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- Scheme of Examination and Courses of Study
B.Sc.. Home Science Part II (2016-17) .

Duration of Theory Examination: 3 hrs
MAX MARKSHOURS/ WEEK

.OF PAPERS Th. Pr. Th, Pr.
-Applied Physics : © 50 = 3 .

Extension and Communication IT 100 50 4 -2
Community Development Pelspectwes ; - :
and Approaches

8L

Foods and Nutrition IT 100 4 2
Nutritional Biochemistry 100 4 2
1. Foods and Nutrition III - '
: Food Science X
12, Family Resource Managemcnt Im 1o 50 4 2
i Consumer Economics : '
'13.  HumanDevelopment If Principles 100 50 4 2
| of Early childhood care and Education
14.  Textile and Clothing It Texhles and 100 50 4 2
" Laundry Science . 6 )
Total i _ 650 300 2% 12
- GrandTotal oo 950 38
' Nute Pmcncal work foad is to be counted - 1: 1 '
B ... -Paper-8
S APPLIEDPHYSICS B
' Houm’Week~ 2 hrs . Max. Marks: 50
" ‘Duration of Examination: 3hrs 3

Note: each theory paper is divided to three parts Part -A, Part-B and Part-C
PartA : (10 marks) is compulsory and contain 10 Quesuons (20 wo_rﬂs each)at

. least 3 Questions from each Unit.(each question is of 1 mark)

PartB: (10 marks) is compulsory and contain 5 quesuon { 50 words cach) at
least one question from each unit (each question is of 2 mark =,
Part C : (30 marks) contains at least 6 questions two from each unit(400 words)
Candidate is required to attempt 3 question ¢ one from each unit. -

.

__ (each question is of 10 marks) -

UNITI
Meehumcs

:a) Introduction to properties of mauer sohds. hquld and gasea o
b) ‘Simple machine. A brief introduction to mechanical advantage and
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i) Lever : Scissors, holding tongs; nutcracker, roilers and gears,
egg beaters.
i) Screw and Pulleys : Savasancha. cork opener, onion cutter, egg
‘beater (Spring type) ;
Forees
‘a) Centripetal and centrifugal forces, spin dryer in washmg machme
Dish Washer.
b) Sanitary pipe ﬁmngs, s.ar.utary fixture, selectlon cost and care.
Friction
a) Advantage and disad\'antagcs Cancept of ball bearmg, Sewing ma-
clune Floor Scrubbing machme, air apphances vacuum cleaner.

._ _' UNII‘I! .
a) Introduction of heat - Sources and properties of heat, heat and tem-

" perature, heat transfer, humidity, relative humidity and dew point. -
b) Application of heat transfer, household thermometers, pressure’

cooker, coffee makers, exhaust fan, room coolers.
¢) Refrigeration : refrigerator, oompressorandabsorphontype air con-
ditioners.
Light
a) Light: hmrndnmon propemes velocity of light, Theorws of hght
quantum and wave theory. ;
b) Color - Sources of color, physical properties of material, responses
of eye to color, methods of producing colors.
[Electricity and Magnetism s
a) Static and current electricity.
b) Basic electric circuits, units of electrical measurements Ohm‘s law
series and parallel circuits.
c) Sources of electricity : Dry cell, storage hattery grnupmg of cells,
generator thermocouple.
d) Effects ofelectricity-

i) Chemical Effects : electroplating, elacﬁ'olysm

ii) Therma! effects : Fuse circuit breaker, thermostat - Bimetallic and

‘Hydraulic, automatic steam iron, toaster, kot plate, geyser, water
 hester, water boilet, cooking range, oven. "

€) Induced Cm'mit Transformer.

UNITIO
i) Housevmmg Tmsfaofenergyﬁ‘omﬁlcpowcrplmwme home,
kilo watt hour meter, distribution of current to the house, light and their

| powerpomt,cn’cuns - number of circuits in a house, mamodsufmsmll :
ing the circuits and switches. Meter board, electrical dccessories -

- sockets, switches, earthing, Demonstration to correct fuse, plug wir-
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ing, float valve, meter reading, different circuits- series and parallels.

g) Choice and care of motor driven appliances. Mixer, blander, hair
dryer, washing machine and dryer. 2 =
h) Magnetism - Microwave oven, induction cookmg system.

. Materials and fi nlshes used for construction ofhousehold eqmpments.

References
. Ehrankraf Z.F; Inhamn L.L. -equ1pment in the home, N.Y., Harper and
Row Publlshers

2 Household Equipment Manuals; SNDT women's College Bombay.
3. Peet L.S. and Arnold M.G. (1970) Household Equipmcnt N.York John
Wiley and Sons.

4. © Var Zante(1970) Household Equlpment Principles, N. York, Prentice Hall.

5."  Adams T.T. (1981) How'to buy, repair and maintain home system and
. applications, N. York ARCO Publications,

6. - TeemanL.(1974) How it works and how to fix it. NewAmencan

7. HWET, QEYE a@rgﬁ W), TIBR WP IR |

Paper 9 -
EXTENSION AND COMDIIINICATION I
- Community Development - Perspectives and Approaches.
Hours/Week : 4 Hours/ Week Max Marks: 100
Duration of Examination: 3 his : ;
Note: each theory paper is d§‘ded to three parts, Part -A, Part-B and Part-C .

