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Format for Syllabus of Theory Paper

Part Alntroduction
Program: Class: BHSc/BSc Year: First Session: 2021-2022
Certificate (Home Science )
Subject: Home Science
1 | CourseCode H1-HSCAIT
CourseTitle Food & Nutrition (Paper 1)
3 | Course Type
(CoreCourse/Elective Core Course
/GenericElective/Voc
L )
4 | Pre-requisite(ifany) Open for all
S | Course Learning Nutrition is the prime necessity of life. In this subject
outcomes(CLO) the students will study about different nutrients, their
functions, deficiency and effect of excess intake on body.
, he will also aquinted with low cost and high nutritive
value foods preparations.The students will be able to:
1. Explain the Basic nutritional concepts.
Understand role of different nutrients in body
2. Identify food groups and sources of nutrient
3. Understand nutritional aspects and orient towards
subject related job programs
4, Will also aquinted with low cost and high
nutritive value foods and to combat malnutrition
in society.
6 | CreditValue 4
7 | TotalMarks Max.Marks: 25+75 | Min. PassingMarks:33

PartB-Contentof the Course

Total No. of Lectures-Tutorials-Practical (in hours
per week):L-T-P: 60 Hours

Unit Topics No.of
Hours

—
.

Cultural Background of nutrition
Unit 1
2. Basic concepts in food and nutrition

2.1 Definitions of food and Nutrition,

2.2 Relationship between food, nutrition and health
2.3 Functions of food-Physiological, psychological and 10
social.

2.4 Balanced nutrition, adequate nutrition, optimum and good
nutrition, malnutrition.

Classification of Nutrients
Carbohydrates-

=

L
Dv. SMLULB%:‘NW‘
Chocirmean RO
B-H-de )/ B-Se Home Serence




4.1. Sources, Classification and its Digestion
4.2, Functions and RDA
4.3. Effect of deficiency and excess intake

Key words: Carbohydrates, RDA, malnutrition.

Unit 2

Nutrients- (Part 1)
1. Energy-
1.1. Definition of calorie, calorific value of foods
1.2. factors affecting energy requirement
1.3. RDA, Deficiency and excess intake of energy

2. Proteins-
2.1. Composition and Sources ,
2.2. Classification
2.3. Functions ,RDA
2.4, Deficiency and excess intake

10

Key words: proteins, calorific value

Unit 3

Nutrients- (Part 2)

1. Lipids-
1.1 Sources and Composition
1.2 Classification ,
1.3 Functions RDA,
1.4 Deficiency and excess intakes

2.Vitamin
2.1 Definition and Classification
2.2 Functions , Sources and RDA,

(A,D,E.,K)

vitamins: vitamin B-complex and Vitamin C

2.3 Deficiency and excess intakes of Fat soluble Vitamin

2.4 Deficiency and excess intakes of Water soluble

10

Key words: vitamin B-complex, vitamin -c

Unit 4

Nutrients - (Part 3)

1. Minerals

1.1. Sources and Functions

1.2. RDA and Factors affecting absorption

copper ,cobalt

electrolytes

1.3. Deficiency and excess intakes and functions of calcium, 10
iron, sodium and iodine, Magnesium, Potassium chloride,

2. Fluids and electrolyte balance-Functions of water and

Dv. Slaelilz Tiweane

Chodrwian B6¢ -
B-H-Se. ) B Cer Monre Serente



Key words: electrolyte balance , sodium, minerals

Food Groups

Unit5 |1. Food groups- Selection, nutritional contribution and changes
during cooking of the following food groups

1.1Cereals and Pulses

1.2. Fruits and vegetables 10
1.3 Milk and milk products

1.4 Eggs .fish, meat and poultry
1.5 Fats, oils and sugars

Key words: cereals, food group, fruits
Value addition and supplementation of nutrients

Unit 6
1.Value addition by Enhancing Nutrients:
1.1 Sprouting, malting and Fermentation 10
1.2 .Supplementation, Enrichment and Fortification.
1.3 Emulsions, foams, gel, colloidal solutions.
1.4. Types of Salad dressings
2. Cooking Methods: Cooking Mediums and methods,
2.1 Selection of proper cooking techniques for quality end
product.
2.2 Serving sizes for one and more persons.
2.3 Minimizing loss of Nutrients during cooking

