Dr. N.G.P.ARTS AND SCIENCE COLLEGE (Autonomous)

REGULATIONS 2019-20 for Under Graduate Programme

(Outcome Based Education model with Choice Based Credit System)

B.Sc. Degree
(For the students admitted during the academic year 2021-22 and onwards)

Programme: B.5c. FOOD SCIENCE AND NUTRITION

Eligibility

A candidate who has passed in Higher Secondary Examination with any
Academic stream Of Vocational stream as one of the subject under Higher
Secondary Board of Examination and as per the norms set by the Government of
Tamil Nadu or an Examination accepted as equivalent thereto by the Academic
Council, subject to such conditions as may be prescribed thereto are permitted to
appear and qualify for the Bachelor of Science in Food Science And Nutrition
Degree Examination of this College after a course of study of three academic
years.

Programme Educational Objectives
The Curriculum is designed to attain the following learning goals which students
shall accomplish by the time of their graduation:
1. To enable the students to implement the basic food science in operation.
2. To provide basic knowledge and practice to enhance the quality of life
though the improvement of human health and nutritional status.
3. To develop skill and techniques in food preparation with conservation of
nutrients and palatability using cooking methods generally employed.
4. To help the students to contribute proper utilization of foods and prevent
food ravages. '
5. To understand the prevalence of malnutrition in Indian scenatio and gain
knowledge on effective methods to combat malnutrition.
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PROGRAMME OUTCOMES

On the successful completion of the programme, the following are the expected

outcomes.

EO PO Statement ]

Number

PO1 Acquire knowledge and develop aptitude in Food Science and
Nutrition intended for potential career opportunities.

POz Build self-empowerment in food Science and Nutrition and
develop effective communication skills sufficient for entry in pre
professional practice.

PO3 Apply skills by planning, implementing and evaluating diets to the
community in the current scenario.

PO4 | Interpret and utilize nutrition techniques in developing novel
products to improve the health status of society and promote
entrepreneurism.

PO5 Develop professional attributes and portfolio in Food Science and
Nutrition that are adopted to serve in diverse professional and
community organizations,

_
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Guidelines for Programmes offering Part 1& Part 11 for FOUR

Semesters:
Part Subjects No.of Credit Semester No.
Papers
| Tamil / Hindi / French/Malayalam 4 Loy 3= 1 &1, 11 & IV
Il English 4 4x3=12 1 &I 1 &IV

Core (Credits 2,3,4 ) 18 58 I to VI
Inter Departmental Course (IDC) 6 16 1to IV

11l
Discipline Specific Elective (DSE) 3 3x4=12 V& VI
skill Enhancement Course(SEC) 4 4 x3=12 i ,Iv,v& Vi
Generic Elective(GE) 2 2x2=4 1 & Iv
Lab on Project (LoP) 1 1 lltoV
Environmental Studies(AECC) 1 2 I
value Education (VE) (Human Rights, 2 4 Iland I
Womens’ Rights) (AECC)

v General Awareness(On-Line Exam) (AECC) 1 2 v
RM ( AECC) 1 2 Vv
Innovation, IPR, Entrepreneurship (AECC) il 2 Vi
Extension Activity

Vv NSS / Sports / Department Activity - 1 1to VI

TOTAL CREDITS 140
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B.Sc. FOOD SCIENCE AND NUTRITION PROGRAMME

CURRICULUM

Course Exam Max Marks
Course Code Course Name L [T P Credits
Category (h) | CIA |ESE | Total
First Semester
Part -1
211TL1AITA Tamil-I
201TL1ATHA | Language - | Hindi-I 4| 1 -| 3 25 | 75| 100 3
Il
201TL1IATMA Malayalam-I
201TL1ATFA French - 1
Part - 11
211ELIATEA | Language- | Crofessional
o English-1 |4 |-| 1| 3 25 | 75| 100 3
Part - III
IRSENLAICA. T Cored] BasicFood |4 |1]- | 3 5 | 75 | 100]| 4
Science
Lotilauch | soren Chemistryof |4 [1(- |3 |25 |75 | 100| 4
Foods
EANIALCE ) Core Food Science | - |- |4 | 3 |40 |60 | 100| 2
practical-I
e Chemistry-1 |4 |-|- |3 |25 |7 | 100] 3
Part - IV
193MBI1ATIAA | AECC-I Environmental | 2 | -| -| 3 = 50 507 2
studies
Total 22| 3/ 5 650 | 21

BoS Chairman/HoD
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Course Course Exam Max Marks

Course Code L |T|P Credits
Category Name (h) | CIA | ESE | Total

Second Semester

Part-1

191TL1A2TA Tamil-II
Language -

201TL1A2HA |1 Hindi-II Al | B 7% | 75| 100 3

201TL1AZMA Malayalam-II

201TL1A2FA French - 11

Part - I1

211EL1A2EA | Language- | Professional
11 English - I 4 | -1 1| 3 25 75 | 100 3

Part = 111

193FN1A2CA | Core-III Principles of B | L= |3 25 75 | 100 4

Nutrition

193FN1A2CP | Core Nutrition - =] 41 3 40 60 | 100 2
Practical-11

) } i

192CE1A2IA IDC-II Chemistry Tt 4 3 25 75 | 100 3

192CE1A2IP IDC Chemistry-I o 40 60 | 100 2
Practical-I

Part-1V

196BM1A2AA | AECC-II Human 2 | = =] 3 50 | 50 2

Rights
Total 19| 2| 9 650 19
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Course Code

Hindi-III

Malayalam- I1I
R, P
201TLIASEA | French -l |

Part - 11
191EL1A3EA Language- English - 11 4 3 25 75 | 100 3
I
Nutrition in 25 75 100 4
Health

el e
Third Semester

Part-1

191TL1A3TA

e ]
191TL1A3HA | Language
-1

I
191TL1ASMA

Part - 111

OAEN1ASCA |
193FEN1A3CA Core-IV 3

4
193FN1A3CB Core-V Human 3 3 25 | 75 100 2
Physiolog
193FN1A3CP Core Nutrition in 41 3 2
Practical- | Health
I
193BC1A3IA I- 3
e e :
) 2

191TL1A3AA

AECC-III | Advance
Tamil

]
191TL1A3AB

195CR1A3AA
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Course Course Exam Max Marks
Course Code J G I i PR Credits
Category Name (h) |CIA |ESE | Total
Fourth Semester
Part -1
191TL1A4TA Tamil-1V 311 -1 83 25 75 100 3
191TL1A4HA | Language | Hindi- IV
-1
191TL1A4MA | Malayalam- IV
201TL1A4FA French - IV
Part - 11
191EL1A4EA | Language- | English- IV | 4 | -| - 3 25 75 | 100 3
1I
Part - 111
193EN1A4CA Core-VI Dietetics 4 | -|- 3 25 | 75 | 100 4
193FN1A4CP Core Dietetics - -1 4 2 40 60 | 100 2
Practical-IV
193BC1A4IA |IDC-1V Biochemistry | 3 | -|- 3 25 | 75 | 100 3
-IT
193BC1A4IP [DC Biochemistry | - -4 3 40 | 60 | 100 2
Practical-II
193FN1A4SA SEC-II Perspective & == s 25 | 75| 100 | 3
Psychology
GE-I1 2| -|- 3 - R | 50 2
LoP Lab on
Project
Part - IV
191TL1A4AA Basic Tamil 21 =| = I B - 50 | 50 2
191TL1A4AB %ECC" Advance Tamil
192PY1A4AA General )
Awareness
Total 21 |1 8 800 24
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Course Exam Max Marks
Course Code Course Name L|T|P Credits
Category (h) CIA | ESE Total
Fifth Semester
Part - IIT
193FN1A5CA | Core-VII Food 4| 1| 1| 3 25 75 100 | 4
Preservation
193FN1 ABCB Core-VIII IF'undamentals of 4 1| = & 25 75 100 4
Food Microbiology
193EN1A5CC | Core-IX Food 41 11 =| 3 25 75 100 | 4
Processing
193EN1A5CP | Core Food - -] 4] 3 40 60 100 | 2
Practical- |Preservation
\% and Quality
Control
193FN1A5BS A SEC-III Food ) R I | 25 75 100 3
Hygiene and
Sanitation
193FEN1A5DA Harvest Technology off 4 | 1] - | 3 25 5] 100 | 4
Agricultural produce
193FN1A5DB Nutrition
DSE-I Assessment
193FN1A5DC Food
Commodities
and
Preparation
193FN1A5TA IT Industrial Grade Ato C
Training
193FN1A5LA | LoP Lab on Project | - | -| -| - - - 10|
Part - IV
192MT1A5AA Research 2| = =] 3 - - 50 2
SR Methodology
Total 21| 4| 5 700 | 24
|
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Cou ;
Course Code ==, Course Name IE Bxam e Credit
Category (h) [CIA [ESE | Total 8
Sixth Semester
Part - 111
193FN1A6CA Core-X Public Health 4 3 25 | 75 | 100 | 4
Nutrition
193FN1A6CB Core-XI Food Service 3 3 25 | 75 | 100 | 4
Management
193FEN1A6CC Core-X1I | Food Safety 4 3 25 | 75 | 100 | 4
and Quality
Control
193FN1A6CP  Core Food Product | - 3 40 | 60 | 100 | 2
Practical- | Development
VI
193FN1AGSA SEC-1V Health and 3 3 25 | 75 | 100 | 3
. Fitness
193FN1A6BDA Food Product Z a 25 | 75 | 100 | 4
Development
and Marketing
193FN1A6DB DSE-II Nutrition Care
Process
193FN1A6DC Equipments in
Food Service
Institution
193EN1A6DD Fundamentals of Food
Packaging
193FN1A6DE DSE-III Diet Counseling g 5 o o= | g | 4
193FN1A6DF Entrepreneurship
in Food Industry
Part - IV
195BI1A6AA AECC- Innovation and | 2 3 - . 50 )
VI IPR
Part-V
193FNTA6XA Extension - - - - 50 1
Activity
Total 23 800 | 28
Grand Total 4400 | 140
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DISCIPLINE SPECIFIC ELECTIVE
Students shall select the desired course of their choice in the listed elective course
during Semesters V & VI

Semester V (Elective I)
List of Elective Courses

S. No. Course Code Name of the Course
i 193EN1A5DA Harvest Technology of Agricultural Produce
2 193FN1A5DB Nutrition Assessment
3. 193FN1A5DC Food Commodities And Preparation

Semester VI (Elective Il)
List of Elective Courses

S.No. | Course Code Name of the Course

4. 193FN1A6DA | Food Product Development And Marketing

2 193FEN1A6DB | Nutrition Care Process

3. 193FN1A6DC | Equipments In Food Service Institution

B.Sc. Food Science and Nutrition (Students admitted during the AY 2021-22)
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Semester VI (Elective ITT)
List of Elective Courses

S. No. Course Code Name of the Course
1. 193FEN1A6DD Fundamentals of Food Packaging
2 193FN1A6DE Diet Counseling
3 193FN1A6DF Entrepreneurship In Food Industry

Generic Elective Courses (GE)

The following are the courses offered under Generic Elective Course Semester Ill
(GE-I)

S. No. | Course Code Course Name

1 193ENTA3GA Fundamentals of Foods

Semester IV (GE-TI)

S.No. | Course Code Course Name

1 193EN1A4GA | Food Preservation

EXTRA CREDIT COURSES
The following are the courses offered under self-study to earn extra credits:
S.No. | Course Code Course Name
1 193FN1ASSA Food Fortification
2 193FN1ASSB Nutrition education
Dr.NGPASC
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The following are the programme offered to earn extra credits:

CERTIFICATE PROGRAMMES

12

Course Name

Programme Code and

Course Code

S.
No. Name
1 3FNBA 193FN5A1CA Exercise physiology and
Certificate Course in essentials of sports
Sports Nutrition nutrition
3FN5B 193FN5B1CP Fitness, nutrition and

2 Certificate Course in training exercises
Health and Fitness
Management

COIMBATORE | INDIA
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MOOC (NPTEL/SWAYAM/ SPOKEN TUTORIAL)

The following are the online courses offered:
Please refer the following link to select the courses

e WWWw.swayam.org
e www.nptel.ac.in
e www.spoken-tutorial.org

B.Sc. Food Science and Nutrition (Students admitted during the AY 2021-22)
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REGULATION 2019-20

Effective from the academic year 2019-20 and applicable to the students
admitted to the Degree of Bachelor of Science / Commerce / Arts.

1. NOMENCLATURE

L1 Faculty: Refers to a group of programmes concerned with a major
division of knowledge are. Eg. Faculty of Computer Science consists of
disciplines like Departments of Computer Science, Information Technology,
Computer Technology and Computer Applications.

1.2 Programme: Refers to the Bachelor of Science / Commerce /Arts Stream
that a student has chosen for study.

1.3 Batch: Refers to the starting and completion year of a programme of
study. Eg. Batch of 2015-2018 refers to students belonging to a 3 year
Degree programme admitted in 2015 and completing in 2018.

1.4 Course Refers to a component (a paper) of a programme. A course may
be designed to involve lectures / tutorials / laboratory work / seminar /
project work/ practical training / report writing / Viva voce, etc or a
combination of these, to meet effectively the teaching and learning needs
and the credits may be assigned suitably.

a) Core Courses

A course, which should compulsorily be studied by a candidate as a
core requirement is termed as a Core course.

b) Inter Disciplinary Course (IDC)

A course chosen generally from a related discipline/subject, with an
intention to seek exposure in the discipline relating to the core
domain of the student.

c) Discipline Specific Elective (DSE) Course: DSE courses are the
courses offered by the respective disciplinary/ interdisciplinary
programme. ,.

d) Skill Enhancement Courses (SEC): SEC courses are value-based
and/or skill-based and are aimed at providing hands-on-training,
competencies, skills, etc.

e) Ability Enhancement Courses (AEC): AECC courses are the courses
based upon the content that leads to Knowledge enhancement. These

B.Sc. Food Science and Nutrition (Students admitted during the AY 2021-22)
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are mandatory for all disciplines. Environmental Science, Human
Rights, Women’s Rights, General Awareness, IPR and Innovation,
Entrepreneurship Development and Research Methodology.

All these courses should be taught according to Outcome based Education.

1.5 Lab on Project (LoP)

To promote the undergraduate research among all the students, the LoP is
introduced beyond their regular class hours. LoP is introduced as group
project consisting of not more than five members. It consist of four stages
namely Literature collection, Identification of Research area, Execution of
research and Reporting / Publication of research reports/ product
developments. These four stages spread over from III to V semester.

1.6 Project work

It is considered as a special course involving application of knowledge in
problem solving / analyzing /exploring a real life situation / difficult
problem. The Project work will be given in lieu of a Core paper.

Extra credits

Extra credits will be awarded to a student for achievements in co-curricular
activities carried out outside the regular class hours. The guidelines for the
award of extra credits are given in section- these credits are not mandatory
for completing the programme.

Advanced Learner Course (ALC):

ALC is doing work of a higher standard than usual for students at that
stage in their education. Research work carried out in University/ Research
Institutions/ Industries of repute in India or abroad for a period of 15 to 30
days will be considered as Advanced Learners Course.

Dr.NGPASC

COIMBATORE | INDIA B.Se. Food Science and Nutrition (Students admitted during the AY 2021-22)




16

2. STRUCTURE OF PROGRAMME
21 PART - I. LANGUAGE

Tamil or any one of the languages namely Malayalam, Hindi and French
will be offered under Part - I in the first two / four semesters.

2.2 PART -II : ENGLISH
English will be offered during the first two / four semester.

23 PART-1III:

e Core course

e Inter Departmental Course (IDC)
e Discipline Specific Elective (DSE)
e Skill Enhancement Course (SEC)
e Generic Elective (GE)

e Lab on Project (LoP)

e Industrial Training (IT)

24 PART IV
241 Ability Enhancement Compulsory Course

The ability enhancement courses such as i)Environmental Studies, ii)
Human Rights, iii) Womens’ Rights, iv) General Awareness, v) Research
Methodology, vi) Intellectual Property Rights(IPR), Innovation and
Entrepreneurship or IPR and Innovation from I to VI Semester.

a) Those who have not studied Tamil up to XII Std and taken a non-Tamil
language under Part-Ishall take Tamil comprising of two courses.

(OR)

b) Those who have studied Tamil up to XII std and taken a non-Tamil
language under Part-] shall take Advanced Tamil comprising of two
courses in the third and fourth semesters.

(OR)

¢) Students who come under the above a+b categories are exempted from
Women'’s Rights and General awareness during III and IV semester
respectively.

{?%%\ Dr.NGPASC
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2.5 PART V: EXTENSION ACTIVITIES

The following co-curricular and extracurricular activities are offered under
institutional / department Association/ club/ extension programmes for
the students under extension activities from I to IV semester.

a)  Institutional

e National Service Scheme (NSS)
Participation in any one of the camps organized by NS5 unit.
o Friends of Police(FoP)
Active participation in traffic regulation and other extension
activities
e Sports
Active participation in any one of the sports activities
e Youth Red Cross (YRC)
Active participation in YRC programmes

b)  Department Association

Membership and active participation in the department association
activities.

c) Clubs

Membership and active participation in any one club activities.

1 CREDIT ALLOTTMENT
The following is the credit allotment:

e Lecture Hours (Theory) : Max.1 credit per lecture hour per
week,
1 credit per tutorial hour per week

e Laboratory Hours ; 1 credit for 2 Practical hours per week.
o Project Work : 1 credit for 2 hours of project work
per week

2 DURATION OF THE PROGRAMME

A student is normally expected to complete the B.Sc. /B.com. /BA
Programme in 6 semesters. However, in any case not more than 7
consecutive semesters. Failing which the concern BoS will identify suitable
/ equivalent course.

Dr.NGPASC
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3. REQUIREMENTS FOR COMPLETION OF A SEMESTER

Candidate shall be permitted to appear for the End Semester examinations
for any semester (practical/theory) if

i) He/she secures not less than 75% of attendance in the number of
working days during the semester.

ii) He/she earns a progress certificate from the Head of the institution, of
having satisfactorily completed the course of study prescribed in the
scheme of examinations for that semester as required by these
regulations, and

iii) His/her conduct / character is satisfactory.

e [Provided that it shall be open to the Academic council, or any
authority delegated with such powers by the Academic council, to
grant exemption to a candidate who has failed to earn 75% of the
attendance prescribed, for valid reasons, subject to usual conditions.
(Refer the Ordinance No.1 of 1990 of the Bharathiar University)

e A candidate who earned 75% of attendance and more in the current
semester are eligible to write the examination in current semester
subjects.

e A candidate who has secured less than 65% but 55% and above
attendance in any semester has to compensate the shortage in
attendance in the subsequent semester besides earning the required
percentage of attendance in that semester and appear for both
semester papers together at the end of the later semester.

e A candidate who has secured less than 55% of attendance in any
semester shall not be permitted to appear for the regular
examinations and to continue the study in the subsequent semester.
He/she has to rejoin the semester in which the attendance is less than
55%.

e A candidate who has secured less than 65% of attendance in the final
semester has to compensate his/her attendance shortage in a manner
as decided by the concerned Head of the department after rejoining
the same course.

Dr.NGPASC
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4 EXAMINATIONS

o The end semester examinations shall normally be conducted after
completing 90 working days for each semester.

e The maximum marks for each theory and practical course (including the
project work and Viva-Voce examination in the final Semester) shall be
100 with the following breakup.

(i) Theory Courses i

Continuous Internal Assessment (CIA) : 25 Marks
End Semester Exams (ESE) : 75 Marks |
(ii) For Practical/ Courses
Continuous Internal Assessment (CIA) : 40 Marks
End Semester Exams (ESE) : 60 Marks
a. The following are the distribution of marks for the Continuous

Internal Assessment in Practical, Project / Industrial Training Courses.

Continuous Internal Assessment for Practical Courses:

S.No For - UG practical courses Distribution of Marks
1 Minimum 10 exp.erlments to be 0l1511018!15!4
conducted/ practical paper/semester
Tests : Two tests out of which one shall
be during the mid semester and the
2 other to be conducted as model test at Lo i ), B 6 16
the end of the semester.)
3 | Observation Note Book 4 |5 |5 |4]|4]|-
TOTAL MARKS 40 |30 [ 25 |20 |15 |10
|
|‘
S505%,  DrNGPASC
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Project viva-voce / Industrial Training
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The following are the distribution of marks for the continuous Internal

assessment in UG Project/Industrial Training courses.

S.no korslebe L iojeet f:o.urses/ fadustrial Distribution of Marks
Training
1 | Review-I 5 10
2 | Review-II 5 10
3 | Review-lll 2 10
4 Document, P‘reparatlon and 10 10
Implementation
TOTAL MARKS 25 40
b. Following are the distribution of marks for the External Examination

in UG Project /Industrial Training courses

For - UG Project //Industrial Training

S.no Distribution of Marks
courses
1 | Record Work and Presentation 55 40
2 | Viva-Voce 15 20
TOTAL MARKS 50 60
Part - IV

The courses offered under Part - IV shall have only End Semester
Examinations (ESE) for a maximum of 50 Marks. However, Students who

select “Tamil” under Part IV, will be assessed only by Continuous Internal
Assessment (CIA). The marks shall be furnished to the COE by the

concerned Course teacher through the Head of the Department.

Dr.NGPASC

/  COIMBATORE | INDIA

B.Sec. Food Science and Nutrition (Students admitted during the AY 2021-22)




21

6.1ICONTINUOUS ASSESSMENT EXAMS
6.1 Theory courses
a) Continuous Internal Assessment test (CIA)

There will be a Minimum of two Continuous Assessment Exams, for each
Theory course. The first and Second Assessment Exams will be conducted
for a Maximum of 50 Marks and 75 marks respectively. The total marks
secured in the Two Assessment Exams will be converted to 15 Marks.

b) Utilization of Library

Marks will be awarded to the student based on the hours spent in the
library after the working hours and submission of report by the student.

Hours spent in Library Marks Type of Document submitted

2 1

4 2

6 3 Report/

Assignment/ Class

8 4 presentation
10 5
12 6

o During the Library hour, the student must spend time in reading the
articles, books, journals of their subject of interest

e Each student should borrow minimum three books during the semester

o Student is expected to submit one Report / Assignment / Class
Presentation per Course.

c) Class Participation

Active participation in classroom discussion by the student will be
evaluated based on Integration of knowledge, Interaction and Participation

and demonstration of knowledge.

Dr.NGPASC
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d) Papers / Reports/ Assignments/ Class Presentation

The student will be evaluated based on his ability to do analysis of
application of theory to real world problems or creative extension of class
room learning and his/her ability to communicate the given topic
effectively and clearly.

Continuous Assessment OBE Rubrics Score Sheet

Degree: Branch: Semester:
Course Code: Course:
Max.
Ntk Internal: External: Total:
THEORY / RUBRICS ASSESSMENT (SELECT ANY
PRACTICAL & ONE)
LIBRARY =
CLASS CLASS ~
PARTICIPATIO PAPERS / ASSIGNME PRESENTAT &
REPORTS NTS
N (15) 15) ION ~
(15) ( (15) S
(Compulsory) ~.
y D
2 REG. @ S| =
w| NO e B0 - b g e
© é o | .5 g Sl
o | & = i %) 3| B
c wgs e B 48 |2 S[EE. 4503
& &g 9= Y2 Yo~ 2s g & 5 “%B_c%" ,%
el e o= IR I - IRC I -l I A Fs == R A
plEdt HEAE 5|5 EES s S| E(EgS g2 |5
Swgh-nggdgsanEE?a#m@g&gQ
SESEHe AR sl S 5|5 E|egsdE|E
:'I‘GQGQ( QOQU—«MF—UDMH—« M1 O 0P ale=| =
6|13 |3 (35|55 |5|5 (5] 5 5 | 5
1
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The following are the distribution of marks for the continuous internal

assessment in UG practical courses

S.No For - UG Practical Courses Distribution of Marks

Mini 10 i tstob

: inimum expfar11nen s to be 0l 10l 8|54
conducted/ practical paper/semester
Tests : Two tests out of which one shall

5 be during the mid semester and the 6l10l10!8!l6le6
other to be conducted as model test at
the end of the semester.)