- Part A: (20 marks) is compulsry and contain 10 Questions (26 words each ) at

least 3 Questions from each Uhit.(each question is of 2 mark),
Part B: (20 marks) is compuls‘hry and contain 5 quesnon { 50 words aach) at
least one question from each unit (each question is of 4 mark) :
Part C: (60 marics) contains at least 6 questions two &om each unit (400 Wortls)
(each question is of 20 mark) .
Candidate is required to attempt 3 question one ﬁ‘om each unit;

" Content: -

"UNITL

1. Sociology-

" a) Meaning, Deﬁmtlon and Nature of Socmlogy
- b) Relationship h-*:ween Sociology and Home Science
2. Sc-*“Structure and System , 7
@) M. ring, Characteristics, types of
i) Society .

iiy Community - Rural & Urban

iii} Instiitions - Social, Economic, Political & Others

iv) Social Groups ~ v)Family - vi) Marriage & Kinship
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Social Relations : Analysis of Social Relatlona in

I} Caste & Class  ii) Economic Life- Poverty iii) Religion & Culture
iv) Enwronment v) Gender ' vi) Political System
Social Change & Control .

"a) Meaning and Need of social change and eontro}

b) Impact of Industrialization,Urbanization, Moderization, Glebahzanun

on the Indian social Stmcture

UNITH
Community Developmexit -
a) Meaning and Definition of Community, Development and Cummu-
nity Development.
b) Objectives, Philosophy and Principles of Commiunity DevelnpmenL
¢) History of Extension and Cammumty Development work in India
since independence.
d) Scope and organizational set up of eommunny development.’exten-

.sion programs in India.

Pancliayati Raj in India- Cc-neept, Phllosophy objectives & Challenges

* Problems, Structural organization, History and role in eonumtmty devel-
. opment.

Community Development ngramme Approach

a) Multi - Purpose  b) Target Group ¢) Growth Centered "
d)Area .€) Minimum needs f) Antyodaya
g) Integrated

Critical reflection of these on commumly development effnrts

- . UN]TIII : '
Appmacl:es and methods of secio - economic analysn
a) Rapid Rural Appraisal ~ b) Participatory Rural Appraisal -

--¢) Survey, Case studies, Observations

- by participant & C.D. worker

Women and Development Approaches %

a) 'Weifare' approach - women's role as wives and mothers emphasized.
b) 'Anti-Poverty' approach - women's income generation programmes -

" integrating women in development.

¢) ‘Efficiency’ approach - emphasis on women's key role in production.
d) Equity' appruech combating patriarchy and exploitation, subordi-
nation and oppression of women.

¢) 'Empowerment' approach - Process of women d:scovermg in power
within themselves to tackle the problems in their life situations.

~ - Critical review of these approaches in practice,

Scope of Home Science Extension Education in women development

ancl community development.

Duration of Examination : 3hrs
No. of Hours/Wk - 2 hr

1.

2

M.D.S.U. Syllabus / B.Se. Pt II Hhme Science/7

'PRACTICALS
Max Marks : 50
Mm Passmarks:18

. Visit to the rural/urban community where some eommumty develop-

ment/extension programmes are gomg on,

Assess any one ongoing programme in that area.

3. . Presentation of the report on the programme and socloeconmme ::cdew
tion of the area. : .

4. Practical use of RPAJPRA methods

Dlstrihutwn of Marks : R

L. . File& Record . 20marks
2. Presentation of Report - oo g " 20marks
3 Viva Voce - 10 marks
; ' “Total: 50 marks
Reférences ;
l.  Dhama, O.P. & Bhamagar O.P. : Extension and Communication for De-
velopment, Oxford and IBH Publishing Co., New Delhi, 1985,

Z Extension Education in Community Development, Directorate of Educa-
tltgglexsny of Food and Agriculture, (}ovenmentof India, New Delhl

3. Supe,S.V.An Introduction to Extension Education, Oxford & IBH Pub- B
lishing Co. Pvt, Ltd. , New Dethi, 1980 o
Waghamare, S K. Teaehmg Extension Educatmn Prashant, Publlshers
Vallabh Vidyanagar, 1980. :

5. Singh, R; Text Book of Extenslon Educat:on, Sahitya Ka}a[Pmkashm

' Ludh!yana, 1987.

6. . Staly, John; People in Development: A Trammg Manual ﬁor Gmups oy
SEARCH, Bangalore India, 1982. :

7 Desai, V; Rural Development (Volumes 1- -6) Programs and Strategies,
‘Himalaya Publishing House Bombay, 1988. 2N

8. ll’ggéayak R; Rural Development in India, Anmo] Publlcahon, New Deihl :

9. ' Reddy, A.; Extension Educanon Sri LakshmiPm-ss, Bapatala, 1987

10.  Baidyanath M; Poverty, Unemployment and Rural Developmerit,
Himalaya Pubhshmg House, Bombay, 1991. -

1. Devdas, R.P; Text Book of Home Science, NCERT, New Delhl, 1980.

12, MUthI‘jEB N. ; Villagers Perception of Rural Poverty through the Map-
ping Methods of Pamalpalory Rural appraisal or participatory Learning
Methods : PRA/PALM series. No. 2, Service Road, Domlurlayont, Ban-
galore - 560071. MVRADA, 1992,

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

4. Thingalaya, N.K. ; Rural India-Real India, Himalaya Pubhshmg House,

Bombay, 1986.

i

i
%
1

S




T,

"-fz'Hmmeeck + 4 Hours/ Week

8/M.D.S.U. Syllabus/B.Sc. Pt. Il Home Science

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

16  DesaiV.Astudy of Rural Economics System Approach, iimalaya Pub-

- [ishing House, New Delhi, 1990.

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

1985,
Jnumals.

: . ‘Changing Villages, PPS Gussain for cnnsornum on Rural Technolog};

D-320, Laxmi Nagar, New Delhi - 110092, ;
2. Journal of Rural Development, The National Institute of Rural Develop-
ment, Rajendranagar, Hyderabad - 500029.

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

j12, Tona Cmcent, lustlmtlonalArca South of TIT , New Delhl 1100 16.

