Saurashtra University Rajkot

First Year Bachelor of Home Science —

SEMESTER -1

Major: Food and Nutrition

EXAM DURATION

PAPER | COURSE T sumEcrs CCREDIT TOTAL | VARKS S——
L ONO. ( " Theory [ Practical [ Total HRS. | CCE [ PM " SEE ]_ ™ _J_ Theory 'i Practical |
— - s Lttt 100 | 25H | 3H
A Major Core Course | FN P-1 Fundamentals of Food and 3 I 4 5 25 | 25 | 50 ' | -
- 1 CCl Nutrition] _2. cfine _ ] S T T £ .
, i 5 25 | 23 50 . . [ -
L.-»--—-: o ((‘?cr; s FN P-2 Fan_cy Cookery . : % - g4 1 1 '_ |
3 Ntor Cote Fundamentals of Clothing and Textile 1 3 | 4 _5 25 | 25 50 | 100 | 25H . -
et h;’("f’l Ourse  "Fundamentals of Education & Extension 3 1 4 5 |25 25| 50 100 | 25H 3H_ |
Choose any one _-Child Rights and Gender Empowerment 3 1 4 5 25 | 25 | 50 100 | 25H 3H |
E— bisket Fundamentals of Resource management 3 1 4 5 25 | 25 50 100 25H 3JH |
| vel & Tourism 3 1 4 5 25 | 25 50 100 25H 3H |
- Multi Disciplinary | Biology -1 L——" 3 1 4 5 25 | 25 50 100 | 25H 3H |
Course MDC1 Introduction to Sociology - I 3 1 4 5 25 | 25 50 100 ZSH 3H :
Choose any one ok x 3 1 -+ 5 25 | 25 50 100 25H | 3H |
Basics of Translation |
[ | from the basket |
5 | Ability Enhancement | English 1 2 e 2 2 25 | = 25 50 | 2H | — |
J AEC 1 Gujarati L— 2 - 2 2 25 | — | 25 50 | 2H | — |
Choose any one - 2 - 2 2 |25 25 50 | 2H |
| from the basket Hindi—1 - | J
6 " Skill Enhancement | First Aid and Health Care *—— 2 - 2 2 25 | — | 25 50 2H | — |
| Course SECI Stress Management — [ 2 - 2 2 25 | - 25 50 2H —
Choose anyone | . . 2 - 2 2 | 25 25 50 | 2H 1
| from the basket f EMeVERIE - - - | -
| 7 Indian Knowledge | Traditional Costumes of India L 2 - 2 2 |35 | = 25 50 2H | - i
| SystemIKS | | Weaving Art 2 o 2 2 25 | -~ 25 50 2H | -
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L from the basket Bhartiya Na_-l_'l Ratno B = | | R
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' B. Sc (HOME SCIENCE) ]
YEAR I FUNDAMENTALS OF FOOD AND CREDIT | 04 f
NUTRITION -1 (03+01) 4
SEMESTER | | MAJOR CORE COURSE CC1 HOURS/ } 05 y J
. - _ PAPERNO. | WK (03+02) |
Total Marks: 100 | Internal: 25 ] Theory: 50 T Practical: 25
I--_-_'_‘——-——_____'__I__ S - ~ —— — — — - —
1. Course Outcomes €8 [Anao{l AulAMl eafAcd B? 6l
% Employability/Entrepreneurship/Skill Development UR 3l UAA & ¥ (3?7 sl
3. Value added Courses Imparting Transferable and Life Skills ol ARl uRAA 87?7 6l
4. Major [JlMinorskill Enhaf_nent Courses []
Ability Enhancement Courses De Added CoursesExit/ VDional Courses D
5. Holistic Education Dtidisciplinary InteDciplinary D
6. (Bcaiol w2 @t ictold weuiBls Roras 523 ® ? ol
& 7. New India Literacy Programme (NILP) 40tell [Qual 87 &l
8. Swayam @28l Urell MOOC @2t UR it Bet 21 R 87? «ll
9. BeslastalaxAReu (IKS) U2 wHBd Ana D2 ol
[ B. Sc (HOME SCIENCE) g
' YEAR [1 FUNDAMENTALS OF FOOD AND CREDIT 04
;. ] NUTRITION - | (03+01) |
' SEMESTER R MAJOR CORE COURSE CC1 HOURS/ 05
| ,! PAPER NO. 1 WK (03+02)
' Total Marks: 100 | Internal: 25 [ Theory: 50 Practical: 25
' OBJECTIVES 1. The course enables the students to understand the functions of food
. and the role of various nutrients and the effects of deficiency and
excess
2. To learn about the composition and nutritional contribution and
selection of different food stuff
3. To be familiar with different methods of cooking, their advantages and
. : disadvantages
b 4. To develop the ability to imp_rg)v_c_lhg_m_ur_itional value of food.
| LEARNING JfKn "

