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SEMESTER - |

. Course Cat Periods Max.Marks
. : ategory ;
No Code Course Title L1T] p| SIS Cam | ESM | Total
Theory
AZBTAT101C /1 rymit | /French -
A23FRT101C MIL 0 25 75 100
3 A23NDT101D Nutrition Science — | DSC 4100 4 25 75 100
4 A23NDT102D Food Science DSC 4 0 0 4 25 75 100
5 A23CHD102D Basic Chemistry for Food IDC 41 0|0 4 25 75 100
Science
Practical
6 A23NDL101D Food Science Practical DSC 0| O 4 2 50 50 100
7 A23CHI102D Basic Chemistry for Food IDC 0| O 4 2 50 50 100
Science Practical
Skill Enhancement Course
8| A23ENsA02c | Soft Skills SEC 2l0lo| 2 [0 0 100
Ability Enhancement Course
9| A23AETA01C | Public Administration AEC 21010 1 100 0 100
Employment Enhancement Course
10| A23NDC101D MS EXCEL EEC ol ol a 0 100 0 100
25 525 475 1000




SEMESTER-II

SINo Course Code Course Title Periods Max.Marks
Category Credits
L|T]| P CAM  ESM [Total
A23NDT203D |Nutrition Science -l MJD 410| 0 4 25 75 100
1
2 A23NDT204D Human Physiology MJD 410| 0 4 25 75 100
3 A23CPD201D |Computer Applications in MID 410 0 4 25 75 100
Nutrition and Dietetics
4 A23ENSAQ3C Communication Skills MLD 3/0| 0 3 25 75 100
5 A23TAT202C/ [Tamil—II /French-II
A23FRT202C AEC 3|/0| 0 2 25 75 100
6 A23GET202C |General English-II AEC 3|0 0 2 25 75 100
7 A23NDL202D  |Nutrition Science Practical SEC 0(0]| 6 3 50 50 100
8 A23NDL203D |Human Physiology Practical SEC 0|0]| 6 3 50 50 100
9 A23VAC201C |Understanding India VAC 2|0 0 2 100 0 100
10 A23VAC202C [Environmental Studies VAC 20| 0 2 100 0 100
Employment Enhancement Course
11 A23NDC202D |Android App Development EEC 0O(0| 4 0 100 0 100
29 550 550 | 1100




SEMESTER |

Department French Programme : BSc. Nutrition and Dietetics
Semester | Course Category Code: *End Semester Exam Type: TE
MIL

Periods/Week Credit Maximum Marks
Course Code A23FRT101C 1 T P c A | ESE ™
Course Name FRENCH | 3 0 0 3 25 75 100

(Common to B.A.., B.SC., and BCA Branches)

Prerequisite French language in class 12t

Course Objectives To introduce the basics of French language to the students

To enable the students to read, understand and write simple sentences

To help them to grasp the fundamentals of French grammar

To make the students to formulate correct phrases

To introduce them French and Francophone countries and their cultures

On completion of the course, the students will be able to B.T Mapping
(Highest Level)
CO1 have a general understanding of the language K1
Course CO2 analyze and interpret simple phrases written in French K2
Outcomes CO3 have the basics of French grammar K3
CO4 communicate and ask basic questions in French language Ka
CO5 appreciate the diversity and multiplicity of French and Francophone world K5
UNIT-I S'introduire .~ Periods:09
1. Le francais, les Francais, la France
2. Je m’appelle Elise, et vous ?
3. Saluer, se presenter, remercier co1i
4. Vous dansez ? D’accord
5. Interroger quelqu’un et donner des informations
UNIT-II Demander des questions sur quelqu’un Periods:09
1. Monica, Yokiko et compagnie co2

2. Dire ce qu’on l'aime
3. Les voisins de Sophie
4. Demander des informations sur quelqu’un

UNIT-1lI éEpriquer quelque chose Periods:09

1. Tuvasau Luxembourg ?

2. Dire o0 on va, dire d’ol on vient co3
3.  Nous venons pour 'inscription

4. Avélo, en train, en avion...

5. Expliquer un itinéraire, proposer quelque chose

UNIT-IV _Poser des questions et commander .~ Periods:09

1. Pardon monsieur, le BHV s’il vous plait co4a
2.  Au marché

3. Acheter quelque chose, demander le prix
4. Ondéjeuneici?

5. Aller au restaurant, comprendre un menu

UNIT-V Inviter et proposer quelque chose Periods:09

1. Onvachez ma copine ?

2. Proposer quelque chose cos
3. Demander et donner des informations sur quelqu’un

4. Chez Susana

5

Etre invité chez quelqu’un

Lecture Periods: 45 . Tutorial Periods: . Practical Periods:- . Total Periods: 45

TextBooks

1. Sylvie Poisson Quinton and Michele Maheo, Festival 1 Méthode de Francais, CLE editions, 2009
2. Nathalie Hirschsprung and Tony Tricot, Cosmopolite 1, Hachette editions, 2017
3. Caroline Veltcheff and Stanley Hilton, Preparation du Delf A1, Hachette editions, 2011




ReferenceBooks

GRS

Régine Mérieux and Yves Loiseau, Latitudes 1, Didier editions, 2017
Annie Berthet and Emmanuelle Daili, Alter Ego + A1, Hachette editions, 2012
Bruno Giradeau, Réussir le Delf A1, Didier editions, 2019

Richard Lescure, Delf A1 150 Activités, Langers and CLE, 2005
. Manisha Verma, La grammaire élémentaire francaise, Notion Press, 2010

Web References

https://www.tvSmonde.com

https://www.rfi.fr
https://www.lemonde.fr

https://www.frenchpodcasts.com

s e

https://www.coursera.org

* TE — Theory Exam, LE — Lab Exam

COs/POs/PSOs Mapping
Program Specific Outcomes
Program Outcomes (PO
COs & (PO) (PSOs)
PO1 PO2 PO3 PO4 PO5 PSO1 PSO2 PSO3
1 3 3 3 3 3 3 3 3
2 3 3 3 3 2 3 3 3
3 3 3 3 3 3 3 2 3
4 2 3 2 2 3 3 3 3
5 3 3 3 3 3 3 3 3
Correlation Level: 1 - Low, 2 - Medium, 3 — High
Evaluation Method
Continuous Assessment Marks (CAM) End
Semester Total
Assessment | CAT | CAT | Model . ..
1 ) Exam Assignment* | Attendance | Examination | Marks
(ESE) Marks
Marks 10 5 5 5 75 100

* Application oriented / Problem solving / Design / Analytical in content beyond the syllabus

COs/P0Os/PSOs Mapping

COs Program Outcomes (POs) Program Specific Outcomes (PSOs)
PO1 PO 2 PO 3 PO 4 PO S5 PSO 1 PSO 2 PSO 3
1 3 3 3 3 3 3 3 3
2 3 3 3 3 3 3 3 3
3 3 2 3 3 2 3 3 3
4 2 3 2 1 2 2 3 2
5 3 3 3 3 3 3 3 3
Correlation Level
High Moderate Low
3 2 1
Evaluation Method
Continuous Assessment Marks (CAM) | End Semester Total
Assessment CAT | CAT Model redEe || Avaidnes Examination Marks
1 2 Exam (ESE) Marks
Marks 10 5 5 5 75 100



https://www.tv5monde.com/

Department Food Science Programme: B.Sc Nutrition and Dietetics
Semester First Course Category Code: DSC *End Semester Exam Type: TE
Periods / Week Credit Maximum Marks
Course Code A23NDT101D [ 4_ b c CAM E<E ™
Course Name = NUTRITION SCIENCE - | 4 0 0 4 25 75 100
Prerequisite Nutrients, Sources and Functions
Know the basic concepts and definitions related to Nutrition and Health.
Course Determine the Energy value of foods.
Objectives Understand the functions, sources and requirements of Carbohydrates.
Understand the functions, sources and requirements of Proteins.
Understand the functions, sources and requirements of fats
On completion of the course, the students will be able to BT Mapping
(Highest Level)
Course co1 Obtain the basic knowledge about Nutrition and its relation to health K2
Outcome CO2 Understand the Energy value of foods and its utilization K2
CO3 | Obtain the in depth knowledge of Carbohydrate and its role in human health K3
CO4 Obtain the in depth knowledge of Proteins and its role in human health K3
CO5 Obtain the in depth knowledge of Fat and its role in human health K3
UNIT-I Introduction Periods: 12
History of Nutrition, Concepts and definitions — Nutrition, Health, Nutrients, Macro and Micro Nutrients, co1
Nutritional Status, Malnutrition — Under Nutrition, Over Nutrition, Imbalance, Specific Deficiency.
Inter relationship between Nutrition and Health, Vicious Cycle, Virtuous Cycle.
Reference Man and Women.
UNIT-II . Energy . Periods: 12
Cco2
Energy Units, Direct and Indirect Calorimetry, Determination of Energy Value of Food (Bomb
Calorimeter), Benedict’s Oxy-Calorimeter. Total Energy requirement, Basal Metabolic Rate,
Factors affecting BMR .
Measurement of Basal Metabolism - Direct Calorimetry, Indirect Calorimetry,
Thermic Effect of Food, Factors affecting TEF.
UNIT-II .~ Carbohydrates . Periods: 12
Composition, Properties, Classification, Functions, Sources & Requirements. co3
Digestion and Absorption of carbohydrates. Dietary Fiber —Sources, Types and Functions of Dietary Fibre.
UNIT-IV . Proteins . Periods: 12
co4
Composition, Classification, Functions, Sources & Requirements
Nutritional Classification of Amino Acids, Digestion, Absorption and Deficiency - PEM: Types and Dietary Treatment.
Factors affecting protein utilization , Methods of Protein Evaluation — PER, BV,
NPU and NPR, chemical score.
UNIT-V Lipids Periods: 12
Composition, Classification, Functions, Sources & Requirements. co5
Digestion, absorption and deficiency of lipids . Significance of SFA, MUFA, PUFA, & EFA
Lecture Periods: 60 . Tutorial Periods: . Practical Periods: - . Total Periods: 60
Text Books

1. Roday. S, Food Science and Nutrition, OUP India, Il Edition, 2012.
2. Yadav.S, Textbook of Nutrition and Health, Anmol Publishers 2002.

