
Die Van Emmenes Emmenes Familiegeskiedenis Deel I Voorwoord Pr... Vol. 2022, Issue 8

Die Van Emmenes Emmenes
Familiegeskiedenis Deel I Voorwoord

Printable PDF

Ma cuisine d Afrique est un voyage culinaire à travers un continent riche en saveurs, en traditions
et en histoires. Chaque pays d'Afrique possède ses propres spécialités, ses techniques de cuisson
uniques et ses ingrédients emblématiques, faisant de la cuisine africaine une mosaïque de goûts et
de couleurs. Dans cet article, nous explorerons les différentes facettes de la cuisine africaine, ses
plats emblématiques, ses ingrédients phares, ainsi que les tendances actuelles qui façonnent cette
cuisine en pleine évolution.

Les caractéristiques de la cuisine africaine

Une diversité culturelle et géographique

L'Afrique, avec ses 54 pays et ses nombreuses ethnies, offre une diversité culinaire
impressionnante. La cuisine varie énormément selon les régions, en fonction du climat, de la
géographie, des ressources naturelles et des influences historiques. Par exemple :

- La cuisine du Maghreb (Maroc, Algérie, Tunisie) est connue pour ses plats épicés, ses pâtes
comme le couscous et la tajine.

- Les cuisines subsahariennes (Nigéria, Ghana, Côte d'Ivoire) mettent en avant des plats à base
de manioc, de bananes plantains et de piments.

- L'Afrique de l'Est (Éthiopie, Somalie) est célèbre pour ses mets à base de céréales comme
l'injera ou le khat.

Les ingrédients de base

Les ingrédients varient selon les régions, mais certains éléments restent communs dans de
nombreuses cuisines africaines :

- Les céréales : millet, sorgho, maïs, riz
- Les légumineuses : haricots, niébé, lentilles
- Les tubercules : manioc, igname, patate douce
- Les épices : piment, gingembre, cannelle, cumin, coriandre
- Les huiles : huile d?arachide, huile de palme, huile de coton
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Les plats emblématiques de la cuisine africaine

Le couscous

Originaire du Maghreb, le couscous est sans doute le plat le plus connu d?Afrique du Nord. Il s?agit
de petites graines de semoule de blé, souvent accompagnées de légumes, de viande (agneau,
poulet, b?uf) ou de poisson. Le couscous est généralement servi lors de grandes occasions ou de
repas familiaux.

Le jollof rice

Plat incontournable en Afrique de l?Ouest, le jollof rice est un riz parfumé cuit avec des tomates,
des oignons, des piments et diverses épices. Il peut être agrémenté de poulet, de poisson ou de
légumes. Chaque pays a sa propre variante, notamment le Nigeria, le Ghana et la Sierra Leone.

Le yassa

Originaire du Sénégal, le yassa est un plat de poulet mariné dans du citron, des oignons, de la
moutarde et des épices, puis grillé ou mijoté. Il est souvent servi avec du riz ou du manioc.

Le injera et les plats éthiopiens

L?injera est une galette fermentée à base de teff, servant de base à la cuisine éthiopienne. Elle est
accompagnée de divers plats en sauce, comme le doro wat (poulet épicé) ou le kitfo (viande hachée
épicée).

Le mafé

Plat d?Afrique de l?Ouest, le mafé est un ragoût à base de beurre de cacahuète, de viande (poulet,
b?uf ou mouton), de légumes et d?épices. Il est souvent accompagné de riz ou de fonio.

Les techniques culinaires africaines

La cuisson lente et la mijoteuse

Beaucoup de plats africains sont mijotés longtemps pour développer des saveurs riches, comme le
ragoût de viande ou la sauce tomate épicée.

Le grill et le barbecue

Les viandes grillées jouent un rôle majeur, notamment dans les fêtes et les célébrations. Le charbon
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de bois est souvent utilisé pour donner une saveur fumée particulière.

La fermentation

Certaines céréales et légumes sont fermentés pour préparer des pains, des boissons ou des
sauces, comme l?injera en Éthiopie ou le gari en Afrique de l?Ouest.

Les tendances actuelles en cuisine africaine

La renaissance de la cuisine traditionnelle

De plus en plus, les chefs africains valorisent et modernisent leurs recettes ancestrales, créant une
nouvelle scène culinaire qui allie authenticité et innovation.

La cuisine fusion

Les influences internationales, notamment françaises, italiennes, et américaines, se mêlent aux
saveurs africaines pour créer des plats fusion modernes, souvent dans les restaurants urbains et
gastronomiques.

Le mouvement végétal et végétarien

Avec une conscience croissante de la santé et de l?environnement, de nombreux chefs africains
explorent des recettes végétariennes ou véganes, mettant en avant les légumes, légumineuses et
céréales.

Les ingrédients incontournables à découvrir

Le piment

Indispensable pour relever les plats, le piment africain ajoute chaleur et profondeur aux recettes.

Les épices

Gingembre, cannelle, cumin, clou de girofle, cardamome ? chaque épice apporte une dimension
unique.

Les huiles végétales

L?huile de palme, d?arachide ou de coton est souvent utilisée pour la cuisson ou en finition pour
ajouter du goût et de la texture.
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Les légumes et fruits locaux

Banane plantain, patate douce, igname, mangue, papaye ? ils donnent couleur et saveur aux plats.

Découvrir la cuisine africaine chez soi

Recettes simples pour débuter

Voici quelques idées pour explorer la cuisine africaine à la maison :

- Préparer un poulet yassa en mariner des morceaux de poulet dans du citron, des oignons, de la
moutarde et des épices, puis les faire griller ou mijoter.

- Cuisiner un riz jollof en faisant revenir des tomates, des oignons, du piment et des épices, puis
en ajoutant du riz et du bouillon pour cuire.

- Faire du couscous maison en utilisant de la semoule de blé, en le servant avec des légumes
mijotés et de la viande ou du poisson.

Où trouver les ingrédients

Les épiceries spécialisées en produits africains ou en ligne proposent une large gamme d?épices,
de céréales et de sauces. Les marchés locaux dans les quartiers multiculturels sont également des
lieux idéaux pour découvrir ces produits.

