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PREFACE:

Home Science (Family and Community Science) is an interdisciplinary ficld of studics com prising of
Food and Nutrition Science, Clothing and Textile Science, Human Resource Management, Tluman
Development and Extension and Communication. Each of this arca is multi - disciplinary in naturc
dealing with the ‘Art and Science of Living’. The individual, the family and the community are the
focus of Home Science. The security and development of the family is so much part of the social
fabric of individuals and communities which are reflected in the curriculum of Home Science, with
duc focus on gender neutral, carcer perspectives and region specific - urban as well as rural arcas.

Home Science is a unique field of knowledge and its inter-disciplinary approach in synthesizing
knowledge drawn from physics,Biology,Social Scicnce, Arts and Humanitics, Technology and
Management has enriched its educational program which prepare an individual in improving the
standard of living, quality of life of individuals and communitics, which contributes significantly (o
the economic and over all development of the individual, family and nation to meet the challenges in
the global context. This is achieved through a blend of academics, rescarch training and extension as
well as industrial applications. The programmed has considerable cmphasis on integrated approach
of combining theory and practical’s and ficldwork. Compctency based courses have sound market
value and would lead to social and cconomic cmpowerment. Field placement would be incorporaicd
to allow for the Integration of skills in the learning process with transfer of knowledge from
laboratory to classroom and from classroom to field.



The programme allows flexibility in the choice of thrust arcas, which student can sclect,
based on their career goals. It is entvisaged that the current scenario at the regional and
national level require trained professionals in arcas such as clinical and therapeutic
Nutrition, Extension Management, Appare] Design and Construction, Child and IHuman
Rights, Nutrition for Health and Fitness, l'ashion Design, Interior Decoration cte.

The curriculum integrating several clective courses, besides the core, has been formulated
to provide professionally competent manpower for Academic and Rescarch activitics.

Goals: To develop an integrated program for lifc and carcer for students and cnable
them to develop entreprencurial skills.

Objectives:

To cnablc the students to acquire the knowledge and skills required for holistic
understanding of the field of Home Science discipline.

To cnablc the students to acquire the knowledge and competence to practice Iome
Science in relevant setting.

PROGRAMME DURATION: Six Semesters
PROGRAMME STRUCTURE: (Tentative)



K.S.K.V.KACHCHH UNIVERSITY
Faculty of Home science (Family & Community Science]
B.A (Semester-V) NEP, 2020

Credits /
Sr. Course Name of Course Week Contact
No. Type Theory| Practical| Hours
. L - —— — }) {—— —
Discipline-
specific- MJHM-501 :
1 |Major-1 Diet Therapy - 1 2 2 4
MJHM-502 :
Housing
2 Major-2 Furnishing - 1 2 2 4
MJHM-503 :
I'extile Science -
1
3 Major-3 2 2 4
MNHM-501 :
[‘ood
4 Minor Preservation 2 2 4
| MNHM-502 : Human [
Minor | Development
5 2 2 4
AEC-Ability
Enhancement
course - -
6 (Languagc)
| seC-s«ill
Enhanceme| SEC-501
7 nt Enterprise management 2 . 2
12 10 22




Evaluation Pattern for 4 credit Paper

> Internal Assessment 50 Marks

Attendence - 05 marks

Assignment - 10 marks

Unit Test — 10 marks

Internal Theory and Practical exam - 25 marks

C ¢ © ¢

50 Marks :

o Theory Exam - 30 marks
o Practical exam - 20 marks
o University theory exam paper stylc :

I - 'Section i Weightage | Marks
Q.1 i Descriptive Question (Any onc out of two) | Unit 1 &2 f 10

| Q 2 Dcscrlptlvc Question (Any onc out of two) | Unit3 & 4 10
Q.3 Short Notes (Any onc out of two) _' All Units 5

| Q.4 | Sh01t Questions/ M(,Q/Bldnks cte. | All Units s

o University Practical cxam paper stylc :

Preparation 5 marks, Planning 5 marks, Viva 5 marks, Journal 5 marks - Total 20 marks.

* At the time of practical examination journal should be completed and certified.

* At least 70% practical should be completed cach semester.



