

Pºöhßì ÁøPPøÍ Áøµ¨£hzxhß ÂÁ›.
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19. Describe in detail on accessories and their role in

interiors.

ÃmiÀ EÒ@Í AUöéé›êß £[S £ØÔ ÂÍUP©õP

TÖP.

20. Discuss about the types of lighting with a neat sketch

ø»mi[Qß ÁøPPøÍ Áøµ¨£hzxhß ÂÍUSP.

***
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B.Sc. DEGREE EXAMINATION
NOVEMBER 2010

Fifth Semester
Home Science

Elective - PRE-SCHOOL MANAGEMENT

(CBCS—2008 onwards)

Time : 3 Hours Maximum : 75 Marks

   Part - A                    (10 × 2 = 20)

Answer all the questions.



1. Write on Creches.



2. List out any 4 factors influencing the social

development of pre-school child.





AF-2439 BHF E2B
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3. Write a short note on role of family in the pre-school

education.





4. List out any 4 objectives of pre-school education.

    



5. Brief on play equipment for pre-school children.





6. Write a short note on language development of pre-

school.





7. Write on types of play in pre-school.


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8. List out any 4 tools to be adopted in pre-school

management.





9. What is the meaning of pre-school education?



10. Write on significance of pre-school education.



Part - B                    (5 × 5 = 25)

Answer all questions.



11 a. Brief on pyschological needs of pre-school child.





(Or)

cli
ck

4p
df.

co
m



4 AF-2439

b. Explain the techniques to be adopted in pre-school

management.





12 a. Write notes on physical development of pre-school

child.





(Or)

b. Explain on significance and physical setup of pre-

school.

  

cli
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13 a. Brief the factors influencing the mater and emotional

development of pre-school child.

    



(Or)

b. Explain on reports and records of pre-school.

     



14 a. Explain an balwadies and co-operative day care

centre.


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b. Discuss on intellectual development and factors

influencing to pre-school child.





15 a. Write on preparation of play equipments to pre-school

children.





(Or)

b. Explain on curriculum for the pre-school.



cli
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Part - C               (3 × 10 = 30)

Answer any three questions.



16. Explain on principles and functions of management.



17. Explain on Education for pre-school children.



18. Discuss on nutrition during pre-school and role of

teachers for the development of pre-school child.



cli
ck
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19. Explain on principles of pre-school programme,

significance and organisational setup of different kinds

of Nursery school.

    





20. Explain on development of pre-school child.



***

cli
ck

4p
df.

co
m