Conclusion

Ma cuisine d?Afrique est une aventure gustative qui invite à la découverte, à la convivialité et à la
célébration des richesses culturelles du continent. Que vous soyez amateur de plats épicés, de
saveurs authentiques ou de créations modernes, la cuisine africaine offre un éventail infini de
possibilités pour enrichir votre repertoire culinaire. En explorant ses plats emblématiques, ses
ingrédients uniques et ses techniques variées, vous pouvez apporter une touche d?Afrique dans
votre cuisine quotidienne, tout en respectant ses traditions et son héritage.

Que vous soyez novice ou expert, n?hésitez pas à expérimenter, à partager et à célébrer la
diversité culinaire de cette magnifique région du monde. La cuisine africaine n?est pas seulement
un mode de préparation, c?est un véritable voyage sensoriel qui relie les générations et les cultures.
 
Ma cuisine d?Afrique: Un voyage culinaire au c?ur d?un continent riche en saveurs et en traditions

L?Afrique, continent aux milles facettes, possède une gastronomie aussi variée que ses paysages,
ses cultures et ses peuples. Lorsqu?on évoque ma cuisine d?Afrique, il s?agit d?un voyage
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sensoriel, d?une immersion dans des traditions ancestrales, mais aussi d?une exploration des
influences modernes qui façonnent aujourd?hui la scène culinaire africaine. Cet article propose une
enquête approfondie sur la diversité, l?histoire, les ingrédients et les techniques qui caractérisent la
cuisine africaine, en mettant en lumière ce qui rend cette cuisine unique et captivante.

Une diversité culinaire infinie : panorama des cuisines africaines

L?Afrique ne peut être réduite à une seule cuisine. Elle regroupe un ensemble de traditions
culinaires, chacune enracinée dans des contextes géographiques, ethniques et historiques
spécifiques. On peut distinguer plusieurs grandes familles culinaires, dont chacune possède ses
particularités.

Les cuisines de l?Afrique de l?Ouest

Les pays comme le Nigeria, le Ghana, le Sénégal, la Côte d?Ivoire ou le Mali offrent une
gastronomie vibrante, caractérisée par l?utilisation généreuse de céréales, de légumineuses, de
légumes et de poissons ou viandes. Parmi les plats emblématiques, on trouve :

- Le jollof rice : un riz épicé cuit avec des tomates, oignons, poivrons, souvent accompagné de
poulet ou de poisson.

- Le fufu : une pâte à base de manioc, plantain ou igname, servant de base pour accompagner
les sauces.

- La soupe de palourdes ou autres soupes de poissons, très prisées en bord de mer.

Les épices et aromates tels que le gingembre, le piment, le poivre de Guinée ou le laurier jouent un
rôle essentiel dans la préparation de ces plats.

Les cuisines de l?Afrique de l?Est

L?Éthiopie, le Kenya, la Tanzanie ou l?Ouganda proposent une cuisine influencée par la proximité
avec le Moyen-Orient et l?Inde, avec des plats riches en céréales, légumineuses et épices. Le
injera, pain spongieux à base de teff, accompagné de ragoûts épicés comme le doro wat, est
emblématique.

Les plats utilisent souvent :

- Le berbere, un mélange d?épices piquantes.
- Le beurre clarifié (niter kibbeh) pour la cuisson.
- Les lentilles, haricots, et légumes variés.
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La consommation de viande, notamment le b?uf, le poulet ou le mouton, est également centrale,
souvent servie en petites portions en accompagnement de plats végétaux.

Les cuisines du Nord de l?Afrique

Maroc, Algérie, Tunisie, Libye et Égypte présentent une gastronomie méditerranéenne, avec des
influences arabes, berbères et méditerranéennes. La cuisine du Nord privilégie :

- Les tajines, plats mijotés à base de viande, légumes, fruits secs et épices.
- Les couscous, semoule de blé accompagnée de légumes, viande ou poisson.
- Les mezzés, assortiment de petites bouchées.

Les épices comme la cannelle, le cumin, la coriandre et le safran sont omniprésentes, conférant aux
plats une saveur riche et complexe.

Les cuisines du Centre et du Sud

Afrique centrale et australe, notamment le Congo, le Gabon, l?Angola ou l?Afrique du Sud, offrent
une cuisine souvent caractérisée par l?utilisation de tubercules, de produits de la pêche, et de
viandes sauvages ou domestiques. Parmi les incontournables :

- Le moambe (sauce de noix de palme) au Congo.
- Le braai en Afrique du Sud, barbecue traditionnel.
- La consommation de fruits tropicaux, comme la banane plantain, l?ananas ou la papaye.

Les ingrédients phares de la cuisine africaine

L?univers culinaire africain repose sur une palette d?ingrédients locaux, souvent accessibles et
renouvelés selon les régions. En voici une sélection essentielle.

Les céréales et tubercules

- Le millet et le sorgho : bases dans de nombreuses régions, notamment en Afrique de l?Ouest.
- Le manioc : indispensable pour faire le fufu, l?attiéké ou d?autres plats.
- L?igname et la patate douce : riches en amidon, souvent cuisinés en purée ou frits.
- Le riz : cultivé dans plusieurs pays, notamment en Afrique de l?Est et en Afrique de l?Ouest.

Les légumineuses et légumes
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- Lentilles, haricots, pois chiches : protéines végétales fondamentales.
- Épinards, chou, okra, aubergines, courges : pour les sauces, ragoûts et accompagnements.
- Divers fruits tropicaux : mangue, papaye, ananas, banane, fruit de la passion.

Les épices et aromates

- Piment, poivre de Guinée, gingembre, cannelle, coriandre, cumin, clous de girofle.
- Herbes fraîches : coriandre, persil, basilic africain.

Les matières grasses et condiments

- Huile de palme rouge : pour donner de la couleur et du goût aux sauces.
- Beurre clarifié (niter kibbeh) ou huile d?arachide.
- Piments fermentés, pâte d?ail, pâte de tomate.

Techniques et modes de cuisson traditionnels

Les méthodes de cuisson en Afrique sont aussi diverses que ses ingrédients. Elles témoignent d?un
savoir-faire transmis de génération en génération.

La cuisson en mijoté

Les tajines, les sauces à base de noix de palme ou de tomates, mijotent lentement pour révéler
toutes leurs saveurs.

La friture

Les beignets, les accras ou les chips de banane plantain illustrent l?usage de la friture, souvent
pour des snacks ou des plats principaux.

La cuisson à la braise et au feu de bois

Le « braai » en Afrique du Sud ou la cuisson de poissons et viandes sur un feu ouvert restent des
pratiques populaires, notamment lors de fêtes ou rassemblements communautaires.

