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Note: cach theory paper is divided in to three parts, Part - A, Part - B and Part-C
Part A : (10 marks) is cornpulsory and contain 10 questions (20 words each) at
least 3 questions from each unit.

Part B : (10 marks) is compulsory and comains 5 questions (50 words each) at
least one question from each unit.

Part C : (30 matks) contains 6 questions two from each unit.

candidate is required to attempt 3 question one from each unit.
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UNITX

1. Mechanics '

(a) Introduction to propertics of matter, solids, liquid and gases.

(b) Simple machine. A brief introduction to mechanical advantage and
efficiency.

(c) Application of propertics of matter to various house hold equipments.

@ Lever: Scissors, holding tongs, nutcracker, rollers and gears, egg beaters.

@ Screw and Pulleys: Savasancha, cork opener, onion cutter, €zg beater
(Spring type) .

2. Forces

@ Centripetal and centrifugal forces, spin dryer in washing machine, Dish Washer.

(b) Sanitary pipe fittings, sanitary fixture, seléction, cost and care.

3. Friction

(a) Advantage and disadvantages. Concept of ball bearing, Sewing machine,

Floor Scrubbing machine, air appliances, vacum cleaner.
UNITII

4. Heat | -

@) Introduction to heat’- Sources and properties of heat, hest and texperature,
heat transfer, humidity, relative humidity and dew point.

(b) Application of heat transfer, household thermoristers, pressure cooker,
coffee makers, exhaust fan, room coolers,

(c) Refrigeration: refrigerator, Compressor and absorption typs, alt conditioners.

S.Light .

(a) Light : Introduction, properties, velocity of light. Theories of ight: ‘Nasintum
and wave theory. ' o

() Color - Sources of color, physical properties of materidl, reipondes of cye
to color, methods of producing colors.

6. Electricity and Magnetism

(a) Staticand current electricity.

() Basic electric circuits, units of electrical measurements Ohm'’s law, series
and parallel circuits.

(c) Sourcesof electricity: Dry cell, storage battery, grouping of cells, generator
thermocouple. -

(d) Effectsof electricity -

() Chemicaleffects : electroplating, clectrolysis.

@) Thermal effects: Fuse circuit breaker, thermostat-Bimetallic and Hydraulic,
automatic steam iron, toaster, hot plate, geyser, water heater, water boiler,
cooking range, oven.

(¢) Induced Current: Translormer

UNITII
() House wiring: T ransfer of energy from the power plant to the home, kilo

T
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watt hour meter, distribution gf current to the house, light and their power
point. circuits - number of circuits in a house, methods of installing the
wiring circuits and switches. Meter board, electrical accessories - sockets.
switches, earthing. Demonstration to correct fuse, plug wiring, float valve,
meter reading, different circuits - series and pagpllels.
(g) Choice and care of motor driven appliances. Mixer, blender,hair  dryer,
washing machine and dryer,
(h) Magnetism - Microwave oven, induction cooking system.
7. Materials and finishes used for construction of houschold equipments.
References _
L  EhrankrafZF; nhamnL.L. -equipmentinthehome, NY, Harper and Row Publishers.
2. Household Equipment Manuals, SNDT women’s College, Bombay.
1 Peet L.S. and Arnold M.G. (1970) Household Equipment, N. York John
Wiley and Sons.
4, Var Zanie (1970) Household Equipment Principles, N. York, Prentice Hall.
5. Adams T.T. (1981) How to buy, repair and maintain home systems and
applicationa, N. York ARCO Publications.
6 TesmanL. (1974) How it works and how to fix it. New American.
7, i, RAEr. SITHRgeT R, TaPR Yo ISR |
Paper 11
PUBLIC HEALTHAND EPIDEMIOLOGY
Hours/ week: 3 hrs Max. Marks.. 75
Note: each theory paper is divided in to three parts, Part - A, Part-B and Part-C
Part A ; (15 marks) is compulsory and contain 10 questions (20 words each) at
least 3 questions from each unit. ‘
Part B : (15 marks) is compulsory and contains 5 questions (S0 words each) at
least one question from each unit.
Part C : (45 marks) contains 6 questions two from each unit.
candidate is required to attempt 3 question one from each unit.
Objectives: To enable students to understand various aspects of public health
and importance of epidemiology and demography in assessing community
health. This course should enable the students t0- o
Know the importance of epidemiology and demography in health.
Assess the health and nutritional status and analyze the situation.
Know factors affecting health and nutritional statusof  individuals and
community. '

R
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UNITI

1. Health and dimensions of health
Positive health versus absence of disease.

2. Community and its organization
Concept of community. types of community, factors affecting health of the
community- environmental, social, cultural, dietary, organizational,
economic, political. Vulnerable groups/ needs of special populations.

3. Public Health, demography and Epidemiology
Demography and its applications. Epidemiology- study of the epidemio-
logic approach- time distribution, place, person, determinants of disease,
preventive and social means. Community health through the life span.
Vital statistics and their significance. '

4: Epidemiological methods
Descriptive, analytical, experimental, serological, cllnlul

- TUNITH

5. Communicable and infectious disease Control !

Nature of comimunicable and infectious diseases, infootiils; Oontamina-
tion, disinfections, decontamination, transmission. diwet and indirect,
vectorborne disease, epidemiology of infection, infectig organisms and
causative agents- their microbiology, environmental measures and epide-
miologic principles of disease control.

6. Community water and waste management
Importance of water to the commmunity, etiology and effeots 6 4oic agents,
water borne infectious agents, sources of water, safo drinking water/ pota-
bility and tests for potability. Community wastes and wase disposal- seve-
age disposal and treatment, solid, waste and disposal, IH“Mdilponl

7. Lifestyle, Community health and Mother Craft '

(a) Preventive and promotive aspects, public education ard a¢tion; alcohol,
cigarette smoking, drugs, AIDS, STD, diet andd\ronlom

() Pregnancy-

(i) Signs and symptoms, common ailments, Toxaeming
(ii) Care during pregnancy and pueparium
UNITII

8. Immmmization

(a) Immmunity- classification of immumity.

