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Govt. M.H. College of Home Science and Science for Women,
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B

Principal Tel No.0761-4005716 ,2407326
Fax No. 0761-4005716
Email: principal@gmhcollege.nic.in
Letter No: UGCMH/ Dated:

CONSTITUTION OF BOARD OF STUDIES
Composition of Board of Studies: Food & Nutrition
1. Head of the Department Chairman Dr. Nandita Sarkar

2. Faculty members of the Department 1. Dr. Brijlata Dubey
of Food & Nutrition 2. Dr. Smita Pathak

3. Dr. Kanchan Dhingra
4. Dr. Rajlakshmi Tripathi
5. Mrs.V.S Parshar @

3.Two subject experts from outside the Parent University to be
nominated by the Academic Council

i Dr.Sheela Pandey JNKVV, Jabalpur WOPM

i Dr. Alpana Singh JNKVV , Jabalpur }b/
\

4.0ne expert to be nominated by the Vice Chancellor from a panel of
six recommended by the college principal

i Dr. Renu Bala Sharma Gouvt. Girls College Beena

5.0ne representative from industry/corporate sector/allied area
relating to placement.

i Mr. Aashish Poddar -( Industrialist)



6.0ne postgraduate meritorious alumnus to be nominated by the

principal. ; : 0,)5 :
i Ms Pratima Tiwari (YV

7.The Chairman,Board of Studies, may with the approval of the
principal of the college, co-opt:

i Dr.S. S. Shukla JNKVV, Jabalpur

(a)Experts from outside the college whenever special course of
studies are to be formulated.

i Smt.S.T. Ali (Retd Professor) /ﬂcgm

,3',0'

(b) Other members of staff of the same faculty

i Dr.Bhavana Sharma / Dr. Jyoti Jain a,;"@"j
UAI-

———_/

Term : The term of the nominated members shall be of three years.

Meetings : The Board of Studies shall meet at least twice a year.
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EIRET dAglf<ie | CCE | CCE | &d
(7 fa=m) fomrer | fammE
oy I | amemrg diwor (Basic Nutrition) 40 5 5 50
B.Sc. UrIfie (Practical) i - iz 50
(Home Sc.)
First Year Il | g& ud gRur &1 gRkey 40 5 5 50
(Introduction to Textiles & Clothing)
grAfiId (Practical) = - = 50
| 799 fa&r &1 gRed (Introduction 40 5 5 50
to Human Development)
grfiTe (Practical) = = = 50
IV | G Uae &l 9RTd (Introduction 40 5 5 50
to Resource Management)
UrAfd (Practical) = = = 50
V | 99R U4 HAR (Introduction to 40 5 5 50
Extension & Communication)
rAfiTd (Practical) = = = 50
VI | 3R o fasm 40 5 5 50
(Physiology)
grfiTd (Practical) — = — 50
Sy % S } Y/
il




As recommendation by Central Board of Studies and approved by the Government of M.P,

Department of Higher Education Govt. of M.P.
Under Graduate Year wise Syllabus
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Session 2017-18

Class/ : B.Sc.(Home Science) I Year/ worw ad

Subject/ favg i Home Science

Title of Paper s Basic Nutrition

e 93 @1 Wids : ARG qryor

Paper No./ 9% 7% &7 : 1/ 9o ga o3

Cumpulsory / sif¥yarf . Cumpulsory

Max. Marks. @1 36 1 Theory-42.5+7.5 (sriaR® qeaiem)

Particulars / fazor

Unit-I

Conceptsof Food and Nutrition, Defination, Function of Food.
Nutrients-Classification as macro & micro nutrients, Sources, functions,
Carbohydrate and Fiber-Sources, Functions, Classification, recommended
dictary allowances, allowances, deficiency and excess.

Ec2ER |

Ao Ud 90T @1 HEERON, GRAT, WA @ BT |
T T B, R T G A |
mwmm—mf%%vm.m.aﬁmw,mmﬁaw,wqﬁs@ml

Unit-II

Protein and Fat-Sources, classification, function ,recommended dietary
allowances, deficiency and excess.

gog- 10

WA T3 q6-WIT @ W9, B, 60, afve Searad 7, &8 U@ |

Unit-III

Vitamin- Sources, classification, function, recommended dietary allowances,
deficiency and excess. Water-Function,

@3- 111

faer—mil & e, o, afiocw, ATs FRIAd W, B0 9d ANeTH, o |

Unit-IV

Minerals ad Energy- Sources, classification, function, recommended, dietary
allowances, deficiency and excess.

garg- 1V

TS F0 UF GA-TIT > WEE, B, aATh, afie Seanad A, od O aear)

Unit-V

Cooking methods-Principles of cooking, Cooking medium and methods,
Minimizing nutrient losses during process of cooking.