3 Observation Note Book 4| 5 g g -

TOTAL MARKS 40 (30| 25 |20 | 15|10
Dr.NGPASC
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7. FOR PROGRAMME COMPLETION

Programme Completion (for students admitted in the A.Y.2019-20 and
Onwards)

Student has to complete the following:

i) Part I, ILIILIV,V as mentioned in the scheme
ii)  Industrial/ Institutional training

Students must undertake industrial / institutional training for a minimum
of 15 days and not exceeding 30 days during the IV semester summer
vacation. The students will submit the report for evaluation during V

semester.

Based on the performance Grade will be awarded as follows:

Marks Scored Grade to be awarded
75 and above A
60-74 B
40-59 ¢
<40 Re-Appearance

iii)  Skill Enhancement Training

Student must undergo Skill Enhancement training on Communication skills
(I and II Semester) and Quantitative aptitude (III and IV Semester)
respectively each for 40 h.

5
TAY
£
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8. EXTRA CREDITS

e Earning extra credit is mandatory. However, it is not essential for
programme completion

o [Extra Credits will be awarded to a student for achievement in co-
curricular/ extracurricular activities carried other than the regular
class-hours.

o The detailed guidelines for the award of extra credits are as follows:

o A student is permitted to earn a maximum of five exira Credits
during the programme duration of UG from I to V Semester.

o Candidate can claim a maximum of 1 credit under each category
listed.

The following are the guidelines for the award of Extra credits:

8.1 Proficiency in foreign language

Qualification Credit
A pass in any foreign language in the
examination conducted by an authorized 1
agency
8.2 Proficiency in Hindi

Qualification Credit

A pass in the Hindi examination conducted

by Dakshin Bharat Hindi Prachar Sabha 4

Examination passed during the programme period only will be considered
for extra credit

8.3 Self-study Course

Qualification Credit

A pass in the self-study courses offered by

| the department :

The candidate should register the self-study course offered by the
department only in the Il semester

Dr.NGPASC
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84  Typewriting/Short hand

A Pass in short hand /typewriting examination conducted by Tamil Nadu
Department of Technical Education (TNDTE) and the credit will be
awarded.

Qualification Credit

A pass in the type writing / short hand

examination offered by TNDTE :
8.5  Diploma / Certificate
Courses offered by any recognized University / NCVRT
Qualification Credit
A pass inany Certificate course/ Diploma / PG 1
Diploma
8.6 CA/ICSI/CMA
Qualification Credit
Qualifying foundation / Inter level / Final in 1
CA/ICSI/CMA / etc,,

8.7  Sports and Games
The Student can earn extra credit based on their Achievement in sports as
given below:

Qualification Credits

Achievement in University/ State /

National/ International !
8.8  Online Courses
Pass in any one of the online courses

Qualification Credit
SWAYAM/NPTEL/Spoken Tutorial etc., | 1

SNiED,  DrNGPASG
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8.9 Publications / Conference Presentations (Oral/Poster)/ Awards

Qualification Credit

Research Publications in Journals/ oral/poster
presentation in Conference d

8.10 Innovation / Incubation / Patent / Sponsored Projects / Consultancy

Qualification Credit

Development of model/ Products /Prototype
/Process/ App/Registration of Patents/

Copyrights/ Trademarks/Sponsored Projects L
/Consultancy
8.11 Representation

Qualification Credit

State / National level celebrations such as
Independence day, Republic day Parade, 1
National Integration camp etc.,,

)
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Course .
Code Course Name Category|L | T | P [Credit
211TL1A1TA SLOpG e = | Qumf-1/4|1|-| 3
PREAMBLE

This course has been designed for students to learn and understand
o Gumfltir_migseflet suruilevrs gulpmet LissrLim (b , LGSsMla| FweiHenm
O MWlig GFiiigev
® &6 LDDILD LT SBlws ClFiiH
®  wmsTelisefleT LewL LLTsssEnsTasemsT oard @ alldss
COURSE OUTCOMES

On the successful completion of the course, students will be able to

CO Knowledge
Number fot i Level
co1 SUITLDE: 6988 5 1) 63T &5 61T (Life Skills) - LDT63sTEM 63T 65T K1,K2,K3

QFweLTE&ESS e esT 2ard @6l S %560

CO2 | wagliyssval (Attitude and Value education) K2,K4

umL @)enentd Gl wevLIT(Hd 6
CO3 K2,K3,K4
(Co-curricular activities)

CO4 @GLpedlws o &aib (Ecology) K4

CO5 | Gurfl omley (Tamil knowledge) K5, Ké

MAPPING WITH PROGRAMME OUTCOMES

COs/POs PO1 PO2 PO3 PO4 PO5
CO1 5 M S M S
CO2 S M M M M
CcO3 S M M M M
CO4 S M M M M
CO5 5 M M M M

S Strong M  Medium L Low

LR B
ok
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211TTL1AITA SLOpHH e = | SEMESTER 1
Total Credits: 03
Total Instruction Hours: 60 h
Syllabus
Unit I omIeVTEF S Hellansaer 12 h
1. o ulli Qupp siflpi urd B - Lrrghumi
2. Ul - UTTSlsmeFsst
3. Gumrrmrit: ymi Gromib © =gl sperfl
4. g1l Glsrened Ll i - LISV GLphend
5. dlevrdsiflp
) @ibioT H_hg Blevgang ererdEHTL_ni@ D LML) -
L (D& EHTL_W L &6VILITERT gl 6T i
%) FLOTFLD 2 60T (§)L (LpLD Ermg'ngerrElr@r_h LITL 80 - L(HSSBTH
@) 2_aTswar HWHSTEV sTaTHESTL I LITL_s) - & GUT 68T & (T 63T
Unit IT L] 818561608 8 61T 12 h
1. sLewwenwd Gl - fgm
2. ojwwreisr Glumiigser - EBTEVT: . b 60T
3. GlFmliy_sit spiy Gl ig - 1p.Gg s
4. @b AniGanred & rmisleT LoreTLD - Apui
5. sL0G@smsir 2004 - &L efl(pidLi
6. &flasslng smulimsy - OLeBT SLOLDIHTL 65T
7. ebgmrib eugiy '@ Nifleay - BIT. (PdGIds @ LD
8. ewands salengssr - 15 sallsngssir
Unit III G LiswTewflip 08 h
1. 9 s56b Qarepeh seraflliLme|n - HTLOEHT
2. Bhed gpemevwyLd (1pssLd - 9|. Cleusiremstleomr
3. Qarigd Gy - @)emribLlemm
4. eaesflhe alssSursnigser - DEVESET

485, DrNGPASC
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Unit IV Amisew g a6ir 15 h
1. GeuliLiorid - b. LNFeFepigg)
2. BVl - Yglemtigger
3. qmLily Gsrmy - Qe WS TH & 6T
4. smii&FFrip - &, T EQ KT T T 60T
5. mlrmens - LT
6. @Flewr FTY STHST - & Gougsy)GaTLITEY
Unit V BvsAwaireomni, Glevssmarid wHMILD AL uGg 13 h

9. Glevgdl eursTmi

1. wmiwevisds seallepiasflsr sLolipriietlssr

2. gisseloguisr Gorppepld eueriddlujb

3. Amisewsullar Gsrhnepd eueriESlu)id
9. (@605 enTID

1. susvedsurid @b, Bar @)L sissr (@hmiileny Héa) 6T(LSIH6V)

2. 1,m e, W, ar &, 6,67, Gaupiur® (el Clpl, QermGuTmsT GoupiLir(® ipfHeD)
@). usnLLiLrgs Llhd]

1. selos, Anisos TSI H6V

Text Books
GlFiufsiT HMILD o _enIpHewL&b STt . 2021. Qar@Liy : DS Sleom , L_Md5L_IT 6T60T.
.10, sewev wHMID SPlaflwed sevgril. Bluy, Qe Lds emeysio(LN)edll. ClFsTsne.
References

Guyrfiflwi wpsneTeui uréAwGioil. ()svdgemTid @)evdaEi aIreOTm) Qo flsLmedt.
apsed ugliiy 2013 . yGaubset LFLLSLD. GlFsiTeneaT

siflpssorentsd . Ll GHrédlsd sl Blevdhalu airsrnl . uderrpmrid ugiiy 2000
et & s Blemevuld. LogIew].

GurAwi Leveui @eraurd ,Gam. LB CHTHEID SOl Bev&E&lur auredrml.

sTL_Lmib LGl grdemev 2012.wenlleurasi LSlliLgD.GlessTensr

4 101 @Gevenrwid soallbsipsin. <http:/www.tamilvu.org/ >
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Course :

Code Course Name Category |L|T|P Credit
201TL1A1IHA HINDI-I Language1|4 (1|-| 03
PREAMBLE

This course has been designed for students to learn and understand

the writing ability and develop reading skill.

various concepts and techniques for criticizing literature, to learn the
techniques for expansion of ideas and translation process.

communicate Hindi

COURSE OUTCOMES

On the successful completion of the course, students will be able to

Nuclzl?ber CO Statement anx:f 8¢
CO1 | Learn the fundamentals of novels and stories. K1
CO2 | Understand the principles of translation work. K2
CO3 | Apply the knowledge writing critical views on fiction. K3
CO4 | Build creative ability. K3
CO5 | Expose the power of creative reading. K2

MAPPING WITH PROGRAMME OUTCOMES

COs/POs PO1 PO2 PO3 PO4 PO5
CO1 S M M M S
CO2 S M M M S
CcO3 S M 5 M S
CO4 S M S M S
CO5 S M S M S

S Strong M  Medium L Low

Dr.NGPASC
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201TL1ATHA HINDI-I SEMESTER I
Total Credits: 03
Total Instruction Hours: 60 h
Syllabus
Unit I E - FcTel ITC TG (ST eh1LN) 12h
q1s 1- Ierar
TS 2- Hehlel
TS 3- ST UTaiT fotetell
TS 4- IS TOAT HGTeAT et
Unit II SheTell hol- ST d1.dl. ‘3TTHdTe 12/
hETell Sof- ST a1, ‘3T (TS 1-4)
Unit III  SATHIOT 12h
ereg; faaR (=T, =11, ek, TaLson)
UnitlV 3o ol@e 12h
TS T
Unit V Hagdle 12 h
HEITH-TIT (Sharel 3Taal H feear #)
Text Books
SehTTeh: AT Yehl2leT 204 SfTell 3TUTeHed, 15 gReIa A5’ ' 31k 9K
SOlTETeG-211001 (Unit - )
9 ShIRTE: FNTdee JehlRTeT e SR, FYRT 3cclX Feel - 281001 (Unit-IT)
5 TET: ST UfeT - THGT Yk fawal 9ae 36 IR 79N SoIldle -
211024 (Unit-111)
4 EC: SATRIOT YIET - THGT YehlRTeh: fgar 87d+T 36 Fegrene-211024 (Unit-1V)

5 (U151 to 10) WemTereh: a@wwwwaﬁé-wmmt V)
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; £\

: %) COIMBATORE | INDIA

B.Sc. Food Science and Nutrition (Sludems gdnu.&tg

ERT |
\3 D§ 2} t pa-o0€ 2) g H}’g-}-z,) y

e
e




33

Course i

Code Course Name Category |L|T |P |Credit
201TL1ATMA MALAYALAM Language-1{4|1|-| 3
PREAMBLE

This course has been designed for students to learn and understand
develop the writing ability and develop reading skill.

various concepts and techniques for criticizing literature, to learn the
techniques for expansion of ideas and translation process.

COURSE OUTCOMES

On the successful completion of the course, students will be able to

Nu(fr(l)ber CO Statement an‘é\g:f 8¢
CO1 | Learn the fundamentals of novels and stories. K1
CO2 | Understand the principles of translation work. K2
CO3 | Apply the knowledge writing critical views on fiction K3
CO4 | Build creative ability. ‘ K3
CO5 | Expose the power of creative reading. K2

MAPPING WITH PROGRAMME OUTCOMES

COs/POs PO1 PO2 PO3 PO4 PO5
CcO1 S M M M 5
cO2 5 M M M S
CcOo3 S M S M S
CO4 S M S M S
CO5 S M S M 5

S Strong M  Medium L Low

SR Dr.NGPAS
) r.NG C

/ /! COIMBATORE | INDIA B.Se. Food Science and Nutrition (Students admitted during the AY 2021-22)




34

201TL1IATMA MALAYALAM -1 SEMESTER 1

Total Credits: 3

Total Instruction Hours: 60 h

Syllabus

Unit I Novel i2h
1. Alahayude penmakkal

Unit II Novel 12 h
1. Alahayude penmakkal

Unit III  Short Story 14 h
2. Nalinakanthi

Unit IV Short Story 10 h
2. Nalinakanthi

Unit V 12 h

Composition & Translation

Text Books

1 Alahayude penmakkal (NOVEL) By Sara Joseph Published by  Current
books Thrissur.

2 Nalinakanthi (Short story) By T.Padmanabhan Published by DC.Books
Kottayam

3  Expansion of ideas,General Essay And Translation.

References
1 Malayala Novel Sahithyam

2 Malayala cherukatha Innale Innu.
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Course .
Code Course Name Category |L (T |P |Credit
201TL1ATIFA FRENCH- I Language-14(1|-| 3
PREAMBLE
This course has been designed for students to learn and understand
e Competence in General Communication Skills - Oral + Written -

Comprehension & Expression.

o the Culture, life style and the civilization aspects of the French people as well

as of France.

e Competency in translating simple French sentences into English and vice

Versa.

COURSE OUTCOMES

On the successful completion of the course, students will be able to

Nu(fﬁjer CO Statement Kng::}:ld 5¢
CO1 Learn the Basic verbs, numbers and accents. K1
CcO2 Iii::;e.the adjectives and the classroom environment in K2
CcO3 Learn the Plural, Articles and the Hobbies. K3
CO4 | learn the Cultural Activity in France. K3
CO5 learn the Sentiments,- l.ife style of the French people and K>

the usage of the conditional tense.

MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5

Col 5 M M M =

CcO2 S M M M S

CcOos3 S M S M S

CO4 5 M S M S

CO5 S M S M S
S Strong M  Medium L Low

Dr.NGPASC
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201TL1ATFA FRENCH- I SEMESTER I
Total Credits: 3
Total Instruction Hours: 60 h
Syllabus
Unit I Salut I Page 10 12h
Objectifs de Tache Activités de réception et de
Coniaiicition production orale
e Saluer B eoiins e Comprendre des
e Enter en contact o personnes qui se saluent.
e avec quelqu’un. de cuisine, e [Echanger pour entrer en
o Se presenter. premiers contacts Col“taCts 52 presente,
v Sexousar . saluer, s’excuser.
: avec les members e Communiquer avec fu ou
d’un groupe Vous.
e Comprendre les consignes
de classe
e Epeler son nom et son
prénom.
Computer jusqu’a 10.
Unit 11 Enchanté I Page 20 12h
Objectifs de Tache Activités de réception et de
Cammiiiction production orale

e Demander de se
presenter.
e Présenter quelqu’un.

Dans la classe de frangais,
se presenter et remplir

une fiche pour le professeur.

e Comprendre les
informations essentielles
dans un échange en
milieu professionnel.

e Echanger pour se presenter
et présenter quelqu’un.

Unit III

J’adore I Page 30

12h

Objectifs de

Communication

Téache

Activités de réception et de
production orale

e Exprimer ses gouts.

Dans un cafg,
participer
a une soirée

de rencontres

e Dans une soirée de
recontres rapid
comprendre des
personnes qui échangent
sur elles et sur leurs gofit

e Comprendre une personne

(8, " DrNGPASC
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rapides et remplir qui parler des goiits de

de taches quelqu’un d’autre.

d’appréciation.

Unit IV J’adore I Page 30 14 h

Objectifs de Téche Activités de réception et de

Communication production orale

e -Exprimer ses godts.
o Comprendre une

e e i < 2 5
Présenter quelqu’un Dans un café,

participer demande laissée sur un
3 une soirée répondeur téléphonique.
e Parler de ses projets de

de rencontres
week-end.
rapides et remplir
de taches

d’appréciation

Autoévaluation du module I Page 40 — Préparation au DELF Al page 42
Unit V Tu veux bien? Page 46 10h

Objectifs de : Téache Activités de réception et de

Communication production orale

e Comprendre une personne
demande un service a
quelqu’un.

e Demander a quelqu’un de
faire quelque chose.

e Imaginer et raconter au
passé a partir de

| situations dessinées.

o Demander a quelqu’un de

- Organiser un programme
faire quelque chose.

: d’activités pour accueillir
e Demander poliment. une personne importante.
e Parler d’actions passes.

Text Books

Regine Merieux, Yves Loiseau, LATITUDES 1(Methode de Frangais), Goyal Publisher &
1  Distributors Pvt.Ltd., 86 UB Jawahar Nagar (Kamala Nagar),Delhi-7 Les Editions Dider,
Paris,2008- Imprime en Roumanie par Canale en Janvier 2012.

|
|
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Course

Code Course Name Category |L|T|P |Credit

211EL1A1EA PROFESSIONAL ENGLISH - I Language-II|4 |- |1| 3

PREAMBLE
This course has been designed for students to learn and understand
o To experience the effect of dialogue, the brilliance of imagery and the
magnificence of varied genre
e To strengthen the student’s English vocabulary and understanding of English
sentence structure

e To communicate effectively and acquire knowledge on the transactional
concept of English language

COURSE OUTCOMES

On the successful completion of the course, students will be able to

CO Knowledge
Nambet CO Statement feval
Extend interest in and appreciation of the works of
Cco1 : : . , K2
eminent writers from various literatures
CO? Interpret the genres in literature through the master K3
works of great visionaries
CO3 Perceive the language gaps through a clear model of the K5
grammatical structure
Analyze the concepts of texts in the course of different
CO4 . b . P K4
lessons which are realistic and discursive in nature
Value the integral concepts of English grammar
CO5 . e o R K5
necessarily required in their linguistic competence
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
Cco1 S S M M S
CcO2 S S S 5 S
CO3 M 5 S 5 M
CO4 S 5 M S M
CO5 8 5 S S M
S Strong M  Medium I Low

5 DINGPASC
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211EL1A1EA PROFESSIONAL ENGLISH -1 SEMESTER 1

Total Credits: 3

Total Instruction Hours: 60 h

Syllabus
Unit I Genre Studies - | 10 h

The Road Not Taken - Robert Frost

All the World’s a Stage - William Shakespeare
Whitewashing the Fence - Mark Twain

The Face of Judas Iscariot - Bonnie Chamberlain

Soul Gone Home - Langston Hughes
Unit II Genre Studies - 11 11h

Ode on a Grecian Urn - John Keats
Mending Wall - Robert Frost

My Early Days - Dr. A.P.J. Abdul Kalam
Nightfall - Isaac Asimov

A Kind of Justice - Margret Atwood

Unit III Grammar - [ 14 h

Parts of Speech

Articles and Prepositions
Subject Verb Agreement
Degrees of Comparison

Sequence of Tenses

Unit IV Genre Studies - III 11h

On his Blindness - John Milton

Small - Scale Reflections on a Great House - A.K. Ramanujan
On Prayer - Khalil Gibran

The Garden Party - Katherine Mansfield

The Tell - Tale Heart - Edgar Allen Poe

Dr.NGPASC
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Unit V Grammar - II 14 h

If Conditionals

Modal Auxiliary Verbs
Question Types/Tags
Voice

Direct and Indirect Speech

Text Books
1 Prabha, Vithya. R and S. Nithya Devi. 2019. Sparkle: English Textbook for
First Year. McGraw Hill Education, Chennai.
2 Wren and Martin. 2006. High School English Grammar and Composition. S.
Chand Publishing, New Delhi.
References

1 Bajwa and Kaushik. 2010. Springboard to Success- Workbook for Developing
English and Employability Skills. Orient Black Swan, Chennai

o Syamala. V. 2002. Effective English Communication for You. Emerald
Publishers, Chennai.

Krishnaswamy. N, Lalitha Krishnaswamy & B.S. Valke. 2015. Eco English,
3 Learning English through Environment Issues. An Integrated, Interactive
Anthology. Bloomsbury Publications, New Delhi.

g4 Krishnaswamy. N. 2000. Modern English: A Book of Grammar, Usage And
Composition. Macmillan, New Delhi.
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Course : .

Code Course Name Category| L | T | P |Credit
193FN1A1CA BASIC FOOD SCIENCE CORE |4 |1(-| 4
PREAMBLE

This course has been designed for students to learn and understand

principles and various methods of cooking foods.
e composition of various foodstuffs

e apply food science knowledge to describe functions of ingredients in food

COURSE OUTCOMES

On the successful completion of the course, students will be able to

CcO Knowledge
Rt br CO Statement i.oval

List the basic food groups. Define various cooking

methods £l

Cco1

Interpret the nutritive value of food groups Outline the
CcO2 sources, structure, composition, methods and effects of K2
cooking cereals, pulses, fruits and vegetables.

Demonstrate the methods of beverage preparation
CO3 | Explain the types and functions of fats and oils Outline K2
medicinal uses of Spices and Condiments.

[llustrate milk processing and demonstrate preparation of
CO4 | milk products. Identify uses, methods and experiment K2
with effects of cooking egg

Choose the cooking methods appropriate for meat,

CO5 poultry and fish by applying the principles of cooking =
MAPPING WITH PROGRAMME OUTCOMES

COs/POs PO1 PO2 PO3 PO4 PO5
Cco1 5 5 S S S
CcOo2 S 5 5 o 5
CO3 S S S S S
CO4 S S S S S
CO5 5 S S 8 8

S Strong M  Medium L Low
Dr.NGPASC
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193FN1A1CA BASIC FOOD SCIENCE SEMESTER 1

Total Credits: 4

Total Instruction Hours: 60 h

Syllabus
Unit I Food Groupsé&Cereals 12 h

Introduction to Food Science: Food groups- 4 (ICMR), 5 and 7, functional food
groups-energy yielding, body building and protective foods (only sources), food
pyramid.

Methods of cooking: Objectives of cooking. Boiling, steaming, stewing, frying,
baking, roasting, broiling, cooking under pressure and microwave cooking.

Cereals: Structure and composition of rice and wheat, effects of cooking on
parboiled and raw rice, Cereal cookery- Gluten and gelatinization, factors effecting
gluten formation and gelatinization. Millets: Nutritive value of Ragi, Jowar and
Maize.

Unit 11 Pulses ,Fruits and Vegetables 12 h

Pulses and legumes: Varieties of pulses, legumes and grams, composition, nutritive
value, anti nutritional factors (Trypsin and Tannins), cooking quality of pulses,
germination and its effects.

Fruits: Composition, nutritive value, changes during ripening, methods and effects
of cooking, enzymatic browning.