Key words: value addition, foam, serving size

PartC-LearningResources
TextBooks,ReferenceBooks,Other
resources

SuggestedReadings:

1. Antia F.P. ,”Clinical dietetics and nutrition”,Oxford university press(2010)

2. Khanna K Gupta S, et al “The Art and Science of Cooking”: -, Seth R, Mahna R,
Rekhi T (2004).

3. Raina U, Kashyap S, Narula V, Thomas S, Suvira, Vir S, Chopra S. ” Basic Food
Preparation:Practical Manual”, Revised Edition. Elite Publishing House Pvt Ltd
(2010).

4 . Khanna K, Gupta S, Seth R, Mahna R,. “The Art and Science of Cooking™: - Rekhi T
(2004).

5. Raina U, Kashyap S, Narula V, Thomas S, Suvira, Vir S, Chopra S”. Basic Food
Preparation:Practical Manual, ” Revised Edition. Elite Publishing House Pvt Ltd
(2010).

6 Bamji MS, Krishnaswamy K, Brahmam “Textbook of Human Nutrition,”- GNV 3
edition. Oxford and IBH Publishing Co. Pvt. Ltd.(2009).

7. Srilakshmi “Food Science”,- . New Age International Ltd. (2007).4th Edition
8. Wardlaw and Insel MG “Perspectives in Nutrition”,- , Insel PM Sixth Edition.
Mosby.(2004).

9. Chadha R and Mathur P” Nutrition: A Lifecycle Approach”-. Orient Blackswan,
Delhi. (2015)
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10. YeT, 3T 37BUIT “ HTETT 379 QYT “- fRAaT Wah1ere 3G (2003)
Suggestive digital platforms weblinks:
1. https://www.slideshare.net/saifullslam

2. https://www.slideshare.net/GeetaJaiswall/energy-metabolism-113885550
Suggestedequivalentonline courses:

PartD-AssessmentandEvaluation

Suggested ContinuousEvaluationMethods:

MaximumMarks: 100
ContinuousComprehensive Evaluation(CCE):25marks University Exam(UE)75marks

InternalAssessment : ClassTest 15
ContinuousComprehensiv | Assignment/Presentation 10

B

Evaluation(CCE):25 Total 25
External Assessment Section(A) : Three Very

:University Exam Section:| ShortQuestions(50Words 03 x 03=09
75Time :02.00Hours Each) 04 x 09=36

Section (B) : Four Short |02x15=30
Questions(200 Words Each)

Section (9)) . | Total 75
TwoLongQuestions(500Wor
dsEach)

Anyremarks/suggestions:
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1. Khanna K Gupta S. Et. Al. ,The Art and Science of Cooking,Seth R, Mahna R,
Rekhi T (2004). |

2. Raina U, Kashyap S, Narula V, Thomas S, Suvira, Vir S, Chopra S. Basic Food
Preparation:Practical Manual, Revised Edition. Elite Publishing House Pvt Ltd
(2010).

3. Khanna K, Gupta S, Seth R, Mahna R,The Art and Science of Cooking,Rekhi T
(2004).

4. Raina U, Kashyap S, Narula V, Thomas S, Suvira, Vir S, Chopra S. Basic Food
Preparation:Practical Manual, Revised Edition. Elite Publishing House Pvt Ltd
(2010).
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Format for Syllabus of Practical Paper

Part Alntroduction
Program: Class: BHS¢/BSc (Home Year: : First Session: 2021-2022
Certificate Science )
Subject: Home Science
CourseCode H1-HSCA1P
CourseTitle Dietary Principles and Preparations (Paper 1)
Course Type

(CoreCourse/Elective/G
enericElective/Vocation

Core Course

Pre-requisite(ifany)

Open for all

Course Learning

On completion of this course , the students will be able to:

outcomes(CLO) 1. Explain the Basic nutritional concepts.
2. Identify nutrients in foods and food groups
3..Able to prepare low cost high nutritive value recipes and
thereby help in combating malnutrition

