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General Information of B.Sc. Home Science Program

Title and code of the program: The title of the programme shall be Bachelor of Home Science

(B.Sc. H.Sc.) The program code of B.Sc. Home Science shall be “HS5¢2022”.

Eligibility for admission: Eligibility of admission in B.Sc. Home Science will be as follow:

i. Students must pass H.Sc. (Class 12"y in any stream/Three year diploma course in any branch of

technical education / Vocational Education or equivalent from a recognized board.

ii. Students must have a minimum aggregate of 40% marks in HSc examination (Relaxation in

percentage will be as per rule of C.G. Govt.).

Scheme of examination: Each theory paper is divided into three components as follow, there

shall not be any Internal Assessment (1A) for practical part of every subject :-

i Total Marks:100 Marks

ii. University Examination (UE): 60 Marks

iii. Internal Assessment (IA): 15 Marks

iv. Practical : 25 Marks

. Internal Assessment (IA): The structure of 1A shall be as follow:

i. Internal test (15 Marks): There shall be two internal tests of 15 marks each, the average
of both tests shall be considered as the marks of internal test. The marks of assignment
shall be of 15, the average of the both tests shall be added with marks of assignment, and
the total will be divided by two.

. University Examination (UE): The pattern of examination shall be as follow:

i. There shall be three sections of question paper: A, B and C.

ii. Section A (20 Marks) shall consists “Very Short Answer questions”, Three questions from
each unit with internal choice of solving two.

iii. Section B (20 Marks) shall consist of “Short answer questions” from each unit, two

questions from each unit with internal choice of solving one,

iv. The Section C (20 Marks) shall consist “Long answer questions”, one from each unit, with
internal choice of solving any two questions, each has 10 marks.

Programme Learning Outcomes (PLO): On completion of this programme, the students are
expected to:

PLO1: To Apply knowledge of Basic Nutrition, Textile and Fibre Science, Resource
Management , Communily Development , Human Development with basic knowledge of women
empowerment and Compufer Basics at the individual level , community level and also on
commercial level.

PLO2: To apply knowledge of nutrition as Medical Nutrition Therapy for disease correction,
Technical knowledge of physio-chemical nature of textile fibres and yarn making, working of
various systems in human body, Skillful communication techniques, Developmental stages in life
cycle and consumer economics related knowledge.

PLO3: To apply knowledge of Biochemistry of Macro molecules as Profein, Lipids,
Carbohydrates and Micro-Molecules as Vitamin, Minerals, Antioxidants,  Preservation
Technology, Extension education for the community and national benefit, Care of human in early
years of life, Principles of Art and Designing and skills of apparel making with fashion designing.

PLO4: To apply new technology in the field of Nutrition as Neutrogenomics, Nanotechnology for
Medical Nutrition Therapy, Management of human resources properly, advances in Textile
science, advances in Human developments as maintenance of good mental health and Research
Methodology with latest data collection and analysis details in the field of Home Science
Research.

v’V/



B.Se. (HOME SCIENCE)

Year Course Subject Name Theory/ | Total Marks
Code Practical | Credit UE TA Total
Max | Min
First | HSCF-1T | Environmental studies Theory 4 60 15 75 25
HSCF-2T | Hindi Language Theory 4 60 15 75 25
HSCF-3T | English Language Theory 4 60 15 75 25
HSC-1T | Basic Nutrition Theory 4 60 15 75 25
HSC-2T | Introduction to Resource Theory 4 60 15 13 25
Management
HSC-3T | Introduction to Human Theory 4 60 15 75 25
Development
HSC-4T | Textile and Clothing Theory A 60 15 75 25
HSC-5T | Community Development Theory 4 60 15 75 25
HSC-6T | Personal Empowerment and Theory ) 60 15 75 25
. | Computer Basics
HSCF-1P | Environmental Study Field Practical 2 25 NA | 25 25
work
HSC-1P | Basic Nutrition Practical 2 25 NA | 25 09
HSC-2P | Introduction to Resource Practical 2 25 NA | 25 09
Management
HSC-3P | Introduction to Human Practical 2 25 NA | 25 | 09
Development
HSC-4P | Textile and Clothing Practical 2 25 NA | 25 | 09
HSC-5P | Community Development Practical 2 25 NA | 25 09
HSC-6P | Personal Empowerment and | Practical 2 25 NA | 25 09
Computer Basics
Total 50 715 135 | 850
Second | HSCF-4T | Hindi Language Theory 4 60 15 75 | 25
HSCP-5T | English Language Theory 4 60 i5 4 o | 28
HSC7T ) Nutritional Management in Theory 4 60 15 75 1 25
Health & Diseases
HSC-8T | Textile and Fiber Science Theory 4 60 15 75 | 25
HSC-9T | Human Physiology and Theory 4 60 ¥ 15 25
Community Nufrition
HSC-10T | Communication Process Theory 4 60 15 75 | 25
HSC-11T | Life Span Development Theory + 60 15 13 1 25
HSC-12T | Consumer Economics Theory 4 60 15 75 | 25
HSC-7P | Nutritional Management in | Practical 2 25 NA | 25 | 09
i Health and Diseases
 HSC-8P Textile and Fiber Science Practical 2 25 NA | 25 | 09
HSC-op Human Physiology and Practical 2 25 NA | 25 | 09
Community Nutrition
HSC-10P | Communication Process Practical 2 25 NA | 25 | 09
HSC-11P | Life Span Development Practical 2 25 NA | 25 | 09
HSC-12P | Consumer Economics Practical 2 25 NA | 25
Total 44 630 120 | 750
5




Third | HSCF-6T | Hindi Language Theory “ 60 15 75 29
HSCF-7T | English Language Theory 4 60 15 75 25
HSC-13T | Nutritional Biochemistry Theory 4 60 15 75 25
HSC-14T | Food Preservation Theory 4 60 15 75 25
HSC-15T | Early Childhood Care and Theory 4 60 15 15 25

Education
HSC-16T | Extension Education Theory 4 60 15 75 25 |
HSC-17T | Foundation of Art and Design | Theory 4 60 15 13 25
HSC-18T | Apparel Making and Fashion | Theory 4 60 15 75 25
Designing
HSC-13P | Nutritional Biochemistry Practical 2 25 NA| 25 09
HSC-14P | Food Preservation Practical 2 25 NA| 25 09
HSC-15P | Early Childhood Care and Practical 2 25 NA | 25 09
Education
HSC-16P | Extension Education Practical 2 25 NA| 25 09
HSC-17P | Foundation of Art and Design | Practical 2 25 NA | 25 09
HSC-18P | Apparel Making and Fashion | Practical 2 25 NA| 25 09
Designing
Total 44 630 | 120 | 750

Nate- There shall be four extra credits in each year for internship/ Apprenticeship .The certificate
of extra credits for this would be provided by the concern university and it is not mandatory.
Abbreviations Used- UE: University Examination 1A: Internal Assessment

Note:
Jis

Students have to pass the Environment é?udies (Additional & Compulsory) tili the end of the
maximum duration provided for the program. Degree will not be awarded without passing the
environmental studies paper. '
There shall be four extra credits in all the years of under graduation for
internship/apprenticeship/Skill development program/Value added program. The certificate of
extra credits would be provided by the university concern and is not mandatory.




B.Sc. (CLINICAL NUTRITION)

(Student drops Botany, instead study Clinical Nutrition)

Year | Course Subject Name Theory / | Total Marks
Code Practical | Credit UE 1A Total
Max Max Max Min
First | CN-1T | Anatomy and Physiology Theory 4 60 15 75 25
CN-2T | Physiology and Basic Theory 4 60 15 75 25
Nutrition
CN -1P | Anatomy and Physiology Practical 2 50 NA 50 17
Second | CN-3T | Biochemistry and Theory 4 60 15 75 25
Microbiology
CN-4T | Basic Dietetics and Theory 4 60 15 75 25
Community Nutrition
CN -2P | Biochemistry and Practical 2 50 NA 50 17
Microbiology
Third | CN-5T | Nutrition for Health and Theory 4 60 15 75 25
Fitness
CN-6T | Advanced Dietetics Theory 4 60 15 75 25
CN -3P | Advanced Dietetics Practical 2 50 NA 50 17

Note- There sh

for this would be provided by the concern university and it is not mandatory.

The foundation courses will

Abbreviations Used-

UE: University Examination

be as per common syllabus of any B.Sc. program me.

all be four extra credits in each year for internship/ Apprenticeship .The certificat

1A: Internal Assessment

¢ of extra credits




B.Sc. (Food Science & Quality Control)

(Student drops Botany, instead study Food Science and Quality Control)

Year | Course Subject Name Theory / Total Marks
Code Practical Credit UE A Total
Max Min
First FQ-1T | Basic Nutrition and Food Chemistry Theory 4 60 15 75 25
FQ-2T | Food Microbiology and Sanitation Theory L 60 15 75 25
FQ-1P | Food Microbiology Practical 2 50 NA 50 17
Second | FQ-3T | Food Preservation, Sensory Evaluation Theory -+ 60 15 o 25
and Food Packaging
FQ-4T | Post Harvest Technology and Analytical Theory 4 60 15 75 25
Instrumentation
FQ-2P | Analytical Instrumentation Practical 2 50 NA 50 17
Third | FQ-5T | Food Analysis and Food Toxicology Theory -4 60 15 15 25
FQ-6T | Food Manufacturing, Adulterating and Theory 4 60 15 73 25
Testing
FQ-3P | Food Analysis Practical 2 50 NA 50 17

Note- There shall be four extra credits in each year for internship/ Apprenticeship .The certificate of extra
credits for this would be provided by the concern university and it is not mandatory.

The foundation courses will be as per common syllabus of any B.Sc. programme.

Abbreviations Used- UE: University Examination IA: Internal Assessment
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BA/B.5c./B.Com/B.Sc. Home.Sc. (Part-11)
Foundation Course Paper-ll English Language

Max. Marks:75 Qualifying Marks:26
Total credits: 05

3 Paper-li ¥ Mark's Period's Credit
Unit-1 Ix5=15 18 01
English in Use:

A Textbook for College Students (Semester 111},
Macmillan Publishers India Pvt Ltd

Unit -1l 1x10=10 18 01
Business Reports & Media Reports Writing
Motices, Blog Writing

Unit -lll Reading Comprehension 1x5=05 18 01
(a) Unseen Passage (MCQ -based) 1x10=10
(b} Vocabulary (Text-based)
Unit -1V Essay Writing: 1x10=10 09 0.5
Discursive Essay, Argumentative Essay
Unit-V Grammar : 1x25=25 27 1.5
» Ordering of words
= Voice

» Conditional sentences

* Use of some, any, enough, too,otherwise,
few, many, such, very

* Prepositions

s (uestion tags

» Transformation of sentences(like-Simple to
Compound to Complex,Exclamatory to
Assertive)

= Transformation of sentences with positive,
Comparative and superlative degrees

s Grammatical items given in the
textbook'English in Use'

o =] Total 75 90 (ST
Recommended Books- e
1. Essential English Grammar, 2nd Edition by
Raymond Murphy, Cambridge Publication
2. English Grammar in use 5th edition by
Raymond Murphy, Cambridge Publication.

3. Advanced English Grammar by Martin
Hewings Cambridge University Press,




Part -1
SYLLABUS FOR ENVIRONMENTAL STUDIES AND HUMAN RIGHTS
(Paper code-0828)
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UNIT-1 THE MULTI DISCIPLINARY NATURE OF ENVIRONMENTAL STUDIES

Definition, Scope and

Importance Natural Resources:

Renewable and Nonrenewable Resources

(a) Forest resources: Use and over-exploitation, deforestation, Timber extraction,
mining, dams and their effects on forests and tribal people and relevant forest Act.

