Dr. N.G.P.ARTS AND SCIENCE COLLEGE (Autonomous)

REGULATIONS 2019-20 for Under Graduate Programme
(Outcome Based Education model with Choice Based Credit System)

B.Sc. Degree
(For the students admitted during the academic year 2020-21 and onwards)

Programme: B.Sc. FOOD SCIENCE AND NUTRITION

Eligibility

A candidate who has passed in Higher Secondary Examination with any
Academic stream or Vocational stream as one of the subject under Higher
Secondary Board of Examination and as per the norms set by the Government of
Tamil Nadu or an Examination accepted as equivalent thereto by the Academic
Council, subject to such conditions as may be prescribed thereto are permitted to
appear and qualify for the Bachelor of Science in Food Science And Nutrition
Degree Examination of this College after a course of study of three academic
years.

Programme Educational Objectives
The Curriculum is designed to attain the following learning goals which students
shall accomplish by the time of their graduation:
1. To enable the students to implement the basic food science in operation.
2. To provide basic knowledge and practice to enhance the quality of life
though the improvement of human health and nutritional status.
3. To develop skill and techniques in food preparation with conservation of
nutrients and palatability using cooking methods generally employed.
4. To help the students to contribute proper utilization of foods and prevent
food ravages.
5. To understand the prevalence of malnutrition in Indian scenario and gain
knowledge on effective methods to combat malnutrition.
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PROGRAMME OUTCOMES

On the successful completion of the programme, the following are the expected

outcomes.

PO PO Statement

Number

PO1 Acquire knowledge and develop aptitude in Food Science and
Nutrition intended for potential career opportunities.

PO2 Build self-empowerment in food Science and Nutrition and
develop effective communication skills sufficient for entry in pre
professional practice.

PO3 Apply skills by planning, implementing and evaluating diets to the
community in the current scenario.

PO4 Interpret and utilize nutrition techniques in developing novel
products to improve the health status of society and promote
entrepreneurism.

PO5 Develop professional attributes and portfolio in Food Science and
Nutrition that are adopted to serve in diverse professional and
community organizations.
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Guidelines for Programmes offering Part 1& Part 11 for FOUR

Semesters:
Part Subjects No.of Credit Semester No.
Papers
| Tamil / Hindi / French/Malayalam 4 4x3=12 [ &I, Il & IV
] English 4 4x3=12 [ &I, &IV
Core (Credits 2,3,4) 18 58 | to VI
Inter Departmental Course (IDC) 6 16 Ito IV
]
Discipline Specific Elective (DSE) 3 3x4=12 V& VI
Skill Enhancement Course(SEC) 4 4 x3=12 " ,IvV,v& Vi
Generic Elective(GE) 2 2x2=4 & 1v
Lab on Project (LoP) 1 1 lltoV
Environmental Studies(AECC) 1 2 I
Value Education (VE) (Human Rights, 2 4 [land I
Womens’ Rights) (AECC)
v General Awareness(On-Line Exam) (AECC) 1 2 v
RM ( AECC) 1 2 Vv
Innovation, IPR, Entrepreneurship (AECC) 1 2 W
Extension Activity
Vv NSS / Sports / Department Activity - 1 I to VI
TOTAL CREDITS 140

B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)



4
CURRICULUM
B.Sc. FOOD SCIENCE AND NUTRITION PROGRAMME
Course Exam Max Marks
Course Code Course Name L |37 P Credits
Category (h) CIA | ESE | Total
First Semester
Part -1
191TL1IATITA Tamil-1
201TL1A1HA | Language - | Hindi-I 2l al =1 3 95 75 100 3
I
201TL1IATMA Malayalam-I
201TL1A1EA French -1
Part - 11
19TEL1AIEA | Language- English - 1 4| - 1| 3 25 75 | 100 3
11
Part - 111
LARNLACA, | o Basic Food £l s 25 | 75 | 100 4
Science
THEENLALCE CorerlL Chemistry of | 4 |1 |- 3 25 VA 100 4
Foods
EELAMIEE | Cere Food Science | - | - |4 | 3 40 60 | 100| 2
practical-I
TR as | D Chemistry-I |4 |-|- |3 |25 | 75| 10| 3
Part -1V
193MBTATAA AECC-I Environmental | 2 -l -1 3 - 50 50 2
studies
Total 22| 3 5 650 21
BoS Chairman/HoD X~

Department of Food Science & Nutrition
Dr. N. G. P Arts and Science College
Coimbatore — 641 048

Dr.V. Rajendran
CHAIRMAN

Dr.NGPASC
COIMBATORE | INDIA B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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Course Course Exam Max Marks
Course Code L |T| P Credits
Category Name (h) | CIA | ESE | Total
Second Semester
Part -1
191TL1A2TA Tamil-II
Language -
201TL1A2HA |1 Hindi-II 41 1 -1 3 25 | 75 100 3
201TL1A2MA Malayalam-II
201TL1A2FA French - 11
Part - 11
201ELT1A2EA Language- English - I 4 | -| 1| 3 25 75 100 3
11
Part - 111
193FN1A2CA | Core-III Principlesof | 5 |1| - | 3 25 75 | 100 4
Nutrition
203FN1A2CP | Core Nutrition - -1 41 3 40 60 100 2
Practical-II
192CE1A2IA IDC-II . 4 |- -1 3 25 75 | 100 3
Chemistry-II
192CE1A2IP IDC Chemistry - |-1413 40 60 | 100 2
Practical-I
Part -1V
196BM1A2AA | AECC-II Human 2 -1 -1 3 50 | 50 2
Rights
Total 19| 2| 9 650 19
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Max Marks

Course Course Exam .
Course Code Category Name L (h) CIA_ TESE | Total Credits
Third Semester
Part -1
191TL1A3TA Tamil-I11
191TL1A3HA Language | Hindi-III 3 3 25 75 100 3
-1
191TL1ASMA Malayalam- III
201TL1A3FA French -III
Part - 11
191EL1A3EA Language- | English - III 4 3 25 75 | 100 3
II
Part - 111
193FN1A3CA Core-1V Nutrition in 4 3 25 75 100 4
Health
193FN1A3CB Core-V Human 3 3 25 75 100 2
Physiology
193FN1A3CP Core Nutrition in - 3 40 60 100 2
Practical- | Health
111
193BC1A3IA IDC-III Biochemistry-1 | 3 3 25 75 100 3
193FN1A3SP SEC-I Human - 3 40 60 100 3
Physiology
GE-1 2 3 - 50 50 2
LoP Lab on Project | - - - - - -
Part -1V
191TL1A3AA Basic Tamil 2 3 - 50 50 2
191TL1A3AB AECC-III | Advance
Tamil
195CR1A3AA Women’'s
Rights
Total 21 800 24
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Course Course Exam Max Marks
Course Code L |T| P Credits
Category Name (h) | CIA | ESE | Total
Fourth Semester
Part -1
191TL1A4TA Tamil-IV 311 -1 3 25 75 100 3
191TL1A4HA | Language | Hindi- IV
-1
191TL1A4AMA Malayalam- IV
201TL1A4FA French - IV
Part - 11
191EL1A4EA | Language- | English- 1V | 4 |-| -| 3 25 75 | 100 3
II
Part - 111
193FN1A4CA Core-VI Dietetics 4 -l - 3 25 75 | 100 4
193FN1A4CP Core Dietetics - -1 4 3 40 60 | 100 2
Practical-IV
193BC1A4IA |IDC-IV Biochemistry | 3 -l - 3 25 75 | 100 3
-1
193BC1A4IP [DC Biochemistry | - | -|4 | 3 40 | 60 | 100 2
Practical-II
193FN1A4SA SEC-II Perspective 3 -|- |3 25 | 75 | 100 3
Psychology
GE-II 2 -l - 3 - 50 | 50 2
LoP Lab on
Project
Part - IV
191TL1A4AA Basic Tamil 21 - -1 3 - 50 | 50 2
191TL1A4AB f\‘]ECC' Advance Tamil
192PY1A4AA General
Awareness
Total 21 |1 8 800 24
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Course Exam Max Marks
Course Code Course Name L |T|P Credits
Category (h) | CIA | ESE Total
Fifth Semester
Part - II1
193FN1A5CA | Core-VII Food 41 1| 1| 3 25 75 100 | 4
Preservation
193FN1A5CB Core-VIII | Fundamentals of 4 1] - 3 25 75 100 4
Food Microbiology
193FN1A5CC | Core-IX Food 41 1| -1 3 25 75 100 | 4
Processing
193FN1A5CP | Core Food - - 41 3 40 60 100 | 2
Practical- |Preservation
\ and Quality
Control
193FN1A5SA SEC-III Food 31 - -1 3 25 75 100 | 3
Hygiene and
Sanitation
193FN1A5DA Harvest Technologyof 4 | 1| -| 3 25 75 100 | 4
Agricultural produce
193FN1A5DB Nutrition
DSE-I Assessment
193FN1A5DC Food
Commodities
and
Preparation
193FN1A5STA IT Industrial Grade A to C
Training
193FN1A5LA | LoP Lab on Project | - | -| -| - - - 50 | 1
Part - IV
192MT1ABAA Research 21 -1 -1 3 - - 50 2
AECCY Methodology
Total 21| 4| 5 700 | 24
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Course Exam Max Marks .
Course Code Course Name L |T|P i Credit
Category (h) [CIA [ESE [ Total S
Sixth Semester
Part - II1
193FN1A6CA Core-X Public Health 4 1 -] 3 25 75 | 100 | 4
Nutrition
193FN1A6CB Core-XI Food Service 3 1| -] 3 25 75 | 100 | 4
Management
193FN1A6CC | Core-XII | Food Safety 4 | -] -1 3 25 | 75 | 100 | 4
and Quality
Control
193FEN1A6CP Core Food Product - -1 4] 3 40 60 | 100 | 2
Practical- Development
VI
193FN1A6SA SEC-IV Health and 3 -1 -1 3 25 75 | 100 | 3
Fitness
193FN1A6DA Food Product 3 1| -| 3 25 75 | 100 | 4
Development
and Marketing
193FN1A6DB DSE-II Nutrition Care
Process
193FN1A6DC Equipments in
Food Service
Institution
193FN1A6DD Fundamentals of Food
Packaging
193FN1A6DE DSE-III Diet Counsehng A R o5 7 | 100 | 4
193FN1A6DF Entrepreneurship
in Food Industry
Part -1V
195BI1A6AA AECC- Innovationand | 2 - -1 3 - - 50 2
VI IPR
Part-V
193FN1A6XA Extension - - - - - - 50 1
Activity
Total 23 3| 4 800 | 28
Grand Total 4400 | 140
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DISCIPLINE SPECIFIC ELECTIVE

Students shall select the desired course of their choice in the listed elective course

during Semesters V & VI
Semester V (Elective I)
List of Elective Courses
S. No. Course Code Name of the Course
1. 193FN1A5DA Post Harvest Technology
2. 193FN1A5DB Clinical Nutrition
3. 193FEN1A5DC Food Commodities And Preparation
Semester VI (Elective Il)
List of Elective Courses
S. No. | Course Code Name of the Course

1. 193FN1A6DA | Food Product Development And Marketing

2. 193FEN1A6DB | Nutrition Care Process

3. 193FN1A6DC | Equipments In Food Service Institution
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Semester VI (Elective llI)
List of Elective Courses

11

S. No. Course Code Name of the Course
1. 193FN1A6DD
Fundamentals of Food Packaging
2. 193FN1A6DE Diet Counseling
3. 193FN1A6DF Entrepreneurship In Food Industry

Generic Elective Courses (GE)

The following are the courses offered under Generic Elective Course Semester lll

(GE-I)

S. No.

Course Code

Course Name

1

193FN1A3GA

Fundamentals of Foods

Semester IV (GE-I)

S. No.

Course Code

Course Name

193FN1A4GA | Food Preservation

EXTRA CREDIT COURSES

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

S.No. | Course Code Course Name
1 193ENTASSA Food Fortification
2 193FN1ASSB Nutrition education

B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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CERTIFICATE PROGRAMMES

The following are the programme offered to earn extra credits:

S Programme Code and Course Code Course Name
No. Name

3FNSA 193FN5A1CA Exercise physiology and

1 Certificate Course in essentials of sports
Sports Nutrition nutrition

3FN5B 193FN5B1CP Fitness, nutrition and

2 Certificate Course in training exercises
Health and Fitness
Management

B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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MOOC (NPTEL/SWAYAM/ SPOKEN TUTORIAL)

The following are the online courses offered:
Please refer the following link to select the courses

* Www.swayam.org
e www.nptel.ac.in

e www.spoken-tutorial.org

S % Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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REGULATION 2019-20

Effective from the academic year 2019-20 and applicable to the students
admitted to the Degree of Bachelor of Science / Commerce/ Arts.

1. NOMENCLATURE

1.1 Faculty: Refers to a group of programmes concerned with a major
division of knowledge are. Eg. Faculty of Computer Science consists of
disciplines like Departments of Computer Science, Information Technology,
Computer Technology and Computer Applications.

1.2 Programme: Refers to the Bachelor of Science / Commerce /Arts Stream
that a student has chosen for study.

1.3 Batch: Refers to the starting and completion year of a programme of
study. Eg. Batch of 2015-2018 refers to students belonging to a 3 year
Degree programme admitted in 2015 and completing in 2018.

1.4 Course Refers to a component (a paper) of a programme. A course may
be designed to involve lectures / tutorials / laboratory work / seminar /
project work/ practical training / report writing / Viva voce, etc or a
combination of these, to meet effectively the teaching and learning needs
and the credits may be assigned suitably.

a) Core Courses

A course, which should compulsorily be studied by a candidate as a
core requirement is termed as a Core course.

b) Inter Disciplinary Course (IDC)

A course chosen generally from a related discipline/subject, with an
intention to seek exposure in the discipline relating to the core
domain of the student.

c) Discipline Specific Elective (DSE) Course: DSE courses are the
courses offered by the respective disciplinary/ interdisciplinary
programme.

d) Skill Enhancement Courses (SEC): SEC courses are value-based
and/or skill-based and are aimed at providing hands-on-training,
competencies, skills, etc.

e) Ability Enhancement Courses (AEC): AECC courses are the courses
based upon the content that leads to Knowledge enhancement. These

% ﬁ%l Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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are mandatory for all disciplines. Environmental Science, Human
Rights, Women’s Rights, General Awareness, IPR and Innovation,
Entrepreneurship Development and Research Methodology.

All these courses should be taught according to Outcome based Education.

1.5 Lab on Project (LoP)

To promote the undergraduate research among all the students, the LoP is
introduced beyond their regular class hours. LoP is introduced as group
project consisting of not more than five members. It consist of four stages
namely Literature collection, Identification of Research area, Execution of
research and Reporting / Publication of research reports/ product
developments. These four stages spread over from III to V semester.

1.6 Project work

It is considered as a special course involving application of knowledge in
problem solving / analyzing /exploring a real life situation / difficult
problem. The Project work will be given in lieu of a Core paper.

Extra credits

Extra credits will be awarded to a student for achievements in co-curricular
activities carried out outside the regular class hours. The guidelines for the
award of extra credits are given in section- these credits are not mandatory
for completing the programme.

Advanced Learner Course (ALC):

ALC is doing work of a higher standard than usual for students at that
stage in their education. Research work carried out in University/ Research
Institutions/ Industries of repute in India or abroad for a period of 15 to 30
days will be considered as Advanced Learners Course.

B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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2. STRUCTURE OF PROGRAMME
2.1 PART - I. LANGUAGE

Tamil or any one of the languages namely Malayalam, Hindi and French
will be offered under Part - I in the first two / four semesters.

2.2 PART - 1I : ENGLISH
English will be offered during the first two / four semester.

23 PART-1I:

e Core course

e Inter Departmental Course (IDC)
e Discipline Specific Elective (DSE)
¢ Skill Enhancement Course (SEC)
e Generic Elective (GE)

e Lab on Project (LoP)

¢ Industrial Training (IT)

24 PART IV
2.4.1 Ability Enhancement Compulsory Course

The ability enhancement courses such as i)Environmental Studies, ii)
Human Rights, iii) Womens” Rights, iv) General Awareness, v) Research
Methodology, vi) Intellectual Property Rights(IPR), Innovation and
Entrepreneurship or IPR and Innovation from I to VI Semester.

a) Those who have not studied Tamil up to XII Std and taken a non-Tamil
language under Part-I shall take Tamil comprising of two courses.

(OR)

b) Those who have studied Tamil up to XII std and taken a non-Tamil
language under Part-lI shall take Advanced Tamil comprising of two
courses in the third and fourth semesters.

(OR)

c) Students who come under the above a+b categories are exempted from
Women’s Rights and General awareness during III and IV semester
respectively.

Z IND
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2.5 PART V: EXTENSION ACTIVITIES

The following co-curricular and extracurricular activities are offered under
institutional / department Association/ club/ extension programmes for
the students under extension activities from I to IV semester.

a) Institutional

e National Service Scheme (NSS)
Participation in any one of the camps organized by NSS unit.
e Friends of Police(FoP)
Active participation in traffic regulation and other extension
activities
e Sports
Active participation in any one of the sports activities
¢ Youth Red Cross (YRC)
Active participation in YRC programmes

b) Department Association

Membership and active participation in the department association
activities.

C) Clubs

Membership and active participation in any one club activities.

1. CREDIT ALLOTTMENT
The following is the credit allotment:

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

per week
2. DURATION OF THE PROGRAMME

A student is normally expected to complete the B.Sc. /B.com. /BA
Programme in 6 semesters. However, in any case not more than 7
consecutive semesters. Failing which the concern BoS will identify suitable
/ equivalent course.

| Ej‘:]\-.- :
PR
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3. REQUIREMENTS FOR COMPLETION OF A SEMESTER

Candidate shall be permitted to appear for the End Semester examinations
for any semester (practical/theory) if

i) He/she secures not less than 75% of attendance in the number of
working days during the semester.

ii) He/she earns a progress certificate from the Head of the institution, of
having satisfactorily completed the course of study prescribed in the
scheme of examinations for that semester as required by these
regulations, and

iii) His/her conduct / character is satisfactory.

e Provided that it shall be open to the Academic council, or any
authority delegated with such powers by the Academic council, to
grant exemption to a candidate who has failed to earn 75% of the
attendance prescribed, for valid reasons, subject to usual conditions.
(Refer the Ordinance No.1 of 1990 of the Bharathiar University)

e A candidate who earned 75% of attendance and more in the current
semester are eligible to write the examination in current semester
subjects.

e A candidate who has secured less than 65% but 55% and above
attendance in any semester has to compensate the shortage in
attendance in the subsequent semester besides earning the required
percentage of attendance in that semester and appear for both
semester papers together at the end of the later semester.

e A candidate who has secured less than 55% of attendance in any
semester shall not be permitted to appear for the regular
examinations and to continue the study in the subsequent semester.

He/she has to rejoin the semester in which the attendance is less than
55%.

¢ A candidate who has secured less than 65% of attendance in the final
semester has to compensate his/her attendance shortage in a manner
as decided by the concerned Head of the department after rejoining
the same course.

B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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4. EXAMINATIONS

e The end semester examinations shall normally be conducted after
completing 90 working days for each semester.

e The maximum marks for each theory and practical course (including the
project work and Viva-Voce examination in the final Semester) shall be
100 with the following breakup.

(i) Theory Courses
Continuous Internal Assessment (CIA) : 25 Marks
End Semester Exams (ESE) : 75 Marks
(ii) For Practical/ Courses
Continuous Internal Assessment (CIA) : 40 Marks
End Semester Exams (ESE) : 60 Marks
a. The following are the distribution of marks for the Continuous

Internal Assessment in Practical, Project / Industrial Training Courses.

