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DISCIVLING SFECIFIC COURSE (DSC)-
Pundamentals of Nutrition and Human Development (Theory)

Programme - 3,47 o Semester-]
7 A Year-1
Certificate

Coursg Title: Fundamentals of Nutrition and Human Development
Course Code: DSC/HSc-01

: Credit:03 |
Distribution of Marks - As per University Norms
Course Outcomes:

Total Lectures: 45

‘The student at the completion of the course will be able to:
-+ Get familiar with different methods of Cooking

* Acquaint students with practical knowledge of Nutrient rich foods

.+ Explzin the nced and importance of studying human growth and development across life span. ;
* Identify the biological and environmental factors affecting Human Development.

* Leam nbout the characteristics, needs and developmental tasks of Infancy & Early Childhood years.

; Unit. -

Topics No. of Lectures
Fundamentals of Nutrition
Food and Nutrition, Food~ meaning, Classification and function

Basic Food groups, Importance of Basic Food groups, Balanced diet, | 11
Nutrition-Concept of  Nutrition,  Health,

Nutrients-Macro
(Carbohydrates, Fat, Protein and Energy),Micro Nutri

and Minerals), sources, functions, requirement and defic

e

ents (Vitamins
iency discases.

to

e p e sy
e ool SR
s

11 . ] Cooking Methods-Objectives,: ‘ ‘
et | Preliminary preparations-ndvantages and disadvnntages,Methods (Ory » >
and Moist Heat methods), importance, Advantages nnd Disudvnmnges. e
Preservation of Nutrients while Cooking, Traditional methods. of
enhaneing Nutritionsl Velue of thods-quminn!iun. (‘nrmnmmmm Ble.
Microwuve snd Solar Cooking, - . . , .

Al A AT ’J

1R O Human l)‘uvulmimun(
e n - ' lopment :
]- Introduction 1o Humun Deve

”I ~ ] LConeept, Pefinition and Meed 1o stud

2. Dosuing, Stages of Deyelopment, :

Principles of Growth und Developmunt, Detgrl

y Huminn Dovultimmim- 1t

nnls ol Duvola t.m'clu‘.
Heredity und Bovirgnment : e s
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» 1 Hee “Hutman Phvsiolopy” Medizal Allied Apency” Yol f

: ‘;c\ ook ot Bwlo £Y for 1042 Students (NCER'T)
P:—mz; R Mudambi, “Euivdaineitals ol food Nuttition and Diet Therapy™ Jew fign iternstiss:

&, New Dethi, 6™ B, (2018)
*  Punita Sethi and Po g
onam Lakda, “Aahiar Vigean, Suraksla Evam Poshan’; m‘" Publishiny

House, New Delhi; 2018 ;

e

s Dr. Anita Singh, Aaliar Evam Poshan Vigyan, Stas Publication, Ay

Dr.DevinaSahaiAdahar Vigvan, New Age Intemational Publishers, MewDelhi
Berk L.E.Child Development New Delhi: Prentice Hall (2005)(5%¢4.).
‘BerldE. Child Development Allyn and Bacon 1992 (6th) Edition

Semester 1
B.A. (Home Science)

DSC/HSc-01 / Practical -Practical Cooking Skills and Healthy Recipe Development

DISCIPLINE SPECIFIC COURSE (DSC)- Practical Cooking Skills and Hezlthy Recipe
Development

Programme - B.A./ Year-1 Semester-1

Certificate

Course Title: Practical Cooling Skills and Healthy Recipe Development
Course Code: DSC/HSc-01/Practical

e R AR A

sm———

Totnl Practical Hours/ Classes: 30

Credit:01
University Norms

Distribution of Yarks - - As per
Course Qutcomes:
“The student 21 the completion o

« Get famitiar witl differenl tiethods of Cooking.

o Acquaint studente with practical fenowiedge of Hutrient rich foods
o needs nnd develupmental tusks of Infiney & tarly Childbood vears,

[ the course will be able to:

s

+ Learn sbout iln. characteristics,
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\3?.5«; Cooking skilty -~ 7 T ‘
Weighing of Raw waterialg, Preparing of ditterent Food iteims. 1
Ti Preparation ot vatious Dishos using difforent methods of cooking, { :
; mm}g/SIcm\\ing, Roasting,  Frying-Deep/Shullow,  Pressure J i
Cooking,Hot Air cooking, Baking ¢
T Different siyles  of ouilig  Fults  and  vegetables 5
.Saladnccomﬂoxmmssing. Table setting, Napkin Folding ‘ i ;
v | Preparation of Nutrient rich dishes-Protein rich dish, Carbobydrate f
rich dish, Fat rich dish, Vitamins rich dish ,Minerals rich dish,Fiber 12
rich dish
Suggested Readings:
©

Dr.Brinda Singh, Manav - Kriya VigranPanchsheelPrakashan, Jaipur; 2015,15% Ed.
DrNiwSingh, PrayogikGrih Vigyan, Sahitya Prakashan, Agra

Chatterjee,C.C, “Human Physiology” Medical Allied Agencey; Voll, 1l

Text Book of Biology for 1042 Students (NCERT)

SumatiRMudami, “Fundamentalsof FoodNutritionandDietTherapy”,NewAgelntemnationalPvi.Ltd, New
Delhi, 6% Ed. (2018) . -
PunitaScthiandPoonamLakda," AaharVigyan,SurakshacvamPoshan”;ElitePublishingHouse, NewDelhi;2015

s 9 °o o

Semester 1
B.A. (Home Science)

GE/HSc-01 “Techniques of Food Preservation

GENERIC ELECTIVE(GE)-
Techniques of Food Preservation (Theory)

Programme - B.A. / Year-1 Semester-1

~Certificate

Course Title: Technlgues of Food Preservation
Course Codes GEAISC-01

Totnl Loctures: 60

llstﬁl:fuﬁon\of Mayks -

Co Credits04 »A‘h“ pu Univeraity Norms
ourse Oulcomes: : ol

¢ student ot the completion of the guyme'wiﬂ bu ihie 1o}




w,ggmt‘nmi Wi poneipies apg ittt 1 Faned 10 s ot :
o pemeastate knowledie of Ponditai il suisideen Siosied 1taonud vAIvn B i rig Al palorts '

ALY APTORAN Baail Dyseaer vt eetigie for vinfooe food utinifofivo: m‘iM i fubgh ﬁ
+ Peveloft breie shille (o prepare Valie Adiol l'i.".!ommwl ! fynisaahigted 1o fmatls

auale deorst

Gt

e e 5 oo iy 5 » § Ay, of Lactirss

Toples

2 Wi el S i e i AN o 9530 Iacrac ot ot !
Food Proservating : |
Mgt iint e gt
Mneiples of Voot Feegervnlion,

5
L

S ——————— ]
oA e A

Food Preservation by Tow temiperature »

Freezing and Refvlgeration: Introduction to elrigeration, Cold Siorage
and Freezing, definftion, principle of Proezing, changes o66Un ring
during Freezing, types of Freczing Le,, slow freezing, quick freezing,
introduction to thawing, changes during thawing and its effect on foud.

57

Food Preservation by high Temperature, Sterilization, Pasteurization,
and Blanching.Food Pregervation by Molsture control- Drying ?"d
Deliydration ~ Definition, drying as a means of prescrvation,
differences between Sun drying and Dehydration (Le, Mechanicz!
drying), heat and masgs transfer, factors affecting rate of drying, types
of driers used in the food industry,

[y
A\

IV - | Traditional Methods of Food Pregervation
. 1) Smolking b) Sun drying ) Pickling/ Saltingd) Fermentation

Nos
w

Suppested Readings: Y
: s B, Srilakshmi, Food science, Wew Age Publighers, 2002
s Meyer, Food Chemistry, New Age,2004
¢ Bawa. A.S, O.P Chauhan et al. Food Science, New India Publishing agency, 2013
e Frazier WC and Westhoff DC, Food Microbioclogy, TMH Publication, Mew Delhi, 2004 i

- Scemester 1

SEC/HSc/01 -House Keeping

ST : . : Skill Enlmnccmcﬁt Course (SEC) ,
~ Programme-B.A./ - Year-1 Semester-1
: Certificate ; : : : ’

Course 'f‘!(ic: House Keeping
" Course Code: SEC/HS¢/01

T

_n Credit:02 , 3 ; e i Sy Totul Lecetures: 30
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Engtaepasiadc gl spear iR et
“‘~\;:\T‘\}l OO A s e g flie cswray, hogdooyee serdl e e i
{0
L AEplain the Seope s Bapotiamee of Hiase Keopsing i v st

Apply eleantng wethads, CHNMPIMENE and pater s sppropiatels
3 Mamtan Wyene, Saiation aud Sl Staadanidc
3. Bvahuate and inpove Housekenping eilicieney

e DA B PR T S SO 1 P T g

Topies o Mnaf Tear

s P

Housekeeping Departinent )

Role o' Housekeeping in hospitality industry, Layout of Heusekesping
deparmient, Planning, otganization & communication of Housgkeeping
activities. Co-ordination with other department, Role/responsibilivies |

i of personnel in the housekeaping dapartment,
3 Kl ’ B iiin S S S P o 5
T { Cleaning Activity and Pest Control i "
! Cleaning agents- selection and use for different surface, ! ¥
Cleaning Equipment- selection, care and maintenanee,

Cleaning techniques. Daily, weekly, yearlysprocedure for ¢leaning of

guest room and public area,Types of common pests and effective
methods to control

I House aceldents, Five safety and First Ald
Types of accidents commonly oceur in hospitality institation, methods

e R e

&
to avoid and/or reduce, Fire safety measures in the Institution, First Aid |
for commonly oceurring health proly'ams, ]
v Laundry i i
; Types of Loundry systems In House, contracted out and lnen on hise, 1 '3
Layout plan and physical features of a Laundry, Loundey procedure: { i

