FOUR YEAR UNDERGRADUATE PROGRAM (NEP-2020)
Program: Bachelor in Arts (2024-28)
DISCIPLINE — IIOME SCIENCE

Session: 2024-25

DSC-01to 08

13

DSE - 01 to 12
Code Title Code Title
FISSC-01T Introduction to Textiles HSSE-O1T | Food safety sanitation and hygicne
HSSC-01P Introduction to Textiles (Practical) | HSSE-01P | Food safety sanitation and hygiene
(Practical)
HSSC-02T Extension Education HSSE-02T | Interpersonal relationship and family
dynamics
HSSC-02P Extension Education (Practical) HSSE-02P | Interpersonal relationship and family
dynamics (Practical)
HSSC-03T Food Science and nutrition HSSE-03T | Principles of Interior designing
HSSC-03P Food Science and nutrition HSSE-03P | Principles of Interior designing
(Practical) (Practical)
HSSC-04T Family Resource Management HSSE-04T | Textiles and laundry science
HSSC-04P Family Resource Management HSSE-04P | Textiles and laundry science (Practical)
(Practical)
HSSC-05T Clinical Nutritiom—— — | HSSE-05T | Food service management————
HSSC-05P Clinical Nutrition (Practical) HSSE-05P | Food service management (Practical)
HSSC-06T Human Development HSSE-06T | Garden and landscape designing
HSSC-06P Human Development (Practical) HSSE-06P | Garden and landscape designing
(Practical)
HSSC-07T Anatomy physiology and Hygiene | HSSE-07T | Fashion marketing and Merchandising
HSSC-07P Anatomy physiology and Hygiene | HSSE-07P | Fashion marketing and Merchandising
(Practical) (Practical)
HSSC-08T Fundamental of Clothing HSSE-08T | Extension management
Construction
HSSC-08P Fundamental of Clothing HSSE-08P | Extension management (Practical)
Construction (Practical) '
Generic Electives HSSE-09T | Entrepreneurship
HSGE-01T Introduction to Textiles HSSE-09P | Entrepreneurship (Practical)
HSGE-01P Introduction to Textiles (Practical) | HSSE-10T | Designing and furnishing life space
HSGE-02T Extension Education HSSE-10P | Designing and furnishing life space
(Practical)
HSGE-02P Extension Education (Practical) HSSE-11T | Skills for working with children
Skill Enhancement Course HSSE-11P ;S]ljcgellts,tift;oal*l)\vorklng with children
HSSEC-01 Surface Omamentation HSSE-12T | Traditional textiles and costumes of
India
HSSE-12P | Traditional textiles and costumes of
Value Added Course India (Practical) |
HSVAC-01 Techniques of Food Preservation
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Program OQuicomes

Explains the science and technologics that enhance the quality of life in day-to-day
living.

» Take science from the laboratory to the people.

Define the importance of food and health to enhance the quality of life of people.

Develop skills in food, nutrition, textiles, product making, communication
technologies and human development.

Competence in Public Speaking, writing and interpersonal skills.
Development of critical sensitivity towards community issues and process.

Acquire basic management skills for organizing events, resource mobilization,
leading community-based projects etc.

* Reflect universal and domain-Specific values in Home Science.
Program Specific Qutcomes

Understand the concepts of different areas of home science.

Blend relevant instructions withreal time applications in career. : —=

Be committed as responsible consumers and able designers.

* Manage diseases using diet therapy.

Develop comprehensive and analytical skills in food industry and health sectors.

Inculcate insights in public health nutrition for employment in State and Central

Government.

Grow into knowledgeable and skilled human resources employable in food industries,

hospitals and textile industries.

* Develop entrepreneurial skills in textiles and fashion.

e Comprehend the current techniques in food and nutrition and textile production and
processing.

e Be able to establish centers for human welfare — créche, early learning centers,

guidance and counseling centers, foster cares, day care centers for both children and
elderly citizens.

B.A. (Home Science) Page No: 2
Ofiicer-In-Charpa (Aeadamin)
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FOUR YEAR UNDERGRADUATE PROGRAM (2024-28)

Department of Home Science
Course Curriculum

Part A: Introduction

Outcomes (CLO)

Program: Bachclor in Arts Semester: Session: 2024-2025
(Certificate/Diploma/Degree/Honors) e |
1 Course Code IISSC - 01T
2 Course Title INTRODUCTION TO TEXTILES
3 Course Type DSC -
4 Pre-requisite(if any) As per Program
5 Course Learning. e Develop an understanding of concepts and basics o]

textiles.

e Understands and define the key textile terms.

¢ Develop critical understanding of the techniques of
yarn and fabric manufacture.

e Identify the fibres, yarn and fabrics for its
appropriate use.

e Analyze and asses dyed and printed fextiTes.

e Recommend the dyes, printing and finishing of
textiles for specific use.

6 Credit Value 3 Credits I Credit = 15 Hours Teaching -
learning & Qbservation
7 Total Marks Max. Marks: 100 Min Passing Marks : 40

Part B: Content of the Course

No.of Teaching-learning Periods (1 hour per period : 45 Periods (45 hours)

Unit Topics (Course Contents) No.

of Periods

Introduction to Textiles

Definition of textile fibers and terminology
1 Classification of textile fibers 12
Physical and Chemical properties of fibers.

Natural fibers (Morphology, production, properties and end uses)
- Cellulosic fibers (Cotton, Jute)

Fibers

- Viscose Rayon
- Acetate Rayon
- Nylon

- Polyester

- Acrylic

- Elastomeric

Natural fibers (Morphology, production, propertics and end uses)
2 - Protein fibers (Silk, Wool) 1
Man-made fibers: (Manufacturing process, properties and end uses)
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Yarn and Fabric — p—ii s
\’al'l‘ls - Classiﬁcali(}n of yarns: si"]plc’ ply a“d co]-d
3 - Types and propertics of yam

- Twist in yarn: “s” and “z”, number of twist 11
Woven fabrics !

- Looms and its pant
- Classification Basic weaves Plain, Twill, Satin

- Novelty weaves — Pile, Leno, Honeycomb
-Other methods of fabric construction,

4 Coloration and Finishing of Textiles

Dyes - Terms related to dyes, Classification of dyes
- Direct, Acid, Basic and Reactive dyes

Printing - Styles of printing, Modern methods of printing I
- Pre-preparation for printing (printing paste, printing table)
Finishing- Basic finishes, Special finishes

Keywords: Textile terminology,properties of fibres, classification of fibre-natural and synthetics,
yarn types, twist in yarn, classification of weaves, fabric construction ,dyes, printing, finishing.

J

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

Text Book

* ST9Y We, (2022)7% B9 wg aikas @1 ufe - Edition, Star Publication.

* Textile Science: an explanation of fiber properties - Gohl, E., Vile sky, L., 2 edition, New
Age International Publishing.

o S, 99 e ug aRkenw =1 aiey - 2« Edition, Vinod Pustak Mandir.
o ST o =, (2018),4g UE 98 9 - ©. 1. R 9y s

* Fundamentals of Textiles and their care - SushsilaDhantyagi, 5+ Edition, Orient Black

Swan.

* Textile testing and analysis - Collier, B.J., & Epps, H.H. 1998 Edition, Prentice Hall
Publishers

* Booth, J.E. (1996). Principles of Textile Testing. New Delhi: CBS Publishers & Distributors
Pvt. Ltd.

® Corbman, P.B. (1983). Textiles: Fibre to Fabric. McGraw-Hill Publishers.
* Collier, B.J., & Epps, H.H. (1998). Textile testing and analysis. Prentice Hall Publishers.

* Dantyagi, S. (1996).Fundamentals of Textiles and their Care. India: Orient Black swanl
Private Limited.

* D’Souza, N. (2014).Fabric Care. New Delhi: New Age International Publishers.
® Greaves,P.H., Saville, B. P. (1995).Microscopy of textile fibres.bios Scientific Publishers

* Gohl, E., Vile sky, L. (2003), Textile Science: an explanation of fiber properties (2 edition),
New

Other Resources:

* Manmade Fiber: Https://Youtu.Be/Nplhszsvi6y Qliize f‘ ar=a ! r —““f:}
* _Synthetic Fiber Nylon: Https://Youtu.Be/Wzhvge3movi Shehosd Mok 12 S

R T RagormG.G.)

fishwavilyoicya,
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. _Knlmal Fiber Silk: !__l,_l_lp_s;/_/_\_{oa_{-ij.[J_e);(b__r_y‘jjr_[[}lw{v

e Animal Fiber Wool: Https://Youtu.Be/Kdrskolyr88

« Classification Of Fiber: [1tips://Youtu.Be/Uvcoio2qefp
« Methods Of Printing: Ittps;//Youtu,Be/19s-Zdufeo8

» Study Of Yarn: Littps://Youtu.Be/-Fhpijuaqzo

s [abric Construction: Https://Youlu.Be/UpwkipcaSw8
e Mechanical Finishes: Https://Youtu.Be/Vwkvkrikpt8
e Chemical Finishes: Https://Youtu.Be/B6xaduge1w8

e Study Of Dyes: Https://Youtu.Be/Gortgd1mua4

Bandhej,Lahariyahttps:/docs.google.com/presentation/d/1 YB4AZ398BgNIvx GanJodPva2V
G704ZUVmtLBBiUYg3s/edit?usp=sharing

[ Part D:Assessment and Evaluation
Suggested Continuous Evaluation Methods:
Maximum Marks: 100 Marks
Continuous Internal Assessment (CIA): 30 Marks
End Semester Exam (ESE): o 70 Marks— = = -
Continuous Internal Internal Test / Better marks out of the two Test /
Assessment(CIA): Quiz-(2): 20+20 | Quiz + obtained marks in
(By Course Teacher) Assignment / Assignment shall be considered
Seminar - 10 against 30 Marks
Total Marks - 30
End Semester Exam (ESE): Two section—A & B

Section A: QI Objective-10x1=10 Mark; Q2.Short answer

type-5x4=20 Marls
Section B: Descriptive answer type qts.1 out of 2 from

each unit-dx10=40 Marks

Name and Signature of Convener & Members of CBoS:

o =

A==/ , ‘
T (o) @u="y
o =

L-j" o Fry PV, = ~J1
bwei-1 0" 1O Vv al - ol
Shamnoe = W C a2 i) \Rcikupas
Lhan ool Nandkumar Patal m Ldic (

.'.)"]'ShL-\'rn- tiet

cvidyalaya, Raigarh (C.G.)

B.A. (Home Science) Page No: 5



FOUR YEAR UNDERGRADUATE PROGRAM (2024 - 2N
Department of Home Scienee
Course Currviculum

T“\lﬁ\ T lanoduction
b= e ————— i e}
Al By - Tae . ~ § AN . -
Program: Im.‘ helor in Avts S omoior<l Session: 2024-2025
(Certificate/DiplomarDegree/Roners) | L IR
1] Course Code HSSC-01P
2 | Course Title INTRODUCTION TO TEXTILES [I‘R:-\C'I‘IC;\L} |
3 | Course Type DSC
4 | Pre-vequisite (ify Ax per requirentent
| any) i S = ~ !
+ Develop an understanding of concepts and basics of textiles.
e Understands and define the key textile terms.
¢ » Develop critical understanding of the techniques of yam and [abric
5 Course Learning. ATt
¥ | Outcomes (C AR : . : <
omes (CLO) o ldentity the fibres, yarn and fabrics for its appropriate use. |
2 o _Analyze and asses dyed and printed textiles. — !
« Recommend the dyes, printing and finishing of textiles for specilic vse.
6 | Credit Value 1 Credits 1 Credit =30 Hours Laboratery or Field
learning/Training
7 | Total Marks Max. Marks: 50 | Min Passing Marks: 20 |
PART -B: Content of the Course
Total No. of learning-Training/performance Periods: 30 Periods (30 Hours)
5 No. of
Module Topics (Course contents) Peiod
Lab./Field Training/ |l. Identification of textile fibers:
LExperiment e Visual test / Microscopic test
Contents e Burning test /Chemical test
of Course 2. Weaves and their variations:
e Plain weave / Twill weave
e Satin & Sateen weave 50

¢ Honeycomb & Birdseye weave
3. Handloom center visit

4. Fiber sample collection

5, Prepare printing samples

6. Prepare Tie & dye sample

Textile terminology, properties of fibres, classification of fibre-natural and
Keywords synthetics, yarn types, twist in yarn, classification of weaves, fabric
construction , dyes, printing, finishing.
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PART-C: Learni

|g Resources

Text Books, Reference Books and Others

Ltd.

Text Books Reconmmended —
o wafiam wefmEERiET - degaret, 2022 Edition, Star Publication.

Textile Science: an explanation of fiber properties - Gohl, E., Vile sky. L., 2 edition, New Age
International Publishing,.

o FufEH wEeiaRENiET - SEwelt, 2™ Edition, Vinod Pustak Mandir.
* AauEEAfEwE - st
Fundamentals of Textiles and their care - SushsilaDhantyagi, 5™ Edition, Orient Black Swan.

Textile testing and analysis - Collier, B.J., & Epps, H.H. 1998 Edition, Prentice Hall Publishers
Booth, J.E. (1996). Principles of Textile Testing. New Delhi: CBS Publishers & Distributors Pvi.

e Corbman, P.B. (1983). Textiles: Fibre to Fabric. McGraw-Hill Publishers.

