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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




o) fogdl) DA Sogegd. g a7

(3TYUR ITSIHH)
TUH WRATT
fed) s
quiis 75
¥fee 05

YIeAHH FT 383T:-

1. B wfter 6 7 Fdeen § W w9 aRRa s |

2 RE B T, il e gataer gath g I e i ey & Rva F
WA FAHGR TSI HTATI '

3. & F afeafFa & ggfoel @ a9 FUeT v FF WUNOT wHid d gig FE

4. FHTAFSN HINT T FFIF AT ekl FeTl ‘



s 1 (F) R AT GRAAEG G
QET ¥ WA g : fawe FAR gF
(@) wusr $1 Ao

1, RatoneAs el

2. feameataE dell

3, SUTEATcAS Qe

4. RaRTeRs &l

| 3t 15

18 FTHEE

sHTE 2(F)E srell : BUGATT HYF
sraver @7 T : AT @
(@) fafdesr wemere
1. Reoan gas axe
2. Rftgas wTEa

3. PNUIE TXAAT

4. TSI G

5. TYTA s [T

6. feemaiers |Xgr

7. FTA-HROT TE IGAT
8. A FHT

3F 15
18 FTAES

FFTE 3 (F) TEH TN AT
frferea : ofrsa el

(@) ST O

1. aR9T

2. 3mar

3. rfergEeT

4, ATIGA

5. 3[EANE

6. gsaTdeT

IF 15
18 HTHES

m4(m)mmm§m(mmm%mmm):

FreqaA fas
uF g F fed gatavor @b (eelt i gHR F HEA)
(@) TR fval v fEy (g "A 250)

& 15
18 FTAES

THTS 5 () ueF s RUsERTTETT | G e
ufFaaATTar &1 e siwResfiaa

IF 15

118 we@s

A
) % 4,-\4’7 %‘L&b




(@) geanst, aAeiEr ufades,
e var & @I g

He AT AT

TAF §HR A UH-US o IS A0 UH U & 15 3F gl uedw Waer 7 HiaRs
Raeq gl v&F W & &) s % 3R 'w & ud 3w wAer08 ud 07 g
TAIA HT QIn75 FURT §rrarquimseasfraasimaiaRemimas e
TTuH & et gRom- | I

1. B after & ey ofmg @ o |

2. fodt & srfdeufera o vgfot & aRew g od s vy wherer F gfy @
AT :

3. WSS T AW FT Flerer AT g wHam |
4. AT FEHA & FHEAAenS Fasa & gl Rvaw s g @

A D
R\ T



L™

g7t

3 B ad
i
1 -y as
"z
> » -
XN
- : ~ .
= =
=
N .
. - -

. - n.:l_‘ L
Eﬁ-?_lri-' - 1'?

P

s%iLﬂ

. N
o 5 =
1 - N T
™. “" =
=3 v =
> : S
¥ I -
) L
i
- L
: S
=3 T
&
L -
. |
. "

MR

=3




BA/B.Sc./B.Com/B.5c. Home.5¢. {Part-iil)

Foundation Course Paper-il English Language
: Qualifying Marks:26

Max, Marks:75

Total credits: 05

|  paperl T abs e ; periods | Credit
Unitt 3x5=15 118 |01

{ English in Use: '

A Textbook for College Students {Semester ith),

Macmillan Publishers India Pvt Ud S _ i : e

Unit -Il Writing Skills 010 18 01

- Writing a Film Review :

Book Review

Editorial Writing

Story Wrtiting

Unit -Hi Reading Comprehension
{a) Unseen Passage (MCQ based)

"(h) Vm:abutaw CF ext—baﬁed}

simple, Compound
Clause Analysis: Ga-crdinata Clauses &

Suhordinate Claum

Raymomt Murphv ?:_ambridge Pu_ '

2. English Grammar in use 5th
Raymond Murphy, Cambridge Public
| 3. Advanced English Grammar by M

: mhﬂgg_ u.aig_ers!_w __P_rg_a_sg.
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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



B.Se. (HOME SCIENCE)

Year Course Subject Name Theory/ | Total Marks
Code Practical | Credit | UE IA 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 15 25
HSC-2T | Introduction to Resource Theory 4 60 15 75 25
Management
HSC-3T | Introduction to Human Theory 4 60 15 75 25
Development
HSC-4T | Textile and Clothing Theory 4 60 15 75 25
HSC-5T | Community Development Theory 4 60 15 75 25
HSC-6T | Personal Empowerment and Theory 4 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
HSCF-5T | English Language Theory 4 60 15 75 25
HSC-7T | Nutritional Management in Theory ) 60 15 75 | 25
Health & Diseases
HSC-8T Textile and Fiber Science Theory 4 60 15 75 25
HSC-9T Human Physiology and Theory 4 60 15 75 25
Community Nutrition
HSC-10T | Communication Process Theory 4 60 15 75 25
HSC-11T | Life Span Development Theory 4 60 15 75 25
HSC-12T | Consumer Economics Theory 4 60 15 75 25
HSC-7P Nutritional Management in Practical 2 25 NA | 25 09
Health and Diseases
HSC-8P Textile and Fiber Science Practical 2 25 NA | 25 09
HSC-9P | 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
09
Total 44 630 120 | 750
A
s




Third | HSCF-6T | Hindi Language Theory 4 60 15 75 25
HSCF-7T | English Language Theory 4 60 15 75 25
HSC-13T | Nutritional Biochemistry Theory 4 60 15 75 23
HSC-14T | Food Preservation Theory - 60 15 T5 25
HSC-15T | Early Childhood Care and Theory 4 60 15 75 25

Education
HSC-16T | Extension Education Theory 4 60 15 75 25
HSC-17T | Foundation of Art and Design | Theory 4 60 15 75 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

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.
Abbreviations Used- UE: University Examination IA: Internal Assessment

Note: é_’

1. Students have to pass the Environment Stydies (Additional & Compulsory) till the end of the
maximum duration provided for the program. Degree will not be awarded without passing the
environmental studies paper.

2. 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.
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Part A: lntfuoauction

Class: B.Sc. Home Science ITT Year "'Iﬂaf:"zuzfsgéioﬁf'202_2_:20—23_

Course Code i B HSC-13T

" Nautritional Biochemistry

Course Type o

II

B

Pro-requisite (ifany) | | T NO

| Credit Value

. Outcomes (CLO) e To understand concepts of Biochemistry.

e To understand metabolic cycles related to Protein an

e To understand kinetics of Enzymes.
Theory: 4

Total Marks

e To understand metabolic cycles related to Carbohydrates.

d Lipids.

e To understand Chemistry and functions of Hormones.

Pﬁrt B: Content of the Courwse

~ Total NO of_Peiowdws: 60

—Topics | “ T

i
iilntmduction to Biochemistry: definition, objectives, scope and Inter-

- relationship between Biochemistry and other biological sciences.

' Carbohydrates: Definition, classifications functions and properties of
| MoNOsaccharide’s : Glucose, Fructose, Galactose , Disaccharides: Maltose,
il Lactose, Sucrose, Polysaccharides : Dextrin, Starch, Glycogen.

| Metabolic  cycles-  Glycolysis, Gluconeogenesis,  Glycogenesis,

Pcriods__

12

' Glycogenolysis, citric and cycle, Hexose Mono-phpspahe Shunt, Blood sugar

T_Ll_p_lds ]jéﬁnitiaﬁ:cdiaposition, impof{é'nce and_classiﬁcafﬁl liltty Acids: |

|
' Functions, properties Significance of Acid value, Iodine value and

' saponification value. Chemistry and function of Phospholipids, Glycolipids
" and sterols. Metabolism : B (Beta) Oxidation.
Aspects of transport-Passive diffusion, Facilitated diffusion, Active transport.

' Proteins Definition composition function and classification. . AmiNO acids:
Essential and NOnessential. Metabolism: Urea cycle, one carbon metabolism.
Nitrogen balance, AmiNO acid pool.

} regulation procedure. |

Enzymes: Definition, properties, classification, Mode of action of enzymes, |

factors affecting velocity of enzyme catalyzed reactions, coenzymes. | ]

\ B B N




] mfﬁl—(;l_l-_emsi_}Bﬁag_icél_ro_leﬁs—o‘f hormones of PituitaryiAdrenaj cortex and |
IV | medulla, Thyroid, Parathyroid, Pancreas, Sex glands. 12

;; 4% Urine: Formation procedure and Composition.

e
]

, —_En_ergy: Definition, Unit, calorimeter, caloric?aiue of fo&ls, BMR,_ RQ, i
V| SDAof Foods. 12
| ' Nucleic Acid and Nucleo-proteins : Chemistry, composition, structure,
| L Functions, Types of RNA.

;K;ywo;ag_ -B_idchcmistiy-, Carbohy_dragﬁtéglism, Glucgneogenesis_;-_(f{lycogen()lysis, Ureé._(_:y.cia:

Beta Oxidation of Fatty Acids, Energy Metabolism, Nucleic Acid, Hormones, Urine

synthesis, Enzymes.

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

Suggested Readings:

1. Biochemistry:O.P Agrawal, 5" Edition, Prasad’s Publication.
Lchninger’s Principles of Biochemistry:H. Lehninger, 6" Edition, Macmillan publication.
Biochemistry: Harper Illustrated Biochemistry, 31° Edition, Mac Graw Hill publication.
Biochemistry: Asha Chaudhary, , 11* edition, Shiva Publication.
Microbiology: RC Dubey and Maheswari, 4" Edition, S.Chand Publication.
Biochemistry: Ranjana Chawala and Sushmita Nyer, 5™ Edition, Jaytee Brothers
publication
7. Textbook of Biochemistry and Human Biology : G.P. Talwar, 3™ edition, PHI Publication.
8. Fundamentals of Biochemistry : A.C. Deb,6" Edition, NCBI Publication.
I-Learning Sources:

o U B N

1. The Active Site of enzymes
https://youtu.be/x_KvWqdzSII
2. Applications and importance of factors affecting enzyme action
https://youtu.be/LbXx3j7b7hE
3. Coenzymes and cofactors
https:/youtu.be/bubY2N m7hVM
4. Sources of Ammonia
https://youtu.be/gSB4bshZcMU
5. Ammonia detoxification
https://youtu.be/x0BAnbfK 58
6. Disorders of ammonia metabolism
https:/a’youtu.befWVhbn60ska
7 Overview of neurotransmitter metabolism with emphasis on myasthenia gravis and Parkinson
disease
hitps://youtu.be/N6OpSyzyOJY
8. Formation and fate of Bilirubin
https://youtu.be/r2s0RPnC{ZA
9. Disorders of ammonia metabolism

https://youtu.be/WVhbn60spZk
10. Bilirubin formation \

i




https://youtu.be/qX0_q0ZJtCA —‘
11. Biochemical basis for jaundice
https:ﬁyoutu.bebeUCKxechQ
12. Jaundice: A introduction classification and causes of each type with emphasis on physiologic
jaundice
hitps://youtu.be/wmllt0D2nY8
13. Investigations for differential diagnosis of jaundice
hitps://youtu.be/Y11{9xQVHlo
14. Alcohol metabolism
https:/Kyoutu.befTMbGJTsRka