Continuous Internal Assessment for Practical Courses:

S.No For - UG practical courses Distribution of Marks

Minimum 10 experiments to be
conducted /practical paper/semester
Tests : Two tests out of which one shall
be during the mid semester and the

2001510 | 8 | 5 | 4

2 other to be conducted as model test at 16101 10 | 8 | 6 | 6
the end of the semester.)
3 Observation Note Book 4 | 5 5 4 | 4 | -

TOTAL MARKS 40130 | 25 {20 (15|10
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Project viva-voce / Industrial Training
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The following are the distribution of marks for the continuous Internal

assessment in UG Project/Industrial Training courses.

Sin For - UG Project ?oyrses//lndustrlal Distribution of Marks
Training
1 | Review-I 5 10
2 | Review-II 5 10
3 | Review-III 5 10
4 Document, P.reparauon and 10 10
Implementation
TOTAL MARKS 25 40
b. Following are the distribution of marks for the External Examination

in UG Project /Industrial Training courses

S.no For - UG Project //Industrial Training Distribution of Marks
courses
1 | Record Work and Presentation 35 40
2 | Viva-Voce 15 20
TOTAL MARKS 50 60
Part - IV

The courses offered under Part - IV shall have only End Semester

Examinations (ESE) for a maximum of 50 Marks. However, Students who

select “Tamil” under Part IV, will be assessed only by Continuous Internal
Assessment (CIA). The marks shall be furnished to the COE by the

concerned Course teacher through the Head of the Department.
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6.1CONTINUOUS ASSESSMENT EXAMS
6.1 Theory courses
a) Continuous Internal Assessment test (CIA)

There will be a Minimum of two Continuous Assessment Exams, for each
Theory course. The first and Second Assessment Exams will be conducted
for a Maximum of 50 Marks and 75 marks respectively. The total marks
secured in the Two Assessment Exams will be converted to 15 Marks.

b) Utilization of Library

Marks will be awarded to the student based on the hours spent in the
library after the working hours and submission of report by the student.

Hours spent in Library Marks Type of Document submitted
2 1
4 2
6 3 Report/
Assignment/ Class
8 4 presentation
10 5
12 6

e During the Library hour, the student must spend time in reading the
articles, books, journals of their subject of interest

e Each student should borrow minimum three books during the semester

e Student is expected to submit one Report / Assignment / Class
Presentation per Course.

c) Class Participation

Active participation in classroom discussion by the student will be
evaluated based on Integration of knowledge, Interaction and Participation
and demonstration of knowledge.

@‘g Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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d) Papers / Reports/ Assignments/ Class Presentation

The student will be evaluated based on his ability to do analysis of
application of theory to real world problems or creative extension of class
room learning and his/her ability to communicate the given topic
effectively and clearly.

Continuous Assessment OBE Rubrics Score Sheet

Degree: Branch: Semester:
Course Code: Course:
Max.
Marks: Internal: External: Total:
THEORY / RUBRICS ASSESSMENT (SELECT ANY
PRACTICAL & ONE)
LIBRARY S
CLASS CLASS ~
PARTICIPATIO PAPERS / ASSIGNME PRESENTAT X
REPORTS NTS
N (15) (15) ION ~
(15) (15) a
(Compulsory) ~
J \O
ZO REG. Y K| —
w | NO - - & | -
ks Z = 5 Il
" g 2|3 § | T k= 3| 3
S 8 g5 J5 o & ZE J & O |8 &y 59 9
§ o8 5T s o o EIE 3 ol & [P0 G| A
= Ol GE SS9 2|0 gEI B | | T B HE| &
SR I g2 ON O e B2 d o | g EEECEES|S
&S 33 c < O F < 3 2 SlE g
ngm.gogmgahaogg = B"""\é@&v—( —
EEeEEEEPEElgEa s S| S8R5 EE 2
SEMESN VYO ElwEnd E | 2| 00 Aan] S
61333 |5|5|5|5]|5 5 5 5 15
1
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The following are the distribution of marks for the continuous internal
assessment in UG practical courses

S.No For - UG Practical Courses Distribution of Marks

1 Minimum 10 exp.eriments to be 0l151101 8|54
conducted/practical paper/semester
Tests : Two tests out of which one shall
be during the mid t d th

5 e during the mid semester and the 6l1i0l10ls!6le
other to be conducted as model test at
the end of the semester.)

3 Observation Note Book 4 | 5 51414 -

TOTAL MARKS 40130 25 1201|1510
s ﬁ% Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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7. FOR PROGRAMME COMPLETION

Programme Completion (for students admitted in the A.Y.2019-20 and
Onwards)

Student has to complete the following:

i) Part I, ILIIL,IV,V as mentioned in the scheme
ii)  Industrial/ Institutional training

Students must undertake industrial / institutional training for a minimum
of 15 days and not exceeding 30 days during the IV semester summer
vacation. The students will submit the report for evaluation during V
semester.

Based on the performance Grade will be awarded as follows:

Marks Scored Grade to be awarded
75 and above A
60-74 B
40-59 C
<40 Re-Appearance

iii)  Skill Enhancement Training

Student must undergo Skill Enhancement training on Communication skills
(I and II Semester) and Quantitative aptitude (III and IV Semester)
respectively each for 40 h.

B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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8. EXTRA CREDITS

e Earning extra credit is mandatory. However, it is not essential for
programme completion

e Extra Credits will be awarded to a student for achievement in co-
curricular/ extracurricular activities carried other than the regular
class-hours.

e The detailed guidelines for the award of extra credits are as follows:

e A student is permitted to earn a maximum of five extra Credits
during the programme duration of UG from I to V Semester.

e (Candidate can claim a maximum of 1 credit under each category
listed.

The following are the guidelines for the award of Extra credits:

8.1 Proficiency in foreign language

Qualification Credit
A pass in any foreign language in the
examination conducted by an authorized 1
agency
8.2 Proficiency in Hindi

Qualification Credit

A pass in the Hindi examination conducted

by Dakshin Bharat Hindi Prachar Sabha !

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

8.3 Self-study Course

Qualification Credit

A pass in the self-study courses offered by
the department

The candidate should register the self-study course offered by the
department only in the III semester

B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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8.4  Typewriting/Short hand

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

Qualification Credit

A pass in the type writing / short hand

examination offered by TNDTE !
8.5 Diploma / Certificate
Courses offered by any recognized University / NCVRT
Qualification Credit
A pass in any Certificate course/ Diploma / PG 1
Diploma
8.6 CA/ICSI/CMA
Qualification Credit
Qualifying foundation / Inter level / Final in 1
CA/ICSI/CMA / etc,,

8.7  Sports and Games
The Student can earn extra credit based on their Achievement in sports as
given below:

Qualification Credits
Achievement in University/ State / 1
National/ International
8.8  Online Courses
Pass in any one of the online courses
Qualification Credit
SWAYAM/NPTEL/Spoken Tutorial etc., 1
Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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8.9 Publications / Conference Presentations (Oral/Poster)/Awards

Qualification Credit

Research Publications in Journals/ oral/poster
presentation in Conference 1

8.10 Innovation / Incubation / Patent / Sponsored Projects / Consultancy

Qualification Credit

Development of model/ Products /Prototype
/Process/ App/Registration of Patents/

Copyrights/Trademarks/Sponsored Projects 1
/ Consultancy
8.11 Representation
Qualification Credit

State / National level celebrations such as
Independence day, Republic day Parade, 1
National Integration camp etc.,

~Me%  Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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Course .
Code Course Name Category| L | T | P |Credit
191TL1AITA SLpd e - | Qumr-114(1|-| 3
PREAMBLE

This course has been designed for students to learn and understand
o Qurniur_sissfer aurulers sllpfer uaur® UGSSHley HuaHemn
S Qsiizen
o s LHMID LI ST HMBIIE Qs
o wraTatsaleT UL ILTESSLnaTHmar sard@aldse
COURSE OUTCOMES

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

CcoO Knowledge
Number CO Statement Level
Cco1 QUTLPEH NS S B M 63T 61T (Life Skills) - LD T 6u3T 611 651637 K1K2 K3

CFWVTESHSHI MW 2015 F 6ild 56D

CO2 | waiiysssval (Attitude and Value education) K2,K4

urL @)ewewtd GlFwsvLIT(hH6T
COs3 K2,K3,K4
(Co-curricular activities)

CO4 @pedilwsv oy &ain (Ecology) K4

CO5 | Quryfl omley (Tamil knowledge) K5, K6

MAPPING WITH PROGRAMME OUTCOMES

COs/POs PO1 PO2 PO3 PO4 PO5
CO1 S M S M S
CO2 S M M M M
CO3 S M M M M
CO4 S M M M M
CO5 S M M M M
S Strong M  Medium L Low
S \g Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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191TL1A1ITA sL0pSSTeT - | SEMESTER 1
Total Credits: 03
Total Instruction Hours: 60 h
Syllabus
Unit 1 LMIweTFAS Sallensser 12 h
.2 ulli Qupm i url B - uTrgwmri
. Uy - UTT &S TFesT
S sparfl

. sUlips Gesrewev yflwrHi -

1

2

3. Gumprd ypdu Gumrbd -
4 Hevaui @Lpheng
5

. plorssubly
) FOWT FL_hb Blevdhews 6T6rTd 6l ML_hIELD LITL 6D -

_ Ul (h&CHTLewL H6VWITERDT Frfbd T 6dTTIT

) FWIFD o ra)b @)L (L TaTSESTL kG0 LITL6 - ESHTH
3)) 2_srewar M b TV 6T63TSH06\HTL_BIGHLD LITL 6V - & GUITERIT S T F6IT
Unit 1l L&1d & ailew %6 12 h
1. sLewwe»wdF QFir - Bom
2. 9bwreailer Gumiiser - €HT 6V T g5 60T
3. Qemuiysr om Guiig - . GussT
4. @@ ABSH6uTed &I BIL 6T LOTeNTLD - ApLh
5. sL60G@smsir 2004 - &S0 aflmidLl
6. sNaEAng STCILTED - yemi SUPBITL 6t
7. wueirer] - BT (PSHHI&GLOTT
8. wamgn seailewsser - 15 sailewgser
Unit 11 (o) L163oT 6T Wi LD 08 h
1. 9@ ssab QsTEpFD SeTaflILITQLD - ST
2. Biflev 9emevuyLb (LpasLD - 9. Gleusssrenvilevr
3. OariigsF OFig - @eriLlenm
4. geflbs aildHwmsnissr - 6VEIBT

lff@ Dr.NGPASC
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Unit IV AmIFH6w H 56T 15 h
1. GeuliLiogid - 5. LFFepida)
2. 9HVemW - YglewoliLig g esr
3. emLily Csrmy - QW TH% 6T
4. smirgForid - &), T QBT T ILIGRTET
5. mlrmens - umLom
6. er(pew Fromiig - GLIHLOT6IT (Lp(HSFH6dT
7. &I FTEV HTHSHT - . Cougmy G mLmev
Unit V ®evsaslweurermi, B)evdsewTid wHmID LulHAL LGS 13 h

9. @VSHEW uTeLTM)

1. wmweviTddls Hallepisafleit &LOlpLiLIewTs 6T

2. yadasaiewguiler CHTHmpLd euari g uib

3. Amisewguilsit GaTHm LD sueTidFFuyid
). (3)6V%EWTLD

1. susvedlesrid LGLD, laT @)L_BigsT (pHmuilewp B 6T1FHISH6V)

2. 1,m 8, Lp, or ,6m7, b6, Saumur® (spedlliy GpM], QFrHE LT Her CoumiLimr® Ml%Hsv)
Q). uswL_LiLTésl Lullmd

1. sallens, ANisens 6T(pFIH60

Text Books
QFuIusiT HmIb 2 _ewrBewL g Slrl B . 2019. Qar@liy : S01S Hiewm , LTEL T 6T6dT.
23110, sewev HMID Y Mlailwsd s, Bluy ClFehal s ameayev(Lil)edll . GlFsTenesur.

References

GuorAflwi yewereui LTSSIWGLT. @)eVdHBeNTID @)Vdbalw augsvTm GlTLHlSSmesT.
WL ugliiy 2013 . 4Geubgeir LIFILIELD. ClFssTemsst

SL0lpeisTentsy . Lglw Chmddley sl @evdbaslw sugeorm . ugerrmrid ugliiy 2000
eTT F YSH% BleweVuwiLb. LGI6D1T .

GuorAflwi yeveui @emeurd: ,GFmrw. yslw ChTadlsv S0 @levdbslw aureurm).

eTl_Lmib ugliy g3@swev 2012.wemfleurssi uglliLigsb.CFsiTen svr

4 Zlip Gevewtiid ssvalsaipain. <http://www.tamilvu.org/ >
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Course .

Code Course Name Category |L|T|P |Credit
201TL1A1IHA HINDI-I LanguageI |4 |1 |-| 03
PREAMBLE

This course has been designed for students to learn and understand

the writing ability and develop reading skill.

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

communicate Hindi

COURSE OUTCOMES

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

Nucl?ﬁ)er CO Statement Kn](i‘e/v‘}zld ge
CO1 | Learn the fundamentals of novels and stories. K1
CO2 | Understand the principles of translation work. K2
CO3 | Apply the knowledge writing critical views on fiction. K3
CO4 | Build creative ability. K3
CO5 | Expose the power of creative reading. K2

MAPPING WITH PROGRAMME OUTCOMES

COs/POs PO1 PO2 PO3 PO4 PO5
CO1 S M M M S
CO2 S M M M S
CO3 S M S M S
CO4 S M S M S
CO5 S M S M S
S Strong M  Medium L Low
M ﬁ\gl Dr-NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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201TL1A1IHA HINDI-I SEMESTER 1

Total Credits: 03
Total Instruction Hours: 60 h

Syllabus

Unit I IC - FcloT T HIE (ST TehI2) 12h
916 1- IaT
916 2- Hehlel
9TS 3- S@T ITeil foidTell
TS 4- TS TAAT AGTCHT e

Unit IT I Shol- 31 LAY, * AT 12h
HETeAT Shol- 31 LAY, *3ATH (IS 1-4)

Unit III  SII0T 12h
ereg; faaR (T 4T, T4, FR, faevon)

UnitIV  37J<0¢ o @ 12h
IITOE AT

Unit V 3feydle; 12h
HEIATH-TI1 (Shdel 33T & el )

Text Books

SehTeTeh: GIAT TehT2reT 204 oilell JUTEHCH, 15 g H TS’ wRMed FAR
SegIaIG-211001 (Unit - I)
9 JRIRI: INTdec TR T SToIR, HYIT Scck FeT - 281001 (Unit-11)

qEdh: TR0 gfeT - THACa Tohrereh: fgeor 3deT 36 IR 9 SollglelG -
211024 (Unit-III)
4 GEdD: SUTRIOT YT - AHEGT FehlRleh: fgecl $7aeT 36 SeMTgIeNG-211024 (Unit-IV)

5 (9151 to 10) YeRIRI: GIaT0T HRA JIR FHT deis -17 (Unit - V)

Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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Course .

Code Course Name Category |L|T|P [Credit
201TL1IATMA MALAYALAM Language-I1|/4|1|-| 3
PREAMBLE

This course has been designed for students to learn and understand
develop the writing ability and develop reading skill.

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

COURSE OUTCOMES

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

Nucl?ﬁ)er CO Statement Kn](i‘e/v‘}zld ge
CO1 | Learn the fundamentals of novels and stories. K1
CO2 | Understand the principles of translation work. K2
CO3 | Apply the knowledge writing critical views on fiction K3
CO4 | Build creative ability. K3
CO5 | Expose the power of creative reading. K2

MAPPING WITH PROGRAMME OUTCOMES

COs/POs PO1 PO2 PO3 PO4 PO5
CO1 S M M M S
CO2 S M M M S
CO3 S M S M S
CO4 S M S M S
CO5 S M S M S
S Strong M  Medium L Low
ﬁ\gl Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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201TL1AIMA MALAYALAM -1 SEMESTER 1
Total Credits: 3
Total Instruction Hours: 60 h
Syllabus

Unit I Novel 12h
1. Alahayude penmakkal

Unit II Novel 12h
1. Alahayude penmakkal

Unit III Short Story 14 h
2. Nalinakanthi

Unit IV Short Story 10 h
2. Nalinakanthi

Unit V 12h
Composition & Translation

Text Books

1 Alahayude penmakkal (NOVEL) By Sara Joseph Published by  Current

books Thrissur.

2 Nalinakanthi (Short story) By T.Padmanabhan Published by DC.Books

Kottayam

3  Expansion of ideas,General Essay And Translation.

References
1 Malayala Novel Sahithyam

2 Malayala cherukatha Innale Innu.

COIMBATORE | INDIA
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Course .
Code Course Name Category |L|T|P |Credit
201TL1A1FA FRENCH- 1 Language-1/4 (1 |-| 3
PREAMBLE

This course has been designed for students to learn and understand

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

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

e Competency in translating simple French sentences into English and vice

versa.

COURSE OUTCOMES

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

Nuﬁer CO Statement Kn;zv‘:zld 8¢
CcO1 Learn the Basic verbs, numbers and accents. K1
CO2 }l:i:;zej[he adjectives and the classroom environment in K2
CO3 Learn the Plural, Articles and the Hobbies. K3
CO4 | learn the Cultural Activity in France. K3
CO5 learn the Sentiments,- l-ife style of the French people and K2

the usage of the conditional tense.

MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5

Cco1 S M M M S

CO2 S M M M S

CcO3 S M S M S

CO4 S M S M S

CO5 S M S M S
S Strong M  Medium L Low

B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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201TL1A1FA FRENCH- 1 SEMESTER 1
Total Credits: 3
Total Instruction Hours: 60 h
Syllabus
Unit [ Salut I Page 10 12h
Objectifs de Tache Activités de réception et de
Communication production orale
o Saluer EN cours e Comprendre des
e Enter en contact . personnes qui se saluent.
o ; de cuisine, e Ech t
avec quelqu’un. changer pour entrer en
e Se presenter. premiers contacts contact, se presenter,
e S’excuser saluer, s’excuser.
avec les members e Communiquer avec tu ou
d’un groupe vous.
e Comprendre les consignes
de classe
e Epeler son nom et son
prénom.
Computer jusqu’a 10.
Unit II Enchanté | Page 20 12h

Objectifs de
Communication

Tache

Activités de réception et de
production orale

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

Dans la classe de francais,
se presenter et remplir

une fiche pour le professeur.

e Comprendre les
informations essentielles
dans un échange en
milieu professionnel.

o Echanger pour se presenter
et présenter quelqu’un.

Unit III

J’adore | Page 30

12h

Objectifs de
Communication

Téache

Activités de réception et de
production orale

e EXxprimer ses gouts.

Dans un café,
participer

a une soirée
de rencontres

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

e Comprendre une personne

B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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rapides et remplir qui parler des go(ts de

de taches quelqu’un d’autre.

d’appréciation.

Unit IV J’adore | Page 30 14 h
Objectifs de Tache Activités de réception et de
Communication production orale
e Présenter quelqu’un Dans un café o Exprimer ses godats.
o ’ e Comprendre une
participer demande laissée sur un
3 une soirée répondeur téléphonique.
o Parler de ses projets de

de rencontres week-end.
rapides et remplir
de taches

d’appréciation

Autoévaluation du module | Page 40 — Préparation au DELF Al page 42
Unit V Tu veux bien? Page 46 10h

Objectifs de Tache Activités de réception et de

Communication production orale

e Demander a quelqu’un de Organiser un programme | ® Comprendre une personne
faire quelque chose. d’activités pour accueillir demande un service a
o Demander poliment. une personne importante. quelqu’un.

e Parler d’actions passes. e Demander a quelqu’un de
faire quelque chose.

e Imaginer et raconter au
passé a partir de
situations dessinées.

Text Books

Regine Merieux, Yves Loiseau, LATITUDES 1(Methode de Frangais), Goyal Publisher &
1  Distributors Pvt.Ltd., 86 UB Jawahar Nagar (Kamala Nagar),Delhi-7 Les Editions Dider,
Paris,2008- Imprime en Roumanie par Canale en Janvier 2012.

