Format for Syllabus of Theory Paper

B Part Addntroduction: 5 oo L
Program:DiplomaCourse Class B.A. Year: II Year Session:2022-2023
Subject: Home Science
1 | Course Code A2-BAHS2T
2 | Course Title BasicsofNutritionandExtensionEducation(Paper - 2)
3 | Course Type (Core
Course/Elective/Generic , ‘ Major-2/ Minor/ Elective
Elective/Vocational/.....)
4 | Pre-requisite (if any) To study this course, a student must have passi d'the

certificate course inB.A. Home Science;:
This course can be opted as a core subjec by:t
of B.A.Home Science. &

e students

S | Course Learning outcomes | After completion of the course the learner w111 be able to:
(CLO) Section-A

1. Understand basic concepts in Food and Nutrition and
interpret relation between food nutrition and health.
Know various functichs of the food.

Describe funct1ons dletary sources, symptoms and
effects of deﬁc“ ncy OF excess of i important nutrients.

2.
3.

. healthy, okmg practices.

6. Deseribe various methods of cooking and the

__'pnnmples underlying them.

“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

a

7 | 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:
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 g
2.2. Milk and milk products |
2.3. Vegetables- Roots and tubers, Green: lea,

vegetables and other vegetables .:
2.4. Fruits
2.5. Egg, Meat and Fish )
2.6. Fats and oils, Sugar and Jagg:
oil seeds :
2.7. Beverages- Non—alcohoh

Spices, Nuts and

A;lcoholic

10

IT Nutrients:
1. Macro Nutrients; .
Functions, dletary so ces ,symptoms and effectsof
deficiency/ excessof the followmg
1.1. Carbohydrates classification, dietary fibre
lassification of lipids and fatty acids
ny “protein quality and supplementary value of

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

12

111 Culinary Science:
1. Introduction 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
24.4. Others: Microwave cooking, Solar cooking
2.5. Effect of cooking on food components
2.6 Minimizing nutrient losses during food preparation

2.7 Methods to enhance nutritional value-Sprouting,

Fermentation and Malting

v

Section-B
Introduction to Extension Education:
1. Extension Education:
1.1. Meaning, definition, objectives, phllosop an,.
principle of Extension Education -
1.2. Difference between formal educatlon and X
education R k.
1.3. Areas of Extension Education- H ',
extension education, Agrlculture exténsion
education, Veterinary: exten on éducation, Health
extension education ™ _’
1.4. Role and quahtles ‘of ¢ xte sworker
1.5. Role of Home Sclence extens1on Education in
National Development

Extension methods for Extensmn work:
1. Extensmn Methods

: oup contact-Method demonstration, Result

] ‘demonstration, Group discussion, Lecture

1.4. 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

10

Communication in Extension Work:
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

10
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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, Mlcronutrlenf:s_?_' Gulinary
science, cooking methods, Extension education, Communication, Formal educatl Verbal

commumcatlon, Non-verbal communication.
‘ Part C-Learning Resources

Text Books, Reference Books, Other resources : -
Suggested Readings: 5
Section- A S

1. Mathur, Beena “Food Nutrition and Health”, Rastogi Publlcatlon ;,.Meerut 2019

2. Mudambi, S. R.& Rajagopal, M. V. “Fundamentals of food nutntlon and diet therapy”, New

Age International (P) Ltd. Delhi, 2012. 6™ ed. 4
3. Mudambi, S.R., Rao S.M., Rajagopal M.V. “Food sc1ence New Age International” (P) Ltd.
Delhi. 2012. 2™ed. by

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

5. Rekhi, T.&Yadav, H. “Fundamentals of foo nutmtlon” Elite Publishing House (P) Ltd.
Delhi.
Srilakshmi, B. “Nutrition s01ence” New Age Internatlonal (P) Ltd., Delhi, 2018. 6™ed.
7. Srilakshmi, B.“Food science” New Age International (P) Ltd. Delhl 2018. 7™M ed.

