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M.Se¢. (Home Science)Food and Nutrition Session 2023-24
Govt. M.H. College of Home Science & Science For Women,

Jabalpur (M.P.)

Principal Tel No. 0761-4005716,2407326
Fax No. 0761- 4005716
E-mail: principal@gmhcollege.nic.in

Letter No: UGCMH/ Dated:

CONSTITUTION OF BOARD OF STUDIES

Composition of Board of Studies : Food & Nutrition

1. Dean and Chairman A Dr. Nandita Sarkar

2. Head of the Department : Dr. Smita Pathak W
3. Senior Faculty member of the Department : Mrs. Vishwashanti Parashar

4. Faculty members of the Department of Food & Nutrition: !

1. Mrs. Apoorva Soni SR~

2. Mrs, Vibha Shripal

4. Two subject experts from outside the Parent University to be nominated by the
Academic Council

I. Dr. Renubala Sharma Govt. Girls P.G. College, Sagar

Il. Dr. Meenal Phadnis Govt. MLB Girls P.G. College, Bhopal

6. One Expert to be nominated by the Vice Chancellor from panel of six recommended
by the college principal.

I. Dr. Archana Mishra, Govt. M.L.B Girl's PG College, Bhopal

7. One representative from industry/ corporate sector/ allied area relating to

placement. (_HSZ;-_\ \X..
o e
|. Mr. Davinder Pal Singh Sodhi - Principal, SIHIM, Jabalp@/y/

8. One Postgraduate meritorious alumnus to be nominated by the principal.

I. Mrs, Anshika Dwivedi W
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M.Se. (Home Science)Food and Nutrition Session 2023-24
3. The Chairman, Board of Studies, may with the approval of the principal of the college,

co-opt:
I. Smt. Sheela Pandey, INKVV, Jabalpur \Q&h
a) Experts from outside the college whenever special course of studies are to be
formulated.
|. Dr. Alpana Singh- INKVV Jabalpur JL .
(b) Other members of staff of the same faculty e
I Dr. Abha Tiwari - HOD Dept. of Human Development, Gavt. M.H. College of
Home Science & Science for Women, Jabalpur
Term: The term of the nominated members shall be of three years.
Meetings: The Board of studies shall meet at least twice a year,

PRINCIPAL
Govt. M.H. College of
Home Science &
Science, Jabalpur



M.Sc. (Home Science)Food and Nutrition Session 2023-24
Govt. M.H. College of Home Science & Science For Women, Jabalpur (M.P.)

Principal Tel Na. 0761-4005716,2407326
Fax No. 0761- 4005716

Email :principal@gmheollege.nic.in

Letter No.UGC/MH/ labalpur, Dated:
CONSTITUTION OF BOARD OF STUDI ES

The board of Studies of Food & Nutrition has been constituted as per the revised guideline of UGC (X1l

Plan). The term of the members shall be for twao years,

Composition of Board of Studies : Food & Nutrition

1. Dean and Chairman : Dr. Nandita Sarkar

2. Head of the Department - Dr. Smita Pathak

3. Senior Faculty member of the Department : Mrs. Vishwashanti Parashar

4. Faculty members of the Department of Food & Nutrition: 1) Mrs. Apoorva Saniﬁﬁgﬁé
2) Mrs. Vibha Shripal

5. Two subject experts from outside the Parent University to be nominated by the Academic Council

I. Dr. Renubala Sharma- Govt. Girls P.G. College, Sagar

Il. Dr. Meenal Phadnis- Govt. MLB Girls P.G, College, Bhopal
6. One Expert to be nominated by the Vice Chancellor from panel of six recommended by the college
principal- Dr. Archana Mishra, Govt. M.L.B Girl's PG College, Bhopal
7. One representative from industry/ corporate sector/ allied area relating to placem

Mr. Davinder Pal Singh Sodhi- Principal, State Institute of Hotel Ma nagement.

8. One Postgraduate meritorious alumnus to be nominated by the principal. The Chai
Studies, may with the approval of the princpipai of the college, co-opt-

Mrs, Anshika Dwivedi W

(a) Experts from outside the college whenever‘s.-pecial course of studies are Lo be farmulated-

Dr. Alpana Singh- INKVV Jabalpur ;
(b) Other members of staff of the same faculty- | - -

Dr Abha Tiwari - HOD Dept. of Human Development, Govt. M.H, College of Home Science &
Science for Women, Jaba Ipur. Mw“"/’
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Dr. Nidhi Choubey Dr. Mandita Sarkar

In-Charge UGC{Meetings) HOD Principal



Department of Higher Education, Govt. of M.P.
Under Graduate Yearly Syllabus as recommended by Central Board of Studies
Seheme of Examination (Session 2023-24)

B.Sc . (Home Science) | Year

| | Marks Planning
[ | Cradi Internal Assessment [CCE) External Assessment Total
Group | Paper | Mode b Ey :
Assi
Class Test saeiskey Theory
nts
Theor
4 20 10 70 100
Major ¥ . 2 ==
Paper | Internal Assessment External Assesement
Group Food multiol I ! |
2 A P Attendan Assignmen Tutal
ik Practi 5 Choice s : Viva Aecord Practeal
Mutritio eal Queslions !
= Eye=e Sy
10 10 10 10 | 10 | 50 100
Thear ]
4 20 10 70 104
Minor ¥
Group Paper Internal Assessment External Assessment
¢ Humfm Practi Multiple Atiendan ;!;.55i nmen Tatal
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oBy | Questions Sy :
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2
Elictive - 4 L] | 10 70 100
Firsl
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or All
Theor
N2t R 4 .20 10 70 100
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Approved
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1.Antia F.P. ,Clinical dietetics and nutrition,Oxford university press(2010)
2. Khanna K Gupla 8, stal “The Art and Science of Cooking,Seth R, Mahna R, Rekhi |

T (2004).

3. Raina U, Kashyap 8, Narula V, Thomas S, Suvira, Vir 8, Chopra S. Bastc Foad
Preparation:Practical Manual, Revised Edition. Elite Publishing House Pt Lid
{(2010), '

4 . Khanna K, Gupta S, Seth R, Mahna R, The Art and Science of Cooking,Rekhi T

(2004).

5. Raina U, Kashyap 8, Narula V, Thomas 8, Suvira, Vir S, Chopra 8. Basic Food

Preparation:Practical Manual, Revised Edition. Elite Publishing House Pyl Ltd {2010).

6 Bamjl M8, Krishnaswamy K, Brahmam Textbook of Human Nutrition, GNV 3

edition. Oxford and IBH Publishing Co. Pvt. Lid. {(2008).

7. Srilakshmi Food Science, New Age International Ltd, (2007).4t: Edition

8. Wardlaw and Insel MG Perspectives in Nutrition, Insel PM Sixth Edition,

Mosby.(2004).

9. Chadha R and Mathur P, Nulrition: A Life cycle Approach, Orient Blackswan, Delhi.

{2015)

10. 5eTeT, S7 s ¥ &g s Sy e e 2217 (2003)
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Format for Syllabus of Theory Paper

Certifiente (Home Seience ) _ 2 |
PRI Subject: Home Science
1 [ CourseCode H1-HSCAIT s
CourseTitle Food & Nutrition (Paper 1)
3 | Course Type
(CoreCourse/Eleetive Core Course
IGenerickEiective/Voe
LLi (1]
4 | Pre-requisite(ifany) Open for all
5 | Course Learning Nutrition is the prime necessity of life. In this subject |
outcomes(CLO) the students will study about different nutrients, their
functions, deficiency and effect of excess intake on body.
, he will also aquinted with low cost and high nutritive
value foods preparations, The students will be ahle 1o:

I. Explain the Basie nutritional concepis.
Understand role of different nutrients in body

2. Identify food groups and sources of nutrient

3. Understand nutritional aspects and orient towards
subject related job programs

4. Wil also aguinted with low cast and high
nutritive value foods and to combat malnutrition
in society.

| per week)L-T-P: 60 Hours

Unit Topics - No.of ,
L . Moy - |
1. Cultural Background of nutrition
Limit 1
L. Bugic coneepls in food and nutrition
2.1 Definitions of food and Nutrition,

2.2 Relationship between food, nutrition and health -

2.3 Functions of food-Physiological, psychological and | 10
social. i

2.4 Balanced nutrition, adequate nutrition, optimum and ood ‘ t
nutrition, malnatrition,

3, Classification of Nutrients J

#. Carbobydrates- - | S
Acadermic Conee
approved



4.1, Sources, Classification and its Digestion
4.2. Functions and RDA
4.3. Effect of deficiency and excess intake

ey words: Carbohydrates, RDA, malnutrition.

Unit 2

Nutrients- (Part 1)
.  Energy-
1.1. Definition of calorie, calorific value of foods
1.2. factors affecting energy requirement
1.3, RDA, Deficiency and excess intake of energy

2. Proteins-
2.1, Composition and Sources ,
2.2, Classification
2.3, Punctions RDA
2.4, Deficiency and excess intake

L

fl{ey words: proteins, calorifie value

Unit 3

Nutrients- (Part 2)

l. Lipids-
1.1 Sources and Composition
1.2 Classification ,
1.3 Funetions RDA,
1.4 Deficiency and excess intakes

2.¥itamin
2.1 Definition and Classification
2.2 Funetions , Sources and RDA,
2.3 Deficiency and excess intakes of Fat soluble Vitamin
(AD,EK)
2.4 Deficiency and excess intakes of Water soluble
vitamins: vitamin B-complex and Vitamin C

10

Key words: vitamin B-complex, vitamin <

{

Unit 4

Nutrients - (Part 3)

1. Minerals

1.1. Sources and Functions

1.2. RDA and Factors affecting absorption

1.3. Deficiency and excess intakes and functions of caleium.

copper ,cobalt
2, Fluids and electrolyte balance-Functions of water and

iron, sodium and iodine, Magnesium, Potassium ehloride,

10

electrobytes : i : p,_eadE'Iﬂlc Co cil

AppIOVE
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Key words: _electrolyte balance , sodium, minerals
Food Groups

Unit 5 |1. Food groups- Selection, nutritional contribution and changes
during cooking of the following foed groups

1.1Cereals and Pulses

1.2, Fruits and vegetables 10
L3 Milk and milk products

L4 Egps [fish, meat and poultry
1.5 Fats, oils and sugars

Key words: cercals, food group, fruils
Value addition and supplementation of nutrients

Unit 6
1.Valne addition by Enhancing Nutrients:
1.1 Sprouting, malting and Fermnentation 140
1.2 .Supplementation, Enriciment and Fortification. i
1.3 Emulsions, foams, gel, colloidal solutions.
1.4, Typesof Salad dressings
2, Cooking Methods: Cooking Mediums and methods,
2.1 Seleetion of proper cooking techniques for quality end
product.
2.2 Serving sizes for one and more persons.
2.3 Minimizing loss of Nutrients during cooking

! Key words: value addition, foam, serving size

SuggestedReadings:

l. Antia F.P. ,”Clinical dietetics and nutrition”,Oxford university press(2010)

2. Khanna K Gupta S, et al “*The Art and Science of Cooking™: -, Seth R, Mahna R,
Rekhi T (2004).

3. Raina U, Kashyap S, Narula V, Thomas S, Suvira, Vir S, Chopra 8. " Basie Food
Prepargtion:Practical Manual”, Revised Fdition. Elite Publishing House Pvt Lid
(2010).

4. Khannn K, Gupta 8, Seth R, Mahna R,. “The Art and Seience of Cooking” - Rekhi T
(2004). -

5. Raing U, Kashyap S, Narula V, Thomas S, Suvira, Vir 8, Chopsra 8", Basic Food
Preparation:Practical Manual, * Revised Edition. Flite Publishing House Pvt Ltd
(2010).

6 DBamji MS, Krishnaswamy K, Brahmam “J'extbook of Human Nutrition,”- GNV 3%
edition. Oxford and IBH Publishing Co. Pwt, Ltd.(2009).