Collection, sorting & making, stain removal & Prepare washing,
extractions & drying, ironing & folding, inspection, packaging, swrage
delivery,Laundry supplics and materfals: Water, Soaps, Detergents, |
Bleaches, Laundry Blues, Stffening agents & lron, Diy cleaning
| procedure ;

i Supgested Readings: it : : »
1= Asler, (1970): Management of Hospitality Operations, Bobbs Merill, London. g :,1
" Andrew Sudhir (1985): Hotel Houselceeping= Tradiming Manual, Tata MeGrawatill Publashing Co Ui %

Wew Delhi. 5L :

|
¢
i
T TR S

¥

»  Chersvani, B.K.: A technical gulde 1o Hotel Operation, Metopolitan ook Co. Pyt LA, ad New Dt
» David, M.Allen: Accommodation and eleaning service, Vol | & 2. Nitehinson Pablishing G

WAty 1
- Conway steeet, London i : : 7 il e K STy
»  Gladwell Derck: Practical Maintenanee of equipment for hatetees, Liceises ang caterens, Mwnetinesis et - |
Co, vt Jad. : Wl TR - TSRS
- Hunt Roseinary: Accammodation Managenent for Hostel and rexisdential catabdizbineay % i ‘
e Hun Rogemury: Serviee nud Maintenanee T Hotel sl Restdential ssiab shaent WAHE Tl |
L., 10Upper Girosvennr Street, Lonidon, e i A :

w y \\\?\

oW
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o Antvedunetion (o Clothing & Vosdite & Faanbly Beqouroe MToiagems
Sprogramse - WAL T Y ’

Covtifieate

I

Sempeater 14

PR CII AN NP e coptiesy (e

Vo1

Course Code: DSC/HTISe/02

4 y , ER e apee g ad
"“““‘hlt‘l‘nn tii A “!”““"' o "{“h Moy ,””i;y AR TII IR 71 A ¥

ni (fheory)
Seaingterdl

o

- - A B L) 5 . ) K « i Ly ?
Course Title: ntrodnetion to Clothing & "Textile 8 Fumily Hesoyree Mlurageinent

/—«-—.Qmmt:m | Total Lectures: 45 iy
“ibution of Marks - As per University Norms
st Qutcomes:

i
"
-

L earn about scope of textile and clothing
Understanding why fabries are different

< Learm how fabrics can be manufactured

, ynderstand basic concepts of clothing and fashion
.. basic concepts of family resource .

3 Leam Y management

wndgrsmnd the decision making and use of resources throughout the lifecycle

Topics
Clothing and Textile

No. of Lectures

v

;ntroductiona) Iptroduclion to Clothing and Textile (b) Its importance
in day-to-day life (c)Scope, (d)Classification of textile fiber on the

basis of their source,(¢)General properties of fibers (f) Identification of
fibers: visual test, Microscopic test, Chemical test and Burning test

g

Sl

Knowing Fibers- Manufacture, processing, properties and uses
of (a) Cellulosic Fiber -cotton, Linen, Jute (b)Protein Fibers-

Wool, Sillc (c)Synthetic/Mammade Fibers-Nylon, Polyester,
Acrylic, Rayon

L

Yam Construction- Mechanical and Chemical spinning, Different
stages of Yarn consfruction, Types of Yarn - Simple, Textured and
spun.Simple-Simple, Ply, Cord, N?vclty, Ply, Cable,Double and
Novelty, Yarn numbering and Yarn twist.

Weaving- Classification of Weaves.

Wi

Family Resonrece Manngement

| Obsgtacles

In(roduct‘iunv o Home Management: Basic Concepts, Purpose and
 of Management, Process of  Monngement=Planning,
rpanization, d Byvalnation, . :
Orpunizition, Controlling and 12 T +:
‘Mcl;livming Factors in° Manugement =Vidues, Gonls aud Stundards.
Definition und Clussification. : 7

=

o2t ﬁc#éﬁrcc’s-bmc'm;i;m, Thurnoteristics, Types and Paetors alleeting the
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ol Readinga:

e

oxt
Cotbmien T Wemend: Yestntes Tt 1o Vplnge
1ANEn R Naddite Toaduction e et
seseeh Mjorodustion to Tentey
Tzt Teanle Niber Rerenee
wng Tolanng and Oness inge
Quming & ¢ Making: Natnount apen Sehaol, 331D nilaxh Colony, Wey? Delhi-h-4

» R Bhatia & C Arom (1999). Introduetion to Clothing and Textile, Printod by Macho Printery, foopued, Farnda.

Complete Guide 1o Sewi . e 1N .

® ;ﬁm;—u\-lesa‘al\'mc:.;:%"\gg‘;?du s Digest: published by the Reoder's Digest Associntion (Conada)y L4d
Dezcon R.E. and Firebaugh F.M. (1998) Family Resource Management-Principle
Mifflin Company.

Faulonen R.&Faulimer,§.(1961).ManagementforModemFamilics.N.Delhi:SterlingPublisherLid.

f‘gﬁ";ﬁﬁgg‘”-“mﬂ\*nnngcmcm.N.Delhi.:mymubushcrs.Muuick,r-.'rcmbook of Home

NickelLP..andDorsey,],M.(2002).ManagementinFanlyLiving NewDelhi:CBS Publishers(ISB
Patai Mznju & Sharma Lalita,GrahPrabandh, Star Publication Agra
Varmma, Pramila,Vastra Vigyan AvamParidhan: Madhya Pradesh Hindi Granth Academy,Bhopal.

Varghese, M.A. Ogale, N.NandSrinivasan,K. (2001). Home Management. New Delhii, New Age
inienztional(P) Lad.
\larghese. M.A. House hold Equipment Manual, S.N.D.TWomen'’s University, Mumbai.

s and application. 1. Dethiz oy Heughtor

Science. Ludhiznz.

N13:978%123908519)

Semester 11

B.A. (Home Science)

DSC/HSc-02 / Practical -Practical Clothing & Textile

DISCIPLINE SPECIFIC COURSE (DSC)-
DSC/HSc-02 / Practical Practical Clothing & Textile

Year-1 Scmester-11

Programme - B.A. /1
Certificate

Course Title: practical Clothing & Textile
Course Code: DSC/HSc-02/Practical

2 0 C bdit 01 ‘ l : Total Practical Hours/ Classes: 30
SOfM hor University Morms |

bl

Sistriation of Marks - /vs por Universoy =
R T

1 Course OQutcumes:

» N

e i
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%‘.hm\m‘:\ solubitity al Microscopiv testNatwal it Synihotic,
{pare and blomded fibey
i
s - T« Weaves | adentiteation. it wnderstanding theiv wses. Swmples o
g s WA e NS 1
T R tting, < e undaistanding o Hand Tndtting wd sample
. [ preparation, {6
e - RS - e o em
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o ted Readingss

e
. curing Toitoring: and Dress Mukii: Nationat open Sehiol, Be311 Kajtuh Guolony, New Dellit- 1100048
oAb Bheuad © Arora (1999), Introdtuetion to Clatingy i Textile, Mdited by Machi Printeny, Rusnpia, Havosts
s Conplie Guide to Sowing by Readers Digestt publiabied by the Reader s Digest Ava Tattun €Eanaa) Ll AMgndeeat
Pressantville, NY 200
e ticlend Agmateong, Paterm Making for Payhaon Design, Prentive Hall
. Geny Coollin, ntadugtion to Crathing: Manathetune, Bnekwell Seleneg, UR 001
o Nenie Panem cuttingt & Grading by Wintied Alich,
o Suppene digital platfonn web Tinka= Svayam Portatttsdhecsontentapadaosing mneaspx
P e it
Samestor 11
GIY/HS/02 <Entreprencurship Management
e Generie Elective (GIE)
epamy 2,
T Programmc - Yol Semester-t1
B.A./Cectificate [

Course Titlet Bntreprencurship Managoment
Comrse Codes GEAS0.02

—

Totnl Leotures: 60

A i 5 SR L P AN e G

. Credit:04 &l :
lribution of Maris - As per University Norig
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; Identificationes Opportumities "
) _’_wﬁwmw‘_ﬁ__
¥ LN S I R A ey
=1 ?‘ :’:p,t..*scm aud (;M!@t;‘”("“ i ﬁ!!u‘-;:i rgc xn, 1 qu ity e R o ig o 2 ey
, AueRrTncna : ‘ 3 :
'55@“;}3\ Al quadities, im:m!vmh' Beatining ol Oppnr
 UEmnacanion. Metheds sotter sid type of opportsarty, s
: STUTHA nng profifing Oppottimlics.
= == M “
- T I infiastrac T
I ',:;m: .@L:ud and Support system,  Industral suppont apencier,
] and steps mvelved in Seiting up an entorprise, sourczs of
wmisnnetion and industry orzanization.
2 Entarprise t‘
~ LRUeplIsE  management, Basic management concepls, prrsonnel | ;

a
4

{

i

i

: ;ﬁ:mm:’ a?d UEl management, matedal management, financial
{ ac accounting, marke;

i management, crisis menagement.

s g 5 b 0 R .