Online Resources—

+ e-Resources / e-books and e-learning portals

Online Resources—

« e-Resources/ e-books and e-learning portals

PART -D: Assessment and Evaluation

Maximum Marks:

Suggested Continuous Evaluation Methods:

50 Marks
Continuous Internal Assessment(CIA): 15 Marks
End Semester Exam(ESE): 35 Marks
Continuous Internal|lnternal Test / Quiz-(2): 10 & 10 Better marks out of the two Test / Quiz
Assessment(CIA): |Assignment/Seminar +Attendance - 05 +obtained marks in Assignment shall be
(B}' Course TCﬂCllL‘I') Total Marks - 15 considerad agajnst 15 Marks

End Semester
Exam (ESE):

Laboratory / Field Skill Performance: On spot Assessment
A. Performed the Task based on lab. work
B. Spotting based on tools & technology (written) — 10 Marks
C. Viva-voce (based on principle/technology)

Managed by
Course teacher
as per lab. status

- 20 Marks

- 05 Marks

Name and Signature of Convener & Members of CBoS:

o

/

s — Yo e O, P oy A
Ofiizer-la-Charna (feademic)
snahioc Nandlmar Patel
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FOUR YEAR UNDERGRADUATE PROGRAM (2724 - 2%)
Depzrtment of Home Science
Course Curriculum

| Part A: Introduction

(Certificate/Diploma/Dezree/Ilonors)l Semester: [[ [ Sesvior: 8242925
1 Course Cade | SSC-WZ

EXTENSION EDUCETION

Course Title

1

)
3 Course Type
4

DsC
Pre-requisite(if amv) As per Progrars
5 Course Leaming. A= the end of thit conne, the wuderts w22 Zeie 5o,
Qutcomes (CLO) i s Exgleing Fe Concspt of Jeddocimg commuuuczirn
sidlls
s Descrizes the grocess of commnicztion
s Amelvzz st il dedopmesr Dr A
COrITITCELion.
. o  They erdersizrd EALezrming for comouriczCon.
i ' s Espleied fe vrmions mefod 1 rzch Tlhidel w0
— | 52 —
6 Credit Value | iC |7 Credit= 13 Hours - zzrming -
' | & Obsersation
7 Total Marks Moz Marks: 1049 | Min Pzsainz Marks - 20

Part B: Content of the Course
No.of Teaching-learning Perfods (I hour per period © 43 Period (£5 fours)

Unit Topics (Course Contents)y ! N
of Periods

Introduction of Home Science Extension Educstion: Home ScierceConcects, 2222
znd Areas of Home Science & their inter relztionshio with extension, Princdec 202

I methods of home science extension educztian generz! concepts of extznzion wor, i2
Objectives of extension educgticn quelities to ermension workers, extzreion : 4
education process. g .
Community Development: Principles of community cavelopment, orggrnizzlicn 202 ¢ '
function of community development, Role of fiome sdientists in communizy ] !

2 | development programs of extension educztion for community. Programs o : i1 '

community development zt central, state, district, bladc znd villzzz vzl FamrSy
planning program, Commiunity problems, rurzl indebtedness unemplornert q j
Teaching methods & zids: Methods of learning - Discpasion, demonzrztion, |
lecture, experimental, observation and their zpplicztion o home scienee tzaciing, |
3 Scope and use in Home Science teaching Ewmersion Mezfeods- thelr soopz | |
advantages and application | 11 |
Attitade towards Home Science: Attitudzs towzrde Home Sciznce, Maothvezion |

towards Home science, Applicziion of Home Science towerds improvemen i

family living,

Job opportunities in Home Science. National end [ntzmetionz! zgencies, Official
organization - W.H.O. FAG, CARE, ICAR ICDS, ICSSR, ICMR, IRDP, Aduht |
education Home Science Associztion of Indiz-. :
Curriculum Planninz in Home Scizmce: Basic comcemt of curiculum glznming | {




r‘ components of curfeulum, ]ifxﬂ?ﬂl-ﬁﬁ.Tﬁffﬂc:nenlulinn evolution and improvement T
required in the existing System ol 1ome Science, Education policy and its relevance

1o Home Science Program planning concept, Principles objectives and steps in
program planning,

LExtension Edueation- Conccplﬂ,-nﬁ-lurc,'li.i;.l;fry and philosophy of extension.
«  Objective, principles, and scope of extension

Charactetisties and natwre of extension work, extension education and
exlension service

Extension approaches and methods-classification, characteristics and selection

Audio-Visual aids, teaching aids in extension concept, classification, characteristics
and importance

Keywords: Goals of Home Science Cducatlon, Planning for Home Science Education, Link of
Various agencies for Home science, Curriculum Planning in Home Science,

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

Text Book

Communication And__Instruclional=Technology = Indu Grover,Sushma Kaushik,Isf

Edition Agrotech Publishing Academy . . .

* Exiension communication & Management- G.L. Ray, st Edition , Kalyani Publishers.
-

Communication And Extension Management- Dr. Jitendra Chauhan, 2nd  Edition,|
Kushal Publication.

¢ Rural Development principles policies & management- Kartar Singh,3rd Edition , Sage
Publications India Pvt Ltd.

* Extension education & communication V.K, Dubey,Indira Bishnoi,1st Edition,New Age
International Publishers.

* Education and communication for Development by O P Dhama 2ndEdition , Oxford &
Ibh Publishing ;

- An Inuoduction To Extension Education- SV Supe, 2nd Eition , Oxford &Ibh|
Publishing.

* A Study of Rural Economics - Systems Approach- Vasant Desai,Himalaya Publishing
I-louse, New Delhi.

SWAYAM portal based course Information and Communication technology- Dr|
Aprajita Bhatt

* SWAYAM portal based course Home science- Extension and Communication|
management level-1 course no.43
OtherResources—
o htips:Hvoutu be/~-b V8 YwOIGM
o hps:/youtu.be/e7{Q0OnlyVés

o uips:Avoutu be/OEISS2wpBlk Ofiicar n-Charma fAea e )
o utpsAvouti. be/oCI4NIzeh 7w Shatco Maw ' "

https:/voutu. be/vOVmKleSCzs
o https:/vouti. be/NKOIOMVNZdO
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.Sugncatul Cunlmuousl Vi Muation Methods:; R

Maximum Marks: 100 Marks
Continuous Internal Assessment (C IA): 30 Marks

_End Semester Exam (ESE): 70 Marks

Continuous Internal Internal Test/ | Better marks out of the two Test/
Assessment(CIA): Quiz~(2): 20 +20 | Quiz + obtained marks in

(By Course Tencher) Assignment /

. Assignment shall be considered
Seminar - 10 against 30 Marks
Total Marks - 30
End Semester Exam (ESE): Two scetion —A & B
Scction A: QI Objective-10x1=10 Mark; Q2.Short answer
type-5x4=20 Marks

Scction B: Descriptive answer type qts.| out of 2 from
cach unit-4x10=40 Marks

Name and Signature of Convener & Members of CBoS:

Officer-[a-Charge (Avardamin)
Shahccd Nandiumar Patel
Vishwravidyzlaya, Raigarh (C.G.)
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FOUR YEAR UNDERGRADUATE PROGRAM (2024 - 24)
Department of Home Selence
Course Curriculum

PART- A: Introduction
Progn:am: Bueliclorin AL Semester <11 Sesslon: 2024-2025
(Certificate / Diploma / Degree) N Ny Svanre
1| Course Code HSSC-02P
2 | Course Title EXTENSION BDUCATION( PRACTICAL)
3 | Course Type DSC
4 | Pre-requisite (if, As per requirentent
any) ik R

At the end of this cowrse, the students will be enable to..
o Explains the Concopt of developing communication skills,

Course Learning. Describes the process of communieation,

S Outcomes (CLO) o Analyze soft skill development [or proper communication,
o They understand E-Learning for communication.
Explained the various method to reach individual and mass
6 -[-Gredit Value 2 1 Credits s 1 Credit=230 Hours Laboratory or I'leld
learning/Tralnlng
7 | Total Marks Max. Marks: 50 | Min Passing Marks: 20

PART -B: Content of the Course
Total No. of learning-Training/performance Periods: 30 Periods (30 Hours)
Module Topics (Course contents) No. of Period

Lab./Field Training/ 1. Manufacturing of audiovisual equipment
Experiment 2. Aganbadivisit
Contents 3. Getting information about operated
of Course schemes

4, Making chart post flash cards for
cleanliness awareness and promotion. (30

5. To find out the food rclated problems
prevalent in the society at local level and
malce efforts to remove them.

Goals of Home Science Education, Planning for Home Science Education, Link
of Various agencies for Home science, Curriculum Planning in Home Science,

Keywords

PART-C: Learning Resources

Text Books, Reference Books and Others

Text Books Recommended —

e Communication And Instructional Technology — [ndu Grover,Sushma Kaushik, [st Edition
Agrotech Publishing Academy . l‘:'_',":‘:'_‘_'"r‘, o PBa "'r""""”“-i

e Extension communication & Management- G.L. Ray, Ist Echlirr:\n", IELy.'_l)}eiqi:"PL‘bliS}i'c'r{;. L.

o Communication And Extension Management- Dr. Jitendra Chatihaii,/Ziid’ BUition, Kiddhat™)

. ﬁ ‘\(/ : B.A. (Home Science) Page No: 11
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Publication.

Rural Development principles policies & management- Kartar Singh,3vd Edition , Soge
Publications India Pvt Ltd,

e Extension education & communication V.K. Dubey,Indira Bishnoi, I st Edition,New Age
International Publishers.

e Education and communication for Development by O P Dhama 2ndEdition , Oxford & Ibh
Publishing

Online Resources—

« c-Resources/ e-books and c-learning portals
Online Resources—

+ e-Resources/e-books and e-learning portals

PART -D: Assessment and Evaluation
Suggested Continuous Evaluation Methods:

Maximum Marks: 50 Marks

Continuous Internal Assessment{CIA): 15 Marks

End Semester Exam(ESE): 35 Marlks .

Continuous Internallinternal Test/ Quiz-(2): 10 & 10 Better marks out of the two Test / Quiz

Assessment(CIA):  |Assignment/Seminar +Altendance - 05 +obtained marks in Assignment shall be

(By-Course Teacher)-{Total Marks -—. 15 — considered against 15 Marks—

End Semester [Laboratory / Ficld Skill Performance: On spot Assessment Managed by

Exam (ESE): A, Performed the Task based on lab. work -20 Marks | Course teacher
" B. Spotting based on tools & technology (written) — 10 Marks as per lab. status

C. Viva-voce (based on principle/technology) - 05 Marlks

o

A== <l ’
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yo\ Raigarh (C.
Ofiiscr-In-Clharze (Academic)
Shzhezd Nanciumar Patal

Vishwavidyalaya, Raigzrh (C.G.)
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FOUR YF
YEAR UNDERGRADUATE PROGRAM (2024 - 28)
Department of Home Science

Course Curriculum__ __—— |

S
Session:2024-2023

PART-A: Introduction

1(’(11‘2:}1_2;’ Bachelor in Arts ‘ Semester: 111V

e/ Diploma/ Degree/Honors )

1 | CourseCode HbW

CourseTitle '#M'?WGEEW
" SEC /

5 2
3 | CourseType
ey
: A s‘pen equfremeut
fetyprecautions:

Pre-requisite(if,any)
Identlfyand usuembro:dcrytool:, followingsa

Meticu lous-.;:.x.btllcl*lcmndu immings
Translated331gmdcasontofabl ic.

Usethelndian Embroidery: pain
Access,analyze, cvalmthndusuntormati
kcollabmauvelywnhothersto achieveindivi

CourseLearning.
Outcomes(CLO)

wh

rdevelopingproducls

tingand prmtmgfo
ces,w

onﬂomavarietyofsour
dual and

col[eclwegoals
= 6 Com‘" dencelndevemp.mgthgj_mﬁndﬁions = e
Haur\—-Theorettcm' learning OR

6 |-CreditValue 2 Credits Credit= 15
___.___________._._——— Mﬂ}gﬂ_ = __?g_lff_ff;s_l_.gfjgmwryorﬁe!dfcamuw/?' raining
Totdl'ﬁarl{s Max.Marks: 50 MinPassingMa rks: 20
o MarEs e .
ART -B: Contcntoftthoursc
TotalNo.of Tenchmo—Im rmngl’cnods
30Permds(30H0urs)

Tlleory—ISPcrlods(I:l-l] s)andLab. orFicldlcarning mnol'l raining
Module Toplcs(Cuursccontunts) No.of
A T i _r____________-——_f_e_"_ﬂ_L
15

| o
Theory [ntroduction
e Value addition L0 Textiles

Trimmings and decorations, Pain

o Essentials of Surface'ornamcntation
tools, design enlargement and reduction, design placement

Contents
ting and Printing, Patch & Quilting.