3. Smolin.A, Grosvenor, M.B, Basic Nutrition, Infobase Publishing, 2009.




Reference Books

1. Whitney. E, Rolfes R.S, Understanding Nutrition, Cengage Learning, 2010.

2. Robinson, C.H, Marilyn Lawler. M Normal and Therapeutic Nutrition Paperback Macmillan
USA; XVIIRevised edition 1990.

3. Schlenker. E, Roth S.L, WILLIAM’S Essentials of Nutrition and Diet
Therapy,Mosby Publishers, X Edition, 2010.

4. Dietary Guidelines for Indians, ICMR, National Institute of Nutrition,
Hyderabad, 2011.

5. Gordon M. Wardlaw, Paul M.Insel, Perspectives in nutrition 11th
edition, Mosby- year Book, Inc. St. Louis ,Missouri, 2019

6. Krause, M.V. and Hunesher, M.A., Food, Nutrition and Diet Therapy,
14th Edition, W.B. Saunders Company, Philadelphia, London, 2016.

Web References

1. https://www.open.edu/openlearncreate/mod/oucontent/view.php?id=315&printable=1

2. https://mynutrition.wsu.edu/nutrition-basics

3. https://www.getsmarter.com/blog/market-trends/what-are-macronutrients-and-micronutrients/

COs/POs/PSOs Mapping

COs Program Outcomes (POs) gﬁg;ﬁ\rzss(%eggg
PO1 | PO2 | PO3 | PO4| PO5 |PSO1| PSO2 PSO3
1 3 2 2 1 2 2 1 2
2 2 - 1 1 2 2 2 3
3 3 3 3 2 3 3 3 2
4 3 3 3 2 3 3 3 2
5 3 3 3 2 3 3 3 2
Correlation Level: 1 - Low, 2 - Medium, 3 — High
Evaluation Method
Continuous Assessment Marks (CAM) End
Sem_este_r Total
Assessment | CAT | CAT | Model Assignment* | Attendance Examination Marks
1 2 Exam (ESE)
Marks
Marks 10 5 5 5 75 100

* Application oriented / Problem solving / Design / Analytical in content beyond the syllabus


https://www.open.edu/openlearncreate/mod/oucontent/view.php?id=315&printable=1
https://mynutrition.wsu.edu/nutrition-basics
https://www.getsmarter.com/blog/market-trends/what-are-macronutrients-and-micronutrients/

Products, Types, Role of milk and milk products in cookery .
Egg- Structure, Composition and Nutritive Value, Quality of eggs, Egg cookery, Role of eggs in cookery.

Fleshy Foods- Composition and Nutritive value of meat, Selection of meat, Post martem changes in meat, . Ageing of
meat, Tendering Meat.
Poultry - Classification, Processing, Composition and Nutritive value, Fish - Classification, Composition, Selection, Fish

Department Food Science Programme: B.Sc Nutrition and Dietetics
Semester First Course Category Code: DSC *End Semester Exam Type: TE
Periods / Week Credit Maximum Marks
Course Code A23NDT102D [ {I' b c CAM ESE ™
Course Name FOOD SCIENCE L} 0 0 4 25 75 100
Prerequisite  Basic Food Groups, cooking methods, effects of cooking.
1. Know about the principles and chemistry of foods.
::)Z?;Z:ives 2. Understand the food chemistry of Cereals & Pulses.
3. Understand the food chemistry of fats, nuts and condiments.
4. Understand the food chemistry of vegetables, fruits and beverages.
5. Understand the food chemistry of animal foods.
On completion of the course, the students will be able to BT Mapping
(Highest Level)
Course CO1 | Obtain the knowledge in making food choices and obtaining an adequate diet. K3
Outcome CO2  Obtain an insight into the composition, structure and nutritive value of Cereals & K3
Pulses.
CO3  Obtain an insight into the composition, structure and nutritive value of fats, nuts K3
and condiments.
CO4 | Gain knowledge about the role of vegetables, fruits and beverages. K3
CO5  Get acquainted with the detailed chemistry of animal foods . K3
UNIT-I Introduction of Food Groups and Cooking Methods Periods: 12
Foods, Classification, Functions, Food groups, Balanced Food, Food pyramid, My plate Cooking- Objectives of
Cooking, Preliminary preparation, cooking methods, Dry heat, Moist heat, Merits and Demerits. co1
UNIT-II .~ Cereals and Pulses . Periods: 12
Cereals — Structure, Composition and Nutritive value, cooking quality of cereals, functional properties — gelatinization, CO2
dextrinization, Cereal cookery .
Pulses- Composition and Nutritive value, Processing(brief) — Decortication, Germination, Fermentation, Factors
affecting cooking quality of pulses, functional properties - binding, gelation, emulsification, foaming and viscosity,
Presence of toxic constituents, Pulse cookery.
UNIT-II Fats And Qils, Nuts and Qilseeds, Spices and Condiments Periods: 12
Fats & Oils - Composition and Nutritive value of fats, Types, Shortening of fats, Effect of heat on oil absorption and
factors affecting absorption of oil, Role of fats/oil in cookery. co3
Nuts and Oil seeds- Composition and Nutritive value, Nuts and oil seeds cookery.
Spices and Condiments: Medicinal value , uses in cookery.
UNIT-IV . Vegetables And Fruits, Sugars and Beverages . Periods: 12
Vegetables - Classification, Composition and Nutritive Value, Selection, Pigments, enzymes and flavour compounds. CO4
Fruits - Classification, Composition and Nutritive Value, post-harvest change, enzymatic and non-enzymatic browning,
Ripening of Fruits, Pectic substances and different types of plant pigments- water and fat soluble pigments.
Sugars - Properties, Stages of sugar cookery
Beverages — Classification — Millet based, Milk based, Fruit based and carbonated beverages.
UNIT-V ~ Milk and Animal foods . Periods: 12
Milk — Composition and Properties of milk, Nutritive Value, effect of heat, acid and enzymes, Processing, Milk o5




cookery, Spoilage, Preservation and storage.

Lecture Periods: 60 . Tutorial Periods: . Practical Periods: - _ Total Periods: 60

Text Books
Srilakshmi. B. Food Science, New Age International Pvt Ltd Publishers, 3rd Edition, 2005.
Shakuntala Manay, Shadaksharaswamy. M Foods, Facts and Principles, New Age International Pvt Ltd Publishers,
Sixth Edition, 2015.

3. Usha Chandrasekhar, Food Science and Application in Indian Cookery, Phoenix Publishing House P. Ltd., New Delhi,
2002.

4. Food science, Chemistry and Experimental foods by M. Swaminathan.

5. Swaminathan, M. : Hand Book of Food Science and Experimental Food

Reference Books
1. Brow, A., Understanding Food, Thomson Learning Publications, Wadsworth, 2000.

2. Mehas, K.Y. and Rodgers, S.L. Food Science and You, McMillan McGraw Company, New York, 2000.

3. Parker, R. Introduction to food Science, Delmer, Thomson Learning Co., Delma, 2000.

Web References

1. https://www.futurelearn.com/info/courses/eating-while-enjoying-life/O/steps/75494
http://www.iea.usp.br/midiateca/apresentacao/singhbiofuels2.pdf
https://www.hsph.harvard.edu/nutritionsource/lequmes-pulses/
https://www.heartuk.org.uk/low-cholesterol-foods/fats-and-oils
https://www.embibe.com/exams/spices-and-condiments/

a ke

* TE — Theory Exam, LE — Lab Exam

COs/POs/PSOs Mapping
Program Specific

Program Outcomes (POs)

COs Outcomes (PSOs)
POl | PO2 | PO3 | PO4| PO5 |PSO1| PSO2 PSO3

1 3 2 2 1 2 2 1 2

2 2 - 1 1 2 2 2 3

3 3 3 3 2 3 3 3 2

4 3 3 3 2 3 3 3 2

5 3 3 3 2 3 3 3 2

Correlation Level: 1 - Low, 2 - Medium, 3 — High

Assessment Pattern as per Bloom’s Taxonomy

Test/ Remembering | Understanding | Applying | Analyzing | Evaluating | Creating | Total
Bloom’s (K1) % (K2) % (K3) % (K4) % (K5) % (K6) % %
Category*
CAT1 10 20 70 - - - 100
CAT2 10 20 70 - - - 100
ESE 10 30 60 - - - 100
* +3% may be varied

Evaluation Method

Continuous Assessment Marks (CAM) End
Semester Total
Assessment | CAT | CAT | Model . - Examination
1 2 Exam Assignment* | Attendance (ESE) Marks
Marks
Marks 10 5 5 5 75 100

* Application oriented / Problem solving / Design / Analytical in content beyond the syllabus



https://www.futurelearn.com/info/courses/eating-while-enjoying-life/0/steps/75494
http://www.iea.usp.br/midiateca/apresentacao/singhbiofuels2.pdf
https://www.hsph.harvard.edu/nutritionsource/legumes-pulses/
https://www.heartuk.org.uk/low-cholesterol-foods/fats-and-oils
http://www.embibe.com/exams/spices-and-condiments/

Department Chemistry Programme: B.Sc Nutrition and Dietetics

Semester First Course Category Code: IDC  *End Semester Exam Type: TE
Periods / Week Credit Maximum Marks

Course Code A23CHD102D [ T p c CAM ESE ™

Course Name  BASIC CHEMISTRY FOR FOOD SCIENCE L} 0 0 4 25 75 100

Prerequisite Basic Food Chemistry

¢ Make the student to know about the structure of atom and chemical bonding.

Course e Learn the basic concepts of acids, base and salts.

