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I.Preamble 

Home Science is a broad area with a focus on inter-disciplinary perspectives. Subjects 

whichfallundertheumbrellaofHomeScienceincludeFoodsandNutrition,Textilesand 

Clothing, Community Nutrition, Food Service Management and Dietetics, Interior 

Decoration and Human Development. The branch of Nutrition, Food Service 

Management and Dietetics offers a wide array of courses which can equip graduates to 

be engaged as dietitian or nutritionists in healthcare industry or fitness centres, as 

entrepreneurs in food and hospitality sectors or serve as interior decorators. Thus, this 

programme offers courses which can synergistically promote the quality of lives of the 

community as a whole. Nutrition professionals are in high demand due to the fast-paced 

lifestyle, and an increasing incidence of lifestyle related diseases affecting all segments 

of the population. With an increasing focus on healthier lifestyles, a well- trained 

nutritional professional can contribute significantly in designing community-based 

intervention programs for the betterment of the society. For a Home maker, this 

programmewillgivean insightintoeffectivemanagementofdifferentresourcesindaily life. 

Globalization has created a market for jobs with different skills in the areas of food 

industrieswhichhasbeendulyconsideredinthiscoursecurriculum.Thisprogrammecan also 

lay foundation to evidence based research and qualify the student to pursue higher 

education in any field of specialization arising from the branch of Home Science. 

NatureandExtent of theProgramme 

Home Science has adopted an ecological approach in its curriculum that engages the 

student through teaching, research and extension. Nutrition, Food service Management 

and Dietetics is a programme that enhances the quality of life in a holistic manner. 

Students develop professional skills in areas relating to food, nutrition, product making, 

communicationtechnologiesandhumandevelopment.Theprogrammeofferscourses 



such as Physiology, Biochemistry, Nutrition which will help students understand the 

human system in an effective manner to plan diets for various clinical conditions, and 

thus provide opportunities for serving in hospitals as dietitian. Courses related to Food 

service management offers an insight into different food outlets, their organization, and 

management of human and financial resources. Courses such as Interior decoration, 

Human development and resource management opens up avenues for entrepreneurial 

ventures. 

Thenewstructureofthecurriculumincludes15Corepapersthatgivesolidfoundationin the 

specialization of Nutrition, Food Service Management and Dietetics, which are ably 

supported by 8 Elective papers that give insight into related subjects of study under the 

branch Home Science which include Food Preservation, Sports Nutrition, Basics in 

Research, Human Development, Interior Decoration and resource management, Special 

focusonenhancingtheskillsisprovidedthrough8Skillenhancementcoursesthatensure 

acquisitionoftransferrableskills thatincreasetheemployabilityreadiness ofthestudent in 

multiple avenues that are either closely or distantly related to the centric subject of 

HomeScience.Emphasisonprofessionalcompetencyisofferedthroughcoursepapersin soft 

skill, ability enhancement and competitive exams preparedness is an additional highlight 

of the newly framed curriculum. Thus, the programme offers a wide scope for 

variouscareeroptions,andalsopavesthewayforspecializationinawidevarietyofpost 

graduate programmes under the umbrella of Home Science. 

 

Aim of theProgramme 

 
The aim of the programme is to provide students in-depth knowledge and skill that can 
find them suitable placement in a wide variety of fields under the domain of Home 
Science. It also encourages students to venture into entrepreneurship in areas related to 
food, nutrition counselling, interior decoration, human development and resource 

management. Training in professional competency is an added feature that prepares 
students to face competitive examinationsquite comfortably. 



PROGRAMMEOBJECTIVES 

 

Programme B.ScHomeScience-NutritionFood ServiceManagementandDietetics 

Code U27 

Duration 3years[UG] 

Programme 
Outcomes 

PO1:DisciplinaryKnowledgeand Skills 
Demonstratestheoretical andpracticalknowledgeandunderstandingof 
Subjectsrelated toFoodScience,Nutrition andFood ServiceManagement/ 
InteriorDesignandDecoration 

PO2:EffectiveCommunicator 
Capableofeffectivecommunicationofsubjectspecificscientificinformation 
Throughoralandwrittenformats usingICTwherevernecessary. 
Explorescommunicationskillset toengagekeystakeholderssuchasthe 
family,foodservice institutionsandcommunity. 

PO3:Criticalthinking,Analytical reasoningandproblem solving 
Appliesdisciplinaryknowledge,understandingandtransferableskillstothe 
givencontext.Capableofidentifyingandanalysing problemsandissuesand 
seeksolutionstoreal-lifeproblems; 

PO4:ResearchandScientificReasoning 
Demonstratesskillsinresearchthroughcollectionofrelevantqualitative and 
quantitativedata,analysisandinterpretationofdatausing appropriate 
methodologiesforformulatingevidencebasedsolutionsand arguments 

PO5:Co-operation/TeamWork 
Capableof contributingsignificantlyandworkingenthusiastically both 
independentlyand inagroup 

PO6:DigitalLiteracy 
Demonstratescompetencyinaccessingrelevantandauthenticinformation 
Anddatafromelectronicmediawithamotivetolearnandsynthesize 
Informationforacademicandextensionworkpresentation;prepare 
Computeraideddesignsandusespecificsoftwaretoplanand calculate 
Nutrientcontentofdiets;foracademicpresentations; 

PO7:Multiculturalcompetence 
Recognizesandassessessocietal, environmentalandculturalissues related 
toareaofstudywithinthelocalandglobal context 

PO8:MoralandEthicalawareness/reasoning: 
Displaysmoralresponsibilityandvalues;Hasaprofessionalapproach,is 
objective,unbiasedandtruthfulinallaspectsofworkandrefrainsfrom 
unethicalpracticessuchasplagiarism,fabrication, falsification, 
misinterpretationofthedata andbreachingintellectualproperty rights 



PO9:Leadershipreadiness/qualities 
Developsleadershipskills,takesinitiative,mobilizesresourceshasthe 
capacityto leadcommunitybasedprojectsand initiatives successfully 

PO10:Lifelonglearning 
Capableofstayingmotivatedtobeupdatedconsistentlywith content, 
concepts,theories,specializations,fields,technologies,booksand avenues 
tomeetprofessionalandpersonalneeds atanygiveninstant. 

 ProgrammeSpecificOutcomes:Onsuccessful completion of the program 

thestudent; 

PSO1 AcquiresknowledgeandunderstandingofconceptsincoreareassuchasFoods, 

Nutrition,DieteticsandFoodServiceManagementandinsupporting courses 
suchasPhysiology,Microbiology,Biochemistryand CommunityNutritionas 
wellasrelateddisciplinessuchasInteriorDecoration,ResourceManagement 
andHuman Development. 

PSO2 Developsabilitytoarticulate  subjectknowledge effectivelybothorallyor 

written,toall categoriesofstakeholders/beneficiariessuchaspatients,clients, 

Professionalsandlayperson. 

PSO3 IscompetetheuseofICTforcollectinganddisseminatingscientific 
Information 

PSO4 Acquiresskilltotranslateknowledgeoffoodandnutritiontoselectfoods, 

structuremealplanstomeetthenutritionalrequirements ofanindividualunder 

conditionsofnormalhealthand disease 

PSO5 Iscapableofpursuinghighereducation,research  or engaginginteaching, 

Entrepreneurshiporrenderingservice inGovernment,publicorcorporate ssector. 



CREDIT DISTRIBUTION FOR UG PROGRAMME 

Sem I Cre

dit 

Sem II Cred

it 

Sem III Cred

it 

Sem IV Cred

it 

Sem V Credit Sem VI Credit 

1.1.Language 3 2.1.Language 3 3.1.Language 3 4.1.Language 3 5.1 Core 

Course– 

\CC IX Dietetics 

 

3 6.1 Core Course– 

CCXIII 

Quantity Food Production 

(Theory& Practical) 

4(2+2) 

1.2 English 3 2.2English 3 3.2 English 3 4.2English 3 5.2 Core 

Course– 

CCX 

Food Service 

Management 

 

3 6.2 Core Course– 

CCXIV 

Dietetics practical 

5 

1.3 Core Course – CC 

I 

Human Physiology  

5 2.3 Core Course –CC III 

Food Science 

 

5 3.3 Core Course –CC V 

Human Nutrition 
5 4.3 Core 

Course –CC 

VII 

Nutrition through the 

life cycle  

4 5. 3.Core 

Course CC –XI 

Public Health 

Nutrition 

 

4 6.3 Core Course 

–CCXV 

Clinical 

Nutrition  

3 

1.4 Core Course –CC 

II 

Basics of Food 

Microbiology 

5 2.4 Core Course –CC IV 

Basic Cookery 

Practical 

5 3.4 Core Course –CC 

VI 

Nutritional 

Biochemistry  

5 4.4 Core 

Course –CC 

VIII 

Nutrition 

Practical 

5 5. 4.CoreCourse –

/Project with 

viva- voce CC -

XII 

 

4 6.4Elective -VII 

Generic/ Discipline 

Specific Functional 

Foods and  chronic 

diseases 

 

3 

1.5 Elective I 

Generic/ Discipline 

Specific 

Allied Chemistry 

3 2.5 Elective II Generic/ 

Discipline Specific 

Allied Chemistry (T+P) 

3 (1+2) 3.5 Elective III Generic 

/ Discipline Specific 

Human Development  

3 4.5 Elective IV Generic/ 

Discipline 

Specific 

Foundations of 

Baking and 

Confectionery  

(T+P) 

 

4 (2+2) 5.5Elective V Generic/ 

Discipline 

Specific 

Food 

Preservation and 

Processing 

3 6.5 Elective VIII Generic/ 

Discipline 

Specific 

Foundations of 

Entrepreneurship  

3 

1.6 Skill 

Enhancement 

Course 

SEC-1 

Women, Health 

and Wellness 

 

2 2.6 Skill 

Enhancement 

Course 

SEC-2  

Life Skills, Strategies and 

Techniques 

2 3.6 Skill 

Enhancement 

Course SEC-4, 

(Entrepreneurial 

Skill) 

Consumer Education 

1 4.6. Skill 

Enhancement 

Course 

SEC-6 

Preschool and Creche 

Management 

2 5.6 VI Generic/ 

Discipline Specific 

Elective – VI Interior 

Decoration 

3 6.6 Extension Activity 1 

1.7. Skill 

Enhancement- 

(Foundation Course) 

home science- 

nutrition food service 

management and 

dietetics 

2 2.7 Skill 

Enhancement 

Course–SEC-3 

Basics in Food 

Product 

Development 

2 3.7 

SkillEnhancement

CourseSEC-5 

Fundamentals of 

Research in 

Nutritional 

Sciences 

2 4.7 Skill 

Enhancement 

Course SEC-7 

Computer 

Application  in 

Home Science 

2 5.7 Value 

Education 

2 6.7 

Professional 

Competency 

Skill 

(Aptitude and Reasoning 

Skill for Competitive 

Examinations) 

2 

- - - - 3.8. E.V.S 2   5.8 Summer 

Internship 

/Industrial 

Training 

2 - - 

 23  23  24  23  26  21 

 Total Credit Points 140 



THIRUVALLUVARUNIVERSITY 

B.SC.DEGREECOURSEINHOMESCIENCE–NUTRITION,FOOD SERVICE 

MANAGEMENT AND DIETETICS 
W.E.F.2023-2024andthereafter 

CURRICULUMDESIGN FORUGDEGREEPROGRAMME 

CreditDistributionforUGDegreeProgramme 

(B.Sc.HomeScience-Nutrition,FoodServiceManagementandDietetics) First 

Year 

       Semester -I 

 

 

Part 

 

List of Courses 

 

Credit 

Hours per 

week 
(L/T/P) 

Part-I Language 3 6 

Part-II English 3 6 

Part-III Core Course- CCI-Human Physiology  5 5 

Core Course- CCII-Basics of Food Microbiology 5 5 

ElectiveCourse-EC1-Allied Chemistry-I 3 6 

 

Part-IV 
SkillEnhancementCourse-SEC-1-Women, Health and Wellness 2 2 

Foundation Course FC – Foundation Course in Home Science – 

Nutrition, Food Service Management and Dietetics 

2 2 

  23 32 

 

Semester-II 

 

 

Part 

 

List of Courses 

 

Credit 

Hours per 

week 

(L/T/P) 

Part-I Language 3 6 

Part-II English 3 6 

Part-III Core Course- CC III Food Science 5 5 

Core Course- CC IV Basic Cookery Practical 5 5 

ElectiveCourse-EC1- Chemistry-II  2 4 
 

ELECTIVE Chemistry Practical 1 2 

 

Part-IV 
SkillEnhancementCourse-SEC-2-Life Skill Strategies and 

Techniques 

2 2 

SkillEnhancementCourse-SEC-3 Basics in Food Product 

Development 

2 2 

  23 32 



 

 

Second Year 

Semester-III 
 

 
 

Part 

 

List of Courses 

 

Credit 

Hours per 

Week 

(L/T/P) 

Part-I Language 3 6 

Part-II English 3 6 

Part-III Core Course-CC V-Human Nutrition 5 5 

Core Course-CC VI-Nutritional Biochemistry 5 5 

Elective Course (Generic/ Discipline Specific) EC3- Human 

Development  

3 5 

 

Part-IV 
SkillEnhancementCourse-SEC-4-Consumer Education 1 1 

SkillEnhancementCourse-SEC-5-Fundamentals of Research in 

Nutritional Sciences 

2 2 

Environmental studies 2 2 
  24 32 

 

Semester-IV 

 

 

Part 

 

List of Courses 

 

Credit 

Hours per 

week 
(L/T/P) 

Part-I Language 3 6 

Part-II English 3 6 

Part-III Core Course- CC VII-Nutrition through the life cycle 4 5 

Core Course- CC VIII-Nutrition Practical 5 5 

Elective Course (Generic/ Discipline Specific) EC4 
Foundations of Baking and Confectionery 

2 4 
 

Elective Course (Generic/ Discipline Specific) EC4 
Foundations of Baking and Confectionery  Practical 

2 2 

Part-IV Skill Enhancement Course–SEC6- Preschool and Creche 

Management 

2 2 

SkillEnhancementCourse-SEC-7 Computer Application in 
Home Science 

2 2 

  23 32 



Third Year 

Semester-V 

 

Part 

 

List of Courses 

 

Credit 

Hours per 

Week 

(L/T/P) 

Part-III Core Course- CC IX- Dietetics 5 5 
Core Course- CC X- Food Service Management  4 5 
Core Course- CC XI- Public Health Nutrition  3 4 

Elective Course (Generic/ Discipline Specific)-EC 5- Food 

Preservation and Processing 

3 4 

Elective Course  (Generic/ Discipline Specific)-EC 6-Interior 

Decoration 

3 4 

Core/Project with Viva voce CC12 4 4 

Part-IV Value Education 2 2 

Internship/Industrial Training (30 hours) 2 2 

  26 30 

 

 

Semester-VI 

 

 

Part 

 

List of Courses 

 

Credit 

Hours per 

week(L/T/

P) 

Part-III Core Course- CC XII- Quantity Food Production  2 3 

Core Course- CC XII- Quantity Food Production Practical 2 3 

Core Course- CC XIII- Dietetics Practical 5 6 

Core Course- CC XIV- Clinical Nutrition  3 6 
Elective Course (Generic/ Discipline Specific)– 
EC 7-Functional Foods and chronic diseases 

3 5 
 

Elective Course (Generic/ Discipline Specific)– 
EC 8-Foundations of Entrepreneurship 

3 5 

Part IV Extension Activity(Outside college hours) 1 - 

Part-V Professional Competency Skill  
(Aptitude and reasoning skill for competitive examinations) 

2 2 

  21 30 

 

Total Credits: 140 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



CONSOLIDATEDSEMESTERWISEANDCOMPONENTWISECREDIT DISTRIBUTION 

 

Parts SemI Sem 

II 

Sem 

III 

Sem 

IV 

Sem 

V 

Sem 

VI 

Total 

Credits 

PartI 3 3 3 3 - - 12 

PartII 3 3 3 3 - - 12 

PartIII 13 13 13 13 22 18 92 

PartIV 4 4 3 6 4 1 22 

PartV - - - - - 2 2 

Total 23 23 22 25 26 21 140 

 

*Part I, II and Part III components will be separately taken into account for CGPA 
calculationandclassificationfortheundergraduateprogrammeandtheothercomponents. IV, 

Vhave to be completed during the duration of the programme as per the norms, to be 
eligible to obtain the UG degree. 

 

 

MethodsofEvaluationTheoryand Practical 

 

Internal 

Evaluation 

ContinuousInternalAssessmentTest  

 

25 Marks 

Assignments 

Seminars 

Modelexamination 

AttendanceandClass Participation 

External 

Evaluation 
EndSemesterExamination 75 Marks 

 Total 100 Marks 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



FIRST YEAR 

SEMESTER-I 

Titleofthe Course HUMANPHYSIOLOGY 

Category Year 
I 

L T P O Credits Inst 
Hrs 

Marks 

CIA External Total 
Sem 

CoreCours
e CCI 

I Y  Y  5 5 25 75 100 

 

LearningObjectives 

Toenablethestudentsto: 

Gainbasicunderstandingofhumananatomyand physiology 

Discussfundamentalrelationshipbetweenanatomyand physiology 

Usefamiliaritywiththehumanbodyanditsfunctioningtomakehealthfulchoiceswithregard to 
nutrition and take appropriate action when signs of illness arise 

 

UNIT CONTENT HOURS 

 

 

 

 

UNITI 

Celland tissues-
Structureandfunctionofcellanditsorganelles.CellDivision 

Classification,structureandfunctionsof tissues. 

Blood-Constituentsofblood-

RBC,WBCandPlateletsanditsfunctions.Erythropoiesis,Bloodclotting,Blo
odgroups and 

Histocompatibility 

Immunesystem-Antigen,Antibody,CellularandHumoralImmunity 

(in brief) 

 

 

 

 

 

12 

 

 

UNITII 

Nervoussystem 
Structureandfunctionsofbrain(cerebrum,brainstem,cerebellum), 
Spinalcordstructureandfunction;FunctionsofAutonomicNerves and 
Cranialnerves 
StructureandfunctionsofEye,Ear,Skin.PhysiologyofTasteand 
Smell-(inbrief) 

 

 

 

12 

 

 

 

 

UNITIII 

Heartandcirculation 

Anatomyoftheheart 
andbloodvessels,originandconductionofheartbeat,cardiaccycle,bloodpres
sure-
definitionandphysicalfactorsaffectingbloodpressure,anddescriptionofnor
mal ECG. 

Respiratorysystem 

Anatomyandphysiologyofrespiratoryorgans.Mechanismofrespiration;Ga

seousexchangein thelungsandtissues. 

 

 

 

 

 

12 



 

 

UNITIV 

Digestivesystem 
AnatomyofGastro-intestinaltract,StructureandfunctionsofLiverand 
Pancreas.Digestionandabsorptionofcarbohydrates,proteinsandfats. 
Excretorysystem 
Structureofkidney,structureofnephron,physiologyofurine 
Formation 

 

 

12 

 

 

UNITV 

Endocrinesystem 
Functions,hypoandhypersecretionsofhormonessecretedby 
Pancreas,Pituitarygland,thyroid,parathyroidandadrenalglands. 
Reproductivesystem 
Anatomyofmaleandfemalereproductiveorgans,Menstrualcycle 

 

 
12 

 PHYSIOLOGYPRACTICALS  
 

1. Microscopicstudiesofdifferenttissuesepithelialtissue 
Connectivetissue,musculartissueandnervoustissue 

 
2. Microscopicstudyofbloodsmear,WBC,RBCestimation 

 
3. Haemoglobinestimation 

 
4. Identificationofblood groups 

 
5. DeterminationofBloodpressure 

 
6. Respiratoryrateandpulserate 

 
7. Studyofstructureofbrain,heart,lung,kidneyliver,pancreas, 
stomach,male andfemalereproductiveorgansusing 
models/charts/videos 

 

 

 

 

 

 

 

15 

 TOTAL 75 

 

COURSEOUTCOMES 

Aftersuccessfulcompletion ofthecoursethestudentwillbeableto: 
 

COs Description 

CO1 Recallthestructureandfunctionsofthecell,itsorganelles andthevarious tissues 

CO2 Describethestructureandfunctions ofthevarious organsandsystems inthebody 

CO3 Identifythemicroscopicstructureofbasictissues,labelthepartsofprimaryphysiologicalsystems 
inthebodysuchas nervous,respiratory,digestive,endocrineandreproductivesystems. 

CO4 Evaluatetherole of the nervous andendocrinesysteminregulatingtheactivitiesofother 
systems. 

CO5 Performhaematologicalstudy  on bloodsuchasbloodsmear,bloodcount 

and bloodgrouping,recordpulse,bloodpressureandinterpretanormal 

ECG. 

 

 

REFERENCES 

 
1. Beck,W.S.(1971)HumanDesign.HarcourtBraceJovanovichInc.,New York. 

2. Best,C.H.andTaylor,N.B. (1980)LivingBody. 4thed.BIP, Bombay. 

3. Creager,J.G.(1992)HumanAnatomyandPhysiology.2nded.WMCBrown Publishers, England. 



4. Guyton,A.C.(1979)PhysiologyoftheHumanBody.5thed.Saunders College of Publishing Philadephia.

 

5. Subramaniam,S.andMadhavanKutty,K.(1971)TheTextBookofPhysiology. Orient Longman Ltd., 

Madras. 

6. TortoraG.J.AnagnostakosN.P.(1984)PrinciplesofAnatomyandPhysiology,4th edition, Harper and 

Row Publishers, New York

7. WaughAandGrantA.(2012)RossandWilsonAnatomyandPhysiologyinHealth and Illness. 11th ed. 

Churchill and Livingston, Elsevier

8. Wilson,K.J.W.(1987)AnatomyandPhysiologyinHealthandIllness.6th ed.ELBS, Churchill 

Livingstone, London 

 

 

E - LEARNING RESOURCES
� 

https://youtu.be/uFf0zxQ3rBU
http://epgp.inflibnet.ac.in/Home/Downlo

 

MappingwithProgrammeOutcomes

 

 PO1 PO2

CO1 S S 

CO2 S S 

CO3 S S 

CO4 S S 

CO5 S S 

MappingwithProgrammeSpecific

 

CO/PSO 

CO1 

CO2 

CO3 

CO4 

CO5 

Weightage 

Weightedpercentage(rounded
OfCourseContributionto 

Guyton,A.C.(1979)PhysiologyoftheHumanBody.5thed.Saunders College of Publishing Philadephia.

Subramaniam,S.andMadhavanKutty,K.(1971)TheTextBookofPhysiology. Orient Longman Ltd., 

TortoraG.J.AnagnostakosN.P.(1984)PrinciplesofAnatomyandPhysiology,4th edition, Harper and 

Row Publishers, New York 

WaughAandGrantA.(2012)RossandWilsonAnatomyandPhysiologyinHealth and Illness. 11th ed. 

Churchill and Livingston, Elsevier 

Wilson,K.J.W.(1987)AnatomyandPhysiologyinHealthandIllness.6th ed.ELBS, Churchill 

RESOURCES 

https://youtu.be/uFf0zxQ3rBU 
http://epgp.inflibnet.ac.in/Home/Download 

Outcomes 

PO2 PO3 PO4 PO5 PO6 PO7 PO8

 S M M M L M 

 S M M M L M 

 S M M M L M 

 S M M M L M 

 S M M M L M 

MappingwithProgrammeSpecificOutcomes 

PSO1 PSO2 PSO3 

3 3 3 

3 3 3 

3 3 3 

3 3 3 

3 3 3 

15 15 15 

Weightedpercentage(roundedof) 
fCourseContributionto POs 3 3 3 

Guyton,A.C.(1979)PhysiologyoftheHumanBody.5thed.Saunders College of Publishing Philadephia. 

