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Pattern of the model question paper, scheme of evaluation for internal examination and credit
distribution have been included.

BSc FAMILY AND COMMUNITY SCIENCE PROGRAMME COURSE STRUCTURE

Credit Distribution

Common Course Complementary Course
Core Open |Total
Semester Additional |Course Course
English |language
28 Qg’/ /
Chemistry Ry5| i
I 4+3 4 2 2 - 18
3
I 4+3 4 3 2 2 - 18
Il 4 4 2 2 2 - 14
v 4 4 3+4” 2+4% 2+4" - 27
3+4+4+4
\ - - - - 3 18
A+2*+4*+4+
2**+4*+2+3
VI - - - - - 25
Total 22 16 55 12 12 3 120

“Practical “"Project



Method of Indirect Grading

Evaluation (both internal and external) is carried out using Mark system. The grade on the basis
of the total internal and external marks will be indicated for each course, for each semester and
for the entire programme.

Ten point Indirect Grading System

% of Marks Grade | Interpretation | GradeP Rangeof Class
ointAve Gradep
rage oints
95and above @) Outstanding 10 9.5-10
85 to below 95 A+ | Excellent 9 8.5-9.49 Firs? C_Iass_ with
distinction
75 to below 85 A Very good 8 7.5-8.49
65 to below 75 B+ Good 7 6.5-7.49
. First Cl
55 to below 65 B Satisfactory 6 55-6.49 I1SL1as8
45 to below 55 C Average 5 45-5.49 Second
Class
35 to below 45 P Pass 4 3.5-4.49 Third Class
Below 35 F Failure 0 0 Fail
Incomplete I Incomplete 0 0 Fail
Absent Ab Absent 0 0 Fail

After the successful completion of a semester, Semester Grade Point Average (SGPA) of a
student in that semester is calculated using the formula given below. For the successful
completion of a semester, a student should pass all courses. However, a student is permitted to
move to the next semester irrespective of SGPA obtained.

The Semester Grade Point Average can be calculated as

SGPA=Sum of the credit points of all courses in a semester
Total credits in that semester
ie., SGPA=CIl*GI+C2*G2+C3*G3+...........
n
where G1, G2, ... are grade points of different courses; C1, C2,.....are credits of different courses
of the same semester and is the total credits in that semester.

% of marks of a semester = (SGPA/10)x100



The SGPA is corrected to three decimal points and the percentage of marks should be
approximated to two decimal points

The Cumulative Grade Point Average (CGPA) of the student is calculated at the end of a
programme. The CGPA of a student determines the overall academic level of the student in a
programme and is the criterion for ranking the students. CGPA can be calculated by the
following formula

The Cumulative Grade Point Average (CGPA) can be calculated as

CGPA=Total credit points obtained in six semesters
Total credits acquired (120)

Total percentage of marks=(CGPA/10)*100

CGPA of core courses=Total credit points obtained for Core Course
Total credits acquired for Core Courses




PROGRAMME SPECIFIC OUTCOMES

Understand the basics of Nutrition, Textiles, Human Physiology, Microbiology,
Interior decoration and Family relation with regard to community living.

Equip with skills to manage resources in a dynamic way.

Train young minds improve every facet of family and social living- food, clothing,
health and child care

Build attitudes and values promoting good citizenship.

Inculcate keen interest and curiosity in developing research culture.

Create knowledge and skill for societal development



BSc FAMILY AND COMMUNITY SCIENCE
CORE COURSE STRUCTURE UNDER CBCSS ADMISSION 2020 ONWARDS

Semes | Code No. Course Title Hrs/ Credit Marks
ter Week EE@0 [ IE(20 | Total
%) %)
I FCS1B01 Fundamentals of Nutrition 4 3 60 15 75
1 FCS2B02 Human Development 4 3 60 15 75
FCS3B03 Research Methodology and 4 2 60 15 75
bioinformatics
il FCS3B03(P) | Practical I-Research 2 - - - -
Methodology and bioinformatics
v FCS4B04 Food Science 3 3 60 15 75
FCS4B04(P) Practical 11-Food Science 2 4* 80 20 100
FCS5B05 Human Physiology and 3 3 60 15 75
Microbiology
FCS5B06 Diet in Health 3 4 80 20 100
\% Practical 111- Diet in Health 4 ok
FCS5B07 Family Resource Management 2 4 80 20 100
Practical 1V-Family Resource 2 **
Management
FCS5B08 Textile Science 2 4 80 20 100
Practical V-Textile Science 4 *x
Project 2 **
Vi FCS6B09 Dietetics 5 4 80 20 100
FCS6BO06(P) Practical 111-Diet in Health 4 4** 80 20 100
&Practical VI-Dietetics
FCS6BO7(P) Practical 1\VV-Family Resource 2%* 60 15 75
Management
FCS6B10 Fabric care and Apparel 5 4 80 20 100
Designing
FCS6B10(P) | Practical V- Textile Science 4 4x* 80 20 100
Practical VII-Fabric Care and
Apparel Designing
FCS6B11 Concepts in Family Relation 4 2 60 15 75
Elective 3 3 60 15 75
FCS6B12(E1l) | Courses***Entrepreneurship
Management
Quantity Food Preparation
FCS6B12(E2) | Techniques




FCS6B12(E3) | Extension Education and
Communication
FCS6BPR Project 2** 60 15 75
OPENCOURSE-VSEMESTER
Marks
EE IE Total
FCS5DO01: Food Science and Basic Cookery
FCS5D02: Interior Decoration 3 3 60 15 75
FCS5D03: Textiles and Apparel Designing
GRANDTOTAL 58 1700
AUDITCOURSES****
Marks
EE IE Total
I Environment Science 4 80 20 100
I Disaster management 4 80 20 100
i Intellectual Property Rights 4 80 20 100
v Gerontology 4 80 20 100

*Exam will be held at the end of 4" semester

**Exam will be held at the end of 6" semester

***An institution can choose any one among the three courses

****Credit and marks not counted in total SGPA and CGPA

EVALUATION

A) THEORY PAPERS
QUESTION PAPER MARK PATTERN FOR CORE COURSES
1. For a paper with 4/5 credits total marks is 80+20=100

External:80 marks,

Internal:20 marks




2. For a paper with 2/3 credits total marks is 60+15=75.

External:60marks , Internal: 15 mark

3. Project work 60+15 =75

Distribution of marks and type questions.

Internal marks distribution for papers with 4/5 credits

SI.No | Criteria Marks

1 Attendance 4

2 Assignments 4

3 Seminar 4

4 Test paper 1 8
Total 20

Internal marks distribution for papers with 2/3 credits

SI.No | Criteria Marks

1 Attendance 3

2 Assignments 3

3 Seminar 3

4 Test paper 1 6
Total 15

Externalmarksdistributionforpaperswith4/5credits

Category Total To be Marks | Cieling

Questions | answered | for each

guestion
Section A—Short answer 15 15 2 25
Section B-Paragraph 8 8 5 35
Section C-Essay 4 2 10 20
Total 80
External marks distribution for papers with 2/3 credits
| Category | Total | Tobe | Marks | Ceiling |




Questions | answered | foreach
guestion
Section A—Short answer 12 12 2 20
Section B-Paragraph 7 7 5 30
Section C-Essay 2 1 10 10
Total 60

B) PRACTICAL
Practical internal marks distribution [FCS4B04 (P), FCS6B06 (P) and FCS6B10 (P)]

SI.No Criteria Marks
1 Attendance 4

2 Performance 4

3 Record 12
Total 20

Practical internal mark distribution [FCS6B07 (P)]

SI.No Criteria Marks
1 Attendance 3

2 Performance 3

3 Record 9

Total 15

PRACTICAL- EXTERNAL MARKS

DISTRIBUTION FCS4B04 (P)-FOOD SCIENCE

PRACTICALII

SI. No Criteria Mark

I QUALITATIVE TESTS

TEST FOR CARBOHYDRATE




I Molish’stest

li Benedict’stest

lii Fehling’stest

V Seliwanoff’stest

Vi Phenylhydrazinetest

4
4
4
v Barfoed’stest 4
4
8
2

Vii Result

TOTAL 30

OR

TEST FOR PROTEINS

I Coagulation

li Molish’s test

lii Biuret test

v Millions test

\ Xantho protein test

Viii Result

TOTAL 30

I QUANTITATIVE TESTS

I Principle

li Procedure

Iv Steps

5
8
lii Titre value 7
7
3

V Result

TOTAL 30

Il Record 20

TOTAL 80

FCS6B07 (P) PRACTICAL IV FAMILY RESOURCE MANAGEMENT

SI. No | Criteria Mark

1 Presentation 10

2 Viva 10

3 Handicraft 20

4 Record 20
TOTAL 60

10




FCS6B06 (P) PRACTICALVI DIETETICS &
PRACTICAL 111 DIET IN HEALTH

SI. No | Criteria Mark
1 Presentation and taste 20
2 Serving and Presentation 10
3 Time and Cleanliness 5
4 Principle 10
5 Menu Plan 15
6 Calculation 10
7 RDA(8nutrients with units) 10
TOTAL 80

FCS6B10 (P) PRACTICALVII FABRIC CARE AND APPAREL DESIGNING
& PRACTICAL V TEXTILE SCIENCE

Sl. Criteria Mark
No
1 Drafting 10
2 Construction 10
3 Grain 4
4 Identification 12
5 Neatness and Completion 2
6 Embroidery 2
7 Garments 20
8 Record 20
TOTAL 80

11



PROJECT

Project evaluation (Internal Marks)

SI.No Criteria Marks

1 Originality 3

2 Methodology 3

3 Scheme &organization of 4.5

report
4 Viva voce 4.5
Total 15
Project evaluation (External Marks)

SILN | Criteria Marks

0

1 Relevance of the topic & statement of 12
Obijectives

2 Reference, presentation, quality of | 12
analysis/statistical tools used

3 Findings and recommendations 18

4 Viva Voce 18

TOTAL | 60

12




SEMESTER I

FCS1B01 FUNDAMENTALS OF NUTRITION

Credits: 3

Objectives: To enable the students to gain information about the sources, functions and effects

of deficiency of various nutrients

Theory: 4hrs/week

Sl Course Outcome PSO | CL | KC ClassS | Lab/
No essions Field
study
1 | Understand the basics of nutrition, health and PSO | U | CP 6
malnutrition 1
2 | Understand the nutritional status U P 8
and nutritional classification of PSO1
foods
3 | Summarize the ICMR Recommended PSO3 | Ap| C 8
Allowances for Indians (RDA)
4 | Understand the classification, functions, PSO1 | U C 12
digestion, absorption, metabolism, sources,
Requirements and deficiency of macronutrients
5 | Understand the functions, sources, deficiency and | PSO1 | U C 14
requirements of fat soluble vitamins and water
soluble vitamins
6 | Understand the functions, sources, deficiency and | PSO1 | U C 10
requirements of minerals like Calcium, Iron,
lodine, Fluorine
7 | Determine the energy value of food, Total energy | PSO3 | Ap | C 8
requirements and BMR
8 | Understand the requirements of water and PSO1| U | CP 6
maintenance of water balance in the body
Total hours of Instruction 72

Unit | Introduction to human nutrition

Definition-Nutrition, health, Malnutrition, Nutritional Status.

13

Nutritional classification of foods




ICMR Recommended Allowances for Indians (RDA) - Reference man & reference woman.
(5hrs)

Unit 11 Study of Macronutrients

Carbohydrates, proteins and fat-Classification, functions, digestion, absorption, metabolism,
sources, requirements and deficiency.(22hrs)

Unit 111 Study of Vitamins Functions, sources, deficiency and requirements of :-Fat soluble
vitamins (Vitamin A, D ,E and K) and water soluble vitamins (Vitamin B- Thiamine, Riboflavin,
Niacin, folic acid and vitamin B12and vitamin C) ( 12hrs)

Unit IV Study of minerals Functions, sources, deficiency and requirements of: - Calcium, Iron,
lodine, Fluorine, Sodium, Potassium. Water- Functions, water balance and requirements.

