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Semester-Wise Syllabus Titles Of The Minor Electivt (Home-
Science) In U.G Programme

[ Year | Semester, Course Paper Title Theory/Practical Credi—ts[
Code
BAI I A130203MEFundamentals of Nutrition and Theory 4
Year Cooking Skile
I A130203ME|Fundamentals of Cooking and Practical 2
Effect of Cooking on
Nutrients
BAT v A130404ME Technique of food Theory 4
Year Preservation
v A130404ME| (Releted to Food Preservation) Practical 2




B.A 1 Year Semester II Syllabus of Home Scince Minor Eloctive
Fundamentals of Nutrition and Cooking Skile (Theory +Practical)

Programme Class : Year :1

Certificate

Semester : II

Subject : Home Science : Minor Elective

Course Code : A130203ME Course Title
Fundamental of Nutrition and Cooking

Skile

Couse Outcomes:-
e This syllabus has been prepared according to the NEP 2020 pattern as a Home Science Minor

Elective Course. It includes both theory and skill-based practical components.

Credit : 6 (4T+2) Minor Elective
Max Marks- 100 (50T+ Internal P 25+25 Internal Min- Passing Marks
Assisment)

Total No. of Lecture-60

Unit Topic No. of Lecture
I Meaning and Importance of food Nurtion and Nutrients 15
Function of Food
Basic Food Groups
| Balanced diet
| Il Nutrients and Their Functions 15
Macronutrients : Carbhycirates, Proteins,Fats
Micronutrients : Vitamins, Minefals
I Functions & Sources : Body building foods, energy giving 15
foods, Protective Foods
v Defficiency Distlases : Anemia, Rickets, Scurvy, Night 15
Blindneess, Osteoporosis, Goiter

Total No. of Lab (Internal Practical)-30 (Fundamentals of Cooking and Effect of Cooking on

Nutrients)
Unit Topic No. of Lecture
I Fundamentals of Cooking 15
Methods of Cooking: Boilling, Steaming, Frying, Roasting, Baking
II Effect of Cooking on Nutrients 15

Kitchen Safety
Hygiene and sanitation

Fuel saving Techniqyes: Pressure cooking, Covered cooking
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B.A II Year Semester IV Syllabus of Home Scince Minor Eloctive
Technique of food Preservation (Theory +Practical)

| Diploma

Programme Class : Year :2

Semester : IV

| Subject :

Home Science : Minor Elective

Course Code : A130404ME Course Title

Technique of food Preservation

Couse Outcomes:-
¢ To Understand the imprortance of food preservation
e To learn simple methods of preserving foods at home level
e Tto develop practical skills for prepring preserved food products.

Credit : 6 (4T+2 Internal P) Minor Elective

Max Marks- 100 (50T+25 Internal P +25 Internal
Assisment)

Min- Passing Marks

Total No. of Lecture-60

Unit

Topic

No. of Lecture

I

What is food spoilage? Causes and types / @TeI 98T T 87
T AR THR
Principles of food preservation / =T G&IT 3 forgia

Methods of food preservation / @Tel &&wT i faferat:
Heat preservation: boiling, pasteurization, sterilization / THf &

GTETOT: ST, TTETeor, R REATEoRH

15

I

Cold preservation: refrigeration, freezing / 3 U T Tohe,
B ,

Drying and dehydration / g@mT 3t fsteftentor

Preservation using sugar, salt, vinegar / ==, THeh, o
&

Canning / f&sersiet

Fermentation / fhua 2

15

III

Food additives and preservatives / @Tel dsieh 3R TL&TH
Packaging and storage / YhfSiT 3 Hewor

Food safety and hygiene / @Ter §T&T S E=sar

Recent trends in food preservation / WTe HT&T0T T 3 [EEica

15

1Y

Food safety and hygiene / Tl §UaT 3R w@=odl
Recent trends in food preservation / ©Tel HT&TUT el :lé KETIED

15

Total No. of Lab (Internal Practical)-30 (Releted to Food Preservation)

Preparation of fermented foods (yogurt, idli batter) / Tepfiae @rer ueret

(3, Tht T 3¥eT)

Evaluating preserved foods for quality (taste, texture, appearance) /
T WTer Terif T W], FATEE TR 9 W e

Unit Topic No. of Lecture
1 Making jams and jellies / S ST AT ST 15
Pickle preparation / =TT S ET
Fruit drying / el %l G@HT
11 Making sauces and squashes / G 3T TAST ST 15
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