7. Srilakshmi “Food Seience™,- . New Age International Lid, (2007).4th Edition

B, Wardlaw and Insel MG “Perspectives in Nutrition”.~ | lusel PM Sixth Edition,

Mozby.(2004).
9. Chadha R and Mathur P” Nuition: A Lifecycle Approach”-, Orient Blackswan, { L
Delhi, (2015) ; ic Cguncl
AppICGVE d
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ContinuousComprehensive Evaluation(CCE): University Exam(UE)~
InternalAssessment ; ClassTest 20

ContinuousComprehensiv | Assignment/Presentation 10

e

Evaluation{CCE); 30 _ Total 30

External Assessment Section{A) i i !

T g 0 MCQ 01 x 10= 10

:University Exam Section: QUESTIONS D5x 06= 30 a
WTime 03 Yours 10 x 03=30

Total'
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1. Khanna K Gupta 8§, Et. Al. ,The Art and Science of Cooking,Seth R, Mahna R,
Rekhi T (2004).

2. Raina U, Kashyap 5, Narula V, Thomas S, Suvira, Vir S, Chopra S. Basic Food
Preparation:Practical Manual, Revised Edition. Elite Publishing House Pyt Lid
(2010).

3. Khanna K, Gupta 8, Seth R, Mahna R, The Art and Science of Cooking,Rekhi T
(2004).

4, Raina U, Kashyap 8, Narula V, Thomas S, Suvira, Vir 8, Chopra S. Basic Food

Preparation:Practical Manual, Revised Edition. Elite Publishing House Pyt Ltd
(2010).
5. YHZL, BT wEUm, AT UE G- (A v 4877 (2003)
seifere R et Yafi
1. https:/iwww slideshare.net/drpriyankacire
2. hitps:iwww.slideshare.net/saifulislam
3. hitps://www.slideshare.net/GeetaJaiswalt/energy-metabolism-113885550
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Format for Syllabus of Practical Paper

Snssiun 2:]23 24

~ Subject: ITome Science

CourseCode H1-HSCA1P
CourseTitle Dietary Prineiples and Preparations (Paper 1)
Course Type
{CoreCourse/Elective/G Core Course
enericElective/Vocation
B aniis i A
Fr&reqms:tt(if'nny] Open for all
Course Learning On completion of this cowrse , the students will be able o
outeomes(CLO) 1. Explain the Basic nutritional concepts.
2. Identify nutrients in foods and food groups
3..Able to prepare low cost high nutritive value recipes and
thereby help in combating malnutrition
CreditValue

thtal No. of Lectores-Tutorials-Practieal (m hours per
wiek):L-T-P: 30 x2=60 hours

No of hours

Unit | Topies
: 1 tchien: Tools and Eqﬁipmﬁ:&t, cooking lenms, procedures,

i

size Jand measuring techniques. 4

2 Food preparation, understanding the principles involved,
nutritional quality and pertion size of followings-
Cercals and pulses
Vepetables and fruits

oo

3 |Food preparation, unﬂaramndmg the principles involved, 1 8

putritional quality and portion size of anm’#mgs
Milk and milk products

Beverages and soups

Egg, meat fish and poultry

palads

Foed supplementation- gmumannm fﬁmmuaizm, making 8

repare two recepies from using fats and oils

[Prepare caleium rich receipe

Prepare iron rich recepie

oa b1 |

Preparc high protein receipe

oo |om | on se

Keywords/I'n g5:

Food supplementation, germination, fenmentation




ol i

TextBo
TeSOUICes
SuggestedReadings;
I. Khanna K Gupla S. et al “The Art and Science of Cooking®, -, Seth R, Mahna R, Rekhi
T (2004).

2 Raina U, Kashyap S, Narula V, Thomas 8, Suvira, Vir 8, Chopra 8. * Basic Food
Preparation:Practical Manual”, Revised Edition. Elite Publishing House Pyt Lid (2010),
3. Khanna K, Gupta 8, Seth R, Mahna R,. *The Ari and Science o7 Cooking®: - Rekhi T
(2004),
4. Raina U, Kashyap S, Narula V, Thomas S, Suvira, Vir 8, Chopra 8% Basic Food
Preparation:Practical Manual, “ Revised Edition. Flite Publishing House Pvt Ltd (2010).

3. HET, 3T FUI “ TR T gyeoT 6. Rrar gwnerer 581 (2003)

Suggestive digital platforms web links:
1.  hitpsi/iwwv.s ideshare.net/drprivankaclre
2. hitps:iiwww.slideshare t'-":i.._ E1HE

3. https:/iwww. slidesharc.net/GeetaJaiswa fenergy-metabolism-113885550

; Suggested equivalent ouline courses:

Internal Assessment Marks External Marks
Assessment

Class Interaction /Quiz 10 Viva Voce on Practical 10

Altendance 10 Practical Record File 10

Assignments (Charts/ Model 10 Table work / Experiments 50 a

Seminar / Rural Scrvice/ |

Technology Dissemination/

Report of Excursion/ Lab

Visits/Survey / Industrial visit)

TOTAL 30 70
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Format for Syllabus of Theory Paper

-w;_@. & ::_5'-:'_‘:‘,'\‘%;_’ 2 3
Program : (‘erﬁrmte -

Suhiub Home Smeuce
1 | CourseCode H1-1ISCCIT | = ==
T e S T :

Human Physiology {Paperl)

3 | Course Type

(CoreCourse/Elective CoreCourse
/GenericElective/Voe
| ationial. . pinmermismmisis )
4 | Pre-requisite(ifany) Open for all
5 | Course I.-ﬂ.ming In this course the student learn about the body systems ,
outeomes(CLO) structure and functioning of organs , and their
coordination and knows the working mechanism of
human body.
This course cnables student —

1. Understand anatomy and functions of human body,
2. Aware of importance of various systems of body in
relation to health.

Gmdﬁ‘ﬁ’alue 4

ﬁ:utalﬂn of Leetur .
per week):L-T-P: 60 hours

Unit ' Topics | No.of Hours
Unit1 [I. Introduction to human body system.

2. Cell
2.1. Structure , functions and division

3, Tissues

3.1, Classification, structure and function

4. Skeletal System

4.1, Bones- structure, function, types of bones.

4.2, Bones of skul] and face, trunk, upper limbs and lower
limbs.vertibra column

4.3, Joints and Membranes - Types and functions

10

i
[Reyword- Cell, Tissue, Bone, Joint

WUnit 2 5 Blnud
1.1. Funetions and composition- plasma. blood calls,

1.2. Clotting time #nd process , bleeding time, blood groups,
2. Cireulatory system

.QQ..Qﬂ....ﬁ.....G.l.._L_Q_j_L'.__!!‘.I...‘.




2.1. Brructure and [unction of aneries, capillaries and veins
2.2, Strucwirs and function of heart, heartheat, heart rate,

~ heart sound.
2.3, Blood pressure-fimetions and measurement.

ord- Blood, Heart

..Qﬁﬁ‘..‘Q..........Q..Q...Q.l..ﬁ....

Unit 3 Jl. Respiratory system —

1.1. Organs of respiration
1.2. Strueture and functions of lungs, trachsae, bronchi,

alveoli,

1.3. Process of respiration, gaseous exchange, control of
respiration, capacity of lungs. 6

2. Digestive system- '

2.1, Structure and function of digestive organs, process of
digestion and absorption,

2.2. Stomach, small intestine and large intestine, structure
and functions,

2.3. Pancreas and liver- strueture and function.

2.4. Salivary Glands und Teeth- structure and function.

Al Keyword- Lungs, Digestion, Liver

Unit 4 ||, Excrctory system -

1.1, Strecture and fiunctions of urinary organs—-Kidney,
Nephron, Ureters, Urinary Bladder and Urethra.

1.2. Urine -composition and its mechanism of formation,

2. Skin—

2.1. Structure and Functions

2.2. Budy Temperamure and its regulation,

3. Nervous System 15 ;

3.1. Strueture and function of neurons. |

3.2, Central nervous system. !

3.3, Brain - Structure, Parts of brain and their function.

3.4. Spinal cord- Structure and funciions, reflex action.

3.5. Cranial and Spinal nerves, i

3.6, Autonomous Nervous system - Sympathetic and
Parusympathetic

' Kevword- Neuron, Brain, Kidnev Nephron,
LUnit 5 1. Endoerine Glands: '
Structure and functions of following glands- 10
1.1, Pituitary gland
1.2. Thyroid gland
1.3, Parathyroid gland
1.4. Pineal body

1.5. Thymus gland . i
1.6, Panereas. ‘ .
3 1.7, Adrenal gland . -




v""-E-"'..‘...Q.'.'!_LLL.__!__Q......-.._..'

1.8. Testis and Ovary
- Reproductive system:
2.1. Male reproductive organs - structure and functions,
. 2.2. Female reproductive organ - structure snd functions

eyword - Reproductive organ, Endocrine Glands

o ]

resources

Suggea‘led'llendings:

1. wiE Y Ar . o AT e ol B e wrafis @, fer gwew

v

B.
? Suggestive digital Platforms web links

1. Parisje.libguides.com
Taylor Anatomy and Physiology/powerpoint/slides &handouts

£417(2012)
9rH Wi — “Anatomy and physiology for nurses * -, sfaTErE CIREIE TR
R#fi(2008)

Chatterjee C.C™ Human Physiology™ vol 1 and 2-, new central book agency( ] 998)
Chaudhary B.D. “Concise Physiology” ~CBS publishers and distributers(2008)
Murugesh N. Anatomy Physiology and Health education, Sathya publishers
Madurai{2008)
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Maximumbdarks: 100 a i
ContinupusComprehensive Evaluation(CCE):.......o0 University Exam(UE) Y
InternalAssessment @ | ClassTest 20
Continuous Assignment/Presentation 10
Comprehensive ot
Evaluation(CCE}):; 30 (o5 ) Total %0
External Assessment Section(A) : 10MCQ :_rg % gﬁ '=31|'jh‘
sUniversity Exam A e
g
Time : 09 Hours Section (B) : Short
Questions(200 Wn:frds Each}
Section {C) .
T3 Lungquasttons(muwﬂr Total 70 |
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Format for S_}z!hbus of PracticalPaper

Class BJ:Ibch n(I ome
Science)

Subject: Home Scicnce

CourseCode A [1-HSCCIP
Applied Physiology (Paper 1)

3

{wuﬁﬂ!ﬂm&vﬂﬂ Core Course

all. T )

Unit Topics 35 No of hours

| 4 | Pre-requisite(ifany) |

, Open forall J

| i

5 | Course Learning .

outecomes{CLO) This course enables student —

3. Understand anatomy and functions of human body.

4. Aware about the importance of various systems of
body in relation to health and suceessfully works in
the fields of health worker.

(=]
&
b

wiek:L-T-F: 20 x2=060 hours

] Microscopic examination of prepared slides of tissues,
2 [Ideptification of bones.

3 To determine bleeding time,

4 [Todeternine clotling time.