Improving nutritional quality of foods- Germination, Fermentation, malting,
Supplemention, Fortification and enrichment.

@3-V

— UBM B (Gid, HI9 U4 (A4, UBM 31 Wear @ AR 99E a3
THAE B FATH G|
mmmmmm-m.wm,m.w{mmmmm|
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Reference :

1 Nutrition and Dietetics by Kumud Khanna

2 Nutrition and Dietetics by Shubhangini Joshi

3 Dietetics by Shrilaxmi, New age Internationlal

4 Nutrition and Therapeutuc Nutrition — C. Robinson

5 HHA 0 SUERIHS 99T = So Ay st
6 HATY U STERIAS N0 : Sfo &0 geeT |
Practical work/wraifts &rd Max.Marks: 30

Min.Marks : 17
Viva : 03
Sessionals : 10

Practical : 35(7%5)

Unit- 1 (A)- Prepare any two recipes from carbohydrate rich foods.
(B)- Prepare any two recipes from fiber rich foods.
ForE— 1 (31)- BTale gad yerf ¥ B¢ Q@ wor T3 |
(9)- ¥=R w=wrf ¥ o QA o TR
Unit- IT (A)- Prepare any two Protein rich recipes.
(B)- Prepare any two recipes using fats and oil.
gorg- 1 I(30)- M g yerf Q@ 91 aom a=rgd |
(9)- 991 W@ da & SUET B 5 B QA are g
Unit- IIT (A)- Prepare two beverages with vitamin C
(B)- Prepare any two recipes with vitamin B complex.
sarré—m(m)—ﬁzrﬁqmgaaﬁéa‘rﬁuwml
(3)- Rerfa @ stude gaa 15 < o aagd |
Unit- IV (A)- Prepare any two recipes with calcium/Iron rich foods.
(B)- Prepare any two recipes with Calorie rich foods.
FFE- 1 V(3)- 3feam /e wawr g Wiww wenf @ 91 @) af a8 |
(3)- Suf gt wow et @ #1¢ Q wow e
Unit- V (A)- Prepare any two recipes using different\cooking methods. W

== b oy v ®
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; (B)- Prepare any two recipes using germination, fermentation, supplementation.
FEE- V (3)- 1w ) fafv=r R &1 9 e g8 A1 Q& @o aeEd |
(3)- 3o, WHRIERYT, FRQRT BT IUANT FRA 8 DI QI Hord argd |

: Vs »
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Under Graduate Year wise Syllabus

As recommended by Central Board of Studies and approved by the Governor of M.P.
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Class/ & : B.Sc. (Home Science) I Year worq a9
Subject/ v ] Home Science
Title of Paper : Physiology
T T BT A ; TR fbar fsm
Paper No./ 9% 9 I (fFdra e o)
Compulsory/ 3if<yard : Compulsory
Max. Marks/ 3frpaq 3fc - Theory 42.5+7.5 (3aRe Feaie)
[Unit-1 | CELL : Its structure & functions.
TISSUES : Types of tissus, structure & functions.
BONES : Structure and function.
TIE—1 | PIRMBI — DI AT WvaT 3R P |
FAT— G D JER, FA B TG V4 H, et &) wxeT vd 7 |
Unit-2 | BLOOD : Functions, Types of blood cells, Clotting Process and Blood Groups.
CIRCULATORY SYSTEM : Structure & function of Heart, Heart Beat, Heart Rate,
Heart Sound.
BLOOD PRESSURE : Definition, measurement.
TIR-2 | W — W@ & P, XD B TR, o Bl e, SRR a7
IRHEROIGS — §%F @ YA T3 F1E, §9U e, g9 N, x99 @y |
RGAgIe— GRHTT, A9 |
Unit-3 | DIGESTIVE SYSTEM : Organs of Digestion, Process of digestion and absorption
functions of liver & pancreas.
RESPIRATORY SYSYEM : Organs of Respiration, Structure & functions,
Mechanism of Respiration.
TPIE-3 | TTIA — oA a7 @ @A o, W1o @ oA @1 ST U ]
T V4 e B FY |
WHAGH — WHAGH D I, Y1 (& &1, @67 frar Ay
Unit-4 | NERVOUS SYSTEM : Structure of neurons, and functions, Structure and functions
of Brain, Spinal nerves and Cranial Nevrves.
THIE—4 | XD — AOIDT PIRBI BV X5 0S4, ARe=h B 2T 0F 3,
vd Bfga ¥y |
Unit-5 | EXCRETORY SYSTEM : Structure and functions of excretory Organs- Kidney and
Skin.
REPRODUCTIVE SYSTEM : reproductive organs, Structure and functions
FPIY—5 | SCHUTAA — Scauil 3T, Agd U o B T U B |
| B S — 99T 3, ¥E ¢d g | R S