owledge on nutrients, their sources. functions
| avoid deficiency or excess of nutrients, and learn
' in different nutrients and calculating the
- lay a foundation for a career in Nutritior

and selection of foods to
OUTCOMES

_ Ing to select recipes rich
\r nutntional content — all these
1 and Dietetics.

. ____COURSE CONTENT: THEORY
UNIT-1 Introduction —_— ———
' e COHL‘EPI of nutrition T ———

Definition of food, diet, nutritional status
_Signs of good and poor nutrition

. and malnutrition
A
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UNIT - 11

Functions of food

e Energy yielding, body building and protective foods

]

UNIT - I

Macro nutrients: Classification, digestion, ahsorptim}, metabolism,
sources, functions, RDA, deficiency and excess (in brief)

e (Carbohydrates
e Protein
e Fat

| UNIT -1V

Energy

[

e Fuel and energy

Energy yielding food factors

Energy value of food

Energy units

Determination of energy value using bomb calorimeter
Direct and indirect calorimeter

Basal metabolism - factors affecting BMR, BEE
Recommended allowances for calories

PRACTICALS

Use and care of kitchen equipments

Controlling techniques: weights and measures — Standard and household
measures for raw food

Make a list of sources of macronutrients and their content per 100 g food
source

Preparation and calculation of following rich recipes
a. Carbohydrates
b. Protein
c. Energy

;

Preparing recipes using pre-preparation methods
a. Germination
b. Fermentation

REFERENCES

S.R.Mudambi and M..Rajagopal (2007) Fundamentals of Foods, Nutrition

and Diet Therapy, New Age International Publishers

Neelam Buddhdev, Bhavana Vaid (2004) Fundamentals of Foods and
Nutrition, Pravin Prakashan

R. Rajlaxmi (1978) PrayuktaPoshan, University GranthNirman Board,
Gujarat

Thangam E. Philip (1984) Modem Cookery - Vol. I Orient Longman
Limited

M. Swaminathan (1979) Food Science and Experimental Foods, Ganesh
and Co., Madras

F.P. Antia (1982) Clinical Dietetics and Nutrition, Oxford University
Press

Swaminathan M (2000). Advanced Textbook on Foods and Nutrition, Vol

I (2" ed.). Bangalore Printing and Publishing Ltd, Ban galore

Swaminathan M (2008). Essentials of Foods =5
BAPPCO and Nutrition, Vol 11.

B. Srilakshmi (2006) Nutrition Science, New Age International Publishers
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B. Sc (HOME SCIENCE)
YEAR ANCY C CREDIT | 04
YEAR I FANCY COOKERY ” 3
| SEMESTER | 1 MAJOR CORE COURSE CC2 HOURS/ 0:3+on
- PAPER NO.2. wK |3
 Total Marks: 100 | Internal: 25 | Theory: 50 Practical: 25 |

1. Course Outcomes £35 [Anate{l a3uilctHl e2dct B? 6l
2. Employability/Entrepreneurship/Skill Development U2 St UAA O ¥ df&? él
3. Value added Courses Imparting Transferable and Life Skills il 9[G0l U21A 8? &l

4. Major  [fjMinor [ BKill Enhancement Courses []
Ability Enhancement Courses |:|Va|ue Added Courses D Exit/ Vocational Courses D
5. Holistic Education I\Didisciplinary lnteDcipIinary D

6. (Rcaiol e Qua victold ulefiBls Roteue sAAA B 2 ot
’ 7. New India Literacy Programme (NILP) Y% 0iall [An2 B? &I