Objectives e  Study the underlying concepts of chemistry of Carbohydrates .
e Understand the basic chemistry of Proteins.
e Understand the chemistry of Fats, Plant Pigments.
On completion of the course, the students will be able to BT Mapping
(Highest Level)
Course CO1 | Recognize the structure of atom and chemical bonding K3
Outcome CO2  Obtain an insight into the concepts of acids, base and salts. K3
CO3 | Acquire underlying concepts of chemistry of Carbohydrates K3
CO4 | Gain knowledge about the role of Chemistry of Protein K3
CO5 Determine the physical and chemical properties of fats, plant pigmentsand pectic K3
substances
UNIT-I Colloidal System in Foods . Periods: 12
Colloidal system in foods — meaning, types, properties. Sols — meaning, types, properties: gels — meaning, type, co1
properties, theory of gel formation, factors influencing gel formation.
UNIT-II .~ Acids, Bases and Salts _ Periods: 12
General concept of acids, bases and salts, conjugate acids and bases, Classification of salts, Hydrolysis of salts, pH, co2
and Buffer solution. Equivalent weight of acids bases and salts neutralization, Acid - Base indicators, Molar solution,
Normal solution.and Formula solution. .
UNIT-HlI - Chemistry of Carbohydrate _ Periods: 12
Classification, Preparation and reactions of glucose and fructose. Discussion of open and ring structure of glucose, co3
mutarotation. Inter conversion of glucose to fructose and vice versa-properties of sucrose
Properties of Starch, cellulose and derivatives of cellulose.
UNIT-IV . Chemistry of Proteins . Periods: 12
Co4
Amino acids-classification, preparation and properties of alpha amino acids-
Preparation of dipeptide using Bergman method Proteins-classification according to composition-
biological functions and shape- Nucleic acids- Elementary idea of DNA and RNA.
UNIT-V - Chemistry of Fats . Periods: 12
CO5

Lipids - Fatty acids and triglycerides, Phospholipids, Physical and Chemical Properties of Fats and Oils, Lipid
oxidation -Rancidity, hydrolytic and oxidative Hydrogenation - mechanisms and catalysts.

Lecture Periods: 60 Tutorial Periods: Practical Periods: - Total Periods: 60

Text Books

Basic Principles of practical Chemistry Venkateswaran, Veerasamy&Kulandaivel, S.Chand& co.
ShakuntalaManay, Shadaksharaswamy. M (2000) Foods, Facts and Principles, New Age
InternationalPvtLtd Publishers, 2nd Edition.

3. Chandrasekhar, U. Food Science and applications in Indian Cookery (2002) Phoenix Publishing

House, New Delhi.




4,

5.

Swaminathan, M. Food Science, (2005) Chemistry and Experimental Foods, Bappco Publishers,
Bangalore. Reference Books 1. Meyer, L.H, Food Chemistry, (2004) CBS Publishers and
Distributors,4th edition 2. Paul, P.C. and Palmer, H.H. Food Theory and Applications( 2000)

JohnWiley and Sons,New York, (Revised Edition) .
Chopra H.K, Panesar, P.S, Food Chemistry (2010) Narosa Publishing House, New Delhi.

Reference Books

1.
2.
3.

Srilakshmi, B. Food Science, New Age International Publishers, New Delhi, 2010.
Brow, A., Understanding Food, Thomson Learning Publications, Wadsworth, 2000.
Parker, R. Introduction to food Science, Delmer, Thomson Learning Co., Delma, 2000.

Web References

1.
2.

3.

https://medcraveonline.com/AOWMC/biochemical-functions-of-micronutrients.html
https://chem.libretexts.org/Courses/Brevard College/CHE 301 Biochemistry/07%3A Nutrition/7.0
1%3A Nutr ients

https://www.sciencedirect.com/topics/chemistry/macronutrient

* TE — Theory Exam,

LE — Lab Exam

Os/POs/PSOs Mapping

luation Method

Program Specific
COs Program Outcomes (POs) Outcomes (PSOs)
POl | PO2 | PO3 | PO4| PO5 |PSO1| PSO2 PSO3
1 2 1 1 1 1 2
2 2 1 - 1 1 1 - 2
3 2 2 3 2 3 2 3 1
4 2 2 3 2 3 2 3 1
5 2 2 3 2 3 2 3 1
Correlation Level: 1 - Low, 2 - Medium, 3 — High
Continuous Assessment Marks (CAM) End
Semester Total
Assessment | CAT | CAT | Model - - Examination
1 5 Exam Assignment* | Attendance (ESE) Marks
Marks
Marks 10 5 5 5 75 100

* Application oriented / Problem solving / Design / Analytical in content beyond the syllabus



https://medcraveonline.com/AOWMC/biochemical-functions-of-micronutrients.html
https://chem.libretexts.org/Courses/Brevard_College/CHE_301_Biochemistry/07%3A_Nutrition/7.01%3A_Nutrients
https://chem.libretexts.org/Courses/Brevard_College/CHE_301_Biochemistry/07%3A_Nutrition/7.01%3A_Nutrients
https://chem.libretexts.org/Courses/Brevard_College/CHE_301_Biochemistry/07%3A_Nutrition/7.01%3A_Nutrients
http://www.sciencedirect.com/topics/chemistry/macronutrient

Department Food Science Programme: B.Sc Nutrition and Dietetics
Semester First Course Category Code: DSC ~ *End Semester Exam Type: LE
Periods / Week Credit Maximum Marks
Course Code A23NDL101D [ T p c CAM ESE ™
Course Name FOOD SCIENCE PRACTICAL 0 0 4 2 50 50 100
Prerequisite  Cooking Methods and Functional Properties of foods
To enable the students to
Course 1. To enable the students to understand the composition and chemistry of foods
Objectives in relation to foodpreparation
2. To use appropriate methods of cooking for preparation of specific food products.
3. To study the factors influencing the cooking quality of different foods.
On completion of the course, the students will be able to BT Mapping
(Highest Level)
Course co1 Identify suitable food groups for developing products K3
Outcome CO2 Acquire knowledge on the food groups and factors influencing the changes in K3
different cooking methods.
CO3 = Develop skills on various cooking methods and medium of cooking. K3
Experiments . Practicals - 30 hrs

1. Familiarization with different kitchen gadgets.
2.Methods of measuring dry ingredients and liquids.
3.Cereals and cereal cookery
e Preparation of cereal products using Rice, Wheat, Ragi, Thinai, Samai, Varagu etc.
e Experimental cookery on cereals.
4.Pulse Cookery
e Pulse based recipes
e Experimental cookery
5.Vegetables and Fruits
e Effect of cooking on vegetables pigments.
e Preparation of vegetable curries, and fruits salad.
6.Milk Cookery
e Preparation of ice creams and milk Products
7.Egg Preparation of
e Scrambled egg.
e Poached egg
e Omelette and Experimental cookery.

Text Books

1. ShakuntalaManay, Shadaksharaswamy. M (2000) Foods, Facts and Principles, New Age InternationalPvt
Ltd Publishers, 2nd Edition
2. Chandrasekhar, U. Food Science and applications in Indian Cookery (2002) Phoenix Publishing House, New Delhl

Reference Books

1.Hmacfie, (2007). Consumer led food Product Development, Weedhead publishing Itd., UK
2.Fuller, Gordon, W(2005). New Food Product Development, 2" edition, CRC press, Boca, Raton, Florida,
3.Schaffner. D,J,Schroder, W.R.(2010). Food Marketing and International perspectives, web/ Mc Graw Hill Publication.

Web References

https://www.foodresearchlab.com/what-we-do/new-product-development-service/new-food-product-
development/

https://www.foodresearchlab.com/what-we-do/new-product-development-service/
https://www.sciencedirect.com/book/9781845697228/food-product-development
http://niftem-t.ac.in/food product development.php



https://www.foodresearchlab.com/what-we-do/new-product-development-service/new-food-product-development/
https://www.foodresearchlab.com/what-we-do/new-product-development-service/new-food-product-development/
https://www.foodresearchlab.com/what-we-do/new-product-development-service/
https://www.sciencedirect.com/book/9781845697228/food-product-development
http://niftem-t.ac.in/food_product_development.php

* TE — Theory Exam, LE — Lab Exam

COs/POs/PSOs Mapping

Program Specific
COs Program Outcomes (POs) Outcomes (PSOs)
POl | PO2 | PO3 | PO4| PO5 | PSOl1| PSO2 PSO3
1 2 2 2 - 3 3 2 3
2 3 3 3 2 3 3 3 2
3 3 3 3 2 3 3 3 2
4 3 3 3 2 3 3 3 2
5 3 3 3 2 3 3 3 2
Correlation Level: 1 - Low, 2 - Medium, 3 — High
Evaluation Method
Internal Assessment Internal marks ESE TOTAL
Model exam Record Attendance MARKS | MARKS
30 10 10 50 100

Marks

* Application oriented / Problem solving / Design / Analytical in content beyond the syllabus




Department Food Science Programme: B.Sc Nutrition and Dietetics

Semester First Course Category Code: DSC ~ *End Semester Exam Type: LE
Periods / Week Credit Maximum Marks

Course Code A23CHI102D L T p c CAM ESE ™

Course Name | BASIC CHEMISTRY FOR FOOD SCIENCE 0 0 4 2 50 50 100

PRACTICAL

Prerequisite  Food Chemistry

To enable the students to

Course

Objectives 1. To identify the functional groups of unknown organic compounds.

2. To know the elements present in the compounds
3. To realize the nature of aliphatic / aromatic compounds
4. To visualize confirmatory tests of various functional groups

On completion of the course, the students will be able to BT Mapping
(Highest Level)

Course CO1 Detect various functional groups present in an organic compound K3

Outcome CO2  Understand about saturation and unsaturation nature of compounds K3

CO3 |Identify aliphatic and aromatic compounds K3

C0O4 Visualize confirmatory tests of various functional groups K3

Experiments . Practicals - 30 hrs

ORGANIC ANALYSIS

Preliminary tests

Detection of special Elements (N,S, Halogens)

To distinguish between aliphatic and aromatic compounds.

To distinguish between Saturated and unsaturated compounds.

Functional group tests for phenol, acids (mono, di) aromatic primary amine,
aliphatic amide& Carbohydrate Glucose. Systematic analysis of organic
compounds containing one functional group and characterization by confirmatory
test.

ok wDnRE

Text Books

1. Rageeb Md. Usman, Dr.Sunila T, “Practical Hand Book of Systematic Organic Qualitative
Analysis”,Unicorn Publication Pvt. Ltd,1% Edition, 2015.

2. lsrael Arthur Vogel , “Vogel's Textbook of Practical Organic Chemistry”, Wiley Edition: 15 Edition, 1989.
3. Arthur Israel Vogel, “Elementary Practical Organic Chemistry” Prentice Hall Press; 3™ Edition, 1980.

Reference Books

1. Venkateswaran. V, Veeraswmay. R, Kulandaivelu. A.R., “Basic Principles of Practical
Chemistry”,New Delhi, Sultan Chand and Sons.2" Edition, 1997.

2. Mendham. J, Denney. R.C, Bames. J.D, and Thomas, M. “Vogel's Text book of
QuantitativeAnalysis”,Pearson Education, 15t Edition,1989.

3. Gopalan.R, Subramaniam.P.S and Rengarajan.K, “Elements of Analytical Chemistry”, Sultan
Chandand Sons, 15t Edition, 2004.