CreditValue 2

TotalMarks Max.Marks: 25+75 | Min. PassingMarks:33

PartB-Contentof the Course

Total No. of Lectures-Tutorials-Practical (in hours per
week):L-T-P: 30 x2=60 hours

Unit Topics No of hours
1 Kitchen: Tools and equipment, cooking terms, procedures,
serving size ,and measuring techniques. 4
2 Food preparation, understanding the principles involved, 8

nutritional quality and portion size of followings-
Cereals and pulses
Vegetables and fruits

(8]

Food preparation, understanding the principles involved, 8
nutritional quality and portion size of followings -
Milk and milk products

Beverages and soups

Egg, meat ,fish and poultry

4 Food supplementation- germination, fermentation, making 8
salads
5 Prepare two recepies from using fats and oils 8
6 Prepare calcium rich receipe 8
7 Prepare iron rich recepie 8
8 Prepare high protein receipe 8
Keywords/Tags:
Food supplementation,germination,fermentation
=z
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PartC-LearningResources

TextBooks,ReferenceBooks,Other

resources
SuggestedReadings:
1. Khanna K Gupta S, et al “The Art and Science of Cooking”: -, Seth R, Mahna R, Rekhi
T (2004).

2 Raina U, Kashyap S, Narula V, Thomas S, Suvira, Vir S, Chopra S. ” Basic Food
Preparation:Practical Manual”, Revised Edition. Elite Publishing House Pvt Ltd (2010).

3. Khanna K, Gupta S, Seth R, Mahna R,. ”The Art and Science of Cooking®. - Rekhi T
(2004).

4. Raina U, Kashyap S, Narula V, Thomas S, Suvira, Vir S, Chopra S*. Basic Food
Preparation:Practical Manual, “ Revised Edition. Elite Publishing House Pvt Ltd (2010).

5. qer, 31 37FOM “ HTER TF Q90T «- AT Jeh1ere 351 (2003)

Suggestive digital platforms web links:
1. https://www.slideshare.net/drprivankaclre
2. https://www.slideshare.net/saifullslam

3. https://www.slideshare.net/GeetaJaiswall/energy-metabolism-113885550

Suggested equivalent online courses:

Part D-Assessment and

Evaluation
Suggested Continuous Evaluation Methods:

Internal Assessment Marks External Marks
Assessment

Class Interaction /Quiz 10 Viva Voce on Practical 15

Attendance 5 Practical Record File 10

Assignments (Charts/ Model 10 Table work / Experiments 50

Seminar / Rural Service/
Technology Dissemination/
Report of Excursion/ Lab
Visits/Survey / Industrial visit)

TOTAL 25 75

Any remarks/ suggestions:
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Format for Syllabus of Theory Paper

Part A Introduction

Program: Certificate

Class: B.HSc¢/B.Sc( Home Science)

Session:
2021-2022

Year: First

Subject: Home Science

1 Course Code

H1-HSCA2T

[ ]

Course Title

Fundamentals Of Textiles (Paper 2)

3 | Course Type (Core
Course/Elective/Generi
cElective/Vocational/

---------------------------------------

Core Course

4 | Pre-requisite (if any)

Open for all

5 | Course Learning
outcomes(CLO)

A successful completion of this course will enable students

to:

1. Understands and define the key textile terms.

2. Describe textile fibres in terms of their production and
properties.

3. Understand production techniques.and properties of yarns.

4. Explain various methods of fabric construction and relate
them to specific uses keeping in mind fabric properties.

5. Recall various dyeing, printing and finishing techniques.

6 | Credit Value

4

7 | Total Marks

Max. Marks: 25+75 | Min. Passing Marks:33

Part B- Content of the Course

Total No. of Lectures-Tutorials-Practical (in hours per week): L-T-P: 60 Hours

Unit

No. of
Hours

Topics

Unit 1 1. Introduction & Historical background-

1.1. A brief historical background of textiles in context of
India and Indian culture.

1.2. Definition of textile and Textile terminology 10
1.3. Classification of textile fibers

1.4. Introduction to polymerization and molecular
arrangement of fibers

1.5 Physical and Chemical properties of fibers

Keywords/Tags: Textile, Fibre, Polymerization, molecular

arrangement
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Unit 2

FIBRES- History, production, properties, types and uses
of various fibres-
1. Natural fibers-
1.1. Cellulosic- Cotton, Linen, Jute