(16 hrs)

Unit V Study of energy

Definition, Determination of Energy value of food by Bomb Calorimeter, Total energy
requirements—BMR—factors effecting BMR, physical activity, physiological fuel value (12hrs)

References

1. SriLakshmiB., Nutrition Science, New Age International(p)Ltd,NewDelhi-2002.

2. Swaminathan M.,Handbook of Food and Nutrition, the Bangalore Printing and Publishing
co.,Ltd., Banglore.2003.

3. Bamji M.S.et.al. TextbookofHumanNutrition,Oxford,IBHPublishers,1999
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SEMESTER I

FCS2B02 HUMAN DEVELOPMENT
Credit: 3 Hours:4hrs /Week

Objectives
1. To provide scientific knowledge about human development and behavior.
2. To know the needs of children at different stages of development.

3. To give an awareness of the needs and problems of exceptional children.

SINo Course Outcome Pos/ | CL KC Class
PSOs Sessions

1 Understand stages of human development. PSO1 | U C 22

2 Understand the needs and problems of exceptional | PSO6 | U C 10
children.

3 Develop skills in organizational behaviour and PSO2 | C C 20
generate solutions to situational problems

4 Interpret the values and role of play in child’s PSO3 | An C 12
development.

5 Develop knowledge of children’s laws and rights PSO6 | U C 8

Unit I Growth and development (4hrs)
Principles of growth and development, Stages of development, Importance of heredity
and environment in the development of the child.

Unit 11 Prenatal period (6hrs)

Conception, stages of development, complications of pregnancy, factors influencing prenatal

development, antenatal care.

15




Unit 111 Neonate(4hrs)

Characteristics, abilities and adjustments.

Unit IV Babyhood, Early childhood, late childhood (24hrs)

Physical, motor, emotional, social, moral, cognitive and language development. Discipline
methods and effects. Habit formation. Pre- school education- Objectives and types of
preschools-nursery, balwadi, laboratory nursery school, kindergarten

And Montessori. Play-Theories, values and types.

Unit V Adolescence (24hrs)

Characteristics, physical, social, emotional, cognitive and moral development, problems of
adolescence. Sex education- need and significance.

Juvenile delinquency -Causes and rehabilitation, child rights and POCSO Act
Exceptional children- Definition, causes, classification, identification, need for special
education—gifted child, autistic, mentally handicapped.

Unit VI Adulthood, Middle age and Old age (10 hrs)

Characteristics

Related experience
1. Observation of the following developments of a child in preschool-physical, social, emotional
and intellectual development.

2. Visit to any of the two places —day care centre/special school/ balwadi / playschool.

References

1. Hurlock E.B., Child Development, McGraw Hill, Kogakurtia Ltd.

2. Hurlock E.B., Child Growth and Development, McGraw Hill

3. Hurlock E.B., Developmental Psychology, McGraw Hill

4. Devadas R.P. and Jaya N.(1984)A Textbook on Child Development, MacMillan, India Itd.
5. Suriakanthi A. (1989) Child Development, Kavitha Publication, Gandhigram.

6. Stewart A.C. and Friedmans (1987) Child development: Infancy through Adolescence,
Willy International.

7. Gaij G.T.(1989) Human Development, Prentice Hall, New Jersey
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SEMESTER 111

FCS3B03-RESEARCH METHODOLOGY AND BIOINFORMATICS

Credits: 2

PARTA-RESEARCH METHODOLOGY

Objectives

1. Tounderstandthemethodologyofresearchitsprinciplesandtechniques

2. Developingandunderstandingresearchfromareportwriting

3. Toprovidethebasicknowledgeinstatistics

Hour: 3hrs/week

Sl CourseQutcome PSO | CL | KC ClassS | Lab/
No essions Field
study
1 | Understandresearchconcepts PSO1| R F 2
2 | Comparedifferenttypesofresearchmethods PSO1| U P 8
3 | Constructresearchdesignorproposalforfuture PSO5 | A P 10 10
projectworks
4 | Examine various sampling techniques and | PSO6| U F 10 4
measurementscales
5 | Developreportwritinganddatapresentation PSO2 | C P 10 4
Skills
6 | Outlineofbioinformaticsandstatistics PSO1| R F 10
7 | Enablestudentstoreflectknowledge&skillsinbioinf | PSO | R C 4
ormaticsandtoapplyitinvariousaspects 6
ofHome Science
Totalhoursoflnstruction 54 36

17




UnitlFundamentalsofResearch:(8hrs)
Definition of research, objectives, characteristics and types — action research, applied

research,expost factoresearch,historicalresearch,fundamentalresearch.

UNITIIDefiningresearchproblem (15hrs)

Definition and selection, necessity of defining the problem, technique involved in defining

aproblem

Research design Meaning and purpose of a research design, features of a good design,
conceptsrelated to research design- dependent and independent variable, extraneous variable,

control,research hypothesis.
Researchplanorproposal-needandcontents

Unitl11Sampling (5hrs)

Concepts- universe/population, sample, sample size, Sampling methods, merits and demerits
ofsampling

Unit' 1VResearchTools (7hrs)

Questionnaire, observation, interview schedule, interview, rating scales, Likert scale-
types,procedure, advantagesand limitations.

ResearchReportWriting -Principleofresearchreport,contents inareportandtypesofreport.

PARTBBIOINFORMATICSANDBASICSTATISTICS
UnitV-Introductiontobioinformatics(2hrs)
Definition, Branches- genomics and proteomics, - Application of bioinformatics in

variousfileds.Keybiosequences -nucleicacidand amino acid
UnitVI-Statisticalmethods

18



Measuresofcentraltendency- Mean,medianandmode,measuresofdispersion-
meandeviation,standard deviation, measures of relationship-coefficient of correlation, Methods of
nutritionalassessment survey
References
1. 1.Kothari.C.R.,ResearchMethodology.WileyEasternLimited,NewDelhi,2000
2. 2.Best.W.JandKahnV.J.,ResearchinEducation,7thedition,PrenticeHallPrivateLtd.NewDe
Ihi
3. 3.Koul.L.,MethodologyofEducationalResearch,2ndedition,Vikaspublishinghouseltd.,
New Delhi
4. Attwood, TK&DJParrySmith.1999>IntroductiontoBioinformatics. AddisonWesleyLongm
an
5. JohnWiley&Sons.Inc.,publications,NewYork
6. KhanlA&AKhayum.2002,Fundamentals
ofBioinformatics,UkkkazPublications,Hyderabad
7. LessAM.2002.IntroductiontoBioinformatics.OxfordUniversitypress.Oxford

19



SEMESTERIII
FCS3B03(P)PRACTICAL1-RESEARCHMETHODOLOGYANDBIOINFORMATICS

Credit: 0 Hour:2hrs/week

1. Preparearesearchproposal
2. Preparearesearchtool—questionnaire, interview schedule

3. Conductacommunity surveyonrelevanttopicsofHomeScience.

20



SEMESTER
IVFCS4B04FOODSCIENC
E
Credits:2 Theory:3hrs/week

Objectives
Toenablestudents
1. Understandthenutritivecompositionofdifferentfoodgroups.

2. Impartknowledgeaboutthedifferent methods ofcookingandfoodpreservation.

SI CourseOutcome Pos/ CL | KC ClassS | Lab/
No PSOs essions Field
study
1 | Understandstructure,functionsand PSO3 R F 10
classificationoffoodsanddifferentfoodgr
oups
2 | Understandthenutritionalandanti- PSO1 U P 12
nutritionalfactorsofvariousfoods
3 | Assesstheeffectofheatonfoodsand PSO3 U C 12
comparedifferentmethodsofcooking
4 | Understandfoodadditivesanddifferent PS03 U C 12
preservationmethodsforfoodprocessing
5 | Evaluateorganolepticqualitiesoffood PSO3 E P 2 4
6 | Estimatecontentofcarbohydrate,Vitamin PSO6 C P 2 20
Candreducingsugarsinfood
8 | Detectionofadulterantsinfood PSO3 C | CP 2 6
9 | Developdifferentrecipesandevaluateits PSO3 C | CP 2 6
nutritionalcontent &E
Totalhoursoflnstruction 54 36
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UnitlIntroductiontofoodscience(4hrs)
1. Definitionoffoodandfunctionsoffood
2. Foodpyramid, Mypyramid,myplate.basicfoodgroups
3. Cooking-
objectivesanddifferentmethodsofcooking,subjectiveandobjectivemethodsoffoodevaluation.
Unitl1Studyof foodsl
(28hours)
Cereals
Structure(wheat)andnutrientcompositioncereal products,effectofheatonstarch.
PulsesandNutsandOil seeds.
Nutritivecompositionandgermination andanti-nutritionalfactors.
Vegetables
Classificationandnutritivecompositionandselection, pigments
Fruits
Compositionandnutritivecomposition,browningreaction
Milkandmilk products
Nutrient composition of milk and milk products — curd, butter, ghee, skimmed milk, effect
ofheat
Unitl11Study of
foodsl1(10)Eggs
Nutritive composition,characteristics offresheggsanddeteriorationofeggs.
Meat
Nutritionalsignificanceandpost-mortemchanges.
Fish
Nutritionalsignificanceandselection.
FatsandOil
Nutritionalimportance,smokingtemperatureandrancidity.
Beverages-Classification
Sugaranditsproducts
Caramelisation,hydrolysis,crystallizationandstagesofsugarcookery

UnitlVFoodpreservation andprocessing (12hrs)

22



Principlesandmethods,foodadditives

Foodadulteration -CommonadulterantsandsimpleTestfordetectionofAdulterants
References

1. Norman,N.PotterandHotchkiss,J.H,FoodScience, CBSEpublishers andDistributers,NewDelhi,
1996.

2. Mudambi,S.R.andRao,S.M.FoodScience,NewAgelnternational (P)Itd.Banglore, 1989.

3. Begum,M.P., ATextBookofFood,Nutrition
andDietetics,sterlingPublishersPvt.Ltd.,NewDelhi, 2001.

4. Srilakshmi,B.,FoodScience,NewAgelnternational Pvt.Ltd.,NewDelhi.

5. Mudambi,S.R.andRajagopalM.V.,Fundamentals

ofFood&Nutrition,NewAgelnternational (P) Ltd.,New Delhi,1990.

6. Swaminathan,M.HandbookofFoodandNutrition, TheBanglorePrintingandPublishingCo.,Lt
d.,Banglore,20
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SEMESTERIV
FCS4B04(P)PRACTICALIIFOODSCIENCE
Credits:4 Practical:2hrs/week

ModulelFoodpreparation

I. Recordthe weightoflcup/1tbsp/1tspofdifferent types offoodstuffs.
ii. Recordthe ratioofrawtocookedvolumeofrice,ravaandpulses.

iii. Simplepreparationsusingcereals,pulses,vegetables,
fruits,milk,egg,meatandfishusingdifferent cookingmethods.

iv. Weaningrecipes

v. Foodpreservation—-Jam,squash,pickles

Modulell  FoodAnalysis

i. Qualitativetestsfor

a. Proteins

b. Carbohydrates—Monosaccharide (glucose,fructose)anddisaccharides
ii. Quantitativetests

a. VitaminCinlimejuice(dyemethod)

b. EstimationofreducingsugarbyBenedict’s method

c. Calciuminfood—demonstration

ModulelllSensoryevaluation-basictools

24



SEMESTERV

FCS5BOSHUMANPHYSIOLOGYANDMICROBIOLOGY

Credits:3

Obijective

1. Tostudyaboutthe varioussystemsandfunctionsofthehumanbody.

Part-lIHUMANPHYSIOLOGY

Theory:3hrs/week

2. Elementaryknowledgeaboutmicroorganismsandtheirroleinhealthanddiseases.

SINo CourseOutcome Pos/ CL | KC| ClassS | Lab/
PSOs essions Field
study
CO1 | Understandabouttheanatomyofhumanbod PSO1 | U C,P 4
y
CO2 | Understandthevariousorgansystemsandits PSO1 | U C 25
functioning
CO3 | Understand the morphology PSO1 | U C 15
ofmicroorganismsandtheirroleinhealthand
Diseases
CO4 | Understandthefactorsaffectinggrowthofmi PSO1 | U C 10
croorganismsandmodeoftransmission
CO5 | Understandthetypesofimmunityandmethods | PSO1 | U C 8
of sterilization
CO6 | Understandthemechanism ofspoilageoffood PSO1, | U C 10
andetiologyoffoodinfections
TotalhoursofInstruction 72

UnitiBlood(7hrs)

Functions,composition,bloodformationanddestruction,hemoglobin,bloodcoagulation,bloodgroups

,Rhfactor,Erythroblastosisfoetalis.