o &,Am mic Council
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Practical Work/ Srlifires &ref Max. Marks : 50
Min. Marks : 17
Viva : 3
Sessional: 10
Practical : 35 (7x5)
Unit-[
a) Microscopic examination of prepared slides of tissues.

b) Identification of bones.

-zl o) TP B AR WIGSH BT HISHRPIAS ORI |

q9) gfgsal &1 fafga axn|
Unit-IL
a) Clothing and Bleeding time.
b) Identification of blood group/Measurement of Blood pressure.
FE-11 &) Y& @ TR U g8 T §HA |
a)mwﬁmam/mmmml
Unit-IIL
a) Prepare model/Chart of digestive system.
b) Measurement of respirarory tate)pulse rate.
gore—III &) T o @1 disdl /aic qIgd |
3) e /G @) Ry @ A |
Unit-[V.
a) Prepare model/chart of Brain/nerves.
b) Paste the cutting of photos of Spinal nerves/neurons in your Practical file.
-1V ) Al /<f¥er a1 Aied /ar¢ 7183 |
3) W B ¥ W AT/ R B PRl A SR foverE |
Unit-V.
a) Prepare model/chart of excretory system. i
b) Draw a diagram of reproductive system. b
gHIE—V 3) Ioauid a7 B Aled /A TS0 | W
‘ a) gor I @ o aEd |



(=7
3 References';

1. ¥R IEAT gd IR far fRsm - & a o

2 Conscise Physiology by — Choudhary.

Anotomy and Physiology for Nurses — by Evlyn Pears.

s TR YN Ol R e Ae - gaf diae

5 - Physiology by — Chenulingham

6. Physiology by — R.K. Marya

7 Physiology by — Agrawal

8. Physiology by — C.C. Chatterjee
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Sog RBrr favmr, 7.9, s+

e wemsil o o affe ugfy urgasw
DIY T AUSH §IRT AT T_AT AY. D I99UTd §RT AR
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B.Sc. (Home Science) Three Years Syllabus

a9 R YU BT A 3 Ao
EIAEEI Aglf<ied | CCE | CCE | &
(T8 fasm) fommel | fomre!
m El'é | YR SHaRATI (Nutritional 40 5 5 50
B.Sc. Biochemistry)
(Home Sc.) PIRIRIE (Practical) 2 i I 50
Second Il |9¥ dg Ud uRerd (Textile clothing) 40 5 5 50
Year 9rfiTe (Practical) - - = &
M | gd arcaraRelr Ud arearaRer fRiefor 40 5 5 50
(Early childhood & childhood
education)
grAfire (Practical) = - — 50
IV | 3mard Ud 3M<iRd Hooll (Housing 40 5 5 50
and Interior Decoration)
Y& (Practical) v = — 50
V | Y9R U9 HAR (Extension and 40 5 5 50
communication)
Urf® (Practical) = — = 50
Vi Job Oriented Courses. 40 5 5 50
Optional Paper (any One)
(A)  Textile Designing
(B)  Soft Furnishing
(C) Pre-School Education
(D) Bakery and Packaging
(Practical) = = - 50

OQ.O..—.—.—.—Q—.—.—.—H—.—H—O—Q—Q—H—.GH...........