Materials,
and transfer
Embroidery
. Preparation of samples:
Hand Embroidery

Product development
o Home decor Items with Hand Embroidery (minimum two)

« Accessories with Hand Embroidery (minimum two)

Ornamentation with colours
o Garment restyling with Fabric Painting

« Printingon Table Cloth / Stole
e Block and stencil printing on fabric
Decorative trimmings

e Ari workw worl wﬂh bead, scgum mirror.
\
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o Zardosi border
e Trimy and other decorative items:
e Other techniyues: Layering. Patch wo

o ahells, he ydla, stones, buttons, core
k, cording, weaving, dmwlhraasd

P ,i_TT__-—ﬂ a
explored in the clas.
ch P 30

LanJI >
old [Project: Product dcvciopmcnt ent based on ‘the (cehniqu

Training |I. Selection of theme
Contents [2. Development of mood board
3. Conceptualization

ag per the sclected theme and execution of

Creation of fabric styling samples
.cted apparel style
___..____,_———_._.._,_.-—‘

the final selected design for the scle
o s
pliquc,l'alch,

e —— _
W, lombroidery, Irmunmg,s, I ainling,Prinling,Ap
Cunccptuallmuun

-~ /

L —

_________-———~
| xtliook.s Rufucnu.lmukmnd Others o .

Keyworts Surface orname!

T cxrBaaksRecommended -
tions

ions,f-‘airchildpublica

« Abling,
B.,(2006),Markcrrcndcringforfashion.acccssoricsandhomcf’ash
, NewYork.

e Abling,
B.,(2003),TheFairchi1dEncyclopccliaofTashionacccssc:rics,FairchiIdpublications,Ncw
York.

. CcliaS.,(2004), Knowyourl’ashionacccssories. Fairchi[dpublicalions,Ncw York.

. Hideaki,C.(1992), ColourHarmony-a

tions, Rockportpubllshcrs,[,ondon.
y.Randnon,Pcnn

gu|detocrcanvccolourwmb:na

cCall’ sBleoolcof'N{,cdluu afts.ChiltonBookCompan

o McCall’s(1982).M
sylvania. USA.

« Readersdi gestcomplete

York,and Montreal

Shenai,V.A.(1981), Historyof Tex xtileDesign. SevakPublication, Mumbai.

Skull).,(1988), Keytermsin arlcra Australia.

eGuidetoNeed leWork(l 979),’I'theadersDigcstAssociation,New

ftanddesign,Elbrook press,
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PART-D: Assessment and Evaluation

SuggestedContinuonsEvaluation Methods:

Name and Signature of Convener & Members of CBoS:

. TR

2

N

C;/ :

Ofiicer-In-Charng ' omic)
Shahezd Nanatamar Patel

Vishwavidyalaya, Raigarh (C.G.)

Maximum Marks: 50 Marlks
Continuous Internal Assessment (CIA):
15
Marks EndScmesterExam(ESE):35Marks o nqusoutoﬂhcloneSUQ“iz
Continuous InternalTest/Quiz-(2):10& 10 T Bt:tc-r:e;marksinAsSig”mcmShalIbe
Internal Assignment/Seminar +Attendance -l +o mgcnr,idered against 15 Marks
Assessment (CIA): |05 Total Marks - 11
(By Course i
d by

Coordinator e ment Manage

, Labo_ra:trt(;y;'FieldSlcillPerformancu.(-)nbpomss'css Coordinatoras
EndSemeste A Pcrfonnedthe’]‘askbasedon!earnedsk:lI—ZOMarks Jomarks| per skilling
s B. Spottingbasedontools(written) N
(ESE): C Viva-voce(basedonprinciple/ technology)-
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FOUR Y18 :
YEAR UNDERGRADUATE PROGRAM (2024 — 28)
I)c!:u riment of Iome Scienee
Course Curriculum

TPART-A: - TRy S
| S -A: - Introduetion (VALUE ADDITIC N COURSE (VAC) =
1 " ] N v v o i = Samelor = " Session:

| Cu;‘,n ame Bachelor in Arts Semeter = VY Session:2024-2025
( "”UT(-‘_H!I'/ Diploma / Degrec/HTonars) | =
1| ConrseCode e R ‘_"—"3‘\/_)'\_(_:_(-” . |

! hi— Cours ;'I“ B S
oo Cownselile THCTINIQUIES OF FOOD PRESERVATION |
_3 CourseType P B e e VRC —/_/‘
i - -_“_l'-‘_--'-: . . — - - e — uu—-h-'—-(-l-—‘-—-l —'__,—l—'-—'_'__-__-
| PeevoauldtoGliam) Asperrequirement '
\ ds of preservation

~vation behind the metho
quality ol peet

Know the principles ol preser
Understand the stages of sugar cookery,
development of preserved food products

e Acquire skills 1o formulate food-based products ;
v [Explore the principles of preservation in f(ruits and vegetables-based

= . products

‘ ) —s~ Skills to prepare cereals and-pulse based-preserved prod
: new products with retention _..I..FI,!'E_IE'X_.._____.._L—_—.—-.-*_-——‘-
mitfi:;:‘:'fli't‘sq]wm " nedil = 15 Hours - learning & Observation
e MinPassingMarks:20

CourseLearning.O .
in and acidity in the

5 | uteomes(CLO) .

ucts and-develop -

6 | CreditValue
7 | TotalMarks

Max.Marks:50

e — s e et P

B

Conicnt oftheCourse

PART-B: .
Total No. of 'l‘cuchingmlai'rniug Periods (01 l~I;.-.|-;c—r_;;cri2cdl_).- 30 Periods (30 Hou rs)
Unit - '"ri}"[TiLTEZET)Iu'FsEE'BB'EL-Tii-E;S" T No. of Period
1 Concept of Food e lmjfa-ﬁge_éﬂ;aa_l;r_&;crvation, 08
Preservation e Types ol Food spoilage by Micro organisms and

by Enzymes

Basic Principles of Food Preservation

e Tood preseryatives- Use of Salt, Acid, Sugar,
natural food preservatives and artificial

preservatives B
e Methods of dn'yi'};.dg- &dchydration , different types 07

of driers, frecze drying- Iyophilisation , packing &

storage

o Drying methods.
e Preparation of salted. dehydrated, preserves

(Traditional Indian varieties of chips, Papads,
K hakharasetc and Masala Powders, onion, garlic,

Preparation of dehydrated
products

I

ginger powder ct¢ )

Hands on experience :Drying of vegetables-

potato, carrot, French beans, Reconstitution off

dried vegetables, Drying & preparation of

powders-_;,:zlrl_i_c:qgh]g_g, spices mix et L H e man
C s_..'\_’-s

e‘ﬂ'd. J01r\y Potp

; d
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YA, BaighN 77
A g(_..& 17
oL \

peas,

Ofiiscr-in-Charge LOROEATLLY, e e
Shaheod New '.;"?er Patol

fishwravidyaicy Npiz<ih {c_ﬁ%/ M’S/

| Bl

el E




11 !';rrt:wfwnllnn by Using : o Jole of Pectin in frewrved foods 0% '
e o Hugpr Coneentiales pyinciples of Gl Jormntion |
npnrmifuml Juin, Jully,
Murmilides, ee wid Gounsh
o Preserves, Candied, i, f'.':yn!nlllml Jrults,
“I'offee "
07

. l'rcpstmliummrl Presurvation o pyuit Julees, jer'e

o  PHelding - Principles
PMlekle
o Chemionl reseryanves -

v I’n-nre':_'_{f:‘l_l‘lun“liy_mﬂhg
Cliembents and Salts and
Fermeniation

fyolved and TYpeEs of

\ o Lands on leperionee: 1
L (efinition, frale of

Pregesvatlon
o Permitted Presurvalives,
o foods fermented by Weants
o Joods Icrmcnl‘cfl by ’Is_m.-u;rin T

l*‘rt:'i:'ﬁr:';}_,"l*uéwl,s|imlinn , oo [rradiation,

1 56A1 puideline

|
|
|

l’rencrvsulloﬁ hy Adyaneed |

rrescrvation Technology j(Jm_minp,:lyc‘l__!!'flylijflﬂ e o ___,__’_n_,___,-_...f.ﬁ-}..?-’ﬂ.‘.f._ﬁ;;.jr-
Keyword| Pregervatlon, .‘sj:}r:ﬁdgéf Canning, Pasteurlzation, chenleal ;;rr:r;r:rm!fum Cr',l/fifctﬂﬂ!( cind Jlaze o
2 R J
- el = e S _.;-'-':-'_s-'rr__...______...—---,_._d_--.-

> L o -, o " :

PART-C: _learningResonrses [T ——

T'—'X”5“"hfj,“‘:fcrgl(_:gﬁﬂﬂl_{_&fl'rL_-(.)_l_li_t_:_lli___._______ _____ S -
and Practices, [nternational

Taxrﬁaak.s:kecwnmmrr!cr! - e
(2012, ruit and vegetable preservation — Principles

e Srivastava )P,
Book Distributing Co., (113DC). New [elhi. ) ) i

e Maria Parloa (2009), canned [ruit, preserves and jellics: [$ousehold methods of preparation, us
Department of Agriculture. Washington.

e Shafjur, Rahman, M. (2007), Handbook of Food Preservation, 2nd edition, CRC press, New
Delhi. .

Online Iesources—
1. food preservation: mt_ps;;f‘{wwgg.fz'giungn;ciircg_l_,com;’umics/ﬁmd-scicncc/ﬁ30d—nrcscrvation
tion: huns:/fwww.rczmcnts.co.uk/blo;z/chcmicnl-

2. chemical methods of food preserva

mcl.hgd-gi'-!r';:__:gi_:mgugg_i‘c_}_rl{
3. Principle of the food processingée preservation- simple book Publishing:

https://ebooks.in fibnet.ac.in/fpl/
Online Resources—
7 c-l'{esourcesfc-hrmIcsande-]cstrningportzlls

e
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Su i
ggested Continuous Evaluation Methods:

Maximum Marlks: 5
0 Marks

Conlinuous 1
niernal Assessm i
]é;:{ S.Q“]cslcl- et ent(CIA): l;s 11\31“ rllts
ntinuous Internal|internal Test / Qllfi-(‘ll)' O ET

PART -D: nd Eval
D: Assessment and E_valuati&; -

e
Better morks out of

e
the two Test / Qulz

Assessment(CIA) . .’
5 TA):  |Assignment/Semi
il 00 Tom% e _;.,mmar +Attendance - lllS':q +obtained marks in Asslgnment shall be
End ‘ - . —_— 5 | . coll_si_(l[_':l'c(l a rainst IS.M——E-EE"'" e
Ex: Semester  |Laboratory / Ficld Skill Performance: On spot Assessment Waraget
Xam (ESE): BA' Pcl"rormud the Task based on lab. warl -20 Marks | Course i
. Spotting based on tools & technology (written) — 10 Marks as per lab. status
05 Marks —

C. Viva-voce (based on princip[c,’lcclmoto ry) -

Name and Signature of Convener & Members of CBoS:

=/

TYEAT P::ﬁ’"
| _..u\;\gﬂﬂﬂﬁc‘, Ratgain (c
affiser i = mar PR
gnanzss o faiger ©6)
I aen B
Jighwaier =’
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FOUR YEAR UNDERGRADUATE PROGRAM (2024-28)

Department of IlTome Science
Course Curriculum

Part A; Introduction

e e e

b »
Program: Bachelor in Arts

(Certificate/Diploma/Degree/Honors)

Semester: | ( Session: 2024-2025

e e

| Course Code

““HSGE — 01T

— ~=——""{NTRODUCTION TO TEXTILES

Course Title

Generic Llective

e p—————

As per Prograin

2
3 Course Type
4 Pre-requisite(if any)

5 Course Learning.
Outcomes (CLO)
6 Credit Value

No.of Teaching-

Unit

Fibers

- Viscose Rayon
- Acetate Rayon
- Nylon

- Polyester

- Acrylic

- Elastomeric

-
7 Total Marks

learning Periods (1 hour per period : 45 Periods (45 hours)
e -

Topics (Course Contents)

e~
Introduction to Textiles
Definition of textile fi
1 _ Classification of textile fibers
Physical and Chemica

. Natural fibers (Morphology,
- Cellulosic fibers (Cotton, Jute)

Natural fibers (Morphology,
2 - Protein fibers (Silk, Wool)
Man-made fibers: (Manufacturing process,

-_-_—___—-_____-_____‘-___‘_—__- .
« Develop an understanding of concepls and basics of
lextiles.
Understands and defin
« Develop critical underst
varn and fabric manu facture.
o Identify the fibres, .yarn an
appropriate USE.
——+ Analyzeand ass¢
« Recommend the dyes,

| textilesfors ecific use.
3 Credits E[I Credit =15 Hours Teaching -
learnin

earn & Observation

- | Wik 00 Min Passing Marls 193 —
e //—I
P

b i e
part B: Content of the Course

e the key textile terms.
anding of the techniques of

d fabrics for its

s dyed-and-printed-

printing and finishing of] -

No.
| of Periods|

e

____,,,_____,_____,_________,_‘______,_______._____'___,_._——-—'

bers and terminolog
12

| properties of fibers.
production, properties and end uses)

production, properties and end uses)
11

properties and end uses)

i T
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Yarn and Pabrie

: _" Jpod f‘"d properties ol ynrn

- Twist i yarm: “s" and 2", number ol twist
Waven [ubries

- Looms tnd its par

- Classifiention Basle weaves Plain, yill, Sntin
- Novelty weaves = Pile, Leno, [toneycomb
_-Other methods
Coloration nnd Finishing of Textiles

Dyes - ‘Terms related to dyes, Clagsilicntion ol dyes
- Direct, Acid, Basic and Reactive dyes
Printing, - Styles ol printing, Modern me
- Pre-preparation for printing (printing paste,
Finishing- Dasic (inishes, Speciul finishes