Web References

1. https://assets.cambridge.org/97805212/91125/frontmatter/9780521291125 frontmatter.pdf
2. https:/lwww.csub.edu/chemistry/organic/manual/Labl14_Qualitative Analysis.pdf
3.  http://rushim.ru/books/praktikum/Mann.pdf



https://www.amazon.in/s/ref%3Ddp_byline_sr_book_1?ie=UTF8&field-author=Israel%2BArthur%2BVogel&search-alias=stripbooks
https://www.amazon.in/Arthur-Israel-Vogel/e/B001HOFEH2/ref%3Ddp_byline_cont_book_1
http://www.csub.edu/chemistry/organic/manual/Lab14_QualitativeAnalysis.pdf
http://rushim.ru/books/praktikum/Mann.pdf

* TE — Theory Exam, LE — Lab Exam

COs/POs/PSOs Mapping

COs Program Outcomes (POs) (I;L()tgg?nrgss(ﬁ)aeggg
PO1 | PO2 | PO3 | PO4| PO5 |PSO1| PSO2 PSO3

1 2 1 - 1 1 1 - 2

2 2 1 - 1 1 1 - 2

3 2 2 3 2 3 2 3 1

4 2 2 3 2 3 2 3 1

5 2 2 3 2 3 2 3 1

Correlation Level: 1 - Low, 2 - Medium, 3 — High

Evaluation Method

Marks

Internal Assessment Internal marks AR ARK
MARKS | MARKS
Model exam Record Attendance
30 10 10 50 100

* Application oriented / Problem solving / Design / Analytical in content beyond the syllabus




Department ENGLISH Programme: BSc.Nutrition and Dietetics
Semester FIRST Course Category Code: End Semester Exam Type
SEC -
Periods / Week | Credit Maximum Marks

Course Name  SOFT SKILLS 2 0 0 2 100 O 100
Prerequisite Knowledge gained from Journal reading and Newspaper reading

To train students in Soft skills in order to enable them to be professionally

competent

Course To facilitate the students for Goal setting and Goal Achieving skills

Objectives  To enrich the sense of social responsibility and accountability of the students

To help the students to train them for Stress Management and Time Management

To train the students to work with team environment and Creative thinking

On completion of the course, the students will be able to (:’;m :ff;:il)
CO1 enhance the Soft skills and compete professionally K3
Course C0O2 achieve Goal setting and Goal Achieving skills K3
Outcomes €O3 improve their social responsibility and accountability skills K3
CO4 enrich Stress Management and Time Management K3
CO5 demonstrate the quality of a Team ship and Creative thinking K3

UNIT-I POSITIVE ATTITUDE . Periods: 06

Skills-Personal Skills: Knowing Oneself/Self-Discovery - Confidence Building - Defining Strengths of Attitude -
formation of attitudes - psychological factors - the power of positive attitude - the benefits of positive attitude ¢qq
— developing positive attitude - negative attitude — the causes of negative attitude - the consequences of
negative attitude - how to change negative attitude

UNIT-II - GOAL SETTING _ Periods: 06

Introduction - importance of goal setting - goal definition - types of goals - what exactfy goal setting - why COo2
people don’t set goals - how to choose the right goals - SMART GOALS - Career goals - benefits of career goal
setting - goal setting tips

UNIT-III - STRESS AND TIME MANAGEMENT . Periods: 06

Definition of Stress management - types of stress - causes of stress - stress management and reduction Co3
techniques - Definition of Time management - Setting goals, planning — prioritizing - setting deadlines - multi-
tasking - practicing self-discipline - overcoming procrastination

UNIT-IV - TEAMWORK SKILLS . Periods: 06

Communication as Social Construction - Dynamics of professional Group communication - Group and Team - = CO4
Team Building Process - Managing conflict and appreciating/respecting differences - Decision making &
effective negotiation - Types of teams - Understanding, Identity and nurturing sensitivity (in terms of gender,
orientation, language)

UNIT-V PROBLEM SOLVING THROUGH CREATIVE THINKING . Periods: 06

Thinking Creatively - Improving Perceptions - Creative thinking as an essential skill - Techniques of creative CO5

thinking (such as brainstorming, lateral thinking, mind mapping, rich pictures, role play) - Practical problem
solving through creative thinking - Case Study

Lecture Periods: - . Tutorial Periods: - . Practical Periods: 30  Total Periods: 30

Text Books

1. Sabina Pillai, Agna Fernandez, Soft Skills and Employability Skills, Cambridge University Press, 2017.
2. Jeff Butterfield, Soft Skills for Everyone, Cengage India Private Limited, 2" Edition, 2020.
3. Alex K, Soft Skills, S Chand & Company, 1% Edition, 2014.

Reference Books

1. Barun Mitra, Personality Development and Soft Skills 2, Oxford University Press, 2016.




2. Prashant Sharma, Soft Skills 3rd Edition: Personality Development for Life Success, BPB Publications, 2021.

3. Ghosh, B.N, Managing Soft Skills for Personality Development, Tata McGraw Education Publication, 1st Edition,
2012.

4. R.S.Aggarwal. A Modern Approach to Non-Verbal. S Chand Publication. 2017.

5. K. K. Sinha, Business Communication, Galgotia Publishing, 4th Edition, 2011.

Web References

https://www.mindtools.com/a5vykiug/personal-goal-setting

https://www.healthlinkbc.ca/health-topics/stress-management-managing-your-time

https://www.herzing.edu/blog/7-important-teamwork-skills-you-need-school-and-your-career

https://online.hbs.edu/blog/post/what-is-creative-problem-solving

gk wN e

https://www.lucidchart.com/blog/7-steps-to-creating-better-goals

COs/POs/PSOs Mapping

COs Program Outcomes (POs) Program Specific Outcomes (PSOs)
PO1 PO 2 PO 3 PO 4 POS5 PSO1 PSO 2 PSO 3
1 1 3 3 1 1 1 3 3
2 3 3 3 1 1 1 3 2
3 3 3 3 1 2 1 3 3
4 3 3 3 1 2 1 3 1
5 3 3 3 1 3 1 3 3
Correlation Level
High Moderate Low
3 2 1
Evaluation Method
Continuous Assessment Marks (CAM) End ngefter Total
Assessment CI:T C':T “::ad:‘l Assignment* | Attendance Iz::::::at:-ﬁ: Marks
Marks 80 - 10 10 - 100

* Application oriented / Problem solving / Design / Analytical in content beyond the syllabus



Department Food Science Programme: B.Sc Nutrition and Dietetics

Semester | Course Category Code: AEC  *End Semester Exam Type: TE
Periods / Week Credit Maximum Marks
Course Code A23AETAO01C L T p c CAM ESE ™
Course Name Public Administration 2 0 0 1 100 0 100
(Common to B.Sc, BCA, B.Com, BBA, BA Branches)

Prerequisite  Knowledge about Administration

The main objectives of the course are,

To introduce the elements of public administration

Course To help the students obtain a suitable conceptual perspective of public administration

Objectives To introduce them the growth of institution devices to meet the need of changing times

To instill and emphasize the need of ethical seriousness in contemporary Indian Public Administration

Grievance Redressal mechanisms — The RTIl Act 2005 — Social Auditing and Decentralization — Public Private

partnership.

On completion of the course, the students will be able to BT Mapping
(Highest Level)
Course CO1 Understand the concepts and evolution of Public Administration. K2
Outcome CO2 Be aware of what is happening in the Public Administration in the country. K1
co3 Explain the Territory Administration in the State and the Centre. K2
co4 Appreciate emerging issues in Indian Public Administration. K3
UNIT-I INTRODUCTION TO PUBLIC ADMINISTRATION Periods: 07
Meaning, nature and Scope of Public Administration and its relationship with other disciplines- Evolution of Public
Administration as a discipline — Woodrow Wilson, Henry Fayol , Max Weber and others - Evolution of | ¢o1
Public Administration in India — Arthashastra — Colonial Administration upto 1947
UNIT-II PUBLIC ADMINISTRATION IN INDIA . Periods: 08
Enactment of Indian Constitution - Union Government — The Cabinet — Central Secretariat -— All India Services = CO2
— Training of Civil Servants — UPSC — NitiAyog — Statutory Bodies: The Central Vigilance Commission — CBI -
National Human Rights Commission — National Women’s Commission —CAG
UNIT-II §STATE AND UNION TERRITORY ADMINISTRATION Periods: 08
Differential Administrative systems in Union Territories compared to States Organization of Secretariat: - Position
of Chief Secretary, Functions and Structure of Departments, Directorates — Ministry of Home Affairs supervision co3
of Union Territory Administration — Position of Lt.Governor in UT — Government of UnionTerritories Act
1963 — Changing trend in UT Administration in Puducherry and Andaman and Nicobar Island.
UNIT-IV §EMERGING ISSUES IN INDIAN PUBLIC ADMINISTRATION Periods: 07
Changing Role of District Collector — Civil Servants — Politicians relationship — Citizens Charter - Public CO4

Lecture Periods: 30 . Tutorial Periods: - . Practical Periods: - _ Total Periods:30

Text Books ((Minimum 2 and maximum 3 — Latest editions to be given)

1. Avasthi and Maheswari, “Public Administration”, Lakshmi Narain Agarwal, 1%t Edition, 2016.

2. Ramesh K.Arora, “Indian Public Administration: Institutions and Issues”, New Age
International Publishers, 3"Edition, 2012.

3. RumkiBasu, “Public Administration: Concept and Theories”, Sterling, 1% Edition, 2013.

Reference Books (Minimum 5— Latest editions to be given)

1. Siuli Sarkar, “Public Administration in India”, Prentice Hall of India, 2" Edition, 2018.




2. M. Laxmikanth, “Public Administration”, McGraw Hill Education, 1s* Edition, 2011.
3. R.B.Jain, “Public Administration in India, 215 Century Challenges for Good Governance”,Deep
andDeepPublications, 2002.

