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 Grading System : 

Grade Grade Points 
Percentage  

Equivalent 

   ‘O'  = Outstanding 6.00 80-100 

   'A+' = Very Good 5.00 - 5.99 70-79 

   ‘A' = Good 4.00 - 4.99 60-69 

   ‘B' = Average 3.00 -3.99 50-59 

   ‘C' = Below Average 2.00 - 2.99 45-49 

   ‘D' = Poor 1.00 - 1.99 40-44 

   ‘F' = Fail 0 - 0.99 <=39 

    

 

Eligibility Criteria for Admission to the Degree Course: 

1. Admission for students to First/Second/Third years, open/reserved categories 

will be applied to the program. 

 

2. Admission to First Year 

 

Students passing 12th  Std. with Science/Home Science with Science with 50% 

marks, from any recognized Board, with one paper of English are eligible. 
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Specialization: Food Science and Nutrition 
 

Sub Specialization: Nutrition and Dietetics 
 

SEMESTER I 
  

Code No.  Course  TC  Th C  Pr C  Int M 
Ext 

M 
Total  

  9101 

9101 A) 

English I (H.L.)                        (d) 

English (L.L.) 
4 3 1 25 75 100 

  9102 Applied Science                      (c) 4 2 2 25 75 100 

  9103 Design and Aesthetics                    (b) 4 2 2 25 75 100 

  9104 Life Span Development                  (b) 4 4 - 25 75 100 

  9105 Environment Studies                      (c) 4 4 - 25 75 100 

   TOTAL 20  15  5  125 375  500 
 

SEMESTER II 

Code No.  Course  TC  Th C  Pr C  Int M  
Ext 

M  

Total 

 9201 

9201 (A) 

English II  (H.L.)                        (d) 

English II (L.L.) 
4 3 1 25 75 

100 

 9202 Human Physiology                   (d) 4 3 1 25 75 
100 

 9203 Textile Science and Apparel Design     (b) 4 2 2 25 75 100 

 9204 
Fundamentals of Food Science and 

Nutrition                                          (b) 
4 2 2 25 75 

100 

 9205 Extension and Communication    (b) 4 3 1 25 75 100 

   TOTAL 20  13  7  125 375  500 
 

SEMESTER III 

Code 

No.  
Course  TC  Th C  Pr C  Int M  

Ext 

M  

Total 

 9301 Nutrition for Life Span                   (b) 4 - 4 100 - 100 

 9302 Consumer Studies                           (d) 4 4 - 25 75 100 

 9303 Family Dynamics                             (b) 4 3 1 25 75 100 

 9304 Media Skill Development              (b) 4 3 1 25 75 100 

 9305 
Fabric Ornamentation and Accessory Design                                              

(b) 
4 - 4 100 - 

100 

  TOTAL 20  10  10  275  225 500 

The above course structure of Semesters I to III is common for all Specializations under B.Sc.    

Home Science programme except FSQC & FAD (Voc). 
 

TC = Total Credits, Th C = Theory Credits, Pr C = Practical Credits 

Int M = Internal Marks, Ext M = External Marks 
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SEMESTER IV 

Code No.  Course  TC  Th C  Pr C  
Int 

M  

Ext 

M  
Total  

0741 Advanced Chemistry                     (b) 4 2 2 25 75 100 

 0742 Food Microbiology                        (a) 4 2 2 25 75 100 

 0743 Human Nutrition -I                        (a) 4 4 - 25 75 100 

 0244 Medical Nutrition Therapy - I       (a) 4 2 2 25 75 100 

 0245 Institutional Food Service Management   (b) 4 - 4 25 75 100 

  TOTAL 20  10  10  125 375  500 

 

SEMESTER V 

Code No.  Course  TC  Th C  
Pr 

C  
Int M  Ext M  Total  

 0751 Biochemistry                                   (a) 4 3 1 25 75 100 

 0752 Human Nutrition II                         (a) 4 4  - 25 75 100 

 0253 Medical Nutrition Therapy– II      (a) 4 4 - 25 75 100 

 0254 Dietetic Applications                      (a) 4 - 4 25 75 100 

 0255 
Recent Advances in Nutrition and Dietetics 

(Seminar)                         (b) 
2 - 2 50  - 50 

9356 Women’s Studies                           ( c)  2 2 - 50 - 50 

  TOTAL 20  13  7  200  300 500 

 

SEMESTER VI 

Code No.  Course  TC  
Th 

C  
Pr C  Int M  Ext M  Total  

 0761 Community Nutrition                    (a) 4 2 2 25 75 100 

 0262 Nutrition Exercise and Fitness     (a) 4 2 2 25 75 100 

 0263 Behavior and Lifestyle Management  (a) 4  - 4 25 75 100 

 0264 

Professional Applications in Nutrition and 

Dietetics (Internship)           (b) 
8   - 8 100 100 200 

  TOTAL 20  4  16  175 325  500 
 

 

TC = Total Credits,    Th C = Theory Credits,    Pr C = Practical Credits 

Int M = Internal Marks,    Ext M = External Marks 

U = Exam at University level      C = Exam at College level 
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Evaluation for B.Sc. Home Science Program 

 

S. No 

Credits Marks Total 

Marks 

(Int + 

Final) 

Total Th Pr Internal Final 

   Th Pr Int Total Th Pr Tot

al 

    I II III IV V VI VII 

1 4 4 - 25 - 25 75 - 75 100 

2 4 3 1 25 25 25 50 25 75 100 

3 4 2 2 25 25 25 50 25 75 100 

4 4 - 4 - 25 25 - 75 75 100 

5 4 - 4 - 100 100 - - - 100 

 

Structure of Home Science Curricula: 

A. Total Credits for Semesters I-VI 

 

a. Core Courses (Specialization- Sem IV to VI) 60 

b. Applied Courses 40 

c. Foundation Courses 16 

d. Inter & Intra Discipline Course 4 

 
  120 

 

B. Detailed Division of each Component: 

 

 
Core 

Course  
a 

Applied 

Course        
 b 

Foundation 

Course  

 c 

Inter and Intra 

discipline Course                
d 

Total 

SemI - 4 8 4 16 

Sem II 12 - 8 - 20 

Sem III 8 12 - - 20 

Sem IV 8 12 - - 20 

Sem V 12 8 - - 20 

Sem VI 12 8 - - 20 

Total 52 44 16 4 116 
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B.  APPLIED COURSES (40 Credits) 
 

Code 

No. 
Course 

Cred-

its 

Internal 

Marks 

External 

Marks 
Total 

 9302 Consumer Studies  4 25 75 100 

 9304 Media Skill Development  4 25 75 100 

 9305 Fabric Ornamentation and Accessory Design  4 100 - 100 

  6 Specialization related courses  24 * *  600 

 0255 Recent Advances in respective Specialization  2 50  - 50 

 

* As per each Specialization 

 

C. FOUNDATION COURSES (16 Credits) 
 

Code 

No. 
Course Credits 

Internal 

Marks 

External 

Marks 
Total 

9101 

9101(A) 

English  I (H.L) 

English  I (L.L)                                                                                  
4 25 75 100 

 9102 Applied Science                                     4 25 75 100 

 9201 

9201(A) 

English II (H.L)    

English  II (L.L)                                                                                                                                  
4 25 75 100 

 9202 Human Physiology                                   4 25 75 100 

 

 

D. INTER & INTRA DISCIPLINE COURSE (4 Credits) 
 

Code No. Course Credits 
Internal 

Marks 

External 

Marks 
Total 

9105 Environment Studies  4 25 75 100 
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Semester I  

English I (Higher Level)  

OBJECTIVES:   

1. To enable the student to read with fluency while   simultaneously comprehending    passages in 

English   

2. To equip the student with skills to participate independently in conversations and discussions 

conducted in English     

3. To develop written communication skills for everyday and professional communication   

4. To develop the student’s creatively so that she may express her    ideas descriptively and creatively. 

 

Code No. Course TC Th C Pr C Int M Ext M Total 

9101 English I (Higher Level) 4 3 1 25 75 100 

 

Module 

No. 
Objective Content Evaluation 

1 

 

The learners will be able -   

 To understand the 

structure of different 

types of letter patterns 

 To   write social and 

business    letters 

effectively   

 

Written communication skills   
1. Types of layout 

2. Social correspondence:  

Request/apology/ thank you     

3. Letters of  enquiry/ complaints  

(both personal and social)   

4. Letters to the editor /  Appeals            

(social/ civic issues)  

 

  Assignment:   

 1   Writing  a letter   to the editor 

on a relevant social issue     

 2.   Invitation letter (formal)     

3.   Thank you letter (formal)     

4.   Consumer complaint letter      

5.   Request letter (formal)    

 

 

(5 marks per   letter) 

 

25 marks 

 

Module 

No. 
Objective Content Evaluation 

2 

The learner will be able to 

- 

 identify   different types 

of reports 

 understand    sequencing  

in  a project report 

 use  the    correct tense  

while writing a report 

 effectively present a 

report verbally        

Report Writing   

 Kinds of   reports 
1. Sequencing 

2.  Use of correct tense    

3. Reporting an event  

4. Structure of  a project report 

Assignments : 
1.  Preparing a  simple  project 

report  based on class assignment         

2. Presenting the same as group of 

3-4 students   

 

 

 

 

Assign.1:(structure/ 

outline)    - 5 marks        

(delivery) - 5 marks       

= 10 marks 

Assign.2:(15 marks) 
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Module 

No. 
Objective Content Evaluation 

 

 

 

3 

The learner will be able to 

- 

 read the narrative with 

understanding and 

enjoyment 

 enhance their   

vocabulary   

 express their personal 

responses 

descriptively   

 express ideas  lucidly       

Enhancing Comprehension skills   

Exercises based on  Selections from 

prescribed text    Insight: A course in 

English Literature and Language. By  K. 

Elango. (Orient Black Swan).     

Unit IV (life stories)  and  

Unit VII (Mass media) 
1. Comprehending narratives 

2. Articulating ideas /critical analysis   

using descriptive language  

3. Expressing  personal responses creatively   

4. Vocabulary enhancement     

Assignments : 

1.  Comprehension        

2.  Articulating ideas/critical analysis       

3.  Expressing  personal  response to the  

select narratives   

Assign.1:( 5 marks) 

 Assign.2:(10  

marks)  

 Assign.3:(10 

marks)   

 

Module 

No. 
Objective Content Evaluation 

4 

The learner will be able to 

-  

  Participate 

independently in 

conversations and  

discussions conducted in 

English  

 familiarize them with 

formal and non-formal 

modes of conversation   

 develop questioning 

skills  

Interpersonal communication skills: 

Conventions of Social Interaction   
1. Greetings   

2.  Starting a conversation  

3. Introducing self and others 

4. Asking questions 

5. Requesting  

6. Apologizing 

7. Thanking   

8. Inviting 

9. Accepting 

10. Ending a conversation   

Conventions of public speaking:   

Hints on effective delivery (verbal and 

non-verbal)  

Assignments: 
1.  Pair work for   dialogue writing    

2. Oral  presentation  on an everyday 

situation      

3. Descriptive question on conventions of 

public speaking  

 

 

1.  (written    

dialogue 10 + 

delivery of 

dialogue  5)   

    = 15 marks 

2.  5 marks 

3.   5 marks  

EVALUATION : 

1. Continuous Evaluation of all four Modules = Internal  - 25 marks 

2. External - 75 marks 

3. Total : Internal – 25  + External – 75 = 100 marks 
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Semester I 

English I (Lower Level)   
 

OBJECTIVES:   
1. To enable the student to  read with fluency while  simultaneously comprehending    passages in  

English   

2. To equip the student with skills to  participate independently in  conversations and discussions 

conducted in English     

3. To develop written communication skills for everyday and professional communication   

4. To develop the student’s creatively so that she may express her ideas  descriptively and creatively 

 

  Code no. Course TC Th C Pr C Int M Ext M Total 

9101A English I (Lower Level) 4 3 1 25 75 100 

    

Module 

No. 
Objective Content Evaluation 

1 

The learners will be able to : 

 employ techniques of 

skimming and scanning 

while reading a passage 

 identify key points while 

summarizing 

 make notes effectively so as 

to improve study skills 

1. Skimming and Scanning 

2. Note taking  

3. Note Making 

4. Summary 

Assignments: 
1. Passages  for  note taking   

2.  Exercises  on note making   

3.  Passage for  summarization    

4. Passage for skimming and scanning  

 

 

 

 

 

1.    5 marks 

2.   10 marks  

3.     5 marks  

4.     5 marks 

 

Module 

No. 
Objective Content Evaluation 

2 

The learner will be able 

to - 

 familiarize themselves 

with basic letter 

patterns 

 prepare a report of an 

event with correct 

usage of grammar and 

tense 

 understand the 

importance of linking 

words required when 

reporting an event   

 Written Communication Skills   

Basic Letter patterns 
(i) Invitation/request/ apology / thank 

you    

(ii) Letters of  enquiry/complaints/    

 Report writing    
1. Types of  reports 

2. Reporting an event   

3. Linking devices   

Assignments:    

 Letter writing. Any 3 of the 

following:      

1   Invitation  or   Request  or   

Apology or Thank you or enquiry 

or Complaint  

2.   Reporting an event in college   

 

Assign.1: 

(Written -10 marks + 

oral delivery - 5 

marks) = 15 marks 

 

 

 

Assign.2: 

5 marks per letter   

2x 5= 10 marks  
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Module 

No. 
Objective Content Evaluation 

3 

The learner will be able 

to - 

 develop effective 

reading skills 

 express their ideas 

coherently 

 write with proper 

sentence construction 

and paragraph 

development 

 enhance their 

vocabulary    

Developing   Reading  and Writing  Skills    

1st  + 2nd story from  the    Prescribed Text   

Yuva Katha 7    
1. Sentence construction for grammatically correct 

English   

2. Paragraph development 

3.  Vocabulary building   

4. Expressing ideas 

5. Reading with fluency     

Assignments: 
1. Comprehension of story        

2. Vocabulary based exercises     

3. Personal responses to the narrative  

 

 

  

1.10 marks 

 2.   5   “ 

 3. 10   ” 

 

Module 

No. 
Objective Content Evaluation 

 

 

 

 

 

 

4 

The learners will be able   

 to - 

 familiarize themselves 

with formal and informal 

modes of social 

interaction  

 confidently converse in 

English 

 confidently make short 

presentations in English   

Conventions of Social Interaction    
Conventions of Social Interaction   
1. Starting a conversation  

2. Greetings   

3. Introducing self and others 

4. Asking questions 

5. Requesting  

6. Apologizing 

7. Thanking   

8. Inviting 

9. Accepting 

10. Ending a conversation   

Conventions of public speaking  :  

Hints on effective delivery (verbal 

and non-verbal)  
 Assignments: 

1. Pair work-dialogue writing  

2. Oral  presentation  on an everyday 

situation      

  

 

 

Assign 1: Written 

script =10 marks + 

Oral presentation  =  

5  marks 

Assign 2: Written 

outline =  5 marks + 

Delivery =5 marks 

 

  

Prescribed Texts: (Lower Level) 

Keerti Ramachandran.  1996 (rpt 2010).   Yuvakatha Vol 7.   Katha Books. New Delhi.   (Higher 

Level English. 

( Higher Level English )  

K. Elango . (2009).   Insight. A course in English Literature and Language . Orient Black Swan.   

Hyderabad, ( )    



9 
 

   

 REFERENCE BOOKS: 

1. Asoka Rani, T. (1989). English for career development: A course in functional English.  

Hyderabad: Orient Longman Ltd.    

2. Baker, Joanna (2003). Essential speaking skills. A  handbook for English language teachers. 

Westrup, Heaths:  London Continuum.   

3. David, A. (2005). Teaching English as a second language. New Delhi: Commonwealth 

Publishers.   

4. Das,  Susmita (2004).  English language and grammar a resource book of ideas and activities for 

teachers.  Jaipur: Mangal Deep Publications.    

5. Gibson, Miiko Tan (2003). Creative English - a comprehensive approach: 6. Singapore: 

Singapore Federal Publications. 

6. McArthur, Tom (1983). A Foundation course for language teachers. Cambridge: Cambridge 

University Press.     

7. Nagaraj, Geetha (1996).  English language teaching: Approaches, methods, techniques. 

Hyderabad: Orient Longman Ltd. 

8. Ur, Penny and Wright, Andre (1996). Five-minute activities. Cambridge: Cambridge University 

Press.   

9. Reutten, Mary K. (2004). Focus on writing: 1: developing composition skills through instruction 

and practice. Singapore: Singapore Learners Publishing. 

10. Sood, S.C.(ed) et al. (1991). Developing language skills: 1: oral communication and reading 

comprehension, writing skills and words. New Delhi: Manohar. 
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Semester I  

Applied Science  

mOBJECTIVES: 

1. To know the importance of science in daily life 

2. To develop analytical attitude.  

3. To develop scientific way of thinking. 

4.  To impart knowledge to apply. 

Code no. Course TC Th C Pr C Int M Ext M Total 

9102 Applied Science 4 2 2 25 75 100 

Theory 

Module 

No. 
Objectives Content Evaluation 

 

 

 

 

1 

 

 

 

 

 

 

 

 

 

 

This will enable 

students to: 

1) Inculcate scientific 

temper in the students 

and develop scientific, 

analytical attitude. 

2) Develop to 

understand the 

importance of 

knowledge of 

chemistry with respect 

to food, textiles, 

medicine, harmful 

chemicals & 

industries. 

3) Understand the use 

and importance of 

chemistry in day to 

day life. 

 

Applied Chemistry 

1) Review of Basic Chemistry 

 Important definitions 

 Difference between Organic & Inorganic 

compounds 

 Functional groups 

   Bohr’s model of atom 

 Atomic number & electronic configuration 

2) Soaps & Detergents 

 Saponification reaction 

 Cold and hot process of soap making 

 Difference between soaps and detergents  

 Cleansing action 

3) Drugs and Pharmaceuticals 

 Properties of good drug 

 Meaning of important terms with e.g. Analgesic, 

Antipyretic, Antacid, Antibiotic, Diuretic, anti-

inflammatory, Laxatives, Sulfa drugs 

 Common drugs- use and side effects of Aspirin, 

Paracetamol, Sulphanilamide  

4) Dyes 

 Definition, important terms like chromophore, 

Auxochrome, chromogen 

 Classification based on application 

 e.g. and uses of different dyes in food, textile, 

medicine, laboratory, etc. & their hazards 

5) Polymers  

 Introduction 

 Define-monomer, polymer, polymerization 

      Some important polymers and their structure & 

uses polyethylene, polyester, polyvinyl chloride 

25 marks 

Assignment / 

Quiz 

Market survey 

on soaps, 

Detergents, 

OTC Drugs, 

Dyes and 

Polymers 
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Module No. Objective Content Evaluation 

 

 

 

 

 

 

 

 

2 

 

 

This  will enable the 

students to - 

 

1) Acquire the basic 

knowledge of the 

fundamentals of 

biological sciences. 

2) Apply the 

knowledge of the 

biological processes 

to everyday life. 

Cell 

 As the basic unit of life 

 Types of cells 

 Salient features of animal cell 

Introduction to Micro-organism  

 Bacteria-Structure, Classification based on 

response to O2 , nutrition, Importance of  

bacteria 

 Fungi- Morphology of molds and yeasts, 

classification, beneficial and harmful aspects 

 Virus- Morphology, Classification based on 

nucleic acid content and hosts 

Genetics and Heredity 

 Origin of the term gene 

 Chemical basis of heredity- organization of 

human genome, sex determination, monogenic 

and polygenic traits, patterns of inheritance- 

autosomal, recessive and sex-linked inheritance 

 Mutation and its type, abnormalities in 

chromosome number 

Genetic Engineering and Biotechnology 

 Definition of the terms 

 Methodology of gene cloning-in brief 

1. Application of genetic engineering in 

plants- insects & virus resistant plants, 

plants with improved characters. 

2.    Application in human medicine- 

pharmaceuticals, thallessemia oncogenes, 

interferon, production of growth hormone, 

human insulin ELISA. 

 

25 marks 

Assignment / 

Displays on 

various 

applications of 

Biotechnology 

 

EVALUATION : 

1) Internal (Practical) -   25 marks    Internal (Theory)  - 25 marks.  Total Internal =50/2 = 25 

2) External    Practical - 25 marks + Theory - 50 marks    = 75 marks 

3)    Internal -25 + External - 75 marks = 100 marks 

 

REFERENCES: 

George A. (1984): Shreeve’s Chemical Process Industries 

Glazer A. Na Ni Baido H (1995) Microbial Biotechnology W.H. Freemen Company. 

K. Venkatraman (1952): The Chemistry of Synthetic Dyes, Vol. I, Academic Press, New York. 

Kent S.A. (1974): Riegel’s Handbook of Industrial Chemistry. 

Loewy A. and Sckevilz (1995) Cell Structure and Functions, Hold, New-York 

Nicholl D.S.T. (1994) An Introduction to Genetic Engineering-Cambridge University, Press. 
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Pelczar N.S, Chan F.C.S. Krieg N.R.(1998) Microbiology, Tata Mc Grow Hill. 

Person D. (1983): The Chemical Analysis of Food, Churchill Livings Tone, Edunburgh, London, 

New York. 

Porter K.R., Bonnevile M.A. (1964) Fine Structure of Cells and Tissues, Lea & Blanchard, 

Philadelphia. 

Prof. V. A. Shenal (1991): Introduction to the Chemistry of Dyestuffs, sevsk Publications. 

Rao C.V. (1994) Foundation to Mol. Biol, R. Chenda. Co. Publisher 

Thomsen E.G. (1985): Modern Cosmetics Universal publishing corp 

Zhdanov L.S. (1980): Physics for the Technician, MIR Publications. Moscow. 
Practical 

 

Module No Objective Content Evaluation 

 

 

3 

 

 

 

 

 

 

 

 

 

 

This will enable 

student to: 

1) Develop in 

students the 

ability to work 

systematically 

in laboratory. 

2) Develop in 

them the skill 

for simple 

chemical 

procedures 

Applied Chemistry 

1) Introduction to chemistry lab & apparatus. 

2) Neutralization of strong acid with strong base (HCl & 

NaOH) 

3) Neutralization of weak base with strong acid (Na2CO3 

& H2SO4) 

4) Neutralization of weak acid with strong base (Oxalic 

acid & NaOH) 

5) Oxidation- reduction reaction (Oxalic acid & KMnO4) 

6) pH determination of various solutions: acid, base and 

neutral (two household example for each) 

7) Preparation of soap bar 

8) Viscosity measurement: water, oil, shampoo by 

Oswald’s viscometer 

25 Marks 

 

Daily work 

Journal 

Performing 

experiment 

 

 

Module No. Objective Content Evaluation 

 

 

4 

  

 

 

 

 

 

 

 

 

 

 

This will enable 

student to: 

1) Acquire 

knowledge of 

various micro-

organisms and 

the required 

skills to study 

them. 

2) Apply this 

knowledge in 

day to day life 

Applied Biology 

1) Study and care of microscope 

2) Observation of motility of bacteria by Hanging 

drop method (E.coli / Proteus) 

3) Observation of bacteria by the simple: monochrome 

staining method (Hay infusion culture or milk) 

4) Gram staining of bacteria in buttermilk 

5) To observe common pathogenic bacteria (any 6 – 

permanent slides) 

6) Observation of fungi on different food materials 

7) To observe common pathogenic protozoa 

(permanent slides of Entamoeba histolytica and 

Plasmodium vivax) 

8) Study of medicinally important plants (projects) 

25 Marks 

 

Daily work 

Journal 

Performing   

experiment 
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REFERENCES: 

George A. (1984): Shreeve’s Chemical Process Industries 

Glazer A. Na Ni Baido H (1995) Microbial Biotechnology W.H. Freemen Company. 

K. Venkatraman (1952): The Chemistry of Synthetic Dyes, Vol. I, Academic Press, New York. 

Kent S.A. (1974): Riegel’s Handbook of Industrial Chemistry. 

Loewy A. and Sckevilz (1995) Cell Structure and Functions, Hold, New-York 

Nicholl D.S.T. (1994) An Introduction to Genetic Engineering-Cambridge University, Press. 

Pelczar N.S, Chan F.C.S. Krieg N.R.(1998) Microbiology, Tata Mc Grow Hill. 

Person D. (1983): The Chemical Analysis of Food, Churchill Livings Tone, Edunburgh, London, New 

York. 

Porter K.R., Bonnevile M.A. (1964) Fine Structure of Cells and Tissues, Lea & Blanchard, 

Philadelphia. 

Prof. V. A. Shenal (1991): Introduction to the Chemistry of Dyestuffs, sevsk Publications. 

Rao C.V. (1994) Foundation to Mol. Biol, R. Chenda. Co. Publisher 

Thomsen E.G. (1985): Modern Cosmetics Universal publishing corp 

Zhdanov L.S. (1980): Physics for the Technician, MIR Publications. Moscow. 



14 
 

Semester I 

Design and Aesthetics 

OBJECTIVES: 

1. To enable the students to understand the elements and principles of design. 

2. To enable the students to develop the skills to appreciate the aesthetics of art and design. 

3. To develop in the students an understanding of the application of art principles in various areas of 

Home Science. 

4. To promote group learning in the study of arts and crafts. 

Code no. 
Course TC Th C Pr C Int M Ext M Total 

9103 
Design and Aesthetics 4 2 2 25 75 100 

 

Module 

No. 
Objective Content Evaluation 

1 

To enable the 

students to 

understand the 

various elements 

of art for creating 

designs. 

 

To develop a 

understanding in 

color perception 

and various 

textures  

 

To enhance the 

ability of students 

to visualize space 

and lighting 

 

ELEMENTS OF DESIGN 

1.1. BASIC ELEMENTS 

Introduction, types, importance, application and 

psychological effects of each element. 

a. Point 

b. Line 

c. Shape  

d. Form 

e. Texture 

f. Light 

g. Space 

1.2. INTRODUCTION TO COLOUR  

a. Color wheel (Primary, Secondary and 

Intermediate colors) 

b. Introduction to Various Color Schemes 

(Color Harmonies) 

c. Dimensions of color 

d. Classification of colors (warm & Cool color 

and Advancing and Receding Colours) 

1.3. PRINCIPLES OF DESIGN  

Introduction, types and application  

a. Harmony 

b. Balance 

c. Rhythm 

d. Scale and Proportion 

e. Emphasis 

Collect pictures of 

all the basic 

elements from 

nature as well 

manmade objects 

  5 Marks         

 

Journal work for 

the entire color 

chapter         10 

Marks                                                        

 

One journal 

assignment 

comprising of all 

the principles               

10 Marks                                                                                      
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Module No. Objective Content Evaluation 

 

 

 

 

2 

To help students to 

-- understand good 

and better design 

concepts 

- develop the skills 

to appreciate the 

aesthetics of art and 

design. 

-have an 

understanding of 

the application of 

art principles in 

various areas of 

Home Science  

2.1  CONCEPT OF DESIGNING 

a. Meaning of structural design and 

decorative design 

b. Requirements of structural design and 

decorative design 

2.2 AESTHETICS OF ART AND 

DESIGN 

a. Understanding of aesthetics and art 

b. Optical illusion 

2.3  APPLICATION OF ART 

ELEMENTS AND PRINCIPLES 

OF DESIGN  

Related to Interior Design/ Hospitality, 

Textile Design, Food Decoration, 

Visual Communication, Curriculum 

planning 

Group Presentation    

(Charts, pictures) 

related to all 

specializations                      

10 Marks   

Optical Illusions (3 

Pictures to be 

collected and 

Submitted)    

5 Marks  

To conduct group 

activity (article 

making) 

 10 Marks   

 

Module No. Objective Content Evaluation 

3 

To develop students 

with various drawing 

skills. 

To help students 

learn different colour 

combination and its 

visual effects 

To promote group 

learning in the study 

of arts and crafts 

To develop skill in 

making different 

crafts 

3.1 USE OF VARIOUS MEDIUM TO 

CREATE DESIGNS 

a) Pencil 

b) Pen & ink 

c) Color 

3.2  CREATING TEXTURES 

Fabric, Paper, Sticks, Sawdust, Pearls etc. 

3.3  COLOR SCHEMES 

Color harmony, Monochromatic, 

Achromatic, Chromatic color schemes. 

3.4  ACCESSORY DESIGN 

Paintings / pot painting / 3D Murals/ Stain 

Glass Painting (Innovative Work) 

Journal Work for  

the first 3 blocks  (5 

marks each)  = (15 

Marks)   

Accessory Design        

(10 Marks) 

 Concept  (2 Marks) 

 Creativity (3 Marks) 

 Workmanship                  

(3 Marks) 

 Overall presentation   

 (2 Marks) 
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Module No. Objective Content Evaluation 

 

 

4 

To enable the 

students to -        

- create concept 

designing with 

themes 

- understand 

basic principle of 

geometry and 

shapes; and the 

concept of form 

follows function 

with the help of 

3D modeling. 

4.1     SCALE DRAWING 

a) Understanding Scales 

b) Enlargement 

c) Reduction 

4.2       GEOMETRICAL DESIGN 

PATTERN 

4.2.1 Symmetry and asymmetrical designs 

4.2.2 Abstract pattern 

4.3       APPLICATION OF ART IN 

DESIGN 

4.3.1 Flower Arrangement 

4.3.2 Fabric design/Embroidery 

4.3.3 Salad carving/Food presentation 

4.3.4 Flash cards/puppets 

4.4 BEST OUT WASTE  

4.4.1 Paper bags / Paper collage etc. 

 

Scale drawing 

and Geometric 

work    (Marks 10) 

3 D form object    (Marks 10) 

 B

Best out of 

waste  (Marks 05) 

 

 

EVALUATION: 

2) On Four Modules of  25 marks 

3) External examination of 75 marks 

4) Total :  Internal - 25 + External - 75 = 100 marks   

 

 

REFERENCES: 

1 Agan T. (1970): The Houses, its plan and use, Oxford and IBM, New Delhi. 

2 Ahmed K. (1995): Interior Design- An introduction to art, craft, science, techniques and 

profession, Ingra Publications Pvt.Ltd, Mumbai. 

3 Bevlin M.E. (1985): Design through discovery, Rinchart And Winston, NewYork. 

4 Bhatt N.D. (1985): Elementary drawing, Anan Charotar Publishing House. 

5 Bhatt P. & Shamita G.(1990) : Foundation of Art and Design, Lakhani Book Depot, 

Mumbai. 

6 Collingwood R.G. (1958): The principles if Art, Oxford University Press, London. 

7 Craig & Rush : Homnes with character, D.C. Health & Co. 

8 Dandekar H.D. and Krishnamurti C.E. (1960): Anchine drawing, Oxford University 

Press, London. 

9 Donald Anderson.  : Elements of design, Holt, Rinchat and Winston, NewYork. 

10 Dorothy S.: Introduction to Home Furnishing, The McMillan Company, NewYork. 

11 Faulker R. & Faulker S.: Inside today’s home, Holt, Rinchat and Winston, NewYork. 

12 Faulker, Ziegfeld, and Hill: Art today, Itenry Holt. 

  13 Frances O.: Art and Design in home living, McMillan Company, NewYork. 

14 Garreston Frouz.: Theory and practice of colour, Studio Vista Publishers, London. 

15 Goldstein and Goldstein (1953): Art in everyday life, McMillan Company, NewYork. 

16 Grames M. (1951): The art of colour and Design,Mcgraw Hill Book Co., NewYork. 

17 Lewis D.S., Jean O.B and Ester F.S. (1969): Housing and Home Management, The 
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McMillan Company, NewYork. 

18 Morris W. (1989): Design and patterns Bracker Books, London 

19 Morton R.: The home and its furnishing, Mcgraw Hill Book Company, Inc., New York. 

20 Morton G. M. (1964): The arts of costume and personal appearance, John Wiley and 

Sons, New York. 

21 Mueller C. G., Mae Rudolfetal (1967): Light and vision – Life Science and Library, 

Time life International, Netherlands. 

22 Rowland K. (1965): The shapes we need vol. 2/3, Grinnd Co., London. 

23 Rutt A. H.: Home Furnishing, Wiley Eastern Pvt. Ltd., New Delhi. 

24 Shah M. G., Kale G. M. & Patki S. Y. (1993): Building drawing with an integrated 

approach to built environment, Tat Mcgraw Hill Publishing Company Ltd., New Delhi. 
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Semester I  

Life Span Development 

OBJECTIVES: 

1. To become acquainted with the development stage from birth to old age. 

2. To develop awareness of important aspects of development during the whole life span. 

3. To understand the problems and hazards faced by an individual throughout the life span. 

 

Code no. 
Course TC Th C Pr C Int M Ext M Total 

9101 Life Span Development 4 4  - 25 75 100 

 

Module 

No. 
Objective Content Evaluation 

1 

This will enable students to:-  

1. To know and 

comprehend the 

meaning of life span 

development. 

2. To develop awareness of 

advancements in the 

stage of pre natal and 

infancy 

Introduction to Life Span Development      

0-2 years 

1. Meaning and definition of life span 

development and various stages in life 

span development. 

2.  Conception and development during pre   

natal stage. 

3.  Neonatal stage 

a) Physical appearance 

b) Reflexes 

c) Perceptual Skills 

4.  Infancy  

a) Physical & Motor Development 

b) Developmental Task 

Practical 

Component:  

Project on Child 

rearing practices                    

5 marks  

 

Module 

No. 
Objective Content Evaluation 

2 

This will enable students to- 

1. Acquaint student with 

the developmental 

changes during early & 

middle childhood. 

2. Develop understanding 

about significance of 

preschool and school in 

the process of 

development.  

Childhood  

1. Early & Late childhood – Definition & 

Developmental tasks 

 

2. Physical, Social & Emotional 

development 

 

Practical 

Component: 

Visit to a 

preschool & 

Group 

presentation in 

class                          

10 marks  
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Module 

No 
Objective Content Evaluation 

3 

 

This will enable students to:  

1. To gain deeper 

knowledge of various 

domains of adolescent 

development.  

2. Develop awareness about 

career planning/sex 

education during 

adolescence.   

Adolescence  
1. Definition and characteristics of 

adolescence. 

2. Physical, Social & Emotional 

development. 

 

Practical 

Component: 

Guest Lecture on 

career choice/sex 

education, report 

on it     

5 marks  

 

Module 

No 
Objective Content Evaluation 

4 

 

This will enable students to:  

1. Develop awareness about 

characteristics of early, 

middle & late adulthood. 

2. Create 

awareness about 

problems & issues of 

middle & late adulthood. 

Adulthood 
1. Definition of young, middle & late 

adulthood & development tasks of each 

stage.  

2. Physical, Social & Emotional 

Development 

 

Practical 

Component: 

Visit & write a 

report on old age 

home   

5 marks  

EVALUATION: 

1. On Four Modules of  25 marks 

2. External examination - 75 marks 

3. Total  :  Internal - 25 + External - 75 = 100 marks 

 

REFERENCES: 

Berk L. E. (1989):  Child Development, Allyn and Bacon, U.S.A. 

Chakravarty M (2000). Child Psychology. Common Wealth Publishers, New Delhi. 

Craig, G.J. (1979):  Child Development, Prentice Hall Inc. Englewood cliffs, New Jersey. 

Hawkes and Pease 91976). “Behavior and Development from 5-12 years”. Harper and Row, 

New York. 

Hurlock, E.B. (1970):  Child Development, Tata MacGraw Hill, Delhi. 

Hurlock E.B. (1997):  Child Development, Tata MacGraw Hill, Delhi. 

Jafar M (2004). Developmental Psychology. APH Publishing Corporation, New Delhi. 

Mussen, Conger, Kagan and Huston (1984):  Child Development and Personality, Harper and 

Row, Publishers. Inc. New York. 

Papalia D.E & Olds S. W. (1975): A Child's world, Macgraw Hill publication, New York. 

Shrivastava. A.K (2004). Advance Child Psychology. ABC Publications. Jaipur. India. 

Tara Chand (1993). Modern Child Psychology. Amol Publication, New Delhi. 
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Semester I  

Environment Studies  

OBJECTIVES: 

1. To make students aware about the importance, current situation of natural resources and the need to 

conserve them. 

2. To give information about concept, types of various ecosystems.  

3. To make aware about biodiversity, and need of conservation.  

4. To create awareness about social issues and the solutions to solve them. 

 

Code no. Course TC Th C Pr C Int M Ext M Total 

9105 Environment Studies 4 4 - 25 75 100 

 

Module 

No. 
Objective Content Evaluation 

 

 

 

 

1 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

This will enable 

students to: 

1. Get acquainted with 

physical environment 

and its components 

2. Know various 

natural resources, 

their importance, over 

use 

3. Develop the 

concept of sustainable 

development 

The Multidisciplinary Nature of Environmental 

Studies 

 Definition, Scope and Importance, Need for public 

awareness 

Natural Resources 

 Renewable and Non-Renewable Resources 

 Natural Resources and Associated Problem                  

Forest Resources: Use and Over exploration, 

deforestation, case studies. Timber extraction, mining, 

dams and their effects on forests and tribal people. 

Water Resources: Use and over utilization of surface 

and ground water, floods, drought, conflicts over water, 

dams-benefits and problems. 

Mineral Resources: 

Use and exploitation, environmental effects of 

extracting and using mineral resources, case studies. 

Food Resources:  

World food problems, changes cause by agriculture and 

over grazing, effects of modern agriculture, fertilizers, 

pesticide problems, water logging, salinity, case studies. 

Energy Resources: 

Growing energy needs, renewable and non-renewable 

energy sources and use of alternate energy sources, case 

studies. 

Land Resources: 

Land as a resources, land degradation, man induced 

landslides, soil erosion and desertification 

 Role of individual in conservation of natural 

resources 

 Equitable use of resources for sustainable lifestyles 

Ecosystems 

 Short 

Questions/M

ultiple 

Choice 

Questions 

Assignment or 

display on 

ecosystems 

10 marks 
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Concept of ecosystem 

Structure and function of ecosystem 

Producers, consumers and decomposers 

Energy flow in the ecosystem 

    

Module 

No. 
Objective Content Evaluation 

 

 

 

2 

 

 

 

1.  Develop the concept 

of ecology and its 

components 

2.  Study the impact of 

human activities and 

ecology and need to 

conserve the 

resources 

Biodiversity and its Conservation 

 Introduction-Definition: Genetic, Species and 

Ecosystem Diversity 

 Bio-geographical classification of India 

 Value of biodiversity, consumptive use, productive 

use, social, ethical, aesthetic and option values 

 India as a mega-diversity nation 

 Hot-spots of biodiversity 

 Threats to biodiversity: habitat, loss, poaching of 

wild life, man wildlife conflicts 

 Endangered and endemic species of India 

 Conservation of bio-diversity: In-situ and Ex-situ 

conservation of biodiversity. 

Display/ 

Assignment 

5 marks 

 

Module 

No. 
Objective Content Evaluation 

 

 

 

 

 

 

3 

 

 

 

 

 

 

 

 

1. Make the 

students aware of 

various types of 

pollutions and 

solutions to the 

problem. 

2. Make the 

students aware of 

social problems. 

Environmental Pollution: 

 Definition, causes, effects and control measures of 

- Air, water, soil, marine, noise and thermal 

pollutions; Nuclear hazards 

 Solid Waste  Management: causes, effects and 

control measures of urban and industrial waste 

 Role of individual in prevention of  pollution  

 Pollution case studies 

 Disaster Management: Floods, earthquake, cyclone 

and landslides 

Social Issues and  the Environment: 

 From unsustainable to sustainable development 

 Urban problems related to energy 

 Water conservation, rain water harvesting, water 

shed management 

 Resettlement and rehabilitation of people, its 

problem and concerns. case studies 

 Environmental ethics: Issues and possible solutions 

 Climate changes, global warming, acid rain, ozone 

layer depletion, nuclear accidents and holocaust. 

case studies 

 Waste land reclamation 

 Consumerism and waste products 

 Environment Protection Act 

Assignment on 

local problems 

5 marks 
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 Air, Water  (Prevention and control of pollution) 

Act 

 Wildlife Protection Act  

 Forest Conservation Act 

 Issues involved in enforcement of environmental 

legislation 

 Public awareness 

 

Module 

No. 
Objective Content Evaluation 

 

 

 

 

 

4 

 

 

 

 

1. Make the students 

aware of 

population 

problems. 

2. Develop the love 

and interest about 

nature by being in 

nature itself. 

3. Create awareness 

about 

Biodiversity 

pollution and 

social issues. 

Human Population and the Environment 

 Population growth, variation among nation 

 Population explosion-family welfare programme 

 Environment and Human Health 

 Human Rights 

 Value Education 

 HIV/AIDS 

 Women and child welfare 

 Role of Information Technology in Environment 

and Human health 

 Case studies 

Visit to local area to document environmental assets 

a) Rivers/forest/grassland/ hill/ mountain 

b) Local Pollution Site-Urban/Rural/Industrial/ 

Agricultural 

c)  Study of common plants/ insects/ birds 

d) Study of simple ecosystems-ponds, rivers, hill, 

slopes etc. 

Report on the 

local visit 

5 marks 

EVALUATION: 

1) On Four Modules,  1 or 2 assignments = 25 marks 

2) External - 75 marks 

3) Total  :  Internal - 25 + External - 75 = 100 marks 

 

REFERENCES: 

1) Agarwal, K.C. (2001) Environmental Biology, Nidi Publication Ltd. Bikaner. 

2) Bharucha Erach, The Biodiversity of India, Mapin Publising Pvt. Ltd., Ahamadabad-380013, 

India, Email: mapin@icenet.net(R) 

3) Brunner R. C. (1989), Hazardous Waste Incineration, McGraw Hill Inc. 480p 

4) Clark R. S. Marine  Pollution, Clanderson Press Oxford (TP) 

5) Cunnigham W. P. Cooper, T. H. Gorhani, E & Hepworth, M. T. (2001), Environmental 

Encyclopedia, Jaico Publ. House Mumbai, 1196p 

6) De A. K., Environmental Chemistry, Wileely Eastem Ltd. 

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

8) Gleick, H. P. (1993), Water in Crisis, Pacifics Institute for Studies in dev., Environment & 

Security, Stockholm Env. Institute, Oxford University, Press. 473p 

 

mailto:mapin@icenet.net(R)
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SEMESTER II 

English II (Higher Level)  
OBJECTIVES:   

The  student  should be able to -  

1. Prepare  and  deliver  an effective  presentation    

2. Write an  effective resume  

3. Appear for  an interview   process   with  confidence     

4. Develop  skills  of  reading  literary narratives   with understanding  and    appreciation  

  

Code no. Course TC Th C Pr C Int M Ext M Total 

9201 English II (Higher Level) 4 3 1 25 75 100 

    

Module 

No. 
Objective Content Evaluation 

1 

The learners will be able to- 

 understand the   different 

techniques   of presentations 

 understand the concept of  

sequencing of presentations 

 be  equipped with  the 

required vocabulary and 

correct use of grammar   

 be  competent enough to give 

an  effective presentation  

Presentation Skills : 
1. Structure of a presentation  

2. Sequencing 

3. Commonly used verbs  

4. Use of signaling,  signposting and 

listing techniques 

5. Use of visual and   electronic aids  

(OHP/PPT   etc.)  

Assignments: 
1. Structure of a  presentation – 

(descriptive question)      

2. Small group  presentation on a 

given topic   

 

 

 

 

 

 

 Assign.1 
:Written script - 5 

marks  + orals -10  

marks                   

Assign.2 Group 

presentation  - 10  

= 20 marks 

 

Module 

No. 
Objective Content Evaluation 

2 

The learners will -  

 familiarize themselves with 

basic  norms of business 

correspondence   

 produce effective resumes  

in accordance with various 

contexts  

Job Applications   
1. How to  write   applications for    

jobs  in  response to 

advertisements  

2. Types of resume 

3. Electronic formats for  resumes   

Assignments: 
1. Job Application Letters  in 

response to advertisement   

2. Writing a student’s  resume   

 

 

 

  

 

Assign.1: 2 x 5 =  

10 marks 

Assign.2 
15 marks   
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Module 

No. 
Objective Content Evaluation 

3 

The learners will - 

 develop skills of literary 

appreciation 

 enhance their descriptive 

writing skills 

 enrich their vocabulary 

Literary Appreciation   

The following stories from  the 

prescribed Text ‘Let’s Go Home and 

Other Stories’ . Ed. By Meenakshi 

Mukherjee. 

“The Shadow” 

“Meeting Pool” 

“Death of a Hero” 

“White Dove’ 

“Zamindar of Palipuram’  

Assignments: 
1. 2 Questions  on  expressing  

personal responses    

2. 2 Character sketches   

3. Vocabulary enhancement exercises 

 

 

 

 

 

 

 

 

Assign. 

1:(2 x 5) = 10 

marks 

2. (2 x 5) =10 

3. 5 marks 

 

Module 

No. 
Objective Content Evaluation 

4 

The learners  will - 

 be   competent  enough  to   

appear for an interview 

process   

 confidently participate in a 

group discussion   

 

Soft skills enhancement through 

effective communication in 

English     

Content-point (only of that module): 
1. Types of Interviews 

2. How to prepare for an interview   

3. Language and Etiquette   

4. Role play/mock interviews   

5. Methods and Procedures of  

Group Discussions  

6. Practice sessions in Group 

Discussions    

Assignments: 
1. Descriptive question on how to 

prepare for an interview   

2. Mock Interview                                      

3. Mock Group Discussion                                  

 

 

 

 

 

 

 

 

Assign. 

1.  5 marks   

 

 2. 10 marks  

3. 10 marks  

 

  EVALUATION : 

4. Internal=  Continuous Evaluation of all four Modules to be taken = 25 marks 

5. External = 75 marks 

6. Total : Internal = 25  + External =75     = 100 marks 
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English II (Lower Level) 

OBJECTIVES:   

The  student  should be able to -   
1. Prepare  and  deliver  an effective  presentation    

2. Write an  effective resume  

3. Appear for  an interview   process   with  confidence     

4. Develop  skills  of  reading  literary narratives   with understanding  and    appreciation   

 

Code no. Subject TC Th C Pr C Int M Ext M Total 

9201A 
English II (Lower Level) 4 3 1 25 75 100 

  
  

Module 

No. 
Objective Content Evaluation 

1 

The learners will be 

able to - 

 use appropriate 

technical words, 

tense and linking 

devices 

 adopt   different 

techniques   of 

presentations  

 be  competent 

enough to give an  

effective 

presentation in 

English    

Presentation Skills  

 Structure of a presentation  
1. How to prepare  the     outline of a 

presentation 

2. Commonly used verbs and connectors   

3. Use of signaling, signposting and listing 

techniques 

4. Use of visual and   electronic aids  

(OHP/PPT  etc.)  

Assignments: 
1.  Exercise based on  use of signposting and 

listing techniques   

2. Preparing outline of presentation   

3. Presentation on given topic   (oral)     

 

 

 

 

 

 

 

 

 

Assign. 

1.  5 marks   

2. 10 marks  

3. 10 marks 

 

 

Module 

No. 
Objective Content Evaluation 

2 

The learners will - 

 be familiar with the 

requirements of a 

job application letter 

 be able to write an 

effective resume  

Job Applications   
1. How to respond to an advertisement  and  

write   job applications  

2. How to write an effective  resume 

3. Electronic formats for  resumes   

Assignments:  
1. Job Application Letters in response to an 

advertisement     

2. Writing a student’s  resume  :     

 

 

 

 

Assign. 

1. (2 x 5)= 10 

marks  

2.  15  marks 
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Module 

No. 
Objective Content Evaluation 

3 

The learner will learn 

how to -   

 read with emphasis 

on fluency, tone and 

voice modulation 

 enhance their 

vocabulary 

 express themselves 

creatively   

 be able to   connect 

the narrative to the 

larger society and 

their lives  

Reading   and comprehension skills:     

  3rd   and 4th   stories     from    Prescribed 

Text ‘Yuva Katha  7’    
1. Comprehension Skills     

2. Reading a passage with     fluency, tone,  

modulation, fluency     

3. Personal responses  to the prescribed 

stories     

4. Vocabulary building 

5. Expressing ideas creatively  

Assignment: 
1. Comprehension Skills    

2. Reading a passage with - fluency, tone,  

modulation 

3. Personal responses  to the prescribed 

stories     

 

 

 

 

 

 

 

 

 

Assign. 
1. 10 marks 

 

2.  5 marks 

 

3.10 marks 

  

   

Module 

No. 
Objective Content Evaluation 

4 

The learner will be 

able to- 

 verbally  describe 

objects,  images and 

pictures 

 use appropriate 

words and sentence 

structures to seek 

information, give 

replies, instructions 

etc.  

  confidently appear 

for an interview   

Verbal communication skills for interpersonal 

communication    
1. Asking for  information  and replying   

2. Giving instructions  and replying  

3. Visual to verbal communication : interpreting 

pictures    

4. Describing objects 

5. Verbal skills required during an interview    

Assignments: 
1. Visual to verbal interpretation    

2. Writing instructions/asking for information     

3. Describing objects  

4. Mock Interview   

 References ( for all module): 

 

 

 

 

 

 

 

 

 

Assign. 
1.  5 marks 

2.  5 marks 

3.  5 marks 

4.10 marks 

 

Prescribed Texts: (Lower Level) 

 1. Yuvakatha 7     

           (Higher Level) 

1. Mukherjee, Meenakshi (ed.), Let’s Go Home and Other Stories.    
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REFERENCE BOOKS: 

Asoka Rani, T.  English for career development A course in functional English,   Hyderabad 

Orient Longman Ltd. 1989 104p.:ill.   

Baker, Joanna Westrup, Heaths.  London Essential speaking skills a handbook for English 

language teachers, Continuum 2003 vi, 170p.   

Brown, Gillian Yule, George Cambridge Teaching the spoken language An approach based on 

the analysis of conversational English, Cambridge University Press 1983 xi,162p.   

Das,  Susmita  English language and grammar a resource book of ideas and activities for 

teachers, Jaipur Mangal Deep Publications 2004 240p 

David, A. Teaching English as a second language New Delhi Commonwealth Publishers 2005 

287p.   

Geetha, Nagaraj English language teaching Approaches, methods, techniques Hyderabad Orient 

Longman Ltd. 1996 v,232p.:ill   

Hardfield, Charles Hardfield, Jill Walton-on-Thames, Writing games, Thomson Nelson and Sons 

Ltd. 1990 viii,22+80p.:ill.   

Hornby, A.S. The Teaching of structural words and sentence patterns Stages I & II Delhi Oxford 

University Press 1964 Lii,162p.   

Horsburgh, David Hyderbad How to use the blackboard in teaching English Orient Longman 

Ltd. 1967 3p.,60plate+2p.:ill.   

McArthur, Tom Cambridge A Foundation course for language teachers Cambridge University 

Press 1983 183p.   

Soundararaj, Francis Teaching spoken English and Communication skills Some suggestions to 

teachers of English, Madras T.R.Publications Pvt.Ltd. 1995 141p.:ill 

Tickoo, M. L.  Teaching and Learning English A sourcebook for teachers and teacher trainers, 

Hyderabad Orient Blackswan 2011 457p.   

Ur, Penny Wright, Andre (Jt. auth) Five-minute activities Cambridge University Press 1996 xii, 

105p 
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Semester II 

Human  Physiology  
OBJECTIVES: 

1. The students will understand the basic structure and functions of the human body 

2. Student will be acquainted with common diseases/disorders of each system 

 

Code no. Course TC Th C Pr C Int M Ext M Total 

9202 Human  Physiology  4 3 1 25 75 100 

  

Theory 

 

Module 

No. 
Objective Content Evaluation 

 

 

 

 

 

 

 

 

1 

 

This will enable 

students to: 

1. Introduce 

students to basic 

terminologies 

2. Understand the 

basic  structure 

of human body 

3. Understand the 

functioning of 

cardio vascular, 

respiratory , 

gastro intestinal  

4. Brief knowledge 

about common 

diseases 

affecting each 

system. 

5. To create 

awareness about 

interdependence 

and co-

ordination 

between 

different 

systems of the 

body for normal 

functioning. 

 

INTRODUCTION 

 General terms- anatomy, physiology, symmetrical 

arrangement, anatomical position. Median plane / 

lateral plane, internal/ external, superficial /deep, 

superior/ inferior, anterior/posterior.  

 Basic human tissues. 

 Introduction to human skeleton. 

 Structure of bone and cartilage. 

 Classification of various types of muscle. 

BLOOD AND LYMPHATIC SYSTEM 

 Physical characteristics of blood 

 Blood volume, composition of plasma and 

functions of plasma protein 

 RBC formation and functions 

 Information about anaemia and thalessemia.  

 Blood groups, their  importance , Rh-

incompatibility.  

 WBC- types, functions, importance of CBC 

 Platelets and mechanism of coagulation 

 Lymph and lymphatic system, spleen and its 

functions. 

HEART  

 Its structure and circulation of blood. 

 Cardiac cycle 

 Information about hypertension & ischemic 

heart disease  

RESPIRATORY SYSTEM 

Respiratory organs-nose, sinuses, larynx, trachea, 

bronchi lung brief structure and functions. 

Mechanism of respiration, factors affecting 

efficacy of respiration. Various lung volumes and 

capacities. 

Common diseases- TB, asthma, bronchitis, cough, 

pneumonia sinusitis. 

 Multiple choice 

questions 

 Short notes 

 Display 

 Quiz 

 

5 marks 
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GASTRO - INTESTINAL SYSTEM 

Oral cavity, tonsils, pharynx, oesophagus, stomach 

small and large intestine - brief structure and 

functions. 

Liver, gall bladder, pancreas structure and 

functions. 

Common disorders- Dental caries, vomiting. 

diarrhoea, constipation. Hyperacidity, diabetes. 
    

Module  Objective Content 
Evaluation 

 

 

 

 

 

2 

 

 

 

 

 

 

 

 

This will enable 

students to: 

1.  understand the 

functioning of 

excretory system 

and brief 

knowledge about 

common diseases 

affecting this 

system. 

2. know more about 

the nervous 

system  

EXCRETORY SYSTEM 

 Structure and function of organs of urinary 

system (in brief). 

 Mechanism of urine formation  

 Common diseases- urinary tract infection and 

renal stones. 

 Structure and function of skin 

 Regulation of body temperature 

 Common disorders - acne dandruff and burns. 

NERVOUS SYSTEM 

 Classification of nervous system 

 Structure and functions of different parts of brain, 

spinal cord and reflex action. 

 Eye - structure and mechanism of vision 

 Common problems - conjunctivitis, cataract. 

 Ear - structure and mechanism of hearing 

 Common problems - deafness, vertigo, motion 

sickness 

  Multiple choice 

questions. 

  Short notes. 

  Display. 

  Quiz. 

  PPT present-

ation 

 

5 marks 

  

Module  Objective Content Evaluation 

 

 

 

 

3 

 

 

 

 

 

 

This will enable 

students to: 

1. know more about 

the endocrine 

system 

2. Have  knowledge 

of reproductive 

system and 

importance of 

reproductive 

health 

ENDOCRINE SYSTEM 

 Listing of endocrine glands and their location 

 Functions of pituitary, thyroid, parathyroid and 

adrenal. 

REPRODUCTIVE SYSTEM 

FEMALE REPRODUCTIVE SYSTEM 

 Structure  

 Menstrual cycle 

 Fertilization 

 Breast- Structure, function, importance of breast 

hygiene and breast feeding 

 Physiological changes in pregnancy 

 Importance of ante-natal care.  

MALE REPRODUCTIVE SYSTEM 

 Structure 

  Sex education 

 Contraception and infertility 

 Sexually transmitted diseases-syphilis, 

gonorrhoea, AIDS 

  Multiple choice 

questions. 

  Short notes. 

  Display. 

  Quiz. 

 PPT present-

ation 

5 marks 
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EVALUATION: 

1) Internal – Theory 15 marks + Practical 10 marks = 25 marks 

2) External : Theory 50 marks + Practical 25 marks = 75 marks 

3) Total  :  Internal -25 + External  - 75 = 100 marks 

REFERENCES : 

1) Guyton, A.C., Hall J.E.- Textbook of Medical Physiology - Prism Books Pvt Ltd., Bangalore. 

2) Concise Medical Physiology - Chaudhari. 

3) API Text Book of Medicine.  

4) Textbook of Gynaecology - Datta. 

5) Winwood - Sear’s Anatomy and Physiology for Nurses - London, Edward Arnold . 

6) Wilson -Anatomy and Physiology in Health and Illness, Edinburgh, Churchill Livingstone. 

7 ) Chatterjee Chandi Charan -Textbook of Medical Physiology - London. W.B. Saunder’s company.  

 

Practical 

Module 

No. 
Objective Content Evaluation 

 

 

 

 

 

 

 

 

 

4 

 

 

 

 

 

 

 

 

 

 

 

 

This will enable students 

to: 

1- Introduce the students 

to human skeleton and 

enable them to identify 

various bones in the 

body 

2-  perform simple 

clinical tests  like 

estimation of 

haemoglobin and 

blood group and blood 

pressure 

3- Utilize the knowledge 

learnt to administer 

first aid for common 

emergency situations. 

4- Acquaint the students 

with the basic 

principles of home 

nursing. 

 

1. Study of human skeleton and identification of bones. 

2. Estimation of haemoglobin 

3. Estimation of blood groups, 

4. Demonstration of peripheral blood smear. 

Importance of complete blood count. 

5. Measurement of pulse rate and blood pressure.  

6. Discussion of normal components of urine. Test for 

abnormal components like sugar, albumin and 

acetone and discussion on diseases in which they are 

found.       

7. FIRST AID 
-Definition, aims, qualities of first aider, contents of 

first aid box. 

-Different types of bandages and bandaging 

techniques. 

WOUNDS 

-Classification, dressing and management of 

haemorrhage- basic principles and discussion about 

bleeding from various parts of body. 

FRACTURE 

-Types, symptoms, management. 

Sprain and dislocation 

First Aid for - foreign bodies in eye, ear, nose, skin. 

First Aid for - fainting, burns, heat stroke, asthma, 

convulsions, electric shock and heart attack. 

First Aid for - common poisoning, dog bite, snake 

bite, bee-sting and scorpion bite. 

BASIC PRINCIPLES OF HOME NURSING- 

 Measuring body temperature, steam inhalation, body 

sponging, taking care of bed ridden patient and 

enema. 

8)  Cardio pulmonary resuscitation 

 

10 marks 

 

External :  Practical exam - 25  marks  +    Theory - 50 marks = 75 marks 
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REFERENCES : 

 

S.  No. Title of the Book Author 

1.  
Book of Clinical Medicine 

Hutchinson’s 

2.  
First Aid 

St .John’s Ambulance Association 
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Semester II 

Textile Science and Apparel Design  

 

Code No. Subject TC Th C Pr C Int M Ext M Total 

9203 Textile Science and Apparel Design 4 2 2 25 75 100 

OBJECTIVES: (THEORY) 

1. Students gain knowledge of nomenclature and classification of Fibers, yarns, and fabrics in pure and 

blended form. 

2. Students learn about general principles of clothing construction, selection, use and scope.   

3. Makes the students wise and responsible consumer with good values. 

4. Students to get knowledge and information related to legislation, labeling, and standards to enhance 

the consumer’s understanding of textiles and clothing. 

Module 

No. 
Objective Content Evaluation 

 

 

 

 

 

1 

The  learner will - 

1. Become wise 

and a 

responsible 

consumer with 

good values. 

2. Understand the 

essentials of 

textile terms and 

concepts 

Understanding basics of textiles 

Introduction to textiles: 

 Scope & importance of textiles & Clothing, general 

properties and classification of textile fibers by Textile 

Fiber Product Identification Act. Concept of green fibers 

& Eco friendly textiles. (Definition- Importance Any three 

symbols)  

 Care labels, Silk mark, Wool mark, and Handloom mark 

   Yarn Construction: 

 Types of yarns-single, ply, cable and cord & texturized 

yarns 

 

 

Individual 

Assign-ment 

–  

10 marks 

 

Module 

No. 
Objective Content Evaluation 

 

 

 

2 

The learner will: 

1.Get acquainted 

with general 

principles of 

clothing 

construction, their 

selection use and 

care.  

2. Understand 

different factors 

affecting 

selection of 

clothing. 

 

Textiles: Construction, clothing and selection 

  Fabric construction 

 Introduction to fabric construction & basic weaves. 

(Concept of weaving, knitting and non woven to be 

explained.) 

 Definitions, uses, advantages and disadvantages of unions 

& blends.  

Selection of clothing. 

 Buying points for readymade garments – size, suitability, 

durability, aesthetic appeal, fiber content, labels (basic 

information & care labels), brand, purchasing power, socio 

economic – conditions, location etc. 

 Selection of clothing based on silhouette & occasional 

wear (casual, party, sports, travel, corporate) 

 

 

Group 

Assignment 

–  

15 marks 

 

 

 

EVALUATION: 

1. Internal:  Theory Modules 1 & 2 = 25 marks + Practical 50 marks= 75/3= 25 marks 

2. External - Theory examination  on all 4 modules = 75 marks 

3. Total :     Internal - 25 + External - 75 = 100 marks 
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 OBJECTIVES:  PRACTICAL 

1. Make students aware of the use and care of sewing machine. 

2. Learn the drafting, placement and cutting of basic garments. 

3. Develop skill in stitching the garments with good finishing in stipulated time. 

4. Generate awareness regarding different fabrics available in the market. 

 

Module 

No. 
Objective Content Evaluation 

3 

The learner 

will….. 

1.learn the use 

and care of 

sewing. 

2.Generate 

awareness 

regarding 

different fabrics 

available in the 

market. 

 

Basics of clothing construction 

1. Introduction to sewing machine. 

 Basics of clothing- Basic seams -

Plain, French, Flat & fell, Lap- plain & with 

gathers),Bias strip cutting-joining, Neckline finishing 

(round, square, V neck) 

2. Definition, terms and uses of 25 fabrics namely – 

 For Personal Clothing-Lawn, poplin, cambric, 2 x 2, 

organdy, voile, denim, drill, seer sucker, jute, khadi & 

other handloom fabrics. 

 Home Textiles-Casement, terrycloth, jacquard, cut pile, 

knitted, bonded, laminated, embossed, linen 

 Fashion Fabrics- Satin, tissue, crape, georgette, chiffon, 

knitted, knotted, braided, narrow fabrics, wrinkled, 

brasso, and suede.      

 

 

 

10 Marks 

 

 

 

 

 

 

 

 10 Marks 

 

 

Module 

No. 
Objective Content Evaluation 

4 

The learner will- 

1. Learn the 

method of 

taking Body  

     measurements 

for garment 

stitching. 

 

2.Develop skill in 

stitching the 

garments with 

good finishing 

Personal clothing construction & stitching 

 Stitching of the following 

garment 

1.    Skirt (As per trend) 

       Without yoke -Simple pattern 

2.    Simple Top (As per trend). 

       Simple pattern, without darts, 

       Simple sleeves  

       Without placket 

       Side slits – as per choice 

       No collar 

 

 

 

Skirt -10 

Marks 

 

Top-15 

Marks 

 

 

Practical: Evaluation of Module 1 + Module 2 (25 marks each) = 50 /2= 25 marks 

Unit Test (Practical): Stitching of one neckline (10 marks) and 2 seams (10 marks)   

 

REFERENCES: 

S. No. Title of the Book Author 

1 Creative clothing Construction   

New York: Mc Graw hill Book Co., 1956 
Bane A : 

2 Ready to Wear Apparel Analysis, 2nd edition 

Prentices Hall, 1998 
Brown Rice 
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3 How you look to dress 

St.Louis. Mc Graw Hill, 1969. 
Carson 

4 Basic Processes & Clothing Construction. Doongaji S. & Deshpande R 

5 

 

Textiles : properties & behaviour in clothing use 

 London: B.T. Bradsford, 1992 
Edward Miller 

6 Fashion from Concept to Consumer 7th Ed  

New Jersey Prentice Hall Inc 2002 
Gin Stiphens Frings 

7 Textile Science  

Melbourne: Longman Cheshire Pvt.Ltd.,1983 
Gohl E.P. and Velensky L.D 

8 Handbooks of American Association of Home Economics.  

9 Textiles, 16th Edition 

New York, Macmillan publishing Co, 1998 
Hollan, Norma & Saddler 

10 Essentials of Textiles  

Holt, Rinehart & Winston, New York, 1976. 
Joseph M. 

11 Introductory Textile Science. – 6th Ed. 

 Fort WorthHarcourt Brace Jovanovich College Publishers. 1993 
Joseph M. – 

12 Khadi, The fabric of freedom, Amr Vastra Kosh Trust Publication 2002.  

13 Individuality in clothing Selection & Personal Appearance – a guide for 

the consumer,: Specht & Mac Million publication, Upper Saddle River, 

Prentice Hall Inc., 2000. 

Kefgan & Phyllis T 

14 Performance of Textile for Testing  

New York: John Wiley & Sons,1977. 
Lyle Dorothy 

15 Clothing for Moderns, 3rd edition 

New York: Mac Million publication 
Mabel D.E. & A.K. 

16 Clothing – A study in Human Behavior Mary R.S.: 

17 Art in clothing selection 

New York: Harper & Row, 1963 
Mc. Jimsey 

18 Textile – Fiber to Fabric, 6th edition 

New York: Mc Graw hill Book Co., 1983. 
Potter & Corbman 

19 Introduction to Textiles 

New York: John Wiley & Sons,1970 
Stout E 

20 Family Clothing 

New York: John Wiley, 1961 
Tate & Glisson 

21 Textile Fabrics and their selection (8th Ed.) 

Engle wood cliffe 
Wingate I.B., Mohler J.F 

22 Fairchild’s Dictionary, 6th edition 

New Delhi: Universal Pub. Corporation, 1988. 
Wingate Isable B.: 

23 Understanding Textiles – Upper Saddle River, Merill Publishing – 5th 

Edition. Prentice Hall Inc, 1985 
Tortora, Phyllis G. 

24 Textiles – motivates series 

 London , Macmillan Education Ltd. 1997 
Wynne A 

25 Sewing Fabrics 

London: Mitchell Beazley International, Ltd., 1978 
Ann Ladbury 

26 Designing Patterns 

A. E. Press Melberne, 1985. 
Campbell H. & Davies M. 

27 Clothing for Moderns III and V Editions 

 New York, Mc Millan. 
Ervin M.D. Knichen L.A. and Peters K: 

28 Singer sewing Book 

London: Hamlyn, 1972 
Hultin J.C. 

29 Performance of textile for testing 

New York: John Wiley & Sons, 1977. 
Lyle D. 
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Semester II 

Fundamentals of Food Science and Nutrition  

Objectives:  

The course will enable the students to:  

1. Understand the inter-relationship between food, nutrition and health 

2. Know the methods and principles involved in cooking. 

3. Understand the knowledge of food science and the changes occurring during food preparation 

4. Know the methods and principles involved in cooking. 

5. Learn to relate foods with their nutrient content 

 

Code No  Course T C Pr C Th C Int M Ext M Total 

9204 Fundamentals of Food Science and 

Nutrition 
4 2 2 25 75 100 

 

Fundamentals of Food Science and Nutrition Theory 

Module 

No. 
Objectives Content Assessment 

 

1 

This will enable students to: 

1. Know nutritional aspects 

of foods and their 

functions. 

2. Understand the 

importance and role of 

macronutrients in health  

3. Identify food sources  

4. Understand the 

principles of food 

science and discuss the 

relation between Food 

Science and Nutrition 

 

Introduction to Nutrition 

1:  Terms used in Nutrition and Health. 

Definitions - Health, Nutrition, Nutrients, 

Foods, Diet, R.D.A., Balanced diet, 

Malnutrition, Under nutrition, Over 

nutrition, Optimum nutrition. 

2: Five Food Groups and Food guide, 

relationship between food and nutrition, 

functions of food, classification of 

nutrients, factors affecting food 

consumption and food acceptance. 

Macronutrients 

1. Carbohydrates 

2. Proteins 

3. Fats  

4. Water 

 

25 Marks 

 

Quiz / 

assignments 



36 
 

- Classification, functions, sources, 

requirements, deficiencies  

- Digestion, Absorption, Transport 

- Food Science principles  

 

2 

This will enable students to: 

1. Know the role of 

Vitamins and minerals 

in health    

2. Identify the color 

pigments in foods 

3. Understand the changes 

in color pigments 

Micronutrients: 

Classification of Vitamins: A, D, E, K, 

Thiamin, Riboflavin, Niacin, Ascorbic 

Acid and Minerals: Calcium, Iron and 

Iodine 

- Functions, deficiencies sources, 

requirements 

- Digestion, Absorption, transport 

- Conservation of nutrients 

Color Pigments 

 

25 Marks 

 

Quiz / 

assignments 

 

Fundamentals of Food Science and Nutrition Practical 

Objectives:  

The course will enable the students to:  

1.  Relate weight and measures of raw foods with cooked amounts and associate them with 

serving size. 

2. Apply the knowledge of food science and observe the changes occurring during food 

preparation. 

3. List rich food sources of various nutrients and plan and prepare recipes 

 

Module 

No. 
Objectives Content Assessment 

 

3 

This will enable students 

to: 

1. Understand the concept 

of portion size  

2. Know the specified 

amounts and 

proportion of 

ingredients used in the 

recipe 

3. Understand the basic 

Basics of Food Preparation 

1. Cereal, pulse, milk, egg and vegetable 

and fruit preparation 

- Weights and measures 

- Standardization, portion size 

- Methods of food preparation 

- Food Science principles  

- Calculation of nutrients  

- Conservation of nutrients 

25 marks  

 

Quiz     
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scientific principles 

and the preparation of 

food 

4. Learn the preparation 

methods to optimize 

nutrient content and 

conserve nutrients 

  

 

4 

This will enable students 

to: 

1. Plan recipes and 

calculate nutrients 

2. Understand and relate 

the principles of food 

science to the 

preparation and 

methods to conserve 

nutrients 

Plan and Prepare Recipes for 

 One Serving: 

- Energy: high and low calorie 

- Proteins 

- Calcium  

- Iron 

- Vitamin C 

- Vitamin A 

B- complex vitamins 

25 marks 

 

Planning and 

Cooking    

  

 

References:    

1. Mudambi, S.R. and Rajgopal, M.V. (2012), Fundamentals of Foods and Nutrition New 

Age International Pvt. Ltd.  

2. Food Science 1st Edition (2012) Sheth Publications. Maharashtra State Board of 

Secondary and Higher Secondary education Pune. 

    3. Roday S. (2012) Food Science and Nutrition (2nd Ed.) Oxford University Press. 

     4. Joshi  S. (2009) Nutrition and Dietetics Mcgraw Hill Higher Education  

5. Robinson, and Lawler (1990) Normal and Therapeutic Nutrition (17th Edn) Macmillan 

Pub. Co.  

6. Guthrie Helen (1986) Introductory Nutrition, Mosby College Publishing. Times  

      Mirror   

    7. Wardlaw G.M (1997) Contemporary Nutrition, Issues and Insights, 3rd Edition Tata 

        McGrawHill Inc. Boston. 

    8. Guthrie H. A. and Frances M. (1994) Human Nutrition William C Brown Pub. 

 

 

http://www.amazon.com/Helen-Andrews-Guthrie/e/B001KHX752/ref=sr_ntt_srch_lnk_1?qid=1382085046&sr=1-1
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Semester II  

Extension and Communication  

Objectives: 

1. To develop understanding about the concept of Extension Education. 

2. To comprehend the role and importance of communication in Extension. 

3.  To be able to understand the needs of the community by using enquiry techniques. 

4.  To be able to plan, prepare and use the different communication methods.  

Code No Course TC Th C Pr C Int M Ext M Total 

9205 Extension and Communication 4 3 1 25 75 100 

   

Module 

No. 
Objectives Content Evaluation 

 

 

1 

 

The students will learn to: 

1. Develop an understanding about 

the concept of Extension.  

2. Become aware of the 

significance of Home Science 

Extension.  

3. Develop an understanding of 

different Audio-Visual Aids 

available for Extension and 

Communication.  

Concept of Extension: 

1. Concept, Need and Scope of 

Extension. 

2. Principles, philosophy and trends of 

Extension Education. 

3. Home Science Extension- Need and 

Significance. 

4. Qualities of an extension worker 

5. Introduction to Right to information 

Act (RTI). 

 

 

Assignment 

25 marks 

 

   

Module 

No. 
Objectives Content Evaluation 

 

 

2 

This will enable students to: 

1. Understand concept and 

importance of 

communication. 

2. Comprehend the different 

models of communication. 

3. Identify and use different 

methods of communication. 

Communication for Extension: 

1. Concepts, Nature (Upward, Downward 

and Horizontal), elements, functions, 

barriers of communication. 

2. Importance of communication for 

Extension Work. 

3. Models of communication. 

4. Communication Methods: 

      Individual Methods- Interview, home and 

farm visits. 

      Group Methods- Demonstration, Lecture, 

Workshop and Discussions. 

   Mass Methods- Campaign, Exhibitions and 

Radio programme. 

 

 

Project on 

methods of 

communi-

cation  

25 marks 
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Module 

No. 
Objectives Content Evaluation 

 

 

3 

 

This will enable students to: 

1. Develop an understanding of 

different audio visual aids 

available for communication 

and extension 

 Audio visual aids 
1.   Audiovisual aids-Meaning,         

importance and selection 

2.  Classification –Edgardales cone of   

experience 

3.  Importance of the cone of 

experience in learning 

Brain storming on 

the different topics 

and innovative 

ways of making 

audio visual aids 

25 marks 

 

   

Module 

No. 
Objectives Content Evaluation 

 

 

 

 

 

4 

This will enable students to: 

1  Develop an understanding of 

community for Extension 

activities.  

2 Get acquainted with 

Extension Work. 

3  Explore community opinions 

and field conditions 

4  Develop skills in preparing 

graphic aids.  

Need Assessments of Community 

Assessing prevailing conditions of 

community focusing on aspects such as 

Health, Population, Housing, Education, 

Sanitation, etc. 

Compilation of data collected utilizing it 

for preparing 

Community Contact Methods 

1. Preparation of Graphic Aids- 

Posters, Charts, Leaflets etc. for 

selected target group. 

Conducting  a 

survey on different 

issues  and 

preparing a report 

Planning and 

preparing 

- Different 

teaching aids 

25 marks 

 

 

EVALUATION:  

Continuous Evaluation = 25 Marks per Module 

Internal : (Theory -15 + Practical - 10) = 25 marks 

External : (Theory -50 + Practical – 25) =75 marks 

Total : Internal -  25 + External – 75 = 100 marks 

 

REFERENCES: 

1. Chandra, A., A. Shah, U. Joshi (1989) Fundamentals of Teaching Home Science, Sterling 

Publication, New Delhi. 

2. Dahama, O.P., O. P. Bhatnagar (1995) Education and Communication for Extension, 

Communication and Management, Naya Prakash, Calcutta Development, Oxford and IBH 

Publication, New Delhi.Ray, G. L. ( 1991) 
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Semester III 

Nutrition for Life span  

Objectives: 

The course will enable students to - 

 Understand the physiological changes, special needs and health concerns of people at 

different stages of life 

 Understand the importance of nutrition to physical, psychological growth and development 

and ageing.  

Code No Course TC Th C Pr C Int M Ext M Total 

 9301 Nutrition for Life span  4 - 4 100 - 100 

 

Module 

No. 
Objectives Content Assessment 

   1 
This will enable students 

to: 

1. Know the nutritional 

requirements and 

understand the concept 

of RDA 

2. Comprehend the 

concept of food guide 

and translate the same 

into planning 

 

Basics of Meal Planning  

1. Overview of nutritional requirements  

2. Food Guide/ Food Pyramid and its use 

3. Food Exchange List 

4. Balanced diet 

5. Factors affecting meal planning 

6. Maintaining a dietary record 

 

Quiz/ 

Assignments / 

Projects 

Viva 

   2 
This will enable students 

to: 

1. Plan balanced diets for 

individuals keeping in 

mind their physical 

activity, income group, 

social and cultural 

background 

2. Suggest dietary   

  modifications for 

Nutrition in Adulthood  

1. Planning meals for sedentary, moderate 

and heavy workers 

2. Dietary modifications for common 

     ailments: diarrhea, constipation,  

     Underweight, obesity and fever 

 

Quiz  

Planning and 

Cooking 

Practical  

Viva 
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common ailments  

  3 
This  will enable students 

to: 

1. Learn the 

physiological changes 

during pregnancy and 

lactation 

2. Understand the effect 

of physiological 

changes on nutritional 

requirements 

Understand the role of 

nutrition in pregnancy 

outcome and during 

lactation 

Nutrition during Pregnancy and 

Lactation 

1. Planning meals for various physiological 

conditions 

- Pregnancy 

- Lactation 

 

Quiz  

Planning and 

Cooking 

Practical  

Viva 

   4 
This will enable students 

to: 

Understand the 

physiological changes 

during growth, 

development and 

ageing and their effect 

on nutritional needs 

     Nutrition during Life cycle 

1. Planning meals for different age groups 

- Infancy 

- Childhood 

- Adolescence 

- Old age 

 

Quiz  

Planning and 

Cooking 

Practical  

Viva 

 

Evaluation: 

 

 Planning = 50 marks (including projects and assignments) 

(Each plan to be evaluated out of 10 marks and average to be taken) 

 Cooking practical = 30 marks 

           (Each cooking practical to be evaluated out of 10 marks and average to be taken)  

 Quiz = 20 marks (including viva) 

 Total = 100 marks. 

 

REFERENCES: 

1. Mudambi, S.R., Rajgopal, M.V.(2012), Fundamentals of Foods and Nutrition, New Age 

International Pvt. Ltd. 
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2. Food Science (2012), Maharashtra State Board of Secondary and Higher Secondary 

education Pune, 1st Edition, Sheth Publications. 

3. Roday Sunetra, (2012), Food Science and Nutrition, 2nd Edition, Oxford University Press. 

4. Joshi, Shubhangini (2009), Nutrition and Dietetics , Mcgraw Hill Higher Education. 

5. I.C.M.R. Publications 2010, Nutrient requirement and recommended Dietary Allowances 

for Indians. 

6. C. Gopalan, B.V. Rama Sastri and S.C. Balasubramanium, Nutritive Value of Indian 

Foods, NIN, ICMR, Hyderabad. 

7. Robinson, and Lawler, (1990), Normal and Therapeutic Nutrition 17th Edition MacMillan 

Pub. Co. 

8. Guthrie Helen (1986). Introductory Nutrition, Times Mirror/ Mosby College Publishing. 

9. Wardlaw G.M, (1997), Contemporary Nutrition, Issues and Insights, 3rd Edition Tata Mc 

GrawHill Inc. Boston. 

10. Guthrie, Helen (1994), Human Nutrition, William C Brown Pub. 
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Semester III 

Consumer Studies  

OBJECTIVES: 

1. The overall goal of consumer studies is to create awareness about consumer problems in the market. 

2. To impart knowledge regarding the role of consumer guides and agencies. 

3. To enable the students to develop good buymanship skills in the selection of goods and services in 

the market. 

4. To help the students to realize their rights and responsibilities as informed consumers 

 

Code No Course TC Th C Pr C Int M Ext M Total 

9302 Consumer Studies 4 4 - 25 75 100 

 

Module 

No. 
Objectives Content Evaluation 

 

 

 

 

 

1 

The learner 

understands the term 

consumer and can 

define it. 

 

To provide 

information regarding 

the need for consumer 

education. 

 

To create awareness 

regarding consumer 

problems. 

 

CONSUMER AND CONSUMER 

PROBLEMS 

1.1 DEFINITION AND NEED OF 

CONSUMER EDUCATION 

 Introduction to Consumer Problems related 

to goods and services 

 Meaning and Objectives of Consumer 

Education 

1.1. CONSUMER MOVEMENT 

 Background/History of Consumer 

Movement 

 Emergence of Consumer Movement in India 

 Causes for slow growth of Consumer 

Movement in India 

1.2. CONSUMER PROBLEMS 

 Adulteration 

 Faulty Weights and Measures 

 Misleading Advertisements 

 Other Malpractices such as lack of safety 

and quality control regulations, sales 

gimmicks, unfair warranties, massive 

profiteering and illegal trading. 

 

Identify 5 consumer 

problems related to 

food adulteration/ 

faulty weights and 

measures/ sales 

gimmicks.  Interview 

a consumer who has 

faced some problem 

related to any one of 

the areas mentioned 

above, in the market 

and document the 

same.   

10 Marks 

 

Presentation of the 

report  

15 Marks 
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Module 

No. 
Objectives Content Evaluation 

 

 

 

 

2 

To provide 

knowledge 

regarding various 

consumer guides 

To create an 

understand-ing of 

different brands, 

labels and grading 

and standard-

ization. 

 

CONSUMER GUIDES 

2.1 BRANDS 

 Meaning  

 Types of brands such as Individual, 

Family, Umbrella, Combination device 

and Private or Middleman’s brand. 

2.2.  LABELS 

 Meaning and types of labels 

 Essentials of labels 

2.3 GRADING AND 

STANDARDIZATION 

 Meaning and types (Qualitative and 

Quantitative) 

 Standardization process - grading, 

sampling, sorting and packaging 

2.4 ADVERTISEMENTS 

 Influence of advertisements on consumers 

 Usefulness of advertisements to 

consumers 

 Misleading advertisements 

2.5 ROLE OF CONSUMER AGENCIES 

 Role of BIS, AGMARK, FPO and ECO 

MARKS 

Collect 5 samples for 

labels from various 

products such as food/ 

medicines/cosmetics/clot

hing. 10Marks 

Write a detailed report 

regarding the infor-

mation given to the 

Consumers through 

these labels followed by 

a discussion in the class 

regarding the positive 

and negative points of 

the labels.    5 Marks 

Observe and critically 

analyze 5 advertisements 

from any media like 

Television/ radio / print 

media and write a 

detailed report followed 

by a discussion in the 

class.               10 

Marks  

 

Module 

No. 
Objectives Content Evaluation 

 

 

3 

To help students 

make better 

decisions in the 

market as a wise 

consumer. 

 

CONSUMER DECISION MAKING 

3.1 CONSUMER DECISIONS 

Decision making process 

 Problem recognition 

 Information seeking 

 Equation of alternatives 

 Buying decisions 

 Post purchase evaluation 

3.2 GOOD BUYMANSHIP  

Observe how decision 

making process is used, in 

your own family for the 

purchase of some 

consumer product like 

refrigerator/television/ 

food processor/ washing 

machine and write a report                               

25 Marks 
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Module 

No. 
Objectives Content Evaluation 

 

 

 

4 

To make the learners 

aware about their 

protection from the 

malpractices in the 

market. 

 

To create an 

understanding about 

different rights and 

responsibilities 

among the students. 

To inform the 

students regarding 

various Acts and 

Agencies 

CONSUMER PROTECTION 

4.1 NEED FOR CONSUMER 

PROTECTION 

4.2 CONSUMER RIGHTS 

 Right to be heard 

 Right to choose 

 Right to be informed 

 Right to seek redressal 

 Right for Protection 

 Right to Basic needs 

 Right to Consumer Education 

 Right to secure ecological balance 

4.3 CONSUMER RESPONSIBILITIES 

4.4 CONSUMER ACTS AND 

AGENCIES 

 Acts: COPRA,  

       Agencies: CGSI, CERC, CFBP 

A written report on Role 

of Consumer Agencies 

like CGSI/ CERC/CFBP 

in consumer protection. 

10 Marks 

 

Procedure for Redressal 

for a consumer problem. 

15Marks 

 

EVALUATION: 

1) On Four Modules of   25 marks 

2) External examination - 75 marks 

3) Total   :  Internal - 25 + External - 75 = 100 marks 

 

REFERENCES: 

1. AggarwalAnju D. – “A practical Handbook for Consumers”,1989, India Book House (Pvt) Ltd. 

Mumbai, India. 

2. C.N.Sontakki, R.G. Deshpande – “Marketing, Salesmanship and Advertising” – Kalyani Publishers, 

New Delhi – Ludhiana, 1984. 

3. Dr. S.C.Saxena – “Business Administration and Management”. 

4. Kotler Philip – Principles of Marketing – Prentice Hall of India Pvt. Ltd, New Delhi, 1985. 

5. Nair Suja – “consumer Behaviour” – Text and Cases – Himalaya Publishing House, 1999. 

6. Niraj Kumar – “Consumer Protection in India” – Himalaya Publishing House, New Delhi. 

7. S.A. Chunawala – “Commentary on consumer Behaviour” – Himalaya Publishing House, New Delhi. 

8. S. A. Sherlekar, P.N. Reddy, H.R. Appannaiah – “Essentials of Marketing Management” - Himalaya 

Publishing House, Mumbai, 1995. 

9. S.S. Gulshan – “Consumer Protection and Satisfaction” – wileyEastem Ltd, New Delhi, 1996. 

10. Sheth J.N. – “Model of Industrial Behaviour”. Journal of Marketing 1973, 37 [4]. 

11. Sundaram I.S. – “Consumer Protection in India” – B.R. Publishing Corporation, Delhi, 1985. 

12. V.S. Ramaswamy, S.Namakumari, - “Marketing Management”, Second Edition, McMillian India 

Ltd, New Delhi, 1997. 
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Semester III 

Family Dynamics  
 

OBJECTIVES: 

1. To sensitize the student towards marriage and family life. 

2. To understand the traditional and changing norms of the institution of the family with reference to its 

social environment. 

3. To get familiar with the concept of marriage and the areas of adjustments within the family 

4. To becomes aware about dynamics of family interactions and developmental tasks through family 

life 

5. To becomes aware of problems in families and ways of coping  

 
 

Code No Course TC Th C Pr C Int M Ext M Total 

9303 Family Dynamics 4 3 1 25 75 100 

(THEORY) 

Module 

No 
Objective Content Evaluation 

1 

This will enable students to:-  

1. To analyze the traditional and 

changing norms of institution of 

family. 

2. Be sensitive to variations in 

family practices of different 

ethnic groups.  

3. Understand stages of family life 

cycle. 

4. Create insight about the types of 

family. 

5. Identify alternate family 

patterns.  

6. Explore the dyadic relationships 

in family.   

7. Analyze the areas & patterns of 

adjustments 

8. Bring awareness & sensitize 

oneself about crisis in family 

life. 

Family &  its structure 
1. Meaning of the term family  

 Family composition & structure 

 Practices & Patterns of family 

 Changing family patterns 

2.  Family life cycle: meanings, 

definition & stages.  

3.  Types of family 

4. Alternate family patterns: Causes, 

characteristics & implications.   

5. Dyadic relationships 

Family Responsibilities  

Adjustments &  Crises  within the 

family 

1. Areas & patterns of Adjustment  

2. Meaning of crisis ; Types of family 

crises & ways of coping 

Use of 

experiential 

method by 

students: 

Role play, 

skit. etc.    

 5 marks  

 

 

 

 

 

 

Poster 

making and 

exhibition   

5 marks 

 

Module 

No. 
Objective Content Evaluation 

 

 

 

 

 

2 

This will enable students to:-  

1. To understand the institute of 

marriage  

2. Develop awareness in mate 

selection process.  

3. Understand the goals of modern 

marriage. 

Marriage 

1. To understand the concept of  

“Marriage as an Institution”  

2. Mate Selection  

3. Goals of modern marriage  

4. Preparing oneself for marriage 

 

Group 

presentation 

on any 

above 
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4. Know and realize the importance 

and need for pre & post marital 

counseling.  

5. Create deeper insight into the 

concept of engagement.  

6. Understand the functions of 

traditional marriage. 

7. Gain knowledge about types of 

marriage.  

5. Pre marital and post marital 

counseling  

6. Engagement 

7. Marriage rituals & Court marriage 

8. Honeymoon 

9. Annulment & Divorce & Marriage 

Counselling  

topics, 

10 marks 

 

    

Module 

No. 
Objective Content Evaluation 

3 

 

 

This will enable students to:-  

1. Understand know how of Planned 

Parenthood.  

2. Get acquainted with family 

planning methods. 

 

Planned Parenthood  
1. Concept & significance of Planned 

Parenthood. 

2. Joys and hazards of parenting 

3. Birth control 

4. Parenthood (parenting at different 

ages) 

Guest 

Lecture on 

family 

planning 

methods 

followed by 

objective 

test 5 marks  

EVALUATION: 

1) Internal : Continuous evaluation on Four Modules =  25 marks 

2) External examination -75 marks 

3) Total :  Internal - 25 + External  - 75 = 100 marks 

(PRACTICAL) 

Module 

No. 
Objectives Content Evaluation 

 

 

 

4 

This will enable students to - 

1. understand and become aware about 

different alternate families 

2. have an exposure  through media  

3.get acquainted with different family 

planning methods 

4. get knowledge and aware about pre 

and post marital counseling 

Family and its structure 

1a. Survey report:  different alternate 

families. 

1b. Role play and skits 

2.Films ,Movies, Review of the tele- 

serials presenting/ focusing families 

3. Guest lecture and resource person. 

4.seminar and workshops on counseling 

 

5marks 

 

5marks 

 

5marks 

10marks 

 

REFERENCES : 

 

Benokraitis, V. N. (2011). Marriages and Families: Changes, Choices and Constraints, 7th edition, 

Prentice hall, New Jersey. 

Blood, Robert and Wolfe (1960). Husband and Wife: Dynamics of Married Life, Free Press, New York. 

Coleman, C.J. (1988) Intimate Relationships, Marriage &Family (2nd Ed.).  New York: Macmillan 

Publishing Company. 

Duvall, E.M. (1977). Marriage and Family Development, 5th edition, Lippincott Co. Philadelphia. 

Dyer, E.D. (1983). Courtship, Marriage and Family, American Style, the Dorsey Press, Illinois. 

Edward, N.J. & Demo, H.D. (1991). Marriage and family transition. London: Allyn & Bacon. 

Gore, (1969). Urbanization and Family Change, Popular Prakashan, Bombay. 

Henslin, J. M. (ed.) (1989). Marriage and Family in a Changing Society, The free press, U.S.A. 
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Semester III 

 

Media Skill Development  
 

Objectives: 

1.  To develop awareness about various forms of mass media.  

2.   To analyze the role of media in educating the masses. 

3.   To acquire the skills to design messages for communication 

4.   To develop skills in preparing and presentation of the different forms of media 

 

Code No Course TC Th C Pr C Int M Ext  M Total 

9304 Media Skill Development 4 3 1 25 75 100 

 

Module 

No. 
Objectives Content Evaluation 

1 

 

 

1. Develop awareness of the 

need and importance of 

Mass-Media.  

2. Analyze the relationship 

between media and message. 

3. Learn writing for different 

media. 

Mass Media: 

1. Concept of Mass Media, its 

importance and its role in 

development of society. 

2. Relationship of Medium and 

Message. 

3. Writing for different Media. 

 

Continuous 

assessment 

and project 25 

marks  

    

Module 

No. 
Objectives Content Evaluation 

2 

 

1. Become aware of different 

forms of media. 

2. Understand the role and 

importance of print, electronic, 

new and traditional media for 

development. 

3. Be able to select the 

appropriate form of media for 

Extension activities. 

Forms of Media: 

1. Print Media- Newspapers, 

Magazines, Periodicals. 

2. Electronic Media- Television, 

Radio, films. 

3. New Media- Cell phones and 

Internet. 

4. Traditional Media- Folk Media 

including puppetry. 

 

Continuous 

assessment 25 

marks  

 

EVALUATION:  

Internal :Continuous evaluation - 25 Marks   

External  : 75 Marks 

Total        : Internal - 25 + External - 75 = 100 marks 

Module 

No. 
Objectives Content: Evaluation 
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3 

 

This module will enable students to: 

1. Understand how to identify and 

analyze articles on social issues in 

print media.  

2. Be able to analyze the content and 

form of electronic media. 

3. Develop the skill of preparing A.V. 

clipping  

Forms of  Media: 

1. Identify and analyze articles on 

social issues in Newspapers, 

Periodicals and Magazines. 

2. Analysis of the content and form of 

Television Programmes. 

3. Preparation of clippings on 

contemporary issues.  

 

5 marks  

 

 

5 marks 

 

 

10 marks 

    

Module 

No. 
Objectives Content: Evaluation 

4 

 

This will enable students to: 

1. Develop skills in writing for 

print media. 

2. Be able to develop programme 

for radio. 

3. Acquire skills in preparing the 

different forms of traditional 

media. 

Media Skills: 

1. Planning and writing an article for 

Newspapers, Magazines on 

developmental issues. 

2. Preparing a format for radio 

programme. 

3. Preparation and presentation of 

traditional media- puppets and Street 

plays. 

 

7 marks  

 

8 marks 

 

15 marks 

 

REFERENCES: 

1. Kumar, K. J. (2001) Mass Communication in India, Jayco Publishing House, Mumbai   
 

2. Modi, Bella (1991) Designing Messages for Development Communication- audience participation 

based approach, Sage Publication, New Delhi 
 

3. Raidu C.S. (1993) Media and Communication Management, Himalaya Publishing House, New 

Delhi 
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Semester III 

Fabric Ornamentation & Accessory Design 

  

OBJECTIVES: 

1.  To familiarize the student with the role and application of various types of accessories used in Fashion 

Business. 

2.  To get acquainted with various materials used as accessories. 

3.  To learn to mix match different materials and accessories to suit. 

 

Code No Course TC Th C Pr C Int M Ext M Total 

9305 Fabric Ornamentation & 

Accessory Design 
4  - 4 100 - 100 

 

Module No. Objective Content Evaluation 

 

 

 

 

1 

 

1.To learn various 

embroidery 

stitches 

2.To learn various 

painting 

techniques 

3.To learn application 

of beads, 

sequences etc. 

Fabric ornamentation by  

Embroidery/ fabric painting. 

To make any two articles with given 

techniques. 

1. Kantha / Kasuti embroidery on 

dupatta/stole.       OR 

2. Satin embroidery on dupatta/ stole. 

1. Fabric painting on handkerchiefs/ Table 

cover/ Apparel                   OR 

2. Tie and dye on scarf/ dupatta/ stole 

  

For any two 

articles or 

applications 

15+10 marks   

(25 Marks) 

  

 

Module No. Objective Content Evaluation 

 

 

 

 

2 

1. To learn various 

knots of macramé. 

2.To learn various  

techniques of 

crochet 

3. To learn technique of 

appliqué/patch work. 

Ornamentation  

To make any two articles with suitable 

techniques. 

1. Smocking technique on cushion cover                                        

OR  

2. Bag/ purse with appliqué work/patch 

work.                 OR 

3.Waist belt by Macrame     OR                    

4. Edgings with crochet dupatta/ 

handkerchief/ sleeve/neck lines. 

25 Marks 

 

For any two 

articles or 

applications 

15+10 marks 

(25 Marks)   
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Module No. Objective Content Evaluation 

        

 

 

         3 

1. To learn various methods 

of making jewelry. 

2. To learn finishing 

techniques. 

3. To learn to use various 

materials for making 

jewelry 

Fashion Jewelry/Shoe decoration To 

make any one set of jewelry 

(necklace, bangle/bracelet, earrings) with 

suitable  material.  

(Traditional or funky type)    OR 

Shoe decoration with suitable technique.                   

 

25 Marks 

 

For any one 

article or 

application 

 

Module No. Objective Content Evaluation 

 

4 

To apply learned 

technique to make the 

article 

Best of waste 
Any article by using textile material.  For 

example - borders /jean fabrics, dupatta, left 

over fabric pieces, etc. to make wall hangings 

or decorative pieces, etc. 

25 Marks 

 

For selection of 

article and  

application 

 

EVALUATION: 

1. Continuous internal evaluation of 100 marks (each module 25 marks) 

2. No Externals to be conducted. 

REFERENCES: 

S. No. Title of the Book Author 

1 Anchor-educational service-(2007 & 2008 series)  

2 Anchor needle & thread (2007 & 08 series)  

3 The step by step Art of Ribbon work Anita Aarrison 

4 The complete book of needle craft Caroline Ollard 

5 Making leather handbags Ellen Goldstein Lyrich Sarah, & Micole Malone 

6 The new needle craft project book Lucinda Ganderton 

7 Creative crochet Locias Calder’s  

8 Fabulous Fabrics Mary Jo Hinely 

9 Making handbags—Retro/Chic/Luxurious  

10 Complete guide to crochet Pam Dawson 

 



52 
 

Semester IV 

Advanced Chemistry  

OBJECTIVES: 

The course will enable students to: 

1. Lay the foundation of biological chemistry. 

2. Give insights about the chemical reactions that occur in biological systems. 

3. Impart knowledge about the structures of the principle components present in biological 

systems. 

 

Code No Course TC Th Pr Int Ext Total 

0741 Advanced Chemistry 4 2 2 25 75 100 

 

Advanced Chemistry Theory 

Module 

No 

Objectives Content Evaluation 

 

1 

This module will 

enable students to: 

1) Understand the 

fundamentals of 

carbohydrates and 

their importance 

in metabolism. 

2) Understand 

importance of 

lipids and their 

role in biological 

systems. 

 

Carbohydrates:                           

 General formula, Classification, Structure, 

properties and uses of  monosaccharides 

(Glucose, Fructose), disaccharides 

(Lactose, Maltose and Sucrose), 

oligosaccharides, and polysaccharides 

(Starch, Glycogen). 

 Introduction to the structure of D & L 

forms. Optical and stereo isomers. 

Anomers. Cyclic forms of 

monosaccharides of glucose and fructose 

including structures. 

 Reactions of Monosaccharids- 

Oxidation and reduction reactions, 

esterification reaction, osazone formation   

Lipids:  

 Definition and Introduction,  Structural 

formula and difference between saturated 

and unsaturated fatty acids, 

 Chemical Constants of fats-iodine value, 

25 Marks 

Assignments 

Quiz 
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saponification value, acid value and 

Richert- Miesel numbers. 

 Rancidity 

Sterols-Structure and function of cholesterol, 7 

dehydro- cholesterol and ergosterol. 

 

2 

1) Understand the 

fundamentals of 

proteins and 

nucleic acid 

chemistry. 

 

2) Know the role of 

enzymes and 

factors that 

affect enzyme 

actions. 

 

Proteins: 

 Classification of amino acids with 

structure. 

 Zwitter ionic form. 

 Peptide bond. 

 Structure of proteins (primary, 

secondary, tertiary and quaternary 

structure.  

 Denaturation of proteins. 

 Salting out of proteins and isoelectric 

precipitation. 

 

Nucleic Acid Structure: 

Enzymes:  

 Definition, general properties, 

Nomenclature, classifications and 

specificity. 

 Mechanism of enzyme action. 

 Factors affecting enzyme activity. 

 Enzyme inhibition-competitive and non 

competitive. 

Coenzymes and isoenzymes and their role in 

metabolism. 

25 Marks 

Assignments 

Quiz 

 

 

References : 3, 4, 6, 7 & 9 

Advanced Chemistry Practical 

OBJECTIVES: 

The course will enable students to: 

1. Impart practical training in chemistry. 

2. Develop understanding of the fundamentals of chemical reactions through hands on 

training. 
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3. Impart the necessary knowledge in identification of important compounds in biological 

systems. 

 

Module 

No 

Objectives Content Evaluation 

 

1 

This module will 

enable students to: 

Apply the basic 

knowledge of 

chemical reactions. 

 

Preparations of basic solutions for titration: 

1.  Preparation of standard solution of NaOH 

and H2SO4 (Strength of 1N – 0.1N or 

0.25N or 0.5N etc.), Calculations for 

normality, morality and g/l concentration. 

2. Oxidation reduction titration-  

    A) Ferrous ammonium sulphate with 

K2Cr2O7  

    B) KMnO4 with oxalic acid.  

Using a standard solution of KMnO4and Na 

OH determine the strength of a mixture of 

H2SO4 and H2C2O4. 2H2O. 

25 Marks 

Practical 

test 

 

 

2 

This module will 

enable students to: 

 

Apply theoretical 

knowledge of 

carbohydrate, proteins 

and lipid chemistry. 

1. Qualitative analysis of carbohydrates, 

Glucose, fructose, sucrose, lactose, 

maltose, starch. 

2. Estimation of glucose by DNSA 

(colorimetric method) 

3. Estimation of sucrose using Benedict’s 

Quantitative method. 

4. Qualitative tests for proteins (colour 

reactions and precipitation reactions) 

Qualitative tests for fats. 

25 Marks 

Practical 

test 

 

References : 1, 2 and 3 

References:  

1) Finar I.L. “Organic Chemistry Vol. I” 6th Edition, (2009), Pearson Education India. 

2) Finar I.L “Organic Chemistry, Volume 2”: Stereochemistry and the Chemistry of Natural 

Products, 5th Edition, 2009.  

3) Rastogi S.C. “Biochemistry”, 2nd Edition, (2003) Tata MacGraw Hill Publishing Co. Ltd.  

4) Jain, J, L., S. Jain and N. Jain. “Fundamentals of Biochemistry”. 6th Edition, (2005).  

S.Chand Company Ltd.  

5) Plummer, D.T., “An Introduction to Practical Biochemistry”. 2nd Edition, (1971) 

McGraw-Hill Publishing Co. Ltd.  

6) Apps D.K. and Cohen B.B. and Steel C.M. “Biochemistry: A Concise Text for Medical 

Students” (1992), Bailliere Tindall, 

7) Debajyoti D, “Biochemistry” 2nd Edition, (1980) Academic Publishers,. 
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8) Satyanarayana U and Chakrapani U “Biochemistry”, 3rd Edition, (2008), Books & Allied 

Publishers.  

9) Chatterjee M.N., Shinde R. “Textbook of Medical Biochemistry” 8th Edition (2012) 

Jaypee Brothers, Medical Publishers.  

10) Vasudevan D.M. and Sreekumari S – (2007) “Textbook of Biochemistry for Medical 

Students”. 5th Edition, Jaypee Brothers, Medical Publishers.  

11) “Murray Harper’s Illustrated Biochemistry” 29th Edition, (2012) Prentice Hall Int.  

12) Voet D, and Voet J.G “Biochemistry” 4th Edition. (2011), John Wiley & Sons.  

13) Nelson DL & Cox MM. 5th Edition, 2009. “Lehninger‘s Principles of      Biochemistry”. 

Freeman and Co.  

14) Berg J.M.  Tymoczko J.L., and Stryer. L. “Biochemistry”, 5th edition, (2002). W.H. 

Freeman.  

15) Mendham J., RC Denney - Vogel’s textbook of quantitative chemical analysis –  

       Pearson  education ltd. 

16) Textbook of practical Chemistry Std. 11 Gujarat and Maharashtra secondary education 

Board. 
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Semester IV 

Food Microbiology  

Objectives 

The course enables the students to- 

1. To understand the nature and the role of microorganisms in food. 

2. To have a knowledge of the basic principles of food sanitation and safety. 

3. To acquire a perspective of the importance of microorganisms in environmental 

microbiology.         

 

Food Microbiology Theory 

Module

No 
Objectives Content Evaluation 

 

   1 

 

This module will enable 

the students to : 

1. To be acquainted 

with microorganisms 

important in food 

 

2. To understand their 

characteristics in 

relation to 

preservation and 

spoilage of food 

 

3. To have a knowledge 

of the various sources 

of contamination 

 

 

 

Food Microbiology –Basic concepts and 

History in brief 

General characteristics 

 Morphological Characteristics 

 Reproductive characteristics 

 Physiological characteristics 

 Molds of industrial importance 

       Molds, Yeasts and Bacteria   

Brief introduction to the following: 

  Viruses, Algae and Parasites 

Sources And Types Of Contamination 

Water  

 Microbial flora- (types of micro 

organisms) 

 Water -As a source of contamination 

 Water purification 

 Microbial examination 

 Indicator organisms 

 Water borne illnesses- (names) 

  Microbial flora 

 Sources of contamination 

 

25 Marks 

Assignments /  

Presentations 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Code No Subject Total Credits Th Pr Int Ext Total 

0742 Food Microbiology 4 2 2 25 75 100 
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Sewage 

  Introduction Sewage as a source of 

contamination 

 Sewage treatment (brief) 

Air 

 Air micro flora  

 Air as a source of contamination  

Other Sources of contamination 

 Humans, Pests, Animals, Birds and 

Inanimate objects 

Food safety 
Basic concepts of Physical, Chemical and 

Biological hazards associated with foods. 

Sanitation in Food Service 

Establishment 
1. Cleansing agents, Disinfectants & sanitizers 

used in Food service Establishment. 

2. Personal hygiene  

 The food handler 

 Cleanliness with regard to hand, habits, 

working attire/cloths, jewellery, 

 Health of a food handler 

3. HACCP Principles, Need and  

benefits 

 

 

 

 

 

 

 

2 

This module will enable 

the students to : 

1. Understand the 

beneficial effects of 

micro-organisms 

2. Food Spoilage and 

pathogenesis of 

micro-organisms 

 

Micro Organisms and Food: 

Beneficial effects of microorganisms.   

Microorganisms responsible for 

commercial production of acid, alcohols, 

solvents, antibiotics, vitamins, hormones, 

enzymes, amino acid etc. 

1. Microbial fermentation and role of 

micro organisms in Food fermentations 

 Beer, Wine, Bread 

 Indian pickles 

 Fermented dairy products - curd, 

yoghurt and cheese 

 Vinegar 

Indian fermented products –idli, 

dhokla and khaman. 

 

2. Food Spoilage And Food Borne Diseases 
 

(1) Contamination and spoilage of cereals, grains 

and cereal products. 

(2) Contamination and spoilage of meat and meat 

products. 

 

25 Marks 

 

New research 

developments 

in fermentation 

technology 

Assignments /  

Presentations 
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(3) Contamination and spoilage of milk and milk 

products. 

Food Poisoning and Infections: 

Definitions and differentiation between:  

 Food poisoning and infections. 

 Salmonella and Botulism 

 E.coli and S. aureus  
 

References 

1. Frazier, W. C. and Westhoff, D. (1988) Food Microbiology .Tata McGraw-Hill 

2. Guthrie, R. K. (1972) Food sanitation Inc. Eaglewood Cliff, N. J 

3. Jay, 1978. Modern food microbiology. Van Nostr and Reinhold Company, New York  

4. Marriot. N.G. (1995)Principles of Food Sanitation .4th edition Edward Arnold  

5. Pelczar, M. L. and R.D Reid (1972 )Microbiology. McGraw &Hill, New York  

6. Reid, G.[ed]1982.Prescott and Dunn’s industrial microbiology AVI Publishing Co., Inc ., 

Westport ,Conn 

7. Stanier, R. Y.,E. A. Adelberg and Ingraham .1976 .The microbial world .4th ed. Prentice Hall. 

 

Food Microbiology Practical 

Objectives 

This course will enable students to: 

1. To understand the principles, working and use of various equipments. 

2. To have knowledge of the underlying principles in practical food microbiology. 

3. To develop awareness about the different techniques used for isolation and primary 

identification of microorganisms. 

Module 

No 

Objectives  Contents Evaluaiton 

1 The module will enable the student 

to: 

 

1. To have a knowledge of the 

commonly used staining 

techniques. 

2. To make the student familiar with 

the various culture media 

Study of laboratory equipments - 

Principle, working and use of  

Microscope, Autoclave, Incubator, 

Refrigerator, colony counter.  

1. Study of motility: 

Hanging drop preparation. 

2. Staining techniques: 

      Simple staining 

      Gram staining 

      Spore staining  

      Capsule staining 
3. Preparation of culture media 

Performing 

Practical 

15 marks 
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composition and uses. 

 

 

2 

 

 

The module will enable the student 

to: 

1. To enable students to isolate 

micro-organisms fro different 

soures. 

2. To make a preliminary 

identification of some micro-

organisms 

Isolation and observation of fungi  

1. Isolation of bacteria: 
      Using serial dilution streak plate                        

and pour plate techniques: 

 From air 

 From soil 

2. Bacteriological Analysis of Water. 

3. Bacteriological analysis of milk. 

4. Test for surface sanitation. 

5. Permanent slides of pathogenic 

micro organisms 

Performing 

practical 

10 marks 

 

References  

1. Frazier ,W.C, and Westhoff, D.1988 Food Microbiology. Tata Mc. Graw-Hill 

2. Guthrie,R.K.[ ed] (1972)Food sanitation Inc. Eaglewood Cliff, N. J 

3. Jay,1978.Modern food microbiology. Van Nostrand Reinhold Company ,New York  

4. Marriot. N.G. (1995)Principles of Food Sanitation .4th edition Edward Arnold  

5. Pelczar, M.L. and R.D Reid -1972 Microbiology, Mc. Graw and Hill, New York  

6. Reid,G.[ed](1982) Prescott and Dunn’s industrial microbiology AVI Publishing Co.,Inc ., 

Westport ,Conn 

7. Stanier R.Y., E. A. Adelberg and Ingraham .1976 .The microbial world 4th ed. Prentice Hall. 
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Semester IV 

Human Nutrition I  

  Objectives 

 This course will enable students to: 

1. Gain insight in to the physiological process of digestion, absorption of nutrients. 

2. Acquire knowledge about the functions of nutrients. 

3. Understand the implications of deficiencies and excess of the nutrients. 

4. Describe the functions of water in the body and how electrolytes and fluid balance are maintained 

in the human body. 

 

Code No Subject Total Credits Th  Pr Int  Ext  Total 

0743 Human Nutrition I 4 4 - 25 75 100 

Module 

No. 

Objectives Content Assessment 

 

I 

This module will enable 

students to: 

1. Know the various 

scientists and 

development in nutrition 

science. 

2. Understand digestion, 

absorption of  

macronutrients. 

3. Understand the inter-

relationship between 

water and electrolytes 

and their role in 

maintenance of fluid 

balance. 

4. Understand how the 

changes in fluid balance 

effects the human body 

History of Nutrients - Eminent 

Scientists and developments in 

Nutrition Science 

Basic concepts in Human Nutrition: 

 Digestion,  

 Absorption of macronutrients- 

Transport across cell membrane – 

active, passive, diffusion 

Water, Electrolytes and Acid-Base 

balance 

 Sources, functions and distribution, 

deficiencies of the following:  

Water and Electrolytes- Sodium, 

Potassium and Chloride 

 Mechanisms of water balance, 

electrolyte balance and Acid-Base 

Balance and Water Intoxication.       

ENERGY BALANCE: 

 Forms of energy 

 measurement of energy, 

 SDA, thermogensis.  

Quiz 

Assignments 

Projects 
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 BMR estimation of BMR and factors 

affecting BMR 

II                                                              This module will enable 

students to: 

1. Understand the 

functions, sources, 

effects of 

deficiencies and 

excess in the body. 

 

CARBOHYDRATES :  

 Types and functions. 

 Sugar alcohols, 

 Fibre - types, properties, function, 

role in various diseases. 

 Computation of RDA Effects of 

excess and deficiency of 

carbohydrates 

Quiz 

Assignments 

Projects 

 

III This module will enable 

students to: 

1. Understand protein 

quality, amino acid 

imbalance and its 

implications on 

health. 

PROTEIN:  

 Classification and functions 

 Methods of protein quality 

evaluation, Amino acid imbalance, 

nitrogen balance, antagonism and 

toxicity. 

 Factors affecting protein utilization 

and RDA. 

 Vegetarianism 

 PEM - clinical and biochemical 

aspects. 

Quiz 

Assignments 

Projects 

 

IV 

 

This module will enable 

students to: 

1. Understand the role 

of lipids in nutrition 

and health 

2. Understand the 

inter-relationship 

between the 

macronutrients 

LIPIDS :  

 Types of lipids 

 Metabolism 

 Hydrogenation, fatty acids, 

lipoproteins. 

 Functions, role of fat in cardio-

vascular diseases. 

 RDA  

 Inter relation between carbohydrate, 

fat and protein in energy metabolism. 

 Starvation, excess of macronutrient. 

Quiz 

Assignments 

Projects 
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Semester IV 

Medical Nutrition Therapy - I  

Objectives 

The course enables the students to: 

1. Understand the role of diet in health and disease. 

2. Know the etiology of disease.  

3. Relate the physiological changes associated with specific diseases.  

4. Acquire the skills to modify the normal diets for diseased conditions. 

5. Recommend and provide appropriate nutrition care for prevention of various 

diseases. 

Code No Subject TC Th Pr Int Ext Total 

0244 Medical Nutrition Therapy - I 4 2 2 25 75 100 

 

 Medical Nutrition Therapy – I Theory 

 

Module Objective Content Assessment 

1 This module will enable 

students to: 

1. Understand the role of a 

dietitian 

2. Know the principles and 

modifying normal diet 

 

Basic concepts of Medical Nutrition 

Therapy 

1. Role of a dietitian 

2. Principle of planning therapeutic 

diets and hospital diets 

3. Modification of normal diets with 

special emphasis on 

macronutrients and micronutrients 

for fever, infections, obesity, 

underweight, anemia 

4. Role of Functional Foods  

                

25 marks 

Quiz 

Assignment 

on therapeutic 

diets 

 

Presentations 

on Functional 

foods 

 

2 This module will enable 

students to: 

1. Understand the 

importance of modified 

diets in specific disease 

conditions. 

2. Plan diets for various 

G.I.T disorders keeping 

in mind physiological 

and metabolic 

alterations 

Medical Nutrition Therapy in 

gastro-intestinal disorders 

1. Review Physiology of GIT, 

digestion and absorption 

2.  Explain the terms Esophagitis, 

dysphagia, flatulence, 

diverticulosis 

3.  Etiology, Symptoms and MNT 

for- 

        Diarrhea  

        Lactose intolerance  

25 Marks 

Quiz  

 

Assignment 

on gut 

physiology 
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        Constipation  

        Irritable bowel syndrome 

        Ulcerative colitis  

        Celiac disease  

        Gastritis  

        Peptic ulcer  

        Dumping syndrome  

4.  Physiological role of liver 

5.  Diseases of liver 

      (i)   Hepatitis 

      (ii)  Cirrhosis & its complications 

6. Explain the terms: Cholelithiasis,   

 Cholecystitis, Pancreatitis 

 

Reference: 
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3. Davis J and Sherer K, (1994): Applied Nutrition and Diet Therapy for Nurses, 2nd 

Edition, W.B. Saunders Co. 

4. Escott-Stump, S. (1998). Nutrition and Diagnostic Related Care, 4th Edition, Williams 

and Wilkins. 

5. Garrow J.S. & W.P.T. James (2000): Human Nutrition and Dietetics, 10th Edition, 

Churchill Livingstone Inc. 

6. Joshi S. A. (2002): Nutrition and Dietetics, 2nd Edition, Tata McGraw-Hill 

7. Krause M.M, Mahan L. K. & Escott S.S. (2008), Krause’s Food, Nutrition and Diet 

Therapy, 12th Edition, W. B. Saunders Company, Philadelphia. 

8. Robinson C. H., Lawler M. R., Cheneweth W.L. and Garwick A. E. (1986): Normal 

and Therapeutic Nutrition, MacMillan Publication Co. 

9. Sri Laxmi B. (2003): Dietetics, New Age International Pvt. Ltd., Mumbai. 

10. Williams S.R. (1993): Nutrition and Diet Therapy, 7th Edition, Times Mirror / Mosby 

College Publishing, St. Louis. 

 

Medical Nutrition Therapy- I Practical 

 

Objectives 

The course enables the students to: 

1. Apply principles of diet therapy in preparing foods for specific diseases 

conditions. 

2. Develop skills in planning and preparation of foods, for specific disease 

conditions keeping in mind cost, seasonal availability and psychosocial factors. 
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Module Objectives Content Assessment 

3 This module will enable 

students to:  

1. To know the market 

trends in nutritional 

supplements  

2. To apply the 

principles of diet 

therapy in modifying 

normal diet 

3. Develop ability to 

plan diets for weight 

management, fever, 

anemia 

Basic of Therapeutic modifications 

1.  Nutritional supplements 

2. Modification of normal diet for 

consistency, texture 

3. Modification of normal diet for 

(i) weight management 

(ii) fever 

(iii)  anemia 

 

25 Marks 

Market survey 

on nutritional 

supplements 

 

Therapeutic 

Diet Planning 

4 This module will enable 

students to: 

1. Develop skills in 

planning and 

preparation of foods 

for specific G.I 

disease condition 

Therapeutic modifications in GI 

tract disorders and liver disorders 

1. Constipation 

2. Diarrhea 

3. Peptic ulcer 

4. Hepatitis 

5. Cirrhosis 

25 Marks 

 

Therapeutic 

Diet Planning 

Viva 
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Semester IV 

Institutional Food Service Management  

Objectives  

The course enables students to: 

1. Learn different types of food service institutes 

2. Know various types of food service in different institutes 

3. Plan menu for institutes 

4. Understand the principles of plant and equipment management 

5. Understand the principles of personnel management 

6. Develop skills in quantity food production and service 

7. Become aware about the current trends of food market  

8. Understand the concept of standardization, cost control, recipe writing and quality control 

 

Module Objective Content Assessment 

1  Food service Management 

The course enables students to  

1. Identify various types of 

food service institutes and 

service systems 

2. Know various food 

delivery systems 

3. Understand the food 

management tools and 

calculate the food costs 

4. Develop ability to plan 

menu 

5. Have knowledge about 

various food equipment 

available in the institutions 

 

Types of: 

(i) Food service systems 

(ii) Food delivery systems 

2.Menu planning 

3. Food management   

4.Standardisation and Food 

Costing 

5.Equipments in Food Service 

Institution 

6. Managing Kitchen and store 

room 

 

 

25 Marks 

 

Assignment on 

food service 

systems 

 

Presentation on 

food service 

equipment 

 

 

Code No Subject TC Th Pr  Int Ext Total  

0245 Institutional Food Service 

Management  

4 - 4 25 75 100 
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Module  Objective Content Assessment 

2 Institutional Organization 

and Management 

The course enables students to  

1. Know the various types of 

organization 

2. Understand the principles, 

functions and tools of 

management 

3. Have knowledge about 

different laws pertaining to 

food service institutes 

 

1.Basics of Management  

2.Types of organization 

3.Legal policies for food   

service operations 

25 Marks  

 

Assignment on 

food laws  

Quiz on 

Management 

Basics  

 

 

Module  Objective Content Assessment 

3 The course enables the students 

to: 

1. Become aware of the 

current trends in food 

market. 

2. Understand the concept of 

standardization, cost 

control and recipe writing. 

 Basics of quantity food 

production: 

- Market survey 

- Recipe writing and 

standardization 

- Food Cost  

- Job allocation and 

organization of food 

production.  

25 Marks 

 

1.Assignment 

on Standardized 

recipe writing 

2. Survey on 

common food 

commodities 

available in 

market 

 

Module Objective Content Assessment 

4 The course enable the student to: 

1. Develop skills in quantity 

food production and 

marketing. 

Quantity food production   

(15 serves) 

- Salads 

- Snacks 

- Mini meals 

- Desserts 

- Beverages 

25 Marks  

 

Planning and 

cooking in 

quantity 
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Semester V 

Biochemistry  

Objectives: 

This course will enable students to: 

1. Know the fundamentals of metabolic processes / pathways occurring in the body. 

2. Understand the significance of various metabolic processes / pathways. 

3. Understand the integration of these metabolic processes. 

4. Develop the ability to apply the significance of these processes to different 

physiological / metabolic conditions. 
 

Biochemistry Theory 

 

 

 

 

 

Code No. Subject  TC Th Pr Int  Ext  Total 

0751  Biochemistry 4 3 1 25 75 100 

Module 

No. 

Objectives Content Evaluation 

1 This module will enable 

students to: 

1. Understand the various 

ways of carbohydrate 

utilization in the body. 

2. Create awareness of 

regulation of the pathways. 

3. Realize the significance of 

the pathways. 

4. Understand the process of 

energy yield from the 

organic substrates. 

Carbohydrate metabolism:  

 Various Biological pathways -- site, 

significance, intermediates with chemical 

structures, enzymes, coenzymes involved, 

Regulation and energetic  

 Glycolysis, TCA  [Kreb’s cycle], 

        Pentose phosphate pathway            

Gluconeogenesis, Glycogenesis 

   Glycogenolysis. 

 Alcohol metabolism and biochemical 

alterations in alcoholism 

 Biological oxidation and electron transport 

chain 

25 marks 

 

Power point 

presentations/ 

Assignments 

/ Displays on 

various 

pathways 
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Module 

No. 

Objectives Content Evaluation 

2 This module will enable 

students to: 

 

1. To understand the various 

ways of utilization of lipids 

in the body. 

2. Create awareness of 

regulation of the pathways. 

3. Realize the significance of 

the pathways. 

 

 

 

Lipid Metabolism:  

 Lipogenesis and Lipolysis 

 Oxidation of saturated, unsaturated and 

odd chain fatty acids, regulation. energetics 

 Biosynthesis of fatty acids, regulation of 

synthesis.  

 Elongation and desaturation of fatty acid 

chains  

  Ketosis and Ketogenesis  

 Triglycerides synthesis --- Intestinal 

resynthesis of triglycerides, synthesis in 

Liver. 

 Introduction of Cholesterol – Parent steroid 

sources, Cholesterol biosynthesis with 

structures, mode of utilization, Control of 

cholesterol metabolism 

 Plasma Lipoproteins, Metabolism of 

Chylomicrons, LDL, HDL and VLDL 

25  marks 

Power point 

presentations/ 

Assignments/ 

Displays 

on various 

pathways 

 

 

3 This module will enable the 

students to 

1. Explain the various 

metabolic pathways 

2. Understand the 

significance, regulatory 

mechanisms and synthesis 

of various essential non 

nitrogenous compounds 

synthesized from amino 

acids. 

 

 

 

 

Protein Metabolism 

 Trans-amination – with diagrammatic 

representation, role of pyridoxine, 

significance  

 Oxidative and non oxidative De-amination. 

 Metabolic fate of Ammonia-- Formation of 

glutamate, Formation of Glutamine  

 Urea cycle –pathway with structures. 

 Metabolism of non protein nitrogenous 

compounds:  

Structures of purines, pyrimidines and uric acid, 

catabolic pathways without structures of the 

intermediates 

 Uric acid and gout. 

Synthesis (without structures) and significance of 

glutathione.  

Synthesis, catabolism and significance of 

Creatnine.  

 Transmethylation and one carbon transfer –

scheme of inter conversion and disposition of 

one carbon fragments derived from 

catabolism of amino acids (without 

structures) 

 Metabolic fate of the carbon skeleton of 

amino acids – glucogenic, ketogenic and 

glucogenic and ketogenic amino acids. 

25  marks 

Power point 

presentations/ 

Assignments/ 

Displays 

On various 

pathways 
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Biochemistry Practical 

Objectives 

The course will enable students to: 

1. Learn the principles and procedures of biochemical analysis of blood and urine.  

2. Develop ability to interpret the results of the estimations of the common   

      Constituents of biological fluids. 

Module 

No 

Objectives Content Assessment 

 

1 

This module will enable 

students to: 

1. To know the principles on 

which the selected 

estimations are based. 

2. To know the procedures used 

for the estimations. 

3. To draw inferences from the 

results. 

1. Qualitative Estimation of Normal 

Constituents of Urine. 

2. Qualitative Estimation of 

      Abnormal Constituents of Urine. 

Quantitative Estimation in Urine. 

1. Urea     

2. Uric acid      

3. Glucose 

Quantitative Estimation in Serum / 

Blood. 

1. Urea     

2. Uric acid   

3. Total protein  

4. Albumin, Globulin, A/G Ratio. 

5. Glucose    

6. Cholesterol  

25 Marks 

Quiz  

Journal 

Practical Tests 

Interpretation of 

case studies 
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Semester V 

Human Nutrition – II  

Objectives:  

The course enables students to: 

1. Explain the differences between water and fat-soluble vitamins, including how each one  

functions in the body, the deficiency/toxicity symptoms, and major food sources. 

2. Explain the differences between major and minor minerals, including how each one functions in 

the body, the deficiency/toxicity symptoms, and major food sources. 

3. Understand the interrelationship between nutrients. 

 

 

Human Nutrition II Theory 

Module 

No. 

Objectives Content Assessment 

1 This module will enable 

students to: 

1. Understand the 

functions, sources, 

effects of deficiencies 

and excess of fat 

soluble vitamins in the 

body. 

 

VITAMINS -   

Introduction- History and 

Classification 

Fat soluble vitamins 

Forms, Sources, Requirements 

Functions, Deficiency, Toxicity of  

   1. Vitamin A 

   2. Vitamin D 

   3. Vitamin E 

   4. Vitamin K 

Quiz 

Assignments 

Projects 

 

 

2                                                           

This module will enable 

students to: 

Understand the functions, 

sources, effects of 

deficiencies and excess of 

water soluble vitamins in 

the body  

Water Soluble Vitamins 

Sources, Requirements, Functions 

and Deficiency of 

 1.  Vitamin C 

 2.  Thiamin 

 3.  Riboflavin 

 4. Niacin (Tryptophan 

   conversion and Niacin  

   Equivalent) 

 5.  Pyridoxin 

 6. Cynocobalamin 

 7. Folic acid 

Quiz 

Assignments 

Projects 

 

Code No. Subject Total Credits Th  Pr Int  Ext  Total 

0752 Human Nutrition II 4 4 - 25 75 100 
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3 This module will enable 

students to: 

Understand the functions, 

sources, effects of deficiencies 

and excess of macro minerals 

in the body 

Macro Minerals :  

Sources, RDA, Functions, 

Deficiency and Toxicity of:  

1. Calcium 

2. Phosphorus  

3. Sodium 

4. Potassium 

Quiz 

Assignments 

Projects 

 

4 

 

This module will enable 

students to: 

Understand the functions, 

sources, effects of deficiencies 

and excess of micro minerals 

in the body 

Micro Minerals and Trace 

Elements 

Sources, RDA, Functions, 

Deficiency and Toxicity of:  

1. Iron  

2. Iodine  

3. Zinc  

4. Selenium  

5.  Copper 

6. Chromium  

Quiz 

Assignments 

Projects 
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Publishing Co. Pvt.Ltd., New Delhi. 
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Semester V 

Medical Nutrition Therapy-II   

Objectives: 

The course enables the students to: 

1. Understand the etiology, physiological and metabolic changes in diseases. 

2. Learn the impact of various diseases on nutritional status and nutrient needs 

3. Recommend diets for prevention and treatment of diseases. 

Code No. Subject Total credits Th Pr Int Ext Total 

0253 Medical Nutrition Therapy- II 4 4 - 25 75 100 

 

Module Objective Content Assessment 

1 This module will enable 

students to: 

1. Understand the 

importance of 

modified diets in 

Cardio Vascular 

Diseases. 

2. Understand the 

principles in dietary 

modification. 

 

Medical Nutrition Therapy in Cardio 

Vascular Disease 

(i) Review of physiology and function 

of circulatory system  

(ii) Terms – angina, stroke, myocardial 

infarction, compensated and 

decompensated condition, 

arrhythmia, cardiac cachexia, 

congestive cardiac failure, deep 

vein thrombosis  

(iii)Risk factors  

(iv) Hypertension 

(v) Prevention   

(vi) MNT   

 

 

25 marks 

Quiz 

Assignment  

Presentations 

on 

Functional 

foods for 

CVDs 

Case studies 

 

Module Objective Content Assessment 

2 This module will enable 

students to  

1. Understand the 

importance of 

modified diets in 

Renal Disease. 

2. Understand the 

principles in dietary 

modification. 

 

Medical Nutrition Therapy in Renal 

Diseases 

(i) Review of physiology and functions 

of kidney   

(ii) Causes, symptoms and MNT for  

– glomerulonephritis   

-nephrotic syndrome, 

- acute renal failure, 

-chronic renal failure, 

-urinary calculi   

   (iii) Dialysis 

   

25 marks 

 

Quiz 

Assignment  

Presentations 

on Dialysis, 

case studies 
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Module Objective Content Assessment 

3 This module will enable 

students to  

1. Understand the 

importance of 

modified diets in 

Endocrine Disorders. 

2. Understand the 

principles in dietary 

modification. 

 

Medical Nutrition Therapy in 

Endocrine disorders 

1. Diabetes Mellitus –  

(i) Types of Diabetes Mellitus 

(ii) MNT 

 

2.Thyroid disorders 

(i) Types 

(ii) MNT 

 

25 marks 

 

Quiz 

Assignment  

Presentations 

 

 

Module Objective Content Assessment 

4 This module will enable 

students to  

1. Understand the 

importance of 

modified diets in 

Metabolic  stress 

 

 

Medical nutrition therapy for 

metabolic stress  

1.Burns  

2. Surgery 

3. Preventive role of nutrition in cancer  

4.Introductory dietary management in 

Human immune deficiency virus disease 

 

 

25 marks 

 

Quiz 

Assignment  

Presentations 
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Semester V 

Dietetics Applications  
 

Objectives: 

The course enables the students to: 

1. Understand the modifications in nutrient and dietary requirements for various 

diseases. 

2. Develop skills and techniques in the planning and preparation of therapeutic 

diets for various diseases. 

3. Learn the use of Exchange list. 

Code No. Subject TC Th Pr Int Ext Total 

0254 Dietetics Applications 4 - 4 25 75 100 

 

Module Objective Content Assessment 

 

 1 

This module will enable 

students to  

1. To know the market 

trends in nutritional 

supplements  

2. To apply the principles 

of diet therapy in 

modifying normal diet 

3. Develop ability to plan 

     diets for various CVD’s 

Therapeutic modifications in 

cardio vascular diseases 

- Hypertension 

- Atherosclerosis 

- Obesity and hypertension 

- Obesity and CVD 

 

 

25 Marks 

 

Planning and 

cooking 

 

 

 2 

This module will enable 

students to  

1. To know the market 

trends in nutritional 

supplements  

2. To apply the principles 

of diet therapy in 

modifying normal diet 

3. Develop ability to plan 

diets for various Renal 

diseases 

Therapeutic modifications in  

 in Renal Diseases 

- Acute renal failure 

-  Chronic renal failure 

- Nephrotic syndrome 

- Renal Calculi 

 

25 Marks 

 

Planning and 

cooking 

 

 

 

 3 

This module will enable 

students to  

1. To know the market 

trends in nutritional 

supplements  

2. To apply the principles 

of diet therapy in 

Therapeutic modifications in  

Endocrine disorders 

Diabetes Mellitus –  

- Type 1 

- Type 2– Different types of 

insulin 

25 Marks 

 

Planning and 

cooking 
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modifying normal diet. 

3. Develop ability to plan 

     diets for various 

  endocrine diseases 

- Obesity and Type  1 Diabetes 

Mellitus 

- Obesity, DM and CVD 

 

 

 4 

This module will enable 

students to  

1. To know the market 

trends in nutritional 

supplements  

2. To apply the principles 

of diet therapy in 

modifying normal diet. 

3. Develop ability to plan 

     diets for various  

     metabolic stress  

     conditions 

Therapeutically modified recipes 

for Metabolic stress 

1.Nutrient dense recipes for 

- Cancer  

-  HIV 

- Burn 

2.Introduction to Enteral feeding 

25 Marks 

 

Planning and 

cooking 
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Semester V 

Recent Advances in Nutrition and Dietetics  

 (Seminar)  

Objectives 

The course enables the students to- 

1. Be aware of areas of research in the field.  

2. Enrich themselves with recent advances. 

3. Develop competence in reviewing the research papers. 

4. Develop competence in presentations. 

 

Code No. Subject TC Th Pr Int Ext Total 

0255 Recent Advances in Nutrition and 

Dietetics (Seminar)  

2 - 2 50 - 50 

Students have to  

- Refer to the research work from journals, done in the last 10 years  

- Prepare a power point presentation of 15-20 min each on any recent research in the field of 

nutrition and dietetics 

- Submit a detailed report of the presentations with bibliography 

 

Criteria of Assessment 

- Review of Literature       15 

- Report Writing                    10 

- Power point Slide Preparation and Presentation                  15  

- Oral Communication skills                   10 

- Total                                                                                           50 
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WOMEN’S STUDIES  

Objectives: 

1. To know the demographic profile of women in India. 

2. To understand the present situation and changes in the status of women. 

 

Code No. Subject TC Th Pr Int Ext Total 

9356 Women’s Studies 2 2 - 50 - 50 
 

Module No Objectives Content Evaluation 

   25 Marks 

1. Demographic profile of 

women in India and 

towards change 

This module will enable 

students to: 

 

1. Understand the 

demographic profile 

of women in India 

2. To create awareness 

about the role and 

importance of media 

portraying women 

1.Sex Ratio 

2.Health 

3.Education 

4.Employment 

5.National Policy of 

Empowerment of women 2001 

6.The role and importance of 

media portraying women 

Debate 

Discussion 

Presentation 

 

Module No Objectives Content Evaluation 

   25 Marks 

2. Women, work and 

development 

1.To understand the 

present situation and 

changes in the status of 

women. 

2.To create awareness 

about Governmental 

policies and strategies for 

women’s development and 

role of voluntary 

organizations and NGO’s 

in women’s development. 

 

1.Women in the 

unorganized sector. 

2.Women in the Organized 

sector. 

3.Legal provision for the 

protection of working 

women 

4.Governmental policies 

and strategies for women’s 

development 

5.Role of voluntary 

organizations and NGO’s 

in women’s development 

Discussion 

Presentation 
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Semester VI 

Community Nutrition  

Objectives: 

The course will enable the students to:  

1.  Know the major nutrition- related problems currently prevailing in India and the reasons 

contributing to the situation. 

2. Understand the sampling techniques and principles of various methods of assessment of 

nutritional status in the community 

3. Know the intervention strategies and programmes undertaken by the Governmental and 

certain National and International agencies to combat malnutrition 

4. Understand the principles underlying the strategies and methods that can be used to plan 

nutrition education programmes for at-risk populations. 

Code No. Subject TC Th  Pr Int Ext Total 

0761 Community Nutrition 4 2 2 25 75 100 

 

Community Nutrition Theory 

Module Objectives Content Evaluation 

1 This module will enable 

students to: 

1. Understand the major 

nutritional problems and the 

vicious poverty-malnutrition 

interaction contributing to it 

2. Know the different methods 

of assessment of nutritional 

status of a community 

 

 

Introduction to Nutrition- 

1.  Definition and 

characteristics of a 

community 

2.   Major Nutritional 

problems in India & factors 

contributing to it (PEM, 

Nutritional Anemia, 

IDD, Vitamin A and D 

deficiency, Metabolic 

Syndrome)- explain the 

paradox of malnutrition. 

3. Anthropometric, 

Biochemical, 

    Clinical and Dietary 

surveys    (including sampling 

techniques in brief) 

 

 

 Quiz 

Assignments 

Projects 
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   Vital statistics 

2 This module will enable 

students to: 

1. Know about the intervention 

strategies and programmes 

undertaken by the 

Governmental and certain  

National and International  

agencies to combat malnutrition 

2. Understand principles of the 

strategies and methods that can 

be used to plan nutrition 

education programmes  for 

selective population 

 

1. Supplementary feeding 

programmes (MDMP, 

School Lunch Programmes, 

ICDS, NNAPP, NIDDCP, 

Vitamin A prophylaxis 

programme) 

Food Sceurity Bill. 

 

1. Green and white 

revolution 

2. Agencies and their role in 

Nutrition Programmes –

NIN, ICMR, ICAR, FAO 

     WHO, UNICEF, CARE. 

3. Individual strategies –

Woman-Woman, Child to 

Child. 

4. Community strategies-

community contact, rural 

school system. 

5. Principles of Nutrition 

and health education 

techniques 

6. Exhibition, Demonstration 

and Dramatization. 

 

Quiz 

Assignments 

Projects 

 

 

 

 

 

 

 

 

 

 

 

 

http://books.google.co.in/books?id=gxtVywAACAAJ&dq=Park+%26+Park++Preventive+%26+social&hl=en&sa=X&ei=H9EMUd_uDMuzrAfc2YCICw&sqi=2&ved=0CDMQ6AEwAQ
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Community Nutrition Practical 

Objectives 

The course enables the students to: 

1. Be aware of various vulnerable groups in society. 

2. Design the questionnaire and conducting for Diet Surveys emphasizing diet    

pattern, Food habits, cooking practices, hygiene and environment. 

3. Planning and organizing Nutrition Education in community. 

4. Plan and prepare appropriate teaching aids and how to use them. 

5. Identify various health related problems in various vulnerable sections 

 

Module Objectives Content Assessment 

         

        3 
 

This module will 

enable students 

to: 

 

1.Practically assess 

and interpret 

nutritional status of 

an individual or 

small group 

1. Anthropometry:  

Weight and height    measurements - 

Interpretation using WHO standards 

for children, Growth chart for infants  

BMI for adults (for Asians) 

2. Interpret a mock biochemical 

report of a malnourished child 

3. Clinical signs (Group 1 –WHO 

classification) 

4. Visit to aanganwadi, ANC, 

Hospital for practical observations 

 5. Dietary survey-24-hr recall, 

calculations and interpretation  

 

25 Marks 

 

- Taking 

Anthropometric 

measurements 

- case study 

- PPT group 

presentation 

 

- Report on Visits to 

ANC and Anganwadi  

 

         4 
This module will 

enable students 

to: 

1. Plan, conduct 

and evaluate a 

nutrition education 

programme in the 

community 

1. Conduct a baseline survey  to 

find out the need and gaps in 

knowledge. 

2. Plan and conduct an 

appropriate nutrition education 

programme 

3.  Evaluate the programme 

through a feedback mechanism 

25 Marks 

- Conduct Diet Survey 

- Conducting lectures 

and  demonstrations 

- case study 

- PPT group 

presentation 
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Semester VI 

Nutrition, Exercise and Fitness  

Objectives: 

The course enables the students to: 

1. Understand the relationships between physical activity, fitness and health. 

2. Acquire knowledge about the different components of physical fitness. 

3. Prescribe exercise. 

4. Understand the relation between nutrition and physical activity. 

5. Learn the steps involved in stress management. 

 

Code No. Subject TC Th Pr Int Ext Total 

0262 Nutrition, Exercise and Fitness  4 2 2 25 75 100 

 

Nutrition, Exercise and Fitness Theory 

Module Objective Content Assessment 

1 This module will enable 

students to  

1. Understand the concept 

of physical fitness, its 

components and 

importance 

2. Know the training effects 

on components of 

physical fitness 

3. Suggest exercise 

guidelines for normal 

adults  

Wellness and physical fitness 

1. Concept of wellness 

2. Concept of physical fitness and its 

components 

3. Principles of physical training 

4. Exercise guidelines for normal 

adults based on principles of 

physical training 

5. Stress and Stress Management 

Techniques 

25 Marks 

 

Quiz 

 

 

Module Objective Content Assessment 

2 This module will enable 

students to: 

1. Understand the 

relation between 

nutrition and 

physical activity 

2. Suggest guidelines 

for hydration during 

physical activity 

3. Have knowledge 

Nutritional requirements of 

physically active 

1. Macronutrient requirement of 

physically active 

2. Micronutrient requirement of 

physically active 

3. Fluid balance and rehydration 

4. Ergogenic aids 

25 Marks 

Quiz  

 

Presentation 
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about various 

ergogenic aids used 

 

References: 

1. Anita B (1998), The Complete Guide to Sports Nutrition, A S C Black, London. 

2. Catherine G.R.J. – Nutrition and strength Athlete. 

3. Clork N. – Sports Nutrition, Guide book, Leisure Press Campaign. 

4. Inge K and Robert C – Food for Sport Cook Book. 

5. Mc.Ardle, William D – Exercise Physiology, Energy, Nutril and Human Performance.  

6. Robergs R.A. and Roberts S.O. (2000) Fundamental principles of exercise physiology for 

fitness, performance and health, Mcgraw Hill. 
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    Nutrition, Exercise and Fitness Practical 

Objectives: 

The course enables the students to- 

 1. Develop skills and techniques of assessing physical fitness. 

2. Have knowledge about exercises for improving physical fitness. 

3. Plan and prepare diets for physically active.  

 

Module Objective Content Assessment 

3 This module will enable 

students to  

1. To understand the 

concept of physical 

fitness, its 

components and its 

importance 

2. Know the training 

Assessment of physical 

fitness 

1. Body Composition  

2. Assessment of flexibility  

Test for flexibility 

3. Assessment of muscular 

25 Marks 

Fitness testing and 

Evaluation 
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effects on 

components of 

physical fitness 

3. To suggest exercise 

guidelines for normal 

adults  

strength and endurance 

4. Assessment of aerobic 

fitness  

5. Demonstration of exercise 

to develop  

Flexibility 

Endurance  

Strength 

Cardio respiratory fitness  

 

 

Module Objective Content Assessment 

4 This module will enable 

students to: 

1. Understand the 

relation between 

nutrition and 

physical activity 

2. Suggest guidelines 

for hydration during 

physical activity 

3. Have knowledge 

about various 

ergogenic aids used 

Planning and preparing 

meals for sportsmen 

Pre game meal  

Post game meal 

Sports drink 

   

Planning of a day’s diet for: 

(i) Long distance runner 

(ii) Basketball player 

(iii)Gymnast  

(iv) Body builder 

 

Ergogenic aids 

 

Stress Management  

25 Marks 

 

Planning and Orals 

 

 

 

 

 

 

 

 

 

Report of survey 

on Ergogenic aids 

 

Presentation on 

Stress Management 
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Semester VI 

Behavior and Lifestyle Management  

Objectives. 

The course enables students to -  

1. Understand the concept of counseling, role and characteristic of nutritional 

counselor 

2. Develop communication skills essential for nutritional counseling. 

3. Interact effectively with client/patient. 

4. Know the impact of lifestyle on diseases 
 

Code No.  Subject TC Th Pr Int Ext Total 

0263 Behavior and Lifestyle 

Management 

4 - 4 25 75 100 

 

Module Objective Content Assessment 

1 The course enables the 

student to: 

- Understand the 

significance of nutritional 

counseling and role as a 

nutritional counselor 

- Understand the 

usefulness of counseling 

models 

- Understand the readiness 

to change assessment tools 

- Understand the client 

 

Nutrition Counselling and 

Counseling process 

1. Nutritional Counselling 

2.Theoretical approaches to 

counseling  

3.Nutrition Counseling goals  

4.Nutritional Counseling Models   

5.Nutritional Counseling Protocols 

6.Review of client assessment 

7.Preparation of questionnaire with 

the following aspects conducting a 

survey and evaluating the same  

 

25 Marks 

Preparation of 

aids for 

Counseling 

Preparing a 

Questionnaire  

 

 

Module Objective Content Assessment 

2 The course enables the 

student to: 

- Understand and use in 

communication skills 

effectively 

- Understand the impact of 

communication dynamics 

on nutrition interventions 

- Evaluate effectiveness of 

counselor’s non-verbal 

Communication Skills and basic 

counseling responses  

1.Stages of skill development  

2. Model of communication  

3. Understanding an effective 

counseling relationship between 

counselor and client 

4. Responses and Skills required for 

counseling  

 

25 marks 

Quiz 
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communication 

- Identify common 

messages form body 

languages 

- Identify communication 

roadblocks 

5. Respondent Driven Interview 

 

Module Objective Content Assessment 

3 The course enables the 

student to: 

- Explain the advantages 

and disadvantages of 

group counseling. 

- Describe the selected 

techniques in organizing 

group counseling. 

- Implement a behavior 

change group counseling 

sessions 

Group counseling, educational 

intervention and relapse 

prevention 

- Group counseling 

- Advantages and 

disadvantages 

- Group process and 

management 

- Evaluation of group 

interaction 

Counseling 

sessions 

(5 Marks) 

 

Module Objective Content Assessment 

4 The course enables the 

student to: 

- Use counseling 

procedures 

- Employ interpretational 

skills 

- Employ goal setting 

process 

- Tailor educational 

interventions  

Activities and Presentation 

- Preparation of Audio Visual 

aids 

- Mock Counseling Sessions  

 

Counseling 

sessions 

(5 Marks) 
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Semester VI 

Professional Applications in Nutrition and Dietetics  

(Internship) 

Objectives: 

The course enables the student, 

1. To get hands on experience in working in thrust areas. 

2. To develop confidence and enhance skills. 

3. To develop communication skill and interpersonal relations. 

 

Code No.   Course TC Th Pr Int Ext Total 

0264 Professional Applications In 

Nutrition and Dietetics  (Internship) 

8 - 8 100 100 200 

 

Duration: 30 working days 

The students should complete training in any of the following: 

1. Hospitals 

2. NGO’S involved in Community Nutrition and Health. 

3. Health Centers 

4. Consultants 

Evaluation 

1. Internal assessment: Submission of report and oral presentation by the student. 

2. External assessment: Evaluation criteria to be provided by the college to the 

organization to be filled in and submitted by the supervisor. 
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Syllabus for 

B.Sc. Food Science and Quality Control 

 

Specialization: Food Science and Nutrition 

Sub Specialization: Food Science and Quality Control 

 

Duration: Three years degree program (6 Semesters) 

- 1 Semester Duration – 15 weeks approx. 