Subramaniam,S.andMadhavanKutty,K.(1971)TheTextBookofPhysiology. Orient Longman Ltd., 

TortoraG.J.AnagnostakosN.P.(1984)PrinciplesofAnatomyandPhysiology,4th edition, Harper and 

WaughAandGrantA.(2012)RossandWilsonAnatomyandPhysiologyinHealth and Illness. 11th ed. 

Wilson,K.J.W.(1987)AnatomyandPhysiologyinHealthandIllness.6th ed.ELBS, Churchill 

PO8 PO9 PO10 

 M S 

 M S 

 M S 

 M S 

 M S 

PSO4 PSO5 

1 3 

1 3 

1 3 

1 3 

1 3 

5 15 

1 3 



Titleofthe Course BASICS OFFOODMICROBIOLOGY 

Category Year 
I 

L T P O Credits Inst 
Hrs 

Marks 

CIA External Total 

Sem 

Core 
Course 
CCII 

I Y  Y  5 5 25 75 100 

 

LearningObjectives 

Toenablethestudentsto: 

Understandtheinteractionbetweenmicro-organismsandfood 

Discussthefactors thatfavororinhibitthegrowthofmicrobes 

Understandtheroleofmicrobes infermentation,spoilageandfoodbornediseases. 

 

UNIT CONTENT HOURS 

 

 

 

UNITI 

IntroductiontoFood Microbiology 
HistoryandDevelopmentofFood Microbiology.Definitionand 
Scopeoffoodmicrobiology.Inter-
relationshipofmicrobiologywithothersciences. 

CharacteristicsofMicroorganismsinFood 
Typesofmicroorganisms(Bacteria,Moldsandyeasts)associatedwith 
Food,theirmorphologyandstructureSignificanceofspores infood 
Microbiology 

 

 

 

 

 

12 

 

 

UNITII 

MicrobialGrowthinFood 

Bacterialgrowthcurveandmicrobialgrowthinfood• 

Factorsaffectingthegrowthofmicroorganisms infood. 

Methodsforthe 

Destructionofbacteria-applicationofdryheat,moistheat, 

filtration,radiation 

CultivationofMicro-organisms 

Pureculturetechnique.Methodsofisolationandcultivation. 

EnumerationofMicroorganisms-qualitativeand quantitative 

 

 

12 

 

 

 

UNITIII 

MicrobialFood Spoilage 

SourcesofMicroorganisms 

infoods.Someimportantfoodspoilagemicroorganisms.Spoilageofspecificf
oodgroups-Milkanddairy 

products,Meat,poultryandsea foods,Cerealandcerealproducts, 

FruitsandvegetablesandCanned products 

 

 

 
12 

 

UNITIV 

FoodFermentations 

Fermentation–definitionandtypes•Microorganismsusedinfood 

fermentations•DairyFermentations-starterculturesand theirtypes, 

conceptofprobiotics,FermentedFoods-types,methodsofmanufacture 

ofvinegar,sauerkraut,tempeh,miso,soyasauce,beer, wineand 

traditionalIndianfoods 

 

12 



 

 

UNITV 

FoodborneIllnesses 

Types–foodborneinfections(Salmonellosis,Shigellosis,Vibriopara 

haemoliticusgastroenteritis,EnteropathogenicEscherichiacoli 

diarrhea, Hepatitis A) Foodborne bacterial 

intoxications(Staphylococcal,Bacillus cereus,Botulism) 

andtoxiinfection(Clostridiumperfringensgastroenteritis,EnterotoxigenicE

coligastroenteritis,Cholera,Listeriosis). 

TrendsinFoodMicrobiology 

Rapidmethodsfordetectionofmicroorganismsinfood-Nucleic 

acid-based,biosensor-based,andimmunological-basedapproaches 

 

 

 

12 

 BASICSOFFOODMICROBIOLOGY PRACTICALS  

 1.Laboratorysafetyrulesandprecautions 

2.FamiliarizationwithInstrumentsusedinMicrobiologicalLab- 
Microscope,Autoclave,LaminarFlowBench,HotairOver, 
Incubator,BODincubator,Centrifuge,pHmeter,Bacterial 
colonycounter,anaerobicjar 

3. Preparationof culturemedia 

4. Sterilizationmethods-Useofautoclave,hotairoven,UV lamp, 
laminarairflowandMilliporefilter 

5. Isolationofpureculture-Streaking,platingandserialdilution 
method 

6. Isolationofbacteriaand fungi 
7. Enumerationofbacteria-Standardplatecount 
8. Gramstaining technique 

      9.Tostudybacterialmotilitybyhangingdropmethod. 

10.Wine/yoghurt/sauerkraut Preparation 

 

 

 

 

 

 

15 

 TOTAL 75 

 

COURSEOUTCOMES 

Aftersuccessfulcompletion ofthecoursethestudentwillbeableto: 
 

COs Description 

CO1 Understandtheinteractionbetweenmicro-organismsandfood 

CO2 Obtainabasicunderstandingofthemicrobialphenomenaoccurringinfoodproducts 
andfactorsaffectingthegrowthof microbes 

CO3 Recognizethemicrobescausingfoodspoilageandfoodborneillnesses. 

CO4 Explainsourcesofcontamination,principlesofpreservationandtypesofspoilageofdifferentf
oods. 

CO5 Evaluatetheroleofmicroorganisms infoodsafety 



REFERENCES 

1. Adams,M.R.andM.O.Moss.”FoodMicrobiology”.NewAgeInternational,2002 

2. Bamforph,C.W.2005.Food,Fermentationand Microorganisms.BlackwellPubs 

3. Banwart,G.J.“BasicFoodMicrobiology”2ndEdition.CBSPublishers, 1998. 

4. FrazierWilliamCandWesthoff,DennisC.FoodMicrobiology,TMH,NewDelhi,2004 

5. Harrigan,W.P.1988.LaboratoryMethodsinFoodMicroorganism.3rd.Ed.AcademicPress.SanDiego. 

6. Jay,J.M.“ModernFoodMicrobiology”.4thEdition.CBSPublishers, 2003. 

7. Khetarpaul,Neelam.“FoodMicrobiology”DayaPublishingHouse, 2006. 

8. VijayaRamesh.“FoodMicrobiology”.MJPPublishers,Chennai,2007 

 

E- LEARNING RESOURCES 

http://ecoursesonline.iasri.res.in/course/view.php?id=107 
http://epgp.inflibnet.ac.in/Home/Download 

 

MappingwithProgrammeOutcomes 

 

 PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 PO10 

CO1 S S S M M M L M M S 

CO2 S S S M M M L M M S 

CO3 S S S M M M L M M S 

CO4 S S S M M M L M M S 

CO5 S S S M M M L M M S 

 

MappingwithProgrammeSpecificOutcomes 

 

CO/PSO PSO1 PSO2 PSO3 PSO4 PSO5 

CO1 3 3 3 1 3 

CO2 3 3 3 1 3 

CO3 3 3 3 1 3 

CO4 3 3 3 1 3 

CO5 3 3 3 1 3 

Weightage 15 15 15 5 15 

Weightedpercentage(roundedof) 
ofCourseContributionto POs 3 3 3 1 3 



Titleofthe Course WOMEN’SHEALTHAND WELLNESS 

Category Year 
I 

L T P O Credits Inst 
Hrs 

Marks 

CIA External Total 

Sem 

Skill 
Enhance 
ment 

Course 
SEC1 

I Y  Y  2 2 25 75 100 

 

LearningObjectives 

Toenablethestudents to: 

Understandthediversefactorsthathasabearingonwomen‟shealth. 

Highlightthefactorsthatcontributetoahealthylifestyleamongwomenacross the globe. 

 

UNIT CONTENT HOURS 

 

 

 

UNITI 

NutritionforWomen -DietaryGuidelinesforahealthy lifestyle, 

Currentconceptspertainingtobalanceddiets,Nutrientrequirements 

foradolescents,pregnant,nursingmotherandolderwomenwith 

specialfocusonProtein,Iron,VitaminD,VitaminC,Folicacidand 

Calcium, Factors affecting nutrient intake in women- 

Socioeconomic,Environmentalconditions,Healthconditions; 

ConsequencesofEatingdisordersinyoung women. 

Practical:Preparationofsimplehealthyrecipes,PlanningMeals 

basedonBalanceddiets 

 

6 

 

UNITII 

PhysicalHealth-Significanceofbodyweightandbody composition 

parameters,Benefitsof aerobic, flexibility and strength training 

aerobic,flexibilityandstrengthtraining 

exercisesongeneralhealth,bonehealth,andrisksassociatedwith 

NCD‟s.YogaandFitnesspractices-benefitfor a holistic lifeaholisticlife. 

Practical:A practicalexposuretoadministeringFirstAidas 

asafetymeasureinmaintainingphysicalhealth. 

 

6 

 

UNIT 

III 

ReproductiveHealth 

MenstrualHealth-safeandhygienicpractices tobefollowed,Pre- 

andPost-Menopausal concerns- preventive measures, sexually 

concerns-preventive measures,sexually transmitteddiseases-an overview 

Practical:Preparinganyoneofthevisual aidlikepamphlet, slides, 

diagrammaticrepresentationorchartonanyoneoftheabovetopics 

tocreatehealthawarenessamongwomen 

6 

 

UNITIV 

Mental-Commonmentalhealthproblems-
Depression,AnxietyandcopingwithStress,Strategiestoimprovementalhealt
h-learningnewskillsand hobbies. 

 

6 

Practical:Practicestressmanagement/mental 

healthpromotion 



 techniques.Attempteffectiveuseofsocialmediaincommunicating 

healthandwellness message. 

 

UNITV 
SocialHealth 

Balancinghome andcareer,strengtheningrelationships, 
enhancingcommunicationskills,and leadershipskills. 

Practical:Practiceself-improvementtechniquesto enhanceone’s 

Personalityhealthandwellness 

6 

 Suggested Activity 

Workshoponflexibilityandstrengthtrainingexercises,fitness,relaxationtech
niquesofyoga and meditation. 

 

 
TOTAL 30 

 

COURSEOUTCOMES 

 

Aftersuccessfulcompletion ofthecourse,thestudentwillbeableto: 
 

CO’s Description 

CO1 Definetermsrelatedtonutrition,physical,reproductive,mental and social lhealth. 

CO2 
Discusstheneedforrightnutrition,exercises andskills neededfor the overallwell-
beingof women. 

CO3 
Explainthesignificanceofmaintainingphysical,reproductive,mentalandsocialhealthfo
rtheoverallwell-beingofwomen. 

CO4 Devisestrategiestoimprovewomen’shealthinaholisticmanner. 

CO5 Recommendsimplemeasures for a healthylifestyle. 

 

REFERENCES: 

1. LanzadiScalea T,MatthewsKA,AvisNE,etal.(2012)Rolestress,rolereward,and mental 

health in a multiethnic sample of midlife women: results from the Study of Women's 

Health Across the Nation (SWAN). J Women‟s Health; 21(5):481-489. 

2. MahanKandSylviaE.Stump(2000)Krause‟sFoodNutritionandDietTherapy, 

Saunders, USA. 

3. MinkinM.J.andWrightC.V.(2003)TheYaleGuidetoWomen‟sReproductive Health 

from menarche to menopause. Yale University Press, London 

4. SizerF.S.andWhitneyE.(2014)Nutrition:Concepts &Controversies.13
th

Ed., 

Wadsworth,CengageLearning,USA. 

5. SperryL.(2016)MentalHealthandMentalDisorders.ABC-Clio, Californi 

6. WilliamsM.H.,AndersonD.E.,RawsonE.S.(2013)NutritionforHealth,Fitness and 

Sport. McGraw Hill, New York. 



7. WrzusC,HänelM,WagnerJ,NeyerFJ.(2013)Socialnetworkchangesand 

lifeevents across the life span: a meta-analysis. Psychol Bull;139(1):53-80. 

 
E-LEARNING RESOURCES: 

� https://www.nhp.gov.in/social-health_pg 

�  https://ncert.nic.in/textbook/pdf/jehp112.pdf 

�  https://ncert.nic.in/textbook/pdf/iehp113.pdf 

�  https://ncert.nic.in/textbook/pdf/lebo104.pdf 

�  https://www.nih.gov/health-information/social-wellness-toolkit 

�  https://www.cdc.gov/reproductivehealth/womensrh/index.htm 

� https://www.nimh.nih.gov/health/topics/caring-for-your-mental-health 

� https://www.who.int/news-room/fact-sheets/detail/mental-health-strengthening-our-response 
� https://www.cdc.gov/mentalhealth/learn/index.htm 

 

 

MappingwithProgrammeOutcomes 

 

 PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 PO10 

CO1 S S M L M M M L L S 

CO2 S S S M M M S M M S 

CO3 S S M S M S S S M S 

CO4 S S S S S S S S S S 

CO5 S S M M S S S M S S 

MappingwithProgrammeSpecificOutcomes 

 

CO/PSO PSO1 PSO2 PSO3 PSO4 PSO5 

CO1 3 3 2 3 1 

CO2 3 3 2 3 3 

CO3 3 3 3 3 3 

CO4 3 3 3 3 3 

CO5 3 3 3 3 3 

Weightage 15 15 13 15 13 

Weightedpercentage(roundedof) 
ofCourseContributionto POs 3 3 3 3 3 



LearningObjectives 

Toenablethestudentsto: 

Understand the basics in Nutrition, Food Service Management & 

DieteticsGainawarenessonthecareopportunitiesinHome science 

Titleofthe Course FoundationsofHome science-Nutrition,Food Service 

Managementand Dietetics 

Category YearI L T P O Credits InstHrs. Marks 

CIA External Total  
SemI Foundation 

CourseFC 
Y    2 2 25 75 100 

 

 

UNIT CONTENT HOURS 

 

UNITI 

IntroductiontoFoodScience–
Definition,Foodgroupsandtheirnutritionalcomposition. Functionsof food- 
physiological,psychologicalandsocial.Relationshipbetweenfood, 
nutritionandhealth. 

 

 

4 

UNITII IntroductiontoNutrition andDietetics 

a.Definition o f  Nu t r i t i on , Nu t r i en t s . Basic functionof 

Carbohydrates,Lipids,Proteins,Fatsolublevitamins,Water 

SolublevitaminsandMinerals.Deficiency/excessofnutrients- 

Definition.SignificanceofNutritionthroughdifferentstagesoflife. 

b.Definitionofbalanceddiet,Importanceofmenuplanning. 
Differencebetweennormalandtherapeutic diets 

c.Roleofdietandlifestylechanges inhealthpromotionanddisease 
prevention 

 
 
 
 
 
 
7 

UNITIII IntroductiontoFoodServiceManagement - 

a.DefinitionofFoodService andFoodServiceManagement; 
typesoffoodserviceestablishments-commercialandnon- 
commercial 

b.Foodservice-Types(in brief) 

c.Introductiontoconceptsofmanagement,functions ofmanager 
inmanagingresourceslikemanpower,materials,money, time, 
machineryandmethods 

 

6 

UNITIV IntroductiontoelectivesunderHomeScience 

Definition,broadoutlineandscopeof 

A. HumanDevelopment 

B.InteriorDecoration 

C. Sports Nutrition. 

d.PrinciplesofResourceManagement 

6 



UNITV CareerOpportunitiesinHomeScience-Nutrition,Food Service 

Managementand Dietetics 
A. Seedingimportanceofhigherstudies anditsroleinenhancing 
job opportunities 

 
B. ExposuretoJobopportunities-RoleandResponsibilitiesof 
NutritionistandDietitian,Researchscientist,Fitnesscoach, 
CertifiedNutritionspecialist,Healthcoach,Healtheducatorand 
CommunityNutritionist,CDPO,FoodSafetyOfficer, 
RegisteredDietitian,RehabilitationCounselor,Lactation 
ConsultantandSportsNutritionist,ManagerofFood/Hospitality 
Services,InteriorDesigner,ColourConsultant,, 
SpecialEducators,Montessoritrainers, 

 
C. Startupwiththeirownbasic-business knowledge 

 
7 

 TOTAL 30 

 

COURSEOUTCOME 

Aftersuccessfulcompletion ofthecoursethestudents willbeableto 
 

COs Description 

CO1 Describebasicconceptsin FoodScience,Nutrition, Dieteticsand FoodService 
Management 

CO3 Identifytherelationshipbetweenfood,nutrition,dietand health 

CO2 ExplaintheconceptofFoodServicesandFoodServiceManagement 

CO4 AnalyzetheimportanceofthestudyofFoodServiceManagement, Human 

Development,InteriorDecorationandTextiles 

CO5 Summarizethe careeropportunitiesavailableinHomeScience,Nutrition,Dieteticsand 
FoodServiceManagement 

REFERENCES 

1. AnastasiaSnelling(2014),IntroductiontoHealthPromotion,WileyPublications 

2. PremlataMullick(2012),TexbookofHomescience,KalyaniPublishers. 

3. EmieCohen(2021),HowFoodHeals:ALook into FoodasMedicineforOurPhysicaland 

Mental Health, New Degree Press 

4. GurieHughes(2021),FoodandMentalHealth:AGuideforHealthProfessionals,RoutledgePublishers 

5. KaveriChakrabarthyandA.S.Chakrabarthy,(2021),TextbookofNutritioninHealthandDisease, 

Springer Publications 

6. SunetraRoday(2018)FoodScienceandNutrition,OxfordUniversityPress 

 

E-LEARNINGRESOURCES 

• https://www.researchgate.net/publication/322886774_Changing_perspective_of_Home_Science_Educati
on_in_India 

• https://epgp.inflibnet.ac.in/ 

• https://www.nature.com/subjects/nutrition 

 

 

 

 

 



MappingwithProgrammeOutcomes 

 

 PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 PO10 

CO1 S S L L M M L L L S 

CO2 S S M L M M M L L S 

CO3 S S M L M M L L L S 

CO4 S S M L M S M M L S 

CO5 S S M L M M L M L S 

 

Mapping withProgrammeSpecificOutcomes 

 

CO/PSO PSO1 PSO2 PSO3 PSO4 PSO5 

CO1 3 3 3 3 3 

CO2 3 3 3 3 3 

CO3 3 3 3 3 3 

CO4 3 3 3 2 3 

CO5 3 3 3 3 3 

Weightage 15 15 15 14 15 

Weightedpercentage(roundedof) 
OfCourseContributionto Pos 3 3 3 3 3 

 



Titleofthe Course FOODSCIENCE 

Category Year 
I 

L T P O Credits Inst 
Hrs 

Marks 

CIA External Total 

Sem 

CoreCourse 
CCIII 

II Y    5 5 25 75 100 

 

LearningObjectives 

Toenablethestudents to: 

Understandtheclassificationoffoodsaccordingtotheir functions. 

Gainknowledge  on the compositionandnutritivevalueof foods. 

Knowthebasicmethodsofcookinganditsinfluenceonfood. 

 

UNIT CONTENT HOURS 

 

 

 

 

UNITI 

Introduction to Food andCooking Methods 
Definition-
Food,foodscience,nutrients,balanceddiet;Needforgroupingfoods-
BasicIV 
andVfoodgroups,foodpyramidandmyplate.Functionalclassificationoffoo
ds-Energyyielding,bodybuilding,protectiveandregulatoryfoods. 
Cooking-Objectives,cookingmethods-
MoistandDryheatmethodsofcooking,meritsanddemerits.Microwavecoo
king,ohmiccooking, 
induction cookingandsolarcooking 

 

 

 

 

 

12 

 

 

 

 

UNITII 

Cereals,Millets,Pulses,LegumesandNuts: 

CerealandMillets–

Structure,compositionandnutritivevalueofrice,wheatandmillets.Millingo
fwheatandrice,parboilingofrice. 

Effectofcookingonthenutritivevalueofcereals.Dextrinization,gelatinizati

on,retrogradationandglutenformation. 

Pulsesandlegumes-Types,nutritivevalue,methodsofcooking, 

factorsaffectingcookingqualityofpulses,effectofgerminationon 

thenutritivevalueofpulses,cerealandpulsecombinationanditssignificance.T
oxicconstituentsofpulsesandmethodsof inactivation. 

TexturedVegetableProtein. 

Nuts -Types,composition,roleofnuts incookery 

Oilseeds -Types,methodsofprocessing,usesandshelflife 

 

 

 

15 

SEMESTER -II 



 

 

 

UNITIII 

Vegetables,FruitsandMilk: 

Vegetables -
Classification,nutritivevalue,typesofpigments,selectionofvegetables,effe

ctofcookingoncolour,texture,flavour,appearanceandnutritivevalue. 

Fruits-Classification,nutritivevalue,changesthatoccur 
duringripening,enzymaticbrowningandits prevention. 

Milk -

Compositionandnutritivevalue,typesofmilk,pasteurizationhomogenizati
onandcoagulationofmilk,Effectofcookingandprocessingonmilk.Non-
fermentedmilkproducts –
Skimmedmilkandmilkpowder;fermentedmilkproducts–cheeseandcurd. 

 

 

15 

 

 

 

 

 

UNITIV 

Fleshyfoods and Egg 

Meats–structure,nutritivevalue,cutsofmeat,selectionof 
meat,postmortemchangesin 
meat,ageing,factorsaffectingtendernessofmeat,changesduringcooking. 

Poultry-types,nutritivevalue,selection,changesduring cooking. 

Fish-classification,nutritivevalue,selection,changes duringcooking. 

Eggs-Structure,nutritivevalue,selection,usesincookery; 
foamformationandfactorsaffectingfoamformation,changesduringcookin
g. 

 

 

 

18 

 

 

 

 

 

 

UNITV 

FatsandOils-Types-
differencebetweencoldpressedandregularcookingoils,hydrogenatedfat,e
mulsification,rancidity,smokingpoint.Factorsaffectingabsorptionofoilsw
hilefryingfoods,harmfuleffectsofreheatedoils. Usesoffatincookery-
factorsaffectingabsorptionoffats-smokingpoint-Rancidity. 

Sugar-Types ofsugars,stages 
ofsugarcookery,crystallization,factorsaffectingcrystallization. 

SpicesandCondiments –Classification,usesinIndiancookery 

Beverages-Classification-fruitbasedbeverages;milk-based 
beveragesnutritivevalueanduses,alcoholicbeverages,coffee,teaandcocoa,

maltedbeverages. 

 

 

 

 

15 

TOTAL 75 

 

COURSEOUTCOMES 

Aftersuccessfulcompletion ofthecourse the studentwillbeableto: 
 

COs Description 

CO1 Identifyandclassifyfoods basedonthefoodgroupingsystemandillustratetheiruse. 

CO2 Definethefoods,describeits structureanddistinguishtheircomposition. 

CO3 Demonstrateabilitytoappraisenutritivevalueofdifferentfoodgroupsandselect 
goodqualityfoods. 

CO4 Comparethenutrients  presentindifferenttypes offoodandchoosefoodsrichinspecific 
nutrients. 

CO5 Analyzetheeffectofcookingonthequalityoffoodanddiscriminatethe 

Desirableandundesirablechanges. 



 

REFERENCES: 

1. Brow,A.,(2000),UnderstandingFood,ThomsonLearningPublications, 

2. Chandrasekhar,U.,(2002),FoodScienceandApplicationinIndianCookery,Phoenix 

Publishing House P. Ltd., New Delhi. 

3. Mehas,K.Y.andRodgers,S.L.(2000),FoodScienceandYou,McMillanMcGraw 

Company, New York. 

4. Parker,R.(2000),IntroductiontofoodScience,Delmer,ThomsonLearningCo.,Delma. 

5. Peckham,G.C.andFreeland-Graves,J.H.(1979),FoundationsofFoodPreparation,4th 

edition, Macmillan Publishing Co. Inc., New York. 

6. Potter,N.,andHotchkiss,J.H.,(1995),FoodScience,5
th

edition,Chapman&Hall,New 

York. 

7. Shakuntala,M.andShadaksharaswamy.M.,(2000),2
nd

Edition, Foods,FactsandPrinciples, New 

Age International Pvt. Ltd., Publishers, New Delhi. 

