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REGULATIONS 2023-24 for Under Graduate Programme

(Outcome Based Education model with Choice Based Credit System)

B.Sc. FOOD SCIENCE AND NUTRITION

(For the students admitted during the academic year 2023-24 and onwards)

Eligibility:

A candidate who has passed in Higher Secondary Examination with any

Academic stream or 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 scenario 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

expectedoutcomes.

PO PO Statement

Number

PO1 Acquire knowledge and develop aptitude in Food Science and

Nutrition intended for potential career opportunities.

P02 Build self-empowerment in food Science and Nutrition and
develop effective communication skills sufficient for entry in

preprofessional practice.

PO3 Apply skills by planning, implementing and evaluating diets to the

community in the current scenario.

P04 Interpretand utilize nutrition techniques in developing

novelproducts 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 I & Part I1 for Four Semesters:

5 t
Part Subjects DGk Credit Seledtor
; Papers , No.
o CI ., | Tamil / Hindi / French/Malayalam 4 4x3=12 [& IV
II | English 4 4x3=12 1& IV
(12 Credits)
Core (Credits 2,3,4,5) 16-19 70 Ito VI
Inter Departmental Course (IDC) 4 16 Ito IV
I L A , .
(108 Discipline Specific Elective (DSE) 3 3x4=12 V & VI
Credits)
Skill Enhancement Course(SEC) 4 8 " ’IVVI’V&
Industrial Training 1 2 VvV
Environmental Studies(AECC) 1 2 [
Basic Tamil/ Advance Tamil /Human i 5 1
v | Rights &Women’s Rights(AECC)
@credits) | Innovation & IPR/Innovation, IPR 1 ) VI
&Entrepreneurship (AECC)
Generic Elective(GE) (AEEC) 1 2 \Y
: ch NSS/NCC/YRC/RRC/Y oga/Sports/Clubs £ 1-1T
TOTAL CREDITS 142
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CURRICULUM
B.Sc. Food Sclence and Nutrition
AY
23-24
Course Code C(a:::g'::y Course Name LiT|p '5’“;‘"' S N Credits
(h) CIA ]ESE Total
First Semester B
| Part-l
r 231TL1A1TA Tamil-1
| Language-l
| 231TL1ATHA Hindi-1 41 3 |25 |75 [100 | 3
231TL1AIMA - Malayalam - |
231TL1A1FA French-1
Part-Il
231EL1A1EA | Language-1l  |English-I 4]-1 1 3 25 | 75 | 100 3
Part-l11
Core-l
233FN1A1CA Fundamentals 4| 1| - 3 25 | 75 100 4
of Food
Science
233FN1A1CB -1l
Core Chemistry of Foods | 4 | 1| - 3| 25|75 | 100 | 4
233FN1AICP ical.
Core practical | Food Science - - 5 3 40 | 60 100 2
232CE1A1IA IDC-I1 Chemistry 3| - . 3 25 | 75 100 3
Part-1V
233MB1A1AA | AECC-] Environmental
studies 2 - 50 50 2 J
Part -V e N
233FN1A1XA |Extension NSS/NCC/YRC/ . 50 50 1
Activity RRC/Yoga/Sports/
Club
Total J21 3 - . - | 700 | 22 ’
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Max Marks
Course Code Course Course Name L|T| P Exim Credits
Gategduy (M) | c1a | ESE | Total
Second Semester
Part-I
231TL1A2TA Tamil-I1
231TL1A2HA Language-I  |Hindi-1I
Zokagld) Malayalam ~II 41 3 o5l a3
231TL1A2FA French-II
Part-II
231EL1A2EA Language- Il |English-1II 4 ) 3 25 75 100 3
Part-III
233FN1AZ2CA | Core-III Principles of g [l 3 25 75 | 100 4
Nutrition
233FN1A2CP | Core Nutrient 5 3 40 60 | 100 2
Practical- Analysis
I
232CE1A2EP  |IDC Practical-I [Applied 3 4 3 40 60 100 5
Chemistry
Part-1V
231TL1A2AA/ AECC-II Basic Tamil/ 2k 50 - 50 2
231TL1A2AB/ Advanced
235CR1A2AA Tamil
/Human Rights
and Women's
Rights
Part-V
233FN1A2XA | Extension NSS/NCC/YRC/R 50 - 50 1
Activity RC/Yoga/Sports
Total 17 | 2| 11 600 20

Joks

765 Chajrman/HoD

e i f E dnionee £ Nitrtion
Nepariment of Eooq bfd_aem,c & iii.i,z.um
Be N G, P Arts and Science Coliege
store — 641 048

DiN.G.P. Arts and Science College
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1610 22
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Max Marks
-Course Code C:&u‘:: Course Name L|T P Ex[al:? Cre;s‘
gory CI1A| ESE| Total
Third Semester
Part-1
231TL1A3TA Tamil-111
231TL1A3HA Language-1 Hindi-III
231TL1A3MA Malayalam - III
3 Pl - 3 25 75 | 100 3
231TL1A3FA French-III
Part-11
231EL1A3EA | Language-II ish-
BUaE English-1it sl 1| -] 3les | 75| 100 3
Part-111
233FN1A3CA - it i
Core -1V gutrltlon Through Life 4 1| 3 |25 75 | 100 4
pan
233FN1A3CB - i
Core -V Human Physiology 3| 1| - ‘3 |25 75 | 100 3
233FN1A3CC | Core-VI Institutional
Management 3| 1l - 3 |25 75 | 100 3
233FN1A3CP | Core Nutrition
Practical-III Through Life - - 4 3 K0 60 | 100 2
Span '
233BC1A3IA IDC-III Biochemistry -1 TSN 3 |25 75 | 100 3
233FN1A35A SEC- 1 Basics of Research
Techniques-Computer 21 = = 3 |25 75 | 100 2
Applications
Total 21| 5| 4 800 23

@ M- _ _ =
' (2, | DLN.G.R. Arts and Science GOReqe
| : ?;

APPROVED
AC-1 (T~ |6B-
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Max Marks
Course Code C;:&us;e Course Name L T P Ex;‘h“]‘ Credits
gory CIA | ESE | Total
Fourth Semester
Part-I
231TL1A4TA Tamil-1V
Language-I
231TL1A4HA Hindi-1V
3| L 3 |25 75 100 3
231TL1A4MA Malayalam - IV
231TL1A4FA French-1V
Part- 11
231EL1A4EA | Language-Il  |English-IV 3 1 3 |25 75 | 100| 3
Part-III
233FN1A4CA - i i
Core-VII Dietetics 4 i 3 |25 75 100 4
233FN1A4CP Core Practical- |Dietetics
v 4 3 40 | 60 100 2
233FN1A4CB Core - VIII i
ore-V Perspective Psychology 4 . 3 25 | 78 100 4
233BC1A4IA IDC-IV Biochemistry -II
3 3 |25 75 100 3
233BC1A41P IDC Practical-1I [Biochemistry 4 3 40 | 60 100 2
233FN1A4SA SEC-II Functional Foods 2 1 3 |25 75 100 9
Total 19 3| 8 800| 23

R

BoS Chairman/HoD
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Max Marks
C Cod Course C N LTl P BT Credit
ourse vLode Category ourse Name ‘ (h) CIA| ESE Total redits
Fifth Semester
Part-111
233FN1ASC -IX Fo ti
FN A Core ood Preservation 4 o 3 |25 75 100 4
233FN1ASCB Core-X Fundamentals of Food
Microbiology 4 T 3125 75 100 4
233FN1AS5CC Core-XI Food Processing
' 4 -l - 3 |25 75 100 4
233FN1A5CD Core - XII  |Food Safety and
Quality Control 4 N 3125 75 100 %
233FN1A5CV Core-XIII Project work and viva voce N - |40 60 100 2
I 233FN1A5CP Core Food Preservation
| Practical-V : | 4 3 140 60 100 2
233FN1A5SP SEC-III Food Processing and Quality
4 3 140 60 100 2
Control
233FN1A5DA Post-Harvest Technology
233FN1ASDB | DSE-I Clinical Nutrition 4l=1 =1 3 [loz5 75 | 100 4
233FN1A5DC Food Commodities
233FN1ASTA IT Industrial Training P (P 3 40 60 100 2
Part -1V
GE 2 - - 3 50 - 50 2
Total 22| -8 950 30

DrN.G.P. Arts and Science College

D M

G APPROVED
BoS Chairman/HeD —— TAC- B -
Department of Food Science & Nutrition BoS- 19
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Max Marks
CourseCode Course Course Name L | T| p |Exam Credits
Category
(h) | CIA | ESE Total
Sixth Semester
Part-III
233FN1A6CA Core-XIV |C i
: o g ook ades oga 100 4
utrition
233FN1A6CB Core-XV |Food Product
Development & 4 - . 3525 75| 100 4
Marketing
233FN1A6CP Core Community
Practical |Nutrition - . 3 3 140 60 100 2
VI
233FN1A6CQ | Core Food Product
Practical ~|Development g ol e 3140 |60 | 100| 2
-VII
233FN1A6SA | SEC-IV  |Indigenous Foods ) il 3 |25 75 | 100 5
233FN1A6DA Food Handling and
DSE-II storage
233FN1A6DB ll;Iutrltlon Care 4 ) ) 3 75 75 100 4
rocess
233FN1A6DC Unit operation in Food
Industry
233FN1A6DD Basics of Food
DSE-III  |Packaging
233FN1A6DE Diet Counseling 25 75 | 100
233FN1A6DF Entrepreneurship In 4 | - - 3 4
Food Industry
Part-IV
235BI1A6AA | AECC-III Innovation and IPR 2 - = b 50 ! 50 2
Total 24 | -| 6 750 | 24
Grand Total 4600/ 142
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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
233FN1A5DA Post-Harvest Technology
2 233FN1A5DB Clinical Nutrition
3 233FN1A5DC Food Commodities

Semester VI (Elective II)

List of Elective Courses

S. No. Course Code Name of the Course
1 233FN1A6DA Food Handling andstorage
2 233FN1A6DB Nutrition CareProcess
3 233FN1A6DC Unit Operation in Food Industry

Semester VI (Elective III)

List of Elective Courses

S. No. Course Code Name of the Course
1 233FN1A6DD Basics of FoodPackaging
2 233FN1A6DE Diet Counseling
233FN1A6DF Entrepreneurship In Food Industry
Dr.NGPASC
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GENERIC ELECTIVE COURSE (GE)

The following are the course offered under Generic Elective Course

Semester V

S. No. Course Code Course Name
1 233FN1A5GA Food Preservation
EXTRA CREDIT COURSES

The following are the courses offered under self-study to earn extra credits:

Semester III

S. No. Course Code Course Name
1 233FN1ASSA Food Fortification
2 233FN1ASSB Nutrition Education
Dr.NGPASC
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UG - REGULATION (R5)
(2023-24 and onwards)
(OUTCOME BASED EDUCATION WITH CBCS)
1L.NOMENCLATURE

1.1 Faculty: Refers to a group of programmes concerned with a major division of
knowledge Eg. Faculty of Computer Science consists of disciplines like Departments
of Computer Science, Information Technology, Computer Technology, Computer
Applications, Data Analytics, Cognitive Systems, Artificial Intelligence and Machine
Learning and Cyber Security

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 2023-26 refers to students belonging to a 3 year Degree programme
admitted in 2023 and completing in 2026.

1.4 Course: Refers to component 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 learning needs.

a) Core Course:A course, which should compulsorily be studied by a candidate
as a core requirement

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

¢) Discipline Specific Elective (DSE) Course: Elective courses offered under
main discipline/ subject of study.
d) Skill Enhancement Courses (SEC): Value-based and/or skill-based courses

which are aimed at providing hands-on-training, competencies, skills, etc.

e) Ability Enhancement Compulsory Courses (AECC):Mandatory courses that
lead to Knowledge enhancement. Environmental Science, Human Rights and
Women’s Rights, Basic Tamil/ Advanced Tamil, Innovation and IPR,
Innovation, IPR and Entrepreneurship.

f) Ability Enhancement Elective Course (AEEC)/Generic Elective (GE) An
elective course chosen generally from an unrelated discipline/subject, with an
intention to seek exposure is Generic Elective.

Dr.NGPASC
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1.5 Project Work:

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.

Internship/Industrial Training

Students must undertake industrial / institutional training for a minimum of 15 days during
the IV semester summer vacation. The students will submit the report for evaluation during

V semester.
1.6 Extra Credits:

Extra credits shall be awarded for achievements in identified curricular/co-
curricular/Extracurricular activities executed outside the regular class hours. Extra

credits are not mandatory for completing the programme.
2. STRUCTURE OF PROGRAMME
2.1 PART-I: LANGUAGE-1I

Tamil or any one of the languages namely Malayalam, Hindi and French will be

offered under Part - I in the first four semesters.

2.2 PART- II: LANGUAGE- II

English will be offered during the first four semesters.
2.3 PART- III:

e Core Course

e Inter Departmental Course (IDC)
e Discipline Specific Elective (DSE)
e Skill Enhancement Course (SEC)
e Industrial Training (IT)

2.4 PART-1V:
2.4.1 Ability Enhancement Compulsory Course (AECCQ):

The Ability Enhancement Compulsory Courses such as i)Environmental Studies, ii)
Human Rights and Womens’ Rights, iii) Innovation and IPR/ Innovation, IPR and
Entrepreneurship are offered during LIl and VI Semester.

Basic Tamil

a) Those who have not studied Tamil up to XII Std and taken a non-Tamil language
under Part-I shall take oneBasic Tamil coursein the second semester.

5 Dr.NGPASC
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(OR)
Advanced Tamil

b) Those who have studied Tamil up to XII Std and taken a non-Tamil language
under Part-I shall take one Advanced Tamil course in the second semester.

Note: Students who come under the above a+b categories are exempted from
Human Rights and Women's Rights in the second semester.

Ability Enhancement Elective Course (AEEC)/Generic Elective (GE) An elective
course chosen generally from an unrelated discipline/subject, with an intention to
seek exposure is Generic Elective offered in V semester. (Theory/Practical/Non-Lab
Practical)

2.5 PART- V: EXTENSION ACTIVITIES

The following extracurricular activities like NSS/YRC/NCC/RRC/Yoga/Sports/Clubs
are offered under extension activities during semester I & II. Students will be
evaluated based on their active participation in any one of the above activities. 75%
Attendance is compulsory for extension activity.

3. CREDIT ALLOTTMENT

The following is the credit allotment:

e Lecture Hours (Theory) 1 credit per lecture hour per week
e Laboratory Hours : 1 credit for 2 Practical hours per week
e Project Work : 1 credit for 2 hours of project work per week

4. DURATION OF THE PROGRAMME

The B.A. /B.Com./B. Sc. Programme must be completed within 3 years (6 semesters)
and a maximum of 6 years (12 semesters) from the date of acceptance to the
programme. If not, the candidate must enroll in the course determined to be an
equivalent by BoS in the most recent curriculum recommended for the Programme.

5.REQUIREMENTS FOR COMPLETION OF A SEMESTER

Every student shall ordinarily be allowed to keep terms for the given semester in a
program of his/ her enrolment, only if he/ she fulfills at least seventy five percent
(75%) of the attendance taken as an average of the total number of lectures,
practicals, tutorials, etc. wherein short and/or long excursions/field visits/ study
tours organised by the college and supervised by the faculty as envisaged in the
syllabus shall be credited to his/her attendance. Every student shall have a
minimum of 75% as an overall attendance.

Dr.NGPASC
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6. EXAMINATIONS

The end semester examinations shall normally be conducted after completing 90
working days for each semester. The maximum marks for each theory and practical
course shall be 100 with the following breakup:

a) Mark distribution for Theory Courses

Continuous Internal Assessment (CIA) : 25 Marks
End Semester Exams (ESE) : 75 Marks
Total : 100 Marks

i) Distribution of Internal Marks

S.No. | Particulars Distribution of
Marks
1 CIA I (2.5 Units) (On 5
completion of 45t working day)
2 Model ( All 5 Units) (On 5
completion of 85th working day)
3 Attendance 5
4 Library Usage 5
5 Skill Enhancement * 5
Total 25

Breakup for Attendance Marks:

S.No Attendance Range Marks Awarded
1 95% and Above 5
2 90% - 94% 4
3 85% -89% 3
4 80% - 84% 2
5 75% - 79% i

Note:
Special Cases such as NCC, NSS, Sports, Advanced Learner Course, Summer Fellowship

and Medical Conditions etc. the attendance exemption may be given by principal and Mark

may be awarded.

Dr.NGPASC
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Break up for Library Marks:
S.No Attendance Range Marks Awarded
1 10h and above 5
2 9h- less than 10h 4
3 8h - less than Sh 3
4 7h -less than 8h 2
5 6h - less than 7h i

Note:
In exception, the utilization of e-resources of library will be considered.
*Components for “Skill Enhancement” may include the following:

Class Participation, Case Studies Presentation/term paper, Field Study, Field Survey, Group
Discussion, Term Paper, Presentation of Papers in Conferences, Industry Visit, Book Review,
Journal Review, e-content Creation, Model Preparation, Seminar and assignment.

Components for Skill Enhancement

Any one of the following should be selected by the course coordinator

S.No. Skill Enhancement Description
e Engagement in class
1 | Class Participation e Listening Skills
e Behaviour
e Identification of the problem
5 Case Study Presentation/ e (Case Analysis
Term Paper e Effective Solution using
creativity /imagination
: e Selection of Topic
3 Field Studly ° Demonstrationpof Topic
e Analysis & Conclusion
g e Chosen Problem
4 Field Survey e Dh il of
gn and quality of survey
e Analysis of survey
e Communication skills
Group Discussion *, SUFjechimopicdes
5 . e Attitude and way of presentation
e Confidence
e Listening Skill
e Sponsored
6 Presentation of Papers in e International/National
Conferences e DPresentation
e Report Submission
o e Chosen Domain
¥ | Isnstey Vit ® Quality of the work

5%,  Dr.NGPASC
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Analysis of the Report
Presentation

8 Book Review

Content

Interpretation and Inferences of the
text

Supporting Details

Presentation

9 Journal Review

Analytical Thinking
Interpretation and Inferences
Exploring the perception if chosen
genre

Presentation

10 e-content Creation

Logo/ Tagline

Purpose

Content (Writing, designing and
posting in Social Media)
Presentation

11 | Model Preparation

Theme/ Topic

Depth of background Knowledge
Creativity

Presentation

Knowledge and Content

12 | Seminar Orgamza’uop
Understanding
Presentation
Content and Style
13 | Assignment Spelling and Grammar
References
i) Distribution of External Marks (ESE)
Total 75
Written Exam 75
Marks Distribution for Practical course
Total 100
Internal 40
External 60

17
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i) Distribution of Internals Marks
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S.No. | Particulars Distribution of Marks
1 Experiments/Exercises 15
2 Test 1 10
5 Test 2 10
4 Observation Notebook 05

Total 40
ii) Distribution of Externals Marks

S.No. | Particulars External Marks
1 Practical 40
2. Record 10
3 Viva- voce 10

Total 60

Practical examination shall be evaluated jointly by Internal and External Examiners

Mark Distribution for Project/ Internship/ Industrial Training

Total : 100
Internal : 40
External : 60

i) Distribution of Internal Marks

S.No. Particulars Internal Marks
1 Review I 15
2 Review II 20
3 Attendance 5
Total 40
ii) Distribution of External Marks
S.No Particulars External Marks
1 Project Work /Internship /Industrial training 40
Presentation
2 Viva -voce 20
Total 60

Evaluation of Project Work/Internship/ Industrial training shall be shall be done jointly by

Internal and External Examiners.

Dr.NGPASC
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7. Credit Transfer

a. Upon successful completion of 1 NPTEL Course (4 Credit Course) recommended
by the department, during Semester I to IV, a student shall be eligible to get exemption of
one 4 credit course during the V or VI semester. The proposed NPTEL course should cover

content/syllabus of exempted core paper in V orVI semester.

15

S. No. Course Code Course Name

Proposed NPTEL Course

Credit

Option - 1 Paper title

Option - 2 Paper title

Option - 3 Paper title

b. Upon successful completion of 2 NPTEL Courses (2 Credit each) recommended by
the department, during Semester I to IV, a student shall be eligible to get exemption of one 4
credit course during the V or VI semester. Out of 2 NPTEL proposed courses, atleast 1

course should cover content/syllabus of exempted core paper in V orVI semester.

Mandatory

The exempted core paper in the V or VI semester should be submitted by the
students for approval before the end of 4t semester

Credit transfer will be decided by equivalence committee

S. No. Course Code Course Name

Proposed NPTEL Course

Credit

Option - 1 Paper title

Option - 2 Paper title

Option - 3 Paper title

Option - 1 Paper title

Option - 2 Paper title

Option - 3 Paper title

Dr.NGPASC
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NPTEL Courses to be carried out during semester I - IV.

S.No. | Student Name | Class | Proposed NPTEL Course Proposed Course
for Exemption
Course I Option 1- Paper Title
Option 2- Paper Title Any one Core
Option 3- Paper Title Paper in

Course II Option 1- Paper Title V or VI semester
Option 2- Paper Title
Option 3- Paper Title

Class Advisor HoD Dean

8. Innovations

Upon Successful outcome of Design Thinking / Copy right/Product/ Patent by the
end of the V Semester, student shall be eligible to get exemption in AECC: Innovation, IPR &
Entrepreneurship / Innovation & IPR offered during VI Semester.

9.Internship/Industrial Training

Students must undertake industrial / institutional training for a minimum of 15 days
during the IV semester summer vacation. The students shall submit the report for evaluation
during V semester.

10. Extra Credits: 10

Earning extra credit is not essential for programme completion. Student is entitled to earn
extra credit for achievement in Curricular /Co-Curricular/ Extracurricular activities carried
out other than the regular class hours.

A student is permitted to earn a maximum of Ten extra Credits during the programme
period.

n, DrNGPASC
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A maximum of 1 credit under each category is permissible.

Category Credit

=

Proficiency in foreign language

Proficiency in Hindi

Self study Course

Typewriting/Short hand

CA/ICSI/CMA (Foundations)

CA/ICSI/ CMA (Inter)

Sports and Games

Publications / Conference Presentations
(Oral/Poster)

Y G ) e e Ll L

Lab on Project

Innovation / Incubation / Patent / Sponsored
Projects / Consultancy

-

Representation in State / National level 1
celebrations

Awards/Recognitions/Fellowships 1

Credit shall be awarded for achievements of the student during the period of study only.
GUIDELINES
Proficiency in foreign language

A pass in any foreign language in the examination conducted by an authorized
agency.

Proficiency in Hindi
A pass in the Hindi examination conducted by Dakshin Bharat Hindi Prachar Sabha.

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

credit.
Self study Course
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 III semester.

N

Typewriting/Short hand

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

5o DrNGPASC
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CA/ICSI/CMA (Foundations)

Qualifying foundation in CA /ICSI/CMA / etc.
CA/ICSI/CMA (Inter)

Qualifying Inter in CA/ICSI/CMA / etc.
Sports and Games

Students can earn extra credit based on their achievements in sports in University/
State / National/ International levels.

Publications / Conference Presentations (Oral/Poster)

Research Publications in Journals
oral/poster presentation in Conference

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 IV
semester.

(Evaluation will be done internally)
Innovation / Incubation / Patent / Sponsored Projects / Consultancy

Development of model/ Products /Prototype /Process/App/Registration of
Patents/ Copyrights/Trademarks/Sponsored Projects /Consultancy

Representation in State/ National level celebrations

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

Awards/Recognitions/Fellowships

Regional/ State / National level awards/ Recognitions/Fellowships

Dr.NGPASC
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GUIDELINES
100 % CIA Courses:

e AECC
| e AEEC

23

Type of Course

il Environmental Studies (AECC)

Human Rights and Women's Rights, Basic Tamil / Advanced Tamil (AECC)

Generic Elective (AEEC)

2
3 Innovation &IPR/ Innovation, IPR and Entrepreneurship(AECC)
4

Modalities for Implementing Internal Assessment Marks:

e Student pertaining to 2023 Batch (2023-26) UG programme for the above

mentioned courses shall secure a minimum of 40% out of the maximum

marks in the continuous internal assessment (CIA) i.e., 20 marks out of 50

marks.

o Students who have not acquired the minimum marks shall be allowed to

reappear to improve their marks in the exam components only within the

time duration of the programme, in the forthcoming semesters.