Vi

o

Section-B
8. Chauhan, Jitendra "Commumcatlon and Extension Management", Anjali Prakashan,
Kanpur, 2012. :
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’ nlarged ed.
11. Sandhyg Textbook on agricultural Communication: Process and Methods”, Oxford and
IBH-,: ubhshmg Co. Pvt. Ltd., 1993.
khar (Gote), Serene "Textbook of Home Science Extension Education”, Daya Publishing
H_ous_e, Astral Int. Pvt. Ltd., New Delhi, 2013.

G -3
13. G347, TEATHR ARSI IEgRET", S tedisd3RTgIed, fawl. 2015.

14. ST, ATAATCAR A, HIT “AH I CAS T RIS T, HFATAETFAEAH AT 2018,

15. 9T, 3RO “SMERUEIquasT”, f2ar wrem, 331%, 1998, o deh T |
16. FefY, &Y. %, “sMER €& Twer omme, A gEaes 1l dERT )

g -




17. |719=, 1. @, “HiY 7R & Rgia”, ghamm ariger seraft, 5<$hms,1986.

18. 39, 9w g wd g, gEdix “ara ¥ yeme e |, g e seeredt, 5,
1986.

19. GLATHATHT, &T. 1. “THT {7, T Tisetehsre, T |

20. TTEHT, §9] T BTFY, 4 TH. g A w9 frer”, e swehrer, $6i%,2001.
21. e, S, dt YT, S qisasher grew, 830 |

22. 9T, ST qoq W ot stiTe T s fre”, e geas SRy, ST 2008.

23. A, s "THRITATqa ===, YATT ST, AR, 2013.
24. 7.9.T3ET U= STTaHT §IRT THIISTT TEah

Suggestive digital platforms web links: e
https://www.futurelearn. com/mfo/courses/supportlng—adolescent-learners/O/steps/46451

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

Suggested equivalent online courses: MOOC /NPTL Food Nutrl‘uonfor Healthy Living

‘Part D-Assessment and Evaluatlon '

Suggested Contmuous Evaluation Methods:
Maximum Marks: 100

Continuous Comprehensive Evaluation (CCE) 3‘0 Marks--'Umversr[y Exam (UE) 70Marks

Internal Assessment:

Continuous Comprehensive Class Test Ass1gnment/Presentat10n

Evaluation (CCE):30

External Assessment : Sectlon(A) ObJeCtIVC Type Questions

Univérsity Exam Section: 70 | Section (B) : Short Answer Questions Total 70
Time : 03.00 Hours ,j‘Sectlon (9] Long Answer Questlons

Any remarks/ suggestions
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TSIHA FT SH HTETHT 19T TF 1< =T
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BRI/ /ST
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J&ETuET (Prerequisite)
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1. STETC U T Y SMETT T TH TH AGILATI TH
TTESY 3 HeT Wael Y =TT LA | |
2. SIS % $TET ! g 7 |
3. HEAYOl UINE qeal % AT &d, HHT TS TTErha
T TAT FLA | |
4. I T TE FE F AHR TSI GGTAT T 0T FeA H
5. SIS U o AT T T i e qeie fafey &
ST HA H |
6. Tt $t e et it srea v it s awse #1)
7. ST W SYRYT T TF TUTThIF qedl I TohT sl
[EIEERCICRIEREICEIREE Tl
g -
1. IO T ST T G707 |
2. g Remma A g e e fRrer i i@ w5 awad §
3. AT AT F {9 A G & AT a TgAT
feer Rfat Fraasm A
4. | kAT 6 TS a<at o gHsehe 9gaY §9R Hiee
ReRa s d|
5. 9T AT # o ATel) ST Y UHEAHT G haAT
ITEre TTIATH ST *hl T T § |

FHRT A=

dgifow - 4

T 37 100

_LAGH IAT0 8 33
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T - YIS Aaeg

Wﬁﬁwwa@m TN (T garg = §): 2 €/ garg

L -T -P: 60-0 -0

ECIEY

IELE)