8. Swayam A2§H Uell MOOC (AN UR Bt ul QN2 B? ol
9. BoSlauctallAw e (IKS) UR WHRd QAN B? ol

B. Sc (HOME SCIENCE) - |
YEAR 1 FANCY COOKERY CREDIT 04 j
! | (03+01) |
SEMESTER | 1 | MAJOR CORE COURSE CC2 HOURS ‘ 05
PAPER NO. 2 / WK | (03'?‘02)_]
' Total Marks: 100 Internal: 25 | Theory:50 Practical: 25 |
OBJECTIVES  |1. To understand cookery asscience
2. To apply science to foodpreparation '
3. To familiarize the students with current foodpreparations a __J
LEARNING By understanding cookery as a science, the science behind food .
OUTCOMES preparationand classification, nutritive value, cooking tips and serving of '
D different foods-all will help the students for making career in hotel industry. .
| - COURSE CONTENT: THEORY B
[_UN]T -1 Introduction & ]
a ¢ Cookery as ascience ]
* Application of science to foodpreparation
, ® Advances in food technology
CUNIT-1I Cooking Materials
[ * Foundationingredients T
e Fatg
* Raisingagents
* Eggs
| e Salt
; * Liquid
’ * Flavoring andseasoning
*  Sweetening
® Thickenin
~ 11 \x\
UNIT Spices used in Indian “"iﬂﬁﬁmek
2




’

e lmportance ofspices

e Basic informationabout
Cloves, nutmeg, mustard, ¢innamon, cardamom, pepper, re

seed, carawayseed
Aromatic herbs andplants . |
Parsley, thyme, capsicum, mint, bay leaves, basil, onions,garlic,

B. S¢ (HOME SCIENCE)
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d chillies,

coriander, turmerie, ginger, cumin seed, fenugreck, nniseed, fennel

Shallots
UNIT - IV Introduction, classification, nutritive value, cooking tips and serving of
e Beverage (Hot andCold)
e Soups andSauces
e (Cereals
o Pulses
e Vepetables
e Salads
e Desserts
e Snacks
_ |* Sandwiches i
UNIT -V Use of Heat in Cookery
e Kinds of heat transfer
i e Electronic heat transfer (Microwave) - -
. PRACTICALS
| Preparation of- i T .
1 | Beverage (Hot and Cold) e - =
2 | Soups and Sauces _ N
3 | Cereals
4 | Pulses e —A
5 | Vegetables S S
- 6 | Salads )
7 | Desserts
8 | Snacks =
9 | Sandwiches L
n B REFERENCES S ¥
! I'| Foundations of Food Preparation — Peckham. Macmillan Publishing Co.
| | Inc. New Work. -
‘| 2 | Modern Cookery Vol. I and I = Thangam E. Phillip. ()riem‘_l:ongm-m\
| Publication. e
_- 3 | “Basic Food Preparation” Department of Foods and Nutrition, Orient
. | Longman Publication, New Delhi, -
B 4| Bakery Science and Industry — N.K.Kamaliya, K.B Kamaliya, Anand
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YEAR
{
SEMESTER

[ Total Marks: 100

1. Course Outcomes £¥8 [Anae{l 23udnl e2fad B? 6l

~ B.Sc (HOME SCIENCE)

[

TRAVEL JRISM CREDIT |
TRAVEL AND TOL - 03+01)
i MINOR COURSE MC1 HOURS/ | 05
PAPERNO.3 | WK __(03"“02)
Internal: 25 'i’l)ﬁﬁ: 50 | Practical: 25

2. Employability/Entrepreneurship/skill Development UR 3(dc UAA & 3 oA(3? &l

3. Value added Courses Imparting Transferable and Life Skills ol el uRlA B? &l

4. Major

[ror

.kill Enhancement Courses

[]

Ability Enhancement Courses D Value Added Courses D Exit/ Vocational Courses D

5. Holistic Education
6. [Reaiol w2 Qua wdold

[]

Multidisciplinary D Interdisciplinary D
WAL Roleuss 5AAA B ? ol

7. New India Literacy Programme (NILP) 40ioll [Qual D? sl
8. Swayam @251 Urell MOOC (ANl UR B wi Rna 8? ol
9. BofladtallAwllReH (IKS) Ur B Qv B? &

- B. Sc (HOME SCIENCE) ]
YEAR 1 TRAVEL AND TOURISM CREDIT ‘ 04 T
(03+01)
SEMESTER | MINOR COURSE MCI HOURS/ [05 |
_ PAPER NO. 3 WK (03+02) |
 Total Marks: 100 Internal: 25 Theory: 50 Practical: 25