Distribution of Internal Marks for AECC & AEEC

Theory Practical
Distributionof Distributionof
. No. ticul Particul
S. No Particulars Marks articulars Marks
CIAI(2.5Units) (On CIA I (Exercise 1-5) 5
completionof45workingday)
) Model(5Units)(On 15 CIA II (Exercise 6 - 10) | 5
completionof85thworkingday)
Assignment 05 Class Participation 10
4 Attendance 05 Practical Record 10
: Test -III & Viva-Voce | 20
5 LibraryUsage 05 (10+10)
6 SkillEnhancement™ 05 F ===
Total 50 50
Dr.NGPASC
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Question paper pattern AECC & AEEC

Test MARKS DESCRIPTION TOTAL Remarks
CIA Test 1 50 x 1 =150 Marks MCQ 50 Marks secured
1 Hour Marks will be
First 2.5 Units Converted
to 15 marks
CIA testII/ 50 x 1 =50 Marks MCQ 50 Marks secured
Model test Marks will be
1 Hour Converted
All five Units to 15 marks
Question paper pattern Total Marks -50
Basic Tamil Advanced Tamil
Section -A Section -A
Choose the correct answer 10x2=20 Choose the correct answer 10 x1=10
Section -B Section -B
True or false 10x2=20 Fill in the blanks 10x2=20
Section -C Section -C
Answer in one page 1x10=10 Write an essay in two pages 2x10=20

Question paper pattern for all other courses falling under Part I to Part II1

CIAI:[1¥2Hours-2.5 Units] - 25 Marks

/ COIMBATORE | INDIA

SECTION MARKS DESCRIPTION TOTAL | Remarks
Section - A 8 x 0.5 = 04 Mark MCQ Marks
secured
Section - B 3x3 =09 Mark Answer ALL Questions 25 Mark | will be
Either or Type ALL converted
Section - C 2x6 =12 Mark Questions Carry Equal To 5
Marks mark
CIA II /Model: [3 Hours-5 Units] - 75 Mark
SECTION MARKS DESCRIPTION TOTAL Remarks
Section - A 10 x 1 = 10 Mark MCQ Marks
: secured
Section - B 5 x5 =25 Mark Answer ALL Questions 75 Mark will be
(Either or Type Questions) = .
Sactior = C 5x8=40Mark | Each Questions Carry Equal T
Mark
Dr.NGPASC
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End Semester Examination: [3 Hours-5 Units] - 75 Mark

SECTION MARKS: DESCRIPTION TOTAL

Section - A 10 x 1 =10 Mark MCQ

Section - B 5 x 5 =25 Mark Answer ALL Questions 75 Mark
: (Either or Type Questions)

Section - C 5 x 8 = 40 Mark Each Questions Carry Equal Mark

: Dr.NGPASC
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Course Code Course Name Category T | P | Credit
231TL1AITA TAMIL - I LANGUAGE-T 1]- 03
PREAMBLE

This course has been designed for students to learn and understand

°  Qumfliur_fiseflsr surullevrs gulpfeT LU Brafand, ugdbspley ysluahemn omlws
AQETTE T

° & LOHMID WILSMET Y MBF ClFiiige)

°  wravaiseaflar UL LILTSSSSneTammeanr 2ard@alsse

COURSE OUTCOMES

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

CcO Knowledge
Number €8 tement Level
co1 aurpswss glperssr (Life Skills)- wresreuisaflsr Qewersss  #pewer K3
2ar; (6] 5 6V
CO2 wglliyssiai (Attitude and Value education) K4
COos3 urL GenentéCFwsour@aser (Co-curricular activities) K4
CO4 &edlwsd g sa (Ecology) K4
CO5 Qurifl 9mley (Tamil knowledge) K5
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
Cco1 v v v
CcO2 v v
Ccos v v
CO4 v
CO5 v v v
COURSE FOCUSES ON
Ve Skill Development v Entrepreneurial Development
% Employability 7 Innovations
7 Intellectual Property Rights v Gender Sensitization

Iy Social Awareness/ Environment vz Constitutional Rights/ Human Values/

Ethics
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231TL1A1TA TAMIL -1 SEMESTER I

Total Credits: 3
Total Instruction Hours: 60 h

Syllabus
Unit I wyiweidds saflangser 13h
1. Gevsslw aureormi - LMILOEVTFFS sailehiHefler L0 LILIewsl g 6T
2. urtrsGH&FID - urgghwurr
3. ug - UTTSSTEFeT
4. uilpflesT ClLHewLD - BTL&SH6 HallEhi
5. 10l1p5 GlsTemeL yiflwrdr - Vel GBS

6. Hlewrg LD
9)) ‘allehEpTaTSS T SELI Gurmentiy’ 6TesTs CIFTLBIGLD LITL 6V = 2 (hLoeH6V
BTTTwlesT Sail
o) ‘ST HLbS Hvgems’ Tard CISTLBIGD LITL 6V - Ll (H&GamlenL
SHEVWITEWT &b T esTTIT
@) ‘Fren o orayn @G’ sTard CSTLBIGLD LITL6 - LO(HSSTH
) ‘o_siTeneT | PbBTeL’ 6TerTd OIFTLHIGLD LITL 6V - & GUSTENTHTF6IT

Unit II L1 & Eallens a6 13h

1. Gevs s eureormi ygissaiengullst CsrpmapL auemigFFujid

2. SLewwenwF GClFil - 1fgm

3. epeIWITeTS STHMI - ApLh

4. uifleors FupsTuId - 9|LIgI6V TG LOT6dT

5. seresflomiib - .G s T

6. sMN&H MG STUIILIme) - OCHT SLOPHTL 63T

7. obsrid eugliy ‘o ifle) - BIr. WS5HI%H G

8. swandn Hallens &6 - 10 sallswgser

Unit III @ L1 svsT 6wl W LD 09 h
1. Osrewsigl GLTGssTesr - STLEDT

2. FiflsL ©emevI|Ld (LPSLD - 9. CleuaiTeantleom

3. HNHTSHH6V - QureTLoessf] eeuT LSS
4. geflbs algglwurenssdr 2 - ST

5. oS U|HTL. UTLDEHM - &&HhF FLTLoewTwT

Dr.NGPASC
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Unit IV a‘-?@a;smg,asdr 15h
1. @evsaslw SUTEOT M) - Amiseng uiler Garmmpld eueriddlujid

2. HTEHTLDLITLD - &-U.5mCsHrumeesT

3. yymomis»rL Ustewerwiri - L&l o1l &g est

4. Quribenio - O\ W& Th g 6sT

5. smiiFFLorid - &l QBT T LI GST 63T

6. &TL1960 §(HLOTET - O|LbeL

7. Gaulews - @ TS THS 6T

Unit V uulp AL LG 10 h

9. ()60 6wTLD

1. susveller pmy @b, &ET @)L_miger - omitiilenlp Féd e11pgis60

2. 7,m-6v,1p,6 - 6T, B, 67 CeumLir() - el QpYl, QFrHelurmar Coumiuir®) 9WF6L)
9. LIGOL_LILIT&SSLD

1. sallewg - srwpgissd (15 suflasar wpged 30 suflssr susnr)

2.8misens - sTSHIHD  (GODHESS 3 LidsEIs6T)

Text Book
S GorPliiur b - 2022-2023, CsT@LL: SUDSSIOD, LTSI eT6oT. 200, L1
1 s gplalws ssgrf, Camwibysgri — 641048, Geusfluf®): wluy, ClFepa
L& amejen, lFsTensst — 600 098.

References

Guordliflwi yeveuir GFmio. @)eTeurs: , 11 Lmrid uglig - 2014, s101p @evssw
QUTeVTMI — WewfleuTFsi uglliusy, GlFsrenssr — 600 108.

y  Gurrdflwi wpenesteui LurgSwGof wsn ugliy -2013 , Gewssswrid -
Qvsalw sureorm) - QurflsHmer - LCaubseT LFILgLD, QFsTsnsr-600 004.

3 @ewentwger wpaxeuif: hitps://www.tamilvu.org

Dr.NGPASC
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Course Code Course Name Category L|T|P | Credit
231TL1ATHA HINDI-I LANGUAGE1 |4 | 1] - 3
PREAMBLE
This course has been designed for students to learn and understand
o The writing ability and develop reading skill
o  The various concepts and techniques for criticizing literature
o  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
Nl CO Statement el
co1 Learn the fundamentals of novels and stories K1
cOo2 Understand the principles of translation work K2
CO3 Expose the knowledge writing critical views on fiction K2
CcO4 Build creative ability K3
CO5 Apply the power of creative reading K3
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
co1 v v v
CO2 v v
Ccos3 v
co4 4 v
CO5 v i v
COURSE FOCUSES ON
v Skill Development / Entrepreneurial Development
v Employability % Innovations
v Intellectual Property Rights % Gender Sensitization
Social Awareness/ Environment Constitutional Rights/ Human Values
b v B &
thics

Dr.NGPASC
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231TL1ATHA HINDI-I SEMESTER I
Total Credits: 3
Total Instruction Hours: 60 h
Syllabus
Unit I 18.h
TR - AT (STATHRTN)ATS 1- TRTIS 2- HAIAITS 3- A TaT e e
qTS 4- TEOATHETATT Y
Unit II 13 h
HETH 15T - (a1, ‘ST FAqTy (75 1-4)
Unit III 12h
SATHTT : Te (A= ((FAT, T, f&ero)
Unit IV 12h
AR e
Unit V 10h

ATATE A¥ATH-11| (Faer s & 3= §) (713 1 to 10)

Text Books

1 sTereh: ROETSERTr 204 SeraraTasiad, 15 gRarae seisraargraTe-211001

2 ERTETER: MTEArGIRTTAHG LTSI, ARSI 9T-281001

3 IETE: SATHN TRT - THIATHIF: feal 97 36 T T gererare-211024

4 IEqR: FATHLT TRT - THATFH19F: Feel a7 36 germgrane-211024

9]

Dr.NGPASC
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Course Code Course Name Category T | P | Credit
231TL1AIMA MALAYALAM-I LANGUAGE -1 1~ 3
PREAMBLE

This course has been designed for students to learn and understand

®  The writing ability and develop reading skill

e The various concepts and techniques for criticizing literature, to learn the techniques for expansion

of ideas and translation process

®  The competency in translating simple Malayalam sentences into English and vice versa

COURSE OUTCOMES

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

cO Knowledge
Nicaibad CO Statement Teval
co1 Learn the fundamentals of novels and stories K1
CO2 Understand the principles of translation work K2
CcO3 Expose the knowledge writing critical views on fiction K2
CO4 Apply creative ability K3
CO5 Build the power of creative reading K3
MAPPING WITH PROGRAMME OUTCOMES
COs/POs ro1 PO2 PO3 PO4 PO5
CO1 v v v
cOo2 v
CcOo3 v v
CO4 v v
CO5 v v
COURSE FOCUSES ON
V. Skill Development e Entrepreneurial Development
v Employability v Innovations
v Intellectual Property Rights 4 Gender Sensitization
v Social Awareness/ Environment v Constitutional Rights/ Human Values/
Ethics
Dr.NGPASC
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231TL1AIMA - MALAYALAM -1 SEMESTER I

Total Credits: 3
Total Instruction Hours: 60 h

Syllabus

Unit I Novel 14 h
Pathummayude Adu

Unit II Novel 10h
Pathummayude Adu

Unit III Short Story 14 h
Nalinakanthi

Unit IV Short Story 10 h
Nalinakanthi

Unit V Practical Application 12h

Expansion of ideas, General Essay and Translation

Text Books

Vaikkam Muhammed Basheer, "Pathummayude Adu" (NOVEL), DC Books
& Kottayam

2 T.Padmanabhan, "Nalinakanthi" (Short Story), DC Books & Kottayam.

References
1 Malayala Novel Sahithyam.

2 Malayala Cherukatha Innale Innu.

Dr.NGPASC
| COIMBATORE | INDIA B.Sc. Food Science and Nutrition (Students admitted during the AY 2023-24)




33

Course Code Course Name Category L|T|P | Credit
231TL1A1FA FRENCH - I LANGUAGE-I| 4 | 1| - 3
PREAMBLE

This course has been designed for students to learn and understand
o  The competence in general communication skills with oral, written and comprehension & expression
e The culture, life style and the civilization aspects of the French people as well as of France

o 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 Knowledge
i i CO Statement Fovel
|
l CO1 Learn the Basic verbs, numbers and accents K1
cOo2 Apply the adjectives and the classroom environment in France K2
| CcOo3 Select the Plural, Articles and the Hobbies K2
’[ Cco4 Measure the Cultural Activity in France K3
| Evaluate the sentiments, life style of the French people and the usage of the
Cos ty peop g K3
conditional tense
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
co1 v v
cO2 v
CcOo3
CO4 v 4 v
CO5 v v
COURSE FOCUSES ON
v Skill Development 7% Entrepreneurial Development
¥ Employability Z Innovations
7 Intellectual Property Rights 7 Gender Sensitization
2 Social Awareness/ Environment 7 Constitutional ~Rights/Human  Values/
Ethics
Dr.NGPASC
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231TL1A1FA FRENCH -1 SEMESTER 1
Total Credits: 3
Total Instruction Hours: 60 h
Syllabus

Unit I Salut I Page 10 12h

Objectifs de Téche Activités de réception et de
Eommiiin i production orale
e Saluer En cours e Comprendre des
e Enter en contact de cuisine, personnes qui se saluent.

e avec quelqu’un.
e Se presenter.
e S’excuser

premiers contacts
avec les members

d’un groupe

e Echanger pour entrer en
contact, se présenter,
saluer, s’excuser.

e Communiquer avec fu ou

vous.

Comprendre les

consignes de classe

e Epeler son nom et son
prénom.

Computer jusqu’a 10.

Unit II

Enchanté I Page 20

12h

Objectifs de

Communication

Tache

Activités de réception et de
production orale

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

Dans la classe de francais,
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 Il Joadore I Page 30 12 h
Objectifs de Téche Activités de réception et de
Communication production orale

e Exprimer ses gouts.

Dr.NGPASC

/i COIMBATORE | INDIA

B.Se.

Dans un café,
participer

a une soirée

de rencontres
rapides et remplir
de taches

FoRDPEEsiationd Nutrition (Stu

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

e Comprendre une
personne qui parler des
golits de quelqu’un

ents %ﬁ}%}{leed during the AY 202

-24)



Unit IV

J’adore I Page 30

14 h

Objectifs de

Communication

Tache

Activités de réception et de
production orale

e Présenter quelqu’un

Dans un café,
participer

a une soirée

de rencontres
rapides et remplir
de taches

d’appréciation

e Exprimer ses gouts

e Comprendre une
demande laissée sur un
répondeur téléphonique.

e Parler de ses projets de
week-end

Autoévaluation du module I Page 40 — Préparation au DELF Al page 42

Demander a quelqu'un
de faire quelque chose.

Demander poliment.
Parler d’actions passes.

Tu veux bien?

Organiser un programme
d’activités pour accueillir
une personne importante

Comprendre une
personne demande un
service & quelqu'un.

Demander a quelqu'un
de faire quelque chose.

Imaginer et raconter au
passé a partir de
situations dessinées.

Unit V

Make in Own Sentences

Text Book

Regine Merieux, Yves Loiseau. 2012. LATITUDES - 1: Méthode de frangais (Page
1 No: 9-55) Les Editions Dider, Paris, Imprime en Roumanie par Canale en

Janvier

Dr.NGPASC
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Course .
Code Course Name Category L |T|P | Credit
231EL1A1EA ENGLISH -1 LANGUAGE-II | 4 | - |1 3
PREAMBLE

This course has been designed for students to learn and understand

the effect of dialogue, imagery and varied genres
any spontaneous spoken discourse and respond to them with proper sentence structure

®  the transactional concept of English language

COURSE OUTCOMES

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

CcO Knowledge
Niabse CO Statement Ievel
Cco1 Identify the various aspects in poetry K2
Infer linguistic and non-linguistic features of the context for understanding
cOo2 : ; K3

and interpreting
Cco3 Construct sentences and convey messages effectively in real life situations K3
CcO4 Apply different reading strategies with varying speed K3
Prepare modules with their own ideas and present them coherently in a
CO5 . K3
grammatically correct form
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
co1 v v 4 v
co2 v v
CO3 v v v
CO4 v
CO5 v v v
v Skill Development v Entrepreneurial Development
v Employability v Innovations
v Intellectual Property Rights v Gender Sensitization
e Social Awareness/ Environment & Constitutional Rights/ Human Values/
Ethics
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231EL1A1EA ENGLISH-1 SEMESTER I

Total Credits: 3
Total Instruction Hours: 60 h

Syllabus
Unit I Genre Studies 12:h

Nissim Ezekiel: The Worm- Author’s Biography- title indications- outline-
paraphrasing the poem- context of poem- form- poetic devices- enjambment-
techniques- Annotations

Niyi Osundare: Our Earth Will Not Die- Author’s Biography- title indications-
outline- paraphrasing the poem- context of poem- form- poetic devices-
enjambment- techniques- Annotations

A. G. Gardiner: On Superstitions- Author’s biography- Narrative structure-
Exploration of the text- passage analysis- insight of ideas- cohesion and context-
style- language techniques- Annotation

Nancy Bella: Clever Thief- Author’s Biography- Plot Summary- Detailed summary
and Analysis- Themes- Important Quotations- Characters- Description - analysis-
Terms- Symbols- Critical analysis

H. G. Wells: The Truth about Pyecraft- Author’s Biography-narrative structure-
passage analysis- insight of ideas- cohesion and context- style- language techniques

Unit II Listening Skills 12h

Listening vs. hearing- Types of listening, Tips to enhance Listening Skills, Non-
verbal and Verbal signs of active listening - Comprehensive Listening - Listening to
pre-recorded audios on speeches, interviews and conversations - Listening
Activities- Listening and responding to complaints (formal situation), Listening to
problems and offering solutions (informal)

Unit III  Speaking Skills 14h

Formal occasions- Introducing oneself, Introducing others, Enquiries and Seeking
permission, Making short presentations- Informal occasions- Requests, Offering
help, Congratulating, Farewell party, graduation speech- Giving instructions to do
a task and to use a device, Giving and asking directions

Unit IV~ Reading Skills 10h

Study Skills: Skimming and Scanning- Reading different kinds of texts- Types of
reading-Developing a good reading speed, reading aloud, Referencing skill - Word

Dr.NGPASC

37

COIMBATORE | INDIA B.Sc. Food Science and Nutrition (Students admitted during the AY 2023-24)



38
Power (Denotation and Connotation) - Reading comprehension, Data interpretation

-Charts, Graphs, Advertisements
Unit V Writing Skills 12h

Sentence patterns, Note- making and note taking-Strategies - Paragraph writing:
Structure and Principles - Academic Writing - Formal and Informal Letters, Report,
Book /Movie Review

Text Books

Gardiner, A. G. 1926. Alpha of the Plough: Second series, J.M. Dent & Sons

L Ltd., London, United Kingdom. pg.no-151-156. (Unit I)

Ezekiel, Nissim. “The Worm,” Crazy Romantic Love, www.
2 mianmawaisarain.live/2020/05/poem-worm-nissim-ezekiel.html. Accessed
3 Aug. 2022. (Unit I)

3 <http://livrosOl.livrosgratis.com.br/In000835.pdf /> (Unit I)

Mithra, S. M. 1919. Hindu Tales from the Sanskrit, Macmillan & Co Ltd.,

2 London, United Kingdom. pg.no-127-142. (Unit I
5 Nation, I. S. P and Jonathan Newton. 2009. Teaching ESL/EFL Listening and
Speaking. Routledge, New York, United States. (Unit II)
; Prabha, Dr. R. Vithya & S. Nithya Devi. 2019. Sparkle. (1st Edn.) McGraw -
Hill Education, Chennai, India. (Unit I1I- V)
References

Our Earth Will Not Die By Niyi Osundare.” Studocu.Com, studocu.com
1T /in/document/ bangalore-university /bachelor-of-computer-applications
/1586771577-our-earth-will-not-die /27675462, Accessed 3 Aug. 2022.

2 OnSuperstitions.” THEHISTORIAN, thehistorian1947.wordpress.com/2019/0
3/08/on-superstitions-by-a-g-gardiner. Accessed 3 Aug. 2022.

Swales, John M. & Feak, Christine B. 2012. Academic Writing for Graduate
3 Students: Essential Tasks and Skills, University of Michigan Press, Michigan,
United States.

4 Rudzka, Brygida -Ostyn, 2003. Word Power: Phrasal Verbs and Compounds:
A Cognitive Approach, Mouton de Gruyter, New York, United States.
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Course -
P— Course Name Category | L | T | P |Credit
233FN1A1CA FUNDAMENTALS OF 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
® composition of various foodstuffs

* 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
Nl CO Statement Level
Describe the various sustainable food practices like energy and
Cco1 : : K3
nutrient conservation methods
Interpret the physical , chemical changes occurring in the nutritive
CcOo2 1 : y G . K2
constituents of different foods during various cooking processes
Demonstrate the methods of beverage preparation. Outline
co3 " : : K3
medicinal uses of Spices and Condiments
Illustrate milk processing Identify uses, methods and experiment
CcO4 ; : K3
with effects of cooking egg
Analyze and understand the principles in cooking and its effect on
CO5 3 ’ K4
sensory attributes and nutrients
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
Cco1 v 4 v v v
CO2 4 v v v v
Cco3 v v v v v
CO4 v v v 4 v
CO5 v v v v v
v Skill Development Entrepreneurial Development
v Employability Innovations
Intellectual Property Rights Gender Sensitization
Social Awareness/ Environment Constitutional Rights/ Human Values/
Ethics

. Dr.NGPASC
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233FN1A1CA FUNDAMENTALS OF FOOD SCIENCE SEMESTER I

Total Credits: 4
Total Instruction Hours: 60 h

Syllabus
Unit I Food Groups &Cereal 12h

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. Cooking methods - Dry heat and moist
heat methods, microwave and solar cooking

Cereals: Structure and composition of rice and wheat, parboiled rice, Fermentation
of Cereal, role of cereals in cookery

Millets: Nutritive value of Ragi, Jowar and Maize.
Unit II Pulses, Fruits and Vegetables 12h
Pulses and legumes: Varieties of pulses, legumes, composition, nutritive value,

anti-nutritional factors, cooking quality of pulses.

Fruits: Classification, composition and nutritive value, changes during ripening,
enzymatic browning and its prevention methods.

Vegetables: Classification, composition and nutritive value, selection and
preparation for cooking, changes and loss of nutrients during cooking

Unit III Beverages, Fats and Spices 12k
Beverages - Classification, nutritive value malted beverages and carbonated non-
alcoholic beverages.

Fats and Oils: Types of oils, function of fats and oils, fat substitutes

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

Herbs - Basil, Wheat grass, Aloe Vera, Oregano - An overview

Difference test-paired comparison and duo -trio test, Rating test -ranking, hedonic,
composite scoring test.