Wy do-
s I




Class/ @af ; B.Sc. (Home Science) Il Year g o

Subject/ w7 - Home Science/ & fa=m

Title of Paper i Nutritional Biochemistry

97 13 @1 At : e Wra ar

Paper No./ 994 95 : I (WH yeq 93) W
Max. Marks/ 3ifSreerm GTEF . Theory 42.5+7.5 (3iaR& qeaisA) 3\

69

Department of Higher Education, Govt. of M.P.

Under Graduate Year wise Syllabus

As recommended by Central Board of Studies and approved by the Governor of M.P.
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Session 2018-2019

Unit-1 | Carbohydrates-Chemistry , classification and properties of carbohydrates.

Metabolism-Glycolysis, Glycogenesis, Glycogenolysis, Gluconeogenesis,
TCA cycle.

Fats-Chemistry and classification of fats properties of fats,
Metabolism-Beta oxidation of fatty acid ketosis.

Energy metabolism-definition of calorie, B.M.R., factors affecting B.M.R.
determination

of B.M.R..

IIR-1 | DA —AEH, JHDYV (4 01 TUGad~ TGP AR, TeATga TN,

TR, @ ARE, T =%
TH—ETEA, FUHTHRoT 7o

JYTTag— Mmméﬁammwaﬂz‘rﬁm Ul TgTg—SaArT @t
gRMTT,

AR TATYIT BT FHIfAT B ITel SRS, TATTTT 57F BT |

Unit-2

Protein-Chemistry & classification, properties of Proteins, Biological value of
protein.

Metabolism, Urea Cycle.

Nucleic acid-R.N.A., D.N.A. its structure and function.

Blood-composition and function of blood, blood clotting.

§BI3—2 | WIH—argH, qiieRv], o, Wie &1 Siah 54

WA H1 TamIe—gRaT AigHhe
YfedpeRis—aR. vA. U, 3. . ¢ g7 o1 9 B

YAI—TTSH, P, Yad BT OTHAT |

Vitamins — Chemistry, sources, Biochemical functions of vitamins.Macro and Micro
minerals - calcium, phosphorus, sodium, potassium, magnesium, iron, Iodine.

PR3 | HaTERIT—aTa, mmmmﬁmmqmwwaﬁmm—m

BB,
wiRyH, deRis, ATiRrm, e aw@, smakE |
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Unit-4 Endocnne Glands- Locatlon, Structurc secretion and functions of endocrine glands.
Hypo
and Hyper activity of Hormones
IPE—4 ] vﬁqﬁrmwwmmaﬁaﬁwwwl
Unit-5 | Hydrogen ion concentration, Acid Base balance.
Enzymes: - Chemistry, Occurrence, Characteristics of enzyme, mode of enzyme
action,
Classiﬁcation, factors affecting enzyme activity
TBE~5 AT AR, A &R

I |
THAIEH — 6@, §d, Uoligd @ frarfafy, friwand affes<or, frarsirerar a1
T B AT PR |

A




3 Practical Work/ arifires &rf Max. Marks : 50

Min. Marks : 17

Viva 5

Sessional: 10

Practical == 35(7x5)
Unit-I

(A)- Identification of — (i) Monosaccharide / Disaccharide
(if) Polysaccharide ;
(B) — Identification of cholesterol.

EEZESS
: @) Fr=1 a1 frfea sRa — (i) AFReEe / SEdess
(ii) dieiIPREs
@) wrawa B fafed R
Unit-I1.

(A)- Identification of — (i) Protein (ii) Blood group Q 0)}“
(B)- Determination of bleeding / clotting time.

25
gorg-II Mﬂ&
@) P 2 Rifed sRY — (i) WA (i) v T &
(@ w0 @ WHY / 981 @ 9HY &1 fauiRer SRy |

Unit-III.
(A)- Identification of — (i) Calcium (ii) Iron
(B)-Prepare chart of - (i) Water soluble vitamins (ii) Fat soluble vitamins.

FHrE-1I1

(1) = @1 fafea aRA- (i) dfewmam (i) dg daor

(@) =a A — (i) ol ¥ gaThe Namaa (i) 7@ § g daTad
Unit-1V.