(b) Immunization - importance and schedule for children, adults and for foreign
travel, problems encountered- importance of cold chain, role of individual,
family and comnmnity in promoting health.

9, Pdicies,ngmmmuandOrgmizatims:ngmnmandschmwsavaﬂ-
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" able in various sector (agriculture, food. nutrition. health, economic, water -
and environmental). Role of national and international organisations in
promoting health of community- VHAI. NIPCCD, DSWB, ICCW, WHO,
UNICEF, Red Cross Society etc. with aim of improving health of the popu-
lation. Objectives of each programme/scheme, focus and target g oups.

References:
. Smith, GW. (1957). Preventive Medicine and Public Health, d Ed.,
MacMillan Co., New York
2 Park, K. (1994): Park’s Textbook of Preventive and Social Medicine, 9t
Ed M/sB idag Bhanot. Jabalpur.
3. B/(1990): Preventive Medicine and Public Health, Wiley Medical
Pubhcatwn John Wiley & Sons.
4. Asten, G, Tiffeny, J. (1981): Guide to improving Food  Hygiene, North
World, London,
5. Saha,A, Shattok, ., Moustafa, T. (1989): Epldmnologymanary Health
Care. Interprint,
6. Mittal, 8K, Kukreja, S. (1989): Immunisation in Practice. Indian Academy
of Pedistrics.
7. Badglehole, R, Bonita, R., Kjellstrom, T. (1993): Basic epidemiology. World
Health Organization, Geneva.
8 Clark, J. Henderson, J. (1983): Commumnity Health, Churchill Livingstone.
Paper 12
EXTENSION AND COMMUNICATION ITI
Community Development - Perspectives and Approaches
Hours/Week: 3 hrs - Max Marks 75
Note: each theory paper is divided in to three parts, Part - A, Part -Band Part - C
Part A : (15 marks) is compulsory and contain 10 questions (20 words each) at
least 3 questions from each unit.
Part B : (15 marks) is compulsory and contains 5 questions (50 words each) at
least one question from each unit.
Part C : (45 marks) contains 6 questions two from each unit.
candidate ig required to attempt 3 question one from each unit.
Content:
UNITI
1. Sociology
a) Meaning, Definition and Nature of Sociology
b) Relationship between Sociology and Home Science
2. Social Strucntre and System
a) Meaning, Characteristics, types of 1) Society
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ii) Community - Rural & Urban
ii1) Institutions - Social, Economic, Political &
Others
iv) Social Groups ~ v) Family vi) Marriage & Kinship.
3. Social Relations: Analysis of social relations 1n
i) Caste & class ii) Economic Life - Poverty iii) Religion & Culture
iv) Environment v) Gender vi) Political System
4. Social Change & Control
a) Maaning and Need of social change and control
b) Impact of Industrialization, Urbanization, Moderization, Globalization on
the Indian social Structure.
T UNITH
5. Community Development _
a) Meaning and Definition of Commurity, Development and Community
Development '
b) Objectives, Philosopity and Principles of Community Development
¢) History of Extension and Community Development work in India since
independence. ’

d) Scope and organisational set up of community development/extension -

programmes in India.
6. Panchayati Raj Inhndia-Conospt, Philosophy cbjectives & Challanges, Problems,
" Structural organisation, History and role in community development.
7. Community Development Pogramme Approach
a) Multi - Purpose ~ b) Target Group  ¢) Growth Centred
d) Area ¢) Minimum needs f) Antyodaya,
g) Integrated .
- Critical reflection of these on community development efforts.
UNITII
8. Approaches and methods of socio - economic analysis
a) Rapid Rural Appraisal b) Participatory Rural Appraisal
¢) Survey, Case studies, Observations
- by participant & C.D. worker
9. Women and Development Approaches
a) “Welfare’ approach - women’s role as wives and mothers emphasized.
b) ‘Anti-Poverty’ approach - women’s income generation programmes - inte-
grating women in development
¢) ‘Efficiency’ approach - emphasis on women’s key role in production.
d) ‘Equity’ approach - combating patriarchy and exploitation, subordination
and oppression of women. ¢) ‘Empowerment’ approach - process of
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women discovering in power within themselves to tackle the problems in
their life situations.

- Critical review of these approaches in practice.

10. Scope of Home Science Extension Education in women development and

community development.
PRACTICALS
Duration of Examination: 3 hrs Max Marks 25
No. of Hours/Wk - 1 hr Min Pass Marks 09

1. Visit to the rural/urban community where some community development/
extension programmes are going on.

2. Assess any one ongoing programme in that area.

3. Presentation of the report on the programme and socioeconomic condition
of the area.

4, Practical use of RPA/PRA methods.

Distribution of Marks:

1 File & Record 10 marks

2. Presentation of Report 10 marks

3. VivaVooe 5 marks
Total 25 marks

References:

1. Dhama, O.P. & Bhatnagar, O.P.: Extension and Communication for
Development, Oxford and IBH Publishing Co., New Delhi, 1985.

2. Extension Education in Community Development, Directorate of Extension
Ministry of Food and Agriculture, Government of India, New Delhi, 1961.

3. Supe, S.V. An Introduction to Extension Education, Oxford & IBH Publishing
Co. Pvt. Ltd., New Delhi, 1980.

4. Waghamare, S.K. Teaching Extension Education Prashant, Publishers,
Vallabh Vidyanagar, 1980.

8, Singh, R; Text Book of Extension Education, Sahitya Kala Prakashan,
Ludhiana, 1987.

6. Staley, John; People in Development: A Training Manual for Groups,
SEARCH, Bangalore India, 1982.

7. Desai, V: Rural Development (Volumes 1-6) Programs and Strategies,

«  Himalaya Publishing House, Bombay, 1988,

Patnayak R; Rural Development in Publication, New Delhi 1990.