Part D: Asses_sment a;ui E_vElu—at_i;n_ -

Suggested Continuous Evaluation Methods::

' Maximum Marks: 75

| Continuous Comprehensive Evaluation(CCE): 15
| University Exam (UE): 60
l;tern;lwgsegsm&Roﬁiﬁﬁ&i?- _i O Class Test ~ [ Two Testeachof 15
l Comprehensive Evaluation (CCE) | Assignment/Presentation 1 Assignment Marks: 15

| | (Mean of Two Tests +
L | | Assigument Divided by2) |




B . Part A: Introduction - o B B

Program"_l_)rééree Course " Class: B.Sc. Home Science 111 u_'“\?c-:ar 202_—5 Session:2022: 2023 |
I S R ver |
1 " Course Code " HSC-13P
| 2 | - Course Title 1 o LAB13:Nutritional Blochemlstry
13 ; Course Type - Pl
k4 ] ' Pre-requisite " Theoretical Knowledge of Biochemistry of Carbohydrates, Protein, Llpldb
' (1f any) Vitamins.
5 | Course Leammg """" At the end of this course, the students will be enable to: T
\ Outcomes (CLO) | e To understand concepts of Biochemistry based identification tests. |
!_ !| e To understand various qualitative tests of major nutrients.

e To understand quantitative tests of nutrients.

e To understand Titration methodology.

e To understand formation and uses of Haemin crystals from human |
blood. |

e To understand Idiometric method for quantitative estimation of

l Ascorbic Acid. |

| e To understand quantitative estimation of Serum Hemoglobin level |

| to assess the condition of anemia. :

16 " Credit Value ' Practical: 2

] 7 Tp‘_cal_yagks - Max. Marks: 25 _ | Min Passing Marks : 09 _]

Totdl No. of Penods 15

Tentatnve I"'m’t““*]l | Note This is tematwc list; the teachers concern can add more Experiment as
List per requirement.

1. Identification of Glucose, Fructose, Maltose, Lactose, Sucrose, Starch.

2. Colour and precipitation reactions of Protein.

3. Colour reactions of Cholesterol.

4. Estimation of Glucose by Benedict’s method.

5. Estimation of Ascorbic acid by Idiometric method.

6. Estimation of Glycine by double Titration.

7

8

9.

_ Estimation of Hemoglobin by Acid Hematin method.
. Preparation of Haemin crystals.
Action of Salivary amylase on conversion of starch.
10. Project: Recording Hemoglobin level, its correlation with age, sex, weight.




E
|

ESu

];i_l_;;bh:_]_-;ea_l'nillg Rego_urcgi

&

ested Reaﬁings: ) |
Biochemistry:O.P Agrawal, 5M B dition, Prasad’s Publication. '
Lehninger’s Principles of Biochemistry:H. Lehninger, 6" Edition, Macmillan publication.
Biochemistry: Harper Illustrated Biochemistry, 31° Edition, Mac Graw Hill publication.
Biochemistry: Asha Chaudhary, , 11" edition, Shiva Publication.
Microbiology: RC Dubey and Maheswari, 4™ Edition, S.Chand Publication. '|

Biochemistry: Ranjana Chawala and Sushmita Nyer,

5 Edition, Jaytee Brothers publication

l

Textbook of Biochemistry and Huma

n Biology : G.P. Talwar, 3" edition, PHI Publication.

® NG R W

. Fundamentals of Biochemistry: A.C. Deb,6™ Edition, NCBI Publication.
E-Learning Sources: i
1. The Active Site of enzymes i
https://youtu.be/x_KvWqdzSII
2. Applications and importance of factors affecting enzyme action
https://youtu.be/LbXx3j7b7hE
3. Coenzymes and cofactors '-
https:f/youtu.be;’bubY2Nm7hVM £
4. Sources of Ammonia 1
https://youtu.be/gSB4bshZcMU
5. Ammonia detoxification
https://youtu.be/x0BAnb{K5{8
6. Disorders of ammonia metabolism El
https://youtu.be/ W Vhbn60spZk
7 Overview of neurotransmitter metabolism with emphasis on myasthenia gravis and Parkinson
disease |
https:f,r‘youtu.befN60pSyzyOJY ;
8. Formation and fate of bilirubin !
https://youtu.be/r2s0RPnCfZA
9. Disorders of ammonia metabolism .:
https://youtu.be/WVhbn60OspZk i
10. Bilirubin formation ‘,
hitps://youtu.be/qgX0_q0ZJCA
11. Biochemical basis for jaundice

https://youtu.be/bBUCKxeqeAQ %
12. Jaundice: A introduction classification and causes of each type with emphasis on physiologic’
jaundice \_
hitps://youtu.be/wmlltOD2nY8 |
13. Investigations for differential diagnosis of jaundice '
hitps:/youtu.be/Y11f9xQVHlo
14. Alcohol metabolism

https://youtu.be/ TMbGITsRQpk




~ PartD: As;s;ss;nent and Evaluation

H

gﬁgﬁégest;d Ct;lftﬁﬁo;s E\E@uh_ Methods:

1 Maximum Marks: 25

Continuous Comprehensive Evaluation(CCE): Not Applicable

University Exam (UE): 25

| Internal Assessment: Continuous | Class Test ~ Not App]{&lble
omprehensive Evaluation (CCE) Assignment/Presentation ‘

]
i

i
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_ Part A: Introduction
' Program: Degree Course ' Class: B.Sc. Home Science ITI | Year: 2022 | Session:2022-2023

|

_____________ :- Tegr R

1 | Course Code HSC-14T
' 2 | Course Title ‘ Food Preservation

3 | Course Type ? - Theory -

4 Pre—requlslte (if any) NO

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

' Outcomes (CLO) ¢ To understand Basic Knowledge of Principles of Preservation.
¢ To understand Basic Knowledge of Asepsis, Temperature.

¢ To understand Basic Knowledge of Food Processing.
| . ® Tounderstand Basic Knowledge of Traditional Foods preservation.
‘ ¢ To understand Basic Knowledge of Effects of Food Storage.

e To understand Basic Knowledge of Dehydration and Pasteurization.

6 | Credit Value | ‘Theory: 4
7 Total Marks | Max. Marks: 60+15 ! Min Passing Marks : 23

Part B: Content of the Course
Total NO. of Periods: 60
Unit =~ Tuplcs ~ NO. of Periods |

Food Preservation: Food and its preservat_iafl. Home and 12
community level including commercial operations.Principles of food
Preservation. Causes of spoilage of food.

Food Storage: Food Storage Principles -Plant product. Storage, 12
| 1 Animal product Storage, Effects of Storage.

Canning: Principles and methodology.

| Pasteurization: Principles and Methodology,Effect on food quality. _ 2 |
- In Dl‘}’lﬂg and Dehydration: Methods used and effect on food quality.

' Uses of low temperature: Refri geratlon and freezing methods, 12
IV | Principles and applications. Shelf life of frozen foods
Pickling and Fermentation: Pickles, chutneys, ketchups sauces.
Fermentation: Types, products and method use.

' Chemical Preservatives: Preparation of Fruit, Juices, Squashes, 12
v Fruited Syrups, Cordials, Jam Jelly. i

Nutritional Implications of food processing: Causes for loss of
i Vitamins and minerals, Enrichment and Fortification.

Ke}wof_ds:_“:' Food preservation, Food Storage, Paéieurization, ‘ﬁrying and Dehydration, Uses of |
low temperature, Pickling and Fermentation, Chemical Preservatives, Nutritional |

L Implications of food processing. A

)



Part C: Learmng Resources
Text Books Reference Books Other Reqources

Suggested Readings:
- 1. Fruit and vegetable preservation, R.P.Shrivastava, 3 Edition, CBS Publication,
2. Food processing and preservation, G.Subulakshmi, 2" Edition, New age International

Publication.

Food science, B. Shrilaxmi, i Edition, New age International Publication.

Food processing and preservation, D § Warris 1% Edition, CBS Publication.

Food processing and techNOlogy, Atul Agnihotri, 2" Edition, Crescent publication.

Food processing, packaging, preservation and safety, R.D.Joshi, 3" Edition, Agrotech press

Publication

7. Handbook of Food Preservation, M. Shafiur Rahman, 5" Edition, CRC publication.

| E: Resources:

1. Food preservation
https://youtu.be/2PgVWLjKO0gE

2. Food Preservation Part II. Preservation by Chemical preservatives.
https://youtu.be/HTTetKeQx1g

3. Food chemistry : preservatives and additives (beginners guide)
https://youtu.be/9dhjmfdBQh8

4. Physical and chemical methods of food preservation | Food and industrial Microbiology
https://youtu.be/ItmBg5FBdRM

3. Principles and methods of food preservation

| https://youtu.be/sE6ABn7qbmY

6. CANNING: canning of fruits and vegetables. Types of cans process of canning.

D

https://youtu.be/XKvo9 Jdjt4

| 7. =T IRTE //Food preservation

| https://youtu.be/WnggPRYWvAY

' 8. Food Preservation Techniques? Definition, Principle, Physical and Chemical Methods
https://youtu.be/M:5pgPzyCS4

9. Chemical Preservation of Foods 1 Food Preservation Methods : Lesson 11 Food Processing

TechNOlogy 4

https://youtu.be/BQFC4APvgDo

10. Food Preservation and Storage
https /lyoutu.be/uRd3VzOfOlJc

g_ Part D: Absessment and Evaluatmn

¥ Suggested Continuous Evaluation Methods::

| Maximum Marks: 75

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: 15 i
Evaluation (CCE) ' (Mean of Two Tests + Assignment |

Divided by 2) i

-~




i
i
:i 1 C0u£§_§ Code

fl ]Course Title

gram Degree Course|

-

" Part A: Introductlon
Class: B.Sc. Home Science ITI Year 2022 " Session: n: 2022:2023
| Year |
HSC 14P

I—T

Course Type
1 4 ......

Pre-requlslte
| i(ﬁ any)
s i Course Learning.

'g ! Outcomes (CLO)

H
H
{
L
| {
| |

i

At the end of this course, the students will be enable to:

 To understand Basic Knowledge of Principles of Prescrvation.
To understand Basic Knowledge use of temperaturc for

| preservation.

To understand use of chemical preservatives.

To understand Basic Knowledge of Asepsis.

To understand technology of dehydration up to optimal level.
To understand packing techniques.

]_M._
6 " Credit Value
g ? | ‘Total Marks. -

Practlcal 2

1?— Mm Passmg Marks 09 |

|__ Max Marks 25

Tentative Practical Note: This is . tentative list; the teachers concern can add more Expenment'gﬁe? )
\. List Requirement.
{ | 1. Preparation of Jam, Jellies marmalades.
| I; 2 Preparation of Pickles and chutneys.
:i ' 3. Dehydration of Vegetables and Fruits.
; 4. Preparation of synthetic syrups and squashes.
? o, Preparation of Sauces. |
?i 6. Preparation of preserved foods by using chemical preservatives by |
using quantities suggested by FAD and to observe their shelf life.
7 Preparation of Papad, Badi, Chips.
8. Survey of market products. =
9. Packaging technique. |
10. Project: Survey of popular preserved foods in market.