UnitlICirculatorySystem(9hours)

Heart-structure,propertiesofheartmuscle,Specialconductingtissues,cardiaccycle,Heartsound,pulse,

Heartrate, bloodpressure,ECG.
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UnitllIDigestiveSystem(8hours)
StructureandfunctionsofDigestiveTract,Functionsofvarioussecretionsandjuices,Functionsofaccess
ory organssuchassalivary glands,tongue, liver, gall bladder and pancreas.
UnitlVUrinarySystem(5hours)

Structureandfunctions ofkidney,structureofNephron,urineformationandmicturition
UnitVReproductive System(8hours)
MaleandFemalereproductiveorgansinbrief,ovariananduterinecycle’s, fertilization,implantati
on,parturition.

UnitVIEndocrineSystem(8hours)
Structureandfunctionsofpituitarygland,thyroidgland,parathyroidgland,Pancreas,adrenalglandsand

sex glands(ovaries, testisand placenta).

PART-IIMICROBIOLOGY

UnitV ( 7hours)

Introduction, Importanceofthestudyofmicrobiologyandclassificationofmicroorganisms.Bacteria
and Bacterial Diseases Morphology, factors affecting growth, reproduction, sporeformation.
Pneumonia,tuberculosis,meningitis, gonorrhea, syphilis, typhoid, cholera andtetanus.Control
andDestruction ofBacteria--Sterilization and disinfection

UnitVI(7 hours)

Y eastsandFungus-Morphology andeconomicimportance
VirusandViralDiseases,Morphology—Bacteriophages.Chickenpox,mumps,poliomyelitis,rabies,
infectivehepatitis, Chikunguinea,Dengueand AIDS.

UnitVII (3hours)
Infectionandlmmunity:Sourcesofinfectionandmethodsoftransmission.ImmunityClassificati

on —innate and acquired,active and passiveimmunity.

UnitVII1(6 hours)

Application ofmicrobiologyinfoods.

Food spoilage and food safety-general principles underlying spoilage-

Foodsafetyand FSSAI
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UnitlX (4 hours)

Food Poisoning: food borne infections (a) Bacterial: Staphylococcal, Brucella,
Bacillus,Clostridium, Escherichia, and Salmonella (b) Fungal: Mycotoxins including aflatoxins,
(c) Viral:Hepatitis(d) Protozoa— Amoebiasis.

References:

1. ChatterjeeC.C.,HumanPhysiology,(11thedition),vol1&2,Medical AlliedPhysiology(1987).

2. SaradaSubramaniamandMadhavankuttyK.A,AConcise TextBookofPhysiologyOrientLongman
pub. New Delhi.

3. VidyaRatan,HndbookofHumanOhysiology,JaypeBrothers ,Medical
PublishersNewDelhi, 110002

4. ShermanVenelesandLuriano,HumanPhysiology.

5. Best,HerbertCharlesandTaylor,BurkeNorman-TheLivingBody

6. TextBookofHumanPysiology,S.ChandandCo.Pvt.Ltd.RamNagar,NewDelhi

7. Fred.E.DArmour,BasicPhysiology,OxfordandIBHPublishingCo,NewDelhi

8. Anna.K.Joshua,Microbiology,PopularBookDepot,Madras15.

9. BarnesandNoble,Bacteriology—Principles andpractices.
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SEMESTER
VFCS5BO6DIETINHEALTH

Credit: 4 Theory:2hours/week
Objectives

Toenablethestudentsto

1. Understandtheroleofnutritionindifferentconditions.

2. Developcompetencyinplanningdietstomeetthenutritionalrequirementsofdifferentsocio-

economiclevels.

SINo CourseOutcome Pos/ | CL | KC ClassS Lab/
PSOs essions Field
study
1 Understandtheroleoffoodindailylife. PSO3 | U | C 4
2 | Comparethenutritionalrequirementindi PSO3 [ An| P 8
fferentagegroups. E
3 | Understandnutritionrelatedproblemsinlif | PSO3 | U | F 8
ecycle.
4 | Understandnationalandinternationalhealt | PSO3 | U | F 10
h programmes  to  prevent
malnutrition.
5 | Planandpreparebalanceddietsfordif PSO3 | C | P 7 42
ferentagegroups.
6 | Developcompetencyinplanningdietsto PSO3 | C | P 7 30
meetthenutritionalrequirementsofdi
fferentsocioeconomiclevels.
7 | Understandtheneedofnutritionforsports PSO3 | U | C 10
persons.
Total hoursofinstruction 54 72

UnitlMeal Planning (4hrs)
LinkbetweenhealthandNutrition,differentfoodgroups,menuplanning,balanceddiets
UnitlINutritionlnPregnancyandlactation(10hrs)
Nutritionalstatusandgeneralhealth,physiologicchanges,nutritionalrequirements,dietaryproblems,

complications
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Physiologicaladjustmentsduringlactation,nutritionalrequirements,efficiencyofmilkproductio

n, dietof lactatingwomen

UnitlINutrition InInfancy (6hrs)
Growthanddevelopmentduringinfancy,nutritionalrequirements,breastfeeding,artificialfeedin

g, weaningfoods suitablefor infants

UnitlVNutritionInPreschool andschoolAge(8hrs)
Growthanddevelopmentofpreschoolchildren,nutritionalrequirements,foodhabitsandnutrienti
ntakeof preschoolchildren,nutritionalproblems
Physicaldevelopment,foodhabits,nutritionalrequirements, nutritionalstatusofschoolchildren
UnitVNutritionduringAdolescence (10hrs)
Nutritionalrequirements,foodhabits,nutritionalproblems,sportsandspacenutrition
UnitVINutritionforAdultsandaged(10hrs)Nutritional

requirements, nutritional status and health
statusUnitVIINutritionprogrammesandAgencies:(6hrs)
ImportantNationalNutritionprogrammes-
ICDS,MidDayMealProgramme,VitaminAprophylaxisProgramme,AnaemiaProphylaxisProgram
me,goitrecontrolprogramme,important national and international agencies working in the field of
nutrition WHO, FAO, NIN,CFTRI.

References

1. Antia.F.P, ClinicalDieteticsand Nutrition,Oxford UniversityPress, NewDelhi,1997, 4thedition.
2. Srilakshmi.B,Dietetics,NewAgelInternationalPvt.Ltd.Publishers,NewDelhi,1997.

3. Swaminathan.M,PrinciplesofNutritionandDietetics

4. SubhanginiJoshi,Nutrition andDietetics

5. Gopalan.C,Ramasastri.B.V,Nutritive valueofIndianFoods,Vol.I,NIN,ICMR,1994.

6. Mahan.J.K,Arlin.M.T,Krause’sFoodNutritionandDietTherapy8thedition, W.BSaundersCompa
ny, 2001.
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SEMESTER
VIPRACTICALIII-
DIETINHEALTH

Planningdietstomeettherequirementatdifferenteconomiclevel-low, middleand
highincomeforthefollowingconditions

PregnancyLa

ctationInfanc

yPreschool

ageSchool

AgeAdolesce

ntsAdult

Oldpeople
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SEMESTERV

FCS5BO7TFAMILYRESOURCEMANAGEMENT

Credit: 4 Hours:2hrs/Week

Obijectives

1. Tohelpstudentslearnprinciplesofresourcemanagement

2. Toprovidestudentsknowledgeonhouseholdeconomics

3. Tomakestudents consciousofaesthetics

4. Toencouragestudentstoapplytheoreticalknowledgeinpracticallife

SINo CourseOutcome PSO | CL | KC ClassS Lab/
essions Field
study
1 Understand the process of management PSO | U F 8 -
infamilyliving 1
2 Developwisedecisionsinpersonallifeandma | PSO | Ap | M 3 8
ke useofgiven resourses 2
3 Apply the principles of Ergonomics PSO| Ap | M 8 2
aftercritically 5
analyzingone’sworkhabits
4 Understand the functions of house and PSO | U C 4
theprinciplesforplanningahouse 1
5 Develop a creative sense in PSO | Ap | M 6 26
interiordecoration by applying the 3
elements andprinciplesof design
6 Improvethestandardoflivingutilizingfa PSO| C M 7
mily resources 2
Total hoursofinstruction 36 36

UnitlPrinciples ofResourceManagement(10hrs)

meaning & definition of home management, steps involved in management, decision
making,values, goals &standards,qualitiesofan efficient homemaker

Resources

Definition & classification, characteristics of resources, and guides to increase satisfaction

fromresources
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Unitl1Energymanagement (5hrs)
Fatigue-types,causesandmethods toelevatefatigue
Work simplification-process chart, operation chart, flow process chart, Mundel’s classes
ofchange Ergonomics-meaning, importance, objectives, factors involved-man and his work,
toolsand equipment, indoor climate, furniture, ventilation,light, noise,storage
Unitll1. Timemanagement(3hrs)
Principles&techniques,toolsinmakingtimeplan,Ganttchart
UnitlVMoneymanagement(3hrs)
Family income-sources of income, types of income, supplementing the family
incomeFamily expenditure-family budget, steps in making family budget, Engels
Law ofconsumption, savings, saving institutions-advantages
UnitVHousing(5hrs)
Functionsofhouse,selectionofsite,principles ofplanningofhouse,kitchenlayout
Wastemanagement
Typeofwastes,principlesofwastemanagement,disposalofwaste.Recycling
ofwasteandreuseofwaste-biogas,vermiculture,upcycling, environmentconcerns
UnitVI.Interior decoration(10hrs)
Design- definition and types, Elements of design, principles of
designColourtheory-
dimensions,Prang’scoloursystemandcolourschemesFlowerarrangement-
types and principles
Furnitureselection,arrangement,andprincipleofarrangementWi
ndowtreatments- typesandcurtainstyles
Accessories-classification-
functionalanddecorativeHome lighting-types
References
1. Nickel,PandDorsey,J.M.Managementinfamilyliving, WileyEasternPrivateLtd,NewDelhi,
1976
2. Gross,I.M&Grandall, D.WManagementforModernFamilies, 1973
3. FaulknerR&FaulknerS,Insidetodayshome,HoltRinchart&Winston,Newyork
4. Rutt.A.H,Homefurnishing,WileyEasternPrivateLtd,NewDelhi
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5. Varghese.M.A,Ogale,N.N.Sreenivasan,KhomeManagement,NewAgelnternational
6. Agan.T,Thehouse-itsplan &use,J.P.Lippincottcompany,Newyork,1970
7. Ruth.F.Shewood,homestodayandtomorrow,1972,Chas.A.Benettcompanylllinois
8. Good house keeping guide to successful homemaking compiled by the editors
ofhousekeeping 1956,Harper andBrotherPublisher, Newyork.
9.Agarwal,K.C.EnviormentalBiology,Nidipublication.Ltd,

Bikaner,2001.10Miller T.G.,Enviornmentscience, Wardsworthpublicationco.
TB.

