
£Sv & I / PART - I

SÔ¨¦ : (i) AøÚzx ÂÚõUPÐUS® Âøh¯ÎUPÄ®.

(ii) öPõkUP¨£mkÒÍ ©õØÖ ÂøhPÎÀ ªPÄ® HØ¦øh¯

Âøhø¯z ÷uº¢öukzxU SÔ±mkhß Âøh°øÚ²® ÷\ºzx

GÊuÄ®.

Note : (i) Answer all the questions.

(ii) Choose the most appropriate answer from the given four alternatives and

write the option code and the corresponding answer.
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Part  III — Vocational Subjects
(Home Science Area)

EnÄ ÷©»õsø©²® SÇ¢øu |»Ý®

FOOD MANAGEMENT AND CHILD CARE

( uªÌ ©ØÖ® B[Q» ÁÈ / Tamil & English Version )

Põ» AÍÄ : 2.30 ©o ÷|µ® ] [ ö©õzu ©v¨ö£sPÒ : 90
Time Allowed : 2.30 Hours ] [ Maximum Marks : 90

AÔÄøµPÒ : (1) AøÚzx ÂÚõUPÐ® \›¯õP £vÁõQ EÒÍuõ Gß£uøÚ
\›£õºzxU öPõÒÍÄ®. Aa_¨£vÂÀ SøÓ°¸¨¤ß, AøÓU
PsPõo¨£õÍ›h® EhÚi¯õPz öu›ÂUPÄ®.

(2) }»® AÀ»x P¸¨¦ ø©°øÚ ©mk÷© GÊxÁuØS®,
AiU÷PõikÁuØS® £¯ß£kzu ÷Ásk®.  £h[PÒ ÁøµÁuØS
ö£ß]À £¯ß£kzuÄ®.

Instructions : (1) Check the Question paper for fairness of printing.  If there is any lack of

fairness, inform the Hall Supervisor immediately.

(2) Use Blue or Black ink to write and underline and pencil to draw diagrams.

No. of Printed Pages : 8
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1. __________ §a]U öPõÀ¼°ß Gg]¯øÁPÒ, h¨£õUPÎÀ EÒÍ öÁÒÏ¯®,
EnÂÀ §a]PÎß •møh ©ØÖ® PÈÄ¨ ö£õ¸mPÒ CÁØÔ¼¸¢x
EshõQÓx.

(A) uØö\¯»õP Á¸® P»¨£h¨ ö£õ¸mPÒ

(B) ÷Áskö©ß÷Ó ÷\ºUP¨£mh P»¨£h¨ ö£õ¸mPÒ

(C) ©ØÓ P»¨£h¨ ö£õ¸mPÒ

(D) CÁØÔÀ GxÄªÀø»

__________ are pesticide residues, tin from can, droppings of rodents and larvae in
foods.

(a) Incidental adulterants

(b) Intentional adulterants

(c) Other adulterants

(d) None of the above

2. AìPõ›ì ¾®¨›Põ´hì __________ HØ£kzx®.

(A) Á°ØÖUPk¨¦ (B) Á°ØÖ¨¦s

(C) AìPõ›¯]ì (D) A«¤¯õêì

Ascaris lumbricoides causes __________.

(a) Dysentery (b) Ulcer

(c) Ascariasis (d) Amoebiasis

3. J¸ Pº¨¤o ö£soß J¸ |õøÍ¯ PõÀ]¯® ÷uøÁ :

(A) 600 ª.Q (B) 1000 ª.Q (C) 400 ª.Q (D) 1200 ª.Q

The calcium requirement per day for a pregnant women is :

(a) 600 mg (b) 1000 mg (c) 400 mg (d) 1200 mg

4. __________ SøÓÁõÀ £Ø]øuÄ HØ£kQÓx.

(A) PõÀ]¯® (B) øÁmhªß A (C) C¸®¦a\zx (D) ¦Ð›ß

Tooth decay can be caused by a lack of __________.

(a) Calcium (b) Vitamin A (c) Iron (d) Fluorine
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5. ö£ÛiUm £›÷\õuøÚ Gß£x __________ ÷|õø¯U PshÔ¯ £¯ß£kQÓx.

(A) öí£õiU ÷Põ©õ (B) ]÷µõêì

(C) }›ÈÄ (D) ©g\mPõ©õø»

Benedicts test is used to detect __________ condition.

(a) Hepatic Coma (b) Cirrhosis

(c) Diabetes (d) Jaundice

6. __________ _ØÖ»õ ©ØÖ® ÁºzuPzvß •xöP¾®£õP EÒÍx.

(A) öuõÈØ\õø»PÒ

(B) |h©õk® EnÁP[PÒ

(C) EnÄ ÁÇ[S® {ÖÁÚ[PÒ

(D) PÀÂ {ÖÁÚ[PÒ

__________ form the backbone of the tourist and trade.

(a) Industries

(b) Transport Catering

(c) Catering Institutions

(d) Educational Institutions

7. øhL£õ´k ©ØÖ® £õµõøhL£õ´k CøÁ Cµsk® TmhõP __________
GßÓøÇUP¨£kQÓx.