Reddy, A.; Extension Education, Sti Lakshmi Press, Bapatla, 1987.

, Baddyanath M; Poverty, Unerployment and Rural  Development, Himalaya
Publishing House, Bombay, 1991.

11, Devdas, RP.; Text Book of Home Science, NCERT, New Delhi, 1980.
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12. Mukherjee N.; Villagers™ Perception of Rural Poverty through the Map-
ping Methods of Participatory Rural appraisal or participatory Learning
Methods: PRA/PALM series. No. 2, Service Road, Domlurlayont, Banga-
lore - 560071. MVRADA_ 1992.

13, ‘Singh, K.; Principles of Sociology, Prakashan Kendra , Lucknow, 1980.

14. Thingalaya, N.K ; Rural India - Real India, Himalaya Publishing House,
Bombay, 1986.

15. Alminyso, Social Change and Development, Sage Publications Pvt. Ltd.,
Madras, 1990.

16. Desai V; A study of Rural Economics System Approach, Himalaya
Publishing House, New Delhi, 1990,

17. Mann, Peter H.; Methods of Social Investigation, Basic Blackwell, 1985.

Journals

1. Changing Villages, PPS Gussain for consortium on Rural Technology, D -
320, Laxmi Nagar, New Delhi - 110092.

2. Journal of Rural Development, The Natinoal Institute of Rural develop-
ment, Rajendranagar, Hyderabad - 500029,

3. Social Welfare, Central Social Welfare Board, Samaj Kalyan Bhavan, B-12,

* Tona Crescent, Institutional Area South of 11T, New Delhi - 110016
Paper 13
FOODSAND NUTRITION-1I
. _Nutritional Biochemistry

Héurs/ weel: 3 hrs Max Marks: 75

Note: each theory paper is divided in to three parts, Part - A, Part - B and Part-C

Part A : (15 marks) is compulsory and contain 10 questions (20 words each) at

least 3 questions from each unit.

Part B : (15 marks) is compulsory and contains 5 questions (50 words each) at

least one question from each unit.

Part C : (45 marks) contains 6 questions two from each unit.

candidate is required to attempt 3 question one from each unit.

Objectives: The course lays the foundation for understanding the functioning

of metabolic processes at cellular level, and the role of various nutrients in

these processes. This course will enable students to

1. Develop anunderstanding of the principles of biochemistry (as applicable
to human nutrition)

2 Obtain an insight into the chemistry of major nutrients and physiologi-
cauyimportant compounds.

3. Understand the biological processes and systems as applicable to humian
nutrition.
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Contents:

UNITI

1 Introduction to biochemistry-Definition, objectives, scope and inter-rela-
tionship between biochemistry and other biological sciences.

2. Carbohydrates- Definition, classification, stmactures and properties of
mono-, di- and poly- saccharides.

3. Lipids- (a) Definition, classification, structures, physical and chemical
properties with reaction of different functional groups of lipids.
Hydrogenation of fats. Significance of acid value, iodine value and sa-
ponification value. ,

(b) Classification and structure of phospholipids, glycolipids and sterols.

(c) Lipoproteins- types, composition, role and significance in diseases.

4. Proteins- Definition, classification, structures and properties of amino acids-
essential and non-cssential, peptides and proteins. Functions of proteins.

UNITII

5. Enzymes- Deflnition, types and classification of enzymes, definition and
types of coenzymes, specificify of enzymes, isozymes, Enzyme kinetics
including factors affecting velpcity of enzyme catatysed reactions. Enzyme
inhibition.

6 Molecular aspects of transport- passive diffusion, facilitated diffusion

and active transport.

Fluid, electrolyte and Acid-base balance.

8  Vitamijps-Chemistry and biochemical role of vitamins- fat soluble-A,D,E
and K and water soluble-B 1By niacinBgand C-

9. Minerals- Biochemical role of inorganic elements- calcium, phosphorous,
magnesium, iron, coppet, sodium, potassium, iodine, fluorine and zing,

UNITII

10, Intermediary metabolism- General considerations, Elementary study of
intermediary metabolism of carbohydrates, lipids and proteins- glycoly-
#is, gluconcogenesis, glycogenesis, glycogenolysis, regulating blood glu-
cosp level, oxidation and biosynthesis of fatty acids, synthesis and
utilisation of ketone bodies, ketosis, cholesterol metabolism, general reac-
tions of amino acid metabolism-deamination, transamination, decar®
boxylation and entry of amino acid into TCA cycle, urea cycle. Citric acid
cycle (TCA)

11. Biological Oxidation- electron transport chain, oxidative phosphoryla-
tion, energy conservation, high energy phosphate bonds.

12. Introduction to genetic control of metabolism- Nucleic acids-types, com-
position and structures. Replication, transcription, genetic code. Elemen-

~3
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tary knowledge of biosynthesis of proteins.
13. Hormones- Biological role of hormones- Pituitary, adrenal Cortex and Me-

dulla, thyroid, Parathyroid and Pancreas.
PRACTICALS
Hours/week: 2 hrs
Duration of Examination: 3 hrs
This course will enable the students to-
1. Befamiliar with qualitative tests and quantitative determinations.

Unit 1: Carbohydrates
Reactions of mono, di and polysaccharides and their ldenuﬁcatlon in
unknown mixtures.
Estimation of reducing and total sugars in foods.
Estimation of lactose in milk.
Unit 2: Fats
Reactions of fats and oils.
Determination of Acid value, Saponification value and Iodine nuntber of
natural fats and cils
Estimation of crude fat content of foods by Soxhlet’s method.
Unit 3: Proteins
Reactions of proteins in foods
Reactions of amino acids and tlieir identification in unknown mixtures.
Estimation of total N of foods by Kjeldahl method.
Unit 4: Vitamins

Estimation of ascorbic acid content of foods by titrimetric method and
colorimetric method.