(A)- Case study of - (i) Hyper thyrodism (ii) Hypo thyrodism
(B)- Prepare charts of endocrine glands.

g@rg-[V
¥)- B I FRA- (i) FRWR AIRARSHA (ii) T
ARRTASH :

(@) e &= af*r &1 ard qaEA |



&

it Init.V.
(A)- Prepare charts of — (i) Acid base balance
(it) Characteristics of enzyme.
(B) — Prepare chart of Enzymatic Action.
FHE-V :
(@) TE TR (1) AR HR T (ii) T 3
faRraTy |

@)~ vrEm # frar AR @1 o T

REFERENCE :

L. Textbook of Biochemistry - Dr. Anil Potnis and Deval Reshma Parajpe Himalaya
Publishing Hous.
2. Textbook of Biochemistry — Harper, Lange Medical Book
3. Biochemistry for Students — V.K. Malhotra Jaypee Brothers
4. Human Physiology Vol I, Il - C.C. Chatterjee
5. Biochemistry [Textbook] — pant
6.9 Temae — amem et




Department of Higher Education Govt. of M.P.
Under Graduate Year wise Syllabus
As recommendation by Central Board of Studies and approved by the Government of M.P.
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DT FAYT AUSH ERT IUTAT T AH. B NG R IR
Session 2018-19

Class/ ®aw - B.Sc.(Home Science) II Year/ fgdra af
Subject/ fawa : Home Science
Title of Paper $ Job Oriented Course
Bakery and packaging wao}v\
T T B e : 8 @ R \&)
Paper No/ wr oasaie  : III/Rda sw @3 D \,\S}A Q$
Max. Marks. sfersad sis :  Theory 42.5+7.5 (3aR@® euie=) S /}\
Particulars / fazor
Unit-I 1. Flour - types and use in bakery, flour treatment
2. Introduction of leavening agents — Physical, chemical (baking powder)
and biological leaveners (Yeast)
3. Shortening (fats and margarines) — types and use in bakery
goTe— | 1. 3T — AR B TR UF 354 3§ STAME A1e & SUaR |
2. ®aM A &t &1 oRem - Wi, Wt @FT geaey) g dfe gan g
gared (@dR) :
3. W (@ ud i) ver @ A6 § suan |
Unit -2 1. Food additives — colouring agents flavouring agents emulsifiers,

antioxidants, thickeners.

2. Biscuits — type, ingredients used aund their role, methods of
preparation, failure / faults and their remedies.

3. Packaging of biscuits and precaution to be taken.

TP 2 1. AT TIeT — T ] AT UGy, U™ o7 dTel gar, SAHIBIER Ul Aaae,
el & aral usref ()

2. fiRwed - yoR, SwEn ¥ o arelt awfl gd 3 w9 g daR o @ Rk,
Y /@dl Ud AT AR |

3. fieew &1 WBRiT 7 daR Fvr |

Unit -3

1. pastry : principles involved in pastry preparation, methods,
ingredients and their role, failure / faults and remedies in pastry
preparation.

2. Sensory evaluation and shelf life of cakes.

S N




e

Pachaging of pastry and precaution to be taken

UEA — T FAA BT (G0, (A G 0 96a) @1, AW (4 SHaT G|
HaT qedidd U4 BF ot dp 136 (GUs &)
U B ABRAT gF wEEtraT |

ON =W

Unit -4

Importance of packaging — functions of packaging, materials required-
products, tubes, tetrapacks, cans, bottles ete.

Packaging material - their properties, advantages and limitations in
use of alninium, glass, tinnedm steel plate, carton board paper, flexible
films.

4

m&%ﬁw’ B qE— T & D18 Aqead APl — SdIE, S, OfT 9w, o
anfe

Y@wiT @l — T A U9 oo @ o 1 W e R, Wi <ie,
FREA 918, YWY Gfiga e, AT @1 €

Unit -3

1. Basic equipments required in bakery unit types, use maintenace and
cleaning.

2. Introduction in brief of small scale and large scale mechanical devices

usesd in bakery unit.