Paper - 10!
FOODS AND NUTRITION - Ii
Nutritional Biochemistry
‘Max Marks: 100
Duration of Examination: 3 hrs
Note: each theory paper is divided to three parts, Part -A, Part-B and Part-C

Pa#t A: (20 marks) is compulsory and contain 10 Questions (20 wordseach)at

least 3 Questions from each Unit.(each question is of 2 mark)
Part B: (20 marks) is compulsory and contain 5 qu&cnon ( 50 words each) at

] least one question from each unit (each question is of 4 mark) .

Part C:(60 marks) contains at least 6 quesnons two from each unit (400 words).
(each questlon is 0f 20 mark)
~ Candidate is required to attempt 3 question one from each unit.

Ohjectwes The Course lays the foundation for mdemtandmg the functlon-
ing of metabolic processes at cellular level, and the role of various numents in

_these processes. This course will enable students to
1 Develop an understanding of the pl‘lnt:lp]es of bmchemmtry {(as apph-

cable to human nutrition)
2" - Obtain an insight into the chemistry of major nutrients and physmlagl—
. cally important compounds .
3. Understand the biological processes and systems as applicable to hu-
man nutrition.
Contents :

UNITI
1 Introduction to biochemistry - Definition, Objectives, scope and inter
* relationship between biochemistry and other biological sciences.
2. Carbohydrates - Definition , Classification, structures, and propertzes
©of mmo-dl-and poly- saccharides.

1 A o s Y

SR e e 1

i el - T

- e i
B e
T P

M.D.S.U. Syliabus/ B.Se. Pt. 1 Home'Science/B

3 Lrp:ds-

a) Definition, Clasmﬁcauon, structures, phys:cal and chemical proper-
ties with reaction of different functional groups of lipids. Hydrogenation
of fats, Significance of acid value, ipdine value and saponification value.
- b) Classification and structure of phospholipids, glycolipids and sterols.
¢) Lipoproteins - types, composition , role and significance in diseases.

4. Proteins - Definition, classification, structures and properties of amino

acids essential and non-essentials , peptides and proteins, Functions of

-proteins,
UNITI

1S, Enzymes Deﬁmtldn types and classification of enzymes, definition

and types of coenzymes specificity of enzymes isozymes, Enzyme ki<
netics including factors affecting velucrty of enzyme catalysed reac-
tions. Enzyme inhibition, '

- 6, Molecular aspects of trauﬁport— passive dlffusmn facﬂltaled diffusion

and active transport.

7. Fluid electrolyte and Acid-base balance.

8 - Vitamins - Chemistry and biochemical role of vitamins ~ fat soluble -
i A,D,E and K and water soluble - B1, B2, niacin, B6 and C. -
9.  Minerals- Biochemical role ofmorgatﬁc elements - calcium, phosphomus,
' magnesium, lmn, copper, sodiwrmn, potassium, iodine, flourine am:l zine.
UNITIIE '

10.  Intermediary metabolism - General considerations Elementry study of

_ Hoursiweek:ztn's

mrernudmy metabolism of Carbohydrates lipids and proteins - glycoly-
sis gluconeogenesis, glycogenesis, glycogenolysis regulating blood
glucose level, oxidation and biosynthesis of fatty acids, synthesis and
utilisation of ketone bodies, ketosis, cholesterol metabolism, general
reactions of amino acid metabolism - deamination, transamination, de-
carboxylation and entry of amino acid into TCA cycle, urea cycle, Citric
. acidcycle (TCA).

11.  Biological Oxidation - electron transport cham -oxidative phosphory-
lation energy conservation, high energy phosphate bonds. :

12.  Introduction to genetic control of metabolism -Nucleic acids- types
composition and structures. Replication, transcription, genenc code.
Elemantary knowledge of biosyntheis of proteins. _

13.  Hormones - Biological role of hormones - Pituitary, adernal Cortex and
Medulla, thyrmd Parathyroid and Pancreas

PRACTICALS

: ! - MaxMarks:50
Duration of Examination : 3 hrs Min Pass Marks : 18
This course wiil enable the students to

1 fmmharwrth qualitative tests and quantlmnw: determinations.
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UNIT 1: Carbohydrates
®  Reactions of mono, di and polysacchandes and their 1dent1ﬁcatmn in
unknown mixtures. ;
® Estimation of reducing and total sugars in foods.
® Estimation of lactose in milk.
. UNIT2: Fats
® Reactmns of fats and oils.
@ Determination of Acid value saponification value and !odme mémber of
~ natural fats and oils.
] Estimation of crude fat content of foods by Soxhlet's methd

: _ UNIT3 Proteins
®  Reactions of proteins in foods. :
° Reactions of amino acids and their 1dent1ﬁcat10n in unknown mixtures..
e Estm'ltlon of total N of foods by Kjeldah! method.
- UNIT 4: Vitamins . '
) Estimation of ascorbic acid content of foods by titrimetric method and.
- colorimetric method,
@ UNITS: Mmerals
@ Estimation of calcium in CaCO3 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 enzymeé activity - amalyse on starch,
pepsin on proteins and lipase on fats
Distribution of Marks : :
L ‘Files, Records etc. - 10Marks
iL. Qualitative analysis (two radicals/compunds) - 20Marks
Jdil.  Quantitative analysis LR
:a,  Principles and methods 4
. b, Observation & calcuation e
‘¢. Results & precauﬁons . - 6 :
Total - 50 Marks

~Note: Atleast one observation of each experiment should be checked . . -

by one of the examiners.
: References : '
i+ L°  Bell, GH, Davidson, JN. And Smith, DE. ; Text Book ofPhysm]ogy and
" Biochemistr, ELBS & Chrchill megstone
2 Berry, A K. : A Text book of Bmchemlsny, Tata Mc graw Publishing Co.
Ltd. New Delhi.