KRANTIGURU SHYAMJI KRUSHNA VERMA KACHCIII UNIVERSITY

FACULTY OF SOCIAL SCIENCE AND HUMANITIES (DOL)

I Pl‘ogran_lmé j Bachelor of Arts | Branch/Spec, !VB:A;HOMESCIENCVE

: Semester = _ Version/Pattern | NEP R

! Effective from Academic Year ‘ 2024-25 Effective for the batch Admitted in | Junc-2025
Subject code | MJIIM-501 | Subject Name | DIET THERAPY-1

i Teaching scheme e 'Examination scheme (Marks)

'_(Per week) LCC'[I_JI‘G(D '?actical(Lab Total ' s :

CE SEE Fotal

| | T) ‘ ) —

| L|Tu [P | TW | -

| Credit 2 _ 2 |4 | Theory 30 30 60
Hours 30 130 ] 60 | Practical 20 20 40

‘ Learn

ing Outcome:

' This course will enable the students to:

' Understand the principles of diet therapy.

' Learn how to modify normal diets for therapeutic purposes.
Understand the role of a dietitian in preventive and curative care.

Gain

fundamental knowledge of diseases.

 Theory syllabus

Unit | ~ Content

1 | UNIT 1: Introduction to Diet Therapy

| History and development of dietetics.

Principles of diet therapy and modification of normal diets for therapeutic purposes.

Effective nutrition counselling.
Role of dietitians and teamwork among doctors, nurses, and patients.
Hospital dietetic management.

|
4

UNIT 2: Modifications in Therapeutic Diets

Special feeding methods for patients. -
Adjustment of normal diets to meet therapeutic needs.

UNIT 3: Nutritional Care for Weight Management_
| Indicators and measurement of weight.
Obesity: Causes, Control, Prevention, and Diet
Malnutrition: Causes, Control, Prevention, and Diet
Undernutrition: Deficiency of Nutrients, Diseases, and Diet

Unit 4: Diet for Gastrointestinal (Digestive) Diseases
‘ Causes, Symptoms, and Dietary Modifications.

Diets for operational stages, convalescence, and post-operative recovery.

6,72

7.5 |
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Diseases: Constipation, Diarrhea, Peptic Ulcer, and Ulcerative Colitis.
Diagnosis Tests and Specific Diet.

Practical:-

. Study basic medical terminology for therapeutic diet planning.

. List blood constituents and their normal values.

. Prepare a hospital diet planning form.

. Visit a hospital kitchen and observe diet preparation.

Modify normal diets into therapeutic diets {clear fluid, full fluid, soft, bland, light).
. Adjust normal diets for specific nutrient content (calories, protein, fats, etc.).
. Calculate BMI and BMR, and categorize the results.

. Plan a diet for an overweight person (Height: 5.2 ft, Weight: 78 kg).

. Plan a diet for an underweight person (Height: 5.2 ft, Weight: 38 kg}

10. Use the BEE formula to calculate energy needs.

11. List foods advised in residue diets (high/low).

12. Prepare an oral rehydration solution as per WHO standards.

13. Plan diets for diarrhoea, constipation, peptic ulcers, and ulcerative colitis.
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’—Reference (APA Style)

| Reference ;
| 1)Anita P.Clinical dietetics & Nutrition —Oxford Uni.Press.
‘ 2)Shubhagini AJoshi—Nutrition & dietetics—Tata McGraw-hill Pub.Ltd.New delhi.
| 3)C.Robinson-Normal & Therapeutic Nutrition—Oxford Uni.Press.
4)M.Swaminathan-Foods & Nutrition—Bapco.Banglore.
5)M.Swaminathan—Principle of Nutrition & Dietetics---Bapco.Banglore.
| 6)Dr.Aruna palta—Normal & Therapeutic Nutrition—Shiva Prakashan,indore
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FACULTY OF SOCIAL SCIENCE AND HUMANITIES (1DOL)