)

E,/”i



| Part C: Learning Resources
k Text Books. Reference Books, Other Resources
' Suggested Readings:
1. Fruit and vegetable preservation, R.P.Shrivastava, 3" Edition, CBS Publication,
| 2. Food processing and preservation, G.Subulakshmi, 2™ Edition, New age International
l Publication.
- 3. Food science, B. Shrilaxmi, 7™ Edition, New age International Publication.
4. Food processing and preservation, D S Warris 1% Edition, CBS Publication.
5. Food processing and technology, Atul Agnihotri, 2" Edition, Crescent publication.
6. Food processing, Packaging, Preservation and safety- R.D.Joshi, 3" Edition, Agrotech press
Publication
7. Handbook of Food Preservation, M.Shafiur Rahmaﬂ,Slh Edition, CRC publication.

| Suggcst;d Continuous Evaluation Methods::

E-Learning Sources:

L.

P

Food Preservation Part I1. Preservation by Chemical preservatives.
https://youtu.be/HT letKeQx1g

Food Chemistry : preservatives and additives (beginners guide)
https://youtu.be/9dhjmfdBQh8

Physical and chemical methods of food preservation | Food and industrial Microbiology
https://youtu.be/ItmB g5FBdARM

Principles and methods of food preservation
hitps://youtu.be/SEGABn7gbmY

CANNING: canning of fruits and vegetables. Types of cans process of canning.
hitps://youtu.be/XKvo9_Jdjt4

@Ter 9fezevr //Food preservation
https:/fyoulu.be;’anqPRYWvAY

Food Preservation Techniques? Definition, Principle, Physical and Chemical Methods
https://youtu.be/M:5pgPzyCS4

Chemical Preservation of Foods 1 Food Preservation Methods : Lesson 11 1 Food Processing

TechNOlogy
https://youtu.be/BQFC4APvqDo

Food Preservation and Storage
https://youtu.be/uRd3VzOLOJc

Partﬁ:&ssess;le;t and Evaluation

- Maximum Marks: 25
Continuous Comprehensive Evaluation(CCE): Not Applicable

' University Exam (UE): 25

:i Continuous Comprehensive
- Evaluation (CCE) |

VESEERE R SR SR o e e e e e

§ Internal Assessment:

© ClassTest | Not Applicable
. Assignment/Presentation |

-
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; Prognﬁ: Dég;‘ee Cﬂrsé

~ Part ;\ Introdu}ti)h—

s ey
" Class: B.Sc. Home Science II Year| Year: 2022 | Session: 2022:2023

1 |CouseCode | A . L ——

|2 Course Title Early Childhood Care and Education

13 Course—Typq ) e Theory -
‘4 Pre-requisite (if any) | NO

6| Crodit Value

7| Total

5 | Course Learning.
Outcomes (CLO) 1. To understand basic Knowledge of early Childhood care.
2. To understand basic Knowledge of Theoretical approaches.

3. To understand basic Knowledge of current status and expansion of

Att_he end of this cour_sz the students will be enable to:

ECCE.
4. To understand basic Knowledge of Language skills.

Theory: 4

Marks Max. Marks: 60-1i5_

' . M”inﬁs_sigﬁé rks

S To understand basic Knowledge of Effects of various Play.
6. To understan@_basic Knowledge of Evaluation techniques.

:25_

~ PartB: Content of the Course

" Total Periods: 60

Topics

Significance if early childhood years in individual’s development

Meaning and need for intervention programs for better growth and
development.

Objectives of ECCE-Different types of programs currently offered,
objectives of the programs routine and target group covered by cach of the
following: ECE programs Balwadi, Aanganvadi, Nursery school, Kinder
garden, Montessori School, Laboratory nursery school.

| ECCE programs - ICDS and Mobile crutch, Day Care Centre.

NO. of
Perioc_ls _

12

II

|

Current status and expansion and scope of ECE to ECCE:

Expansion from ECE TO ECC, Current / status of ECCE programs,
Objectives: staff qualifications, teacher: children ratio, Indoor and

Outdoor Play space, Play facilities, Equipments, curriculum and
evaluation,

. Admission tests and effects on children Needs for ECCE programs to
provide quality acre where mothers are at work.

;

LS




'K E;W;or_ds: : Early_ ChildhodIEECE, curriculum, _frofndatiofof_cmricu!um?eveloplﬂe;lt_, Prograrﬁ

i

i

' Suggested Readings:

[ Meaning of curriculum, foundation of curriculum development:
Il | Impact of play as meanings of development and learning.
| Teacher’s role in creating environment and promoting play.
\ Classical theories of play: surplus energy theory, relaxation theory, pre:
| exercise and recapitulation theory.

' Programs Planning: Approaches to learning: incidental and planned |

| learning, Principles of programs planning: from known to unknown, simple
' to complex, concrete o abstract, Factors influencing programs planning,
' Balance between individual and group activity, indoor and outdoor play.
l guided and free activities, quite and active plays.

[ &

| meaning of readiness, Factors to be considered for readiness: age , vision,
vV | caring, physical, emotional , social ,experimental background, finger:
% motor coordination, eye and hand coordination, reading from left to right
" and top to bottom.
| Mathematics: Importance of number and mathematics, Number as a
| language and history of its development, Abstract nature of number,
; Mathematical readiness, Decimal system, Number line position and
| relevance of zero, Subtraction, multiplication and division, Two and three
| dimensional shapes: properties, characteristics.

'il_Pr(ijec_t'—ﬁ&h_u_dﬁ%?&dii&?id%ﬁiﬁgE1EEHVT_'i'£g%3¥ﬁ§ﬁg' project
' method, Planning Resource unit, Alternative to home work, Disadvantages
E of learning by role, Suitable alternatives such as observations,
\Y% ‘| Experimentation and reporting orally, picture etc, something related to the
} Concepts covered in class, Evaluation-Need for evaluation, formatting
| Evaluation, Method of evaluation: Observations, Evaluation of daily work,
 Tools for evaluation, reporting to parents.

1 Langu%e: Goals of languaige teaching, Readiness for ready ‘and writin_g,_

|
i

12

5|

|

Part C: Lea”;ni;g Resources

ooks, Other Resources

| el aTerEE, FaTe uF fave, . |t T, 4™ edition, Shri viNOd mandir Publication.
2. Early childhood care and education, M Sen Gupta, Eastern ecoNOmy edition, PHI publication.

3. Early childhood care and education, J.C. Aggarwal, S. C‘rupta,2“‘j edition, Shipra Publication.

4. Child care and education, Tina Bruce and Carolyn Meggitt, 2" edition, Hodder Publication.

5. Early childhood care and education, Dr. Amaresh Chandra sahoo, 3™ edition, Data book world

publication.

b
i
|

E

Play and practice in the early years: Foundation stage. Canning, N. 2010™ edition, Sage Publication.
. Early de_tMec_‘_[ion_of disabilities and persons with disabilities in the ¢ommunity, Chopra, G.2012th



edition, Enéggc Publications.

E-Learning Sources:

1.

l:'\.)

d

10.

11.

12.

16.

17.

18.

19.

20.

21.

st ud aroft R FEd ©
https:f/youtu.be/ZchUZFOUQO
sreT AT & g
https:f/youtu.beMugGUUquQM
g7 fer 3 qoft AR &= 8 ©
https:ff‘youtu.be;’lVBSuprPPY
Eric:eriction theory:!!psycho:social development!!child development
https://youtu.be/N EL6WNmMSqFQ
Wer vd fasr
https:r‘/youtu.bedeMRBQ‘?rS?E
arel fawe F @ 3R FE 7 e
https://youtu.be/FANhL3AdksE
HAIcAS Taehrd
hitps://youtu.be/EFxIkCpedlg
fafdreer srawansit & frarcas fawma
https://youtu.be/v9Zra08uS9Q

Stages of development infancy babyhood .earl childhood late childhood adolescence adulthood old

age
hitps://youtu.be/2fgDs8SgpY 8

e e & el
https://youtu.be/gnlkUzdWVOY

POCSO.PCPNDT CARA GAWA!!FOR WOMEN AND CHILDREN
https:/!youm.befaLétEqka64

Psycho sexual theory by Freud (child development)
https:/youtu.be/Y7] yaURVJuM

| aTeaTaEaT F g ara fearcHs [aerd

https://youtu.be/1Fy:FJ Y4WhY

_Child Development :Reflex Action: Moro, rooting, palmer, grasp reflex in In

fancy Stage

https://voutu.be/BUs2UOSSi10

_ arsfaET I AETAT

https://youtu.be/Idui6 1yl MSA
Sreraraear & fFATanT

https://youtu.be/JwhscommKQg
Froree] HT LA

hitps://youtu.be/9AAV21IT oY
Piagets Cognitive development theory
https://youtu.be/QRXOneFB0Qo

Piaget's Cognitive development theory
hitps://youtu.be/L9we WOrZzK4
psychosexual theory
https://youtu.be/ GSMNWoD45VA
e 1 AATALvTcHS Heed
https:/youtu.be/ZgKrYH3HF34




s N Part D: Assessment and Evaluatlon

éuggésted Continuous Evaluation Methods:

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

Um_versny Exam (UE) 60 - -
' Class Test | " Two Test ‘each of 1 5

| Internal Assessment: Continuous
1 Comprehensive Evaluation {CCE) ; Assignment/Presentation % Assignment Marks: 15
j ] (Mean of Two Tests + Assignment
l | !r. Divided by2)




.

" Part A: Introduction

|
[
|
|

R—
| 1 | CourseCode
| 2 . Course Title

Outcomes (CLO)

Prograrh:i)egrec Course | Class: B.Sc. Home Science ITI ]% Year:

| Session:2022:2023
w2 |
HSC-15P

- _iﬁlﬁ_E_a_rly Childhood Care and Education

' Year

N -
Theoretical Knowledge of objectives and various methods of studying
Early chi_ldhood care and education.

At the end of this course, the students will be enable to:
1. To understand Basic Knowledge objectives of child care.

To understand approaches to care children.

To understand current status and expansion techniques of ECCE.

To understand how to develop Language skills in children.

To understand importance of play in childhood.

To understand Basic Knowledge of Evaluation techniques related

with children.

gy s Gk b b

- Paﬁ B Conteﬂt of tEa Course

L
H
{
1

List

'i

|

—  E—

'I‘ot_al _NO. of I_E‘iods: 15 )

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

. Plan three activities for children: list objectives, analyst tasks to achieve
goals,
select and organize instructional and .learning materials, teacher’s role,
Preparation of evaluation sheets i.e. chick list, rating scale.
2. Prewriting activities.
(a) Mathematics
(b) Readiness
(c) Materials for classifying, comparing, serrations, patterning, counting
shapes,
Fractions, list vocabulary related to mathematical concepts.
(d) Material for addition, subtraction, multiplication and divisions. ,
(e) Graphs.
(f) Experiences for understanding time distance weight, capacity and
Money.
4. Plan science experiences.
5. Project: Plan a study based on lessons of first and second standard,
plan Activities which children can do at home.

