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PROGRAMME 

SPECIALIZATION  

COURSES OUTCOME  

B.SC FAMILY AND 

COMMUNITY 

SCIENCE 

FCS1B01 

FUNDAMENTALS 

OF NUTRITION 

Understand the basics of nutrition, 

health and malnutrition  

   Understand the nutritional status and  

nutritional classification of foods 
   Summarize the ICMR Recommended 

Allowances for Indians (RDA) 
   Understand the classification, 

functions, digestion, absorption, 

metabolism, sources, requirements 

and deficiency of macronutrients 
   Understand the functions, sources, 

deficiency and requirements of fat 

soluble vitamins and water soluble 

vitamins 
   Understand the functions, sources, 

deficiency and requirements of minerals 

like Calcium, Iron, Iodine, Fluorine 
   Determine the energy value of food, 

Total energy requirements and BMR  
   Understand the requirements of 

water and maintenance of water 

balance in the body 
  FCS2B02 HUMAN 

DEVELOPMENT 

Understand stages of human 

development. 

   Understand the needs and problems of 

exceptional children. 

   Develop skills in organizational 

behaviour and generate solutions to 

situational problems 

   Interpret the values and role of play in 

child’s development. 

   Develop knowledge of children’s laws 



and rights 

  FCS3B03 - RESEARCH 

METHODOLOGY AND 

BIOINFORMATICS 

Understand research concepts 

   Compare different types of research 

methods  

   Construct research design or proposal 

for future project works  

   Examine various sampling techniques 

and measurement scales 

   Develop report writing and data  

presentation skills 

   Outline of bioinformatics  and 

statistics 

   Enable students to reflect knowledge 

& skills in bioinformatics and to apply 

it in various aspects of Home Science  

  FCS4B04 FOOD 

SCIENCE 
Understand structure, functions and 

classification of foods and different 

food groups  

   Understand the nutritional and anti-

nutritional factors of various foods   

   Assess the effect of heat on foods 

and compare different methods of 

cooking 

   Understand food additives and 

different preservation methods for 

food processing  

   Evaluate organoleptic qualities of 

food  

   Estimate content of carbohydrate, 



Vitamin C and reducing sugars in 

food  

   Detection of adulterants in food  

   Develop different recipes and 

evaluate its nutritional content 

   Understand structure, functions and 

classification of foods and different 

food groups  

  FCS5B05  HUMAN 

PHYSIOLOGY AND 

MICROBIOLOGY 

 

Understand about the anatomyof  

human body 

   Understand the various organ 

systems and its functioning  
   Understand the morphology of 

microorganisms and their role in 

health and diseases  

   Understand the factors affecting 

growth of microorganisms and mode 

of transmission  
   Understand the types of immunity 

and methods of sterilization 
   Understand the mechanism of spoilage 

of food and etiology of food infections 
  FCS5B06 DIET IN 

HEALTH 
Understand the role of food in daily 

life. 
   Compare the nutritional requirement 

in different age groups. 
   Understand nutrition related 

problems in life cycle. 
   Understand national and international 

health programmes to prevent 

malnutrition. 
   Plan and prepare balanced diets for 

different age groups. 
   Develop competency in planning 

diets to meet the nutritional 



requirements of different socio 

economic levels. 
   Understand the need of nutrition for 

sports persons. 
  FCS5B07 FAMILY 

RESOURCE 

MANAGEMENT 

Understand the process of 

management in family living 

   Develop wise decisions in 

personal life and make use of 

given resourses 
   Apply the principles of 

Ergonomics after critically 

analyzing one’s work habits 
   Understand the functions of house 

and the principles for planning a 

house 
   Develop a creative sense in 

interior decoration by applying the 

elements and principles of design 
   Improve the standard of living 

utilizing family resources 
  FCS5B08 TEXTILE 

SCIENCE 
Develop strong knowledge base in 
the production of fibres and yarns  

   Identify textile fibres and apply it 
to various end uses 

   Understand about woven and 
nonwoven fabrics 

   Develop ethical values concerning 
production and finishing of 
textiles 

   Illustrate different methods and 
mechanism of dyeing and printing 

   Create awareness on green 
textiles 

  FCS6B09 DIETETICS 

 

Understand the role and work ethics 

of dietitian 

   Understand the principles of diet 

therapy  
   Understand and plan the routine 



hospital diets 
   Understand the various deficiency 

diseases  
   Understand the risk factors of various 

therapeutic conditions 
   Plan and prepare diet during various 

deficiency diseases 

   Plan & prepare diet for therapeutic 

conditions 

   Understand the management of 

various lifestyle diseases 

  FCS6B10 FABRIC CARE 
AND APPAREL 

DESIGNING 

Explain different laundering techniques 

   Apply principles of laundering on different 
fabrics 

   Understand traditional Indian textiles and 
embroideries of India 

   Design garments keeping the elements and 
principles of design 

   Find out latest fashion trends in India 

   Create flat patterns and adapt them to 
specific styles 

  FCS6B11 CONCEPTS 

IN FAMILY 

RELATION 

Develop healthy attitude towards 

marriage and interpersonal 

relationships 
   Understand the importance of 

family in today’s social context 
   Solutions to thrive different 

circumstances in stages of life 

cycle 
   Solving critical family situations 
   Develop sound knowledge on 

methods of family planning 
   Improve the knowledge regarding 

legal issues concerning women 
  VI FCS6B12 (E2)- 

QUANTITY FOOD 

PREPARATION 

TEXCHNIQUES 

Identify the scope of food service 

industry 



   Using different types of menu 
   Analyze menu pricing and evaluation 
   Apply different techniques in food 

purchasing 
   Identify and develop receiving 

procedure and storage of food items 
   Build standardized recipes and 

portion control techniques 
   Understand the product standards for 

purchasing and selling food items 
   Construct different styles of food 

service system 
   Evaluate  budget, food cost control 

and interpret financial data 
   Ensure the patients receive their best 

possible nutritional intake whilst in 

hospital 
  FCS5D02 INTERIOR 

DECORATION (OPEN 

COURSE) 

Understand the elements and principles 

of design to create harmonious and 

balanced interior 

   Explain the properties of colour and its 

effects on the intended style 

   Discover the effect of natural and 

artificial light on colour and surface 

texture 

   Discover the importance of ensuring 

quality finishes on floor and walls to 

create professional and enduring interior 

space 

   Create striking and functional backdrop 

for furnishings and window treatments 

   Apply knowledge of design elements to 

the reality of placing objects in perfect 

manner 

   Create visual ideas about functional 

aspects of housing 

   Plan creative kitchen design by adapting 

principles  

   Summarise the elements of design in 

floral arrangement 
 