5 lidentification of blood groups,
6

7

&

9

easurement of blood pressure and pulse rate.
Ib'iﬂasuremant of Respiratory rate (s
Prepart chart/ model of excretory sysiem
>repare chart/ model of heart
10 |prepare chart /mode! of cranial nerves

ER N N - - S -

Keywords/Tags:
Clotting time,Blood Group, Blood Pressure,Pulse Rate
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Suggested Readings:

LE7(2012)

feeeft(2008)

Parisje.libguides.com

Suggestive digital platforms weblinks:

Taylor Anatomy and Physiology/powerpoint/slides &handouts

7. w12 &, qr . erfie vaay uE o ey e syt Bider e, e swem
8. i wafe — “Anatomy and physiology for nurses * -, @fFawE gEaRET Ia

9. Chatlerjee C.C" Human Physiology™ vol 1 and 2-; new central book agency(1998)
10. Chandhary B.D. “Concise Physiology™ ~CBS publishers and distributers(2008)
11. Murugesh N. Anatomy Physiology and Health education, Sathya publishers Madurai{2008) a

12,591, wffem gz sifa, s fray R B wreasy srairy Rdamer fedi

Suggested equivalent online courses:

Internal Assessment Marks External Marks |
Assessmen! =

Class Interaction /Quix 10 Viva Voice on Practical 10
Attendance 10 Practical Record File 10
Assignments (Charts/ Model 10 Table worl/Experiments 50
Seminar / Rural
Service/Technology '
Dissemination/Report of :
Excursion/ Lab
Visits/Survey/ Industrial
visit)
TOTAL 30 =
Anyremarks/suggestions:
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Them‘y I‘aper

2023-24

Subjﬂ:t HOME SCIENCE

" f:cum‘tnﬂe THI-HS0026

1
2 | CourseTitle [First aid , Norsing and Hygiene
3 CﬂumWPﬁ__ SR .
(Cumfihmﬁﬂlmhw | ELECTIVE
'athn-ﬂ'v .""";"m"_'f' l-l-l..ll:ll_lll.-l'l.. }I .. -.
4 | Pre-requisite(ifany) Open for all
'S | Coursc Learming | This course will help student to build skill of personal

outcomes(CLO) hygiene health care, and firstaid and acquire
knowledge and hands on experienice in home nursing,
health care for general, post operative ,bed ridden and

Jold persons.
The students will be able to-
g Understand ngmﬁcmnc& of first aurii
- hygiene and sanitation and hands an pmcumss for self
Fat employment -
1 ho d B Ieamtnmktcmenfbcénddmandnld persons
' ; A | 3. Will be able to give first aid and helps in saving. life
4 Will be able fo work as Iwali.h wﬂrkzerm l'nm"m“jqr e

Greﬂ.iﬂfaiﬂe =
| TotalMarks

Total No. of Lectures:

-Tumﬁalsd’rnctmal (in hours

per e L TP 45(1553). o
At Tﬁﬂks ..: = plrs | No.of Lectures
] a 3 0 ..
Nnn_img mrf:
iF Numfne mre X

'| 1Meanm5, ﬁi.lms :md 'Ptmuplns of Nursing care (5

1 z,l’aﬁm'({:nre

FZ1 1 of patient

22 c]&&mug’, of Patient's roam-cleaning  bed making, Draw sh r:m‘
123 Ensuring cross ventilation and sunlight in the room

[2:4 F:cpanngtﬁmpﬁramm chart

2.5 bed sures identification and Treatment

2.6 care Erfbt‘,d ridden and post operative and handicapped

pEISan;
|21 Patiems; thea‘.- liquid diet, semi solid ,soft food

. 3. Bﬂndﬂgbx
3 I'Dl:’ei'mlmﬁ and Meaning of bandases
|32 Typas ¢ of ban&ages rollar and triahguliar bstnd:*.ga
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3.3 Making slings and uses

3.4 Hot and eold umnpl;sss :
3.4, Bleeding ,Preasure points Use of tourniauet

4 Application of Mlﬂdﬂ breathin g—use of uxygm
mnemrmmr,wdmﬂer

L First aid S ;
1. 1Meaning and nﬁ]ﬂﬂ:'ﬁ'&& 0?F|{=t aid-
1.2 Principles of First aid

1.2 qudm__m!m of ﬁrst_ aid

2 B;n:tsriaﬂimu anﬁ Fimgux

bacteria und protecti
| 2.2.Modec
protection ;
2.3 Infectious dﬁﬁasewpre\rentimr and defence
B. Waﬁfﬁ Dis SO _l‘nﬁ‘ﬂ -Sgnifaﬁml Practices

lllygii:n cﬁ :
Immﬂmo& u[‘ani:m! H;,rg:ene

2.1 Mode :nf' *I:[ﬂlism‘iés‘uu c-f' Covid -19 and nthcr Viruses and

il Praql\&cg for personal Hgg__ae_ne

—_— e rma

i5
| dnitsion ot
I[[ )
: ! I:gy'g!ﬂpt-aﬂd Sanitm
| Rygicos md Saniation
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fyivahanan. Halﬁ_lm,“}"‘ rst Aid and Home nursing”, Iuﬁm:. red c1oss socicty
2 T A ol e v e R Firar v sal (2012)
3@1%11‘1!’[1:& ety T ok e Fome femr - sivemerd wfielie v dedr
4H B1TTHET Wi HERAr, S5 ST ERi
5 Prasad col karkesh “First sid for nurses”- JAYPEE :
6 ngnathﬂn..ip hrﬂﬁ:ers 'Es::-antmts for first ‘aid home. nursing™, medical pubiisher
7. Sita sanju "First ald r‘nanual for murses'- CBS publication

I Suggestive tﬁgual platforms weblinks:

1. htjps.ﬂwww slideshare .nctfmnhansund&riskmsefﬁrst-am-ppl-6948609?

.':_1 Euggeﬂiaﬂ Cﬁnhnuuu-s ﬁfalna nh‘[u’thndm
S Man‘imumh"larks 100
i Genﬂnunmtammhenﬁwe Evalua:mm:l:m:; 80 Markﬁumuem.; Egam{ug] 70 Marks

| '-lr;tﬂmalﬁnemnm | ClassTest 1200
;Gamhunmthmprehenﬂva Assagnment,f?remrtaﬂnn -:.Z a0
|| Evalustion{cce), 30 L | Total 88 PR
| External ﬁssessment S Eacttni:[n.] : 10%01=10
1] tUniversity Exam Seition: 10 Mulfiple Choice Queatmn 06 x 05 = 30
:TUE.{mE. 03 tHﬂurF .' 1 X : DEK1D=SD

€Ce0rre000000060006060000000000000000FCGCTTC

Sectlnn (8) Uﬁ" 5hnrx.-

Questions(200 wprds E;&:h}:i.

Section (€)= | Total 70
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Program: Certificate Sless:BHS¢/BSc _
g 2 Hnrr‘u*= Scienge ) 2‘323"2_4
B " Subjeck HOME SCIENGE
CourseCode H1-HSCC2R
2 CourseTitle B : First aid , Nursing and Hygiene -
3 | Course Type ; RN
_{GnrecnurSﬂIElecﬁvef' _ e
ARl e i) e, S
4. -Fm—requisita (if any} d
Open forall .
L
g ‘_.-1-:_. x': .
'?
RS - w5 "w
S | Course Lﬁﬂ!.’ﬁiﬂ_g : T'h wn‘! help student t{:bm{ﬁ skl ﬂf ﬁarsnnai
uutmmeﬁ{BLﬂ} = ;:“’%h}rﬁf n hEaH:h care, and first azd and aaqwre
g %mdge and hands on ﬂJ(pEj'iEE'lSB in home nursing,

“ihealth ¢ care for general, pusi oparaﬁve bad ﬂdd&l‘i and
Tt p&rsﬁnﬁ
The studfsnts will be able o=,

: 1. Undersfand Ergmﬁcanca of. ﬁmt ﬁiﬁ
| . _' - hygiene and sanitation and handsﬁraatmﬁs fcr seff |
5 ’“h}"'m?‘ : employment i
g Lo i 2. Learn fo take care of bed ﬁﬁden and old persons
: &:;} T | 3. Will be able o give first aid and he!ps inaaﬂng life
' s | 4.Willbe able to work ae health worker in homes.
6 craﬁﬂv,alua 3.: R 1z . B g i
7| TotamMak | MexMarks: 30+70 T Min. PassingMerks; 35|

Ee'G‘ﬂﬁﬁﬁﬁiﬁ&ﬁ_ﬁ_ﬁﬁl'ﬁtft'&ﬁQIQQ&QGQ.QO!Q




[ Total No, of Lectures-Tutorials-Practical (in hours per

‘week):L-T-P: 15 X2 =30

| Unit Tupms Practical hours
1 Use af Qandagés and slings | ey
2 .-Applj::aﬁc;ﬁ of Artificial respiration : 4
3| Application of tourniquet : | 2 g
g 4 = ST TR — > |
5 MEa sureman’f of I:iﬂdy’ tEmpérature anﬂ |tsa graphiaai _. g 2
prestsni‘e'llmn 3
6 Making bed of bed ridden patient &
T First aid of any wound : 2
B Frnpara aﬂfs: ald box f:f 12"40" ‘and place bandages , o
& sling, bumol tnlchermd!ne thenmmater band aid, cotton,
spirit, gauga, cre;:a banﬁage .
Surgical _igpe; small-simssur.{]ﬁs. glucose etcinit S
| Campaign a programme on sanitation e e

Teattﬂaaks Referen ceB n’oks- Dlherr&suurﬁas

Genrga staff nu:s__ ,a“

SuggestadRaadmgs SRS R
1. Mayivahanan NS;ILFBJEIH ,"Ftimt Nd and Home nursing”, Indian red Cross sncfety
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3 qﬁaw qua«‘wﬂrﬁmﬁm mmqﬁwﬁfﬂw =

L F"i’asad cal ka.-kesh “FII"St afrf fﬂi‘ nursea .JAYF’EE

8, Longnathan, Jp brothers “Essentials for f rst aid Home nursing’-, medical pubftnhe’r
7. Sira sanju’ F.rst ﬂld manusl for hurses’- CBS publication
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PracticalRecordFile
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ModelSeminar / Rural
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Excursion/ Lab
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1992
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o .*E-;:-_;“Jut:r:thfn vailue uf Ihﬂm:
_“lnsj:ltuﬁuul'iutnllun, 195‘3 =

; 199'? New. ﬂgelnternﬂtmnﬂl{i‘} Litd, Puhliﬂhers.ﬂtw Delhi.
_ﬂ.mmh-:s; Swaiuinﬂhwn, M 1997. Th& 'angﬂlure Printing and |

poalore. {199? [eprmieﬂ]

6. Taxhuuk n!’ Nutrltmn 1ﬁd Dietetics: I'Ehﬂ.lma K Gupta., S., Pass, S.J, Pass, 5.4, Seth, R, Mahan. :
R. aud Puri, S, 1997, Phioenix Publishing House P\’t Litd, New Delhi.
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Nutrition and Ilir.!leti::s
3 2 thunal
I’r&-req‘l,tlsitkf {H any). Dpeu for A'.ll
Cuu: s Laarmng 1 A.t‘ ter studying this Course the Student will be able o- =

;LUnﬂ erstand ﬂ:.l: rala‘tmnship bﬂtwec-n food tnumimn & heulth

: I Undermmﬁ vurilms funetion nf food & fm}d gmupsi
5 0 Unﬂmrsiund digestion, abmrphnn & Funchmts of various nutrients & their
_..sﬂurm
| 4. Undenstand i:npg rtance nf bn‘lauwrl diet ta reduce risk of daﬂc!euqr
L d:iﬁas'es. ] :

7 i ,Hh:r ﬂudﬁng this Gmn-sa, the Si:lllim ml! br: sﬂile tu warL aga=

'- I}ietﬂiis: 'lﬂl‘.‘_hmmnn, -
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|-~ 1.3 Food guide Pyramid,
e ¢ 4 Fimd 1urﬂaﬂun to ]Hialth

S -3.lqﬂptimum or Aﬂeqﬂata nutrition
- 3.2.Good nutrition, Under nutrition
- 33Malnutrition.
.'-.4'-:-1'111#1&1113* ;
4.1.Definltlon

.E;I"jl;las‘ of Nu tricnts- Energy, Carbnhydratﬂ,]?mtmn  Fat, Vitstmms &
; _"ﬁiinernls, Water (ﬁnureas, Functions & ﬂﬁi‘r:!encf s]rmptoms}
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S Indian Standards for Heighi &Weight,
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M.Sc. (Home Science)Food and Nutrition Session 2023-24
Govt. M.H. College of Home Science & Science For Women,

Jabalpur (M.P.)

e

Principal Tel No. 0761-4005716,2407326
Fax No. 0761- 4005716
E-mail: principal@gmhcollege.nic.in

Letter No: UGCMH/ Dated:

CONSTITUTION OF BOARD OF STUDIES

Composition of Board of Studies : Food & Nutrition

1. Dean and Chairman : Dr. Nandita Sarkar

2. Head of the Department : Dr. Smita Pathak M
3. Senior Faculty member of the Department : Mrs. Vishwashanti Parashar

4. Faculty members of the Department of Food & Nutrition:

1. Mrs. Apoorva Soni 4\6}&

2. Mrs. Vibha Shripal

4. Two subject experts from outside the Parent University to be nominated by the

Academic Council

I. Dr. Renubala Sharma Govi. Girls P.G. College, Sagar
Il. Dr. Meenal Phadnis Govt. MLB Girls P.G. College, Bhopal

6. One Expert to be nominated by the Vice Chancellor from panel of six recommended
by the college principal.
I. Dr. Archana Mishra, Govt. M.L.B Girl's PG College, Bhopal

7. One representative from industry/ corporate sector/ allied area relating to

placement. »’
I. Mr. Davinder Pal Singh Sodhi - Principal, SIHM, Jabalpur

8. One Postgraduate meritorious alumnus to be nominated by the principal.

I Mrs. Anshika Dwivedi  poy Siosti
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M.Sec. (Home Science)Food and Nutrition Session 2023-24

9. The Chairman, Board of Studies, may with the approval of the principal of the college,
co-opt: _
I. Smt. Sheela Pandey, INKVV, Jabalpur 2
a) Experts from outside the college whenever special course of studies are to be
formulated.
l. Dr. Alpana Singh- INKVV Jabalpur
(b) Other members of staff of the same faculty
|. Dr. Abha Tiwari - HOD Dept. of Human Development, Govt. M.H. College of
Home Science & Science for Women, Jabalpur B \\tpts
Term: The term of the nominated members shall be of three years.
Meetings: The Board of studies shall meet at least twice a year.