S

i
i




~ Part 'C:_Leaming' Resources

-

Text Books. Refere_n;é_Books, Other Resources |

u'gggt_eil fi;ldihgs:

R SToaTaET, SWHT Td e, 21, afaar Heardi, 4™ edition, Shri vinod Mandir Publication

Early childhood care and education, M Sen Gupta, Eastern economy edition, PHI publication.

Early childhood care and education, J.C. Aggarwal, S. Gupla,Z"d edition, Shipra Publication.

Child care and education, Tina Bruce and Carolyn Meggitt, 2" edition, Hodder Publication.

Early childhood care and education, Dr. Amaresh Chandra Sahoo, 3" edition, Data book world

publication

Play and practice in the early years: Foundation stage. Canning, N. 201 0" edition, Sage Publication..

7. Early detection of disabilities and persons with disabilities in the community, Chopra, G.2012th
edition, Engage Publications.

noB W

22

E-Learning Sources:
1. #T9T Ud aroft Rl g &
https://youtu.be/2veqU2FOU90
2. oot faaeT & g
https://youtu.be/4ug6UUqWcQM
3. ST fadrE & @l R &= gid §
https://youtu.be/IV35upbHPPY
4. Eric:eriction theory:!!psycho:social development! Ichild development
https://youtu.be/NEL6WNmSqFQ
5. Wer g faehr
https://youtu.be/dXMRB9Y7r57E
6. aTer e & Wor 3R &H & 3
https://youtu.be/FANhL3AdksE
7. HIMcHS fahTed
https://youtu.be/EFxIkCpedlg :
8. fafdest arawur3il & RrarcHe fasrd *

https://youtu.be/v9Zra08uS9Q
Stages of development infancy babyhood .earl childhood late childhood adolescence adulthood old |

°

age
https://youtu.be/2fgDs8Sgp Y8
10. ST Torer & fagTd
https://youtu.be/gnlkUzdWVOY
11. POCSO,PCPNDT CARA GAWA!!FOR WOMEN AND CHILDREN
https://youtu.be/aL6tEqkbD64
12. Psycho sexual theory by Freud (child development)
https://youtu.be/Y 7jyaURVJuM
13. STCATaET & gl arer forarcae s
https://youtu.be/1Fy:FIY4AWhY
14, FeTaET & AT




z Suggested— Continuous Evaluation Methods:

" hitpsi//youtube/ldui6lyIMSA
15, Sreraraee r faAwdnd
https:f;‘youtu.ber’]whscommKQg
16. SroTseT I 24T

https://youtu.be/9AAV21IT oY

17. Piagets Cognitive development theory
https://youtu.be/QRXOneFB0Qo

18. Piaget's Cognitive development theory
https://youtu.be/LIwWeWOrZzK4

19. psychosexual theory
https://youtu.be/GSMNWOD45VA

20. WIS FI HATARATOCH RHged

https://youtu.be/ZgKrYH3HF34

| Maximum Marks: 25

:: Continuous Comprehensive Evaluation(CCE):

' University Exam (UE): 25

| Internal Assessment: Continuous
l Comprehensive Evaluation (CCE)

!

Not Applicable

Part D: Assessx-i;ént and_Ev'aEatiBn '

Assignment/Presentation |
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Part A: lntroduéffon

| Program: Degreea;;lrsc ~ | Class: B.Sc. Home scﬁgi'ﬁ[“?'ééﬁzﬁz 1 Session:2022:2023
| % _ Year = T PO
| | CouseCode N - . S
12 | Course Title Extension Education

::__3 T S __ _— e ___
‘4 Pre-requisite(if any) NO

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

% Outcomes (CLO) e To understand basic concept of Extension.

| | e To understand basic Knowledge of Role of NGOs for the

community.
I e To understand basic concept of Principle and Methods of extension.
i e To understand basic Knowledge of Enhancement of food

i -; production.

| I e To understand basic concept of Family welfare programs.
6 | Credit Value o “Theory: 4 o -

7 | Total Ma;‘kg__ Max. Marks: 60+15 - | Min P_as§_i3g Msgl:s 125

- ' Farﬁmaﬁteitﬁfzﬁc"a_u_rge o
Total Periods: 60

| their focus.

Programs to enhance food production: National food production |

I programs.

| | Poverty alleviation efforts: Programs for poverty alleviation for rural 12
and urban areas.

- Unit | Topics . NO. of Periods
" Concept of Education: Meaning of Extension, Origin of Extension | |
iExtension Education Process- Environment for learning, Role of 12
_____ folmaon e e B P
| Concept of adult / Non formal education: Meaning, Purpose 12
I ‘ Five Year Plans: History of planning in India, Five year plans and |

Programs for women and children: Women as target groups:
v specific measures for women and children such as DWCRA, ICDS, |
IMY. Current programs for women as initiated and implemented by |
the different ministries and Departments.

Role of NGOs: Need for participation of Non-Governmental
' organizations in developmental efforts.

12

|

' Advertising Media: Non-media advertising, Outdoor advertisement :

' Hoardings, Posters, Bill boards, Bulletin Boards,and Electronic sings,
Litterbins, Aerial methods, Transportation media (Mobile Vehicles).

12

i A

i
e = - - . i S
Keywords:: Concept of Education, Extension Education Process,adult / NOn formal education, Five
|

LS

|

|



" of NGO, Advertising Media.

Part C: Learninngesoﬁ;ccs
;_ I Text Books. Reference Books, Other Resources - _ B |
l Suggested Readings: o “ _§
1. Extension Education: Vrinda Singh,2" edition, Panchsheel Publication \
2 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. FExtension Communication and Management: G L Ray, 3" edition, Kalyan Publication

| 5 A brief book on Extension Education: Shruti Madan ‘Singh,Znd edition, New Vishal
Publication.

E-Learning Sources:

1. Communication:types, function, model
. https://youtu.be/ HW8gYwOIGM
| 2. yaR RET g 2
hitps://youtu.be/c7fQOnlyV6s
3, SR FET FATEATE -1
https://youtu.be/6E1552wpBlk
4. History of extension education
https://youtu.be/oCJ4NIzch7w
5. Process of Extension Education
https://youtu.be/vOVmKIgSCzs
6. wER RETE gL

hitps://youtu.be/NKQIQMVNZdQ
7. Extension Teaching method: Audio ,Visual, Audio-vi sual
-. https://youtu.be/kSXiAQFd7sl
| 8. Types of chart: pictorial ,organization, flow-line i-
i https://youtu.be/ILhXyUbrl70 |
9. Types of communication : intra ,inter group ,communication.
https://youtu.be/T50JUwel_Bs ;
10. Elements of Adoption and categories of Adopters in extension education!! Extension Education!
https://youtu.be/sBCXbB_7_44
11. Extension and communication
https://youtu.be/V8IZsdIzbMc
12. Extension Education
l https://youtu.be/x4VgsPFSXcA
. 13. Teaching aids
~ https:/youtu.be/l5amubD_DZg
14 g v & e frsrer i gfshar

https://youtu.be/sIUE_xg5SEIM




Suggested Continuous Evaluation Methods
. Maximum Marks: 75

Conlmuous Comprehensive Evaluation(CCE): 15
Umversny Exam (UE): 60
Internal Assessment: Continuous |
Comprehenswe Evaluation (CCE)

Class Test
Assignment/Presentation

N T

[ Two Test cach of 15
1 Assignment Marks: 15
|

(Mean of Two Tests + Assignment
Divided by 2)




'3 T PartA: Introductlon

Program: Degree Course Class: B.Sc. Home Science Ill Year: 2022 1 Session:2022:2023

Year ) | o
1 | Course Code :‘ | - HSC-16P |
1 2 | Course Title Extension Education
3 Course Type R Practical -

4 Pre reqmsxte (ifany) | Theoretical Knowledge of Extension education practices in Home Science

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

| | Outcomes (CLO) E 1. To understand importance of Extension techniques.
2. To understand importance of role of NGOs for the community.
3. To understand techniques for mass communication.
4. To understand script writing related with community problems.

| 5. To understand 1mplicat10n of extension activities for the subject.
6 '_freait Value | Practlcal 2
7 | Total Marks Max. Marks: 25 i Min Passing Marks : 09 o

......... o R S e S = == e e —_—

Part B:_Content of the Couree
Total NO. of Periods :15

‘Tentative Pf:;cﬁcal Note: This is tentative liét;_the?saehers concern can add IEeEExperiﬁent as
List per requirement :

1. Visits to Radio / T.V. stations.

Script writing for Radio.

Visit to Extension Education Unit.

Write slogan about Adult-Education.

Project: Designing an Advertisement for any product with relevant slogan

Designing an advertising policy for any product.

o e

Part C: Learnxng Resaurces

Text Books. Reference Books, Other Resources
| Suggesied Readmgs - N
1. Extension Education: Vrinda Singh.2" edition, Panchsheel Publlcatlon
2. Education and communication for development: O P Dhama, 24 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

Publication. \
B




E-Learning Sources:

; 1. Communication:types, function, model

' https://youtu.be/:bW8gY wOIGM

2. yER RETRIEETE 2
https://youtu.be/c7fQOnlyV6s

3. gOR e T g 1

https://youtu.be/6EI5S2wpBlk
4. History of extension education

https://youtu.be/oCJ4NIzch7w
5. Process of Extension Education

https://youtu.be/vOVmKIgSCzs

6. T Rt & g
https:f/youtu.befNKQlQMVNZdQ

7. Extension Teaching method:Audio ,Visual, Audio:visual
hitps://youtu.be/kSXiAQFd7sI

https://youtu.be/ILhXyUbrl70
https://youtu.be/T50JUwcl_Bs

https://youtu.be/sBCXbB_7_44
11. Extension and communication
hitps://youtu.be/V8IZsdIzbMc
' 12. Extension Education
hitps://youtu.be/x4VqsPFSXcA
13. Teaching aids
https://youtu.be/ISamubD_DZg

14, TETR FRYeTT 37 shrishat foriistet ShY Srfsha
https:/youtu.be/sIUE_xg5EIM

15. Seven C's of effective communication

1 https://youtu.be/tZkvgFuzLSw

9. What is communication? types of communication :intra ,inter gr

8. What is chart and poster? types of chart: pictorial ,organization, flowline i
oup ,communication.

10. Elements of Adoption and categories of Adopters in extension education!! Extension Education! |

Part D: Assessment and Evaluation

i Suggéstmtil—lﬁbus Evaluation Methods::
| Maximum Marks: 25

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

_____ P U T e - =

Internal Assessment: Continuous
Comprehensive Evaluation (CCE) | Assignment/Presentation
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" Part A: Introd:ctian

_ Course Cod.e_
Course Title

| Course Type

" Class: B.Sc. Home Science ITI |

Year: 2022 Session: 2022:2023
|ver I |

" Foundation of Art and T Desig gn

Theory

Pre-requisite (if any)

NO

' Course Learning.
. Outcomes (CLO)

At the end of this course, the students will be enable to:
1. To understand basic Knowledge of various designs.

