Dr. N.G.P. ARTS AND SCIENCE COLLEGE

(An Autonomous Institution, Affiliated to Bharathiar University, Coimbatore)
Approved by Government of Tamil Nadu & Accredited by NAAC with ‘A Grade (3" Cycle - 3.64 CGPA)
Dr. N.G.P.-Kalapatti Road, Coimbatore-641 048, Tamil Nadu, India.
Website: www.dmgpasc.ac.in | Email: info@drngpasc.ac.in. | Phone: +91-422-2369100

REGULATIONS 2024-25 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 2024-25 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.

PO2 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.

PO4 Interpretand utilize nutrition techniques in developing
'novel products to improve the health status of society and
promote algrasiiEn

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

e, DINGPASC

/2 COIMBATORE | INDIA

B.Sc. Food Science and Nutrition (Students admitted during the AY 2024-25)



Guidelines for Programmes offering Part I & Part II for Four Semesters:

/5 COIMBATORE | INDIA

No. of
Part Subjects i Credit Semester
Papers No.
(mld_[) Tamil / Hindi / French/Malayalam 4 4%3=12 1& IV
II | gpglish 4 4x3=12 1&IV
(12 Credits)
Core (Credits 2,3,4,5) 16-19 70 Ito VI
Inter Departmental Course (IDC) 4 16 [to IV
I . : ;
aos | Discipline Specific Elective (DSE) 3 3x4=12 V & VI
Credits)
. 3 2 &
Skill Enhancement Course(SEC) 7 8 i IJIV
Industrial Training 1 2 v
Environmental Studies(AECC) 1 2 I
Basic Tamil/ Advance Tamil /Human ) 5 I
v | Rights &Women’s Rights(AECC)
@ Credits) | Innovation & IPR/Innovation, IPR 1 ) Vi
&Entrepreneurship (AECC)
Generic Elective(GE) (AEEC) 1 2 \'%
. c‘:-t) NSS/NCC/YRC/RRC/Y oga/Sports/Clubs 2 I-I1
TOTAL CREDITS 142
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CURRICULUM

B.Sc. Food Science and Nutrition

AY
24-25
: Max Marks
Course Code Eogrse Course Name L|T Duration Exa}\lm Credits
a egory WEEk TOtal ( ) CIA ESE TOtal
First Semester
Part-1
24TLU1TA Tamil-I
Language-I
24TLU1HA Hindi-1 41| - 60 3 25 |75 | 100 | 3
24TLU1IMA Malayalam - I
24TLU1FA French-1
Part-II
24ELU1EA Language-Il |[English-I 4| = 5 60 3 25 | 75| 100 3
Part-111
Core-] Fundamentals of
2AFNU1CA Hand Sclence 41 1 5 60 3 25 | 75| 100 4
24FNU1CB Core-I1
Chemistry of 411 5 60 3 25 | 75 | 100 4
Foods
24FNU1CP Core :
practical-] Food Science 5 60 3 40 | 60 | 100 2
24CEU1IA “
TXGel Chemistry 3 3 | 3 3 | 25| 75| 100 | 3
Part-1V
24MBU1AA AECC-I Environmental
2
Studies 2 - 2 24 - 50 -1 50
Part-V
24FNU1XA  [Extension NSS/NCC/YRC| - - - 50 50 1
Activity /RRC/Yoga/
Sports/Club
Total 21| 3 30 | 360 . " - | 700 | 22
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Course ; Exam Max Marks
Course [Category |Course Name L | T| p | Duration (h) Credits
Code Week [Total ciA [ESE | 1otal
Second Semester
Part-I
24TLU2TA Tamil-11
24TLU2HA |Language-l |Hindj-I]
24TLUZMA Malayalam - 11 4 = 60 3 25 75 100 3
24TLU2FA French-II
Part-II
24ELU2EA |Language- |English-II 4 1( 5 60 3 25 | 75 [ 100 3
11
Part-III
24FNUZCA | Core-Ill  |Principles of 4 1 6 72 3 25 | 75 | 100 4
Nutrition
24FNU2CP (Core Qualitative 5 5 60 3 40 | 60 | 100 2
Practical-Il |Nutrient Analysis
24CEU2IM |IDC Applied Chemistry 3 4 7 84 3 40 60 100 5
Practical-I
Part-IV
24TLU2AA/| AECC-II Basic Tamil/
24TLU2AB/ Advance Tamil
24CRUZAA /Human Rights 2 5 2 24 50 50 2
‘ and Women's
Rights
Part-V
24FNU2XA [Extension [NSS/NCC/YRC/ 50 50 1
Activity RRC/Yoga/Sports
Total 17 11 30 360 600 20

BoS Chairman/iHoD

Department of Foue ~cienad & Nutrition
Dr. N. G. P Arls and Sciencs College

Coimbatore — 641 048
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Course Duration 'Exam Max Marks
Course Code |Category Course Name L |T |P (h) Credits
eek [Total CIA [ESE [Total
Third Semester
Part-1
24TLU3TA Tamil-III
24TLU3HA Language-I |Hindi-III
24TLU3MA Malayalam - III
Y 3 4 | 48 | 3 |25 | 75| 100| 3
24TLU3FA French-I11
Part- 11
L -11 ish—
24ELU3EA anguage-Il |English-III 3 4 48 3 |25 75 | 100 3
Part-IlI
24FNU3CA Core -1V N.utrltlon'l‘hrough 4 c 60 3 |25 7= | 100 4
Life Span
24FNU3CB Core -V Human Physiology 3 4 48 3 |25 75 | 100 3
24FNU3CC Core -VI {Jllstltutlonal 3 4 48 3 |25 75 | 100 3
anagement
24FNU3CP Core Nutrition
Practical- Through Life - 4 48 3| 40 60| 100 2
111 Span
24BCU3IA IDC-II1 Biochemistry - 1 3 3 %6 3 |25 75 | 100 3
24FNU3SA SEC-1 Basics of Research
Techniques-Computer | 2 2 24 3125 75| 100 2
Application
Total 21 30 | 360 goo| 23
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Course . Exam [Max Marks
Course |Category Course Name L| T Duration | Credits
Code Week [Total CIA [ESE |[Total
Fourth Semester
Part-I
24TLU4TA Tamil-1V
Language-I
24TLU4HA Hindi-IV
3l 1 4 48 3 125 75 | 100| 3
24TLU4MA Malayalam - IV
24TLU4FA French-IV
Part- 11
24ELU4EA Language-II English-1V 3 1 4 48 3 125 75 100 3
Part-111
24FNU4CA L ieteti
C Core-VII Dietetics 4 ) 4 48 3 |25 75 100] 4
24FNU4CP Core Practical-|Dietetics
v 4 4 48 3 40 |60 100| 2
24FNU4CB Core - VIII Perspective
Psychology 4 - - 4 48 3 25 75 100 4
24BCU4IA IDC-IV Biochemistry -II
3 3 36 3 |25 75 100| 3
24BCU4IP IDC Practical- |Biochemistry
1 4 4 48 3 40 |60 100 2
Total 19 | 3| 8 30 360 800 23
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Exam
. Max Marks
Course CCtourse Course Name L|T Duration |, Credits
Code dregoxy 'Week [Total CIA [ESE |[Total
Fifth Semester
Part-III
24FNUSCA Core-IX Food Preservation
4 4 48 3 (25 75 100 4
24FNUSCB Core-X Fundamentals of Food
Microbiology 4 - 4 48 3 125 75 | 100 4
24FNUSCC Core-XI |Food Processing
4 4 48 3 125 75 | 100 4
24FNU5CD Core - XII |Food Safety and
Quality Control 4 - 4 48 3 |25 75 100 4
24FNUSCV Core-XIII |Project work and viva i 3 |25 75 | 100 ,
voce
24FNUSCP Core Food
Practical |Preservation 4 48 3 |40 60 100 2
-V
24FNUSSP SEC-III Quantitative Nutrient - 4 48 3 |40 60 | 100 2
Analysis
24FNU5SDA Post-Harvest Technology
24FNUSDB | DSE-l [Clinical Nutrition B s | ag | 3 |25 | 75| 100] 4
24FNUSDC Food Commodities
24FNU5TA IT IndustrialTraining o 3 40 | 60 | 100 2
Part-1V
GE 2 2 24 3 | 80 | - 50 Z
2 22 30 | 360 950 30
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. Max Marks
CourseCode cg;:“;,se Course Name L T P Duration | Exam Credits
gory Week Total | ;) | CIA | ESE| Total
Sixth Semester
Part-III
24FNU6CA Core-XIV |Community
Nutrition g i 4 48 3|25 #a | deof A
24FNU6CB Core-XV |Food Product
Development & 4 4 4 3125 75 | 100 4
Marketing 8
24FNU6CP Core Community
Practical- |Nutrition 5 60 3 140 60 100 2
VI
24FNU6CQ Core Food Product
Practical [Development 5 60 3140 |60 | 100| 2
-VII
24FNU6SA SEC-IV  |Indigenous Foods 9 ) 24 3 |25 75 | 100| 2
24FNU6DA Food Handling and
DSE-II Storage
24FNU6DB ];Iutntlon Care 4 4 48 3 |25 75 | 100 4
: rocess
24FNU6DC Unit operation in Food
Industry
24FNU6DD Basics of Food
DSE-III  |Packaging
24FNU6DE Diet Counseling 3 25 75 | 100
24FNU6DF Entrepreneurship In 4 4 18 4
Food Industry
Part-1V
24BIUGAA AECC-III Innovation and IPR ) - - 2 24 9 50 50 2
Total 20 | -| 10| 30 | 360 750| 24
Grand Total 4600 142

EcS Chairman/HoD

f‘»”"bar!znf_enf of Fuod Seisnce & Nutritior
B N. G. P Arts ang Seis ge

Coimbatore - G41 048

DrMGPASC
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DISCIPLINE SPECIFIC ELECTIVE

Students shall select the desired course of their choice in the listed elective
course during SemestersV & VI

Semester V (Elective I)

List of Elective Courses

S. No. Course Code Name of the Course
24FNU5DA Post-Harvest Technology
24FNUSDB Clinical Nutrition

3 24FNU5DC Food Commodities

Semester VI (Elective II)

List of Elective Courses

S. No. Course Code Name of the Course
1 24FNU6DA Food Handling andstorage
2 24FNU6DB Nutrition CareProcess
3 24FNU6DC Unit operation in Food Industry

Semester VI (Elective III)

List of Elective Courses

S. No. Course Code Name of the Course
1 24FNU6DD Basics of FoodPackaging
24FNU6DE Diet Counseling
24FNU6DF Entrepreneurship In Food Industry
DrMGPASC
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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 24FNUSGA Food Preservation
EXTRA CREDIT COURSES

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

Semester Il
S. No. Course Code Course Name
1 24FNUSSA Food Fortification
2 24FNUSSB Nutrition Education

SR, DrNGPASC
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Semester — I
TAMIL - I
Semester | Course Code Course Category L | T p Credits
Name
I 24TLUITA TAMIL - I LANGUAGE-T | 48 | 12 - 3

Preamble QumdriurLrsefer surufeuns sullwrler LisrUThBIeSIsLD,
LSS5 6 WHWaIDHanm SMWLE Q&S50

Hem6V LMHMILD DT &HE6T HMIWEF Q&G

L0 IT600T6U 75 6Tl 60T LIGOL_LILITE & 5 &) MeiTd: 6m 6l 261861 &5 6V

Prerequisite | g1Ap QLM TS LIG&GLD SHlmeor

Course Outcomes (Cos)
CO.No. | Course Outcomes (COs) Statement Bloom’s Tax anomy
Knowledge Level
QUMD &N &GS H MetT&e6T (Life Skills)-
CO1 LOTuoT6U 861 60T Q& W6V ITES & & &) D 6M 60T K2
2618 (& 6l & 5 6V
COo2 | wHLL&HE66 (Attitude and Value education) K3
Co3 LmLg M 60oTEFQ & WL LIM(H &6T (Co-curricular K3
activities)
CO4 | @GLedey 286810 (Ecology) K4
Cco5 | Quomy ojnile (Tamil knowledge) K4

