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Programﬁ Dlploma | Class B.A.
Course

Year: II Year Session: 2022-2023

Subject:Home Science

Pre-requisite (if any)

1 | Course Code A2-BAHSIT

2 | Course Title Human Development
3 | Course Type Major-1

4

To study this course, a student must have passed the
certificate course inB.A. Home Science.
This course can be opted as a core sub]ect
of B.A.Home Science.

’ _H"‘e students

5 | Course Learning outcomes
(CLO)

After completion of the course the learner will be able to:
1. Understand the meaning of human development
2. Get acquainted with a11 the stages and development of
Life span. s
3. Knowing the adolesceh »__Aage being awareof the
changes happenin in themselves their problemsand
solutions. } s
. Understand:t meamng and 51gn1ﬁcance of marriage,

6 | Credit Value

Theory-4

Max “Marks: 30+70 | Min. Passing Marks:33

7 Total Marks: 100

Part B- Content of the Course

L-T-P: 60 00-00
Unit No. of Lectures
] | 10

Development

=], Introduction to Human Development

.» ~.Meamng and definition

1.2 Different aspects of human development

1.3 Growth and development: Meaning and definition
1.4 Principles of growth and development

1.5 Factors affecting growth and development

2. GarbhadhanSanskar
2.1 Spirituality: Importance and application in
garbhsanskar
2.2 GarbhSanskar in Ved, Upnishad
2.3 GarbhSanskar in Mythology, BhagwatGeeta
2.4 GarbhSanskar in Ayurveda

3. Pre-natal Development
3.1. Meaning of prenatal development
3.2 Stages of pre-natal development:
e The period of the ovum
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o The period of the embryo
e The period of the foetus
3.3 Factors affecting prenatal development

Early Years of Life: Infancy to Childhood
1. Infancy and Babyhood

1.1 Introduction to infancy and babyhood
1.2 Characteristics of Infancy and babyhood
1.3 Developmental tasks of babyhood.

2. Developmental Areas of Babyhood
2.1 Physical development

2.2 Motor development

2.3 Language development

3. Childhood: Towards Self Reliance
3.1 Early Childhood Stage:
e Meaning and significance
e Characteristics of early childhood
e Developmental tasks of early c}uldhoo,v,_{_,,
3.2 Late Childhood Stage: R
¢ Meaning and significance
e Characteristics of late chi
e Developmental tas

od’
te.childhood

4.Developmental Areas (Stu brief)
4.1 Phys1ca1development
4.2 Intellectualdev opment

4.4 Soc1aldeve10pme
4.5 Emotional: development
4.6 Languag development

15

I

_V_'Avd‘:‘:‘“escencev The Crucial Stage

Adolescence- An Introduction
1*Adolescence: Meaning and definition
2 Characteristics of adolescence

.3 Developmental tasks of adolescence
1.4 Problems of adolescence

2. Changes during Adolescence
2.1Physical changes
2.2 Psychological changes
2.3 Emotionality during adolescence
2.4 Changes in social relationship

10

v

Marriage and Parenthood — New Challenges of Life
1. Marriage

1.1 Meaning,definition and significance of marriage
1.2 Functions of marriage

1.3 Marriage as an institution

15
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2.Marital Adjustment

2.1 Areas of Adjustment
e Adjustment to mate
¢ Adjustment to family
e Financial adjustment

3. Marriage counselling
3.1 Meaning, definition and objectives
3.2 Need and importance of marriage counselling
3.3 Types of marriage counselling-
e Pre-marital counselling
e Post-marital counselling

4.Parenthood and Parental Attitude
4.1 Meaning and definition
4.2 Types of parenting-
e Authoritarian
¢ Disciplinarian
e Permissive
¢ Authoritative

A% Adulthood- Towards Maturity -
1. Adulthood

1.1 Meaning and deﬁmtlon
1.2 Significance of adulthood

10

2. Pre adulthood

2.1 Definition and: charactenstlcs
2.2Developrierital tasks of pre adulthood
23 Respon31b1htles and adjustment

3. Mlddle.»_ dulthood

3.1 Deﬁmtlon and characteristics

|3 2 Developmental tasks of middle adulthood
3 Social mobility and concept of adult sex role

4.Late Adulthood (Old Age)

= | 4.1 Definition and characteristics

“| 4.2 Developmental tasks

4.3 Physical features

4.4 Mental abilities

4.5 Adjustment to retirement and family life

Keywords/Tags: GarbhadhanSanskar, Intellectual Development, Motor Development, Social
Development, Emotional Development, Language development, Emotionality, Marital
adjustment, Marriage Counselling, Parental Attltude, Adulthood, Developmental tasks,
Retirement.