" OBJECTIVES

I To develop, aware and create interest in tourism and its scope in |'
Gujarat

3. To know the career aspects in travelling agencies.

| _
| LEARNING
| OUTCOMES

On completion of this course, the students will be able to:
I. - Understand the fundamentals of tourism,
2. Understand the concept of travel and tourism,
and forms of tourism and impact of tourism,
3. Understand different types of tourism resources of
importance in tourism and management,

|
4. Develop interpersonal communication, '
|

|
2. To study rich history and heritage of Gujarat J
|
|

its framework, types ‘
Gujarat, their [

5. Develop teamwork and networking culture,

COURSE CONTENT: THEORY ]
Travel and Tourism

Meaning and Definition

History of Travel

Purpose of Travel

Scope of Tourism and Opportunities for Wonmen

Importance of Travelling

Tourism Infrastructure

e e

j-oo.oo
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UNIT - 11 Gujarat as a Tourist Place

o History of Gujarat

o Importance of Gujarat as tourist

literature and folk

Facilities given by Gujarat Tourism Department

Fairs of Gujarat (Minimum three fairs)

Festivals of Gujarat (Minimum three festivals)

Handicraft of Gujarat (Minimum three andicraft)

Heritage places of Gujarat (Minimum three places)

Religious places of Gujarat (Minimum three places)

Places for Sightseeing of Gujarat (Minimum three places)

_____ Wildlife in Gujarat (Minimum three places)

CUNIT-1L | Travel Agency eI

e Introduction

o Types of travel agencies |

e How to start a travelling agency

_— o Function of travel agencies .

-) | UNIT —1V j I’lanmng of Travelling (National and Internatlonal)_ _ |

! Planning for Travelling '

Preferable time for travelling

Things to carry during travelling

Mode of transportation: Rail, Road, Air, Water

Passport

Visa

Travel related products :
PRACTICALS B

| | Collect information regarding types of accommodation |

2 | Collect information regarding your city: History, how to reach your city, |

historical importance of your city, popular places, popular food and other
items, market, etc.

3 | Collect detailed information regarding Gujarat Tourism (It possible do |
visit or arrange a lecture)

place: heritage, culture, language,

|

e @ o o o @ o

| REFERENCES

‘ | | | Sudhir Andrews ‘Front office management & operations, Tata McGraw- | |
| Hill Publishing company Limited, New Delhi (2008)
[ 2 | “Ek Bharat Shreshth Bharat, India: Unity in Diversity’, Department oi .
; tourism, Government of Gujarat (2018)
=1 3

‘Gujarat Tourism: Through the Lens of Arts and crafts’,Department of | |
tourism, Government of Gujarat (2016)

. 4 | Yogendra P. Chhaya ‘Fairs of Gujarat’ Commissionerate of Information. i
Government of Gujarat

5 | "Folk-Art and culture of Gujarat’,Joravarsinh Jadav, Commissionerate of
Information, Government of Gujarat (1999)

6 atac-tcaasuausﬂuqamaeau Mol BUBR U Alaell AL, Y@l
Yslele, ews‘la(zoos)

—— e

3 = AlHLRL 2121l HON Myineme ot
7 | *22ct- dAMIRL AN A0’ | Dopartment of Tourism., Government of
Gujarat (2094)