Max. Marks: 50
Min Pass Marks : 18

LA b b S S b B

Unit 5: Minerals
Estimation of calcium in CaCO, by EDTA titrimetric method.
Estimation of chloride in table salt by titrimetric method.
Estimation of phosphorous by colorimetric method.
Unit 6: Enzymes-
effect of pH and temperature on enzyme activity- amylase on starch, pep-
sin on proteins and lipase on fats.
Distrilmtion of Marks
i. Files, Records etc. 10 marks
- i, Qualitative analysis (two radicals/compunds) 20 marks
iil. Quantitative analysis 20 marks
a) Principals & methods -6
b) Observation & calculation -8
©) Results & precautions -6

* ¥ %

Total 50 marks

M.D.S.U. Syllabus/B.Sc. Pr. Il Home Science/ 13

Note: Atleast one observation of each experiment should be checked by one
of the examiners.
References:
. Bell, GH, Davidson, JN. and Smith, DE.: Text Book of Physiology and
. Biochemistry, ELBS & Churchill Livingstone.
2 Berry, AK.: A Text Book of Bioche:mistyy, Tata Mc graw Publishing Co.
Ltd. New Delhi.
3. Conn, E.E. SumpfPK. Brucing, G. and Doi, R H.: Outlines of Biochemistry,
John Willy & Sons, N. Yurk.
4. Devlin, TM. (1986): 2°d Ed. Text book of Biochemistry with Clinical corre-
lations, John Wiley and Sons.
5. Indian Standards Institutions, (1985): ISI Handbook of Food Analysis,
Parts I - X1, Manak Bhawan, New Delhi. o
6. Lehninger, AL., Nelson, D.L. and Cox, M.M. (1993). 2 Ed. Prnciples of
Biochemistry, CBS Publishers and distributors.
7. Mazur, A. and Harrow, B.: Text Book of Biochemistry, WB Saunders Co,
Philidetphia.
8 Murmy, RK., Granner, D.K., Mayes, PA_ and Rodwell, V.W. (1993): 237
Ed. Harper’s Biochemistry. Lange Medical books.
9. Oser,BL. (1965): 14MEd. Hawk’s Physiclogical Chemistry, Mc Graw Hill
Book Co. S
10. Rao, K R.: Textbook ofbiochemistry, Pentice4 Hall of India Pvt. I.m.NewahL
11. Stryer, L. (1995): Biochemistry, Freeman WH and Co.
12. Sundararaj, P. and Siddhu, A, (1995): Qualitative Tests and Quantitative
Procedures in Biochemistry- A Practical Manual,
Wheeler Publishing.
I3. Varley, H., Gowentock, A.H and Bell, M. (1980): 5 Ed.  Practical and
Clinicat Chemistry, Vol 1, William Heinerann Medical Books Ltd.
14, West E.S., Todd, WR., Mason, H.S. and Van Bruggen, J.T. (1974). 4thpgq
Text book of Biochemistry, Amerind Publishing Co. Pvt Ltd.
15. White, A Handler, P, Smith E.L, Stelten, D. W (1959): ond Ed. Principles of
Biochemistry, Mc Graw Hill Book Co.
16, William, S.: 16" Ed. JAOAC, Officisl nethods of analysis of the Associa-
tion of Official Analytical Chemists.
17, Swaminathan, MS (1985): Essentials of Food and nutrition VI: Fundamen-
tals Aspects VII: Applied Aspects. Bangalore Printing Co. Ltd.
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Paper 14
FOOD AND NUTRITION- I
Food Science
Hours/ week: 3 hrs Max Marks.: 75
Note: each theory paper is divided in to three parts, Part - A, Part - B and Part - C
Part A : (15 marks) is compulsory and contain 10 questions (20 words each) at
least 3 questions from each unit. '
Part B : (15 marks) is compulsory and contains 5 questions (50 words each) at
least one question from each unit.
Part C : (45 marks) contains 6 questions two from each umnit.
candidate is required to attempt 3 question one from each unit.
Objectives: This course will enable the studens to
L. Get acquainted with the composition of different foodstuffs.
2. Understand the chemistry of foods.
3. Apply the theoretical aspects in ensuring food quality.
Contents:
UNIT1
1. Introduction to Food Science and Chemistry- Approach to the study of
Food Science and chemistry- quality and safety attributes, chemical and
biochemical reactions, effect of reactions on quality and safety of food.
2. Physio-chemical properties of foods-study of composition, colloids,
osmotic pressure, hydrogen ion concentration (pH), bound water in foods.
3. Sensory Evaluation- Definition, use of Sensory analygis in product evalu-
ation, methods of sensory evaluation (in brief).
4. Carbohydratefoods
(a) Starchyfoods-
® structure of starch cell
(i) changes produced in starch cell during cooking
(i) factors requiring control during starch cookery
(iv) various preparations using starchy foods
() Cereals
(@ structure and composition
(i} Processes done before cooking- milling, polishing, parboiling, flaking,
and parching, roasting.

(i) Various ways of using cereals- whole grain, flour- coarse, fine & refined,

convenience foods, cereal food products

(c) Sugars-

() various types of sugar products- composition, manufacturing processes
and uses
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(ii) Properties of sugar.
(iii) Sugar cookery- behavior of sugar in concentrated solutions, uses and
various preparations.
UNITIL

5. Proteinfoods-

(A) Animal Sources:

(@) Milk and milk products:

Kinds, composition, nutritive contribution.

Preparation of milk products.

Processing techniques- Pasteurization, Homogenization.

Unofnulkmfoodprepamﬂm—eﬂ'ect of heat, acid, enzymes and salt, various uses.

®) Eggs:

Structure, composition and nutritive vatue, measures of quality and grading
of eggs.
Egg Cookery- factors affecting whipping quality of eggs and heat coagu-
lation of egg protein, Uses of egg in cookery. Methods of cocking egg
and egg dishes.

(¢) Flesh foodst (meat, fish and poultry)- kinds, composmon and nutritive
value, stracture of muscle Postmortem changes and aging of meat, factors
affecting tenderness. Meat cookery- changes during cooking. Curing
process.