3 Conn, EE. StumpfP.K. Brueing, G And Do: R.H. : Outlines of Bmchem— ;

151:!'y John Willy & Stms, N, York.
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4. Devlin T.M. (1986): 2nd Ed. Text book of Biochemistry with Clinical

_ correlations , John Wiley and sons.
5. Indian Smdards Institutions, (1983) ; ISI Handbook of food Analysls
Parts I - XI, Manak Bhawan, New Delhi.

6. Lehniger, A.L., elson, D.L. and Cox, M.M. (1993) : anEd Principles of

Biochemistry, CBS Publishers and distributors.

7. - Mazur, A. And Harrow, B :Text book of Biochemistry, WB Saunders Co,

' Philidelphia. :

8  Muray, RK. Granner, D.K, Mayes, P.A. and Rodwell, V.W. (1993) 23rd
Ed. Harper's Biochemistry. Lange Medical Books.

9 Oser, B.L., (1965) : 14th Ed. Hawk's Physiclogical Chemistry Mcgraw
Hill book Co.

10.  Rao, K.R.: Textbook of blochemlst:y Pentice 4 Hall of India Pvt. Ltd.
NewDelhi.

11..  StryerL.(1995): Biochemistry Freeman WH and Co. _

12 Sundararaj , P. and Siddhu, A., (1995) : Qualitative test and quantitative

. procedures in Biochemistry - a practical Manual, Wheeler Publishing.

13.  Varley, H., Gowenlock, A.H. and Bell, M. (1980) : SthEd. Practical and

; clinical chemistry, Vol 1, William Heinemann Medical books Ltd.

4. West,E.S,, Todd, W.R., Mason, H.S. and Van Bruggen, JT(]974) 4l:h _

Ed. Text book of Biochemistry, Amerind Publishing Co. Pvt. 14d. -

15, White, A Handler P., Smith E.L., Stelten, D.W (1959): 2ad Ed Prmc1ples

of Biochemistry, Mc Graw Hill Book Co. ;
16.  William, S. : 16th Ed. JAOAC, Official methods of analysis of the asso-
- ciation of Official Analytical Chemists.
17.  Swaminathan, Ms (1985) : Essential of Food and Nuirition VI : Funda
mentals aspects VII : Applied Aspects. Banglore Printing Co. Ltd,

Paper 11 -
FOOD AND NUTRITION - 11
Food Science
Hours/Week : 4 Hours/ Week Max Marks: 100
Duration of Examination: 3 hrs e
Note: each theory paper is divided to three parts, Part -A, Part-B and Part-C -

‘Part A: (20 marks) is compulsory and contain 10 Questwns (20 words each )at .'

Jeast 3 Questions from each Unit.(each question is of 2 mark) i
Part B: (20 marks) is compulsory and contain 5 questwn (50 words each) at -
least one question from each unit (each question is of 4 mark) - :

~ Part C: (60 marks) contains at least 6 questions two ﬁmn each unit (400 words)

{each question is of 20 mark)
Candidate is.required to attempt 3 question one from each unit.

Objectives : The course will enable the students to
I Getacquainted with the composition of different foodstuffs,
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+Understand the chemistry of foods. ~ '
Apply the theoretlcal aspects in ensuring food quahty

; Contents S

L

UNITI
lntroduetmn m Food Science and Chemistry - Approach to the study of
Food Science and chemistry - quality and safety attributes, chemical
and biochemical reactions, effect of reactmns effect of reactions on
quality and safety of food. :

_ Physio-chemical propetties of foods. -study of composition, colloids,

osmotic pressure, hydrogen ion concentration (pH) bound water m
foods.

-Sensory Evaluation - Deﬁmnon use of Sensory amlysns in product
- evaluation, Method of Sensory Evaluatmn (in brief),

Carbohydrate foods-
a Starchy Foods-
L Structure of Starcl C
“i.. Changes produced in 'starch cell during cooking
i Factors requiring confrol during starch cookery
iv. Various preparations ysing starchy foods.
Cereals
i Structure and Composition .
iil. Processes done before cooking - milling, polishing, parboiling,
flaking, and pasching, roasting. .
iil. Various ways of using cereals - whole grain, flour-coarse, fine &
refines, convenience foods, cereal food products,
Sugars-
i Various types of sugar products - cumposmon, manufacturing
~ processes and uses
ii. Properties of sugar.

iii. Sugar cookery - behavior of sugar in concentrated solutions,

uses and various preparations.

. UNITIL
Protein foods - 2
(A)Animal Sources ;
& Milk and milk products : )
: Kinds, composition, nutritiye contribution.
Preparation of milk
Processing techniques flsastemzatlon, Homogenization.

Useofnn&mﬁoodpreparauon eﬂ‘ectofheat,ac:d,enzymesand .

salt'/ various uses.

b Eggs: .
Structure, Composition au'iil nutritive ?aluc, measures of quahty and

gradmsnfeggs

RSN
12

13

a. Definition
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ng Coukery - factors 8ﬁ'ectmg whlppmg quality of eggs and heat co-

- agulation of egg protein. Uses of egg in cookery. Methods of cookmg
-egg and egg dishes. .
‘. Flesh foods ¢ (meat, fish and poultry) - kmds, composition and nutn-

tive value, structure of muscle Postmortem changes and aging of meat,
factors affecting tenderness. Meat cookery changes durmg cooking .

P Curing Process.
®

Vegetable Sources ;
a. Legumesand Pulses: i
. i Structure, composition ; effect of methods like soakmg, germma— ;
tion and fermentation, effect of soda during cooking.
ii Various preparations, mcorporation of pulses in high protein veg-
etable mixes.
b. Nuts and Oilseeds: Nutritive Va.luc and importance.
Fatsand Qils:
a. Kinds (edible), composman and propemes :
b. Manufacturing process - separatxon! extraction, reﬁmng proccss
and hydrogenation. .
¢. Importance in cooking.
d. Change in fats and oils on heating, Storage of used oils.
e. Rancidity of fats.