Unit IV~ Milk and Egg 12h

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

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

Unit V Non Vegetarian Foods 12h

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

Srilakshmi B, 2015, “Food Science”, 3rd Edition, New Age International, New
Delhi

ShakunthalaManay and Shadakhraswamy M., 2008, “FoodFacts
2 and Principles “, Third Edition, New Age International Publishers, New

Delhi

References

Mudambi .R. SumathiandRajagopal M.V, 2008, “Food Science, New Age
International Publishers, New Delhi

) Thangam E. Philip, 1998, “Modern Cookery”, Volume II, Orient Longman, II
Edition, Hyderabad
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Course g
Code Course Name Category |L | T | P |Credit
233FN1A1CB CHEMISTRY OF FOODS CORE [4|1|-| 4
PREAMBLE

This course has been designed for students to learn and understand

¢ The physio-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
CcO Knowledge
Niber CO Statement Todd
co1 [ustrate the physio-chemical properties of foods. Moisture in K2
Foods, Hydrogen Bonding, Bound Water, Water Activity.
List out the Components of Starch and treatment effects on starch.
cOo2 : : K2
Explain the Stages of Sugar Cookery, Crystal Formation.
Explain Structure of wheat proteins, pulse proteins, egg proteins,
Cco3 \ K3
and vegetable proteins.
CO4 Identify the Physical and Chemical Properties of fats and oils. K3
Summarize the factors affecting Fat Absorption in Foods
Identify the properties, importance of enzymes, enzymes involved
CO5 in food reactions Choose the plant pigments and its abundant K4
sources
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
Cco1 4 v
CO2 v v v v v
COo3 v v v v v
CO4 v v v v v
CO5 4 v v v v
v Skill Development Entrepreneurial Development
v Employability Innovations
Intellectual Property Rights Gender Sensitization
Social Awareness/ Environment Constitutional Rights/ Human Values/
Ethics
Dr.NGPASC
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233FN1A1CB CHEMISTRY OF FOODS SEMESTER I

Total Credits: 4
Total Instruction Hours: 60 h

Syllabus
Unit I Physio-Chemical Properties of Foods 10h

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,Sorption Phenomena.

Unit II Chemistry of Starch and Sugars 13h

Components of Starch, Swelling of Starch Granules, Gel Formation, Factors
affecting gel formation ,properties Retrogradation ,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, sugar related products and stages of sugar cookery

Unit I  Chemistry of Proteins 13 h

Components of Wheat Proteins, Structure, Gluten Formation , Factors affecting
gluten formation, Effect of Soaking, Fermentation and Germination on Pulse
Proteins, Malting of 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 15k

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 , smoking point of oil, Factors Affecting Fat
Absorption in Food, Fat Deterioration.

Unit V Chemistry of Pectic Substances, Plant Pigments 11h

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

. Dr.NGPASC
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Text Books
1 Srilakshmi, B., 2003, “Food Science”, III Edition, New Age International, New
Delhi
5 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. II, Applied
aspects.
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233FN1A1CP FOOD SCIENCE SEMESTER I

S.No

10

11

12

Dr.NGPASC

Total Credits: 2
Total Instructions Hours: 48 h

Contents

Food group- Grouping of foods, discussion on nutritive value

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

Measuring ingredients - Methods of measuring different types of foods -

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

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

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

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

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

Vegetables Experimental cookery using vegetables of different colors and
textures.

Preparation of beverages soups and salads, Common preparation with
vegetables

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

Experimental cookery - cream of tomato soup, cheese curry and cooking
vegetables in milk,Coagulation of milk proteins, preparation of paneer, curd
common preparation with milk

Fleshy foods Fish, meat and poultry- preparations

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

DBT

Estimation of gluten content in different types of four

Efficiency of Papain Enzyme in Meat Tenderization

- 10 Mandatory
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[ |

.' cg:;:' - Course Name ‘ Category | L T } P | Credit
| 232CE1A1IA CHEMISTRY } IDC |3 7] 3
PREAMBLE
This course has been designed for students to learn and understand
The concept of expressing concentration of solutions.
The concepts of Chemical kinetics and catalysis.
About the bonding and basic organic chemistry.
COURSE OUTCOMES
On the successful completion of the course, students will be able to
D B -_—
€9 CO Statement | Kn:::fs* |
. :
Understand the concept of concentration of the solutions K2 |
€02 Infer the acid and basic properties of solutions K2 |
—
. CO3 | Interpret the concept of the bonding in molecules K2 ]
K2

MAPPING WITH PROGRAMME OUTCOMES

CO4 | Summarize the basic concepts of the stereo chemistry
| CO5 | Explain the Chemical kinetics and catalysis J K2 f

| COs/POs PO1 PO2 PO3 PO4 PO5

|
| co1 v v v v

| cOo2 v v v J

| COo3 v v v

o , ]

I
CO5 v v v | v l
___M_$___th_=‘%ﬂ_ﬁﬁﬁﬁLﬂuﬁ_ﬁ______

v Skill Development Entrepreneurial Development
v Employability Innovations
Intellectual Property Rights Gender Sensitization
Social Awareness/ Environment Constitutional Rights/ Human Values/
Ethics
—
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232CE1A1IA CHEMISTRY SEMESTER |

Total Credits: 3
Total Instruction Hours: 36 h

Syllabus
Unit 1 Solutions 8h

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- Oswald and quinonoid
theory.

Unit 11 Acids and Bases 7h

Acid base theories - Strength of acids and bases - Equilibrium constant and Ionic
constant of water- pH, pKa, pKb, Buffer solution, pH and pOH simple calculations.

Unit II1 Chemical bonding 7h

Types of bonding - Ionic Bond: Nature of ionic bond, factors influencing the
formation of ionic bond, Covalent and coordinate bond- Molecular Orbital Theory-
MO- configuration of H2, N2, 02 - bond order- diamagnetism and paramagnetism.

Unit IV Stereo Chemistry 7h

[somerism, Structural isomerism- Symmetry of elements (Plane, Centre and Axis of
symmetry), 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 V Chemical kinetics and catalysis 7h

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.
Catalysis - homogenous, heterogeneous and enzyme catalysis, Industrial
applications of enzyme catalysis.

% Dr NGPASC
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Text Books

Puri. BR, Sharma. LR 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 Lee.].D, 2002, "A New Concise Inorganic Chemistry", 5th Edition, ELBS &
UK.

2 Jain. MK and Sharma. S.C, 2012, "Modern Organic Chemistry", Vishal
publishing Co & New Delhi

3  Puri. BR, Sharma. L.R and Kalia. K.C, 2016, "Principles of Inorganic
Chemistry", Vishal Publishing & Co & New Delhi.

4 Glasstone. S and Lewis. D, 2014, "Elements of Physical Chemistry", 2nd

Edition, Macmillan Ltd, London
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Course .

Code Course Name Category |L | T | P |Credit
233MB1A1AA ENVIRONMENTAL STUDIES AECC (2|-|~-| 2
PREAMBLE

This course has been designed for students to learn and understand

®  Multi disciplinary aspects of Environmental studies
® Importance to conserve the Biodiversity

®  Causes of Pollution and its control

COURSE OUTCOMES
On the successful completion of the course, students will be able to
CcO Knowledge
Natihios CO Statement Level
Understand the importance of natural resources in order to conserve
Cco1 K2
for the future.
CcO2 Infer on Natural resources and its conservation K2
COs3 Apply the knowledge on Biodiversity and its conservation K3
o4 Relate. effects, causes and control of air, water, soil and noise K2
pollution etc.,
CO5 Build awareness about sustainable development and Environmental K2
protection
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
CcOo1 v
co2 v
CcOo3 v
CcO4 v
CO5 v
Skill Development Entrepreneurial Development
Employability Innovations
Intellectual Property Rights Gender Sensitization
i Social Awareness/ Environment Constitutional Rights/ Human Values/
Ethics
Dr.NGPASC
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233MB1A1AA ENVIRONMENTAL STUDIES SEMESTER 1

Total Credits: 2
Total Instruction Hours: 24 h

Syllabus
Unit T Introduction to Environmental studies & Ecosystems 5h

Introduction to Environmental studies& Ecosystems: Multidisciplinary nature of
environmental studies; components of environment - atmosphere, hydrosphere,
lithosphere and biosphere. Scope and importance; Concept of sustainability and
sustainable development. Ecosystem- Structure and function of ecosystem; Energy
flow in an ecosystem: food chain, food web and ecological succession.

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

Natural Resources: Renewable and Non-renewable Resources: 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).
Energy resources: Renewable and non-renewable energy sources, use of alternate
energy sources, growing energy needs.

Unit III Biodiversity and Conservation bh

Biodiversity and Conservation: 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.

Unit IV Environmental Pollution, Environmental Policies & Practices 5h

Environmental Pollution, Environmental Policies & Practices: 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 Protection Act;
Prevention & Control of Pollution Act - Air & Water. Wildlife Protection Act;
Forest Conservation Act; '

Dr.NGPASC
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Unit V Human Communities and the Environment& Field Work 4h

Human Communities and the Environmenté& Field Work: Human population and
growth: Impacts on environment, human health and welfares. Environmental
ethics: Role of Indian and other religions and cultures in environmental
conservation. Environmental communication and public awareness. Visit to an area
to document environmental assets; river/forest/flora/fauna, etc. TPopulation
explosion - Family Welfare Programmes. Role of Information Technology in
Environment and human health. Role of the Colleges, Teachers and Students in
village adoption towards clean, green and make in villages in various aspects.

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

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

References

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

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

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

4 Grumbine, R. Edward, and Pandit, M.K. 2013. Threats from India’s Himalaya
dams. Science, 339: 36-37.

5 McCully, P.1996. Rivers no more: the environmental effects of dams(pp. 29-
64). Zed Books

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

7 Odum, E.P.,, Odum, h.T. & Andrews, ].1971. Fundamentals of Ecology.
Philadelphia: Saunders.
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Course Code Course Name Category L |T|P | Credit
231TL1A2TA TAMIL- 1T LANGUAGE-I| 4 | 1| - 3
PREAMBLE

This course has been designed for students to learn and understand
e Qurfuur_iiselsr eurulors gllpfear usTUTEBTSFEDL,UGSSHR) Y sleibheon N \ITT:4
QFiiig 6D
&606V LHMILD DI LSHEN6T Mg G
LDTERTeN 8 66T LIGDL_LILITE &GS TS 6T 20rds @ aild %60
COURSE OUTCOMES

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

CcO Knowledge
Number COStafement Level
co1 suripsemssdmerasr (Life Skills) wrenreuraseaflsr Qeweréssglmen st K1

oards & 6l $5 60
CcO2 wElliysssoal (Attitude and Value education) K2
CO3 ur_@eventéQFwsyur@aser (Co-curricular activities) K2
CO4 Gpedwey @ éaid (Ecology) K3
CO5 Qurf) orfley (Tamil knowledge) K3
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
co1 v v v
co2 v A
Cco3 v v
CO4 v v
CO5 v v
COURSE FOCUSES ON
v Skill Development v Entrepreneurial Development
v Employability v Innovations
7 Intellectual Property Rights v Gender Sensitization
7 Social Awareness/ Environment 7% Constitutional Rights/ Human Values/
Ethics
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231TL1A2TA - TAMIL-II SEMESTER II

Total Credits: 3

Total Instruction Hours: 60 h

Syllabus
Unit I IIm @)evdsdslwiid 153°h
1. @svdglw eurevrm- LIZ) G 60T 61T &5 L d 55 630 d (35 (BT 6V G 61T

2.8\ mé@mer
- SWsiTeusdlumibsed- o). srawr 04
@b, BLLTTTiISsD - 9. steisr 80
@). BrE- 9. sTeswr T4

m. @pliupse- o). srar 110

Unit 1l QD @)es&wuid 13 h
1. Brevigwimi - O|PlajenL_ewLd
2. cpsiewr - spereweuiamri - 10 ur_svseir 6, 7, 9, 10, 14, 16, 17, 23, 26, 30

3. @eflwsweuprpLg- LG eEpEFBHaesTmi - wsev 10 LrL_svgser

Unit 1l QDOBHE S (Henraer 09 h
1. @eadlwaireory) - 8l 2_swrpenullsr GErHppld euerisdluib

2. HemevsEeT-2_.Geu.Fir

3. FBIG OBMs6T- au.gL1.oTesfléasID

Unit IV QDOBHE HL_(Hewrsser 15h

1. o7 euewrdasid - &.6D&BEVTFLIG
2. sl uesTLIT® - LTdL i GoFr.Br.&shSEmL
3. @)ewemtiug SO suaridd - LpeweuTeuiT L. O[5 T60T

Unit V uuflHdl ugg 10 h

1.@)evdEemTid-0u (L), 6uLPaIDLIS], LpTHlen6V
2. 9|IaIVsID FTiihg sigsb -allswrenTiiLbissr, Gousir BB rer, waomuf ()

3.uswL_LILmr&&s1-01LITSISSemeVLILe) &L (DD a6 6T(LPGISH6V

SR, DrNGPASC
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Text Book

S Qumrfliiume 1p-2023-2024,05rG L. slpsgiewm, LrsL i erer.edl.Lil. Hepev
1 oMlallwe s, CsrwibLsari. Ceuafluf®: Bl CFehsfl Ld anejen,6lssTenesT.
(Unit I to V)

References

GurrdMuwir yeveui Gamrw. @)ereurdarsti_Lmrid Ligliiy. 2014, s10lp @)evsslw aureormi-

essfleurgss i LgIL1g LD, blFsiTen 6T,

Buprdflwi pevereuir ursSwCuwl,wpsn iy, 2013. @evssenTid-@)evd s
sugermi- QrflsSmeir- LCouhbseir LFLILISGLD,6lFTen 60T, |

3 sUlp Geventus soailsspsd - TAMIL VIRTUAL ACADEMY. susmevger pseuifl:

https:/ /www.tamilvu.org

ok
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Course .
Code Course Name Category L |T|P |Credit
231TL1A2HA HINDI - I LANGUAGE-I|4 |1 | - 3
PREAMBLE

This course has been designed for students to learn and understand

the writing ability and develop reading skill

®  the various concepts and techniques for criticizing literature

®  the techniques for expansion of ideas and translation process

COURSE OUTCOMES
On the successful completion of the course, students will be able to
€0 CO Statement Knowledge Level
Number
Cco1 Learn the fundamentals of novels and stories K1
Cco2 Understand the principles of translation work K2
CcO3 Expose the knowledge writing critical views on fiction K2
CO4 Build creative ability K3
CO5 Apply the power of creative reading K3

MAPPING WITH PROGRAMME OUTCOMES

COs/POs PO1 PO2 PO3 PO4 PO5
co1 v v v
Cco2 v v v
Cco3 v v v v
CO4 v v v
CO5 v v v v

COURSE FOCUSES ON
5% Skill Development v Entrepreneurial Development
v Employability 7 Innovations
% Intellectual Property Rights o Gender Sensitization
* Social Awareness/ Environment v Constitutional Rights/ Human Values/
Ethics
Dr.NGPASC
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231TL1A2HA HINDI - II SEMESTER II

Total Credits: 3
Total Instruction Hours: 60 h

Syllabus
Unit 1 | i
ST fAreher — STty (3HAerHEa)
Unit II 13 h
ST HATHaA-JH= S
Unit 11T 12h

FgTT-FohIe- ST ST U786 / ST 3= qTUe
qTS 1.5, 3. W @l arad

Unit IV 12h
oo S (TR AT SR I=TE)
Unit V 10 h

sregaTe ereaTe-111 (FFae fReat & st #) (978 1 to 10)

Text Books
;T AR STer Teet A, axardy fafeest, wgre wtet wrl, g,
(Unit I)
o  THTE: i g1 204 AT AuTeHed, 15 gREw e aels T TATgree.
(Unit II)

3 geRTersh: TTETHSIT TR fawett. (Unit 1)

4 TETR: TR TRT - THEawHerE: el 9w 36 Tergrane. (Unit 1V)

5 YeRTereh: STETOT AT TATE 891 A5, (Unit V)

Dr.NGPASC
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Course :
Code Course Name Category L|T|P | Credit
231TL1A2MA MALAYALAM-II LANGUAGE-I| 4 |1 | - 3
PREAMBLE

This course has been designed for students to learn and understand

the writing ability and develop reading skill

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

the competency in translating simple Malayalam sentences into English and vice versa

COURSE OUTCOMES

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

CcO Knowledge
A CO Statement T ot

Cco1 Learn the fundamentals of novels and stories K1

CcO2 Understand the principles of translation work K2

COo3 Expose the knowledge writing critical views on fiction K2

CcO4 Build creative ability K3

CO5 Apply the power of creative reading K3

MAPPING WITH PROGRAMME OUTCOMES

COs/POs PO1 Po2 PO3 PO4 PO5
co1 v v v
Cco2 v 7
Cco3 v v v v
Co4 v v v v
CO5 v v v v

COURSE FOCUSES ON
17 Skill Development i Entrepreneurial Development
v Employability 7 Innovations
v Intellectual Property Rights e Gender Sensitization
v Social Awareness/ Environment > Constitutional Rights/ Human Values/
Ethics
N %, DrNGPASC
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231TL1A2MA MALAYALAM- II SEMESTER II
Total Credits: 3
Total Instruction Hours: 60 h
Syllabus

Unit I Novel 12h
Enmakaje: Chapterl- Chapterd
Unit II Novel 10h
Enmakaje: Chapter 6- Chapter 10
Unit III Novel 12h
Enmakaje: Chapter 11- Chapter 15
Unit IV Autobiography 14h
NeermathalamPoothaKalam: Chapter 1- Chapter 10

12 h

Unit V Autobiography

NeermathalamPootha Kalam: Chapter 11- Chapter 20

Text Books

Ambika SuthanMangad, Enmakaje (Novel), DC Books Kottayam, Kerala,

India. (Unit I to III)

Madhavikkutty, NeermathalamPootha Kalam (Autobiography), DC Books
Kottayam, Kerala, India. (Unit IV & V)

References

1 MalayalaNovelSahithyam, DC Books Kottayam, Kerala, India.

2 MalayalaSahithyaCharithram, National Books Kottayam, Kerala, India.

S, DrNGPASC
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Course -
Code Course Name Category L |T|P | Credit
231TL1A2FA FRENCH- II LANGUAGE-I |4 |1 ] - 3
PREAMBLE

This course has been designed for students to learn and understand

®  the Competence in General Communication Skills - Oral + Written- Comprehension & Expression

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

e 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
(o CO Statement Knowledge Level
Number &
CO1 Learn the Basic verbs, numbers and accents K1
cOo2 Apply the adjectives and the classroom environment in France K2
CO3 Select the Plural, Articles and the Hobbies K2
CO4 Measure the Cultural Activity in France K3
Evaluate the sentiments, life style of the French people and the usage of the
CO5 g K3
conditional tense
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
CO1 v v
CO2 v v v
CO3 v v v
CO4 v v v
CO5 v v v v v
COURSE FOCUSES ON
v Skill Development v Entrepreneurial Development
v Employability v Innovations
e Intellectual Property Rights K Gender Sensitization
v Social Awareness/ Environment 7 Constitutional Rights/ Human Values/
Ethics
Dr.NGPASC
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231TL1A2FA FRENCH- 11 SEMESTER II
Total Credits: 3
Total Instruction Hours: 60 h
Syllabus
Unit I 125

Proposer, accepter,
refuserune invitation.

Indiquer la date.

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

Comprendreunemessage
d’invitationsurunréponde
urtéléphonique.

Inviter quelqu’un
accepter
ourefuserl’invitation.

Unit II

12h

Prendreet fixer un
rendez-vous.

Demander

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

Comprendre des
personnes qui
fixentunrendez-vous par

etindiquerl’heure courriel. téléphonique.
Prendreun rendez-vous

par telephone
Unit III 12h

Exprimer son point de
vue positif et négatif.

S’informersur le prix.

S informersur la
quantitité.

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

14 h

Demander etindiquerune
direction.

Localiser (preés de, en face

de ....).

Exprimer!’obligationl’
Interdit.Conseiller.

Dr.NGPASC

COIMBATORE | INDIA B.

Suivre un itinéraire a
I'aided’indications ~ par
telephone et d'un plan.
Par courrierélectronique,
donner des informations
et des conseils a un ami
qui veut voyager.

Comprendre des
indications de direction.

Comprendre des
indications de lieu.

Comprendreune chanson.

Comprendre de courts
messages qui experiment
I'obligationoul’interdictio

'c Food Science and Nutrition (St

ullents admitted during the AY 20

03-24)




60

Donner des conseils a des
personnesdans des
situations données.

Unit V 10h

Make in Own Sentences

Text Book

Regine Merieux, Yves Loiseau, "LATITUDES - 1" (Page No: 56-101) (Methode

1 de Francais), Goyal Publisher & Distributors Pvt.Ltd., 86 UB Jawahar Nagar
(Kamala Nagar), New Delhi-7 Les Editions Dider, Paris, 2008- Imprime en
Roumanie par Canale en Janvier 2012. ( Unit I to IV)

(gg%éé},i Dr.NGPASC
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Course Code Course Name Category L | T |P |Credit
231EL1A2EA ENGLISH-II LANGUAGE-II | 4 | - | 1 3
PREAMBLE

This course has been designed for students to learn and understand

the language for specific purposes through various literary manuscripts

the process of communicative competencies in academics through authentic contexts

the different formats of business correspondence with lucidity and accuracy via various media

COURSE OUTCOMES
On the successful completion of the course, students will be able to
Nu(;r%er CO Statement an:::;i 8¢
Cco1 Identify and appreciate the eminent writers' works of various genres K1
CcO2 Infer and comprehend complex situational talks K2
Cco3 Relate formal and informal communicative contexts to speak fluently K2
cou Cons.trgct the denotative and connotative meanings while reading K3
specialized texts
CO5 Develop the skill of writing through descriptions, narrations and essays K3
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
Cco1 v v v v
CcO2 v v
COo3 v v
CO4 v v v v
CO5 v v

COURSE FOCUSES ON

COIMBATORE | INDIA
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231EL1A2EA ENGLISH- II SEMESTER II

Total Credits: 3

Total Instruction Hours: 60 h

Syllabus

Unit I Genre Studies 15k

John Keats: To a Friend Who Sent Me Some Roses - Author's Note - title indications-
outline-paraphrasing the poem- context of poem- form- poetic devices- techniques-
Style

A. G. Gardiner: On Habits - Author's Note- Title indications- Outline -Passage Analysis
- context of the Prose - Narrative techniques- Style

Sudha Murthy: The Enchanted Scorpions- Author's Note - title indications-Plot
summary- Outline of the story -devices- Narrative techniques- Style

David Pinski: A Dollar- Author's Note- Title indications -Plot Summary- Critical
Analysis-Themes- Character analysis - Terms- Symbols

Unit II Listening Skills 10 h

Listening to Talks/Lectures by Specialists on selected subject-specific topics-Listening
to Public Announcements- Listening to Instructions and Directions-Listening to
Speeches- Listening to process/event descriptions to identify causes & effects

Unit III Speaking Skills ‘ 11h

Small Talk- Mini Presentations and Making Recommendations- Group Discussions,
Debates, and Expressing opinions through Role play- Picture Description-Giving
Instruction to Use a Product- Presenting a Product- Summarizing a Lecture-Narrating
Personal Experiences/ Events- Interviewing a Celebrity- Scientific Lectures-
Educational Videos- Debates- Different Viewpoints on an Issue

Unit IV Reading Skills 12h

Reading Biographies, Newspaper Reports, Technical Blogs- ReadingAdvertisements -
Gadget Reviews- Newspaper Articles - Journal Reports - Reading Editorials & Blogs-
Case Studies- Excerpts from Literary Texts

Unit V Writing Skills 125

Inferring & Interpreting- Predicting Reorganizing Material- Summary Writing Based
on the Reading Passages- Writing - Emails & Essay Writing (Descriptive or N arrative)-
Grammar - Tenses- Question Types: Wh/ Yes or No/ and Tags

Dr.NGPASC
: | COIMBATORE | INDIA B.Sc Food Science and Nutrition (Students admitted during the AY 2023-24)




63

Text Books

Keats, John. To a Friend Who Sent Me Some Roses. <https:/ /www.Poets.org
, 1820, poets.org/poem/ friend-who-sent-me-some-roses.html/> (Unit I)

Gardiner, Alfred George. On Habits (n.d.). <Https://Www. Gutenberg. Org/
Files/47429/47429-H/47429-H Html/> (Unit I)

Murthy, Sudha. The Enchanted Scorpions. (n.d.). <https://www.
3  sseopalegani.in/online/EBooks/CLASS%20VI/ Grandma’s%20Bag %200f %20
Stories %20by %20Sudha%20Murthy.pdf/> pp-34-39. (Unit I)

4 Pinski, David. A Dollar - a One-act Play.<www.one-act-plays.com y 4
comedies/dollar.html/> (Unit I)

5 Hart, Steve, Aravind R. Nair, Veena Bhambhani. 2016. Embark: English for
Undergraduates. Cambridge University Press, New Delhi, India. (Unit II)

6 Lakshminarayan. 2012. A Course Book On Technical English. Scitech
Publications Pvt. Ltd., New Delhi, India. (Unit III)

- Raman, Meenakshi & Sangeeta Sharma. 2016. Technical Communication-
Principles And Practice, Oxford University Press, New Delhi, India. (Unit IV)

8 Viswamohan, Aysha. 2017. English For Technical Communication (With CD),
McGraw Hill (India) Private Limited, New Delhi, India. (Unit V)

References

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

) Chellammal, V. 2003. Learning to Communicate. Allied Publishing House,
New Delhi, India

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

4  Syamala. V. 2002. Effective English Communication for You. Emerald
Publishers, Chennai, Tamil Nadu, India.
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Course :
Code Course Name Category | L | T | P | Credit
233FN1A2CA PRINCIPLES OF NUTRITION CORE 4111 4
PREAMBLE

This course has been designed for students to learn and understand

the vital link between nutrition and health

%% The functions, metabolism of macro and micro nutrients

®  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
CcO ‘ Knowledge
Number €O Blatement Level
CO1 Understand the introduction and basic values to determine energy K2
Hlustrate the role of carbohydrate, dietary fiber and the significance of fats
CO2 5 ye K4
in human nutrition
Construct the supplementation of dietary proteins in human nutrition and
CO3 p ; . K4
vital role of amino acids and mutual
CO4 Speculate the role of vitamins and its implication in human nutrition K5
Infer the general functions of minerals along with its role and implication
CO5 : Jit K4
in human nutrition
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 . PO2 PO3 PO4 PO5
Co1 v v
CO2 v v v
CO3 v 4 v
CO4 v v v v
CO5 v v 7 s v
v Skill Development Entrepreneurial Development
v Employability Innovations
Intellectual Property Rights Gender Sensitization
e Social Awareness/ Environment Constitutional ~Rights/ Human Values/
Ethics

B.Sc Food Science and Nutrition (Students admitted during the AY 2023-24)
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233FN1A2CA PRINCIPLES OF NUTRITION SEMESTER II

Total Credits: 4

Total Instruction Hours: 72h

Syllabus

Unit I Energy 15 h

History of nutrition, Nutrition research in India

Definition of Energy and its unit (Calorie and Joule). Energy Metabolism- Direct and
Indirect calorimetry, Determination of energy value of food- Bomb calorimeter,
Thermic effect of food- definition & factors affecting, Physiological fuel value of food.