'::‘:T;-:?a x\ezmwa'
. Ramsachandren, Entreprensurship Devalopment Me Graw Hill
+ Koz Estsprensurship Smell Business, Mc Graw Hilt
. Byr< Meggivsen, Small Business Manasement An Entreprenens’s Guidebook Tth od, McGrawi it
+ Fzyoli= A (2007) Entreprencurship and newvalps crestion. Cambride <ge, Cambridge Universiny Press
« Hovgeard S. (2005) The buesiness idea. Berlin, Springer
:+ Lowe R & S Mariott (2006) Enterprise: E =ntrepreneurship & Innovation. Buslingten, Buterwvert: Hetnormse

Semester II e e

SEC/HSc/02-Fruits and Vegetables Preservation

SIdll E Enlmncement Course (SEC) 7
~ Year-1 Semestor-11

. S

)

Programme -
B.A.fCertiﬁcate'

Course Tlﬂe. Fruits and Vegetables Preservation
Coursc Code: Sl’i(:ﬂ-}S':Ii)‘J :

: o ‘ Total Lcchu*es‘ 10 ’ . s T Cry
— Credi t-02 ,] ‘ ‘ | -
E : odgher e Maxhiatltrlﬂﬂ(’lq-!-‘?ﬂ) : oprry x DRt

M
Course Objective:

To know about x?annus lypcs of fruits

\Jﬂ“ﬁmm}d the masom ﬁsr &pmmgn:

nnd vq,c{nbiu. :md theie nutritive \*Mm‘ i
of fimits and vegetables, ;
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paplan VAROHE methods of prexervition for fosh et snd vepotibles,
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T PTEPS AT A SR YRS IR

“Unit T oples

A AT e——— g ik

o, of Leetures

oS A

g Intreduetion to Tl nnd Vopotablos s S P it *
1 Froita Definition, Elomentury Knowledyo, Types ind Clagsification
of fruits (Fleghy nnd Dry) witl looal /Conunon examples,

2. Vegotabler: Definition, slementary kiowledps, typus i

clazsification of vegetables (root, leafy, stom, flower and frulty with
local/ common axamplos,

| 3, tmportance of fruits and vegetabloes in humat nuteltion,

=

R

-

LT =T Trullg - ripening sod blologlenl aging: storago und preservation

| eONeOME 1o
: 2. Fruit preservation at room tomporature n Julees nnd squashes,

| 4 preservation of frulta by oppliention of hont; making of fruit

| products (jumas, jellics). FNE

4. Pregervation by dehydration, Drylng of frults and vegetables.

5, Plckles and cnuges of spollage of plelkles.

!

{

¥

§

%
—T7 . |} Vegetables =~ lopoos aher harvesting and eauses; probloms n “i
handling and storage. : i
2. Modem mothods of puckoeging and storagoe to reduce losses.
3, Prescrvation of sliced vegetables in factorlee by canning and \ »
poltling, Generl steps of canning of fruits and v_egcmblcs _J

| s crrmserons

fugi::;fif:rijliclng“g’giddiip;—:xk.&ﬁd‘G.VI.‘;.'Tnnddn (2007) Preservation of Trults und Vegetables, Indian Council of

;?n:;ii,:cx\zl? u;lf'xi:i San}ééﬂ@mnf{zmé) Frult and Vepeloble Pregeryation ¢ Principles and Practices, cBS

shors & Distributors PYL, Lid., New Delhi el ; ’
fu%lo}:rs:; ’3;“;?‘27?95) I?ﬁs!t"finrvcst Technology of Fruits and Vegetables, Blackwell Sei, UK, ;
:1‘ Vc'nnap L Ii a'nd' V.IC Joém'{zﬂom Post Iflﬂ,rvcu"l'cclmology of Fruits and Vegetables, fnddus Publ, New Dethi

§ Viebsitlinks: htDss AR
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TDENCILNG RECHIC COURKE (DR0)
{(Theary)

;gi’f&ii'iiiiﬁ:.*é:s:\vi~!31\‘Lsz,wzs.m,_,‘_,\.l, ST T Remesters it
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Course Tiler Housing, Intevior Decoration nnd Extension Fduac ation

Course Codey DSCASe0

| T Crediti03 . |. Totnl Loctures: 45 s

“-‘;;{{r'i?ﬂ“ of Marks = As per University Norms s
| {2 (i};kc()n\L\S! ‘
:.\: sent t e completion of the course will be abla to:
7 Grasp knowledge of Housing, need & selection of site in reo) life situations,
Comprehending Housing plans for residentlal purpose.
\ Appreciate principles of design and the contributing factor store fine personal acsthetic senszs.

Lcam the widening concepts of Bxtension Education,

. L

pevelop understanding for Effective tenching and leaming,

t Gain skills 1o VSE technologlenlly ndvanced Audio- Visual nlds.

P rru Topic '
— pics No. of Lecrures
U Houslng and Interior Decoration
/fI*”""' Housing: Need and Functions; Difference between
House nnd Home, ways to scquire house (Own and 3

rented). Faotors Influencing selection and purchase of
house and site for house building,

— House Planning:Principles of housc planning,Planning

. house for different income groups. Types of Kitchens. 5 l
i Tnterior Designing: Tntroduction 1o Interior v x
designing. Ry : ] \0 ‘i

Objective of interior decoration,

Elements of Art- Line, Shope, Texture, Colowr,

Pautern, Light and Space, types of desipn, {
Colour: Importance in home decornton, meaning,

functions, principles of colowr,

Prang'scoloursysiem=hue, value ad  intensity,

factors offecting selection o colawr n howme

decoration, colour selicmes,

RO

I’ridcip'Ié" of .d:’:ﬁimt—l’rh;iurlltm, Bnluncé.‘ Rhythn,
Lnphasis, Hurmoiy, Hlements ol Desipn, fl)/_lyuﬁ '0(“ i
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Extevmon tadaention
y Eafenwnton Vadoentiong Mesiig, Clontegsts, Olsjective, 1 !
N Neope, Mineiples, vhyprcettvien, need sl foapyestisinnge. | T : i

Seope ol lixtension dnentiog, )
Bumly Vxtenndon Bl i Wb, Vot anid e -

Formnl Bdoaentlon

o Y s o bt S s

o Bxteasion eaching & Lenning Trocemsitnfe sl
\ qualities of i Bxtenyion worker, Htops in Hytennion
Teachinp
Process, Criterin for Efleetive Tenching und Lenrning,
Iixllcnsiun teaching methody Jdypes of Audio Visual
Aids

*

aenind o VR

pes
r

ia

1 Readings:
‘c;;h-,,,uj;,_m_-cnn(zm 8)YGrahavasthaa vamGrahSejju -AgarwalPublications, AgralSBN:978-53-21 124

90-3 :
patni Manju & Sharma Lalita, Graly Prabandh, Star publications Agra.

C;,cruni Jam, E,&Hedggade,0.D.(1 987).l-lousinginBombay:H imalayaPublishingHouse.

Craig 1. T.andRush,0.D.(1966).Homes with Characler.Heath,1966.
aulkner, S., (1961), Inside Todays lHome. Rev. ed., New York: Holt, Rinshart &

raulkner, R., and F
Winston, Jnc. : . ‘
Goldsxcin.II&GDldslcm.V.(l T3 tinEverydayLifeMacmillanPublishers,
putt A H. (1 963)Home furnishing, John Wiley &Sons, Inc.:

Gup rl-),‘.,'K,B,(20(.'M).Landscap(:gardcningwddcsigningwithplauis.Poimerl’ublishcr_s.
Tc}L:Sa p.Lanker.(1960).FlowerArrangin g:Slcp-—by—slcplnslmctionsforEvcrydayDesigns FlornistReview

A gmwa;,R.(2008)."Communication-lodzlynn’dlomorrow”,Ncchlhi:SublimcCompany
becva,,Srivns(ava Archang, Agrawal Gazimo, Gral Vigyan Prasar

gramSampreshan, Star Publications Agra.
] {ﬂmaunm_D.Pn(ni,Mnnju,(Prusanhilcsha/\vamSnnclmr)StnrPublicnlions,Agm.ISBNS)‘Z8~93-S];246

shaw Geeta Pushp, Shaw JoisShccln,Prasanhilcslm,Vin'odPustnanndirAgm.ISBNS1-‘MS?~1 43

phahama,0.P., &B3hatnagar,O.P.(1 988)."EdlicntionundCQnununipntionforDcv}clopmcnlf‘.x\“ewD-:i

1i.- Oxford and 131 Publish in Co.Pvt. Lid, , i
.v;,,'puIS‘ingh."I’rasarShikt;huuvan’ruminVikus“SRScicntiIicpublicmiuns,{\gm

leddyA.(1987). " Extension Iducation”, Bapatha, Andhra Pradesh, lndia: Sroelukshmi Press.
SupeA.N.(1983) AnintroductiontoExicnsionBducation,Dolhi:Ox ford TBI publishiug - |




Sempnfer 11
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DSCAUS 01
SO Practiea Menctient Tntertor Decorntion s ovelopen ol

Al

DISCITUING SPECTFIC COURSE (DSC)-(Peactival)
Practical Tnterioe Decovation nl Developrent of Extension Teaehing A

—Lrogramue - B.A7 Diptonw | Vemeti_ | Semestersiil.
; . s 2Ll -~ —— - PR
| : - . X T
f Course Tide: Practical Interior Decoration nnd Development of [Extension Teaching Ajds
[ Course Code: DSC/HSe-01/Practical
Credit:01 | Total Practical Hours/ Classes: 30 e il
Distribution of Marks - As per University Norms 7 N

Course Outcomes:
The student at the completion of the course will be able to:
1. Developing skills for making time plan for effective balance of work & leisure.
2. Plan & prepare budgct for the family.

3. In corporate appropriate work simplification in using house hold cquipment’s.
4. Develop understanding for house planning & Decoration, e
Unit Topics No. of Pracueal
' Hours/ Classes |
{

I Preparation of ColorWheels and Color schemes, 10 i :
Display of {ollowing colour schemes through a design- ! i
Monochromatic, analogous, Complementary, Tri colour- colour {
schemes i 5 \
Flower Arrangement and Floor Decoration (Rangoli)-Application i
of Design Principles and Elemcnt of Art, Innovation of wew
styles.