Mapping with Program Outcomes: ]
Cos / POs PO1 PO2 PO3 PO4 POS
Co1 v v 4
CO2 v v
CO3 v v
CO4 v
CO5 v v v
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Syllabus:
Unit Content Hrs | Resources
I | moinew&F& & &eflens &6t
1. @6eVEHI W GUTEUTMI -LDMIDEVTEE &
&6\l (65 175 61Tl 60755 LA LD L1 LI 65T &5 61T
2. UMTISGHEFID- LITTHWITT SUlp@midL
3. UG - UMy s meeor 3 LJ.ITI_Lb _
4. BLALHET QLIBENLO- BTL0ES60 86l @51 @i’)g‘fggm
5. 5Ulh& Qs maney LUFlWTST- Leveu GLobens https://ww.youtube.co
6. @G’U)U',&_")E)Lﬁ]g.:\ m/watch?v=Up55uhkk9z
) ‘el €hEBTeTS & QUeTIE& L1 GLITMmevorLy’
TETH OIS ITLMHIEGLD LITL6V - 2 (D66 [BITTTIL60or &6l
94) ‘FDIOM BLHS BlevGHemns’ 6TerTs 6 &ML HIELD
LITL6V - LI (R&GSHTL0L &HEULLITEU0T &[5 T60T T
@) 'FLOIFLD 2 VML @)L GLD' 6T60TE 6\ &5 ITLMI@GLD LITL 6V
-LBHSHHTEH
) ‘2_60T6m60T M [HEHMTEL’ 6T60TE G\ & TLBIGLD LITL6V-
&> 600T 600T & [T&F 60T
2 | ys1Bsalang 6T
1. @ev&E W euTeLTMI- L &iG&selansuler GHmhmnLh
s i HLOPALMAL
2. BLEODEMWIEF Q& WI- LBTT LITLLD
3. 20 ® Fm&He - FAmLI Lmevs LI FLoessflwh = (WS MLITHEILD
2024-2025
. . . . 1 https://www.youtube.co
4: @I_IIjGUFFQS FULPSTWLD - S{LGl6V TG Lomeor m/watch?v=dX9ZaNJMa
5. LDJMIGET - (LN.GLOG ST co
6. &l&&EMS HTULILIME- SLeHT &LLDHTL 60T
1. gBsmb aiguy 'of Uifle) - 1. wWEsIHGOTT
8. M &n Hellen& &6 - 10 Hellen & & 6T
3 | QuevorevoflwiLn SIS
1. Q& MeM6eVHESI CLITGETET - SITLDEMIT 10 Lw
2. biflev ©jemeuU]Ld WNSLD - ). G 6 6voT6uM6UIT @i’)gfz(g)gm
3. QLDBSITQSEGU - @ UITedTLO GBI GH)GIIU(Q)Q-}@_I https://www.youtube.co
4. geuflbs NSHWTFRIGET ? - 10eVeI&T m/watch?v=DLabokqWE
5. |60 & UL 600TL 6UMTLDE 6N & - &HHH) %
& LIy L0 6uot ] WL 65T
4 | 1.@eusR W augemml-F oisanguller G5 mmmEoLD _ .
QUG J&F &L LD . 5u5]g,n®m_rrg§]u
2. HEOTSHTIDLITID- &.LLIT TG TLIT6V60T > L P
WS MHLIBEILD

3. BI9.BLD- L slemnL 1L 85 60
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4, QUITLDEOILD - QI3 ULISSITI5 & 60T 2024-2025
i @ . https://www.youtube.co
% asrru.Ja:aiLml;rLD @.’ Urrg.rjrrl;rrru_lmedr m/watch?v=78u7iTN30U
6. BHITL_1960 6(HLOIME0T- S{LD6mL 8
7.GaUL 608 - G TUISITHS 60T
5 | nuUHA LGS _ _
3. ©)6VE 5 6UUTLD 5Ldlg,g®m.rr5é]u
1. eueveller @M LOGLD, LAGIT @)L BIGHET - sl
g . 2 . 10 WsMHUDHeULD
ehytifiop BEHTWSI50 2024-2025
2. [7,M-6V,L0,6 - GUGF.LFJ.GUTGGUQJI—IFT(D 2 @GﬂUI_l Q,I'_F)ﬂﬂ, https://www.youtube.co
QFETHAOUMGHST Caumum@® Sinl&e0 m/watch?v=B3wfM0QLE
9. LIGDLLILIT& S0 N8
1. 536)&]@5— GI'@QI@GU (1 5 G)JIﬂBSGTT (l_.D,E)GU 30 6)][]‘-1556“ https://www.youtube.co
eUemIT) m/watch?v=FchTlgAtwB
2 F\MIBES - TWHSIFHO (GODBESS! 3 LSS MmISET) £
https://www.youtube.co
m/watch?v=gCP3gC-
JQu4
https://www.youtube.co
m/watch?v=p9QOHD12Y
€0
Total 60
Textbook | 1. | guflp Quom@liumLib - 2024-2025Q5MGSLIL: SIS SIE0M,

L L jerer.d). L. semeveipflefwchsevgrifl, GHmubLSSTT — 641048

Reference L.
Books

curmAlWF Leveu GFMLD. @ 6Teursr, SLAllp @6V & W eUTEVITY,
TL_LITLD LUSILIL| — 2024, Ineuolleuma &y LIS\ILISD, Q& erener — 600 108.

LIS, Gl&FeiTenent — 600 004,

2. | qupm®flwi wremereuly LGS WG], (g mH LUSILIL - 2023,
@)608:5600TLD, @) eLESWaITEVTY! , QLOTLAIGSSH MEDT — LL, 65 & 60T

Journal and Magazines @@5’5@ W @) & LD & 6T

E-Resources and
Website

https://www.tamilvu.org

[ Learning Method

| Lecture/ Tutorial / Student Seminar/GD/Assignment

| Focus of the Course

| Skill Development / Employability
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Semester — I
HINDI -1
Semester | Course Code Course Category L T P Credits
Name
I 24TLUIHA HINDI-1 | LANGUAGE-1| 48 | 12 - 3

Preamble The writing ability and develop reading skill

The various concepts and techniques for criticizing literature

The techniques for expansion of ideas and translation process

Prerequisite | To understand the language Hindi for communication

Course Outcomes (Cos)
CO. No. | Course Outcomes (COs) Statement Bloom’s Tax anomy
Knowledge Level
Col1 Learn the fundamentals of novels and stories K2
C02 | Understand the principles of translation work K3
C03 | Expose the knowledge writing critical views on fiction K3
C0O4 | Build creative ability K3
CO5 Apply the power of creative reading K4

Mapping with Program Outcomes:
Cos / POs PO1 PO2 PO3 PO4 PO5

CO1 v v v
co2 v v

CO3 v v
CO4 v

COs v v v

S50, DINGPASC
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Syllabus:
Unit Content Hrs | Resources
I | 77— TTeRE (S ) ITS 1- ISrrTs2- 13
HEPITUIS3- SETAIHel ERRES
q134- AP TUdTHRTArTdT
2 | Bl SIALUL. <A (1S 1-4) 13 Tt Bk
3| TR : RIeEfIER (T, HaAT ARy 2 Text Book
4 @fﬂ%ﬁa@—"[ b Text Book
5 ] ODEIRIFRELE) 10
SATG 3T (P (431 to 10) Text Book
Total 60

Text books | 1. | YehT=1ah: GTAUGBTI 204 SHATSUICHCH, 15 BRERRTS SRIBTREARISIG-
211001

2. | UBTRIH: MAGUDRTHRIR, ﬂﬂ?laﬂwail-%lom

3. | qE%: RV U1eU - ALGYBHTRID: gl Ha 36 SR TR FeARIEIG-
211024

4. | JXdo: oATHRU UfeU - AHGAUDIRIE: fg-dl Ha 36 FAMRIE1G-211024

5. | U1 GV HRA JER JHT TS -17

Reference .
Books

Journal and Magazines -
E-Resources and -

Website
| Learning Method | Lecture/ Tutorial / Student Seminar/GD/Assignment
[ Focus of the Course | Skill Development / Employability J

Sy,  DTNGPASC
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Semester — I
MALAYALAM-I

Semester | Course Code Course Name Category L | T|P Credits
I 24TLUIMA MALAYALAM-1I LANGUAGE- 1 48 | 12 | - 3
Preamble The writing ability and develop reading skill
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
Prerequisite | To understand the language Malayalam for communication

Course Outcomes (Cos)
CO. No. | Course Outcomes (COs) Statement Bloom’s Tax anomy
Knowledge Level
CcO1 | Learn the fundamentals of novels and stories K2
C02 | Understand the principles of translation work K3
C03 | Expose the knowledge writing critical views on fiction K3
CO4 | Apply creative ability K3
CO5 | Build the power of creative reading K4
Mapping with Program Outcomes:
Cos / POs PO1 PO2 PO3 PO4 PO5
COl1 v v v
CO2 4 v
CO3 v v
CO4 v
COS5 ¥ v v

SRgust, DrNGPASC
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Syllabus:
Unit Content Hrs | Resources
1 Novel 14 Text book
PathummayudeAdu
2 Novel 10 Text book
PathummayudeAdu
3 Short Story 14 Text book
Nalinakanthi
4 Short Story 10 Text book
Nalinakanthi
3 Practical Application 12 Textbook
Expansion of ideas, General Essay and Translation
Total =
Text books | 1. | Vaikkam Muhammed Basheer, "PathummayudeAdu" (NOVEL), DC Books &
Kottayam
2. | T.Padmanabhan, "Nalinakanthi" (Short Story), DC Books & Kottayam.
Reference | 1. | MalayalaNovel Sahithyam.
Books
2. | MalayalaCherukathalnnale Innu.
Journal and Magazines
E-Resources and
‘Website
| Learning Method | Lecture/ Tutorial / Student Seminar/GD/Assignment |

| Focus of the Course

| Skill Development / Employability

AEEF.  DrNGPASC
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Semester — [
FRENCH -1
Semester | Course Code Course Category L T |P Credits
Name
I 24TLUIFA FRENCH-1 | LANGUAGE-1 |48 |12 | - 3
Preamble The competence in general communication skills with oral, written and

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

Prerequisite | To understand the language French for communication

Course Outcomes (Cos)

CO. No. | Course Outcomes (COs) Statement Bloom’s Tax anomy
Knowledge Level
COl1 Learn the Basic verbs, numbers and accents K2
Cco2 Apply the adjectives and the classroom environment in K3
France
CO3 Select the Plural, Articles and the Hobbies K3
CO4 | Measure the Cultural Activity in France K3
Evaluate the sentiments, life style of the French people and
COs ” K4
the usage of the conditional tense
Mapping with Program Outcomes:
Cos / POs PO1 PO2 PO3 PO4 POS5
CO1 v v v
CO2 v v
CO3 v v
CO4 v
COs5 v v v

S, DrNGPASC
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Syllabus:
Unit Content Hrs | Resources
| Objectifs de Tache Activités de réception et de 14
Communic production orale Text book
ation Salut I
e Saluer En cours e Comprendre des personnes qui se Page 10
o Enteren | decuisine, saluent.
contact premiers contacts e [Fchanger pour entrer en contact, se
e avec avec les members présenter, saluer, $’eXcuser.
quelqu’un. d’un groupe e Communiquer avec fu ou vous.
e Se e Comprendre les consignes de classe
presenter. e Epeler son nom et son prénom.
e S’excuser Computer jusqu’a 10
2 o Demander | Dans laclasse de | ¢ Comprendre les informations 12 | Text book
de se francais, se essentielles dans un échange en Enchanté I
presenter. | presenter et milieu professionnel. Page 20
e Présenter | remplir Echanger pour se presenteret
quelqu’un | une fiche pourle | présenterquelqu’un
professeur.
3 o Exprimers | Dansun café, e Dans une soirée de recontresrapid 14 | Text book
participer comprendre des personnes qui J’adore 1
es gouts. | 3 une soirée échangent sur elles et sur leurs gott Page 30
de rencontres e Comprendre une personne qui parler
rapides et remplir des goits de quelqu’un d’autre
de taches
d’appréciation
4 Demander a | Organiser un Comprendre une personne demande L0 gjﬁ;ﬁi{a
ql%elqu’un de p}“ogra_m’me un service a quelqu’un. Handi
faire quelque | d activites pour Demandera quelquun de faire module I
chose. accueillir une
quelque chose. Page 40 —
Demander personne o Imaginer et raconter au passé a Préparation
poliment. HpATRAns partir de situations dessinées. au DELF
Al page 42
Parle.r Tu veux
d’actions bi
passes. 'en page
46
Tu veux bien?
. Practical Application 19 3
Make in Own Sentences
Total o
Text book | 1. | Regine Merieux, Yves Loiseau. 2012. LATITUDES — 1: Méthode de frangais

(Page No: 9-55) Les Editions Dider, Paris, ImprimeenRoumanie par Canale en
Janvier

Book

Reference | 1.