PRINCIPAL

Govt. M.H. College of
Home Science &
Science, Jabalpur



M.Se. (Home Science)Food and Nutrition Session 2023-24
Govt. M.H. College of Home Science & Science For Women, Jabalpur (M.P.)

Principal Tel No. 0761-4005716,2407326
Fax No. 0761- 4005716

Email:principal@gmbhcollege.nic.in
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Letter No.UGC/MH/ Jabalpur, Dated:
CONSTITUTION OF BOARD OF STUDIES

The board of Studies of Food & Nutrition has been constituted as per the revised guideline of UGC {xn
Plan). The term of the members shall be for two years.

Composition of Board of Studies ; Food & Nutrition

1. Dean and Chairman : Dr. Nandita Sarkar

2. Head of the Department i Dr. Smita Pathak

3. Senior Faculty member of the Department ¢ Mrs. Vishwashanti Parashar _

4. Faculty members of the Department of Food & Nutrition: 1) Mrs. Apoorva Soni-PSQ_’:'.
2) Mrs. Vibha Shripal
3. Two subject experts from outside the Parent University to be nominated by the Academic Council
I. Dr. Renubala Sharma- Gowvt, Girls P.G. College, Sagar
Il, Dr. Meenal Phadnis- Govt. MLB Girls P.G. College, Bhopal
6. One Expert to be nominated by the Vice Chancellor from panel of six recommended by the college
principal- Dr. Archana Mishra, Govt. M.L.B Girl's PG College, Bhopal
7. One representative from industry/ corporate sector/ allied area relating to placeme \
Mr. Davinder Pal Singh Sodhi- Principal, State Institute of Hotel Manageme
8. One Postgraduate meritorious alumnus to be nominated by the principal. The Chairiv n, Board of
Studies, may with the approval of the principal Df‘!:he college, co-opt-
Mrs. Anshika Dwivedi W
(a) Experts from outside the college whenavefspeciar course of studies are to be formulated-
Dr. Alpana Singh- INKVV Jabalpur
(b) Other members of staff of the same faculty-

Dr Abha Tiwari - HOD Dept. of Human Development, Govt. M.H, College of Home Science &
science for Women, labalpur. MQP&

T

Dr. Nidhi Choubey Dr. Nandita Sarkar

In-Charge UGC({Meetings) HOD Principal
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Department of Higher Education, Govt. of M.P.
Under Graduate Yearly Syllabus
as recommended by Central Board of Studies

Scheme of Examination
Session 2023-24

B.5c . (Home Science) |l Year
: Marks Planning LS e iR
Internal Assessment (CCE) External Asspssment | Total
Group Paper Mode | Credits e 1
Class Test Assignments Theory
Theory 4 20 10 70 100
Major Paper Internal Assessment AL E;t_errﬁ:l ﬁ&as-saeﬁt
Grni Mutritional _
P Bichemistry Multiple ! Total
A d Choice Attendance | Assignment | Wiy ;
a Practical 2 ; Record | Practical
Physiology Queosticns £ | |
|
10 10 10 1 | 10 | 50 100
Theory i 20 10 70 104
Major Paper . i SdE L
Promotive Internal Assessment Eutemal Assessment
Group | ¥
c Life style and Multiple f o
: ! ola
Applied | progtical | 2 Choice | Attendance | Assignment | Viva i |
Science ktiane Record | | Practica
10 10 10 10| 10 | 50 | 300
Theory 4 20 10 0 100
Elective I Internal Assessment External Assessment S
Food Product s
and | Multiple [ . Total
Development | Practical z . Choice | Attendance | Assignment |'u'i'n'a Bevord | Resoreal
Open | | Questions | JEdE e deh 2. ' ]

For 10 10 10 10 10 &a 100
All 1 Vocational | Theory 4 20 10 . 70 100
Nutrition Internal Assessment External Assessment

And Dietetics E [
[ rultiple Total
Manzgement Practical z uc:::ﬁe . Attendance | Assignment  Viva Record | Bractical
of Mutrition s
in Life Cycle) 10 10 10 10 50 100

e, S

&
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Syllabus of Theory Paper

S
AL Ill il u‘r 00T g
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Program: Class: BHS¢/BSe (Home | Year: Second Session: ~ 7
Diplona Science)

2 l 2023-24
icE Subject: Home Science 5

1 Course Code

HZ-HSCAIT

Course Title

Nutritional Biochemistry and Physiology (Paper 1)

3 | Course Type (Core
Course/Elective/Gener
ic Elective/Vocational/ )

Core Course

4 | Pre-requisite(if any)

Open For All

5 | Course Learnin iz
outecomes(CLO)

In this suthcL_ the students will study aboul biochemical |
functions, metebolism and deficiency symptoms ol different
putrients as well as the mechanism of enzymes and hormones in
human body., This study develops the inclination towards
advance study related to Food and Nutrition. The student will be

mble to:

1. Understand the biochemical process by which nutrients

function, metabolize and excreted by the body.
| 2. Understand the basic phenomenon of nutrient
absorplion assimilation in healthy body.
1. Correlate deficiency and excess of nutrients with the
symptoms of diseases.

4, Undersiand physiological processes and its relation to

nugrition.
i CreditValue d
7 | TotalMarks Meax.Marks: 30470 ] i‘uﬁin.]’asging}dnrksz'ﬁ
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weel ) L-T-F:60 hours

Unit

Topics

No.of
Hours

Unit 1

INutritional Biochemistry and Metabolism
I

Background of Nutritional Biochemistry

1.1. Definition and Interreletionship of Nutritional Biochemisiry
with other Biological Sciences

Carbohydrates-

2.1, Cliemistry, Classification and Characteristics of carbohydrates.

2.2. Metaholism-Glyeolysis, Glycogenolysis,
Gluconeogenesis,Glycogenesis, Blood sugar regulation.

Lipids/kFats — :

3.1. Definition, Classification and properties of lipids.

3.2. Types of Fatty acid

19 Metabolism- Beta-Oxidation of Fatty acids, Ketosis, Fatty Liver.

13

Keywords/Tags: Glycogenesis, Beta-Oxidation

®© 0 0000000 0000 000G OEOOOCOLEOOSOEOLDPTE®OITS

Unit 2

!\J_

Proteins and Nucleic acid -
|8

Proteins-

1.1. Classification Strueture of protein, properties of amino acid

1.2. Amine acid— classification Essential and Nonessential amino
acids.

1.3. , Biological Value of proteins

1.4, Metabolism-Transamination, Deamination, Urea cycle

Mucleic Acid-

2.1. Strueture and function of DMNA, RINA,
Enzymes-

3.1, Definition and types of enzymes

3.7. Cp -enzymes,Isocnzymes,

3.3. Specificity and Mode of action

3.4, Factors affecting action of enzymes

L}

e o

Fn;.-wurdm"]?agsc: Trssnsaminﬂtiun,_ DiNA, Urea cycle, Co —::nz;,fnmé

3
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Unit 3

1.

Vitamning and Mihm'ﬂls

Vitamins- Chemistry and biochemical function , deficiency and
excess of ;

1.1, Fat soluble Vitamins —A, D,E and K

1.2. Water soluble Vitamins — Vitamin B Complex and Vitamin C
Biochemical role of minerals, ceficiency and excess

2.1, Caleinm

2.2. Phosphorus

2.3. Sodium

2.4, Potassium

2.5. Magnesium

2.5, Iron

2.7, Zinc

2.8. Todine and other minor elements

. Endoerine glands and Hormones

3.1.Endocrine glands @ structure and their functions-
5.2.Biological role of Hormones, excess and deficiency

3.2.1.Pituitary hormones,

3.2.2 Adrenal cortex, medullary hormones,

3.23. Thyroid hormones,

1,24 Parathyroid hormones

3.2.5. Pancreatic honmones,

3.2.6,0vary and tastis hermones

4, Hydrogen ion concentration

5. Water and clectrolyte balance

Woywords/Tags:: Sodium ,Vitamins, hormones,

Unit 4

L

2.
3.

Cell and tissue
1.1, Structure ,function and division

Donies —structure types and function with joints

Working of Circulatory system

3.1, Blood :functions and composition of blood{in short)

3.2. Blood Vesscls

1.3, Heart - Structure and function, heartheat, heart rate

3.4, Circulation of blood

Waorling of Respiratory system

4.1 Structure and functions of Respiratary organs(in Short)

4.7 Process of respiration, Gascous exchange, Capacity of lungs

10

[Keywords/Tags:: Cell. Blood, Hears;, Respiration.
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Unit 5

1. Working of Digestive systtm
i.1. Structure and functions of Digestive orgens(in short) i
1.2. Process of digestion and absorption

2. Working of Excretory system

2.1. Strueture and functicn of vrinary organs(in short)
2 4 Mechanism of urine formation ,Urine composition
2.3. Skin and temperature regulation

3, Waorking of Nervous System 32
1.1, Central nervous system -Brain - steucture and function{in short)
3,2. Spinal cord - Strueture and working with reflex action

3.3. Autonomic nervous syslem sympathetic and parasympathetic
4, Reproductive system

4.1. Male reproduciive organs

4.2, Female 1%E;'ad11uliv& DrEans

Mwurdsﬂ'ngﬂhﬁigestiw system,Syinpethetic and parasympathetic

A e L = e T AR
ST Part,C-Learning Resources

i i b % 4T

Text Books,Reference Books,Other
resources 2=

|

Suggested Readings:
H

2,

4=

O oS

Singh S.P. Practical Manual of Biochemistry, CBS Publisher and distributers New Delhi
(2003)

LalHarbans AText Book of Biochemistry for dental students,CBS publishers and
distributers new Delhi (2006)

DehS. . Fundamentals of Biochemistry ,New Central Book agency Pvit. Ltd.

London(2012)
Potnis Dr. Anil ,DevalReshma, Paranjape Text Dook of Biochemistry JHimalaya Publishing

house.