(hods of pri

R e S

[ fibres, €

e

le terminolog

_ynn types, twist in_yar, clnssilicn

tion ol weaves,

Yarns - Clossifie )
i - Classifieation of yarns: simple, ply and cord

of fubric construetion, ..

printing inble)

IusaTl"[i:Effle&f fibr

y.propertics 0 ura 3 SYIT
‘weaves, fabric construction ,dycs, rinting, [inishing.
labric COTT 2=

wing

oS,
c-natural and synthetics,

R I
S C: Loarhing Resourees /,::j |
e —Text Books. Reference Books;Other 1’&“?9}1!?% —
Text Book .
o o Ty urest, (2022)TH Ryser u SR < gfe - Ldition, Star publication.
« Textile Science: an explanation of fiber properties - Gohl, E., Vile sky, L., 2 edition, New
Age International publishing.
. o, A R REr et - 2+ Edition, Vinod pustak Mandir.
o = ﬁmaﬁmﬂ.(zom)muﬁwﬁrﬂm L ., Ry ey sl
e Fundamentals of Textiles and thelr caré - SushsllaDhantyagl, 5= Edition, Orient Black
Swan.
« Textile testing and analysis - Collier, B.J., & EppS. H.H. 1998 Edition, prentice Hall
publishers
» Booth, J.E. (1996). principles of Textlle Testing. New Delhi: CBS publishers & Distributors
pvt. Ltd.
e Corbman, P.B. (1983). Textiles: Flbre to Fabric. McGraw-Hill publishers.
. Collier, B.J., & Epps, H.H. (1998). Textile testing and analysis. prentice Hall Publishers.
Dantyagi, S (1996}.Fundamenta!s of Textiles and their Care. India: Orient Black swan
Private Limited.
e D'Souza, N. (2014).Fabric Care. New Delhi: New Age international Publishers.
e« Greaves,P.H., saville, B. P. (1995).Microscopy of textile fibres.bios Scientific Publishers
. f]OhL E., Vile sky, L. (2003), Textile Science: an explanation of fier properties (2 edition),
ew
Other Resources:
Ofiizcr-1a-Ckarmalr
e Manmade Fiber: Https://Youtu.Be/NplhszsviOy SJ]C‘."."":."\. IR LT i)
= Synthetic Flber Nylon: I%ttgsﬂgg_uiuﬁ(yglwim@i ! *’.‘L‘.h\,‘_r;{\_{f;l J} o {*‘G :
B AR e .oy, Haigarh (C.G.

-
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An
Classification O?O'I. HMDSINYOUtu'BemdkaleB
—— F.'befi Https://Youtu.Be/Uvcoio2qelg
Sl .rlntlng:HttpS:K}Youtu.ﬂeﬂQs-ZdufeoS
o arn: H}tps:/!Youtu.Be/-thiiuaqm
. Bk ?nsltl"ln.‘:tlnn: Https://Youtu.Be/UpwlipcaSw8
o nlca' F‘|mshes: Https://Youtu.Be/Vwlvkrikpt8
emical Finishes: Https://Youtu.Be/B6xadugelw8
: Study Of Dyes: Https://Youtu.Be/6ortgdimua4
gf;lgl;;:{}]:f:]l::lbrgz;!ntps:ﬂdoc's.gonglc.con.lfprescmﬂnﬁdf
- iUYqg3s/edit?usp=sharing

1 YIMAZJQSBngvaanod PvazV

Part D:Assessment and Evaluation

Suggested Continuous Evaluation Methods:

Maximum Marks: : 100 Marks
Continuous Internal Assessment (CIA): 30 Marks
End Semester Exam (ESE): 70 Marks i
Continuous Internal - Tlemal Test7 | Better mmarks out of the two Test/
Assessment(CIA): Quiz<(2): 20 +20 | Quiz + obtained marks in
(By Course Teacher) Assignment / Assignment shall be considered
Seminar - 10 against 30 Marks
Total Marks - 30
End Semester Exam (ESE): Two section —A & B
Section A: QI Objective-10x1=1 0 Mark; Q2.Short answer
type-5x4=20 Marks
Section B: Descriptive answer type qts.1 out of 2 from
each unit-4x 10=40 Marks
Nmrre and Signature of Convener & Members of CBaS 3\)\})\/

@/&}‘I{ﬂ; ly,-,a/’i _%g /> @“’/ ______._--é—@qff

4t

Ghi"“r— q-Charne (Avadamic)
Shaheed Nangkumar Patel
Vishvravi c.'rc....ya, Raigarh (C.G.)
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FOUR YE/ o
R YEAR UNDERGRADUATE PROGRAM (2024 - 28)

Department of Home Science
Course Curriculum

PART- A:

Introduction

||

Program: Bachelor in Arts
(Certificate/Diploma/Degree/Honors)

JSumcslcr -1 Session: 2024-2025

—_— e

1| Course Code

HSGE-01P

2 | Course Title

INTRODUCTION TO TEXTILES (PRACTICAL)

3 | Course Type

Generic Elective (Practical) ~~ ~———

Pre-requisite (if,

As per requirement

I

any)

Course Learning.
Qutcomes (CLO)

(#]]

e Develop an understanding of concepts and basics of textiles.

« Understands and define the key textile terms. .
e Develop critical understanding of the techniques of yarn and fabric

manufacture.
Identify the fibres, yarn and fabrics for its appropriate use.

o Analyze and asses dyed and printed textiles. )
d ﬁnish'ingofmxti!es-fw?pm‘use.

A

+—Recommend thedyes, printing am

] Credit =30 Hours Laborarory or-Field

6 | Credit Value — 1 Credits ~
learning/Training
7 | Total Marks Max. Marks: 50 _ | Min Passing Marks: 20

PART -B: Content of the Course
Total No. of learning-Training!performance Periods: 30 Periods (30 Hours)
) , No. of
Module Topics (Course contents) Period
Lab./Field Training/ L. Tdentification of textile fibers:
Experiment e Visual test/ Microscopic test
Contents « Burning test /Chemical test
of Course . Weaves and their variations:
« Plain weave / Twill weave
e Satin & Sateen weave 30
e Honeycomb & Birdseye weave
3. Handloom center Visit
4. Fiber sample collection
5, Prepare printing samples
6. Prepare Tie & dye sample
_ Textile terminology, properties of fibres, classification of fibre-natural and
Keywords synthetics, yarn types, twist in yarn, classification of weaves, fabric

construction , dyes, printing, finishing.

Vi e T P ey 2 A p
WML CoT-a0-CA3000 (ACans i

Sheho ! Nandiiumar Falal
. \h_sn'.*.':'J:J,';.':.;-':I, Raigarh (C.G.)
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2
PART-C: Learning Resources

Text Books, Refe Ol
8, rence Books and Other
Text Books Recommended - =
o qufaym w
. Textile ;“;“‘Wﬁwhu - gufapred, 2022 Edition, Star Publication.
ience: an explanation of fiber properties - Gohl, E., Vile s
International Publishing, el e
L] JI% i ! iti i i
mﬁfﬂ“ﬂ‘ g - g, 2 Bdition, Vinod Pustak Mandir,
o qwanfagm - il
: F,Llnd'alnc11lals of Textiles and their care - Sushsila Dhantyagi, 5" Edition, GiipdERIEK e
o Textile testing and analysis - Collier, B.J., & Epps, .11 1998 2dition, prentice Hall Publishers
= E Odmh’ J.E. (1996). Principles of Textile Testing. New Delhi: CBS Publishers & Distributors Pvt.
td.
e  Corbman, P.B. (1983). Textiles: Fibre to 'abric. McG

2 edition, New Agc

raw-ITill Publishers.

PART .D: Assessment and Evaluation e

Suggested Continuous Evaluation Methods: o
Maximum Marks: 50 Marks
Continuous Internal Assessmenl(CIA): 15 Marks

End Semester Exam(LLST): ISMarks oo e |
~[~Continuous Imtcrual [rilernal TesrTQLii-E-f?.J: 10°& 10 —F—fectter marksontof-the two Tesk/ Quiz
Assessment(CIA):- AssigmncnUScnﬁnnr +Attendance - 05 +obtained marks in Assigniment shall be
(By Course Teacher) [Total Marks - 15 | considered against 15 Marks

End Semester Laboratory / l?iuldgkill Performance: On spot Agsesyment Managed by

= D. Performed the Task based on lab. worl -20 Marks Course teacher
Exam (ESE): E. Spolting based on tools & technology (written) — 10 Marks as per lab. status
F. Viva-voce (based on principlcﬂcclmology) - 05 Marks

Name and Signature of Convener & Members of CBoS: }}\W

Wﬂ/ s ﬁ@/ i
el %/) (I'/ Wﬂ
g f— \

™

'.‘ .' ‘/
ml’_f.’;

Iava 7.4 frdie
JCy Mc igain ("H_,: -
officerda-l -2, ,\.;.b.f.-m:r,:ais.;
Shahcct NG romar Patel
Sishyravicyaley s Raigarh (C.G.)
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OUR YEAR UNDERGRADUATE PROGRAM (2024 = 28)
Department of [fome Science
Course Curriculum

Part A: Introduction

[ (Certificate/Diploma/Degree/Hon ors)

1 Course Code B
2 Course Title T

I

Semester: Il

——————

——-— e

Led

e p— T

[=

Pre-requisite(if anv)

th

Course Leaming.

Qutcomes (CLO) Explains the

skills.

« Analyze sofl
communication

e—

1
|
|

i mass

_____________________-—-——~_____.._-——-—

EXTENSION EDUCATION

Course Type ; Generic Elective __————

At the end of this course. the stude : o
Concept of developing communication

« Describes the process of communication.

« They understand E-Learning for communication.
IExplained the various

R
Session: 2024-2025 -
1ISGE — 02T

-

R
——

As per Progran

e
nts will be enable to..

for  proper

skill  development

method to reach individual and

[ Credit-=15 Hours - learning

Credit-Value — —3C

(= 3

Total Marks

]
=

No.of Teaching-leaming Periods (1 hour per period : 45 Perio

Unit Topics (Course Contents)

and Areas of Home Science & their inter relationship with

education process.

Max. Marks: 1_0-0_‘

Part B: Content of the E(;:IT;_(:__ B

———

Introduction of Home Science_‘E_xtension Education: H*o_raédszi_éhce-{?oncepts, goals

1 methods of home science extension education general concepts of extension work,
Objectives of extension education qualities to extension workers,

& Observation

Min Passing Marls : 40

d (45 hours)

No.
of Periods|

extension, Principles and
12

extension

i8]

development programs of extension education for commu

Community Development: principles of community development, organization and
function of community development, Role of home scientists in community

community development at central, state, district, block and village level. Family
planning program, Community problems, rural indebtedness unemployment.

nity. Programs of 11

advantages and application

family living-

education Home Science Association of India-.
Curriculum Planning in Home Science: Basic_concepl

Teaching me_thods & aids: Methods of learning - Discussion, demonstration,
lecture, experimental, observation and their application to home science teaching,
3 | Scope and use in Home Science teaching. Extension Methods- their scope

Attitude towards Home Science: Attitudes towards Home Science, Motivation
towards Home science, Application of Home Science lowards improvement in

Job o_ppo_rtunities in Home Scicnce. National and International agencies, Official
organization - W.H.O. FAG, CARE, ICAR ICDS, ICSSR, ' dult

Il

ICMR, ERQP:'.{‘d.U,IIf- Yt i

, IS | R N A
of curriculum “planning 'h ...

v wge Wl
i Qe
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| compenens of cumiculumy, planning | -
* ing lmp emeniton evolution and wmprovement

| Equred m the existine § B e, B : :
| 1o Home Sciecee =_“q-_:‘*-:~—- Homs S iapce, Bducarion policy and its msismvance E
eee Progmem planaing concept, Principles ohjocthes and SEeDS in | |
: {
i

|
o i B =

| F:O‘-'“—-"" nEnGIne

| = ~-=—Lulls.

— ! e : :

af exIensiIon. [

| I I =
£ | Extension Educedoc s == = 2
ducation- Concents, rarure, history and phitasophy @

| | | 2 = £
' ' o  Objective, principles and scope of exnsion
. — ety < = - P ” -
\ \ Chamscteristics and natwme of exension Work, axwnsion a~ducation and
b extension SSTVice 11

| - — N . - i . -
[ E‘E‘\_‘?‘f 00 spproaches and methods<lassificaton, charadlensis and sslecmon
Audio-Visuzl 2ids, teaching 2ids in extension coneepl. Qsssification, charactenistics

and mmporEncs

£

Slznning for Homs Science Education, Link ©

\ Keywords: Gozals of Home Sdence Education,
Vzricus sgencies for Home sdiencs, Curriculum Planning in Home Science.
_ T — e Sl
] Part C: Learning Resources
Text Books. Reference Books, Qther Resouncss ]

Text Beok
structional _Technelogy — Indu Grover,Sushma Kaushik, Isg

) Communicatien And_Jn
Edition Agrotech PUBISRInG ACZI=IY -

« Extension communication & MAlznzgement-
Communication And Extension Management-

G.L. Ray.!st Edition, Kalyani Publishers.
Dr. Jitendra Chsuhan. 2nd  Edition,

Kushzl Publication.
e Rurz! Development principles policies & management- Kartar Singh,3rd Edition , Sage
Publications India Pvt Lid.
on V.X. Dubey.Indira Bishnoi,1st Edition,New Age

e Extension education & communicat

International Publishers.

e Educzticn and communicaio

Ibh Publishing
« An Introduction To Extensi
Publishing.