Vegetables: Classification, composition, nutritive value, selection and preparation
for cooking, methods and principles involved in cooking.

Unit I Beverages, Fats and Spices 18

Beverages - Classification, nutritive value, milk based beverages- methods of
preparing tea and coffee, fruit based beverages and preparation of carbonated non
- alcoholic beverages. Sugar: Stages of sugar cookery.

Fats and Oils: Types of oils, function of fats and oils, shortening effects of oil,
smoking point of oil, effect of heat on oil absorption and factors affecting
absorption of oil

Spices and Condiments: Functions of spices, medicinal values of Cardamom,
Cinnamon, Cloves, Fenugreek, Pepper, Onion, Turmeric, Ginger and Garlic.

Unit IV~ Milk and Egg 13 h

Dr.NGPASC
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Milk - Composition, nutritive value, kinds of milk, pasteurization and
homogenization of milk, changes in milk during heat processing, role of milk and
milk products, preparation of fermented (cheese) and non-fermented (milk
powder)

Egg - Structure, composition, selection, nutritive value, uses of egg in cookery,
methods of cooking, foam formation and factors affecting foam formation

Unit V Non Vegetarian Foods 10 h

Meat -Structure, composition, nutritive value, selection of meat, post mortem
changes in meat, aging, tenderness and curing. Methods of cooking meat and their
effects.

Poultry: Classification, composition, nutritive value, selection, methods of cooking.
Fish - Structure, composition, nutritive value, selection of fish, methods of cooking
and effects.

Text Books
1 Srilakshmi, B, 2015, “Food Science”, 3rd Edition, New Age International,
New Delhi
» ShakunthalaManay and Shadakhraswamy M., 2008, “Food Facts and
Principles “, Third Edition, New Age International Publishers, New Delhi
References

1 Mudambi R. Sumathiand Rajagopal M.V, 2008, “Food Science, New Age
International Publishers, New Delhi.

n Thangam E. Philip, 1998, “Modern Cookery”, Volume II, Orient Longman, 11
Edition, Hyderabad
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Course ]

Coile Course Name Category|L | T | P Credit
193FN1A1CB CHEMISTRY OF FOODS CORE [4|1(-| 4
PREAMBLE

This course has been designed for students to learn and understand

® the physico-chemical properties of foods

® the scientific principles involved in food preparation.

e the properties with advanced techniques protocols and instrumentation to

explore its applications in the field of food science and nutrition

COURSE OUTCOMES
On the successful completion of the course, students will be able to
CO Knowledge
Number O Statement Level
Illustrate the physico-chemical properties of foods.
CO1 | Moisture in Foods, Hydrogen Bonding, Bound Water, K1, K2
Water Activity.
List out the Components of Starch and treatment effects
CO2 | on starch. Explain the Stages of Sugar Cookery, Crystal K1, K2
Formation.
Explain Structure of wheat proteins, pulse proteins, egg
CcO3 : ; K2
proteins, and vegetable proteins.
Identify the Physical and Chemical Properties of fats and
CO4 | oils. Summarize the factors affecting Fat Absorption in K2,K3
Foods
Identify the properties, importance of enzymes, enzymes
COS5 | involved in food reactions Choose the plant pigments and K3
its abundant sources
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
Co1 M M M B 8
(&0 ) 5 < 5 S S
CO3 5 S - 8 S
CO4 S S S S S
CO5 S S S S S
S Strong M  Medium L Low
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193FN1AICB CHEMISTRY OF FOODS SEMESTER I

Total Credits: 4

Total Instruction Hours: 60 h

Syllabus
Unit I Physico-chemical properties of foods 10 h

Moisture in Foods, Hydrogen Bonding, Bound Water, Water Activity in Foods,
Determination of Moisture Content in Foods, True Solutions, Dispersions, Sols,
Gels, Foams, Colloids and Emulsions

Unit II Chemistry of Starch and Sugars 13 h

Components of Starch, Swelling of Starch Granules, Gel Formation, Retro
gradation, Syneresis, Effect of Sugar, Acid, Alkali, Fat and Surface Active Agents on
Starch.

Sugar: Types of Candies, Action of Acid, Alkali and Enzymes. Chemistry of Milk
Sugar, Non Enzymatic Browning, Crystallization and factors affecting
Crystallization of sugar '

Unit III'  Chemistry of Proteins 15 h

Components of Wheat Proteins, Structure, Gluten Formation Effect of Soaking,
Fermentation and Germination on Pulse Proteins Properties of Egg Protein,
Chemistry of Milk Protein Changes in Milk, Egg and Meat Proteins during heat,
action of heat, Acid, Alkalis on Vegetables Proteins and Animal Proteins

Unit IV Chemistry of Fats and Oils 13 h

Physical and Chemical Properties of Fats and Oils Rancidity, Hydrogenation,
Winterization, Decomposition of Triglycerides, Shortening Power of Fats, Changes
in Fats and Oils during Heating , Factors Affecting Fat Absorption in Food

Unit V Chemistry of Pectic Substances, Plant Pigments 11 h

Enzymes - definition, chemical classification, properties of enzymes, importance of
enzymes, enzymes involved in food reactions - beneficial and deterioration and its
prevention, Pigments - classification, properties and food sources

AR
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Text Books

Srilakshmi, B., 2003, “Food Science”, III Edition, New Age International, New
Delhi :

Potter, N. N., & Hotchkiss, J. H., 2012, “Food science”, Springer Science &
Business Media.

References

1 Mudambi .R. Sumathi and Rajagopal M.V, 2008, “Food Science”, New Age
International Publishers, New Delhi.

»  Shakunthalamanay and Shadakhraswamy, 2008, “Food Facts and Principles”,
Third Edition, New Age International Publishers, New Delhi.

3  SunetraRoday, 2000, “Food Science and Nutrition”, Edition I, Mangal Deep
Publications, New Delhi.

4 Swaminathan, M, 1974, “Essentials of food and nutrition”, Vol. 1, Applied
aspects.
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193FN1A1CP FOOD SCIENCE SEMESTER 1

Total Credits: 2
Total Instructions Hours: 48 h

S.No List of Experiments

1 Food group- Grouping of foods, discussion on nutritive value
Measuring ingredients - Methods of measuring different types of foods -

2 grains, flours and liquids, Edible portion Determination of edible portion
percentage

3 Moist heat methods- Boiling, Simmering, Steaming and Pressure cooking

4 Dry heat methods-baking, Fat as a medium for cooking- shallow and
deep fat frying

5 Cereals -Methods of cooking fine and coarse cereals. Examination of
starch

6 Pulses - Cooking of soaked, unsoaked, germination and fermentation of
pulses. Common preparation with pulses

7 Vegetables Experimental cookery using vegetables of different colors and
textures

3 Preparation of beverages soups and salads, Common preparation with
vegetables

9 Fruits - Prevention of darkening in fruits and vegetables. Fruit salad

10 Experimental cookery - cream of tomato soup, cheese curry and cooking

vegetables in milk, common preparation with milk, cheese and curd.
11 Fleshy foods Fish, meat and poultry- preparations

12 Experimental cookery of Egg - boiled egg, poached egg. Common
preparations with egg

Note: Out of 12 - 10 Mandatory ; Jr e "‘*”**
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References

1 Srilakshmi, B., (2015) “Food Science”. 3rd Edition, New Delhi: New Age
International.

p  ShakunthalaManay and Shadakhraswamy M., 2008, “Food Facts and
Principles”, Third Edition, New Age International Publishers, New Delhi

3 Mudambi .R. Sumathiand Rajagopal M.V., (2008), “Food Science”, New Age
International Publishers, New Delhi.

4  Thangam E.Philip, (1998), “Modern Cookery” Volume 1I, Orient Longman, II
Edition., Hyderabad
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Course ]

Code Course Name Category| L | T | P |Credit
192CE1A1IA CHEMISTRY-I IDC |4|-|-| 3
PREAMBLE

This course has been designed for students to learn and understand
° The basic concepts of chemical bonding in molecules.
The essentials of organic chemistry and coordination chemistry. Enable to
differentiate the organic molecule configurations.

The fundamentals of solution concepts and to know the basic phenomenon
of surface chemistry

COURSE OUTCOMES

On the successful completion of the course, students will be able to

CO Knowledge
Nes e fo CO Statement Lovel

Outline the basics of chemistry which helps students to
CO1 | understand bonding in molecules, crystals structures and K2
evaluate their bonding characteristics.

CO2 | Demonstrate to prepare laboratory solutions. K2
CO3 Understand the concepts of bonding in organic molecules, ‘I <
and relate their displacement reactions with mechanism.
CO4 | Infer the concepts of adsorption and chromatography K2
Extend their knowledge in absorption spectra,
CO5 S S K2
classification and few application of dyes
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
Cco1 M M M 5 S
Cco2 S S S S 5
CO3 S S S S S
cO4 & S S g 5
CO5 8 S 5 S S
Strong M Medium L Low
Dr.NGPASG
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192CE1A1IA CHEMISTRY-I SEMESTER 1

Total Credits: 3

Total Instruction Hours: 48 h

Syllabus
Unit 1 Chemical bonding 10 h

Molecular Orbital Theory - bonding, antibonding and nonbonding orbitals. MO
configuration of H2, N2, O2, F2- bond order - diamagnetism and paramagnetism.
Ionic Bond: Nature of ionic bond, structure of NaCl and CsCl, factors influencing
the formation of ionic bond. Covalent Bond: Nature of covalent bond, structure of
CH4, NH3, H20, shapes of BeCl2, BF3, based on VSEPR theory and hybridization.

Unit II Solutions 10h

Normality, molarity, molality, mole fraction, mole concept. Primary and secondary
standards - preparation of standard solutions. Principle of Volumetric analysis
(with simple problems). Indicators - Theory of indicators- Acid base and
quinonoid. Strong and weak acids and bases - Ionic product of water- pH, pKa,
pKb, Buffer solution, pH and pOH simple calculations.

Unit III  Basic Organic Chemistry 10 h

Electron displacement effect in organic compounds - Inductive effect - Electromeric
effect - Resonance effect, Hyperconjugation and Steric effect. Isomerism, Symmetry
of elements (Plane, Centre and Axis of symmetry), Molecules with one chiral
carbon and two adjacent chiral carbons -Optical isomerism of lactic acid and
tartaric acid, Enantiomers, Diastereomers - Separation of racemic mixture,
Geometrical isomerism (maleic and fumaric acid). R/S and E/Z configuration
assignments for simple molecules.

Unit IV Surface Chemistry and Chromatography 9h

Surface Chemistry-Adsorption - adsorbent and adsorbate, adsorption and
absorption - chemisorption - physisorption - Difference between chemisorption
and physisorption - applications of adsorption - Factors influencing adsorption,
adsorption isobar, adsorption isostere. Chromatography - principles and
applications of column, paper and thin layer chromatography.

Unit V Dyes 9h

Chromophore, auxochrome, bathochromic shift, hypsochromic shift, hyperchromic
shift and hypochromic shift absorption spectra of dyes. Classification of dyes based
on chemical structure and application-Preparation of azo (Methyl orange) and
methane triphenyl (Malachite green) dyes.

Dr.NGPASC

7 % COIMBATORE | INDIA B.Se. Food Science and Nutrition (Students admitted during the AY 2021-22)



B

Text Books

Madan. R.D, 2014, "Modern Inorganic Chemistry", Revised Edition, S. Chand

& Company.
5 Puri, Sharma and Pathani, 2017, "Principles of Physical Chemistry", 47th
Edition, Vishal Publishing Company.
5 Bahl Arun and Bahl B.S, 2016, "Organic Chemistry", 22nd Edition, S. Chand &
Company.
References

1 Jain M. K. and Sharma S.C, 2007, "Organic Chemistry", Shoban Lal Nayin
Chand.

2 Gopalan R, 2004, "Elements of Analytical Chemistry", Sultan Chand & Sons.

Puri B. R, Sharma L. R, Kalia K. C, 2016, "Principles of Inorganic Chemistry",
Vishal Publishing & Co.
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Course .
Code Course Name Category| L | T | P |Credit
193MB1A1A A ARCC (2] =] 2
ENVIRONMENTAL STUDIES
PREAMBLE

This course has been designed for students to learn and understand

® Multi disciplinary aspects of Environmental studies

° Importance to conserve the Biodiversity

e Causes of Pollution and its control

COURSE OUTCOMES

On the successful completion of the course, students will be able to

S5 DrNGPASC
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CcO Knowledge
N Ben CO Statement Lavel
understand the importance of natural resources in order
CO1 K2
to conserve for the future.
inculcate the knowledge on structure, function and
CcO2 i K3
energy flow in the Eco system.
CO3 | impart knowledge on Biodiversity and its conservation. K3
create awareness on effects, causes and control of air,
CO4 K2,K3
water, soil and noise pollution etc.
build awareness about sustainable development and
CO5 K2,K3
Environmental protection
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
Co1 5 M 5 M 5
co2 5 M M M M
CO3 M M M M M
CO4 M M M M M
CO5 M M M M M
S Strong M  Medium Low
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193MB1ATAA SEMESTER 1
ENVIRONMENTAL STUDIES

Total Credits: 2

Total Instruction Hours: 24 h

Syllabus
Unit I Introduction to Environmental studiesé& Ecosystems 4h

Multidisciplinary nature of environmental studies; components of environment -
atmosphere, hydrosphere, lithosphere and biosphere. Scope and importance;
Concept of sustainability and sustainable development. What is an ecosystem?
Structure and function of ecosystem; Energy flow in an ecosystem: food chain, food
web and ecological succession. Case studies of the following ecosystems: Forest
ecosystem, Grassland ecosystem, Desert ecosystem, Aquatic ecosystems (ponds,
streams, lakes, rivers, oceans, estuaries).

Unit II Natural Resources: Renewable and Non-renewable Resources 5h

Land Resources and land use change; Land degradation, soil erosion and
desertification. Deforestation: Causes and impacts due to mining, dam building on
environment, forests, biodiversity and tribal populations. Water: Use and
overexploitation of surface and ground water, floods, droughts, conflicts over
water (international & inter-state). Heating of earth and circulation of air; air mass
formation and precipitation. Energy resources: Renewable and non-renewable
energy sources, use of alternate energy sources, growing energy needs, case
studies.

Unit III Biodiversity and Conservation 5h

Levels of biological diversity: genetic, species and ecosystem diversity;
Biogeography zones of India; Biodiversity patterns and global biodiversity hot
spots. India as a mega-biodiversity nation; Endangered and endemic species of
India. Threats to biodiversity: habitat loss, poaching of wildlife, man-wildlife
conflicts, biological invasions; Conservation of biodiversity: In-situ and Ex-situ
conservation of biodiversity. Ecosystem and biodiversity services: Ecological,
economic, social, ethical, aesthetic and Informational value.

Unit IV Environmental Pollution, Environmental Policies & Practices 5h

Environmental pollution : types, causes, effects and controls; Air, water, soil,
chemical and noise pollution. Nuclear hazards and human health risks. Solid waste
management: Control measures of urban and industrial waste. Pollution case
studies. Climate change, global warming, ozone layer depletion, acid rain and
impacts on human communities and agriculture. Environment Laws : Environment
s Protegbion Act; Air (Prevention & Control of Pollution) Act; Water (Prevention and
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control of Pollution) Act; Wildlife Protection Act; Forest Conservation Act;
International agreements; Montreal and Kyoto protocols and conservation on
Biological Diversity (CBD). The Chemical Weapons Convention (CWC). Nature
reserves, tribal population and rights, and human, wildlife conflicts in Indian
context.

Unit V Human Communities and the Environmenté Field Work 5h

Human population and growth: Impacts on environment, human health and
welfares.Carbon foot-print. Resettlement and rehabilitation of project affected
persons; case studies. Disaster management: floods, earthquakes, cyclones and
landslides. Environmental movements: Chipko, Silent valley, Bishnios of Rajasthan.
Environmental ethics: Role of Indian and other religions and cultures in
environmental conservation. Environmental communication and public awareness,
case studies (e.g, CNG vehicles in Delhi). Visit to an area to document
environmental assets; river/forest/flora/fauna, etc. Visit to a local polluted site -
Urban/Rural /Industrial / Agricultural. Study of common plants, insects, birds and
basic principles of identification. Study- of simple ecosystems-pond, river, Delhi
Ridge, etc.

Text Books
1 Carson, R. 2002. Silent Spring. Houghton Mifflin Harcourt

Gadgil, M., &Guha, R.1993. This Fissured Land: An Ecological History of

2 India. Univ. of California Press.

3 Gleeson,B. and Low, N. (eds.) 1999. Global Ethics and Environment,
London, Routledge.

4 Gleick, P.H. 1993. Water in Crisis. Pacific Institute for Studies in Dev.,
Environment & Security. Stockholm Env. Institute, Oxford Univ. Press.

5 Groom, Martha J. Gary K. Meffe, and Carl Ronald carroll. Principles of
Conservation Biology. Sunderland: Sinauer Associates, 2006.

6 Grumbine, R. Edward, and Pandit, M.K. 2013. Threats from India’s

Himalaya dams. Science, 339: 36-37.

7 McCully, P.1996. Rivers no more: the environmental effects of dams(pp.
2964). Zed Books.

McNeil, John R. 2000. Something New Under the Sun: An Environmental
History of the Twentieth Century.

Odum, E.P., Odum, h.T. & Andrews, ].1971. Fundamentals of Ecology.
Philadelphia: Saunders.

&%, Dr.NGPASC
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References

1 Pepper, 1.L., Gerba, C.P. &Brusseau, M.L. 2011. Environmental and Pollution
Science. Academic Press.

3 Rao, M.N. &Datta, A.K. 1987. Waste Water Treatement. Oxford and IBH
Publishing Co. Pvt. Ltd.
Raven, P.H., Hassenzahl, D.M. & Berg, L.R. 2012. Environment. 8th edition.

’ John Wiley & Sons.

" Rosencranz, A., Divan, S., & Noble, M.L. 2001. Environmental law and policy

in India. Tripathi 1992.
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Course .

Code Course Name Category|L | T | P |Credit
191TL1A2TA ugg-1: sblp - greir- 11 Qumfl (4 (1(-| 3
PREAMBLE

This course has been designed for students to learn and understand

o Ourflls urmiseflsr surulevrad slipfeT LessTLING, UGSsMe] g dlwaihHenmn

OMIwg Glaiige0

COURSE OUTCOMES

SHENEY LOMMILD LD L{BEDET )afluid AEIHETY

wrenTeui HefleiT LiewL_LILiTdhsd psitaener 261 85 (95 62115 & 60

On the successful completion of the course, students will be able to

Nu(lzt(ier CO Statement Knr(i::;d 8¢
suripsenssgimerasr (Life Skills) — wrsnrsussfsir
Co1 @&iwm j;;;l;)mm :ﬂ&@m@;ﬁ K1,K2,K3
CO2 | wglinssaval (Attitude and Value education) K2,K4
CO3 | ure Gewewré QrwsvLir@assir (Co-curricular activities) K2,K3,K4
CO4 | mysilwev oy (Ecology) K4
CO5 | Guwrfl 9mle (Tamil knowledge) K5
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
CO1 5 M S M 5
CO2 & M M M M
CO3 5 M M M M
CO4 5 M M M M
CO5 5 M M M M
S Strong M  Medium Low
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191TL1A2TA LEE-1: Siflip - srer- |l SEMESTER II

Total Credits: 3
Total Instruction Hours: 60 h

Syllabus
Unit I 9|m (@)evdsashuib 12 h
1. glmse s
|- psir suellunifped (. sramr: 04)
Q- BLLITITS560 (). erevor: 80)
(@) .6 D TERTENLD (o). stevar: 99)
. @I 560 (coy. sreior: 110)

2. (pHIHT - PETENEUWITIT (10 umrL_gosssir - 6,7,9,10,14,16,17,23,26,30)

Unit II 9D @)evdsaslurb 10 h
1. Brevig i - 9|MlaemL_emLD

2.LpQuorifl Hreprn) - of (B Gl

3. sTIBTMHLIS) - Gairif) LHUBISTL 1y HENEVLDGENET UHLMIGHILI LITL 6056

(1apgsv — 18um_svsseir )

Unit III 2_GOIHENL_ 10 h
1. QuHGprits GrLiswred - dl(p.all.s.

2. o _grerid @efTHoHSI - (Lp-QUT ST TECTTIT

I SERA = - .G LI.LTenflés1D

Unit IV 2 _enrHenl_ 13 h

1.Quiflwmi o_swrir S0
swwflurensuwb Fogrwwd - Gal. emearpssl

2. aTreuenTdss D - EDHEOTFLIS]

3.Qwmriflujibplevwpio - 6TGVV. TITLOE) (5619 60T6U5T

e (LUETN
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Unit V Qv erreoryl, Glevdsenrd wHpid LulHAL LEE 15 h

9|-@) 6Vl QeI M)

1. uglCleresT & psaemrds @ mTevs6ir

2. sl 2 swrpevL_ullsit GrHmptd sueriduin
9. Q)svdEBenTID

1. augp, suggausming), aurprlemsy

@). Lulln AL LEE)
1. mred wAFEH whHmib Slewrssamg Sperriie;
2. gesrollourds @mliiL) eT1psIm6v

Note : LulpALr LGHulsd aflarméssr @;mm,&,re_r,'ab Fn LT

Text Books

CsT@LL): BllbssIemm, LTSI ster.edl.il. sadev 9Pleiluish -Gevsprfl (gesrerme o)

1 ClFiiujer HmID o _enrHdL S Al 6. (pgsvugling.) Cusrenar: Buy, Ol&FEnah
Lsameayerv (L) 9L .
References

1 Cuprdliflwir Leveui @ereurar, Gamio. (20@ewe02012). s10lip Blevsalu areorn).
(sri_Lmid Lgliy) Qassrensr: wenflourasi LD,
CurdAflwi gpeneeui LrsflwGn (2013). B)evésenTid @)evdsali euredmm)

Curiflsgmer. (g e L) GrsTener LCeubgesr LglliugsLh.

3 sl Gewents swallssipsio <http:/www.tamilvu.org/>
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Course .

Code Course Name Category |L|T|P Credit
201TL1A2HA HINDI -IT LANGUAGE |4(1|-| 3
PREAMBLE

This course has been designed for students to learn and understand

To develop the writing ability and develop reading skill.

To learn various concepts and techniques for criticizing literature, to learn the
techniques for expansion of ideas and translation process.

COURSE OUTCOMES

On the successful completion of the course, students will be able to

Nu(_‘r:nober CO Statement I(ng::}eeld 8¢
CO1 | Learn the fundamentals of novels and stories. K1
CO2 | Understand the principles of translation work. | K2
CO3 | Apply the knowledge writing critical views on fiction. K3
CO4 | Build creative ability. K3
CO5 | Expose the power of creative reading. K2

MAPPING WITH PROGRAMME OUTCOMES

COs/POs PO1 PO2 PO3 PO4 PO5
CcO1 S M M M 5
cO2 B M M M 5
CO3 5 M S M 3
CO4 5 M 5 M B
CcO5 5 M S M 5

S Strong M  Medium L Low

555%,  Dr.NGPASC
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201TL1A2HA

HINDI -11 SEMESTER 11

Unit I

segfaes er — qrardy (off e fgar
TR SRSt TohTereT

HETEAT T AT, TeTETETE-211001
Unit II

T HATRA-TH TS

TERTITE: TR T

204 e srqTEHEm, 15 gitew de
ST AT SATRTATE-211001

Unit III

FRTA-Frfte- =1 3T e / = s aoey
TS 1. SAA FET 9T

01 2. FEHA,

T3 3. =i i aEa

TERTYI. TTETHOT TohTer fEeeft
Unit IV

o S (S ar st )
e, ZITHT IR - A
THTeT: (et Wae 36 TETRTaTE-211024

Unit V
s arerrar-11T (3rrer Rty & siiroft )

(7751 to 10)
TERTST: ETAT0T $IRE W= T47 a9 -17

Total Credits: 03
Total Instruction Hours: 60 h

Syllabus
12h

12 h

12h

12 h

12 h

: College
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Course :

Code Course Name Category |L|T|P |Credit
201TL1A2MA MALAYALAM - 11 LANGUAGE| 4 |1|-| 3
PREAMBLE

This course has been designed for students to learn and understand
® To develop the writing ability and develop reading skill.