Harper, Text boak of biochemisiry, T.ange medical house

Pant M.C., Essentials of Biochemistry, KedarnathRamnath co. Meerui(2017)

Dahel Rahul Pharmaceotical Chemistry (Biochemistry) , Arisen Publication. Bhopal
Chatterjee C.C" Human Physiology" vol 1 and 2-, new central book agency(1998})

e ayrerT Srave e, BT, $31,2008

ﬁ. T ST TS e A T, e s R 9T Te, 2003
41, A, A, “erfi T ud arfT e sy R v e s EGIT

(2012)

Suggestive digital platforms web links:
1. hitns:lwww.slideshare.netfabdulhaseeb11/carbohydrate-metabolism-15554498

2. httpsfwwow.slideshare nel/Sanzux rolein-metabolism

Suggesiedequivalentonline conrses:
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Suggested Continuous Evaluation Methods:

Maximum Marks: 100

Continuous Comprehensive Evaluation(CCE):30 marks University Exam{UE)70merks

Section (C) : LongQuestions %3

InternalAssessment ; Class Test Tatal 30
Continuous Comprehensive | Assignment/Presentation
{
Evaluation(CCE):30
External Assessment | Scction(A) : Objective Type T
%01=10
University Kxam Section: 70| Questions 0 06 » 05 = 30
03 x10=30
Time :03.00Hours Section (B) :Short Questions 08
Total 70

[ Anyremarks/suggestions: -
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1. Singh S.P. Practical Manual of Biochemistry, CBS Publisher and distributers

(2003)
7 Lal Harbans,A Text Book of Biochemistry for
distributers new Diethi (2006)
1 Deb 8.C. Fundamentals of Bio ch
London({2012)
4. Potnie Dr. Anil, Deval TReshma, Paranjape

Tublishing house,

. Harper, Texi boolk of hiochemistry, Langs medical house
Pant M.C., Essentials of Biuclmn*-.istr}r,K_cdammhﬂamnath co. Meerut{2017)

5
6.
7. Dahel Rathul, Pharmacentical Chemistry (Bio
8
9

ernistry, New Centrel Book agency Pvl. Lid

fyerfy smar , Ster TaTE, faraT W, #2TL 2008

et aEviT T e e A o el STTIE,2003

Mew Delhi

dental students,CBS publishers auved
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Syllabus of Practical Paper

PI.:D-EI'ﬂl'.I'I: “Class: BH%MES(:. ('E{ume. Ymu. Second Se;sim;_
Diploma Science)
2023-24

Subject: Home Seience

1 1 Course Code H2-HSCA1P
Nutritional Biochemistry and working physiclogy(I'a perd)

2 | Course Title

3 | Course Type (Core
Course/
Eleetive/Generic
Elective/Voeational/....)

Core Course

4 | Pre-requisite(ifany)
'| Open Tor All

Course Learning
outcomes(CLO} {

h

in this subject the students will learnt gbout biochemical |

functions of nutrients as well as their estimation mathods. This

study develops the nelination towards advance study rclated to

Foods and nutrition. The student will be able to!
understand  the biochemical

1. ldentify the nutrient anl

functions.

2. Know the estimation methods af nuirient,
excess of nutrients with  the

3. Correlate deficiency and
symptoms of diseases.

4 Understand the imporlance of b

asic nutrition for the body.

l

CreditValue 2
i TTotaiMarks T Miax.Marks: 30+70 Min. Puss;ifng,Mai'Ics:; 36 |
: 2 — = &

=%

e e e e
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P Part B-Content of ihe r(i_nursn
= s il s e
Toitgl No. of Lectures-Tutorials-Practical (in hours per
weel): L-T-P: 30 x2=60Hours
| Unit Topies [ No efllours

I [dentification of Carbolydrate(any Twu)rMcnasaacharide,G]ucnsé &
 [ructose,(alactose

2 e o : g
[dentification of Carbohydrate(Any Two)-Disaccharide-
sucrose,maltose,Lactose :

3 [dentification of Carbohydrate- Polysaccharide-Starch 8

4 Preparation of osazones, Draw rliagrammza of erystals. 8

5 : : . 4
ldentification of Proteins

6 {dentilication of Cholesterol ; 4

e lidentification of blood groups 8

8 Estirnation of sugar in blood 4

9 ey b 4
Eslimation of bleeding time

10 AT k) 2

Estimaticn of clotiing time
11 Recording of Pulse 1ate, respiratory rate blood pressure 2
Keywords/Tags: blood groups, bleeding time,blood pressure
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i Part.CilearningResoirces 7

Text Books, Reference Books, Other
resources

[ Su ggested Readings:
|. PotnisDr.Anil ,DevalReshma,Paranjape . Text book of biochemistry Jhimalaya

Mublishing heouse
2. Harper ,Text book of biochemistty,Lange medical house
3 Pant M.C “Essentials of biochemistry” KedarnathRamnath co. Meerut (2008)

4 <radieme , Srecar, BT 45T(2008)

5. wezrarauT Hlaftrn sfercara, [BET o srRTadl WiTie(2003)

6. DebS.C. Fundamentals of Biochemistry Mew central book agency Londen(2012)

7 DahelRahul, Pharmaceutical Chemistry (Riochemistry), Arisen Publication, B hopal
Suggestive digital platforms web Tinls:
wiv.youtube.com/wateh? v=uHDOzBzcDud

https: /iy
Suggestedequivalentonline courses:

. PariDAssessmentand T

= .a;‘ 3 '..";E%-jﬁ}uﬂl;lpu i

rél:ggestnd Confinuous Evaluation Methods:

Exicrnal Assessment hiarks

Iniernal Assessment Mearks
10

Class Internction /Quiz 10 Viva Voice on Practical

Attendance 10 Practical Record File 10

Table work/Experiments 50

Assignments (Charts! 10
Model Seminar / Rural
Service/Technology

Dissensination/Report of

Fxcursion/ Lab
Visits/Surveyl Industrial

wisif)
70

TOTATL an
Any remarks/suggestions: 7 A i

|
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TR FaTa e JEaH/T /A T WU
1.

Singh S.P. Practical Manual of Biochemistry, CBS Publicher and distributers New Celhi (20603

Lal Harbans,A Text Book of Biochemistry for dental sudents,CBS publishers and

distributers new Delhi (2006)

Deb §.C. Fundamentals of Biochemistry New Central Book ageney PvL Lid.

Londan(2012)

Potnis Dr.Anil JDeval Reshma, Paranjape Text Rook of Biochemistry Himalaya Publishing

honse.
Harpet, Text book of biochemistry, Lange medical house

Tant M.C., Essentials of Biochemistry,Kedarnathamnath co. Meerut(2017)

Dahel Rahul ,Pharmaceutical Chemistry (Biochemistry) , Arisen Publication, Bhopal
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Govt. M.H. College of Home Science &
Science for Women (Autonomous)

Jabalpur M.P.

SYLLABUS: 2023-24

B.Sc. SECOND YEAR

Group C
HOME SCIENCE

Department of

Food &Nutrition



Syllabus of Theory Paper

'Prt:-'ngl-ranrt: : 1 Class: HF[% /BSe ; Yﬁﬂl. Se.mnd
Diploma (Honte Science )

Sessinn:

2023-24

Subject: Home Science

1 | Course Code

H2-HSCCIT

2 | Conrse Title

Promotive Life style and Applicd Science (Paper 1)

3 | Course Type (Core

Course/Flective/Gener
ic Elective/Vocational/

)

Core Coursc

4 | Pre-requisite(if any)

Gpm.z_fnr All

S | Course Learning
oulcomes(CLO)

public health,

f This course will be enable students (o-
1. Understand the importance of kmowledge of
science with respect to health and hygicne,
- household equipments and life style diseases.
2. Develop awareness towards healthy life and
importance of hygiene.

3. Develop an understanding towards community and

G | Credit Value

4

T | Total Marks

Max, Marks: 30+70

Mi.n. PassingMarks: 35

= e
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"_I [}fﬂ'l P{u 1:-1’ Lm,tm es-Tutorinls-Practical (in hours per

60 Hours

25

Unit

weel): L-T-P:

Topics

No. of
Hours

Unit 1

1

A

[Health and Hyglene

Health-
1.1 Meaning and dimension
1.2 Factors uffecting Health
Persomal Hygiene-
2.1 Physical Haaili]
' 2.2 Repuler habits in daily life-Eating habits, cleanliness of
body, Rest, sleep and recreation
Immunity-
3.1 Meaning ;Imﬂ Definition
3.2 Classification-
" 32,1 Netural Immunity
3.2.2 Acquired Immunity
3.2.2.1 Active linmunity
?;.E:E.E.Pas.siw Immunity

3.3 hmmunization-Definition .lypes
1

15

=

1<y words: Immunity, Immunization

Unit 2

IfCommunity and Public Health-

1.1 Tntroduction
1.2 Sanitation, Sanitation Practices
1.3 Waste dispaéal
1.3.1. Sewage Waste disposal
1.3.2, Solid end Liquid Waste Disposal
1.4 Water supply syslemn

1.5 Water Harvesling
1,6 Drainage sysiem

ICey words: sanitation, Waste disposal, watet supply [y system I

]



Tinit 3

Life style Diseases -Causes, 1isk factors and prevention
1. Depression

2.Disheates

3. Hyperiension

4, Poly cyslic ovaries syudmme{PCDﬁ}
5.Under Weight, Over Weight, Obesity
. Brain Stroke

7. AIDS

L 66 & 060 C 080 80006 86 060¢C oo OBOGEEGEOLOIPOEERLBEOIEECBERESEES

Keywords: Paly cyslic ovaries sysidrome(PCOD, Brain Stroke, AIDS

fUnit 4

rl:louse Hold quipments- Working Principles,Stu reture,Use and
Care- .
1, Motorized Equipments-
1.1 Vacuum cleaner
1.2 Washing Machine
1.3 Food Frocessor
1.4 Refrigerator
2. Heating Equipments -
2.1 Electric iron,
2.2 Gas and Electric cooking ranges,
2.3 Owen,
2.4 Toaster
2.5 Solar water heater, solar cooker

1

I<eywords: Vacuum cleaner, Electric iron

o S mno e
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Text Books, Reference Books, Other
resources

Suggested Readings:

1. Pomeranz Yand Me Loan CE ;Food Analysis: Theory and Practice(3" Ed,),Published by
CBS& New Delhi(1996)

9 York 9, Van Zante J ,Household Equipment Principles ,Published by Prentice Hall, New
Yorl(1970)

3. Cerolyn Garrison, Ruth E.Brashera,Meder Household Equipment,MacmillanPublishing
Co.1982)

4. Park K Preventive and social medicine ,M/S banarasidas bhanet 1167 Premnagar
Jabalpur(2015)

5. Bedi Yashpal, Preventive And Social Medicine for courses inMUrsing and Allied Health,CBS
Publication

Quggestive digital platforms web links:

1. httpa:ifenwikipedia.orghwilc/Solar_enerpy

2. https:en.wikipedia.ori/wiki/Refrigerator

1. hitps:/fen.wikipedia,org/wiki/Solar_cooker

4. hups:fenwikipedin.orz/wiki/Solar_water heating

5 httuﬂ:Iﬂli.wiiéjnﬂdi&.grg'wiki&ED",{uﬁﬁlknBE%ED%,&S%BD%EG%_ArSI%BS‘P’g‘QH%Afl%BE

%EG%MLE&BE%E{J%AS%ED%EE%A*&%AS%EG%AS%HD%EE%.M!%;&F E0% ALY

B3%EQ0% AL 1 BEF%E0%A4%ICUEDYA SYED Y% ENY A% IEYENYA4%BERENMAS

YeA8

hittps:/iw ww.who.int/news-room/fact-sheets/detail/depression

hitps:/en.wikipedia.org/wiki/Underweight

hitps:/fwww, who.int/news-room/act-sheets/detail/obesit -and-overweight

https://hi wikipedin.orp/wikif%eE0% A4%BF Y E0%A4 YA | UEQYHASIEEDIEEN ASVBE |

Suggested equivalent online courses: :

0 99 o

Supgested Continuous Evaluation Methods:
Maximum Marks: 100
Continuous Comprehensive Evaluation(CCE):30 marks University Exam{UE)70marks

| Internal Assessment : Class Test Total 30

Continuous Comprehensive | Assignment/Presentation

Evaluation{CCE}:30
| External Assessment : Section(A) : Objective Type 10% 01 =10

University Exam Section: 70 Quasﬁnns 10 ' ggi ?g :_ 5’:'3%

Time :03.00Hours Section (B) :Short Questions 08

Y i Total 70
Section (C) ¢ Long Questions 03
= ’;"_-';‘-‘! Hoak)




Format for Syllabus of Practical Paper

1
o - SO 2 o
T Top sy - I s e y
Progrant: Clnsrs' BHSEJBS:: {Hnmc Science ) | Year: ; Second | Session:
Diploma '
2023-24
|
Subject: Home Science |
Churse Code H2-HSCC1P
Churse Title Tromotive Lile style and Applied Science (Faper 1)
Course Type (Core
Course/Elective/Generic : Core Course
Elective/Vocationall )
| Pée-requisite(if any) " Open For All
Gourse Learning This practical course will be snable students -
outeomes(CLO) 1. Understand the importance of science with rcspr:cl

to housshold equipments,

2. Develop awareness towards causes and prevention
of life style diseases.

3. Develop awarencss towards gommmity and

puiblic health.