Web References (Minimum 5)

1. http://cic.gov.in/

2. http://www.mha.nic.in/

3. http://rti.gov.in/

4. http://www.cvc.nic.in/

* TE — Theory Exam, LE — Lab Exam

Evaluation Method

Marks
Distribution

Assessment
ESE TOTAL
CATI&CATII Report Attendance MARKS | MARKS
70 20 10 : 100

* Application oriented / Problem solving / Design / Analytical in content beyond the syllabus



http://cic.gov.in/
http://www.mha.nic.in/
http://rti.gov.in/
http://www.cvc.nic.in/

SEMESTER 11

Department French Programme: B.Sc Nutrition and Dietetics
Semester Second Course Category Code: AEC *End Semester Exam Type: TE
Periods / Week Credit Maximum Marks

Course Code A23FRT202C [ T p c CAM ESE ™
Course Name | FRENCH I 3 0 0 2 25 75 100

(Common to B.A.., B.SC., and BCA Branches)
Prerequisite Basic knowledge of French language

1. Tointroduce the basics of French language to the students
Course 2. Toenable the students to read, understand and write simple sentences

Objectives 3. To help them to grasp the fundamentals of French grammar

4. To make the students to formulate correct phrases

5. Tointroduce them French and Francophone countries and their cultures

On completion of the course, the students will be able to BT Mapping
(Highest Level)
Course Cco1 have a general understanding of the language K3
Outcome CO2 analyze and interpret simple phrases written in French K3
CO3  have the basics of French grammar K3
CO4 communicate and ask basic questions in French language K3
CO5 | appreciate the diversity and multiplicity of French and Francophone world K3
UNIT-| _ Periods: 9
1. Qu'est-ce qu'on offre?
2. L'interro-négation. co1
3. On Solde

4. Le comparatif.
5. Les fétes

UNIT-II _ Periods: 9

1. Découvrir Paris en bus avec I'open tour. Cco2
2. Les verbes pronominaux

3. Sivous gagnez, vous ferez quoi?
4. Le futur simple

5. Les superlatifs.

UNIT-I .~ Periods: 9
1. Parasol ou parapluie
2. Leclimat en France. co3

3. Quand il est midi a Paris?
4. L'emploi du temps:métro, boulot, restau.
5. Parler du temps qu'il fait.

UNIT-IV . Periods: 9

1. Vous allez vivre a Paris? co4d
Les régions de France
L'avenir du francais.

La place des adjectifs.

vk wnN

Souvenirs d'enfance.

UNIT-V . Periods: 9




I S

J'ai fait mes études a Lyon.

Retour des Antilles

Raconter ses vacances.

Au voleur! Au voleur!

Les journaux en France.

Co5

Lectur

Periods: 45

.~ Tutorial Periods:

.~ Practical Periods: -

_ Total Periods: 45

Text Books

1.
2.

Sylvie Poisson Quinton and Michele Maheo, Festival 1 Méthode de Francais, CLE editions, 2009
Nathalie Hirschsprung and Tony Tricot, Cosmopolite 1, Hachette editions, 2017

Reference Books

5. Régine Mérieux and Yves Loiseau, Latitudes 1, Didier editions, 2017
6. Annie Berthet and Emmanuelle Daili, Alter Ego + A1, Hachette editions, 2012
7. Bruno Giradeau, Réussir le Delf A1, Didier editions, 2019

Web References

AW e

https://www.tv5monde.com

https://www.rfi.fr

https://www.lemonde.fr

https://www.frenchpodcasts.com

https://www.coursera.org

* TE — Theory Exam, LE — Lab Exam

COs/POs/PSOs Mapping

Program Outcomes (PO) Program Specific Outcomes
COs (PSOs)
PO1 PO2 PO3 PO4 PO5 PSO1 PSO2 PSO3
1 3 3 3 3 3 1 2 3
2 3 3 3 3 3 1 2 3
3 3 3 3 3 3 1 2 3
4 2 3 3 3 3 1 2 3
5 1 2 1 1 1 1 2 3
Correlation Level: 1 - Low, 2 - Medium, 3 — High
Assessment Continuous Assessment Marks (CAM) End
Semester Total
AT M |
: CAT 2 Ex::Ine Assignment* | Attendance | Examination | Marks
(ESE) Marks
Marks 10 5 5 5 75 100

Evaluation Method

* Application oriented / Problem solving / Design / Analytical in content beyond the syllabus



http://www.tv5monde.com/
http://www.rfi.fr/
http://www.lemonde.fr/
http://www.frenchpodcasts.com/
http://www.coursera.org/

Department ENGLISH Programme: B.Sc Nutrition and Dietetics

Course Category Code: AEC

Semester Second End Semester Exam Type: TE
Periods / Week Credit Maximum Marks
Course Code A23GET202C L T p C cAM | ESE ™
Course Name GENERALENGLISH - I 3 0 0 2 25 75 100
(Commonto B.A.., B.SC., and BCA Branches)
Prerequisite Basic part-two language and knowledge gained from Grammar and Composition
To train students to identify poetic forms and issues related to contexts
To enable the student in the skill of reading for ideas
Otfjc;::?:es To enable the students to enjoy the literature through the work of great writer
To introduce drama as a social product and a literary form
To hone composition skills in students
. . BT Mapping
On completion of the course, the students will be able to (Highest Level)
CO1  comprehend and discuss the various facets of selected poems K3
Course CO2 evaluate and Criticize the prose texts. K3
Outcomes O3 iIIustr_ate various reflections and instances in short stories with personal K3
experiences
develop critical appreciation based on the understanding of the
co4 . K3
prescribed texts
CO5 | enhance the writing skills for specific purposes K3
UNIT-I POETRY _ Periods: 09
1. Nissim Ezekiel - Minority Poem
N . co1
2. Sarojini Naidu — Indian Weaver
3.  Walt Whitman — O Captain My Captain
4. William Blake — Tyger
5. Rabindranath Tagore — Paper Boat
UNIT-II . PROSE ~ Periods: 09
1. Jawaharlal Nehru — A Tryst With Destiny CO2
2. Martin Luther King — | have a dream
3. Swami Vivekananda — Speech at world Parliament of Religion Chicago
UNIT-1II . SHORT STORIES _ Periods: 09
1. Arthur Canon Doyle — A Scandal in Bohemia Co3
2. Stephen Crane — The Open Boat
UNIT-IV - DRAMA .~ Periods: 09
1. Cedric Mount Short — The Never Never Nest co4
2. Fritz Karinthy — Refund
UNIT-V - GRAMMAR AND COMPOSITION ~ Periods: 09
1. Cause and Effect Analysis
2. Note Making cos
3. Picture Comprehension
4. Sentence Pattern
5. Sentence Punctuation
Lecture Periods: 45 Tutorial Periods: 0 Practical Periods: - Total Periods: 45

Text Books




1. Pegasus, Scandal in Bohemia & Other Stories, B Jain Publisher, 2016.
2. Stephen Crane, The Open Boat and Other Stories, Createspace Independent Publisher, 2017.
3. Wren & Martin, Primary School English Grammar and Composition, Generics Publication, 2023.

Reference Books

1. Anjli Sehrawat, Mother's Day : Bhagat Phoolsingh Women's University, Notion Press Publication, 2022.
2. Martin Luther, Heming Daoudi, Martin Luther King’s | have a dream speech, Kindle Edition, 2020.
3. Stephen Crane, The Open Boat Stephen Crane, Createspace Independent Publication, 2013.

4. Rabindranath Tagore, William Radice, Selected Poems: Rabindranath Tagore, Penguin Publication, 2000.

5. Swami Tapasyananda, Swami Vivekananda his life and Legacy, Ramakrishna Math Publication, 2008.

Web References

https://allpoetry.com/Minority-Poem
http://www.sourcecodeonline.com/list?g=the_never_never_nest_author_cedric_mount
https://www.cam.ac.uk/files/a-tryst-with-destiny/index.html
https://poets.org/poem/tyger
https://www.poetryfoundation.org/poems/45474/o-captain-my-captain

R wn e

COs/POs/PSOs Mapping

Program Outcomes (POs) Program Specific Outcomes (PSOs)
COs PO PO PO PO
1 2 3 a PO5 PSO1 PSO 2 PSO 3
1 3 2 3 2 3 3 3 3
2 2 3 3 3 2 2 2 2
3 3 2 2 3 1 3 2 3
4 2 3 3 2 1 2 3 2
5 3 3 3 3 3 2 2 3
Correlation Level
High Moderate Low
3 2 1
Evaluation Method
Continuous Assessment Marks (CAM) End Semester Total
Assessment Model . o Examination
CAT1 |CAT2 Exam Assignment Attendance (ESE) Marks Marks
Marks 10 5 5 5 75 100

* Application oriented / Problem solving / Design / Analytical in content beyond the syllabus



http://www.sourcecodeonline.com/list?q=the_never_never_nest_author_cedric_mount
http://www.cam.ac.uk/files/a-tryst-with-destiny/index.html
http://www.poetryfoundation.org/poems/45474/o-captain-my-captain

Department Food Science Programme:B.Sc Nutrition and Dietetics

Semester Second Course Category Code: MID *End SemesterExamType:TE
Periods/Week Credit Maximum Marks

Course Code  :A23NDT203D ] = 5 ¢ CAM ECE ™

Course Name NUTRITION SCIENCE -1 4 0 0 4 25 75 100

Prerequisite

Learn about the functions, sources and requirements of fat soluble vitamins

Course Objecti|nqerstand the functions, sources and requirements of water soluble vitamins

ves Know about the functions, sources and requirements of macro minerals
Understand the functions, sources and requirements of ultra trace minerals
Learn about the water and electrolyte balance
On completion of the course, the students will be able to BT Mapping
(Highest Level)
CourseOu co1 Obtainin depth knowledge of fat soluble vitamins K3
tcome CO2 Gain knowledge about the water soluble vitamins K3
CO3 Get acquainted with complete macro minerals K3
CO4 Understand clearly the nutritional aspects of micro minerals K3
CO5 To obtain in depth knowledge of water and electrolyte balance K3
UNIT-I Fat soluble vitamins  Periods:12
Fat Soluble Vitamins — A,D,E and K - Functions, absorption, deficiency and excess, requirements and food
sources . co1
UNIT-II . Water soluble vitamins .~ Periods:12
Water Soluble Vitamins - Functions, food sources, requirement, deficiency and excess of Vitamin B- B1, B2, Cco2

B3, B6, B9 and B12
Vitamin C — Functions, food sources, requirements, deficiency and excess

UNIT-HII Macro Minerals . Periods:12
Macro Minerals — Calcium, Phosphorus, Magnesium, Potassium, Sodium and Chloride — functions, effects of
deficiency, food sources and RDA Cco3
UNIT-IV Micro Minerals . Periods:12
Micro Minerals —Iron, lodine, Copper, Zinc, Fluoride, Selenium, chromium — functions, food co4

sources, requirements, deficiency and excess.