E
i

i
=
|
|

C‘red1t Value

2. To understand basic Knowledge of role of accessories in any house.
3. To understand basic concept of family housing needs.
4. To understand basic Knowledge of financial management in home.
5. To understand basic concept of Landscape planning.

o ~ Theory: 4 -
‘Min Passmg Marl{;__ZS

Total Periods: 60

T

Topiés __
l Permds

" Introduction to foundation of Art: Design, Definition and types
Structural and Decorative, Elements of design ,Light : Characteristics and ' 12
Classification, Study of Colour : classification, dimensions, colour ‘
schemes and effect.

Floor decoration, Home decoration, Accessories.

of living, housing goals, style and functlon occupatl on. [‘actors mﬂuencmg
selection and purchase of site for house building.

Legal aspects, location, physical feature, soil conditions, cost, services.
Landscape planning : Principles and application.

Financial Considerations: Availability of funds for housing, Housing \
Development finance corporation, Cooperative Housing Society, Life |
Insurance corporation, Cooperative Banks, Loan from provident fund
Finance corporation of India. |
Disability of owning versus renting: Housing problems, causes and '
remedial measures.

Furniture: Styles of furniture: traditional contemporary and modern.

Selection of furniture for comfort, rest and relaxation for work, for storage
Arrangement of furniture for living. Sleeping, dining and multlpurpose rooms,
Acccssones and their role in interiors.




i—mkcywaﬂs: Introduﬁc;h—mh&aji-éﬁmgf_a'-'Incﬂh, regiona\i\,_ traditional and 'cai-t_cmpowrwav_ry arts,
Family's Housing , Needs, Landscape planning, Financial Considerations, Disability of |
owning versus renting, Furniture, Accessories and their role in interiors. "

Part C: Learning Resources

Text Books. Reference Books, Other Resources

.”_S"ilggegted Readings:

| 1. Art and Design , Rachel Logan
2. Art and Design: Garry whitehead, 1% edition, Collins Publication.
; 3. Foundation of art and design: Dr.Pranav Bhatt, 3™ Edition, Embassy Publication.
5 4. Art and Design: Virginia Evans, 1 1" edition, Express Publishing Company
5. Foundation of digital art and design: Xtine Burrough, 1™ edition, Adoby creative Art

publication, New Ridders publication.

The Interior Design: Chris Grimley,3"™ edition, Rockport publication.

Home Management: MA Varghese, 2" edition. New age International Publication.
Management in Family living: Nickell Dorsie ,4™ edition, Macmillan Publication. l

o ih

E- Learning sources: 1
L TS & R e e A
i https://youtu.be/RATugExxtdw
R 3 9T TWERRIT aF T U9 H615
https://youtu.be/7kk3kb_YOBA
SR & TG ORI G | STHeTeAY, FreeTamal, e, ferehefeny $1reT
https://youtu.be/wdNF_R39zTg
4. What is garment design
https://youtu.be/Ef:0HUjl_Tc
5. Man made fibres :part 2# nylon, polyester ,acrylic
https://youtu.be/4Y4Ic9v:Rxs
6. What is printing? types of printing:Hand and modern printing
https://youtu.be/fvDeOy3BedE
7. Types of printing:block roller, transfer,batik, digital printing
https://youtu.be/W4dOWIHFFSk
8. fafdiest wohr & Yeif vd 3ea [ur:cotion ,wool and Silk ,rayon
https://youtu.be/Ps:hY 1BwZd4
9. Textile Fibre Properties and Definition of Textile
https://youtu.be/NC7HIk8cV 84
10. Physical and Chemical Properties of Cotton II Ginning and Harvesting of Cotton
https://youtu.be/XcCSoEGt8 YU
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| - ) Pm‘wss'ngﬁnt and Evaluhfibn

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

' Internal Assessment: Continuous Class Test " Two Test cach of 15

- Comprehensive Evaluation (CCE) | Assignment/Presentation | Assignment Marks: 15

: | (Mean of Two Tests + Assignment |
S Dixided by 2)

2




" PartA: Introduction

Program: Degree Course | Class: B.Sc. Home Science ITI | Year: 2022 | Session:2022:2023 |
| Year i] - E _____
"1 [ Course Code | o ~ HSC-17P N N

2 | Course Title LAB17:Foundation Of Art And Design |
b I T Ty_pé'_"‘ SR S e S
|‘_4 \ Pre-reqili_sifc Theoretical Knowledge of Indian Art, housing and family_’é financial o
:" (if any) management.

5 | Course fé_éming. | Atthe end of this course,_ﬁé: students will be enable to: i

Outcomes (CLO) 1. To understand concept of Indian Art.

2. To understand basic Knowledge Family housing needs of Indian
| Families.
| 3 To understand techniques for the financial management for families.
’ 4. To understand basic concept of colour schemes and their impact.
| 5 Tounderstand basic concept of Landscape planning.
{_6 “Credit Value Practical: 2 o -
7 [Total Marks | Max.Marks:25 ‘Min Passing Marks: 09|

Total NO. of Periods :15

Tenta_tT\}e

Practical List | requirement ;
| L Freehand drawing: Memory drawing and sketching. :
| 2 Scale drawing, solid geometry, orthographic. ‘

3, Preparation of colour wheel and colour schemes.

4 Elements of design laws of field size, proportion, types of shadows.

I S. Residential space planning : scale, lines, abbreviations, metric
i projections, definingspace by shades, shadows.
| 6. Lettering.

7. Use of colour for wall/floor decoration and making accessories.

8. Application of design principles in flower arrangement, styles of flower
ar arrangement,inNOvation of new styles.

9. Gift wrapping and preparing decorative articles of fibre, fabric, coir,

' bamboo, clay,metal etc.

10. Project:Drawing house plans with standard specification.

11. Furniture layout of living, dining. Kitchen and bedroom designs
presentation withfurniture layout, sectional elevation, views.

12. Development of designs and construction of any five of the under
mentioned items :Cushions, curtains, carpets, doormats, rugs, table
mates.

13. Wall paintings, picture frame design.

14. Graphic designs.

Note: This is tentative list; the teachers concern can add more Experiment as per

g



Part C: Learmng Resources
* Text Books Reference Book‘;, Other Resources

Suggested Readings:

1. Art and Design , Rachel Logan
Art and Design: Garry whitehead, 1* edition, Collins Publication.
Foundation of art and design: Dr. Pranav Bhatt, 3" Edition, Embassy Publication.
Art and Design: Virginia Evans, 1 1™ edition, Express Publishing Company
Foundation of digital art and design: Xtine Burrough, 1% edition, Adoby creative Art
publication, New Ridders publication.
The Interior Design: Chris Grimley,3™ edition, Rockport publication.
7. Home Management: MA Varghese, 2" edition. New age International Publication.
8. Management in Family living: Nickell Dorsie ,4lh edition, Macmillan Publication.

PSSR

o

' E- Learning sources:
TS F SRR AT gellel, ql!
hitps://youtu.be/RATugExxtdw
2. ¥R & YRAE TERET 96 Td Hels
https://youtu.be/7kk3kb_YOBA
3. SR ¥ 9TAE RERTT IE |ISTAeTE, HEERHge, Rsbasrr T
https://youtu.be/wdNF_R39zTg
4. What is garment design
https://youtu.be/Ef:0HUj1_Tc
5. Man made fibres :part 2# nylon, polyester .acrylic
i https://youtu.be/4Y4IcOv:Rxs
| 6. What is printing? types of printing:Hand and modern printing
https://youtu.be/fvDeOy3BedE
Types of printing:block roller, transfer,batik, digital printing
hitps://youtu.be/ W4dOWIHFFSk
8. faffies W& & Y2l U4 3e1eh JUT:cotton ,wool and Silk _rayon

https://youtu.be/Ps:h’Y 1BwZd4

9. Textile Fibre Properties and Definition of Textile
https://youtu.be/NC7HIk8cV 84

10. Physical and Chemical Properties of Cotton IT Ginning and Harvesting of Cotton
https://youtu.be/XcCSoEGt8 YU

>

Part D: Assessment and Evaluatlon

Suggested Continuous Evaluation Methods::
l Maximum Marks: 25
. Continuous Comprehensive Evaluation(CCE): Not Applicable
University Exam (UE) 25

Internal Assessment: Continuous 5 Class Test ~ Not Applicable
Comprehensive Evaluation (CCE) ? Assignment/Presentation
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Part A: Introduction

Program: Degree Course

Class: B.Sc. Home Science 111

Course Code

Year

~ HSC-18T

+ Course Title

Apparel Making and Fashion Designing

Course Type

Theory

) |

Pre-requisite (if any)

- Course Learning.
| Outcomes (CLO)

NO

At the end of this course, the students will be enable to:

To understand textile fibers.

To understand Importance of Clothing.
To understand Latest Fashion trends.
To understand various patterns in clothing.

Credit Value

Theory: 4

To understand traditional embroidery of Indian tradition.

7| Total Marks

Max. Marks: 60+15 [

~ Min Passing Marks : 25

Part B: Content of the 66_ulj§e

Total Periods: 60

Unit

Topics

‘Clothing: meaning and significance: Origin of clothing,
Costumes of ancient age , Costumes of modern age, Importance
of clothing, Sociological and psychological aspects of clothing ,
Selection of suitable fabric for dress.

12

I

Personality: méaning, tyiaés and factors éffecting personality
Role of costumes in improving personality, Clothing and
personality.

Fashion: definition, theories, Fashion trends in India, Trimming
materials used for making garment, Ornamentation techniques.

12

I

v

General principles of tailoring and se;;iﬁg machine: Tailoring

tools, Methods of taking body measurements for different garments, |
Pattern making techniques and pattern alteration, Flat pattern, Cloth |

estimation.

" Fashion Illustrations: Disposals of fullness, Plaéké:ts, Necklmes, T

Collars, Sleeves, Frill and gathers, Patch work.

Traditional Embroideries of india: Kasida of Kashr_ﬁir, Kantha
of Bengal, Chikankari of lucknow, Kutch and Kathiawar, Kasuti of
Karnataka, Phulkari of Punjab, Zari embroidery.

Keywords: .

12

Clothing , Impact of clothing on psychological profile, Cloth for various different ii
occasions, Body Measurements, Fashion Illustrations, Finishing of garments, '

Embroidery. '\




L
24
&

4.

3.
6.

S-u_ggés?e-akeadings: |

“Part C: Learning Resources

-T&{ﬁooks;ﬂ-ﬁefemnce B@ks, Other Reéources_ B

e et we O &7 I, 1. H 9el, T Gfsciehelel, TR

a7 farireT ud oReeT: en sftver =i, 11th edition, Privilege Publication.

Fundamental of textiles and their care : Susheela Dantgagi, 5™ edition, Orient blacksawn
Publication.

Textile Design (Theory and concepts): Charu Swami, 7" edition, New age International

publication .

Textile Science( A Practical Manual): Dr. Deepali Rastogl, 3" edition, Elite Publication.
Textile Yarns: B.C.Goswami, 3 edition, Wiley India Publication.