SEMESTERVI

FCS6B07(P)PRACTICLIV-FAMILYRESOURCEMANAGEMENT

Credit: 2 Hours:2hrs/Week

_Residencestayforoneweekaspractical’swithreportincorporating
_Types ofdesign-decorative,traditional andmodern
_Elementsofdesign-applications
_Principlesofdesign-illustrations
_Colourwheel
_Colourschemes
_Curtainstyles
_Accessories
_Flowerarrangement
_Prepare2handicraftitems
Or
Event management- planning, organizing, implementing and evaluating a group activity

(party,exhibition,etc.)
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SEMESTER

VFCSS5BOSTEXTILESCIENC

Credit: 4 Theory:3hrs/ Week

Objectives
1. Togiveeachstudentadesiretorecognizeandappreciatetextilefibres.
2. To give the students sound scientific theory concerning fibers’, including their

production,propertiesand uses

SINo CourseOutcome PSO CL | KC ClassS | Lab/
essions Field
study
1 Developstrongknowledgebaseinthepr PSO1 U F 7 28
oduction of fibresand yarns
2 Identifytextilefibresandapplyittovariousend | PSO5 | R& P 10 26
uses Ap
3 Understandaboutwovenandnonwovenfa PSO1 U C 3 -
brics
4 Develop ethical values PSO4 U C 10 4
concerningproductionandfinishing
oftextiles
5 Illustratedifferentmethodsandmechanismof | PSO5 | U& P 3 14
dyeing andprinting Ap
6 Createawarenessongreentextiles PSO6 C C 3
Totalhoursofinstruction 36 72

UnitlFibreTheory:(3hrs)

Definition, primary and secondary properties of a fibre, classification of fibres,
fibreidentification.

UnitlI TextileFibres-(5hrs)

Majorfibres-cotton,linen,silk,wool,nylon,polyester,rayon,acetate(production,propertiesand uses)

UnitlI'YarnConstruction(5hrs)
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Definition, spinning- cotton system, open end, wet spinning, dry spinning, melt spinning,
bicomponentspinning,biconstituent spinning,frictionspinning,twistlessspinning,yarn-
twist,number and types, blends.

UnitlVFabricConstruction(5hrs)

Looms- parts and operations- types of looms- handlooms, power loom and shuttle less
looms,Preparation of yarns beforeweaving

Weaves-Basic-
plainandderivatives,twill,bird’seyeweave,herringbonetwill,satinandsateen,Novelty- pile, leno,
dobby, jacquard, double cloth, crepe, extra yarn weaves- spot (cut andcontinuous), lappetand
swivel.

Fabriccountandanalysis,BlendandMixtures

UnitVNonwovens-(5hrs)

Knitting,felting, bonding,multicomponent,lacesandnets,braiding.

UnitVIFinishes(5hrs)

Definition,classification,importance,typesoffinishes

mechanical-
calendaring(friction,glazing,embossing,moireingandschreinerising),tentering,shearing, napping
,singeing,
Chemical-bleaching,mercerizing,sanforising,sizing,weighting,,crepeandcrinkledeffect,crease
resistance,

special/functional- water repellency, flame proofing, mildew proofing and moth proofing
.finishesdoneon woolfibres

UnitVIIDyeingandPrinting(6hrs)

Dyes- definition and classification- direct, acid, basic, azoic, vat, sulphur, metal
complex,mordant, reactive and disperse dyes and natural dyes. Methods of dyeing- fibre,
stock, yarn,piece andgarment.

Printing- styles- direct (block, roller, screen-hand screen, flat bed screen printing and
rotaryscreen printing, stencil,duplex)discharge and resist (tieanddye,batik)
UnitVIHEnvironmentandTextileIndustry-(2hrs)

Environmentalimpactsrelatedtocultivation, processinganduses.

Eco friendly fibres- jute, hemp, bamboo, organic cotton and recent

trends.Eco friendlypracticesanduseof eco labels.
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1. MarjoryL.Joseph,IntroductoryTextileScience,HoltRinehartandWinston,NewY ork.
2. SusheelaDantyagi,FundamentalsofTextilesandtheircare,OrientLongmans,Madras
3. Hess, Textilefibres andtheirUses,OxfordIBHPublishingCompany,NewDelhi.

4. PorterCorbman,FibretoFabric,McGrawHillBookCompany,NewYork.

5. www.fiber2fashion.com
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SEMESTER
VPRATICALVTEXTILESCIENCE
1. Collectionofallfibresstudied.
2. ldentification offibresbyburning,microscopicandsolubilitytests.

3. Collectionofallweavesstudied.

4. Prepareasample ofblockprintingandtie anddye(1sample).
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SEMESTER

VFCS6PR-

PROJECT

Credit:2** Theory:2hours/week

Objectives

- Tomakethestudentsresearchoriented
- Toestablishnewresearchtocontributetoprogramplanningandevaluation

Content

Development ofresearchProgramme
CollectionofReview
ConductPilotStudyinthefield
Conductofworkinthelab/hospital/community
AnalysisofData

YV V V V YV V

Writing forthethesisandsubmission
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SEMESTER
VIFCS6BOODIETETI
CS

Credits:4
Objectives:

Toenablestudents:

1. Gainknowledgeonnormalandtherapeuticdiets.

2. Acquirepracticalexperienceinplanning,preparingandservingofbalanceddietinhealthanddiseases.

Theory:5hrs/week

SINo CourseOutcome PSOs | CL | KC ClassS | Lab/
essions Field
study
CO1 | Understandtheroleandworkethicsof PSO3 U | FC 4
Dietitian
CO2 | Understandtheprinciplesofdiettherapy PSO3 | Ap| CP 3
CO3 | Understandandplantheroutinehospitaldie PSO3 | Ap| CP 5 4
ts
CO4 | Understand the various PSO3 | Ap | CP 10
deficiencydiseases
CO5 | Understandtheriskfactorsofvariousthe PSO3 | Ap | CP 3
rapeuticconditions
CO6 |Plan and prepare diet during various| PSO3 | Ap | CP 25 22
deficiencydiseases
CO7 |Plan & prepare diet for therapeutic| PSO3 | Ap | C,P 25 46
Conditions
CO8 | Understandthemanagementofvariouslifestyl PSO3 | Ap | CP 15
e diseases
TotalhoursofInstruction 90 72

UnitlIntroductiontoDietetics(6hrs)

Roleofdietitian,linkbetweenhealth andnutrition
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UnitlIDietTherapy(8hrs)

Principlesof DietTherapy,therapeuticmodificationsofnormaldietsandroutinehospitaldiets—
enteraland parenteralfeeding

UnitllIDietsindiseaseconditions(76hours)

1. Deficiencydiseases

a. lrondeficiencyanemia

b.Protein-EnergyMalnutrition(PEM)

c.VitaminAdeficiency

2. TherapeuticDiets

a. Febrileconditions —TB andTyphoid

b. Obesityanduderweight.

c. Diabetesmellitus.

d. Gastrointestinaldisturbances—pepticulcer,constipationanddiarrhoea.

e. Liverdiseases—Hepatitis andcirrhosis.

f. Renaldisorders-Glomerulonephritisandurinarycalculi.

g. Cardiovasculardiseases—Atherosclerosis,hypertension

h. Cancer.

Reference

1. F.P.Antia,ClinicalDieteticsandNutrition, I lledition,OxfordUniversityPress,Delhi,1989.
2. Sri.LakshmiB.,Dietetics,NewAgelnternational(p)Ltd,NewDelhi-2002.

3. SwaminathanM.,PrinciplesofNutritionandDietetics.

4. SubhanginiJoshi,Nutrition andDietetics

5. Robinson,CorinnoH,BasicNutritionandDiettherapy.

Journals

1. IndianJolofNutritionanddieteticspublishedbyAvinashilingam DeemedUniversity, CBSE.
2. ThelndianJournalofMedicalResearch.

3. Nutrition,aQuarterlypublicationoftheNIN,Hyderabad.

SEMESTERVI
FCS6B09(P)PRACTICALSVI-DIETETICS
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Credit: 4
UnitlDeficiencyDiseases

Plan and prepare diets for Deficiency
Conditions.a.Iron deficiencyanemia
b.Kwashiorkor

c.NightBlindness

Unitll TherapeuticDiets
PlanandprepareDietsforDiseaseConditionsa.R
outine hospitaldiets

b.

Obesityc.Unde

rweight

d. Diabetesmellitus

e. Typhoid

f. Tuberculosis

g. Pepticulcer

h. Constipation

i. Cirrhosis

J. Acuteglomerulonephritis

k. Renalcalculi

I. Hypertension.

m. Atherosclerosis

Unitll1Visitstoresearchinstitute/DietaryDepartment.

SEMESTERVI

41

Practical:4hrs/Week



FCS6B10FABRICCAREANDAPPARELDESIGNING
Credit: 4 Theories:5Hrs/Week

Obijectives
1. Toacquiretheability inselectingtextilesandconstructing garments.

2. Tohavetheabilityto knowhowtocareforfabrics

SINo CourseQutcome PSO | CL | KC ClassS Lab/

essions Field

study

1 Explaindifferentlaunderingtechniques PSO | U F 22 -
1

2 Applyprinciplesoflaunderingondifferentfab | PSO | Ap P 12 -
rics 2

3 UnderstandtraditionalIndiantextilesande PSO | U F 22 28
mbroideriesof India 2

4 Designgarmentskeepingtheelementsandpri PSO| C P 14 36
nciplesof design 3

5 Findoutlatestfashiontrendsinindia PSO | R C 8

2

6 Createflatpatternsandadaptthemtospe PSO| C M 12 8
cificstyles 2

Total hoursofinstruction 90 72

UnitlWater(6hrs)

Typesandmethodsofsoftening(causticsoda,Limesoda,zeolite, borax)
UnitllStudyonLaundry(20hrs)
Soapsanddetergents,stiffeningagents,bleaches,laundryblues,stainremoval,drycleaning.
UnitllIPrinciples oflaunderingandstoring(10hrs)
Cotton,silk,wool,rayonandsynthetics.
UnitlVTraditionalIndiantextilesandembroideries ofIndia(20hrs)

Textiles-
Daccamuslins,Jamdhani,Baluchari,Patola,Himrus,Bandhini,Kalamakari,BrocadesChanderi,
Paithani, Pitamber,Banarasbrocades, Amru
Embroideries-Kashida,Phulkari,Chambarumal,Chikankari,Kantha)

UnitVGarmentconstruction(10hrs)
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Bodymeasurements,
methodsofconstruction,partsandfunctionofsewingmachine,stepsinpreparing
fabricbeforecutting,tools ofsewing.

UnitVIFashionElements(12hrs)

Fashion terminologies- fad, style, classic, Haute couture, prét-A- porter,
trendFashioncycle

UnitVIIStudyofhumanfigure(12hrs)

Elements and principles of design applied to apparel design, types of figures, selection
ofclothingfor differentfiguretypes

References

1. NoemiaD’souza,FabricCare,NewAgelnternational(P)Ltd.,NewDelhi.

2. JannetteJarnow,KittyG.Dickerson, InsideFashionBuisiness,Prentice Halllnc.,NewJersey.
3. EssayM.,FashionMarketing,BlackwellSciencesLtd.,London2002

4. ShailajaD.Naik, TraditionalIndianTextiles

5. MethaR.J.,MasterpiecesofindianTextiles.

6. AblingBina,FashionRenderingwithColour,Prentice
Halllnc.,Corporation,NewJersey,2001
7.MartinM.Pergler,Visualmerchandisinganddisplay,CondeNastpublication,Canada,2012

SEMESTERVI
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FCS6B10(P)PRACTICALVI-FABRICCAREANDAPPARELDESIGNING

Credits:4 Theory:4hrs/week

PRACTICALS

. Stitches-basichandanddecorative(embroidery-any10)
. Samples ofany2traditional embroideries ofIndia.