~Part C-Learning Resources

Text Books, Reference Books, Other resources

Suggested Readings:
1. Grinder, R. C. "Adolescence", John Wiley and sons, New York,1993.

2. Hurlock, E.B. "Developmental Psychology of Life Span Approach", McGraw Hill Publishing
company ltd, New York,1980.

Hurlock, E.B. "Child Development”, Mc Graw Hills, KogakuSha Itd. New Delhi 1972,5%ed.
Laura, B. E. "Exploring life span development", Mc Graw Hills,New York,2013, fifth edition
Papalia, D.C. and Olds,S.W "Human Development",Mc Graw Hill,New York,2008, 1 1%ed.
Santrock, J."Life span Development,Mc Graw Hill,New York.2012, 14™ ed.

Schaumburg, L.B."Child and adolescent development", Mac Milan Publishing company, New
York.1998.
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10. ST, TTRUSTAT" AT ToeTe”, fRUeT Terrere ,Torer Hiehe us{;u Gll\ﬂl sdﬁﬁ{ 2002 |
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14. 7.7 T7or sremraelt gRT TeRTira E[ﬁrés
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Suggestive digital platforms web lmks
http://www.healthofchildren.com™ . =

hitps://www.arya-samaj @g/COllt&lt/%Claments/Garbhadhvan—Sanska1 pdf
hitp://www.healthline.com. ™,
http://betterhealth.vic. au A
http://www.ncbi _nlm_ oV
http://www.files.eric.ed.gov.

http://www. ncbl mm nih.gov

http://wwit epas org. uk

http:// hitp:Awiwvw.mphindigranthacademy.org/
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Sug_gist 1 equlvalent onlme courses:

Part D-Assessment and Evaluation

Suggested Continuous Evaluation Methods:
Maximum Marks : 100
Continuous Comprehensive Evaluation (CCE) : 30 Marks University Exam (UE) 70 Marks

Internal Assessment :

Continuous Comprehensive | Class Test/ Assignment/Presentation Total 30
Evaluation (CCE): 30 '

External Assessment : Section(A):Objective Type Questions Section

University Exam Section: 70 | (B) : Short Answer Questions Total 70
Time : 03.00 Hours Section (C) :Long Answer Questions

Any:remarks/ suggestions:
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Syllabus of Practical Paper

e R . - Part A Introduction - : e
Program:Diploma Class B A. Year: Il Year Session: 2022-2023
Course
Subject: Home Science

1 | Course Code A2-BAHS1P

2 | Course Title Human Development (Paper-1)

3 | Course Type Major-1

4 | Pre-requisite (if any) To study this course, a student must have passed the

certificate course inB.A. Home Science. :
This course can be opted as a core subject _y:the
| students of B.A.Home Science. .

5 | Course Learning outcomes By the completion of practical work of ﬂllS course

(CLO)

learner will be able to: :
1. Understand stages of pre-natal development and
growth of the child. T
2. Develop an art-to teach and deal with young children.
3. Develop more: understandmg about adolescent,

6 Credit Value

marriage and old-age.™
i Practlcal-2

7 Total Marks: 100

Max. Marks:. 30+7O [ Min. Passing Marks:33

Part B- Content of the Course

Total No. of Lectures-Tutorlals-Practlcal (in

’ou" ~,-per week):4 hours/week

L-T-P: 00-00-60 T
Unit T Toplcs No. of Lectures
I 1. Preparation of charts/posters of prenatal developmental stages. 6
2. Preparation of growth chart (from birth to 2 years) 6
11 1. Prepare creative materlal for motor skill development. 6 .

2. Prepare a kit 5. Language Development (any two)
Story telling: books, flash cards, alphabet cards, birds and 6
ammals frult and vegetable charts.

111 1 repare an album of developmental tasks of adolescence. 6
2. tudy of emotional maturity of adolescence by using 6
T sychological test.
. :Study of marital adjustment by using marital adjustment .6
questionnaire.
2. Prepare a questionnaire to study parental attitude. 6
\' 1. Prepare a questionnaire to understand the family relationship 6
of elderly.
2. Plan five activities for leisure time of elderly 6

Keywords/Tags: Growth chart of Infant, Creative material, recreational activities.

