MDSU SYLLABUS/ B.A. HOME SCIENCE SEMESTER Il TO VI

Semester Wise Scheme of Papers

B.A.Home Science (2024-2025)

Credit Assessm
Y | Seme | Course Course Theory/ (No.of | ent Total
ea | ster Particular Course Nomenclature | Practical | Hrs./ &lIntern | Marks
r Code Week) al Marks
o DCCCI HSC5101T-C | Human
= Development - Theory 4
-4 DCCCI HSC5101P-C | Human 70+30 100
E Development Practical 2
5 wv
§ o DCCCII HSC5201T-C | Inrtoduction to
- E Clothing & Theory 4
g Textile 70+30 100
P DCCCII HSC5201P-C | Needle Craft Practical 2
DCCC Il HSC5301T-C | Human
o Physiology & Theory 4
= Mother Craft 70+30 100
E DCCC I HSC5301P-C | Basic Food
u Preparation Practical 2
= Skill Enhance | BHS5302P-S | Traditional
E,:‘ ment Embroidery Practical 2 100 100
w
> DCCC IV HSC5401T-C | Family
T | = Resource Theory 4
5 Management 70+30 100
s DCCC IV HSC5401P-C | Interior
7 Decoration Practical 2
2 skill Enhance Food
ment BHS5402P-S | Preservation Practical 2 100 100
DCCCV HSC5501T-E | Extension
Education & Theory 4
o communication 70+30 100
i DCCCV HSC5501P-E | Extension
s 8 Education Practical 2
2 | skill Enhance Communication | practical 2 100 100
Y | ment BHS5502P-S | skills
°<= Value Added Environmental
- studies Theory 3 70+30 100
= DCCC VI Foods &
HSC5601T-E | Nutrition Theory 4
g | bceewvi Meal Planning 70+30 100
s HSC5601P-E Practical
2 | Skill Enhance | BHS5602P-S | Interior Design | practical 2 100 100
¢ | ment and Decoration




MDSU SYLLABUS/ B.A. HOME SCIENCE SEMESTER Il TO VI

Value Added BHS5602P- | Physical Fitness
Vv & Yoga Practical 3 70+30 100

Duration of Theory Exam: 3 hours
Note : Each theory paper is divided into two parts . Part A and Part B

Part A : (20 marks) is compulsory and contains 10 questions at least 3 questions from each unit.(50 words each ).
Each question is of 2 marks.

Part B: (50 marks) Contains 10 questions at least 3 questions from each unit . Candidate is required to attempt
any 5 questions selecting at least one question from each unit (400 words each). Each question is of 10 marks.

SEMESTER 111
HUMAN PHYSIOLOGY & MOTHER CRAFT
UNIT-I
1. Structure and functions of a cell.
2. Tissue: Definition, Classification- Epithelial tissue, Connective tissue, Muscle tissue,
Nervous tissue, Glandular tissue & Skeletal tissue.
3. Blood: composition of blood, Clotting of blood, Blood groups.
UNIT—II
4.Blood Circulatory System -
a) Heart -Function & Structure.
b) The Principal Blood Vessels—Arteries, Veins & Capillaries.
c) Heart Beat & Blood Pressure
5. Digestive System—
a) Digestive Tract— Mouth, Pharynx, Esophagus, Stomach, Small Intestine, Large
Intestine, Rectum, Anal Canal &Salivary Glands
b) Components of Food—Carbohydrates, Protein, Fat, Minerals, Vitamins, Water
&Roughages.
c) Definition of Digestion, Absorption & Assimilation
UNIT-III
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6. Reproductive System - Structure and Function (Male & Female)
7. Endocrine Glands & Hormones—Pituitary Gland, Thyroid gland, Parathyroid glands,
Adrenal or suprarenal glands, Thymus gland, Islets of Langerhans in the pancreas, Pineal
gland &Sex glands or Gonads.
8. Mother Craft—

a) Signs & Symptoms of Pregnancy.

b) Prenatal Development-Conception, Characteristics & Stages of Prenatal

Development, Factors Affecting Prenatal Development.