11 : Draw House Plans with Standurd Specifications ' \0'

5§ R Precparation of Projected(PowerPoint presentation, Slides) and
Preparation of non-projected  communication nids  (ehaxt, w

puosier, ' flashcard),Construction of messugo  through  wobile
SMS, email, reels or short video on gocial angl envivommnental
issuLE, :

Sugpested Readings
Alexander,NJ.,(1972). Du.iulim,lulcrlm Environment, Maw Yl TlavesurtBrnee,

e Bhargava,B.(2005), Pumily Resonree Munugement and Woriaor Deearation,
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. Mo!n; l“ ectival Regowd Books(18DN-1 97800703068057)
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Semester IIT
B.A. (Home Science)
DSE/HSc-01 -Family Finance Management
{ DISCIPLINE SPECIFIC ELECTIVES (DSE)- {
Family Finance Management (Theory)
1
‘ - 7, i
| Programme - B.A./ Diploma | Year-11 | Semester-I11 £
| !
! : i
Course Title: Family Finance Management %
| Course Code: DSE/HSc-01 i
-
| Total Lectures: 60

: - Credit:04 : ’
Distribution of Marks - As per University Norms

Course Qutcomes:. -
The student 2t the completion of the course will be able to:
}.Acqmrc knowledge of income, saving und investment management in the changingsocio-economic environment,
:‘;‘irbiop an understanding about the issucs related to consumer protection, legisltive measures and redeessal

“ mechanisme. 5 :
3. Guin conceplua! knowledge of eritically evalunting and designing various conswmer aids and about conswer

cducation and protection.
4. Undur.mnding schiemes and eervices by bank and post oflico,

No. of Lectures

“Unit

T e et i it g

] , Toples
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S VA : Y A Vi ey sy voapihipivie vsebipig H
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‘ ; ﬂ; i tbste Suvyinge stiistbane fos syvbinge, i
Lk ;i PR Ay 0f avesiiuens. Mt linds, o, dohansur, | s
e S a vale ;
R AT
4 i1 BRSSO T
b Thige Y Y expssta e i b e
fj).ugt;f J’ﬁm‘“"*"’ Topes, linputancs, Ponsiplos, Clammeienintics of
; - . 01 o P v
Ve e, HEps 1 mastsing budpat pnd sisenpeaptins, husshols i
. i ndas, fﬁﬁim-aﬂ(;gmg Lisdget
; I & 4 N ‘i ) = -
i i i g;zg‘:‘“i Hanagamen, Tisineisl Plsmming, Vnmily Theome, Pinmmiel )
3 : : ! g Plans, Methode of handiing Money, Vamily Vife siogrs and iz

f ;?:;f Money, Record Yeoping, fesouns eoping.
| WResTEanding o bauking, digitsl fruuds/ soams, € financiol iterasy,

3 i R
{ Buggested Readings :
§ ;_ 4 f’ ] 3”;;“; efﬁ, © & Rachit Mittal, financial management, SVD Publisations. 2022 :
eErnavan 2 i1 ’ ’ y ’ 5 Publisker 204 :
g Distsibuters Pt led 20’;2"””; Preeti Mehra & Sontz Baz Pamtly Besource Management , Ci5 Publisker 2 :
Semester 151
GEMMESOS “Entrepreneuyship for Small Catering Units
] Generic Elective (GE)
Programme - B.AJ Diploma_| Year-11 | Semester-111 i
§ Course Title: Entreprencurship for Small Catering Units i
Course Code: GE/HE03 %
4 3
i

Credit:04 i

Total Leetures; 60

; Distribution of WMarks - /s per University Norms

eotsbilichment,

Courve Ouleomes: The student at the completion of the couree will be able 10:
3o . Acguire fundementsl knowledge of menu planting end rexousce management in u food service

2. Devdop undersianding of secipe sisndardization sad quansity (ood production.
3. Develop understanding of msking @ business plas for » 2ol food service unit.
4, Lpphy the haaedye paned for starting 5 suceesstl food service unit,

picnpa

i .
Unit ] . Jopics No. of Lectures
" o Intsaduction o Foud Bervive Mssmgenent ;
Rasics of smanagesment and fopd service fr g sl food estidtishiment 20
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L Py N O Nigienneg, Fanctions of Mopgaeent 4 g
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™ i i Rl o S il AR g i
C:::d"““““ Process i Food Service Tistublishment o eseoite | 26 3 =2
! m‘\l“’l\’nncnm of Toud praduction eyele In tn f engiflanals e e |
: N-x!x' -‘lcm' Planning: Dapottanes of man, Factors offesting h.'f e
| | o hing, Typies of meh, Faod pueshinse gy
{ ‘1Lf“\"“g‘s‘"l‘ﬂuc.Qunmil}’ fond production:  Standsedization
! recipes, Rec ; P s pantity
i bes: Recipe adjustment and portion contrel, Techniques of quantiis

v i g A s
L‘ °t3 Production, Food service, Food bygiene and sanitation. FIRIOND
2040 repulations,

Planni

I

e S b s bl S S

'8 & Food Service Unit
mi\c}cmpmg Busixjess Plan and strategies for establishing a Sf"311‘3§61¢
P Service unil, Identifying resources, developing project p 3“-:
= CCining investments, Bosics of markeling: 4P’s,[Development of &

usiness Plan.

Suzngesteq Readings:

-

-~
AT

Sanjeet ; a . : £ reiesd BTE3
Jeet sharma&: Prema, UdhyamitaEwamLaghustariyaVpawsay , VK Global Publication privaie st ===

- Io el e B Ty A T
: T2 Arduser and Douglas Robert Brown, The Professional Catercr’s Handbook, Atlantic Publisaing Cem=sass.
- fohini 3 X i i et e Xevrr DR
Mohini Sews, Catering Management - An Integrated Approach 4% Ed. New Age Intemationat Publishers, Wew D=
L'M\—;

Semester ITT

SEC/HSc/03-NGO Management and Social Responsibility

IL Skill Enhancement Course (SEC)
13 Programme - B.A. | Year-II | Semester-111
Course Title:
Course Code: SEC/HSc/03 ;
i Credit:02 | Total Lectures: 30 |
_ Max Marks: 100 (75+25) i
Course Ohjective: i{
1. To equip students with knowledge and skills to manage NGOs cffectively. {
2. To help students understand role, structure and function of NGO. ii
3. To help students understand CSR principles and contribule positively to social change. \
i

Learning Outcomes:By the end of the course, sludents will be able (o

1. Understand the concept of NGO. .
2. Wil gain ability to critically analyze challenges fuce by NGO,
3. To develop knowledpe and skill with regard to [und raise stratepics,

L i e

A O
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; ] NGO SRR Characie OO Srenee befveen T cippent LHY AT AL
i 3 H‘(“ IR pond N, St RIRSIRIE Py dreas? 4 ,
g { - ISTOTIeAl Parsrsoe {
: D::N et sxam‘lﬁ‘\f{i” OTNGO, Advantipes of NGO, ! 2
il S elopaiient Comun 10, Contribution o NGO in the Development 1ol of X b
: St ok oTNGO unientor in developing NGO. om0
ICEs Tor stan
[T X
Pmoan\-Tmm?“NG?* Registration ot NGO, Seleehon vl e
g of Pevsonnel, Proposal wiiting wnder NGOL Tdenutying

O =~ a:
Sundmng A
L £ ageancie S b
s, Resource Mobilization, Planning, tmplementation and

» Evaluang
on siratee
2 S Sraleey N .
S under NGO ,Documentation , PR i NGO,

g}*‘a Management
Tanizations:

NGO nahona{ types and structures, Managing peop
Applyi‘nc“za\'gég ent competencies ,

?SSCSsm:nt for tgggcs‘mcs and values, Accountability and impact

e and tcams in NGOs,

v gm.bl_ems of NGO
raining, Recruitment,Funding, Resource Mobi

lization, Documentation.

¢ ‘:;_,‘ : ; : Lezrning Experiences/ Exposures

1. Visit of Local NGO
'3" Studying the Annual report of NGOs
3. Smdying the ongoing Activities
4. Smdying the problems {
e
Suggested Readings:
1. IS) g‘gandra, Guidelines for NGO Management in India (2003), Publishicd by Kanishka Distributers. Wew
=2 {
5. D, Lewis, Management of Non Governmental Development Organization {2001), Second Bdition. 3
Publishcd by Routledge, Newyork. :
7 5 2, Abrzham, Formation and Management of NGOs (2003), Third Ldition, Published by Universat Law i
v Publishing Co. PVt £1d., New Delhi. i
4. Sundar, P. 2013, Business and Community: The Story of Corporate Social Responsibility in Todia, New ‘\
Delhi, Sage Publication. 1
nsibility in Indin, SAGE Publications Tyt Lk

5, Agparwzl, §.2008, Corporate Social Respo
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i X DISCIPLING SUPLCHTC COURSE (D5

g “NIH\EUHC.’IHIHI Process & Developiment I CHhicary;
b o D R
i1 fosmamme - la..~‘§:fhl_)jjj}‘(\§1\:l ]

)
!
]
§
i

Course Code: DSC/ISc-n4
§ Credit: 03
,;5'\“\\ Total Lectures: 45
i Dzst‘nbuhon of Mark -
S ~As per U Si Jorm
! Course Outcomes.: Ttsity Nomms

i
i The swg the ¢ :
i Waent 21 the completion of the course will be able to:

1 1. Undes ” ; .
} 5 ::df:’sfanfi 2nd make effective use of Communication process,
; = 1nsighs into Human Development process,
{ Unit [ Topics No. of Lectures
] { Communication Process

1 Communication-

Meaning and definition, concept, functions, problems and barriers of
communication, elements of communication, types of communication
praocess, classification of communication mecthods.