- No. of teaching days in 1 Semester – 90; 180 / year 

- No. of working days in a year   -  220  

- 1 Credit Theory - 1 period of 50 minutes/week 

- 1 Credit Practical - 2 periods of 50 mins. each (100 mins.)/week 

- Total No. of Credits – 120 

- University Examinations: University will conduct the exam for Semester V & VI   i.e. for 

40 credits. 

 

Eligibility Criteria for Admission to the Degree Course: 

1. Admission for students to First/Second/Third years, open/reserved categories will be 

applied to the program. 

 

2. Admission to First Year 

 

Students passing 12th  Std. with Science/Home Science with Science with 50% marks, 

from any recognized Board, with one paper of English are eligible. 

 

 



2 
 

SEMESTER I 

Code No.  Course  TC  Th C  Pr 

C  

Int M  Ext M  Total  

9101 

9101(A) 

English I (H.L)        (c)  

English I (L.L) 

4 3 1 25 75 100 

9102 Applied Science                    (c) 4 2 2 25 75 100 

0913 Food Hygiene and Sanitation               (a) 4 4 - 25 75 100 

0914 Human Ecology and Family Science I   (b) 4 4 - 25 75 100 

9105 Environment Studies    (d) 4 4 - 25 75 100 

   TOTAL 20  17  3  125  375 500 

 

SEMESTER II 

Code 

No.  

Course  TC  Th C  Pr C  Int M  Ext M  Total  

 9201 

9201(A) 

English II (H.L)        (c)  

English II (L.L) 

4 3 1 25 75 100 

 9202 Human Physiology            (c)  4 3 1 25 75 100 

0923 Physical and Analytical Chemistry (a) 4 2 2 25 75 100 

9204 Fundamentals of Food Science and 

Nutrition  (a) 
4 2 2 

25 75 100 

  0925 Human Ecology and Family Science II (b) 4 4 - 25 75 100 

   TOTAL 

 

20  14 6  125  375 500 

 

SEMESTER III 
 

Code 

No.  

Course  TC  Th C  Pr C  Int 

M  

Ext M  Total  

9301 Nutrition for Life Span      (a) 4 - 4 100 - 100 

0932 Entrepreneurship Development    (b) 4 - 4 100 - 100 

0933 Food Science and Sensory Evaluation (a) 4 3 1 25 75 100 

0934 Organic and Inorganic Chemistry    (a) 4 4 - 25 75 100 

0935 Post Harvest Technology - I      (a) 4 4 - 25 75 100 

 TOTAL 20 11 9 275 225 500 
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SEMESTER IV 
 

Code No.  Course  

 

TC  Th C  Pr C  Int M  Ext M  Total  

0741 Advanced Chemistry                  (b) 4 2 2 25 75 100 

0742 Food Microbiology (a)  4 2 2 25 75 100 

0744 Food Analysis      (b) 4 - 4 25 75 100 

0944 Post Harvest Technology - II      (a) 4 4 - 25 75 100 

0945 Food Commodities (a) 4 4 - 25 75 100 

   TOTAL 20  12  8  125  375 500 

 

 

SEMESTER V 

 

Code 

No.  
Course  TC  Th C  Pr C  

Int 

M  

Ext   

M 
Total  

 0751 Biochemistry                                         (a) 4 3 1 25 75 100 

 0952 Food Standards & Quality Control   (a) 4 4 - 25 75 100 

 0953 Quality Control in Foods                   (a)   4 - 4 100 - 100 

 0754 Diet Therapy                              (a) 4 2 2 25 75 100 

 0955 
Recent Advances in Food Science and 

Quality Control (Seminar)                    (b) 
2 - 2 50 - 50 

9356 Women’s Studies                                    (c) 2 2 - 50 - 50 

  TOTAL 20 11 9 275 225 500 
 
 

SEMESTER VI 
 

Code 

No.  

Course  TC  Th 

C  

Pr 

C  

Int 

M  

Ext 

M  

Total  

 0961 Food Processing and Applications(a) 4 - 4 100 - 100 

 0962 
Food Toxicology and Industrial Waste Water 

Management                               (a) 
4 3 1 25 75 100 

 0963 Food Equipment and Packaging       (a) 4 4 - 25 75 100 

 0964 
Professional Applications in Food Science and 

Quality Control     (Internship)                   (b) 
8 - 8 100 100 200 

   TOTAL 20 7 13 250 225 500 

 

TC = Total Credits, Th C = Theory Credits, Pr C = Practical Credits 

Int M = Internal Marks, Ext M = External Marks,  

 U = Exam at University level      C = Exam at College level 

 

 



4 
 

 

 

Evaluation for B.Sc. Food Science and Nutrition Program 

 

S. No 

Credits Marks 

Total Marks 

(Int + Final) 
Total Th Pr Internal Final 

   Th Pr Int Total Th Pr Total 

    I II III IV V VI VII 

1 4 4 - 25 - 25 75 - 75 100 

2 4 3 1 15 10 25 50 25 75 100 

3 4 2 2 25 25 25 50 25 75 100 

4 4 - 4 - 25 25 - 75 75 100 

5 4 - 4 - 100 100 - - - 100 

 

 

Total Credits for Semesters I-VI 
  

a. Core Component 60 

b. Applied Component 40 

c. Foundation Courses 16 

d. Inter and Intra Discipline 4 

    120 

 

 

a) CORE COMPONENT (60 Credits) 

 

Code No. Course Credits 

0913 Food Hygiene andSanitation                                  4   

 0923 Physical and Analytical Chemistry                       4 

 9204 Fundamentals of Food Science andNutrition   4 

 9301 Nutrition for Life Span                                         4 

 0933 Food Science and Sensory Evaluation            4 

 0934 Organic and Inorganic Chemistry                        4 

 0935 Post Harvest Technology I          4 

 0742 Food Microbiology                                              4 

 0944 Post Harvest Technology II                               4 

 0945 Food Commodities                                              4 
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 0952 Food Standards and Quality Control                 4 

 0754 Diet Therapy                                                        4 

 0961 Food Processing and  Applications 4 

 0962 
Food Toxicology and Industrial Waste Water 

Management                                                       
4 

 0963 Food Equipment and Packaging            4 

 

 

b) APPLIED COURSES (40 Credits) 

 

Code 

No. 
Course Credits 

0914 Human Ecology and Family Sciences – I 4 

 0925 Human Ecology and Family Sciences – II 4 

 0932 Entrepreneurship Development  4 

  6 Specialization related subjects                          24 

 0955 Recent Advances in respective Specialization  2 

 

c) FOUNDATION COURSES (16 Credits) 

Code 

No. 
Course Credits 

9101 

9101(A) 

English I (H.L)         

English I (L.L) 
4 

 9102 Applied Science                                            4 

 9201 

9201(B) 

English I (H.L)         

English I (L.L) 4 

 9202 Human Physiology                                      4 

 

 

d) INTER AND INTRA DISCIPLINE COURSE (4 Credits) 

 

Code 

No. 
Course Credits 

9105 Environment Studies                     4 
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PROGRAMME: B.Sc. Food Science and Quality Control 

Semester I  

English I (Higher Level)  

OBJECTIVES:   

1. To enable the student to  read with fluency while   simultaneously comprehending    

passages in  English   

2. To equip the student with skills to  participate independently in  conversations and 

discussions conducted in English     

3. To develop written communication skills for everyday and professional communication   

4. To develop the student’s creatively so that she may express her    ideas descriptively and 

creatively. 

 

Code No.  Course TC Th C Pr C Int M Ext M Total 

9101 English I (Higher Level) 4 3 1 25 75 100 

 

Module 

No. 
Objective Content Evaluation 

1 

The  learners will be able  

 To understand the 

structure of different 

types of letter patterns 

 To   write social and 

business    letters 

effectively   

 

Written communication skills   

1. Types of layout 

2. Social correspondence:  Request/apology/ 

thank you     

3. Letters of  enquiry/ complaints  (both 

personal and social)   

4. Letters to the editor /  Appeals            (social/ 

civic issues)  

 

Assignment:   

 1   Writing  a letter   to the editor on a relevant 

social issue     

 2.   Invitation letter (formal)     

3.   Thank you letter (formal)     

4.   Consumer complaint letter      

5.   Request letter (formal)     

 

 

 

 

 

 

 

 

 

 

(5 marks per   

letter) 

 

25 marks 

2 

The learner will be able 

to - 

 identify   different 

types of reports 

 understand    

sequencing  in  a 

project report 

 use  the    correct 

Report Writing   

 Kinds of   reports 

1. Sequencing 

2.  Use of correct tense    

3. Reporting an event  

4. Structure of  a project report 

Assignments : 

1.  Preparing a  simple  project report  based 

 

Assign.1:(stru

cture/ outline)  

5 marks        

(delivery) – 5 

marks  =10 

marks 

Assign.2:(15 
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tense  while writing a 

report 

 effectively present a 

report verbally     

on class assignment         

2. Presenting the same as group of 3-4 

students   

marks) 

 

 

 

3 

The learner will be able 

to - 

 read the narrative with 

understanding and 

enjoyment 

 enhance their   

vocabulary   

 express their personal 

responses 

descriptively   

 express ideas  lucidly       

Enhancing Comprehension skills   

Exercises based on Selections from prescribed 

text Insight: A course in English Literature and 

Language.By  K. Elango. (Orient Black Swan).     

Unit IV (life stories)  and 

Unit VII (Mass media) 

1. Comprehending narratives 

2. Articulating ideas /critical analysis   using 

descriptive language  

3. Expressing  personal responses creatively   

4. Vocabulary enhancement     

Assignments : 

1.  Comprehension        

2.  Articulating ideas/critical analysis       

3.  Expressing  personal  response to the  select 

narratives   

 

 

 

 

 

 

 

 

 

 

Assign.1:( 5 

marks) 

 Assign.2:(10  

marks)  

 Assign.3:(10 

marks)   

4 

The learner will be able 

to -  

 participate 

independently in 

conversations and  

discussions conducted 

in English  

 familiarize them with 

formal and non-

formal modes of 

conversation   

 develop questioning 

skills  

Interpersonal communication skills: 

Conventions of Social Interaction   

1. Greetings   

2. Starting a conversation  

3. Introducing self and others 

4. Asking questions 

5. Requesting  

6. Apologizing 

7. Thanking   

8. Inviting 

9. Accepting 

10. Ending a conversation   

Conventions of public speaking:   

Hints on effective delivery (verbal and non-

verbal)  

Assignments: 

1.  Pair work for   dialogue writing    

2. Oral  presentation  on an everyday situation      

3. Descriptive question on conventions of 

public speaking  

 

 

 

 

 

 

 

 

 

 

 

 

1.  (written    

dialogue 

10 + 

delivery of 

dialogue  

5)   

    = 15 marks 

2.  5 marks 

3.   5 marks  
 

EVALUATION : 

1. Continuous Evaluation of all four Modules = Internal  - 25 marks 

2. External - 75 marks 

3. Total : Internal – 25  + External – 75 = 100 marks 
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Semester I 

English I (Lower Level)  

 
 

OBJECTIVES:   

1. To enable the student to  read with fluency while  simultaneously comprehending    passages 

in  English   

2. To equip the student with skills to  participate independently in  conversations and 

discussions conducted in English     

3. To develop written communication skills for everyday and professional communication   

4. To develop the student’s creatively so that she may express her ideas  descriptively and 

creatively 

 

Code No. Course TC Th C Pr C Int M Ext M Total 

9101 (A) English I (Lower Level) 4 3 1 25 75 100 

    

Module 

No. 
Objective Content Evaluation 

1 

The learners will be able to 

: 

 employ techniques of 

skimming and scanning 

while reading a passage 

 identify key points 

while summarizing 

 make notes effectively 

so as to improve study 

skills 

1. Skimming and Scanning 

2. Note taking  

3. Note Making 

4. Summary 

Assignments: 

1. Passages  for  note taking   

2. Exercises  on note making   

3.  Passage for  summarization 

4. Passage for skimming and scanning  

 

 

 

 

 

1.    5 marks 

2.   10 marks 

3.     5 marks 

4.     5 marks 

2 

The learner will be able to 

- 

 familiarize themselves 

with basic letter 

patterns 

 prepare a report of an 

event with correct 

usage of grammar and 

tense 

 understand the 

importance of linking 

words required when 

reporting an event   

 Written Communication Skills   

Basic Letter patterns 

(i) Invitation/request/ apology / thank 

you    

(ii) Letters of  enquiry/complaints/    

 Report writing    

1. Types of  reports 

2. Reporting an event   

3. Linking devices   

Assignments:    

 Letter writing. Any 3 of the following:      

1   Invitation  or   Request  or   Apology 

or Thank you or enquiry or 

Complaint  

2.   Reporting an event in college   

 

Assign.1: 

(Written -10 

marks + oral 

delivery - 5 

marks) = 15 

marks 

 

 

 

Assign.2: 

5 marks per 

letter   

2x 5= 10 

marks  
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3 

The learner will be able to 

- 

 develop effective 

reading skills 

 express their ideas 

coherently 

 write with proper 

sentence construction 

and paragraph 

development 

 enhance their 

vocabulary    

Developing   Reading  and Writing  

Skills    

1st  + 2nd story from  the    Prescribed Text   

Yuva Katha 7    

1. Sentence construction for 

grammatically correct English   

2. Paragraph development 

3.  Vocabulary building   

4. Expressing ideas 

5. Reading with fluency     

Assignments: 

1. Comprehension of story        

2. Vocabulary based  exercises 

3. Personal responses to the narrative  

 

 

 

1.10 marks 

 2.   5   “ 

 3. 10   ” 

 

 

 

 

 

 

4 

The learners will be able   

to - 

 familiarize themselves 

with formal and 

informal modes of 

social interaction  

 confidently converse in 

English 

 confidently make short 

presentations in English 

Conventions of Social Interaction    
Conventions of Social Interaction   

1. Starting a conversation  

2. Greetings   

3. Introducing self and others 

4. Asking questions 

5. Requesting  

6. Apologizing 

7. Thanking   

8. Inviting 

9. Accepting 

10. Ending a conversation   

Conventions of public speaking  :  Hints 

on effective delivery (verbal and non-

verbal)  

Assignments: 

1. Pair work-dialogue writing  

2. Oral  presentation  on an everyday 

situation      

 

Assign 1: 

Written script 

=10 marks +  

Oral presen-

tation  =  5  

marks 

Assign 2: 

Written 

outline =  5 

marks + 

Delivery =5 

marks 

 

 

 

Prescribed Texts: (Lower Level) 

Keerti Ramachandran.  1996 (rpt 2010).YuvakathaVol 7.  Katha Books. New Delhi.    

(Higher Level English. 

( Higher Level English )  

K. Elango. (2009).   Insight. A course in English Literature and Language .Orient Black Swan.   

Hyderabad, ( ) 
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 REFERENCE BOOKS: 
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teachers. Westrup, Heaths:  London Continuum.   

3. David, A. (2005). Teaching English as a second language. New Delhi: Commonwealth 

Publishers.   

4. Das, Susmita (2004).  English language and grammar a resource book of ideas and 

activities for teachers.  Jaipur: Mangal Deep Publications.    

5. Gibson, Miiko Tan (2003). Creative English - a comprehensive approach: 6. Singapore: 

Singapore Federal Publications. 

6. McArthur, Tom (1983). A Foundation course for language teachers. Cambridge: 

Cambridge University Press.     

7. Nagaraj, Geetha (1996).  English language teaching: Approaches, methods, techniques. 

Hyderabad: Orient Longman Ltd. 
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University Press.   

9. Reutten, Mary K. (2004). Focus on writing: 1: developing composition skills through 

instruction and practice. Singapore: Singapore Learners Publishing. 

10. Sood, S.C.(ed) et al. (1991). Developing language skills: 1: oral communication and 

reading comprehension, writing skills and words. New Delhi: Manohar. 
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Semester I 

 

Applied Science 

OBJECTIVES: 

1. To know the importance of science in daily life 

2. To develop analytical attitude.  

3. To develop scientific way of thinking. 

4.  To impart knowledge to apply. 

Code No 
Course TC Th C Pr C Int M Ext M Total 

9102 Applied Science 4 2 2 25 75 100 

(Theory) 

Module 

No. 
Objectives Content Assessment 

 

 

 

 

1 

 

 

 

 

 

 

 

 

 

This will enable 

students to: 

1) Inculcate 

scientific temper 

in the students 

and develop 

scientific, 

analytical 

attitude. 

2) Develop to 

understand the 

importance of 

knowledge of 

chemistry with 

respect to food, 

textiles, 

medicine, 

harmful 

chemicals & 

industries. 

3) Understand 

the use and 

importance of 

chemistry in day 

to day life. 

 

Applied Chemistry 

1) Review of Basic Chemistry 

 Important definitions 

 Difference between Organic & Inorganic 

compounds 

 Functional groups 

   Bohr’s model of atom 

 Atomic number & electronic configuration 

2) Soaps & Detergents 

 Saponification reaction 

 Cold and hot process of soap making 

 Difference between soaps and detergents  

 Cleansing action 

3) Drugs and Pharmaceuticals 

 Properties of good drug 

 Meaning of important terms with e.g. 

Analgesic, Antipyretic, Antacid, Antibiotic, 

Diuretic, anti-inflammatory, Laxatives, Sulfa 

drugs 

 Common drugs- use and side effects of 

Aspirin, Paracetamol, Sulphanilamide 

4) Dyes 

 Definition, important terms like chromophore, 

Auxochrome, chromogen 

 Classification based on application 

 e.g. and uses of different dyes in food, textile, 

Assignment / 

Quiz 

(1) Multiple 

Choice 

Questions 

(MCQs)  

2) Objective 

3) Descriptive 

 

= 10 marks 
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 medicine, laboratory, etc. & their hazards 

5)Polymers 

 Introduction 

 Define-monomer, polymer, polymerization 

      Some important polymers and their structure 

&uses polyethylene, polyester, polyvinyl 

chloride 

 

 

 

 

 

 

 

 

2 

 

 

This  will enable 

the students to - 

 

1) Acquire the 

basic knowledge 

of the 

fundamentals of 

biological 

sciences. 

2) Apply the 

knowledge of the 

biological 

processes to 

everyday life. 

Cell 

 As the basic unit of life 

 Types of cells 

 Salient features of animal cell 

Introduction to Micro-organism  

 Bacteria-Structure, Classification based on 

response to O2 , nutrition, Importance of  

bacteria 

 Fungi- Morphology of molds and yeasts, 

classification, beneficial and harmful aspects 

 Virus- Morphology, Classification based on 

nucleic acid content and hosts 

Genetics and Heredity 

 Origin of the term gene 

 Chemical basis of heredity- organization of 

human genome, sex determination, 

monogenic and polygenic traits, patterns of 

inheritance- autosomal, recessive and sex-

linked inheritance 

 Mutation and its type, abnormalities in 

chromosome number 

Genetic Engineering and Biotechnology 

 Definition of the terms 

 Methodology of gene cloning-in brief 

1. Application of genetic engineering in plants- 

insects & virus resistant plants, plants with 

improved characters. 

2.    Application in human medicine- 

pharmaceuticals, thallessemia oncogenes, 

interferon, production of growth hormone, 

human insulin ELISA. 

Assignment / 

Quiz 

1  Multiple 

Choice 

Questions 

(MCQs)  

2Objective 

3 Descriptive 

 

15 marks 

 

EVALUATION : 

1) Internal (Practical) -   25 marks    Internal (Theory)  - 25 marks.  Total Internal =50/2 = 25 

2) External    Practical - 25 marks + Theory - 50 marks    = 75 marks 

3)    Internal -25 + External - 75 marks = 100 marks 
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REFERENCES: 
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Nicholl D.S.T. (1994) An Introduction to Genetic Engineering-Cambridge University, Press. 

Pelczar N.S, Chan F.C.S. Krieg N.R.(1998) Microbiology, Tata Mc Grow Hill. 

Person D. (1983): The Chemical Analysis of Food, Churchill Livings Tone, Edunburgh, 

London, New York. 

Porter K.R., Bonnevile M.A. (1964) Fine Structure of Cells and Tissues,Lea & Blanchard, 

Philadelphia. 

Prof. V. A. Shenal (1991): Introduction to the Chemistry of Dyestuffs, sevsk Publications. 
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Zhdanov L.S. (1980): Physics for the Technician, MIR Publications. Moscow. 

 

(Practical) 
 

Module No Objective Content Evaluation 

 

 

3 

 

 

 

 

 

 

 

 

 

 

This will enable 

student to: 

1) Develop in 

students the 

ability to work 

systematically 

in laboratory. 

2) Develop in 

them the skill 

for simple 

chemical 

procedures 

Applied Chemistry 

1) Introduction to chemistry lab & apparatus. 

2) Neutralization of strong acid with strong base 

(HCl & NaOH) 

3) Neutralization of weak base with strong acid 

(Na2CO3& H2SO4) 

4) Neutralization of weak acid with strong base 

(Oxalic acid &NaOH) 

5) Oxidation- reduction reaction (Oxalic acid & 

KMnO4) 

6) pH determination of various solutions: acid, base 

and neutral (two household example for each) 

7) Preparation of soap bar 

8) Viscosity measurement: water, oil, shampoo by 

Oswald’s viscometer 

Daily work 

Journal 

Performing 

experiment 

8 marks 
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4 

  

 

 

 

 

 

 

 

 

 

 

This will enable 

student to: 

1) Acquire 

knowledge of 

various micro-

organisms and 

the required 

skills to study 

them. 

2) Apply this 

knowledge in 

day to day life 

Applied Biology 

1) Study and care of microscope 

2) Observation of motility of bacteria by Hanging 

drop method (E.coli/ Proteus) 

3) Observation of bacteria by the simple: 

monochrome staining method (Hay infusion 

culture or milk) 

4) Gram staining of bacteria in buttermilk 

5) To observe common pathogenic bacteria (any 6 

– permanent slides) 

6) Observation of fungi on different food materials 

7) To observe common pathogenic protozoa 

(permanent slides of Entamoebahistolytica and 

Plasmodium vivax) 

8) Study of medicinally important plants (projects) 

Daily work 

Journal 

Performing   

experiment 

 7 marks 
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Semester I  

Food Hygiene and Sanitation  
Objectives 

This course will enable the students to  

1.   Identify critical control points 

2.   Describe food borne illness symptoms and preventative methods. 

3.  Describe personal hygiene and health habits. 

4.  Describe how to prepare potentially hazardous food according to safe time and temperature 

principles. 

5.  Recognize signs of food spoilage 

6.  Recognize safe receiving, storing and handling raw and prepared foods. 

 
 

 

Code No Subject TC Th Pr Int Ext Total 

0913 Food Hygiene and Sanitation 4 4 - 25 75 100 

 

Module No. Objectives Contents Assessment 

1 

This module will 

enable the students to 

1) Identify the 

sources of food 

contamination 

2) Have an 

understanding of 

food borne illness 

and its prevention 

Food contamination and spoilage  

1) Sources of contamination  

2) Characteristics of microbes 

3) Conditions leading to food spoilage  

4) Signs of spoilage in different food 

categories 

5) Bacterial food intoxication- 

Staphylococcus aureus, Bacillus 

cereus 

6) Bacterial food infection- E.coli, 

Salmonella 

7) Parasitic infestations 

8) Source and control of food borne 

illness 

   25 marks 

Quiz  

Objective  

Descriptive  
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2 

This module will 

enable the students to 

1) Comprehend 

the importance 

of sanitation in 

every phase of 

food handling 

2) Have a deeper 

knowledge of 

clean food 

practices 

Sanitation and food 

1) Sanitary aspects to be observed 

during food purchase and 

storage 

2) Sanitary procedures to be 

followed while preparation, 

cooking and holding food 

3) Need for an efficient cleaning 

program 

4) Sanitary practices to be 

observed by food handlers 

 

25 marks 

Multiple 

choice 

questitions 

 

 

3 

This module will 

enable the students to 

1.Develop awareness 

of the importance of 

following operating 

and cleaning 

procedures strictly 

2.Gain an insight into 

the importance of pest 

control 

Plant sanitation  

1) Sanitary requirements for 

equipments 

2) Cleaning agents and tests for 

sanitization strength  

3) Importance of water in the 

cleaning process 

4) Pest control 

 

 

25 marks 

 

Descriptive 

 

 

 

4 This module will 

enable the students to 

1.Comprehend the 

need for personal 

hygiene  & sanitary 

food handling 

2.Examine the 

necessity for properly 

planned and executed 

training programmes 

 

Personal hygiene, management and 

sanitation  

1) Sanitary practices to be 

observed by food holders  

2) Importance of good habits 

exercise and recreation 

3) Need for training in sanitation 

4) Planning a training in program 

5) Role of management in 

ensuring safe working 

conditions  

25 marks 

 

Descriptive 

 

References 

1) Roday. S. (1999) Food Hygiene and Sanitation, Tata Mc Grow Hill 

2) Marriot. N.G., (1995) Principles of Food Sanitation  

3) Hobbes B.C. and Gylbert R.J. (1974) Food Poisoning and Food Hygiene 4thEdition, 

Edward Arnold 

4) Hobbs, Betycad JS Mc Lintock Hygiene Food handling St. Johns Ambulance 

Assocaiation, London, 1999 
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Semester I 

Human Ecology and Family Science-I  
 

Objectives 

The course enables the students to: 

1) Develop an understanding of self in relation to family and society. 

2) Understand their roles and responsibilities as productive individuals, as members of family, 

community and society. 

3) Integrate learning across diverse domains and form linkages with other academic subjects of 

human ecology. 

 

 

Module Objectives Content Assessment 

1 This will enable Students to 

1. know oneself and the 

significance of 

developing a positive 

sense of self. 

2. learn the analysis of the 

period of adolescence. 

3. know the characteristics 

of self during infancy, 

childhood and 

adolescence. 

4. know about nutrition and 

fitness. To identify 

various resources and 

classify into human and 

non human resources. 

5. discuss the diversity in 

fabrics and classify the 

fabrics commonly seen 

around. 

6. define the concept of 

Understanding oneself: 

1. Traits and Needs of Adolescence 

    Changes during Adolescence and 

their influences on identity 

2. Biological and Physical changes 

   Socio – Cultural context 

   Emotional changes 

3. Cognitive changes. 

4.Nutrition and fitness during 

adolescence 

5. Time, money, management, 

energy, space. 

6. Fabric and apparel: 

7. Impact of Media and 

communication 

8. Communication Skills. 

9. Living and working in a global 

society.  Alcohol and dry abuse. 

25 marks 

 

Quiz/  

Assignment/ 

projects/ 

Presentation

s 

 

Code No Subject T C Th Pr Int Ext Total 

0914 Human Ecology and Family 

Science-I 

4 4 - 25 75 100 
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Communication and 

analyze the various 

communication 

technology. 

7. Understand the 

relationship among the 

individual, the family 

community and global 

society 

2 This will enable Students to 

1. develop an understanding 

of   self in relation to 

family and society. 

2. understand their roles 

and responsibilities as 

productive individuals, as 

members of family, 

community and society. 

3. understand the 

interrelationship of 

health, nutrition and 

hygiene. 

4. know the 

interdependence among 

activity, work and 

environment. 

5. describe the role of 

education, learning and 

extension in the context 

of family. 

Understanding family, community 

and society: 

1. Family and community Relations 

2. Family, Community health, 

nutrition and hygiene 

3. Activity, work and environment 

4. Resource availability and 

management 

5. Learning, education and extension. 

6. Textile heritage of India 

25 marks 

 

Quiz/ 

Assignment/ 

projects/ 

presentation

s 

 

3 This will enable Students to 

1. analyse the relationship 

between growth and health. 

2. know the significance of 

care and education. 

3. identify general clothing 

needs of children from 

different age group. 

Childhood: 

1.Survival,Growth and Development 

2.Nutrition, health and wellbeing 

 3.Care and education 

4.Clothes and apparel 

5.Children with special needs 

6. Socio-cultural influence on 

children. 

25 marks 

Quiz/ 

Assignment/ 

projects/ 

presentation

s 
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4 This will enable Students to 

1. know the importance of 

health and wellness 

2. understand the concept of 

financial management 

and different types of 

income. Describe the 

function of water in the 

body and the ways 

electrolytes/fluids are 

balanced and maintained 

in the body. 

3. know the procedures of 

removing stains & 

processes in laundry and 

use and care of fabric. 

4. know the processes in 

communication. 

5.  analyse one’s own 

responsibility towards 

self, family, community 

and the larger society. 

Adulthood: 

1.Health and Wellness 

2.Financial planning and 

management 

3.Care and maintenance of fabrics 

and apparel 

4.Perspectives in Communication 

5.Citizen’s responsibilities and rights 

25 marks 

Quiz/ 

 

Assignment/ 

projects/ 

presentation

s 
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Elsevier Science. Boston. 

12. Mangal, S.K. 2004. Advanced Educational Psychology. Prentice Hall. New Delhi. 

13. Mishra, G., and Dalal, A.K. (Eds.).2001. New Directions in Indian Psychology: Vol.1. 

Social Psychology. Sage. New Delhi. 

14. Mudambi, S. R., and Rajagopal, M.V. 2001. Fundamentals of Food and Nutrition. New 

Age International Pvt. Ltd. New Delhi. 

15. Pandey, I.M. 2007. Financial Management. (9th ed.). Vikas Publicashing house. New Delhi. 

16. Pankajam, G. 2001. Extension Third Dimension of Education. Gyan Publicashing House, 

New Delhi. 

17. RaoRaja, ST. 2000. Planning of Residential Buildings. Standard Distributors. New Delhi. 

18. Saraswati , T.S. 1999. Culture, Socialisation and Human Development. Sage. New Delhi. 

19. Sawhney, H.K., and Mital, M. 2007. Family Finance and Consumer Studies. Elite 

Publishing House. New Delhi. 

20. Sharma, D. 2003. Childhood, Family and Socio-Cultural Change in India: Reinterpreting 
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21. Sharma, N. 2009. Understanding Adolescence. National Book Trust. New Delhi. 

22. Srivastava, A.K. 1998. Child Development: An Indian Perspective. NCERT. New Delhi. 
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25. Wadhwa, a. and Sharma, S. 2003. Nutritions in the Community. Elite Pub. New Delhi. 
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Semester I 

Environment Studies 

 
OBJECTIVES: 
1. To make students aware about the importance, current situation of natural resources and the need to 

conserve them. 

2. To give information about concept, types of various ecosystems.  

3. To make aware about biodiversity, and need of conservation.  

4. To create awareness about social issues and the solutions to solve them. 

 

Code No Course TC Th C Pr C Int M Ext M Total 

9105 Environment Studies 4 4 0 25 75 100 

 

 

Module 

No. 
Objective Content Evaluation 

 

 

 

 

1 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

This will 

enable 

students to: 

1. Get 

acquainted 

with physical 

environment 

and its 

components 

2. Know 

various 

natural 

resources, 

their 

importance, 

over use 

3. Develop 

the concept of 

sustainable 

development 

The Multidisciplinary Nature of Environmental Studies 

 Definition, Scope and Importance, Need for public 

awareness 

Natural Resources 

 Renewable and Non-Renewable Resources 

 Natural Resources and Associated Problem                  

Forest Resources: Use and Over exploration, 

deforestation, case studies. Timber extraction, mining, 

dams and their effects on forests and tribal people. 

Water Resources: Use and over utilization of surface and 

ground water, floods, drought, conflicts over water, dams-

benefits and problems. 

Mineral Resources: 

Use and exploitation, environmental effects of extracting 

and using mineral resources, case studies. 

Food Resources:  

World food problems, changes cause by agriculture and 

over grazing, effects of modern agriculture, fertilizers, 

pesticide problems, water logging, salinity, case studies. 

Energy Resources: 

Growing energy needs, renewable and non-renewable 

energy sources and use of alternate energy sources, case 

studies. 

Land Resources: 

Land as a resources, land degradation, man induced 

landslides, soil erosion and desertification 

 Role of individual in conservation of natural resources 

 Equitable use of resources for sustainable lifestyles 

 ShortQuest

ions/Multip

le Choice 

Questions 

Assignment 

or display on 

ecosystems 

10 marks 
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Ecosystems 

Concept of ecosystem 

Structure and function of ecosystem 

Producers, consumers and decomposers 

Energy flow in the ecosystem 

 

 

 

2 

 

 

 

1.  Develop the 

concept of 

ecology and 

its 

components 

2.  Study the 

impact of 

human 

activities 

and ecology 

and need to 

conserve the 

resources 

Biodiversity and its Conservation 

 Introduction-Definition: Genetic, Species and 

Ecosystem Diversity 

 Bio-geographical classification of India 

 Value of biodiversity, consumptive use, productive use, 

social, ethical, aesthetic and option values 

 India as a mega-diversity nation 

 Hot-spots of biodiversity 

 Threats to biodiversity: habitat, loss, poaching of wild 

life, man wildlife conflicts 

 Endangered and endemic species of India 

 Conservation of bio-diversity: In-situ and Ex-situ 

conservation of biodiversity. 

Display/ 

Assignment 

5 marks 

 

 

 

 

 

 

3 

 

 

 

 

 

 

 

 

1. Make the 

students 

aware of 

various 

types of 

pollutions 

and 

solutions to 

the 

problem. 

2. Make the 

students 

aware of 

social 

problems. 

Environmental Pollution: 

 Definition, causes, effects and control measures of - 

Air, water, soil, marine, noise and thermal pollutions; 

Nuclear hazards 

 Solid Waste  Management: causes, effects and control 

measures of urban and industrial waste 

 Role of individual in prevention of  pollution 

 Pollution case studies 

 Disaster Management: Floods, earthquake, cyclone and 

landslides 

Social Issues and  the Environment: 

 From unsustainable to sustainable development 

 Urban problems related to energy 

 Water conservation, rain water harvesting, water shed 

management 

 Resettlement and rehabilitation of people, its problem 

and concerns. case studies 

 Environmental ethics: Issues and possible solutions 

 Climate changes, global warming, acid rain, ozone 

layer depletion, nuclear accidents and holocaust. case 

studies 

 Waste land reclamation 

 Consumerism and waste products 

 Environment Protection Act 

 Air, Water  (Prevention and control of pollution) Act 

 Wildlife Protection Act  

Assignment 

on local 

problems 

5 marks 
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 Forest Conservation Act 

 Issues involved in enforcement of environmental 

legislation 

 Public awareness 

 

 

 

 

 

4 

 

 

 

 

1. Make the 

students 

aware of 

population 

problems. 

2.Develop the 

love and 

interest 

about 

nature by 

being in 

nature 

itself. 

3.Create 

awareness 

about 

Biodiversit

y pollution 

and social 

issues. 

Human Population and the Environment 

 Population growth, variation among nation 

 Population explosion-family welfare programme 

 Environment and Human Health 

 Human Rights 

 Value Education 

 HIV/AIDS 

 Women and child welfare 

 Role of Information Technology in Environment and 

Human health 

 Case studies 

Visitto local area to document environmental assets 

a) Rivers/forest/grassland/ hill/ mountain 

b) Local Pollution Site-Urban/Rural/Industrial/ 

Agricultural 

c)  Study of common plants/ insects/ birds 

d) Study of simple ecosystems-ponds, rivers, hill, slopes 

etc. 

Report on the 

local visit 

5 marks 

   

  

EVALUATION: 

1) On Four Modules,  1 or 2 assignments = 25 marks 

2) External - 75 marks 

3) Total  :  Internal - 25 + External - 75 = 100 marks 
 

REFERENCES: 

1) Agarwal, K.C. (2001) Environmental Biology, Nidi Publication Ltd. Bikaner. 

2) Bharucha Erach, The Biodiversity of India, Mapin Publising Pvt. Ltd., Ahamadabad-

380013, India, Email: mapin@icenet.net(R) 

3) Brunner R. C. (1989), Hazardous Waste Incineration, McGraw Hill Inc. 480p 

4) Clark R. S. Marine  Pollution, Clanderson Press Oxford (TP) 

5) Cunnigham W. P. Cooper, T. H. Gorhani, E & Hepworth, M. T. (2001), Environmental 

Encyclopedia, Jaico Publ. House Mumbai, 1196p 

6) De A. K., Environmental Chemistry, Wileely Eastem Ltd. 

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

8) Gleick, H. P. (1993), Water in Crisis, Pacifics Institute for Studies in dev., Environment 

& Security, Stockholm Env. Institute, Oxford University, Press. 473p 

mailto:mapin@icenet.net(R)
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SEMESTER II 

 

English II (Higher Level) 
 

OBJECTIVES:   

The student should be able to -  

1. Prepare  and  deliver  an effective  presentation    

2. Write an  effective resume  

3. Appear for  an interview   process   with  confidence     

4. Develop  skills  of  reading  literary narratives   with understanding  and    appreciation  

 

Code No Course TC Th C Pr C Int M Ext M Total 

9201 English II (Higher Level) 4 3 1 25 75 100 

    

Module 

No. 
Objective Content Evaluation 

1 

The learners will be able to- 

 understand the   different 

techniques   of 

presentations 

 understand the concept of  

sequencing of presentations 

 be  equipped with  the 

required vocabulary and 

correct use of grammar   

 be  competent enough to 

give an  effective 

presentation  

Presentation Skills : 

1. Structure of a presentation  

2. Sequencing 

3. Commonly used verbs  

4. Use of signaling,  signposting 

and listing techniques 

5. Use of visual and   electronic 

aids  (OHP/PPT   etc.)  

Assignments: 

1. Structure of a  presentation – 

(descriptive question)      

2. Small group  presentation on a 

given topic   

 

 

 

 

 

 

 

Assign.1 :Written 

script - 5 marks  + 

orals -10  marks                   

Assign.2 Group 

presentation  - 10  = 

20 marks 

2 

The learners will -  

 familiarize themselves 

with basic  norms of 

business correspondence   

 produce effective resumes  

in accordance with various 

contexts  

Job Applications   

1. How to  write   applications for    

jobs  in  response to 

advertisements  

2. Types of resume 

3. Electronic formats for  resumes 

Assignments: 

1. Job Application Letters  in 

response to advertisement   

2. Writing a student’s  resume 

 

Assign.1: 2 x 5 =  

10 marks Assign.2 

15 marks 
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3 

The learners will - 

 develop skills of literary 

appreciation 

 enhance their descriptive 

writing skills 

 enrich their vocabulary 

Literary Appreciation   

The following stories from  the 

prescribed Text ‘Let’s Go Home and 

Other Stories’ . Ed. By Meenakshi 

Mukherjee. 

“The Shadow” 

“Meeting Pool” 

“Death of a Hero” 

“White Dove’ 

“Zamindar of Palipuram’  

Assignments: 

1. 2 Questions  on  expressing  

personal responses    

2. 2 Character sketches   

3. Vocabulary enhancement 

exercises 

 

Assign. 

1:(2 x 5) = 10 marks 

2. (2 x 5) =10 

3. 5 marks 

4 

The learners  will - 

 be   competent  enough  to   

appear for an interview 

process   

 confidently participate in a 

group discussion   

 

Soft skills enhancement through 

effective communication in 

English     

Content-point (only of that module): 

1. Types of Interviews 

2. How to prepare for an 

interview   

3. Language and Etiquette   

4. Role play/mock interviews   

5. Methods and Procedures of  

Group Discussions  

6. Practice sessions in Group 

Discussions    

Assignments: 

1. Descriptive question on how to 

prepare for an interview   

2. Mock Interview                                      

3. Mock Group Discussion                                  

 

Assign. 

1.  5 marks   

 

2. 10 marks  

3. 10 marks  

 

EVALUATION : 

4. Internal=  Continuous Evaluation of all four Modules to be taken = 25 marks 

5. External = 75 marks 

6. Total : Internal = 25  + External =75     = 100 marks 
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SEMESTER II 

 

English II (Lower Level) 

 

OBJECTIVES:   

The student should be able to -   

1. Prepare  and  deliver  an effective  presentation    

2. Write an  effective resume  

3. Appear for  an interview   process   with  confidence     

4. Develop  skills  of  reading  literary narratives   with understanding  and    appreciation   

 
Code No Subject TC Th C Pr C Int M Ext M Total 

9201 (A) English II (Lower Level) 4 3 1 25 75 100 

 

 
Module 

No. 
Objective Content Assessment 

1 

The learners will be 

able to - 

 use appropriate 

technical words, 

tense and linking 

devices 

 adopt   different 

techniques   of 

presentations  

 be  competent 

enough to give an  

effective 

presentation in 

English    

Presentation Skills  

Structure of a presentation  

1. How to prepare  the     outline of a 

presentation 

2. Commonly used verbs and connectors   

3. Use of signaling, signposting and 

listing techniques 

4. Use of visual and   electronic aids  

(OHP/PPT  etc.)  

Assignments: 

1.  Exercise based on  use of signposting 

and listing techniques   

2. Preparing outline of presentation   

3. Presentation on given topic   (oral)     

Assign. 

1.  5 marks   

2. 10 marks  

3. 10 marks 
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2 

The learners will - 

 be familiar with 

the requirements 

of a job 

application letter 

 be able to write an 

effective resume  

Job Applications   

1. How to respond to an advertisement  

and  write   job applications  

2. How to write an effective  resume 

3. Electronic formats for  resumes 

Assignments:  

1. Job Application Letters in response to 

an advertisement     

2. Writing a student’s  resume 

Assign. 

1. (2 x 5)= 10 

marks  

2.15  marks 

3 

The learner will learn 

how to -   

 read with 

emphasis on 

fluency, tone and 

voice modulation 

 enhance their 

vocabulary 

 express 

themselves 

creatively   

 be able to   

connect the 

narrative to the 

larger society and 

their lives  

Reading   and comprehension skills:     

  3rd   and 4th   stories     from    Prescribed 

Text ‘YuvaKatha  7’ 

1. Comprehension Skills     

2. Reading a passage with     fluency, 

tone,  modulation, fluency     

3. Personal responses  to the prescribed 

stories     

4. Vocabulary building 

5. Expressing ideas creatively  

Assignment: 

1. Comprehension Skills    

2. Reading a passage with - fluency, 

tone,  modulation 

3. Personal responses  to the prescribed 

stories    

Assign. 

1. 10 marks 

 

2.  5 marks 

 

3.10 marks 
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4 

 

The learner will be 

able to- 

 verbally  describe 

objects,  images 

and pictures 

 use appropriate 

words and 

sentence 

structures to seek 

information, give 

replies, 

instructions etc.  

 confidently appear 

for an interview   

 

Verbal communication skills for 

interpersonal communication    

1. Asking for  information  and replying   

2. Giving instructions  and replying  

3. Visual to verbal communication : 

interpreting pictures    

4. Describing objects 

5. Verbal skills required during an 

interview    

Assignments: 

1. Visual to verbal interpretation    

2. Writing instructions/asking for 

information     

3. Describing objects  

4. Mock Interview   

 References ( for all module): 

 

 

Assign. 
1.  5 marks 

2.  5 marks 

3.  5 marks 

4.10 marks 
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REFERENCE BOOKS: 

Prescribed Texts: (Lower Level English) 

Keerti Ramachandran.  1996 (rpt 2010).YuvakathaVol 7.  Katha Books. New Delhi.    

(Higher Level English )  

Meenakshi Mukherjee (ed.)  (2009 rpt). Lets Go Home and Other Stories.  : Orient Longman, 

New Delhi.      

Prescribed Texts: (Higher Level) 

 

REFERENCE BOOKS: 

Semester II  

1. Agrawal, Deepak (2011). Group discussion: theory and technique. Jaipur: Yking. 

2. Bentley, T.J. (2004). Report writing in business the effective communication of 

information. New Delhi: Viva Books Pvt. Ltd. 

3. Corfield, Rebecca (2010). Preparing the perfect CV : How to make a great impression 

and get the job you want. New Delhi: Kogan Page. 

4. Forsyth, Patrick (1997). Thirty minutes ... before a presentation. New Delhi: Kogan Page 

India Pvt. Ltd. 

5. Lines, June (1997). Thirty minutes ... before your job interview. New Delhi: Kogan Page 

India Pvt. Ltd. 

6. Neogy, Jayant (2003). Winning resume: how to write an impressive curriculam vitae 

[CV] that guarantees an interview call. New Delhi: Unicorn books. 

7. Oka, Milind M. (2001). Guidelines for preparing student's projects reports. Pune: Everest 

Publishing House. 

8. Sharma, B.L. (2011). Latest interview techniques: modern trends and practices. Jaipur: 

Shree Niwas Publications. 

9. Siddons, Suzy (2000). Presentation skills (2nd ed.). Hyderabad Universities Press (India) 

Ltd.  

10. Singh, O.P. (2012). Art of effective communication in group discussion and interview for 

competitive examinations. New Delhi: S.Chand& Co Ltd. 
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Semester II  

Human Physiology 
OBJECTIVES: 

1. The students will understand the basic structure and functions of the human body 

2. Student will be acquainted with common diseases/disorders of each system 

 

Code No Course TC Th C Pr C Int M Ext M Total 

9202 Human  Physiology 4 3 1 25 75 100 

 

Human Physiology Theory 

 
Module 

No. 
Objective Content Evaluation 

 

 

 

 

 

 

 

 

1 

 

This will enable 

students to: 

1. Introduce 

students to 

basic 

terminologies 

2. Understa

nd the basic  

structure of 

human body 

3. Understa

nd the 

functioning of 

cardio 

vascular, 

respiratory , 

gastro 

intestinal  

4. Brief 

knowledge 

about common 

diseases 

affecting each 

system. 

5. To create 

awareness 

INTRODUCTION 

 General terms- anatomy, physiology, symmetrical 

arrangement, anatomical position. Median plane / lateral 

plane, internal/ external, superficial /deep, superior/ 

inferior, anterior/posterior.  

 Basic human tissues. 

 Introduction to human skeleton. 

 Structure of bone and cartilage. 

 Classification of various types of muscle. 

BLOOD AND LYMPHATIC SYSTEM 

 Physical characteristics of blood 

 Blood volume, composition of plasma and functions 

of plasma protein 

 RBC formation and functions 

 Information about anaemia and thalessemia.  

 Blood groups, their  importance , Rh-incompatibility.  

 WBC- types, functions, importance of CBC 

 Platelets and mechanism of coagulation 

 Lymph and lymphatic system, spleen and its functions. 

HEART  

 Its structure and circulation of blood. 

 Cardiac cycle 

 Information about hypertension & ischemic heart 

disease  

RESPIRATORY SYSTEM 

Respiratory organs-nose, sinuses, larynx, trachea, 

 Multiple 

choice 

questions 

 Short 

notes 

 Display 

 Quiz 

 

5 marks 
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about 

interdependenc

e and co-

ordination 

between 

different 

systems of the 

body for 

normal 

functioning. 

 

bronchi lung brief structure and functions. Mechanism 

of respiration, factors affecting efficacy of respiration. 

Various lung volumes and capacities. 

Common diseases- TB, asthma, bronchitis, cough, 

pneumonia sinusitis. 

GASTRO - INTESTINAL SYSTEM 

Oral cavity, tonsils, pharynx, oesophagus, stomach small 

and large intestine - brief structure and functions. 

Liver, gall bladder, pancreas structure and functions. 

Common disorders- Dental caries, vomiting. diarrhoea, 

constipation. Hyperacidity, diabetes. 

 

 

 

 

 

2 

 

 

 

 

 

 

 

 

This will enable 

students to: 

1.  

Understand 

the 

functioning of 

excretory 

system and 

brief 

knowledge 

about 

common 

diseases 

affecting this 

system. 

2. Know 

more about 

the nervous 

system 

EXCRETORY SYSTEM 

 Structure and function of organs of urinary system (in 

brief). 

 Mechanism of urine formation  

 Common diseases- urinary tract infection and renal 

stones. 

 Structure and function of skin 

 Regulation of body temperature 

 Common disorders - acne dandruff and burns. 

NERVOUS SYSTEM 

 Classification of nervous system 

 Structure and functions of different parts of brain, 

spinal cord and reflex action. 

 Eye - structure and mechanism of vision 

 Common problems - conjunctivitis, cataract. 

 Ear - structure and mechanism of hearing 

 Common problems - deafness, vertigo, motion sickness 

 Multiple 

choice 

questions. 

  Short 

notes. 

  Display. 

  Quiz. 

  PPT 

present-

ation 

 

5 marks 

 

 

 

 

3 

 

 

 

 

 

This will enable 

students to: 

1. know more 

about the 

endocrine 

system 

2. Have  

knowledge of 

reproductive 

system and 

ENDOCRINE SYSTEM 

 Listing of endocrine glands and their location 

 Functions of pituitary, thyroid, parathyroid and adrenal. 

REPRODUCTIVE SYSTEM 

FEMALE REPRODUCTIVE SYSTEM 

 Structure  

 Menstrual cycle 

 Fertilization 

 Breast- Structure, function, importance of breast hygiene 

and breast feeding 

 Multiple 

choice 

questions. 

  Short 

notes. 

  Display. 

  Quiz. 

 PPT 

present-

ation 
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 importance of 

reproductive 

health 

 Physiological changes in pregnancy 

 Importance of ante-natal care.  

MALE REPRODUCTIVE SYSTEM 

 Structure 

  Sex education 

 Contraception and infertility 

 Sexually transmitted diseases-syphilis, gonorrhoea, 

AIDS 

5 marks 

 

EVALUATION: 

1) Internal – Theory 15 marks + Practical 10 marks = 25 marks 

2) External : Theory 50 marks + Practical 25 marks = 75 marks 

3) Total  :  Internal -25 + External  - 75 = 100 marks 

 

REFERENCES : 

1) Guyton, A.C., Hall J.E.- Textbook of Medical Physiology - Prism Books Pvt Ltd., Bangalore. 

2) Concise Medical Physiology - Chaudhari. 

3) API Text Book of Medicine.  

4) Textbook of Gynaecology - Datta. 

5) Winwood - Sear’s Anatomy and Physiology for Nurses - London, Edward Arnold . 

6) Wilson -Anatomy and Physiology in Health and Illness, Edinburgh, Churchill Livingstone. 

7 )ChatterjeeChandiCharan -Textbook of Medical Physiology - London. W.B. Saunder’s 

company. 
 

 

Human physiology (Practical) 
 
 

Module 

No. 
Objective Content Evaluation 

 

 

 

 

 

 

 

 

4 

 

 

 

 

 

This will enable 

students to: 

1. Introduce the 

students to 

human skeleton 

and enable them 

to identify 

various bones in 

the body 

2. perform simple 

clinical tests  

like estimation 

of haemoglobin 

and blood group 

1. Study of human skeleton and identification of bones. 

2. Estimation of haemoglobin 

3. Estimation of blood groups, 

4. Demonstration of peripheral blood smear. Importance 

of complete blood count. 

5. Measurement of pulse rate and blood pressure.  

6. Discussion of normal components of urine. Test for 

abnormal components like sugar, albumin and 

acetone and discussion on diseases in which they are 

found.       

7. FIRST AID 
-Definition, aims, qualities of first aider, contents of first 

aid box. 

-Different types of bandages and bandaging techniques. 

 

 

 

 

 

 

 

 

10 marks 
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and blood 

pressure 

3. Utilize the 

knowledge 

learnt to 

administer first 

aid for common 

emergency 

situations. 

4. Acquaint the 

students with 

the basic 

principles of 

home nursing. 

 

WOUNDS 

-Classification, dressing and management of 

haemorrhage- basic principles and discussion about 

bleeding from various parts of body. 

FRACTURE 

-Types, symptoms, management. 

Sprain and dislocation 

First Aid for- foreign bodies in eye, ear, nose, skin. 

First Aid for - fainting, burns, heat stroke, asthma, 

convulsions, electric shock and heart attack. 

First Aid for - common poisoning, dog bite, snake bite, 

bee-sting and scorpion bite. 

BASIC PRINCIPLES OF HOME NURSING- 

 Measuring body temperature, steam inhalation, body 

sponging, taking care of bed ridden patient and enema. 

8. Cardio pulmonary resuscitation 
 

External :  Practical exam - 25  marks  +    Theory - 50 marks = 75 marks 

 

REFERENCES : 

 

S.  No. Title of the Book Author 

1.  Book of Clinical Medicine Hutchinson’s 

2.  First Aid St .John’s Ambulance Association 
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Semester II 

Physical and Analytical Chemistry 
Objectives:  

1. To acquaint the students to fundamental principles of physical and analytical chemistry 

2. To understand the diverse analytical processes and the various steps involved in the same 

3. To develop analytical skills 

4. To understand the various instrumentation techniques applied 
 
Code No Subject TC Th Pr Int Ext Total 

0923 Physical and Analytical Chemistry 4 2 2 25 75 100 

 

Physical and Analytical Chemistry Theory 

Module 

no 

Objective Content Evaluation 

1 

This module will 

enable students to: 

1. Acquire 

knowledge of 

fundamentals of 

physical chemistry 

2. Understand and 

analyze the 

scientific 

information 

 

Physical Chemistry 

Instrumental methods of chemical analysis 

a. Potentiometry: Brief mention of 

electrode potential, Hydrogen 

electrode, glass electrode and 

applications 

b. Conductometry: Definition of specific 

conductance, equivalent conductance  

and applications 

c. Refractometry: Simple theory, 

instrumentation, Application, 

Abbe’srefractometer 

d. Colorimetryand  spectrophotometry: 

b. Definition, absorbance, absorbility, 

Beer and Lambert law, instrumentation 

of colorimeter and spectrophotometer, 

factors affecting absorbility like 

temperature, solvent, wavelength, 

difference between colorimeter and 

spectrophotometer and applications 

Question-

Answer- 10 

Marks 

+ 

Assignment -5 

Marks 

or 

Presentation- 5 

Marks 

2 

This module will 

enable students to : 

1. Acquire 

knowledge about 

Analytical Chemistry 

a)Gravimetric Analysis 

- Common ion effect, solubility product, 

completeness of precipitation, 

Question-

Answer- 10 

Marks 

or 

Assignment -5 
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different 

analytical 

methods 

2. Understand the 

various steps 

involved in 

analytical 

processes   

complexions effect of acids, effect of 

acid, temperature and solvent upon 

solubility of precipitate, super saturation, 

and precipitate formation, re-precipitation 

b)Solvent extraction and Chromatography 

- Principle, Distribution co-efficient, 

distribution ratio, relation between 

distribution ratio and distribution co-

efficient, solvent extraction methods i.e. 

ion association, salvation, chelate 

formation and its applications 

- Principle of chromatography, types 

(absorption, partition, coloumn) , 

principle, diameter of coloumn, packing, 

loading of sample, elution 

- Ion exchange chromatography, principle, 

cation and anion exchange resins, anion 

acids, deionization of water 

- Paper chromatography, Thin layer 

chromatography and Gas-Liquid 

chromatography - principle, techniques 

involved and applications. Detection of 

water 

Marks 

+ 

Presentation- 5 

Marks 

 

Physical and Analytical Chemistry Practical 
Module no Objective Content Evaluation 

1 This module will 

enable students to : 

1. Understand the 

principles of 

physical 

chemistry 

2. Learn the various 

instrumentation 

techniques 

 

Physical Chemistry 

1. To determine the heat of neutralization 

of strong acid or strong base 

2. To determine the relative fuel value of 

kerosene to ethyl alcohol 

3. To determine the λ max and 

concentration of CuSO4colourimetrically 

4. To determine the λ max and 

concentration of ascorbic acid 

colourimetrically 

5. To determine the molar absorptivity 

coefficient of K2Cr2O7colourimetrically 

6. To study the adsorption of acetic acid 

on charcoal from its solution 

7. To study the hydrolysis of ester and 

find out the order of reaction 

8. To determine the total soluble solids 

content of various food samples 

Experiment- 

10 Marks 

+ 

Assignment -5 

Marks 

or 

Presentation- 5 

Marks 
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2 This module will 

enable students to: 

1. Learn the 

various 

analytical 

techniques 

2. Develop 

analytical skills 

 

Analytical Chemistry 

1. To prepare 1N KMnO4 solution 

2. To prepare KMnO4 solutions of different 

normalities using dilution method 

3. To separate and identify a binary mixture of 

inorganications by paper chromatography 

4. To separate and identify a binary mixture of 

amino acids by paper chromatography 

5. To separate the mixture of ortho and para 

nitro aniline by thin layer chromatography 

6. To separate the cations from the given 

mixture  bycoloumn chromatography using 

cellulose 

7. To determine the amount of Nickel 

gravimetrically as Ni-DMG 

Experiment- 

10 Marks 

or 

Quiz -5 Marks 

+ 

Assignment- 5 

Marks 
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Semester II 

Fundamentals of Food Science and Nutrition 

Objectives: 

The course will enable the students to:  

1. Understand the inter-relationship between food, nutrition and health 

2. Know the methods and principles involved in cooking. 

3. Understand the knowledge of food science and the changes occurring during food preparation 

4. Know the methods and principles involved in cooking. 

5. Learn to relate foods with their nutrient content 

 

Code No Course T C Pr C Th C Int M Ext M Total 

9204 Fundamentals of Food Science and 

Nutrition 
4 2 2 25 75 100 

 

Fundamentals of Food Science and Nutrition Theory 

Module 

No. 
Objectives Content Assessment 

 

1 

This will enable students 

to: 

1. Know nutritional 

aspects of foods and 

their functions. 

2. Understand the 

importance and role of 

macronutrients in 

health  

3. Identify food sources  

4. Understand the 

principles of food 

science and discuss the 

relation between Food 

Science and Nutrition 

 

Introduction to Nutrition 

1:  Terms used in Nutrition and Health. 

Definitions - Health, Nutrition, 

Nutrients, Foods, Diet, R.D.A., 

Balanced diet, Malnutrition, Under 

nutrition, Over nutrition, Optimum 

nutrition. 

2: Five Food Groups and Food guide, 

relationship between food and nutrition, 

functions of food, classification of 

nutrients, factors affecting food 

consumption and food acceptance. 

Macronutrients 

1. Carbohydrates 

2. Proteins 

3. Fats  

4. Water 

- Classification, functions, sources, 

requirements, deficiencies  

- Digestion, Absorption, Transport 

- Food Science principles  

 

 

25 Marks 

 

Quiz / 

assignments 
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2 

This will enable students 

to: 

1. Know the role of 

Vitamins and 

minerals in health    

2. Identify the color 

pigments in foods 

3. Understand the changes 

in color pigments 

 

Micronutrients: 

Classification of Vitamins: A, D, E, K, 

Thiamin, Riboflavin, Niacin, Ascorbic 

Acid and Minerals: Calcium, Iron and 

Iodine 

- Functions, deficiencies sources, 

requirements 

- Digestion, Absorption, transport 

- Conservation of nutrients 

Color Pigments 

 

 

25 Marks 

 

Quiz / 

assignments 

 

Fundamentals of Food Science and Nutrition Practical 

 

Objectives: 

The course will enable the students to:  

a. Relate weight and measures of raw foods with cooked amounts and associate them with 

serving size. 

b. Apply the knowledge of food science and observe the changes occurring during food 

preparation. 

c. List rich food sources of various nutrients and plan and prepare recipes 

 

Module No. Objectives Content Assessment 

 

1 

This will enable 

students to: 

1. Understand the 

concept of portion 

size  

2. Know the 

specified amounts 

and proportion of 

ingredients used in 

the recipe 

3. Understand the 

basic scientific 

principles and the 

preparation of 

food 

4. Learn the 

Basics of Food Preparation 

1. Cereal, pulse, milk, egg and vegetable 

and fruit preparation 

- Weights and measures 

- Standardization, portion size 

- Methods of food preparation 

- Food Science principles  

- Calculation of nutrients  

- Conservation of nutrients 

 

25 marks  

 

Quiz     
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preparation 

methods to 

optimize nutrient 

content and 

conserve nutrients 

 

 

2 

This will enable 

students to: 

 

1. Plan recipes and 

calculate nutrients 

2. Understand and 

relate the 

principles of food 

science to the 

preparation and 

methods to 

conserve nutrients 

 

Plan and Prepare Recipes for 

 One Serving: 

- Energy: high and low calorie 

- Proteins 

- Calcium  

- Iron 

- Vitamin C 

- Vitamin A 

B- complex vitamins 

25 marks 

 

Planning and 

Cooking    
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Semester II 

Human Ecology and Family Science-II  
 

Objectives 

1. The course enables the students to: 

2. Understand various streams of Human Ecology and family sciences 

3. Integrate learning across various domains of human ecology 

 

 

Module No Objectives Content Assessment 

1 

This module will enable 

students to  

- Understand the scope 

of Human Ecology 

and family Science. 

- Learn about the 

clinical aspects of 

nutrition and dietetics. 

- Understand the 

relation of public 

nutrition and health. 

- Learn about the 

catering, food services, 

food 

processing,technology, 

food quality and 

safety. 

Scope of Human Ecology and family 

sciences in higher education. 

Major concepts, relevance and skills in  

Nutrition, Food Science And 

Technology: 

- Clinical nutrition and dietetics   

- Public Nutrition and health.   

- Catering and food services 

management 

- Food processing and technology 

- Food quality and food safety. 

 

25 Marks 

Quiz/ 

Assignment/

projects/ 

presentation

s 

 

2 

This module will enable 

students to  

- Learn about the early 

childhood care and 

education. 

- Understand the 

significance of, 

Special education, 

guidance and 

counseling. 

- Learn about the 

support services for 

children. 

Major concepts, relevance and skills in  

Human Development And Family 

Studies: 

- Early Childhood Care and Education 

- Guidance and counseling 

- Special Education and support 

services 

- Support services for children in 

difficult circumstances 

- Child labor.  

- Millennium Development goals 

Aging/Elderly 

- Management of institutions and 

25 Marks 

Quiz/ 

Assignment/

projects/ 

presentation

s 

 

Code No Subject TC Th Pr Int Ext Total 

0925 Human Ecology and Family 

Science-II 

4 4 - 25 75 100 
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- Understand laws 

against for child labor 

- Learn about the 

Millennium plan for 

the elderly and 

management of 

institutions and 

programs for children, 

youth and elderly. 

programs for children, youth and 

elderly. 

3 

This module will enable 

students to  

- Learn about the care 

and maintenance of 

fabrics in institution. 

- Understand the design 

the design of fabric 

and apparel. 

- Learn about the 

concept of retailing 

and merchandizing. 

- Learn about quality 

control in garment 

industry, museum logy 

and textile 

conservation. 

Major concepts, relevance and skills in  

Fabric And Apparel 

- Care and maintenance of fabrics in 

institutions 

- Design for fabric and apparel 

- Retailing and merchandising 

- Production and quality control in 

garment industry  

- Museumology and Textile 

Conservation 

25 Marks 

 

Quiz/ 

Assignment/

projects/ 

presentation

s 

 

4 

This module will enable 

students to  

- Learn about human 

resource, event  and 

hospitality 

management 

-  Understand the 

designing and 

ergonomics of interior 

and exterior space. 

- Learn about the 

consumer services 

- Learn about the 

development and 

corporate  

communication 

,journalism, media 

management and 

development programs 

 

Major concepts, relevance and skills in  

Resource Management 

- Human Resource Management 

- Hospitality Management 

- Designing of interior and exterior 

space 

- Event management 

- Consumer services 

- Ergonomic Interior/Space 

 

Communication And Extension 

- Management of Development 

programs 

- Development Communication and 

Journalism 

- Media management and Advocacy 

- Media Design and production 

- Corporate communication and public 

relations.  

25 Marks 

Quiz/ 

Assignment/

projects/ 

presentation

s 
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Semester III 

Nutrition for Life span 

 

Objectives: 

The course will enable students to - 

 Understand the physiological changes, special needs and health concerns of people at 

different stages of life 

 Understand the importance of nutrition to physical, psychological growth and development 

and ageing. 

 

Code No Course TC Th C Pr C Int M Ext M Total 

9301 Nutrition for Life span 4 - 4 100 - 100 

 

 

Module 

No. 
Objectives Content Assessment 

   1 
This will enable students to: 

3. Know the nutritional 

requirements and 

understand the concept of 

RDA 

4. Comprehend the concept of 

food guide and translate the 

same into planning 

Basics of Meal Planning  

1. Overview of nutritional 

requirements  

2. Food Guide/ Food Pyramid and its 

use 

3. Food Exchange List 

4. Balanced diet 

5. Factors affecting meal planning 

6. Maintaining a dietary record 

Quiz/ 

Assignments / 

Projects 

Viva 

   2 
This will enable students to: 

1. Plan balanced diets for 

individuals keeping in mind 

their physical activity, 

income group, social and 

cultural background 

2. Suggest dietary  

modifications for common 

ailments 

Nutrition in Adulthood  

1. Planning meals for sedentary, 

moderate and heavy workers 

2. Dietary modifications for common 

ailments: diarrhea, constipation,  

Underweight, obesity and fever 

 

 

Quiz  

Planning and 

Cooking 

Practical  

Viva 

  3 
This  will enable students to: 

1. Learn the physiological 

changes during pregnancy 

and lactation 

Nutrition during Pregnancy and 

Lactation 

1. Planning meals for various 

physiological conditions 

Quiz  

Planning and 

Cooking 

Practical  
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2. Understand the effect of 

physiological changes on 

nutritional requirements 

Understand the role of 

nutrition in pregnancy 

outcome and during 

lactation 

- Pregnancy 

- Lactation 

 

Viva 

   4 
This will enable students to: 

Understand the 

physiological changes 

during growth, 

development and ageing 

and their effect on 

nutritional needs 

Nutrition during Life cycle 

1. Planning meals for different age 

groups 

- Infancy 

- Childhood 

- Adolescence 

- Old age 

Quiz  

Planning and 

Cooking 

Practical  

Viva 

 

Evaluation: 

 

 Planning = 50 marks (including projects and assignments) 

(Each plan to be evaluated out of 10 marks and average to be taken) 

 Cooking practical = 30 marks 
           (Each cooking practical to be evaluated out of 10 marks and average to be taken)  

 Quiz = 20 marks (including viva) 

 Total = 100 marks. 
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Semester III 
 

Entrepreneurship Development     

 
Objectives: 

The course enables the students to- 

1. Understand the concept of entrepreneurship 

2. Acquire knowledge about the world of entrepreneurs   

3. Understand and inculcate entrepreneurial values, attitudes, qualities and desires. 

4. Sow the seed of entrepreneurship in fertile mind   

 

 

Code No Course TC Th C Pr C Int M Ext M Total 

0932 Entrepreneurship Development  4 - 4 100 - 100 

 

 

 

Module No Objectives Content Assessment 

1 

This module will 

enable the student to 

- Understand the market 

and develop new ideas 

as per market demands 

- Understand the types 

of entrepreneurship.  

- know available 

techniques for 

opportunity 

development, 

 

Introduction to Entrepreneurship: 

- Definition, Concept and Need for 

entrepreneurship. 

- Types of entrepreneurs: Spontaneous, 

Motivated and Induced.  

- Kinds of Entrepreneurship: 

Proprietary, Partnership and Group 

Entrepreneurship. 

Exploring the World of 

Entrepreneurs: 

-  Legendary, Business, Social and 

Environmental, Artistic and Aesthetic 

Entrepreneurs  

- Entrepreneurs in Shadows, failed 

entrepreneurship  

- New Internet Entrepreneurs.  

 

case studies   

presentations 

using different 

audiovisual 

aids   

individual or 

group activity 

Quiz 

7 marks 

2 

This module will 

enable the student to 

- Understand  the 

characteristics of an 

entrepreneur 

- Assess ones  readiness 

to be an entrepreneur, 

Entrepreneurial Assets 

- Entrepreneurial Values and attitudes. 

- Entrepreneurial Qualities. 

- Role demands and Requirements of 

Entrepreneurs. 

 

Entrepreneurial Motivation 

case studies   

projects 

presentations 

using different 

audiovisual 

aids   

individual or 
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- know available 

techniques for 

opportunity 

development 

- understand the 

elements of a 

successful business 

venture 

- Definition and Meaning of 

Achievement Motivation.              

- Need for Achievement Motivation 

Unit 3- Motivating Factors: Internal and 

External 

group activity 

Quiz 

6 marks 

3 

This module will 

enable the student to 

- Develop effective 

communication skills 

required to be a 

successful 

entrepreneur. 

- Able to develop and 

appreciate theories 

that have been 

proposed to explain 

entry and success in 

business 

Gaining Personal Focus and 

Developing Skills 

- Communication Skills: Written and 

verbal communication. 

- Barriers to communication. 

- Developing Listening skills.  

- Personality Development: experts in 

the field to take sessions with students.   

- Gaining Personal Focus: Defining ones 

own Intentions, goals and purpose. 

Internal Intentions: 

External Intentions 

case studies   

presentations 

using different 

audiovisual 

aids   

individual or 

group activity 

Quiz 

6 marks 

4 

This module will 

enable the student to 

- Prepare a project 

report. 

- apply all fundamentals 

required to write a 

well-structured 

business plan 

- understand the 

development of a 

formal business plan 

- gain experience in 

developing key 

components of the 

business plan into an 

executive summary 

 

Entrepreneurial Ideas 

- Creativity and Idea Generation- 

Searching and selecting Entrepreneurial 

Ideas. 

-Dynamics of project Identification. 

- Matching Project and enterprise. 

- Gather Information on what works, 

How to succeed and Mistakes to avoid.  

(Students to interact with particular 

business persons related to their 

identified project/ field of interest, have 

Brainstorming sessions and share Ideas 

and Strategies in class)   

- Research select articles written about 

the industry related to their product or 

service. 

Organize Visits to Industries and 

Organizations helping entrepreneurship. 

case studies   

presentations 

using different 

audiovisual 

aids   

individual or 

group activity 

Quiz 

6 marks 
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SEMESTER III 

Food Science and Sensory Evaluation  

 
OBJECTIVES: 

This course will enable students to: 

1. Understand nature and composition of food  

2. Know the role of different ingredients along with methods and principles used in food 

preparation  

3. Understand the changes occurring in foods during cooking. 

4. Learnt the sensory evaluation and its applications. 

 

 

Code No  Subject TC Th Pr Internal External Total 

0933 

Food Science and Sensory 

Evaluation 

 

4 3 1 25 75 100 

 

Food Science and Sensory Evaluation Theory 
 

Module No Objectives Content Assessment 

1 This module 

will enable 

students to: 

1. Understand 

the importance 

of Sensory 

evaluation 

and use 

different 

Sensory 

Evaluation 

Techniques. 

2. 2. Understand 

the role of 

water and be 

familiar with 

composition of 

different 

beverages. 

3. 3. Understand 

the stages of 

sugar cookery 

and their uses 

in food 

 Introduction to Food Science. 

 Sensory Evaluation  

Sensory characteristics of food, Importance 

and objectives of Sensory evaluation and its 

Prerequisites, Tests for Sensory Evaluation: 

Sensitivity Threshold test Difference test – 

paired comparison, triangle and Duo-trio 

test, Rating test – Hedonic, Numerical, 

Composite scoring and ranking test 

 Water:Role of water in cookery, Forms of 

water – Bound and free water.  

Types of water - Hard and Soft. 

 Beverages: Types and Classification. 

Coffee, Tea, Cocoa Processing.(In Brief) 

 Sugar Cookery: Types of sugar, stages of    

sugar cookery and inversion of sugar. 

Crystallization and factors affecting 

crystallization. Crystalline candies and Non 

Crystalline candies 

 Fats and Oils: Physical properties – 

plasticity, smoke point and flash point. 

Functional role of fats – flavor, texture, 

tenderness, emulsification, shortening and 

25 Marks 

 

Quiz/ 

Assignments/ 

Projects/ 

Presentations 
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preparations. 

4. 4. Know the 

composition 

and properties 

of fats and 

their role in 

food 

preparation and 

processing. 

 

leavening effects. 

Emulsions – Types of Emulsions. 

Rancidity - types and prevention. 

Antioxidants flavor reversion. 

Fat absorption and factors affecting it 

2 

 

This module 

will enable 

students to: 

Know the 

composition of 

specific foods 

of plant origin 

 

1.Understand 

the changes 

occurring in 

various food  

components 

during cooking 

with their 

applications. 

2.Know the role 

of various foods 

in cookery 

 Cereals :Structure and composition of a 

cereal grain, Properties of starch – 

Thickening and Gelatinization, Gel 

Formation, syneresis, Retrogradation and 

Lump formation, Dextrinization, Identity of 

grains, Gluten formation – Factors affecting 

Gluten formation. 

 Leavening agents: Natural and Chemical 

and their action. 

 Pulses and legumes: Composition, toxic 

factors, their effects, and elimination, 

soaking, fermentation and germination,  

 Vegetable and Fruits: Composition, 

nutritive value, color pigments and effect of 

cooking on them. Enzymatic and Non 

enzymatic Browning. 

 Pectic substances: forms – Pectin, 

Protopectin, Pectic acid, Pectinic acid, 

Theory of gel formation. Vegetables gums 

and their commercial uses.  

25 Marks 

 

Quiz/ 

Assignments/ 

Projects/ 

Presentations 

 

3 

 

This module 

will enable 

students to: 

1.Know the 

composition of 

specific foods 

of animal origin 

2. Understand 

the changes 

occurring in 

various food 

components 

during cooking 

with their 

applications. 

 

 Milk: Composition, effect of heat,acid, 

alkali and enzymes on milk, scum 

formation, maillard reaction 

 Egg: Structure and composition of egg, 

protein in egg white and egg yolk.  Methods 

to judge egg quality (grading). Physical and 

chemical changes during egg storage, Egg 

foamsand uses.Role of egg in cookery and 

methods of cooking egg.  

 Meat, Fish and Poultry-Composition, 

Structure, post mortem changes, ripening of 

meat, tenderization of meat and changes 

during meat cooking.  

 Fish: Classification, quality indicators of 

fish, types of fish spoilage, gelatin, and Fish 

Protein Concentrate (FPC). 

25 Marks 

 

Quiz/ 

Assignments/ 

Projects/ 

Presentations 
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Evaluation: 

1.Internal – Theory 25 marks + Practical 25 marks = 50 /2 = 25 marks 

2.External – Theory 75 marks 
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Food Science and Sensory Evaluation Practical 
 

Objectives: 

This course will enable students to: 

1. Understand nature and composition of food  

2. Observe the principles of Food Science 

3. Comprehend the role of different ingredients used in food preparation / processing. 

4. Learn various tests of sensory evaluation of and their applications. 

 
 

Module 

No 

Objectives Content Assessment 

I This module will 

enable students to: 

1. Understand the 

importance of 

Sensory 

evaluation 

2. Comprehend and 

understand the 

role of 

ingredients and 

their behavior 

during 

preparation and 

processing. 

1. Tests for Sensory Evaluation 

Sensitivity Threshold test, difference test – 

paired comparison, triangle and duo-trio test, 

scoring and ranking test. 

2. Sugar Cookery 

Preparation ofsugar syrups for example: 1 

thread, 2 threads,softball, crack stage and 

caramelization. 

3. Starch Cookery 

Stiffness of starch gel and factors affecting it 

Factors affecting gluten formation i.e. 

kneading time, types of cereal and flours, 

effect of amount of fat etc. 

3. Fat Cookery: Shortening effect and 

factors affecting fat absorption. 

4. Milk Cookery- Preparation of Curd, 

Paneer, Maillard Reaction. 

5. Egg Cookery- Role of Egg – Boiled, 

poached, Omelet, French toast and 

mayonnaise. 

 

25 Marks 

 

Continuous 

assessment. 

 

 

*Evaluation Pattern: 

 Each cooking practical to be evaluated out of 10 marks 

 Average marks for each module to be aggregated at 25 marks 
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Semester III 

Organic and Inorganic Chemistry  

Objectives 

1. To understand the basis and significance of atomic models and the different types of bonds 

2. To understand the fundamental principles of titration 

3. To acquaint the students to the principles of organic chemistry 

4. To gain the knowledge about the different functional groups in detail  
 

Code No Subject TC Th C Pr  C Int M Ext M Total 

0934 Organic and Inorganic Chemistry 4 4 - 25 75 100 

 

Module no Objective Content Evaluation 

1 

This module will 

enable students to:  

- Understand the 

basis and 

significance of 

atomic models 

- Acquire 

knowledge about 

different types of 

bonds 

 

Atomic structure, Electronic configuration 

and Bonding: 

1. Different models of atomic structure 

2. Electronic configuration 

3. S,p,d orbitals 

4. Quantum numbers 

5. Wave nature of electron 

6. Valency 

7. Stable configuration attainment 

8. Types of bonds 

9. Valence bond theory 

10. Bonding of molecules using pure s and p 

orbitals 

11. Hybridization 

25 marks 

Presentation- 

Quiz 

 

2 

This module will 

enable students to:  

- Understand the 

basics of titration 

- Know all the 

aspects of acid-

base titrations 

 

Theory of titrimetric analysis and Acid-

Base titrations 

1. Classification of reactions 

2. Equivalent weight of different 

substances 

3. Expressing the concentration of solutions 

4. Standard solutions 

5. Definition of acids and bases 

6. Different acid-base indicators 

7. Titration curves for different strengths of 

acids and bases 

8. Displacement titrations 

 

25 marks 

Presentation- 

Quiz 

 

 

 

3 This module will Principles of Oxidation-Reduction, 25 marks 

Presentation 
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enable students to: 

- Know the basic 

terms used in 

redox reactions, 

iodometry, 

iodimetry and 

argentiometry 

- Understand the 

principles of 

titrations 

involving  redox 

reactions, Iodine 

solution and 

silver nitrate 

solution 

 

Iodometry and Argentiometry: 

A) Redox Reactions 

1. Definition of terms 

a) Oxidation 

b) Reduction  

c) Oxidising agent 

d) Reducing agent 

2. Principle of redox reaction 

3. Redox indicators and detection of end 

point 

4. Titration curve with reference to ferrous 

and ferric 

B) Iodometry and Iodimetry 

1. Preparation and standardization of 

Na2S2O3 solution and Iodine solution 

2. Detection of end point 

C) Argentiometry 

1. Preparation of standard AgNO3 solution 

2. Srtandardization of AgNO3 solution 

using Mohr’s and Fajan’s method 

3. Determination of chloride, bromide and 

iodide individually and in the mixture 

Quiz 

 

4 

This module will 

enable students to: 

- Understand the 

basics of organic 

chemistry 

- Learn different 

functional groups 

in detail 

 

Chemistry of functional groups 

Introduction, structure, classification, 

properties, preparation and reactions of: 

1. Alkanes 

2. Alkenes 

3. Alkynes 

4. Benzene 

5. Alkyl Halides 

6. Alcohols 

7. Aldehydes and ketones 

8. Acids and their functional derivatives 

9. Amines 

10. Phenols 

 

25 marks 

Presentation- 

Quiz 

Assignment 

 

 

References: 

1. Cotton and Wilkinson, Basic Inorganic Chemistry, Page 209 -216 

2. SatyaPrakash, Advanced Inorganic Chemistry Page 301-305, 319-324 

3. Cristain G.D., John Wiley and Sons, Analytical Chemistry, 4th Ed. Pauling Linus, 

College Chemistry, Page 338 -349. 

4. Sarine and Sarine,Numerical Problems in Chemistry, Page 331-349. 



54 
 

5. Morrison.R.T. and Boyd R.N., Organic Chemistry, 5th Ed, Prentice Hall of India Pvt. 

Ltd, New Delhi, 1989. 

6. Peter Sykes, Guide Book to Mechanism in Organic Chemistry, (1981) 4th Ed, Orient –

Longman. 

7. Jean Louis Burgoit (2005), Ionic equilibria in Analytical Chemistry, Springer Science 

Ltd., 603-609. 

8. AmitArora (2006), Hydrocarbons- Alkanes, Alkenes, Alkynes, Discovery Publishing 

House. 

9. David Cooper (2002), Valence Bond Theory, Library of Congress. 
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Semester III 

Post Harvest Technology - I 

Objectives 

The course enables the students to: 

1) Know methods of purchasing and storing materials. 

2) Understand post harvest techniques for Foods. 

3) Learn packaging of the final product 

4) Gain knowledge of the basic principles and the procedures in the production of bakery and 

other cereal products. 

 

 

Module Objectives Content Assessment 

1 

The module enables the 

students to: 

- Learn about the cereal 

& millets crop, milling, 

wheat and rice products 

and breakfast foods. 

Processing of Cereals and Pulses 

Introduction 

-Main cereal crops grown in the country 

and their importance 

Milling of Cereals: 

-Care during storage of cereals 

Technology of Wheat Products: 

-Variety  of wheat, structure and 

composition, milling of wheat, Baking 

technology- Bread, biscuits, cake and 

pasta foods. 

Technology of Rice and Rice Products: 

Varieties of rice, drying of harvested 

paddy, parboiling, curing of rice, milling 

of rice, rice products- Instant mixes from 

rice and rice based instant foods. 

Processing of millets: 

 Polishing, pearling 

Production of Breakfast Food : 

 Puffed and flake products- Oat, maize 

and other millets. 

Process of milling of pulses 

 

25 Marks 

 

Quiz/ 

Short notes/ 

Assignments/ 

Presentations 

 

 

2 The module enables the Processing and Preservation of  

Code No Subject TC Th Pr Int Ext Total 

0935 Post Harvest Technology – I  4 4 - 25 75 100 
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students to: 

- Learn about the 

varieties and post 

harvest handling of 

fruits and vegetables. 

- Understand the 

preservation techniques 

for fruits and 

vegetables 

Vegetables and Fruits: 

Important varieties, Detection of maturity, 

Harvesting and transportation of fruits and 

vegetables- care during storage. 

Preservation: 

Canning of fruits and vegetables- Peas, 

pineapple etc. 

Precooking and Freezing of Fruits and 

vegetables 

Dehydration of Fruits and vegetables 

25 Marks 

 

Quiz/ 

Short notes/ 

Assignments/ 

Presentations 

 

 

3 

The module enables the 

students to: 

Learn about the 

beverages, concentrates, 

pickles and preserves 

Fruit Beverages and Concentrates: 

Manufacture of fruit juice, squashes,  

Fruit syrups and cordial- changes during 

storage of juices and squashes. 

High acid and High sugar products: 

Manufacture of jams, jellies. Marmalades 

and guava cheese. Material, blanching. 

Common defects in jams and marmalades. 

Preservation of candies:  

Crystallized and Glazed fruits 

Pickles and Chutneys: 

Manufacture of oil and vinegar pickles 

process of manufacture of chutneys 

 

25 Marks 

 

Quiz/ 

Short notes/ 

Assignments/ 

Presentations 

 

 

4 

The module enables the 

students to: 

Learn about tomato 

processing, dehydration 

of ginger and turmeric 

and oilseeds. 

Processing of tomato juice, puree, ketchup 

and common defects. 

Dehydrated Ginger and Turmeric 

Processing of Nuts and Oil Seeds. 

Major oil seeds of food importance, 

production and composition, 

Oil extraction methods 

Refining, hydrogenation, unconventional 

oils. 

 

 

25 Marks 

Quiz/ 

Short notes/ 

Assignments/ 

Presentations 

 

 

 

References: 

1. Pomeranz and Shellenberges, Bread science and technology. 

2. Matz, Cookie and Crackers Technology. 

3. Joslyn and Heid, Food Processing Operation. 

4. Matz S. A., (1996), Bakery Technology and Engineering, 3rd ed. , New Delhi, CBS 

Publishing. 
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5. Potter N.N, (1968), Food Science, West Port (connection) AVI Pubs. Co. 

6. Kaomer, Quality Control for Food industry, Vol. I and II. 

7. Kent Jouus, Cereal Chemistry. 

8. Girdharilallal, Siddappa .G.S. and Tandon .G.L., (1986), Preservation of fruits and 

vegetables, ICAR publication, New Delhi. 

9. D.R. Salunke, Storage, Processing and Nutritional Quality of Fruits and Vegetables- 

Encyclopedia of food and technology, Avi Publication. 

10. Cullinian and Sood, Materials Blanching-. 

11. Matz S.A., (1996), The Chemistry and Technology of Cereals as Food, 2nd ed., New 

Delhi, CBS Publications. 
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Semester IV 

Advanced Chemistry 

OBJECTIVES: 

The course will enable students to: 

1. Lay the foundation of biological chemistry. 

2. Give insights about the chemical reactions that occur in biological systems. 

3. Impart knowledge about the structures of the principle components present in biological 

systems. 

 

Code No Course TC Th Pr Int Ext Total 

0741 Advanced Chemistry 4 2 2 25 75 100 

 

Advanced Chemistry Theory 

Module 

No 

Objectives Content Evaluation 

 

1 

This module will 

enable students to: 

1) Understand the 

fundamentals of 

carbohydrates and 

their importance 

in metabolism. 

2) Understand 

importance of 

lipids and their 

role in biological 

systems. 

 

Carbohydrates:                           

 General formula, Classification, Structure, 

properties and uses of  monosaccharides 

(Glucose, Fructose), disaccharides 

(Lactose, Maltose and Sucrose), 

oligosaccharides, and polysaccharides 

(Starch, Glycogen). 

 Introduction to the structure of D & L 

forms. Optical and stereo isomers. 

Anomers. Cyclic forms of 

monosaccharides of glucose and fructose 

including structures. 

 Reactions of Monosaccharids- 

Oxidation and reduction reactions, 

esterification reaction, osazone formation   

Lipids:  

 Definition and Introduction,  Structural 

formula and difference between saturated 

and unsaturated fatty acids, 

 Chemical Constants of fats-iodine value, 

saponification value, acid value and 

25 Marks 

Assignments 

Quiz 
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Richert- Miesel numbers. 

 Rancidity 

Sterols-Structure and function of cholesterol, 7 

dehydro- cholesterol and ergosterol. 

 

2 

1) Understand the 

fundamentals of 

proteins and 

nucleic acid 

chemistry. 

 

2) Know the role of 

enzymes and 

factors that 

affect enzyme 

actions. 

 

Proteins: 

 Classification of amino acids with 

structure. 

 Zwitter ionic form. 

 Peptide bond. 

 Structure of proteins (primary, 

secondary, tertiary and quaternary 

structure.  

 Denaturation of proteins. 

 Salting out of proteins and isoelectric 

precipitation. 

 

Nucleic Acid Structure: 

Enzymes:  

 Definition, general properties, 

Nomenclature, classifications and 

specificity. 

 Mechanism of enzyme action. 

 Factors affecting enzyme activity. 

 Enzyme inhibition-competitive and non 

competitive. 

Coenzymes and isoenzymes and their role in 

metabolism. 

25 Marks 

Assignments 

Quiz 

 

 

References : 3, 4, 6, 7 & 9 
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Advanced Chemistry Practical 

OBJECTIVES: 

The course will enable students to: 

1. Impart practical training in chemistry. 

2. Develop understanding of the fundamentals of chemical reactions through hands on 

training. 

3. Impart the necessary knowledge in identification of important compounds in biological 

systems. 

 

Module 

No 

Objectives Content Evaluation 

 

1 

This module will 

enable students to: 

Apply the basic 

knowledge of 

chemical reactions. 

 

Preparations of basic solutions for titration: 

1.  Preparation of standard solution of NaOH 

and H2SO4 (Strength of 1N – 0.1N or 

0.25N or 0.5N etc.), Calculations for 

normality, morality and g/l concentration. 

2. Oxidation reduction titration-  

    A) Ferrous ammonium sulphate with 

K2Cr2O7  

    B) KMnO4 with oxalic acid.  

Using a standard solution of KMnO4and Na 

OH determine the strength of a mixture of 

H2SO4 and H2C2O4. 2H2O. 

25 Marks 

Practical 

test 

 

 

2 

This module will 

enable students to: 

 

Apply theoretical 

knowledge of 

carbohydrate, proteins 

and lipid chemistry. 

1. Qualitative analysis of carbohydrates, 

Glucose, fructose, sucrose, lactose, 

maltose, starch. 

2. Estimation of glucose by DNSA 

(colorimetric method) 

3. Estimation of sucrose using Benedict’s 

Quantitative method. 

4. Qualitative tests for proteins (colour 

reactions and precipitation reactions) 

Qualitative tests for fats. 

25 Marks 

Practical 

test 

 

References : 1, 2 and 3 

References:  

1) Finar I.L. “Organic Chemistry Vol. I” 6th Edition, (2009), Pearson Education India. 

2) Finar I.L “Organic Chemistry, Volume 2”: Stereochemistry and the Chemistry of Natural 

Products, 5th Edition, 2009.  
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3) Rastogi S.C. “Biochemistry”, 2nd Edition, (2003) Tata MacGraw Hill Publishing Co. Ltd.  

4) Jain, J, L., S. Jain and N. Jain. “Fundamentals of Biochemistry”. 6th Edition, (2005).  

S.Chand Company Ltd.  

5) Plummer, D.T., “An Introduction to Practical Biochemistry”. 2nd Edition, (1971) 

McGraw-Hill Publishing Co. Ltd.  

6) Apps D.K. and Cohen B.B. and Steel C.M. “Biochemistry: A Concise Text for Medical 

Students” (1992), BailliereTindall, 

7) Debajyoti D, “Biochemistry” 2nd Edition, (1980) Academic Publishers,. 

8) Satyanarayana U and Chakrapani U “Biochemistry”, 3rd Edition, (2008), Books & Allied 

Publishers.  

9) Chatterjee M.N., Shinde R. “Textbook of Medical Biochemistry” 8th Edition (2012) 

Jaypee Brothers, Medical Publishers.  

10) Vasudevan D.M. and Sreekumari S – (2007) “Textbook of Biochemistry for Medical 

Students”. 5th Edition, Jaypee Brothers, Medical Publishers.  

11) “Murray Harper’s Illustrated Biochemistry” 29th Edition, (2012) Prentice Hall Int.  

12) Voet D, and Voet J.G “Biochemistry” 4th Edition. (2011), John Wiley & Sons.  

13) Nelson DL & Cox MM. 5th Edition, 2009. “Lehninger‘s Principles of      Biochemistry”. 

Freeman and Co.  

14) Berg J.M.  Tymoczko J.L., and Stryer. L. “Biochemistry”, 5th edition, (2002). W.H. 

Freeman.  

15) Mendham J., RC Denney - Vogel’s textbook of quantitative chemical analysis –  

Pearson  education ltd. 

16) Textbook of practical Chemistry Std. 11 Gujarat and Maharashtra secondary education 

Board. 
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Semester IV 

Food Microbiology 

Objectives 

The course enables the students to- 

1. To understand the nature and the role of microorganisms in food. 

2. To have a knowledge of the basic principles of food sanitation and safety. 

3. To acquire a perspective of the importance of microorganisms in environmental 

microbiology.         

 

Food Microbiology Theory 

Module 

No 
Objectives Content Evaluation 

1 

This module will 

enable the students to 

: 

1. To be acquainted 

with 

microorganisms 

important in food 

 

2. To understand their 

characteristics in 

relation to 

preservation and 

spoilage of food 

 

3. To have a 

knowledge of the 

various sources of 

contamination 

 

Food Microbiology –Basic concepts and 

History in brief 

General characteristics 

 Morphological Characteristics 

 Reproductive characteristics 

 Physiological characteristics 

 Molds of industrial importance 

       Molds, Yeasts and Bacteria   

Brief introduction to the following: 

Viruses,Algae and Parasites 

Sources And Types Of Contamination 

Water  

 Microbial flora-(types of micro 

organisms) 

 Water -As a source of contamination 

 Water purification 

 Microbial examination 

 Indicator organisms 

 Water borne illnesses- (names) 

25 Marks 

Assignments /  

Presentations 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Code No Subject TC Th Pr Int Ext Total 

0742 Food Microbiology 4 2 2 25 75 100 
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   Microbial flora 

 Sources of contamination 

 

Sewage 

  Introduction Sewage as a source of 

contamination 

 Sewage treatment (brief) 

Air 

 Air micro flora  

 Air as a source of contamination  

Other Sources of contamination 

 Humans, Pests, Animals, Birds and 

Inanimate objects 

Food safety 

Basic concepts of Physical, Chemical 

and Biological hazards associated with 

foods. 

Sanitation in Food Service 

Establishment 

1. Cleansing agents, Disinfectants & 

sanitizers used in Food service 

Establishment. 

2. Personal hygiene  

 The food handler 

 Cleanliness with regard to hand, habits, 

working attire/cloths, jewellery, 

 Health of a food handler 

3. HACCP Principles, Need and  

benefits 

 

 

 

 

 

 

 

 

 

 

 

2 

This module will 

enable the students to 

: 

1. Understand the 

beneficial effects of 

micro-organisms 

2. Food Spoilage and 

pathogenesis of 

micro-organisms 

 

Micro Organisms and Food: 

Beneficial effects of microorganisms.   

Microorganisms responsible for 

commercial production of acid, alcohols, 

solvents, antibiotics, vitamins, hormones, 

enzymes, amino acid etc. 

1. Microbial fermentation and role of 

micro organisms in Food fermentations 

 Beer, Wine, Bread 

 Indian pickles 

 

25 Marks 

 

New research 

developments 

in 

fermentation 

technology 

Assignments /  

Presentations 
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 Fermented dairy products - curd, 

yoghurt and cheese 

 Vinegar 

Indian fermented products –idli, 

dhokla andkhaman. 

 

2. Food Spoilage And Food Borne Diseases 

 

(1) Contamination and spoilage of 

cereals,grains and cereal products. 

(2) Contamination and spoilage of meat and 

meat products. 

(3) Contamination and spoilage of milk and 

milk products. 

Food Poisoning and Infections: 

 

Definitions and differentiation between:  

 Food poisoning and infections. 

 Salmonella and Botulism 

 E.coli and S. aureus 

 

 

References 

1. Frazier,W. C. and Westhoff,D. (1988) Food Microbiology .Tata McGraw-Hill 

2. Guthrie,R. K. (1972) Food sanitation Inc.Eaglewood Cliff,N.J 

3. Jay,1978.Modern food microbiology.Van Nostr and Reinhold Company,New York  

4. Marriot. N.G. (1995)Principles of Food Sanitation .4th edition Edward Arnold  

5. Pelczar,M. L. and R.D Reid (1972 )Microbiology. McGraw &Hill,New York  

6. Reid,G.[ed]1982.Prescott and Dunn’s industrial microbiology AVI Publishing Co.,Inc ., 

Westport ,Conn 

7. Stanier,R.Y.,E.A.Adelbergand Ingraham .1976 .The microbial world .4th ed.Prentice Hall. 
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Food Microbiology Practical 

Objectives 

This course will enable students to: 

1. To understand the principles, working and use of various equipments. 

2. To have knowledge of the underlying principles in practical food microbiology. 

3. To develop awareness about the different techniques used for isolation and primary 

identification of microorganisms. 

 

Module 

No 

Objectives  Contents Evaluaiton 

1 

The module will enable the 

student to: 

 

1. To have a knowledge of the 

commonly used staining 

techniques. 

2. To make the student familiar 

with the various culture media 

Study of laboratory equipments- 

Principle, working and use of  

Microscope, Autoclave, Incubator, 

Refrigerator, colony counter.  

1. Study of motility: 

Hanging drop preparation. 

2. Staining techniques: 

      Simple staining 

      Gram staining 

      Spore staining  

Capsule staining 
3. Preparation of culture media 

composition and uses. 

Performing 

Practical 

15 marks 

 

 

2 

 

 

The module will enable the 

student to: 

 

1. To enable students to isolate 

micro-organisms fro different 

soures. 

2. To make a preliminary 

identification of some micro-

organisms 

Isolation and observation of fungi  

1. Isolation of bacteria: 

Using serial dilution streak plate 

and pour plate techniques: 

 From air 

 From soil 

2. Bacteriological Analysis of 

Water. 

3. Bacteriological analysis of milk. 

4. Test for surface sanitation. 

5. Permanent slides of pathogenic 

micro organisms 

Performing 

practical 

10 marks 
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References  

1. Frazier ,W.C, and Westhoff, D.1988 Food Microbiology. Tata Mc. Graw-Hill 

2. Guthrie,R.K.[ ed] (1972)Food sanitation Inc. Eaglewood Cliff, N. J 

3. Jay,1978.Modern food microbiology. Van Nostrand Reinhold Company ,New York  

4. Marriot. N.G. (1995)Principles of Food Sanitation .4th edition Edward Arnold  

5. Pelczar, M.L. and R.D Reid -1972 Microbiology, Mc. Graw and Hill, New York  

6. Reid,G.[ed](1982) Prescott and Dunn’s industrial microbiology AVI Publishing Co.,Inc ., 

Westport ,Conn 

7. Stanier R.Y., E. A. Adelberg and Ingraham .1976 .The microbial world 4th ed. Prentice 

Hall. 
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Semester IV 

Food Analysis 

Objectives:  

This course will enable the students to: 

1. Acquire basic skills to do laboratory work.  

2. Know general principles involved in instrumental method. 

3. Understand the principles involved in the estimations. 

4. Analyze different food components or constituents. 

5. Use simple tests to detect food adulterants from commonly consumed foods.  

6. Be familiar with the qualitative standards and specifications laid down by Food 

Safety and Food Standards Authority of India. 

 

 

Code No Subject TC Th Pr Int Ext  Total 

0744 Food Analysis 4 - 4 25 75 100 

Module 

No 

Objectives Content Assessment 

 

1 

This module will 

enable students to: 

 

1. Understand 

the significance 

of food analysis. 

2. Learn about 

sampling, and the 

techniques used 

in sampling. 

3. Have knowledge 

about various 

instruments used 

in food analysis. 

 

 

 

 

Introduction to food analysis and its 

importance. 

Sampling  

Definition of sampling 

Sampling methods/ techniques.  

Sampling Techniques in food analysis  

General classification of sampling methods.  

Advantages and disadvantages of Sampling  

Best sampling technique for particular foods  

 

General instrumental methods - Working 

principles and uses of various laboratory 

instruments used in food analysis-Colorimeter, 

Spectrophotometer, centrifuge, Kjeldahl’s 

apparatus for protein estimation, Soxhlet 

apparatus for fat estimation, different balances, 

Muffle furnace, water bath, glass distillery 

unit. 

 

25 Marks 

 

Quiz 

Journal 

Assignments on 

working 

principles of 

various 

instruments  

 

Performing 

practical 

Viva 
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2  

This module will 

enable students to: 

 

1. Know analytical 

methods used in 

estimation of 

proximate 

principles. 

2. Determine the 

chemical constants 

of fats and oils and 

understand the 

significance. 

3. Know the food 

standards laid down 

by FSSAI. 

 

Quantitative Analysis of proximate 

principles: 

- Estimation of moisture by AOAC method. 

- Estimation of crude fat/oil by solvent 

extraction method. (Demonstration only) 

- Estimation of total ash by A.O.A.C. method 

of ashing. 

- Estimation of protein by Macrokjeldahl 

method. (Demonstration only) 

Chemical constants of fats and oils. 

- Determination of Acid value. 

- Determination of Saponification value. 

- Determination of Iodine value. 

 

25 Marks 

Quiz 

Journal 

Assignments 

 

Performing 

practical 

Viva 

3  

This module will 

enable students to: 

 

Learn analytical 

methods used in 

estimation of various 

food components. 

 

Estimation of Food Components 

- Estimation of total and free sugar from honey 

by Benedict’s/ Lane and Eynon’s quantitative 

reagent method.  

- Determination of Ascorbic acid (Vit.C) from 

food sources by 2, 6, dichlorophenol 

indophenol method. 

- Estimation of sodium chloride (NaCl) salt 

from butter by Mohr’s titrimetric method. 

- Estimation of calcium by titrimetric method 

(Clerk &Collips). 

- Estimation of phosphorus by Fiske 

andSubbarao’s or Vandate-Molybdate 

colorimetric method. 

- Estimation of Iron by dipyridyl reagent 

method.  

- Estimation of Acidity in milk by titrimetric 

method. 

 

25 Marks 

Quiz 

Journal 

Assignments 

 

Performing 

practical 

Viva 

4 This module will 

enable students to: 

 

Gain knowledge about 

food adulterants and 

know methods of 

detection. 

 

Qualitative analysis of common food 

adulterants.  

Fats and oils 

Spices and condiments 

Milk and milk products 

Cereals and pulses 

Honey andJaggery 

Tea and coffee  

 Sweets and confectionary 

25 Marks 

Quiz 

Journal 

Assignments 

 

Performing 

practical 

Viva 
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Semester IV 

Post Harvest Technology-II 

Objectives 

The course will enable Students to: 

1) Know methods of purchasing and storing materials. 

2) Understand post harvest techniques for Foods. 

3) Learn packaging of the final product. 

4) Be aware of the basic principles and the procedures in the production of milk and milk 

products, marine products and other animal products. 

 

 

Module Objectives Content Assessment 

1 

 

 

  This module will enable the 

student to: 

- Understand the 

processing and post 

harvest handling of 

milk and milk products 

 

Milk Processing: 

Milk industry in India, 

Processing of milk: 

Cream, butter, cheese, condensed 

milk, dry milk  

Preparation of Ice creams, 

Preparation of Indigenous  milk 

products: 

Khoa, channa, rasgulla, ghee, 

cottage cheese 

Cultured milk products 

 

25 Marks 

 

Quiz/ 

Short notes/ 

Assignments/ 

Presentations 

 

 

2    This module will enable the 

student to: 

- Understand the 

processing  and post 

harvest handling of fish 

and fish  products 

 

Fish Processing: 

Development of sea food industry,  

Spoilage of  fish,  

Handling and transportation of 

fish. 

Heat Processing of Fish canning: 

Cold storage and freezing of fish, 

Salt curing and drying, Smoking 

Specialized fish products: 

Fish paste, Fish fingers, Fish 

 

25 Marks 

 

Quiz/ 

Short notes/ 

Assignments/ 

Presentations 

 

 

Code No Subject TC Th Pr Int Ext Total 

0944 Post Harvest Technology-II 4 4 - 25 75 100 
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pickles, Wafers, Fish protein 

concentrates 

3   This module will enable the 

student to: 

- Understand the 

processing  and post 

harvest handling  of 

meat and meat  products 

 

Meat :Processing, Spoilage, 

Preservation: 

Thermal, low temperature storage, 

preservation by lowering moisture, 

preservation by direct microbial 

inhibition ( Irradiation, 

Antibiotics) 

Meat Products: 

Corned beef, Sausages, 

Frankfurters, Salami, Luncheon 

meat 

Sources and uses of Bone meat: 

Gelatin, Casing, Plasma and lard 

 

25 Marks 

 

Quiz/ 

Short notes/ 

Assignments/ 

Presentations 

 

 

4   This module will enable the 

student to: 

- Understand the 

processing and post 

harvest handling of 

poultry products, 

fermented foods and 

convenience foods. 

 

Poultry Products, Fermented 

Products, Convenience Foods 

Preparation of Chicken products 

Egg Products: 

Dehydrated egg powder, frozen 

egg 

Fermentation Technology: 

Definition general media used for 

fermentation and yeast 

manufacture.  

Convenience Foods: 

Technology, Examples, From all 

the food groups 

 

 

 

25 Marks 

Quiz/ 

Short notes/ 

Assignments/ 

Presentations 

 

 

 

REFERENCES: 

1. Mary Chandy N.V.T, India- The Land and the people, Fishes, 639.3. 

2. Jane Bowers, Food Theory and application, 664, Macmillan Publishing Company, New 

York. 

3. Sukumar De, Outlines of Dairy Technology, (1994), Delhi, Oxford University Press. 



72 
 

Semester IV 

Food Commodities 

Objectives: 

The course will enable the students to:  

1) Understand the basic food commodities (raw and processed) used in food industries.  

2) Develop an in depth understanding of knowledge of the properties of food commodities 

and products 

3) Develop a comprehensive awareness of the parameters that will affect food nutritional 

value/quality and the ability to consider/apply these in purchasing and/or marketing food 

commodities and products. 

 

Code No Subject TC Th Pr Internal External Total 

0945 Food Commodities 4 4 - 25 75 100 

 

Module Objectives Content Assessment 

I 

This module will enable the 

student to: 
Develop an in depth 

understanding of knowledge of 

the properties of food 

commodities and products. 

 

    Types, Selection, Storage, cost,nutritive 

value and uses of 

- Cereals and Millets 

- Breakfast Cereals  

- Extruded food products 

- Sugar and  

- Sugar Products  

- Salt 

- Jaggery, 

- Honey,  

- Golden syrup 

- Fats and Oils 

 

 

25 Marks 

 

Quiz/ 

Short notes/ 

Assignments/ 

Presentations 

 

 

II 

This module will enable the 

student to: 

 Have a know-how on the various 

processed foods of milk, meat, 

fish, egg and plantation products  

 

 

Types, Selection, Storage, cost,nutritive       

value and uses of 

- Pulses and Legumes 

- Milk and Milk Products 

- Nutritional aspects of 

curd, buttermilk, paneer, khoa, cheese,  

ice-cream 

- Meat, Fish and Poultry 

 Different kind of cuts of meat and 

nutritional aspects Processed products 

- Egg and Egg Products 

 

 

25 Marks 

 

Quiz/ 

Short notes/ 

Assignments/ 

Presentations 

 

 

III 
This module will enable the 

student to: 

Fruits and Vegetables 

Classification of Fruits and Vegetables 

 

25 Marks 



73 
 

Know the various uses of 

different products and their uses 

of fruits and vegetables 

 

and their varieties 

Selection, cost, uses and nutritive value of 

raw and processed fruits and vegetables. 

 

 

Quiz/ 

Short notes/ 

Assignments/ 

Presentations 

 

IV 

This module will enable the 

student to: 

Know the various uses of 

different food commodities, 

their nutritive value and cost. 

 

Beverages 

Types, storage, use, cost and nutritive value 

tea, coffee, chocolate and cocoa. 

Storage, use, cost and nutritive value of 

carbonated beverages 

Food Adjuncts 

Classification, description, storage, use, cost 

and nutritive value of spices, condiments, 

herbs, extracts, concentrates essences and 

food colors. 

Convenience Foods 

Classification, role, advantages, cost and 

nutritive value of all convenience food. 

 

 

25 Marks 

Quiz/ 

Short notes/ 

Assignments/ 

Presentations 

 

 

 

References 

1. Davis B., (1988), Food Commodities, Heinerman Ltd. 

2. Khader V., (2004), Text Book on Food Storage and Preservation, Kalyani Publishers, 

NewDelhi. 

3. Bennion M. and Hughes O, (1986), Introductory Foods, 7thed, Macmillon, New York. 

4. Manay S. U, Shadaksharaswami, (1987), Foods: Facts and principles, Wiley Eastern Ltd. 

Bombay.  

5. Srilakshmi, Food Science, (2003), 3rd ed., New Age International Publishers. 
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Semester V 

Biochemistry 

Objectives: 

This course will enable students to: 

1. Know the fundamentals of metabolic processes / pathways occurring in the body. 

2. Understand the significance of various metabolic processes / pathways. 

3. Understand the integration of these metabolic processes. 

4. Develop the ability to apply the significance of these processes to different physiological 

/ metabolic conditions. 

 

Biochemistry Theory 

Code No Subject  TC Th Pr Int Ext  Total 

0751  Biochemistry 4 3 1 25 75 100 

Module 

No. 

Objectives Content Evaluation 

1 

This module will enable 

students to: 

1. Understand the various 

ways of carbohydrate 

utilization in the body. 

2. Create awareness of 

regulation of the 

pathways. 

3. Realize the significance 

of the pathways. 

4. Understand the process 

of energy yield from 

the organic substrates. 

Carbohydrate metabolism:  

 Various Biological pathways -- site, 

significance, intermediates with 

chemical structures, enzymes, 

coenzymes involved, Regulation and 

energetic  

 Glycolysis,TCA  [Kreb’s cycle], 

        Pentose phosphate pathway            

Gluconeogenesis, Glycogenesis 

Glycogenolysis. 

 Alcohol metabolism and biochemical 

alterations in alcoholism 

 Biological oxidation and electron 

transport chain 

25 marks 

 

Power point 

presentations/ 

Assignments / 

Displays on 

various 

pathways 
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2 

This module will enable 

students to: 

 

1. Understand the various 

ways of utilization of 

lipids in the body. 

2. Create awareness of 

regulation of the 

pathways. 

3. Realize the significance 

of the pathways. 

 

 

 

Lipid Metabolism:  

 Lipogenesis and Lipolysis 

 Oxidation of saturated, 

unsaturated and odd chain fatty acids, 

regulation. energetics 

 Biosynthesis of fatty acids, regulation 

of synthesis.  

 Elongation and desaturation of fatty 

acid chains  

 

 Ketosis and Ketogenesis 

 Triglycerides synthesis --- Intestinal 

resynthesis of triglycerides, synthesis 

in Liver. 

 Introduction of Cholesterol – Parent 

steroid sources, Cholesterol 

biosynthesis with structures, mode of 

utilization, Control of cholesterol 

metabolism 

 Plasma Lipoproteins, Metabolism of 

Chylomicrons, LDL, HDL and VLDL 

25 marks 

Power point 

presentations/ 

Assignments/ 

Displays 

on 

variouspathways 

 

 

3 

This module will enable 

the students to 

1. Explain the various 

metabolic pathways 

2. Understand the 

significance, 

regulatory 

mechanisms and 

synthesis of various 

essential non 

nitrogenous 

compounds 

synthesized from 

amino acids. 

 

 

 

 

Protein Metabolism 

 Trans-amination – with diagrammatic 

representation,role of 

pyridoxine,significance  

 Oxidative and non oxidative De-

amination. 

 Metabolic fate of Ammonia-- 

Formation of glutamate,Formation of 

Glutamine  

 Urea cycle –pathway with structures. 

 Metabolism of non protein nitrogenous 

compounds:  

Structures of purines,pyrimidines and uric 

acid,catabolic pathways without structures 

of the intermediates 

 Uric acid and gout. 

Synthesis (without structures) and 

significance of glutathione.  

Synthesis, catabolism and significance of 

25 marks 

Power point 

presentations/ 

Assignments/ 

Displays 

On 

variouspathways 
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Creatnine.  

 Transmethylation and one carbon 

transfer –scheme of interconversion 

and disposition of one carbon 

fragments derived from catabolism of 

amino acids (without structures) 

 Metabolic fate of the carbon skeleton 

of amino acids – glucogenic, ketogenic 

and glucogenic and ketogenic amino 

acids. 
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Biochemistry Practical 

 

Objectives: 

The course will enable students to: 

 Enable students learn the principles and procedures of biochemical analysis of blood and 

urine.  

 Develop ability to interpret the results of the estimations of the common constituents of 

biological fluids. 
 

 

Module 

No 

Objectives Content Assessment 

 

1 

This module will enable 

students to: 

1. Know the principles on 

which the selected 

estimations are based. 

2. Know the procedures used 

for the estimations. 

3. Draw inferences from the 

results. 

1. Qualitative Estimation of 

Normal Constituents of Urine. 

2. Qualitative Estimation of 

      Abnormal Constituents of 

Urine. 

Quantitative Estimation in Urine. 

1. Urea     

2. Uric acid      

3. Glucose 

Quantitative Estimation in Serum / 

Blood. 

1. Urea     

2. Uric acid   

3. Total protein  

4. Albumin, Globulin, A/G Ratio. 

5. Glucose    

6. Cholesterol  

25 Marks 

Quiz  

Journal 

Practical Tests 

Interpretation of 

case studies 
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Semester V 

Food Standards and Quality Control  

 

Objectives  

The course enables students to  

1) Know the importance of quality assurance in food industry. 

2) Be aware of standards for quality assessment. 

3) Familiarize the students with the fundamentals considered for successful quality control 

program 

 

Code No Subject TC Th Pr Int Ext Total 

0952 Food Standard and Quality Control 4 4   - 25 75 100 

 

Module Objectives Content Assessment 

1 This module will enable students 

to  

- Understand aspects of 

quality control 

- Significance of sampling 

in quality evaluation 

- Importance of labeling 

- Understand laws and 

certifications for food 

quality 

Introduction to  quality 

control 

Sampling  techniques for 

quality evaluation 

Food Labeling 

Nutritional labeling 

Food laws and standards 

Introduction to ISO, HACCP, 

CODEX Alimentarius 

25 Marks  

Quiz 

Presentations 

Assignments 

 

2 This module will enable students 

to  

- Understand the quality 

aspects of vegetable foods 

- Apply relevant food laws 

Quality Aspects of Vegetable 

Foods 

- Cereals and cereal  

Products 

- Pulses and Legumes 

- Vegetables and 

vegetable products 

- Fruits and fruit 

products 

 

 

25 Marks  

Quiz 

Presentations 

Assignments 

 

3 This module will enable students 

to  

- Understand the quality 

aspects of animal foods 

Quality Aspects of Animal 

Foods 

- Milk and Milk 

products 

25 Marks  

Quiz 

Presentations 

Assignments 
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- Apply relevant food laws 

 

- Seafood 

- meat 

- poultry and eggs 

 

 

4 This module will enable students 

to  

- Understand the quality 

aspects of other  food 

products  

- Apply relevant food laws 

 

Quality aspects of Other 

Products 

- Fats and Oils 

- Spices 

- Condiments  

- Chocolate 

- Beverages. 

- Food Additives 

25 Marks  

Quiz 

Presentations 

Assignments 
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Semester V 

Quality Control in Foods  

Objectives 

To enable the students to  

1. Develop skills in analyzing foods  

2. Assess the quality food using food standards. 

 

Module Objectives Content Assessment 

1 This module will enable 

students to  

-Analyze and evaluate the 

quality aspects of various milk 

and milk products 

 

Quality analysis of Milk and 

Milk Products 

- Milk 

- Cheese 

- Ice cream 

 

 
25 Marks 
Quiz 
Journal 
Performing 
practical 
Viva 

2 This module will enable 

students to  

-Analyze and  evaluate the 

quality aspects of various 

cereal and cereal products 

 

Quality analysis of Cereal and 

Cereal Products 

- Wheat Flour 

- Bread 

- Biscuits 

25 Marks 
Quiz 
Journal 
Assignments 
Performing 
practical 
Viva 

3 This module will enable 

students to  

-Analyze and evaluate the 

quality aspects of various Fats 

and oils 

 

Quality analysis of Fats and Oils 

- Oil 

- Butter 

25 Marks 
Quiz 
Journal 
Assignments 
Performing 
practical 
Viva 

4 This module will enable 

students to  

-Analyze and evaluate the 

quality aspects of food 

preserves 

 

Quality analysis of Food 

Preserves 

- Jam 

- Squash 

- Ketchup 

- Pickle 

- Vinegar 

- Canned Fruits 

25 Marks 
Quiz 
Journal 
Assignments 
Performing 
practical 
Viva 

Code No Subject  TC Th Pr Int Ext Total 

0953 Quality Control in Foods 4 - 4 100 - 100 
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Semester V 

Diet Therapy 

Objectives 

This course will enable students to: 

1. Understand the etiological factors and physiological changes associated with specific 

disease conditions. 

2. Develop an insight into the role of modified diets in specific conditions. 

3. Acquire the ability to modify the normal diet to suit individuals suffering from specific 

diseases and lifestyle disorders. 

 

Diet Therapy Theory 

Code No Subject TC Th Pr Int Ext Total  

0754  Diet Therapy  4 2 2 25 75 100 

Module 

No 

Objectives Content Assessment 

 

1 

 

This module will 

enable students 

to: 

a. Understand the 

basic concepts 

involved in 

formulating 

therapeutic 

diets. 

b. Understand the 

role and scope 

of the Indian 

Dietetic 

Association.  

c. Know the 

etiological 

factors in the 

development 

 

Basic Concepts of Diet Therapy 

Principles of planning therapeutic diets. 

Modification of normal diet -  

consistency, nutrients 

Role of Registered dietitian in 

Nutritional care   

Indian Dietetic Association and its role.  

Modification of diet in Fever and 

Infection: 

Fever – Definition, Classification and 

causes. 

Metabolic Changes in the body during 

 

25 marks 

 

Quiz 

Assignments 

Projects 
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of specific 

physiological 

conditions and 

their 

nutritional 

management 

 

fever. 

Principles of dietary planning for T.B, 

Typhoid and Malaria. 

  Pre and Post Operative Diets: 

General Dietary Guidelines. 

  GI disorders: Etiology, symptoms and 

  Nutritional management of the 

following: 

 Peptic Ulcer 

 Diverticulitis. 

Terms: Achlorhydria,  Dumping 

Syndrome, Steatorrhoea. 

  Liver disorders: Etiology, symptoms 

andNutritional management of the 

following: 

 Infective Hepatitis 

 Cirrhosis of liver. 

Terms : Ascites, Esophagealvarices and 

Hepatic Coma 

 

 

 

 

 

2 

This module will 

enable students 

to: 

a. Understand the 

causes and 

implications of 

specific non-

communicable 

diseases. 

 

b. Develop an 

understanding 

of the 

association of 

lifestyle factors 

and specific 

non-

Weight management - underweight 

and overweight  

 Definition of overweight and 

obesity, types and grades of obesity, 

Theories of obesity. 

 Causes of obesity Assessment 

techniques    

 Dietary modification  

 Importance of behaviour 

modification, limitations of fad diets 

(very low calories, extreme energy 

restrictions) 

Underweight. 

 Definition, causes, assessment, and 

dietary modification. 

 

25 marks 

 

 

Quiz 

Assignments 

Projects 
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communicable 

disease 

prevention. 

 

c. Learn the 

nutritional 

management of 

specific non-

communicable 

diseases. 

 

d. Acquire the 

ability to 

suggest lifestyle 

modifications as 

a management 

methodology 

for NCD 

management 

and prevention 

Dietary management in 

hypertension:- 

Hypertension - classification (mild, 

moderate, severe) Blood pressure 

control – Renin-Angiotensin system 

flow diagram. 

Dietary modification, Low Sodium 

Foods and Salt Alternatives. 

Terms: Ischemia, Hyperproteinemia, 

P\S ratio, Thrombus Infarct 

Atherosclerosis, Myocardial 

Infarction, Stroke, Coronary Artery 

Disease, Rheumatic Heart Disease, 

Salt Sensitive/Resistant 

Hypertension. 

Diabetes Mellitus: - 

Classification of Diabetes, causes, 

diagnosis, symptoms. 

- Metabolic changes in NIDDM. 

- Dietary Management of NIDDM - 

Meal Exchange Glycemic  Index, 

Glycemic Load 

 

Diet in Renal Disorders: 

Physiology of Kidney. 

Causes of Renal Disorders. 

(in brief)  

- Introduction to Acute and Chronic 

Nephritis.  

- Renal Calculi - types of  stones, 

etiology , symptoms  

- Principles of Diet therapy - 

 Alkaline and acid ash diet. 
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Diet Therapy Practical 

Objectives 

The course would enable the students to: 

1. Apply principles of diet therapy in planning and preparing foods for specific health 

conditions. 

2. Plan foods for specific disease conditions keeping in mind cost, availability and other 

factors 

Module Objectives Content Evaluation 

 

I 

This module will 

enable students to: 

a. Understand the 

principles of 

dietary 

management for 

specific health 

conditions and 

apply the same 

to modify the 

diet as per need. 

 

b. Become aware 

of the various 

categories of 

products 

available in the 

market and their 

potential uses. 

1) Planning and preparation of normal 

diet for adult sedentary man / woman 

2) Planning and preparation of recipes 

for progressive hospital diets                                                                         

Clear Liquids such as Cereal kanjis, dal 

water, clear vegetable soups clear fruit 

juices, beverages without milk. Full 

Liquid recipes such as beverages, 

milkshakes, and Soft diet. 

 -Nutritional facts of nutraceuticals and 

their incorporation in therapeutic diets 

a. -Protein supplements (concentrates 

hydrolysates and isolates), Planning and 

preparation of recipes using these 

products. 

 

b. - Sugar substitutes and non caloric 

sweeteners such as Sucralose, FOS 

(inulin) and Aspartame.  Planning and 

preparation of recipes using these 

products  

c. - Brands and blends of oils and fats 

available in the market with their 

benefits    

- Weight Management. 

 

4) - Planning and preparation of high fibre 

diets. 

5)  

6) - Planning and preparation of diet for 

Diarrhoea.  

25 Marks 

Diet planning and 

cooking 

 

Assignments: 

Market Survey of 

available 

Nutraceuticals and 

nutritional 

supplements 

 

Market Survey of  

1. protein 

supplements 

2. sugar substitutes 

and non caloric 

sweeteners 

3. brands and 

blends of oils and 

fats 
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7)  

8) - Planning and preparation of a high 

caloric High Protein Diet (additional 

minimum 1500kcal and 20- 25 g of 

protein) generally used for patients with 

Tuberculosis / convalescence period. 

9) - Planning and preparation of foods for 

person with Peptic Ulcer and 

Constipation  

II 

 

This module will 

enable students to: 

 

Understand the 

principles of dietary 

management for 

specific health 

conditions and apply 

the same to modify 

the diet as per need. 

 

1) - Planning and preparation of low 

calorie diet providing 1200-1400 kcal 

and 50 g of proteins  

 

2) - Planning of a diet for person with 

Hypertension and preparation of few 

selected recipes                                                          

    

3) - Planning a diet for person with 

Diabetes Mellitus and preparation of 

few selected recipes                                      

- Identifying foods with low GI and low 

GL. 

4) – Modifying for lowering GI and  GL 

and Preparation.  

25 Marks 

 

Diet planning and 

cooking 
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2) Mahan, K.L , Escott-Stump, S ,Raymond, J.L (2011)Krause's Food & the Nutrition Care 

Process, 13 edition, Saunders Publishers. 

 

3) Nix, S. (2012): Williams' Basic Nutrition & Diet Therapy, 14 edition, Mosby publishing. 

 

4) Whitney, E.N., Cataldo, C.B, Rolfes, S.R (2001): Understanding Normal and Clinical 

Nutrition, Brooks Cole Publishing. 
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Semester V 

Recent Advances in Food Science and Quality Control 

 (Seminar)  

Objectives 

The course enables the students to- 

1. Be aware of areas of research in the field.  

2. Enrich themselves with recent advances. 

3. Develop competence in reviewing the research papers. 

4. Develop competence in presentations. 

 

Code 

No 

Subject Total credits Th Pr Int Ext Total 

0955 Recent Advances inFood Science 

and Quality (Seminar) and 

Women’s Issues 

2 - 2 50 - 50 

 

Students have to  

- Refer to the research work from journals,done in the last 10 years  

- Prepare a powerpoint presentation of 15-20 min each on any recent research in the 

field of nutrition and dietetics 

- Submit a detailed report of the presentations with bibliography 

 
 

Criteria of Assessment 

- Review of Literature                    15 

- Report Writing                    10 

- Power point Slide Preparation and  Presentation                15  

- Oral Communication skills                   10 

- Total                                                                            50 
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WOMEN’S STUDIES 

Objectives: 

This course will enable students to: 

1. Know the demographic profile of women in India. 

2. Understand the present situation and changes in the status of women. 
 

Code No Subject TC Th Pr Int Ext Total 

9356 Women’s Studies           2 2 - 50 - 50 

 

Module No Objectives Content Evaluation 

   25 Marks 

1. Demographic 

profile of women 

in India and 

towards change 

This module will enable 

students to: 

1. Understand the 

demographic profile of 

women in India 

2. To create awareness 

about the role and 

importance of media 

portraying women 

1.Sex Ratio 

2.Health 

3.Education 

4.Employment 

5.National Policy of 

Empowerment of 

women 2001 

6.The role and 

importance of media 

portraying women 

Debate 

Discussion 

Presentation 

 

Module No Objectives Content Evaluation 

   25 Marks 

2. Women, work and 

development 

1.To understand the 

present situation and 

changes in the status 

of women. 

1.Women in the unorganized 

sector. 

2.Women in the Organized 

Discussion 

Presentation 
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2.To create awareness 

about Governmental 

policies and strategies 

for women’s 

development and role 

of voluntary 

organizations and 

NGO’s in women’s 

development. 

 

sector. 

3.Legal provision for the 

protection of working women 

4.Governmental policies and 

strategies for women’s 

development 

5.Role of voluntary 

organizations and NGO’s in 

women’s development 

 

References: 

Bansal S. (2007): Women in Developing Countries, Sumit Enterprises, New Delhi. 

Bhadauria M (1997): Women in India (Some Issues), APH Publication, New Delhi. 

Chaudhuri M (ed.) (2004): Feminism In India, Women Unlimited, New Delhi. 

GhadiallyRehana (ed.) *1998): Women In Indian Society: A Reader Sage Publications, New Delhi. 

Gopalan S.(2002): Towards Equality- The Unfinished Agenda, Status of Women in India. National 

Commission for Women, New Delhi. 

Iyer P (2007): women and Social Revolution: Strategies and Policy, Insights from India, Women’s 

Press. New Delhi. 

Kumar S.A (2007): Women in the face of Globalization, Serial Publication, New Delhi. 

Mishra R.B (1992):Indian Women Challenges and Change., Commonwealth Publishers, New Delhi. 

MadunuriLaxmipatti R (ed.) (2007):Women Empowerment: Challenges and Strategies,, Mayur 

Enterprises, New Delhi. 

Panday R. (2008): Women Welfare and Empowerment in India, New Delhi, India. 

Panday R. (2008): Women Welfare and Empowerment in India Vision for 21 century. New Century 

Publications,New Delhi. 

Patel v (2002): Women’s Challenges in the New Millennium. Gyan Publishing House, New Delhi. 

Sapru R.K.(1989): Women and Development. Ashish Publication House, New Delhi. 

Singh K.V (2007): Women Issues- Empowerment and Gender Discrimination. Vista International 

Publishing House, Delhi, 

Tandon R.K. (1994): Women in Modern Indi. Indian Publication Distributors. Delhi. 
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Semester VI 

Food Processing and Application  

Objectives 

The course enables the students to: 

 

1. Acquire knowledge of basic principles of food processing. 

2. Comprehend the role of different ingredients used in food processing  

3. Develop skills in production of some food products 
4. Develop a discriminating appreciation of quality and standard of commodities available 

 

 

 

Module  Objective  Content  Assessment 

1 

 

This module will enable 

students to: 

Have necessary technical 

knowledge, skills and 

aptitudes required to 

successfully contribute to 

solving problems related to 

food safety during food 

processing  

Preparation of the following 

products: 

Bakery Products 

- Cakes 

- Biscuits 

- Cookies 

- Bread 

 

25 Marks 

Continuous 

assessment 

 

2 

 

This module will enable 

students to: 

Apply scientific principles 

in solving food processing 

problems and improving 

product quality and safety. 

 

Various aspects of  

development of new food products 

 

25 Marks 

Continuous 

assessment 

3 

 

This module will enable 

students to: 

1. Understand designing 

and standardization of a 

 

Identify a food product to be 

developed using Market surveys 

25 Marks 

Continuous 

assessment 

Code No. Subject TC Th Pr Int Ext Total 

0961 Food Processing and Application 4 - 4 100 - 100 
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food product Standardization of the food product. Report of Market 

Survey 

4 

 

 

This module will enable 

students to: 

Have a comprehensive 

understanding of the 

aspects required to be 

controlled during food 

processing 

Sensory evaluation and shelf life 

study of the food product. 

Designing of Packaging  

Nutritional labeling 

Costing of the product 

25 Marks 

Continuous 

assessmentReport 

writingPresentation 

of the report 

Viva 

 

References 

1. Girdharilallal, Siddappa .G.S. and Tandon .G.L., (1986),  Preservation of fruits and vegetables, 

ICAR publication, New Delhi. 

2. Dauthy M. E., (1995), Fruit and vegetable processing, FAO, International book distribution 

Co. pub., Delhi. 

3. Barrett D.M., Somogyi L. and Ramaswamy H., (2005), Processing Fruits- Science and   

technology, 2nd ed., CRC Press, New York. 
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Semester VI 

Food Toxicology and Industrial Waste Water Management  

Objectives 

The course enables the students to: 

 1) Have knowledge of the various toxins occurring naturally or introduced into food.  

2)  Acquire knowledge of the physical, chemical and microbiological parameters in food 

 

Food Toxicology and Industrial Waste Management Theory 

ModuleNo. Objectives Content Evaluation 

1 

The module will enable the 

students: 

1. To develop an understanding 

of the possible effects of 

different toxins in foods. 

2. To obtain a knowledge of 

the various de-toxification 

methods. 

3. To acquire knowledge of the 

pathogenesis of some 

bacterial and fungal species. 

Naturally Occurring Toxins in 

different foods: 

 Protease 

Inhibitors,Haemagglutinins, 

Goitrogens,Cyanogens, 

Cycads,Saponins, Gossypol, 

Lathyrogens,Favism, Allergens 

 Miscellaneous Toxic factors. 

Types of toxins: 

 Staphylococcus aureus 

 Bacillus cereus 

 Clostridium welchii 

 Mycotoxins 

 Bioassay of toxin. 

25 marks 

Quiz 

Assignments 

Projects 

 

 

2 

The module will enable the 

students: 

1. To be aware of the possible 

toxicity of chemicals 

introduced during food 

processing. 

2. To be aware of the sources 

of various carcinogens. 

Residual Chemicals present 

during food production and 

processing: 

 Chemical preservatives  

 Anti-oxidants 

 Pesticides. 

 Heavy Metals 

Carcinogens 

25 marks 

Quiz 

Assignments 

Projects 

 

Code No. Subject TC Th Pr Int Ext Total 

0962 Food Toxicology and Industrial Waste 

Management  

4 3 1 25 75 100 
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  Naturally occurring carcinogens 

 Carcinogens produced during 

food processing and preservation 

and food colors. 

3 

The module will enable the 

students to: 

1. have an analytical 

knowledge of the various 

physical and chemical 

parameters in water. 

2. develop an understanding of 

the common sources of 

contamination and 

awareness of the potable 

water standards. 

3. be aware of the various water 

treatment methods. 

Characteristics of Water: 

 Sources  

 General physical and chemical 

parameters of water 

 Characteristics of industrial and 

domestic waste water 

 Nature of effluents discharge 

from different food industry. 

Water Quality: 

Common impurities and 

contamination of water 

General purification methods 

Standards for potable water 

Quality Requirements for water used 

in different food industries 

Water Treatment 

Kinds of filters 

Disinfection methods 

Water softening methods  

Treatment of domestic water 

supplies and industrial effluent 

treatment. 

25 marks 

Quiz 

Assignments 

Projects 

 

References: 

1. A.P.H.A 1986.(Standard, Methods for the Examination of Water and Waste Water 

16ed(American Public Health Association. Washington) 

2. Conrung D.M.  andLandsdown A.D.C.  , (1983), Toxins Input. 

3. Furman N.H., Standard Method of Chemical Analysis. 

4. Magnus Pyke, Food Science Technology. 

5. Rangwala. S.C., Fundamentals of Water Supply and Sanitary Engineering.\ 

6. Rudolf.W. (1997) Industrial Waste., Allied Scientific Publishers,India. 
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Food Toxicology and Industrial Waste Water Management Practical 

Objectives: 

     This course will enable the student to: 

1) Develop analytical skill. 

2) Understand the nature of contaminants in water and food. 

 

Module 

No. 

Objectives Topic and Details Assessment 

 The Module will enable the 

students to: 

 

1. To analyze some important 

chemical parameters in 

water. 

2. Understand the nature of 

bacterial and fungal 

contamination. 

To have a knowledge of 

probable contamination in some 

foods. 

Estimation of the following 

1. Acidity. 

2. Chlorides. 

3. Calcium. 

4. Alkalinity. 

5. Hardness. 

6. COD. 

7. DOD. 

8. Dissolved oxygen. 

9. Monosodium Glutamate (MSG). 

10. Boric acid in milk. 

11. SO2. 

Culture studies of Bacillus cereus. 

-  Culture studies of E. coli. 

- Isolation of toxigenic fungi. 

 

 

Performing 

practicals-20 

marks 

Journal-5 

marks  

 

 

 

References: 

1. American Public Health Association. 16ed, Washington. 

2. Rakesh. J.P andKiran.R.P (2000)-Microbiology Vol.2 Aditya., Ahmadabad. 

3. 1. A.P.H.A 1986, Standard, Methods for the Examination of Water and Waste Water. 

4. Sirockin.G.&Cullimore,S. (1969) Practical Microbiology. 
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Semester VI 

 

Food Equipment and Food Packaging 
 

OBJECTIVES: 

 

The course enables the students to: 

 Acquire knowledge and understanding of basic engineering principles in the fields 

of Food Processing. 

 

 

 

Module 

No. 

Objectives Topic and Details Assessment 

1 The course enables the 

students to:  

- learn basic engineering 

concepts and  

- gain knowledge about 

machines used for 

transportation of matter 

- learn the working 

principles and 

applications of different 

separation techniques in 

food industry 

 

Mechanical power transmission, 

Transportation of solid, liquid, gases and 

Mechanical Separation 

 

 Mechanical power transmission- 

Introduction of drives, gears, bearing, 

friction, speed regulation and control 

definitions 

 Transportation of solid, liquid, gases 

Solids- Conveyor 

Fluids- Flow of fluids, pumps 

Gases- Blowers, chimneys, compressors 

 Mechanical Separation 

Grading, Filtration, Centrifugation, 

Solvent extraction,Osmosis, 

Floating and sedimentation 

Principles involved and Applications of 

all above methods in food industries 

25 Marks 

Quiz and 

Assignments 

 

 

2 

 

The course enables the 

students to:  

- Learn different 

equipments used for 

mixing and blending 

- Understand the working 

principles and 

applications of various 

size reduction 

Mixing and Blending, Size reduction, 

Psychrometry 

 

 Mixing and Blending 

 Different types of mixers: for liquid, for 

dry powders 

Kneaders 

 Size reduction: 

Size reduction equipment-Grinders(wet 

 

25 Marks 

 

Presentations 

Assignments 

 

 

Code No. Subject TC Th Pr Int Ext Total 

 

0963 Food Equipment and Food Packaging 4 4 - 25 75 100 



98 
 

equipments 

- Gain knowledge about 

basic concepts of 

psychrometry 

and dry grinding), Hammer mills, 

Cryogenic mill, Ball mills, pulpers, 

mixers, pulverizer 

 Introduction to psychrometry: 

Definition and principle involved, 

humidity, 

Definition of dry bulb temperature and 

wet bulb temperature, 

Applications 

3 The course enables the 

students to:  

- Understand different 

modes of heat transfer 

and the principles 

involved in heat 

exchangers 

- Learn refrigeration cycle 

and its application in 

food industry 

- Know different methods 

of freezing 

- Understand the working 

principles of 

concentrators, 

dehydrators, evaporators  

- Apply the principles of 

heat transfer and 

exchange in food 

industry 

Heat transfer and Heat Exchangers, 

Refrigeration, Freezing, Concentration 

and Dehydration, Evaporation 

 

 Heat transfer and Heat Exchangers: 

Conduction, convection, radiation – 

Principle, Different types of heat 

exchangers, definition, principles of 

working and application 

 Refrigeration: 

Principle,  

Properties of common refrigerants their 

comparison and the basis of selection. 

 Freezing: 

Principle, Various requirements and 

methods used for freezing 

 Concentration and Dehydration, 

Evaporation: 

Moisture calculation: Dry and wet basis 

Equipments for concentration and 

dehydration- Dehydrator, Evaporators: 

different types, Dryers: different types 

Osmotic Drying, Vacuum drying 

 

25 Marks 

Presentations 

Assignment 

 

 

 

 

4 - Understand the 

functions, types, 

properties of  packaging 

and packaging materials 

- Gain knowledge about 

different packaging 

forms and methods 

- Learn about the food 

labeling, packaging 

laws. 

- To gain knowledge 

about latest packaging 

materials and 

techniques 

Food Packaging and Labeling 

 

 Function of  packaging 

 Types of packaging materials 

 Packaging forms and methods  

 Food packaging/ food interactions 

 Importance of labeling, Rules, Laws, 

Govt. Regulations and Barcoding 

 Latest packaging materials and 

techniques 

 

25 Marks 

 

Assignment 

Presentations  
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Semester VI 

Professional Applications in Food Science and Quality Control  

(Internship) 

Objective: 

The course enables the students to: 

1. Get hands-on experience in working in thrust areas. 

2. Develop technical and communication skills. 

3. Develop confidence and enhance soft skills. 

 

 

Duration: 30 working days 

The students should complete training in any of the following: 

1. Food Industries 

2. Pharmaceutical /Nutraceuticals Industries 

3. Analytical Labs 

4. Research Organizations 

 

Assessment 

1. Internal assessment: Submission of report and oral presentation by the student. 

2. External assessment: Evaluation criteria to be provided by the college to the organization 

to be filled in and submitted by the supervisor. 

 

Code No. Course TC Th Pr Int Ext Total 

0964 Professional Applications In Food 

Science and Quality Control (Internship) 

8 - 8 100 100 200 
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HUMAN DEVELOPMENT 
 

SEMESTER I 

Code No.  Course  TC  
Th 

C  

Pr 

C  
Int M 

Ext 

M 
Total  

  9101 

9101 (A) 

English I (H.L.)                     (d) 

English I (L.L.) 
4 3 1 25 75 100 

  9102 Applied Science                   (c) 4 2 2 25 75 100 

  9103 Design & Aesthetics              (b) 4 2 2 25 75 100 

  9104 Life Span Development         (b) 4 4 - 25 75 100 

  9105 Environment Studies             (c) 4 4 - 25 75 100 

   TOTAL 20  15  5  125 375 500 

 

SEMESTER II 

Code No.  Course  TC  
Th 

C  

Pr 

C  
Int M  

Ext 

M  
Total  

 9201 

9201 (A) 

English II  (H.L.)                       (d) 

English II (L.L.) 
4 3 1 25 75 100 

 9202 Human Physiology                    (d) 4 3 1 25 75 100 

 9203 Textile Sc. & Apparel Design   (b) 4 2 2 25 75 100 

 9204 
Fundamentals of Food Science and 

Nutrition                                     (b) 
4 2 2 25 75 100 

 9205 Extension & Communication     (b) 4 3 1 25 75 100 

   TOTAL 20  13  7  125 375 500 

 

SEMESTER III 

Code 

No.  
Course  TC  

Th 

C  

Pr 

C  

Int 

M  

Ext 

M  
Total  

 9301 Nutrition for Life Span                       (b) 4 - 4 100 - 100 

 9302 Consumer Studies                              (d) 4 4 - 25 75 100 

 9303 Family Dynamics                               (b) 4 3 1 25 75 100 

 9304 Media Skill Development                  (b) 4 3 1 25 75 100 

 9305 
Fabric Ornamentation and Accessory Design                                               

(b) 
4 - 4 100 - 100 

  TOTAL 20  10  10  275  225 500 
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CODE NO: 04 
 

Specialization : Human Development  
Sub 
Specialization: 

Human Development  

SEMESTER IV 

Code 
No. 

Course TC Th C 
Pr   
C 

Int 
M  

ExtM Total 

 0441 Child and Youth Development     (b) 4 3 1 25 75 100 
 0442 Curriculum for Young Children   (a) 4 4 - 25 75 100 
 0443 Curriculum for Young Children    b) 4 - 4 100 - 100 
 0444 Adulthood and Ageing                   (a) 4 4 - 25 75 100 
 0445 Working with Parents                   (a) 4 4 - 25 75 100 

  Total 20 15 5 200   300 500 

 

SEMESTER V 

Code 
No. 

Course TC Th C 
Pr    
C 

Int 
M  

ExtM Total 

 0451 Early Childhood Education I         (a) 4 4 - 25 75 100 

 0452 Early Childhood Education II       (a) 4 - 4 100 - 100 

 0453 Child Psychology                              (a) 4 4 - 25 75 100 

 0454 
Community Development 
Programme                                       (b) 

4 - 4 100 - 100 

 0455 
Recent Advances in Human 
Development  (Seminar)              (b) 

2 - 2 50 - 50 

9356 Women’s Studies                            (c) 2 2 - 50 - 50 

  Total 20 10 10 350   150 500 

 

SEMESTER VI 

Code 
No. 

Course TC Th C 
Pr    
C 

Int 
M  

ExtM Total 

 0461 Children with Special Needs           (a) 4 4 - 25 75 100 

 0462 Basics of Guidance & Counseling  (a) 4 4 - 25 75 100 

 0463 
Management of Centers for Children 
& Youth                                                (b) 

4 - 4 100 - 100 

 0464 
Professional Application in Human 
Development (Internship)              (b) 

8 - 8 100 100 200 

  Total 20 8 12 250   250 500 

TC = Total Credits, Th C = Theory Credits, Pr C = Practical Credits 
Int M = Internal Marks, Ext M = External Marks 
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Structure of Home Science Curricula: 
 
Total Credits for Semesters I-VI 
 

a. Core Courses (Specialization- Semesters IV to VI) 60 

b. Applied Courses 40 

c. Foundation Courses 16 

d. Inter & Intra Discipline Course 4 

   120 

 

A. Detailed Division of each Component:  

 

The above course structure of Semesters I to III is common for all programs under B.Sc.    

Home  Science program except FSQC & FAD (Voc). 

 
B.  APPLIED COURSES (40 Credits) 

 

Code 

No. 
Course 

Cred-

its 

Internal 

Marks 

External 

Marks 
Total 

 9302 Consumer Studies                4 25 75 100 

 9304 Media Skill Development  4 25 75 100 

 9305 Fabric Ornamentation and Accessory Design   4 100 - 100 

  6 Specialization related courses                       24 * *  600 

 0755 Recent Advances in respective Specialization 2 50  - 50 

 

* As per each Specialization 

 
Core 

Course 
a 

Applied 

Course        
b 

Foundation 

Course  

c 

Inter & Intra 

discipline Course                
d 

Total 

SemI 8 - 8 4 20 

Sem II 12 - 8 - 20 

Sem III 8 12 - - 20 

Sem IV 8 12 - - 20 

Sem V 12 8 - - 20 

Sem VI 12 8 - - 20 

Total 60 40 16 4 120 



4 

 

 

 

C. FOUNDATION COURSES (16 Credits) 
 

Code 

No. 
Course Credits 

Internal 

Marks 

External 

Marks 
Total 

 9101 

9101(A) 

English I  (H.L.) 

English I (L.L.) 
4 25 75 100 

 9102 Applied Science 4 25 75 100 

 9201 

9201 (A) 

English II (H.L.) 

English II (L.L.) 
4 25 75 100 

 9202 Human Physiology  4 25 75 100 

 

 

 

D. INTER & INTRA DISCIPLINE COURSE (4 Credits) 
 

Code 

No. 
Course Credits 

Internal 

Marks 

External 

Marks 
Total 

9105 Environment Studies  4 25 75 100 
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Semester I  

English I (H.L.)  
 

OBJECTIVES:   

1. To enable the student to read with fluency while   simultaneously comprehending    

passages in English   

2. To equip the student with skills to participate independently in conversations and 

discussions conducted in English     

3. To develop written communication skills for everyday and professional 

communication   

4. To develop the student’s creatively so that she may express her    ideas descriptively 

and creatively. 
 