8. ShewfeltR.L.(2015),IntroducingFoodScience,CRCPress,TaylorandFrancis Group.Boca 

Raton. 

9. Srilakshmi,B.,(2010),FoodScience,6
th

editionNewAgeInternational(P)Limited,New 

Delhi. 

10. Sunetra,R.,(2007),FoodScienceandNutrition,OxfordUniversityPress,India. 

11. ThangamE.Philip,(2010),ModernCookeryforTeachingandtheTradeVolume -1&2(6th 

Revised Edition), Orient Black, Telangana. 

12. Vaclavik,V.A.andElizabeth,W.C.(2013),EssentialsofFoodScience2
nd

ed.,Springer 

Publication,New Delhi. 

 

E– LEARNING RESOURCES 

https://www.pdfdrive.com/food-science-books.html 
https://archive.org/details/textbookoffoodsc0000khadhttps://himitepa.l
k.ipb.ac.id/e-
book/https://lib.rudn.ru/file/Food_Science_Nutrition_Catalogue_ebook
.pdfhttps://www.vet-ebooks.com/food-science-and-technology/ 

 

MappingwithProgrammeOutcomes 

 

CO/PO PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 PO10 

CO1 S S S S M M L S M S 

CO2 S S S S M M L S M S 

CO3 S S S S M M L S M S 

CO4 S S S S M M L S M S 

CO5 S S S S M M L S M S 

 

 

 

 



 

MappingwithProgrammeSpecificOutcomes 
 

CO/PSO PSO1 PSO2 PSO3 PSO4 PSO5 

CO1 3 3 2 2 3 

CO2 3 3 2 2 3 

CO3 3 3 2 2 3 

CO4 3 3 2 2 3 

CO5 3 3 2 2 3 

Weightage 15 15 10 10 15 

Weightedpercentage(roundedof) 
OfCourseContributiontoPOs 3 3 2 2 3 

 

 

 

 

LearningObjectives 

Toenablethestudents to: 

Understandthe scientific principles underlyingthepreparationoffood 

Applytheprinciplesofcookeryincookingfoodstopreserveitsnutrientcontentandminimize cooking time. 

Acquireskillsinpreparationoffoodswithgoodpalatabilityandpreservationofnutritivevalue 

 

UNIT CONTENT HOURS 

 

 

 

 

UNITI 

Introduction toBasicCooking Skills 

Introductiontodifferentcookingmethods,cookingterminology; 

equipmentandtechniques usedforpre-preparationandfordifferent 
cookingmethods. 

Methodsofmeasuringandweighingliquidsanddryingredients.The 
Use andcareofsimplekitchenequipment. 

Introductiontofood safety, sanitationandhygieneinthekitchen, 

Safepracticesinhandlingknives,sharpinstruments,fuelsand 
Materialsathightemperature. 

 

 

 

 

10 

 
 

BASICCOOKERYPRACTICAL 

Category YearI L T P O Credits InstHrs. Marks 

CIA External Total SemII 

Core Course 
CCIV 

  Y  5 5 25 75 100 



 

 

 

 

 

 

 

 

 

UNITII 

Cereals,Milletsand pulses 

CerealsandMillets:Methodsofcombiningfineandcoarsecerealwith 

Liquid(eg.Ragiporridge,ravaupma) 

Methodofcookingcerealsand factors influencingtextureandnutritive 

value-cookingricebyboilingandstraining,absorptionmethod, 

steaming,pressurecooking,microwavecooking; Gelatinizationand 
dextrinization 

Preparationofrecipesusing rice-puttu,dosai,idli/idiappam,lemon rice, 
curdrice,coconutrice,fried rice,tamarindrice, tomatorice,mint 

pulao-afew 

WheatandMilletpreparations-Kesari,Phulka,poori,paratha,naan,ragi 

adai,samaicurdrice,thinaiuppuma,-afew 

Pulses: 

Factorsinfluencingtexture,digestibilityandnutritivevalueof whole 

gram/legumesandpulses-soaking,additionofsodiumbicarbonate, 

additionofsalt,waterquality-hardandsoft water,pressure cooking, 
boilingandstraining. 

Pulsepreparations-Sundal,sambhar,sproutedgreengrampatchadi, 

Vadai,pongal,ompodi,greengrampayasam,masalavadai,medhu 
vadai-afew 

 

 

 

 

 

 

 

 

15 

 

 

 

 

 

UNITIII 

VegetablesandFruits 

Vegetables:Basiccutsofvegetables-Sliceandmince(onions)Shred 

(cabbage,spinach),dice(carrot),chop(tomato),grating(beetroot),and 

theirusesindishes.Changesincolour,textureandnutritivevalueof 

vegetablesduetodifferentmethodsofcooking,cookingmediumand 

additionof acid/alkali. 

Vegetablepreparations–Poriyal,Aloomethicurry,vegetablecutlet, 

thoran,vegetablekurma,avial,keeraimasiyal,vegetablesalad, 

vegetablesoup,vegetablesandwich,kootu,mintchutneyandcarrot 

halwa-afew 

Fruits: 

Enzymaticbrowninginfruitsandmethodstopreventit.Fruit 

preparations-stewedapple,bananafritters,fruitsalad,fruitpunch, 

fruityoghurtand fruitsmoothie,preserve/jam-afew 

 

 

 

20 



 

 

 

 

 

 

 

 

 

 

 

 

 

UNITIV 

Eggs,milk and milk products ,meatand fish: 

Egg Cookery: 

Boilingofeggs-hardandsoftboiledeggs.Bestmethodofboilingeggs. 

PreventionofFerroussulphideformationontheyolk.Poachingand 

frying.Coagulationofeggprotein-stirredandbakedcustard 

Eggpreparations -eggcurry,omelet,Frenchtoast,caramelcustard 

(steamed),scrambledeggsandfriedeggs-afew 

Factorsaffectingwhippingqualityofeggwhite –effectofsalt,sugar, 

vinegar,fatandmilk,typeofcontainerusedandbeaters,Stagesoffoam 

formationinwhippedegg whitesandtheirusesin cookery. 

Milkandmilk products 

Curdlingofmilkusinglimejuice,buttermilk,tomatojuice. 

Milkpreparations 

Creamoftomatosoup,paneermasala,payasam,patchadi,thayir 

vadai,morkulumbu,basundhi,lassi,spicedbuttermilkandbaked 

macaroniandcheese-afew. 

Meatand Fish 

Methodsoftenderizingmeat-Pounding,mincingadditionofacidslike 

curd/limejuiceinmarinade,additionofproteolyticenzymes-raw 

papayaEffectofdifferentmethodsofcookingonflavour,textureand 

appearanceofmeatandfish. 

Meatpreparations-muttonballcurry,muttonvindaloo,muttonkeema, 

liverfry,chickenspringroll,chickensweetcornsoup,chicken 

biriyani.Seafoodpreparations-fishfry,fishmoilee,fishcutlet,sweet 

and sour prawns- afew 

 

 

 

 

 

 

 

 

 

 

 

15 

 

 

 

UNITV 

Sugarcookery,Fats and oils and Beverages 

SugarCookery-Stagesofsugarcookeryanduses.Preparationsof 

sweetsusingdifferentstagesofsugar cookery 

Fatsand oils-Effectoftemperatureofoilontextureand 
palatabilityoffoods-Fryingpooris atdifferenttemperaturesSmokingpoint 

ofoil-breadcubetest. 

Emulsions-definition,Preparationofmayonnaise 

Beverages-PreparationofCoffeeandTeausingdifferentmethods 

 

 

 

15 



 

 
TOTAL 75 

 

COURSEOUTCOMES 
Aftersuccessful completionofthecoursethestudentwillbeableto: 

 

CO1 Identifyappropriatemethodsforweighingdryandwet food 
ingredients and for cooking different foods. 

CO2 Selectsuitablemethodsforcookingcereals,pulses, 
vegetables, eggs ,milk, ,meat, fish and poultry. 

CO3 Applytheprinciplesofcookery,cookingtechniquesand 
suitable ingredients and additives in preparing dishes. 

CO4 Explainthereasonsbehindthechangesthatoccurduring food 
preparation. 

CO5 Justifythebestpreparationandcookingmethodsfor 
acceptabilityandretention ofnutrientsindifferent dishes 

 

 

REFERENCES: 

1. KrishnaArora(2008)Theoryofcookery,FrankBrothers &Co., 

2. Martland,R.E.andWelsby,D.A.(1980)BasicCookery,FundamentalRecipesand 
Variations. William Heinemann Ltd., London. 

3. NegiJ (2013)Fundamentals ofCulinaryArt,S.ChandandCo. 

4. Peckham,G.C.andFreeland-Graves,J.H.(1987)Foundationoffoodpreparation.4
th

ed. 
Macmillan Publishing co, New York 

5. PenfieldMPandAda MarieC(2012),ExperimentalFoodScience,Academic Press,,SanDiego 

 

E-LEARNINGRESOURCES: 

https://www.ihmnotes.in/assets/Docs/Books/Theory_of_Cookery.pdf 
http://staffnew.uny.ac.id/upload/132318572/pendidikan/buku-esp.pdf 

 

MappingwithProgrammeOutcomes 
 

 PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 PO10 

CO1 S L S S S L L S L S 

CO2 S M S L S M M L S S 

CO3 S S S M S S S S S S 

CO4 S S S S S M L S L S 

CO5 S S S S S S S S S S 



MappingwithProgrammeSpecificOutcomes 

 

CO/PSO PSO1 PSO2 PSO3 PSO4 PSO5 
CO1 3 2 1 3 3 
CO2 3 2 1 3 3 
CO3 3 2 3 3 3 
CO4 3 3 1 3 3 
CO5 3 3 3 3 3 
Weightage 15 12 9 15 15 

Weightedpercentage(roundedof)of 
CourseContributionto POs 3 2 1 3 3 



Titleofthe Course LIFESKILLSTRATEGIESANDTECHNIQUES 

Category Year L T P O Credits InstH

rs 

Marks 

CIA External Total Sem 

Elective/ 
SEC-2 

II Y  Y  2 2 25 75 100 

 LearningObjectives 

Toenablethestudentsto: 

Developskillsforahealthypersonalandprofessionalapproachtolife. 

Gaincompetencyandconfidencethroughmasteryofskillsneededforholistliving 

 UNIT CONTENT HOURS 

 

 

UNITI 

CommunicationSkills 

Developing Listening, Speaking and Reading Skills, An introduction to 

ScientificWriting,LetterWriting,and UsageofNon-verbalCommunication. 

Writing for Grants- a brief Proposal, Statement of Purpose (SoP). 

Effectiveuseofsocialmediaincommunicatingmessages. 

 

 

10 

 

UNITII 
ProfessionalSkills 

ResumeWriting.InterviewSkills.GroupDiscussions,PresentationSkills. 

Work-Life Balance- Strategies to achieve them, Time Management. 

 

10 

UNITIII 
Leadership/ManagementSkills 

Leadershipskills,Managerialskills,Teambuilding,Entrepreneurial skills, 

Ethicsand Integrity. 

 

10 

 

 

UNITIV 

BasicLifestyle-relatedSkills 

Healthy eating using simple cooking practices, Home makeover skills, 

Basics in Gardening, Stress Management- Yoga and Fitness practices- 

benefitsfora HolisticLife, Anintroductionto 

MartialArtsasaprotectivestrategy. 

 

 

10 

 

UNITV 

HumanValueSkills 

StrategiesandtechniquestopromoteNon-Violence, Serviceto the 

community,developingskillspertainingtoadministeringFirstAid. 

 

10 

 Practical 

1. WorkshopsonLeadership/WritingSkills,YogaandMartialArts. 

2. DevelopingListeningandSpeakingSkills. 

3. PracticalDemonstrationonhealthyrecipes. 

4. ApracticalexposuretoadministeringFirstAid. 

 

 

10 

 TOTAL 60 

COURSEOUTCOME 

Aftersuccessfulcompletionofthecourse,thestudentwillbeableto: 

CO1.Describedifferentskillsandtechniquesneededtomaintainahealthypersonaland 

professional approach to life. 

CO2.Identifyskillsneededforahealthylifestyle. 

CO3.Explaintheneedtodevelopvariousskillsetsforaholisticlife. 

CO4.Developconfidencewithrespecttoemotionalcompetency,personaland professional life. 

CO5.Recommendlifeskillstrategiesfortheholisticdevelopmentoftheindividual. 

 

Reference: 



1. Ashokan,M.S.(2015).Karmayogi:AbiographyofE.Sreedharan.Penguin,UK. 

2. HansonC.W.(2021).ResumeWriting2021:Theultimateguidetowritinga resumethat lands 

youthejob. Independently Published, Kindle. 

3. JaneE.,BurtS.,andNudelmanG.(2018).ProfessionalCommunication: Deliver effective written, 

spoken and visual messages. 4
th

 ed. Juta and CompanyPvt. Ltd.,Cape Town, SouthAfrica. 

4. KellyT.,andKellyD. (2014).CreativeConfidence:UnleashingtheCreative PotentialWithinUs All. 

WilliamCollins 

5. KumarS.,andLataP.(2015).CommunicationSkills.2
nd

ed.Oxford UniversityPress, India. 

6. KurienV.,andSalveG.(2012).ITooHadaDream.RoliBooksPrivate Limited 

7. O'TooleJ.(2019)TheEnlightenedCapitalists:CautionaryTalesofBusiness PioneersWho Triedto 

Do WellbyDoing Good.Harpercollins. 

8. SullivanD.R.E.(2022).EffectiveLeadershipSkillsforTeachersofYoung Children. 3
rd

 ed. 

RedleafPress. 

 

e- LearningResources: 

1. Fries,K.(2019).8EssentialQualitiesThatDefineGreatLeadership.Forbes. 

Retrieved2019-02-15 

from https://www.forbes.com/sites/kimberlyfries/2018/02/08/8-essential-qualities-that-define-great-

leadership/#452ecc963b63 

2. HowtoBuildYourCreativeConfidence,TedTalkbyDavidKelly 

- https://www.ted.com/talks/david_kelley_how_to_build_your_creative_confidence 

3. India’sHiddenHotBeds ofInventionTedTalkbyAnilGupta 

- https://www.ted.com/talks/anil_gupta_india_s_hidden_hotbeds_of_invention 

4 Knowledge@WhartonInterviewsFormerIndianPresidentAPJAbdulKalam -."ALeader Should 

Know How to Manage Failure" https://www.youtube.com/watch?v=laGZaS4sdeU 

5 Martin,R.(2007).HowSuccessfulLeadersThink.HarvardBusinessReview,85(6): 60. 

6 NPTELCourseonLeadership-https://nptel.ac.in/courses/122105021/9 

 

MappingwithProgrammeOutcomes 
 PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 PO10 

CO1 S S S S S S S S S S 

CO2 S S S S S S S S S S 

CO3 S S S S S S S S S S 

CO4 S S S S S S S S S S 

CO5 S S S S S S S S S S 

MappingwithProgrammeSpecificOutcomes 

CO/PSO PSO1 PSO2 PSO3 PSO4 PSO5 

CO1 3 3 3 3 3 

CO2 3 3 3 3 3 

CO3 3 3 3 3 3 

CO4 3 3 3 3 3 

CO5 3 3 3 3 3 

Weightage 15 15 15 15 15 

Weighted percentage (rounded of) 
of Course Contribution to Pos 3 3 3 3 3 



Titleofthe Course BASICS INFOODPRODUCTDEVELOPMENT 

Category Year 
I 

L T P O Credits Inst 
Hrs 

Marks 

CIA External Total 

Sem 

Skill 
Enhancem 
Ent 
Course 
SEC3 

II Y    2 2 25 75 100 

 

LearningObjectives 

Toenablethestudentsto: 

Determinecustomersneedsanddesiresthat canleadtonewproductdevelopment 

Discussthepreparationofnewproductsbasedonutility,convenience,anduniquedietary 
requirements. 

RecognizethenoveltyintraditionalIndian foods 

 

UNIT CONTENT HOURS 

 

UNITI 

Introductiontothedevelopmentoffood products 
Concepts,definitions&characteristics.Factorsto considerforfood 
productdevelopment(externalandinternalfactors). 

3 

UNITII 
Phases offood product development 
Developmentofproductprototype-marketresearch,concepttesting 
approaches,productformulationandspecification,productoptimization, 
processdevelopment&optimization,productattributes,scaleup 
requirements;Productprototypetesting-consumertesting,packaging 
testing,shelflife testing,productintegrityandconformance tostandards; 
Marketingplans -pricestructure,place &distributionsystem, promotional 
program,marketpositioning,testmarketing,results evaluation 

10 

 

 

UNITIII 

Conceptsinsensoryevaluationoffoods 

Sensoryattributesoffoods:Chemicalsenses(olfactoryandgustatory);physical,kin
estheticand tactilesenses(appearance, color,texture,&overalltaste). 

5 

UNITIV 

Sensoryevaluation methods 
Definition,advantages,anddisadvantages.Subjectivetests:Analyticaltests(sensiti
vitytests,differencetests,ranking tests), 
descriptivetests,andconsumer/preferencetests. 

5 

 

 

UNITV 

Objectiveandinstrumentalevaluation methods 
Objectivemethodsforappearance,size,shape,volume,specificgravity, 
refractiveindex, moisture,fat,andothers. 
Instrumentalmethodsforevaluationofcolor,viscosity,texture&aroma 

7 

 TOTAL 30 



COURSEOUTCOMES 

Aftersuccessfulcompletion ofthecourse,thestudentwillbeable
 

COs Description 

CO1 Identify,categorize,andanalyzemajortrendsinproduct

CO2 Identifytheprocesses 
&stagesfornewproductdevelopmentfromconception

CO3 Understandtheroleofsensoryandobjectiveevaluationin
andresearchinthefoodand

CO4 Explaintheadequate 
theoreticalbackgroundandpracticalunderstanding

CO5 Developanew foodproductfrom

Productionwiththe   

life,packaging,labeling,andcostofthe

 
REFERENCES 

 

 

1. AwasthiD,JaggiRandPadmanandV.AManualforEntrepreneurs:FoodProcessingIndustry. Tata 
McGraw-Hill Publishing Limited. 2006.

2. BedekarSJ.MarketingConceptsandStrategies,OxfordUniversityPress.

3. Connie M. Weaver and James R. Daniel. The Food Chemistry Laboratory 
ExperimentalFoods,DieteticsandFoodScientists,CRCPress,NewYork.(Practical).2003.

4. FullerGW.NewFoodProductDevelopment
Francis Inc., USA. 2005. 

5. LyonDH,FrancombeMA,HasdellTAandLawson K(eds).GuidelinesforSensoryAnalysi
Product Development and Quality Control. Chapman and Hall, London. 1992.

6. MoskowitzHR.NewDirectionsforProductTesting andSensoryAnalysisofFoods.Foodand 
Nutrition Press, Connecticut. 1985.

7. Moskowitz,HR,SaguyI,SamandStrausT.AnIntegratedApproach toNewF
Development. CRC Press, Taylor & Francis Inc., USA. 2009.

8. PaineFAandPaineHY(eds).AHandbookofFood Packaging,2ndEdn.BlackieAcademicand 
Professional. 1992. 

 

E-LEARNING RESOURCES

http://epgp.inflibnet.ac.in/Home/Download

MappingwithProgrammeOutcomes
 

 PO1 PO2

CO1 S S 

CO2 S S 

CO3 S S 

CO4 S S 

CO5 S S 

Aftersuccessfulcompletion ofthecourse,thestudentwillbeableto: 

Identify,categorize,andanalyzemajortrendsinproductdevelopment

Identifytheprocesses 
&stagesfornewproductdevelopmentfromconceptiontocommercialization.

theroleofsensoryandobjectiveevaluationinproductdevelopment,qualitycontrol,
andresearchinthefoodandotherconsumerindustries. 

Explaintheadequate 
theoreticalbackgroundandpracticalunderstandingofsensoryevaluationof

Developanew foodproductfromconceptto prototypeor pilot-scale

e   inclusionofa criticalanalysisofthequality, safety,

life,packaging,labeling,andcostoftheproduct. 

AwasthiD,JaggiRandPadmanandV.AManualforEntrepreneurs:FoodProcessingIndustry. Tata 
Hill Publishing Limited. 2006. 

BedekarSJ.MarketingConceptsandStrategies,OxfordUniversityPress. 1991.

Connie M. Weaver and James R. Daniel. The Food Chemistry Laboratory 
ExperimentalFoods,DieteticsandFoodScientists,CRCPress,NewYork.(Practical).2003.

FullerGW.NewFoodProductDevelopment- Fromconcepttomarketplace.CRCPress,Taylor & 

LyonDH,FrancombeMA,HasdellTAandLawson K(eds).GuidelinesforSensoryAnalysi
Product Development and Quality Control. Chapman and Hall, London. 1992.

MoskowitzHR.NewDirectionsforProductTesting andSensoryAnalysisofFoods.Foodand 
Nutrition Press, Connecticut. 1985. 

Moskowitz,HR,SaguyI,SamandStrausT.AnIntegratedApproach toNewFoodProduct 
Development. CRC Press, Taylor & Francis Inc., USA. 2009. 

PaineFAandPaineHY(eds).AHandbookofFood Packaging,2ndEdn.BlackieAcademicand 

RESOURCES 

http://epgp.inflibnet.ac.in/Home/Download 

Outcomes 

PO2 PO3 PO4 PO5 PO6 PO7 PO8

 S M M M L M 

 S M M M L M 

 S M M M L M 

 S M M M L M 

 S M M M L M 

development. 

commercialization. 

development,qualitycontrol,

sensoryevaluationof food. 

scale 

safety,shelf-

AwasthiD,JaggiRandPadmanandV.AManualforEntrepreneurs:FoodProcessingIndustry. Tata 

1991. 

Connie M. Weaver and James R. Daniel. The Food Chemistry Laboratory – A manual for 
ExperimentalFoods,DieteticsandFoodScientists,CRCPress,NewYork.(Practical).2003. 

Fromconcepttomarketplace.CRCPress,Taylor & 

LyonDH,FrancombeMA,HasdellTAandLawson K(eds).GuidelinesforSensoryAnalysisin Food 
Product Development and Quality Control. Chapman and Hall, London. 1992. 

MoskowitzHR.NewDirectionsforProductTesting andSensoryAnalysisofFoods.Foodand 

oodProduct 

PaineFAandPaineHY(eds).AHandbookofFood Packaging,2ndEdn.BlackieAcademicand 

PO8 PO9 PO10 

 M S 

 M S 

 M S 

 M S 

 M S 



MappingwithProgrammeSpecificOutcomes 

 

CO/PSO PSO1 PSO2 PSO3 PSO4 PSO5 

CO1 3 3 3 1 3 

CO2 3 3 3 1 3 

CO3 3 3 3 1 3 

CO4 3 3 3 1 3 

CO5 3 3 3 1 3 

Weightage 15 15 15 5 15 

Weightedpercentage(roundedof) 
ofCourseContributionto Pos 3 3 3 1 3 



SECOND YEAR  

SEMESTER –III  

 

Titleof theCourse HUMANNUTRITION 

Category Year L T P O Credits Inst

Hrs 

Marks 

CIA External Total 

Sem 

Core 

Course 

CC V 

III Y  Y  5 5 25 75 100 

 

LearningObjectives 

Toenable thestudents to: 

Understandtheimportanceofvariousmacronutrientsinrelationtohealth. 

Highlightdietaryguidelinesforvariousnutrientsand contributetowardsa betterlifestylefor 
preventionofnon-communicablediseases. 

 
UNIT CONTENT HOURS 

 

 

 
UNITI 

Introductiontonutrition 

HistoryofNutrition– DevelopmentofNutritionasa Science 
Foodasasourceofnutrients,definitionof 
nutrients,Balanceddietsanddietary guidelines-currentconcepts 

Signsandsymptomsofadequate,optimumandgoodnutrition,malnut

rition(Under nutrition,andovernutrition), 

AssessmentofNutritionalstatus-

Anthropometric,Biochemical,ClinicalandDietary aspects. 