® To learn various concepts and techniques for criticizing literature, to learn the
techniques for expansion of ideas and translation process.

COURSE OUTCOMES

On the successful completion of the course, students will be able to

Nu(;ﬁ)er CO Statement K“;‘g:fge
CO1 | Learn the fundamentals of novels and stories. K1
CO?2 | Understand the principles of translation work. K2
CO3 | Apply the knowledge writing critical views on fiction K3
CO4 | Build creative ability. K3
CO5 | Expose the power of creative reading. K2

MAPPING WITH PROGRAMME OUTCOMES

COs/POs PO1 PO2 PO3 PO4 PO5
CO1 5 M M M S
CcO2 5 M M M 5
CcO3 S M S M S
CO4 S M 5 M 5
CO5 ) M = M S

- S Strong M  Medium L Low

N Dr.NGPASC
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201TL1A2MA MALAYALAM -II SEMESTER II
Total Credits: 3
Total Instruction Hours: 60 h
Syllabus

Unit I 12 h
Travelogue

Unit 11 Novel 12h
Travelogue

Unit III 14 h
Travelogue

Unit IV 10 h
Autobiography

Unit V 12 h
Autobiography

Text Books

1 Dubai Puzha (Travelogue) By K Krishna Das, Published by Green books

Thrissur.

2 Vazhithirivukal (Autobiography) By Dr.AP] Abdul Kalam Published by

DC.Books Kottayam

S8, DrNGPASC
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Course :

Fode Course Name Category L|T|P |Credit
201TL1A2FA FRENCH -II LANGUAGE |41 |-| 3
PREAMBLE

This course has been designed for students to learn and understand

To Acquire Competence in General Communication Skills -~ Oral + Written -
Comprehension & Expression.

To Introduce the Culture, life style and the civilization aspects of the French
people as well as of France.

To help the students to acquire Competency in translating simple French
sentences into English and vice versa.

COURSE OUTCOMES

On the successful completion of the course, students will be able to

CcO Knowledge
Mifiibes CO Statement Level
CcO1 Learn the Basic verbs, numbers and accents. K1
CcO? To learn the adjectives and the classroom environment in K2

France.
CO3 | Learn the Plural, Articles and the Hobbies. K3
CO4 | To learn the Cultural Activity in France. K3
CO5 To learn the Sentiments, life style of the French people K2
and the usage of the conditional tense.
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
Cco1 S M M M 5
co2 S M M M S
CO3 S M S M 5
CO4 S M 5 M 5
CO5 5 M 5 M 5
S Strong M  Medium L Low
Dr.NGPASC
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P T
P T
g:fé‘g&%\

201TL1A2FA FRENCH -I1 SEMESTER II
Total Credits: 3
Total Instruction Hours: 60 h
Syllabus
Unit 1 12 h
e  Proposer, accepter, Organiser une soirée au Comprendreunemessage

refuserune invitation.
e Indiquer la date.

cinéma avec des amis, par
téléphone et par courriel.

d’invitationsurunrépondeurt
¢léphonique.

Inviter quelqu’un accepter
ourefuser!’invitation.

Unit II

12h

e  Prendreet fixer un
rendez-vous.

e  Demander
etindiquerl’heure.

Organiser une soirée au
cinéma avec des amis, par
téléphone et par courriel.

Comprendre des personnes
qui fixentunrendez-vous par
téléphonique.

Prendreun rendez-vous par
telephone

Unit III

12h

e  Exprimer son point de
vuepositifetnégatif.

e  S’informersur le prix.

e  S’informersur la
quantitité.

e  Exprimer la quantitité.

En groupes, choisir un
cadeau pour un ami.

Exprimer son point de
vuesur des idées de cadeau.
Faire des achatsdans un
magasin

Unit IV

12h

e  Demander etindiquerune

Suivre  un  itindraire A

Comprendre des indications

direction. ‘ Patdedtindications par de direction. S
e Localiser (pres de, en telephone et d’un plan. Corpprendre des indications
face de ....). de lieu.
Unit V 12 h

e  Exprimer/’obligationl’int
erdit.
e Conseiller.

Par courrierélectronique,
donner des informations et
des conseils & un ami qui
veut voyager.

Comprendreune chanson.
Comprendre de courts
messages qui experiment
I’obligationoul’interdiction
Donner des conseils a des
personnesdans des situations
données.
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Text Books

LATITUDES 1 (Méthode de frangais) Pages from 56 to 101, Author : REGINE

1 MERIEUX Publisher : GOYAL Publishers & Distributors Pyt

(5%, DrNGPASC
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Course

Code Course Name Category |L|T|P |Credit

211EL1A2EA PROFESSIONAL ENGLISH - II LANGUAGE (4 | -|1| 3

PREAMBLE
This course has been designed for students to learn and understand

The effect of dialogue, the brilliance of imagery and the magnificence of
L]

varied genres

o The vocabulary and to frame sentence structure
e The transactional concept of English language

COURSE OUTCOMES

On the successful completion of the course, students will be able to

Nu(fl%er CO Statement Kn;‘;}:{j 8¢
co1 ir;:ietilpcfst skills in communication and to shape their K2
CO? E::;ﬁp oral and written language skills in a business K3
CO3 Analyze . to. gain_ key stra.tegies and expressions for K3

communicating with professionals
CO4 | Inspect the knowledge to the corporate needs K4
CO5 | Formulate Inter and Intrapersonal skills K5

MAPPING WITH PROGRAMME OUTCOMES

COs/POs PO1 PO2 PO3 PO4 PO5
CcO1 S 5 M M S
CO2 8 S S 5 S
COs3 M 2 5 8 M
CO4 S S M 8 M
CO5 =] 5 5 S M

S Strong M  Medium L Low

\ Dr.NGPASC
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211EL1A2EA PROFESSIONAL ENGLISH - II SEMESTER II

Total Credits: 3
Total Instruction Hours: 60 h

Syllabus
Unit 1 Technical English 12h

Communication: Process- Methods- Channels- Barriers of Communications
Phonetics: Basics of phonetics - Consonants and Vowel sounds

Reading Skills: Skimming and Scanning- Reading Different Kinds of Texts- Types-
Developing a Good Reading Speed

Writing Skills: Note- Making and note taking, Paragraph Writing: Structure and
principles
Unit 1I Business English 12h

Structure and Planning of Letters: Elements of Structure- Forms of Layout- Style-
Writing Business Letters

Quotation, Order and Tender: Inviting - Sending Quotation letter - Placing Orders-
Inviting Tenders .

E-mail Correspondence: Structure- Procedure- Style- Guidelines- Jargon and
Acronyms- Security Precaution

Seminar and Meetings: Introduction- Organizing a Seminar- Sample Brochure-
Conducting and Participating in a Meeting

Unit III  Professional English 12h

Report Writing: Importance- Process- Types- Structure
Memo: Importance- Structure

Notice, Agenda and Minutes: Meeting- Notice- Agenda- Minutes: Preparation-
Structure- Delivery

Brochures: Purpose- Audience- Qualities
Unit IV Employment Communication 12h

Resume Writing : Elements of Resume - difference between CV and Resume -
Writing Job Application

Art of Conversation: Small Talk- Body Language- Principles of Good Conversation
Interview: Organizational role- Goals- Types- Interview Process

Group Discussion: Importance- Features- Strategies- Barriers

Dr.NGPASC
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Unit V Soft Skills 12h
Self - Discovery and Goal Setting: Self - Discovery - Goals and Types- Benefits,
Areas and Clarity of Goal Setting

Positive Thinking (PT) and Attitude: Benefits of PT and Attitude- Develop Positive
Attitude and Thinking- Drive out Negative Thinking and Attitude

Etiquettes and Manners: Home, Table and Business, Time Management

Text Books

Prabha, Dr. R. Vithya & S. Nithya Devi. 2019. Sparkle. (1st Edn.) McGraw -

1 Hill Education. Chennai. [Unit I - V]

References

1 Ghosh, B.N. Editor. 2017. Managing Soft Skills for Personality Development.
McGraw - Hill Education, Chennai..

o Adams, Katherine L. and Gloria I. Galanes. 2018. Communicating in Groups-
Applications and Skills. McGraw - Hill Education, Chennai.

3 Koneru, Aruna. 2017. Professional Communication. McGraw - Hill
Education, Chennai.

4 Koneru, Aruna. 2011. English Language Skills. McGraw - Hill Education,
Chennai.
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Course A

Code Course Name Category|L | T | P Credit
193FN1A2CA PRINCIPLES OF NUTRITION CORE |5|1|-| 4
PREAMBLE

This course has been designed for students to learn and understand
e the vital link between nutrition and health.
e the functions, metabolism of macro and micro nutrients.

e the effects of deficiency and toxicity of macro and micro nutrients.

COURSE OUTCOMES
On the successful completion of the course, students will be able to
cO Knowledge
Number 0 sherment Level
Understand the introduction and history of nutrition,
CcO1 : : K2
basic values to determine energy.
Editorialize the role of carbohydrate, dietary fiber and the
CcO2 K5
significance of fats in human nutrition.
CO3 Construct thfa vital 'role of amino acids and r.n'utual K3, K4
supplementation of dietary proteins in human nutrition.
Speculate the role of vitamins and its implication in
CO4 K6
human nutrition.
Infer the general functions of minerals. Execute the role
CO5 |and its implication of micro-macro minerals in human K2, K4
nutrition.
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
CcO1 5 5 M M M
CcO2 S S S M M
CO3 5 M S M S
CO4 S S S 3 M
CO5 5 S 8 5 5
S Strong M  Medium L Low

5 Dr.NGPASC
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193FN1A2CA PRINCIPLES OF NUTRITION SEMESTER II

Total Credits: 4
Total Instruction Hours: 72 h

Syllabus
Unit I Energy 14 h
Introduction to Nutrition - History of Nutrition. Definition of Energy, Units of

Energy- Calorie and Joule.

. Measurement of calorific value of foods using Bomb Calorimeter. Physiological fuel
values of foods and SDA of foods.

Determination of energy requirements- Bomb calorimeter- Direct calorimeter and
Indirect calorimeter. Relation between respiratory quotient and energy output.

Basal Metabolism- Definition, determination of basal metabolism, factors affecting
BMR. Recommended Dietary Allowances for energy.

Unit II Carbohydrates, Fats and Lipids 14 h
Carbohydrates - Classification, functions, digestion, absorption, utilization, sources
and requirements of carbohydrates. Glycemic index of foods.

Dietary fiber - Definition, sources, Role of fiber in human health.

Fats and Lipids - Classification, functions, sources and requirements, importance,
types and sources of fatty acids.

Unit III Proteins 14 h
Proteins - Classification, functions, digestion, absorption, utilization, sources and
requirements.

Evaluation of  protein quality-PER, BV and NPU, Digestibility

Coefficient, Reference protein, Quality difference between animal and vegetable
proteins.

Amino acids - Essential amino acids and Non-Essential amino acids, mutual
supplementation of dietary protein.

Dr.NGPASC

COIMBATORE | INDIA B.Sc. Food Science and Nutrition (Students admitted during the AY 2021-22)




71
Unit IV Vitamins 15 h

Vitamins - General functions in the body and Classification of vitamins.

Fat soluble vitamins - Functions, sources, requirements and deficiency and toxicity
of Vitamin A, D, E and K.

Water Soluble Vitamins - Functions, sources, requirements and deficiency and
toxicity of B Complex Vitamins (Thiamine, Riboflavin, Niacin, Pyridoxine, Folic
Acid, Pantothenic acid) and Vitamin C.

Unit V Minerals and Water 15
Minerals - General functions in the body, Classification -Macro and Micro

minerals.

Micro minerals - Iron, Zinc, lodine, Copper, Fluorine, - Functions, sources,
requirements, deficiency and toxicity.

Macro minerals - Calcium, Phosphorus, Sodium, Potassium and Chlorine -
Functions, sources, requirements, deficiency and toxicity.

Water - Importance, distribution in the body, functions of water and sources,
maintenance of water electrolyte and acid- base balance in the body

Text Books

Srilakshmi, B., 2018, “NutritionScience”, 6t Edition Delhi: NewAge

4 International Publishers.

Shubhangini Joshi, A. ,2014. "Nutrition and Dietetics". (3 Edn.) New Delhi:
Tata Mc Graw Hill Publishing Company Ltd.

References

1 Swaminathan.M. ,1996. "Handbook of Food and Nutrition". (2 Edn.)
Bangalore: Bangalore Printing Publishing Company.

Vijay Kaushik., 2000." Food Science and Nutrition". (4 Edn.) New Delhi
: Mangal Deep Publications.

3 Bamji M S, 2017, "Textbook Of Human Nutrition" (4 Edn) Oxford & IBH
Publishing Company.
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203FN1A2CP NUTRITION SEMESTER 11
Total Credits: 2
Total Instructions Hours: 48 h
S.No List of Experiments
1 a) Bomb calorimeter b) Photometry c) Centrifuge d) Weighing balance
e)Incubator f) Muffle Furnace g) pH meter h) Soxhlet apparatus
2 Determination of moisture content and mode of operation technique of
Hot air Oven and microwave oven
3 Determination of gluten content in wheat
4 Determination of ash content in food
5 Estimation of fibre content of the foods
6 Estimation of iron content in food
7 Estimation of Phosphorous content in food.
8 Estimation of calcium in milk

9 Estimation of titrable acidity
10 Estimation of ascorbic acid in citrus fruits

11 Qualitative test for Vitamin A

12 Demonstration on estimation of protein by Soxhlet method
EXPERIMENTS UNDER DBT

1 Estimation of pectin content in food

2 Identification of starch content in food

Note: 10 experiments out of 12

HH
| N& | APPROVED
B0~ 12 Hn TAC- o [

28. 2-21

;le-!l-z_)_ ] 2 .22
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Course -

Code Course Name Category| L | T | P [Credit
192CE1A2IA - CHEMISTRY-II IDC |4|-|-| 3
PREAMBLE

This course has been designed for students to learn and understand
e the basic properties of -periodic table and their periodicity.

the structure, preparation and properties of carbohydrates and heterocyclic

compounds. And also about source, classification and deficiency of vitamins.

o the basic concepts of chemical kinetics and water treatment methods.

COURSE OUTCOMES

On the successful completion of the course, students will be able to

CcO : Knowledge
Number CO Satement Level
o1 Sun_n_narlze basics about coordination chemistry and K2
fertilizers.
cO? Outline the preparation and chemical properties of CHO, K2

classification of vitamins and their deficiency.

Interpret the nomenclature of organic compounds and
CO3 |summarize the preparation and properties of basic K2
heterocyclic compounds.

Identify the types of rate of reactions and their catalytic

Ko reactions. —
CO5 Select the various techniques to find the hardness of K3
water.

MAPPING WITH PROGRAMME OUTCOMES

COs/POs PO1 PO2 PO3 PO4 PO5
co1 M M M S M
CcO2 M M M S M
CcO3 M M M S M
CO4 M M M S M
CO5 M M M 5 M

S Strong M Medium L Low
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192CE1A2IA CHEMISTRY-II SEMESTER II

Total Credits: 3
Total Instruction Hours: 48 h

Syllabus
Unit I Coordination Chemistry and Fertilizers 10 h

Coordination Chemistry:

Nomenclature, Theories of Werner, Sidge-Wick, Pauling, Chelation examples,
Haemoglobin, Chlorophyll.

Fertilizers:

Manufacture of Urea, Potassium Nitrate, Superphosphate, Triple Superphosphate.
Unit II Carbohydrates and Vitamins 10 h

Carbohydrates - Classification, preparation, properties and structure of glucose,
fructose, inter conversion of glucose to fructose and fructose to glucose,
mutarotation.

Vitamins - Sources of vitamins, diseases caused by the deficiency of vitamins.
Unit IIT  Heterocyclic Chemistry 10 h

IUPAC Nomenclature of organic compounds - alkanes, alkenes, alcohols,
aldehydes, ketones, carboxylic acids (mono and dicarboxylic), benzene and
naphthalene derivatives.

Heterocyclic Compounds - Preparation and properties (physical, chemical and
electrophilic substitution reactions) of furan, pyrrole, pyridine and thiophene.

Unit IV Chemical Kinetics 9 h

Rate of reaction, rate law, order, molecularity, first order rate law, half life period of
first order equation, pseudo first order reaction, zero and second order reactions.
Derivation of rate expression for I and II order kinetics.

Catalysis - homogenous, heterogencous and enzyme catalysis (definition only),

enzymes used in industry, characteristics of catalytic reactions.

SR%,  DrNGPASC
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Unit V Water Technology 9 h

Introduction- dissolved impurities in water - hard water - disadvantages of hard
water, hardness, estimation of hardness by EDTA titration.
Softening methods - zeolite,demineralization process, reverse osmosis —

purification of drinking water, biological oxygen demand (BOD) and chemical
oxygen demand (COD).

Text Books

Puri. B.R, Sharma. L.R and Pathania. M.S, 2017, "Principles of Physical
Chemistry", 47th Edition, John Wiley and Sons & USA.

Madhan. R.D, 2016, "Modern Inorganic Chemistry", 10th Edition, Mc Graw
Hill Company & USA.

References

1 Jain. MK and Sharma. 5.C, 2012, ”Modern Organic Chemistry", Vishal
publishing Co & New Delhi.

» Gopalan. R, Subramanian P.S and RengarajanK ,2004, “Elements of
AnalyticalChemistry”. 10 Edn. New Delhi: Sultan Chand & Sons.

Gurdeep Raj, 2014, “Advanced Inorganic Chemistry”. Volume II Edn. Uttar

3
Pradesh: Krishna’s Educational Publishers. |
4 Sharma B. K. 2012. Water pollution. 6 Edn. Meerut: Krishna Prakashan
Media P. Ltd.
DeN.G.P Arts and Science College
APPROVED B
Bos- |27 AG- 1™ 6B - (1 *l
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192CE1A2IP CHEMISTRY -I SEMESTER II

Total Credits: 2
Total Instructions Hours: 48 h

5.No List of Experiments

Volumetric Analysis

1 Estimation of sodium hydroxide using sodium carbonate.

2 Estimation of Hydrochloric acid using standard Oxalic acid

3 Estimation of Oxalic acid using standard Sulphuric acid

4 Estimation of Ferrous sulphate using standard Mohr salt solution

5 Estimation of Oxalic acid using standard Ferrous sulphate solution

Organic Analysis

6 Systematic analysis of Organic compounds containing diamides

7 Systematic analysis of Organic compounds containing carbohydrate

8 Systematic analysis of Organic compounds containing mono carboxylic
acids

9 Systematic analysis of Organic compounds containing amines

10 Systematic analysis of Organic compounds containing amides.

11 Systematic analysis of Organic compounds containing phenol

Systematic analysis of Organic compounds containing di carboxylic

A5 acids.

Note: Out of 12 ~ 10 Mandatory

Dr.NGPASC
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References

1 Venkateswaran. V, Veeraswamy. R and Kulandaivelu. A.R, 2017, "Principles
of Practical Chemistry", 1st Edition, Sultan Chand & Sons & New Delhi.

Gnanapragasam. N. S, Ramamurthy. G. 1998. Organic Chemistry lab manual.

2
S. Viswanathan and Co. Pvt. Ltd. Chennai
3 Gopalan. R, Subramanian. P.S and Rengarajan. K, 2004, "Elements of
Analytical Chemistry", 1st Edition, S. Chand and Sons & New Delhi
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Course :

Code Course Name Category| L | T | P [Credit
196BM1A2AA HUMAN RIGHTS AECC |2|-|-| 2
PREAMBLE

This course has been designed for students to learn and understand

e To study how human values and personality traits help to develop the
characteristics of each individual

® Understanding the moral values towards the enrichment of the society

e Identify the impact of ethics and values on the global development of the

current scenario

COURSE OUTCOMES

On the successful completion of the course, students will be able to

CcO Knowledge
Neiribor CO Statement Level
Understand the concept of human values, personality
Cco1 . . K2
traits and character formation.
Acquire the knowledge through value education towards
CO2 : K1
national and global development.
CO3 Introduce the b.asm concepts of conflict, emotions and K1
adolescent emotions.
o1 Illustrate‘ the. techniques in therapeutic measures like yoga K2
and meditation.
CO5 Learn the concepts of human rights, rights for women K3
and children and domestic violence.
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
Co1 5 5 S 5 M
cO2 S M ) 5 5
CO3 S 5 M 5 5
CO4 5 S S =) M
CO5 5 5 S = =
S Strong M Medium L Low

f{n%gi Dr.NGPASC
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196BM1A2AA HUMAN RIGHTS SEMESTER II

Total Credits: 2

Total Instruction Hours: 24 h

Syllabus
Tt 1 Introduction to Human Values 05 h

Concept of Human Values - Value Education Towards Personal Development -
Aim of education and value education - Evolution of value oriented education -
Concept of Human values - Types of values - Components of value education -
Personal Development: Self analysis and introspection - Sensitization towards
gender equality - Physically challenged - Intellectually challenged - Respect to age -
Experience - Maturity - Family members - Neighbours - Co-workers - Character
Formation towards Positive Personality: Truthfulness - Constructivity - Sacrifice -
Sincerity - Self Control - Altruism - Tolerance - Scientific Vision.

Unit II Value Education and Social Values 05 h

Value Education Towards National and Global Development National and
International Values: Constitutional or national values - Democracy - Socialism -
Secularism - Equality - Justice - Liberty - Freedom and fraternity -Social Values -
Pity and probity - Self control - Universal brotherhood - Professional Values -
Knowledge thirst - Sincerity in profession - Regularity - Punctuality and faith -
Religious Values - Tolerance - Wisdom - Character - Aesthetic values - Love and
appreciation of literature and fine arts and respect for the same - National

Integration and international understanding.
.

Unit III'  Global Development on Ethics and Values 04 h

Impact of Global Development on Ethics and Values: Conflict of cross-cultural
influences - Mass media - Cross-border education - Materialistic values -
Professional challenges and compromise - Modern Challenges of Adolescent
Emotions and behave or Sex and spirituality: Comparison and competition -
Positive and negative thoughts - Adolescent Emotions - Arrogance - Anger - Sexual
instability - Selfishness - defiance.

Unit IV~ Yoga and Meditation 05 h
Therapeutic Measures: Control of the mind through - Simplified physical exercise -
Meditation — Objectives - Types - Effect on body - Mind - Soul - Yoga - Objectives -

Types - Asanas - Activities: Moralisation of Desires -Neutralisation of Anger -
Eradication of Worries - Benefits of Blessings.