¢) Common Discomfort During Pregnancy and Their Treatment.

AT - Il
ATd R frar s wa Arqgaen
gfere-|
1. SITAHT I TTAT Ua |
2. Fceh: GRHTNT, Jaffertor- IUhell icieh, HATSH Sicteh, AN Ficeh, ATt Scdeh, AT Fclh
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Ifae-ll
6. Tsfelel JUTEN - T 3R FF (T 3R Afge)
8. AI-ell -
3) IHTTEAT & Hehel 3R ofaToT|
9) SHd g4 Tahrd- T, THa qd fdehd & wRoT AR [AAva yaa qd faerE
geIfad el aTel R |
) TGN & SR FAE IgGIae’ 3R 3o ITAR|
PRACTICAL

Basic Food Preparation

Max Marks:30 Hours/week/batch: 2 hrs

Min Pass Marks: 09 Exam duration: 3 hrs
:Objectives:

To acquire skills in food preparation techniques

To use appropriate methods of cooking for preparation of specific food products

Learn proper handling, preparation and service foods

Be familiar with evaluation of food products for their quality characteristics

=

Content:
1. Rules of food laboratory, weights, measurements and vocabulary of cooking.
2. Principles and Types of cooking methods:
3. Cooking by air-
a. Roasting/grilling (corn, Chapati, bati etc)
4. Cooking by water —
. Boiling (dal, sweet corn, rice, dalia, custard, soups, potato etc.)

b. Steaming (idli, khaman dhokla, baphlabati etc.)

Q

Broiling (almost all vegetables, cury etc.)

o

d. Simmering (kheer, Kadhi)
5. Cooking by fat -
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a. Deep frying (kachori, samosa, vada, pakoda, potato fries, puri, gunjia,
sakarpara, ghevar, balushahi etc.)
b. Shallow frying (Parantha, tikki, cutlet, cheela etc.)
6. Mixed mode recipes -
a. Fat + water - halwa, dosa, lapsi, biryani
b. Fat +air — biscuits

c. Fat+water+ air - cakes, pastries

PICTRIED
ITYRRT 9T FdT
quiieh : 30 be / Gedlg /a2 - 2 8¢
FeATH Tecieh : 09 QeI T FH T - 3 €S
1. @ YIRERITST & [, are, AT 3R @1 9=l $r regad|
2. @l g A AT & fAcuid 3 g
3. g4l ¥ WAT YehlAT-
31)95TeTT/ T ST (WS, T, Y 3nR)
4. 9T @ QIAT YehlAT —
37)3aTeeT (GTe, TIC Fiet, AT, i, HECS, U, el 37
F)HTT H IhIeT (SSell, @HT alhell, SThell ST 31{G)
)3T (Frarerar |ef wieorl, H 1)
<) faARe (ER, #4)
5. g4l C\\CII‘{I Wl Yenlddl -
)39 TS (R, AT, TST, TehIST, 3HTehrs, T, ITSIAT, AT IR, Har, dlef ATEr
3fe)
)3T dell (WRTaT, e, sheee, e 37f)
6. AT fAafg <date -
) JHHATAT - goldl, SIET, oITadT, foRTel
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d)qar+arg-foEhe
po] po]

q) TET+STI+aTg heh, TELT
Distribution of Marks:
1. Preperation of two dish (Major and Minor)

a) Quality Characteristics :10
b) Method of work and cleanliness : 5
c) Serving .5
2. File and Record :10
Total 30
References:

1. Chatterjee, C.C.: Human Physiology, Vol | & Il
Pearce, E.C.: Anatomy and Physiology for Nurses
st ga1 g - AWTT AR T BT R

ST gar T8 - A el Td ALY FHoAToT

B woN

SKkill Enhancement Course

TRADITIONAL EMBROIDERY

Max Marks:100 Hours/week/batch: 2 hrs

Min Pass Marks: 40 Exam duration: 3 hrs
STITCHES, COLOUR, MOTIF, CLOTH,THREAD ETC.USED IN

1. KASHIDA OF KASHMIR

2. CHICKENKARI OF LUKHNOW
3. KANTHA OF BENGAL

4. FULKAARI OF PUNJAB

5. JARDOZI

6. KAANCH KADHAI OF KACHH
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7. Kasuti of Karnataka

URURS Hels

1.