10




Part C-Learnmg Resources

AT ar-—vP{%RT

Text Books Reference Books, Other resources

Suggested Readings:

1.
2.

3.
4.

IS

10.
11.
12.
13.

Suggestive digital platforms web lmks

Nk phE

Grinder, R. C. "Adolescence", John Wiley and sons New York,1993.

Hurlock, E.B. "Developmental Psychology of Life Span Approach", McGraw Hill Publishing
company ltd, New York,1980.

Hurlock, E.B. "Child Development”, Mc Graw Hills, Kogakusha ltd., New Delhi 1972, 5%ed.

Laura, B. E. "Exploring life span development" Mc Graw Hills,New York,2013. Fifth
edition.

Papalia, D.C. and Olds,S.W "Human Development", Mc Graw Hill,New York 2008 11%ed.
Santrock, J."Life span Development,Mc Graw: Hill,New York,2012. 14%ed.

Schaumburg, L.B."Child and adolescent development”, Mac Milan Pubhshmg company, New
York.1998.
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at T | -

http://www.healthofchildren. com
http://www.healthline. com e
http://betterhealth.vic. au ’
http://www.ncbi.nlm: gov.
http://www.files. euc ed. cov.
http://www. nebl mm nih.cov

. hitp://wwwic ﬁa Jorg.uk

Suggested equlvalent online courses:

Part D-Assessment and Evaluation

ii@iﬁuous Evaluation Methods:

Internal Assessment Marks External Assessment Marks
Class Interaction /Quiz Viva Voce on Practical
Attendance Practical Record File

Assignments (Charts/ Model Seminar / Rural
Service/ Technology Dissemination/ Report of
Excursion/ Lab Visits/ Survey / Industrial visit)

Table work / Experiments

TOTAL

30

70

. Any remarks/ suggestions:

11




e R R | ey 6. T a9 fadiaad T:2022-2023
ITSTHT
IR ERELG

1 TSR FT S A2-BAHS1P

2 | qTeIEw T e AT RAFETTT-1)

3 | qTSIHH T IHIX -1

4 | qaiuEr (Prerequisite) = AT 7 eI 7 ¥ fg, femff s Sl g

RIEEIEE) T SsEreTee grew T N

mwaﬁﬁgﬂgﬁm?ﬁw%ﬁmﬁﬁrm

5 | qroTsw steEae FY aRatoedt
(F8 T SeHH)(CLO)

T | e S:100

12




T L o o s 1 e

Wﬁ@wwa@mmﬁﬁm (X TETg = H): 2&‘%/@@
L-T-P: 00-00-60

TR [EAE) ST it €&lT
I 1. <= q& Toehrer it T srEeem F 9T /e F9Ed | 6
2. i FT AT Y (70 ¥ 2 a9 1 31 ) | 6
I 1. TaTces e B 3g THTTeAs ATeRiT &1 HATor AT | 6
2. oTeT AT 3 Merferem & & A < annl) a9Ted- w6
raTe , I HEY, AT A1E , TE I8 & A1 6 T -_6
wfesrat & =med |
111 1. TR ¥ [AwmTcTs S & Toad &7 RAlT HATL 6
2. FATSSA T ST el oY SemTredsh qiaehr i
EHAT h<AT | - 6
v 1. SeiRT SIS TATae % STANT §IRT aaTige GAT IS 6
STEIAT HLAT | '
2. SrfRreTae STy &7 e &y & fOrg warae 7 =i 6
AT |
v 1. GESTY T AT GHTEIS 1T A o Frae &7 = 6
AT | : :
2. FESTAI o FAH *lmvﬁmﬁﬁ%ﬁmWW p

mﬁg(ﬁa's‘)/év fﬁﬂg@'ﬂﬂé,’¥wmﬁ,nﬁiﬁmwwﬁﬁ%|

ST G- ST e ST

SR TR TEeh [IR/ST TS SR/ IEDik

1.
2.

A

% =

10.
11.
12.

13.

T, faRar e e v, R afsasa, S, 2021,

aeit, £ Y, "Rera-ae R, R Ao st fieery, R fatreme g
TR, TG FCHIT, 1967, TIT GEHT |

S, qrfRrsrsT " T e, AT S e whe Tl e FR 1T, 2002,
ey A, AT PR TE AT o, TR, 7 faet 1964,

SoTe, ST T T T T ¢ S e, grEwe A, WierEk 2011

aat, R 1 sfaread, LT . 9T AR 9T e, famTe Jeae AR ST, 2008,
149t TERTT |

Grinder, R. C. "Adolescence", John Wiley and sons New York, 1993.