Requirment to start a small. Bakery Unit

HE- 5

I 3H1E H STAN o d SUSRT, SYANT, ITST EXET Ud 9B13 |
IS8 B AY v g8 513 F S e Suswet &1 |ay ¥ oRed |
Y BN DIS YNH B ¥ NTLIHA |

N P

Reference :

L
2
3
4

Bakery — shiva prakashan QNJ“QJ\}\
Food and Beverage Service — Vijay dhawan 0(,‘
Recipt books — tarla dalal, sudha mathur \{\Q,)‘,’»\ .
Food packing — G.L. Roberson & Qo

Practical work/wraifire & Max.Marks:- 50

Min.Marks :- 17
Viva :- 05
Sessionals:- 10
Practical:- 35 (7*5)

Unit:-1 a) [dentify types of flour in the market/ list out the leaving agents.

b) Prepare any two recipts by using different leavening agents.
@131 ) TR ¥ Suaa e @ fafed HRA @ AT wie gl g R
3) faf=7 fiaf T wee &) ST avd gY 912 Q) &ed rEd |

= = b he mll

> o




Unit:-IT a) Market survery of food additives and write their uses.

b) prepare any one type of biscuits given below swert, salty fancy biscuits.
go1g-11 o) TR ¥ SuTEr v (Rfesw @1 wdwor HRA |
%) @1 1 Rvwe 7Y | NS Afwe Y M3 ARee B=N Afee

Unit:-IIT a) prepare any two type of pastry

b) Use of of packaging material for pastry

o111 o) &= @ R 4fdT wrnft o1 Sua|
3) B3 I TER B ALY LA |

Unit:-IV a) collect and paste the packing material for bakery items in file

b) Develop the skills of packaging for bakery items.
-1V 3) 350 Scura g IR wrafl B gaser sRA |
q) IHA ITar B SBRAT G BreA BT [P | \
Unit:- V a) Use and care of bakery eciuipments. q) \S

b) Plan for a small scale bakery unit.

THE-V ) TP STHIT BT IUANT (F @A | /}
q) AR § SUAH 360 AT B RAfed s

A
» R
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Under Graduate Year Syllabus
As recommended by Central Board of Studies and approved by the Governor of M.P.
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Academic Council

Session 2017-18, 2018-19, 2019-2020

Departmenf of Higher Education Govt. of M.P.

QQ.O...H—.*.—.—.—H—C_.—’—.—.—.—O—.JC‘.

rove
qA.uEd. (T8 fagm) Aadia grgasH aer Approved
B.Sc. (Home Science) Three Years Syllabus
. qy D UuR &1 AT 3 AT
LU, dg1f<id | CCE | CCE | oo
(Te fasm) : formeY | Ryl
g ad | | MY UG SUdIiRé 9ivor (Normal 40 5 5 50
B.Sc. and Therapeutic Nutrition)
(Home Sc.) PIRIIRIED (Practical) - - — 50
Third Year Il | 3rRe fSSTSfT (Apparel Designing) 40 5 5 50
PIBIIEIGD (Practical) = o o 50
N | fhRTERRIT U4 aRapTa=el 40 5 5 50
(Adolescent and adulthood)
PIDNIRIGT (Practical) o b = 50
v Eﬁ\’?i Y¥UDHRYT (Household Equipment) 40 5 5 50
U (Practical) = i 28 50
V | 99R U9 {9R (Extension and 40 5 5 50
communication)
UrAIfiTe (Practical) = = 7 50
Vi Job Oriented Courses. 40 5 5 50
Optional Paper (any One)
(A) Garment Designing & Fashion
(B) Interior Decoration
(C) Guidance and Counseling
(D) Advanced Bakery & Packaging
UTAITe (Practical) g ¥ = 50
S

=



Department of Higher Education, Govt. of M.P. @
Under Graduate Year wise Syllabus
As recommended by Central Board of Studies and approved by the Governor of M.P.
S Ruen far, 7.y e
e wensll & ol aiffe ugfy srgar areasw
& ST IS FRI AR T AA, B NI FRT SRR
Session 2019-2020

Class/ & : B.Sc. (Home Science) III Year Jcftg af
Subject/ fawg : Home Science/ & fasm

Title of Paper - Normal and Therapeutic Nutrition

g7 9% &1 e : AT U4 SYERIE qreo

Paper No./ 994 o= ! [ (w29 ge 93)

Max. Marks/ Jf&&HTA A® g Theory 42.5+7.5 (diaR® qeuis-)

Unit-1 | Food Groups : their nutritional composition and nutritional contribution.
Balanced diet- Concept. Recommended allowances of various food groups in
balanced diet. : :
Food Exchange list.

Importance and Principles of Meal Planning.