(B) Vegetable Sources:

(@) Legumes and Pulses:

@ Structure, composition, effect of methods like soaking, germination and
fermentation, effect of soda during cooking.

() Variouspreparations, incorporation of pulses in high protein vegetable mixes.

(@) Nuts and Oilseeds- Nutritive Value and importance,

6 Fatsand Oils:

(W) Kinds (edible), composition and properties.

(b) Manufacturing process- separation/ extraction, reﬁnmg process and hy-
drogenation.

{c) Importance in cooking

(d) Change in fats and oils on heating. Storage of used oils.

(® Rancidity of fats.

UNITIH

7. Protective Foods: Fruits and Vegetables

() Classification, composition and importance in diet.

() Changes occurring during maturation and ripening.

| (o) Pigmentspresent.
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(d) Cooking of vegetables and changes that take place during cooking: effect
of heat, acidand atkali.

{¢) Pectin, gum and applications in food processing.

8. Condiments, spices, herbs, colouring and flavouring agents. Uses in Indian
Cookery.

9, Beverages: types, nutritive contribution and preparation.

10. Introduction to special foods: Novel food, convenience food, space food,
and uncommon & non- conventional food.

11. (a) Food additives: types and functions.

() Food Adulterations definition, common adulterants,and efforts to control-
food laws and standards.

12. Food safety:

(a) Food borne infections, infestations and intoxication- causes

(b) Sources of contamination

(c) Preventing spread of diseases through food and food handling.

13. Food preservation:

(@) Definition

(b) Causes of spoilage.

(¢) Importance of preserving food.

(d) Principles of food preservation.

(&) Methods of food preservation- athomeand ~ commercial.

PRACTICAL

Duration of Examination: 3 Hours Max.Marks. 50

No. of Periods/wk : 2 hrs

1. Principles and method of working in food 1aboratory or Kitchen. Organo-
leptic evaluation of foodstuffs.

2. Appliances, equipments and tools used in food preparation- use and care.

3, Weight and meastres of dry ingredients, solid fat liquids, etc. Standard
weights and measures, weight and their equivalent meuures

4. Market survey for availability and cost of foods.

5. Determination of percentage of edible portions of food.

6. Cooking method- various preparations using different cooking methods.

7. Starch and Cereal cookery:

- (@) Examination of starches under the nucrosoope

(b) Various preparations showing

@ Dextrinisation, gelatinisation and thickening abilities-effect of heat, type
of starch,concentration of starch, fat, acid, protein, heating, agitation and
ingredients.

(i) Gluten formation and factors influencing its formation.

M.pS.U. Syllabus/B:Sc. Pt. Il Home Science/ 17

(c) Preparation of selected common recipes.

8. Sugar- Cookery:

(@) Preparation showing syrups of various strengths.

(b) Preparations in which:

(@) Size of crystals iz controlled.

@) Crystal furmation is prevented.

(iif) Some functions of sugars are shown.

9. Pulses, Nuts and oilseeds:

(a) Effect of nature of water, acid and alkali on texture and doneness of pulses,
their use and preparation of selected recipes.

~ (b) Ways of making complete proteins.

10, Cooking with fats and oils: studying different factors affecting fat absorp-
tion. Suitability of different fat sources to different products.
11. Milk cookery: preparations using milk and milk products.
12. Egg Cookery: ‘
(a) Preparation showing functions of egg in cooking - as foaming, coating,
binding, flavouring and colouring agent.
(b) Rfect of time, temperature, salt and acid on coagulation of egg protein.
(), . Bgg white foam - factors contributing to volume and stability.
(@ Various ways of using egg: boiled, poached, fried, scrambled, plain and
puffy omelets, egg curry, etc.
13. Vegatable Cookery:
(a) Effect of acid, alkali, heating, covering and cooking on the colour and
doneness of vegetables.
(b) Preparation of selected common recipes.
14. Preparation of Soups and salads.
18, Cooking of Flesh foods: Preparation of sclected common recipes using
Meat, fish and poultry. (Optional)
16. Frozen desserts: Sourffle and Icc creams
17. Preparation of Jams, Jellies, Pickles, Preserves, sauces etc.
18, Baked Products: Cakes and Biscuits.
19. Food Adulteration: Qualitative testing of some commmon foods for Adul-
teration Demonstration.
20, Visit to a food-processing unit.
Distribution of Marks
1. Files & Records
2. Planning (2 problems )
3. Preparation - results
4. Method of Work & Cleaning

P R )
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5, Service 4
6. Idendification of (a) Starch grains (2) 3
(b) adulteranis (2) in given food 4
7. Viva voce 5
Total 50

Reference;

1L
2

10.
il

12
I3.
14
15.

16.

18.

19

Charley, H.: Food science, John Wiley and Sons.

Dowell, P, Bailey, A.(1980): The book of ingredients, Dorling Kinderley
Ltd. London.

Huges, O, Bennion, M. (1970): Introductory Foods, 5 Bd_, MacMillan
Publishing Co. :

Lawies, S. (1998): Food Commuodities, Heienmenn Ltd. London.

Mc Williams, M.: Experimental Foods Laboratory Manual, Surjeet publica-
tion, N. Delia.

Mc Williams, M.: Food Fundamentals, John Wiley and Sons.

Morr, M.L. And Ir. Milter, T.: An Introductory foods-a Labaoratory Manual
of food preparation and Evaluation. MacMillan Publishing Co.
Padmanabhan, D.: The Spices, National Council of Education Research
and Training,

Paul P.C. and Palmer, H.H.: Food Theory and application, John Wiley and
Sons.

Peckham, G.C.: Foundations of food preparation. MacMillan Publishing Co.
Philip, T.E. (1988): Modern Cookery for teaching and the trade, 40 Ed_,
Orient Longman, Bombay.

