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Name : ........................................   

 
Time : 2 Hours 

   Cool-off time : 15 Minutes 

Part – III 

HOME SCIENCE 
Maximum : 60 Scores 

 

General Instructions to Candidates : 

 There is a ‘Cool-off time’ of 15 minutes in addition to the writing time. 

 Use the ‘Cool-off time’ to get familiar with questions and to plan your answers. 

 Read questions carefully before answering. 

 Read the instructions carefully. 

 Calculations, figures and graphs should be shown in the answer sheet itself. 

 Malayalam version of the questions is also provided. 
 Give equations wherever necessary. 
 Electronic devices except non-programmable calculators are not allowed in the 

Examination Hall. 

 

    15   ‘  ’  .  

 ‘  ’     
 . 

      . 

    . 

  , , ,    
. 

   . 

    . 

      
    . 
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SECTION – A 

Q. 1 to 9. Answer all questions. (Total Scores 11) : 
 

1. A normal healthy person has _________ mg of glucose in 100 ml of blood.  (Score : 1) 

 

2. Choose the incorrect statement :    (Score : 1) 

 (a) Under nutrition is the state of an insufficient supply of essential nutrients.  

 (b) Monosaccharides are the simplest forms of carbohydrates.  

 (c) Incomplete proteins completely lack one or more essential amino acids.  

 (d) Prolonged deficiency of ascorbic acid produces a disease condition called 

osteoporosis.     

 

3. If  Boiling : Water   (Score : 1) 

  Roasting : ___________    

 

4. Expand the following :    (Scores : 2) 

 (1) RDA 

 (2) ORS     

 

5. Identify Bactericidal Methods from the following :  (Scores : 2) 

  Pasteurization  

  Freeze drying  

  Cellar Storage  

  Canning     

 

6. What is the odour of Rayon while burning ?   (Score : 1) 

 

7. Select the permanent finish from the following :  (Score : 1) 

  starching  

  bleaching 

  water proofing    
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SECTION – A 

1  9 .   . (  11) 
 

1.     100 ml  ______ mg  
.    ( : 1) 

 
2.    :    ( : 1) 

 (a)        
.  

 (b)      monosaccharide.  

 (c) Incomplete protein-      
 . 

 (d) Ascorbic acid-     osteoporosis  
 .    

 

3. Boiling   : Water    ( : 1) 

 Roasting : ___________    

 
4.   :    ( : 2) 

 (1) RDA 

 (2) ORS     

 
5.     Bactericidal Methods  :  ( : 2) 

  Pasteurization  

  Freeze drying  

  Cellar Storage  

  Canning     

 
6.  Rayon-   ?  ( : 1) 

 
7.    permanent finish  :  ( : 1) 

  starching  

  bleaching 

  water proofing    
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8. Complete the illustration :    (Score : 1) 

  

 

9. Find out the first element of communication.   (Score : 1) 

 

SECTION – B 

Q. 10 to 20. Answer any Eight questions. Each carries 2 scores : (Scores : 8  2 = 16) 

10. Analyse any four symptoms of Kwashiorkor.  

 

11. Differentiate Refrigeration and cellar storage.  

 

12. Write short note on single yarn and cord yarn.  

 

13. Evaluate any two aspects of yarn twist.  

 

14. Compare weft knitting and warp knitting.  

 

15. Write a note on Pile weave.  

 

16. Evaluate the characteristics of woven fabrics.  

 

17. Roller printing is a machine counterpart of block printing. Explain.  

 

18. Summarize solution dyeing.  

 

19. State any two major objectives of extension education.  

 

20. Analyse the characteristics of Home Science extension.   
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8.  :    ( : 1) 

  
 

9.      . ( : 1) 

 

SECTION – B 

10  20 .   . 2   : 

      ( : 8 × 2 = 16)   

10. Kwashiorkor-    .  

 

11. Refrigeration- cellar storage- . 

 

12. Single yarn, cord yarn   . 

 

13. Yarn twist-    . 

 

14. Weft knitting- warp knitting-  .  

 

15. Pile weave-    . 

 

16.     .  

 

17. Roller printing   block printing-   . 
.  

 

18. Solution dyeing  . 

 

19. Extension education-     . 

 

20. Home Science extension-    . 
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SECTION – C 

Q. 21 to 28. Answer any Seven questions. Each carries 3 scores : (Scores : 7  3 = 21) 

 

21. List the objectives of cooking food.  

 

22. Nutrition deprivation is the result of consumption of junk foods. Justify the statement.  

 

23. Discuss any three factors affecting RDA.  

 

24. Analyse the morphological classification of anaemia.   

 

25. Discuss the causes of food spoilage.  

 

26. Classify fibre according to their length.  

 

27. Critically analyse the advantages of bleaching.  

 

28. Evaluate the importance of finishes to improve the quality of fabrics.   

 

SECTION – D 

Q. 29 to 31. Answer any Two questions. Each carries 6 scores : (Scores : 2  6 = 12) 

 

29. Explain the functions of dietary fibre in our body.  

 

30. Analyse any six physical properties of silk fibre.  

 

31. Describe the objectives of communication.    

___________ 
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SECTION – C 

21  28    . 3  . 

      ( : 7 × 3 = 21)    

21.     .  

 

22. Junk foods    .   
. 

 

23. RDA-     . 

 

24.  morphological classification  .   

 

25. Food spoilage-    .  

 

26.     .  

 

27. Bleaching-    . 

 

28.   finish   .    

 

SECTION – D 

29  31    . 6  . 

      ( : 2 × 6 = 12)   

29.   dietary fibre-   .  

 

30.      physical properties  . 

 

31.    .  

___________ 
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