. Seams andseamfinishes (4typeseach)

. Biasanditsapplication-facing-biasandshaped,piping

. Fullness-gathers,tucks,pleats anddarts(2samples each)
. Pockets-sideandfront

. Collars-Chinese,peterpan,fullshirt

. Plackets-continuous bound,facedandbound,brokenkurta

© 00 N o O B~ w N e

. Sleeves-setin,kimono,puffandraglan(paperpatterns)

10. Fasteners

11. Constructionofgarments —girl’sfrock,salwar,kameezandsariblouse

12. Boutiquewindow display-themebased(groupactivity,report andphototobemaintainedinthe
record)

13. Knowledgeoftextiles available throughindustrial visit/shopsormills

SEMESTERVI

44



FCS6B11CONCEPTSINFAMILYRELATION

Credit: 2 Theory:4hrs/ Week

Objectives

1. Tohelpthemunderstandfamilyvalues.

2. Toorientstudentsforadjustmentinmarriage.

3. Topreparethemto playtherolesofawifeandmothereffectively.

4. Tomakethem awareonthelawsand rightsofwomen.

SINo CourseOutcome PSO | CL | KC ClassS
essions
1 Develophealthyattitudetowardsmarriagean | PSO | Ap C 14
dinterpersonal relationships 4
2 Understandtheimportance PSO | U C 12
offamilyintoday’ssocial 4
context
3 Solutionstothrivedifferentcircumstancesin | PSO | C C 17
stages oflifecycle 4
4 Solvingcriticalfamilysituations PSO | C M 13
4
5 Develop sound knowledge on methods PSO | Ap C 6
offamily planning 4
6 Improve the knowledge regarding PSO | C C 10
legalissuesconcerning women 4
Total hoursofinstruction 72

UnitlMarriage(15hrs)

Definition, purpose, functions, selection of spouse, physical, emotional, social, and
intellectualmaturity needed by the couple, areas of adjustment, factors influencing good marital
adjustment,Courtship and Engagement— significancein Indian context.

Unitl1Family(15hrs)

Definition, features, types of family and functions of family, co-habitation, Methods of

familyplanning.

UnitllIFamilylifecycle(16hrs)
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Stagesinthefamilylifecycle-beginning,expanding,contracting-Criticalfamilysituations-
Infidelity,desertion, divorce,alcoholism, death/suicide,disabilities.

UnitlVMentalHealth (14hrs)

Definition,conceptandimportance ofmentalhealth.

Deviantsexualbehavior-Types-
Exhibitionism,Fetishism,Frotteurisme,Pedophilia,sexualmasochism, sexual sadism, Transvestic
fetishism,Voyeurism,Zoophilia.

UnitVGuidanceandCounseling(12hrs)
Definitionandmeaning,scopeofcounseling,process:stages,qualitiesandskillofcounselor,typesof
counseling,counseling indifferentsettings

UnitVIWomenandLaw
Lawspertainingtosexualharassment,marriagelaws-HinduMarriageAct,SpecialMarriageAct, Indian
Christian, MarriageActandForeignMarriageAct.

References

1. DevadasR.P.andJayaN.(1984)ATextbookonChildDevelopment,MacMillan,Indialtd.
2. RaoC.N.S.(1990)theFamily,S.ChandandCompanyLtd.,NewDelhi.

3. HurlockE.B.,DevelopmentalPsychology,McGrawHill

4. DevadasR.P.andJayaN.(1984)ATextbookonChildDevelopment,MacMillan,IndialtD

5. AntonyP.D’souze,sexeducationandpersonality

development,Ustianpublishers,4/7Deshabhandhu, Guptaroad,New Delhi.

ELECTIVECOURSES

46



SEMESTERVI

FCS6B12(E1)-ENTREPRENEURSHIPMANAGEMENT (Elective)

Credits:2 Theory:3hrs/week

Objectives:

1. Understandthenatureofentrepreneurialactivities

2. Tomakestudents awareoftheurgentneedsforself employment
3. Todevelopskills inprojectidentification,preparationofproject

reportsanditsimplementation.

SINo CourseOutcome PSO | CL | KC ClassS Lab/
essions Field
study
1 Understandtheconceptofentrepreneurship PSO | U C 15
2
2 Developentrepreneurialskillsforeconomicde | PSO | U C 15
velopment 2
3 Identify the entrepreneurial agencies PSO | U C 12
andawarenessonincentivesto women 2
4 Developprojectproposal PSO| C P 12
2
Total hoursofinstruction 54

Unit-1Entrepreneurship(9hrs)

Definition, scope, characteristics, factors affecting entrepreneurial development, entrepreneur

vs.entrepreneur, classification of entrepreneur, entrepreneur motivation, difference from a

manager,role of entrepreneurineconomicdevelopment.
Unitliwomenentrepreneurs(9hrs)

Definition, present status in India, steps taken for the promotion of women
entrepreneurs,problemsfacedby womenentrepreneurs

Unitl IEDP(9hrs)
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Definition,need,Objectives,steps,agenciesconductingEDP,RoleofgovernmentinorganizingEDP.

UnitlVAgencies forentrepreneurialsupport(9hrs)

KITCO,SIDCO,KVIC,DIC,STED,SIDO,NSIC, TCO,SISI,SIDBI

UnitVSmall scaleindustries(9hrs)

Definition, types, role in modern economy, steps for starting SSI, problems faced by
SSl,supporting mechanisms— incentivesandfacilitiesfrom government.
UnitVIProject(9hrs)

Definition, types, steps in identification, project life cycle, scope and importance,

projectobjectives.

References

1. Desai,N.Entrepreneurialdevelopment-
Principles,programmes,Policies(Vol.1)Formulation Appraisal and Financing
(VOL.1I) and Programmes and Performance(VOLIII) HimalayaPublishing House,
Bombay,1996

2. VinodA,EntrepreneurshipManagement

3. Winze.M.DWomenEntrepreneurs inIndia,Mitalpublications,NewDelhi1987.

4. JosePaul,EntrepreunershipDevelopment

5. Jayan,EntrepreneurshipDevelopment.

SEMESTERVI

48



FCS6B12(E2)-QUANTITYFOODPREPARATIONTECHNIQUES

(Elective)

Credits:2

Objectives

Toenablestudentsto

Theory:3Hours/week

1. Understandtheobjectives ofdifferent typesofFoodServicelnstitutions.

2. Gainknowledgeinmenuplanning,preparationofrecipesinlargescaleandservingandinfoodcosting.

SINo CourseOutcome Pos/ | C| KC ClassS | Lab/
PSOs | L essions Field
study
CO1 | Identifythescopeoffoodserviceindustry PSO5 | A| C 4
P
CO2 | Usingdifferenttypesofmenu PSO5 |A| C 2 2
P
CO3 | Analyzemenupricingandevaluation PSO5 |A| P 3 2
n
CO4 | Applydifferenttechniquesinfoodpurchasing PSO5 [A| P 4 2
P
CO5 | Identifyanddevelopreceivingprocedureandsto PSO5 [A| P 7 2
rageof food items P
CO6 | Buildstandardizedrecipesandportioncontroltec PSO5 |C| P 4 3
hniques
CO7 | Understandtheproductstandardsforpurchasingan | PSO5 | U | C 11
dsellingfood items
CO8 | Constructdifferentstylesoffoodservicesystem PSO5 [A| P 5 2
P
CO9 | Evaluatebudget,foodcostcontrolandinterpretfina | PSO5 | E| C 7
ncialdata
CO10 | Ensurethepatientsreceivetheirbestpossiblenut PSO5 |A| C 7
ritionalintakewhilstinhospital n
TotalhoursofInstruction 54 13

UnitlFoodServicelndustry(6hrs)
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Scopeandobjectivesofhospitalityindustry,differentcategoriesofhotels.
UnitlIMenuplanning-Theprimarycontroloffoodservice(7hrs)

Types of menu — A la carte, Table d’hote & cyclic, Static, single use, Factors affecting
menuplanning,menupresentation,costconceptsandmenupricing-

Factormethod,PrimecostmethodandActualcostmethod.
UnitllIPurchasing (6hrs)

Qualitiesofaninstitutionalbuyer,Purchasingactivity,productselection,modeofpurchasing,methodsof

purchasingandpurchasing process,purchasingrecords.
UnitlVReceivingandstorage (6hrs)

Receiving - delivery methods, delivery procedure andreceiving
procedure.Storage —types (dry storageandcold storage)
UnitVStandardizationofRecipes(7hrs)

Standardizationandportioncontrol

UnitVIQuantityFoodproduction andqualitycontrol(6hrs)
Obijectivesoffoodproduction,methodsofproduction,productstandardsandproductcontrol-HACCP
UnitVIIDistribution andserviceofFood(7hrs)
Typesoffoodservice—waiterservice,selfserviceandvending.
UnitIXBudget(9hrs)

Stepsinbudgetplanning,breakevenanalysis foodbudget,andfoodcost control.
RelatedExperience:

Standardizationofl0selectedrecipesusedinfoodservicelnstitutionsandquantityfoodproduction  of

any two items.

REFERENCES:
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1. MohiniSethiandSurjeet,M.Malhan,“CateringManagementanIntegratedapproach”, WileyEastern
Limited,Mumbai, I edition reprinted,1996.

2. MarianC.Spears;FoodServiceOrganization;l11Edition, PrenticeHallInc.,usa.1995.

3.WestandWoods, IntroductiontoFoodService,MacmillanPublishingCompany,NewYork,7th
edition,1994.

4. OdderCesaraniandDavidFosket, TheoryofCatering,OdderandStoughton,London,xthedition,200
3.

5. OdderCesaraniandDavidFosket,Foodandbeverageservice,OdderandStoughton,London,i9x th
edition,2003.
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SEMESTERVI

FCS6B12(E3)-EXTENSIONANDCOMMUNICATION(Elective)

Credit: 2 Theory:3hours/week

Objectives

Toenablethestudentsto:

1. Understand the principles and objectives of extension and community development in
ourcountry.

2. Acquireknowledgeandskillinusingcommunication techniques.

3. PrepareforhigherstudiesinExtensionEducation

SINo CourseOutcome Pos/ | CL | KC ClassS Lab/
PSO essions Field
study
1 Understandtheobjectivesofextensioned PSO | U C 8
ucation 1
2 Developasocialcommitmentforco PSO | U P 8
mmunity 6
3 Understandtheruralsociologyinindia PSO | U C 12
6
4 Developgoodcommunication PSO | Ap P 8
skillstoaidcommunity service 6
5 Buildleadershipqualities PSO | Ap P 9
2
6 IdentifythescopeofHomeScienceext PSO | An C 9
ension education 4
Total hoursofinstruction 54

UnitlCommunity Development(27hrs)

1. Extension
Meaning,principles,concepts,scopeandobjectivesofextensioneducation inindia
2. Communitydevelopmentinindia

Obijectives,principle, philosophy, Typesofcommunities-RuralandUrban,community
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Development programmes in India-origin and history, Basic rural Institutions-school,
panchayat,co-operatives;otherinstitutions-mahilamandals,youthclubs,rural  youthprogrammes-4-
Hclubs, YFA

3. Leadership

Concepts, definition, characteristics, types, selection and training of leaders, methods
ofidentifyingprofessionalandlay leaders.

4. ProgrammeplanninginExtension

Definition, principle, criteria for good programme planning, scope, steps involved in
programmedevelopment, plan ofwork, calendarofwork,typesofevaluation in extension.
5. RuralSociology
Characteristics,comparisonbetweenruralandurbansociety,kudumbasree.

6. Agenciesandprogrammesforcommunitydevelopment
SWB,urbanandruralco-operativebanks,DistrictRuralDevelopment
Agency,EmploymentTrainingand

PovertyAlleviation-IRDP,JRY, TRYSEM,DWCRA,NAEP
UnitllCommunication(27hrs)

1. Communication

Definition and importance, elements of communication- leagen’s model, problems
incommunication,motivation-methodsof motivating people

2. Methodsofapproachingpeople

Classification of extension teaching methods- types, scope, advantages and limitations
ofmethods.