% ,  Dr.NGPASC
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Unit V Human Rights and Rights of Women and Children 05 h

Human Rights - Concept of Human Rights - Indian and International Perspectives
- Evolution of Human Rights - Definitions under Indian and International
documents - Broad classification of Human Rights and Relevant Constitutional
Provisions - Right to Life - Liberty and Dignity - Right to Equality - Right against
Exploitation - Cultural and Educational Rights - Iconomic Rights - Political Rights -
Social Rights - Human Rights of Women and Children - Social Practice and
Constitutional Safeguards - Female Foeticide and Infanticide - Physical assault and
harassment - Domestic violence - Conditions of Working Women - Institutions for
Implementation - Human Rights Commission ~ Judiciary - Violations and Redressel
Violation by State - Violation by Individuals - Nuclear Weapons and Terrorism
Safeguards. :

References

1 Brain Trust Aliyar, 2008, Value Education for health, happiness and
harmony. Vethathiri publications, Erode

5 Grose. D. N, 2005, A text book of Value Education. Dominant Publishers and
Distributors, New Delhd.

3 Yogesh Kumar Singh & Ruchika Nath, 2005, Value Education, P. H
Publishing Corporation, New Delhi.

1 Venkataram & Sandhiya. N, 2001, Research in Value Education, APH
Publishing Corporation, New Delhi.

5 Seetharam. R. (Ed), 1998, Becoming a better Teacher Madras Academic Staff
College,

g Brain Trust Aliyar, 2004, Value Education for Health, Happiness and
Harmony. Vethathiri publications, Erode.

7 Swami Vivekananda, 2008, Personality Development. Advaita Ashrama,
Kolkata.

8  Dey A. K, 2002, Environmental Chemistry. New Delhi - Vile Dasaus Ltd.
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ourse ;

Eada Course Name Category |L |T|P |Credit
191TL1A3TA s5181ipd gmer— |l Qumf-1 [3[1]~-] 3
PREAMBLE

This course has been designed for students to learn and understand
o Qumhliiure miseflsr euruilsors siblpMeir LisTLITE , UG SsMley o) sliialmsnm
O Wlug GlFigev
®  FHeweD LMHMILD LOILSENET Ml Gl ss)
°  IDTERTEUTHETET LIewL LILITHSSH METSemen 2o @ eaildg e
COURSE OUTCOMES

On the successful completion of the course, students will be able to

Nu(ilgner CO Statement Kngz\::ld ge
col | mpsmasdsiar (Life  Skills) —  wremrausfleir | 1 1o g
QFeTissSMepeT 2ord@Eallsss
CO2 | wdliysseovai (Attitude and Value education) K2,K4
CO3 ure @evenréGFwsour@assr (Co-curricular activities) K2,K3,K4
CcO4 @Lpsdliwey oy g5 (Ecology) K4
CO5 Gomfl snfley(Tamil knowledge) K5

MAPPING WITH PROGRAMME OUTCOMES

COs/POs PO1 PO2 PO3 PO4 PO5
CO1 5 M S M S
cO2 5 M M M M
CO3 5 M M M M
CcO4 S M M M M
CO5 5 M M M M

S Strong M  Medium L Low
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191TL1A3TA L@® —1: H0p srer : 3 SEMESTER 111

Total Credits: 3

Total Instruction Hours: 48 h
Syllabus
Unit I 10 h
1. srifwiiseflssr Gurhmwpd euariddlh
2. Aoriugarrid — wepaTwPD LSS STams
3. waflGasme — uEhALTHST Ldhs Grag

Unit IT 10 h

1. sburmwrwenTd — @bLUsienTsT auengLiLl_eoib (Lir. stent : 60 — 100)

2. @uifluw yrmesrid — 9| SLIG B TIIGSTITT LT 6ooTLD

Unit 111 10 h

1.Applevsdlwniseflsr Garmmeptd ausmidgdu)i

2.58000® srgI — sraiQuTmarsar wl G 101 s 112 susnir(12 searanilssr)

3.8m&@HnTeVSGnalchd — auebseused Ligrigu Amiiy (6: daamrenflssr )

4.560 k15 &g 1LTenT) — serd LTgwg) (QuTTdserds ar 4 —ur.srer: 472-502)
Unit IV 10 h

1. prsriseflsr Gormmptd sueriéHuyid
2. BrLsib - spemreneu—op Al @)svr 0L
Unit V 08 h
1. ‘un’ suenasseir © Qeusssruir, opAflwliur, &edlliur, suEpALILT -
OlLTg| @)evdHeTid WL (HIb.
2. oewfl: o suenowenfl, o (Hous jsws], @)eLEILITH6T 2_susminiient alaTdsib,
2_&IT6uuTLD.

3. uuHALILIEGS)

Pk
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9)) urEsT Sigsb: prefizp, surblerredl, CFLIg 2ar_HnIsEhE S
QNI FTLD 6T(LHISHEV.
Text Books

Eumrpliimrib - 2020, Qsr@liy : slipsgiewm, L &L ereor.esl.Lil. semev gMlailwisd
&HeVsVITIfl.

2 @ergeori — 2017, gerenes (prisib), ojsiesid Gleuafluf®), GlasiTemenT.

References

Leveui GFrin, @)eTeurs - 2014. @ evddu aureormi wewwfleurasi LusliLsD

Gl Fsrsmest — 108,

GugmrAMwir psmevreui ursw@wfl - wan udliiy 2013, @evssemrid [ENEEFANT

aursvrm) GluriflsSlneT, L, Gaubgeir Lgllig, ClFesrenst.

3  @eemwger gpseu : www.tamilvirtual.com
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Course .

Code Course Name Category |L|T|P |Credit
191TL1A3HA HINDI-III Language-I1|3|1|-| 3
PREAMBLE

This course has been designed for students to learn and understand

To develop the writing ability and develop reading skill.

To learn various concepts and techniques for criticizing literature, to learn the
techniques for expansion of ideas and translation process.

COURSE OUTCOMES

On the successful completion of the course, students will be able to

Nucnrg)er CO Statement I(ngz\:zld 8¢
CO1 | Learn the fundamentals of novels and stories. K1
CO2 | Understand the principles of translation work. K2
CO3 | Apply the knowledge writing critical views on fiction. K3
CO4 | Build creative ability. K3
CO5 | Expose the power of creative reading. K2

MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 EO5

Cco1 8 M M M 5

Cco2 S M M M 5

CO3 5 M 5 M S

CO4 S M 8 M S

CO5 8 M 5 M S
S Strong M  Medium L Low
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191TL1A3HA HINDI-III SEMESTER 111

Total Credits: 03
Total Instruction Hours: 48 h

Syllabus
Unit I 10h
e — e WIeR (SeTee)
(reier- i, el TR, FRT, egfores- SfREeRT e, T o )
YRR, STATEY JEaRerd
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Course ”
Code Course Name Category |L|T|P |Credit
191TL1IASMA MALAYALAM - 111 Language-1 |3 |1|-| 3
PREAMBLE

This course has been designed for students to learn and understand

To develop the writing ability and develop reading skill.

To learn various concepts and techniques for criticizing literature, to learn the
techniques for expansion of ideas and translation process.

COURSE OUTCOMES

On the successful completion of the course, students will be able to

Nuﬁer CO Statement K“E:i}sfge
CO1 | Learn the fundamentals of novels and stories. K1
CO2 | Understand the principles of translation work. K2
CO3 | Apply the knowledge writing critical views on fiction. K3
CO4 | Build creative ability. K3
CO5 | Expose the power of creative reading. K2

MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5

Cco1 S M M M S

Cco2 5 M M M S

CO3 S M S M S

CO4 5 M S M S

CO5 2 M g M S
S Strong M Medium L Low

/M% =5, DrNGPASC
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191TL1ASMA MALAYALAM - III SEMESTER III

Total Credits: 3
Total Instruction Hours: 48 h

Syllabus

Unit I 10 h
Kumaranasan

Unit II 10 h
Kumaranasan

Unit TIT 10 h
Kumaranasan

Unit IV 10 h

Kavyanchali Collection of Poems.
Unit V 08 h

Kavyanchali Collection of Poems.

Text Books
1  Chinthavishtayaya Sitha By Kumaranasan DC.Books Kottayam

2 Kavyanchali -Group of Authors DC.Books Kottayam

References

1 Kavitha Sahithya Charithram -Dr.M.Leelavathy Sahithya academy Thrissur.
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Course i
Code Course Name Category L|T|P Credit
201TL1A3FA FRENCH -III LANGUAGE-I|3 (1|-| 3
PREAMBLE

This course has been designed for students to learn and understand

® To Acquire Competence in General Communication Skills - Oral + Written -

Comprehension & Expression.

To Introduce the Culture, life style and the civilization aspects of the French
people as well as of France.

To help the students to acquire Competency in translating simple French
sentences into English and vice versa.

COURSE OUTCOMES

On the successful completion of the course, students will be able to

co O Statemen Knowledge
CcO1 Learn the Basic verbs, numbers and accents. K1
CcO2 glc‘)aia;n the adjectives and the classroom environment in K2
CO3 Learn the Plural, Articles and the Hobbies. K3
CO4 | To learn the Cultural Activity in France. K3
CO5 To learn the Sentiments,_ l-ife style of the French people K2
and the usage of the conditional tense.
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
CO1 5 M M M S
CcO2 S M M M 5
CO3 S M S M 5
CO4 5 M S M S
CcO5 S M S M 5
S Strong M  Medium L Low

i 5 _DrNGPASC
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201TL1A3FA FRENCH - I1I SEMESTER III
Total Credits: 3

Total Instruction Hours: 48 h

Syllabus

Unit I 10h
= Serir i ; Comprehendr Comprendre
° SI.)tecmeun e Gl descngption ?dh’irllalieu prese?ltation lcllrnlee

ituer d : .
e documents, composer e ; . G5
° Qe situerdans le : P Décrireunevilleouunerégio | catalogue touristique.
: LN RreseiLaion nqu’onaime Comprendre des
temps. touristique pour un 4 T o
. ; Interrogersur la situation pictogrammes.
magazine ou un site g .
i of d’un lieu. Comprendre la
i Comprendre des description d’un lieu et
indications sur la d’une situation precise
fréquenced’actions. dans un message
électronique.

Unit 11 8h
o : Comprehendrele récitdun | Décrireunebiographie a
° RE}CO.H i~ ] Rachnigrure seche Vo ape artird’elémengtségrits

]’Dem “e’ ¥ | insolited oreal et 2 Ra)éoit.erses actions ’ '
etapcsd une arif: it 5
action. quotidiennes.

Unit I1I 10 h
°  Esprimerl’i i ... . | Comprehendrele Décrireunebiographie a
]':stp IUmC'] 1{‘tf3n51t i S 1'écitc11)£1n voyage artird’elémen%ségrits
eet la quantite. Poreal eta PPéerit. ' yage. . P !

° Interroger. Raco.‘rlemses actions
quotidiennes.

Unit IV 10 h
g Serir ’ T ; S’exprimersur les styles | Comprendre la
" gecmequelqu U1 En milieu professional, e P Y descr;i)ption e

omparer it .
recruiter quelquin 5 . ;
°  ExprimerPaccord et justi ﬁecl! q vétemantReconnaitre personnesdans un extrait
ou le désaccord. : des personnes a partit de roman.
sonchoix. .
° Qe situerdans le de descriptions. Comprendre des
temps. Décrire des personnes. | différences de points de
Comprendre des vueexprimétesdans de
personnes qui message électronique.
experiment leur accord | Raconter
ouleurdésaccord. unsourvenir.
Dr.NGPASC
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Unit V 10 h
o o o "
Palielsie Discuter de I’organisation (ol miaute Comprendre le message
Pavenir. d’ chanson. , .
: W voyass o Echangersursesprojets 4 uns patte
°  Exprimer des groupepuispréparerune do vacﬁnc Proj d’anniversaire.
souhaits. fiche projet et la templit. : Y
& = , Discuter du programme
Décrirequelqu’u de la soire a venir.
n. Addresser des souhaits
a quelqu’un
Text Books

LATITUDES 1 (Méthode de frangais) Pages from 102-151, Author

Meérieux, Yves Loiseau
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Course
C .
Code ourse Name Category |L|T|P |Credit
191EL1A3EA ENGLISH - III LanguageII|4 |- |- | 3
PREAMBLE

This course has been designed for students to learn and understand

o The basics of English grammar and specific usage
o The importance of the vocabulary and use in different contexts

o The necessity of communication and composition writing skills

COURSE OUTCOMES
On the successful completion of the course, students will be able to
CO Knowledge
Number S Level
CO1 | Learn English grammar and its specific usage K2
CO2 | Know the methods of improving reading skills K3
Understand the importance of speaking skills and
CO3 P . . K3
developing it through various practices
CO4 | Comprehend the basic steps of reading and its necessity K3
CO5 Acqu.lre the writing skills and mandatory similar K4
practices
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
co1 M S M S 5
Oz 5 S S S 8
CcOo3 M M S M S
CcO4 S 5 S 5 M
CO5 M 5 M S S
S Strong M  Medium L Low
Dr.NGPASC
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191EL1A3EA ENGLISH - I1I SEMESTER III

Total Credits: 3

Total Instruction Hours: 48 h
Syllabus
Unit I Basics of English 10 h

Phrasal verb - Notions and Conventional Idiomatic Expressions - One-Word
Substitution - Word Formation - Homophones - Spelling - Sentence Completion -
Sentence Pattern

Unit II Listening 08 h

Listening and Hearing - Principles of listening - Types of listening - incidental
listening - active and effective listening - discriminative listening - critical listening -
listening vs practice - Barrier to Listening - Guidelines for Improving Listening

Unit III Speaking 10 h

Monologues - Dialogue - Role Play - JAM (Just A Minute talk) - Debate - Public
Speaking - Group Discussion - Interview - Showing Directions - Accent and
Neutralization

Unit IV Reading 10 h

Mechanics of Reading - Types of Reading - Summarization - Paraphrasing -
Analysis and Interpretation - Reading Comprehension - Reading with purpose and
making predictions - Cloze Passage

Unit V Writing 10 h

Paraphrase Writing - Techniques and Methods of Paraphrasing - Precis Writing -
Difference between Paraphrase and Precis - review writing - Hints Developing -
Editorial Writing - Tabloid - Column Writing

f'é’iﬁ}%’&_
4S5, DrNePASC
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Text Books

Bhatnagar R. P. 2013. English for Competitive Examinations. Macmillan

L Publishers, Chennai.

5 KoneruAruna. 2011. English Language Skills. McGraw Hill Education,
Chennai.

References

1 Radhakrishna Pillai G. 2000. English for Success. Emerald Publishers,
Chennai.

o  Gauri Mishra, Ranjana Kaul. 2016. Language Through Literature. Primus
Books, New Delhi.

3  Miles Craven. 2008. Cambridge English Skills Real Listening and Speaking.
First Edition, Cambridge University Press, India.

4 Teaching Adult: A Literary Resource Book. 2012. New Readers Press, New
York, United States.
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Course i

Code Course Name Category| L | T | P |Credit
193FN1A3CA NUTRITION IN HEALTH CORE |4 |-|-| 4
PREAMBLE

This course has been designed for students to learn and understand

the nutritional demands in various stages of life cycle
° the process of growth and development form birth until old age.

e acquire skills in planning adequate meals in different stages of life cycle.

COURSE OUTCOMES

On the successful completion of the course, students will be able to

CO Knowledge
Number CO Statement Level

co1 Illustrate the RDA for Indians. Evaluate the nutritional K4
needs of adults.

Explain the physiological, nutritional changes, hormonal

G0 control and relaxation during pregnancy.

K5

Assess the growth and development of infants. Explain
CO3 | the importance breast milk. And preparation of Weaning K4
foods and compare commercially and other organization.

Assess the nutritional requirement of preschool and

GO school going children. Importance of packed lunch. K4
CO5 @fer the nutritional problem and nutritional requirement K6
in adolescent and old age people.
MAPPING WITH PROGRAMME OUTCOMES

COs/POs PO1 PO2 PO3 PO4 PO5
Cco1 S 5 M M M
CcOo2 5 S M M M
CO3 S 5 5 5 S
CO4 5 B S S S
CO5 8 5 5 S S

S Strong M  Medium L Low

%\‘ Dr.NGPASC

5t
i
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193FN1A3CA NUTRITION IN HEALTH SEMESTER III

Total Credits: 4
Total Instruction Hours: 48 h

Syllabus
Unit I Introduction to RDA and Balanced Diet 10 h

Basics for Recommending the Dietary Allowances, Acceptable Dietary Intake,
Purposes of RDA, Factors Affecting Recommended Dietary Allowances,
Requirements and Recommended Dietary Allowances, Uses of ICMR RDA in
planning balanced diet, Consumption Units. Reference Man and Woman, Basic
Principles of Meal Planning.

Nutritional needs of adults (men and women) - Nutrition and work efficiency.
Menopausal and post menopausal women, nutritional requirement of the adult in
relation to occupation.

Unit II Nutritional Needs during Pregnancy and Lactation 8 h

Normal growth and weight change. Physiological changes, complications, dietary
problems and stages of pregnancy. Physiological changes during lactation,
hormonal control and relaxation, nutritional components of colostrums and mature
milk. Nutritional requirements of pregnant and lactating women.

Unit III  Nutrition during Infancy 8 h

Growth and development (growth chart), factors influencing growth, breast
feeding and bottle feeding, factors to be considered in bottle feeding. Different
types of commercial milk formulae. Problems of feeding in normal, premature and
LBW infants. Nutritional requirements of infants’ up to one year Weaning Foods -
Weaning foods, types of supplementary food and problems in weaning.

Unit 1V Nutritional needs of pre-school children 10 h

Growth and development and factors inhibiting growth. Nutritional and food
requirements of preschool children. Factors to be considered while planning meals
for pre-school children. Fating problems of children and their management,
preparation of supplementary foods using available low cost foods. Nutrition for
School children - Growth pattern, Nutritional requirement, meal planning and
feeding problem for school children, Importance of Packed lunches

Unit V Nutrition during adolescence 12. h

Physical Growth- changes and factors affecting height and weight, increments
during menarche, changes in food habits, Nutritional problems in adolescence- Iron
deficiency anemia, obesity , anorexia nervosa and bulimia nervosa, predisposition
to osteoporosis, under nutrition, premenstrual syndrome, malnutrition due to
early marriage. Nutritional requirement

Nutrition During Old Age - Physiological changes in ageing, psycho-social and
economic factors affecting eating behavior. Nutritional problems of aged and their

e mpnagaent. Nutritional requirement.

5
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Text Books

1 Srilakshmi, B., 2013, “Dietetics”, New Age International (P) Ltd., New Delhi.,

Mahtab, S, Bamji, Kamala Krishnasamy, G.N.V. Brahmam, 2012, “Text Book
2 of Human Nutrition ”, Third Edition, Oxford and IBH Publishing Co. P. Ltd.,
New Delhi

References

1  Gopalan, C. Rama Sastri B.V. and Balasubramanian, 2014, “Nutritive Value of
Indian Foods ”, NIN, ICMR, Hyderabad

o  Krause, M.V. and Hunscher, M.A., “Food, Nutrition and Diet Therapy”, 14th
Edition, W.B. Saunders

3 Swaminathan, M, 2012, “Advanced Textbook on Food and Nutrition”,
Second Edition, Bangalore Printing and Publishing Co. Ltd., Bangalore.

4  Simon Langley-Evans, 2015, “Nutrition, Health and Disease: A Lifespan
Approach” wiley publications.
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Course .

Code Course Name Category|L | T | P [Credit
193FN1A3CB HUMAN PHYSIOLOGY CORE |3|-|-| 2
PREAMBLE

This course has been designed for students to learn and understand

structure of various organs human systems and integrate the function with
human nutrition

o Identity the structure of the cell & tissue
e Basic knowledge of human anatomy and physiology.

COURSE OUTCOMES

On the successful completion of the course, students will be able to

€0 Knowledge
Number Sledids ol Level

Apply the concept and knowledge of general terminology

cO1 : :
Relates structure, functions of cell and digestive system

K2,K3

Demonstrate understanding of the circulatory system
CO2 | Describe the heartbeat, and relate it to the cardiac cycle K2
Analyze factors leading to hypertension

Explain the reflexes associated with the senses. Discuss

e the process of gas exchange and transport in lungs

K2

Identify the major organs and functions of important
CO4 |reproductive systems. Illustrate the structure and K3
function of the major endocrine organ

Explain the processes of filtration, reabsorption, and
CO5 |secretion in the nephron. Examine how the nervous K3
system controls the body mechanism

MAPPING WITH PROGRAMME OUTCOMES

COs/POs PO1 PO2 PO3 PO4 PO5
CO1 M M = S M
CcO2 M M S S M
CO3 M M 5 S M
CO4 M M o S M

Dr. {GH5C M M S S M
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193FN1A3CB HUMAN PHYSIOLOGY SEMESTER IV

Total Credits: 2

Total Instruction Hours: 36 h

Syllabus
Unit 1 Cell &Gastrointestinal tract 08 h
Cell: Structure and functions, Tissues: Structure and functions of epithelial,
connective, muscular and nervous tissue.
Digestive system: structure and functions, digestion, absorption of food. Associated
organs of digestion- salivary gland, liver, gall bladder, pancreas and Spleen

Unit II Circulatory system 07 h

Blood: Composition and functions of blood and plasma, Red Blood cells: Formation
and functions, White Blood cells: Types and functions, Platelets-function. Blood
group, blood coagulation and Rhesus factor,Blood transfusion. Disorders ~ Anemia,
Leukemia, hemophilia

Heart - Structure and functions, cardiac cycle, ECG and its significance. Blood
pressure-factors affecting the blood pressure

Unit III  Sense Organs and Respiratory diseases _ 07 h
Sense Organs -Eye - Structure and functions. of vision, Ear and Skin. Diseases-
vision - Conjunctivitis, trachoma, glaucoma, cataract. Ear -. Deafness, vertigo

Lungs - Structure and functions, Exchange and Transportation of oxygen and
carbon dioxide in the body. Disturbances in respiration - Apnea, Dyspnea,
Hypoxia

Unit IV Reproductive systemé Endocrinology 07 h

Reproductive system- Male reproductive system - Structure and functions.
Spermatogenesis. Female reproductive system - Structure and functions.
Oogenesis. Menstrual cycle and Puberty,

Endocrinology - Endocrine glands- Pituitary, Thyroid, , Pancreas (endocrine
function), Adrenal - Their structure and functions

Unit V Excretory, Muscular and Central nervous system 07 h
Excretory system - Structure and functions of kidney, Mechanism of urine
formation, composition of urine, Micturition.

Muscular system - Functions of the muscles. Muscular action.

S Centieslagervous system - Brain and spinal cord - structure , Physiology of the nerve
{ ai

Eim
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Text Books

1 Guyton and Hall, 2011, Text Book of Medical Physiology, 12th Edition,
Elsevier Inc.

2 Pal G. K, 2015, Textbook of Medical Physiology, Ahuja Publishing House

References

1 Dee Unglaub Silverthorn, 2016, Human Physiology: An Integrated Approach,
7th Edition, Pearson

»  Chatterjee C. C, 2017, Human Physiology - Vol I and 1II, 11th Edition, CBS
Publishers.