1.2 Protein- Silk, Wool
2. Man-made fibers-
2.1. Rayon-Viscose & Acetate Rayon
2.2. Nylon
2.3. Polyester
2.4. Acrylic

20

Keywords/Tags: Cellulosic, Linen, Viscose & Acetate Rayon, Nylon,
Polyester, Acrylic

Unit 3

Yarn and Fabric
1. Yarns-
1. .1Processes of yarn making: Mechanical spinning,
Chemical spinning.
1.2. Classification of yarns: simple, complex textured
1.3. Properties of yarns: Yarn numbering systems and yarn
twist.
1.4. Blends: Types of blends and purpose of blending
2. Woven fabrics
2.1. Loom- parts and motion of loom
2.2. Classification- Basic weaves- Plain, Twill, Satin, Sateen,
2.3. Novelty weaves- Pile, Leno-Gauze, Honeycomb,
Huckaback, Bird’s eye
3. Knitted fabrics -
3.1 Terminology used
3.2. Types of knitting- Hand knitting. Machine knitting
4. Non-woven and felts-
4.1 construction, properties and usage

15

Keywords/Tags: Yarn, Spinning, Yarn twist, Weave, Loom, Knitting,
INon-woven, Felts

Unit 4

Coloration and Finishing of Textiles-
1. Dyes
1.1. Classification of dyes
1.2. Methods of dyeing- Simple, Pad, Dope, Top, Union
dyeing
1.3. Components of dyeing and its relation to dye material
(auxiliaries, temperature and dye bath)
2. Printing
2. 1. Types of printing- Block, Stencil, Screen, Roller,
Resist printing (Tie & Dye, Batik)

15
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2.2. Modern methods of printing- Duplex, Discharge,

Flock, Blotch, Extract printing
2.3. Pre-preparation for printing (printing paste, printing
table)
3. Finishing
3.1. Basic finishes - Singeing, Scouring, Bleaching, Sizing,
Weighting, Degumming, Mercerizing, Sanforizing and
Calendaring
3.2. Special finishes- Wrinkle resistance, Water resistance
and repellent, Flame retardant, Durable press, soil
release, Anti pilling.
Keywords/Tags: Dyes, Dope dyeing, Dyeing auxiliaries, Resist, Duplex,
Discharge, Flock, Blotch ,printing, Singeing, Sizing, Mercerizing, Anti

pilling.
Part C-Learning Resources
Text Books, Reference Books, Other
resources
Suggested Readings:

1. Sekhri, S. (2011). Textbook of Fabric Science: Fundamentals to Finishing. India: PHI Learning

Pvt. Ltd.

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

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

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

5. Joseph, Marjory L. (1992), Introductory Textile Science. Sixth edition, California: Harcourt
College Publishers

6. Madhulika, P. (2013). Weaving. New Delhi: Random Publishing.

7. Mahapatra, N.N. (2015). Textile Technology.New Delhi: A.P.H. Publishing Co-orporation.

8. Needles, L.H. (1986). Textile Fibers, Dyes, Finishes, and Processes. USA, New Jersey: Noyes
publications.

9. Rastogi, D., & Chopra, S. (2017). Textile Science. India: Orient Blackswan Private Limited.

10. Smith, J.L. (2015). Textile Processing: Printing Dyeing Finishing. Chandigarh: Abhishek
Publication.

Suggestive digital plateform web links:

1. https://onlinecourses.swayam2.ac.in/cec19_te01/preview

2. https:/nptel.ac.in/courses/116/102/116102026/

3. https://onlinecourses.nptel.ac.in/noc21 te03/preview

4, https:f’/www.dei.ac.in/deifdistanceEducation/index.phpfcertificate—in-textile-designin&
printing#7-syllabus