UNITHI
Protective Foods : Fruits and Vegetables
a. Classification, composmon and importance in diet.
b. Changes occurring during maturation and ripening.
c. Pigments present.
d. Cooking of vegetables and changes that take place during ouokmg
effect of heat, acid and alkali.
e Pectuggumandapphcananamfoodpmcessmg. ' o
Condiments, spices, herbs, colourmg and flavouring agems. Uses in
Indian cookery.
Beverages : types, nutritive contribution and prepmnon

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

a. Food additives : types, and functions.
b. Food Adulteration : definition, common adulm'ants and eﬂ“orts to
control food laws and standards. =

Food Safety : '

a. Food bomne infections, infestations and mto:ucanon causes.

b. Sources of contamination '
¢. Preventing spread of diseases through food and food handlmg
Food preservation:

t
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~ b. Causes of spoilage.

c. Importance of preserving food
d. Principles of food preservation.

- e, Methods of food pres;:rvation - at home and commercial.

PRACTICAL

" Duration ofExammatwn 3 Hours MaxMaIkS'SO ‘

No. of periods/week : 2hrs

1.

2

oo

~

10. .
1.
12

Principles and method of working in food lahoratory or Kltchen Orga-

. noleptic evaluation of foodstuffs.

Applmnces equ:pme.nrs and tools used in food preparatmn ‘use and

care. -
Weight and measures of dry mgredlents, solid fat liquids, etc. Standard
weights and measures, weight and their equivalent measures. '
Market survey for availability and cost of foods.

Determination of percentage of edible portions of food.

Cooking method - various preparations using different cooking meth- :

ods. : .
StarchandCerealCookery - ' L s

- a. Examination of starches under the mlcroscope
« b. Various preparations showing.

i Dextrinisation, gelatinization and thickening abilities - effect of .
heat, types of starch, concentration of starch, fat, acxd protem, ;
heating, agitation, and mgred:ents -

i. Gluten formation and factors mﬂtfencmg its formatlon.,

" ¢ Preparation of selected common rectpes
- Sugar - Cookery : A

& Preparation showing symps of va.nuus strengths
b. Preparaﬂonm which : LK
L Size of crystals is controﬂed,_ '
it Crystal formation is pre\wented
- ii. Some functions of & sugars are shown -

F!llses,Nim and oilseeds ; .

- & Effect of nature of water, aczdand nlkahontextmeanddunenass of
‘pulses their use and preparation of selected recipes. X 5
- b.. Ways of making complete proteins.

Cooking with fats and oils ; studying different factors aﬂ'ecnng fat ab-

 sotption. Suitability of different fat sources to differe products,
- Milk cookery : preparatwnsusmgmﬂkandmlkpmdmm

. Eggcookery:: 5
& Prepamﬂmahowmgﬁmc&nmof mooohng asfoammg,mﬂt
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d. Various ways of using egg: boiled, poached fried, scrambled, plam
and puffy omelets, egg curry, etc.

13.  'Vegetable cookery:
' a. Effect of acid, alkali, heating, covermg and cuokmg on the colour
and doneness of vegetables. :
b. Preparation of selected common recipes.
14.  Preparation of Soups and salads.
15.  Cooking of flesh foods : Preparation of selected common rec1pes using -
meat, fish, and pouliry. (Optional)
16.  Frozen desserts : Sourffle and Ice creams. .
17.  Preparation of Jams, Jellies, Pickles, Preserves, Sauces etc.
18.  Baked Products : Cakes and Biscuits.
19.  Food Adulteration : Qualitative testing of some common foods for adul-
teration Demonstration...
20.  Visitto a food - processing Unit.
Distribution of Marks -
1.  Files&Records = - . C 10
2 Planning (2 Problems) 8
3. Preparation - results 12
4 Method of work & cleaning. 4
5 Service 4
6. Identification of (a) Starch grams 2) 3
(b) adulterants (2) in given food. - -
7 Viva voce 5
'I'otai 30
References : '
1. ‘Charley, H: Food Science, john Wiley and sons. o s
2 Dowell P. Bailey A(1980) : I‘hebook of Ingredients, DorlmgKmda‘ley .
London. ; .
3. HugesO, Bennlon, M (1970) Intmductmy fuods, 5thiEd. Machllan- Y ot
. Publishing Co. Pt
4 Lawies, 5 (1998) : Fod cummodmcs Heienmenn Ltd Lcmdon .
5. Mc Williams, M. Experunental food Laboratory Manual, Sub_lect Publi-
. cationN, Dethi.
6 Mc Williams, M. : Food Fundamentals, John Wiley and Sons. ;
A Morr, M.L. And Ir. Milter, T: An Introductory Foods- a laboratory Manual
. of Food preparation and Evaluation. Mac Millan Publishing Co. .
& Padmanabhan D.: The spices, National Counctl of Educanon Research
and Training.
9. PalPC. and Palmer, H.H. : Food Theory and Applxcatmn, John Wiley :

: Peckham. G.C Foundat:ons ofFuod P‘repamhon MacMilln Fubhshmg :
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11.  Philip, T.E.(1988): ModemCookeryformchmgandthemdeEd _

Orient Longman, Bormbay.
12.  Potter, N.N. : Food Science CBS Pubhsheﬂ and Distributers N. Dethi.
13, Prithi, I'S. (1979) : Spices and Condlmen}s National book trust, New
Delhi. !
14.  Pyke, M. : Food Science and Technology, Johan Z Mm-ray, London.
15.  Rajalakshami, R.: Applied Nutrition, Oxford & IBH Publishing Co. Pwvt.
‘Ltd. New Delhi.
16. = Robinson, C.H.lawler M.R. Chenoweth Wf.. and Garwick A.E. (1986} :
; Normal and Therapeutic Nutrition 17th Ed. MacMillan Publishing Co.
17.  Swaminathan, M.S. (1985) : Essentials of Food And NumtanI Fun-

damental Aspects VII': Applied Aspects.