B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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Course .
Code Course Name Category |L|T|P |Credit
191EL1A1EA ENGLISH -1 Language-1I|4 |0 1| 3
PREAMBLE

This course has been designed for students to learn and understand

e To experience the effect of dialogue, the brilliance of imagery and the
magnificence of varied genre

e To strengthen the student’s English vocabulary and understanding of English
sentence structure

e To communicate effectively and acquire knowledge on the transactional
concept of English language

COURSE OUTCOMES

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

CcoO Knowledge
Number CO Statement Level
Cco1 Extend interest in and appreciation of the works of K2

eminent writers from various literatures
Interpret the genres in literature through the master
CcO2 .. . K3
works of great visionaries
CO3 Perceive the language gaps through a clear model of the K5
grammatical structure
Analyze the concepts of texts in the course of different
CO4 . - : o K4
lessons which are realistic and discursive in nature
Value the integral concepts of English grammar
CO5 . O e K5
necessarily required in their linguistic competence
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
Cco1 S S M M S
CcOo2 S S S S S
COos3 M S S S M
CO4 S S M S M
CO5 S S S S M
S Strong M  Medium L Low
s N Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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191EL1A1EA ENGLISH -1 SEMESTER 1

Total Credits: 3

Total Instruction Hours: 60 h

Syllabus
Unit I Genre Studies - | 10h

The Road Not Taken - Robert Frost

All the World’s a Stage - William Shakespeare
Whitewashing the Fence - Mark Twain

The Face of Judas Iscariot - Bonnie Chamberlain

Soul Gone Home - Langston Hughes
Unit II Genre Studies - 11 11h

Ode on a Grecian Urn - John Keats
Mending Wall - Robert Frost

My Early Days - Dr. A.P.J. Abdul Kalam
Nightfall - Isaac Asimov

A Kind of Justice - Margret Atwood

Unit III Grammar - [ 14 h

Parts of Speech

Articles and Prepositions
Subject Verb Agreement
Degrees of Comparison

Sequence of Tenses

Unit IV Genre Studies - 111 11h

On his Blindness - John Milton

Small - Scale Reflections on a Great House - A.K. Ramanujan
On Prayer - Khalil Gibran

The Garden Party - Katherine Mansfield

The Tell - Tale Heart - Edgar Allen Poe

% ﬁ%l Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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Unit V Grammar - 11 14 h

If Conditionals

Modal Auxiliary Verbs
Question Types/Tags
Voice

Direct and Indirect Speech

Text Books
1 Prabha, Vithya. R and S. Nithya Devi. 2019. Sparkle: English Textbook for
First Year. McGraw Hill Education, Chennai.
5 Wren and Martin. 2006. High School English Grammar and Composition. S.
Chand Publishing, New Delhi.
References

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

o Syamala. V. 2002. Effective English Communication for You. Emerald
Publishers, Chennai.

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

4 Krishnaswamy. N. 2000. Modern English: A Book of Grammar, Usage And
Composition. Macmillan, New Delhi.

%I Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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Course .

Code Course Name Category| L | T | P |Credit
193FN1A1CA BASIC FOOD SCIENCE CORE (4|1 -| 4
PREAMBLE

This course has been designed for students to learn and understand

principles and various methods of cooking foods.
® composition of various foodstuffs

* apply food science knowledge to describe functions of ingredients in food

COURSE OUTCOMES

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

CcO Knowledge
Number CO Statement Level

List the basic food groups. Define various cooking

co1 methods

K1

Interpret the nutritive value of food groups Outline the
CO2 | sources, structure, composition, methods and effects of K2
cooking cereals, pulses, fruits and vegetables.

Demonstrate the methods of beverage preparation
CO3 | Explain the types and functions of fats and oils Outline K2
medicinal uses of Spices and Condiments.

[llustrate milk processing and demonstrate preparation of
CO4 | milk products. Identify uses, methods and experiment K2
with effects of cooking egg

Choose the cooking methods appropriate for meat,

o5 poultry and fish by applying the principles of cooking 13
MAPPING WITH PROGRAMME OUTCOMES

COs/POs PO1 PO2 PO3 PO4 PO5
CO1 S S S S S
CcO2 S S S S S
CO3 S S S S S
CO4 S S S S S
CO5 S S S S S

S Strong M  Medium L Low
Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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193FN1A1CA BASIC FOOD SCIENCE SEMESTER 1

Total Credits: 4

Total Instruction Hours: 60 h

Syllabus
Unit I Food Groups&Cereals 12 h

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

Methods of cooking: Objectives of cooking. Boiling, steaming, stewing, frying,
baking, roasting, broiling, cooking under pressure and microwave cooking.

Cereals: Structure and composition of rice and wheat, effects of cooking on
parboiled and raw rice, Cereal cookery- Gluten and gelatinization, factors effecting
gluten formation and gelatinization. Millets: Nutritive value of Ragi, Jowar and
Maize.

Unit II Pulses ,Fruits and Vegetables 12 h

Pulses and legumes: Varieties of pulses, legumes and grams, composition, nutritive
value, anti nutritional factors (Trypsin and Tannins), cooking quality of pulses,
germination and its effects.

Fruits: Composition, nutritive value, changes during ripening, methods and effects
of cooking, enzymatic browning.

Vegetables: Classification, composition, nutritive value, selection and preparation
for cooking, methods and principles involved in cooking.

Unit III Beverages, Fats and Spices 13 h

Beverages - Classification, nutritive value, milk based beverages- methods of
preparing tea and coffee, fruit based beverages and preparation of carbonated non
- alcoholic beverages. Sugar: Stages of sugar cookery.

Fats and Oils: Types of oils, function of fats and oils, shortening effects of oil,
smoking point of oil, effect of heat on oil absorption and factors affecting
absorption of oil

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

Unit IV~ Milk and Egg 13 h

B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)




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

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

Unit V Non Vegetarian Foods 10 h

Meat -Structure, composition, nutritive value, selection of meat, post mortem
changes in meat, aging, tenderness and curing. Methods of cooking meat and their
effects.

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

Text Books

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

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

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

) Thangam E. Philip, 1998, “Modern Cookery”, Volume II, Orient Longman, II
Edition, Hyderabad
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Code Course Name Category| L | T | P |Credit
193FN1A1CB CHEMISTRY OF FOODS CORE (4|1|-| 4
PREAMBLE

This course has been designed for students to learn and understand

® the physico-chemical properties of foods

® the scientific principles involved in food preparation.

e the properties with advanced techniques protocols and instrumentation to
explore its applications in the field of food science and nutrition

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

CcO Knowledge
Number CO Statement Level

[llustrate the physico-chemical properties of foods.
CcO1 Moisture in Foods, Hydrogen Bonding, Bound Water, K1, K2
Water Activity.

List out the Components of Starch and treatment effects
CO2 | on starch. Explain the Stages of Sugar Cookery, Crystal K1, K2
Formation.

Explain Structure of wheat proteins, pulse proteins, egg

cos proteins, and vegetable proteins.

K2

Identify the Physical and Chemical Properties of fats and
CO4 oils. Summarize the factors affecting Fat Absorption in K2,K3
Foods

Identify the properties, importance of enzymes, enzymes
CO5 | involved in food reactions Choose the plant pigments and K3
its abundant sources

MAPPING WITH PROGRAMME OUTCOMES

COs/POs PO1 PO2 PO3 PO4 PO5
CO1 M M M S S
CO2 S S S S S
CO3 S S S S S
CO4 S S S S S
CO5 S S S S S

S Strong M  Medium L Low
Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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193FN1A1CB CHEMISTRY OF FOODS SEMESTER 1

Total Credits: 4

Total Instruction Hours: 60 h

Syllabus
Unit I Physico-chemical properties of foods 10 h

Moisture in Foods, Hydrogen Bonding, Bound Water, Water Activity in Foods,
Determination of Moisture Content in Foods, True Solutions, Dispersions, Sols,
Gels, Foams, Colloids and Emulsions

Unit II Chemistry of Starch and Sugars 13 h

Components of Starch, Swelling of Starch Granules, Gel Formation, Retro
gradation, Syneresis, Effect of Sugar, Acid, Alkali, Fat and Surface Active Agents on
Starch.

Sugar: Types of Candies, Action of Acid, Alkali and Enzymes. Chemistry of Milk
Sugar, Non Enzymatic Browning, Crystallization and factors affecting
Crystallization of sugar

Unit III Chemistry of Proteins 13 h

Components of Wheat Proteins, Structure, Gluten Formation Effect of Soaking,
Fermentation and Germination on Pulse Proteins Properties of Egg Protein,
Chemistry of Milk Protein Changes in Milk, Egg and Meat Proteins during heat,
action of heat, Acid, Alkalis on Vegetables Proteins and Animal Proteins

Unit IV Chemistry of Fats and Oils 13 h

Physical and Chemical Properties of Fats and Oils Rancidity, Hydrogenation,
Winterization, Decomposition of Triglycerides, Shortening Power of Fats, Changes
in Fats and Oils during Heating , Factors Affecting Fat Absorption in Food

Unit V Chemistry of Pectic Substances, Plant Pigments 11 h

Enzymes - definition, chemical classification, properties of enzymes, importance of
enzymes, enzymes involved in food reactions - beneficial and deterioration and its
prevention, Pigments - classification, properties and food sources

B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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Text Books
1 Srilakshmi, B., 2003, “Food Science”, III Edition, New Age International, New
Delhi
Potter, N. N., & Hotchkiss, J. H., 2012, “Food science”, Springer Science &
Business Media.
References

1 Mudambi .R. Sumathi and Rajagopal M.V, 2008, “Food Science”, New Age
International Publishers, New Delhi.

) Shakunthalamanay and Shadakhraswamy, 2008, “Food Facts and Principles”,
Third Edition, New Age International Publishers, New Delhi.

3 SunetraRoday, 2000, “Food Science and Nutrition”, Edition I, Mangal Deep
Publications, New Delhi.

4 Swaminathan, M, 1974, “Essentials of food and nutrition”, Vol. II, Applied
aspects.
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193FN1A1CP FOOD SCIENCE SEMESTER 1

Total Credits: 2
Total Instructions Hours: 48 h

S.No List of Experiments

1 Food group- Grouping of foods, discussion on nutritive value
Measuring ingredients - Methods of measuring different types of foods -

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

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

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

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

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

7 Vegetables Experimental cookery using vegetables of different colors and
textures

8 Preparation of beverages soups and salads, Common preparation with
vegetables

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

10 Experimental cookery - cream of tomato soup, cheese curry and cooking

vegetables in milk, common preparation with milk, cheese and curd.
11 Fleshy foods Fish, meat and poultry- preparations

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

Note: Out of 12 - 10 Mandatory

% ﬁ%l Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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References

1 Srilakshmi, B., (2015) “Food Science”. 3rd Edition, New Delhi: New Age
International.

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

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

4 Thangam E. Philip, (1998), “Modern Cookery” Volume II, Orient Longman, 11
Edition., Hyderabad
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Course .

Code Course Name Category| L | T | P |Credit
192CE1A1IA CHEMISTRY-I IDC (4|-|-| 3
PREAMBLE

This course has been designed for students to learn and understand

® The basic concepts of chemical bonding in molecules.

differentiate the organic molecule configurations.

of surface chemistry

COURSE OUTCOMES

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

The essentials of organic chemistry and coordination chemistry. Enable to

The fundamentals of solution concepts and to know the basic phenomenon

CcO Knowledge
Number CO Statement Level
Outline the basics of chemistry which helps students to
CO1 | understand bonding in molecules, crystals structures and K2

evaluate their bonding characteristics.
CO2 | Demonstrate to prepare laboratory solutions. K2
CO3 Understand the concepts of bonding in organic molecules, K2
and relate their displacement reactions with mechanism.
CO4 | Infer the concepts of adsorption and chromatography K2
Extend their knowledge in absorption spectra,
CO5 e " K2
classification and few application of dyes
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
Cco1 M M M S S
CO2 S S S S S
CcO3 S S S S S
CO4 S S S S S
CO5 S S S S S
S Strong M Medium L Low
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192CE1A1IA CHEMISTRY-I SEMESTER 1

Total Credits: 3

Total Instruction Hours: 48 h

Syllabus
Unit I Chemical bonding 10 h

Molecular Orbital Theory - bonding, antibonding and nonbonding orbitals. MO
configuration of H2, N2, O2, F2- bond order - diamagnetism and paramagnetism.
Ionic Bond: Nature of ionic bond, structure of NaCl and CsCl, factors influencing

the formation of ionic bond. Covalent Bond: Nature of covalent bond, structure of
CH4, NH3, H20O, shapes of BeCl2, BF3, based on VSEPR theory and hybridization.

Unit 11 Solutions 10 h

Normality, molarity, molality, mole fraction, mole concept. Primary and secondary
standards - preparation of standard solutions. Principle of Volumetric analysis
(with simple problems). Indicators - Theory of indicators- Acid base and
quinonoid. Strong and weak acids and bases - lonic product of water- pH, pKa,
pKb, Buffer solution, pH and pOH simple calculations.

Unit III'  Basic Organic Chemistry 10 h

Electron displacement effect in organic compounds - Inductive effect - Electromeric
effect - Resonance effect, Hyperconjugation and Steric effect. Isomerism, Symmetry
of elements (Plane, Centre and Axis of symmetry), Molecules with one chiral
carbon and two adjacent chiral carbons -Optical isomerism of lactic acid and
tartaric acid, Enantiomers, Diastereomers - Separation of racemic mixture,
Geometrical isomerism (maleic and fumaric acid). R/S and E/Z configuration
assignments for simple molecules.

Unit IV Surface Chemistry and Chromatography 9h

Surface Chemistry-Adsorption - adsorbent and adsorbate, adsorption and
absorption - chemisorption - physisorption - Difference between chemisorption
and physisorption - applications of adsorption - Factors influencing adsorption,
adsorption isobar, adsorption isostere. Chromatography - principles and
applications of column, paper and thin layer chromatography.

Unit V Dyes 9h

Chromophore, auxochrome, bathochromic shift, hypsochromic shift, hyperchromic
shift and hypochromic shift absorption spectra of dyes. Classification of dyes based
on chemical structure and application-Preparation of azo (Methyl orange) and
methane triphenyl (Malachite green) dyes.
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Text Books
1 Madan. R.D, 2014, "Modern Inorganic Chemistry", Revised Edition, S. Chand
& Company.
5 Puri, Sharma and Pathani, 2017, "Principles of Physical Chemistry", 47th
Edition, Vishal Publishing Company.
3 Bahl Arun and Bahl B.S, 2016, "Organic Chemistry", 22nd Edition, S. Chand &
Company.
References

1 Jain M. K and Sharma S.C, 2007, "Organic Chemistry", Shoban Lal Nayin
Chand.

2 Gopalan R, 2004, "Elements of Analytical Chemistry", Sultan Chand & Sons.

Puri B. R, Sharma L. R, Kalia K. C, 2016, "Principles of Inorganic Chemistry",
Vishal Publishing & Co.
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Course .
Code Course Name Category| L | T | P |Credit
193MB1A1AA AECC [21-1-] 2
ENVIRONMENTAL STUDIES
PREAMBLE

This course has been designed for students to learn and understand

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

e (Causes of Pollution and its control

COURSE OUTCOMES

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

CcO Knowledge
Number CO Statement Level

understand the importance of natural resources in order
CO1 K2
to conserve for the future.

inculcate the knowledge on structure, function and

o2 energy flow in the Eco system.

K3

CO3 | impart knowledge on Biodiversity and its conservation. K3

create awareness on effects, causes and control of air,
CO4 . _ _ K2,K3
water, soil and noise pollution etc.

build awareness about sustainable development and
CO5 K2,K3
Environmental protection

MAPPING WITH PROGRAMME OUTCOMES

COs/POs PO1 PO2 PO3 PO4 PO5
CO1 S M S M S
CO2 S M M M M
CO3 M M M M M
CO4 M M M M M
CO5 M M M M M
S Strong M  Medium L Low
S \g Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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193MB1A1AA SEMESTER 1
ENVIRONMENTAL STUDIES

Total Credits: 2
Total Instruction Hours: 24 h

Syllabus
Unit 1 Introduction to Environmental studies& Ecosystems 4h

Multidisciplinary nature of environmental studies; components of environment -
atmosphere, hydrosphere, lithosphere and biosphere. Scope and importance;
Concept of sustainability and sustainable development. What is an ecosystem?
Structure and function of ecosystem; Energy flow in an ecosystem: food chain, food
web and ecological succession. Case studies of the following ecosystems: Forest
ecosystem, Grassland ecosystem, Desert ecosystem, Aquatic ecosystems (ponds,
streams, lakes, rivers, oceans, estuaries).

Unit 11 Natural Resources: Renewable and Non-renewable Resources 5h

Land Resources and land use change; Land degradation, soil erosion and
desertification. Deforestation: Causes and impacts due to mining, dam building on
environment, forests, biodiversity and tribal populations. Water: Use and
overexploitation of surface and ground water, floods, droughts, conflicts over
water (international & inter-state). Heating of earth and circulation of air; air mass
formation and precipitation. Energy resources: Renewable and non-renewable
energy sources, use of alternate energy sources, growing energy needs, case
studies.

Unit III  Biodiversity and Conservation 5h

Levels of biological diversity: genetic, species and ecosystem diversity;
Biogeography zones of India; Biodiversity patterns and global biodiversity hot
spots. India as a mega-biodiversity nation; Endangered and endemic species of
India. Threats to biodiversity: habitat loss, poaching of wildlife, man-wildlife
conflicts, biological invasions; Conservation of biodiversity: In-situ and Ex-situ
conservation of biodiversity. Ecosystem and biodiversity services: Ecological,
economic, social, ethical, aesthetic and Informational value.

Unit IV Environmental Pollution, Environmental Policies & Practices 5h

Environmental pollution : types, causes, effects and controls; Air, water, soil,
chemical and noise pollution. Nuclear hazards and human health risks. Solid waste
management: Control measures of urban and industrial waste. Pollution case
studies. Climate change, global warming, ozone layer depletion, acid rain and
impacts on human communities and agriculture. Environment Laws : Environment
Protection Act; Air (Prevention & Control of Pollution) Act; Water (Prevention and

B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)




control of Pollution) Act; Wildlife Protection Act; Forest Conservation Act;
International agreements; Montreal and Kyoto protocols and conservation on
Biological Diversity (CBD). The Chemical Weapons Convention (CWC). Nature
reserves, tribal population and rights, and human, wildlife conflicts in Indian
context.

Unit V Human Communities and the Environmenté& Field Work 5h

Human population and growth: Impacts on environment, human health and
welfares.Carbon foot-print. Resettlement and rehabilitation of project affected
persons; case studies. Disaster management: floods, earthquakes, cyclones and
landslides. Environmental movements: Chipko, Silent valley, Bishnios of Rajasthan.
Environmental ethics: Role of Indian and other religions and cultures in
environmental conservation. Environmental communication and public awareness,
case studies (e.g, CNG vehicles in Delhi). Visit to an area to document
environmental assets; river/forest/flora/fauna, etc. Visit to a local polluted site -
Urban/Rural/Industrial/ Agricultural. Study of common plants, insects, birds and
basic principles of identification. Study of simple ecosystems-pond, river, Delhi
Ridge, etc.

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

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

2 India. Univ. of California Press.

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

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

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

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

Himalaya dams. Science, 339: 36-37.

7 McCully, P.1996. Rivers no more: the environmental effects of dams(pp.

2964). Zed Books.
McNeil, John R. 2000. Something New Under the Sun: An Environmental
History of the Twentieth Century.

Odum, E.P., Odum, h.T. & Andrews, ].1971. Fundamentals of Ecology.
Philadelphia: Saunders.
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References

L Pepper, I.L., Gerba, C.P. &Brusseau, M.L. 2011. Environmental and Pollution
Science. Academic Press.

) Rao, M.N. &Datta, A.K. 1987. Waste Water Treatement. Oxford and IBH
Publishing Co. Pvt. Ltd.
Raven, P.H., Hassenzahl, D.M. & Berg, L.R. 2012. Environment. 8th edition.