Code No.  Course TC Th C Pr C Int M Ext M Total 

9101 English I (Higher Level) 4 3 1 25 75 100 

 

Module 

No. 
Objective Content Evaluation 

1 

 

The learners will be 

able -   

 To understand the 

structure of 

different types of 

letter patterns 

 To   write social 

and business    

letters effectively   

 

Written communication skills   

1. Types of layout 

2. Social correspondence:  

Request/apology/ thank you     

3. Letters of  enquiry/ complaints  

(both personal and social)   

4. Letters to the editor /  Appeals            

(social/ civic issues)  

Assignment:   

 1   Writing  a letter   to the editor on a 

relevant social issue     

 2.   Invitation letter (formal)     

3.   Thank you letter (formal)     

4.   Consumer complaint letter      

5.   Request letter (formal)     

 

 

(5 marks per   

letter) 

 

25 marks 

 

Module 

No. 
Objective Content Evaluation 

2 

The learner will be able 

to - 

 identify   different 

types of reports 

 understand    

sequencing  in  a 

project report 

 use  the    correct 

tense  while writing 

a report 

 effectively present a 

report verbally     

Report Writing   

 Kinds of   reports 

1. Sequencing 

2.  Use of correct tense    

3. Reporting an event  

4. Structure of  a project report 

Assignments : 

1.  Preparing a  simple  project 

report  based on class 

assignment         

2. Presenting the same as 

group of 3-4 students   

 

 

 

 

Assign.1:(structure/ 

outline)    - 5 marks        

(delivery) - 5 marks       

= 10 marks 

Assign.2:(15 marks) 
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Module 

No. 
Objective Content Evaluation 

 

 

 

3 

The learner will be 

able to - 

 read the 

narrative with 

understanding 

and enjoyment 

 enhance their   

vocabulary   

 express their 

personal 

responses 

descriptively   

 express ideas  

lucidly       

Enhancing Comprehension skills   

Exercises based on  Selections from 

prescribed text  Insight: A course in 

English Literature and Language.By  K. 

Elango. (Orient Black Swan).     

Unit IV (life stories)  and 

Unit VII (Mass media) 

1. Comprehending narratives 

2. Articulating ideas /critical analysis   

using descriptive language  

3. Expressing  personal responses 

creatively   

4. Vocabulary enhancement     

Assignments : 

1.  Comprehension        

2.  Articulating ideas/critical analysis       

3.  Expressing  personal  response to the  

select narratives   

Assign.1:( 5 marks) 

 Assign.2:(10  marks)  

 Assign.3:(10 marks)   

   

Module 

No. 
Objective Content Evaluation 

4 

The learner will be 

able to -  

  Participate 

independently in 

conversations 

and  discussions 

conducted in 

English  

 familiarize them 

with formal and 

non-formal 

modes of 

conversation   

 develop 

questioning 

skills  

Interpersonal communication skills: 

Conventions of Social Interaction   

1. Greetings   

2. Starting a conversation  

3. Introducing self and others 

4. Asking questions 

5. Requesting  

6. Apologizing 

7. Thanking   

8. Inviting 

9. Accepting 

10. Ending a conversation   

Conventions of public speaking:   

Hints on effective delivery (verbal and 

non-verbal)  

Assignments: 

1.  Pair work for   dialogue writing    

2. Oral  presentation  on an everyday 

situation      

3. Descriptive question on conventions 

of public speaking  

 

 

1.  (written    

dialogue 10 + 

delivery of 

dialogue  5)   

    = 15 marks 

2.  5 marks 

3.   5 marks  

 

EVALUATION : 

1. Continuous Evaluation of all four Modules = Internal  - 25 marks 

2. External - 75 marks 

3. Total : Internal – 25  + External – 75 = 100 marks 
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English I (L.L.) 
 

OBJECTIVES:   

1. To enable the student to  read with fluency while  simultaneously comprehending    

passages in  English   

2. To equip the student with skills to  participate independently in  conversations and 

discussions conducted in English     

3. To develop written communication skills for everyday and professional 

communication   

4. To develop the student’s creatively so that she may express her ideas  descriptively 

and creatively 

 

Code No. Course TC Th C Pr C Int M Ext M Total 

9101A English I (Lower Level) 4 3 1 25 75 100 

    

Module 

No. 
Objective Content Evaluation 

1 

The learners will be able to : 

 employ techniques of 

skimming and scanning 

while reading a passage 

 identify key points while 

summarizing 

 make notes effectively so 

as to improve study skills 

1. Skimming and Scanning 

2. Note taking  

3. Note Making 

4. Summary 

Assignments: 

1. Passages  for  note taking   

2. Exercises  on note making   

3.  Passage for  summarization 

4. Passage for skimming and 

scanning  

 

 

 

 

 

1.    5 marks 

2.   10 marks 

3.     5 marks 

4.     5 marks 

 

Module 

No. 
Objective Content Evaluation 

2 

The learner will be able 

to - 

 familiarize 

themselves with basic 

letter patterns 

 prepare a report of an 

event with correct 

usage of grammar and 

tense 

 understand the 

importance of linking 

words required when 

reporting an event   

 Written Communication Skills   

Basic Letter patterns 

(i) Invitation/request/ apology / 

thank you    

(ii) Letters of  enquiry/complaints/    

 Report writing    

1. Types of  reports 

2. Reporting an event   

3. Linking devices   

Assignments:    

 Letter writing. Any 3 of the 

following:      

1   Invitation  or   Request  or   

Apology or Thank you or enquiry 

or Complaint  

2.   Reporting an event in college   

 

Assign.1: 

(Written -10 marks + 

oral delivery - 5 

marks) = 15 marks 

 

 

 

Assign.2: 

5 marks per letter   

2x 5= 10 marks  
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Module 

No. 
Objective Content Evaluation 

3 

The learner will be able 

to - 

 develop effective 

reading skills 

 express their ideas 

coherently 

 write with proper 

sentence 

construction and 

paragraph 

development 

 enhance their 

vocabulary    

Developing   Reading  and Writing  Skills    

1st  + 2nd story from  the    Prescribed Text   

Yuva Katha 7    

1. Sentence construction for grammatically 

correct English   

2. Paragraph development 

3.  Vocabulary building   

4. Expressing ideas 

5. Reading with fluency     

Assignments: 

1. Comprehension of story        

2. Vocabulary based  exercises 

3. Personal responses to the narrative  

 

 

 

1.10 marks 

 2.   5   “ 

 3. 10   ” 

 

Module 

No. 
Objective Content Evaluation 

 

 

 

 

 

 

4 

The learners will be able   

to - 

 familiarize themselves 

with formal and 

informal modes of 

social interaction  

 confidently converse in 

English 

 confidently make short 

presentations in English 

Conventions of Social Interaction    
Conventions of Social Interaction   

1. Starting a conversation  

2. Greetings   

3. Introducing self and others 

4. Asking questions 

5. Requesting  

6. Apologizing 

7. Thanking   

8. Inviting 

9. Accepting 

10. Ending a conversation   

Conventions of public speaking  :  

Hints on effective delivery (verbal 

and non-verbal)  

Assignments: 

1. Pair work-dialogue writing  

2. Oral  presentation  on an 

everyday situation      

 

 

 

Assign 1: Written 

script =10 marks +  

Oralpresen-tation  =  

5  marks 

Assign 2: Written 

outline =  5 marks + 

Delivery =5 marks 

 

Prescribed Texts: (Lower Level) 

KeertiRamachandran.  1996 (rpt 2010).YuvakathaVol 7.  Katha Books. New Delhi.  

( Higher Level English )  

K. Elango. (2009).   Insight. A course in English Literature and Language .Orient Black 

Swan.   Hyderabad, ( ) 
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REFERENCE BOOKS: 

1. Asoka Rani, T. (1989). English for career development: A course in functional 

English.  Hyderabad: Orient Longman Ltd.    

2. Baker, Joanna (2003). Essential speaking skills. A  handbook for English 

language teachers.Westrup, Heaths:  London Continuum.   

3. David, A. (2005). Teaching English as a second language. New Delhi: 

Commonwealth Publishers.   

4. Das,  Susmita (2004).  English language and grammar a resource book of ideas 

and activities for teachers.  Jaipur: Mangal Deep Publications.    

5. Gibson, Miiko Tan (2003). Creative English - a comprehensive approach: 6. 

Singapore: Singapore Federal Publications. 

6. McArthur, Tom (1983). A Foundation course for language teachers. Cambridge: 

Cambridge University Press.     

7. Nagaraj, Geetha (1996).  English language teaching: Approaches, methods, 

techniques. Hyderabad: Orient Longman Ltd. 

8. Ur, Penny and Wright, Andre (1996). Five-minute activities. Cambridge: 

Cambridge University Press.   

9. Reutten, Mary K. (2004). Focus on writing: 1: developing composition skills 

through instruction and practice. Singapore: Singapore Learners Publishing. 

10. Sood, S.C.(ed) et al. (1991). Developing language skills: 1: oral communication 

and reading comprehension, writing skills and words. New Delhi: Manohar. 
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Semester I  

Applied Science  

OBJECTIVES: 

1. To know the importance of science in daily life 

2. To develop analytical attitude.  

3. To develop scientific way of thinking. 

4.  To impart knowledge to apply. 

Code No. Course TC Th C Pr C Int M Ext M Total 

9102 Applied Science 4 2 2 25 75 100 

Theory 

Module 

No. 
Objectives Content Evaluation 

 

 

 

 

1 

 

 

 

 

 

 

 

 

 

 

This will enable 

students to: 

1) Inculcate 

scientific temper 

in the students 

and develop 

scientific, 

analytical 

attitude. 

2) Develop to 

understand the 

importance of 

knowledge of 

chemistry with 

respect to food, 

textiles, 

medicine, 

harmful 

chemicals & 

industries. 

3) Understand 

the use and 

importance of 

chemistry in day 

to day life. 

 

Applied Chemistry 

1) Review of Basic Chemistry 

 Important definitions 

 Difference between Organic & Inorganic 

compounds 

 Functional groups 

   Bohr’s model of atom 

 Atomic number & electronic configuration 

2) Soaps & Detergents 

 Saponification reaction 

 Cold and hot process of soap making 

 Difference between soaps and detergents  

 Cleansing action 

3) Drugs and Pharmaceuticals 

 Properties of good drug 

 Meaning of important terms with e.g. 

Analgesic, Antipyretic, Antacid, Antibiotic, 

Diuretic, anti-inflammatory, Laxatives, Sulfa 

drugs 

 Common drugs- use and side effects of 

Aspirin, Paracetamol, Sulphanilamide 

4) Dyes 

 Definition, important terms like chromophore, 

Auxochrome, chromogen 

 Classification based on application 

 e.g. and uses of different dyes in food, textile, 

medicine, laboratory, etc. & their hazards 

5)Polymers 

 Introduction 

 Define-monomer, polymer, polymerization 

      Some important polymers and their structure 

& uses polyethylene, polyester, polyvinyl 

chloride 

Assignment / 

Quiz 

(1) Multiple 

Choice 

Questions 

(MCQs)  

2) Objective 

3) Descriptive 

 

= 10 marks 
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Module 

No. 
Objective Content Evaluation 

 

 

 

 

 

 

 

 

2 

 

 

This  will enable 

the students to - 

 

1) Acquire the 

basic knowledge 

of the 

fundamentals of 

biological 

sciences. 

2) Apply the 

knowledge of the 

biological 

processes to 

everyday life. 

Cell 

 As the basic unit of life 

 Types of cells 

 Salient features of animal cell 

Introduction to Micro-organism  

 Bacteria-Structure, Classification based on 

response to O2 , nutrition, Importance of  

bacteria 

 Fungi- Morphology of molds and yeasts, 

classification, beneficial and harmful 

aspects 

 Virus- Morphology, Classification based on 

nucleic acid content and hosts 

Genetics and Heredity 

 Origin of the term gene 

 Chemical basis of heredity- organization of 

human genome, sex determination, 

monogenic and polygenic traits, patterns of 

inheritance- autosomal, recessive and sex-

linked inheritance 

 Mutation and its type, abnormalities in 

chromosome number 

Genetic Engineering and Biotechnology 

 Definition of the terms 

 Methodology of gene cloning-in brief 

1. Application of genetic engineering in 

plants- insects & virus resistant plants, 

plants with improved characters. 

2.    Application in human medicine- 

pharmaceuticals, thallessemia 

oncogenes, interferon, production of 

growth hormone, human insulin 

ELISA. 

Assignment / 

Quiz 

1  Multiple 

Choice 

Questions 

(MCQs)  

2Objective 

3 Descriptive 

 

15 marks 

 

EVALUATION : 

1) Internal (Practical) -   25 marks    Internal (Theory)  - 25 marks.  Total Internal =50/2 

= 25 

2) External    Practical - 25 marks + Theory - 50 marks    = 75 marks 

3)    Internal-25 + External - 75 marks = 100 marks 

 

REFERENCES: 

George A. (1984): Shreeve’s Chemical Process Industries 

Glazer A. Na Ni Baido H (1995) Microbial Biotechnology W.H. Freemen Company. 

K. Venkatraman (1952): The Chemistry of Synthetic Dyes, Vol. I, Academic Press, New York. 

Kent S.A. (1974): Riegel’s Handbook of Industrial Chemistry. 

Loewy A. and Sckevilz (1995) Cell Structure and Functions, Hold, New-York 
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Nicholl D.S.T. (1994) An Introduction to Genetic Engineering-Cambridge University, Press. 

Pelczar N.S, Chan F.C.S. Krieg N.R.(1998) Microbiology, Tata Mc Grow Hill. 

Person D. (1983): The Chemical Analysis of Food, Churchill Livings Tone, Edunburgh, 

London, New York. 

Porter K.R., Bonnevile M.A. (1964) Fine Structure of Cells and Tissues,Lea & Blanchard, 

Philadelphia. 

Prof. V. A. Shenal (1991): Introduction to the Chemistry of Dyestuffs, sevsk Publications. 

Rao C.V. (1994) Foundation to Mol. Biol, R. Chenda. Co. Publisher 

Thomsen E.G. (1985): Modern Cosmetics Universal publishing corp 

Zhdanov L.S. (1980): Physics for the Technician, MIR Publications. Moscow. 
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Applied Science Practical 
 

Module 

No 
Objective Content Evaluation 

 

 

3 

 

 

 

 

 

 

 

 

 

 

This will enable 

student to: 

1) Develop in 

students the 

ability to work 

systematically 

in laboratory. 

2) Develop in 

them the skill 

for simple 

chemical 

procedures 

Applied Chemistry 

1) Introduction to chemistry lab & apparatus. 

2) Neutralization of strong acid with strong base 

(HCl&NaOH) 

3) Neutralization of weak base with strong acid 

(Na2CO3& H2SO4) 

4) Neutralization of weak acid with strong base 

(Oxalic acid &NaOH) 

5) Oxidation- reduction reaction (Oxalic acid & 

KMnO4) 

6) pH determination of various solutions: acid, base 

and neutral (two household example for each) 

7) Preparation of soap bar 

8) Viscosity measurement: water, oil, shampoo by 

Oswald’s viscometer 

Daily work 

Journal 

Performing 

experiment 

8 marks 

 

Module 

No. 
Objective Content Evaluation 

 

 

4 

  

 

 

 

 

 

 

 

 

 

 

This will enable 

student to: 

1) Acquire 

knowledge of 

various micro-

organisms and 

the required 

skills to study 

them. 

2) Apply this 

knowledge in 

day to day life 

Applied Biology 

1) Study and care of microscope 

2) Observation of motility of bacteria by Hanging 

drop method (E.coli/ Proteus) 

3) Observation of bacteria by the simple: 

monochrome staining method (Hay infusion 

culture or milk) 

4) Gram staining of bacteria in buttermilk 

5) To observe common pathogenic bacteria (any 6 – 

permanent slides) 

6) Observation of fungi on different food materials 

7) To observe common pathogenic protozoa 

(permanent slides of Entamoebahistolytica and 

Plasmodium vivax) 

8) Study of medicinally important plants (projects) 

Daily work 

Journal 

Performing   

experiment 

 7 marks 
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REFERENCES: 

George A. (1984): Shreeve’s Chemical Process Industries 

Glazer A. Na Ni Baido H (1995) Microbial Biotechnology W.H. Freemen Company. 

K. Venkatraman (1952): The Chemistry of Synthetic Dyes, Vol. I, Academic Press, New York. 

Kent S.A. (1974): Riegel’s Handbook of Industrial Chemistry. 

Loewy A. and Sckevilz (1995) Cell Structure and Functions, Hold, New-York 

Nicholl D.S.T. (1994) An Introduction to Genetic Engineering-Cambridge University, Press. 

Pelczar N.S, Chan F.C.S. Krieg N.R.(1998) Microbiology, Tata Mc Grow Hill. 

Person D. (1983): The Chemical Analysis of Food, Churchill Livings Tone, Edunburgh, 

London, New York. 

Porter K.R., Bonnevile M.A. (1964) Fine Structure of Cells and Tissues,Lea & Blanchard, 

Philadelphia. 

Prof. V. A. Shenal (1991): Introduction to the Chemistry of Dyestuffs, sevsk Publications. 

Rao C.V. (1994) Foundation to Mol. Biol, R. Chenda. Co. Publisher 

Thomsen E.G. (1985): Modern Cosmetics Universal publishing corp 

Zhdanov L.S. (1980): Physics for the Technician, MIR Publications. Moscow. 
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Semester I  

Design & Aesthetics   

 

OBJECTIVES: 

1. To enable the students to understand the elements and principles of design. 

2. To enable the students to develop the skills to appreciate the aesthetics of art and design. 

3. To develop in the students an understanding of the application of art principles in 

various areas of Home Science. 

4. To promote group learning in the study of arts and crafts. 

Code No. Course TC Th C Pr C Int M Ext M Total 

9103 Design & Aesthetics 4 2 2 25 75 100 

 

Module 

No. 
Objective Content Evaluation 

1 

To enable the 

students to 

understand the 

various 

elements of art 

for creating 

designs. 

 

To develop a 

understanding 

in color 

perception and 

various textures  

 

To enhance the 

ability of 

students to 

visualize space 

and lighting 

 

ELEMENTS OF DESIGN 

1.1. BASIC ELEMENTS 

Introduction, types, importance, application and 

psychological effects of each element. 

a. Point 

b. Line 

c. Shape  

d. Form 

e. Texture 

f. Light 

g. Space 

1.2. INTRODUCTION TO COLOUR  

a. Color wheel (Primary, Secondary and 

Intermediate colors) 

b. Introduction to Various Color Schemes 

(Color Harmonies) 

c. Dimensions of color 

d. Classification of colors (warm & Cool 

color and Advancing and Receding 

Colours) 

1.3. PRINCIPLES OF DESIGN  

Introduction, types and application 

a. Harmony 

b. Balance 

c. Rhythm 

d. Scale and Proportion 

e. Emphasis 

Collect pictures 

of all the basic 

elements from 

nature as well 

manmade 

objects 

  5 Marks     

 

Journal work 

for the entire 

color chapter         

10 Marks                                                        

 

One journal 

assignment 

comprising of 

all the 

principles               

10 Marks                                                                                      
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Module No. Objective Content Evaluation 

 

 

 

 

2 

To help students 

to -- understand 

good and better 

design concepts 

- develop the 

skills to 

appreciate the 

aesthetics of art 

and design. 

-have an 

understanding of 

the application of 

art principles in 

various areas of 

Home Science  

2.1  CONCEPT OF DESIGNING 

a. Meaning of structural design and 

decorative design 

b. Requirements of structural design 

and decorative design 

2.2 AESTHETICS OF ART AND 

DESIGN 

a. Understanding of aesthetics and art 

b. Optical illusion 

2.3  APPLICATION OF ART 

ELEMENTS AND PRINCIPLES 

OF DESIGN  

Related to Interior Design/ 

Hospitality, Textile Design, Food 

Decoration, Visual Communication, 

Curriculum planning 

Group Presentation    

(Charts, pictures) 

related to all 

specializations                      

10 Marks   

Optical Illusions (3 

Pictures to be 

collected and 

Submitted)    

5 Marks  

To conduct group 

activity (article 

making) 

 10 Marks   

 

Module No. Objective Content Evaluation 

3 

To develop students 

with various 

drawing skills. 

To help students 

learn different 

colour combination 

and its visual 

effects 

To promote group 

learning in the 

study of arts and 

crafts 

To develop skill in 

making different 

crafts 

3.1 USE OF VARIOUS MEDIUM TO 

CREATE DESIGNS 

a) Pencil 

b) Pen & ink 

c) Color 

3.2  CREATING TEXTURES 

Fabric, Paper, Sticks, Saw dust, Pearls 

etc. 

3.3  COLOR SCHEMES 

Color harmony, Monochromatic, 

Achromatic, Chromatic color schemes. 

3.4  ACCESSORY DESIGN 

Paintings / pot painting / 3D Murals/ 

Stain Glass Painting (Innovative Work) 

Journal Work  for  

the first 3 blocks  (5 

marks each)  = (15 

Marks)   

Accessory Design        
(10 Marks) 

 Concept  (2 Marks) 

 Creativity (3 

Marks) 

 Workmanship                  

(3 Marks) 

 Overall 

presentation   

 (2 Marks) 

 

Module No. Objective Content Evaluation 

 

 

4 

To enable the 

students to -        

- create concept 

designing with 

themes 

- understand 

basic principle 

of geometry and 

shapes; and the 

concept of form 

follows function 

with the help of 

4.1     SCALE DRAWING 

a) Understanding Scales 

b) Enlargement 

c) Reduction 

4.2       GEOMETRICAL DESIGN 

PATTERN 

4.2.1 Symmetry and asymmetrical designs 

4.2.2 Abstract pattern 

4.3       APPLICATION OF ART IN 

DESIGN 

4.3.1 Flower Arrangement 

4.3.2 Fabric design/Embroidery 

 

Scale drawing 

and Geometric 

work    (Marks 10) 

3 D form 

object    (Marks 10) 

 B

est out of 

waste  (Marks 05) 
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3D modeling. 4.3.3 Salad carving/Food presentation 

4.3.4 Flash cards/puppets 

4.4 BEST OUT WASTE 

4.4.1 Paperbags / Paper collage etc. 

 

EVALUATION: 

2) On Four Modules of  25 marks 

3) External examination of 75 marks 

4) Total :  Internal - 25 + External - 75 = 100marks   

 

 

REFERENCES: 

1 Agan T. (1970): The Houses, its plan and use, Oxford and IBM, New Delhi. 

2 Ahmed K. (1995): Interior Design- An introduction to art, craft, science, techniques and 

profession, Ingra Publications Pvt.Ltd, Mumbai. 

3 Bevlin M.E. (1985): Design through discovery, Rinchart And Winston, NewYork. 

4 Bhatt N.D. (1985): Elementary drawing, Anan Charotar Publishing House. 

5 Bhatt P. &Shamita G.(1990) : Foundation of Art and Design, Lakhani Book Depot, 

Mumbai. 

6 Collingwood R.G. (1958): The principles if Art, Oxford University Press, London. 

7 Craig &Rush :Homnes with character, D.C. Health & Co. 

8 Dandekar H.D. and Krishnamurti C.E. (1960): Anchine drawing, Oxford University 

Press, London. 

9 Donald Anderson.  : Elements of design, Holt, Rinchat and Winston, NewYork. 

10 Dorothy S.: Introduction to Home Furnishing, The McMillan Company, NewYork. 

11 Faulker R. &Faulker S.: Inside today’s home, Holt, Rinchat and Winston, NewYork. 

12 Faulker, Ziegfeld, and Hill: Art today, Itenry Holt. 

  13 Frances O.: Art and Design in home living, McMillan Company, NewYork. 

14 GarrestonFrouz.: Theory and practice of colour, Studio Vista Publishers, London. 

15 Goldstein and Goldstein (1953): Art in everyday life, McMillan Company, NewYork. 

16 Grames M. (1951): The art of colour and Design,Mcgraw Hill Book Co., NewYork. 

17 Lewis D.S., Jean O.B and Ester F.S. (1969): Housing and Home Management, The 

McMillan Company, NewYork. 

18 Morris W. (1989): Design and patterns Bracker Books, London 

19 Morton R.: The home and its furnishing, Mcgraw Hill Book Company, Inc., New York. 

20 Morton G. M. (1964): The arts of costume and personal appearance, John Wiley and 

Sons, New York. 

21 Mueller C. G., Mae Rudolfetal (1967): Light and vision – Life Science and Library, 

Time life International, Netherlands. 

22 Rowland K. (1965): The shapes we need vol. 2/3, Grinnd Co., London. 

23 Rutt A. H.: Home Furnishing, Wiley Eastern Pvt. Ltd., New Delhi. 

24 Shah M. G., Kale G. M. &Patki S. Y. (1993): Building drawing with an integrated 

approach to built environment, Tat Mcgraw Hill Publishing Company Ltd., New Delhi. 
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Semester I 

Life Span Development   

 
OBJECTIVES: 

1. To become acquainted with the development stage from birth to old age. 

2. To develop awareness of important aspects of development during the whole life 

span. 

3. To understand the problems and hazards faced by an individual throughout the life 

span. 

 

Code No. Course TC Th C Pr C Int M Ext M Total 

9104 Life Span Development 4 4  - 25 75 100 

 

Module No. Objective Content Evaluation 

1 

This will enable 

students to:- 

1. To know and 

comprehend the 

meaning of life 

span development. 

2. To develop 

awareness of 

advancements in 

the stage of pre 

natal and infancy 

Introduction to Life Span Development      

0-2 years 

1. Meaning and definition of life span 

development and various stages in life span 

development. 

2.  Conception and development during pre   

natal stage. 

3.  Neonatal stage 

a) Physical appearance 

b) Reflexes 

c) Perceptual Skills 

4.  Infancy  

a) Physical & Motor Development 

b) Developmental Task 

Practical 

Component:  

Project on 

Child rearing 

practices                    

5 marks 

 

Module No. Objective Content Evaluation 

2 

This will enable students to- 

1. Acquaint student with the 

developmental changes 

during early & middle 

childhood. 

2. Develop understanding 

about significance of 

preschool and school in 

the process of 

development.  

Childhood 
1. Early & Late childhood – Definition 

& Developmental tasks 

 

2. Physical, Social & Emotional 

development 

 

Practical 

Component: 

Visit to a 

preschool & 

Group 

presentation 

in class                          

10 marks  

 

 

 

 

 

 



19 

 

Module No Objective Content Evaluation 

3 

 

This will enable students to:  

1. To gain deeper knowledge of 

various domains of adolescent 

development.  

2. Develop awareness about career 

planning/sex education during 

adolescence.   

Adolescence  
1. Definition and 

characteristics of 

adolescence. 

2. Physical, Social & 

Emotional development. 

 

Practical 

Component: 

Guest Lecture on 

career choice/sex 

education, report 

on it     

5 marks  

 

Module No Objective Content Evaluation 

4 

 

This will enable students to:  

1. Develop awareness about 

characteristics of early, middle 

& late adulthood. 

2. Create 

awareness about problems & 

issues of middle & late 

adulthood. 

Adulthood 
1. Definition of young, middle & 

late adulthood & development 

tasks of each stage.  

2. Physical, Social & Emotional 

Development 

 

Practical 

Component: 

Visit & write 

a report on 

old age home   

5 marks  

EVALUATION: 

1. On Four Modules of  25 marks 

2. External examination - 75 marks 

3. Total  :  Internal - 25 + External - 75 = 100marks 

 

REFERENCES: 

Berk L. E. (1989):  Child Development, Allyn and Bacon, U.S.A. 

Chakravarty M (2000). Child Psychology. Common Wealth Publishers, New Delhi. 

Craig, G.J. (1979):  Child Development, Prentice Hall Inc. Englewood cliffs, New Jersey. 

Hawkes and Pease 91976). “Behavior and Development from 5-12 years”. Harper and 

Row, New York. 

Hurlock, E.B. (1970):  Child Development, Tata MacGraw Hill, Delhi. 

Hurlock E.B. (1997):  Child Development, Tata MacGraw Hill, Delhi. 

Jafar M (2004). Developmental Psychology. APH Publishing Corporation, New Delhi. 

Mussen, Conger, Kagan and Huston (1984):  Child Development and Personality, Harper 

and Row, Publishers. Inc. New York. 

Papalia D.E & Olds S. W. (1975): A Child's world, Macgraw Hill publication, New York. 

Shrivastava. A.K (2004). Advance Child Psychology. ABC Publications. Jaipur. India. 

Tara Chand (1993). Modern Child Psychology.Amol Publication, New Delhi. 
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Semester I  

Environment Studies () 
 

OBJECTIVES: 
1.To make students aware about the importance, current situation of natural resources and the 

need to conserve them. 

2.To give information about concept, types of various ecosystems.  

3.To make aware about biodiversity, and need of conservation.  

4. To create awareness about social issues and the solutions to solve them. 

 

Code No. Course TC Th C Pr C Int M Ext M Total 

9105 Environment Studies 4 4 - 25 75 100 

 

Module 

No. 
Objective Content Evaluation 

 

 

 

 

1 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

This will enable 

students to: 

1. Get 

acquainted with 

physical 

environment and 

its components 

2. Know various 

natural 

resources, their 

importance, over 

use 

3. Develop the 

concept of 

sustainable 

development 

The Multidisciplinary Nature of Environmental 

Studies 

 Definition, Scope and Importance, Need for public 

awareness 

Natural Resources 

 Renewable and Non-Renewable Resources 

 Natural Resources and Associated Problem                  

Forest Resources: Use and Over exploration, 

deforestation, case studies. Timber extraction, mining, 

dams and their effects on forests and tribal people. 

Water Resources: Use and over utilization of surface 

and ground water, floods, drought, conflicts over water, 

dams-benefits and problems. 

Mineral Resources: 

Use and exploitation, environmental effects of 

extracting and using mineral resources, case studies. 

Food Resources:  

World food problems, changes cause by agriculture and 

over grazing, effects of modern agriculture, fertilizers, 

pesticide problems, water logging, salinity, case 

studies. 

Energy Resources: 

Growing energy needs, renewable and non-renewable 

energy sources and use of alternate energy sources, 

case studies. 

Land Resources: 

Land as a resources, land degradation, man induced 

landslides, soil erosion and desertification 

 Role of individual in conservation of natural 

resources 

 Equitable use of resources for sustainable lifestyles 

Ecosystems 

Concept of ecosystem 

 ShortQuest

ions/Multip

le Choice 

Questions 

Assignment 

or display on 

ecosystems 

10 marks 
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Structure and function of ecosystem 

Producers, consumers and decomposers 

Energy flow in the ecosystem 

    

Module 

No. 
Objective Content Evaluation 

 

 

 

2 

 

 

 

1.  Develop the 

concept of 

ecology and its 

components 

2.  Study the 

impact of 

human 

activities and 

ecology and 

need to 

conserve the 

resources 

Biodiversity and its Conservation 

 Introduction-Definition: Genetic, Species and 

Ecosystem Diversity 

 Bio-geographical classification of India 

 Value of biodiversity, consumptive use, productive 

use, social, ethical, aesthetic and option values 

 India as a mega-diversity nation 

 Hot-spots of biodiversity 

 Threats to biodiversity: habitat, loss, poaching of wild 

life, man wildlife conflicts 

 Endangered and endemic species of India 

 Conservation of bio-diversity: In-situ and Ex-situ 

conservation of biodiversity. 

Display/ 

Assignment 

5 marks 

 

Module 

No. 
Objective Content Evaluation 

 

 

 

 

 

 

3 

 

 

 

 

 

 

 

 

1. Make the 

students aware 

of various 

types of 

pollutions and 

solutions to 

the problem. 

2. Make the 

students aware 

of social 

problems. 

Environmental Pollution: 

 Definition, causes, effects and control measures of - 

Air, water, soil, marine, noise and thermal pollutions; 

Nuclear hazards 

 Solid Waste  Management: causes, effects and control 

measures of urban and industrial waste 

 Role of individual in prevention of  pollution 

 Pollution case studies 

 Disaster Management: Floods, earthquake, cyclone 

and landslides 

Social Issues and  the Environment: 

 From unsustainable to sustainable development 

 Urban problems related to energy 

 Water conservation, rain water harvesting, water shed 

management 

 Resettlement and rehabilitation of people, its problem 

and concerns. case studies 

 Environmental ethics: Issues and possible solutions 

 Climate changes, global warming, acid rain, ozone 

layer depletion, nuclear accidents and holocaust. case 

studies 

 Waste land reclamation 

 Consumerism and waste products 

 Environment Protection Act 

 Air, Water  (Prevention and control of pollution) Act 

 Wildlife Protection Act  

Assignment 

on local 

problems 

5 marks 
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 Forest Conservation Act 

 Issues involved in enforcement of environmental 

legislation 

 Public awareness 

 

Module 

No. 
Objective Content Evaluation 

 

 

 

 

 

4 

 

 

 

 

1. Make the 

students aware 

of population 

problems. 

2.Develop the 

love and 

interest about 

nature by 

being in 

nature itself. 

3.Create 

awareness 

about 

Biodiversity 

pollution and 

social issues. 

Human Population and the Environment 

 Population growth, variation among nation 

 Population explosion-family welfare programme 

 Environment and Human Health 

 Human Rights 

 Value Education 

 HIV/AIDS 

 Women and child welfare 

 Role of Information Technology in Environment and 

Human health 

 Case studies 

Visitto local area to document environmental assets 

a) Rivers/forest/grassland/ hill/ mountain 

b) Local Pollution Site-Urban/Rural/Industrial/ 

Agricultural 

c)  Study of common plants/ insects/ birds 

d) Study of simple ecosystems-ponds, rivers, hill, slopes 

etc. 

Report on 

the local 

visit 

5 marks 

EVALUATION: 

1) On Four Modules,  1 or 2 assignments = 25 marks 

2) External - 75 marks 

3) Total :  Internal - 25 + External - 75 = 100 marks 

 

REFERENCES: 

1) Agarwal, K.C. (2001) Environmental Biology, Nidi Publication Ltd. Bikaner. 

2) BharuchaErach, The Biodiversity of India, MapinPublising Pvt. Ltd., 

Ahamadabad-380013, India, Email: mapin@icenet.net(R) 

3) Brunner R. C. (1989), Hazardous Waste Incineration, McGraw Hill Inc. 480p 

4) Clark R. S. Marine  Pollution, Clanderson Press Oxford (TP) 

5) Cunnigham W. P. Cooper, T. H. Gorhani, E & Hepworth, M. T. (2001), 

Environmental Encyclopedia, Jaico Publ. House Mumbai, 1196p 

6) De A. K., Environmental Chemistry, WileelyEastem Ltd. 

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

8) Gleick, H. P. (1993), Water in Crisis, Pacifics Institute for Studies in dev., 

Environment & Security, Stockholm Env. Institute, Oxford University, Press. 

473p 

 

mailto:mapin@icenet.net(R)
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SEMESTER II 

English II (H.L.)  
 

OBJECTIVES:   

The  student  should be able to -  

1. Prepare  and  deliver  an effective  presentation    

2. Write an  effective resume  

3. Appear for  an interview   process   with  confidence     

4. Develop  skills  of  reading  literary narratives   with understanding  and    

appreciation  

 

Code No. Course TC Th C Pr C Int M Ext M Total 

9201 English II (Higher Level) 4 3 1 25 75 100 

    

Module 

No. 
Objective Content Evaluation 

1 

The learners will be able to- 

 understand the   different 

techniques   of 

presentations 

 understand the concept of  

sequencing of presentations 

 be  equipped with  the 

required vocabulary and 

correct use of grammar   

 be  competent enough to 

give an  effective 

presentation  

Presentation Skills : 

1. Structure of a presentation  

2. Sequencing 

3. Commonly used verbs  

4. Use of signaling,  signposting 

and listing techniques 

5. Use of visual and   electronic 

aids (OHP/PPT   etc.)  

Assignments: 

1. Structure of a  presentation – 

(descriptive question)      

2. Small group  presentation on a 

given topic   

 

 

 

 

 

 

Assign.1 :Written 

script - 5 marks  + 

orals -10  marks                   

Assign.2 Group 

presentation  - 10  = 

20 marks 

 

Module 

No. 
Objective Content Evaluation 

2 

The learners will -  

 familiarize themselves with 

basic  norms of business 

correspondence   

 produce effective resumes  

in accordance with various 

contexts  

Job Applications   

1. How to  write   applications for    

jobs  in  response to 

advertisements  

2. Types of resume 

3. Electronic formats for  resumes 

Assignments: 

1. Job Application Letters  in 

response to advertisement   

2. Writing a student’s  resume 

 

 

 

 

 

Assign.1: 2 x 5 

=  10 marks 

Assign.2 
15 marks 
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Module No. Objective Content Evaluation 

3 

The learners will - 

 develop skills of 

literary appreciation 

 enhance their 

descriptive writing 

skills 

 enrich their 

vocabulary 

Literary Appreciation   

The following stories from  the prescribed 

Text ‘Let’s Go Home and Other Stories’ . 

Ed. By Meenakshi Mukherjee. 

“The Shadow” 

“Meeting Pool” 

“Death of a Hero” 

“White Dove’ 

“Zamindar of Palipuram’  

Assignments: 

1. 2 Questions  on  expressing  personal 

responses    

2. 2 Character sketches   

3. Vocabulary enhancement exercises 

 

 

 

 

 

 

 

 

Assign. 

1:(2 x 5) = 10 

marks 

2. (2 x 5) =10 

3. 5 marks 

 

Module No. Objective Content Evaluation 

4 

The learners  will 

- 

 be   competent  

enough  to   

appear for an 

interview 

process   

 confidently 

participate in a 

group 

discussion   

 

Soft skills enhancement through effective 

communication in English     

Content-point (only of that module): 

1. Types of Interviews 

2. How to prepare for an interview   

3. Language and Etiquette   

4. Role play/mock interviews   

5. Methods and Procedures of  Group 

Discussions  

6. Practice sessions in Group Discussions    

Assignments: 

1. Descriptive question on how to prepare for 

an interview   

2. Mock Interview                                      

3. Mock Group Discussion                                  

 

 

 

 

 

 

 

 

Assign. 

1.  5 marks   

 

2. 10 marks  

3. 10 marks  

 

EVALUATION : 

4. Internal=  Continuous Evaluation of all four Modules to be taken = 25 marks 

5. External = 75 marks 

6. Total : Internal = 25  + External =75     = 100 marks 
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English II (L.L.)  
 

OBJECTIVES:   

The  student  should be able to -   

1. Prepare  and  deliver  an effective  presentation    

2. Write an  effective resume  

3. Appear for  an interview   process   with  confidence     

4. Develop  skills  of  reading  literary narratives   with understanding  and    

appreciation   

 

Code No. Subject TC Th C Pr C Int M Ext M Total 

9201A English II (Lower Level) 4 3 1 25 75 100 

 

 

Module 

No. 
Objective Content Evaluation 

1 

The learners will be 

able to - 

 use appropriate 

technical words, 

tense and linking 

devices 

 adopt   different 

techniques   of 

presentations  

 be  competent 

enough to give an  

effective 

presentation in 

English    

Presentation Skills  

Structure of a presentation  

1. How to prepare  the     outline of a 

presentation 

2. Commonly used verbs and connectors   

3. Use of signaling, signposting and 

listing techniques 

4. Use of visual and   electronic aids  

(OHP/PPT  etc.)  

Assignments: 

1.  Exercise based on  use of signposting 

and listing techniques   

2. Preparing outline of presentation   

3. Presentation on given topic   (oral)     

 

 

 

 

 

 

 

 

 

Assign. 

1.  5 marks   

2. 10 marks  

3. 10 marks 

 

 

Module 

No. 
Objective Content Evaluation 

2 

The learners will - 

 be familiar with 

the requirements of 

a job application 

letter 

 be able to write an 

effective resume  

Job Applications   

1. How to respond to an advertisement  

and  write   job applications  

2. How to write an effective  resume 

3. Electronic formats for  resumes 

Assignments:  

1. Job Application Letters in response to 

an advertisement     

2. Writing a student’s  resume  :     

 

 

 

 

Assign. 

1. (2 x 5)= 10 

marks  

2.15  marks 
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Module 

No. 
Objective Content Evaluation 

3 

The learner will learn 

how to -   

 read with emphasis 

on fluency, tone 

and voice 

modulation 

 enhance their 

vocabulary 

 express themselves 

creatively   

 be able to   connect 

the narrative to the 

larger society and 

their lives  

Reading   and comprehension skills:     

  3rd   and 4th   stories     from    Prescribed 

Text ‘YuvaKatha  7’ 

1. Comprehension Skills     

2. Reading a passage with     fluency, 

tone,  modulation, fluency     

3. Personal responses  to the prescribed 

stories     

4. Vocabulary building 

5. Expressing ideas creatively  

Assignment: 

1. Comprehension Skills    

2. Reading a passage with - fluency, tone,  

modulation 

3. Personal responses  to the prescribed 

stories    

 

 

 

 

 

 

 

 

 

Assign. 
1. 10 marks 

 

2.  5 marks 

 

3.10 marks 

  

   

Module 

No. 
Objective Content Evaluation 

4 

The learner will be 

able to- 

 verbally  describe 

objects,  images 

and pictures 

 use appropriate 

words and 

sentence structures 

to seek 

information, give 

replies, 

instructions etc.  

 confidently appear 

for an interview   

Verbal communication skills for interpersonal 

communication    

1. Asking for  information  and replying   

2. Giving instructions  and replying  

3. Visual to verbal communication : interpreting 

pictures    

4. Describing objects 

5. Verbal skills required during an interview    

Assignments: 

1. Visual to verbal interpretation    

2. Writing instructions/asking for information     

3. Describing objects  

4. Mock Interview   

 References ( for all module): 

 

 

 

 

 

 

 

 

 

Assign. 
1.  5 marks 

2.  5 marks 

3.  5 marks 

4.10 marks 

 

Prescribed Texts: (Lower Level) 

1. Yuvakatha 7    

           (Higher Level) 

1. Mukherjee, Meenakshi (ed.), Let’s Go Home and Other Stories.    
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REFERENCE BOOKS: 
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1996 xii, 105p 
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Semester II 

Human  Physiology  
 

OBJECTIVES: 
1. The students will understand the basic structure and functions of the human body 

2. Student will be acquainted with common diseases/disorders of each system 

 

Code No. Course TC Th C Pr C Int M Ext M Total 

9202 Human  Physiology 4 3 1 25 75 100 

  

Human  Physiology Theory 
 

Module 

No. 
Objective Content Evaluation 

 

 

 

 

 

 

 

 

1 

 

This will enable 

students to: 

1. Introduce 

students to 

basic 

terminologies 

2. Understand the 

basic  structure 

of human body 

3. Understand the 

functioning of 

cardio vascular, 

respiratory , 

gastro intestinal  

4. Brief 

knowledge 

about common 

diseases 

affecting each 

system. 

5. To create 

awareness about 

interdependence 

and co-

ordination 

between 

different 

systems of the 

body for normal 

functioning. 

 

INTRODUCTION 

 General terms- anatomy, physiology, 

symmetrical arrangement, anatomical 

position. Median plane / lateral plane, 

internal/ external, superficial /deep, 

superior/ inferior, anterior/posterior.  

 Basic human tissues. 

 Introduction to human skeleton. 

 Structure of bone and cartilage. 

 Classification of various types of muscle. 

BLOOD AND LYMPHATIC SYSTEM 

 Physical characteristics of blood 

 Blood volume, composition of plasma and 

functions of plasma protein 

 RBC formation and functions 

 Information about anaemia and 

thalessemia.  

 Blood groups, their  importance , Rh-

incompatibility.  

 WBC- types, functions, importance of 

CBC 

 Platelets and mechanism of coagulation 

 Lymph and lymphatic system, spleen and 

its functions. 

HEART  

 Its structure and circulation of blood. 

 Cardiac cycle 

 Information about hypertension & 

ischemic heart disease  

RESPIRATORY SYSTEM 

Respiratory organs-nose, sinuses, larynx, 

trachea, bronchi lung brief structure and 

functions. Mechanism of respiration, factors 

affecting efficacy of respiration. Various 

 Multiple 

choice 

questions 

 Short notes 

 Display 

 Quiz 

 

5 marks 
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lung volumes and capacities. 

Common diseases- TB, asthma, bronchitis, 

cough, pneumonia sinusitis. 

GASTRO - INTESTINAL SYSTEM 

Oral cavity, tonsils, pharynx, oesophagus, 

stomach small and large intestine - brief 

structure and functions. 

Liver, gall bladder, pancreas structure and 

functions. 

Common disorders- Dental caries, vomiting. 

diarrhoea, constipation. Hyperacidity, 

diabetes. 
    

Module 

No. 
Objective Content Evaluation 

 

 

 

 

 

2 

 

 

 

 

 

 

 

 

This will enable 

students to: 

1. understand the 

functioning of 

excretory 

system and 

brief 

knowledge 

about common 

diseases 

affecting this 

system. 

2. know more 

about the 

nervous system 

EXCRETORY SYSTEM 

 Structure and function of organs of urinary 

system (in brief). 

 Mechanism of urine formation  

 Common diseases- urinary tract infection and 

renal stones. 

 Structure and function of skin 

 Regulation of body temperature 

 Common disorders - acne dandruff and 

burns. 

NERVOUS SYSTEM 

 Classification of nervous system 

 Structure and functions of different parts of 

brain, spinal cord and reflex action. 

 Eye - structure and mechanism of vision 

 Common problems - conjunctivitis, cataract. 

 Ear - structure and mechanism of hearing 

 Common problems - deafness, vertigo, 

motion sickness 

 Multiple 

choice 

questions. 

  Short notes. 

  Display. 

  Quiz. 

  PPT present-

ation 

 

5 marks 

  

 

Module 

No. 
Objective Content Evaluation 

 

 

 

 

3 

 

 

 

 

 

 

This will enable 

students to: 

1. know more 

about the 

endocrine 

system 

2. Have  

knowledge of 

reproductive 

system and 

importance of 

ENDOCRINE SYSTEM 

 Listing of endocrine glands and their location 

 Functions of pituitary, thyroid, parathyroid 

and adrenal. 

REPRODUCTIVE SYSTEM 

FEMALE REPRODUCTIVE SYSTEM 

 Structure  

 Menstrual cycle 

 Fertilization 

 Breast- Structure, function, importance of 

breast hygiene and breast feeding 

 Multiple 

choice 

questions. 

  Short notes. 

  Display. 

  Quiz. 

 PPT present-

ation 

5 marks 
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reproductive 

health 
 Physiological changes in pregnancy 

 Importance of ante-natal care.  

MALE REPRODUCTIVE SYSTEM 

 Structure 

  Sex education 

 Contraception and infertility 

 Sexually transmitted diseases-syphilis, 

gonorrhoea, AIDS 

EVALUATION: 

1) Internal – Theory 15 marks + Practical 10 marks = 25 marks 

2) External : Theory 50 marks + Practical 25 marks = 75 marks 

3) Total  :  Internal -25 + External  - 75 = 100marks 

 

REFERENCES: 

1) Guyton, A.C., Hall J.E.- Textbook of Medical Physiology - Prism Books Pvt Ltd., 

Bangalore. 

2) Concise Medical Physiology - Chaudhari. 

3) API Text Book of Medicine.  

4) Textbook of Gynaecology - Datta. 

5) Winwood - Sear’s Anatomy and Physiology for Nurses - London, Edward Arnold . 

6) Wilson -Anatomy and Physiology in Health and Illness, Edinburgh, Churchill 

Livingstone. 

7 )ChatterjeeChandiCharan -Textbook of Medical Physiology - London. W.B. Saunder’s 

company. 
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Human  PhysiologyPractical 
 

Module 

No. 
Objective Content Evaluation 

 

 

 

 

 

 

 

 

 

4 

 

 

 

 

 

 

 

 

 

 

 

 

This will enable 

students to: 

1- Introduce the 

students to 

human skeleton 

and enable them 

to identify 

various bones in 

the body 

2- perform simple 

clinical tests  

like estimation 

of haemoglobin 

and blood group 

and blood 

pressure 

3- Utilize the 

knowledge learnt 

to administer 

first aid for 

common 

emergency 

situations. 

4- Acquaint the 

students with the 

basic principles 

of home nursing. 

 

1. Study of human skeleton and identification 

of bones. 

2. Estimation of haemoglobin 

3. Estimation of blood groups, 

4. Demonstration of peripheral blood smear. 

Importance of complete blood count. 

5. Measurement of pulse rate and blood 

pressure.  

6. Discussion of normal components of urine. 

Test for abnormal components like sugar, 

albumin and acetone and discussion on diseases 

in which they are found.       

7. FIRST AID 
-Definition, aims, qualities of first aider, contents 

of first aid box. 

-Different types of bandages and bandaging 

techniques. 

WOUNDS 

-Classification, dressing and management of 

haemorrhage- basic principles and discussion 

about bleeding from various parts of body. 

FRACTURE 

-Types, symptoms, management. 

Sprain and dislocation 

First Aid for- foreign bodies in eye, ear, nose, skin. 

First Aid for - fainting, burns, heat stroke, asthma, 

convulsions, electric shock and heart attack. 

First Aid for - common poisoning, dog bite, snake 

bite, bee-sting and scorpion bite. 

BASIC PRINCIPLES OF HOME NURSING- 

 Measuring body temperature, steam inhalation, 

body sponging, taking care of bed ridden patient 

and enema. 

8)Cardio pulmonary resuscitation 

 

 

 

 

 

 

 

 

10 marks 

 

External :  Practical exam - 25  marks  + Theory - 50 marks = 75 marks 

 

REFERENCES : 

 

S.  

No. 
Title of the Book Author 

1.  Book of Clinical Medicine Hutchinson’s 

2.  First Aid 
St .John’s Ambulance 

Association 
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Semester II 

Textile Science and Apparel Design   
 

Code No. Subject TC Th C Pr C Int M Ext M Total 

9203 Textile Science and Apparel 

Design 
4 2 2 25 75 100 

OBJECTIVES: (THEORY) 

1. Students gain knowledge of nomenclature and classification of Fibers, yarns, and 

fabrics in pure and blended form. 

2. Students learn about general principles of clothing construction, selection, use and 

scope.   

3. Makes the students wise and responsible consumer with good values. 

4. Students to get knowledge and information related to legislation, labeling, and 

standards to enhance the consumer’s understanding of textiles and clothing. 

Module 

No. 
Objective Content Evaluation 

 

 

 

 

 

1 

The  learner will - 

1. Become wise 

and a 

responsible 

consumer with 

good values. 

2. Understand 

the essentials 

of textile 

terms and 

concepts 

Understanding basics of textiles 

Introduction to textiles: 

 Scope & importance of textiles & Clothing, general 

properties and classification of textile fibers by 

Textile Fiber Product Identification Act. Concept of 

green fibers & Eco friendly textiles. (Definition- 

Importance Any three symbols)  

 Care labels, Silk mark, Wool mark, and Handloom 

mark 

   Yarn Construction: 

 Types of yarns-single, ply, cable and cord & 

texturized yarns 

 

 

Individual 

Assign-

ment –  

10 marks 

 

Module 

No. 
Objective Content Evaluation 

 

 

 

2 

The learner will: 

1.Get acquainted 

with general 

principles of 

clothing 

construction, 

their selection 

use and care.  

2. Understand 

different 

factors 

affecting 

selection of 

clothing. 

 

Textiles: Construction, clothing and selection 

Fabric construction 

 Introduction to fabric construction & basic weaves. 

(Concept of weaving, knitting and non woven to be 

explained.) 

 Definitions, uses, advantages and disadvantages of 

unions & blends. 

Selection of clothing. 

 Buying points for readymade garments – size, 

suitability, durability, aesthetic appeal, fiber content, 

labels (basic information & care labels), brand, 

purchasing power, socio economic – conditions, 

location etc. 

 Selection of clothing based on silhouette & 

occasional wear (casual, party, sports, travel, 

corporate) 

 

 

Group 

Assignment 

–  

15 marks 
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EVALUATION: 

1. Internal:  Theory Modules 1 & 2 = 25 marks + Practical 50 marks= 75/3= 25 

marks 

2. External - Theory examination  on all 4 modules = 75 marks 

3. Total:     Internal - 25 + External - 75 = 100 marks 

 

 OBJECTIVES: PRACTICAL 

1. Make students aware of the use and care of sewing machine. 

2. Learn the drafting, placement and cutting of basic garments. 

3. Develop skill in stitching the garments with good finishing in stipulated time. 

4. Generate awareness regarding different fabrics available in the market. 

 

Module 

No. 
Objective Content Evaluation 

3 

The learner 

will….. 

1.learn the use 

and care of 

sewing. 

2.Generate 

awareness 

regarding 

different 

fabrics 

available in the 

market. 

 

Basics of clothing construction 

1. Introduction to sewing machine. 

 Basics of clothing- Basic 

seams -Plain, French, Flat & fell, Lap- plain & 

with gathers),Bias strip cutting-joining, Neckline 

finishing (round, square, V neck) 

2. Definition, terms and uses of 25 fabrics namely – 

 For Personal Clothing-Lawn, poplin, cambric, 2 x 

2, organdy, voile, denim, drill, seer sucker, jute, 

khadi& other handloom fabrics. 

 Home Textiles-Casement, terrycloth, jacquard, cut 

pile, knitted, bonded, laminated, embossed, linen 

 Fashion Fabrics- Satin, tissue, crape, georgette, 

chiffon, knitted, knotted, braided, narrow fabrics, 

wrinkled, brasso, and suede.      

 

 

 

10 Marks 

 

 

 

 

 

 

 

 10 Marks 

 

 

Module 

No. 
Objective Content Evaluation 

4 

The learner 

will- 

1. Learn the 

method of 

taking Body  

measurements 

for garment 

stitching. 

 

2.Develop skill 

in stitching 

the garments 

with good 

finishing 

Personal clothing construction & stitching 

 Stitching of the following 

garment 

1.    Skirt (As per trend) 

       Without yoke -Simple pattern 

2.    Simple Top (As per trend). 

       Simple pattern, without darts, 

       Simple sleeves  

       Without placket 

       Side slits – as per choice 

       No collar 

 

 

 

Skirt -10 

Marks 

 

Top-15 

Marks 

 

 

Practical: Evaluation of Module 1 + Module 2 (25 marks each) = 50 /2= 25 marks 

Unit Test (Practical): Stitching of one neckline (10 marks) and 2 seams (10 marks)   
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REFERENCES: 

S. 

No. 

Title of the Book Author 

1 Creative clothing Construction   

New York: McGraw hill Book Co., 1956 
Bane A : 

2 Ready to Wear Apparel Analysis, 2nd edition 

Prentices Hall, 1998 
Brown Rice 

3 How you look to dress 

St.Louis. McGraw Hill, 1969. 
Carson 

4 Basic Processes & Clothing Construction. Doongaji S. &Deshpande R 

5 

 

Textiles : properties &behaviour in clothing use 

 London: B.T. Bradsford, 1992 
Edward Miller 

6 Fashion from Concept to Consumer 7th Ed  

New Jersey Prentice Hall Inc 2002 
Gin StiphensFrings 

7 Textile Science  

Melbourne: Longman Cheshire Pvt.Ltd.,1983 
Gohl E.P. and Velensky L.D 

8 Handbooks of American Association of Home Economics.  

9 Textiles, 16th Edition 

New York, Macmillan publishing Co, 1998 
Hollan, Norma & Saddler 

10 Essentials of Textiles  

Holt, Rinehart & Winston, New York, 1976. 
Joseph M. 

11 Introductory Textile Science. – 6th Ed. 

 Fort WorthHarcourt Brace Jovanovich College Publishers. 

1993 

Joseph M. – 

12 Khadi, The fabric of freedom, AmrVastraKosh Trust 

Publication 2002. 
 

13 Individuality in clothing Selection & Personal Appearance – 

a guide for the consumer,:Specht& Mac Million publication, 

Upper Saddle River, Prentice Hall Inc., 2000. 

Kefgan& Phyllis T 

14 Performance of Textile for Testing  

New York: John Wiley & Sons,1977. 
Lyle Dorothy 

15 Clothing for Moderns, 3rd edition 

New York: Mac Million publication Mabel D.E. & A.K. 

16 Clothing – A study in Human Behavior Mary R.S.: 

17 Art in clothing selection 

New York: Harper & Row, 1963 
Mc. Jimsey 

18 Textile – Fiber to Fabric, 6th edition 

New York: McGraw hill Book Co., 1983. 
Potter &Corbman 

19 Introduction to Textiles 

New York: John Wiley & Sons,1970 
Stout E 

20 Family Clothing 

New York: John Wiley, 1961 
Tate &Glisson 

21 Textile Fabrics and their selection (8th Ed.) 

Engle wood cliffe 
Wingate I.B., Mohler J.F 

22 Fairchild’s Dictionary, 6th edition 

New Delhi: Universal Pub. Corporation, 1988. 
Wingate Isable B.: 

23 Understanding Textiles – Upper Saddle River, Merill 

Publishing – 5th Edition. Prentice Hall Inc, 1985 Tortora, Phyllis G. 
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24 Textiles – motivates series 

London , Macmillan Education Ltd. 1997 
Wynne A 

25 Sewing Fabrics 

London: Mitchell Beazley International, Ltd., 1978 
Ann Ladbury 

26 Designing Patterns 

A. E. Press Melberne, 1985. 
Campbell H. & Davies M. 

27 Clothing for Moderns III and V Editions 

 New York, McMillan. 

Ervin M.D. Knichen L.A. and 

Peters K: 

28 Singer sewing Book 

London: Hamlyn, 1972 
Hultin J.C. 

29 Performance of textile for testing 

New York: John Wiley & Sons, 1977. 
Lyle D. 
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Semester II 

Fundamentals of Food Science and Nutrition   
 

Objectives: 

The course will enable the students to:  

1. Understand the inter-relationship between food, nutrition and health 

2. Know the methods and principles involved in cooking. 

3. Understand the knowledge of food science and the changes occurring during food 

preparation 

4. Know the methods and principles involved in cooking. 

5. Learn to relate foods with their nutrient content 

 

Code No. 
Course 

T 

C 

Pr 

C 
Th C Int M Ext M Total 

9204 Fundamentals of Food Science 

and Nutrition 
4 2 2 25 75 100 

 

Fundamentals of Food Science and Nutrition Theory 
Module 

No. Objectives Content Assessment 

 
1 

This will enable students to: 

1. Know nutritional aspects 

of foods and their 

functions. 

2. Understand the 

importance and role of 

macronutrients in health  

3. Identify food sources  

4. Understand the principles 

of food science and 

discuss the relation 

between Food Science 

and Nutrition 

 

Introduction to Nutrition 

1:  Terms used in Nutrition and Health. 

Definitions - Health, Nutrition, Nutrients, 

Foods, Diet, R.D.A., Balanced diet, 

Malnutrition, Under nutrition, Over 

nutrition, Optimum nutrition. 

2: Five Food Groups and Food guide, 

relationship between food and nutrition, 

functions of food, classification of nutrients, 

factors affecting food consumption and food 

acceptance. 

Macronutrients 

1. Carbohydrates 

2. Proteins 

3. Fats  

4. Water 

- Classification, functions, sources, 

requirements, deficiencies  

- Digestion, Absorption, Transport 

- Food Science principles  

 

 
25 Marks 

 

Quiz / 

assignments 

 
2 

This will enable students to: 

1. Know the role of 

Vitamins and minerals 

in health    

2. Identify the color 

pigments in foods 

3. Understand the changes in 

color pigments 

 

Micronutrients: 

Classification of Vitamins: A, D, E, K, 

Thiamin, Riboflavin, Niacin, Ascorbic 

Acid and Minerals: Calcium, Iron and 

Iodine 

- Functions, deficiencies sources, 

requirements 

- Digestion, Absorption, transport 

- Conservation of nutrients 

Color Pigments 

 
25 Marks 

 

Quiz / 

assignments 
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Fundamentals of Food Science and NutritionPractical 
 

Objectives: 

The course will enable the students to:  

 

1.Relate weight and measures of raw foods with cooked amounts and associate them with 

serving size. 

2. Apply the knowledge of food science and observe the changes occurring during food 

preparation. 

3. List rich food sources of various nutrients and plan and prepare recipes 

 

 

Module 

No. 
Objectives Content Assessment 

 

1 

This will enable students to: 

1. Understand the concept 

of portion size  

2. Know the specified 

amounts and proportion 

of ingredients used in the 

recipe 

3. Understand the basic 

scientific principles and 

the preparation of food 

4. Learn the preparation 

methods to optimize 

nutrient content and 

conserve nutrients 

Basics of Food Preparation 

1. Cereal, pulse, milk, egg and vegetable and 

fruit preparation 

- Weights and measures 

- Standardization, portion size 

- Methods of food preparation 

- Food Science principles  

- Calculation of nutrients  

- Conservation of nutrients 

 

25 marks  

 

Quiz     

 

 

 

 

 

2 

This will enable students to: 

 

1. Plan recipes and calculate 

nutrients 

2. Understand and relate the 

principles of food science 

to the preparation and 

methods to conserve 

nutrients 

Plan and Prepare Recipes for 

 One Serving: 

- Energy: high and low calorie 

- Proteins 

- Calcium  

- Iron 

- Vitamin C 

- Vitamin A 

B- complex vitamins 

25 marks 

 

Planning and 

Cooking    

 

 

 

 

References:    

1. Mudambi, S.R. andRajgopal, M.V. (2012), Fundamentals of Foods and Nutrition 

New Age International Pvt. Ltd. 

2. Food Science 1st Edition (2012) Sheth Publications. Maharashtra State Board of 

Secondary and Higher Secondary education Pune. 

    3. Roday S. (2012) Food Science and Nutrition (2nd Ed.) Oxford University Press. 

4. Joshi  S. (2009) Nutrition and DieteticsMcgraw Hill Higher Education  

5. Robinson, and Lawler (1990) Normal and Therapeutic Nutrition (17thEdn) 

Macmillan Pub. Co.  

6. Guthrie Helen (1986)Introductory Nutrition, Mosby College Publishing. Times  

Mirror   

    7. Wardlaw G.M (1997) Contemporary Nutrition, Issues and Insights, 3rd Edition Tata 

McGrawHill Inc. Boston. 

8. Guthrie H. A. and Frances M. (1994) Human Nutrition William C Brown Pub. 

http://www.amazon.com/Helen-Andrews-Guthrie/e/B001KHX752/ref=sr_ntt_srch_lnk_1?qid=1382085046&sr=1-1
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Semester II 

Extension and Communication () 

 

Objectives: 

1. To develop understanding about the concept of Extension Education. 

2. To comprehend the role and importance of communication in Extension. 

3.  To be able to understand the needs of the community by using enquiry techniques. 

4.  To be able to plan, prepare and use the different communication methods.  

 

Code No. Course TC Th C Pr C Int M Ext M Total 

9205 Extension and 

Communication 
4 3 1 25 75 100 

   

Module 

No. 
Objectives Content Evaluation 

 

 

1 

 

The students will learn to: 

1. Develop an understanding 

about the concept of 

Extension.  

2. Become aware of the 

significance of Home Science 

Extension.  

3. Develop an understanding of 

different Audio-Visual Aids 

available for Extension and 

Communication.  

Concept of Extension: 

1. Concept, Need and Scope of 

Extension. 

2. Principles, philosophy and trends 

of Extension Education. 

3. Home Science Extension- Need 

and Significance. 

4. Qualities of an extension worker 

5. Introduction to Right to 

information Act (RTI). 

 

 

Assignment 

25 marks 

 

   

Module 

No. 
Objectives Content Evaluation 

 

 

2 

This will enable students to: 

1. Understand concept and 

importance of 

communication. 

2. Comprehend the different 

models of 

communication. 

3. Identify and use different 

methods of 

communication. 

Communication for Extension: 

1. Concepts, Nature (Upward, Downward 

and Horizontal), elements, functions, 

barriers of communication. 

2. Importance of communication for 

Extension Work. 

3. Models of communication. 

4. Communication Methods: 

      Individual Methods- Interview, home 

and farm visits. 

      Group Methods- Demonstration, 

Lecture, Workshop and Discussions. 

   Mass Methods- Campaign, Exhibitions 

and Radio programme. 

 

 

Project on 

methods of 

communi-

cation 

25 marks 
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Module 

No. 
Objectives Content Evaluation 

 

 

3 

 

This will enable students to: 

1. Develop an understanding 

of different audio visual 

aids available for 

communication and 

extension 

 Audio visual aids 
1.   Audiovisual aids-Meaning,         

importance and selection 

2.  Classification –Edgardales cone 

of   experience 

3.  Importance of the cone of 

experience in learning 

Brain storming 

on the different 

topics and 

innovative ways 

of making audio 

visual aids 

25 marks 

 

   

Module 

No. 
Objectives Content Evaluation 

 

 

 

 

 

4 

This will enable students to: 

1  Develop an understanding 

of community for 

Extension activities.  

2 Get acquainted with 

Extension Work. 

3  Explore community 

opinions and field 

conditions 

4  Develop skills in preparing 

graphic aids.  

Need Assessments of Community 

Assessing prevailing conditions of 

community focusing on aspects such 

as Health, Population, Housing, 

Education, Sanitation, etc. 

Compilation of data collected 

utilizing it for preparing 

Community Contact Methods 
1. Preparation of Graphic Aids- 

Posters, Charts, Leaflets etc. for 

selected target group. 

Conducting  a 

survey on 

different issues  

and preparing a 

report 

Planning and 

preparing 

- Different 

teaching aids 

25 marks 

 

 

EVALUATION:  

Continuous Evaluation = 25 Marks per Module 

Internal : (Theory -15 +Practical - 10)= 25 marks 

External: (Theory -50+Practical – 25) =75 marks 

Total :Internal -  25 +External– 75 = 100 marks 

 

REFERENCES: 

1. Chandra, A., A. Shah, U. Joshi (1989) Fundamentals of Teaching Home Science, 

Sterling Publication, New Delhi. 

2. Dahama, O.P., O. P. Bhatnagar (1995) Education and Communication for Extension, 

Communication and Management, NayaPrakash, Calcutta Development, Oxford and 

IBH Publication, New Delhi.Ray, G. L. ( 1991) 
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Semester III 

Nutrition for Life span   
Objectives: 

The course will enable students to - 

 Understand the physiological changes, special needs and health concerns of people at 

different stages of life 

 Understand the importance of nutrition to physical, psychological growth and 

development and ageing. 

 

Code No. Course TC Th C Pr C Int M Ext M Total 

9301 Nutrition for Life span 4 - 4 100 - 100 

 

Module 

No. 
Objectives Content Assessment 

   1 
This will enable students to: 

1. Know the nutritional 

requirements and 

understand the concept 

of RDA 

2. Comprehend the concept 

of food guide and 

translate the same into 

planning 

Basics of Meal Planning  

1. Overview of nutritional requirements  

2. Food Guide/ Food Pyramid and its use 

3. Food Exchange List 

4. Balanced diet 

5. Factors affecting meal planning 

6. Maintaining a dietary record 

 

Quiz/ 

Assignments / 

Projects 

Viva 

   2 
This will enable students to: 

1. Plan balanced diets for 

individuals keeping in 

mind their physical 

activity, income group, 

social and cultural 

background 

2. Suggest dietary  

modifications for 

common ailments 

Nutrition in Adulthood  

1. Planning meals for sedentary, moderate and 

heavy workers 

2. Dietary modifications for common 

ailments: diarrhea, constipation,  

Underweight, obesity and fever 

 

 

Quiz  

Planning and 

Cooking 

Practical  

Viva 

  3 
This  will enable students to: 

1. Learn the physiological 

changes during 

pregnancy and lactation 

2. Understand the effect of 

physiological changes on 

nutritional requirements 

Understand the role of 

nutrition in pregnancy 

outcome and during 

lactation 

Nutrition during Pregnancy and Lactation 

1. Planning meals for various physiological 

conditions 

- Pregnancy 

- Lactation 

 

Quiz  

Planning and 

Cooking 

Practical  

Viva 

   4 
This will enable students to: 

Understand the 

physiological changes 

during growth, 

development and ageing 

and their effect on 

nutritional needs 

Nutrition during Life cycle 

1. Planning meals for different age groups 

- Infancy 

- Childhood 

- Adolescence 

- Old age 

Quiz  

Planning and 

Cooking 

Practical  

Viva 
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Evaluation: 

 

 Planning = 50 marks (including projects and assignments) 

(Each plan to be evaluated out of 10 marks and average to be taken) 

 Cooking practical = 30 marks 

           (Each cooking practical to be evaluated out of 10 marks and average to be taken)  

 Quiz = 20 marks (including viva) 

 Total = 100 marks. 

 

REFERENCES: 

1. Mudambi, S.R., Rajgopal, M.V.(2012), Fundamentals of Foods and Nutrition, 

New Age International Pvt. Ltd. 

2. Food Science (2012), Maharashtra State Board of Secondary and Higher 

Secondary education Pune, 1st Edition, Sheth Publications. 

3. RodaySunetra, (2012), Food Science and Nutrition, 2nd Edition, Oxford University 

Press. 

4. Joshi, Shubhangini (2009), Nutrition and Dietetics ,Mcgraw Hill Higher 

Education. 

5. I.C.M.R. Publications 2010, Nutrient requirement and recommended Dietary 

Allowances for Indians. 

6. C. Gopalan, B.V. Rama Sastriand S.C. Balasubramanium, Nutritive Value of 

Indian Foods, NIN, ICMR, Hyderabad. 

7. Robinson, and Lawler, (1990), Normal and Therapeutic Nutrition 17th Edition 

MacMillan Pub. Co. 

8. Guthrie Helen (1986). Introductory Nutrition, Times Mirror/ Mosby College 

Publishing. 

9. Wardlaw G.M, (1997), Contemporary Nutrition, Issues and Insights, 3rd Edition 

Tata McGrawHill Inc. Boston. 

10. Guthrie, Helen (1994), Human Nutrition, William C Brown Pub. 
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Semester III 

Consumer Studies   
 

OBJECTIVES: 

1. The overall goal of consumer studies is to create awareness about consumer 

problems in the market. 

2. To impart knowledge regarding the role of consumer guides and agencies. 

3. To enable the students to develop good buymanship skills in the selection of goods 

and services in the market. 

4. To help the students to realize their rights and responsibilities as informed consumers 

 

Code No. Course TC Th C Pr C Int M Ext M Total 

9302 Consumer Studies 4 4 - 25 75 100 

 

Module 

No. 
Objectives Content Evaluation 

 

 

 

 

 

1 

The learner 

understands the term 

consumer and can 

define it. 

 

To provide 

information 

regarding the need 

for consumer 

education. 

 

To create awareness 

regarding consumer 

problems. 

 

CONSUMER AND CONSUMER 

PROBLEMS 

1.1 DEFINITION AND NEED OF 

CONSUMER EDUCATION 

 Introduction to Consumer Problems 

related to goods and services 

 Meaning and Objectives of Consumer 

Education 

1.1. CONSUMER MOVEMENT 

 Background/History of Consumer 

Movement 

 Emergence of Consumer Movement in 

India 

 Causes for slow growth of Consumer 

Movement in India 

1.2. CONSUMER PROBLEMS 

 Adulteration 

 Faulty Weights and Measures 

 Misleading Advertisements 

 Other Malpractices such as lack of 

safety and quality control regulations, 

sales gimmicks, unfair warranties, 

massive profiteering and illegal trading. 

 

Identify 5 consumer 

problems related to 

food adulteration/ 

faulty weights and 

measures/ sales 

gimmicks.  

Interview a 

consumer who has 

faced some 

problem related to 

any one of the areas 

mentioned above, 

in the market and 

document the same. 

  

10 Marks 

 

Presentation of the 

report  

15 Marks 
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Module 

No. 
Objectives Content Evaluation 

 

 

 

 

2 

To provide 

knowledge 

regarding various 

consumer guides 

To create an 

understand-ing of 

different brands, 

labels and grading 

and standard-

ization. 

 

CONSUMER GUIDES 

2.1 BRANDS 

 Meaning  

 Types of brands such as Individual, 

Family, Umbrella, Combination 

device and Private or Middleman’s 

brand. 

2.2.  LABELS 

 Meaning and types of labels 

 Essentials of labels 

2.3 GRADING AND 

STANDARDIZATION 

 Meaning and types (Qualitative and 

Quantitative) 

 Standardization process - grading, 

sampling, sorting and packaging 

2.4 ADVERTISEMENTS 

 Influence of advertisements on 

consumers 

 Usefulness of advertisements to 

consumers 

 Misleading advertisements 

2.5 ROLE OF CONSUMER 

AGENCIES 

 Role of BIS, AGMARK, FPO and 

ECO MARKS 

Collect 5 samples for 

labels from various 

products such as food/ 

medicines/cosmetics/clo

thing. 10Marks 

Write a detailed report 

regarding the infor-

mation given to the 

Consumers through 

these labels followed by 

a discussion in the class 

regarding the positive 

and negative points of 

the labels.    5 Marks 

Observe and critically 

analyze 5 

advertisements from any 

media like Television/ 

radio / print media and 

write a detailed report 

followed by a discussion 

in the class.               

10 Marks 

 

Module 

No. 
Objectives Content Evaluation 

 

 

3 

To help students 

make better 

decisions in the 

market as a wise 

consumer. 

 

CONSUMER DECISION MAKING 

3.1 CONSUMER DECISIONS 

Decision making process 

 Problem recognition 

 Information seeking 

 Equation of alternatives 

 Buying decisions 

 Post purchase evaluation 

3.2 GOOD BUYMANSHIP  

Observe how decision 

making process is used, 

in your own family for 

the purchase of some 

consumer product like 

refrigerator/television/ 

food processor/ washing 

machine and write a 

report                               

25 Marks 
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Module 

No. 
Objectives Content Evaluation 

 

 

 

4 

To make the 

learners aware 

about their 

protection from the 

malpractices in the 

market. 

 

To create an 

understanding about 

different rights and 

responsibilities 

among the students. 

To inform the 

students regarding 

various Acts and 

Agencies 

CONSUMER PROTECTION 

4.1 NEED FOR CONSUMER 

PROTECTION 

4.2 CONSUMER RIGHTS 

 Right to be heard 

 Right to choose 

 Right to be informed 

 Right to seek redressal 

 Right for Protection 

 Right to Basic needs 

 Right to Consumer Education 

 Right to secure ecological balance 

4.3 CONSUMER 

RESPONSIBILITIES 

4.4 CONSUMER ACTS AND 

AGENCIES 

 Acts: COPRA,  

       Agencies: CGSI, CERC, CFBP 

A written report on Role 

of Consumer Agencies 

like CGSI/ CERC/CFBP 

in consumer protection. 

10 Marks 

 

Procedure for Redressal 

for a consumer problem. 

15Marks 

 

EVALUATION: 

1) On Four Modules of  25 marks 

2) External examination - 75 marks 

3) Total :  Internal - 25 + External - 75 = 100 marks 

REFERENCES: 

1. AggarwalAnju D. – “A practical Handbook for Consumers”,1989, India Book House 

(Pvt) Ltd. Mumbai, India. 

2. C.N.Sontakki, R.G. Deshpande – “Marketing, Salesmanship and Advertising” – 

Kalyani Publishers, New Delhi – Ludhiana, 1984. 

3. Dr. S.C.Saxena – “Business Administration and Management”. 

4. Kotler Philip – Principles of Marketing – Prentice Hall of India Pvt. Ltd, New Delhi, 

1985. 

5. Nair Suja – “consumer Behaviour” – Text and Cases – Himalaya Publishing House, 

1999. 

6. Niraj Kumar – “Consumer Protection in India” – Himalaya Publishing House, New 

Delhi. 

7. S.A. Chunawala – “Commentary on consumer Behaviour” – Himalaya Publishing 

House, New Delhi. 

8. S. A. Sherlekar, P.N. Reddy, H.R. Appannaiah – “Essentials of Marketing 

Management” - Himalaya Publishing House, Mumbai, 1995. 

9. S.S. Gulshan – “Consumer Protection and Satisfaction” – wileyEastem Ltd, New 

Delhi, 1996. 

10. Sheth J.N. – “Model of Industrial Behaviour”. Journal of Marketing 1973, 37 [4]. 

11. Sundaram I.S. – “Consumer Protection in India” – B.R. Publishing Corporation, 

Delhi, 1985. 

12. V.S. Ramaswamy, S.Namakumari, - “Marketing Management”, Second Edition, 

McMillian India Ltd, New Delhi, 1997. 

13.  



45 

 

Semester III 

Family Dynamics   
 

OBJECTIVES: 
1. To sensitize the student towards marriage and family life. 

2. To understand the traditional and changing norms of the institution of the family with 

reference to its social environment. 

3. To get familiar with the concept of marriage and the areas of adjustments within the family 

4. To becomes aware about dynamics of family interactions and developmental tasks through 

family life 

5. To becomes aware of problems in families and ways of coping  
 

Code No. Course TC Th C Pr C Int M Ext M Total 

9303 Family Dynamics 4 3 1 25 75 100 

(THEORY) 

Module 

No 
Objective Content Evaluation 

1 

This will enable students to:- 

1. To analyze the traditional and 

changing norms of institution of 

family. 

2. Be sensitive to variations in 

family practices of different 

ethnic groups.  

3. Understand stages of family life 

cycle. 

4. Create insight about the types of 

family. 

5. Identify alternate family patterns.  

6. Explore the dyadic relationships 

in family.   

7. Analyze the areas & patterns of 

adjustments 

8. Bring awareness & sensitize 

oneself about crisis in family 

life. 

Family &  its structure 
1. Meaning of the term family  

 Family composition & 

structure 

 Practices & Patterns of family 

 Changing family patterns 

2.  Family life cycle: meanings, 

definition & stages.  

3.  Types of family 

4. Alternate family patterns: 

Causes, characteristics & 

implications.   

5. Dyadic relationships 

Family Responsibilities 

Adjustments &  Crises  within 

the family 

1. Areas & patterns of 

Adjustment  

2. Meaning of crisis ; Types of 

family crises & ways of coping 

Use of 

experiential 

method by 

students: 

Role play, 

skit. etc.    

 5 marks 

 

 

 

 

 

 

Poster 

making and 

exhibition   

5 marks 

 

Module 

No. 
Objective Content Evaluation 

 

 

 

 

 

2 

This will enable students to:- 

1. To understand the institute of 

marriage  

2. Develop awareness in mate 

selection process.  

3. Understand the goals of 

modern marriage. 

4. Know and realize the 

importance and need for pre & 

Marriage 
1. To understand the concept of  

“Marriage as an Institution”  

2. Mate Selection  

3. Goals of modern marriage  

4. Preparing oneself for marriage 

5. Pre marital and post marital 

counseling  

6. Engagement 

 

Group 

presentatio

n on any 

above 

topics, 

10 marks 
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post marital counseling.  

5. Create deeper insight into the 

concept of engagement.  

6. Understand the functions of 

traditional marriage. 

7. Gain knowledge about types of 

marriage.  

7. Marriage rituals & Court marriage 

8. Honeymoon 

9. Annulment & Divorce & Marriage 

Counselling 

    

Module 

No. 
Objective Content Evaluation 

3 

 

 

This will enable students to:- 

1. Understand know how of 

Planned Parenthood.  

2. Get acquainted with family 

planning methods. 

 

Planned Parenthood 
1. Concept & significance of 

Planned Parenthood. 

2. Joys and hazards of parenting 

3. Birth control 

4. Parenthood (parenting at 

different ages) 

Guest Lecture 

on family 

planning 

methods 

followed by 

objective test.  

5 marks  

EVALUATION: 

1) Internal : Continuous evaluation on Four Modules =  25 marks 

2) External examination -75 marks 

3) Total :  Internal - 25 + External  - 75 = 100 marks 

(PRACTICAL) 

Module 

No. 
Objectives Content Evaluation 

 

 

 

4 

This will enable students to - 

1. understand and become aware 

about different alternate families 

2. have an exposure  through media  

3.get acquainted with different 

family planning methods 

4. get knowledge and aware about 

pre and post marital counseling 

Family and its structure 

1a. Survey report:  different alternate 

families. 

1b. Role play and skits 

2.Films ,Movies, Review of the tele- 

serials presenting/ focusing families 

3. Guest lecture and resource person. 

4.seminar and workshops on 

counseling 

 

5marks 

 

5marks 

 

 

5marks 

 

10marks 
 

REFERENCES : 

Benokraitis, V. N. (2011). Marriages and Families: Changes, Choices and Constraints, 7th edition, 

Prentice hall, New Jersey. 

Blood, Robert and Wolfe (1960). Husband and Wife: Dynamics of Married Life, Free Press, New 

York. 

Coleman, C.J. (1988) Intimate Relationships, Marriage &Family (2nd Ed.).  New York: Macmillan 

Publishing Company. 

Duvall, E.M. (1977). Marriage and Family Development, 5th edition, Lippincott Co. Philadelphia. 

Dyer, E.D. (1983). Courtship, Marriage and Family, American Style, the Dorsey Press, Illinois. 

Edward, N.J. & Demo, H.D. (1991). Marriage and family transition. London: Allyn& Bacon. 

Gore, (1969). Urbanization and Family Change, Popular Prakashan, Bombay. 

Henslin, J. M. (ed.) (1989). Marriage and Family in a Changing Society, The free press, U.S.A. 
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Semester III 

Media Skill Development   
Objectives: 

1. To develop awareness about various forms of mass media.  

2. To analyze the role of media in educating the masses. 

3. To acquire the skills to design messages for communication 

4.To develop skills in preparing and presentation of the different forms of media 

 

Code No. Course TC Th C Pr C Int M Ext  M Total 

9304 Media Skill Development 4 3 1 25 75 100 

 

Module 

No. 
Objectives Content Evaluation 

1 

 

 

1. Develop awareness of the 

need and importance of 

Mass-Media.  

2. Analyze the relationship 

between media and 

message. 

3. Learn writing for different 

media. 

Mass Media: 

1. Concept of Mass Media, its 

importance and its role in 

development of society. 

2. Relationship of Medium and 

Message. 

3. Writing for different Media. 

 

Continuous 

assessment 

and project 25 

marks  

    

Module 

No. 
Objectives Content Evaluation 

2 

 

1. Become aware of different 

forms of media. 

2. Understand the role and 

importance of print, 

electronic, new and 

traditional media for 

development. 

3. Be able to select the 

appropriate form of media 

for Extension activities. 

Forms of Media: 

1. Print Media- Newspapers, 

Magazines, Periodicals. 

2. Electronic Media- Television, 

Radio, films. 

3. New Media- Cell phones and 

Internet. 

4. Traditional Media- Folk Media 

including puppetry. 

 

Continuous 

assessment 25 

marks  

 

EVALUATION:  

Internal :Continuous evaluation - 25 Marks 

External  :75 Marks 

Total        : Internal - 25 + External - 75 = 100 marks 

 

 

 

 

 

 

 

 



48 

 

Module 

No. 
Objectives Content: Evaluation 

3 

 

This module will enable students 

to: 

1. Understand how to identify and 

analyze articles on social issues 

in print media.  

2. Be able to analyze the content 

and form of electronic media. 

3. Develop the skill of preparing 

A.V. clipping 

Forms of  Media: 

1. Identify and analyze articles on 

social issues in Newspapers, 

Periodicals and Magazines. 

2. Analysis of the content and 

form of Television 

Programmes. 

3. Preparation of clippings on 

contemporary issues.  

 

5 marks  

 

 

5 marks 

 

 

10 marks 

  

   

Module 

No. 
Objectives Content: Evaluation 

4 

 

This will enable students to: 

1. Develop skills in writing for 

print media. 

2. Be able to develop 

programme for radio. 

3. Acquire skills in preparing 

the different forms of 

traditional media. 

Media Skills: 

1. Planning and writing an article for 

Newspapers, Magazines on 

developmental issues. 

2. Preparing a format for radio 

programme. 

3. Preparation and presentation of 

traditional media- puppets and 

Street plays. 

 

7 marks  

 

8 marks 

 

15 marks 

 

REFERENCES: 

1. Kumar, K. J. (2001) Mass Communication in India, Jayco Publishing House, 

Mumbai   
 

2. Modi, Bella (1991) Designing Messages for Development Communication- 

audience participation based approach, Sage Publication, New Delhi 
 

3. Raidu C.S. (1993) Media and Communication Management, Himalaya Publishing 

House, New Delhi 
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Semester III 

Fabric Ornamentation & Accessory Design   

 

OBJECTIVES: 

1.To familiarize the student with the role and application of various types of accessories 

used in Fashion Business. 

2.To get acquainted with various materials used as accessories. 

3.To learn to mix match different materials and accessories to suit. 

 

Code No. Course TC Th C Pr C Int M Ext M Total 

9305 Fabric Ornamentation & 

Accessory Design 
4 - 4 100 - 100 

 

Module No. Objective Content Evaluation 

 

 

 

 

1 

 

1.To learn various 

embroidery 

stitches 

2.To learn various 

painting 

techniques 

3.To learn 

application of 

beads, sequences 

etc. 

Fabric ornamentation by  

Embroidery/ fabric painting. 

To make any two articles with given 

techniques. 

1. Kantha / Kasuti embroidery on 

dupatta/stole.       OR 

2. Satin embroidery on dupatta/ stole. 

1. Fabric painting on handkerchiefs/ 

Table cover/ Apparel                   OR 

2. Tie and dye on scarf/ dupatta/ stole 

 

For any two 

articles or 

applications 

15+10 marks   

(25 Marks) 

 

 

Module No. Objective Content Evaluation 

 

 

 

 

2 

1. To learn various 

knots of macramé. 

2.To learn various  

techniques of 

crochet 

3. To learn technique 

of appliqué/patch 

work. 

Ornamentation  

To make any two articles with suitable 

techniques. 

1. Smocking technique on cushion 

cover                                        OR  

2. Bag/ purse with appliqué work/patch 

work.                 OR 

3.Waist belt by Macrame     OR                    

4. Edgings with crochet dupatta/ 

handkerchief/ sleeve/neck lines. 

25 Marks 

 

For any two 

articles or 

applications 

15+10 marks 

(25 Marks)   
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Module No. Objective Content Evaluation 

 

 

 

         3 

1. To learn various 

methods of making 

jewelry. 

2. To learn finishing 

techniques. 

3. To learn to use 

various materials for 

making jewelry 

Fashion Jewelry/Shoe decoration 

To make any one set of jewelry 

(necklace, bangle/bracelet, earrings) 

with suitable  material.  

(Traditional or funky type)    OR 

Shoe decoration with suitable 

technique.                   

 

25 Marks 

 

For any one 

article or 

application 

 

Module No. Objective Content Evaluation 

 

4 

To apply learned 

technique to make 

the article 

Best of waste 
Any article by using textile material.  

For example - borders /jean fabrics, 

dupatta, left over fabric pieces, etc. to 

make wall hangings or decorative 

pieces, etc. 

25 Marks 

 

For selection of 

article and  

application 

 

EVALUATION: 

1. Continuous internal evaluation of 100 marks (each module 25 marks) 

2. No Externals to be conducted. 

 

REFERENCES: 

S. No. Title of the Book Author 

1 Anchor-educational service-(2007 & 2008 series)  

2 Anchor needle & thread (2007 & 08 series)  

3 The step by step Art of Ribbon work Anita Aarrison 

4 The complete book of needle craft Caroline Ollard 

5 Making leather handbags 
Ellen Goldstein Lyrich 

Sarah, &Micole Malone 

6 The new needle craft project book Lucinda Ganderton 

7 Creative crochet Locias Calder’s  

8 Fabulous Fabrics Mary Jo Hinely 

9 Making handbags—Retro/Chic/Luxurious  

10 Complete guide to crochet Pam Dawson 
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Semester IV 

Advanced Chemistry   
OBJECTIVES: 

The course will enable students to: 

1. Lay the foundation of biological chemistry. 

2. Give insights about the chemical reactions that occur in biological systems. 

3. Impart knowledge about the structures of the principle components present in 

biological systems. 

 

Code No. Course TC Th Pr. Int Ext Total 

0741 Advanced Chemistry 4 2 2 25 75 100 

 

Advanced Chemistry Theory 
Modul

e No 

Objectives Content Evaluation 

 

1 

This module will 

enable students to: 

1) Understand the 

fundamentals of 

carbohydrates and 

their importance in 

metabolism. 

2) Understand 

importance of 

lipids and their 

role in biological 

systems. 

 

Carbohydrates:                           

 General formula, Classification, Structure, 

properties and uses of  monosaccharides 

(Glucose, Fructose), disaccharides 

(Lactose, Maltose and Sucrose), 

oligosaccharides, and polysaccharides 

(Starch, Glycogen). 

 Introduction to the structure of D & L 

forms. Optical and stereo isomers. 

Anomers. Cyclic forms of 

monosaccharides of glucose and fructose 

including structures. 

 Reactions of Monosaccharids- 

Oxidation and reduction reactions, 

esterification reaction, osazone formation   

Lipids:  

 Definition and Introduction,  Structural 

formula and difference between saturated 

and unsaturated fatty acids, 

 Chemical Constants of fats-iodine value, 

saponification value, acid value and 

Richert- Miesel numbers. 

 Rancidity 

Sterols-Structure and function of cholesterol, 7 

dehydro- cholesterol and ergosterol. 

25 Marks 

Assignments 

Quiz 

 

 

2 

1) Understand the 

fundamentals of 

proteins and 

nucleic acid 

chemistry. 

 

2) Know the role of 

enzymes and 

Proteins: 

 Classification of amino acids with 

structure. 

 Zwitter ionic form. 

 Peptide bond. 

 Structure of proteins (primary, 

secondary, tertiary and quaternary 

25 Marks 

Assignments 

Quiz 
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factors that affect 

enzyme actions. 

 

structure.  

 Denaturation of proteins. 

 Salting out of proteins and isoelectric 

precipitation. 

 

Nucleic Acid Structure: 

Enzymes:  

 Definition, general properties, 

Nomenclature, classifications and 

specificity. 

 Mechanism of enzyme action. 

 Factors affecting enzyme activity. 

 Enzyme inhibition-competitive and non 

competitive. 

Coenzymes and isoenzymes and their role in 

metabolism. 

 

References : 3, 4, 6, 7 & 9 
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Advanced Chemistry Practical 

OBJECTIVES: 

The course will enable students to: 

1. Impart practical training in chemistry. 

2. Develop understanding of the fundamentals of chemical reactions through hands 

on training. 

3. Impart the necessary knowledge in identification of important compounds in 

biological systems. 

 

Module 

No 

Objectives Content Evaluation 

 

1 

This module will enable 

students to: 

Apply the basic 

knowledge of chemical 

reactions. 

 

Preparations of basic solutions for titration: 

1.  Preparation of standard solution of NaOH 

and H2SO4 (Strength of 1N – 0.1N or 

0.25N or 0.5N etc.), Calculations for 

normality, morality and g/l concentration. 

2. Oxidation reduction titration-  

    A) Ferrous ammonium sulphate with 

K2Cr2O7  

    B) KMnO4 with oxalic acid.  

Using a standard solution of KMnO4and Na 

OH determine the strength of a mixture of 

H2SO4 and H2C2O4. 2H2O. 

25 Marks 

Practical 

test 

 

 

2 

This module will enable 

students to: 

 

Apply theoretical 

knowledge of 

carbohydrate, proteins 

and lipid chemistry. 

1. Qualitative analysis of carbohydrates, 

Glucose, fructose, sucrose, lactose, 

maltose, starch. 

2. Estimation of glucose by DNSA 

(colorimetric method) 

3. Estimation of sucrose using Benedict’s 

Quantitative method. 

4. Qualitative tests for proteins (colour 

reactions and precipitation reactions) 

Qualitative tests for fats. 

25 Marks 

Practical 

test 

 

 

References : 1, 2 and 3 

References:  

1) Finar I.L. “Organic Chemistry Vol. I” 6th Edition, (2009), Pearson Education 

India. 

2) Finar I.L “Organic Chemistry, Volume 2”: Stereochemistry and the Chemistry of 

Natural Products, 5th Edition, 2009.  

3) Rastogi S.C. “Biochemistry”, 2nd Edition, (2003) Tata MacGraw Hill Publishing 

Co. Ltd.  

4) Jain, J, L., S. Jain and N. Jain. “Fundamentals of Biochemistry”. 6th Edition, 

(2005).  S.Chand Company Ltd.  

5) Plummer, D.T., “An Introduction to Practical Biochemistry”. 2nd Edition, (1971) 

McGraw-Hill Publishing Co. Ltd.  
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6) Apps D.K. and Cohen B.B. and Steel C.M. “Biochemistry: A Concise Text for 

Medical Students” (1992), BailliereTindall, 

7) Debajyoti D, “Biochemistry” 2nd Edition, (1980) Academic Publishers,. 

8) Satyanarayana U and Chakrapani U “Biochemistry”, 3rd Edition, (2008), Books & 

Allied Publishers.  

9) Chatterjee M.N., Shinde R. “Textbook of Medical Biochemistry” 8th Edition 

(2012) Jaypee Brothers, Medical Publishers.  

10) Vasudevan D.M. and Sreekumari S – (2007) “Textbook of Biochemistry for 

Medical Students”. 5th Edition, Jaypee Brothers, Medical Publishers.  

11) “Murray Harper’s Illustrated Biochemistry” 29th Edition, (2012) Prentice Hall Int.  

12) Voet D, and Voet J.G “Biochemistry” 4th Edition. (2011), John Wiley & Sons.  

13) Nelson DL & Cox MM. 5th Edition, 2009. “Lehninger‘s Principles of      

Biochemistry”. Freeman and Co.  

14) Berg J.M.  Tymoczko J.L., and Stryer. L. “Biochemistry”, 5th edition, (2002). 

W.H. Freeman.  

15) Mendham J., RC Denney - Vogel’s textbook of quantitative chemical analysis –  

Pearson  education ltd. 

16) Textbook of practical Chemistry Std. 11 Gujarat and Maharashtra secondary 

education Board. 
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Semester IV 

Food Microbiology   

Objectives 
The course enables the students to- 

1. To understand the nature and the role of microorganisms in food. 

2. To have a knowledge of the basic principles of food sanitation and safety. 

3. To acquire a perspective of the importance of microorganisms in 

environmental microbiology.         

 

Food Microbiology Theory 

Module 

No 
Objectives Content Evaluation 

   1 This module will 

enable the students to 

: 

1. To be acquainted 

with 

microorganisms 

important in food 

 

2. To understand their 

characteristics in 

relation to 

preservation and 

spoilage of food 

 

3. To have a 

knowledge of the 

various sources of 

contamination 

 

 

Food Microbiology –Basic concepts and 

History in brief 

General characteristics 

 Morphological Characteristics 

 Reproductive characteristics 

 Physiological characteristics 

 Molds of industrial importance 

       Molds, Yeasts and Bacteria   

Brief introduction to the following: 

Viruses,Algae and Parasites 

Sources And Types Of Contamination 

Water  

 Microbial flora-(types of micro 

organisms) 

 Water -As a source of contamination 

 Water purification 

 Microbial examination 

 Indicator organisms 

 Water borne illnesses- (names) 

  Microbial flora 

 Sources of contamination 

 

Sewage 

  Introduction Sewage as a source of 

contamination 

 Sewage treatment (brief) 

Air 

 Air micro flora  

 Air as a source of contamination  

Other Sources of contamination 

 Humans, Pests, Animals, Birds and 

Inanimate objects 

25 Marks 

Assignments /  

Presentations 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Code No. Subject TC Th Pr Int Ext Total 

0742 Food Microbiology  4  2 2 25 75 100 
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Food safety 

Basic concepts of Physical, Chemical 

and Biological hazards associated with 

foods. 

Sanitation in Food Service 

Establishment 

1. Cleansing agents, Disinfectants & 

sanitizers used in Food service 

Establishment. 

2. Personal hygiene  

 The food handler 

 Cleanliness with regard to hand, habits, 

working attire/cloths, jewellery, 

 Health of a food handler 

3. HACCP Principles, Need and  

benefits 

 

 

Module 

No 
Objectives Content Evaluation 

2 

This module will 

enable the students to 

: 

1. Understand the 

beneficial effects of 

micro-organisms 

2. Food Spoilage and 

pathogenesis of 

micro-organisms 

 

Micro Organisms and Food: 

Beneficial effects of microorganisms.   

Microorganisms responsible for 

commercial production of acid, alcohols, 

solvents, antibiotics, vitamins, hormones, 

enzymes, amino acid etc. 

1. Microbial fermentation and role of 

micro organisms in Food fermentations 

 Beer, Wine, Bread 

 Indian pickles 

 Fermented dairy products - curd, 

yoghurt and cheese 

 Vinegar 

Indian fermented products –idli, 

dhokla andkhaman. 

 

2. Food Spoilage And Food Borne Diseases 

(1) Contamination and spoilage of 

cereals,grains and cereal products. 

(2) Contamination and spoilage of meat and 

meat products. 

(3) Contamination and spoilage of milk and 

milk products. 

Food Poisoning and Infections: 

 

Definitions and differentiation between:  

 Food poisoning and infections. 

 Salmonella and Botulism 

 E.coli and S. aureus 

 

25 Marks 

 

New research 

developments 

in 

fermentation 

technology 

Assignments /  

Presentations 
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References 
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4. Marriot. N.G. (1995)Principles of Food Sanitation .4th edition Edward Arnold  

5. Pelczar,M. L. and R.D Reid (1972 )Microbiology. McGraw &Hill,New York  

6. Reid,G.[ed]1982.Prescott and Dunn’s industrial microbiology AVI Publishing 

Co.,Inc ., Westport ,Conn 
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Food Microbiology Practical 
Objectives 

This course will enable students to: 

1. To understand the principles, working and use of various equipments. 

2. To have knowledge of the underlying principles in practical food microbiology. 

3. To develop awareness about the different techniques used for isolation and 

primary identification of microorganisms. 

 

Module 

No 

Objectives  Contents Evaluaiton 

1 The module will enable the 

student to: 

 

1. To have a knowledge of the 

commonly used staining 

techniques. 

2. To make the student familiar 

with the various culture media 

Study of laboratory equipments- 

Principle, working and use of  

Microscope, Autoclave, Incubator, 

Refrigerator, colony counter.  

1. Study of motility: 

Hanging drop preparation. 

2. Staining techniques: 

      Simple staining 

      Gram staining 

      Spore staining  

Capsule staining 
3. Preparation of culture media 

composition and uses. 

Performing 

Practical 

15 marks 

 

 

2 

 

 

The module will enable the 

student to: 

 

1. To enable students to isolate 

micro-organisms fro different 

soures. 

2. To make a preliminary 

identification of some micro-

organisms 

Isolation and observation of fungi  

1. Isolation of bacteria: 

Using serial dilution streak plate 

and pour plate techniques: 

 From air 

 From soil 

2. Bacteriological Analysis of 

Water. 

3. Bacteriological analysis of milk. 

4. Test for surface sanitation. 

5. Permanent slides of pathogenic 

micro organisms 

Performing 

practical 

10 marks 

References  

1. Frazier ,W.C, and Westhoff, D.1988 Food Microbiology. Tata Mc. Graw-Hill 

2. Guthrie,R.K.[ ed] (1972)Food sanitation Inc. Eaglewood Cliff, N. J 

3. Jay,1978.Modern food microbiology. Van Nostrand Reinhold Company ,New 

York  

4. Marriot. N.G. (1995)Principles of Food Sanitation .4th edition Edward Arnold  

5. Pelczar, M.L. and R.D Reid -1972 Microbiology, Mc. Graw and Hill, New York  

6. Reid,G.[ed](1982) Prescott and Dunn’s industrial microbiology AVI Publishing 

Co.,Inc ., Westport ,Conn 

7. Stanier R.Y., E. A. Adelberg and Ingraham .1976 .The microbial world 4th ed. 

Prentice Hal 
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CODE NO: 04 
 

Specialization : Human Development  
Sub 
Specialization: 

Human Development  

SEMESTER IV 

Code 
No. 

Course TC Th C 
Pr   
C 

Int 
M  

ExtM Total 

 0441 Child and Youth Development     (b) 4 3 1 25 75 100 
 0442 Curriculum for Young Children   (a) 4 4 - 25 75 100 
 0443 Curriculum for Young Children    b) 4 - 4 100 - 100 
 0444 Adulthood and Ageing                   (a) 4 4 - 25 75 100 
 0445 Working with Parents                   (a) 4 4 - 25 75 100 

  Total 20 15 5 200   300 500 

 

SEMESTER V 

Code 
No. 

Course TC Th C 
Pr    
C 

Int 
M  

ExtM Total 

 0451 Early Childhood Education I         (a) 4 4 - 25 75 100 

 0452 Early Childhood Education II       (a) 4 - 4 100 - 100 

 0453 Child Psychology                              (a) 4 4 - 25 75 100 

 0454 
Community Development 
Programme                                       (b) 

4 - 4 100 - 100 

 0455 
Recent Advances in Human 
Development  (Seminar)              (b) 

2 - 2 50 - 50 

9356 Women’s Studies                            (c) 2 2 - 50 - 50 

  Total 20 10 10 350   150 500 

 

SEMESTER VI 

Code 
No. 

Course TC Th C 
Pr    
C 

Int 
M  

ExtM Total 

 0461 Children with Special Needs           (a) 4 4 - 25 75 100 

 0462 Basics of Guidance & Counseling  (a) 4 4 - 25 75 100 

 0463 
Management of Centers for Children 
& Youth                                                (b) 

4 - 4 100 - 100 

 0464 
Professional Application in Human 
Development (Internship)              (b) 

8 - 8 100 100 200 

  Total 20 8 12 250   250 500 

TC = Total Credits, Th C = Theory Credits, Pr C = Practical Credits 
Int M = Internal Marks, Ext M = External Mar 

 

SEMESTER IV 
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CHILD & YOUTH DEVELOPMENT 

Objectives:  

1. To acquaint students with the developmental phases from early childhood to 

adolescence. 

2. To develop in students an awareness of certain important aspects of development 

during early childhood, middle childhood and adolescence. 

Semester IV 

Code 

No.  

Course TC Th Pr Int 

M 

Ext 

M 

Total 

0441 Child & Youth 

Development  

4 3 1 25 75 100 

 

Module No Objectives Content Evaluation 

   25 Marks 

1: Physical & 

Motor 

Development 

 

This module will enable 

students to:-  

 

1. Gain knowledge of 

development & its principles. 

 

2. Understand physical & 

motor development. 

 

1. Meaning, Importance & 

Characteristics of 

Development  

 Principles of 

Development 

 Concept of 

Development 

 Components of 

Motor Ability & 

Laterality 

 Factors affecting 

physical & 

motor 

development 

Practical 

Component:  

Plan activities for 

physical & motor 

development 

(group assignment) 

 (5 marks)  

 

 

Module No Objectives Content Evaluation 

   25 Marks 

2: Emotional 

Development 

 

This module will enable 

students to:-  

 

3. Develop insight into 

emotional 

3. Meaning, 

definition of 

emotional 

development 

 

Evaluation of 

Practical 

Component: 

Role play, skit, 

dramatization(group 

assignment) (5 
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development from 2 

– 18 years 

 

4. Become aware of 

emotional 

intelligence.  

 

 

4. Emotional 

Development  

 Understanding 

emotions – 

Characteristics of 

emotions of 

preschool children, 

emotional 

expressiveness.  

 Terms – Catharsis, 

Heightened 

Emotionality 

(meaning, causes, 

expressions) 

Emotional 

Maturity.  

Positive & Negative 

emotions, Emotional 

Intelligence  

marks) 

 

 

 

 

Module No Objectives Content Evaluation 

   25 Marks 

3 Social 

Development 

and Language 

Development 

This module will enable 

students to:-  

 

1. Develop an understanding 

of the multiple interactive 

forces in Social development.  

2. Understand the socializing 

agents during Childhood & 

Adolescence. 

1. Meaning & importance, 

process of socialization 

agents & gender 

differences. 

 

2. Interpersonal 

relationship with parents  

3. Leadership, Friendship  

 

4. Types of peer group  

Evaluation of 

Practical 

Component: 

 

Animated PPT 

presentation on 

components of 

social development 

(individual project). 

(10 marks)  
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Module No Objectives Content Evaluation 

   25 Marks 

4. Child and 

Youth 

Development 

Practicals 

This module will enable 

students to:- 

1. Develop skills to display  

2. understand the method of 

survey 

3. Gain knowledge about 

media and  sex  and its 

education 

1. Bulletin Boards 

2. Survey 

3. Sex Education 

4. Media Review 

5 

10 

5 

5 

 

 

 

 

 

 

 

 

 

  

3. Analyze the functions & 

process of language 

development. 

 

4. Get acquainted with aspects 

such as bilingualism, 

multilingualism. 

1. Meaning & functions of 

language 

 

2. Process involved in 

language learning 

 

3. Development of 

language 

 

4. Factors affecting 

language development 

 

5. Bilingualism, 

multilingualism.  

 

6. Speech defects 

Evaluation of 

Practical 

Component: 

Write and 

assignment on 

issues in 

multilingual 

families.   (5 

marks) 
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CURRICULUM FOR YOUNG CHILDREN (THEORY) 

Objectives: 

1. To help students to become aware of needs of children. 

2. To help students to develop an insight into various activities thorough which 

needs of children can be met. 

3. To help students to develop an understanding of curriculum planning. 

4. To help students to become aware of an integrated approach and its importance in 

young children’s curriculum 

SEMESTER IV 

Code 

No.  

Course TC Th Pr Int 

M 

Ext 

M 

Total 

0442 Curriculum for young 

children (Theory)   

4 4 - 25 75 100 

 

Module no Objective Content Evaluation 

   25 Marks 

1: Curriculum 

Planning: 

Fundamentals and 

types 

This module will 

enable students to:-  

1. Be aware of 

planning & 

implementing 

curriculum for 

preschool. 

1. Curriculum planning – definition, 

principles, factors influencing & types.  

2. Learning – principles & types. 

3. Play – definition, theories, types, stages 

& values.  

Objective test 

10 marks 

 Quiz 15 marks 

 

Module  Objective Content Evaluation 

   25 Marks 

2: Components of 

Curriculum  

 

 

This module will 

enable students to:-  

1. Develop 

knowledge & skills 

in developing 

curriculum of 

various 

components.  

2. Enhance 

knowledge for 

various methods of 

language 

development.  

3. Enable 

understanding of 

various activities 

related to music & 

movement.   

1. Language – function, goals, types of 

listening skills, and methods of promoting 

language.  

2. Social Studies – values, objectives, 

content, methods of planning & teaching, 

special celebrations & festivals.  

3. Science – meaning, objectives, 

characteristics of adequate science 

programs, methods or strategies for 

planning & teaching science.  

4. Music & Movement – values, 

importance activities.  

Written 

Assignment 

15 marks 

Presentation 

10 marks 
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Module  Objective Content Evaluation 

   25 Marks 

3:Readiness   

 

This module will 

enable students to:-  

1. Get an insight in 

assessing various 

activities in 

different areas of 

readiness.  

1. Creative activities for readiness – 

Importance, different creative activities, 

teacher’s role. 

2. Readiness for 3 R’s – Definition of 

readiness, reading readiness, writing 

readiness & math’s readiness. 

Classroom 

demonstration  

 

Module  Objective Content Evaluation 

   25 Marks 

4  Preschool 

Management 

This module will 

enable students to:-  

1. To develop 

insight into 

management of 

preschool. 

1. Project method – meaning, content, unit 

plan 

2. Classroom management – Meaning, 

components. 

3. Evaluation & assessment – Program, 

children. 

Observation 

& checklist of 

program/class 

room 

management/ 

children.    
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Merrill, Prentice Hall, Englewood Cliffs, New Jersey. 
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CURRICULUM PLANNING FOR YOUNG CHILDREN (PRACTICALS) 
Objectives: 

1. To help students to develop an ability to use waste materials in creative way for 

preparation of teaching aids and activities for children. 

2. To help students to develop skills for conducting various aspects of curriculum. 

3. To help students to prepare materials for promoting learning in children. 

SEMESTER IV 

Code 

No.  

Course TC Th Pr Int 

M 

Ext 

M 

Total 

0443 Curriculum for young 

children (Practicals)   

4 - 4 100 - 100 

 

Module No Objectives Content Evaluation 

   25 Marks 

1. Visit, Observation 

& Presentation 

This module will 

enable students to- 

 

1. Develop skills of 

observation and 

presentation. 

1. Visit To The 

Nursery Schools. 

 

2. Presentation of 

observation 

Observation Report 

– 10 Marks 

 

Presentation – 15 

Marks 

 

 

Module No Objectives Content Evaluation 

   25 Marks 

2. Promoting 

Creativity, 

Language and 

science  

This module will 

enable students to:-  

 

1. Develop an 

ability to use waste 

materials in creative 

ways for preparation 

of teaching aids and 

activities for 

preschool children  

 

2. Prepare materials 

for promoting 

1. Creative 

Activities 

 

2. Teaching 

Materials 

 

3. Skills For 

Promoting 

Language 

 

4. Skills for 

5 marks each for 

materials prepared 

for creative, 

language activities,  

science activities 

.and teaching aids 
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learning in 

preschool children. 

 

3.Develop skills for 

conducting language 

and Science 

activities. 

promoting Science  

 

 

Module No Objectives Content Evaluation 

   25 Marks 

3.Promoting  Music 

and Movement 

Activities & Games                        

This module will 

enable students to:-  

 

1., To develop 

skills for conducting 

music and 

movement activities 

and Games                         

for preschool 

children 

1. Music And 

Movement  

Activities 

 

2. Games (making 

games for children) 

5 marks each for the 

materials prepared 

for music and 

movement activities 

& Games. 

 

Module No Objectives Content Evaluation 

   25 Marks 

4.  3R’s and 

Resource Unit 

This module will 

enable students to:-  

 

1.Develop skills for 

conducting 

activities for  3R’s 

and Games           

for preschool 

children. 

 

1. Mathematical 

readiness 

2. Reading readiness 

3. Writing readiness 

4. Making Project/ 

Resource Unit 

5.Application of 

computer aided 

teaching and 

learning materials 

5 marks each for the 

materials prepared 

for Mathematical 

readiness  

Reading readiness 

Writing readiness  

 

Resource Unit -10 

marks 
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ADULTHOOD AND AGEING 

Objectives: 

 This course will enables students to: 

1.  Be aware of the last stage of life cycle: adulthood and aging.  

2.  Understand the biological, social and economical issues involved in elders 

3.  Identify the common problems faced by elders and how to cope with them. 

Semester: IV 

Code 

No.  

Course TC Th Pr Int 

M 

Ext 

M 

Total 

0444 Adulthood And Ageing  4 4  25 75 
100 

 

Module No Objectives Content Evaluation 

   25 Marks 

1 : Introduction 

and Overview 

This module will 

enable students to:-  

1. Understand 

meaning of ageing 

population 

 

2. Know The 

societal 

implications of 

aging population 

 

3. Understand the 

factors that affect 

the ageing 

population 

 

Introduction  

 1: Central Concepts 

a.  Young Adulthood 

b. Middle Adulthood 

C)Old Age 

c. Gerontology 

d. Concept of 

Ageing(Chronological, 

Biological, 

Psychological 

Functional) 

2: Demography Of 

Ageing 

a. Trends in life 

expectancy and 

mortality 

b. Factors influencing 

the current trends 

 3:Succesful Ageing 

a. Meaning and 

Determinants of 

successful ageing 

Assignment on 

getting current 

demographic data 

(5 marks) 

 

1 Group 

Presentations 10 

marks 

 

1 Individual 

presentation 10 

marks 
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Module No Objectives Content Evaluation 

   25 Marks 

2: Physiological 

and Psychological 

bases of ageing 

 

This module will 

enable students to:-  

 

1. Identify the 

normal biological 

and physiological 

changes that 

happens during the 

aging process. 

 

Physiological  

Bases of ageing  

A)Physical 

Development At  

Young adulthood 

Middle Adulthood 

Old age 

B)Motor Preferences 

Psychological Bases 

of ageing 

*Cognitive 

development 

(Memory, problem 

solving ,wisdom, 

dementing illness 

e.g. Dementia 

Alzheimer’s disease) 

*Psychological 

Wellbeing 

(Life Satisfaction, 

happiness. self 

esteem , stress and 

coping} 

*End of life issues  

(death , dying , 

bereavement and 

euthanasia) 

Objective test (15 

marks) 

 

Quiz (15 marks) 
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Module No Objectives Content Evaluation 

   25 Marks 

3:Social economic 

challenges and 

ageing  

 

This module will 

enable students to:- 

1. Understand the 

Social Status of 

elderly. 

 

2. Identify the 

economic 

Challenges faced by 

aged. 

 

1. Relationships: 

love, intimacy and 

sexuality 

(Erikson’s Stages) 

 

2. Family 

Relationship and 

Social Support  

(Intergenerational 

relationships, 

grandparenthood.) 

 

3. Work status , 

(Employment 

,unemployment, 

retirement and 

second careers) 

 

4. Other social 

issues: 

Religion and 

spirituality, Elder 

migration Older 

abuse. 

1. Students in group 

will prepare a 

checklist/ guideline 

for evaluating a 

center. Observe one 

such center and will 

use the checklist 

written report to be 

submitted. 

(10marks) 

 

2. Make a list of all 

kind of resources.  

(5 marks)  

 

3. Evaluate any 2 or 

3 play materials as 

per the criteria. 

(10marks) 

 

Module No Objectives Content Evaluation 

   25 Marks 

4. Ageing Health 

 

This module will 

enables students to: 

1. Describe health 

patterns and diseases 

1. Chronic and acute 

disease other age 

related diseases. 

 

Visit to any institute 

providing services 

to old and writing 

report. (15 Marks). 
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affecting elders. 

 

2. Differentiate 

between acute and 

chronic diseases. 

 

3 .Identify the care 

and services 

available for old. 

2. Exercise, 

Nutrition and 

Recreational 

activities 

 

3. Home 

Care/Hospice 

 

4. Old age Homes 

 

 

Assignment 10 

marks 

 

References: 

Berk, L.(2007)  ‘Development Through   The Lifespan’, 3 ed. Pearson Education 

Incorporated New Delhi 

Bee,H (1994) ’Lifespan Development’ 2nd  Longman  New York. 

Bali, P.A.(2001),”Care Of The Elderly In India: Changing Configurations” ,Indian 

Institute of Advanced Study ,Shimla. 

Bali L.T. (2002) ‘Aging :An India Perpective’, Decent Book Pub; New Delhi. 

Craig,j.,(1996) ‘Human Development,7thed .,Prentice Hall, London 

Hurlock, E> (1980) ‘Developmental Psycology’ 5thed.,Tata McGraw Hill, New Delhi 

Kail, R. and Cavanaugh J.(2000),”Human Development: A Life Span View” , Wadsworth 

Pub., USA. 

Papalia D (1997), “Human Development” , 9th and 5th ed., Tatal McGraw Hill. New Delhi 

Santrock, J. (2004),”Life Span Development” , 9th ed., McGraw Hill, New York  

Singelman  C&Rider E (2003) ‘Life –Span Human Development’ ,4th ed., Thomson 

Press,USA. 

Sigelman, C.Shaffer,D.(1994) Life span Human Development’ 2nd  ed., Brookes Pub. 

Tandon,L.S.(2001),”Senior Citizens :Perspectives for the New Millenium”, 

MonakPub.Ltd.,New Delhi. 

Travers,J. &Dacey,J (2007) ‘A Topical Approch to Life- Span Development’ McGraw 

Hill Pub. 
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WORKING WITH PARENTS 

Objectives: 

1. To develop awareness in students to the needs for parent education. 

2. To acquaint student with techniques of communicating with parents of normal 

children and children with special needs. 

3. To sensitize students regarding various skills necessary for working with parents. 

SEMESTER IV 

Code 

No.  

Course TC Th Pr Int 

M 

Ext 

M 

Total 

0445 Working With Parents. 4 4 - 25 75 100 

 

Module No Objectives Content Evaluation 

   25 Marks 

1:Introduction to 

the need and  

importance of 

working with 

parents 

This module will 

enable students to:-  

1. Be aware of the need 

for working with 

parents. 

 

2. Understand the 

concept of parent 

education. 

1. Need and importance of working 

with parents. 

 

2. Goals of working with parents. 

 

3. Understanding parents. 

 

4. Concept of parent education. 

Discussion 10 

marks 

 

2 

Assignments 

15 marks 

 

Module No Objectives Content Evaluation 

   25 Marks 

 

 

 

 

 

2: Approaches 

This module will 

enable students to:-  

 

1. Create 

awareness 

about various 

approach of 

communication 

Approaches Of Communicating 

With Parents. 

 

 1:Commuynicating techniques for 

groups and individuals 

 

2 

Assignments  

on any topic 

from the 

content 
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and techniques 

of 

communication 

with parents. 

 

 

 

with parent of 

preschool 

children. 

 

2. Get acquainted 

with various 

techniques of 

working with 

parents of 

preschool 

setting. 

 

3. Know how to 

maintain 

professional 

behavior with 

parents. 

a. Mass group techniques  

 

b.  Individual approach 

 

c. Multimedia approach. 

 

2: Techniques of working with 

parents in preschool settings. 

 

3: Maintaining Professional behavior 

with parents. 

 

 

Module No Objectives Content Evaluation 

   25 Marks 

3: Parent 

Involvement  

 

This module will 

enable students to- 

1. Know the 

meaning of 

parent 

education      

program. 

 

2. Understand 

levels of parent 

involvement. 

3. Apply 

advantages of    

Parent 

Involvement 

Parent Involvement 

 

 1: Meaning and concept 

 

2: Levels of parent involvement 

 

3: Advantages of parent involvement 

 

Evaluation-

Assignment 

on “How 

parents are 

involved in 

school 

activities” at  

different 

levels . 

Information 

to be 

collected 

from 3 

preschool.  
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Module No Objectives Content Evaluation 

   25 Marks 

 

 

 

 

 

4. Working with 

parents of 

children with 

special needs 

 

This module will 

enables students to: 

 

1. Get acquainted 

with status of 

handicapped 

children. 

 

2. Understand 

difficulties 

faced by 

parents of 

disables 

children. 

 

3. Create 

awareness and 

knowledge 

about different 

approaches of 

communication 

with such 

parents. 

Working With Parents Of Children 

With Special Needs 

 

1: Introduction 

 

2: Categories of parents. 

 

 

Conducting/or

ganizing 

parents meet 

during 

internship (if 

in special 

children’s 

school), 

conduct 

session & 

submit report.  

 

References: 

Burke R.V and Herron R.W (2005), “Common Sense Parenting”. Pentagon Press, New 

Delhi. 

Kulkarni S. (1988). “Parent Education Perspectives and Approaches.Rawat Publications, 

Jaipur. 

Palmiter, D.J (2011). “Working Parents, Thriving Families: 10 Strategies That Make”. 

Sunrise River Press; 1 edition, USA. 

Rao V.K and Reddy R.S. (2008):”Parent Education”. Commonwealth Publishers, New 

Delhi. 

Read, K (1967).” The Nursery School”.Oxford IBH Publishing Co.Uk. 

 

 

 



76 

 

SEMESTER V 

EARLY CHILDHOOD EDUCATION 

 

Objectives: 

1. To help students to become aware of the importance of pre-school years. 

2. To help students to recognize the influence of various philosophers, educators and 

theorists on early childhood education. 

3. To help students to become acquainted with essential requirements for conducting 

educational programs for pre-school children. 

4. To help students to know about some selected programs for preschool children. 

5. To help students to becomes aware of the functional pre-requisites of any centre 

for children 

6. To help students to understand the role of a preschool teachers. 

Semester V 

Code 

No.  

Course TC Th Pr Int 

M 

Ext 

M 

Total 

0451 Early Childhood 

Education 

4 4 - 25 75 100 

 

Module  Objectives Content Evaluation 

   25 Marks 

1: Introduction to  

Early Childhood 

Education 

 

 

This module will enable 

students to:-  

1. Become aware of 

significance and 

importance of early 

years. 

2. Help understand 

objectives of Early 

Childhood Education. 

3. Understand and 

analyze the status of 

children in India. 

4. Get acquainted with 

types of preschools.  

1. Early Childhood years and Early 

childhood Education  

 2. Status of pre-school children in    

India – Needs and problems of 

children from different background. 

3. Objectives of Early Childhood 

Education  

4. Centers for preschool education 

– play group, nursery, kindergarten, 

laboratory school, balwadi, 

anganwadi, day care centre. 

5. UN convention of Child’s 

Rights. 

Observation 

of centers and 

report in the 

class  15 

marks 

 

A written 

assignment 

on centers. 10 

marks 
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Module  Objectives Content Evaluation 

   25 Marks 

 2: Historical 

Perspective 

 

 

This module will enable 

students to:-  

1. Become aware and 

know the contribution 

of various educators.  

 

2. Get acquainted with 

different approaches 

in Early Childhood 

Education  

1. Contribution of Western 

Educators  

2. Contribution of Indian Educators 

3. Approaches in ECE – Project 

head start, cognitively oriented 

curriculum, Reggio Emilia 

Approach, Emergent Literacy 

Program.  

4. Contribution of G.O and N.G.O in 

India. 

Quiz  10 

marks 

Presentation 

15 marks 

 

 

 

Module  Objectives Content Evaluation 

   25 Marks 

3 Functional pre-

requisites of a 

centre 

 

This module will enable 

students to:-  

1. Understand the pre-

requisites essential to 

start and run the 

preschool center.  

 

2. Understand 

administrative aspect 

of a centre 

 

3. Observe 

and evaluate the 

center 

1. Space- location, indoor, 

outdoor. 

2. Equipment and material. 

3. Staff – teaching and support 

staff.  

4. Evaluation of a centre. 

5. Record and reports 

6. Management of resources 

7. Planning of budget.  

 

Students in 

group will 

prepare a  

checklist/ 

guideline for 

evaluating a 

center. 5 marks  

b. Observe one 

such center and 

will use the 

checklist 

written report to 

be submitted. 5 

marks 

c. Make a list of 

all kind 

ofresources. 5 

marks 

d. Evaluate any 

2 or 3 play 

materials as per 

the criteria. 10 

marks 
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Module  Objectives Content Evaluation 

   25 Marks 

4  Guidance and 

Handling  

 

This module will enable 

students to:-  

1. Understand and 

accept children. 

 

2. Guide their behavior 

in different situations. 

 

1. Guidance in speech and action. 

2. Helping children adjust to new 

experiences 

3. Routine situations 

4. Building feelings of security 

and adequacy  

5. Handling feelings of hostility 

and aggression. 

Maintaining limits.  

Give varied 

situations, 

students to 

write causes, 

handling, and 

guidance.   10 

marks 

1 Assignment 

15 marks 

 

References: 
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Rowen B (1980): The learning match, Eaglewood Cliffs, Prentice Hall, U.S.A.  

Spodek B (1973): Early Childhood Education, Prentice Hall, New Jersey.  
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EARLY CHILDHOOD EDUCATION II (PRACTICALS) 

Objectives: 

1. To help students understand individual difference in children’s behavior and 

develop ability to work with them and guide them. 

2. To help students develop skills and competencies required for conducting nursery 

school program. 

3. To help students acquire the skills of observing and interpreting behavior and 

development of the child. 

SEMESTER V 

Code 

No.  

Course TC Th Pr Int 

M 

Ext 

M 

Total 

0452 Early Childhood 

Education  II   (Practicals)         
4 - 4 100 - 100 

 

Module No Objectives Content Evaluation 

   25 Marks 

1. Lesson 

planning & 

Practice 

teaching 

This module will  help 

students to: 

1. Learn skills of lesson 

planning for various age 

groups 

1. Workshops on planning 

different types of lessons 

based on topics,  age 

appropriate & skills of 

writing a lesson plan  

Lesson plans 

Practice teaching in 

the college 

5 marks for each 

lesson plan 

 

Module No Objectives Content Evaluation 

   25 Marks 

2. Observation 

and report 

writing 

This module will  help 

students to: 

1. Provide opportunities for 

observations of physical set 

up, teaching- learning & 

children in the class room. 

1. Observation of physical 

set up. 

 

2. Observation of 

classroom dynamics( 

teaching pupil interaction 

& teaching – learning) 

Observation reports 

15 marks  

Presentations 10 

Marks 
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Module No Objectives Content Evaluation 

   25 Marks 

3. Conducting 

lessons 

This module will  help 

students to: 

1. Provide opportunities to 

implement/ conduct lessons in 

the class 

1. Students will be placed 

in pre-primary schools 

where they will conduct 

minimum of 10 lessons 

Lessons in the 

school 

5 Marks per lesson 

 

Module No Objectives Content Evaluation 

   25 Marks 

4. Journal 

writing & 

submission 

This module will  help 

students to: 

1. Develop skills of 

maintaining lesson plan 

journal 

The students will present 

the journal with all the 

lesson plans & activities 

with appropriate 

illustrations 

Journal submission. 

25 marks 
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CHILD PSYCHOLOGY 

Objectives: 

1. To help students develop a comprehensive view of the child’s behavior. 

2. To help students become aware of the impact of different influences on the child’s 

psychology. 

3.  To help students develop an understanding about some selected theories in child 

psychology. 

4.  To help students develop an awareness about some new concepts in the field. 

Semester: V 

Code 

No.  

Course TC Th Pr Int 

M 

Ext 

M 

Total 

0453 Child Psychology 4 4 - 25 75 100 

 

Modules Objectives Content Evaluation 

Module 1: 

Historical 

Perspectives of 

Child Psychology 

 

 

This module will 

help students to:- 

1. Develop an 

awareness about 

the 16th& 17th 

century 

philosophers. 

 

2.Understand the 

different methods 

of child study. 

 

1. Main 

contributors 

in the field 

of child 

psychology. 

2. Different 

methods of 

child study. 

3. Ethics in 

research. 

 

 

Individual 

presentations on 

contributors in the 

field of child 

psychology and 

different methods 

of child study. (15 

marks) 

Assignment 10 

marks 

 

 

Modules Objectives Content Evaluation 

Module 2: Genetic 

basis of 

development, 

mothering and 

attachment 

 

 

This module will 

help students  to:- 

1. Investigate  the 

impact of heredity 

and prenatal 

development on the 

child. 

2. Explore prenatal 

influences. 

 

3. Understand the 

concept of 

mothering and 

attachment. 

1. Approaches 

explaining 

importance of 

heredity. 

 

2. Prenatal influence 

on development. 

 

3. Prematurity and 

low birth weight. 

 

4. Mothering and 

attachment 

Quiz, 10 marks) 

 

Debate (15 marks) 
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Modules Objectives Content Evaluation 

Module 3: 

Cognitive & 

Language 

Development 

 

 

This module will 

help students to :- 

1. Develop a 

comprehensive 

view of cognitive 

development. 

 

2. Develop 

awareness about a 

few concepts 

related to cognition. 

 

3. Gain knowledge 

about Piaget’s 

Cognitive 

Development and 

Language 

Development 

Theories. 

 

4. Understand how 

children learn 

language. 

 

1. Overview of 

Piaget’s 

Theory of 

Cognitive 

Development. 

2. Information 

processing 

approach. 

3. Meta Cognition 

4. Social 

Cognition 

5. Intelligence 

6. Theories of 

language 

development. 

7. Cognition and 

Language. 

 

 

Group discussion 

on Information 

processing 

approach, Meta 

Cognition and 

Social Cognition 

(15 marks) 

 

Individual 

presentation (10 

marks) 

 

 

Modules Objectives Content Evaluation 

Module 4: 

Moral & 

Personality 

Development 

 

This module will 

help students to :- 

1. Create insight 

about morality and 

moral 

development. 

2. Understand 

theories of 

personality. 

 

1. Introduction to 

Morality and 

moral concepts. 

2. Kohlberg’s 

theory of moral 

development 

3. Definition and 

meaning of 

personality. 

4. Theories of 

personality. 

 

Individual 

presentations on 

Kohlberg’s theory 

10 marks 

Group presentation 

on Theories of 

personality. 

(15 marks) 
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COMMUNITY DEVELOPMENT PROGRAMME (FIELD WORK) 

Objectives: 

This course will enable students: 

1) Opportunities for practical experience in organization and administration of agency 

services, and/or various program areas and to increase their knowledge and skills in 

areas consistent with career goals and philosophy. 

2) Determine their professional strength and weakness. 

3) To further enhance a student understanding and conceptualization of professionalism. 

4) To appreciate the need to build healthy, productive relationship (with agency 

supervisor, staff and client). 

5) To develop and enhance capacity of students to relate theory to practice. 

Semester V 

Code 

No.  

Course TC Th Pr Int 

M 

Ext 

M 

Total 

0454 Community 

Development 

Program(Field Work) 

 

4 - 4 100 - 100 

 

Modules Objectives Content Evaluation 25 

marks 

Module 1 : 

Observation 

This module will 

help students to :- 

1.Identify the 

organization for 

field work 

 

2.Gather relevant 

information by 

observing the place 

of field work. 

 

1. Orphanages, 

Balwadi, Old age 

home and others 

 

2.Observation of the 

institute 

 

3.State and prioritize 

course of action in 

collaboration with 

field work educators 

 

4.Duration one week 

x 6 hours  

Recording the 

observation and 

presenting in 

classroom situation 

25 Marks 
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Modules Objectives Content Evaluation 25 

marks 

Module 2 : 

Planning and 

Implementation 

 

This module will 

help students to :- 

 

1.Plan and execute 

the need based 

program in 

community 

 

1.Integrate the ability 

to identify and utilize 

oral and non verbal 

communication 

methods with clients, 

their families and 

caregivers, 

colleagues and other 

professionals 

 

2.Duration 3 weeks x 

6 hours 4 times a 

week 

 Preparing lesson 

plans on day to day 

basis 

 

Innovative aids and 

activities 

 

Mega project 

(dramatization, 

puppet show, field 

work, any other) 

25 marks 

 

Modules Objectives Content Evaluation 25 

marks 

Module 3 : 

Documentation

  

This module will 

help students to :- 

 

1.Develop skills in 

handling and 

working with 

children and other 

strata of society 

2.Writing the report 

of field work with 

relevant documents 

( children’s work, 

activity sample, aids, 

teachers  

work etc) Duration 2 

weeks 

Writing the report  

25 marks 

 

Modules Objectives Content Evaluation 25 

marks 

Module : 

Evaluation 

 

This module will 

help students to :- 

1. Collate 

information, write 

and present  

 

2. Develop 

confidence to 

present and develop 

skills of 

presentation 

1. Learning skills for 

presentation 

 

Journal submission 

15 marks 

Individual 

presentations of the 

activities conducted 

10 marks 
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RECENT ADVANCES IN HUMAN DEVELOPMENT (SEMINAR) AND 

WOMEN’S ISSUES 

RECENT ADVANCES IN HUMAN DEVELOPMENT (SEMINAR)  

Objectives : 

1. To train students to find reference material. 

2. To train student to analyze, condense and evaluate articles/report. 

3. To help students develop an ability to effectively present a research paper /report. 

4. To help students develop ability to prepare and present reviews of articles. 

SEMESTER V 

Code 

No.  

Course TC Th Pr Int 

M 

Ext 

M 

Total 

0455 

 
Recent Advances in 

Human Development 

(Seminar)and Women’s 

Issues                          (b) 

2 - 2 50 - 50 

 

Module No Objectives Content Evaluation 

   25 Marks 

1. Book review and 

Presentation 

This module will 

enables students to: 

 

1. To raise 

awareness 

about 

different 

issues in 

Human 

Development 

2. To develop 

confidence to 

speak. 

3. To learn to 

collate the 

information 

and present 

1. To review chapter 

from book in 

Human 

Development 

 

2. To review article 

from Child 

Development 

journals. 

3. To review articles 

from good 

magazines and 

journals. 

4. A research topic 

has to be decided by 

the student, and 

presented. 

Book review - 

Individual 

presentations 10 

marks. 

 

Research topic 

presentation 15 

marks 
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Module No Objectives Content Evaluation 

   25 Marks 

2. Conducting 

Surveys and Group 

Discussion 

This module will 

enable students to: 

 

1.Learn and share 

knowledge about 

new developments 

in the field of 

Human 

Development 

 

 

2. Analyze and 

critique various 

schools. 

1. Selecting problem 

related to current 

issues, collecting 

information through 

observation and 

interview 

Questionnaires. 

 

1. Preparing report 

and interview 

schedules. 

 

2. Students have to 

observe Various 

Nursery schools 

for a week and 

present reports. 

Individual 

presentation of 

survey reports. 15 

marks 

 

Group Discussion 

10 marks 
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WOMEN’S STUDIES 

Objectives: 

1. To help students to know the demographic profile of women in India. 

2. To help students to understand the present situation and changes in the status of 

women. 

SEMESTER V 

Code 

No.  

Course TC Th Pr Int 

M 

Ext 

M 

Total 

9356 

 
Women’s Studies                           2 2 - 50 - 50 

 

 

Module No Objectives Content Evaluation 

   25 Marks 

1.Demographic 

profile of women in 

India and towards 

change 

This module will 

enable students to: 

 

1. Understand the 

demographic 

profile of women in 

India. 

 

2. To create 

awareness about the 

role and importance 

of media portraying 

women 

1.Sex Ratio 

2.Health 

3.Education 

4.Employment 

5.National Policy of 

Empowerment of 

women 2001 

6.The role and 

importance of media 

portraying women 

Debate 5 marks 

 

Discussion 10 marks 

 

Presentation 10 

marks 

 

Module No Objectives Content Evaluation 

   25 Marks 

2.Women, work 

and development 

This module will 

enable students to: 

 

1. Understand the 

present situation 

1. Women in the 

unorganized sector. 

 

2. Women in the 

Discussion 10 marks 

 

Presentation 15 

marks 
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and changes in the 

status of women. 

 

 

2. Create awareness 

about Governmental 

policies and 

strategies for 

women’s 

development and 

role of voluntary 

organizations and 

NGO’s in women’s 

development. 

 

Organized sector. 

 

3.Legal provision 

for the protection of 

working women 

 

4.Governmental 

policies and 

strategies for 

women’s 

development 

 

5.Role of voluntary 

organizations and 

NGO’s in women’s 

development 

 

References: 
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Bhadauria M (1997): Women in India (Some Issues), APH Publication, New Delhi. 
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CHILDREN WITH SPECIAL NEEDS 

Objectives: 

1. To help students recognize and understand the needs of special children. 

2. To help students be aware of the nature of some disabilities in children. 

3. To help students understand the importance of detecting disabilities. 

4. To make students aware of the methods of detection, as well as the types and 

characteristics of each disability.  

5. To help students become aware of the services available for children in need of 

special help. 

SEMESTER VI 

Code 

No.  

Course TC Th Pr Int 

M 

Ext 

M 

Total 

0461 Children With Special 

Needs 

4 4 - 25 75 100 

 

Module No Objectives Content Evaluation 

   25 Marks 

1:Introduction to 

Children with 

Special Needs 

 

This Module will 

enable students to – 

 

1. Be aware of 

meaning of disability, 

impairment and 

handicap. 

 

2. Recognize and 

understand the needs of 

special children. 

 

3. Understand rights of 

the disabled. 

 

1. Nature and definition of disability, 

impairment     & handicap. 

 

2. Classification of children with 

special needs. 

 

3. Intensity of problem with special 

reference to India. 

 

4. Needs of special children. 

 

5. Rights of the disabled. 

 

6. Need and importance of early  

Evaluation of 

Practical 

Component.  

15 marks 

 

A guest 

lecturer and 

report writing 

10 marks 



91 

 

4. Comprehend the 

importance of early 

detection and 

intervention. 

 

5. Be aware of children 

at risk. 

detection and  intervention. 

 

Module No Objectives Content Evaluation 

   25 Marks 

2: Physically  

Handicapped 

 and Impaired 

This Module will 

enable students to – 

 

1. Be aware of nature, 

type, causes and 

characteristics of 

various      physical 

handicap. 

 

2. Help identify some 

of the impairments. 

 

3. Apply methods of 

detection. 

 

 

1. Orthopedic Handicap 

 

2. Neurological handicap 

 

3. Visual handicap 

 

4. Auditory handicap 

 

Definition, nature, causes, types, 

detection/ identification, 

characteristics of all the above.) 

Evaluation of 

Practical 

Component. 

15 marks 

 

Project on any 

one of the 

above 

handicap 

OR 

Visit to a 

school for any 

one of the 

above 

handicap 

and group 

presentation 

10 marks 
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Module No Objectives Content Evaluation 

   25 Marks 

3:Intellectual and 

Behavioral 

Deviation 

 

This module will 

enable students to – 

 

1. Be aware of nature, 

type, causes and 

characteristics of     

Intellectually and 

Behaviorally deviant 

children. 

 

2. Compare methods of 

detection. 

1. Mentally challenged - 

Definition, nature, causes, 

levels, detection/ 

identification, characteristics. 

 

2. Learning disabilities - 

Definition, Causes, Types, 

Detection and 

Characteristics. 

 

3. Gifted children- Definition, 

identification, 

Characteristics. 

 

4. Autism - Definition, causes, 

characteristics. 

 

5. Attention Deficit Disorder 

and Attention Deficit, Hyper 

activity Disorder- Definition, 

characteristics, Criteria. 

Evaluation of 

Practical 

Component.  

15 marks 

 

1 case study 

OR 

Preparation of 

one teaching- 

learning 

material.  

10  marks 

 

 

 

Module No Objectives Content Evaluation 

   25 Marks 

4:Rehabilitation 

 

 

This module will 

enable students to- 

 

1. Be aware of the 

services available for 

children in need of     

special help. 

1. Meaning and definition of 

rehabilitation. 

 

2. Vocational rehabilitation - 

sheltered workshop, 

vocational training centre. 

 

Evaluation of 

Practical 

Component. 

15 marks 

 

Visit to 

rehabilitation 

centre and 
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3. Integration and 

mainstreaming-definition, 

need, advantages and ways of 

integration. 

 

4. Services available by 

GOVT/NGO 

report writing. 

OR 

Guest lecture 

by any 

GOVT/ NGO 

representative 

and 

report writing. 

10 marks 

 

 

 

References: 
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BASICS OF GUIDANCE AND COUNSELING 

Objectives 

1. To help students to develop an understanding of principles of guidance. 

2. To acquaint students with the major/important psychological assessments. 

3. To  help students to develop an insight into children’s behaviors and behavior 

problems 

4. To sensitize students with the ways of handling and managing various problems. 

 

Semester: VI 

Code 

No.  

Course TC Th Pr Int 

M 

Ext 

M 

Total 

0462 Basic of Guidance and 

Counseling 
4 4 - 25 75 100 

 

Module No Objectives Content Evaluation 

   25 Marks 

1.  Fundamentals 

of Guidance and 

Counseling 

This module will 

enable students to:-  

 

1. Understand meaning 

and need for guidance 

and counseling. 

 

2. Get acquainted with 

objectives, philosophy 

and process of 

guidance and 

counseling. 

 

3.Understand 

characteristics of a 

good counselor. 

1. Meaning and need of guidance 

and counseling. 

2. Objectives and basic concepts of 

guidance and counseling. 

 3. Basic principles and philosophy 

of guidance and counseling. 

4. Stages of counseling and their 

process. 

5. Characteristics of a good 

counselor. 

Discussion 15 

marks 

 

Group 

presentations 

10 marks 
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Module No Objectives Content Evaluation 

   25 Marks 

2:Therapies of 

counseling  

 

This module will 

enable students to:-  

1. Understand various 

approaches used in 

counseling. 

 

2. Gain deeper 

knowledge about 

therapies. 

 

3. Get acquainted with 

process of school 

counseling.    

1. Therapies used in counseling – 

Meaning & Importance of therapy 

 Play therapy 

 Art & Music therapy 

 Group therapy 

 Family therapy 

 

2. School Counseling 

 Education counseling 

 Vocational counseling 

 Counseling for 

exceptional children 

 Counseling for special 

areas. 

 

Visit to 

counseling 

clinic & 

report writing 

15 marks 

 

 

Individual 

presentation 

on therapies 

10 marks 

 

 

Module No Objectives Content Evaluation 

   25 Marks 

3: Introduction to 

Psychological 

tests  

This module will 

enable students to:-  

1. Understand the need 

for using Measurement 

& Evaluation  

Techniques 

2. Understand meaning 

& characteristics of 

good test. 

3. Analyze the formal 

techniques of 

Assessment & its 

classification. 

1. Purpose of  Measurement & 

Evaluation   

2. Meaning & characteristics of a 

good. 

 3. Classification of tests. 

4. Types of psychological tests 

 Cognitive test  

 Developmental test 

 Personality test 

 Projective techniques 

Individual 

Presentations 

10 marks 

 

Group project 

15 marks 
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Module No Objectives Content Evaluation 

   25 Marks 

4: Problems of 

children- infancy 

to school age 

This module will 

enable students to:-  

 

1. Understand meaning 

, nature & 

classification of 

Problems of children. 

 

2. Identify problems & 

its causes. 

 

3. Learn handling of 

each problem. 

1. Meaning , nature & classification 

of Problems of children 

 

2. Behavioral Problems of children:  

 Nature 

 Expression  

 Causes 

 Characteristics 

 

3. Handling of each problem 

Presentation-

10 marks 

 

Assignments   

15 marks 
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MANAGEMENT OF CENTERS FOR CHILDREN AND YOUTH (PRACTICALS) 

Objectives: 

1. To offer purposeful learning experience to students through placement in different 

organizations for children, under supervisory guidance to enhance their 

knowledge, skills and attitude. 

2. To enable students plan recreational and educational programs for children in 

different centers. 

3. To help students to develop skills in handling and working with children 

belonging to various age group and strata of the society. 

4. To help students to get a clear understanding and identification of their role and 

future profession and make attempts to integrate values and goals of their future 

profession.  

SEMESTER VI 

Code 

No.  

Course TC Th Pr Int 

M 

Ext 

M 

Total 

0463 

Management Of Centers For 

Children (Practicals) 

4 - 4 100 - 100 

 

Module No Objectives Content Evaluation 

   25 Marks 

1. Visit to 

different 

centers 

This module will enable 

students to: 

 

1. Get a clear understanding 

of different centers 

1. Visit and Observation 

of centers 

 

2. Report writing and 

presentation.  

1. Observation 

report – 10 marks 

 

2. Presentation -15 

marks 

 

Module No Objectives Content Evaluation 

   25 Marks 

2.Planning 

and executing  

programs 

individually 

This module will enable 

students to – 

 

1. Gain purposeful learning 

1. Students should be 

placed in different centers 

to plan and execute the 

need based programs 

5 Individual 

activities  5 marks 

each 
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experience through placement 

in different organizations for 

children, under supervisory 

guidance. 

 

2. Enhance their knowledge, 

skills and attitudes. 

individually. 

 

Module No Objectives Content Evaluation 

   15 Marks 

3. Planning 

and executing  

need based 

programs in 

the group 

This module will enable 

students to – 

 

1. Plan recreational and 

educational programs in 

groups for children in 

different centers. 

1. Students should be 

placed in different centers 

and should plan and 

execute programs for the 

group. 

1 group activity 15 

marks 

 

Presentation of the 

activity 10marks 

 

Module No Objectives Content Evaluation 

   35 Marks 

4. 

Presentation 

& file 

submission 

This module will enable 

students to; 

 

1. Develop confidence to 

speak. 

2. Learn to collate the 

information and present. 

3. Write and present a 

proposal to open a centre. 

1. Individual activity 

presentations in the class 

Group activity 

presentation in the class 

Presentation 5 

marks 

 

File submission 15 

marks 

 

Proposal- 10 marks 
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PROFESSIONAL APPLICATION IN HUMAN DEVELOPMENT (INTERNSHIP) 

Objectives: 

1. To provide students with an in-depth knowledge of the formal functional activities 

of a participating organization. 

2. To acquaint students to the overall working of Institutions- Enrollment, 

Administration, Academic program etc. 

3. To help students to develop skills in the application of theory to practical work 

situations. 

4. To provide students with an in-depth knowledge of the formal functional activities 

of an organization. 

Semester: VI 

Code 

No.  

Course TC Th Pr Int 

M 

Ext 

M 

Total 

0464 Professional Application 

in Human Development 

(Internship) 

8 - 8 100 100 200 

 

 

Module No Objectives Content Evaluation 

   25 Marks 

1.Observation  This module will 

enable students to; 

1.Learn techniques of 

observation 

 

2. Learn to write a 

report 

1. Observation of the 

Institution. 

 

2. Report writing 

Group presentation of 

their observation of the 

institution 

25 Marks. 

 

Module No Objectives Content Evaluation 

   25 Marks 

2. Planning the 

program 

 

This module will 

enable students to; 

1. Plan activities 

according to the needs 

of the Institution. 

1. Planning activities 

according the need. 