UNIT-V Periods:12

Water and Electrolyte Balance

Water — distribution of water, functions and requirements, sources, water balance, water depletion, effect of
water deprivation, water intoxication (Excess)
Electrolyte balance — electrolyte concentration in ECF and ICF, significance and disorders.

Ccos

Lecture Periods:60 _ TutorialPeriods: . Practical Periods:- . Total Periods:60

TextBooks

1. Swaminathan.M, Essentials of food and Nutrition, Vol | and I, Bappco Publishers, Madras 2000.
2. Srilakshmi.B, Nutrition Science, New age international (P) Itd, publishers, 2004.

3. Roday.S, Food Science and Nutrition, OUP India, Il Edition, 2012.

4. Yadav.S, Textbook of Nutrition and Health, Anmol Publishers, 2002.

5. Smolin.A, Grovenor, M.B. Basic Nutrition, Infobase Publishing, 2009.

Reference Books

1. Whitney.E. Rolfes R.S, Understanding Nutrition, Cengage Learning, 2010.

2. Robinson, C.H, Marilyn Lawler. M Normal and Therapeutic Nutrition Paperback Macmillan USA: XVII Revised
edition 1990.

3. Insel, Ross. D. Bernstein. M, K McMahon. K, Discovering Nutrition, Jones and Bartiett Publishers, 2015

4. Schienker, E. Roth S.L, Williams Essentials of Nutrition and Diet therapy, Mosby Publishers, 2010

Web References

1. https://www.cdc.gov/nutrition/micronutrient-malnutrition/micronutrients/index.html



https://www.cdc.gov/nutrition/micronutrient-malnutrition/micronutrients/index.html

2.
3.

https://mynutrition.wsu.edu/nutrition-basics

https://www.who.int/health-topics/micronutrients#tab

* TE — Theory Exam, LE — Lab Exam

COs/POs/PSOs Mapping

Program Specific
COs Program Outcomes (POs) Outcomes (PSOs)
PO1 | PO2 | PO3 | PO4| PO5 | PSO1| PSO2 PSO3
1 3 2 1 - 2 2 3 1
2 3 2 1 - 2 3 1
3 3 2 3 2 3 3 3 2
4 3 3 3 2 3 3 3 2
5 3 3 3 2 3 2 3 2
Correlation Level: 1 - Low, 2 - Medium, 3 — High
Evaluation Method
Continuous Assessment Marks (CAM) End
Semester Total
Assessment | CAT | CAT | Model . - Examination
1 5 Exam Assignment* | Attendance (ESE) Marks
Marks
Marks 10 5 5 5 75 100

* Application oriented / Problem solving / Design / Analytical in content beyond the syllabus



https://mynutrition.wsu.edu/nutrition-basics
https://www.who.int/health-topics/micronutrients#tab

Department Food Science Programme:B.Sc Nutrition and Dietetics
Semester Second CourseCategoryCode: MIJD *End SemesterExamType:TE
Periods/Week Credit MaximumMarks
Course Code  /A23NDT204D [ T p c CAM ESE ™
Course Name HUMAN PHYSIOLOGY 4 0 0 4 25 75 100
Prerequisite
To know about the structure and functions of cell and its organelles
Course Learn about the composition, functions and properties of circulatory system
Objectives Understand the basic knowledge of respiratory and excretory system
Know about the anatomy of endocrine and reproductive system
Learn the classification of nervous system
On completion of the course, the students will be able to BT Mapping
(Highest Level)
Course co1 Understand the structure of cell and the cell organelles K3
Outcome CO2 Enable the students to know about the composition of blood and functions of K3
circulatory system.
CO3 Know the depth knowledge of respiratory and excretory system. K3
CO4 Obtain the knowledge about the reproductive and endocrine system. K3
CO5 Get acquainted about the structure and functions of sense organs and nervous K3
system.
UNIT-I Cell Periods: 12
Structure, types and functions of cell and cell organelles co1
UNIT-II . Blood and circulatory system .~ Periods:12
Blood — Composition and functions, Types — WBC, RBC — structure and functions — Cc0o2

Erythropoiesis — Reticulo Endothelial System — definition and functions.
Heart and circulation — structure, properties of cardiac muscle, cardiac cycle.

UNIT-II Respiratory and excretory system Periods:12
Respiratory system —structure and functions
Excretory system — physiology of urinary system — structure of kidney and nephron, formation of urine co3
Skin — structure and functions — regulation of body temperature.
UNIT-IV Endocrine and reproductive system . Periods:12
EndocrineSystem - Structure and functions of thyroid, pituitary, parathyroid, adrenal, islets of co4

langerhans of pancreas
Reproductive system —anatomy of male and female reproductive organs

UNIT-V Periods:12

Nervous system and sense organs

General classification of nervous system — structure of nerve cell and spinal cord — basic knowledge of different
parts of the brain —anatomy and functions of cerebrum, cerebellum and medulla oblongata
Sense organs — structure and functions of eye and ear, taste and smell

Co5

Lecture Periods:60 . Tutorial Periods: .~ Practical Periods:- . Total Periods:60

TextBooks

1. Chatterjee.C.C(2004), Human Physiology, Volume I, Medical Allied Agency, Kolkata.
2. Chatterjee.C.C (2004), Human Physiology, Volume Il, Medical Allied Agency, Kolkata.
3. Sembulingam.K (2000), Essentials of Medical Physiology, Jaypee Brothers Medical Publishers (P) Ltd, New Delhi.

ReferenceBooks

1. Bestand Taylor, (1992), The Physiological Basis for Medical Practice, Saunders Company.
2. Chaudri. K, (1993) Concise Medical Physiology, New Central Book Agency (Parentral) Ltd, Calcutta.

Web References

1. https://www.registerednursing.org/teas/general-anatomy- physiology- human.html
https://kidshealth.org/en/teens/heart.html
https://www.tutorialspoint.com/excretory system/index.asp
https://www.endocrine.org/topics/edc/what-edcs-are/common-edcs/reproduction
https://www.tutorialspoint.com/what-is-the-function-of-nervous-system

e wN



https://www.registerednursing.org/teas/general-anatomy-%20physiology-%20human.html
https://kidshealth.org/en/teens/heart.html
https://www.tutorialspoint.com/excretory%20system/index.asp
https://www.endocrine.org/topics/edc/what-edcs-are/common-edcs/reproduction
https://www.tutorialspoint.com/what-is-the-function-of-nervous-system

* TE — Theory Exam, LE — Lab Exam

COs/POs/PSOs Mapping
Program Specific
COs Program Outcomes (POs) Outcomes (PSOs)
POl1 | PO2 | PO3 | PO4| PO5 |PSOl| PSO2 PSO3
1 3 2 2 1 2 2 1 2
2 2 - 1 1 2 2 2 3
3 3 3 3 2 3 3 3 2
4 3 3 3 2 3 3 3 2
5 3 3 3 2 3 3 3 2
Correlation Level: 1 - Low, 2 - Medium, 3 - High
Evaluation Method
Continuous Assessment Marks (CAM) End
Semester Total
Assessment | CAT | CAT | Model . - Examination
1 5 Exam Assignment* | Attendance (ESE) Marks
Marks
Marks 10 5 5 5 75 100

* Application oriented / Problem solving / Design / Analytical in content beyond the syllabus




Department Computational Studies Programme: B.Sc Nutrition and Dietetics

Semester Second Course Category Code: MLD ;*End Semester Exam Type: TE
Periods/Week Credit Maximum marks

Course Code  /A20CPD201D [ T P ¢ CAM ESE ™

Course Name Computer Applications in Nutrition and 4 0 0 4 25 75 100

Dietetics

Prerequisite

Understand the basics of computer

Course Understand the functions of MS Office
Objectives Understand the knowledge of Internet

Understand the knowledge of Networks and Social Media

Understand the knowledge of digital technology

On completion of the course, the students will be able to BT Mapping
(Highest Level)
Course co1 Obtain the basic knowledge about Computer K2
Outcome CO2 Understand the operation in MS Office K3
CO3 Obtainin depth knowledge of Internet K3
CO4 Get acquainted about networks and Social Media K3
CO5 Obtain in depth knowledge on Digital Technology K3
UNIT-I Introduction to Computers Periods : 12
History of computers, Generations of Computers, Types of Computer — CPU, Main Frame, Super Computer,
Workstation, Digital & Electronic Computer, Hybrid, Mini, Analog, Micro Computer, Mobile Computing, Cco1
Embedded System.
UNIT-II Operating System & MS Office Periods:12
Introduction to Operating Systems, Windows Applications - MS Word — Report Generation, CO2

MS Excel — Nutrient Analysis, Dietary Intake & calculations, Menus, Recipes, Nutritional
Assessment, Nutrition Education and Counselling, MS Access — Maintaining patients records
and MS PowerPoint — Presentation based on diet counselling.

UNIT-HII Internet . Periods:12
Genesis and use of Internet — Types of Connection — Software and Hardware requirements- search engines —
Web Browsers — Subject Gateways — Setting up email account co3
UNIT-IV Computer Networks & Multimedia . Periods:12
Computer Networks - LAN, WAN, MAN, Types of Topology, Guided Media, Unguided Media, modem, co4

Multimedia — Introduction, Hard wares, Soft wares, and Applications of Multimedia in Nutrition
and Dietetics

UNIT-V

Periods:12

Use of Digital Technology in Nutrition and Dietetics

Digital Technology in Nutrition and Dietetics -Mobile App, Wearable technologies — Smart watches for Nutrition cos

Assessment, Wearable devices for Dietary Assessment, Telehealth for counselling the patient.

Lecture Periods:45 . Tutorial Periods:15 . Practical Periods:- . Total Periods: 60
TextBooks

1. Subramanian. S, Introduction to Computers, S.Chand Publishers, 2018.

2. Norton. P, Introduction to Computers, TATA Mc Grawhill Publishing Co. Ltd., New Delhi 2017.

3. Nagpal. D.P, Mastering Microsoft Office , Wheeler Publishing , New Delhi 2007.

4.

John Orta, Computer Applications in Nutrition and Dietetics, Taylor and Francis, 2022.