Potter, N.N. : Food Science, CBS Publishers and distributors, N. Delhi.
Pruthi, .8. (1979): Spices and Condiments, National book trust, New Delhi.
Pyke, M. : Food Science and Technology, fohan Z Murty, London.
Rajalakshami, R.: Applied Nutrition, Oxford & IBH Publishing Co. Pvt.
Ltd., N. Delhi. :

Robinson, C.H., Lawler, M.R. Chenoweth W.L. and Garwick A E, (1986):
Normal and Therapeutic Nutrition, 17 Ed., MacMillan Publishing Co.
Swaminathan, M.S. (1985); Essentials of Food And Nutrition VI: Funda-
mentals Aspects VII: Applied Aspects.

Sethi, M. and Rao, ES. (2001): Food Science, Experiments and Applica-
tions. CBS Publishers and distributors, N. Delhi.

Srilakshmi, B. (1997): Food Science, New age Intcrnational (P) Ltd., Pub-
lishers, N. Delhi.

Khader, V. (2001): Textbook of Food Science and Technology. ICAR, N. Dethi.
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Paper 15
FAMILY RESOURCE MANAGEMENTH
Consumer Economics
Hours/Week: 3 hrs - Max Marks 75

Note: cach theory paper is divided in to three parts. Part- A, Part-Band Part - C
Part A : (15 marks) is compulsory and contain 10 questions (20 words each) at
least 3 questions from each unit. ! )
Part B : (15 marks) is compulsory and contains 5 questions (50 words each) at
least one question from each unit.
Part C : (45 marks) contains 6 questions two from each unit. candidate is
required to attempt 3 question one from each unit.
' UNIT1

L. Consumer Economics

Definition, meaning, need of consumer econoriics
2. Income - definition, types and sources of income -
(2) Factors influencing family expenditure - type of family, size and composi-

tion of family, socio eco. status, education, occupation etc.

(b) National income, personal and disposable income (only def’)
(c) Management of income - Budget-definition, importance, steps in makin g

budget, types of budget.

- (d) Savings and Investment - Meaning, objectives, types, characteristic and

Criteria for judging good investment and saving.
3. Market - Definition, types, characterstics and functions, channels of
distribution.
4. Segmentation of market.
UNITII
3. Consumer in the market :
8. Consumer buying decision and factors affecting buying decisions.
b. Buying Motives.
¢. Credit Buying - meaning, sources, types.
Consumer product and sales promotion practices.
Consumer definition, rights and responsibilities of consumers.
Consumer buying problems.
Consumer Education
& Dimensions of consumer education
b, Consumer education methods. contents and sources
¢, Problems in consumer education
! UNITIT
Lonsumer Aids - Standards, certification etc.

o g o
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11. Consumer Protection
o a)need, agencies - Govt. and Non Govt.

b) Consumer redressal/representation.
12. Taxation - Need, types, connons of taxation. effect of tax on work and
saving.
13. Wills and trusts.
Practicals
. Hours/week: 2 hrs Max Marks. 50
Exam duration: 3 hrs Min Pass Marks: 18
Marks Distribution
1. Students are expected to submit files and 10 marks
reports of market survey.
2. Viva on equipment market survey 5 marks
3, Practical related to topicNo. 3,4, 5 15 marks
4. Practical related to topic no. 6 20 marks
Total 50 marks

Excercise

1. Survey of equipment in terms of avallabllny brands, performance and cost.

2. Survy on various sales promotion teachniques and consumer aids.

3. Basic of scale and orthographic projection
i. Basic of geometry - point, line, angles, planes and solids.
#i. Orthographic - Plans, clevations and sections

4, Perspective projection - Station point, cone of vision and types of perspective.

5. Lettring technique

6. Developing designs for doors, windows and accessories (curtain, frills,
swage etc.)

References:

1. Leland, J. Gordan Stewart, M. Lee (1974) Economics and Consumer - 7ih
ed D"Von Nostrand Co. N.Y.

2. Om Welers (1974): Who Buys - A study of the consumer.

3. Sherlekar, S.A. (1986) : Track Practices and consumers, Himalayan Publishing
House (Unit 1, VI) '

4 Kolter Philip, Armstrong Gary (1992): Principles of Marketing 51" ed
Prentice Hall of India, N. Delhi.

5. DavidH. Bangs, Jr: The market planning guide 374 od. Gangotera Pub.

6. Sarkar A: Problems of Consumer in Modern India, Discovery Publishing House.

7. Jones, Bridget (2000) Entertain inistyle, London: Annes Pubhshmg Ltd.

8 Gill, Robert, W. (1984) Rendering with Paper and Ink o eg

9. Willar Mak (1960) Know how to draw, London B.T. Batifort Ltd.

10. Chaudhary Rohit {editor) English leitering and alphabets, New Delhi,

Gaurav Publishing House.
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Paper 16
HUMANDEVELOPMENT PAPER I
hhciples of Earty Childhood Care and Education (ECCE)
Hours/Week: 3 . Max. Marks: 75
Note: each theory paper is divided in to three parts, Part - A, Part - B and Part - C
Part A : (15 marks) is compulsory and contain 10 quesuorls (20 words each) at
least 3 questions from each umit.
Part B : (15 marks) is compulsory and contains 5 questions (50 words each) at
least one question from each unit.
Part C : (45 marks) contains 6 questions two from each unit.
candidate is required to attempt 3 question one from each unit.
Contents:
UNIFI
1. Early Childhood Education
a) Nature and Meaning :
b) Need and Importance of ECCE
¢) Objectives of Early Childhood Care and Education
UNITI
2. Contribution of Great Educators & Psychologists
(Western & Indian) towards Early Childhood Education.
a) Comenius, Rousseau, Pestalozzi, Frocbel, Dewey, Jean Piaget, Benjamin
Bloom, Momntessori, Susan, Issac
b) Swami Dayanard, Swami Vivekanand, Rabindranath, Tagore, Gandhi,
" Aurobindo, Gijubhai, Tarabai etc.
3. Types & Curriculum Models of Early Childhood Education.
8) Kindergarten, Montessori, Nursery, Open, Pre-basic & Balwadi types
b) Child Development, Verbal/Cognitive, Sensory/ Cognitive, Verbal/Didactic
- Models.
4. Organization of Early Childhood Care & Education Centres.-
a) Site, Building, Classrooms, Staff
b) Curricutum, Equipments
¢) Records & Registers, Supervision & Evaluation
d) Parent Participation & Parent Education
¢) Early Childhood Education Training Programmes.
8 Bducational Media, Materials and Aids of ECCE
#) Play materials, learing materials
b) Media & Aids
6) Akt Bducation and Activities for the Pre-school Child.
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UNITID
6. Policies, Prograinmes and Organizations ofEaﬂyCluldhood Care& Education.
a) Five Year plans & Early Childhood Education.
b) National Policy on Early Childhood Education.
¢) ICDS (Integrated ChlId Development Scmces Scheme), Sarv Shiksha
Abhiyan
d) Organizations - NCERT, NIPCCD, UNICEF, ICCW, SOS Villages, UNESCO,