3  Barrett, Barman, Boitano and Brooks, 2016, Ganong’s Review of Medical
Physiology, 25th Edition, McGraw Hill.

g4 Eric Widmaier, Hershel Raff and Kevin Strang, 2016, Vander's Human
~ Physiology: The Mechanisms of Body Function, 14th Edition, McGraw Hill
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193FN1A3CP SEMESTER III
NUTRITION IN HEALTH

Total Credits: 2
Total Instructions Hours: 48 h

S.No List of Experiments

1 , Classification of food groups

Planning and preparing diet for sedentary ,moderate and heavy workers
(men and women)

3 Preparation of supplementary and weaning foods
4 Nutrition during pregnancy

b Nutrition during lactation

6 Nutrition during infant

7 Nutrition during toddlers

8 Nutrition during preschool

9 Nutrition during school going

10 Nutrition during for adolescence

11 Nutrition during for adult

12 Planning and preparing a menu during old age

Note: Outof 12 -10 Mandatory

References

Srilakshmi, B., 2013, “Dietetics”, New Age International (I’) Ltd., New Delhi.

r

“Dietary Guidelines for Indians”,
Hyderabad. I .
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Course .
Code Course Name Category| L | T | P |Credit
193BC1A3IA BIOCHEMISTRY -1 IDC (3|-|-| 3
=
PREAMBLE

This course has been designed for students to learn and understand

the nature of biological macromolecules namely Carbohydrate, Lipids,
Proteins and Nucleic acid.

the role of Vitamins, Minerals and Hormones in the functioning of cell.

the properties of nucleotides, how they contribute to secondary and tertiary
structures of nucleic acids at the molecular level.

COURSE OUTCOMES
On the successful completion of the course, students will be able to
—
coO Knowledge
Niimber CO Statement Level
col Quthne the chemical characteristics, types and| o ¢ o
importance of carbohydrates.
co2 List and.compare sa-turated. and unsatgrated' f.e.ttty acids. | 1 & K2
Summarize the physiochemical properties of lipids.
CO3 Com;?are t.he different satt?rated. level. & organization of K1 K2 & K3
proteins. List the non-protein amino acids.
Identify the structures of purines, pyrimidines, nucleoside
CO% | . 1d nucleotides. Classification of DNA and RNA B 2l
Explain the functions of minerals in biological system.
€05 Illustrate the role of hormones in metabolic regulation. Kléte
MAPPING WITH PROGRAMME OUTCOMES
-
COs/POs PO1 PO2 PO3 PO4 PO5
Cco1 S . M S 5 o
co2 S M S S S
CcOo3 S M S S S
CcO4 S M S S S
CO5 S M 5 S 5
S Strong M Medium L Low
Dr.NGPASC
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193BCI1A3IA BIOCHEMISTRY- I SEMESTER III

Total Credits: 3
Total Instruction Hours: 36 h

Syllabus
Unit I Carbohydrate 08 h

Carbohydrate - Classification, structure, properties and chemical reaction of
monosaccharide - Glucose, Fructose, Galactose, Mannose, Arabinose, Disaccharides
- Maltose, Lactose and sucrose. Polysaccharides - Homo polysaccharides ~ Starch,
Glycogen and Cellulose & Hetero polysaccharides - Hyaluronic acid, Heparin,
Chondroitin sulphate. Biological importance of sugar derivates -
glycosaminoglycan, proteoglycan & glycoprotein - blood group & Bacterial cell
wall polysaccharides

Unit II  Lipid 07 h

Lipids: Definition classification of lipids, physiochemical properties. Storage
lipids- fatty acids- types. Structural lipids - phospholipids, glycolipids &
sphingolipids. Structure & Biological role of cholesterol.

Unit III Amino acid 07 h

Classification of amino acids, general properties, Non protein amino acids. Peptide
bond - Structure & conformation, Protein classification, Physiochemical
properties of proteins. Organization of protein Structure - primary, secondary
(keratin, collagen) Tertiary (Myoglobin), Quaternary structure (Hemoglobin).

Unit IV Nucleic Acid 07 h

Structure of Purines, pyrimidines, Nucleosides & Nucleotides. Properties of nucleic
acids. DNA Double helical structure - isoform. RNA - Types - m RNA, tRNA,
rRNA - structure & function.

Unit V Minerals 07 h

Minerals in biological system and their importance - Iron, Calcium, Phosphorus,
Jodine, Copper, Zinc, Vitamins - Definition, Classification: Fat soluble Vitamins
(Vitamin A, D, E, K) and Water soluble Vitamins (Vitamin B) - Sources, Functions
and deficiencies. Role of Vitamins as antioxidants and cofactors. Hormones
involved in regulatory metabolism: Insulin, Glucagon and thyroid.

Dr.NGPASC
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Text Books

J. L. Jain. 2016. Fundamentals of Biochemistry, 7th edition, S. Chand and
company Ltd.

2 Sathyanarayan U. 2017, Biochemistry, 5th edition, Books and Allied (P) Ltd.

References

1 Stryer L. 2011. Biochemistry, 7th Edition. W. H. Freeman and Company, New
York..

» Nelson, D.L., Cox, M.M. 2008. Lehninger Principles of Biochemistry, 5th
edition, W.H. Freeman and Company, New York.

3 Zubay, 1999, Biochemistry, 4th Edition, William .C. Brain publishers..
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193FN1A3SP SEMESTER III
HUMAN PHYSIOLOGY

Total Credits: 3
Total Instructions Hours: 48 h

S.No Contents
1 Identification of tissue
2 Preparation of buffers

3 Detection of Blood group (Slide method).

4 Measurement of Haemoglobin level (Sahli's or Drabkinmethod ).
5 Measurement of Erythrocyte sedimentation rate
6 Determination of blood pressure by Sphygmomanometer

7 Determination of Clotting Time (CT).
8 Determination of Bleeding Time (BT).
9 Enumeration of WBC

10 Enumeration of RBC

n osmotic fragility test

12 Demonstration in preparation of plasma and serum

Note: Out of 12 - 10 Mandatory

References

Gupta, 5 1998, A Short Text Book of Medical Laboratory for Technicians.
Jaypee Brothers Medical Publishers (P) Ltd., New Delhi

» Bain B ], Bates I, Laffan M A and Lewis M 2011, Dacie and Lewis Practical
Hematology, 11th edition, Churchill Livingstone, China

Talib V H., 2000, Handbook of Medical Laboratory Technology 2nd Edition,
CBS Publishers and Distributors, New Delhi

DrN.G.P. Arts and Science Coliege
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193FN1A3GA SEMESTER III
FUNDAMENTALS OF FOODS

Total Credits: 2

Total Instruction Hours: 24 h

Syllabus
Unit I Food groups &Cereals 5h

Classification of food groups, Functions of foods-Energy yielding, Body building
and Protective foods, Food pyramid, Classification of nutrients -Macro and Micro
nutrients.

Cereals - Composition and Nutritive value of Rice ,Wheat.

Millets - Composition and Nutritive value of Ragi,Jower

Unit II Pulses & fruit and vegetables 5h
Varities of pulses and legumes, Composition and Nutritive value of pulses,
Germination and its benefits.

Vegetables and Fruits

Classification of Fruits and Vegetables, Selection , Enzymatic browning
Unit IIT  Beverage&Spices 4h

Beverages

Classification, Carbonated and Non Alcoholic beverages.

Spices and condiments

Classification, Medicinal benefits of Ginger, Garlic. Pepper, Turmeric, Fenugreek
and Cloves

Unit IV Milk Egg&Fat 5h

Fats and oils - Types and Functions of oil
Milk - Nutritive value, Kinds of milk
Egg - Structure and Selection and quality of Egg

Unit V Non-Vegetarian Foods 5h

Meat ~ Nutritive value and Composition of meat
Poultry -Classification

Fish -Classification and Selection of fish

B.Sc. Food Science and Nutrition (Students admitted during the AY 2021-22)
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Text Books
1 Srilakshmi, B (2015), “Food Science”. (8th Edn.), New Age International
Private Ltd, New Delhi. -
5 Manay & Shadaksharaswamy ,S.N. & M (2008), “Food facts and Principles”.
(Edn.) New Age International Private Ltd, NewDelhi.
References

1 PotterN.N and Hotchkiss ,. (1996), “Food Science”. ( Edn.) CBS Publisher.
NewDelhi.

5 SunetraRoday ,(I.N. (2015). “Food Science and Nutrition”. ( Edn.),Oxford
Publishers. New Delhi.

3 Mudambi .R. Sumathiand Rajagopal M.V (2008),”Food Science”. ( Edn.),New
Age International Publishers, New Delhi.

4 Thangam E. Philip (1998).”Modern Cookery Volume II, II Edition”., Orient
Longman, Hyderabad
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SELF STUDY:
193FN1ASSA SEMESTER 111
- FOOD FORTIFICATION
Total Credits: 1
Syllabus

Unit 1 Food Fortification
Needs, objectives, principles and rationale, selection and basis of fortificants.
Unit II Technology of fortifying cereal products

Characteristics of nutrients used in cereal fortification; Types and levels of
micronutrients to be added; Fortification methods; Fortification premixes, Design
and composition of premixes and quality control; Fortification of bread, pasta,
noodles, biscuits, and breakfast cereals.

Unit III  Technology of fortifying beverages, candies, snack products

a) Technology of fortifying beverages - Importance of beverage fortification, Health
benefits of fortification, Selection of nutrients for fortification, Levels to be added,
Characteristics of fortificants and method of fortification, Bioavailability, Organic
Vs inorganic salts.

b) Technology of fortifying candies - Product formulation, Factors to be considered
in selecting fortificants, Nutrient bioavailability and its interactions, Packaging,
storage, shelf life and cos.

¢) Snack products - Rationale for micronutrient fortification of snack products,
Merits and demerits of fortification, Choice of products and selection of
micronutrients, Setting level of fortification, Safety limits, Technological and cost
limits, Challenges in fortifying snack products, Nutrient interaction and
bioavailability.

Unit IV Other special fortified products

salt, sugars, oils, Nutri-bars, Granola bars.

a) Salt -Technology of fortifying salt with iron and iodine, lodine stability and
quality of double fortified salt, Safety issues, Levels to be added.

b) Sugars - Fortification with iron and vitamin A, Premix formulation, Fortification
level, Packaging.

¢) Oils- Fortification with vitamin A, Rationale of vitamin A fortification, Stability
of vitamin A in oil during storage and cooking, Effects of frying on Vitamin A
content, Efficacy and safety of vitamin A added to oil, Technology of fortifying,
Packaging.

d) Nutri bars - Selection of nutrient, Advantages and disadvantages of fortification,
Dr.NGPASC
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Technology of fortification, Packaging.

e) Granola bars- Production of the product, Physical parameters of bars,
Incorporation of fortificants, Technology of fortification, Packaging.

Unit V Health Foods

Selection of nutrients, Technology of incorporation, Bioavailability, Packaging.

Text Books
1 Subbulakshmi and Udipi.S., 2001, “Food processing and Preservation
Technology”., New Age Publications., New Delhi, India.
5 Khader.V, 2001., “A Textbook of Food Processing Technology”, ICAR, New
Delhi, India
References

1 Sivashankar. B., 2002 .,”Food Processing and Preservation”, PHI, New Delhi,
India..

2 Modern Technology of Food Processing and Agro Based Indush'y; 2nd
Edition, NIIR Board, Asia Pacific Business Press, 2002.
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SELF STUDY:
193FN1ASSB NUTRITION EDUCATION SEMESTER III
Total Credits: 1
Syllabus

Unit 1 Nutrition Education

Nutrition education: definition, rational, history, need and effectiveness. Role of
nutrition educators.

Unit II Assessment

Needs assessment -educational assessment Assessing patients and family needs,
coping techniques

Unit 111 Human behavior

Theories of human behavior and health choices. Health belief model, Theory of
planned behavior and motivation. Stages of change. Social Cognitive Theory, Tran
theoretical model and stages of change, Diffusion of Innovations Theory

Unit IV Health promotion

Public health nutrition and Health promotion. Planning nutrition education.
Competencies and skills of nutrition education and nutrition education specialists.

Unit V Health communication, Communication skills.

Information Education Communication approaches to improve health and
nutrition: Concepts — Scope- Elements- Models of communication - Communication
Process - Approaches and Barriers to communication, Communication for
Extension Education and Development.

Text Books
Reddy.V., Rao.P, Sastry .G. ] and Kashinath K.C., 1993., “Nutrition Trends in

1 India”, N1N, Hyderabad, India.
Park and Park, 1995., “Text Book of Preventive and Social Medicine”,
; Banarsidas Publication, Jahalpur.
References
Gibney.M.], 2004, #Public Health Nutrition” , 1st Edition, Black Well
E Scientific Publications, Oxford.
5 Wadhwa.A, 2003, “Nutrition in the Community”, 1st Edition, Elite

Publications, New Delhi. i il
DrN.G.P. Arts and Sc
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191TL1A3AA UGS -4 : Slg LD GSLOIDSTET : 1(Basic Tamil ) SEMESTER III

Total Credits: 2

Total Instruction Hours: 24 h

QeMRISEMED 2019-2094LD HELEMNMUITETTI(H (LH &6D CenGauny&@ gl (10 LoMHMILD 12 - gyLb
QUG 6enT] SO QUMALLTL LD LUNMSaITSHEE6HE) (Lbals Caie 2 s )

SI60E : 1 SLOLD QLOMLAIUN6HT Sl LILIEHL 8 Fom)|&6iT 12h

3) TIPS BIHET SIMLPSLD :
1. 2 U TPSHHIESHET - GMIeL , QBla 6D 6T(LPSHSI &6
2. GO 6T(PSHGISHSHET - QUELESIEUTLD, GLOGLEOISUILD, 6L UT6oTLd
3. 2 UNGCILOUI 6T(LDS Gl &&6T
%) CETHEMET SO SLD: AULITEQFTED, ONMETFAFTED - eNETESLD (6T.5T.)
SIVG : 2 GO 6T(Lp SIS 6L 12 h
1. QU (&), urtnNfey , seosmfluNet (Lo seurf
2. SLOID LOTHMISE(12), UTTHTL&ET(7),
3. CTEVUISENT (6R6TTM (LPGHEL LIS 626MIY), 62I0.6)MIG6TT, L6TITCTONT IS ENT
4. 21766, LMLILIEST, eM60MIG 6T, LO6uNS 6 2_meLIGLILITSET
5. 261166 MeTTCILILITS 6T (6TeuuTenuN&6m& 10)
6. LUIHAL LGS (2-enpuin(BLd QL MmiseT) : eu@Lusnm, GLBhS) Heneold, &hms

NS S TET SMLOLIL] (LM - QOMEHS LOSILICILIGTUIS ST - 50
LGS -2

glwimest eNenLmiLG CoHiTey QFLISED 10x2=20
LGS -2,

SMILULSES SieTalled el eMss 03x5=15
LEGSH-Q

Anen(h LSS eTailed el Liefés 01x15=15

(GET

©  SUMUMHE AHVGH6MEL Q(BHGID ONEMTHBET DLDGED Calsrm(BLD
o UGS & LOHMID @ -SHTer eNTEHT (& LG IG) T Silg.LILenL Ued
SHGHS 0G&HM6L MG Carletor(HLd
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191TL1A3AB UGS -4 : AOLILS SLOLD e : 1 (Advanced Tamil ) SEMESTER - IIT

Total Credits: 2

Total Instruction Hours: 24 h

@RS ENEV 2019~ 2020 LD HEOEMUTEID (L&D CHTCUMTEE IS (10 LDOHMID 12 - LD
QIGLILSaMED SLOLD QLMALLITLLD LU TS EREHE 2 g Ukeaud CHTe 2 6001(H )

SIVG - 1 LIS SETENS &6 05 h

&) LTFHIITT SaN6nSHE6I

o SODHTE

o WDsTlL 2 MIS Caustmn(HLd

o QUBAGHTD LITTSLD (LIT.6T6001.5-8)
QL) LTS TE6T S6lenH e

o QeuSBOD

o BruGGeT QETELEIMIGHENT

o  GUTEMEmET 6TL L IT!

@) HTTUTTS HeNlenS &6
o CaumeaaTELEV GaleTel&He

SV - 2 LG 56NN SHS6M 05 h
o SO SANLIRISS SN - (Lp.CLOGST
o slipm B CUEaIG SLOLDT! - SMTELITEOTTH & 60T
o LS BTeOld (10 HENMSSHEN) - NS &N 6N G ST

SV - 3 @608 &60T1LD 04 h
o GU6be6TILD LAIGLD WHMID HIST QL RIS
o I,M,- 60, LD, 6T [b, 6001, 60T - ¢6OILIL QBA), QUITHET CoumiL® SIMIH6L

Q160G -4 Blg HMISE 6T(LRSHIHED 05 h
o UMM (54 &lgHLD
o BTG Hlg.HLD
o SIMPLILG Hlg.HLD
o SIVIEIELS ENCTIETIILILIRISET

3leV& -5 UL LD S(Lpeiul eujeorm) 05 h
o UTFHWITHe @eosbal Lisut
o LTTEGHTEH6 @60 &HAILILIETH
o LIUSENMS, LEISSNMS - aNEMESHLD

Dr.NGPASC
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Text Books

SlgUUenL g SLOD. 2019. ASTGLIL : SLODG Glenm, LIELIT 6T6ir. £.19. Hemeo LMHMILD
SibleNied e, B, QFeraf Ud ameyav(MedlL.. Q& siteneu

References

L etimmbd eu@Liy uTLmIed - SODHTE Sips LITL_BT6D SHLOSHLD

QIMELGET (L& : http:/ /tamilvu.org

e e e
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NS SHITENT JIeMIDLIL (LPewm - QLOT&S LOHICILIGITI&ENT - 50
GEEE

giflwimsor eflsnLemig CHij6y C1FIge0 10x1=10
UGS -2

SlenIUILSES lenelled allenLLLefss 05x3=15
LEeSH-Q

e UsHS leTansd eNlenLLLeisHs 05x5=25

@I

o UGH -2 SnedHE Q@GSN Q@BHIEID Qram@ eNITHSET  SeHLOFHEL
Geuetor(HLd

o UGH o, LOHMID @ -ssTarT eNamEeHT Q& LG UGl 66D g LILienLUTNed
QHHHS SN0GHSHMND MG Cousdur(BLd

Text Books

AmiiLg SO . 2019. ASTGLY: SODG GHleom, LISLIT 616 Bl.10. &mev HMILD
SiMeNWe seod, ML, Q& Ehafl Lig ameyev (11)edlL. Q& esenest

References

1 Leveuiy Gamo. @emeurs: - 2014. QoS ueomm), ewNeuTEsH] LELILSLD, Cl&6ensot -
108

2 EUMBV HEM (&6 : http:/ / tamilvu.org

" wan allas
JLIGHLG .'”l!;‘_]]ijﬂ

B e |

B0 , é_&h Iﬂlm ’Q(_;rp,

[§: 121 | 230822 | 2820 )
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195CR1A3AA WOMEN'S RIGHTS SEMESTER III

Total Credits: 2

Total Instruction Hours: 24h

Syllabus
Unit I Rights to Infant & Child 4h

Issues for women in India- Law relating to Female infanticide-Rights to the survival
of a child-Child Labour- Child trafficking -Child Marriage- Protection of Children
against Sexual Offences Act 2012 (POCSO)

Unit II Rights to women 5h

Matrimonial protection-Protection against dowry-Protection to pregnancy-Sexual
offences-Law relating to work Place- Directive principles of Constitution (Article 39
a, d, e & Article 42, 43 & 46) - Trafficking of women

Unit III Laws for Senior Citizen women 5h

Constitutional Rights -Personal Laws- The Tamil Nadu Maintenance and Welfare
of Parents and Senior Citizens Rules in 2009- The National Council for Older
person- Government Provisions for elderly persons

Unit IV Civil and Political Rights of Women 5h

Right of inheritance-Right to live with decency and dignity-The Married women's
Property Act 1874-Personl law women’s right to property-Women Reservation Bill-
National Commission for Women-Political participation Pre independent political
participation of women-Participation of Women in post independent period

Unit V International convention on Womens’ Right 5h

Convention on the Elimination of All Forms of Discrimination against
Women(CEDAW)-United Nations population Fund(UNFPA)-Protocol to the
African Charter on the rights of women in Africa-Convention on the Nationality of
Married women-Convention ‘on the political rights of women- Inter-American
convention on granting of civil and political rights for women-Universal
declaration of Human rights

ﬂg@?&x Dr.NGPASC
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Text Books

11.5

1  Women & Law(2009)-Krishna Pal Malik-Allahabad Law University, Delhi

References

1 Women’s Human Rights in India(2019)-Christian Foster and Jaya Sagade- Routledge India

Justice for Women: Concerns and Expressions (2008)-Anand AS —Universal Law

2 Ppublishing Co.
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C(;]: ;Ze Course Name Category |L |T|P |Credit
191TL1A4TA ugg-1: suilp - smer- [V Gomyfl 3111 - 3
PREAMBLE

This course has been designed for students to learn and understand
°  Oumrfliur risellsr surulevrss silipfsr uarur® LGSsDe 9 alianenm
Mg Glariiged
® SV WHMILD LOTLSHEST HNld 6Fiiige)

°  LomewTelTHeTlsT LsnL LILTGSSEmeiTammar aord @ alldse

COURSE OUTCOMES
On the successful completion of the course, students will be able to
coO Knowledge
Number CO Statement Teval
co1 surpsemsssmeirast (Life Skills) — wrewreussilssr K1.K2 & K3
ClFwTsssSnener sard@alds
CO2 wglliysssvai (Attitude and Value education) K2,K4
CO3 urL GewewrdGlFwsour@ssr (Co-curricular activities) K2,K3 & K4
CO4 GYedlwsy oy &sin (Ecology) K4
CO5 Glwmrifl omley (Tamil knowledge) K5
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
co1 5 M S M S
cOo2 S M M M M
Cco3 S M M M M
CO4 S5 M M M M
CO5 S M M M M
S Strong M Medium L Low

i,
:{‘%@%«A% Dr.NGPASC
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191TL1A4TA LEH-1: s - srer- IV SEMESTER IV

Total Credits: 3

Total Instruction Hours: 48 h

Syllabus

Unit I 6T_(H&G0\ETem S 10 h
1 @sva'sgﬂiu sureurm - 6T (H% GG Ten s HITEVSET
2. pppflewent = @plerdlS glewent
l.um.sresst : 01 — L0
Il.um.erevor @ 88 — msvevibgieueTITT
l.um.stesst : 102 — Q&N wesrmi
2. smbelsTens —  (LpsLeMEVSHew et
l.umstensr 1 65 — Gamrayrdlpri
Il um.sredor : 167 — gor_spridlipmi
LD (GBS BT
l.umersssr  : 08 — opevBiIGLg euBISQTTT
lL.m.eresor @ 61 — g NGaie revrmi
.im.eressr 1196 — Wilemerds &b eir
GIBig6L Flewewt
L.um.sresst © 57 — Aewm&Ely 2 HenSUIT
Unit II AR 70F:2 08 h

1. 5056GTems — LiTemaV&s 60l
Lum.sress 19 — Qupnis®BGasr

2. oSBT — (GSSSlemenT
l.uimr.stasr : 86 — mevevmeay,Talpmi

BUEsS Flewew
l.um.stevar 1198 — LIFeuTi
2. ympreyrmi - l.um.srevor @ 188 — LImeuTig et Symlejswi_ BioLi
Il.imr.erevor : 192 — ST LB 65T MevT T
I.r.s7evor : 279 — PHIn T LDTFTHSNITIT
IV.um.eressr : 312 = Gumsstpigumi
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Unit III uggoum’ 5 10 h

1. @evsalu surevmrmy - LGSIIUTL (B BITeVS 6T

2. Uiy esTil LiTeme) — S UISYTT D _(HGHHTIHI 55 6usT6wsT 60T T
Unit IV Ljglevrid 10 h

1. yglergglesr Gaurpmpid eueridFujid
2. ydlesrid
1.4SgIwenT — & lirurrdwenflusi

Unit V @)evdsenTiD WHDILD Simermilays LG 10 h

|.@)svds g uwtid

1. ojssHenent — oyerillssr omidlensnT - ailardsid

2. ymsdlewewt — 12 Senenrassir - aflerd s
l.uudp Al Ligd)
L@lesrd Smestriliey — Qi@ Ul LTrLl L&leTiissr

1. mroborer — 9y FEUT (LPS T [T LD

2. wrestmreuni] wesflg g er — @IS THIE 60T
3. mrib &Abg Blevid  — . 9. rafbdlrer
4

. 6REUOTIQ S TT6T LIGRTEHSHIUID — — LD, HL_[TT&F6dT
Note: Luipdls g glulled eflaTrdssr SjamwGHM &L s

Text Books
Qe Sy B - Gomflis Lre_ib - 2020- 21
1 CamGLi: HWlpsSsemD, LrEL i sreir.edl.ill. samev gMlaflwey seveprifl, Qeusfluf® :
By, CFehafl L aneayen, GFearensr — 600 098.
aururgglwenfluist, wasn ugliy  -2019, 4égwesT ydleriv — mluy, ClFehaml L)é

2 ameyen, blFsiremer — 600 098. (Unit-1V)
References
1 CuurdAdwi yeveui Gsmio . @emeurar, st mib uginy  -2014, 50ip @svsdw
surermy - wewfleursst Ui, GFsrener — 600 108.
9 Gurrdflwi wewereui ursAwGiof , pasmn Ly - 2013, Gevssemrd - @)evdbsalur

surevrm) - Glomiflgslmesr - Gaubg et LSlisn, QFsTensT-600 004,

3 ) Gemenrus sallésipsin.http://www.tamilvu.org/
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Course :

Code Course Name Category |L|T|P |Credit |
191TL1A4HA Part- I : HINDI - IV Language |3 (1|-| 3
PREAMBLE

This course has been designed for students to learn and understand

To develop the writing ability and develop reading skill.