Reference Books
1. Saxena. S, MS Office 2000 for Everyone, Vikas Publishing House; First Edition 2000

2. Ahilya. R, Computer, Lucent Publications; VIII Edition, 2016

Web

References



https://www.perlego.com/book/1579810/computer-applications-in-nutrition-dietetics-an-annotated-bibliography-pdf
https://www.perlego.com/book/1579810/computer-applications-in-nutrition-dietetics-an-annotated-bibliography-pdf

2. Limketkai BN, Mauldin K, Manitius N, Jalilian L, Salonen BR. The Age of Artificial Intelligence: Use of Digital
Technology in Clinical Nutrition. Curr Surg Rep. 2021;9(7):20. doi: 10.1007/s40137-021-00297-3. Epub 2021
Jun 8. PMID: 34123579; PMCID: PM(C8186363.

3. https://www.nibib.nih.gov/science-education/science-topics/telehealth

4. https://www.cisco.com/c/en _in/solutions/enterprise-networks/what-is-computer-networking.html

5. https://www.geeksforgeeks.org/types-of-internet-connection/

* TE — Theory Exam, LE — Lab Exam

COs/POs/PSOs Mapping
Program Specific
COs Program Outcomes (POs) Outcomes (PSOs)
POl | PO2 | PO3 | PO4| PO5 |PSO1| PSO2 PSO3
1
2
3
4
5
Correlation Level: 1 - Low, 2 - Medium, 3 — High
Evaluation Method
Continuous Assessment Marks (CAM) End
Semester Total
Assessment | CAT | CAT | Model . . Examination
1 5 Exam Assignment* | Attendance (ESE) Marks
Marks
Marks 10 5 5 5 75 100

* Application oriented / Problem solving / Design / Analytical in content beyond the syllabus



https://www.nibib.nih.gov/science-education/science-topics/telehealth
https://www.cisco.com/c/en_in/solutions/enterprise-networks/what-is-computer-networking.html
https://www.geeksforgeeks.org/types-of-internet-connection/

Department Food Science Programme: B.Sc Nutrition and Dietetics

Semester Second Course Category Code: SEC *End Semester Exam Type: LE
Periods/Week Credit Maximum Marks

Course Code  /A23NDL202D L T p c CAM ESE ™

Course Name NUTRITION SCIENCE PRACTICAL 0 0 6 3 50 50 100

Prerequisite Nutritive value and estimation of nutrients

Know the biochemical reactions of the nutrient

Course Understand the techniques of estimating nutrients
Objectives
Course On completion of the course, the students will be able to
Outcome

Get acquainted with the nutritive calculation and estimating of nutrients

Experimnents: Practical hours: 30

1. Planning and Nutritive value calculation and preparation of macro nutrient rich dishes -
Carbohydrate- Starch, Fibre, Protein and fat.

2. Planning and Nutritive value calculation and preparation of micro nutrient rich dishes
a. Vitamins- Vitamin A, Vitamin C, Thiamine, Riboflavin and Niacin
b. Minerals- Calcium, Iron, Zinc, Phosphorus, potassium

3. Qualitative Analysis of Carbohydrates

4. Qualitative Analysis of Proteins

5. Qualitative Analysis of Minerals

6. Standardization of Recipes

7. Calculation of energy balance among college going girls.
Lecture Periods: . Tutorial Periods: . Practical Periods: 30 . Total Periods: 30
TextBooks ' ' '

1. Swaminathan.M, Essentials of food and Nutrition, Vol I and Il, Bappco Publishers, Madras 2000.
2. Srilakshmi.B, Nutrition Science, New age international (P) Itd, publishers, 2004.
3. Yadav.S, Textbook of Nutrition and Health, Anmol Publishers, 2002.

Reference Books

1. Whitney.E. Rolfes R.S, Understanding Nutrition, Cengage Learning, 2010.

edition 1990.

2. Robinson, C.H, Marilyn Lawler. M Normal and Therapeutic Nutrition Paperback Macmillan USA: XVII Revised

* TE — Theory Exam, LE — Lab Exam

Evaluation Method

Internal Assessment Internal marks ESE TOTAL
Model exam Record Attendance MARKS | MARKS
Marks 30 10 10 50 100




Department Food Science Programme: B.Sc Nutrition and Dietetics

Semester Second Course Category Code: SEC *End Semester Exam Type: LE
Periods/Week Credit Maximum Marks

Course Code  /A23NDL203D L T p c CAM ESE ™

Course Name HUMAN PHYSIOLOGY PRACTICAL 0 0 6 3 50 50 100

Prerequisite

coagulation. Recording of pulse rate, estimation of hemoglobin

Course To determine the procedure to test the blood smear regarding blood groups,
Objectives =~ Haemoglobin, coagulation.
On completion of the course, the students will be able to
Course Get acquainted with procedure to test the blood smear regarding blood groups,
Outcome

Experimnents:

Practical hours: 30

L 0N U kA WN

1. Study of Compound microscope
Identification of slides — Epithelial tissue and Muscular tissue.
Microscopic examination of Fresh Blood Count, Blood smear and Stained Blood Smear

Estimation of Haemoglobin using Haemometer.
Identification of Blood groups, Rh factor

10. Recording of Glucose level using Glucometer.
11. Recording of Body Mass Index

Determination of Bleeding and Coagulation time.

Recording of Pulse rate — Before and after exercise.

Determination of arterial blood pressure using Sphygmomanometer

Counting blood cells using Haemocytometer (Demonstration of RBC, WBC)

Lecture Periods:

_ Tutorial Periods:

.~ Practical Periods: 30

. Total Periods: 30

TextBooks

1. Applied Physiology —S. Wright

Reference Books

1. Bestand Taylor, (1992), The Physiological Basis for Medical Practice, Saunders Company.
2. Chaudri. K, (1993) Concise Medical Physiology, New Central Book Agency (Parentral) Ltd, Calcutta.

* TE — Theory Exam, LE — Lab Exam

Evaluation Method

Marks

Internal Assessment Internal marks ESE TOTAL
Model exam Record Attendance MARKS | MARKS
30 10 10 50 100




Department ENGLISH Programme: B.Sc Nutrition and Dietetics
Semester Second E;I)ngse category Code: End Semester Exam Type:-TE
Course Code  A23ENSA03C PeL”°ds / TW eck ; Crecd't 'g':l\’:m“?s';"arksm
Course Name COMMUNICATION SKILLS 3 0 0 3 25 75 100
Prerequisite Knowledge gained from Communication and New paper reading
To improve the skill of rapid reading and communicate efficiently
To decode and impart speaking skills with confidence
C.ourjc,e To train students in analyzing articles and Newspaper
Objectives To enhance the sense of social responsibility and accountability of the students
To expound the significance in Managerial skills
On completion of the course, the students will be able to (I-?i-lg-f:\g :tp f(ie?/il)
CO1 wunderstand the pattern to communicate effectively K3
Course CO2 impart Speaking skills with self-confidence K3
Outcomes €03 enhance their strategies in analyzing articles and Newspaper K3
CO4 the sense of social responsibility and accountability of the students K3
CO5 expertise in Managerial skills K3
UNIT-I COMMUNICATION SKILLS - SPEAKING Periods: 06
1.  Aspects of speaking
2. Process of effective Speech co1
3. Techniques for effectual Presentation
UNIT-II - SELF-MANAGEMENT SKILLS . Periods: 06
1. Time Management
2. Stress Management coz
3. Emotional Management
UNIT-III . COMMUNICATION SKILLS - READING .~ Periods: 06
1. Article analysis
2. Comprehension co3
3. Skimming and Scanning
UNIT-IV - SOCIAL SKILLS . Periods: 06
1. Leadership
2.  Teamwork co4
3.  Decision making
UNIT-V PUBLIC SPEAKING AND PRESENTATION . Periods: 06
1. Rules and Techniques for Public Speaking CO5
2. Practice session (both, Public Speaking and Presentation)
Lecture Periods: - . Tutorial Periods: - . Practical Periods: 30  Total Periods: 30
Text Books

1. Barun K. Mitra, Personality Development and Soft skills, Oxford University Press, 2" Edition, 2016.
2. Syamala, V, Effective English Communication for you, Chennai: Emerald Publisher, 1%t Edition, 2002.
3. Sanjay Kumar &Pusphlata. Communication Skills, Oxford University Press, 2" Edition, 2015.

Reference Books




1. Murphy, JohnJ, Pulling Together: 10 Rules for High-Performance Teamwork, Simple Truth Publication, 1% Edition,
2010.

Balasubramanian, T, A Textbook of English Phonetics for Indian Students, Trinity Press, 1 Ed, 1981.

Sardana,C.K, The Challenge of Public Relations, New Delhi: Harnand Publication,1st Edition, 1995.

Sabina Pillai, Agna Fernandez, Soft Skills and Employability Skills, Cambridge University Press, 2017.

Jeff Butterfield, Soft Skills for Everyone, Cengage India Private Limited, 2" Edition, 2020.

ukwn

Web References

https://blog.dce.harvard.edu/professional-development/10-tips-improving-your-public-speaking-skills
https://corporatefinanceinstitute.com/resources/careers/soft-skills/management-skills/
https://zety.com/blog/how-to-introduce-yourself
https://www.butte.edu/departments/cas/tipsheets/readingstrategies/skimming_scanning.html
https://www.mayoclinic.org/tests-procedures/stress-management/about/pac-20384898

R W R

* TE — Theory Exam, LE — Lab Exam

COs Program Outcomes (POs) Program Specific Outcomes (PSOs)
PO 1 PO 2 PO 3 PO 4 PO 5 PSO1 PSO 2 PSO 3

1 3 3 3 2 3 1 3 3

2 3 3 2 3 1 3 2

3 3 3 3 2 2 1 3 2

4 3 3 3 3 3 1 3 2

5 3 3 2 2 2 1 2 2

Correlation Level

High Moderate Low
3 2 1
Evaluation Method
Continuous Assessment Marks (CAM) End
Semester Total

Assessment | CAT | CAT | Model . * Examination

1 5 Exam Assignment* | Attendance (ESE) Marks

Marks

Marks 10 5 5 5 75 100

* Application oriented / Problem solving / Design / Analytical in
content beyond the syllabus


http://www.butte.edu/departments/cas/tipsheets/readingstrategies/skimming_scanning.html
http://www.mayoclinic.org/tests-procedures/stress-management/about/pac-20384898