Hurlock, E.B. "Developmental Psychology of Life Span Approach”, McGraw Hill Publishing company
1td, New York, 1980.

Hurlock, E.B. "Child Development”, Mc Graw Hills, Kogakusha ltd., New Delhi 1972, 5th ed.
Laura, B. E. "Exploring life span development”, Mc Graw Hills, New York, 2013, Fifth edition.
Papalia, D.C. and Olds, S.W "Human Development", Mc Graw Hill, New York, 2008, 11th ed.

Santrock, J. "Life span Development, Mc Graw Hill, New York.2012, 14%ed.

Schaumburg, L.B. "Child and adolescent development", Mac Milan Publishing co. New York. 1998.
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Format for Syllabus of Theory Paper

- .‘Part A Introduction- .~ .

Program:Diﬁioithoﬁrse

Class: B.A. Year: Il Year Seosion:2622-2023

Subject: Home Science

Course Code

A2-BAHS2T

N | i

Course Title

BasicsofNutritionandExtensionEducation(Paper - 2)

w

Course Type (Core
Course/Elective/Generic
Elective/Vocational/.....)

Major-2/ Minor/ Elective

Pre-requisite (if any)

To study this course, a student must have passed the
certificate course inB.A. Home Science:> :

This course can be opted as a core subJe
of B.A.Home Science. )

] :ysv.the students

Course Learning outcomes
(CLO)

After completion of the course the lear er w111 be able to:
Section-A : :
1. Understand basic concepts in Food and Nutrition and
interpret relation between food nutrition and health.
2. Know various functions of the food.
. Describe funct1ons dietary sources, symptoms and
effects of deﬁcL,, ¢y.or excess of important nutrients.
4. Analyse the foods according to nutritional value and

(O8]

functloris

Know ‘__‘advantages of cooking and understand

healthy, cooking practices.

6,. Deseribe various methods of cooking and the

< principles underlying them.

7. Analyse the effect of various methods of cooking on
““nutritional and non-nutritional components of food.

Sectlon— B

1. Understand the concept of Extension.

2. Understand the role of Home Science Extension
Education in National development.

3. Learn the use of various methods for extending
HomeScience knowledge to the communities.

4. Develop better communication skills by understanding
various elements of communication process.

5. Understand the obstacles in communication process to
make communications more effective.

=)}

Credit Value

Theory - 4

Total Marks:100

Max. Marks: 30+70 | Min. Passing Marks:33




-Part B- Content of the Course

Total No. of Lectures—Tutorlals-Practlcal (in hours per week):2hours/week

L-T-P:60-0-0
Unit Topics No. of Lectures
I Basic Concepts in Food and Nutrition: 10
1. Introduction tofood and nutrition:
1.1. Introduction tofood and nutrition and its Historical
perspective
1.2. Relationship between food, nutrition ‘and health
1.3. Functions of food- Physiological, Psychological,
Cultural and Social
1.4. Indigenous foods of different regions of Madhya
Pradesh
2. Basic Food Groups:
Nutritional contribution and recommended amount-
2.1. Cereals, Pulses
2.2. Milk and milk products
2.3. Vegetables- Roots and tubers, Green: leafy
vegetables and other vegetables :
2.4. Fruits
2.5. Egg, Meat and Fish _ S
2.6. Fats and oils, Sugar and Jaggery, Splces Nuts and
oil seeds
2.7. Beverages- Non—alcohohc :Alcohohc
I Nutrients: 12
1. Macro Nutrients:-
Functions, dletary sources,symptoms ‘and effectsof
deficiency/ excess of the following:
1.1. Carbohydrates class1ﬁcat10n, dietary ﬁbre
4. Water Phys1olog1cal functions, Daily intake and
output
"2 " Micro-Nutrients: Vitamins and Minerals:
Functions, dietary sources, symptoms and effects of
deficiency/ excess of the following:
2.1. Fat soluble vitamins A, D, E, K
2.2. Water soluble vitamins- Thiamine, Riboflavin,
Niacin, Pyridoxine, Folate, Vitamin B12 and
Vitamin C
2.3. Minerals-Calcium, Iron, Iodine, Zinc, Sodium and
Potassium
111 Culinary Science: 8