Basal Metabolic rate- Definition, measurement- direct and indirect method and
determinants of BMR. Recommended Dietary Allowances for energy.

Unit II Carbohydrate, Fat and Lipid 14 h
Carbohydrates - Classification, functions, digestion, absorption, metabolism,
utilization, deficiency, sources and requirements.

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

Fats and Lipids - Classification, functions, digestion, absorption, metabolism, sources
and requirements, types and sources of fatty acids.

Unit III Protein and Amino acids 14 h

Proteins - Classification, functions, digestion, absorption, metabolism, utilization,
deficiency, sources and requirements.

Evaluation of protein quality-PER, BV and NPU, Digestibility Coefficient, Reference
protein.

Amino acids - Essential amino acids and non-Essential amino acids.

Unit IV Vitamins A 14 h

Vitamins - Classification and functions of vitamins in the body.

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

Water Soluble Vitamins - Functions, sources, absorption, metabolism, requirements,
deficiency and toxicity of B Complex Vitamins (Thiamine, Riboflavin, Niacin,
Pyridoxine, Folic Acid, Pantothenic acid) and Vitamin C. Amygdalin (Vitamin B17)-
Sources and significance.

&S5, DrNGPASC
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Unit V Minerals and Water 15 h

Minerals - Classification and Functions

Micro minerals (Iron and Iodine - absorption and metabolism, Zinc, Copper,
Fluorine) -Functions, sources, requirements, deficiency and toxicity.

Macro minerals (Calcium, Phosphorus and Magnesium)-Functions, absorption,
metabolism, sources, requirements, deficiency and toxicity.

Water - Distribution, functions, requirements and sources of water, water depletion
and intoxication, maintenance of water and electrolyte balance.

Electrolytes (Sodium, Potassium and Chloride) - Functions and sources.

Text Books

Srilakshmi B., 2021, “Nutrition Science”, 7th Edition, New Age International
1 Publishers, New Delhi.

Shubhangini A Joshi, 2021, “Nutrition and Dietetics”, 5th edition, Mc Graw
2 Hill Publishing Company Ltd, New York.

References

1 BamjiM S, 2019, “Textbook of Human Nutrition”, 4th Edition, Oxford & IBH
Publishing Company, United Kingdom

2 Gajalakshmi R, 2015, “Nutrition Science”, 1st Edition, CBS publishers and
Distributors, New Delhi.

3 Swami Nathan M., 2014, “Handbook of Food and Nutrition", 1st Edition,
Bappco Printing Publishing Company, Mysore.
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233FN1A2CP NUTRIENT ANALYSIS SEMESTER II

Total Credits: 2
Total Instructions Hours: 60h

S.No Contents
1 Determination of moisture contentand mode of operation technique of
Hot air oven and microwave oven
) Determination of gluten content in wheat
3 Estimation of yield, cooking volume and time, water holding capacity in
food products
4 Determination of physical properties, true density, bulk density and
porosity
5 Estimation of pH in fruit juices
6 Estimation of titrable acidity
7 Determination of ash content in food
8 Estimation of iron and phosphorous content in food
9 Estimation of ascorbic acid in citrus fruits
10 Qualitative test for Vitamin A
11 Determination of smoking point of fat
12 Determination of oil absorption capacity of baked foods
13 Demonstration on estimation of fiber
EXPERIMENTS UNDER DBT

14 Estimation of protein by Lowry’s method

15 Estimation of calcium in milk

Note: Out of 13 - 11 Mandatory

B.Sc Food Science and Nutrition (Students admitted during the AY 2023-24)
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Course :
Code Course Name Category |L | T | P | Credit
232CE1A2EP APPLIED CHEMISTRY IDC 3|-14 5
PREAMBLE

This course has been designed for students to learn and understand

®  The concept of expressing water and water quality parameters

The preparation and structure of organic compounds and protein

®  The chemistry of milk products and carbohydrates

COURSE OUTCOMES
On the successful completion of the course, students will be able to
Cco Knowledge
N e CO Statement fevel
Cco1 Understand the concept of water quality parameters K2
CcO2 Infer theamino acids, proteins and peptides K2
COo3 Interpret the preparation and applications of organic molecules K3
CO4 Summarize the basic concepts and processing of milk K2
CO5 Explain the structural elucidation of monosaccharide » K2
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
COt v v v v
Cco2 v v v
Ccos3 e v 4
CO4 v v
CO5 v v v
v Skill Development Entrepreneurial Development
v Employability Innovations
Intellectual Property Rights Gender Sensitization
Social Awareness/ Environment Constitutional Rights/ Human Values/
Ethics
Dr.NGPASC
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232CE1A2EP APPLIED CHEMISTRY SEMESTER II

Total Credits: 5
Total Instruction Hours: 72 h

Syllabus
Unit I Water 16 h

Sources and impurities, water quality parameters: Definition and significance
ofcolor, odour, turbidity, pH, hardness, alkalinity, TDS (Total Dissolved Solids),
COD (Chemical Oxygen Demand) and BOD (Biological Oxygen Demand), fluoride
and chloride. Municipal water treatment: Primary treatment and disinfection (UV,
Ozonation, break-point chlorination). Desalination of brackish water: Reverse
Osmosis

Practical
1  Determination of total hardness of water by EDTA method
2 Determination of permanent hardness of water by EDTA method

Estimation of HCl using Na2COj as primary standard and determination of
alkalinity in water sample

Unit II Amino acids, Proteins and Peptides 16 h

Amino acids -Classification, zwitter ions - Peptides - Structure of proteins -
Primary, secondary, tertiary and quaternary structure- Colour test for proteins.
Denaturation of proteins

Practical
4 Identification of amino acids by paper chromatography

5  Colour test for proteins- Biuret test and Xanthoproteic test

Unit III OrganicCompounds 16 h

Preparation, properties and applications of Benzoic acid, Salicylic acid
Benzaldehyde, benzophenone and Aniline

Dr.NGPASC
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Practical
6 Preparation of Methyl salicylate from Salicylic acid (Esterification)
7 Preparation of Aspirin from Salicylic acid (Acetylation)
Unit IV Processing of Milk 17

Milk: General composition of milk - Physical properties of milk - Recknagel effect
viscosity and conductivity-Processing of milk-Boiling -Pasteurization - Sterilization
and homogenization -Adulterants - Detection of preservatives and neutralizers -
Estimation of calcium and fat

Practical
8 . Estimation of calcium in milk powder
9 Estimation of iodine in common salt
Unit V Monosaccharide 17 h

Classification - Occurrence - Preparation - Structural elucidation - Properties of

Glucose and Fructose

Practical
10 Estimation of glucose
1 Analysis of simple mono saccharides

G5, Dr.NGPASC
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Text Books
Bahl Arun and Bahl B.S, 2016,"Organic Chemistry", 22nd Edition, S. Chand &
1 .
Companyé& New Delhi
5 JainM. K and SharmaS. C, 2023,2024thEdition,"Modern Organic Chemistry",
Vishal Publishing Company & Punjab
References
1 Venkateswaran V, Veeraswamy R and KulandaiveluA.R, 2017, "Principles
of Practical Chemistry", 1t Edition, Sultan Chand & Sons & New Delhi
’ Morrison R.T, 2016, "Organic Chemistry", 7th Edition, Prentice Hall of India
Pvt. Ltd., &New Delhi
3 Rangappa K. S, Achaya K.T, 2018, "Indian Dairy Products", Reprint, Goel
Publishing House&Meerut
i Jayashree Ghosh, 2016, "Fundamental Concepts of Applied Chemistry", 1st

Edition, S. Chand & Company Pvt Ltd&New Delhi

https:/ /veterinary.assam.gov.in/sites/ default/files/ swf_utility_folder/depa
5  rtments /ahvetdir_webcomindia_or g_oid_4/portlet/ level_1/files/Dairy %20
Chapter %202 %20%280verview %200f %20Dairy %20Processing %29.pdf

¢ https:// www.stannescet.ac.in/cms/staff /gbank/CSE/Notes/CY8151-
Engineering %20Chemistry-1098045625-unit_1%20(1).pdf
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231TL1A2AA BASIC TAMIL SEMESTER II

Total Credits: ?2
Total Instruction Hours: 24 h
Glormugenew 202324910 svaflwursr® g0 GairGeurid@fwgi
(10 wpmd 12 - gyib uGLIY euenr SLBlp Gomifllim_ib Liuflevir g it @1mds @)

(uGess Gpirey Gwme)
Syllabus

Unit I S Comiflufleit g lILIenL & gogissT 05 h

TSI Sflepsid

1. e ulli srapdgisast - G0 , CUblgeD sTpdgiamer

2. Gt sTpSg15H6r - ausbedlsurid, QLososilerid, @)ewL_uflssrid
3. o ulliQoiis TS GG &H6T

4. uullnd

Unit II OFrpasefisr 9plepsid 05h

1.QuwiFQFTev

2.oflenesrdQlFmey — aflordssid (67.a1.)

3.uufima
Unit III GUILIL] TRGIHE 05h
1. Quuwir, epseufl, urLinfifley , sogruflsr wpaseuf

2. s10lip wrgmiser(12), eurrpr ser(7)

3. eTERTEST (REITMI (PSS LGEI QUEDT), QlgUBISET, UGS ERTRIGET

Unit IV GOILIL] 6TApZIHD 05k
1. serireucer, LupLiLie, xfl6Vki & g 6ir

2.vesflgiraseflsr o meyliQLwrssT

3. sarirgeflssr@LWIT s 6T (sTovvTewvldsemas 10)

Unit V uuflpat ugg ' 04 h

uip AL uGg (e_ewrwr@id @)L miser)
auGLILeD, CUBHS! Blewsouwiid, Fheng— GLid &6V, 6T(1p5I560.
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Notes:

sAIT HSCsTa) — eflarrssrsr gjewiiwpep- Gwrss wIlCuarssr - 50

LGS -9
gflwrer allewL_eoig Cxie| 6&iige 10x2=20

LGS -2
Fflwr? seupm? 10x2=20

LGS - 3
(5 L5 Sferalleh aflew_wefldsas 1x10=10

GDILIL]:
o WATHS IVGH6MD @) BHSID QQTTEST SjewLoge) Geousssr(hLd

o LUGH @-saTaT ANSTTEEST B)5IS|0MS S|GIsTeTD i liLienL Ul Sjewioge) Garesr(BID

Text Book

1 ojqriLeoL_g sl - 2023-2024,08r@ L) HIpsSIOD, LTELIT eTer.gdl.Ll. s el
s, GamubLsgri.Qaueluf®: B, GFesam s anesv,QFsrasr. (Unit | to [V)

References
s PETHTLD QUGLIL LITL_BTed = SLDBTEH STd LML BTV &pdsid, ClFeiTener.

) s101p @)ewewTids ssvaisspasid - TAMIL VIRTUAL ACADEMY ausnevger (pseurfl:
<https:/ /www.tamilvu.org />
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231TL1A2AB ADVANCED TAMIL SEMESTER II

Total Credits: 2
Total Instruction Hours: 24 h
Bersiseme 2023— 2024 gyio swvafluran® o GairGauride g
(10 whgyid 12 - gy u@Liysafley HBlp Gomyfiium_ib uuflsirpeurasende e_fwig)
(u@eus Goiray Gome )

Syllabus
Unit I saflengser 06 h
1. s10HTE - urpBumri
2.0a1de o pif) Gt - LTFEwri
3. @)srLissAp - Lrrdsrest

4.GausmevsersevBeusrailser - STTTLITyE
S.slipr! B Guareug) silpr! - srfwireiger
6. pL1ys srevib(10 sallengser)- olaywd sallensasst

Unit II S {Benr O5h

SLBHOIG CIGTGLIL -BVITIPO| = LITEBLIT (Lp.6UT ST TEeT

1. pibLilGems

2. L|6VGSTL_& LD

3. uessTLIm(h)

Unit III @ evdEewTid 04 h
1.eusveflerid Bl wHmd BeT @)L _miser

2. 03f0,80,19,61, 5, 6907, 507 ~ GougiLir®) e

Unit IV &19.5/BI 56T 05 h
1. urgr(hé Hi1gs1b

2. BeTMlds Blg LD

3. QewYLILS Sl HID

4. 9sV16ueV5 allessTassTLILIBISS6T
Unit V uulpAL ugg 04 h

UL LILT&SLI LGS

OluTgIs sewevliseflsd sHallens,sl (Heor TS FOIF 116D

e Lo
NS%;
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Notes

95 AN B Csirey - aflaTrssTer eI (evp- Corgs WHIGLITssT - 50
LGH ~9|

gfwrer allewL_ewws CHiea| O&igHe 10x1=10
UGS~

Camrigl L @)L migsener Blriis. 10x2=20
ueH —B)

@)\ret(h) Lss jeraisy allenl_wieflds 2x10=20

@GP

o WaTHS SVGHMD @) BHESID alaTTES6T SjewLog sy Geusssr(HLd
o LEGH G-sasTar alaTréssT @)8ISVNS ISlTaTn g litienL ullsd) oewLoge) CeusssT(hid

Text Book

Apriyg s10p - 2023-2024, Qsr@Liy: sllpsgieop, LréLi ser.gd.Lil. s ojplaiue

1
s, Garuiyggrr. Qeusfluf®: M, Qeepaf (s anejsv, QFsrensr. (Unit- | to V)
References
1 Guurdfwi yeveur Garw. @)ereurs, st L mid LFIIL. 2014. sip @evs&Elw eurevrm —

wewfleurass i LiglliLsDb,E1F6Ten 6uT.
2 L wp.eurgrrasst. 2010, meveurpey, umifl Blepevuiid, ClFesTemeut.

3 Guprdflwi peweeui ursAwGuh,wpap udiig.2013. Gevsasenrd - @evsalw surerm) -
Quriflssmer- LCaubger LFILISD, ClF6TeneuT..

4 sUp BGewewwsd sdalssypsd - TAMIL VIRTUAL ACADEMY. susmevger pseuil :

<https:/ /www.tamilvu.org/ >
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Course :
Code Course Name Category | L | T | P | Credit
235CR1A2AA HUMAN RIGHTS AND WOMEN’S RIGHTS AECC | 2| -| - 2
PREAMBLE

This course has been designed for students to learn and understand

®  concepts of Human Rights.

®  human Right Violations and Redressal Mechanism.

®  rights to Women and Child.

COURSE OUTCOMES
On the successful completion of the course, students will be able to
co Knowledge
Number CO Statement Lol
CO1 Understand the Basic concepts of Human Rights K1
CO2 Describe the Fundamental Rights K2
CO3 Relate Human Right Violations and Redressal Mechanism. K3
CO4 State the Rights to Women and Child K2
CO5 Apply Civil and Political Rights of Women K3
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
CO1 v v v
CO2 v v v v
CO3 v v
CO4 v v v
CO5 v v v v v

COURSE FOCUSES ON:

Skill Development Entrepreneurial Development
Employability Innovations
Intellectual Property Rights Gender Sensitization
Social Awareness/ Environment F Constitutional Rights/ Human Values/
v Ethics
Dr.NGPASC
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235CR1A2AA | HUMAN RIGHTS AND WOMEN’S RIGHTS | SEMESTER II

Total Credits: 2

Total Instruction Hours: 24 h

Syllabus
Unit I Introduction to Human Rights 04h

Meaning - Definition - Nature - Content - Legitimacy of Human Rights - Origin and
Development of Human Rights - Theories - Principles of Magna Carta - Modern
Movements of Human Rights - The Future of Human Rights.

Unit II Human Rights in India 05h

The Constitution of India - Fundamental Rights - Right to Life and Liberty -
Directive Principles of State Policy - Fundamental Duties - Individual and Group
Rights - Other facets of Human Rights - Measures for Protection of Human Rights
in India.

Unit IIT Human Right Violations and Redressal Mechanism 05h

Human Rights - Infringement of Human Right by State Machinery and by Individual
- Remedies for State action and inaction - Constitutional Remedies - Public Interest
Litigation (PIL) - Protection of Human Rights Act, 1993 - National Human Rights
Commission - State Human Rights Commissions - Constitution of Human Right

Courts.

Unit IV Rights to Women and Child 05h

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 - Constitutional
Rights - Personal Laws - Protection of children against Sexual Offences Act 2012

(POCSO). o
Unit V Civil and Political Rights of Women 05h

Right of Inheritance - Right to live with decency and dignity - The Married women'’s
Property Act 1874 - 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.

RS,
ErSlie= 2
2
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Text Books
1 Balliﬁ_Parmar, 1998, "Human Rights", Anmol Publications Pvt. Limited, New
elhi.
’ griﬁlhna Pal Malik, 2009, "Women & Law ", Allahabad Law University, New
elhi.
References

1 Mandagadde Rama Jois, 2015, "Human Rights", Bharatiya Values, Bharatiya
Vidya Bhavan Publications, Mumbai.

o Paras Diwan and Piyush Diwan, 1994, "Women and Legal Protection”, South
Asia Books, Andhra Pradesh.

3 Venkataram and Sandhiya. N, 2001, "Research in Value Education”, APH
Publishing Corporation, New Delhi.

4 Anand A S, 2008, "Justice for Women: Concerns and Expressions”, Universal
Law Publishing Co., New Delhi.
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Course )
Code Course Name Category L |T|P | Credit
231TL1A3TA TAMIL- 111 LANGUAGE-I|3 |1 ] - 3
PREAMBLE

This course has been designed for students to learn and understand

e QumAliumLrigerleor aurwilevrrss &L ol o Lieoor LB\ BT&IE L0, L& S5 M6y
LB WaImHenm Mg QEg5e

SHemeV LMD T &6T Mg C&Fwge

LOTEToTe (8561607 LI6mLLILIME: & &5 (D 60T8: en 6N 2618861 55 60

COURSE OUTCOMES
On the successful completion of the course, students will be able to
CO Knowledge
imbis CO Statement sl
QUITLD & 60)85 5 ) (D 60T & 61T (Life Skills)- LD T600T6) [T & 61| 63T
co1 Iy ‘ .. K1
QFWEITESSH MM 2618 6l 6560
CO2 S L1L& &6 (Attitude and Value education) K2
CcOo3 LITL @ emetord Q& weuLImB &6 (Co-curricular activities) K2
co4 @060 L6 21,8510 (Ecology) K3
CO5 Qo myl oinley(Tamil knowledge) K3
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 ro2 PO3 ro4 PO5
co1 v v v
cO2 v
CO3 v
CO4 v v
COo5 v v
COURSE FOCUSES ON
v Skill Development v Entrepreneurial Development
v Employability v Innovations
o Intellectual Property Rights o Gender Sensitization
v Social Awareness/ Environment v Constitutional Rights/ Human Values/
Ethics
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231TL1A3TA TAMIL- 111 SEMESTER III

Total Credits: 3
Total Instruction Hours: 48 h

Syllabus
Unit I STUNWkSeT 10h

1.HOLIUGH ST -5 G T SIS

2. 106001 1L HeM6V-2L Hlem T LNFenaFulll L &mans |
Unit II &1L L9) Wi 6l 85 61T 10h

1, 85.L°DI_IUITLDITU_I6'O'0TLh -G LD LIS TEUOTET eU6m&LILIL6VLD: LIMT. 6T600T : 60 (LD &6V

— 100 aUem T

2. Quflw Yrmeuord - &S\ LIG 5 [HITWIGOTITT L[ IT60oT LD

Unit IIT & njlev & & w1 & 6T 10h
LBAGSEEOHHTOHGDETF - aFbHHaed UBSTIQW oL (6:
48560060011 5 61T)

2.560MI&55INLT6ol-GeTDUMQWE: CUTTHESeTE: &STLH- LIT.ereoor: 472
(LN 6V- 502 U6

Unit IV @euvsS& W euyeummi 10h
Lemulwid - euedywenm,eU@®mm SLLSwImIgs 6,8 eh & m
SITLILI WM 86T

2.&10UIMTMWesortd, QW Lymesrid — @&l

3. Fmnilevs S Wmiserfler GHMMHMEUNLD eUETFEF WL

Unit V @evsseuord &LUUIMHEFIL LIES) 08 h
9. @)6V8 & 600TLD

1.'UM eUem&SHET : GQeuevorm, &S flwlium, &elum, e luUr - QUITS
@) 6v&&600TLD DL (HILD.

2. 9euufl: 2_alemLnlennl], 2 (heud |6out], @eVELIMIHET 2_auenlnwlssol] ellerg LD,
9 _GITI6U0TLO.