! COIMBATORE | INDIA

B.Sc. Food Science and Nutrition (Students admitted during the AY 2024-25)




A

i e S
/5 COIMBATORE | INDIA

21

Journal and
Magazines

E-Resources
and Website

LLearning Method

| Lecture/ Tutorial / Student Seminar/GD/Assignment

l Focus of the Course

| Skill Development / Employability
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Semester — I

ENGLISH - I
Semester | Course Code Course Name Category L | T/| P |Credits
I 24ELU1EA ENGLISH -1 LANGUAGE-TI |48 | - | 12 3
Preamble This course has been designed for students to learn and understand

o the effect of dialogue, imagery and varied genres

e any spontaneous spoken discourse and respond to them with proper sentence
structure

o the transactional concept of English language

Prerequisite | Basic comprehension of Language Skills

Course Outcomes (COs)
CcO Course Outcomes (COs) Statement Bloom’sTaxonomy
Number Knowledge Level
Cco1 Identify the various aspects in poetry K2
Infer linguistic and non-linguistic features of the context for
CcO2 . . . K3
understanding and interpreting
CcO3 (_Ions.truct' sentences and convey messages effectively in real K3
life situations
CO4 Apply different reading strategies with varying speed K3
Prepare modules with their own ideas and present them
CO5 : . K3
coherently in a grammatically correct form
Mapping with Program Outcomes:
COs / POs PO1 PO2 PO3 PO4 PO5
CO1 v 4 v
co2 v v
CO3 v v v v
CO4 v v
CO5 v v v

B.Se. Food Science and Nutrition (Students admitted during the AY 2024-25)
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Syllabus

E-Contents /

Unit Content Hours
Resources

Genre Studies

Mathew Arnold: Dover Beach- 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

Charles Lamb: Christ’s Hospital Five and Thirty Years
I Ago- Author’s biography- Nar'ratz:ve. stru‘cture- 12 Test Bk
Exploration of the text- passage analysis- insight of ideas-
cohesion and context- style- language techniques-
Annotation

James Hanson: A Famed Life - Ten Minute Comedy for
Two Women - Author’s Biography- Plot Summary-
Detailed summary and Analysis- Themes- Important
Quotations- Characters- Description - analysis- Terms-
Symbols- Critical analysis

Sheila Nayampalli Baruna: Alone - Author’s Biography-
narrative structure- passage analysis- insight of ideas-
cohesion and context- style- language techniques

Listening Skills

Listening vs. hearing- Types of listening, Tips to enhance
Listening Skills, Non-verbal and Verbal signs of active
i listening- Comprehensive Listening- Listening to pre- i3 Text Book
recorded audios on speeches, interviews and
conversations- Listening Activities- Listening and
responding to complaints (formal situation), Listening to
problems and offering solutions (informal)

Speaking Skills

Formal occasions- Introducing oneself, Introducing
others, Enquiries and Seeking permission, neural
I speaking -Making short presentations- Informal 11 Text Book
occasions- Requests, Offering help, Congratulating,
Farewell party, graduation speech- Giving instructions to
do a task and to use a device, Giving and asking directions

Reading Skills

v Study Skills: Skimming and Scanning- Reading different 12 Text Book
kinds of texts- Types of reading-Developing a good
reading speed, reading aloud, Referencing skill- Word

Sic’v, DrNGPASC
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Power (Denotation and Connotation) - Reading
comprehension, Data interpretation —Charts, Graphs,
Advertisements - Cognitive Skills- Inference Making -
Interpretation

Writing Skills

Sentence patterns, Note- making and note taking-
v Strategies - Paragraph writing: Structure and Principles - 12 Text Book
Academic Writing - Formal and Informal Letters, Report,
Book /Movie Review - Infographics Writing

Total , 60
Text Books . ;
1. | https://www.poetryfoundation.org/poems/43588/dover-beach.
2. | https://portal abuad.edu.ng/lecturer/documents/1586771577our_earth_will _not die.doc
3. | http://1-adam-mekler.com/chucktwo.pdf.
4 https://offthewallplays.com/wp-content/uploads/2017/04/1_pdfsam A-famed-life-full-
" | with-title-page.pdf.
5 Nation, I. S. P and Jonathan Newton. 2009. Teaching ESL/EFL Listening and Speaking.
* | Routledge, New York, United States of America.
Prabha, Dr. R. Vithya& S. Nithya Devi. 2019. Sparkle. (Ist Edn.) McGraw - Hill
6. . y )
Education, Chennai, India. ,
Reference 1 Rudzka, Brygida -Ostyn, 2003. Word Power: Phrasal Verbs and Compounds: A
Books * | Cognitive Approach, Mouton de Gruyter, New York, United States of America..
Swales, John M. & Feak, Christine B. 2012. Academic Writing for Graduate Students:
2. ‘| Bssential Tasks and Skills, University of Michigan Press, Michigan, United States of
America.
3 Sen, Leena. 2007. Communication Skills, Second Edition, Prentice Hall India Learning
* | Private Limited, New Delhi, India.
4 0. Greene, John. 2021. Essentials of Communication Skill and Skill Enhancement: A
* | Primer for Students and Professionals, Routledge publishers, United Kingdom.
Journal and https://academic.oup.com/journals
Magazines
E-Resources and https://learnenglish.britishcouncil.org/
Website https://www.cambridgeenglish.or,c_{/leanling-engﬁsh/activities-for—]earners/

| Learning Method | Chalk and Talk/ Assignment/Seminar/ Interactive session

Focus of the
Course

Skill Development/ Employability

‘i, DINGPASC
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Semester — I

CORE -1 : FUNDAMENTALS OF FOOD SCIENCE

Semester | Course Code Course Name Category L T [P | Credits
FUNDAMENTALS OF
I 24FNU1CA FOOD SCIENCE CORE 48 | 12| - 4
Preamble This course has been designed for students to learn and understand

 Principles and various methods of cooking foods
e composition of various foodstuffs
e apply food science knowledge to describe functions of ingredients in food

Prerequisite | Basic knowledge on Food Science

Course Outcomes (COs)
CO Course Outcomes (COs) Statement Bloom’s Taxonomy
Number Knowledge Level
Describe the various sustainable food practices like energy and
Co1 ” . K3
nutrient conservation methods
Interpret the physical , chemical changes occurring in the
CO2 nutritive constituents of different foods during various cooking K2
processes
Demonstrate the methods of beverage preparation. Outline
CO3 s 5 " K3
medicinal uses of Spices and Condiments
llustrate milk processing Identify uses, methods and
CO4 . : ; K3
experiment with effects of cooking egg
Analyze and understand the principles in cooking and its effect
CO5 : : K4
on sensory attributes and nutrients
Mapping with Program Outcomes:

COs / POs PO1 PO2 PO3 PO4 PO5
CO1 v v v v v
CcCO?2 v v v v v
C0O3 v v v v v
CO4 v v v v v
Co5 v v v v v

Hh, DrNGPASC

@ COIMBATORE | INDIA B.Sc. Food Science and Nutrition (Students admitted during the AY 2024-25)




26
Syllabus

E-Contents /

Unit Content Hours
Resources

Food Groups &Cereal

Introduction to Food Science: Food groups- 4 (ICMR), 5,
7 and 11, functional food groups-energy yielding, body
building protective and regulatory foods (only sources),
food pyramid and my plate.

Methods of cooking: Objectives of cooking. Cooking
methods — Dry heat and moist heat methods, microwave
1 and solar cooking 12 Textbook

Cereals: Structure and composition of rice and wheat,
parboiled rice, Fermentation of Cereal- Mechanism of
fermentation and changes occurring during fermentation.
Indian fermented foods (idly, dhokla, and bread), role of
cereals in cookery

Millets: Classification, Nutritive value of Ragi, Jowar and
Maize.

Pulses, Fruits and Vegetables

Pulses and legumes: Varieties of pulses, legumes and
grams, composition, nutritive value, germination and
malting of grain, anti-nutritional factors, cooking quality
of pulses.

II Fruits: Classification, composition and nutritive value, 12 Textbook
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

Beverages, Fats and Spices

Beverages - Classification, milk-based beverages-
methods of preparing tea and coffee, fruit-based
beverages, malted beverages and carbonated non—
alcoholic beverages.

Fats and Oils: Types of oils, function of fats and oils, fat
111 substitutes 12 Textbook
Spices and Condiments: Functions and medicinal values
of Cumin, Pepper, Fenugreek, Cinnamon, Cloves,
Cardamom, Onion, Turmeric, Ginger and Garlic spices,
active principle of spices.

Herbs — Basil, Wheat grass, Aloevera, Oregano — An
overview

Si7.,  DrNGPASC
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Difference test-paired comparison and duo —trio test,
Rating test —ranking, hedonic, composite scoring test.

Milk and Egg

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

bY fermented (milk powder), role of milk and milk products

12
Egg - Structure, composition, selection, nutritive value,
anti-nutrients, Effect of cooking on eggs. Evaluation of
egg quality uses of egg in cookery, foam formation and
factors affecting foam formation

Textbook

Non-Vegetarian Foods

Meat -Structure, composition, nutritive value, selection of
meat, post mortem changes in meat, aging, tenderness and

curing. Methods of cooking meat and their effects. 12

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

Textbook

Total 60

27

Text Books

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

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

Reference
Books 1.

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

Thangam E. Philip, 1998, “Modern Cookery*, Volume II, Orient Longman, II Edition,
Hyderabad

Journal and
Magazines

International Journal of Food Science

E-Resources and
Website

www.fao.org
www.wip.org

LLearning Method | Chalk and Talk / Interactive session/ Assignment

Focus of the
Course

Skill Development/ Employability/ Entrepreneurial Development

it DINGPASC
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Semester — I

CORE - II: CHEMISTRY OF FOODS

Semester | Course Code Course Name Category L T | P| Credits
I 24FNU1CB | CHEMISTRY OF FOODS CORE 48 | 12| - 4
Preamble This course has been designed for students to learn and understand

e Composition and chemistry involved in properties of foods.

e Physico chemical changes in foods during preparation.

e Principles that underly the biochemical - enzymatic techniques in food analysis
and instrumentation.

Prerequisite | To learn the chemical and physical properties of foods.