Individualmethods-farm/home visit,officecalls,personallettersandresultdemonstration
Groupmethods-methoddemonstration,lecture, meetings,conference
Massmethods-bulletin, circularletters,exhibitsandtelevision

3. Audio-VisualAids

Importance of audio-visual aids in communication, cone of experience, factors to be
consideredin selection, preparation and use ofaudiovisualaids,their meritsanddemerits
4. HomeScienceExtensionEducation

Needsandmethods,vocationalizationofHomeScience inIndia,self-employmentand
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EntrepreneurshipthroughHomeScience.
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OPENCOURSESSEMESTE

RV

FCS5D01FOODSCIENCEANDBASICCOOKERY(OPENCOURSE)
Credit: 3 Theory3hrs/week

Obijectives
To enable students to understand the nutritive composition, methods of cooking and
preservationof foods.

SINo CourseOutcome PSO | CL | KC ClassS Lab/
essions Field
study
1 Understand structure, functions PSO | U F 10 -
e ) 1
andclassificationoffoodsanddifferentfoo
d
groups
2 Understandthenutritionalandanti- PSO | Ap P 12 -
. ] 1
nutritionalfactorsofvariousfoods
3 Assesstheeffectofheatonfoodsand PSO | U F 10 18
) ] 2
comparedifferentmethodsofcooking
4 Understandfoodadditivesanddifferent PSO | C P 4 36
] ] 2
preservationmethodsforfoodprocessing
5 | Understandtheprincipleandtypesof PSO | U F 4
) ] 1
browningreactions
6 | Developdifferentrecipesandevaluate PSO | C P 14 18
) .. 2
itsnutritionalcontent
Total hoursofinstruction 54 72

UnitlIntroduction tofoodscience4hrs
Functions offood,basicfoodgroupsanddifferentmethods andobjectives ofcooking.
Unitll -Studyoffoods38hrs
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a. Cereals

Nutrient composition general Rice and wheat , effect of heat on starch and protein, role
ofingredientsinbread makingandcakemaking.

b. Pulses

Nutritivevalueandgermination,roleofpulsesincookery.

c. Vegetables

classificationandnutritivevalue

d. Fruits

nutritivevalue,browningreaction

e. Milkandmilkproducts

Nutrient composition,fermented —(curd butter,ghee) and non fermented milk products
(skimmedmilk,homogenizedmilkpasteurisedmilk ), role of milk in cookery.
f. Eggs

Nutritive value,characteristicsoffresheggs,roleofeggincookery.

g. Meat

Nutrientcomposition

h. Fish

Nutritional compositionandfishcookery.

i. FatsandOils

Functions ofoilsandfatsinfood,rancidity.

. Beverages

Classification,nutritionalimportance.

k.sugarcookery

caramelisation,hydrolysisandcrystallisation

UNITIN

Foodpreservation-principlesandmethods(12hrs)

Relatedexperiences
i. Recordthe weightoflcup/ 1tbsp/ltspofdifferent types
offoodstuffs.Record theratio ofrawto cookedvolume of rice, ravaand

pulses.
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Simplepreparationsusingcereals,pulses,milk,vegetables,fruits,egg,meatandfish.
ii. Saladdressing-mayonnaise
iii. Baking—Cake,pizza,cookies(demonstration)

iv. Foodpreservation—Jam,squash,jelly, pickles.
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FCS5D02INTERIORDECORATION(OPENCOURSE)
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Credit: 3
Objectives

1. Tomakestudents consciousofaesthetics.

2. Tohelpthemunderstandbeautyindesign.

3. Todevelopinthemanappreciationofartanddesign.

Theory:3hrs/Week

SINo CourseOutcome Pos/ | CL | KC ClassS
PSO essions
S
1 Understand the elements and principles PSO | U F 10
ofdesign to create harmonious and 1
balancedinterior
2 Explain theproperties PSO | U F 4
ofcolouranditseffectsontheintended 1
style
3 Discovertheeffectofnaturalandartificiallig PSO | An F 2
ht oncolourandsurfacetexture 3
4 Discovertheimportance PSO | An C 6
ofensuringqualityfinishes on floor and walls 3
to createprofessionalandenduring interior
space
5 Create striking and functional backdrop PSO| C M 6
forfurnishingsand windowtreatments 2
6 Apply knowledge of design elements to PSO| Ap | M 4
thereality ofplacingobjectsinperfectmanner 2
7 Createvisualideasaboutfunctionalaspectsof PSO| C M 4
housing 2
8 Plancreativekitchendesignbyadaptingpri PSO| Ap | M 10
nciples 2
9 Summarisetheelements PSO | U F 8
ofdesigninfloralarrangement 2
Total hoursofinstruction 54

1. Design(2hrs)

Definition andtypes-traditional,decorative,moderndesigns—

2. Elementsofdesign(4hrs)

Line,textureandlight-typesandeffects,space,colour

3. Principlesofdesign(4hrs)

Proportion,balance,rhythm,emphasisandharmony.
4. Colourtheory (4hrs)
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Properties,prang’scoloursystem,colourschemes,psychologicalimplication ofcolours.

5. Furnitureselectionandarrangement(4hrs)

Principles of furniture selection and arrangement offurnitures in different rooms. Materials usedin
furnitureconstruction.

6. Windowtreatments(4hrs)

Types- interior and exterior and curtain styles ( Priscilla, cottage set, café, swags,
cascade,valances, blinds,)

7. Flowerarrangement(6hrs)

Types(mass,line,masscumline,miniature andJapanesearrangement( Ikebana,)andprinciples.
8. Accessories(2hrs)

Classification-functionalanddecorative.

9. Homelighting(8hrs)

Types( local & general), Methods of lighting (direct, indirect and semi direct), Sources
oflighting ( Incandescent, fluorescent, structural and portable lamps),merits and demerits
ofincandescentbulbs and fluorescenttubes.

10. House(8hrs)

Functions,Principlesofplanningahouse.

11. Kitchen (8hrs)

Types(Lshaped,Ushaped,Hshaped, Islandkitchens andonewall).Kitchenworktriangle.

\Relatedexperience_Typesofdesign-decorative,traditional andmodern
_Elementsofdesign-applications

_Principlesofdesign-illustrations

_Colourwheel

_Colourschemes

_Curtainstyles

_Accessories

_Flowerarrangement
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FCS5D03TEXTILESANDAPPARELDESIGNING(OPENCOURSE)

Credit: 3

Obijectives

1. Torecognizetextile fibers.

2. Toacquireabilityinselectingtextilesandconstructinggarments.

3. Todevelopselfemploymentopportunities.

Theory:3hrs/week

SINo CourseOutcome PSO CL | KC ClassS | Lab/
essions Field
study
1 Developstrongknowledgebaseinthefabriccon | PSO1 U F 17
struction
2 Understand about the various types PSO5 | R& P 10
ofweaves Ap
3 Identify the traditional embroideries PSO1 U C 13 -
andtextilesof india
4 Developthebasicskills insewing PSO4 U C 14
Totalhoursofinstruction 54

UnitlFibre,yarn,theoryandfabricconstruction(6hrs)

Definition,types,spinning,loom,weaving.

Unitl1Weaves-Basic weavesandtheir variations(10hrs)

Novelty weaves- types, pile, leno, lappet, swivel, dobby, jacquard, double cloth, cut

spot,continuousweave, crepe.

UnitllFashion(12hrs)

Definition, fashioncycle,fashiontrendsinindia

Unit IV Traditional textiles and embroideries of India. (

16hrs)UnitVPrinting and dyeing(10hrs)
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Types of dyes, printing

methods.RelatedExperience

1. Stitches-Basichandanddecorative (embroideries-any10)
2. Seamsandseamfinishes.

4. Biasanditsapplication.

5. Pockets-Setin,pocketina seam,hippocket.

6. Collars—Chinese,peterpan,fullshirt

7. Plackets —Continuousbound,facedandboundbrokenkurta.

9.Demonstrationofblockprints
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FIRSTSEMESTERBScDEGREEEXAMINATION,(CBCSS-UG)
CoreCourse-
FamilyandCommunityscienceFCS1B01-

FundamentalsofNutrition

Time:2Hours MaximumMarks:60

© NN PRE

el
N RO

13.
14.
15.
16.
17.
18.
19.

Section A

Answerallquestions.Eachquestioncarries 2marks.

Listoutallessentialaminoacids
Giveanoteonpolysaccharides
SymptomsofKwashiorkor

Explaintherole ofPUFAinhumanbody

DefineEFA.Mentionthenames.
DefineReferenceMan

What isSDAoffood
WhataretheFactorsaffectingCalciumAbsorption

Whataregoiterogenicsubstances

. WhatisRDA
. DefineNutrition
. Whatarethebestproteinrichfoodsanditsrequirementfordifferentage groups

(ceilingmarks=20Marks)

SectionB
Shortanswerquestions.

Answerallquestions.Eachquestioncarries 5marks

GiveanoteonClassification offood
Explain theDigestionofCarbohydrates
Explain functionsofVitaminC
Writea noteontheroleofpancreasindigestion
ExplainPEManditstreatment
Explain anemiaandits types
ExplaindeficiencysymptomsofThiamin
(ceiling marks30Marks)
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Section C (Essay
Questions)Answeranyone
Questions.
Eachquestioncarries 10marks.
20. DefineBMR.Explainthefactors affectingBMR.
21. DescribethemetabolismofCarbohydrate.

(1x10=10Marks)

ModelQuestionPaper

SECONDSEMESTERBScDEGREEEXAMINATION,

66



(CBCSS-UG)
CoreCourse-FamilyandCommunityscienceFCS2B02-

HUMANDEVELOPMENT

Time:2Hours Maxmks: 60

© NN PRE

el
N P O

13.
14.
15.
16.
17.
18.
19.

Section A
Answerallquestions.Eachquestioncarries 2marks

Medicalcareduringpregnancy
Appearanceofnewborn

Hemorrhoids

Tubalpregnancy

Definel.Q.

Definejuveniledelinquency
Definegiftedchildren
Characteristicsofemotionallychallengedchildren
Solitaryplay

. Explainrecapitulationtheory
. Whatisconstructiveplay
. Whataretheadjustments ofneonate.

(ceilingmarks=20Marks)

SectionB
Shortanswerquestions.
Answerallquestions.Eachquestioncarries 5marks

Complicationduringpregnancy
Sensoryabilitiesofnewborn
Factorsinfluencingpre-nataldevelopment
Enlistanyfourprinciples ofgrowthanddevelopment
Whatarethedifferent types ofplay?
Typesofpre-school
Adolescentisaperiodofstormandstress.Why?

(ceiling marks30Marks)

Section C(EssayQuestions)
AnsweranyoneQuestion.EachquestioncarrieslOmarks

67



20. Discussthevariousfactors affectinggrowthanddevelopment

21. Explain exceptional children under the following heading 1. Classification 2. Causes
ofmentally retardation 3. Prevention of mentally retardation 4. Care of mental retardation
5.Care of giftedchildren.

(1x10=10)

ModelQuestionPaper
THIRDSEMESTERBScDEGREEEXAMINATION,(C

BCSS-UG)
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CoreCourse-FamilyandCommunityscience

FCS3B03-RESEARCHMETHODOLOGYANDBIOINFORMATICS

Time:2Hours MaximumMarks:60

© NN E

el
N P O

13.
14.
15.
16.
17.
18.
19.

Section A

Answerallquestions.Eachquestioncarries 2marks
Defineappliedresearch
Whatismeantbydependentvariable
Brieflyexplainrandomsampling
Whatarethestepstoberememberedinpreparingaquestionaire
Whatismeantbyhypothesis
Listthequalities ofagoodresearch
Definebioinformatics
WriteonEMBL
Whatareproteomicsandgenomics?

. Whatismeant bydata base?
. Whatisgenbank?
. Writeanoteonsequenceallignment

(ceilingmarks=20Marks)
SectionB
Shortanswerquestions.
Answerallquestions.Eachquestioncarries 5marks
Writeanoteonexperimentaldesign
Giveashortnoteonactionresearch
Explain brieflyobservations andits types
Writemeritsanddemerits ofsampling
Explainnucleotidesequencedatabases
Explainreporting
Writeanoteondata basesearch engines

(ceiling marks30Marks)

Section C(EssayQuestions)
AnsweranyoneQuestions.
Eachquestioncarries 10marks.
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20. Explain scopeofbioinformaticsindifferentfields
21. Defineresearch.Explainthetypesofresearch.