Department Food Science Programme: B.Sc Nutrition and Dietetics

Semester Second Course category Code: VAC | End Semester Exam Type:-LE
Peri Week it Maxi Mark
Course Code A23VAC202C eriods / Wee Credit Maximum Marks
L T P C CAM | ESE ™
Course Name Environmental Studies 2 0 0 2 100 0 100
(Common to all UG Programmes)
Prerequisite Basic knowledge of biology, physics,chemistry,meteorology, related basic socio -culture concepts,
factorsrelate tonature or environment
Course To know the structure and function of an ecosystem co1
Objective 15 imbibe an aesthetic value with respect to biodiversity, understand the threatsand co2
its conservation and appreciate the concept of interdependence
To know the causes of types of pollution and disaster management Cco3
To observe and discover the surrounding environment through field work coa
To know the structure and function of an ecosystem Co5
. . BT Mapping
On completion of the course, the students will be able to (Highest Level)
CO1 Understand about the various resources K3
Course Outcome CO2  Learn about the biodiversity K3
CO3 ' Learnthe different types of pollution and to prevent the pollution K3
CO4 @ Know about the pollution Act K3
CO5 | Observe various environmental issues in surroundings K3
UNIT-I ENVIRONMENTAL SCIENCES: NATURAL RESOURCES Periods: 06
Environmental Sciences - Relevance - Significance - Public awareness - Forest resources — Water co1
resources —Mineral resources - Food resources - conflicts over resource sharing - Exploitation — Land use
pattern - Environmental impact - fertilizer - Pesticide Problems - case studies.
UNIT-I - ECOSYSTEM, BIODIVERSITY AND ITS CONSERVATION " Periods: 06
Ecosystem - concept - structure and function - producers, consumers and decomposers - Food chain -Food co2
web - Ecological pyramids - Energy flow - Forest, Grassland, desert and aquatic ecosystem.Biodiversity -
Definition - genetic, species and ecosystem diversity - Values and uses of biodiversity -biodiversity at global,
national (India) andlocal levels - Hotspots, threats to biodiversity - conservationof biodiversity — Insitu &
Exsitu.
UNIT-III - ENVIRONMENTAL POLLUTION AND MANAGE  Periods: 06
Environmental Pollution - Causes - Effects and control measures of Air, Water, Marine, soil, solid Cco3
waste, Thermal,Nuclear pollution and Disaster Management - Floods, Earth quake, Cyclone and Landslides.
Role of individuals inprevention of pollution - pollution case studies
UNIT-IV SOCIAL ISSUES - HUMAN POPULATION Periods: 06
Urban issues - Energy - water conservation - Environmental Ethics - Global warming — Resettlement and Cco4
Rehabilitation issues - Environmental legislations - Environmental production Act. 1986 - Air, Water,Wildlife
and forest conservation Act - Population growth and Explosion - Human rights and ValueEducation -
Environmental Health - HIV/AIDS - Role of IT in Environment and Human Health - Womenand child welfare
-Public awareness -Case studies.

Lecture Periods: 30 . Tutorial Periods: - . Practical Periods: . Total Periods: 30

Text Books




1. Bharucha Erach, “Textbook of Environmental Studies for Undergraduate Courses”, Orient BlackSwan, 2nd
Edition, 2013.
2. Basu Mahua, Savarimuthu Xavier, “Fundamentals of Environmental Studies”, Cambridge, 2ndEdition,
2017.3. Agarwal,

K.C. “Environmental Biology”, Nidi Publications, 1st Edition, 2004

Reference Books
1. Kumarasam, Alagappa Moses & Vasanthy, “Environmental Studies”, Bharathidasan University Publications,

1st Edition,2004.
2. Rajamannar, “Environmental Studies”, EVR College Publications, 1st Edition, 2004.
Kalavathy Environmental Studies”, Bishop Heber College Publications, 1st Edition, 2004.

Web References

1. https://aits-tpt.edu.in/wp-content/uploads/2018/08/Environmental-Studies-
Lecture- notes.doc- |_Betech_-ECE-CSE-EEE-CEME_III-Sem_BR.pdf

2. http://eagri.org/eagri50/ENVS302/pdf/lec05.pdf

3. https://www.youtube.com/watch?v=78prsPYm98g

4, https://www.ncbi.nlm.nih.gov/pmc/articles/PMC2792934/
https://www.frontiersin.org/articles/505570

* TE — Theory Exam, LE — Lab Exam

Evaluation Method

Assessment
ESE TOTAL
. M.arks. CATI & CATII Report Attendance MARKS | MARKS
Distribution
70 20 10 - 100

* Application oriented / Problem solving / Design / Analytical in content beyond the
syllabus


http://eagri.org/eagri50/ENVS302/pdf/lec05.pdf
http://www.youtube.com/watch?v=78prsPYm98g
http://www.youtube.com/watch?v=78prsPYm98g
http://www.ncbi.nlm.nih.gov/pmc/articles/PMC2792934/
http://www.ncbi.nlm.nih.gov/pmc/articles/PMC2792934/
http://www.frontiersin.org/articles/505570
http://www.frontiersin.org/articles/505570

Department Food Science

Programme: B.Sc Nutrition and Dietetics

Semester Second Course category Code: VAC | End Semester Exam Type:-LE
Peri Week it Maxi Mark
Course Code A23VAC201C eriods / Wee Credit Maximum Marks
L T P C CAM ESE ™
Course Name Understanding India 2 0 0 2 100 0 100
(Common to all UG Programmes)
Prerequisite Basic Knowledge of geography, knowledge systems and the Constitutions of India
Course To understand the Geography of India co1
Objective T know more about the India’s freedom struggle and knowledge systems co2
To understand the myths, folklore and tribal cultures of India Cco3
To know about the social structure, caste, community class and gender co4
To understand the evolution of states, nature, traditional and modern and the Indian C05
constitution
BT Mapping

On completion of the course, the students

(Highest Level)

CO1  Understood the Geography of India

K3

Course Outcome CO2 Acquainted knowledge about the India’s freedom struggle and knowledge

systems.

K3

CO3 Understood the myths, folkfore and tribal culture of India

K3

CO4 Gained knowledge about the social structure, caste, community and gender

K3

CO5 Understood the evolution of states, nature and tradition of Indian
Constituion.

K3

UNIT-I

Geography of India Periods: 06

India on the map of the world and its neighbouring countries
Geographical diversities

co1

UNIT-II

 History of India ~ Periods: 06

India’s Freedom Struggle
An introduction to Indian knowledge systems

co2

UNIT-II

Communicating Culture Periods: 06

Oral narratives: Myths, tales and folklore

Introduction to the Tribal Cultures of India

COo3

UNIT-IV

Indian Social Structure Periods: 06

Continuity and change of the Indian Social Structure: Caste, Community,
Class and Gender

co4

UNIT -V

_ Understanding Indian Polity . Periods: 06

The evolution of State in India: Nature and origin
Interpretating India: Traditional, Modern and Contemporary
Constitution as a living document

COos




Lecture Periods: 30 . Tutorial Periods: - . Practical Periods: . Total Periods: 30

Text Books

Ramesh Dutta Dikshit, Political Geography: Politics of Place and Spatiality of Palitics,
Macmillan Education,2020.

Pathak, C. R. 2003: Spatial Structure and Processes of Development in India. Regional
Science Assoc., Kolkata.

Bose D. M., S. N. Sen and B. V. Subbarayappa ed. (1971) A Concise History of Science
in India, Indian National Science Academy, New Delhi.

Chandra, Bipan, Amales Tripathi & Barun De (1972), Freedom Struggle, National Book
Trust, New Delhi.

The Cultural Heritage of India Series, 8 Volumes (2002), Ramakrishna Mission Institute,
Calcutta.

Stuart H. Blackburn, “The Folk Hero and Class Interests in Tamil Heroic Ballads”, Asian
Folklore Studies, Vol. 37, No. 1 (1978), pp. 131-149.

Beatrix Hauser, “From Oral Tradition to "Folk Art": Reevaluating Bengali Scroll
Paintings”, in Asian Folklore Studies, Vol. 61, No. 1 (2002), pp. 105-122.

Singh, Y. (1968). Caste and Class : Some Aspects of Continuity and Change.
Sociological Bulletin, 17(2), 165-186. https://doi.org/10.1177/0038022919680205
Singh, Y. (1986). Modernization of Indian Tradition: A Systemic Study of Social Change. India:
Rawat Publications

Thapar, Romila. Indian Cultures as Heritage: Contemporary Pasts. London, Seagull
Books, 2021

Reference Books

Tiwari, R.C. (2007) Geography of India. Prayag Pustak Bhawan, Allahabad 12. Sharma,
T.C. (2013) Economic Geography of India. Rawat Publication, Jaipur

Husain, S. Abid. (2003). The National Culture of India, National Book Trust, New Delhi.

Kapoor, Kapil and Avadesh Kumar Singh ed. (2005), Indian Knowledge Systems, 2
Volumes, DK Printworld, New Delhi.

Mohanta, Basant Kumar and Vipin Kumar Singh ed. (2012), Traditional Knowledge
System and Technology in India, Pratibha Prakashan

Komal Kothari, “Myths, Tales and Folklore: Exploring the Substratum of Cinema” pdf .
Robinson, R. (2004). Sociology of Religion in India. India: SAGE Publications.
Srinivas, M. N. (2000). Caste: Its 20Th Century Avatar. India: Penguin Books Limited.
Jamil, G. (2021). Women in Social Change. SAGE Publishing India.

Bhasin, K. (2000). Understanding Gender.

Venkataraghavan Subha Srinivasan. The Origin Story of /ndia’s States. Penguin Random
House India Private Limited, 25 Oct. 2021.

J Sai Deepak. India That Is Bharat : Coloniality, Civilisation, Constitution. New Delhi,
Bloomsbury, 2021.



https://doi.org/10.1177/0038022919680205

Evaluation Method

Assessment
ESE TOTAL
. Marlfs CATI & CATII Report Attendance MARKS | MARKS
Distribution
70 20 10 - 100
* Application oriented / Problem solving / Design / Analytical in content beyond the
syllabus
A23XXCXXXD CERTIFICATION COURSES T P C Hrs
4 40

Students shall choose an International certification course offered by the reputed organizations like
Google, Microsoft, Information Technology Specialist, Project Management Institute, Adobe, CISCO
Networking Academy, AWS Academy, Tally and Autodesk, Eplan, etc. The duration of the course is

40 hours specified in the curriculum, which will be offered through Centre of Excellence.

Pass /Fail will be determined on the basis of participation, attendance, performance and completion
of the course.

If a candidate Fails, he/she has to repeat the course in the subsequent years. Pass in this course is

mandatory for the award of degree.