La fermentation

Elle est essentielle dans la préparation de certains aliments comme l?injera, le kéfé (boisson
fermentée), ou le gari (semoule de manioc fermentée).
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Les enjeux contemporains et la renaissance de la cuisine africaine

Depuis quelques décennies, la scène culinaire africaine connaît un renouveau, porté par une
génération de chefs innovants qui réinventent les recettes traditionnelles tout en valorisant les
produits locaux.

Les chefs et restaurants emblématiques

- Selassie Atadika (Ghana) : cuisine africaine moderne et durable.
- Nosebag (Afrique du Sud) : fusion de cuisines traditionnelles et contemporaines.
- Le restaurant La Petite Côte (Dakar) : mettant en avant la gastronomie sénégalaise.
- Les festivals culinaires : comme le Festival de la Gastronomie Africaine, qui célèbrent la

richesse des saveurs du continent.

Les défis et opportunités

- Soutien à l?agriculture locale et à la filière alimentaire.
- Valorisation des ingrédients autochtones dans une optique de durabilité.
- Lutte contre la malnutrition en promouvant une alimentation équilibrée à partir de produits

locaux.
- Globalisation et influence occidentale : entre adaptation et préservation des traditions.

Conclusion : Un patrimoine culinaire en pleine effervescence

Ma cuisine d?Afrique incarne bien plus qu?une simple tradition gastronomique : elle est le reflet
d?un continent vivant, en constante évolution, qui revendique fièrement ses racines tout en
s?ouvrant au monde. La richesse des ingrédients, la diversité des techniques, la profondeur
historique et l?innovation des jeunes chefs contribuent à faire de la cuisine africaine un patrimoine
mondial à la fois ancestral et résolument moderne.

Pour apprécier pleinement cette cuisine, il faut dépasser les clichés et explorer ses multiples
facettes, en goûtant ses plats, en rencontrant ses artisans, et en s?immergeant dans les cultures
qui l?ont façonnée. Dans un contexte global où la nourriture devient un langage universel, la cuisine
d?Afrique se distingue par son authenticité, sa diversité et sa capacité à rassembler.

En résumé, ma cuisine d?Afrique est un voyage dans un monde de saveurs, de traditions et
d?innovations, qui mérite d?être découvert, célébré et partagé. Elle témoigne de la richesse
culturelle du continent et offre une source d?inspiration infinie pour les amateurs et professionnels
de la gastronomie du monde entier
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 QuestionAnswer Quelles sont les plats africains les plus populaires à travers le continent ? Les

plats populaires incluent le jollof rice, le poulet yassa, le maffé, le fufu, et le thieboudienne, chacun
représentant la diversité culinaire de l'Afrique. Quels ingrédients sont typiquement utilisés dans la
cuisine africaine ? Les ingrédients courants comprennent le manioc, l'igname, le riz, le maïs, les
épices comme le gingembre et le piment, ainsi que des herbes fraîches comme le basilic et la
coriandre. Comment préparer un plat africain traditionnel comme le poulet yassa ? Le poulet yassa
se prépare en marinant du poulet avec du citron, des oignons, de la moutarde, du piment, puis en le
cuisant lentement avec des oignons caramélisés, souvent servi avec du riz blanc. Quels sont les
bienfaits nutritionnels de la cuisine africaine ? La cuisine africaine est riche en fibres, vitamines et
minéraux grâce à l'utilisation abondante de légumes, de céréales complètes et d'épices, contribuant
à une alimentation équilibrée. Quelles tendances culinaires émergent dans la cuisine d'Afrique
aujourd'hui ? On observe une montée de la cuisine fusion, l'utilisation d'ingrédients locaux
innovants, ainsi qu'une valorisation de la cuisine traditionnelle dans des restaurants modernes et
des plateformes de cuisine en ligne. Comment intégrer la cuisine africaine dans une alimentation
moderne ? Vous pouvez incorporer des épices africaines, comme le piment ou le gingembre,
essayer des recettes traditionnelles revisitées, ou utiliser des ingrédients africains authentiques pour
diversifier votre menu. Quels sont les desserts africains populaires et comment les préparer ? Parmi
les desserts populaires, on trouve le baklava africain, le kelewele en Ghana, ou le lait caillé ivoirien.
Leur préparation varie selon la région, mais ils intègrent souvent des fruits, du miel ou des céréales.
Où peut-on découvrir la cuisine d?Afrique authentique en dehors du continent ? De nombreuses
villes disposent de restaurants africains authentiques, et il existe également des festivals culinaires,
des marchés et des plateformes en ligne où l?on peut découvrir et commander des plats
traditionnels africains. 

 
Related keywords: cuisine africaine, recettes africaines, plats traditionnels, gastronomie africaine,
saveurs d'afrique, cuisine africaine authentique, cuisine populaire africaine, spécialités africaines,
cuisine du continent africain, épices africaines

Dps Exam Questions In Dubai Grade Vii

Understanding DPS Exam Questions in Dubai Grade VII

dps exam questions in dubai grade vii are a vital component of the academic journey for students
enrolled in the Dubai Private School (DPS) system. As one of the most reputable educational
institutions in Dubai, DPS emphasizes comprehensive assessments that gauge students'
understanding, critical thinking, and application skills across various subjects. For Grade VII
students, preparing for these exams is crucial to ensure academic success and to lay a strong
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foundation for future learning.

Dubai's educational landscape is diverse and competitive, with DPS standing out for its rigorous
curriculum and high standards. The exam questions are designed not only to test rote memorization
but also to assess analytical abilities, problem-solving skills, and conceptual clarity. This article aims
to provide an in-depth overview of DPS exam questions in Dubai for Grade VII students, including
the types of questions, tips for preparation, and subject-specific insights to help students excel.

Overview of the DPS Exam Structure for Grade VII

Before diving into the specifics of exam questions, it's essential to understand the overall structure
of the DPS Grade VII assessments. Typically, the exams are scheduled twice a year ? during the
mid-term and final assessments. The exams cover core subjects such as Mathematics, Science,
English, Social Studies, and Arabic.

The examination format generally includes:

- Multiple Choice Questions (MCQs)
- Short Answer Questions
- Long Answer Questions
- Practical and Application-Based Questions (especially in Science and Mathematics)
- Listening and Speaking Components (for English and Arabic)

The exam questions are crafted to evaluate both theoretical knowledge and practical skills, ensuring
a holistic assessment of student capabilities.