 

Planning activities  

15 marks 

Individual presentation  

10 marks 
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Module No Objectives Content Evaluation 

   25 Marks 

4: Report 

writing and 

Presentation 

 

 

This module will enable 

students to; 

1. Systematically write 

reports. 

 

2. Gather their 

experiences and 

present. 

 

 

1. Detailed report of 

their participation 

should be written by 

the student and 

submitted to the 

college supervisor 

every week. 

 

2. Students will 

present in detail 

their activities in the 

school / centre they 

were placed. 

Journal Submission 

15 marks 

 

Individual 

presentations 

10 marks 

 

External Evaluation: 100 marks 

Viva: 30 marks 

File/ Journal: 20 marks 

Planning an activity: 50 Marks 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Module No Objectives Content Evaluation 

   25 Marks 

3.Executing the 

planned program 

This module will 

enable students to; 

1. Give lessons on the 

activities planned. 

1. Executing the 

planned activities. 

Activities to be taken in the 

centre placed 

15 marks 

 

 

Individual presentation 

10 marks 
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COURSE STRUCTURE 

 

I NOMENCLATURE : 

Bachelor of Science in Food Science & Nutrition 

1. Bachelor of Science in Food Science & Nutrition 
2. Bachelor of Science in Nutrition & Dietetics 
3. Bachelor of Science in Food Science & Quality Control (Vocational Course) 

Bachelor of Science in Textile Science & Apparel Design 

4. Bachelor of Science in Textile Science & Apparel Design 
5. Bachelor of Science in Apparel Design 
6. Bachelor of Science in Fashion Apparel Design (Vocational Course) 

Bachelor of Science in Resource Management 

7. Bachelor of Science in Interior Space Design & Management 
8. Bachelor of Science in Hospitality Management 

Bachelor of Science in Human Development 

9. Bachelor of Science in Early Childhood Education 
10. Bachelor of Science in Human Development 

Bachelor of Science in Extension Education 

11. Bachelor of Science in Extension and Communication 

          Bachelor of Science in Human Ecology and Consumer Services 

 

Note – The Degree offered is B.Sc. in respective specializations  

 

II Duration: Three years degree programme divided into 6 Semesters 

 
- 1 Semester Duration – 15 weeks approx. 

- No. of teaching days in 1 Semester – 90; 180 / year 

- No. of working days in a year   -  220  

- 1 Credit Theory - 1 period of 50 minutes/week 

- 1 Credit Practical - 2 periods of 50 mins. each (100 mins.)/week 

- Total No. of Credits – 120 
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III Eligibility  

A candidate for being eligible for admission to the three year course leading to the degree of 
Bachelor of Home Science must have passed the Higher Secondary School Certificate (Std. 
XII) examination conducted by the different Divisional Boards of the Maharashtra State Board 
of Secondary and Higher Secondary Education with the following subjects :-  
• English 
• Any one of the Modern Indian Languages or Modern Foreign Languages or any classical 
Language or Information Technology/ Any four subjects carrying 100 marks each. 
OR 
• English  
• Any one vocational subject carrying 200 marks. 
• Any three subjects carrying 100 marks each. 
OR 
Must have passed the Higher Secondary School Certificate (Std. XII) examination with the 
Minimum Competency based vocational courses (MCVC) conducted by the different 
Divisional Boards of the Maharashtra State Board of Secondary and Higher Secondary 
Education. 
OR 
Must have passed an examination of any other recognised Board or Body Recognized as 
equivalent thereto. 
OR  
For Fashion and Apparel Design – 12th Standard (any Stream) or Three years Government 
recognized Diploma in “Dress Design & Garment Construction” after 10th Standard.  
For Food Science & Quality Control, 12th Std. with Science/Home Science with Science with 
50% marks. 
 
B.Sc II Year: 

• For a student from this University - should have cleared second year in the same subject or 
has passed  with admissible ATKT. 
• Students from B.A. Home Economics are eligible for admission to Second Year Home 
Science after completing  their First Year. 
• Students from other Faculties (Non Home Science) will be admitted with prerequisites of 4 
credits of specialization and 4 credits of General Home Science (irrespective of Theory or 
Practical). 
• For students from other universities – should have completed first year of Home Science 
without ATKT. 
• Pre-requisite for each student is to be decided after looking at the subjects completed at 
the First Year level. 
• From the following pre-requisites courses any 2 courses (total 8 credits) will be offered to 
the students: 
   Courses: 
   1. Design & Aesthetics 4 Credits 
   2. Life Span Development 4 Credits 
   3. Food Science & Nutrition 4 Credits 

http://sndt.ac.in/courses/courses-by-sub/degree/dept/home-science/b-sc-in-food-science-nutrition.htm


4 
 

   4. Textile Science & Apparel Design 4 Credits 
       Science students will take ‘Design & Aesthetics’ and ‘Life Span Development’ whereas 
students from  Arts  & Commerce will take ‘Food Science & Nutrition’ and ‘Textile Science & 
Apparel Design’. 
 
B.Sc III Year: 

• For a student from this University - should have cleared second year in the same subject or 
has passed  with admissible ATKT.  
• For students from other Universities – should have completed their first and second Year in 
Home Science (with same specialisation) without ATKT. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

IV  Promotion to Various Semesters (SNDT Women’s University rules from time to 
time are applicable) 

 



5 
 

V Grading System: 

Grade Grade Points 
Percentage  
Equivalent 

   ‘O'  = Outstanding 6.00 80-100 

   'A+' = Very Good 5.00 - 5.99 70-79 

   ‘A' = Good 4.00 - 4.99 60-69 

   ‘B' = Average 3.00 -3.99 50-59 

   ‘C' = Below 
Average 

2.00 - 2.99 45-49 

   ‘D' = Poor 1.00 - 1.99 40-44 

   ‘F' = Fail 0 - 0.99 <=39 
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VI   Structure of Home Science Curricula : 

Total Credits for Semester I-VI 

Type of Component Weight age No. of  Credits No. of Courses 

(Subject Paper) 

a. Core Courses 48% 

 

58 14.5 

b. Applied Courses 27% 

 

32 8.0 

c. Foundation 

Courses 

5% 6 1.5 

d. Inter & Intra 

Discipline Courses 

20% 24 6.0 

 100% 

 

120 30 

*** Note : Women Studies Course of  2 credits as Foundation Course is introduced in Sem V 

with Seminar (Seminar (b) 2 credits + Women Studies (c) 2 Credits) 

Detailed distribution of Credits (Component wise & Semester wise)  

a – Core Courses 

b – Applied Courses 

c – Foundation Courses 

d – Inter & Intra disciplinary Courses 

The above course structure of Semesters I to III is common for all programmes    under B.Sc.    
Home Science except FSQC & FAD (Voc). 
 

 

Component Sem I  Sem II Sem II Sem IV SemV Sem VI Total 

a - - - 20 18 20 58 

b 8 12 12 - - - 32 

c 4 - - - 2 - 06 

d 8 8 8 - - - 24 

 20 20 20 20 20 20 120 
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B.Sc HOME SCIENCE PROGRAM WITH EFFECT FROM ACADEMIC YEAR 2013-

2014 

DEPT. OF RESOURCE MANAGEMENT 

SPECIALIZATION: INTERIOR SPACE DESIGNING 

 

FIRST YEAR B.Sc. 

SEMESTER I 

Code 

No. 
Course TC Th C Pr C Int  Ext Total 

9101 English   (d)  4 3 1 25 75 100 

9102 Applied Sc.  (d)  4 2 2 25 75 100 

9103 Design & Aesthetics  (b) 4 2 2 25 75 100 

9104 Life Span Development (b)  4 3 1 25 75 100 

9105 Environment Studies (c) 4 4 - 25 75 100 

  TOTAL 20 14 06 125 375 500 

SEMESTER II 

Code 

No. 
Course TC Th C Pr C Int  Ext Total 

9201 

English for Communication 

Skills(d) 
4 3 1 25 75 100 

9202 Human Physiology (d) 4 3 1 25 75 100 

9203 

Textile Science & Apparel Design 

(b)  
4 2 2 25 75 100 

9204 

Fundamentals Food Science & 

Nutrition  (b) 
4 2 2 25 75 100 

9205 

Extension  And Communication   

(b)           
4 3 1 25 75 100 

  TOTAL 20 13 8 125 375 500 
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SECONDYEAR B.Sc. 

SEMESTER III 

Code 

No. 
Course TC Th C Pr C Int  Ext Total 

9301 Nutrition for Life span (b) 4 - 4 100 - 100 

9302 Consumer Studies                 (d) 4 4 - 25 75 100 

9303 Family Dynamics    (b) 4 3 1 25 75 100 

9304 
Media Skill Development (d) 4 3 1 25 75 100 

9305 

Fabric Ornamentation and 

Accessory  

Design   

 (b) 

4 - 4 100 - 100 

 TOTAL 20 10 10 275 225 500 
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SEMESTER IV – ID 

Code 

No. 
Course TC Th C Pr C Int  Ext Total 

0341 

Resource Management                 

(a) 
4 4 - 25 75 100 

0842 

Elements of planning                    

(a) 
4 4 - 25 75 100 

0843 

Drafting & Designing                  

(a) 
4 - 4 25 75 100 

0844 

Application of  Ergonomic in 

Interior Designing                              

(b) 

4 2 2 25 75 100 

0845 

Basic Auto CAD                          

(a) 
4 - 4 100 - 100 

 Total 20 10 10 125 375 500 
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THIRD YEAR B.Sc. 

SEMESTER V 

Code 

No. 
Course TC Th C Pr C Int  Ext Total 

0851 

Interior Designing                           

(a) 
4 4 - 25 75 100 

0852 
Residential Planning & Detailing(b) 4 - 4 25 75 100 

0853 
Building Construction (b) 4 - 4 25 75 100 

0854 

Advanced Auto CAD                     

(a) 
4 - 4 25 75 100 

0855 

Recent Advances in Interior 

Designing (Seminar)        (b) 
2 - 2 50 - 50 

9356 

Women’s Studies                            

(c) 
2 2 - 50 - 50 

 
Total 20 6 14 200 300 500 

SEMESTER VI 

Code 

No. 
Course TC Th C Pr C Int  Ext Total 

0861 

Commercial Designing & 

Professional Practice (a) 
4 4 - 25 75 100 

0862 

Advance Interior Design                

(a) 
4 - 4 25 75 100 

0863 

Building Services                           

(b) 
4 - 4 25 75 100 

0864 

Professional Application & 

Practices in Interior Designing 

 ( Internship) (b) 

8 - 8 100 100 200 

 
Total 20 4 16 175 325 500 
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 Total Credits 

a. Core Component 60 

b. Applied Component of the core subject 36(40) 

C.Foundation Courses 12 

d.Inter & Intra discipline 12(08) 

Total 120 

 

 

*For Workload purpose 8 credits of internship to be calculated as 8 only not 16  
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PROGRAMME: B.Sc. in  Home Science 

Semester I  
OBJECTIVES:   

1. To enable the student to  read with fluency while   simultaneously comprehending    
passages in  English   

2. To equip the student with skills to  participate independently in  conversations and 
discussions conducted in English     

3. To develop written communication skills for everyday and professional communication   
4. To  develop the student’s creatively so that she may express her    ideas  descriptively 

and creatively. 
 

Code 

No. 

Course TC Th 

C 

Pr 

C 

Int 

M 

Ext 

M 

Total 

9101 English I (Higher Level) 4 3 1 25 75 100 

 

Module 
No. 

Objective Content Evaluation 

1 

 
The  learners will be 
able -   

 To understand 
the structure of 
different types of 
letter patterns 

 To   write social 
and business    
letters effectively   

 

Written communication skills   
1. Types of layout 
2. Social correspondence:  

Request/apology/ thank you     
3. Letters of  enquiry/ complaints  

(both personal and social)   
4. Letters to the editor /  Appeals            

(social/ civic issues)  
 

  Assignment:   
 1   Writing  a letter   to the editor on 

a relevant social issue     
 2.   Invitation letter (formal)     
3.   Thank you letter (formal)     
4.   Consumer complaint letter      
5.   Request letter (formal)     

 
 
 
 
 
 
 
 
 
 

(5 marks per   
letter) 

 
25 marks 
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Module 
No. 

Objective Content Evaluation 

2 

The learner will be 
able to - 

 identify   different 
types of reports 

 understand    
sequencing  in  a 
project report 

 use  the    
correct tense  
while writing a 
report 

 effectively 
present a report 
verbally        

Report Writing   
 Kinds of   reports 

1. Sequencing 
2.  Use of correct tense    
3. Reporting an event  
4. Structure of  a project report 

Assignments : 
1.  Preparing a  simple  project 

report  based on class 
assignment         

2. Presenting the same as 
group of 3-4 students   

 
 
 
 
 
 
 

 
Assign.1:(structure/ 
outline)    - 5 marks        
(delivery) - 5 marks       

= 10 marks 
Assign.2:(15 marks) 

 

Module 
No. 

Objective Content Evaluation 

 

 

 

3 

The learner will be 
able to - 

 read the 
narrative with 
understanding 
and enjoyment 

 enhance their   
vocabulary   

 express their 
personal 
responses 
descriptively   

 express ideas  

lucidly       

Enhancing Comprehension 
skills   
Exercises based on  Selections 
from prescribed text    Insight: A 
course in English Literature and 
Language. By  K. Elango. (Orient 
Black Swan).     
Unit IV (life stories)  and  
Unit VII (Mass media) 
1. Comprehending narratives 
2. Articulating ideas /critical 

analysis   using descriptive 
language  

3. Expressing  personal 
responses creatively   

4. Vocabulary enhancement     
Assignments : 
1.  Comprehension        
2.  Articulating ideas/critical 
analysis       
3.  Expressing  personal  response 

to the  select narratives   

 
 
 
 
 
 
 
 
 
 
 
 
 
Assign.1:( 5 marks) 
 Assign.2:(10  marks)  
 Assign.3:(10 marks)   
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Module 
No. 

Objective Content Evaluation 

4 

The learner will 
be able to -  

  participate 
independentl
y in 
conversation
s and  
discussions 
conducted in 
English  

 familiarize 
them with 
formal and 
non-formal 
modes of 
conversation   

 develop 
questioning 
skills  

Interpersonal communication skills: 
Conventions of Social Interaction   
1. Greetings   
2.  Starting a conversation  
3. Introducing self and others 
4. Asking questions 
5. Requesting  
6. Apologizing 
7. Thanking   
8. Inviting 
9. Accepting 
10. Ending a conversation   
Conventions of public speaking:   
Hints on effective delivery (verbal and 
non-verbal)  
Assignments: 
1.  Pair work for   dialogue writing    
2. Oral  presentation  on an everyday 

situation      
3. Descriptive question on 

conventions of public speaking  

 
 
 
 
 
 
 
 
 
 
 
 
 
1.  (written    dialogue 

10 + delivery of 
dialogue  5)   

    = 15 marks 
2.  5 marks 
3.   5 marks  

 

EVALUATION : 

1. Internal (Continuous Evaluation based on Modules 2 & 4) =  25 marks 

2. External - 75 marks 

3. Total : Internal – 25  + External – 75 = 100 marks 
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Semester I 
 
OBJECTIVES:   
1. To enable the student to  read with fluency while  simultaneously comprehending    

passages in  English   
2. To equip the student with skills to  participate independently in  conversations and 

discussions conducted in English     
3. To develop written communication skills for everyday and professional communication   
4. To develop the student’s creatively so that she may express her ideas  descriptively and 

creatively 
   

Code 
No. 

Course TC 
Th 
C 

Pr 
C 

Int 
M 

Ext 
M 

Total 

9101  A English I (Lower Level) 4 3 1 25 75 100 

    

Module 
No. 

Objective Content Evaluation 

1 

The learners will be able to 
: 

 employ techniques of 
skimming and scanning 
while reading a passage 

 identify key points while 
summarizing 

 make notes effectively 
so as to improve study 
skills 

1. Skimming and Scanning 
2. Note taking  
3. Note Making 
4. Summary 
Assignments: 
1. Passages  for  note taking   
2.  Exercises  on note making   
3.  Passage for  summarization    
4. Passage for skimming and 

scanning  

 
 
 
 
 
1.    5 marks 
2.   10 marks  
3.     5 marks  
4.     5 marks 

 

Module 
No. 

Objective Content Evaluation 

2 

The learner will be able to - 

 familiarize themselves 
with basic letter patterns 

 prepare a report of an 
event with correct 
usage of grammar and 
tense 

 understand the 
importance of linking 
words required when 
reporting an event   

 Written Communication Skills   
Basic Letter patterns 
(i) Invitation/request/ apology / 

thank you    
(ii) Letters of  enquiry/complaints/    

 Report writing    
1. Types of  reports 
2. Reporting an event   
3. Linking devices   

Assignments:    
 Letter writing. Any 3 of the 

following:      
1   Invitation  or   Request  or   

Apology or Thank you or 

 
 
 

 
 
Assign.1: 
(Written -10 
marks + oral 
delivery - 5 
marks) =  
15 marks 
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enquiry or Complaint  
2.   Reporting an event in college   

Assign.2: 
5 marks per 
letter   
2x 5= 10 
marks  

 

Module 
No. 

Objective Content Evaluation 

3 

The learner will 
be able to - 

 develop 
effective 
reading skills 

 express their 
ideas 
coherently 

 write with 
proper 
sentence 
construction 
and paragraph 
development 

 enhance their 
vocabulary    

Developing   Reading  and Writing  
Skills    
1st  + 2nd story from  the    Prescribed Text   
Yuva Katha 7    
1. Sentence construction for grammatically 

correct English   
2. Paragraph development 
3.  Vocabulary building   
4. Expressing ideas 
5. Reading with fluency     
Assignments: 
1. Comprehension of story        
2. Vocabulary based  exercises     
3. Personal responses to the narrative  

 
 
 
 
 
 
 
 
 
  

1.10 marks 
 2.   5   “ 
 3. 10   ” 

 

Module 
No. 

Objective Content Evaluation 

 
 
 
 
 
 

4 

The learners will be able   
 to - 

 familiarize themselves 
with formal and 
informal modes of 
social interaction  

 confidently converse 
in English 

 confidently make 
short presentations in 
English   

Conventions of Social 
Interaction    
Conventions of Social Interaction   
1. Starting a conversation  
2. Greetings   
3. Introducing self and others 
4. Asking questions 
5. Requesting  
6. Apologizing 
7. Thanking   
8. Inviting 
9. Accepting 
10. Ending a conversation   

Conventions of public speaking  :  
Hints on effective delivery (verbal 
and non-verbal)  
 Assignments: 

1. Pair work-dialogue writing  
2. Oral  presentation  on an 

 
 
 
 
 
 
 
 
 
  
 

 
Assign 1: 
Written script 
=10 marks +  
Oral 
presentation  =  
5  marks 
Assign 2: 
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everyday situation     Written outline 
=  5 marks + 
Delivery =5 
marks 

 
EVALUATION : 

1. Internal (Continuous Evaluation based on Modules  & 4) =  25 marks 

2. External - 75 marks 

3. Total : Internal – 25  + External – 75 = 100 marks 

 Prescribed Texts: (Lower Level) 
Keerti Ramachandran.  1996 (rpt 2010).   Yuvakatha Vol 7.   Katha Books. New Delhi.   ( 

Higher Level English. 

(Higher Level English)  

K. Elango . (2009).   Insight. A course in English Literature and Language. Orient Black 
Swan.   Hyderabad, ( )    

   

 REFERENCE BOOKS: 

1. Asoka Rani, T. (1989). English for career development: A course in functional English.  
Hyderabad: Orient Longman Ltd.    

2. Baker, Joanna (2003). Essential speaking skills. A  handbook for English language 
teachers. Westrup, Heaths:  London Continuum.   

3. David, A. (2005). Teaching English as a second language. New Delhi: Commonwealth 
Publishers.   

4. Das, Susmita (2004).  English language and grammar a resource book of ideas and 
activities for teachers.  Jaipur: Mangal Deep Publications.    

5. Gibson, Miiko Tan (2003). Creative English - a comprehensive approach: 6. 
Singapore: Singapore Federal Publications. 

6. McArthur, Tom (1983). A Foundation course for language teachers. Cambridge: 
Cambridge University Press.     

7. Nagaraj, Geetha (1996).  English language teaching: Approaches, methods, 
techniques. Hyderabad: Orient Longman Ltd. 

8. Ur, Penny and Wright, Andre (1996). Five-minute activities. Cambridge: Cambridge 
University Press.   

9. Reutten, Mary K. (2004). Focus on writing: 1: developing composition skills through 
instruction and practice. Singapore: Singapore Learners Publishing. 

10. Sood, S.C.(ed) et al. (1991). Developing language skills: 1: oral communication and 
reading comprehension, writing skills and words. New Delhi: Manohar. 
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PROGRAMME: B.Sc. in  Home Science 

Semester I  

OBJECTIVES: 

1. To know the importance of science in daily life 
2. To develop analytical attitude.  
3. To develop scientific way of thinking. 
4.  To impart knowledge to apply. 

Code No. 
Course TC 

Th 
C 

Pr 
C 

Int 
M 

Ext 
M 

Total 

9102 Applied Science 4 2 2 25 75 100 

(Theory) 

Module 

No. 
Objectives Content Evaluation 

 

 

 

 

1 

 

 

 

 

 

 

 

 

 

This will 
enable 
students to: 
1) Inculcate 
scientific 
temper in the 
students and 
develop 
scientific, 
analytical 
attitude. 
2) Develop to 
understand 
the 
importance of 
knowledge of 
chemistry 
with respect 
to food, 
textiles, 
medicine, 
harmful 
chemicals & 
industries. 
3) 
Understand 
the use and 
importance of 
chemistry in 

Applied Chemistry 
1) Review of Basic Chemistry 

 Important definitions 

 Difference between Organic & Inorganic 
compounds 

 Functional groups 

   Bohr’s model of atom 

 Atomic number & electronic configuration 
2) Soaps & Detergents 

 Saponification reaction 

 Cold and hot process of soap making 

 Difference between soaps and detergents  

 Cleansing action 
3) Drugs and Pharmaceuticals 

 Properties of good drug 

 Meaning of important terms with e.g. 
Analgesic, Antipyretic, Antacid, Antibiotic, 
Diuretic, anti-inflammatory, Laxatives, Sulfa 
drugs 

 Common drugs- use and side effects of 
Aspirin, Paracetamol, Sulphanilamide  

4) Dyes 

 Definition, important terms like chromophore, 
Auxochrome, chromogen 

 Classification based on application 

 e.g. and uses of different dyes in food, textile, 
medicine, laboratory, etc. & their hazards 

5) Polymers  

Assignement 

/ Quiz 

(1) Multiple 

Choice 

Questions 

(MCQs)  

2) Objective 

3) Descriptive 

 

= 10 marks 

 



19 
 

 day to day 
life. 
 

 Introduction 

 Define-monomer, polymer, polymerization 
      Some important polymers and their structure 

& uses polyethylene, polyester, polyvinyl 
chloride 

 

Module 
No. 

Objective Content Evaluation 

 
 
 
 
 
 
 
 

2 
 
 

This  will enable 
the students to - 
 
1) Acquire the 
basic knowledge 
of the 
fundamentals of 
biological 
sciences. 
2) Apply the 
knowledge of the 
biological 
processes to 
everyday life. 

Cell 

 As the basic unit of life 

 Types of cells 

 Salient features of animal cell 
Introduction to Micro-organism  

 Bacteria-Structure, Classification based 
on response to O2 , nutrition, Importance 
of  bacteria 

 Fungi- Morphology of molds and yeasts, 
classification, beneficial and harmful 
aspects 

 Virus- Morphology, Classification based 
on nucleic acid content and hosts 

Genetics and Heredity 

 Origin of the term gene 

 Chemical basis of heredity- organization 
of human genome, sex determination, 
monogenic and polygenic traits, 
patterns of inheritance- autosomal, 
recessive and sex-linked inheritance 

 Mutation and its type, abnormalities in 
chromosome number 

Genetic Engineering and Biotechnology 

 Definition of the terms 

 Methodology of gene cloning-in brief 
1. Application of genetic engineering 

in plants- insects & virus resistant 
plants, plants with improved 
characters. 

2.    Application in human medicine- 
pharmaceuticals, thallessemia 
ontogenesis, interferon, production 
of growth hormone, human insulin 
ELISA. 

Assignment / 
Quiz 
1  Multiple 
Choice 
Questions 
(MCQs)  
2Objective 
3 Descriptive 
 
15 marks 
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EVALUATION : 

1) Internal (Practical) -   25 marks    Internal (Theory) - 25 marks.  
      Total Internal =50/2 = 25 
2) External    Practical - 25 marks + Theory - 50 marks    = 75 marks 
3)    Internal -25 + External - 75 marks = 100 marks 

 
 

REFERENCES: 

George A. (1984): Shreeve’s Chemical Process Industries 

Glazer A. Na Ni Baido H (1995) Microbial Biotechnology W.H. Freemen Company. 

K. Venkatraman (1952): The Chemistry of Synthetic Dyes, Vol. I, Academic Press, 

New York. 

Kent S.A. (1974): Riegel’s Handbook of Industrial Chemistry. 

Loewy A. and Sckevilz (1995) Cell Structure and Functions, Hold, New-York 

Nicholl D.S.T. (1994) An Introduction to Genetic Engineering-Cambridge University, 

Press. 

Pelczar N.S, Chan F.C.S. Krieg N.R.(1998) Microbiology, Tata Mc Grow Hill. 

Person D. (1983): The Chemical Analysis of Food, Churchill Livings Tone, Edunburgh, 

London, New York. 

Porter K.R., Bonnevile M.A. (1964) Fine Structure of Cells and Tissues, Lea & 

Blanchard, Philadelphia. 

Prof. V. A. Shenal (1991): Introduction to the Chemistry of Dyestuffs, sevsk 

Publications. 

Rao C.V. (1994) Foundation to Mol. Biol, R. Chenda. Co. Publisher 

Thomsen E.G. (1985): Modern Cosmetics Universal publishing corp 

Zhdanov L.S. (1980): Physics for the Technician, MIR Publications. Moscow. 
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(Practical) 
 

Module 
No 

Objective Content Evaluation 

 
 

3 
 
 
 
 
 
 
 
 
 

 

This will 
enable student 
to: 
1) Develop in 

students the 
ability to 
work 
systematical
ly in 
laboratory. 

2) Develop in 
them the 
skill for 
simple 
chemical 
procedures 

Applied Chemistry 

1) Introduction to chemistry lab & apparatus. 
2) Neutralization of strong acid with strong 

base (HCl & NaOH) 
3) Neutralization of weak base with strong acid 

(Na2CO3 & H2SO4) 
4) Neutralization of weak acid with strong base 

(Oxalic acid & NaOH) 
5) Oxidation- reduction reaction (Oxalic acid & 

KMnO4) 
6) pH determination of various solutions: acid, 

base and neutral (two household example 
for each) 

7) Preparation of soap bar 
8) Viscosity measurement: water, oil, shampoo 

by Oswald’s viscometer 

Daily work 
Journal 

Performing 
experiment 

8 marks 

 

Module 
No. 

Objective Content Evaluation 

 
 

4 
  
 
 
 
 
 
 
 
 
 
 

This will enable 
student to: 
1. Acquire 

knowledge of 
various 
micro-
organisms 
and the 
required 
skills to 
study them. 

2. Apply this 
knowledge in 
day to day 
life 

Applied Biology 
1) Study and care of microscope 
2) Observation of motility of bacteria by 

Hanging drop method (E.coli / Proteus) 
3) Observation of bacteria by the simple: 

monochrome staining method (Hay 
infusion culture or milk) 

4) Gram staining of bacteria in buttermilk 
5) To observe common pathogenic bacteria 

(any 6 – permanent slides) 
6) Observation of fungi on different food 

materials 
7) To observe common pathogenic protozoa 

(permanent slides of Entamoeba 
histolytica and Plasmodium vivax) 

8) Study of medicinally important plants 
(projects) 

Daily work 
Journal 
Performing   
experiment 
 7 marks 
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PROGRAMME: BACHELORS IN RESOURCE MANAGEMENT 

SEMESTER I 

COURSE: DESIGN & AESTHETICS  

CREDIT - 4 

Objectives: 

 To enable the students to understand the elements and principles of design. 

 To enable the students to develop the skills to appreciate the aesthetics of art and 

design. 

 To develop in the students an understanding of the application of art principles in 

various areas of Home Science. 

 To promote group learning in the study of arts and crafts. 

Code 

No. 
Course TC Th C Pr C Int Ext Total 

9103 

Design & Aesthetics 

 (b) 
4 2 2 25 75 100 

 

Module 

no 

Objective Content Evaluation 

1 

To enable the 

students to 

understand 

the various 

elements of 

art for 

creating 

designs. 

 

ELEMENTS OF DESIGN 

1.1. BASIC ELEMENTS 

Introduction, types, importance, application 

and psychological effects of each element. 

a. Point 

b. Line 

c. Shape  

d. Form 

e. Texture 

Collect pictures 

of all the basic 

elements from 

nature as well 

manmade 

objects 

(Marks 05) 
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To develop a 

understanding 

in color 

perception 

and various 

textures  

 

To enhance 

the ability of 

students to 

visualize 

space and 

lighting 

 

f. Light 

g. Space 

 

 

1.2. INTRODUCTION TO COLOUR  

a. Color wheel (Primary, Secondary and 

Intermediate colors) 

b. Introduction to Various Color Schemes 

(Color Harmonies) 

c. Dimensions of color 

d. Classification of colors (warm & Cool 

color and Advancing and Receding 

Colours) 

 

1.3. PRINCIPLES OF DESIGN  

Introduction, types and application  

a. Harmony 

b. Balance 

c. Rhythm 

d. Scale and Proportion 

e. Emphasis 

  

  

      

Journal work 

for the entire 

color chapter        

(Marks 10)                                                         

 

One journal 

assignment 

comprising of 

all the 

principles              

(Marks 10)                                                                                     

 

Module 

no 

Objective Content Evaluation 
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2 

To help 

students to 

understand 

good and 

better design 

concepts 

 

To enable the 

students to 

develop the 

skills to 

appreciate 

the aesthetics 

of art and 

design. 

 

To develop in 

the students 

an 

understandin

g of the 

application of 

art principles 

in various 

areas of 

Home 

Science. 

2.1 CONCEPT OF DESIGNING 

a. Meaning of structural design and 

decorative design 

b. Requirements of structural design and 

decorative design 

 

2.2 AESTHETICS OF ART AND DESIGN 

a. Understanding of aesthetics and art 

b. Optical illusion 

 

2.3 APPLICATION OF ART ELEMENTS 

AND PRINCIPLES OF DESIGN  

Related to Interior Design/hospitality, Textile 

Design, Food Decoration, Visual 

Communication, curriculum planning 

 

 

 

Group 

Presentation ( 

Charts, pictures) 

related to all 

specializations  

(Marks 10)  

 

Optical Illusions 

(3 Pictures to be 

collected and 

Submitted)(Mar

ks 05) 

 

To conduct 

group activity 

(article making) 

(Marks 10) 

 

 

 

 

 

. 
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Module 

no 

Objective Content Evaluation 

 

3 

To develop 

students with 

various 

drawing skills. 

 

To help 

students learn 

different colour 

combination 

and its visual 

effects.  

 

To promote 

group learning 

in the study of 

arts and crafts. 

 

To develop skill 

in making 

different crafts. 

 

3.1 USE OF VARIOUS MEDIUM 

TO CREATE DESIGNS 

a) Pencil 

b) Pen & ink 

c) Color 

 

3.2 CREATING TEXTURES 

Fabric, Paper, Sticks, Saw dust, 

pearls etc. 

 

3.3 COLOR SCHEMES 

Color harmony, Monochromatic, 

Achromatic, Chromatic color 

schemes. 

 

3.4 ACCESSORY DESIGN 

Paintings / pot painting / 3D 

murals/Stain Glass Painting 

(INNOVATIVE WORK) etc 

 

1. Journal Work  for 

the first 3 blocks ( 

5 marks each)            

  (Marks 15)   

2. Accessory Design 

      (Marks 10) 

Concept                            

(Marks 02) 

Creativity                         

(Marks 03) 

Workmanship                  

(Marks 03) 

Overall presentation         

(Marks 02) 
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Module 

no 

Objective Content Evaluation 

 

4 

To enable the 

students to 

create 

concept 

designing 

with themes 

 

To 

understand 

the basic 

principle of 

geometry and 

shapes; and 

the concept 

of form 

follows 

function with 

the help of 

3D modeling. 

 

1.1 SCALE DRAWING 

a) Understanding Scales 

b) Enlargement 

c) Reduction 

 

1.2 GEOMETRICAL DESIGN PATTERN 

1.2.1 Symmetry and asymmetrical 

designs 

1.2.2 Abstract pattern 

 

1.3 APPLICATION OF ART IN DESIGN 

1.3.1 Flower Arrangement 

1.3.2 Fabric design/Embroidery 

1.3.3 Salad carving/Food presentation 

1.3.4 Flash cards/puppets 

 

1.4 BEST OUT WASTE  

1.4.1 Paper bags / Paper collage etc. 

 

Scale drawing 

and Geometric 

work    (Marks 10) 

3 D form object    (Marks 10) 

 Best out 

of waste    (Marks 05) 

 

EVALUATION: 

2) On Four Modules of  25 marks 
3) Final examination of 75 marks 
4) Total marks   =  Internal 25 + External 75 = 100 
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REFERENCE BOOKS: 

1 Agan T. (1970): The Houses, its plan and use, Oxford and IBM, New Delhi. 

2 Ahmed K. (1995): Interior Design- An introduction to art, craft, science, 

techniques and profession, Ingra Publications Pvt.Ltd, Mumbai. 

3 Bevlin M.E. (1985): Design through discovery, Rinchart And Winston, NewYork. 

4 Bhatt N.D. (1985): Elementary drawing, Anan Charotar Publishing House. 

5 Bhatt P. & Shamita G.(1990) : Foundation of Art and Design, Lakhani Book 

Depot, Mumbai. 

6 Collingwood R.G. (1958): The principles if Art, Oxford University Press, London. 

7 Craig & Rush : Homnes with character, D.C. Health & Co. 

8 Dandekar H.D. and Krishnamurti C.E. (1960): Anchine drawing, Oxford 

University Press, London. 

9 Donald Anderson.  : Elements of design, Holt, Rinchat and Winston, NewYork. 

10 Dorothy S.: Introduction to Home Furnishing, The McMillan Company, NewYork. 

11 Faulker R. & Faulker S.: Inside today’s home, Holt, Rinchat and Winston, 

NewYork. 

12 Faulker, Ziegfeld, and Hill: Art today, Itenry Holt. 

  13 Frances O.: Art and Design in home living, McMillan Company, NewYork. 

14 Garreston Frouz.: Theory and practice of colour, Studio Vista Publishers, 

London. 

15 Goldstein and Goldstein (1953): Art in everyday life, McMillan Company, 

NewYork. 

16 Grames M. (1951): The art of colour and Design,Mcgraw Hill Book Co., 

NewYork. 

17 Lewis D.S., Jean O.B and Ester F.S. (1969): Housing and Home Management, 

The McMillan Company, NewYork. 

18 Morris W. (1989): Design and patterns Bracker Books, London 

19 Morton R.: The home and its furnishing, Mcgraw Hill Book Company, Inc., New 

York. 

20 Morton G. M. (1964): The arts of costume and personal appearance, John Wiley 

and Sons, New York. 

21 Mueller C. G., Mae Rudolfetal (1967): Light and vision – Life Science and 

Library, Time life International, Netherlands. 

22 Rowland K. (1965): The shapes we need vol. 2/3, Grinnd Co., London. 
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PROGRAMME: B.Sc. in  Home Science 

Semester I  

OBJECTIVES: 

1. To become acquainted with the development stage from birth to old age. 

2. To develop awareness of important aspects of development during the whole life span. 

3.    To understand the problems and hazards faced by an individual throughout the life               

        span. 
 

Code 
No. 

Course TC 
Th 
C 

Pr 
C 

Int 
M 

Ext 
M 

Total 

9104 Life Span Development 4 4  - 25 75 100 
 

Module No. Objective Content Evaluation 

1 

This will enable 

students to:-  

1. To know and 
comprehend the 
meaning of life 
span 
development. 

2. To develop 
awareness of 
advancements 
in the stage of 
pre natal and 
infancy 

Introduction to Life Span 

Development      0-2 years 

1. Meaning and definition of life span 
development and various stages 
in life span development. 

2.  Conception and development 
during pre   natal stage. 

3.  Neonatal stage 
a) Physical appearance 
b) Reflexes 
c) Perceptual Skills 

4.  Infancy  
a) Physical & Motor 

Development 
b) Developmental Task 

Practical 

Component:  

Project on 

Child rearing 

practices                    

5 marks  

 

Module No. Objective Content Evaluation 

2 

This will enable students to- 

1. Acquaint student with 
the developmental 
changes during early & 
middle childhood. 

2. Develop understanding 
about significance of 
preschool and school in 
the process of 
development.  

Childhood  

1. Early & Late childhood – 
Definition & Developmental 
tasks 
 

2. Physical, Social & 
Emotional development 
 

Practical 

Component: 

Visit to a 

preschool & 

Group 

presentation 

in class                          

10 marks  
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Module 
No 

Objective Content Evaluation 

3 
 

This will enable students to:  
1. To gain deeper knowledge of 

various domains of 
adolescent development.  

2. Develop awareness about 
career planning/sex 
education during 
adolescence.   

Adolescence  
1. Definition and 

characteristics of 
adolescence. 

2. Physical, Social & 
Emotional development. 
 

Practical 

Component: 

Guest Lecture 
on career 
choice/sex 
education, 
report on it     
5 marks  

  
Module 

No 
Objective Content Evaluation 

4 

 

This will enable students to:  
1. Develop awareness about 

characteristics of early, 
middle & late adulthood. 

2. Create awareness about 
problems & issues of middle 
& late adulthood. 

Adulthood 
1. Definition of young, 

middle & late adulthood & 
development tasks of 
each stage.  

2. Physical, Social & 
Emotional Development 

Practical 

Component: 

Visit & write a 
report on old 
age home   
5 marks  

EVALUATION: 

1. On Four Modules of  25 marks 
2. External examination - 75 marks 
3. Total  :  Internal - 25 + External - 75 = 100 marks 

 

REFERENCES: 

Berk L. E. (1989):  Child Development, Allyn and Bacon, U.S.A. 

Chakravarty M (2000). Child Psychology. Common Wealth Publishers, New Delhi. 

Craig, G.J. (1979):  Child Development, Prentice Hall Inc. Englewood cliffs, New Jersey. 

Hawkes and Pease 91976). “Behavior and Development from 5-12 years”. Harper and Row, 

New York. 

Hurlock, E.B. (1970):  Child Development, Tata MacGraw Hill, Delhi. 

Hurlock E.B. (1997):  Child Development, Tata MacGraw Hill, Delhi. 

Jafar M (2004). Developmental Psychology. APH Publishing Corporation, New Delhi. 

Mussen, Conger, Kagan and Huston (1984):  Child Development and Personality, Harper 

and Row, Publishers. Inc. New York. 

Papalia D.E & Olds S. W. (1975): A Child's world, Macgraw Hill publication, New York. 

Shrivastava. A.K (2004). Advance Child Psychology. ABC Publications. Jaipur. India. 

Tara Chand (1993). Modern Child Psychology. Amol Publication, New Delhi. 
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PROGRAMME: B.Sc. in  Home Science 

Semester I  
OBJECTIVES: 
1. To make students aware about the importance, current situation of natural resources and 

the need to conserve them. 

2. To give information about concept, types of various ecosystems.  

3. To make aware about biodiversity, and need of conservation.  

4. To create awareness about social issues and the solutions to solve them. 

 

Code 

No. 
Course TC Th 

C 

Pr 

C 

Int 

M 

Ext 

M 

Total 

9105 
Environment Studies 4 4 0 25 75 100 

 

Module 
No. 

Objective Content Evaluation 

 
 
 
 

1 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

This will enable 
students to: 
1. Get  
acquainted with 
physical 
environment and 
its components 
2. Know various 
natural 
resources, their 
importance, over 
use 
3. Develop the 
concept of 
sustainable 
development 

The Multidisciplinary Nature of 
Environmental Studies 

 Definition, Scope and Importance, 
Need for public awareness 

Natural Resources 

 Renewable and Non-Renewable 
Resources 

 Natural Resources and 
Associated Problem                  

Forest Resources: Use and Over 
exploration, deforestation, case 
studies. Timber extraction, mining, 
dams and their effects on forests and 
tribal people. 
Water Resources: Use and over 
utilization of surface and ground 
water, floods, drought, conflicts over 
water, dams-benefits and problems. 
Mineral Resources: 
Use and exploitation, environmental 

effects of extracting and using 

mineral resources, case studies. 

Food Resources:  
World food problems, changes cause 

by agriculture and over grazing, 

effects of modern agriculture, 

 Short 
Questions/Multiple 
Choice Questions 

Assignment or 

display on 

ecosystems 

10 marks 
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fertilizers, pesticide problems, water 

logging, salinity, case studies. 

Energy Resources: 
Growing energy needs, renewable 

and non-renewable energy sources 

and use of alternate energy sources, 

case studies. 

Land Resources: 
Land as a resources, land 

degradation, man induced landslides, 

soil erosion and desertification 

 Role of individual in conservation 
of natural resources 

 Equitable use of resources for 
sustainable lifestyles 

Ecosystems 

Concept of ecosystem 

Structure and function of ecosystem 

Producers, consumers and 

decomposers 

Energy flow in the ecosystem 

 

 

 

2 

 

 

 

1.  Develop the 
concept of 
ecology and its 
components 

2.  Study the 
impact of 
human 
activities and 
ecology and 
need to 
conserve the 
resources 

Biodiversity and its Conservation 

 Introduction-Definition: Genetic, 
Species and Ecosystem Diversity 

 Bio-geographical classification of 
India 

 Value of biodiversity, consumptive 
use, productive use, social, ethical, 
aesthetic and option values 

 India as a mega-diversity nation 

 Hot-spots of biodiversity 

 Threats to biodiversity: habitat, 
loss, poaching of wild life, man 
wildlife conflicts 

 Endangered and endemic species 
of India 

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

Display/ Assignment 

5 marks 
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Module 
No. 

Objective Content Evaluation 

 
 
 
 
 
 

3 
 
 
 
 
 
 
 
 

1. Make the 
students 
aware of 
various 
types of 
pollutions 
and 
solutions to 
the 
problem. 

2. Make the 
students 
aware of 
social 
problems. 

Environmental Pollution: 

 Definition, causes, effects and control 
measures of - Air, water, soil, marine, noise 
and thermal pollutions; Nuclear hazards 

 Solid Waste  Management: causes, effects 
and control measures of urban and industrial 
waste 

 Role of individual in prevention of  pollution  

 Pollution case studies 

 Disaster Management: Floods, earthquake, 
cyclone and landslides 

Social Issues and  the Environment: 

 From unsustainable to sustainable 
development 

 Urban problems related to energy 

 Water conservation, rain water harvesting, 
water shed management 

 Resettlement and rehabilitation of people, its 
problem and concerns. case studies 

 Environmental ethics: Issues and possible 
solutions 

 Climate changes, global warming, acid rain, 
ozone layer depletion, nuclear accidents and 
holocaust. case studies 

 Waste land reclamation 

 Consumerism and waste products 

 Environment Protection Act 

 Air, Water  (Prevention and control of 
pollution) Act 

 Wildlife Protection Act  

 Forest Conservation Act 

 Issues involved in enforcement of 
environmental legislation 

 Public awareness 

Assignment 
on local 
problems 
5 marks 
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Module 
No. 

Objective Content Evaluation 

 
 
 
 
 

4 
 
 
 
 

1. Make the 
students 
aware of 
population 
problems. 

2. Develop the 
love and 
interest about 
nature by 
being in nature 
itself. 

3. Create 
awareness 
about 
Biodiversity 
pollution and 
social issues. 

Human Population and the 
Environment 

 Population growth, variation among 
nation 

 Population explosion-family welfare 
programme 

 Environment and Human Health 

 Human Rights 

 Value Education 

 HIV/AIDS 

 Women and child welfare 

 Role of Information Technology in 
Environment and Human health 

 Case studies 
Visit to local area to document 
environmental assets 
a) Rivers/forest/grassland/ hill/ mountain 
b) Local Pollution Site-

Urban/Rural/Industrial/ Agricultural 
c)  Study of common plants/ insects/ 

birds 
d) Study of simple ecosystems-ponds, 

rivers, hill, slopes etc. 

Report on the 
local visit 
5 marks 

EVALUATION: 

1) On Four Modules,  1 or 2 assignments = 25 marks 
2) External - 75 marks 
3) Total  :  Internal - 25 + External - 75 = 100 marks 

 
REFERENCES: 

1) Agarwal, K.C. (2001) Environmental Biology, Nidi Publication Ltd. Bikaner. 

2) Bharucha Erach, The Biodiversity of India, Mapin Publising Pvt. Ltd., Ahamadabad-

380013, India, Email: mapin@icenet.net(R) 

3) Brunner R. C. (1989), Hazardous Waste Incineration, McGraw Hill Inc. 480p 

4) Clark R. S. Marine  Pollution, Clanderson Press Oxford (TP) 

5) Cunnigham W. P. Cooper, T. H. Gorhani, E & Hepworth, M. T. (2001), Environmental 

Encyclopedia, Jaico Publ. House Mumbai, 1196p 

6) De A. K., Environmental Chemistry, Wileely Eastem Ltd. 

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

8) Gleick, H. P. (1993), Water in Crisis, Pacifics Institute for Studies in dev., Environment 

& Security, Stockholm Env. Institute, Oxford University, Press. 473p 

mailto:mapin@icenet.net(R)
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PROGRAMME: B.Sc. in  Home Science 

SEMESTER II 
OBJECTIVES:   

The  student  should be able to -  
1. Prepare  and  deliver  an effective  presentation    
2. Write an  effective resume  
3. Appear for  an interview   process   with  confidence     
4. Develop  skills  of  reading  literary narratives   with understanding  and    appreciation  

Code 

No. 

 Course TC Th 

C 

Pr 

C 

Int 

M 

Ext 

M 

Total 

9201 English II (Higher Level) 4 3 1 25 75 100 

    

Module 
No. 

Objective Content Evaluation 

1 

The learners will be able 
to- 

 understand the   different 
techniques   of 
presentations 

 understand the concept 
of  sequencing of 
presentations 

 be  equipped with  the 
required vocabulary and 
correct use of grammar   

 be  competent enough to 
give an  effective 
presentation  

Presentation Skills : 
1. Structure of a 

presentation  
2. Sequencing 
3. Commonly used verbs  
4. Use of signaling,  

signposting and listing 
techniques 

5. Use of visual and   
electronic aids  
(OHP/PPT   etc.)  

Assignments: 
1. Structure of a  

presentation – 
(descriptive question)      

2. Small group  
presentation on a given 
topic   

 
 
 
 
 
 

 
 Assign.1 :Written 
script - 5 marks  + 
orals -10  marks                   
Assign.2 Group 
presentation  - 10  = 
20 marks 

 

Module 
No. 

Objective Content Evaluation 

2 

The learners will -  

 familiarize themselves 
with basic  norms of 
business 
correspondence   

 produce effective 
resumes  in accordance 
with various contexts  

Job Applications   
1. How to  write   

applications for    jobs  in  
response to 
advertisements  

2. Types of resume 
3. Electronic formats for  

resumes   

  
 
 
 
  

 
 
Assign.1: 2 x 5 =  10 
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Assignments: 
1. Job Application Letters  

in response to 
advertisement   

2. Writing a student’s  
resume   

marks Assign.2 
15 marks   

 

Module No. Objective Content Evaluation 

3 

The learners will - 

 develop skills of 
literary 
appreciation 

 enhance their 
descriptive 
writing skills 

 enrich their 
vocabulary 

Literary Appreciation   
The following stories from  the 
prescribed Text ‘Let’s Go Home and 
Other Stories’ . Ed. By Meenakshi 
Mukherjee. 
“The Shadow” 
“Meeting Pool” 
“Death of a Hero” 
“White Dove’ 
“Zamindar of Palipuram’  

Assignments: 
1. 2 Questions  on  expressing  

personal responses    
2. 2 Character sketches   
3. Vocabulary enhancement exercises 

 
 
 
 
 
 
 
 
 

Assign. 
1:(2 x 5) = 10 
marks 
2. (2 x 5) 
=10 
3. 5 marks 

 

Module No. Objective Content Evaluation 

4 

The learners  
will - 

 be   competent  
enough  to   
appear for an 
interview 
process   

 confidently 
participate in a 
group 
discussion   

 

Soft skills enhancement through 
effective communication in English     
Content-point (only of that module): 

1. Types of Interviews 
2. How to prepare for an interview   
3. Language and Etiquette   
4. Role play/mock interviews   
5. Methods and Procedures of  Group 

Discussions  
6. Practice sessions in Group 

Discussions    
Assignments: 

1. Descriptive question on how to prepare 
for an interview   

2. Mock Interview                                      
3. Mock Group Discussion                                  

 
 
 
 
 
 
 
 
 

 
 

Assign. 
1.  5 marks   
 
 2. 10 marks  
3. 10 marks  

 

  EVALUATION : 

1) Internal(Continuous Evaluation based on  Modules 1 & 4 ) = 25 marks 

2) External = 75 marks 

3) Total : Internal = 25  + External =75     = 100 marks 
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Code 
No. 

Subject TC 
Th 
C 

Pr C 
Int 
M 

Ext 
M 

Total 

9201 A English II (Lower 
Level) 

4 3 1 25 75 100 

  

OBJECTIVES:   

The student should be able to -   
1. Prepare  and  deliver  an effective  presentation    
2. Write an  effective resume  
3. Appear for  an interview   process   with  confidence     
4. Develop  skills  of  reading  literary narratives   with understanding  and    appreciation   

 
  
Module 

No. 
Objective Content Evaluation 

1 

The learners will be 
able to - 

 use appropriate 
technical words, 
tense and linking 
devices 

 adopt   different 
techniques   of 
presentations  

 be  competent 
enough to give 
an  effective 
presentation in 
English    

Presentation Skills  
 Structure of a presentation  

1. How to prepare  the     outline of a 
presentation 

2. Commonly used verbs and 
connectors   

3. Use of signaling, signposting and 
listing techniques 

4. Use of visual and   electronic aids  
(OHP/PPT  etc.)  

Assignments: 
1.  Exercise based on  use of 

signposting and listing techniques   
2. Preparing outline of presentation   
3. Presentation on given topic   (oral)     

 
 
 
 
 
 
 
 
 
 
 
Assign. 
1.  5 marks   
2. 10 marks  
3. 10 marks 

 
 

Module 
No. 

Objective Content Evaluation 

2 

The learners will - 

 be familiar with 
the requirements 
of a job 
application letter 

 be able to write 
an effective 
resume  

Job Applications   
1. How to respond to an 

advertisement  and  write   job 
applications  

2. How to write an effective  resume 
3. Electronic formats for  resumes   

Assignments:  
1. Job Application Letters in response 

to an advertisement     
2. Writing a student’s  resume  :     

 
 
 
 
 

Assign. 
1. (2 x 5)= 
10 marks  
2.  15  marks 
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Module 
No. 

Objective Content Evaluation 

3 

The learner will 
learn how to -   

 read with 
emphasis on 
fluency, tone and 
voice modulation 

 enhance their 
vocabulary 

 express 
themselves 
creatively   

 be able to   
connect the 
narrative to the 
larger society 
and their lives  

Reading   and comprehension skills:     
  3rd   and 4th   stories     from    
Prescribed Text ‘Yuva Katha  7’    

1. Comprehension Skills     
2. Reading a passage with     fluency, 

tone,  modulation, fluency     
3. Personal responses  to the 

prescribed stories     
4. Vocabulary building 
5. Expressing ideas creatively  

Assignment: 
1. Comprehension Skills    
2. Reading a passage with - fluency, 

tone,  modulation 
3. Personal responses  to the 

prescribed stories     

 
 
 
 
 
 
 
 
 
 
Assign. 
1. 10 marks 
 
2.  5 marks 
 
3.10 marks 

  
   

Module 
No. 

Objective Content Evaluation 

4 

The learner will be 
able to- 

 verbally  
describe objects,  
images and 
pictures 

 use appropriate 
words and 
sentence 
structures to 
seek information, 
give replies, 
instructions etc.  

  confidently 
appear for an 
interview   

Verbal communication skills for 
interpersonal communication    
1. Asking for  information  and replying   
2. Giving instructions  and replying  
3. Visual to verbal communication : 

interpreting pictures    
4. Describing objects 
5. Verbal skills required during an interview    

Assignments: 
1. Visual to verbal interpretation    
2. Writing instructions/asking for 

information     
3. Describing objects  
4. Mock Interview   

 References ( for all module): 
 

 
 
 
 
 
 
 
 

Assign. 
1.  5 marks 
2.  5 marks 
3.  5 marks 
4.10 marks 

 

EVALUATION : 

1. Internal (Continuous Evaluation based on Modules 1 & 4) =  25 marks 

2. External - 75 marks 

3. Total : Internal – 25  + External – 75 = 100 marks 
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REFERENCE BOOKS: 

Prescribed Texts: (Lower Level English) 

 Keerti Ramachandran.  1996 (rpt 2010).   Yuvakatha Vol 7.   Katha Books. New Delhi.    

(Higher Level English)  

Meenakshi Mukherjee (ed.) (2009 rpt). Lets Go Home and Other Stories.  : Orient Longman, 
New Delhi.      

  Prescribed Texts: (Higher Level) 

 

REFERENCE BOOKS: 

Semester II  

1. Agrawal, Deepak (2011). Group discussion: theory and technique. Jaipur: Yking. 

2. Bentley, T.J. (2004). Report writing in business the effective communication of 

information. New Delhi: Viva Books Pvt. Ltd. 

3. Corfield, Rebecca (2010). Preparing the perfect CV : How to make a great impression 

and get the job you want. New Delhi: Kogan Page. 

4. Forsyth, Patrick (1997). Thirty minutes ... before a presentation. New Delhi: Kogan 

Page India Pvt. Ltd. 

5. Lines, June (1997). Thirty minutes ... before your job interview. New Delhi: Kogan 

Page India Pvt. Ltd. 

6. Neogy, Jayant (2003). Winning resume: how to write an impressive curriculam vitae 

[CV] that guarantees an interview call. New Delhi: Unicorn books. 

7. Oka, Milind M. (2001). Guidelines for preparing student's projects reports. Pune: 

Everest Publishing House. 

8. Sharma, B.L. (2011). Latest interview techniques: modern trends and practices. 

Jaipur: Shree Niwas Publications. 

9. Siddons, Suzy (2000). Presentation skills (2nd ed.). Hyderabad Universities Press 

(India) Ltd.  

10. Singh, O.P. (2012). Art of effective communication in group discussion and interview 

for competitive examinations. New Delhi: S.Chand & Co Ltd. 
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PROGRAMME: B.Sc. in  Home Science 

Semester II  
OBJECTIVES: 
1. The students will understand the basic structure and functions of the human body 
2. Student will be acquainted with common diseases/disorders of each system 
 

Code 
No. 

Course TC 
Th 
C 

Pr C 
Int 
M 

Ext M Total 

9202 Human  Physiology  4 3 1 25 75 100 

  

Module 
No. 

Objective Content Evaluation 

 

 

 

 

 

 

 

 

1 

 

This will enable 
students to: 
1. Introduce 

students to 
basic 
terminologie
s 

2. Understand 
the basic  
structure of 
human 
body 

3. Understand 
the 
functioning 
of cardio 
vascular, 
respiratory , 
gastro 
intestinal  

4. Brief 
knowledge 
about 
common 
diseases 
affecting 
each 
system. 

5. To create 
awareness 
about 
interdepend
ence and 

INTRODUCTION 

 General terms- anatomy, physiology, 
symmetrical arrangement, anatomical 
position. Median plane / lateral plane, internal/ 
external, superficial /deep, superior/ inferior, 
anterior/posterior.  

 Basic human tissues. 

 Introduction to human skeleton. 

 Structure of bone and cartilage. 

 Classification of various types of muscle. 
BLOOD AND LYMPHATIC SYSTEM 

 Physical characteristics of blood 

 Blood volume, composition of plasma and 
functions of plasma protein 

 RBC formation and functions 

 Information about anaemia and thalessemia.  

 Blood groups, their  importance , Rh-
incompatibility.  

 WBC- types, functions, importance of CBC 

 Platelets and mechanism of coagulation 

 Lymph and lymphatic system, spleen and its 
functions. 

HEART  

 Its structure and circulation of blood. 

 Cardiac cycle 

 Information about hypertension & ischemic 
heart disease  

RESPIRATORY SYSTEM 
Respiratory organs-nose, sinuses, larynx, 
trachea, bronchi lung brief structure and 
functions. Mechanism of respiration, factors 
affecting efficacy of respiration. Various lung 

 Multiple 
choice 
questions 

 Short 
notes 

 Display 

 Quiz 
 

5 marks 
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co-
ordination 
between 
different 
systems of 
the body for 
normal 
functioning. 

 

volumes and capacities. 
Common diseases- TB, asthma, bronchitis, 

cough, pneumonia sinusitis. 

GASTRO - INTESTINAL SYSTEM 
Oral cavity, tonsils, pharynx, oesophagus, 
stomach small and large intestine - brief 
structure and functions. 
Liver, gall bladder, pancreas structure and 
functions. 
Common disorders- Dental caries, vomiting. 
diarrhoea, constipation. Hyperacidity, 
diabetes. 

  
  

Module 
No. 

Objective Content 
Evaluation 

 
 
 
 
 

2 
 

 
 
 
 
 
 
 

This will enable 
students to: 
1.  understand the 

functioning of 
excretory 
system and 
brief knowledge 
about common 
diseases 
affecting this 
system. 

2. know more 
about the 
nervous system  

EXCRETORY SYSTEM 

 Structure and function of organs of 
urinary system (in brief). 

 Mechanism of urine formation  

 Common diseases- urinary tract infection 
and renal stones. 

 Structure and function of skin 

 Regulation of body temperature 

 Common disorders - acne dandruff and 
burns. 

NERVOUS SYSTEM 

 Classification of nervous system 

 Structure and functions of different parts 
of brain, spinal cord and reflex action. 

 Eye - structure and mechanism of vision 

 Common problems - conjunctivitis, 
cataract. 

 Ear - structure and mechanism of hearing 

 Common problems - deafness, vertigo, 
motion sickness 

  Multiple 
choice 
questions. 

  Short notes. 

  Display. 

  Quiz. 

  PPT 
presentation 
 

5 marks 
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Module 
No. 

Objective Content Evaluation 

 
 

 
 

3 
 
 
 
 
 
 

This will 
enable 
students to: 
1. know more 

about the 
endocrine 
system 

2. Have  
knowledge of 
reproductive 
system and 
importance 
of 
reproductive 
health 

ENDOCRINE SYSTEM 

 Listing of endocrine glands and their 
location 

 Functions of pituitary, thyroid, 
parathyroid and adrenal. 

REPRODUCTIVE SYSTEM 
FEMALE REPRODUCTIVE SYSTEM 

 Structure  

 Menstrual cycle 

 Fertilization 

 Breast- Structure, function, importance 
of breast hygiene and breast feeding 

 Physiological changes in pregnancy 

 Importance of ante-natal care.  
MALE REPRODUCTIVE SYSTEM 

 Structure 

  Sex education 

 Contraception and infertility 

 Sexually transmitted diseases-syphilis, 
gonorrhoea, AIDS 

  Multiple 
choice 
questions. 

  Short notes. 

  Display. 

  Quiz. 

 PPT presentation 
5 marks 

EVALUATION: 

1) Internal – Theory 15 marks + Practical 10 marks = 25 marks 
2) External : Theory 50 marks + Practical 25 marks = 75 marks 
3) Total  :  Internal -25 + External  - 75 = 100 marks 
 
REFERENCES: 
1) Guyton, A.C., Hall J.E.- Textbook of Medical Physiology - Prism Books Pvt Ltd., 

Bangalore. 

2) Concise Medical Physiology - Chaudhari. 

3) API Text Book of Medicine.  

4) Textbook of Gynaecology - Datta. 

5) Winwood - Sear’s Anatomy and Physiology for Nurses - London, Edward Arnold. 

6) Wilson -Anatomy and Physiology in Health and Illness, Edinburgh, Churchill Livingstone. 

7) Chatterjee Chandi Charan -Textbook of Medical Physiology - London. W.B. Saunder’s 

company.  
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Module No. Objective Content Evaluation 

 
(Practical) 

 
 
 
 
 
 
 

4 
 
 
 
 
 
 
 
 
 

This will enable 
students to: 
1. Introduce the 

students to 
human skeleton 
and enable 
them to identify 
various bones 
in the body 

2.  perform simple 
clinical tests  
like estimation 
of haemoglobin 
and blood 
group and 
blood pressure 

3. Utilize the 
knowledge 
learnt to 
administer first 
aid for common 
emergency 
situations. 

4. Acquaint the 
students with 
the basic 
principles of 
home nursing. 

1. Study of human skeleton and 
identification of bones. 

2. Estimation of hemoglobin 
3. Estimation of blood groups, 
4. Demonstration of peripheral 

blood smears. Importance of complete 
blood count. 

5. Measurement of pulse rate and 
blood pressure.  

6. Discussion of normal components 
of urine. Test for abnormal 
components like sugar, albumin and 
acetone and discussion on diseases in 
which they are found.       

7. FIRST AID 
-Definition, aims, qualities of first aider, 
contents of first aid box. 

-Different types of bandages and 
bandaging techniques. 

WOUNDS 
-Classification, dressing and 
management of hemorrhage- basic 
principles and discussion about 
bleeding from various parts of body. 

FRACTURE 
-Types, symptoms, management. 
Sprain and dislocation 
First Aid for - foreign bodies in eye, ear, 
nose, skin. 

First Aid for - fainting, burns, heat 
stroke, asthma, convulsions, electric 
shock and heart attack. 

First Aid for - common poisoning, dog 
bite, snake bite, bee-sting and scorpion 
bite. 

BASIC PRINCIPLES OF HOME 
NURSING- 

 Measuring body temperature, steam 
inhalation, body sponging, taking care 
of bed ridden patient and enema. 
8)  Cardio pulmonary resuscitation 

 
 
    
 
 
 
 
 

10 marks 

 
External:  Practical exam - 25 marks +    Theory - 50 marks = 75 marks 
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REFERENCES: 

1.  Glynn M. (2013) Hutchinson’s Book of Clinical Medicine (23rd ed). Saunders Ltd. 

2. (2002) First Aid St .John’s Ambulance Association (8th Revised edition). Dorling 

Kindersley Publishers Ltd 
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PROGRAMME: B.Sc. in Home Science 

Semester II  

Code 

No. 
Subject TC 

Th 

C 

Pr 

C 

Int 

M 

Ext 

M 
Total 

9203 Textile Science and Apparel 

Design 
4 2 2 25 75 100 

OBJECTIVES: (THEORY) 

1. Students gain knowledge of nomenclature and classification of Fibers, yarns, and fabrics 
in pure and blended form. 

2. Students learn about general principles of clothing construction, selection, use and scope.   
3. Makes the students wise and responsible consumer with good values. 
4. Students to get knowledge and information related to legislation, labeling, and standards 

to enhance the consumer’s understanding of textiles and clothing. 

 

Module 

No. 
Objective Content Evaluation 

 

 

 

 

 

1 

The  learner will 

- 

1. Become 

wise and a 

responsible 

consumer 

with good 

values. 

2. Understand 

the 

essentials of 

textile terms 

and concepts 

Understanding basics of textiles 

Introduction to textiles: 

 Scope & importance of textiles & Clothing, 
general properties and classification of 
textile fibers by Textile Fiber Product 
Identification Act. Concept of green fibers & 
Eco friendly textiles. (Definition- Importance 
Any three symbols)  

 Care labels, Silk mark, Wool mark, and 
Handloom mark 

   Yarn Construction: 

 Types of yarns-single, ply, cable and cord & 
texturized yarns 

 

 

Individual 

Assignment –  

10 marks 
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Module 

No. 
Objective Content Evaluation 

 

 

 

 

 

2 

The learner will: 

1. Get 

acquainted 

with general 

principles of 

clothing 

construction, 

their selection 

use and care.  

2. Understand 

different 

factors 

affecting 

selection of 

clothing. 

 

Textiles: Construction, clothing and 

selection 

  Fabric construction 

 Introduction to fabric construction & basic 
weaves. (Concept of weaving, knitting and 
non woven to be explained.) 

 Definitions, uses, advantages and 
disadvantages of unions & blends.  

Selection of clothing. 

 Buying points for readymade garments – 
size, suitability, durability, aesthetic appeal, 
fiber content, labels (basic information & 
care labels), brand, purchasing power, 
socio economic – conditions, location etc. 

 Selection of clothing based on silhouette & 
occasional wear (casual, party, sports, 
travel, corporate) 

 

 

 

Group 

Assignment –  

15 marks 

 

 

 

 

 

 

 

 

 

 

EVALUATION: 

Credit Credit  Internal Internal External External Total 

TH PR TH PR TH PR   

2 2 25 25 50 25 100 

  

 

25+25=50/2=25 

   1) Internal:  Theory Modules 1 & 2 = 25 marks + Practical 25 marks= 50/2= 25 marks 
2) External - Theory examination  on 1 and 2 modules = 50 marks(Final) 
3) Total :     Internal - 25 + External - 75 (50 final Theory + 25 Practical exam) = 100 

marks 
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 OBJECTIVES: PRACTICAL 

1. Make students aware of the use and care of sewing machine. 

2. Learn the drafting, placement and cutting of basic garments. 

3. Develop skill in stitching the garments with good finishing in stipulated time. 

4. Generate awareness regarding different fabrics available in the market. 

 

Module 

No. 
Objective Content Evaluation 

3 

The learner will….. 

1. Learn the use and 

care of sewing. 

2. Generate 

awareness regarding 

different fabrics 

available in the 

market. 

 

Basics of clothing construction 

1. Introduction to sewing machine. 

 Basics of clothing- Basic seams -
Plain, French, Flat & fell, Lap- plain & 
with gathers),Bias strip cutting-joining, 
Neckline finishing (round, square, V 
neck) 

2. Definition, terms and uses of 25 

fabrics namely – 

 For Personal Clothing-Lawn, poplin, 
cambric, 2 x 2, organdy, voile, denim, 
drill, seer sucker, jute, khadi & other 
handloom fabrics. 

 Home Textiles-Casement, terrycloth, 
jacquard, cut pile, knitted, bonded, 
laminated, embossed, linen 

 Fashion Fabrics- Satin, tissue, crape, 
georgette, chiffon, knitted, knotted, 
braided, narrow fab 

 rics, wrinkled, brasso, and suede.      

 

 

 

10 Marks 

 

 

 

 

 

 15 Marks 

 
Module 

No. 
Objective Content Evaluation 

4 

The learner will- 

1. Learn the method 
of taking Body  

     Measurements for 

garment stitching. 

2.Develop skill in 

Personal clothing construction & 

stitching 

 Stitching of the following garment 
1.    Skirt (As per trend) 
       Without yoke -Simple pattern 
2.    Simple Top (As per trend). 
       Simple pattern, without darts, 

 

 

 

Skirt -10 
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stitching the 

garments with good 

finishing 

       Simple sleeves  
       Without placket 
       Side slits – as per choice 

       No collar 

Marks 

 

Top-15 

Marks 

 

Practical: Evaluation of Module 3 + Module 4 (25 marks each) = 50 /2= 25 marks 

Unit Test (Practical): Stitching of one neckline (10 marks) and 2 seams (10 marks), 5 marks 

for journal.  

REFERENCES: 

1. Lyle D. (1977) Performance of textile for testing, John Wiley & Sons New York.  

2. Bane A. (1956) Creative clothing Construction  New York: Mc Graw hill Book Co 

3. Brown P. and Rice J. (2000) Ready to Wear Apparel Analysis, (3rd edition) Prentices 

Hall. 

4. Carson B. (1959). How you look to dress, Mc Graw Hill Co. 

5. Bradsford B.T (1992) Textiles: properties & behavior in clothing use London. 

            Edward Miller. 

6. Gini S.F. (2007). Fashion from Concept to Consumer (9th Ed) New Jersey Prentice Hall 

Inc  

7. Gohl E.P. and Velensky L.D (1983). Textile Science, Melbourne: Longman Cheshire 

Pvt.Ltd.,  

8. Handbooks of American Association of Home Economics. 

9. Norma & Saddler (1998) Textiles, (16th Edition) New York, Macmillan publishing Co, 

Holland. 

10. Joseph M. (1984). Essentials of Textiles, Holt, Rinehart & Winston, New York. 

11. Joseph M. (1993) Introductory Textile Science. (6th Ed). Fort Worth Harcourt Brace 

Jovanovich College Publishers. 

12. Kefgan & Phyllis T. (2000) Individuality in clothing Selection & Personal Appearance – a 

guide for the consumer, Specht & Mac Million publication, Upper Saddle River, Prentice 

Hall Inc. 
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13. Mabel D.E. & Erwin (1974) Clothing for Moderns ( 3rd edition) Mac Million publication, 

New York. 

14. Mary R.S. Clothing – A study in Human Behavior 

15. Harriet T. and Jimsey (1963). Art in clothing selection. Harper & Row, New York 

16. Potter & Corbman (1983) Textile – Fiber to Fabric (6th edition): Mc Graw hill Book Co. 

New York 

17. Stout E. (1970). Introduction to Textiles. John Wiley & Sons New York. 

18. Tate & Glisson (1961) Family Clothing, John Wiley, New York. 

19. Wingate I.B., Mohler J.F. Textile Fabrics and their selection (8th Ed.) Engle wood cliffe , 

20. Wingate I. B. (1988) Fairchild’s Dictionary, 6th edition, New Delhi: Universal Pub. 

Corporation. 

21. Tortora and Phyllis G. (1985) Understanding Textiles 5th Edition)Upper Saddle River, 

Merill Publishing, Prentice Hall Inc. 

22. Wynne A (1997). Textiles – motivates series, Macmillan Education Ltd. London. 

23. Campbell H. & Davies M (1985) Designing Patterns. A. E. Press Melbourne.  

24. Ervin M.D. , Knichen L.A. and Peters K. Clothing for Moderns (III and V Editions), Mc 

Millan,  New York 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

http://www.amazon.com/s/ref=ntt_athr_dp_sr_1?ie=UTF8&field-author=Harriet+T.+McJimsey&search-alias=books&text=Harriet+T.+McJimsey&sort=relevancerank
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PROGRAMME: B.Sc. in Home Science 

Semester II  
Objectives: (Theory) 

The course will enable the students to:  

1. Understand the inter-relationship between food, nutrition and health 
2. Know the methods and principles involved in cooking. 
3. Understand the knowledge of food science and the changes occurring during food 

preparation 
4. Know the methods and principles involved in cooking. 
5. Learn to relate foods with their nutrient content 

 

Code No. 
Course 

T 

C 

Pr 

C 

Th 

C 

Int 

M 

Ext 

M 
Total 

9204 Fundamentals of Food Science and 

Nutrition 
4 2 2 25 75 100 

    

Module 

No. 
Objectives Content Assessment 

 

 

 

 

 

 

1 

 

This will enable 

students to: 

1. Know nutritional 
aspects of foods 
and their 
functions. 

2. Understand the 
importance and 
role of 
macronutrients in 
health  

3. Identify food 
sources  

4. Understand the 
principles of food 
science and 
discuss the 
relation between 
Food Science and 
Nutrition 

Introduction to Nutrition 

1:  Terms used in Nutrition and Health. 

Definitions - Health, Nutrition, 

Nutrients, Foods, Diet, R.D.A., 

Balanced diet, Malnutrition, Under 

nutrition, Over nutrition, Optimum 

nutrition. 

2: Five Food Groups and Food guide, 

relationship between food and 

nutrition, functions of food, 

classification of nutrients, factors 

affecting food consumption and food 

acceptance. 

Macronutrients 

1. Carbohydrates 
2. Proteins 
3. Fats  

 

Quiz / 

assignments 

 

 

25 Marks 
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4. Water 
- Classification, functions, sources, 

requirements, deficiencies  
- Digestion, Absorption, Transport 
- Food Science principles  

  

Module 

No. 
Objectives Content Assessment 

 

 

 

2 

 

This will enable students 

to: 

1. Know the role of 

Vitamins and 

minerals in health    

2. Identify the color 

pigments in foods 

3. Understand the 

change in color 

pigments 

Micronutrients: 

Classification of Vitamins: A, D, E, 

K, Thiamin, Riboflavin, Niacin, 

Ascorbic Acid and Minerals: 

Calcium, Iron and Iodine 

- Functions, deficiencies sources, 
requirements 

- Digestion, Absorption, transport 
- Conservation of nutrients 
- Color Pigments 

Quiz / 

Assignments 

 

 

Fat Soluble 

Vitamins: 10 

Marks 

 

Water 

Soluble 

Vitamins: 8 

Marks 

 

Minerals: 7 

Marks 

 

Objectives: (Practical) 

1. Relate weight and measures of raw foods with cooked amounts and associate them with 
serving size. 

2. Apply the knowledge of food science and observe the changes occurring during food 
preparation. 

3. List rich food sources of various nutrients and plan and prepare recipes 
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Module 

No. 
Objectives Content Assessment 

 

 

 

3 

 

This will enable students to: 

1. Understand the concept of 
portion size  

2. Know the specified amounts and 
proportion of ingredients used in 
the recipe 

3. Understand the basic scientific 
principles and the preparation of 
food 

4. Learn the preparation methods to 
optimize nutrient content and 
conserve nutrients 

Basics of Food 

Preparation 

1. Cereal, pulse, milk, 
egg and vegetable 
and fruit preparation 

- Weights and 
measures 

- Standardization, 
portion size 

- Methods of food 
preparation 

- Food Science 
principles  

- Calculation of 
nutrients  

- Conservation of 
nutrients 

Quiz                

25 marks  

 

Module 

No. 
Objectives Content Assessment 

 

 

4 

 

This will enable students 

to: 

1. Plan recipes and 
calculate nutrients 

2. Evaluate the principles 
of food science 
applicable to the 
preparation and 
methods to conserve 
nutrients 

Plan and Prepare Recipes for 

 One Serving: 

- Energy: high and low calorie 
- Proteins 
- Calcium  
- Iron 
- Vitamin C 
- Vitamin A 
- B- complex vitamins 

Planning 

and Cooking    

 25 marks  

EVALUATION: 

Credit Credit  Internal Internal External External Total 

TH PR TH PR TH PR   

2 2 25      25 50 25 100 

    25+25=50/2=25       
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53 
 

PROGRAMME: B.Sc. in  Home Science 

Semester II  

Objectives: 

1. To develop understanding about the concept of Extension Education. 
2. To comprehend the role and importance of communication in Extension. 
3.  To be able to understand the needs of the community by using enquiry techniques. 
4.  To be able to plan, prepare and use the different communication methods.  
 

Code 
No. 

Course 
T
C 

Th 
C 

Pr 
C 

Int 
M 

Ext 
M 

Tot
al 

9205 
Extension and Communication 4 3 1 25 75 

10
0 

  

Module 
No. 

Objectives Content Evaluation 

 

 

1 

 

The students will learn to: 
1. Develop an 

understanding about the 
concept of Extension.  

2. Become aware of the 
significance of Home 
Science Extension.  

3. Develop an 
understanding of different 
Audio-Visual Aids 
available for Extension 
and Communication.  

Concept of Extension: 
1. Concept, Need and Scope of 

Extension. 
2. Principles, philosophy and 

trends of Extension Education. 
3. Home Science Extension- Need 

and Significance. 
4. Qualities of an extension 

worker 
5. Introduction to Right to 

information Act (RTI). 

 

 

Assignment 

25 marks 

 

 
Module 

No. 
Objectives Content Evaluation 

 

 

2 

This will enable students 
to: 
1. Understand concept 

and importance of 
communication. 

2. Comprehend the 
different models of 
communication. 

3. Identify and use 
different methods of 
communication. 

Communication for Extension: 
1. Concepts, Nature (Upward, 

Downward and Horizontal), 
elements, functions, barriers of 
communication. 

2. Importance of communication for 
Extension Work. 

3. Models of communication. 
4. Communication Methods: 
      Individual Methods- Interview, 

home and farm visits. 
      Group Methods- Demonstration, 

Lecture, Workshop and 

 
 

Project on 
methods of 
communi- 
cation  

25 marks 
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Discussions. 
   Mass Methods- Campaign, 

Exhibitions and Radio programme. 
 

Module 
No. 

Objectives Content Evaluation 

 
 

3 
 

This will enable students to: 
1. Develop an 

understanding of different 
audio visual aids 
available for 
communication and 
extension 

 Audio visual aids 
1.   Audiovisual aids-Meaning,         

importance and selection 
2.  Classification –Edgardales 

cone of   experience 

3.  Importance of the cone of 

experience in learning 

Brain storming 
on the different 
topics and 
innovative ways 
of making audio 
visual aids 

25 marks 

 

Practical: 
  

Module 
No. 

Objectives Content Evaluation 

 
 
 
 
 

4 

This will enable students to: 
1 Develop an understanding 

of community for 

Extension activities.  

2 Get acquainted with 
Extension Work. 

3  Explore community 

opinions and field 

conditions 

4 Develop skills in preparing 

graphic aids.  

Need Assessments of 
Community 
Assessing prevailing conditions of 

community focusing on aspects 

such as Health, Population, 

Housing, Education, Sanitation, 

etc. 

Compilation of data collected 

utilizing it for preparing 

Community Contact Methods 

1. Preparation of Graphic Aids- 
Posters, Charts, Leaflets etc. 
for selected target group. 

Conducting  
a survey on 
different 
issues  and 
preparing a 
report 
Planning and 
preparing 
- Different 

teaching 
aids 
25 marks 

 
EVALUATION:  

1) Continuous Evaluation = 25 Marks per Module 
2) Internal: (Theory -15 + Practical - 10) = 25 marks 
3) External: (Theory -50 + Practical – 25) =75 marks 
4) Total: Internal - 25 + External – 75 = 100 marks 

 
REFERENCES: 

1. Chandra, A., A. Shah, U. Joshi (1989) Fundamentals of Teaching Home Science, 
Sterling Publication, New Delhi. 

2. Dahama, O.P., O. P. Bhatnagar (1995) Education and Communication for Extension, 
Communication and Management, Naya Prakash, Calcutta Development, Oxford and 
IBH Publication, New Delhi.Ray, G. L. ( 1991) 
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PROGRAMME: B.Sc. in  Home Science 

Semester III 
Objectives: 

The course enables students to - 

 Understand the physiological changes, special needs and health concerns of people at 
different stages of life 

 Understand the relationship of nutrition to physical, psychological growth and 
development  and ageing  
 

Code 

No. 
Course TC 

Th 

C 

Pr 

C 

Int 

M 

Ext 

M 
Total 

9301 Nutrition for Life span  4 - 4 100 - 100 

 

Module 

No. 
Objectives Content 

Assessmen

t 

 

 

 

1 

 

This will enable students to: 

1. Know the nutritional 
requirements and 
understand the concept 
of RDA 

2. Comprehend the 
concept of food guide 
and translate the same 
into planning 

Basics of Meal Planning  

1. Overview of nutritional 
requirements  

2. Food Guide/ Food Pyramid 
and its use 

3. Food Exchange List 
4. Balanced diet 
5. Factors affecting meal 

planning 
6. Maintaining a dietary record 

 

Quiz/ 

Assignments 

/ Projects 

 

 

Module No. Objectives Content Assessment 

2 

 

This will enable students to: 

1. Plan balanced diets for 
individuals keeping in 
mind their physical 
activity, income group, 
social and cultural 
background 

2. Suggest dietary 
modifications for 
common ailments 

Nutrition in Adulthood  

1. Planning meals for 
sedentary, moderate and 
heavy workers 

2. Dietary modifications for 
common ailments: 
diarrhea, constipation, 
underweight, obesity and 
fever 

 

Quiz  

Planning and 

Cooking 

Practical  
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Module 

No. 
Objectives Content Assessment 

3 

 

This  will enable students to: 

1. Learn the physiological 
changes during 
pregnancy and lactation 

2. Understand the effect of 
physiological changes on 
nutritional requirements 

3. Understand the role of 
nutrition in pregnancy 
outcome and during 
lactation  

Nutrition during Pregnancy 

and Lactation 

1. Planning meals for various 
physiological conditions 
- Pregnancy 

- Lactation 

Quiz 

Planning and 

Cooking 

Practical 

   

Module 

No. 
Objectives Content Assessment 

4 

 

This will enable students to: 

1. Understand the 
physiological changes 
during growth, 
development and ageing 
and their effect on 
nutritional needs 

     Nutrition during Life 

cycle 

1. Planning meals for 
different age groups 

- Infancy 
- Childhood 
- Adolescence 
- Old age 

 

Quiz 

Planning 

Cooking 

Practical 

 

 

EVALUATION: Continuous Evaluation 

 Planning = 50 marks  
(Each plan to be evaluated out of 10 marks and average to be taken) 

 Cooking practical = 30 marks 
           (Each cooking practical to be evaluated out of 10 marks and average to be taken)  

 Quiz = 20 marks (all four modules) 

 Total = 100 marks. 
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BACHELORS IN RESOURCE MANAGEMENT 

Semester III 

COURSE: CONSUMER STUDIES  

CREDITS- 4 

 

Objectives: 

1. The overall goal of consumer studies is to create awareness about consumer 

problems in the market. 

2. To impart knowledge regarding the role of consumer guides and agencies. 

3. To enable the students to develop good buymanship skills in the selection of goods 

and services in the market. 

4. To help the students to realize their rights and responsibilities as informed consumers. 

 

Code 

No. 
Course TC Th C Pr C Int Ext Total 

9302 

Consumer Studies                         

(d) 
4 4 - 25 75 100 

 

Module 

no 

Objectives Content Evaluation 

1 The learner 

understands 

the term 

consumer 

and can 

define it. 

 

To provide 

information 

CONSUMER AND CONSUMER 

PROBLEMS 

 

1.1 DEFINITION AND NEED OF 

CONSUMER EDUCATION 

 Introduction to Consumer 

Problems related to goods 

and services 

 Meaning and Objectives of 

Identify 5 

consumer 

problems related 

to food 

adulteration/faulty 

weights and 

measures/ sales 

gimmicks. 

Interview a 
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regarding the 

need for 

consumer 

education. 

 

To create 

awareness 

regarding 

consumer 

problems. 

 

Consumer Education 

 

 

 

1.1. CONSUMER MOVEMENT 

 Background/History of 

Consumer Movement 

 Emergence of Consumer 

Movement in India 

 Causes for slow growth of 

Consumer Movement in India 

 

1.2. CONSUMER PROBLEMS 

 Adulteration 

 Faulty Weights and Measures 

 Misleading Advertisements 

 Other Malpractices such as 

lack of safety and quality 

control regulations, sales 

gimmicks, unfair warranties, 

massive profiteering and 

illegal trading. 

 

 

consumer who 

has faced some 

problem related 

to any one of the 

areas mentioned 

above, in the 

market and 

document the 

same.  

 (10Marks) 

 

Presentation of 

the report 

 (15Marks) 
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Modul

e no 

Objectives Content Evaluation 

2 To provide 

knowledge 

regarding 

various 

consumer 

guides 

 

To create an 

understanding 

of different 

brands, labels 

and grading 

and 

standardizatio

n. 

 

CONSUMER GUIDES 

 

2.1 BRANDS 

 Meaning  

 Types of brands 

such as Individual, 

Family, Umbrella, 

Combination device 

and Private or 

Middleman’s brand. 

2.2.   LABELS 

 Meaning and types 

of labels 

 Essentials of labels 

 

2.3 GRADING AND 

STANDARDIZATION 

 Meaning and types 

(Qualitative and 

Quantitative) 

 Standardization 

process - grading, 

sampling, sorting 

and packaging 

 

2.4 ADVERTISEMENTS 

 Influence of 

advertisements on 

consumers 

Collect 5 samples for labels from 

various products such as 

food/medicines/cosmetics/clothin

g. 

(10Marks) 

 

Write a detailed report regarding 

the information given to the 

Consumers through these labels 

followed by a discussion in the 

class regarding the positive and 

negative points of the labels.

   

 (5Marks) 

 

Observe and critically analyze 5 

advertisements from any media 

like radio/ Television/ print media 

and write a detailed report 

followed by a discussion in the 

class. (10 Marks) 
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 Usefulness of 

advertisements to 

consumers 

 Misleading 

advertisements 

 

2.5 ROLE OF CONSUMER 

AGENCIES 

 Role of BIS, 

AGMARK, FPO and 

ECO MARKS 

 

 

Module 

no 

Objectives Content Evaluation 

3 To help 

students 

make better 

decisions in 

the market as 

a wise 

consumer. 

 

CONSUMER DECISION MAKING 

 

3.1 CONSUMER DECISIONS 

Decision making process 

 Problem recognition 

 Information seeking 

 Equation of alternatives 

 Buying decisions 

 Post purchase evaluation 

 

3.2 GOOD BUYMANSHIP 

 

  

Observe how 

decision making 

process is used, in 

your own family for 

the purchase of 

some consumer 

product like 

refrigerator/ 

television/food 

processor/ washing 

machine and write a 

report.                              

(25 Marks) 
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Module 

no 

Objectives Content Evaluation 

4 To make the 

learners 

aware about 

their 

protection 

from the 

malpractices 

in the market. 

 

To create an 

understanding 

about different 

rights and 

responsibilities 

among the 

students. 

 

To inform the 

students 

regarding 

various Acts 

and Agencies. 

 

 

CONSUMER PROTECTION 

 

4.1 NEED FOR CONSUMER 

PROTECTION 

 

4.2 CONSUMER RIGHTS 

 Right to be heard 

 Right to choose 

 Right to be informed 

 Right to seek redressal 

 Right for Protection 

 Right to Basic needs 

 Right to Consumer Education 

 Right to secure ecological 

balance 

 

4.3 CONSUMER RESPONSIBILITIES 

 

4.4 CONSUMER ACTS AND AGENCIES 

 Acts: COPRA,  

 Agencies: CGSI, CERC, CFBP 

 

 

A written report on 

Role of Consumer 

Agencies like 

CGSI/CERC/CFBP 

in consumer 

protection. 

(10Marks) 

 

Procedure for 

Redressal for a 

consumer 

problem. 

 (15Marks) 

 

EVALUATION: 

1) On Four Modules of  25 marks 
2) Final examination of 75 marks 
3) Total marks   =  Internal 25 + External 75 = 100 
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India Ltd, New Delhi, 1997. 
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PROGRAMME: B.Sc. in  Home Science 

Semester III 
OBJECTIVES: 
1. To sensitize the student towards marriage and family life. 
2. To understand the traditional and changing norms of the institution of the family with 

reference to its social environment. 
3. To get familiar with the concept of marriage and the areas of adjustments within the family 
4. To becomes aware about dynamics of family interactions and developmental tasks through 

family life 
5. To becomes aware of problems in families and ways of coping  

 

Code No. 
Course TC 

Th 
C 

Pr 
C 

Int 
M 

Ext 
M 

Total 

9303 Family Dynamics 4 3 1 25 75 100 

(THEORY) 

Module 
No 

Objective Content Evaluation 

1 

This will enable students to:-  
1. To analyze the traditional 

and changing norms of 
institution of family. 

2. Be sensitive to variations in 
family practices of different 
ethnic groups.  

3. Understand stages of family 
life cycle. 

4. Create insight about the 
types of family. 

5. Identify alternate family 
patterns.  

6. Explore the dyadic 
relationships in family.   

7. Analyze the areas & 
patterns of adjustments 

8. Bring awareness & sensitize 
oneself about crisis in family 
life. 

Family &  its structure 
1. Meaning of the term family  

 Family composition & 
structure 

 Practices & Patterns of 
family 

 Changing family patterns 
2.  Family life cycle: meanings, 

definition & stages.  
3.  Types of family 
4. Alternate family patterns: 

Causes, characteristics & 
implications.   

5. Dyadic relationships 
Family Responsibilities  
Adjustments &  Crises  
within the family 
1. Areas & patterns of 

Adjustment  
2. Meaning of crisis ; Types of 

family crises & ways of 
coping 

Use of 

experiential 

method by 

students: 

Role play, 

skit. etc.    

 5 marks  

 
 
 
 
 
 
Poster 
making and 
exhibition   
5 marks 
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Module 
No. 

Objective Content Evaluation 

 
 
 
 
 

2 

This will enable students to:-  
1. To understand the institute of 

marriage  
2. Develop awareness in mate 

selection process.  
3. Understand the goals of 

modern marriage. 
4. Know and realize the 

importance and need for pre & 
post marital counseling.  

5. Create deeper insight into the 
concept of engagement.  

6. Understand the functions of 
traditional marriage. 

7. Gain knowledge about types of 
marriage.  

Marriage 

1. To understand the 
concept of  “Marriage as 
an Institution”  

2. Mate Selection  
3. Goals of modern marriage  
4. Preparing oneself for 

marriage 
5. Pre marital and post 

marital counseling  
6. Engagement 
7. Marriage rituals & Court 

marriage 
8. Honeymoon 
9. Annulment & Divorce & 

Marriage Counselling  

 
Group 

presentation 

on any above 

topics, 

10 marks 
 

   
Module 

No. 
Objective Content Evaluation 

3 
 

 

This will enable students to:-  
1. Understand know how of 

Planned Parenthood.  
2. Get acquainted with family 

planning methods. 
 

Planned Parenthood  
1. Concept & significance of 

Planned Parenthood. 
2. Joys and hazards of 

parenting 
3. Birth control 
4. Parenthood (parenting at 

different ages) 

Guest Lecture 

on family 

planning 

methods 

followed by 

objective test.  

5 marks  

EVALUATION: 

1) Internal : Continuous evaluation on Four Modules =  25 marks 
2) External examination -75 marks 
3) Total :  Internal - 25 + External  - 75 = 100 marks 
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(PRACTICAL) 

Module 
No. 

Objectives Content Evaluation 

 
 
 

4 

This will enable students to - 
1. understand and become 
aware about different 
alternate families 
2. have an exposure  
through media  
3.get acquainted with 
different family planning 
methods 
4. get knowledge and aware 
about pre and post marital 
counseling 

Family and its structure 
1a. Survey report:  different 
alternate families. 
1b. Role play and skits 
2.Films ,Movies, Review of the 
tele- serials presenting/ focusing 
families 
3. Guest lecturer and resource 
person. 
4.seminar and workshops on 
counseling 

 
5marks 

 
5marks 

 
 

5marks 
 

10marks 

 
 
REFERENCES: 

1. Benokraitis, V. N. (2011). Marriages and Families: Changes, Choices and Constraints, 7th 

edition, prentice hall, New Jersey. 

2. Blood, Robert and Wolfe (1960). Husband and Wife: Dynamics of Married Life, Free Press, 
New York. 

3. Coleman, C.J. (1988) Intimate Relationships, Marriage &Family (2nd Ed.).  New York: 
Macmillan Publishing Company. 

4. Duvall, E.M. (1977). Marriage and Family Development, 5th edition, Lippincott Co. 
Philadelphia. 

5. Dyer, E.D. (1983). Courtship, Marriage and Family, American Style, the Dorsey Press, 
Illinois. 

6. Edward, N.J. & Demo, H.D. (1991). Marriage and family transition. London: Allyn & Bacon. 

7. Gore, (1969). Urbanization and Family Change, Popular Prakashan, Bombay. 

8. Henslin, J. M. (ed.) (1989). Marriage and Family in a Changing Society, The free press, 
U.S.A. 
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PROGRAMME: B.Sc. in Home Science 
Semester III 

 
Objectives: 
1.  To develop awareness about various forms of mass media.  
2.   To analyze the role of media in educating the masses. 
3.   To acquire the skills to design messages for communication 
4.   To develop skills in preparing and presentation of the different forms of media 
 

Code 

No. 

Course TC Th 

C 

Pr 

C 

Int 

M 

Ext  

M 

Total 

9304 Media Skill Development 4 3 1 25 75 100 

 

Module 
No. 

Objectives Content Evaluation 

1 
 
 

1. Develop awareness of 
the need and 
importance of Mass-
Media.  

2. Analyze the relationship 
between media and 
message. 

3. Learn writing for 
different media. 

Mass Media: 
1. Concept of Mass Media, its 

importance and its role in 
development of society. 

2. Relationship of Medium and 
Message. 

3. Writing for different Media. 

 

Continuous 

assessment 

and project 25 

marks  

    

Module 
No. 

Objectives Content Evaluation 

2 

 

1. Become aware of 
different forms of media. 

2. Understand the role and 
importance of print, 
electronic, new and 
traditional media for 
development. 

3. Be able to select the 
appropriate form of media 
for Extension activities. 

Forms of Media: 

1. Print Media- Newspapers, 
Magazines, Periodicals. 

2. Electronic Media- Television, 
Radio, films. 

3. New Media- Cell phones and 
Internet. 

4. Traditional Media- Folk Media 
including puppetry. 

 

Continuous 

assessment 25 

marks  

 

EVALUATION:  

1) Internal: Continuous evaluation - 25 Marks   
2) External: 75 Marks 
3) Total        : Internal - 25 + External - 75 = 100 marks 
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Module 
No. 

Objectives Content: Evaluation 

3 
 

This module will enable 
students to: 
1. Understand how to identify 

and analyze articles on 
social issues in print media.  

2. Be able to analyze the 
content and form of 
electronic media. 

3. Develop the skill of preparing 
A.V. clipping  

Forms of  Media: 
1. Identify and analyze 

articles on social issues in 
Newspapers, Periodicals 
and Magazines. 

2. Analysis of the content and 
form of Television 
Programmes. 

3. Preparation of clippings on 
contemporary issues.  

 
5 marks  

 
 

5 marks 
 
 

10 marks 

  

Module 
No. 

Objectives Content: Evaluation 

4 
 

This will enable students to: 
1. Develop skills in writing for 

print media. 
2. Be able to develop 

programme for radio. 
3. Acquire skills in preparing 

the different forms of 
traditional media. 

Media Skills: 
1. Planning and writing an 

article for Newspapers, 
Magazines on 
developmental issues. 

2. Preparing a format for radio 
programme. 

3. Preparation and 
presentation of traditional 
media- puppets and Street 
plays. 

 
7 marks  

 
8 marks 

 
15 marks 

 

REFERENCES: 

1. Kumar, K. J. (2001) Mass Communication in India, Jayco Publishing House, Mumbai   
 
2. Modi, Bella (1991) Designing Messages for Development Communication- audience 

participation based approach, Sage Publication, New Delhi 
 
3. Raidu C.S. (1993) Media and Communication Management, Himalaya Publishing 

House, New Delhi 
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PROGRAMME: B.Sc. in  Home Science 

Semester III 

OBJECTIVES: 

1. To familiarize the student with the role and application of various types of accessories 

used in Fashion Business. 

2. To get acquainted with various materials used as accessories. 

3. To learn to mix match different materials and accessories to suit. 

 

Code No. 
Course 

T

C 

Th

C 

Pr

C 

Int

M 

Ext

M 

Tot

al 

9305 Fabric Ornamentation & Accessory 

Design 
4 - 4 

10

0 
- 

10

0 

 

Module No. Objective Content Evaluation 

 

 

 

 

1 

 

1.To learn various 

embroidery 

stitches 

2.To learn various 

painting 

techniques 

 

3.To learn 

application of 

beads, 

sequences etc. 

Fabric ornamentation by  

Embroidery/ fabric painting. 

To make any two articles with given 

techniques. 

1. Kantha / Kasuti embroidery on 

dupatta/stole. OR 

2. Satin embroidery on dupatta/ 

stole. 

1. Fabric painting on handkerchiefs/ 

Table cover/ Apparel  OR 

2. Tie and dye on scarf/ dupatta/ 

stole 

 

For any two 

articles or 

applications 

15+10 

marks(25 

Marks) 
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Module No. Objective Content Evaluation 

 

 

 

 

2 

1. To learn various 

knots of 

macramé. 

2.To learn various  

techniques of 

crochet 

3. To learn 

technique of 

appliqué/patch 

work. 

Ornamentation  

To make any two articles with 

suitable techniques. 

1. Smocking technique on cushion 

cover        OR  

2. Bag/ purse with appliqué 

work/patch work.               OR 

3.Waist belt by Macrame    OR                    

4. Edgings with crochet dupatta/ 

handkerchief/ sleeve/neck lines. 

25 Marks 

 

For any two 

articles or 

applications 

15+10 marks 

(25 Marks)   

 

Module No. Objective Content Evaluation 

 

3 

1.To learn various 

methods of making 

jewelry. 

2.To learn finishing 

techniques. 

3.To learn to use 

various materials 

for making jewelry 

Fashion Jewelry/Shoe 

decorationTo make any one set 

of jewelry 

(necklace, bangle/bracelet, 

earrings) with suitable  material.  

(Traditional or funky type)   OR 

Shoe decoration with suitable 

technique.                   

 

25 Marks 

 

For any one 

article or 

application 

 

Module 

No. 

Objective Content Evaluation 

 

4 

To apply learned 

technique to 

make the article 

Best of waste 

Any article by using textile 

material.For example - borders 

/jean fabrics, dupatta, left over 

fabric pieces, etc. to make wall 

hangings or decorative pieces, etc. 

25 Marks 

 

For selection of 

article and  

application 
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EVALUATION: 

1. Continuous internal evaluation of 100 marks (each module 25 marks) 
2. No Externals to be conducted. 

REFERENCES: 

1. Anchor-educational service-(2007 & 2008 series) 

2. Anchor needle & thread (2007 & 08 series) 

3. Anita Aarrison , 1994, The step by step Art of Ribbon work, Chartwell Books 

Inc. 

4. Caroline Ollard,1988, The complete book of needle craft. Macdonald 

Publisher. 

5. Making handbags—Retro/Chic/Luxurious 

6. Pam Dawson,1985 Complete guide to crochet-Marshall Cavensidh Books. 
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BACHELORS IN RESOURCE MANAGEMENT  

Semester IV  

COURSE: RESOURCE MANAGEMENT 

Objectives: 

 To enable the students to understand concepts, principles and functions of 

management. 

 To create an awareness among the students about management in family living (micro 

level) as well as macro level. 

 To enable the students to recognize the importance of wise use of resources, with 

particular reference to time, energy and finance and applying the management 

process in order to achieve goals. 

 

Code 

No. 
Course TC Th C Pr C Int Ext Total 

0341 Resource Management (a) 4 4 - 25 75 100 

 

Module 

no 

Objectives Content Evaluation 

1 To enable the 

students to 

develop an 

awareness 

about 

management 

and its                                        

application in 

family living. 

INTRODUCTION TO MANAGEMENT AND 

MANAGEMENT PROCESS 

 

1.1. INTRODUCTION 

 Meaning and definition of 

Management. 

 Significance of management in the 

family life. 

 

Apply 

management 

process to any 

simple activity 

like going for a 

picnic/ 

movie/giving a 

birthday party 

and write a 
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To help 

students to 

understand 

the process 

of 

management. 

 

To enable 

students to 

apply the 

management 

process in 

day to day 

situations. 

 

 

1.2. MOTIVATIONS IN MANAGEMENT 

 Values- Meaning, characteristics and 

types-Intrinsic and Extrinsic. 

 Goals- Meaning, types- long term, 

short term, individual and group goals. 

 Standards- Meaning, types- traditional 

and flexible. 

 Inter-relationship between values, 

goals and standards. 

 

1.3. STEPS IN MANAGEMENT PROCESS 

 Planning – meaning, importance, 

characteristics and steps in planning. 

 Controlling- Meaning and Introduction. 

a. Phases – energizing, checking 

& adjusting. 

b. Principles (factors) in 

controlling. 

 Evaluation – meaning, importance, 

types-general and detailed evaluation. 

report for the 

same.  

  

  (Marks. 

05) 
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Module 

no 

Objectives Content Evaluation 

2 To enable the 

students to 

understand 

the concept 

of decision 

making and 

its 

importance in 

management. 

 

To help 

students to 

develop 

competence 

in efficient 

use of 

resources in 

order to 

achieve 

goals. 

 

DECISION MAKING IN MANAGEMENT AND 

INTRODUCTION TO FAMILY RESOURCES 

 

2.1 DECISION MAKING 

 Role of decision making in management. 

 Types of decisions-Habitual, Intellectual, 

Individual and Group. 

 The process of decision making. 

 

2.2       RESOURCES 

 Meaning & definition of resources. 

 Classification of resources. 

 Characteristics of resources. 

 

 

Identify 10 

human/ non-

human 

resources and 

make a list.                

(Mks. 10) 

 

 

Module 

no 

Objectives Content Evaluation 
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3 To enable the 

students to 

recognize 

importance of 

time and 

energy 

management 

in life. 

 

To help 

students to 

apply time and 

energy 

management 

to cope up with 

their activities. 

MANAGEMENT OF TIME AND ENERGY AS 

RESOURCES 

 

1.1 MANAGEMENT OF TIME AS A 

RESOURCE 

 Characteristics and nature of time 

as a resource. 

 Types of time- clock time, biological 

time and psychological time. 

 Time management process. 

 

1.2 MANAGEMENT OF ENERGY AS A 

RESOURCE 

 Characteristics of energy as a 

resource. 

 Fatigue – Meaning and 

classification of fatigue- 

physiological and psychological 

(boredom and frustration), causes 

and remedies of fatigue. 

1.3 WORK SIMPLIFICATION 

 Definition and meaning. 

 Principles of body mechanics. 

 Mundell’s classes of change. 

Performance 

of simple 

activities for 

body 

mechanics- 

lifting load 

from floor/ 

pushing- 

pulling heavy 

object like 

table/dividing  

load in both 

the hands as 

against 

carrying in 

one hand etc. 

Identify the 

undelaying 

principle and 

explain the 

same in the 

form of a 

report. 

(Mks 05)                                                                                       

 

 

Module 

no 

Objectives Content Evaluation 

4 To help 

students to 

MANAGEMENT OF MONEY AS A 

RESOURCE 

Group assignment 

for collecting 
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increase 

ability to 

make wise 

use of money. 

 

To help 

students to 

develop an 

appreciation 

of role of 

successful 

financial 

management 

in satisfying 

family living. 

 

To acquaint 

students to 

various 

saving and 

investment 

schemes. 

 

To create 

among the 

students an 

understanding 

about the 

taxation 

system. 

 

4.1 INTRODUCTION TO FAMILY 

INCOME 

 Meaning & types of income. 

 Income management process- 

a) Budget- Meaning, importance 

and steps in preparing budget. 

b) Account keeping- importance 

and methods. 

4.2 EXPENDITURE 

 Meaning & Definition. 

 Factors Affecting Expenditure- 

        -  Income 

        - Size and Composition of the 

family 

        - Locality 

        - Type of the family 

        - Contributors and Claimants in 

family 

        - Cost of living 

        - Standard of living 

 

4.3 TAXATION 

 Meaning and objectives of taxation. 

 Types of taxation – direct (Income 

and wealth) and indirect (Sales 

Tax, Service Tax, VAT). 

 

 

 

 

samples of various 

forms from Bank / 

Post office such as 

account opening, 

deposit, 

withdrawal, other 

schemes. Submit 

the same in a 

suitable format.

  

(Mks. 05) 
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 4.4 SAVINGSAND INVESTMENTS 

 Definition, meaning & importance 

of savings. 

 Types of savings- 

a) Compulsory savings (GPF, 

CPF) 

b) Voluntary savings (PPF, Post 

Office savings, savings in 

Banks, LIC, Bonds, UTI etc.) 

 Meaning& Objectives of 

Investments. 

 Types of investments- 

a) Investment of the family in– 

fixed deposit schemes, savings 

and current accounts in banks 

and postal service. 

b) Jewelry. 

c) Interest bearing investment like 

shares and debentures. 

d) Rent bearing investment: 

Property, land etc. 
 

EVALUATION: 

1) On Four Modules of  25 marks 
2) Final examination of 75 marks 
3) Total marks   =  Internal 25 + External 75 = 100 
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REFERENCE BOOKS 

1 Gross, Crandall - Management for Modern Families, 4th Edition, Appleton Century 
Crofts Inc - 1972. 

2 Nickel P. and Dorsey J.M. - Management in Family Living 4th edition Wiley and 
Eastern, New Delhi, 1991. 

3 SaksenaS.C.,Business Administration and Management  SahityaBawan, Agra, 1977. 

4 Swanson V. - Introduction to Home Management; Mac-Milan & Co Inc, New York, 
Collier.  Macmillan Publishers London, 1981     

5 Singh,P.N. Developing and managing human resourses-2nd ed.-Bombay : Suchandra 
Publications. 1993 

6 Fontana, David; Managing time/ - New Delhi: Excel Books. 1996 

7 Huchheiser, Tobert M - Time management New York:barron's educational series 
inc..1992 

8 Atkinson, Jacqueline -  Better time management - New Delhi : Indus, 1993 Batra, 
Pramod, Vijay Management thoughts for the family in business - New Delhi : Think 
Inc., 1993 

9 Nickell, Paulena- Management in family living - 4th ed. New Delhi:  Wiley Eastern 
Ltd., 1967 

10 Bharathi. V.V.Jacintha, M - Family resource management: (new concepts and theory) 
- new delhi : discovery pub. House,1994  

11 Drummond, Helga -  Effective decision-making : A Practical guide for management - 
New Delhi : A.H.Wheeler& Co.,1994 

12 Mundel,Marvin E - Motion and Time study: Improving productivity -     5th ed. - new 
delhi : prentice hall of indiapvt  ltd., 1981 

13 Tripathi P.C.&P.N.Reddy (2000) ‘Principles of Management’  New Delhi:  Tata 
McGraw-Hill Publication Company Limited. 

14 Rao V.S.P. & P.S. Narayanan ‘ Management” New Delhi:  Premier Book co. 

15 Varma M.M. &R.K.Aggarwal‘Kings Principles of Management” New Delhi:  Kings 
Books Educational Publishers. 

16 Chatterjee S.S. (1980): ‘An introduction to management- Its principles and techniques’  
Calcutta: World Press Pvt. Ltd 

17 Chakraborty S.K.  Management - Theory and practice.  Calcutta:  Navbharat 
Publishers. 

18 Deacon R.E. and Firebough F.M.  Management context and concepts.  Houghton 
Miffin. (1975) 

19 Deacon R.E. and Firebough F.M.  Family Resource management, principles and 
application.  Allyn Bacon. (1981) 

20 Drucker Peter F. Management.  Bombay:  Allied Publishers Pvt. Ltd. (1975) 

21 Gross, Crandall and Knoll.  Management for Modern Families.  Prentice Hall Inc.  
(1980) 



79 
 

22 Leboef Michael.  The greatest management principles in the world.  New York:  
Berkley Book. 

23 Donnelly, Gibson and Ivancevich.  Fundamentals of management.  Texas:  Business 
Publishers Inc. 

24 Dale, Ernest.  Management –theory and practice.  McGraw Hill. 

25 Rao, V.S.P.  Principles and Practice of Management.  Delhi:  Konark Publishers Pvt. 
Ltd. 

26 Gupta, C.B. (1983) Principles and practice of Management. Delhi: National Publishing 
House. 

27 Chatterjee S.S. Management- Introduction, its principles and techniques.  Calcutta:  
prentice Hall Pvt. Ltd. 

28 Kulshreshtha R.S. “Financial Management”.  Agra:  SahityaBhavan. 

29 GitmanL.J.,"Personal finance," Illinois: LuinouseDlyen Press. 

30 Horne, James.  Financial management and policy.  Delhi:  Prentice Hall of India Pvt. 
Lts.  (1983) 

31 
 

32 

33 
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BACHELORS IN RESOURCE MANAGEMENT (INTERIOR SPACE DESIGN) 

Semester IV 

NAME OF THE COURSE:ELEMENTS OF PLANING 

CREDIT 4: 

Objectives: 

 To enable the students to gain a better understanding of the principles of Interior 

Designing 

 To gain a better understanding of the use of anthropometric measurements, color, 

materials and joinery as well as workmanship in residential as well commercial 

interiors. 

 To apply the knowledge and skill in planning interior space design and management of 

the project for clienteles. 

Code 

No. 
Course TC Th C Pr C Int  Ext Total 

0842 

Elements of planning                    

(a) 
4 4 - 25 75 100 

 

MODULE 1: INTRODUCTION TO HOUSING 

Module Objectives Content Evaluation Pattern 

1.  To make aware 

the students the 

need of housing 

and the 

practical 

approach 

towards the 

selection 

process and the 

factors related 

to housing. 

FAMILY HOUSING  

 Housing needs 

 Housing loans 

 Mass Housing 
 

TYPES OF HOUSING  

 Flats,  

 Bungalows,  

 Apartments 

 Row house 

 Penthouse etc. 

 

Collecting different 

pictures from 

magazines / web 

and maintain a file. 

(marks 10) 

 

Identifying and 

writing description of 

each picture (marks 
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MODULE 2: ORIENTATION OF FURNITURES AND ARRANGEMENTS  

Module Objectives Content Evaluation Pattern 

2.  

  

 
To enable 
student to 
understand inter 
relation of each 
residential 
spaces  

 
To create 
awareness and 
improve visual 
differences 
between good 
design and 
better design 
concepts 

INTRODUCTION TO   STUDY OF       
ANTHROPOMETRIC  / 
ERGONOMICS IN  
REFERENCE TO    
FURNITURE 

 Space required for furniture 

 Minimum space requirement of all 
residential spaces 

 Types of furniture requirements 
 

STANDARD FURNITURE 
MEASUREMENTS FOR 
RESIDENTIAL SPACES 
 
Indoor furniture 

 Living room/ drawing   

Maintaining a sketch 
book / journal   

standard furniture 
sketches (marks 
10) 
 
sketching various 
room orientation 
(marks 15) 

 

To educate the 

students the 

principles of 

design in 

context to 

planning of 

residential 

spaces 

 

CHOICE OF SITE FOR  HOUSE 

 Location 

 Physical features 

 Soil conditions 

 Legal factors 

 Shape & size 

 Amenities  & Services 

 Cost 
 
CONSIDERATION OF IMPORTANT 
FEATURES OF HOUSE  PLANNING 

 Rooms exposure or orientation 

 Grouping or room relationship 

 Circulation 

 Roominess or spaciousness 

 Economy 

 Privacy 

 Flexibility 

 Zoning 

 Sanitation 

 Aesthetics 

 Lighting 
 

15) 
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 room 

 Dining area 

 Kitchen  and Storage 

 Bedrooms 

 Toilets 
 
Outdoor furniture 

 Terraces (Open/covered) 

 Garden 
 

DIFERENT FURNITURE 

ARRANGEMENT, SPACING AND 

PLANNING RESIDENTIAL SPACES 

Various Furniture Arrangements, Its 

Basic Furniture Relations And 

Standards  

 Living Room/ Drawing Room 

 Dining Spaces 

 Kitchen  And Store 

 Bedrooms 

 Toilets 

 Staircase 

 Circulation area (passages) 
 

Selection Of Furniture Based On 

 Budget 

 Material 

 Atmosphere To Be Created 

 Ergonomic Design 

 Construction & Quality 

 Family Preferences 

 Principles Of Design 

 Climatic Conditions 

 Length Of Service 

 Cost & Ease Of Maintenance 

 Trends And Taste 

  

MODULE 3: METHODS OF FURNITURE MAKING 

Module Objectives Content Evaluation Pattern 

 

3. 

To make the 

student 

understand the 

TRADITIONAL METHOD OF 

FURNITURE MAKING 

 

Field visit / site visit 

To residential 
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process of 

designing and 

selection of 

furniture and its 

use in interiors. 

 

 Types of areas covered 

 Types of work included 

 Advantages  

 Disadvantages 
 

STANDARDS AND FEATURES TO 
BE CONSIDERED WHILE 
DESIGNING TRADITIONAL 
FURNITURE MAKING 

 Features 

 Process 

 Time line calculations 
 

MODULAR FURNITURE MAKING  

 Types of units 

 Types of work included 

 Advantages  

 Disadvantages 
 

STANDARDS AND FEATURES TO 
BE CONSIDERED WHILE 
DESIGNING MODULAR FURNITURE 
MAKING 

 Features 

 Process 

 Time line calculations 
 

 

sites.(marks 10) 

Visiting 

readymade 

furniture 

showrooms. 

(marks 15) 

 

MODULE 4: LIGHTING 

Module Objectives Content Evaluation Pattern 

4 To educate the 

students to 

understand light 

in interiors and 

the various uses 

related to it and 

its effects. 

TECHNICAL LIGHTING TERMS 

(FOOT CANDLE, LUMENS, LUX, 

GLARE) 

Types of light Sources (artificial and 

natural) 

Types of lighting based on purpose – 

General, Task, Accent 

Visiting light 
showroom(marks 10)   

Discussion on 
ambiance of light 
(marks 15) 
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To understand 

lighting 

parameters to 

be considered 

while designing 

interior 

environment. 

 

Types of lighting systems – Direct, 

Indirect, semi direct, semi indirect and 

diffused 

LIGHTING FIXTURES AND 

FITTINGS 

 Wall Mounted 

 Ceiling mounted 

 Floor mounted 

 Portable 

 Track lighting 

 Luminous panels 

 Up lights and down lights 

 Concealed and open 
 

PRINCIPLES OF LIGHTING 

 Adequate illumination level for 
visual task 

 Color rendering 

 Glare 

 Safety 

 Efficiency 

 Economy 

 Aesthetics/ambience 

 

EVALUATION PATTERN 

 Total of all 4 modules should be brought down to 25 internal markings. 

 Final exam of 75 marks to be conducted 
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14. Gilliatt, Mary and Baker Douglas .Lighting Your Home –a practial  guide , 
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BACHELORS IN RESOURCE MANAGEMENT (INTERIOR SPACE DESIGN) 

Semester IV:   

NAME OF THE COURSE: DRAFTING & DESIGNING 

CREDIT 4: 

Objectives: 

 To enable the students to gain knowledge about the importance of housing needs and 
finance 

 To enable the students acquire knowledge of principles of residential space design 

 To enable the students to understand principles of residential lighting and the standards 
of designing lighting systems 

 

Code 
No.  

Course  TC  Th C  Pr C  Int  Ext  Total  

0843 
Drafting & Designing                   
(a) 

4 - 4 25 75 100 

 

MODULE 1: ORIENTATION TO BASIC DRAFTING AND LETTERING SKILLS 

Module Objectives Content Evaluation Pattern 

1.  To acquaint the 
student, with 
symbols and to 
impart necessary 
drafting skills 
and to express 
design ideas.  

 

To develop the 
creative potential 
of the students 
through design 
exercise  

 

BASICS OF DRAWING 

 Use of drawing instruments,  

 Types of lines 

 Lettering symbols 

 Dimensioning 

 Use of scales 
 

FREE HAND SKETCHING USING 

DIFFERENT TECHNIQUES OF 

DRAWING  

 Scribbling,  

 Point  

 Line 
 

TECHNICAL DRAWING VIEWS 

 Isometric,  

 Axonometric  

 Perspective views 

 Oblique  views 

To maintain a A4 size 
portfolio with all above 
assignments 

 

Every assignment 
stated in syllabus can 
be marked out of 10 

 

Final total should be 
brought down to 25 
marks. 
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MODULE 2: ORTHOGRAPHIC PROJECTIONS 

 

Module Objectives Content Evaluation Pattern 

 

2.  

To educate the 

student to 

understand and 

read various 

technical 

concepts like 

plans, sections. 

To develop in 

students the 

ability to use 

the knowledge 

of design in 

various 

applications in 

interiors 

 

 

BASIC FORMS AND ITS 
ORTHOGRAPHIC PROJECTIONS 

 Cube, cuboids, prisms and 
pyramids 

 Combination objects 
 

UNDERSTANDING ROOM 
MEASUREMENTS IN FORMS OF 

 Plan, 

 Elevation 

 Section 
 

FLOOR PLANS 

 Measurement layout 

 Furniture layout 

 Sectional elevations 
 

DIFFERENT FURNITURE BLOCKS 

DRAFTING IN PLAN FORM 

 Living room furniture 

 Dining room furniture 

 Kitchen furniture 

 Bedroom furniture 

 Toilet furniture 

To maintain a A4 size 
portfolio with all above 
assignments 

 

Every assignment can 
be marked out of 10 

 

Final total should be 
brought down to 25 
marks. 

 

MODULE 3: LAYOUTS DESIGNING AND RENDERING 

Module Objectives Content Evaluation Pattern 

3.  To develop in 
students the 
ability to plan 
layouts 
considering the 
various aspects 

KITCHEN DESIGN (8 TO 12 SQ. 

MT) 

 Plan,  

 Elevations,  

 Axonometric view 

To maintain a A2 size 
portfolio with all above 
assignments 
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of design  Rendering with Graphite pencils 
textures 

 

LIVING ROOM DESIGN (14 TO 20 

SQ. MT) 

 Plan,  

 Elevations,  

 Isometric view 

 Rendering with colour pencils 
textures 
 

BEDROOM DESIGN (10 TO 14 SQ. 

MT) 

a) Plan,  
b) Elevations,  
c) One point perspective    
           view 

d) Rendering with pen and  
           Ink 

 

TOILET DESIGN (5 TO 8 SQ. MT) 

e) Plan,  
f) Elevations,  
g) Two point perspective  view 
h) Rendering with any innovative 

technique 
 

 

Every assignment can 
be marked out of 10 

 

Final total should be 
brought down to 25 
marks. 

 

MODULE 4: LIGHTING AND OTHER SERVICES 

Module Objectives Content Evaluation Pattern 

4.  To make 
student 
understand and 
learn the 
effects of light 
and their 
application in 
interiors. 

 

LIGHTING LAYOUTS 

Living room with specification of  

 Legend  

 Symbol chart 

 Specification of lighting 
points 

REFLECTED CEILING PLAN 

a) Plan 
b) Section 

To maintain a A2 size 

portfolio with all above 

assignments 

Every assignment can 

be marked out of 10 

Final total should be 

brought down to 25 

marks. 
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To develop the 
ability of 
students 
towards 
application of 
materials in 
interiors 

 

FLOORING DESIGN 

 Flooring design layout 

 Specifications 

 Details   

 

 

COURSE EVALUATION: 

Total of all 4 modules should be brought down to 25 internal markings. 

Final exam of 75 marks to be conducted 

References:  

 Fundamentals of Graphics Communication by Gary Bertoline, Eric Wiebe, Nathan 

Hartman and William Ross (Jan 13, 2010) 

 Introduction to Solid Modeling Using SolidWorks 2012 by William Howard and Joseph 

Musto (Jun 7, 2012) 

 Interpreting Engineering Drawings (Drafting and Design) by Cecil H. Jensen and Jay 

D. Helsel (Sep 3, 2006) 

 Basic Perspective Drawing: A Visual Approach, 5th Edition by John Montague (Dec 

30, 2009) 

 Architectural Drafting and Design by Alan Jefferis, David A. Madsen and David P. 

Madsen (Feb 26, 2010) 

 Technical Drawing with Engineering Graphics (14th Edition) by Frederick E. Giesecke, 

Ivan L. Hill, Henry C. Spencer and Alva E. Mitchell (Jan 7, 2011) 

 Interior design and visual presentation – Iind edition 

 Fundamentals of lighting 

 
 
 
 
 

  

http://www.amazon.com/Introduction-Solid-Modeling-Using-SolidWorks/dp/0073375497/ref=sr_1_3?s=books&ie=UTF8&qid=1349683196&sr=1-3
http://www.amazon.com/Interpreting-Engineering-Drawings-Drafting-Design/dp/1418055735/ref=sr_1_5?s=books&ie=UTF8&qid=1349683196&sr=1-5
http://www.amazon.com/Basic-Perspective-Drawing-Visual-Approach/dp/0470288558/ref=sr_1_10?s=books&ie=UTF8&qid=1349683196&sr=1-10
http://www.amazon.com/John-Montague/e/B001HCYZ74/ref=sr_ntt_srch_lnk_10?qid=1349683196&sr=1-10
http://www.amazon.com/Architectural-Drafting-Design-Alan-Jefferis/dp/1435481623/ref=sr_1_11?s=books&ie=UTF8&qid=1349683196&sr=1-11
http://www.amazon.com/Alan-Jefferis/e/B001IQZJAG/ref=sr_ntt_srch_lnk_11?qid=1349683196&sr=1-11
http://www.amazon.com/David-A.-Madsen/e/B001IR3IP8/ref=sr_ntt_srch_lnk_11?qid=1349683196&sr=1-11
http://www.amazon.com/Technical-Drawing-Engineering-Graphics-14th/dp/0135090490/ref=sr_1_1?s=books&ie=UTF8&qid=1349683196&sr=1-1
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BACHELORS IN RESOURCE MANAGEMENT (INTERIOR SPACE DESIGN) 

Semester IV:   

NAME OF THE COURSE: APPLICATION OF  ERGONOMIC IN INTERIOR DESIGNING  

CREDIT – 4 

Objective:  

The overall objective of the course is to provide an understanding of ergonomic principles, its 
importance and application in the design of work, spaces as well as products & equipments. 
Emphasis is given to various aspects of human interaction with machines, environment as 
well as other social and legal issues.  

Code 
No.  

Course  TC  Th C  Pr C  Int  Ext  Total  

0844 

Application of  Ergonomic in 
Interior Designing                                     
(a) 

4 2 2 25 75 100 

 

MODULE 1: OVERVIEW OF ERGONOMICS 

 

Module Objectives Content Evaluation Pattern 

1.  To introduce 

the concept 

of 

ergonomics, 

its scope and 

importance in 

the field of 

interior 

designing/ 

hospitality 

industry. 

To create 

understandin

g about the 

interaction of 

man using a 

machine in 

INTRODUCTION TO 
ERGONOMICS 

 Definition, Aim and Objectives of 
ergonomics 

 Brief History of ergonomics 

 Importance of ergonomics and 
the role of an ergonomist in 
interior designing/hotel industry. 

 Scope of ergonomics 
 

CONCEPTUAL ERGONOMICS 

 Man Machine Environment 
(MME) system 

 Types of MME systems (Manual, 
Mechanical & Automatic system) 

 Interface between job, man & 
environment. 

Describe the present 
scope & concerns of 
ergonomics. (Marks 
05) 

 

Document a situation 
where you have 
experienced difficulty 
in operating a machine 
in detail.  (Marks 05) 

 

Role of an ergonomist 
in furniture design 
creation (Marks 05) 
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an 

environment 

To gain 

knowledge 

about the 

disciplines 

contributing 

to 

ergonomics 

& its 

application in 

Interior 

designing/ho

spitality 

industry. 

To create 

awareness 

about the 

role of 

ergonomics 

in improving 

work 

efficiency. 

 Compatibility between work & 
worker: Fitting the job to the 
person (FJP); fitting the person to 
the job (FPJ) 
 

DISCIPLINES IN ERGONOMICS 

 Anatomy & Physiology 

 Psychology 

 Biomechanics 

 Time & motion studies 

 Application in interior Designing/ 
hospitality industry. 

 

Study any residential 
area (e.g. kitchen) in 
relation to ergonomic 
principles. (Marks 05) 

 

List down various 
tools/ equipments 
used by Man in Interior 
Designing/ hotel 
industry; classify them 
as manual, mechanical 
or automatic.  (Marks 
05) 

 

MODULE 2: PHYSIOLOGICAL ASPECTS OF MAN AT WORK 

Module Objectives Content Evaluation Pattern 

2.  To 

understand 

the 

physiologic

al changes 

taking place 

during work 

in the 

human 

body. 

To help 

students 

APPLIED PHYSIOLOGY 

 Role of oxygen  

 Cardiovascular Functions 

 Respiratory functions 

 Thermo-regulatory Functions 
 

 HUMAN ENERGY 

 Concept of energy expenditure 

 Oxygen consumption 

 Methods to measure oxygen 
consumption and energy 

Identify five employees 
from different 
professions; list & 
describe in few lines 
the various tasks 
performed by them.  
[Eg. lawyers, typist 
etc.)  

(Marks 10) 

 

Collect & Document  5 
articles on Physical 
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understand 

the effect of 

these 

physiologic

al changes 

on human 

health & 

productivity. 

 

expenditure 

 Physical fitness 
 

WORK PHYSIOLOGY 

 

 Meaning of work 

 Classification of work 

 Muscular work 

 Sources of energy for work 
 

STRESS & FATIGUE 

 Meaning & concept of stress 

 Effect of stress & ways to 
minimize 

 Definition, meaning & types of 
fatigue 

 Brief causes of fatigue and 
measures to reduce fatigue 

 

Fitness (Marks 10) 

 

Self- evaluation of 
stress. (Marks 5)  

 

MODULE 3: ENVIRONMENTAL ERGONOMICS/ WORK ENVIRONMENT 

Module Objectives Content Evaluation Pattern 

3.  To 
understand 
the 
environment
al factors 
contributing 
to 
productivity, 
safety, 
control and 
well-being of 
individual’s 
performing 
the work. 

 

Understand 
the 

VISUAL ENVIRONMENT: 
MEASUREMENT & DESIGN 

Vision & Eye 

 Brief introduction  to eye structure 
& visual defects 

 Concept of lighting 

 Need & importance of good 
lighting 

 

MEASUREMENT OF LIGHT: 

 Lighting standards 

 Contrast & glare 
 

Problems associated with inadequate 

lighting 

Measure the 
illumination levels of 
any 3 of the following 
(Marks 40)  

 Outdoor, under a 
shady tree. 

 Outdoor, with 
bright daylight 

 Indoor, lift area. 

 Indoor, kitchen 
with natural light & 
artificial light 

 Fast food outlets 
during the day. 
Compare & 
Discuss 

 In a modern office 
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ergonomic 
risk 
assessments 
and 
appropriate 
control 
measures. 

 

Help 
students to 
appreciate 
environment
al aspects of 
ergonomic 
designs. 

 

 Visual fatigue 

 Eye strain 

 Other physiological problems like 
headache & psychological 
problems like depression etc. 
 

Lighting design considerations 

 Guidelines for good lighting 
 

NOISE & VIBRATION 

Introduction to Noise: 

 Characteristics,  permissible limits 

 Indoor Noise & Outdoor Noise 
 

Noise Control 

 Sources of noise  

  Control measures: acoustics, 
screens, tiles, carpets, curtains 
etc. 

Effects of Noise 

 Noise induced hearing loss: 
various degrees 

 Noise & health 

 Noise & task performance 
 

Vibration  

 Effects on human body 

 Control strategies (application to 
designing) 

 

THERMAL/ HOT & COLD 

ENVIRONMENT 

Fundamentals of Human 

thermoregulation 

 Thermoregulatory mechanism: 
shivering & sweating 

Work in hot Places & Heat stress 

management 

 Heat Illnesses: heat stress, heat 
exhaustion, heat stroke. 

 Heat tolerance 

 Basic steps & measures to reduce 
heat 

with blinds/curtains 
open & close; with 
lights  

a. ON b. OFF. 

 Work benches in a 
lab/ classroom. 

 

Discuss the 
psychological effects 
of various types of 
light on different work 
activities. (Marks 20) 

 

Measure the noise 
levels of:  (Marks20) 

 Residential areas: 
bedroom, drawing 
room, prayer room 
etc. 

 Commercial areas: 
classroom, foyer 
area, auditorium, 
manufacturing unit 
etc. 

 Compare the noise 
levels of similar 
spaces with 
different locations. 
Eg.: noise level of 
a drawing room 
facing the main 
road with one 
facing the interior. 
(Marks 20) 
 

 All 100 marks total 
to be brought 
down to 25 marks. 
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Work in Cold Places 

 Core temperature   

 Acclimatization to cold 
 

Comfort & Building Design  

 Ventilation  

 Thermal comfort in buildings: 
thermal comfort, air quality & 
sick building 

 Cold climate protection 
OTHER WORK ENVIRONMENTS 

 Biological & chemical 
environment in brief 

 Psycho-social Environment 

 Work stress  

 Work rest cycle 
 

MODULE 4: WORKSTATION   DESIGN 

Module Objectives Content Evaluation Pattern 

4. 

 

Understand 
the 
application 
of 
anthropomet
ric 
measuremen
ts in space 
design 

 

Understand 
and apply 
the 
principles of 
to the 
creation of 
safer, 
healthier, 
and efficient 
and effective 
activities in 
the 

ANTHROPOMETRY 

 Concept and meaning of 
anthropometry 

 Static & Dynamic anthropometry 

 Use of percentiles in designing 
Applications in Design: 

 Designing for everyone 

 Workstation design & Reach 

 Adjustable Designs: in space & 
furniture 

 

WORK POSTURE 

Introduction to posture, & anatomy of 
the spine 

Types of posture:  

 Sitting 

 Standing 

 Sit-stand posture 

 Lying 

 Squatting. 

Anthropometric 
measurement of 
classmates (in pairs): 
seating & standing. 
(Marks 05) 

 

Calculation of 
percentiles (Marks 05) 

 

Determining the 
relationship of 
anthropometric 
dimensions of workers 
space requirements 
for some selected 
activities cooking, 
chopping etc. (Marks 
05) 

 

Owas technique to 



95 
 

workplace. 

 

Understand 
the 
ergonomic 
risk 
assessments 
and 
appropriate 
control 
measures 

 

To help 
students 
appreciate 
workplace 
layout and 
equipment 
design 

 

Poor posture & Musculo-skeletal 
problems:  

 back pain 

  muscular fatigue 

 Local muscle discomfort 
Guidelines for good posture 

WORKPLACE LAYOUT 

Principles of work station design 

Design considerations for various 
workstations 

Concept & Principles of universal 
design 

Application of UD principles in 
designing spaces 

 

OCCUPATIONAL HEALTH & 
SAFETY 

Industrial accidents: causes & 

Prevention strategies 

 

Clothing and Personal Protective 

Equipment 

 

Safety management practices 

analyse posture for  5 
different types of jobs: 
stitching, writing etc. 
(Marks 10) 

 

 Note: For 
practical’s all 
assignments 
would be 
documented in a 
journal. 

 

 

REFERENCES 

1. Nag, Pranab Kumar.  Ergonomics and Work Design:  Emerging issues in 

organizational science.  New Delhi:  New Age International (P) Ltd.  (1996)  

2. Kumar, Shrawan.  Perspectives in rehabilitation ergonomics.  London:  Taylor and 

Francis.  (1997)  

3. Close Guy.  Work Improvement.  New York:  John Wiley and Sons.  (1980) 

4. Drucker, Peter.  The practice of management.  Bombay:  Allied Publishers.  
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5. Gilbreth, S, Thomas O and Clymer E.  Management in the home.  New York:  Dodd, 

Mead and Co.  (1960)  

6. Grandjean ETienne.  Ergonomics of the home.  London:  Taylor and Francis Ltd.  

(1978)  

7. Hargon C.T., Cook J.S.  Human energy gives to equipment design.  New York:  

McGraw Hill.  (1963)  

8. Deleha S. Elements of work study  

9. Larkin.  Work study and practice  

10. McCormick. Human factors in engineering.  (1964)  

11. Oborne David.  Ergonomics at work.  London:  Chickester, John Wiley and Sons.  

12. Steidle and Braton E.C.  Work in the home.  London:  John Wiley and Sons.  (1968).  

13. Kroemer K.H.E. & E. Grandjean, Taylor & Francis. Fitting the task to the Human (5th 

Edition. London 1997  

14. George Kanawaty. Introduction to Work Study. Universal Publishing Corporation, 

Bombay. (ILO, Geneva) 1994  

15. L.C. Jhamb. Production Management. Everest Publishing House, Mumbai 2002, 

Seventh Edition  

16. L.C. Jhamb. Work Study & Ergonomics. Everest Publishing House, Mumbai 1990  

17. Weerdmuster B.A. & Dul J. Ergonomics for Beginners, Taylor & Francis, 1997  

18. Katch & Katch. Exercise Physiology – Energy Nutrition & Human Perf., Lea & Febiger, 

Philadelphia, 3rd Edn. 1991  

19. K.C. Sawant, Human Physiology, Dominant Publishers & Distribution, New Delhi 

110002,  

20. Anne Waugh & Allison Grant, Anatomy & Physiology in Health & Illness, Churchill 

Livingstone, Toronto, 2001  

21. Bridger, Introduction to Ergonomics, Mc Graw Hill, New York, 1994  

22. Eastman Kodak Company, ‘Human Factors Section, ‘Ergonomic Design For People At 

Work’, Volume 1 & 2, Lifetime Learning Publications, VNR, New York, 1983 
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BACHELORS IN RESOURCE MANAGEMENT (INTERIOR SPACE DESIGN) 

Semester IV:   

NAME OF THE COURSE: BASIC AUTO CAD 

CREDIT – 4 

Objectives: 

 To enable students to learn powerful the techniques to customize AutoCAD for their own 
need and to streamline the design process to cover the areas as file maintenance to 
implement CAD standards. 

 To prepare students to meet the industrial requirements of design drafting 

 To serve as a base for further professional education and specialization of interior design 
and decoration 

 To prepare students to keep pace with latest professional and technological 
developments and use these for providing interior design services. 
 

Code 
No.  

Course  TC  Th C  Pr C  Int  Ext  Total  

0845 
Basic Auto CAD                          
(a) 

4 - 4 100 - 100 

 

Module1: INTRODUCTION TO AUTO CAD 

Module Objectives Content Evaluation Pattern 

1.  To 
demonstrate 
the students 
navigate the 
interface, 
open and 
close files, 
use the 
Zoom 
commands 
to adjust the 
display of 
objects on 
the screen. 

 

To describe 

GETTING STARTED WITH 

AUTOCAD 

a) Creating a Custom Workspace 
b)  Using the Keyboard Effectively 
c) Object Creation, Selection and 

Visibility 
d) Working in Multiple Drawings 
e) Copying and Pasting Between 

Drawings 
f) Using Grips Effectively 
 

WORKING EFFECTIVELY WITH 
AUTOCAD 

g) Using Running Object Snaps 
h) Using Object Snap Overrides 

To be done by 
individual student : 

Creating various 
design Patterns and 
shapes by using 
commands: 

Line, poly line, 
circle, ellipse, 
polygon etc. (marks 
10) 

 

Creating landscape 
elements by using 
commands:  



98 
 

the students 
units of 
measureme
nt, function 
keys, and 
coordinate 
systems and 
create basic 
objects, 
using 
different 
data input 
techniques, 
object 
snaps, 
object snap 
tracking, 
polar 
tracking, and 
Polar Snap. 

 

To realize 
the students 
the different 
ways of 
giving  

commands 
and its 
behavior in 
respect to 
the drawing 

 

To enable 
perfection in 
the drawing 
and 
modifying 
the 
commands 
as per the 
final output 
required 

i) Polar Tracking at Angles 
j) Object Snap Tracking 
k) Coordinate Entry 
l) Locating Points with Tracking 
m) Construction Lines 
n) Placing Reference Points 
 

DRAWING PRECISION IN 

AUTOCAD AND ACCURATE 
POSITIONING 

 Drawing Lines 

 Erasing Objects 

 Drawing Lines with Polar Tracking 

 Drawing Rectangles 

 Drawing Circles 

 Undo and Redo Actions 
 

MAKING CHANGES IN YOUR 
DRAWING 

o) Selecting Objects for Editing 
p)     Moving Objects 
q)     Copying Objects 
r)     Rotating Objects 
s)     Scaling Objects 
t)     Mirroring Objects 
u)     Editing with Grips 
 

spline, ellipse and 
sketch commands 
(marks 05) 

 

Creating furniture in 
plan mode with 
specified 
dimensions: 

Table, sofa, chair, 
bed, toilet 
accessories, 
wardrobe, etc. 
(marks 10) 
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MODULE 2: DRAWING ORGANISATIONS AND CREATING LAYOUTS   

Module Objectives Content Evaluation Pattern 

2.  To  Describe in 
detail the 
structure and 
function of Select, 
modify, and 
adjust the 
properties of 
objects using 
object grips and 
the Move, Copy, 
Rotate, Mirror, 
and Array 
commands 

 

To Create and 
manage layers 
and line types 
and obtain 
geometric 
information from 
the objects in the 
drawing. 

To modify objects 
by changing their 
size, shape, 
orientation, or 
geometric 
composition using 
Trim, Extend, 
Offset, Join, and 
other commands. 

 

To make student 
understand how 
to organize the 
drawing. 

ORGANIZING YOUR DRAWING  
WITH  LAYERS 

 Understanding Layer Property 
manager (creating new layer 
and layer utilities) 

 Layer States 

 Changing an Object's Layer 
and its various properties 

 

GETTING INFORMATION FROM 

YOUR DRAWING 

 Working with Object Properties 

 Measuring Objects 
ADVANCED OBJECT TYPES AND  

EDITING  COMMANDS 

 Drawing Arcs 

 Drawing  and editing Polylines 

 Drawing Polygons 

 Drawing Ellipses 

 Trimming and Extending 
Objects 

 Stretching Objects 

 Creating Fillets and Chamfers 

 Offsetting Objects 

 Creating Arrays of Objects 
 

SETTING UP A LAYOUT  AND 

PRINTING YOUR DRAWING 

 Printing Concepts  

 Working in Layouts  

 Copying Layouts  

 Creating Viewports  

 Guidelines for Layouts 

 Printing Layouts with layer and 
colour  management 

 Printing from the Model Tab 

Drafting various 
room layouts 

- Measurement 
layout (marks 
05) 

- Furniture layout 
(marks 05) 

- Flooring layout 
(marks 05) 

- False ceiling 
layout (marks 
05) 

- Creating 2D 
elevations 
(marks 05) 
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MODULE3: BLOCK AND LAYOUT SETTINGS 

Module Objectives Content Evaluation Pattern 

3.  To Create 
and edit 
annotation 
objects using 
multiline and 
single line 
text. 

 

To learn to 
give précised 
dimensions 
and create, 
edit, and 
manage 
dimensions 
and its styles. 

 

To enhance 
the drawing's 
visual 
appearance 
with hatch 
patterns and 
gradient fills. 

 

To create 
blocks and 
reuse them in 
your 
drawings 
using the 
Insert 
command, 
Design 
Center, and 
tool palettes. 

 

INSERTING BLOCKS 

 Making and Inserting Blocks 

 Working with Dynamic Blocks 

 Inserting Blocks with Design 
Center 

 Inserting Blocks with Content 
Explorer 

 

FORMATTING, ADDING TEXT 

AND TABLES 

 Working with Annotations 

 Adding Text in a Drawing 

 Modifying and Formatting 
Multiline Text 

 Adding Notes with Leaders to 
Your Drawing 

 Creating and Modifying Tables 
 

INSERTING HATCHING AND 

GRADIENT 

 Inserting Hatching and gradient - 
Hatching by pick point and object 

 Editing Hatches 

 Scaling of Hatch and rotating 
hatch pattern 
 

ADDING DIMENSIONS 

  Dimensioning Concepts and 
formatting in architectural units as 
well as decimal units 

 Adding Linear,  Radial and 
Angular Dimensions 

 Adding Continue Dimensions, 
Angle specification, Arc 
specification, marking center 
points, etc. 

 Editing Dimensions 

 Scaling the Dimension as per the 
drawing and enlargement / 
reduction in size 

Inserting text, 
dimensions, tables, and 
specification to the 
assignments made for 
Module 2 

 

Add Text (marks 5) 
Add Dimension  
(marks 5) 
Add Table (marks 5) 
Creating a template file 
with all required 
parameters (marks 5) 
Creating different layout 
mode for printing – 
landscape, portrait etc. 
(marks 5) 



101 
 

To use 
drawing 
templates to 
simplify the 
process of 
creating new 
drawings that 
contain all the 
required 
dimension 
styles, text 
styles, and 
layers that 
you would 
otherwise 
create 
manually, 
each time 
you create a 
new drawing. 

 

 

CREATING TEMPLATES 

 Use and advantages of creating 
Templates 

 Controlling Units Display 

 Creating New Layers 

 Adding Standard Layouts to 
Templates, line types, line 
weights etc. 

 Saving Templates 

 

MODULE 4: BLOCK AND LAYOUT SETTINGS 

Module Objectives Content Evaluation Pattern 

4.  To enable 
students to 
become 
comfortable 
with the 
necessary 
tools and 
expand 3D 
modeling 
approaches 
with 
AutoCAD 
focusing on 
solids, 
surfaces and 
mesh 
objects. 

INTRODUCTION TO 3D 

 Knowing to 3D  

 Working in 3D 

 Setting of view ports and 
understanding 

 Creating surface modeling  

 Creating Solid Primitives 

 Creating 

 Composite Solids 

 Creating Models from Cross 
Sections 

 
3D MODIFYING COMMANDS 

 Editing Solid Models 

 3D rotate, move, copy, align, 
array, converting to solid or  
surface commands 

 Adding Detail to Your Solid 

Single room with 
furniture in 3D should be 
prepared 

Extrusion of 
structural element 
(marks 5) 

 

Furniture making in 
3D form (marks 5) 

Applying materials 
(marks 5) 

Applying lights 
(marks 5) 

2 perspective view 
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To build 
photography 
and 
composition 
skills by 
setting up 
house 
perspectives 
and 
renderings. 

 

To be 
familiar with 
navigating, 
configuring 
and utilizing 
AutoCAD 
materials 
and also 
how to 
import new 
or scanned 
materials 
and applying 
it to generate 
realistic 
perspectives
. 

 

Models 
 

EDITING MODELS 

 Converting Objects 

 Extracting Geometry from Solid 
Models 

 Changing the Model Position 

 Duplicating the Model 

 Getting Information from 3D 
Object 
 

WORKING DRAWINGS AND 3D 
OBJECTS 

 Section a Solid Model and 
Generate 2D Geometry 

 Working with Layouts 

 Creating Drawings from 3D 
Models 
 

RENDERING AND SAVING 
RENDERED IMAGES 

 Setting Perspective / isometric  
views and rendering it in to 
different visual styles 

 Applying materials to solids and 
changing its properties 

 Applying lights to space and 
changing its fall of light and 
intensity 

 Adding landscape to the drawing  

 Rendering and saving the 
images 

 
 

(marks 5) 

 

Evaluation pattern: 

 Complete portfolio to be made for all above assignments submitted. 

 The total of 100 marks should be converted out of 25 marks and submitted for internal 

marking 

 Final examination of 75 marks should be conducted. 
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Reference: 

 Autocad 2007, Autocad 2008, Archicad 11 versions 

 You Tube tutorials for reference commands  

 AutoCAD 2009 Tutorial - First Level: 2D Fundamentals by Randy Shih and John 

Granger (15 Apr 2008)  

 AutoCAD 2009 Tutorial - Second Level: 3D Modeling by Randy Shih (1 Jul 2008)  

 Autocad 2009 Tutorial: First Level: 2d Fundamentals by Randy Shih (31 May 2008) 

 vocational computer-aided design and manufacturing of professional planning 

materials: CAD: AutoCAD 2009 Tutorial(Chinese Edition) by LI TENG XUN LU JIE 

(1991)  

 Revit 2013 Bundle - Revit Architecture 2013, Revit Structure 2013, Revit MEP 2013 

 Architecture 2013 Bundle - AutoCAD Architecture 2013, AutoCAD MEP 2013, 

Navisworks 2013, Raster Design 2013 

 Civil 3D 2013 Bundle - Civil 3D Introduction 2013, Civil 3D Advanced 2013, Map 3D 

2013, Navisworks 2013, Raster Design 2013 

 AutoCAD 2013 Bundle- AutoCAD Introduction 2013, AutoCAD Advanced 2013, 

Raster Design 2013, AutoCAD Update 2013 

 

Reference sites: 

 http://www.autocadtutorials.net/ 

 http://www.youtube.com/watch  
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BACHELORS IN RESOURCE MANAGEMENT (INTERIOR SPACE DESIGN) 

Semester V :   

NAME OF THE COURSE COURSE: INTERIOR DESIGNING 

CREDIT – 4 

Objective- 

 To equip the students with thorough knowledge about basic concepts of interior 
design. 