1. Imtroduction to Culinary Science:
1.1. Culinary science in Historical perspective
1.2 Overview of different regional cuisines of India

2




2. Cooking of food:
2.1. Advantages of cooking of food
2.2. Principles of cooking
2.3. Pre-preparation steps in cooking
2.4. Cooking Methods:
2.4.1. Moist heat methods-water as medium
2.4.2. Dry heat methods-air as medium
2.4.3. Methods using fat as a medium
2.4.4. Others: Microwave cooking, Solar cooking
2.5. Effect of cooking on food components
2.6 Minimizing nutrient losses during food preparation

Fermentation and Malting

2.7 Methods to enhance nutritional value-Sprouting,

Section-B
Introduction to Extension Education:
1. Extension Education: E
1.1. Meaning, definition, objectives, phllosophy and
principle of Extension Education -+ ™
1.2. Difference between formal educatlon and extensmn
education g

1.3. Areas of Extension Education- Home Science
extension education, Agrlcultur extension
education, Vetermary X 'ns1on éducation, Health
extension education 3

1.4. Role and qual1t1es of extensmn worker

1.5. Role of Home Sclence extenswn Education in

1. Communication:
1.1. Meaning, definition and importance in extension
work
1.2. Elements of communication - Sender, message,
channel, receiver, and feed back

2. Types of communication:
2.1. Verbal Communication- Oral and Written

National Development
Extension methods for Extensmn work: 10
1. Extension: Methods
1.1. Methéds of Extension- Meaning and Classification
.Pérsonal contact, Farm and Home visits- Merits and
_ demerlts
3, Group contact-Method demonstration, Result
“demonstration, Group discussion, Lecture
4. Mass contact- Campaigns, Exhibitions, Radio
programme, T.V. Programme
1.5. Printed material -Leaflets, Pamphlets, Folders,
Circularletter, News-paper
1.6. Online contact through e-mail and social media
Communication in Extension Work: 10

3




2.2. Non-Verbal Communication- Body language, Sign
language, Para language, Proxemics, Haptics

3. Barriers in communication:
3.1. Physical
3.2. Psychological
3.3. Language
3.4. Gender
3.5. Perceptual
3.6. Cultural barrier

Keywords/Tags: Food and Nutrition, Food groups, Macro nutrients, Mlcronutrlents, Culinary
science, cooking methods, Extension education, Communication, Formal educatlo ,,Verbal
communication, Non-verbal communication.

Part C-Learning Resources

Text Books, Reference Books, Other resources :

Suggested Readings:
Section- A
1. Mathur, Beena “Food Nutrition and Health”, Rastogi Pubhcat1on Meerut 2019
2. Mudambi, S. R.& Rajagopal, M.V. “Fundamentals of food; nutrltlon and diet therapy”, New
Age International (P) Ltd. Delhi, 2012. 6™ ed. F,
3. Mudambi, S.R., Rao S.M., Rajagopal M.V. “Food sc1ence New Age International” (P) Ltd.
Delhi. 2012. 2™%d. .
4, Raina,U. et al. “Basic food preparation-a- complete manual” Orient Blackswan, Delhi,
5. Rekhi, T.&Yadav, H. “Fundamentals of food 'dnutrmon” Elite Publishing House (P) Ltd.
Delhi. S
6. Srilakshmi, B. “Nutrition sc1ence” New Age Intema‘uonal (P) Ltd., Delhi, 2018. 6Med.
7. Srilakshmi, B.“Food science”,New- Age International (P) Ltd. Delhi, 2018. 7% ed.

Section-B
8. Chauhan, Jitendra "Commumcatlon and Extension Management", Anjali Prakashan,
Kanpur, 2012. B

9. Dahama, O. P. and. Bhatnagar O.P. “Education and communication for Development”,
Oxford and IBH Pubhshmg Co. Pvt. Ltd. 2003.

10. Ray, G.L. “Extensmn Communication and management”, Kalyani Publishers, 2003. Fifth
revised and’ enlarged ed.

11. Sandhy;*A,S, “Textbook on agricultural Communication: Process and Methods”, Oxford and
IBH. Pubhshmg Co. Pvt. Ltd., 1993.