Types of DPS Exam Questions in Dubai Grade VII

Understanding the types of questions students may encounter can significantly enhance their
preparation strategies. Here, we explore the common question formats across different subjects:

1. Multiple Choice Questions (MCQs)

MCQs are prevalent in DPS exams, testing students? quick recall and understanding of concepts.
These questions often have four options, with students required to select the correct answer.

Example:

In Science, which of the following is a non-renewable energy source?
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a) Solar energy

b) Wind energy

c) Coal

d) Hydropower

Tip: Practice past papers to improve speed and accuracy in MCQs.

2. Short Answer Questions

These questions require students to provide brief, precise responses. They often test specific facts
or concepts.

Example:

Explain the process of photosynthesis in plants.

Tip: Focus on clear, concise explanations and key points.

3. Long Answer and Descriptive Questions

Designed to assess deeper understanding, these questions require detailed responses, diagrams,
or explanations.

Example:

Describe the water cycle and its significance to the environment.

Tip: Practice structuring answers with introduction, main content, and conclusion to improve clarity.

4. Application and Problem-Solving Questions

Particularly in Mathematics and Science, these questions assess the ability to apply concepts to
real-life situations or numerical problems.

Example:

If a car travels at 60 km/h for 2 hours, how far does it travel?
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Tip: Regular practice of problem-solving exercises boosts confidence and accuracy.

5. Listening and Speaking Questions (English & Arabic)

In language exams, students might be tested on comprehension, pronunciation, and conversational
skills through audio clips and oral assessments.

Tip: Engage in regular listening exercises and practice speaking with peers or teachers.

Subject-Specific Insights into DPS Exam Questions in Dubai Grade
VII

Each subject has unique question patterns and focus areas. Below is a detailed overview to help
students prepare effectively.

Mathematics

Mathematics questions in DPS Grade VII exams range from multiple-choice to problem-solving
tasks. They cover algebra, geometry, ratios, percentages, and basic trigonometry.

Common question types include:

- Solving equations
- Drawing and interpreting graphs
- Calculating areas and volumes
- Word problems requiring application of concepts

Preparation tips:

- Master formulas and theorem applications
- Practice solving diverse problems regularly
- Review previous exam papers to identify common question patterns

Science

Science exams emphasize understanding scientific principles, experiments, and application.
Questions include multiple-choice, diagram labeling, and explanation-based questions.

Key topics:
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- Physics: Force, motion, energy
- Chemistry: Elements, compounds, acids, and bases
- Biology: Human body systems, plants, ecosystems

Preparation tips:

- Conduct simple experiments at home for practical understanding
- Memorize key scientific terms and processes
- Practice diagram drawing and labeling

English

English exams test reading comprehension, vocabulary, grammar, writing, and speaking skills.

Question types:

- Comprehension passages with multiple-choice and short-answer questions
- Grammar and vocabulary exercises
- Essay and paragraph writing prompts
- Listening comprehension clips

Preparation tips:

- Read diverse texts regularly
- Practice grammar exercises
- Write essays and paragraphs to improve writing skills

Social Studies

Questions are designed to assess knowledge of history, geography, civics, and current events.

Common formats:

- Multiple-choice questions
- Map labeling and interpretation
- Short answer questions on historical events or geographical features
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Preparation tips:

- Create mind maps for historical timelines and geographical locations
- Stay updated on current events in the UAE and globally
- Practice locating places on maps

Arabic

Arabic exams assess reading, writing, comprehension, and grammar.

Question types:

- Reading comprehension passages
- Sentence construction and grammar exercises
- Vocabulary matching
- Oral assessments

Preparation tips:

- Enhance vocabulary through daily reading
- Practice writing essays and sentences
- Engage in speaking exercises

Effective Strategies for Preparing DPS Exam Questions in Dubai
Grade VII

Success in DPS exams hinges on strategic preparation. Here are key tips:

1. Review Past Papers and Sample Questions

- Familiarize yourself with question formats and difficulty levels.
- Identify recurring topics and question patterns to focus revision.

2. Develop a Study Schedule

- Allocate dedicated time for each subject.
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- Balance revision with practice tests.

3. Practice Time Management

- During practice exams, simulate real exam conditions.
- Learn to allocate time appropriately across questions.

4. Focus on Conceptual Clarity

- Understand underlying principles rather than rote memorization.
- Clarify doubts with teachers or tutors.

5. Use Visual Aids and Diagrams

- For subjects like Science and Social Studies, diagrams help retention.
- Practice drawing neat, labeled diagrams.

6. Engage in Group Study and Discussions

- Explaining concepts to peers reinforces understanding.
- Clarify doubts through discussion.

7. Maintain a Positive Attitude and Stay Healthy

- Adequate sleep, proper nutrition, and stress management improve performance.
- Stay motivated and confident.

Resources to Enhance Preparation for DPS Grade VII Exam
Questions

Students preparing for DPS exams in Dubai can leverage various resources:

- Textbooks and Workbooks: Use the official curriculum textbooks and supplementary workbooks.
- Previous Year Question Papers: Practice regularly with past papers available online or through

school resources.
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- Online Learning Platforms: Websites offering mock tests, tutorials, and practice questions
tailored for Dubai curriculum.

- Tutoring Centers: Enroll in coaching classes for subject-specific guidance.
- Study Groups: Collaborate with classmates for mutual learning and motivation.

Conclusion

dps exam questions in dubai grade vii are thoughtfully designed to evaluate a wide range of skills
and knowledge areas. Success in these exams depends on understanding the question types,
mastering subject-specific concepts, and practicing effectively. By adopting a strategic
approach?focusing on past papers, time management, and conceptual clarity?students can
confidently navigate their assessments and achieve their academic goals.

Preparing well for DPS exams not only ensures good grades but also builds essential skills such as
critical thinking, problem-solving, and effective communication. With consistent effort,
resourcefulness, and a positive mindset, Grade VII students in Dubai can excel in their DPS
examinations and set a strong foundation for future academic pursuits.
 
DPS Exam Questions in Dubai Grade VII: An Expert Review

When it comes to academic excellence and comprehensive preparation, Dubai?s Dubai Private
School (DPS) Grade VII examinations stand as a benchmark for student achievement and
assessment standards. As parents, students, and educators seek to understand the nuances of
these exams, a detailed exploration of the types of questions, their formats, and effective
preparation strategies becomes essential. This article provides an expert review of DPS exam
questions for Grade VII students in Dubai, offering insights into their structure, content, and best
practices for success.