(b) Water resources: Use and over-utilization of surface and ground water, floods
drought, conflicts over water, dam” s benefits and problems and relevant Act.

(c) Mineral resources: Use and exploitation, environmental effects of extracting and
using mineral resources.

(d) Food resources: World food problems, changes caused by agriculture and
overgrazing, effects of modern agriculture, fertilizer-pesticide problems, water
logging,salinity.

(¢) Energy resources: Growing energy needs, renewable and non-renewable energy sources.
use of alternate energy sources.

() Land resources: Land as a resource, land degradation, man induced landslides

soil erosion and desertification.

(12 Lecture)
UNIT-1I ECOSYSTEM

(a) Concept, Structure and Function of and ecosystem
- Producers, consumers and decomposers.
- Energy flow in the ecosystem
- Ecological succession
- Food chains, food webs and ecological pyramids.
- Introduction, Types, Characteristics Features, Structure and Function of
Forest, Grass, Desert and Aquatic Ecosystem.
(b) Biodiversity and its Conservation
- Introduction - Definition: genetic. species and ecosystem diversity
- Bio-geographical classification of India.
- Value of biodiversity: Consumptive use. Productive use, social ethics,
aesthetic and option values.
- Biodiversity at global, National and local levels.

- India as mega-diversity nation.



- Hot spots of biodiversity.
. Threats to biodiversity: habitat loss, poaching of wildlife, man-wild life conflict.
- Endangered and endemic species of India.

- Conservation of biodiversity: In situ and Ex-situ conservation of biodiversity.

(12 Lecture)
UNIT- III

(a) Causes, effect and control measures of

- Air water, soil, marine, noise, nuclear pollution and Human population.

- Solid waste management: Causes, effects and control measures of urban
and industrial wastes.

- Role of an individual in prevention of pollution.

- Disaster Management: floods, earthquake, cyclone and landslides.
(12 Lecture)

(b) Environmental Management

- From Unsustainable to sustainable development.

- Urban problems related to energy.

- Water conservation, rain water harvesting, watershed management.

- Resettlement and rehabilitation of people, its problems and concerns.

- Environmental ethics: Issues and possible solutions.

- Climate change, global warming, acid rain, ozone layer depletion, nuclear
accidents and holocaust.

- Wasteland reclamation

- Environment protection Act: Issues involved in enforcement of environmental
legislation,

- Role of Information Technology in Environment and Human Health.



UNIT-1V

General background and historical perspective- Historical development and concept of Human
Rights, Meaning and definition of Human Rights. Kind and Classification of Human Rights.
Protection of Human Rights under the UNO Charter, protection of Human Rights under the
Universal Declaration of Human Rights, 1948. Convention on the Elimination of all forms of
Discrimination against women. Convention on the Rights of the Child, 1989.

UNIT-V

Impact of Human Rights norms in India, Human Rights under the Constitution of India,
Fundamental Rights under the Constitution of India, Directive Principles of State policy under the
Constitution of India, Enforcement of Human Rights in India. Protection of Human Rights under
the Human Rights Act, 1993- National Human Rights Commission, State Human Rights
Commission and Human Rights court in India. Fundamental Dutics under the Constitution of

India.

Reference/ Books Recommended

L SK Kapoor- Human rights under International Law and Indian Law.

1

HO Agrawal- Internation Law and Human Rights

3. TH®B. BR — A HOBR

4, CITA. URE — 9Rd & EfEHE

5. AL Ggedl —HRe @ Wi

6. J N.Pandey - Constitutional Law of India

7. Agarwal K.C. 2001 Environmental Biology, Nidi pub. Ltd. Bikaner

8. Bharucha Erach, the Biodiversity of India, Mapin pub. Ltd. Ahmedabad 380013, India.

Email: mapin@icenet.net(R)

9. Bruinner R.C. 1989, Hazardous Waste Incineration. McGraw Hill Inc.480p

10. Clark R.S. Marine pollution, Clanderson press Oxford (TB)

11. Cuningham, W.P.Cooper. T.H.Gorhani, E & Hepworth. M.T.200

12.  Dr. A.K.- Environmental Chemistry. Wiley Eastern Ltd.

13. Down to Earth, Center for Science and Environment (R)

14. Gloick, H.P. 1993 Water in crisis. pacific institute for studies in Deve. Environment &
Security. Stockholm Eng. Institute. Oxford University, Press. m 473p.

15.  Hawkins R.E. Encyclopedia of Indian Natural History, Bombay Natural History Society,
Mumbai (R)



16.

19.
20.
21,
22,

28.

Heywood, V.H. & Watson, T.T.1995 Global Biodiversity Assessment, Cambridge Univ.
Press 1140p

Jadhav H. & Bhosale, V.H. 1995 Environmental Protection and Law. Himalaya pub.
House, Delhi 284p

Mckinney M.L.& School R.M.1996, environmental Science systems & solutions, web
enhanced edition, 639p

Mhadkar A.K. Matter Hazardous, Techno-Science publication(TB)

Miller T.G.Jr. Environment Science, Wadsworth publication co. (TB)

Odum E.P.1971, Fundamentals of Ecology, W.B. Saunders Co. USA.574p

Rao M.N. & Datta, A K. 1987, Waste water treatment. Oxford & IBH pub.co.pvt. Ltd
345p

Sharma B.K. 2001, Environmental chemistry, Goel pub. House, Meerut

Survey of the Environment, The Hidu(M)

Townsend C. Harper J. And Michael Begon, Essentials of Ecology. Blackwell
Science(TB)

Trivedi R.K.Handbook of Environment Laws, Rules, Guidlines, Compliances and
Standards, Vol land I1, Environment Media(R)

Trivedi R.K. and P.K. Goel, Introduction to air pollution, Techno-Science publication
(TB)

Wanger K.D.1998, Environmental Management. W.B. Saunders Co. Philadelphia, USA
499



Part A Introductmn

5, 1 Course Code
' 2 | Course Title

HSC-7T

" Nutritional Management in Health and Diseases

'3 | Course Type

Theory

4 Pre -requisite (if any) |

5 | Course Learning.
Outcomes (CLO)

NO
| At the end of this course, the students will be enable to:
e To understand Importance of Meal Planning.

e To understand Factors affecting nutritional requirements.
¢ To understand Normal nutrition.
e To understand Medical nutritional therapy in various diseases.

Theory: 4

e To understand Conversion of Normal Diet to Disease Specific Diet.

I ‘Max. Marks 60+15 | Min P@_sin_g_l_!/[nrks 125

Part B Content of the Course

Total Periods: 60

T nples

‘No. of Perlnds

|
!
i

| Definition of Health and Nutrition: Dimensions of Health (Physical,
Psyehologlcal emotional and Spiritual).
Concept of nutritionally adequate diet and meal planning:

' Importance of meal planning, Factors affecting meal planning-
Economic |

' Nutritional, Socio-cultural, Religious,
. Availability of time.

Geographic,

12

i .

' Dietary Guidelines suggested by ICMR, Planning of balance diet-food
ucomposmon tables, principles of planning diets, Planning diets for
 institutions.

 Steps involved in planning a diet: RDA, Food list-using ICMR |
tables using cooked food exchange list, Making Menu, The Food |
I(rulcle four food group plan of ICMR, Food Pyramid, and General ’

12

11

1V

\Y

P

economic levels) requirements, nutritional problems, food selection.

Adulthood Pregnancy, Lactation, Pre-School, Adolescence.

' therapeutic purposes, full diet, soft diet, Fluid diet, Bland diet, Energy
modification and Nutrition for weight management-Identifying the
' overweight and obese, etiological factors contributing to Obesity.
Prevention and treatment, low energy diets, Underweight —etiology
‘ and assessment.

Nutrition through the life cycle: (At different activity and Social |

 Principles of dict therapy: Modification of Normal daet for -

12

1 ‘Etiology: Symptoms and diet management of the following _Diarrhea,
' Constipation, Peptic ulcer, Jaundice, Viral Hepatitis, Cirrhosis.

'Diet in discase of the endocrine: Pancreas-Diabetes mellitus-
iclassiﬁcation, symptoms, diagnosis, Dietary care and Nutritional,

12

- _



| management of diabates Mellitus, Insulin therapy, Oral Hypoglycemic |
\ agents, Juvenile Diabetes.

!i Diseases of the Cardio Vascular system: Atherosclerosis Etiology and
| Risk Factor, Hypertension-Etiology, prevalence Nutritional

| management and prevention, Renal diseases—Nephritis, Nephrosis -

i Causes, Symptoms and Dietary management |

Ké;\;b_rds-:_- - Health and Nutrition, Concept of nutritionally adequate diet and meal planning, S‘fu_ei:{s,_"i
involved in planning a diet, Nutrition through the life cycle, Principles of diet therapy. |

|

Etiology, Pancreas, Cardio-Vascular system.

Suggested Readings:

1.

E:learning Resources:
L.

~ PartC: ﬂzl_i;nilig Resources

- “f'e);'t_B_‘gol_cs._I{efereHc'é _B_ooks, Othe;Resoﬁwrééé_

areTe ug uisor =f g=ar R, Hindi edition, Panchsheel Publishers.

Dietetics: B. Shrilaxmi ,8‘l1 edition, New Age International publishers.

Human Nutrition and Dietetics: Davidson and Passmore, 8" edition, Livingstone Publishers.
NOrmal and Therapeutic Nutrition: Robinson,17" edition, Mac Millan publishing Company.
Food, Nutrition and Diet Therapy: Krause, 1 1™ edition, Saunders Publishers.

Nutrition and Diet Therapy: Su.R.Williams,4™ edition, C.V.Mosby Co. Publishers.

Modern Nutrition in Health and Disease: Shils, M.E. Olson, 8™ edition, Lea and Febigera
Waverly Company Publishers.

Balance Diet:
s https:ﬁwww.google.corm’search?q=balanced+dietandrlz=] C1JJTC enIN950IN950ando |
g=Balanceandags=chrome. !

2, https:ﬁiamherbalifenutrition.comfnulrition:factsfbalanced:diet:daily:nutrition/

Principles of diet therapy:

1. https://www.google.com/ search?q=principles+of+diet+thcrapyandrlz= 1C1JITC _enIN9 |
SOIN950and0q=princip1e+of+diet+andaqs=chmme.2.69i57j 0i1019.15376j0j15andsourc |
eid=chromeandie=UTF:8 i

2. hltps:!fwww.youtube.com/watch?v=0VM9?’v:Ysmw !