£ gear

I

MG T T Y T ST
. TSI T TI9T T IR

1.1. 3B TF T9r T ITR=T wF gaar Uligriaes afoeT

1.2. STETL,TISOT U TTET T Gee

1.3. SYSIT 3 T @ TR, TSI, TTAT, AT,
HIEH(ae Td STEATIcaH

1.4. 9= Yo & AT &1 % ST R

. T AT g

YT JTeTH T Jeaqriad 9r=g

2.1. TS, ST

2.2. TU T g4 IU1E

2.3, Tieaai- He-Td, T TS giesdl Ta T dloadl
2.4. et

2.5, 3feT, HIE TF "t

2.6. F€T TF A, TFHK T [, HET, MRSt 0F oot i
2.7. Y- WS gd & T I

10

Y

. T NGF T

e F # ,sgrT wna, FH/ERT WA a9T TEr
1.1. FTETETEIE - T (hL0T , SMETOT X

1.2. - FR(ThCr T T v e

1.3. WA= GE T T A9 Io2

1.4. 517 — S e, vt siavigor wa Rsmas

. & YT 9 et g gl
% & g Wi, F, HHV/ATEHRAT F AT TAT TH:

2.1 =9 ¥ gemsfier ffer@«: A, D, E, K

22 S Y gemdie e arfs e e,

i, wmee, Berf@ B12, Rerfew C
2.3 GRS AT [ Fig a9 e S, giRaw
gyt

12

I

TR AT
1. g9 e = ek

1.1. TR afsew & a1 A
1.2. 9T<a & e e=hiw =sm

7




ST YT

2.1. WIS T o AT

2.2. T & fRrgiq

2.3. IF & IF 6 AT

2.4. 7o Y =_feat:
2.4.1. TTST & GIXT YhTIT- ST & HIEAH o YT
242, % FEAT FATET- 919 & A1EAH & qH1AT
2.4.3. FET % ATEAT § THAT
2.4.4. I ATSHIET F THET, QI HST A GHET

2.5. 1S9 Tcd] I THT T TH T

2.6. STISTT TehTH = STohaT & T qeat it griv 0 a1

2.7. 09w gedl ¥ giyg i Rftat-spr, gt @ i
EGIGH

v

g -
T e wr o= :

1.

o< e

1.1. &< faverr =7 oref, wiwTeT, SR, 99 @ Rgi«

1.2. =T fareT qur game fovem o sfae

1.3. ST 01T % 8- [ o wo e, Fie gar {2, g
FrfercaT s f2vetT qam waTeey v e

1.4, ST FHEd] i T Ta 07

1.5. TS B 7 [ & | fRve & e

10

TR 1 ¥ 9 [{fet
1. yar et

1.1. yE it fafeat - s, e

1.2, AREE 99 - 9T T 9 UK He- A19 T HAAl
1.3. g 9% - fafer yeeiw, aRone yeei, a9g =491, e

1.4. S S-S, TedHT , TRy wrdwd, 0 FrEwT
1.5. giea arft- e, Svhele, wieey, TRY, 9=, GHMER 9
1.6. S-eT ST Fverer {127 & H1EqH & AT 4%

10

T 18 H 91
1. 99K

1.1. 2, TR UE TR w1 ¥ 95
1.2. G % T - G1<h, TQQT, HIEAH, 1T, T& TAge

10




2. GO F TFK
2.1. erTfees §9TX- Hifes ue forfea
2.2. SQ(TTeae THTT- AT WTHT, Tohd WIHT, WINT Tiawy,
HTHTST 7O, Tl H=1

3. =T H T
3.1. ATt
3.2. AT
3.3. HT9T
3.4, Toivr
3.5. ATLTCITTHD

3.6. ATEHide 14T

R g (@ )/ AP T NSy Tg ,, TF TNF TqGed NF 9 ,, THATEATH |,
ﬁﬁﬂﬁ mf\m‘r TR, =Tl faver, enfeas 99T, aran%wn

STRT H—ﬂgﬂﬁaww

5T GEdh, Ga¥ TEdh, AT GETET

AT TEF [ I/ TS GETe/ 15T qTi
T 37
1. &1, . w& s “srg e T e grer, sefie ateatinT grew, fiwelt. 2015.