. 18. . ‘Sethi, M. and Rao, ES. (2001): Food science, Experiments andApphca-

" tions. CBS Publications and Disfributors, N. Delhi.
'19.  Srilakshmi, B. (1997) : Food Scnence, New age International (P) Ltd ]
Publishers , N. Delhi. '
20,  Khader, V.(2001): TexﬂaookofFood Sc:enceandTechnology lCAR,N
" Delhi.

Paper - 12
FAMILY RESOURCE MANAGEMENT II

' Consumer Economics
Hoursteek 4 Hours/ Week _ . Max Marks: '100
Duration of Examination: 3 hrs '
- Note: each theory paper is divided to three patts, Part ~A Part-B and Part-C-

Part A: (20 marks) is compulsory and contain 10 Quesuons(zowordseach)at_ :

least 3 Questions from each Unit.(each question is of 2 mark)
Part B: (20 marks) iscompu[sowandcontamiquwﬂon(mwordseach)at
least one question from each unit (each question is of 4 mark)

' PantC; (60 marks) contains at east 6 questions two from each unit (400 words)

(each question is of 20 mark)
Candidate is required to attempt 3 question one from each unit.

; - UNITI
1. . Consumer Economics : ’
- Definition, Meaning, of consumer economics.
2.  Income - Definition, and sources of income - -
a. Factors mﬂummgfamﬂyexpmdmn'e - type of famly, smmd

cnmposm‘m offamily, Socio eco. Status, education, oocupanon.

b. Natmnal Income, personal and dlsposable incoms (Only def.)
C. Managememafmcome Budgetd.eﬁmtioﬁ, importance and stcps
. in making budgel types of hudget. y .

AW

?‘P’N.

M.D.S.U. Syllabus/ B.Sc. Pt. Il Home Science/17

d. Savings and investment- Meaning, Objectives, types,
charecteristic and crnena for judging good investment and sav-
g

-3 Market : - Definition, types, characteristics and ﬁmctlons, channels of

. distribution.
4. Segmentation of Market.
UNITH
5. Consumenn the market -
~ a. Consumer buying decision and factors affectmg buymg decisions.
b.. Buying Motives. g
¢. Credit Buying - meaning, sources types

6. Consumer product and ales promotion practices.

7. Consumer definition, rights and rcspons:hllltles of consumers.
8 Consumer buying problems.

9."  Consumer Education

a. Dimension of consumer education.
b, Consumer education methods, contents and sources.
c. Problems in consumer educauon _

, ' UNITII
10.  Consumer Aids - Standards Certlﬁcat:on etc,

11, Consumer protection

. Need, agencies - Govt. and Non Govt. _ ﬂ
b. Consumer redressal/represetation.

12.  Taxation - need, types, cannons of taxation, effect of tax on work and
saving.

13.  Wills-and trusts.

) PRACTICALS :
Hours/week ; 2 hrs ’ Max Marlks :50
Exam durtion : 3 hrs - ' MhPassMarks‘lS :
- Marks Distribution ;-
: Students are expected to submit files and reports of market survey. -
10 Marks
Viva on equlpmem market survey _ 5 Marks
Practical related to topic No. 34,5 15 Marks
Practical related to tbpic;No. 6 ' 20 Marks
© Total 50 Marks
Exercise :
1 Survey of eqmpmcnt in terms of avaulabﬂlty ‘brands, performance and
cost.
Survey on various sales promotion techniques and consumer aids.
Basic of scale and orthoraphic projection

~ Basic of geometry - point, line, angles, planes and solids. _
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b. Orthographic - Plans clevations and sections.

4. - Perspective projection - Statnm point, cone of vision and types of per- '

: spectives. -
5, Lettering technique.
6. Developing designes for doors, windows and accessories (Curtsun, fnlls

and swage etc.)

References :

1. . Leland, J. Gordan Stew art, Lee (1974) Econornlcs and Cunsumer Tth ed
D'Von Nostrand Co N.Y.

2 Om Welers (1974): Who Buy - A study of the consumer.
3 Sherlekar, S.A. (1986): Track Practices and Consumers, Himlayan Pub-
- lishing House (UnitL, VI) :
4. °  Kolter Philip, Armstrong Gary (1992] Principles of marketmg Sth-ed
Prentice Hall of India New Delhi.
5. David H. Bangs, Jr: The market planning guide 3rd ed. Gangotera Pub

6 Sarkar A : Problems of consumer in modern India, Discovery pubhshmg

House.
7. - Jones, Bridget (2000) Entertain in 1slyle, London Annes Publishing
Ltd. i .
8 Gill, Robert, W. (1984) Rendering with paper nd ink 2nd Ed.
9. Willar Mak {1960) Know how to draw, London B.T. Batiford Ltd.
10.  Chaudhary Rohit (editor) English Lettenng and alphabets, New Dethi,
- Gaurav Publishing House,

Paper 13
HUMAN DEVELOPMENT II .
Principles of Early Childhood Care and Education (ECCE)
Hours/Week : 4 Hours/ Week Max Mark.w 100
" Duration of Examination: 3 hrs
No(e each theory paper is divided to three parts, Part -A, Parl-B and Part-C
'Part A: (20 marks) is compulsory and contain 10 Questions (20 words each ) at
least 3 Questions from each Unit.(each question is of 2 mark)
Part B: (20 marks) is compulsory and contain 5 question ( 50 words ench) at
' least one question from each unit (each question is of 4 mark)
Part C: (60 marks) contains at least 6 qu&mons two from each unit (400 words)
(each question is of 20 mark)
‘Candidate is required to attempt 3 question one from each unit.
Contents :
' _ : UNITI
l.  Early Childhood Education
a. Nature and meaning
b. Need and importace of ECCE
¢. Objectives of Early Cildhood Care and Education