; John Wiley & Sons.
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Second Semester

Part-1

191TL1A2TA Tamil-1I/ Hindi-I1/ 4 1] - |3 25 |75 100 |3

201TL1A2HA | Language |Malayalam-II/ French —

201TL1A2MA | -1 II

201TL1A2FA

Part - 11

201EL1A2EA | Language- Il | English — II 4 -1 1 3 25 75 | 100 |3

Part = III

193FN1A2CA | Core -III Principles of Nutrition |5 1]- 3 25 |75 [100 |4

203FN1A2CP | Core Nutrition - - |4 3 40 |60 |[100 |2
Practical-II

192CE1A2IA | IDC-II Chemistry-I1 4 - |- 3 25 |75 100 |3

192CE1A2IP IDC Chemistry - -1 4 3 40 |60 |100 |2
Practical-I

Part - IV

196BM1A2AA | AECC-II Human Rights 2 |- |- 3 50 |50 |2

Total 19 (2 |9 650 |19
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Course .
Code Course Name Category| L | T | P [Credit
191TL1A2TA uga-1: ilip - reir- || Qwmf |41 |-| 3
PREAMBLE

This course has been designed for students to learn and understand

o Omfls urLmisefler eurulleorssd slpfler ueTuT®h, UGSSDle YswWeHePM
Y WwF GlFi1gHev
®  Fewev WHMID WILHT HBluidF C1FiIL6V

®  wrewTeauisafled LWL LILUTESHS SIMETHM6T 2a1d @ 6d %560

COURSE OUTCOMES

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

CcO Knowledge
Number CO Statement Level

co1 aurpsenasdmeirser (Life Skills) — wrewreauesilssr K1 K2 K3
CFWVTESHSHI MW 2015 & 61l S 6V

CO2 | waliiysssval (Attitude and Value education) K2,K4
COs3 urL @emswréd Gewsvur@ser (Co-curricular activities) K2,K3,K4
CO4 @pedlwev 9y &sib (Ecology) K4
CO5 Gwmf oMley (Tamil knowledge) K5

MAPPING WITH PROGRAMME OUTCOMES

COs/POs PO1 PO2 PO3 PO4 PO5
CcO1 S M S M S
CO2 S M M M M
CcO3 S M M M M
CO4 S M M M M
CO5 S M M M M

S Strong M  Medium L Low
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191TL1A2TA LGE-1: s - smer- 1l SEMESTER II

Total Credits: 3
Total Instruction Hours: 60 h

Syllabus
Unit I 9D B)evdalwid 12 h
1. slmé@msir
9)-9mesr uedluymigsed (9. eretor: 04)
9} BL_LITTTIgH6V (. sTevor: 80)
@).FTETHTETEHLD (. sTemor: 99)
. @ mICL M) Bev (. stemr: 110)

2. ypgiowr - speremenwmi (10 ursvser - 6,7,9,10,14,16,17,23,26,30)

Unit II 9D @)evdalwd 10 h
1. previgwiri - 9|WlayewL Lo

2.uYQwryf) BTeyTM - af (B GpM]

3. srimrHLS) - GuTfl LEBAIRIGTL 1 SmLSMET auhLmISEIL LITL s

(1epssv — 18umL_svass6ir )

Unit III 2 WrhenL 10 h
1. QupEmmits Guewrsv - Flp.ail.s.

2. 2 _siremrid ol ho I - (P-UTHTTFTTT

3. Fh1& 6D H6T - 6).4rLI.LDT6W0T1d & 1D

Unit IV 2_EHIHEML 13 h

1.Quflwri 2_ewridgib
Fwwflwurensub FwsTwepd - Cou. QY ewesT (LSS5I
2. ofreuenTdh LD - WHTFLIS]

3.6wrluybplevepLd - 6T6VV. JITLD] (1614637 630T
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Unit V @vsESw eureormi, @evssentid HMID LulHAL LGS 15 h
9. @)VSHWw euTevTM)
1. LA Qewreir £1pdssends @ BTG
2. 301D 2 _swrpewL_ullesr GHTHMAPLD 6uaTiFSF ujLb
9. (3)6Vd>356wTLD
1. o1ap, cugareming), auprpleney
8. LupA L
1. prev TR DD Fewrésms HparTiiey
2. peirellaird GHIIL sTRBIH60

Note : Luilm AL LGFulev aflaTTESET HWLSGSH6D dn LTI

Text Books

CBTGLUY: SIPGGImD, LrsLi eTer.23.U. semev Mlallwed Hevspri] (Heiresrmi &)

1 CFiuyeit HMID 2 wrbewLd FHrIi®. (WPsOuslliL.) CsFsremer: Bluy OCFepari
ydbameyer (Li) 681
References

1 CuurAflwi yeveut @ereuga, CGariw. (29@emev2012). H11p @)evdalw sursvTm).
(eriL_mid LFI) ClFeiTement: ewTlouTFS T LIFILILISLD.

GuurdAflwi wewesreui LTdhEwCof (2013). Glevdsentid B)svdbalwr sursOTm)
QurflsSmeir. (oL L) CFsTenear L CaubgbeT LIGILILIGLD.

3 a0 Qewenrws svalldsysid <http://www.tamilvu.org/>
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Course .

Code Course Name Category L | T |P Credit
201TL1A2HA HINDI -II LANGUAGE (4|1 |-| 3
PREAMBLE

This course has been designed for students to learn and understand
To develop the writing ability and develop reading skill.

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

COURSE OUTCOMES

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

Nu(rzrf:)er CO Statement an::}:{i 8¢
CO1 | Learn the fundamentals of novels and stories. K1
CO2 | Understand the principles of translation work. K2
CO3 | Apply the knowledge writing critical views on fiction. K3
CO4 | Build creative ability. K3
CO5 | Expose the power of creative reading. K2

MAPPING WITH PROGRAMME OUTCOMES

COs/POs PO1 PO2 PO3 PO4 PO5
CO1 S M M M S
CO2 S M M M S
COs3 S M S M S
CO4 S M S M S
CO5 S M S M S
S Strong M  Medium L Low
B Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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201TL1A2HA HINDI -1I

SEMESTER 1II

Syllabus
Unit 1

segfee T — et (Y wer g
TR ATHATLAT THRTAT

HETAT TT 7, TATZTATE-211001
Unit II

ST HATHEA-THAS
TRTIT: I THTIE
204 HET sTTeH e, 15 B T’

YT AT A5 Ia1e-211001

Unit III

FETHI-Fdte- =T 3uTusH / =1 e arvey
975 1. I Fgl AT

TS 2. FHA,

a5 3. =% il 29

STARTEI; TTETHET T faeett

Unit IV

EERCICON (Gﬂl{dllr\(% Wﬂdlqﬁlf\(*)
e, SATHT TRT ~ THRT
TeRTeTe: faval wad 36 TATEraTE-211024

Unit V

sigars sreare-111 (raer et & ai3rsfi /)

(7151 to 10)

TeRTTR: STET0T WATEd T=TE q97 94 -17

Dr.NGPASC
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Total Credits: 03
Total Instruction Hours: 60 h

12h

12h

12h

12h

12h
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Course .

Code Course Name Category |L|T|P |Credit
201TL1A2MA MALAYALAM -1I LANGUAGE 4|1 |-| 3
PREAMBLE

This course has been designed for students to learn and understand
To develop the writing ability and develop reading skill.

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

COURSE OUTCOMES

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

Nu(rzrf:)er CO Statement an::}:{i 8¢
CO1 | Learn the fundamentals of novels and stories. K1
CO2 | Understand the principles of translation work. K2
CO3 | Apply the knowledge writing critical views on fiction K3
CO4 | Build creative ability. K3
CO5 | Expose the power of creative reading. K2

MAPPING WITH PROGRAMME OUTCOMES

COs/POs PO1 PO2 PO3 PO4 PO5
CO1 S M M M S
CO2 S M M M S
COs3 S M S M S
CO4 S M S M S
CO5 S M S M S
S Strong M  Medium L Low
B Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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201TL1A2MA MALAYALAM -I1 SEMESTER 1II

Total Credits: 3
Total Instruction Hours: 60 h

Syllabus

Unit I 12 h
Travelogue

Unit II Novel 12h
Travelogue

Unit III 14 h
Travelogue

Unit IV 10 h
Autobiography

Unit V 12 h
Autobiography

Text Books

1 Dubai Puzha (Travelogue) By K. Krishna Das, Published by Green books
Thrissur.

2 Vazhithirivukal (Autobiography) By Dr.AP] Abdul Kalam Published by
DC.Books Kottayam

Z IND
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Course .

Code Course Name Category L | T |P Credit
201TL1A2FA FRENCH -II LANGUAGE (4|1 |-| 3
PREAMBLE

This course has been designed for students to learn and understand
®* To Acquire Competence in General Communication Skills - Oral + Written -

Comprehension & Expression.

To Introduce the Culture, life style and the civilization aspects of the French
people as well as of France.

To help the students to acquire Competency in translating simple French
sentences into English and vice versa.

COURSE OUTCOMES

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

CcO Knowledge
Number CO Statement Level
CcO1 Learn the Basic verbs, numbers and accents. K1
CcOo? To learn the adjectives and the classroom environment in K2
France.
CO3 Learn the Plural, Articles and the Hobbies. K3
CO4 | To learn the Cultural Activity in France. K3
CO5 To learn the Sentiments, life style of the French people K2
and the usage of the conditional tense.
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
CO1 S M M M S
CcO2 S M M M S
CO3 S M S M S
CO4 S M S M S
CO5 S M S M S
S Strong M  Medium L Low
% Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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201TL1A2FA FRENCH -II SEMESTER 11
Total Credits: 3
Total Instruction Hours: 60 h
Syllabus
Unit I 12h
e Proposer, accepter, Organiser une soirée au Comprendreunemessage

refuserune invitation.
e Indiquer la date.

cinéma avec des amis, par
téléphone et par courriel.

d’invitationsurunrépondeurt
éléphonique.

Inviter quelqu’un accepter
ourefuserl’invitation.

Unit 1I

12h

e Prendreet fixer un
rendez-vous.

e Demander
etindiquerl’heure.

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

Comprendre des personnes
qui fixentunrendez-vous par
téléphonique.

Prendreun rendez-vous par
telephone

Unit III

12h

e  Exprimer son point de
vuepositifetnégatif.

e  S’informersur le prix.

e  S’informersur la
quantitite.

e Exprimer la quantitité.

En groupes, choisir un
cadeau pour un ami.

Exprimer son point de
vuesur des idées de cadeau.
Faire des achatsdans un
magasin

Unit IV

12h

e Demander etindiquerune

Comprendre des indications

e Suivre un itinéraire a P
dlrect!on. ‘ aided’indications par de direction. o
e Localiser (prés de, en telephone et d’un plan. Comprendre des indications
face de ....). de lieu.
Unit V 12 h

e Exprimerl’obligationl’int
erdit.
e Conseiller.

Par courrierélectronigue,
donner des informations et
des conseils a un ami qui
veut voyager.

Comprendreune chanson.
Comprendre de courts
messages qui experiment
I’obligationoul’interdiction
Donner des conseils a des
personnesdans des situations
données.
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Text Books

LATITUDES 1 (Méthode de francais) Pages from 56 to 101, Author : REGINE

1 MERIEUX Publisher : GOYAL Publishers & Distributors Pvt

S % Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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Course .
Code Course Name Category L|T|P Credit
201EL1A2EA ENGLISH - II LANGUAGE [4|-|1| 3
PREAMBLE

This course has been designed for students to learn and understand

The effect of dialogue, the brilliance of imagery and the magnificence of
(]
varied genres

e The vocabulary and to frame sentence structure

e The transactional concept of English language

COURSE OUTCOMES

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

cO Knowledge
Number CO Statement Level
Co1 Int.erpret skills in communication and to shape their K2
attitude
CcOo? Develop oral and written language skills in a business K3
context
Analyze to gain key strategies and expressions for
CcO3 L . . K3
communicating with professionals
CO4 | Inspect the knowledge to the corporate needs K4
CO5 | Formulate Inter and Intrapersonal skills K5
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
Cco1 S S M M S
CcOo2 S S S S S
CcO3 M S S S M
CO4 S S M S M
CO5 S S S S M
S Strong M  Medium L Low
s N Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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201EL1A2EA ENGLISH - II SEMESTER II

Total Credits: 3

Total Instruction Hours: 60 h

Syllabus
Unit I Technical English 12h

Communication: Process- Methods- Channels- Barriers of Communications
Phonetics: Basics of phonetics - Consonants and Vowel sounds

Reading Skills: Skimming and Scanning- Reading Different Kinds of Texts- Types-
Developing a Good Reading Speed

Writing Skills: Note- Making and note taking, Paragraph Writing: Structure and
principles

Unit II Business English 12h

Structure and Planning of Letters: Elements of Structure- Forms of Layout- Style-
Writing Business Letters

Quotation, Order and Tender: Inviting - Sending Quotation letter - Placing Orders-
Inviting Tenders

E-mail Correspondence: Structure- Procedure- Style- Guidelines- Jargon and
Acronyms- Security Precaution

Seminar and Meetings: Introduction- Organizing a Seminar- Sample Brochure-
Conducting and Participating in a Meeting

Unit III'  Professional English 12h

Report Writing: Importance- Process- Types- Structure
Memo: Importance- Structure

Notice, Agenda and Minutes: Meeting- Notice- Agenda- Minutes: Preparation-
Structure- Delivery

Brochures: Purpose- Audience- Qualities
Unit IV Employment Communication 12h

Resume Writing : Elements of Resume - difference between CV and Resume -
Writing Job Application

Art of Conversation: Small Talk- Body Language- Principles of Good Conversation
Interview: Organizational role- Goals- Types- Interview Process

Group Discussion: Importance- Features- Strategies- Barriers

% ﬁ%l Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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Unit V Soft Skills 12h

Self - Discovery and Goal Setting: Self - Discovery - Goals and Types- Benefits,
Areas and Clarity of Goal Setting

Positive Thinking (PT) and Attitude: Benefits of PT and Attitude- Develop Positive
Attitude and Thinking- Drive out Negative Thinking and Attitude

Etiquettes and Manners: Home, Table and Business, Time Management

Text Books

Prabha, Dr. R. Vithya & S. Nithya Devi. 2019. Sparkle. (1st Edn.) McGraw -

1 Hill Education. Chennai. [Unit I - V]

References

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

) Adams, Katherine L. and Gloria I. Galanes. 2018. Communicating in Groups-
Applications and Skills. McGraw - Hill Education, Chennai.

3 Koneru, Aruna. 2017. Professional Communication. McGraw - Hill
Education, Chennai.

4 Koneru, Aruna. 2011. English Language Skills. McGraw - Hill Education,
Chennai.
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Course .

Code Course Name Category| L | T | P |Credit
193FN1A2CA PRINCIPLES OF NUTRITION CORE (5|1 |-| 4
PREAMBLE

This course has been designed for students to learn and understand

¢ the vital link between nutrition and health.
¢ the functions, metabolism of macro and micro nutrients.

* the effects of deficiency and toxicity of macro and micro nutrients.

COURSE OUTCOMES

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

CcO Knowledge
Number CO Statement Level

Understand the introduction and history of nutrition,

. : K2
basic values to determine energy.

CcO1

Editorialize the role of carbohydrate, dietary fiber and the

CO2 K5

significance of fats in human nutrition.

CO3 Construct the vital role of amino acids and mutual K3 K4
supplementation of dietary proteins in human nutrition. ’

Speculate the role of vitamins and its implication in

CO4 K6
human nutrition.
Infer the general functions of minerals. Execute the role
CO5 |and its implication of micro-macro minerals in human K2, K4
nutrition.
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
CO1 S S M M M
CcO2 S S S M M
CO3 S M S M S
CO4 S S S S M
CO5 S S S S S
S Strong M  Medium L Low
F‘ "%I Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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193FN1A2CA PRINCIPLES OF NUTRITION SEMESTER 1II

@‘ﬁm Dr.NGPASC
et

Total Credits: 4

Total Instruction Hours: 72 h

Syllabus
Unit I Energy 14 h
Introduction to Nutrition - History of Nutrition. Definition of Energy, Units of

Energy- Calorie and Joule.

Measurement of calorific value of foods using Bomb Calorimeter. Physiological fuel
values of foods and SDA of foods.

Determination of energy requirements- Bomb calorimeter- Direct calorimeter and
Indirect calorimeter. Relation between respiratory quotient and energy output.

Basal Metabolism- Definition, determination of basal metabolism, factors affecting
BMR. Recommended Dietary Allowances for energy.

Unit II Carbohydrates, Fats and Lipids 14 h
Carbohydrates - Classification, functions, digestion, absorption, utilization, sources
and requirements of carbohydrates. Glycemic index of foods.

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

Fats and Lipids - Classification, functions, sources and requirements, importance,
types and sources of fatty acids.

Unit III Proteins 14 h
Proteins - Classification, functions, digestion, absorption, utilization, sources and
requirements.

Evaluation of  protein quality-PER, BV and NPU, Digestibility

Coefficient, Reference protein, Quality difference between animal and vegetable
proteins.

Amino acids - Essential amino acids and Non-Essential amino acids, mutual
supplementation of dietary protein.

| Ej‘:]\-.- :
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Unit IV Vitamins 15h

Vitamins - General functions in the body and Classification of vitamins.

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

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

Unit V Minerals and Water 15h

Minerals - General functions in the body, Classification -Macro and Micro
minerals.

Micro minerals - Iron, Zinc, lodine, Copper, Fluorine, - Functions, sources,
requirements, deficiency and toxicity.

Macro minerals - Calcium, Phosphorus, Sodium, Potassium and Chlorine -
Functions, sources, requirements, deficiency and toxicity.

Water - Importance, distribution in the body, functions of water and sources,
maintenance of water electrolyte and acid- base balance in the body

Text Books

Srilakshmi, B., 2018, “NutritionScience”, 6th Edition Delhi: NewAge

1 International Publishers.

Shubhangini Joshi, A. ,2014. "Nutrition and Dietetics". (3 Edn.) New Delhi:
Tata Mc Graw Hill Publishing Company Ltd.

References

1 Swaminathan.M. ,1996. "Handbook of Food and Nutrition". (2 Edn.)
Bangalore: Bangalore Printing Publishing Company.

Vijay Kaushik., 2000." Food Science and Nutrition". (4 Edn.) New Delhi
: Mangal Deep Publications.

3 Bamji M S., 2017, "Textbook Of Human Nutrition" (4 Edn) Oxford & IBH
Publishing Company.
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POSFNIAZCE NUTRITION SEMESTER I
Total Credits: 2
Total Instructions Hours: 48 h
S.No List of Experiments
1 a) Bomb calorimeter b) Photometry c) Centrifuge d) Weighing balance
e)Incubator f) Muffle Furnace g) pH meter h) Soxhlet apparatus
) Determination of moisture content and mode of operation technique of
Hot air Oven and microwave oven
3 Determination of gluten content in wheat
4 Determination of ash content in food
5 Estimation of fibre content of the foods
6 Estimation of iron content in food
7 Estimation of Phosphorous content in food.
8 Estimation of calcium in milk

9 Estimation of titrable acidity
10 Estimation of ascorbic acid in citrus fruits

11 Qualitative test for Vitamin A

12 Demonstration on estimation of protein by Soxhlet method
EXPERIMENTS UNDER DBT

1 Estimation of pectin content in food

2 Identification of starch content in food

Note: 10 experiments out of 12

@‘2 Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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Course .

Code Course Name Category| L | T | P |Credit
192CE1A2IA CHEMISTRY-II IDC [4|-|-| 3
PREAMBLE

This course has been designed for students to learn and understand

* the basic properties of -periodic table and their periodicity.

® the structure, preparation and properties of carbohydrates and heterocyclic

compounds. And also about source, classification and deficiency of vitamins.
* the basic concepts of chemical kinetics and water treatment methods.
COURSE OUTCOMES

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

cO Knowledge
Number CO Statement Level
Cco1 Sungnanze basics about coordination chemistry and K2
fertilizers.
CO2 Outline the preparation and chemical properties of CHO, K2

classification of vitamins and their deficiency.