. LWIH& L uGEH
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1enEsy suslh: Breflsh, eum@earmed, QFE oo &HhsHEHsES aflLry&eoT LD
SIS

2B enrsEams elnrFard: SHW LoD LrBley oirs allGa QUM
50105 HenTUILLMIGET DL (HID

Text Book

sdh QumANUTLLD-2023 2024 ,Q5TGUL: SLSDSSImD, LIT&LIJ
1 el sae grflelwe saenyl,CamubLSSIT. Qeveflui®m: mlu,
Q& sl L|& amne|en,el&eorenedr. (Unitlto V)

References

CupmAlwry  Leel G&FMD.  @6TeNsr,6TLLITLD LSIL11L-2014,5 8D

1
@VEE L UFVTMI- 06U eUTEST LISILILISLD, 0 & 60Ten6ur.
9 curmAAwr wenerall LTEHWELH,WsH USILIL- 2013,(3) 685856007 LD -
@euEEI W auTeuTmi- QLML S8 MeoT- Li,G6 5 S 60T LIS\ L1L18LD, G & 60Tem 60T .
3 slilp GeneuTs Heal&HHENSID - TAMIL VIRTUAL ACADEMY. 6606056

(I,Obfaajlﬂ: https:/ /www.tamilvu.org
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Course ;
Code Course Name Category L [T | P |Credit
231TL1IA3HA HINDI- III LANGUAGE-1| 3 |1 | - 3
PREAMBLE

This course has been designed for students to learn and understand

the writing ability and develop reading skill

the various concepts and techniques for criticizing literature

¢ the techniques for expansion of ideas and translation process

COURSE OUTCOMES
On the successful completion of the course, students will be able to
Nucxigaer CO Statement I(n;:}:;l 8¢

cO1 Learn the fundamentals of novels and stories K1
CcO2 Understand the principles of translation work K2
CcO3 Expose the knowledge writing critical views on fiction K2
CO4 Build creative ability K3
CO5 Apply the power of creative reading K3

MAPPING WITH PROGRAMME OUTCOMES

COs/POs roi1 ro2 PO3 PO4 PO5
CO1 v v v
co2 v v
COos3 v v v
CO4 v
CO5 v v v v

COURSE FOCUSES ON

v Skill Development o Entrepreneurial Development
v Employability v Innovations
/ Intellectual Property Rights 7 Gender Sensitization
v Social Awareness/ Environment P Constitutional Rights/ Human Values/
Ethics
DrNGPASC
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231TL1A3HA HINDI- 111 SEMESTER III
Total Credits: 3
Total Instruction Hours: 48 h
Syllabus
Unit I 10 h
U — e TR (HTellAT2)
(SreiteT- ShefiR, Jerely, G, #RT, 3egfaieh- HTACNROT I[Cc, 70T Hael )
Unit II 10 h
fewel wnfecar s sfagra: (HTERoT )
Unit TII 10 h
3TCTeh: 31T, FH, Lol Tshifad, ITHT,TIH
Unit IV 10h
IS ECE )
Unit V 08 h
JATEHIATH-III (Fae o a3iaIe#)
(@110 to 20)
Text Books
| STRIRI; STATER TEhTer Hed aTeT, HYXI3TT H&er-281001(Unit 1)
2 3T WHdeG FelAIhsTR ThIreT Segrane. (Unit II)
3 waee: fdeile qEdeh HfGT3MINT-282002 (Unit III)
4 JEde: SAEOI TR foeaIaTae136 Segrare-211024(Unit IV)

5  YaIeeh: SEI0T TR YR HHAT deis -17(Unit V)

Vet DrNGPASC
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Course ;
Coda Course Name Category L |T|P | Credit
231TL1ASMA MALAYALAM-III LANGUAGE-I| 3 |1 | - 3
PREAMBLE

This course has been designed for students to learn and understand

the writing ability and develop reading skill

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

the competency in translating simple Malayalam sentences into English and vice versa

COURSE OUTCOMES
On the successful completion of the course, students will be able to
Nu(flg)er CO Statement Kng*;v::ld ge

co1 Learn the fundamentals of novels and stories K1
CO2 Understand the principles of translation work K2
CO3 Expose the knowledge writing critical views on fiction K2
CcO4 Build creative ability K3
CO5 Apply the power of creative reading K3

MAPPING WITH PROGRAMME OUTCOMES

COs/POs Po1 PO2 PO3 PO4 PO5
Cco1 v v
CcO2 v v
CcOo3 v v
CO4 v v v
CO5 v v v v
COURSE FOCUS ON
v Skill Development v Entrepreneurial Development
o Employability & Innovations
Intellectual Property Rights s Gender Sensitization
v Social Awareness/ Environment v Constitutional Rights/ Human Values/
Ethics
w7, DrNGPASC

COIMBATORE | INDIA B.Sc. Food Science and Nutrition (Students admitted during the AY 2023-24)



86

231TL1AZMA MALAYALAM- III SEMESTER III

Total Credits: 3
Total Instruction Hours: 48 h

Syllabus

Unit 1 Poetry 10h
Kumaranasan

Unit II Poetry 10h
Kumaranasan

Unit III  Poetry 10h
Kumaranasan

Unit IV~ Poetry 10h
VayalarRamavarma

Unit V Poetry 08 h
VayalarRamavarma

Text Books

Kumaranasan. 1998. Chinthavishtayaya Sitha. DC Books Kottayam, Kerala,
India.(Unit I to III)

2 Ayisha (Poem), National Book Stall Kottayam, Kerala, India. (Unit IV & V)

Reference

Dr.M.Leelavathy Kavitha Sahithya Charithram. Sahithya Academy Thrissur,
Kerala, India.

4wy, DINGPASC
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Course .
Code Course Name Category L|T|P|Credit |-
231TL1A3FA FRENCH- III LANGUAGE-I|3 |1 | - 3

PREAMBLE

This course has been designed for students to learn and understand

the Competence in General Communication Skills - Oral + Written- Comprehension & Expression
the Culture, life style and the civilization aspects of the French people as well as of France

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
Sk CO Statement Knowledge
Number Level
CcO1 Learn the Basic verbs, numbers and accents K1
CcO2 Apply the adjectives and the classroom environment in France K2
CcO3 Select the Plural, Articles and the Hobbies K2
CcO4 Measure the Cultural Activity in France K3
Evaluate the sentiments, life style of the French people and the usage of the
CO5 - K3
conditional tense
MAPPING WITH PROGRAMME OUTCOMES
COs/POs roi1 ro2 PO3 ro4 PO5
CcOo1 v v
CcO2 v v
CO3 v v
CO4 v v v
CO5 v v v
COURSE FOCUSES ON
v Skill Development v Entrepreneurial Development
v Employability v Innovations
v Intellectual Property Rights v Gender Sensitization
v Social Awareness/ Environment R Constitutional Rights/ Human Values/
Ethics
Dr.NGPASC

COIMBATORE | INDIA
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231TL1A3FA FRENCH- III SEMESTER III

Total Credits: 3
Total Instruction Hours: 48 h

Syllabus

Unit I 10h
°  Décrireun lieu. A Comprehendre la description | Comprendreune
°  Gituer partird’unerecherche | d’un lieu. presentation de catalogue

de documents, | Décrireunevilleouunerégionq | touristique.

composer une | u’onaime. Comprendre des

presentation Interrogersur la situation of pictogrammes.

touristique pour un | d’un lieu. Comprendre la

magazine ou un site | Comprendre des indications | description d’un lieu et

internet. sur la fréquenced’actions. d’une situation precise
dans un message
électronique.

Unit II 10h
Se situerdans le | A Comprehendre la | Comprendreune
temps. partird unerecherc | description d"un lieu. presentation de

he de documents, | Décrireunevilleouunerégio | catalogue touristique.
composer une | nqu’onaime. Comprendre des
presentation Interrogersur la situation of | pictogrammes.
touristique pour un | dun lieu. Comprendre la
magazine ou un site | Comprendre des | description d'un lieu et
internet. indications sur la | d'une situation precise
fréquenced’actions. dans un  message
électronique.

Unit III 10h
Raconter. Raconterune scene | Comprehendre le récitd an | Ecrire une biographie a
° Décrire les | insolite & I'oreal et & | voyage. partir d’eléments écrits.

étapesd’une I"écrit. Raconterses actions
action. quotidiennes.

Unit IV 10h
Exprimer Raconterune scene | Comprehendre le récit d tin | Ecrire une biographie a
I'intensité et la | insolitea I'oreal et a | voyage. partir d’eléments écrits.
quantité. I'écrit. Raconterses actions
° Interroger. quotidiennes.

Unit V 08 h

| Make in Own Sentences based on the above Lessons |

Text Book

LATITUDES 1 (Méthode de frangais) Pages from 102-127, Author : RegineMérieux, Yves Loiseau(
Unit I to IV)

7. DINGPASC
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Course :
Code Course Name Category L|T|P | Credit
231EL1A3EA ENGLISH - 111 LANGUAGE-II| 3 |1 | - 3
PREAMBLE

This course has been designed for students to learn and understand

®  the basics of English grammar and specific usage

®  the importance of the vocabulary and its use in different contexts

®  the necessity of communication and composition writing skills

COURSE OUTCOMES
On the successful completion of the course, students will be able to
cO Knowledge
Nl CO Statement Tevel
CcOo1 Infer the specific usage of while-listening process K2
co2 Organize the various abilities and sub-skills involved in reading K3
CO3 Utilize the importance of speaking skills and developing it through various K3
practices
CcO4 Master diverse business communication formats and skills K4
Co5 Acquire all-round mature outlook to function effectively in different K4
context
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
CcO1 v v
CO2 v v v
CO3 v v v
CcCO4 v v ]
CO5 [l [v] [l [vV] [l
COURSE FOCUSES ON
v Skill Development v Entrepreneurial Development
e Employability s Innovations
o Intellectual Property Rights v Gender Sensitization
v Social Awareness/ Environment 7 Constitutional Rights/ Human Values/
Ethics

i, DrNGPASC
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231EL1A3EA ENGLISH - III SEMESTER III

Total Credits: 3
Total Instruction Hours: 48 h

Syllabus

Unit I Listening and Reading 09h

Listening in casual conversation, Small group and Conference setting - Listening for
Factual Information- Barriers of Listening- Developing Listening skills- Poor
listening vs Effective Listening - Basics of Reading- Efficient and Inefficient Readers-
Advantages of Reading- Four Basic steps of Effective Reading- Stumbling blocks in
becoming an effective Reader- Strategies for Comprehending and Retaining content-
Effective Note Taking while Reading

Unit II Speaking 09h

Purpose of General Conversations- Advantages, Features of a good conversation-
Tips for improving Conversation- Public Speaking- Importance of Public Speaking-
Benefits, Tips, Overcoming fear of Public Speaking- Preparatory steps - Structuring
the contents- Audience Awareness- Mode of Delivery

Unit I Writing Skills 10h

Preparing an Effective CV or a Resume with Job Applications- Employers
expectation - Organize the material- Useful suggestions- Cover Letter- Content to be
included- Tone of the letter- Report Writing- importance- features- Types — main
parts- Feasibility report- Accident report- Scientific report- Memos — Introduction-
Structure- Proposal Writing

Unit IV English for Communication & Skill for Employment 12h

Notices, Agendas and Minutes- Business correspondence- Speeches- Meetings,
Vocabulary Development- Editing Skills, and Reference Skills- Reading and
Replying to E-Mails- Making Presentations- Interview Techniques- Group
Discussion, and Oral Presentation Skills- Interacting with Superiors, and Listening
to Reports and Customer Complaints- Preparing the minutes of a meeting-
Presenting Data in Verbal and Non-verbal modes- The Correct Attitude of
Employment

Unit V Soft Skills 08 h

Importance of soft skills- Attributes- Social Skills- Thinking- Negotiating- Exhibiting-
Identifying - Soft Skills training -Train Yourself- Practicing soft skills- Measuring
attitude — Self-Discovery: Importance of knowing yourself- Process - SWOT analysis
- Benefits - Usage - SWOT Analysis grid- Art of Negotiation

awrn,  DINGPASC
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Text Books

Camp and Satterwhite. 1998. College English and Communication. 7th Edition
1  Glencoe Mchrawttill Publishers, New York, Unites States of America. (Unit I, II,

I11)

» Kumar, Sanjay and Lata Pushp. 2018. Language and Communication Skills for
Engineers. First Edition, Oxford University Press, India. (Unit I, II, III)

3 Mohan, Krishna and Banerji, Meera. 2009. Developing Communication skills.

2nd Edition, Macmillcan, India. (Unit I, II, III, IV)

4  Alex. Soft Skills. 2009. S. Chand Publishing, New Delhi, India. (Unit V)

References

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

»  Miles Craven. 2008. Cambridge English Skills Real Listening and Speaking. First
Edition, Cambridge University Press, United Kingdom.

3  Mishra, Gauri and Ranjana Kaul.2016. Language Through Literature. Primus
Books, India.

4 Pillai G, Radhakrishna. 2000. English for Success. Emerald Publishers,
Chennai, India.
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Course ;
Cods Course Name Category |L | T | P | Credit
233FN1A3CA NUTRITION THROUGH LIFE SPAN CORE |4 |1]- 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

®  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
€e CO Statement Koawledge
Number a Level
Determine nutrient requirements/needs of individuals at different stages
co1 : K4
of life.
co2 Explain the nutritional needs during pregnancy and lactation for support K3
of fetal and infant growth
CO3 Assess the growth and development of infants and plan a diet to meet the K3
nutrient requirements
co4 Infer the nutritional requirement of preschool and school going children K4
CO5 Ilustrate the nutritional problem and requirement for adolescent and K4
senior citizen
MAPPING WITH PROGRAMME OUTCOMES
COs/POs roi1 PoO2 PO3 PO4 PO5
co1 v v
CcO2 v v
CO3 v v v v v
CO4 v v v v v
CO5 v v v v v
Vv Skill Development 7 Entrepreneurial Development
v Employability 7 Innovations
o Intellectual Property Rights Gender Sensitization
Social Awareness/ Environment Constitutional Rights/ Human Values/
Ethics
DrNGPASC
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233FN1A3CA NUTRITION THROUGH LIFE SPAN SEMESTER III

Total Credits: 4
Total Instruction Hours: 60 h

Syllabus
Unit I Introduction to RDA and Balanced Diet 10 h

Basics for Recommending the Dietary Allowances-Introduction, Purpose of RDA,
Factors Affecting RDA, Recommended Dietary Allowances for Indians, Dietary
Goals and 15 dietary guidelines steps, Concept of balanced diet, Principles and
factors affecting of Meal Planning,.

Nutritional needs of adults (men and women) ~Nutritional requirement of the adult
in relation to occupation (Consumption Units) and Reference Man and Woman
Unit II Nutritional Needs during Pregnancy and Lactation 12h
Pregnancy-Stages, Physiological changes, Problems Nutritional requirements and
dietary changes during pregnancy

Lactation- Physiological changes during lactation, hormonal control and relaxation,
nutritional components of colostrum. Nutritional requirements and diet for lactating
women

Unit III Nutrition during Infancy 15h

Infancy- Growth and development (growth chart), Breast feeding and bottle feeding.
Nutritional requirements of infants” up to one year in normal and premature infants.
Problems of feeding,.

Weaning Foods - Types of supplementary food, ARF, Point to be considered in
introducing weaning foods, problems in weaning and Low cost supplementary
foods in India.

Unit IV Nutritional needs of Pre-school & School children 12 h

Pre-school -Growth and development, and feeding problem, developing healthy
eating habits Nutritional requirements and dietary guidelines for preschool children.

School children - Growth pattern, Nutritional requirement, feeding problem for
schoolchildren, Importance of Packed lunch , Nutritional concerns.

_;M OrNGPASC
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Unit V Nutrition during adolescence and Old age 13h

Adolescence- Physical and Psychological Growth and development, changes in food
habits, Nutritional problems, Eating disorder- anorexia nervosa and bulimia
nervosa, Adolescent Pregnancy-Dual burden, Nutritional requirement.

Old Age - Physiological changes in ageing, Psychological and Nutritional problems
of elderly and their management. Nutritional requirement.

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 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.

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

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

4 T. Longvah R. Ananthan K. Bhaskarachary and K. Venkaiah, 2017” Indian
Food Composition Tables”, National Institute of Nutrition, Hyderabad.
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Course 2
Cada Course Name Category | L | T | P | Credit
233FN1A3CB HUMAN PHYSIOLOGY CORE |3 |1]- 3
PREAMBLE
This course has been designed for students to learn and understand
Structure of various organs and integrate the function with human nutrition
Identify the structure of the cell & tissue
®  Basic knowledge of human anatomy and physiology
COURSE OUTCOMES
On the successful completion of the course, students will be able to
&) Knowledge
Number CO Statement Level
Apply the concept and knowledge of general terminology. Relates
Cco1 , . . K2
structure, functions of cell and digestive system
Cco2 Demonstrate understanding of the circulatory system. Describe the K2
heartbeat, and relate it to the cardiac cycle
CO3 Explain the reflexes associated with the senses. Discuss the process of gas K2
exchange and transport in lungs
CO4 Identify the major organs and functions of important reproductive K3
systems.
Explain the mechanism of nephron. Examine how the nervous system
CO5 - K3
controls the body mechanism
MAPPING WITH PROGRAMME OUTCOMES
COs/POs ‘PO1 roz ' ro3 Po4 POs5
Cco1 v v
co2 v v
COo3 v v
CO4 v v
CO5 v v

S ke DrNGPASC

v Skill Development

Social Awareness/ Environment

v Employability Innovations

Intellectual Property Rights Gender Sensitization

Ethics

Entrepreneurial Development

Constitutional Rights/ Human Values/
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233FN1A3CB HUMAN PHYSIOLOGY SEMESTER I1I

Total Credits: 3
Total Instruction Hours: 48 h

Syllabus
Unit I 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 10 h

Blood: Composition and functions, Red Blood cells: Formation and functions, White
Blood cells: Types and functions, Platelets-function. Blood groups, blood coagulation
and Rhesus factor, 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 Associated diseases 10 h

Sense Organs -Eye, Ear, Tongue and Skin - Structure and functions. Diseases- vision

~ Conjunctivitis, trachoma, glaucoma, cataract, Tongue- Papilla and taste buds, Ear
— Deafness, vertigo Lungs - Structure and functions, Exchange and Transportation
of gases in the body. Disturbances in respiration - Apnea, Dyspnea, Hypoxia and
Asphyxia.

Unit IV Reproductive system & Endocrinology 10 h

Male reproductive system - Structure and functions. Spermatogenesis and Structure
of Sperm cell. Female reproductive system - Structure and functions, Oogenesis,
Menstrual cycle, Puberty and Menarche.

Endocrine glands- Pituitary, Thyroid, Parathyroid, Pancreas (endocrine function),
Adrenal —functions, Gonads, hypo and hyper activity of enzymes secreted.

AREERL DR NGPASC
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Unit V Excretory, Muscular and Central nervous system 10 h
Excretory system - Structure and functions of kidney and Nephron, Mechanism of
urine formation, composition of urine, Micturition.
Muscular system - Structure and Functions of the muscles & muscular action.

Central nervous system - Brain, spinal cord and Peripheral Nervous system -
structure , function & action.

Text Books

Guyton and Hall, 2011, “Text Book of Medical Physiology”, 12th Edition,

Elsevier Inc., Netherlands.

K Sembulingam, Prema Sembulingam, 2019, “Essentials of Medical
2 Physiology”, 8th Edition, Jaypee Brothers Medical Publishers (P) Ltd.,

Hyderabad.
References
1 Pal G. K, 2021, “Textbook of Medical Physiology”, 4th Edition, Ahuja
Publishing House, Delhi.
’ Chatterjee C. C, 2017, “Human Physiology - Vol I and 117, 11th Edition, CBS

Publishers, Bengaluru.

3 Dee Unglaub - Silverthorn, 2016, “Human Physiology: An Integrated
Approach”, 7th Edition, Pearson Publishers, London.

Eric Widmaier, Hershel Raff , Kevin Strang, 2010, “Vander's Human
4 Physiology: The Mechanisms of Body Function”, 12th Edition, McGraw-Hill
Education, New York.
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Course .
Civda Course Name Category | L | T | P | Credit
233FN1A3CC INSTITUTIONAL MANAGEMENT CORE |3 |1]|~- 3
PREAMBLE

This course has been designed for students to learn and understand

The principles of planning, organizing and controlling in food service institutions
The Sanitation and hygiene practices in meal planning and catering institutions

Ilustrate the activities on personnel management of employees and employers

COURSE OUTCOMES

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

co Knowledge
Number COSREmehs Level
co1 Gain knowledge about various types of food services K2
CcO2 Gain knowledge about the principles and functions of Management K3
cOo3 To understand about personnel Management, financial management K3
CO4 To understand concepts of resource management and legal aspects K4
CO5 ".l"o ‘real_lze the importance of sanitation and hygiene in food service Kd
institutions
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
co1 v v v
CcO2 v v
CcOo3 ¥ 4 v v
CO4 v v
CO5 4 v
| v Skill Development v | Entrepreneurial Development
v Employability v | Innovations
Intellectual Property Rights Gender Sensitization
Social Awareness/ Environment Constitutional Rights/ Human Values/
Ethics
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233FN1A3CC INSTITUTIONAL MANAGEMENT SEMESTER III

Total Credits: 3
Total Instruction Hours: 48 h

Syllabus
Unit I Food Service 8 h

Review of different types of institutional food service in operation- classification
based on functional - i.e., profit oriented, service oriented and public health facility
oriented, with their objective feeding’s programmes in the country.

Unit II Management and Organization 10 h

Definition, Principles and techniques of management, tools of management;
leadership- qualities of good leader styles of leadership; art of delegation;
Organization - Organizing- present and future trends. Process of organization.
Principles of organization, types of organization, tools of management. Definition,
theories and types.

Unit IIIT  Personnel Management 10 h

Definition, Sources of personnel, Criteria for selection of personnel orientation,
training, motivation, supervision, importance of good human relations, employee
facilities fringe benefits: Labor policies and legislation - labor laws governing food
service establishments; Performance appraisal of employees.

Financial management: Definition, application of Management Accounts of catering
operators, cost concepts, book keeping and accounting - systems of book keeping,
book of account maintenance of account books, balance sheets and inventor
budgetary control

Unit IV~ Fuels and Safety 10h

Fuels: Types of fuel, advantages of fuel in relation to economy in quantity cookery,
fuel saving economy in food service institutions.

Safety: Accidents in food service establishments, safety procedure, training,
Education, legal responsibilities of food service manager

Unit V Hygiene, and Sanitation in Food Service Institutions 10 h

Definition, importance, environmental hygiene and sanitation; hygiene in food
handling; personnel hygiene of personnel; importance of pest and rodent control in

S, DINGPASC
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food services. Safety in food procurement, storage, handling and preparation, control

of spoilage, safety of leftover foods, disposal of food waste

Text Books

1 Mohini Sethi and Surjeet Malham, 2014, “Catering Management - an
integrated approach”, Wiley Eastern limited, New Delhi.

5 West, B.B., Wood, L., Hager, V.F., and Shugart, G., 2007, “Food Services in
institutions”, John Wiley and Sons, New York.

References

1 Bhushan, V.K., 2003, “Business Organization and Management”, Sultan
Chand & Co, New Delhi.

) Longree, K. and Balaker, B.C., 1979, “Sanitary Techniques in Food Service”,
John Wiley and Sons, New York.
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233FN1A3CP NUTRITION THROUGH LIFE SPAN SEMESTER 111

Total Credits: 2
Total Instructions Hours: 48 h

S.No Contents

Standardization of portions for cooked food.

1 Planning, preparation and nutritional evaluation of diets in relation to
activity levels).

2 Planning and Preparation of a balanced diet for

3 Pregnant woman in first second and third trimesters

4 lactating woman (0-6 months and 6-12 months)

5 Infancy & toddlers
6 pre-school child

7 school going child

8 Adolescence boys and girls

9 Adult men and women belonging to different income group

10 Senior citizen

11 Preparation of ARF, complementary and low-cost weaning foods

12 Preparation of packed lunch

List of DBT Experiments
1 Planning and preparing recipes for a child: Nutritious Snacks
2 Planning and preparing recipes for a senior citizen: Break Fast/Dinner

Note: Out of 12 - 10 Mandatory

4t DINGPASC

| ComBATORE | INDIA B.Sc. Food Science and Nutrition (Students admitted during the AY 2023-24)




References 102
1 Mahan and Escott K & S, 2000, "Food Nutrition and Diet Therapy", 11th Edn.
, W.S. Saunder’s Company, USA.
9 Srilakshmi, B, 2010 "Dietetics", 8thEdn., New Age International Pvt. Ltd, New
Delhi.
3 Brown, J.E, 2002, "Nutrition Through The Lifecycle", Wadsworth Thomson
Learning, USA.