KRANTIGURU SHYAMJI KRUSHNA VERMA KACHCIHI UNIVERSITY

Programme ' Bachelor of Arts Branch/SpEc._ | BAHOME SCIENCE
Semester 1EE Version/Pattern | NEP -
Effective from Academic Year | 2024-25 Effective for the batch | Junc-
| Admitted in j 2025
 Subject code _"MJI-IM-SO2 ‘ Subject Name | Housing Furnishing-1
Teaching scheme Examination scheme (Marks)
(Per week) | Lecture(D | Practical(Lab | Total CE | e | Tot
T) ) al
) Lty P oTW
Credit | 2| 2 4 | Theory 30 30 60
' Hours ' 30 v: . 30 | 60 | Practical _'___—2(3“_"”?#“ 20 40

| Learning Outcome:
| This course will enable the students to:
To understand importance of housing and its need.
Help students ta learn read blue print of the plan.
Guide students together information on financial arrangements for house construction.
Learn home furnishing techniques and apply them in day today life.
Learn the use, care and up keep of various building materials used in home.

i Ihéory_syl_labus oiil —
Unit | - Content
|
|
| |
1 UNIT 1:

| Define home and house
Difference between home &house.
Various need fulfill by house.
Minimum need of housing.
| selection of site for house construction.

2 ‘ UNIT 2:
| Merits &Demerits of ranted house Homeownership.
Readymade house multistory bulging its need in modern time.
Present housing condition in India.

[S%]

Rough cost calculation economy in construction.
Institution lending money for construction of home
Modern concept of adequate house.

‘ UNIT 3:

4 | UNIT 4:
Functional work area.
Arrangement of kitchen.
| Work Centre in kitchen.
Arrangement of kitchen facility and spacing

|

I

— —
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' |
L e
| Practical

1. Color schemes
| 2.Development of various tints and shades

3. Symbol used in house plan.

4.Drawing room.

5.Bed room.
| 6.Room plan for college girl.

7.L shape kitchen.

8.u shape kitchen.
| 9.0ne wall kitchen.

| 10.Two wall kitchen.
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 Reference (APA Style)
| Reference
1.Rutt_"Home furnishing” Willey eastern.N.Delhi-1975.
| 2.Ashok Goyal ‘Interior Decoration.
3. R.S Deshpanday.”Morden ideal Homes for India.
| 4.Dr Bela Bhargav.”Housing & Space Management”.
| 5.Shiva avas gruhsajja ttha References_
6.Avas avm gruh Nirman vyavstha By Sudha Goyal.
| 7.Grames M., The Art of Color and Design, McGraw Hill Co., New York
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KRANTIGURU SHYAMJI KRUSHNA VERMA KACHCHIT UNIVERSITY }
FACULTY OF SOCIAL SCIENCE AND HUMANITIES (DOL) |
i
|

Programme ~ | Bachelor of Arts ‘wm@rangh/Spefc, \ BA-Home Science
Semester 5 .  Version/Pattern | NP _
 Effective from Academic Year | 2024-25 ] | Effective for the batch Admitted in June-2025
Subject code | MJHM-503 ' Subject Name T ‘extile Science 1
Teaching scheme . Examination scheme (Marks)
> | Lecture(D | Practical(Lab | Total | ' [
(Per week) | Lecture( ractical(Lab ‘ ota ‘ CE S ‘ Total
) B e
t s i I_l ? ']*[J' | - P ‘ rI‘W L ! N i
Credit | 2 2 |4 | Theory 30) 30 60 |
| Hours ' 30 | | 30 . 60 | Practical | 20) 20) | 40

11« o
Learning Outcome:

| Be able to usc critical thinking skills within the discipline of Home Scicnce about economic matters.
Studgent will be able to understand various types of cconomic thoughts and how it is uscful for the
cconomy. [t will also help in understanding the cfficiency of the cconomic thoughts

| Theory syllabus i
| Unit Content Irs
I ] 1 Clothing Textile :Importance & Introduction

- Introduction of Clothes

- Importance and Area of Clothing Textile .
2 General Properties of Textile Fibers

-Structure of the Fiber

2 1 Classification of Textile Fibers
-Types of Fiber.