8 | Yarerdl Adonsig2. Yg US(lot, A¥EE (1998)
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B.Sc (HOMESCIENCE) e
YEAR I BIOLOGY - I ‘REDIT | 04
SEMESTER | 1 MULTI DISCIPLINARY COURSE MDCI HOURS/
_ PAPERNO.4 WK ___T——
Total Marks: 100 | Internal: 25 ]Thcory: 50 o ___l’l‘_ﬂc_*lc_aﬁ_zi.
1. Course Outcomes €25 [An2le{l A3ullcMi e20Ad B? &l
2. Employability/Entrepreneurship/Skill Development U YR 2 D ¥ ald? &l
3. Value added Courses Imparting Transferable and Life Skills il Dllz-fl y1a 82 &l
4. Major Dnor Skill Enthent Courses D
Ability Enhancement Courses De Added CoursesExit/ VDional Courses D
Holistic Education \‘L__]tidisciplina ry Inte-ciplinary E]
Reaiol W2 @ 2icddld weguibls Ao sAAd 8 ? ol
‘ 7. New India Literacy Programme (NILP) lj%O{Oﬂ Ay 87 sl
8. Swayam A28 URetl MOOC (A2l UR Rt 2L @Ay 87
9. Bedlatetoalldw M (IKS) UR WHURA @Azl B7? =l
i B. S¢c (HOME SCIENCE)
| YEAR I BIOLOGY - I CREDIT | 04
i (03+01)
| SEMESTER |1 MULTI DISCIPLINARY COURSE MDC1 HOURS/ | 05
‘ PAPER NO. 4 WK | (03+02)
Total Marks: 100 | Internal: 25 [ Theory: 50 Practical: 25 |
OBJECTIVES 1. This course will enable student to understand basic biology of plants '
and animals.
2. To understand the structure and functions of various systems in human
body .
LEARNING I. Better understanding of forms of life for future carrier options
Py r_OUTCOMES
= COURSE CONTENT: THEORY
UNIT -1 Cell as Unit of Life
! e Typical Plant Cell ,
i e Typical Animal Cell .
| e Animal Tissues: Epithelial, Connective, Muscular and Nervous i
| Tissues.
CUNIT-11 Morphology of flowering Plant ]
| e Typical flowering plant and its parts
e Types of Root and its modifications
e Stem and its modifications
e Types of leaves and venation
e Different parts of flower
"UNIT =111 Digestive System i T ]
e Organs of Digestive System and its functions
e Accessory digestive glands & its functions-Salivary gland, Liver &
Pancreas
e Digestion & absorption of food o

\
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UNIT - IV

Respiratory System /

e Structure & function of respiratory system
e Mcchanism of Respiration

UNIT-V

Excretory System =
e Structure and function of Unnury system

e Urine formation

e Composition of urine N

PRACTICALS - .

Study of Simple and Compound Microscope. und tlmr parh

Preparation of Slides: a) Onion peelcells

Preparation of slide - Starch grains ——

Study of Flowering Plant e —————

Roots and its modification, Stem and its qul_ﬁt.}mon D N

Identification of different organ and its function- Digestive qy.tcm -

Identification of different organ and its function -Respiratory system

Identification of different organ and its function- Urinary system |

O o 2| |n | P | —

Permanent Slide — Tissue — Epithelial — Muscular — Connectice ~ Nervous |

REFERENCES S

—

An introduction to Biology by A. R. Chavan

9]

Outline of Botany by J F Alrnida and D.D. Mulan

(%]

A Modern Introduction to Zoology by C.J. George
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1. Course Outcomes €25 (Aol A3ULAML E2lAc B? &l

B. Sc (HOME SCIENCE
YEAR I GUJARATI
ABILITY ENHANCEMENT COURSE 5
SEMESTER | I AEC 1 (02+00)
__PAPERNO.S (WK |
Total Marks: 50 | Internal: 25 __Iﬂleor ' 25 | Practical:

7
2. EmponabiIitv/Entrepreneurship/SkilI Development U2 Yond A 8 % 01@'. él

3. Value added Courses Imparting Transferable and Life Skills el Dj@,ﬂ yra 8? &l

4. Major[_] Minor []  skill Enhancement Courses |

Ability Enhancement Courses. Value Added Courses D Exit/ Vocational Courses D

5. Holistic EducationD Multidisciplinary ’:, InterdiscipliD/ DS
6. Rcaiol Wiz [@QnaA Uctdld UlUIBL5 Rdolae 5AAA B ? ol
7. New India Literacy Programme (NILP) {-_l,"o’O{OTl @y 8?7 &l
8. Swayam W28 URell MOOC (AN UR WURA il [AN2A B? «il
9. 8BoSlaetall Qa2 (IKS) UR UURd Ay B? «ll
| B. Sc (HOME SCIENCE) ]
YEAR 1 GUJARATI CREDIT | 02 |
| ABILITY ENHANCEMENT COURSE (02+00) J
| SEMESTER | I AEC 1 HOURS/ | 02 ‘
| PAPER NO. 5 WK | (02+00)
Total Marks: 50 Internal: 25 I Theory: 25 Practical: —
OBJECTIVES o [([QendllRA Hqgeunit- ool clelldls aoe @sla, caus2el
el AN SRl |
o [Qauellalef o2l 2ee eisla, causwy, cwell Slact Uys 514 |
o [QaellA ARl cAcsRHL GUAL MU Auiol, AUWR UAQW, |
! URY Auiet AEHIYLRQRL YL 52,
| LEARNING o [(Qenefl2qotl AMIBHE ALUAAL AR 2220l AHLAL. T
(OUTCOMES 1, gl muye] 4Rl awrectt Al 2625 W@ AEA S
| Snald,
_f o Ugl- 218 YRl Al WA U@cAGAHL W@ASAL 2cd)
o Autleds udlaad UdR sl GUD( ool
' COURSE CONTENT: THEORY
UNIT -1 @it Auiet —
(U cll;
;Flll:t:uu.sw: BUALHS, UeHsaHs, adetions, ReAneials, Rld
, Uyd
" el WM, BCUaAE AR YstRel, wtaus saudl Yals
HRU, Ay U5t AN G2 400 216y R
H ot AR stcay.
UNIT - 11 Ul Al ——— L Y
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UNIT - 11