To learn various concepts and techniques for criticizing literature, to learn the
techniques for expansion of ideas and translation process.

COURSE OUTCOMES

On the successful completion of the course, students will be able to

NuCn(l)ber CO Statement an:::;l 8¢
CO1 | Learn the fundamentals of novels and stories. K1
CO2 | Understand the principles of translation work. K2
CO3 | Apply the knowledge writing critical views on fiction. K3
CO4 | Build creative ability. K3
CO5 | Expose the power of creative reading. K2

MAPPING WITH PROGRAMME OUTCOMES

COs/POs PO1 PO2 PO3 PO4 PO5
Cco1 S M M M 5
CcO2 S M M M S
CcO3 S M 5 M S
CO4 S M 5 M S
CO5 S M S M S

S Strong M  Medium L Low

Dr.NGPASC
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191TL1A4HA Part-1: HINDI - IV SEMESTER IV
Total Credits: 03
Total Instruction Hours: 48 h
Syllabus
Unit 1 10 h
AT ~ TS - TARELS ATl HFT
TeRTRIeh; aTofT Jehrere
21-A, gREmeTeT
7S feeei-110002
Unit 11 10 h
UHIhT: Uehieh! JEITHeT - 3 13 HHR
(MR 3R TR Bige)
SIeHTRI: STATER ECTeRTor
R AR, T
S TG e-281001
Unit III 10'h
e FHordl- (a1 Fwer faard)
ATRIIRROT 3¢~ ST, ST TTe- Sl fersmady sandy
T FardT - el geer 3R fBveges
Unit IV 10 h
AT o
UEdeh, SIEHT 9T - THed
TeRTereh: fRaT 3TaeT 36 Selerare-211024
Unit V 08 h
3regare; ieme-111 (Faer siarshr & fowdy o)
(73 10 to 20) e s & el ol ,
|
TIhTRIeh: &TETOT SR TR |4 Tets <17 ! i : College
—w ‘ B LR )
L& 2-21 ' o 23-2.22 i 28 222 |
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Course ;
Code Course Name Category |L|T|P [Credit
191TL1A4MA | Part-1: MALAYALAM - IV Language |3 |1|-| 3
PREAMBLE

This course has been designed for students to learn and understand
To develop the writing ability and develop reading skill.

To learn various concepts and techniques for criticizing literature, to learn the
techniques for expansion of ideas and translation process.

COURSE OUTCOMES
On the successful completion of the course, students will be able to
CO Knowledge
Riithalia CO Statement Level
CO1 | Learn the fundamentals of novels and stories. K1
CO2 | Understand the principles of translation work. K2
CO3 | Apply the knowledge writing critical views on fiction K3
CO4 | Build creative ability. K3
CO5 | Expose the power of creative reading,. K2
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
Cco1 S M M M S
CcO2 5 M M M S
CO3 5 M S M S
CO4 S M S M S
CO5 S M 5 M S
S Strong M  Medium L Low
Dr.NGPASC
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191TL1A4MA Part-1: MALAYALAM - IV SEMESTER 1V

Total Credits: 3
Total Instruction Hours: 48 h

Syllabus
Unit I 10 h
Drama

Unit II 10 h
Drama

Unit III 10 h
Drama

Unit IV 10 h
Screen Play

Unit V | 08 h
Screen Play

Text Books

1 Manju Poloru Penkutty, Screen Play By Kalavoor Ravikumar, Published by
DC.Books, Kannur.

2 Lankalakshmi, Drama By C.N.Sreekandan Nair Published by D C.Books
Kottayam

" |\ i I: d: o L5}
i\ = ",‘ }—7 S T S

M o
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Course .
Code Course Name Category L|TI|P |Credit
201TL1A4FA FRENCH-1V Language |3|1]- 3
PREAMBLE

This course has been designed for students to learn and understand

® To Acquire Competence in General Communication Skills - Oral + Written -

Comprehension & Expression.

®  To Introduce the Culture, life style and the civilization aspects of the French

people as well as of France.

To help the students to acquire Competency in translating simple French
sentences into English and vice versa.

f/@\%-r,-—{?;\

COURSE OUTCOMES
On the successful completion of the course, students will be able to
CcO Knowledge
Number CO Statement Level
CcO1 Learn the Basic verbs, numbers and accents K1
CcO2 To learn the adjectives and the classroom environment in K2
France
CO3 Learn the Plural, Articles and the Hobbies. K3
CO4 | To learn the Cultural Activity in France K3
To learn the Sentiments, life style of the French people
CO5 " K2
and the usage of the conditional tense
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
co1 S M M M 5
CcO2 8 M M M 5
CO3 5 M 5 M 5
CcO4 S M S M 5
CO5 S M 5 M S
S Strong M  Medium L Low
Dr.NGPASC
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201TL1A4FA FRENCH- 1V SEMESTER 1V
Total Credits: 3
Total Instruction Hours: 48 h
Syllabus
Unit I Coeur et santé 10 h
e Author du Couple e INTERACTION ORALE: Jétais...L'imparfait(1)

Exprimer son intérét

pour quelqu'un,
exprimer l'affection

e RECEPTION ORALE:
Comprendre une

chanson

e RECEPTION ECRITE:
Lire un horoscope

e PRODUCTION ECRITE:
Bcrite une letter au

courrier du ceeur

Aussi brilliant que...
Le plus beau, le moins
cher

Le verbe connaitre

Unit II

Problémes problems

10 h

o Le bénvolat

e INTERACTION ORALE:
Interroger sur  la
tristesse, I'abattement,
exprimer sa sympathie,
rassurer

o RECEPTION ORALE:

Comprendre une

interview a la radio
e RECEPTION ECRITE:
Comprendre un test de
magazine
e PRODUCTION ECRITE:
Ecrire une letter a un(e)
amie

Les pronoms indfinis
rien, quelque chose

Le verbe crier

Du pluriel: eau, eu, al
Se soigner, s’excuser, se
renseigner, s’appeler
La phrase ngative: ne...
plus, ne... jamais, ne...
rien, ne... personne

Dr.NGPASC
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Unit III

C’est qui? C’'est comment?

125

10 h

e Les classes socials

INTERACTION ORALE:
Décrire quelqu'un
RECEPTION ORALE:
Comprendre un bulletin
météo
RECEPTION ECRITE:
Comprendre une courte
interview

PRODUCTION  ECRITE:
Ecrire des notices
biographiques

Les adjectifs qualificatifs:
Formes au

masculin et au féminin

1l fait beau, il neige, il

pleut...

Le verbe décrier

Les verbs en -indre

Les adjectifs possessifs

féminins

mon, ton, son devant

voyelle ou h

Unit IV

Et apreés? Et aprés

10 h

e La mémoire et I"histoire

o INTERACTION ORALE:

Raconter une anecdote,

une histoire, attire
l'attention

o RECEPTION ORALE:
Comprendre une

interview a la radio
e RECEPTION ECRITE:

Comprendre des faits

divers

e PRODUCTION ECRITE:
Ecrire une bréve

L'imparfait(2)

Les verbs en - oir

Les pronoms
démonstratifs ca et cela
Prés de...

Loin de...

La forme passive

Unit V

Dialogue writing

08 h

a) Les Courses
b) A La Banque
c) Ecole
d) Professions
e) Bijoux

Dr.NGPASC
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Text Books

Marcella Di Giura Jean-Claude Beacco, Alors II. Pages 88 - 162, Goyal
1 Publishers Pvt Ltd 86, University Block ,Jawahar N agar (Kamla Nagar), New
Delhi - 110007.

o  French Made Easy by Rashmi Varma, Goodwill Publishing House, New Delhi ~ 110
008.
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Course A

Code Course Name Category L|T|P [Credit
191EL1A4EA ENGLISH- IV LANGUAGE |4|-|-| 3
PREAMBLE

This course has been designed for students to learn and understand

e The basics of English grammar and specific usages

o The importance of the vocabulary and use in different contexts

o The necessity of communication and composition writing skills

COURSE OUTCOMES
On the successful completion of the course, students will be able to
CO Knowledge
Number CO Statement Ll
CO1 | Learn English grammar and its specific usage K2
CO?2 Know the ways of improving English language K3
vocabulary
CO3 Undersi':a‘nd the importance of English language in K3
competitive exams
O Acquire the basic needs of communication skills and K3
methods
CO5 | Comprehend the composition writing and similar skills K4
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
Cco1 M M S M S
cO2 S S M M )
CO3 S 5 S M M
CO4 8 M M S 5
CO5 M S M S S
S Strong M Medium L Low

7. Dr.NGPASC
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191EL1A4EA ENGLISH- IV SEMESTER IV

Total Credits: 3

Total Instruction Hours: 48 h

Syllabus
Unit 1 Grammar 10 h

The use of correlatives - The perfect tense - appended questions - the infinitive -
negative verbs - redundant conjunctions - use of make and do - fairly and rather

Unit II Vocabulary 10 h

Words and contextual uses - Synonyms - Antonyms - Add one out - inflectional -
infix- telescoping - loanwords - British and American words - Thesaurus

Unit Il Language Use 08 h

Spotting Errors - Words often confused - Reconstructing a Passage - Clause -
Idioms and colloquialism - Language aptitude - Clipping

Unit IV Communication 11 h

Different Types of Asking - Oral rehearsal - Describing person, Diagram, Data,
Table - Vote of thanks - Small talk - Refusal and Apology

Unit V Composition ' 09 h

General Essay writing - Mind map - Reviews - Title expansion - Creative writing -
Content writing - Translation - Abstracting - Flash Fiction

5 Dr.NGPASC
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Text Books

Wood F.T. 2010. A Remedial Grammar for Foreign Students. Macmillan
Publishers, India. [Unit [ and II]

Bhatnagar R.P. 2013. English for Competitive Examinations. 3rd Edition.
Trinity Press, New Delhi. [UnitIII, IV and V]

References

1 Radhakrishna Pillai G. 2000. English for Success. Emerald Publishers,
Chennai.

»  Krishnaswamy N. 2000. Modern English a Book of Grammar Usage and
Composition. Macmillan Publishers, India.

3 Arulselvi Evangelin. 2012. Teaching of Special English. Saratha
Pathippagam, Chennai.

4 Rawdon Wyatt. 2008. Check Your Vocabulary for TOFEL. Macmillan
Publishers, India.
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Course i

Code Course Name Category|L | T | P |Credit
193FN1A4CA DIETETICS CORE |4 |- 4
PREAMBLE

This course has been designed for students to learn and understand
° the objectives of medical nutrition therapy
® the role of a dietitian
° the importance of nutrition care process for various disease condition

COURSE OUTCOMES

On the successful completion of the course, students will be able to

o Knowledge
N CO Statement Level
CO1 Explain the principles of diet therapy, Nutrition Care K1, K2

Process and different types of feeding the patients

Identify the signs, symptom, causes and dietary
CO2 | recommendations for, gastrointestinal diseases and K2, K3
nutrient deficiencies

Identify the signs, symptom, causes and nutritional

s recommendations for the diseases of the liver, and CVD sk
Ccou Identity the signs, symptom, causes and nutr.1t10nal K2, K3
recommendations for Diabetes mellitus and renal diseases
CO5 Identify the signs, symptom, causes and nutritional K2, K3
recommendations for Cancer, Food Allergy and Fever
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
Co1 M M g M M
cO2 M M S M M
CO3 M M S M M
CO4 M M S M M
CO5 M M S M M
M  Medium L Low
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193FN1A4CA DIETETICS SEMESTER 1V

Total Credits: 4

Total Instruction Hours: 48 h

Syllabus
Unit I Diet Therapy and The Dietitian 10h

Objectives of diet therapy - Principles of diet preparation, Nutrition Care Process,
Portion Control, Food Exchange list and counseling. Hospital Routine diet - liquid,
semi liquid, light, soft diet, bland diet and regular diet. Nutrition Care process.
Different types of feeding - Basic concepts of oral feeding, tube feeding, TV feeds,
gastrostomy feeding.

Dietitian - Classification, Role and Responsibilities of Specific Dietitians.
Unit II Diet for febrile condition, Therapeutic diets for malnutrition 09h

Diet in typhoid, malaria, tuberculosis, Influenza. Dietary Consideration.

Therapeutic diets for malnutrition: Obesity - Etiology, Types, Role of hormones,
Assessment, Grades, Types, Treatment Complications, Weight management
guidelines, Prevention. Underweight-Etiology, Nutritional and food requirement.

Unit III Gastro intestinal and liver disorders 09 h

Diseases of the gastro intestinal tract- ulcer, constipation, diarrhea and
malabsorption syndrome,GERD,

Diseases of the liver and Pancreas (risk factors and diet therapy) - Jaundice,
Hepatitis, Cirrhosis, Fatty liver, Cholecystisis, Cholelithiasis and Pancreatitis.

Unit IV Cardiovascular Diseases and Diabetes Mellitus 10 h

Diseases of the cardio vascular system (risk factors and diet therapy)
Atherosclerosis, CVD, Hypertension and Hypercholesterolemia.

Diabetes mellitus - Types, causes, symptoms, diagnosis, bio-chemical changes,
insulin and hypo- glycemic drugs (types only), food exchange list, dietary
management

Unit V Renal Disease and Cancer 10 h

Diseases of the kidney and urinary tract - Acute and chronic nephritis, Nephrotic
syndrome, Renal failure, Urinary calculi. Causes and dietary treatment of kidney
diseases and dialysis

Nutrition and cancer - Risk factors, Symptoms, Nutritional Problems of Cancer
Therapy, Nutritional Requirements, Dietary guidelines for management

Dr.NGPASC
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Text Books

SrilakshmiB., “Dietetics”, 2014, VII Edition. New Age International (P)
Limited Publishers, New Delhi

Shubhangini. A. Joshi ,2002 ”“Nutrition and dietetics”,, Tata Mc Graw- Hill
publishing Company limited, New Delhi

References

1 Carolynn E .Town send and Ruth A. Roth ,2002, ” Nutrition and Diet
Therapy”,, Delmar Publisher :

o Sue Rod Williams, "Nutrition and diet Therapy”,, 2002,, Times Mirror Mosby
College publishing, Boston.

3 L. Kathleen Mahan and Janice Raymond , 2017, “Krause’s Food and the
Nutrition Care Process” 14th Edition, Saunders
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193FN1A4CP DIETETICS Semester IV

S.No

10

11

12

Note: out of 12-10 mandatory

Dr.NGPASC

Total Credits: 2
Total Instructions Hours: 48 h

List of Experiments

Weights and measures of foods

Menu planning, prescription and preparation of

Normal diet, regular diet, light diet, soft diet, full liquid diet, clear liquid
diet and bland diet

Diet for obesity
Diet for under weight
Diet for anemia

Diet for diseases of the Gastro intestinal tract : pepticulcer,
diarrhea, constipation

Diet for Cardio-vascular diseases- atherosclerosis, hypertension
Diet for diseases of the kidney - nephritic and nephrotic syndrome,
Diet before and after dialysis

Diet for diabetes - Type 1 and 2, Diabetes with Cardio-vascular
diseases

Diet in febrile conditions- Short duration - typhoid; long duration -
tuberculosis

Diet in liver diseases - Viral hepatitis and cirrhosis

COIMBATORE | INDIA B.Se. Food Science and Nutrition (Students admitted during the AY 2021-22)
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Course .

Code Course Name Category|L | T | P |Credit
193BC1A4IA BIOCHEMISTRY-II IDC |3|-[-] 3
PREAMBLE

This course has been designed for students to learn and understand

the overview of information related to carbohydrate, fat and protein
metabolism that takes place in our body

the interrelationship between carbohydrate, fat and protein metabolism.

e the basic principles underlying chromatography and electrophoresis

S LTEr
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methods.
COURSE OUTCOMES
On the successful completion of the course, students will be able to
CO Knowledge
Number CO Statement o
o1 Tell the basic concepts of pH a.nd Buffers and their role of K1 & K2
buffers system in our body fluids.
CcO2 Outhpe the various electrophoretic techniques. Compare K1 & K2
colorimetry and spectrophotometry.
CcO3 Understanc} the concepts mvglve;l in thermodyngmlcs. K1, K2 & K3
Recall respiratory chain and oxidative phosphorylation.
CO4 | Understand the chemical logic of metabolic pathways. K1, K2 & K3
Outline how amino acids are synthesized and degraded.
Gole Interrelations of CHO, lipid and protein metabolism. kil
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
CO1 S M S S S
CO2 S M ) S S
CO3 M M M M M
CO4 S M 5 S S
CO5 5 M 8 S S
S Strong M  Medium L Low
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193BC1A4IA BIOCHEMISTRY-II SEMESTER IV

Total Credits: 3
Total Instruction Hours: 36 h

Syllabus
Unit I Buffers and Chromatography: 7h

Buffers: Concept of acid base indicators, buffer systems of blood and body fluids,
Components of the pH meter and the concept of pH

Chromatography: Paper, TLC, molecular sieve and affinity chromatography - their
applications.

Unit II Electrophoresis: Paper and Gel electrophoresis. 7h

Principles and applications of colorimetry and spectrophotometry.

Isotopes: Definition and units of radioactivity: examples of natural and heavy
isotopes in biological investigations.

Unit III  Bioenergetics: 8 h
Basic principles of thermodynamics - entropy, enthalpy and free energy;
highenergy phosphates, oxidation-reduction reactions.

Mitochondria: - Respiratory chain and oxidative phosphorylation.

Unit IV Metabolic pathways: 7h
Carbohydrate metabolism: Glycolysis, TCA cycle, HMP shunt, Glycogenesis and
glycogenolysis.

Lipid metabolism: Beta-oxidation, biosynthesis of saturated fatty acids - Palmitic
acid.

Unit V Protein metabolism: 7h

General pathway of amino acid metabolism - deamination, transamination and
decarboxylation. Urea cycle. Glycine and phenylalamine metabolism (structures
not required).

Inter-relationship of carbohydrate, fat and protein metabolism (Flow chart only).

Dr.NGPASC
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Text Books

Deb A.C, 2001, Fundamentals of Biochemistry, 9th edition, New Central Book

L Agency, Kolkatta.
5 Chatterjea M. N, 2012, Textbook of Medical Biochemistry, 8th edition, Jaypee
Brothers, New Delhi.
References

1 Nelson, D.L.,, Cox, MM, 2008 Lehninger Principles of Biochemistry, 5th
edition, W.H. Freeman and Company, New York.

»  Murray RK., Granner D.K, Mayes P.A and Rodwell U. W., 2015, Harper’s
Biochemistry, 30th edition, Lange Medical Publications.

3 - D.T. Plummer, 2006, An Introduction to Practical Biochemistry, 3rd edition,
TMH, New Delhi.
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193BC1A41P BIOCHEMISTRY SEMESTER- IV

Total Credits: 2
Total Instructions Hours: 48 h

S.No List of Experiments
Analysis of Carbohydrates:

1 Monosaccharide - Pentose- Arabinose.
2 Hexoses- Glucose and Fructose
3 Disaccharides - Sucrose, Maltose and Lactose

4 Polysaccharide - Starch

Analysis of Amino acids:
5 Histidine
6 Tyrosine.

7 Tryptophan

8 Arginine

Characterization of lipids :
9 Determination of acid number
10 Determination of iodine number

Quantification technique:

11 Quantification of Protein by Lowry et al method

12 Quantification of Carbohydrate by DNSA method

Note: out of 12-10 mandatory

Dr.NGPASC
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References
1 D.T. Plummer, (2006), An Introduction to Practical Biochemistry, 3rd edition,
TMH, New Delhi.
5 Pattabiraman T. N and Sitarama Acharya U. (2015). Laboratory Manual in
biochemistry, 4th Edition. All India Traveller Book Seller.
] Jayaraman, (2015). Laboratory manual in Biochemistry. 5th Edition. New
Age International (P) Ltd.
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Course i

Code Course Name Category| L | T | P |Credit
193FN1A4SA PERSPECTIVE PSYCHOLOGY SEC |3|-|-| 3
PREAMBLE

This course has been designed for students to learn and understand

the basic concepts in Psychology and their applications.

e to develop sensitivity forwards psychological aspects in dealing with every
day issues

° socio-cultural influences on human development and behavior

COURSE OUTCOMES
On the successful completion of the course, students will be able to
CO Knowledge
i CO Statement fevel
Co1 Interpret the methods and _chsgplmes of psychology. K2 K3
Illustrate the modern perspective in psychology
Classify the types of attitudes and various
CcO2 N . : : K4
communication styles including the types and barriers
CO3 Appraise the self ‘management, self esteem and stress K2, Kd
management techniques
Understand the nature, character, types, aspects and the
co4 |. : K3
importance of personality.
CO5 Analyze the relationship between body and mind. Kd
Evaluate the barriers to modify poor health behaviours.
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
co1 5 S S M S
CcO2 S M S M o
CO3 S S M M S
CO4 S M S M S
CO5 5 S S M 5
S Strong M  Medium L Low
Dr.NGPASC
W‘j}f’ COIMBATORE | INDIA B.Se. Food Science and Nutrition (Students admitted during the AY 2021-22)




140

193FN1A4SA PERSPECTIVE PSYCHOLOGY SEMESTER IV

Total Credits: 3

Total Instruction Hours: 36 h

Syllabus
Unit I Introduction to Psychology 8 h

Psychology as a Science. Methods in Psychology - Experimental Methods,
Systematic Observation. Disciplines of Psychology. Early Schools of Psychology -
Structuralism, Gestalt Psychology, Functionalism, Behaviourism, Psychoanalysis.
Modern Perspectives - Behavioural, Biological, Cognitive, Social, Developmental,
Psychoanalytic.