3. https://onlinecourses. swayam?2.ac.in/cec21 _hs09/preview

Food Pyramid: |
1. https://www.google.com/ search?q=food+pyramidandrlz=1C1JJ TC_enIN950IN950ando |
q=food+pandaqs=chrome.3 .69i57§35139;0i167j0i433151 |
2. https:;’r’www.youtube.com;‘watch?FZajKRG_asfs 2
Diet for cirrhosis: |
1. https:Nwww.google.com/search?q=diet+of+cirrhosisandrlz=1 C1JJTC enIN950IN950an ‘
dog=diet+of+chrrosisandags=chrome. |
2. https:f/www.medtalks.infarticles/nutrition:and:progNOsis:of:liver:diseascs |
Discases of the Cardio Vascular system:
1; https://www.google.comfsearch?q=disease+and+diet+of+cardiovascular+systemandr]z=
1CHITTC
2; https:ffwww.betterhealth.vic.gov.aw’health/conditionsandtreatmentsfheart:disease:and:fo
od _
\

P




Part D: Assegsjment_and ]fva_hl_ati'on

], Suggested Continuous Evaluation Methods::

' Maximum Marks: 75

I Continuous Comprehensive Evaluation(CCE): 15

- University Exam (UE): 60

i TInternal Assessment : | " Class Test ‘ Two Test cach of 15

| Continuous Comprehensive l Assignment/Presentation Assignment Marks: 15

- Evaluation (CCE) | ' (Mean of Two Tests + Assignment
| | l Divided by 2)




!: ~ 717 Visit to Dietetics Dept of -Hospitalg. |

18 Workshops / Project: Menu planning on NOrmal and
therapeutic modification of Diet

Part C: Learning Resources
Text Books, Reference Books, Other Resources

—_— —— — 1

S;légestéd I@cﬁngs:
1. anerR wd ursvi - €f gear R, Hindi edition, Panchsheel Publishers.

Dietetics: B. Shrilaxmi ,8" edition, new age international publishers.

Human Nutrition and Dietetics: Passmore,8" edition, Livingstone Publishers.

Normal and Therapeutic Nutrition: Robinson, 7™ edition, MacMillan publishing Company,

Food, Nutrition and Diet Therapy: Krause, 11" edition, Saunders Publishers.

Nutrition and Diet Therapy: Su. R. Williams 4" edition, C.V.Mosby Co. Publishers. !

Modern Nutrition in Health and Disease: Shils, M.E. Ols-fm,Sth edition, Lea and Febigera Waverly '

Company Publishers.

= B b s 1

i

' E:learning Resources:
1. Diet for Adult: |
lq https://www. google.com/ search‘?q=diet+for+adultsandrlz=1 C1JJTC enIN950IN9 50andoq=diet+for |
i +adultandags=chrome.
. Diet for pregnancy:
https://www.google.com/ search‘?q=diet+for+pregnant+womenandrlz=1 C1JITC_enIN950IN950ands |
xsrf=ALiCzsbC_ |
i 3. Diet for Atherosclerosis:
https://www.google.com/ search?q=diet+for+atherosclerosisandrlz=1 C1JITC enIN950IN950andsxsr
f=ALiCzsZ6XyYHi7Q: |
. 4. Diet for diabetes mellitus: l
' hitps://www.google.com/ search?q=diet+for+diabetes+melli tusandrlz=1C1JJTC_enIN950IN950ands
xsrf=ALiCzsZFI52m3efDHrT UHumOT Tnrmp7Ctg

[E]

Part D: Assessment and EvalEation

onti nuous Evaluatio n Methods::
- Maximum Marks: 25

Continuous Comprehensive Evaluation(CCE): Not Applicable
' University Exam (UE): 25
“Internal Assessment : Continuous | Class Test
i Comprehensive Evaluation (CCE) | Assignment/Presentation !|
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Program: Diploma Course| Class: B.Sc. Home Science II Vear | Year: 2022 | Session: 2022:2023

' 1 | Course Code HSC-8T
i! 2 | Course Title B Textile And Fiber Science
3| CourseType T Theary - ]
l_4_ Pre-requisite (if a;yj“;\;mm_ S ~ NO
! 5 _I Course Learning. | At the end of this course, the students will be enable to: T
I. E Outcomes (CLO) | e To understand basic Knowledge of elements of Arts in Textile
L l science.

|_ e To understand various type of dyeing and printing technology.

1 e To understand technique for cloth disinfection..
: 1 o To understand basic Knowledge of cleaning and dry cleaning.
| | e To understand various finishes.

' e To understand basic chemistry of soap and detergents.
6 _ICEﬁ"t—VeﬁleF o o "~ Theory: 4 - - i
7| TotalMarks | Max. Marks: 60+15 | Min Passing Marks : 25 ]

Unit | Topics

I i-iﬁﬁ;;l:c-ti'o_liuio Elements of arts: Principles of design, Colour T 12
' theories and colour schemes, Pattern - different type of pattern.

1 ﬂﬂiﬁéﬂ)leg of laundry and its methods: Cleaning materials and i
| Detergents: Soap and detergent, Other cleaning agents, Water: 12
' Hardness of water, methods of removal of hardness, Dry cleaning. '

Starch: types and uses.
' Blue: types and uses. 12
| Stain removal: classification and technique of stain removal.

WA ;ﬁis‘iﬁ_fec_ﬁou of clothes: Care and Stor_age of fabrics, Selection of ]
| fabric for dress according to age, climate, occupation, occasion, 12
' Fashion, personality and figure, Wardrobe planning.

.V | Equipment and supplies used in clothing construction: Tailoring,
| General Principles of clothing construction, Methods of taking body | 12
| measurements, Drafting and Draping, Pattern Making, General
l | instructions for pattern making, Methods, Types and layout.

Ed

Keywords: : Elements of aﬂs,ﬁeglgn
removal, Care and Storage of fabrics, Equipment and supplies used in clothing

Construction.

Pattern, laundry aﬁfs“hlcthodgﬁiéggﬁ,gia?:wh:_Blue, Stain |

e — i



buggested Readings:

1. T faste ud afeTe T AR =T HY qredT, 3" edition, star publication.

2. 7&r fas - g=<1 Rig, Hindi edition, Panchsheel Publication.
3. e Farstrer w ufvem— <t wften | Hindi edition, Bihar Hindi Garth publication.
L 4 gEfase @ o fagra— S St @ 919, Hindi edition, Shri ViNOd Pustak Mandir Publication. |
5. The complete Book of Fashion Illustration: Tate, S.L, 2" edition, New York, Harper and
Row Publication.
Fashion drawing: basic principles: Allen Anne , 2™ edition, Batsford Ltd Publication.
Fashion Illustration: Barnes Colin, 3" 4 edition, Little Brown Pubhcatlon

_ Tundamentals of Textiles and their care: Sushila Dhantyagi, 5™ edition, Orient Blackswan
Private publication.

S B -

E-learning Resources:
1. Principle of Design: .
https://www.google.com/ search?q=principles+of+designandrlz=1 C1JJTC_enIN950IN95 Oandoq'!
=principletof+desandaqs l
. 2. Method of remove hardness of water:
| https://www.google.com/ search‘?q=mcth0d+of+remove+hardness+of+waterandrlz=1 ClITC ‘
3. Bleach:
https://www.google.com/ search‘?q:types+0f+bleaching+in+texti1eandrlz=1 CLIJTC i
| 4. Stain Remover: !
| https://www.google. com/search?q=Stain+removingandrlz=1Cl JITC enlN‘)SOTNQSOandoq—Sta
in+removingandags=chrome
5. Details of Indian Fashion
https:f/www.udemv.comftopic;‘ihshion-desi,qm
6. Concepts of Textile and Fashion
https://www.coursera.org/courses?query=fashion%20design g
7. Cloth designing related courses 2
https://www.onlinestudies.com/Courses/F ashion-Design/

Part D Assessment and Evaluation

Malele Marks: 75
l Contmuous Comprehensive Evaluation(CCE): 15

Internal Assessment: 3! Class Test ’ Two Test each of 15
i Continuous Comprehensive | Assignment/Presentation ‘ Assignment Marks: 15
Evaluation (CCE) i - (Mean of Two Tests + Assignment
:

Divided by 2)

s e o —— l




i ~ PartA: Introduction
' Program Dlploma Course J Class B.Sc. Home %lence IT Year | Year: 2022 E Sessmn 2022: 2023

1
|
f
3 L
£
i

| ATCt)urs_g Code 'i ------------------ “mscsp o __i
2 CourseTitle T “LABS: Textile And Fiber S&Eﬁée ''''' -
ot el |
4 | Pre- requls;t_em o [Theoretleal Knowledge of physlochemwal properties of textile fibers and 1
! (if any) ndy’emg, printing technology.
-?Fi—aou_rs“e—iarang. I At the end of this course, the students will be enable to: o
j| Outcomes (CLO) e To understand basic Knowledge pattern making techniques.

| e To understand various type of dry cleaning.
| e To understand measurement technique for stain removal.

\ e To understand basic Knowledge of cleaning and dry cleaning
e To understand cloth disinfection.
i | e To understand basic chemistry. of soap and detergents.

] 6 \ Credit Value - | Practlcal 2 | B ‘“i
| 7_ | Total Mar Marks 3 Max. Marks 25 Mln Passmg Marks : 09

|~ Dimbass

1 _ B o PartB Content of the Course __ _' . _ ___\
Total No. “of Periods : 15

" Tentative Practical | Note: This is tentative list; “the teachers concern can add more prerlment as per N

List ' requirement |
Prepare design with different colour schemes. '
Prepare different patterns: geometrical, decorative.
Educational visit to dry cleaning unit. ‘i

Educational visit to Boutique and famous tailoring shop.

Stain removal.
Washing of different type of cloths by different methods. é
Soap and detergent making-hot and cold method.
Application of various finishes: Calendaring, starching, blueing. |
07 day workshop on tailoring.

| 10 Educational visit to soap manufacturing unit.

| | 11.07 days wc workshop on soap makmg/ Printing lechNOlogy

@9@&19\@.&9’!\3&

- - Part C: Learning Resources
T(Et Books. Reference Books, Othg Resources

' Suggested Readings:
1 e T ud At w aiReen: ST A qredT, 3 edition, star publication.

2. 77 fAsTand g=<1 €, Hindi edition, Panchsheel Publication.
3. 7 s ud gteer-—st. ufier, Hindi edition, Bihar Hindi Garth publication.

~ 4 FE ANH @ qo Rigra—st st @ 49, Hindi edition, Shri Vinod Pustak Mandir Publication. '
' 5. The complete Book of F ashion Illustration: Tate, S.L, 2™ edition, New York, Harper and Row ';




| Publication. |

' 6. Fashion drawing: basic principles: Allen, Anne , o o dition, Batsford Ltd Publication. z

7. Fashion Tlustration: Barnes Colin, 31 cdition, Little Brown Publication. ;

| 8. Fundamentals of Textiles and their care: Sushila Dhantyagi, 5t edition, Orient Blackswan Private 1
publication. ;

. E-learning Resources:

1. Preparing of different Patterns

https://www.google.com/ search?q:nreparing-l—for+different+paltems+in+clothandrlz=1 C11JTC
2. Preparing Color Schemes
h‘[tps:J’IWWW.canva.cr;nnfleamJ 100:color:combinations/
Details of Indian Fashion
https:/ Jwww.udemy.com/topic/ fashion-design/ '
l 4. Concepts of Textile and Fashion
| https:z’fwww.coursera.orgz’courses?querv=fashion%20desigg !
5. Cloth designing related courses !
https:r’/www.onlinestudies.conﬂCoursesKFashion—Dcsiggf_ :'

LS

Pag D: As_sessmalt and E'\'f'ﬁ'luat_i(;n_“

Méugg_egtet_i—(ft;ltm;mals Evaluation Methods:: - o
- Maximum Marks: 25

g Continuous Comprehensive Evaluation(CCE): Not Applicable
| University Exam (UE): 25

Internal Assessment: "7 ClassTest

5 Continuous Comprehensive ' Assignment/Presentation §
| Evaluation (CCE) R
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" Part A: Introduction I
| Program: Diploma Course | Class: B.Sc. Home Science IT Year | Year: 2022 [ Session:2022:2023
R N -/
| 2 | Course Title Human Physiology and Community Nutrition
B A R - S
| 4 [Pre-requisite (if any) NO
b
| #'Courseﬂﬁge;nﬂngmj__” "~ At the end of this course, the students will be enable to:
| Outcomes (CLO) | e To understand Basic Knowledge of Human anatomy.
lg e To understand physiology of various system in human body.
i o To understand Basic concept of community nutrition.
I | e To understand various nutrition deficiency diseases prevalent in Indian |
3 | community.
L] e To understand various prophylaxis programs run by government.