LI Y S - 2 o e it

SR TER

7 g A Ly e b bl e M T fay, e kS B

R Sumim

i L B

R S L LR S R

Hoursfweekfbateh 2 hrs.
Exam durtion : 3 hrs '

L

FNEREN

beid
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UNITH
Contribution of Great Educators & Psychologlsts
( Western & Indian ) towards Early Childhood Education.
a. Comemus, Rousseau, Pestalozzi, Froebel, Dewey, Jean Piaget, Ben-
Jjamin Bloom, Montessori, Susan, Isaac.

b. Swami Dayanand, Swami Vivekanand, Rabindranath Tagore, Gandhi,

Aurobindo, Gijubhai, Tarabai etc.
Types & Curriculum Models of Early childhood education.

~ a Kindergarten , Montessori, Nursery, Open, Pré Basic & Balwadi types.

b. Child Development, verbal/coginitive, Sensory/coginitive, Verbal/
Didactic Models. '
Organization of early childhood Care and Eductwn Centres-

" a, Site, Building, Classrooms, Staff

b. Curriculum, Equipments,

. €. Records & Registers, Supervision and Evalution.

d. Parent participation and Parent education.

- ¢. Early Childhood Education Training Programmes,

Educational Media, Materials and Aids of ECCE -
a. Play materials, Learning materials.
b. Media & Aids -
¢. Art Education and Activities for the Pre-school Child.
UNITIIN :
Policies, Programmes and organizations.of Early Childhoed Care & Edu-

- cation,
- Five year plans & Early Childhood Education.

b. Nation policy on Early Childhood Education.
¢. [CDS (Integrated Child Developmem Services Scheme), Sarv Shiksha
Abhiyan
d. Organizations - NCERT, NIPCCD UNICEF ICCW, SOS Villagas,
: UNESCO CHETNA, IAPE etc. _
- PRACTICALS .
' Max Marks :50
' Min Pass Marks : {8
Preparation of Creative Albums, picture Books and Childresn's Litera-
ture for Early Chidhood Education. ' _
Story Telting - Techniques & Aids.
Daily, weekly & Monthly Planning for an ECCE centre.
Planning & Tmplementing developmerital activities for pre schoo- chil-
dren & Children with special needs.
Visits & Report presentation of
- Early childhod care and Education Cmtres
= Nursery Schools
- Aganwadi-
- Institutions of Children with special needs.




2
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Dlstnbution of Marks: _
1. Preparatlon of creative Albums, Plcture Books and Ch:ldren s Literatur 10
P2 Sttpry telling . _ . 5
3. Planning of ECCE centre - : 5
4. . - Dévelopmental Activities : Y 10
© 5. . Visits & Report presentation 5
6. File & Record : 10
7. . Vivavoce ’ 5
o Total . 50
References :
1. . Grewal,].S. Eariy Chlldhood Educatin, Foundatlons & Practice, 1984,
National Psychological Corporation Agra.
Aggarwal, 1.C. : History & Philosophy of Preschool Educanon in India,
1998, Doba House, New Delhi.
3 Contractor, M. (1984): 1Cmat1ve drama &puppetty in education, Dethi:
National Book rust of India. -
- Currell, D.(1985) : The complete book of puppel Theatre, London : A&C
Black.
5 Kaul, V. Bhamagar, R.(1992) : Early Childhood education A trainer's
handbook, New Delh;
6. - Murlidharan, R. Asthamia, S.(1991) : Stlmulatmn activities for young
- children, New Delhi : NCERT :
7. Swaminathan, M. (1 984)  Play activities fur young chlldren, New Delh:,
UNICEF.
8 Adler,S. Farrar, C. (1983)1Acm‘nculmn guide fordevciopmgcomwn
cation skills in preschool child, Ilinois Thomas Publications. !
9. Buke,E.(1990): Literatire for the young child. Needham deughts Allyn
: ~Bacon.
10. © Devnes, R.Kohlberg,L (1987} Programs nfearlyeducanon,NewYork
“11.  Huck, C. (1974) Children's literature in elementary school New York :
__ Holt, Rihehart & Winston. -
12.  Krishna Kumar (1986): The C]:uld‘s language & thcteecha' New De]ht
- UNICEF. :
13.  Margelin, E. (1982): Teachmg young chlldren at school & home. Mac
" Millan New York.
14.  SeeFelett, C.(1980): A curriculum ufpmschoo]s, Cohnnbus Cha:rlesE.
- Merrill Publishing Company.
15. KhannaS. (1992): Kheildte_],Ahemdabad National Insl:lmte of Design.
16. Neumann, E, (1971) : The Elements of play. In D. Sponseller, ed. Play as
: - aleaming medium Washingaton. D.C. NAEYC. :
7

Tarapore, F., Kettis, G, Bennmger, C.(1993) Ch:lds nght to Play Pune:
SNDT Co!lege of Home science. .
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18.  Decker, C.A. & Decker, I.R. (1984) : Planning and administerig early
childhood programs, Columbus, Charies . Merrill, Unit II -

19.  Gill, S. (1993) : Child care Programs in India. Changing !rends In
saraswathi, 8.5. & Kaur, B. New Delhi, Sage Publication..

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

21.  Lawton, J.T. (1988) : Introduction to child care and carly childhood ’
education London ; Scott. Foresman & Company.

22, National Policy on Education {1986) : New Delhi Ministry nf Human
resource Development. ;

23, Seefeldt C.(1980): Awmcu!um for preschool Oolumbus Ohio: Bell &
Howell.

