SECOND YEAR
Semester-IV

HSc-401 COMMUNITY NUTRUITION
Theory: 4hrs /week
practicals: 3hrs. /week

THEORY

UnitI : Assessment - HNutritional status of the
community — Anthropometry.

Unit Il ; Diet surveys and clinical assessment of
nutritional status - clinical examination of
signg, dietary analysis.

Unit III : a Biochemical assessment of nutritional
status — Prevention and cure.

b. Indirect methods — vital health statistics
. Functional foods and its role

1. Phytochemicals, sources, benefits and its
function.

&3 Food Adultration — Adultration in different
foods, their harmful effects, prevention - food
adultration act — food standards — [S1, Agmark,

Unit IV ;. a MNational, International Programines
related to nutrition a ICDS -
Supplementary feeding  programmes -—
Special nutrition programmes (SNP] -

Prophylactic programmes - Vitamin-A,
Iron, lodine etc. bjRole of National and
international agencies - WHO, FAQ,

CARE, UNICEF, ICMR etc.

b. Nutrition programmes for improving
nutrition and health standards - feeding
and nutrition education programmes

Unit V. Nutritional problems prevalent in India — Under
nutrition, Malnutrition and Owver nutrition -
Deficiency diseases of vitamins and minerals
with special reference to protein energy
malnutrition, Anaemia, Vitamin-A, Ilodine
deficiency and B-complex deficiencies -
Functional consequences.
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PRATICALS

BB s

¥

Diet and Nutrition surveys

Identifying vulnerable at risk groups

Breast feeding and weaning practices of specific groups.

Use of Anthropometric measurements in assessing the nutritional
status.

Observation of mid dayprogramme at Anganwadi Center.

Observation and Planning of School Lunch Progrimmes.

Planning and preparation of recipes for 15 members or more.
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BSc Home Science
Semester-IV
HSc-401 COMMUNITY NUTRITION
Model Question Paper

Time: 3 hrs. Max. Marks: 75

Part- A
Answer any five Questions Each question carries 5 Marks

(Marks = 5x5 = 25 marks)

How do you assess the growth of pre-school children with growth
chart?

)il 5 ol mmﬁméﬁ DEDEOHD HENDEL HEn TEoT e ?JD;@Dﬁ B33

?
Explain school lunch programmes in brief?

reed® Hiorgih Fleae sEjEsEe HBod DSBoSod ?

Write about integrated child development service scheme?
8. 0. 6. oR AGEo KHBod (ardbod?

Write about anaemia and its preventive measures?
55 S5 508050 Dol SEg> SeyEn?

Write about kwashiorkor and marasmus.
seairgHb $08ain SoorRR B0 (Frdbod?

List the common nutritional deficiency diseases prevalent in out
country?
Sontdont Fhsey &iare ) Lﬁeﬁ}oé e %0803 Benhsn?

Expand WHO and UNICEF and write about them.
WHO s08din UNICEF & 2780 wod) bod gxjore orabold?

Write about Anaemia and preventive measures.
B8 SoBcsn Aarde S 80D Bends?

Part - B

Answer any five QuestionsEach Question carries 10 marks

(Marks = 5x10 = 50 marks)

s

a|Explain about vitamin A deficiency diseases?
DLAT- %50 B 53Ty Brres DIELBoS0E?

(Or]
b)Classify wvitamins and write about the B complex deficiency

disease in brief.
DeTe 5580506 HBa5 B-

Complex&’ire 53y Brre 180D Lo 89)od?
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alWhat 1s meant by prophylasix programmes? Discuss various

prophylaxis programmes in brief.

BN s sﬂ*r:ﬁetl_éa’mm wHm 30?7 DD FKEEHE sur:fg_é SPen 1‘55&0:50&?
(Or]

b)Discuss the role played by national agents in improving the

nutritional status of the population in your state.
ez G, ﬁaﬁsﬁﬁﬁa;mﬂ 20SERE erfch Mismd ?ﬁo@t} k) ar el

] anﬁ o

a|Define nutritional status. Write on clinical examination
techniques used to assess nutritional status of a community.