A Study of Rurzal Economics - Systems Approach-
House. New Delhi.
« SWAYAM portal based course Information and Cemmunication technology- Dr;
Aprejita Bhatt
« SWAYAM portal based course Home science- Extension and Communicatio
management level-1 course no.43 r1
OtherResources—

. hrms://goulu.be/—bWé’gYwOl(;‘M
h!rps.'/b;ou!ube/chQO?dyVés
hitps-//vouti.be/6EI552wpBlk
https:/fvoutu.beloCIENIzch 7w
htips:/fvoutit. be/vOVmKIgSCzs
hitps-/Fvoutu.be/NKOIOMVNZAO

n for Development by O P Dhama 2ndEdition , Oxford &

on Education- SV Sups. 2nd Eition . Oxford &Ibh

Vasant Desai,Himalays Publishing

5 ——t 7 P T N )
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Part D:Assessment and Evaluation

Sugg.esled Continuous Evaluation Methods:
Maximum Marks:

Conti 100 Marks
inuous Internal Assessment (CIA): 30 Marks
End Semester Exam (ESE): 70 Marks

Internal Test/
Quiz-(2): 20 +20
Assignment /
Seminar - 10

Continuous Internal
Assessment(CIA):
(By Course Teacher)

| Total Marks - 30
End Semester Exam (ESE):

type-5x4=20 Mark

each unit-4x 10=40

Name and Signature of Convener & Members of CBoS:

s @

. a2

T

ﬂ(ﬁ‘l—: {b‘

T i)
Qilgeier s ..» Patel

. S'."""_'Jf,-_‘,'.- " A Raigaih r\u-G-)
\ishweicy S

Two section —A & B
Section A: Q1 Objcctivc-10x1=10 Mark; Q2.Short answer

Section B: Descriptive answer type

| Quiz * obtained marks in
i Assignment shall be considered
[_against 30 Marks

e e =

5
qts.] out of 2 from

-
' Better marks out of the two Test/

Marks I

T et
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OUR YEAR UNDERGRADUATE PROGRAM (2024 —28)
Department of Home Scicnce
Course Curriculum

PART- A: Introduction

Session: 2024-2025

Program: Bachelor in Arts
(Certificate / Diploma / Degree)
1| Course Code N -_H_Slcgo_z

EXTEN&ONEDDCATK»KPRACﬂCAL)

Generic Elective (Praclica[)

Course Title

2
3 | Course Type
! As per requirement

Pre-requisite (if,

any)
At the end of this course, the students will be enable 0.
. e Explains the Concept of developing cominunication skills.
Course Learning. Describes the process of communication.
pment for proper communication.

mmunication.

« Analyze soft skill develo
vidual and mass

They understand E-Learning for co

Explained the various method 10 reach indi
_1-Credits ———— =30 Hours Labo!

——— [stermitvalue —
= - ' _n' learning/Training
50 Min Passing Marks: 20

El Total Marks Max. Marks: 50 -
PART -B: Content of the Coursc

Outcomes (CLO)

-atory or Field

e
rmance Periods: 30 Periods (30 Hours)
e e T

Total No. of Iearning—']"raining!perfo
Module Topics (Course contenfs) No. of Period
Lab./Field Training/ 6. Manufacturing of audiovisual equipment
Experiment 7. Aganbadivisit
Contents 3. Getting information about operated
of Course schemes
9. Making chart post flash cards for
cleanliness awareness and promolion. 30
10. To find out the food related problems
prevalent in the society at local level and
make efforts to remove them.
Keywords Goals _of Home S'cicncc Eclucatio.n, Planning for Home Science Education, Link
of Various agencies for Home science, Curriculum Planning in Home Science.

—

PART-C: Learning Resources

Text Books, Reference Books and Others

Text Books Recommended —

e Communication A ueti ¥ ry — y shshmaiK dushi iti
e Publighiﬁg‘if;:iﬁ:??al Technology — Indu G|ovcr,&ugli]:gﬁ-i\;a—lﬁfaLk:{s‘t' Edjth? L)

. Extcnsior! copnmunication & Management- G.L. Ray,lst E.dit}gir?ff'I'(ﬁiiié-ﬁiﬁlaﬁi;.ﬁ&éiﬁf :L fj:fﬁ :

e Communication And Extension Management- Dr. Jitendra Chauhan, 2nd_Edition, Kﬁsha; v

5‘\?@; W/ &;"S/ @’ B.A. (Home Science) Page No: 112
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Publication.
i Publications India Pvt Ltd.
. International Publishers.
l Publishing

Rural De v

velopment principles policies & management- Kartar Singh,3rd Edition , Sagc
Extensi ; , :

ension education & communication V.K. Dubey,Indira Bishnoi, I st Edition,New Age

Education and communication for Development by O P Dhama ondEdition , Oxford & Ibh

e e - it S T

‘ PART -D: Assessment_énd Evaluation

Maximum Marks:

Continuous Internal Assessment(CIA):
End Semester Exam(ESE):

Assessment(CIA):
(By Course Teacher) Total Marks -

End Semester

Suggested Continuous Evaluation Methods:

Continuous Internalllnternal Test/ Quiz-(2):
Assignment/Seminar +Attendance - 05

Laboratory / Ficld Skill Perfarmanc_c:'()n spot Assessment
A. Performed the Task pased on lab. work

50 Marks I
15 Marlks

35 Marks o e Tesl ] QUIZ
s e marks Ot Of the two Test / Quiz

10 & 10 '

+obtained marks in Assignment shall be
15 considered against 15 Marks
i Leonslis S

e

_20 Marks | Course teacher |

Exam (ESE): —{- B. Spolting:l:mse_d,on gggls—&-leclmnlogy (written) = 10 Marki as p"f:_l'_[?b-5wt‘fsl
- C. Viva-voce (base chnology) - 05 Marks

d on principle/te

Name and Signature of Convener & Members of CBoS:

A=’ M/ M L

L5 Arr)o @W/ J
O

\'fi:?‘f’-:‘{“".t:-?lr,-liﬁ'mil.') fﬁ-’f r
d Nand: vmar Patel ke |

\ M'-—‘b -r:'| = 1
ishwavidyalaya, Raigarh (C.G.)
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FOUR YEAR UNDERGRADUATE PROGRAM (NEP-2020)
Program: Bachelor in Arts (2024-28)
DISCIPLINE —~ HOME SCIENCE

Session: 2024-25
. DSC-01to 08 DSE - 01 to 12
Code Title Code Title
FISSC-01T Introduction to Textiles HSSE-01T | Food safety sanitation and hygicne
HSSC-01P Introduction to Textiles (Practical) [ HSSE-01P | Food safety sanitation and hygiene
(Practical)
HSSC-02T Extension Education HSSE-02T | Interpersonal relationship and family
dynamics
HSSC-02p Extension Education (Practical) | HSSE-02P | Interpersonal relationship and family
dynamics (Practical)
HSSC-03T Food Science and nutrition HSSE-03T | Principles of Interior designing
HSSC-03P Food Science and nutrition HSSE-03P | Principles of Interior designing
(Practical) (Practical)
HSSC-04T Family Resource Management HSSE-04T | Textiles and laundry science
HSSC-04P Family Resource Management HSSE-04P | Textiles and laundry science (Practical)
(Practical)
HSSC-05T Clinical Nutritior———o- — | HSSE-05T | Food service management————
HSSC-05P Clinical Nutrition (Practical) HSSE-05P | Food service management (Practical)
HSSC-06T Human Development HSSE-06T | Garden and landscape designing
HSSC-06P Human Development (Practical) HISSE-06P | Garden and landscape designing
(Practical)
HSSC-07T Anatomy physiology and Hygiene | HSSE-07T | Fashion marketing and Merchandising
HSSC-07P Anatomy physiology and Hygiene | HSSE-07P | Fashion marketing and Merchandising
(Practical) (Practical)
HSSC-08T Fundamental of Clothing HSSE-08T | Extension management
Construction
HSSC-08P Fundamental of Clothing HSSE-08P | Extension management (Practical)
Construction (Practical) )
Generic Electives HSSE-09T | Entrepreneurship
HSGE-01T Introduction to Textiles HSSE-09P | Entrepreneurship (Practical)
HSGE-01P Introduction to Textiles (Practical) | HSSE-10T Designing and furnishing life space
HSGE-02T Extension Education HSSE-10P | Designing and furnishing life space
(Practical)
HSGE-02P Extension Education (Practical) HSSE-11T | Skills for working with children
Skll Enhancement Course HSSE-11P (S}I){;;Icsﬁi;oar[ )workmg with children
HSSEC-01 Surface Ornamentation HSSE-12T | Traditional textiles and costumes of
India
HSSE-12P | Traditional textiles and costumes of
Value Added Course India (Practical) |
HSVAC-01 Techniques of Food Preservation
; 4 fis

o
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Program Outcomes

Explains the science and technologies that enhance the quality of life in day-to-day
living.

* Take science from the laboratory to the people.

* Define the importance of food and health to enhance the quality of life of people.

Develop skills in food, nutrition, textiles, product making, communication
technologies and human development.

* Competence in Public Speaking, writing and interpersonal skills.
* Development of critical sensitivity towards comm unity issues and process.
* Acquire basic management skills for organizing events, resource mobilization,

leading community-based projects etc.
* Reflect universal and domain-Specific values in Home Science.

Program Specific Outcomes

° Understand the concepts of different areas of home science.

— * Blend relevant instructions.witheal time applications in career.—.

* DBe committed as responsible consumers and able designers.

» Manage diseases using diet therapy.

* Develop comprehensive and analytical skills in food industry and health sectors.

e Inculcate insights in public health nutrition for employment in State and Central
Government. !

e Grow into knowledgeable and skilled human resources em ployable in food industries,
hospitals and textile industries.

e Develop entrepreneurial skills in textiles and fashion,

» Comprehend the current techniques in food and nutrition and textile production and
processing,. '

e Be able to establish centers for human welfare — créche, early learning centers,
guidance and counseling centers, foster cares, day care centers for both children and
elderly citizens.

Go
W .

ZridiUmar Patel

(ﬁ l \/ .,\"fd ifidal ]a” ((: i
g‘l’% M / = e A E] I e

Ofiiccr-In-Charge (Aeadamic)
Shahezd Nandkumar Patal
Vishwavidyzlzaya, Raigarh (C.G.)




FOUR YEAR UNDERGRADUATE PROGRAM (2024 — 28)
- Department of Home Science
Course Curriculum

Part A: Introduction
Program: Bachelor in Arts

: Semester: [I ion: -
(Dfelomr!/Degree/Hormrs) bp AmE
1| Course Code _ HSSC— 03T
2 Course Title FOOD SCIENCE AND NUTRITION
3 Course Type : DSC
4 Pre-requisite(if any) As per Program
5 Course Learning,

At the end of this course, the students will enable to know:
* Basic Knowledgeofhealth &Nutrition.
*  Knowled geofFoodGroups.
. KnowledgeofExcess&deﬁcienciesofnutricnts.
* KnowledgeofVitamins,
* KnowledgeofNormal&Therapeuticnutrition.

Outcomes (CLO)

6 | Credit Value Fc - 1 Credit = 15 Hours - learning |~

& Observation

7 Total Marks Max. Marks: 100 Min Passing Marks : 40

Part B: Content of the Course
No.of Teaching-learning Periods (1 hour per period) : 45 Period (45 hours)

Unit Topics (Course Contents) No.
of Periods
e Nutrition- definition, Classification of nutrients based on work,
carbohydrate, fat, protein and mineral. Water 12
1 e Carbohydrate-definition, function, classification,

digestion,absorption, blood sugar level, daily requirement

e Fat- definition, function, classification, digestion, absorption, daily
requirement

e Protein- definition, function, classification, digestion, absorption,
daily requirement

« Mineral- definition, function, classification, digestion, absorption,
daily requirement .

e Vitamins- definition, function, classification, resources( A B C D E
K)

° Water-general function, water balance, effect of excess,

e Diet- classification, function, food groups

e Cereal ' ' 11
2 e Pulscs
o Milk
e Fruit & vegetables ~




* Egg

*  Meat, fish ,poltry
* Sugar, jaggrey, hony
Beverage

Spices

Food preservation
Food adulteration
Food poisoning

Food storage Il
putrefaction in foods

Meal planning

Child nutrition

Nutrition in pregnancy & lactation

Diet and nutrition in old age

Therapeutic nutrition

Metabolic disease

e _diseases caused by nutritional deficiencies

11

*« & » » © 2

Keywords:Nutrition, carbohydrate, fat, protein, minerals, water, food groups

Part C: Learning Resources

Text Books. Reference Books, Othér Resources
Text Book Recommended - - -
-+ Normal & Therapeutic Nutrition- C.H. Robinson, 1st Edition, Collier Macmillan Ltd.
e Normal & Therapeutic Nutrition- Robinson, 16th Revised Edition, Macmillan publisher.
* Normal & Therapeutic Nutrition- Vipul Khetarpaul, 1st Edition, Generic publisher.
* Foundations of Normal and Therapeutic Nutrition- T. Randall Lankford, 2nd Edition,
Delmar Cengage Learning publisher.
e Food Science- B Srilakshmi, 6th Edition, New Age International Publishers.
Other Resources
e Carbohydrates
https://www.medicalnewstoday.com/articles/161547
https://www.hsph.harvard.edu/nutritionsource/carbohydrates/
e Protein
https://www.britannica.com/science/protein
www.youtube.com/watch?v=HSCUAjZQhXI
» Fat
https://www.hsph.harvard.edu/nutritionsource/what-should-you-eat/fats-and-c
https://www.youtube.com/watch?v=QhUrc4BnPgg
Nutrition Care Process https://youtu.be/4IMhVISEcxA
Nutritional Management of Diabetes -2 https://youtu.be/4iDi7fj]SAGE
Nutritional requirements during pregnancy https://youtu.be/o6s1jGdo7po
Nutritional Management of Diabetes — | https://youtu.be/FMZNmgmwXag
Nutritional Management of infections https://youtu,be/BOVLIHYNXAY
Nutritional Care During Fever -1 https://youtu.be/6EHdeYmq_ic
Nutritional Care - Celiac Disease and Lactose Intolerance https://youtu.be/DiNI31acMGe
Nutritional Management of Hepatitis https://youtu.be/z34vP8uus5SE
Nutritional management Eating Disorders https:/youtu.be/79V_jHpMB3A
» Management of Metabolic Syndrome https://youtu.be/GjSeaWcVpj!