' E-Learning sources:
1. TS S TR e e B!

https:/youtu.be/RAlugExxtdw

TR ¥ HFHE TFRET a8 Ud $ha1s
https:/fyoutu.bef?kk?;kb_YOBA

s & ORGSR T ISR, deNarary F, ey &t
https://youtu.be/wdNF_R39zTg

What is garment design
https://youtu.be/Ef:0HUjl_Tec

Man made fibres :part 2# nylon, polyester ,acrylic
https://youtu.be/4Y 41c9v:Rxs

What is printing? types of printing: Hand and modern printing
https://youtu.be/fvDeOy3BedE

Types of printing:block roller, transfer,batik, digital printing
https://youtu.be/ W4dOWIHFF Sk

Rarftest wePTY & YT g 37 7UT:cotton ,wool and Silk ,rayon
https://youtu.be/Ps:hY 1BwZd4

Textile Fibre Properties and Definition of Textile
https://youtu.be/NC7HIk8cV84

Ll

L9

i_ o Part D: Assessment : aud_E_Jvaluaﬁd'n

adon

?;_Sug_ges_fédal_lgnadus Evaluation Methods::

10. Physical and Chemical Properties of Cotton IT Ginning and Harvesting of Cotton
httpif/youtu.befX_CC SoEGt8YU

I Maximum Marks: 75
| Continuous Comprehensive Evaluation(CCE): 15

Internal A"s.sessm;-nt: !_ _____ " Class Test T_ ~ Two Test each of 15
. Continuous Comprehensive | Assignment/Presentation | Assignment Marks: 15
. Evaluation (CCE) ‘ (Mean of Two Tests + Assignment

I B | Divided by 2)

w,



Course

Pr@ram: Degree

- . Pgt A Intl_'_tilyctio;
Class: B.Sc. Home Science III Year

| Year: 2022_

. Course Code

HSC-18P

Session:2022:2023

| 2| Course Title Apparel Making and Fashion | Desngnm g
'3 | Course Type B - Practical -
~ 4 ﬂ’re—requlsue (if any) Theoretical Knowledge of Cloth construction.

|

-
;l

i 6 Credlt Value

Course Learning.
Outcomes (CLO)

At the end of this course, the students will be enable to:
e To understand textile fibers fit for any specific occasion.
e To understand techniques of body measurement.

To understand cloth cutting and stitching techniques.

e To understand various patterns in clothing construction

Practlcal 2

i T Total Marks

i

 Max. I\Erks: 25 Min _Paqsmg Marks : : 09

Part C: Content of the Course

Total NO. of Periods 15

List

[Tentative Practicali

Note: This is tentative list; the teachers concern can add more Experiment as
| per requirement
1. Making samples of traditional embroideries of India :

(1) Kashida of kashmir

(i) Kantha of Bengal.

(i)  Kasuti of karnataka

(iv)  Kutch and kathiawar

(v)  Phulkari of punjab

(vi)  Chikankari of luckNOw
(vii)  Zari embroidery

07 days workshop on Trimming materials

. 07 days workshop on Ornamentation techniques in garments

07 days workshop on Tailoring

. 07 days workshop on fashion illustration

07 days workshop on hand embroidery stitches

_ Educational visit to Boutique and famous tailoring shop

Preparation of paper pattern for all age groups

8. Adoption of the basic block to various clothes and their stitching: blouse,
Salwar, Chudidar Kameez , Petticoats , Frock , Night Dress.

9. Educational visit to garment industry.

N E W




T Text ﬁooﬁeférénce Books, Other Resourc_cﬁ ' - - J

;\_S“;ég:sted Readings: |
l | e et U o T RE, 31, HS geell, TR afeehere, . |
| 7 ges e vd g o1 afer @, 11th edition, Privilege Publication.

3. Fundamental of textiles and their care : Susheela Dantgagi, 5" edition, Orient blacksawn
| Publication.
| 4. Textile Design (Theory and concepts): Charu Swami, 7™ edition, New age International
't publication .

5. Textile Science( A Practical Manual): Dr. Deepali Rastogi, 3" edition, Elite Publication.

| 6. Textile Yarns: B.C.Goswami, 3 edition, Wiley India Publication.

| E- Learning sources:

I §ATSEH FHR!! arer de, k!
hitps://youtu.be/RATuqExxtdw

|2 ST & 9TAE TERIETT a7 Ud Hels

| https://youtu.be/7Tkk3kb_YOBA

| 3 ST & TG, SRERTE G ISy, aheerard, e, fRreherandl 11T

| https://youtu.be/wdNF_R39zTg

4. What is garment design

; hitps://youtu.be/Ef:0HUj1_Tc

5. Man made fibres :part 2# nylon, polyester ,acrylic |_
https://youtu.be/4Y41cIv:Rxs l

6. What is printing? types of printing:Hand and modern printing 1
hitps://youtu.be/fvDeOy3BedE

' 7. Types of printing:block roller, transfer,batik, digital printing

hitps://youtu.be/ W4dOWIHFFSk

| 8. faffiest v & YR Ud 3+ ATcotton .wool and Silk ,rayon
https://youtu.be/Ps:hY 1BwZd4

9 Textile Fibre Propertics and Definition of Textile
https:f:‘youtu.befNC?HlkScVM

- 10. Physical and Chemical Properties of Cotton II Ginning and Harvesting of Cotton

i https:;’;‘youtu.be/XcCSoEGtSYU

1

Part'E Asses_sn_i-m_t and Eval'lation

Suggested_ Continuous Evaluation Methods::
| Maximum Marks: 25
| Continuous Comprehensive Evaluation(CCE):  Not Applicable
' University Exam (UE): 25

" Internal Assessment: *l Class Test ~ Not Eplicablé"_
- Continuous Comprehensive | Assignment/Presentation %
L Evaluation (CCE) | \

V
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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




ey
uJ§M —

PartA Introductlon %

§ Program Degree Course

Coursc Title

| Course Typé

Class: B.Sc¢. Clinical Nutrition m| Year: 2022 | Session: 2022-2023

Year

~ 4 Pre requisite (if any) ‘

5 | Course Learning,

| 6 % Credit Value

!

- Outcomes (CLO) ‘ ®

Total Marks

i

IT

I11

IV

':Marks 60+15 _M'__Ll\@}_ml’assmg l\_«!_a_rks_ 125

To understand Basic Knowledge of Physical Flmess.

To understand Basic knowledge of. Role of Nutrients for Sports Fitness.
To understand Basic knowledge of Muscular Endurance.

To understand Basic knowledge of. Pre and Post Event Meals

Theory: 4

Topics “ | g No. of

health status, Structure of muscles, contraction process and muscular kinetics.

'HOIIStlc approaches to the managemf fitness and health: energy m[jutw"e
| output diet and exercise. Effect of specific nutrition on work performance and

" Definition components and assessment criteria of age: é;&é?:'ﬁic fitness and | 12

phy51cal fitness. Nutrition exercise physical fitness and health interrelation ship. L 12

' Review of different energy system of endurance and power activity: fuels and
- nutrition to support physical activity. Shift in fat and carbohydrate metabolism,
f mobllmanon of storage during exercise, effect of glycogenic index on health and

| | fitness.

| | Effect of nutrients on endurance capacity, zinc and endurance relationship.

| Nutrition in sports

| post game meals. Assessment of different nutrigenic aids and commercial

sports . specific requirement. ‘Diet manipulation, pre game and

lsupplement Diet for person with high energy requircment, stress and fracture 12

| ln_] ury.

- Water and electrolyte balance: losses and their replenishment during exercise and
sports event, effect of dehydration, sports drinks, formula feeds.

sn-g”mﬁcance of physwa] fitness and nutrition: in the prevention and management

- of weight control, obesity, diabetes mellitus , CV disorders, bone health and 12

| cancer.

| Nutritional and exercise regimens for management of obesity. Critical review of
| various dietary regimens for weight and fat reduction, prevention of weight

- cycling.

| Defining nutritional anlsfgmdelmes appropriate to health, fitnegs and preventlon

(i/v/\




| and management of the above chronic degenerative disorders. | ;
: g I ]
!

| Nutrition and exercise regimens: for pre and post natal fitness, Alternative

| systems for health and fitness like ayurveda, yoga, meditation, vegetarianism

I and traditional diets. '; E
|

l _éi};vords: N_Iuscles, Actin and Myoéin, Muscular contraction Proceés, Physical Fitnes"sjﬁixalar"

' Suggested Readings:
. Nutrition for Health, Fitness & Sport- Williams, Melvin, il Edition, Brown Co. Publication.

Endurance, Pre and Post Meal, Exercise, Role of specific nutrients for Physical Fitness.

" Part C: Learning Resources

Text Books. Reference Bodks, Other Resources

2. Fitness Nutrition- Nicholas Bjorn, 5" Edition, Lulu.com Publication.
3. Sports Nutrition for health and Performance- Melinda M. Manore, 2™ Edition, Human Kinetics
Publication.
4. Healthand Fitness- Dr. Philip Maffetone,1* Edition, Skyhorse Publication.
. E-learning Resources:
1. Nutrition in sports -ﬁ

' Suggested Continuous Evaluation Methods-:

hitps://www.google.com/search?q=1.%09Nutrition+in+sports&rlz=1C1 ASUC_enIN932IN936&ei=GSq
fYseMNorUhwOM90bQ
Water and electrolyte balance
https:/;’www.google.com;’search?q=2.%09Water+and+electrolytc-kbalance&rlF1ClASUC enIN932IN |
? |

|

. physical fitness and nutrition

https://www.google.com/search?q=physi cal+fitness+and+nutrition+&rlz=1C1ASUC_enIN932IN93 6&ei
i= CqfYuwpovKHA-3Nh9¢gl&ved=0
bone health and cancer.
httns:ffwww.google.comfsearch?q=bone+health+and+cancer.&rlz=lCIASUC enIN932IN936&ei=
kSufYgK GEdgchwPWvajlC

Structure of muscles

h’ftps:f;’www.google.com/search?q=Structure+0f+muscles&r]Z=ICIASUC enIN932IN936&ei=0yu
fYofOFSH1hwPr27PADA &Y

Part D: Assessment and Evaluation

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

- University Exam (UE): 60

Internal Assessment: Class Test _'_ © TwoTesteachof15 i
é Continuous Comprehensive Evaluation Assignment/Presentation | Total Marks: 15 §
| (CCE) | (Mean of Two Tests + Assignment |
B | Divided by 2) |
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Part A: Intmtilction

| Program: Degree Course

" Class: B.Se. Clinical Nutrition III | Ycar: 2022 | Session: zozb.uzmw

' Year ;_ .
"1 | Course Code o o ~ CN-6T o
2| Course Title - " Advanced Dietetics - T
'3 Course Type . o Theory o - |
4 {Pre-r@”isi—te (if any) - NO S s
' 5 | Course Learning. | At the end of this course, the students will be enable to: - |
' Outcomes (CLO) e To understand Basics Knowledge of Various body system. |

' e To understand Basic knowledge of functioning of body system.
- e To understand Basic knowledge of Importance of Nutrients for health. l
t ! e To understand Basic knowledge of chemistry of nutrients. |
| ‘ e To understand Basic knowledge of Deficiency diseases caused by absence]i
] Of nutrients.
"6 Crodit Value o T —
7 TowlMaks Max.Marks: 60+15 | MinPassingMarks 25

...........

| patient, dietary prescription and counseling, follow up, patient education |

 PartB: Conf& of !he Course

o Total No. of Periods: 60

v ‘

Role of dietician: Nutrition and diet counseling, nutritional assessment of |
{

and diet, factors affecting patients diet- Types of Diet - Liquid, Semi solid,
soft and bland, Types of feeding.