Course Outcomes (COs)
CO Course Outcomes (COs) Statement Bloom’s Taxonomy
Number Knowledge Level
Emphasize the physico - chemical properties of foods - water
Cco1 i . K1
activity, types of water, colloidal system.
Enumerate the changes in the properties of starch, stages of
CcO2 S K2
stages of sugar cookery and crystallization.
Endetail on changes in wheat proteins, pulse proteins, milk
CO3 : . : K3
proteins, egg proteins and vegetable proteins
Determine the physical and chemical properties of fats and oils,
CO4 L : ; K4
changes in fat during cooking.
Distinguish the properties of enzymes, pigments, pectins ,
CO5 : ’ K5
spices and condiments.
Mapping with Program Outcomes:

COs / POs PO1 PO2 PO3 PO4 POS
co1 v v
cOo2 v v
CcO3 v v
CO4 v v
CO5 v ¥

i, DINGPASC
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Syllabus

E-Contents /

Unit Content Hours
, Resources

Physico-chemical Properties of Foods

Moisture in foods, Hydrogen Bonding ,Structure of water
and Ice, States of water, Types of Water - Free Water,
I Bound Water, Entrapped water, water Activity in Foods - 12 Textbook
Measurement and control of Water Activity,
Determination of Moisture Content in Foods, Dispersion,
Sols, Gels, Foams, Colloids and Emulsions.

Chemistry of Starch and Sugars

Components of Starch, Swelling of Starch Granules, Gel
Formation, Factors affecting Gel Formation, Retro
gradation, Syneresis, Dextrinization and Hydrolysis of
Starch, Effect of Sugar, Acid, Alkali, and Surface Active

Agents on Starch. 12 Textbook

I
Sugar - Physical and Chemical Properties of Sugars -
Hygroscopicity, Solubility , Sweetness, Chemical
Properties - Hydrolysis, Caramelization and Maillard
Reaction - Non Enzymatic Browning, Types of Candies,
Crystallization, Factors affecting Crystallization of Sugar,

Sugar products and Stages of Sugar Cookery.

Chemistry of Proteins

Chemistry of Wheat Proteins, Structure, Gluten
Formation, Factors affecting gluten formation, Effect of
Soaking, Fermentation and Germination of Pulse
I Proteins, Malting of Pulse Proteins, Protein Denaturation, 12 Textbook
Properties of Egg Protein, Chemistry of Milk Protein,
Protein Changes in Milk, Egg and Meat Proteins during
action of heat, Changes in Vegetable Proteins due to
Action of Acid, Heat and Alkali.

Chemistry of Fats and Oils

Physical Properties of Fats and Oils - Melting Points,
Plasticity and Isomerisation Chemical Properties of Fats
and Oils - Rancidity and Polymerization, Modification of
0% Fats - Hydrogenation, Winterization, Emulsification, 12 Textbook
Tenderization ~ 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, Fat Replacers.

Chemistry of Pectic Substances , Plant Pigments, Spices

v and Condiments 12 Textbook

Enzymes -Definition, Chemical Classification, Properties
of Enzymes, Importance of Enzymes, Enzymatic

SIGEsh,  DINGPASC
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Browning, Pectins and Phenolic Compounds. Pigments -
Types of Plant Pigments - Water and Fat Soluble
Pigments, Properties and Food Sources. Properties and
Active Principles of Spices and Condiments. Flavour

Enhancers.
Total 60
Text Books 1 Usha Chandrasekar, 2002 “Food Science and Applications in Indian Cookery”, Phoenix
* | Publishing House PVT LTD., New Delhi.
) Lillian Hoagland Meyer, 2004, “Food Chemistry “CBS Publishers & Distributors Pvt.
* | Ltd., Delhi.
Reference 1 Srilakshmi, 2021, “Food Science”, Eighth Edition, New Age International Publishers,
Books " | New Delhi.
2 Shakunthalamanay and Shadakhraswamy, 2008, “Food Facts and Principles" Third
* | Edition, New Age International Publishers, New Delhi.
3 Belitz H.D. Grosch W, Schieberle. P, 2009, “Food Chemistry” Springer Publishers,
" | Berlin.
4. | Alex V Ramani, 2002, “Food Chemistry” MJP Publishers, Chennai.
5 Mudambi, R. Sumathi and Rajagopal M.V. 2008, “Food Science” New Age International
" | Publishers, New Delhi.

Journal and
Magazines

https://pubs.acs.org/journal/joceah
https://www.sciencedirect.com/journal/food-chemistry

E-Resources and
Website

http://foodb.ca

| Learning Method | Chalk and Talk/ Interactive session /Assignment

Focus of the
Course

Skill Development/ Employability

airh.  DINGPASC
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24FNU1CP FOOD SCIENCE SEMESTER I

Total Credits: 2
Total Instructions Hours: 60 h

S.No Contents

1 Food group - Grouping of foods, discussion on nutritive value.

) Measuring ingredients - Methods of measuring different types of foods — grains, flours
and liquids, Determination of edible portion percentage.

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

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

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

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

7 Vegetables - Principles of cooking vegetables, Experimental cookery using vegetables
pigments of different colors and textures. Common preparation with vegetables.

8 Preparation of beverages, soups and salads.

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

preparation with Fruits,

10 Milk - Experimental cookery — cheese curry and cooking vegetables in milk, Coagulation
of milk proteins, preparation of paneer and curd common preparations with milk.

11 Fleshy foods - Fish, meat and poultry - preparations.
12 Experimental cookery of Egg - boiled egg, poached egg. Common preparations with egg.
List of DBT Experiments

1 Determination of juiciness of meat.

2 Determination of over boiling of eggs and Formation of Hydrogen Sulphide.

Note: Out of 12 - 10 Mandatory

S, DrNGPASC
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Reference

Mohini Sethi, Eram. S. Rao, 2021, “Food Science - Experiments and
Books 1.

Applications,” CBS Publishers, India.

Usha Chandrasekhar, 2002, “Food Science and its Applications in Indian Cookery,
Phoenix Publishing House PVT. LTD., New Delhi.
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Semester - 1
IDC 1: CHEMISTRY

Semester | Course Code Course Name Category L T | P| Credits
K 24CEUI1IA CHEMISTRY IDC 36 % | s 3
Freamble This course has been designed for students to learn and understand
e The concept of expressing concentration of solutions
* The concepts of chemical kinetics and catalysis
e About the bonding and basic organic chemistry
Prerequisite | Knowledge on Basic Chemistry
Course Outcomes (COs)
CcoO Course Outcomes (COs) Statement Bloom’s Taxonomy
Number Knowledge Level
Cco1 Understand the concept of concentration of the solutions K2
co2 Infer the acid and basic properties of solutions K2
CO3 Interpret the concept of the bonding in molecules K2
CO4 Summarize the basic concepts of the stereo chemistry K2
CO5 Explain the Chemical kinetics and catalysis K2
Mapping with Program Outcomes:

COs / POs PO1 PO2 PO3 PO4 PO5
Co1 v v v v
Cc02 v v v
COo3 v v
CO4 v ¥
CcOs v v v v

v, DrRNGPASC
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Syllabus

E-Contents /

Unit Content Hours
Resources

Solutions

Normality, molarity, molality, mole fraction, mole concept.
I Primary and secondary standards — Preparation of standard | (7 Text Book
solutions. Principle of Volumetric analysis (with simple
problems) Indicators — Theory of indicators - Ostwald and
quinonoid theory

Acids and Bases

I Acid base theories — Strength of acids and bases — Equilibrium | 7 Reference
constant and ionic constant of water- pH, pKa, pKb, Buffer Book
solution, pH and pOH simple calculations

Chemical Bonding

Types of bonding - Ionic Bond: Nature of ionic bond, factors
111 influencing the formation of ionic bond, Covalent and 08 Text Book
coordinate bond - Molecular Orbital Theory (MO) — MO
configuration of Ha, N2, Oz - Bond order — diamagnetism and
paramagnetism

Stereo Chemistry

Isomerism, Structural isomerism - Symmetry of elements
(Plane, Centre and Axis of symmetry), Optical isomerism of
v lactic acid and tartaric acid, Enantiomers, Diastereomers — 07 NPTEL
Separation of racemic mixture, Geometrical isomerism
(maleic and fumaric acid). R/S and E/Z configuration
assignments for simple molecules

Chemical Kinetics and Catalysis

Rate of reaction, rate law, order, molecularity, first order rate
vV law, half-life period of first order equation, pseudo first order 07
reaction, zero and second order reactions. Catalysis —
homogenous, heterogeneous and enzyme catalysis, Industrial
applications of enzyme catalysis

You Tube
Videos

Total 36

DrMGPASC
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Text Book 1 Puri. B.R, Sharma. L.R and Pathania. M.S, 2017, "Principles of Physical Chemistry",
" | 47'hediton John Wiley and Sons & USA.
Reference 1. | Lee.J.D, 2002, "A New Concise Inorganic Chemistry", 5" edion, ELBS & UK.
Books )
2 Jain. M.K and Sharma. S.C, 2012, "Modern Organic Chemistry", Vishal publishing Co
" | & New Delhi.
3 Puri. B.R, 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", 2" Edition,
" | Macmillan Ltd, London.

Journal and
Magazines

https://onlinelibrary.wiley.com/journal/10974601

E-Resources and
Website

https://www.uou.ac.in/lecturenotes/science/MSCCH-
17/CHEMISTRY%20LN%201 %20STERIOCHEMISTRY .pdf

Learning Method

Chalk and Talk/Assignment/Seminar

Focus of the
Course

Skill Development/Employability

AOSET,  DINGPASC
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Semester — I

AECC I: ENVIRONMENTAL STUDIES

Semester | Course Code Course Name Category| L T | P| Credits
ENVIRONMENTAL
| 24dMBU1AA STUDIES AECC | 24 - - 2
Preamble This course has been designed for students to learn and understand
e Multi-disciplinary aspects of Environmental studies
e Importance to conserve the biodiversity
e Causes of Pollution and its control
Prerequisite | Aware the basics of environmental components
Course Outcomes (Cos)
Bloom’s
CO Number | Course Outcomes (Cos) Statement Taxonomy
Knowledge Level
Tounderstand the importance of natural resources in order
Cco1 ;
to conserve for the future K1
Cc02 To impart knowledge on Natural resources and its conservation K2
Cc03 To impart knowledge on Biodiversity and its conservation K3
To create awareness on effects, causes and control of air, water,
CO4 ; : :
soil and noise pollution etc., K4
CO5 To build awareness about sustainable development
and Environmental protection K1
Mapping with Programme Outcomes
Cos/POs PO1 PO2 PO3 PO4 POS
Cco1 v v v v v
Cco2 v v v v v
CO3 7 v 7 v v
CO4 v v v
CcO5 v v v v v

o i, DrNGPAEC
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Syllabus

E-Contents /

Unit Content Hours
Resources

Introduction to Environmental studies& Ecosystems:
components of environment — atmosphere, hydrosphere,
I | lithosphere and biosphere. Scope and importance - Energy 5
flow in an ecosystem: food chain, food web and Text book and
ecological succession. Website

Natural Resources: Renewable and Non-renewable Text book and
Resources: Land Resources and land use - Deforestation: Website
Causes and impacts due to mining, dam building on
I | environment, forests, biodiversity and tribal populations. 5
Conflicts over water (international & inter-state). Energy
resources: Renewable and non-renewable energy sources,
use of alternate energy sources, growing energy needs.

Biodiversity and Conservation: Global biodiversity hot Text book and
spots. India as a mega-biodiversity nation; Endangered Website

III | and endemic species of India. Conservation of 4
biodiversity: In-situ and Ex-situ conservation of
biodiversity.

Environmental Pollution: types, causes, effects and Text book and
controls; Air, water, soil, chemical and noise pollution. Website

v Nuclear hazards and human health risks. Environment 5
Laws: Environment Protection Act; Prevention & Control
of Pollution Act — Air & Water. Wildlife Protection Act;

Forest Conservation Act;

Environmental ethics: Role of Indian and other religions Text book and
and cultures in environmental conservation. Role of Website
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.