Psips HBD DD oSED Jesy HBE oo DBPRBEN (Hee @) M JED
aer ErofPotiosh
(Or]
b)Write about diet surveys.
SOy &% eBE%Sen DBBoHED.

a]Write about Food Adulteration — Adulteration in different foods,
their harmful effects,
55 £8) HBod (grdindn. DD Ssce e E}'E‘“USEJ@'E g8 Sos Zeorh 599
BeE)ED.
(Or]
b)Discuss the Phytochemicals, and their sources, benefits and

ite funection.
E@S@&)ﬁe’ﬁ ofod @&’ﬁtis’:rm“tgm. sadrEmen Snidn e Seoihan?

a)JHow do you assess the nutrition adults with Anthropometry?

sotly oy S@ ang) Die ?gé?ﬁ} F8E57HS ﬁdg% T, ader EiofCoth?
(Or]

b)What are the anthropometric methods and techniques used to

assess the nutritional status of a
child?a) bees®, s Jond IBoIcNE, eB@PA0S 08 SPHH HH

&0
oBdin Qa’méa’mmﬁu 8o (erdinsn.
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THEORY

Urit-I

Unit-II

Unit-II1

Unit-1V

Umit-V

SECOND YEAR

Semester-IV
HSec-402- Textiles - II

Theory: 4hrs/week
practicals: 3hrs. /week

Fabric consgtruction- weaving- introduction, parts of the

loom, types of weaves- basic and decorative weaves

Knitting types of knitting, felting braiding and netting

Introduction to finishes- classification- chemical finishes-
bleaching, mercerizing, shrinking, fixing, degumming,
weighting.

Mechanical finishes- SEWINE, tentering, decating,
chlondering, schreinerizing, moireing, napping, flocking,

crepe and crinkled effect, beetling and embossing

Special purpose finishes- crease resistance, water

repellency, flame proofing, mildew proefing moth proofing,

stippessistance, antiseptic and antistatic finigshes
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Practicals

. Textiles chemistry- identification of textile fibres- microscopic

examination- burning test

Preparation of fabric for garment construction- straightening-
shrinking- pressing- taking body measurements

Field visit to textile mill. Field visit to sericulture unit

Construction of a baby frock (5-6 years)

REFERENCES

1.

Vastralu- dusthulu- Smt. V. Nurjahan and Smt. B. Santha (Telugu

Academy]

Sushma Gupta, NeeruGarg, RenuSaini- Text book of clothing,

textiles and laundry

Mary Mathews- Practical clothing construction part-1 &Il designing

drafting & tailoring

Alexander- textile products selection use and care
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BSc Home Science
Semester-IV
HSc-402 Textiles - II

Model Question Paper
Time : 3 hrs Max. Marks :75

Part - A
Answer any five Questions Each question carries 5 marks

(Marks = 5x5 = 25 marks)

1. Fiber Glass
E%Dﬁ e Y

2. What is weaving
S8 esmEn

3. Bleaching
@ﬂoﬁ

4. Decating
&8e30R

5. Felting
:J%Oﬁ

6. Mechanical Spinning
i@ Heas® Segto

7. Decorative weaves
woos EEros Jka A7 @d 2D?

8. What i1s Knitting
ﬂ%oﬁ@% dsrei den)in

Part — B

Answer any five QuestionsEach Question carries 10 marks

(Marks = 5x10 = 50 marks)

1. a)Explain abut loom and its parts.
&.":Dfrju"m s08ain oR) dn) errrein DDHBo)HD
(Or]
b)Explain basic weaves diagrammatically

ot dd0in Hsn HFcHSnE® DB80HBD

2.a)What 1s knitting? And write about the types of knitting
DOR edrrdn? Aol Ssroi DHBoHHED

(or]
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b|What is finish? Classify finishes
208 edrad? HOEHG5 ééé&o@&ﬂm?

3. a|Write about bleaching, mercerizing and fixing
Do oR, HoBUBRoR HHB05D PR KPE) |Frcinsn?