2. L, ATHAT T RIS, HIAeT QAT T STATICAH G001, 19T Toaeh T&d a7l
2018.

3. UEET, SRV “STEIR TF T f@Hm”, fET ywere, 1<, 1998, Bt dwmr |
4. =efY, |1, %, “emgTe vF T fawe, A gEas /iR, ST |

g@s -9 ,
1. 9T, 9. T, “HiY o & i, g arigd s, 990, 1986.

2. g, s g vd g, gEaie “ea § 9 fer” , gRATO SR JFheH!, dsHg, 1986.
3. gLATeT, 9t S ST fre, WK qiedshed, SN |

4, qreAY, A9 UF STHY, T . “Jg s v fRven”, forat wyete, g, 2001,

5. sftareae, S Ot TR, AT gfceene™ gy, 7Y |

6. ort, frar qoq W& o, stae e “sam frer”, B gEas #ieY, ST, 2008,

7. =tgm, Rl "sare e wa g=eT a=, TR iedhard, KT, 2013.

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.
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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.
Delhi.

17. Srilakshmi, B. “Nutrition science”, New Age International (P) Ltd., Delhi, 2018. 6" ed.

18. Srilakshmi, B.“Food science”, New Age International (P) Ltd. Delhi, 2018. 7% ed.

Section-B

19. Chauhan, Jitendra "Communication and Extension Management", Anjali Prakashan,’
Kanpur, 2012. .

20. Dahama, O. P. and Bhatnagar, O.P. “Education and communication for Development”,
Oxford and IBH Publishing Co. Pvt. Ltd. 2003. i

21. Ray, G.L. “Extension Communication and management”, Kalyani Publishers, 2003. Fifth
revised and enlarged ed.

22. Sandhu, A.S. “Textbook on agricultural Communication: Process and Methods”, Oxford and
IBH Publishing Co. Pvt. Ltd., 1993.

23. Shekhar (Gote), Serene "Textbook of Home Science Extension Education”, Daya Publishing
House, Astral Int. Pvt. Ltd., New Delhi, 2013.

24. T TE&Y T SremTaHT IRT ThTiRTa qeaan. v,
Iqeifta RiSew ewid a7 i |
https://www.futurelearn.com/info/courses/supporting-adolescent-learners/0/steps/46451

https://www.arya-samaj.ore/content/sacraments/Garbhadhyan-Sanskar.pdf
http;// http://www.mphindigranthacademy.org/ .

SR TR ST TSaFH: MOOC /NPTL Food Nutrition for Healthy Living

o STRT E - SALia g [fgE:
E RCUREEGECE G LR CIER IR
srfarRa™ aia: 100
A SATI YT (CCE) 3% : 30 Frafa=merdia aLier (UE) &: 70
CICIRG R (I FATH T o 3 :30
AT SATTTH qeF i (CCE): | STTaHe/ TEgRiehoT (Ysieer)
A FIATT (3N TEAS TF
gt ol - ST 9)): T IT0T TF % 31 70
HHE -03.00 HE AW T)): A ST o
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Syllabus of Practical Paper

Part A Introduction.

Program DlplomaCOurse |Class B.A.

| Year: I 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. g
This course can be opted as a core subJec
students of B.A.Home Science. e
5 | Course Learning outcomes On completion of this course, learners w111 be able to:
(CLO) Section-A
1. Gain knowledge about Ind1genous food of the locale.
2. Understand the 1mportance of weights and measures
in cooking. s
3. Demonstrate skllls in ba31c food preparation.
4, Understand nutntlonal quality and concept of portion
size. S
5. Demoh rate skllls in preparation of low-cost
nutriti
Section-B.. 7+
o L Prepa.re v1sual aids for communicating messages to
" the masses.
.2, Develop oral communication skills through
~ participation in group discussion.
6 | Credit Value L Practical -2
7 | Max. Marks: 30+70

Total Marks:100

Part B- Content of the Course

| Min. Passing Marks:33

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

I Food preparation using various Cooking Methods: 10

bl S i

Boiling Beverages: Hot tea/coffee,soups
Otherdrinks: Milk shake/lassi,fruit-based beverages
Steaming:Boiled rice, Pulao