SO CE e

HIR BT HAal
AGTS Bl FhIhR]
A BT BT

GSTd Bl HebR]
SRGISll

H3 Bl HId Bl HEls
FHHlCH DI B[

Distribution of Marks:

Sample of different embroideries (any two) : 60

Viva voice - 10
Internal evaluvation : 30
Total : 100

SEMESTER - IV
FAMILY RESOURCE MANAGEMENT
UNIT-I

1. Home Management—

2. Management Process: Planning, Organising, Controlling & Evaluation.

a) Definition & Meaning of Management.

b) Family Resources: Importance, Characteristics, Types, Factors affecting use

of resources.
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3. Factors Motivating Management: Values, Goals and Standard—Their Meaning,
Classification and Characteristics.
UNIT—II
4. Decision Making—Types and Process.
5. Family: Function and Types, Stages of Family Life Cycle.
6. Family Wants: Definition, Classification, Characteristics and factors affecting
Wants.
UNIT-MI
7. Housing

a) Function and family need of housing

b) Advantages and Disadvantage of owned and Rented house.

c) Principles of house planning: Aspect, Prospect, grouping of rooms,
roominess, privacy, orientation, circulation, flexibility, spaciousness,
aesthetic, ventilation, economy, services.

d) Division of space on the basis of activities

e) Types of kitchen — Elementary Knowledge

8. Design:

a) Meaning and type,

b) Elements of arts

c) Principles of design and their application in homes.

9. Ergonomics:
a) Definition
b) Work Simplification

c) Fatigue: Types and ways to overcome Fatigue.

qAEH - IV
YRGS 914 Uau=

gfe-1
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1. 8 UdY-
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9) TIRATRG Tq1eH: Hed, foRivdid, YR, TeHl & IUGRT & UHIfad 1 aid HRE |
2. Y&y wifoha: Ao, e, FEr iR geaid |
3. Y&y &1 URd R a0 HRE: oo, T 3R TS - 3 37, THH0 R fa=wamy|

gfe- 1
4. faofa oM UBR SR ufsean
5.9RaR: B IR UPR, UIRAING Sita- Th & TR0
6. TIRATR® TIRIHAY:  TRUTHT, THHR0l, fARwdTg 3R Iw18 &1 yuIfad HA ardl
PR |

gfae-

7. 3T
3) Hrf 3R IRAR B A P SMagemd|
§) Wit 3R faRW & W & BRIQ 3R JHaH|
) R DI AoHT & Rigia: Ugq, UGS, SERI &1 g, fa=merdr, o=,
g) TiRae sifafafar & 3MUR R T &1 Aeres
) IS & IR
8. feurg:
37 )31 3R UBR,
d) HAT & dd
g) feoza & Rigid vd W § IS AT
9. WITATTHE:
31) aRYT,
d) B WRATDH

H) YHM: UHR 3R YHH &I g B & Wb |




MDSU SYLLABUS/ B.A. HOME SCIENCE SEMESTER Il TO VI

PRACTICAL
Interior Decoration

Max Marks:30 Hours/week/batch: 2 hrs
Min Pass Marks: 09 Exam duration: 3 hrs

1. Use of elements of Arts and Principles of Design in interior designing

2. Color Wheel and color schemes

3. Rangoli and Alpana

4. Flower Arrangement

5. Table Arrangements - Formal and Informal

6. House plan

7. Various kitchen layouts — Single Platform | Shape, L shape, U shape.

N o v bk wN e

Blelicd
HaRksF ool

quiieh : 30 €¢ / Tedlg /ST -2 8¢
sgeAqH Jredieh : 09 &I T AT - 3 ©¢
SRR fesmgfHn & 9l ik fRgidl &1 3uam
et SR SredT
qt9 Hooll
W & AR
fafe TPR & WIS o 33T BT LT
Distribution of Marks:

1. House Plan and Kitchen Plan :5

2. Rangoli/Alpana :10

3. Table Setting :5

4. File and Record : 10
Total : 30
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References :

1. Nickel and Dorsey, J.M. (1970) Management in family living wiliy Easterm Ltd. New Delhi

2. Gross LLH., Crandall, E.W. and Knall, N.M (1980) Management for Morden Families.

3. Varghese MA,Ogale NN and Srinivasan K-home management, 2002, New age international
publishers, New Delhi.

4. Krishna Oberoi, Muninder Sindhu 2006, Resource management for better homes, Chetna
Prakashan, Ludhiana

5. Dr Bela Bhargav, Family resource management and interior decoration,2003, University Book
House Jaipur

6. Niraja Sharma, Home management,2006, Murari Lal and sons, New Delhi

7. ST dal f8g -7[8 9 Td 3T Reh Hoofl, Taiiel Fehrer, SR |

8. &hUIN AT Td Hof TTee, I[E cTGEUT Ud I[6 Fooll, 2015, RIaT JehlreT ZeR |

Skill Enhancement Course
Food Preservation

Max Marks:100 Hours/week/batch: 2 hrs
Min Pass Marks: 40 Exam duration: 3 hrs
Objectives:

1. To learn different methods of preservation of various foods.
2. To Impart knowledge about safe storage of fruits and vegetables

Content :

. Market survey of raw and preserved foods.
. Juice and squash

. Fruit jam, jelly, marmalade

AW N =

. Pickels-Mixed vegetables, Raw mango , Green Chilli and Lemon pickles.
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. Ketchup, sauce and chutney

. Drying of Fruits and Vegetables ( Blanched and Unblanched)

5

6

7. Domestic preservation of Foods by freezing

8. Instant mixes-Upma, Dhokla, Wadas, Poha, Halwa, idli, dosa, sambhar (any 3)
9

. Dehydrated products- Chips, papad, papadi, wadi (any 3)

PIBIRED

@ reT |I&TOT
quffes : 100 °e / gedig /a4 - 2 8T
=eTdH 9TH WTCelieh : 40 Q8T T §HYT - 3 "

36627 ¢

1. @reg a3&1or &1 fafaw fafear 1 d@ar

2. %ol U9 Fieordl & GIEIT HSROT T SATThRI
fav =

1.3 Td AT ey verlf &1 areiR Jderor

2.5783R T

3.%ell T A, Siell, HIsAT

4. 3raR-fAPE wfesranglr A, s 3 3R g @ 3ER.
5.3, arasitee.

6. %ol Td HicoTal S AT ( sl Td 3fefeclidl )

7. TEHRI0T GaRT Ble] FAX TN W HIET0T
8.g¥icfAFT- 39AT, dhall, 8T, dlgl, 35a, ST (Fig & 3)
9. fStelid 3cure- facw, 9igs, 9vEl, a8, (Fissh3)

Distribution of Marks:

1. Planning and preparation of two food products

a) Quality Characteristics 40
b) Method of work and cleanliness :10
2. Viva-Voce :20
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3. Internal Assessment - 30

Total 100

SEMESTER -V
EXTENSION EDUCATION & COMMUNICATION

UNIT-I
1.Home Science Extension
1. Meaning and Definition

i1.  Relationship of Home science extension with other subjects.

2.Extension Education
1. Meaning and Definition of extension education

i1.  Principles of extension education

1i1.  Basic elements of extension education
3.Community Development
(1) Meaning and Definition of community development,
(i1) Objectives and Principles of community development.

UNIT-II

4.Communication

1. Meaning and definition

ii.  Types of Communication

iii.  Methods and Barriers in communication.
5.Communication process

i.  Concept and importance of communication process.

i1.  Elements of communication process and their characteristics.
6.Classification of extension approaches and methods

1. Individual

ii.  Group
1. Mass

iv.  Selection of extension approaches and methods
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7. Panchayati Raj in India - Concept, objectives and structural organization.
UNIT-III
8.Community development programme approach.
1. Multipurpose
ii.  Growth cantered
iil.  Minimum needs
iv. Integrated
v. Target group
vi.  Antyodaya.
9. On going national, International, rural and urban development programmes for
women and children:
ICDS, MAHANAREGA, National rural livelihood mission (NRLM), CAPART, (in
brief)
10. Role of NGO’s and agencies in development: UNICEF, WHO. NIPCCD, NABARD,
CHETNA and Local NGOs in your district.
11. Institutes working for rural and urban development: ICAR and KVK.