4 Recommended Dietary Allowances, 2017, ICMR, National Institute of
Nutrition, Hyderabad.
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Course .
Code Course Name Category | L [T | P | Credit
233BC1A3IA BIOCHEMISTRY -1 IDC 3(-1|- 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.

o  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
CcO Knowledge
Number CO Statement Level
co1 Outline the properties, types and importance of carbohydrates. K1
CcO2 Compare and contrast the different types of lipids. K2
co3 Describe the classification, properties and organization of protein structure K2
cou Determine the structures of purines, pyrimidines, nucleoside and K3
nucleotides, DNA and RINA
CO5 Demonstrate the functions of vitamins and minerals in biological system. K3
MAPPING WITH PROGRAMME OUTCOMES
COs/POs rO1 roz2 ro3 ro4 PO5
co1 v v v v v
co2 v v ¥ v
CcO3 v v v v v
CO4 v v v
CO5 v v v v
v Skill Development Entrepreneurial Development
v Employability Innovations
Intellectual Property Rights Gender Sensitization
Social Awareness/ Environment Constitutional Rights/ Human Values/
Ethics
it DINGPASC
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233BC1A3IA BIOCHEMISTRY -1 SEMESTER III

Total Credits: 3
Total Instruction Hours: 36 h

Syllabus
Unit I Carbohydrates 8h

Carbohydrates - Classification, structure, properties and chemical reactions of
monosaccharide - Glucose, Fructose, Galactose, Mannose, Arabinose.

Disaccharides- Maltose, Lactose and sucrose.

Polysaccharides -~ Homo polysaccharides - Starch, Glycogen and Cellulose and
Hetero polysaccharides - Hyaluronic acid, Heparin, Chondroitin  sulphate.
Biological importance of sugar derivates - glycosaminoglycans, proteoglycan and
glycoprotein - blood group antigens and Bacterial cell wall polysaccharides

Unit II Lipids 7h

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

Unit III Aminoacids and Proteins 7h

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

Unit IV Nucleic acids 7h

Structure of Purines, pyrimidines, Nucleosides and Nucleotides. Properties of
nucleic acids. DNA Double helical structure - isoform. RNA - Types - mRNA,
tRNA, 1RNA - structure and function.

Unit V Vitamins and Minerals 7h

Minerals in biological system and their importance - Iron, Calcium, Phosphorus,
Todine, Copper, Zinc. Vitamins - Definition, Classification: Fat soluble Vitamins
(Vitamin A, D, E, K) and Water soluble Vitamins (Vitamin B and C) - Sources,
Functions and deficiencies. Role of Vitamins as antioxidants and cofactors.

<0G, DINGPASC
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Text Books
1 Jain J L, 2016, " Fundamentals of Biochemistry", 7th edition, S. Chand and
company Ltd, New Delhi.
Sathyanarayan U, 2017, "Biochemistry", 5th edition, Books and Allied (P) Ltd,
West Bengal.
References

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

o 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, UK.
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Course s
Civde Course Name Category |L | T | P | Credit
BASICS OF RESEARCH TECHNIQUES - COMPUTER
233FN1ASSIA : APPLICATIONS SEC 2|-1|- 2
PREAMBLE

This course has been designed for students to learn and understand

®  Understand the application of computer in various disciplines of Research

®  To design and use computer-based projects and programs

®  To use existing health and nutrition-based software

COURSE OUTCOMES
On the successful completion of the course, students will be able to
CcO Knowledge
Nmbes CO Statement Level
co1 Gain knowledge on computer operations and applications K2
co2 Understand the basics of MS Word K2
co3 Explore the uses of MS Excel and PowerPoint K3
CcO4 Apply the MS office for research techniques K4
CO5 Emphasize the importance of computer application in nutrition K3
MAPPING WITH PROGRAMME OUTCOMES
COs/POs - PO1 PO2 PO3 PO4 PO5
co1 v v v v v
co2 v v v v
CO3 v v v v v
CcO4 v v v
CO5 v v v v
e Skill Development v Entrepreneurial Development
v Employability v" | Innovations
¥ Intellectual Property Rights Gender Sensitization
v Social Awareness/ Environment Constitutional Rights/ Human Values/
Ethics
i, DrNGPASC
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BASICS OF RESEARCH TECHNIQUES -

233FN1A3SA COMPUTER APPLICATIONS SEMESTER III
Total Credits: 2
Total Instruction Hours: 24 h
Syllabus
UnitI Introduction to the world of computers 05 h

Basic concepts on computer - history, types of computers, input and output devices,
peripheral devices, meaning of software and hardware. MS Windows - Introduction,
basic concepts on a window, windows explorer, control panel, configuration, editor.
Accessories - Paint brush.

Unit II MS Word 04 h

MS Word - concepts of document and template, creating documents and saving,
concepts of editing, formatting, working with tables and tabs, tools, spell check,
grammar check, file printing, mail merge, word art. Plagiarism check.

Unit ITI MS Excel & MS PowerPoint 05 h

Concepts of spread sheet, creating, work sheet, work space, formatting a work sheet,
basic operations on data, sorting, total and subtotal, creating link between
documents, programming in macros, working with charts, printing worksheets.

Concepts of PowerPoint, creating, opening, saving presentations, working with
different views, working with slides - make a new slide, move, copy, go to a specific
slide, layout, adding and formatting text, adding clipart and other pictures,
designing slide show, tools - meeting minds, presentation conference.

Unit IV Computer Application in Research 05h

Data collection - creating online form using Google forms, Data entry in MS Excel
and data analysis using SPSS - Frequency analysis, Cross Tabulation, Chi-Sqaure, T
- test, ANOVA and Correlation Co-efficient. Export and saving results in Word
document. Creating Tables.

Unit V Computer Application in Nutrition 05 h

Software package in nutrition education and diet counselling - Patient’s health
record, Nutritive value of food items, Nutritional analysis, Meal planning and
recipes, Types of nutrition Softwares — Nutrium, Nutrition maker, Nutritionist pro,
Nutritics, Core plus.Benefits of Nutrition Software’s to Nutritionists and Clients.

SRS, DINGPASC
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Text Books
Microsoft Office 365 for Beginners, 2022: “The Most Updated All-in-One

4 Guide from Beginner to Advanced”, Microsoft office, United States.
Jesus Salcedo, 2017, “SPSS Statistics for Data Analysis and Visualization”,
Wiley Publishers, New Jersey.
References

Wallace Wang, 2016, “Absolute Beginners guide to computing”, Apress
Publishers, New York.

<Hidh,  DrINGPASC
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233FN1ASSA SELF STUDY: FOOD FORTIFICATION SEMESTER III

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 II  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, Iodine 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.

c) 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.

iy, DINGPASC

" comeaTore | INDIA B.Sc. Food Science and Nutrition (Students admitted during the AY 2023-24)




110
d) Nutri bars - Selection of nutrient, Advantages and disadvantages of fortification,

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.

2. Khader, 2001., “A Textbook of Food Processing Technology”, ICAR, New
Delhi.

References
1. Shivashankar. B., 2002, “Food Processing and Preservation”, PHI, New Delhi.

2. NIIR Board, 2002, “Modern Technology of Food Processing and Agro Based
Industry”, 2nd Edition, Asia Pacific Business Press, New Delhi.
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233FN1ASSB SELF STUDY: NUTRITION EDUCATION SEMESTER III

Total Credits: 1

Syllabus

Unit I 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 III 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

1. Reddy.V., Rao.P, Sastry.G. | and Kashinath K.C, 1995, “Nutrition Trends in
India”, N1N, Hyderabad, India.

2. Park and Park, 1993, “Text Book of Preventive and Social Medicine”,
Banarsidas Publication, JaBalpur.

References
1. Gibney, 2004, “Public Health Nutrition”, 1st Edition, Black Well Scientific
NN Publications, OXf('r > | DrN.G.P Arts and Science Cnlfr'gb
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Course .
Course Name Category |L|T|P |Credit
Code e s o] I
231TL1A4TA TAMIL -1V LANGUAGE-1| 3 | 1| - 3
PREAMBLE

This course has been designed for students to learn and understand

o QumAliurLrseailear euruieons sudoflar UeorUr®  Brefen, UGSsSHle)
SR Weaimenm AMIWLF QaFlge)
6016V DMMILD LOTLH6m6T Mg QFLIS

L TesoTeU 785 6fl6aT LIem L LILITE: & & ) M 60T & 6016 26185 (561l & & 60

COURSE OUTCOMES
On the successful completion of the course, students will be able to
co Knowledge
Number Cialetnent Level
QUTLDEMES HlMeT&HET (Life Skills)- LOMETITEUT &6 60T GI&FUIVITEHSHS
Cco1 : ey K3
Hmener 2618 @6 & 560
Cco2 HILILS&Hevall (Attitude and Value education) K4
Cco3 LITL. @60 600rdF @ F WeuLIMH &6 (Co-curricular activities) K4
CO4 @606y @881 (Ecology) K4
CO5 Qumdl oimley (Tamil knowledge) K5
MATPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
co1 v v ¥
cO2 v v
CO3 v v
CcO4 "
CO5 v v v
COURSE FOCUSES ON
7 Skill Development Entrepreneurial Development
/ Employability Innovations
Intellectual Property Rights Gender Sensitization
Social Awareness/ Environment Constitutional Rights/ Human Values/
= z Ethics
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231TL1A4TA TAMIL - IV = SEMESTER IV

Total Credits: 3

Total Instruction Hours: 48 h
Syllabus

Unit I FLHHOBHTNS 10h

1. hmleneoor — &leh&lg &emeuor
l.um.erever : 01 — &SLeur
Il.LIIT.6T600T : 88 — [HEVEVIHSIGUETTITIT
1. LIT.6T6v0rT : 102 — Q& Llwesr i
2. GOIHOSHTeNSE — (LD6VED 6V S5 60)600T
l.LIMT.6T600T : 65 — G&HMeFHRILLMT
Il LIIT.6T600T : 167 — Sa LTI &HILDTT

L0 ([ S & B 606001
L.LIT.6TeooT  : 08 — QL6VIEIGLY GBS 6T T

LI 6Tevor : 61 — SIDLNCHFTR 6ot Iy
.. 6Tevor 196 — Lolemends &b 85 60T
GBS 6L )6 evor
L.Umerenor : 57 — Flemm&E G LIS ITT
Unit 11 qLBHSHOH TS 08 h

1. 5605Q5MaMs — LITem60&E & 60
l.LIT.6T600T : 09 — QLIHMISHIHBICSHIT
2. HSBIOIN - DHSHS5 S5 0 60T
|.LIIT.6T600T : 86 — [HELELITEL,THILOMIT
3. UmmBrerm - |.LITT.6TevoT : 188 — LIMeworlq W6 gjnjleayemnL BLoL
. LIT.6T6uoT : 192 — 8560071 WLIGHT LI, Ml G5 60T 60T ITIT
1. LUIT.6T6u0T : 279 — @&Fal] IOMTFTSH U
IV.LuT.6T600T © 312 — QILIM6OT(LOLQLLITIT

Unit III LS SILLTL G 10 h

1. LI 1960TL] LITEm6L — SISV 2 (H& STl &600T6v0T60T T -1 & 60 218 aurflaer
alem DL (hLD.

Dr.NGPASC

COMBATORE | INDIA B.Sc. Food Science and Nutrition (Students admitted during the AY 2023-24)




|

Unit IV @ euaEE W aureuITm

1. 6T (D& QST HI60E 6T
2. LSS (b BT6V&H6IT

Unit V @6V 8 & 6uoTLD oM MIL Hlmeormileyll LGS
|. @)6V8 &600TLD
1. &S Heneanr — 36TLN6T BHH enemr - allems 0D
2. LimG&Hemeror  — 12 &em 6008 6T - afleT& &L
I WO LGS

FHISL LTLVS&6T GM&HS SmeTmile] Q&FIgSH6.

Note: LWNDHFILI UGG Wlev eleTmeHH6IT (600G H60 Fnl TG,

Text Book
QEulweT BTl - Quomdll LmLLh - 2023- 24

114
10 h

10 h

1 QL sUnssienm, LreLy eaarglll. s opleillwey

seoaurifl,(Unit | - V)

References

UMWy Ueveuj G&MD. @6Talrs:, erlLmbh UGLL -2014, SLALD

1
@6VEHR L UTELMMI - D6 eUTFST LIHLILIGLD, O&F 60T6060T.
cugmAflwy  @emerauy  UTESWELWTS],  wWsm 2013,
2  @eUESEID -@eusHWL  eugeumm - QUTEASH M  -LLG6U[HS 607

USLILIGLD, 6 & 60T60)60T.

3 sl @enerls HevailldspssLn. <http://www.tamilvu.org/>
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Course ;
Coda 77 Course Name Category E T P |Credit
231TL1A4HA HINDI - IV LANGUAGE-1 3 |1 | - 3
PREAMBLE
This course has been designed for students to learn and understand
®  the writing ability and develop reading skill
®  the various concepts and techniques for criticizing literature
®  the techniques for expansion of ideas and translation process
COURSE OUTCOMES
On the successful completion of the course, students will be able to
e CO Statement Knowledge Level
Number 8
Cco1 Learn the fundamentals of novels and stories K1
CcOo2 Understand the principles of translation work K2
CO3 Expose the knowledge writing critical views on fiction K2
CO4 Build creative ability K3
CO5 Apply the power of creative reading K3
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
co1 v v v
CO2 v v
Co3 v v v
CO4 v
CO5 v v v v
COURSE FOCUSES ON
v Skill Development . Entrepreneurial Development
v Employability ) Innovations
Intellectual Property Rights - Gender Sensitization
i Social Awareness/ Environment i Constitutional Rights/ Human Values/
Ethics

%, DeNGPASC
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231TL1A4HA - —HINDI- IV SEMESTER IV

Total Credits: 3
Total Instruction Hours: 48 h

Syllabus

Unit | , 10 h
qedh
Unit 1l 10 h
Tchfeh!
Unit 1l 10 h
DT HeR]
Unit IV 10 h
B CRIRSLCR]
Unit V | 08 h
3fIdTe 3rg- Il
Text Books

5 (S—ﬁ)_ FAYREUTS G UpT: arfl TbH 21-A, SRAFTS T8 faeit-110002.

T T — S IH FHR (R 3R dRT BIEHR) UHIRP: SdgY GIADIed

2 TR FIOIR, HYRT IR Ue=-281001. (Unit 1)

: PTed Tor)- (@1 AT ) AR RRoT 7w e, S e - dtd fauad s
geT= FuTe! FARTa- ded! TR SR g, (Unit 111)

IO O KA ST UfAY — XHGd T fowdl Ha 36 FaeTea 211024
(Unit IV) z

5 G ST (ad ST ¥ e H) (U5 10 to 20) TP SO HRA TR T

TS -17 (ATS10 to 20). (Unit V)
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/5 COMBATORE | INDIA B.Sc. Food Science and Nutrition (Students admitted during the AY 2023-24)




117

Course ;
| Cade s Course Name - Categc_h_ry— __L_ T | P | Credit
231TL1A4AMA MALAYALAM- IV LANGUAGE-I| 3|1 | - 3
PREAMBLE

This course has been designed for students to learn and understand

the writing ability and develop reading skill

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

the competency in translating simple Malayalam sentences into English and vice versa

COURSE OUTCOMES

On the successful completion of the course, students will be able to
Lo CO Statement Kapwiecge

Number Level
co1 Learn the fundamentals of novels and stories K1
- COo2 Understand the principles of translation work K2

Cco3 Expose the knowledge writing critical views on fiction K2
CO4 Build creative ability K3
CO5 Apply the power of creative reading K3

MAPPING WITH PROGRAMME OUTCOMES

COs/POs PO1 PO2 PO3 PO4 PO5
Cco1 v v
CcOo2 v v
CcO3 v v
CO4 v v v
CcoO5 - 4 o o
COURSE FOCUS ON
v Skill Development Entrepreneurial Development
o Employability . Innovations
_ Intellectual Property Rights B Gender Sensitization
- Social Awareness/ Environment Constitutional Rights/ Human Values/
- Ethics
Tl NrNGPASD
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231TL1AAMA —————— MALAYALAM-IV—— SEMESTER IV

Total Credits: 3
Total Instruction Hours: 48 h

Syllabus

Unit I Drama 10h
Saketham- Sreekandan Nair

Unit II Drama 10h
Saketham- Sreekandan Nair

Unit III Drama 10h
Saketham- Sreekandan Nair

Unit IV Screen Play 10 h
Perumthachan- Vasudevan Nair

Unit V Screen Play 08 h

Perumthachan- Vasudevan Nair

Text Books
Nair, Sreekandan C.N. 2023. Saketham, Drama. DC Books Kottayam, Kerala,
1 ; ;
India. (Unit I to IIT)
9 Nair, Vasudevan M.T. 1994. Perumthachan- Screenplay. DC Books Kottayam,
Kerala, India. (UnitIV & V)
Reference

1 Sankarapillai. 2005. Malayala Nataka Sahithya Charithram, Kerala Sahithya
Akademi Publishers, Kerala, India.

%, DrNGPASC
COMBATORE | INDIA B.Sc. Food Science and Nutrition (Students admitted during the AY 2023-24)




Course .
Code Course Nafn_e_:___ Category E )L P CI‘Edl-t
231TL1A4FA FRENCH - IV LANGUAGE-I|3 |1 | - 3
PREAMBLE

This course has been designed for students to learn and understand

the Competence in General Communication Skills - Oral + Written- Comprehension & Expression

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

e 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
R CO Stat t K ledge Level
Number atemen nowledg
CcO1 Learn the Basic verbs, numbers and accents K1
CcO2 Apply the adjectives and the classroom environment in France K2
CO3 Select the Plural, Articles and the Hobbies K2
CO4 Measure the Cultural Activity in France K3
Evaluate the sentiments, life style of the French people and the usage of the
CO5 i K3
conditional tense
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
CO1 v v
CO2 v v
CO3 v v
CO4 v v v
CO5 v v v v
COURSE FOCUSES ON
v Skill Development Entrepreneurial Development
v Employability Innovations
Intellectual Property Rights Gender Sensitization
Social Awareness/ Environment Constitutional Rights/ Human Values/
= = Ethics

SER.  DINGPASC
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231TL1A4FA FRENCH - IV SEMESTER IV

Total Credits: 3
Total Instruction Hours: 48 h

Syllabus

Unit 1 10h
°Décrirequelqu’un. | En milieu | S’exprimersur les styles | Comprendre la
° Comparer professional, de vétemantReconnaitre | description de

recruiter des personnes a partit | personnesdans un
quelquun et | de descriptions. extrait de roman.
justifier sonchoix.

Unit II 10h
ExprimerPaccord | En milieu | Décrire des personnes. | Comprendre des
ou le désaccord. | professional, Comprendre des | différences de points
° Se situerdans le | recruiter personnes qui | de
temps. quelquin et | experiment leur accord | vueexprimétesdans

justifier sonchoix. | ouleurdésaccord. de message
électronique.
Raconter
unsourvenir.

Unit III 10 h
° Parler de | Discuter de | Comprendreune Comprendre le

Pavenir. l’organisation d'un chanson. message d’une
yoyage de | Echangersursesprojets | carte
groupepuispreparetine | de vacancy d’anniversaire
fiche projet et la
templit.

Unit IV 10h
° Exprimer des | Discuter de | Discuter du | Comprendre le

souhaits. ~ © | I'organisation d'un | programme de la | message  d'une

Décrirequelq | VOYage de|soire a  venir. | carte

w'un groupepuispreparerune | A ddresser des | d’anniversaire

fiche ‘ projet et laf . phaite 3
templit. /
quelquun.

Unit V 08 h

| Make in Own Sentences based on the above Lessons i

Text Book

LATITUDES 1 (Méthode de frangais) Pages from 128-151, Author : Regine Mérieux, Yves Loiseau
( Unit I to IV)

S 1w 4412 0 e
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Course Code Course Name Category L |T|P |Credit
231EL1A4EA ENGLISH -1V LANGUAGEII (3|1~ 3
PREAMBLE

This course has been designed for students to learn and understand

o how language shapes society, enhancing critical reading, writing, and thinking skills through
various literary forms
o the fundamentals of writing, including essay composition, persuasive communication, and
creative expression

® the process of critical thinking through the analysis of literature

COURSE OUTCOMES

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

CO Knowledge
Number CO Statement Toiswal
Summarize main points and supporting details from listening to
Co1 : : K2

public addresses and demonstrate poem comprehension.
Demonstrate clear and expressive speech while engaging in role-play
cOo2 o T K3
and dramatization activities.
Interpret textual elements such as themes, tone, and authorial intent
CcO3 ; : : ; K3
in various reading materials.
Produce clear summaries and paraphrases, maintaining the essence of
CO4 e K3
the original text.
Prepare for job interviews by employing appropriate interview
CO5 ; I K3
techniques, confidence, and professionalism.
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
Cco1 4 v v v
Cco2 v v
CO3 v o
CO4 v v
Cco5 v ul v
COURSE FOCUSES ON

v Skill Development
v Employability
Intellectual Property Rights

v Social Awareness/ Environment

Innovations

Gender Sensitization

Ethics

Entrepreneurial Development

Constitutional Rights/ Human Values/

., DrNGPASG
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231EL1A4EA ENGLISH - IV SEMESTER IV

Total Credits: 3
Total Instruction Hours: 48 h

Syllabus

Unit I Listening 10 h

Nissim Ezekeil - Goodbye Party for Miss Pushpa T.S.

D.H. Lawrence - Last Lessons of the Afternoon

Dr. APJ Abdul Kalam's speech at European Union

Listening for subtext — Tone and Emotion — Vivid Language and Pacing — Listening for Vision and
Hope — Use of Storytelling

Punctuations: Periods, Commas, Semicolons, Colons, Apostrophes, Ellipses, Exclamation Points

Unit II Speaking 10 h

Oscar Wilde - The Importance of Being Earnest

Direct Speech and Indirect Speech - Commands and Requests, Exclamations and Wishes,
Conversion of Indirect to Direct

Rules for changing direct speech into indirect speech

Unit III Reading 09 h

Gita Hariharan - The Remains of the Feast -

Langston Hughes - Thank You M'am

Making Inferences and Predictions - Identifying Author’s Purpose and Tone- Contextual
Vocabulary Building

Tenses: The Uses of Present, Past and Future Tenses

Unit IV Writing Skills 10 h

George Orwell - Why I Write

Summarizing vs. Paraphrasing - Expressing Purpose and Intent in Writing- Constructing Strong
Arguments and Opinions

Grammar - Paraphrasing - Use of Paraphrasing, Characteristics of a good paraphrase, The
Paraphrase of Poetry, Special Hints, Method of Procedure

Unit V Soft Skills 09 h

Steve Jobs - 2005 Stanford Commencement Address - Effective Communication - Presentation
Skills

Business Corporate Soft Skills - Six common corporate conversation faux pas, Decision making
Techniques, Negotiation Styles Job Interviews - Preparatory Steps for Job Interviews - Interview
Skill Tips

COMBATORE | INDIA B.Sc. Food Science and Nutrition (Students admitted during the AY 2023-24)
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Text Books

Straus, Jane, Lester Kaufman, and Tom Stern, editors. The Blue Book of Grammar and

I  Punctuation: An Easy-to-Use Guide with Clear Rules, Real-World Examples, and
Reproducible Quizzes. 12th ed., Jossey-Bass, 2021. (Unit I)

9 Wilde, Oscar. The Importance of Being Earnest. Edited by Norman Page, 2nd ed., Penguin
Classics, 2000. (Unit IT)

3  Hariharan, Gita. The Remains of the Feast. 1st ed., Penguin Books India, 1992. (Unit III)

4 Orwell, George. "Why I Write." George Orwell: An Anthology of His Prose, edited by John
Carey, Harcourt, 2000. pp. 232-237. (Unit IV)

5 Meyer, John. The Soft Skills Handbook for Corporate Success: Essential Strategies for
Business Professionals. 2nd ed., Business Insights, 2020. (Unit V)

References

1  Lawrence, D.H. The Complete Poems of D.H. Lawrence. Edited by V.J. Harding, 1st ed.,
Heinemann, 1992.

o Buczynski, Mark. Soft Skills for the Workplace: How to Build Successful Relationships and
Advance Your Career. 2nd ed., Wiley, 2018.