 The students shall also learn planning processes and develop intellectual and 
creative skills required for Interior Design  

 Develop futuristic concepts for interior design in profession 

Code 
No.  

Course  TC  Th C  Pr C  Int  Ext  Total  

0851 
Interior Designing                         
(a) 

4 4 - 25 75 100 

 

MODULE 1. INTERIOR DESIGN AND DECORATION 

Module Objectives Content Evaluation Pattern 

1 Understanding 
importance of 
the role of 
interior 
designer and 
be able to 
differentiate 
between 
Design and 
decoration. 
 
Gain an 
understanding 
of the 
principles of 
interior design. 
 

UNDERSTANDING DESIGN AND 
DECORATION. 
 
CONSIDERATIONS FOR 
DESIGNING RESIDENTIAL 
INTERIOR SPACES – BIG AND 
SMALL AREAS. 
 
RENOVATION OF EXISTING 
INTERIORS 

- Elimination 
- Rearrangement of existing 

furniture. 
- Concealment 
- Supplementation 
- Refinishing surfaces. 

 
INTERIOR – AS AN ESSENTIAL 
COMPONENT OF 
ARCHITECTURE. 

Identify any five basic 
structures along with 
decoration  
(Marks 05) 
 
Collection pictures of 
any one residence  
(1 Bed hall and Kitchen 
Space) (Marks 05) 
 
Suggestions to be 
discussed  for 
renovation of the above 
evaluated space  
(Marks 05) 
 
Identify different 
architectural and 
interior space 
(Marks 05) 
 

Over all presentation 
(Marks 05) 
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Module 1:    INTERIOR STYLES 

Module Objectives Content Evaluation Pattern 

2 To Identify 
Concepts 
with 
approach; 
Styles & 
Historical 
Periods; and 
Themes. 
 
Identify the 
conceptual 
interpretation 
of a design 
brief and 
requirements 
as the basis 
for 
developing 
imaginative 
and 
innovative 
responses 
 

EARLY FURNITURE STYLES 
- Greek Furniture 
- Roman Furniture  
-  

 ORIENTAL FURNITURE STYLES 
- Chinese Furniture  
- Japanese Furniture 
- Indian Furniture 

 
THE RENAISSANCE  FURNITURE 
STYLES 

- French Furniture 
- The Neo Classical Style 

 
MODERN FURNITURE – 
ADVANTAGES,DISADVANTAGES 
AND USES 

- Metal  
- Cane And Bamboo 
- Glass, Marble And Leather 
- Plastics  
- Types Of Modern Furniture - 

Knock Down Furniture, 
Contemporary Furniture  

-  Wrought Iron Furniture, Steel 
Furniture. 

Group presentation 
(2 to 3 students)
  
 
Data collection 
(marks 10) 
 
PowerPoint 
presentation  
(marks 10) 
 
Discussion   
(marks 05)  
 

  

Module 2:   SURFACE TREATMENT IN INTERIORS 

Module Objectives Content Evaluation Pattern 

3 To gain 
better 
understandin
g of interior 
design 
based on 
Aesthetical 
and 
Functional 
aspects. 
 
Encourage 
individual 
creativity 

WALL AND WALL FINISHES  
- Wall papers. 
- Cladding. 
- Paints. 
- Murals. 
- Paneling. 
- Plastering. 

 
FLOOR AND FLOOR FINISHES 

- Hard floor covering (natural 
and artificial) 

- Soft floor coverings (carpets, 
durries etc.) 
 

The college should 
arrange of above 
samples for easy 
identification of 
students 
 
Mock Test to be 
taken (students are 
supposed to 
identify the samples 
displayed)  
  
Wall and wall 
finishing   
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and 
originality in 
design 
responses 
and in the 
communicati
on of ideas 
and 
information. 
 

CEILING  
- False Ceiling of different 

types materials and ceiling 
finishes. 

 
FURNITURE FURNISHINGS AND 
FINISHES 

- Laminates 
- Polishes 
- Paint (Duco) 
- Veneer 
- Upholstery  
- Leather 

 
WINDOW TREATMENTS  

- Soft window treatments – 
Draperies, Curtains and 
Shades 

- Hard window treatments - 
Blinds (Roman, Platex, Roller, 
Caufferd) , Louvers 
(horizontal & vertical), 
Shutters, screens and panels 

- Top window treatment –  
            Cornice or mouldings,  
            Lambrequins and 
Cantonnieres 

(marks 05) 
 
Floor and floor 
finishes 
(marks 05) 
 
Ceiling – materials 
(marks 05) 
 
Furniture 
treatments 
(marks 05) 
 
Window 
Treatments (marks 
05) 
 

 

Module 3: LANDSCAPING 

Module Objectives Content Evaluation Pattern 

4 Will enable 
to focus on 
the 
development 
of practical 
skills in the 
critical 
interpretation 
of the 
relations 
between 
architecture 
and interior 
design 
landscape. 

IMPORTANCE OF LANDSCAPING  
- Introduction  
- Principle of landscaping 
- Elements  

 
INDOOR LANDSCAPING –  

- Principles,  
- Features  
- Selection,  
- Arrangement   
- Care and maintenance 

 
OUTDOOR LANDSCAPING –  

- Principles,  
- Features  

The field visit 
should be arranged 
for students for 
indoor and outdoor 
landscapes 
 
The students 
should prepare a 
report on the visit 
and submit in file 
form  
(marks 25) 
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To develop 
an 
awareness 
of modern 
built and 
landscaped 
environment
s as spatial 
formations 
having 
complex 
aesthetic. 
 

- Selection,  
- Arrangement   
- Care and maintenance 

 
GREEN INTERIORS 

- Concept of green interior 
- Adoption of green concept in 

interior designing - Use of 
renewable energy, Use of 
recycle, reuse of materials 
minimum consumption of 
energy in manufacturing and 
usage 

 

 

REFERENCES: 

1. Gandotra V., Shukul M. and Jaiswal N. (2010): Introduction to Interior Design and 

Decoration. New Delhi – dominant publishers and distributers 

2. Mitton M. and Nystuen C.(2011): residential Interior Design – A guide to planning 

spaces 2nd Edition. John Wiley and Sons, New Jersey 

3. Calloway S.: The Elements of Style-An Encyclopedia of domestic architectural detail. 

Octopus Publishing Group Ltd. London 

4. E and OE.  Planning – the architect’s handbook 

5. Kumaraswamy N. and Kameswarra Rao (1998): Building planning and drawing: Anand, 

India: Charotar Publishing House 

6. Shah, M.G.,C.M.Kale and S.Y.Patki (1998).Building drawing. New Delhi: Tata Mc Graw-

Hill publishing company limited 

7. Chiara, Joseph De and John Haneock Callendar(Edited by in 1980). Time saver 

standards for Building Types. New York : MC Graw Hill Book Company. 

8. Singh, Gurucharan and  Subhash  Chandar (2004): Building planning designing 

and scheduling: Delhi :standard publishers distributors. 

9. Seelcy Ivor H.  Building Technology.  Hamshire:  Macmillan Press Ltd. (1993) 

10. National Building code of Inida.  New Delhi:  Bureau of Indian Standards.  (1983) 

11. Shah, M.G., Kale.  Principles of Building drawing.  Delhi:  Macmillan India Limited.  

(1995) 

12. Rangwala S.C. et al.  Engineering materials.  Anand:  Charotar Publishing House.  

(1996) 

13. Lyons, Arthur.  Materials for architects and builders.  London:  Arnold.  (1997) 
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BACHELORS IN RESOURCE MANAGEMENT (INTERIOR SPACE DESIGN) 

Semester V:   

NAME OF THE COURSE:  RESIDENTIAL PLANNING & DETAILING    

CREDIT :4 

Objective- 

 To understand various aspects and requirements of a residential interior design 

 The student will be able to design residential interiors ranging from simple activity 
based small-scale residence of about 30 Sq. M. to complex activity based large-scale 
residence of about 300 Sq. M. (1-room unit to independent bungalow) 

 To learn technical specifications of designed furniture 

Code 
No.  

Course  TC  Th C  Pr C  Int  Ext  Total  

0852 
Residential Planning & 
Detailing (a) 

4 - 4 25 75 100 

 

MODULE 1. RESIDENTIAL FURNITURE 

Module Objectives Content Evaluation Pattern 

1 To develop 
Aesthetical 
and 
Functional 
Concepts of 
Design in the 
students 
mine to look 
at the subject 
in a designer 
way. 
 
To create 
awareness to 
students 
about 
Importance of 
design - 
Optimisation, 
Economics 
 

SKETCHING RESIDENTIAL 
FURNITURE (SKETCH BOOK) 

- Living 
- Dining 
- Kitchen  
- Store 
- Bedrooms 
- Toilets 

 
DIFFERENT ARRANGEMENTS 
FURNITURES FOR THE ABOVE 
SPACES 
 
SKETCHING INDIVIDUAL ROOMS 
WITH DIFFERENT 
ARRANGEMENTS AND 
CREATING ALTERNATIVES OF 
SAME SPACE 
 
SKETCHING 3 DIMENSTIONAL 
VIEWS OF EVERY SPACE 
DESIGNED 

To maintain a 
sketchbook / journal for 
sketches and data 
collection 
(marks 10) 
 
To select different 
pictures from magazine 
and develop 
orthographic projection 
of the selected drawing 
(marks 10) 
 
Copying the perspective 
views on tracing for 
above selected pictures 
(marks 05) 
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Module 2. DESIGNING AND HOUSE PLANNING 

Modul
e 

Objectives Content Evaluation Pattern 

2 To make 
students 
understand 
Implement 
Processes of 
Design. 
 
To differentiate 
between good 
and better 
design 
concepts 
 

DESIGNING A STUDIO 
APATMENT FOR A SINGLE 
PERSON 

- Plans 
- Sectional Elevations 
- Views 

 
DESIGN OF TWO BEDROOM 
HALL KITCHEN WITH DINNING 
SPACE. 

- Plans 
- Sectional Elevations 
- Views 
- Reflected Ceiling plans 
- Flooring plan 

 
VARIOUS RESIDENTIAL 
SERVICES 

- Services layouts - Plumbing 
and Drainage Layout, 
Electrical layout, air- 
conditioning  

- Material Chart 
 
DESIGNING A ROW HOUSE WITH 
MEZZNINE/ PENTHOUSE WITH 
TARRACE/ DUPLEX FLAT/ 
BUNGLOW WITH FIRST FLOOR 
150 TO 200 SQ.MT. 

- Planning requirements with 
concept 

- 3 dimensional views (manual 
or computerized) 

 

Marking the above 
mentioned projects 
 
Studio apartment 
(marks 25) 
 
2 BHK residential flat
   
(marks 50) 
 
Bungalow/Row house/ 
Penthouse / duplex 
(marks 25) 
 
Total of 100 marks shell 
be brought down to 25 
marks 
 

 

Module 3. RENDERING 

Module Objectives Content Evaluation Pattern 

3 To enable 
students in 
understandin
g various 

INTRODUCTION TO BASIC 
RENDERING MATERIALS:  

- Paper,  
- rendering mediums  

Same designed sheets 
to be rendered in pencil 
colours/ water colours 
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material 
presentation  
 
To create a 
visualization 
of their 
design and 
understand 
the colour 
combinations 
and its 
variations 
 
 

- equipment to assist the 
drawing and rendering 
process 

 
LEARNING THE BASICS:  

- Mixing colours,  
- basic application of the - 

mediums,  
- shadow casting and 

highlighting 
 
RENDERING OBJECTS AND 
DIFFERENT MATERIALS IN 
INTERIORS 

- Marble 
- Granite 
- Glass 
- Wood  
- Curtain 
- Steel  
- Landscape etc. 

 
RENDERING VARIOUS TYPES OF 
INTERIORS:  

- Two dimensional plans and 
elevations,  

- effects of lighting on 
materials,  

- various types of interior - 
environments,  

- using mixed mediums 
 

Studio apartment 
(marks 05) 
 
2 BHK residential flat
   
(marks 15) 
 
Bungalow/Raw house/ 
Penthouse / duplex 
(marks 05) 
 
Total of 100 marks shell 
be brought down to 25 
marks 
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Module 4. DETAILING OF FURNITURE DESIGNED FOR RESIDENTIAL SPACE  

Modul
e 

Objectives Content Evaluation Pattern 

4 To develop in 
the student the 
capacity to 
visualize and 
draw simple 
commercial 
interior 
schemes 
 
To develop 
student skills in 
selection of 
appropriate 
materials for 
various 
surfaces 
 
To enable 
student to 
understand the 
code of 
professional 
management 
and practice as 
interior 
designers. 
 

SURVEY PROJECTS ON 
VARIOUS INTERIOR MATERIALS. 

- Wood,  Plywood and its other 
forms 

- Glass and its types 
- Steel 
- Laminates and veneers 
- Fabric and upholstery etc. 

 
ARRANGING SITE VISIT FOR THE 
BETTER UNDERSTANDING OF 
ACTUAL SITE WORK 

- Residential sites 
- Exhibition visits 
- Factory visits (modular 

furniture/ any interior product 
manufacturing etc.) 

 
ALL DRAWINGS SHOULD HAVE 
SECTIONAL PLAN, ELEVATION, 
SECTIONAL ELEVATION AND 
ENLARGE DETAIL OF EVERY 
CORNERS AND JOINTS 

- Kitchen platform 
- TV unit 
- Single / Double bed 
- Wardrobe 

 

Material survey 
(marks 05) 
 
Site and exhibition visits
   
(marks 05) 
 
Sheets making 
(marks 15) 
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REFERENCES: 

1. E and OE.  Planning – the architect’s handbook 

2. Kumaraswamy N. and Kameswarra Rao (1998): Building planning and drawing: Anand, 

India: Charotar Publishing House 

3. Shah, M.G.,C.M.Kale and S.Y.Patki (1998).Building drawing. New Delhi: Tata Mc Graw-

Hill publishing company limited 

4. Chiara, Joseph De and John Haneock Callendar(Edited by in 1980). Time saver 

standards for Building Types. New York : MC Graw Hill Book Company. 

5. Singh, Gurucharan and  Subhash  Chandar (2004): Building planning designing 

and scheduling: Delhi :standard publishers distributors. 

6. Seelcy Ivor H.  Building Technology.  Hamshire:  Macmillan Press Ltd. (1993) 

7. National Building code of Inida.  New Delhi:  Bureau of Indian Standards.  (1983) 

8. Shah, M.G., Kale.  Principles of Building drawing.  Delhi:  Macmillan India Limited.  (1995) 

9. Rangwala S.C. et al.  Engineering materials.  Anand:  Charotar Publishing House.  (1996) 

10. Lyons, Arthur.  Materials for architects and builders.  London:  Arnold.  (1997) 

11. Porter, Brian.  Carpentry and Joinery.  London:  Arnold.  (1990) 

12. Verma, H.K.(Ed).  Architects, interior designers and building trade desk book. Bombay:  

Magnum communications P. Ltd.  (1993) 

13. Deshpande, R.S.  Modern ideal homes for India.  Poona:  United book 

corporation.(1982) 

14. Agan T, J.B.LIPPINCOTT" The house its plan and use". 

15. Agan T , JB Lippincott,"The house- Principles, Resources, Dynamics."  

16. Conran Terence "the house book" (2nd edition) 

17. Time  saver  standard for  Interior  design of space planning. 

18. "Interior Design" by Ahmed A. Kasu. 

19. Angela Fishbure "Creating your own soft furnishing". 

20. John Pile "Interior Design". 

21. Diwan Sudhir (1999), Sanskruti, A manual of Interior  Design, Volume 1 & 2, Mumbai 

: Interior Affairs. 
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BACHELORS IN RESOURCE MANAGEMENT (INTERIOR SPACE DESIGN) 

Semester V:   

NAME OF THE COURSE:  BUILDING CONSTRUCTION  

CREDIT :4 

Objective- 

 To make the students aware of the types, properties, trends and cost of building materials 

 To enable the students to become aware of the structural systems and techniques of 
building construction 

 To improve knowledge of students in the areas of detailing  

Code 
No.  

Course  TC  Th C  Pr C  Int  Ext  Total  

0853 
Building Construction                  
(a) 

4 - 4 25 75 100 

 

MODULE 1: THEORY OF BUILDING MATERIALS  

Module Objectives Content Evaluation Pattern 

1 To acquire 
the 
knowledge of 
various 
building 
materials its 
costing and 
mode of 
purchase 
 
Application 
methods of 
different 
materials on 
wall, floor, 
ceiling, 
furniture etc. 
 
 

BASIC BUILDING MATERIALS- ITS 
TYPES, PROPERTIES AND USES 

 Bricks 

 Stone (aggregate and sand) 

 Lime  

 Cement  

 Steel  

 Concrete and RCC 

 Mortar and Plaster  

 Wood and seasoning of wood 
 
LATEST BUILDING MATERIALS 

 Prefabricated – Materials 

 Recycled materials 

 New materials 
 
MATERIALS FOR WALLS AND 
FLOORS 

 Natural  -Granite,  limestone, 
sandstone, marble 

 Manmade -  marble mosaic,  
terrazzo, ceramic,  vitrified 
tiles, glazed tiles cement tiles 

Sheets of brick wall 
and bonds , stone wall 
should be drafted  
(Marks 15) 
 
Project work / survey 
on various building 
materials and 
application   
(marks 10) 
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Module 2: PARTS OF BUILDING COMPONENT 

Module Objectives Content Evaluation Pattern 

2 Learning 
about basic 
building 
structural 
systems, its 
technical 
specification 
and methods 
of 
nomenclature 
 

Understandin
g building 
components, 
its need and 
special 
features 
 

STRUCTURAL SYSTEMS: 

 Load bearing wall – 
structures 

 Frame Structures 
 

CONSTRUCTIONAL FEATURES 
OF A HOUSE: 

 Foundation: Types – Shallow  
(strip) and deep (Isolated 
foundation) 

 Plinth, threshold, DPC 

 Super structure 

 RCC columns, beams, slabs, 
plinth beams 

 RCC floors, ceilings 

 Walls: Brick and stone walls 
and bonding 

 
CONSTRUCTIONAL FEATURES 
OF DOORS  

 Types of Doors:  

 Flush Paneled door 

 glazed door 

 Sliding doors. 
 

TYPES OF WINDOWS:  

 On basis of materials used – 
Wooden, Aluminum, Steel, 
PVC 

 On basis of Shape and 
opening - Bay window, Bow 
window, Circular ,Pivoted 
window, Arched window 

 On basis of place and 
position - Corner window, 
Gable window, Sky window, 
french window etc. 

 

STAIRCASE AND RAMP: 

 Requirements of a - good 
staircase 

 Types of staircases 

 Requirements of a good 
ramp 

Building component 
and building structure 
(marks 20) 
 
Lintels and arches 
(marks 20) 
 
Sheets on types of door
   
Marks 20) 
 
Sheets on types of 
windows 
(Marks 30) 
 
Staircase its types and 
its terminologies 
(Marks 10) 
 
*TOTAL OF ALL 
MODULE: 2 SHALL BE 
BROUGHT DOWN TO 
25 MARKS. 
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Module 3: FURNITURE CONSTRUCTION 

Module Objectives Content Evaluation Pattern 

3 To make 
student 
understand 
the basic 
joinery of 
wood/ 
furniture or 
articles 
 
Learning 
associated 
furniture fitting 
and fixtures 
 

WOOD CONSTRUCTION 

 Different types of wood joints 

 Tools of carpentry. (For 
doors, windows, c/b. etc.) 

 
HARDWARE, FITTINGS, 
FIXTURES AND FASTNERS 

 Types of hinges 

 Aldrobp 

 Tower bolts 

 Knobs 

 Screws, nails, nuts and bolts 
 
BASIC FURNITURE DETAILING – 

 Table (dining/center/side) 

 Bed with/without side tables 

 Sofa 

 Wardrobe. 
 

Survey on hardware 
used in furniture 
(marks 05) 
 
Sheets on wood 
joinery with exploded 
view   
(marks 05) 
 
Furniture sheets of 
plan, elevation. 
Sections and detailing 
(marks 10) 
 

 

Module 4: CONSTRUCTION DETAILING 

Module Objectives Content Evaluation Pattern 

4 To develop 
understanding 
of various 
partition and 
its 
constructions 
 
To detail out 
each design 
for its final 
execution 
 

PARTITION 

 Stud partition 

 Glass partition 

 Sound proof partition 
 
PANELING 

 Wood paneling 

 Gypsum paneling 
 
FALSE CEILING 

 Plaster of Paris ceiling 

 Wood and glass ceiling 

Detail out every above 
sheets specified in 
sheet or sketch form  
(Marks 25) 
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REFERENCES: 

1. Chudley, R.(1985). Construction Technology Volume I to V.  Essex: ESBS/Longman. 
2. E and OE.  Planning – the architect’s handbook 
3. Kumar, Sushil (1992).  Building Construction.  Delhi:  N.C.JaIN 
4. Kumaraswamy N. and Kameswarra Rao (1998): Building planning and drawing: Anand, 

India: Charotar Publishing House 
5. McKay W.B.  Building construction. Vol 1-5 London:  ELBS and Longmans. 
6. Shah, M.G.,C.M.Kale and S.Y.Patki (1998).Building drawing. New Delhi: Tata Mc Graw-

Hill publishing company limited 
7. Chiara, Joseph De and John Haneock Callendar(Edited by in 1980). Time saver 

standards for Building Types. New York : MC Graw Hill Book Company. 
8. Singh, Gurucharan and  Subhash  Chandar (2004): Building planning designing 

and scheduling: Delhi :standard publishers distributors. 
9. Seelcy Ivor H.  Building Technology.  Hamshire:  Macmillan Press Ltd. (1993) 

10. Barry, R.  The construction of buildings.  London ELBS.  (1980) 
11. Ranglwala, S.C. et al.  Building construction.  Anand: Charotar Publishing House.. 

(1993) 
12. Limon, Alec.  Beginner’s guide to building construction.  London:  Newness Technical 

Books.  (1980) 
13. Ching, Francis.  Building construction illustration. New Delhi:  CBS Publishers and 

distributors.  (1987) 
14. National Building code of Inida.  New Delhi:  Bureau of Indian Standards.  (1983) 
15. Shah, M.G., Kale.  Principles of Building drawing.  Delhi:  Macmillan India Limited.  

(1995) 
16. Rangwala S.C. et al.  Engineering materials.  Anand:  Charotar Publishing House.  

(1996) 
17. Lyons, Arthur.  Materials for architects and builders.  London:  Arnold.  (1997) 
18. Porter, Brian.  Carpentry and Joinery.  London:  Arnold.  (1990) 
19. Verma, H.K.(Ed).  Architects, interior designers and building trade desk book. Bombay:  

Magnum communications P. Ltd.  (1993) 
20. Deshpande, R.S.  Modern ideal homes for India.  Poona:  United book 

corporation.(1982) Patil, Subhash M.  Plumbing engineering.  Bombay:   Seema 
Publications (1995) 

21. Grosset and Dunlap.  Manual of home repairs, remodeling and maintenance.  New 
York:  Grosset and Dunlap  (1969) 

22. Deolalikar S.G.  Plumbing Design and practice.  New Delhi:  Tata McGraw Hill 
Publishing Co. Ltd. (1994) 

23. Rangwala S.C.  Water supply and sanitary engineering.  Charotar Publishing 
House.(1992) 

24. Barry R.  The Construction of Buildings.Volumes 1 to 5  London:  Granada. (1978) 
25. P.N.Khanna, Indian Practical Civil Engineers handbook, New Delhi, Engineers 

Publishers, (1953) 
26. A.Kamala D.L.Kanthrao, Environmental engineering Water Supply, Sanitary 

Engineering & Pollution, New Delhi, Tata McGraw-Hill Publishing Company ltd. (1988) 
27. S.K.Hussain, Text book of water supply and sanitary engineering, New Delhi, Oxford & 

IBH  
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BACHELORS IN RESOURCE MANAGEMENT (INTERIOR SPACE DESIGN) 

Semester V :   

NAME OF THE COURSE: ADVANCE AUTO CAD 

CREDIT – 4 

Objectives: 

 To enable students to learn  and enhance their 3 dimensional visualization for their 
design / future design presentation 

 To prepare students to meet the professional requirements of designing and creating 
new visions 

 To serve as a base for further professional education and specialization of interior 
design and decoration 

 To prepare students on -Presentations like photo imaging, realistic views, animation, 
etc. 

Code 
No.  

Course  TC  Th C  Pr C  Int  Ext  Total  

0854 
Advanced Auto CAD                    
(a) 

4 - 4 100 - 100 

 

MODULE 1. 3DS MAX INTERFACE AND BASIC COMMANDS   

Module Objectives Content Evaluation Pattern 

1. To 
demonstrate 
the students 
navigate the 
interface, 
open and 
close files, 
use the Zoom 
commands to 
adjust with 
view ports 
and viewing 
the object in 
plan, 
elevations 
and 
perspective 
view 
together. 
 
To describe 

UNDERSTANDING 3D MAX 
INTERFACE 

- Introduction to 3ds Max 
- Four Ports and configuration 
- Unit Setup 
- Application of Tools In Main 

Tool Bar 
- Link, Unlink, Selection Tools, 

Operating Tools, Mirror & 
Snaps 

- Navigation Panel, Tab Panel , 
Media Panel ,Grid And Snap 
Set Up  

- Application of Tools From 
Main Tool Bar 

- Selection Sets , Align , Layers 
, Render ,Material Editor 

- Interface For Command 
Panel 
 

 

To be done by 
individual student  
 Creating Basic objects 
and understanding its 
placements with 
standard parameters 
Box, cylinder, cone, 
pyramid, tea pot, plane 
etc..  
(marks 10) 
 
Creating Basic objects 
and understanding its 
placements with 
extended parameters 
Hydra, Torus Nut, 
Chamfer Box , 
Chamfer Cylinder 
(marks 05)  
 
Drafting a Bed And 
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the students 
units of 
measurement
, function 
keys, 
snapping to 
the objects, 
keyboard 
entry, 
shortcut 
options 
 
To enable 
perfection in 
the drawing 
and 
modifying the 
commands as 
per gizmo 
settings 
 

 
MODELING USING BASIC 
PRIMITIVES  

- Standard primitives, basic 3d 
forms and it s parameters 

- Keyboard entry method and 
specific modification method 

- Creating segments and its 
utility 

- Application Of Tools From 
Main Tool Bar 

- Selection Sets , Align , Layers 
, Render ,Material Editor 

- Interface For Command 
Panel 

- Create , Modify , Hierarchy , 
Object Categories 

- Tools- Array , Mirror 
 

MODELING USING EXTENDED 
PRIMITIVES  

- Group Menu, X-Y-Z Axis ,Co 
Ordinates , Family 
Parameters etc. 

- And Modeling Hedra, Torous 
Nut, Chamfer Box , Chamfer 
Cylinder etc. 

- Modeling Of Interior Object 
Like Sofa , Tables , Beeds , 
Cupboards etc 
 

BASIC DRAWING 
TRANSFORMING OBJECTS 

- Parameters Modifier 
- Bend , Taper , Twist , Shell , 

Slice , Wave , Noise , Etc 
- Appling Parametric Modifiers 

With Shell Modifiers 
- Limit Effects Gizmo Center 

 

Sofa Set With Dining 
Tables And Chairs. 
(marks 10) 
 

 

MODULE 2. MODELING USING PARAMETRIC MODIFIERS 

Module Objectives Content Evaluation Pattern 

 To  describe 
in detail the 
structure and 

EDITING POLY MODELS  
- Concepts Of 2d Shapes , Line 

Spline Difference Between 

Creating furniture 
library  
(marks 10) 
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function of 
Select and 
Modify to 
adjust the 
properties of 
objects using 
object grips 
and the 
Move, Copy, 
Rotate, 
Mirror, and 
Array 
commands 
 
To modify 
objects by 
changing 
their size, 
shape, 
orientation or 
geometric 
composition 
using with 
scale and 
gizmo. 
 
To enable 
students to 
learn and 
merge 
drawings to 
create 
required 
design. 
 

Editable 
- Spline And Default Shapes 

Brief Visualization On Arc , 
Rec , Ngon , 

- Circle , Ellips , Helix , Text , 
Stares 

- Extrude Lathe , Loft, Boolean 
- Sub – Parameters Of Line  

1. Vertex  
2. Segments  
3. Spline 

 
EDITABLE SPLINE 

- Attach & Cross Section 
- Editing Line S By Expiring 

Vertex , Segments , Splines 
- Modeling Concepts Of Bevel 

Profile 
- Vertex Parameters – (Fillet , 

Chamfer , Fuse , Weld , 
Connect , Insert, Etc) 

- Segment Parameters (Insert, 
Break, Divide, Hide , Unhide, 
Etc) 

- Spline Parameters (Trim, 
Extend, Out Line Etc )  
 

USAGE OF COMPOUND 
OBJECTS 

- Creating Subtraction & 3d 
Objects From 2d Line S & 
Shapes 

- Apply Mirror Any Align Attach 
Commands On 2d Lines 
Changing And Converting To 
3d 

- Editable Spline Copy Of 
Segment And Line 

- Editable Patch And Editable 
Nurms Patch Parameters And 
Modeling Tools Nurms 

- Modifiers And Parameter 
Modify Tools 

- Mesh Smooth And Interaction 
 

GEOMETRICAL 3D OBJECT WITH 

 
Any one room space 
residential/ commercial 
(marks 10) 
 
Adding 3d objects and 
completing  a designed 
space with all required 
accessories 
(marks 05)  
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PARAMETERS 
- Door 
- Windows 
- Wall 
- Railing 
- Stairs 
- Foliages And Site Import 

 
RELATION WITH AUTO CAD AND 
LINE DRAWING 

- Importing 2d Plans And 3d 
Blocks From AutoCAD 

- Exporting 3d Max Files To 
Other Extension 

- How To Draw Plan In Auto 
Cad For 3ds Max Reference 

 

 

MODULE 3. ADDING VISUAL EFFECTS AND ANIMATION 

Module Objectives Content Evaluation Pattern 

3. To enhance 
the drawing's 
visual 
appearance 
with Material 
application, 
adding Light 
and 
Landscape to 
the drawing 
 
To simplify 
the process 
of rendering 
and achieving 
realistic photo 
imaging 
effects. 
 

INTRODUCTION TO MATERIAL 
TEXTURES AND MAPS 
CONCEPTS  

- Texturing And Adding 
Material 

- Introduction To Material 
Editor 

- Mapping Material Slots 
Adding Subestracting Maps 

- Color Concepts Texturing 
With Bitmap Files 

- Apply Material On Surfaces 
- Uvw Mapping Tiling 
- Bitmap Material Creating 

Mirror And Glosyness 
- Multi Material Editing Maps 

 
INTRODUCTION TO LIGHTS 

- Universal Concepts & 3ds 
Max Representation 

- Sun Study & Positioning 
Lights 

- Main & Subordinate Lights 
- Types Of Lights 

1. Omni  
2.Spot  

Inserting text, 
dimensions, tables, 
and specification to the 
assignments made for 
Module 2 
Add Material and 
mapping 
(marks 10) 
 
Add Lights and 
environment  
(marks 10) 
 
Add animation  
(marks 05) 
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3.Directional 
- Light Parameters – 

Restricting Lights 
- General 

Parameters(Conversion Of 
Lights) 

- Intensity And Color 
Attenuation 

- Shadow Parameters 
 

INTRODUCTION TO CAMERA 
- Application And Utilities Of 

Camera 
- Brief Discussion On Camera 

Concepts And Getting 
Previews 

- Parameters For Cameras 
(Lenses And Coverage)  

- Types Of Camera  
1. Free Camera  
2. Target Camera 

- Basics Of Animations 
- Frame To Frame Animation 
- Parametric Animations 
- Morphings And Object 

Animation 
- Noise 

 
CONCEPTS OF RENDERING 

- Scan Line Rendered 
- Properties 

1. Frame Range 
2. Files 
3. File Size Resolution. 
4. Port Selection. 
5. Rendering from Different 
Views 

-  Environments and Back 
Grounds. 
• Active View Port Settings. 
• Creating Still Images (Jpeg, 
Bmp). Movies-(Avi, Mpeg) 
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MODULE 4. PRESENTATION TECHNICS & INTRODUCTION TO OTHER 
ENHANCEMENT SOFTWARES 
 

Module Objectives Content Evaluation Pattern 

4. To enable 
students to 
become 
comfortable 
with the 
necessary 
tools and 
expand 3D 
modeling 
approaches 
with AutoCAD 
focusing on 
solids, 
surfaces and 
mesh objects. 
 
To build 
photography 
and 
composition 
skills by 
setting up 
house 
perspectives 
and 
renderings. 
 
To be familiar 
with 
navigating, 
configuring 
and utilizing 
AutoCAD 
materials and 
also how to 
import new or 
scanned 
materials and 
applying it to 
generate 
realistic 
perspectives. 

INTRODUCTION TO GOOGLE 
SKETCHUP. 

- Google Earth images 
- Tracing the Image 
- Using Push-Pull to Make a 

Building 
- Create a 3D rendering of a 

building using these images. 
1)      Basic drawing in 3D – 
lines, rectangles, circles 
2)      Push-Pull – converting 
shapes from 2D to 3D 
3)      Selection and Inference 
4)      Move, Copy, Offset & 
Mirror 

- Adding materials to lay layout 
to the rendering. 

- Use Sketch Up’s built-in 
lighting model to do shading 
analysis 

- Orienting the drawing to true 
north 

- Lighting model in Sketch Up 
 
INTRODUCTION TO COREL 
DRAW 

- Introduction to CorelDRAW  
- Moving Around and Viewing 

Drawings  
- Basic Drawing Skills  
- Selecting and Manipulating 

Objects  
- Drawing and Shaping Objects  
- Arranging Objects  
- Using and working with Text  
- Working With Objects - 

Outlining and Filling Objects  
- Using Symbols and Clipart  
- Transforming Objects  
- Adding Special Effects  
- Creating Output and 

exporting drawings in various 

Single room with 
furniture in 3D should e 
prepared 
Creating a 3D 
wireframe in Sketch Up 
and adding 
landscaping effects  
(marks 10) 
 
Importing drawing to  
Corel Draw and 
modifying it to give 
material effects in 2D 
drawings  
(marks 10) 
 
Importing 3Dstudio 
max, Sketch Up or 
Corel draw Images and 
editing it for final 
presentation   (marks 
5) 
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 dwf or dwg  or jpg file format 
and sending for final editing 
and printing 
 

INTRODUCTION AND OVERVIEW 
OF PHOTOSHOP 

- How Photoshop Works: 
windows, palettes, features 

- The Tool Palettes 
- Pixels and vector images 
- Size: Dimensions and 

Resolution 
- Selection Tools 
- Transforming and Cropping 
- Layers 
- Pen Tool and Paths 
- Creating Special Effects 
- Saving the pdf image and 

sending for printing 

Evaluation pattern: 

 Complete portfolio to be made for all above assignments submitted. 

 The total of 100 marks should be converted out of 25 marks and submitted for internal 
markingFinal examination of 75 marks should be conducted. 

 

References: 

1. 3ds Max Architectural visualization by one project from start to finish 

2. 3ds max Animation and Visual Effects Techniques - ISBN: 1584502266 

3. 3D Studio MAX in Motion: Basics Using 3D Studio MAX 4.2 - ISBN: 0130475378; 1st 

edition (May 30, 2002) 

4. 3ds max Illuminated: Foundation (v5) -  ISBN: 0970753020 

5. Maxscript and the Sdk for 3d Studio Max - ISBN: 0782127940 

 

Reference sites:` 

 http://www.youtube.com/watch 

  

http://www.youtube.com/watch
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BACHELORS IN RESOURCE MANAGEMENT (INTERIOR SPACE DESIGN) 

Semester V:   

NAME OF THE COURSE: RECENT ADVANCES IN INTERIOR DESIGN  

CREDIT :4 

Objective- 

 After completing the course, it will help the students  to acquire the knowledge of 
available resources for their professional conduct  

 Reworking of existing projects by developing new concepts  

 To help the students in developing their confidence in dealing with various materials, 
its selection while purchasing and negotiating. 

 To develop the ability to understand and distinguish between the quality and rate of 
the product. 

Code 
No.  

Course  TC  Th C  Pr C  Int  Ext  Total  

0855 

Recent Advances in Interior 
Designing (Seminar)                      
(a) 

4 - 4 100 - 100 

 

MODULE 1: SELECTION OF SUBJECT  

Module Objectives Content Evaluation Pattern 

1 To raise 
awareness 
about 
learning 
latest 
development
s and 
research in 
the field of 
interior 
design and 
decoration 
 
To gain an 
insight 
through 
group 
discussion 
 

IDENTIFYING THE TOPIC 
- Planning the topic for the 

seminar identification in 
relation to interior designing 
and decorations like  

- Residential designs,  
- Commercial designs (From 

small store, shop, offices, 
restaurants, café, mega 
stores.)  

- Studying and identifying 
various design creations and 
making list of topics to be 
selected for presentation. 
 

PROVIDING THE SCHOLARLY 
FRAMEWORK 

- Advising them how the 
complete project shall be 

Topic shall be 
selected by 
individual students 
 
Minimum 3 topic 
should be chosen with 
the scope of project by 
the students for the 
seminar presentation  
 
Discuss all three topics 
with students and one 
of them shall be 
finalized if it is suitable. 
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To learn and 
share 
knowledge 
about how 
the new 
development 
/ technology / 
fields will 
benefit the 
existing set of 
knowledge. 
 

conducted 
- To help participants to learn, 

encouraging the learning 
reflection for others as well as 
yourself 

 
UNDERSTANDING OF LINKING 
AND TIME FRAME 

- Dividing the complete project 
work into various stages with 
time bound deadlines to 
reach easily to next stage 

- Making the students aware 
about the linking of every 
stage and its importance 

- Explaining the process of 
survey and how to gather 
information about the subject 
/ topic selected  

 

MODULE 2: ORGANISING THE ACTIVITIES 

Module Objectives Content Evaluation Pattern 

2 To Analyze & 
critique one’s 
own work & 
then apply the 
skill to the 
work  
 
To prepare 
students to 
Read, attend 
lectures & 
discussion of 
readings done 
by other 
students to get 
various 
different 
opinions 
related to 
subject. 
 

PREPARATION 
This part of studies include  

- Recording students 
understanding 

- Knowledge by gathering 
pictures,  

- Visiting sites and various 
Exhibitions related to interior 
design and decoration. 

 
IMPLEMENTATION 

- Documenting the data 
collected from various places 

- Division of research work as 
per their parameters 

- Compiling all collected data in 
a proper sequence and 
arranging as per its required 
format of presentation 
a. Introduction to subject 
b. Scope of subject 
c. Past and present history 

of product 
d. Case studies 

Prepared data shall be 
checked with a 
progress report and 
intermediate marking 
should be done on 
work completion  
 
Checking the continuity 
and methodology of 
the subject and guiding 
them. 
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e. Material chart  
f. Rate analysis table 
g. Conclusion  

 

(Any extra topics required as per the 
subject selected can be added ) 
 

REVIEW AND EVALUATORS 
- Reading all compiled data 

and making corrections 
- Reviewing the written data, 

verifying and editing the data 
in prescribed format   

 

MODULE 3: GUIDELINES FOR PRESENTATION 

Module Objectives Content Evaluation Pattern 

3 To prepare 
students to 
improve their 
self-confidence. 
 
To Develop a 
comprehensive 
portfolio that 
meets the 
expectations of 
the Interior 
design field. 
 

PRACTICE GIVING 
PRESENTATIONS 

- Students can be asked to 
prepare for mock 
presentation  

- They can also practice in 
front of mirror and prepare 
presentation  

 

EXPOSURE TO ONGOING 
RESEARCH  

- reference to current 
research project shall be 
studied to identify the facts 
and to cater the new points 
which are not been 
covered in any theory and 
practical parts 

- internet mediums can be 
helpful to students in 
understanding the various 
ways of presentation 

 

EXPOSURE TO RESEARCH  
CONDUCTED OUTSIDE 

- Library research can help 
students in understanding 
the traditional way of 
manufacturing while  

- Referring to you tube 
videos related to topic 

To acquire knowledge 
about other subject 
may be similar or 
having nearest 
configuration. 
 
Understanding the 
difference between the 
selected subject and 
other objectives. 
 
To have a open 
discussion amongst 
students regarding 
their project 
 
Taking review from 
collogues on 
betterment and 
improvement. 
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which can give them the 
clear idea about the 
manufacturing processes 
of the products in today’s 
market. 

 

MODULE 4: PRESENTATION 

Module Objectives Content Evaluation Pattern 

4 To develop 
confidence in 
themselves  
 
To enable 
them to 
resolve the 
queries of 
opposite 
person by 
answering 
the question: 
requires 
through 
knowledge of 
every aspect 
or detailing of 
the subject 
 

PRESENTATIONS SHOULD BE 
GRADED ON FOLLOWING BASIS
    

- Project grades are the result 
of three areas of evaluation: 
Professionalism, Process & 
Realization. 

- Your grade in the area of 
professionalism will focus on 
issues of attendance, 
preparation, deadlines, 
critique participation, personal 
attitude & articulation – the 
ability to speak & write clearly 
about ideas/concepts 
presented in class. 

- Everyone must take part in a 
group project. All members of 
a group will receive the same 
score; that is, the project is 
assessed & everyone 
receives this score. 

Before the final 
presentation the 
completed files 
shall be submitted 
to the concern 
teacher for final 
reading and 
teacher should give 
them feedback 
regarding the 
project  
 
Also advice the 
students about the 
important points to 
be covered in 
presentation 
 

 

OVERALL EVALUATION PATTERN : 
 

1. Hard bound file with golden embossing shall be submitted in 2 copies  
- One for library and other for certification  

2. The total marking should be marked out of 100 

- Selection of Topic       (marks 10) 

- Subject matter / Data collection      (marks 10) 

- Market survey / case studies      (marks 10) 

- Sample Chart        (marks 10) 

- Rate analysis        (marks 10) 

- PowerPoint presentation / Use of AV aids    (marks 10) 

- Written documentation (Hard Bound Copy) File/compilation  (marks 20) 

- Oral presentation        (marks 20)
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PROGRAMME: BACHELORS IN RESOURCE MANAGEMENT 

SEMESTER  V 

COURSE: WOMEN’S STUDIES 

CREDIT – 4 

Code 

No. 

Subject TC Th 

C 

Pr 

C 

Int 

M 

Ext 

M 

Total 

9356 Women’s Studies 4 2 - 50 - 50 

 

Objectives: 

1. To help students to know the demographic profile of women in India. 

2. To help students to understand the present situation and changes in the status of 

women. 

Module No Objectives Content Evaluation 

   25 Marks 

1.Demographic 
profile of women in 
India and towards 
change 

This module will 
enable students to: 
 
1. Understand the 
demographic profile 
of women in India. 
 
2. To create 
awareness about 
the role and 
importance of media 
portraying women 

1.Sex Ratio 
2.Health 
3.Education 
4.Employment 
5.National Policy of 
Empowerment of 
women 2001 
6.The role and 
importance of media 
portraying women 

Debate 5 marks 
 
Discussion 10 
marks 
 
Presentation 10 
marks 

 

Module No Objectives Content Evaluation 

   25 Marks 
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2.Women, work and 
development 

This module will 
enable students to: 
 
1. Understand the 
present situation 
and changes in the 
status of women. 
 
 
2. Create 
awareness about 
Governmental 
policies and 
strategies for 
women’s 
development and 
role of voluntary 
organizations and 
NGO’s in women’s 
development. 

1. Women in the 
unorganized sector. 
 
2. Women in the 
Organized sector. 
 
3.Legal provision for 
the protection of 
working women 
 
4.Governmental 
policies and 
strategies for 
women’s 
development 
 
5.Role of voluntary 
organizations and 
NGO’s in women’s 
development 

Discussion 10 
marks 
 
Presentation 15 
marks 
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BACHELORS IN RESOURCE MANAGEMENT (INTERIOR SPACE DESIGN) 

Semester VI:   

NAME OF THE COURSE:  COMMERCIAL INTERIOR DESIGN & PROFESSIONAL 
PRACTICE 

CREDIT :4 

Objective- 

 To develop in the student the capacity to visualize and draw simple commercial 
interior schemes 

 To develop student skills in selection of appropriate materials for various surfaces 

 To enable student to understand the code of professional management and practice 
as interior designers. 

Code 
No.  

Course  TC  Th C  Pr C  Int  Ext  Total  

0861 

Commercial Designing & 
Professional Practice                    
(a) 

4 4 - 25 75 100 

 

 

MODULE 1: COMMERCIAL INTERIOR 

Module Objectives Content Evaluation Pattern 

1 To develop 
in students 
the capacity 
to 
understand 
the primary 
factors and 
its influence 
on 
commercial 
interiors  
 

IMPORTANCE OF COMMERCIAL 
INTERIORS 

- Differences between 
residential and commercial 
interiors 

Environment  
Spacing  
Planning  
Circulation  
Privacy 
Zoning 

 
TYPES OF COMMERCIAL 
INTERIORS 

- Commercial establishments 
(big and small) 
Shops, Malls, Retail and 
Departmental Stores, Clinics, 
Restaurents etc. 

Making list of various 
types of commercial 
and analyzing its 
requirements of 
furniture arrangement 
(Marks 10) 
 
Survey on a specific 
types of commercials 
and finding basic 
differences in 
materials, 
arrangements and 
display   
(Marks 15) 
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Institutional – offices, 
education centers, coaching 
classes etc. 

- Public spaces 
Hospitals, Collages, Theaters, 
Hotels, Airports etc. 

- Industrial Spaces 
Factories, Workshops, Small 
scale industries etc. 
 

STUDY OF FACTORS 
INFLUENCING FURNISHING OF 
COMMERCIAL SPACES 

- Types of orgnisation (small, 
medium, large) 

- Space requirement – 
Working space (active and 
passive) 
Dead space 
 

POINTS TO BE CONSIDERED 
WHILE DESIGNING COMMERCIAL 
INTERIORS 

- Location  
- Space Requirement 
- Preferences 
- Financial Aspects  
- Arrangements 

 

 

MODULE 2: DESIGN OF COMMERCIAL SPACES 

Module Objectives Content Evaluation Pattern 

2 To make the 
students 
understand 
the various 
design 
approaches 
and its 
relation with 
the users 
 

POINTS TO BE CONSIDERED 
WHILE DESIGNING COMMERCIAL 
INTERIOR SPACES 

- Study of work centers 
- Environmental factors 
- Body postures 
- Psychological aspects 

 
EXTERNAL AND INTERNAL 
DISPLAY  

- Exhibits- internal , external 
- External facades for display 
- Landscaping 

Visiting malls and 
documenting 
picture  

- Collection 
Facades
  
(marks 05) 
 

- Window 
display
  
(marks 10) 
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INTRODUCTION TO 
COMMERCIAL SERVICES 

- Intercom 
- Computer system 
- Sound equipments 
- Lighting 
- Security & Safety 
- Air conditioning 

- Landscaping 
(marks 10) 

 

 

MODULE 3: PROFESSIONAL PRACTICE 

Module Objectives Content Evaluation Pattern 

3 To make the 
student 
understand 
the technical 
and legal 
working of 
interior 
designer 
profession 

 

To enable 
students to 
learn the 
ethic in 
profession 

 

UNITS AND MODE OF 
MEASUREMENT 
- Measurement of Length, 

Area, Volume 
- Quantity surveying 

 
SPECIFICATIONS 
- Understanding of 

specification 
- Point to be considered in 

specification 
 
ESTIMATING 
- Types of estimate 
- Item rate estimation 
- Estimation on area basis 
- Estimation on cubic basis 
- Estimation on unit basis 
- Labor  estimation 
- Lump sum Estimation  
- Rate Analysis 
- Composite rates  

 
TENDERS 
- Tender Notice 
- Types of tender 
- Item rate Tender 
- Percentage Rate Tender 
- Percentage plus Profit Tender 
- Labour Tender 
- Lump sum Tender 

 

Measuring one 
room and 
calculating 
estimation 
(Marks 10) 
 
Writing a 
Specification for the 
same job to be 
executed 
(Marks 15) 
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CONTRACTS 
- Types of Contract 
- Terms and condition of 

Contract 

 

MODULE 4: MANAGEMENT OF PROFESSION 

Module Objectives Content Evaluation Pattern 

4 To develop 
the skills of 
office 
management 
and 
professional 
ethics in 
students. 
 
To apply 
business 
procedures 
related to 
interior 
design 
projects and 
processes. 
 

DUTIES AND LIABILITIES IN 
PROFESSION 

- Designers relation with 
Clients 
Contractors  
 

CODE OF PROFESSIONAL 
ETHICS 

- Designer duties towards 
Clients 
contractors 

 
SCALES OF PROFESSIONAL 
FEES 
 

To take a quiz on 
the above topic 
mentioned 
(Marks25) 
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REFERENCES: 
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BACHELORS IN RESOURCE MANAGEMENT (INTERIOR SPACE DESIGN) 

Semester VI:   

NAME OF THE COURSE: ADVANCE INTERIOR DESIGN 

CREDIT 4; 

Objective : 

 To develop in the student the capacity to visualize and draw simple commercial 
interior schemes 

 To develop student skills in selection of appropriate materials for various surfaces 

 To enable student to understand the code of professional management and practice 
as interior designers. 

Code 
No.  

Course  TC  Th C  Pr C  Int  Ext  Total  

0862 
Advance Interior Design              
(a) 

4 - 4 25 75 100 

Module 1: COMMERCIAL FURNITURE 

Module Objectives Content Evaluation Pattern 

1. To develop 
skills in 
students to 
visualize and 
draw simple 
commercial 
furniture  
 

SKETCHING COMMERCIAL 
FURNITURE (SKETCH BOOK) 

- Counters  
- Bank, 
- Shops, 
- Showrooms etc 
- Work centers (Bank, shops) 
- Storage 

 
DIFFERENT ARRANGEMENTS OF 
MODULAR FURNITURES 

- Office table 
- Storage units 
- Filing cabinets 
- Small retail shop of 100 

Sq.Ft. should be designed 
keeping all above data 

- General store/ Mobile shop/ 
Tailor/ Photo Studio etc. 

- Furniture layout 
- Elevations 
- Perspective Views 

Sketchbook 
(Marks 10) 
 
Small retail shop 
designing  
(Marks 15) 
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Module 2: DESIGNING A SMALL COMMERCIAL SPACE 

Module Objectives Content Evaluation Pattern 

2. To develop 
skills in 
students to 
design, draw 
and select 
appropriate 
material in 
commercial 
interiors. 
 

DESIGN OF OFFICE/SHOP/ 
POLYCLINIC/CONSULTING ETC. 

- Plans 
- Sectional Elevations 
- Views 
- Reflected Ceiling plans 

DETAILING  
- Partition 
- False ceiling 
- Wall paneling 

SERVICE LAYOUTS 
- Electrical layout 
- Raceway laout 
- Lan wiring 
- Fire fighting layout 
- Air- conditioning  

 

Commercial space 
designing 
(Marks 25) 
 
 

 

Module 3: QUANTITY SURVEY AND ESTIMATING 

Module Objectives Content Evaluation Pattern 

3. To educate 
the student 
about the cost 
of material 
and working of 
quantity 
 

QUANTITY OF  
- Flooring 
- Doors and windows 
- Civil work 

 
QUANTITY OF FURNITURE 

- Tables 
- Chairs 
- Partitions 
- False ceiling 

 
QUANTITY OF FURNISHINGS 

- Carpets 
- Curtains 
- Wall papers 
- Upholstery 
- Painting 
- Accessories 

 
QUANTITY OF SERVICES 

- Electrification 
- Air conditioners 

Service Layouts 
(Marks 10) 
 
Calculating estimation 
(Marks 15) 
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Module 4: LATEST PRESENTATION TEHNIQUES IN PROFESSION 

Module Objectives Content Evaluation Pattern 

4. To develop 
in the 
students the 
latest skills 
of 
presentation
s using 
software like 
Autocad, 3D 
max,etc. 
 

GRAPHITE PENCILS 
 
PEN AND INK 
 
COLOUR MEDIUM 
 
PRESENTATION OF ONE ENTIRE 
SCHEME INCLUDING PLANS, 
SECTIONS, VIEW LIGHT 
EFFECTS. 
 

By using different 
presentation 
techniques final 
portfolio shall be 
submitted    
(marks 25) 
 
 

 

References: 
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BACHELORS IN RESOURCE MANAGEMENT (INTERIOR SPACE DESIGN) 

Semester VI:   

NAME OF THE COURSE: BUILDING SERVICES 

CREDIT 4: 

OBJECTIVES: 

 To enable the students to draw service layouts for water supply, drainage and 
electricity. 

 To introduce to the student the extra services required for building 

Code 
No.  

Course  TC  Th C  Pr C  Int  Ext  Total  

0863 
Building Services                          
(a) 

4 - 4 25 75 100 

 

MODULE 1: WATER SUPPLY AND SEWERAGE 

Module Objectives Content Evaluation Pattern 

1. To enable 
students to 
understand 
all hidden 
services  
 
To realize 
and workout 
fixtures 
installation 
methods 
  

WATER SUPPLY: 
- Principles of water supply 
- Sources of poteble water 
- Water inlet and storage 
- Distribution of water supply 

 
FITTINGS AND FIXTURES  

- taps,  
- cocks of different types,  
- supply pipes,  
- storage tanks and their 

materials 
 

DRAINAGE: 
- Principle of drainage 
- Distribution system of 

drainage 
- With septic tank  
- Without septic tank 

 
SANITARY FIXTURES  

- water closet,  
- wash basin,  
- sink,  

Making Sheets for 
Water supply and 
drainage 
(Marks 15) 
 
Survey Project for 
Hardware fittings and 
Fixtures 
(Marks 10) 
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- tub etc. 
 

SANITARY FITTINGS AND THEIR 
FUNCTIONS  

- sanitary pipes,  
- traps of different types,  
- Inspection chamber 
- manhole,  

 

 

MODULE 2: ELECTRICITY AND LIGHTING 

Module Objectives Content Evaluation Pattern 

2. To explain 
the 
importance 
electrical of 
fittings and 
fixings 
 
According to 
the type of 
interior the 
method of 
wiring 
pattern  
method of 
laying wiring 
changes 

ELECTRICAL INSTALLATION 
- Understanding sources of 

electricity  
- Supply 
- Meter board 
- Distribution board 
- Lights and power points and 

its uses 
 

ELECTRICAL FITTINGS AND 
FIXTURES  

- Types wires,  
- switches,  
- fuse,  
- circuit breaker,  
- MCB,  
- ELCB,  
- distribution boards,  
- Earthing etc. 

 
WIRING PATTERN 

- Open 
- Conceal 
- Bye laws pertaining to 

electrical installation 
 

Making Sheets for 
Electrical Layout 
(Marks 15) 
 
Symbol Chart and 
specification 
(Marks 10) 
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MODULE 3: SECURITY SYSTEMS 

Module Objectives Content Evaluation Pattern 

3. To enable 
students to 
learn various 
types of 
security 
systems and 
its 
advancemen
ts 
 
 

TRADITIONAL  
- Types of locks 
- Dead lock,  
- Concealed locks 
- Multiple key locks 
- Electronic locks 
-  

CONVENTIONAL SYSTEMS 
 
AUDIO VIDEO SYSTEMS 
 
ALARM SYSTEMS 
 
LATEST SECURITY SYSTEM 

Project on 
PowerPoint 
presentation on 
various security 
systems 
(Marks 25) 
 
 

 

MODULE 4: INTRODUCTION TO OTHER BUILDING SERVICES 

Modul
e 

Objectives Content Evaluation Pattern 

4. To learn about 
other essential 
services used  
in interiors for 
the better living 
environment. 

ACOUSTICS 
 
GARBAGE DISPOSAL – DRY & 
WET, CHUTES. 
 
WATERPROOFING – 
IMPORTANCE, SOURCES OF 
SEEPAGE & LEAKAGE.  
 
LIFTS & ESCALATORS. 
FIRE FIGHTING 
 
ALTERNATE SOURCE OF 
POWER- UPS, GENERATORS 
THEIR POSITIONS AND 
PLANNING. 
 

Making layouts for 
all above mention 
services 
  
 (Marks 25) 
 

 

EVALUATION PATTERN:  

 Internal marks brought down to    25 marks 

 Final Examination     75 marks 
 
Reference: 
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BACHELORS IN RESOURCE MANAGEMENT (INTERIOR SPACE DESIGN) 

Semester VI:   

NAME OF THE COURSE: PROFESSIONAL APPLICATION IN INTERIOR SPACE DESIGN 
(INTERNSHIP) 

Objectives: 

 To gain practical experience in the organization and administration in related field of 
interior space design and services areas and to increase knowledge and skill in 
delivery of services. 

 To learn and experiment the Field-work, theories, concepts, and philosophies acquired 
or developed through classroom experience. 

 To work and learn from professionals in the student’s area of interest, and begin 
establishing ties to the professional community. 

 To enhance job seeking skills for future placement. 

 To enhance professional growth through self-evaluation and reflection. 

Code 
No.  

Course  TC  Th C  Pr C  Int  Ext  Total  

0864 

Professional Application & 
Practices in Interior Designing        
( Internship) (a) 

8 - 8 200 - 200 

 

MODULE 1: TO  IDENTIFY INTERNSHIP 

Module Objectives Content Evaluation Pattern 

1. Internship 
Program is 
designed to 
help learners 
connect your 
academic 
studies to 
practical 
applications 
by offering 
academic 
credit for 
environmenta
lly-focused 
work 
experience. 
 

COURSE OFFERS EIGHT WEEKS 
OF  TRAINING WITH 
PROFESSIONAL BODIES  
One can place internship with 

- Interior designers 
- Architects  
- Landscape Designers 
- Readymade furniture 

showrooms 
- Hardware and software 

companies 
- Ergonomic labs 
- With furniture manufacturer 

etc. 
- In the areas of Event 

Management 
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 - This on the job training will be 
given in employing 
establishments under the joint 
supervision of the 
establishment supervisory 
personnel and the faculty of 
the institution.  The object is 
to expose the students to the 
requirements of the world of 
work and to develop in them 
skills that are needed for the 
specific job. 
 
 

TO IDENTIFY AND SECURE AN 
INTERNSHIP OPPORTUNITY.  

- To make sure you chosen 
internship that is related to 
career interests and that will 
allow students to apply 
knowledge and skills gained 
in your coursework.  

- Internship needs to involve 
professional-level skills and 
experiences in one of the 
interior design and decoration 
fields  
 

JOB PROFILE  
- Inquiring about  
- kind of job profile to be 

assigned to the students 
- Pay scale Payable to student  
- Studying the type of work will 

be assigned to the student 
 
 

 

MODULE 2: INTERNSHIP DESCRIPTION  

Module Objectives Content Evaluation Pattern 

2. To prepare 
the students 
for their 
professional 
training.  

DESCRIPTION AND RESUME  
- This 2-3 page description of 

your internship serves as both 
a contract with the 
organization where learner 

Checking the resume 
prepared by the 
students 
(Marks 25) 
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To make 
them aware 
their 
behavior, the 
working 
pattern, kind 
of works, etc. 

are doing their internship and 
a contract with the 
professional Program.  

- Student should develop this in 
consultation with their 
supervisor at the place 
internship site.  

- Student will need to complete 
this assignment prior to being 
cleared for registration. 
 

FEED BACK 
- The Internship Coordinator 

will review the internship 
description and provide 
feedback with the goal of 
helping ensure that you have 
a quality experience. 

 
AS A PROFESSIONAL 
AGREEMENT,  

- this document should include: 
- Title: “Title of Internship, 

Location of Internship”, your 
name and term. 

- Position Description. Provide 
a detailed description of your 
internship, including: 

- Goals. These can include 
both the goals of the 
organization (specifically why 
do they want an intern, and 
broadly what is their larger 
mission and goals) as well as 
your general goals in 
pursuing this internship. 

- Your Learning Objectives. 
These should be stated in the 
format: “By the end of this 
internship I will be able to: X, 
Y, Z.” 

- Work Plan. This should detail 
the tasks you will be 
undertaking as part of your 
internship. This work plan 
should provide tentative tasks 

Preparing the file of 
submission and 
certification for the 
internship interview 
(marks 25) 
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for the whole term. Ideally, 
you should describe these 
tasks on a week by week 
basis. 

- Site supervision, manual 
drawing, computerized 
drawings, estimation, site 
measurements, detailing, 
services handled, material 
selection, dealing with clients  
etc 

- Academic Reflection. This 
should include discussion of 
how the internship experience 
will enhance your program of 
academic study. 

- Internship Site Roles and 
Responsibilities. In this 
section, you should articulate 
the responsibilities of the 
supervisor at your internship 
site.  

- To facilitate good 
communication with your host 
organization and a successful 
rewarding internship, be sure 
to talk about and clearly 
articulate all of the roles and 
expectations. 

- As described above in “How 
to Register”, you will also 
need to complete the 
Internship Agreement.  

 

 

MODULE 3: MID TERM REVIEW AND FINAL REPORT 

Module Objectives Content Evaluation Pattern 

3. To evaluate 
the students 
behavior with 
the company 
people and 
their 
performance 
 

MIDTERM UPDATE 
- This 2-3 page midterm update 

should provide a thoughtful 
overview of your internship . 
This spell-checked and 
proofread, and then submitted 
to the Internship Coordinator  

- Faculty handling internship 

To prepare a midterm 
feedback form and 
getting it filled by the 
company appointer of 
the student. 
(marks 25) 
 
Sending evaluation 
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To boost the 
students to 
learn more in 
better way 

shall visit the office/ company/ 
firm etc for a midterm review 
in order to know about the 
student is acquiring proper 
guidance from their internship 
provider (IP) and in returns IP 
can give their reviews about 
interns. 
 

THE BASIC FORMAT FOR YOUR 
MIDTERM REPORT  

- Should be as follows: 
- Title: “Midterm Update, Title 

of Internship, Location of 
Internship”, name and term. 

- Work Description: A 
description of the duties or 
tasks you have performed to 
date and any changes from 
the work plan outlined in the 
original contract. 

- Work Reflection: A statement 
about how those duties or 
tasks have helped to further 
the organization’s mission. 

- Academic Reflection: An 
analysis of how your 
experience relates to your 
academic studies. In 
particular, describe how your 
experience relates to the 
principles, concepts and 
knowledge you have gained 
in your academic career so 
far. 

- Timesheet: A timesheet 
signed by you and your site 
supervisor, documenting how 
many hours you have 
completed to date. 
 

FINAL REPORT 
- Shall be prepared with 
- Title: of Internship, Location 

of Internship, Your Name, 
Term. 

form to the firms and 
reviewing and marking 
them as per the report 
produced 
(marks 25) 
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- Projects: Interior Design 
Projects / Drawings handled 

- Outcomes: Please discuss 
what you gained from this 
internship in terms of specific 
skills or knowledge.  

- Strengths of the Internship: 
Please comment on the 
goals, tasks, training, 
supervision, work 
environment, etc. What was 
particularly effective or 
beneficial? 

- Weaknesses of the 
Internship: Please comment 
on the goals, tasks, training, 
supervision, work 
environment, etc. What could 
have been improved and 
how? Please include specific 
suggestions for improvement. 

 

MODULE 4: FINAL POWERPOINT PRESENTATION 

Module Objectives Content Evaluation Pattern 

4.  PRESENTATION 
- The presentations will be 

scheduled for the end of the 
term. The presentation will be 
open to all students and 
faculty in Interior Design. 
Community partners will be 
invited to attend as well. This 
presentation should serve as 
a summary of your internship 
experience. If you have 
created anything tangible (a 
report, GIS map, etc.) as part 
of your internship, please 
bring a copy to show.  

- You will be given instructions 
on how to provide your 
slideshow for loading onto the 
computer.  
 

TIMING OF PRESENTATION 

Individual Presentation  
(marks 100) 
 
Shall be divided into 
following criteria 
 
Knowledge acquired 
(marks 25) 
 
Quality of work   
(marks 15) 
 
Quantity of work done 
(marks 15) 
 
Regularity and 
punctuality 
(marks 15) 
 
Interest and willingness 
to learn 
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- Your presentation should be 
15 minutes long. Additional 
time will be provided for 
questions, answers and 
discussion. The basic format 
for your presentation should 
be as follows: 

- Title Slide: Title of Internship, 
Location of Internship, Your 
Name, Term. 

- The Community Partner 
Slide(s): Brief background 
information describing the 
organization you worked for, 
their mission, goals, and 
projects in general. 

- The Internship Slide(s): 
Describe your duties, work, 
and contributions over the 
term. Describe any results, 
conclusions and/or how your 
results will be used in the 
future. 

- The Academic Reflection 
Slide(s): Discuss what you 
learned throughout your 
internship. Offer reflections on 
the goals you set for the term 
in your project/work 
description  

- Advice for Future Interns: 
What should future interns 
know to be successful at this 
site? 

(marks 15) 
 
Relationship with 
colleagues 
(marks 15) 
 
Total  (marks 100) 
 

 

EVALUATION PATTERN  

Total shall be marked out of 200 
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Framework 
 

SEMESTER I 

Code No.  Course  TC  
Th 

C  

Pr 

C  
Int M 

Ext 

M 
Total  

  9101 

9101 (A) 

English I (H.L.)                     (d) 

English I (L.L.) 
4 3 1 25 75 100 

  9102 Applied Science                   (c) 4 2 2 25 75 100 

  9103 Design & Aesthetics              (b) 4 2 2 25 75 100 

  9104 Life Span Development         (b) 4 4 - 25 75 100 

  9105 Environment Studies             (c) 4 4 - 25 75 100 

   TOTAL 20  15  5  125 375 500 

 

SEMESTER II 

Code No.  Course  TC  
Th 

C  

Pr 

C  
Int M  

Ext 

M  
Total  

 9201 

9201 (A) 

English II  (H.L.)                       (d) 

English II (L.L.) 
4 3 1 25 75 100 

 9202 Human Physiology                    (d) 4 3 1 25 75 100 

 9203 Textile Sc. & Apparel Design   (b) 4 2 2 25 75 100 

 9204 
Fundamentals of Food Science and 

Nutrition                                     (b) 
4 2 2 25 75 100 

 9205 Extension & Communication     (b) 4 3 1 25 75 100 

   TOTAL 20  13  7  125 375 500 

 

SEMESTER III 

Code 

No.  
Course  TC  

Th 

C  

Pr 

C  
Int M  

Ext 

M  
Total  

 9301 Nutrition for Life Span                       (b) 4 - 4 100 - 100 

 9302 Consumer Studies                              (d) 4 4 - 25 75 100 

 9303 Family Dynamics                               (b) 4 3 1 25 75 100 

 9304 Media Skill Development                  (b) 4 3 1 25 75 100 

 9305 
Fabric Ornamentation and Accessory Design                                               

(b) 
4 - 4 100 - 100 

  TOTAL 20  10  10  275  225 500 
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Promotion to Various Semesters (SNDT Women’s University rules from time to time 
are applicable) 

 

 Grading System : 

Grade Grade Points 
Percentage  
Equivalent 

   ‘O'  = Outstanding 6.00 80-100 

   'A+' = Very Good 5.00 - 5.99 70-79 

   ‘A' = Good 4.00 - 4.99 60-69 

   ‘B' = Average 3.00 -3.99 50-59 

   ‘C' = Below Average 2.00 - 2.99 45-49 

   ‘D' = Poor 1.00 - 1.99 40-44 

   ‘F' = Fail 0 - 0.99 <=39 
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  Structure of Home Science Curricula:   

Total Credits for Semester I-VI 

Type of Component Weight age No. of  Credits No. of Courses 

(Subject Paper) 

a. Core Courses 48% 

 

58 14.5 

b. Applied Courses 27% 

 

32 8.0 

c. Foundation 

Courses 

5% 6 1.5 

d. Inter & Intra 

Discipline Courses 

20% 24 6.0 

 100% 

 

120 30 

*** Note : Women Studies Course of  2 credits as Foundation Course is introduced in Sem V 

with Seminar (Seminar (b) 2 credits + Women Studies (c) 2 Credits) 

Detailed distribution of Credits (Component wise & Semester wise)  

a – Core Courses 
b – Applied Courses 
c – Foundation Courses 
d – Inter & Intra disciplinary Courses. The above course structure of Semesters I to III is 
common for all programmes    under B.Sc.    Home Science except FSQC & FAD (Voc). 

Component Sem I  Sem II Sem II Sem IV SemV Sem VI Total 

a - - - 20 18 20 58 

b 8 12 12 - - - 32 

c 4 - - - 2 - 06 

d 8 8 8 - - - 24 

 20 20 20 20 20 20 120 
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Semester I  

English I (H.L.)  

 

OBJECTIVES:   

1. To enable the student to read with fluency while   simultaneously comprehending    

passages in English   

2. To equip the student with skills to participate independently in conversations and 

discussions conducted in English     

3. To develop written communication skills for everyday and professional communication   

4. To develop the student’s creatively so that she may express her    ideas descriptively and 

creatively. 
 

Code No.  Course TC Th C Pr C Int M Ext M Total 

9101 English I (Higher Level) 4 3 1 25 75 100 

 

Module 

No. 
Objective Content Evaluation 

1 

 

The learners will be able 

-   

 To understand the 

structure of 

different types of 

letter patterns 

 To   write social 

and business    

letters effectively   
 

Written communication skills   

1. Types of layout 

2. Social correspondence:  

Request/apology/ thank you     

3. Letters of  enquiry/ complaints  

(both personal and social)   

4. Letters to the editor /  Appeals            

(social/ civic issues)  
Assignment:   

 1   Writing  a letter   to the editor on a 

relevant social issue     

 2.   Invitation letter (formal)     

3.   Thank you letter (formal)     

4.   Consumer complaint letter      

5.   Request letter (formal)     

 

 

(5 marks per   

letter) 

 

25 marks 
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Module 

No. 
Objective Content Evaluation 

2 

The learner will be able 

to - 

 identify   different 

types of reports 

 understand    

sequencing  in  a 

project report 

 use  the    correct 

tense  while writing 

a report 

 effectively present a 

report verbally     

Report Writing   

 Kinds of   reports 

1. Sequencing 

2.  Use of correct tense    

3. Reporting an event  

4. Structure of  a project report 
Assignments : 

1.  Preparing a  simple  project 

report  based on class 

assignment         

2. Presenting the same as 

group of 3-4 students   

 

 

 

 

Assign.1:(structure/ 

outline)    - 5 marks        

(delivery) - 5 marks       = 

10 marks 

Assign.2:(15 marks) 

 

Module 

No. 
Objective Content Evaluation 

 

 

 

3 

The learner will be 

able to - 

 read the 

narrative with 

understanding 

and enjoyment 

 enhance their   

vocabulary   

 express their 

personal 

responses 

descriptively   

 express ideas  

lucidly       

Enhancing Comprehension skills   

Exercises based on  Selections from prescribed 

text  Insight: A course in English Literature 

and Language.By  K. Elango. (Orient Black 

Swan).     

Unit IV (life stories)  and 

Unit VII (Mass media) 

1. Comprehending narratives 

2. Articulating ideas /critical analysis   

using descriptive language  

3. Expressing  personal responses 

creatively   

4. Vocabulary enhancement     
Assignments : 

1.  Comprehension        

2.  Articulating ideas/critical analysis       

3.  Expressing  personal  response to the  select 

narratives   

Assign.1:( 5 marks) 

 Assign.2:(10  marks)  

 Assign.3:(10 marks)   
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Module 

No. 
Objective Content Evaluation 

4 

The learner will be 

able to -  

  Participate 

independently in 

conversations 

and  discussions 

conducted in 

English  

 familiarize them 

with formal and 

non-formal 

modes of 

conversation   

 develop 

questioning 

skills  

Interpersonal communication skills: 

Conventions of Social Interaction   

1. Greetings   

2. Starting a conversation  

3. Introducing self and others 

4. Asking questions 

5. Requesting  

6. Apologizing 

7. Thanking   

8. Inviting 

9. Accepting 

10. Ending a conversation   
Conventions of public speaking:   

Hints on effective delivery (verbal and non-

verbal)  

Assignments: 

1.  Pair work for   dialogue writing    

2. Oral  presentation  on an everyday 

situation      

3. Descriptive question on conventions 

of public speaking  

 

 

1.  (written    dialogue 

10 + delivery of 

dialogue  5)   

    = 15 marks 

2.  5 marks 

3.   5 marks  

 

EVALUATION : 

1. Continuous Evaluation of all four Modules = Internal  - 25 marks 

2. External - 75 marks 

3. Total : Internal – 25  + External – 75 = 100 marks 

English I (L.L.) 

 

OBJECTIVES:   

1. To enable the student to  read with fluency while  simultaneously comprehending    passages 

in  English   

2. To equip the student with skills to  participate independently in  conversations and 

discussions conducted in English     

3. To develop written communication skills for everyday and professional communication   
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4. To develop the student’s creatively so that she may express her ideas  descriptively and 

creatively 

 

Code No. Course TC Th C Pr C Int M Ext M Total 

9101A English I (Lower Level) 4 3 1 25 75 100 

    

Module 

No. 
Objective Content Evaluation 

1 

The learners will be able to : 

 employ techniques of 

skimming and scanning 

while reading a passage 

 identify key points while 

summarizing 

 make notes effectively so 

as to improve study skills 

1. Skimming and Scanning 

2. Note taking  

3. Note Making 

4. Summary 
Assignments: 

1. Passages  for  note taking   

2. Exercises  on note making   

3.  Passage for  summarization 

4. Passage for skimming and 

scanning  

 

 

 

 

 

1.    5 marks 

2.   10 marks 

3.     5 marks 

4.     5 marks 

 

Module 

No. 
Objective Content Evaluation 

2 

The learner will be able to - 

 familiarize 

themselves with basic 

letter patterns 

 prepare a report of an 

event with correct 

usage of grammar and 

tense 

 understand the 

importance of linking 

words required when 

reporting an event   

 Written Communication Skills   

Basic Letter patterns 

(i) Invitation/request/ apology / 

thank you    

(ii) Letters of  enquiry/complaints/    
 Report writing    

1. Types of  reports 

2. Reporting an event   

3. Linking devices   
Assignments:    

 Letter writing. Any 3 of the following:      

1   Invitation  or   Request  or   Apology 

 

Assign.1: 

(Written -10 marks + 

oral delivery - 5 marks) 

= 15 marks 

 

 

 

Assign.2: 
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or Thank you or enquiry or 

Complaint  

2.   Reporting an event in college   

5 marks per letter   

2x 5= 10 marks  

 

Module 

No. 
Objective Content Evaluation 

3 

The learner will be able 

to - 

 develop effective 

reading skills 

 express their ideas 

coherently 

 write with proper 

sentence 

construction and 

paragraph 

development 

 enhance their 

vocabulary    

Developing   Reading  and Writing  Skills    

1st  + 2nd story from  the    Prescribed Text   Yuva 

Katha 7    

1. Sentence construction for grammatically 

correct English   

2. Paragraph development 

3.  Vocabulary building   

4. Expressing ideas 

5. Reading with fluency     
Assignments: 

1. Comprehension of story        

2. Vocabulary based  exercises 

3. Personal responses to the narrative  

 

 

 

1.10 marks 

 2.   5   “ 

 3. 10   ” 

 

Module 

No. 
Objective Content Evaluation 

 

 

 

 

 

 

4 

The learners will be able   

to - 

 familiarize themselves 

with formal and 

informal modes of 

social interaction  

 confidently converse in 

English 

 confidently make short 

presentations in English 

Conventions of Social Interaction    

Conventions of Social Interaction   

1. Starting a conversation  

2. Greetings   

3. Introducing self and others 

4. Asking questions 

5. Requesting  

6. Apologizing 

7. Thanking   

8. Inviting 

9. Accepting 

10. Ending a conversation   
Conventions of public speaking  :  Hints 

on effective delivery (verbal and non-

verbal)  

Assignments: 

 

 

 

Assign 1: Written 

script =10 marks +  

Oralpresen-tation  =  5  

marks 

Assign 2: Written 

outline =  5 marks + 

Delivery =5 marks 
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1. Pair work-dialogue writing  

2. Oral  presentation  on an 

everyday situation      

 

Prescribed Texts: (Lower Level) 

KeertiRamachandran.  1996 (rpt 2010).YuvakathaVol 7.  Katha Books. New Delhi.  

( Higher Level English )  

K. Elango. (2009).   Insight. A course in English Literature and Language .Orient Black Swan.   

Hyderabad, ( ) 

REFERENCE BOOKS: 

1. Asoka Rani, T. (1989). English for career development: A course in functional English.  

Hyderabad: Orient Longman Ltd.    

2. Baker, Joanna (2003). Essential speaking skills. A  handbook for English language 

teachers.Westrup, Heaths:  London Continuum.   

3. David, A. (2005). Teaching English as a second language. New Delhi: Commonwealth 

Publishers.   

4. Das,  Susmita (2004).  English language and grammar a resource book of ideas and 

activities for teachers.  Jaipur: Mangal Deep Publications.    

5. Gibson, Miiko Tan (2003). Creative English - a comprehensive approach: 6. Singapore: 

Singapore Federal Publications. 

6. McArthur, Tom (1983). A Foundation course for language teachers. Cambridge: 

Cambridge University Press.     

7. Nagaraj, Geetha (1996).  English language teaching: Approaches, methods, techniques. 

Hyderabad: Orient Longman Ltd. 

8. Ur, Penny and Wright, Andre (1996). Five-minute activities. Cambridge: Cambridge 

University Press.   

9. Reutten, Mary K. (2004). Focus on writing: 1: developing composition skills through 

instruction and practice. Singapore: Singapore Learners Publishing. 

10. Sood, S.C.(ed) et al. (1991). Developing language skills: 1: oral communication and 

reading comprehension, writing skills and words. New Delhi: Manohar. 
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Semester I  

Applied Science  

OBJECTIVES: 

1. To know the importance of science in daily life 

2. To develop analytical attitude.  

3. To develop scientific way of thinking. 

4.  To impart knowledge to apply. 

Code No. Course TC Th C Pr C Int M Ext M Total 

9102 Applied Science 4 2 2 25 75 100 

Theory 

Module No. Objectives Content Evaluation 

 

 

 

 

1 

 

 

 

 

 

 

 

 

 

 

This will enable 

students to: 

1) Inculcate 

scientific temper 

in the students and 

develop scientific, 

analytical attitude. 

2) Develop to 

understand the 

importance of 

knowledge of 

chemistry with 

respect to food, 

textiles, medicine, 

harmful chemicals 

& industries. 

3) Understand the 

use and 

importance of 

chemistry in day 

to day life. 

 

Applied Chemistry 

1) Review of Basic Chemistry 

 Important definitions 

 Difference between Organic & Inorganic 

compounds 

 Functional groups 

   Bohr’s model of atom 

 Atomic number & electronic configuration 

2) Soaps & Detergents 

 Saponification reaction 

 Cold and hot process of soap making 

 Difference between soaps and detergents  

 Cleansing action 

3) Drugs and Pharmaceuticals 

 Properties of good drug 

 Meaning of important terms with e.g. Analgesic, 

Antipyretic, Antacid, Antibiotic, Diuretic, anti-

inflammatory, Laxatives, Sulfa drugs 

 Common drugs- use and side effects of Aspirin, 

Paracetamol, Sulphanilamide 

4) Dyes 

 Definition, important terms like chromophore, 

Auxochrome, chromogen 

 Classification based on application 

 e.g. and uses of different dyes in food, textile, 

medicine, laboratory, etc. & their hazards 

5)Polymers 

Assignment / 

Quiz 

(1) Multiple 

Choice 

Questions 

(MCQs)  

2) Objective 

3) Descriptive 

 

= 10 marks 
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 Introduction 

 Define-monomer, polymer, polymerization 

      Some important polymers and their structure & 

uses polyethylene, polyester, polyvinyl chloride 

Module No. Objective Content Evaluation 

 

 

 

 

 

 

 

 

2 

 

 

This  will enable the 

students to - 

 

1) Acquire the basic 

knowledge of the 

fundamentals of 

biological sciences. 

2) Apply the 

knowledge of the 

biological processes 

to everyday life. 

Cell 

 As the basic unit of life 

 Types of cells 

 Salient features of animal cell 

Introduction to Micro-organism  

 Bacteria-Structure, Classification based on 

response to O2 , nutrition, Importance of  

bacteria 

 Fungi- Morphology of molds and yeasts, 

classification, beneficial and harmful aspects 

 Virus- Morphology, Classification based on 

nucleic acid content and hosts 

Genetics and Heredity 

 Origin of the term gene 

 Chemical basis of heredity- organization of 

human genome, sex determination, monogenic 

and polygenic traits, patterns of inheritance- 

autosomal, recessive and sex-linked inheritance 

 Mutation and its type, abnormalities in 

chromosome number 

Genetic Engineering and Biotechnology 

 Definition of the terms 

 Methodology of gene cloning-in brief 

1. Application of genetic engineering in 

plants- insects & virus resistant plants, 

plants with improved characters. 

2.    Application in human medicine- 

pharmaceuticals, thallessemia oncogenes, 

interferon, production of growth hormone, 

human insulin ELISA. 

Assignment / 

Quiz 

1  Multiple 

Choice 

Questions 

(MCQs)  

2Objective 

3 Descriptive 

 

15 marks 

 

EVALUATION : 

1) Internal (Practical) -   25 marks    Internal (Theory)  - 25 marks.  Total Internal =50/2 = 25 

2) External    Practical - 25 marks + Theory - 50 marks    = 75 marks 

3)    Internal-25 + External - 75 marks = 100 marks 
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REFERENCES: 

George A. (1984): Shreeve’s Chemical Process Industries 

Glazer A. Na Ni Baido H (1995) Microbial Biotechnology W.H. Freemen Company. 

K. Venkatraman (1952): The Chemistry of Synthetic Dyes, Vol. I, Academic Press, New York. 

Kent S.A. (1974): Riegel’s Handbook of Industrial Chemistry. 

Loewy A. and Sckevilz (1995) Cell Structure and Functions, Hold, New-York 

Nicholl D.S.T. (1994) An Introduction to Genetic Engineering-Cambridge University, Press. 

Pelczar N.S, Chan F.C.S. Krieg N.R.(1998) Microbiology, Tata Mc Grow Hill. 

Person D. (1983): The Chemical Analysis of Food, Churchill Livings Tone, Edunburgh, London, New 

York. 

Porter K.R., Bonnevile M.A. (1964) Fine Structure of Cells and Tissues,Lea & Blanchard, 

Philadelphia. 

Prof. V. A. Shenal (1991): Introduction to the Chemistry of Dyestuffs, sevsk Publications. 

Rao C.V. (1994) Foundation to Mol. Biol, R. Chenda. Co. Publisher 

Thomsen E.G. (1985): Modern Cosmetics Universal publishing corp 

Zhdanov L.S. (1980): Physics for the Technician, MIR Publications. Moscow. 
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Applied Science Practical 

 

Module 

No 
Objective Content Evaluation 

 

 

3 

 

 

 

This will enable 

student to: 

1) Develop in 

students the 

ability to work 

systematically in 

laboratory. 

2) Develop in them 

the skill for 

simple chemical 

procedures 

Applied Chemistry 
1) Introduction to chemistry lab & apparatus. 

2) Neutralization of strong acid with strong base 

(HCl&NaOH) 

3) Neutralization of weak base with strong acid (Na2CO3& 

H2SO4) 

4) Neutralization of weak acid with strong base (Oxalic 

acid &NaOH) 

5) Oxidation- reduction reaction (Oxalic acid & KMnO4) 

6) pH determination of various solutions: acid, base and 

neutral (two household example for each) 

7) Preparation of soap bar 

8) Viscosity measurement: water, oil, shampoo by 

Oswald’s viscometer 

Daily work 

Journal 

Performing 

experiment 

8 marks 

 

Module 

No. 
Objective Content Evaluation 

 

 

4 

This will enable 

student to: 

1) Acquire 

knowledge of 

various micro-

organisms and 

the required 

skills to study 

them. 

2) Apply this 

knowledge in 

day to day life 

Applied Biology 

1) Study and care of microscope 

2) Observation of motility of bacteria by Hanging drop 

method (E.coli/ Proteus) 

3) Observation of bacteria by the simple: monochrome 

staining method (Hay infusion culture or milk) 

4) Gram staining of bacteria in buttermilk 

5) To observe common pathogenic bacteria (any 6 – 

permanent slides) 

6) Observation of fungi on different food materials 

7) To observe common pathogenic protozoa (permanent 

slides of Entamoebahistolytica and Plasmodium 

vivax) 

8) Study of medicinally important plants (projects) 

Daily work 

Journal 

Performing   

experiment 

 7 marks 

REFERENCES: 

George A. (1984): Shreeve’s Chemical Process Industries 

Glazer A. Na Ni Baido H (1995) Microbial Biotechnology W.H. Freemen Company. 

K. Venkatraman (1952): The Chemistry of Synthetic Dyes, Vol. I, Academic Press, New York. 

Kent S.A. (1974): Riegel’s Handbook of Industrial Chemistry. 
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Loewy A. and Sckevilz (1995) Cell Structure and Functions, Hold, New-York 

Nicholl D.S.T. (1994) An Introduction to Genetic Engineering-Cambridge University, Press. 

Pelczar N.S, Chan F.C.S. Krieg N.R.(1998) Microbiology, Tata Mc Grow Hill. 

Person D. (1983): The Chemical Analysis of Food, Churchill Livings Tone, Edunburgh, London, New 

York. 

Porter K.R., Bonnevile M.A. (1964) Fine Structure of Cells and Tissues,Lea & Blanchard, 

Philadelphia. 

Prof. V. A. Shenal (1991): Introduction to the Chemistry of Dyestuffs, sevsk Publications. 

Rao C.V. (1994) Foundation to Mol. Biol, R. Chenda. Co. Publisher 

Thomsen E.G. (1985): Modern Cosmetics Universal publishing corp 

Zhdanov L.S. (1980): Physics for the Technician, MIR Publications. Moscow. 
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Semester I  

Design & Aesthetics   

 

OBJECTIVES: 

1. To enable the students to understand the elements and principles of design. 

2. To enable the students to develop the skills to appreciate the aesthetics of art and design. 

3. To develop in the students an understanding of the application of art principles in various 

areas of Home Science. 

4. To promote group learning in the study of arts and crafts. 

Code No. Course TC Th C Pr C Int M Ext M Total 

9103 Design & Aesthetics 4 2 2 25 75 100 

 

Module 

No. 
Objective Content Evaluation 

1 

To enable the 

students to 

understand the 

various 

elements of art 

for creating 

designs. 

 

To develop a 

understanding 

in color 

perception and 

various textures  

 

To enhance the 

ability of 

students to 

visualize space 

and lighting 
 

ELEMENTS OF DESIGN 

1.1. BASIC ELEMENTS 

Introduction, types, importance, application and 

psychological effects of each element. 

a. Point 

b. Line 

c. Shape  

d. Form 

e. Texture 

f. Light 

g. Space 

1.2. INTRODUCTION TO COLOUR  

a. Color wheel (Primary, Secondary and 

Intermediate colors) 

b. Introduction to Various Color Schemes 

(Color Harmonies) 

c. Dimensions of color 

d. Classification of colors (warm & Cool 

color and Advancing and Receding 

Colours) 

1.3. PRINCIPLES OF DESIGN  

Introduction, types and application 

a. Harmony 

b. Balance 

Collect pictures 

of all the basic 

elements from 

nature as well 

manmade 

objects 

  5 Marks     

 

Journal work 

for the entire 

color chapter         

10 Marks                                                        
 

One journal 

assignment 

comprising of all 

the principles               

10 Marks                                                                                      
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c. Rhythm 

d. Scale and Proportion 

e. Emphasis 

 

Module No. Objective Content Evaluation 

 

 

 

 

2 

To help students to 

-- understand good 

and better design 

concepts 

- develop the skills 

to appreciate the 

aesthetics of art and 

design. 

-have an 

understanding of 

the application of 

art principles in 

various areas of 

Home Science  

2.1  CONCEPT OF DESIGNING 

a. Meaning of structural design and 

decorative design 

b. Requirements of structural design 

and decorative design 

2.2 AESTHETICS OF ART AND 

DESIGN 

a. Understanding of aesthetics and art 

b. Optical illusion 

2.3  APPLICATION OF ART 

ELEMENTS AND PRINCIPLES 

OF DESIGN  

Related to Interior Design/ 

Hospitality, Textile Design, Food 

Decoration, Visual Communication, 

Curriculum planning 

Group Presentation    

(Charts, pictures) 

related to all 

specializations                      

10 Marks   

Optical Illusions (3 

Pictures to be 

collected and 

Submitted)    

5 Marks  

To conduct group 

activity (article 

making) 

 10 Marks   

 

Module No. Objective Content Evaluation 

3 

To develop students 

with various 

drawing skills. 

To help students 

learn different 

colour combination 

and its visual 

effects 

To promote group 

learning in the 

study of arts and 

crafts 

To develop skill in 

making different 

crafts 

3.1 USE OF VARIOUS MEDIUM TO 

CREATE DESIGNS 

a) Pencil 

b) Pen & ink 

c) Color 

3.2  CREATING TEXTURES 

Fabric, Paper, Sticks, Saw dust, Pearls 

etc. 

3.3  COLOR SCHEMES 

Color harmony, Monochromatic, 

Achromatic, Chromatic color schemes. 

3.4  ACCESSORY DESIGN 

Paintings / pot painting / 3D Murals/ 

Stain Glass Painting (Innovative Work) 

Journal Work  for  

the first 3 blocks  (5 

marks each)  = (15 

Marks)   

Accessory Design        

(10 Marks) 

 Concept  (2 Marks) 

 Creativity (3 

Marks) 

 Workmanship                  

(3 Marks) 

 Overall 

presentation   

 (2 Marks) 
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Module No. Objective Content Evaluation 

 

 

4 

To enable the 

students to -        

- create concept 

designing with 

themes 

- understand 

basic principle 

of geometry and 

shapes; and the 

concept of form 

follows function 

with the help of 

3D modeling. 

4.1     SCALE DRAWING 

a) Understanding Scales 

b) Enlargement 

c) Reduction 

4.2       GEOMETRICAL DESIGN 

PATTERN 

4.2.1 Symmetry and asymmetrical designs 

4.2.2 Abstract pattern 

4.3       APPLICATION OF ART IN 

DESIGN 

4.3.1 Flower Arrangement 

4.3.2 Fabric design/Embroidery 

4.3.3 Salad carving/Food presentation 

4.3.4 Flash cards/puppets 

4.4 BEST OUT WASTE 

4.4.1 Paperbags / Paper collage etc. 

 

Scale drawing 

and Geometric 

work    (Marks 10) 

3 D form 

object    (Marks 10) 

 B

est out of 

waste  (Marks 05) 

 

 

EVALUATION: 

2) On Four Modules of  25 marks 

3) External examination of 75 marks 

4) Total :  Internal - 25 + External - 75 = 100marks   

 

REFERENCES: 

1 Agan T. (1970): The Houses, its plan and use, Oxford and IBM, New Delhi. 

2 Ahmed K. (1995): Interior Design- An introduction to art, craft, science, techniques and 

profession, Ingra Publications Pvt.Ltd, Mumbai. 
3 Bevlin M.E. (1985): Design through discovery, Rinchart And Winston, NewYork. 

4 Bhatt N.D. (1985): Elementary drawing, Anan Charotar Publishing House. 

5 Bhatt P. &Shamita G.(1990) : Foundation of Art and Design, Lakhani Book Depot, 

Mumbai. 
6 Collingwood R.G. (1958): The principles if Art, Oxford University Press, London. 

7 Craig &Rush :Homnes with character, D.C. Health & Co. 

8 Dandekar H.D. and Krishnamurti C.E. (1960): Anchine drawing, Oxford University 

Press, London. 
9 Donald Anderson.  : Elements of design, Holt, Rinchat and Winston, NewYork. 

10 Dorothy S.: Introduction to Home Furnishing, The McMillan Company, NewYork. 

11 Faulker R. &Faulker S.: Inside today’s home, Holt, Rinchat and Winston, NewYork. 
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12 Faulker, Ziegfeld, and Hill: Art today, Itenry Holt. 

  13 Frances O.: Art and Design in home living, McMillan Company, NewYork. 

14 GarrestonFrouz.: Theory and practice of colour, Studio Vista Publishers, London. 

15 Goldstein and Goldstein (1953): Art in everyday life, McMillan Company, NewYork. 

16 Grames M. (1951): The art of colour and Design,Mcgraw Hill Book Co., NewYork. 

17 Lewis D.S., Jean O.B and Ester F.S. (1969): Housing and Home Management, The 

McMillan Company, NewYork. 
18 Morris W. (1989): Design and patterns Bracker Books, London 

19 Morton R.: The home and its furnishing, Mcgraw Hill Book Company, Inc., New York. 

20 Morton G. M. (1964): The arts of costume and personal appearance, John Wiley and 

Sons, New York. 
21 Mueller C. G., Mae Rudolfetal (1967): Light and vision – Life Science and Library, 

Time life International, Netherlands. 
22 Rowland K. (1965): The shapes we need vol. 2/3, Grinnd Co., London. 

23 Rutt A. H.: Home Furnishing, Wiley Eastern Pvt. Ltd., New Delhi. 

24 Shah M. G., Kale G. M. &Patki S. Y. (1993): Building drawing with an integrated 

approach to built environment, Tat Mcgraw Hill Publishing Company Ltd., New Delhi. 
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Semester I 

Life Span Development   

OBJECTIVES: 

1. To become acquainted with the development stage from birth to old age. 

2. To develop awareness of important aspects of development during the whole life span. 

3. To understand the problems and hazards faced by an individual throughout the life span. 

 

Code No. Course TC Th C Pr C Int M Ext M Total 

9104 Life Span Development 4 4  - 25 75 100 

 

Module No. Objective Content Evaluation 

1 

This will enable students 

to:- 

1. To know and 

comprehend the 

meaning of life 

span development. 

2. To develop 

awareness of 

advancements in 

the stage of pre 

natal and infancy 

Introduction to Life Span Development      0-2 

years 

1. Meaning and definition of life span 

development and various stages in life span 

development. 

2.  Conception and development during pre   

natal stage. 

3.  Neonatal stage 

a) Physical appearance 

b) Reflexes 

c) Perceptual Skills 

4.  Infancy  

a) Physical & Motor Development 

b) Developmental Task 

Practical 

Component:  
Project on 

Child rearing 

practices                    

5 marks 

 

Module No. Objective Content Evaluation 

2 

This will enable students to- 

1. Acquaint student with the 

developmental changes 

during early & middle 

childhood. 

2. Develop understanding 

about significance of 

preschool and school in 

the process of 

development.  

Childhood 

1. Early & Late childhood – Definition 

& Developmental tasks 

 

2. Physical, Social & Emotional 

development 

 

Practical 

Component: 
Visit to a 

preschool & 

Group 

presentation in 

class                          

10 marks  
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Module No Objective Content Evaluation 

3 

 

This will enable students to:  

1. To gain deeper knowledge of 

various domains of adolescent 

development.  

2. Develop awareness about career 

planning/sex education during 

adolescence.   

Adolescence  

1. Definition and 

characteristics of 

adolescence. 

2. Physical, Social & 

Emotional development. 

 

Practical 

Component: 
Guest Lecture on 

career choice/sex 

education, report 

on it     

5 marks  

 

Module No Objective Content Evaluation 

4 

 

This will enable students to:  

1. Develop awareness about 

characteristics of early, middle 

& late adulthood. 

2. Create 

awareness about problems & 

issues of middle & late 

adulthood. 

Adulthood 

1. Definition of young, middle & 

late adulthood & development 

tasks of each stage.  

2. Physical, Social & Emotional 

Development 

 

Practical 

Component: 
Visit & write a 

report on old 

age home   

5 marks  

EVALUATION: 

1. On Four Modules of  25 marks 

2. External examination - 75 marks 

3. Total  :  Internal - 25 + External - 75 = 100marks 

 

REFERENCES: 

Berk L. E. (1989):  Child Development, Allyn and Bacon, U.S.A. 

Chakravarty M (2000). Child Psychology. Common Wealth Publishers, New Delhi. 

Craig, G.J. (1979):  Child Development, Prentice Hall Inc. Englewood cliffs, New Jersey. 

Hawkes and Pease 91976). “Behavior and Development from 5-12 years”. Harper and Row, New York. 

Hurlock, E.B. (1970):  Child Development, Tata MacGraw Hill, Delhi. 

Hurlock E.B. (1997):  Child Development, Tata MacGraw Hill, Delhi. 

Jafar M (2004). Developmental Psychology. APH Publishing Corporation, New Delhi. 

Mussen, Conger, Kagan and Huston (1984):  Child Development and Personality, Harper and Row, 

Publishers. Inc. New York. 

Papalia D.E & Olds S. W. (1975): A Child's world, Macgraw Hill publication, New York. 

Shrivastava. A.K (2004). Advance Child Psychology. ABC Publications. Jaipur. India. 

Tara Chand (1993). Modern Child Psychology.Amol Publication, New Delhi. 
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Semester I  

Environment Studies  

 

OBJECTIVES: 

1.To make students aware about the importance, current situation of natural resources and the need to 

conserve them. 

2.To give information about concept, types of various ecosystems.  

3.To make aware about biodiversity, and need of conservation.  

4. To create awareness about social issues and the solutions to solve them. 

 

Code No. Course TC Th C Pr C Int M Ext M Total 

9105 Environment Studies 4 4 - 25 75 100 

 

Module 

No. 
Objective Content Evaluation 

 

 

 

 

1 

 

 

 

 

 

 

 

 

 

This will enable 

students to: 

1. Get acquainted 

with physical 

environment and 

its components 

2. Know various 

natural resources, 

their importance, 

over use 

3. Develop the 

concept of 

sustainable 

development 

The Multidisciplinary Nature of Environmental Studies 

 Definition, Scope and Importance, Need for public 

awareness 
Natural Resources 

 Renewable and Non-Renewable Resources 

 Natural Resources and Associated Problem                  
Forest Resources: Use and Over exploration, deforestation, 

case studies. Timber extraction, mining, dams and their 

effects on forests and tribal people. 

Water Resources: Use and over utilization of surface and 

ground water, floods, drought, conflicts over water, dams-

benefits and problems. 

Mineral Resources: 

Use and exploitation, environmental effects of 

extracting and using mineral resources, case studies. 
Food Resources:  

World food problems, changes cause by agriculture and 

over grazing, effects of modern agriculture, fertilizers, 

pesticide problems, water logging, salinity, case 

studies. 

 ShortQuest

ions/Multip

le Choice 

Questions 

Assignment or 

display on 

ecosystems 

10 marks 
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Energy Resources: 

Growing energy needs, renewable and non-renewable 

energy sources and use of alternate energy sources, 

case studies. 
Land Resources: 

Land as a resources, land degradation, man induced 

landslides, soil erosion and desertification 

 Role of individual in conservation of natural 

resources 

 Equitable use of resources for sustainable lifestyles 

Ecosystems 

Concept of ecosystem 

Structure and function of ecosystem 

Producers, consumers and decomposers 
Energy flow in the ecosystem 

    

Module 

No. 
Objective Content Evaluation 

 

 

 

2 

 

 

 

1.  Develop the 

concept of 

ecology and its 

components 

2.  Study the impact 

of human 

activities and 

ecology and 

need to conserve 

the resources 

Biodiversity and its Conservation 

 Introduction-Definition: Genetic, Species and 

Ecosystem Diversity 

 Bio-geographical classification of India 

 Value of biodiversity, consumptive use, productive 

use, social, ethical, aesthetic and option values 

 India as a mega-diversity nation 

 Hot-spots of biodiversity 

 Threats to biodiversity: habitat, loss, poaching of wild 

life, man wildlife conflicts 

 Endangered and endemic species of India 

 Conservation of bio-diversity: In-situ and Ex-situ 

conservation of biodiversity. 

Display/ 

Assignment 

5 marks 

 

Module 

No. 
Objective Content Evaluation 

 

 

 

1. Make the 

students aware 

of various types 

of pollutions 

and solutions to 

the problem. 

2. Make the 

Environmental Pollution: 

 Definition, causes, effects and control measures of - 

Air, water, soil, marine, noise and thermal pollutions; 

Nuclear hazards 

 Solid Waste  Management: causes, effects and control 

measures of urban and industrial waste 

Assignment 

on local 

problems 

5 marks 
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3 

 

 

 

 

 

 

 

 

students aware 

of social 

problems. 

 Role of individual in prevention of  pollution 

 Pollution case studies 

 Disaster Management: Floods, earthquake, cyclone 

and landslides 
Social Issues and  the Environment: 

 From unsustainable to sustainable development 

 Urban problems related to energy 

 Water conservation, rain water harvesting, water shed 

management 

 Resettlement and rehabilitation of people, its problem 

and concerns. case studies 

 Environmental ethics: Issues and possible solutions 

 Climate changes, global warming, acid rain, ozone 

layer depletion, nuclear accidents and holocaust. case 

studies 

 Waste land reclamation 

 Consumerism and waste products 

 Environment Protection Act 

 Air, Water  (Prevention and control of pollution) Act 

 Wildlife Protection Act  

 Forest Conservation Act 

 Issues involved in enforcement of environmental 

legislation 

 Public awareness 
 

Module 

No. 
Objective Content Evaluation 

 

 

 

 

 

4 

1. Make the 

students aware 

of population 

problems. 

2.Develop the love 

and interest 

about nature by 

being in nature 

itself. 

3.Create 

awareness 

about 

Biodiversity 

pollution and 

social issues. 

Human Population and the Environment 

 Population growth, variation among nation 

 Population explosion-family welfare programme 

 Environment and Human Health 

 Human Rights 

 Value Education 

 HIV/AIDS 

 Women and child welfare 

 Role of Information Technology in Environment and 

Human health 

 Case studies 
Visitto local area to document environmental assets 

a) Rivers/forest/grassland/ hill/ mountain 

b) Local Pollution Site-Urban/Rural/Industrial/ 

Agricultural 

Report on the 

local visit 

5 marks 
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c)  Study of common plants/ insects/ birds 

d) Study of simple ecosystems-ponds, rivers, hill, slopes 

etc. 

EVALUATION: 

1) On Four Modules,  1 or 2 assignments = 25 marks 

2) External - 75 marks 

3) Total :  Internal - 25 + External - 75 = 100 marks 

 

REFERENCES: 

1) Agarwal, K.C. (2001) Environmental Biology, Nidi Publication Ltd. Bikaner. 

2) BharuchaErach, The Biodiversity of India, MapinPublising Pvt. Ltd., Ahamadabad-

380013, India, Email: mapin@icenet.net(R) 

3) Brunner R. C. (1989), Hazardous Waste Incineration, McGraw Hill Inc. 480p 

4) Clark R. S. Marine  Pollution, Clanderson Press Oxford (TP) 

5) Cunnigham W. P. Cooper, T. H. Gorhani, E & Hepworth, M. T. (2001), Environmental 

Encyclopedia, Jaico Publ. House Mumbai, 1196p 

6) De A. K., Environmental Chemistry, WileelyEastem Ltd. 

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

8) Gleick, H. P. (1993), Water in Crisis, Pacifics Institute for Studies in dev., Environment 

& Security, Stockholm Env. Institute, Oxford University, Press. 473p 

 

mailto:mapin@icenet.net(R)
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SEMESTER II 

English II (H.L.)  

 

OBJECTIVES:   

The  student  should be able to -  

1. Prepare  and  deliver  an effective  presentation    

2. Write an  effective resume  

3. Appear for  an interview   process   with  confidence     

4. Develop  skills  of  reading  literary narratives   with understanding  and    appreciation  

 

Code No. Course TC Th C Pr C Int M Ext M Total 

9201 English II (Higher Level) 4 3 1 25 75 100 

    

Module 

No. 
Objective Content Evaluation 

1 

The learners will be able to- 

 understand the   different 

techniques   of 

presentations 

 understand the concept of  

sequencing of presentations 

 be  equipped with  the 

required vocabulary and 

correct use of grammar   

 be  competent enough to 

give an  effective 

presentation  

Presentation Skills : 

1. Structure of a presentation  

2. Sequencing 

3. Commonly used verbs  

4. Use of signaling,  signposting 

and listing techniques 

5. Use of visual and   electronic 

aids (OHP/PPT   etc.)  
Assignments: 

1. Structure of a  presentation – 

(descriptive question)      

2. Small group  presentation on a 

given topic   

 

 

 

 

 

 

Assign.1 :Written 

script - 5 marks  + 

orals -10  marks                   

Assign.2 Group 

presentation  - 10  = 

20 marks 

 

Module 

No. 
Objective Content Evaluation 

2 The learners will -  Job Applications    
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 familiarize themselves with 

basic  norms of business 

correspondence   

 produce effective resumes  

in accordance with various 

contexts  

1. How to  write   applications for    

jobs  in  response to 

advertisements  

2. Types of resume 

3. Electronic formats for  resumes 
Assignments: 

1. Job Application Letters  in 

response to advertisement   

2. Writing a student’s  resume 

 

 

 

 

Assign.1: 2 x 5 

=  10 marks 

Assign.2 

15 marks 

 

Module No. Objective Content Evaluation 

3 

The learners will - 

 develop skills of 

literary appreciation 

 enhance their 

descriptive writing 

skills 

 enrich their 

vocabulary 

Literary Appreciation   

The following stories from  the prescribed Text 

‘Let’s Go Home and Other Stories’ . Ed. By 

Meenakshi Mukherjee. 

“The Shadow” 

“Meeting Pool” 

“Death of a Hero” 

“White Dove’ 

“Zamindar of Palipuram’  

Assignments: 

1. 2 Questions  on  expressing  personal 

responses    

2. 2 Character sketches   

3. Vocabulary enhancement exercises 

 

 

 

 

 

 

 

 

Assign. 

1:(2 x 5) = 10 

marks 

2. (2 x 5) =10 

3. 5 marks 

 

Module No. Objective Content Evaluation 

4 

The learners  will - 

 be   competent  

enough  to   

appear for an 

Soft skills enhancement through effective 

communication in English     

Content-point (only of that module): 
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interview 

process   

 confidently 

participate in a 

group 

discussion   

 

1. Types of Interviews 

2. How to prepare for an interview   

3. Language and Etiquette   

4. Role play/mock interviews   

5. Methods and Procedures of  Group 

Discussions  

6. Practice sessions in Group Discussions    
Assignments: 

1. Descriptive question on how to prepare for 

an interview   

2. Mock Interview                                      

3. Mock Group Discussion                                  

 

 

 

 

 

 

Assign. 

1.  5 marks   

 

2. 10 marks  

3. 10 marks  

 

EVALUATION : 

4. Internal=  Continuous Evaluation of all four Modules to be taken = 25 marks 

5. External = 75 marks 

6. Total : Internal = 25  + External =75     = 100 marks 
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English II (L.L.)  

 

OBJECTIVES:   

The  student  should be able to -   

1. Prepare  and  deliver  an effective  presentation    

2. Write an  effective resume  

3. Appear for  an interview   process   with  confidence     

4. Develop  skills  of  reading  literary narratives   with understanding  and    appreciation   

 

Code No. Subject TC Th C Pr C Int M Ext M Total 

9201A English II (Lower Level) 4 3 1 25 75 100 

 

 

Module 

No. 
Objective Content Evaluation 

1 

The learners will be able 

to - 

 use appropriate 

technical words, 

tense and linking 

devices 

 adopt   different 

techniques   of 

presentations  

 be  competent 

enough to give an  

effective 

presentation in 

English    

Presentation Skills  

Structure of a presentation  

1. How to prepare  the     outline of a 

presentation 

2. Commonly used verbs and connectors   

3. Use of signaling, signposting and 

listing techniques 

4. Use of visual and   electronic aids  

(OHP/PPT  etc.)  
Assignments: 

1.  Exercise based on  use of signposting 

and listing techniques   

2. Preparing outline of presentation   

3. Presentation on given topic   (oral)     

 

 

 

 

 

 

 

 

 

Assign. 

1.  5 marks   

2. 10 marks  

3. 10 marks 
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Module 

No. 
Objective Content Evaluation 

2 

The learners will - 

 be familiar with 

the requirements of 

a job application 

letter 

 be able to write an 

effective resume  

Job Applications   

1. How to respond to an advertisement  

and  write   job applications  

2. How to write an effective  resume 

3. Electronic formats for  resumes 
Assignments:  

1. Job Application Letters in response to 

an advertisement     

2. Writing a student’s  resume  :     

 

 

 

 

Assign. 

1. (2 x 5)= 10 

marks  

2.15  marks 

 

Module 

No. 
Objective Content Evaluation 

3 

The learner will learn 

how to -   

 read with emphasis 

on fluency, tone 

and voice 

modulation 

 enhance their 

vocabulary 

 express themselves 

creatively   

 be able to   connect 

the narrative to the 

larger society and 

their lives  

Reading   and comprehension skills:     

  3rd   and 4th   stories     from    Prescribed Text 

‘YuvaKatha  7’ 

1. Comprehension Skills     

2. Reading a passage with     fluency, 

tone,  modulation, fluency     

3. Personal responses  to the prescribed 

stories     

4. Vocabulary building 

5. Expressing ideas creatively  
Assignment: 

1. Comprehension Skills    

2. Reading a passage with - fluency, tone,  

modulation 

3. Personal responses  to the prescribed 

stories    

 

 

 

 

 

Assign. 

1. 10 marks 

 

2.  5 marks 

 

3.10 marks 
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Module 

No. 
Objective Content Evaluation 

4 

The learner will be able 

to- 

 verbally  describe 

objects,  images 

and pictures 

 use appropriate 

words and 

sentence structures 

to seek 

information, give 

replies, 

instructions etc.  

 confidently appear 

for an interview   

Verbal communication skills for interpersonal 

communication    

1. Asking for  information  and replying   

2. Giving instructions  and replying  

3. Visual to verbal communication : interpreting 

pictures    

4. Describing objects 

5. Verbal skills required during an interview    
Assignments: 

1. Visual to verbal interpretation    

2. Writing instructions/asking for information     

3. Describing objects  

4. Mock Interview   
 References ( for all module): 

 

 

 

Assign. 

1.  5 marks 

2.  5 marks 

3.  5 marks 

4.10 marks 

 

Prescribed Texts: (Lower Level) 

1. Yuvakatha 7    

           (Higher Level) 

1. Mukherjee, Meenakshi (ed.), Let’s Go Home and Other Stories.    

 

REFERENCE BOOKS: 

Asoka Rani, T.  English for career development A course in functional English,   Hyderabad Orient 

Longman Ltd. 1989 104p.:ill.   

Baker, Joanna Westrup, Heaths.  London Essential speaking skills a handbook for English language 

teachers, Continuum 2003 vi, 170p.   

Brown, Gillian Yule, George Cambridge Teaching the spoken language An approach based on the 

analysis of conversational English, Cambridge University Press 1983 xi,162p.   

Das,  Susmita  English language and grammar a resource book of ideas and activities for teachers, Jaipur 

Mangal Deep Publications 2004 240p 

David, A. Teaching English as a second language New Delhi Commonwealth Publishers 2005 287p.   

Geetha, Nagaraj English language teaching Approaches, methods, techniques Hyderabad Orient Longman 

Ltd. 1996 v,232p.:ill   

Hardfield, Charles Hardfield, Jill Walton-on-Thames, Writing games, Thomson Nelson and Sons Ltd. 

1990 viii,22+80p.:ill.   
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Hornby, A.S. The Teaching of structural words and sentence patterns Stages I & II Delhi Oxford 

University Press 1964 Lii,162p.   

Horsburgh, David Hyderbad How to use the blackboard in teaching English Orient Longman Ltd. 1967 

3p.,60plate+2p.:ill.   

McArthur, Tom Cambridge A Foundation course for language teachers Cambridge University Press 1983 

183p. 

Soundararaj, Francis Teaching spoken English and Communication skills Some suggestions to teachers of 

English, Madras T.R.PublicationsPvt.Ltd. 1995 141p.:ill 

Tickoo, M. L.  Teaching and Learning English A sourcebook for teachers and teacher trainers, Hyderabad 

Orient Blackswan 2011 457p.   

Ur, Penny Wright, Andre (Jt. auth) Five-minute activities Cambridge University Press 1996 xii, 105p 
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Semester II 

Human  Physiology  

 

OBJECTIVES: 

1. The students will understand the basic structure and functions of the human body 

2. Student will be acquainted with common diseases/disorders of each system 

 

Code No. Course TC Th C Pr C Int M Ext M Total 

9202 Human  Physiology 4 3 1 25 75 100 

  

Human  Physiology Theory 

 

Module 

No. 
Objective Content Evaluation 

 

 

 

 

 

 

 

 

1 

 

This will enable 

students to: 

1. Introduce 

students to 

basic 

terminologies 

2. Understand the 

basic  structure 

of human body 

3. Understand the 

functioning of 

cardio vascular, 

respiratory , 

gastro intestinal  

4. Brief 

knowledge 

about common 

diseases 

affecting each 

system. 

5. To create 

awareness about 

INTRODUCTION 

 General terms- anatomy, physiology, 

symmetrical arrangement, anatomical 

position. Median plane / lateral plane, 

internal/ external, superficial /deep, 

superior/ inferior, anterior/posterior.  

 Basic human tissues. 

 Introduction to human skeleton. 

 Structure of bone and cartilage. 

 Classification of various types of muscle. 
BLOOD AND LYMPHATIC SYSTEM 

 Physical characteristics of blood 

 Blood volume, composition of plasma and 

functions of plasma protein 

 RBC formation and functions 

 Information about anaemia and 

thalessemia.  

 Blood groups, their  importance , Rh-

incompatibility.  

 WBC- types, functions, importance of 

CBC 

 Multiple 

choice 

questions 

 Short notes 

 Display 

 Quiz 

 

5 marks 
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interdependence 

and co-

ordination 

between 

different 

systems of the 

body for normal 

functioning. 
 

 Platelets and mechanism of coagulation 

 Lymph and lymphatic system, spleen and 

its functions. 
HEART  

 Its structure and circulation of blood. 

 Cardiac cycle 

 Information about hypertension & 

ischemic heart disease  
RESPIRATORY SYSTEM 

Respiratory organs-nose, sinuses, larynx, 

trachea, bronchi lung brief structure and 

functions. Mechanism of respiration, factors 

affecting efficacy of respiration. Various lung 

volumes and capacities. 

Common diseases- TB, asthma, bronchitis, 

cough, pneumonia sinusitis. 
GASTRO - INTESTINAL SYSTEM 

Oral cavity, tonsils, pharynx, oesophagus, 

stomach small and large intestine - brief 

structure and functions. 

Liver, gall bladder, pancreas structure and 

functions. 

Common disorders- Dental caries, vomiting. 

diarrhoea, constipation. Hyperacidity, diabetes. 
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Module 

No. 
Objective Content Evaluation 

 

 

 

 

 

2 

 

 

 

 

This will enable 

students to: 

1. understand the 

functioning of 

excretory 

system and 

brief 

knowledge 

about common 

diseases 

affecting this 

system. 

2. know more 

about the 

nervous system 

EXCRETORY SYSTEM 

 Structure and function of organs of urinary 

system (in brief). 

 Mechanism of urine formation  

 Common diseases- urinary tract infection 

and renal stones. 

 Structure and function of skin 

 Regulation of body temperature 

 Common disorders - acne dandruff and 

burns. 
NERVOUS SYSTEM 

 Classification of nervous system 

 Structure and functions of different parts of 

brain, spinal cord and reflex action. 

 Eye - structure and mechanism of vision 

 Common problems - conjunctivitis, cataract. 

 Ear - structure and mechanism of hearing 

 Common problems - deafness, vertigo, 

motion sickness 

 Multiple 

choice 

questions. 

  Short notes. 

  Display. 

  Quiz. 

  PPT present-

ation 

 

5 marks 

  

 

Module 

No. 
Objective Content Evaluation 

 

 

 

 

3 

 

 

 

This will enable 

students to: 

1. know more about 

the endocrine 

system 

2. Have  knowledge 

of reproductive 

system and 

importance of 

reproductive 

health 

ENDOCRINE SYSTEM 

 Listing of endocrine glands and their location 

 Functions of pituitary, thyroid, parathyroid 

and adrenal. 
REPRODUCTIVE SYSTEM 

FEMALE REPRODUCTIVE SYSTEM 

 Structure  

 Menstrual cycle 

 Fertilization 

 Breast- Structure, function, importance of 

breast hygiene and breast feeding 

 Physiological changes in pregnancy 

 Importance of ante-natal care.  

 Multiple 

choice 

questions. 

  Short notes. 

  Display. 

  Quiz. 

 PPT present-

ation 

5 marks 
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MALE REPRODUCTIVE SYSTEM 

 Structure 

  Sex education 

 Contraception and infertility 

 Sexually transmitted diseases-syphilis, 

gonorrhoea, AIDS 

EVALUATION: 

1) Internal – Theory 15 marks + Practical 10 marks = 25 marks 

2) External : Theory 50 marks + Practical 25 marks = 75 marks 

3) Total  :  Internal -25 + External  - 75 = 100marks 

 

REFERENCES: 

1) Guyton, A.C., Hall J.E.- Textbook of Medical Physiology - Prism Books Pvt Ltd., Bangalore. 

2) Concise Medical Physiology - Chaudhari. 

3) API Text Book of Medicine.  

4) Textbook of Gynaecology - Datta. 

5) Winwood - Sear’s Anatomy and Physiology for Nurses - London, Edward Arnold . 

6) Wilson -Anatomy and Physiology in Health and Illness, Edinburgh, Churchill Livingstone. 

7 )ChatterjeeChandiCharan -Textbook of Medical Physiology - London. W.B. Saunder’s company. 
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Human  Physiology Practical 

Module No. Objective Content Evaluation 

 

 

 

 

 

 

 

 

 

4 

 

 

 

 

 

 

 

 

 

 

 

 

This will enable 

students to: 

1- Introduce the 

students to 

human skeleton 

and enable them 

to identify 

various bones in 

the body 

2- perform simple 

clinical tests  

like estimation 

of haemoglobin 

and blood group 

and blood 

pressure 

3- Utilize the 

knowledge learnt 

to administer 

first aid for 

common 

emergency 

situations. 

4- Acquaint the 

students with the 

basic principles 

of home nursing. 

 

1. Study of human skeleton and identification 

of bones. 

2. Estimation of haemoglobin 

3. Estimation of blood groups, 

4. Demonstration of peripheral blood smear. 

Importance of complete blood count. 

5. Measurement of pulse rate and blood 

pressure.  

6. Discussion of normal components of urine. 

Test for abnormal components like sugar, 

albumin and acetone and discussion on diseases 

in which they are found.       

7. FIRST AID 
-Definition, aims, qualities of first aider, contents of 

first aid box. 

-Different types of bandages and bandaging techniques. 

WOUNDS 

-Classification, dressing and management of 

haemorrhage- basic principles and discussion about 

bleeding from various parts of body. 

FRACTURE 

-Types, symptoms, management. 

Sprain and dislocation 

First Aid for- foreign bodies in eye, ear, nose, skin. 

First Aid for - fainting, burns, heat stroke, asthma, 

convulsions, electric shock and heart attack. 

First Aid for - common poisoning, dog bite, snake bite, 

bee-sting and scorpion bite. 

BASIC PRINCIPLES OF HOME NURSING- 

 Measuring body temperature, steam inhalation, body 

sponging, taking care of bed ridden patient and enema. 

8)Cardio pulmonary resuscitation 

 

 

 

 

 

 

 

 

10 marks 

External :  Practical exam - 25  marks  + Theory - 50 marks = 75 marks 
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REFERENCES : 

 

S.  No. Title of the Book Author 

1.  Book of Clinical Medicine 
Hutchinson’s 

2.  First Aid 
St .John’s Ambulance Association 
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Semester II 

Textile Science and Apparel Design   

 

Code No. Subject TC Th C Pr C Int M Ext M Total 

9203 Textile Science and Apparel 

Design 
4 2 2 25 75 100 

OBJECTIVES: (THEORY) 

1. Students gain knowledge of nomenclature and classification of Fibers, yarns, and fabrics in 

pure and blended form. 

2. Students learn about general principles of clothing construction, selection, use and scope.   

3. Makes the students wise and responsible consumer with good values. 

4. Students to get knowledge and information related to legislation, labeling, and standards to 

enhance the consumer’s understanding of textiles and clothing. 

Module 

No. 
Objective Content Evaluation 

 

 

 

 

 

1 

The  learner will - 

1. Become wise 

and a 

responsible 

consumer with 

good values. 

2. Understand the 

essentials of 

textile terms 

and concepts 

Understanding basics of textiles 

Introduction to textiles: 

 Scope & importance of textiles & Clothing, general 

properties and classification of textile fibers by Textile 

Fiber Product Identification Act. Concept of green fibers 

& Eco friendly textiles. (Definition- Importance Any three 

symbols)  

 Care labels, Silk mark, Wool mark, and Handloom mark 

   Yarn Construction: 

 Types of yarns-single, ply, cable and cord & 

texturized yarns 

 

 

Individual 

Assign-ment 

–  

10 marks 

 

Module 

No. 
Objective Content Evaluation 

 

 

 

2 

The learner will: 

1.Get acquainted 

with general 

principles of 

clothing 

construction, 

their selection 

Textiles: Construction, clothing and selection 

Fabric construction 

 Introduction to fabric construction & basic weaves. 

(Concept of weaving, knitting and non woven to be 

explained.) 

 Definitions, uses, advantages and disadvantages of 

unions & blends. 

 

 

Group 

Assignment –  

15 marks 
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use and care.  

2. Understand 

different factors 

affecting 

selection of 

clothing. 

 

Selection of clothing. 

 Buying points for readymade garments – size, suitability, 

durability, aesthetic appeal, fiber content, labels (basic 

information & care labels), brand, purchasing power, socio 

economic – conditions, location etc. 

 Selection of clothing based on silhouette & 

occasional wear (casual, party, sports, travel, 

corporate) 

 

 

EVALUATION: 

1. Internal:  Theory Modules 1 & 2 = 25 marks + Practical 50 marks= 75/3= 25 marks 

2. External - Theory examination  on all 4 modules = 75 marks 

3. Total:     Internal - 25 + External - 75 = 100 marks 

 

 

 OBJECTIVES: PRACTICAL 

1. Make students aware of the use and care of sewing machine. 

2. Learn the drafting, placement and cutting of basic garments. 

3. Develop skill in stitching the garments with good finishing in stipulated time. 

4. Generate awareness regarding different fabrics available in the market. 

 

Module 

No. 
Objective Content Evaluation 

3 

The learner 

will….. 

1.learn the use 

and care of 

sewing. 

2.Generate 

awareness 

regarding 

different fabrics 

available in the 

market. 

 

Basics of clothing construction 

1. Introduction to sewing machine. 

 Basics of clothing- Basic 

seams -Plain, French, Flat & fell, Lap- plain & 

with gathers),Bias strip cutting-joining, Neckline 

finishing (round, square, V neck) 

2. Definition, terms and uses of 25 fabrics namely – 

 For Personal Clothing-Lawn, poplin, cambric, 2 x 

2, organdy, voile, denim, drill, seer sucker, jute, 

khadi& other handloom fabrics. 

 Home Textiles-Casement, terrycloth, jacquard, cut 

pile, knitted, bonded, laminated, embossed, linen 

 Fashion Fabrics- Satin, tissue, crape, georgette, 

chiffon, knitted, knotted, braided, narrow fabrics, 

wrinkled, brasso, and suede.      

 

 

 

10 Marks 

 

 10 Marks 
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Module 

No. 
Objective Content Evaluation 

4 

The learner will- 

1. Learn the 

method of 

taking Body  
measurements for 

garment 

stitching. 

 

2.Develop skill in 

stitching the 

garments with 

good finishing 

Personal clothing construction & stitching 

 Stitching of the following 

garment 
1.    Skirt (As per trend) 

       Without yoke -Simple pattern 

2.    Simple Top (As per trend). 

       Simple pattern, without darts, 

       Simple sleeves  

       Without placket 

       Side slits – as per choice 

       No collar 

 

 

 

Skirt -10 

Marks 

 

Top-15 

Marks 

 

 

Practical: Evaluation of Module 1 + Module 2 (25 marks each) = 50 /2= 25 marks 

Unit Test (Practical): Stitching of one neckline (10 marks) and 2 seams (10 marks)   

 

REFERENCES: 

S. No. Title of the Book Author 

1 Creative clothing Construction   

New York: McGraw hill Book Co., 1956 
Bane A : 

2 Ready to Wear Apparel Analysis, 2nd edition 

Prentices Hall, 1998 
Brown Rice 

3 How you look to dress 

St.Louis. McGraw Hill, 1969. 
Carson 

4 Basic Processes & Clothing Construction. Doongaji S. &Deshpande R 
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5 

 

Textiles : properties &behaviour in clothing use 

 London: B.T. Bradsford, 1992 
Edward Miller 

6 Fashion from Concept to Consumer 7th Ed  

New Jersey Prentice Hall Inc 2002 
Gin StiphensFrings 

7 Textile Science  

Melbourne: Longman Cheshire Pvt.Ltd.,1983 
Gohl E.P. and Velensky L.D 

8 Handbooks of American Association of Home Economics.  

9 Textiles, 16th Edition 

New York, Macmillan publishing Co, 1998 
Hollan, Norma & Saddler 

10 Essentials of Textiles  

Holt, Rinehart & Winston, New York, 1976. 
Joseph M. 

11 Introductory Textile Science. – 6th Ed. 

 Fort WorthHarcourt Brace Jovanovich College Publishers. 1993 
Joseph M. – 

12 Khadi, The fabric of freedom, AmrVastraKosh Trust Publication 

2002. 
 

13 Individuality in clothing Selection & Personal Appearance – a 

guide for the consumer,:Specht& Mac Million publication, Upper 

Saddle River, Prentice Hall Inc., 2000. 

Kefgan& Phyllis T 

14 Performance of Textile for Testing  

New York: John Wiley & Sons,1977. 
Lyle Dorothy 

15 Clothing for Moderns, 3rd edition 

New York: Mac Million publication 
Mabel D.E. & A.K. 

16 Clothing – A study in Human Behavior Mary R.S.: 

17 Art in clothing selection 

New York: Harper & Row, 1963 
Mc. Jimsey 

18 Textile – Fiber to Fabric, 6th edition 

New York: McGraw hill Book Co., 1983. 
Potter &Corbman 

19 Introduction to Textiles Stout E 
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New York: John Wiley & Sons,1970 

20 Family Clothing 

New York: John Wiley, 1961 
Tate &Glisson 

21 Textile Fabrics and their selection (8th Ed.) 

Engle wood cliffe 
Wingate I.B., Mohler J.F 

22 Fairchild’s Dictionary, 6th edition 

New Delhi: Universal Pub. Corporation, 1988. 
Wingate Isable B.: 

23 Understanding Textiles – Upper Saddle River, Merill Publishing – 

5th Edition. Prentice Hall Inc, 1985 
Tortora, Phyllis G. 

24 Textiles – motivates series 

London , Macmillan Education Ltd. 1997 
Wynne A 

25 Sewing Fabrics 

London: Mitchell Beazley International, Ltd., 1978 
Ann Ladbury 

26 Designing Patterns 

A. E. Press Melberne, 1985. 
Campbell H. & Davies M. 

27 Clothing for Moderns III and V Editions 

 New York, McMillan. 

Ervin M.D. Knichen L.A. and 

Peters K: 

28 Singer sewing Book 

London: Hamlyn, 1972 
Hultin J.C. 

29 Performance of textile for testing 

New York: John Wiley & Sons, 1977. 
Lyle D. 
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Semester II 

Fundamentals of Food Science and Nutrition   

 

Objectives: 

The course will enable the students to:  

1. Understand the inter-relationship between food, nutrition and health 

2. Know the methods and principles involved in cooking. 

3. Understand the knowledge of food science and the changes occurring during food preparation 

4. Know the methods and principles involved in cooking. 

5. Learn to relate foods with their nutrient content 

 

Code No. 
Course T C 

Pr 

C 
Th C Int M Ext M Total 

9204 Fundamentals of Food Science and 

Nutrition 
4 2 2 25 75 100 

 

Fundamentals of Food Science and Nutrition Theory 

Module 

No. 
Objectives Content Assessment 

 

1 

This will enable students to: 

1. Know nutritional aspects 

of foods and their 

functions. 

2. Understand the 

importance and role of 

macronutrients in health  

3. Identify food sources  

4. Understand the principles 

of food science and 

discuss the relation 

between Food Science 

and Nutrition 

 

Introduction to Nutrition 

1:  Terms used in Nutrition and Health. 

Definitions - Health, Nutrition, Nutrients, 

Foods, Diet, R.D.A., Balanced diet, 

Malnutrition, Under nutrition, Over 

nutrition, Optimum nutrition. 

2: Five Food Groups and Food guide, 

relationship between food and nutrition, 

functions of food, classification of nutrients, 

factors affecting food consumption and food 

acceptance. 

Macronutrients 

1. Carbohydrates 

2. Proteins 

3. Fats  

4. Water 

- Classification, functions, sources, 

requirements, deficiencies  

 

25 Marks 

 

Quiz / 

assignments 
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- Digestion, Absorption, Transport 

- Food Science principles  
 

2 

This will enable students to: 

1. Know the role of 

Vitamins and minerals 

in health    

2. Identify the color 

pigments in foods 

3. Understand the changes in 

color pigments 

Micronutrients: 

Classification of Vitamins: A, D, E, K, 

Thiamin, Riboflavin, Niacin, Ascorbic 

Acid and Minerals: Calcium, Iron and 

Iodine 

- Functions, deficiencies sources, 

requirements 

- Digestion, Absorption, transport 

- Conservation of nutrients 

Color Pigments 

 

25 Marks 

 

Quiz / 

assignments 
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Fundamentals of Food Science and Nutrition Practical 

 

Objectives: 

The course will enable the students to:  

 

1.Relate weight and measures of raw foods with cooked amounts and associate them with serving size. 

2. Apply the knowledge of food science and observe the changes occurring during food 

preparation. 

3. List rich food sources of various nutrients and plan and prepare recipes 
 

 

Module 

No. 
Objectives Content Assessment 

 

1 

This will enable students to: 

1. Understand the concept 

of portion size  

2. Know the specified 

amounts and proportion 

of ingredients used in the 

recipe 

3. Understand the basic 

scientific principles and 

the preparation of food 

4. Learn the preparation 

methods to optimize 

nutrient content and 

conserve nutrients 

Basics of Food Preparation 

1. Cereal, pulse, milk, egg and vegetable and 

fruit preparation 

- Weights and measures 

- Standardization, portion size 

- Methods of food preparation 

- Food Science principles  

- Calculation of nutrients  

- Conservation of nutrients 

 

25 marks  

 

Quiz     

 

 

 

 

 

2 

This will enable students to: 

 

1. Plan recipes and calculate 

nutrients 

2. Understand and relate the 

principles of food science 

to the preparation and 

methods to conserve 

nutrients 

Plan and Prepare Recipes for 

 One Serving: 

- Energy: high and low calorie 

- Proteins 

- Calcium  

- Iron 

- Vitamin C 

- Vitamin A 

B- complex vitamins 

25 marks 

 

Planning and 

Cooking    
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Semester II 

Extension and Communication 

 

Objectives: 

1. To develop understanding about the concept of Extension Education. 

2. To comprehend the role and importance of communication in Extension. 

3.  To be able to understand the needs of the community by using enquiry techniques. 

4.  To be able to plan, prepare and use the different communication methods.  

 

Code No. Course TC Th C Pr C Int M Ext M Total 

9205 Extension and Communication 4 3 1 25 75 100 

   

Module 

No. 
Objectives Content Evaluation 

 

 

1 

 

The students will learn to: 

1. Develop an understanding about 

the concept of Extension.  

2. Become aware of the 

significance of Home Science 

Extension.  

3. Develop an understanding of 

different Audio-Visual Aids 

available for Extension and 

Communication.  

Concept of Extension: 

1. Concept, Need and Scope of 

Extension. 

2. Principles, philosophy and trends of 

Extension Education. 

3. Home Science Extension- Need and 

Significance. 

4. Qualities of an extension worker 

5. Introduction to Right to information 

Act (RTI). 

 

 

Assignment 

25 marks 

 

   

Module 

No. 
Objectives Content Evaluation 

 

 

2 

This will enable students to: 

1. Understand concept and 

importance of 

communication. 

2. Comprehend the different 

models of communication. 

3. Identify and use different 

methods of communication. 

Communication for Extension: 

1. Concepts, Nature (Upward, Downward 

and Horizontal), elements, functions, 

barriers of communication. 

2. Importance of communication for 

Extension Work. 

3. Models of communication. 

4. Communication Methods: 

      Individual Methods- Interview, home and 

 

 

Project on 

methods of 

communi-

cation 
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farm visits. 

      Group Methods- Demonstration, Lecture, 

Workshop and Discussions. 

   Mass Methods- Campaign, Exhibitions and 

Radio programme. 

25 marks 

 

 

Module 

No. 
Objectives Content Evaluation 

 

 

3 

 

This will enable students to: 

1. Develop an understanding 

of different audio visual 

aids available for 

communication and 

extension 

 Audio visual aids 

1.   Audiovisual aids-Meaning,         

importance and selection 

2.  Classification –Edgardales cone 

of   experience 

3.  Importance of the cone of 

experience in learning 

Brain storming on 

the different topics 

and innovative 

ways of making 

audio visual aids 

25 marks 

 

   

Module 

No. 
Objectives Content Evaluation 

 

 

 

 

 

4 

This will enable students to: 

1  Develop an understanding 

of community for 

Extension activities.  

2 Get acquainted with 

Extension Work. 

3  Explore community 

opinions and field 

conditions 

4  Develop skills in preparing 

graphic aids.  

Need Assessments of Community 

Assessing prevailing conditions of 

community focusing on aspects such 

as Health, Population, Housing, 

Education, Sanitation, etc. 

Compilation of data collected 

utilizing it for preparing 

Community Contact Methods 
1. Preparation of Graphic Aids- 

Posters, Charts, Leaflets etc. for 

selected target group. 

Conducting  a 

survey on different 

issues  and 

preparing a report 

Planning and 

preparing 

- Different 

teaching aids 

25 marks 

 

EVALUATION:  

Continuous Evaluation = 25 Marks per Module 

Internal : (Theory -15 +Practical - 10)= 25 marks 

External: (Theory -50+Practical – 25) =75 marks 
Total :Internal -  25 +External– 75 = 100 marks 
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REFERENCES: 

1. Chandra, A., A. Shah, U. Joshi (1989) Fundamentals of Teaching Home Science, Sterling 

Publication, New Delhi. 

2. Dahama, O.P., O. P. Bhatnagar (1995) Education and Communication for Extension, 

Communication and Management, NayaPrakash, Calcutta Development, Oxford and IBH 

Publication, New Delhi.Ray, G. L. ( 1991) 
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Semester III 

Nutrition for Life span   

Objectives: 

The course will enable students to - 

 Understand the physiological changes, special needs and health concerns of people at 

different stages of life 

 Understand the importance of nutrition to physical, psychological growth and development 

and ageing. 

 

Code No. Course TC Th C Pr C Int M Ext M Total 

9301 Nutrition for Life span 4 - 4 100 - 100 

 

Module 

No. 
Objectives Content Assessment 

   1 
This will enable students to: 

1. Know the nutritional 

requirements and 

understand the concept 

of RDA 

2. Comprehend the concept 

of food guide and 

translate the same into 

planning 

Basics of Meal Planning  

1. Overview of nutritional requirements  

2. Food Guide/ Food Pyramid and its use 

3. Food Exchange List 

4. Balanced diet 

5. Factors affecting meal planning 

6. Maintaining a dietary record 

 

Quiz/ 

Assignments / 

Projects 

Viva 

   2 
This will enable students to: 

1. Plan balanced diets for 

individuals keeping in 

mind their physical 

activity, income group, 

social and cultural 

background 

2. Suggest dietary  

modifications for 

common ailments 

Nutrition in Adulthood  

1. Planning meals for sedentary, moderate and 

heavy workers 

2. Dietary modifications for common 

ailments: diarrhea, constipation,  

Underweight, obesity and fever 

 

 

Quiz  

Planning and 

Cooking 

Practical  

Viva 

  3 
This  will enable students to: 

1. Learn the physiological 

changes during 

pregnancy and lactation 

2. Understand the effect of 

physiological changes on 

nutritional requirements 

Understand the role of 

Nutrition during Pregnancy and Lactation 

1. Planning meals for various physiological 

conditions 

- Pregnancy 

- Lactation 

 

Quiz  

Planning and 

Cooking 

Practical  

Viva 



52 

 

nutrition in pregnancy 

outcome and during 

lactation 

   4 
This will enable students to: 

Understand the 

physiological changes 

during growth, 

development and ageing 

and their effect on 

nutritional needs 

Nutrition during Life cycle 

1. Planning meals for different age groups 

- Infancy 

- Childhood 

- Adolescence 

- Old age 

Quiz  

Planning and 

Cooking 

Practical  

Viva 

Evaluation: 

 

 Planning = 50 marks (including projects and assignments) 

(Each plan to be evaluated out of 10 marks and average to be taken) 

 Cooking practical = 30 marks 
           (Each cooking practical to be evaluated out of 10 marks and average to be taken)  

 Quiz = 20 marks (including viva) 

 Total = 100 marks. 

 

REFERENCES: 

1. Mudambi, S.R., Rajgopal, M.V.(2012), Fundamentals of Foods and Nutrition, New Age 

International Pvt. Ltd. 

2. Food Science (2012), Maharashtra State Board of Secondary and Higher Secondary 

education Pune, 1st Edition, Sheth Publications. 

3. RodaySunetra, (2012), Food Science and Nutrition, 2nd Edition, Oxford University Press. 

4. Joshi, Shubhangini (2009), Nutrition and Dietetics ,Mcgraw Hill Higher Education. 

5. I.C.M.R. Publications 2010, Nutrient requirement and recommended Dietary Allowances 

for Indians. 

6. C. Gopalan, B.V. Rama Sastriand S.C. Balasubramanium, Nutritive Value of Indian 

Foods, NIN, ICMR, Hyderabad. 

7. Robinson, and Lawler, (1990), Normal and Therapeutic Nutrition 17th Edition MacMillan 

Pub. Co. 

8. Guthrie Helen (1986). Introductory Nutrition, Times Mirror/ Mosby College Publishing. 

9. Wardlaw G.M, (1997), Contemporary Nutrition, Issues and Insights, 3rd Edition Tata 

McGrawHill Inc. Boston. 

10. Guthrie, Helen (1994), Human Nutrition, William C Brown Pub. 
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Semester III 

Consumer Studies   

OBJECTIVES: 

1. The overall goal of consumer studies is to create awareness about consumer problems in the 

market. 

2. To impart knowledge regarding the role of consumer guides and agencies. 

3. To enable the students to develop good buymanship skills in the selection of goods and 

services in the market. 

4. To help the students to realize their rights and responsibilities as informed consumers 

 

Code No. Course TC Th C Pr C Int M Ext M Total 

9302 Consumer Studies 4 4 - 25 75 100 

 

Module 

No. 
Objectives Content Evaluation 

 

 

 

 

 

1 

The learner 

understands the term 

consumer and can 

define it. 

 

To provide 

information 

regarding the need 

for consumer 

education. 

 

To create awareness 

regarding consumer 

problems. 
 

CONSUMER AND CONSUMER 

PROBLEMS 

1.1 DEFINITION AND NEED OF 

CONSUMER EDUCATION 

 Introduction to Consumer Problems 

related to goods and services 

 Meaning and Objectives of Consumer 

Education 

1.1. CONSUMER MOVEMENT 

 Background/History of Consumer 

Movement 

 Emergence of Consumer Movement in 

India 

 Causes for slow growth of Consumer 

Movement in India 

1.2. CONSUMER PROBLEMS 

 Adulteration 

 Faulty Weights and Measures 

 Misleading Advertisements 

 Other Malpractices such as lack of 

safety and quality control regulations, 

sales gimmicks, unfair warranties, 

massive profiteering and illegal trading. 

Identify 5 consumer 

problems related to 

food adulteration/ 

faulty weights and 

measures/ sales 

gimmicks.  

Interview a 

consumer who has 

faced some 

problem related to 

any one of the areas 

mentioned above, 

in the market and 

document the same. 

  

10 Marks 

 

Presentation of the 

report  

15 Marks 
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Module 

No. 
Objectives Content Evaluation 

 

 

 

 

2 

To provide 

knowledge 

regarding various 

consumer guides 

To create an 

understand-ing of 

different brands, 

labels and grading 

and standard-

ization. 
 

CONSUMER GUIDES 

2.1 BRANDS 

 Meaning  

 Types of brands such as Individual, 

Family, Umbrella, Combination 

device and Private or Middleman’s 

brand. 

2.2.  LABELS 

 Meaning and types of labels 

 Essentials of labels 

2.3 GRADING AND 

STANDARDIZATION 

 Meaning and types (Qualitative and 

Quantitative) 

 Standardization process - grading, 

sampling, sorting and packaging 

2.4 ADVERTISEMENTS 

 Influence of advertisements on 

consumers 

 Usefulness of advertisements to 

consumers 

 Misleading advertisements 

2.5 ROLE OF CONSUMER 

AGENCIES 

 Role of BIS, AGMARK, FPO and 

ECO MARKS 

Collect 5 samples for 

labels from various 

products such as food/ 

medicines/cosmetics/clo

thing. 10Marks 

Write a detailed report 

regarding the infor-

mation given to the 

Consumers through 

these labels followed by 

a discussion in the class 

regarding the positive 

and negative points of 

the labels.    5 Marks 

Observe and critically 

analyze 5 

advertisements from any 

media like Television/ 

radio / print media and 

write a detailed report 

followed by a discussion 

in the class.               

10 Marks 

 

Module 

No. 
Objectives Content Evaluation 

 

 

3 

To help students 

make better 

decisions in the 

market as a wise 

consumer. 
 

CONSUMER DECISION MAKING 

3.1 CONSUMER DECISIONS 

Decision making process 

 Problem recognition 

 Information seeking 

 Equation of alternatives 

 Buying decisions 

 Post purchase evaluation 

3.2 GOOD BUYMANSHIP  

Observe how decision 

making process is used, 

in your own family for 

the purchase of some 

consumer product like 

refrigerator/television/ 

food processor/ washing 

machine and write a 

report                               

25 Marks 
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Module 

No. 
Objectives Content Evaluation 

 

 

 

4 

To make the 

learners aware 

about their 

protection from the 

malpractices in the 

market. 

 

To create an 

understanding about 

different rights and 

responsibilities 

among the students. 
To inform the 

students regarding 

various Acts and 

Agencies 

CONSUMER PROTECTION 

4.1 NEED FOR CONSUMER 

PROTECTION 

4.2 CONSUMER RIGHTS 

 Right to be heard 

 Right to choose 

 Right to be informed 

 Right to seek redressal 

 Right for Protection 

 Right to Basic needs 

 Right to Consumer Education 

 Right to secure ecological balance 

4.3 CONSUMER 

RESPONSIBILITIES 

4.4 CONSUMER ACTS AND 

AGENCIES 

 Acts: COPRA,  
       Agencies: CGSI, CERC, CFBP 

A written report on Role 

of Consumer Agencies 

like CGSI/ CERC/CFBP 

in consumer protection. 

10 Marks 

 

Procedure for Redressal 

for a consumer problem. 

15Marks 
 

EVALUATION: 

1) On Four Modules of  25 marks 

2) External examination - 75 marks 

3) Total :  Internal - 25 + External - 75 = 100 marks 

REFERENCES: 

1. AggarwalAnju D. – “A practical Handbook for Consumers”,1989, India Book House (Pvt) 

Ltd. Mumbai, India. 

2. C.N.Sontakki, R.G. Deshpande – “Marketing, Salesmanship and Advertising” – Kalyani 

Publishers, New Delhi – Ludhiana, 1984. 