 

 

7 

 Activity-Planmealsbased onMy- Plateconcepts, RecordHeight,Body 
weight, andcalculateBodyMassIndex(BMI)in 
asmallsample,andcategorizeaccordingtoBMI. 

 
 

3 

 

 

 

 

 

 

 
UNITII 

Carbohydrates 

Classification,FoodSources,RequirementsandFunctionsofcarbohydratesin

thebody.Reviewofdigestion,absorptionandmetabolism. 

PhysiologicalsignificanceofMonosaccharide,DisaccharidesandPolysacch

arides Glycemic Index, Glycemic load of Foods, and 

factorsaffectingit,Hormonalcontrolof Blood sugar. 

Roleoffiberinpreventionofnon-communicablediseases. 

Proteins 
Aminoacids-

Indispensableanddispensableaminoacids.Classification,Sources, 

Requirements and functions of protein. 

Mutualsupplementationofproteins. 

Protein deficiency-Protein Energy  Malnutrition- Kwashiorkor

 andMarasmus– etiology, clinical features, treatment and 

preventionEvaluationofproteinquality-

PER,BV,NPUandNPR,chemicalscore.ProteinSupplementsandNovelProte

insources-BenefitsandHealth 
Concerns 

 

 

 

 

 
17 

 Activity-ListfoodsbasedontheirGI,andProteinsupplementsavailablein 
themarket. 

3 



 

 

 

UNITIII 

Lipids 
Classification, Sources, Requirements and functions, Essential fatty acids-

deficiency, food sources and functions, Healthy and Unhealthy Fats in 

thediets,Dietarylipidsand its relationtocardiovasculardiseases. 

Energy 

Determinationofenergyvalue  offoodsusing  Bombcalorimeter, 
Physiologicalvalue offoods,relationbetweenoxygenusedandcalorific value. 
Direct and Indirect calorimetry, Respiratory 
quotientComponentsofEnergyexpenditure-
Basalmetabolism,factorsaffectingBMR,Food 
relatedthermogenesis,Physicalactivity 
Energy requirementsfordifferentagegroups,and forvarious 
typesofactivities. 

 

 

 

 

17 

 Activity-Listhealthyandunhealthysourcesoffats inone’sdiet. 
LearntoestimateBMR. 

 

3 

 

 

UNITIV 

FatSolubleVitamins 

Foodsources,Requirements,Functions,EffectsofdeficiencyorToxic

ity(wherever applicable). 

WaterSolubleVitamins 

Foodsources,Requirements,Functions,Effectsofdeficiency. Antioxidant 
roleofcertainVitaminsinHealthpromotion 

 

 

 

10 

UNITV Macrominerals 
Calcium, Phosphorous, Magnesium, Potassium, Sodium and Chloride-
Distributioninthebody,functions,foodsources,requirements,effectsofdefi
ciency and toxicity. 

Micro/Traceminerals 
Iron, 

Zinc,Iodine,Selenium,Manganese,Chromium,FluorideandCopper 

Distribution in the body; functions, effects of deficiency, 

foodsourcesand requirements,RoleofAntioxidantminerals 

Water 
Asanutrient, functions,sources, requirements.Distributionofwaterinthe 

body,exchangeofwaterinthe body,compositionofbodyfluids. 
Waterbalance,factorsregulatingit,dehydration,waterintoxication. 

 

 

 

 

 
15 

 TOTAL 75 

 

COURSEOUTCOMES 

 

Aftersuccessfulcompletionofthecourse,thestudentwillbeableto: 

CO1.Definenutrientsandtermsrelatedtonutrition. 

CO2. Describethesources,recommended allowances of 

macronutrients,micronutrients,andwater. 

CO3.Interpretthesignificanceofmacroandmicronutrients,andwaterformaintenanceofoptim

umhealth. 

CO4.Explainthefunctions,deficiencyortoxicityofmacroandmicronutrients,and water. 

CO5.Evaluatetheroleofmacronutrients,micronutrients, andwaterinhealthanddisease. 

 

 



 

REFERENCE: 

1. AndersonJ. J.B.,RootM.M.,GarnerS.C.(2015)HumanNutrition: 

HealthyOptionsforLife.Jones&BartlettLearning,Massachusetts,USA. 

2. Guthrie,H.A.(1989)IntroductoryNutrition.7thed.TimesMirror/MosbyCollegePublishin

g,St.Louis 

3. InselP.,RossD.,McMahonK.,BernsteinM.(2016)DiscoveringNutrition.5
th

Ed.,Jones&B

artlettLearning,Massachusetts,USA. 

4. MahanKandSylviaE.Stump(2000)Krause’sFoodNutritionandDietTherapy, 

Saunders,USA 

5. Medeiros D. M., and Wildman R. E. C. (2019) Advanced Human Nutrition. 4
th

 

Ed.,Jones&BartlettLearning,Massachusetts,USA. 

6. Ross A. C., Caballero B., Cousins R. J., Tucker K. L., Ziegler T. R. (2014) 

ModernNutrition in Health and Disease. 11
th

 Ed., Wolters Kluwer | Lippincott 

Williams &Wilkins,Philadelphia,USA. 

7. Sizer F. S. and Whitney E. (2014) Nutrition: Concepts & Controversies. 13
th

 

Ed.,Wadsworth,CengageLearning,USA. 

8. Whitney, E.R.andRolfes S.R. (1996)Understanding nutrition. 7
th

 Ed., West 

PublishingCompany,USA 

 

E-LEARNINGRESOURCES: 

� http://www.merck.com/mmhe/seciz/ch155/ch155a.html 

� http://www.whereincity/medical/vitamins 

 

MappingwithProgrammeOutcomes 
 PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 PO10 

CO1 S S S M M M L L M S 

CO2 S S S M M M L L M S 

CO3 S S S S M M S M M S 

CO4 S S S M M M L M M S 

CO5 S S S S M M L M M S 

 

MappingwithProgrammeSpecificOutcomes 

 

CO/PSO PSO1 PSO2 PSO3 PSO4 PSO5 

CO1 3 3 3 3 3 

CO2 3 3 3 3 3 

CO3 3 3 3 3 3 

CO4 3 3 3 3 3 

CO5 3 3 3 3 3 

Weightage 15 15 15 15 15 

Weightedpercentage(roundedof)of 

CourseContributionto Pos 

 

3 
 

3 
 

3 
 

3 
 

3 

 

 

 



 

 

Titleof theCourse NUTRITIONALBIOCHEMISTRY 

Category Year L T P O Credits Inst

Hrs 

Marks 

CIA External Total 

Sem 

Core 

Course

CC VI 

III Y    5 5 25 75 100 

 

LearningObjectives 

Toenable thestudents to: 

Studythebasic conceptsof metabolismof proximateprinciples andothers. 

Tolearnthemetabolicpathwaysof nutritionalsignificance. 

 
UNIT CONTENT HOURS 

 

 

 

UNITI 

BiologicaloxidationandEnzymes 

Biological oxidation, Electron transport chain and 

OxidativePhosphorylation.Enzymes–

Definition,Types,Mechanismofaction,Factorsaffectingenzyme

activity, Coenzyme,Roleofbvitaminas coenzyme. 

Free radicals – Definition, Formation in biological 
systems.Antioxidants– definition, Role 
ofantioxidantsinpreventionof degenerativedisorders 

 

 

 

15 

 

UNITII 

MetabolismofCarbohydrates 

Classification,Glycolysis,TheCitricAcidCycleGlycogenesis,Gly
cogenolysis,Gluconeogenesis,TheHexoseMonophosphate 
Shuntandbioenergetics. 

 
 

15 

 
 

UNITIII 

MetabolismofProtein 

Classificationofaminoacids,OxidativeDeamination,decarboxylatio

n, transamination 

andtransmethylationofaminoacids,ureacycle,biosynthesisofnon-

essentialaminoacids,catabolismofessentialaminoacids.Proteinbios

ynthesis. 

 

 
15 

 

 
UNITIV 

MetabolismofLipids 

Classificationoffattyacid,Biosynthesisoffattyacids,betaoxidation 

of saturatedfatty acids, ketone bodies. Essential fattyacids–

typesandfunctions.Lipoproteins–classificationand 

function.Biosynthesisofcholesterol. 

 

 
15 

 

 

UNITV 

IntermediaryMetabolism, Nucleicacid&Recentconcepts 

Overviewofintermediarymetabolismofcarbohydrates,proteinandlipi
d. Hormonalregulationofcarbohydrateproteinandfatmetabolism 
Structural components and functions of nucleic 
acid,StructureofDNA,RNAtypesand functions.RecombinantDNA 
technology,MetabolismofXenobiotics,Nutrigenomics 

 

 

15 

 TOTAL 75 



 

COURSEOUTCOME 

Aftersuccessfulcompletionofthecoursethestudentswillbeableto 

 

CO1. Describe the role of enzymes and co enzymes in biological 

oxidation.CO2. Explain metabolism and regulation of carbohydrate, lipids 

and proteinsCO3.Analyzetheintegrationofcarbohydrate, 

lipidandproteinmetabolism 

CO4.Comprehendthesignificanceofrecent 

biochemicalconceptsnamelyxenobiotics,recombinantDNAtechnologyandNutrigenomics. 

CO5.Discussthestructureandfunctionsofnucleicacids. 

 
REFERENCES 

1. Albanese,A.(Ed.).(2012).NewermethodsofnutritionalbiochemistryV3:Withapplicatio

nsandinterpretations.Elsevier. 

2. Bettelheim,F.A.,Brown,W.H.,Campbell,M.K.,&Farrell,S.O.(2009).General,Organic 

&Biochemistry.Brooks/Cole CengageLearning. 

3. Champe,P.C.,Harvey,R.A.,& Ferrier,D. R.(2005). 

Biochemistry.LippincottWilliams&Wilkins,6
th

Edition,Wolters Kluwer,London. 

4. Harvey,R.andFerrier,D.,Lippincott’sIllustratedReviews:Biochemistry,6thedition,Lippi

ncottWilliamsandWilkins,Philadelphia. 

5. Lehninger,A.L.(1993)Biochemistry.3rded.CBSPublishers,NewDelhi. 

6. Lieberman,M.,&Ricer,R.E.(2009).Lippincott'sIllustratedQ&AReviewofBioche

mistry.LippincottWilliams&Wilkins. 

7. Murray,R.K.,Granner,D.K.,Mayes,P.A.andRodwell,V.W.(2000):25thEd.HarpersBioch

emistry.Macmillanworthpublishers. 

8. ShanmughamAmbika(1985)Fundamentalsofbio-

chemistrytomedicalstudents.NVABharatPrintersandtraders56, Peters Road,Madras-

86. 

 

e- LEARNINGRESOURCES: 

� https://www.udemy.com/share/1027yA/ 

� https://www.classcentral.com/course/swayam-biochemistry-5229 
� https://www.classcentral.com/course/edx-biochemistry-biomolecules-methods-

and-mechanisms-12585 

� https://www.classcentral.com/course/swayam-experimental-biochemistry-12909 

� https://youtu.be/y6YGZfcAegw 



 

 

MappingwithProgrammeOutcomes 

 
 PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 PO10 

CO1 S S S M M M L L M S 

CO2 S S S M M M L L M S 

CO3 S S S S M M S M M S 

CO4 S S S S M M L M M S 

CO5 S S S S M M L M M S 

 

MappingwithProgrammeSpecificOutcomes 

 
CO/PSO PSO1 PSO2 PSO3 PSO4 PSO5 

CO1 3 3 3 3 3 

CO2 3 3 3 3 3 

CO3 3 3 3 3 3 

CO4 3 3 3 3 3 

CO5 3 3 3 3 3 

Weightage 15 15 15 15 15 

Weightedpercentage(roundedof)of 

CourseContributionto Pos 

 
3 

 
3 

 
3 

 
3 

 
3 

 

 

Titleof theCourse HUMANDEVELOPMENT 

Category Year L T P O Credits Inst.

Hrs 

Marks 

 Sem CIA External Total 

Elective 

Course – 

EC 3 

III Y  Y  3 4 25 75 100 

 

LearningObjectives 

Toenablethestudentsto: 

Familiarizewiththegrowthprocessfromconceptionto confinement. 

Knowthe developmentof an individualfrom infancytoold age. 

Understandthephysical,psychological,andsocialdevelopmentoftheindividualfrominfancytooldage. 

Developanawarenessoftheproblemsofchildren,adolescent,andexceptionalchildren. 

 

UNIT CONTENT HOURS 



 

 

UNITI 

Growthanddevelopment 
Meaning-growth 

anddevelopment,principlesofgoverninggrowthanddevelopment,develop

mental task ofdifferent stages. 

Methodsof studyofhuman development. 

 

10 

 Practical - preparation of case study - observing various development-

physical, motor, cognitive, creative, social, emotional, and intellectual 

ofaparticular child. 

 

10 

 

 

 
UNITII 

InfancyandChildhood 

Characteristics, physical, social, and emotional development, 

cognitiveand language development during infancy, early childhood, 

and latechildhood. 

Children’s play – meaning, types, importance 

stages.ParentaldisciplinaryTechniques–

meritsanddemerits 

 

 

 
16 

 Practical - Socio-metric study of early 

adolescents.Analysisof various playtechniques. 

 
4 

 

 
UNITIII 

Adolescence 

Adolescence –physical and psychological changes, emotional, 

moralandsocial development,Problemsof adolescence. 

Delinquency–causes,prevention,andrehabilitation. 

Educationalandvocationalguidance,roleoffamilyandschoolsandcolle

gesin guidingadolescence 

10 

 Practical - A surveyonJuvenileDelinquencyprevalence. 5 

 

 
UNITIV 

AdulthoodandOldAge 
Adulthood-

Characteristicsanddevelopmentaltasks,allaspectsofdevelopmentand 

vocational adjustments. 

Oldage-

Characteristicsofoldage,physicalchanges,psychologicalchanges.Placeof 

the aged inIndian Society 

 

 

7 

 Practical -Surveyon problemsof old age. 3 

 

 

UNITV 

ExceptionalChildren 
IntroductiontoChildrenwithSpecialNeedsandidentification&EducationalR

ehabilitation 

Giftedchildren Orthopedicallychallenged 

Mentallyretarded Hearingimpaired 

Visuallyhandicapped Learningdisability 

 

 

 
7 

 Practical- Visittoaninstitutionforexceptionalchildren. 3 

 TOTAL 75 

 



COURSEOUTCOME 

 

Aftersuccessful completionofthecoursethestudentwill beable to 

 
CO1.Describethemeaningand principles ofGrowth &Development 

CO2.Explaindevelopmental aspectsduringinfancy,earlyandlatechildhood. 

CO3.Evaluatedevelopmentalaspectsduringadolescence. 

CO4.Identifythedevelopmentaltasksduring adulthoodandoldage. 

CO5. Introduction to Children with Special Needs and identification & 

EducationalRehabilitation 

 
References 

1. HurlockE.B.,(1972).ChildDevelopment,NewYork:McGrawHillBookcompany. 

2. Hurlock,E.B.,(1995):DevelopmentalPsychology-

ALifeSpanApproach,5th(Ed.)NewYork:McGraw Hill Book Co. 

3. Nanda V.K., (1998): Principles of Child Development, New

 Delhi:AnmolPublications Pvt.Ltd. 

4. RajammalP.DevadasandJayaN.Muthu(2002).ATextbookofChildDevelopment,NewDelhi:

Macmillan Publishers. 

5. Singh,A.(2015).FoundationsofHumanDevelopment:ALifeSpanApproach.NewDelhi: 

OrientBlack Swan. 

6. SuriakanthiA.,(1997).ChildDevelopment–AnIntroduction,TamilNadu:KavithaPublishers 

7. Swaminathan,M(1998).TheFirstFiveYears:ACriticalPerspectiveonEarlyChildhoodCarean

d Education inIndia. NewDelhi: SagePublications. 

8. Suriakanthi,A.,(2009). ChildDevelopment.Kavithapublications,Tamil 

 
e- LearningResources 

i. http://www.wbnsou.ac.in/online_services/SLM/BED/SEM-01_A1.pdf 

ii. https://ncert.nic.in/textbook/pdf/kepy104.pdf 

iii. https://egyankosh.ac.in/bitstream/123456789/17134/1/Unit-3.pdf 

iv. https://www.cukashmir.ac.in/departmentdocs_16/Growth%20&%20Development%20- 

%20Dr.%20Ismail%20Thamarasseri.pdf 
 

 

MappingwithProgrammeOutcomes 

 
 PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 PO10 

CO1 S S S M S M S S M S 

CO2 S S S M S M S S M S 

CO3 S S S M S M S S M S 

CO4 S S S M S M S S S S 

CO5 S S S M S M S S S S 

 

MappingwithProgrammeSpecificOutcomes 



 

CO/PSO PSO1 PSO2 PSO3 PSO4 PSO5 

CO1 3 3 3 3 3 

CO2 3 3 3 3 3 

CO3 3 3 3 3 3 

CO4 3 3 3 3 3 

CO5 3 3 3 3 3 

Weightage 15 15 15 15 15 

Weightedpercentage(roundedof)of 

CourseContributionto Pos 

 

3 
 

3 
 

3 
 

3 
 

3 

 

 

 

 

Titleof theCourse CONSUMEREDUCATION 

Category Year L T P O Credits Inst

Hrs 

Marks 

CIA External Total 

Sem 

Skill 
Enhance
ment 
Course 

SEC- 4 

III Y  Y  1 1 25 75 100 

 

 

LearningObjectives 

Toenablethestudentsto: 

Befamiliar with the problemsinbuyingandconsumerlegislations. 

Becomeawareofmarketingconditionsand themeans forproblemredressal. 

Createawarenessonvariousconsumerbuyingproblems. 

 
UNIT CONTENT HOURS 

 

 
UNITI 

Consumerism and consumer buying problem - Definition and 

theconceptofconsumerism–

consumer,producerandmarket.Characteristicsofconsumers,roleofconsu

mersintheIndianeconomy.Malpractices–

Incorrectweightsandmeasures.Misleading 

AdvertisementandMisbranding. 

 

 
8 

 Activity:Preparationofposterandcreatingawarenesson various 
consumerbuyingproblems. 2 



 

 
UNITII 

Human wants Demand and Supply - 

Definition,classificationofhuman wants–necessities,comfortand 

luxuries, 

Meaning of  demand and supply.Relationbetweenutility,demandand 

supply.Factorsinfluencingdemandandsupply. 

Typesofincome-Real,money,psychic, relationship ofGNP,national 

income,personal income,disposableincome. 

 

 

8 

 Activity: Preparing guidelines for purchasing commonlyused 

consumergoodsandservices. 
2 

 

 

 
 

UNITIII 

Markets and marketing - Basic Concept, Classification and 

functionsofMarkets, Typesof 

Market.ChannelsofDistribution:Meaning,typesandtheiradvantagesand 

disadvantages. 

Consumer in the market - Consumer buying habits, buying 

motivesandbuyingproblems. 

ConsumerAids 

a. Brand–Differenttypesand itsimportance. 

b. Labels–

Importance,Meritsanddemerits.Importanceof 

PackagingandAdvertising. 

 

 

 

 
15 

 Activity:Illustratedifferenttypesofconsumeraids. 5 



 
UNITIV 

QualityAssessment ofProducts -Definition–Standardsand 

standardizationanditsImportance. QualitySeal–

BIS,ISI,AGMARK,ISO,HALLMARK,BEELABELandFPO 

 
8 

 Activity:Identifygovernment agenciesinprotectingtheconsumer. 2 

 

 

UNITV 

Consumer decision making process - Types of consumer 

decisions,processofdecisionmaking,factorsdeterminingandinfluencingc

onsumerbehavior,guidelinesforwisebuying practices. 

ConsumerProtectiveServices-ConsumerProtectionAct,Food 

AdulterationAct–

FSSAI.QualitycontrolandinspectionAct.ConsumerRightsandconsumerr

esponsibilities. 

 

 

8 

 Activity:Identifyaconsumerproblemandsolveitusingdecision 

makingsteps. 
2 

 Total 60 

 

COURSEOUTCOME 

Aftersuccessfulcompletion ofthecoursethestudentwillbeableto: 

CO1.Identifythemajorinfluencesonconsumerbehavior. 

CO2.Analyzetheimplicationsofdemandandsupply. 

CO3.Implementwisebuyingpractices. 

CO4.Explainconsumerprotectionlegislationsandstandards. 

CO5.Assess the qualityofaproduct based ontheknowledgegained. 

 
REFERENCES: 

1. Gupta,C.B.andNair,R.N(2004).MarketingManagement:SultanChandandSons, 

2. Juliana,M(2011).Greenconsumerism,UnitedStates:SAGEPublishers. 

3. Kathiresan,S.Radha,V(2004),Marketing:Chennai,PrasannaPublisher. 

4. Kumar,N.,(1999),ConsumerProtectioninIndia,Delhi,HimalayaPublishingHouse. 

5. Pattanchetti,C.C.andReddy,2002).PrinciplesofMarketing,Coimbatore:Rainbo

wPublishers,India. 

6. Seetharaman,P.andSethi,M.(2001).Consumerism:StrategiesandTactics,CBSPubli

shersandDistributors,NewDelhi. 

7. Steven, D.S, (2016). Consumer Economics: A Practical Overview”,NewYork: 

RoutledgeTaylorandFrancisgroup. 

8. SujaNair(2002).ConsumerBehaviour:NewDelhi.SultanChandandSons. 
 

E-LEARNINGRESOURCES: 

� http://www.jagograhakjago.com/consumer-rights/ 

� https://consumeraffairs.nic.in/organisation-and-units/division/bureau-indian-

standards 

� https://www.consumer-voice.org/food/know-your-quality-marks/ 

� http://ecoursesonline.iasri.res.in/mod/page/view.php?id=120087 



� http://ecoursesonline.iasri.res.in/mod/page/view.php?id=120086 

� https://www.nios.ac.in/media/documents/srsec321newE/321-E-Lesson-17.pdf 

� https://www.flexiprep.com/NIOS-Notes/Senior-Secondary/Home-Science/NIOS-

Home-Family-and-Home-Science-Ch-16-Consumer-Education.html 

 
 

MappingwithProgrammeOutcomes 

 
 PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 PO10 

CO1 S S S S S L S S S S 

CO2 S S S S S M M S S S 

CO3 S S S S M M S S S M 

CO4 S S M M S M S S M S 

CO5 S S S S S M S S S S 

 

MappingwithProgrammeSpecificOutcomes 

 

CO/PSO PSO1 PSO2 PSO3 PSO4 PSO5 

CO1 3 3 3 3 3 

CO2 3 3 3 3 3 

CO3 3 3 3 3 3 

CO4 3 3 3 3 3 

CO5 3 3 3 3 3 

Weightage 15 15 15 15 15 

Weightedpercentage(roundedof)of 

CourseContributionto Pos 

 

3 
 

3 
 

3 
 

3 
 

3 

Titleof theCourse FUNDAMENTALSOFRESEARCHINNUTRITIONALS

CIENCES 

Category Year  
L 

 
T 

 
P 

 
O 

 
Credits 

Inst

Hrs 

Marks 

CIA External Total 
Sem 

Skill 
Enhance

ment 
Course 
SEC – 5 

III 
Y 

   
2 2 25 75 100 

 
 

LearningObjectives 

Toenablethestudentsto: 

Understandbasicconceptsofresearchmethodology. 

Usesimplestatisticalmethodsforanalysisofdata. 

Developskills tocarryoutaprojectand presentareport 

 

 

 

 
 



UNIT CONTENT HOURS 

 

 

UNITI 

Introductiontoresearch 

Research-Meaning,objectives,significance. 