24, Spodak, Bemard (1972) : Em'lyChlldhood Education, Englewood Chﬁ's, “ 5o

New Gersey : Prentice. .

25. Pankajam, G.(1994): Prmchool edncanon Ambala Cantt Indian Publi-

-cation.

26,  Kulkarni, S.S, (1988) : Parent Bducauon Perspcctwem and approaches

; Jaipur Rawat Publishers.

27. Tuzard, B. Mortimore, J. & Burchell, B. (1981) : Involving parents in

nursery & infant schools; London Grant Mc Intyre. '

28.  Mohanty, J & Mohanty, B. Early Childhood Care & Education (ECCE)
1996, Deep & Deep Publication, New Delhi.

29.  Singh, B, Preschool Education, 1997 APH Publishing Corporatlon, New

- Delhi.

30. Rao, VK. & Islam S.K. (ed) Early Chldhond care & education, 1997
Commn Wealth Publishers, New Delhi. :

31.  Ami, K & Wolf G (1999) Child Art with everyday mate:nals, TARA Pub-
lishing.

Paper 14 O

TEXTILES AND CLOTHING It

- Textiles and Laundry Science

Hoursteek 4 Hour Max Marks: 100
Duration of Examination: 3 hrs
Note: each theory paper is divided to three parts Part -A, Part-B and Part-C -
Part A: (20 marks) is compulsory and contain 10 Questions (20 words each )at
least 3 Questions from each Unit.(each question is of 2 mark)
Part B: (20 marks) is compulsory and contain 5 question { 50 words each) at
least one que: -ion from each unit (each question is of 4 mark)
Part C: (60 marks) contains at least 6 questions two from each unit (400 words}
{each question is of 20 mark) .
Candidate is required to attempt 3 question one from each unit.
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Contents:

1'

5.

- UNITI
li‘ahric Constmchm
a, Weavmg
i Terms used in weaving
ii. Loomandltspars N
iii. Types of Weaves- Construction, pmpernes&Usage plain, twill
~ satin and sateen.
iv. Introduction te complex weaves - huck a back, honey comb.
" Leno, colour and weave effect. . ;
b. Knitting Technology '

- ¢. Blends Definition, properties and stages of blending
~d. Felting :

 UNITH
Fabrics Flmshes

- a. Introduction and need :
b. Preparatory processes - Smgcmg, desizing, scommg bleactung, heat

~ stting, tentering, emboding, acing and basic finish

¢. Routine Finishes - beeting, calendering, carbonization, permanenet
setting, mercerization, sizing, softening, anti shrink, weighing

d. Special purpose finishes - flame retardant, water repellent, anti -
“static, moth proofing, permanent press

Dyeing and printing

a. Theory of dyeing

b. Classification of dyes on the basis of substrates i
c. Stagesof dyeing, eqmpment used, davantages and Jimitations
Printing :

- a. Dyeing Vs Printing

b. Styles of printing
c. ‘Methods of printing
' ' ' UNITID

Laundry Science

a. Introduction Lt
i Classification and Introduction to laundry process
: ‘(1) Wet and (2) Dry Cleaning
i Materials and equipments in laundry
ifi. Water - Hard and soft water - Temporary and permanent hard

ness, Probelm causedby hard water, Methods uf sofiening Wa- -

ter for laundry proces:
iv. Soap and detergents - Clasmﬁcatlon. chemical nature, manufac
. turing, properties, and their cleasing action
Laudering aids

. a. Bleaches, blues, snffenmg agents, solvents ‘and absorbents, thelr

types,, methods ot'preparatlon and uses.

Duration of examination -3 hours
Hours/week: 2 hrs '

1.

]

s
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b. Stain removal - types and mehods
¢. Care and storage of laundered clothes

PRACTICALS =
- Max marks50

Min Pass Marks 18

Identification of weaves and their des:gn, nnerpretatwn on graph,

2. 'Evaluation of colour fastness.

3 Preparation of samples of tie and dye batik and prmtmg techniques,

4. Prepration of knitting samples by various methods and pattern reading.

5. - Preparation of starches by various stﬂ’femng agents and their uses.

" 6. ' Removal of stains.
7 Introduction to conputer aided designing for weaving softwares.
8. - Visitto texting mills, mueseums and garment and factories
‘Distribution ol‘Marks.
1. .Record&File' 10 marks
2 Identification of weaves 10 marks

3. Tie & Dye / biock Printing / Batik (any one) _ 10marks

4.  Knitting Samples 7marks

5 Stain removal {2) 8 marks

6. Vicevoca 5 marks

: Total 50 Marks

References ' :

L Joseph Marjory L: Introductory Textile Sclmoe Holt, Tichard and Wm-
ston, N. York - "
Wintage, Isabel B. : Textile fabncs and Their Selection Prentic Hall, Inc.,
Englewood '
Cliffs, N. Jersy . v g
Joseph Marjory L. Essenttals of Textiles Hn!d, Rmehan and Wmston,
New York .

4, Hess, Katherinc Paddock: Textlles Fabncs and then' uses Oxford and

- IBH -Publishng co.
New delhi - ' ;

5. Corbman Bernard: Textile fiber to Fabric: Mcgmw Hlll book Company '
New York :

6. Hollen Norma, Saddle Jane, Angford Anna - Tt:xtlles, Macmillan Pub-
lishing Co. Inc. N. York = .

7 Deulkar Durga : Househnld Textiles and Laundry Work Atma Ram & -
Sons, N. Delhi

8  Dhatyagi; Sushella: Fundamemale of Textiles and their Care Oriented
Longmans , Bombay

9

‘Smith Betty F. Block Ira- Textiles in Perspective - Prentice Hall INC

?ngiewmdehffe Jersey.
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