Total 24

Pty DLNGPASC
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Text Book 1. | Carson, R. 2002. Silent Spring. Houghton Mifflin Harcourt
2. | Gadgil, M., & Guha, R.1993. This Fissured Land: An Ecological History

of India. Univ. of California Press.

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

2. | 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. 2006, Principles

of Conservation Biology. Sunderland: Sinauer Associates.

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

Himalaya dams. Science, 339: 36-37.

Journal and

) https://www.hzu.edu.in/bed/E%20V%20S.pdf
Magazines

E-Resource and https://www.ugce.gov.in/oldpdf/modelcurriculum/env.pdf

Websites
Learning Methods Chalk and Talk/ Seminar/ Assignment
Focus of the Course Skill Development/Employability/Social Awareness and Environment

*£o5 Chairman/HoD
Lepartment of Food Science & Nutrition

DrN.G.P. Arts and Science Co!!egq

Pi M. G. P Arts and Scisnce College AC APPROVED
Coimbators — 641 048 ’ et A [
- -),L’_ "1~ Qq‘..._:;_‘f_
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Semester — 11

LANGUAGE -I: TAMIL - II

Semester | Course Code Course Category L | T P Credits
Name
I 24TLU2TA TAMIL - II LANGUAGE-1 |48 |12 - 3

Preamble | QuomSliiLmLmisserflesr euruevnss sLdluoiflesr Lissor IT@BT&sFosID,
UGSS06| aHueibeann ABlLEF QFWLSHe

HeM6V LDMHMILD 0T L Hem6T MG Q& g6V

LOmeToTeU 7 & 61607 LIen L LILIMTE & & &) M60Td: 6m e 26185 &5 6l & &6V
Prerequisite | g1 QLM 6T LIg&@GLD &) m 6T

Course Outcomes (Cos)
CO. No. | Course Outcomes (COs) Statement Bloom’s Tax anomy
Knowledge Level
QML & &HSH meTdarT (Life Skills)-
COl LOT6ToT6U [J 85611 60T @& L6V TE> 85 &5 &) 10 61 60T K2
2618 (& 6l & &6V
CO2 | &I Esaval (Attitude and Value education) K3
Co3 L qg@@m@@&m@un@ &aiT (Co-curricular K3
activities)
CO4 | &LeSlwey 2850 (Ecology) K4
CO5 | Qumd @imley (Tamil knowledge) K4

Mapping with Program Outcomes:
Cos / POs PO1 PO2 PO3 PO4 PO5S
CO1 v v v
(&6 ) v v
CO3 4 v
CO4 v
CO5 v v v

B.Sc. Food Science and Nutrition (Students admitted during the AY 2024-25)




24TLU2TA | TAMIL - II

Syllabus
Unit Content Hrs | Resources
I | 9im @evs&win _
1. @evaGHIW eugeummi- LIE) G euTeuor S LD &8 600T & (S 6V & 61T E)L@%D@LD_W
. . WoumLn
2.5 HEGSmer Qe \
: . L . [J60OTL_ITLD
2. YT MG — SMSSHILILITE - 2. 6Tevor - 04 LI@BeLD
9. HITLLD Mg 6L — QILITBHLLIITEY - . 6T600T - 49 13 | 2024-2025
@). 2_104)] - QUITEBLLITEY - 3. 6TevoT - 104
F. GOILLMSE - STNSSILILIT6 - &), eTevor - 110
2 | 9im @evEs&HIWLD sdlLpaLnm
1. [BITeVLQWITH - 9iMleemLemLn yﬂlill._IITI_Lh.
2. ENSIEN - RETEGUWITT - 10 LITLEV&ET 6, 7, 9, 10, 14, 16, 17, 23, @euoTLITLD
26, 30 e
’ 13 | 2024-2025
3. @&l WenaUBTMLISI- LLE©6hCFHS T - (NFH6V 10 LITL6V&6IT
3 | 9imQmMs sLHlanTs6iT Sl
1. @eusHwearerm - HLAD 2 anppen L uwileT CHTHMLOLD 10 IE,LﬂI'JL._IHI_Li?
GUETTEFIWLD @Uamn_.rrm
2. HEMEVEEIT - o Geu.Em 23'2?6;5205
3. FTRIG QBMIGET - 6u.grLLLOMell&5Lh e
% ety 3 W@ Lo
SAMABNE &L (B0 TS 6T f&ﬂufrrl_m
1. &fy cuetor&&lD - &, VGHTFLIS) 14 @) T6ToTLITLD
2. 510107 uesTUM(R - LTSLT CEFM.BT.&HHSSFTLA LI(HeULD
3. @enetorilg SLALD aUeTTESH - (Lnen 6Tl L. .68 redr 2024-2025
5 | ulm&L s SOlLpEILO
1.@6v& s e00rLD - QU(W, AU(PEIEMLDS), QILDTHBlam6y WD
2.9V ELN FTHHS SIS0 - ol eroreoorILIMBI&eT, @TeTLITLD
Gou o (H GETaT us 1 S
o e, (Lan it b 2024-2025
3.UMLUUMSSLD - QUITSISHLILIN6 &LHen TS 6D S5 60
Total 60

AR, DrNGPASC
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Text book | . | gidlp QuomflliLmib — 2024-2025 Q&TGSLUIL: SLOLDESIeNm, LTELT
er6or.83).L9). memev similafliey &Hevaurfl, GHMTWILDLIS ST — 641048,
Reference | 1. | GUrm& il Levau GFMLN. @ 6TaUTd:, SLALD @eu&SEIW 6uFeummI,
Books GTLLITLD LIGILIL] — 2024, Lnewoileumas T LS LILIGSLID, Q& aTenest — 600 108.

2. | GupmA g weneraly LMESEWGWIS], Wasm LS LI - 2023,
@)V & EUTLD, @) 6V&HE WU TeVTMI , QLOMA&SEH M6oT — L, 6 HE 60T
LS 11L&, Q& eiTement — 600 004.

Journal and Magazines | @655 LI @) HLOSH 6T
E-Resources and

https://www.tamilvu.org

‘Website
| Learning Method | Lecture/ Tutorial / Student Seminar/GD/Assignment |
| Focus of the Course | Skill Development / Employability |

DrNGPASC
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Semester — I1
LANGUAGE - I: HINDI — IT

Semester | Course Code Course Category L T P Credits
Name
1I 24TLU2HA HINDI-1II | LANGUAGE-I1 | 48 | 12 - 3
Preamble

The writing ability and develop reading skill

The various concepts and techniques for criticizing literature

The techniques for expansion of ideas and translation process

Prerequisite | To understand the language Hindi for communication

Course Outcomes (Cos)
CO. No. | Course Outcomes (COs) Statement Bloom’s Tax anomy
Knowledge Level
Col1 Learn the fundamentals of novels and stories K2
co2 Understand the principles of translation work K3
CO3 Expose the knowledge writing critical views on fiction K3
CO4 Build creative ability K3
CO5 Apply the power of creative reading K4

Mapping with Program Outcomes:
Cos / POs PO1 PO2 PO3 PO4 PO5

COl1 v v v
CO2 v 4

CO3 v s
CO4 v

CO5 v v v

T DrMGPASC

R — B.Sc. Food Science and Nutrition (Students admitted during the AY 2024-25)




43

24TLU2HA | HINDI - II

Syllabus
Unit Content Hrs Resources
1 aTerfaETeT - AAITAEAT 13
2 > Qﬁﬁ( ¥ ) Text Book
Y o Aeres e 13
’ Text Book
3 | peE-fadle- 31 39T 9rse / 37 3T qrusy 12
Text Book
OIS 1.5, 3. T I ardd
4 JET Gl 3T?ITQ'€HﬁT=F) 12
a4 : a Text Book
5| 3reqaTE HEGTH-1I| (ot Redr 3T #) @S 1 to 10
3 Text Book
10)
Total 60

Text books | 1. | gamraras: AT THIAT Tgoll FAlorel, GXaT oS, mgicaT el AT, Sgree.
(Unit 1)

2. | vepreren: AT TeReleT 204 offel 3UTEACH, 15 8T US'INRAH AR FARISIE.
(Unit 1)

3. | genreren: TUTHSOT Fehrra feeell. (Unit i)

4. | qEae: SAEOT ufed - THGageRRI: fRedl $aeT 36 Fegrarg. (Unit V)

5. | yerrere: gfEI0T UIRA YA |HT T8, (Unit V)

rLearning Method | Lecture/ Tutorial / Student Seminar/GD/Assignment |
| Focus of the Course | Skill Development / Employability |
F5  DrMGPASC
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Semester — 11

LANGUAGE -1I: MALAYALAM- 11

Semester | Course Code Course Name Category L | T|P Credits
II 24TLU2ZMA MALAYALAM-1II | LANGUAGE-I 48 |12 | - 3
Preamble

The writing ability and develop reading skill

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

Prerequisite | To understand the language Malayalam for communication

Course Outcomes (Cos)
CO. No. | Course OQutcomes (COs) Statement Bloom’s Tax anomy
Knowledge Level
co1 | Learn the fundamentals of novels and stories K2
Cc02 | Understand the principles of translation work K3
CO3 Expose the knowledge writing critical views on fiction K3
CO4 Apply creative ability K3
CO5 Build the power of creative reading K4

Mapping with Program Outcomes:
Cos / POs PO1 PO2 PO3 PO4 POS5

CO1 v v o
coz v v

CO3 v v
Co4 v

CO5 v v v

DrNGPASC
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24TLU2MA | MALAYALAM- II
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Syllabus
Unit Content Hrs | Resources
Novel _ _
L Enmakaje: Chapterl- Chapter 5 = Teapbank
Novel
2 Enmakaje: Chapter 6- Chapter 10 e Text ook
Novel
: Enmakaje: Chapter 11- Chapter 15 M Tenet bank
Autobiography
i Neermathalam Pootha Kalam: Chapter 1- Chapter 10 L e
Autobiography
3 Neermathalam Pootha Kalam: Chapter 11- Chapter 20 X e
Total 60
Text books | 1. | Ambika Suthan Mangad, Enmakaje (Novel), DC Books Kottayam, Kerala, India.
(Unit I to III)
2. | Madhavikkutty, Neermathalam Pootha Kalam (Autobiography), DC Books
Kottayam, Kerala, India. (Unit [V & V)
Reference | 1. | Malayala Novel Sahithyam, DC Books Kottayam, Kerala, India
Books ]
2. | Malayala Sahithya Charithram, National Books Kottayam, Kerala, India.
| Learning Method | Lecture/ Tutorial / Student Seminar/GD/Assignment \
| Focus of the Course | Skill Development / Employability |

AT O MGPASC
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Semester —IT

LANGUAGE - 1: FRENCH - II

Semester | Course Code Course Category L|T|P Credits
Name
I 24TLU2FA FRENCH - II | LANGUAGE-I |48 |12 | - 3
Preamble The competence in general communication skills with oral, written and

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

Prerequisite | To understand the language French for communication

Course OQutcomes (Cos)
CO. No. | Course Outcomes (COs) Statement Bloom’s Tax anomy
Knowledge Level
CO1 Learn the Basic verbs, numbers and accents K2
co2 Apply the adjectives and the classroom environment in K3
France
CO3 Select the Plural, Articles and the Hobbies K3
CO4 Measure the Cultural Activity in France K3
Evaluate the sentiments, life style of the French people and
COs - K4
the usage of the conditional tense
Mapping with Program Outcomes:
Cos / POs PO1 PO2 PO3 PO4 PO5
CO1 v v v
CO2 v v
CO3 v v
CO4 v
CO5 v v v
2w  DENGPASC
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24TLU2FA | FRENCH - 11