CHETNA, IAPE etc.
PRACTICALS |
Duration of Examination -4 hrs Max Marks 50
Hours/Week/batch: 2 hrs Min Pass Marks 18

1. Preparation of Creative Albums, Picture Books and Children’s Literature
for Earty Childhood Education.

2. Story Telling - Techniques & Aids

Daily, Weekly & Monthly Planning for an ECCE centre,

4. Planning & Implementing developmental activities for Pre school children
& Children with special needs.

5. Vasits & Report presentation of

- Early childhood Care & Education Centres

- Nursery Schools

t

- Anganwadi
- Institutions of Children with speaal needs.
Distribution of Marks .

1. Preparation of creative Albums, Picture Books and Children’s Literature 10
2. Story Telling 5
3. Planning of ECCE centre ) 5
4. Developmental Activitics 10
5. Visits & Report presentation _ 5
6. File & Record 10
7. Viva Ve 5

Total ' 50

References:

1. Grewal, J.S. Early Childhood Education, Foundanons& Practice, 1984,
National Psychological Corporation Agra,

2. Aggarwal, J.C.: History & Philosophy of Preschool Education in India,
1998, Doba House, New Delhi. '

3. Contractor, M. (1984): Creative drama & puppetry in education, Delhi:
National Book Trust of India. <

4. Cumedl, D. (1985): The complete book of puppel Theatre, London: A& C, Black.
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Kaul, V. Bhatnagar, R. (1992): Early Childhood education A trainer’s
handbook, New Delhi, NCERT.

Murlidharan, R., Asthama, $.(1991): Stimulation activities for voung
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Swaminathan, M., (1984): Play activities for young  children, New Delhi,
UNICEE.

Adler, S. Farrar, C. (1983): A curriculum guide for developing commm jication
skills in preschool child, Ilinois Thomas Publications. ]
Buke, E. (1990): Literature for the young child. Needham delights: Allyn <z Bacon.
Devnes, R., Kohlberg, L. (1987): Programs of early education, N::w York:
Longman,

Huck, C. (1974) Children’s literature in elementary school, New York: Hoit,
Rihehart & Winston.

Krishna Kumar (1986): The Child’s language & the teacher, New Delhi,
UNICEF

Margolin, B, {1982): Teaching young children at school & “ome, New York:
MacMillan.

Soe Palitt, 'C.(1980): A curricutum for preschools,
Ml Publishing company.

Khanna, S. (1992): Khel Khej, Ahmedabad: National Institute of Desigr.
Neumann, E. (1971): The elements of play. In D.Sponseller, cd. Play as
learning medium Washington, D.C. NAEYC.

Tarapore, F., Kettis, G., Benninger, C. (1993) Childs Right (o Plav Pune:
SNDT College of Home Science.

Decker, C.A. & Decker, J.R. (1984): Planning and administering earty
childhood prograrus, Columbus, Charies E. Merrill, TInit I1,

Gill, S.(1993): Child Care Programnsin India: Changing trends. In Saraswatl:,
S.S. & Kaur, B. New Delhi, Sage Publication,

Kaul, V. (1991): Early Childhood Education Programme. New Delhi: Na-
tional Council for Educational Research & Tranning.

Columbus: Charles =.

. Lawton, J.T. (1988): Introduction to child care & early childhood ecucation

London: Scott. Foresman & Company.

National Policy on Education (1986): New Deihi Ministry of Human
Resource Development.

Seefeldt,C. (1980): A curriculum for preschool Colmrbus Ohio: Bell & Howell.
Spodak, Bernard (1972); Early Childhood Education, Englewood Cliffs,
New Gersey: Prentice Hall.

Pankajam, G. (1994): Preschool education, Arbala Cantt: Indian Publication.
Kulkarni, S.S. (1988): Parent Education: Perspectives and approaches,
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27. Tuizard , B., Mortimore, J. & Burchell, B. (1981): Involving pa:ents in

nursery & mfant schools, London: Grant Mc Intyre.
28. Mohanty, J & Mohanty, B. Early Childhood care & Education (ECCE)

1996, Decp & Deep Publication, New Delhi.
29. Singh, B., Preschool Education, 1997 APH Publishing Corporation, New Delhi
30, Rao, VK. & Islam S K. (ed) Early childhood Care & Education, 1997,

Common Wealth Publishers, New Delhi.
31. Ami, K & Wolf G. (1999) Child Art with everyday materials, TARA

Publhishing.

’ Paper 17
HUMANDEVELOPMENTHI
Child with Special Needs Human Development - Il
Hours/Week: 2 hrs Max Marks 50
Note: each theory paper is divided in to three parts, Part - A, Part - B and Part - C
Part A : (10 marks) is compulsory and contain 10 questions (20 words each) at
least 3 questions from each unit.
Part B : (10 marks) is compulsory and contains 5 questions (50 words each) at
least one question from each unit.
Part C : (30 marks) contains 6 questions two from each umit.
candidate is required te attempt 3 question one from each unit.
Contents:
UNITI

1 a) Introduction and scope of special education, Meaning and concept of

children with special needs

b) Classification and conceptual foundations of education of exceptional children.

c) Organisations working for children with special needs,
d) Normalization and Attitudes towards exceptional children.