3 Hughes, Langston. "Thank You, M'am." The Penguin Anthology of American Poetry, edited
by Rita Dove, Penguin Books, 2006, pp. 530-533.

4  Nelson, Brian. The Soft Skills Handbook: Essential Skills for the Workplace. 3rd ed.,

Business Publishing, 2019.
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alEs Course Name Category | L | T | P | Credit
code ..o e e B S S
233FN1A4CA DIETETICS CORE (4]|-|- 4
PREAMBLE

This course has been designed for students to learn and understand
® Foundational knowledge in dietetics
®* Knowledge on the principles of diet therapy in various diseases
® Skills to plan and prepare diets to treat various diseases

COURSE OUTCOMES

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

&) Knowledge
Number COStatemen. Level
co1 Understand the basic principles of Dietetics. K1
Gain knowledge to develop dietary management strategies for
CO2 : : ¥ e K2

gastrointestinal and febrile conditions.
Gain insights in key concepts of glycemic index and load, and
co3 : . . : . K3
dietary interventions for diabetes and renal diseases.
Apply diet planning principles to manage health conditions related
CcO4 : T K4
cardiovascular diseases.
Analyze nutritional problems related to diet therapy for cancer and
CO5 ; K1
food intolerance.
MAPPING WITH PROGRAMME OUTCOMES
COs/POs roi1 PO2 ro3 PO4 PO5
CcO1 v v v v v
cO2 v v v v
CO3 v v v v v
CO4 v v v
CO5 v v v v
v Skill Development v' | Entrepreneurial Development
v Employability Innovations
Intellectual Property Rights Gender Sensitization
W Social Awareness/ Environment Constitutional Rights/ Human Values/
Ethics
Dr.NGPASD
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233FN1A4CA —————C0ORE: DIETEHCS— SEMESTER IV

Total Credits: 4
Total Instruction Hours: 48 h

Syllabus
Unit I Introduction to Dietetics 10 h

Definition of Nutrition and Dietetics; Dietitian roles and responsibilities, ethics in
dietary practice. Exchange list system - menu plan using exchange list. Hospital diets
- Liquid diet, soft diet, bland diet, pureed diet, enteral nutrition and parenteral
nutrition. Energy imbalance - High and low-calorie diets.

Unit II Gastrointestinal, liver and Febrile conditions 8 h
Gastrointestinal diseases - Introduction, causes, symptoms, dietary management of

diarrhea, constipation, peptic ulcer.

Liver diseases - Introduction, causes, symptoms, dietary management of viral
hepatitis, cirrhosis.

Febrile conditions - Introduction, causes, symptoms, dietary management of
typhoid, tuberculosis, and dengue.
Unit III Diabetes and Renal diseases 12 h

Diabetes mellitus - classification, causes, symptoms, diagnosis (FBS, RBS, PPBS,
HbA1C), dietary management of Type 1, Type 2 and Gestational diabetes mellitus.
Basics of glycemic index, glycemic load and carbohydrate counting.

Renal diseases - Introduction, causes, symptoms, dietary management of nephritis,
nephrotic syndrome, renal calculi, and chronic kidney disease. Dialysis - types,
nutritional considerations in hemodialysis and peritoneal dialysis.

Unit IV Cardiovascular diseases 9 h

Cardiovascular diseases - Risk factors, role of fat and cholesterol. Introduction,
causes, symptoms, dietary management of hypertension, atherosclerosis.

Hyperlipidemia - definition, lipid parameters, causes, symptoms, dietary
management.
Unit V Cancer and Food Intolerance 9 b

Cancer - common sites of cancer, development of cancer. Breast cancer, Colon
Cancer, Oral cancer, Hepatocellular carcinoma - causes, symptoms, and dietary
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management of cancer. Role of diet in prevention of cancer. Feeding problems related
to cancer therapy. o - R

Case studies practical application: Underweight, Obesity, Diarrhea, Constipation,
Peptic ulcer, Hepatitis, Cirrhosis, Typhoid, Tuberculosis, Type 1, Type 2 and
Gestational diabetes mellitus, Nephritis, Renal calculi, and Chronic Kidney Disease,
Hypertension, Atherosclerosis, Hyperlipidemia, Breast cancer, Colon Cancer, Oral
cancer, Hepatocellular carcinoma. (For Internal only

Text Books

Kane K. and Prelack K., 2019, "Advanced Medical Nutrition Therapy", 1st ed.,
Jones and Bartlett Learning.

2 Srilakshmi B., 2023, "Dietetics", 9th ed., New Age International Publishers.
References

1 Shubhangini, A Joshi, 2021, "Nutrition and Dietetics", 5t ed., Mc Graw Hill.

) Nix S. Williams S. R. and Mowry L., 2022, "Williams' Basic Nutrition and Diet
Therapy", 16th ed., Elsevier.

'3 Mahan L. K. and Escott-Stump S., 2021, "Krause's Food and Nutrition
Therapy", 15t ed., Elsevier.

4 Escott-Stump S., 2015, "Nutrition and Diagnosis-Related Care", 8t ed.,

Wolters Kluwer.

P OrNGPASC
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| 233FN1A4CP CORE PRACTICAL: DIETETICS | SEMESTER IV
Total Credits: 2
Total Instructions Hours: 48h
S.No Contents
1 Planning and preparation of consistency modified diet - normal diet, soft

10

i

12

13

14

15

diet, bland diet, pureed diet, liquid diet

Planning and preparation of diet for underweight
Planning and preparation of diet for overweight and obesity
Planning and preparation of diet for diarrhea, constipation, peptic ulcer
Febrile conditions - preparation of diet for typhoid, tuberculosis
Planning and preparation of diet for type 1 diabetes mellitus
Planning and preparation of diet for type 2 diabetes mellitus
Planning and preparation of diet for gestational diabetes mellitus
Planning and preparation of diet for nephritis
Planning and preparation of diet for chronic kidney disease
Planning and preparation of diet for hypertension
Planning and preparation of diet for atherosclerosis
Planning and preparation of diet for cancer
Planning and preparation of diet for lactose intolerance
Planning and preparation of diet for celiac disease

Experiments under DBT
Preparation of low-cost product for PEM

Preparation of low-cost product for Iron Deficiency Anemia

Note: Out of 15 - 13 Mandatory

Dr.NGPASC
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Course s
Cade e Course Name - Category_ LT 7P Credit
233FN1A4CB PERSPECTIVE PSYCHOLOGY CORE |4 |- | - 4
PREAMBLE

This course has been designed for students to learn and understand

the basic concepts in Psychology and their applications

to develop 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
CcoO Knowledge
Number COStatement Level
Interpret the methods and disciplines of psychology and to learn
Cco1 - K3
the modern perspective in psychology
co2 Classify the types of attitudes and various communication styles K2

including the types and barriers

Appraise the self-management, self-esteem and stress
CcO3 K4
management techniques

Examine the nature, character, types, aspects and the
CcO4 K4
importance of personality

45 Analyze the relationship between body and mind and to -
evaluate the barriers to modify poor health behaviours

MAPPING WITH PROGRAMME OUTCOMES

COs/POs PO1 PO2 PO3 PO4 PO5

cO1

cO2

Sl oSS

CO3

%

CO4

b (O e O S

CO5 v v 7

Entrepreneurial Development

Skill Development

v Employability Innovations

Intellectual Property Rights Gender Sensitization

DrNGPASC ; o .
= : wareness/ Environment 4 ]Conshtutlonal Rights/ Human Values
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—233FN1A4CB ——CORE: PERSPECTIVE PSYCHOLOGY | SEMESTER 1V

Total Credits: 4
Total Instruction Hours: 48 h

Syllabus
Unit I Introduction to psychology 10 h

Psychology as a Science, Methods in Psychology- Experimental Methods, Systematic
Observation, clinical method. Disciplines of Psychology. Early Schools of
Psychology- Structuralism, Gestalt Psychology, Functionalism, Behaviorism,
Psychoanalysis. Modern Perspectives - Behavioral, Biological, Cognitive, Social,
Developmental, Humanistic, Psychoanalytic.

Unit II Attitudes ‘ 8 h

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

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

Unit III Self-Motivation 10 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 10 =

Definition, Nature of Personality, Characteristics of Personality, elements of
Personality, Types of Personality, Aspects of Personality, methods of measuring
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 10 h

Definition, Mind-Body Relationship, Biopsychosocial Model, Health Behavior
Meaning, Barriers to Modify Poor Health Behaviors. Intervening with Children,
Adolescents and at-risk people, Cognitive Behavioral Therapy (CBT) in Nutrition.

%, OrNGPASC
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Transtheoretical Model of Behavior Change, Need, Functions of Health
Psychologists, Application of Health Psychology in Nutritional Counseling. .

Text Books

Clifford.T.Morgan ,Richard A King ,John R.Weisz & John Scholper,2012,
1 "Introduction to Psychology" ,Seventh edition ,Tata McGraw Hill Publishing

Company Limited, New Delhi.
2 Hans Raj Bhatia,2017, "General Psychology", CBS Publishers & Distributors
pvt Itd.
References

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

David G.Myers, 2010 "Social Psychology", Eighth Edition, Tata McGraw Hill
Publishing Company Limited

B DrNGPASC
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Course :
- Ooda | Q?PE wName | Category | L | T P | Credit
233BC1A4IA BIOCHEMISTRY -1II 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

®  The basic principles underlying chromatography and electrophoresis methods

COURSE OUTCOMES
On the successful completion of the course, students will be able to
co Knowledge
Namber CO Statement Level
Tell the basic concepts of pH and Buffers and their role of buffers
Co1 . ; K1
system in our body fluids
Outline the wvarious electrophoretic techniques. Compare
co2 ; K2
colorimetry and spectrophotometry.
Understand the concepts involved in thermodynamics. Recall
cos3 : ! e ; K2
respiratory chain and oxidative phosphorylation.
CO4 Understand the chemical logic of metabolic pathways. K3
CO5 Outline how amino acids are synthesized and degraded. K3
Interrelations of CHO, lipid and protein metabolism.
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
co1 v v v v v
co2 v v v v
CO3 W s ./ v v
CO4 v v v
CO5 v 4 v v
v Skill Development Entrepreneurial Development
v Employability Innovations
Intellectual Property Rights Gender Sensitization
| Social Awareness/ Environment Constitutional Rights/ Human Values/
Dr NGPASE Ethics

COMBATORE |NDIA ——————B-5c—Food-Scienceand-Nutritton(Studentstdmitted-during the A¥=26023-24)
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-233BC1A4IA IDC: BIOCHEMISTRY -1I | SEMESTER IV |——

Total Credits: 3
Total Instruction Hours: 36 h

Syllabus
Unit 1 Buffers and Chromatography 8h

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 1T 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 7h

Basic principles of thermodynamics - entropy, enthalpy and free energy; high
energy 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 phenylalanine metabolism (structures not
required). Inter-relationship of carbohydrate, fat and protein metabolism (Flow
chart only).

A 1 A
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Text Books

Deb A.C, 2001, “Fundamentals of Biochemistry”, 9th edition, New Central
Book Agency, Kolkatta.

Chatterjea M. N, 2012, “Textbook of Medical Biochemistry”, 8th edition,
Jaypee Brothers, New Delhi.

References

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

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

D.T. Plummer, 2006, “ An Introduction to Practical Biochemistry”, 3rd edition,
TMH, New Delhi.

¥ DrNGPASC
/5 COMBATORE | INDIA B.Sc. Food Science and Nutrition (Students admitted during the AY 2023-24)




233BC1A4IP IDC PRACTICAL: 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

% Polysaccharide - Starch
5 Analysis of Amino acids: Histidine
6 Tyrosine

7 Tryptophan.

8 Arginine
9 Characterization of lipids: 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

References

D.T. Plummer, 2006, An Introduction to Practical Biochemistry, 3rd edition,
TMH, New Delhi.

) Pattabiraman T. N and Sitarama Acharya U, 2015, Laboratory Manual in
biochemistry, 4th Edition, All India Traveller Book Seller, New Delhi.

] Jayaraman, 2015, Laboratory manual in Biochemistry, 5th Edition, New Age
International (P) Ltd, UK.
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Course '
___Code. Course Name Categorl i'_l" P | Credit
233FN1A4SA FUNCTIONAL FOODS SEC 2111~ 2
PREAMBLE

This course has been designed for students to learn and understand

the concepts of different functional foods

® natural occurrence and classification of functional foods
the potential of various functional foods in promoting human health

COURSE OUTCOMES

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

CcO Knowledge
Number CO Statement Level
Develop comprehensive understanding of different functional
Co1 K1
foods
co2 Understand the types and market scenario of functional ingredients K1
co3 Summarize the various sources of functional foods K2
Highlight the importance of safety and efficacy of functional food
Cco4 : . K2
ingredients
| Emphasize the importance of nutraceuticals and their potential
CO5 : : K2
health benefits
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
CcOo1 b W e o
CcO2 4 v v
CcO3 v v v v v
CO4 v
CO5 v 4 v v
v Skill Development v | Entrepreneurial Development
v Employability v’ |Innovations
v Intellectual Property Rights Gender Sensitization
7 Social Awareness/ Environment Constitutional Rights/ Human Values/
) Ethics
s, DrNGPASC

COIMBATORE | INDIA B.Sc. Food Science and Nulrition (Students admitted during the AY 2023-24)




136

233FN1A4SA SEC: FUNCTIONAL FOODS SEMESTER IV

Total Credits: 2

Total Instruction Hours: 36 h

Syllabus
Unit I Functional foods 08 h

Definitions, sources, health benefits, bioactive components of functional foods.
Development of functional foods, challenges and safety considerations. Future
trends of functional foods. Dietary supplements and fortified foods- need, health
benefits adverse effects.

Unit 1I Types of functional foods 07 h

Whole foods, enriched foods, enhanced foods, fortified foods, modified foods.
Market of functional foods, Challenges for Functional food delivery, Factors affecting
consumer interest.

Unit Il Functional foods of plant & animal origin 07 h

Functional components and its therapeutic benefits of foods from plant & animal
origin: fruits, vegetables, nuts, spices, cereals, beverages, dairy products, sea foods,
egg. Probiotics, prebiotics and symbiotics as functional foods.

Unit IV Legal aspects | 07 h

Nutrition and health claims, food component - approved health claims, labeling
considerations for functional ingredients, permissible and impermissible functional
claims. FSSAI regulations for functional foods. Consumer acceptance and assessment
of health claims.

Unit V Nutraceuticals 07 h

Definition, background, status of nutraceutical market, definition, difference
between nutraceulicals and functional foods, types of nutraceutical compounds and
their health benefils, current scenario.

ik, DENGPASC
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Text Books
1 Wildman,2007, "Handbook of Nutraceuticals and Functional Foods", CRC
Press, USA.
9 Schmidl MK and Labuza TP., 2000, "Essentials of Functional Foods", Aspen
Publication, Maryland, USA.
References

1 N. Shakuntalamanay and M. Shadaksharaswam, 2008, "Food Facts and
Principles", New Age International Publications, New Delhi.

9 Gibson RG and Williams MC, 2000, "Functional Foods Concept to Product”,
Woodhead Publishing Ltd., England and CRC Press, USA.

% DeN.G.P. Arts and Science Col-
fo . i
Department of Food Science & Nulition APPROVED

Or. N. G. P Aris and Sciznce Coliege TR v T

Coimbatore — 641 048
£ hliHH 26[\1 ’?J.;.
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Course .
Code Course Name Category | L | T | P | Credit
233FN1A5CA FOOD PRESERVATION CORE |4 |- |- 4
PREAMBLE

This course has been designed for students to learn and understand

® the principle and method of preservation

®  the preservation techniques by thermal and non-thermal processing

® the effects of preservation methods on the food composition

COURSE OUTCOMES
On the successful completion of the course, students will be able to
CO Knowledge
- CO Statement Lol
Define the principles and explain the concepts of post-harvest
Cco1 K1
technology
Cco2 Elaborate on the types of additives and their applications in food K
preservation
Apply the fact on significance of moisture content in food and their
Cco3 : K3
effect on shelf life
o Analyze t.he use of heat and energy as a tool for processing and K4
preservation
Comprehend on the concepts of enhancing food preservation by the
CO5 i K4
indirect approach
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
Cco1 v v v
co2 4 v v
CO3 v v v
CO4 v v
CO5 v v v v v
v Skill Development v | Entrepreneurial Development
v Employability v' | Innovations
Intellectual Property Rights Gender Sensitization
I~ " \wareness / Environment Constitutional Rights/ Human Values/
Dr. NGPASC Ethics
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233FN1A5CA FOOD PRESERVATION SEMESTER V

Total Credits: 4
Total Instruction Hours: 48 h

Syllabus

Unit I Preservation of fresh food produce 08 h

Food preservation - definition, principles and methods. Postharvest physiology of
fruit and vegetables, postharvest handling and minimal processing of fruits and

vegetables, grains and pulses, fresh fish and seafood, meat and meat products, milk,
spices and condiments.

Unit II Preservation using preservatives and microbes 08 h

Food preservation using preservatives - natural antimicrobials, antioxidants,
additives and preservatives, biopreservatives, mold inhibitors and fermentation.

Unit III Preservation by controlling water, structure and atmosphere 12 h

Role of water activity in preservation. Drying and dehydration of foods - principles,
advantages, limitations and applications. Glass transition and state diagram of foods.
Food preservation using membranes, Encapsulation and stabilization. Modified and
controlled, atmosphere packaging of produce.

Unit IV Preservation using heat and energy 12 h
Thermal Processing - sterilization, pasteurization, blanching, canning and bottling,
microwave and retort process - principles, advantages, limitations and applications.

Freezing - Principles of freezing, fast and slow freezing. Freeze drying and
refrigeration - working, advantages and disadvantages, thawing, and cold storage.

Novel processing technologies - irradiation, ohmic heating, pulsed electric field,

ultrasound processing, high pressure processing, hurdle technology and cold plasma
processing.

Unit V Enhancing food preservation by indirect approach 08 h

Food Packaging - packaging as a preservation technique, types of packaging
materials used for foods, food packaging interaction. Food manufacturing control -
hygienic design and sanitation, Commercial considerations - managing profit and
quality.
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Text Books

Subulakshmi.G and Shoba A Udipi V.K, 2017, "Food Processing and
Preservation", New Age International Publishers, New Delhi.

M. Shafiur Rahman, 2007, "Handbook of Food Preservation", 2nd Edn., CRC
Press, London.

References

1 Manoranjan Kalia and Sangita Sood, 2012, “Food Preservation and
Processing”, 2nd Edn., Kalyani Publishers, Ludhiana, India.

Srivastava.R.P and Sanjeev Kumar, 2002, "Fruit and Vegetable Preservation

Principle and Practices", 31 Edn., CBS publishers, New Delhi.
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Course
Code

Course Name Category

L|T|P |Credit

233FN1A5CB |FUNDAMENTALS OF FOOD MICROBIOLOGY| CORE

PREAMBLE

This course has been designed for students to learn and understand

The nature of foods and causes of deterioration in food products

The effect of food poisoning and food borne intoxication on human health

e The principles underlying food processing and the improvement of foods for public
consumption

COURSE OUTCOMES
On the successful completion of the course, students will be able to
CcoO ' Knowledge
Number L0 Shatement Level
Understand the general characters and the factors affecting the
Co1 . y : K2
growth of microorganisms in food.
Analyze spoilage mechanisms in plant, animal, and miscellaneous
co2 K4
food products.
O3 Explain the role of microorganisms in food fermentation and health K2
promotion.
Evaluate the impact of major foodborne pathogens and toxins on
CO4 K5
food safety.
Evaluate suitable media, growth methods, and isolation techniques
CO5 ) i : . S . K5
for microbiological applications.
r MAPPING WITH PROGRAMME OUTCOMES
’ COs/POs PO1 PO2 PO3 PO4 PO5
‘ CO1 v v v v v
: CcOo2 v v v v v
CcOo3 v v v v v
CO4 v v v v
CO5 v v v v
v Skill Development v Entrepreneurial Development
v Employability Innovations
Intellectual Property Rights Gender Sensitization
G5 D NaPASC wareness/ Environment E(i}:wtitutional Rights/ Human Values/
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233FN1A5CB | FUNDAMENTALS OF FOOD MICROBIOLOGY | SEMESTER V

Total Credits: 4
Total Instruction Hours: 48 h
Syllabus
Unit I Importance of Microorganisms in Food Microbiology 8 h
Bacteria, Mold, Yeast, Algae-Classification, Growth curve of bacteria, Signification of

microorganism in food industries.

Micro Organisms and Food Spoilage-General principles underlying spoilage,
Classification of foods by ease of spoilage, Factors affecting the growth of microorganisms-
Intrinsic and Extrinsic factors

Unit II Spoilage of Different Origin of Foods] 10h
[Spoilage of Plant Origin - Cereals and cereal products, Cereal grains and flours,

Baked products, Spoilage of fruits and vegetables.

Spoilage of Miscellaneous and Animal Origin Foods - Fats and oils, Bottled
beverages and spices, Spoilage of meat and meat products, milk and milk products
and canned foods.]

Unit III Role of Micro Organisms in Food and Health 10h

Role of Microorganism in Food-Lactic Acid Fermentation-Yoghurt, Sauerkraut,
Kimchi, Cheese, Idli, Fermented meat (Sausages). Yeast Fermentation-Bread, Wine.
Mold Fermentation-Tempeh, Soy sauce production, Acetic acid Fermentation-
Kombucha

Role of Microorganism in Health- Significance of prebiotic foods, Probiotic and
symbiotic organisms and its significance in maintaining health.

Unit IV~ Food Poisoning 10 h

Food borne intoxication - Staphylococcus, clostridium, Bacillus cereus, Vibrio
parahaemolyticus and Campylobacter jejuni.
Food borne Infections - E.Coli, Salmonella, Shingella, and Listeria monocytogenes.

Algal toxins and Mycotoxins.
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Unit V Microbial Analysis of Foods 10 h

Types of media (Selective, enrichment, differential media)- Preparation of media
(Steps in preparation)-Measurement of microbial growth (Direct and Indirect
methods)- Methods of isolating pure culture (Pour plate, spread plate and streak
plate techniques)

Text Books

1 William C. Frazier and Dennis C. Westhoff, 2021, "Food Microbiology", 5th
Edition, Mc Graw Hill Publishers, New Delhi.

Adams M.R. and Moss M.O, 2008, " Food Microbiology", 3rd Edition,New
Age International (P) Limited,Publishers, New Delhi.

References

1 Roger.Y Stainer, 2004, " Basic Food Microbiology", 3rd Edition, CBS
Publishers, New Delhi.

) Foster VM, 2016, "Food Microbiology, 1st Edition, CBS Publishers, New
Delhi.