(lredit Value i
[T Thtal Marks Max, Marks: 30+70 Nin, PassingMarks: 35

b oy : b iz
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£ Lourse,

T B Ve S e
Taial No. of Lectures-Tutorials-Practical (in hours per
weel): L-T-T': 30x2=60Hours

{L R ik,

__Unit Topics Mo of hours
1 |Prepare hmmunization Charts according to varions agencies- y 10
L isk UNICEF,WHO,Govt. Of India,Govt. of M.P,
2 |Prepare a model of waler harvesting unit. 5
3 |Draw Layout diagram showing working of Walcr Supply system. 5
~ 4 A visit to Water purification unit of the eity. - 5 &
G |Prepare a resource file of any 5 Lifestyle diseases. 10
" 7 IPrepare a working mode! of Solar cocker or Solar water healer, 10
i (Ri:pairiu g and festing of an electric Iron and electric toaster. 10 3
0 [UseoffAny 4) -1. Vacuum Cleaner 2, Washing Machine 3 Refrigerator 5
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Course Code : V2. CLN-NUTT .'
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Course Title Management of Nutrition in lifc cyele :
il S | : R IS
CourseType Vocational |
LE S - Lt e |
Preenondtc ﬁt“ﬂ' s Certificate course i
: S =~
' -Cﬂ-‘nmhmg | After completion of cnnrst,ﬁiudﬂntiw[ﬂbblbk to |
; outcomes (CLO) ¢ Plan diets for early -:hsldhaud
s Plan diets for school going children
s Plan diets for adolescent
& Plan diets for adults
e Plan a diet for pregnancy and lactation.
» Plan a diet for old age.
| Expected Job Role/ + Community dietician
el A + Nutritionist in NGOs
o Freelancing
; R e ﬁngaﬂwad: / BHIWﬂdI
| CreditValie — [4+2=5 N

: Diétﬂr}' Mgnage ment for dlfferent age group

1. ’Dleiar}' Mnmgcment

1 ‘2 Fantms aﬁ'&ﬁﬁﬂg l:lmtary managamen‘t
B Reﬂamm\mded Dﬂ:mr}r Allowances (RDA)
1.4 Tmnslatmg RDA into daily foed intake
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:: 2.1 Body composition
| 2.2 Choice of food

1 2.3 Calorie value of food
\ 2.4 Dietary modification

| R ZF
Dietary Management for childhood

l
]1 |. Dietary management for early childhood
'\ 1.1 Nutritional Requirement
: 1.2 Nutrition related problems
1| \1 3 Feeding pattern
i 1.4 Special deficiency discases
\ : 1 2. Dietary mana.gement for school going children
} 2 1 Nutritional Requirement
t: |22 importance of snacks and school Junch, fiffin
|1 2.3 Nutrition related problems

\

e e

I

3. Dietary managamr:nt for. ndalrscem:e
3.1 Physiological changes during adolescent period
3.2 Nutritional Reguirement :

2R T 1 l}mtary mnnagemmt for Adnlescent, adults and old aged.
{
%

!- | 3.5 Faod likes and dislikes

'1 A4 Factors mﬂuencing food habits

ll _ 3 5 Hmnhnnal Pm'brlams of adu‘leacems
I' | 4. Dietary man_agl_:;pgnt for adults

| 4.1 Nutritional réé[ﬁifﬂmﬂnt :
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4.3 Low cost balanced diet
5. Dietary management for old age

3.1 Nutritional requirements

5.2 Food requirements

8.3 Huh‘iﬁan related problems of old age

.

v

.-Dietary management for pregnancy and lactation

1. Diet during pregnancy
1.1 Nutritional Requirement
1.2 Complications

- | 1.3 Physiclogical Changes
| 2. Diet during lactation

2.1 Nutritional requirement

2.2 Food taboos during lactation
2.3 Lactogenic diets

2.4 Formula feeding

.3'. Weaning
3.1 Food planning
3.2 Formula and preparing a formula feed

‘| 3.3 Importance of correct and timely weening
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M.Sec. (Home Science)Food and Nutrition Session 2023-24
Govt. M.H. College of Home Science & Science For Women,

Principal Tel No. 0761-4005716,2407326
Fax No. 0761- 4005716
E-mail: principal@gmhcollege.nic.in

Letter No: UGCMH/ Dated:

CONSTITUTION OF BOARD OF STUDIES

Composition of Board of Studies : Food & Nutrition

1. Dean and Chairman : Dr. Nandita Sarkar _

2. Head of the Department : Dr. Smita Pathak M

3. Senior Faculty member of the Department ; Mrs. Vishwashanti Parashar%’/’

4. Faculty members of the Department of Food & Nutrition:

1. Mrs, Apoorva Snnvp@ﬁ-’

2. Mrs. Vibha Shripal

4. Two subject experts from outside the Parent University to be nominated by the
Academic Council

I. Dr. Renubala Sharma Govt. Girls P.G. College, Sagar

Il. Dr. Meenal Phadnis Govt. MLB Girls P.G. College, Bhopal

6. One Expert to be nominated by the Vice Chancellor from panel of six recommended
by the callege principal.
I. Dr. Archana Mishra, Govt. M.L.B Girl's PG College, Bhopal

7. One representative from industry/ corporate sector/ allied area relating to
placement. \‘

I. Mir. Davinder Pal Singh Sodhi - Principal, SIHM, Jabalpu
8. One Postgraduate meritorious alumnus to be nominated by the principal.

. Mrs. Anshika Dwivedi ﬁuﬁm



o000 OOLOEOEOECEOECEOSOEOEDRPOEOECEOEOEOEOLOEOIECIEOCOCORORESGEEO® ®PEPO

M.Sc. (Home Science)Food and Nutrition Session 2023-24

9. The Chairman, Board of Studies, may with the approval of the principal of the college,

co-opt
|. Smt. Sheela Pandey, INKVV, Jabalpur W
a) Experts from outside the college whenever special cdurse of Studi—ES are to be
formulated.
I. Dr. Alpana Singh- INKVV Jabalpur M
(b) Other members of staff of the same faculty!
I. Dr. Abha Tiwari - HOD Dept. of Human Development, Govt, M.H O,/Cr:-llc-ge of
Home Science & Science for Women, Jabalpur AW

Term: The term of the nominated members shall be of three years.
Meetings: The Board of studies shall meet at least twice a year.

PRINCIPAL
Govt. M.H. College of
Home Science &
Science, Jabalpur
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M.Se. (Home Science)Food and Nutrition Session 2023-24
Govt. M.H. College of Home Science & Science For Women, Jabalpur (M.P.)

Principal Tel No. 0761-4005716,2407326
Fax No, 0761- 4005716
Email:principal@gmhcollege.nic.in

Letter No.UGC/MH/ Jabalpur, Dated:
CONSTITUTION OF BOARD OF STUDIES

The board of Studies of Food & Nutrition has been constituted as per the revised guideline of UGC (X1
Plan). The term of the members shall be for two years.

Composition of Board of Studies : Food & Nutrition

1. Dean and Chairman 2 Dr. Nandita Sarkar

2. Head of the Department : Dr. Smita Pathak Mé‘/,
3. Senior Faculty member of the Department : Mrs. Vishwashanti Parashar

4. Faculty members of the Department of Food & Nutrition: 1) Mrs. Apoorva Soni
2) Mrs. Vibha Shripal
5. Two subject experts from outside the Parent University to be nominated by the Academic Council

S

I. Dr. Renubala Sharma- Govt. Girls P.G. College, Sagar
Il. Dr. Meenal Phadnis- Govt. M1 B Girls P.G. College, Bhapal
6. One Expert to be nominated by the Vice Chancellor from panel of six recommended by the college
principal- Dr. Archana Mishra, Govt. M.L.B Girl's PG College, Bhopal
7. One representative from industry/ corporate sector/ allied area relating to placemg
Mr. Davinder Pal 5ingh Sodhi- Principal, State Institute of Hotel Managemen

8. One Postgraduate meritorious alumnus to be nominated by the principal. The Chairf , Board of
Studies, may with the approval of the principal of the college, co-opt-
fe] L

Mrs. Anshika Dwivedi Pﬂ\.}" Al
(a) Experts from outside the college whenever special course of studies are to be formulated-

Dr. Alpana Singh- INKVV [abalpur
(b) Other members of staff of the same faculty-

Dr Abha Tiwari - HOD Dept. of Human Development, Govt. M.H. College of Home Science &

Science for Women, Jabalpur, S

Dr. Nidhi Choubey Dr. Nandita Sarkar

in-Charge UGC{Meetings) HOD Principal
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Department of Higher Education, Govt. of M.P.
Under Graduate Yearly Syllabus as recommended by Central Board of Studies

Scheme of Examination (Session 2023-24)

B.S5c . {(Home Science) Il Year

Marks FIE ning

W Internal Assessment (CCE) External Assessment | Total
Group Paper Mode @ Credits : 2 e
[ Class Test I Aszcignments Theory
Theory | 4 20 } 10 70 100
Internal Assessment External Assessment
Paper | T
MNormal and Multiple Tatal
Therapeutic i Chaoi Attendance | Assignment | Viva
= Framaak 4 Sl e Recard | Practical
Mutrition Cliestions
Group 10 10 10 10 10 50 100
A Theory | 4 20 10 70 100
f Internal Assessment External Assessment
Paper 1|
E )
H PTt:IIc d ical h::“!pge Attend Assi £ [ Wi .
eaith an 3 a -
= Practical | 2 GI,EE hisahEe MR ™9 | Record | Practical
Mutrition Questions
10 14 10 10 10 50 | 300
| Theary a 20 10 70 | 100
Internal Assessment External Assessment |
Paper | ' |
Graup m i Multiple | | Total
C J Practical . Choice | Attendance | Assignment | Wiva | i
Stience 2 | Record | Practical |
Cluestions |
10 10 10 LT b | 51 1K)
Elective Mot Assigned
Theary 2 20 10 | 70 100
Internal Assessment | External Assessment ;
Cpen 2 i
for All | vocational it iph : b Total
= | Practical 2 Cheoice Attendance | Assignment | Viva
i Record | Practical
_ Cuestions
i 10 10 10 10 10 50 100




¥

Science )

Class: BIISe/BSe [e

Theory Paper

Subject: Home Science Q‘N“F R

CourseCode

 H3-HSCA1D

CourseTitle

Normal and Therapeutic Nutrition
Sub  Group— A Paper-1

[GenericElective/Voe

a ﬁ'ﬂ'ﬂ“lﬂr LU LA R AL IR LD DL LAl L] }

Discipline specific elective
(DSE)

| Pereranian

To Study this course a student must have had this subject in
diploma {Second year)

On Successful completion of this course, students
will be able to: 2
1. Understand the importance and principle of
Mutrition vare s
2. Develop the ability to modify normal diet for
therapeutic purposes
3. Understand the metsbolic thanges, clinical
symptons and dielary management of some
discascs
4. Imbibe the skill to plan, prepare and serve
therapentically modified diet in discases

{ 3. Provide facility of diet counselor
CreditValue | 4
TotalMarks Max. Marks: 30+70 Min. PassingMarks:35
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Dr. Shuchita Tiwari
Chairman BOS
B.H.8c./B.5c, Home Science
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f

lTntaI Nu- nﬁ..eu&ur&*[‘utnnal&-ﬁnﬂimt(iu Imurs pcr j

week):L-T-P: 60 Hours e

tUnit | Topics No. of
i Hours

Nutritional status and meal planning
1. Characteristics of good nutritivnal sfatus :
Unit i 1.1.Mental health, physical health, spiritual health, social health
2. Maul natrition-

2.1 Under nutrition, over nutrition, imbalanced nutrition

2.2 Importance of nutritional asscssment

2.3 Balanced diet, food groups

2.4 Recommended dictary allowanees, Food exchange list
3. Importance and Principles of meal planning and dietary
calculations

4, Nutrition during infaney and childhood : i2
4.1.Mile stones of growth and development, recommended
dietery allowances and nutritienal guidance and dietary
calculations for :
4.2.Infants
4.3.Preschool children
4.4.School children

i}{ay words: Recominended dictary allowanees, exchange list, nutritional status ]

Nutrition in -I:ft'fi_‘__erﬁ'n‘t life stages = I

Unit 2 ||, Nutrition during Adolescence—

L.1. Physiological compositional changes.