Interpret the nomenclature of organic compounds and
CO3 |summarize the preparation and properties of basic K2
heterocyclic compounds.

Identify the types of rate of reactions and their catalytic

cot reactions. 1S
CO5 Select the various techniques to find the hardness of K3
water.

MAPPING WITH PROGRAMME OUTCOMES

COs/POs PO1 PO2 PO3 PO4 PO5
CO1 M M M S M
CcO2 M M M S M
CcO3 M M M S M
CO4 M M M S M
CO5 M M M S M

S Strong M Medium L Low
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192CE1A2IA CHEMISTRY-II SEMESTER 1II

Total Credits: 3
Total Instruction Hours: 48 h

Syllabus
Unit I Coordination Chemistry and Fertilizers 10 h

Coordination Chemistry:

Nomenclature, Theories of Werner, Sidge-Wick, Pauling, Chelation examples,
Haemoglobin, Chlorophyll.

Fertilizers:

Manufacture of Urea, Potassium Nitrate, Superphosphate, Triple Superphosphate.
Unit II Carbohydrates and Vitamins 10 h

Carbohydrates - Classification, preparation, properties and structure of glucose,
fructose, inter conversion of glucose to fructose and fructose to glucose,
mutarotation.

Vitamins - Sources of vitamins, diseases caused by the deficiency of vitamins.
Unit II' Heterocyclic Chemistry 10 h

IUPAC Nomenclature of organic compounds - alkanes, alkenes, alcohols,
aldehydes, ketones, carboxylic acids (mono and dicarboxylic), benzene and
naphthalene derivatives.

Heterocyclic Compounds - Preparation and properties (physical, chemical and
electrophilic substitution reactions) of furan, pyrrole, pyridine and thiophene.

Unit IV Chemical Kinetics 9 h

Rate of reaction, rate law, order, molecularity, first order rate law, half life period of
first order equation, pseudo first order reaction, zero and second order reactions.
Derivation of rate expression for I and II order kinetics.

Catalysis - homogenous, heterogeneous and enzyme catalysis (definition only),

enzymes used in industry, characteristics of catalytic reactions.

| Ej‘:]\-.- :
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Unit V Water Technology 9h

Introduction- dissolved impurities in water - hard water - disadvantages of hard
water, hardness, estimation of hardness by EDTA titration.
Softening methods - zeolite,demineralization process, reverse osmosis -

purification of drinking water, biological oxygen demand (BOD) and chemical
oxygen demand (COD).

Text Books

Puri. B.R, Sharma. L.R and Pathania. M.S, 2017, "Principles of Physical

1 Chemistry", 47th Edition, John Wiley and Sons & USA.
9 Madhan. R.D, 2016, "Modern Inorganic Chemistry", 10th Edition, Mc Graw
Hill Company & USA.
References

1 Jain. M.K and Sharma. S.C, 2012, "Modern Organic Chemistry", Vishal
publishing Co & New Delhi.

) Gopalan. R, Subramanian P.S and Rengarajan.K ,2004, “Elements of
AnalyticalChemistry”. 10 Edn. New Delhi: Sultan Chand & Sons.

Gurdeep Raj, 2014, “Advanced Inorganic Chemistry”. Volume II Edn. Uttar

3
Pradesh: Krishna’s Educational Publishers.
1 Sharma B. K. 2012. Water pollution. 6 Edn. Meerut: Krishna Prakashan
Media P. Ltd.
"%l Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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192CE1A2IP CHEMISTRY SEMESTER II

Total Credits: 2
Total Instructions Hours: 48 h

S.No List of Experiments

Volumetric Analysis

1 Estimation of sodium hydroxide using sodium carbonate.

2 Estimation of Hydrochloric acid using standard Oxalic acid

3 Estimation of Oxalic acid using standard Sulphuric acid

4 Estimation of Ferrous sulphate using standard Mohr salt solution

5 Estimation of Oxalic acid using standard Ferrous sulphate solution

Organic Analysis

6 Systematic analysis of Organic compounds containing diamides

7 Systematic analysis of Organic compounds containing carbohydrate

8 Systematic analysis of Organic compounds containing mono carboxylic
acids

9 Systematic analysis of Organic compounds containing amines

10 Systematic analysis of Organic compounds containing amides.

11 Systematic analysis of Organic compounds containing phenol

Systematic analysis of Organic compounds containing di carboxylic

12 acids.

Note: Out of 12 - 10 Mandatory

@‘2 Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)

= e
A

Bl .-_-—.:z .gs:
\Q\MM COIMBATORE | INDIA




78

References

1 Venkateswaran. V, Veeraswamy. R and Kulandaivelu. A.R, 2017, "Principles
of Practical Chemistry", 1st Edition, Sultan Chand & Sons & New Delhi.

Gnanapragasam. N. S, Ramamurthy. G. 1998. Organic Chemistry lab manual.

2
S. Viswanathan and Co. Pvt. Ltd. Chennai
3 Gopalan. R, Subramanian. P.S and Rengarajan. K, 2004, "Elements of
Analytical Chemistry", 1st Edition, S. Chand and Sons & New Delhi
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Course .

Code Course Name Category| L | T | P |Credit
196BM1A2AA HUMAN RIGHTS AECC |2|-|-| 2
PREAMBLE

This course has been designed for students to learn and understand

e To study how human values and personality traits help to develop the
characteristics of each individual
® Understanding the moral values towards the enrichment of the society

e Identify the impact of ethics and values on the global development of the
current scenario

COURSE OUTCOMES

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

CcO Knowledge
Number CO Statement Level
Understand the concept of human values, personality
Cco1 . . K2
traits and character formation.
Acquire the knowledge through value education towards
CcO2 . K1
national and global development.
CO3 Introduce the bgsm concepts of conflict, emotions and K1
adolescent emotions.
COu Illustrate.the. techniques in therapeutic measures like yoga K2
and meditation.
Learn the concepts of human rights, rights for women
CO5 . . K3
and children and domestic violence.
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
Cco1 S S S S M
CcOo2 S M S S S
COs3 S S M S S
CO4 S S S S M
CO5 S S S S S
S Strong M  Medium L Low
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196BM1A2AA HUMAN RIGHTS SEMESTER 1II

Total Credits: 2
Total Instruction Hours: 24 h

Syllabus
Unit 1 Introduction to Human Values 05 h

Concept of Human Values - Value Education Towards Personal Development -
Aim of education and value education - Evolution of value oriented education -
Concept of Human values - Types of values - Components of value education -
Personal Development: Self analysis and introspection - Sensitization towards
gender equality - Physically challenged - Intellectually challenged - Respect to age -
Experience - Maturity - Family members - Neighbours - Co-workers - Character
Formation towards Positive Personality: Truthfulness - Constructivity - Sacrifice -
Sincerity - Self Control - Altruism - Tolerance - Scientific Vision.

Unit II Value Education and Social Values 05 h

Value Education Towards National and Global Development National and
International Values: Constitutional or national values - Democracy - Socialism -
Secularism - Equality - Justice - Liberty - Freedom and fraternity -Social Values -
Pity and probity - Self control - Universal brotherhood - Professional Values -
Knowledge thirst - Sincerity in profession - Regularity - Punctuality and faith -
Religious Values - Tolerance - Wisdom - Character - Aesthetic values - Love and
appreciation of literature and fine arts and respect for the same - National
Integration and international understanding.

Unit III Global Development on Ethics and Values 04 h

Impact of Global Development on Ethics and Values: Conflict of cross-cultural
influences - Mass media - Cross-border education - Materialistic values -
Professional challenges and compromise - Modern Challenges of Adolescent
Emotions and behave or Sex and spirituality: Comparison and competition -
Positive and negative thoughts - Adolescent Emotions - Arrogance - Anger - Sexual
instability - Selfishness - defiance.

Unit IV Yoga and Meditation 05 h
Therapeutic Measures: Control of the mind through - Simplified physical exercise -
Meditation - Objectives - Types - Effect on body - Mind - Soul - Yoga - Objectives -

Types - Asanas - Activities: Moralisation of Desires -Neutralisation of Anger -
Eradication of Worries - Benefits of Blessings.

B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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Unit V Human Rights and Rights of Women and Children 05 h

Human Rights - Concept of Human Rights - Indian and International Perspectives
- Evolution of Human Rights - Definitions under Indian and International
documents - Broad classification of Human Rights and Relevant Constitutional
Provisions - Right to Life - Liberty and Dignity - Right to Equality - Right against
Exploitation - Cultural and Educational Rights - Economic Rights - Political Rights -
Social Rights - Human Rights of Women and Children - Social Practice and
Constitutional Safeguards - Female Foeticide and Infanticide - Physical assault and
harassment - Domestic violence - Conditions of Working Women - Institutions for
Implementation - Human Rights Commission - Judiciary - Violations and Redressel
Violation by State - Violation by Individuals - Nuclear Weapons and Terrorism
Safeguards.

References

1 Brain Trust Aliyar, 2008, Value Education for health, happiness and
harmony. Vethathiri publications, Erode

2 Grose. D. N, 2005, A text book of Value Education. Dominant Publishers and
Distributors, New Delhi.

3 Yogesh Kumar Singh & Ruchika Nath, 2005, Value Education, P. H
Publishing Corporation, New Delhi.

4 Venkataram & Sandhiya. N, 2001, Research in Value Education, APH
Publishing Corporation, New Delhi.

5 Seetharam. R. (Ed), 1998, Becoming a better Teacher Madras Academic Staff
College.

6 Brain Trust Aliyar, 2004, Value Education for Health, Happiness and
Harmony. Vethathiri publications, Erode.

7 Swami Vivekananda, 2008, Personality Development. Advaita Ashrama,
Kolkata.

8 Dey A. K, 2002, Environmental Chemistry. New Delhi - Vile Dasaus Ltd.
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Max Marks

Course Course Exam .
Course Code Category Name L (h) CIA_ TESE | Total Credits
Third Semester
Part -1
191TL1A3TA Tamil-I11
191TL1A3HA Language | Hindi-III 3 3 25 75 100 3
-1
191TL1ASMA Malayalam- III
201TL1A3FA French -III
Part - 11
191EL1A3EA Language- | English - III 4 3 25 75 | 100 3
11
Part - 111
193FN1A3CA Core-1V Nutrition in 4 3 25 75 100 4
Health
193FN1A3CB Core-V Human 3 3 25 75 100 2
Physiology
193FN1A3CP Core Nutrition in - 3 40 60 100 2
Practical- | Health
111
193BC1A3IA IDC-III Biochemistry-1 | 3 3 25 75 100 3
193FN1A3SP SEC-I Human - 3 40 60 100 3
Physiology
GE-1 2 3 - 50 50 2
LoP Lab on Project | - - - - - -
Part -1V
191TL1A3AA Basic Tamil 2 3 - 50 50 2
191TL1A3AB Advance
AECC-III Tamil
195CR1A3AA Women’'s
Rights
Total 21 800 24
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EXTRA CREDIT COURSES

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

S. No. Course Code Course Name
1 193FN1ASSA Food Fortification
2 193FN1ASSB Nutrition education

B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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ourse .

Code Course Name Category (L |T |P Credit
191TL1A3TA 101pg smer— I @uwmd-1 |3 |1|-| 3
PREAMBLE

This course has been designed for students to learn and understand
o Qurniur_kissfer aurulers sllpfer uaur®  , UGSSHe AuaHemn
Y WIwF OFii1gHev
*  FWeL LMHMILD LILEM6T YW GClFiuigev
o wraTautsaeT UL ILTESSLnaTHmar sard@aldse
COURSE OUTCOMES

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

Nucn?ber CO Statement Kn;‘g:;d 8¢
Cco1 QU LDE 0 & &S M 65T 6T (Life  Skills) -  irewreussflesr K1 K2,K3
QFWRTHESSHMeneT 21 @alls s
CO2 | waluyssval (Attitude and Value education) K2,K4
COs3 urL @eventdGFwesour®ser (Co-curricular activities) K2,K3,K4
CO4 @pedlwev 9y &aib (Ecology) K4
CO5 | Qumrf) omfley(Tamil knowledge) K5

MAPPING WITH PROGRAMME OUTCOMES

COs/POs PO1 PO2 PO3 PO4 PO5
CO1 S M S M S
CO2 S M M M M
CO3 S M M M M
CO4 S M M M M
CO5 S M M M M
S Strong M  Medium L Low
VS \g Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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191TL1A3TA L@H -1 sp prer: 3 SEMESTER III

Total Credits: 3

Total Instruction Hours: 48 h
Syllabus

Unit I 10 h

1. sridwriiseflest CaTHM LD suari g uyib
2. Aeviuglsrrid — weneTwmd LhSS TS

3. wenllGaHensv — UEHATHET Ljds TS

Unit 11 10 h

1. SOUTTWLTWERTD — &L TewTesr suswgLiLL eVl (L. steser : 60 — 100)
2. Quiflw YrrenTid — &P LSS BTWESTT LT TewTLD

Unit 11 10 h

1. ApMlevsdwniseisr Gsrhnuptd eusriédm
2.5101pal® HTg — STHLIGUTHerser w B 101 waev 112 suen (12 FHevsrevvilasir)
3.8 w6 @HDTVEGDaIEEH — aushsaed LbsTgw Amiiy (6: dsemreniiser )
4 560 t1ss 5 LiLTend] — serid Lrigwg (Burisserd sri’_d —ur.eranr: 472-502)
Unit IV 10 h
1. pri_siisefer GsTHML euariéduip
2. BTL &L - spereweu— FAflwii (@) esr@evmel
Unit V 08 h
1. ‘ur’ euewasaser | Geusirumr, Aflwiiur, sedlliur, euepdlium -
TS B)vHHeTLD L (HILD.
2. ojewil: 2 _cuemiowiewt], 2 _(heuds ewil, @)eVEILIT(HST 2 _cuemLowientl ailendsid,
©_ ST TewrLD.
3. uwipAliugg)

ﬂ%?@ysﬂa)am FTTHS HlgSHL0: allessrewTliLIBIS6T, CousnrREsmer, pewmul®),
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) UTESIT HlgFLD: BTeMSLp, uTGerTsed), GFUIF DT BISH EHS S
Lo F6ITLD TSI
Text Books

umfliiurLib - 2020, Qgr@ Ly : SWPSHHIDD , LT i 6Tedr.23).L1. Hewev 9 Mlailuisd
HeVSPTI].

2  @ergeort — 2017. spereweu (BTL_%1D), Syeiresrid GleuafluT®), GlFssrement.

References

yeveuir GFmriw. @ereurs - 2014. ®evEEw surevrTm) , wenfleuTFasT LUSIILISLD |

O Fesremesr — 108,

CuorAfwi wewereur ursw Gl — wasm Ly 2013, Gevssenrid @)evsslw
aurevTm) Corlsslimeir, L CoubsHeit LISILILISLD, GlFeiTemeuT.

3 @)swemrwger paseurl : www.tamilvirtual.com
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Course .

Code Course Name Category |L|T|P |Credit
191TL1A3HA HINDI-III Language-I|3|1|-| 3
PREAMBLE

This course has been designed for students to learn and understand
To develop the writing ability and develop reading skill.

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

COURSE OUTCOMES

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

Nucn?ber CO Statement an:;v‘:zld &8¢
CO1 | Learn the fundamentals of novels and stories. K1
CO2 | Understand the principles of translation work. K2
CO3 | Apply the knowledge writing critical views on fiction. K3
CO4 | Build creative ability. K3
CO5 | Expose the power of creative reading. K2

MAPPING WITH PROGRAMME OUTCOMES

COs/POs PO1 PO2 PO3 PO4 PO5
CO1 S M M M S
CO2 S M M M S
CO3 S M S M S
CO4 S M S M S
CO5 S M S M S

S Strong M  Medium L Low
Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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191TL1A3HA HINDI-III SEMESTER III

Total Credits: 03

Total Instruction Hours: 48 h

Syllabus
Unit I 10 h

IET — FIeT TR (el

(I e, Jorelt, TY, 3R, 3myfe- ARYeheRoT ITd, 30T FHer )

HhIRIeh, oldig 'i(‘dchlolil
e TSN, ALY

e weer - 281001
Unit 11 10h

ey enfeew w1 s (wmemor 77me)
TR e, el

ATHHARAT TH1AT SATRTEIE
Unit III 10 h

IR HITH, THF, Y, Tehifed, ITAT,EIH
ehereh. faeile qedeh HieT
3merT - 282002

Unit IV 10 h
TG o
QEceh. TTRIOT FieT - T
HerTereh: fewar 87aeT 36 gererare - 211024

Unit V 08 h

3regare; Jrara- 111 (et ey @ 3arsh #)
(a5 10 to 20)
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Course .
Code Course Name Category |L|T|P |Credit
191TL1ABMA MALAYALAM -1III Language-I (3|1 |-| 3
PREAMBLE

This course has been designed for students to learn and understand
To develop the writing ability and develop reading skill.

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

COURSE OUTCOMES

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

Nucn?ber CO Statement an:;v‘:zld &8¢
CO1 | Learn the fundamentals of novels and stories. K1
CO2 | Understand the principles of translation work. K2
CO3 | Apply the knowledge writing critical views on fiction. K3
CO4 | Build creative ability. K3
CO5 | Expose the power of creative reading. K2

MAPPING WITH PROGRAMME OUTCOMES

COs/POs PO1 PO2 PO3 PO4 PO5
CO1 S M M M S
CO2 S M M M S
CO3 S M S M S
CO4 S M S M S
CO5 S M S M S

S Strong M  Medium L Low
Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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191TL1ABMA MALAYALAM - II1 SEMESTER III

Total Credits: 3

Total Instruction Hours: 48 h

Syllabus

Unit I 10h
Kumaranasan

Unit II 10h
Kumaranasan

Unit III 10h
Kumaranasan

Unit IV 10h

Kavyanchali Collection of Poems.
Unit V 08 h

Kavyanchali Collection of Poems.

Text Books
1  Chinthavishtayaya Sitha By Kumaranasan DC.Books Kottayam

2 Kavyanchali -Group of Authors DC.Books Kottayam

References

1 Kavitha Sahithya Charithram -Dr.M.Leelavathy Sahithya academy Thrissur.
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Course .
Code Course Name Category L | T |P Credit
201TL1A3FA FRENCH -III LANGUAGE-I|3 [1|-| 3
PREAMBLE

This course has been designed for students to learn and understand

* To Acquire Competence in General Communication Skills - Oral + Written -

Comprehension & Expression.

To Introduce the Culture, life style and the civilization aspects of the French
people as well as of France.

To help the students to acquire Competency in translating simple French
sentences into English and vice versa.

COURSE OUTCOMES

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

Nucn?ber CO Statement an:;v‘:zld &8¢
CcO1 Learn the Basic verbs, numbers and accents. K1
CO2 To learn the adjectives and the classroom environment in K2

France.
CO3 Learn the Plural, Articles and the Hobbies. K3
CO4 | Tolearn the Cultural Activity in France. K3
CO5 To learn the Sentiments,'l.ife style of the French people K2
and the usage of the conditional tense.

MAPPING WITH PROGRAMME OUTCOMES

COs/POs PO1 PO2 PO3 PO4 PO5
CO1 S M M M S
CO2 S M M M S
COs3 S M S M S
CO4 S M S M S
CO5 S M S M S
S Strong M  Medium L Low
M ﬁ\gl Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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201TL1A3FA FRENCH - 111 SEMESTER III
Total Credits: 3

Total Instruction Hours: 48 h

Syllabus
Unit I 10 h
= — -
ituer d .
e documents, composer . . . -
°  Se situerdans le . P Décrireunevilleouunerégio | catalogue touristique.
t une presentation nqu’onaime Comprendre des
emps. touristique pour un o :
magazi?]e oﬁ un site Interrogersur la situation pictogrammes.
internet of d’un lieu. Comprendre la
' Comprendre des description d’un lieu et
indications sur la d’une situation precise
fréquenced’actions. dans un message
électronique.
Unit II 8h

(0] O 7 7 - - -

’ Ra}co_nter. | Raconterune scene \(/Zé)n;pgehendrele récitdin Daer(t:irrl(rﬁgpéigzgt;gzgﬂi a
I?ecrlre, ® | insolitea Iorcal et & Ra}éogr]\térses actions P .
etapesd une 1" erit. nt
action. quotidiennes.