P

Ii ICT and New communication media, social networking sites,
social awareness regarding Cyber-Crime and Cyber Security.

‘J

1T Models of Communication- Different models of communication, S i
important characteristics of good communicators, communication {

barriers and strategics to avercome barriers :
:

Human Development 1T ;

v Infancy /Childhood Years A
Development tasks and characteristics of middle childhood period Q
Physiczl and motor development, Sacial and emotional development,

Cognitive development, Language development

Y : Puberty and Adolescence
Development  tasks  and  charncteristics, Significunt physical Q

physiological influencing and hormonnl changes in puberty:,
Self und  Identjty, factors influencing Identity & Persanality

development. Family und peer relntionship
Problems- Drug snd - Alcohol nbuge, §°TD, HIV/ATIDS, Teennge

Pregnency. : ——— ]

: ﬁSuggmcd Headings: :
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P DSCAUSEO ! Practienl
Facteal Baveg on Conmmunication Process and Human Development

T e b
DISCIPLINE SPECIFIC Cou

RSE (I)S(‘)- Practical lim\:\ﬂ.\‘“a‘ﬁ;{\“(?:;;‘\\nw\v\in\\':\
Development

tinn Procets and Hhaman

Year-11 |

Semestee-V

?mgmmme -B.A/ Diploma |

Course Title: Practical
Course Code: DSC/HS 04/ ractienl

~Practical Based on Communication Process and Human Develapment

The student ar the completion of the course will be able to:

b (e - Credit:01 | Total Practical Hours/ Clusses: 30 ) ] ﬁ
Distribution of Marks - As per University Norms ‘
Course Outcomes: !

i e §

‘ : B ) <R AT .
1. Unit Toples . Nao. ?l
e i | Practical |
b Rouesd
Classes: 30 ‘;
: ‘ : s IS N |
‘1 Prepuration of specch on socinlly relevant topies, PMlaning and Conducting small N E
g proup communication, Prepuration of folder, hooklwt
p TS 3 ior of radio taik
gt gggﬁ:ﬁ&n of seciul messnge throngh mobllo - wxtwd vh\\m‘ &
e < S ‘ sgceptenndwvelio o vepont, :
s : iresenreharticlesonndoleseen
SEa g :i:z:‘u:g‘{:mz ryoylobERBEpRETTESENTe Impretofinodin on wloleseents, 6
e - ratonudersimdihedovolopmentafsolt Totoy
i . ceountanndoleseontycaraton Yoo
s IV Towrileanarrtivel {entofuchitmtecognittonundreativityln ndolescents., 6

“elop differcntuctivil
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| Sugmested Remdiimges
f :::i‘:’tfs 3‘:\‘\!‘\Itn‘cnlhcvclnnn\cml Al Mska Mo Gl ETIICEYET)

{ o ."-(\;;e.; ;‘“.L .::Id I\:\\‘,h:xpnmu Tokt, Renelinr and Winston 1976 (Hodidinong . i
{ :"“"‘:\R(;w ;ﬁu{;‘“;“‘:i\‘{:’.J“l\x.\g:lfu.nmnIuslmw\ 1000, Child Develupment snd Potsanality (71 £bitsnn ) Hoars=:
! o B s Yok,

H NG Human Development Brook and Cole Publishing Compuny 1980

{ Azdhunik \'“L\‘:Lutmak.\l:mo\-igyan. Shiri Vinod Pustak Mandir Agra Edition32015

i

Semester IV
B.A. (Home Science)

DSE/HSc-02 -Food Processihg and Storage

DISCIPLINE SPECIFIC ELECTIVES (DSE)- i
Family Finance Management (Theory) i
Programme - B.A./ Diploma | Year-IT l Semester-IV !
Course Title: Food Processing and Storage
Course Code: DSE/HSc-02 1
Credit:04 ] Total Lectures: 60
Distribution of Marks - As per University Norms
Course Outcomes: -
The student at the completion of the course will be able to
ing, drying, canning, and

1-Understand the principles behind food preservation technologies such as freez

pasteurization.
2-Learn about the factors affecting food spoilage and the methods to prevent it,

Unit Topics No. of Lectures

T Processing and storage of foads in the national perspective nnd

their role in human nutrition. Processing of cereals, mitets nud L e
Jegumes by traditional and uncanventional methods, Changes in
nutritions] quality as affected by: pounding, milling. Pufling,
flaking, covking, parboiling.  Fermentution,  sprouting,
malting,Processing and packnging of milk products nnd (heir

effeet on nutritionul quolity

S Nt il
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Willets, Tepmes and vitseeds, Timintions, B w1 1 iprent |
Qualily sy influcneed by inseet ad ‘\tll}i‘f‘ “""'“"""'"\ "".' i §
{ stnepies (or slovpe of ood penins ot antionnd gt plernatitinest o
i

t!:\'\" . e b i i it ot I SUGENPER-SSS ;
! Sugpested Readingy
- szicr\\'C:md\\’cslhoﬂDC(ZOl4).I’uudMicrobiology.l’imiﬁdiliun.‘l'MHI’ublicmiUﬂv Hew
Delhi,
° M“ﬂﬁt)'NS;mdSh:\dnl:s,h:\ms\\mmyM(2008).Ftmd-'Fm:lsmu\Principlcs.Thifdfldiﬁoml‘ucw
Age Intemational (P) Ltd, Publishers, New Dethi.
*  MathurP.(2018).FoodSafetyandQualityControl.OricntBlackSwanPvt.Ltd., Hyderabzd.
. icati New
®  Potter NN and Hotchkiss H J (1996). Food Science, Fifth Edition.CBS Publication, MNew
Delhi.
¢ Suri,S.andMalhotra,A.(2014).Food ScienceNutritionandSafety.Delhi:PearsonindiaLtd.
¢ MohiniSethi,EramRao(2011).Foodscicnce-Experimentsandapplications,Second Edition.
CBS publishers & Distributors Pvt Lid.
Scmester 1V
GE/HSc/04 -Early Childhood Care & Education
Generic Elective (GE) {
Programme - Year-11 \ Semester- \z
B.A./Diploma i v :
i
Course Title: Early Childhood Care & Education \
Course Code: GE/HSc-04 i
. 4
: Crodit:04 | | Totnl Lectures: 60 | -
Distribution of Marks - As per University Norms '\
Course Quicomes:
The student at the completion of the course will be able o
1. UnderstandthemenningandimportancenfPre-schoal/BaelyChildwod
cducation
g : 2. Acquire a critical knowledge about varlous netivities for pre-sehoolehildren
5 ‘ Toples
Unit | | No.of |
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G 5 L fectugres
b o . RPN (T ey
o3 i oy Childhooead yeas v \h‘“‘|‘.|,"‘,‘,,|‘|l sileatone s, e wiliny :ln v:rmzuu":‘ h ,!.} ] ;
& chitldhond,  phyaweal,  copoitive,  soeinhy wnthnml. s X : N— ',,,,,,": ! f
i \fc\\‘h‘l\\\\\‘\ll‘ Vactoix imflaencing pliysi nl, enjtitivesy, el e al, i ,
i and Tanpuage devetppinent, | ;
i e ] Jt gk
1 Nstovient povapective: Caneepl of Jemuing, definition, ”"’"""',’"; h:':“':"‘ . ¢ %
npey and prineples ol temninge Lewning envitonment, einforeament.
Tuniinnent, Mativation ol Diseipling
} m Lcatuing philosophics: Theaties Tor cla o tencling and s applieabibiny | )
‘l Jean  Draget, Uik Brickson, NMavia NMontessorl, Lianwrence Kuhlbeep, Rabindes i R
i Nath Tagore, Gijubhai, Badelku,
3 o
j AN Principles of Larly Childhood Eduention: Objective, Need and i2 ,
Significance, Basic Prineiples, The Play way methaod, Early childhood |
!' services in India, Role of Government and Non Government Scctor. T
= S | 2
Y Tlay- Cancept of play. play and leaming, Role of play in development, Play asa !
means of understanding child's development. Difterent types of play nmong
preschool children (Unoccupied behaviour, onlooker, solitary, imlclnfndcm play. ;
parallel play, parallel activity, Associative play, cooperative or organized 1
supplementary play. §
> W
Suggested Readings: {
1. NCERT (1991), A Guidc for Nursery School Teachers, NCERT,NewDelhi $
2.Seth Kanta, Ahuja Kavita (1996), Minimum Specifications for Pre-Schools, NCERT,NewDelhi i
3.Kohn Ruth (2003), The Exploring Child— A Handbook for Pre-Primary Teachers, Orient
Longman, Dclhi
4.Chowdhury D Paul (1995), Child Welfare/Development, Atma Ram & Sons, Declhi i
5.Certificatc Course in Organizing Child Carc Services, IGNOU, (Blocklto6) ‘i
6.Grewal JS (1998), Early Childhood Education— Foundations and Practice, Har Prasad k
Bhargava, Agra J
SEC/HSc/04 -Food Safety, Sanitation and Iygiene
Skiill Enhancement Course (SEC)
Programmec - B.A./ Diploma_| Yenr-11 Scmesten-lV

Course Title: Food Sufety, Snnitantion and Mygione
Course Code: SEC/HSc/04

Credit:02 ] Totnl Lectuves: 30

Max IMarks: 100 (75125)
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Learaing Outcomes: By the end of the counse, students will be uble (o

»io

Buumerate the v

% { . ¢ ueess (387 F AT 118 T T &
arions aspeets ol food snlity mnd Lo identily the canses anel preves
procedure for to

od borne illness, intoxiention nnd infechion.