B.A.{HomeScience} Page No: 14
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¢ Management of Hypertension 11
] hltps://youtu.be/cAonEBK WMhE
*__Management of Food allergy & Intolerance https:/youtu.be/J(Z4G0aF8DA

Part D:Assessment and Evaluation

Suggested Continuous Evaluation Methods:

Maximum Marks: 100 Marks
Continuous Internal Assessment (CIA): 30 Marks
End Semester Exam (ESE): 70 Marks
Continuous Internal Internal Test / Better marks out of the two Test/
Assessment(CIA): Quiz-(2): 20 +20 | Quiz + obtained marks in
(By Course Teacher) Assignment / Assignment shall be considered
Seminar - 10 against 30 Marks
Total Marks - 30
End Semester Exam (ESE): Two scction —A & B
Section A: Q1 Objective-10x1=10 Mark; Q2.Short answer
type-5x4=20 Marks
Section B: Descriptive answer type qts.1 out of 2 from
each unit-4x10=40 Marks

Name and Signature of Convener & Members of CBoS:

B.A. (Home Science) Page No: 15
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FOUR YEAR UNDERGRADUATE PROGRAM (2024 — 28)

Department of Home Science
Course Curriculum

PART- A: Introduction
Program: Bachelor in Arts .
(Diploma / Degree/Honors) Scemester -I11 Session: 2024-2025
1| Course Code HSSC-03P
2 | Course Title FOOD SCIENCE AND NUTRITION( PRACTICAL )
3 | Course Type DSC
4 | Pre-requisite (if, As per requirement
any)
At the end of this course, the students will enable to know:
e Basic Knowledge of health & Nutrition.
5 Course Learning. e Knowledge of Food Groups.
Outcomes (CLO) ¢ Knowledge of Excess & deficiencies of nutrients.
¢ Knowledge of Vitamins.
Knowledge of Normal & Therapeutic nutrition _ 3z ol
6 | Credit Value 1 Credits | 1 Credit =30 Hours Laboratory or Field B =
i ¢ learning/Training
7 | Total Marks Max. Marks: 50 ; | Min Passing Marks: 20
PART -B: Content of the Course
Total No. of learning-Training/performance Periods: 30 Periods (30 Hours) _
Module Topics (Course contents) No. of Period
Lab./Field Training/ ¢ Prepare food from any three methods with Cereals-
LExperiment pulses, egg, milk, dry fruits,
Contents o Meal planning (calorie & Protein calculation)
of Course e pregnant woman
¢ condition of constipation
e diabetes disease 30
+ overweight status
 Diet plan in different economic situation
o Supplementary food
e Food preservation by any recipe method
Keywords Nutrition, carbohydrate, fat, protcin, minerals, water, food groups

PART-C: Learning Resourccs

Text Books, Refercnce Books and Others

Text Books Reconumended — ‘ ! '
e Normal & Therapeutic Nutrition- C.H. Robinson, 1st Edition, Collier Macmillan Ltd.

 Normal & Therapeutic Nutrition- Robinson, 16th Revised Edition, Macmillan publisher.
Normal & Therapeutic Nutrition- Vipul K
Foundations of Normal and Therapeutic Nutrition-

hetarpaul, 1st Edition, Generic publisher.
T. Randall Lankford, 2nd Edition, Delmar

ﬁ’/ el
A
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Cengage Learning publisher,

¢ Food Science-

B Srilakshmi, 6th Edition, New Age Intermational Publishers.

Online Resources—

L]

e-Resources / e-boolks and e-learning portals

Online Resources—

L

e-Resourcees / e-books and e-learning portals

PART -D: Assessment and Evaluation

Maximum Marlks:

Suggested Continuous Evaluation Methods:

50 Maorks

Continuous Internal Assessment(CIA): 15 Marks

End Semester Exam(ESE): 35 Marks

Continuous Internallinternal Test / Quiz-(2):

10& 10

Better marks out of the two Test / Quiz

Assessment(CIA):  |Assignment/Seminar +Attendance - 05 +obtained marks in Assignment shall be
(By Course Teacher) [Total Marks - 15 considered against 15 Marks
End Semester  |[Laboratory / Field Skill Performance: On spot Assessment Managed by
Exam (ESE) A, Performed the Task based on lab. work -20 Mar.ks Course teacher
i ’ B. Spotting based on tools & technology (written) — 10 Marks as per lab. status
C. Viva-voce (bascd on principle/technology) - (5 Marks

B.A. (Home Science) Page No: 17




FOUR YEAR UNDERGRADUATE PROGRAM (2024 —28)
Department of Home Science
Course Curriculum

Part A: Introduction

Session: 2024-2025

Program: Bachelor in Arts Semester: IV

Diploma / Degree/Hon ors)
| Course Code HSSC — 04T
2 Course Title FAMILY RESOURCE MANAGEMENT
3 Course Type ' DSC
4 Pre-requisite(if any) As per Program
5 Course Learning. Atthe endofihis course,the students willbeenable to know.
Outcomes (CLO) * BasicknowledgeofHomemanagement.

» Basicknowledgeofworksimplification.
» Basic knowledge of time management, energy

management.
* Basicknowledge of Financemanagement.
6 ——=Credit Value £ 3C—  —|1€redit = 15 Hours - learning

& Opservation -

Min Passing Marl(s 40

7 Total Marks Max. Marks: 100

Part B: Content of the Course

No.of Teaching-learning Periods (1 hour per period : 45 Period (45 hours)

Unit Topics (Course Contents) No. of Periods

e Home management- definition, process, duties and
responsibility of the housewife in the family. 12
e Price targets and levels-characteristics, classification and '

development.
¢ Dicission process

» Home decoration- Principle of design, elements of art, Design-
structural and decorative.

Colour-importance and effect.

Selection of furniture and its importance

Home decoration accessories

Flower arrangement-types, principle and use

11

Family resources- classification, characteristics.

Time management-concept, resources, process.

Energy management- concept, resources, process, value of
power in domestic work. Process of power management,
Income- resource and process, family budget, account keeping

* Living standard

® ® o |® o e @

N ;
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4 ¢ Kitchen-types, workplace in kitchen,
Non-Traditional Sources of fuel, Solar energy
Water distribution 11
Ventilation, Light arrangement, storage arrangement.

Work simplification-meaning, methods, process and pathway
chart !

» Time, energy andlabor saving equipments

.« & @

and energy management,work simplification.

Keywords:Home management, process, principle of design, element of art, family budget,time;

Part C: Learning Resources

Text Books. Reference Books, Other Resources

Text Book Recommended

e Familyresourcemanagement-Brindasingh,3™Edition,PanchsheelPrakashan.

¢ Familyresourcemanagement—
PremavathySeetharaman,SoniaBalra,PreetiMehra,é“‘Edition,_CBS Publication.

* Familyresourcemanagement-
TamiJamesMoore,SylviaM.Asay,4"Edition,SAGEPublishing.

*__Foundation of Family 1‘650urcc.managemanE’lizabeth B Goldsmith, 6th Edition, SAGE

¢ ManagementofModernFamilies-
Inma,N.,Gross,ElizabethCrandall,Manjorim. Knoll2“d5d1tlonAppleton CenturyCrofis

. Publisher.

e HomeManagement-
Varghese,MA,Srinivasan,Kogale,NN 2“"Edil|0n,NewAgelnternanonalPubltsher

¢ Managementformodern families- Gross,Crana]landKloh,3 Edition,PrincticeeHall Inc.

e ManagementinFamilyliving-Nickell andDorsey,], 4th Ed'ition,WilcyEastemLimited.

e FamilyResourceManagement andInteriorDecoration- Bhargava,B,4LhEditi0n,
Jaipur:ApplePrinterand V. R.Printers

¢« HomeManagement:ContextsandConcepts-
Deacon,R.F.,andFirebaugh,F.M.7"Edition,Boston: HoughtonMifflinCompany.

Online Resources:
¢ Management Process 5
httDszf!www.v{mtube.comfrjcsuIts?search query=management+pr
ocess :
¢ EnergyManagementhttps://www.youtube.com/results?search query~process+of+energv

+management+in+hindi

.yﬂﬂf%v/. .@W/@L ;
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Part D:Assessment and Evaluation

Suggested Continuous Evalu
Maximum Marks:

ation Methods:

100 Marks

Continuous Interna] Assessment (CIA): 30 Marks

End Semester Exam (ESE):

70 Marks

Continuous Internal
Assessment(CIA):
(By Course Teacher)

Internal Test /
Quiz-(2): 20 +20
Assignment /
Seminar- 10
Total Marks - 30

Better marks out of the two Test /

Quiz + obtained marks in
Assignment shall be considered
against 30 Marks

End Semester Exam (ESE):

Two section —A & B
Section A: Q1 Objective-10x1=10 Mark; Q2.Short answer|
type-5x4=20 Marks

Section B: Descriptive answer type gts.] out of 2 from
each unit-4x10=40 Marks

Name and Signature of Convener & Members of CBoS:

A=t/

s Gl gl

el

Bhad
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FOUR YEAR UNDERGRADUATE PROGRAM (2024 - 28)
Department of Home Science
Course Curriculum

PART- A: Introduction

Program: Bachelor in Arts

| (Diploma / Degrea/warS)
I'| Course Code

Semester -1V Session: 2024-2025

HSSC-04p
2 | Course Title FAMILY RESOURCE MANAGEMENT( PRACTICAL)
3 | Course Type DSC
4

Pre-requisite (if,

As per requirement
any)

Atthe endofthis course,the students willbeenable to know.
. Basicknowiedgcoﬂ-iomemanagement.
. Basicknowledgcofworksimpliﬁcation.
* Basic knowledge of time Inanagement, energy management.
* Basicknowledge of F inancemanagement.

5 Course Learning,
Outcomes (CLO)

= ~6~Credit Vatme—— 1 Credits— I'Credit =30 Hours Laboratory or Field -
- - learning/Training -
7 | Total Marks Max. Marks: 50 1;4{::;’::551!12%
PART -B:  Content of the Course
Total No. of learning-Training/performance Periods: 30 Periods (30 Hours)
Module Topics (Course contents) No. of Period
Lab./Field Training/ * Flower Arrangement
Experiment » Identify and formulate five goals that a student
Contents will have.
of Course * Identify and formulate various types of
decision, write process of decision
making.
* To work out minimum and maximum
working approach. (Vertical and Horizontal) |30
* To develop simplify methods ofany work.
* Visit to energy garden.
¢ Project/ Field Work- Take up a situation
trip/function/picnic/party and manage that
situation. Write the process of management
implementing and report. Making time plan for a
student (at least for a week) and explain it.
Home management, process, principle of design, element of art, family ]
Keywords budget,time and energy management, work simplification,

0
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PART-C: Learning Resources

Text Books, Reference Books and Others
Text Books Recommended —

* Family resource management- Brinda singh, 3 * Edition, PanchsheelPrakashan. R,

Family resource management — Premavathy Seetharaman, Sonia Batra, Preeti Mehra, 6™ Edition,
CBS Publication, e &
Family resource management- Tami James Moore, Sylvia M.Asay, 4" Edition, SAGE Publishing.
Foundation of Family resource management- Elizabeth B Goldsmith, 6th Edition, SAGE 4
Management of Modern Families- Inma,N.,Gross, Elizabeth Crandall, Manjori m. Knoll 2
Edition Appleton Century Crofts Publisher.

Home Management- Varghese, MA, Srinivasan, Kogale, NN, 2™ Edition, New Age International
Publisher.