2. The Mentally challenged and the gifted Children -
a) Introduction, definition, classification
b) Causes, characterises, prevention,
¢) Educational considerations, management, intervention and rehabilitation.

_ UNITH

3. (i) Children with sensory disabilities - The visually and An rally impaired and

children with communication disorders
(ii) Emotonally disturbed children.

a) Introduction, classification
b) Causes, characteristics, prevention
<) Educational considerations, management
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d) Intervention and rehabiliation.
UNITH
4. The Leaming Disabled and Children
with Behavioural Disorders -

~ a) Introduction. Classification
b) Causes, Identification, characteristics
¢) Treatment, prevention
d) Educational and special considerations
¢) Intervention, management and rehabilitation.

5. Children, with physical disabilities and neurological impairments -
a) Introduction & Classification
b) Causcs, characteristics & identification
c) Educational, and special considerations
d) Management, intervention, rehabilitationand treatment.
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saciety, London, Routledge & Kegan Paul.

4 Werner, D. (1994): Disabled village children (Indian ed.) New Delhi, Volun-
tary Health Association of India.

5. Philip, M. & Duckworth, D. (1985): Children with disabilities & their families:
a review of research Windsor, Berks: NFER-NELSON Puhhstun g Co.

6. Achenbach, T.M. (1982): Developmental Psychology, (2Il ed) New York,
John Wiley.
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London: Scott, Foresman & Co.

12. Taylor, R. L. & Sternberg, L. (1989): Exceptional ~ Children: Integrating
research and training, New York: Springer Verleg.
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26 /M.D.S.U. Syllabus/ B.S¢. Pr. Il Home Science
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14. Bhargava, M. (1994): Introduction to exceptional  children - their nature
& educational provisions, New Dethi: Sterling.

15. Fimian, M.J,, Fafard, M. & Howell, K. W. (1984): Teacher’s guide to human

resources in special education: paraprofessionals, volunteers & peer tutors,

London: Allyn & Bacon.
16. NCERT (1987): Planning & Management of IED programme, New Delhi:
National Council of Educational Research & Training,
17 Ch‘m_topadh)[ay, A. (1986) All India directory of educational & vocational
traiming Institutes for the handicapped, New Delhi: Patriot Publishers -
18. }?hargava, M. Introduction to exceptional Children-their nature & educa-
tional provisions, Sterling Publishers Pvt. Ltd.
19. Dash, BN. Education of Exceptional Children; Ajanta Prakashan, Delhi.
Paper18
. TEXTILES AND CLOTHING I
Textiles and Laundry Science
Hours/Week: 3 hrs Max Marks 75
Note: each theory paper is divided in to three parts, Part - A Pa:1 -B and Part- C
Part A : (15 marks) is cqmpulsory and contain 10 qaestions (20 words gach) af
least 3 questions from ezch unit,
Part B : (15 marks) is compulsory and contains 5 questions (50 words each) at
least one question from each unit.
Part‘ C : (45 marks) contains 6 questions two from each unit. candidate is
required to attempt 3 question one from each unit.
Contents:
UNIT}
1. Fabric construction
a. Weaving
i) Termsused inweaving
) Loom andits parts
FI) Typesof“{&lvesf‘Consmlction, properties and usage - plain, twill, satin and sateen
v} Introduction to complex weaves - huck a back, honey comb. leno, colour
-and weave effect.
b. . Knitting Technology.
C. Blends Definition, properties and stages of blending
d. Felting
: UNITH _ )
2. Fabric Finishes
a. Introduction and need
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' b. Preparatory processes - Singeing, desizing, scouring, bleaching, heat
. setting, tentering, embossing, acid & basic fimsh
¢. Routine finishes - beetling, calendaring, carbomZation, permanent setting,
- mercerization, sizing, sofiening, anti shrink. weighing.
d. Special purpose finishes - flame retardant. water repellent, anti - static,
" moth proofing, permanent press. ' -
3. Dyeing and printing
a. Theory of dyeing
b. Classification of dyes on the basis of substrates _
c. Stages of dyeing, equipment used, advantages and limitations
4, Printing
a. Dyeing vs Printing
b. Styles of printing
¢. Methods df printing
UNITIII
5. Laundry Science
a. Introduction
1} Classification and introduction to laundry process
(1) Wet and ' (2) Dry Cleaning
i) Materials and equipments in laundry
iii) Water - Hard and soft water - Temporary and permanent hardness, Problems
caused by hard water, Methods of Softening Water for laundry purposes
iv) Soap and detergents-Classification, chemical nature, manufacturing,
properitics and their cleasing action.
6. Laundering aids :
a) Bleaches, blues, stiffening agents, solvents and absorbents their types,
methods of preparation and uses.
b) Stain removal - types and methods
¢) Care and storage of laundered clothes
PRACTICALS
Duration of examination 3 hours Max Marks 50
Hours/Week: 2 hrs Min Pass Marks 18
Identification of weaves and their design, interpretation on graph.
Evaluation of colour fastness
Preparation of samples of tie and dye, batik and printing techniques.
Preparation of knitting samples by various methods and pattern reading.
Preparation of starches by various stiffening agents and their uses.

Removal of stains
'ﬂ"ﬂ\!‘!lﬁanﬁ +n vyt ar ‘Jidf“d desi E'IlinE for weaViIIg SOﬁwaIes'

SR B .

———
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8  Visitto textile mills, museums and garment factories.

Distribution of Marks:
1. Record & File 10 marks
2. ldentification of weaves 10 marks
3 Tie & Dye/block Printing/ Batik (any one) 10 marks
4. knitting sample 7marks -
5. Stain removal (2) 8 marks
6. Vive -voca 5 marks
Total 50
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