Unit I Attitudes 7 h

Attitude -Meaning, Types of Attitude, How Attitude Develop, Importance of
Attitudes, Improving Attitude, Developing Positive Attitudes.

Communication Channels - Communication Barriers, Communication Openers,
Communication Styles.

Unit III Self Motivation 7 h

Importance of Self Motivation - Activities and projects - Case study for Critical
Thinking. Self Management - Efficient Work Habits, Stress Management. Self
Esteem - Knowing Oneself and Accepting Oneself. Self Enhancement- Plan to
Improve- Actively Working to Improve Oneself.

Unit IV Personality 7 h

Definition, Nature of Personality, Characteristics of Personality, Types of
Personality, Aspects of Personality ,Basic Theories of Personality-Albert Bandura,
Sigmund Freud's Psychoanalytic Theory, Charles Horton Cooley Laws and George
Herbert Mead Theory, Importance of Personality, Techniques to Improve
Personality.

Unit V Health Psychology T I

Definition, Mind-Body Relationship, Biopsychosocial Model, Health Behaviour -
Meaning, Barriers to Modify Poor Health Behaviours. Health Promotion, Primary
Prevention, Intervening with Children, Adolescents and at risk people,
Transtheoretical Model of Behaviour Change, Need, TFunctions of Health
Psychologists.

%, DrNGPASC
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Text Books

1 Clifford T. Morgan, Richard A. King, John R. Weisz & John Schopler ,2012.
"Introduction to Psychology". Seventh Edition. Tata McGraw Hill Publishing
Company Limited, New Delhi.

2 Taylor, S. E. ,2003. "Health Psychology". Fifth Edition. McGraw Hill Inc. New
York.

References

1 Wallace, H.R.& Masters, A,2006. "Personality Development", India Edition,
Cengage Learning

2 Morgan,C.T, King,R.A., Weisz].R., and Schopler,]. , 2004. "Introduction to
Psychology", 7th edition,24th reprint.New Delhi:TataMcGraw-Hill.

Neil R. Carlson ,1999. "Foundation of Physiological Psychology", WH
Freeman and Company

4 Feldman RS ,2011. "Understanding Psychology", 10th edition. Delhi : Tata-

McGraw Hill.
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193FN1A4GA FOOD PRESERVATION SEMESTER IV

Total Credits: 2

Total Instruction Hours: 24 h

Syllabus
Unit I Introduction on Fruits and Vegetables 5h

Fruits and Vegetables - General Principles of selection for processing, global
production versus Indian production, SWOT in food industry

Unit II Preservation by Sugar 5h

Food Preservation - Definition, General Principle and Methods of Preservation.
Preservation by Addition of Sugar - General Principle, Preparation of Jam and
Squash

Unit III Preservation by Salt 5h

Preservation by Addition of Salt - General Principle, Preparation of Pickles and
fermented pickles -Sauerkraut and Dill Pickles. Preservatives -class I and II
Preservatives.

Unit IV High Temperature Preservation Techniques 4 h

Preservation Using High Temperature: definition, application - Pasteurization,
canning, bottling & dehydration

Unit V Low Temperature Preservation Techniques 5h

Preservation Using Low Temperature: Refrigeration and Freezing Advantages and
Disadvantages

Preservation by Radiation - Microwave heating, Application in Food Processing
and Preservation

COIMBATORE | INDIA B.Sc. Food Science and Nutrition (Students admitted during the AY 2021-22)
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Text Books
1 Manoranjan Kalia, Sangita Sood, 2012 "Food Preservation and Processing",
Edition II, Kalyani Publishers, Ludhiana, India
> Vijaya Khader, 1999 '"Preservation of Fruits and vegetables", Edition I,
Kalyani Publishers, Ludhiana, India
References

Sivasankar B., 2002 "Food Processing and Preservation", Edition I, PHI, New
Delhi
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191TL1A4AA SEMESTER IV
(Basic Tamil )

Total Credits: 2

Total Instruction Hours: 24 h
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4 : Bt ~imiin - I
191TL1A4AB H&S s = SEMESTER - IV
(Advanced Tamil )

Total Credits: 2
Total Instruction Hours: 24 h
@lerrisensy 2019- 2020 opib ssvalwmrss® 1ps6d CaiGeaurid @ fuig)
(10 wpmid 12 = g1 eu@Liyseflsy &ulp Qurfliire b LulsTpeauisende o Mug
(L@eus Gaita) oaw( )

Bjev@ — 1 05 h
Slws@msir
| oimbgitivimed
1. @efliueneu g med - o Flsmy stever 1 10
2. S|LESHUPEOL_DLD - OBl erevar 13
Il QuimmL_Limev
1. smsval - &l stevr 40
2. 2 1pay - oSl mr srevor - 104
Il @)siriggiciLimsy
1. swsweThIGNISSHD - BTy erevr 1109
2. UMeurmmmrenLo - g Blsmr erevor ¢ 116
D[V — 2 05 h

s (Henrs ClemE i
| BeVaumrpey - LTdL T (1p.6ur&rmast
1. mibLGens
2. YysverL asib
3. wesTLIT()
Il @ewerepiaeafisr speflouromer THTHTOSHBNEG = &.6leu. LmevaLiLNrioesfluwid
1. srevssanTs s
2. pHLYsESECL GlFsauld
oG — 3 05h
| s fwbigser - @pliy stepgisen
1. Asvdiugdlsrrio
2. wenflG&eney
3. SIDLITTLDTIWIESTLD
4

. Guifluryrmesrid

/é{;%;’% Dr.NGPASC
i,‘,; progf=- 1)

/5 COIMBATORE | INDIA B.Sc. Food Science and Nutrition (Students admitted during the AY 2021-22)




147

[l 2em i - sl gor_smigser
1. Qarenevsasr 4l

SlenriiL b

(3)emevvri b

(P& BITEV

& EFBID

MU

&1 GlFal o|Epa6D
oV — 4 05 h
@)evdsmenTid = QP& S50

1. @luevL] aulpds e

2. 363 PSS
VG — O 04 h
| LswL_LiurmHmed L)

sallens,s BT sTpsFOFiIHeD - ClLITglH SeneVLIL|

Il b Al LSl
SLOAl6L F1' 1 da ClFGeV - el Gasmr(@ sTpdbgiHails.

Note: AL LEHulsd aflemsssi D|ENLDGBHE) Fon LTS

allarrggrer Sjeioli wevm - Gwrgg wHllicusTssT - 100

LGS~

shlwrsT allewLemwsd Caia| Gleige 10x2=20
LGS~

Gamigl L @)L_Bisener HIrLlifs 10x2=20
LGS —3)

@)rast® udbs Sjeralls allenLwefldsas 4x15=60

Gl
o aTdg oGS G mbsIb @) re® allarréser geminge) Galsnr(hHib
o uGH @) —Sarar allaTTssT @8I SIVVS IFI 6T euensUiled HbBSHSD
SVEG SN (mhSI SfewgGHeD SausT(Hib.

Dr.NGPASC

COIMBATORE | INDIA B.Se. Food Science and Nutrition (Students admitted during the AY 2021-22)




148

Text Books
1 Anlygsilp 20-21. Qarey : SIS Glewm , LrdLii sTerr.ed).L1. sHenev o flafisv

sV, Bluy, Glrepaf Ld ameyev(L) ed_. Glesrener- 600 098
References

1 Gugmrdflwir Yeveui Gemrn . @)eTeursr, eTi_LTid ugliy - 2014, Sl @evsahw

UTeOTMI  — wenlleurTssi udliusd, Gasitenst — 600 108.

2 Gurrdwi wpewereur ursAwGuf , wsm LAy - 2013, BlevdmenTid - @)svdalw
uredTm) - GwriflsSmesr -1, Geurbssr uglliLgLD, GasTensar-600 004,

3 susmevger (paseuif] © hitp://tamilvu.org
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192PY1A4AA AECC : GENERAL AWARENESS SEMESTER IV
Total Credits: 2
Total Instructions Hours: 24 h
S.No Contents
1 Current Events
2 General Science

3 Geography of India

4 Tamil and Other Literature

3 Inventions and Discoveries

6 Numerical and Mental Aptitude

7 Verbal and Non Verbal Reasoning
8 Socio- Culture and Heritage of India
9 Indian Economy and Political System

10 History of India and Freedom Struggle

References

1 Majid Hussain, Arrora N D, 2019, "General Studies -TNPSC Group -I ',
G.K.Publications (P) Ltd. New Delhi

5 Aggarwal

R S 2014, "Verbal and Non

S Chand & Company, New Delhi

Verbal Reasoning"

3 Competition Success Review, Competitive Success Publisher, New Delhi

4  Pratiyogita Darpan, Pratiyogita Darpan Publishers, Agra.
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Course .

Code Course Name Category|L | T | P |Credit
193FN1A5CA FOOD PRESERVATION CORE (4(1|1| 4
PREAMBLE

This course has been designed for students to learn and understand

e The principle and method of preservation

e The Preservation techniques by thermal Processing

e The role of chemical preservative to enhance the shelf life of product

COURSE OUTCOMES
On the successful completion of the course, students will be able to
CO Knowledge
Newber CO Statement Lavel
Describe the principles and demonstrate the application
CO1 | of the natural preservation process depending on the type K2,K3
of food
Determine the thermal processing conditions (time /
CO2 K3
temperature) for each type of food
Explain the preservation method by using low
Cco3 ; K2
temperature & its effect on food
o1 Analyze the role of chemical preservative technique in K4
food
Summarize the dose of irradiation of food and
CO5 . : K5
Importance of Intermediate moist foods
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
Cco1 S 5 5 S S
CcO2 S 5 5 5 S
CO3 S S S 5 5
CO4 5 S 5 5 S
CO5 5 S S 8 S
S Strong M  Medium L Low
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193FN1A5CA FOOD PRESERVATION SEMESTER V

Total Credits: 4

Total Instruction Hours: 72 h

Syllabus
Unit I Preservation by Natural Preservatives 15h

Food preservation - Definition, General Principles and Methods of Food
Preservation - Classification of foods for processing.

Preservation by addition of sugar- General principles and preparation of chemical
preserves jams, jellies, Marmalades, squashes and syrups, Preparation of candies
theories of gel formation.

Preservation by addition of salt - Pickling, Preparation of Indian Pickles,
Sauerkraut

Unit 11 Preservation by High Temperature &Drying 15h

Thermal Processing-sterilization, commercial sterilization, pasteurization and
blanching. Canning - steps, types of cans, advantages, disadvantages, Bottling -
steps, advantages, disadvantages.

Drying &Dehydration  Definition, principles of drying types of drying, and
dehydration-factors affecting dehydration, changes occurring during dehydration,
heat and mass transfer, types of driers, effect on foods & Basic concepts in thermal
destruction of microorganisms D, Z, F values.

Unit III  Preservation by use of Low Temperature 14 h

Freezing - Principles and methods of freezing Slow and fast freezing of foods and
its consequence, Freeze drying advantages and disadvantages and Thawing of
food.

Refrigeration- Definition principles, Types of refrigeration and refrigeration during
transport. Common cold storage, defects in cold storage.Preservation of Semi moist
foods - Principles, Method involved in preservation of Intermediate moist foods.

Unit IV Preservation with chemicalsé& Bio preservative 14 h

Mechanism of microbial inhibition- Inorganic and Organic preservatives. -
Antibiotics, Mold inhibitors, Biopreservative, Antioxidants and its role in
preservation

Dr.NGPASC
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Unit V Preservation by modern techniques 14 h

Food irradiation-Types, Sources and units of radiation, Applications and Effect of
irradiation on food components. Concept of cold sterilization.

Microwave Heating ultrasound, nano technology , oscillating magnetic field Ohmic
heating of foods, Hurdle Technology, Pulse Electric Field , High Pressure
Processing&hydrostatic pressure technique

Text Books
1 Manoranjan Kalia and Sangita Sood, 2012, “Food Preservation and
Processing”, Edition II, Kalyani Publishers, Ludhiana, India.
5 Sivasankar B., 2002, “Food Processing and Preservation”, Edition I, PHI, New
Delhi.
References

1 vVijayaKhader, 2001, " Food Science and Technology", New Delhi: ICMR

Subulakshmi.G and Shoba A Udipi V.K, 2017,"Food Processing and
2 Preservation"(volume -I Edn.), New Age International Publishers, New
Delhi.

3 Vijaya Khader,1999,“Preservation of Fruits and Vegetables”, Edition I,
Kalyani Publishers, Ludhiana, India.

4 OSrivastava.R.P and Sanjeev kumar, 2002, "Fruit and Vegetable Preservation
Principle and Practices" (volume -III Edn.), CBS publishers, New Delhi.
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Course g
Code Course Name Category| L | T | P |Credit
FUNDAMENTALS OF FOOD
193FN1A5CB MICROBIOLOGY CORE (4 |1|-| 4
PREAMBLE

This course has been designed for students to learn and understand

e The nature of foods and causes of deterioration in food products.

The principles underlying food processing and the improvement of foods for
the consuming public.

o The effect of Food poisoning and food borne intoxication on human health.

COURSE OUTCOMES

On the successful completion of the course, students will be able to

CcO Knowledge
Kimba 7 CO Statement Level
Ilustrate the general characters of microorganisms in
CO1 |food. Explain the factors affecting the growth of K2,K3
microorganisms in food.
Explain the role of Microorganism in Food Safety Outline
ke FSO, GMP and HACCP k3, e
CO3 Identify and outline the process involved in Fermented K2, K4
food products and beverages.
Ccod Criticize the principles involved in the Contamination, K5
Preservation and Spoilage of different foods.
CO5 Summarize Food poisoning - Food borne intoxications K5
and Food borne infections.
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
CcO1 M 5 M S 5
cO2 5 5 M S M
CO3 M M S M 5
CO4 S M S S S
CO5 5 5 S 5 5
S Strong M  Medium L Low
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FUNDAMENTALS OF FOOD
193FN1A5CB MICROBIOLOGY SEMESTER V

Total Credits: 4

Total Instruction Hours: 60 h

Syllabus
Unit I Food and Microorganisms 12h
Importance and types of microorganisms in food industry - Bacteria, Mold and

yeast, Scope of food microbiology.

Factors affecting the growth of microorganisms in food- pH, moisture,
temperature, oxidation - Reduction potential, Nutrient content and Inhibitory
substances and biological structure.

Unit II Microbiology and Food Sanitation 12h
Food sanitation- control and inspection, microbiological criteria and food safety.

Quality Assurance - Microbiological quality standards of food.

Food Safety Objectives, Good Manufacturing Practices (GMP), Good Hygiene
Practices (GHP) and Hazard Analysis and Critical Control Point (HACCP).

Waste management - solid and liquid waste.
Unit Il Microorganisms as a food 12h
Single cell protein, algae as food and Mushroom cultivation. Concept of probiotics,

prebiotics and synbiotics.

Manufacture of fermented foods. Fermented dairy products - Yoghurt and cheese.
Fermented plant products - Bread, sauerkraut and pickles. Fermented beverages-
Wine and beer. Fermented meat products - Sausages.

Unit IV Contamination, Preservation and Spoilage of different food 12h

General principles underlying spoilage - causes of spoilage, classification of food
based on spoilage.

Contamination, preservation and spoilage - cereals and cereal products, sugar and
sugar products, meat and meat products, vegetables and fruits, milk and milk
products and canned foods.
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Course .
Code Course Name Category|L | T | P |Credit
193FN1A5CC FOOD PROCESSING CORE 1|-| 4
PREAMBLE
This course has been designed for students to learn and understand
o The basic processing methods of foods
e the equipments used in food processing
e the significance of non-thermal food processing techniques
COURSE OUTCOMES
On the successful completion of the course, students will be able to
CcO Knowledge |
Kusiilos CO Statement Tl
Cco1 Er_tumerate the processing techniques of cereals and K3, K4
millets and by- products.
CO? Explam. the pulse processing techr}lques Outline the K3, K4
processing steps for edible oil production.
Describe the processing of dairy products. lllustrate the
CO3 | processing of meat and poultry Demonstrate the methods K4, K5
of manufacturing of egg and fish products.
Cco4 Discuss the fruit and vegetable processing techniques and K4, K5
the method of mushroom processing.
CO5 Identify a.md‘ make use o.f the latest non - thermal K5, K6
technologies in food processing,.
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
Cco1 M S M S 5
CO2 5 5 M S M
CcOo3 M M 5 M 5
CO4 S M 5 S 5
CO5 S S 5 S S
S Strong M  Medium L Low
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Unit V. Food Poisoning | 12h
Food borne intoxications - Staphylococcus, Clostridium, Bacillus cereus, Vibrio
parahaemolyticus and Campylobacter jejuni.

Food borne infections - E.Coli, Salmonella, Shigella, and Listeria monocytogenes.

Algal toxins and Mycotoxins.

Text Books

1 Frazier. W.C and D.C Westhoff, 1978, “Food Microbiology”, 3rd Edition, Tata
Macgraw Hill publishing Co, New Delhi.

Adams M.R. and Moss M. O, 2000, “Food Microbiology”, 2nd Edition,
Panima Publishers.

References

1 Roger.Y.Stainer, 2003, “Basic Food Microbiology”, 2nd Edition, CBS
Publishers.

o Jay,J.M, 1991, “Modern Food Microbiology”, 4t Edition, Van Nostra and
Rainhokdd Co.
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193FN1A5CC FOOD PROCESSING SEMESTER V

Total Credits: 4

Total Instruction Hours: 60 h

Syllabus
Unit I Milling technology of cereals 11h

Paddy processing Technology - Processing, types and milling of rice, by products
of rice milling and their utilization Wheat Technology - Processing, extruded
products Millets - Processing and Types of minor and major millets.

Unit II Legumes and Pulses Processing 12h

Legumes and Pulses - wet and dry processing, protein concentrates and isolates,
snack foods, development of low cost protein foods. Technology of oil seeds -
Processing of edible oil, Fats from non-traditional oil seeds, rice bran oil, processing
of vegetable oils and hydrogenation of fats.

Unit IIT  Processing of Milk, Meat, Poultry, Fish and Egg 13 h

Processing of milk and milk products Milk - Processing of different types of cheese,
Probiotic milk products - yoghurt, and ice-cream, Indigenous milk products -
khoa,paneer, ghee and lassi Meat - Processing .Poultry - preparing poultry for
consumption, packaging. Fish and Egg - Whole egg powder, egg yolk powder, fish
protein concentrate and fish oil. Packaging of fish and egg products.

Unit IV~ Vegetables and Fruits Processing 12h

Vegetables - Drying techniques -drum drying, vacuum puffing, foam mat drying,
freeze drying, accelerated freeze drying. Mushroom - processing, utilization. Fruits-
Sun drying and mechanical dehydration - use of kiln drier and tunnel drier.

Unit V Latest technologies in food Processing 12h

Latest technologies in food Processing - Coffee- Process flow sheet for the
manufacture of coffee powder - Instant coffee, methods, process and equipment
involved and tea- Manufacturing process and equipment involved - Green tea
manufacture - Instant tea manufacture ,cocoa bean - changes taking place during
fermentation of cocoa bean - Processing of cocoa bean - cocoa powder - cocoa
liquor manufacture Chocolates.

Dr.NGPASC

¥ COIMBATORE | INDIA B.Sc. Food Science and Nutrition (Students admitted during the AY 2021-22)



158

Spices-spice oils and oleoresins. Cleaning and grading of spices - packaging and
storage of spices - grading specifications - AGMARK, ASTA, ESA specifications -
processes involved in the manufacture of oleoresins and essential oils - quality
analysis of spices and their derivatives.

Text Books

1 Subbulakshmi and ShobhaUdipi, 2001, “Food Processing and Preservation
Technology”, Edition I, New Age International Publications, New Delhi.

Fellows P. J, 2002, “Food Processing Technology”, Edition II, Wood Head
Publishing Limited, England. .

References

1 Sivasankar.B, 2002 “Food Processing and Preservation”, Edition I, PHI
NewDelhi.

»  MridullaMirajkar,2002 “Food Science and Processing Technology”, Volume I
and II, Edition I, Kanishka Publishers, New Delhi..
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FOOD PRESERVATION AND QUALITY

193FN1A5CP CONTROL SEMESTER V
Total Credits: 2
Total Instructions Hours: 48 h
S.No Contents
1 Preparation and sensory quality evaluation
2 Sensory evaluation technique
3 Descriptive ,sensory &consumer profile

Methods of Food Preservation using sugar
Sauce

Ketchup

Jams

Jellies

Marmalades

Preserves

Squashes and cordial

Methods of Food Preservation using salt
5 Pickles
Chutney

Drying and Dehydration
6 Vadams and vathal

Ready Mixes

Dr.NGPASC
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7 Food Adulteration tests for some common foods
Milk
Honey
Turmeric powder
Chilli powder
Pepper
Coffee powder
Tea Powder
Butter and ghee
Edible oil
Green peas
Jaggery
Wheat flour

Under DBT star college scheme
\
Formulation and standardization of fermented beverages

1
2 Development of natural food colors
Note: Out of 12 - 10 Mandatory
2 [ 6P Arls and Science College
) APPROVED
5 ghh  |AG- gt 6B- o
1. 12°2) | 28°3.20 g 262 .22

B.Sc. Food Science and Nutrition (Students admitted during the AY 2021-22)

Dr.NGPASC
COIMBATORE | INDIA

AL
AR )
Hie e e




161

Course !
Code Course Name Category|L | T | P |Credit
193FN1A5SA| FOOD HYGIENE AND SANITATION SEC [3|-|-| 3
PREAMBLE

This course has been designed for students to learn and understand

e The hygienic and sanitary practices of food commodities

o The prevention of health issues among the personnel

o The rules and regulations of different food products

COURSE OUTCOMES
On the successful completion of the course, students will be able to
CO Knowledge
Number GO Ptarerment Level
Analyze the food hygiene and sanitation practices and
Cco1 . K4
Identify the food waste management
cO? Infer the food safety regulations of milk and milk K4
products
CO3 Identify the safety regulations for fruits and vegetables Kd K5
and formulate the products based on fruit and vegetable ’
cou Examme the food safety regulations for fleshy foods and K4
its products
COB5 Dlstmgu%sh the process of licensing and Registration of Kd
food business
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
Co1 5 S S 5 5
co2 5 5 M S S
CO3 M M 5 M 5
CO4 S S 5 S S
CO5 S S 5 5 5
S Strong M  Medium L Low
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193FN1A5SA FOOD HYGIENE AND SANITATION SEMESTER V

Total Credits: 3

Total Instruction Hours: 36 h

Syllabus
Unit I Food hygiene and sanitation 8h

General principle of food hygiene and sanitation, personal hygiene and food
handling habits, Definition and meaning, deteriorative effects of micro organisms-
physical and chemical changes; methods of killing micro organism- heat, chemicals
and radiation, pest control, waste management

Unit II Milk and milk products 7h

Regulation for milk and milk products-types of milk. Milk products-curd, cream,
paneer, cheese, dairy based desserts and confections, evaporated and condensed
milk products, whey products, edible casein products.

Unit III  Fruits and vegetablesé& its products 7h

Regulations for Fruits and vegetables -thermally processed fruits and vegetables,
RTE