(A) æöPÀ»õêì (B) \õÀ÷©õöÚÀ»õ]ì

(C) Gßi›U Põ´a\À (D) Põ»µõ

Typhoid and paratyphoid are collectively known as :

(a) Shigallosis (b) Salmonellosis

(c) Enteric fever (d) Cholera

8. £Ça\õØÔß ö£Uiß ußø©ø¯ AÔ¯ __________ £¯ß£kzu¨£kQÓx.

(A) \ºUPøµ (B) øím÷µõS÷Íõ›U Aª»®

(C) «øuÀ BÀPíõÀ (D) ]m›U Aª»®

__________ is used to find out the pectin quality of fruit juices.

(a) Sugar (b) Hydrochloric acid

(c) Methyl alcohol (d) Citric acid
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9. ©wµõ ÷PUSPÒ __________ ©õÂ¼¸¢x u¯õ›UP¨£kQÓx.

(A) |kzuµ ©ØÖ® ö©ßø©¯õÚ ©õÄUP»øÁ

(B) PiÚ©õÚ ©õÄ

(C) |kzuµ ÁøP

(D) ö©ßø©¯õÚ ÁøP
Maderia cakes are made from __________ flour.

(a) Combination of medium and soft

(b) Hard flour

(c) Medium

(d) Soft

10. £h[PÒ AÀ»x ÁõºzøuPÒ EÒÍ AmøhPÒ __________ ‰»®
PØ¤UP¨£kQÓx.

(A) PõQu® (B) ©õv›PÒ

(C) ¨ÍõÚÀ ÷£õºkPÒ (D) \õºmkPÒ
Displaying of pictures or work cards is done by using ___________.

(a) Paper (b) Models

(c) Flannel board (d) Charts

11. __________ J¸ \›£õºUS® ö\¯»õS®.

(A) ©v¨¤kuÀ (B) ö\¯À£kzxuÀ

(C) ÷©»õsø© (D) vmhªkuÀ
_________ is a checking process.

(a) Evaluation (b) Execution

(c) Management (d) Planning

12. CßöáU\ß ÷©õÀi[ (F]‰»® Aa_ E¸ÁõUPÀ) __________ ö\´ÁuØS
£¯ß£kzu¨£kQÓx.

(A) Cøn¨¦PÒ

(B) A¾ªÛ¯ ö£õ¸mPÒ

(C) öuº÷©õ ¤ÍõìiU ö£õ¸mPÒ

(D) ÷£¨£º ö£õ¸mPÒ
Injection moulding is used for :

(a) Fixtures

(b) Aluminium Products

(c) Thermoplastic Products

(d) Paper Products
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13. E»P ~Pº÷Áõº vÚ® öPõshõh¨£k® |õÒ __________.

(A) ©õºa 15 (B) H¨µÀ 15 (C) ÷© 15 (D) áüß 15

World Consumer Day is celebrated every year on __________.

(a) March 15th (b) April 15th (c) May 15th (d) June 15th

14. OGTT Gß£uß Â›ÁõUP® __________.

(A) Oral Glucose Test Time (B) Oral Glycemic Tolerance Test

(C) Oral Glucose Tolerance Test (D) Optimal Glucose Tolerance Test

Expansion of OGTT :

(a) Oral Glucose Test Time (b) Oral Glycemic Tolerance Test

(c) Oral Glucose Tolerance Test (d) Optimal Glucose Tolerance Test

15. |º\› £ÒÎ GßÓ P¸zøu E¸ÁõUQ¯Áº __________.

(A) ©›¯õ ©õsi\›

(B) L÷£õºö£À

(C) ø|mi[÷PÀ \÷Põu›PÒ

(D) ©õºP÷µm ©õUª»ß \÷Põu›PÒ

The concept of Nursery School was started by :

(a) Maria Montessori

(b) Forebel

(c) Nightingale Sisters

(d) Margeret McMillan Sisters
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GøÁ÷¯Ý® £zx ÂÚõUPÐUS Âøh¯ÎUPÄ®. ÂÚõ Gs 28 &US
Pmhõ¯® Âøh¯ÎUPÄ®.

Answer any ten questions.  Question no. 28 is compulsory.

16. uØö\¯»õP {PÇU Ti¯ |a_zußø©ø¯ GÆÁõÖ uÂº¨£õ´ ?

How will you prevent incidental poisoning ?

17. ¦mi¨£õ¼ÚõÀ HØ£k® ¤µa\øÚPøÍ¨ £mi¯¼kP.

List the problems in bottle Feeding.

18. SÇ¢øuPÐUS |À» EnÄ¨ £ÇUPzøu HØ£kzx® 5 ÁÈPøÍU TÖP.

Suggest any five healthy eating food habits for children.