Tudlsegn Slaw, YAl 3 e saua s et

ol
slefsrll, Qeuellal b witanudlet @eal AMIZER, au@s, wlls
A, 2wl

} G, A - Al yfe, geell s, esdie
A3 Beu @l uR wed Maell150 AL wdald Auiat AR

sraq WA wdaicda A s uud.) . —
e

EUNISRQL UaAell Hut A AL AUURS U weluURS. UAatl
QN2 AR AL/ USIR: YA

w@eleotun, Buinel st el us, @eidl ust, e
ua, clddl@s ux, stlaell uat)

UNIT -1V

WURY Awel

RUWLs0L uR81E), wtuRsldl Auey uestdl drella adladl
WAl dutdl AUUURSUA, §At- 5A%, ds- Ul

WG, ARUAS, YRARE ¥ wot w818 2Nl vl ol 2
GReadlolitiaal AxY Haal WA Aadd Yk s2at 3 Qell aadl |
WHRALA @Rl W2 @) usdl @ewdla uR% s2dl.)

il

UNIT -V

|

dletwise] [Aael:
(RUNLSQL WA AtavisHin(@csd [Qutre] Usid AR AR
@Qaral s29)

QR [Qctz: steal UEARA waal atel YEAll o1l [ QiR

|
|
1
|
|
!
|
|
i

UNIT - VI

WIABEfURAU A ( dAUlSQ):
RUELSRQL WA UBEL]1/3 URAMA 53] 2=t s wud)

slcalgloenl

aLauelyenl

deel dja YR

UB[Us Pt A Auiot BlaRL - A WS N, ANAA L5

CUNL YAl UA Autet Sl - . Adlow M, WA UL Usiael |
WHELMLE |

Ulduet - ollo] ey, WA Ysiatel, BELE

UUBcloll RAE WA AU - 522 RAAAAEA dal wet
Ausl, dRedl Yads elsR

AL (AQs - Uslatet: et Menasell 5.3, autlletaR

WRALE U UAGNY - YIRS Qe a8 AUl SLUNE
WUBLAE, oS UBLAUGL, WHELAE

wUB - doisel; Ysial AAM, AAA Ysiaet, uzel T

UMl Auet - B, s Al el YRel8 OlSI?, WMELCUE
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Holistic EducationD Multidisciplinary [_____l Interdisciplinary D
(Beatiol 22 Qe vidoldt wiefuiBls Rotanes s2AAct D 2 ol

7. New India Literacy Programme (NILP) yaoiell [Quat 87 6l

8. Swayamw@e§ld uell MOOC (Ana u? atiRe ul [Aval B? ol

9. BeflactelAullReM (IKS) UR vURd @ B? ol

B.Sc (HOME SCIENCE) )
YEAR e FIRST AID AND HEALTH CARE CREDIT | 02
(02+00)
SEMESTER |1 | SKILL ENHANCEMENT COURSE SEC1 | HOURS/ | 02
PAPER NO. 6 WK (02+00)
Total Marks: 50 | Internal: 25 Theory: 25 Practical: --- i
OBJECTIVES I. To get the elimentary knowledge about first aid treatment needed
during various injuries.
2. The Students may understand the importance of health
_ 3. The students may learn general treatment at home
® 4. They may know and learn how to care and treat the patient

LEARNING 1. The students will be aware of personal as well as public health
OUTCOMES 2. They will be able to care and treat the patient in general