Unit III 10 h

°  Esprimerl’intensit Comprehendrele Décrireunebiographie a

Raconterune scene insolitea

éet la quantite. Poreal et 4 I”écrit. récitdun voyage. _ partird’elémentsécrits.
° Interroger. Raconterses  actions
quotidiennes.
Unit IV 10 h

Décrirequelqu’un. S’exprimersur les styles | Comprendre la

En milieu professional,

° Comparer recruiter quelquun de . description de .
°  ExprimerPaccord et justifier :j/etemantRecor]naltf[_et Sersonnesdans un extrait
ou le désaccord. . es personnes a parti e roman.
°  Se situerdans le sonchoix. de descriptions. Comprendre des
temps. Décrire des personnes. | différences de points de
Comprendre des vueexprimétesdans de
personnes qui message électronique.
experiment leur accord | Raconter
ouleurdésaccord. unsourvenir.
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Unit V 10 h
° Parlerde Discuter de I’organisation Comprendreune Comprendre le message
Pavenir. d’un voyage de Chinson' : d’une carte
° Exprimer des groupepuispréparerune Echangersursesprojets d’anniversaire.
souhaits. fiche projet et la templit. de vacancy
° Décri lau’ Discuter dq programme
ccrirequelqu u de la soire a venir.
n. Addresser des souhaits
a quelqu’un
Text Books

LATITUDES 1 (Méthode de francais) Pages from 102-151, Author : Regine
Meérieux, Yves Loiseau

1
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Course .

Code Course Name Category |L|T|P |Credit
191EL1A3EA ENGLISH - II1 LanguageIl |4 |- |- | 3
PREAMBLE

This course has been designed for students to learn and understand

® The basics of English grammar and specific usage
® The importance of the vocabulary and use in different contexts

® The necessity of communication and composition writing skills

COURSE OUTCOMES

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

CcoO Knowledge
Number CO Statement Level

CO1 | Learn English grammar and its specific usage K2

CO2 | Know the methods of improving reading skills K3

Understand the importance of speaking skills and

K
cos developing it through various practices 5
CO4 | Comprehend the basic steps of reading and its necessity K3
. h o 1 -
CO5 Acqu'lre the writing skills and mandatory similar K4
practices
MAPPING WITH PROGRAMME OUTCOMES

COs/POs PO1 PO2 PO3 PO4 PO5
Cco1 M S M S S
CO2 S S S S S
CcO3 M M S M S
CO4 S S S S M
CO5 M S M S S

S Strong M  Medium L Low
Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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191EL1A3EA ENGLISH - III SEMESTER III

Total Credits: 3

Total Instruction Hours: 48 h

Syllabus
Unit I Basics of English 10 h

Phrasal verb - Notions and Conventional Idiomatic Expressions - One-Word
Substitution - Word Formation - Homophones - Spelling - Sentence Completion -
Sentence Pattern

Unit II Listening 08 h

Listening and Hearing - Principles of listening - Types of listening - incidental
listening - active and effective listening - discriminative listening - critical listening -
listening vs practice - Barrier to Listening - Guidelines for Improving Listening

Unit II  Speaking 10 h

Monologues - Dialogue - Role Play - JAM (Just A Minute talk) - Debate - Public
Speaking - Group Discussion - Interview - Showing Directions - Accent and
Neutralization

Unit IV Reading 10 h

Mechanics of Reading - Types of Reading - Summarization - Paraphrasing -
Analysis and Interpretation - Reading Comprehension - Reading with purpose and
making predictions - Cloze Passage

Unit V Writing 10 h

Paraphrase Writing - Techniques and Methods of Paraphrasing - Precis Writing -
Difference between Paraphrase and Precis - review writing - Hints Developing -
Editorial Writing - Tabloid - Column Writing

% ﬁ%l Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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Text Books

Bhatnagar R. P. 2013. English for Competitive Examinations. Macmillan

1 Publishers, Chennai.
9 KoneruAruna. 2011. English Language Skills. McGraw Hill Education,
Chennai.
References
1 Radhakrishna Pillai G. 2000. English for Success. Emerald Publishers,

Chennai.

o  Gauri Mishra, Ranjana Kaul. 2016. Language Through Literature. Primus
Books, New Delhi.

3  Miles Craven. 2008. Cambridge English Skills Real Listening and Speaking.
First Edition, Cambridge University Press, India.

g4 Teaching Adult: A Literary Resource Book. 2012. New Readers Press, New
York, United States.
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Course .

Code Course Name Category| L | T | P |Credit
193FN1A3CA NUTRITION IN HEALTH CORE (4 |-|-]| 4
PREAMBLE

This course has been designed for students to learn and understand

the nutritional demands in various stages of life cycle
® the process of growth and development form birth until old age.

® acquire skills in planning adequate meals in different stages of life cycle.

COURSE OUTCOMES

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

CcO Knowledge
Number CO Statement Level

[llustrate the RDA for Indians. Evaluate the nutritional

co1 needs of adults. K4

Explain the physiological, nutritional changes, hormonal

coz control and relaxation during pregnancy.

K5

Assess the growth and development of infants. Explain
CO3 | the importance breast milk. And preparation of Weaning K4
foods and compare commercially and other organization.

Assess the nutritional requirement of preschool and

cot school going children. Importance of packed lunch. K4
CO5 aner the nutritional problem and nutritional requirement K6
in adolescent and old age people.
MAPPING WITH PROGRAMME OUTCOMES

COs/POs PO1 PO2 PO3 PO4 PO5
Cco1 S S M M M
CO2 S S M M M
CcO3 S S S S S
CO4 S S S S S
CO5 S S S S S

S Strong M  Medium L Low
Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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193FN1A3CA NUTRITION IN HEALTH SEMESTER III

Total Credits: 4
Total Instruction Hours: 48 h

Syllabus
Unit I Introduction to RDA and Balanced Diet 10 h

Basics for Recommending the Dietary Allowances, Acceptable Dietary Intake,
Purposes of RDA, Factors Affecting Recommended Dietary Allowances,
Requirements and Recommended Dietary Allowances, Uses of ICMR RDA in
planning balanced diet, Consumption Units. Reference Man and Woman, Basic
Principles of Meal Planning.

Nutritional needs of adults (men and women) - Nutrition and work efficiency.
Menopausal and post menopausal women, nutritional requirement of the adult in
relation to occupation.

Unit II Nutritional Needs during Pregnancy and Lactation 8 h

Normal growth and weight change. Physiological changes, complications, dietary
problems and stages of pregnancy. Physiological changes during lactation,
hormonal control and relaxation, nutritional components of colostrums and mature
milk. Nutritional requirements of pregnant and lactating women.

Unit III Nutrition during Infancy 8 h

Growth and development (growth chart), factors influencing growth, breast
feeding and bottle feeding, factors to be considered in bottle feeding. Different
types of commercial milk formulae. Problems of feeding in normal, premature and
LBW infants. Nutritional requirements of infants” up to one year Weaning Foods -
Weaning foods, types of supplementary food and problems in weaning.

Unit IV Nutritional needs of pre-school children 10 h

Growth and development and factors inhibiting growth. Nutritional and food
requirements of preschool children. Factors to be considered while planning meals
for pre-school children. Eating problems of children and their management,
preparation of supplementary foods using available low cost foods. Nutrition for
School children - Growth pattern, Nutritional requirement, meal planning and
feeding problem for school children, Importance of Packed lunches

Unit V Nutrition during adolescence 12 h

Physical Growth- changes and factors affecting height and weight, increments
during menarche, changes in food habits, Nutritional problems in adolescence- Iron
deficiency anemia, obesity , anorexia nervosa and bulimia nervosa, predisposition
to osteoporosis, under nutrition, premenstrual syndrome, malnutrition due to
early marriage. Nutritional requirement

Nutrition During Old Age - Physiological changes in ageing, psycho-social and
economic factors affecting eating behavior. Nutritional problems of aged and their
management. Nutritional requirement.

;@ Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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Text Books
1 Srilakshmi, B., 2013, “Dietetics”, New Age International (P) Ltd., New Delhi.,

Mahtab, S, Bamji, Kamala Krishnasamy, G.N.V. Brahmam, 2012, “Text Book
2 of Human Nutrition ”, Third Edition, Oxford and IBH Publishing Co. P. Ltd.,
New Delhi

References

1 Gopalan, C. Rama Sastri B.V. and Balasubramanian, 2014, “Nutritive Value of
Indian Foods ”, NIN, ICMR, Hyderabad

»  Krause, M.V. and Hunscher, M.A., “Food, Nutrition and Diet Therapy”, 14th
Edition, W.B. Saunders

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

4 Simon Langley-Evans, 2015, “Nutrition, Health and Disease: A Lifespan
Approach” wiley publications.
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Course .
Code Course Name Category| L | T | P |Credit
193FN1A3CB HUMAN PHYSIOLOGY CORE == 2
PREAMBLE

This course has been designed for students to learn and understand

structure of various organs human systems and integrate the function with
human nutrition

Identify the structure of the cell & tissue

Basic knowledge of human anatomy and physiology.

COURSE OUTCOMES
On the successful completion of the course, students will be able to
CcO Knowledge
Number CO Statement Level
Apply the concept and knowledge of general terminology
Cco1 . o K2,K3
Relates structure, functions of cell and digestive system
Demonstrate understanding of the circulatory system
CO2 | Describe the heartbeat, and relate it to the cardiac cycle K2
Analyze factors leading to hypertension
Explain the reflexes associated with the senses. Discuss
CcO3 . K2
the process of gas exchange and transport in lungs
Identify the major organs and functions of important
CO4 |reproductive systems. Illustrate the structure and K3
function of the major endocrine organ
Explain the processes of filtration, reabsorption, and
CO5 |secretion in the nephron. Examine how the nervous K3
system controls the body mechanism
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
Cco1 M M S S M
CcO2 M M S S M
CO3 M M S S M
CO4 M M S S M
CO5 M M S S M
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193FN1A3CB HUMAN PHYSIOLOGY SEMESTER IV

Total Credits: 2

Total Instruction Hours: 36 h

Syllabus
Unit I Cell &Gastrointestinal tract 08 h
Cell: Structure and functions, Tissues: Structure and functions of epithelial,
connective, muscular and nervous tissue.
Digestive system: structure and functions, digestion, absorption of food. Associated
organs of digestion- salivary gland, liver, gall bladder, pancreas and Spleen

Unit II Circulatory system 07 h

Blood: Composition and functions of blood and plasma, Red Blood cells: Formation
and functions, White Blood cells: Types and functions, Platelets-function. Blood
group, blood coagulation and Rhesus factor,Blood transfusion. Disorders - Anemia,
Leukemia, hemophilia

Heart - Structure and functions, cardiac cycle, ECG and its significance. Blood
pressure-factors affecting the blood pressure

Unit II'  Sense Organs and Respiratory diseases 07 h
Sense Organs -Eye - Structure and functions. of vision, Ear and Skin. Diseases-
vision - Conjunctivitis, trachoma, glaucoma, cataract. Ear -. Deafness, vertigo

Lungs - Structure and functions, Exchange and Transportation of oxygen and
carbon dioxide in the body. Disturbances in respiration - Apnea, Dyspnea,
Hypoxia

Unit IV Reproductive systemé& Endocrinology 07 h

Reproductive system- Male reproductive system - Structure and functions.
Spermatogenesis. Female reproductive system - Structure and functions.
Oogenesis. Menstrual cycle and Puberty,

Endocrinology - Endocrine glands- Pituitary, Thyroid, , Pancreas (endocrine
function), Adrenal - Their structure and functions

Unit V Excretory, Muscular and Central nervous system 07 h
Excretory system - Structure and functions of kidney, Mechanism of urine
formation, composition of urine, Micturition.

Muscular system - Functions of the muscles. Muscular action.

Central nervous system - Brain and spinal cord - structure , Physiology of the nerve

@‘”« cebl.marhfanction. B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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Text Books

1 Guyton and Hall, 2011, Text Book of Medical Physiology, 12th Edition,
Elsevier Inc.

2 PalG. K, 2015, Textbook of Medical Physiology, Ahuja Publishing House

References

1  Dee Unglaub Silverthorn, 2016, Human Physiology: An Integrated Approach,
7th Edition, Pearson

n  Chatterjee C. C, 2017, Human Physiology - Vol I and II, 11th Edition, CBS
Publishers.

3 Barrett, Barman, Boitano and Brooks, 2016, Ganong’s Review of Medical
Physiology, 25th Edition, McGraw Hill.

4 Eric Widmaier, Hershel Raff and Kevin Strang, 2016, Vander's Human
Physiology: The Mechanisms of Body Function, 14th Edition, McGraw Hill

Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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193FN1A3CP SEMESTER III
NUTRITION IN HEALTH

Total Credits: 2
Total Instructions Hours: 48 h

S.No List of Experiments
1 Classification of food groups
5 Planning and preparing diet for sedentary ,moderate and heavy workers
(men and women)
3 Preparation of supplementary and weaning foods
4 Nutrition during pregnancy
5 Nutrition during lactation
6 Nutrition during infant
7 Nutrition during toddlers
8 Nutrition during preschool
9 Nutrition during school going
10 Nutrition during for adolescence

1 Nutrition during for adult

12 Planning and preparing a menu during old age

Note: Out of 12 - 10 Mandatory

References

Srilakshmi, B., 2013, “Dietetics”, New Age International (P) Ltd., New Delhi.

ICMR, National Institute of Nutrition, 2013, “Dietary Guidelines for Indians”,
Hyderabad.

% ﬁ%l Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)

B 5
=
\\/ COIMBATORE | INDIA




104

Course .

Code Course Name Category| L | T | P |Credit
193BC1A3IA BIOCHEMISTRY -1 IDC [3|-|-| 3
PREAMBLE

This course has been designed for students to learn and understand
® the nature of biological macromolecules namely Carbohydrate, Lipids,
Proteins and Nucleic acid.

the role of Vitamins, Minerals and Hormones in the functioning of cell.

e the properties of nucleotides, how they contribute to secondary and tertiary
structures of nucleic acids at the molecular level.

COURSE OUTCOMES

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

CcO Knowledge
Number CO Statement Level
Cco1 Quthne the chemical characteristics, types and K1 & K2
importance of carbohydrates.
CO2 List and.compare sa.turated. and unsat}lrated. fe.ltty acids. K1 & K2
Summarize the physiochemical properties of lipids.
CO3 Compare the different satgrated' level. & organization of K1, K2 & K3
proteins. List the non-protein amino acids.
Identify the structures of purines, pyrimidines, nucleoside
cot and nucleotides. Classification of DNA and RNA KLK2&K3
Explain the functions of minerals in biological system.
€05 [llustrate the role of hormones in metabolic regulation. Kl&K2
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
Cco1 S M S S S
CO2 S M S S S
CcO3 S M S S S
CO4 S M S S S
CO5 S M S S S
S Strong M  Medium L Low
Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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193BC1A3IA BIOCHEMISTRY -I SEMESTER III

Total Credits: 3

Total Instruction Hours: 36 h

Syllabus
Unit I Carbohydrate 08 h

Carbohydrate - Classification, structure, properties and chemical reaction of
monosaccharide - Glucose, Fructose, Galactose, Mannose, Arabinose, Disaccharides
- Maltose, Lactose and sucrose. Polysaccharides - Homo polysaccharides - Starch,
Glycogen and Cellulose & Hetero polysaccharides - Hyaluronic acid, Heparin,
Chondroitin sulphate. Biological importance of sugar derivates -
glycosaminoglycan, proteoglycan & glycoprotein - blood group & Bacterial cell
wall polysaccharides

Unit II Lipid 07 h

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

Unit III Amino acid 07 h

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

Unit IV Nucleic Acid 07 h

Structure of Purines, pyrimidines, Nucleosides & Nucleotides. Properties of nucleic
acids. DNA Double helical structure - isoform. RNA - Types - m RNA, tRNA,
rRNA - structure & function.

Unit V Minerals 07 h

Minerals in biological system and their importance - Iron, Calcium, Phosphorus,
lodine, Copper, Zinc. Vitamins - Definition, Classification: Fat soluble Vitamins
(Vitamin A, D, E, K) and Water soluble Vitamins (Vitamin B) - Sources, Functions
and deficiencies. Role of Vitamins as antioxidants and cofactors. Hormones
involved in regulatory metabolism: Insulin, Glucagon and thyroid.

% ﬁ%l Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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Text Books

J. L. Jain. 2016. Fundamentals of Biochemistry, 7th edition, S. Chand and
company Ltd.

2 Sathyanarayan U. 2017, Biochemistry, 5th edition, Books and Allied (P) Ltd.

References

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

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

3 Zubay, 1999, Biochemistry, 4th Edition, William .C. Brain publishers..
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193FN1A3SP SEMESTER III
HUMAN PHYSIOLOGY

Total Credits: 3
Total Instructions Hours: 48 h

S.No Contents
1 Identification of tissue
2 Preparation of buffers

3 Detection of Blood group (Slide method).

4 Measurement of Haemoglobin level (Sahli's or Drabkinmethod ).
5 Measurement of Erythrocyte sedimentation rate
6 Determination of blood pressure by Sphygmomanometer

7 Determination of Clotting Time (CT).
8 Determination of Bleeding Time (BT).
9 Enumeration of WBC

10 Enumeration of RBC

11 osmotic fragility test

12 Demonstration in preparation of plasma and serum

Note: Out of 12 - 10 Mandatory

References

Gupta, S 1998, A Short Text Book of Medical Laboratory for Technicians.
Jaypee Brothers Medical Publishers (P) Ltd., New Delhi

) Bain B J, Bates I, Laffan M A and Lewis M 2011, Dacie and Lewis Practical
Hematology, 11th edition, Churchill Livingstone, China

Talib V H., 2000, Handbook of Medical Laboratory Technology 2nd Edition,
CBS Publishers and Distributors, New Delhi
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193FN1A3GA SEMESTER III
FUNDAMENTALS OF FOODS

Total Credits: 2

Total Instruction Hours: 24 h

Syllabus
Unit I Food groups &Cereals 5h

Classification of food groups, Functions of foods-Energy yielding, Body building
and Protective foods, Food pyramid, Classification of nutrients -Macro and Micro
nutrients.

Cereals - Composition and Nutritive value of Rice ,Wheat.

Millets - Composition and Nutritive value of Ragi,Jower

Unit II Pulses & fruit and vegetables 5h
Varities of pulses and legumes, Composition and Nutritive value of pulses,
Germination and its benefits.

Vegetables and Fruits

Classification of Fruits and Vegetables, Selection , Enzymatic browning
Unit II  Beverage&Spices 4h

Beverages

Classification, Carbonated and Non Alcoholic beverages.

Spices and condiments

Classification, Medicinal benefits of Ginger, Garlic. Pepper, Turmeric, Fenugreek
and Cloves

Unit IV Milk ,Egg&Fat 5h

Fats and oils - Types and Functions of oil
Milk - Nutritive value, Kinds of milk
Egg - Structure and Selection and quality of Egg

Unit V Non-Vegetarian Foods 5h

Meat - Nutritive value and Composition of meat
Poultry -Classification

Fish -Classification and Selection of fish

% ﬁ%l Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)

B 5
=
\\/ COIMBATORE | INDIA




109

Text Books
1 Srilakshmi, B (2015), “Food Science”. (8th Edn.), New Age International
Private Ltd, New Delhi.
5 Manay & Shadaksharaswamy ,S.N. & M (2008), “Food facts and Principles”.
(Edn.) New Age International Private Ltd, NewDelhi.
References

1 Potter.N.N and Hotchkiss ,. (1996), “Food Science”. ( Edn.) CBS Publisher.
NewDelhi.

»  SunetraRoday ,IN. (2015). “Food Science and Nutrition”. ( Edn.),Oxford
Publishers. New Delhi.