Understanding the Structure of DPS Grade VII Exams

Before delving into specific question types, it?s critical to understand the overarching framework of
the DPS Grade VII assessments. These exams are designed to evaluate students? knowledge,
comprehension, analytical skills, and application capabilities across various subjects.

Subjects Covered in Grade VII

The curriculum typically encompasses core subjects such as:

- English Language
- Mathematics
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- Science (Physics, Chemistry, Biology)
- Social Studies (History, Geography, Civics)
- Arabic Language
- Islamic Studies (for Muslim students)
- Computer Science and ICT

Each subject?s exam structure may vary slightly based on the curriculum updates, but common
features include multiple-choice questions, short answer questions, and essay-type questions.

Exam Format and Duration

Most DPS Grade VII exams follow a structured format that balances objective and subjective
questions, with durations ranging from 1.5 to 3 hours per subject. The exams are designed to
assess not only rote memorization but also critical thinking and problem-solving skills.

Detailed Analysis of DPS Grade VII Exam Questions

Exam questions in DPS Grade VII are carefully crafted to align with learning objectives and
curriculum standards. Let?s explore the main types of questions students encounter, along with their
purpose and strategies for tackling them.

- Multiple-Choice Questions (MCQs)

Overview:

MCQs are prevalent in DPS exams, especially for assessing factual knowledge, vocabulary, basic
concepts, and quick reasoning. These questions generally offer four options, with only one correct
answer.

Purpose:

- Test recall of facts and definitions
- Assess understanding of concepts
- Evaluate quick analytical skills

Sample Characteristics:

- Often include ?which of the following? questions

Published by: hwd.fuzion.co.nz Page 17 of 34



Die Van Emmenes Emmenes Familiegeskiedenis Deel I Voorwoord Pr... Vol. 2022, Issue 8

- May incorporate diagrams or data interpretation
- Frequently used in Science and Mathematics sections

Preparation Tips:

- Practice past papers to familiarize yourself with common question patterns
- Read questions carefully to avoid misinterpretation
- Eliminate obviously wrong options to increase chances of selecting the correct answer

- Short Answer Questions (SAQs)

Overview:

SAQs require students to produce brief but precise responses, typically ranging from one to three
sentences. They test understanding, application, and the ability to express concepts succinctly.

Purpose:

- Assess comprehension beyond memorization
- Evaluate ability to articulate ideas clearly
- Test knowledge of key facts and definitions

Sample Characteristics:

- Questions may ask to define, explain, or give examples
- Often cover vocabulary, basic calculations, or short descriptions

Preparation Tips:

- Focus on understanding core concepts and definitions
- Practice writing clear, concise answers
- Review key points and summaries from textbooks

- Descriptive or Essay-Type Questions
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Overview:

These questions demand detailed responses and are common in subjects like English, Social
Studies, and Science. They evaluate analytical skills, critical thinking, and depth of understanding.

Purpose:

- Assess ability to formulate arguments or narratives
- Test comprehension of complex topics
- Evaluate writing skills and coherence

Sample Characteristics:

- May involve essay writing, paragraph answers, or case studies
- Require supporting evidence or examples

Preparation Tips:

- Practice writing structured essays with introductions, body paragraphs, and conclusions
- Develop outlines for common topics to organize thoughts quickly
- Enhance vocabulary and grammatical accuracy in English

- Diagram-Based and Data Interpretation Questions

Overview:

These questions incorporate visual elements like diagrams, charts, or maps to evaluate
interpretative abilities.

Purpose:

- Test comprehension of visual data
- Assess ability to analyze and draw conclusions from diagrams

Sample Characteristics:
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- May include biological diagrams, geographical maps, or mathematical graphs
- Often require labeling, explanation, or calculation based on visuals

Preparation Tips:

- Regularly practice interpreting different types of diagrams and charts
- Learn to quickly identify key features and data points
- Reinforce understanding of visual data representations in textbooks

Subject-Wise Breakdown of DPS Grade VII Questions

A subject-specific understanding of question types and expectations can greatly enhance
preparation. Let?s examine each major subject area.

English Language

- Reading Comprehension:

Multiple-choice questions based on passages, testing understanding, inference, and vocabulary.

- Writing Skills:

Short essays, letter writing, and paragraph formation.

- Grammar and Vocabulary:

Fill in the blanks, sentence correction, synonyms, and antonyms.

Expert Tip:

Consistent reading of English newspapers, novels, and practicing past exam questions improves
comprehension and writing skills.

Mathematics

- Problem Solving:
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Word problems, algebraic equations, fractions, percentages, and ratios.

- Conceptual Questions:

Geometry, number properties, and basic statistics.

- Question Types:

Multiple-choice, short answer, and diagram-based questions.

Expert Tip:

Practice a variety of problems regularly, focusing on understanding concepts rather than rote
memorization.

Science

- Multiple-Choice and Data Questions:

Covering physics, chemistry, and biology topics like force, chemical reactions, or human body
systems.

- Diagram Labeling and Explanation:

For biological systems or scientific apparatus.

- Application Questions:

Applying scientific principles to real-life scenarios.

Expert Tip:

Use visual aids and diagrams actively to improve retention and understanding of scientific concepts.

Social Studies
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- Historical and Geographical Data:

Fact-based questions about events, civilizations, and locations.

- Map Skills:

Labeling and interpreting geographical maps.

- Civics and Current Affairs:

Questions on governance, rights, and recent developments.

Expert Tip:

Create timelines, mind maps, and practice map exercises to master content.

Preparation Strategies for DPS Grade VII Exam Questions

Achieving excellence in DPS exams requires targeted preparation. Here are comprehensive
strategies tailored to the question types and subjects discussed:

- Practice Past Papers and Sample Questions

- Familiarize with question patterns and difficulty levels.
- Identify recurring topics and focus revision accordingly.
- Time your practice to simulate exam conditions.

- Strengthen Conceptual Understanding

- Focus on understanding the ?why? and ?how? behind concepts.
- Use visual aids, models, and experiments where applicable.
- Clarify doubts promptly with teachers or tutors.

- Develop Effective Answering Techniques
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- For descriptive questions, plan answers with outlines before writing.
- Manage time efficiently across sections.
- Review answers for clarity, accuracy, and completeness.