~ Syllabus
Unit Content Hrs | Resources
1 : Organiser une | 14
Proposer, s ,, Comprendreunemessage
soirée aucinéma | .. . . p s : Text book
accepter, d ) d’invitationsurunrépondeurtéléphonique.
refuserune avec ) {?s BRI . ,
T par téléphone et Inviter quelqu'un accepter
’ par courriel. ourefuserl’invitation.
Indiquer la
date.
2 Prendreet fixer un ;Or'g.::lmser T‘mie iComprendre des personnes 12 | Text book
rendez-vous. smrec—(:iau AR qui fixentunrendez-vous par
Demander ?};?C hes armis, Par| taléphonique.
etindiquerl’heure. RlEprong et par
courriel. Prendreun rendez-vous par
telephone
3 Exprimer son point de | En groupes, choisir | Exprimer son point de vuesur 14 | Text book
vue positif et négatif. un cadeau pour un | desidées de cadeau.
S'informersur le prix. i Faire des achatsdans un
' si
S'informersur la magasin
quantitité.
Exprimer la quantitité.
. e 2 . Text book
& Demander Suivre un itinéraire a | Comprendre des indications 10
etindiquerune I'aided’indications de direction.
Slicytons pla\;ntelephone Fin Comprendre des indications
Localiser (prés de, en RR de lieu.
e Ec?flrrierél s o Comprendreune chanson.
Exprimerl’obligationl’ ' SRlLOMdH
Interdit.Conseiller donner des | Comprendre de courts
' ’ informations et des | messages qui experiment
conseils & un ami qui | 'obligationoul'interdiction.
VEULVaydEer, Donner des conseils a des
personnesdans des situations
données.
2 ; o 10 -
Practical Application
Make in Own Sentences
Total 60

Text book | 1. | Regine Merieux, Yves Loiseau, "LATITUDES - 1" (Page No: 56-101) (Methode de
Frangais), 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

| Learning Method | Lecture/ Tutorial / Student Seminar/GD/Assignment |

| Facne of the Conrse | Skill Development / Employability ]
A505,  DeNGPASC
COIMBATORE | INDIA B.Sc. Food Science and Nutrition (Students admitted during the AY 2024-25)




Semester — I1
LANGUAGE:ENGLISH - 11
Semester | Course Code Course Name Category L | T]| P | Credits

II 24ELU2EA ENGLISH-1I | LANGUAGE —1I | 48 | - | 12 3

This course has been designed for students to learn and understand

e language for specific purposes through literary works, enhancing listening
and reading skills.

e communicative competencies in academics through real-world contexts,
improving speaking and listening.

e Dbusiness correspondence with clarity and accuracy, focusing on writing
skills like emails and essays.

Prerequisite | Basic knowledge of English Language

Preamble

Course Qutcomes (Cos)

coO Bloom’s Taxonomy
N Course Outcomes (COs) Statement Knowledge Level
Interpret spoken English through active listening and respond
Cco1 "y K1
effectively.
Express effective speaking skills through structured and
CcO2 . : ; K2
informal discussions.
Analyse and comprehend literary and informational texts to
CcO3 . . K2 .
enhance reading proficiency.
CO4 Compose written content with clarity and coherence in various K3
contexts.
Apply essential soft skills for professional interactions,
CcO5 : o K3
leadership, and communication.
Mapping with Program Outcomes:
Cos / POs PO1 PO2 PO3 PO4 PO5
Cco1 v v
Cco2 v v
co3 v v
CO4 v v
COs5 v
DrMGPASC
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[ 24ELU2EA [ LANGUAGE: ENGLISH - 11 |

------ S Syllabus -

Unit

Content

Hrs

Resources

Listening

Poem:

Edgar A. Guest — Don’t Quit

Repetition for emphasis - Tone and Emotional appeal
Langston Hughes — Still Here

Voice & Identity - Resilience & Endurance.

Short Story:

R.K. Narayan — Engine Trouble

Emotional tone — Question for Reflection

Listening Talks: ""Yes, We Can!" - Barack Obama
(speech) — (Audio & Visual aids)

Grammar: Articles & Prepositions

12

https://poetryace.com/

im-still-he re/

II

Speaking

Poem:

Robert Frost “The Road not Taken

Persuading and supporting opinions — logical structure —
clear articulation

D. H Lawrence — Snake

Observation and Patience - Respect and Humility
Speaking Skills: Just a Minute Talk (JAM) — Small Talk,
Interviewing a Celebrity.

Grammar: One word substitution, Loan Words.

12

wWww.poetrysoup.com

111

Reading

Poem:

Chinua Achebe — Love Cycle

Inferring and Interpreting - Synthesis of Ideas
Connection and Understanding - Adaptability and
Growth

Short story:

Sudha Murthy — How I taught My Grandmother to
Read

Building comprehension — Fluency & Expression
Grammar: Syllabification, =~ Mon/Di/polysyllabic
Comparison - Odd one Out - Rearranging the sentences
(Jumbled sentences).

12

https://www.poetryfou
ndation.org/poems

v

Writing

Prose:

A. G. Gardiner: On Letter Writing

Clarity and Precision — Self expression

Writing Skills: Story Building, Story Writing & Story
Narration

Emails (formal/informal) & General Essay Writing -
(Descriptive or Narrative)

Grammar: Spelling Pitfalls (wrongly spelt words),
Agreement of verb and subject

12

https://www.gutenberg

org/

Soft Skills

Expressing opinions through Role play— Interview Skills
- Public Speaking - Group Discussions - Leadership
Qualities - Communication on Verbal and Non-verbal

12

Social intelligence:
The new science of
human relationships -

. DrNGPASC
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Daniel Goleman;
== = 2006, —
Total 60

| | Note: Classroom activities on LSRW skills (Examined Internal only) |

Text Books Martin Hewings. Advanced English Grammar. Cambridge University Press,
2000.

SP Bakshi, Richa Sharma. Descriptive English. Arihant Publications (India)
Ltd., 2019.

Sheena Cameron, Louise Dempsey. The Reading Book: A Complete Guide to
Teaching Reading. S & L. Publishing, 2019.

Phil Chambers. Brilliant Speed Reading: Whatever you need to read, however.
Pearson, 2013.

Bailey, Stephen. Academic Writing: A Practical Guide for Students. Routledge,
2004,

Goleman, Daniel. Social Intelligence: The New Science of Human
Relationships. Bantam Books, 2006.

Nesfield, J. C. English Grammar Composition and Usage. Macmillan, 2019.
Krishnasamy. N. Modern English: A Book of Grammar, Usage and
Composition. Macmillan, 1975.

Kumar, Ramendra. Stories of Resilience. Blue Rose Publications, 2020.
Thakur, SJ and Rout, S.K. Objective General English. B.K Publications, 2017.

Reference
Books

=t bl e S =

IOSR Journal of Humanities and Social Science (IOSR-JHSS) International
Journals and | Journal of English Literature and Social Sciences

Magazines http://ijrep.com/wp-content/uploads/2019/03/18-22-SKILL-ENHANCEMENT-
TEACHING-LSRW https://www.jetir.org/view?paper=IETIRDY 06148
E-Resources https://learnenglish.britishcouncil.org/

and Website https://www.yourarticlelibrary.com/

| Learning Method | Chalk and Talk/Assignment/Seminar/ Group Discussion

Focus of the Course Skill Development/ Employability

OrNGPASC
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Semester — 11
—CORE: PRINCIPLES OF NUTRITION

Semester | Course Code Course Name Category L | T | P | Credits
' PRINCIPLES OF
I 24FNU2CA NUTRITION CORE 48 _ 12 |12 47

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

o the vital link between nutrition and health

o the functions, metabolism of macro and micro nutrients

o the effects of deficiency and toxicity of macro and micro nutrients
Prerequisite | Basics Principles of Nutrition

Course Qutcomes (COs)

CcO Course Outcomes (COs) Statement Bloom’sTaxonomy
Number Knowledge Level
col Understand the introduction and basic values to determine K2
energy
Illustrate the role of carbohydrate, dietary fiber and the
(8{07 ks, ] = K3
significance of fats in human nutrition
Construct the supplementation of dietary proteins in human
CcO3 " . ; y K3
nutrition and vital role of amino acids and mutual
CO4 Spefj‘glate the role of vitamins and its implication in human K3
nutrition
Infer the general functions of minerals along with its role and
CO5 R i i s K3
implication in human nutrition
Mapping with Program Outcomes:
COs / POs PO1 PO2 PO3 PO4 PO5
col v v v
co2 v v v
CO3 v v v
CO4 v o v v
CO5 v o v « o

2%, DrNGPASC
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| 24FNU2CA | CORE: PRINCIPLES OF NUTRITION

Syllabus

Unit Content Hrs Resources

Energy
History of nutrition, Nutrition research in India

Definition of Energy and its unit (Calorie and Joule).
Energy Metabolism- Direct and Indirect calorimetry,
1 Determination of energy value of food- Bomb 15 Text Book
calorimeter, Thermic effect of food- definition and
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.

Carbohydrate, Fat and Lipid

Carbohydrates - Classification, functions, digestion,
absorption, metabolism, utilization, deficiehcy, sources
and requirements.

I Dietary fiber — Definition, Types and sources, Role of | 14 Text Book
fiber in human health.

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

Protein and Amino acids

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

requirements.
11T ; ‘ ‘ 14 Text Book
Evaluation of protein quality-PER, BV and NPU,

Digestibility Coefficient, Reference protein.

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

Vitamins

Vitamins — Classification and functions of vitamins in the
body.

Fat soluble vitamins - Functions, absorption, metabolism,

sources, requirements, deficiency and toxicity of Vitamin
v A,D,Eand K. 14 Text Book

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.

DrNGPASC
5 COIMBATORE | INDIA B.Sc. Food Science and Nutrition (Students admitted during the AY 2024-25)




Ming!‘als and Water

Minerals — Classification and Functions

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

Macro minerals (Calcium, Phosphorus and Magnesium)-

53

L4 Functions, absorption,metabolism, soutces, requirements, 15 Text Book
deficiency and toxicity.
Water — Distribution, functions, requirements and sources
of water, water depletionand intoxication, maintenance of
water and electrolyte balance.
Electrolytes (Sodium, Potassium and Chloride)-
Functions and sources.
Total - 72
LextBook 1 Srilakshmi B., 2021, “Nutrition Science”, 7" Edition, New Age International Publishers,
" | New Delhi.
) Shubhangini A Joshi, 2021, “Nutrition and Dietetics”, 5" Edition, Mc Graw Hill
" | Publishing Company Ltd, New York.
3 Bamji M S., 2019, “Textbook of Human Nutrition”, 4™ Edition, Oxford and IBH
" | Publishing Company, United Kingdom
% Gajalakshmi R, 2015, “Nutrition Science”, 1% Edition, CBS publishers and
' Distributors, New Delhi.
Rgerince 1 Swami Nathan M., 2014, “Handbook of Food and Nutrition", 1% Edition, Bappco
= " | Printing Publishing Company, Mysore.
2. | BEvaD. Wilson.," Principles of Nutrition", John Wiley and Sons Inc; 3™ Edition

Journal and
Magazines

https://www.sciencedirect.com/science/article/abs/pii/S1357303918303190

E-Resources and
Website

https://www.cambridge.org/core/books/abs/nutritional-psychiatry/basic-principles-of-
nutrition/SCDCDC38AAIDCC3544D3300C3AEC4C48

| Learning Method | Chalk and Talk/ Assignment/Seminar/ Interactive session

Focus of the
Course

Skill Development/ Employability

. DrMNGPASC
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B Semester — II s
CORE PRACTICAL: QUALITATIVE NUTRIENT ANALYSIS
Semester | Corse Code Course Name Category | L. | T | P | Credits

QUALITATIVE
NUTRIENT ANALYSIS

II 24FNU2CP CORE - | 60 2

This course has been designed for students to learn and understand

Preamble e the basic principles for analysis the nutrients
e the quality control and assurance

e the application analytical techniques
Prerequisite | Knowledge on basic analysis of nutrients

Course Outcomes (Cos)

CO Bloom’s Taxonomy
Nifmtiar Course Outcomes (COs) Statement Knowledge Level
Demonstrate a clear understanding of the principles of
Cco1 - : . K2
quantitative analysis techniques
Calibrate laboratory instruments and use them proficiently for
CcoO2 . . : ; K2
precise and accurate measurements in nutrient analysis
CcOo3 Implement appropriate quality control measures, to ensure the K2
reliability and reproducibility of results
Accurately apply various laboratory methods for the
CO4 e ey : . K2
quantitative determination of essential nutrients
Ccos Analyze the results from nutrient analysis and interpret data in K3
the context of food composition and nutritional quality
Mapping with Program Outcomes:

Cos / POs PO1 PO2 PO3 PO4 POS5
Cco1 v v v v
co2 v v
COo3 v v v v
CO4 - v v v v
COs5 v

2y, DrNGPASC
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| 24FNU2CP [ CORE PRACTICAL: QUALITATIVE NUTRIENT ANALYSIS |

Syllabus
S.No Contents
Determination of moisture content and mode of operation technique of Hot air oven
1 and microwave oven.
2 Determination of gluten content in wheat
3 Gelatinization & microscopic examination of starches.
4 Estimation of pH in fruit juices.
5 Estimation of Titrable Acidity
6 Determination of Ash content in food.
7 Estimation of Iron and Phosphorous content in food
8 Estimation of Ascorbic Acid in citrus fruits.
9 Qualitative test for Vitamin A
10 Determination of Smoking Point of Fat.