3. Dr. S.C.Saxena – “Business Administration and Management”. 

4. Kotler Philip – Principles of Marketing – Prentice Hall of India Pvt. Ltd, New Delhi, 1985. 

5. Nair Suja – “consumer Behaviour” – Text and Cases – Himalaya Publishing House, 1999. 

6. Niraj Kumar – “Consumer Protection in India” – Himalaya Publishing House, New Delhi. 

7. S.A. Chunawala – “Commentary on consumer Behaviour” – Himalaya Publishing House, 

New Delhi. 

8. S. A. Sherlekar, P.N. Reddy, H.R. Appannaiah – “Essentials of Marketing Management” - 

Himalaya Publishing House, Mumbai, 1995. 

9. S.S. Gulshan – “Consumer Protection and Satisfaction” – wileyEastem Ltd, New Delhi, 

1996. 

10. Sheth J.N. – “Model of Industrial Behaviour”. Journal of Marketing 1973, 37 [4]. 

11. Sundaram I.S. – “Consumer Protection in India” – B.R. Publishing Corporation, Delhi, 1985. 

12. V.S. Ramaswamy, S.Namakumari, - “Marketing Management”, Second Edition, McMillian 

India Ltd, New Delhi, 1997. 
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Semester III 

Family Dynamics   

 

OBJECTIVES: 

1. To sensitize the student towards marriage and family life. 

2. To understand the traditional and changing norms of the institution of the family with reference to its 

social environment. 

3. To get familiar with the concept of marriage and the areas of adjustments within the family 

4. To becomes aware about dynamics of family interactions and developmental tasks through family 

life 

5. To becomes aware of problems in families and ways of coping  
 

Code No. Course TC Th C Pr C Int M Ext M Total 

9303 Family Dynamics 4 3 1 25 75 100 

(THEORY) 

Module 

No 
Objective Content Evaluation 

1 

This will enable students to:- 

1. To analyze the traditional and 

changing norms of institution of 

family. 

2. Be sensitive to variations in 

family practices of different 

ethnic groups.  

3. Understand stages of family life 

cycle. 

4. Create insight about the types of 

family. 

5. Identify alternate family patterns.  

6. Explore the dyadic relationships 

in family.   

7. Analyze the areas & patterns of 

adjustments 

8. Bring awareness & sensitize 

oneself about crisis in family 

life. 

Family &  its structure 

1. Meaning of the term family  

 Family composition & 

structure 

 Practices & Patterns of family 

 Changing family patterns 

2.  Family life cycle: meanings, 

definition & stages.  

3.  Types of family 

4. Alternate family patterns: 

Causes, characteristics & 

implications.   

5. Dyadic relationships 
Family Responsibilities 

Adjustments &  Crises  within the 

family 

1. Areas & patterns of 

Adjustment  

2. Meaning of crisis ; Types of 

family crises & ways of coping 

Use of 

experiential 

method by 

students: 

Role play, 

skit. etc.    

 5 marks 
 

 

 

 

 

 

Poster 

making and 

exhibition   

5 marks 
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Module 

No. 
Objective Content Evaluation 

 

 

 

 

 

2 

This will enable students to:- 

1. To understand the institute of 

marriage  

2. Develop awareness in mate 

selection process.  

3. Understand the goals of 

modern marriage. 

4. Know and realize the 

importance and need for pre & 

post marital counseling.  

5. Create deeper insight into the 

concept of engagement.  

6. Understand the functions of 

traditional marriage. 

7. Gain knowledge about types of 

marriage.  

Marriage 
1. To understand the concept of  

“Marriage as an Institution”  

2. Mate Selection  

3. Goals of modern marriage  

4. Preparing oneself for marriage 

5. Pre marital and post marital 

counseling  

6. Engagement 

7. Marriage rituals & Court marriage 

8. Honeymoon 

9. Annulment & Divorce & Marriage 

Counselling 

 

Group 

presentatio

n on any 

above 

topics, 
10 marks 

 

    

Module 

No. 
Objective Content Evaluation 

3 

 

 

This will enable students to:- 

1. Understand know how of 

Planned Parenthood.  

2. Get acquainted with family 

planning methods. 

 

Planned Parenthood 

1. Concept & significance of 

Planned Parenthood. 

2. Joys and hazards of parenting 

3. Birth control 

4. Parenthood (parenting at 

different ages) 

Guest Lecture 

on family 

planning 

methods 

followed by 

objective test.  

5 marks  

EVALUATION: 

1) Internal : Continuous evaluation on Four Modules =  25 marks 

2) External examination -75 marks 

3) Total :  Internal - 25 + External  - 75 = 100 marks 

(PRACTICAL) 

Module 

No. 
Objectives Content Evaluation 

 

 

 

This will enable students to - 

1. understand and become aware about 

different alternate families 

Family and its structure 

1a. Survey report:  different alternate 

families. 

 

5marks 
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4 2. have an exposure  through media  

3.get acquainted with different family 

planning methods 

4. get knowledge and aware about pre 

and post marital counseling 

1b. Role play and skits 

2.Films ,Movies, Review of the tele- 

serials presenting/ focusing families 

3. Guest lecture and resource person. 

4.seminar and workshops on counseling 

5marks 

 

 

5marks 

 

10marks 

 

REFERENCES : 

Benokraitis, V. N. (2011). Marriages and Families: Changes, Choices and Constraints, 7th edition, Prentice hall, New 

Jersey. 

Blood, Robert and Wolfe (1960). Husband and Wife: Dynamics of Married Life, Free Press, New York. 

Coleman, C.J. (1988) Intimate Relationships, Marriage &Family (2nd Ed.).  New York: Macmillan Publishing 

Company. 

Duvall, E.M. (1977). Marriage and Family Development, 5th edition, Lippincott Co. Philadelphia. 

Dyer, E.D. (1983). Courtship, Marriage and Family, American Style, the Dorsey Press, Illinois. 

Edward, N.J. & Demo, H.D. (1991). Marriage and family transition. London: Allyn& Bacon. 

Gore, (1969). Urbanization and Family Change, Popular Prakashan, Bombay. 

Henslin, J. M. (ed.) (1989). Marriage and Family in a Changing Society, The free press, U.S.A. 
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Semester III 

Media Skill Development   

Objectives: 

1. To develop awareness about various forms of mass media.  

2. To analyze the role of media in educating the masses. 

3. To acquire the skills to design messages for communication 

4.To develop skills in preparing and presentation of the different forms of media 

 

Code No. Course TC Th C Pr C Int M Ext  M Total 

9304 Media Skill Development 4 3 1 25 75 100 

 

Module 

No. 
Objectives Content Evaluation 

1 

 

 

1. Develop awareness of the 

need and importance of 

Mass-Media.  

2. Analyze the relationship 

between media and 

message. 

3. Learn writing for different 

media. 

Mass Media: 

1. Concept of Mass Media, its 

importance and its role in 

development of society. 

2. Relationship of Medium and 

Message. 

3. Writing for different Media. 

 

Continuous 

assessment and 

project 25 

marks  

    

Module 

No. 
Objectives Content Evaluation 

2 

 

1. Become aware of different 

forms of media. 

2. Understand the role and 

importance of print, 

electronic, new and 

traditional media for 

development. 

3. Be able to select the 

appropriate form of media 

for Extension activities. 

Forms of Media: 

1. Print Media- Newspapers, 

Magazines, Periodicals. 

2. Electronic Media- Television, 

Radio, films. 

3. New Media- Cell phones and 

Internet. 

4. Traditional Media- Folk Media 

including puppetry. 

 

Continuous 

assessment 25 

marks  
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EVALUATION:  

Internal :Continuous evaluation - 25 Marks 
External  :75 Marks 

Total        : Internal - 25 + External - 75 = 100 marks 

Module 

No. 
Objectives Content: Evaluation 

3 

 

This module will enable students to: 

1. Understand how to identify and 

analyze articles on social issues 

in print media.  

2. Be able to analyze the content 

and form of electronic media. 

3. Develop the skill of preparing 

A.V. clipping 

Forms of  Media: 

1. Identify and analyze articles on 

social issues in Newspapers, 

Periodicals and Magazines. 

2. Analysis of the content and 

form of Television 

Programmes. 

3. Preparation of clippings on 

contemporary issues.  

 

5 marks  

5 marks 

 

10 marks 

 

   

Module 

No. 
Objectives Content: Evaluation 

4 

 

This will enable students to: 

1. Develop skills in writing for 

print media. 

2. Be able to develop 

programme for radio. 

3. Acquire skills in preparing 

the different forms of 

traditional media. 

Media Skills: 

1. Planning and writing an article for 

Newspapers, Magazines on 

developmental issues. 

2. Preparing a format for radio 

programme. 

3. Preparation and presentation of 

traditional media- puppets and 

Street plays. 

 

7 marks  

 

8 marks 

15 marks 

 

REFERENCES: 

1. Kumar, K. J. (2001) Mass Communication in India, Jayco Publishing House, Mumbai   

2. Modi, Bella (1991) Designing Messages for Development Communication- audience 

participation based approach, Sage Publication, New Delhi 

3. Raidu C.S. (1993) Media and Communication Management, Himalaya Publishing House, 

New Delhi 
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Semester III 

Fabric Ornamentation & Accessory Design   

 

OBJECTIVES: 

1.To familiarize the student with the role and application of various types of accessories used in Fashion 

Business. 

2.To get acquainted with various materials used as accessories. 

3.To learn to mix match different materials and accessories to suit. 

 

Code No. Course TC Th C Pr C Int M Ext M Total 

9305 Fabric Ornamentation & 

Accessory Design 
4 - 4 100 - 100 

 

Module No. Objective Content Evaluation 

 

 

 

 

1 

 

1.To learn various 

embroidery 

stitches 

2.To learn various 

painting 

techniques 

3.To learn application 

of beads, 

sequences etc. 

Fabric ornamentation by  

Embroidery/ fabric painting. 

To make any two articles with given 

techniques. 

1. Kantha / Kasuti embroidery on 

dupatta/stole.       OR 

2. Satin embroidery on dupatta/ stole. 

1. Fabric painting on handkerchiefs/ Table 

cover/ Apparel                   OR 

2. Tie and dye on scarf/ dupatta/ stole 

 

For any two 

articles or 

applications 

15+10 marks   

(25 Marks) 

 

Module No. Objective Content Evaluation 

 

 

 

1. To learn various 

knots of macramé. 

2.To learn various  

techniques of 

Ornamentation  

To make any two articles with suitable 

techniques. 

25 Marks 

 

For any two 
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2 

crochet 

3. To learn technique of 

appliqué/patch work. 

1. Smocking technique on cushion cover                                        

OR  

2. Bag/ purse with appliqué work/patch 

work.                 OR 

3.Waist belt by Macrame     OR                    

4. Edgings with crochet dupatta/ 

handkerchief/ sleeve/neck lines. 

articles or 

applications 

15+10 marks 

(25 Marks)   

 

Module No. Objective Content Evaluation 

 

 

 

         3 

1. To learn various 

methods of making 

jewelry. 

2. To learn finishing 

techniques. 

3. To learn to use various 

materials for making 

jewelry 

Fashion Jewelry/Shoe decoration To 

make any one set of jewelry 

(necklace, bangle/bracelet, earrings) with 

suitable  material.  

(Traditional or funky type)    OR 

Shoe decoration with suitable technique.                   

 

25 Marks 

 

For any one 

article or 

application 

 

Module No. Objective Content Evaluation 

 

4 

To apply learned 

technique to make 

the article 

Best of waste 

Any article by using textile material.  For 

example - borders /jean fabrics, dupatta, 

left over fabric pieces, etc. to make wall 

hangings or decorative pieces, etc. 

25 Marks 

 

For selection of 

article and  

application 

 

EVALUATION: 

1. Continuous internal evaluation of 100 marks (each module 25 marks) 

2. No Externals to be conducted. 
 

REFERENCES: 

S. No. Title of the Book Author 

1 Anchor-educational service-(2007 & 2008 series)  
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2 Anchor needle & thread (2007 & 08 series)  

3 The step by step Art of Ribbon work Anita Aarrison 

4 The complete book of needle craft Caroline Ollard 

5 Making leather handbags 
Ellen Goldstein Lyrich 

Sarah, &Micole Malone 

6 The new needle craft project book Lucinda Ganderton 

7 Creative crochet Locias Calder’s  

8 Fabulous Fabrics Mary Jo Hinely 

9 Making handbags—Retro/Chic/Luxurious  

10 Complete guide to crochet Pam Dawson 
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CODE NO: 05 
Textile Science and Apparel Design  

      SEMESTER IV                    

Code 
No.  

Course  TC  
Th 
C  

Pr 
C  

Int 
M  

Ext   
M 

Total  

 0541 Textile Science                                      (a) 4 3 1 25 75 100 

 0542 Basic Pattern Making & Grading      (a) 4   - 4 100  - 100 

 0543 
Fundamentals of Apparel 
Merchandising & Marketing             (b) 

4 4  - 25 75 100 

 0544 
Traditional Textiles and Embroideries 
of India                                                    (b) 

4 3 1 25 75 100 

 0545 Soft Skills Development                     (b) 4 4  - 100   -   100 

  TOTAL 20  14 06  275  225  500 

        
SEMESTER V 

Code 
No.  

Course  TC  
Th 
C  

Pr 
C  

Int 
M  

Ext   
M 

Total  

 0551 Basic Fashion Illustration                   (b) 4  - 4 100  - 100 

 0552 Textile and Garment Quality Control (a) 4 2 2 25 75 100 

 0553 Fashion Apparel Design                        (a) 4  - 4 25 75 100 

 0554 Textile Chemistry                                    (a) 4 3 1 25 75 100 

 0555 
Recent Advances in Textile Science and 
Apparel Design  (Seminar) (b) 

2  - 2 50  - 50 

9356 Women’s Studies                                     (c)   2 2 - 50 - 50 

  TOTAL 20 07  13  275  225  500 

SEMESTER VI 

Code 
No.  

Course  TC  
Th 
C  

Pr 
C  

Int 
M  

Ext   
M 

Total  

 0561 Wet Processing                                       (a) 4 2 2 25 75 100 

 0562 Fabric Construction and Analysis     (a) 4 2 2 25 75 100 

 0563 Theory of Knitting                                 (a)   4 4  - 25 75 100 

 0564 
Professional Application in Textile Sc. & 
Apparel Design (Internship)              (b) 

8  - 8 100 100 200 

  TOTAL 20 08  12  175  325  500 
 

TC = Total Credits, Th C = Theory Credits, Pr C = Practical Credits 
Int M = Internal Marks, Ext M = External Marks 
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PROGRAMME: B.Sc. in  Home Science 

Semester IV 

OBJECTIVES: 

The students will - 
 1.  acquire the knowledge of different kinds of natural and man-made fibers. 
2.   understand the fabric behavior with reference to fiber, yarn and fabric properties 
3.  develop an understanding of different kinds of blends. 
4.  acquire the knowledge of different types of finishes. 
5.  learn to identify fiber blends and their percentage. 
6.  acquire the knowledge of various application of Textile fibers. 
 

Course TC Th C Pr C Int M Ext M Total 

Textile Science  4 3 1 25 75 100 

  

Module No. Objective Content Evaluation 

 

 

 

 

 

 

 

 

 

1 

The students will: 

1. Acquire the 
knowledge of 
different kinds 
of natural and 
man-made 
fibers. 

2. Learn to 
identify fiber 
blends and 
their 
percentage. 

3. Develop an 
understanding 
of different 
kinds of blends. 

4. To understand 
the fabric 
behavior with 
reference to 
fiber, yarn and 
fabric 
properties. 

FIBRES CLASSIFICATION, PROPERTIES 

BLENDING & FABRIC GEOMETRY  

1.   Fiber classification (TFPIA) Primary 
and secondary properties 

2.   Fiber identification                                                                            
3.   Polymerization 
4.   Chemical spinning  
5.   Mixtures and Blended Fabrics                                                  
    i. Definition of blended & mixed fabrics 

as   ASTM                           
   ii. Reasons for mixing and blending.  
  iii. Problems with mixtures and blends. 
  iv. Advantages & disadvantages of 

blending           
   v. Methods of blending. 
6. Fabric Geometry                                      
  i.   Definition. 
 ii.   Geometric factors: Durability factors- 

Strength,    Abrasion Resistance. 
     Aesthetic factors –Wrinkle Recovery 
     Comfort factors- Air Permeability, 

Moisture Relationship 
 

Assignment 

Individual :         

25 Marks 
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Module 

No. 
Objective Content Evaluation 

 

 

 

 

 

2 

The students will: 

1. Acquire the 
knowledge of 
different kinds 
of man-made 
fibers. 

2.  Acquire the 
knowledge of 
various 
applications of 
Textile fibers 

MANUFACTURING PROCESSES, 

PROPERTIES AND USES OF TEXTILE FIBRES    

1.     Man-made Regenerated cellulosic fibres 
Viscose Rayon, and Polynosic Rayon 

2.     Modified Cellulosic Fibres – Acetate. 
3.     Polyamide fibres – Nylon 6 and Nylon 66,    

Nomex &  Kevlar  (in short) 
4.    Polyester fibres – Terelene 
5.    Acrylic and Modacrylic fibres 
6.    Olefin fibres – Polythylene, Polypropylene  

(Properties & application only) 
7.    Elastomeric Fibres – Spandex, Lycra 

 

 

Assignment  

 Group     

25 Marks 

 

 

 

 

Module 

No. 
Objective Content Evaluation 

 

 

 

 

 

3 

The students will: 

1. Acquire the 
knowledge of 
different types of 
finishes. 

2. Learn about 
classification of 
textile finishes. 

3. Gain knowledge 
about functions 
of different 
textile finishes. 

 

TEXTILE FINISHES                                                                                                     

1.  Classification of finishes 

2.  Definitions and uses of following finishes  

I. Basic routine finish – Tentering, 
Mercerization,  Calendaring  

II. Special finishes - Carbonizing, 
Weighting, Degumming. 

III. Finishes for appearance, hand - Heat 
setting, Embossing surfaces,  

IV. Special finishes to improve performance 
of fabrics- Antistatic finish, , Flame 
Retardant finish, Moth proofing finish, 
Stain -& Soil Resistant finish, Water 
Repellent & Waterproof finish 

 

Assignment 

Quiz- 25 

marks 
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Module 

No. 
Objective Content Evaluation 

 

 

 

 

 

 

 

 

4 

The students will: 

1. Develop skill in 

identifying 

different types of 

textile fibers & 

their blends 

2.  Analyze 

percentage of 

fibers in the 

blends.   

 

IDENTIFICATON OF FIBERS BY 

MICROSCOPIC, BURNING AND 

CHEMICALTESTS 

1. Identification of Pure Fibres: 

i. Cotton 
ii. Jute 

iii. Wool  
iv. Silk  
v. Viscose Rayon 

vi. Nylon  
vii. Polyester 

viii. Acrylic 
2.Identification  of Blends: 

Qualitative analysis  

i. Teri cot 
ii. Cots wool (As per availability) 

iii. Teri viscose 
iv. Teri wool 
v. Cotton /acrylic             Or                             

any other latest blends, mixtures 
available in the market. 

3. Quantitative analysis of Blends: 

i. Teri cot 
ii. Cots wool  or silk and cotton blend  

(As per availability) 
iii. Teri viscose 
iv. Teri wool 

 Demonstration of 1 sample by teacher 

and 1 sample performed by students in 

a group.  (All the above blends should 

be included) 

 

Assignment 

Continuous 

Assessment  

25 Marks 

 

 

 

 

 

 

 

 

 

 

 

 

External : 

15 marks (1 

blend sample 

for 60 

minutes) 
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EVALUATION: 

Theory: Internal: 15 marks   and External: 60 marks  

Practical: Internal: 10 marks and External: 15 

Credit Credit  Internal Internal External External Total 

TH PR TH PR TH PR   

3 1 15 10 60 15 100 

5) Internal: Theory – 15 marks + Practical -10  marks =  25 marks 
6) External: Theory - 60 marks + Practical – 15 marks = 75 marks 
7) Total:  Internal - 25 + External - 75 = 100 marks 

 

REFERENCES: 

1. Collier Billie & Epps, Helen (1999)- Textile Testing and Analysis, Upper Saddle River, 
Merill Publishing 

2. Corbman  Bernard., (2005). Textiles: Fibre to Fabrics, 6Th Edition, New York: McGraw 
Hill Book Co. 
 

 Gohl Vilensky,( 1983).– Textile Science, Melborne: Longman Cheshire Pvt. Ltd.,  

4. Hall A. J. , (1965). A Handbook of Textiles finishing, 6th rev. edition, London, ELBS . 

 

5. 
Hess K.P. (1966) Textiles Fibers and their use 6th edition, Calcutta: Oxford & IBH Pub. 
Co. 

6. Hollen, Norma & Saddler,(1998) Textiles, 16th Edition, New York, Macmillan 
publishing Co 
 
7. Joseph M,.(1993) Introductory Textile Science, 6th Ed, Fort Worth Harcourt Brace 
Jovanovich College Publishers. 
 

8 Joseph M.( 1988), Essentials of Textile Science, 4th Ed, Fort Worth Harcourt Brace 
Jovanovich College Publishers. 
 

9 Kadolph, Langford, Hollen Saddler(1988).Textiles, 16th edition, New York, Macmillan 
Publishing Co. 
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10. Moncrieff R. W.,(1975) Manmade Fibers. (6th Edition), London, Newnes – Butterworth. 

11.     Parikh J.. Parikh J.G. (1977), Man-made fibers Cellulose and synthetic, 2nd Edition, SASMIRA,  
Bombay. 

 
12. Prayag R. S., (1989) Textile Finishing L.R.Prayag Publication, Dharwad  

13. Skinkle J.H. (1972),Textile Testing. 2nd Ed. Bombay – D.B. Taraporewala Sons & 
Company. 

14. Tortora (1992) Understanding Textiles. 4th Ed., New York Macmillan Publishing 
Company,  

16. Vaidya A. A. – Production of Synthetic Fibers. New Delhi – Prentice Hall of India Pvt. 
Ltd. 

17 Wingate Isabel(1976) Textile Fabrics and their selection, New Jersey, Prentice Hall 
Inc. 

18 Wynne (1997) – Textiles – Motivate series, London, Macmillan Education, Ltd 
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PROGRAMME: B.Sc. in  Home Science 

Semester IV 

OBJECTIVES: 

1. To understand three methods of clothing construction. 
2.  To understand flat pattern method to design Apparel with various patterns. 
3.  To develop skills in designing various apparels as per fashion trend.  
4.  To acquire skills in sewing variety of patterns with accuracy, good taste by basic 

pattern adaptations. 
 

Course TC Th C Pr C Int M Ext M Total 

Basic Pattern Making & Grading  4 - 4 100 - 100 

 

Module No. Objective Content Evaluation 

 

 

 

 

1. 

1.  To  recognize the 

importance of 

accurate body 

measurements in 

order to make 

standard garments. 

2.   To become aware of 

various types of 

standard 

measurement charts. 

3.   To understand  three 

methods of clothing 

construction 

 Tools and Equipments required for 
pattern making and grading.  

 Study of standard  measurement 
charts and various types of  figures 
(example ladies figure, men’s figure) 

 Introduction to three methods of 
clothing constructions namely 
drafting, flat pattern method, and 
draping method.  

 Introduction to Flat Pattern Method:                                                                                          
o Slash and Spread method 
o Pivot method. 

 

 

 

Journal 

25 marks 
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Module No. Objective Content Evaluation 

 

 

 

 

2. 

 

1.  To  learn slash & 
spread method to 
adopt various basic 
patterns. 

2. To understand flat 
pattern method  to 
design apparels 
with various 
pattern. 

 

The following adaptations with slash and 

spread method on half scales ‘Basic 

Bodice Blocks’: 

 DARTS, 
 YOKES AND FULLNESS 
 SLEEVES 
 COLLARS 

Any six Patterns of each unit to be made 

on half size bodice basic block on paper 

only. 

 SKIRTS 
 Any four Patterns to be made on half size 
bodice basic block on paper only 

 

 

 

Journal 

25 marks 

 

 

 

 

 

 

 

Module No. Objective Content Evaluation 

 

 

 

3. 

1. To develop skills in 
designing various 
apparels as per fashion 
trend.  

2.To develop skills in 
sewing variety of 
patterns with accuracy, 
good taste by basic 
pattern adaptations. 

 
 Any one pattern on full scale 

basic bodice block to be 
made on fabric.  

 
 Any two patterns on full scale 

combining the features from 
Module 2. (Kurta & Top)              

 

 

 

25  marks 
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Module No. Objective Content Evaluation 

 

 

 

4. 

 
1.   To understand 

the various 
types   of 
Grading. 

2.  To develop an 
ability to 
grade various 
patterns to 
desired sizes. 

 

 

 Definition of grading 
 Making of Split diagrams using various 

standard measurement charts. 
 Converting split diagrams into grade 

plans 
 Various types of grading 
               - Nested Grading 
                - Track  Grading 
                -  Stock Grading 
 Grading with any one method  
       a  -  skirt (A line only) 
       b  -   Basic Front and Back  
               bodice 
      d   -   Basic set in Sleeves  
      e   -   Collar (Any one basic)                                                                                                        

 

 

 

Journal      

25 marks 

EVALUATION 

1] Continuous Internal Assessment of   100 Marks. 

REFERENCES: 

1 Alpha Latzake E.J. and Ocrks B.V., (1969), Dress & Clothing Text book -3rd Ed. Chass 
A. Bewnel Co.. 

2 Bishop Edua B. and Arch M.S.Z. (1960), The Bishop method of clothing 
construction. Revised Edition, J.B. Lippmeof . 

3 Bray Natalie, (1978),Dress fitting (Basic principles and Practice), Graduate 
Publishing,. 

4 Bray Natalie, (1979), Dress Pattern Designing- 4th Edition, Ravada Publishing. 

5 Bray Natalie, (1978), More Dress pattern Designing , Ravada Publishing. 

6 Brenda Maylar ,The technique of Dress Design 

7 Campbell, H. & Davies, M.S., (1985) Designing Patterns: A Fresh Approach to 
Pattern Cutting, Australasian Education Press Pvt. Ltd., A E Press, Melbourne. 

8 Cooklin Gerry, (1990), Pattern Grading for Women’s Clothes , BSP Professional 
books, Oxford London. 

9 Dunn Bailey A. & Vensickle Wands, (1970 )Steps in clothing skills. Chas A. Bewnel 
Co. 

10 Ervin Mabel D. (1979), Clothing for Modern 5, 6th Edition, Collier Macmillan. 

11 Ervin Mabel D., (19790, Practical Dress Design, Collier Macmillan.  

12 Grading for Moderns,( 1982), Fairchild Publication. 
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13 Jacob Anna Thomas, (1985), The Art of Sewing, UBS Publishers Distributors Ltd. 
New Delhi.  

14  Jeanne Price & Bernard Zamkoff, (1987),Grading Techniques for Modern Design, 

Fairchild Publications. 

15 Jindal Ritu , (2000), Handbook for Fashion Design, Mittal Publications, New Delhi. 

16  Patric J. Taylor & Martin M. Shoben,( 1997), Grading for Fashion Industry, 

Hutchinson & Co Publications Ltd. 

17 Readers’ Digest, (1982), Complete guide to sewing Reader’s Digest Association Inc. 
New York. 

18 Shoben, M. M., (1994) Grading for the Fashion Industry. (The NIFT book of Grading 

& Sizing. Volume Two), New Delhi. National Institute of Fashion Technology. 

19 Staurma, Mary M.(1973) Guide to Modern Clothing 3rd Edition,  Mcgrow Hill 
Company. 

20 Tanous, (1984), Designing Dress Pattern. 

21 Zarapkar A,( 1987), The ABC's of Grading by Murray Scheier. 
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PROGRAMME: B.Sc. in  Home Science 

Semester IV 

OBJECTIVES: 

1. To understand the concept of marketing. 
2. To learn general principles of marketing, sales, quality, packaging, distribution, 

advertising, branding, marketing research etc. 
3. To understand the current scenario of business. 
4. To gain the basic knowledge of international marketing. 
5. To gain knowledge about the merchandising activities. 
6. To develop skills and qualities needed for merchandiser 
7. To learn framework for practical application of merchandising tools in solving 

problems and in taking correct business decisions. . 
8. To enhance organizational performance by utilizing concepts involving individual 

behavior within an organization  
Course TC ThC PrC IntM ExtM Total 

Fundamentals Of Apparel 

Merchandising And Marketing  
4 4 - 25 75 100 

 

Module No. Objective Content Evaluation 

 

 

 

1 

 

 

 

 

 

1. Gain 

Knowledge 

about the 

merchandising 

activities. 

2. Develop skills 

and qualities 

needed for a 

merchandiser. 

1. Introduction 

1. Definition 
2. Functions of Merchandising Organizing 

structure. 
3. Scope of Activities. 
4. Qualities needed, skills required. 
5. Role of Merchandiser in Garment 

production Units. 
6. Sampling and Sourcing 
7.Sampling Process and Garment 

development 
 Buyer’s specifications 
 Pattern Making, Cutting, Stitching, 

Finishing and Accessories. 
 Selection, Product design and 

development. 

 

25 marks 

Assignment 

To prepare 

buyer’s 

specification 

sheet. 

 

To design a 

product to 

be 

developed 
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Module  No. Objective Content Evaluation 

 

 

 

 

 

 

2 

 

 

 

 

 

 

 

 

 

 

 

 

1. Explore the 
practical 
application of 
merchandising in 
solving problems 
and in taking 
correct business 
decisions. 

2. Understand the 
current scenario 
of business 

3. Understand the 
various domains 
of costing and 
budgeting. 

4. Develop 
awareness about 
International 
commercial 
Terms. 

1.Merchandising Calendar 

 Current Market trends 
 3Fashion Trends 
2.Costing/ Pricing and Budgeting 

 Preparation of budget, Cash Flow, 
Break Even Point 

 Elements of Costing of different 
Garments. 

3. Pricing Decisions 

 Objectives 
 Importance 
 Factors affecting pricing 
4.International Commercial Terms (In 

brief) 

 Cost Insurance 
 Buyers Documents 
 Purchase Requisitions 
 Purchase Order 
 Export documentations like Letter of 

credit, Performa Invoice, Sellers bill to 
buyer, Quality and Inspection 
Documents. 

 

25 marks 

To prepare 

budget or  

costing  for 

designed 

product   
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Module  No. Objective Content Evaluation 

 

 

3 

 

 

Understand 

the concept 

of 

Marketing. 

1. The Basics of Marketing 

 Definition and Importance of 
Marketing 

 Role of Marketers and Marketing 
2.Marketing research 

 Definition of Marketing Research 
 Role of Marketing Research 

3.Consumer Behaviour- Product and 

Brand 

   25 Marks 

 

To collect 

information data of 

consumer buying 

behavior, product / 

brand preferences 

etc. 

 
Module  No. Objective Content Evaluation 

 

 

 

 

 

 

4 

 

 

 

 

Learn the 

general 

principles of 

marketing, 

sales, 

quality, 

packaging, 

distribution, 

advertising, 

branding, 

marketing 

research etc. 

1. Advertising and sales promotion 

 Advertising and importance of 
advertising. 

 Sales promotion and their objectives 
Types of customer sales promotion 
 Coupons 
 Rebates 
 Samples 
 Free Product 
 Demo Indoor/ Outdoor 
 Point of purchase ( POP) 
 Trade fair 
 Incentive allowance 
 Back to Back sales promotion 
 Window displays 
 Fashion Shows 
2. Strategic planning 
 Importance/objective 
 Marketing plans & types 
 Types MP 

  25 marks 

To find out 

different sales 

promotional 

techniques used in 

textiles/ apparel 

industry.  

Or 

To find out 

effective sales 

promotional 

technique in 

textiles. 

Or 

To prepare a 

marketing plan to 

introduce or 

promote product. 

 

 



77 

 

 

 

EVALUATION : 

1. Internal :4 modules to be considered -25 marks 

2.External- 75 marks 

3. Total :Internal - 25 + External -75 = 100 marks 

REFERENCES: 

1) Bateman, Thomas S.Snell, Scott A, 2003: Management: Competing in the new era.(5th 
Ed), New Delhi, Tata Mcgraw-Hill Publishing Co-Ltd. 

2) Donnellan, John 1996, Merchandise buying & management, New York Fairchild 
Publications. 

3) Kotler, Philip & Keller, Kevin Lane, Marketing Management. 
4) Govindarajan, M & Natrajan, S, 2005: Principles of Management, New Delhi, Prentice 

Hall of India Pvt Ltd. 
5) Stone, E., 1985, Fashion Merchandising 4th Ed, New York Macmillan Book. 
6) Sherlekar, S. A., 1985, Marketing Management (13th Rev Ed) Mumbai, Himalaya 

Publishing House. 
7) www.textilemaster.net, Pocket Textile Merchandising & Marketing Expert. 
8) Swapna Pradhan, Retail Management, Tata Mcgraw Hill Pub, Co, Ltd, New Delhi. 

 

 

 

 

 

 

 

 

 

 

 

 

 

http://www.textilemaster.net/
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PROGRAMME: B.Sc. IN  HOME SCIENCE 

Semester IV 

OBJECTIVES: 

1. To acquire knowledge of different textiles produced in different states of India. 
2. To acquaint the students with the different motifs, colors and weaving techniques used 

in the textiles along with their significance. 
3. To acquire knowledge of various embroideries done in India with the historical 

background of each. 
4. To learn different types of stitches, motifs, colors and materials used in the embroideries 

and their significance 
5. To acquaint the students with the work of handloom board, khadi board in India. 
 

Course TC Th C Pr C Int M Ext M Total 

Traditional Textiles & Embroideries 
of India 

4 3 1 25 75 100 

  

Module  

No. 
Objectives Content Evaluation 

 

 

 

 

 

 

1. 

1. To acquire 
knowledge of 
different textiles 
produced in 
different states of 
India. 

2. To acquaint the 
students with the 
different motifs, 
colors and weaving 
techniques used in 
the textiles along 
with their 
significance. 

1. Introduction in brief about the 

Traditional Textiles and Embroideries in 

India. 

 Influence of foreign countries on Indian 
Embroidery. 

2. Textiles of the following States listed 

below: 

Fiber used colors, motifs and weaving 

techniques used for the producing 

traditional textiles. 

 Maharashtra, West Bengal, Andhra Pradesh, 

Gujarat, Saurashtra, Kutch, Rajasthan, Uttar 

Pradesh, Orissa, Karnataka, Kerala, Madhya 

Pradesh, Tamil Nadu, Assam, Jammu & 

Kashmir, Punjab, Manipur.  

 

25 marks 

 

Traditional 

textiles -

state wise 

(Group 

project)  
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Module  

No. 
Objectives Content Evaluation 

 

 

 

 

 

 

2. 

1. To acquire 
knowledge of 
various 
embroideries 
done in India with 
the historical 
background of 
each. 

2.To learn different 
types of stitches, 
motifs, colors and 
materials used in 
the embroideries 
and their 
significance 

1. Embroideries of the following states 

listed below. 

 Embroidery of the following States 
regarding history, materials used, 
stitches, motifs, colors, their significance 
and descriptive terms used per motifs. 

1.  Kasturi of Karanataka 

2.  Embroidery of Sindh, Kutch and 
Kathiawar 

3.  Kashida of Kashmir 

4.  Kantha of Bengal  

5.  Chikankari of Uttar Pradesh 

6.  Manipuri Embroidery  

7.  Applique work of Bihar and Orissa  

8.  Phulkari of Punjab 

9.  Chamba Rumal  

10. Gold and silver 

 

25 marks 

 

Collection of 

designs 

State-wise 
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Module No. Objectives Content Evaluation 

 

       

3. 

   To acquaint the 
students with 
the work of 
handloom 
board, khadi 
board in India. 

 

Handloom Industry of India 

1  History of Handloom Board 

2  Functions of Handloom Board 

3  Weaver’s service centers 

Khadi Board 

1   Structure of Khadi Board 

2  Functions of Khadi Board 

25 marks 

Visit any sector and 

report presentation 

on it.  

Visit an Industrial 

& small scale 

embroidery unit 

 

Module No. Objectives Content Evaluation 

 

 

 

4. 

1. To learn the stitches 
used in the 
Embroidery of 
different states. 

2. To acquire knowledge 
of different motifs and 
colors used in the 
Indian Embroidery 
with their 
significance.  

1.   Frame and prepare a samples 

with Traditional embroidery 

motifs. Any 5 embroidery 

motifs to be done on the 

sample 

 

 

2.   Plan and design any one 

article/garment by 

application of the traditional 

embroidery stitches. 

    

25 marks 

Application 

of 

embroidery 

on garment 

      Or 

Samples 

 

 

EVALUATION: 

Proposed evaluation pattern for new modular structure 

syllabus  

Credit Credit  Internal Internal External External Total 

TH PR TH PR TH PR   

3 1 

Average of 
module 1 to 4=25 

60 15 100 
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1] Internal  assessment for module 1-4= 100/4=25 

2] Theory External Marks = 60 

3) Practical External exam marks =15 

References: 

1. Jamila B. B. (1958).Costumes and Textiles of India Bombay Taraporevala's 
treasure house of books. 

2. Chattopadhyaya K.(1969) Carpets & Floor covering of India. Taraporevala. 
3. Dongerkery Kamala (1951) Romance of Indian Embroidery Mumbai Thacker & 

Company. 
4. 4. Dhamija J. & Jain J. (1989) Hand woven Fabrics of India Mapin Publisher 
5. Joshi I. (1963) Kasuti of Karnataka Bombay,Popular Prakashan  
6. Marg Publication (1965) Textiles and Embroideries of India  
7. Mehta R.J. Masterpieces of Indian Textiles  
8. Naik S. D. (1996) Traditional Embroidery of India. APH Publishing,  
9. Pandit S. (1976) Indian Embroidery 
10. Chattopadhyaya K. (1985).  Handicrafts of India. (Revised Edition). New Delhi: 

Indian Council for Cultural Relations.  
11. Gillow J and Barnard N. (1991). Traditional Indian Textiles London: Thames 

and Hudson Ltd 
12. Irwin J. and Hall M. (1971). Indian Painted and Printed Fabrics Ahmadabad: 
Calico Museum of Textiles.  

   13. Lynton L. (1995). The Sari London: Thames and Hudson Ltd.  

14. Murphy V. and Gill R. (1991). Tie-dyed Textiles of India London: Victoria and 
Albert Museum.  

15. Naik S. (1996). Traditional Embroideries of India New Delhi: A.P.H. Publishing 
Corporation.  

16.  Pathak A. (2005). Pashmina New Delhi: Roli Books.  
17.  Untracht O. (1997). Traditional Jewellery of India London: Thames and Hudson 

Ltd.  
 

 

 

 

 

 

 

http://www.google.com.au/search?tbo=p&tbm=bks&q=inauthor:%22Jasleen+Dhamija%22&source=gbs_metadata_r&cad=7
http://www.google.com.au/search?tbo=p&tbm=bks&q=inauthor:%22Jyotindra+Jain%22&source=gbs_metadata_r&cad=7
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PROGRAMME: B.Sc. in  Home Science 

Semester IV 

OBJECTIVES:   

1. To  improve   confidence level  of the student  by enhancing their communication 
skills  

2. To equip students with employability skills so as  to  enhance career opportunities   
3. To  enable   students to make timely and productive decisions so  as to  enable their 

career  advancement  
4. To train   students on how to project   a professional image    at the workplace  

  

Course TC Th C Pr C Int M Ext M Total 

  Soft Skills Development 4 4  - 100 - 100  

    
Module 

No. 
Objective Content Evaluation 

1 

The learners will be able- 
 To understand the 

processes of both  
interpersonal and 
public  communication 

 To  prepare for,   and 
deliver an effective 
formal presentation  

Effective Communication 
skills     
1. Processes  of  Communication 
2. Barriers to Communication- 

external and psychological  
3. Hints for effective verbal 

delivery   
4. Preparing an outline  for a 

formal presentation 

Assignments 
Students must 
prepare the outline/ 
structure of a given 
topic  - 15 marks  
And present the same 
in a short 10 min.  
presentation with 
visual aids  -10 marks  

   
Module 

No. 
Objective Content Evaluation 

2 

The learners will be able - 
 To    understand   the 

correlation between   
self-esteem and image 
building     

 To   enhance  self-  
confidence through 
improved body language    

 To understand the 
importance of  etiquette 
in professional 
interactions   

 To learn techniques of 
stress management     

Image building 
 Self-Esteem 
1. Impact of Body Language 
2. Power dressing/grooming 
3. Etiquette/Cross cultural 

interactions 
4. Managing Stress   
Students are required to convey the     
required  etiquette  in given 
professional /cross cultural  
situations   
 Stress management techniques  of 
student’s choice    

Assignments 
 
 
 
 
 
Role play     
15 marks 
 
 
Presentation 
10 marks 
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Module 
No. 

Objective Content Evaluation 

3 

The learners will be able-  
 To prepare 

effectively for an 
interview 

 To participate in a 
group discussion  
with confidence 

 To prepare a 
professional resume  

 
 

Enhancing Employability    
1. Preparing for an interview 
2. Appearing for an interview 
3. Writing an effective resume 
4. Methods and procedures in 

group discussions 
5. Assessment Criteria   
 preferably conducted by an 

expert from the industry   
 Students must submit it in  

stipulated  format.   
 A group of  10 students are 

asked to discuss a given topic  
for duration of 15 minutes.  The 
remaining students will act  as 
evaluators   

 
Assignments     

 
 
 
 
 

Mock interview 
10 marks 
Personal   Resume 
10 marks 
Group Discussion 
5 marks 

 
Module 

No. 
Objective Content Evaluation 

4 

The student will be 
able  - 

 To understand the 
processes wherein 
one can arrive at a 
decision 

 To set their 
personal short 
term and long 
term goals 

 To understand 
techniques of 
problem solving  

Decision Making   
1. Goals - short term and long term  
2. Setting personal goals  
3. Importance of Time Management in 

achieving goals  
4. Steps towards making an effective 

decision 
 Analytical skills and potential problem 

analysis   
 Students will be given a case study 

wherein they will have to come to root 
cause/ arrive at a situational analysis.  

 
 
Assignment 
25 marks 
15 Marks for 
written 
analysis + 10 
marks for 
presentation 

EVALUATION: 

1. Continuous evaluation of 100 marks on all four Modules 
 
 
 
 
 
 
 
 
 



84 

 

References    
1) Agrawal, Deepak. (2011)  Group discussion: theory and technique.    Jaipur: Yking. 
 
2)  Atkinson, Jacqueline.  (1993).    Better time management  New Delhi: Indus.   
3) Bhatia, R.L .  (1998).  Developing presentation skills: A handy guide for executives 

(2nd ed.) New Delhi: A.H. Wheeler & Co. Ltd. 
4) Clegg, Brian. (2000).   Just in time stress management. New Delhi: Kogan Page India 

Pvt. Ltd 
5) Corfield, Rebecca .  (2010). Successful interview skills how to prepare, answer tough 

questions and get your ideal job 5th ed New Delhi: Kogan Page.  
6) Corfield, Rebecca. (2010) Preparing the perfect CV : How to make a great impression 

and get the job you want New Delhi: Kogan Page. 
7) De Bono, Edward . (1992.)  Six action shoes.  New Delhi: Indus 
8) De Bono, Edward. (2008) The free mind: a lateral thinking approach Mumbai: Jaico 

Publishing House.  
9) Forsyth, Patrick.  .(1997). Thirty minutes ... before a presentation. New Delhi: Kogan 

Page India Pvt. Ltd.  
10)  Hindle, Ti. (1998).  Interviewing skills. London: Dorling Kindersley.  
11)  Lines, June . .(1997). Thirty minutes ... before your job interviewNew Delhi: Kogan 
Page India Pvt. Ltd. 
12)  Mitra, Barun K.  (2011). Personality Development and Soft Skills. New Delhi: Oxford. 
13)  Neogy, Jayant .  (2003)Winning resume: how to write an impressive curriculam 

vitae [CV] that guarantees an interview call.. New Delhi: Unicorn books. 
14)  Onkar, R.M. (2010).  Managing career by discovering your personality a pragmatic 

perspective of soft skills New Delhi: S.Chand & Co. Ltd. 
15)  Sabharwal, D.P.  .(2009). Personality development handbook. New Delhi: Prakash 

Books. 
16) Singh, O.P . (2012). . Art of effective communication in group discussion and 

interview for competitive examinations New Delhi: S.Chand & Co Ltd. 
17) Sharma, B.L. (2011) .Latest interview techniques: modern trends and practices 

Jaipur: Shree Niwas Publications.Singh,  
 

 

 

 

 

 

 

 

 



85 

 

PROGRAMME: B.Sc. in  Home Science 

Semester V 

OBJECTIVES: 

1. To help students to understand the concept of fashion illustration and fashion 
designing. 

2. To impart skill in making of Basic Silhouettes and variation. 
3. To enable the students to develop skills in designing fashion accessories. 
4. To help students in gaining confidence in fashion illustration and designing so as to 

sustain in the highly competitive market. 
 

Course TC ThC PrC IntM ExtM Total 

Basic Fashion Illustration 4 - 4 100 - 100 

 

Module No. Objective Content Evaluation 

1 

The learners 

willdevelop 

the skills in 

making of 

Croqui and its 

movement. 

 

1. Human Anatomy 

 Introduction of human anatomy and 
proportions  

2.Croqui And Movement 

 Croqui and movement- showing different 
movements and mechanical poses (leg and 
hand movement, front back and ¾ view), 8 
head,10 head and 12 head croqui for women, 
men and children. 

 

10 marks 

 

 

 

 

15 marks 

 

Module No Objective Content Evaluation 

2 

The learners 

will 

understand 

the law of 

fabric 

suspension 

 

1. Accessory Designing 

 Accessory details to show Indian and western 
look that go well with the garment. (1 or 2 
examples to give basic concepts) such as 
jewelry, bags, shoes, hats, watches, purses, 
umbrella, hair styles etc. 

2. Basic Necklines, collars, sleeves and 

Variations 

 

5 marks 

 

10 marks 
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 Drawing of different neckline patterns (Any 10) 
 Drawing of different collars patterns (Any 10) 
 Drawing of different sleeves patterns (Any 10) 

3.Law of Fabric Suspension 

 Rendering different fabrics and falls such as 
cotton, chiffon, silk, pleats, frills, ruffles, gathers, 
Denim, leather, fur, terry pile effects etc. 

 

 

10 marks 

Module No Objective Content Evaluation 

3 

The learners 

will learn to 

illustrate 

according to 

the type of 

material and 

design 

details. 

 

 

1. Basics of Design details 

 Possibilities of different patterns in different 
sizes and their dress details such a print, 
weaves, embroideries etc.(Make 10 samples of 
the above) 

2. Basic Silhouettes and Variations 

 5 basic types of silhouettes of women garments. 
 Variation in designing. ( Any5 sets of basic 

women’s, men and children garments designs) 

 

10 marks 

 

 

15 marks 

Module No Objective Content Evaluation 

4 

The learners 

will 

understand 

the concept 

of suitable 

colors for 

various age 

groups and 

personality 

types. 

 

 

1. Preparation of Mood board, colour palette, 

collection of fabric swatches for the theme 

based fashion Apparel Designing. 

2. Illustration of Theme Based Fashion Apparel 

for Women. 

 Wedding wear 
 Sports wear 
 Swim Wear 
 Casual Wear 
 Evening Wear and Party Wear 
 Street Wear 

(Illustrate any 2 themes of the above) 

10 marks 

 

 

 

 

 

15 marks 

EVALUATION: 

1) Internals: All Four Modules of  25 marks each 
2) No External examination  
3) Total : Internal =100 marks 
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PROGRAMME: B.Sc. in  Home Science 

Semester V 
OBJECTIVES:  
This course will enable students to- 

1. Acquire knowledge of different physical properties of fiber, yarn and fabric. 
2. Analyze the utility of different physical testing equipment’s. 
3. Analyze and interpret the results obtained by carrying out various tests. 

Course TC ThC Pr. C Int M Ext M Total  

Textile & Garment 
Quality Control 

4 2 2 25 75 100 
 

Theory 
Module 

No. 
Objective Content Evaluation 

 

 

 

 

 

 

 

 

1 

This module will 
highlight - 
1. Importance of 

standards and 
quality control, 
specifications. 

2. Selection of 
Samples for testing. 

3. Importance 
environmental 
conditions for 
Testing. 

4. Acquire Knowledge 
of different physical 
properties of fibers. 

5. Develop an 
understanding of 
utility of different 
physical testing 
equipment’s 

6. Enable students to 
analyze and 
interpret the 
results obtained by 
carrying out 
various tests. 

1. Definition and importance of standards 
and quality control, specifications and 
standard laid by institutions of Textiles 
(IS, ISO, B.S, E.N., DIN, AATCC, ASTM). 

2. Testing and quality control institutes in 
India and Abroad.  

3. Selection of Samples for Fabric 
Sampling 

4. MOISTURE RELATIONS AND TESTING 
(ENVIRONMENTAL CONDITIONS FOR 
TESTING)                                                         

 Definition: Moisture regain, Moisture 
content, standard atmosphere, Testing 
atmosphere, Absolute humidity. 

 Relative Humidity: Determination of 
relative humidity. 

 Factors affecting relative humidity 
Moisture in Textiles:  Importance of 
moisture regain and moisture content, 
Effect of moisture on Textile Properties, 
Factors affecting regain of textile 
materials, Measurement of regain. 

5. FIBER TESTING -Definition, objectives and 
methods of testing staple length, 
effective length, and percentage short 
fibers by Comb Sorter method. 
Resiliency. 

6.  Interpretation of results according to 
end use. 

 

 

 

 

 

 

Assignment 

Quiz 25 

marks 
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Module 

No. 

Objective Content Evaluation 

 

 

 

 

 

 

 

 

 

 

 

2 

The students will - 
1. Acquire Knowledge 

of different physical 
properties of fabrics. 

2. Develop an 
understanding of 
utility of different 
physical testing 
equipment’s 

3. Enable students to 
analyze and 
interpret the results 
obtained by carrying 
out various tests. 

4. Inspection with 
reference to quality  

5. Control in Apparel 
Industry. 

6. Develop an 
understanding of 
utility of different 
materials testing. 

 

1. Yarn testing- Definition and objectives of 
testing, Methods of Testing yarn Liner 
density in different systems- Direct & 
indirect, twist and crimp. 

2.  Explanation of Load, breaking load, 
stress-strain, tenacity, elastic recovery, 
Count Strength Product (CSP). 

3. Interpretation of results according to 
end use. 

4. Fabric Testing- Definition and objectives 
of testing, Methods of testing fabric 
count, thickness, crease recovery, 
stiffness.  

5. CRL, CRT, CRE principle for tensile 
strength testing machine. Tensile 
strength tester (CRL & CRT type), Tear 
strength tester (Elmendorf) 

6. Colorfastness Tests- 
 Colorfastness to Washing, (5 tests)  
 Colorfastness  to Rubbing 
7. Interpretation of results according to 

end use.       
8. Garment Testing- Inspection with 

reference to quality control in Apparel 
Industry. Fabric inspection, correlation 
between fabric quality and apparel 
quality. 

9. Sewing threads, zippers, buttons and 
interlining. In process inspection (in 
brief). 

10 Interpretation of results according to 
end use.                                                        

 

 

 

 

 

 

 

 

 

 

Assignment  

Quiz 25 

marks 
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Practical 

Module 

No. Objective 

Content Evaluation    

 

3 

This module will enable the 
students to 
1. Develop an understanding 

of different testing 

methods for testing textile 

materials. 

2. Acquire skill of operating 

testing equipment’s. 

3. Learn to interpret and 

compare the results 

obtained by testing various 

fabrics. 

1. Staple length (2 samples)  
2.  Cotton yarn count 
3. Yarn denier 
4. Yarn twist (Ply yarn & Single 

yarn) 
5. Crimp (1 sample) 
6.  Yarn Strength (Hank/Lea) & CSP 
7. (Sewing thread to be tested as 

one of the sample where ever 
possible) 

 

 

Assignment  

Quiz 25 

marks 

 

 

Module 

No. 
Objective Content Evaluation 

 

 

 

 

 

4 

The students will be able - 
1.  To inspect, measure 

and evaluate 
characteristics and 
properties of textile 
materials. 

2.   Evaluate fabric 
performance, to 
determine its end use. 

3.   Assess textile product 
performance &to use 
test result to make 
predictions about 
product performance. 

1. Fabric count (2 samples) 
2.  Weight/ Sq. meter(4 samples- 

Woven, Knitted, Interlining, Blended) 
3.  Thickness (Any 3 samples- Woven/ 

Knitted/ Interlining/ Blended) 
4. Tensile strength (2 samples- Cotton, 

Blended) 
5.  Tearing strength (2 samples-Cotton) 
6.  Crease recovery (2 samples- Cotton) 
7. Stiffness 
8.  Dimensional stability (Cotton) 
9. Color fastness to Washing (Any one 

from 5 tests)  
10.Color fastness to Rubbing 

Assignment 

Quiz (25 

marks) 
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EVALUATION:  

Proposed evaluation pattern for new modular structure 

syllabus  

Credit Credit  Internal Internal External External Total 

TH PR TH PR TH PR   

2 2 
Avg of Module 1-4 

100/4=25 

50 25 100 

          

1. Internal: Theory - 25 + Practical - 25 =50/2=25marks 
2. External: Theory - 50 + Practical - 25  = 75 Marks 
3. Total : Internal 25 + External 75 = 100 marks 
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2 A.S.T.M. – Standards, American Society for testing materials, Philadelphia, 
New York. 

3 BIS Handbook of Textile Testing, Part 4, Bureau of Indian Standards, New 
Delhi, India. 

4 Booth J.E. (1982) Principles of Textiles Testing, Butterworth Scientific, 
London. 

5 Collier Billie, Epps, Helen (1999) Textile Testing and Analysis, Upper 
Saddle River, Merill Publishing. 

6 Goswami, Martindi, Scandino (1977) Textile Yarns - Technology, structure 
and application, Wiley Inker Science Pub. 

7 Grover & Hamby (1990) The Hand Book of Textile Testing and Quality 
Control, Wiley Fasting Pvt. Ltd., New Delhi, India. 

8 
I.S.I. Bulletin, Indian Standard Institution, New Delhi, India. 

9 Kadolph, Sara (1992) Quality Assurance for Textiles & Apparel, 2nd Ed., 
Fairchild Publications, Inc., New York. 

10 M.L. Joseph (1976) The Introductory Textile Science, Holt, Rinehart and 
Winston, New York. 

11 Mehta P.V, Bharadwaj S.K., Managing Quality in Apparel Industry, New Age 
International Pvt. Ltd., Pune, India. 

12 Mehta Pradip V. (1992) An Introduction to Quality Control for Apparel 
Industry. Milwaukee ASQC / Marcel Dekker Inc. 

13 Skinkle. H. (1967) Textile Testing, Taraporewala & Sons, Bombay, India. 
14 Sundaram V. (1979) Handbook of Methods of Tests for cotton fibers, yarns 

and fabrics, 2 rev ed, C T R L, Bombay, India. 
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PROGRAMME: B.Sc. in Home Science 

Semester V 

OBJECTIVES:  

After completing this course the students will: 

1.  Acquire skills in handling different types of fashion fabrics. 
2.  Develop skills in sewing variety of patterns. 
3.  Understand flat pattern method and design for self and others. 
4.  Finish the garments as per standard methods. 

Course TC Th C Pr C Int M Ext M Total 

Fashion Apparel Design 4 - 4 25 75 100 

 

Module 

No. 
Objectives Content Evaluation 

1 

The learners will - 

 be able to design, select 
fabric and trimmings as 
per fashion trends. 

•  Will adapt basic 

patterns and stitch 

salwar and kurta by 

standard methods. 

Construct the following Apparels 

considering suitability of patterns 

Personality wise. 

• Salwar - Pattern to be selected as 

per fashion trend. 

• Kameez/ Designer Kurta - 

     Any Designer pattern with fancy 

neckline and sleeves. 

 

 

 

25 marks 
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Module 

No. 
Objectives Content Evaluation 

3 

The learners will - 

•  be able to adapt the basic 

block to western outfit/jacket. 

•   procure suitable fabrics, cut, 

stitch and finish the garment 

by standard methods. 

Construct the following Fashion 

Apparels as per current trends- 

• Western Outfit (1piece)  OR 

• Jacket: Pattern with Princess 

line or as per fashion trend. 

 

Continuous 

assessment 

25 marks 

    

Module 

No. 
Objectives Content Evaluation 

 

 

4 

The learners will - 

•   Will design, adapt, cut, 

stitch and finish the 

party wear garment as 

per fashion trends. 

•  Be able to handle and use 

lining and trimmings. 

Construct the following Fashion 

Apparels as per current trends. 

• Kids Wear-Party Frock/ Gown 

                     OR 

• Party wear Pattern with lining & use 

of  Trimmings Frills/Ruffles/laces/ 

Show Buttons etc. 

 

25 marks 

 

Module 

No. 
Objectives Content Evaluation 

2 

The learners will - 

•  learn the principles of flat 

pattern method for yokes and 

fullness. 

•   be able to draft, cut and stitch 

different types of collars and 

sleeves. 

•  adapt the basic skirt draft to 

different patterns and 

construct the same. 

Construct the following Fashion 

Apparels as per current trends. 

• Western Top with suitable 

fullness, yoke, Collar and 

sleeves 

• Skirt :Pattern with Pleats/ 

Yoke & gathers /Wrapper 

round/ Umbrella /Tiered 

 

 

 

25 marks 
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EVALUATION: 

1] First 5 garments(10 marks each) =50 marks + Party wear-15 marks + Journal-10 marks 
= 75 marks 

2] One unit test of 25 marks to be conducted. Duration = 5 hours.  
    (Drafting of basic block to be brought from home).  
3] Internal 100 Marks to be converted into 25 marks. 
4] External - 75 Marks Practical (Drafting of basic block to be brought from home) 
5] Total : Internal - 25 + External -75 = 100 Marks 

REFERENCES: 

1. Aldrich Winfred, (1996) Fabric form and flat pattern cutting ,Oxford Blackwell Science 
    Ltd. 
2. Armstong Helen Joseph,( 2006 ),Pattern Making for Fashion Design ,3rd Edition, New 
Jersey   
    Prentice Hall Inc. 
3. Bray Natalie,( 1978), Dress Fitting (Basic Principles and Practice) ,Graduate Publishing.  
4. Bray Natalie, (1979),Dress Pattern Designing ,4th Edition, Ravada Publishing. 
5. Bray Natalie, (1978) More Dress Pattern Designing, Ravada Publishing. 
6. Cambell H. & Davies M.S, (1986 ),Designing Patterns, A Fresh Approach to Pattern 
Cutting,  
    Australian Edition, A.E.Press Melbourne. 
7. Cooklin Gerry, Pattern cutting for women’s future wear ,Blackwell Sciences. 
8. Jindal Ritu, (1989 ),Hand Book for Fabric Designing ,Mittal Publication, New Delhi. 
9. Norma Hollen & Kundel, (1993), Pattern Making by Flat Pattern Method ,7th Ed. 
Macmillan 
    Publishing Co. New Co. New York.  
10. Reader’s Digest,(1976) Complete Guide to Sewing ,Reader’s Digest Association. 
11.Zarapkar, (1980), System of Cutting  ,Navneet Pub. Ltd. 
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PROGRAMME: B.Sc. in  Home Science 

Semester V 

OBJECTIVES:  

1. To learn chemical structures and reaction mechanism of dyes. 
2. To learn the selection and application on various fibers. 
3. To learn the role of auxiliaries in dyeing and printing. 
4. To learn selection of dyes on different textile fibers and their dyeing methodology. 
5. To learn the color fastness properties of dyed fabrics 

 

Course TC Th C Pr C Int M Ext M Total 

Textile Chemistry   4 3 1 25 75 100 

THEORY 

Module 

No. 
Objective Content Evaluation 

1 

The students 

will- 

1. be able to 

understand 

the chemical 

structure and 

reaction of 

fibers. 

2. be able to 

understand 

the chemical 

constitution 

of dyes and 

their 

application 

 

1. Introduction to Chemistry of Fibers like Cotton, 

Wool 

 Cotton  
-    Chemical composition of cotton (Structure and 

groups, degree of polymerization),  
-    Hydrolysis and Oxidation of cotton 

(Hydrocellulose and oxy-cellulose formation) 
-    Action of alkali on cotton. 
 Wool  

-    Structure of wool (Linkages and bonds) 
-    Chemical composition of wool. 
-    Reaction of wool with acids and alkalis. 
2. Introduction to Dyes-Definition of dyes, 

auxochrome, chromophore and their basic 
concepts. 

     Phenomenon of dying. Classification based on 
their methods of application.  

Assignment   

QUIZ: 

  25Marks  
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Module 

No. 
Objective Content Evaluation 

2 

The  students 

will - 

1. Be able to 

understand the 

dyeing of fibers 

with different 

dyes 

Study of different classes of Dyes: 

Dyeing of different fibres with different dyes - 
Direct, acid, vat, azoic, disperse, reactive, basic 
and sulphur dyes in detail with reaction 
mechanism and fastness properties. 
Effect of temperature, time, concentration, pH, 

exhausting and retarding agents on dyeing 

 

 

Assignment  

   25 Marks  

 

 

   

  

Module 

No 
Objective Content Evaluation 

3 

The students will- 

1. be able to 

know the 

different methods 

of dyeing & 

working of piece 

dyeing machines. 

2. get oriented to 

the various 

auxiliaries used 

in dyeing and 

printing. 

 

Methods of Dyeing Textile Material & Role of 

Auxiliaries: 

1. Methods of dyeing textile material                                   
 Dyeing at different stages: Stock, dope, yarn, 

piece. Union and Cross dyeing. 
 Machinery used for piece dyeing-Jigger dyeing, 

winch dyeing, Jet dyeing, Beam dyeing, 
Padding mangles, High Temperature – High 
Pressure dyeing. 

 Role of 
Auxiliaries in Dyeing and Printing 

      Detergents, diazostabilisers, carriers, dyeing 

auxiliaries, wetting agents, solvents, solution 

aids, thickeners, de-foaming agents, oxidizing 

and reducing agents, swelling agents,  

 

Assignment  

1 Individual 

Project                

25 Marks  
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EVALUATION: 

Internal: Theory Module 1, 2 and 3 - 15 marks + Practical Module 4 - 10 marks Total=25 
marks 
External: Theory - 50 marks; Practical exam + College level - 25 marks= 75 marks  
Total marks   = Internal 25 + External 75 = 100 marks 
 

Credit Credit  Internal Internal External External Total 

TH PR TH PR TH PR   

3 1 

Module 1-4  

100/4 = 25 60 15 100 

 

PRACTICAL: 

Module 

No. 
Objective Content Evaluation 

 

 

 

 

4 

Learners will 

be able to gain 

practical 

knowledge 

regarding 

dyeing of 

different 

fibers with 

different class 

of dyes. 

Application of Dyes on different textile fibers 

1. Application of Dyes (use 1%, 2%, 3%, 4% & 5 % 
shades - any two/students)                                                                  

 Direct on cotton /Viscose rayon/ jute. 
 Acid Dye on silk/ wool /Nylon. 
 Vat dye on cotton /Viscose rayon / jute. 
 Reactive dye (Hot/ Cold Brand) on cotton. 
 Azoic dye on cotton 
 Union or Cross Dyeing  
2. Dyeing of polyester/cellulose blend with 

suitable dyes.(Any two blends) 

Regular class 
work - 25 
marks. 

 

 

Evaluation:- 

1. Internal evaluation of 25 marks. 

2. Final Practical exam - 15 marks. (Any 2 classes of dyes on 2 different textile fibers)  
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PROGRAMME: B.Sc. in  Home Science 

Semester V 

OBJECTIVES: 

1.   Students learn to trace reference material, analyze, evaluate and condense articles, 
reports or research articles. 

2.   Students gain experience of group discussion on various topics.   
3.   The learner develops ability to collect and effectively present information before 

students. 
4.   The learner learns to prepare review and present on selected articles. 
 

Course TC Th C Pr C Int M Ext M Total 

 

Recent advances in Textile Science 

& Apparel Design 

 

 

2 

 

- 

 

2 

 

50 

 
 50 

COURSE CONTENT: 

For Practical 

Each student has to select one latest topic related to the subject, collect information 

from literature, industry, library and other sources, compile it and present it in class. 

EVALUATION: (For Practical) 
Student’s presentation to be evaluated based on the given format – 

Language/ Body language  -           10 marks 

Audio Visual Aids  -           10 marks 

References / Bibliography  -           20 marks 

Overall Presentation  -           20 marks 

File Matter and Presentation  -           20 marks 

Ability to Explain the Topic -           10 marks 

Ability to answer the audience’s queries  -     10 marks 

                                                               Total          -      100 marks – divide by 2 = 50 marks 

Note: Only internal evaluation, no examination 
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PROGRAMME: B.Sc. IN  HOME SCIENCE 
 

Semester V 
 

WOMEN’S STUDIES 

Objectives: 

1. To help students to know the demographic profile of women in India. 

2. To help students to understand the present situation and changes in the status of 

women. 

  

Course Total credits Th Pr Int Ext Total 

WOMEN’S STUDIES   2 2 - 50 - 50 

Module No Objectives Content Evaluation 
   25 Marks 

1.Demographic 
profile of women in 
India and towards 
change 

This module will 
enable students to: 
 
1. Understand the 
demographic profile 
of women in India. 
 
2. To create 
awareness about the 
role and importance 
of media portraying 
women 

1.Sex Ratio 
2.Health 
3.Education 
4.Employment 
5.National Policy of 
Empowerment of 
women 2001 
6.The role and 
importance of media 
portraying women 

Debate 5 marks 
 
Discussion 10 marks 
 
Presentation 10 
marks 

 

Module No Objectives Content Evaluation 
   25 Marks 

2.Women, work and 
development 

This module will 
enable students to: 
 
1. Understand the 
present situation 
and changes in the 
status of women. 
 
 
2. Create awareness 

1. Women in the 
unorganized sector. 
 
2. Women in the 
Organized sector. 
 
3.Legal provision for 
the protection of 
working women 
 

Discussion 10 marks 
 
Presentation 15 
marks 
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about Governmental 
policies and 
strategies for 
women’s 
development and 
role of voluntary 
organizations and 
NGO’s in women’s 
development. 
 

4.Governmental 
policies and 
strategies for 
women’s 
development 
 
5.Role of voluntary 
organizations and 
NGO’s in women’s 
development 

 

References: 

Bansal S. (2007): Women in Developing Countries, Sumit Enterprises, New Delhi. 

Bhadauria M (1997): Women in India (Some Issues), APH Publication, New Delhi. 

Chaudhuri M (ed.) (2004): Feminism In India, Women Unlimited, New Delhi. 

Ghadially Rehana (ed.) *1998): Women In Indian Society: A Reader Sage Publications, New 
Delhi. 

Gopalan S.(2002): Towards Equality- The Unfinished Agenda, Status of Women in India. 
National Commission for Women, New Delhi. 

Iyer P (2007): women and Social Revolution: Strategies and Policy, Insights from India, 
Women’s Press. New Delhi. 

Kumar S.A (2007): Women in the face of Globalization, Serial Publication, New Delhi. 

Mishra R.B (1992):Indian Women Challenges and Change., Commonwealth Publishers, New 
Delhi. 

MadunuriLaxmipatti R (ed.) (2007):Women Empowerment: Challenges and Strategies,, 
Mayur Enterprises, New Delhi. 

Panday R. (2008): Women Welfare and Empowerment in India, New Delhi, India. 

Panday R. (2008): Women Welfare and Empowerment in India Vision for 21 century. New 
Century Publications,New Delhi. 

Patel v (2002): Women’s Challenges in the New Millennium. Gyan Publishing House, New 
Delhi. 

Sapru R.K.(1989): Women and Development. Ashish Publication House, New Delhi. 

Singh K.V (2007): Women Issues- Empowerment and Gender Discrimination. Vista 

International Publishing House, Delhi, 

Tandon R.K. (1994): Women in Modern Indi. Indian Publication Distributors. Delhi. 
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PROGRAMME: B.Sc. in  Home Science 

Semester VI 

The students will - 

1. Acquire basic knowledge about the different operations involved in textile processing. 

2. Understand the basics of the dyes and auxiliaries used in dyeing and printing. 

3. Understand different styles and methods of printing. 

 
Course TC Th  C Pr C Int M Ext M Total 

Wet Processing 4 2 2 25 75 100 

 

Module 

No. 
Objective Content Evaluation 

 

 

 

 

 

1 

The student will 

learn: 

•   Different 

methods of 

singeing, 

desizing and 

scouring. 

•   Bleaching and 

different 

methods used 

for different 

fibers. 

•   The process of 

mercerization. 

1.Pre Treatments - I 
• SINGEING 
• DESIZING                                                                                       

Introduction to desizing. Different methods of 
desizing - Acid Steeping rot steeping, enzyme.   

• SCOURING                                                                                         
Scouring with different chemicals. Method of 
scouring cotton, wool and polyester. 

2.Pre Treatments - II 
• BLEACHING                                                                                        

Introduction to bleaching. 
      Hypochlorite and peroxide bleaching of 

cotton, J Box bleaching. 
Peroxide & Sulphur dioxide bleaching on wool. 
• MERCERIZATION                                                                               

Definition of mercerization. 
      Changes in different properties of cotton due 

to mercerization 

 

One group 

assignment 

- 25 marks 
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Module 

No. 
Objective Content Evaluation 

2 

The student will 

learn: 

•   Various printing 

styles and methods. 

•  Printing with 

different dyes. 

•  Concept of post 

processing of dyed 

and printed textiles. 

1.   Printing                                                     

• Different styles of printing Direct, Resist, 

Discharge, Transfer, Burnout (Brasso). 

• Different methods of printing Block, 

Stencil, Screen, along with equipment. 

2.  Post Processing  

     Post-Processing of dyed, printed and 

finished goods of each printing method 

and style- curing, ageing, Steaming, 

Reduction clearing. 

One group 

assignment 

/ quiz  - 25 

marks   

 

 

 

 

 

 

EVALUATION: 

Proposed evaluation pattern for new modular structure 

syllabus  

Credit Credit  Internal Internal External External Total 

TH PR TH PR TH PR   

2 2 
Module 1-4 

100/4=25 

50 25 100 

          

 

1. Internal: Theory + Practical Module 1-4 100/4= 25 

2. External: Theory - 50 marks  

3.  Practical - 25 marks  
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OBJECTIVES: (PRACTICAL) 

The students will - 

1. Understand the different textile processing methods. 

2. Develop the skill of dyeing and printing fabrics with the various styles and methods. 

 
Module No. Objective Content Evaluation 

3 

The student 

will : 

1. Learn to 

desize, scour 

and bleach 

cotton grey 

material and 

assess the 

same. 

2. Gain 

detailed 

knowledge 

about the 

techniques 

and methods 

of tie and dye. 

3. Be able to 

create various 

batik effects 

on fabric. 

1.Prepratory Processes 

(To be done in group on 1 meter grey cloth) 

• Desizing- acid desizing/Enzyme desizing 

• Scouring- with Soda Ash, TRO & alkali. 

• Bleaching-  

(a) Bleaching of cotton with hydrogen peroxide. 

(b) Bleaching of cotton with any one readily 

available bleach in the market, (Robinhood, 

Ala, Amway etc.)  

Note: Comparison of various bleached samples by 

visual Assessment. 

2.Tie & Dye  

   12 techniques and 3 techniques in combination. 

Total no. of samples – 15  

   Techniques –Marbelling, Knotting, tritik 

(stitching), chevron, ruching, binding, Folding 

Type I, Folding Type II, Batik effect, Laheria, 

Twisting & Coiling, Pleating with pegs 

3. BATIK – 4 samples : 

Crack (crackle), Splash Scratch, Batik Painting 

 

Continuous 

assessment

- 25 marks 
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Module No. Objective Content Evaluation 

4 

The student 

will: 

Learn about 

the various 

methods of 

printing the 

textile fabrics. 

Printing                                

1.  Block Printing – 1 sample pigment paste, with 

2 colors. 

2.  Stencil Printing – prepare 1 stencil out of card 

sheet and spray with pigment printing paste.  

3.   Screen printing one sample with one color, 

use pigment printing paste, screen can be 

made in group. 

 

Continuous 

assessment

- 25 marks 

 

 

 

 University practical External: 1 sample – 16” x 16 “Tie & Dye – 2 techniques in 2 
colors – 3 hours = 25 marks 

(Calculations for Dye Bath = 10 marks) 

REFERENCES: 

1) Trotman E.R. (1975) Dyeing and Chemical Technology of Textile Fibres (5th Ed), 
Griffin and company, London. 

2) Venkataramen K. (1978) Chemistry of Synthetic Dyes, 8 Vols. New York Academic 
Press  

3) Corbman B. P. and Potter M.D. (1975) Textiles- Fiber to Fabrics (5th Ed.). McGrew 
Hill Book Company. New York. 

4) Peters R.H. (1975) Textile Chemistry,Vol. 1, 2, 3,American Elsevier Publishing 
Company New York.  

5) Moncrieff R.W. (1975) Man-made Fibers (6th Ed.) John Wiley and Sons New York. 
6) Dr. Shenai V. A. (1073) Chemistry of dyes and Principles of dyeing Vol. II (3rd Ed.). 

Sevak Publications, Mumbai – 400 031.  
7) Dr. Shenai V. A. (1984) Technology of Dyeing Vol. VI. (5th Ed.) Sevak Publications, 

Mumbai – 400 031.  
8) Prayag R.S. (1989) Dyeing of wool, silk and manmade fibers, Court Press, Salem, 

Dharwad.  
9) Wyanne A. (1997) Textiles – Motivate series, Macmillan Education, Ltd. London, 
10) P.G. Tortora, B. J. Collier and M. J. Bide (2009) Understanding Textiles (4th Ed.), 

Macmillan Publishing Company New York. 
11) Norma H. and Saddler J. (1988) Modern Textiles(6th Edition), Macmillan Publishing 

Co, New York 
12) BIS – Part 4 – Handbook of Textile Testing 
13) Desai M. & Dr. Padhye R.N. Laboratory manual in Textile Chemistry, Dept. of Textile & 

Clothing SVT College of Home Science, Mumbai.  

http://www.google.co.in/search?tbo=p&tbm=bks&q=inauthor:%22Phyllis+G.+Tortora%22&source=gbs_metadata_r&cad=3
http://www.google.co.in/search?tbo=p&tbm=bks&q=inauthor:%22Billie+J.+Collier%22&source=gbs_metadata_r&cad=3
http://www.google.co.in/search?tbo=p&tbm=bks&q=inauthor:%22Martin+J.+Bide%22&source=gbs_metadata_r&cad=3
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14) ATIRA – Chemical Processing of Cotton and Polyester / Cotton blends. 
15) Giles (1989) Laboratory Course in Dyeing- 4th Ed, Bradford, Society of Dyers & 

Colorists. 
16) Dr. Shenai V. A. and Dr Saraf N. Principles & Practice of Dyeing Sevak Publications,    

Mumbai – 400 031.  
17) Ponting, K. G. (1981).A dictionary of dyes and dyeing. Bell and Hymen Ltd London.  
18) Rouette, H. K. (2001). Encyclopedia of textile finishes. Springer Verlag Publication. 

Berlin. 
19) Shenai, V. A. (1985). Technology of printing: Technology of textile processing. Vol. IV, 

Sevak Publication Mumbai.  
20) Shenai, V. A. (1998) Toxicity of dyes and intermediates. Sevak Publication Mumbai.  
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PROGRAMME: B.Sc. in  Home Science 

Semester VI 

OBJECTIVES: 
The learners will: 
1. Acquire knowledge about the different types of traditional and modern looms. 
2. Acquire basic knowledge about the different operations involved in fabric weaving. 
3. Acquire knowledge of the different types of fabric structures and design and be able 

to prepare woven designs with suitable draft and peg plan. 
4. Be able to analyze different types of weave patterns. 
5. Learn the principles of creating different colour and weave effects in weaving. 

Course TC Th C Pr C Int M Ext M Total 

Fabric Construction and Analysis 4 2 2 25 75 100 

THEORY 

Module No. Objective Content Evaluation 

 

 

 

 

 

 

 

1 

The learners will: 

1 . Acquire 

knowledge about 

various fabric 

manufacturing 

techniques from 

past to present 

2.  Acquire 
knowledge about 
the different 
types of 
traditional and 
modern looms 

3.  Learn the parts 
of a handloom 
and the weaving 
motions 

4.  Be able to 
prepare draft for 
different weave 
design 

 

Introduction to Fabric Manufacturing 

1. (a) Fabric manufacturing Techniques 
from past to present 

    (b) Introduction to history of weaving 
2. (a) Parts of Loom and Weaving 

Operation. 
    (b)Different parts of a simple 

handloom. 
3. General principles of working of 

following Looms, Handloom, Semi 
automatic , loom, Power-loom, 
Commercial (Shuttle less looms Air jet,  

     Water jet and Gripper loom) in brief. 
 4.  Drafting – Definition and        

introduction to drafts: 
 a.  Straight 
 b.  Pointed 
 c.  Herringbone 
 d.  Skip 
 e.  Satin 
 f.  Broken 

 

Assignments 

on   types of 

loom and 

sharing in the 

class 

25 Marks 
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Module No. Objective Content Evaluation 

 

 

 

 

 

 

 

 

 

 

2 

The  learners will: 

1. Gain knowledge 

about basic and 

fancy weaves 

2. Learn to make a 

point paper 

design, draft and 

peg plan of the 

same 

3. Be able to 

distinguish 

between 

different types of 

weaves 

4. Acquire 

knowledge about 

the application 

of weaves on 

various 

commercial 

fabrics 

5. Will learn to 

create various 

colour and 

weave effect 

using basic 

weaves  

1. Fabric Construction – Weaves and their 

different types. 

 Plain weave and their derivatives- Rib 
weave- Warp and weft rib, Basket 
weave, ornamentation of plain weave 

 Twill weave- and  its variation - 
herringbone, broken,  

 Combined, figured- diamond and diaper 
twill.  

 Satin- Regular satin and Sateen, Irregular 
satin and sateen. 

  Huck-a-back. 
  Honey comb- Ordinary and Brighton 

honeycomb. 
  Crepe. 
 Mock-leno. 
 Dobby mechanism  
 Jacquard- Ordinary and single lift 

jacquard. 
2.  Color and Weave Effect 
 Continuous line effect 
 Hounds tooth effect 
 Bird`s eye and spot effect 
 Hairline effect 
 Step patterns 
 All over effect 

 

 

Assignment: 

Quiz -25 

Marks  
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Objectives:  PRACTICAL 
After completing this course the learners will - 
1.  understand the preparatory processes of weaving. 
2.  learn to set & operate handloom for weaving. 
3.  get  acquainted  with the weaving calculations.  
4.   learn to weave different design 
5.  acquire knowledge of the different types of fabric structures and design and be able 
     to prepare woven designs with suitable draft and peg plan 
6. be able to analyze the woven designs(weaves). 
Module No. Objective Content Evaluation 

 

 

 

 

 

3 

The learners will: 

1. understand the 
preparatory 
processes of 
weaving 

2. Get acquainted 
with the weaving 
calculations.  

3. learn to set & 
operate handloom 
for weaving. 

4. learn to weave 
different design 
of basic and fancy 
weaves. 

 

1.    Weaving Calculations 
 Yarn and cloth calculations 
 Count (Yarn numbering) 
2.    Preparatory Process for Weaving  
 Warp and weft preparation 
 Winding of warp and weft yarns 
 Warping- Sectional and continuous. 
 Sizing 
 Drawing and looming. 
3.    Setting up of loom for weaving  
 Beaming 
 Drafting 
 Denting 
 End Piecing, all to be done on Table 

Loom. 
4.    Weaving of samples by using the 

following weaves 

 Plain Basket 
 Rib  
 Twill (even and uneven) 
 satin 
 Diamond 
 Diaper 
 Huck-a-back 
 Honeycomb 
 Mock leno  
 Crepe 
 Herring bone 
 sample size for weaving  – Length – 2” 

& Width – 6” to   8”, 10s  to 12s count 

yarn can be used. 

 

 

Assignment 

Continuous 

Assessment -25 

Marks 
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Module No. Objective Content Evaluation 

 

 

 

4 

 

 

 

 

 

The learners will: 

1. be able to identify the 
weaves. 

2.   be able to analyze the 

woven designs and 

make design, draft, peg 

plan . 

3.   understand the concept 

of design repeat . 

4.  learn to calculate 

thread count and  

crimp percentage 

Analysis of the 15 samples of  the  

following weaves and their variations  

showing design, draft, peg plan and 

design repeat. 

 Plain. Rib & Basket 
 Twill (even and uneven), Herring 

bone, Diamond & Diaper 
 Satin & sateen 
 Huck-a-back 
 Honeycomb 
 Mock leno  
 Crepe 

 

 

Assignment   

Continuous 

assessment -

25 marks  

 

 

EVALUATION: 

Credit Credit  Internal Internal External External Total 

TH PR TH PR TH PR   

2 2 
Module 1-4= 

100/4=25 

50 25 100 

          

 

1) Internal: Theory+ Practical = 25 marks 
2) External: Final Exam Theory - 50 marks  
3) External Practical exam 25 marks  
4) Total : Internal - 25 + External  - 75 = 100 marks 

 

REFERENCES: 

1. 1 1. Gokarneshan, N. (2004),Fabric : structure and design New Delhi New Age 

International (P) Ltd.  

1. 2 2. Watson, W. Grosicki, Z.( 1988) Watson's textile design and colour Elementary 

weaves and figured fabrics 7th rev ed. Bombay Universal Publishing Corporation . 

2. 3 3. Jean Wilson,( 1967) Weaving is for anyone, New York Van Nostrand Reinhold Co.  



111 

 

4 4. Singh, R.B. (1989)Modern Weaving Theory and practice, Ahmedabad Mahajan 

Book Distributors  

5 5. Aswani, K.T. (1986) Plain weaving motions ,Ahmedabad Textile Trade Press  

6 6. Watson, W.Grosicki Z. – Watson’s  Advanced Textile Design and Color, Universal 

Publishing Corporation,Bombay            

7 7. Shirley E. Held , Weaving, A Handbook of the fiber Arts, Rinehart and Winston, 

New York 

8 8. Robinson R. ,Marks, (1986) Principles of weaving, A.T.C. Manchester The Textile 

Institute 

9 9. Muthuswamy, R. Kathirvelu, S. Komarapalayam (2003) Technology of fabric 

manufacture - I : Yarn preparation and shuttle weaving S.S.M.Institute Of Textile 

Technology 

1

0 

10. The complete technology book on textile spinning, weaving, finishing and printing 

NIIR Board Delhi Asia Pacific Business Press Inc  

1

1 

11. Tod, Gallinger Osma,(1964), The Joy of hand weaving 2nd ed. Torento D.Van 

Nostrand Co. Inc.   

1

2 

12. John Tovey, (1965), The Technique of weaving London B.T.Bastsford Ltd. 

1

3 

13. Mohamed M.H.,Lord P.R. (1973) Weaving conversion of yarn to fabric2nd ed. 

England Woodhead Publishing Limited. 

1

4 

14. Shirley Held, (1972) Weaving A handbook for Fibre craftsmen New York Holt, 

Rinehart & Winston. 

1

5 

15. Yvonne Deurch,(1977), Weaving and spinning London Marshall Cavendish. 

3. 1

6 

16. Puneet, Kishore, (1990) Weaving technology in India :Jacquards New Delhi Vikas 

Publishing House Pvt. Ltd. 

4. 1

7 

17. Wynne J.W.,(1997) Textiles Andrea London Macmillan education Ltd. 
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PROGRAMME: B.Sc. in  Home Science 

Semester VI 

OBJECTIVES: 

1. To understand the basics of knitting 

2. To gain knowledge about various knitting techniques used in modern knitting industry. 

3. To gain knowledge of the basic and specialized knitted fabrics used in knitwear 

production. 

Course TC ThC PrC IntM ExtM Total 

Theory Of Knitting 4 4 - 25 75 100 

 

Module 

No. 
Objective Content Evaluation 

 

 

 

1 

 

 

 

 

 

 

 

1.To understand 

the basics of 

knitting 

1.Elements of knitted fabric 

Loop structure and its parts, technical 

face & back, single and double faced 

structures, selvedge fabric, tubular & 

cut edged fabrics, course, wale, stitch 

density, GSM, effect of the number of 

Wales and courses (fabric 

construction) on knit fabric properties, 

salient features of knits, comparison of 

woven and knitted fabrics. 

2.Knitting needles 

Types of needles, diagram of each 

needle, name and functions of various 

parts of each needle, merits and 

demerits of each needle, knitting cams 

(raising cam, stitch cam, up throw cam, 

guard cam, running cam) and their 

functions, knitting action of the latch 

needle, machine gauge. 

 

 

Assignment  / 

Quiz -25 

Marks 

 

 

 

 



113 

 

 

Module 

No. 
Objective Content Evaluation 

 

 

2. 

 

 

1.To gain 

knowledge 

about the 

weft knitted 

fabrics 

1.Basic weft knitted fabrics 

Structure and characteristics of four 

basic weft knitted fabrics (single 

jersey, purl, rib, interlock), comparison 

of warp and weft knitted fabrics 

25 Marks 

Visit to knitting 

unit & collection 

of different 

fabric samples 

 

ModuleNo. Objective Content Evaluation 

 

 

 

3 

 

 

 

 

 

To know 

common 

fabric defects 

and be able to 

identify it. 

To understand 

basic fabric 

structures. 

1. Definition And Causes Of Common 
Fabric Defects (cloth fall out, holes / 
cracks, vertical lines, bar or horizontal 
stripes, drop stitches, laddering, 
cloudiness, spiral, bow, skew). 

2.Specialised weft knit fabrics 

 Basic principles, silent features and end 

uses of high-pile, terry, velour, full-

fashioned, jacquard, intarsia, inlay, plated, 

racked and loop transferred fabrics. 

25 Marks 

 

Collection of 

different 

knitted fabric 

samples & 

preparing a 

swatch book. 
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Module 

No. 
Objective Content Evaluation 

 

 

 

 

4 

 

 

 

 

 

 

To 

develop 

skills 

about 

the 

notatio

n for 

analysis 

of 

knitted 

fabrics. 

KNITTING NOTATION 

Description of weft (loop diagram, stitch & running 

notations) and warp (lapping diagram and chain 

notation) knitting notations 

Stitch and running notations of weft knitted 

fabrics:cross miss, birds eye, weft lockknit, single 

cross tuck, double cross tuck(double la 

coste),fredperry(lacoste), popcorn, moss stitch 

(seed stitch), double moss stitch, basket purl, half & 

full cardigans, half and full milano ribs, swiss and 

french double piques, punto di roma 

Point paper notation (lapping diagram & chain 

notation) of warp knitted pillar (open & closed), 

atlas (open & closed), tricot, lock nit, satin, 

sharkskin, queen’s cord, and loop raised structures 

 

25 marks  

 

Making 

representative 

diagrams of 

given fabric 

structures. 

With suitable 

method of 

notations. 

 

 

EVALUATION:  

1.Internal :Continuous evaluation of all 4 modules - 25 marks 

2.  External Examination-75 marks 

3. Total: Internal - 25 + External - 75 = 100 marks 

REFERENCES: 

1) A Wynne, Textiles, Motivate Series, Macmillan, Education Ltd, London and Basingstoke. 
2) Brackenbury Terry, (1992), Knitted Clothing Technology, Oxford Blackwell Science Ltd. 
3) D.B. Ajgaonkar, Knitting Technology, Universal Publication Corporation, Mumbai. 
4) Iyer / Mammel / Schach,Circular Knitting, Meisenbach, Newyork 
5) NCUTE- Programme Series, Knitting Technology Indian Institute of Technology. 
6) Pam Dawson, 1984, Encyclopedia of Knitting, Lindon:Orbis Publishing Ltd. 
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PROGRAMME: B.Sc. in  Home Science 

Semester VI 

OBJECTIVES:  

 1. Students acquire practical knowledge of the actual working conditions in the industry. 

 2. Students get acquainted with the application systems followed in the industry.  

 
Course TC Th C Pr C Int M Ext M Total 

PROFESSIONAL APPLICATION IN TEXTILE 

SCIENCE & APPAREL DESIGN 
8 - 8 100 100 200 

 

COURSE CONTENT:  

The students are required to have work experience with reference to the thrust areas in 

the field of textiles and apparels. This would be for the duration of one month in 

consultation with the industry. The students will be placed in various units of textiles and 

apparels such as mills, testing laboratories, garment export houses, designing studios etc. 

where they will gain practical knowledge.   

EVALUATION: 

The evaluation of the performance of the students during their internship period will be 

done by the authorities in the firm where they are placed and the teacher guiding students 

in consultation with each other. 

[A]   Evaluation Format for Industry : 

Knowledge & application of knowledge  -   10 marks 

Working relationship (interaction/ cooperation /coordination)  -  10 marks 

Subject interest & involvement  -  10 marks 

Creativity / skills  -  10 marks 

Overall behaviour (punctuality / sincerity) -  10 marks 

Total      50 marks  

To be converted out of 100 marks 
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[B]    Evaluation Format for College: 

Individual file  -  20 marks 

Presentation -  10 marks 

Group file -  10 marks 

Attendance -  10 marks 

Total      50 marks  

To be converted out of 100 marks 

 

Total evaluation of [A] + [B] to be done out of 200 marks 

 

Total workload to be counted as 8 credits only 

 

 

 

 

 

 

 

 

 

 

 

 

 

   



                                                      0 

 

 

SNDTWomen’sUniversity 
(www.sndt.ac.in) 

 

Syllabus for 
Degree of Bachelor of Science 

Human Ecology and Consumer Services 
(Faculty of Home Science) 

 
 

 
 

 

With effect from 

A c a d e m i c  Y e a r  2013-14 

 

 

Shreemati Nathibai Damodar Thackersey Women’s University 

1, Nathibai Thackersey Road, Mumbai – 400 020. 
 

 
 

 
  



- 1 - 

 

 

 

 

INDEX 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Sr. No. Contents  Page No. 

1 

Course Structure : Nomenclature / Duration / Eligibility for 

Admission to the Degree Course / Promotion to Various 

Semesters / Grading System / Structure of Home Science 

Curricula : Total Credits; Detailed Division of each Component 

2 

2 
Course Details : Specialization Courses (60 Credits), Applied 

Courses (40 Credits), Foundation Courses (16  Credits),  Inter / 

Intra Discipline Course (4 Credits) 

5 

3  Framework of Semesters I - VI 6 

4 
Human Ecology and Consumer Services  

a.    Human Ecology and Consumer Services 8  



- 2 - 

 

 

 

 

 

 

 

 

 

 

 

COURSE STRUCTURE 

I Nomenclature : 

Bachelor of Science in Human Ecology and Consumer Services 

a. Bachelor of Science in Human Ecology and Consumer Services 

 

Note :  The Degree offered is B.Sc. in Human Ecology and Consumer Services 

 

II Duration : Three years degree programme divided into 6 Semesters 

 

- 1 Semester Duration – 15 weeks approx. 

- No. of teaching days in 1 Semester – 90; 180 / year 

- No. of working days in a year   -  220  

- 1 Credit Theory - 1 period of 50 minutes/week 

- 1 Credit Practical - 2 periods of 50 mins. each (100 mins.)/week 

- Total No. of Credits – 120 

- University Examinations : University will conduct the exam for Semester V & VI   

i.e. for 40 credits. 
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III  Eligibility for Admission to the Degree Course : 

1 a) The students passing Higher Secondary Examinations in Home Science from any 

recognized Board, with one paper of English 

 b) Students passing MCVC (Minimum Competency Vocational Course) are also eligible. 

2 Admission to B.Sc. Part II 

 A student who has passed B.Sc. Part I from this University or any other recognized 

University would be eligible for admission to B.Sc. Part II of this University. 

3 Permission to do B.Sc. in other areas of specialization: 

 A student who has obtained B.Sc. degree of this university in one Specialization would be 

permitted to secure admission for another Specialization/sub-specialization.  In such cases, 

a Degree would be awarded in the second specialization provided she completes all 

requirements, i.e. 40 Credits are for the University exam.  However, exemption will be given 

to the Courses already completed in the first Specialization. 

 

IV  Promotion to Various Semesters 

a. Standard of Passing will be 40% in each subject and overall. Separate passing will be 

necessary for internal and external exams. 

b. The College will conduct the First Year and Second Year external examinations 

(Semesters I, II, III & IV) in Theory as well as Practical subjects. 

c.   In the Third Year, SNDT Women’s University will conduct the Theory and Practical 

examinations for the prescribed subjects. 

 

V  Grading System : 

Grade Grade Points Percentage Equivalent 

   ‘O'  = Outstanding 6.00 80-100 

   'A+' = Very Good 5.00 - 5.99 70-79 

   ‘A' = Good 4.00 - 4.99 60-69 

   ‘B' = Average 3.00 -3.99 50-59 

   ‘C' = Below Average 2.00 - 2.99 45-49 

   ‘D' = Poor 1.00 - 1.99 40-44 

   ‘F' = Fail 0 - 0.99 <=39 

 

 

 

 

 

VI.   Structure of Home Science Curricula: 
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A.Total Credits for Semesters I-VI 

a. Core  Courses 60 

b. Applied Courses 40 

c. Foundation Courses 16 

d. Inter & Intra Discipline Course 4 

   120 

 

B. Detailed Division of each Component: 
 

 

 

 

 

 

 

 

The above course structure of Semesters I to III is common for all Specializations under B.Sc.    

Home Science programme except FSQC & FAD (Voc). 

 
Core 

Course a. 

Applied 

Course        
b. 

Foundation 

Coursec. 

Inter & Intra 

disciplineCourse                 
d. 

Total 

Sem I 8 - 8 4 20 

Sem II 12 - 8 - 20 

Sem III 8 12 - - 20 

Sem IV 8 12 - - 20 

Sem V 12 8 - - 20 

Sem VI 12 8 - - 20 

Total 60 40 16 4 120 
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COURSE DETAILS 

 

SPECIALIZATION COURSESIV-VI SEMESTERS (60 Credits) 
 

APPLIED COURSES (40 Credits) 
 

Code 

No. 
Course Credits 

Internal 

Marks 

External 

Marks 
Total 

  Consumer Studies                              (b) 4 25 75 100 

  Media Skill Development                  (b) 4 25 75 100 

  Fabric Ornamentation and Accessory Design   (b) 4 100 - 100 

  6 Specialization related subjects   (b) 24 * *  600 

  Recent Advances in respective Specialization (b) 4 100  - 100 

* As per each Specialization 

 

FOUNDATION COURSES (16 Credits) 
 

Code 

No. 
Course 

Credit

s 

Interna

l Marks 

Externa

l Marks 
Total 

  English  I    ( c ) 4 25 75 100 

  Applied Science                                ( c ) 4 25 75 100 

  English II                                       ( c ) 4 25 75 100 

  Human Physiology                           ( c ) 4 25 75 100 

 

INTER & INTRA DISCIPLINE COURSE (4 Credits) 
 

Code 

No. 
Course Credits 

Internal 

Marks 

External 

Marks 
Total 

 Environmental Studies                  (d) 4 25 75 100 
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SEMESTER I 

Code 
No.  

Course  TC  
Th 
C  

Pr 
C  

Int 
M  

Ext 
M  

Total  

9101 
9101(A) 

English I    (H.L.)                                    (d) 
English I (L.L) 

4 3 1 25 75 100 

  9102 Applied Science                                     (d) 4 2 2 25 75 100 

  9103 Design & Aesthetics                             (b) 4 2 2 25 75 100 

  9104 Life Span Development                       (b) 4 4 - 25 75 100 

  9105 Environment Studies                           (c) 4 4 - 25 75 100 

   TOTAL 20 15  05  125  375  500 

SEMESTER II 

Code 
No.  

Course  TC  
Th 
C  

Pr 
C  

Int 
M  

Ext 
M  

Total  

 9201 
9201(A) 

English II (H.L.)                                       (d) 
English II (L.L.) 

4 3 1 25 75 100 

 9202 Human Physiology                                 (d) 4 3 1 25 75 100 

 9203 Textile Sc. & Apparel Design                (b) 4 2 2 25 75 100 

 9204 
Fundamentals of Food Science & 
Nutrition                                                    (b) 

4 2 2 25 75 100 

 9205 Extension & Communication               (b) 4 3 1 25 75 100 

   TOTAL 20  13 07  125  375  500 

SEMESTER III 

Code 
No.  

Course  TC  
Th 
C  

Pr 
C  

Int 
M  

Ext 
M  

Total  

 9301 Nutrition for Life Span                           (b) 4 - 4 100 - 100 

 9302 Consumer Studies                                   (d) 4 4 - 25 75 100 

 9303 Family Dynamics                                     (b) 4 3 1 25 75 100 

 9304 Media Skill Development                      (d) 4 3 1 25 75 100 

 9305 
Fabric Ornamentation and Accessory 
Design                                                         (b) 

4 - 4 100 - 100 

  TOTAL 20  10 10   275 225  500 

The above course structure of Semesters I to III is common for all Specializations under 
B.Sc.    Home Science programme except FSQC & FAD (Voc). 
 

TC = Total Credits, Th C = Theory Credits, Pr C = Practical Credits 
Int M = Internal Marks, Ext M = External Marks 
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Specialization : Human Ecology and Consumer Services    
Sub Specialization : Human Ecology 

and Consumer Services 

SEMESTER IV 

Code 

No. 
Course TC 

Th 

C 

Pr   

C 

Int 

M  
ExtM Total 

 0745 Food Preservation 04 03 01 25 75 100 

 0544 
Traditional Textiles and 

Embroideries of India 
04 03 01 25 75 100 

 0145  Community Dynamics 04 04 -- 25 75 100 

 0545  Soft Skill Development 04 04 -- 100 -- 100 

  0441 
Child and Youth Development    (b) 04 03 01 25 75 100 

  TOTAL 20 17  03  125 375 500 

  

SEMESTER V 

Code 

No. 
Course TC 

Th 

C 

Pr   

C 

Int 

M  
ExtM Total 

  0351 
 Front Office Operations and 

Accomodation (RM-HM) 
04 02 02 25 75 100 

 0152  Social Entrepreneurship (Extension) 04 02 02 25 75 100 

 1152 Dyeing and Printing (TSAD) 04 03 01 25 75 100 

 0153 
 Programme Planning and 

Management 
04 04 -- 25 75 100 

 0655  Recent Advances in HECS               (b) 02 -- 02 50 -- 50 

9356 Women’s Studies 02 02 -- 50 -- 50 

  TOTAL 20 13  07 200 300 500 
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SEMESTER VI 

Code 

No. 
Course TC 

Th 

C 

Pr   

C 

Int 

M  
ExtM Total 

  0361 Event Management 04 02 02 25 75 100 

 0761 Community Nutrition 04 02 02 25 75 100 

 0462 Basics of Guidance and Counseling  04 04 - 25 75 100 

 0664 
Professional Applications in HECS 

(Intership) 
08 -- 08 100 100 200 

  TOTAL 20 08 12 175 325 500 

 

TC = Total Credits, Th C = Theory Credits, Pr C = Practical Credits 

Int M = Internal Marks, Ext M = External Marks 
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PROGRAMME: B.Sc. in  Home Science 

Semester I  
English I (Higher Level) 

 
OBJECTIVES:   

1. To enable the student to  read with fluency while   simultaneously comprehending    
passages in  English   

2. To equip the student with skills to  participate independently in  conversations and 
discussions conducted in English     

3. To develop written communication skills for everyday and professional 
communication   

4. To  develop the student’s creatively so that she may express her    ideas  descriptively 
and creatively. 

 

Course TC Th C Pr C Int M Ext M Total 

English I (Higher Level) 4 3 1 25 75 100 

 
 
 

Module 
No. 

Objective Content Evaluation 

1 

 
The  learners will be 
able -   
 To understand 

the structure of 
different types of 
letter patterns 

 To   write social 
and business    
letters effectively   

 

Written communication skills   
1. Types of layout 
2. Social correspondence:  

Request/apology/ thank you     
3. Letters of  enquiry/ complaints  

(both personal and social)   
4. Letters to the editor /  Appeals            

(social/ civic issues)  
 

Assignment:   
 1   Writing  a letter   to the editor on 

a relevant social issue     
 2.   Invitation letter (formal)     
3.   Thank you letter (formal)     
4.   Consumer complaint letter      
5.   Request letter (formal)     

 
 
 
 
 
 
 
 
 
 

(5 marks per   
letter) 

 
25 marks 
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Module 
No. 

Objective Content Evaluation 

2 

The learner will be 
able to - 
 identify   

different types of 
reports 

 understand    
sequencing  in  a 
project report 

 use  the    correct 
tense  while 
writing a report 

 effectively 
present a report 
verbally     

Report Writing   
 Kinds of   reports 

1. Sequencing 
2.  Use of correct tense    
3. Reporting an event  
4. Structure of  a project 

report 
Assignments : 

1.  Preparing a  simple  project 
report  based on class 
assignment         

2. Presenting the same as 
group of 3-4 students   

 
 
 
 
 
 
 

 
Assign.1:(structure/ 
outline)    - 5 marks        
(delivery) - 5 marks       

= 10 marks 
Assign.2:(15 marks) 

 

Module 
No. 

Objective Content Evaluation 

 

 

 

3 

The learner will be 
able to - 
 read the 

narrative with 
understanding 
and enjoyment 

 enhance their   
vocabulary   

 express their 
personal 
responses 
descriptively   

 express ideas  

lucidly       

Enhancing Comprehension skills   
Exercises based on  Selections from 
prescribed text  Insight: A course in 
English Literature and Language. By  K. 
Elango. (Orient Black Swan).     
Unit IV (life stories)  and  
Unit VII (Mass media) 
1. Comprehending narratives 
2. Articulating ideas /critical analysis   

using descriptive language  
3. Expressing  personal responses 

creatively   
4. Vocabulary enhancement     
Assignments : 
1.  Comprehension        
2.  Articulating ideas/critical analysis       
3.  Expressing  personal  response to the  

select narratives   

 
 
 
 
 
 
 
 
 
 
 
 
 
Assign.1:( 5 marks) 
 Assign.2:(10  marks)  
 Assign.3:(10 marks)   
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Module 
No. 

Objective Content Evaluation 

4 

The learner will 
be able to -  
  participate 

independently 
in 
conversations 
and  
discussions 
conducted in 
English  

 familiarize 
them with 
formal and 
non-formal 
modes of 
conversation   

 develop 
questioning 
skills  

Interpersonal communication skills: 
Conventions of Social Interaction   
1. Greetings   
2. Starting a conversation  
3. Introducing self and others 
4. Asking questions 
5. Requesting  
6. Apologizing 
7. Thanking   
8. Inviting 
9. Accepting 
10. Ending a conversation   
Conventions of public speaking:   
Hints on effective delivery (verbal and 
non-verbal)  
Assignments: 
1.  Pair work for   dialogue writing    
2. Oral  presentation  on an 

everyday situation      
3. Descriptive question on 

conventions of public speaking  

 
 
 
 
 
 
 
 
 
 
 
 
 
1.  (written    

dialogue 10 + 
delivery of 
dialogue  5)   

    = 15 marks 
2.  5 marks 
3.   5 marks  

 

EVALUATION : 

1. Internal (Continuous Evaluation based on Modules 2 & 4) =  25 marks 

2. External - 75 marks 

3. Total : Internal – 25  + External – 75 = 100 marks 
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Semester I 

English I (Lower Level) 
 
OBJECTIVES:   
1. To enable the student to  read with fluency while  simultaneously comprehending    

passages in  English   
2. To equip the student with skills to  participate independently in  conversations and 

discussions conducted in English     
3. To develop written communication skills for everyday and professional 

communication   
4. To develop the student’s creatively so that she may express her ideas  descriptively 

and creatively 
 

Course TC Th C Pr C Int M Ext M Total 

English I (Lower Level) 4 3 1 25 75 100 

    
Module 

No. 
Objective Content Evaluation 

1 

The learners will be able to : 
 employ techniques of 

skimming and scanning 
while reading a passage 

 identify key points while 
summarizing 

 make notes effectively so 
as to improve study 
skills 

1. Skimming and Scanning 
2. Note taking  
3. Note Making 
4. Summary 
Assignments: 
1. Passages  for  note taking   
2.  Exercises  on note making   
3.  Passage for  summarization    
4. Passage for skimming and 

scanning  

 
 
 
 
 
1.    5 marks 
2.   10 marks 
3.     5 marks 
4.     5 marks 

 
Module 

No. 
Objective Content Evaluation 

2 

The learner will be able 
to - 
 familiarize 

themselves with 
basic letter patterns 

 prepare a report of 
an event with 
correct usage of 
grammar and tense 

 understand the 
importance of 
linking words 
required when 
reporting an event   

 Written Communication Skills   
Basic Letter patterns 
(i) Invitation/request/ apology / 

thank you    
(ii) Letters of  enquiry/complaints/    

 Report writing    
1. Types of  reports 
2. Reporting an event   
3. Linking devices   

Assignments:    
 Letter writing. Any 3 of the 

following:      
1   Invitation  or   Request  or   

Apology or Thank you or 
enquiry or Complaint  

2.   Reporting an event in college   

 
 
 

 
 
Assign.1: 
(Written -10 marks 
+ oral delivery - 5 
marks) = 15 marks 
 
 
 
Assign.2: 
5 marks per letter   
2x 5= 10 marks  
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Module 

No. 
Objective Content Evaluation 

3 

The learner will be 
able to - 
 develop 

effective 
reading skills 

 express their 
ideas 
coherently 

 write with 
proper 
sentence 
construction 
and paragraph 
development 

 enhance their 
vocabulary    

Developing   Reading  and Writing  Skills    
1st  + 2nd story from  the    Prescribed Text   
Yuva Katha 7    
1. Sentence construction for grammatically 

correct English   
2. Paragraph development 
3.  Vocabulary building   
4. Expressing ideas 
5. Reading with fluency     
Assignments: 
1. Comprehension of story        
2. Vocabulary based  exercises     
3. Personal responses to the narrative  

 
 
 
 
 
 
 
 
 
 

1.10 marks 
 2.   5   “ 
 3. 10   ” 

 
Module 

No. 
Objective Content Evaluation 

 
 
 
 
 
 

4 

The learners will be able   
 to - 
 familiarize themselves 

with formal and 
informal modes of 
social interaction  

 confidently converse 
in English 

 confidently make 
short presentations in 
English 

Conventions of Social Interaction    
Conventions of Social Interaction   
1. Starting a conversation  
2. Greetings   
3. Introducing self and others 
4. Asking questions 
5. Requesting  
6. Apologizing 
7. Thanking   
8. Inviting 
9. Accepting 
10. Ending a conversation   

Conventions of public speaking  :  
Hints on effective delivery (verbal 
and non-verbal)  
Assignments: 
1. Pair work-dialogue writing  
2. Oral  presentation  on an 

everyday situation      

 
 
 
 
 
 
 
 
 
 
 

 
Assign 1: Written 
script =10 marks 
+  Oral 
presentation  =  5  
marks 
Assign 2: Written 
outline =  5 marks 
+ Delivery =5 
marks 

 
EVALUATION : 

1. Internal (Continuous Evaluation based on Modules  & 4) =  25 marks 

2. External - 75 marks 

3. Total : Internal – 25  + External – 75 = 100 marks 
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Prescribed Texts: (Lower Level) 
Keerti Ramachandran.  1996 (rpt 2010).   Yuvakatha Vol 7.  Katha Books. New Delhi.   ( 

Higher Level English. 

(Higher Level English)  

K. Elango. (2009).   Insight. A course in English Literature and Language. Orient Black Swan.   
Hyderabad, ( )    

 

 REFERENCE BOOKS: 

1. Asoka Rani, T. (1989). English for career development: A course in functional English.  
Hyderabad: Orient Longman Ltd.    

2. Baker, Joanna (2003). Essential speaking skills. A  handbook for English language 
teachers. Westrup, Heaths:  London Continuum.   

3. David, A. (2005). Teaching English as a second language. New Delhi: Commonwealth 
Publishers.   

4. Das, Susmita (2004).  English language and grammar a resource book of ideas and 
activities for teachers.  Jaipur: Mangal Deep Publications.    

5. Gibson, Miiko Tan (2003). Creative English - a comprehensive approach: 6. Singapore: 
Singapore Federal Publications. 

6. McArthur, Tom (1983). A Foundation course for language teachers. Cambridge: 
Cambridge University Press.     

7. Nagaraj, Geetha (1996).  English language teaching: Approaches, methods, techniques. 
Hyderabad: Orient Longman Ltd. 

8. Ur, Penny and Wright, Andre (1996). Five-minute activities. Cambridge: Cambridge 
University Press.   

9. Reutten, Mary K. (2004). Focus on writing: 1: developing composition skills through 
instruction and practice. Singapore: Singapore Learners Publishing. 

10. Sood, S.C.(ed) et al. (1991). Developing language skills: 1: oral communication and 
reading comprehension, writing skills and words. New Delhi: Manohar. 
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Semester I  

Applied Science 

OBJECTIVES: 

1. To know the importance of science in daily life 
2. To develop analytical attitude.  
3. To develop scientific way of thinking. 
4.  To impart knowledge to apply. 

Course TC Th C Pr C Int M Ext M Total 

Applied Science 4 2 2 25 75 100 

(Theory) 

Module 

No. 
Objectives Content Evaluation 

 

 

 

 

1 

 

 

 

 

 

 

 

 

 

 

This will 
enable 
students to: 
1) Inculcate 
scientific 
temper in the 
students and 
develop 
scientific, 
analytical 
attitude. 
2) Develop to 
understand 
the 
importance of 
knowledge of 
chemistry 
with respect 
to food, 
textiles, 
medicine, 
harmful 
chemicals & 
industries. 
3) Understand 
the use and 
importance of 
chemistry in 
day to day life. 
 

Applied Chemistry 
1) Review of Basic Chemistry 
 Important definitions 
 Difference between Organic & Inorganic 

compounds 
 Functional groups 
   Bohr’s model of atom 
 Atomic number & electronic configuration 
2) Soaps & Detergents 
 Saponification reaction 
 Cold and hot process of soap making 
 Difference between soaps and detergents  
 Cleansing action 
3) Drugs and Pharmaceuticals 
 Properties of good drug 
 Meaning of important terms with e.g. Analgesic, 

Antipyretic, Antacid, Antibiotic, Diuretic, anti-
inflammatory, Laxatives, Sulfa drugs 

 Common drugs- use and side effects of Aspirin, 
Paracetamol, Sulphanilamide  

4) Dyes 
 Definition, important terms like chromophore, 

Auxochrome, chromogen 
 Classification based on application 
 e.g. and uses of different dyes in food, textile, 

medicine, laboratory, etc. & their hazards 
5)Polymers 
 Introduction 
 Define-monomer, polymer, polymerization 
      Some important polymers and their structure & 

uses polyethylene, polyester, polyvinyl chloride 
 
 
 

Assignement 

/ Quiz 

(1) Multiple 

Choice 

Questions 

(MCQs)  

2) Objective 

3) 

Descriptive 

 

= 10 marks 
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Module 
No. 

Objective Content Evaluation 

 
 
 
 
 
 
 
 

2 
 
 

This  will enable 
the students to - 
 
1) Acquire the 
basic knowledge 
of the 
fundamentals of 
biological 
sciences. 
2) Apply the 
knowledge of the 
biological 
processes to 
everyday life. 

Cell 
 As the basic unit of life 
 Types of cells 
 Salient features of animal cell 

Introduction to Micro-organism  
 Bacteria-Structure, Classification based 

on response to O2 , nutrition, Importance 
of  bacteria 

 Fungi- Morphology of molds and yeasts, 
classification, beneficial and harmful 
aspects 

 Virus- Morphology, Classification based 
on nucleic acid content and hosts 

Genetics and Heredity 
 Origin of the term gene 
 Chemical basis of heredity- organization 

of human genome, sex determination, 
monogenic and polygenic traits, patterns 
of inheritance- autosomal, recessive and 
sex-linked inheritance 

 Mutation and its type, abnormalities in 
chromosome number 

Genetic Engineering and Biotechnology 
 Definition of the terms 
 Methodology of gene cloning-in brief 

1. Application of genetic engineering in 
plants- insects & virus resistant 
plants, plants with improved 
characters. 

2.    Application in human medicine- 
pharmaceuticals, thallessemia 
ontogenesis, interferon, production 
of growth hormone, human insulin 
ELISA. 

Assignment 
/ Quiz 
1  Multiple 
Choice 
Questions 
(MCQs)  
2Objective 
3 
Descriptive 
 
15 marks 

 

 

EVALUATION : 

1) Internal (Practical) -   25 marks    Internal (Theory) - 25 marks.  
 Total Internal =50/2 = 25 
2) External    Practical - 25 marks + Theory - 50 marks    = 75 marks 
3)    Internal -25 + External - 75 marks = 100 marks 

 
 

REFERENCES: 
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George A. (1984): Shreeve’s Chemical Process Industries 

Glazer A. Na Ni Baido H (1995) Microbial Biotechnology W.H. Freemen Company. 

K. Venkatraman (1952): The Chemistry of Synthetic Dyes, Vol. I, Academic Press, New York. 

Kent S.A. (1974): Riegel’s Handbook of Industrial Chemistry. 

Loewy A. and Sckevilz (1995) Cell Structure and Functions, Hold, New-York 

Nicholl D.S.T. (1994) An Introduction to Genetic Engineering-Cambridge University, Press. 

Pelczar N.S, Chan F.C.S. Krieg N.R.(1998) Microbiology, Tata Mc Grow Hill. 

Person D. (1983): The Chemical Analysis of Food, Churchill Livings Tone, Edunburgh, 

London, New York. 

Porter K.R., Bonnevile M.A. (1964) Fine Structure of Cells and Tissues, Lea & Blanchard, 

Philadelphia. 

Prof. V. A. Shenal (1991): Introduction to the Chemistry of Dyestuffs, sevsk Publications. 

Rao C.V. (1994) Foundation to Mol. Biol, R. Chenda. Co. Publisher 

Thomsen E.G. (1985): Modern Cosmetics Universal publishing corp 

Zhdanov L.S. (1980): Physics for the Technician, MIR Publications. Moscow. 
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(Practical) 
 

Module No Objective Content Evaluation 

 
 

3 
 
 
 
 
 
 
 
 
 

 

This will enable 
student to: 
1) Develop in 

students the 
ability to 
work 
systematically 
in laboratory. 

2) Develop in 
them the skill 
for simple 
chemical 
procedures 

Applied Chemistry 
1) Introduction to chemistry lab & apparatus. 
2) Neutralization of strong acid with strong base 

(HCl & NaOH) 
3) Neutralization of weak base with strong acid 

(Na2CO3& H2SO4) 
4) Neutralization of weak acid with strong base 

(Oxalic acid & NaOH) 
5) Oxidation- reduction reaction (Oxalic acid & 

KMnO4) 
6) pH determination of various solutions: acid, 

base and neutral (two household example for 
each) 

7) Preparation of soap bar 
8) Viscosity measurement: water, oil, shampoo 

by Oswald’s viscometer 

Daily work 
Journal 

Performing 
experiment 

8 marks 

 
Module 

No. 
Objective Content Evaluation 

 
 

4 
  
 
 
 
 
 
 
 
 
 
 

This will enable 
student to: 
1. Acquire 

knowledge of 
various 
micro-
organisms 
and the 
required 
skills to study 
them. 

2. Apply this 
knowledge in 
day to day 
life 

Applied Biology 
1) Study and care of microscope 
2) Observation of motility of bacteria by 

Hanging drop method (E.coli / Proteus) 
3) Observation of bacteria by the simple: 

monochrome staining method (Hay infusion 
culture or milk) 

4) Gram staining of bacteria in buttermilk 
5) To observe common pathogenic bacteria 

(any 6 – permanent slides) 
6) Observation of fungi on different food 

materials 
7) To observe common pathogenic protozoa 

(permanent slides of Entamoeba histolytica 
and Plasmodium vivax) 

8) Study of medicinally important plants 
(projects) 

Daily work 
Journal 
Performing   
experiment 
 7 marks 
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Semester I  

Design & Aesthetics 

OBJECTIVES: 

1. To enable the students to understand the elements and principles of design. 
2. To enable the students to develop the skills to appreciate the aesthetics of art and design. 
3. To develop in the students an understanding of the application of art principles in 

various areas of Home Science. 
4. To promote group learning in the study of arts and crafts. 

Course TC Th C Pr C Int M Ext M Total 

Design & Aesthetics 4 2 2 25 75 100 

 

Module 
No. 

Objective Content Evaluation 

1 

To enable the 
students to 
understand the 
various 
elements of art 
for creating 
designs. 
 
To develop a 
understanding 
in color 
perception and 
various 
textures  
 
To enhance the 
ability of 
students to 
visualize space 
and lighting 

 

ELEMENTS OF DESIGN 
1.1. BASIC ELEMENTS 
Introduction, types, importance, application 
and psychological effects of each element. 
a. Point 
b. Line 
c. Shape  
d. Form 
e. Texture 
f. Light 
g. Space 
1.2. INTRODUCTION TO COLOUR  
a. Color wheel (Primary, Secondary and 

Intermediate colors) 
b. Introduction to Various Color Schemes 

(Color Harmonies) 
c. Dimensions of color 
d. Classification of colors (warm & Cool 

color and Advancing and Receding 
Colors) 

1.3. PRINCIPLES OF DESIGN  
Introduction, types and application 
a. Harmony 
b. Balance 
c. Rhythm 
d. Scale and Proportion 
e. Emphasis 

Collect 
pictures of all 
the basic 
elements from 
nature as well 
manmade 
objects 
  5 Marks     
 
Journal work 
for the entire 
color chapter         
10 Marks                                                        
 
One journal 
assignment 
comprising of 
all the 
principles               
10 Marks                                                                                      
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Module No. Objective Content Evaluation 

 
 
 
 

2 

To help students 
to -- understand 
good and better 
design concepts 
- develop the 
skills to 
appreciate the 
aesthetics of art 
and design. 
-have an 
understanding of 
the application 
of art principles 
in various areas 
of Home Science  

2.1  CONCEPT OF DESIGNING 
a. Meaning of structural design and 

decorative design 
b. Requirements of structural design 

and decorative design 
2.2 AESTHETICS OF ART AND 

DESIGN 
a. Understanding of aesthetics and 

art 
b. Optical illusion 

2.3  APPLICATION OF ART 
ELEMENTS AND PRINCIPLES OF 
DESIGN  
Related to Interior Design/ 
Hospitality, Textile Design, Food 
Decoration, Visual 
Communication, Curriculum 
planning 

Group 
Presentation    
(Charts, pictures) 
related to all 
specializations                      
10 Marks   
Optical Illusions (3 
Pictures to be 
collected and 
Submitted)    
5 Marks  
To conduct group 
activity (article 
making) 
 10 Marks   

 

Module No. Objective Content Evaluation 

3 

To develop 
students with 
various drawing 
skills. 
To help students 
learn different 
colour 
combination and 
its visual effects 
To promote group 
learning in the 
study of arts and 
crafts 
To develop skill in 
making different 
crafts 

3.1 USE OF VARIOUS MEDIUM TO 
CREATE DESIGNS 

a) Pencil 
b) Pen & ink 
c) Color 

3.2  CREATING TEXTURES 
Fabric, Paper, Sticks, Saw dust, Pearls 
etc. 
3.3  COLOR SCHEMES 
Color harmony, Monochromatic, 
Achromatic, Chromatic color schemes. 
3.4  ACCESSORY DESIGN 
Paintings / pot painting / 3D Murals/ 
Stain Glass Painting (Innovative 
Work) 

Journal Work  for  

the first 3 blocks  

(5 marks each)  = 

(15 Marks)   

Accessory Design        

(10 Marks) 

 Concept  (2 
Marks) 
 Creativity (3 
Marks) 
 Workmanship                  
(3 Marks) 
 Overall 
presentation   
 (2 Marks) 
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Module No. Objective Content Evaluation 

 

 

4 

To enable the 
students to -        
- create 
concept 
designing with 
themes 
- understand 
basic principle 
of geometry 
and shapes; 
and the 
concept of 
form follows 
function with 
the help of 3D 
modeling. 

4.1     SCALE DRAWING 
a) Understanding Scales 
b) Enlargement 
c) Reduction 

4.2       GEOMETRICAL DESIGN PATTERN 
4.2.1 Symmetry and asymmetrical 

designs 
4.2.2 Abstract pattern 
4.3       APPLICATION OF ART IN DESIGN 
4.3.1 Flower Arrangement 
4.3.2 Fabric design/Embroidery 
4.3.3 Salad carving/Food presentation 
4.3.4 Flash cards/puppets 
4.4 BEST OUT WASTE 
4.4.1 Paper bags / Paper collage etc. 

 
Scale drawing 
and 
Geometric 
work
 
 
 
 
(Marks 10) 
3 D form 
object
 
 
 
 
(Marks 10) 
 Best out of 

waste
 
 
(Marks 05) 

 

 

EVALUATION: 

1) On Four Modules of  25 marks 
2) External examination of 75 marks 
3) Total :  Internal - 25 + External - 75 = 100 marks   
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REFERENCES: 

1 Agan T. (1970): The Houses, its plan and use, Oxford and IBM, New Delhi. 
2 Ahmed K. (1995): Interior Design- An introduction to art, craft, science, techniques 

and profession, Ingra Publications Pvt.Ltd, Mumbai. 
3 Bevlin M.E. (1985): Design through discovery, Rinchart And Winston, NewYork. 
4 Bhatt N.D. (1985): Elementary drawing, Anan Charotar Publishing House. 
5 Bhatt P. & Shamita G.(1990) : Foundation of Art and Design, Lakhani Book Depot, 
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6 Collingwood R.G. (1958): The principles if Art, Oxford University Press, London. 
7 Craig & Rush : Homnes with character, D.C. Health & Co. 
8 Dandekar H.D. and Krishnamurti C.E. (1960): Anchine drawing, Oxford University 

Press, London. 
9 Donald Anderson.  : Elements of design, Holt, Rinchat and Winston, NewYork. 

10 Dorothy S.: Introduction to Home Furnishing, The McMillan Company, NewYork. 
11 Faulker R. & Faulker S.: Inside today’s home, Holt, Rinchat and Winston, NewYork. 
12 Faulker, Ziegfeld, and Hill: Art today, Itenry Holt. 
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15 Goldstein and Goldstein (1953): Art in everyday life, McMillan Company, NewYork. 
16 Grames M. (1951): The art of colour and Design,Mcgraw Hill Book Co., NewYork. 
17 Lewis D.S., Jean O.B and Ester F.S. (1969): Housing and Home Management, The 

McMillan Company, NewYork. 
18 Morris W. (1989): Design and patterns Bracker Books, London 
19 Morton R.: The home and its furnishing, Mcgraw Hill Book Company, Inc., New York. 
20 Morton G. M. (1964): The arts of costume and personal appearance, John Wiley and 

Sons, New York. 
21 Mueller C. G., Mae Rudolfetal (1967): Light and vision – Life Science and Library, 

Time life International, Netherlands. 
22 Rowland K. (1965): The shapes we need vol. 2/3, Grinnd Co., London. 
23 Rutt A. H.: Home Furnishing, Wiley Eastern Pvt. Ltd., New Delhi. 
24 Shah M. G., Kale G. M. & Patki S. Y. (1993): Building drawing with an integrated 

approach to built environment, Tat Mcgraw Hill Publishing Company Ltd., New 
Delhi. 
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Semester I  

Life Span Development 

OBJECTIVES: 

1. To become acquainted with the development stage from birth to old age. 
2. To develop awareness of important aspects of development during the whole life span. 
3.To understand the problems and hazards faced by an individual throughout the life  
         span. 
 

Course TC Th C Pr C Int M Ext M Total 

Life Span Development 4 4  - 25 75 100 

 

Module No. Objective Content Evaluation 

1 

This will enable 

students to:-  

1. To know and 
comprehend the 
meaning of life 
span 
development. 

2. To develop 
awareness of 
advancements in 
the stage of pre 
natal and infancy 

Introduction to Life Span 

Development      0-2 years 

1. Meaning and definition of life span 
development and various stages in 
life span development. 

2.  Conception and development 
during pre   natal stage. 

3.  Neonatal stage 
a) Physical appearance 
b) Reflexes 
c) Perceptual Skills 

4.  Infancy  
a) Physical & Motor Development 
b) Developmental Task 

Practical 
Component:  
Project on 

Child rearing 

practices                    

5 marks 

 

Module No. Objective Content Evaluation 

2 

This will enable students to- 

1. Acquaint student with 
the developmental 
changes during early & 
middle childhood. 

2. Develop understanding 
about significance of 
preschool and school in 
the process of 
development.  

Childhood 

1. Early & Late childhood – 
Definition & Developmental 
tasks 
 

2. Physical, Social & Emotional 
development 

 

Practical 
Component: 
Visit to a 

preschool & 

Group 

presentation 

in class                          

10 marks  
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Module 
No 

Objective Content Evaluation 

3 
 

This will enable students to:  
1. To gain deeper knowledge of 

various domains of adolescent 
development.  

2. Develop awareness about 
career planning/sex education 
during adolescence.   

Adolescence  
1. Definition and 

characteristics of 
adolescence. 

2. Physical, Social & 
Emotional development. 

 

Practical 
Component: 
Guest Lecture 
on career 
choice/sex 
education, 
report on it     
5 marks  

  
Module 

No 
Objective Content Evaluation 

4 

 

This will enable students to:  
1. Develop awareness about 

characteristics of early, middle 
& late adulthood. 

2. Create awareness about 
problems & issues of middle & 
late adulthood. 

Adulthood 
1. Definition of young, middle 

& late adulthood & 
development tasks of each 
stage.  

2. Physical, Social & 
Emotional Development 

 

Practical 
Component: 
Visit & write a 
report on old 
age home   
5 marks  

EVALUATION: 

1. On Four Modules of  25 marks 
2. External examination - 75 marks 
3. Total  :  Internal - 25 + External - 75 = 100 marks 

 
REFERENCES: 

Berk L. E. (1989):  Child Development, Allyn and Bacon, U.S.A. 

Chakravarty M (2000). Child Psychology. Common Wealth Publishers, New Delhi. 

Craig, G.J. (1979):  Child Development, Prentice Hall Inc. Englewood cliffs, New Jersey. 

Hawkes and Pease 91976). “Behavior and Development from 5-12 years”. Harper and Row, 
New York. 

Hurlock, E.B. (1970):  Child Development, Tata MacGraw Hill, Delhi. 

Hurlock E.B. (1997):  Child Development, Tata MacGraw Hill, Delhi. 

Jafar M (2004). Developmental Psychology. APH Publishing Corporation, New Delhi. 

Mussen, Conger, Kagan and Huston (1984):  Child Development and Personality, Harper and 
Row, Publishers. Inc. New York. 

Papalia D.E & Olds S. W. (1975): A Child's world, Macgraw Hill publication, New York. 

Shrivastava. A.K (2004). Advance Child Psychology. ABC Publications. Jaipur. India. 

Tara Chand (1993). Modern Child Psychology. Amol Publication, New Delhi. 
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Semester I  

Environment Studies 
OBJECTIVES: 
1. To make students aware about the importance, current situation of natural resources 

and the need to conserve them. 
2. To give information about concept, types of various ecosystems.  
3. To make aware about biodiversity, and need of conservation.  
4. To create awareness about social issues and the solutions to solve them. 
 

Course TC Th C Pr C Int M Ext M Total 

Environment Studies 4 4 0 25 75 100 

 
Module No. Objective Content Evaluation 

 
 
 
 

1 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

This will 
enable 
students to: 
1. Get 
acquainted 
with physical 
environment 
and its 
components 
2. Know 
various 
natural 
resources, 
their 
importance, 
over use 
3. Develop 
the concept 
of 
sustainable 
development 

The Multidisciplinary Nature of 
Environmental Studies 
 Definition, Scope and Importance, 

Need for public awareness 
Natural Resources 
 Renewable and Non-Renewable 

Resources 
 Natural Resources and Associated 

Problem                  
Forest Resources: Use and Over 
exploration, deforestation, case studies. 
Timber extraction, mining, dams and 
their effects on forests and tribal 
people. 
Water Resources: Use and over 
utilization of surface and ground water, 
floods, drought, conflicts over water, 
dams-benefits and problems. 
Mineral Resources: 
Use and exploitation, environmental 
effects of extracting and using mineral 
resources, case studies. 
Food Resources:  
World food problems, changes cause by 
agriculture and over grazing, effects of 
modern agriculture, fertilizers, 
pesticide problems, water logging, 
salinity, case studies. 
Energy Resources: 
Growing energy needs, renewable and 
non-renewable energy sources and use 
of alternate energy sources, case 
studies. 
Land Resources: 
Land as a resources, land degradation, 
man induced landslides, soil erosion 
and desertification 

 ShortQuestions/Mu
ltiple Choice 
Questions 

Assignment or 

display on 

ecosystems 

10 marks 
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 Role of individual in conservation of 
natural resources 

 Equitable use of resources for 
sustainable lifestyles 

Ecosystems 
Concept of ecosystem 
Structure and function of ecosystem 
Producers, consumers and 

decomposers 
Energy flow in the ecosystem 

 

 

 

2 

 

 

 

1.  Develop the 
concept of 
ecology and 
its 
components 

2.  Study the 
impact of 
human 
activities 
and ecology 
and need to 
conserve 
the 
resources 

Biodiversity and its Conservation 
 Introduction-Definition: Genetic, 

Species and Ecosystem Diversity 
 Bio-geographical classification of 

India 
 Value of biodiversity, consumptive 

use, productive use, social, ethical, 
aesthetic and option values 

 India as a mega-diversity nation 
 Hot-spots of biodiversity 
 Threats to biodiversity: habitat, loss, 

poaching of wild life, man wildlife 
conflicts 

 Endangered and endemic species of 
India 

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

Display/ Assignment 

5 marks 
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Module 
No. 

Objective Content Evaluation 

 
 
 
 
 
 

3 
 
 
 
 
 
 
 
 

1. Make the 
students 
aware of 
various 
types of 
pollutions 
and 
solutions to 
the 
problem. 

2. Make the 
students 
aware of 
social 
problems. 

Environmental Pollution: 
 Definition, causes, effects and control 

measures of - Air, water, soil, marine, noise 
and thermal pollutions; Nuclear hazards 

 Solid Waste  Management: causes, effects and 
control measures of urban and industrial 
waste 

 Role of individual in prevention of  pollution  
 Pollution case studies 
 Disaster Management: Floods, earthquake, 

cyclone and landslides 
Social Issues and  the Environment: 
 From unsustainable to sustainable 

development 
 Urban problems related to energy 
 Water conservation, rain water harvesting, 

water shed management 
 Resettlement and rehabilitation of people, its 

problem and concerns. case studies 
 Environmental ethics: Issues and possible 

solutions 
 Climate changes, global warming, acid rain, 

ozone layer depletion, nuclear accidents and 
holocaust. case studies 

 Waste land reclamation 
 Consumerism and waste products 
 Environment Protection Act 
 Air, Water  (Prevention and control of 

pollution) Act 
 Wildlife Protection Act  
 Forest Conservation Act 
 Issues involved in enforcement of 

environmental legislation 
 Public awareness 

Assignment 
on local 
problems 
5 marks 
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Module 
No. 

Objective Content Evaluation 

 
 
 
 
 

4 
 
 
 
 

1. Make the 
students aware 
of population 
problems. 

2.Develop the 
love and 
interest about 
nature by 
being in nature 
itself. 

3.Create 
awareness 
about 
Biodiversity 
pollution and 
social issues. 

Human Population and the Environment 
 Population growth, variation among 

nation 
 Population explosion-family welfare 

programme 
 Environment and Human Health 
 Human Rights 
 Value Education 
 HIV/AIDS 
 Women and child welfare 
 Role of Information Technology in 

Environment and Human health 
 Case studies 

Visitto local area to document 
environmental assets 
a) Rivers/forest/grassland/ hill/ 

mountain 
b) Local Pollution Site-

Urban/Rural/Industrial/ Agricultural 
c)  Study of common plants/ insects/ birds 
d) Study of simple ecosystems-ponds, 

rivers, hill, slopes etc. 

Report on the 
local visit 
5 marks 

EVALUATION: 

1) On Four Modules,  1 or 2 assignments = 25 marks 
2) External - 75 marks 
3) Total  :  Internal - 25 + External - 75 = 100 marks 

 
REFERENCES: 

1) Agarwal, K.C. (2001) Environmental Biology, Nidi Publication Ltd. Bikaner. 

2) Bharucha Erach, The Biodiversity of India, Mapin Publising Pvt. Ltd., Ahamadabad-

380013, India, Email: mapin@icenet.net(R) 

3) Brunner R. C. (1989), Hazardous Waste Incineration, McGraw Hill Inc. 480p 

4) Clark R. S. Marine  Pollution, Clanderson Press Oxford (TP) 

5) Cunnigham W. P. Cooper, T. H. Gorhani, E & Hepworth, M. T. (2001), Environmental 

Encyclopedia, Jaico Publ. House Mumbai, 1196p 

6) De A. K., Environmental Chemistry, Wileely Eastem Ltd. 

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

8) Gleick, H. P. (1993), Water in Crisis, Pacifics Institute for Studies in dev., Environment 

& Security, Stockholm Env. Institute, Oxford University, Press. 473p 

 

mailto:mapin@icenet.net(R)


- 29 - 

 

SEMESTER II 

English II (Higher Level) 
OBJECTIVES:   

The  student  should be able to -  
1. Prepare  and  deliver  an effective  presentation    
2. Write an  effective resume  
3. Appear for  an interview   process   with  confidence     
4. Develop  skills  of  reading  literary narratives   with understanding  and    

appreciation  

Course TC Th C Pr C Int M Ext M Total 

English II (Higher Level) 4 3 1 25 75 100 

    
Module 

No. 
Objective Content Evaluation 

1 

The learners will be able to- 
 understand the   different 

techniques   of 
presentations 

 understand the concept of  
sequencing of 
presentations 

 be  equipped with  the 
required vocabulary and 
correct use of grammar   

 be  competent enough to 
give an  effective 
presentation  

Presentation Skills : 
1. Structure of a 

presentation  
2. Sequencing 
3. Commonly used verbs  
4. Use of signaling,  

signposting and listing 
techniques 

5. Use of visual and   
electronic aids  (OHP/PPT   
etc.)  

Assignments: 
1. Structure of a  

presentation – 
(descriptive question)      

2. Small group  presentation 
on a given topic   

 
 
 
 
 
 

 
Assign.1 :Written 
script - 5 marks  + 
orals -10  marks                   
Assign.2 Group 
presentation  - 10  = 
20 marks 

 
Module 

No. 
Objective Content Evaluation 

2 

The learners will -  
 familiarize themselves 

with basic  norms of 
business 
correspondence   

 produce effective 
resumes  in accordance 
with various contexts  

Job Applications   
1. How to  write   

applications for    jobs  in  
response to 
advertisements  

2. Types of resume 
3. Electronic formats for  

resumes   
Assignments: 
1. Job Application Letters  in 

response to advertisement   
2. Writing a student’s  

resume   

 
 
 
 
 

 
 
Assign.1: 2 x 5 =  10 
marks Assign.2 

15 marks 
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Module No. Objective Content Evaluation 

3 

The learners will - 
 develop skills of 

literary 
appreciation 

 enhance their 
descriptive writing 
skills 

 enrich their 
vocabulary 

Literary Appreciation   
The following stories from  the prescribed 
Text ‘Let’s Go Home and Other Stories’ . Ed. 
By Meenakshi Mukherjee. 
“The Shadow” 
“Meeting Pool” 
“Death of a Hero” 
“White Dove’ 
“Zamindar of Palipuram’  

Assignments: 
1. 2 Questions  on  expressing  personal 

responses    
2. 2 Character sketches   
3. Vocabulary enhancement exercises 

 
 
 
 
 
 
 
 
 

Assign. 
1:(2 x 5) = 
10 marks 
2. (2 x 5) 
=10 
3. 5 marks 

 

Module No. Objective Content Evaluation 

4 

The learners  
will - 
 be   competent  

enough  to   
appear for an 
interview 
process   

 confidently 
participate in a 
group 
discussion   

 

Soft skills enhancement through effective 
communication in English     
Content-point (only of that module): 

1. Types of Interviews 
2. How to prepare for an interview   
3. Language and Etiquette   
4. Role play/mock interviews   
5. Methods and Procedures of  Group 

Discussions  
6. Practice sessions in Group 

Discussions    
Assignments: 

1. Descriptive question on how to prepare 
for an interview   

2. Mock Interview                                      
3. Mock Group Discussion                                  

 
 
 
 
 
 
 
 
 

 
 

Assign. 
1.  5 marks   
 
2. 10 marks  
3. 10 marks  

 
EVALUATION : 

1) Internal(Continuous Evaluation based on  Modules 1 & 4 ) = 25 marks 

2) External = 75 marks 

3) Total : Internal = 25  + External =75     = 100 marks 
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SEMESTER II 

English II (Lower Level) 

 

OBJECTIVES:   

The student should be able to -   
1. Prepare  and  deliver  an effective  presentation    
2. Write an  effective resume  
3. Appear for  an interview   process   with  confidence     
4. Develop  skills  of  reading  literary narratives   with understanding  and    

appreciation   
 

Subject TC Th C Pr C Int M Ext M Total 

English II (Lower Level) 4 3 1 25 75 100 

 
 

Module 
No. 

Objective Content Evaluation 

1 

The learners will be 
able to - 
 use appropriate 

technical words, 
tense and linking 
devices 

 adopt   different 
techniques   of 
presentations  

 be  competent 
enough to give an  
effective 
presentation in 
English    

Presentation Skills  
Structure of a presentation  

1. How to prepare  the     outline of a 
presentation 

2. Commonly used verbs and 
connectors   

3. Use of signaling, signposting and 
listing techniques 

4. Use of visual and   electronic aids  
(OHP/PPT  etc.)  

Assignments: 
1.  Exercise based on  use of signposting 

and listing techniques   
2. Preparing outline of presentation   
3. Presentation on given topic   (oral)     

 
 
 
 
 
 
 
 
 
 
 
Assign. 
1.  5 marks   
2. 10 marks  
3. 10 marks 

 
 

Module 
No. 

Objective Content Evaluation 

2 

The learners will - 
 be familiar with 

the requirements 
of a job 
application letter 

 be able to write 
an effective 
resume  

Job Applications   
1. How to respond to an advertisement  

and  write   job applications  
2. How to write an effective  resume 
3. Electronic formats for  resumes   

Assignments:  
1. Job Application Letters in response to 

an advertisement     
2. Writing a student’s  resume  :     

 
 
 
 
 

Assign. 
1. (2 x 5)= 10 
marks  
2.  15  marks 
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Module 
No. 

Objective Content Evaluation 

3 

The learner will learn 
how to -   
 read with 

emphasis on 
fluency, tone and 
voice modulation 

 enhance their 
vocabulary 

 express 
themselves 
creatively   

 be able to   
connect the 
narrative to the 
larger society and 
their lives  

Reading   and comprehension skills:     
  3rd   and 4th   stories     from    Prescribed 
Text ‘Yuva Katha  7’    

1. Comprehension Skills     
2. Reading a passage with     fluency, 

tone,  modulation, fluency     
3. Personal responses  to the prescribed 

stories     
4. Vocabulary building 
5. Expressing ideas creatively  

Assignment: 
1. Comprehension Skills    
2. Reading a passage with - fluency, 

tone,  modulation 
3. Personal responses  to the prescribed 

stories    

 
 
 
 
 
 
 
 
 
 
Assign. 
1. 10 marks 
 
2.  5 marks 
 
3.10 marks 

  
   

Module 
No. 

Objective Content Evaluation 

4 

The learner will be 
able to- 

 verbally  describe 
objects,  images 
and pictures 

 use appropriate 
words and 
sentence 
structures to seek 
information, give 
replies, 
instructions etc.  

  confidently 
appear for an 
interview   

Verbal communication skills for 
interpersonal communication    
1. Asking for  information  and replying   
2. Giving instructions  and replying  
3. Visual to verbal communication : 

interpreting pictures    
4. Describing objects 
5. Verbal skills required during an interview    

Assignments: 
1. Visual to verbal interpretation    
2. Writing instructions/asking for 

information     
3. Describing objects  
4. Mock Interview   

 References ( for all module): 
 

 
 
 
 
 
 
 
 

Assign. 
1.  5 marks 
2.  5 marks 
3.  5 marks 
4.10 marks 

 

EVALUATION : 

1. Internal (Continuous Evaluation based on Modules 1 & 4) =  25 marks 

2. External - 75 marks 

3. Total : Internal – 25  + External – 75 = 100 marks 
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REFERENCE BOOKS: 

Prescribed Texts: (Lower Level English) 

Keerti Ramachandran.  1996 (rpt 2010).   Yuvakatha Vol 7.  Katha Books. New Delhi.    

(Higher Level English)  

Meenakshi Mukherjee (ed.) (2009 rpt). Lets Go Home and Other Stories.  : Orient Longman, 
New Delhi.      

Prescribed Texts: (Higher Level) 

REFERENCE BOOKS: 

Semester II  

1. Agrawal, Deepak (2011). Group discussion: theory and technique. Jaipur: Yking. 

2. Bentley, T.J. (2004). Report writing in business the effective communication of 

information. New Delhi: Viva Books Pvt. Ltd. 

3. Corfield, Rebecca (2010). Preparing the perfect CV : How to make a great impression 

and get the job you want. New Delhi: Kogan Page. 

4. Forsyth, Patrick (1997). Thirty minutes ... before a presentation. New Delhi: Kogan 

Page India Pvt. Ltd. 

5. Lines, June (1997). Thirty minutes ... before your job interview. New Delhi: Kogan 

Page India Pvt. Ltd. 

6. Neogy, Jayant (2003). Winning resume: how to write an impressive curriculam vitae 

[CV] that guarantees an interview call. New Delhi: Unicorn books. 

7. Oka, Milind M. (2001). Guidelines for preparing student's projects reports. Pune: 

Everest Publishing House. 

8. Sharma, B.L. (2011). Latest interview techniques: modern trends and practices. Jaipur: 

Shree Niwas Publications. 

9. Siddons, Suzy (2000). Presentation skills (2nd ed.). Hyderabad Universities Press 

(India) Ltd.  

10. Singh, O.P. (2012). Art of effective communication in group discussion and interview 

for competitive examinations. New Delhi: S.Chand & Co Ltd. 
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Semester II 

Human  Physiology 
 
 

OBJECTIVES: 
1. The students will understand the basic structure and functions of the human body 
2. Student will be acquainted with common diseases/disorders of each system 
 

Course TC Th C Pr C Int M Ext M Total 

Human  Physiology 4 3 1 25 75 100 

  
Module 

No. 
Objective Content Evaluation 

 

 

 

 

 

 

 

 

1 

 

This will enable 
students to: 
1. Introduce 

students to 
basic 
terminologi
es 

2. Understand 
the basic  
structure of 
human body 

3. Understand 
the 
functioning 
of cardio 
vascular, 
respiratory , 
gastro 
intestinal  

4. Brief 
knowledge 
about 
common 
diseases 
affecting 
each system. 

5. To create 
awareness 
about 
interdepend
ence and co-
ordination 
between 
different 
systems of 
the body for 

INTRODUCTION 
 General terms- anatomy, physiology, 

symmetrical arrangement, anatomical position. 
Median plane / lateral plane, internal/ external, 
superficial /deep, superior/ inferior, 
anterior/posterior.  