3 Prasad and Vijaya Raghava D, 2015," Essentials of Food Microbiology",2nd
Edition, SBW Publishers, New Delhi

4 Anjena,2018,"Modern Food Microbiology",1st Edition, Medtech Science Press,
New Delhi.
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Course .
Code Course Name Category |L | T | P | Credit
233FN1A5CC FOOD PROCESSING CORE (4|~ |- 4
PREAMBLE

This course has been designed for students to learn and understand

®  The basic processing methods of foods

® Equipment used in food processing

* Significance of non - thermal food processing techniques

COURSE OUTCOMES
On the successful completion of the course, students will be able to
coO Knowledge
Kl CO Statement Laval
Identify and apply the suitable processing methodology for cereals
Cco1 K5
and pulses.
Suggest the processing technique of dairy products and outline the
co2 : : " . K5
processing steps of edible oil production
CO3 Apply the suitable process technique to meat, poultry, fish and egg K4
products.
Justify the best method to process fruit and vegetable and
CO4 K5
mushroom process.
CO5 Process beverages and spices with effective technology. K5
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 POS5 .
co1 4 4 v v v
co2 v v v v
CcO3 4 v v v v
CO4 v v v
CO5 v v v v
Skill Development v Entrepreneurial Development
v Employability v | Innovations
Intellectual Property Rights Gender Sensitization
v Social Awareness/ Environment Constitutional Rights/ Human Values/
Ethics
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233FN1A5CC FOOD PROCESSING SEMESTER V

Total Credits: 4
Total Instruction Hours: 48 h

Syllabus

Unit I Cereals and Pulses Processing 10 h

Paddy Processing - Milling of rice, parboiling, by products of rice and their
utilization. Wheat processing - Milling of wheat, by products of wheat, extrusion
techniques. Millet processing - Types of millet and its processing. Pulse processing -
Wet and dry processing, protein concentrates and protein isolates.

Unit II Milk and Edible Oils Processing 10 h

Processing of Milk and milk products - Kinds of milk, Cheese and its types, butter,
ice cream. Probiotic milk products - Yoghurt, Kefir, Indigenous Milk products -
Paneer, khoa, curd, ghee. Technology of oil seeds - Processing of edible oils, by
products of edible oil processing.

Unit III Vegetables and Fruit Processing 10 h

Vegetable and fruit processing - Minimal processing, osmotic dehydration.

High temperature processing - Sun drying, mechanical drying - drum drying,
vacuum drying, infra-red drying, oven drying, foam mat drying, kiln drying and
tunnel drying.

Low temperature processing - freezing, refrigeration, cold storage, thawing, freeze
drying.

Unit IV Processing of Meat, Poultry, Egg and Fish 08 h

Meat and poultry processing - Curing, smoking, freezing and cryogenic and vacuum
packaging, Egg - Whole egg powder, egg yolk powder, Fish - Fish protein
concentrate, fish protein isolate, fish meal and fish oil.

Unit V Processing of beverages and spices 10 h

Non - alcoholic beverages - Manufacturing process of tea and coffee, Processing of
cocoa bean into cocoa powder, cocoa butter and chocolate. Alcoholic beverages -

Manufacturing process of Beer and wine. Spices - processing, manufacturing process
of spice oil and oleoresin.

Dr. NGPASC
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Text Books

1 Fellows P.J, 2016, “Food Processing Technology” - Principles and Practices,
Third Edition, CRC Press, Woodland Publishers, England.

Shakuntala Manay, N. and Shadaksharaswamy, M., 2008, “Foods - Facts and
Principles”, Third Edition, New Age International Publishers, Newdelhi.

References

1  Subbulakshmi and Shobha Udipi 2020, “Food Processing and Preservation
Technology”, First Edition, New Age Publishers, New Delhi.

) Sivasankar.B, 2002, “ Food Processing and Preservation,” First edition, PHI
Pvt. Ltd, New Delhi

3 Srilakshmi. B, “Food Science”, 8th Edition, New Age International
Publishers, New Delhi.

4 Bawa AS, Raju PS, Chauhan OP, 2013, “Food Science”, New India Publishing
Agency, New Delhi.
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Course .
Code Course Name Category | L | T | P | Credit
233FEN1A5CD FOOD SAFETY AND QUALITY CONTROL CORE (4 |-|- 4
PREAMBLE

This course has been designed for students to learn and understand

Food safety and food laws followed in food industries

®  Quality control measures and common food standards

HACCP principles and Food quality assessment

COURSE OUTCOMES

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

| CO Knowledge

‘ Number CO st Level
CcO1 Define food safety and principles of quality control in food industry. K1
co2 Interpret the role of Indian and international standards in regulating K2

and promoting food safety.

Co3 Ilustrate the pre-requisite programs followed by the food industry. K3
CO4 Apply the principles of HACCP to identify food safety hazards. K3
CO5 Explain the methods for determining the quality and sensory Kd
attributes of foods.
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
co1 v v 7
co2 v v 7
COo3 7 ¥ 7
CO4 v v 4
CO5 v v v
v Skifl Development v Entrepreneurial Development
v Employability Innovations
Intellectual Property Rights Gender Sensitization
Social Awareness/ Environment Constitutional Rights/ Human Values/
L Ethics
Dr. NGPASC
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233FN1A5CD FOOD SAFETY AND QUALITY CONTROL | SEMESTER V

Total Credits: 4
Total Instruction Hours: 48 h

Syllabus
Unit I Food safety and Quality control 8 h

Food Safety - definition of food safety and food spoilage, factors affecting food Safety
and food spoilage. Quality control- definition of quality control, Principles of Quality
control of food, Quality Assurance-Raw material control, process control and
finished product inspection.

Unit II National and International Quality Standards 10 h

Indian Standards - FAO/WHO, FSSAI, AGMARK, BIS, ISI, CPA, PFA, FPO, MPO.

International Standards - Codex Alimentarius, ISO - 9001:2000, 22000:2005
Standards, WTO, FAO, APEDA, JECFA, EPA.

Unit III' Pre-requisite Programs 10 h

GHP - Personal hygiene - occupational health and safety specification, Food Plant
Sanitation Management - Plant facilities construction and maintenance - exterior of
the building- interior of the building- equipment's. GHP in Processing, Storage,
transportation, traceability, recalling procedures, training and Documentation.

GMP - Risk Analysis, Risk Management, Risk Assessment, Risk Communication -
Traceability and authentication.

Unit IV HACCP 10 h

HACCP principles- Types of Hazards, HACCP team, conduct a hazard analysis,
CCP identification, establish critical limits for each CCP, establish CCP monitoring
procedures, establish corrective actions procedures, establish procedures for HACCP
verification and validation, documenting the HACCP Program.

Unit V Quality evaluation of foods 10 h

Determination and Compliance of finished product quality with FSSAI Standards,
assessment of food quality, Panel selection, sensory Laboratories, Subjective and
Objective method of evaluation.
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Text Books

Pulkit Mathur, 2008, "Food Safety and Quality Control", Orient Black Swan

publication.

Norman G. Marriott, 2006, "Principles of Food Sanitation", 5th Edition,
Springer publication, USA.

References

1 Naomi Rees. David Watson, 2000, "International standards for food safety",
An Aspen Publication.

) Mortimre, S., and Wallace.C, 2005, "HACCP: A practical approach", 2nd
Edition, Aspen Publication.

3 Victoria.B.C, 2015, "Food Safety, Sanitation, and Personal Hygiene", The BC
Cook Articulation Committee.

4 Mahindru.S.N, 2000, "Food Additives", 1st Edition, TMH, New Delhi.
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233FN1A5CP FOOD PRESERVATION SEMESTER V

Total Credits: 2
Total Instructions Hours: 48 h

S.No Contents

Methods of food preservation by minimal processing
Methods of food preservation by sugaring

3 Methods of food preservation by salting

4 Methods of food preservation by pickling

5 Methods of food preservation by drying

6 Methods of food preservation by freezing and refrigeration
7 Methods of food preservation by fermentation

8 Methods of food preservation by smoking

9

Methods of food preservation by sterilization and pasteurization

10 Methods of food preservation by canning and bottling

11 Prepare a preserved product and evaluate its sensory attributes

12 Conduct a consumer acceptability trial for a preserved product
Experiments under DBT

1 Preservation of foods by fats - confit & sous vide method

2 Preservation of foods using protein based edible coatings

Note: Out of 12 - 10 Mandatory

References

M. Shafiur Rahman, 2007, "Handbook of Food Preservation", 20d Edn., CRC
Press, London.
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FOOD PROCESSING AND QUALITY
233FN1A5SP CONTROL SEMESTER V
Total Credits: 2
Total Instructions Hours: 48 h
S.No Contents
1 To determine the moisture content of a food sample using a moisture
analyzer
) To estimate the moisture content in food products using the hot air oven
method
3 To determine the ash content in a food sample through preparation of ash
solution
4

To estimate the total ash content of food products by dry ashing method

5 To determine the water absorption capacity of flour or other powdered
food materials

6 To measure the pH and total soluble solids (TSS) of prepared jam or jelly

samples

7 To assess the viscosity of liquid food samples using a viscometer

8 To determine the salt content in food samples using a digital salt meter

9 To estimate the titratable acidity in fermented food products like curd or
idli batter

10 To evaluate the smoking point, acid number, saponification value, and
rancidity of various edible oils

11 To determine the moisture content, rehydration ratio, and cooking volume
of sun-dried or dehydrated fruits and vegetables

12 To perform density analysis of dough to assess quality parameters

Experiments under DBT

i Analyzing the texture of processed foods using TPA & Viscometer

2 Detection of non-permitted food additives in market food samples
Note: Out of 12 - 10 Mandatory
References

1 Vedpal Yadav, 2014, “Food Analysis and Quality Control - A Practical
Manual”, Government Polytechnic, Haryana, India.
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Course '
Codea Course Name Category | L | T | P | Credit
233FN1A5DA POST-HARVEST TECHNOLOGY DSE 4|-1- &
PREAMBLE

This course has been designed for students to learn and understand
o the concept of post-harvest process and managements
+ causes of post-harvest losses and its control measures
* government initiatives and role in controlling food losses.

COURSE OUTCOMES

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

CcO Knowledge
Number L Level
co1 Identify the importance of post-harvest technology. K1
Cco2 Categorize the handling techniques of produce at farm level. K2
CO3 Prioritize the importance of packing house operations and K3
food storage structures.
Cco4 Categorize the food loss and its control measures. K4
e08 Understand the role of government in food distribution and K1
improve entrepreneurial skills.
MAPPING WITH PROGRAMME OUTCOMES
COs/POs ro1 rPo2 PO3 PO4 PO5
co1 i v v Y v
co2 v v . v
o3 v v v ’ g
co4 v v v
Cos ¥ v v v
v || skiD evelopment } | | Entrepreneurial Development
v || Employability v |} Innovations
i Intellectual Property Rights } Gender Sensitization
b Social Awareness/ Environment v Constitutional Rights/ Human Values/
Ethics
Dr. NGPASC
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233FN1A5DA POST-HARVEST TECHNOLOGY SEMESTER V

Total Credits: 4
Total Instruction Hours: 48 h

Syllabus

Introduction to Post-Harvest Technology

Unit 1 8h

Introduction to Post Harvest Technology - Definition, importance. Elements of post-harvest
system. Scenario of Food Processing in india. and Post-Harvest Management-Agro
Processing Centers, Cold Storages, Food Parks, Agri Export Zones, Agri Logistics-Long &
Short Holding Produce, Record Keeping System on

food supply chain

Unit II Harvesting and Field Handling 10h

Maturity Indices, Harvesting Techniques and Operations-Hand Harvesting, Machine
Harvesting, Transport - Modes of transport (road, rail, cold chain vehicles), and distribution
of agricultural produce, challenges in logistics. Grading and its Equipment's

Unit III Packinghouse and storage 10h

Packing house- Need, Packhouse Operations, Storage- Principles, Types of Storage
operations, Factors affecting storage, Storage structures and Temperature for fruits,

vegetables and root crops, milk, and meat products. Use of IoT, sensors, Al for storage
monitoring,.

Unit IV Post-Harvest Loss and its Control 10 h

Food loss -Types, Agents- Physical agents (moisture, temperature), Chemical losses,
biological losses- insect infestation, rats and rodents, birds, animals, and Control of Spoilage
Agents- Methods to prevent the entry of rats and rodents, Fumigation, Controlling the
inhouse conditions.

UnitV Post-Harvest Distributions 10 h

MOFPI-Integrated Cold Chain and Value Addition Infrastructure Scheme-Objectives and
Components, Grains- Underground & Above ground storage, Food Corporation of India-
Godown, Functions of Central Warehouse Corporation, State Warehouse Corporation, PDS

Text Books
Florkowski, W. J., Banks, N. H., Shewfelt, R. L., and Prussia, S. E., 2021,

1  "Postharvest handling: a systems approach", 3rd Edition, Academic

Press, Amsterdam.
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Chakravarty, A., 1995, "Post harvest technology of cereals, pulses and
oilseeds", 3rd Edition, Oxford and IBH, New Delhi.

References

1 Sudheer, K. P., and Indira, V. 2007, "Post harvest technology of horticultural crops" ,
Vol. 7. New India Publishing, New Delhi

Boumans, G., 2012, Grain handling and storage. 4th Edition, Elsevier, Netherland

3 Mor, R. S., Kumar, D., and Singh, A., 2022, "Agri-Food 4.0: Innovations, Challenges
and Strategies". Emerald Publishing Limited, Bingley.

4  Kader, A. A. (2002). Postharvest Technology of Horticultural Crops (3rd Ed.). University
of California, Agriculture and Natural Resources.
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Course .
Coile Course Name Category | L | T | P | Credit
233FN1A5DB CLINICAL NUTRITION DSE 4|-|- 4
PREAMBLE

This course has been designed for students to learn and understand

®  Understand the scope and ethical role of clinical nutritionists in healthcare.

Explore emerging trends like nutrigenomics, gut health, and nutrition technology

o  Plan diets for metabolic disorders, food allergies, and critical care

COURSE OUTCOMES

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

co Knowledge
ik CO Statement Level
Cco1 Identify the Nutritional Care Process (NCP) model including assessment, K3
diagnosis, intervention, and documentation in clinical case simulations.
co2 Evaluate current trends in personalized nutrition, gut health, and culinary K5
interventions in disease prevention.
COo3 Elaborate the dietary management and nutritional interventions in inborn Ka

errors of metabolism, food allergies, and critical care nutrition intervention

Apply medical nutrition therapy for endocrine disorders, electrolyte
CO4 imbalances and musculoskeletal conditions through appropriate dietary K3
planning and case-based analysis

CO5 Develop and formulate effective nutrition counseling sessions using K5
behavioral models and educational tools for chronic health conditions
MATPPING WITH PROGRAMME CUTCOMES
COs/POs PO1 - PO2 PO3 PO4 PO5
cOo1 v v v
co2 v v
CO3 v v v
CcO4 v v
COs5 v v
[ | .
2 ‘ Skill Development l } Entrepreneurial Development
v || Employability I\/ ' | Innovations
Intellectual Property Rights 5 Gender Sensitization
-~ 1 Sacial Awareness/ Environment ! .| Constitutional Rights/ Human Values/
Dr. NGPASC | | Ethics
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233FN1A5DB CLINICAL NUTRITION SEMESTER V

Total Credits: 4
Total Instruction Hours: 48 h -

Syllabus

Introduction to Clinical Nutrition and Nutritional Care

Unit 1 Process

8h

Scope of clinical nutrition. Role and ethics of a clinical nutritionist in healthcare settings. The
Nutritional Care Process (NCP): Nutritional Assessment (ABCD method), Nutrition
Diagnosis (PES format), Intervention, Monitoring, and Evaluation, Documentation practices
in clinical dietetics. Team approach in clinical settings - Interdisciplinary collaboration.
Practical considerations in clinical counseling and nutrition education. Case Study on NCP
Case Simulation Activity

Unit II Emerging Trends in Clinical Nutrition 10 h

Personalized Nutrition and Nutrigenomics: Basic concepts of gene-nutrient
interactions and tailored diets for disease prevention. Artificial Intelligence in clinical
dietetics (e.g., Al-driven nutrition planning or risk prediction tools). Gut Health and
Microbiome: Role of gut bacteria in digestion and immunity, Dietary sources of
prebiotics and probiotics. Culinary Nutrition ~ Food as Medicine: Healthy cooking
for lifestyle disease prevention. Nutrition Technology: Use of mobile apps, software,
and tele-nutrition in diet planning and monitoring. Practical Application: Case-based
diet planning for common conditions using digital tools. Sample menu plan using
herbs, prebiotics and probiotics

Inborn Errors of Metabolism, Food Allergies, and Critical

Unit III Care Nutrition Intervention

10 h

Medical Nutrition Therapy in Metabolic Disorders: Phenylketonuria (PKU), Maple
Syrup Urine Disease (MSUD), Galactosemia, Tyrosinemia. Food Allergies and
Intolerances: Overview of food allergies and intolerances, Symptoms and diagnostic
approaches. Elimination diet - principles, procedure, and application in diagnosis
and management. Basics of Critical Care Nutrition: Nutritional needs of critically ill
patients. Nutritional support in ICU (enteral/ parenteral feeding).

Role Play: Basic Counseling and Elimination Diet Plan for food allergies.

Medical Nutrition Therapy for Endocrine, Electrolyte, and

Unit IV Musculoskeletal Disorders

10 h

Nutritional management of common endocrine conditions such as hypothyroidism,
hyperthyroidism, Addison’s disease, Cushing’s syndrome, and PCOS. Dietary care
in fluid and electrolyte imbalances such as hypocalcemia, hypercalcemia,
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hypokalemia, hyperkalemia, hyponatremia, and hypernatremia. Role of diet in the

prevention and management of musculoskeletal disorders including osteomalacia,

osteoporosis, and rheumatoid arthritis with emphasis on anti-inflammatory diets,
calcium, and vitamin D.

Case study on individualized diet planning for endocrine and bone-related
conditions.

Unit V Nutrition Counselling and Patient Education 10 h

Basics of nutrition counselling - goals and process. Communication and behavioural
change strategies: Health Belief Model, Transtheoretical Model (Stages of Change).
Counselling techniques for chronic conditions (e.g., diabetes, hypertension, obesity).
Preparation and use of patient teaching aids: Leaflets, charts, models, and interactive
materials role play for counselling practices.

Motivational Counselling and Teaching Aid Presentation

Text Books

Mahan, L. K and Raymond, J. L. 2016, “Krause's Food and the Nutrition Care
Process”, 14th Edn., Elsevier, St. Louis, Missouri, USA.

Escott-Stump, S. 2008, “Nutrition and diagnosis-related care”, 7th Edn.,
Lippincott Williams and Wilkins, Philadelphia, Pennsylvania.

References

1 Rosenthal, M. M., and Burchum, J. R. 2020, “Lehne’s Pharmacology for
Nursing Care”, 10th Edn., Elsevier, St. Louis, Missouri, USA.

Holli, B. B., and Beto, J. A. 2018, “Nutrition Counseling and Education Skills
2 for Dietetics Professionals”, 7th Edn., Lippincott Williams and Wilkins,
Philadelphia, Pennsylvania.

3 Contento, I. R. 2015, “Nutrition Education: Linking Research, Theory, and
Practice”, 31 Edn., Jones and Bartlett Learning, Burlington, Massachusetts.

4  Ferguson, L. R. 2013, “Nutrigenomics and Nutrigenetics in Functional Foods
and Personalized Nutrition”, 1st Edn., CRC Press, Boca Raton, Florida.
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Course :
Code Course Name Category |L | T | P | Credit
233FN1A5DC FOOD COMMODITIES DSE 4 |- - 4
PREAMBLE

This course has been designed for students to learn and understand

The principles and various methods of cooking foods

®  The knowledge on composition of various foodstuffs

®  The food science knowledge to describe functions of ingredients in food

COURSE OUTCOMES
On the successful completion of the course, students will be able to
- CO Statement Kaowledgs
Number Level
Discuss  the methods of handling and transport of
co1 4y ; . ; ; K1
commodities. Explain nutrient losses in the food grains.
Paraphrase the positions of kitchen production. Illustrate the
co2 ; : ; K2
equipment operations & common culinary tools.
CcO3 Analyze various cooking techniques and safety hazards, employ K3
preventative safety measures.
CO4 Illustrate the processing of foods and utilization of stock exchange. K4
Describe the portion control and personal hygiene to be maintained
CO5 : ; K1
in the kitchen.
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
CO1 v v v v v
CcO2 v v v v
CO3 v v v v v
CO4 v v v
CO5 v v v v
v Skill Development Entrepreneurial Development
v Employability Innovations
Intellectual Property Rights Gender Sensitization
L g Dr. NGPASC Awareness/ Environment Constitutional Rights/ Human Values/
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233FN1A5DC _ FOOD COMMODITIES SEMESTER V

Total Credits: 4
Total Instruction Hours: 48 h

Syllabus

Unit I Introduction to Food Commodities 10 h

Introduction to Food Commodities - Definition, and Classification of Commodities
food commodification in the early markets, raise of commodity exchanges and their
impact, Food commodities - cereals, pulses dairy, meat, fruits and vegetables,
Potatoes, Poultry, eggs and sugar. Handling and Transport of Food Commodities -
Traditional and improved methods, Nutrient losses in spoiled grains and National
program to save grains.

Unit II Kitchen and kitchen equipments 10 h

Kitchen - Definition, parts, Different Positions, Designing a kitchen, Functions of
kitchen. Kitchen equipments - Traditional and Modernized kitchen equipments,
Culinary hand tools - Importance, Functions and safety measure.

Unit II'  Cooking Skills, Techniques and Safety 8 h
Cooking Skills - Equipment operating knowledge and handling skills. Cooking
Techniques - Classification of Cooking techniques, Importance of cooking
techniques. Safety ~ Safety hazards, employ preventive safety measures, safe work
habits.

Unit IV Preparation and processing of foods _ 10 h

Preparation of foods - selection of raw ingredients. Employment of preliminary

methods - cleaning, grading, sorting, Processing of foods, utilization of basic stocks
and storage. Maintanence of records.

Unit V Portion control and personal hygiene 10 h

Portion control - workflow, plating and garnishing principles. Personal hygiene -

principles, Importance of personal hygiene, points to be noted while entering the
kitchen.
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Text Books

Sethi M. and Malhan S.M, 2015,”Catering Management an Integrated
Approach”, 3rd edition, New Age International Private Limited, India.

Thangam Philip, 2005,"Modern Cookery”, 3rd edition Orient Longmam
Limited, India.

References

1 Cessarani,V. Kinton,R, 2002, “Practical Cookery”, seventh Edition, Hodder
and Stoughton publishers.

) Khan,M.A, 2003, “Food Service Operations”, AVI Publications Co,,
Connecticut.

3 John Cousins, Dennis, Lillicrap and Suzanne Weekes, 2014 “Food and
Beverage Service”, 9th Edition, Published by Hachette, UK.

4  Parvinder S. Bali, 2011, “Quantity Food Production Operations and Indian
Cuisine”, Published by Oxford University Press, India.
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233FN1A5GA FOOD PRESERVATION SEMESTER V

Total Credits: 2
Total Instruction Hours: 24 h

Syllabus
Unit 1 Food Preservation 4 h

Food Preservation- Definition, importance of food preservation, principles and
methods of preservation.

Unit II Preservation by Sugar 5 h

Preservation by addition of Sugar- General principles, Preparation of Jam, Jelly,
Marmalade, Squash, Syrups.

Unit III Preservation by Salt 5h

Preservation by addition of Salt- General principles, Preparation of Pickles,
Sauerkraut, Dill pickles.

Unit IV~ Preservation by High temperature 6 h

Preservation by High temperature - Principles, Pasteurization, Sterilization,
Blanching, Canning, Drying and Dehydration.

Unit V Preservation by Low temperature 4 h

Preservation by Low temperature - Principles, Refrigeration, Freezing, Freeze

drying.

Text Books

Manoranjan Kalia, Sangita Sood, 2012 "Food Preservation and Processing",
Kalyani Publishers, New Delhi.

B.Srilakshmi, 2018, "Food science", New Age International Publishers, New
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