19. Á°ØÖ¨¦s HØ£hU Ti¯ 4 Põµn[PÒ ¯õøÁ ?

Give any 4 causes for Ulcer.

20. E£Pµn[PøÍ GÆÁõÖ ÁøP¨£kzxÁõ´ ?

Write down the classification of equipment.

21. ©g\Ò Põ©õø» ÷|õ´ £ØÔ GÊxP.

Write about Jaundice.

22. áõ® u¯õ›US® ÷£õx PÁÛUP ÷Ási¯ SÔ¨¦PÒ ¯õøÁ ?

What are the precautions to be taken in Jam making ?

23. £À÷ÁÖ ÁøP¯õÚ ÷£UQ[ £Ähº £ØÔ ]Ö SÔ¨¦ ÁøµP.

Give a short note on the different  types of baking powders.

24. J¸ •ß £ÒÎ°ß £õxPõ¨¦ GÆÁõÖ HØ£kzu¨£kQÓx ?

How can safety be ensured in a preschool ?

10x3=30
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25. PØÓÀ & PØ¤zuÀ ]Ó¨£õP {PÇz ÷uøÁ¯õÚ £›¢xøµPÒ I¢vøÚU
SÔ¨¤kP.

List any 5 guidelines for teachers to make teaching, learning process effective.

26. £o¯õÍ›ß ö£õÖ¨¦PøÍU TÖP.

Write about the employer responsibilities.

27. öÁÎ¨¦Ó PõµoPÍõÀ Põ´a\À HØ£k® £i{ø»PøÍ GÊxP.

List out steps of the development of fever due to exogenous agents.

28. } £Àö£õ¸Ò A[PõiUS ö\ßÓõÀ }›ÈÄ ÷|õ´ uõUP¨£mh Eß u¢øuUS
G¢u ÁøP¯õÚ EnÄ¨ ö£õ¸mPøÍ uÂº¨£õ´ ?

When you go shopping, to buy food for your diabetic father, what foods would you
avoid ?

£Sv & III / PART - III

H÷uÝ® I¢x ÂÚõUPÐUS Âøh¯ÎUPÄ®. AÁØÔÀ ÂÚõ Gs 35 &US
Pmhõ¯® Âøh¯ÎUPÄ®.

Answer any five questions.  Question no. 35 is compulsory.

29. |a_a \[Q¼°øÚ ÂÁ›.

Explain the poison chain.

30. ¦µuU P÷»õ›U SøÓ ÷|õø¯z uÂºUS® ]Qaø\ •øÓ°øÚ ÂÁ›.

Explain the treatment to be undertaken for a PEM child.

31. ö£õ¸mPøÍ Áõ[S® ÷£õx ¤ß£ØÓ ÷Ási¯ ²UvPÒ ¯õøÁ ?

List the buying tips.

32. öáÀ¼ Gß£x GßÚ ? |À» öáÀ¼°ß ußø©PÒ ¯õøÁ ?

What is Jelly ?  List the properties of a good Jelly.

33. uµ©õÚ ÷PUQß öÁÎ¨¦Ó £s¦PÒ £ØÔ GÊxP.

Write about the external qualities of a standard cake.

5x5=25
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34. EßÝøh¯ SÇ¢øuPÒ Põ¨£P ø©¯zvØS Áõµõ¢vµ xøn EnøÁ
vmhªhÄ®.

Prepare a cyclic weaning menu for your day care centre.

35. J¸ •ß£ÒÎ B]›¯º Á¸h •iÂÀ GÆÁõÖ ußøÚzuõ÷Ú ©v¨¥k
ö\´Áõº ?
How will a preschool teacher evaluate her work at the year end ?

£Sv & IV / PART - IV

AøÚzx ÂÚõUPÐUS® Âøh¯ÎUPÄ®.
Answer the following questions.

36. (A) EhØ£¸©øÚ AÍUP EuÄ® £À÷ÁÖ •øÓPøÍ GÊxP.

AÀ»x

(B) ]ÖöuõÈ¼ß |ßø©PøÍ²®, ¤µa\øÚPøÍ²® ÂÁ›.
(a) How will you assess obesity ?

OR

(b) Explain the advantages and problems faced by small businesses.

37. (A) £Çµ\£õÚ EØ£zv ø©¯zvØS }[PÒ G¢u ÁøP¯õÚ £Ça\õÖ
£õxPõ¨¦ •øÓPøÍ ¤ß£ØÖÃºPÒ ? ÂÍUSP.

AÀ»x

(B) uõ´¨£õÀ Áõµ ÷£Úº u¯õ›¨¤À uõ´¨£õ¼ß •UQ¯zxÁzøu TÖP.
(a) Explain the preservation techniques that you will follow for your fruit juice

manufacturing unit.

OR

(b) Formulate a banner for the “Breast Feeding Week” propagating the importance
of mother’s milk.

- o 0 o -

2x10=20