- Enhance Language and Analytical Skills

- Read extensively in English to improve vocabulary and comprehension.
- Practice essay and paragraph writing regularly.
- Engage in activities that develop critical thinking, such as debates or quizzes.

- Focus on Revision and Self-Assessment

- Regularly revise key topics and formulas.
- Use checklists to track progress.
- Take mock exams to build confidence and reduce exam anxiety.

Conclusion: Mastering DPS Grade VII Exam Questions

The DPS Grade VII exams in Dubai are designed to challenge students across multiple
dimensions?knowledge, application, analysis, and communication. The variety of question types,
from MCQs to essays and diagram-based questions, reflects the comprehensive nature of the
curriculum.

Success in these exams hinges on understanding the structure, practicing diverse question formats,
and adopting strategic study habits. By engaging with past papers, strengthening core concepts,
and honing answer presentation skills, students can not only excel academically but also develop
critical thinking abilities vital for future academic pursuits.

Ultimately, preparing for DPS Grade VII exams is an investment in building a strong foundation for
lifelong learning. With targeted effort and strategic preparation, students can confidently navigate
the exam landscape and achieve their academic goals in Dubai?s competitive educational
environment.
 

 QuestionAnswer What are the main topics covered in the DPS Grade VII exam questions in
Dubai? The main topics include Mathematics, Science, English, Social Studies, and Arabic, aligned
with the UAE curriculum for Grade VII students. How can students effectively prepare for the DPS
Grade VII exam in Dubai? Students should review past exam papers, practice sample questions,
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understand key concepts, and work on time management during exam preparation. Are there any
online resources available for practicing DPS Grade VII exam questions in Dubai? Yes, many
educational websites and the school's official portal offer practice tests, sample questions, and
revision materials tailored for Grade VII DPS exams. What is the format of the DPS Grade VII exam
questions in Dubai? The exam typically includes multiple-choice questions, short answer questions,
and longer descriptive questions covering various subjects. How important are previous years?
question papers for DPS Grade VII exam preparation in Dubai? They are very useful as they help
students familiarize themselves with the exam pattern, question types, and frequently tested topics.
What tips can help students succeed in the DPS Grade VII exam in Dubai? Consistent study,
understanding concepts thoroughly, practicing regularly, and staying calm during the exam are key
strategies for success. When are the DPS Grade VII exams usually scheduled in Dubai? The exams
are typically held towards the end of the academic year, around May or June, but students should
check with their school for exact dates. 

 
Related keywords: DPS Dubai Grade 7 questions, Dubai Grade 7 exam papers, DPS curriculum
questions, Grade 7 practice tests Dubai, Dubai school exam questions, DPS Grade 7 sample
papers, Dubai curriculum assessment, Grade 7 mock exams Dubai, DPS subject questions Grade
7, Dubai educational assessment papers

Read the full article online: dps exam questions in dubai grade vii

anatomy viva questions and answers

Anatomy viva questions and answers are essential resources for medical students and aspiring
healthcare professionals preparing for their practical examinations. These viva sessions are
designed to evaluate a student's knowledge of human anatomy, their ability to identify structures,
and their understanding of anatomical functions. Given the vast scope of anatomy, having a
comprehensive set of questions and well-prepared answers can significantly boost confidence and
improve performance in viva exams.

This article provides an extensive overview of common anatomy viva questions, categorized for
easy reference, along with detailed answers that elucidate key concepts. Whether you are a student
gearing up for your anatomy viva or a clinical educator seeking to enhance your question bank, this
guide is tailored to support your needs.

Understanding Anatomy Viva Questions and Their Importance

Anatomy viva questions are oral questions posed by examiners to assess a student's knowledge,
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interpretative skills, and practical understanding of human anatomy. These questions often focus on:

- Identification of structures
- Functional significance
- Anatomical relationships
- Clinical correlations
- Embryological development

The viva format encourages active recall, critical thinking, and the ability to articulate complex
anatomical concepts clearly. Mastery of these questions ensures that students are well-prepared to
handle clinical scenarios and surgical procedures.

Common Categories of Anatomy Viva Questions

To systematically prepare, it's helpful to categorize anatomy viva questions into specific topics:

1. General Anatomy

2. Upper Limb Anatomy

3. Lower Limb Anatomy

4. Head and Neck Anatomy

5. Thorax Anatomy

6. Abdomen and Pelvis Anatomy

7. Neuroanatomy

8. Embryology

9. Surface Anatomy and Palpation

Each category encompasses fundamental questions that are frequently asked during viva exams.

Sample Anatomy Viva Questions and Answers

Below are some of the most common and important questions across various categories, along with
detailed answers.
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1. General Anatomy

- Q: What are the main functions of the skeleton?
- A: The skeleton provides support to the body, protects vital organs, facilitates movement

through attachment points for muscles, serves as a reservoir for minerals like calcium and
phosphorus, and houses the bone marrow involved in hematopoiesis.

- Q: Describe the difference between a long bone and a flat bone.
- A: Long bones are characterized by a long cylindrical shaft (diaphysis) with expanded ends

(epiphyses), primarily found in limbs (e.g., femur, humerus). They support weight and facilitate
movement. Flat bones, such as the skull bones and sternum, are thin, flattened, and often provide
extensive surfaces for muscle attachment and protection of organs.

2. Upper Limb Anatomy

- Q: Identify the bones of the shoulder girdle.
- A: The shoulder girdle consists of two bones: the clavicle (collarbone) and the scapula (shoulder

blade). These bones connect the upper limb to the axial skeleton and facilitate a wide range of
shoulder movements.

- Q: What are the boundaries of the axilla?
- A: The axilla is bounded anteriorly by the pectoralis major and minor muscles, medially by the

serratus anterior and thoracic wall, posteriorly by the subscapularis, teres major, and latissimus
dorsi, and laterally by the intertubercular sulcus of the humerus. It serves as a passage for
neurovascular structures to the upper limb.

3. Lower Limb Anatomy

- Q: Name the bones of the foot.
- A: The bones of the foot include the tarsals (talus, calcaneus, navicular, cuboid, cuneiforms),

metatarsals, and phalanges.
- Q: What is the function of the iliotibial tract?
- A: The iliotibial (IT) tract is a thick band of fascia that extends from the iliac crest to the lateral

condyle of the tibia. It provides lateral stability to the knee and assists in movements like abduction
and extension of the thigh.