(1x10=10Marks)

ModelQuestionPaper

FOURTHSEMESTERBScDEGREEEXAMINATION

70



(CBCSS-UG)
CoreCourse-
FamilyandCommunityscienceFCS4B0

4-FOODSCIENCE

Time:2Hours MaximumMarks:60

Section A
Answerallquestions.Eachquestioncarries 2marks
Writecomponents ofstarch
ExplainEFA
BrieflyexplainTenderisationofmeat
Whatarethedifferentpigments presentinvegetables anditseffectoncooking
ExplainFoodgroups
Definegelatinization
Explainfoodpyramid
Explain differentmethodsofcooking
Writeoncrystallization
. Explain nutritionalsignificanceofFish
. Whatarethedifferentmethods todetermine thequalityofegg?
. Whatismeant byEFA

©oN Ok wN R

el
N RO

(ceilingmarks=20Marks)
SectionB
Shortanswerquestions.
Answerallquestions.Eachquestioncarries 5marks
13. Writea noteonStages ofsugarcookery
14. Giveashortnoteonrancidity
15. Explain brieflypostmortemchanges
16. Writethemerits ofgermination
17. Explainthefactorsaffectingglutenformation
18. Explainparboilinganditsadvantagesanddisadvantages
19. Explain Typesofbrowning.
(ceiling marks30Marks)

Section C(EssayQuestions)
AnsweranyoneQuestion.
Eachquestioncarries 10marks.
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20. Explainthestructureofacerealgrainwithdiagram
21. Differentmethods offoodpreservation

(1x10=10Marks)

ModelQuestionPaper
FIFTHSEMESTERBScDEGREEEXAMINATION(C

BCSS-UG)
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Core Course- Family and Community
scienceFCS5B05—

HUMANPHYSIOLOGYANDMICROBIOLOGY

Time:2Hours
Section A
Shortanswerquestions.Answ
erallquestions.
Eachquestioncarries 2marks.
1. Listoutthe functionsofVagina
2. Giveanoteonsalivary gland
3. DrawthewavesofnormalECG
4. ExplaintheroleofAldosteroneinhumanbody
5. Listoutthecomposition ofurine
6. Erythroblastosisfetalis
7. Whatislagphase
8. Defineabacteriophage
9. Whatisherdimmunity
10. Whatisendemicdisease
11. Writeonfoodspoilage

=
N

13.
14.
15.
16.
17.
18.
19.

. Whatarethemethods andorganismusedforfoodfermentation

SectionB

AnswerallquestionsinaparagraphEa
chquestioncarries 5marks
Giveanoteonuterinecycle
Explain theMovementofGastrointestinal tract
Explain anysixpropertiesifcardiacmuscles
WhatisMicturition, explainitsreflex?
Writea noteonstagesofbacterialgrowth
Explain economicimportance ofyeast
Explain viraldiseasesinbrief

73

MaximumMarks:60

(ceilingmarks=20)



(ceilingmarks30Marks)

Section C(EssayQuestions)
AnsweranyoneQuestions.
Eachquestioncarries 10marks.

20. DescribeCardiacCycleandHeartSound.
21. Writeanessayonthecontrolanddestructionofbacteria
(1x10=10Marks)

ModelQuestionPaper
FIFTHSEMESTERBScDEGREEEXAMINATION,(CBCSS-UG)

CoreCourse-FamilyandCommunityscience
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FCS5BO6-DIETINHEALTH

Time:2.5Hours Maximum Marks:80

Section A
Shortanswerquestions.Answ
erallquestions.
Eachquestioncarries 2marks.
WhoisARF?
Whatisthemenuplanning?
WhatisIDD?
ObijectivesofFAO
GivetheRDAformalecomputerprofessional
Anorexianervosa
Balanceddiet
Whatarelactogogue?Giveexample
Definenutritionalassessment
. Defineweaning
. Whydentalcarriesiscommonamongschoolchildren?
. Whatiscarbohydrateloading?
. Givethefive foodgrouopsystem.
. Requirementoffourmainnutrients inpregnancy.
. Whatisthe roleofbreastmilkininfantimmunity? (ceiling marks=25Marks)

©ooNoe R WNRE

e ol el
U~ wWNPRO

SectionB

AnswerallquestionsinaparagraphEa
ch questioncarriesSmarks

16. Whatareimportantphysiological changesduringpregnancy?
17. Whataretheobjectivesofschoollunchprogramme?

18. Whatiscomplementaryfeeding?

19. “Obesityisanemergingproblemamongschoolchildren”. Why?
20. Explaintheprocessofageing?

21. Givenutritionalrequirementsinadults

22. Whataretheimmunological advantages ofbreastmilk?

23. Explaintherole ofwaterforasportperson
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(ceilingmarks=35Marks)

SectionC(Ess
ayQuestions)
AnsweranytwoQuestions.
Eachquestioncarries 10marks.
24. Explain theimportants ofnutrients inelderly.Howcanyoumodifythedietforelderly?
25. Bringoutthenutritionalrequirements andnutritionalproblemsofteenagers.
26. Explain thereasonsforincreasednutrientrequirement inlactation.
27. Discussindetailthefactorsaffecting menuplanning
(2x10=20Marks)

ModelQuestionPaper

FIFTHSEMESTERBScDEGREEEXAMINATION,
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(CBCSS-UG)
Core Course- Family and Community
scienceFCS5B07—

FAMILYRESOURCEMANAGEMENT

Time:2.5Hours MaximumMarks:80

16.
17.
18.
19.

20.

Section A
Shortanswerquestions.
Answerallquestions.Eachquestioncarries2marks.

Mentionthefourdimensions ofcolour

Defineworksimplification

Enlisttwomeanstooptimizesatisfactionderivedfromtheutilizationoffamilyandcommunityr
esources quotingexamples

Statetheadvantages ofGanttchart.
Writea short noteontypesofincome

Definerhythmand itstype

Listoutdifferentfunctions ofwindowtreatments.
Whatarethestepsinmanagementprocess?
Whatiswastemanagement?

. Definetimemanagement

. Whatisambientlighting?

. Explainworktriangle.

. ustratecafécurtain.

. Explain typesofvalues.

. Commentonstandards. (ceilingmarks=25Marks)

SectionB

Answerallquestions inaparagraph.Eachquestioncarriessmarks

Whatareresources?Differentiate betweenhumanandmaterial resourceswithexample.
Enumeratethequalities ofagoodHome maker.

Describethefactors inthe selectionofasiteforhouseconstruction.

Statetheimportantofsupplementingincomewithafewexamplessuitableforlowincome

families.
Discussthestepsinpreparingoftimeschedule.Prepareatimeschedulesuitableforanemployed
homemaker.
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21. Elaboratewithillustrationsthesixcurtainstylesstatingwhereeachonecouldbeapplied.
22. Whataretheelementsofdesign?
23. Listprimaryandsecondarycolour.
(ceilingmarks=35Marks)
Section C(EssayQuestions)
AnsweranytwoQuestions.EachquestioncarrieslOmarks.

24. Statetheimportantofmaintaining householdaccounts
25. Discussthevariousstepsandfactor’stobeconsideredwhilemakingtimeplan
26. Explain thetypeofwindowtreatmentswithillustration
27. Describetheprinciples ofdesignwithsuitableillustration
(2x10=20Marks)

ModelQuestionPaper

FIFTHSEMESTERBScDEGREEEXAMINATION,
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(CBCSS-UG)
CoreCourse-
FamilyandCommunityscienceFCS5B08—

TEXTILESCIENCE

Time:2.5Hours Maximum Marks:80

Section A
Shortanswerquestions.
Answerallquestions.Eachquestioncarries 2marks.
Whatisaregeneratedfiber?
Whatisanoveltyyarn?
Whatisplainweave?
Whatisbonding?
Defineknitting
Whatisthecrosssectionofacottonfiber
Define‘fibre’
Writeanoteonsanforization
Whatisresistprinting
. Whatisspinning?
. Explain napping?
. Whatisfabric count.
. Diffentiatebetweenblendsandmixtures.
. Whatisbicomponentspinning?
. Whataretheeffects ofmercerizationoncotton?

©ooN R WNRE

el ol el
O WNPRERO

(ceilingmarks=25Marks)
SectionB

Answerallquestions inaparagraph.Eachquestioncarriessmarks
22. Whatiswetspinning?
23. Givetheidentificationofrayonandwool
24. Writeanoteonbicomponentandbiconstituentyarn
25. Writea noteonyarn twist
26. Whatisapile weave?
27. Discussaboutbleachingandmercerization
28. Writeanoteonecolabels
29. Writea noteonrotaryprinting

(ceilingmarks=35Marks)
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SectionC(Ess
ayQuestions)
AnsweranytwoQuestions.Eachquestioncarriesl0marks.
30. Explain theclassificationoffibresaccordingtotheirsource
31. Writeindetails aboutthedifferentfinishes usedontextile
32. Discussaboutfancy weave
33. Explain indetailaboutprinting (2x10=20 Marks)

ModelQuestionPaper

VIMALACOLLEGE(AUTONOMOUS), THRISSUR
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FIFTHSEMESTERB.Sc.DEGREEEXAMINATION

BSc.FAMILYANDCOMMUNITYSCIENCE

(CBCSS-UG)

CoreCourse-FCS5D01-FOODSCIENCEANDBASICCOOKERY (Opencourse)

Time:2Hours

©oN R WNRE

el
N RO

13.
14.
15.
16.
17.
18.
19.

Section A
Answerall.Eachquestioncarries2mark

Whatisdextrinisation?

Explainenzymaticbrowning.

Whatarethepigments invegetables?

Explain poorman’smilk.
Whatallaretheimportanceofbreakfastcereals?
Describetheeffects ofgerminationonpulses.
Nameanyfivepigmentspresentinvegetables.
Writedownthedifferentproteinsineggwhiteandeggyolk.
Writeanythreenutritionalimportanceofmeat.

. Explainsugarcrystallization.
. Explaintherole ofeggincake making.
. Whatareleaveningagents?

SectionB
Answerall.Eachquestioncarriesomarks.
Explainrancidityindetail.
Obijectivesofcooking.
Describebrowningreaction.
Explaincaramilizationofsugar
Importance offoodpreservation.
Givethefunctions ofoilsandfat.
Describethenutritionalimportance ofbeverages.

Section C

Answeranyone.Eachquestioncarries 10marks.

81

MaximumMarks:60

ceilingmarks=20

ceilingmarks30



20. Explain thedifferentmethodsofcookingwithsuitable examples.
21. Explain nutritionalcomposition andimportanceoffishcookery.

1x10=10

ModelQuestionpaper

FIFTHSEMESTERBScDEGREEEXAMINATION,
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(CBCSS-UG)
Core Course- Family and Community
scienceFCS5D02—

INTERIORDECORATION(opencourse)

Time:2hours Maximummarks:60

CoNoR~wWNE

13.
14.
15.
16.
17.
18.

19

Section A
Answerallquestions.Eachquestioncarries 2marks

ExplainJapanesearrangement.
Whatisintermediatecolour?
Functionalaccessories
Whatismonochromatic colourscheme?
Whataredecorative accessories?
Differentiatebetweentintandshade.
Explainthetypesofline.
Illustratecafécurtain.
Drawakitchenlayoutforastudioapartment.

. Whatareminiature arrangements.

. Whatisradialbalance?

. Explainworktriangle.

(ceilingmarks=20Marks)
SectionB

Answerallquestions.Eachquestioncarries 5marks

Explainthetypesofwindowtreatment?
Whatarethematerials usedforflowerarrangement?
Explainrhythmandharmony
Explainformalandinformalbalance
Explainpsychologicalimpactofbluecolour?
Classifyandexplaincolourschemes.

. Describethevariouscurtainstyles.