Research problem- Definition andselection ofresearch 

problem.Researchdesign–Typesofresearchdesign 

Methodofsampling-probabilityandnon-probabilitysampling–Meritsand 

demerits Determiningsample size 

 

 

15 

 

UNITII 

DataCollection 

Primaryandsecondarydata,selectionofappropriatemethodfordatacollect

ion. 

Toolsusedfordatacollection-QuestionnaireandInterviewschedule. 

 

10 

 
UNITIII 

Codingandtabulationofdata 

Data entryand computation,Tabulationofdata –partsofthe table 

Presentationofdata-useofbargraphandpiechart 

 
10 

 

 
UNITIV 

Basic statistical tools for analysis and 

interpretationMeasures of central tendency – Mean, 

Median, Mode.Variations-therangeandstandarddeviation 

Correlation–KarlPearson’scoefficientofcorrelation Testofsignificance- 

Student’sttest 

 

 
15 

 
UNITV 

Reportwriting 

Steps in report writing,Layout of a 

report.Bibliography-citingreferences-

anyonestyle. 

 
10 

 EXPERIENTIALLEARNING 

Carryoutasmallsurvey,codeandtabulatedataandpresentdatausingtablesandgra

phs.Interpretdatausingsimplestatisticaltoolsandpresentreport 

followingrulesforreportwriting. 

 

 TOTAL 60 



COURSEOUTCOMES 

Aftersuccessfulcompletion of the course,thestudentwillbeableto: 

CO1.Definetermsassociatedwithconductofresearch. 

CO2. Explain research design, methods of research, collection, tabulation 

andpresentationofdata. 

CO3. Chooseasamplingmethodandidentifytheappropriatestatisticalmethods. 

CO4.Analyzethedataanddrawconclusions. 

CO5. Evaluatedata,drawinferencesandprepare areport. 

REFERENCES: 

1. Goode,WJandHatt, PK 

1981)MethodsinSocialResearch,McGrawHillInternationalEditions,Sociolo

gySeries. 

2. Gupta,S.P.(2019)Statisticalmethods.46
th

ed.SultanChandandCo,NewDelhi. 

3. Kerlinger F. N. and Lee, H.B. (2000) Foundations of Behavioura Research 

4
th

Ed.HarcourtCollegePublishers. 

4. Kothari, C.R. (2019). Research methodology methods and 

techniques,NewAgeInternationalpublishers,NewDelhi. 

5. Kumar, R. (2005) Research Methodology: A Step-by-Step Guide 

forBeginners.SagePublications,NewDelhi. 

E-LEARNINGRESOURCES: 

� http://www.socialresearchmethods.net/tutorial/mugo/tutorial.htm 

� https://ebooks.lpude.in/library_and_info_sciences/MLIS/year_1/DLIS401_METHO

DOLOGY_OF_RESEARCH_AND_STATISTICAL_TECHNIQUES.pdf 

� https://mfs.mkcl.org/images/ebook/Fundamental%20of%20Research%20Methodology 

%20and%20Statistics%20by%20Yogesh%20Kumar%20Singh.pdf 
 

MappingwithProgrammeOutcomes 
 PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 PO10 

CO1 M S M M M S M M M S 

CO2 S S S S M S L S M S 

CO3 S S S S M M S S M S 

CO4 S S S S M M L M M S 

CO5 S S S S S S S M M S 

 

MappingwithProgrammeSpecificOutcomes 

CO/PSO PSO1 PSO2 PSO3 PSO4 PSO5 

CO1 3 3 3 3 3 

CO2 3 3 3 3 3 

CO3 3 3 3 3 3 

CO4 3 3 3 3 3 

CO5 3 3 3 3 3 

Weightage 15 15 15 15 15 

Weightedpercentage(rounded

of) 
ofCourseContributiontoPos 

 

3 
 

3 
 

3 
 

3 
 

3 

 



 

SEMESTER IV 

Titleof theCourse 
NUTRITIONTHROUGHLIFECYCLE 

Category Year L T P O Credits Inst

Hrs 

Marks 

CIA External Total 

Sem 

Core 

Course CC 

– VII 

IV Y  Y  4 4 25 75 100 

 
LearningObjectives 

Toenable thestudents to: 

Understandthe roleofnutritioninthegrowthand developmentthroughthe lifecycle. 

Gaininsightintotheprinciplesofeffectivemealplanning. 

Understandthenutritionalneedsofvarious age groups 

Acquireskillsto plandietsforvariousage groups acrossthelifecycle. 

 
UNIT CONTENT HOURS 

 

 

 
UNITI 

Introduction to meal planning - Balanced diet, food groups, 

FoodGuidePyramid(ICMR),Foodplate,RDA,factorsaffectingRDA.Prin

ciplesof meal planning– steps involved inplanning adiet. 

NutritionforAdult-

nutritionalrequirements,planningbalanceddietsforadultmenandwomen,

promotinghealthylifestylethroughholistic approach. 

 

 

15 

 

 
UNITII 

Nutritionduringpregnancy-

Physiologicaldemandsofpregnancy, nutritional needs, effect 

of nutrition on pregnancyoutcome, optimal weight gain, 

nutrition related problems 

inpregnancy,complicationsofpregnancy. 

Nutrition during  lactation-  Physiology  of  

lactation,nutritionalrequirements,concernsofbreast-

feedingmother. 

 

 

15 

 

 

 
UNITIII 

Nutrition during infancy- Growth and development, 

growthstandards, food and nutritional requirements, breast 

feeding,artificialfeeding,lowbirthweightbabies,complementar

yfeeds. 

Nutrition for preschool children- Growth and 

development,food and 

nutritionalrequirements,eatinghabitsandfoodbehaviors,nutriti

onrelatedproblems-PEM,VADandtheirdietaryinterventions. 

 

 

 

20 

 

 

UNITIV 

Nutrition for school children- Growth pattern, 

nutritionalrequirement,importanceofhealthysnacks,factorsaff

ectingeatinghabits,schoollunch. 

Nutritionduringadolescence-

 

 

15 



Growthanddevelopment,nutritional requirements, food habits, 

nutritional problems –obesity,underweight,anaemia, menstrual 

problemsandeatingdisorders. 

 
UNITV 

Nutrition foroldage-Physiological 

changesinelderly,foodandnutritionalrequirements,nutritionala
ndhealthconcerns inoldage,healthy lifestyle. 

 
10 

 TOTAL 75 

 
 

COURSEOUTCOMES 

Aftersuccessfulcompletionof thecoursethestudentwillbeableto 

 
CO1. Explain the physiological basis for nutritional needs through the human 

lifecycleCO2. Identify nutrition related concerns and deficiency disorders at every stage of 

lifecycleCO3.Discuss appropriatedietaryguidelines forvarious agegroups 

CO4.Developindigenous, valueaddedandlow costcomplementaryfeeds. 

CO5. Demonstrate skills to plan and prepare appropriate and sustainable diets 

fordeficiencydiseases 

REFERENCEBOOKS 

1. SrilakshmiB.(2011)Dietetics,sixthedition,NewagePublishingPress,NewDelhi. 

2. Gopalan,C., Ramanathan, P.V. Balasubramanian, S.C. (2001) Nutritive value of 

Indianfoods,NIN, Hyderabad. 

3. Longvah T, Ananthan R, Bhaskar K, Venkaiah K. (2017) Indian Food 

CompositionTables,NationalInstituteof Nutrition. 

4. AbrahamS,NutritionthroughLifecycle.(2016)1stedition,Newageinternationalpublis

hers, NewDelhi. 

5. StacyN,William’sBasicNutritionandDietTherapy.(2005)12thedition,Elseivierpublication

s,United Kingdom. 

6. WhitneyENandRolfesSR, 

UnderstandingNutrition.(2002)9theditionWest/Wordsworth, London. 

7. GroffJL,GropperSS,AdvancedNutritionandHumanMetabolism.(2000)3rdedition,

West/ Wadsworth,United Kingdom. 

8. GroffJL,GropperSS,AdvancedNutritionandHumanMetabolism.(2000)3rdedition,

West/ Wadsworth,United Kingdom. 

9. Cataldo,DeBruyneandWhitney,NutritionandDiettherapy–

PrinciplesandPractice.(1999)5thedition, West/ Wadsworth, London. 

 

e-LEARNINGRESOURCES 

 
� http://vikaspedia.in/health/nutrition/dietary-guidelines-1/dietary-guideline-1 

� https://www.nhp.gov.in/healthlyliving/healthy-diet 

� https://motherchildnutrition.org/india/complementary-feeding-guidelines.html 

� http://vikaspedia.in/health/nutrition/dietary-guidelines-1/diet-for-children-and-



adolescents 

� https://motherchildnutrition.org/india/complementary-feeding-guidelines.html 
� https://sol.du.ac.in/mod/book/view.php?id=1422&chapterid=1288 

MappingwithProgrammeOutcomes 

 
 PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 PO10 

CO1 S S S S S M S M S S 

CO2 S S S S S S S M S S 

CO3 S S S S S S S M S S 

CO4 S S S S S S S M S S 

CO5 S S S S S S S M S S 

 

MappingwithProgrammeSpecificOutcomes 

 

CO/PSO PSO1 PSO2 PSO3 PSO4 PSO5 

CO1 3 3 3 3 3 

CO2 3 3 3 3 3 

CO3 3 3 3 3 3 

CO4 3 3 3 3 3 

CO5 3 3 3 3 3 

Weightage 15 15 15 15 15 

Weightedpercentage(roundedof) 
of CourseContributiontoPos 

 

3 
 

3 
 

3 
 

3 
 

3 

 

 

 

Titleof theCourse NUTRITIONPRACTICAL 

Category Year L T P O Credits Inst

Hrs 

Marks 

CIA External Total 

Sem 

Core 

Course CC 

VIII 

IV   Y  5 5 25 75 100 

 

 

LearningObjectives 

Toenable thestudents to: 

Acquireskillsto assess nutritional status, plan dietsforvariousage groups and deficiencies.  

Understandthevariousanalyticaltechniques in nutrition.   

Developanalyticalskillsrequiredin food and nutritionresearch. 

 

 

 

 

 

 

 

 



UNIT CONTENT HOURS 

 

 

UNITI 

1. Assessmentof Nutritional Status 

a. -BodyComposition parameters 

b. -Circumferencemeasurements 

c. -Clinicalsigns 

d. -Dietaryassessment 

2. Planningandpreparationofdietsfor deficiencydiseases 

a. PEM 

b. VitaminA deficiency 

c. Nutritionalanemia 

 

 

15 

UNITII 
 

1. Planning and preparation of diets for the following 

a. Complementaryfeed 

b. Pre-schoolchild 

c. Schoolgoingchildren 

d. Adolescents 

e. Adult 

f. Expectantmother 

g. Nursingmother 

h. Oldage 

 

 
15 

 

 
UNITIII 

1. Ashingoffoodand preparation ofash solution 

a. Estimation of Iron in food 

b. Estimationofmoisturecontent of 

foods 

2. Estimationofcalciuminfood 

3. EstimationofVitamin CbyTitrimetricmethod 

 

 

20 

 
UNITIV 

1. Quantitativeestimation 

a. Reducingsugar. 
b. DeterminationofIodine and acid value in oil/fat 

2. Qualitativetestsforsugars-glucose, 
fructose,lactose,maltoseandgalactose. 

3. Qualitativetestsforproteins. 

 
15 

 

UNITV 

1. DemonstrationExperiments. 
DeterminationoffatcontentinfoodusingSoxhletmethod. 

Estimationofproteincontentin food bythe kjeldahlmethod 

Estimationoftotalnitrogeninfoods(Microor 

Macro kjeldahl methods ) 

2. Visittoafoodanalytical lab 

 

10 

 TOTAL 75 

 

 

 

 

 

COURSEOUTCOME 



 

Aftersuccessfulcompletionofthecourse,thestudentwillbeableto: 

CO1. Assessnutritionalstatusofindividuals, community and plan diets for deficiency diseases.    

CO2. Develop skills to determine adequacy of nutrient intake, plan diets for different age groups.    

CO3. Estimatenutrient content of selected foods with appropriate laboratory procedures. 

CO4. Identify appropriatelaboratoryproceduressuitedfor qualitative and quantitative 

experiments. 

CO5. Acquire knowledge on laboratory experiments performed in food analytical lab.  

REFERENCES: 

1. Oser,D.l.(1979)Hawk’sPhysiologicalChemistry.Tata-

McGrawHillPublishingCo.,NewDelhi 

2. Plummer,D.T.(1987)Introduction toPracticalBiochemistry.Tata-McGraw 

HillPublishingCo.,NewDelhi 

3. Raghuramulu,N.,Nair,K.M.andKalyanasundaram,S.(1983)AManualofLaboratory 

4. Sharma,B.K.(1999).8thEd.InstrumentalMethodsofChemicalAnalysis.GelPublishi

ngHouse. 

5. Srivastava,A.KandJain,P.C.(1986).2
nd

,Ed.ChemicalAnalysis:AnInstrumentalApproac

h.SChandandCompanyLtd. 

6. Techniques.NIN,Hyderabad 

7. Varley, H.; Gowenlock, A.H. and Bell, M. (1980). 5thed. Practical 

ClinicalBiochemistry.HeinemannMedicalBooksLtd. 

8. Winton,A.L.andWinton,K.B.(1999).TechniquesofFoodAnalysis. 

AlliedScientific 

E-LEARNINGRESOURCES: 

� http://www.merck.com/mmhe/seciz/ch155/ch155a.html 

� http://www.whereincity/medical/vitamins 

 

MappingwithProgrammeOutcomes 

 
 PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 PO10 

CO1 S L S M S L M L S S 

CO2 S L S M S L M L M S 

CO3 S L S S S L L M M S 

CO4 S L S M S L L M M S 

CO5 S L S S S L L M M S 

 

 

 

 

 

 

 

 

 

MappingwithProgrammeSpecificOutcomes 



 

CO/PSO PSO1 PSO2 PSO3 PSO4 PSO5 

CO1 3 3 3 3 3 

CO2 3 3 3 3 3 

CO3 3 3 3 3 3 

CO4 3 3 3 3 3 

CO5 3 3 3 3 3 

Weightage 15 15 15 15 15 

Weightedpercentage(roundedof) 
ofCourseContributiontoPos 

 

3 
 

3 
 

3 
 

3 
 

3 



Titleof theCourse FOUNDATIONSOFBAKINGANDCONFECTIONERY 

Category Year L T P O Credits Inst

Hrs 

Marks 

CIA External Total 

Sem 

Elective 
CourseE

C 4 

IV Y  Y  4 (2+2) 4 (2+2) 25 75 100 

 

LearningObjectives 

Toenable thestudents to: 

Gain insight intotheplanningand operation ofbakeryunit. 

Familiarizewiththeequipmentandtools,hygienicpracticesrelatingtobaking 

Understandtheroleofvarious  ingredientsused in themakingofbreads,cakes,cookies, pastries 
and variousconfectioneries 

Acquireskillsinbakingandconfectionerywith anemphasis on specialdietaryneeds. 

 

UNIT CONTENT HOURS 

 
 

UNITI 

AnOverviewofBakeryIndustry 

Currentstatusandgrowthof bakeryindustryinIndia. 
Baking–principles, process.Layoutand 

organizationofabakeryunit.Equipmentand tools used in baking and 

confectionery. Bakerysanitationand personnelhygiene. 

 
 

10 

 

 
UNITII 

IngredientsinBakeryandConfectionery 

Ingredients - Flour, Sugar, Shortenings, Egg, Leavening agents-

yeast,baking soda, baking powder, chocolates, cocoa powder. 

Otheringredients- salt, milk and milk derivatives, maltproducts, 

doughimprover,oxidizingagents,flavours andcolors, nuts, spicesand 

condiments,preservedandcandiedfruitpeels. 

 

 

10 

 

 

UNITIII 

BreadsandCakes 

Bread-ingredients,typesofbreads,faultsanditsprevention 
Cakes–ingredients,typesofcakes, cakejudging,faultsandremedies. 

Modified baked goods – using alternative healthy ingredients for special 

dietary needs. 

Different types and techniques of cake decoration -icings and fillings. 
 

 

15 

 

 

 
UNITIV 

Pastries,CookiesandBiscuits 

Pastries- types of pastries- puff pastry, short crust, phyllo pastry, 

flakypastry,chouxpastry 

Cookies&biscuits–ingredients,typesandprocessing. 

 

 

10 

 

 
UNITV 

Confectionery and Marketing of Baked 
ProductsChocolates-

production,types,chocolatedecorationsSugarbasedconfecti

onery–fudge,fondant,sugar candies. 

Marketingandsalespromotion-costing,packagingandlabeling. 
 

 

 
10 



 PRACTICAL: 

1. Preparationofbuns,rolls, soupsticks,rusk andpizzabase. 

2. Preparationof angelfoodcake,butter cake,spongecake, chocolate 

cake,cupcake, fruitcake and icing on the cake. 

3. Modifiedbakedproducts-highfiber,low/alternatesugar,lowfat,gluten 

free, and millet based bakery products for special 

nutritionalrequirements. 

4. Preparationofbiscuits,cookies. 

5. Preparationofpastries - 

Shortcrustpastry,flakypastry,puffpastry,chouxpastry. 

6. Preparationofplain chocolate,fudge,fondant and candies. 

 

 

 

 

 

 

 

 

20 

 TOTAL 75 
 

COURSEOUTCOMES 

After successful completion of the course the student will be able 

toCO1.Understandtheprinciplesandprocessofbakingandconfectionery. 

CO2.Acquireknowledgeonrole ofvariousingredientsusedinbakingandconfectionery. 

CO3.Develop skills to design baked goods using alternative healthy ingredients to 

catertospecial dietaryneeds. 

CO4. Acquire skill to bake pastries, cookies and biscuits. 

CO5. Enhance entrepreneurial skills in bakery and confectionery to establish a 

bakeryunit. 

 
REFERENCES 

1. JohnKingslee(2006) A Professional Text book to Bakeryand Confectionary. 

NewAgeInternationalPvtLimitedPublisher, NewDelhi. 

2. Uttam KSingh(2011).TheoryofBakeryandConfectionary-

AnOperationalApproach.KanishkaPublishers andDistributors,NewDelhi. 

3. YogambalAshokkumar (2012) Theory of Bakery and Confectionary, PHI 

publication.NewDelhi. 

4. Nicolello,I.and Foote,R (2000). CompleteConfectionaryTechniques. 

HodderandSolution,London. 

5. Bakershand BookonpracticalBaking(2000)PublishedbyU.S.WheatAssociates,NewDelhi. 

6. Dubey.S.C(2002)BasicBaking.4
th

Edition. Published bytheSocietyofIndian 

Bakers,NewDelhi. 

7. Sarah R. Lebensky, Pricilla et al., (2004) Textbook of Baking and Pastry 

Fundamentals,thirdedition, Pearson EducationLtd. 

8. The Culinary Institute of America, Baking & Pastry: Mastering the Art and Craft, 

JohnWiley&Sons,IncNew Jersy.2009. 



 

e- LEARNINGRESOURCES 

� https://www.youtube.com/watch?v=dfvkplBBO2g 
� https://www.lifestyleasia.com/ind/food-drink/dining/bookmark-the-best-baking-youtube-

channels-to-bake-like-a-pro/ 

� www.bakels.in 

 

MappingwithProgrammeOutcomes 

 
 PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 PO10 

CO1 S S S S M S M M M S 

CO2 S S S S M M S M M S 

CO3 S S S S S S S M S S 

CO4 S S S M M M L L M S 

CO5 S S S S S M S S S S 

 

MappingwithProgrammeSpecificOutcomes 

 

CO/PSO PSO1 PSO2 PSO3 PSO4 PSO5 

CO1 3 3 3 3 3 

CO2 3 3 3 3 3 

CO3 3 3 3 3 3 

CO4 3 3 3 3 3 

CO5 3 3 3 3 3 

Weightage 15 15 15 15 15 

Weightedpercentage(roundedof) 
OfCourseContributiontoPos 

 

3 
 

3 
 

3 
 

3 
 

3 



59  

Titleof theCourse PRE-SCHOOLANDCRECHEMANAGEMENT 

Category Year L T P O Credits Inst

Hrs 

Marks 

CIA External Total 

Sem 

Skill 

Enhancement 

Course SEC - 6 

IV Y  Y  2 2 25 75 100 

 

LearningObjectives 

Toenable thestudents to: 

Tofamiliarizethestudents with the Significanceofmanagingthecrècheandpreschool 

Understandtheelementsinvolvedinorganization and managementofcrecheandPreschool. 

Createawarenessoffunctionsofvariousauthoritiesdealingwithcrèche andpreschool. 

 

UNIT CONTENT HOURS 

 

 

 

 
UNITI 

Conceptandorganization ofCrecheandPreschool 

Crèche and preschool -Meaning, types of preschools, need, importance 

oforganization,Elements of organizationand administration. 

Difference between crèche and preschool, Preschool Programme -

Principles of preschool programme, Framing of preschool curriculum –

typesof curriculum,planningactivitiesforchildren,audio-

visualaidsforchildren and its importance, Activities for children: Audio-

visual aid forchildrenand its importance. 

 

 

 

 
8 

 Practical - Planning the layout of Creche and Preschool, Planning 

cyclicmenufor apreschool andcrèche 

 

2 

 

 

 
UNITII 

ResourceManagement 

Location, site and building, Types of rooms, Storage 

facilities,arrangement of room (activity centers), ventilation, lighting and 

safety,Provision of safe drinking water and sanitary facilities, 

Playground andsafety aspects – indoor and outdoor games, Play 

equipment – types,criteriaforselection,Maintenanceofbuilding-

store,furniture,equipmentSuggestive Low-Cost EducationalMaterial-

TeachingAids 

 

 

 

8 

 Practical-Analyzingtheavailabilityandsuitabilityof 

playmaterialsPreparationofFirst AidBox. 

 

2 

 

 

 
UNITIII 

Recordsandregisters 

Need, importance and maintenance of records and registers. Types 

ofrecords(Importantrecords)–

Admission,Progress,Financial,Equipment,Correspondence, Health - 

sickness of child and immunization. Types ofregister - Attendance (Staff, 

children), Accounts, Stock, Staff Profile,services for children and daily 

diary. Methods of maintaining record ofchildren– Cumulativeand 

 

 

 

12 



60  

Anecdotal. 

 Practical-Casestudyofachild-Socio-economicprofile,Demographicdetails, 

Maintaining an activity dairy, Diet-meal pattern, health 

statusPreparationand maintainingahealthrecord file. 

 
5 

 

 

 

 

 

 

 

 

 

 

 
 

UNITIV 

PlanningofPreschoolEducationActivities 

Skills&qualitiesofpreschoolchildren 

IntroductoryGames/activitiesforRapport BuildingwithChildren 

Physical&MotorDevelopment 

GrossMotor &Fine MotorSkills 

Essentials of Optimum Physical 

DevelopmentActivities/GamesforGrossandFineM

otorSkillsCognitiveDevelopment 

EssentialsforCognitiveDevelopment 

DevelopmentofBasicSkills -

ActivitiesforSensoryDevelopment,MentalSkills and Concept 

Development 

LanguageDevelopment– 

Essentials for Language 

DevelopmentGames/ExercisesforLanguageD

evelopment 

Activities for Language Development - Listening Skills, Reading 

Skillsand WritingSkills 

DevelopmentofScienceExperience&CreativeExpression 

Areas of Creative 

ExpressionScience Experience 

ActivitiesSocial&EmotionalDevel

opment 

Essentials for Social & Emotional 

DevelopmentActivities and games for Social-Emotional 

DevelopmentGamesfor Socio-Emotional Development 

 

 

 

 

 

 

 

 

 

 

 
 

15 

 Practical-Planningactivitiesforchildrenbasedonthecurriculum of the 

preschoolandcrèche 

 

2 

 
 

UNITV 

PersonnelManagement 

Role and qualities of teacher and care - taker and other staff involved 

inwelfareandcareofchildren,Teacher-

childratio,Needforandimportanceofin-servicetraining 

 
 

4 

 Practical - Organization chart for Creche and Preschool, Collection 

ofdifferentrecordsandregisterstobemaintained in  apreschoolandcrèche 

 
2 

 TOTAL 60 
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COURSEOUTCOME 

After successful completion of the course the student will be able toCO1. 