2. Understand the need for consumer education and discuss oceupational znfety undd
health adninistmation requirements, E

2+ Amlyze food handling procedure: describe lood storage and refrigeration technigass

> ;

-

Evaluarte labeling methods by following the principles of food safcty, sanitation and
hygiene,

1o create awareness regarding sanitation of dishes, equipment and Kitchen

Unir

environmental Hygiene — Hygiene aspects of Food handlers- Hygiene
aspects in preparation and storage of food - dish washing ond garbage
disposal- Safety of leflover foods Methods of sanitation tnd hygiene,

o

Topics No. of Lectures
Food Safety- Definition, Meaning-Factors affecting food safety- N ;
I Importance of food safety- Risks and hazacds ~ Food related huznrd_s- 1 ‘,
microbial consideration in food safety - Food Safety and Standards Bill ‘
2005 »
I Basic principles of Food hygiene and Sanitation - Personal and

I : Food Adulteration and Adulterants; Meaning, Methods to identify the

presence of adulterants - Types of adulteration in various foods -
Intentional, Incidental and metallic contaminants - Consequences of
adulteration.

~§

fv Objectives of developing Food Safety and Standards. Enforcementof
structure and procedure - Role of food analyst- good practices-

statutoryand regulatory requirements - Certifiention - HACCP, 1SO.
22000, FSSC-22000

Supgested Readings: . .
¥:- Sunetra Roday, Food Safety and Sonitation, Tata McGraw-Hill Education, 2017
2:- Norman G, Marriott and Robert B, Gravani, Principles of Food Sanitation, Springar, 2018

G i~ Dr. Anju Singh &Dr. Gouri Goyal,Bhojan Posan Awam Swaclilia, Sahitya Blnwan Publication, 2022
| 42-Krishna Sinha,Bhojan Post' Awam Swachhta, Rakhi Praknshan, 2021 ,

oottt am Aotb
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Suvtnee Ormumentntion ol Wadipde CHheory
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Prograwmine « B\, | Year=111 ; fefnester

Course 'Title: Surtoee Orvnnmentation of [l
Cowrge Codeos DECHSe-05

B s A A YT

: Eaga \ " otal Lecture
{ Distribution of Marks - As per University le;l:w o
Course Qutcomes: - University INOVNS e
The Smden} at the completion of the course will be able to:
L Gmr} a C‘Ompmhcnsi\'e understanding of traditional and contemporary technques 16728
: fabrics, including cmbr‘oid‘cw, printing, dyeing, and appliqué.
2. To provide students with in-depth knowledge of mechanical {inishing processes 1usec i
and materials, including their purpose, applications, and impact on fabric properiies.
3. To provide students with a thorough knowledge of the history, cultural significance, and re gronal

diversity of traditional embroidery techniques.

¥ pte s
o G WG 2

Unit Topics L No. of
Surface Ornamentation of Fabric i Lectures

I Finishes — Definition purpose, type. ,
Mechanical Finishes-Napping, Gigging, Sue ding, Glazing, Raising,
Immersing, Flocking shearing, Beating, Tendering, Calendaring, ;
Schreinerzing.
Functional Finishes-Waterproof and Water repellence, shrinknge control
wrinkle resistance, durable press and flame retardant finish, mildew pwu{‘ soil |
resistance, anti-static, anti=piling, wash and wear, flnme resistunee, e . |
proof and anti-bacterial finish ’

!
!
|
i
i
}
3

IT Dyeing
| (8) Classification of Dyes- Natural v/s Synthetle, ndvimtiges and mitations

(b)TheoryofDyeing
(¢)Properticsand use of Dyes-Basic, Acidiv, Direct, Azolo, Nowteal, Sulphur
Vat, Disperse und Renctive dyes (hHReslst Dying .
Mk o ; Technigues-Tie-Die, Batik
(i : Printing
oo (e)Direet Printing- Block, Bereen, Biencil, Rollor
L LR S e (b)Transfer Printing
Sag ba e o (c)Dischurge printing, Renlst Printhng
: IR v(d)Polyuhrummlc,lnkjclundl‘)l|‘;lmtpr(mlumuuhnh\\m

e ‘(a)Aﬂeﬁremmcmul’Dymi and Printed goods g’ 8 28 :
CNspmooy
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P ORaowing atout the Teadienal Enshrusdenos of different s
ryengal. © tukankari

: - Radndz of Kadhmn, Phalkan of Pasmab, [Kantha of
RKasus! o amatsha, Sindh and Kuch wark of Gujaral
: - = b S
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arsh J7. Textile Finishes
Trotman Ex: Dyveingand Chemical Technology of Fibers
Jeseph AM: Introductionto Textiles
* Corbmzn P Bernard: Textiles- Fiber to Fabric
Follen & Szddler: Inwoduction to Texiile
i. Hall: The stzndardHandbookofTexliles, WoodHeadPublication, 2004
 LE. Smith: TextileProcessing-Printing, Dycing, AbhishekPublishing,2003
KzieBroughton: TextileDyeing,RockportPublisbers, 996
W.S, Murphy: TextileFinishing, AbhishekPublication,2000
Nazik D).Shailzjz, TreditionzlEmbroideriesofindia NewA gelnternationalPublishers. 1956

s Naik.D,szilaja,J’acquie.A.'\'\’illson:S\l_rfaceDesigningoiTexﬁleFabrics,Nchgs‘{memaiional?ub%i

L]

shars,

2008

s Bharga,B:ia.Va.straVigyzan,Univ.Booanusert.AvameuJaiKala.UnivcrsityBookHousertLthzi;
or

- Pami,Majnu..stu-aVigyannAvamPaddhankaPar'xchay,StarPublicatiors,Agra.Suggestivedigim!plat
formsweblinks-

it e i
i st S

Swayam Pon.al,bngs:l[hcecomen!.uosdc‘gov.in!Homeasgx

Semester V
B.A. (Home Science)

DSC/HSc-05 / Practical
Practical Technigues of Surface Ornamentation of Fabrics

DISCIPLINE SPECIFIC COURSE (DSC)-
Practical Technigues of Surface Ornamentation of Fabrics

Year-111 l Semester-V

Programme- B.A. l

Practical Technigues of Surface Ormamentation of Fabrics

Course Title:
Course Code: DSC/HSc-05/Practical

it ined s 4

g ooz V.Credii:()! ] Total Practienl Hours/ Classes: 30
' Distibation of Marls - As per University Nors
| Course Quicomes: !

The student at the cbmplétinn ol ilic courue will e able
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s and prepae oue auele of v el usingy thewr,
whee Omamcnttion Techmique.
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t Prmting Techmques- Block, Screen, Stencil, Moy, Hpray {
(Undcmmnding the pracucal aspects and prepave one arlicle

E of vour choice using these as Surface Ormamentation
I Techuique.
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|

ot kot ol e e &

£ £¥ g W50 w1

i

fof g Enies

I

Prepare any onc article of your choice using Traditional
Embroidery as Surface Ommamentation Technique.

—

S

Suggested Readings

AlexanderN.J. ( 1972)_DcsigninglntcriorEnvi:omnenLNc\vYork:HarcourtBracc,
Bharga 05).

gava,B (20
V. R. Printers.
Paulkner,R_,andFaullmer,S.,( 1 975).lnsideTodaysHomc,NewYork:R.inehan
e Gnndotra,VandJaiswal,N.(2008).Managcmentom’o
Distn'butoxs.(ISBNNo{ 81 -7888»526-3) X
e Harmon,S.andKennon,K_(ZOl
(ISBN:978-1-11 9-342319-6)
JohanovichInc, Ball, VK ( 1982).Art of Interior Design.New York- JohnWiley&Sons.

© Leach,S.D. (1 978). Techniques of Interior Design Rendering ang Presentation
(1°Ed.).Architectural Record Books(ISBN-l3:978-0070368057)

Mohanty,A.B.(1 985).Guide to house buildings. New Delhi: Inter India Publications
Patni Manju & Sbarma Lalita, Grah Prabandh, Sta Publications Agra.

8).The code cguide book for Interiors (5®Ed))

Supgestive digital plat form websites
e Bitly/30fghi

hugszllbit,lgﬂg mTwGO

https://bit ly/2]JoXB2e

hu;;s://bi!.lxlSlikgW{'

Swz);um Portal
e hi si/fheeconte

o
o
L

Lupede,pov.in/lomens

Family Resource Management and Interior Decoration, Jzipur: Apple Primter 2o

W=z

rkinHomc,NechIhi:Dominantpub!ishf’:s ne

=5

New York: Wiley
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{ DISCIMLIND SPECTFTC BLILC TIVES (D5F)

¢ Communicy Development nud Progrnmune Planning Cvcary;
:
3 _‘_\‘w""“"‘"—\—»_~ e e . R Jo— = Pl e
i L Progeamume - BLAL | Year-111 | ___oemester-
§‘; Course Title: Conunumity Development and Programme Planning
{ Course Code: DSE/ISc-03
~ Credit: 04 l Total Lectures: 60
Distribution of Mar

Ks - As per University Norms
Course Qutcomes.