12 Shekh V(Gote) Serene "Textbook of Home Science Extension Education", Daya Publishing
House Astral Int. Pvt. Ltd New Delhi, 2013.

s -3f
13. A& 9. THATHT ‘AR ATATOUEERE”, Seediea Rrgred, fweil. 2015.
14, ST, AT B, HIA “A AT ST e h oo, ST e RaaETH a1 2018.
15. I, SET “AgTRaEuraTr, e serer, 391, 1998, fair s |
16. a=eft, Y. ¥, “sgr wg Gy e, B T die, ST |

s -

:




17. ATYR, 9. TH. “FIY TR & RGia”, gRATT arige e, €8, 1986.

18. g, iz fig wd g, guaR “9a o 9 e |, gRAT ariged Swed!, 9eiE,
1986.

19. TRITATHT, &t ST, “TETR &, TR gieeeher, $IFRT |

20. UTEHT, T T ST, T T &= wa fvear, @ were, $81%,2001.

21. #fareaa, . 9. “TETiRERT”, ST Giodens™ gred, A3 |

22. att, far gou wF at, st s “sam e, e geas |§ie, nrT,2008.

23. =g, s "wRiRreTTagEeTae, TTafedsher, R, 2013.

24. 7.9.7F& T srepTaslt EIRT YIS gEdh

Suggestive digital platforms web links: T :
https://www.futurelearn.com/info/courses/supporting-adolescent- learners/O/steps/46451

https://www.arya-samaj.org/content/sacraments/Garbhadhvan-Sanskar: pdf :
http:// http://www.mphindigranthacademy.org/ o

Suggested equivalent online courses: MOOC /NPTL Food Nutnt10n for Healthy Living

Part D-Assessment and Evaluatlon
Suggested Contmuous Evaluation Methods: S
Maximum Marks: 100
Continuous Comprehensive Evaluation (CCE) 30Marks Umversrcy Exam (UE) 70Marks

Internal Assessment:

Continuous Comprehensive Class Test A351gnment/Presentat10n

Evaluation (CCE):30

External Assessment : S‘ectloxi(A)‘iiObJ ective Type Questions

Univérsity Exam Section: 70 | Section (B) : Short Answer Questions Total 70
Time : 03.00 Hours | Section (C) :Long Answer Questions

Any remarks/ suggestions:
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Section- A
12. Mathur, Beena “Food Nutrition and Health”, Rastogi Publication, Meerut, 2019.
13. Mudambi, S. R. & Rajagopal, M.V. “Fundamentals of food, nutrition and diet therapy”, New
Age International (P) Ltd. Delhi, 2012. 6" ed.

9




14. Mudambi, S.R., Rao S.M., Rajagopal M. V. “Food science, New Age International” (P) Ltd.
Delhi. 2012. 2" ed.

15. Raina, U. et al. “Basic food preparation-a complete manual”, Orient Blackswan, Delhi,

16. Rekhi, T.& Yadav, H. “Fundamentals of food and nutrition”. Elite Publishing House (P) Ltd.
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17. Srilakshmi, B. “Nutrition science”, New Age International (P) Ltd., Delhi, 2018. 6™ ed.

18. Srilakshmi, B.“Food science”, New Age International (P) Ltd. Delhl, 2018. 7" ed.
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Kanpur, 2012.
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Syllabus of Practical Paper

“Part A Introduction. . - -

Program DlplomaCourse |Cla§s B.A.

| Year: Il year | Session:2022-2023

Subject: Home Science

1 Course Code A2-BAHS2P
2 | Course Title Basics of Nutrition and Extension Education(Paper - 2)
3 | Course Type (Core Major-2/ Minor/ Elective
Course/Elective/Generic
Elective/Vocational/.....)
4 | Pre-requisite (if any) To study this course, a student must have passed the
certificate course inB.A. Home Science.
This course can be opted as a core sub]ec
students of B.A.Home Science. -
S | Course Learning outcomes On completion of this course, learners w1ll ‘be able to:
(CLO) Section-A
1. Gain knowledge about Indlgenous food of the locale.
2. Understand the 1mportance of “weights and measures
in cooking. ’
3. Demonstrate skllls in bas1c food preparation.
4, Understand nutntlonal quality and concept of portion
size. | e
5. Demon trate SleS in preparation of low-cost
nutri ;
Section-B:.. :
o L Prepare Vlsual aids for communicating messages to
“  the masses.
2. Develop oral communication skills through
%.  participation in group discussion.
6 | Credit Value n Practical -2
7 | Max. Marks: 30+70 | Min. Passing Marks:33

Total Marks:100

Part B- Content of the Course.