Practical
EXTENSION EDUCATION METHODS
Max Marks:30 Hours/week/batch: 2 hrs
Min Pass Marks: 09 Exam duration: 3 hrs

1. Planning, preparation and presentation of communication aids.
Poster, chart, folder, book let, flash cards, pamphlets and leaflets.
2. Bulletin Board Display, Demonstration, Role play

3.Assessment of any two of the following: T.v. programme, news stories/magazine
article, social and commercial advertisement.

Jgr T8 Td 99UR
Tfere-1

1. 7§ =T 9aR
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i. 7Y T gRemsT
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gfe-11
4.FIR ;
i. 37 ua gRemwr
ii. TAR & YhR
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ii. fdE Hiead

ifi. TATH HTARIHATY
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vi. eyl
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NN, IR, TR TITTH TR TIRE, S THEF
(H@&T H) |
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Distribution of Marks:

1. Activity from 1 : 10
2. Activity from 2 :10
3. File and Record ° - 10
Total :30
References

1. Singh. R. Text Book of Extension Education, Sahitya Kala Prakashan, Ludiana 1987.

2. Supe. S.V.. An Introduction to Extension Edu. Oxford, I.B.FH. New Delhi, 1984.

3. Dhama O.P. & Bhatnagar, O.P.,, Extension and communication for development.
Oxford to IBH publishing Pvt. Lid. New Delhi. 1985.

4. 31 dea1 T8 vd GoIH HARY,: JER R, gaiier e Sage |
5. & gee1 &g, TaR R, Teefiel gehreret S |

6. 3T @ U edr, 3 Tl TEE, YER A& & AT IAH, AT Ry Iy
3epreHT, ST
7. 31 9l aAt vd Fifa qvsy, I e yar R, R Rl sy e, e |

Skill Enhancement Course

Communication Skills
Practical Max Marks -100

Course Objectives & Outcomes:

Upon the completion of the course the students will be able to:
[_Understand the nature importance of communication.
[_Learn the process involved in communication.

[_Pevelop interview skills.

[ Acquire presentation skills.

[_Effectively play their roles in group discussions.
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[_Enhance the skills of public speaking.

Course Content:

UNIT-I
BASICS OF COMMUNICATION
1. Nature and importance of communication
2. Process of Communication
3. Principles of communication
4. Barriers to effective communication
5. Strategies for effective communication
UNIT-lI
PRESENTATION SKILLS
1. Preparation of a good presentation
2. Verbal communication in presentation
3. Non-verbal communication in presentation
4. Visual aids/Materials in presentation
5. Analyzing audience and managing questions
UNIT- 11l
INTERVIEWS AND GROUP DISCUSSIONS
1. Interview and its types
2. Before, during and after an interview
3. Do’s and Don’ts in an interview
4. Basic Interview questions
5. Structure and process of Group Discussions
6. Role functions, Do’s and Don’ts

Recommended Activities:
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[ _Presenting seminar papers.

[ Mock interviews.

[_Using Power point presentations in seminars.
References:

[ Working in English, Jones, Cambridge

[ Business Communication, Raman —Prakash, Oxford
[$peaking Personally, Porter-Ladousse, Cambridge
[_$peaking Effectively, Jermy Comfort, et.al, Cambridge