Online Resources—

« e-Resources / e-books and e-learning portals
Online Resources—

» __e-Resources/ e-books and e-learning portals

- - ——=PART -D: Assessment and-Evaluationr—— aat S
_| Suggested Continuous Evaluation Methods:

Maximum Marks; 50 Marks
Continuous Internal Assessment(CIA): 15 Marks
End Semester Exam(ESE): 35 Marks

Continuous Internaljlnternal Test / Quiz-(2): 10 & 10 Better marks out of the two Test / Quiz
Assessment(CIA):  |Assignment/Seminar +Attendance - 05 +obtained marks in Assignment shall be
(By Course Teacher) [Total Marks - 15 considered against 15 Marks

End Semester [Laboratory/ Field Skill Performance: On spot Asscssment Managed by
. A. Performed the Task based on lab. work -20 Marks | Course teacher
Exam (ESE): B. Spotting based on tools & technology (written) — 10 Marks as per lab. status
C. Viva-voce (based on principle/technology) - 05 Marks

Name and Signature of Convener & Members of CBoS:
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FOUR YEAR UNDERGRADUATE PROGRAM (2024 —28)
Department of Home Science h
Course Curriculum

Part A: Introduction
Program: Bachelor in Arts Semester:111 Session: 2024-2025
| (Diploma / Degree)
1 Course Code HSSE-0IT
2 Course Title FOOD SAFETY, SANITATION AND HYGIENLE
3 Course Type DSE
4 Pre-requisite(if any) ' As per Program
5 - Course Learning. ! At the end of this course, the students will be enable to-
Outcomes (CLO) ~* Upon completion of this course, the student will be
able to: 1. Identify causes of and prevention
procedures for food-borne illness, intoxication, and
infection.
* Demonstrate good personal hygiene and safe food
: handling procedures; describe food storage and
£ : = AR bty ~—— e ] M T __refrigeration techniques; explain sanitation of dishes,
equipment, and kitchens including cleaning material,
i i garbage, and refuse = >
* Discuss  Occupational Safety and  Health
Administration (OSHA) requirements and effective
workplace safety programs in Food Service
Industries,
| 6 Credit Value 3C 1 Credit = 15 Hours - learning &
' Observation
7 Total Marks ~Max. Marlks: 100 Min Passing Marks : 40

Part B: Content of the Course
No.of Teaching-learning Periods (1 hour per period : 45 Period (45 hours)

Unit Topics (Course Contents) No. of Periods
L.Introduction to Food Safety and adulteration Basic Principles of Food
Safety Food contamination: definition Sources of contamination 12
1 | Difference between food poisoning and food infection Safety in food
processing-

a. Food procurement; b. Storage;

c. Handling; d. Preparation
2. Safety of leftover foods Framework for creating enabling environment
for serving safe & nutritious food at the workplace.
3. Regulatory compliance requirements for the canteen establishments,
Food Service Industries Safe & nutritious food (ips for the employee
4. Factors affecting food safety and food spoilage: Food adulteration -
definition, types of adulteration in various foods- intentional, incidental
and metallic contaminants
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Current Food Safety Standards in India

Cu::rent Ifooc} Safety regulations, Food Safety and Standards Authority of
India, objectives of developing food safety standards, Food Safety 1

giﬁt;)agcment System (FSMS) Good Practices/ PRPs - HACCP, GMP,

Certification - HACCP, ISO 22000, FSSC 22000
Sanitation Procedures

Basic Principles of H
Environmental hygiene
Methods of Sanitation and H
heat and chemicals

Waste product handling and control- Solid and liquid waste disposal

Control of infestation- Pest control Importance and methods of pest

control; Outlining methods of disposal of liquid, solid and gaseous
waste I

ygiene and Sanitation Personal hygiene and

ygiene Sterilization and disinfection using I

4 | Importance of Personal hygiene of food handlers

General principles of hygiene — personal and environmental hygiene,
hygienic practices in handling and serving foods,

planning and implementation of training programme for health person ' 11
Cleaning and sanitizing- need for efficient cleaning. program, cleaning agents,

equipment’s, Methods to wash, rinse and sanitizing food contact surfaces, g i [ LN

: Keywords:Food Safety, adult
and sanitizing. ;

eration, Safety, Authority of l;dia, Waste plroduct handling, Clean_ing'

Part C: Learning Resources

Text Books. Reference Books, Other Resources
Text Book Recommended

1. Mahtab, S, Bamji S, Kamala Krishnasamy, Brahmam G.N.V, Text Book of Human Nut'rilion,
Third Edition, Oxford and IBH Publishing Co. P. Ltd., New Delhi, 2012.
2. Srilakshmi, B., Dietetics, New Age International (P) Ltd., New Delhi, 2013.

3. Swaminathan, M., Advanced Textbook on Food and Nutrition, Vol. 1, Second. Edition, Bangalore
Printing and Publishing Co. Ltd., Bangalore, 2012.

Dietary Guidelines for Indians, ICMR, National Institute of Nutrition.
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Part D:Assessment and Evaluation

Suggested Continuous Evaluation Methods:

Maximum Marks:

100 Marks

Continuous Internal Assessment (CIA): 30 Marks

End Semester Exam (ESE):

70 Marks

Continuous Internal

Assessment(CIA):
(By Course Teacher)

Internal Test/
Quiz-(2): 20 +20
Assignment /
Seminar - 10
Total Marks - 30

Better marks out of the two Test /
Quiz + obtained marks in

Assignment shall be considered
against 30 Marks

End Semester Exam (ESE):

type-5x4=20 Marks

Tywo section— A & B
Section A: Q1 Objective-10x1=10 Mark; Q2.Short answer

Section B: Descriptive answer type qts.] out of 2 from
each unit-4x10=40 Marks

Name and Signature of Convener & Members of CBoS:

A==

5. Fmorls =4,

—F

Pk

e s —%ﬂ

B.A. (Home Science) Page No: 44



FOUR YEAR UNDERGRADUATE PROGRAM (2024 - 28)
Department of Home Science
Course Curriculum

PART- A: Introduction
Program: Bachelor in Arts -
(Diploma/Degree/Honors) Semester XKl fekslon: 2022020
1| Course Code HSSE-01P
2 | Course Title FOOD SAFETY, SANITATION AND HYGIENE (PRACTICAL)
3 | Course Type DSE
4 | Pre-requisite (if, As per requirement
any)

At the end of this course, the students will be enable to-
¢ Upon completion of this course, the student will be able to: 1. Identify causes
of and prevention procedures for food-borne illness, intoxication, and

Coiirse infection.
7 5 Learning. .. |8 Demonstr_a_t_cgood personal hygiene and safe food handling procedures;
Outcomes describe food storage and refrigeration techniques; explain sanitation of
(CLO) ~ dishes, equipment, and kitchens including cleaning material, garbage; and
' refuse '
¢ Discuss Occupational Safety and Health Administration (OSHA) requirements
and effective workplace safety programs in Food Service Industries.
6 | Credit Value 1 Credits 1 Credit =30 Hours Laboratory or Field
learning/Training
7| Total Marks Max. Marks: 50 11:14::_; 2:88"5%

PART -B: Content of the Course
Total No. of learning-Training/performance Periods: 30 Periods (30 Hours)

Module Topics (Course contents) No. of Period
Lab./Field Training/ 1. Microbiological Examination of different food
Experiment sampies
Contents 2. Bacteriological Analysis of Water
of Course Assessment of surface sanitation by swab/rinse
method
) 4. Assessment of personal hygiene
5. Biochemical tests for identification of bacteria 30
6. Scheme for the detection of food borne pathogens

7. Detection of common adulterant in food:

i) Khesari flour in besan ii) Vanaspati in Ghee/Butter. Dried
papaya seeds in black pepper, metanil yellow in turmeric or
colored sweet products and artificially foreign matter in tea
(dust/leaves).
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Keywords Food Safety, adulteration, Safety, Authority of India, Waste product handling,
Cleaning and sanitizing.

PART-C: Learning Resources

Text Boolts, Reference Books and Othiers

Text Books Recommended — :
1. Mahtab, S, Bamji S, Kamala Krishnasamy,.Brahmam G.N.V, Text Book of Human Nutrition, Third
Edition, Oxford and IBH Publishing Co. P. Ltd., New Delhi, 2012.
2. Srilakshmi, B., Dietetics, New Age International (P) Ltd., New Delhi, 2013.

3. Swaminathan, M., Advanced Textbook on Food and Nutrition, Vol. 1, Second Edition, Bangalore Printing
and Publishing Co. Ltd., Bangalore, 2012.

4, Dietary Guidelines for Indians, ICMR, National Institute of Nutrition

Other Resources—

PART -D: Assessment and Evaluation

_|_Suggested Continuous Evaluation Methods:

Vaxinium MarksT— — 50 Marks — = - —

Continuous Internal Assessment(CIA): 15 Marks =

End Semester Exam(ESE): 35 Marks _

Continuous Internallinternal Test/ Quiz-(2): 10 & 10 Better marks out of the two Test / Quiz

Assessment(CIA):  |Assignment/Seminar +Attendance - 05 +obtained marks in Assignment shall be

(By Course Teacher) |Total Marks - 15 considered against 15 Marks

End Semester aboratory / Field Skill Performance: On spot Assessment Managed by

Exam (ESE) A. Performed the Task based on lab. work -20 Marks | Course teacher
’ B. Spotting based on tools & technology (written) — 10 Marks as per lab. status

C. Viva-voce (bascd on principle/technology) - 05 Marks -

Name and Sig.nature of Convener & Members of CBoS:
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FOUR YEAR UNDERGRADUATE PROGRAM (2024 - 28)

Department of Home Science
Course Curriculum

Part A: Introduction

Program: Bachelor in Arts
(Diploma/Degree/Honors)

Semester: [V

Session: 2024-2025

] Course Code HSSE-02T

2 Course Title INTERPERSONAL RELATIONSHIPS AND FAMILY DYNAMICS
3 Course Type DSE

4 Pre-requisite(if any) As per Program

5 Course Learning, At the end of this course, the students will be enable to-

Oulcomes (CLO)

Explain basic components and processes involved in
interpersonal relationship

Describe theoretical perspectives in understanding
mtcrpersona] relationships and family dynamics.
Use one’s self-awareness in understanding 51gn1ﬂcant
others. Illustrate the significance of self—awareness in our|

~understanding of significant others. — ==

Formulate strategies for developing positive dynarmcs in
different relationships and managing conflict.

6 Credit Value

3C 1 Credit = 15 Hours - learning &
Observation

7 Total Marks .

Max. Marks: 100

Min Passing Marks : 40

Part B: Content of the Course

No.of Teaching-learning Periods (1 hour per period : 45 Period (45 hours)

Unit Topics (Course Contents) No. of Periods
Understanding the Self Self-Awareness—
1 e Cultural beliefs, values, Component of self-concept, Factor 2

influencing self-concept.
e Self-identity— Socialization, Factors and Goals of life,
Personality—Factors influencing personality development and its

influence on behavior,

Perspectives and Theories

« [Interpersonal Relationships
2 e Psychological Perspective I
i Freudian Theory ii. Sulliwan’s Theory
ii. Allport theory
¢ Sociological Perspective
i Learning Theory ii.Cognition Theory

3 e Communication:

Basics of Interpersonal Communication

Process and

components of  basic
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cominunication. 1
*® Problems in communication.
* Family Prablems.
* Peer Group Interactional Problems.
Types of conflicts: Parental, Marital, Work Place.

4 | Life Choices (Education, Career, Relationships)

* Age mate selection.

¢ Carrier choices, Carrier Guidance.

* Adjustment: Type of Adjustment and Factors Influencing.
Child Guidance, Child Guidance clinic, Role of Family Court,
Counscling.

Keywords:Self-Awareness, Socialization, personality development, Interpersonal Communication,

Adjustment.

11

Part C: Learning Resources
Text Books. Reference Books, Other Resources
Text Book Recommended
1. Arnett, J.J. (2005). Youth, cultures and societies in transition: The challenge of growing up in
a globalized world. In F. Gale & S. Fahey, (Eds.), Youth in Transition — The challenges of
—— — generational-change in-Asiafpp-22-35). Bangkok: Regional_Unit for Social-and Human——

- Sciences in Asia and the Pacific.

2. Baron, R. A., Byrne, D, &Branscombe N. R. (2006). Social psychology. ND Pushp Print
Services.

3. Chaudhary, N,, & Shukla, S. (2019). Family, identity, and the individual in India. In G. Misra
(Ed.), Psychology Volume 2: Individual and the social: Processes and issues (pp.143-189).
New Delhi, India: Oxford University Press.

4. D’cruz, P., & Bharat, S. (2001). Beyond joint and nuclear: The Indian family revisited.
Joumnal of Comparative Family Studies, 32(2), 167-194.

OtherResources—

Part D:Asscssment-and Evaluation
Suggested Continuous Evaluation Methods:

Maximum Marks: 100 Marks
Continuous Internal Assessment (CIA): 30 Marks
End Semester Exam (ESE): 70 Marks _
Continuous Internal Internal Test / Better marks out of the two Test /
Assessment(CIA): Quiz-(2):20 +20 | Quiz + obtained marks in
(By Course Teacher) Asm_gnmentf Assignment shall be considered
Seminar - 10 against 30 Marks
Total Marks - 30

End Semester Exam (ESE): Two section — A & B
Section A: QI Objective-10x1=10 Mark; Q2.Short answer|

type-5x4=20 Marks
Section B: Descriptive answer type qts,1 out of 2 from
each unit-4x10=40 Marks

Name and Signature of Convener & Members of C‘BaS g@ X
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FOUR YEAR UNDERGRADUATE PROGRAM (2024 - 28)
Department of Home Science
Course Curriculum

PART- A: Introduction
Program: Bachelor i :
.g oFin Axts Semester -1V Session: 2024-2025

(Diploma / Degree)
1| Course Code HSSE-02 P
2 | Course Title INTERPERSONAL RELATIONSHIPS AND FAMILY DYNAMICS (PRACTICAL)
3| Course Type DSE
4 | Pre-requisite (if, As per requirement

any)

At the end of this course, the students will be enable to-
* Explain basic components and processes involved in interpersonal relationship

Course e Describe theoretical perspectives in understanding interpersonal relationships and
5 Learning, family dynamics.