1.2. Food habits, factors alfecting food habits; Nutritional
requirement

1.3. Meal planning and dietary caleulation

1.4. Life style recommendations 1o maintain good bhealth

E. Maternal Nutrition
2.1, Pregnancy -Complications Mutrition requirement ;meal 12
planaing and digtary caleulation

E 2.2, Lactetion - Nutrition requirement aneal planning and dietary
. caloulation
i 3. Nutrition during adulthood and geriatrics -

| 3.1, Adolts-nutritional  requirement Meal planning and dietary
k i caleulation

|

|

3.2 Life ﬁ;rh: recommendations to maintain good health in
Adulthood

Lo E A T I el T i e H R e

: e L
A6 ‘
DLM!& Tiwari
Chairman BOS
B.H,50./B.8¢, Home Scisnce




33. Old age-physical paxchﬁlag'ma],' social problems ,nutrition
requiremnent Meal planning and dietary calculation

3.4. Life style recommendations to maintain good health in old
age

Eﬁey words : pregnancy. adolescence, Old age

Linit 3

Therapeutic Diet -

. Basies of therapeutic Diet-Objective, regular diet and dietary

modifications

1.1. Therapeutic diets-Routine hospital diet-Clear, full fluid, soft
dict, regular diet, other therapeutic dicts

Nutritional requirement, dietary calculations and metabolic

changes of the following;

2.1. Nutrition in infection and fever-chronic and acuie fever

2.2, HIV and corona virus,

. Gastrointestinal disorder (G.1.T.)-causes symploms, nutritional

requirement and dictary caleulations of-
3.1, Diarrhea

3.2. Constipation

3.3, Peplic Ulcers

12

Key Words:

Therapeutic diet, Peptic Uleers, chronic fever

Unit 4

Dietary Managcment -

. Energy Imbalance: causes ,symptoms, nutritional requirement

and dietary management. and caleulations for:
L.1. Underweight

1.2, Overweight

1.3, Obesity

. Hormuonal irregularities -

2.1.Early menopause,
2. 2. Andropauses
23 PLOD

12

|

liKey Words: Under weight, obesity

P 0000000 0 CO O OGO OO0 OO OOCOCOOCOPOOEOOCOEOEOEDPOTPTPES®S®EOOETETCLES

|

L . l—"-;
3 e
Dnﬁ% Tiwari

Chairman BOS
B.H.5¢./B.So. Home Soience




Unit § i

2.

Nutritional management -

Causes, metabolic changes, symploms, and nuiritional

management of -

1.1. Diabetes -Type | and type 2 diabetes

1.2. Hypertension

1.3. Coronary disease-Atherosclerasis

_C_a-.um, metabolic changes, symptoms, and nutritional
management of -

2.1 Kwashiorkor

2.3 Marasmus

2.4.Vitzmin A Deficiency

Software for dictary caleulations - “Diet soft” characteristics

and uses

12

Key Words: dizbetes, hypertension, atherosclernsis

!3GG(’?ﬁﬁ&.OOG@GG_G_Q.G.Q.OQ!GOOQOOQOO&@.

|

Dr. Shuchita Tiwari
Chairman 8Os
B.HSe /B 50, Heme Science
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SuggestedReadings:
1. B. Srilakshmi, “Dietetics” New age International I’ Limited Publishers

2. Dryoti Kulkami and Dr ArunaPalta Meal Planning and Normal Nutrition Shiva
Prakashan, Indaore

3. Dr Jyoti Kulkarni , Normal and Therapeutic Nutrition ,Shiva Prakashan, Indore

4 Dr Amita Baluapuri and Minal Fudnees(2018),"Health and fitness *,Kailash ["ustak
‘Sadan, Bhopal

5. Chadha R and Mathur P eds. (2015). Nutrition : A Lifecycle Approach. Orient
Blackswan , New Delhi.

6. ICMR(2010). Recommiended Dietary Allowances for Indians Published by Natinnal
Institute of Nutrition, Hyderabad.

7. Khanna K. Gupta S, Seth R, Passi 87, Mahna R, Puri § (2013). Textbook of Nutrition
and Dietetics. i Phoenix Publishing House PM. Lud.

8. Longvah T. Ananthan R. Bhaskarachary K and Vonkaiah K (2017). Indian Food
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Practical Paper

Subject: [lome Science qm“f""i 74

CourseCode ~ H3-HscA1Q
CourseTitle _
Normal and Therapeutic Nutrition
“Sul Group-A  Paper -1
Course Type
(CoreCourse/Elective/Ge Discipline specific elective
nericElective/Vocationsl i
D e i) (DSE)

To Study this course a student must have had this subject
in diploma (Second year)
Clourse Learning .
outcomes(CLO) On Successful completion of this course, students
will be able to;
| Undersiand the principle of Nutrition care
2, Develop the ability to modified Normal diet for
therapeutic purposes
3. Imbibe the skill to plan, repair and service:
thetapeutically modified diet for some diseases/ disorders
CreditValue 2
7 Totol Marks Max Marks: 30+70

Min. Passingharks33
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; Tufal No. of Lectures-Tutorials-Iractical -nltrs-pm"
week):L-T-P: (30 x 2 ) 60Hours
Unit ‘ Topics E No of hours
1 .

! Fﬂmﬁﬁnﬂ_iﬁn of food groups and their nutritional composition 5

2 dy of fhod exchange list and calculation of nutrients in any one 5

3 Planning, caleunlation and preparation of meal for Adolescent girl 5

= 4 1Flmming. calculation and preparation of meal for Preschool child : 3
5 lanning, calculation and preparation of meaf for Adull- accarding 5 .
o different activities '
5 fanming, calculation and preparation of meal for pregnaney, E |
tation |
7 jPlanning, calculation and preparation of meal for underweight - TR

8§  [Planning, calculation and preparation of meal for obesity. 5

0 lanning, calculation and preparation of meal for coronz virus 3

disease
10 [Planning. calenlation and preparation of meal for constipation 5
11 lanning, caleulation -nnﬁptmmﬁnn of mezl for hypertension |
12 lanning, calculation and preperation of meal for type 2 diubetes 5
Keywords: obesity. wmﬁmﬂmmﬂlﬁﬁﬁ
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2. Dr Jyoti Kulkamni , Normal and Therapeutic Nutrition ,Shiva Prakashan. Indore

3. Dr Amita Baluapuri and Minal Fudnees(2018),"Health and fitness  Kailash Pustak
Sadan, Bhopal
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Blackswan , Mew Delhi.
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Composition Tables. | Nationai Institute of Nutrition, Indian Council of Medical
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Government of India, Hyderahad

€. Seth V. Singh K, Mathur P (2018). Diet Planning Through the Lifecycle Part : Normal
Nautrition- A Practical Manual. 6th Edition, Elite Publishing House, Delhi,

9. Siddhu, A, Bhatia, N, Singh, K, Gupta, S (2017}, Compilation of Food Exchange List,
Technical Series 6, Lady lrwin College, University of Delhi Publ, Global Books
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10. Puri 8, Bhagat A, Aeri, BT. Sharma A (2019), Food Exchange List A Tool for meal |
Planning, Fite Publishing House. New Delhi. |

11. Byrd-Bredtbenner C. Mog G, Beshgetoor D, Benming J (2013). Wardiaw's Pérspectives
in  Nutrition, i MeGraw- Hill International Edition, 9th edition

12, NIN (2020) Dietary Guidelines for Indians- A Manual, Second edition, National
Institute of Nutrition, Indian Council of Medical Research, Hyderabad,
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14, Books published by Madhya Pradesh Hindi Granth Academy, Bhopal.
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Attendance Practical Record File

Assignments (Charts/ Model Table work / Experiments
Seminar / Rural Serviee/
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Theory Paper

' Yr Third Session: 2023-24

.-'Slihjﬂ.!i!t! Home Science Gm“? 'ib!" i
1 CourseCode ] H3-HSCAZD
- 2 | CourseTitle
Public Health and Nutrition
b Group — A Paper-L
3 | Course Type
{CoreCourse/Elective/
. F"“ﬁﬁﬂmmﬂw oca Discipline specific elective
| ona e
(DSE)
7 . AN S AN B
To Study this course a student must have had this subject in
{ diploma {Second year)
&5 | Course Learning On Successful completion of this course,
outcomes(CL.O) students will hie able to;
1. Undersiand the role of Nutrition and health in National
development
2. Understand nuritiona! problems prevalent in India and
the role of National Nutrition Poliey and Nationsl and
Imternationa! agencies to overconie malnutiition,
3. Develap the skills to educate people for good eating
habits anc stay healthy.
6 | Credit Value 4
7 | TotalMarks Max Marks: 3G+70) [ Min. PassimgMarks: 35
|

Dr. Shuchita Tiwari
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Tﬂt‘#i Hn of Lecluraﬁ-'fumﬁils P'ru-:ticat (in hours per iz

- week):L-T-P: 60 Hours .
Unit Topics No. of
e » 1lours
1. Concept of public Nutrition —
1.1 Definition
1.2 gims and abjectives
1.3 Relation of nutrition to health e
2. Population dynamies-Demographic, transition structure, fertility
rate, quality of life and behavior of population
Unit 1 13, Food security-food production, aceess, distribution, losses and
conswmption
4. Health economics ~concept, its impact on productivity and national
development
Key Words: Pﬂpuim-:iﬁn dynamics, food productinn
Nutritional status and its assessment:
1. Nutritional status-detcrminants of nutritional status
1.1 Nutritional indicators-Functional indicators such as grip
strength, respirdtory fitness, Harvard step test, siuatting test, 10
1.2 Non nutritional indicators- sociocultural, biological.
environmental and sconomic
1.3 Monitoring and evaluation
2. Assessment of nutritional status-objectives , sampling technique
| Unit 2 | 3. Methods of assessment-
3.1.Direct assessment — Objectives, methods, ABCT method,
Anthroparmetsic Method ,Biochemical Method [Clinical
Method, Distary Method. advanlages disadvantages of ubove
methods
3.2 Indirect assessment-objsctives. methods, Food balance
sheel, Ecological parameters, Vital statigtics advantages and
disadvantazes of sbove methods
li{gy words : Nutritional indicatons nutritional Stetus
-
8 Dr. ShucHita Tiwari
Chairman BOS
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ll‘.:p:'dcmiﬂlug}' of nutrition:
Unit 3 LA _ : :
1. Nutritional Epidemiology-
1.1 intreduction

| 1.2 Aims and objective

1.4 Role of nutrition in community development
Methods of improving nutritional quality-

2.1 Traditional methods
| 2.2 Modern Methods of Improving Nutritional Quality

disadvantapes
2.4 Germination, fermentation, Enrichment

3 Nutrition education themes and messages
|

1.3 Measuremen! of epidemiclogy, tools of measurement

2.3 Food Fortification;- definition, methods, advantages and

2.5 Nutrient Supplementations- introduetion, types of supplement
2.6 Nontraditional supplements -advantages and disadvantages

rﬁey'ﬁ‘nﬂﬁ Germination, fermentation, Enrichment
' Nutritional Problems in India:-
URES 14, Proein Baersy Mamstsition: Iitiadiction, types of
1.1 Under Nutrition- causes and effect

i 1.2 0Over Nutrition - sign, symptoms and causes

1.5 Vitamin A deficiency

1.4 Nutritional Ancmin

1.5 Todine Deficiency

{2, Non putritional diseases - PCOD, Eatly menopause,
style diseases

3. Publie Health Issues: Drugs, Tobaceo, Aleohol abuse

malnutrition, prevalgnce causes, sign & symptoms of malnutrition

ather life

4. Communicable Discases: Hepatitis .HIV, CORONA, Vector borne
diseases — Malaria, Polio, Dengue, Chicken guinea, Zika.

10

?-fgy Words: Under numtiﬂnilﬁalﬁuuiﬁﬁﬁ
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Unit 5 Public Health Upliftment —
1. National Program related to nutrition-
1.1 Vitamin A Deficiency program -
1.1.1 Introduction
1.1.2 Target Group
1.1.3 Objectives
1.1.4 Activities
1.2 Nativnal [odine Deficiency Disorders (IDD) program.
1.2.1 Introduction
1.22 Target Group
1.2.3 Objectives
[.2.4 Factors contributing to the progress of IDD program
1.3 SLI™-
1.3.1 Introduction
1.3.2 Targel Group
1.3.3 Objectives 10
1,3.4 Factors contributing to the progress of program
1.3.5 Activities
1.4 Mid-day Meal program-
14,1 Introduction
i.4.2 Target Group
1.4.3 Objectives
1.4.4 Monitoring mechanism
1.5 Integrated child development scheme(1CDS)-mtroduction,
target group, objectives, ICDS team, services
1.6 National & International Agencies—
1:6.1 Introduction
1.6.2 Mission and Vision
1.6.3 Objectives
1.6:4 Funections
1.6,5 Policics of CFTRI, NIN ,FAQ NIPCCD, CARE, WHO,
UNICEFICMR,ICAR
Key Words: DD program, ICDS team, Mid-day Meal program