Suggested equivalent online courses:
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Part D-Assessment and Evaluation

Suggested Continuous Evaluation Methods:

Maximum Marks : 100

Continuous Comprehensive Evaluation (CCE) : 25marks University Exam (UE) 75 marks

Internal Assessment : Class Test 15
Continuous Comprehensive | Assignment/Presentation 10
Evaluation (CCE):25
Total 25

External Assessment : Section(A) : Three Very Short |03 x 03 =09
University Exam Section: 75 | Questions (50 Words Each) 04 x 09 =36
Time : 02.00 Hours Section (B) Four Short |02x15=30

Questions (200 Words Each)

Section (C) Two Long

Questions (500 Words Each) Total 75

Any remarks/ suggestions:
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_Format for Syllabus of Practical Paper

Part A Introduction
Program: Certificate | Class: B.HSc/B.Sc( Home Year: First | Session: 2021-
Science) 2022
Subject: Home Science

1 Course Code H1-HSCA2P
Course Title Fundamentals Of Textiles (Paper2)

3 Course Type
(Core
Course/Elective/G Core course
eneric
Elective/Vocationa
W cshsanammsisssiiirimig )

4 Pre-requisite (if any) Open for all

5 | Course Learning On completion of this course, learners will be able to:
outcomes(CLO)

1. Develop the skills for identification of fibers and
fabrics.

2. Understands the fabric construction techniques by
preparing samples of various types of weaves.

3. Learn the methods of dyeing and printing of fabrics.

6 Credit Value 2

7 | Total Marks Max. Marks: 25+75 | Min. Passing Marks:33

Part B- Content of the Course

Total No. of Lectures-Tutorials-Practical (in hours per
week):L-T-P: 30x2=60 hours

Unit Topics No. of Hours

1 Fiber identification: Identification of natural and manmade fibers 12
by following three methods
i.e., microscopic test, burning test and solubility test.

2 Characteristics of Fabric- Fabric count using pick glass, 12
shrinkage.

3 Preparing samples of various basic and novelty weaves. 12

4 Dyeing of cotton yarn and fabric with direct dyes. 12

5 Printing of fabrics using: 12

I. Direct style - blocks, stencil and screen

Df-SMtL:LQ’ q{ww‘
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I1. Resist style - Tie & Dye, Batik

Keywords/Tags: burning test and solubility test, pick glass, novelty weaves, direct dyes

Part C-Learning Resources
Text Books, Reference Books, Other
resources

Suggested Readings:
|. Dantyagi, S. (1996). Fundamentals of Textiles and their Care. India: Orient Black swan

Private Limited.
. Joseph, Marjory L. (1992), Introductory Textile Science. Sixth edition, California: Harcourt

College Publishers

o

(V8]

. Madhulika, P. (2013). Weaving. New Delhi: Random Publishing.

. Needles, L.H. (1986). Textile Fibers, Dyes, Finishes, and Processes. USA, New Jersey:

N

Noyes publications

5. Smith, J.L. (2015). Textile Processing: Printing Dyeing Finishing. Chandigarh: Abhishek
Publication

Suggestive digital platforms web links
1. https://onlinecourses.swayam2.ac.in/cec19 te01/preview
2. https://nptel.ac.in/courses/116/102/116102026/
3. https://onlinecourses.nptel.ac.in/noc21 te03/preview
4. https://www.dei.ac.in/dei/distanceEducation/index.php/certificate-in-textile-
designing-printing#7-syllabus
Suggested equivalent online courses:
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Part D-Assessment and
Evaluation

Suggested Continuous Evaluation Methods:

Internal Assessment Marks External Assessment Marks
Class Interaction /Quiz 10 Viva Voce on Practical 15
Attendance 5 Practical Record File 10
Assignments (Charts/ Model 10 Table work / Experiments 50
Seminar / Rural Service/
Technology Dissemination/
Report of Excursion/ Lab
Visits/Survey / Industrial
visit)
TOTAL 25 75
Any remarks/ suggestions:
/ \
&Zf % 5
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