The student at the completion of the course will be able to
~ Explain the concepts,

principles and importance of community development in nationzl zac ioce
context. ‘
2. Identify various community development approaches, methods and models applicable tc diSeren: :
community settings. :
Unit Topics No. of Lectares |
I Community Development: Meaning, Definition, Functions,
Objectives, Philosophy, Principles of Community Development 1z :
Programmes in India. 1
3
II Community Development Organization: Meaning, Types, Principles, 12 i
Role & Administrative Structure at the National, State, District, Block f
&Village levels. ;
i
I Recent Development Programme for Women &Children: Support 12 i
to training and Employment for women (STEP), Swarn Jayanti Gram :
Swarozgar Yojna (SGSY), Integrated Child development Services {
(ICDS) etc. i
v NGO & Other organizations: Contribution townrds community 12
services, Types & Role of NGO-WHO, CARE,
UNICET, UNESCO, UNDPCRY, HELP-AGEINDIA,
AV Programme Plauning: Programme plauning companent cyele ang 12
: its  components-Designing - the projoct-Dofining  (he abjectives,
g Identifying  resources; appronch, fensibility  wud Work  plan,
: Implementation, Monitoring and Bvaluation

W T




s i i
Liuney

Course Title Corpmpniny Deve et L BRI
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vistt’ihmian of Marks 25 per Unmversiy Hors i

- The mmz at the completion of the opurse will be Able 1
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context of soelnl and cconomic development,

2. Asscss the contribution of different stnkeholders,

1. Explain the concept, objectives nud significance of Community Development Organizations i the

% [ .unn\mnn\ P IR R AR T fogrinneie A Fpedgans Vegepiri dvoe f sdyis B
AR LT TR R TT RS TR TI SR T
T U Devetapint A Wyarl Toal, DR sbarer, Eni b I8k s
R T RO Yyt s apbone wned S i Ao frean 0 10 BYailae, A8 Vaddesdirs o
» %n. WSl Comimndy D topaent, Siendos Sagdi AP E Bk, fe s
Ruval Hook Company
AT p #
Semerfer Y
LSS ~Conmmunliy Developraent Oy nization
{-« el I . ) . Gewerle Elective (GE) s s ommiet e
rogramime - 13, A, Veur-111 Semesters |
et a5 b s g S— —— e —— N V d
Conrse THle:Community Development Orpanization :
Caonrse Code: GE/M1Se-05
Credit:04 J KRN Totnl Lectures: 60 i
Disteibution of Murks - As per University Norme !
A 3 i |
Course Outcomes: !
The student ot the completion of the course will be Able (o

W/ [

; i
3. Bvahlmte the challenpes, ethical fssues and best praetiecs in (he functioning of Community i
Development Orpanlzations, ;
£
Unit Topics i No.of |
ppeiest - - i Lectures
] Detinition, need, types ol community organizntions wsd institgtions, Principles
aisd procedures i commmnity organization, lovolvenient of bosic institwtions in 15
sural dovoelopoient progronme,
| Impurtnee of Mublla Mumdals, Objestiven and Finotlons, hpastnnes of youth
: clubs,orgranfzation und Simetions of yourls olubs, Panchayat Ruj Systens f Tidin 1%
Goverment - ppumsoyed g for fwnlly  davelopment- 113151, DWCRA,
NP, RO, TIRY 8EM .
¥ i 1 ol of nonegovernmentit nnd voluntiry nq;qu(wﬂlnns of ity clovoﬁm’”ﬁw}ﬂ.
) ‘Types of cospperntives e the shevolapient of wenkor seotlous I the riml arens,
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Semester V

SECAIS/NS =1'ublie Health Nutrition

L EA N L _ Skill l_‘;.uln\mjc_mcnl (,'_gull'riu_(S_l_’f(j)
Programmes A, © 1 Yearstll

PR ——

__Semester-V
Course Title: Public Health Nutrition
Course Cade: SEC/HSc/0S

Credit:02 Lo N

___ ‘Totnl Lectures: 30 "'
e Max Marks: 100 (75+25)
{ Course Ohjective:

!. Understand the key concepts, scope and determinants of Public Health and Nutrition
2. Tdentify Major Nutritional Problems affecting Public ealth in India.

3. Learn tools to assess Nutritional problemns alfecting Public Tiealth in India,
4. Understand National Nutrition Programs and policies,

3. Develop Communication and Intervention Skills for Nutrition Education, ‘

Learning Qutcomes: By the end of the course, students will be able 1o

1. Expizin the interrelationship between Nutrition, Health and diseasc in Public Health context,
2. Conduct the basic community based Nutritional Assessment usin
tools.

8 Anthropometric and Dictary Survey
3. Contribute to awarencss campaigns and interventions for im
level

proving Nutritional Status at the grassroots

Unit

Tapics

Pefinition, Scope and Bvolution in Indin, Determinants of ealily and 6

Nutrition.

{ Nutrltion Prohlems in Indin T ———
PEM, Anemiu, Vitamin A deficiency, lodine deficieney, Obesity,

vulneralilé groups. ‘ .

Asyesgment ‘Fechnfgues

i

i

H

[

!

!

{

|

. No. of Lectures '1

!mrnduclian to Publle Mealth and Nutvition ‘

the

<}
SRR

ki1 ooy L.
e et e o
e
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i Nutvition Connseling ;

3 i \ v - . ‘
e .:-Lh,‘\}}\‘\m\ Cotmseling, Usent Medi for {rablic Hlealth Cannpaign
p Suppested Readingse

Lotk LA X

> Go ‘.'“!,\\ "lf“ “;““ “‘c\m\'n* andd Socinl Muediciie, Namosidus Bhmot

3 \-1: ‘\" l;. \\ % Raa, BENC021) Nutritive Value ol Indinn Foods

S Nanenat nsiiate of Nutrition (NUN) & WIS Reports,

<0 Swamn S i
- Swamingthan, M, 2018), Gssentinls of Food and Nutrition (Vol 1 401 Bippeo

RS P e SO

Semester V

IAPC/HSc-01 -INTERNSHIP/APPERENTICESHIP/PROJECT/COMMUNITY OUTREACEH

JIAPC

Programme - B.A. | Year-111 | Semester-V

Course Title: INTERNSHIP/APPERENTICESHIP/PROJECT/COMMUNITY OUTREACH
Course Code: JAPC/HSc-01

Credit:02 | Total Lectures/ Hrs: 60 / As per the University Norms

Max Marks: 100 (75+25)

Course Objective:

Child Development, Family Resource Manage or Extension Education.

Translate Academic Leaming into real world applications across Subjcct domains like Nutrition, Texales,

/ Project (As per University Guidelines). The students may choosc
/disciplines of Home Science (any area of their interest). The following list is indieative.
1. Foods and Nutrition

2. Dietetics

3. Diet Counselling

4. Interior Decoration

5.  Child Development

6, Clothing and Textilc

7. Home Science Extension
8

Evaluation-{Max Marks -100
( Evaluation by Internal and Externnl Bxaminer)

Students will cogage themsclves  for Internship based activity / Community Outreach / Appreaticeship.

options  from the dowmmns

et
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! DISCIPLING SPCTe OIS E (D50

Dicletics nud ‘Thernpodie Nufrition (‘Fheary)

vopramme - Bod. ] Ve [ Semester-¥i_

Coutse Title: Dictetics and Therapeutic Nutrition (Theory)
Conrse Code: DSC/I1S¢-06

; Credit:03 |

oo Nk al Lectures: 45
| Distribution T - : Tota

| of Marks - As per Univer 3

{ sity No

i Course Qutcomes: E——

! Th(::’smdcm 21 the completion of the course will be able to

1- Knowledge of principles of Diet Therapy.

rmal Diet for Therapeutic purposes.

:r iZ~ Dcvc}op 2nd understand modification of the No
e Practical knowledge of dietary management in sore common disorders. ]
| i
l ;v
Unit Topics | DNo.of
Lecrures

1 Introduction
(a) Definition of Health Dietetics and Therapeutic Nutrition

(b) Importance of Dict Therapy

(c) Facts about fast foods/Junks foods

(d) Objeclives of therapeutic Dict
Principles of dict therapy

et i e e
‘0

11 Diet and Feeding Methods .
(2) Modification of Normal Diets for Therapeutic purposes Q e
i
|

(b) (b)Methods of Modifications
e  Onthe basis of Nutrients '
s On basis of Consislency |
(c) Pifferent Feeding Methods
s Opal feeding

e Aube et e
I Dict during fevers und infections rerais e iy e e s s Yot e i
{niroguclion W fuve-Acule Fever, Chronie fuver,  Tmporimt chiunges i nutvition 9

" the dig

B — -

%&V} Nejer2—

A

during lever, Muodificuiiono
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LR A e

: Unit 1 l()]lll‘w : frseticaf
i { L T
‘J f,iﬂ’;'i': i
!  Modificanan o Normal Diet Tor Therapeutic purpases, Prepirotion and Presentation, /
; Therepzune Diet preparaiion and Maotriont Calcwliion, i
4 SOOI S S SR U . i ,»J
i Dictan Fever ) 7 v %
ThmpcuxicDie(PrcparmionundNutrtmut:JnlmnlmmnntsmnccmnmnnD)wﬁm
; ~Dictin Hyperension,-Diet in Atheroselerosis
1 e e s ot
| Dictary Modification for Weight Management-Preparation and Miirient Caleulution i
j of Diet in—Over Weight &Obesity,-Underweight ’
Suggested Readings; ' ' PR S e

®  SumaliR, Mudambj- “Fundamental of food, Nutrition snd
Pyt Lud, New Delhi, 6% Edition (2018),

e B.Sn’laksmi."Dietetics", New Age International Publishers, New Delhi 2017

® Bamji MS, KrishnaswamyK and Brahmam GMV (l2ds) (2009), Text hook of Humnn Mutrition, ,
3"dition, Oxford & IBH Publishing Co. Pyt. Ltd, New Delhi,

¢ Dr. Shecl Shama, * Nutrition and Dict Therepy’ PREPERE, Publishers and Distribtors,

Dist Therapy”, Mew Age, Intemations]
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Semester Vi
B.A. (Home Science)

DSE/HSc-04 ~-Family Welfare and Community Edueatioy

DISCIPLINE SPECIFIC ELECTIVIS ) e oo o
Family Welfare and Community Education (Fhcory)
: I’fogrammc - Under Yenr-111 Bemesteryy
_Graduate in Arts i

R R o N

- Course Ti)e: Pamily Welfure i Commmnity Plieition
: ~Conrte ColeDMINSe.04

_Credit:04 7" A . Toin LORREGE Gl merimmsmc]