6 ]_C_redit Value o o ‘Theory: 4 o o |
7 TowMaks | MaxMarks:@ls | Min Passing Marks: 25 |
%_ e " Part B: Content of the Course o o _m—i
— - RO L= e N S ——
" Unit | e Teme " NO. of Periods
| An introduction of Physiology and Anatomy: Cell —Structure amd |

I functions of human cell, Tissues _Classification and structure, Cardio
vascular System— Blood —Composition and Functions, Heart—Structure ] 12
and Functions , Vessels—Structure and Functions of Artery, Veins and !'
| Copillaies. N - - ]
1 ! Gastro intestinal System: Structure and Functions of various organs | 12 %
iig 11 of the gastro intestinal tract, Digestion and absorption of food. |
; Nervous System: Elementary Anatomy of Nervous System, Functions
l of different part of the brain and spinal card.
:_ e _"E_xﬂc'aar_y -g}}'stem: Structure and functions of kidnéyT bladder, | e
LI formation of urine, Respiratory System: Structure of Lungs,
% ' Mechanism of respiration and its regulation, Transportation of Gases
] Musculo-Skeletal System: Types of Muscles and its functions, Skeletal | 12
v System—Types of Bones.
N -0 S - - 3 I—




. jWConcept and chl;eo_fcawl; ﬁilﬁ'ﬁ_ﬁtﬁti];ﬁqﬁritianal p_roblelﬁs:h of §
public health .Common Problems inl;
. India — Causes (Nutritional and Non Nutritional Problems) Incidence of i
! Nutritional problems, sigh, symptoms and Treatment.

. Protein-Energy Malnutrition (PEM), Prophylaxes - Program to

| ! y . s
" the community and implications for

A

I | Combat Nutritional Problems in

. _Contbal Ny blems in India.
. Keywords:: An introduction of Physiology and

Alﬁt'omy,_ﬁ;sﬁo intestinal System, Ex
System, Musculo- Skeletal System, Concept

H

B I
cretory
and Scope of Community Nutrition.

Part C: Learning Resources

Suggested Readings:
Concise Medical physiology: Chaudhuri,

Anatomy, Physiology and Hygiene-

Human Physiology: C.C. Chatterjee, 1

Text book of Medical Physiology: Guyton,
Publication.

=1\ U B b

8.

E- learning Resources:
1. Cell:
https:«’/www.google.conﬂsearch?q=cellandrlz=

Text Books. Reference Books, Other Resources
1%t edition, New Central Book Agency Publication.
Anatomy and physiology for nurses: Evilyn pears,
Physiology: Sembulingam, gth edition, Jaypee Brothers Publication.

Dr Sandhya Verma,Vinod Pustak Mandie, Agra, India.
Physiology — J.P. Agrawal, 2™ edition, Jaypee Brothers Publication.
3" edition, CBS Publication.

Fundamental of Medical Physiology: Harminder Singh,

16" edition, Jaypee Brothers Publication.

A.C. Hall, 2" edition, Elsevier India

74 o dition, Elsevier Publication.

1C1JITC enIN950IN95 Oandog=cellandags=chrom

B
Nervous System:

https:f/www.,qoogle.comf search‘?q=newous+svstemandrlz=1 C1JJITC enIN950IN95 Oandog=Neran

dags=chrome.
. Excretory System:

https://Www.200 ole.com/ search?q=excretory+svstemandrlz=i C1JITC enIN950IN950andog=exca

ndags=chrome

|

i —
i

Suggest-éd Continuous Evaluation Methods::
Maximum Marks: 75
Continuous Comprehensive Evaluation(CCE): 15

' o Part D: Assessment_aqil Blfaluation

" University Exam (UE): 60

!? Intei'.n_:ilﬂ Asse;s;ent: a | -
- Continuous Comprehensive i
{ Evaluation (CCE) 2
| ?

L FVE

Class Test
Assignment/Presentation |

1

" Two Test each of 15 ”
Assignment Marks: 15
(Mean of Two Tests + Assignment

| Divided by 2) ;




Part A: Introduction . - 1_

| Programff)mi_[il_oma Coursg ., T Class: B.Sc. Homg_Scie;c_e_ 1 Year E YeE_r_ZfﬁE __iiéss_i_oﬁi@ﬁﬁi?é

1 [CourseCode | HSC-9P
i'TCEuéET{tE' '''' x L ARY: Human Physiology and Community Nutrition :m_ |
0 l_C T 'f'yp'?_ _% ______ Bk S I ol - ‘,!
E_Af__'?lsufetgequisil‘.e_ ----- o ] " Theoretical Knowledge of Human_i’hysiéﬂ)gy and anatomy. |
B |
] 5 Ii Course Learning. 1 At the end of this course, the students will be enable to: }
5 Outcomes (CLO) | o To understand Basic Knowledge of Human anatomy. =.

|

H
|
%
i
'1

i

i

|

—

6| Credit Value
‘I 7 | TotalMaI'kS__

| T, - - __. L] -!;_- o ,.- - - - -c
. Tentative Practical Ngte: This is tentative list; the teachers concern

e To understand physiology of regulation of Blood Pressure, blood group. l
e To understand Basic concept of various types of human tissues. ]
e To understand various nutrition deficiency diseases prevalent in Indian |
[ community. l
e To understand various adulterants. |

I - T —
I_ Max. Marks: 25 “1 Min Passing Marks : 09 i

;_-Pa_rt B:_ConTént of thé_Course___
Total NO. of Periods : 15

can add more Experiment as per

List

requirement.
| L Recording pulse rate.
| & Measurement of Blood Pressure. |
3. Identification of Blood Group and Rh factors. 'i
4, [dentification of Clotting, Bleeding time . \
5. Preparation of temperature chart. =|
6. Study of Histological slides of different organs. 5:
!: | 7. Visit to one Anganwadi centre and record the activities conducted by \
| Anganwadi. !_
8. Testing of adulterants in common foods (any five). |
9. Project-Making report of mid day meal program running at nearby \
| school. 1
- o -f’z_a-;(:lz_l;earnﬁ_lg_llesource; - i|
B ©“Text Books. Reference Books, Other Resources - ]
Suggested Readings: o | - o ' |

1.

|45 T N ]

AN o

Concise Medical physiology: Chaudhuri.1® edition, New Central Book Agency Publication. l%
Anatomy and physiology for nurses: Evilyn pears, 16" edition, Jaypee Brothers Publication. |
Physiology: Sembulingam, 8™ edition, Jaypee Brothers Publication. !
Physiology — J.P. Agrawal, 2™ edition, Jaypee Brothers Publication. "

Human Physiology: C.C. Chatterjee,l?ath edition,CBS Publication. \

|




6. Text book of Medical Physiology: Guyton, A.C. Hall, 2™ edition, Elsevier India :;
Publication.

7. Fundamental of Medical Physiology: Harminder Singh, 2™ edition, Elsevier Publication. !
E- learning Resources: i
e preparation of temperature chart: |
https://www.google.com/ search?q=nepearation+of+tempertaure+chartandrlz=] C1IITC enIN95l
0IN950and |
e Recording of Pulse Rate:
https://www.google.com/ search?q=recording+of+pulse+rateandrlz=l C1JITC enIN950IN950an
dsxsif= |
e Measurement of Blood pressure: |
https://www.google.com/ search?q=measurement+0f+b100d+pressureandrlz=I C1JJTC enIN

Part D: Assessment and Evaluation 'I

- Maximum Marks: 25 |
' Continuous Comprehensive Evaluation(CCE): Not Applicable |
University Exam (UE): 25
“Internal Assessment: " Class Test o |
" Continuous Comprehensive _% Assignment/Presentation !5

...... P I St S — e S —

0,
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5. o Part A: Introduction

Program Dlp]oma Course l Class: B. $c Home Science 11 Year Year 2022 ) Sessmn 2022 2023 |

T GomeGel | WEGIE |

2 | Course Title — Communication Process N

5 CowseTye | My

7 4 ' Pre -requisite (if : anv) NO

5 1 aourse Leérning At the end of this course, the students will be senableto: - ——!
- Outcomes (CLO) e To understand Concept of developing communication skills. |

e To understand the process of communication.
e To understand soft skill development for proper communication.
e To understand E Learning for communication.
e To understand various t method to reach mdmdual and mass.
Theory 4 e, P!

Total Perlods 60

i = . e — e

| Unit | Topics NO. of Perlods .
iCO“CEpt of devc]opment communication: Meaning and 1mp0rtance of | - [
I | ' communication in development, The purpose of Communication. , 12

Commumcatmn Process: One-way and  two-way “or  interactive
I | communication, Gaps in communication or distortions in transmission of 12
l message and their Causes, Importance of two-way communication. |

Methods of communication in Development t: Methods to reach individual,
Personal conference, Interviews, House visits, Exhibits, Group discussions,
C I ;Role Plays, Demonstrations, Workshop, Camps, Public meetings, Radio 12 _
'! ~ announcements/programs. - \
| | Posters, Videos, films Documentary, Television programs, Folk media, Songs, ]
i | Stories. ‘ \

' Street theatre, Puppet play Print media, Posters Pamphlets, leaflets, Print Media, l
' Audio/Visuals, Audio Visual Media, Audio tapes, radio broadcasts, Films
| documentary, feature. -; ;
'|Methods of communication: Soft skill Development and its effect on " |

. IV communication skills, Emotional Intelligence, Negotiation, NOn verbal 12 l
% |communicati0n, Resource fullness, Conflict Resolution, Adaptability, Work ‘
; | Ethic.
i 'i Methods of "Communication: E—I:éa_rnmg, Int&ﬁraphm Design Cyberwm - MI

A% | - Security. 12 :'

| 'Data Analysis, Digital and Social Media, Basic Programming and web
, | Development.




:: development communication,

Development, Methods of communicatio
communication skills, Methods of Communication — “E:Learning”.

ommuniégt_ibn Proceés: Meth
n - soft skill Development and its effect on

"mSﬁ'égested Readin'gs:_

1. Extension Education: Vrinda Singh,Z“d edition, Panchsheel Publication
5 Education and communication for development: O P Dhama,2"? edition, oxford publication.

3. Extension Education and Communication: V

Publication.

= @ T

| course NO.43.
. E-Learning Sources:

1. Method of Communication Development:

https://www.google.com/ search?q=methods+of+communi

i ' o Part C: Learning Resources

Extension Communication and Management: G L Ray, g
A brief book on Extension Education: Shruti Madan Singh, 2
SWAYAM portal based course Information and Communication technology: Dr. Aprajita Bhatt.