FBIE—1 | WY WHE— SAS! QY@ Ted OF AT |

Hferd AMER- yraumom, wgfera sme ¥ R den Tl @ seafa W e
fafam =

JMER M &1 Rigid vd Aeed |

Unit-2 | Meal Planning and dietary calculations for different Groups-
1. Adolescent Boys and Girls.

2. Adults — According to their different activity level.

3. Old age.
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Unit-3 | Nutritional requirements and planning meals and dietary calculation-
1. pregnancy

2. lactation

3. infancy and childhood.

THIE—3 | AR AU UG BRI ToH—
1. TR
2. YT,

3. Rirgraren v areurgwen

5% ;

1® 0 000000000000 OQC0OCEOCEOEOGOEOGOEOOEOEOEOEOEOOOEOEOOEOTOOTO®




Unit-4

U

Planning meals and dietary calculation for- Weight related problem-
1. Underweight.

2. Overweight.

3. Obesity

Planning meals and dietary calculation for- Fevers and infections-

1. Acute Typhoid

2. chronic Tuberculosis
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Unit-3

Planning meals and dietary calculation for Gastro intestinal disorders-
1. Constipation ;
2. Diarrhea

3. Peptic Ulcer.
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Practical Work/ 9T & Max. Marks : 50
Min. Marks : 17
Viva S
Sessional: 10
Practical : 35 (7x5)

Unit-[
a) Identification of food groups and their nutritional composition.
b) Study of food exchange list and calculation of nutrients in any one recipe.
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Unit-Il. Planning, calculation and preparation of meals for-
a) Adolescent girl
b) Adult- according to different activities.
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Unit-IIL. Planning, calculation and preparation of meals for -
a) Pregnancy / Lactation Q
b) Pre school child }
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Unit-IV. Planning, calculation and preparation of meals for —
a) Underweight
b) Overweight / Obese
¢) Acute typhoid
$HR-IV IMER NI Y& UM R MR I8 —
(31) Hlar '
w
(@) srfrRaT/ wrerar : W/

(&) < iR

. %%W

o gl



Unit-V. Planning, calculation and preparafiofx of meals for —
~a) Constipation
b) Diarrhea
c) Peptic ulcer
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Unit-1 | Yeast— A Biological leavener, types of yeast, their characteristics,

Yeast goods : types of yeast goods.

2 Bread and Buns method of preparation, ingredients used, their role, bread
staling, faults / failure and remedies in bread making, shelf life.

3. Packaging of bread

-1 | A3 Gar ara o, e & UHR, B! [Ty |

aewmmﬁmm,mmm,aemmmmasma
U, ITF TS,

Unit-2 | 1. Buns method of preparation, ingredients used, their role, bread staling, faults /
failure and remedies in bun making, shelf life.

2. Pizza base, Soup Sticks — Method of preparation faults / failure and remedies, shelf
life.

3. Packaging of Buns ,Pizza base, soup sticks
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Unit-3 | 1. Cakes: types, variations, ingredients used and their role, principle involved, method
of preparation, failure/ faults and remedies,

2. Decoration of cakes: types of icing, ingredients and their role, additions used and
precautions to be taken

3. Packaging of cakes and precautions
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Unit-4 I.‘Advertising and Marketing at local and localand collage level.
2. Labelling - Different types of labels, importance of labeling and use of labels,
3. Nutrition information in labels. :
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| Unit-5 | 1. Food Laws, Standard and regulations for bakery products.

2. Commercial production of bakery products and establishment of bakery unit,
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Practical Work/ Wrifires wrdf : Max. Marks : 50
Min. Marks : 17
Viva : 5
Sessional: 10
Practical : 35 (7x5)
Unit-[

(a) Preparation of Bread using dry and wet Yeast.
(b) Prepare variations in bread making.
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Unit-I1.
(a) Prepare Buns /soup sticks and do packaging for it.
(b) Prepare Pizza base and do packaging for it.
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(a) Preparation of cakes —Sponge cake and plain cake,
(b) Decoration of cakes by different types of Icing,
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Unit-Iv. Academie Counciy

(a) Prepare advertising material for bakery items. Ap proved

(b) Prepare Labels for bakery items with nutritional informatjon,
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ok own the standards given on bakery products available in
(b) Visit to a bakery unit/standard Bureau
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