(or]
b] Write about Shrinking, degumming and weighting,
0550, (DR $Batn SonBof Krd) (@i

4. a]What are called mechanical finishes? And write about sewing,tentering,
decating and chlondering?
SSrol 8 HErdaren ©d) 33D woerdH? Hronof, Hotbof, dseBof $8d5n

s*BoB0oh K8y (FrdbiEn

(or]
b|Write about moireing, napping, flocking and embossing?
srcnBof, arhof, ardof BBdin QodFoh ¥dmhare rir8)y (rdsnan?

5.a|Write about crease resistance, water repellency, and flame propfing?
@5 E%ﬁgﬁr&, aeeab 6@*&}3}& SoBdn %‘Jﬁ(ﬁ} Erdof Hirdarei H5805HE0n?
(or]
b|Write about mildew proofing, moth proofing, antiseptic and antistatic
finishes?
Sodsrydraoh, Srs(Erhof. cﬂwoéﬁ'ﬁo%ﬁ Hhctn cﬁﬁoéﬁﬁ;&E ddrdareih 1r0)

B lesv iy
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SECOND YEAR
Semester-IV
HSc-403 Household Equipment

Theory: 4 hrs /week
practicals: 3hrs. /week

THEORY
Unit-1I Home management and importance
Unit-II Types of equipment- Electrical and Non electrical
Unit-II1 Selection of equipment
Unit-IV Household cleaning and care
a] Daily cleaning
b] Pest control
Unit-V Safety in home- gas leakage- short circuits- accident,
slippery falls etc.
Practicals

1] Demonstration on household equipment

2| Drawing of household equipment

3] Cleaning a) Metals and Non metals b] Room cleaning

4] Comparison of prices of household equipment, electrical and non
electrical

5] Market survey on household equipment

REFERENCE

1. Title: Household Equipment and care
¢ Household equipment- Louise Jenison
¢ Equipment in the Home- Florence Ehrenkranz

* The house, itz plan and Use- Tezssie Agan MS
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SECOND YEAR
Semester-IV
HSc-403 House hold equipment
Model Question paper

Time: 3 hrs Max. Marlks: 75

Part—- A
Answer any five Questions Each question carries 5 Marks
(Marks = 5x5 = 25 marks)

1. Write the importance of home management
2083 ABeies (aeanags MHBod |Fedhod

2. What are the factors to be considered while selecting equipments
HRrTrBE e §PEpd BoE’Senis ardgen aD?

3. Write about bread Toaster
¢5%36 10800 (arainsn

4. Write and illustrate the iron box
2|90g KBod FEysS° HBBoHED

5. What are the measures to be taken for gas leakage.
el e Bri%008 HotiH DenSo Stz BstHB

6. What are the measures taken for eradication of pests in house.
5086° (§Nudtsren Aartn HEHo KHB0D (amaHin

7. Write the importance of daily cleaning
Bler a8 HOHYS 080D (ardSnisn

8. Illustrate and write in detailed about pressure cooker.
(3236 &6 190800 F5y8° DBBoHED

Part- B
Answer any five Questions Each Question carries 10 marks
(Marks = 5x10 = 50 marks)

1. a)]Explain any two non-electrical house hold appliances with
illustrations.
3T Botd Kﬁd}ﬁétﬂ terTrasteresh D(EHen TRoe &B008)H5D

(or]
b)Explain about two household electrical appliances.

2T Doth DEYS HyerosEdered HEdSne wyoe DSB0osHH

2. a)Care of refrigerator
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8|1DET6 9800 DBBoHHBD

o]
b)lmportance of management in the home.

2083 DY @) (Franngs Kr8) (ardinsn
3. a)list out metals and non-metals used in house hold equipment

tEer s Sereth 6 H@BrA0D Ferdn b edtirin eodE (Frdinsn

(or]
b|Care of bread Toaster

BES*HE 080D (@rainsn

4. a|Explain about cleaning reagents need for daily cleaning
Berard HOIPSL eSIHEHNS HFHOI Soeoren K80 DBBOKSN?
(or]
b)Explain about weekly cleaning
arorosd He8FE HBod DHBoED
5. a)lmportance of safety in home.
2086% EESeDS eEen @) (Dosneys
(or]
b)Solar Cooker and its advantages
moerE éﬁﬁ S0Basn erzeen
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