SWAYAM portal based course Home science: Extension and Communication management level:1

K Dubey, 1" edition,

edition,
nd o dition, New Vishal Publication.

cation+processandrlz=1C1JJTC

T e |

New age International l

Kalyan Publication.

| 2. Communication Process:
1

https://www.google.com/ search?q=communication+pr0cessandrl 7z=1C1JJ

TC enIN950IN950andog=commu

nication+procandags=c

| Suggested Continuous Evaluation Methods::
Maximum Marks: 75
" Continuous Comprehensive Evaluation (CCE): 15

Uni_ve__psi_ty E_x’am_(UE): 60

Internal Assessment : Contmuous
Comprehensive Evaluation (CCE)
|

t
i

_Part D:- Ass_e;;n;ent and Evaluation

Class Test |

. Assignment/Presentation

S e e R |

Two Test cach of 15
Assignment Marks: 15

(Mean of Two Tests + Assignment

Divided byd)



Part A: Introduction —— .i

Prog,ram Dlploma Course ] Class B.Sc. Home Science Il Year | ‘r_'ear_Z[iZ_Z Sessmn 2022: 2023

1| CouseCode [ “Twcw
| 2 | Course Title | LABIO Commumcatlon Process |
TE ot o ke OV = .- = s S __
i:f-‘r ! Pre-requisite (if any) Theoretical Knowledge ‘of communication Ehniques. ]
1_5 " Course Learning. | Atthe end of this course, the students will be enable to: B o
Outcomes (CLO) e To understand Concept of developing communication skills. |
%ﬁ ;: e To understand the process of communication.

| | e To understand soft skill development for proper communication.
\ e Tounderstand e-Learning for communication.
| e To identify community problems.

e To underswnd VEII'iOllS method to reach 1nd1v1dual and mass. ‘
_ Practical: 2 :
(Total Marks Max Marks 25 T Min Passmg Marks .09 B

| ____ __-_"_mi"zl_l'_frﬁtonte?t'_ﬁ_' fhe s . | : S |
Total NO. of Periods : 15

_T_entative_l’ractical Note: This is tentative list; the teachers concern can add more Experlment as per
List Requirement

| 1. Organizing group discussion. 'i

. 2. Organizing group demonstration.

3. Preparation and Presentation of Audio visual aids, i.e. Posters, Charts, Cartoons,

| Models Puppets. i

Posters, Charts, Cartoons, Models Puppets. |

Problem/need identification of a community.

Preparation of Drama based on Social Development.
Project-Power Point Presentation individually on any current topic.
Website/Web Page Designing.

. Marketing Survey.

1 10 Visit to Local Exhibition.

o ®NO W

Suggested Readmgs
1. Extension Education: Vrinda Singh, 2™ odition, Panchsheel Publication.
7 Education and communication for development: O P Dhama,2™ edition, oxford publication.
3 Extension Education and Communication: V K Dubey, 1* edition, New age International

Publication.

;; 4. Extension Communication and Management: G L Ray, 3 edition Kalyan Publication.
| 5. A brief book on Extension Education: Shruti Madan Singh, 2™ edition, New Vishal
| Pubhcatlon




[ 6. SWAYAM portal based course Information and Communication techN Ology: Dr. Aprajita Bhatt
' 7. SWAYAM portal based course Home science: Extension and Communication management level:
course NO.43.

—
" g
!

i

E-Learning Sources: z
% 1. Presentation of Audio: Visual Aid: ';
|

' https://www.google.com/ search?q=presentation+on+audio+visual+ai dsandrlz=1C1JJTC_enIN

i 950IN950andog=Presentati on+of+Audio+Viandags=chrome

2. Web Page/ Web Designing: _
hitps://www.google.com/ search?q=web-+designingandrlz=1C1 JITC_enIN950IN950andsxsrf= |

3. Marketing Survey: |

a https://www.google. com/ search‘?q=marketing+surveyandrlz=1 C1JJTC_enIN950IN950andsxsr :

i = I

|

I
|
i
|

i ~ Part D: Assessme 1t and EGiuatioﬁm

guggestei?._ContinuagEvalua_fion Methods::
. Maximum Marks: 25

; Continuous Comprehensive Cvaluation(CCE): Not Applicable 1
| University Exam (UE): 25

“Internal Assessment : Continuous.
i Comprehensive Evaluation (CCE)

" Class Test |
; Assignment/Presentation |

i

S S

" Not Applicable
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I T PartAsntoducfion
. Program: Diploma Course | Class: B.Sc. Home Science 11 Year | Year: 2022 %_ession: 2%2:2023
T [CowssCode | msenr
| 2 Ei Course Title ' Life Span Development

'3 | CourseType jLr__ ey
i; 4 ‘Pre—requisite (if any) | NO

A ] - - ___ o L
i 5 | Course Learning. | Atthe end of this course, the students will be enable to:

I i Outcomes (CLO) \ e To understand Basic Knowledge of Human Development.

e To understand various aspects of development in Life Span.
e To understand Basic concept Creativity in children.

e To understand how to impart creativity in children. :;

|
| {
i e To understand various problems of life span and coping up strategies. |

| Credit Value

Total Marks

Theory: 4

"~ Max. Marks: 60+15_ ~ Min Passing Marks : 25

| Life Span development: and need (o study development through | |
' the life cycle. ; 12
Inter-relationship between the aspects of development, Childhood E
l period (2 to 12 years): Definition, Characteristics and |
| Developmental tasks. - - - ‘s
. Adolescence (13 to 18years): Definition, Developmental tasks, ,
I | Identity-Definition, body image, positive and negative outcomes 'I
(Role of Confusion, ego-identity), Heightened emotionality: 12 ‘
‘ ' Meaning, causes, expression, characteristics of emotional maturity, \
| conflict with authority, coping up strategies.
" Adulthood (19 to 60 years) and ageing: (Early adulthood 19 to 40 |
years) Definition and characteristics Development tasks, significance
III of the period, responsibilitics and adjustment: New family, | 12
| parenthood, independence, financial matters.
Menopause-Health issues, Stresses in middle age, coping with stress
to family, Preparation for retirement, Late Adulthood and Ageing —

% .. ; . , .

| | Definition, Retirement-effect of retirement on self, family, society,
H

]‘

' and financial problems faced, Recreational interest of the aged,
Issues: Old age homes, loneliness, living in joint family, prolonged

1 illness. (Plan visit to old age homes).

S i T NI
= |




[ Toddlerhood "mtiaial Aspé-cT): Irﬁi_)cgance and ways o_f—[
' meeting child psychological needs to promote feeling of security, 7
IV iActivities according to developments for various age groups trust
% and acceptance, 13 to 24 months-Strengthening concept formation, |
| imagination and communication through language promotion of 12 ;;
E; problem solving, environment to explore and develop confidence,
;:l 25-36 months: Improvement in body movement and communication
_1skkill_s,_ social skills concept @mation. - - -
| Creativity: Concept of creativity and highlights of the role of |

: ' creative expressions in over all development of children, Creative
! | : . 5 7 & i :
LV | expressions, Meaning and definition of creativity expressions, Role ;

1 of teacher in planning and fostering creative expressions, Creative 12

| expressions.
" Art Activities: Painting and graphics, Painting with brush, drawing
with crayons, chalk, rangoli on floor, finger painting.(Some special
characteristics of this medium), Teacher's role in conducting

iac-tivities, Tearing, cutting, pasting and collage, mural, Values |
i,materials required and Teacher's role in conducting Activities, |
| Printing: Types of printing i.e. block, vegetables, string, leaf,

' Stencils, spray, crumpled paper, different Textured surfaces. f

:il(cirword{;;?: " Life Span development and need, Adolescence (13 to 18_y_ears),. Adulthood (19 to 60
: years), Toddlerhood (Emotional Aspect), Creativity, Painting and graphics, Tearing,

cutting, pasting and collage, mural, Printing.

~  PartC:LearningResources
3 Text Boolfzi. Refcrencc _Bo_pks, Other Resources

.................... e O e ]

" Suggested Readings: |
fl 1. Human Development: Vrinda Singh, Hindi edition, Panchsheel Prakashan Publication. |
i 7 Textbook of Human Development: K. Sudha Rani,2" edition, S Chand and Company |
Publication.

Child Development: Nandita Babu,8" edition, Pearson Education Publication.

Life Span Development: John W. Santrock,17™ edition, Mc Graw hill Publication.
Childhood to Adolescence: Seema Sahay, 1 edition, Pearson Education Publication.
Child Development: Laura E. Berk, o ¢dition, Pearson Education Publication.

7. Human Development: Daine E. Papalia, o edition,Mc Graw hill Publication.

o v oW

E:learning Resources:
1. Adolescence:
httns:;’/www.google.com/search?q=adolescenceandrlz=1CIJJTC enIN950IN950andsxsr
=
2. Toddlerhood:
https://www.google.comfsearch?q=’l’oddlerhoodandrlz=1ClJJTC enIN950IN950andsxs
o -.
f 3. Adulthood:
| https://www.google.com/ search?a=Adulthoodandrlz=1C1JJTC_enIN95 0IN950andsxsrf |




- Part-I-):_Assessmé_nt_and Evaluation

“Suggested Continuous Evaluation Methods:: -
Maximum Marks: 75

Continuous Comprehensive Evaluation(CCE): 15

University Exam (UE): 60

é_—lul“lternal;ssessment ] Class Test _| Two Test each of 15
. Continuous Comprehensive Assignment/Presentation | Assignment Marks: 15
Evaluation (CCE) | (Mean of Two Tests + Assignment

| Divided by 2) ]




Program Dlploma Cuurse | Class B.Sc. Home Science II Year | i; Year: 2022 Il Se ssmn 1:2022: 2023

|1 [CouseCode | HSC-1P ]

2 Course Title LABI1: Life Sp&n Development

i'3_—' Coursejf;ia?. ''''' __?\i_“_- B - Practical - o

4 Pre-}equfsﬁéwmmwin ~Theoretical Knox\}Eci_gé of development through lff::mc;:le o
(if any)

_5 Course Learmﬁgﬂ_m At the end of this course, the students will be enable to: -

Outcomes (CLO) . e To understand Basic Knowledge of Human Development.

‘ | e To understand various aspects of development in Life Span.

'i e To understand Basic concept Creativity in children.

e To understand Developmental activities in children.

. e To understand various problems of life span and coping up strategies. |

Credlt Value | Practlcal 12

7 Total ! Ma:ks _ - Max. Marks: 25 | Mm Passing Marks : 09

Part B: Content of the Course
Total NO. of Periods: 15

Tentative Practical | Note: This is tentative list; the teachers concern can add more Experiment as per
List requirement .
1. Infancy and Toddlerhood
I. A file to be prepared to list activities appropriate for age groups :
0:6 months, 7:12months,13 to 20 months and 25 to 36months.
5. Students be encouraged to observe materials available in the
locality, Different types of shops, tailor.
3. Develop play materials suitable for each age group.
4 List activities, which can be used for working with different age
groups.
(a) 0 to 6 months.
L. Prepare materials and design activities for seeing, hearing

touching and feeling.

(b) 7 to 12 months.
1. Prepare materials and design activities for touching
and feeling sensation and movement, and

manipulation.

© 13 to 14 months.

1. Identify activities for gross motor development and prepare
play materials available in the locality.

e Prepare play materials and list activities promote
manipulation sensory experiences, concepts and language.

3. Visit to old age homes.

2. Art Activities

2. Sensation and movement for soothing movements and exercises.




1. A few suggestions are given under cach category as guideline students
be encouraged to explore experiment with each media and understand
the characteristics of each medium. Samples of each are included in
the resource file which each student is expected to maintain along with
description of values materials and technique used.

2. Difficulty level of each activity be considered and decide its suitability
for different age groups:
1. Painting and graphics
2. Prepare a variety of brushes from different types of brooms,
cotton, wool, strips of cloth, feather etc
3. Tearing cutting and pasting Workshop:
1. 3-5 years

Tearing with all fingers, tearing with thump and two fingers as
used in holding pencil, tearing on straight line and curved line.