[_Anjanee Sethi & Bhavana Adhikari, Business Communication, Tata McGraw Hill

DINA Jadq ureuwd
AR DI
AfFewa siftwan e -100
UIeushd & 3o 3R URomH:
Uraashd IR 8H IR B S0 Y& giv:
« IR & Wbldd Hed oI Jod |
TR § A Ufbdr &1 S|
PR DI famid &e.
TR(AHRUT DI BTRIA B
g s SOt YffeeT gumdt ¢ 9 |
 graviHe ¥0 J S $ DA Bl Ie|
UI&dshH HTHUT:

gfe-|

IR &l gd §Id
1. §IR P! UPpid Ud Hed
2. GOR DI Ufchdl
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3. ¥IR & Rigid
4. UGt TIR § SIS
5. U T9R & faw omhfaar

gfe-11
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o 3foHT 3T 3R U ISR, foo9 HFRIFHIME, TreT AHur Ba

SEMESTER -VI

FOODS & NUTRITION
Objectives:
1.To acquire skills in food preparation techniques
2 To use appropriate methods of cooking for preparation of specific food products
3 Learn proper handling, preparation and service foods
4 Be familiar with evaluation of food products for their quality characteristics

Content :

hA S

9.

UNIT-I

. Meaning and definition of terms - Food, nutrition, nutrients, macro and micro

nutrients, nutritional status, balanced diet, dietetics, malnutrition (kwashiorkor and
marasmus) and food adulteration.
Basic food groups
Functions of foods, Role of fibre in daily diet.
Different methods of food preparation - merits and demerits.
Methods used to conserve and enhance the nutritive value of foods.
UNIT-1I
Proximate principles (protein, carbohydrates, fats) - classification, food sources,
functions, deficiency and toxicity.

. Minerals (calcium, phosphorus, iron, iodine, sodium, Potassium, Magnesium,

fluorine)-food sources, functions, deficiency and toxicity.
UNIT-III

. Vitamins-food sources, functions, deficiency and toxicity.

1.  Fat Soluble — Vitamin A,D,E.K
ii.  Water Soluble - Vitamin B Complex and C
Meal planning - principles and factors affecting meal planning.

10.Recommend dietary allowances for different age, sex, occupation, and physiological

condition.

11.Therapeutic nutrition — concept and modifications of normal Diet
12.Causes, symptoms and dietary Modifications for

1. Fever
i1.  Constipation, Diarrhoea, Ulcer.
ii1.  Overweight and Underweight.
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iv.  Diabetes.
v. Liver Diseases - Jaundice
vi.  Cardiovascular Diseases - Hypertension

PRACTICAL
MEAL PLANNING
Max Marks:30 Hours/week/batch: 2 hrs
Min Pass Marks: 09 Exam duration: 3 hrs

1. Recommended dietary allowances for Indians as per age, sex, physical and
physiological condition.
2. Planning, preparation and serving of meals for —
1. Sedentary, moderate and heavy worker
ii. Pregnant and lactating mothers
1. Old age persons
iv. Preschool Child and School going children
v. Adolescent boys and girls
3. Planning and preparation of hospital diets:
1. Normal diet
1. soft diet
iii.  full liquid diet
v. clear liquid diet
v. bland diet.
4. Planning preparation and serving of meals for special diseased conditions
1. Fevers
ii.  Obesity
iii.  Under weight
iv. Diarrhoea
v. Constipation.
vi. Hypertension.
vil. Diabetes.
viii.  Peptic Ulcer
ix. Liver diseases - Jaundice
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2. 3TUNT Wied HHg
HISTeT & S, Gfoleh 3R # B / I & A
3. #SleT Selel T fafdest faferr - 9ot va g
4. G Uerdl & WINUT Hed H WA W 3R de= & v 3uder # o
ST arelr faferr|

gfere-Il
5. fercad! facura (N, Frafgrsse, a4 - Ifiior, Wedald, F, FAr AR
3HRAT & JHIT|
6. Wilol (hIcTH, BIERRY, AlgT, IAIalT, AIfsT#, QTATH, HIRIIH,

- @Iegdd, F1, AT 3R AHAT & gHT |

gfere-11
7. TacIfAd- @egald, F, HAT 3 AT & g1
gar g - [gaf@sr T, 3, s g &
Stel faeldr - faerfdsr st |og wa &
8. 3ER AT - 3ER AT I FHIAT Il arel [beeid IR FRF|
9. fafeeeT 3y, foier, cgaar 3R aliRe Bufa & fow yearfad meda A
10. RAIfRHRT 90T 3TUROT JAT ATATT IR H IR
fafay ARTT & FROT |, AT JAT IER H IRAAA
i @R
ii.  hedl, GEd Ud el
iii. AT AR T 36T AR
iv.  HYAGI
V. WW—WI
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vi. T§ - 3TIEFddTY
geg gady Jer