Describe key Concept and organization of Creche and 

PreschoolCO2.Explain ResourceManagement for crecheand preschools 

CO3.Understandthe criteriaforRecords andregistersmaintenance 

CO4.IdentifyimportanceandPlanningofPreschoolEducationActivities 

CO5.IntroductiontoPersonnelManagementrequiredforcrecheandpreschools 

 
Reference 

1. Ax line,V.M.(1964).Dibs insearchofself.NewYork:Ballentinebooks754 

2. Clarke,P.(2001).Teaching&learning:the cultureofpedagogy.NewYork:Sage 

3. Thomson, C.L., Holmberg, M.C., Baer, D.M., Hodges, W. L., and Moore, S.G.(1978). An 

Experimental Analysis of Some Procedures to Teach Priming 

andReinforcementSkillstoPreschoolTeachers.MonographsoftheSocietyforResearchinChild 

Development. 43 (4), pp 1-86. 

4. Jaya, N., &Jayapoorani. N. (2004). Participation in a nursery school – 

Laboratorymanualforstudents. Coimbatore: Saradalaya. 

5. Tileston,D.W.(2005).TrainingManual forEveryTeacher,Chennai:Sage. 

6. TN Forces and IAPE, (2000). Pre- school Curriculum, Activity 

baseddevelopmentallyappropriatecurriculum forpreschoolers.Chennai 

e- LearningResources 

� https://ddceutkal.ac.in/Syllabus/MA_Education/Paper_19.pdf 

� https://wcd.nic.in/sites/default/files/national_ecce_curr_framework_final_03022014%20%28

2%29.pdf 

� https://scert.kerala.gov.in/wp-content/uploads/2020/06/07-

creche%20and%20preschool.pdf 

MappingwithProgrammeOutcomes 

 PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 PO10 

CO1 S S S M S M S S M S 

CO2 S S S M S M S S M S 

CO3 S S S M S M S S M S 

CO4 S S S M S M S S S S 

CO5 S S S M S M S S S S 

MappingwithProgrammeSpecificOutcomes 

CO/PSO PSO1 PSO2 PSO3 PSO4 PSO5 

CO1 3 3 3 3 3 

CO2 3 3 3 3 3 

CO3 3 3 3 3 3 

CO4 3 3 3 3 3 

CO5 3 3 3 3 3 

Weightage 15 15 15 15 15 

Weightedpercentage(roundedof) 
ofCourseContributiontoPos 

 

3 
 

3 
 

3 
 

3 
 

3 
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Titleof theCourse COMPUTERAPPLICATIONINHOMESCIENCE 

Category Year II  

L 

 

T 

 

P 

 

O 

 

Credits 
Inst

Hrs 

Marks 

CIA External Total 
Sem IV 

SkillEnhance

ment 
Course SEC-7 

 

IV 

 

Y 
  

Y 
  

2 
 

2 
 

25 
 

75 
 

100 

 

 

LearningObjectives 

Toenablethestudentsto: 

Understandtheapplicationofcomputerin variousdisciplinesofHomeScience. 

KnowthefeaturesofAutoCADsoftwareusedinTextiles &Interior Design. 

Explorethebenefitsofcomputerapplicationsinthefieldofresearch. 

 
UNIT CONTENT HOUR

S 

 

 
UNITI 

Generalcommands- Creatingandopeningafile,Steps 

increatingafolderand savingafileinthedestined folder. 

MSOfficePackage-

SoftwareinMSOfficepackage,creatingadocumentusingMSWord,prepar

ingslidepresentationusing  MSPowerPoint. 

MakingGraphsandChartsusingMSoffice. 

 

 
5 

 

UNITII 

Computer Application in Space planning - AutoCAD in 

InteriorDesign - Need, Purpose and merits. Application – Preparing 

Plan,Elevation and section drawings for interiors and exteriors. Need 

forrenderedviewsindesign.Creating3Dmodelsand3Dviewsusing 

GoogleSketch up.Advantagesofsoftwareindesignfield. 

 

 
8 

 

 
UNITIII 

Computer Application in Nutrition - Software package in 

nutritioneducationanddietcounseling-

Patient’shealthrecord,Nutritivevalueof food items, Nutritional 

analysis, Meal planning and recipes, Typesof nutrition Software – 

Nutrium, Nutrition maker, Nutritionist pro,Nutritics,Coreplus. 

BenefitsofNutritionSoftware’stoNutritionists andClients. 

 

 

5 

 

 

UNITIV 

ComputerApplicationinTextiles-AutoCADinTextileDesigning 

–Definition,Concept,ApplicationofCAD–Sketching, 

patternmaking,gradingpatterns,Makingmarkers,Apparelproduction.Ty

pesof Textile CAD software – Woven Textiles, Knitted 

Fabrics,Printedfabrics,SketchPadsystem,Texturemapping,Embroidery 

system,Apparel industryandcomputer.AdvantagesofTextileCAD. 

 

 

7 
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UNITV 

ComputerApplicationinResearch-Datacollection–creatingonlineform 

using Google forms, Data entry in MS Excel and data analysisusing 

SPSS – Frequency analysis, Cross Tabulation, Chi-Square, T –test, 

ANOVAandCorrelationCo-efficient.Exportandsavingresults 

inWord document.CreatingTables. 

 

 
5 

 Total 30 

COURSEOUTCOMES 

Aftersuccessfulcompletion of the course the 

Studentwillbeableto:CO1:RecallthefeaturesofMS Officepackage. 

CO2: Understand the application of AutoCAD for 

design.CO3:Explaincomputerapplicationsinthe 

fieldofNutrition.CO4:CreatetextiledesignpatternsusingTextileCAD

CO5:Analyzeresearchdatausingappropriatesoftwareand 

interpretresults. 

 
REFERENCES: 

1. AutoCAD2018forNovices(LearnByDoing),CADSoftTechnologies. 

2. CADPracticalSkillsinTextileTechnologyandDesign(TTD),PatienceChitura,2020. 

3. MicrosoftOffice365 forBeginners2022:[8 in1]TheMost UpdatedAll-in-OneGuidefrom 

Beginner to Advanced | Including Excel, Word, PowerPoint, OneNote, One 

Drive,Outlook,Teams andAccess,James Holler. 

4. SPSS Statistics for Data Analysis and Visualization, Jesus Salcedo, Wiley Publishers,2017. 

 
E-LEARNINGRESOURCES: 

� https://www.tutorialspoint.com/word/index.htm 

� https://www.vmaker.com/tutorial-video-hub/microsoft-tutorial-

videos/microsoft-office-tutorial/ 

� https://www.thesourcecad.com/autocad-tutorials/ 

� https://nutrium.com/blog/why-should-you-choose-a-nutrition-

software-over-an-excel-word/ 

 

MappingwithProgrammeOutcomes: 
 PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 PO10 

CO1 M S M L S S S M M S 

CO2 S S S S M S L M M S 

CO3 S M S S M S M S M S 

CO4 S M S S M S S S S S 

CO5 S S S S S S M S S S 

 

MappingwithProgrammeSpecificOutcomes 

CO/PSO PSO1 PSO2 PSO3 PSO4 PSO5 

CO1 3 3 3 3 3 

CO2 3 3 3 3 3 
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CO3 3 2 3 3 2 

CO4 3 3 3 3 2 

CO5 3 3 3 3 2 

Weightage 15 14 15 15 12 

Weightedpercentage(roundedof) 
ofCourseContributiontoPos 

 

3 
 

3 
 

3 
 

3 
 

2 

 

 

 

THIRD YEAR  

SEMESTER V 

Titleof theCourse DIETETICS 

Category Year L T P O Credits Inst

Hrs 

Marks 

CIA External Total 

Sem 

Core 

Course 

CC IX 

V Y    5 5 25 75 100 

 
 

LearningObjectives 

Toenablethestudentsto: 
Understandthe causesandsymptomsanddietarymanagementofvariousdiseaseconditions. 

Gaincomprehensiveknowledge onprinciplesandplanningoftherapeuticdiets 

Acquireknowledgeonnutritionalneedsofsickpersonsanddevelopaptitudeandskillsfor 
Takingupdieteticsasaprofession 

 

UNIT CONTENT HOURS 

 

 

UNITI 

Conceptofdiettherapyandroleofdietitian 
Principles of therapeutic diets, modification of normal 

diet,classification of therapeutic diets. 

Differentfeedingtechniques-enteralandparenteralfeeding.–

Indications, contraindications andcomplications, 

Dietitian-

Definition,roleandcodeofethics,classificationofdieticiansinnutritionalcare 

 

 

20 

 
 

UNITII 

DiseasesofGastrointestinaltract 

Etiology,symptoms, dietarymanagementof: 

Diarrhoea,dysenteryandconstipation, Peptic ulcer,irritable bowel 

syndrome&inflammatory bowel disease(ulcerativecolitis),Crohn's 

diseaseandceliacdisease 

 
 

20 

 
 

UNITIII 

Diseasesofliver,gallbladder&febrileconditions 

Etiology,symptoms, dietarymanagementof: 
Diseaseofliver&Gallbladder-

Hepatitis,cirrhosis,gallstonesFebrileconditions-

Acute&Chronicfever(Typhoid,influenza,malaria, 

tuberculosis,COVID) 

 
 

10 
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UNITIV 

Metabolicdisorders 

Etiology,symptoms,anddietarymanagementof: 
Obesity, PCOS, Diabetesmellitus-

types,symptomsandmetabolicchanges,treatmentwith dietandinsulin, GI, 

GL, carbohydrate counting, artificialsweetenersand complications 

Cardiovasculardiseases–hypertension,atherosclerosis. 

 

 

 
10 

 

 

UNITV 

Diseasesofexcretory systemand cancer 

Etiology,symptoms,dietarymanagementof: 
GlomerularnephritisNephroticsyndrome,urinarycalculi,renalfailure.Can

cer–Riskfactors,modification of dietin 

cancer,nutritionalproblemsofcancer therapy 

Roleofantioxidantsinpreventionofdegenerativediseases. 

 

 

15 

 SELFSTUDY/EXPERIENTIALLEARNING 

Conducta groupdiscussiontounderstandvariousdiseases 

andpresentationofcase-studies. 

Planningof various low-cost recipes 

usinglocallyavailableingredientsfordietetics practical 

Conductinganutrition exhibition to displaysample menus 

forvariousdiseased conditionsfordifferentsections ofsociety. 

 

 SuggestedActivity 

Internshipindietaryunitofahospital 
 

 TOTAL 75 

 

COURSEOUTCOMES: 

After successfulcompletionofthecoursethestudentwillbeable to: 

CO1.Explainconceptsofdiettherapyandroleofdietitian. 

CO2.Identifytheetiologysymptomsandprinciplesofdietarymanagementforvariousdiseases. 

CO3.Applytheprinciplesofdieteticstoplantherapeuticdietsforvariousdiseasecond

itions. 

CO4.Examinethephysiologicalconditionoftheindividualandexplaintheroleoffoods 

anddietintreating thatcondition. 

CO5. Summarize the causes, symptoms of a disease/ disorder and design 

asuitable diet plan using principles of nutritional management and 

recommenddietaryallowances. 

 
REFERENCES: 

1. AntiaF.P.(2002),ClinicalDieteticsandNutrition,4
th

edition,OxfordUniversity 

Press,Chennai. 

2. GuthrieH.A,PiccianoM.F(1995)HumanNutrition, Mosby,St.LouisMissorie. 

3. Joshi.S.A.(2005),NutritionandDietetics,TataMcGraw-HillPublishingCompany 

Limited,NewDelhi 

4. PassmoreR.andDavidsonS.(1986)HumannutritionandDietetics.Limingstone 

publishers 
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5. Sharma. 

A.(2017),PrinciplesofTherapeuticNutritionandDietetics,CBSPublishers&Distribut

orsPvtLtd,NewDelhi. 

6. SrilakshmiB,Dietetics(2019),8
th

edition,NewAgeInternationalPublishingLtd,New 

Delhi 

7. WilliamsS.R,(2000)BasicNutritionandDietTherapy, Mosbypublication 
 

E-LEARNINGRESOURCES: 

 
� https://www.cdss.ca.gov/agedblinddisabled/res/VPTC2/9%20Food%20Nutrition%

20and%20Preparation/Types_of_Therapeutic_Diets.pdf 

� http://www.differencebetween.net/science/health/difference-between-enteral-

and-parenteral-nutrition/ 

� https://www.medicinenet.com/difference_between_diarrhea_and_dysentery/articl

e.html 

� https://my.clevelandclinic.org/health/diseases/15587-inflammatory-bowel-

disease-overview 

 

MappingwithProgrammeOutcomes 

 
 PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 PO10 

CO1 S S M L L M M M L S 

CO2 S M S M L S M S M S 

CO3 S S S M L S M S L S 

CO4 S S S S M S S S S S 

CO5 S S S M M S S M S S 

 

MappingwithProgrammeSpecificOutcomes 

 

CO/PSO PSO1 PSO2 PSO3 PSO4 PSO5 

CO1 3 3 2 3 3 

CO2 3 3 2 3 3 

CO3 3 3 3 3 3 

CO4 3 3 3 3 3 

CO5 3 3 3 3 3 

Weightage 15 15 13 15 15 

Weightedpercentage(roundedof)of 

CourseContributionto Pos 

 
3 

 
3 

 
3 

 
3 

 
3 
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Titleof theCourse FOODSERVICEMANAGEMENT 

Category Year L T P O Credits Inst

Hrs 

Marks 

CIA External Total 

Sem 

Core 
Course 
CCX 

V Y  Y  4 5 25 75 100 

 

LearningObjectives 

Toenable thestudents to: 

Gainbasicunderstandingoforganizingandmanagingafoodserviceinstitution. 

Impartknowledgeregardingpurchaseandstorageoffoodtoensurequalityservice. 

Familiarizewiththelayout offoodserviceoutletand foodserviceequipment. 

 

UNIT CONTENT HOURS 

 

 
UNITI 

OrganizationManagement 
Types of Organization, Management - definition, 

principles,functionsandtools ofmanagement-Tangibletools-

organizationchart, job description, job specification, job 

analysis, workschedule, Intangibletools-budget,leadership 

styles,decision making,andcommunicationskills. 

 

 
15 

 

 

UNITII 

PersonnelManagement 
Definition, functions of personnel department, Recruitment-

sources, Selection- steps, Induction - definition, methods, 

uses,Training- advantages, methods, supervision, 

performanceappraisal, promotion, demotion, transfer, 

retirement, terminationanddismissalofemployees. 
Laborlawspertainingtothe foodservice establishment. 

 

 

15 

 

 

 
UNITIII 

FoodManagement 

Food purchase – purchasing process, functions of food 

buyer,methodsofbuyingopen 

market,formal,negotiated,wholesale,blanketorder,contract. 

Storage in food service – types of stores, 

storeroommanagement, purchase, stores records- Physical 

and perpetualinventory order form, requisition slip, invoice, 

goods receivedbook,stockbook,bincard,stores ledger. 

 

 

 
15 

 

 

 

 
UNITIV 

Plantandequipmentmanagement 

Planningoffoodserviceunit-

Layoutofafoodservice,planningofstorage,productionandserviceare

as,conceptsofworkflowandworksimplificationtechnique.Environ

mentalhygiene-pestcontrol-types of pests and pest control 

methods; garbage disposalmethod. 

Safetyinfoodserviceinstitution-Accidents-causesandprevention. 

Equipment in food service - Classification of equipment, 

 

 

 

 
15 
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factorsaffecting selectionofequipment. 

 

 

 

 

UNITV 

FinancialManagement 

Book-keeping –definition,advantages ofdouble 

entrysystem,booksofaccounts–anintroduction. 

CostingandCostcontrol:Basiccostconcepts–elementsofcost 

(material, labour, overheads), behavior of cost (fixed, 

variable,semi-fixed/semi-variable),methods 

ofcosting(Dish,meal,menucosting&costingforevents),costcontrol,

conceptof break-even,break-evenpoint. 

Pricing-

factorsaffectingpricing,pricingmethods(costplus,factor,rateof

return, subsidy,discount). 

 

 

 

 

15 

 Total 75 

SELFSTUDY/EXPERIENTIALLEARNING 

 
1. Group discussion and power point presentation, job descriptions, 

recruitmentadvertisementsinprintmedia/onlinesites. 

2. Prepareresumes forjobinterviewandconducingofmock interview. 

3. Roleplaysofdifferentleadershipskills. 
 

COURSEOUTCOMES 

Aftersuccessfulcompletionofthecoursethestudent willbeableto: 

 
CO1.Applytheprinciples,tools ofmanagementtoensureforeffectivefunctioning 

oforganization. 

CO2.Develop themanagerialskillstoselect,train,appraisehumanresources.CO3. 

Recognize the use and operation of equipment and acquire skills in theselection 

ofequipment,sketchsamplelayoutofthefoodservice units. 

CO4.Evaluateandimplementfoodsafetyandenvironmentalsanitationintheworkspace. 

CO5.Usethebasicconceptofbookkeepingandelementsofcosttoassessthefinancial 

viabilityoftheorganization. 

 
REFERENCES: 

1. Andrews andSudhir.(2000).IntroductiontoHospitalityIndustry,Tata-

McGrawHillPub.Co.,New Delhi. 

2. DhawanandVijay.(2001).FoodandBeverageService,FrankBossandCo,New 

Delhi. 

3. FoskettDavid.(2011).TheTheoryofHospitalityandCatering,HodderEducation,London. 

4. Lillicarp,D.R.andCousins,J.(2010).FoodandbeverageService,8
th

edition,HodderEducat

ion,London. 

5. Sethi,Mohini,Malhan,Surjeet.(2015).CateringManagement–

AnIntegratedApproach,3
rd

 edition,NewAgeInternationalPublishers,NewDelhi. 

6. Suganthi,VandPremakumari,C.(2017).FoodServiceManagement,DiptiPress(OPC)Pvt
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.Ltd,Chennai. 

7. Verghese and Brian. (2000). Professional Food and Beverage Service 

Management,MacmillanIndiaLtd.,India. 

 
e- LEARNINGRESOURCES 

� http://open.lib.umn.edu/principlesmanagement/chapter/1-5-planning-

organizing-leading-and-controlling-2/ 

� https://www.managementstudyguide.com/management_functions.htm 

� http://www.bngkolkata.com/web/food-and-beverage-service-equipment/ 

� http://www.fcijammu.org/food/food/orders/F&B%20Service-Unit-2.pdf 

� https://www.scribd.com/doc/29362905/Equipments-in-Food-amp-Beverage 

 

MappingwithProgrammeOutcomes 
 

 PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 PO10 

CO1 S S S M S M M M M S 

CO2 S S S S S M S S S S 

CO3 S S S S S M S M M S 

CO4 S S S S S M S M M S 

CO5 S S S S S M M M M S 

MappingwithProgrammeSpecificOutcomes 
 

CO/PSO PSO1 PSO2 PSO3 PSO4 PSO5 

CO1 3 3 3 3 3 

CO2 3 3 3 3 3 

CO3 3 3 3 3 3 

CO4 3 3 3 3 3 

CO5 3 3 3 3 3 

Weightage 15 15 15 15 15 

Weightedpercentage(roundedof) 
ofCourseContributiontoPos 

 
3 

 
3 

 
3 

 
3 

 
3 

Titleof theCourse PUBLICHEALTHNUTRITION 

Category Year L T P O Credits Inst

Hrs 

Marks 

CIA External Total 

Sem 

Core 
Course 
CCXI 

V Y  Y  3 4 25 75 100 

 

 

 

 

 

 
 

LearningObjectives 
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Toenable thestudents to: 

Gainknowledgeaboutnutritionalpolicies,programsandagenciesinvolvedincombating
malnutrition. 

Acquireknowledgeandskills inassessmentofnutritionalstatus. 

Createawarenessonimprovinghealthandnutritionofthecommunity 

 
UNIT CONTENT HOURS 

 

 

 

 
 

UNITI 

Conceptandscopeofpublicnutrition 

Definition, concept, scope and 

multidisciplinarynatureofpublicnutrition 

Nutritional problemsaffectingthecommunity. 

Etiology,prevalence,clinicalfeaturesandpreventivestrategies 

for malnutrition related problems and deficiencydisorders-

Undernutrition(Proteinenergymalnutrition,Wasting,Stunting)

,Overnutrition(obesityandrelatedrisks),Nutritionalanemia,Vit

aminAdeficiency,Iodinedeficiencydisorders,Fluorosis. 

 

 

 

 
 

15 

 

UNITII 

Assessmentofnutritionalstatus 

Objectives and importance, Methods of assessment: 

Direct(Clinical signs, Anthropometry, Biochemical tests); 

Indirect(Dietsurveys,vital statistics) 

 

10 

 

 

 
UNITIII 

Nutritionpolicyandprograms 

Nationalnutritionalpolicy;Integratedchilddevelopmentscheme(I

CDS),Mid-dayMealProgram-

StateandNational(PoshanAbhyan),Nationalprogramsfortheprev

entionofanemia,VitaminAdeficiency,Iodinedeficiencydisorders,

FortificationofFoodsandPublicDistributionSystemasapreventive

approach. 

 

 

 
15 

 

UNITIV 

Nutritioneducation 

Objectives,principlesandscopeofnutritionandhealtheducation, 

creating awareness on current public health 

issuesanddevisingstrategies for preventionandmanagement. 

 

10 

 

 
UNITV 

Role of National and International agencies 

incombatingmalnutrition 

WHO,FAO, UNICEF; National: FSSAI, ICAR, ICMR, 

NIN, FNB, CFTRI, NNMB- Role, Target groups

 (ifspecified),PoliciesandPrograms. 

 

 
10 
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Practical 

Practical/experientiallearning 

Planning low-costnutritious recipes for infants, pre-school 

children,and 

pregnant/lactatingmothersfornutritioneducation.Assessmentof

nutritionalstatus 

- Anthropometry:Weightandheightmeasurements 

- Plottingandinterpretationofgrowthchartsforchildrenbelo

w5years 

- Identificationofclinicalsignsofcommonnutritionaldisor

ders 

- Dietary assessment: 24-hour recall, Food 

FrequencyQuestionnaire, Diet DiversityScore 

PlanningaNutrition EducationProgram,andimparting 

nutritioneducationtothecommunity 

 

 

 

 

 

 
15 

 TOTAL 75 
 

COURSEOUTCOME 

 

Aftersuccessfulcompletionofthecourse,thestudentwillbeableto: 
CO1.Definetermsrelatedto PublicHealthnutrition. 

CO2.Describethenutritionalproblemsprevalentinthecommunity. 

CO3.Explainthesignificanceof  assessment ofnutritionalstatus. 

CO4.Assesstheroleofvariousorganizations incombatingnutritionalproblems. 

CO5.Conductnutritioneducationprogramstocreateawarenessonimprovinghealthand 

nutritionofthecommunityatlarge. 

REFERENCE: 

1. WadhwaAandSharmaS(2003).NutritionintheCommunity-Atextbook.Elite 

PublishingHousePvt.Ltd. New Delhi. 

2. Park K (2011). Park’s Textbook of Preventive and Social Medicine, 21st 

Edition.M/sBanarasidasBhanotPublishers,Jabalpur,India. 

3. JellifeDB,JellifeERP,Zerfas 

AandNeumannCG(1989).Communitynutritionalassessment with special reference 

to less technically developed countries. OxfordUniversityPress. Oxford. 

4. WHO (2006). Child Growth Standards: Methods and development: height- for-

age, weight-for-age, weight-for-length, weight-for-height and body mass index-

for-age(http://www.who.int/childgrowth/standards/en/). 