2. 6-8 years
Tearing circular rings starting from one corner of the page till
centre of page, Making designs.

3. 3-5 cutting and pasting
Cutting and design, pasting, please of paper, cloth, stick sleeves
college, mosaic Printing

4. Printing Workshop:

1. Printing with strings, leaf, vegetable blocks, stencil
printing, thumb, finger, spray painting.

2, Keeping coins, leaves with veins below paper and gently

coloring with crayon.

| Suggested ﬁé;c_l_ings: o I o ” ]
§| 1. Human Development: Vrinda Singh, Hindi edition, Panchsheel Prakashan Publicat ion. |
| 2. Textbook of Human Development: K_.Sudha Rani,2™ edition, S Chand and Company '-
1 Publication. \
! Child Development: Nandita Babu, 8™ edition,Pearson Education Publication.

Life Span Development: John W. Santrock, 17th edition, Mc Graw hill Publication.
Childhood to Adolescence: Seema Sahay, 1% edition, Pearson Education Publication. L
Child Development: Laura E. Berk, 9! edition, Pearson Education Publication. |
7 Human Development: Daine E. Papalia, 9 edition, Mc Graw hill Publication. i|

i b s W

|
!
i
|

'E:learning Resources: |
' 1. Toddlerhood: |
https://www.google.com/ search?q=Toddlerhoodandrlz=1C 1JITC enIN950IN950andsxsrf 1

{




g_ " PartD: {}sses_s_ﬁggnt andfvalqgtid_ﬁ__

Sﬁggested Continuous ‘Evaluation Methods::
| Maximum Marks: 25

| Continuous Comprehensive Evaluation(CCE): Not Applicable

Umversﬂy Exam (UE): 25

| e N— R
| Internal Assessment : | Class Test 5.
]| Continuous Comprehensive g Assignment/Presentation |
z  Evaluation (CCE) 1 |

~ Not Apphcable
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e

i 1 | Course Code ! HSC- 12T

'g'z_ Course Title R 7 Consumer Geonomics -

13 "_cdﬁr_s?’l*ype B D _ _Theory - -
4 Pre-requisite (if any) NO .\
? I _COUTbELCd?Illl'lg At the . end of this coursm&ms will be enable to: :

. Outcomes (CLO) e To understand importance of consumers.

E | e To understand types of income, saving and investment.

] e To understand market and consumer behavior.

' e To understand Consumer Protection mechanism in India.

e To understand Consumer Decision making.

6 Credit Value Theory: 4 - -
A - Total Marks ' Max Marks: 60+15 | Mm Passmg_ o Marks : 25 B
) o Part B: Content of the Course ) o _—
Total Periods: 60

 Unit | Topies a “NO. of Periods
] -------------- ' Definition of consumer: ‘Consumer rights and respon'sibility, 12
| | Consumer buying habits convenience goods.
- Personal income: Types of income-real, money, psychlc national 2

I |mcome disposable income, Saving and investment, Sources of |

investment. |

| Consumer in the market: Market-Definition, types of market,
Il | functions, channels of distribution, Buying motives — Primary,
| | selective, rational, emotional and for teenagers. 12
' Types of Products, Advertisement, Sales, Promotion packing,
Consumer Buying Problems, Faculty weights and measure, Pricing, |
| Legal guarantee and warrantee co contracts mstallment buymg

IV laws for consumer protection, Consumer protectwe services, Indian
Standard Institution, Educational Institution, Consumer Co- 12
 operatives, Government Agencies Municipality.

V| Consumer Decision making: Factors effecting consumer decision in 12
the market, Consumer aides for decision making

Keywords:: Definition of consumer, Personal i income, Consumer in the mar ket Consumer
Protection services, Consumer Decision making.




" PartC: Learniﬂé_-Resoﬁrccs |

Suggeste& Rad;lgs:
1. Consumer Protection and Business Ethics: Saroj Hiremath,2" edition, Nirali Publication.
Consumer Economics: Garima Tripathi, | st edition, Shri VINOd pustak Mandir Publication.
Consumer affairs: Khanna S.R, 3" edition, Universities Press India Publication.
Consumer Behaviour: Situn Krushna Sahu, 1% edition, Notion Press publication.
Consumer Protection Rights in India: Sushil Kumar Sen,3™ edition, Bookwell
publication.

6. Trade Practices and Consumerism: Sherlekar, o™ edition, Himalaya Publishing House.
7. The Economics of Consumption: Cochrane, 1 1™ edition, Mc Graw hill Publication.

s s a3 (B

%

?_E:learning Resources:

1. Consumer in the market:
https://www.google.com/ search?q=Consumer-+in+the+marketandrlz=1C1JJTC

2. Definition of consumer:

| hitps://www.google.com/search?q=Definiti on+oficonsumerandrlz=1C1JJTC_enIN9S0IN9S
Oandsxsrf=

3. Consumer Protection services:
https://www.google.com/ search?q=Consumer+Protection+servicesandrlz=1 CLITC

Part D: Assessment and Evaluation

Z_'§lggestedw(%iltinuous Evaluation Methods::
' Maximum Marks: 75
1 Continuous Comprehensive Evaluation(CCE): 15

' University Exam (UE): 60

'% Internal Assessment: i Class Test | ~ Two Test each of 15

| Continuous Comprehensive . Assignment/ Presentation | Assignment Marks: 13

i Evaluation (CCE) ! (Mean of Two Tests + Assignment
Divided by 2)

i
£




l Part A: lntroductmn

)I Pfagram D}plomsf(;ﬂ;'se Class B.Sc. Home Science | Year: 2022 ; Session:2022:2023
' 1 | Course Code HSC-12P
2 ]C Course Title LAB12: Consumer Economics -
Ii} | Course Type o R Practical ]
4 Pre-requisite . Theoretical Knowledge of consumer behavior and protection
- (ifany) |
‘ 5 | Course Learning. At the end of this course, the students will be enable to:
' Outcomes (CLO) e To understand importance of consumers.
' e To understand types of income, saving and investment.

e To understand market and consumer behavior.

e To understand Consumer Protection mechanism in India.

H
i
H

e To understand Consumer Decision making process.

E 6 | Credit Value Pmctlcal 2
— I

ii?' | Total ] Marks Max. Marks: 25 | Min Passing Marks : 09

Part B: Content of the Course

Total NO. of Penods 15

Tentative Practical Note: This is tentative list; the teachers concern can add more Experiment as
List per requirement .

1. Test for adulteration

2. Filling of different types of form to protect consum er3:Filling of form
of investment services

3. Activity of educate consumer
Collection of samples of different symbols for helping consumer buying

5. Project —Report preparation in any relevant area.

Part C: Learning Resources

" Text Books. Reference Books, Other Resources

Suggested Readings:

| 1. Consumer Protection and Business Ethics: Saroj Hiremath, 2" edition, Nirali Publication.
Consumer Economics: Garima Tripathi,1* edition, Shri VINOd pustak Mandir Publication.
Consumer affairs: Khanna S.R, 3™ edition, Universities Press India Publication.
Consumer Behaviour: Situn Krushna Sahu, 1% edition, Notion Press publication.
Consumer Protection Rights in India: Sushil Kumar Sen,3™ edition, Bookwell

hob L

publication.
6. Trade Practices and Consumerism: Sherlekar, 9" edition, Himalaya Publishing House.
7. The Economics of Consumption: Cochrane, 11" edition, Mc Graw hill Publication.

| E:learning Resources:
1. Test for adulteratlon




o http;’fwww. gdoﬁe.@%éf&ﬁ?ﬁﬂ .%09Té§t+for+adu]fél€ﬁonandrlz= 1C1JJTC

|% _____ I B Ty T e e
" Suggested Continuous Evaluation Methods:: - o

- Maximum Marks: 25

- Continuous Comprehensive Evaluation(CCE): Not Applicable

| University Exam (UE): 25

Internal Assessment : 7 Class Test | Not Applicable
| Continuous Comprehensive i Assignment/Presentation 2‘

' Evaluation (CCE) '- |
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n Part A: ]’;troduction_

Pr?}gram_: _D_iploma Course EC_IaSS—ESTcEllm_c;i_ﬁuﬁltmn I | Year: 2022 Session:2022-2023 !
- S C R D
' 1 | Course Code | CN-3T |
i 2 | Course Title l__ o Biochemistry and Microbioggy - 4}
;_7101;5(3 Tope e — -__.-‘..Theory s i o
2_4_ P re-_reaﬁ131g(1f__ay)_| O SR S e I _
'S | Course Learning. | At the end of this course, the students will be enable to: O
% Outcomes (CLO) ® To understand Basic Knowledge Biochemistry.
| * To understand Basic knowledge Microbiology.
| e To understand Basic knowledge Nucleic acids and genetic material.
* To understand Basic knowledge Food Safety & Standards.
! . ® To understand Basic knowledge environmental Microbiology.
féi__CredltVa]lle |_ _________________ e T _Th;r;:ﬁ ________________ inatin .
._l i;_TE)t_aI Iw_f[arE_ _mj_ Max._M_a_rks: 60+15 B - _M_"l _P__a:é.:_'s_ing M;rk;_zg_—

j _W o _w ____ B P?ll‘t B__:___Coyteny 0{__the_§urs_eju_ - ______ ]
' Total No. of Periods: 60

? P e
nit ] Topics . No. of !
| __ | Periods |
== i ! :

Carbohydrates: Structure, Classification, Functions, Properties

[
Carbohydrates metabolism: Glycolsis. TCA Cycle, Gluconeogensis | 12
Glycogenolysis, Glycogensis. ;f

o I;rotein: Structure, Classiﬁcat_i(;;'Functiong,_biological Va]ue, Essential f o
and Non-Essential Amino Acids, Properties. ;

I Metabolism: Urea Cycle. [ 12
Nucleo- proteins: Basic Structure and functions.

'''' | Fats: Structure, ﬁ'éiégiﬁcatioﬁf""fi}o%nie'éf'""Eé;semial'"“ﬁtty'"A&‘Es,_"' T
Functions.

I . Metabolism: B-Oxidation of Fat. 12
| Hormones: Insulin, Thyroxin, Sex Hormones, Adrenal Hormones, i;
PituitaryHormones- their hypo and Hyper Activity. '

""""""" Structure and classification of some common mic_rob_es:_(Bacter'iEf_"i N

- Fungi, Virus, Yeast, Moulds. |12
IV | Microbiology of different F oods, Spoilage and contaminations, Effects on |
the Following: Cereal and Cereal products, Sugar and Sugar Products. ‘

- Vegetables and Fruits, Meat and Meat products, Fish and Other Foods



R—— - ; S SR S e e ey

A% | Beneficial Effects of Mlcroorgamsms Pood T0x1c1ty due to
? . Microorganism and any five micros-originate discases. '
| Environmental Microbiology - Water, Air, Sewage, Soil.

| L__ o o |

|
- Keywords:- Enzymes, Co-enzymes, Metabolic Cycles, Gluconeogenesis, Glycolysis, TCA Cycle, Ureail

Cycle, Beta- ox1datlon Mlcroblology of foods, Env1r0mnenta1 Mlcroblology

Part C: Learnmg Resources
[ " Text Books. Reference Books, Other Resources

Suggested Readings:

Fundamental of Biochemistry-Dr.J L.Jain,1* edition, S.Chand Publication. \
Biochemistry- U.Satyanarayan,6™ edition, Elsevier. |
Microbiology- Michael J. Pelczar,Indian edition, Mc Graw Hill Publication.
Biochemistry- Harbans Lal,2™ edition,CBS Publication.