3 Mudambi .R. Sumathiand Rajagopal M.V (2008),”Food Science”. ( Edn.),New
Age International Publishers, New Delhi.

4 Thangam E. Philip (1998).”Modern Cookery Volume II, II Edition”., Orient
Longman, Hyderabad
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SELF STUDY:
193FN1ASSA SEMESTER III
FOOD FORTIFICATION
Total Credits: 1
Syllabus

Unit I Food Fortification
Needs, objectives, principles and rationale, selection and basis of fortificants.
Unit II Technology of fortifying cereal products

Characteristics of nutrients used in cereal fortification; Types and levels of
micronutrients to be added; Fortification methods; Fortification premixes, Design
and composition of premixes and quality control; Fortification of bread, pasta,
noodles, biscuits, and breakfast cereals.

Unit III Technology of fortifying beverages, candies, snack products

a) Technology of fortifying beverages - Importance of beverage fortification, Health
benefits of fortification, Selection of nutrients for fortification, Levels to be added,
Characteristics of fortificants and method of fortification, Bioavailability, Organic
Vs inorganic salts.

b) Technology of fortifying candies - Product formulation, Factors to be considered
in selecting fortificants, Nutrient bioavailability and its interactions, Packaging,
storage, shelf life and cos.

c) Snack products - Rationale for micronutrient fortification of snack products,
Merits and demerits of fortification, Choice of products and selection of
micronutrients, Setting level of fortification, Safety limits, Technological and cost
limits, Challenges in fortifying snack products, Nutrient interaction and
bioavailability.

Unit IV Other special fortified products

salt, sugars, oils, Nutri-bars, Granola bars.

a) Salt -Technology of fortifying salt with iron and iodine, Iodine stability and
quality of double fortified salt, Safety issues, Levels to be added.

b) Sugars - Fortification with iron and vitamin A, Premix formulation, Fortification
level, Packaging.

c) Oils- Fortification with vitamin A, Rationale of vitamin A fortification, Stability
of vitamin A in oil during storage and cooking, Effects of frying on Vitamin A
content, Efficacy and safety of vitamin A added to oil, Technology of fortifying,
Packaging.

d) Nutri bars - Selection of nutrient, Advantages and disadvantages of fortification,
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Technology of fortification, Packaging.

e) Granola bars- Production of the product, Physical parameters of bars,
Incorporation of fortificants, Technology of fortification, Packaging.

Unit V Health Foods

Selection of nutrients, Technology of incorporation, Bioavailability, Packaging.

Text Books
1 Subbulakshmi and Udipi.S., 2001., “Food processing and Preservation
Technology”., New Age Publications., New Delhi, India.
5 Khader.V, 2001., “A Textbook of Food Processing Technology”, ICAR, New
Delhi, India
References

1 Sivashankar. B., 2002 .,“Food Processing and Preservation”, PHI, New Delhi,
India..

»  Modern Technology of Food Processing and Agro Based Industry, 2nd
Edition, NIIR Board, Asia Pacific Business Press, 2002.
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SELF STUDY:
193FN1ASSB NUTRITION EDUCATION SEMESTER III

Total Credits: 1
Syllabus

Unit I Nutrition Education

Nutrition education: definition, rational, history, need and effectiveness. Role of
nutrition educators.

Unit II Assessment

Needs assessment -educational assessment Assessing patients and family needs,
coping techniques

Unit III Human behavior

Theories of human behavior and health choices. Health belief model, Theory of
planned behavior and motivation. Stages of change. Social Cognitive Theory, Tran
theoretical model and stages of change, Diffusion of Innovations Theory

Unit IV Health promotion

Public health nutrition and Health promotion. Planning nutrition education.
Competencies and skills of nutrition education and nutrition education specialists.

Unit V Health communication, Communication skills.

Information Education Communication approaches to improve health and
nutrition: Concepts - Scope- Elements- Models of communication - Communication
Process - Approaches and Barriers to communication, Communication for
Extension Education and Development.

Text Books
Reddy.V., Rao.P, Sastry .G. ] and Kashinath K.C., 1993., “Nutrition Trends in

1 India”, N1N, Hyderabad, India.

5 Park and Park, 1995., “Text Book of Preventive and Social Medicine”,
Banarsidas Publication, Jahalpur.

References

, Gibney.M.J, 2004, “Public Health Nutrition” , 1st Edition, Black Well
Scientific Publications, Oxford.

5 Wadhwa.A, 2003, “Nutrition in the Community”, 1st Edition, Elite
Publications, New Delhi.
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191TL1A3AA UGS - 4 : Sl LILIOL SHHLOIPSITET : 1(Basic Tamil ) SEMESTER 1III

Total Credits: 2
Total Instruction Hours: 24 h

@ eMRIGEM6L 2019-204LD HLONLITEHN(H (LPHL CFEFCEUTTEHGFIWIG (10 LDHMILD 12 - YLD
QIGLIL eusny SLOILD QOmAIILITL LD LUTNLNTHEUTSHEH&HS) (L(Heus CHiTe] 2 6o )

VG : 1 SLOID QOMHUN6HT 3iiq LILIEDL& FoM)&H6TT 12h

3l) ﬂ@ﬁ;@&ﬁﬁ SN SLD :
1. 2 WNJ 61(PSGISHSENT - GMI6L , Ablg.6L 6T(LPSGIHeNT
2. QoW 6T(LPHBISSHET - EUELEOIGHTLD, ALOELEO6TILD, Q6oL Ull6wTLD
3. 2 WNFQALOLI 6T(LRSGISS6N
8} QEMDH&HaNeT M (LPHLD: QUIITFQEFTEL, ONEMETFCFTEL — EMSHEHLD (6T.51T.)
VG : 2 GO 6T(LDGIFH6L 12h
1. Quwy, (Ws&eurl, urLLiifley , seoeumilufes (W&o
2. SLOILD DTS MIGENT(12), UTTHITL&6IT(7),
3. 6T6UOIGHET (6260TM) (LPSH6EL LIGG| 66MI), 621G EUMIGHEIT, 6)I6TIT6T01HISH 61T
4. 2a1(jeuer, LMLILIET, 6VMRIG 61T, LO6BT&TSH6rM60T 2 M6 LIGILILITS6IT
5. 2aM]&6MeaTCILIWLITEEIT (6T6001608T1&608 10)
6. LWLNHAL LG (2 mywIm(HD QL MG : U@GLLmM, CLIBHSI HleMeLILILD, FhHsns

NESIMTEHHITET SeMLOLIL| (LMD - QLOITE S LOSILICILIETIIS6IT - 50
UGS -9

giflwimest eflenLenwld Coijey Q&I1560 10x2=20
UGS -4

SIMTLLSS Slemeilev eNenL wief&s 03x5=15
UGS-Q

Areni(h LSS SiemeleL elenLienss 01x15=15

GOIL:

o SMETHH SIVGHEMNEL Q(HHSILD ON6EITTHS6T SeMLDG 6L Goresur(hLd
e UGS &, LOMID @ -5&MeT aNITSEEH6T Q& HLVH SIF 61601 SliqLiLienL UL
SHHHS VGG SMDGHEL Cevesur(hLd
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Text Books

SlgliuenL g SLOD. 2019. QAHTSGLUL : HLODS HI6OM, LTSL ] 6T601. 1.L9. &ML LDMHMILD
Sifeied &, By Q& EhaIfl Ls ameev(11)e0lL. CI&ciTemneor

References
1 qetmmb eu@ly LUTLEHT - SODBTE SAF& UTLHIO S0

2 quemevgen (p&eUifl : hitp://tamilvu.org
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191TL1A3AB UGS - 4 : HDLILS SLOILD HIT6T : 1 (Advanced Tamil ) SEMESTER - III

Total Credits: 2
Total Instruction Hours: 24 h

@ 6MMRIGEm6V 2019- 2020 YLD HELEMLITETII(H (LPFH6L CFTCEUTTEHGHILIG! (10 LDMHMILD 12 - YLD
QGLLUSeM6L LA CQLOMALUML LD LUN6TmeUf&HEh5HE 2 Flgl)(Lheus Caieay 2 6o )

3G -1 OIS &H660G 6l 05h
Sl) LTI &6X160) & 61T
Ll LU
o W6dleL 2 Mi& Couctur(hLd
o QUH&6TM LIMJGLD (LIT.6T6901.5-8)
S} UMISSTE 60T SH6X60)& &e6lT
o QeSO
o FrsGer QFmeLeImIGe
o eUMm6Tl6m6aT 6TLLIT!
&) srymUIyH &HeNens 6l
o GoumeLEaTELEL GoUETEIGEI
3IVG -2 L8158 61160 & &6l 05 h
o HLOUGT HNLPRISS &Heleng - (Lp.CLOGSHT
o SO [ CuFEUG SLOLDM! - STEULITEOTLHS 60T
o BLUS &ITeLLD (10 H6e60&&6N) - SIMN6LDS) SH6Xl60S &6l
3G -3 86V &8 6001LD 04 h
o U6LEOIGEILD LNGLD LOMMID LOST @L_Mhisert
e [, 60,Lp, &~ [h, 600, 60T - €260ILIL| QB CLIT(BeT Coumium(® SIMHGeL
3IVG - 4 Blq HRISET 6T(LDG)FH 6L 05h
o UMITL (S Slg&HLD
o HETIMS HlqHLD
o JIMLPLILS Sl LD
o SIVIUELS EXICTITCUUTLILIMRIG 6T
SlVG -5 umLLb s(pelwl eugeomm) 05h
o umyHwimlest @evSEHILt Li6udN
o UMTHGTEesN6T @)60SHSHUILILIGHN
o LIUSSNMS, LUgISHSHMSG - aTl6T&HELD
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Q6ITSH HTET SEMLOLIL| (LMD - QLOITE S LOSILICILIETEIS6IT - 50

UGS -
giflwmer ellenLenuwls CHijey QFIIgeD 10x1=10
LGS -2
SIMILLSS eeTled eNlenL wlailss 05x3=15
LEeSH-Q
Aei(h LSS senalleL aNenL uwlenss 05x5=25

GOIL:
o UGS -3 JMEUIHH ~ NVGH6ML QBHHID Qream@ ONEITESHET MOS0
Geuetor(HLd

e UGS g, LOMID @ -&6&TeT ANBTEHSHET Q& LG G| 616N SligLILIEHL UL
IHSHS SHVGS6MED HMDGH6D Coustar(HLd

Text Books

Amiys SOIp . 2019. QFTGLL: SHODG Hlewm, LTEL ] 61601, 11T, &ML LOMHMILD

! SiMeied &eoanifl, By, QAFEh&f LUsb ameyerv(LN)edlL. Q& somenet

References

1 Ueveuy Gamn. @eneura: - 2014. @e0&EIL UFeOMM), LOEWNEUTE & LUSUILISLD, C1&F60T6m)60T -
108

2 EUMELGEN (LP&6UI] : http:/ /tamilvu.org
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195CR1A3AA WOMEN'’S RIGHTS SEMESTER III

Total Credits: 2

Total Instruction Hours: 24h

Syllabus
Unit I Rights to Infant & Child 4h

Issues for women in India- Law relating to Female infanticide-Rights to the survival
of a child-Child Labour- Child trafficking -Child Marriage- Protection of Children
against Sexual Offences Act 2012 (POCSO)

Unit II Rights to women 5h

Matrimonial protection-Protection against dowry-Protection to pregnancy-Sexual
offences-Law relating to work Place- Directive principles of Constitution (Article 39
a, d, e & Article 42, 43 & 46) - Trafficking of women

Unit III Laws for Senior Citizen women 5h

Constitutional Rights -Personal Laws- The Tamil Nadu Maintenance and Welfare
of Parents and Senior Citizens Rules in 2009- The National Council for Older
person- Government Provisions for elderly persons

Unit IV Civil and Political Rights of Women 5h

Right of inheritance-Right to live with decency and dignity-The Married women’s
Property Act 1874-Personl law women’s right to property-Women Reservation Bill-
National Commission for Women-Political participation Pre independent political
participation of women-Participation of Women in post independent period

Unit V International convention on Womens’ Right 5h

Convention on the Elimination of All Forms of Discrimination against
Women(CEDAW)-United Nations population Fund(UNFPA)-Protocol to the
African Charter on the rights of women in Africa-Convention on the Nationality of
Married women-Convention on the political rights of women- Inter-American
convention on granting of civil and political rights for women-Universal
declaration of Human rights
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Text Books

1 Women & Law(2009)-Krishna Pal Malik-Allahabad Law University, Delhi

References

1 Women’s Human Rights in India(2019)-Christian Foster and Jaya Sagade- Routledge India
Justice for Women: Concerns and Expressions (2008)-Anand AS -Universal Law
2 Publishing Co.
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C Cod Course Course Exam Max Marks Credit
ouLse LHES | Categiiy Name (h) |CIA | ESE [Towl | o
Fourth Semester
Part-1I
191TL1A4TA Tamil-IV
191TL1A4HA Limguage Hindi-IV 3 7% | 75 100| 3
191TL1AAMA Malayalam- IV
201TL1A4FA French -1V
Part - II )
191EL1A4EA Language- English - IV 3 25 75| 100 | 3
11
Part =111
193FEN1A4CA | Core-VI Dietetics 3 25| 75 100 4
193EN1A4CP Core Dietetics 3 40 60 100 2
Practical
193BC1A4IA IDC Biochemistry - 3 25 7B 100 3
I
193BC1A4IP IDC 3 40 | 60 100 2
Practical-IT Biochemistry
193EN1A4SA SEC-II Perspective 3 25| 75 100 3
Psychology
GE-1I 3 - 50 50 2
LoP Lab on Project - - - - -
Part - IV
191TL1A4AA Basic Tamil 3 = 50 50 2
191TL1A4AB Advanced
AECC-IV Tarmil
192PY1A4AA General
Awareness
Total 800 24
a2 / seMiC C
@h.}:n" g} ;'"5 r) ,'{\'/z-('o? S -
Deparimen tof b Selence & Nutrition {x [
Dr.N. G. P Arts @ cience College !“ = (D~\ii§{11\rv:§f:f”
Coimbatore — 641 046 ; s’é \'G |
. {1y '\\'r.J

\\1_"?‘.4 7
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Course .
Code Course Name Category |L|T |P |Credit
191TL1A4TA uggl-1: s10p - smer- 1V Eomif 3|1]- 3
PREAMBLE

This course has been designed for students to learn and understand
o  QumrlliurLmsefler surulleorss slpfler uswrur® |, UGSSD6eY Y FweuHeHM
Y PVIwF GFii1gHev
*  FWeL LMHMILD LILEMET YW GClFiuigev

* wrenTauiHafledT LWL LILITESSHHMETHMOT 29T & 6l d D60

COURSE OUTCOMES
On the successful completion of the course, students will be able to
CO Knowledge
Number CO Statement Level
Co1 ourpsenasddmeirser (Life Skills) — wremreusstlesr K1.K2 & K3
CFWVTESHSHI MW 2015 & 6ild 56D
CO2 walliysseval (Attitude and Value education) K2,K4
CO3 urL @enewrsGawsour(hser (Co-curricular activities) K2,K3 & K4
CO4 GLedlwed 9 sap (Ecology) K4
CO5 Qwryl 9mley (Tamil knowledge) K5
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
co1 S M S M S
CcO2 S M M M M
COo3 S M M M M
CcO4 S M M M M
CO5 S M M M M
S Strong M Medium L Low
I@ Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)

B %y [_—Q b ,,,:
& M COIMBATORE | INDIA




121

191TL1A4TA u@g-1: 101 - sreir- IV SEMESTER IV
Total Credits: 3
Total Instruction Hours: 48 h
Syllabus
Unit I T (0B Tews: 10 h
1. @evsdlw surevrm) - 61_HGCIGTEWS HT6VSE6T
2. ppplewewr  —  @DlerdAs slewewr
l.um.stevor : 01 — sUilevr
Il.um.etevor @ 88 — BeLeVBGIGUEHTTT
Hl.um.etevor 1 102 — Q&b Nwiestmic
2. GMIHOSTEMS —  (LPsLEMEVI T 6w 6uoT
l.um.etewsr 65 — Gasrayidlpri
Il. um.etevsr : 167 — gmLsprialpmi
LUEEEL L
l.ur.etevsr 1 08 — g eVmkiIE L euBIGETTIT
l.um.erewsr : 61 — gbNCFiErevrmi
Hl.um.etewor 1196 — Wlewernd &b 6T
QB UISH6V FlewewsT
l.umr.stewsr 57 — AewmdGHly QY HewSWTT
Unit II T (HS05Ten 08 h

1. 560505 TemE — LITeW6VEH 560!

|.um.sTevor 29

2. YEBTYTMI — O(HSSS] 6w cuor

— QumBISEHBICHT

l.um.etesor : 86 — BevevTayTHlpmiT
GPerS5 Flewewt
|.um.sTevor 1198 — UgewTIT
2. UDBTTM) - l.um.eTevor : 188 — UITevTIguiedt SymleyswL_ BLoLil
Il.m.eresor : 192 — SHEWIWIGST LYBIG 6T eI
Hl.um.eresor : 279 — PEHInN LOTFTSSWITT
IV.um.etewsr : 312 — Gumrerepigwiri

(SR, DrNGPASC
S
& M COIMBATORE | INDIA
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Unit III ugsSILILTL_(H 10 h

1. @evsdw surevrm - uGGIILTL (B HTEVH6T

2. U 19 ETLI LITEW6V — SLgWGVTT 2 (GBI T I & 6v0T6UsT6OTT T
Unit IV LFleoriD 10 h

1. yglewrggleir GarmHmLpLd sueriddluyid
2. yglesrid
1.4d S0t — LT LTy S 6wt wiest

Unit V B)evdasewTid WhHMID SneTTilall Lgs) 10 h

l.3)sv& % 6ew0T1D

1. o|sddlewent — 6iLiletr W bFlewewnt - allarddsLd

2. ynsglewemt — 12 lewewrassir - afled &b
.ol H Al Lgg
LdlewTs slmermile) — O1&TBIE@ eul_ LTyl LFlesrmidser

1. BTSHLWLTST  — . FEBTLPHHHSTLD

2. wrerTeurt eflgiser — GTWST b 6T
3. mrib sfAhs Blevd  — F. i, rafbslrer
4

. 6PEWTIGHHTT6IT LIGDTEREWTWILD  — LOM. [BL_JTF6IT
Note: LuilmAlr Lgglulled ailesTTdE6T HEWLDSHBHEV dn LTS

Text Books
QFwyer Sy @ - Qurfli ureib - 2020- 21
1 Qargly: sUlpdsiewm, LrsL i ster.gd).Lll. semev gMlallwsd Hevspril, Qeuafluf® :
plu, GFepaT s ameaysv, GlFsrensr — 600 098.
sUrurrglwssilwer, wasn ugliy -2019, ysgwesr yglerd — pluy, GFehaif] L

2 ameye, GlFsrenesr — 600 098. (Unit-1V)
References
; Currdflwir yeveur Ggrw . @emeurar, er_Lmid ugiiy  -2014, s0p G)evddlw
ureurm) - enfleurdsi uFlliLsd, CFsrensr — 600 108.
) Guyrdflwi wewesreui LTS WGl , wam Ly - 2013, Glevdsenrd - @evdhdsw

surevTm) - QTS meir -LCeub et LFILELD, GFsTensr-600 004.

3 Ul @ewewtwd sevallssipsin.http://www.tamilvu.org/
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Course .
Code Course Name Category |L|T|P |Credit
191TL1A4HA Part-1: HINDI - IV Language (3|1|-| 3
PREAMBLE

This course has been designed for students to learn and understand
To develop the writing ability and develop reading skill.