12

11

III

" in acute & chronic glomerulonephritis, nephritis, Renal Failure and dialysis,

' Diet in Cardio vascular Diseases: Role of nutrition in cardiac efficiency,

i Diet

Diet in Gastrointestinal Tract Disorder: Peptic Ulcer, Constipation, |
Diarrhea: Symptoms, treatment.
Diet in Diabetes Mellitus, incidence & predisposing factors, symptoms, |
types and tests for dictician, metabolism in diabetes, dietary treatment and
meal management, hypoglycemic agents, Insulin & it’s types, Glycaemic
Index versus Insulin Index, Complication of diabetes.

12

urinary calculi, causes and treatment.

incidence of Atherosclerosis, dietary principles, Hypertension and Dietary
Treatment.

Diet in Gout & Arthritis: causes, symptoms and treatment.
allergy & skin disturbance: Definition,
Manifestations, common food allergies, tests and dietetic treatment.

in Classification,

12

12



. Diet in Weight Imbalance: Obesity and Under-weight.

v ' Diet in Fever and Infections: Types, metabolism in fevers, general dietary
' consideration, Diet in Influenza typhoid fever, recurrent malaria, 12
| tuberculosis and cancer. |

“I;icyword;:mMaféal NutritionTthpy, Types of Diet, Therapy in Intestinal Diseases, Diabetes Mellitus, |
Renal Diseases, Hepatic Diseases, Weight Imbalances, Fever and Infections. !

Part C: Learning Resources

| Suggestedﬁeadmgs

Text Books. Reference Books, Other Resources

1. Nutrition in Health and disease- simon Langley — Evans, 3" Edition, Wiley-Blackwell.

Dietetics — B Shrilakshmi, 8" Edition, New Age Publishers. |
Clinical Dietetics & Nutrition - F.P. Anita,3" Edition, Oxford University Press. %
Handbook of nutritionally essential mineral elements- Boyd L. O’Dell,CRC Press. |
Normal and Therapeutic Nutrition- Robinson C.I—I.,l’}'th Edition, Mc Millan. Pub. Com. |
Nutrition Science- B Srilakshmi, 8™ Edition, New Age Publishers.

_ Antioxidants in Health and Disease — Antonis Zampelas, 1% Edition, CRC Press.
Physiological changes and nutritional requirements during

SN o B e b 10

' E-Learning sources:

1. Dietary Guidelines for Indians
https://youtu.be/a-pXxDrlVik

2. Nutrition Care Process
https://youtu.be/4IMhVISEcxA

3. Nautritional Management of Diabetes -2
https://youtu.be/4iDi7fi]SAGE

4. Nutritional requirements during pregnancy i
https://youtu.be/o6s1]Gdo7po

5. Nutritional Management of Diabetes — |
https://youtu.be/FMZNmgmwXag

6. Nutritional Management of infections
https://youtu.be/BOVLIHVNXAY

7. Nutritional Care During Fever -1
https://youtu.be/6EHdeYmq_ic

8. Nutritional Care - Celiac Disease and Lactose Intolerance
https://youtu.be/DiNI13 1acMGe

9. Nutritional Management of Hepatitis
https://youtu.be/z34vP8uusSE

10. Nutritional management Eating Disorders
hitps://youtu.be/79V_jHpMB3A

11. Management of Metabolic Syndrome
https://voutu.be/GjSeaWcVpjl

12. Management of Hypertension 11
https://youtu.be/eAonEBKWMhE

13. Management of Food allergy & Intolerance
https://youtu.be/JfZ4G0alF8§DA

I



Part D: Assessment s_md Evaluation

E'Eggt;tgéontinuous Evaluation Methods-:
Maximum Marks: 75

' Continuous Comprehensive Evaluation(CCE): 15
. University Exam (UE): 60

" Internal Assessment: _ : z Class Test Two Test each of 15 |
Continuous Comprehensive Evaluation ‘ Assignment/Presentation Total Marks: 15 |
(CCE) i | (Mean of Two Tests + Assignment

L | | Dividedby2 |

¢



Part tA: Introductlon

| | Outcomes (CLO)

’{3 ______ C"“fse > Type

4 | Pre-requisite (if
any)

5 'maﬂfse Learﬁg_

o LAB3 + Clinical Nutnuon

Practical
| " Theoretical Knowledge dee of Clinical Dietetics.

~Atthe end of this course, the students will be enable to:
1. To understand Basics Knowledge of Clinical Dietetics.
2. To understand modification of diet as per disease requirements
3. To understand medical nutrition therapy for various diseases.
4

disease.
} 5. To understand sports nutrition.

_ To understand Basic knowledge nutrient requirements in every separate

H
. . - |
Class: B.Sc. Clinical Nutrition III | Year: 2022 Session:2022-2023 ;

Practlcal 7

6 WlCre:t:llt Value
q Total Marks

- Max.; M;lris@ B | Min Passmg Marks 17

S _.L._ .

Part B: Content of the Course

Total No. of Periods: 30

Tentative Practical
List

Note: This is tentative list; the teachers concern can add more Experiments as
per requirement.
Part-A
14. Menu Planning & Preparation of Normal and Therapeutic diet in
relation to special nutrient requirement.
Adult.
Pregnancy.
Lactation.
Constipation.
Diarrhea.
Obesity.
Under weight.
Peptic Ulcer.
Jaundice.
0.  Viral Hepatitis.
11.  Cirrhosis.
12.  Acute glomerulus’s nephritis.
13.  Chronic glomerulus’s nephritis.
14.  Diabetes Mellitus
(a) With Insulin.
(b) Without Insulin.
15.  Hypertension.
16.  Atherosclerosis.
17, Anemia.

=0 0 NG R

b



Part B
Assessment of nutritional status including body composition.
Physiological parameters like heart rate and blood pressure.
Assessment of coronary risk profile- RISKO factor
Assessment of bone health
Planning diets and formulating dietary gui delines for:
Fitness and health
Prevention of chronic degenerative disorders
Obesity management
Management of diabetes mellitus and CVD

ol e Tl R L

10. Project-Review of existing alternative diet related systems for
physical fitness and health. |

Suggested Readings:
1. Nutrition in Health and disease- simon Langley — Evans, 3™ Edition, Wiley-Blackwell.

Dietetics — B Shrilakshmi, 8" Edition, New Age Publishers.

Clinical Dietetics & Nutrition - F.P. Anita, 3" Edition, Oxford University Press.

Handbook of nutritionally essential mineral elements- Boyd L. O’Dell,CRC Press.

Normal and Therapeutic Nutrition- Robinson C.H.,1 7™ Edition, Mc Millan. Pub. Com.

Nutrition Science- B Srilakshmi, 8" Edition, New Age Publishers.

Antioxidants in Health and Disease — Antonis Zampelas, 1% Edition, CRC Press.

Physmlogwal changes and nutritional requirements during

. E-Learning sources:

| 1. Dietary Guidelines for Indians

:' hitps://youtu.be/a-pXxDrIVijk

2. Nutrition Care Process
https://youtu.be/4AIMhVISEcxA

| 3. Nutritional Management of Diabetes -2

i https://youtu.be/4iDi7fiSAGE

" 4. Nutritional requirements during pregnancy
https://youtu.be/o6s1jGdo7po

5. Nutritional Management of Diabetes — 1
https:/youtu.be/FMZNmgmwXag

6. Nutritional Management of infections
https://youtu.be/BOVLIHVNXAY

7. Nutritional Care During Fever -1
hitps://youtu.be/6EHdeYmq_ic

8 Nutritional Care - Celiac Disease and Lactose Intolerance
https://youtu.be/DiN131acMGe

9. Nutritional Management of Hepatitis
https://youtu.be/z34vP8uusSE

10. Nutritional management Eating Disorders
https://youtu.be/79V_jHpMB3A __

i 11. Management of Metabolic Syndrome ‘{J\J" {

N ov kW




| 12.] Management of ﬁypertension u -
https://youtu.be/eAonEBK WMhE

13. Management of Food allergy & Intolerance
https://youtu.be/JfZ4G0aF8DA

__ Part D: Assessment a_nd Evaluation

;_Sﬁggested Continuous Evaluation Methods-:

| Maximum Marks: 50

' Continuous Comprehensive Evaluation(CCE): Not Applicable
University Exam (UE): 50

Internal Assessment: ' Class Test | Not Applicable
i - |
Continuous Comprehensive Evaluation | Assignment/Presentation |

|
el
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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




“Program: Degree Course

2 3
3

|
|

s |

| Course Code

% Course Tltle

' Course Leammg
Outcomes (CLO) !.

|

Part A Introductlon

| At the end of this course, -_ the students s will be be enable to:

e To understand Basic Knowledge of Chemical composition of Foods.
ll e To understand Basic knowledge of sampling techniques.
e To understand Basic knowledge of chernical method of Food analysis.
| e To understand Basic knowledge of Food Toxicology & Contamination.
1 e To understand Basic knowledge of intentionally added substance in Foods.
| e Tounderstand Basic knowledge of F ood Born IlIness.
e To understand Basic knowledge of F Food Preservation T Technology

} Theory 4

Mm PagsmgMarks 25 B

Total Penods 60

Toplcs — . |

Periods

Food composmon “and factor affectmg Carbohydrate Protein, Tats

|
and oils natural emulsifiers. Organic acid, oxidant, antioxidant, ‘i
enzyme, Pigment and colour, flavor, vitamins & minerals natural | 12
toxicants & water. l
Sampling techniques: Preparation of sample physical method }
lactometer, Refractometry., polarlmetry,
“General ‘chemical \l method of ahalysm “Total earbol‘{;élrate mono,
disaccharide, starch and gum, fiber and dietary fiber, Total fat and |
different types of lipids, Total protein, non- protein and specific l

protein, Macro & micro elements-Na, K, P, Ca, Mg, Fe, 7n, Vltamm Ii

Toxicology: Introduction, Importance - and Scope:

Food Contamination: Naturally occurring toxin in ~
substance animal and plant food, Substance interminably added to |
food, Antioxidant, colors, stabilizers. §
Residual chemicals utilized in food product and processing, Chemical |
Heavy Metal’s, Hormones In foods. |

various food
12

preservatives, Pesticides,

LS

I_ Class: B.Sc. “Food & Quality cy Control l Year: 2022 l | Session:2022- 2023_l
' - LI Year | -
s O 5. i S S BT E——
_________ | T ™ Food Andlyew And Tood_-”lﬂ“oitcology - -
__W_TM__M_ s i — o __}
F— — e AL e i |

\



l Food bo rn illness: - microbial & parasnes s food pmsomné 'i

N ' Bacterial Interaction: Staphylococcal, Botulism. L
| Bacterial infections: salmonellas, E-coli infection. ] 12 |
% Parasites: Trichinosis, Tapeworm. % 1
o _\; _' "'Physwal “treatment of food presrrvatlves . Irradiation, Appl-i“(-:z-l-ﬁon of o R
| irradiation in food preservatives, effects of irradiation. '
!g Carcinogens: definition and classification, Dietary factors. 5 12
| Genetically engineered food definition, Application of General |
- | Echmcal safety. l_ - J
K.eywords " Food Composition, TFactors affectmg,  Chemical Analy51s “Food 10x1cology, Bacter1a1
Infcstatmn Geneucally Engmeered Foods l
I —— e L_e;rw'ﬁﬁig—f{ - S " %
o - Te:v{t_ﬁgéks Reference Books Other Resourc—e; . _4]
Suggested Rea}i;ﬁés - e A -
| 1. Food Borne Toxicants- “Michael Granvogl, 1* edition, ACS publication.
2. Introduction to food Toxicology- Leonard Bjeldanes, - Second Edition, Academic Press.
3. Food Poising and food infection — william G. Savage, reissue edition, Cambridge University press.

|
|
!