Textbook of Biochemistry and human Biology - G.P. Talwar, 3 edition,PHI publication.
. 6 Fundamental of Biochemistry- K. Ramadevi,8" edition, Wolters Kluwer Publication .

R R N

E-learning Resources:
1. Carbohydrates
https:ffwww.google.com/search?q=carbohvdrates+biochemistrv&riz=ICIJJTC :
2. Enzymes !
https://www.google.com/search?q=enzymes+biochemi stry&rlz=1C1JJTC :'
https://www.youtube.com/watch?v=-sIPtkO2d9g
Food Toxicity |
https://www.google.com/search?q= =Food+Toxicity&rlz=1C1JITC |
https://chem.libretexts.org/Bookshelves/Introductory Chemistry/Chemistry _for Changing Times (
% Hill _and McCreary)/22%3A _Poisons/22.01%3A_Natural Poisons and Food Poisoning

(98]

—_—

Part D: Assessment and Evaiuatmn

% Suggested Continuous Evaluation Methods-: - |
[ Maximum Marks: 75 |
- Continuous Comprehensive Evaluation(CCE); 15 ]
Umversr‘ry Exam (UE): 60 f

Internal Assessment : | Class Test Two Test each of 15 .
! Continuous Comprehensive Evaluation | Assignment/Presentation Total Marks: 15 !
' (CCE) |§ |E(Mean of Two Tests + Assignment |
| .

I

.! Divided by 2) i




o1t FAIF 31.05.2022 BT B AT AVSH B AT Elaw RAamr F s A i fowent Prafalaa wow suRem
59 @ Rt Tefier @ wite fvd @ wegen v gd egEfa /Y -

2 dmr s, s e wen AEfdee, Remg - o,

3t i g4 — R, wea R Rw, T R
S wred U, <, wEeE A UER FR e, fed-s, gt - e M/ﬁmﬂ/
<. e o, R We @ Aoy ARl 4 TR, IR - - qE ?-Qagy
ﬁwmmmﬁaﬁmwﬁﬁm frerd, . — e i

<f. <few fior, gamrd wRer eI, wagR - e @70
Sl
2, e AT, I N e Higen w8, gt - e @p\

<. fren s,  #elem After weify. afdsge il H‘

~
<, frr ool gumrd sfger werfy. AR — U %

gﬁwﬁmﬁmwmm - W @‘-&L
<. el v, e T RiE W oL, aee . — e W
1, ardr e, ST e e TR, R - W

3, v s, W o v R, e - /

5 rnonr %%w&mmgrm
T 3%




Part A: Introduction

' Program: Diploma Course Class: B.Se. Clinical Nutrition ll' Year: 2022 | Session: 2022-2023

Year @ |

Course Code “ CN-4T

Course Title Basic Dietetics and Community Nutrition

- Course Type _ _ ~ Theory

Lo PO —

Pre-requisite (if any) No

| Course Learning. At the end of this course, the students will be enable to:
- Outcomes (CLO) e To understand Basic Knowledge of Nutrients.

e To understand Basic Knowledge of food groups.
Disease.

Enrichment.

e To understand Basic Knowledge of Nutritional Deficiency |
* To understand Basic Knowledge of TFood supplements &

e To understand Basxc Knowledge of Food adulteration.

‘Credit Value Theory: 4

- Total Marks - B a Max. Marks: 60+15 f Min Passing Marks : 25

_Part B: Content of the Course

Total No. of Periods: 60

Topics

No. of
Periods

| Food Guide and Food Standard: Basic Principles of Meal Planning:

Objectives, steps, Balanced Diet.

Nutrition during Pregnancy and Lactation: Physiological stages of
pregnancy, nutritional requirements.

Nutrition during Infancy: Breast Feeding and its Implications- Hazards of

Bottle Feeding, Weaning, Foods: Planning, Formulating and preparing. |

[mportance of correct and timely, weaning, Supplementary Foods.

II

I

Requirement,Nutritional Deficiencies prevalent in this age group.

Nutrition during Adolescence and Geriatric Nutrition: Nutritional Needs, |

Factorsaffecting good nutritional Status.

Nutrition in Special Conditions: Air Travelling, Space Travelling, For
| Sportspersons.

Early and Late Childhood: Growth and Development, Nutritional

12

Iw.

Nutrition and health in national development: Nutritional Problems

confronting our country: the causes of Malnutrition in India, Balance

between food and population growth.

Methods of Assessment of Nutritional status: Sampling T echniques,;

- Identification of rich groups.

Direct Assessments: Diet Survey, Anthropometry, Clinical and B1ochemlcdl
Estimations.

| Indirect Assessments: Food Balance Sheets and Agricultural Data,
’Ecolomcal Parameters and Vlta] Stattst.ncs A

l

12




Nutrition Intervention Schemes: in the community, lectures and
v . Demonstrations, Nutrition Exhibitions and Visual Aids, SNP., ANP, Mid [ |

Day Meal Program, FAO, WHO, UNICEF, CARE, AID, ICMR, CSIR, | -:
NIN, CFTRI, Recent advances in community nutrition research. | 12

Nutrition and Infection: Relatlonshlp, Immunization and its nnportame |
A% | Fortification, Enrichment of Foods, Nutrients and Drug Interaction, Food | 12
- Adulteration, Food Supplements, Food Additives. | ‘

|
F _ﬁeywui‘as: Food Guide and Food S"fandard, Early and Late Childhood, Nutrition and health, Nutrition
§ Intervention Schemes in the community, Nutrition and Infection. |

— ————— —— — S — ey

1 Part C: Learning Resources _
Text Books. Reference Books, Other Resources

Suggested Readmgs
1 Dietetics - Srilakshmi, B. ,8”‘ edition, New Age International P. Ltd.

Nutrition and Health -Garg, M. Diet, 2" edition, ABD Publishers.

Food, Nutrition and Diet Therapy — Krause,9th W.B. Saunders Company,

Dietetics - B. Shrilaxmi ,8" edition, new age international publishers.

Human Nutrition and Dietetics- Passmore,Blh edition, Livingstone Publishers.

Normal and Therapeutic Nutrition- Robinson,17" edition, MacMillan publishing Company,

Food, Nutrition and Diet Therapy- Krause, 11™ edition, Saunders Publishers.

Nutrition and Diet Therapy- Williams,4" edition, C.V.Mosby Co. Publishers.

Modern Nutrition in Health and Disease- Shils, M.E. Olson,8™ edition, Lea and Febigera Waverly

Company Publishers.

'E -learning Resources:

1. Diet for pregnancy-
https://www.google.com/search?q=diet+for+pregnant+women&rlz=1C1JITC enIN950INO50&sxsrf=
ALiCzsbC

2. Methods of Assessment of Nutritional status-

https://www.google.com/search?q=methods+of+nutritional assessment&rlz=1C1JJTC

Basic Principles of Meal Planning-

| https://www.google.com/search?q=Meal+planning&rlz=1C1JITC enIN950IN950

Rl =0 ¥ e S U S )

O}

Part D: Asseqsment and Lvaluatmn

Suggested Continuous Evaluation Methods-:
' Maximum Marks: 75
| Continuous Comprehensive Evaluation(CCE): 15
i | University Exam (UE): 60

Internal Assessment: " Class Test | ~ Two Test cach of 15
 Continuous Comprehensive Evaluation | Assignment/Presentation | Total Marks: 15
' (CCE) i ‘(Mean of Two Tests + Assignment
! i ,s ~Divided by 2)




Part A: Introduction

"Frogram: Diploma Course i Class: B.Sc. Clinical Nutrition| Year: 2022 | Session: 2022-2023

L L Wyear | o

' 1 | Course Code CN-2P

' 2 | Course Title LABZ ‘Normal and Therapeutlc Nutrition

'3 | Course Type | Practical

4 ‘P-re-requisi'te (if any) "~ Theoretical Kr Know]cdge of Medical Nutrition Therapy

5 | Course Learning. | At the end of this course, the students will be enable to:

. Outcomes (CLO) 1. To understand Basic Knowledge of Nutrients.

! 2. To understand Basic Knowledge hospital basic diet.

3. To understand Basic Knowledge of Normal Nutrition.

1 4.  To understand Basic Knowledge various recipes. 5

| 5. To understand Basic Knowledge of analytics of nutrients. |
|

| 6 | Credit Value 3‘ practical:2 1

f_?' Total Marks 1 Max. Marks: 50 | Min Passmg Marks : 17 |

Part B Cont'eht of the COlll_'SE

Total No. of Periods: 30

-
E

|
i
i

fﬁ Tentative  Note: This is tentative list; the teachers concern can add more Experiments as per

| Practical List requirement.

S

L. Menu planning and preparation of different dishes according to different

stagesand conditions of life.
a) Pregnancy

b) Lactation

c)  Weaning infant

d)  Childhood

e) Adolescence

f)  Geriatric Nutrition

Planning and preparation of High and Low Calorie diet.
Planning and preparation of Liquid and Soft diet.
Preparation of Beverages.
Rice and Pulses preparation.
Preparation of plain and stuffed vegetable.

71 Preparation of Salad and Sauces.

8. Preparation of Snacks.

9. Preparation of Sweets.

10.  Preparation of Bakery items.

4. Project- (1) Estimation tests of Glucose, protein, Cholesterol, Blood
and acetone etc in urine.

(2) Estimation of Ascorbic Acid by 2-6 Di — Chlorophenol
indophenols method in different citrus foods.




Part C: Learning Resources
“Text Books. Reference BOOkb Other Resources

Suggested Readings:

1 Dietetics - Srilakshmi, B. ,8™ edition, New Age International P. Ltd.
Nutrition and Health -Garg, M. Diet, 2" edition, ABD Publishers.
Food, Nutrition and Diet Therapy — Krause,9th W.B. Saunders C ompany,
Dietetics - B. Shrilaxmi ,8" edition, new age international publishers.
Human Nutrition and Dietetics- Passmore,8" edition, Livingstone Publishers.
Normal and Therapeutic Nutrition- Robinson,17" edition, MacMillan publishing Company,
Food, Nutrition and Diet Therapy- Krause, 11" edition, Saunders Publishers.
Nutrition and Diet Therapy- Williams,4" edition, C.V.Mosby Co. Publishers.
Modern Nutrition in Health and Disease- Shils, M.E. Olson,&'”1 edition, Lea and Febigera Waverly
Company Publishers.

helie i = VO S S R

'E- -learning Resources:

1. Diet for pregnancy
https://www.google.com/search?q=diet+for+pregnant+women&rlz=1C1JITC enlN950[N950&sxsrf—
ALiCzsbC

2. Methods of Assessment of Nutritional status
https://www.google.com/search?q=methods+of+nutritional+assessment&rlz=1C1JITC

3. Basic Principles of Meal Planning
https://www.google.com/search?q=Meal+planning&rlz=1C1JITC enIN950IN950

Part D: Asscssment and Evaluatlon

Suggested Continuous Evaluation Methods-:

' Maximum Marks: 50
- Continuous Comprehensive Evaluation (CCE): Not Applicable

University Exam (UE): 50

| Internal Assessment: ] T Class Test | Not Applicable
. Continuous Comprehensive Evaluation | Assignment/Presentation |
| (CCE) ‘

it
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| | ControllIYear ] -
i 1 Course e Code T - FQST -
% 2 Course Title B Food Prcscrvatloql_Sensory E_\E),_]_}:L_el_t}on & Fgcg_ggckagmg o
3| CourseType | [ .. : — I
4 TPré rcqmsne (if any) - NO
_5 Course Learning. At the end of this coursc_-_tgé.tudeh?sm\;iﬁnﬁe enable to: -
§ | Outcomes (CLO) e To understand Basics Knowledge of foods and nutrition.
i e To understand Basic knowledge of Food Microbiology And
- Sanitation. |

|

e To understand Basic knowledge of Carbohydrate.
e To understand Basic knowledge of Protein.