11 Determination of Oil Absorption Capacity of Baked Foods

12 Demonstration on Estimation of Fiber
Experiments Under DBT
1 Effect of pH and water on plant pigments
2 Estimation of rancidity and saponification value in oil
Manuals Theodoros Varzakas., 2021, Qualitative Analysis of Food Products, Mdpi AG

Publisher.

| Learning Method | Demonstration/ Hands on Experiments/ Group Trials |

Skill Development/ Employability/ Entrepreneurial Development/

Focus of the Course .
Innovations

B.Sc. Food Science and Nutrition (Students admitted during the AY 2024-25)

111 AR R R



36

Semester — I1
IDC: APPLIED CHEMISTRY

Semester Course Code Course Name Category L T | P | Credits
II | 24CEU2IM APPLIED CHEMISTRY IDC 36 - 48 5
Preamble These objectives aim to provide students with theoretical knowledge and practical skills,

enabling them to analyze and understand the chemical processes that shape our food and how
to manage them sustainably and safely.

e Perform simple food tests to detect the presence of nutrients like starch, protein, fat,
and sugars to gain hands-on experience in food analysis.

* Conduct preservation experiments, such as pickling and fermentation, to observe
chemical changes that prevent food spoilage and learn how additives affect the
chemical properties of food

e Examine the role of packaging materials in food safety, including using plastics,
biodegradable materials, and food-grade chemicals.

Prerequisite Knowledge on higher secondary chemistry

Course Outcomes (COs)

co Bloom's Taxenomy
Nuhiber Course Outcomes (COs) Statement Knowledge Level
Explain how water acts as a universal solvent and its importance in
Co1 : . : K2
cooking, hydration, and preservation.
Conduct simple tests to identify nutrients like starch, protein, fat, and
cO2 ; K2
sugar in food samples.
Understand the chemical principles behind fermentation and its in
CO3 : K3
food production.
o Describe how chemicals influence food's taste, aroma, and overall K2
sensory properties.
Observe and analyze the decomposition of organic and plastic
CO5 : ; L K2
materials, relating to sustainability.
Mapping with Program Outcomes:
COs / POs PO1 PO2 PO3 PO4 PO5
Co1 v v v v
co2 v v v v
Co3 v v v v v
Co4 v v v
CO5 v v v v

B.Sc. Food Science and Nutrition (Students admitted during the AY 2024-25)



24CEU2IM - APPLIED CHEMISTRY
Syllabus

Unit

Content

Hours

E-Contents /
Resources

Water Chemistry in Food

Water as a Universal Solvent - Role in cooking, hydration,
and food preservation. Solubility - Factors affecting solubility
(temperature, type of solute). Acid-Base Reactions in
Cooking - Neutralization - examples from everyday cooking.

1. Solubility Experiment: Test salt and sugar's solubility
in cold and hot water.

2. Boiling Point Elevation: Add salt to boiling water and
observe the change in boiling point.

3. Neutralization: Mix vinegar (acid) and baking soda
(base) to observe the neutralization reaction.

17h

Text Book

II

Nutrients and Their Chemical Properties

Carbohydrates - Types, simple vs. complex carbohydrates,
and their sources. Proteins - Role of amino acids, sources of
protein, and protein structures. Fats and Oils: Differences
between saturated and unsaturated fats - Role in the body.
Vitamins and Minerals - Chemical properties and importance.

4. Testing for Nutrients: Simple food tests:

a. Starch Test: Iodine solution to detect starch in
potatoes or bread.

b. Protein Test: Biuret solution to check for
proteins in milk or egg whites.

¢. Fat Test: Paper test to see the presence of fat in
butter or oil. :

d. Sugar Test: Benedict’s solution to test for
simple sugars in fruit juice

17h

Reference
Book

III

Food Preservation and Safety

Role of Preservatives - Chemical preservatives - salt, sugar,
and vinegar - and their effect on microbes. Fermentation -
Chemical process - Importance in food - Yogurt and bread.
Food Contamination - Safe handling of food chemicals -
understanding food labels

5. Pickling: Preserve vegetables using salt and vinegar
and observe how it prevent spoilage.

17h

Text Book

%, DINGPASC
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6. Fermentation Experiment: Make simple bread dough
with yeast and observe gas production.

7. pH Testing: Use pH paper to measure the pH of
various food items (vinegar, milk, lemon juice).

Food Additives and Their Chemical Nature

Types of Food Additives: Natural vs. synthetic - examples of
preservatives, colorants, and flavor enhancers.Chemistry of
Flavors - Influence of chemicals on taste and aroma.
Antioxidants - Role in food preservation and health.

v 8. Color in Foods: Use natural dyes from beetroot or | 17 h NPTEL
turmeric and observe color changes in different pH.

9. Flavor Extraction: Make a simple vanilla extract using
vanilla beans and alcohol.

10. Preservation Experiment: Compare the preservation
of fruit with and without chemical preservatives (citric
acid).

Environmental Chemistry in Food Science

Impact of Agricultural Chemicals - Fertilizers, pesticides, and
their chemical nature. Sustainable Food Chemistry - Organic
vs. conventional farming, chemical environmental impact.
Packaging and Chemical Safety - Plastics, biodegradable

v options, food-grade chemicals. 16 h Yog Tube
Videos

11. Biodegradable Experiment: Observe the
decomposition of organic vs. plastic materials over
time.

12. Label Reading: Study food labels for preservatives
and additives and discuss their chemical safety.

TOTAL | 84 h
B. Srilakshmi, 2024, “Textbook of Food Science and Technology” 8" Ed., New Age
Text Book 1. .
International (P) Ltd.
’ M. Swaminathan, 2012, “Essentials of Food and Nutrition — Vol. I & II”, 2" Ed., The
" | Bangalore Printing and Publishing Co. Ltd
Rt;;'erince 1 N. Shakuntala Manay& M. Shadaksharaswamy, 2008, “Food Facts and Principles”, 3
DOBS " | Ed., New Age International (P) Limited, NewDelhi.
W.B. Arsdel, MLJ. Copley, A.L Morgan, 1973, “Food Dehydration”, 2™ Ed. Vols. I, II.
T,
AVI Publ.
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3 D D Mishra & S S Dara, 1993, “A Textbook of Environmental Chemistry and Pollution
i " | Control(With Energy, Ecology, Ethics and Society)”, Revised Ed., S Chand Publishing
4 D.K. Salunkhe, H.R. Bolia, N.R. Reddy, 1991, “Storage, Processing and Nutritional
" | Quality of Fruits and Vegetables: Vol. I. Fruits and Vegetables”, 204 Ed. CRC Press.
Journal and https://www.sciencedirect.com/journal/food-chemistry
Magazines
E-Resources and https://www.coursera.org/courses?query=food%20science
Website
Learning Method | Chalk and Talk/Assignment/Seminar/ Interactive session

Focus of the
Course

Skill Development/Employability
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Semester — I
PART - 1V: BASIC TAMIL

Semester | Course Code | Course Name Category L| T P Credits

II 24TLU2AA | BASIC TAMIL AECC- 1I 24 | - - 2

Preamble mQwrd Lullepilh o mesrel s ehsHE& Ll s S
TLSHSIHHMETH MILF Q&FUIS60

SUAPQLmAuiey 2 eirer 2 uilF, Ao, 2 uFa Ll
TS S HEHM6TE 6TNSHF QFUIH6D

SULLQWMAUN6 2 _6aTeT 9 LILIEnL & QFTMHENET 6T(WDG), LI &&HEF

QFWIZH6V _
Prerequisite | 51A1pQLomSluilemenr emmWIMS TSI LG &E&LD Fmeneor
6UETTHSH6V
Course Outcomes (Cos)
CO. No. | Course Outcomes (COs) Statement Bloom’s Tax anomy
Knowledge Level
QUMNS &S H merssar (Life Skills)-
COl1 LOIT6UuT6U 785611 60T @1 & LISV TE>85 85 5\ (D 61 60T K2
o618 & 61l & &6V
CO2 | wHLIYSEHa (Attitude and Value education) K3
Co3 qu@smamrs‘c@&meburr@aae‘rr (Co-curricular K3
activities)
CO4 | Gpedlwev &8 81D (Ecology) K4
CO5 | Quomdl @jile] (Tamil knowledge) K4

Mapping with Program Outcomes:
Cos / POs PO1 PO2 PO3 PO4 POS

col v v o~
CO2 v v

CO3 v 7
CO4 v

CO5 v v v

3 DrMGPASC
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24TLU2AA | PART-1V: BASIC TAMIL

@ eTmIGBemev 2024 -25 gulb Gevellwimesor(® (P& CFTCMTEH G WS

(10 oM MILD 12 - 90 UGSLIL] euen iy HSLALD QomdlLiLImLLD

LU 6eu 56U T8 615 & &)

(LGS CHIT6Y @) 6L6eme6n)

Syllabus
Unit Content Hrs | Resources
I | sudlh QuomSludler 9| LILI6nL & Jn M8 6T 05 _ .
TS BIH6T Wl L&LD Sl UL S
1. 2 W 1S SIESH6T - G0 , QBLLE 6TRSSISH6T E’ﬂi@@m_"@u
TLLD
2. QU aWHSIGEHET - elduedlerrld, Glnevedlenrid, @) T600TLITLD
@ emL_uSleorid LI{p&uLD
3. 2 UNFOLOL 6T S BI85 E6T 2B24-2000
4. uWlipE
2 | @EmmserfleT 9 MlpsL0 05 QL5
L.QUWITEQF T sLAbQmLEL
. . L LIMLLD
2.6l emenTEFQ&FmeL — a6 &LD (6T.5I1T.) L .
. @)\ [7600TLITLO
3.uumE LI(H&uLD
2024-2025
3| eMllY e gige 05 | SqliLienL g
1. Quwi, waseaur], urLliflel , sevgrifluier waeurf] S mAL
2. sLALD LOMSMISET(12), UTFBTL_&6T(7) Lt
. . : L S @\ T LITLO
3., 6T6OOTEH6IT (6260 (LPSH6V LIS 6U6DT), 61 6UMRIGET, Li(auLb
611 650T 600T B & 61T 2024-2025
4 ] | 05 QUL 5
GSMILIL] 6T B156V SAHALMLAL
1. aryeuenT, LImLILIGT, 616V HI & a6t LITLLD
2. 1neflgrsefler 2 e IQULITESET @ yenarLITin
. : Loy . : EUILE K
3. 2er I &6rfleiTQ LT 6T (6T600T6001 1 &6m& 10) 2024-2025
5 | uWlmBL UGS (2emrwm@LD @) L M) 04 S LIS
QGLILIEM, CLIMHHS! BlemeulLD, &6 S5- S8l
\ : LITLLD
GLIG & 6V,6T(LD SIS 6V. @) [J6UOTL_ITLD
LI(H&ULD
2024-2025
Total 24
% DENGPASC
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Notes: S
&G LI R5CsHTa] - efleormgs & Imeit SlenoLIL](pemm- QLTSS
LOG) LG LI6UUT&6IT - 50
LGS -9
gflumer allenLenwisd CHIa Q&FLIS6 10x2=20
LGS -2
Frflum? seumm? 10x2=20
LGS - @
R (H LIS 6meiley eflemLwierflas 1x10=10