4. Head and Neck Anatomy

- Q: Identify the bones that form the orbit of the eye.
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- A: The orbit is formed by seven bones: frontal, sphenoid, maxillary, zygomatic, palatine,
ethmoid, and lacrimal bones.

- Q: Describe the course of the internal carotid artery in the head and neck.
- A: The internal carotid artery ascends in the neck within the carotid sheath, enters the skull

through the carotid canal, and supplies blood to the brain, eyes, and parts of the face. It runs
medially to the internal jugular vein and vagus nerve and gives off important branches like the
ophthalmic artery inside the cranial cavity.

5. Thorax Anatomy

- Q: What are the boundaries of the superior thoracic aperture?
- A: The superior thoracic aperture is bounded posteriorly by T1 vertebra, laterally by the first ribs

and their costal cartilages, and anteriorly by the manubrium of the sternum.
- Q: Name the muscles involved in respiration.
- A: The primary muscles are the diaphragm and external intercostal muscles. Accessory

muscles include the sternocleidomastoid, scalenes, and internal intercostals during forced
respiration.

6. Abdomen and Pelvis Anatomy

- Q: Describe the course of the abdominal aorta.
- A: The abdominal aorta begins at the aortic hiatus of the diaphragm at T12, descends anterior

to the vertebral column, and bifurcates into the common iliac arteries at the level of L4. It gives off
several branches, including the celiac trunk, superior mesenteric, renal, and inferior mesenteric
arteries.

- Q: What are the perineal muscles, and their functions?
- A: The perineal muscles include the superficial and deep transverse perineal muscles,

bulbospongiosus, ischiocavernosus, and external anal sphincter. They support pelvic organs,
contribute to sexual functions, and control the openings of the urogenital and anal canals.

7. Neuroanatomy

- Q: What are the main functions of the cerebellum?
- A: The cerebellum coordinates voluntary movements, maintains posture and balance, and

ensures smooth, coordinated muscular activity.
- Q: Name the cranial nerves and their primary functions.
- A: There are 12 cranial nerves:
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- Olfactory (I) ? smell
- Optic (II) ? vision
- Oculomotor (III) ? eye movements, pupillary constriction
- Trochlear (IV) ? eye movement
- Trigeminal (V) ? facial sensation, mastication
- Abducens (VI) ? lateral eye movement
- Facial (VII) ? facial expression, taste
- Vestibulocochlear (VIII) ? hearing and balance
- Glossopharyngeal (IX) ? taste, swallowing
- Vagus (X) ? parasympathetic functions, speech, swallowing
- Accessory (XI) ? shoulder and neck movements
- Hypoglossal (XII) ? tongue movements

8. Embryology

- Q: When does the neural tube close during embryonic development?
- A: The neural tube closes around the 4th week of embryonic development, specifically between

the 22nd and 28th days.
- Q: What is the significance of the branchial arches?
- A: The branchial arches contribute to the formation of the face, neck, and associated structures.

They contain mesenchyme, cartilage, muscle, and nerve components, each giving rise to specific
anatomical features.

Anatomy Viva Questions and Answers: A Comprehensive Guide for Medical Students and
Examiners

Anatomy, often regarded as the foundation of medical sciences, remains a cornerstone in the
education and assessment of future healthcare professionals. Its vast scope, encompassing the
structure, position, and relationship of body parts, makes it a challenging yet essential subject. The
anatomy viva voce (oral examination) serves as a vital tool to evaluate a student?s comprehensive
understanding, clinical reasoning, and ability to articulate complex concepts succinctly. In this article,
we delve into the common anatomy viva questions, providing detailed answers and insights to
prepare students for success and assist examiners in framing effective questions.

Understanding the Purpose and Structure of Anatomy Viva

What Is an Anatomy Viva?

An anatomy viva is an oral examination where students are questioned by examiners about various
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anatomical structures, functions, clinical correlations, and applied anatomy. Unlike written exams,
vivas assess not only factual knowledge but also the student?s ability to explain, analyze, and
connect concepts.

Objective of the Viva

- To evaluate comprehensive understanding of anatomical principles.
- To assess the ability to apply knowledge clinically.
- To develop communication and critical thinking skills.
- To identify areas needing further clarification or study.

Typical Format

- Questioning often begins with broad, foundational topics.
- Examiners may probe deeper into specifics based on initial responses.
- Clinical scenarios are frequently integrated to test applied anatomy.

Common Topics and Typical Questions in Anatomy Viva

The breadth of anatomy makes it impossible to cover all questions exhaustively. However, common
themes recur across examinations, providing a framework for preparation.

1. Osteology (Bones and Skeleton)

Sample Questions and Model Answers

- Question: Describe the anatomy of the clavicle and its clinical significance.

Answer:

The clavicle is an S-shaped long bone measuring approximately 6 inches in length. It has two main
ends: the lateral (acromial) end, which articulates with the acromion process of the scapula, and the
medial (sternal) end, which articulates with the manubrium of the sternum via the sternoclavicular
joint. The clavicle has three parts: the sternal, acromial, and conoid tubercle. It serves as a strut that
connects the upper limb to the trunk, protecting neurovascular structures passing beneath it.
Clinically, clavicular fractures are common, especially in the middle third, often resulting from falls or
direct trauma.
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- Question: Explain the clinical importance of the anatomical snuffbox.

Answer:

The anatomical snuffbox is a triangular depression on the lateral aspect of the wrist, bounded by
tendons of the extensor pollicis longus medially and extensor pollicis brevis and abductor pollicis
longus laterally. It contains the radial artery, which can be palpated here. Fractures of the distal
radius often involve this area; tenderness suggests a possible scaphoid fracture, which is significant
because of its limited blood supply and risk of avascular necrosis.

2. Muscular System

Sample Questions and Model Answers

- Question: Describe the origin, insertion, nerve supply, and action of the diaphragm.

Answer:

The diaphragm originates from the xiphoid process (sternal part), lower six ribs and their costal
cartilages (costal part), and the lumbar vertebrae via the right and left crura (lumbar part). It inserts
into the central tendon. Innervated primarily by the phrenic nerve (C3-C5), the diaphragm is the
principal muscle of respiration. Its contraction increases thoracic volume, causing inspiration, while
relaxation allows expiration.

- Question: What are the different types of muscle fibers, and how do they differ functionally?