 Basic human tissues. 
 Introduction to human skeleton. 
 Structure of bone and cartilage. 
 Classification of various types of muscle. 
BLOOD AND LYMPHATIC SYSTEM 
 Physical characteristics of blood 
 Blood volume, composition of plasma and 

functions of plasma protein 
 RBC formation and functions 
 Information about anaemia and thalessemia.  
 Blood groups, their  importance , Rh-

incompatibility.  
 WBC- types, functions, importance of CBC 
 Platelets and mechanism of coagulation 
 Lymph and lymphatic system, spleen and its 

functions. 
HEART  
 Its structure and circulation of blood. 
 Cardiac cycle 
 Information about hypertension & ischemic 

heart disease  
RESPIRATORY SYSTEM 

Respiratory organs-nose, sinuses, larynx, 
trachea, bronchi lung brief structure and 
functions. Mechanism of respiration, factors 
affecting efficacy of respiration. Various lung 
volumes and capacities. 
Common diseases- TB, asthma, bronchitis, 
cough, pneumonia sinusitis. 

GASTRO - INTESTINAL SYSTEM 

 Multiple 
choice 
questions 

 Short 
notes 

 Display 
 Quiz 

 
5 marks 
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normal 
functioning. 

 

Oral cavity, tonsils, pharynx, oesophagus, 
stomach small and large intestine - brief 
structure and functions. 
Liver, gall bladder, pancreas structure and 
functions. 
Common disorders- Dental caries, vomiting. 
diarrhoea, constipation. Hyperacidity, diabetes. 

   
 
 
 
  

Module 
No. 

Objective Content 
Evaluation 

 
 
 
 
 

2 
 

 
 
 
 
 
 
 

This will enable 
students to: 
1.  understand the 

functioning of 
excretory 
system and 
brief knowledge 
about common 
diseases 
affecting this 
system. 

2. know more 
about the 
nervous system 

EXCRETORY SYSTEM 
 Structure and function of organs of urinary 

system (in brief). 
 Mechanism of urine formation  
 Common diseases- urinary tract infection 

and renal stones. 
 Structure and function of skin 
 Regulation of body temperature 
 Common disorders - acne dandruff and 

burns. 
NERVOUS SYSTEM 
 Classification of nervous system 
 Structure and functions of different parts of 

brain, spinal cord and reflex action. 
 Eye - structure and mechanism of vision 
 Common problems - conjunctivitis, 

cataract. 
 Ear - structure and mechanism of hearing 
 Common problems - deafness, vertigo, 

motion sickness 

  Multiple 
choice 
questions. 

  Short 
notes. 

  Display. 

  Quiz. 

  PPT 
present-
ation 

 

5 marks 

  
 

Module 
No. 

Objective Content Evaluation 
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3 
 
 
 
 
 
 

This will 
enable 
students to: 
1. know more 

about the 
endocrine 
system 

2. Have  
knowledge of 
reproductive 
system and 
importance 
of 
reproductive 
health 

ENDOCRINE SYSTEM 
 Listing of endocrine glands and their 

location 
 Functions of pituitary, thyroid, 

parathyroid and adrenal. 
REPRODUCTIVE SYSTEM 
FEMALE REPRODUCTIVE SYSTEM 
 Structure  
 Menstrual cycle 
 Fertilization 
 Breast- Structure, function, importance of 

breast hygiene and breast feeding 
 Physiological changes in pregnancy 
 Importance of ante-natal care.  
MALE REPRODUCTIVE SYSTEM 
 Structure 
  Sex education 
 Contraception and infertility 
 Sexually transmitted diseases-syphilis, 

gonorrhoea, AIDS 

  Multiple 
choice 
questions. 

  Short notes. 
  Display. 
  Quiz. 
 PPT present-

ation 
5 marks 

 

EVALUATION: 

1) Internal – Theory 15 marks + Practical 10 marks = 25 marks 
2) External : Theory 50 marks + Practical 25 marks = 75 marks 
3) Total  :  Internal -25 + External  - 75 = 100 marks 
 
REFERENCES: 
1) Guyton, A.C., Hall J.E.- Textbook of Medical Physiology - Prism Books Pvt Ltd., Bangalore. 
2) Concise Medical Physiology - Chaudhari. 
3) API Text Book of Medicine.  
4) Textbook of Gynaecology - Datta. 
5) Winwood - Sear’s Anatomy and Physiology for Nurses - London, Edward Arnold. 
6) Wilson -Anatomy and Physiology in Health and Illness, Edinburgh, Churchill Livingstone. 
7) Chatterjee Chandi Charan -Textbook of Medical Physiology - London. W.B. Saunder’s 
company.  
 
 
 
 
 

Module 
No. 

Objective Content Evaluation 

 
(Practical) 

 
 
 
 
 
 

This will enable 
students to: 
1. Introduce the 

students to 
human skeleton 
and enable 
them to identify 

1. Study of human skeleton and 
identification of bones. 

2. Estimation of hemoglobin 
3. Estimation of blood groups, 
4. Demonstration of peripheral 

blood smears. Importance of complete 
blood count. 
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4 

 
 
 
 
 
 
 
 
 
 
 
 

various bones 
in the body 

2.  perform simple 
clinical tests  
like estimation 
of haemoglobin 
and blood 
group and 
blood pressure 

3. Utilize the 
knowledge 
learnt to 
administer first 
aid for common 
emergency 
situations. 

4. Acquaint the 
students with 
the basic 
principles of 
home nursing. 

 

5. Measurement of pulse rate and 
blood pressure.  

6. Discussion of normal components 
of urine. Test for abnormal components 
like sugar, albumin and acetone and 
discussion on diseases in which they 
are found.       

7. FIRST AID 
-Definition, aims, qualities of first aider, 
contents of first aid box. 

-Different types of bandages and 
bandaging techniques. 

WOUNDS 
-Classification, dressing and management 
of hemorrhage- basic principles and 
discussion about bleeding from various 
parts of body. 

FRACTURE 
-Types, symptoms, management. 
Sprain and dislocation 
First Aid for- foreign bodies in eye, ear, 
nose, skin. 

First Aid for - fainting, burns, heat stroke, 
asthma, convulsions, electric shock and 
heart attack. 

First Aid for - common poisoning, dog 
bite, snake bite, bee-sting and scorpion 
bite. 

BASIC PRINCIPLES OF HOME NURSING- 
 Measuring body temperature, steam 
inhalation, body sponging, taking care of 
bed ridden patient and enema. 
8)Cardio pulmonary resuscitation 

10 marks 

External:  Practical exam - 25 marks +    Theory - 50 marks = 75 marks 

REFERENCES: 

1.  Glynn M. (2013) Hutchinson’s Book of Clinical Medicine (23rd ed). Saunders Ltd. 
2. (2002) First Aid St .John’s Ambulance Association (8th Revised edition). Dorling 
Kindersley Publishers Ltd 
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Semester II 

Textile Science and Apparel Design 

Subject TC Th C Pr C Int M Ext M Total 

Textile Science and Apparel Design 4 2 2 25 75 100 

OBJECTIVES: (THEORY) 

1. Students gain knowledge of nomenclature and classification of Fibers, yarns, and fabrics 
in pure and blended form. 

2. Students learn about general principles of clothing construction, selection, use and scope.   
3. Makes the students wise and responsible consumer with good values. 
4. Students to get knowledge and information related to legislation, labeling, and standards 

to enhance the consumer’s understanding of textiles and clothing. 

 

Module 

No. 
Objective Content Evaluation 

 
 
 
 
 

1 

The  learner will 

- 

1. Become wise 

and a 

responsible 

consumer 

with good 

values. 

2. Understand 

the essentials 

of textile 

terms and 

concepts 

Understanding basics of textiles 

Introduction to textiles: 

 Scope & importance of textiles & Clothing, 
general properties and classification of textile 
fibers by Textile Fiber Product Identification 
Act. Concept of green fibers & Eco friendly 
textiles. (Definition- Importance Any three 
symbols)  

 Care labels, Silk mark, Wool mark, and 
Handloom mark 

   Yarn Construction: 

 Types of yarns-single, ply, cable and cord & 
texturized yarns 

 

 

Individual 

Assignment 

–  

10 marks 
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Module 

No. 
Objective Content Evaluation 

 

 

 

 

 

2 

The learner will: 

1. Get 

acquainted 

with general 

principles of 

clothing 

construction, 

their selection 

use and care.  

2. Understand 

different 

factors 

affecting 

selection of 

clothing. 

 

Textiles: Construction, clothing and 

selection 

Fabric construction 

 Introduction to fabric construction & basic 
weaves. (Concept of weaving, knitting and 
non woven to be explained.) 

 Definitions, uses, advantages and 
disadvantages of unions & blends. 

Selection of clothing. 

 Buying points for readymade garments – 
size, suitability, durability, aesthetic appeal, 
fiber content, labels (basic information & 
care labels), brand, purchasing power, socio 
economic – conditions, location etc. 

 Selection of clothing based on silhouette & 
occasional wear (casual, party, sports, travel, 
corporate) 

 

 

 

Group 

Assignment 

–  

15 marks 

 

 

 

 

 

 

 

 

 

 

EVALUATION: 

Credit Credit  Internal Internal External External Total 

TH PR TH PR TH PR   

2 2 25 25 50 25 100 

    25+25=50/2=25       

1) Internal:  Theory Modules 1 & 2 = 25 marks + Practical 25 marks= 50/2= 25 marks 
2) External - Theory examination  on 1 and 2 modules = 50 marks(Final) 
3) Total :     Internal - 25 + External - 75 (50 final Theory + 25 Practical exam) = 100 

marks 
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OBJECTIVES: PRACTICAL 

1. Make students aware of the use and care of sewing machine. 

2. Learn the drafting, placement and cutting of basic garments. 

3. Develop skill in stitching the garments with good finishing in stipulated time. 

4. Generate awareness regarding different fabrics available in the market. 

Module No. Objective Content Evaluation 

3 

The learner 

will….. 

1. Learn the 

use and 

care of 

sewing. 

2. Generate 

awareness 

regarding 

different 

fabrics 

available in 

the market. 

 

Basics of clothing construction 

1. Introduction to sewing machine. 
 Basics of clothing- Basic seams -Plain, French, 

Flat & fell, Lap- plain & with gathers),Bias strip 
cutting-joining, Neckline finishing (round, 
square, V neck) 

2. Definition, terms and uses of 25 fabrics 
namely – 

 For Personal Clothing-Lawn, poplin, cambric, 2 
x 2, organdy, voile, denim, drill, seer sucker, 
jute, khadi & other handloom fabrics. 

 Home Textiles-Casement, terrycloth, jacquard, 
cut pile, knitted, bonded, laminated, embossed, 
linen 

 Fashion Fabrics- Satin, tissue, crape, georgette, 
chiffon, knitted, knotted, braided, narrow fab 

 rics, wrinkled, brasso, and suede.      

 

 

 

10 Marks 

 

 

 

 

 

 15 Marks 

 
Module No. Objective Content Evaluation 

4 

The learner will- 

1. Learn the 
method of taking 
Body  

     Measurements 

for garment 

stitching. 

2.Develop skill in 

stitching the 

garments with 

good finishing 

Personal clothing construction & 

stitching 

 Stitching of the following garment 
1.    Skirt (As per trend) 
       Without yoke -Simple pattern 
2.    Simple Top (As per trend). 
       Simple pattern, without darts, 
       Simple sleeves  
       Without placket 
       Side slits – as per choice 

       No collar 

 

 

 

Skirt -10 

Marks 

 

Top-15 

Marks 
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Practical: Evaluation of Module 3 + Module 4 (25 marks each) = 50 /2= 25 marks 

Unit Test (Practical): Stitching of one neckline (10 marks) and 2 seams (10 marks), 5 

marks for journal.  

REFERENCES: 

1. Lyle D. (1977) Performance of textile for testing, John Wiley & Sons New York.  
2. Bane A. (1956) Creative clothing Construction  New York: Mc Graw hill Book Co 
3. Brown P. and Rice J. (2000) Ready to Wear Apparel Analysis, (3rd edition) Prentices 

Hall. 
4. Carson B. (1959). How you look to dress, Mc Graw Hill Co. 
5. Bradsford B.T (1992) Textiles: properties & behavior in clothing use London. 

               Edward Miller. 

6. Gini S.F. (2007). Fashion from Concept to Consumer (9th Ed) New Jersey Prentice 
Hall Inc  

7. Gohl E.P. and Velensky L.D (1983). Textile Science, Melbourne: Longman Cheshire 
Pvt.Ltd.,  

8. Handbooks of American Association of Home Economics. 
9. Norma & Saddler (1998) Textiles, (16th Edition) New York, Macmillan publishing 

Co, Holland. 
10. Joseph M. (1984). Essentials of Textiles, Holt, Rinehart & Winston, New York. 
11. Joseph M. (1993) Introductory Textile Science. (6th Ed). Fort Worth Harcourt Brace 

Jovanovich College Publishers. 
12. Kefgan & Phyllis T. (2000) Individuality in clothing Selection & Personal Appearance – 

a guide for the consumer, Specht & Mac Million publication, Upper Saddle River, 
Prentice Hall Inc. 

13. Mabel D.E. & Erwin (1974) Clothing for Moderns ( 3rd edition) Mac Million 
publication, New York. 

14. Mary R.S. Clothing – A study in Human Behavior 
15. Harriet T. and Jimsey(1963). Art in clothing selection. Harper & Row, New York 
16. Potter & Corbman (1983) Textile – Fiber to Fabric (6th edition): Mc Graw hill Book 

Co. New York 
17. Stout E. (1970). Introduction to Textiles. John Wiley & Sons New York. 
18. Tate & Glisson (1961) Family Clothing, John Wiley, New York. 
19. Wingate I.B., Mohler J.F. Textile Fabrics and their selection (8th Ed.) Engle wood cliffe 

, 
20. Wingate I. B. (1988) Fairchild’s Dictionary, 6th edition, New Delhi: Universal Pub. 

Corporation. 
21. Tortora and Phyllis G. (1985) Understanding Textiles 5th Edition)Upper Saddle 

River, Merill Publishing, Prentice Hall Inc. 
22. Wynne A (1997). Textiles – motivates series, Macmillan Education Ltd. London. 
23. Campbell H. & Davies M (1985) Designing Patterns. A. E. Press Melbourne.  
24. Ervin M.D. , Knichen L.A. and Peters K. Clothing for Moderns (III and V Editions), Mc 

Millan,  New York 
 
 
 
 

 

 

http://www.amazon.com/s/ref=ntt_athr_dp_sr_1?ie=UTF8&field-author=Harriet+T.+McJimsey&search-alias=books&text=Harriet+T.+McJimsey&sort=relevancerank
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Semester II 

Fundamentals of Food Science and Nutrition 

 
Objectives: (Theory) 

The course will enable the students to:  

1. Understand the inter-relationship between food, nutrition and health 
2. Know the methods and principles involved in cooking. 
3. Understand the knowledge of food science and the changes occurring during food 

preparation 
4. Know the methods and principles involved in cooking. 
5. Learn to relate foods with their nutrient content 

Course T C 
Pr 

C 
Th C Int M Ext M Total 

Fundamentals of Food Science and 

Nutrition 
4 2 2 25 75 100 

    

Module 

No. 
Objectives Content Assessment 

 

 

 

 

 

 

1 

 

This will enable 

students to: 

1. Know nutritional 
aspects of foods 
and their 
functions. 

2. Understand the 
importance and 
role of 
macronutrients in 
health  

3. Identify food 
sources  

4. Understand the 
principles of food 
science and 
discuss the 
relation between 
Food Science and 
Nutrition 

Introduction to Nutrition 

1:  Terms used in Nutrition and Health. 

Definitions - Health, Nutrition, 

Nutrients, Foods, Diet, R.D.A., Balanced 

diet, Malnutrition, Under nutrition, 

Over nutrition, Optimum nutrition. 

2: Five Food Groups and Food guide, 

relationship between food and 

nutrition, functions of food, 

classification of nutrients, factors 

affecting food consumption and food 

acceptance. 

Macronutrients 

1. Carbohydrates 
2. Proteins 
3. Fats  
4. Water 
- Classification, functions, sources, 

requirements, deficiencies  
- Digestion, Absorption, Transport 
- Food Science principles  
 

 

Quiz / 

assignments 

 

 

25 Marks 
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Module 

No. 
Objectives Content Assessment 

 

 

 

2 

 

This will enable students 

to: 

1. Know the role of 

Vitamins and 

minerals in health    

2. Identify the color 

pigments in foods 

3. Understand the change 

in color pigments 

Micronutrients: 

Classification of Vitamins: A, D, 

E, K, Thiamin, Riboflavin, 

Niacin, Ascorbic Acid and 

Minerals: Calcium, Iron and 

Iodine 

- Functions, deficiencies 
sources, requirements 

- Digestion, Absorption, 
transport 

- Conservation of nutrients 
- Color Pigments 

Quiz / Assignments 

 

 

Fat Soluble Vitamins: 

10 Marks 

 

Water Soluble 

Vitamins: 8 Marks 

 

Minerals: 7 Marks 

 

 

Objectives: (Practical) 

1. Relate weight and measures of raw foods with cooked amounts and associate them with 
serving size. 

2. Apply the knowledge of food science and observe the changes occurring during food 
preparation. 

3. List rich food sources of various nutrients and plan and prepare recipes 
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Module 

No. 
Objectives Content Assessment 

 

 

 

3 

 

This will enable students to: 

1. Understand the concept of portion 
size  

2. Know the specified amounts and 
proportion of ingredients used in 
the recipe 

3. Understand the basic scientific 
principles and the preparation of 
food 

4. Learn the preparation methods to 
optimize nutrient content and 
conserve nutrients 

Basics of Food 

Preparation 

1. Cereal, pulse, milk, egg 
and vegetable and fruit 
preparation 

- Weights and measures 
- Standardization, portion 

size 
- Methods of food 

preparation 
- Food Science principles  
- Calculation of nutrients  
- Conservation of 

nutrients 

Quiz                

25 marks  

 

Module 

No. 
Objectives Content Assessment 

 

 

4 

 

This will enable students to: 

1. Plan recipes and 
calculate nutrients 

2. Evaluate the principles 
of food science 
applicable to the 
preparation and 
methods to conserve 
nutrients 

 

Plan and Prepare Recipes for 

 One Serving: 

- Energy: high and low calorie 
- Proteins 
- Calcium  
- Iron 
- Vitamin C 
- Vitamin A 
- B- complex vitamins 

Planning and 

Cooking    

25 marks  

 

EVALUATION: 

Credit Credit  Internal Internal External External Total 

TH PR TH PR TH PR   

2 2 25      25 50 25 100 

    25+25=50/2=25       
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References:    

1. Mudambi, S.R. and Rajgopal, M.V. (2012), Fundamentals of Foods and Nutrition New Age 

  International Pvt. Ltd. 

2. Food Science 1st Edition (2012) Sheth Publications. Maharashtra State Board of Secondary 

and Higher Secondary education Pune, 

3. Roday S. (2012) Food Science and Nutrition (2nd Ed.) Oxford University Press. 

4. Joshi  S. (2009) Nutrition and DieteticsMcgraw Hill Higher Education  

5. Robinson, and Lawler (1990) Normal and Therapeutic Nutrition (17th Edn) Macmillan Pub. 
Co.  

6. Introductory Nutrition (1986). Mosby College Publishing. Guthrie Helen Times Mirror   

7. Wardlaw G.M (1997) Contemporary Nutrition, Issues and Insights, 3rd Edition Tata 

    McGrawHill Inc. Boston. 

8. Guthrie H. A. and Frances M. (1994) Human Nutrition William C Brown Pub. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

http://www.amazon.com/Helen-Andrews-Guthrie/e/B001KHX752/ref=sr_ntt_srch_lnk_1?qid=1382085046&sr=1-1
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Semester II 

Extension and Communication 

Objectives: 

1. To develop understanding about the concept of Extension Education. 
2. To comprehend the role and importance of communication in Extension. 
3.  To be able to understand the needs of the community by using enquiry techniques. 
4.  To be able to plan, prepare and use the different communication methods.  

Course TC Th C Pr C Int M Ext M Total 

Extension and Communication 4 3 1 25 75 100 

   

Module 
No. 

Objectives Content Evaluation 

 

 

1 

 

The students will learn to: 
1. Develop an 

understanding about the 
concept of Extension.  

2. Become aware of the 
significance of Home 
Science Extension.  

3. Develop an 
understanding of 
different Audio-Visual 
Aids available for 
Extension and 
Communication.  

Concept of Extension: 
1. Concept, Need and Scope of 

Extension. 
2. Principles, philosophy and trends 

of Extension Education. 
3. Home Science Extension- Need 

and Significance. 
4. Qualities of an extension worker 
5. Introduction to Right to 

information Act (RTI). 

 

 

Assignment 

25 marks 

 

 
Module 

No. 
Objectives Content Evaluation 

 

 

2 

This will enable students to: 
1. Understand concept 

and importance of 
communication. 

2. Comprehend the 
different models of 
communication. 

3. Identify and use 
different methods of 
communication. 

Communication for Extension: 
1. Concepts, Nature (Upward, 

Downward and Horizontal), 
elements, functions, barriers of 
communication. 

2. Importance of communication for 
Extension Work. 

3. Models of communication. 
4. Communication Methods: 
      Individual Methods- Interview, 

home and farm visits. 
      Group Methods- Demonstration, 

Lecture, Workshop and 
Discussions. 

   Mass Methods- Campaign, 
Exhibitions and Radio programme. 

 
 

Project on 
methods of 
communi-

cation  
25 marks 
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Module 
No. 

Objectives Content Evaluation 

 
 

3 
 

This will enable students to: 
1. Develop an understanding 

of different audio visual 
aids available for 
communication and 
extension 

 Audio visual aids 
1.   Audiovisual aids-Meaning,         

importance and selection 
2.  Classification –Edgardales cone 

of   experience 
3.  Importance of the cone of 

experience in learning 

Brain storming 
on the different 
topics and 
innovative ways 
of making audio 
visual aids 

25 marks 
 
Practical: 
   

Module 
No. 

Objectives Content Evaluation 

 
 
 
 
 

4 

This will enable students to: 
1 Develop an understanding 

of community for Extension 
activities.  

2 Get acquainted with 
Extension Work. 

3  Explore community 
opinions and field 
conditions 

4 Develop skills in preparing 
graphic aids.  

Need Assessments of Community 
Assessing prevailing conditions of 
community focusing on aspects 
such as Health, Population, 
Housing, Education, Sanitation, etc. 
Compilation of data collected 
utilizing it for preparing 
Community Contact Methods 
1. Preparation of Graphic Aids- 

Posters, Charts, Leaflets etc. for 
selected target group. 

Conducting  a 
survey on 
different 
issues  and 
preparing a 
report 
Planning and 
preparing 
- Different 

teaching 
aids 
25 marks 

 
 
EVALUATION:  

1) Continuous Evaluation = 25 Marks per Module 
2) Internal: (Theory -15 + Practical - 10) = 25 marks 
3) External: (Theory -50 + Practical – 25) =75 marks 
4) Total: Internal - 25 + External – 75 = 100 marks 

 
REFERENCES: 

1. Chandra, A., A. Shah, U. Joshi (1989) Fundamentals of Teaching Home Science, Sterling 
Publication, New Delhi. 

2. Dahama, O.P., O. P. Bhatnagar (1995) Education and Communication for Extension, 
Communication and Management, Naya Prakash, Calcutta Development, Oxford and 
IBH Publication, New Delhi.Ray, G. L. ( 1991) 
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Semester III 

Nutrition for Life span 
Objectives: 

The course enables students to - 

 Understand the physiological changes, special needs and health concerns of people at 
different stages of life 

 Understand the relationship of nutrition to physical, psychological growth and 
development  and ageing  

Course TC Th C Pr C Int M Ext M Total 

Nutrition for Life span 4 - 4 100 - 100 

 

Module No. Objectives Content Assessment 

 

 

 

1 

 

This will enable students to: 

1. Know the nutritional 
requirements and 
understand the concept 
of RDA 

2. Comprehend the concept 
of food guide and 
translate the same into 
planning 

Basics of Meal Planning  
1. Overview of nutritional 

requirements  
2. Food Guide/ Food Pyramid 

and its use 
3. Food Exchange List 
4. Balanced diet 
5. Factors affecting meal 

planning 
6. Maintaining a dietary record 

 
Quiz/ 
Assignments 
/ Projects 
 

 
Module No. Objectives Content Assessment 

2 

 

This will enable students to: 

1. Plan balanced diets for 
individuals keeping in 
mind their physical 
activity, income group, 
social and cultural 
background 

2. Suggest dietary 
modifications for common 
ailments 

Nutrition in Adulthood  

1. Planning meals for 
sedentary, moderate and 
heavy workers 

2. Dietary modifications for 
common ailments: diarrhea, 
constipation, underweight, 
obesity and fever 

 
Quiz  
Planning and 
Cooking 
Practical  
 

 
 
 
 
 
 
 
 
 

Module No. Objectives Content Assessment 
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3 

 

This  will enable students to: 

1. Learn the physiological 
changes during pregnancy 
and lactation 

2. Understand the effect of 
physiological changes on 
nutritional requirements 

3. Understand the role of 
nutrition in pregnancy 
outcome and during 
lactation  

Nutrition during Pregnancy 
and Lactation 

1. Planning meals for various 
physiological conditions 
- Pregnancy 
- Lactation 

Quiz 
Planning and 
Cooking 
Practical 

   
 

Module No. Objectives 
Content Assessment 

4 

 

This will enable students to: 

1. Understand the 
physiological changes 
during growth, 
development and ageing 
and their effect on 
nutritional needs 

Nutrition during Life cycle 

1. Planning meals for 
different age groups 

- Infancy 
- Childhood 
- Adolescence 
- Old age 

 

Quiz 

Planning 

Cooking 

Practical 

 

 

EVALUATION: Continuous Evaluation 

 Planning = 50 marks  
(Each plan to be evaluated out of 10 marks and average to be taken) 

 Cooking practical = 30 marks 
           (Each cooking practical to be evaluated out of 10 marks and average to be taken)  

 Quiz = 20 marks (all four modules) 
 Total = 100 marks. 

 

 

 

 

 

 

 

 

 

REFERENCES: 
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1. Mudambi, S.R., Rajgopal, M.V.(2012), Fundamentals of Foods and Nutrition, New Age 

International Pvt. Ltd. 

2. Food Science (2012), Maharashtra State Board of Secondary and Higher Secondary 

education Pune, 1st Edition, Sheth Publications. 

3. Roday Sunetra, (2012), Food Science and Nutrition, 2nd Edition, Oxford University 

Press. 

4. Joshi, Shubhangini (2009), Nutrition and Dietetics , Mcgraw Hill Higher Education. 

5. I.C.M.R. Publications 2010, Nutrient requirement and recommended Dietary 

Allowances for Indians. 

6. C. Gopalan, B.V. Rama Sastri and S.C. Balasubramanium, Nutritive Value of Indian 
Foods, NIN, ICMR, Hyderabad. 

7. Robinson, and Lawler, (1990), Normal and Therapeutic Nutrition 17th Edition 
MacMillan Pub. Co. 

8. Guthrie Helen (1986). Introductory Nutrition, Times Mirror/ Mosby College 
Publishing. 

9. Wardlaw G.M, (1997), Contemporary Nutrition, Issues and Insights, 3rd Edition Tata 
Mc GrawHill Inc. Boston. 

10. Guthrie, Helen (1994), Human Nutrition, William C Brown Pub. 
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Semester III 

Consumer Studies 

OBJECTIVES: 

1. The overall goal of consumer studies is to create awareness about consumer problems 
in the market. 

2. To impart knowledge regarding the role of consumer guides and agencies. 
3. To enable the students to develop good buymanship skills in the selection of goods and 

services in the market. 
4. To help the students to realize their rights and responsibilities as informed consumers 

 

Course TC Th C Pr C Int M Ext M Total 

Consumer Studies 4 4 - 25 75 100 
 

Module 
No. 

Objectives Content Evaluation 

 

 

 

 

 

1 

The learner 
understands the 
term consumer 
and can define 
it. 
 
To provide 
information 
regarding the 
need for 
consumer 
education. 
 
To create 
awareness 
regarding 
consumer 
problems. 
 

CONSUMER AND CONSUMER 
PROBLEMS 
1.1 DEFINITION AND NEED OF 

CONSUMER EDUCATION 
 Introduction to Consumer Problems 

related to goods and services 
 Meaning and Objectives of Consumer 

Education 
1.1. CONSUMER MOVEMENT 
 Background/History of Consumer 

Movement 
 Emergence of Consumer Movement in 

India 
 Causes for slow growth of Consumer 

Movement in India 
1.2. CONSUMER PROBLEMS 
 Adulteration 
 Faulty Weights and Measures 
 Misleading Advertisements 
 Other Malpractices such as lack of 

safety and quality control regulations, 
sales gimmicks, unfair warranties, 
massive profiteering and illegal 
trading. 

 

Identify 5 
consumer 
problems related 
to food 
adulteration/ 
faulty weights and 
measures/ sales 
gimmicks.  
Interview a 
consumer who has 
faced some 
problem related to 
any one of the 
areas mentioned 
above, in the 
market and 
document the 
same.   
10 Marks 

 
Presentation of 
the report  
15 Marks 

 

 

 



- 52 - 

 

Module 
No. 

Objective
s 

Content Evaluation 

 

 

 

 

2 

To provide 
knowledge 
regarding 
various 
consumer 
guides 
To create 
an 
understan
d-ing of 
different 
brands, 
labels and 
grading 
and 
standard-
ization. 
 

CONSUMER GUIDES 
2.1 BRANDS 
 Meaning  
 Types of brands such as Individual, 

Family, Umbrella, Combination device 
and Private or Middleman’s brand. 

2.2.  LABELS 
 Meaning and types of labels 
 Essentials of labels 
2.3 GRADING AND STANDARDIZATION 
 Meaning and types (Qualitative and 

Quantitative) 
 Standardization process - grading, 

sampling, sorting and packaging 
2.4 ADVERTISEMENTS 
 Influence of advertisements on 

consumers 
 Usefulness of advertisements to 

consumers 
 Misleading advertisements 
2.5 ROLE OF CONSUMER AGENCIES 
 Role of BIS, AGMARK, FPO and ECO 

MARKS 

Collect 5 samples for 
labels from various 
products such as 
food/ 
medicines/cosmetics/
clothing. 10Marks 
Write a detailed 
report regarding the 
infor-mation given to 
the Consumers 
through these labels 
followed by a 
discussion in the class 
regarding the positive 
and negative points of 
the labels.    5 Marks 
Observe and critically 
analyze 5 
advertisements from 
any media like 
Television/ radio / 
print media and write 
a detailed report 
followed by a 
discussion in the class.
               10 
Marks 

 

Module 
No. 

Objectives Content Evaluation 

 

 

3 

To help 
students 
make 
better 
decisions 
in the 
market as 
a wise 
consumer. 
 

CONSUMER DECISION MAKING 

3.1 CONSUMER DECISIONS 
Decision making process 
 Problem recognition 
 Information seeking 
 Equation of alternatives 
 Buying decisions 
 Post purchase evaluation 

3.2 GOOD BUYMANSHIP  

Observe how decision 
making process is used, 
in your own family for 
the purchase of some 
consumer product like 
refrigerator/television/ 
food processor/ washing 
machine and write a 
report                               25 
Marks 
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Module 
No. 

Objectives Content Evaluation 

 
 
 

4 

To make the learners 
aware about their 
protection from the 
malpractices in the 
market. 
 
To create an 
understanding about 
different rights and 
responsibilities 
among the students. 
To inform the 
students regarding 
various Acts and 
Agencies 

CONSUMER PROTECTION 
4.1 NEED FOR CONSUMER 
PROTECTION 
4.2 CONSUMER RIGHTS 
 Right to be heard 
 Right to choose 
 Right to be informed 
 Right to seek redressal 
 Right for Protection 
 Right to Basic needs 
 Right to Consumer Education 
 Right to secure ecological balance 

4.3 CONSUMER RESPONSIBILITIES 
4.4 CONSUMER ACTS AND AGENCIES 
 Acts: COPRA,  

       Agencies: CGSI, CERC, CFBP 

A written report 
on Role of 
Consumer 
Agencies like 
CGSI/ 
CERC/CFBP in 
consumer 
protection. 
10 Marks 
 
Procedure for 
Redressal for a 
consumer 
problem. 
15Marks 

 

EVALUATION: 

1) On Four Modules of  25 marks 
2) External examination - 75 marks 
3) Total  :  Internal - 25 + External - 75 = 100 marks 

 

REFERENCES: 

1. AggarwalAnju D. – “A practical Handbook for Consumers”, 1989, India Book House (Pvt) 
Ltd. Mumbai, India. 

2. C.N.Sontakki, R.G. Deshpande – “Marketing, Salesmanship and Advertising” – Kalyani 
Publishers, New Delhi – Ludhiana, 1984. 

3. Dr. S.C.Saxena – “Business Administration and Management”. 
4. Kotler Philip – Principles of Marketing – Prentice Hall of India Pvt. Ltd, New Delhi, 1985. 
5. Nair Suja – “consumer Behaviour” – Text and Cases – Himalaya Publishing House, 1999. 
6. Niraj Kumar – “Consumer Protection in India” – Himalaya Publishing House, New Delhi. 
7. S.A. Chunawala – “Commentary on consumer Behaviour” – Himalaya Publishing House, 

New Delhi. 
8. S. A. Sherlekar, P.N. Reddy, H.R. Appannaiah – “Essentials of Marketing Management” - 

Himalaya Publishing House, Mumbai, 1995. 
9. S.S. Gulshan – “Consumer Protection and Satisfaction” – wileyEastem Ltd, New Delhi, 

1996. 
10. Sheth J.N. – “Model of Industrial Behaviour”. Journal of Marketing 1973, 37 [4]. 
11. Sundaram I.S. – “Consumer Protection in India” – B.R. Publishing Corporation, Delhi, 

1985. 
12. V.S. Ramaswamy, S.Namakumari, - “Marketing Management”, Second Edition, McMillian 

India Ltd, New Delhi, 1997. 
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Semester III 

Family Dynamics 
OBJECTIVES: 
1. To sensitize the student towards marriage and family life. 
2. To understand the traditional and changing norms of the institution of the family with 

reference to its social environment. 
3. To get familiar with the concept of marriage and the areas of adjustments within the 

family 
4. To becomes aware about dynamics of family interactions and developmental tasks through 

family life 
5. To becomes aware of problems in families and ways of coping  

 

Course TC 
Th 
C 

Pr C Int M Ext M Total 

Family Dynamics 4 3 1 25 75 100 

(THEORY) 
Module 

No 
Objective Content Evaluation 

1 

This will enable students to:-  
1. To analyze the traditional 

and changing norms of 
institution of family. 

2. Be sensitive to variations in 
family practices of different 
ethnic groups.  

3. Understand stages of family 
life cycle. 

4. Create insight about the 
types of family. 

5. Identify alternate family 
patterns.  

6. Explore the dyadic 
relationships in family.   

7. Analyze the areas & patterns 
of adjustments 

8. Bring awareness & sensitize 
oneself about crisis in family 
life. 

Family &  its structure 
1. Meaning of the term family  
 Family composition & 

structure 
 Practices & Patterns of family 
 Changing family patterns 

2.  Family life cycle: meanings, 
definition & stages.  

3.  Types of family 
4. Alternate family patterns: 

Causes, characteristics & 
implications.   

5. Dyadic relationships 
Family Responsibilities 
Adjustments &  Crises  within 
the family 
1. Areas & patterns of 

Adjustment  
2. Meaning of crisis ; Types of 

family crises & ways of coping 

Use of 
experiential 
method by 
students: 
Role play, 
skit. etc.    
 5 marks 
 
 
 
 
 
 
Poster 
making and 
exhibition   
5 marks 
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Module 
No. 

Objective Content Evaluation 

 
 
 
 
 

2 

This will enable students to:-  
1. To understand the institute of 

marriage  
2. Develop awareness in mate 

selection process.  
3. Understand the goals of modern 

marriage. 
4. Know and realize the 

importance and need for pre & 
post marital counseling.  

5. Create deeper insight into the 
concept of engagement.  

6. Understand the functions of 
traditional marriage. 

7. Gain knowledge about types of 
marriage.  

Marriage 
1. To understand the concept 

of  “Marriage as an 
Institution”  

2. Mate Selection  
3. Goals of modern marriage  
4. Preparing oneself for 

marriage 
5. Pre marital and post 

marital counseling  
6. Engagement 
7. Marriage rituals & Court 

marriage 
8. Honeymoon 
9. Annulment & Divorce & 

Marriage Counselling  

 
Group 
presentation 
on any above 
topics, 
10 marks 
 

   
Module 

No. 
Objective Content Evaluation 

3 
 

 

This will enable students 
to:-  
1. Understand know how 

of Planned Parenthood.  
2. Get acquainted with 

family planning 
methods. 
 

Planned Parenthood 
1. Concept & significance of Planned 

Parenthood. 
2. Joys and hazards of parenting 
3. Birth control 
4. Parenthood (parenting at 

different ages) 

Guest 
Lecture on 
family 
planning 
methods 
followed by 
objective 
test.  
5 marks  

EVALUATION: 

1) Internal : Continuous evaluation on Four Modules =  25 marks 
2) External examination -75 marks 
3) Total :  Internal - 25 + External  - 75 = 100 marks 
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(PRACTICAL) 

Module 
No. 

Objectives Content Evaluation 

 
 
 

4 

This will enable students to - 
1. understand and become 
aware about different 
alternate families 
2. have an exposure  through 
media  
3.get acquainted with 
different family planning 
methods 
4. get knowledge and aware 
about pre and post marital 
counseling 

Family and its structure 
1a. Survey report:  different 
alternate families. 
1b. Role play and skits 
2.Films ,Movies, Review of the tele- 
serials presenting/ focusing 
families 
3. Guest lecturer and resource 
person. 
4.seminar and workshops on 
counseling 

 
5marks 

 
5marks 

 
 

5marks 
 

10marks 

 
 
REFERENCES: 

1. Benokraitis, V. N. (2011). Marriages and Families: Changes, Choices and Constraints, 7th 
edition, prentice hall, New Jersey. 

2. Blood, Robert and Wolfe (1960). Husband and Wife: Dynamics of Married Life, Free Press, 
New York. 

3. Coleman, C.J. (1988) Intimate Relationships, Marriage &Family (2nd Ed.).  New York: 
Macmillan Publishing Company. 

4. Duvall, E.M. (1977). Marriage and Family Development, 5th edition, Lippincott Co. 
Philadelphia. 

5. Dyer, E.D. (1983). Courtship, Marriage and Family, American Style, the Dorsey Press, 
Illinois. 

6. Edward, N.J. & Demo, H.D. (1991). Marriage and family transition. London: Allyn & Bacon. 

7. Gore, (1969). Urbanization and Family Change, Popular Prakashan, Bombay. 

8. Henslin, J. M. (ed.) (1989). Marriage and Family in a Changing Society, The free press, 
U.S.A. 
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Semester III 

Media Skill Development 
 

Objectives: 
1.  To develop awareness about various forms of mass media.  
2.   To analyze the role of media in educating the masses. 
3.   To acquire the skills to design messages for communication 
4.   To develop skills in preparing and presentation of the different forms of media 
 

Course TC Th C Pr C Int M Ext  M Total 

Media Skill Development 4 3 1 25 75 100 

 

Module 
No. 

Objectives Content Evaluation 

1 
 
 

1. Develop awareness of 
the need and 
importance of Mass-
Media.  

2. Analyze the relationship 
between media and 
message. 

3. Learn writing for 
different media. 

Mass Media: 
1. Concept of Mass Media, its 

importance and its role in 
development of society. 

2. Relationship of Medium and 
Message. 

3. Writing for different Media. 

 

Continuous 

assessment 

and project 

25 marks  

    

Module 
No. 

Objectives Content Evaluation 

2 

 

1. Become aware of 
different forms of media. 

2. Understand the role and 
importance of print, 
electronic, new and 
traditional media for 
development. 

3. Be able to select the 
appropriate form of 
media for Extension 
activities. 

Forms of Media: 

1. Print Media- Newspapers, 
Magazines, Periodicals. 

2. Electronic Media- Television, 
Radio, films. 

3. New Media- Cell phones and 
Internet. 

4. Traditional Media- Folk 
Media including puppetry. 

 

Continuous 

assessment 

25 marks  

 

EVALUATION:  

1) Internal: Continuous evaluation - 25 Marks   
2) External: 75 Marks 
3) Total        : Internal - 25 + External - 75 = 100 marks 
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Module 
No. 

Objectives Content: Evaluation 

3 
 

This module will enable students 
to: 
1. Understand how to identify 

and analyze articles on social 
issues in print media.  

2. Be able to analyze the content 
and form of electronic media. 

3. Develop the skill of preparing 
A.V. clipping 

Forms of  Media: 
1. Identify and analyze 

articles on social issues 
in Newspapers, 
Periodicals and 
Magazines. 

2. Analysis of the content 
and form of Television 
Programmes. 

3. Preparation of clippings 
on contemporary 
issues.  

 
5 marks  

 
 

5 marks 
 
 

10 marks 

  

Module 
No. 

Objectives Content: Evaluation 

4 
 

This will enable students to: 
1. Develop skills in writing for 

print media. 
2. Be able to develop 

programme for radio. 
3. Acquire skills in preparing 

the different forms of 
traditional media. 

Media Skills: 
1. Planning and writing an 

article for Newspapers, 
Magazines on developmental 
issues. 

2. Preparing a format for radio 
programme. 

3. Preparation and presentation 
of traditional media- puppets 
and Street plays. 

 
7 marks  

 
8 marks 

 
15 marks 

 

REFERENCES: 

1. Kumar, K. J. (2001) Mass Communication in India, Jayco Publishing House, Mumbai   
 
2. Modi, Bella (1991) Designing Messages for Development Communication- audience 

participation based approach, Sage Publication, New Delhi 
 
3. Raidu C.S. (1993) Media and Communication Management, Himalaya Publishing 

House, New Delhi 
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Semester III 

Fabric Ornamentation & Accessory Design 

OBJECTIVES: 

1.To familiarize the student with the role and application of various types of accessories 

used in Fashion Business. 

2.To get acquainted with various materials used as accessories. 

3.To learn to mix match different materials and accessories to suit. 

 

Course TC ThC PrC IntM ExtM Total 

Fabric Ornamentation & Accessory 

Design 
4 - 4 100 - 100 

 

Module No. Objective Content Evaluation 

 

 

 

 

1 

 

1.To learn various 

embroidery 

stitches 

2.To learn various 

painting 

techniques 

 

3.To learn 

application of 

beads, 

sequences etc. 

Fabric ornamentation by  

Embroidery/ fabric painting. 

To make any two articles with given 

techniques. 

1. Kantha / Kasuti embroidery on 

dupatta/stole. OR 

2. Satin embroidery on dupatta/ stole. 

1. Fabric painting on handkerchiefs/ 

Table cover/ Apparel  OR 

2. Tie and dye on scarf/ dupatta/ stole 

 

For any two 

articles or 

applications 

15+10 

marks(25 

Marks) 
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Module No. Objective Content Evaluation 

 

 

 

 

2 

1. To learn various 

knots of 

macramé. 

2.To learn various  

techniques of 

crochet 

3. To learn 

technique of 

appliqué/patch 

work. 

Ornamentation  

To make any two articles with 

suitable techniques. 

1. Smocking technique on cushion 

cover        OR  

2. Bag/ purse with appliqué 

work/patch work.               OR 

3.Waist belt by Macrame    OR                    

4. Edgings with crochet dupatta/ 

handkerchief/ sleeve/neck lines. 

25 Marks 

 

For any two 

articles or 

applications 

15+10 marks 

(25 Marks)   

 

Module No. Objective Content Evaluation 

 

3 

1.To learn various 

methods of making 

jewelry. 

2.To learn finishing 

techniques. 

3.To learn to use 

various materials 

for making jewelry 

Fashion Jewelry/Shoe 

decorationTo make any one set of 

jewelry 

(necklace, bangle/bracelet, 

earrings) with suitable  material.  

(Traditional or funky type)   OR 

Shoe decoration with suitable 

technique.                   

 

25 Marks 

 

For any one 

article or 

application 

 

Module No. Objective Content Evaluation 

 

4 

To apply learned 

technique to 

make the article 

Best of waste 

Any article by using textile 

material.For example - borders 

/jean fabrics, dupatta, left over 

fabric pieces, etc. to make wall 

hangings or decorative pieces, etc. 

25 Marks 

 

For selection of 

article and  

application 
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EVALUATION: 

1. Continuous internal evaluation of 100 marks (each module 25 marks) 
2. No Externals to be conducted. 

REFERENCES: 
1. Anchor-educational service-(2007 & 2008 series) 

2. Anchor needle & thread (2007 & 08 series) 

3. Anita Aarrison , 1994, The step by step Art of Ribbon work, Chartwell Books 

Inc. 

4. Caroline Ollard,1988, The complete book of needle craft. Macdonald Publisher. 

5. Making handbags—Retro/Chic/Luxurious 

6. Pam Dawson,1985 Complete guide to crochet-Marshall Cavensidh Books. 
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Semester IV 

Food Preservation 

Objectives 

The course enables students to: 

1.  understand the basic principles of food preservation. 

2.  learn the various preservation techniques and their applications. 

 

Course TC Th Pr Int Ext Total 

Food Preservation  04 03 01 25 75 100 

 

Modules Objectives Content Assessment 

I This enables the 

students to: 

1. understand the need 

and scope for food  

preservation 

2. understand the 

basic principles 

underlying food 

preservation 

 

 

1. Introduction to Food Preservation 

Importance and objectives of food 

preservation and traditional methods of 

food preservation. 

2. Factors affecting post-harvest storage 

stability of foods. 

3. Basic principles of Food Preservation 

4. Causes of food spoilage-growth and 

activity of microorganisms and insects. 

5. Action of enzymes and chemical 

reactions. 

6. Physical changes in cereals, pulses, 

fruits and vegetables. 

 

25 marks 

 

One Test / 

assignment 

II This enables the 

students to: 

1. understand the 

various methods of 

food preservation 

involving 

temperatures 

 

Methods of Food Preservation involving 

temperatures- 

a. Asepsis and removal of micro- 

           Organisms 

b. Use of high temperature 

Factors affecting heat resistance, 

TDT and Pasteurization 

Canning and its use in food industry 

c. Use of low temperature- Freezing, 

      frozen storage, blanching,  

     changes during storage and 

25 marks 

One Test / 

assignment  
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     thawing. 

d. Drying or dehydration- factors 

affecting dehydration, pretreatments 

and post treatments, different 

techniques of dehydration. 

 

III 

 

 

 

 

This enables the 

students to: 

 

1. understand the 

methods or 

combination of 

methods for 

preserving different 

kinds of foods 

Other Methods of Food Preservation- 

a. Use of preservatives 

PFA classification of food 

preservatives- class I and class II 

preservatives, developed 

preservatives. 

b. Irradiation and applications in for 

various foods, advantages and 

disadvantages. 

Other methods- microwave heating, 

hurdle technology, wax emulsion 

25 marks 

One Test / 

assignment 

 

References: 

1. Frazier W. & Westhoff. D. (1988): Food Microbiology, Tata McGraw- Hill Publisher 

2. Subbulakshmi G. and Udipi S.A. (2001): Food Processing and Preservation, New Longree K and 

Armbruster Johnwiley and Sons, Quantity food sanitation 4th edition 

3. Roday, Food sanitation and hygiene (1989): Basic Food Microbiology, Chapman and Hall Publication, 

New York 

4. Desorosier N.W., (1963), The Technology of Food Preservation. The AVT Publishing Company. 

5. Salunke D.K., (1974), Storage, Processing and Nutritional Quality of Fruits & Vegetables, C.R.S. Press, 

Cleveland Ohio. 

6. Banwart G.J., (1989), Basic Food Microbiology, Chapman & Hall Publication, New York. 

7. Girdharilal, Siddappa .G.S. and Tandon .G. L., Preservation of Fruits and Vegetable published, ICAR, 

New Delhi 

8.  Dr Swaminathan .M., Food Science Chemistry and experimental Foods Published by the Bangalore 

Printing and Publishing co. Ltd. 

9. Longree, K. and Armbruster, G. (1996) Quantity Food Sanitation, 5th Edition, John Wiley, 

New York, U.S.A. 

10. Dr Swaminathan .M., Food Science Chemistry and experimental Foods Published by the Bangalore 

Printing and Publishing co. Ltd. 

11. Longree, K. and Armbruster, G. (1996) Quantity Food Sanitation, 5th Edition, John Wiley, 

New York, U.S.A 
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Semester IV 

Food Preservation Practicals 

 

Objectives: 

The course will enable students to: 

1. apply principles of food preservation. 

2. prepare preserved products using different preservation methods. 
 

Module 

No 

Objectives Content Evaluation 

IV This module will 

enable students to: 

1. understand and 

observe the role and 

mode of action of 

sugar as a 

preservative. 

2. understand and 

observe the role and 

mode of action of 

other preservatives 

and other techniques 

of preservation. 

3. get hands-on 

experience in 

preparation of various 

preserved products. 

 

 

 

 

 

Introduction to Food Preservation – 

aseptic handling in lab.  

Preparation of products using sugar 

as the main preservative: 

Preparation of products using other 

preservatives: 

Pickles 

Tomato Products  

Other Sauces 

Masalas and dry chutney 

Freezing of fruits and vegetables   

Dehydrated foods 

Visit to canning, cold storage plants 

and various industries 

25 Marks 

Continuous 

Evaluation 

 

Report on visit to 

food processing 

industry 
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Semester IV 

Traditional Textiles & Embroideries of India 

Objectives: 

1. to acquire knowledge of different textiles produced in different states of India. 

2. to acquaint the students with the different motifs, colors and weaving techniques used in the textiles 

along with their significance. 

3. to acquire knowledge of various embroideries done in India with the historical background of each. 

4. to learn different types of stitches, motifs, colors and materials used in the embroideries and their 

significance 

5.     to acquaint the students with the work of handloom board, khadi board in India. 

 

Course TC Th C Pr C Int M Ext M Total 

Traditional Textiles & Embroideries of 

India 
04 02 02 25 75 100 

 

Module  

No. 
Objectives Content Evaluation 

I 1. to acquire 

knowledge of 

different textiles 

produced in different 

states of India. 

2. to acquaint the 

students with the 

different motifs, 

colors and weaving 

techniques used in 

the textiles along 

with their 

significance. 

1. Introduction in brief about the 

Traditional Textiles and Embroideries in 

India. 

 Influence of foreign countries on Indian 

Embroidery. 

2. Textiles of the following States listed 

below: 

Fiber used colors, motifs and weaving 

techniques used for the producing traditional 

textiles. 

 Maharashtra, West Bengal, Andhra Pradesh, 

Gujarat, Saurashtra, Kutch, Rajasthan, Uttar 

Pradesh, Orissa, Karnataka, Kerala, Madhya 

Pradesh, Tamil Nadu, Assam, Jammu & 

Kashmir, Punjab, Manipur. 

 

10 marks 

 

Traditional 

textiles -state 

wise 

(Group 

project) 
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II 1. to 

acquireknowledge 

of various 

embroideries 

done in India with 

the historical 

background of 

each. 

2. to learn different 

types of stitches, 

motifs, colors and 

materials used in 

the embroideries 

and their 

significance 

1. Embroideries of the following states listed 

below. 

 Embroidery of the following States 

regarding history, materials used, stitches, 

motifs, colors, their significance and 

descriptive terms used per motifs. 

1.  Kasturi of Karanataka 

2.  Embroidery of Sindh, Kutch and 

Kathiawar 

3.  Kashida of Kashmir 

4.  Kantha of Bengal  

5.  Chikankari of Uttar Pradesh 

6.  Manipuri Embroidery  

7.  Applique work of Bihar and Orissa  

8.  Phulkari of Punjab 

9.  Chamba Rumal  

10. Gold and silver 

 

15 marks 

 

Collection of 

designs State 

wise 

III 1. to acquaint the 

students with the 

work of 

handloom board, 

khadi board in 

India. 

 

Handloom Industry of India 

1  History of Handloom Board 

2  Functions of Handloom Board 

3  Weaver’s service centers 

Khadi Board 

1   Structure of Khadi Board 

2  Functions of Khadi Board 

5 marks 

Visit any 

sector and 

report 

presentation 

on it.  

Visit an 

Industrial & 

small scale 

embroidery 

unit 

IV 1. to learn the stitches 

used in the 

Embroidery of 

different states. 

2. to acquire 

knowledge of 

different motifs 

and colors used in 

the Indian 

Embroidery with 

their significance. 

1.Frame and prepare a samples with 

Traditional embroidery motifs. Any 5 

embroidery motifs to be done on the sample 

2.   Plan and design any one article/garment by 

application of the traditional embroidery 

stitches. 

 

10 marks 

Application 

of 

embroidery 

on garment 

      Or 

Samples 

 

10 marks 
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EVALUATION: 

1]Internal  assessment for  Th. 25 Marks and for Pr. 25 Marks. 

2]Take the average of Theory and Practical internal Marks (25+25=50/2= 25 Marks) 

3] Theory External Marks = 50 4) Practical External Marks =25 

 

References: 

1) Jamila B. B. (1958).Costumes and Textiles of India Bombay Taraporevala's treasure house 

of books. 

2) Chattopadhyaya K.(1969) Carpets & Floor covering of India. Taraporevala. 

3) Dongerkery Kamala (1951) Romance of Indian Embroidery Mumbai Thacker & Company. 

4) Dhamija J. &Jain J. (1989) Hand woven Fabrics of India Mapin Publisher 

5) Joshi I. (1963) Kasuti of Karnataka Bombay,Popular Prakashan  

6) Marg Publication (1965) Textiles and Embroideries of India 

7) Mehta R.J. Masterpieces of Indian Textiles 

8) Naik S. D. (1996) Traditional Embroidery of India. APH Publishing,  

9) Pandit S. (1976) Indian Embroidery 

10) Chattopadhyaya K. (1985).  Handicrafts of India. (Revised Edition). New Delhi: Indian 

Council for Cultural Relations.  

11) Gillow J and Barnard N. (1991). Traditional Indian Textiles London: Thames and Hudson 

Ltd 

12) Irwin J. and Hall M. (1971). Indian Painted and Printed Fabrics Ahmadabad: Calico Museum 

of Textiles.  
13) Lynton L. (1995). The Sari London: Thames and Hudson Ltd.  

14) Murphy V. and Gill R. (1991). Tie-dyed Textiles of India London: Victoria and Albert Museum.  

15) Naik S. (1996). Traditional Embroideries of India New Delhi: A.P.H. Publishing Corporation.  

16)  Pathak A. (2005). Pashmina New Delhi: Roli Books.  

17)  Untracht O. (1997). Traditional Jewellery of India London: Thames and Hudson Ltd. 
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Semester IV 

Community Dynamics 

Objectives: 

The course will enable students to 

1. understand and analyze community as a dynamic entity. 

2. analyze the interrelation betweenissues and sustainable development of communities. 

3. comprehend the concept, context and strategies of community work. 

4. develop competencies to use the method in practice while working in community. 

 

Course 

 
TC Th 

C 

Pr 

C 

Int 

M 

Ext 

M 

Total 

Community 

Dynamics 
04 04 --- 25 75 100 

 

 

Mo

dule 

no. 

 

 

Objectives 

 

 

Content 

 

 

 

Evaluation 

I 

I 

This module will enable 

students to: 

1. develop an understanding 

about the concept of 

community and 

community dynamics. 

2. gain knowledge about 

various types of 

communities. 

Concept of community and 

community dynamics  

1. Concept of community - meaning, 

definition, characteristics of community 

2. Characteristics of different communities 

– tribal, rural, urban,  semi urban, semi 

rural and migrant community 

3. Social structure of community 

4. Concept of community dynamics  
 

 

 

Assignment on - 

- characteristics 

of different 

communities 

 

- Social 

structure of 

selective 

communities  

(25 Marks) 

II This module will enable 

students to: 

1.  develop an 

understanding about 

issues affecting the 

community. 

2. comprehend the 

interrelation between the 

different community 

issues. 

3. become aware of 

strategies to deal with 

community issues. 

 

Issues of community: 
 

1. Issues, implications and challenges 

a) Economic issues 

b) Environmental issues 

c) Socio-cultural  issues 

d) Infrastructure and amenities 

e) Displacement 
2. Strategies to deal with Community issues 

 

Situational 

analysis of 

issues and 

problems of 

selected 

communities 

(25 Marks) 
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III This module will enable 

students to : 

1. develop understanding 

about the dynamics of 

the community 

2. gain knowledge about 

the process of 

developing sustainable 

communities. 

3. understand the role of 

government and NGOs 

in extension activities. 

 

Dynamics of Community: 

 

1. Methods to understand community 

dynamics. 

2. Factors affecting community dynamics. 

3. Developing communities for 

sustainability. 

4. Role of government and  NGOs  in 

extension activities. 
 

Written 

assignment      - 

on methods to 

study 

community 

dynamics 

 

- Study of an 

NGO to 

understand 

practices to 

work with 

communities 

(25 Marks) 

IV This module will enable 

students to : 

1. be able to know the role 

of community in 

developmental work. 

2. develop  an 

understanding of  the 

concept of  community 

work. 

3. be able to comprehend 

different approaches of 

community work. 

Community Work: 

 

1. Concept of community work-meaning 

and importance 

2. Group dynamics and community 

organization 

3. Approaches to community work 

4. Community participation 
 

- Group 

discussion on 

role of 

community 

organizers  

 

- Presentation of 

success stories 

with opproaches 

(25 Marks) 

 

 

Evaluation: 

Continuous evaluation :  25 marks 

Final examination  :  75 marks 

Total marks = Internal 25 marks + External 75 marks = 100 marks 

References : 

 
Dahama O.P. and O.P. Bhatnagar (1995): Education and Communication for Development, Oxford & IBH Publishing Pvt.Ltd, 

New Delhi 

Desai, Vasant (1983) A Study of Rural Economy, Himalaya Publishing House, Mumbai 

Desai, Vasant (1988) Rural Development, Himalaya Publishing House, New Delhi 

Dubey, M.K.(2000) Rural and Urban Development in India, Commonwealth Publishers, New Delhi 

Ganjam R. P. and Anoop Sharma (2011) Public adminisation and rural development, Cresecent Publishing Corporation, New Delhi. 

Heggade, O.D. (1998) Urban Development in India, Mohit Publications, New Delhi 

Jain, Gopal Lal (1997) Rural Development, Mangal Deep Publications, Jaipur 

Nagpaul, Hans (1996) Social Work in Urban India, Rawat Publications, New Delhi. 

Prasad, B.K.(2003) Rural Development : Concept, Approach and Strategy, Sarup And Sons, New Delhi 

Reddy, K.Venkata (1988) Rural Development in India, Himalaya Publishing House, Mumbai. 

Supe S.V. (1992) An Introduction to Extension Education, Oxford & IBH Publishing Pvt.Ltd, New Delhi 
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Semester IV 

Soft Skills Development 

Objectives: 

1. to  improve confidence level of students  by enhancing their communication skills  

2. to equip students with employability skills so as  to  enhance career opportunities   

3. to  enable   students to make timely and productive decisions so  as to  enable their career  

advancement  

4. to train students on how to project a professional image at workplace 

 

 

Course TC Th C Pr C Int M Ext M Total 

  Soft Skills Development 04 04  - 100 - 100  

 

Module 

No. 
Objective Content Evaluation 

I The learners will be able- 

1. to understand the 

processes of both  

interpersonal and 

public  communication 

2. to  prepare for,   and 

deliver an effective 

formal presentation  

Effective Communication skills     

1. Processes  of  Communication 

2. Barriers to Communication- 

external and psychological  

3. Hints for effective verbal 

delivery   

4. Preparing an outline  for a 

formal presentation 

Assignments 

Students must prepare the 

outline/ structure of a 

given topic  - 15 marks  

And present the same in a 

short 10 min.  presentation 

with visual aids  -10 marks  

II The learners will be able - 

1. to    understand   the 

correlation between   

self-esteem and image 

building     

2. to   enhance  self-  

confidence through 

improved body 

language    

3. to understand the 

importance of  etiquette 

in professional 

interactions   

4. to learn techniques of 

stress management   

Image building 

Self-Esteem 

1. Impact of Body Language 

2. Power dressing/grooming 

3. Etiquette/Cross cultural 

interactions 

4. Managing Stress   

Students are required to convey 

the     required  etiquette  in given 

professional /cross cultural  

situations   

 Stress management techniques  of 

student’s choice    

Assignments 

 

 

 

 

 

Role play     15 marks 

 

 

Presentation 

10 marks 

III The learners will be able-  

1. to prepare effectively 

for an interview 

Enhancing Employability    

1. Preparing for an interview 

2. Appearing for an interview 

 

Assignments     
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2. to participate in a group 

discussion  with 

confidence 

3. to prepare a 

professional resume  

 

3. Writing an effective resume 

4. Methods and procedures in 

group discussions 

5. Assessment Criteria   

 preferably conducted by an 

expert from the industry   

 Students must submit it in  

stipulated  format.   

 A group of  10 students are 

asked to discuss a given topic  

for duration of 15 minutes.  

The remaining students will 

act  as evaluators  

 

Mock interview 

10 marks 

Personal   Resume 

10 marks 

Group Discussion 

5 marks 

IV The student will be able  - 

1. to understand the 

processes wherein one 

can arrive at a decision 

2. to set their personal 

short term and long 

term goals 

3. to understand 

techniques of problem 

solving  

Decision Making   

1. Goals - short term and long 

term  

2. Setting personal goals  

3. Importance of Time 

Management in achieving 

goals  

4. Steps towards making an 

effective decision 

 Analytical skills and potential 

problem analysis   

 Students will be given a case 

study wherein they will have to 

come to root cause/ arrive at a 

situational analysis.  

 

 

Assignment 

25 marks 

15 Marks for written 

analysis + 10 marks for 

presentation 

EVALUATION:Continuous evaluation of 100 marks on all four Modules 

References    

1) Agrawal, Deepak. (2011)  Group discussion: theory and technique.    Jaipur: Yking. 
2)  Atkinson, Jacqueline.  (1993).    Better time management  New Delhi: Indus.   

3) Bhatia, R.L .  (1998).  Developing presentation skills: A handy guide for executives (2nd ed.) New Delhi: 

A.H. Wheeler & Co. Ltd. 

4) Clegg, Brian. (2000).   Just in time stress management. New Delhi: Kogan Page India Pvt. Ltd 

5) Corfield, Rebecca .  (2010). Successful interview skills how to prepare, answer tough questions and get your 

ideal job 5th ed New Delhi: Kogan Page.  

6) Corfield, Rebecca. (2010) Preparing the perfect CV : How to make a great impression and get the job you 

want New Delhi: Kogan Page. 

7) De Bono, Edward . (1992.)  Six action shoes.  New Delhi: Indus 

8) De Bono, Edward. (2008) The free mind: a lateral thinking approach Mumbai: Jaico Publishing House.  

9) Forsyth, Patrick.  .(1997). Thirty minutes ... before a presentation. New Delhi: Kogan Page India Pvt. Ltd.  

10)  Hindle, Ti. (1998).  Interviewing skills. London: Dorling Kindersley.  

11)  Lines, June . .(1997). Thirty minutes ... before your job interviewNew Delhi: Kogan Page India Pvt. Ltd. 

12)  Mitra, Barun K.  (2011). Personality Development and Soft Skills. New Delhi: Oxford. 

13)  Neogy, Jayant .  (2003)Winning resume: how to write an impressive curriculam vitae [CV] that guarantees 

an interview call.. New Delhi: Unicorn books. 

14)  Onkar, R.M. (2010).  Managing career by discovering your personality a pragmatic perspective of soft 

skills New Delhi: S.Chand & Co. Ltd. 

15)  Sabharwal, D.P.  .(2009). Personality development handbook. New Delhi: Prakash Books. 

16) Singh, O.P . (2012). . Art of effective communication in group discussion and interview for competitive 

examinations New Delhi: S.Chand & Co Ltd. 

Sharma, B.L. (2011) .Latest interview techniques: modern trends and practices Jaipur: Shree Niwas 

Publications.Singh, 
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     Semester IV 
 

Child & Youth Development 

Objectives:  

1. to acquaint the student with the developmental phases from early childhood to adolescence. 

2. to develop an awareness of certain important aspects of development during early 

childhood, middle childhood and adolescence. 

Course TC Th 

C 

Pr 

C 

Int 

M 

Ext 

M 

Total 

Child & Youth 

Development  
04 04 -- 25 75 100 

 

 

Module No Objectives Content Evaluation 

I: Physical & 

Motor 

Development 
 

This module will enable 

students to:-  

 

1. gain knowledge of 

development & its principles. 

 

2. understand physical & 

motor development. 

 

1. Meaning, Importance & 

Characteristics of 

Development  

 Principles of 

Development 

 Concept of 

Development 

 Components of Motor 

Ability & Laterality 

 Factors affecting 

physical & motor 

development 

25 Marks 

Practical Component:  

Plan activities for 

physical & motor 

development (group 

assignment) 

 (5 marks)  

 

II: Emotional 

Development 
 

This module will enable 

students to:-  

 

1. develop insight into 

emotional development 

from 2 – 18 years 

2. become aware of 

emotional intelligence.  

 

 

1. Meaning, definition of 

emotional 

development 

2. Emotional 

Development  

 Understanding 

emotions – 

Characteristics of 

emotions of preschool 

children, emotional 

expressiveness.  

 Terms – Catharsis, 

Heightened 

Emotionality 

(meaning, causes, 

expressions) Emotional 

Maturity.  

Positive & Negative 

emotions, Emotional 

Intelligence  

 

Evaluation of 

Practical Component: 

Role play, skit, 

dramatization(group 

assignment) (5 

marks) 
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III: Social 

Development  
 

This module will enable 

students to:-  

 

1. develop an understanding 

of the multiple interactive 

forces in Social development.  

2. understand the socializing 

agents during Childhood & 

Adolescence. 

1. Meaning & importance, 

process of socialization 

agents & gender 

differences. 

 

2. Interpersonal 

relationship with parents  

3. Leadership, Friendship  

 

4. Types of peer group  

Evaluation of 

Practical Component: 

 

Animated PPT 

presentation on 

components of social 

development 

(individual project). 

(10 marks)  

IV: Language 

Development 
 

This module will enable 

students to:-  

 

1. analyze the functions & 

process of language 

development. 

 

2. get acquainted with aspects 

such as bilingualism, 

multilingualism. 

1. Meaning & functions of 

language 

 

2. Process involved in 

language learning 

 

3. Development of 

language 

 

4. Factors affecting 

language development 

 

5. Bilingualism, 

multilingualism.  

 

6. Speech defects 

Evaluation of 

Practical Component: 

Write and assignment 

on issues in 

multilingual families.   

(5 marks) 

 

 

REFERENCES:  

1. Berk, L.E. (1989) “Child Development”, Allyn and Bacon, U.S.A. 

2. Dacey, J.S. (1979) “Adolescent Today”, Food year Publishing Co., Inc. California. 

3. Hawkes and Pease (1976) “Behaviour and Development from 5-12 years”, Harper and Row, New York. 

4. Hurlock, F.B. (1997) “Child Development”, Tata MacGraw Hill, Delhi. 

5. Hurlock, F.B. (1978) “Development Psychology”, McGraw Hill Book Co. 

6. Mussen, Conger, Kagan and Huston (1984) “Child Development and Personality”, Harper and Row, Publishers. 

Inc. New York. 

7. Papalia, D.E. and Olds, S.W. (1975) “A Child’s World”, Tata Macgraw Hill Publication, New York. 

8. Rogers (1985) “Adolescents and Youth”, Prentice Hill. 

9. Smart, M.S. and Smart, R.C. (1972) “Children”, MacMillan Co., New York. 

10. Store, I.J. and Church, J. (1984)”Childhood and Adolescence”, Random House, New York. 
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Semester V 

Front Office Operations and Accommodation 

Objectives: 

1. to study the front office operations practices applicable to the hospitality industry. 

2. to understand the concepts of various sections of front office and their duties and 

responsibilities. 

3. to enable the students to understand that front office is an integral part of guest contact cycle 

and services provided in the industry. 

 
Courses TC Th 

C 

Pr 

C 

Int 

M 

Ext 

M 

Total 

Front office Operations and 

Accommodation 
04 02 02 25 75 100 

 

Module 

no 1 

Objective Content Evaluation 

I 1. to understand 

the 

classification 

of the lodging 

industry and 

different types 

of 

accommodati

on provided to 

guests. 

2. to study the 

organization 

structure of 

the front 

office, 

personnel and 

their duties 

and 

responsibilitie

s. 

FRONT OFFICE OPERATIONS- 

BASICS. 

1.1 Introduction to front office operations. 

 Introduction to hospitality industry- 

Origin, classification and types of 

hospitality industry.  

 Classification of hotels, hotel services, 

various departments and sub 

departments. 

 Organization and staffing needs for the 

areas of operation. 

 Introduction to lobby, front office 

equipments, functions of front office 

staff, qualities of front office staff. 

 Importance of communication and co-

ordination with the various other 

departments. 

 

 

 

 

1.Survey on the 5 

star, 4 star and 3 

star properties ( 5 

in number) in your 

city/ locality  and 

tabulate the 

facilities and 

services offered . 

Prepare a 

presentation of the 

same. 

(10Marks) 
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3. to enable the 

student to 

learn the basis 

of charging 

the rooms. 

4. to study the 

basic 

functions of 

reservations, 

registration 

and 

accounting 

process 

 Different types of guests. 

 Types of front office software used for 

front office operations- property 

management system. 

 

1.2 Reservation. 

 Guest cycle- pre arrival stage. 

 Types of rooms. 

 Basis of tariffs- how the rate for the 

room is calculated. 

 Different types, functions and modes 

of reservation. 

 Channels of reservation, handling 

reservation request, systems of 

reservation.  

 Types of discounts and allowances.  

 Group reservations. 

 Room forecasting. 

 Over bookings and Cancellations 

 Guest history. 

 Forms, formats and reports for 

reservations. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

2.Interview 10 

customers and find 

out what modes of 

reservations have  

they used and how 

comfortable they 

felt  when doing 

reservations using 

the modes and 

identify the 

problems if they 

faced any. Prepare 

a report for the 

same. 

(5 Marks) 
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1.3 Registration and reception. 

 Guest arrival cycle. 

 Preparing for guest arrival and pre 

registration. 

 Duties of staff- morning and night. 

 Receiving and welcoming and 

assigning rooms. 

 Concept of registration. 

 Registration methods and procedure. 

 VIP procedures. 

 Groups and crew arrivals. 

 Room key control. 

 Changing rooms. 

 Departure procedure. 

 Forms, formats and reports of 

reception. 

1.4 Front office accounting. 

 Guest departure cycle. 

 Guest and non guest accounts. 

 Check out process. 

 Hotel credit policies. 

 Maintaining guest folio. 

 Presentation and settlement of bills. 

 Modes of payment. 

 Foreign currency encashment. 

 Allowances and paid outs. 

 Night audit process. 

Forms, formats and reports of the 

accounts maintained.  

 

 

 

 

3.Prepare a report 

on the process of 

group registrations 

followed by 

details. Explain the 

facts to be 

considered when 

doing group  

registration by the 

front office 

reception. 

 

(5 Marks) 

 

 

4.Prepare a 

presentation on the 

various credit 

policies and 

procedures 

generally followed 

in front office 

accounting. 

(5 Marks) 
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II 

 

1.to understand 

various guest 

services and 

complaint 

handling 

procedures 

 

2. to study the 

statistics, 

budgeting and 

yield management 

process for 

earning revenues 

in front office. 

 

 

FRONT OFFICE GUEST SERVICES 

AND REVENUE SYSTEMS 

1.1 Lobby and telephones. 

 Importance of lobby, organization, 

staff and functions. 

 Bell desk, equipments and functions. 

 Control of bell boys. 

 Scanty baggage, wake call, 

discrepancy report. 

 Concierge and valet. 

 Forms, formats and reports of lobby. 

 Role of telephones. 

 Equipments in use. 

 Qualities for staff in telephones. 

 Co-ordination with other departments. 

 Forms, formats and reports maintained 

 

1.2 Guest services- complaint handling 

procedures. 

 Club services. 

 Business centre. 

 Left luggage, message handling, 

safe deposit lockers. 

 Handling guest complaints. 

 Hotel, guest security and 

emergency systems. 

 

1.3   Front office revenue accommodation 

statistics. 

 Introduction to yield management. 

 Occupancy ratios. 

 Forecasting techniques. 

 Average room revenue. 

 Statistical reports. 

. 

1.4  Front office budgeting.  

 Making front office budget. 

 Costs, profits and sales. 

 Break even analysis. 

 Forecasting room revenue. 

 

 

(10 Marks ) 

1.Prepare a 

scrapbook showing 

various lobby 

layout of hotels of 

the world 

(National/ 

International hotels 

) 

 

 

2.Prepare a 

presentation on the 

importance of 

coordination of 

front office with 

other departments 

in hotel. 

 

3. Prepare a report 

on the various 

equipments of 

hotel security and 

emergency systems 

used in hotels. 

(10 Marks) 

 

4. Present on the 

various room 

revenue forecasting 

techniques used to 

increase revenue in 

front office. 

(5Marks) 

 

 

EVALUATION: 
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2) On Four Modules of  25 marks 

3) Final examination of 75 marks 

4) Total marks   =  Internal 25 + External 75 = 100 

 

REFERENCE BOOKS: 

1. Sudhir Andrews (2004), ‘ Hotel Front Office Training Manual’,  Tata McGraw- Hill Company 

India. 

2. Bhatnagar, S.K. (2002), ‘ Front Office Management’,  Frank Bros and Co. India 

3. James. A. Bardi (2006), ‘Hotel Front Office Management’,  John Wiley and sons. 

4. Sue Baker, Pam Bradley, Jeremy Huyton (2001), ‘Principles of Hotel Front Office Operations ‘, 

Cengage Learning, Singapore 

5. Ahmed Ismail (2002), ‘ Front Office  Operations and Management’,  Thomson and Delmar, 

ISBN : 0768 2343-1 

6. Sudhir Andrews (2008), ‘ Text book of Front Office Management and Operations’, , Tata 

McGraw -Hill, India 
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Semester V 

Front Office Operations and Accommodation(Practical) 

Objectives: 

1. to practice the procedures seen in the front office. 

2. to understand the functions of the components of reservation, registration and accounting duties in 

detail. 

3. to enable the students to design various formats and do role plays of the process followed in front 

office 

4. to maintain a journal for recording all the exercises done in the practical for ready reference. 

 

 
Course TC Th 

C 

Pr 

C 

Int 

M 

Ext 

M 

Total 

Front office Operations and 

Accommodation 

04 02 02 25 75 100 

 

 

 

 

 

Module 

no  

Objective Content Evaluation 

III 1. to understand 

the 

classification 

of the lodging 

industry and 

different types 

of 

accommodati

on provided to 

guests. 

2. to study the 

organisation 

structure of 

the front 

FRONT OFFICE OPERATIONS- 

BASICS. 

1.1 Introduction to front office 

operations. 

 Introduction to hospitality industry- 

Origin, classification and types of 

hospitality industry.  

 Classification of hotels, hotel services, 

various departments and sub 

departments. 

 Organisation and staffing needs for the 

areas of operation. 

 

All exercises done 

in the practical will 

be recorded in the 

journal. 

 

1.Draw the 

classification of 

hospitality Industry 

and the various 

departments of a 

very large, large, 
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office, 

personnel and 

their duties 

and 

responsibilitie

s. 

3. to enable the 

student to 

learn the basis 

of charging 

the rooms. 

4. to study the 

basic 

functions of 

reservations, 

registration 

and 

accounting 

process 

 Introduction to lobby, front office 

equipments, functions of front office 

staff, qualities of front office staff. 

 Importance of communication and co-

ordination with the various other 

departments. 

 Different types of guests. 

 Types of front office software used for 

front office operations- property 

management system. 

1.2 Reservation. 

 Guest cycle- pre arrival stage. 

 Types of rooms. 

 Basis of tariffs- how the rate for the 

room is calculated. 

 Different types, functions and modes 

of reservation. 

 Channels of reservation, handling 

reservation request, systems of 

reservation.  

 Types of discounts and allowances.  

 Group reservations. 

 Room forecasting. 

 Over bookings and Cancellations 

 Guest history. 

 Forms, formats and reports for 

reservations. 

 

 

medium and small 

hotel in the journal. 

2. Write the 

organization chart 

of the front office 

and the job 

description and 

duties performed 

by the front office 

staff. 

(5 Marks) 

 

3. Prepare a format 

for reservation . 

 

4. Write the 

dialogues and do a 

role play between a 

customer wanting 

to reserve a room 

for stay and a 

reservation 

assistant of the 

hotel. 

(10 Marks) 

 

 

 

1.3 Registration and reception. 

 Guest arrival cycle. 

 Preparing for guest arrival and pre 

registration. 

 Duties of staff- morning and night. 

 Receiving and welcoming and 

assigning rooms. 

 Concept of registration. 

 Registration methods and procedure. 

 VIP procedures. 

 

5. Draw a 

registration form 

amendment and 

cancellation forms. 

 

6. Do role play for 

handling guest 

complaints for 

various situations 

like- theft in the 

room, engineering 

problem, change of 

room, guest  who 

has a confirmed 
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 Groups and crew arrivals. 

 Room key control. 

 Changing rooms. 

 Departure procedure. 

 Forms, formats and reports of 

reception. 

1.4 Front office accounting. 

 Guest departure cycle. 

 Guest and non guest accounts. 

 Check out process. 

 Hotel credit policies. 

 Maintaining guest folio. 

 Presentation and settlement of bills. 

 Modes of payment. 

 Foreign currency encashment. 

 Allowances and paid outs. 

 Night audit process. 

 Forms, formats and reports of the 

accounts maintained. 

reservation being 

denied a room. 

(10 Marks)  

 

 

 

 

 

 

 

 

 

 

 

 

7. Write the Guest 

departure process 

in the journal. 

 

 

IV 

 

1.To understand 

various guest 

services and 

complaint 

handling 

procedures 

 

2. To study the 

statistics, 

budgeting and 

yield management 

process for 

earning revenues 

in front office. 

FRONT OFFICE GUEST SERVICES 

AND REVENUE SYSTEMS 

4.1 Lobby and telephones. 

 Importance of lobby, organization, 

staff and functions. 

 Bell desk, equipments and functions. 

 Control of bell boys. 

 Scanty baggage, wake call, 

discrepancy report. 

 Concierge and valet. 

 Forms, formats and reports of lobby. 

 Role of telephones. 

 Equipments in use. 

 Qualities for staff in telephones. 

 

1.Draw the forms 

for: C- Form, 

scanty baggage 

procedure, wake 

call, discrepancy 

report, VIP 

procedures. 

 

(10 Marks) 
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 Co-ordination with other departments. 

 Forms, formats and reports maintained 

4.2 Guest services- complaint handling 

procedures. 

 Club services. 

 Business centre. 

 Left luggage, message handling, 

safe deposit lockers. 

 Handling guest complaints. 

 Hotel, guest security and 

emergency systems. 

 

4.3   Front office revenue accommodation 

statistics. 

 Introduction to yield management. 

 Occupancy ratios. 

 Forecasting techniques. 

 Average room revenue. 

 Statistical reports. 

. 

4.4  Front office budgeting.  

 Making front office budget. 

 Costs, profits and sales. 

 Break even analysis. 

 Forecasting room revenue. 

 

 

 

2. Write the 

procedures for Left 

luggage, safe 

deposit lockers, 

changing rooms 

(Room transfer). 

3. Draw a format 

for maintaining  

guest history 

record. 

(5 Marks) 

 

 

4. Solve the 

problems to 

calculate 

occupancy 

percentages, 

average room rate 

(10 Marks). 

 

EVALUATION: 

5) On Four Modules of  25 marks 

6) Final examination of 75 marks 

7) Total marks   =  Internal 25 + External 75 = 100 

 

 

REFERENCE BOOKS: 

 

1. Sudhir Andrews (2004), ‘ Hotel Front Office Training Manual’,  Tata McGraw- Hill Company 

India. 

2. Bhatnagar, S.K. (2002), ‘ Front Office Management’,  Frank Bros and Co. India 

3. James. A. Bardi (2006), ‘Hotel Front Office Management’,  John Wiley and sons. 

4. Sue Baker, Pam Bradley, Jeremy Huyton (2001), ‘Principles of Hotel Front Office Operations ‘, 

Cengage Learning, Singapore 

5. Ahmed Ismail (2002), ‘ Front Office  Operations and Management’,  Thomson and Delmar, 

ISBN : 0768 2343-1 



- 83 - 

 

6. Sudhir Andrews (2008), ‘ Text book of Front Office Management and Operations’, , Tata 

McGraw -Hill, India 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Semester V 

Entrepreneurship Development 
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Objectives: 

The course enables the students to- 

1. understand the concept of entrepreneurship 

2. acquire knowledge about the world of entrepreneurs   

3. understand and inculcate entrepreneurial values, attitudes, qualities and desires. 

4. sow the seed of entrepreneurship in fertile mind   

 

 

Course TC 
Th 

C 
Pr C 

Int 

M 
Ext M Total 

Entrepreneurship Development  4 - 4 100 - 100 

 

 

Module 

No 

Objectives Content Assessment 

I This module will 

enable the student 

to 

1. understand the 

market and 

develop new 

ideas as per 

market demands 

2. understand the 

types of 

entrepreneurship.  

3. know available 

techniques for 

opportunity 

development, 

 

Introduction to Entrepreneurship: 

- Definition, Concept and Need for 

entrepreneurship. 

- Types of entrepreneurs: Spontaneous, 

Motivated and Induced.  

- Kinds of Entrepreneurship: Proprietary, 

Partnership and Group Entrepreneurship. 

Exploring the World of Entrepreneurs: 

-  Legendary, Business, Social and 

Environmental, Artistic and Aesthetic 

Entrepreneurs  

- Entrepreneurs in Shadows, failed 

entrepreneurship  

- New Internet Entrepreneurs.  

 

case studies   

presentations 

using different 

audiovisual aids   

individual or 

group activity 

Quiz 

7 marks 

II This module will 

enable the student 

to 

1. understand  the 

characteristics of 

an entrepreneur 

2. assess ones  

readiness to be 

an entrepreneur, 

3. know available 

techniques for 

opportunity 

development 

4. understand the 

elements of a 

Entrepreneurial Assets 

- Entrepreneurial Values and attitudes. 

- Entrepreneurial Qualities. 

- Role demands and Requirements of 

Entrepreneurs. 

 

Entrepreneurial Motivation 

- Definition and Meaning of Achievement 

Motivation.              

- Need for Achievement Motivation 

Unit 3- Motivating Factors: Internal and 

External 

case studies   

projects 

presentations 

using different 

audiovisual aids   

individual or 

group activity 

Quiz 

6 marks 
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successful 

business venture 

III This module will 

enable the student 

to 

1. develop effective 

communication 

skills required to 

be a successful 

entrepreneur. 

2. able to develop 

and appreciate 

theories that 

have been 

proposed to 

explain entry and 

success in 

business 

 

Gaining Personal Focus and Developing 

Skills 

- Communication Skills: Written and 

verbal communication. 

- Barriers to communication. 

- Developing Listening skills.  

- Personality Development: experts in the 

field to take sessions with students.   

- Gaining Personal Focus: Defining ones 

own Intentions, goals and purpose. 

Internal Intentions: 

External Intentions 

case studies   

presentations 

using different 

audiovisual aids   

individual or 

group activity 

Quiz 

6 marks 

IV This module will 

enable the student 

to 

1. prepare a project 

report. 

2. apply all 

fundamentals 

required to write 

a well-structured 

business plan 

3. understand the 

development of a 

formal business 

plan 

4. gain experience 

in developing 

key components 

of the business 

plan into an 

executive 

summary 

 

Entrepreneurial Ideas 

- Creativity and Idea Generation- 

Searching and selecting Entrepreneurial 

Ideas. 

-Dynamics of project Identification. 

- Matching Project and enterprise. 

- Gather Information on what works, How 

to succeed and Mistakes to avoid.  

(Students to interact with particular 

business persons related to their identified 

project/ field of interest, have 

Brainstorming sessions and share Ideas 

and Strategies in class)   

- Research select articles written about the 

industry related to their product or service. 

Organize Visits to Industries and 

Organizations helping entrepreneurship. 

case studies   

presentations 

using different 

audiovisual aids   

individual or 

group activity 

Quiz 

6 marks 

 

References: 
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1. Bolton, B. & Thompson, J (2001): Entrepreneurs: Talent, Temperament, Technique, 

    Replika Press Private Ltd,  Delhi, 110 040, India. 

2. Taneja, S. & Gupta, S.L. (1992) Entrepreneurship Development, New Venture 

    Creation, Galgotia Publishing Company, New Delhi 

3. Hisrich, R.D. & Peters, M.P. (1995) Entrepreneurship: Starting, Developing and  

    Managing a New Enterprise, Richard, D. USA, Irwin, INC 

4. Desai, V.   (1991, 97, 99, Vol I & II,) Entrepreneurial Development, Himalaya Publishing 

House. Mumbai. 
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Semester V 

Dyeing and Printing 
Objectives: 

  1. students acquire knowledge on classification of dyes. 

  2. students learn about various dyes 

  3. learner learns methods and procedures of application of dyes 

  4. they understand the preparatory processes 

 
Course TC Th 

C 

Pr 

C 

Int 

Th        

Pr 

Ext 

Th         

Pr 

Total 

Dyeing and Printing 04 03 01 15       10 60        15 100 

 

Module no Objective Content Evaluation 

I: 

PREPARATORY 

AND POST-

PROCESS FOR 

DYEING AND 

PRINTING 

1) the learner 

will know the 

different 

preparatory 

and post 

processes of 

textile fabrics. 

2) the learner 

will know 

about the 

chemicals 

used on textile 

fabrics during 

these 

processes. 

 

Unit-1 :- Singeing, De-sizing, Scouring, 

Bleaching(  H2O2), Mercerization.(All  

 Processes for cotton only and  

  to be taught in brief). 

Unit-2 :- Post process for dyed and  

               printed fabrics -Soaping,  

               Steaming, Ageing, Curing (in  

               brief). 

25 marks 

II: DYES AND 

METHODS OF 

DYEING 

1) the learner 

will acquire 

knowledge of 

various dyes 

used on textile 

fibers.  

2)  the learner 

will learn the 

procedure of 

dyeing 

different 

textile 

materials.  

3) the learner 

will get 

knowledge of 

the different 

machinery 

used for the 

same. 

Unit-1 :- Classification of dyes. 

Unit-2 :- Process of dyeing 1) After 

learning this the learners will understand 

the classification of dyes. 

and fibers dyed by the following-Basic  

dyes, Acid dyes, Direct dyes, Azoic dyes, 

Disperse dyes, Reactive dye & Vat dyes. 

( in short ) 

Unit-3 :- Cross dyeing, Solution  

               dyeing, Union dyeing 

Unit-4 :- Stock dyeing, Top dyeing,  

               Yarn dyeing, Piece dyeing              

                (winch, jigger and padding  

                mangle).   

 

 

 

25 marks 

 

 

 

 

 

 

 

. 
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III:   

PRINTING:- 

 

1)to  learn  

different  

styles and  

methods of  

printing 

 

Introduction to Styles of Printing –  

Unit-1Direct Printing 
      –Different methods of printing  

      – Block Printing, Stencil Printing,   

         Duplex Printing, Warp Printing,   

         Screen Printing (hand and flat-       

         bed),  Transfer Printing. 

Unit-2 Discharge Printing 

Unit-3 Resist Printing 

       -History of Tie and Dye. 

        History of Batik 

   (Methods to be taught in module  4 ) 

 

25 marks 

 

IV:TIE AND 

DYE & BATIK 

 

1) to learn 

different 

techniques 

of Tie and 

Dye. 

2) to learn 

different 

techniques 

of batik. 

 

Unit-1 Different methods of Tie and  

             Dye :- 
       -Different methods of Tie and Dye         

       - Marbling, Folding, Knotting,  

         Stitching, Binding, Laheria,  

         Rutching, Chevron, Batik effect,  

         Pleating with pegs, Twisting and  

         Coiling . 

Assignment: 

1) These samples to be made by each 

student. 

2. Internal assessment of these samples 

out of 25 marks. 

 

Unit-2 Batik :- 

Crack, scratch, splash, batik painting and 

combination (Demonstration of these 

methods to be shown to students ) 

25 marks 

 

EVALUATION: 

    Note:- Each module carries 25 marks.  

    [1] Internal marks out of 75 to be converted out of 15 marks. 

    [2] Module 4 to be completed as practical course of internal evaluation of 10 marks. 

    [3] 15 marks Internal practical exam to be conducted at college level. 

    [4] University external theory examination of 60 marks. 

    [5] Total 100 marks. 
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REFERENCE BOOKS: 

 [1] Barbhaiya B; (1968) .Batik for Beginners, M.S. University, Baroda.  

[2] Shenai V.A. ; Technology of dyeing ,Vol. VI. Sevak publication, Bombay- 400 031.           [3] Shenai 

V.A.; Technology of printing ,Vol. IV . Sevak publication, Bombay- 400 031.            

 [4] Prayag R.S.;  Dyeing for wool, silk and man – made Fibers , Court press, Salem , Dharwad.  

[5] Joseph M.L; (1993) Introductory Textile Science , 6th  Edition, Fort WorthHarcourtBrace Jovanovich 

College Publ..  

[6] Trotman E.R.:Bleaching & Dyeing & Chemical Technology of Textile Fibers, 5th Edition, London, 

Griffin and Co.  

[7] Marsh J.T.;  An Introduction to Textile finishing, Chapman and Hall Ltd .  

[8] Kale D.G.;  Calico Printing  

[9] Prayag R.S.;Technology of Dyeing , Court press, Salem Dharwad. 

 [10] Prayag R.S.;(1989), Technology of Printing” Court press, Salem Dharwad. 

[11] Peters R.H; (1975)Textile Chemistry , Vol II Elsevier Publishing Co. New York, America. 
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Semester V 

Programme Planning and Management 

Objectives: 

The course will enable the students to 

1. understand the importance and process of programme planning & management in extension 

2. develop an ability to plan, implement, monitor and evaluate extension programmes. 

Course 

 
TC Th  C 

 

Pr M 

 

Int M 

 

Ext M 

 

Total 

Programme 

Planning 

and 

Management 

04 04 --- 25 75 100 

 

Mo

dule 

no. 

 

Objectives 

 

 

Content 

 

 

Evaluation 

I This module will enable 

students to: 

1. know the concept 

philosophy and need of 

programme planning. 

 

2. understand the methods 

& approaches to 

programme planning 

 

Concept of programme planning  

1. Meaning, philosophy and need of 

programme planning in extension 

2. Principles of programme planning 

3. Methods and approaches to programme 

planning for extension work.  
 

 

 

Group discussion 

on approaches of 

programme 

planning/principles 

of programme 

planning 

 

(25 Marks)  

II This module will enable 

students to: 

1. understand the 

importance of 

management in 

pragramme planning 

2. know the management 

process 

Management of pragrammes: 

 

1. Definition and concept of management, 

management process 

2. Significance of management for 

extension programmes 

3. Need of management in pragramme 

planning and implementation 

 

Role play on 

process and task of 

management. 

 

(25 Marks) 

III This module will enable 

students to ; 

1. develop an ability to 

plan a pragramme 

2. be able to identify & 

mobilize resources for 

pragrammes 

 

Programme planning: 

 

1. Meaning, Importance, components of 

plan of work 

2. Pre-requisites for developing a plan 

3. Developing the plan of work and calendar 

of operations 

4. Mobilizing resources 

5. Planning for monitoring and evaluation 
 

Written assignment 

on mobilization of 

resources for a 

programme  

 

(25 Marks)  
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IV This module will enable 

students to : 

1. understand the process of 

programme 

implementation & 

management 

2. design monitoring & 

evaluation process of 

programmes  

Programme implementation and 

management: 

 

1. Follow through plan of work and 

calendar of operations 

2. Administration, management, 

monitoring extension-programmes 

3. Programme evaluation -meaning, 

types, phases, tools of evaluation 

4. Follow up, reconsideration and 

revision of programme 

5. Importance of people participation in 

extension programmes 
 

Written assignment 

on developing a 

plan of work 

keeping in mind 

the principles of 

planning and 

management 

 

(25 Marks) 

Evaluation: 

Continuous evaluation of 25 marks 

Final examination of 75 marks 

Total marks = Internal 25 marks + External 75 marks = 100 marks 

References:  

Chekki D.A. (1979) Theory and Methods of Planned ‘Change, Vikas Publishing House Pvt.ltd New Delhi 

Dhama O.P, O.P. Bhatnagar (1995) Education & Communication for development, Oxford & IBH 

publishing, Co.Pvt.Ltd.New Delhi. 

Goel S.L. & Jain R.K.Social welfare Administration, Vol 1, Theory & Practice, Deep & Deep 

publication, New   Delhi 

Mcgrath, E.H. (1978): Basic Managerial Skills for All, Xavier Labour Relations Institutes, Jamshedpur 4, 

Ray, G.L., (1999) Extension Communication and Management, Naya Prakash, Calcutta.  

Supe S.V. (1992) An introduction to Extension education, Oxford & IBH publishing. Co.Pvt Ltd New 

Delhi. 

United Nations Asian & Pacific Centre for Women and Development (1979): Manual on Project 

Development. ESCAP, Thailand. 

Waghmare S.K., (1989), Teaching Extension Education; Federal Extension Service, U.S. Department 

Agriculture of, New Delhi          ...  

White, Shirley, A., (Ed), (1999) Art of Facilitating Participation: Releasing the Power of Grass Root 

Communication, Sage Publication, and New Delhi. 

JOURNALS: 

• Indian Journal of Extension Education, the Indian Society of Extension Education, New Delhi. 
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Semester V 

Recent Advances in Human Ecology and Consumer Services 

Objectives : 

1. to train students to find reference material. 



- 93 - 

 

2. to train student to analyze, condense and evaluate articles/report. 

3. to provide experience in group discussion in the subject. 

4. to help students develop an ability to make effective presentation. 

5. to help students develop ability to prepare and present reviews of articles. 
 

Course 

 
TC Th  C 

 

Pr M 

 

Int M 

 

Ext M 

 

Total 

Recent 

advances in 

HE & CS 

02 -- 02 50 -- 50 

 

The student has to select a current topic related to the subject, collect information from 

literature, industry, library and other sources, compile it and present it in class. 

EVALUATION: 

Student’s presentation to be evaluated as follows – 

Language/ Body language  -           5 marks 

Audio Visual Aids  -           5 marks 

References / Bibliography  -           10 marks 

Overall presentation  -           10 marks 

Presentation of text  -           10 marks 

Explanation of topic -           5 marks 

Ability to answer the audience’s queries  -   5 marks 

Total          -        50 marks 

Note: Only internal evaluation, no examination 

 

 

 

 

 

 

 

 

 

Semester V 

Women’s Issues 
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Objectives: 

1. to know the demographic profile of women in India. 

2. to understand the present situation and changes in the status of women. 

Course 

 
TC Th  C 

 

Pr M 

 

Int M 

 

Ext M 

 

Total 

Women’s 

Issues 
02 -- 02 50 -- 50 

 

 

Module No Objectives Content Evaluation 

1.Demographic profile 

of women in India and 

towards change 

This module will 

enable students to: 

 

1. understand the 

demographic 

profile of women 

in India 

2. to create 

awareness about 

the role and 

importance of 

media portraying 

women 

1.Sex Ratio 

2.Health 

3.Education 

4.Employment 

5.National Policy of 

Empowerment of 

women 2001 

6.The role and 

importance of media 

portraying women 

25 Marks 

Debate 

Discussion 

Presentation 

2.Women, work and 

development 
1.to understand the 

present situation and 

changes in the status 

of women. 

 

 

2.to create awareness 

about Governmental 

policies and strategies 

for women’s 

development and role 

of voluntary 

organizations and 

NGO’s in women’s 

development. 

 

1.Women in the 

unorganized sector. 

 

2.Women in the 

Organized sector. 

 

3.Legal provision for 

the protection of 

working women 

 

4.Governmental 

policies and strategies 

for women’s 

development 

 

5.Role of voluntary 

organizations and 

NGO’s in women’s 

development 

25 Marks 

Discussion 

Presentation 
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References: 

Bansal S. (2007): Women in Developing Countries, Sumit Enterprises, New Delhi. 

Bhadauria M (1997): Women in India (Some Issues), APH Publication, New Delhi. 

Chaudhuri M (ed.) (2004): Feminism In India, Women Unlimited, New Delhi. 

Ghadially Rehana (ed.) *1998): Women In Indian Society: A Reader Sage Publications, New Delhi. 

Gopalan S.(2002): Towards Equality- The Unfinished Agenda, Status of Women in India. National Commission for 

Women, New Delhi. 

Iyer P (2007): women and Social Revolution: Strategies and Policy, Insights from India, Women’s Press. New Delhi. 

Kumar S.A (2007): Women in the face of Globalization, Serial Publication, New Delhi. 

Mishra R.B (1992):Indian Women Challenges and Change., Commonwealth Publishers, New Delhi. 

MadunuriLaxmipatti R (ed.) (2007):Women Empowerment: Challenges and Strategies,, Mayur Enterprises, New 

Delhi. 

Panday R. (2008): Women Welfare and Empowerment in India, New Delhi, India. 

Panday R. (2008): Women Welfare and Empowerment in India Vision for 21 century. New Century Publications,New 

Delhi. 

Patel v (2002): Women’s Challenges in the New Millennium. Gyan Publishing House, New Delhi. 

Sapru R.K.(1989): Women and Development. Ashish Publication House, New Delhi. 

Singh K.V (2007): Women Issues- Empowerment and Gender Discrimination. Vista International Publishing House, 

Delhi, 

Tandon R.K. (1994): Women in Modern Indi. Indian Publication Distributors. Delhi. 

 

 

 

 

 

 

 

 

Semester VI 

Event Management(Theory) 

Objectives: 

1. to understand the importance of events, event management and its role in the hospitality industry 
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2. to understand the basic functioning of the event industry in respect with its feasibility, marketing 

and promotion 

3. to study various Human Resource functions in event management 

4. to learn various methods of budgeting and account keeping in event management. 

5. to understand and design event proposals and projects 

 
Course TC Th 

C 

Pr 

C 

Int 

M 

Ext 

M 

Total 

Event Management–Theory 04 02 02 25 75 100 

 

 

Module 

no 

Objective Content Evaluation 

I 

1. to understand 

event 

management in 

detail. 

 

2. to study the scope 

and different 

types of events. 

 

3. to enable the 

students to 

understand the 

keys to success of 

event 

management 

Introduction to Event Management  

1.1 Definition and Types of events 

 Introduction- Meaning and Definition, 

Scope and Importance of event 

management 

 Size of events - Mega, major and minor 

events 

 Types of events – Religion, Personal, 

Sports, Entertainment, Academic, 

Professional etc. 

 Qualities of an Event Manager 

 

1.2 Success to Event Management 

 Keys to success  

 SWOT Analysis – Strengths, 

Weaknesses, Opportunities and Threats 

of an event project, Advantage and 

Disadvantages of SWOT Analysis 

 List five events 

for Mega, 

Major and 

Minor events 

and explain 

any 1 in detail 

(15 marks) 

 Do the SWOT 

Analysis for 

the same. (5 

marks) 

 Choose an on 

going event 

happening in 

your city and 

write a report 

on it. (5 marks)   

 
 

II 1. to study the event 

marketing 

process in detail 

2. to study the 

different methods 

of budgeting and 

account keeping 

in event 

management 

 

Event Marketing and Budgeting 

 

a. Event Marketing 

 Introduction to Event Marketing 

 Nature of Event Marketing 

 Process of Event Marketing - Establish 

the features of the product, Identify 

Customers (segmentation), Plan to meet 

Audience needs, Analyze consumer 

decision making process, Establish price 

 

 Make a 

proposal for an 

event which 

includes budget, 

theme, concept, 

lighting, food, 

decoration etc. 

including the 

promotional 

plan using 

different kinds 
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and ticket program, promote the event 

and evaluation. 

 5 P’s of event Marketing or Marketing 

Mix – Product, Price, Place, Public 

Relation and Positioning. 

 

2.2Event Budgeting 

 Meaning and need of Budgeting 

 Making an event budget 

 Importance of Account keeping 

 Types of account keeping 

 

of media (25 

marks). 

 

 

References: 

1. David Allen, (1983): “Accommodation & Cleaning Services” vol-1& 2, London, Hutchinson 

2. Dr. C.B. Memoria, (2005):“Principles & Practices of Marketing in India”, KitabMahal. 

3. Getz D Cognizant, (2011):“Event Management and Event Tourism”, Communication 

Corporation. 

4. Gold Blatt, (1996):“Best Practices in Modern Event Management”, Published by John Wiley 

& Sons. 

5. J.M. Math, (2005): “Hospitality Marketing & Management”, Avishkar Publications 

6. Rayudu, (2008): “Media & Communications Management”, Himalaya Publishing House. 

7. Sanjaya Singh Gaur, Sanjay V. Saggere, (2003): “Event Marketing & Management”, Frank 

Bros & Co. 

8. Walker John R, (2012):“Introduction to Hospitality Management” 

9. Watt D. Longman, (1998): “Leisure & Tourism Events Management &  Organizational 

Management” 

10. Weaver D. John, (2007): “Tourism Management”, Wiley & Sons, London. 
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Semester VI 

Event Management (Practicals) 

Objectives 

1. to understand the importance of events and its role in the hospitality industry 

2. to understand the basic functioning of the event industry in respect with its feasibility, marketing 

and promotion 

3. to study various Human Resource functions in event management. 

4. to learn various methods for event promotion and media functions. 

5. to understand and design event proposals and projects. 

 

Module 

no 

Course Content Evaluation 

 

III 1. to learn the 

concept and 

designing an 

event. 

2. to study 

various 

Human 

Resource 

functions in 

event 

management. 

 

Basics of Event Management. 

1.1 Process of Event Management 

 5 C’s of event management 

 Planning, Organizing, Controlling and 

Evaluating  

3.2 Designing of an Event 

 Process of event management: site and 

sight, staging, theme, rehearsals 

services and catering. 

 Protocol – Titles, Dress for formal 

occasions, protocol for speakers. 

3.3Human Resource Functions in Event 

Management: 

 Interpersonal skills & Public relations 

 Communication Skills – Tips for 

communication, Communication 

process, Types of communication, 

Presentation as an effective tool,  

 Need for Human Resource 

management & human relationship.  

 

1.1 Pre Event Preparations 

 Checklist  

 Feedback forms  

 Drafts of Invitations 

 Designing of Banners, 

Logos, Brochures of the 

Event 

 Preparing PPT’s for the 

event 

 List examples for 5 

C’s of event 

 Design a plan for a 

mega, major or minor 

event plan using the 

entire process 

 Design a plan for 

different occasions 

considering its site, 

theme, service and 

catering. 

 Dressing as per the 

occasion and protocol 

 Developing inter 

personal skill and 

public relations 

through mock 

presentation 

 Explain the 

communication 

process for planning 

an event  

 Developing the 

communication skill 

through presentations  

 Giving examples for 

each type of 

communication used 

in planning an event 

 Explain the need for 

human resource 

management in an 

event planning 

 Need and 

importance of 



- 99 - 

 

human relationship 

in event planning. 

 Interview 1 Event 

Manager/Company 

 Interview 1 client 

with the help of 

designing 

questionnaire. 
 

IV 1. to know 

various 

methods for 

event 

promotion 

and media 

functions. 

2. to design 

event 

proposals and 

projects. 

 

Promotion and Media 

4.1  Promotion & Media: 

 Need for promotion 

4.2Media used in event promotion:  Print 

media, Networking Components, Radio, 

T.V,  Internet, cable, Outdoor media, 

sponsorships at venues 

4.3Effective factors for promoting event 

 

 

 

4.4 Event Proposal & Project: 

 Making a proposal and project 

considering the type of event 

 

Explain the need and 

process of promotion 

in event management 

Make a plan for 

promotion of an event 

through use of 

different medias  

Print media 

 Paid  

 Non paid 

Networking 

component Radio 

Television Internet 

Cable Outdoor media 

Sponsorships at 

venues 

Giving examples, 

discuss the effective 

factors for promoting 

event 

Make a proposal 

considering the type of 

event 

Make a project plan 

considering the type of 

event. 

Brainstorming 

sessions with students 

on the events they 

have participate in and 

also carry a small 

event on a small scale 

and discuss in the 

class. 
 

EVALUATION: 

1. On Four Modules of  25 marks 

2. Final examination of 75 marks 

3. Total marks   =  Internal 25 + External 75 = 100 
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Semester VI 

 

Community Nutrition(Theory) 

Objectives: 

The course will enable the students to: 

1. know the major nutrition related problems India is currently facing and the reasons contributing 

to the situation. 

2. understand the sampling techniques and principles of various methods of assessment of 

nutritional status in the community 

3. know the intervention strategies and programmes undertaken by the Governmental and certain  

National and International agencies to combat malnutrition 

4. understand the principles underlying the strategies and methods that can be used to plan nutrition 

education programmes  for at-risk populations. 

 

Course  Total Credits Th  Pr Int Ext Total 

Community Nutrition 04 02 02 25 75 100 

 

Module Objectives Content Evaluation 

I This module will enable 

students to: 

1. understand the major 

nutritional problems & the 

vicious poverty-malnutrition 

interaction contributing to it 

 

2. know the different methods 

of assessment of nutritional 

status of a community 

 

 

Introduction to Nutrition- 

1:   Definition & characteristics 

of a community 

 

2:  Major Nutritional problems 

in India & factors contributing 

to it (PEM,nutritional anaemia, 

IDD,Vit A & D deficiency, 

metabolic syndrome)-explain 

the paradox of malnutrition. 

 

3:Anthropometric 

    Biochemical 

    Clinical & Dietary surveys    

(including sampling techniques 

in brief) 

   Vital statistics 

 

 

 Quiz 

Assignments 

Projects 

MCQ 
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References 

1. Rosalind.S, Gibson (2005) Principles of Nutritional Assessment Oxford University 

Press 2nd Edition. 

Isobel Contento(2011) Nutrition Education: Linking Research, Theory, and          Practice:2nd 

edition. Jones and Bartlett Publishers International. 

2. J E Park and K Park (1991)Textbook of preventive and social medicine. 

 

 

 

 

 

 

 

 

II This module will enable 

students to: 

1. know about the intervention 

strategies & programmes 

undertaken by the 

Governmental & certain  

National & International  

agencies to combat malnutrition 

2. understand principles of the 

strategies & methods that can be 

used to plan nutrition education 

programmes  for select 

population 

 

1. Supplementary feeding 

programmes(MDMP, 

school lunch 

programmes,ICDS,NNAPP,NI

DDCP,Vit A prophylaxis 

programme) 

 

2. Green and white revolution 

3. Agencies and their role in 

nutrition programmes –

NIN,ICMR,ICAR,FAO 

WHO,UNICEF,CARE 

4. Individual strategies –

woman-woman,child to 

child 

5. Community strategies-

community contact,rural 

school system 

6. Principles of.Nutrition & 

health education techniques 

7. Exhibition,demonstration 

and dramatisation 

 

 

 

Quiz 

Assignments 

Projects 

MCQ 
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Semester VI 

Community Nutrition (Practical) 

Objectives 

The course enables the students to: 

1. Be aware of various vulnerable groups in society. 

2. Design the questionnaire and conducting for Diet Surveys emphasizing diet 

pattern, Food habits, cooking practices, hygiene and environment. 

3. Planning and organizing Nutrition Education in community. 

4. Plan and prepare appropriate teaching aids and how to use them. 

5. Identify various health related problems in various vulnerable sections 

 

Module Objectives Content Assessment 

III 

 

This module will enable 

students to : 

1.Practically assess and 

interpret nutritional status 

of an individual or  small 

group 

1. Anthropometry:  

 Weight and height 

measurements-Interpretation 

using NCHS standards and IAP 

classification for children 

Growth chart for an infant 

BMI for adults 

2.Interpret a mock biochemical 

report of a malnourished child 

3.Clinical signs (Group 1 –WHO 

classification) 

4. Visit to aanganwadi, ANC, 

Hospital for practical observations 

 5. Dietary survey-24-hr recall, 

calculations and interpretation  

 

25 Marks 

 

- Taking 

Anthropometric 

measurements 

- case study 

- PPT group 

presentation 

 

- Report on 

Visits to ANC 

and Anganwadi  

IV 

 

This module will enable 

students to: 

1. Plan, conduct and 

evaluate a nutrition 

education programme in the 

community 

1. Conduct a baseline survey 

or interview to find out the 

need and gap in 

knowledge. 

2. Plan and conduct an 

appropriate nutrition 

education programme 

3.  Evaluate the programme 

through a feedback 

mechanism 

25 Marks 

- Conduct Diet 

Survey 

- Conducting 

lectures and  

demonstrations 

- case study 

- PPT group 

presentation 

 

 

Semester VI 
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Basic of Guidance and Counseling 

Objectives: 

1.  to develop an understanding of principles of guidance. 

2.  to acquaint students with the major/important psychological assessments. 

3.  to develop an insight into children’s behaviors and behavior problems. 

4. to sensitize students with the ways of handling and managing various problems. 

 
Course TC Th Pr Int 

M 

Ext 

M 

Total 

Basic of Guidance and 

Counseling 
04 04 - 25 75 100 

 
Module No Objectives Content Evaluation 

1.  Fundamentals 

of Guidance and 

Counseling 

This module will 

enable students to:- 
 

1. Understand meaning 

and need for guidance 

and counseling. 

 

2. Get acquainted with 

objectives, philosophy 

and process of guidance 

and counseling. 

 

3.Understand 

characteristics of a 

good counselor. 

1. Meaning and need of guidance 

and counseling. 

2. Objectives and basic concepts of 

guidance and counseling. 

 3. Basic principles and philosophy 

of guidance and counseling. 

4. Stages of counseling and their 

process. 

5. Characteristics of a good 

counselor. 

25 Marks 

 

Discussion 15 

marks 

 

Group 

presentations 10 

marks 

2:Therapies of 

counseling  

 

This module will 

enable students to:-  

1. Understand various 

approaches used in 

counseling. 

 

2. Gain deeper 

knowledge about 

therapies. 

 

3. Get acquainted with 

process of school 

counseling.    

1. Therapies used in counseling – 

Meaning & Importance of therapy 

 Play therapy 

 Art & Music therapy 

 Group therapy 

 Family therapy 

 

2. School Counseling 

 Education counseling 

 Vocational counseling 

 Counseling for 

exceptional children 

 Counseling for special 

areas. 

25 Marks 

 

Visit to 

counseling clinic 

& report writing 

15 marks 

 

 

Individual 

presentation on 

therapies 10 

marks 

 

3: Introduction to 

Psychological 

tests  

This module will 

enable students to:-  

 

1. Understand the need 

for using Measurement 

& Evaluation  

Techniques 

1. Purpose of  Measurement & 

Evaluation   

2. Meaning & characteristics of a 

good. 

 3. Classification of tests. 

4. Types of psychological tests 

 Cognitive test  

25 Marks 

 

Individual 

Presentations 10 

marks 

 

Group project 15 

marks 
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2. Understand meaning 

& characteristics of 

good test. 

 

3. Analyze the formal 

techniques of 

Assessment & its 

classification. 

 Developmental test 

 Personality test 

 Projective techniques 

4: Problems of 

children- infancy 

to school age 

This module will 

enable students to:-  

 

1. Understand meaning 

, nature & 

classification of 

Problems of children. 

 

2. Identify problems & 

its causes. 

 

3. Learn handling of 

each problem. 

1. Meaning , nature & classification 

of Problems of children 

 

2. Behavioral Problems of children:  

 Nature 

 Expression  

 Causes 

 Characteristics 

 

3. Handling of each problem 

25 Marks 

 

Presentation-10 

marks 

 

Assignments   15 

marks 
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M. SC.  NUTRITION AND FOOD PROCESSING  

 
Eligibility: B. Sc Food Science and Nutrition, Clinical Nutrition and Dietetics, Food Science and 

Quality Control, Applied Nutrition, Food Technology, Biochemistry, Microbiology and 

Biotechnology. 

Student should have obtained minimum 50% marks in the undergraduate degree or B grade from 

any recognized University 

Science Graduates with, Food Technology, Biochemistry, Microbiology and Biotechnology must 

successfully complete a course in Human Nutrition and Metabolism with a minimum of 50% 

marks. 

Prerequisites:  

 

                       Courses Prerequisites 

 

I. B.Sc. Food Technology  

 

 

1. Human Nutrition and Metabolism  

 

II. B.Sc. Biochemistry  

Biotechnology 

                  Microbiology 

 

 

1. Human Nutrition and Metabolism  

2. Basic Food Science  

 

 

 

Objectives: 

1. To impart knowledge and develop capacities of the students through state of the art 

higher education in the areas of Human Nutrition and Food Science, Food Safety and 

Quality, Food Processing and Food Product Development. 

 

2.  To develop students to become professionals in these and related areas who can work 

effectively and efficiently in academics, research, food industry, training, extension and 

community service. 

 

3. To develop capacities and abilities and enable them to  

Pursue higher education and research in Food Science, Nutrition and Food Processing. 

 

 

 

 

 

 

 

 

 

 

 

 



SEMESTER-I 

 

Code 

No 

Courses Total 

Credits 

Th-Cr Pr-

Cr 

Int 

Cr/M 

Ext 

Cr/M 

Total 

Marks 

Exam 

U/C 

CC1 Nutritional Biochemistry 4 4 - 2/50 2/50 100 U 

CC2 Advanced Nutrition I 4 4 - 2/50 2/50 100 U 

CC3 Analytical Instrumentation 4 - 4 2/50 2/50 100 C 

CC4 Food Microbiology and 

Safety – Th 

4 4     - 2/50 2/50 100 U 

CC5 Food Microbiology and 

Safety -  Pr 

4 - 4 2/50 2/50 100 U 

CC6 Sensory Evaluation 4 - 4 2/50 2/50 100 C 

 Total 24 12 12 12/300 12/300 600  

 

 

 

 

 

SEMESTER-II 

 

Code 

No 

Courses Total 

Credits 

Th-Cr Pr-

Cr 

Int 

Cr/M 

Ext 

Cr/M 

Total 

Marks 

Exam 

U/C 

CC 7 Research Methodology 4 4 - 2/50 2/50 100 U 

CC8 Food Science and 

Chemistry 

4 4 - 2/50 2/50 100 U 

CC9 Advanced Nutrition II 4 4 - 2/50 2/50 100 U 

CC10 Food Science Pr 4 - 4 2/50 2/50 100 C 

CC11 Principles of Food 

Preservation and 

Processing 

4 4 - 2/50 2/50 100 U 

E-I Elective I 

 

4 4 - 2/50 2/50 100 C 

 Total 24 20 4 12/300 12/300 600  

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

SEMESTER-III 

 

Code 

No 

Courses Total 

Credits 

Th-Cr Pr-

Cr 

Int 

Cr/M 

Ext 

Cr/M 

Total 

Marks 

Exam 

U/C 

CC 13 Research and Statistical 

Applications 

4 - 4 2/50 2/50 100 U 

CC14 Food Analysis and Quality 

Control 

4 - 4 2/50 2/50 100 U 

CC15 Food Processing  4 - 4 2/50 2/50 100 C 

CC16 Food Product 

Development and 

Packaging 

4 - 4 2/50 2/50 100 U 

CC17 Functional Foods and 

Nutraceuticals 

4 4 - 2/50 2/50 100 U 

CC18 Elective II 4 4 - 2/50 2/50 100 C 

 Total 24 8 16 12/300 12/300 600  

 

 

 

 

SEMESTER-IV 

 

Code 

No 

Courses Total 

Credits 

Th-Cr Pr-

Cr 

Int 

Cr/M 

Ext 

Cr/M 

Total 

Marks 

Exam 

U/C 

CC19 Dissertation 8 - 8 4/100 4/100 200 U 

CC20 Internship 8 - 8 4/100 4/100 200 C 

CC21 Research Applications in 

Nutrition and Food 

Processing 

4 - 4 4/100 - 100 C 

CC22 Recent Methods in Food 

Processing, Preservation 

and Packaging 

4 4 - 2/50 2/50 100 U 

 Total 24 4 20 14/350 10/250 600  

 
Note:  

 1) CC-Core Courses 

 2) Elective -I    Elective within Home Science  

3) Elective -II   Elective outside Home Science faculty 

 

 

 

 



 

 

 

 

 

Elective I 

 

1. Public Nutrition and Health 

2. Food Advertising and communication 

3. Nutrition and Health Communication 

4. Food Photography 

5. Food Laws 

6. Nutrition for Sports and Exercise 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



SEMESTER I 

NUTRITIONAL BIOCHEMISTRY 

 

Objectives: 

This course will enable the students to:  

1. Augment the knowledge of biochemistry acquired at the undergraduate level 

2. Understand the mechanisms adopted by the human body for regulation of metabolic 

pathways 

3. Develop an insight into interrelationships between various metabolic pathways 

4. Understand integration of cellular level metabolic events to nutritional disorders and 

imbalances.  

5. Become proficient for specialization in nutrition 

Contents: 

Module 

No 

Topics and Details Number 

of 

credits 

1  
 

a. Membrane structure, composition and Transport of metabolites 

across membranes 

b. Acid base balance and its regulation 

c. Enzymes 

- Kinetics of monosubstrate and bisubstrate catalysed reactions 

(including inhibition) 

- Enzyme specificity, regulation of enzyme activity and synthesis 

- Enzymes in clinical diagnosis 

d. Detoxification in the body-metabolism of xenobiotics (Phase I 

and Phase II enzymes) 

e. Cell Signaling : Overview of extracellular cell signaling, G protein 

couple receptors and their effectors, enzyme linked receptors and 

their effectors, second messengers, map kinase pathways 

f. Free radicals, ROS and oxidative damage 

2 

2 Review of :  

a. Carbohydrate Metabolism :  Intestinal transport of carbohydrates, 

Transport of glucose across various cells,  Cellular metabolism of 

carbohydrates Glycogen metabolism Regulation of carbohydrate 

metabolism at substrate   level, enzyme level, hormonal level and 

organ level, Disorders of carbohydrate metabolism. Definition, 

classification, structure and properties of glycoproteins and 

1 



proteoglycans 

b. Metabolism of Lipids : Metabolism is to be discussed with 

reference to:Intestinal transport of lipids, Cellular uptake and 

metabolism of lipids (beta-oxidation, denovo synthesis of fatty 

acids, synthesis and breakdown of unsaturated fatty acids, 

cholesterol, phospholipids and triacylglycerol) Lipoprotein 

metabolism, VLDL and LDL (‘Forward’ Cholesterol 

transport)VLDL and LDL (Endogenous TAG transport),HDL 

(‘Reverse’ Cholesterol transport),  Regulation of lipid metabolism 

at substrate level, enzyme level, hormonal level and organ level,  

Disorders of lipid metabolism, Dyslipidemias, Lipid storage 

diseases 

c. Protein Metabolism:  Metabolism of amino acids- biosynthesis 

and catabolism - energy, glucose and ketone bodies, protein amino 

acids, non-protein amino acids (including urea cycle, 

transamination, one-carbon metabolism), Creatine and creatinine, 

Plasma proteins – Nature, properties and functions, Biologically 

active peptides, polypeptides and transport proteins, Inborn errors 

of amino acid metabolism 

d. Intermediary Metabolism: Review of regulation of intermediary 

metabolism-  equilibrium and non-equilibrium reactions, committed 

steps, allosteric modifications, covalent modulation, hormonal 

induction and repression, cross-over theorem, starve-feed cycle, 

caloric homeostasis and futile cycles,  Tricarboxylic acid cycle 

e. Biological Oxidation : Electron transport chain and oxidative 

phosphorylation 

3 
Biochemical aspects of purine and pyrimidines 

a. Metabolism of purines 

b.  Metabolism of pyrimidines 

c.  Role of purine and pyrimidine nucleotides in metabolism. 

Biochemistry of Nucleic Acids 

    a. Metabolism of DNA 

    b. Metabolism of RNAs 

    c. DNA replication, mutation, repair and recombination concepts 

    d. Disorders of nucleic acid metabolism 

Protein Biosynthesis 

a. Gene expression and its regulation, transcription, translation, post-  

 translational modification 

   b. Inhibitors of protein biosynthesis 

1 



c. Gene expression in mitochondria 

d. Systems Biology including Metobolomics and Proteomics 

 

 

 

References: 

1. Murray, R.K., Granner, D.K., Mayes, P.A. and Rodwell, V.W. (2000): 25
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ADVANCED NUTRITION – I  

Objectives: 

This course will enable the students to: 

1. Gain in-depth knowledge of the physiological and metabolic role of macronutrients, fat 

soluble vitamins and electrolytes and their importance in human nutrition. 

2. Enable the understanding of basis of human nutritional requirements and 

recommendations through the life cycle and translate the knowledge into practical 

guidelines for dietary needs. 

3. Familiarize with the recent advances in nutrition and apply this knowledge in planning 

for public health programmes. 

Contents: 

Module  Contents 

 

  Module – 1 

This module will enable the students 

to – 

 Summarize the nutrient 

requirements in health. 

 Computation of energy 

requirements of individuals. 

 Learn the importance of body 

composition. 

  Get acquainted with the 

methods for assessing the 

body composition 

 

 

Human Nutritional Requirements – Development 

and Recent Concepts.  

 Methods of determining human nutrient needs 

 Description of basic terms and concepts in 

relation to human nutritional requirements. 

 Guidelines and Recommendations 

 Development of International and National 

Nutritional Requirements 

 Translation of nutritional requirements into 

Dietary Guidelines 

Body Composition  

 Significance of body composition and changes 

through the life cycle. 

  Methods for assessing body composition (both 

classical and recent) and their applications. 

 

  Module – 2 

This module will enable the students 

to – 

 Understand the measurement 

of energy expenditure and  

regulation of energy 

metabolism,  

 

Energy 

 Components of energy requirements: BMR, 

RMR, thermic effect of feeding, physical 

activity. Factors affecting energy requirements, 

methods of measuring energy expenditure. 

 Estimating energy requirements of individuals 

and groups. 

 Regulation of energy metabolism and body 

weight: Control of food intake – role of leptin 



and other hormones. 

     

 Module – 3 

This module will enable the students 

to – 

 

 Have in depth knowledge and 

understanding of the 

physiology and metabolism of 

macro nutrients 

 Learn the role of Nutrients in 

gene expression 

 Understand the role of non-

nutritive components of food 

in health and disease. 

 

 

Carbohydrates  

 Review of nutritional significance of 

carbohydrates and  changing trends in dietary 

intake of different types of carbohydrates and 

their implications 

  Dietary fibre: Types, sources, role and 

mechanism of action 

 Resistant starch, fructo-oligosaccharides, other 

oligosaccharides: Chemical composition and 

physiological significance 

 Glycemic Index and glycemic load 

 Carbohydrates and gene expression 

Proteins 

 Overview of role of muscle, liver and g.i. tract 

in protein metabolism 

 Amino acid and peptide transporters 

 Therapeutic applications of specific amino acids 

 Peptides of physiological significance 

 Proteins, amino acids and gene expression 

Lipids 

 Nutritional significance of fatty acids – SFA, 

MUFA, PUFA: functions and deficiency 

 Role of n-3 and n-6 fatty acids  

 Prostaglandins 

  Trans Fatty Acids 

 Conjugated linoleic acid 

 Nutritional Requirements and dietary guidelines 

(International and National) for visible and 



invisible fats in diets. 

 Lipids and gene expression 

 

 

  Module – 4 

This module will enable the students 

to – 

 Learn about the fat soluble 

vitamins, their functions in the 

body, deficiency, toxicity 

symptoms and therapeutic 

effects. 

 Understand about the nutrition 

in special conditions. 

 

For each of the vitamins, the following  should be 

focused on: 

 Historical background 

 Structure and chemistry 

 Food sources 

 Metabolism (digestion, absorption, transport, 

storage and elimination), Bioavailability and 

factors affecting bioavailability. 

 Biochemical and physiological functions 

 Assessment of status 

 Interaction with other nutrients, regulation of 

gene expression (wherever applicable) 

 Pharmacological and therapeutic effects 

 

Vitamin A and Carotenoids 

Vitamin D 

Vitamin E 

Vitamin K 

Nutrition in Special Conditions: Space Travel, High 

Altitudes, Low Temperature and Submarines. 

  

References: 
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3. American Journal of Clinical Nutrition 

4. British Journal of Nutrition 
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ANALYTICAL INSTRUMENTATION  

PRACTICALS 

Objectives: 

This course will enable the students to: 

 

1. Learn various modern instrumental techniques in food analysis. 

2. Understand the applications, strengths and limitations of different methods. 

 

Contents: 

Module Topics and Details 

Module1 

 

This module will enable the students 

to-  

 Study the basic principles 

involved and applications of 

advanced techniques available 

for food analysis. 

 

 Apply the principles of 

laboratory techniques and 

acquire proficiency in 

laboratory techniques. 

1) Colorimetry 

 

2) Photometry 

 

3) Flourimetry 

 

4) Flame photometry 

 

5) Spectrometric Methods: 

1. UV and visible molecular absorption 

spectrometry. 

2. Atomic Absorption Spectrometry, Atomic 

Emission Spectrometry, ICP. 

3. Fluorescence Spectrometry 

4. Atomic Mass Spectrometry 

5. Infrared Spectrometry 

Module 2 

This module will enable the students 

to- 

 

 Understand the basic 

chromatographic techniques 

used in the food analysis, their  

Principles and  application in 

food analysis 

 

1) Paper chromatography 

 

2) Ion Exchange Chromatography 

 

3) Thin Layer Chromatography 

 

4) Column Chromatography 

 

5) Gas Liquid Chromatography 

 

6) High Performance Liquid Chromatography 

 

7) Super critical fluid extraction 

chromatography 



Module 3 

This module will enable the students 

to- 

 Gain  knowledge of advanced 

analytical techniques and 

applications in food analysis  

 

 

1) Electrophoresis and Centrifugation- 
Principles and applications in paper and gel 

electrophoresis 

 

2) Radiochemical Methods- 

Use of radio isotopes. 

 

3)Viscosity and Consistency-  
1. Measurements of Food. 

2. Measurements of Rheological properties. 

 

4)Instrumental Measurement of Texture of Foods-  

Dough, Pasta, Baked Products, Fruits  

and Vegetables, Dairy Products, Meat, Starch. 

Module 4 

This module will enable the students 

to- 

 Understand the significance of 

calibration of instruments. 

 Learn the possible errors and 

their control. 

 Use statistical methods in food 

analysis.  

 

1) Specific gravity, freezing point, melting point, 

refractive  index, gel strength, Brix, Densitometry, 

Refractometry, Polarimetry, Measurement of 

Colour. 

 

2) Relative Humidity and Water Activity 

 

3)Aeration / Over run Measurement 

 

4) Calibration of Instruments, Basic Analytical 

Chemistry errors, Statistical analysis 
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FOOD MICROBIOLOGY AND SAFETY  

 

Objectives:       

This course will enable the students to: 

1. Gain deeper knowledge of role of micro-organisms in humans and environment. 

2. Understand the importance of micro-organisms in food spoilage and to learn advanced, 

techniques used in food preservation. 

3. Understand the recent procedures adopted in various food operations to prevent food- borne 

disorders and legal aspects involved in these areas. 

 

Contents:  

Module 

No 

Topics and Details No of 

credits 

1 History, scope and importance of food microbiology 

Food spoilage, preservation, fermentation, QA/QC 

Micro-organisms and food:  

- Their primary sources in foods, morphology, cultural 

characteristics and biochemical activities. 

- Airborne bacteria, fungi 

- Microorganisms found in soil 

- Microorganisms in water 

- Normal flora of skin, nose, throat, GI tract 

Factors affecting the survival and growth of microorganisms in 

food.  

- Intrinsic and Extrinsic parameters that affect microbial 

growth. 

- Intrinsic factors for growth- Generalized, nutrient effect, 

pH, buffer, anaerobic/aerobic conditions, moisture content, 

temperature, gaseous atmosphere 

- Implicit factors- properties of microorganisms-response 

 

Food Preservation and application to different types of foods:  

a. Physical methods – Drying, freeze-drying cold storage, heat 

treatments( pasteurization), TDT, TDP Irradiation ( UV, microwave, 

ionization), high pressure processing, Aseptic packaging, modified 

atmosphere  

b. Chemical preservatives and Natural antimicrobial compounds.  

c. Biologically based preservation systems and Probiotic bacteria. 

Uses of Microorganisms: Fermented foods, (Yeast, lactobacillus) 

Fermented milk, Cheese, vegetables, beer, vinegar 

Genetically modified foods, marine foods . 

1 



2 

 
Microbiological examination-Methods of Isolation and detection of 

microorganisms or their products in food. 

- Conventional methods 

- Rapid methods (Newer techniques) 

- Immunological methods: Fluorescent, antibody, Radio 

immunoassay, ELISA etc. 

- Chemical methods: Thermostable nuclear, ATP measurement and 

PCR (Polymers chain reactions) - only principles in brief. 

 

Spoilage of different groups of foods:  

a. Cereal and cereal products  

b. Vegetables & fruits  

c. Meat & meat products 

d. Eggs and poultry  

e. Fish and other seafoods  

f. Milk and milk products  

g. Canned food 

 

Food borne infections and diseases:  

Significance to public health 

Food hazards and risk factors 

Bacterial, and viral food-borne disorders, Food-borne important animal 

parasites, Mycotoxins. 

Bacillus, Campylobacter, Brucella, Staphylococcus, Clostridium, 

E.coli, Aeromonas, Vibrio cholerae, Listeria, 

Mycobacterium,Salmonella, Shigella 

2 

3 Quality Control/Quality Assurance 

Legislation for food safety – national and international 

Criteria, sampling schemes, records, risk analysis 

QC- microbial source, code 

Indicators of food safety and quality:  

Microbiological criteria of foods and their significance. 

The HACCP system and food safety used in controlling 

microbiological    hazards. 

1 

 

 

 

 

 

 

 

 



FOOD MICROBIOLOGY AND SAFETY  

PRACTICALS 

 

Module 

No 

Topics and Details No of 

Credits 

1 Preparation of common laboratory media and special media for 

cultivation of bacteria, yeast & molds. 

Staining of Bacteria: Gram’s staining, acid-fast, spore, capsule and 

flagellar staining, Motility of bacteria, Staining of yeast and molds. 

Cultivation and Identification of important molds and yeasts. (slides and 

mold culture). 

Study of environment around us as sources of transmission of 

microorganisms in foods.  Assessment of surface sanitation of food 

preparation units - swab and rinse techniques. 

Isolation of microorganisms: Different methods and maintenance of 

cultures of microorganisms. 

0.5 

2 Bacteriological analysis of Foods: Both processed and unprocessed like 

vegetables and fruits, cereals, spices and canned foods, using conventional 

methods, yeast and mold count in foods.  

Bacteriological analysis of water and milk, Total count, MPN Coliform 

(Count) and MBRT, IMVIC etc. 

1.5 

3 Various biochemical tests used in identification of commonly found bacteria 

in foods: IMVIC urease, H2S, Catalase, coagulase, gelatin and fermentation 

(Acid/gas)  

Demonstration of available rapid methods and diagnostic kits used in 

identification of microorganisms or their products.  

HACCP 

1.5 

4 Visits (at least two) to food processing unit or any other organization 

dealing with advanced methods in food microbiology.  

Project 

1.5 
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SENSORY EVALUATION  

PRACTICALS 

 

Objectives: 

This course will enable students to: 

1. Understand concepts about sensory evaluation of food. 

2. Use different sensory methods for evaluating the quality of foods. 

 

Contents: 

No Topics and Details 

Module1 

This module will enable 

the students to- 

 Learn the basic 

principles and 

techniques in 

sensory analysis 

of food 

 Apply sensory 

evaluation 

principles. 

 

 

 

1) Introduction to sensory analysis and uses of sensory tests. 

 

2) General testing conditions. 

 

3) Establishing sensory panels- 

1. Selecting and recruiting panelists, orienting, screen for 

trained panels, training panelists, monitoring performance.  

2. Recognition tests for 4 basic tastes, odour and aroma.  

3. Tests with other senses.  

4. Threshold tests. 

Module 2 

This module will enable 

the students to- 

 Learn about 

types of different 

sensory tests 

used in sensory 

analysis of food. 

 

 

 

1) Analytical tests- 

1. Difference 

2. Ranking 

3. Descriptive  

4. Scoring  

5. Rating 

 

2) Planning an Experiment for Sensory Evaluation-  

1. Designing the questionnaire and score card  

2. Identifying descriptors. 

 

3) Designing Sensory Testing Facilities- Permanent and 

Temporary 

Module 3 

This module will enable 

students to understand 

and practice- 

 

 

1) Conducting the Test  

1. Preparing samples  

2. Presenting samples 



 Basic techniques 

 

 

 Design and 

conduct sensory 

tests required for 

different food 

products 

3. Using reference samples 

4. Reducing panel response error 

2) Consumer oriented tests 

3) Product oriented tests 

4) Shelf life studies 

5) Product matching  

6) Product mapping  

7) Taint Investigation and Prevention 

Module 4 

This module will enable 

the students to- 

 Process and 

analyze the data 

 Learn analytical 

and effective 

methods of 

assessing 

sensory 

properties of 

food utilizing 

statistical 

methods. 

 Interpretation 

and report 

writing 

 

1) Collecting and analyzing sensory data generated in above 

tests. 

 

2) Application of appropriate statistical methods for analysis 

 

3) Interpretation of data results.  

 

4) Report Writing  
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SEMESTER II 

 

RESEARCH METHODOLOGY     

          

Objectives: 

This course will enable students to: 

1. develop a scientific approach and know the processes of research 

2. develop the competence for selecting methods and tools appropriate for research topics 

3. understand concepts of statistical measures of central tendency, dispersion, variability 

and probability 

 

Contents: 

Module 

No 

Topics  

1 The Research Process 

a. Scientific approach to enquiry in comparison to native, common sense approach 

b. Knowledge, theory and research 

c. Role, need and scope of research in the discipline of Home Science 

 

Assignment : Differentiate between investigative reporting and research report 

(with examples to be brought by students as exercise) 

 

Steps in Research Process and Elements of Research 

a. Identifying interest areas and prioritizing 

 Selection of topic and considerations in selection 

b. Review of related literature and research 

c. Variables- types of variables including discrete and continuous variables 

 Conceptual definitions and operational definitions 

d. Concepts, hypotheses and theories 

e Hypothesis- meaning, attributes of a sound hypothesis, Stating the hypothesis and 

types of hypothesis 

Hypothesis testing- null hypothesis, sample distribution, level of significance, 

critical regions, Type I and Type II errors 

f. Research Design  

Research questions, objectives and assumptions 

 

Assignment: Types of variables 

Hypothesis formations and research questions from Research readings – students 

identify hypothesis/research questions – Discussion 

 

Ethics in Research 

2 Types of Research 
a. Basic and Applied research, Qualitative and Quantitative research (brief review 

of differences) 

b. Historical research 

c. Descriptive research methods – survey, case study, correlational study, content 



analysis, causal-comparative research 

d. Analytic studies- pre-experimental, experimental research, quasi experimental 

research 

e. Qualitative  research, Ethnography 

f. Evaluative research- general characteristics, use of qualitative methods in enquiry 

Scope and importance in Home Science 

 

Assignment: Differentiate between (a) basic and applied research (Exercise to be 

based on actual research papers published in accredited journals) 

                                      (b) qualitative and quantitative research 

Based on Journal contents undertake a critical appraisal of studies/research papers 

and discuss types of Research with examples 

3 Sampling 

a. Rationale, characteristics- meaning, concept of population and sample, and 

utility 

b. Types of sampling and generalizability of results 

c. Probability sampling - simple random sample, systematic random sample, 

stratified random sampling etc -  random and non-random samples, random 

numbers and use 

d.. Non-probability sampling - purposive samples, incidental samples, quota 

samples, snowball samples 

e.. General consideration in determination of sample size 

4 Tools for Data Collection 

a.Primary and secondary methods of data collection  

b.Different types of questionnaires, rating scales, check lists, schedules, attitude 

scales, inventories, standardized tests, interviews, observation 

c. Development of tools, estimation of reliability and validity of tools 

d. Procedure for preparation of the tool, administration of tools for data collection 

e. Procedure for data collection 

f. Planning for data analysis-coding of responses 

 

Assignment : Construction of tools for data collection  a) types of questions b) 

Questionnaire  c) interview schedule  d) observation  d) scales 

  

 For a given topic students to frame and discuss the different possibilities of 

methods and tools 
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FOOD SCIENCE AND CHEMISTRY 

 

 

Objectives: 

This course will enable students to: 

1. Be familiar with composition of food stuffs  

2. Understand the properties and significance of various food constituents. 

3. Understand changes occurring in various food stuffs after harvest, during storage and 

transportation, as a result of processing and cooking. 

4. Apply this knowledge for food product development. 

Contents: 

Module 

No 

Topics and Details No of 

Credits 

1 A. Water, Ice and Food Dispersions 

 

1.Structure and properties of water and ice 

- types of water , solutions and colligative properties  

- Water activity and Food spoilage, Sorption phenomena 

- Phase transition of foods containing water 

- Relation between viscosity and temperature _ WLF equation 

- Water – solute interactions 

-Heat transfer during processing 

 2: Colloidal salts, stabilization of colloidal systems, Rheology of food 

dispersions 

 3: Gels: Structure, formation, strength, types and permanence 

4: Foams: Structure, formation and stabilization 

 

B. Carbohydrates: Polysaccharides, Sugars and Sweeteners 

a. Reactions of mono and oligosaccharides 

b. Use of Polysaccharides in foods: Non-starch Polysaccharides: 

Cellulose, hemicelluloses, pectins, gums(gum Arabic, guar gum, xanthan 

gum) , animal  polysaccharides, agar, alginates, carageenan . 

c. Starch: Structure, Properties of amylose and amylopectin, effect of 

processing -gelatinization, methods for following gelatinization. 

Characteristics of some food starches. Effects of ingredients and 

conditions on gelatinization. 

- Retrogradation 

d: Polysaccharide hydrolysis 

e: Modified food starches: mechanically damaged starches, extruded 

starches, pregelatinized, thin boiling starch, cross-linked starches, starch 

ethers and esters, oxidized starches 

f: Sugars and Sweeteners: Sugars, syrups, sugar alcohols, potent 

sweeteners, sugar products, Caramellization. 

f. Confectionery, chocolates, jams and jellies,synthetic and natural 

beverages 

 

1 



2 

 
Chemistry of Amino acids, peptides, proteins and Science of Protein 

Foods 

A. a: Review of structure, physicochemical properties, functional 

properties of amino acids, peptides and proteins 

b: Chemical and enzymatic modifications- denaturation, non-enzymatic 

browning, and other chemical changes 

c: Processing induced physical, chemical and nutritional changes 

d: Texturized proteins 

e: Protein isolates, concentrates 

f: Protein hydrolysate,    

 

B. Enzymes:  

a. Review of nomenclature, properties and isolation 

Nature of enzymes, stability and action.  

b: Factors influencing enzymes- enzyme inactivation and control 

c: Enzymes in food processing and modification- Proteolytic enzymes, 

oxidases, lipases, enzymes decomposing carbohydrates and applications 

d: Immobilised enzymes in food processing. 

e. Enzymes in waste management 

f Enzymes and health/nutrition/food issues 

 

C. Milk and Milk Products:  

a. Composition. Physical and functional properties.  

b. Denaturation  

c. Effects of processing and storage. 

d. Cultured milk, yogurt, butter, whey, cheese, concentrated and dried 

products, frozen desserts, dairy product substitutes. 

 

D. Meat and Poultry:  

a. Muscle composition, characteristics and structure.  

b. Post mortem changes.  

c. Processing, preservation and their effects. Heat-induced changes in 

meat.  

d Variables in meat preparation. Tenderizers.  

e.Meat Products. 

 

E. Eggs:  

a. Structure and Composition. Changes during storage.  

b. Functional properties of eggs, use in cookery.  

c. Egg processing.  

d. Low cholesterol egg substitutes. 

 

F.Fish and Sea Food:  

a. Types and Composition 

b. Storage and changes during storage. Changes during     processing.  

c. By-products and newer products. 

1.5 



 

G.Pulses and Legumes:  

a. Structure, composition 

b. Processing.  

c. Toxic constituents. 

3 

 
A. Lipids: Fats, Oils and Related Products  

a. Review of nomenclature, classification, sources, composition, and 

properties 

b.  Role of lipids in food flavour. Effects of processing on chemical 

structure and physical properties- Precursors of aroma compounds 

c: Functional properties of fat and uses in food preparations, inter-

esterification of fats. 

d: Lipids exposed to frying conditions, hydrogenated fat and irradiated 

foods 

e: Lipid-protein complexes, emulsions: formation, stability, surfactants 

and emulsifiers 

f. Fat deterioration and antioxidants 

g. Fat substitutes  

B. Nuts and Oilseeds: Composition, Oil extraction and by-products 

C. Flavors:  

a: Individual aroma compounds- vegetable, fruit and spice/condiment 

flavors, flavors from lactic acid/ethanol fermentation, flavors volatiles 

from fats and oils, flavor volatiles in muscle foods and milk  

b. Composition, flavorings extracts – natural and synthetic 

c: Thermally induced process flavors 

d: Natural and synthetic flavors 

d: Interactions with other constituents 

1 

4 

 
Fruits , Vegetables and Processed Products  

a. Plant anatomy, gross composition, structural features and activities of 

living systems.  

b. Enzymes in fruits and vegetables. Flavour constituents. Plant 

phenolics. Pigments.  

c. Post harvest changes. Texture of fruits and vegetables.  

d. Effects of storage, processing and preservation 

Processed Foods:  

Squashes, Pickles, fruit/vegetable–based, vinegar, pickles. 

b.  Beverages: Synthetic and natural, alcoholic and non-alcoholic, 

carbonated and non-carbonated, coffee, tea, cocoa. Malted drinks. 

c., bakery products, dehydrated products. 

0.5 
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ADVANCED NUTRITION II 

 

 

Objectives: 

This course will enable the students to: 

1. Gain in-depth knowledge of the physiological and metabolic role of vitamins and minerals 

and their role in human nutrition. 

2. Understand the basis of human nutritional requirements and recommendations through the 

life cycle and translate the knowledge into practical guidelines for dietary needs. 

3. Be familiar with the recent advances in nutrition and apply this knowledge in planning for 

public health programmes. 

4. Understand the pharmacological actions of various vitamins and their implications. 

Contents: 

For each of the vitamins and minerals the following will be discussed: 

 Historical background 

 Structure and chemistry 

 Food sources 

 Metabolism (digestion, absorption, transport, storage and elimination), Bioavailability 

and factors affecting bioavailability. 

 Biochemical and physiological functions 

 Assessment of status 

 Interaction with other nutrients, regulation of gene expression (wherever applicable) 

 Pharmacological and therapeutic effects 

 Requirements, methods for estimating requirements and recommended daily allowance.  

 Deficiency, overload and toxicity. 

 

 

Module Topics and Details 

Module 1 Water Soluble Vitamins 

 Ascorbic acid  

 Thiamin 

 Riboflavin 

Niacin 

 Pyridoxine 

 Folic acid 

 Vitamin B12  

Biotin 

Module 2 Quasi vitamins (in brief) 

 Choline/Betaine 

Myo Inositol 

Carnitine 



Bioflavinoids 

Module 3 Macro minerals  

Calcium and Phosphorus 

Magnesium 

Sodium, Potassium and Chloride 

Module 4 Micro minerals and Trace Minerals 

Iron 

Copper 

Manganese 

Iodine 

Fluoride 

Zinc 

Selenium 

Cobalt 

Chromium 
Molybdenum 

Trace Minerals 
Vanadium 

Silicon 

Boron 

Nickel 

Lithium, Lead, Cadmium, Sulphur 
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FOOD SCIENCE PRACTICALS 

 

Objectives: 

This course is designed to enable students to: 

1. Be familiar with changes occurring in various foods as a result of processing and cooking. 

2. Apply theoretical knowledge in various food preparations.  

 

Contents: 

No Topics and Details 

Module 1 

This module will enable students to  

 

 Understand practical aspects of 

basic scientific techniques 

 

 Learn the changes occurring in 

various food stuffs due to 

processing and cooking 

 

1) Effect of solutes on boiling point and freezing 

point of water  
 

2) Effect of types of water on characteristics of 

cooked vegetables, pulses and cereals. 