4.

1.

(S

Hand book of toxicology of natural substance- Albin Machin, 1% eidition, Koros Publication.
5. Chemical food safety- Jim E. Riviere, 1% edition, Wiley- Blackwell publication.

E-Learning sources:

Factors affecting food and Nutrition

http://ecoursesonline. asri.res.in/mod/page/view.php?id=3 8899
hitps://www.youtube. com/watch?v=dbMFeqXbkEO

_ Food Contamination-

hitps://WWW. google. com/search?q= food+contammation&rlz=1C1ASUC

. Heavy Metals-

https://www.google. comfsearch“r’q—heavv+mctals+in+food&rlz=1 C1ASUC

. Food born illness-

https://www. google com/search?q=food+borne-+di seases&rlz=1C1ASUC e

Suggestcd Continuous E Evaluation Methods—

. Maximum Marks: 75

Contmuous Comprehensive Evaluation(CCE): 15
% University Exam (UE): 60

e e — o

Internal Assessment: Continuous "Class Test : Two _Te;t_-gach_of_lg '

Comprehens;ve Evaluation (CCE)

' Assignment/Presentation Total Marks: 15

1

~ Divided by 2)

| (Mean of Two Tests + Assignment | i
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T ) S Part A: Introductmn N e

Pfégram Degge_ Course '. Class: B.Sc. Food & Quahty Control ‘ Year: 2022 | Session:2022-2023 N
U A—— Yea"__f‘__m__i_ﬁ_m_w._;% EP—

{ | Course Code 1 FQ-6T |
g 2. _.%. -E:-Oarse_"_ritle ...... — :,.w_ e M — U e e —— e — «\
| Food Manufactm ing Adulteratlon And Testing
_3 | " Course Type _-__l_p_ ------ o Thcory S o |
% ;4 %Pre requls_ﬁ.é (1[' a:ny)| - ——l . ‘ J
. _5— waourse Learning. 1At-t_hnglvl_d'gt: this course, the . students will be enable to: - '|
g ' Outcomes (CLO) I e To understand Basic Knowledge of Market Research. E
] e To understand Basic knowledge of Consumer Research. ‘;l
L | To understand Basic knowledge of Post Harvest Losses.
l ‘ !l e To understand Basic knowledge Food Adulteration. 1
1 e To understand Basic knowledge Food Standards an and Food Laws. 1
z 6 Credxt dit Value _I__ o - Theory 4 .
71 Total Marks o L'__ Max Marks-_“60+15 i T Mih_ﬁﬁssiﬁé-ﬁarks_:is R
g.._._.._.....___ - " PartB: ‘Content of the Cours_e~ - N ]
; e Total Periods: 60 i
- r_ [ ———— _'"'_I-‘;;ic; .......... SR __,1__ S5 _¥
| :*- | Periods
i T Market Research: Conccpt t of ‘Market tyy type e of ma:kejc_Scope of market  research !_M_nm-_' 1
I  important of market research procedure of market research. | 12 i
| I Consumer Research: Consumer meaning and definition Consumer responsibility | i
\ \ consumer products. Consumer behavior, importance of consumer research. i 1|
-_ | food consumption pattern and the various factor effecting this pattern economical, | |
% - \ Social psycholqg_l__cigl and p_ll)_{slologlcal___' - - l - }
% | Trends in Social Change and its role in diet pattem ‘Food “situation in India | |
| o | and outside. 12|
- Tapping the unconventional post harvest losses. \ |
gl ' Prospects of Food processing for export traditional food status and need for | %
i \ renewal in the contact of westernization. %l
| Product development primary processing secondary processing types of food f
| produbts of quick working fast food. | '-!
5_ ] Foed laws: State and Il'lll{llC.]:[_)MEnl'l_.lélWS mandatory, v, national and mtematlon'z-ﬂ.'"R_olé_z_w_ -------------- 1
! II1 l of voluntary agencies and legal aspects of consumer protection. \ 12 |

Food standards: India and international. | %




[ “Food adulteration and quality criteria: for the following: milk and milk | %'
é v products, Flesh food grain’s flours, Fruit and vegetable products, Oils and fats, | 12 5.
g spiced and condiments. i |
Beverages: alcoholic and non alcoholic canned food. }
v Entrepreneurship plant location investment: Food law’s equipment and space, | 12
- Costing of product, Advertising and marketing, Transportation: Type/Mode. ’, .
| |
1 KEW ords: Market Reseérch, Consumer Research, Food Consumption Pattern, Food Laws, Food |
; standards, Food Adulteration, Food Entrepreneurship.
L - - ~part C: Learning Resources B |
T Text Books. Reference Books, Other Resources N
“Suggested Readings: B o o I B
1. Adulteration analysis of some foods and drugs- Alankar Shriwastav, 1% edition, Benthan Books
publication.

2. Food products Manufacturing- Y. H. Hui, 1*' Edition, Wiley- interscience publication.

3. Food Science — B.Shrilaxmi, 7" edition, New Age International Publication.

| 4 Domestic Test for food adulteration- H.G.Christian, 1% Edition, Wentworth Press.

- E-learning Resources:

1. Market Research

| https://www.google.com/ search?q=1.%09Market+Researché&rlz=1 C1ASUC enl

' 2. Food Law
httns:/fwww‘google.coma’search‘?q=food+law&rlz=1 C1ASUC enIN932IN936&ei

3. Food adulteration

; httns://www-200,qle.com/search?q=food+adulteration&rlzf—1CIASUC enIN932IN936&el

| 4. Advertising and marketing
https:/fwww.gourmetads.c-omz’solutionsz’food-markemgi

5. Food standards - India and international
https:fr’www.slideshare.nethebomitraDeWindian—and—intemation
https:f/www.s]ideshare.netr’SaurathadhukarZi/indian—and-international-standard

6. Consumer Research
https:ﬁsurveysparrow.com/blog/customer-researchf https://www.questionpro.com/blog/consumer-
research/

_P'v”'P_zir?D'- Asses_sngﬁf and Evaluation

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

- Internal Assessment: Continuous % Class Test

- Comprehensive Evaluation (CCE) Assignment/Presentation | Total Marks: 15

| , ((Mean of Two Tests + Assignment
R l Diyided by 2)
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: Part A: Introduction
ﬁf'ogram: Degree Course | Class: B.Sec. Food & Qnality Control | Year: 2022 | Session:2022-2023 |
| I Year |
ml Course Code - _ FQ-3P -

| 2 | Course Title LAB3: Food Manufacturing Adulteration and Testing

Course Type Practical

4 Pré:i‘equisite (if any) i Theoretical kﬁowled_ge of Food Analysis

5 Cours_.c']:-éz_l_rriiﬁé. _ At the end of this course, the students will be enable to:

 Outcomes (CLO) | |, T4 understand Basic Knowledge of food analysis.

To understand Basic knowledge of physiochemical properties of foods.

To understand Basic knowledge of Post Harvest Losses of nutrients.

To understand Basic knowledge Food Adulteration.

RV NN

To understand Basic knowledge Food Standards and Food Laws.

6 | Credit Value T

Part B: Content of_ Ehebnurse
Total No. of Periods : 30

S e : —

i

~ Tentative Practical . Note: This is tentative list; the teachers concern can add more Experiments per

List . Requirement
1. Estimation of Saponification Value of Fat.

. Estimation of lodine No. of Fat.

. Estimation of Acid No. of Fat.

. Separation of Amino Acid by Paper Chromatography.
. Separation of Amino Acid by Paper Electrophoresis.

2
3
4. Estimation of Total Nitrogen by Kjehldol Method.
5
6
7

. Testing of Adulteration in Milk & Milk Products, Cereal & Cereal
Products, Spices, Fats & Oil. |
8. Vitamin C estimation by Dye method

9. Project- Market Research of any specific food item.

”



Part C: Leaminé Reéau_l'ces_

" Text Books. f{m&;reﬁce Books, Other Resour(_:e;_m_ - _ _!

Suggested Readings: |
'i 1. Adulteration analysis of some foods and drugs- Alankar Shriwastav, 1% edition, Benthan Books
publication.
Food products Manufacturing- Y. H. Hui, | st Bdition, Wiley- interscience publication. E
Food Science — B.Shrilaxmi, 7% edition, New Age International Publication.
! Domestic Test for food adulteration- H.G.Christian, 1 Edition, Wentworth Press. ]
; E-learning Resources: |
| 1. Market Research-https:/’fwww.google.conﬂsearch?q=1 .%09Market+Research&rlz=1C1ASUC_cn1 r:
2. Food Law- ll
% httns:a’/’www.aoogle.com/search‘?q=food+law&rlz=1CIASU C enIN932IN936&el ;
3. Food adulteration-
https:/ Jwww.google.com/ search?q=food-+adulteration&rlz=1 C1ASUC enIN932IN936&ei
4. Advertising and marketing
ht_tgs:waw.gourmetads.comfsolutionsa‘food-marketigg{
| 5. Food standards - India and international
| ]1_ttp_s;ffwww.slideshare.net/DebomitraDevfindian-and—intemation

https://WwWw slideshare.net/ QaurabhMadhukar3/ indian—and—international—standard 1

w

i
i

e

6. Consumer Research |
https:!/surveysparrow.conﬂblog/customer-researchf https:ffwwmque-stienmo.comfblog;’consumer— i
research/

li Part D: Assessment and Evaluation
%"'Siig—éég'téd'(':Bh'timTS{i's'"E'vﬁlﬁa_tioﬁﬁéth&fs_-i_"“f_ S
; Maximum Marks: 50

. Continuous Comprehensive Evaluation(CCE): Not Applicable

 University Exam (UE): 350 ___ o |
| Internal Assessment: Continuous ] Class Test % Not Applicable '

:| Comprehensive Evaluation (CCE) |_ Assignment/Presentation | |

L
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