5
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i ] ’ i 1 ARALATRIANY Paodisges raptasny ainl sehenees debdead e bannty FRRAEE i ’
£ ANREDITRT AW e i Cuiites
Sy it ;
Uiniy : Tl oot af Lersieis
3 ) {
N A s e s b » " _ "
i ¥ O and Vanidy Wl i
i Chiuliien 'y nphis i Nitisal Patioy Bt Cladiien Fhoeigangstas i
i DA O il i Wi, Chiliion wiih wpentind e frepersed {
1 ke n st alwised ehilthion, juvenits Detigueiey i
LRI W i
i - Ramdy and child welline v vives workdug at nationnt wl steenstionat
! TVl IRV LCCW ICDR it others, WL, URIECEE, GADRE
;E Al ILOL Rl extension sorviees connuiily HODE, DAVE A
: IRDY and CHR
i Fanuly relationship, CHild Parent Relationsiip, responsibilities of parts Ei
relationship of home, Sehool und Community,
v The role of teacher und other specialists I parents and community 9
education  programmes.  Teucher s motivator, community  work,
guidance of child, youth eihical consideration in denling with pacenty
nnd community,
Suggested Readings:
1.Gangrade, K.D.(1971) Community Organization in India, Popular Prakashan, New Dolhi !
2.Dahamn, O.P. and Bhatnagar,0.1.(1980) Extension and Communiention for Dovelopent, Oxfond and 18t i
3.Stete of World Children, UNICEF Annual Publicution,
~4.HansNagpaul.(1980)Culture, Education and Sosinl Wolfure, Chand nind Com iy, Now Delhd,
5.Chaudhry,D.Paul,(1980).Child Welfare and Development, NIPCCD, NowbDolht

Semester VI

GI/HSe/06 ~Diet & Nutrltion Counseling : -

| Generie Nlective (G Gropl uum v
Programme - B.A. Yeme-IT1 Senwester el
; MR Db ) 1A T ek
Couwrse 'Titde: Diet & Nuteltion Connsutling
Course Codor QUAINWOG
Credit:04 N G B B s T B P TV T i e
[ Disteibution of Murks - A per Univorsity Novaw e R 5
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‘ Sugeested Readings:

1.Gene=2 W D {1571 Community O*ga:;.... 3 o Iodiz, Populas Prakeshan Wew Delhi

£
i -
|
g 2 Dzram—s OF. z=¢ Bhemz 25,0 P.(1980) Extension and Communication for Development, Oxfond and (B
i 3.Stz1e of Weslc Chiléren, U\1C"-7 Annueal Peblicztion.
§ 4 FznsNegoenl (1980)Culnre, t;...“""‘ﬁ and Social Welfre, Chand and Company, New Dzl
3" S Coandnry, D Pzul (1980).Child Welfars and Developmeat. NIPCCD, NewDelhi
H
Semester VI
GE/HS¢/06 -Diet & Nutrition Counseling
! Generic Elective (GE) T
‘ Year-I11 § Sctuester

Programme - B.A. | \

Course Title: Diet & Nutritton Counselling
Course Code: GEMNSGUS

bt A S 3 s S e A A

A3

by s g

7 { Total Lectures: 60

i:04 - ;
Cred on of Murks - As per University Norms
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LV /RN ST R

Con - e T R
nit Topics I echuyrs
i somandhduea

search Speerfic, semice. Puths

n

= = — 3 Ty -7
Numition Cars Process (NCP)-Definition. imporznce. pwTesses anc
©

' les. StepsiaDiet counselling Precess;Documentation—SOAP ) -
=Dieddan: TeolsoiDiettzn: Guidalinesfore fective Counselling
IO Cowmselling  iporgach. Meaning,  developing counselling approach Differeat | 1s
4 ; Commsslling zpproacpes- Psychoznalytical, Behavioural, Humanistic. Paten: centred !
R LA Us:ai‘.o;m::sinDiczCouns:Hingani\’uu—itionEducaﬁon. f
; § Us:aft:ompu:ﬁApplicztiomandl\!obileApplicaﬁonsinDiet Counsellingand  Numiton } 1=
! ; Ecunczion: Comprer and mobile epplications zvailable for Diet Counselling {
i s 2 . - i
! | Prereguzsuasmrs:mngupamet CounsellingCenrre. i
] i ?
j Suggested Readings- :
. Sn’l%hmi,B.‘Dietetics”,8=edili0n,20] 8 ,NewAgelmemaLionalPublishes.x\’ew Dethi
: . IDA_,ClinicalDicleticsManual, 2018, 2"deditionEIitePublishingHouseNe\\' Delhi &
! * -~ CorinneH.RobinsonMarilynR.Lawler, vormal&Therapeutic Numition™17%edition 1933 : :
¢ ShupenginiA Joshi, 2 ‘uuition&Dietcrics”S"‘"edirion, 2022, Mch\\-hillEducaﬁou India Bve Leg. 3
. 'JudyGable“CounsellingSkillsforDietitians"?.“edilion.zoo7,Black\\’ellPubliShin\: L. Oxtond. | AR
UKo = :
. _“CiinicalandThcrapeuzicNutrilionM.Sc.”published by DirectomteofDistance Educaton, Swami 2
Vivekanand Subharti University, Meerut, U,P, ] ]
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Course Title: Vajye Added p
Course Cade: SEC/HSc/08

TmaI—I:cét’ur\l., 2 3
Max Marks: 100 (75+25)

n fruits and vegetznies for reducing

Credit:02
Course Objective:
£ Understanq the concept and Importance of value additigp, prags -
harvest Josces 20d enhancing income.
d products bag=d on thefr cheracieristies

&

2.Identify suf'tab!e fruits and Vegetables for varigys Vvalue adde
ty.
Learm'ng Outcomes; By the eng of the course, students wjj] be able 1o

breservation ang packaging.
including costing, pricing, Packaging and marketing of valye added produce.
dded sector,

Topics No. of Lectures

Introduction to Value Addition, importance and scope of Value Addition,
Nutrition and Economic significance, principle of Preservation, Factors
ecting quality of raw materials.

I
|
1
|
1

ques for Fruits apng Vegelables, Methods oF
processing,  drying, Canning, Freezing, Fermentation. i
Técbmlogy for preparation of Jams, Jejljes,
s

Jgices, Ready to Eat and Ready to Serve Products, .
| Noveland Traditional Valus Addeq Prodacts, Dehydrateq Frams and
g Leather, Candy, Traditiona| Indian

.‘,-V:gi:lablc,s, Fruit Bars, Fruji
- Products- Murabba Chutney, Pickies, Papag, Sauces,

Processing  Techn;
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Conrse Titde: Value Added Products from Fruits snd Yegetables
Course CGoder SEC/HSe/00

o Credietz T T T il Lectures: 30
g Max Marks: 100 (75+25) e —
Course Objective: ‘
1. Understand the concept and importance of value addition in fruits and vegetables for reducing ot

barvest losses and enhancing income.
2.1deatify suitable fhuits and vegetables for various value added products based on their chzractenstizs

and seasonality

Learning Outeomes: By the end of the course, students will be able to

1. Explain the scope and potential of value addition in fruits and vegetables in the Indian context.

270 develop skills in processing, preservation and packaging.
3, Develop a basie business plan including costing, pricing, packaging and marketing of value added producs.

|4, To explore Entreprencurial opportunities in the value'added sector.

No. of Lectures

Unit Topics
- T Tntroduction to Value Addition, importance and scope of Value Addition,
Nutrition and Economic significance, principle of preservation, Factors 6
affecting quality of raw matetials,
1t Processing  Techniques  for Fruits ond Vegelables, Methods of
processing, drying, Canning, Freezing, Fermentation.  Pickling. 2
Technology for preparation of Jams, Jellics, Marmalades, Squashes,
Julees. Ready to Eat and Ready to Serve products,
ol ‘ Novel nmi Traditional Value Added Products, Dehydrated Fruits and 5
s Vepetables, Fruit Bars, Fruit Leather, Candy. Traditional Indian
Productss Murabba , Chutney, Pickles, Papad, Sauces.
Y ' Quality Conlm'lvnnd Food Salety, Food Safery Standards -
i V AT 7I.1mrcprcncurship and Marketing of Value - Added Produeis, Costing, I3
: | Pricing nnd Markel Survey. :
: u" ﬁw:iicndli: TTRNRRR 5 s i :
. i&fﬁmm 8. '{20[!”)_ Hondbuok nf Anvlysis und Quifity Conteol of Uralt and Vegetable Products, Tita MeGraw-

i 2Va'limAﬁdllionimdv‘l":iixzés'sing of Fruits und Vepetables - ICAIU Ttaining Modules
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IAPC
Year-1IJ l Semester-V1

Programmec - B.A. |

Course Title: INTERNSHIP/APPERENTICESHIP/PROJECT/COMMUNITY OUTREACH

Course Code: IAPC/HSc-02

Credit:02 | Total Lectures/ Hrs: 60 / As per the University Norms

Max Marks: 100 (75+25)

Course Objective:

Tra:nslare Academic Learning into real world applications across Subject domains like Nutrition, Textiles,
-Child Development, Family Resource Manage or Extension Education.

Students will engage themselves for Internship based activity / Community Outreach / Apprenticeship,
/ Project (As per University Guidelines). The students may choose options  from the domaios |
/disciplines of Home Science (any area of their interest). The following list is indicative. '
1. Foods and Nutrition :
2. Dieletics ;
3. Diet Counselling |
~ 4. Interior Decoration !
5. Child Development \_
6. Clothing and Textile
7

Home Science Extension

%
%
Evaluation-(Max Marks -100 ' !
( Bvaluation by Internal and External Examiner) i