 

3) Sugar and Jaggery Cookery- Relative sweetness, 

solubility and sizes of sugars, stages of sugar cookery, 

caramelization, crystallization, factors affecting crystal 

formation. 

 

4) Starches, Vegetable Gums and Cereals- 

1. Microscopic examination of structure of starch 

from different sources.  

2. Dextrinization, gelatinization, retrogradation, 

thickening power. Factors affecting gels and gluten 

formation Starch hydrolysis, viscosity 

measurement. 

 

5) Jams and Jellies-  

Pectin content of fruits, role of acid, pectin and sugar in 

jam and jelly preparation. Use of gums as 

emulsifiers/stabilizers. 

Module 2 

This module will enable students to 

understand- 

 Importance of basic ingredients 

used in preparation of food 

products. 

 

 Their significance in 

processing and changes in their 

overall quality aspects 

 

1) Fats and Oils-  

1. Flash point, melting point and smoking point.  

2. Role of fats and oils in cookery as: shortening 

agent, frying medium.  

3. Factors affecting fat absorption. Fat crystals. 

Plasticity of fats. Permanent and semi-permanent 

emulsions. 

2)  Milk and Milk Products: Scalding, denaturation. 
Effect of acid, salt, alkali, sugar, heat, enzymes, 

polyphenols on milk. Khoa, curd, paneer, cheese 

(ripened and unripened). 



3) Eggs-  

1. Structure, assessing egg quality. Use of egg in 

cookery:- Emulsions, air incorporation, 

thickening, binding, gelling.  

2. Method of egg cookery and effect of heat.  

3. Egg white foams and factors affecting foams. 

4) Pulses-  

1. Effect of various cooking and processing 

methods on various characteristics.  

2. Functional properties of pulses and their 

products. 

5) Meat and Poultry- 

Methods affecting tenderness of meat, effect of various 

ingredients and methods of cooking on colour, volume, 

texture, flavour, aroma and water holding capacity. 

Module 3 

This module will enable students to- 

 Understand the basic aspects of 

various foods while processing, 

cooking and storage. 

 Learn  the effect of various 

food additives on processing 

products used during 

preparation 

1) Fish and Sea Food-  

Effects of different cooking methods on various fish 

and seafoods. 

2) Gelatin- 

 Gelation, gel strength and factors affecting gelation 

and ability to foam.  

3) Fruits and Vegetables- 

1. Pigments: Effects of cooking, metal ions, pH on 

pigments.  

2. Effect of various cooking processes on different 

characteristics of vegetables.  

3. Prevention of enzymatic browning. 

4) Leavened Products-  

Leavening power of different leavening agents:- Use of 

microorganisms (bacteria, lactic acid, yeast), steam, 

egg and, chemical agents. 

Module 4 

This module will enable students to- 

 Understand and effect of 

various additives in food 

products while processing new 

product. 

 Apply the knowledge in food 

processing 

 Study their quality aspects by 

using various parameters  

 

1) Beverages- Factors affecting quality of beverages. 

2) Frozen Desserts- Factors affecting ice crystal 

formation. Quality characteristics of frozen desserts. 

3) Emulsions- Water-in-oil and oil-in-water. 

4) Surface tension- Measurement in hydrophilic and 

hydrophobic liquids and emulsions. 

5) Measurement of browning in a food system. 
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PRINCIPLES OF FOOD PRESERVATION AND PROCESSING  

 

 

Objectives: 

This course is designed to enable students to: 

1. Know the principles of preservation 

2. Understand the principles of food processing techniques and apply the principles to 

specific food commodities 

3. Know the principles of cleaning and sanitation 

4. Be familiar with laws and regulations that govern the Food Industry 

5. Be aware of current issues and trends in the Food Industry 

 

Contents: 

  No Topics and Details 

Module 1 

This module will enable students to- 

 Learn about the spoilage and 

deterioration mechanisms in 

foods and methods to control 

deterioration and spoilage. 

 Understand the principles that 

make a food product safe for 

consumption. 

 Understand the principles of 

food processing techniques and 

their application in food  

 

 

 

1) Introduction to process operations  

1. Principles, good manufacturing practices 

2. Food Laws and Regulations 

 

2) General principles of food preservation 

1. Principles of food preservation  

2. Asepsis, removal of microorganisms 

3. Maintenance of anaerobic conditions 

4. Methods of food preservation 

 

3) Water Activity and Food Preservation 

1. Free and Bound water 

2. Effect of water activity on quality of food 

constituents during storage (proteins, lipids 

and carbohydrates) 

3. Effect on physical and nutritional quality 

4. Water activity and food stability 

5. Effect of packaging material on water activity 

4) Preservation through temperature reduction 

1. Storage of food at chilling temperature  

behavior 

2. Refrigeration 

3. Controlled Atmosphere Storage  (CAS) 

4. Modified Atmosphere Storage (MAS) 

5. Chilling defects 

6. Freezing –principles, fundamental aspects of  

freezing 

a) Freezing process –technological aspects 

b) Freezing damage - osmotic damage, solute 

damage 

c) Structural damage 



Module 2 

 

This module will enable students to- 

 

 Develop skills for processing 

and preservation of foods  

using different techniques 

 Know the principles and 

processing technologies and 

application of high temperature 

 Dehydration of food, use of 

food additives for processing 

and preservation of food 

1) Preservation by use of High Temperatures 

Concentration of food, Evaporation, Freeze 

concentration, Membrane process for concentration 

 

2) Drying or Dehydration of food (Food 

Preservation through water removal) 

1. Transport of water in foods 

2. Different methods of dehydration 

a. Cabinet drying, sun / solar drying 

b. Osmo drying, Osmo - vac drying,  

c. Freeze drying- Introduction, principle, processing, 

preservation 

d. Vacuum drying 

3. Quality aspects of dehydrated products 

4. Physical and chemical changes in food 

5. Nutritional changes and recent advances 

6. Blanching, sterilization, pasteurization, 

processing, concentration 

7. Milk products, fruit pulp, vegetable packaging 

and 

8. Quality analysis, storage studies. 

 

3)Food Additives 

1. Natural food additives as preservatives 

a. Sugar 

b. Acidulants ( citric acid, malic acid, 

tartaric acid, lactic acid, acetic acid  

c. Thickeners ( modified starches and 

gums) 

d. Stabilizers 

e. Emulsifiers ( GMS, soya ) 

f. Colours (natural and synthetic) 

g. Vitamins 

h. Minearals 

2. Salt, gases, spices, smokes, oils, vinegar  

3. Chemical Preservatives 

a. sorbic acid, its potassium salts 

b. calcium and sodium propionates 

c. sodium benzoates, parabenes  

4. Antioxidants – functions, products and 

applications, regulatory status, trends, issues 

and developments 

5. Enzymes - applications in fruit and vegetable 

processing, trends issues and developments 



Module 3 

 

This module will enable students to- 

 Familiar with preservation and 

processing of high sugar, 

tomato products, salt preserved 

products and fermented 

products 

 

 Know their quality, technical 

aspects, packaging aspects 

 

1) Preservation using high Sugar, Product 

technology for- 

1. Jam, Jellies 

2. Squashes, syrups, marmalades, cordials, 

concentrate etc. 

3. Intermediate moisture fruits (candies/ 

muramba’s, tutti-frutti /glazed fruits) 

 

2) Processing and preservation of Tomato products- 

Tomato juice, Ketchup, Sauce, Paste, Soup, 

concentrate, puree, Chutneys and allied traditional 

products. 

 

3) Salted products- 

1. Acidified brined fruits and vegetables 

2. Fish salting  

3. Salted amala supari 

4. Processing, packaging, preservation   

 

4) Processing and preservation of different Pickles, 

quality evaluation and storage. 

 

5) Fermentation products-  Process, preservation 

1. Wine making (grape and others) 

2. Beer making 

3. Traditional fermented food products-  

4. Dhokla, Idli, Curd, Tempe, Soya sauce, 

vegetable fermented products     

5. Various alcohol based products  

6. Yeast fermented products 

Module 4 

 

This module will enable students to- 

 Understand the basic 

principles, preservation and 

processing of food products by 

using various methods 

 

1) Canning and bottling-  

1. Commercial canning operation 

2. Containers for canning 

3. Canning of vegetables and their products 

4. Canning of fruits and their products 

5. Machinery and equipments, processing 

6. Spoilage of canned food and its quality 

evaluation 

7. Canning of sweet corn, baby corn, pineapple, 

slices, juice, pulp, strawberry, mushroom 

8. Home scale canning and bottling in standy 

pouches for vegetables, pulp, gulab jamun, 

dairy products. 

  

2) Irradiation  

1. Principle 



2. Commercial applications 

3. Quality / Technological aspects 

4. UV rays application 

5. Microwave technique, its application in food 

preservation (surface sterilization of food ) 

3) Food Packaging – different techniques 

4) Food Plant Sanitation 

5) Environmental Aspects of Food Processing (Eco 

friendly) 

6) Roles and use of water in food processing 

7) Food industry waste management and disposal 
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SEMESTER  III 

 

RESEARCH AND STATISTICAL APPLICATIONS 

      PRACTICALS 

 

Objectives 

This course will enable students to: 

1. Discriminate between parametric and non-parametric tests 

2. Learn to apply statistical tests for data analysis for both large and small samples 

3. Know how to interpret the results of statistical analysis of data 

4. Be able to summarize data and present it using tables and graphs 

5. Develop skills for preparation of research proposals 

6. Understand the components of a research report 

 

Module 

No 

Topics  

1 Introduction to Statistics 

Definition, conceptual understanding of statistical measures, popular concepts and 

misuse of statistics 

 

Normal Distribution and its Properties 

a. Normal distribution 

b. Binomial distribution 

c. Probability, use of normal probability tables, area under normal distribution 

curve 

d. Parametric and non-parametric tests 

 

Data Management  

Planning for data analysis – coding of responses, preparation of code book 

Coding of data  

Use of statistical programs 

- MS Excel 

- SPSS 

 

2 Data Analysis 

a. Quantitative analysis, descriptive statistics, inferential statistics : Uses and 

limitations, Summation sign and its properties 

b. Proportions, percentages, ratios 

c. Measures of central tendency-mean, median, mode-arithmetic mean and its uses, 

mid – range, geometric mean, weighted mean 

d. Measures of dispersion /variability-  range, variance, standard deviation, 

standard error, coefficient of variation, Kurtosis, skewness 

 Grouped data-frequency distribution, histogram, frequency polygons, percentiles, 

quartiles, tertiles, ogive 

 

 



e. Large and Small Sample tests and interpretation 

-. Z-test for single proportions and difference between proportions 

-. Large sample test for single mean and difference between means 

-. Small sample tests- ‘t’-test, paired ’t’-test, ‘F’ Test 

 

3 Chi square test and its interpretation 

a. General features, goodness of fit 

b. Independence of Attributes 

Correlation and Regression and its interpretation 

a. Basic concepts 

b Linear regression and correlation coefficient 

Regression and prediction 

c. Rank correlation, Product-moment method 

Analysis of Variance and its interpretation 

a. One-factor analysis of variance 

b. Two-factor analysis of variance 

Design of Experiments 

a. Completely randomized design 

b. Randomized block design 

c. Latin square design 

d. Factorial design 

4  

Presentation of Data 

a. Tabulation and Organization of data- frequency distributions, cumulative 

frequency distribution, contingency tables 

b. Graphical presentation of data- histogram, frequency polygon, ogive, stem and 

leaf plot, box and whiskers plot,  

Graphs for nominal and ordinal data- pie diagram, bar graphs of different types, 

graphs for relation between two variables, line diagram.  

Use of illustrations 

Cautions in visual display of data 

The Research Report 

Basic components of a research report- prefatory material, introduction and Review 

of Related Literature, Methodology, Results, Discussion, Conclusion, Summary, 

Abstract, Bibliography and Appendices 

Students to design a research study on a topic- 

- specify type of research 

- sample selection 

- protocol/operationalization 

- tools 

- tests for statistical analysis 

 Preparation of a Research Proposal 

 

Note: * Evaluation: External written Exam at university level = 50 marks 

 

 



 

FOOD ANALYSIS AND QUALITY CONTROL 

PRACTICALS 

 

Objectives: 

This course will enable students to: 

1. Gain knowledge about different methods of analysis in food systems  

2. Determine nutrients in foods 

3. Apply newer and modern methods in foods 

4. Know the importance of quality assurance in food industry. 

5. Be able to conduct various tests and assess quality, using standards for quality 

assessment and food safety. 

6. Be able to conduct the various tests used to detect food adulterants. 

7. Be familiar with the fundamentals that should be considered for successful quality 

control programme. 

Contents: 

No Topics and Details 

Module 1 

This module will enable students 

to- 

 Describe and apply 

principles of quality 

assurance 

 Demonstrate practical 

proficiency in food 

analysis laboratory 

 Understand government 

regulations required for 

the manufacture and sale 

of food products. 

Introduction to quality assurance and food safety. 

Current concepts of quality control  

Quality Assurance Programme: Quality plan, 

documentation of records, product standards, product 

and purchase specifications, process control and 

HACCP, hygiene and housekeeping, corrective 

action, quality and programme and total quality 

process.  

 

Product Evaluation:  

 Sampling for product evaluation and line 

control. 

 Statistical quality and process control 

 Specifications and food standards. 

International, National – Mandatory, 

Voluntary. 

 Sample preparation 

 Reporting results and reliability of analysis. 



Module 2 

This module will enable students 

to- 

 Learn the analytical 

methods for Moisture, 

protein and fat. 

 

Estimation of the following in foods 

Moisture content and total solids 

 Drying methods 

 Distillation procedures 

Water activity 

Ash : Total ash 

 Water Soluble ash 

 Acid insoluble ash 

 Sulphated ash 

 Alkalinity of ash 

 Titrable acidity and pH 

Nitrogen and crude protein 

 Protein : 

 Formal titration 

 Colorimetric methods 

 Spectroscopic methods 

Fat : Solvent extraction methods 

 Physical methods 

 GLC 

Module 3 

This module will enable students 

to- 

 Learn the analytical 

methods for 

carbohydrates and fibre. 

 

Sugars : Refractometry 

 Polarimetric methods 

 Copper reduction methods 

Starch : Microbiological examination 

 Polarimetric methods 

Fibre : crude and dietary fibre 

Module 4 

This module will enable students 

to- 

 Learn quality control 

aspects of water, cereals, 

pulses, milk and milk 

products, flesh foods,  

beverages, canned foods, 

juices and vinegar. 

 

 

Assessment of purity and quality using 

appropriate standard tests for the following: 

 Water including mineral water. 

 Milk and milk products 

 Fats and oils including butter, ghee and 

hydrogenated fat. 

 Ice creams and sherbets 

 Cereals and cereal products 

 Pulses and legumes 

 Spices and condiments and salt, pickles, sauces 

and chutneys. 

 Tea and coffee 

 Canned, dehydrated, frozen and bottled 

fruit/vegetable products 

 Confectionery  

 Flesh foods 

 Specific food ingredients such as glycerine, 

vinegar. 



 Fruit juices, concentrates and beverages. 

Detection / Estimation of Food Additives and 

Contaminants- qualitative and quantitative 

demonstrations 
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FOOD PROCESSING PRACTICALS 

 

Objectives:  

This course is designed to enable students to: 

1. To be able to measure water activity in foods. 

2. Develop skills for processing of foods using various methods and technologies 

3. Be able to use different preservatives for processing and preservation of variety of food 

products. 

4. Develop skills in canning of foods 

 

Contents: 

No Topics and Details 

Module 1 

 

This module will enable students to- 

 Develop skills for commercial 

processing of foods using 

various methods and 

technologies. 

 

 Learn about measurement of 

water activity in food and 

dehydration of food products. 

 

 

1) Water Activity- 

Conduct experiments on measurement of water activity 

in fresh fruits / dehydrated fruits – Raisins, figs (dry), 

dried vegetable, milk powder/instant coffee powder. 

  

2) Dehydration-  

Conduct experiments on-                                                                  

1. Dehydration of wheat, rice dhal based products, 

preparation, packaging, quality evaluation and 

storage study. 

2. Preparation of dehydrated Banana powder, 

Potato and Sweet Potato powder. 

3. Dehydration of leafy vegetables like methi, palak 

4. Dehydration of other vegetables like karela, 

carrot, beetroot, pumpkin, okra, cabbage, 

cauliflower etc. 

5. Methods by using- Cabinet Drying, Osmo - Vac 

Drying, Vacuum Drying, Freeze Drying. 

Module 2 

This module will enable students to- 

 Understand the application of 

low temperature technologies 

for preservation of perishable 

commodities 

1) Low Temperature processing-                                     

1. Experiment on storage of leafy vegetables, fruits, 

perishable produce at refrigerated temperature, cold 

storage, and chilling temperature. 

2. By using appropriate preprocessing and various 

packaging material.  

 

2) Frozen food Processing-                                                

1. Experiments on processing of Fruit pulp, fruits, 

vegetables, eatables by using appropriate packaging 

and freezing 

2. Quality Evaluation and storage studies.  



3. Freezing of Peas( pulav mixture / vegetable 

mixture)  

4. Fish / fish products / chicken products/ ethenic 

foods 

Module 3 

 

This module will enable students to- 

 Study the various process 

technologies and conducting 

experiments. 

 

 

1) High Temperature processing-                                      

Experiments on-   

1. Blanching of fruits and vegetables.  

2. Sterilization using steam, boiling water, hot dry air.  

3. Pasteurization of fruit pulp, milk and milk products, 

concentration tomato pulp, fruit pulp, paste its 

quality aspects. 

4. Preparation of Milk products by using steam and 

batch heating method (burfi, khoa etc.) 

5. Quality analysis of the products during storage, 

packaging and storage studies.  

 

2) Processing of high Sugar based products-                                                  

Experiments on- 

1. Fruit Jam making process 

2. Marmalade making process 

3. Jellies / synthetic jelly making process  

4. Preparation of fruit candies (amala, tutti-frutti) 

5. Preparation of chutneys, concentrates, murabbas,  

6. Processing Dairy products- channa, yoghurt, 

paneer, khoa, burfi. 

7. Processing of Intermediate moisture foods / 

glazed fruits/ orange peels, cherries, awal kathi. 

 

3) Use of  chemical preservatives in processed foods- 

Experiments on- 

1. Preparation of fruit juices/ ketchups with and 

without sodium benzoate, sodium and potassium 

meta bisulphate,  

2. Benzoate, SO2, salts ( KMS, NaMs ) 

3. Effect of Acetic Acid in bread preparation, pickles 

(acidified brine, instant) tomato products.  

4. Effect of calcium Propionate in bread and cereal 

products and sorbates in chapattis 

5. Evaluation of quality, shelf life, packaging, storage 

study aspects (chemical, physical, microbial, 

sensory) 

Module 4 

 

This module will enable students to- 

 Study the practical aspects of 

application of salt in food 

1) Processing by using Salt-   

Experiments on-                                                                    

1. Salting of fish, salting of vegetables packaging 

and storage.  

2. Preservation of onion, gherkins, flower and 



products. 

 

 Know the technical process of 

making pickle and canning 

using fruits and vegetables, 

packaging, quality evaluation 

of processed and fresh products 

during storage. 

vegetables by Brining / preservation in brine 

using various containers.  

3. Quality evaluation of products. 

 

2) Pickling-                                                                 

1. Pickling of Fruits and vegetables 

2. Fish products, Sauerkraut, Fish pickle, kimchi, 

Traditional meat pickles, Instant pickles 

3. Commercial processing 

 

3) Canning  processing of fruits and vegetables and 

other foods-                                                               

1. Commercial canning – sweet corn, baby corn, 

pineapple, mango, papaya, strawberry, 

mushroom (button), fruit juices, cherry tomatoes, 

okra. 

2. Home scale canning in PET, standy pouches and 

glass bottles / bottling of pulp, vegetables, gulab 

jamun, dairy products like curd, yoghurt, lassi 

3. Retortable pouch technology processing 

RTE/RTC foods 

 

 



FOOD PRODUCT DEVELOPMENT AND PACKAGING  

PRACTICALS 

 

Objectives: 

This course will enable students to: 

 

1. Understand and apply various aspects of food product development including Food 

Science and Technology, Marketing and Consumer research, finance and communication. 

2. Develop products which meet consumer needs and are nutritionally and commercially 

viable. 

3. Be skilled in various aspects of including shelf life assessment, testing of quality 

parameters and acceptability, packaging and labeling of a product. 

 

 

Contents: 

No Topics and Details 

Module 1 

This module will enable to  the 

students for- 

 

 Development of new 

food product and 

studying its health and 

social impact 

 Development of New food product 

 Definition classification 

 Characterization of factors shaping new 

product development 

Social concerns, health concerns, impact of technology 

and market place influence 

1) Bulk preparation of product 

2) Packaging and Labelling of the product - 

Packaging design, graphics and labeling 

3) Nutritional evaluation (estimation of relevant 

parameters) 

 4) Shelf life testing of the product (testing 

for appropriate quality parameters- chemical, 

microbiological and nutrient content, 

acceptability studies) Product integrity and 

conformance to standard 

 



 

Module 2 

This module will enable students 

to understand- 

 Market survey, consumer 

survey, gain knowledge 

of tapping traditional 

foods and 

unconventional sources 

of food. 

 

 

 

 

Module 3 

This module will enable students 

to understand- 

 Study for identification 

of products selection and 

standardization 

 

 

 

 

 

 

1) Market survey, consumer survey, to identify new 

product in terms of  

 Line Extension 

 Repositioning Existing Products 

 New form/Reformulation 

 New packaging of existing products 

 Innovative products 

 Creative Products. 

 

 

 

 

 

2) Tapping traditional foods and unconventional 

sources of foods. 

 Minimizing post harvest losses. 

 Identification of concept & product for 

development 

 Market research for the concept and selected 

product 

 

 

 

Module 4 

This module will enable the 

students to- 

 Be able to develop new 

food products, calculate 

the cost, Packaging and 

labeling. 

 

 Identification of products, selection of one 

product  and  its standardization  

 Costing the product and determining the sales 

price 

 Advertising and test marketing of the product 
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                              FUNCTIONAL FOODS AND NUTRACEUTICALS 

        

Objectives: 

This course is designed to enable students to: 

1. Gain knowledge about functional foods and nutraceuticals 

2. Have thorough understanding about the health effects 

3. Be familiar with applications in industry. 

 

Contents: 

Module Topics and Details 

 

Module 1. 

 

Introduction: Definition, history, classification – 

Type of classification (Probiotics, probiotics and 

synbiotics; Nutrient vs. Non-nutrient; according to 

target organ; according to source or origin). 

Probiotics 
1. Taxonomy and important features of probiotic 

micro- organisms. 

2. Health effects of probiotics including 

mechanism of action. 

3. robiotics in various foods: fermented milk 

products, non-milk products etc. 

4. Quality Assurance of probiotics and safety. 

 

Module 3. 
Prebiotics 
 Definition, chemistry, sources, metabolism and 

bioavailability, effect of processing, physiological 

effects, effects on human health and potential 

applications in risk reduction of diseases, 

perspective for food  

applications for the following: 

 Non-digestible 

carbohydrates/oligosaccharides 

 Dietary fibre 

 Resistant starch 

 Gums 



Module 4. 1. Other Food Components with potential 

health benefits: 

Definition, chemistry, sources, metabolism and 

bioavailability, effect of processing, physiological 

effects, effects on human health and potential  

applications in risk reduction of diseases, 

perspective for food  

applications for the following: 

 Polyphenols: Flavonoids, 

catechins, isoflavones, tannins 

 Phytoesterogens 

 Phytosterols 

 Glucosinolates 

 Pigments : Lycopene, Curcumin 

etc 

 Organo sulphur compounds 

 Other components – Phytates, 

Protease inhibitors, saponins, 

Amylase inhibitors, 

haemagglutinins 

 Active biodynamic principles in 

spices, condiments and other 

plant materials 

Non- nutrient effect of specific nutrients :  

Proteins, Peptides and 

nucleotides, Conjugated linoleic 

acid and n-3 fatty acids, 

Vitamins and Minerals. 
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                              FUNCTIONAL FOODS AND NUTRACEUTICALS 

        

Objectives: 

This course is designed to enable students to: 

1. Gain knowledge about functional foods and nutraceuticals 

2. Have thorough understanding about their health effects 

3. Understand the nutraceutical constituents present in various food products.  

4. Learn and get awareness about latest research area on nutraceutical and  

            functional food components and their applications in industry. 

 

Contents: 

Module Topics and Details 

Module 1 

This module is designed to enable 

students to: 

  Understand the role of probiotics       

  In health  

  Know different types of   

  probiotic foods and their        

  applications 

 

 

 

 

Introduction: Definition, history, classification – Type of 

classification (Probiotics, probiotics and synbiotics; 

Nutrient vs. Non-nutrient; according to target organ; 

according to source or origin). 

Probiotics 
1. Taxonomy and important features of probiotic micro- 

organisms. 

2. Health effects of probiotics including mechanism of 

action. 

3. Probiotics in various foods: fermented milk products, 

non-milk products etc. 

4. Quality Assurance of probiotics and safety. 

 

Module 2 

This module is designed to enable 

students to: 

Have thorough knowledge of 

probiotics, physiological benefits 

effect of processing on their 

bioavailability 

Therapeutic applications 

 

 

Prebiotics 
 Definition, chemistry, sources, metabolism and 

bioavailability, effect of processing, physiological effects, 

effects on human health and potential applications in risk 

reduction of diseases, perspective for food  

applications for the following: 

 Non-digestible 

carbohydrates/oligosaccharides 

 Dietary fibre 

 Resistant starch 

 Gums 



Module 3 

This module is designed to enable 

students to: 

Learn the physiological and 

functional basis of various 

phytochemical compounds of 

natural as well as  

synthetic compounds. 

 

Other Food Components with potential health 

benefits: 

Definition, chemistry, sources, metabolism and 

bioavailability, effect of processing, physiological effects, 

effects on human health and potential  

applications in risk reduction of diseases, perspective for 

food  

applications for the following: 

 Polyphenols: Flavonoids, catechins, 

isoflavones, tannins 

 Phytoesterogens 

 Phytosterols 

 Glucosinolates 

 Pigments : Lycopene, Curcumin etc 

 Organo sulphur compounds 

 Other components – Phytates, Protease 

inhibitors, saponins, Amylase 

inhibitors, haemagglutinins 

 Active biodynamic principles in spices, 

condiments and other plant materials 

 

Module 4 

This module is designed to enable 

students to: 

Understand the non nutrient effect 

and therapeutic applications of 

specific nutritients. 

 

 

Non- nutrient effect of specific nutrients :  

Proteins, Peptides and nucleotides, Conjugated linoleic 

acid and n-3 fatty acids, Vitamins and Minerals. 
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SEMESTER IV 

 

RECENT METHODS IN FOOD PROCESSING, PRESERVATION AND PACKAGING 

 

Objectives: 

This course will enable students to: 

1. Acquire systematic knowledge of basic and applied aspects of recent methods of food 

processing. 

2. Know the basic principles in the production of important food products. 

3. Understand the potential and use of various by-products of food industry. 

4. Gain knowledge about various packaging materials and importance of packaging 

5. Be familiar with packaging laws/regulations and tests used for evaluation 

6. Be able to select appropriate packaging material for a variety of food stuffs vis-à-vis the need 

for preventing environmental degradation. 

Contents: 

 

 

Module No Topics and Details 
Module 1 

This module will enable students to- 

     Acquire scientific knowledge of       

     basic and applied aspects of recent    

     methods of food processing 

    Know the purpose of food processing,    

    principles of food processing,  

    properties of food use of extreme  

    temperature and water activity in   

    food 

 

Purpose of food processing and post-harvest handling of 

foods of plant and animal origin.  

Physical and Chemical Principles of Food Processing 

Properties of Foods: Physical, thermal, heat transfer, 

water activity and electrical diffusion, surface, optical and 

sensory. 

 Reduction in water content and water activity by various 

methods 

Module 2 

 
This module will enable students to- 

Understand the technology of various 

advance methods used in food 

processing and preservation 

Study the application of some processes 

used in food processing and their 

technical knowledge. 

 

Physical Methods 

- Irradiation of food 

- Microwave processing  

- Use of pulsed electric fields 

- Use of electricity – Ohmic heating 

- Use of light and sound 

- Use of combination of treatments 

- Use of extreme temperatures:  Thermal processing 

and use of low temperature  

- High pressure treatment 

- Use of modified atmosphere  

 

Module 3 

 
This module will enable students to- 

Chemical Methods and Hurdle Technology 

- Use of antimicrobials from plants, animals and micro-



 

Know the advance methods of 

preservation using Hurdle technology 

and chemicals   

organisms. 

- Use of chemicals: Antioxidants, nitrates, salt, sugar, 

acid etc.  

- Surface treatment and edible coatings 

-  Encapsulation and controlled release  

- Use of hurdle technology 

 

Module 4 

 
This module will enable students to- 

Gain knowledge about various food 

packaging materials and importance of 

packaging. 

 

Select appropriate packaging method for 

particular food product. 

Packaging, its significance, classification, unit. 

- Types of packaging media – Properties and 

applications 

- Packaging of fresh and processed food products: 

classification,  

- packaging types, trends  

- Packaging systems and methods for food products 

- Laws and Regulations for foods packaging  

- Environmental and eco-issues and waste disposal 
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RESEARCH APPLICATIONS IN NUTRITION AND FOOD  

                         PROCESSING PRACTICALS 

           

Objectives: 

This course will enable students to: 

 Appreciate and understand the importance of different types of scientific writing / 

documentation. 

 Develop competence in writing and abstracting skills. 

 Develop competence in oral presentations. 

Contents: 

 

Sr No Topic and Details 

1 Literature search and use of databases 

2 Styles and formats for writing references 

3 a.  Writing review of literature on an upcoming area 

b.   Review paper including bibliography 

4 Oral presentations on the following: 

a. Book review 

b. Research topics in upcoming/recent areas 

c. Own research    

5 Writing a scientific paper including abstract and identification of key 

words 

6 Developing a research proposal for funding 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

ELECTIVE  

 

(NFP) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Public Nutrition and Health  

                                                                 4 credits                  

Objectives: 

This course will enable the students to: 

1. Develop a holistic knowledge base and understanding of the nature of important nutritional 

problems and their prevention and control for the disadvantaged and upper socio-economic 

strata in society 

2. Understand the causes /determinants and consequences of nutritional problems in society 

3. Be familiar with various approaches to nutrition and health interventions, programmes and 

policies. 

 

Contents:  

Block 

No 

Topics and Details 

1 Concept of public nutrition  

Unit 1. Relationship between health and nutrition 

Unit 2. Role of public nutritionists in the health care delivery 

2 Sectors and Public Policies relevant to nutrition and health. 

3 Primary Health Care of the Community  

Unit 1. National Health Care Delivery System  

Unit 2. Determinants of Health Status 

Unit 3. Indicators of Health 

4 Population Dynamics  

Unit 1. Demographic transition  

Unit 2. Population structure  

Unit 3. Fertility behaviour  

Unit 4. Population policy  

Unit 5. Fertility  

Unit 6. inter-relationship between Nutrition and Quality of Life 

5 Food and Nutrition Security 

Unit 1. Food production  

 Access  

 Distribution  

 Availability  

 Losses  

 Consumption  

Unit 2. Food Security  



Unit 3. Socio-cultural aspects and Dietary Patterns:  

 Their implications for Nutrition and Health 

6 Nutritional Status  

Unit 1. Determinants of nutritional status of individual and populations 

Unit 2. Nutrition and Non-nutritional indicators 

 Socio-cultural  

 Biologic  

 Environmental  

 Economic 

            Unit 3: Assessment of nutritional status of individuals of different   ages- 

MUAC, Wt for age, Ht for age, Wt for ht, Ponderal index, BMI 

Applications and limitations in different field situations- choice of an indicator 

7 Major Nutritional Problems – etiology, prevalence, clinical manifestations, 

preventive and therapeutic measures for: 

 Unit 1. Macro and micro nutrient deficiencies 

 Unit 2. Other nutritional problems like lathyrism, dropsy, aflatoxicosis, 

alcoholism and fluorosis. 

 Unit 3. Overweight, obesity and chronic degenerative diseases 

8 National Food , Nutrition and Health Policies  

Unit 1. Plan of action and programmes 

9 Approaches and Strategies for improving nutritional status and health:  

Unit 1. Programmatic options- their advantages and demerits.  

Feasibility  

Political support  

Available resources (human, financial, infrastructural)  

Unit 2. Case studies of selected strategies and programmes: their rationale and 

context, how to select interventions from a range of possible options:  

            Unit 3. Health-based interventions, Food-based interventions including 

fortification and genetic improvement of foods, supplementary feeding, Nutrition 

education for behaviour change. 

10 Health economics and economics of malnutrition  

Unit 1. Its impact on productivity and national development  

Unit 2. Cost-Benefit  

 Cost effectiveness  

 Cost efficiency 
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FOOD LAWS AND STANDARDS 

4 credits 
Objectives:  

The course will enable the students to 

1. Know and understand the various national and international standards for different food 

articles in detail.  

2. Understand the food regulatory mechanism in our country. 

 

Module Contents credits 

Module 1 Indian Food Regulatory Regime- (Existing and new) 

Introduction - What is the need for food standards and their 

enforcement? 

Introduction to various Mandatory/Regulatory and 

Voluntary/Optional Food Laws – 

PFA Act and Rules, 1954 

Food Safety and Standards Act, 2006 

Essential Commodities Act, 1955 

 

1 

Module 2 Global Scenario- 

Codex Alimentarious Commission (CAC) 

Other International Standards Setting Bodies (e.g. ISO, OIE, 

IPPC) 

Voluntary National Standards: BIS and AGMARK 

Export and Import Laws and Regulations 

Global Gap and India Gap 

National Agencies for Implementation of International Food 

Laws and Standards 

Accreditation System for Conformity Assessment Bodies 

 

1 

Module 3 Food Safety and Quality Management Systems- 

Introduction to Food Safety 

Food Safety System 

Total Quality Management 

HACCP- 

History, Background and Structure, Pre- requisites, Principles 

 

1 

Module 4 Other Food Safety Practices-Good Manufacturing Practices/ 

GHP 

Management Systems, Auditing and Accreditation- 

Introduction to Management Systems and Auditing, Standard 

and Accreditation 

1 



ISO 9001:2000: An overview and structure, Case Studies 

ISO 22000: 2005: An overview, Case Studies 

Lab Quality Management System- ISO 17025: An Overview 

and Requirements  
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FOOD PHOTOGRAPHY 

4 credits 
Objectives:  

The course will enable the students to  

1. Have the understanding of lighting for still life and food photography. 

2. Develop an eye for composition and the arrangement of still life and food elements. 

3. Process skills related to food photography. 

4. Proper selection of props and how to work with a food and prop stylist. 

5. Learn lighting methods and balancing mixed light sources. 

Module Contents credits 

Module 1 
 

- Introduction to Food Photography. 

- The principles of shooting food/ products. 

- Styling/ Dressing /organizing food /products before 

shoot 

1 

Module 2  
 

- Camera Settings while taking food images. 

- Lighting setup for food. 

- Use of different equipments like- flash, hot lights, 

strobes and natural light  

- More setups for food hawker, restaurants, food labels 

and high class foods. 

 

1 

Module 3  
 

- Post-Production work, retouching and image 

manipulation.  

-Use of different computer software’s.   

-Asses and analyze trends and other Food /Product 

Photography.   

 

1 

Module 4 - Photo Shoot by students of different foods- raw and 

processed. 

1 



-Design an advert or a magazine using the 

Food/Product images. 

- Photo Critics. 
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NUTRITION FOR SPORTS AND EXERCISE 

4 Credits Th 

Objectives: 

This course will enable students to: 

1. Understand the special nutritional requirements for physical activities related to sports 

and exercise 

2. Apply the knowledge  to improve the performance of sportspersons 

Contents: 

Module  

No 

Topic and Details No of 

credits 

1 

 

 

Introduction, Nutritional considerations for sports / exercising 

person as compare to normal active person.  

Energy substrates for activities of different intensity and 

duration, aerobic and anaerobic activities.   

Macro Nutrients-Carbohydrate as an energy source for sport 

and exercise. Carbohydrate stores, Fuel for aerobic and 

anaerobic metabolism, Glycogen re-synthesis, CHO Loading, 

CHO composition for pre exercise, during and recovery period.  

Role of Fat as an energy source for sports and exercise. Fat 

stores, regulation of fat metabolism , factors affecting fat 

oxidation (intensity, duration , training status, CHO feeding) , 

effect of fasting and fat ingestion.                                                                                     

. 

2 

5 Protein and amino acid requirements, Factors affecting  

Protein turnover, Protein requirement and  metabolism during 

endurance exercise, resistance exercise and  recovery process. 

Protein supplement.  

Important micronutrients for exercise. B complex vitamin and 

specific minerals. Exercise induced oxidative stress and role of 

antioxidants.  

 

1 

 Fluid balance in sports and exercise, importance,  symptoms 

and prevention of dehydration, Sports drink,  

Dietary supplements and ergogenic aids ( nutritional, 

pharmacological and physiological)  

Chronic dieting and eating disorder. Female athletic triad, sports 

anemia. 

1 
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M.Sc. Clinical Nutrition and Dietetics-2015 

Objectives:  

1. To impart knowledge and develop capacities of the students through state of the 

art higher education in the area of Clinical Nutrition and Dietetics, Medical 

Nutrition Management 

 

2.   To develop students to become health care  professionals for services in various 

fields of clinical nutrition and medical nutrition management and related areas 

such as hospitals academics, research, industry, clinical nutrition department, 

training, extension and community service. 

 

3. To develop capacities and abilities and enable them to pursue higher education 

and research in Clinical Nutrition and Dietetics 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



SEMESTER-I 

Code 

No 

Courses Total 

Credits 

Th-

Cr 

Pr-

Cr 

Int 

Cr/M 

Ext 

Cr/M 

Total 

Marks 

U/C Component 

17101 Nutritional Biochemistry 4 4 - 2/50 2/50 100 U CC 

17102 Macronutrients 4 4 - 2/50 2/50 100 U CC 

17103 Medical Nutrition Therapy I Th 4 - 4 2/50 2/50 100 C CC 

17104 Medical Nutrition Therapy I Pr 4 4 - 2/50 2/50 100 U CC 

17105 Pathophysiology and 

Metabolism in Disease 

4 4 - 2/50 2/50 100 U CC 

17191 Advanced Nutrition Practicals 4 - 4 2/50 2/50 100 C IDC 

 Total 24 16 8 12/300 12/300 600   

 

SEMESTER-II 

Code 

No 

Courses Total 

Credits 

Th

-

Cr 

Pr

-

Cr 

Int 

Cr/M 

Ext 

Cr/M 

Total 

Marks 

U/C Component 

00201 Research 

Methodology 

4 4 - 2/50 2/50 100 U CC 

17201 Applied Food Science 

and Product 

Modification 

4 - 4 2/50 2/50 100 U AC 

17202 Vitamins 4 4  2/50 2/50 100 U CC 

17203 Medical Nutrition 

Therapy II Th 

4 4 - 2/50 2/50 100 U CC 

17204 Medical Nutrition 

Therapy II Pr 

4 - 4 2/50 2/50 100 U CC 

17291 

 

17292 

 

 

17293 

Clinical Nutrition  

Or 

 Nutrition for Sports 

and Exercise  

Or 

 Catering 

Management Pr 

4 4  2/50 2/50 100 C IC 

 Total 24 16 8 12/300 12/300 600   

 

 

 

 

 



 

SEMESTER-III 

Code 

No 

Courses Total 

Credits 

Th-

Cr 

Pr-

Cr 

Int 

Cr/M 

Ext 

Cr/M 

Total 

Mark

s 

U/C Component 

17301 Minerals 

 

4 - 4 2/50 2/50 100 U CC 

17302 

 

 

17303 

Public Nutrition 

and Health 

Or 

Maternal and Child 

Nutrition 

4 4 - 2/50 2/50 100 C AC 

17304 Pediatric Nutrition 4 2 2 2/50 2/50 100 U AC 

17305 Nutrition in Cancer 

and Critical Care 

 

4 4 - 2/50 2/50 100 U AC 

00301 Statistical 

Applications in 

Research 

4 4 - 2/50 2/50 100 U AC 

17391 

 

 

 

 

17392 

Functional Foods, 

Biodynamic 

Principles, 

Nutraceuticals  

or 

Geriatric Nutrition 

4 - 4 2/50 2/50 100 C IC 

 Total 24 14 10 12/300 12/300 600   

 

 

 

 

 

 

 

 

 

 



 

 

SEMESTER-IV 

Code 

No 

Courses Total 

Credits 

Th

-

Cr 

Pr-

Cr 

Int 

Cr/M 

Ext 

Cr/M 

Total 

Marks 

U/C Component 

00401 Dissertation 8 - 8 4/100 4/100 200 U CC 

00402 Internship 

 

8 - 8 4/100 4/100 200 C AC 

17491 Scientific Writing 

 

4 4 - 4/100 - 100 C IC 

17492 

 

 

 

17493 

 

 

 

17494 

Dietetic 

Techniques and 

Patient Counseling  

Or 

 Alternative and 

Complimentary 

systems for Health  

Or 

 Nutrigenomics 

4 - 4 2/50 2/50 100 C IC 

 Total 24 4 20 14/350 10/250 600   

 

1. Core Component 

 

Sem Course Credits 

I Nutritional Biochemistry** 4 

 Macronutrients 4 

 Medical Nutrition Therapy I Th 4 

 Medical Nutrition Therapy I Pr 4 

 Pathophysiology and Metabolism in Disease 4 

II Research Methodology 4 

 Vitamins 4 

 Medical Nutrition Therapy II Th 4 

 Medical Nutrition Therapy II Pr 4 

III Minerals 4 

IV Research 8 

 Total 48 

 



 

 

 

2. Applied Component 

Sem Course Credits 

I - - 

II Applied Food Science and Product Modification 4 

III Public Nutrition and Health / Maternal and Child 

Nutrition 

4 

 Pediatric Nutrition 4 

IV Nutrition in Cancer and Critical Care 4 

 Statistical Applications in Research 4 

 Internship 8 

 Total 28 

 

3. Intra / Inter Disciplinary component 

Sem Course Credits 

I Advanced Nutrition Practicals 4 

II Clinical Nutrition / Nutrition for Sports and Exercise 

/ Catering Management Pr 
4 

III Functional Foods, Biodynamic Principles, 

Nutraceuticals / Geriatric Nutrition 

4 

IV Scientific Writing 4 

 Dietetic Techniques and Patient counseling / 
Alternative and Complimentary systems for Health / 

Nutrigenomics 

4 

 Total 20 

 

 

 

 

 



 

NUTRITIONAL BIOCHEMISTRY 

            

                 4 Credits (Th) 

Objectives: 

This course will enable the students to:  

1. Augment the knowledge of biochemistry acquired at the undergraduate level 

2. Understand the mechanisms adopted by the human body for regulation of metabolic 

pathways 

3. Develop an insight into interrelationships between various metabolic pathways 

4. Understand integration of cellular level metabolic events to nutritional disorders and 

imbalances.  

5. Become proficient for specialization in nutrition 

Contents: 

Module 

No 

Topics and Details Number 

of credits 

1  a. Membrane structure, composition and Transport of 

metabolites across membranes 

b. Acid base balance and its regulation 

c. Enzymes 

- Kinetics of monosubstrate and bisubstrate catalysed 

reactions (including inhibition) 

- Enzyme specificity, regulation of enzyme activity and 

synthesis 

- Enzymes in clinical diagnosis 

d. Detoxification in the body-metabolism of xenobiotics 

(Phase I and Phase II enzymes) 

e. Cell Signaling : Overview of extracellular cell signaling, G 

protein couple receptors and their effectors, enzyme linked 

receptors and their effectors, second messengers, map kinase 

pathways 

f. Free radicals, ROS and oxidative damage 

2 

2 Review of :  

a. Carbohydrate Metabolism :  Intestinal transport of 

carbohydrates, Transport of glucose across various cells,  

Cellular metabolism of carbohydrates Glycogen 

1 



metabolismRegulation of carbohydrate metabolism at 

substrate   level, enzyme level, hormonal level and organ 

level, Disorders of carbohydrate metabolism.Definition, 

classification, structure and properties of glycoproteins and 

proteoglycans 

b. Metabolism of Lipids : Metabolism is to be discussed with 

reference to:Intestinal transport of lipids, Cellular uptake 

and metabolism of lipids (beta-oxidation, denovo synthesis 

of fatty acids, synthesis and breakdown of unsaturated fatty 

acids, cholesterol, phospholipids and triacylglycerol) 

Lipoprotein metabolism, VLDL and LDL (‘Forward’ 

Cholesterol transport)VLDL and LDL (Endogenous TAG 

transport),HDL (‘Reverse’ Cholesterol transport),  

Regulation of lipid metabolism at substrate level, enzyme 

level, hormonal level and organ level,  Disorders of lipid 

metabolism, Dyslipidemias, Lipid storage diseases 

c. Protein Metabolism:  Metabolism of amino acids- 

biosynthesis and catabolism - energy, glucose and ketone 

bodies, protein amino acids, non-protein amino acids 

(including urea cycle, transamination, one-carbon 

metabolism), Creatine and creatinine, Plasma proteins – 

Nature, properties and functions, Biologically active 

peptides, polypeptides and transport proteins, Inborn errors 

of amino acid metabolism 

d. Intermediary Metabolism: Review of regulation of 

intermediary metabolism-  equilibrium and non-equilibrium 

reactions, committed steps, allosteric modifications, 

covalent modulation, hormonal induction and repression, 

cross-over theorem, starve-feed cycle, caloric homeostasis 

and futile cycles,  Tricarboxylic acid cycle 

e. Biological Oxidation : Electron transport chain and 

oxidative phosphorylation 

3 
Biochemical aspects of purine and pyrimidines 

a. Metabolism of purines 

b.  Metabolism of pyrimidines 

c.  Role of purine and pyrimidine nucleotides in metabolism. 

Biochemistry of Nucleic Acids 

     a. Metabolism of DNA 

    b. Metabolism of RNAs 

1 



   c. DNA replication, mutation, repair and recombination concepts 

   d. Disorders of nucleic acid metabolism 

Protein Biosynthesis 

a. Gene expression and its regulation, transcription, translation, 

post-translational modification 

b. Inhibitors of protein biosynthesis 

c. Gene expression in mitochondria 

d. Systems Biology including Metobolomics and Proteomics 
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MACRONUTRIENTS  

          4 Cr (Th) 

Objectives: 

This course will enable the students to: 

1. Gain in-depth knowledge of the physiological and metabolic role of macronutrients, 

fat soluble vitamins and electrolytes and their importance in human nutrition. 

2. Enable the understanding of basis of human nutritional requirements and 

recommendations through the life cycle and translate the knowledge into practical 

guidelines for dietary needs. 

3. Familiarize with the recent advances in nutrition and apply this knowledge in 

planning for public health programmes. 

 

Contents: 

Module 

No  

Topics and Details No of 

Credits 

1 Human Nutritional Requirements – Development and Recent 

Concepts.  

a.Methods of determining human nutrient needs 

b.Description of basic terms and concepts in relation to human 

nutritional requirements. 

c.Guidelines and Recommendations 

  - Development of International and National Nutritional 

Requirements 

  - Translation of nutritional requirements into Dietary Guidelines 

 

Body Composition  

a. Significance of body composition and changes through the life 

cycle 

b. Methods for assessing body composition (both classical and 

recent) and their applications. 

 

Nutrition in Special Conditions: Space Travel, High Altitudes, 

Low  

  Temperature, Submarines. 

 

Energy 

a.Components of energy requirements: BMR, RMR, thermic effect 

of feeding, physical activity. Factors affecting energy requirements, 

methods of measuring energy expenditure. 

1 

  



b.Estimating energy requirements of individuals and groups. 

c.Regulation of energy metabolism and body weight: Control of food 

intake – role of leptin and other hormones. 

2 Carbohydrates  

a.Review of nutritional significance of carbohydrates and  changing 

trends in dietary intake of different types of carbohydrates and their 

implications 

b.Dietary fibre: Types, sources, role and mechanism of action 

c.Resistant starch, fructo-oligosaccharides, other oligosaccharides: 

Chemical composition and physiological significance 

d.Glycemic Index and glycemic load 

e.Carbohydrates and gene expression 

Proteins 

a.Overview of role of muscle, liver and G.I. tract in protein 

metabolism 

b.Amino acid and peptide transporters 

c.Therapeutic applications of specific amino acids 

d.Peptides of physiological significance 

e.Proteins, amino acids and gene expression 

2 

3 Lipids 

a.Nutritional significance of fatty acids – SFA, MUFA, PUFA: 

functions and deficiency 

b.Role of n-3 and n-6 fatty acids  

c.Prostaglandins 

d.Trans Fatty Acids 

e.Conjugated linoleic acid 

f.Nutritional Requirements and dietary guidelines (International & 

National) for visible and invisible fats in diets. 

g.Lipids and gene expression 

1 

  

References: 
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MEDICAL NUTRITION THERAPY I 

          4 Cr (Th) 

Objectives 

This course will enable the students to: 

1. Understand the promotive and therapeutic role of diet and nutritional care  

With reference to weight management, fevers& infections and diseases of the gastro-

intestinal tract and hepatobiliary system 

2. Understand the etiology, physiologic and metabolic anomalies of acute and chronic     

diseases and patient needs 

3. Know the effect of the various diseases on nutritional status and nutritional and 

dietary requirements.  

4. Able to recommend and provide appropriate nutritional care based on 

pathophysiology, prevention/ and treatment of the various diet-related disorders/ 

diseases.  

5. Be able to use different nutritional support systems to nourish the patient 

 

Contents 

Module 

No 

Topics and Details No of 

Credits 

1    

Nutritional (and dietary) Care Process  

A) in health  

 -  Depending on the state of growth & development of the individual  

 -   at various activity levels and socioeconomic status. 

B)  in disease 

- Nutritional screening/ assessment and identification of nutritional 

problem  

-  Nutritional Intervention and Diet Modification based on 

interpretation of 

- Patient data- clinical, biochemical and other relevant data   

-  Nutrition Education and Counseling 

-Evaluation of Nutritional care  

 

1 



Delivery of Nutritional Support – Meeting nutritional needs  

A. Enteral tube feeding 

Different Enteral feeding access routes 

Practical Aspects  

B. Parenteral nutrition 

 

Exchange lists as a tool in planning diets 

2       Nutrition for weight management: Disorders of energy balance 

A. Obesity 

Components of body weight 

Adipose tissue- structure, regional distribution and storage 

Regulation of body weight    

Types of obesity Assessment of obesity 

Health risks 

Causes of obesity: neural, hormonal, and psychological 

Management of obesity  

- Dietary Modification : past and present approach 

- Psychology of weight reduction : psychotherapy and behaviour 

modification Physical activity and exercise 

- Pharmacological treatment  

- Surgical treatment effect on satiety and other factors 

- Maintenance of Reduced weight  

 

B. Underweight/Excessive Leanness/ Undernutrition 

- Pathophysiology, Causes and assessment including fever and 

infectious diseases ( Tuberculosis, AIDS) 

- Health risks and effect on nutritional status 

- Dietary Management 

- Psychotherapy 

 

C.Eating disorders: Anorexia Nervosa and Bulimia Nervosa 

1 



3  Medical Nutrition therapy for Upper Gastrointestinal tract 

Diseases /Disorders                                      

a) Diagnostic Tests for the G.I. diseases 

b) Pathophysiology and Nutritional care and diet therapy in 

 i) Diseases of oesophagus; oesophagitis, Hiatus hernia  

ii) Disorders of stomach: Indigestion, Gastritis, Gastric and duodenal 

ulcers 

Management: associated with   H. pylori infection, NSAIDS   

Dietary management: traditional approach and liberal approach 

c) Gastric Surgery: Nutritional care, dumping syndrome      

Medical Nutrition therapy for Lower gastrointestinal tract 

Diseases/Disorders 

Common Symptoms of Intestinal dysfunction  

- Flatulence, constipation,  haemorhoids, diarrhoea, steatorrhoea, 

typhoid   

 b) Diseases of the large intestine: 

- Diverticular disease, Irritable bowel syndrome, inflammatory 

bowel disease 

c) Malabsorption Syndrome/Diseases of Small intestine 

- Celiac (Gluten –induced) sprue, tropical sprue, intestinal brush 

border enzyme deficiencies, Lactose intolerance, protein- losing 

enteropathy 

d) Principles of dietary Care: Fibre, residue 

Modified fibre diets  

e) Intestinal surgery: Short bowel syndrome, Ileostomy, Colostomy, 

Rectal surgery 

 

Medical Nutrition therapy for Diseases of the Hepato - Biliary 

Tract  

a. Nutritional care in liver disease in context with results of 

specific liver   function tests 

- Dietary care and management in viral hepatitis(different types) , 

cirrhosis of liver, hepatic encephalopathy, Wilson’s disease 

b. Dietary care and management in diseases of the gall bladder 

and pancreas i.e. billary dyskinesia, cholelithiasis, 

cholecystitis, cholecystectomy, pancreatitis, Zollinger-Ellison 

syndrome 

2 

 

 

 

 

 

 



MEDICAL NUTRITION THERAPY I (PRACTICALS) 

 (4 Cr) 

Contents: 

Module 

No 

Topics and Details No of 

Credits 

1 

 
Collection and storage of biological samples for clinical 

investigations 

Market survey of commercial nutritional supplements 

and nutritional support substrates 

Nutritional (and dietary) Care Process  

A) in health  
 -  Depending on the state of growth & development of the 

individual  

 -   at various activity levels and socioeconomic status. 

The Nutritional care process 

B)  in disease 

- Nutritional screening/ assessment and identification of 

nutritional problem  

-  Nutritional Intervention and Diet Modification based on 

interpretation of 

- Patient data- clinical, biochemical and other relevant data   

- Delivery of Nutritional Support – Meeting nutritional 

needs and practical aspects 

a) Enteral tube feeding 

b) Parenteral Nutrition 

-  Nutrition Education and Counseling 

-Evaluation of Nutritional care 

Exchange list as a tool in planning diets 

1 

2 Nutrition for weight management: Disorders of energy 

balance 

B. Obesity 

Assessment of obesity 

Management of obesity  

- Dietary Modification : past and present approach 

- Psychology of weight reduction : psychotherapy and 

behaviour modification  

- Physical activity and exercise 

1 



- Maintenance of Reduced weight  

B. Underweight/Excessive Leanness/Undernutrition 

including Tuberculosis and AIDS 
- assessment 

- Dietary Management 

- Psychotherapy 

Eating disorders: Anorexia Nervosa and Bulimia Nervosa 

3 

 

Medical Nutrition therapy for Upper Gastrointestinal 

tract Diseases /Disorders                                      

a) Diagnostic Tests for the G.I. diseases 

b) Pathophysiology and Nutritional care and diet therapy in 

 i) Diseases of oesophagus; oesophagitis, Hiatus hernia  

ii) Disorders of stomach: Indigestion, Gastritis, Gastric and 

duodenal ulcers 

Management: associated with   H. pylori infection, NSAIDS   

Dietary management: traditional approach and liberal 

approach 

c) Gastric Surgery: Nutritional care, dumping syndrome      

 

Medical Nutrition therapy for Lower gastrointestinal 

tract Diseases/Disorders 

Common Symptoms of Intestinal dysfunction  

- Flatulence, constipation,  haemorhoids, diarrhoea, 

steatorrhoea, 

 b) Diseases of the large intestine: 

- Diverticular disease, Irritable bowel syndrome, 

inflammatory bowel disease 

c) Malabsorption Syndrome/Diseases of Small intestine 

- Celiac (Gluten –induced) sprue, tropical sprue, intestinal 

brush border enzyme deficiencies, Lactose intolerance, 

protein- losing enteropathy 

d) Principles of dietary Care: Fibre, residue 

Modified fibre diets  

e) Intestinal surgery: Short bowel syndrome, Ileostomy, 

Colostomy, Rectal surgery 

MNT for Diseases of the Hepato - Biliary Tract  

a) Nutritional care in liver disease in context with results of 

specific liver   function tests 

- Dietary care and management in viral hepatitis(different 

types) , cirrhosis of liver, hepatic encephalopathy, 

Wilson’s disease 

Dietary care and management in diseases of the gall bladder 

and pancreas i.e. billary dyskinesia, cholelithiasis, 

cholecystitis, cholecystectomy, pancreatitis, Zollinger-

Ellison syndrome 

2 
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PATHOPHYSIOLOGY AND METABOLISM IN DISEASE 

          4 Cr (Th) 

Objectives 

This course will enable the students to: 

1. to understand the pathophysiological changes in different organs, tissues and 

systems in different disease conditions across the lifespan 

2. to understand the metabolic changes occurring in disease conditions 

3. Comprehend the implications of functional interrelationships in a diseased body 

4. to know and interpret the various diagnostic indicators/parameters  

5. to apply this knowledge for planning nutritional care of individuals 

 

Contents: 

Module 

No  

Topic and Details No of 

Credits 

1 

 

Basic concepts of pathophysiology and metabolism of adaptation 

a. Altered cellular and tissue biology 

b.Fluid and electrolyte, acids and bases 

c. Immunity 

d. Inflammation 

d. Hypersensitivity, nfection and Immunodeficiency 

f. Stress and Disease 

g.Musculoskeletal system-Biochemistry and Pathophysiology, 

Osteoporosis, Osteomalacia, Osteoarthritis 

Cellular Proliferation and Cancer 

a.Biology of Cancer 

b.Tumor spread and treatment 

c.Clinical manifestations of cancer 

1 

2 Endocrine System 

a.Mechanisms of hormone regulation 

b.Alteration of hormonal regulation 

c. Hypo and Hyperfunctions of Pituitary, Adrenal cortex and 

medulla, Hypo and Hyperthyroidism 

d.Type I, Type II and other types of Diabetes 

 

2 



Digestive system: Biochemistry and Pathophysiology 

a. Manifestations of gastrointestinal dysfunction, 

b. Acute and chronic gastritis, Ulcers 

c. Malabsorption syndrome 

d. Pancreatic insufficiency and Pancreatitis 

e. Liver dysfunction, Hepatitis, Cirrhosis, Cholelithiasis 

f. Ulcerative colitis, Crohn’s disease 

Renal and Urological Biochemistry and Pathophysiology 

a. Alteration of renal and urinary tract function 

b.  Urinary tract obstruction, kidney stones,  

c. Cystic pyelonephritis, glomerulonephritis, 20ephritic 

syndrome, renal failure 

4 

 
Alterations of Haematologic functions:  

a. Anemias and clinical manifestations 

b. Thalasemia, sickle cell anemia 

Cardiovascular, lymphatic and pulmonary system 

a. Alteration of cardiovascular functions, atherosclerosis, 

arterioscelerosis, Thrombus, embolus, dysrhythmias 

Myocardial ischemia, Myocardial infarction, Heart failure 

stroke 

b. Hypertension 

c. Dyslipidemias 

d. Alterations of pulmonary function- sings and symptoms of 

pulmonary disease 

Respiratory distress syndrome in adults and newborn 

Obstructive pulmonary diseases 

Asthma and cystic fibrosis 

1 

 

 

 

 

 

 

 

 

 



ADVANCED NUTRITION PRACTICALS   

                                                                                                 4 Cr (Pr) 

Objectives: 

This course will enable students to use, apply and interpret various methods for assessment of 

nutritional status, assessment of dietary/nutrient intakes, physical activity and energy expenditure, 

and interpret tests used for lipid profile and glycemic control. 

Contents: 

Module 

No  

Topics and Details No of 

Credits 

1 A. Assessment of Nutritional Status- reliability, validity  

accuracy, precision 

 Measurement of weight and height – assessment of nutritional status 

for adults, young and older children 

Calculation of BMI, interpretation 

Use of WHO reference standards 

Wasting, stunting, underweight, severe and moderate malnutrition 

Calculation of z-scores and use of software 

Circumference Measurements – chest, head, mid arm. Waist, hip and 

ratios wherever applicable 

Applications to children and adults 

B. Body Composition: Use of skinfold, bioelectric impedance, 

DEXA 

Calculation of body fat 

C. Dietary Protein Evaluation and Assessment of Protein Status: 
-    Assessment of protein quality 

 -  Chemical Score, PDCAAS 

- In vitro protein digestibility  

- Estimation of serum albumin, globulin and albumin:globulin 

ratio 

2 

2 Dietary assessment and Assessment of Energy Expenditure 

- Food frequency questionnaire 

- 24-diet recall, 24-hour diet record 

- Weighment method  

Assessment of energy expenditure –  

- Indirect calorimetry : use of ergometer, treadmill, heart 

rate monitoring  

- Recording physical activities 

- Factorial estimation of energy expenditure: MET, PAL  

- Study of food labels- calculation of DV  

- In vitro starch digestibility 

1 



3 Biomarkers of Carbohydrate and Protein Metabolism 

- Fasting and Postprandial Blood Glucose estimation, 

OGTT, Glycosylated Hemoglobin,  

- Glycemic index and glycemic load  

- Insulin index 

- Measurement of lipid levels in serum 

Interpretation 

1 

 

 

 

 

RESEARCH METHODOLOGY     

                 4 credits (Th) 

  

Objectives: 

This course will enable students to: 

1. develop a scientific approach and know the processes of research 

2. develop the competence for selecting methods and tools appropriate for research 

topics 

3. understand concepts of statistical measures of central tendency, dispersion, 

variability and probability 

Contents: 

Module 

No 
Topics  Number of  

Credits 

1 The Research Process 

a. Scientific approach to enquiry in comparison to native, common sense 

approach 

b. Knowledge, theory and research 

c. Role, need and scope of research in the discipline of Home Science 

 

Assignment : Differentiate between investigative reporting and research 

report (with examples to be brought by students as exercise) 

 

Steps in Research Process and Elements of Research 

a. Identifying interest areas and prioritizing 

 Selection of topic and considerations in selection 

b. Review of related literature and research 

c.Variables- types of variables including discrete and continuous 

1 



variables 

 Conceptual definitions and operational definitions 

d. Concepts, hypotheses and theories 

e Hypothesis- meaning, attributes of a sound hypothesis, Stating the 

hypothesis and types of hypothesis 

Hypothesis testing- null hypothesis, sample distribution, level of 

significance, critical regions, Type I and Type II errors 

f. Research Design  

Research questions, objectives and assumptions 

 

Assignment: Types of variables 

Hypothesis formations and research questions from Research readings – 

students identify hypothesis/research questions – Discussion 

Ethics in Research 

2 Types of Research 
a. Basic and Applied research, Qualitative and Quantitative research 

(brief review of differences) 

b. Historical research 

c. Descriptive research methods – survey, case study, correlational study, 

content analysis, causal-comparative research 

d. Analytic studies- pre-experimental, experimental research, quasi 

experimental research 

e. Qualitative  research, Ethnography 

f. Evaluative research- general characteristics, use of qualitative methods 

in enquiry 

Scope and importance in Home Science 

 

Assignment: Differentiate between (a) basic and applied research 

(Exercise to be based on actual research papers published in accredited 

journals) 

                                      (b) qualitative and quantitative research 

Based on Journal contents undertake a critical appraisal of 

studies/research papers and discuss types of Research with examples 

1 

3 Sampling 

a. Rationale, characteristics- meaning, concept of population and sample, 

and utility 

b. Types of sampling and generalizability of results 

c. Probability sampling - simple random sample, systematic random 

sample, stratified random sampling etc -  random and non-random 

samples, random numbers and use 

d.. Non-probability sampling - purposive samples, incidental samples, 

quota samples, snowball samples 

e.. General consideration in determination of sample size 

1 

4 Tools for Data Collection 

a.Primary and secondary methods of data collection  
1 



b.Different types of questionnaires, rating scales, check lists, schedules, 

attitude scales, inventories, standardized tests, interviews, observation 

c. Development of tools, estimation of reliability and validity of tools 

d. Procedure for preparation of the tool, administration of tools for data 

collection 

e. Procedure for data collection 

f. Planning for data analysis-coding of responses 

 

Assignment : Construction of tools for data collection  a) types of 

questions b) Questionnaire  c) interview schedule  d) observation  d) 

scales 

  For a given topic students to frame and discuss the different 

possibilities of methods and tools 
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APPLIED FOOD SCIENCE AND PRODUCT MODIFICATION (PRACTICAL)  

                                                                                                               (4 Cr) 

Objectives: 

This course will enable students to: 

1. Understand and apply various aspects of food science for dietary management and 

product development. 

2. Develop products, which meet nutritional needs of consumers. 

3. Understand theoretical concepts about sensory evaluation of food. 

4. Use different sensory methods for evaluating variety of foods. 

5. Analyse and interpret sensory evaluation data. 

Contents: 

Module 

No 

Topic and Details Number of 

Credits 

1 Conducting the Test:  

- Preparing samples  

- Presenting samples 

- Using reference samples 

- Reducing panel response error 

- Consumer oriented tests 

- Product oriented tests 

- Shelf life studies 

- Product matching  

- Product mapping  

Taint Investigation and Prevention 

1 

2 Reducing viscosity and bulk in foods  

Increasing energy density  

Applications of fermentation, germination, malting 

1 

3 Use of different food ingredients for development of health 

foods – artificial sweeteners, modified starches, fat replacers, 

increasing fibre content, functional ingredients, low sodium food 

adjuncts, protein concentrates, whey 

2 

New  Food Products  



 1. Definition, Classification  

2. Characterization Factors shaping new product development-

Social concerns,  

health concerns impact of technology and market place 

influence. 

3: Planning, standardizing and testing the product, nutritional 

content 

Tapping traditional foods and unconventional sources of foods. 

Modifying traditional foods 

Planning, standardizing and testing the product, nutritional 

content 
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VITAMINS  

4 Credits (Th) 

Objectives: 

This course will enable the students to: 

1. Gain in-depth knowledge of the physiological and metabolic role of vitamins and 

their role in human nutrition. 

2. Understand the basis of human nutritional requirements and recommendations 

through the life cycle and translate the knowledge into practical guidelines for dietary 

needs. 

3. Be familiar with the recent advances in nutrition and apply this knowledge in 

planning for public health programmes. 

4. Understand the pharmacological actions of various vitamins and their implications. 

 

Contents: 

For each of the vitamins, the following will be discussed: 

 Historical background 

 Structure and chemistry 

 Food sources 

 Metabolism (digestion, absorption, transport, storage and elimination), 

Bioavailability and factors affecting bioavailability. 

 Biochemical and physiological functions 

 Assessment of status 

 Interaction with other nutrients, regulation of gene expression (wherever 

applicable) 

 Pharmacological and therapeutic effects 

 Requirements, methods for estimating requirements and recommended daily 

allowance.  

 Deficiency, overload and toxicity. 

 

 

 

 

 

 

 

 



Module 

No 

Topics  No of 

credits 

1 Fat Soluble Vitamins 

Vitamin A and Beta Carotene 

Vitamin D 

Vitamin E 

Vitamin K 

1.5 

2 Water Soluble Vitamins 

 Ascorbic acid  

 Thiamin 

 Riboflavin 

Niacin 

 Pyridoxine 

 Folic acid 

 Vitamin B12  

Biotin 

2 

3 Quasi vitamins (in brief) 

 Choline/Betaine 

Myo Inositol 

Carnitine 

Bioflavinoids 

0.5 
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MEDICAL NUTRITION THERAPY II Theory 

          4 credits  

Objectives: 

This course will enable the students to: 

1. Understand the promotive and therapeutic role of diet and nutritional care  

With reference to Endocrine disorders, renal disorders, cardiovascular system, 

musculoskeletal system 

  2. Understand the etiology, physiologic and metabolic anomalies of acute and chronic     

diseases and patient needs 

  3. Know the effect of the various diseases on nutritional status and nutritional and 

dietary requirements.  

  4. Able to recommend and provide appropriate nutritional care based on  

pathophysiology, prevention/ and treatment of the various diet-related disorders/ diseases 

 

Contents 

Module 

No 

Objectives Topics and Details Number 

of 

credits 

1 1. To understand 

the etiology as 

well 

physiological 

and metabolic 

alterations in 

metabolic 

disorders 

2. To understand  

the therapeutic 

role of diet in 

managing 

diseases and 

related 

complications 

3. To apply the 

principles of 

dietary 

Nutrition for Endocrine Disorders 

Nutrition for Diabetes Mellitus and 

hypoglycemia 

 A) Aetiology, classification, 

pathophysiology symptoms and diagnosis       

 B) Management of DM 

i) Home blood glucose monitoring 

ii) Glycosylated hemoglobin 

iii) Urine testing 

C) Blood sugar lowering agents 

i) Oral hypoglycemic agents 

ii) Insulin 

D) Exercise 

E) Nutritional management 

i) Diet planning for Type1, Type2 

ii) For Special conditions 

a) Pregnancy 

b) Elderly 

c) Surgery 

1 

 



management to 

specific 

conditions 

d) Illness 

e)  Physical activities 

F) Acute complications – pathophysiology, 

diagnosis, types, treatment 

i) Hypoglycemia 

ii) Ketoacidosis 

iii) Somogyi effect 

iv) Dawn phenomenon 

G) Long term complication - 

pathophysiology, diagnosis, types, and 

treatment 

i). Macrovascular 

ii). Microvascular 

 

Nutrition in Diseases of Other Endocrine 

organs  

- Functions of the adrenal cortex, 

thyroid and parathyroid gland, their 

insufficiencies, clinical symptoms 

and metabolic implications. 

- Dietary treatment as supportive to 

other form of therapy 

- Hyper and Hyperthyroidism 

(goiter) 

- Hypocalcaemia 

 

Evaluation: Presentations on recent 

research papers and evidence-based 

guidelines for management 

2 1. To understand the 

various risk 

factors for 

pulmonary and 

cardiovascular 

diseases. 

2. To explain the 

pathogenesis of 

the disease and 

complications 

3. To explain the 

dietary 

management in 

relation to the 

Nutrition in Cardiovascular Diseases and 

Pulmonary Disorders 

Nutrition in Cardiovascular diseases 

 Review of Normal circulatory system (in 

brief),  Blood pressure,i) Regulation, Short-

term (sympathetic nervous system) and 

long-term (kidneys), ii)  Hypertension – 

classification (secondary and essential) 

iii) Risk Factors for hypertension 

iv) Dietary management-DASH approach 

v) Use of various drugs (In brief)  

 

Hyperlipidemia and 

Hyperlipoproteinemia 

2 

 



physiologic and 

meatabolic 

alterations of the 

diseases. 

 i) Classifications 

ii) Dietary management 

iii) Drug management – (in brief) 

D. Atherosclerosis - Etiology and 

understanding the pathogenesis 

i) Coronary Heart Disease 

 - Angina Pectoris and Myocardial Infarction 

 - Clinical manifestation and importance of 

cardiac enzymes to aid in the detection of 

CHD 

 - Dietary management 

E. Congestive Heart Failure 

 - Pathogenesis - Pathogenesis of sodium 

and water retention 

Risk factors 

Clinical manifestation  

Cardiac Cachexia 

Treatment 

- Nutritional Care 

F. Cerebrovascular Disease and Peripheral 

Vascular Disease 

 - In brief etiology and dietary care 

G. Rheumatic and Congenital Heart Disease 

 - Clinical manifestation, pathogenesis and 

nutritional care 

 

Nutritional Management in Pulmonary 

Disease 

             a. Effects of Malnutrition on 

Respiration 

             b. Chronic Obstructive Pulmonary 

Disease 

             c. Pneumonia 

Evaluation: Identification of videos on 

normal cardiovascular and pulmonary 

functions 

Identification of visual presentation on 

atherosclerosis and cardiac disease 

Presentations and discussion of the above 

Concept mapping 

3 

 

1.To understand the 

pathophysiology of 

various renal 

disorders and 

musculoskeletal 

disorders 

Nutrition in Renal Diseases and Disorders 

of the MusculoSkeletal System 

- Physiology and function of normal kidney 

– A brief review 

- Classification of kidney diseases 

a. GlomeruloNephritis  

 



2. To explain the 

interrelationship 

between the 

disease conditions 

and nutritional 

status 

3. To understand the 

therapeutic role of 

diet vis-à-vis the 

severity and 

medical 

management. 

Etiology, characteristics Objectives, 

Principles of dietary treatment and 

management 

b. Nephrotic Syndrome 

Etiology, Objectives, Principles of dietary 

treatment and management 

c. Uremic Renal Failure 

i) History, General importance of protein 

nutrition in renal failure and uremia 

ii) Causes and Dietary management in Acute 

Renal Disease 

iii) Causes and Dietary management in 

Chronic Renal Disease 

iv) Dietary modification in chronic renal 

disease with complications 

v)  Sodium and Potassium Exchange list 

d) Types of dialysis and their nutritional 

care –Haemodialysis, CAPD, Continuous 

Ambulatory peritoneal dialysis) 

e)  Renal Transplant and its nutritional care 

f) Nephrolithiases- etiology, types of stones 

and nutritional care (acid  & alkaline ash 

diet)  

g) Chronic renal disease in Children (in 

brief) 

 

MNT for Rheumatic disorders (of the 

musculoskeletal system) 

Pathophysiology of inflammation in   

i)Rheumatic Diseases ii) Osteoarthritis iii) 

Rheumatoid Arthritis, Gout 

Pharmacologic therapy and Nutritional Care 

Evaluation:  

Concept mapping 

Discussion and presentations- recent 

researches on role of nutrition and 

management 

Discussion of evidence based guidelines 

 

 

 

 

 



Medical Nutrition Therapy II - Practicals 

4 Credits (Pr)  

Contents: 

The practicals should focus on: 

1.Market survey of commercial nutritional supplements and nutritional support substrates 

2. Commonly used tests for diagnosis of various diseases- system wise 

 - Interpretation of patient data and diagnostic tests of drawing up of patient diet 

prescription, using a case study approach. 

- Follow up – acceptability of diet prescription, compliance, discharge diet plan for each 

of the diseases 

Module 

No 

Topics and Details No of 

Credits 

1 Nutrition for Diabetes Mellitus and hypoglycemia 

 A) Nutritional management 

i) Diet planning for Type1, Type2 diabetes mellitus 

ii) For Special conditions 

a) Pregnancy 

b) Elderly 

c) Surgery 

d) Illness 

e)  Physical activities 

B) Acute complications – nutritional care  

i) Hypoglycemia 

ii) Somogyi effect 

iii) Dawn phenomenon 

C) Long term complication – prevention and nutritional care 

i). Macrovascular 

ii). Microvascular 

 

Nutrition in Diseases of Other Endocrine organs  

- Dietary treatment as supportive to other form of therapy in 

diseases of the adrenal cortex, thyroid and parathyroid gland 

- Hyper and Hyperthyroidism (goiter) 

- Hypocalcaemia 

2 

2 Nutrition in Cardiovascular Diseases and Pulmonary 

Disorders 

 

Nutrition in Cardiovascular Diseases 

Dietary management of Hypertension-DASH approach  

1 



Developing low sodium recipes 

 

 Dietary management of Hyperlipidemia and 

Hyperlipoproteinemia 

Dietary management 

i) Coronary Heart Disease - Dietary management 

ii). Congestive Heart Failure - Nutritional Care 

iii) Cerebrovascular Disease and Peripheral Vascular Disease: 

 dietary care 

iv). Rheumatic and Congenital Heart Disease: 

nutritional care 

 

3 Nutrition in Renal Diseases and Musculoskeletal disorders 
Sodium and Potassium Exchange list 

A. GlomeruloNephritis  

Principles of dietary treatment and management 

B. Nephrotic Syndrome 

Principles of dietary treatment and management 

C. Uremic Renal Failure 

ii) Dietary management in Acute Renal Disease 

iii) Dietary management in Chronic Renal Disease 

iv) Dietary modification in chronic renal disease with 

complications 

D) Types of dialysis and their nutritional care –Haemodialysis, 

CAPD, Continuous Ambulatory peritoneal dialysis) 

E)  Renal Transplant and its nutritional care 

F) Nephrolithiases- nutritional care (acid  & alkaline ash diet)  

 

MNT for Rheumatic disorders ( of the musculoskeletal system) 

Nutritional Care for - 

i) Rheumatic diseases ii) Osteoarthritis iii) 

Rheumatoid arthritis iv) Gout  

 

1 
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CLINICAL NUTRITION THEORY 

            

 4 Credits  

Objectives: 

The course will enable the students to: 

1. Understand the etiology, physiologic and metabolic anomalies of acute and chronic 

diseases and patient needs. 

2. To assess nutritional status of patients. 

3. Be familiar with recent advances in the medical nutritional management of various 

diseases. 

Module 

No 

Topic and Details No of 

Credits 

1 A. Cellular adaptations to stress. 

a. Types of stress 

b. Changes in hormonal secretion, CNS and immune system. Cellular 

changes 

c. Effects on cells and tissues 

B. Diet, nutrient and drug interactions.  

a. Effect of drugs on ingestion, digestion, absorption and metabolism of 

food and nutrients.  

C.Nutrition and Immune response 

a: Role of individual nutrients in immune response and function 

b: Effect of undernutrition and overnutrition on immune function 

c: Immunoenhancers,    immunosuppressants, conditionally essential 

nutrients. d. Effect of food, nutrients and nutritional status on drug dosage 

and efficacy.  

D.Ageing  

Physiological changes with ageing 

Bone health 

Osteoporosis 

Rheumatoid arthritis 

1.5 



2 

 

A. Nutrition and the gastro intestinal tract  

a.Malabsorption and its patho-physiology, Carbohydrate intolerance. 

b.Parasitic infections 

c.Acute and chronic infections 

 d.Diarrhea 

e.Recent advances in gastroenterology and nutrition 

f.Diet and gut microflora 

 

B. Nutrition and oral health 

a.Structure, development and maturation 

b.Dental caries 

c.Recent advances in role of nutrition in dental health 

1 

3 

 

A. Nutrition and cardiovascular diseases 

a.Role of lipids, carbohydrates, protein, and other nutrients 

b. Bile acid metabolism 

c.Prostaglandins 

B. Diabetes mellitus and complications-Recent advances 

C. Nutrition and Renal Disease 

a.Nephrotic syndrome 

b.Nephritis 

c.ESRD 

d.Renal Transplant 

e.Nephrolithiasis 

Recent advances 

1 

4 Nutrition and Cancer 

Carcinogenesis and Mutagenesis- Carcinogens in Food 

Epidemiology Investigations of Diet-Cancer relationship 

Development of cancer 

Types of cancer and effect on metabolism and nutritional status 

Nutrients and their relationship with cancer 

Recent developments in nutrition and cancer. 

Nutrition and HIV/AIDS 

0.5 
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NUTRITION FOR SPORTS AND EXERCISE THEORY 

                                                                                    

                   4 credits  

Objectives: 

This course will enable students to: 

1. Understand the special nutritional requirements for physical activities related to 

sports and exercise 

2. Apply the knowledge  to improve the performance of sportspersons 

 

Module 

No 

Topics and Details No of 

Credits 

1 Introduction, Nutritional considerations for sports / exercising 

person as compare to normal active person. 

Energy substrate for activities of different intensity and duration, 

aerobic and anaerobic activities.   

Fluid balance in sports and exercise, importance,  symptoms and 

prevention of dehydration, Sports drink, 

1 

2 Macro Nutrients-Carbohydrate as an energy source for sport and 

exercise. Carbohydrate stores, Fuel for aerobic and anaerobic 

metabolism, Glycogen re-synthesis, CHO Loading, CHO 

composition for pre exercise, during and recovery period. 

1 

3 Role of Fat as an energy source for sports and exercise. Fat 

stores, regulation of fat metabolism , factors affecting fat oxidation 

(intensity, duration , training status, CHO feeding) , effect of fasting 

and fat ingestion  

Protein and amino acid requirements, Factors affecting  Protein 

turnover, Protein requirement and  metabolism during endurance 

exercise, resistance exercise and  recovery process. Protein 

supplement. 

1 

4 Important micronutrients for exercise. B complex vitamin and 

specific minerals. Exercise induced oxidative stress and role of 

antioxidants 

1 



Chronic dieting and eating disorder. Female athletic triad, sports 

anemia  

Dietary supplements and ergogenic aids ( nutritional, 

pharmacological and physiological) 
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CATERING MANAGEMENT PRACTICALS 

                                                                                                                  

4 Credits  

Objectives: 

This course will enable students to: 

1. Plan and prepare various recipes/products on large scale. 

2. Estimate cost and sales price of food products 

3. Plan menus for quantity food service within specified cost limits 

  

Module 

No 

Topic and Details No of 

Credits 

1 Rice Preparations : 

Plain and fried rice, jeera rice, pulao, masala rice, tomato rice, 

vegetable biryani, prawn pulao, moghlai biryani, mutton 

biryani, chicken biryani, yakhani pulao, lime rice, coconut rice, 

curd rice, khichdi, dal dhokli 

Wheat Preparations 

Chapati, paratha plain, paratha stuffed, types of puries, bhatura, 

nan, Lacha paratha 

1 

2  Pulse Preparations : 

Punjabi Dal, sambar, dal fry, simple dal, sprouted pulses, alu-

chole, masala rajmah, tur dal with greens. 

Egg Preparations : 

Egg curry, Baked egg, Scrambled egg, Poached egg, Boiled egg 

– soft omlet, soufflé, egg custard, caramel custard. 

Meat Preparations : 

Kofta curry, rogan josh, mutton chilli fry, mutton palak, 

vindaloo murgh masala, brain masala, Tandoori chicken, 

1 



chicken curry, prawn curry, fish curry 

3 Vegetable Preparations : 

Alu matar, alu palak, alu dal, fried vegetable, palak paneer, 

vegetable kofta, vegetable kurma, vegetable augratin.  

Salads : 

Tossed, Russian, mouled, decorative dressing-mayonnaise, 

kuchumbers, raitas-boondi, salad dressings – mayonnaise, 

Italian French etc 

Soups – clear cream, chowder, mixed veg., tomato cream, 

carrot, and accompaniments, cream, mulligatawny, minestrone, 

madras, consumers’ – chicken, meat, coin soup, spinach soup, 

gazpacho chowder, sauces – white sauce, cheese sauce, 

mayonnaise sauce, curry sauce, Breads – Banana, high fibre 

bread and cookies, bread sticks, buns. 

2 

Snacks : 

Variety of sandwiches, veg. puff, fried snacks, fermented and 

steamed snacks, vegetable pies, vegetable hamburgers, veg. & 

meat loaf, chicken casserole doughnuts 

Sweets (Adapted for therapeutic purposes) 

Sheera, Ladoo, Shrikhand, Puranpoli, Kheer, Rasagulla, Kulfi, 

Fruit salad, Custard, Puddings, Jellies, Icecreams, Trifle, Bread 

Pudding, Coffee mousse, Gateau, Tarts 

 

   

 

 

  



MINERALS 

                                                                                                                          4 Credits 

(Th) 

Objectives: 

This course will enable the students to: 

 Gain in-depth knowledge of the physiological and metabolic role of vitamins and 

minerals and their role in human nutrition. 

 Understand the basis of human nutritional requirements and recommendations 

through the life cycle and translate the knowledge into practical guidelines for dietary 

needs. 

 Be familiar with the recent advances in nutrition and apply this knowledge in 

planning for public health programmes. 

 Understand the pharmacological actions of various vitamins and their implications. 

 

Contents: 

 

For each of the minerals/elements, the following will be discussed: 

 Historical background 

 Structure and chemistry 

 Food sources 

 Metabolism (digestion, absorption, transport, storage and elimination), 

Bioavailability and factors affecting bioavailability. 

 Biochemical and physiological functions 

 Assessment of status 

 Interaction with other nutrients, regulation of gene expression (wherever 

applicable) 

 Pharmacological and therapeutic effects 

 Requirements, methods for estimating requirements and recommended daily 

allowance.  

 Deficiency, overload and toxicity. 

 

 

Module 

No 

Topics and Details                                                                               No of 

Credits 

1  Macrominerals                                                                                               

a. Calcium and Phosphorus 

b. Magnesium 

c. Sodium, Potassium, Chloride 

1 

2 Microminerals                                                                                                

 a. Iron 

b. Copper 

c. Manganese 

d. Iodine 

e. Fluoride 

2 



f: Zinc 

g. Selenium 

h. Cobalt 

i. Chromium  

j  Molybdneum 

3 Ultra Trace Elements                                                                                   

a. Vanadium 

b. Silicon 

c. Boron 

d. Nickel 

e:Lithium, Lead ,Cadmium, Sulphur,Arsenic 

1 
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PUBLIC NUTRITION AND HEALTH 

4 Credits (Th) 

                   

Objectives: 

This course will enable the students to: 

1. Develop a holistic knowledge base and understanding of the nature of important 

nutritional problems and their prevention and control for the disadvantaged and upper 

socio-economic strata in society 

2. Understand the causes /determinants and consequences of nutritional problems in 

society 

3. Be familiar with various approaches to nutrition and health interventions, 

programmes and policies. 

Contents:  

Module 

No 

Topics and Details No of 

Credits 

1 

 

 

 

Concept of public nutrition  

a. Relationship between health and nutrition 

b. Role of public nutritionists in the health care delivery 

Sectors and Public Policies relevant to nutrition and health. 

 

Primary Health Care of the Community  

a. National Health Care Delivery System  

b. Determinants of Health Status 

c. Indicators of Health 

 

Population Dynamics 

a. Demographic transition 

b. Population structure 

c. Fertility behavior 

d. Population policy 

e. Fertility 

f. Interrelationship between Nutrition and Quality of Life 

 

Food and Nutrition Security 

a. Food production  

 Access  

 Distribution  

1 



 Availability  

 Losses  

 Consumption  

b. Food Security   

c. Socio-cultural aspects and Dietary Patterns:  

Their implications for Nutrition and Health 

2 

 

Nutritional Status  

a. Determinants of nutritional status of individual and populations 

b. Nutrition and Non-nutritional indicators 

 Socio-cultural  

 Biologic  

 Environmental  

 Economic 

 c: Assessment of nutritional status of individuals of different   ages- 

MUAC, Wt for age, Ht for age, Wt for ht, Ponderal index, BMI 

Applications and limitations in different field situations- choice of 

an indicator 

 

Major Nutritional Problems – etiology, prevalence, clinical 

manifestations, preventive and therapeutic measures for: 

 a. Macro and micro nutrient deficiencies 

 b. Other nutritional problems like lathyrism, dropsy, 

aflatoxicosis, alcoholism and fluorosis. 

 c. Overweight, obesity and chronic degenerative diseases 

1 

3 

 

 

Approaches and Strategies for improving nutritional status and 

health:  

 

a. National Food , Nutrition and Health Policies  

 - Plan of action and programmes 

 

b. Programmatic options- their advantages and demerits.  

Feasibility  

Political support  

Available resources (human, financial, infrastructural)  

c. Case studies of selected strategies and programmes: their rationale 

and context, how to select interventions from a range of possible 

options:  

  d.. Health-based interventions, Food-based interventions including 

fortification and genetic improvement of foods, supplementary 

feeding, Nutrition education for behaviour change. 

 

Health economics and economics of malnutrition  

a. Its impact on productivity and national development  

b. Cost-Benefit  

 Cost effectiveness  

 Cost efficiency 

2 
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MATERNAL AND CHILD NUTRITION 

                                                             

4 Credits (Th) 

Objectives: 

This course will enable the students to: 

 Be familiar with physiological changes in pregnancy and lactation. 

 Be familiar with growth and developmental changes from conception till adolescence. 

 Understand the inter-relationship between nutrition and growth and development 

during life cycle. 

 Apply their knowledge in community and public nutrition/health programmes. 

 

 

Contents: 

 

 

Module 

No 

Topics and Details No of 

Credits 

1 Changing concepts and controversies in Maternal and Child 

Nutrition. 

 

Importance of Maternal Nutrition during Pregnancy : 

Unit 1. Importance of nutrition prior to and during pregnancy. 

Unit 2. Pre-requisites for successful outcome. Effect of 

undernutrition on mother-child dyad including pregnancy 

outcome and Maternal and Child Health – Short term and Long 

term. 

Unit 3. Physiology and endocrinology of pregnancy and 

embryonic and fetal growth and development 

Unit 4. Nutritional requirements during pregnancy  

Unit 5. Adolescent Pregnancy 

Unit 6. Pregnancy and AIDS, Pregnancy and TB 

Unit 7. Intra-uterine growth retardation critical windows of 

development and programming concepts 

Unit 8. Complications of pregnancy and management and 

importance of antenatal care. 

Unit 9. Congenital malformations, fetal alcohol syndrome and 

gestational diabetes mellitus. 

1 

2 Lactation and Infant feeding 

Unit 1. Development of mammary tissue and role of hormones 

Unit 2. Physiology and endocrinology of lactation – Synthesis 

of milk components, let down reflex, role of hormones, 

lactational amenorrhea, effect of breast feeding on maternal 

health 

Unit 3. Human milk composition and factors affecting 

1 



breastfeeding and fertility, maternal nutritional status and milk 

composition. 

Unit 4. Management of lactation – Prenatal breastfeeding skills 

education. Rooming in, problems – sore ripples, engorged 

breast, inverted nipples 

Unit 5. Exclusive breastfeeding 

Baby friendly Hospitals Initiative 

Unit 6. Breast feeding in the age of AIDS 

Feeding of infants and children and dietary management, 

key issues in infant Feeding 

3 Infant physiology and the preterm and LBW infants: 

Implications for feeding and management. 

Growth and development during infancy, childhood and 

adolescence. 

a.Normal pattern of growth and development 

b.: Norms/standards for growth 

c: Growth monitoring and promotion, growth faltering, Failure 

to thrive 

1 

4 Malnutrition in mothers and children: etiology and 

management (in brief),    Consequences of malnutrition on 

physical development, mental development, cognitive 

development. Effect of deficiencies of specific nutrients 

 

Current Nutrition and Health Status of Women and 

Children in India.  

 

Policies and programmes for promoting maternal and child 

nutrition & health. International, national and state level  

Concept of small family, methods of family planning, merits 

and demerits. 

1 
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PEDIATRIC NUTRITION 

                                                     2 

Credits (Th) + 2 credits (Pr) 

Objectives: 

This course will enable the students to: 

1. Know the nutritional requirements at different stages from infancy through 

adolsescence and the recommendations/guidelines of expert groups. 

2. Realise the importance of nutritional care and nourishment of children with 

various ailments. 

3.  Understand the specific needs of children and the effects of various diseases on 

nutritional status and nutritional requirements at these stages of the life cycle. 

4. Be competent to recommend / provide appropriate nutritional care based on 

pathophysiology, prevention/ and treatment of the various diet-related disorders/ 

diseases 

 

Theory 

Contents 

Module 

No 

Topics and Details No of 

credits 

1 Infant and Young Child Feeding Practices 

Breast feeding: Composition of Human Milk, Recommendations, 

exclusive breastfeeding, prelacteal feeds, duration of breastfeeding, 

advantages of breast feeding, contraindications, types of Infant 

formulas. 

Complementary feeding, issues and concerns 

Growth, Development and Nutrition al Requirements of 

Infants/Children/Adolescents -  

Growth., development and body composition from infancy, 

preschool, childhood, puberty and adolescence 

Nutritional requirements at different stages of infancy, childhood 

and adolescence, factors influencing food intake, packed lunch 

Assessment of nutritional status and growth, growth charts and 

1 



milestones 

Preterm/ VLBW infants – Complications, Role of parenteral and 

enteral nutrition (trophic feeds – gut priming) 

Undernutrition in childhood – PEM, FTT, SAM, Fe deficiency, vit 

A deficiency – causes, consequences, management (in brief), 

Catch-up growth 

Overnutrition - causes, consequences, management 

2 Nutritional considerations for special conditions –  

Nutritional Management of Inborn Errors of Metabolism - PKU, 

Maple syrup urine disease, Homocystinemia, Tyrosinemia, 

Galactosemia, Glycogen storage disorder  

Diarrhea and constipation - causes, consequences, management 

Epilepsy and dietary approaches – ketogenic diet, atkins and recent 

advances 

Role of diet and nutritional challenges in developmental 

disabilities- autism spectrum disorders, cerebral palsy, Attention-

deficit hyperactivity disorder 

Type 1 DM – Impact on growth and management 

Nephrotic syndrome and CKD in children - Impact on growth and 

management 

Food Allergies 

1 

 

 

 

 

 

 

 

 

 



Pediatric Nutrition Practicals 

Contents 

Module 

No 

Topics and Details No of 

credits 

1 Pediatric Nutritional Assessment:-. Anthropometric measurements, 

biochemical parameters, clinical and dietary assessment methods. 

Measuring, recording and plotting growth on growth charts. Use of growth 

reference/ standards (Field work) 

Normal nutrition for infants – Guidelines on breastfeeding and 

complementary feeding. Market survey of infant formulae and 

complementary foods. Planning complementary feeds as per the guidelines. 

Preparation of ARF.  

 Nutrition in childhood and adolescence: Planning for preschool child, the 

school-aged child and adolescents 

1 

2 Nutritional concerns: -    

Guidelines for management for PEM, SAM, Fe deficiency and vitamin A 

deficiency 

Nutritional requirements for Inborn Errors of Metabolism - PKU, 

Maple syrup urine disease, Homocystinemia, Tyrosinemia, Galactosemia, 

Glycogen storage disorder  

Nutritional Management of diarrhea  

Ketogenic diet, Atkins diet 

Feeding challenges for developmental disabilities, feeding devices 

Nutritional requirements and management of - type 1 DM, nephrotic 

syndrome and CKD 

1 
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NUTRITION IN CANCER AND CRITICAL CARE 

                                     

4 Credits (Th)  

Objectives: 

The course will enable the students to: 

1. Understand the physiology, metabolism and special requirements of the critically ill. 

2. Be familiar with the special nutritional support techniques and feeding formulations to  

meet their nutritional needs. 

Contents: 

Module 

No 

Objectives Topic and Details No of 

credits 

1 1. To understand the 

different nutritional 

support systems, 

indications for use, their 

administration, and 

complications. 

2. To know about the 

composition of different 

formulations used in 

enteral and parenteral 

nutrition. 

 

Nutritional support systems and 

other life – saving measures for the 

critically ill. 

Enteral and parenteral nutrition 

support. Role of immune enhancers, 

conditionally essential nutrients, 

immune suppressants, and special 

diets in critical care. 

Enteral Nutrition :  

i). Various sites for Enteral nutrition 

ii). In brief, discussion on Ryle’s tube 

and its care 

iii).Types of feeds, advantages and 

disadvantage of home-based feeds,  

Commercial formula feeds. 

iv). Incorporation of easily digestible 

foods. 

v).Requirements of nutrients 

according to problems eg. Renal, 

respiratory etc.  

1 



Total Parental Nutrition 

i). The importance of TPN 

ii). Long term effect of its use 

iii).Site of TPN and its care 

iv).Composition 

 Diet related ethical issues in the 

terminally ill. 

Nutritional Support System and 

Complications including refeeding 

syndrome and rehabilitation diets. 

Evaluation: Market survey on 

availability, composition and price of 

EN and TPN formulations 

2 1. To explain the 

pathophysiologic and 

metabolic consequences 

of cancer 

2. To understand  the 

preventive and 

therapeutic role of diet 

and nutritional care. 

Nutrition and Cancer        

Etiology and Pathogenesis of 

carcinogenesis 

 Metabolic and Nutritional 

Alterations in Malignancy 

 Interrelationships of nutritional 

status and systemic effects of cancer, 

Cancer cachexia 

Nutritional impacts of cancer therapy 

Types of therapy  

Bone Marrow Transplant and its 

nutritional care 

Nutritional support of the Cancer 

patient 

Evaluation: Review of Recent 

research on role of therapeutic 

nutrition in cancer 

1 



3 

 

1.To understand the 

pathophysiologic, 

metabolic and clinical 

aspects of various critical 

care conditions 

2. Know the specific 

nutritional requirements 

and management of the 

conditions 

Patho-physiological, clinical and 

metabolic aspects, special 

nutritional requirements, 

nutritional goals and monitoring 

the therapy in critical illnesses, 

nutritional screening and 

nutritional status assessment of the 

critically ill, recommendations and 

guidelines of expert groups, role of 

immune enhancers, conditionally 

essential nutrients: 

CV complications, stroke,  

Respiratory failure 

Multi organ failure 

Hepatic failure 

Surgery and its complications 

Sepsis and burns 

Evaluation: Review of evidence – 

based guidelines for the above 

conditions 

Discussion and presentation on 

evidence-based guidelines 

2 
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STATISTICAL APPLICATIONS IN RESEARCH 

            4 credits (Pr) 

Objectives 

This course will enable students to: 

1. Discriminate between parametric and non-parametric tests 

2. Learn to apply statistical tests for data analysis for both large and small samples 

3. Know how to interpret the results of statistical analysis of data 

4. Be able to summarize data and present it using tables and graphs 

5. Develop skills for preparation of research proposals 

6. Understand the components of a research report 

 

Module 

No 

Topics  Number 

of credits 

1 Introduction to Statistics 

Definition, conceptual understanding of statistical measures, popular 

concepts and misuse of statistics 

 

Normal Distribution and its Properties 

a. Normal distribution 

b. Binomial distribution 

c. Probability, use of normal probability tables, area under normal 

distribution curve 

d. Parametric and non-parametric tests 

 

Data Management  

Planning for data analysis – coding of responses, preparation of code 

book 

Coding of data  

Use of statistical programs 

- MS Excel 

- SPSS 

1 

2 Data Analysis 

a. Quantitative analysis, descriptive statistics, inferential statistics : 

Uses and limitations, Summation sign and its properties 

b. Proportions, percentages, ratios 

c. Measures of central tendency-mean, median, mode-arithmetic mean 

and its uses, mid – range, geometric mean, weighted mean 

d. Measures of dispersion /variability-  range, variance, standard 

deviation, standard error, coefficient of variation, Kurtosis, skewness 

 Grouped data-frequency distribution, histogram, frequency polygons, 

percentiles, quartiles, tertiles, ogive 

 

1 



e. Large and Small Sample tests and interpretation 

-. Z-test for single proportions and difference between 

proportions 

-. Large sample test for single mean and difference between 

means 

-. Small sample tests- ‘t’-test, paired ’t’-test, ‘F’ Test 

 

3 Chi square test and its interpretation 

a. General features, goodness of fit 

b. Independence of Attributes 

Correlation and Regression and its interpretation 

a. Basic concepts 

b Linear regression and correlation coefficient 

Regression and prediction 

c. Rank correlation, Product-moment method 

Analysis of Variance and its interpretation 

a. One-factor analysis of variance 

b. Two-factor analysis of variance 

Design of Experiments 

a. Completely randomized design 

b. Randomized block design 

c. Latin square design 

d. Factorial design 

1 

4  

Presentation of Data 

a. Tabulation and Organization of data- frequency distributions, 

cumulative frequency distribution, contingency tables 

b. Graphical presentation of data- histogram, frequency polygon, ogive, 

stem and leaf plot, box and whiskers plot,  

Graphs for nominal and ordinal data- pie diagram, bar graphs of 

different types, graphs for relation between two variables, line diagram.  

Use of illustrations 

Cautions in visual display of data 

 

The Research Report 

Basic components of a research report- prefatory material, introduction 

and Review of Related Literature, Methodology, Results, Discussion, 

Conclusion, Summary, Abstract, Bibliography and Appendices 

Students to design a research study on a topic- 

- specify type of research 

- sample selection 

- protocol/operationalization 

- tools 

- tests for statistical analysis 

 

 Preparation of a Research Proposal 

1 



FUNCTIONAL FOODS, BIODYNAMIC PRINCIPLES AND 

NUTRACEUTICALS 

                                                  

4 Credits (Th) 

Objectives: 

This course is designed to enable students to: 

1. Gain knowledge about functional foods, biodynamic principles and nutraceuticals 

2. Have thorough understanding about the health effects 

3. Be familiar with applications in industry. 

Contents: 

Module 

No 

Topics and Details No of 

Credits 

1. 

 

Introduction: Definition, history, classification – Type of 

classification (Probiotics, probiotics and synbiotics; Nutrient vs. 

Non-nutrient; according to target organ; according to source or 

origin). 

Metabolism of xenobiotics (review) 

Probiotics 

a. Taxonomy and important features of probiotic micro- 

organisms. 

b. Health effects of probiotics including mechanism of action. 

c. Probiotics in various foods: fermented milk products, non-milk 

products etc. 

d. Quality Assurance of probiotics and safety. 

Prebiotics 

Unit 1. Definition, chemistry, sources, metabolism and 

bioavailability, effect of processing, physiological effects, effects 

on human health and potential applications in risk reduction of 

diseases, perspective for food  applications for the following: 

 Non-digestible carbohydrates/oligosaccharides: 

 Dietary fibre 

 Resistant starch 

 Gums 

1 

2 Potential health benefits of the following biodynamic 

principles: 

Definition, chemistry, sources, metabolism and bioavailability, 

effect of processing, physiological effects, effects on human health 

and potential  

applications in risk reduction of diseases, perspective for food  

2 



applications for: 

 Polyphenols: Flavonoids, catechins, 

isoflavones, tannins Curcumin, Resveratrol 

 Phytoesterogens/ Isoflavones 

 Phytosterols 

 Glucosinolates 

 Pigments : Lycopene, Carotenoids 

 Organo sulphur compounds 

 Other components – Phytates, Protease 

inhibitors, saponins, Amylase inhibitors, 

haemagglutinins 

 

3. Non- nutrient effect of specific nutrients :  

Proteins, Peptides and nucleotides, Conjugated linoleic acid and n-

3 fatty acids, Vitamins and Minerals. 

Active biodynamic principles in spices, condiments and other 

plant materials and their evidence based effects 

1 
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U.K. 

10. Young, J. (1996): Functional Foods: Strategies for successful product development. 

FT Management Report Pearson Professional Publishers, London. 

11. Frei, B. (1994): Natural antioxidants in human health and disease. Academic Press, 

San Diego. 
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GERIATRIC NUTRITION 

     

                                                                                        

4 credits Theory  

Objectives: 

This course will enable the students to: 

1. Understand the multifaceted aspects of aging  

2. Understand the specific needs of elderly and the effects of various diseases on 

nutritional status and nutritional requirements at these stages of the life cycle 

3. Be competent to recommend / provide appropriate nutritional care based on 

pathophysiology, prevention/ and treatment of the various diet-related disorders/ 

diseases 

Module 

No 

Topic and Details No of 

Credits 

1 The Ageing Society- Global and Indian scenario 

Epidemiology 

Life Expectancy vs Life Span 

Usual vs Successful Ageing 

Changes associated with Ageing process 

Cellular aspects of ageing 

Physiological changes: body composition gastrointestinal, cardiac, 

respiratory, renal, muscular, skeletal, neural(including brain and 

spinal cord), endocrine and metabolic, changes and impact on health 

and nutritional status 

Functional manifestations of ageing: constipation, impaired fluid and 

electrolyte balance, altered thermoregulation, sleep disturbances 

1 

2 Common molecular theories of ageing and nutritional 

interventions 

Factors influencing ageing – endogenous and exogenous 

1 



Benefits of calorie restriction and exercise 

Nutritional requirements – factors influencing  and dietary 

plans for senior citizens 

Promoting successful ageing-traditional and modern methods 

3 Nutritional and health status of elderly. Factors influencing food 

consumption and nutritional status of elderly 

 Undernutrition in the Elderly – risk factors,  

Common diseases in elderly: Etiopathogenesis, manifestations and 

interventions - 

         Gastrointestinal disturbances, cardiac, renal, respiratory 

diseases, mental changes including depression, dementia, 

Parkinson’s, Alzheimer’s, bone and muscle related abnormalities, 

Sarcopenia, frailty 

Role of Nutrition in prevention of age related diseases 

Nutrient drug interactions 

1 

4 Assessment of nutritional status – mini nutrition index, assessment of 

frailty 

Policies and programmes of the government and NGO sector 

pertaining to the elderly 

Promoting fitness and well being- use of various modern and 

traditional approaches 

1 

NOTE: Module 4 is to be done through field visits and as independent project through the 

following: 

1. Visit to old age homes  

2. Assessment of physical fitness, food intake and nutritional status 

3. Planning and preparation of diets for the elderly in health and sickness. 

4. Developing protocol for promoting fitness and health vis-à-vis health 

status/disease. 
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SCIENTIFIC WRITING 

 

Objectives: 

This course will enable students to: 

 Appreciate and understand the importance of different types of scientific writing 

/documentation. 

 Develop competence in writing and abstracting skills. 

 

Contents: 

Module 

No 

Topic and Details Number of 

credits 

1 Literature search and use of databases  

Styles and formats for writing references  

Writing  a Book review 

1 

2 Writing review of literature on an upcoming area  

Review paper including bibliography 

1 

3 1  Writing a scientific paper including abstract and 

identification of key words 

1 

4 Writing a research proposal for various funding agencies 1 

  

 

 

 

 

 

 



DIETETIC TECHNIQUES AND PATIENT COUNSELLING 

           

                1 Credit (Th) + 3 Credits 

(Pr) 

Objectives: 

This course will prepare the students to: 

 Understand the principles and procedures of nutrition counseling and the role of the 

counselor. 

 Develop an understanding how: (a) lifestyles influence health and well-being; (b) 

acute and chronic disease affects the emotional and psychological state and the 

behavior of the individuals. 

 Be familiar with various techniques used in counseling. 

 Be able to use various types and techniques of counseling to motivate patients to 

achieve well-being. 

 

 

 

 

 

 

 

 

 

 

 

 

 



Contents: 

Module 

No 

Topics and Details No of  

Credits 

Theory 

1 Counselling – Definition, Expectations, goals, scope and 

limits. 

Counsellor – Characteristics of an effective counselor 

The Client – Characteristics, expectations 

The Counselling Process: 

Techniques for obtaining relevant information 

1. Clinical Information 

2. Medical History and General Profile  

 3. Dietary Diagnosis 

 Assessing food and nutrient intakes 

 Lifestyles, physical activity, stress 

 4. Nutritional Status 

5. Correlating relevant information and identifying areas of 

need 

Stage I: Problem exploration and clarification 

Stage II: Developing new perspectives and setting goals 

Stage III: Implementation follow up and evaluation 

 

1 

2 

 

Counselling Theories and Approaches: Key Concepts 

and Techniques 

Counselling techniques, strategies and communication 

skills 

Rapport building and opening techniques 

Questioning, listening, reflecting, acceptance, silence, 

leading reassurance, non-verbal behaviour, terminating 

skills. 

Group Counselling 

 

 

 

 



 

 

 References: 
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2. Holli, B.B. and Calabrese, R.J. (1998): Communication and Education Skills for 

Dietetics Professionals. Lippin Cott Williams & Wilkins, New York. 
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Practicals 

3 Developing resources and aids for education and 

counseling 

1 

4 

 

Working with: 

1. Hospitalised patients (adults, pediatric, elderly, 

handicapped), adjusting and adopting to individual needs 

Outpatients (adults, pediatric, elderly, handicapped), 

patients education, techniques and modes 

Follow up Monitoring and Evaluation of outcome: 

Home visits. 

2 
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Eligibility: 

Students who have obtained any one of the following degrees from any recognized 

University and have obtained the minimum percentage as specified below are eligible to 

apply for the P.G. Diploma Programme: 

A: Minimum percentage is 45% or B grade for students who have the following degrees: 

B.Sc. Foods and Nutrition, B.Sc. Food Science and Nutrition, B.Sc. Clinical Nutrition and 

Dietetics/Nutrition and Dietetics, B.Sc. Public Health and Nutrition and B.Sc. Applied 

Nutrition 

NOTE: *Students should have done Science in Standard XI and XII. 

B. Minimum percentage is 50% or B grade for students with a degree in Pure Sciences: B.Sc. 

Biochemistry, B.Sc. Physiology, B.Sc.Physiotherapy, B.Sc. Clinical Research, B.Sc. Clinical 

and Laboratory Sciences.  

 

 

Objectives:  

This programme will enable: 

1. Students to develop as professionals with expertise in medical nutrition 

management/dietetics for services in hospitals and clinics 

2. To develop capabilities to provided preventive and promotive care across the life 

cycle  

 

 

Semester I 

 Courses Total  

credits 

Th 

Cr 

Pr 

Cr 

Int 

Cr/Marks 

Ext 

Cr/Marks 

Total 

Marks 

U/C 

1 Nutritional 

Biochemistry  

4 4 - 2/50 2/50 100 U 

2 Physiology 4 4 - 2/50 2/50 100 U 

3 Medical Nutrition 

Therapy I-Th 

4 4 - 2/50 2/50 100 U 

4 Medical Nutrition 

Therapy I-Pr 

4 - 4 2/50 2/50 100 U 

5 Clinical Nutrition  4 4 - 2/50 2/50 100 C 

6 Hospital 

Organization, 

Personnel 

Management and 

Food Service 

Administration 

4 4 - 2/50 2/50 100 U 

 Total 24 20 4 12/300 12/300 600  

 

 

 

 

 

 

 

 

Semester II 
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 Courses Total  

credits 

Th 

Cr 

Pr 

Cr 

Int 

Cr/Marks 

Ext 

Cr/Marks 

Total 

Marks 

U/C 

1 Medical Nutrition 

Therapy II-Th 

4 4 - 2/50 2/50 100 U 

2 Medical Nutrition 

Therapy II- Pr 

4 - 4 2/50 2/50 100 U 

3 Catering 

Management Pr/  

Applied Food 

Science and Product 

Modification 

4 - 4 2/50 2/50 100 U 

4 Dietetic Techniques 

and Patient 

Counseling 

4 1 3 2/50 2/50 100 U 

5 Pediatric Nutrition 4 2 2 2/50 2/50 100 U 

6 Geriatric Nutrition / 

Public Nutrition / 

Sports Nutrition 

4 3 1 2/50 2/50 100 C 

 Total 24 10 14 12/300 12/300 600  

 

Clinical Placement 

Duration 4 months: May/June to September 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

NUTRITIONAL BIOCHEMISTRY 
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          4 Credits Theory 

Objectives: 

This course will enable the students to:  

1. Augment the knowledge of biochemistry acquired at the undergraduate level 

2. Understand the mechanisms adopted by the human body for regulation of metabolic 

pathways 

3. Develop an insight into interrelationships between various metabolic pathways 

4. Understand integration of cellular level metabolic events to nutritional disorders and 

imbalances.  

5. Apply the knowledge for medical nutrition management in various disease conditions 

 

Contents: 

Module 

No 

Topics and Details Number 

of 

credits 

1  a. Membrane structure, composition and Transport of 

metabolites across membranes 

b. Acid base balance and its regulation 

c. Enzymes 

- Kinetics of monosubstrate and bisubstrate catalysed 

reactions (including inhibition) 

- Enzyme specificity, regulation of enzyme activity and 

synthesis 

- Enzymes in clinical diagnosis 

d. Detoxification in the body-metabolism of xenobiotics (Phase 

I and Phase II enzymes) 

e. Cell Signaling : Overview of extracellular cell signaling, G 

protein couple receptors and their effectors, enzyme linked 

receptors and their effectors, second messengers, map kinase 

pathways 

f. Free radicals, ROS and oxidative damage 

g. Hormones – Mode of action and regulation of metabolism. 

2 

2 Review of :  

a. Carbohydrate Metabolism :  Intestinal transport of 

carbohydrates, Transport of glucose across various cells,  

Cellular metabolism of carbohydrates Glycogen metabolism. 

Regulation of carbohydrate metabolism at substrate   level, 

enzyme level, hormonal level and organ level, Disorders of 

carbohydrate metabolism. Definition, classification, structure 

and properties of glycoproteins and proteoglycans 

b. Metabolism of Lipids : Metabolism is to be discussed with 

1 
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reference to:Intestinal transport of lipids, Cellular uptake and 

metabolism of lipids (beta-oxidation, denovo synthesis of fatty 

acids, synthesis and breakdown of unsaturated fatty acids, 

cholesterol, phospholipids and triacylglycerol) Lipoprotein 

metabolism, VLDL and LDL (‘Forward’ Cholesterol 

transport)VLDL and LDL (Endogenous TAG transport),HDL 

(‘Reverse’ Cholesterol transport),  Regulation of lipid 

metabolism at substrate level, enzyme level, hormonal level and 

organ level,  Disorders of lipid metabolism, Dyslipidemias, 

Lipid storage diseases 

c. Protein Metabolism:  Metabolism of amino acids- biosynthesis 

and catabolism - energy, glucose and ketone bodies, protein 

amino acids, non-protein amino acids (including urea cycle, 

transamination, one-carbon metabolism), Creatine and 

creatinine, Plasma proteins – Nature, properties and functions, 

Biologically active peptides, polypeptides and transport 

proteins, Inborn errors of amino acid metabolism 

d. Intermediary Metabolism: Review of regulation of 

intermediary metabolism-  equilibrium and non-equilibrium 

reactions, committed steps, allosteric modifications, covalent 

modulation, hormonal induction and repression, cross-over 

theorem, starve-feed cycle, caloric homeostasis and futile 

cycles,  Tricarboxylic acid cycle 

e. Biological Oxidation : Electron transport chain and oxidative 

phosphorylation 

3 
Biochemical aspects of purine and pyrimidines 

a. Metabolism of purines 

b.  Metabolism of pyrimidines 

c.  Role of purine and pyrimidine nucleotides in metabolism. 

Biochemistry of Nucleic Acids 

     a. Metabolism of DNA 

    b. Metabolism of RNAs 

   c. DNA replication, mutation, repair and recombination concepts 

   d. Disorders of nucleic acid metabolism 

Protein Biosynthesis 

a. Gene expression and its regulation, transcription, translation, post-

translational modification 

b. Inhibitors of protein biosynthesis 

c. Gene expression in mitochondria 

d. Systems Biology including Metobolomics and Proteomics 

1 
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PHYSIOLOGY 

       4 credits Theory 

   

Objectives: 

This course will enable students to: 

1. Advance their understanding of some of the relevant issues and topics of human 

physiology. 

2. Understand the integrated functions of all systems and the grounding of nutritional 

science in Physiology. 

3. Understand alterations of structure and function in various organs and systems in 

disease conditions. 

 

Module 

No 

Topics and Details Number 

of 

credits 

1 Unit 1. Cell Structure 

Levels of cellular organization  

Types of cell organelles, tissues, organs and systems 

 Regulation of cell Multiplication 

 

Unit 2. Tissues 

Structure, physiological properties and function of Epithelial tissue 

Structure, physiological properties and function of Muscle tissue 

Structure, physiological properties and function of Nervous tissue 

Structure, physiological properties and function of Skeletal tissue (bone 

and cartilage) 

 

Unit 3. Body Fluids 

Blood, Lymph, CSF, Ocular, Interstitial, Pleural, Pericardial and 

Synovial fluids 

Blood formation, composition, coagulation, factors affecting 

coagulation, hemostasis. Blood groups and histocompatability, blood 

indices, Anemia. 

 

Unit 4. Biological Aspects of Immunity 

Innate, acquired and active immunity 

Cell mediated immunity  

Humoral immunity and complement system  

Tumor and transplantation. Auto immune disease 

Immune deficiency disorders  

Innate, acquired and active immunity, Cell mediated and humoral 

mediated immunity. Auto immune disease and Immune deficiency 

disorders. 

 

1 

2 Unit 1. Endocrine System  

Different endocrine glands and their major functions, synergistic and 

1 
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antagonistic hormones, chemical classification of hormones 

Hormone-Receptors, mode of action, second messenger system, 

negative feed back control. 

Unit 2. Gastrointestinal system and Hepato biliary system 

Structure, physiology and functions of different organs and role of 

hormones and enzymes 

Unit 3. Excretory System 

Components of Excretory System, Kidney: Structural and functional 

relation  

Urine formation 

Regulation of water balance, excreting dilute or concentrated urine  

Regulation of acid base balance 

3 Unit 1. Heart and Circulation 

 Basic Structure, special junctional tissues, cardiac muscle properties  

 Cardiac cycle, cardiac output, factors affecting cardiac output 

Normal ECG, heart failure 

Systematic, pulmonary, coronary and portal circulation 

Blood pressure, control and factors affecting blood pressure. 

 

Unit 2. Respiratory System 

Structural components of Respiratory System 

External and Internal respiration 

Mechanical control of respiration 

Chemical control of respiration 

Neural control of respiration 

1 

4 Unit 1: Brain and Nervous system central and autonomic nervous 

system, organization, Structure and properties of nerve, transmission of  

impulse , resting and action potential, Reflex action , reflex arc.  

 

 Unit 2: Musculoskeletal system 

 

Unit 3: Reproductive System 

Unit 1. Female Reproductive System – Structure and function of Ovary, 

Uterus 

Unit 2. Hormonal control of menstrual cycle 

Unit 3. Male reproductive system – Structure and Function of Testis, 

hormonal control of spermatogenesis. 
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MEDICAL NUTRITION THERAPY – I 

   

          4 credits Theory

   

Objectives: 

The course will enable the students to: 

• Understand the etiology, physiologic and metabolic anomalies of acute and chronic 

diseases and patient needs. 

• Know the effect of the various diseases on nutritional status and nutritional and dietary 

requirements. 

• Be able to recommend and provide appropriate nutritional care for prevention/ and 

treatment of the various diseases. 

 

Module 

No 

Topics and Details Number 

of 

credits 

1 Unit 1. Nutritional screening and assessment of nutritional status of 

hospitalized and outdoor patients.  

 

Identification of high risk patients. Assessment of patient needs based 

on interpretation of patient data – clinical, biochemical, biophysical, 

personal etc. 

Unit 2. Newer trends in delivery of nutritional care and dietary 

counselling. 

Nutritional support – Recent advances in techniques and feeding 

substrates. 

Unit 3.  Exchange list as a tool for planning diets 

Unit 4. Anaemias 

• Types 

• Causes 

• Symptoms 

• MNT for all types 

Pathophysiology of Fevers: Dietary Management of TB, Typhoid, 

Malaria.  

1 

2 Unit 1. Nutritional care for weight imbalance 

1. Obesity 

Types of obesity 

Health Risks 

Causes – neural, hormonal, psychological 

Physiology of obesity 

Dietary treatment  – Past 

   - Present rationale 

Psychology of weight reduction 

 - Psychotherapy 

 - Behaviour modification 

Pharmacological treatment 

Surgical treatment 

Physical activity and exercise in the obese 

1 
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Unit 2. Underweight 

Causes  

Health risks 

Dietary Treatment 

Psychotherapy 

Eating disorders – Anorexia Nervosa and Bulimia 

3 Etiopathophysiology, metabolic and clinical aberrations, 

complications, prevention and recent advances in the medical 

nutritional management of the following: 

Unit 1. G.I. Tract Disorders 

• Diagnostic tests for G.I. disease 

• Pathophysiology and diet therapy of all G.I. disorders and their 

nutritional care 

• Disorders of oesophagus 

• Disorders of stomach 

• Disorders of small intestine 

• Disorders of large intestine 

• Malabsorption syndrome 

• Parasitic infections 

 

Unit 2. Liver and Biliary System 

• Physiology and function of liver gall bladder and pancreas  

• Pathophysiology and its implications 

• Disorders and diet therapy 

 

 

1 

4 Etiopathophysiology, metabolic and clinical aberrations, 

complications, prevention and recent advances in the medical 

nutritional management of the following: 

Unit 1. Respiratory Disorders 

• Dietary management in following disorders – bronchitis 

• Respiratory distress syndrome 

• Cystic fibrosis 

• Chronic obstructive pulmonary disorder (COPD) 

• Asthama 

• Aspiration 

• Pneumonia 

• Lung cancer 

Unit 2. Allergy 

• Definition  

• Symptoms 

• Mechanism of food allergy 

• Biochemical and immunotesting 

• Prognosis 

• Medications (briefly) 

• History and food record 

• Elimination diets 

1 
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Unit 3. Disorders of Adrenal Cortex, Thyroid and Parathyroid 

Functions of the gland, hormones, imbalance of hormones, symptoms 

and dietary care 
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MEDICAL NUTRITION MANAGEMENT I 

                                                                4 credits Practicals 

 

Objectives: 

This course will enable students to: 

1. Prescribe diets and counsel patients to provide appropriate therapeutic 

nutritional care and counselling 

2. Develop standards of dietetic practice  

 

For each of the topics, the practicals should focus on: 

 Commonly used tests for diagnosis of various diseases – system – wise 

- Interpretation of patient data and diagnostic tests and drawing up of patient diet 

prescription, using a case study approach. 

- Follow up – acceptability of diet prescription, compliance, discharge diet plan for each of 

the diseases discussed in the theory. 

- Planning and preparation of diets for patients with common multiple disorders and 

complications and discharge diet plans. 

 

Module 

No 

Topics and Details Number 

of 

credits 

1 Standardization of portion sizes for different food 

preparations. 

Assessment of Nutritional status 

1 

2 Review of Hospitals diets 

Preparation of normal routine diets generally served in a hospital  

I Modifications in Consistency and Fibre 

a. Different types of liquid diets 

b. Different types of semisolid / soft diets – General 

mechanical and pureed 

c. Bland Diets 

d. Low Fibre Diets 

e. Low Residue diets 

f. High fibre diets 

 

1 

3 Energy Modifications 

 A. Assessment of weight status and estimating energy 

requirements 

 B. Energy Modifications 

  Low Calorie Preparations 

  Use of artifial sweetners in deserts and beverages 

and adjuacts. 

  Low Calorie Diets 

  Adult weight reduction 

 

1 
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High calorie diets 

High calories protein diets for underweight fevers, 

anaemias and convalescing patients  

 

 Bland diets 

High calories, high protein, fibre and residue restricted diets for 

peptic ulcer and ulcerative colitis etc. Hiatus hernia, Gastritis, 

Irritable bowel, Achalasia etc.  

High calorie, High Protein, moderate and fat restricted diet 

in Liver disease and disease of pancreas and gallbladder  

Low protein diets in hepatic encephalopathy 

 

Elimination diets for Allergy 
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HOSPITAL ORGANIZATION, PERSONNEL MANAGEMENT AND FOOD 

SERVICE ADMINISTRATION 

                                     4 credits Theory  

Objectives : 

• To enable students to be familiar with medical food services and hospitals 

as organizations. 

• To enable students to understand the management processes in terms of 

planning, organizing, leading, evaluating and controlling.  

• To enable students to be familiar with legislation relating to food service 

and labour laws. 

Contents 

Module 

No 

Topics and Details Number 

of 

credits 

1 Introduction to medical food service – goals and objectives. 

Organization – Definitions, types of organization and food 

Service Systems – an overview, organization chart, Preparation 

of chart – activity analysis, decision analysis, relation analysis  

Management principles – planning, organizing, directing, 

controlling, management by objectives. Roles and 

Responsibilities of health care team and dietitians  

Tools of Management 

Professional ethics 

Computer Applications in Food Service 

1 

2 Recruitment, selection, training of personnel employees, 

supervision, performance appraisal, motivation and rewards 

incentives for effective performance, placement and 

promotion  

Decision-making – Types and approaches to decision making, 

problem solving tools. 

Time Management 

Labour laws, policies and food related laws, welfare schemes for 

employees in India.  

1 

3 Review of types of catering and food service systems. 

Menu planning 

------ Menu consideration 

----- Meal pattern and menu format 

----- Steps in menu planning 

----- Modified diet Menu planning 

----- Cycle Menus 

Food production and service equipment  in  Hospitals, space 

allocation, equipment selection. Safety care and use, energy

 management related to equipment planning.  

Purchasing and Storeroom management Purchasing 

2 
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systems, specifications, food requisition and inventory systems, 

quality assurance and evaluation laws relating to food purchasing  

Financial Management     

 Cost-Identifying Elements of cost 

 Food cost control – cost analysis of dishes 

Portions and menus 

Labour cost control 

Energy cost control 

Budget systems and accounting 

  Budget preparation 

Relationship of costs, profits and sales in commercial and non-

commercial establishments. 

Sanitation and Hygiene in food storage, preparation and 

service 
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CLINICAL NUTRITION 

          4 Credits Theory 

Objectives: 

The course will enable the students to: 

• Understand the etiology, physiologic and metabolic anomalies of acute and 

chronic diseases and patient needs. 

• To assess nutritional status of patients. 

• Be familiar with recent advances in the medical nutritional management of 

various diseases. 

Module 

No 

Topic and Details No of 

Credits 

1 A. Cellular adaptations to stress. 

a. Types of stress 

b. Changes in hormonal secretion, CNS and immune system. Cellular 

changes 

c. Effects on cells and tissues 

B. Diet, nutrient and drug interactions.  

a. Effect of drugs on ingestion, digestion, absorption and metabolism of 

food and nutrients.  

 

C.Nutrition and Immune response 

a: Role of individual nutrients in immune response and function 

b: Effect of undernutrition and overnutrition on immune function 

c: Immunoenhancers,    immunosuppressants, conditionally essential 

nutrients. d. Effect of food, nutrients and nutritional status on drug 

dosage and efficacy.  

 

D.Ageing  

Physiological changes with ageing 

Bone health 

Osteoporosis 

Rheumatoid arthritis  

1 
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2 

 

A. Nutrition and the gastro intestinal tract  

a.Malabsorption and its patho-physiology, Carbohydrate 

intolerance. 

b.Parasitic infections 

c.Acute and chronic infections 

 d.Diarrhea 

e.Recent advances in gastroenterology and nutrition  

f.Diet and gut microflora 

 

B. Nutrition and oral health 

a.Structure, development and maturation 

b.Dental caries 

c.Recent advances in role of nutrition in dental health  

 

1 

3 

 

A. Nutrition and cardiovascular diseases 

a.Role of lipids, carbohydrates, protein, and other nutrients  

b. Bile acid metabolism 

c.Prostaglandins 

 

B. Diabetes mellitus and complications-Recent advances 

C. Nutrition and Renal Disease 

Nephrotic syndrome 

Nephritis 

ESRD 

Renal Transplant 

Nephrolithiasis 

Recent advances 

1 

4 Nutrition and Cancer 

Carcinogenesis and Mutagenesis- Carcinogens in Food 

Epidemiology Investigations of Diet-Cancer relationship 

Development of cancer 

Types of cancer and effect on metabolism and nutritional status 

Nutrients and their relationship with cancer  

Recent developments in nutrition and cancer.  

Nutrition and HIV/AIDS 

1 
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CATERING MANAGEMENT  

                                                 4 Credits Practicals 

Objectives: 

This course will enable students to: 

1. Plan and prepare various recipes/products on large scale.  

2. Estimate cost and sales price of food products  

3. Plan menus for quantity food service within specified cost limits  

  

Module 

No 

Topic and Details No of 

Credits 

1 Rice Preparations : 

Plain and fried rice, jeera rice, pulao, masala rice, tomato rice, 

vegetable biryani, prawn pulao, moghlai biryani, mutton biryani, 

chicken biryani, yakhani pulao, lime rice, coconut rice, curd rice, 

khichdi, dal dhokli 

 

Wheat Preparations 

Chapati, paratha plain, paratha stuffed, types of puries, bhatura, 

nan, Lacha paratha 

 

2  Pulse Preparations : 

Punjabi Dal, sambar, dal fry, simple dal, sprouted pulses, alu-

chole, masala rajmah, tur dal with greens.  

Egg Preparations : 

Egg curry, Baked egg, Scrambled egg, Poached egg, Boiled egg – 

soft omlet, soufflé, egg custard, caramel custard.  

Meat Preparations : 

Kofta curry, rogan josh, mutton chilli fry, mutton palak, vindaloo 

murgh masala, brain masala, Tandoori chicken, chicken curry, 

prawn curry, fish curry  

 

3 Vegetable Preparations : 

Alu matar, alu palak, alu dal, fried vegetable, palak paneer, 

vegetable kofta, vegetable kurma, vegetable augratin.  

 

Salads : 

Tossed, Russian, mouled, decorative dressing-mayonnaise, 

kuchumbers, raitas-boondi, salad dressings – mayonnaise, Italian 

French etc 

 

Soups – clear cream, chowder, mixed veg., tomato cream, carrot, 

and accompaniments, cream, mulligatawny, minestrone, madras, 

consumers’ – chicken, meat, coin soup, spinach soup, gazpacho 

chowder, sauces – white sauce, cheese sauce, mayonnaise sauce, 

curry sauce, Breads – Banana, high fibre bread and cookies, bread 

sticks, buns. 

 

 Snacks : 

Variety of sandwiches, veg. puff, fried snacks, fermented and 
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steamed snacks, vegetable pies, vegetable hamburgers, veg. & 

meat loaf, chicken casserole doughnuts  

 

Sweets (Adapted for therapeutic purposes) 

Sheera, Ladoo, Shrikhand, Puranpoli, Kheer, Rasagulla, Kulfi, 

Fruit salad, Custard, Puddings, Jellies, Icecreams, Trifle, Bread 

Pudding, Coffee mousse, Gateau, Tarts 
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MEDICAL NUTRITION THERAPY – II 

                                                               4 Credits Theory 

 

Objectives: 

The course will enable the students to: 

• Understand the etiology, physiologic and metabolic anomalies of acute and chronic 

diseases and patient needs. 

• Know the effect of the various diseases on nutritional status and nutritional and dietary 

requirements. 

• Be able to recommend and provide appropriate nutritional care for prevention/ and 

treatment of the various diseases. 

 

 

Contents: 

Module 

No 

Topic and Details No of 

Credits 

1 Etiopathophysiology, metabolic and clinical aberrations, 

complications, prevention and recent advances in the medical 

nutritional management of: 

Diseases of Circulatory System  

• Atherosclerosis: Pathophysiology, risk factors including dietary 

factors (in brief) 

• Genetic hyperlipidemias 

• Prevention of coronary heart diseases 

• Medical nutritional therapy 

• Coronary bypass surgery 

• Congestive Cardiac Failure and Cachexia 

• Progressive dietary management for cardiac transplantation 

and cardiac surgery. 

Hypertension 

• Definition – Classification 

• Prevention 

• Nutritional factors 

 

 

2 Etiopathophysiology, metabolic and clinical aberrations, 

complications, prevention and recent advances in the medical 

nutritional management of: 

Diabetes Mellitus & Hypoglycemia 

Diabetes Mellitus 

classification 

aetiology 

pathophysiology 

diagnosis 

Management of DM 

 1. Monitoring  

a) Home glucose monitoring 

b) Glycosylated 
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c) Urine testing 

2. Blood glucose lowering agents 

a) Insulin 

b) Oral hypoglycemic agents 

3. Exercise 

4. Nutritional Management/Therapy 

a. Nutrient contents of diabetic diets 

b. Diet planning for NIDDM – IDDM (Type 1 and type 2) 

c. Special foods – sweetners/sugar sub 

d. Alcohol 

5. Special conditions 

a. Pregnancy 

b. Elderly 

c. Surgery 

d. Illness 

6. Acute complications 

a. Hypoglycemia 

b. Ketoacidosis 

c. Somogyi effect 

d. Dawn phenomenon 

7. Long term complication 

a. Macrovascular 

b. Microvascular 

c. Patient education 

8. Hypoglycemia 

a. Pathophysiology 

b. Diagnosis 

c. Types 

d. Treatment 

Recent Advances 

3 Etiopathophysiology, metabolic and clinical aberrations, 

complications, prevention and recent advances in the medical 

nutritional management of: 

 

Renal Disorders 

1. Physiology and function of the kidney (in brief) 

2. Diseases of the kidney – causes, symptoms and dietary treatment for 

the following 

• Nephritic syndrome (Acute glomerular nephritis/Chronic 

glomerular nephritis) 

• Nephrotic syndrome 

• Acute renal failure 

• Chronic renal failure/CKD 

• ESRD, Dialysis, Renal transplant 

Renal calculi 

Neurological disorders 

• Diet therapy for the following 

Parkinson’s  

Alzheimer’s 

Multiple sclerosis 
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Epilepsy ( in brief) 

Migraine  

Feeding problems in patients suffering from neurological disorders 

and its effect on their nutritional status. 

4 Etiopathophysiology, metabolic and clinical aberrations, 

complications, prevention and recent advances in the medical 

nutritional management of: 

Stress and Trauma 

• Burns 

• Surgery & SIRS/MODS 

Cancer 

Immuno-deficiency Disorders 

HIV / AIDS  

Genetic disorders (In brief) 

Musculo-skeletal Disorders 

• Sarcopenia 

• Gout 

• Rheumatoid Arthritis 

• Osteo Arthritis 

 

 

References: 

1. Mahan, L.K. and Escott-Stump, S. (2000): Krause’s Food Nutrition and Diet Therapy, 

10th Edition, W.B. Saunders Ltd. 

2. Shils, M.E., Olson, J.A., Shike, M. and Ross, A.C. (1999): Modern Nutrition in Health 

and Disease, 9th Edition, Williams and Wilkins. 

3. Escott-Stump, S. (1998): Nutrition and Diagnosis Related Care, 4th Edition, Williams and 

Wilkins. 

4. Garrow, J.S., James, W.P.T. and Ralph, A. (2000): Human Nutrition and Dietetics, 10th 

Edition, Churchill Livingstone. 

5. Williams, S.R. (1993): Nutrition and Diet Therapy, 7th Edition, Times Mirror/Mosby 

College Publishing. 

6. Davis, J. and Sherer, K. (1994): Applied Nutrition and Diet Therapy for Nurses, 2nd 

Edition, W.B. Saunders Co. 

7. Walker, W.A. and Watkins, J.B. (Ed) (1985): Nutrition in Pediatrics, Boston, Little, 

Brown & Co. 

8. Guyton, A.C. and Hall, J.E. (1999): Textbook of Medical Physiology, 9th Edition, W.B. 

Saunders Co. 

9. Ritchie, A.C. (1990): Boyd’s Textbook of Pathology, 9th Edition, Lea and Febiger, 

Philadelphia. 

10. Fauci, S.A. et al (1998): Harrison’s Principles of Internal Medicine, 14th Edition, McGraw 

Hill. 

11. World Cancer Research Fund (1997). Food, Nutrition and the Prevention of Cancer- A 

Global perspective, Washington E.D. WCRF. 

 

 

 

Journals and Other Reference Series 

1. Nutrition Update Series 



27 | P a g e  

 

2. World Review of Nutrition and Dietetics 

3. Journal of the American Dietetic Association 

4. American Journal of Clinical Nutrition 

5. European Journal of Clinical Nutrition 

6. Nutrition Reviews 

 



28 | P a g e  

 

MEDICAL NUTRITION THERAPY II PRACTICALS 

 

 

Module 

No 

Topic and Details No of 

Credits 

1 Diseases of Circulatory System 

Formulation of preparations with modified fat and sodium 

Formulations of content. Low cholesterol and low sodium diets 

for cardio vascular diseases – acute, chronic and Convalescent 

conditions.  

Diet in Hypertension. 

Progressive dietary management for cardiac transplantation and 

cardiac surgery. 

 

 

1 

2 Diseases of Carbohydrate Metabolism 

I.Diabetes Mellitus 

A. Formation of food preparations for diabetics - snacks, desserts 

and beverages 

B. Without Insulin 

C. With Insulin – Adult  

D. Diabetes in Pregnancy 

E. Diabetes and Illness 

II Hypoglycemic conditions 

 

Diets for specific metabolic disorders : 

Gout 

 

1 

3 Protein Modifications and mineral Modifications in Renal 

Disease. 

Glomerulonephritis – Acute and Chronic 

Nephrotic Syndrome 

Nephrolithiasis 

Renal Failure – Acute and Chronic 

Dialysis 

Renal Transplant 

 

1 

4 High Risk Management (hospital based) 

Nutrition Assessment 

Review of Existing Practices in Hospitals  

Oral Supplements indigenous / home-base and commercial for 

stressed patients e.g. burns, cancer, surgery, debilitated patients, 

management of patients with feeding problems tube feed – all 

forms  

Elemental diets, Parenteral and Enteral Nutrition 

Diet in Neoplasia 

Dietary Management for patients with multiple ailments.  

 

1 

 

 



29 | P a g e  

 

  



30 | P a g e  

 

 

DIETETIC TECHNIQUES AND PATIENT COUNSELLING 

 

Objectives: 

This course will prepare the students to: 

• Understand the principles and procedures of nutrition counseling and the role of the 

counsellor. 

• Develop an understanding how: (a) lifestyles influence health and well-being; (b) acute 

and chronic disease affects the emotional and psychological state and the behaviour of the 

individuals. 

• Be familiar with various techniques used in counseling. 

• Be able to use various types and techniques of counseling to motivate patients to achieve 

well-being. 

 

Contents: 

Module 

No 

Topics and Details No of  

Credits 

Theory 

1 Counselling – Definition, Expectations, goals, scope and 

limits. 

Counsellor – Characteristics of an effective counselor 

The Client – Characteristics, expectations 

The Counselling Process: 

Techniques for obtaining relevant information 

1. Clinical Information 

2. Medical History and General Profile  

 3. Dietary Diagnosis 

• Assessing food and nutrient intakes 

• Lifestyles, physical activity, stress 

 4. Nutritional Status 

5. Correlating relevant information and identifying areas of need 

Stage I: Problem exploration and clarification 

Stage II: Developing new perspectives and setting goals 

Stage III: Implementation follow up and evaluation 

Counselling Theories and Approaches: Key Concepts and 

Techniques 

Counselling techniques, strategies and communication 

skills 

Rapport building and opening techniques 

Questioning, listening, reflecting, acceptance, silence, 

leading reassurance, non-verbal behaviour, terminating skills. 

Group Counselling 

1 
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Practicals 

2 Developing resources and aids for education and counseling 1 

3 

 

Working with: 

1. Hospitalised patients (adults, pediatric, elderly, handicapped), 

adjusting and adopting to individual needs 

Outpatients (adults, pediatric, elderly, handicapped), patients 

education, techniques and modes 

Follow up Monitoring and Evaluation of outcome: Home visits. 

2 
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PEDIATRIC NUTRITION 

          2 Credits (Th) + 2 credits (Pr) 

Theory 

Contents 

Module 

No 

Topics and Details No of 

credits 

1 Growth, Development and Nutritional Needs: Infancy through 

Adolescence 

Growth, Development and Body composition, Milestones during 

infancy, preschool, childhood, puberty and adolescence 

Nutritional Requirements at different stages: infancy, childhood, 

adolescence 

Infant and Young Child Feeding Practices; Breast feeding, Composition 

of human milk, recommendations for breastfeeding, Prelacteal feeds and 

risks, exclusive breastfeeding, duration of breastfeeding, Advantages of 

Breast feeding 

Contraindications and types of infant formulas. 

Complementary feeding- issues and concerns, recommendations 

Nutrition during childhood to adolescence:   nutritional requirements, 

factors affecting food intake formation of food habits,  .  Feeding 

children and adolescents, packed lunch 

Preterm/ VLBW infants – Complications, Role of parenteral and enteral 

nutrition (trophic feeds – gut priming) 

Undernutrition in childhood – PEM, FTT, SAM, Fe deficiency, vit A 

deficiency – causes, consequences, management (in brief) Catch up 

growth 

 

1 

2 Nutritional considerations for special conditions –  

Overnutrition - causes, consequences, management 

Nutritional Management of Inborn Errors of Metabolism - PKU, Maple 

syrup urine disease, Homocystinemia, Tyrosinemia, Galactosemia, 

Glycogen storage disorder  

Diarrhea and constipation - causes, consequences, management 

Epilepsy and dietary approaches – ketogenic diet, Atkins and recent 

advances 

Role of diet and nutritional challenges in developmental disabilities- 

autism spectrum disorders, cerebral palsy, Attention-deficit hyperactivity 

disorder 

Type 1 DM – Impact on growth and management 

Nephrotic syndrome and CKD in children - Impact on growth and 

management 

Food Allergies 

1 
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Practicals 
Contents 

Module 

No 

Topics and Details No of 

credits 

Pediatric Nutrition 

1 Pediatric Nutritional Assessment:-. Anthropometric measurements, 

biochemical parameters, clinical and dietary assessment methods. 

Measuring, recording and plotting growth on growth charts. Use of 

growth reference/ standards (Field work) 

Normal nutrition for infants – Guidelines on breastfeeding and 

complementary feeding. Market survey of infant formulae and 

complementary foods. Planning complementary feeds as per the 

guidelines. Preparation of ARF.  

 Nutrition in childhood and adolescence: Planning for preschool child, 

the school-aged child and adolescents 

1 

2 Guidelines for management for PEM, SAM, Fe deficiency and vitamin 

A deficiency 

Nutritional requirements for Inborn Errors of Metabolism - PKU, Maple 

syrup urine disease, Homocystinemia, Tyrosinemia, Galactosemia, 

Glycogen storage disorder  

Nutritional Management of diarrhea  

Diets for Epilepsy - Ketogenic diet, Atkins diet 

Feeding challenges for developmental disabilities, feeding devices 

Nutritional requirements and managements of - type 1 DM, Nephrotic 

syndrome and CKD 

1 

 

Practicals are to be done through the following: 

1. Case studies of children with different ailments and planning of diets 

2. Visit to Pediatric ward /Pediatric hospital and Centre dealing with inborn errors of 

metabolism 

3. Visit to Centres/Schools dealing with Children with Special needs e.g Spastic Society of 

India, 
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 GERIATRIC NUTRITION 

       3 credits Theory + 1 credit Practical 

Objectives: 

This course will enable the students to: 

1. Understand the multifaceted aspects of aging  

2. Understand the specific needs of elderly and the effects of various diseases on 

nutritional status and nutritional requirements at these stages of the life cycle 

3. Be competent to recommend / provide appropriate nutritional care based on 

pathophysiology, prevention/ and treatment of the various diet-related disorders/ diseases 

Module 

No 

Topic and Details No of 

Credits 

1 The Ageing Society- Global and Indian scenario 

Epidemiology 

Life Expectancy vs Life Span 

Usual vs Successful Ageing 

Changes associated with Ageing process 

Cellular aspects of ageing 

Physiological changes: body composition gastrointestinal, cardiac, 

respiratory, renal, muscular, skeletal, neural(including brain and spinal 

cord), endocrine and metabolic, changes and impact on health and 

nutritional status 

Functional manifestations of ageing: constipation, impaired fluid and 

electrolyte balance, altered thermoregulation, sleep disturbances 

1 

2 Common molecular theories of ageing and nutritional 

interventions 

Factors influencing ageing – endogenous and exogenous 

Benefits of calorie restriction and exercise  

Nutritional requirements – factors influencing  and dietary plans 

for senior citizens 

Promoting successful ageing-traditional and modern methods 

1 

3 Nutritional and health status of elderly. Factors influencing food 

consumption and nutritional status of elderly 

 Undernutrition in the Elderly – risk factors,  

Common diseases in elderly: Etiopathogenesis, manifestations and 

interventions - 

         Gastrointestinal disturbances, cardiac, renal, respiratory diseases, 

mental changes including depression, dementia, Parkinson’s, 

Alzheimer’s, bone and muscle related abnormalities, Sarcopenia, frailty 

Role of Nutrition in prevention of age related diseases 

Nutrient drug interactions 

1 
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PRACTICAL 

Module 

No 

Topic and Details No of 

Credits 

4 Assessment of nutritional status – mini nutrition index, assessment of 

frailty 

Policies and programmes of the government and NGO sector pertaining 

to the elderly 

Promoting fitness and well being- use of various modern and traditional 

approaches 

1 

 

Practicals are to be done through the following: 

1. Visit to old age homes  

2. Assessment of physical fitness, food intake and nutritional status 

3. Planning and preparation of diets for the elderly in health and sickness. 

4. Developing protocol for promoting fitness and health vis-à-vis health status/disease. 
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