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

COURSE OUTCOMES

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

Nucn?ber CO Statement an:;v‘:zld &8¢
CO1 | Learn the fundamentals of novels and stories. K1
CO2 | Understand the principles of translation work. K2
CO3 | Apply the knowledge writing critical views on fiction. K3
CO4 | Build creative ability. K3
CO5 | Expose the power of creative reading. K2

MAPPING WITH PROGRAMME OUTCOMES

COs/POs PO1 PO2 PO3 PO4 PO5
Cco1 S M M M S
CcO2 S M M M S
COs3 S M S M S
CO4 S M S M S
CO5 S M S M S

S Strong M  Medium L Low
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191TL1A4HA Part-1: HINDI - IV SEMESTER IV

Total Credits: 03

Total Instruction Hours: 48 h

Syllabus

Unit I 10 h

AT - TSTs - AIRAGAT FFAeAT
YehT2Teh: AToT JenTRlel

21-A, RIS

TS Ree-110002

Unit II 10 h
TehiehT: Tehieh! SeTad - 3 T FAR

(AR 3R aRT BIEH)

eRT2Ieh: STATEY JEAhTerd

HEX SR,

3cc¥ 92er-281001
Unit III 10h

1T FRN- (3T AT Foramy)
ARICNRROT - HASI T, STIRAFT JaTe- el fasarady sirardy

FIhTed FAUTST forell- discl e 3iR egs

Unit IV 10 h
AT T

QEceh. SIThIOT FieT - Ied

TRILT: feear 8TasT 36 SATETaG-211024

Unit V 08 h

srearg ssara- 111 (draer siash & Ry )
(473 10 to 20)

JehT2A: &TaT0T AR TR THT deis -17

S ~% Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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Course .
Code Course Name Category |L |T |P [Credit
191TL1A4MA Part-1: MALAYALAM -1V Language 3|1 |-| 3
PREAMBLE

This course has been designed for students to learn and understand
To develop the writing ability and develop reading skill.

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

COURSE OUTCOMES

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

Nucn?ber CO Statement an:;v‘:zld &8¢
CO1 | Learn the fundamentals of novels and stories. K1
CO2 | Understand the principles of translation work. K2
CO3 | Apply the knowledge writing critical views on fiction K3
CO4 | Build creative ability. K3
CO5 | Expose the power of creative reading. K2

MAPPING WITH PROGRAMME OUTCOMES

COs/POs PO1 PO2 PO3 PO4 PO5
Cco1 S M M M S
CcO2 S M M M S
COs3 S M S M S
CO4 S M S M S
CO5 S M S M S

S Strong M  Medium L Low
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191TL1AAMA Part-1: MALAYALAM -1V SEMESTER IV

Total Credits: 3

Total Instruction Hours: 48 h

Syllabus
Unit I 10h
Drama
Unit II 10 h
Drama
Unit III 10h
Drama
Unit IV 10h
Screen Play
Unit V 08 h
Screen Play
Text Books
1  Manju Poloru Penkutty, Screen Play By Kalavoor Ravikumar, Published by
DC.Books, Kannur.
2 Lankalakshmi, Drama By C.N.Sreekandan Nair Published by D C.Books
Kottayam
JSiEs  DI.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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Course .

Code Course Name Category |L|T|P |Credit
201TL1A4FA FRENCH- IV Language [3|1|-| 3
PREAMBLE

This course has been designed for students to learn and understand

To Acquire Competence in General Communication Skills - Oral + Written -
Comprehension & Expression.

® To Introduce the Culture, life style and the civilization aspects of the French

people as well as of France.

To help the students to acquire Competency in translating simple French
sentences into English and vice versa.

COURSE OUTCOMES

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

Nuﬁer CO Statement Kn;‘é\::zld 8¢
CcoO1 Learn the Basic verbs, numbers and accents K1
CO2 To learn the adjectives and the classroom environment in K2

France
CO3 Learn the Plural, Articles and the Hobbies. K3
CO4 | To learn the Cultural Activity in France K3
CO5 To learn the Sentiments, life style of the French people K2
and the usage of the conditional tense

MAPPING WITH PROGRAMME OUTCOMES

COs/POs PO1 PO2 PO3 PO4 PO5
Cco1 S M M M S
CO2 S M M M S
CO3 S M S M S
CO4 S M S M S
CO5 S M S M S
S Strong M  Medium L Low
s \g Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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201TL1A4FA FRENCH- 1V SEMESTER 1V
Total Credits: 3
Total Instruction Hours: 48 h
Syllabus
Unit I Ceeur et santé 10 h

e Author du Couple

e INTERACTION ORALE:
Exprimer son intérét
pour quelqu’un,

exprimer l'affection

e RECEPTION ORALE:
Comprendre une

chanson

e RECEPTION ECRITE:
Lire un horoscope

e PRODUCTION ECRITE:
Ecrire une letter au

courrier du ceeur

J étais...L'imparfait(1)
Aussi brilliant que...
Le plus beau, le moins
cher

Le verbe connaitre

Unit 11

Problémes problems

10 h

e Le bénvolat

e INTERACTION ORALE:
Interroger sur  la
tristesse, I’abattement,

exprimer sa sympathie,
rassurer
e RECEPTION ORALE:
Comprendre une

interview a la radio
e RECEPTION ECRITE:
Comprendre un test de
magazine
e PRODUCTION ECRITE:
Ecrire une letter a un(e)
amie

Les pronoms indfinis
rien, quelque chose

Le verbe crier

Du pluriel: eau, eu, al
Se soigner, s’excuser, se
renseigner, s’appeler
La phrase ngative: ne...
plus, ne... jamais, ne...
rien, ne... personne
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Unit III

C’est qui? C’est comment?

10 h
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e Les classes socials

INTERACTION ORALE:
Décrire quelqu’un
RECEPTION ORALE:
Comprendre wun bulletin
météo
RECEPTION ECRITE:
Comprendre une courte
interview

PRODUCTION  ECRITE:
Ecrire des notices
biographiques

Les adjectifs qualificatifs:
Formes au

masculin et au féminin

11 fait beau, il neige, il

pleut...

Le verbe décrier

Les verbs en -indre

Les adjectifs possessifs

féminins

mon, ton, son devant

voyelle ou h

Unit IV

Et apres? Et apres

10h

e La mémoire et I'histoire

e INTERACTION ORALE:

Raconter une anecdote,

une histoire, attire
I'attention

e RECEPTION ORALE:
Comprendre une

interview a la radio
e RECEPTION ECRITE:

Comprendre des faits

divers

e PRODUCTION ECRITE:
Ecrire une bréve

L’imparfait(2)

Les verbs en - oir

Les pronoms
démonstratifs ca et cela
Prés de...

Loin de...

La forme passive

Unit V

Dialogue writing

08 h

a) Les Courses
b) A La Banque
c) Ecole
d) Professions
e) Bijoux

(SR, DrNGPASC
S
M COIMBATORE | INDIA

B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)




130
Text Books

Marcella Di Giura Jean-Claude Beacco, Alors II. Pages 88 - 162, Goyal

1  Publishers Pvt Ltd 86, University Block ,Jawahar Nagar (Kamla Nagar), New
Delhi - 110007.

2 French Made Easy by Rashmi Varma, Goodwill Publishing House, New Delhi — 110
008.
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Course .

Code Course Name Category L|T|P |Credit
191EL1A4EA ENGLISH- IV LANGUAGE (4|-|-| 3
PREAMBLE

This course has been designed for students to learn and understand
® The basics of English grammar and specific usages
® The importance of the vocabulary and use in different contexts

® The necessity of communication and composition writing skills

COURSE OUTCOMES
On the successful completion of the course, students will be able to
CcO Knowledge
Number CO Statement Level
CO1 | Learn English grammar and its specific usage K2
CO? Know the ways of improving English language K3
vocabulary
CO3 Unders"ca-nd the importance of English language in K3
competitive exams
CO1 Acquire the basic needs of communication skills and K3
methods
CO5 | Comprehend the composition writing and similar skills K4
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
CO1 M M S M S
CcO2 S S M M S
CcO3 S S S M M
CO4 S M M S S
CO5 M S M S S
S Strong M  Medium L Low
Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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191EL1A4EA ENGLISH- IV SEMESTER IV

Total Credits: 3

Total Instruction Hours: 48 h

Syllabus
Unit I Grammar 10h

The use of correlatives - The perfect tense - appended questions - the infinitive -
negative verbs - redundant conjunctions - use of make and do - fairly and rather

Unit II Vocabulary 10 h

Words and contextual uses - Synonyms - Antonyms - Add one out - inflectional -
infix- telescoping - loanwords - British and American words - Thesaurus

Unit III Language Use 08 h

Spotting Errors - Words often confused - Reconstructing a Passage - Clause -
Idioms and colloquialism - Language aptitude - Clipping

Unit IV Communication 11 h

Different Types of Asking - Oral rehearsal - Describing person, Diagram, Data,
Table - Vote of thanks - Small talk - Refusal and Apology

Unit V Composition 09 h

General Essay writing - Mind map - Reviews - Title expansion - Creative writing -
Content writing - Translation - Abstracting - Flash Fiction
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Text Books

Wood F.T. 2010. A Remedial Grammar for Foreign Students. Macmillan

1 Publishers, India. [Unit [ and 1I]
Bhatnagar R.P. 2013. English for Competitive Examinations. 3rd Edition.
Trinity Press, New Delhi. [Unit IIL, IV and V]
References

1 Radhakrishna Pillai G. 2000. English for Success. Emerald Publishers,
Chennai.

»  Krishnaswamy N. 2000. Modern English a Book of Grammar Usage and
Composition. Macmillan Publishers, India.

3 Arulselvi Evangelin. 2012. Teaching of Special English. Saratha
Pathippagam, Chennai.

4 Rawdon Wyatt. 2008. Check Your Vocabulary for TOFEL. Macmillan
Publishers, India.
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Course .

Code Course Name Category| L | T | P |Credit
193FN1A4CA DIETETICS CORE |4 - 4
PREAMBLE

This course has been designed for students to learn and understand

* the objectives of medical nutrition therapy
* the role of a dietitian

* the importance of nutrition care process for various disease condition

COURSE OUTCOMES

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

CcO Knowledge
Number CO Statement Level

Explain the principles of diet therapy, Nutrition Care

cot Process and different types of feeding the patients

K1, K2

Identify the signs, symptom, causes and dietary
CO2 |recommendations for, gastrointestinal diseases and K2, K3
nutrient deficiencies

Identify the signs, symptom, causes and nutritional

cos recommendations for the diseases of the liver, and CVD K2K3
CO1 Identify the signs, symptom, causes and nutritional K2 K3
recommendations for Diabetes mellitus and renal diseases ’
CO5 Identify the signs, symptom, causes and nutritional K2 K3
recommendations for Cancer, Food Allergy and Fever ’
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
CO1 M M S M M
CO2 M M S M M
CcO3 M M S M M
CO4 M M S M M
CO5 M M S M M
S Strong M  Medium L Low
F‘ "%I Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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193FN1A4CA DIETETICS SEMESTER IV

Total Credits: 4

Total Instruction Hours: 48 h

Syllabus
Unit I Diet Therapy and The Dietitian 10 h

Objectives of diet therapy - Principles of diet preparation, Nutrition Care Process,
Portion Control, Food Exchange list and counseling. Hospital Routine diet - liquid,
semi liquid, light, soft diet, bland diet and regular diet. Nutrition Care process.
Different types of feeding - Basic concepts of oral feeding, tube feeding, IV feeds,
gastrostomy feeding.

Dietitian - Classification, Role and Responsibilities of Specific Dietitians.
Unit II Diet for febrile condition, Therapeutic diets for malnutrition 09 h

Diet in typhoid, malaria, tuberculosis, Influenza. Dietary Consideration.

Therapeutic diets for malnutrition: Obesity - Etiology, Types, Role of hormones,
Assessment, Grades, Types, Treatment Complications, Weight management
guidelines, Prevention. Underweight-Etiology, Nutritional and food requirement.

Unit III Gastro intestinal and liver disorders 09 h

Diseases of the gastro intestinal tract- ulcer, constipation, diarrhea and
malabsorption syndrome,GERD,

Diseases of the liver and Pancreas (risk factors and diet therapy) - Jaundice,
Hepatitis, Cirrhosis, Fatty liver, Cholecystisis, Cholelithiasis and Pancreatitis.

Unit IV Cardiovascular Diseases and Diabetes Mellitus 10h

Diseases of the cardio vascular system (risk factors and diet therapy)
Atherosclerosis, CVD, Hypertension and Hypercholesterolemia.

Diabetes mellitus - Types, causes, symptoms, diagnosis, bio-chemical changes,
insulin and hypo- glycemic drugs (types only), food exchange list, dietary
management

Unit V Renal Disease and Cancer 10h

Diseases of the kidney and urinary tract - Acute and chronic nephritis, Nephrotic
syndrome, Renal failure, Urinary calculi. Causes and dietary treatment of kidney
diseases and dialysis

Nutrition and cancer - Risk factors, Symptoms, Nutritional Problems of Cancer
Therapy, Nutritional Requirements, Dietary guidelines for management

% ﬁ%l Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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Text Books

SrilakshmiB., ”Dietetics”, 2014, VII Edition. New Age International (P)
Limited Publishers, New Delhi

Shubhangini. A. Joshi ,2002 “Nutrition and dietetics”,, Tata Mc Graw- Hill
publishing Company limited, New Delhi

References

1 Carolynn E .Town send and Ruth A. Roth ,2002, ” Nutrition and Diet
Therapy”,, Delmar Publisher

) Sue Rod Williams, "Nutrition and diet Therapy”,, 2002,, Times Mirror Mosby
College publishing, Boston.

3 L. Kathleen Mahan and Janice Raymond , 2017, “Krause’s Food and the
Nutrition Care Process” 14th Edition, Saunders
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193FN1A4CP DIETETICS Semester IV

Total Credits: 2
Total Instructions Hours: 48 h

S.No List of Experiments

1 Weights and measures of foods

Menu planning, prescription and preparation of

Normal diet, regular diet, light diet, soft diet, full liquid diet, clear liquid
diet and bland diet

3 Diet for obesity

4 Diet for under weight

5 Diet for anemia

6 Diet for diseases of the Gastro intestinal tract : pepticulcer,
diarrhea, constipation

7 Diet for Cardio-vascular diseases- atherosclerosis, hypertension

8 Diet for diseases of the kidney - nephritic and nephrotic syndrome,

9 Diet before and after dialysis

Diet for diabetes - Type 1 and 2, Diabetes with Cardio-vascular

10 diseases

11 Diet in febrile conditions- Short duration - typhoid; long duration -
tuberculosis

12 Diet in liver diseases - Viral hepatitis and cirrhosis

Note: out of 12-10 mandatory
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Course .

Code Course Name Category| L | T | P |Credit
193BC1A4IA BIOCHEMISTRY-II IDC |3|-|-| 3
PREAMBLE

This course has been designed for students to learn and understand

®* the overview of information related to carbohydrate, fat and protein

metabolism that takes place in our body

® the interrelationship between carbohydrate, fat and protein metabolism.

e the basic principles underlying chromatography and electrophoresis
methods.

COURSE OUTCOMES

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

CcO Knowledge
Number CO Statement Level
Co1 Tell the basic cgncepts of pH a-nd Buffers and their role of K1 & K2
buffers system in our body fluids.
CO2 Outhpe the various electrophoretic techniques. Compare K1 & K2
colorimetry and spectrophotometry.
Understand the concepts involved in thermodynamics.
cos Recall respiratory chain and oxidative phosphorylation. KLK2&KS
CO4 | Understand the chemical logic of metabolic pathways. K1, K2 & K3
Outline how amino acids are synthesized and degraded.
€05 Interrelations of CHO, lipid and protein metabolism. Kl& K2
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
CcO1 S M S S S
CO2 S M S S S
CcO3 M M M M M
CO4 S M S S S
CO5 S M S S S
S Strong M  Medium L Low
Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)
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193BC1A4IA BIOCHEMISTRY-II SEMESTER IV

Total Credits: 3

Total Instruction Hours: 36 h

Syllabus
Unit I Buffers and Chromatography: 7h

Buffers: Concept of acid base indicators, buffer systems of blood and body fluids,
Components of the pH meter and the concept of pH

Chromatography: Paper, TLC, molecular sieve and affinity chromatography - their
applications.

Unit II Electrophoresis: Paper and Gel electrophoresis. 7h

Principles and applications of colorimetry and spectrophotometry.

Isotopes: Definition and units of radioactivity: examples of natural and heavy
isotopes in biological investigations.

Unit III'  Bioenergetics: 8h
Basic principles of thermodynamics - entropy, enthalpy and free energy;
highenergy phosphates, oxidation-reduction reactions.

Mitochondria: - Respiratory chain and oxidative phosphorylation.

Unit IV Metabolic pathways: 7h
Carbohydrate metabolism: Glycolysis, TCA cycle, HMP shunt, Glycogenesis and
glycogenolysis.

Lipid metabolism: Beta-oxidation, biosynthesis of saturated fatty acids - Palmitic
acid.

Unit V Protein metabolism: 7h

General pathway of amino acid metabolism - deamination, transamination and
decarboxylation. Urea cycle. Glycine and phenylalamine metabolism (structures
not required).

Inter-relationship of carbohydrate, fat and protein metabolism (Flow chart only).
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Text Books

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

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

References

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

) Murray R.K., Granner D.K, Mayes P.A and Rodwell U. W., 2015, Harper’s
Biochemistry, 30th edition, Lange Medical Publications.

3 - D.T. Plummer, 2006, An Introduction to Practical Biochemistry, 3rd edition,
TMH, New Delhi.
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193BC1A4IP BIOCHEMISTRY SEMESTER- IV

Total Credits: 2
Total Instructions Hours: 48 h

S.No List of Experiments

Analysis of Carbohydrates:

1 Monosaccharide - Pentose- Arabinose.
2 Hexoses- Glucose and Fructose
3 Disaccharides - Sucrose, Maltose and Lactose

4 Polysaccharide - Starch

Analysis of Amino acids:
5 Histidine
6 Tyrosine.

7 Tryptophan

8 Arginine

Characterization of lipids :
9 Determination of acid number
10 Determination of iodine number

Quantification technique:

11 Quantification of Protein by Lowry et al method

12 Quantification of Carbohydrate by DNSA method

Note: out of 12-10 mandatory
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References

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

’ Pattabiraman T. N and Sitarama Acharya U. (2015). Laboratory Manual in
biochemistry, 4th Edition. All India Traveller Book Seller.
J Jayaraman, (2015). Laboratory manual in Biochemistry. 5th Edition. New
Age International (P) Ltd.

s N Dr.NGPASC B.Sc. Food Science and Nutrition (Students admitted during the AY 2020-21)

i)
‘=7 COIMBATORE | INDIA
o) €O ORE |



143

Course .

Code Course Name Category| L | T | P |Credit
193FN1A4SA PERSPECTIVE PSYCHOLOGY SEC (3|-|-| 3
PREAMBLE

This course has been designed for students to learn and understand

®* the basic concepts in Psychology and their applications.

e to develop sensitivity forwards psychological aspects in dealing with every
day issues

® socio-cultural influences on human development and behavior

COURSE OUTCOMES

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

CcO Knowledge
Number CO Statement Level
Cco1 Interpret the methods and 'dls?lphnes of psychology. K2,K3
[llustrate the modern perspective in psychology
Classify the types of attitudes and various
CcO2 L . . . K4
communication styles including the types and barriers
CO3 Appraise the self .management, self esteem and stress K2, K4
management techniques
Understand the nature, character, types, aspects and the
co4 |. . K3
importance of personality.
CO5 Analyze the relationship between body and mind. K4
Evaluate the barriers to modify poor health behaviours.
MAPPING WITH PROGRAMME OUTCOMES
COs/POs PO1 PO2 PO3 PO4 PO5
Cco1 S S S M S
CO2 S M S M S
CO3 S S M M S
CO4 S M S M S
CO5 S S S M S
S Strong M  Medium L Low
Dr