GmILIL:
o IMATHI I6VGH6TI6L @HHESILD 6T THH6T M6V Geueor(hLD
e UGH @-S&mer ANeTTEHET @S0 E I Sleredrn gLl uiley
Slemlng 60 Geusor(hLn

Textbook | 1. | gqliLenL g SLAD - 2024-2025 Q5 MGLIL: SO SSIenMm,
L &L Jeretr.sdl LN, semev omlefliiey sevarifl, &MWL GBI —

641048.
Reference | l. | @a0TmMD 6U@GLIL] LML BTV - SLADBTGH S{J&F LML BTV &HLO&LD,
Books @ &F 60T6D)60T.

E-Resources and https://www.tamilvu.org

Website
| Learning Method | Lecture/ Tutorial / Student Seminar/GD/Assignment |
| Focus of the Course | Skill Development / Employability |

AEEER.  pNGPASC
aeg o é%
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Semester — I1
PART-IV: ADVANCED TAMIL

Semester | Course Code Course Name Category L T P Credits

11 24TLU2AB | ADVANCEDTAMIL | AECC-II | 24 - - 2

Preamble QumAiiur_misefler aumuilevns sLalpifler Lissor M@ BT&FSHLD,
LGSSM6] e ABluE Q&S

Hem6V LDMMILD T &Hen6T MlLF Q& UG 60

L meuoTe) T8 61l 60T Liem L LILITE: 8 55 M60T8: 6M 6T 2618 & 6l & &6V
Prerequisite | 518LhQOMAUNemenT (WanmMUWITE WGHIL LI&HELD Hmeneor
UG [T & 56U

Course Outcomes (Cos)

CO. No. | Course Outcomes (COs) Statement Bloom’s Tax anomy
Knowledge Level

QUMD & &5 H meoTdaT (Life Skills)-

Col LOT6ooT6) (785611 60T Gl & UI6VITE & 85 M 61) 60T K2
2618 &l & 560

CO2 | HLiLssevai (Attitude and Value education) K3

Co3 urr‘l_.@@GUUrEG]EFUJGUU m(h &earr (Co-curricular K3
activities)

CO4 G&L6SlWeL 8L& W0 (Ecology) K4

CO5 | Quomdl @nfley (Tamil knowledge) K4

Mapping with Program Outcomes:

Cos / POs PO1 PO2 PO3 PO4 POS5
COl1 v v v
coz v v
CO3 v v
CO4 v
CO5 v v v

s DrNGPASC
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@ 6mmigemeu 2024 20259110 &evallWImTeuoT(h (L& CEFCaMTHEGHIW S

(10 nMmID 12 - gu1h euEGLIL &G 60 SO QomAlLILImLLD

J COIMBATORE | INDIA

LW ermeus@hs @ 2-flwsl)
(LGS GHITa| @eveaneu )
Syllabus
Unit Content Hrs | Resources
I | seflemsser 05 o
1. LALBTGH - UTFSWTy EoLs
: ot e . S QWML
2. 0eTEH6) 2 mIF Gauenor(hLD - UTFSWTy (ki
3. @eTLIS LA - LTS &M 60T @) TeTorLITLD
4.GalEmEEHETOLGAIGTANSHET - STTTUTTS LI[BeULD
5580 B Gu&eug ST - 8T W6 [Hg 60T 2024-2025
6. BL_LI& &Meulh (10 Hellen s &6i) - M6 &Heilen s et
2 | sL@enry 05 F LIS
&L TS QSTELIL - BRG] - LITHLT sUllpaLomialL]
(P.6UT &[T TE 60T LITLLD
e @) [7600T L_ITLD
1, Lr;mdlasa_nas. LI@BEULD
LI SUEIS S 2 2024-2025
3. LeoorLIm(h)
3 | @evsseuorin 05 FoLiLs
1.6u6vedlerid W& LD WHMILD WE&IT @)L &6 AT
2. [7,0D,6V,L0, 61T, 5,607, 60T — GeumiLIm(h) 2ml&He6L LITLLD
@) [7600T L_ITLD
LI@H6ULD
2024-2025
4 o 05 FApULS
s : sLALALTLL
1. LIIT'UITI_.®83 85L(.].5LD LITLR
2. BeoTM & &1L @)\ JevuTLITLD
3. 9eLPLIL|&S HLQ.GLD LIH6ULD
4. 21601611608 6Y600T600T LI LIS 6iT 2024-2025
5 | nWbmSIU UGS 04 AmliLs
Lien L LILUm& s LGS SALPQWmAL
QUITE!IS SemeuliLg&alley sallens, sl Hlen el
TBEAF LIS Q60T TD
ws 5 ke
2024-2025
Total 24
(qé?@“i‘?f”%_ OrMGPASC

B.Sc. Food Science and Nutrition (Students admitted during the AY 2024-25)




65

Notes —— S S
95 WLHITIGS GCziey - elarmgsmdar Semolil] eanm- QIOMEHS
L0 G LIG LI6uOT S 61T - 50
LGS -2
Fiflwmsr ellenLemlg CHIa] QFIS560 T L=10
LGS -3
G&MQL L G LBIGemeT BlTLIL &% 10x2=20
LGS -8
@ reor(h L&S arallev eflemwierflgas 2x10=20

GSMlLL:
o IMETEHS VG @ HHESILD 16T THH6T 3G 60 Galesor(hLd
e LUGH @-5Ho&mer AeTmEsar @ slong  Slerarm g lueLuiey
26MLN&H6V GaUeuoT(HLD

Textbook | . | A\miiyg sdlp - 2024-2025 QHTGLIL: SLADSSIenM,
L& [Jereor.ed) L9, semev mleilich seuaprif], GHTWLIDLSSTTT —

641048.
Reference | 1. | QUMW LeveuT G&FML0. @) 6TeUrd:,eTLITLD LIGILIL. 2014, HLAILD
Books @VEHI aUTEMTMI — 06T eUTEFST LIGHILILIGLD, )& 60T60)60T.

2. | LM&LT (D.6UFsFmeer. 2010. Beveurpey, LT Blemeuwild, 6 & 60160 60r.
3. | GumAlwug wenerteuf LMESH WG], wWsm LISL1L].2013.

@ V& EHETLD - EEVEH L aTeuTmI - QLOTLAIES 5 m6dT- LL G655 60T

LIS L&D, G & 60T6r60T.

5 es and i
E-Resourc https://www.tamilvu.org

Website
| Learning Method | Lecture/ Tutorial / Student Seminar/GD/Assignment |
| Focus of the Course | Skill Development / Employability |
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Semester — I1
AECC-II: HUMAN RIGHTS AND WOMEN’S RIGHTS

Semester | Corse Code Course Name Category | L P | Credits
HUMAN RIGHTS AND
II 24CRU2AA WOMEN’S RIGHTS AECC |24 - 2

This course has been designed for students to learn and understand
Preamble e (Concepts of Human Rights
e Human Rights Violation and Redressal Mechanism.
e Rights to Women and Child.
Prerequisite | Knowledge on Human and Women’s Rights.

Course Outcomes (Cos)

Nu?n?)er Course Outcomes (COs) Statement BéOﬂO;gv’lseg;:t)Ilile(::ly
CO1 Understand the basic concepts of Human Rights. K2
CcO2 Describe the Fundamental Rights. | K2
CO3 Relate Human Rights Violation and Redressal Mechanism. K3
CO4 Infer theRights of Women and Child. K2
CO5 Apply Civil and Political Rights of Women. K3

Mapping with Program Outcomes:

Cos / POs PO1 PO2 PO3 PO4 POS
Co1 o
CcOo2
CO3
CO4
COs

?1:31 DrMGPASC
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r 24CRU2AA AECC: HUMAN RIGHTS AND WOMEN’S RIGHTS J
Syllabus
’_Unit Content Hrs Resources

Introduction to Human Rights

Meaning - Definition - Nature - Content - Legitimacy of Human
I | Rights - Origin and Development of Human Rights - Theories - 4 Text Book
Principles of Magna Carta - Modern Movements of Human Rights -
The Future of Human Rights.

Human Rights in India
The Constitutionof India: Fundamenta] Rights - Right to Life and
I | Liberty - Directive Principles of State Policy - Fundamental Duties - 5 Text Book

Individual and Group Rights - Other facets of Human Rights -
Measures for Protection of Human Rights in India.

Human Rights Violation and Redressal Mechanism

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,

Case study: Human rights violation.

Rights of Women and Child

Matrimonial protection - Protection against dowry - Protection to
pregnancy - Sexual offences - Law relating to work Place - Directive _
IV | principles of Constitution (Article 39 a, d, e & Article 42, 43 & 46)-| 5 Text Book
Trafficking of women - Constitutional Rights - Personal Laws -
Protection of children against Sexual Offences Act, 2012 (POCSO0).
Case study: Sexual offences.

Civil and Political Rights of Women

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 -

11T 5 Text Book

¥ Political participation - Pre-independent political participation of J Text Book
women - Participation of Women in post independent period.
Kavalan App and Police Akka App.
Case study:Women’s right to property
' ; Total 24
Note: Case studies related to the above topics to be discussed (Examined
Internal only) '

{Text book 1 Lalit Parmar, 1998, "Human Rights", Anmol Publications Pvt. Limited, New

" | Delhi..

Krishna Pal Malik, 2009, "Women & Law ", Allahabad Law University, New
Delhi. H
Reference 1. | Mandagadde Rama Jois, 2015, "Human Rights", Bharatiya Values, Bharatiya i"

,  DINGPASC
COIMBATORE | INDIA B.Sc. Food Science and Nutrition (Students admitted during the AY 2024-25)




68

Books Vidya Bhavan Publications, Mumbai.
) 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. 8, 2008, "Justice for Women: Concerns and Expressions", Universal
" | Law Publishing Co., New Delhi..
Journal and Women and International Human Rights in Modern Times,
Magazines Human Rights Law Review, Volume 24, Issue 2, June 2024,

https://doi.org/10.1093/hrlr/ngae007
E-Resources and | Women’s Rights as Human
Website Rights,https://www.ohchr.org/sites/default/files/Documents/Events/ WHRD/Wo

menRightsAreHR. pdf

Learning : ) ; ;
Method Chalk and Talk/Assignment/Seminar/ Group Discussion/Case Study
Focus of the Social Awareness/ Environment / Gender Sensitization / Constitutional Rights/
Course Human Values/ Ethics
' Dr.N.G.P. Arts and Science Coi
BoS Chairman/HeD : APPROVED
Department of Food sniznce & Nutrition
, * BoS- QT - gt~ B -
Dr. N. G. P. Arts and &nience Coliege I8 - ) 3
Coimbaiore — 841 048 2 !u |g!! 2b ’ll 124;
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