\ e To understand Basic knowledge of Minerals.

I| e To understand Basic knowledge of Enzymes. |
' e To understand Basic knowledge of Sensory evaluation and food f_

6 _Q_Crcdit Value b ‘Theory: 4

| Packaging. B *

7 | Total Marks . MaxM Marﬁs 60+15 ] Min Passing Marks 25 ri}

~ Part B Content of [ the ¢ Course I |

- Unit

|

Total Periods: 60 e —«—.-__1

[ S R— |

Topics ' No. of Periods |

.

II

preserved food. |

i _
§ Food and its preservatlon Preservation at domestic & mdustrlal 12

| level, Prmcrplcs of Food Preservation.

| Spoilage of F 00d: Methods of Food preservation, Nutritive value of | 12 %

v

E Palatability of Food 1 and the measurement: of its acceptance i

l Sensory Evaluation, Panel of Judges, Sensory Characteristics of
| food, Data Analysis. | 12 i
. Factors influencing sensory measurement: Attitude, motivation, i |

| lmportance of packagmg Various package forms: Products,

Psychological errors adaption, Types of tests (Laboratory) used for | _’
sensory evaluation. ; 12
Objective methods of evaluation: Density. Volume, tenderness, |
tension v1scosnty, we1ght moisture loss etc. |

tubes, tetra-packs, cans, bottles, Packaging material, Food and Food | %
packaging interaction (Quality testing of packaging material), Food 12
packaging laws. '-




;I_(”eﬁords: Food and its pfgs:é'rﬁtion, Spoilzige—c;f Food, Palatability of F

|

ood and the measurement

K
i
|

of its acceptance, Factors influencing sensory measurement, Types of tests, Importance

of packaging. !
e Part C: Learning Resources - o
- Text Books. Reference Books, Other Resources :
_S_u ggcéted_ﬁé;dinég? e B e —— . I%
1. Food science- B. Shrilaxmi seventh edition, New Age International Publisher. |
2. Fruit and vegetable preservation- R.P.Shrivastava,
3. Text book of Food Science and Technology -Avantina Sharma, Third Edition, CBS Publisher |
and Distributors. Pvt. Ltd. |
4. Food processing and preservation, G.Subulakshmi, Shobha A UDIPI f
5. Tood processing and technology, Suresh Chandra, Durvesh Kumari, S.K. Goyal, Samsher. !
- E-learning Resources: .
1. Food preservation |
https://youtu.be/2PgVWLiKOgE
2 Food Preservation Part I1. Preservation by Chemical preservatives. ';
https://youtu.be/HTIetKeQx1g
3. Food chemistry : preservatives & additives (beginners guide) 5
hitps://youtu.be/9dhjmfdBQh8 |
4. Physical and chemical methods of food preservation | Food and industrial Microbiology .
hitps://youtu.be/ItmBg5SFBdRM
5. Principles and methods of food preservation i
https://voutu.be/sE6ABn7qbmY i
6. CANNING: canning of fruits and vegetables. Types of cans process of canning. |
https://youtu.be/XKvo9_Jdjt4 :
7. @ TiLEr //Food preservation
https://youtu.be/WnggPRYWvAY
8. Food Preservation Techniques? Definition, Principle, Physical & Chemical Methods i
https://youtu.be/M-5pgPzyCS4 §|
9. Chemical Preservation of Foods 1 Food Preservation Methods - Lesson 11 Food Processing
Technology i
https://youtu.be/BOQFC4APvgDo
10. Food Preservation and Storage

https://voutu.be/uRd3VzOTfOJc



Max1mum Marks: 75

Contmuous Comprehensive Evaluation(CCE): 15

U111versnty Exam (UE) E): 60

\- Internal Assessment :
- Continuous Comprehensive
!3 Evaluation (CCE)

" Class Test
‘ Assignment/Presentation |

e

Two Testeachof 15
Total Marks: 15

(Mean of Two Tests + A551gmnent

D1v1ded by2)

|
|

i
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- e atroducion ]
' Program: Diploma Course T Class: B.Sc. Food & Quality | Year: 2022 | Session:2022-2023 |
[ Control Il Year ) | B B E
TComseCote | M |
2 | Course Title ! Post Harvest Technology & Analytical Instrumentation
i _T_C Ty e __ﬂ___:l__ Ty e :
_.21 _____ fre_gq—uéﬁe_(&;ny) ‘__ _____________ e NO_W ..... e \
i's_"@"EEEsELEE}F{nQ ~ [Atthe end of (his course, the students will be cnable to: ]
| Outcomes (CLO) | o To understand Basic Knowledge of Food Processing. 2
'. N e To understand Basic Knowledge of Food analytics.
| |;| | e To understand Basic Knowledge of Investigation techniques. Z
| -% l e To understand Basic Knowledge of Enrichment & Fortification. |
. | Tounderstand Basic Knowledge of Preservatives & Additives.
| 6 | Credit Value !i Theory:4 |
7 ToulMarks | MaxMarks 605 | " Min Passing Marks :25_ |

DRV AE— - e g e D e

|_P1:i_ﬁapi€s of Food Processing
food processing operation including thermal processing. ionizing |
radiations, refrigeration, freezing dehydration etc.
!. ‘ Chemical: Principles in Food Processing, Chemical changes in | \:
- food that affects the texture, color, flavor, odor, stability and | g
_% " nutritive quality during processing and storage. ‘
l Processing technology of cereals, legumes, oil seeds, fruits, |
3 | vegetables, milk products and meat, fish and poultry. i |
: . o d ferm;ﬁgtmn,! s RS

12

| ' Enrichment and fortification of food: Sprouting an
1l \ Extruded foods, Preservatives and additives, Quality control in food
| industry methods of evaluation and control of the various aspects of 12 |
I quality of raw material manufacturing process the testing of finished i
| products.
“Basics of Instrumentation: Physical: Chemical principles and | o
" methodology, Colorimeter, photometry. flame photometry. 12 |

I

|
|

“'N_Chmmgography: Principles and techniques (Thin layer, Gas |
* liquid and highperformance liquid chromatography.)

i Electrophoresis: Principles and application paper, agar and beta g 12
i

o

% L carotene.



H
1

Suggested Readm?gs‘w

|

;_-Speé{;b_;ihotom_e@: Phosphorus, ascorbic acids. T
" Fluorimetry: Thiamin, Riboflavin. '

l : I | I e
: \Y% 1 Principles and application of different techniques used in food '
% | and nutrition research: Computer Basics and application, |
§| l Radioactive traces techniques. B | 12

Keywords: Principles of Food Processing, Enrichment and fortification of food, Basics of
Instrumentation, Chromatography, Principles and application of different techniques |

1:
2

3.

used in food and nutritionresearch

|

Text Books. Reference Books .

Post Harvest Technology- Uadal Sin gh,4“‘ edition, New Vishal Publication.

Post Harvest Management and Processing of Fruits and Vegetables-NS Rathore,2™
edition, The energy and Resources Institute.

Instrumental Methods in Food Analysis- J.R.J.Pare,1 8" edition, Elsevier Publication.

E-learning Resources:

1. Food Preservation Part II. Preservation by Chemical preservatives.
hitps://youtu.be/HTIetKeQx1g
2. Food chemistry : preservatives & additives (beginners guide)
htps://voutu.be/9dhimfdBOhS
3. Physical and chemical methods of food preservation | Food and industrial Microbiology
https://voutu.be/ItmBgSFBARM
4. TFood Preservation Techniques? Definition, Principle, Physical & Chemical Methods
https://youtu.be/M-5pgPzyCS4
- e S Lsciiment and Evaluation -
é"’éhgéesi&l_céntﬂu_{iﬁg coien Methodss o N

- Maximum Marks: 75
" Continuous Comprehensive Evaluation(CCE): 15

| University Exam (UE): 60
] Internal Assessment :

ClassTest | Two Testeachof 15

' Continuous Comprehensive i Assignment/Presentation | Total Marks: 15

| Evaluation (CCE)

|
1.

i

. Divided oy o

A

Y

|

|(Mean of Two Tests + Assignment |



~ Part A: intr&iﬁ?ﬁ& ”

Program: Diploma Course |  Class: BSc. Food & Quality | Year: 2022 | Session:2022-2023 B
L Control II Year | i
1 CowseCode | ~_Fo& ______ B
2 [ Course Title l LLAB2: Food Processing Technology
f3 e e |_ I " e B I
__4_-}1;6-@:11};&& (if any) i " Theoretical | Rnowledg_e of Food ﬁ;écessing &_]Jr@ti_(); tal_ﬁo?log; -
5 | Course Learning. | At the end of this course, the students will be enable to:
' Outcomes (CLO) | 1. To understand Basic Knowledge of Food Processing.
= | 2. To understand Basic Knowledge of Food preservation..
3. To understand Basic Knowledge of market survey of food
commodities.
\ 4. To understand Basic Knowledge of Investigation techniques.
| 5 To understand Basic Knowledge of Preservatives & Additives.
6 | Credit Value Theory:_im o
"7 | Total Marks _ © Max.Marks:50 | Min Passing Marks : 17

| Tentative Practical[ Note: This is tentative list; the teachers concern can add more Experiments as per |
List | Requirement: |
Preparation of Jam, Jellies, Marmalades.
Preparation of Pickles & chutneys.
Dehydration of Vegetables & Fruits.
Preparation of synthetic syrups & squashes. i
Preparation of Sauces. ‘
Preparation of Papad, Badi, Chips. ,
Project:-Survey of Market product. |
Packaging. l
Paper Chromatography-separation of Amino Acids. 1
0.  Spectrophotometer based analysis of nutrients.

SRR R R




i_ _ - _ _“_P;clrt_ C: ﬂe:;r;ing_ R_e_s__t_iurce_i_ e e

N " Text Books. Reference Books, Other Resources ]

l Suggested Readings: '-
‘ 1. Post Harvest Technology- Uadal Singh,4th edition, New Vishal Publication. \
2. Post Harvest Management and Processing of Fruits and Vegetables-NS Rathore,2™ edition, '
g The energy and Resources Institute. ]
3. Instrumental Methods in Food Analysis- J.R.J.Pare, 18" edition, Elsevier Publication. |
. E-learning Resources: ‘
| 1. Making of Jam and jelly ,

https://www.youtube.com/'results?search_query=Making+of+jam+and+jellyFoodchcmistry: :

preservatives & additives (beginners guide) E
2. Making of Pickle i

https:/,f‘www.youtubc.comfresults?search_query=making+picklesPhysical and  chemical |

methods of food preservation 1
1 3. Preparation of Papad and Badi. |
https:ffwww.voutube.comfresults?search query=Prinration+of+papad+and+badi \

...... —— e ——————————T T e —— e e ——— e — -

 Part D:Assessment and Evaluation |

f S;ggé;ied C;);t_in'uo';s_EQah;atio;l Methods-: | !
| Maximum Marks: 50 \
- Continuous Comprehensive Eval uation (CCE): Not Applicable !
| University Exam (UE): 50
‘?_mi;&r?n_al Assessment:

|
— e

i Class Test | Not Applicable ’1
|
|

| Continuous Comprehensive Evaluation Assignment/Presentation
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