Outcomes e Use one’s self-awareness in understanding significant others. Illustrate the

_ | (CLO) significance of self-awareness in our understanding of significant others.
Tite ] e  Formulate strategies-for developing=positive dynares-in different-relationships and |-
- managing conflict. ; i £ :
6 | Credit Value 1 Credits 1 Credit =30 Hours Laboratory or Field
: learning/Training
' 2 : Min Passing

7| Total Marks Max. Marks: 50 Marks: 20

PART -B: Content of the Course
Total No. of learning-Training/performance Periods: 30 Periods (30 Hours) -

Module Topics (Course contents) No. of Period
Lab./Field Training/ 1. Group discussion/role play.
Experiment 2. Conduct Workshops on: Cultural variations in
Contents interpersonal relationships, family dynamics.
of Course 3. Organizing need based parent education program, 30

4. Select a form of family crisis or stress. Describe ways
of preventing and managing the crisis.

5. Create posters about ways to improve interpersonal
communication skills.

Self-Awareness, Socialization, personality development, Interpersonal
Communication, Adjustment.

Keywords

PART-C: Learning Resources
Text Books, Reference Books and Others

Text Books Recommended —

e Arnelt, J.J. (2005). Youth, cultures and societies in transition: The challenge of growing up in a
globalized world. In F. Gale & S. Fahey. (Eds.), Youth in Transition — The challenges of generational
change in Asia (pp 22-35). Bangkok: Regional Unit for Social and Human Sciences in Asia and the
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( Pacific.
* Baron,R. A, Byrne, D, &Branscombe, N. R. (2006). Social psychology. ND: Pushp Print Services.
¢ Chaudhary, N., & Shukla, S. (2019). Family, identity, and the individual in India. In G. Misra (E'd.),
PSy'chology: Volume 2: Individual and the social: Processes and issues (pp.143-189). New Delhi,
India: Oxford University Press.
s D’cruz, P., & Bharat, S. (2001). Beyond joint and nuclear; The Indian family revisited. Journal of
Comparative Family Studies, 32(2), 167-194.
PART -D: Assessment and Evaluation
Suggested Continuous Evaluation Methods:
Maximum Marks: 50 Marks
Continuous Internal Assessment(CIA): 15 Marks
End Semester Exam(ESE): 35 Marks .
Continuous Internalllnternal Test / Quiz-(2): 10& 10 Better marks out of the two Test / Quiz
Assessment(CIA):  |Assignment/Seminar +Attendance - 05 +obtained marks in Assignment shall be
(By Course Teacher) [Total Marks - 15 considered against 15 Marks
End Semester ([Laboratory / Field Skill Performance: On spot Asscssment Managed by
Exam (ESE) A. Performed the Task based on lab. work - 20 Marks | Course teacher
* B. Spotting based on tools & technology (written) — 10 Marks |5 per lab. status
— T ime=t C._Viva-voce (based_on principlettrehnology) - --05 Marks [ s

Name and Signature of Convener & Members of CBoS:
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FOUR YEAR UNDERGRADUATE PROGRAM (2024 — 28)

Department of Home Science
Course Curriculum

__P_ART-A: Introduction
Program: Bachelor in Arts Semester: 11/1V Session:2024-2025
(Certificate / Diploma / Degree/Honors)
1 | CourseCode HSSEC-01
2 | CourseTitle SURFACE ORNAMENTATION
3 | CourseType SEC
4 | Pre-requisite(if,any) Asperrequirement e
s CotirseLesining, ;..il\c}lier{ti.fyand'u_sa_e.n{bro.i.dcry.tlwls‘followingsafetyprecaulions.
Outcomes(CLOY [ ﬂilLUlOUSLibt?bl:ll(.ht:bdndll 1m‘m|ugs
3. Translatedesignideasontofabric.
4. Usethelndian Embroidery, paintingand prmtmgfordevelopingproducis
e Access,analyzc,cvaiumcwnduscmtormat|onfromavarletyofsourcesw
orkeollaborativelywithothersto achieveindividual and
collectivegoals.
= - = 6. Confidenceindevelopingtheirawndesigns. ~ s
6 |-CreditValue 2 Credits Credit= 15Hours—Theoretical learning OR
; (01CT+01CP) =30 HaursLabam!oryorFieldleaming/i"minfng
7 | TotalMarks Max.Marks: 50 | MinPassingMMarks: 20
[PART-B: ContentoftheCourse
TotalNo.of Teaching—learningPeriods:
Theory—lSPeriods(lSHrs)and]..-ab.orFicldI_cnrning.-"l‘ra'ining30Period5(30Hours) el
Module Topies(Coursccontents) No.of
Period
Theory |Introduction it R R N a2

}Q\\W’ A

fiicer-ln-Chiarge 1’tl-flf_1"‘ﬂ‘ii1.‘)
c..h“:" Nanciumar Pate
ol Raigath (C. )

Vishwavidyaiayd,

Contents.

o Value addition to Textiles
Trimmings and decorations, Painting and Pr mtmg, Patch & Quilting.

e Essentials of Surface ornamentation
Materials, tools, design enlargement and reduction, design placement]
and transfer

Embroidery

e Preparation of samples:

Hand Embroidery
Product development

o Home decor Items with Hand Embroidery (minimum two)

o Accessories with Hand Embroidery (minimum two)

Ornamentation with colours

e Garment restyling with Fabric Painting

o Printing on Table Cloth / Stole

¢ Block and stencil printing on fabric

Decorative trimmings

e Ari work with bead, sequin, mitror,

Chailrma
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e

e Zardosi border
e Trims and other decorative items: shells, beads, stones, buttons, cords
e Other techniques: Layering. Patch work, cording, weaving, draw thread

Lab./Field [Project: Product development based on the techniques explored in the class.

Training |1, Selection of theme 20
Contents [2. Development of mood board
3. Conceptualization

Creation of fabric styling samples as per the selected theme and execution of]
'he final selected design for the sclected apparel style

Keywords Surface ornament,Embroidery, Trimmings, Painting,Printing,Applique,PalCh.

Conceptualization.

PART-C: LearningResources

= 5 = ~_TextBooks,ReferenceBooksand Others = et

_ |TextBooksRecommended —

e Abling, . ey
B.,(2006),Markcrrenderingforfashion,accessorit:sandhomefashions,Fairchildpublications

, NewYork.

¢ Abling,
B.,(ZOGB),TheFairchildEncydlopecliaol‘fashionacccssories,FairchIIdpub[ications,Ncw
York.

. Cf:liaS.,(2004),Knowyourf‘ashionacce_ssories, Fairchildpublications,New York.

o Hideaki,C.,(1992),ColourHarmony-a
guidetocrcativccoiourcombinations,Rockportpublishcrs,London.

e McCa]l's(l982).McCalI’sBigBookofNecdIccraﬁs.(_‘hiItonBookC,ornpany.Randnon,Pcnn

sylvania.USA.
« ReadersdigestcompleteGuidetoN cedleWork(1979), TheReadersDigestAssociation,New

York,and Montreal
e Shenai,V.A.(1981), Historyof TextileDesign. SevakPublication,Mumbai.

e Skulll.,(1988), Keytermsin artcrafianddesign, Elbrook press, Australia.

W =
Ofiicer-InsEharge (a flamic)

Shaheed Nanckumar Patel
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PART-D: Assessment and Evaluation
Suggested ContinuousEvaluation Methods:
Maximum Marks: 50 Marks
Continuous Internal Assessment (CIA):
15

Marks EndScmesterExam(ESE):35Marks G
Continuous Internal Test/Quiz-(2):10&10 1 BettermarksoutofthetwoTest/Quiz
Internal Assignment/Seminar +Attendance ! +0btainedmarksinAssignmcntshaJlbe
Assessment (CIA): |05 Total Marks - 1 considered against 15 Marks
(By Course f
Coordinator)
EndSemeste Labu1':1?6l—ylFieldSlcillPerfornmncc:OnspotAssessmcnt Managed by
r Exam A. PerformedtheTaskbasedonlearnedskill-20Marks Coordin'at-oras

B. Spottingbasedontools(written) ' —10Marks| per skilling
(ESE): C. Viva—\foce(basedonprincipIe/technology)-OSMarks

Name and Signature of Convener & Members of CBoS:

lefr

FPate
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FOUR YEAR UNDERGRADUATE PROGRAM (2024 — 28)
Department of Home Science
- Course Curriculum

PART-A: Introduction (VALUE ADDITION COURSE (VAC)

Program: Bachclor in Arts Semeter - VII/V Seselbn Q2L
(Certificate / Diploma / Degree/Honors) : ~
1 | CourseCode HSVAC-01
"2 | CourseTitle TECHNIQUES OF FOOD PRESERVATION
3 | CourseType E VAC
4 | Pre-requisite (if, any) Aspel requirement
CourscLearning.O « [Know the principles of prz_scrvanon behind the methods of preservation
5 | utcomes(CLO) «  Understand the stages of sugar cookery, quality of pectm and acidity in the

development of preserved food preducts
o - Acquire skills to formulate food-based products
° ‘E\plore the principles of preservation in fruits and vegetables -based
_ g ! products
— . AR 3 —— Skills to prepare ccrea[s and-paise-based-preserved-products and-develop —
— - new products with retention of quality L1

6 | CreditValue 2Credits ]' Credit = 15 Hours - learning & Observatmn
7 | TotalMarks Max.Marks:50 1 MinPassingMarks:20
PART-B: ~ Content oftheCourse 3 i
Total No. ot Tcachma—laamuw Periods (01 Hr. per purmd) 30 Pcrmds (30 IIours)

Unit ; Topics (Course contents) No. of Period

I Concept of Food o Importance of Food Preservation, 08

Preservation e Types of Food spoilage by Micro organisms and.
by Enzymes

« Basic Principles of Food Preservation

o Food preservatives- Use of Salt, Acid, Sugar,
natural food preservatives and artificial
preservatives

[I | Preparation of dehydrated; ¢ Methods of drying &dehydration , different types| 07
products | of driers, freeze drying- lyophilisation , packing &
storage

e Drying methods.

o Preparation of salted. dehydrated, preserves
(Traditional Indian varieties of chips, Papads,
K hakharasetc and Masala Powders, onion, garlic,
ginger powder ctc )

« Hands on experience :Drying of vegetables- peas,|

| potato, carrot, French beans, Reconstitution of

dried vegetables, Drying & preparation of

powders- garlic, ginger, spices mix etc - F;':'Z’Ean
oy H.I’ \S
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T [ Preservation by Using [« Role of Pectin in Preserved foods 08

Sugar « Sugar Concentrates — Principles of Gel Formation

« Hands on Expericnce: Preparation of Jam, Jelly,
Marmalades, Sauce and Squash

« Preserves, Candied, Glazed, Crystallized Fruits,

Toffee
v Preservation by Using | »  Preparation and Preseryation of Fruit Juices, RTS 07
Chemicals and Salts and |«  Pickling — Principles Involved and Types of
Fermentation Pickles

«  Chemical Preservatives — Definition, Role of
Preservation

«  Permitted Preservatives, FSSAI guidelines

e Foods fermented by Yeasts

« Foods fermented by Bacleria

Preservation by Advanced | Freezing, Pasteurization , Food Irradiation,

| Preservation Technology | Canning and Bottling

Keyword| Preservation, Spoilage, Canning, Pasteurization, chemical preservation,
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Crystalized and glazed fruil..
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{PART-C: LearningResources iz -

TextBooks,ReferenceBooksand Others

TextBooksRecommended — _
e Srivastava R.P. (2012),Fruit and vegetable preservation — Principles and Practices, International

Book Distributing Co., (IBDC). New Delhi.
e Maria Parloa (2009), canned fruit, preserves and jellies: Household methods of preparation, US

Department of Agriculture, Washington.
o Shafiur, Rahman, M. (2007), Handbook of Food Preservation, 2nd edition, CRC press, New

Delhi.

Online Resources—
1. food preservation: hups:ff’w-.w.v.scicnccdirecl.com!topicsffood-scienceffood-prescrvation

9. chemical methods of food preservation: hitps://www.reagents.co.uk/blog/chemical-

method-of-food-prservation/ _
3. Principle of the food processing& preservation- simple book Publishing:

https://ebooks.infibnet.ac. i n/ftpl/
Online Resources—

> e-Resources/e-booksande-learningportals
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PART -D: Assessment and Evaluation

Suggested Continuous Evaluation Methods:

Maximum Marks: 50 Marks
Continuous Internal Assessment(C1A): 15 Marks
End Semester Exam(ESE): 35 Marks

Continuous Internalinternal Test/ Quiz-(2): 10 & 10
Assessment(CIA):  |Assignment/Seminar +Attendance - 05
(By Course Teacher) |Total Marks - 15

|

Better marks out of the two Test / Quiz

+obtained marks in Assignment shall be
considered against 15 Marks

End Semester
Exam (ESE):

Laboratory / Field Skill Performance: On spot Assessment
A. Performed the Task based on lab. work

B. Spotting based on tools & technology (written) —10 Marlks
C. Viva-voce (based on principle/technology)

Managed by
Course teacher
as per lab. status

- 20 Marks

- 05 Marks

Name and Signature of Convener & Members of CBoS:

A/ oS &

1T
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