1. Nutrition Education- Definition, Purpose, Importance, Meathod,
Taols, Channels of nutrition education, Evatuation of nutrifion
education
1.1 Pablic Health administration-Central and state health
organizations :
1.2 Primary health eare in India-Elements of primary healtheare, 10
Principals of primary healtheare, Primary healtheare of village
Level, sub center level and primaty health center level,
community health centers
1.3 Rule of NGO's — Types, Functions .rales
L4 Food relief measuyes in Nutrition Emergency conditions

| Bl SR R
Keywords/Tags: Nuirition Emergency, Public Health acministration

IUni!ﬁ" ~ INutrition education and administration
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e
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1. Bamji MS, Krishnaswamy K and Brahmam GNV (Eds), Textbook of Human Nutrition.”
4 th edition, Oxford and IBH Publishing Ca. Pvt. Ltd. New Delhi. (2016)

2. Longvah, T, Ananthan, R. Bhaskarachary, K & Venkaiah, K, Indian Food Composition
Tables, National Institute of Nutrition. ICMR, Bepartment of Health Ressarch, Ministry
of Health and Family Welfare, Government of India, Hyderabad (2017).

3. Park K (24%ed), Park’s Textbook of Preventive and Social Medicine Jabalpur M/s,
Banarsidas Bhanot(2017),

4. Gibson S, Rosalind, Principles of Nutritional Assessment, Oxford University press

5, Chaturvedi. Anshu,DNHE-1 Nutrition for the Community

6. Owen AV, and Frankle R.T.Nutrition in the community The art of delivering services
{IInd ) edn. Thmes Mirror
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MaximumMarks: 100
ContinuousComprehensive Evufuaﬂnn{tﬂﬁ}&ﬂmﬂrks University Exam(UE)70marks

InternalAssessment @ Class1est
| Continuous Assignment/Presentation
Comprehensive : il
Evaluation{CCE}:30 Total 30
External Assessment Section(A) : Objective Type
sUniversity Exam Cuotations
Section: 70 Section (B) : Shot Questions
Time 03 .00Houss Section(C) : Long Questions
Tatal 70
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Practical "aper

Class: E’ES;:.I"BSE(Hnme Seipnce) |

T

Subject: Home Science G mu.l} Y

1 | CourscCode

H3-HSCAZQ

2 | CourseTitle

Public Health and Nutrifion
Sl Group—A  Phper—2

3 | Course Type
(CoreCourse/Electi
ve/GenericEleetive/

Viocationall v

)

Discipline specific elective
(DSE)

4 Fwﬁi%ﬁi’ wny)

To Study this course a student must have had this subject in
diploma (Sccond year)

5§ | Course Learning
outeomes(CLO)

On Successful completion of this course, students
will be able to:

1. Assess the nutritional status

2. Evaluate the causes:and extent ol health problem
prevalent in public.

3. Develop the skills to educsie people for good eating
habits and stay healthy.

6 | CreditValie

2

7 [ TotalMarks

Max Marks: 30470 Mia. PassingMarks:35
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Total No, of Lectures-Tutorials-Practical ( 2 hours per
woek:L-T-P: 30x2=6liHowrs
Unit Topics No of hours
I |Dietand nurrition surveys: B
a) Identification of vulnerable and risk groups.
(b) Diet survey for breast-feeding and weaning practices of specific
roups,
2 JA Useofanthropometric measurement in children o
B. use of ABCD method of survey among adolescent population and
pmalysis
3 a. Planning and preparation of recipes for food enrichment 10
b. Planning and preparation of recipes for fuod supplementation
4 [Development of low cost rutritious recipes suitable for various 10
vulnerable groups
5 eld wisit 1o ﬁbmve'ﬁm-wmktug of nutrition and health oriented 10
in community(survey based result)
6 ' 5
Development of method und tools for nutrition education for public
_healih issues in rural arca 3
7 [Pevelspa plan fer nutrition intervention in urban community and 5
valuate through feed back
3 ; l |
Keywords/Tags: anthropometric measurement, food enrichment, risk groups

s
g
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Text Books,Re

SuggestedReadings: .

L. Bamji MS, Krishnaswamy K and Brahmam GNV (Eds), Textbook of Human
Nutrition,” 4 th edition. Oxford and TBH Publishing Co, Pvt. Ltd. New Delhi. (2016)

2. Longvah, T, Ananthan, R, Bhaskarachary, K & Venkaiah, K, Indian Food Composition
Tables, Nations] Institute of Nutrition, ICMR. Department of Health Research, Minisiry
of Health and Family Welfare, Government of India, Hyderabad (2017),

3. Park K (24"ed). Park's Textbook of Preventive and Social Medicine,Jabalpur Mis.
Banarsidas Bhanot(2017),

4. Gibson 8. Rosalind, Princi ples of Nutritional Assessment, Oxford University press

3. Chaturvedi, Anshy,DNHE-1 Nutrition for the Community

& Owen A.V. and Frankle R.T Nutrition in the community The art of delivering services

({Ind ) edn. Times Mirror
7. Books published by Madhva Pradesh Hindi Granth Academy, Bhopal.

Suggestive digital platforms web links:

. hups:/fvww slideshare netharikafle944/introduction-to-public-health-63662456
- www.eshiksha.mp.gov.in

“Suggested equivalent onling courses:

| Internal Assessment Marks External Marks
. Assessment
Class Interaction /Quiz Viva Voce on Practical
Attendance Practical Record File
Assignments (Charts/ Model Table work / Experiments
Seminar / Rural Service!
Techinology Dissemination/
Repart of Excursion/ Lab |
Visits/Survey / Industrial
visit)
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Degree (Home Scienee )

Theory Paper

Session: 2023-24

Subject: Home Science C,ImuP'f_‘ £

FAOBEY o ivissimarosmrasens )

1 [ Course Codo 7
H3-HSCC1D
2 | CourseTitle
Health Seience
Sub Group—4 Paper-1
|
3 | Course Type ' :
(CoreCourse/Elective/ Discipline Specific Elective
Genuieﬂ%ﬂm: (DSE)

S F:"e-reqp;_is_ﬁe{ifiny}

To Stud}' this course a student must have had this subject
in diploma (Second year)

5 | Course Learning

On Successful i:ampleﬂtrn of this course, students

~outeomes(CLO) will beable to:
& I. Explain made of transmission of communicable

diseases.

2. Understand causative factors of Environmenta)
Pollution.

3. Know the mpnﬂsm::a of health checkups-and
healthy living styles.

4. Create awareness programme for good health,

0 | CreditValue 4
s TotalMarks

Mazx, Marks: 30170 ] Min. PassingMarks:35
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Total No. of anmrea-Tutnrmls-Pranﬂcnl (in hnurs per
week):L-T-F: 60 Hours

T
T l'l-l

Linit

Topivs

C Unit 1

Communicable Disease, Modes of Transmission
1. Communicable diseases
1.1 Concept and meaning
1.2 Causes, symptors, mades of transmission, trestment,
prevention
1.2.1 Diseases spread through foods and water - Cholers,
Diarrhea, hepatitis-and typhoid
1.2.2  Diseases spread by insecls-Malaria and dengue
1.2.3  Diseascs spread by coitact and soil - leprosy, tetanus
1.2.4  Diseuses spread by air-chicken pox ;tuberculosis
1.2.5  Sexually transmitted-HIV, AIDS

15

Lﬁ:y words ! Communicable discases

Unit 2

Enviropment and Health
1. Environmental Pollution
{.} Definition and effects of pollution on health
1.2 Air Pollution
1.3 Water pollution
1.4 Soil pollution
1.5 Noise pollution
% 'Insectrmdm pesticides, disinfectants and their effects on health
‘General sanitation practices
4. Conceptof WASH

L

15

]_.: .

Unit3

Key words : Environmental Pollution, Insecticides, pesticides

Rules of Healthy life
1. Tlealthy life style-
1.1 Meaning and importance
1.2 Rules — o
1.2.1  Exercise for Under weight, over weight, Obesity
1.2.2  Stress assessment and meanagenment
L2.3 Meditation, Yoga, Relaxation techniques
1.24  DBalanced Diet
1,25 Safe Drinking Water
1.2.6 Sanitation
1.2.7 Healthy Recrestion

15

7 Egywarﬂg_: Healihy life, Stress ussessment, Mmhtaﬁﬁﬂ,ﬁﬂﬂfﬁ:rﬁﬂ Diet

_..-r"""-

Dr. 851 ita Tiwa- '

2 = Mu E’GS
“h“’lhﬂ&ﬁ. Hame Scioroe




Soe0o0ecoooceococeorOooeOOOROCOCOROPLOEOOCOCEOOODOOEOES

Unit 4

13

Regular health checkups-
1.1 Blood Pressure and ECG
1.2 Hemoglobin

- 1.3 Blood and Urine

1.4 Lipid Profile

1.5 Eye and Dental Check Ups
Special health eheckups

2.1 CT Sem

2.2 X-Ray

2.3 5GOT

2.4 SGPFT

2.5 Serum Bilirubin

2.6 Hepatitis-B
2.7 BMD
2.8 Blood Sugar

2.9 RTPCR

2.10  Sonography
211 Mammography
212  Pap smesr

'Iszwurds: Regular heaith checkups, special health checkups
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1. Bamji MS, Krishnaswamy K, Brahmam GNV (2009), Textbook of Human Nutrition, 3rd

cdition. Oxford and 1BH Publishing Co. Pvi, Lid.

Srilakshmi {2007). Food Science, 4th Edition. New Age International Ltd

Park K.Prevernitive and soclal medicine M/S banarasidas bhanot 1167 Premnagar

Jabalpur(2015)

4. Chaturvedi. Anshu “DNHE-1 Nutfition for the Community “ 2. Sugeestive digital
platfarms web links

5. Owen AV, and Frankle R.T. “Nutrition in the community The art of delivering services
(ITnd ) edn. Times Mirror

6. Bamji MS, Krishnaswamy K and Brahmam GNV (Eds). Textbook of Human
Nutrition,4th edition.Oxford and IBH Publishing Co. Pvi. Ltd, New Delhi, (2016)

ol

7. Longvah, T, Ananthan, R, Bhaskarachary, K & Venkaiah, K (2017),

8. “Indian Food Compaosition Tables.” National Institute of Nutrition, ICME. Department
of Health Research, Ministry of Ilealth and Family Welfare, Government of
India Hyderabad.

9. Books published by Madhya Pradesh Hindi Granth Academy, Bhopal.

Suggestive digital platforms weblinks:
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InternalAssessment :
Continuous
Comprehensive
Evaluation(CCE):30

ClassTest
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