Total No. of Lectures-Tutorlals-Practlcal (in hours per week): 4hours/week

L-T-P: 0-0-60

Unit

Topics No. of Lectures

ction-A

I

1. Standardization of Weights and measures.

2. Classification and Identification of Food according to
Functions and Nutritive Value

3. Food preparation, understanding the principle
involved, nutritional quality and portion size

10

II Food preparation using various Cooking Methods: 10

1. Boiling Beverages: Hot tea/coffee,soups

2. Otherdrinks: Milk shake/lassi,fruit-based beverages
3. Steaming:Boiled rice, Pulao

4. Simmering: Kheer, Rabdi, Kadhi

5. Stewing: Veg.Stew

111 Food preparation using various Cooking Methods: 10

1. Shallow Frying:Parantha, Tikki
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Sylabus of Practical Paper

o TR AN > Part A Introduction o
Program: Diploma Class B.A. Year: II year Session: 2022-2023
Course
Subject: Home Science
1 | Course Code A2-BAHS2P

2

Course Title

Basics of Nutrition and Extension Education (Paper -2)

3

Course Type (Core
Course/Elective/Generic
Elective/Vocational/.....)

Major-2/ Minor/ Elective

Pre-requisite (if any)

To study this course, a student must have passed the
certificate course in B.A. Home Science.

This course can be opted as a core subject by the
students of B.A. Home Science.

Course Learning outcomes
(CLO)

On completion of this course, learners will be able to:
Section-A
1. Gain knowledge about Indigenous food of the locale.
2. Understand the importance of weights and measures
in cooking.
3. Demonstrate skills in basic food preparation.
4. Understand nutritional quality and concept of portion
size.
5. Demonstrate skills in preparation of low-cost
nutritious recipes.
Section-B
1. Prepare visual aids for communicating messages to
the masses.
2. Develop oral communication skills through
participation in group discussion.

6

Credit Value

Practical - 2

7

Total Marks:100

Max. Marks: 30+70 | Min. Passing Marks:33

Part B- Content of the Course

Total No. of Lectures-Tutorials-Practical (in hours per week): 4 hours/week
L-T-P: 0-0-60

Unit

Topics No. of Lectures

I Section-A

1. Standardization of Weights and measures.

2. Classification and Identification of Food according to
Functions and Nutritive Value

3. Food preparation, understanding the principle
involved, nutritional quality and portion size

10

1 Food preparation using various Cooking Methods: 10

1. Boiling Beverages: Hot tea/coffee, soups

2. Other drinks: Milk shake/lassi,fruit-based beverages
3. Steaming: Boiled rice, Pulao

4. Simmering: Kheer, Rabdi, Kadhi

5. Stewing: Veg.Stew

J 181 Food preparation using various Cooking Methods: 10
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16. S, &1, %, “SER T Ir9or fF=, e Teas |4k, s |

TS -

17. 7R, 9. . ‘i g9 & g, gRamm arider srred, 91,1986,
18. g&, Az g vd iy, gEai< “9a § yore fQen” |, gRamm g sered, 9, 1986.

19. FLATATAL, &I, ST, “TaTX 7", TR Ifeeehare, ST |

20. TTewT, W[ Ud ST, I UH. g T ware frear”, farar werem, $51%,2001.
21. #fiareaa, S dr. “TaTiEhT”, S gTeeha gTey, 333 |

22. &tt, aT 7 wF o, sTiaw ofter ‘s fver, e qeas Wik, e 2008.

23. A, s "Tar A Teag=ATa=", QATI ST, AT, 2013.

Suggestive digital platforms web links:

Suggested equivalent online courses: MOOC /NPTL Food Nutr1t1on for Healthy L1v1ng

Part D-Assessment and Evaluatmn _

Suggested Continuous Evaluation Methods:

Marks

Internal Assessment “. External Assessment Marks
Class Interaction /Quiz s | Vii;a Voce on Practical
Attendance Practical Record File
Assignments (Charts/ Model, Semmar / Table work / Experiments
Rural Service/ Technology .
Dissemination/ Report of Excursmn/
Lab Visits/ Survey Industrlal visit)

30 70

Any remarks/ suggestions:
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12. Mathur, Beena “Food Nutrition and Health”, Rastogi Publication, Meerut, 2019.
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