5. Gupta, 

MC.AndMahajanBK.(2003)TextbookofPreventiveandSocialMedicine3rdEd  

Jaypeebrothers,Medical Publishers (p) Ltd. 

E- LEARNINGRESOURCES 

� Mohfw.nic.in/NRHM/NIDD 

� www.nrhmorissa.gov.in/NIDDCP.html 

� www.Scripts.mit.edu 
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MappingwithProgrammeOutcomes 

 
 PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 PO10 

CO1 S S L L L L S L L S 

CO2 S S S S M S S S M S 

CO3 S S S S M S S S M S 

CO4 S S S S M M S S M S 

CO5 S S S S S S S S S S 

 

MappingwithProgrammeSpecificOutcomes 

 

CO/PSO PSO1 PSO2 PSO3 PSO4 PSO5 

CO1 3 2 3 1 3 

CO2 3 3 3 3 3 

CO3 3 3 2 3 3 

CO4 3 3 3 3 3 

CO5 3 3 3 3 3 

Weightage 15 14 14 13 15 

Weightedpercentage(roundedof) 
ofCourseContributiontoPos 

 

3 
 

3 
 

3 
 

3 
 

3 
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Titleof theCourse 
FOODPRESERVATIONANDPROCESSING 

Category Year L T P O Credits Inst

Hrs 

Marks 

CIA External Total 

Sem 

Elective 
Course – 
EC 5 

V Y  Y  3 4 25 75 100 

 

LearningObjectives 

Toenable thestudents to: 
Gainknowledge onprinciples offoodpreservationoffoods 

Understandthe techniques usedin processingfoods topreservetheir shelflife 

Applyskillslearnttodevelop preservedfoodproduct 

 
UNIT CONTENT HOURS 

 
 

UNITI 

FoodSpoilage-Definition,causes,and 

microorganismsinvolvedinspoilageofbread, 

fruitsandvegetables,meat,fish,egg,milk,juicesandpickles. 

Foodpreservation-Definition,principlesandimportance,classification –

bactericidalandbacteriostatic methods. 

 
 

13 

 

UNITII 

Processingbyhightemperature 

Processing and preservation by high temperature: 

blanching,pasteurization,sterilizationandUHTprocessing,cannin

g,extractioncooking,dielectricheating,Dehydration. 

 
12 

UNITIII 
Processingbylowtemperature 

Processing and preservation by low temperature – 

refrigeration,freezing,dehydro-freezing. 

 
10 

 
UNITIV 

Preservation bydrying 

Processing and preservation by drying, concentration and 

evaporation:various methods sun – drying, tray or tunnel drying, spray 

drying, 

drumdryingfreezedrying,fluidizedbeddrying,advantagesanddisadvantag

es. 

 
 

10 

 
 

UNITV 

Preservation by non - thermal treatments and food 
packagingProcessingandpreservationbynon–

thermalmethods:salt,sugar,chemicals,smoking. Irradiation 

Foodadditives:Definition,typesandfunctions,permissiblelimitsandsafety

aspects. 
Foodpackaging- itstypesanduses 

 

 
20 

 Practical-Preparationof 

jamsjelliesandsquashesusingseasonalfruitsandvegetables. 

Preparationofpicklesusing fruitsandvegetables. 

Preparationofsauceand ketchup. 

 
10 

 TOTAL 75 
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COURSEOUTCOMES 

 

Aftersuccessfulcompletion of thecoursethestudentwillbeableto: 

CO1.Defineandexplaintheprinciplesoffoodpreservationandrelatetheroleofmicroorganismsinfood

spoilage. 

CO2. Explain the causes of food spoilage, need and principles of food 

preservation.CO3.Applythevarioustechniquesoffoodpreservationtopreserve 

differentfoodssoastoincreasetheshelf lifeof foods. 

CO4.Comparetheprinciplesandtechniquesofvariousfoodpreservationmethodsandexplainther

oleofpackaginginfoodprocessing. 

CO5.Justifytheuseofvariouspreservationtechniques,andpackagingmaterials 

describethetermsrelatedtofoodpreservationandclassifyfoodsbasedontheshelflife. 

 
REFERENCE: 

1. Arthey,DandAshurst,P.R(1996),Fruitprocessing,Blackieacademicandprofessional.Lon

don. 

2. Fellows,P.J(2016):FoodProcessingTechnology:PrinciplesandPractice,seconde

dition,CRCWoodheadpublishingLtd,Cambridge. 

3. Gould.G.W(1995),Newmethodsoffoodpreservation.Blackieacademicand 

professional.London. 

4. RahmanMS(2020)HandbookofFoodPreservationCRCPress,USA 

5. SrilakshmiB(2017)FoodScience,NewAgeInternationalPublications,NewDelhi. 

6. Suganthi.VandSubaratinam.R(2021)TextbookonFoodpreservation,DiptiPres

s (OPC)Pvt.Ltd, Chennai. 

 
E- LEARNINGRESOURCES 

� https://www.sciencedirect.com/topics/agricultural-and-biological-

sciences/food-spoilage. 

� http://ecoursesonline.iasri.res.in/mod/page/view.php?id=111436 

� http://ecoursesonline.iasri.res.in/mod/page/view.php?id=111435 

� http://www.homepreservingbible.com/2247-an-introduction-to-the-drying-food-

preservation-method/ 

 

MappingwithProgrammeOutcomes 

 
 PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 PO10 

CO1 S M S M M M L M M S 

CO2 S S S M M M M M M S 

CO3 S S M S M M M M M S 

CO4 S S S M M M M M M S 

CO5 S S M M M M S M M S 
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MappingwithProgrammeSpecificOutcomes 

 

CO/PSO PSO1 PSO2 PSO3 PSO4 PSO5 

CO1 3 3 3 3 3 

CO2 3 3 3 3 3 

CO3 3 3 3 3 3 

CO4 3 3 3 3 3 

CO5 3 3 3 3 3 

Weightage 15 15 15 15 15 

Weightedpercentage(roundedof)of 

CourseContributionto Pos 

 

3 
 

3 
 

3 
 

3 
 

3 
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Titleof theCourse INTERIORDECORATION 

 
Category 

Year 
 
L 

 
T 

 
P 

 
O 

 
Credits 

Inst

Hrs 

Marks 

CIA External Total 
Sem 

Elective 
Course – 
EC 6 

V Y  Y  3 4 25 75 100 

 

 

LearningObjectives 

Toenable thestudents to: 

Developinnovativeideasintheuseofinterioraccessoriesandflowerarrangements. 

Analyzeandimplementtheappropriatefurniturestylesandlightingfixturesforinteriorsand exteriors. 

ApplyDecorativestylesin interiorsandexteriors. 

 
UNIT CONTENT HOURS 

 

 

 

UNITI 

Accessories - Definition, Types of accessories, Selection 

andarrangementofaccessoriesinvariousareas–

livingroom,Diningroom, bedroom, study room with application 

of art principles andelements ofdesign. 

Pictures – Concept, Selection of pictures, framing and mounting 

ofpictures – glass, mat backing, frame, pictures. Types of picture frame 

–Shadowbox,decorative,standard,floatingandcollage. Hanginglaw 

ofmargininpictureframing. 

 

 

 

 
10 

 Practical:Creatinghand-madeaccessoriesusingwastematerials 
andpicturesframesindifferentstyles. 5 

 

 

UNITII 

FlowerArrangement-

Definition,importanceofflowerarrangement,Styles of flower 

arrangement – Traditional, Oriental/Japanese styles -

Ikebana,Moribana,Nagarie,Shikibana,Morimono,Rikka,Ukibana 

andModern.Selectionofcontainersbaseduponstylesofarrangement. 

Flowers – Names, its colours, textures and its visual perception 

invariousindoor spaces. 

 

 

 
 

10 

 Practical:Creatingdifferentshapesandtypesofflowerarrangement. 5 

 

UNITIII 

FurnitureArrangement-Stylesoffurniture–

traditional,contemporaryandmoderndesign. 

Furniturefordifferentpurpose,furniture materials. Selection and 

arrangement – Furniture for variousrooms–Living,dining,bedroom, 

kitchen,studyroom,office.Furniture - Dimensions,Careandmaintenance. 

 

 

 

 
10 

 Practical:Planninglayoutshowingfurniturearrangementforvariousareasof
interiors. 5 
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UNITIV 
Lighting-Lightingrequirements-

DefinitionandImportanceoflighting.Ideallightrequirements, 

Typesoflighting-General/Ambientlighting, 

Task/Spotlighting,Architecturallighting-

valance,soffit,bracket,cone,recessed, cornice. Lighting fixtures – 

Movable and immovable fixtures.Principlesofhomelighting,Glare-

typesandcausesofglare. 

Suggestionsfor improvingdaylightillumination. 

 
10 

 
Practical:DrawlightinglayoutandMarketsurveyonlightandlighting 
fixtures. 5 

 

UNITV 

Decorative Styles –

ConceptandCharacteristicfeaturesofContemporary,Modern,Traditional, 

TransitionalandEclecticstyles.Walldecoration–

Origin,Motifs,StylesandTechniqueofMadhubhani, 

Warli,Pithora, Frescoand Tempera. 

 

 
10 

 Practical:DesigningwallbyWarliart. 5 

 Total 75 

COURSEOUTCOMES 

Aftersuccessfulcompletion ofthecoursethestudent willbeableto: 

 
CO1:Selectaccessoriesandarrangepicturessuitedtothebackgroundof interiors 

CO2: Creating innovative flower arrangements in accordance to the occasion and needs 

CO3:Applythe principlesoffurniturearrangementin variousareasofInteriors. 

CO4:Applyproperlightingforefficientlightingininteriorsandexteriors. 

CO5:Usedecorativestylesandwalldecorationtechniquesappropriatelyinvarious rooms. 

REFERENCES: 

1. Andal and Parimalam (2015), “A Textbook of Interior Decoration”, Satish 

SerialPublishingHouse,ISBN-13:  978-8189304508 

2. Frida Rams tedt, (2020), “The Interior Design Handbook”, Particular Books, ISBN-

13:978-0241438114 

3. Gary Gordon (2015), “Interior Lighting for Designers”, Wiley; 5th edition, ISBN-13:978-

0470114223 

4. Grimley C and Mimi Love (2018), “The Interior Design Reference & specification 

Book”,RockportPublishers,ISBN-13978-1631593802: 

5. MarkKarlen,ChristinaSpangler,etal(2017),“LightingDesignBasics”,Wiley;3rdedition,I

SBN-13:  978-1119312277 

6. Nikita Mittal (2021), “The Key of Interior Design (Illustration of Methods 

&Principles),STANDARDBOOKHOUSE;1stedition,ISBN-13:978-8194359753 

7. PratapRao.M(2020),“InteriorDesign:Principlesand Practice”,StandardPublisher 

sandDistributorsPvtLtd,ISBN-13:  978-8180141560 
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8. SeethaeamanP(2019),“InteriorDesign 

andDecoration”,CBS;1stedition,ASIN:8123911920,ISBN-13 :978-8123911922 

 

E-LEARNINGRESOURCES: 

 
� Greg Batten (2015), “Lighting Control 

Methods”,https://www.controlco.com.au/blog/2015/7/16/lighting-

control-methods 

� Frankel Building Group (2021), “7 Elements of Interior 

Design”,https://www.frankelbuildinggroup.com/resources/7-elements-of-

interior-design/ 

� PrernaMakhija (2022), “The 7 Elements of Design – and how to use them in your 

homeinteriors”,https://www.beautifulhomes.com/home-decor-ideas/interior-design/the-

7-elements-of-design-and-how-to-use-them-in-your-home-interiors.html 

� Foyr(2020),“ImportanceofAccessoriesinInteriorDesign”,http

s://foyr.com/learn/accessories-in-interior-design/ 

� Hamstech (2021), “Selection of Accessories in Interior 

Designing”,https://www.hamstech.com/selection-of-accessories-in-

interior-designing 

 

MappingwithProgrammeOutcomes 

 
 PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 PO10 

CO1 S S M L M L S L L S 

CO2 S L L S S L L M L S 

CO3 S L L S S L L M L S 

CO4 S L M S S S M L M S 

CO5 S S S S S S S S S S 

 

MappingwithProgrammeSpecificOutcomes 

 

CO/PSO PSO1 PSO2 PSO3 PSO4 PSO5 

CO1 3 3 3 3 3 

CO2 3 3 3 3 3 

CO3 3 3 3 3 3 

CO4 3 3 3 3 3 

CO5 3 3 3 3 3 

Weightage 15 15 15 15 15 

Weightedpercentage(roundedof)

ofCourseContributiontoPos 

 

3 
 

3 
 

3 
 

3 
 

3 
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Titleof theCourse INTERNSHIP IN HOSPITALS/FOOD 

INDUSTRY/CATERINGESTABLISHMENT/HEALTH CARE 

FACILITY/FITNESSCENTRE/NGO/INTERIORDESIGNFIRM 

Category Year L T P O Credits Inst

Hrs 

Marks 

CIA External Total 

Sem 

Internship V    Y 2 2 25 75 100 
 

**The students are expected to undergo an internship for a minimum of 15 days at any one 

ofthefollowing: Hospital / Health care facility / Fitness Centre / Food Industry / 

CateringEstablishment/ NGO/Interior DesignFirm. 

 
LearningObjectives 

Toenable thestudents to: 

TheinternshipiscommittedtopreparinggraduatesinHomeSciencetojoinasentry 

levelDietitians/Nutritionists/FoodAnalysts/ CateringStaff/ InteriorDesigner 

 
EXPECTED OUTCOME OF INTERNSHIP AT 

HOSPITAL/HEALTH CAREFACILITY/FITNESSCENTRE 

Oncompletingtheinternship,thestudent: 

• LearnsthefunctionsoftheDietaryDepartment/Healthcarefacility/FitnessCentre 

• Gets acquaintedwith the roleandresponsibilitiesof a Dietitian/Nutritionistinthe 

respectivefacility 

• Developsskillsinnutritionscreeningandassessment ofpatient/client 

• Acquirestraining innutritionaldiagnosesofeachpatient/client 

• Demonstrates the ability to implement nutrition care plans; document 

nutritioncare provided, maintain internship logbook and monitor outcomes of the 

nutritionplan 

 
EXPECTEDOUTCOMEOFINTERNSHIPATCATERINGESTABLISHMENT 

Oncompletingtheinternship,thestudent: 

• Gainsknowledgeaboutthefunctionsand operationsofacateringestablishment 

• Developsmanagerialskillsintheareasofmanagingkitchen,organizingstock,cook

ing schedulesandcustomerservice. 

• Learnsthestrategiesusedincostcontrol 

• Istrainedinmenu managementandrecipedevelopment 

• Learnstheculinaryartofplanning,preparingandservingfoodthatisdeliciousand 

appealing. 

• Isfamiliar withthestandardsofsafetyand hygienefollowedintheindustry/company 
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EXPECTEDOUTCOMEOFINTERNSHIPATFOODIN

DUSTRY/NUTRACEUTICALCOMPANY 

 
Oncompletingtheinternship,thestudent: 

• Learnstheorganizationalsetupandtheprocessflowinmanufacturinggoods/deliveri

ngservices 

• Getshandsonexperienceinservinginthevariousdepartmentsfromprocure

mentto end deliveryoffinishedproduct 

• Developsmanagerialskillstomaintainstock,ensuresmooth 

flowinproduction/servicesrendered 

• Acquirestheabilitytoworkinateam 

• Learns the quality standardslaidby theindustry/company andefforts taken tomeet 

thesestandards 

 
EXPECTEDOUTCOMEOFTHEINTERNSHIPATINTERIORDESIGN FIRM 

 
Oncompletingtheinternship,thestudent: 

• Gainsknowledge aboutindustry/companyprocess. 

• Developsskillsin2Dand3Dsoftware. 

• Analyze costestimationof buildingmaterialsand finishes. 

• Learnsthemethodsandstrategiesusedincost control. 

• Developsmanagerialskillsin theareasof managingworksrequired bythe client. 

• Adaptsto workinginateamand contributes to needs as theyarise. 

• Demonstrates competency in professional presentation, communication 

andwritingskills. 

 

MappingwithProgrammeOutcomes 
 PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 PO10 

CO1 S S S M S S S S S S 

CO2 S S S M S S S S S S 

CO3 S S S M S S S S S S 

CO4 S S S M S S S S S S 

CO5 S S S M S S S S S S 

 

MappingwithProgrammeSpecificOutcomes 

 

CO/PSO PSO1 PSO2 PSO3 PSO4 PSO5 

CO1 3 3 3 3 3 

CO2 3 3 3 3 3 

CO3 3 3 3 3 3 

CO4 3 3 3 3 3 

CO5 3 3 3 3 3 

Weightage 15 15 15 15 15 

Weightedpercentage(roundedof) 
ofCourseContributiontoPos 

 

3 
 

3 
 

3 
 

3 
 

3 
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SEMESTER –VI 

 

Titleof theCourse QUANTITYFOODPRODUCTION ANDSERVICE 

Category Year L T P O Credits Inst

Hrs 

Marks 

CIA External Total 

Sem 

Core 
Course 
CC XII 

VI Y  Y  4 4(2+2) 25 75 100 

 

LearningObjectives 

Toenable thestudents to: 

Acquaintwiththetypeand operationoffoodserviceestablishments. 

Familiarizewith thedifferenttypesofmenusandstylesofservice. 

Fosterentrepreneurshipskills. 

 

UNIT CONTENT HOURS 

 

 

 
UNITI 

FoodServiceIndustry 

History of development of food service institution in 

India.Classification offoodserviceestablishments–Commercial-

Transportcatering,Hotels,Restaurants,Outdoorcateringand Non-

commercial/Welfare-Hospital,Institutional-

School/College,Orphanage/Oldagehomes,prisons,Industrial catering. 

FoodServicesystems-conventional,ready–

prepared,commissary,assembly-serve. 

 

 

 

10 

 
UNITII 

Quantityfoodproduction 

Productionforecasting,planning,productionscheduling; 
Standardizationofrecipesdefinition,need,uses, 

methodsofenlargementofrecipes.Portion control, effectiveuseof left-

overs. 

 
10 

 

 

UNITIII 

MenuPlanning 
Menu–

origin,definitionandfunctionsofmenu,importanceofplanningmenus,factor

saffectingmenuplanning,Frenchclassicalmenu.Typesofmenu - A la carte, 

Table d’ hote, Du jour, static, cyclic, single use,constructionand 

writingmenu, menu display. 

Basic terminologies in food service relating to stocks, soups, 

sauces,saladsand beverages-alcoholicand non-alcoholic. 

 

 

10 

 

 

 

 

UNITIV 

FoodandBeverageService 

Table Setting - Mise-en-scene, Mise-en-place, Basic rules for laying 

atable,Cover – definition,AlaCartecoverandTable d’hote cover. 

Foodservicepersonnel:basictechnicalskills,inter-

personalskills,attributes offood and beverage personnel. Duties of a 

waiter- beforeguests arrive, when guests arrive, during the meal and 

after guests leave,rulesforwaitingat table. 

 

 

 

 

15 
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Styles of Service - Table Service - Waiter – Silver / English, 
Family,American, French,Russian, Gueridon; Bar Counter, Assisted- 
Carvery,Buffet,Self-service-Cafeteria-Counter,Free-
flow,Echelon,Supermarket,Single-pointService-Takeaway,Drive-
thru,Fastfood; Vending;Kiosks;Foodcourt,In-situService-
Tray,Trolley,Home 
delivery,Lounge,Room, Drive-in. 

 
 

UNITV 

Entrepreneurshipincatering 

Entrepreneurship–conceptandsignificance 
Entrepreneur-definition,characteristicsandclassification. 

Foodstartup,Start-

upprocess,steps,opportunitiesandchallenges,problemsfaced 

bywomen entrepreneurs. 

 
 

10 

 PRACTICAL 

1. Plan menu for different types of food service institutions-

commercialandnon-commercialfood serviceinstitution 

2. Preparationofmenusfordifferenttypesofevents. 

3. Preparationandstandardizationofdishesofdifferentcuisines(on

eportion). 

4. Quantity production and service of meals - stepping up of 

recipeto 50 portions. 

5. TableSetting– Cover-A la carteandTable d’hotecovers. 

6. Napkinfolding. 

7. Visittofoodserviceunits –commercialandnon-commercial. 

8. Organizefoodsales. 
9. Internshipin foodserviceestablishmentfor amonth. 

 

 

 

 

 

20 

 TOTAL 75 

COURSEOUTCOMES 

After successful completion of the course the student will be able 

toCO1.Identifyanddifferentiate thetypes of foodservicesectors. 

CO2.Developskillstoformulateandstandardizerecipesfromvariouscuisines. 

CO3.Demonstrate skillsin quantityfoodproduction. 

CO4.Distinguish various styles of service and identify the basic technical 

skills,andinterpersonal skills required forfoodservice. 

CO5.Identifytheentrepreneurialventuresinfoodproductionandservice. 

 

REFERENCES 

1. Sethi,Mohini,Malhan,Surjeet.(2015).CateringManagement–AnIntegratedApproach,3
rd

ed, 

New AgeInternational Publishers,New Delhi. 

2. JunePayne-

Palacio,MonicaTheis,IntroductiontoFoodservice(2009),11thillustrated,PublishedbyPearson

/PrenticeHall. 

3. Dhawan andVijay. (2001).Foodand BeverageService, FrankBossandCo,NewDelhi. 

4. Suganthi,VandPremakumari,C.(2017).FoodServiceManagement,DiptiPress(OPC)Pvt.Ltd, 

Chennai. 
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5. AndrewsandSudhir.(2000).IntroductiontoHospitalityIndustry,Tata-

McGrawHillPub.Co.,New Delhi. 

6. FoskettDavid.(2011).TheTheoryofHospitalityandCatering,HodderEducation,London
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7. Gupta,CBandSrinivasan,NP.(2002)EntrepreneurialDevelopment,SultanChand&Sons,New

Delhi. 

8. Jagmohan.N.(2013).FoodandBeverageServiceOperation,S.Chand&Co.Ltd.,NewDelhi. 

 
e- LEARNINGRESOURCES 

� https://www.scribd.com/document/119449120/History-of-Food-Service-Industry 

� https://sirvo.com/ 

� https://www.yaaka.cc/unit/types-of-catering-establishment/ 

� https://www.scribd.com/doc/24003230/Unit-1-Food-and-Beverage-Service-Management 

� https://www.universalclass.com/.../types-of-service-and-table-settings-in-waiter 
 

MappingwithProgrammeOutcomes 
 PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 PO10 

CO1 S S S M M M S M M S 

CO2 S S S S S M S S S S 

CO3 S S S S S M S M M S 

CO4 S S S M S M S M M S 

CO5 S S S S S M S M S S 

 

MappingwithProgrammeSpecificOutcomes 

CO/PSO PSO1 PSO2 PSO3 PSO4 PSO5 

CO1 3 3 3 3 3 

CO2 3 3 3 3 3 

CO3 3 3 3 3 3 

CO4 3 3 3 3 3 

CO5 3 3 3 3 3 

Weightage 15 15 15 15 15 

Weightedpercentage(roundedof)of 

CourseContributionto Pos 

 

3 
 

3 
 

3 
 

3 
 

3 
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Titleof theCourse 
DIETETICSPRACTICAL 

Category Year L T P O Credits InstHrs Marks 

CIA External Total 

Sem 

Core 

Course CC 

XIII 

VI   Y  5 6 25 75 100 

 

LearningObjectives 

Toenablethestudentsto: 

Gainknowledge anddevelop skills andtechniquesinplanningandpreparationoftherapeuticdiets. 