3. They will be able to give First Aid treatment

COURSE CONTENT: THEORY
 UNIT -1 First Aid ,

e Introduction and definition

e  Principles of first aid

¢  First aid during cuts, burns, fractures, poisons & bites (snake)
UNIT-11 Personal Health and Community Health ]

e Life Style

e Alcohol, Cigarette Smoking, Drugs, AIDS, STD, Diet & Chronic

Disease

UNIT - I11 Slings & Bandages

 Application of Sling, Splint and Various bandages
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NIt IV

[ ————— e

(‘nre of bick I'nrwn at Home

* Daily care ~ Care of Mouth, Bed bath, Bed making, Giving Medicine
of Patient

*  Making and occupied bed making the patient comfort in bed, Use of
back rest, Cotton swab (Pad) and Pillow

* Feeding the patient, Basic food, Requirements and needs of sick
person, Preparation of try, Helping the patient to have meals on
improved bed table

* How to maintain medicine chart at minimum essentials, care of
medical supply, dangers of self-medication

* Filling up to hot water bag and ice bag, inhalation, applications of
moist heat, poultice

REFERENCES

oc{lsdcues Aoll2otet — YL oflR0ss, L, ataiudlu 51 5cuauczuu

WS AHIWAREHEE — St. John Ambulance Association -

| N |

o(@21- St. John Ambulance Association — :Jwalc{luluaimess‘f ej@dllés

Manual of First aid - L. C. Gupta -

Practical Nursing Procedure — L. C. Gupta

N n | b

Text book of First Aid- Published by John Ambulance Association
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o B. Sc (HOME SCIENCE) _ - ]
YEAR I TRADITIONAL COSTUMES OF INDIA | CREDIT ?{}22+00)
' SEMESTER | 1 INDIAN KNOWLEDGE SYSTEM IKS 1 [ HOURS/ | 02
_ ______PAPERNO.7 WK e+0)
| Total Marks: 50 | Internal: 25 I__Tl_l_cor{: 25 Practical: --- i

1. Course Outcomes £38 [An2le{l 23l e2lAc B? 6l

2. Employability/Entrepreneurship/Skill Development U? Yo €©dA & ¥ (37 6l
3. Value added Courses Imparting Transferable and Life Skills oll 9JQI u2(d &7? &l
4

. Major[ ] Minor []  skillEnhancement Courses [ ]
Ability Enhancement Cou rsesl:] Value Added Courses D Exit/ Vocational Courses I:]

5. Holistic Education|:| Multidisciplinary Dlnterdisciplinary E] IKS .
6. (Ecauidl w2 [Ana vcold wAUBls Rolcue AR D ? ol
% 7. New India Literacy Programme (NILP) lj%'b{aﬂ Qua B2 &l
8. Swayam A2glH URell MOOC [AMRL UR WUIR 2L QN2 B? ol
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B. Sc (HOME SCIENCE)
YEAR 1 TRADITIONAL COSTUMES OF INDIA | CREDIT | 02
(02+00)
SEMESTER | I INDIAN KNOWLEDGE SYSTEM IKS 1 | HOURS/ | 02 |
PAPER NO. 7 WK (02+00)
Total Marks: 50 Internal: 25 Theory: 25 Practical: —

OBJECTIVES 1. To impart knowledge about the traditional textiles of India
2. Identify the special features in the Traditional Costumes.
LEARNING 1. Traditional Textiles of India are considered piece of art. They are
OUTCOMES Popular for the intricacy of the art. This enables the students to
understand the art.
. | 2. Modern clothing can be achieved through a basic understanding of
4 the traditional costumes belonging to different regions.
[ COURSE CONTENT: THEORY
' UNIT -1 Costume of Northern Region - Jammu & Kashmir. Himachal Pradesh,
| Uttar Pradesh
'LL-'N[T - 11 Costume of Eastern Region - Assam, Manipur, West Bengal,
C UNIT -111 Costume of Southern Region - Kerala, Andhra Pradesh, Tamilnadu
[_UNIT -1V Costume of Western Region — Gujarat, Rajasthan, Maharashtra |
' REFERENCES
I | Care and Presentation of Museum projects Agarwal, O.P., 1977, — 1.
NRL
2 | Handicrafts of India, Chattopadhaya, K.D., 1995, Wiley Eastern
Limited, N Delhi
3 | Vina Samani, Hina Sanvat, Malini Pathak (2005), Dress Designing,
Pravin Prakashan Pvt, Ltd. Rajkot,

—
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