Answer:

Muscle fibers are classified mainly into type I (slow-twitch, oxidative, fatigue-resistant) and type II
(fast-twitch, glycolytic, fatigue-prone). Type I fibers are rich in mitochondria, myoglobin, and are
suited for endurance activities. Type II fibers generate rapid, powerful contractions but fatigue
quickly. The distribution of these fibers varies among muscles depending on their function.

3. Nervous System

Sample Questions and Model Answers

- Question: Outline the course of the sciatic nerve and its clinical relevance.
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Answer:

The sciatic nerve arises from the lumbosacral plexus (L4-S3). It exits the pelvis via the greater
sciatic foramen, usually below the piriformis muscle, and travels down the posterior thigh, giving
branches to the hamstring muscles and the posterior compartment of the thigh. It then bifurcates
into the tibial and common peroneal nerves at the level of the popliteal fossa. Clinically, sciatic nerve
injury can cause sciatica, characterized by pain radiating down the leg, and may result from trauma
or herniated lumbar discs.

- Question: Explain the difference between gray and white matter in the spinal cord.

Answer:

Gray matter in the spinal cord contains neuronal cell bodies, dendrites, and unmyelinated axons,
functioning in processing and integrating information. It appears as an H-shaped core in
cross-section. White matter consists of myelinated axons forming ascending and descending tracts
that facilitate communication between the brain and spinal cord. The white matter surrounds the
gray matter.

4. Blood Supply and Lymphatics

Sample Questions and Model Answers

- Question: Describe the arterial supply of the brain.

Answer:

The brain receives blood mainly through the internal carotid arteries (which give rise to the anterior
and middle cerebral arteries) and the vertebral arteries (forming the basilar artery). The circle of
Willis connects these arteries, providing collateral circulation. The internal carotids supply the
anterior circulation, while the vertebrobasilar system supplies the posterior parts.

- Question: Explain the drainage of the thoracic duct.

Answer:

The thoracic duct begins in the abdomen at the cisterna chyli, ascends through the aortic hiatus of
the diaphragm, and runs along the right side of the thoracic vertebrae before crossing to the left at

Published by: hwd.fuzion.co.nz Page 31 of 34



Die Van Emmenes Emmenes Familiegeskiedenis Deel I Voorwoord Pr... Vol. 2022, Issue 8

the level of the fifth thoracic vertebra. It empties into the junction of the left subclavian and internal
jugular veins. It drains lymph from most of the body, except the right upper limb and right side of the
head and thorax.

5. Clinical Anatomy and Applied Concepts

Sample Questions and Model Answers

- Question: What are the clinical implications of the anatomical position of the recurrent laryngeal
nerve?

Answer:

The recurrent laryngeal nerve supplies motor innervation to most intrinsic muscles of the larynx. On
the right, it loops around the right subclavian artery; on the left, it loops around the arch of the aorta.
Its close relationship to the thyroid gland makes it vulnerable during thyroid surgeries. Injury can
cause hoarseness or loss of voice due to paralysis of the vocal cords.

- Question: Discuss the significance of the femoral triangle in clinical practice.

Answer:

The femoral triangle is an anatomical region in the anterior thigh, bounded by the inguinal ligament,
sartorius, and adductor longus. It contains important neurovascular structures: the femoral nerve,
artery, vein, and lymphatics. It is a common site for femoral artery puncture for catheterization,
femoral nerve block, and other vascular procedures. Knowledge of its anatomy minimizes
complications.

Strategies to Prepare for Anatomy Viva

Achieving proficiency in anatomy viva requires a combination of theoretical knowledge, practical
understanding, and clinical correlation. Here are some strategies:

- Deep Understanding: Focus on understanding the ?why? and ?how? behind anatomical facts,
not just memorization.

- Regular Revision: Consistent review of diagrams, structures, and clinical correlations enhances
retention.

- Practice with Peers: Mock viva sessions help improve articulation and confidence.
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- Use of Models and Cadavers: Hands-on experience solidifies spatial understanding.
- Clinical Integration: Relate anatomy to clinical scenarios to improve application skills.

Role of Examiners and Question Framing

Effective examination depends on well-framed questions that assess various cognitive levels:

- Knowledge-based questions (e.g., "Name the bones of the skull.")
- Comprehension questions (e.g., "Explain the movements permitted by the shoulder joint.")
- Application questions (e.g., "In a patient with wrist drop, which nerve is affected?")
- Analysis and synthesis (e.g., "Describe the anatomical basis for a herniated disc causing

sciatica.")

Examiners should aim for clarity, relevance, and a balance between factual recall and clinical
reasoning.

Conclusion

Anatomy viva questions and answers form a vital component in assessing a medical student?s
readiness to practice medicine. They challenge students to articulate their knowledge, demonstrate
clinical reasoning, and integrate theoretical concepts with practical applications. A thorough
understanding of anatomy, combined with strategic preparation and clinical insight, ensures success
in viva examinations. As anatomy continues to serve as the backbone of medical education,
mastering these viva questions not only prepares students for exams but also lays the foundation for
safe and effective clinical practice.

In summary, effective preparation for anatomy viva involves understanding
 

 QuestionAnswer What are the common topics covered in anatomy viva examinations? Common
topics include the skeletal system, muscular system, nervous system, cardiovascular system,
respiratory system, digestive system, and histology of tissues. Students are also questioned on
anatomical terminology, surface anatomy, and clinical correlations. How should I prepare effectively
for an anatomy viva? Preparation should focus on understanding core concepts, memorizing
important structures and their functions, practicing diagrams, and reviewing clinical applications.
Regular self-testing and discussing topics with peers can also enhance recall and confidence. What
are some frequently asked anatomy viva questions and model answers? Q: Describe the structure
of the human heart. A: The human heart is a muscular organ with four chambers?two atria and two
ventricles?that pump blood throughout the body. It has valves to prevent backflow and is supplied
by coronary arteries. Q: What is the function of the diaphragm? A: The diaphragm is a dome-shaped
muscle that separates the thoracic and abdominal cavities and plays a crucial role in respiration by
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contracting to allow lung expansion. How can I improve my image-based anatomy viva answers?
Practice drawing and labeling diagrams regularly, understand the spatial relationships of structures,
and review clinical images and radiographs. Developing the ability to describe structures clearly and
confidently will improve performance during image-based questions. What are the common
mistakes to avoid during an anatomy viva? Avoid vague or incomplete answers, failing to visualize
structures properly, and lack of confidence. Also, do not guess without reasoning, and ensure clarity
and precision in your explanations. Being familiar with clinical relevance can also enhance your
responses. 
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