Simmering: Kheer, Rabdi, Kadhi

Stewing: Veg.Stew

101 Food preparation using various Cooking Methods: 10

1. Shallow Frying:Parantha, Tikki

11




Syllabus of Practical Paper

e I R -“Part A Introduction » S
Program: Diploma Class: B.A. Year: Il 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 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 in B.A. Home Science.
This course can be opted as a core subject by the
students of B.A. Home Science.
5 | Course Learning outcomes On completion of this course, learners will be able to:
(CLO) 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-Tutorlals-Practlcal (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

I 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

111 Food preparation using various Cooking Methods: 10

12




16. =i, &, . ‘g W T fam, fAee e 2iew, R |

d@e g
17. /Y, 9. TH. “FIN TE@R & g, gRATm qrier e, IS, 1986.
18. 39, 9% g wd TN, gEaix g # wo f@rar |, ghamm e seredt, =€, 1986.
19. EXATATHL, &t ST, “Tar< Terer”, T afeeeher T, 3T |
20. TeHT, WS T BT, I .G &= ware e, ¥ s, €6€1K,2001.
21. sfereda, 5. . “qaTRE”, o leashe 2w, 333 |
22. 9t AT I9 T o, st o “sare fver, fBeTe geas 9t emrr,2008.
23. =g, s "R EETT =", YT fsasher, AR, 2013.

Suggestive digital platforms web links:

Suggested equivalent online courses: MOOC /NPTL Food Nutrltlon for Healthy L1V1ng

Part D-Assessment and Evaluatlon _

Suggested Continuous Evaluation Methods:

Internal Assessment Ma__rks,; .;:_,.L’E:xternal Assessment Marks

. Vlva Voce on Practical

Class Interaction /Quiz

Attendance | Practical Record File

Assignments (Charts/ Model Semmar / Table work / Experiments
Rural Service/ Technology -

Dissemination/ Report of Excursmn/
Lab Visits/ Survey Ihdustrlal visit)

TOTAL 30 70

Any remarks/ suggestions:
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TR I TISTHT

Frd: R Fi T T ay: fEdfiwad | &= 2023-2022
EARV ARG
1 |9SFaarae A2-BAHS2P
2 | SR i i ST FI9T T T T (FT-2)
3 | ITSTHH FT TH (F o= 2/ AT dfeas
EIGTESIESCIN B IR
T Fea/AreEl.....)
4 | gaTaeT (Prerequisite) T I T A T ¥ g, Benf y fro 1w
(@A) T & srororee TreE R
T UTSIHA F 1.1 I8 e B & Bt e
T R AT F ST H AT ST e |
5 | OTSerhH STeRrE it qRfourdt | qrese Sy % v fRrermeft aer g
(8 FiT eeed) (CLO) |de—9r .
1. ST 3eft ST o T & S 9TH T
2. WIS U F WX UE TR0 F 9 i gHay §
3. SIS gt Y AT 1 st FaHs A |
4. i IOERT T GUHT ST STt /AT
YeheddT THs | |
5. AN o o TITh S5 S F Hrerer drger
[T A F |
gS~-q
1. HET & AN qF SO T forw ger
AT T AT |
2. WHE T H ARNE F HTeaw & F g9
iereT Taefie LT |
6 |%Rewm TS -2
7 | % 100 SrfasRay afe: 30470 | ~geraw St o 33

15




. TS IS T

Wﬁwwaﬁ&ﬁv TS (sri%rma%ﬁ) 4 He/AETS

L-T-P: 0-0-60

EGIEY

IEARS

=TEITT Fit dEqT

I

g -3
1. 9T T dlel 7T THTONEHT |
2. SIS YRTAT T I HEAT JT YT T F R
IR IR |
3. IS T 7 RIgiat T sreaaaaoiiT,
TOTEIT AT IR ST 7ot /=T 6 et |

10

T T A At suv ¥ Remmer Ter
HeT:

1. SSTEAT I ,HIELET

2. 37T 97 : Ao ep/ered), et F AT

3. ITST{ THTAT: ITAT T, eI

4. GHMET G : Fgl, Wl

5. T AW - i

10

X

g A A R ¥ s § FRemer e
Hie:
1. ST g7 @ graT, fedhy
2. T qEAT : O, THIST, GOIET, Hede
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