(ceiling marks30Marks)

SectionC(essayquestions)
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AnsweranyoneQuestion.Eachquestioncarries10marks.
20. Explainflowerarrangement

underthefollowingheadinga) Typesb)Materialsused
c) Massarrangement

21. ExplaincolourswiththehelpofPrang’scolourwheel.

(10x1=10Marks)

ModelQuestionPaper

VIMALACOLLEGE(AUTONOMOUS), THRISSUR
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FIFTHSEMESTERB.Sc.DEGREEEXAMINATION

BSc.FAMILYANDCOMMUNITYSCIENCE

(CBCSS-UG)

CoreCourse-FCS5D03-TEXTILESANDAPPARELDESIGNING(Opencourse)

Time:2Hours

© NN PE

el
N P O

13.
14.
15.
16.
17.
18.
19.

20.

SectionA

Answerall.Eachquestioncarries2marks.

Whatisafiber?
Whatisjacquardloom?
WhatisChambaRumal?
Explainkalamkari.
Whatisscreenprinting?
Commentonecofriendlydyes.
Definea yarn.

Classifydyes.
Whatisfadaandclassic

. Explaindobbyweave.
. What isabagh?
. Whyischikankaritermed aswhiteembroidery?

SectionB

Answerall.Eachquestioncarriesomarks.

Explainjacquard.

Whatisfashion?

Describeonanytwotypes ofprinting.
Explainkashidaembroidery.
Writeabriefnoteonhandembroideryandmachineembroidery.
Explainfashioncycle.

Explaintypesofphulkari

SectionC

Answeranyone.Eachquestioncarries 10marks.

Describeabouttraditional textilesandembroideriesofindia.
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MaximumMarks:60

ceilingmarks=20

ceilingmarks30



21. Explaintypesandmethodsofprinting.

1x10=10
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(CBCSS-UG)
CoreCourse-
FamilyandCommunityscienceFCS6

BO9-DIETETICS

Time:2.5Hours MaximumMarks:80
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16.
17.
18.
19.
20.
21.
22.
23.

Section A

Shortanswerquestions.Answ
erallquestions.
Eachquestioncarries 2marks.
WhatisTPN?

WhatisGTT?

Whatiskeraomalacia?
Whataretheaetiologicalfactorsoftypelldiabetes?
Stateonosmoticdiarrhoea

WhatisDASH?

ClassifyBMI.

Writeoncarcinogens
Whatarehypocholesterolemicagents?

. Whatarethemetabolicchangesoffever?

. Whatarethepreventivemeasuresforconstipation?

. Agentsresponsibleforliverdisease.

. Whyfibreintakeisrestrictedduringcirrhosis?

. Whatislowresidue diet?

. Whatare thecomponentsofdashdiet? ceiling

marks=25Marks)
SectionB

AnswerallquestionsinaparagraphEa
chquestioncarries 5marks
Explaindietarymanagement ofcirrhosis
Planadaysdiet forapersonsufferingfromhypertension anddiscuss.
Explaintheroleoffatinthecause ofatherosclerosis
Describethetype ofdietadvisedforapreschooler childsufferingfrom PEM
Explainthedietarymanagementfornephritis.
Elaboratetheprocessofcancercell formation
Whatisenteral nutrition?Whataretheconditionsinwhichenteralnutritionissuggested?
Writeanyfivecodeofethicsforadietician
ceilingmarks=35Marks
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Section C(EssayQuestions)
AnsweranytwoQuestions.
Eachquestioncarries 10marks.
24. Explainsymptomsanddietarymanagementofpepticulcer
25. Explain thesymptoms,typesandcomplicationsofdiabetesmellitus
26. Elaborateoncauses,complicationsanddietary management ofobesity
27. Whatiscancer?Whatarethedietarymodificationsrequiredwhiletreatingcancerpatients?
(2x10=20Marks)

ModelQuestionPaper

SIXTHSEMESTERBScDEGREEEXAMINATION,
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(CBCSS-UG)
Core Course- Family and Community
scienceFCS6B10-

FABRICCAREANDAPPARELDESIGNING

Time:2.5Hours MaximumMarks:80

Section A
Shortanswerquestions.
Answerallquestions.Eachquestioncarries 2marks.

Explain thecausesofpermanenthardness,
Definefashioncycle
Whydoesthreadbreakduringsewing?
Whatkindofclotheswillyouselectforavery thinfigure?
Whatarethedifferentstages offashioncycle?
Whatisvisualmerchandising?
WhatisPhulkari?
Whatistheimportanceofcorrecting stitchtension?
Whatarethebasicrequirementofsewingmachine?

. Writeanoteonbleaches

. Fourtype offigures

. Explainsoftwater.

. Howarestainsidentified?

. Explain thetheoryofdetergency.

. Whatarepitambers? (ceiling marks=25Marks)
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SectionB

Answerallquestions inaparagraph.Eachquestioncarriessmarks
16. Whataretheprinciples usedduringlaunderingofcottonfabric?
17. Whatisdetergent?
18. Whatarestiffeningagent?Howitisappliedinfabric?
19. Howecanlipstickstainberemovedfromthecottonfabric?
20. Howwilllaunderawoolensweater?
21. Whatareopticalbrighters?
22. Writeanoteontools usedinsewing
23. Whatarethestepsinfabricbefore cutting?

(ceilingmarks=35Marks)
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Section C(EssayQuestions)
AnsweranytwoQuestions.EachquestioncarrieslOmarks.

24. Howwillyouselectclothingforafollowingfigure?lllustrate
(a)A shortfigure(b) Tall andstoutfigure (c)Aplumpfigure
25. Write a noteon:

(a) KanthaofBnegal(b)Phulkari ofPunjab(c)kalamkari
26. Describehowfollowingstainscanberemoved

(@) Bloodstain  (b)coffee stain(c)ironrust(d)mildew
27. Explainthelaunderingandstoringprinciples forwoolandrayon

(2x10=20Marks)

ModelQuestionPaper

SIXTHSEMESTERBScDEGREEEXAMINATION,

90



(CBCSS-UG)
Core Course- Family and Community
scienceFCS6B11-

CONCEPTSINFAMILYRELATION

Time:2Hours MaximumMarks:60

Section A
Shortanswerquestions.
Answerallquestions.Eachquestioncarries 2marks.
Definefamily
Definemarriage
Stagesoffamilycycle
Alcoholism
Courtship
Extendedfamily
Contraception
Infidelity
Familyplanning
10 Singleparentfamily
11 Polyandry
12 Mentalhealth (ceiling marks=20Marks)

O© 00 NOoO Ol WN B

SectionB

Answer all questions in a paragraph. Each question carries 5
marks13Differentiatebetween desertionand divorce?
1l4comment
oncontemporaryissuesinfamilylifel15What are
themajor objectivesofmarriage?
16 Discussthemeritsanddemeritsofnuclearfamily
17 Giveyourviewsonmate selection
18 Enumeratethefunctionsofmarriagel9Br
ingouttheimportanceofCounseling.

(ceilingmarks=30Marks)

Section C(EssayQuestions)
AnsweranyoneQuestion.Eachquestioncarries10marks.

91



20 Enumeratethemajorfunctionsoffamily
21 Explain differenttypesofdeviantsexualbehaviors

(1x10=10Marks)

ModelQuestionPaper
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VIMALA COLLEGE (AUTONOMOUS),
THRISSURSIXTHSEMESTERB.Sc.DEGREEEXAM
INATION
HOMESCIENCE(TEXTILESANDFASHIONTECHNOLOGY)
(CBCSS-UG)
CoreCourse-FCS6B12(E1)ENTREPRENEURSHIPMANAGEMENT
Time:2Hours MaximumMarks:60

Section A
Answerall.Eachquestioncarries2marks.
WhatisEntrepreneurship?
What isEDP?
WhatisKITCO?
WhatiswomenEntrepreneur?
DefineSSlI
Whatisentrepreunuer?
Whatisprojectformulation?
Comparethefunction ofNSICandKVIC
Whatarechacteristicsofanentrepreneur?
. Distinguishbetweenentrepreneurandentrepreneurship.
. Givetheclassificationofprojects.
. Whatisprojectplanning?

©ooN O wNE
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ceilingmarks=20
SectionB
Answerall.Eachquestioncarriesomarks.
13. Explainsupportingmechanismincentivesandfacilitiesfromgovernment.
14. ExplainProjectLifecycle.
15. Comparethefunction ofNSICandKVIC.
16. Givetheclassificationofprojects.
17. Writeabouttheremedies tosolvethproblemfacedbywomenentrepreneur
18. Writethecharacteristics ofSSI.
19. Writedowntheproblemsfacedbywomenentrepreneur.

ceilingmarks=30
Section C
Answeranyone.Eachquestioncarries 10marks
20. WhatdoyoumeanbyEDP?Explainthe objectives ofEDP
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21. Entrepreneurship Developmentholdsthekeyforrapideconomicandsocialdevelopmentof
India

1x10=10

ModelQuestionPaper

SIXTHSEMESTERBScDEGREEEXAMINATION,(CBCSS-UG)
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Core Course- B.Sc. Family and Community
scienceFCS6B12(E2)-

QUANTITYFOODPREPARATIONTEXCHNIQUES(Elective)

Time:2 Hours Maximum Marks:60

Section A
Shortanswerquestions.Answ
erallquestions.
Eachquestioncarries 2marks.
Explaintransportcatering
Writeonmenupresentation
Give anoteonPurchaseorder
Writeabout drystorage
Listoutportioncontrolequipments
ListoutObjectives offoodproduction
Give anoteon Agmark
Whatisvending?
Whatisoverheadcost?
. Explaindeliveryprocedure
. Give ashort noteonmode of purchase
. What is cyclicmenus? (ceiling
marks=20Marks)
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SectionB
AnswerallquestionsinaparagraphEa
ch questioncarriesSmarks
13. GiveanoteonCateringsegments
14. Explain thedifferencebetweenAlacarteandTabled’hotemenu
15. Detailthedifferentmethods offoodpurchasing
16. Explain differenttypesofcoldstoragemethod
17. Give anoteonmethodsoffoodproduction
18. Explainthefactors responsibleforlossesinfoodcost
19. Explainthebehavioroffoodcost

(ceiling marks=30
Marks)
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Section C(EssayQuestions)
AnsweranyoneQuestion.
Eachquestioncarries 10marks.
20. Explain Menuunderthefollowingheadings
a) Factorsaffectingmenuplanningb)MenuPricing
21. Elaboratethestylesofservice
(1x10=10Marks)

ModelQuestionPaper
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SIXTHSEMESTERB.Sc. DEGREEEXAMINATION

B.Sc.FAMILYANDCOMMUNITYSCIENCE(CBCSS-

UG)CoreCourse-

FCS6B12(E3)EXTENSONANDCOMMUNICATION

Time:2Hours MaximumMarks:60
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13.
14.
15.
16.
17.
18.
19.

Section A
Answerall.Eachquestioncarries2marks.
Whatisextension?
Whatisphilosophy?
Describeruralandurban.
WhatisJRY?
WhatisNAEP?
Definecommunication.
Defineleadership.
Explaintheimportanceanddefinition ofcommunication.
Whatisclassificationofextensionteachingmethod?

. Describeneedsandmethods ofhomescienceextension.
. Describecommunitydevelopmentinindia.
. Breiflyexplainthescopeandobjectives ofextension. ceilingmarks=20

SectionB
Answeranyfour.Eachquestioncarries 6marks.
Describeonthetypes ofcommunities onruralandurban.
Explain audiovisualaids.
Decribeabouttheprogramplanninginextension.
ExplainIRDP,JRY,NAEP,DWCRA.
Describeontheoriginandhistoryofcommunitydevelopmentprograms.
Explain theobjective ofextensioneducationinindia.
Explain ruralsociology.
ceilingmarks=30

Section C
Answeranyone.Eachquestioncarries 10marks
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20. Explainimportanceandelementsofcommunication
21. Explainaboutself-empolymentandentrepreneurship throughHomeScience.

1X10=10
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