Plan diets based on the medical history of the patients and nutritional assessments –

anthropometricmeasurements 

Calculatethenutrient contentofdiets 

 

UNIT CONTENT HOURS 

 

UNITI 

Planning,Calculationofnutrientcontent, 

PreparationandServiceofdietsfor: 

Tube feeds for special 

conditionsFevers–

TyphoidandTuberculosis 

 

20 

 

UNITII 

Planning,Calculationofnutrientcontent, 

PreparationandServiceofdietsfor: 

PepticUlcer 
Diarrhoeaandconstipation 

 

10 

 

UNITIII 

Planning,Calculationofnutrientcontent, 

PreparationandServiceofdietsfor: 

Viral 

hepatitisCirrhosi

sofliver 

 

20 

 

 
UNITIV 

Planning,Calculationofnutrientcontent, 

PreparationandServiceofdietsfor: 

Obesity 

Diabetes 

MellitusAtherosc

lerosis 

 

 
10 

 

UNITV 

Planning,Calculationofnutrientcontent, 

PreparationandServiceofdietsfor: 

Hypertension 
Chronickidneydisease 

 

15 

 TOTAL 75 
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SELFSTUDY/EXPERIENTIALLEARNING 

1. Initiateadietcounselingcenterintheinstitutionforstudents,teaching,andnon-

teachingfaculty. 

2. Conductexhibitionstodisplaydietsforvariousdiseaseconditions. 

 

3. Preparepamphletindicatingfoodstobeincluded/avoided/restrictedindifferent 

diseaseconditions. 

4. CommemoratedayssuchaWorldDiabetesDay,WorldHeartDayand 

organizeSeminarsandawarenessprograms. 

COURSEOUTCOMES: 

After successful completion of the course the student will be able to: CO1. List the 

principlesofdietarymanagementforvariousconditions. 

CO2.Calculatethenutrientcontentofthedietforvariousconditionsandcompareit 

withtherecommendedallowances 

CO3.Applytheprinciplesofdietarymanagementinplanningdietsforvariousconditions 

CO4. 

Justifychoiceoffoods,preparationmethods,content,andconsistencyfordifferentdiseasecondition

s 

CO5.Planandpreparedietsforvariousdiseaseconditions. 

REFERENCES: 

1. Antia,F.B.(2010),ClinicalNutritionandDietetics, OxfordUniversityPress,London. 

2. IDA.(2018),ClinicalDieteticManual,2
nd

edition,ElitePublishingHouse,NewDelhi 

3. SriLakshmi. B.,( 2019)Dietetics,8
th

Ed, NewAgeInternationalPub. Co,Chennai. 

4. VimalaV.(2010).AdvancesinDietTherapy,1
st
Ed.,NationalInstituteofNutrition–

Hyderabad. 

5. WilliamsS.R, (2000)BasicNutritionandDietTherapy,Mosbypublication. 

6. Sharma. A. 

(2017),PrinciplesofTherapeuticNutritionandDietetics,CBSPublishers&DistributorsPvt

Ltd,NewDelhi. 

7. Bajaj.M(2019) DietMetrics:HandbookofFoodExchanges,NortonPress,Chennai. 

 
MappingwithProgrammeOutcomes 

 PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 PO10 

CO1 S S S L L L M L L S 

CO2 S S S S S S M M M S 

CO3 S S S S S S S S L S 

CO4 S S S S M S S S S S 

CO5 S S S S S S S S S S 

 

MappingwithProgrammeSpecificOutcomes 

CO/PSO PSO1 PSO2 PSO3 PSO4 PSO5 

CO1 3 3 2 2 3 

CO2 3 3 3 3 3 

CO3 3 3 2 3 3 
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CO4 3 3 3 3 3 

CO5 3 3 3 3 3 

Weightage 15 15 13 14 15 

Weightedpercentage(roundedof)of 

CourseContributionto Pos 

 

3 
 

3 
 

3 
 

3 
 

3 
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Titleof theCourse CLINICALNUTRITION 

Category Year L T P O Credits Inst

Hrs 

Marks 

CIA External Total 

Sem 

Core 
Course 
CCXIV 

VI Y  Y  3 6 25 75 100 

 
LearningObjectives 

Toenable thestudents to: 

Understandtheetiology,physiologicandmetabolicanomaliesofacuteandchronicdiseasesand 

patientneeds. 

Understandthebiochemicalchangesofthedisorderandtolearntheclinicalsignificanceof 
biochemicalfindings. 

Befamiliarwithrecentadvancesintheme clinicalnutritionalmanagementof variousdiseases 

 

 
UNIT 

 
CONTENT 

 
HOURS 

 

 

UNITI 

Biochemical changesduetodisordersofmetabolism 

MetabolicandNutritionalimplicationsinDiabetesmellitus,Inbornerrors of 

metabolism – Gout, phenylketonuria, Galactosemia, 

Lactoseintolerance,Ageing–

physiologicalchangeswithageing.Cellularadaptationsto stress 

 

 

15 

 
 

UNITII 

CardiovascularDisorders 

MetabolicandNutritionalimplicationsofMyocardialinfarction,atheroscle

rosishyperlipidemia, hypertension, metabolic syndrome,Roleoflipids in 

cardiovasculardiseaseand Recent advances. 

 

 
15 

 

 

 
UNITIII 

DigestiveSystem, LiverandPancreaticDisorders 

MetabolicandNutritionalimplicationsofDiarrhoea,constipation.Gastritis,

ulcers,colitis,malabsorptionsyndrome,celiacdisease,Inflammatory 

bowel disease, Irritable bowel syndrome, Diet and 

gutmicroflora.Recent advances. 

MetabolicandnutritionalimplicationsofHepatitis.Cirrhosisofliver, 

Hepaticcoma,Pancreatitis,CholecystitisandCholelithiasis.Recentadvanc

es 

 

 

 

20 

 

 
UNITIV 

RenalDisorders 

MetabolicandnutritionalimplicationsofNephritis,Nephroticsyndrome,R

enalTransplant,NephrolithiasisandDialysis.Roleofkidneyin Water 

andElectrolyteBalanceandImbalance. 

 

 

15 
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UNITV 

Carcinogenesis 

Carcinogens in Food, Types of cancer, Causes, pathogenesis, 

cancercachexia, Effect of cancer on metabolism and nutritional status, 

Recentdevelopmentsin nutrition and cancer. 

 

 
10 

 Total 75 

 

COURSEOUTCOMES 

Aftersuccessfulcompletionof thecoursethestudentwillbeableto: 
CO1.Describethebiochemical changesdueto disorders ofmetabolism 

CO2.Comprehendthemetabolicandnutritional interventionofvariousdisorders. 

CO3. Evaluate and formulate dietary recommendations and customized diet plans based 

onclinicalcondition. 

CO4. Illustrate the etiology, manifestation and assessment of diseases of the heart, 

liver,gallbladder,kidneys andgastrointestinal tract. 

CO5.Exhibitskillsinqualitativeandquantitative estimationofbloodandurinesamples. 

 
REFERENCES 

1. Schlenker,E.,&Gilbert,J.A.,(2018),Williams'EssentialsofNutritionandDietTherapy-E-

Book.Elsevier Health Sciences. 

2. Wardlaw,GM.,(2004),ContemporaryNutrition, 2ndedition, MosbyPublishing. 

3. Rolfes,S.R.,Pinna,K.,&Whitney,E.(2020),Understandingnormalandclinicalnutrition,Cengag

elearning. 

4. CarolByrd–Bredbenner,(2013),Wardlaw'sperspectivesinNutrition,9theditionMcGraw 

–Hill InternationalEdition. 

5. MahanL.K., Sylvia Escott-Stump,(2012), Krause’s 

FoodNutritionandDietTherapy,13thedition,W.B. Saunders Company,London. 

6. SrilakshmiB.,(2014),Dietetics,7thedition,New AgeInternationalPvt. Ltd.NewDelhi. 

7. AntiaF.P.,AbrahamP,(2002),ClinicalDietetics,4thedition,OxfordPublishingCompany. 

8. Whitney,E., &Rolfes,S.R.,(2018),Understandingnutrition.CengageLearning. 

E-LEARNINGREFERENCES 

� https://www.nutrition.gov/ 

� https://nutrition.org/ 

� NutritionResourcesforOnlineLearning(healthyeating.org) 

MappingwithProgrammeOutcomes 

 
 PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 PO10 

CO1 S S S M M S L L M S 

CO2 S S S M M S L L M S 

CO3 S S S M M S L L M S 

CO4 S S S M M S L L M S 

CO5 S S S M M S L L M S 
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MappingwithProgrammeSpecificOutcomes 

 

CO/PSO PSO1 PSO2 PSO3 PSO4 PSO5 

CO1 3 3 3 3 3 

CO2 3 3 3 3 3 

CO3 3 3 3 3 3 

CO4 3 3 3 3 3 

CO5 3 3 3 3 3 

Weightage 15 15 15 15 15 

Weightedpercentage(roundedof)of 

CourseContributionto Pos 

 

3 
 

3 
 

3 
 

3 
 

3 
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Titleof theCourse FUNCTIONALFOODSANDCHRONICDISEASES 

Category Year L T P O Credits Inst

Hrs 

Marks 

CIA External Total 

Sem 

Elective 

Course 

EC 7 

VI Y    3 5 25 75 100 

 

LearningObjectives 

Toenable thestudents to: 

Gainabasic understandingoffunctionalfoodsand theiruseinmanagingchronicdiseases. 

Understandthepropertiesandfunctionsofactivecompoundsinfunctionalfoods. 

Identifythepotentialsources of functionalfoodsthat couldbebeneficial inthemanagementof 
specificchronicdiseases. 

 
UNIT CONTENT HOURS 

 

 

 

 

UNITI 

Introduction 

Functional foods - Definition, History, types 

andclassificationoffunctionalfoods, 

Relationoffunctionalfoods(FF)tochronicdiseases. 

Foodsources 
Functional foods in different foods: cereal products 

(oats,wheat bran, rice bran, etc.), fruits and vegetables, 

milk 

andmilkproducts,legumes,nuts,oilseedsandseafoods,herbs,s

picesandmedicinalplants.Coffee,teaandotherbeveragesasfun

ctional foods/drinksandtheir protectiveeffects. 

 

 

 

 

15 

 

 

 

 

UNITII 

Antioxidants 

Conceptoffreeradicalsandantioxidants,antioxidant 

roleasfunctionalfoods. Antioxidantandchronicdiseases. 

Properties and functions of various functional food 
ingredientsProtein, complex carbohydrates (dietary fiber) 

as functionalfood ingredients; probiotic, prebiotics and 

symbiotic foods,and their functional role. Sources and role 

of 

isoprenoids,isoflavones,flavonoids,carotenoids,tocotrienols

,chlorophyll,polyunsaturatedfattyacids,lecithin,choline, 
terpenoids,Glucosamine,lycopene,proanthocyanins. 

 

 

 

 
15 

 

 
UNITIII 

Functional foods and cardiovascular diseases 

(CVD)Epidemiology of cardiovascular diseases, 

Biomarkers ofdifferent cardiovascular diseases, effect of 

functional foodsonbiomarkers ofCVD, Effect 

offunctionalfoods 

likegreentea,grapes,oats,soybean,sunflowerseedsorpumpki

n seedsonCVD 

 

 
15 

 

 

UNITIV 

Functionalfoodsandcancer 

Functional Food Components in Cancer Disease, 

Effectof functional foods like cruciferous vegetables, 

green tea,garlic,walnuts,berries oncancer. 

Functionalfoodsandrenaldiseases 

 

 

15 
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Epidemiologyofkidneydisease,functionalfoods for 
kidneydiseases,Effectof functionalfoodslikegarlic, 
buckwheatonkidney. 

 

 

 

UNITV 

Functionalfoodsandobesity 

Functionalfoodsandobesity,biomarkersofobesity,bioactive 

compounds in functional foods to manage 

healthyweight.Effectoffunctionalfoodslikedietary 

fibers,psylliumhusk,appleonobesity. 

Functionalfoodsanddiabetes 

EpidemiologyofDiabetes,FunctionalFoods 

forType2diabetes, effect of functional foods like 

turmeric, garlic,greentea,dietaryfiberondiabetes. 

 

 

 

15 

 Total 75 

Activity 

• Preparealistoffunctionalfoodsanditsbenefits. 

• MakeaPowerpointpresentationofBiomarkersforobesity,CVD,cancer, 

diabetes,kidneyfailure. 

• Groupdiscussiononbioactivecompoundsanditsfunctionsthatarebeneficial 

forchronicdiseases. 

 
COURSEOUTCOMES 

Aftersuccessfulcompletionof thecoursethestudentwillbeableto: 

 
CO1. Define functional foods and recall the components of functional foods and their 

healthBenefits. 

CO2. Listoutdifferentfunctionalfoods, properties andtheirfunctions. 

CO3. Explain the impact of functional foods in the prevention and management of CVD 

andkidneydiseases. 

CO4. Evaluate the role of functional foods in the prevention and management of 

cancer.CO5. Summarize the role of functional foods in the prevention and management of 

obesityandtype2 diabetes mellitus. 

 
REFERENCE: 

1. ChoS.S.andDreher,M.L.(2001):HandbookDietaryFibre,MarcelDekkerInc.,Ne

wYork. 

2. Gibson,G.R.andC.M.Willams(2000),“FunctionalFoods:ConcepttoProdu

ct”. Wood  head. 

3. GiuseppeMazza(1998),

 “FunctionalFoods:BiochemicalandProcessing 

Aspects”,Volume1;CRC Press 

4. Goldberg,I.Ed(1994):FunctionalFoods:DesignerFoods,PharmaFoods,Nutrac

euticals,Chapman&Hall,NewYork. 

5. Ikan,Raphael(2005),“NaturalProducts:A LaboratoryGuide”, 2nd Edition, 

AcademicPress/Elsevier. 
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6. Webb,PP (2006),“DietarySupplementsand FunctionalFoods”. Blackwell. 

7. Wildman,RobertE.C(2006),“HandbookofNutraceuticalsandFunctionalFoo

ds”. CRC. 

 

e- LEARNINGRESOURCES 

 

� https://youtu.be/uFf0zxQ3rBU 

� http://epgp.inflibnet.ac.in/Home/Download 

 

MappingwithProgrammeOutcomes 

 
 PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 PO10 

CO1 S S S M M M L M M S 

CO2 S S S M M M L M M S 

CO3 S S S M M M L M M S 

CO4 S S S M M M L M M S 

CO5 S S S M M M L M M S 

 

MappingwithProgrammeSpecificOutcomes 

 

CO/PSO PSO1 PSO2 PSO3 PSO4 PSO5 

CO1 3 3 3 3 3 

CO2 3 3 3 3 3 

CO3 3 3 3 3 3 

CO4 3 3 3 3 3 

CO5 3 3 3 3 3 

Weightage 15 15 15 15 15 

Weightedpercentage(roundedof)of 

CourseContributionto Pos 

 
3 

 
3 

 
3 

 
3 

 
3 
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Titleof theCourse FOUNDATIONSOFENTREPRENEURSHIP 

Category Year L T P O Credits Inst

Hrs 

Marks 

CIA External Total 

Sem 

Elective 
Course 
EC8 

VI Y    3 5 25 75 100 

 

LearningObjectives 

Toenablethestudentsto: 

Understandthemeaningandimportanceofentrepreneurship. 

Gainawarenessaboutexistingentrepreneurialdevelopmentprogrammes. 

Knowthegovernment financialschemesavailableforentrepreneurship. 

 
UNIT CONTENT HOURS 

 
 

UNITI 

Entrepreneurship-
Introduction,ConceptofEntrepreneur,EntrepreneurshipandEnterprise,

Definitionof 

Entrepreneurship,ObjectivesofEntrepreneurshipDevelopment,Phaseso

fEntrepreneurshipDevelopment,RoleofEntrepreneurship, 
CharacteristicsofEntrepreneurship,TraitsofEntrepreneurship. 

 
 

15 

 Activity:Understandingtheapplicationprocessoffinancialservices 
inGovernment sectors/MSME. 5 

UNITII 
Entrepreneur-

Meaning,FunctionsofEntrepreneur,typesofentrepreneurs,stag
esofentrepreneurial process, role 
ofentrepreneurineconomicdevelopment. 

 

8 

 Activity:Categorizethestagesofentrepreneurial process. 2 

 

UNITIII 

Women entrepreneurship - Concept, functions, growth, 

problems,functions, development. Rural entrepreneurship – meaning 
– need –problems–howtodevelopruralentrepreneurs–RoleofNGOsand 
SHGsinruralentrepreneurship. 

 
8 

 Activity: Listouttheself-helpgroupactivities. 2 

 
 

UNITIV 

Government Development Schemes - Prime minister 

employmentgenerationprogramme(PMEGP),standupIndia,PradanMa

ntriMudraYojana(PMMY),PrimeMinisterRuralDevelopmentFellows

Scheme,Entrepreneurshipandskilldevelopmentprogrammes(ESDP)an

dstate developmentschemes. 

 
 

8 

 Activity: Preparing/Submission  of  Project Proposal for Start 
Up/Businessmodels 

2 

 
 

UNITV 

Institutions providing financial assistance - Loan schemes 
offeredbySIDBI,SIDC’s,SIIC’s,NSICandNABARD-

DifficultiesinprocuringInstitutionalfinanceAgenciesforUrbanandRura
l 

Development–

Government,DistrictRuralDevelopmentalAgencies(DRDA). 

 
 

20 
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 Activity:VisittoSSIUnits.AvailingSeedfundfromSIDBI/Angel 
Investors. 

5 

 Total 75 
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COURSEOUTCOME 

Aftersuccessfulcompletionofthecourse,thestudentwillbeableto:CO1:De

scribingtheconcept ofentrepreneurship. 

CO2:Analyzethetypesofentrepreneursandunderstandtheirroles 

CO3:Identifythefinancialinstitutionsand applyforloanschemesfor startingabusiness 

CO4:Assesstheproblemsofwomenand ruralentrepreneurs. 

CO5:Prepareaproposalforentrepreneurshiputilizinggovernmentfinancialschemes 

REFERENCES: 

1. Dr.JayshreeSuresh(2012)EntrepreneurialDevelopment, MarghamPublications 
2. DuttaandSundaram,IndianEconomy,SChandPublications,NewDelhi,

2013. 

3. RakeshSaxena(2020)GovernmentSchemes,missions,campaignsandprogrammesinIndi

a,PrabhatPrakashan. 

4. SSKhanka(2011)Entrepreneurialdevelopment,SChand,andcompany 

5. S.K.Singh,RuralDevelopmentPoliciesandProgrammes,Northernbookcentr

eNewDelhi,2002. 

6. SreedharandRajasekhar(2014)RuralDevelopmentinIndiaStrategiesandprocess,Conce

ptPublishingCompany. 

E-LEARNINGRESORUCES: 

� http://www.simplynotes.in/e-notes/mbabba/entrepreneurship-development/ 

� https://www.iare.ac.in/sites/default/files/lecture_notes/IARE_Entrepreneurial_Develo

pment_NOTES.pdf 

� https://www.yourarticlelibrary.com/women/women-entrepreneurship/women-

entrepreneurship/99813 

� https://ccsuniversity.ac.in/bridge-library/pdf/DHA-MHA-403_Unit3.pdf 

� https://www.creditmantri.com/article-top-10-government-schemes-to-support-startups-

promote-the-spirit-of-entrepreneurship/ 

MappingwithProgrammeOutcomes 
 PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 PO10 

CO1 S S S S S L S M S S 

CO2 S L S S M L M S S L 

CO3 S S M S S L S L M M 

CO4 S S S S M M S S S S 

CO5 S S S S M L S M M S 

MappingwithProgrammeSpecificOutcomes 

CO/PSO PSO1 PSO2 PSO3 PSO4 PSO5 

CO1 3 3 3 3 3 

CO2 3 3 3 2 3 

CO3 2 3 3 3 3 

CO4 3 3 2 3 3 

CO5 3 2 3 3 3 

Weightage 14 14 14 14 15 

Weightedpercentage(roundedof)of 

CourseContributionto Pos 

 

3 
 

3 
 

3 
 

3 
 

3 
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Titleof theCourse 
APTITUDEANDREASONINGSKILLFOR 

COMPETITIVEEXAMINATIONS 

Category 
Year III 

 
L 

 
T

 
P 

 
O 

 
Credits 

Inst

Hrs 

Marks 

CIA External Total 
Sem VI 

Professional 

Competency

Skill 

 

VI 
 
Y 

 
Y

   
2 

 
2 

 
25 

 
75 

 
100 

 

LearningObjectives 

Toenable thestudents to: 

To acquaint thestudentsinquantitativeaptitudeandlogicalreasoningrequiredforvarious 
competitiveexaminations. 

Gainknowledge andrecognizetheimportanceof aptitudeandreasoningskilltoexcelincampus 
interviews. 

 
UNIT CONTENT HOURS 

 
UNITI 

QuantitativeAbility(BasicMathematics) 

NumberSystems,LCMandHCF,Simplification,SquareRoots 

andCubeRoots,Average,ProblemsonAges,Percentages, 

ProblemsonNumbers. 

 
5 

 

UNITII 
QuantitativeAbility(AdvancedMathematics) 

Probability,ProfitandLoss,SimpleandCompoundInterest,Time,Speedand

Distance, Time&Work, Ratio and Proportion. 

 
5 

UNITIII 
DataInterpretation 

Tables,ColumnGraphs,BarGraphs,LineCharts,PieChart,VennDiagrams 

 
5 

 

 
UNITIV 

VerbalandNon-Verbalreasoning 

Analogy, Blood Relation, Directional Sense, Number and Letter 

Series,Coding – Decoding, Calendars, Clocks, Venn Diagrams, 

MathematicalOperations,logicalsequenceofwork,Mirror-image,Water-

image,Completionofincompletepattern, Groupingof identicalfigures 

 

 
10 

 

UNITV 

LogicalReasoning 

Statement–Argument,StatementAssumptions,Statement–

Courseofaction,StatementandConclusions,CauseandEffectreasoning,Der

iving conclusionfrompassages,Themedetection. 

 

5 

 Total 30 
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COURSEOUTCOMES 

After successful completion of the course the student will be able 

to:CO1.Understand the basicconcepts ofquantitative aptitude. 

CO2.Gainin depthknowledgeon variousconcepts oflogicalreasoningskills. 

CO3.Exceland abletosolve aptitudeandreasoningpapersin campusinterview. 

CO4.Acquiresatisfactorycompetencyin useof reasoning. 

CO5.Competeefficientlyin nationaland international level competitiveexams. 

 
REFERENCES 

1. Aggarwal, R. S. (2000). A Modern Approach to Vernbal& Non Verbal Reasoning. 

S.Chand. 

2. Sijwali,B.Sand 

InduSijwali(2014).AnalyticalandLogicalreasoning,ArihantPublications. 

3. Guha A, (2020) Quantitative Aptitude by Competitive Examinations,7th 

Edition,McgrawHill Education Publication. 

4. Rajgotra, A. &Pradhan P (2020). Wileys Exam Xpert A simpler Approach to 

LogicalReasoning,WilleyPublications 

 
E–LEARNINGRESOURCES 

1. https://prepinsta.com/ 

2. https://www.indiabix.com/ 

3. https://www.javatpoint.com 

 

MappingwithProgrammeOutcomes 
 

 PO1 PO2 PO3 PO4 PO5 PO6 PO7 PO8 PO9 PO10 

CO1 M S S S M S L M S S 

CO2 M S S S M S L M S S 

CO3 M S S S M S L M S S 

CO4 M S S S M S L M S S 

CO5 M S S S M S L M S S 

 
MappingwithProgrammeSpecificOutcomes 

 

CO/PSO PSO1 PSO2 PSO3 PSO4 PSO5 

CO1 2 3 3 3 3 

CO2 2 3 3 3 3 

CO3 2 3 3 3 3 

CO4 2 3 3 3 3 

CO5 2 3 3 3 3 

Weightage 10 15 15 15 15 

Weightedpercentage(roundedof) 
ofCourseContributiontoPos 

 

2 
 

3 
 

3 
 

3 
 

3 

 