CICILED
R AT
quiieh : 30 gc / odig /ST -2 °9¢
=eAdH Yredieh @ 09 e T gHAT - 3 "¢

1. faffiear 3y, folar, sgaary 3R iR Eufa & fav gedriad smeds
AT
2. A& aEAt & O 3R T AT g1, sl Uil U9 9UgaT
. qraror fhanfier |, #egw fhanier va sifae fhareer gew v
T
i, gt v gl Afger
i gey ey Ud Higell
iv. qd fcrer vd facarerd S arel drefss Ud dTfoienr
V. fheliX dTele Ta Srfelat
3. 3Udia # I Se arel 38R 6l AleTer, HIsle Jhledl Ud TRIHAT-
i AT 3TER
11. {H e
i qoT el 3ER
V. FIsC el 3ER
V. soles 3R
4. fRfey faREt & I I gt 3R A AT, Mol ThlelT T
RIHeAT-
. d{
i, 3fa IR
iii. e AR
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1v.
V.
Vi.
Vil.

Viii.

a¥rd
heal

Stuaddiy

YA
Uftead 3Teav|

iX. Tohel IT- Rferam|

Distribution of Marks:

3. Preparation of two dishes (Major and Minor)

d) Quality Characteristics :10
e) Method of work and cleanliness : 5
f) Serving :5
4. File and Record : 10
Total 30
References:
i GUEIRUT: edfaars
ii.  HFAT AT Mol R IoT
iii. 39T TR, 3SR ATl GUTARTICT: WehTdiT
iv.  GUHARIACT: 3ER ITeTall
V. 3. EI@T&I?’ KIRIES 3T 3 9ioT
Vi. 31, ¢faem 98T : 3R 93T , New age international publisher |,
New Delhi.
Skill Enhancement
Interior Design and Decoration
Practical Max marks 100
Objectives:
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[ To make student understand wide range of skills and information related to the field of
interior designing and decoration

[Jo learn skills from wide range of areas including production design, interior design,
architecture and the design of retail or commercial spaces.

Practical:

1. Application of elements and principles of interior design and decoration.

2. Preparation of utility and decoration articles by using various painting/printing
techniques.

3. Use of floor decoration in interiors.

4. Flower arrangement and decoration for different areas and occasions.

5. Stationery designs.

6. Cover designs for books, magazines, illustrations, lettering construction etc.

7. Accessories: various types, materials and techniques

8. Preparing different articles:

1. Pottery 2. Collage 3. Handicrafts 4. Utility articles

5. Poster making 6. Greeting cards 7. Fabric painting 8. Glass painting

9. Gift wrapping

Jia® fewsT Sk Iviace
Uffeed Siftrpad 3 100
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« BF D & Y YT TS UHR & DIV 3R THBRI B FHHH]
AR fEomgfr 3k geirae

o IUTG f&uTgH, SRR fEoms afga &5 &3 ¥ DA ra|

IRAH A 3R [T IT A0S RIFT BT fSerme-|

BCIWETW:

1. 3ffdR® SR 3R Toae & ddl iR Ragial &1 sl

2. faftr dfEAggur 1 ST b IUTRT TH Toae &l axqd daR HAl
dPp-itch.

3. 3MdR® Tl T BRI Pl Follde BT S|

4. Tl &= iR AT & T Hal & IR 3R Jolac|

5. WIHRI fewre.

6. QxIob!, ufArell, ol sfeR fAafor snfe & fow war fewmeA|

7. TEAH IUBRT: it ISR, IrEh SR dd-id

8. fafts Iuarh Red IR H=A:

1. TSt & 94 2. SIA 3. TR 4. IUIRH Rreq

5. OReX §9111 6. W& P 7. Biaw UfeT 8. @ UfidT 9. IUBR el