2 Vegetable fiber-cellulosic fibers cotton
-Definition, classification and
- General Properties of cotton Fiber '

i
Vepgetative Fibers-Linen I (5 |

3
‘ | - Origin and history
| - - Process of Manufacturing of Linen Textiles
| - Properties of Linen i
, — . J
4 | Animal fiber wool, silk i is

‘ | - Origin and history, Types of wool and silk
| - Process of Manufacturing of wool & silk
- Properties of wool and silk

Practical

1. Collection and identification of different types of fiber !
Collection of different types of sample of cloth. |
Construction of Garments-
1 kurti-Long/short

12
3.

12



-Variation in neck
-variation in sleeve
2 salwar
3 Sari— Petticoat
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Reference

1) Vastra Vigyan Parichaya — Dr. Kiran Raval.

2) Fundamental of Textiles and their care - S.Dantiyagi.
| 3) Vastra Shilp vighan — Vimla Sharma.
| 4) Tantu se Vastra - David Potten. _

5) Vastra vighnan ke Mul sidhant — G.P.Sherry
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'  KRANTIGURU SHYAMJI KRUSHNA VERMA KACHCIHH UNIVERSITY

| FACULTY OF SOCIAL SCIENCE AND HUMANTTTES (DOF)

| Programme | Bachelor of Arts Branch/Spec. | BA-HOMESCIENCE

' Semester | 5 Version/Pattern | NEP -

! Effective from Academic Year | 2024-25 Effective for the batch Admitted in Junc-2025
Subject code | MNHM- ‘ Subject Name | FOOD PRESERVATION

' 501 _

_Teac-hing scheme Examination scheme (Marks)

e : : : B

| (Per week) | Lecture(D ! Practical(Lab ‘ Total ‘ CE SEE | Total

| im0 | |

L | TU | P TW _'

| Credit | 2 | | 2 | 4 | Theory 3030 60
me_ﬁﬁ‘ 30 | B | 30 60  Practical 20 20 0

Learning Outcome:
| This course will enable the students to:
Understand the special characteristics of the food industry and its establishment.
| Learn how to start a food service and catering business.
| Gain knowledge about food spoilage and waste management.
Understand the merits and demerits of the food industry.

Tl{e_o;y s§llabus
Unit | Content Flrs

1 UNIT 1: Introduction to Food Preservation
Meaning, history, classification, and importance of food preservation.
Development of the Indian food industry.

|_ > UNIT2: Establishing a Food Industry - o ; 75
! - Key elements for starting food industries. )
| Equipment and vessels required for food industries.

- o 7.5

LIl

‘ | UNIT 3: Fopd Spoilage and Foodborne Illnesses

Food contamination and food poisoning.
Agents causing food spoilage and foodborne illnesses.
Role of insect pests and pesticides - their application and precautions. z

- ] - ]

4 UNIT 4: Food Safety and Consumer Protection - 7.5
Adulteration: Definition, stages, causes, and types of common adulterants.

Health risks from adulterants. '

Health risks from adulterants.

Household and chemical tests for common adulterants. ‘
Food sanitation, hygiene, and packaging materials for processed foods. {




| Practical
1. Study basic medical terminology for therapeutic diet planning.
‘ 2. List blood constituents and their normal values.
3. Prepare a hospital diet planning form.
4. Visit a hospital kitchen and observe diet preparation.
‘ 5. Modify normal diets into therapeutic diets (clear fluid, full fluid, soft, bland, light).
6. Adjust normal diets for specific nutrient content (calories, protein, fats, etc.).
7. Calculate BMI and BMR, and categorize the results.
‘ 8. Plan a diet for an overweight person (Height: 5.2 ft, Weight: 78 kg).
| 9. Plan a diet for an underweight person (Height: 5.2 ft, Weight: 38 kg).
10. Use the BEE formula to calculate energy needs.
11. List foods advised in residue diets (high/low).
12. Prepare an oral rehydration solution as per WHO standards.
13. Plan diets for diarrhoea, constipation, peptic ulcers, and ulcerative colitis.
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6. Y5l gl otlelcld R Holalci vRsoll A aunoflof Redngl 53,
|7 AH vE AOA Aelsel 53,
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: Reference (APA Style)
| 1 References:--
| 1. Frazier.W.C—Foodmicrobilogy, Tata McGraw hill pub.NewDelhi.
| 2. Benson Harold.J, Microbiological application, Wh.c.Brown.pub (U.S.A)
3. S.Raday, Food hygiene and sanitation, Tata McGraw hill Pub.NewDelhj.
lq. P.V.Patil, Foodcontamination and safety, Aavishakar pub and distu, Jaipur.
| 5. Shashikala.J., Shobhana.K, Hemlatta.P, Jagrukupbhokata, Abhay.prakashan.Kanpur,
' 6. Amita sahgal, khadyaparirakshan, shivaprakashan.indore (M.P)
7. Sndeshjood and khetrapaul-Foodpreservation, Agrotech.pub.acedamy, Udaipur.
|
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4 | Unit a:

Characteristics of satisfactory adjustment
Adjustment problems of childhood & Adolescence

-—-Practical Work
1.one case study of 3-to-6 year child
2. Visiting kindergartens and observing games among children
3. To monitor communication skills.of 2 to 3 year old children

Reference Books:

L. Who (1978) A Growth Chart for informational usc in Maternal & Child
Health care. Geneva

2. Shosh, S.(1992) The FFeeding & Care of Infants & Young Children, VIAI
6" cd New Delhi

3. Infant & Child Care for the Indian Mother by Dr. Smbhash C. Arya.

4, Babies & Young Children

5

York
6 The Baby Book by Dr. David Harvey Marshall Cavenlish [{ondon & New
York 1975.
7. Book of Child care by Dr.High Jocly Spher Books Lid. London 1975
Child Growth & Development by Elizabeth B.Hurlock
9. Abnormal Psychology & Modern life by J.C.Coleman
10. The Dynamics of Personal Adjustment  Lenner & Kube
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Baby & Child Carc by Benjamin Spock Published by Pockets Books, New
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K.S.K.V.KACHCHH UNIVERSITY

Faculty of Home science (Family & Community Science]
B.A (Semester-VI) NEP, 2020

Credits / Week Contact

Sr. Course Name of Course /
No. Type Theory | Practical Hours
L P
Discipline-
specific-Major-| MIHM-601 : Diet
1 1 Therapy - 2 2 4
) MIHM-602 :
Housing Furnishing
2 Major-2 -2 2 4
e MJHM-603 : Textile ]
Science - 2
3 Major-3 2 - 4
MNHM-601 : Home
4 Minor Science Education 2 4
M_u]ti-inter
disciplinary
5 - - -
AEC-Ability
Enhancement iujrati /English/
course Sanskrit/Hindi
6 (Language) 2 2
SEC-SkKill | 88601
7 Enhancement | Internship 4 - 4
14 L 22 ‘
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Exam Paper Style for 4 credit

Evaluation

> Internal Assessment : 50 Marks

o Attendence - 05 marks
o Assignment - [0 marks
o Unit Test — 10 marks
o Internal Theory and Practical exam - 25 marks

A

> University Asscssment : 50 Marks :
o Theory Exam - 30 marks
o Practical cxam - 20 marks

o University thcory cxam paper style :

| [ Scction | Weightage Marks

‘ Q.1 | Descriptive Question (Any one out of two) _m”: Unit1 & 210

1 Q.2 | Descriptive Question (Any one out of two) (Unit3&4 10
Q.3 | Short Notes (Any onc out of two) " All Units BE

!9_41 Short Questions/ MCQ/Blanks ctc. ) All Units ' | 5

o University Practical exam paper style :
Preparation 5 marks, Planning 5 marks, Viva 5 marks, Journal 5 marks -- 'T'otal 20 marks.
* At the time of practical examination journal should be complceted and certificd.
* At least 70% practical should be completed cach semester.

* At the time of practical cxamination journal should be completed and certified.
* At lcast 70% practical should be completed cach semester.
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KRANTIGURU SHY AMJI KRUSIINA VERMA KACHCII UNIVERSITY
FACULTY OF SOCIAL SCIENCE AND HUMANITIES (DO )

' Programme ‘ Bachelor of Arts BranCh/Spec BA- Home Science
| Semester 6 Version/Pattern | NEP
| Effective from Academic Year | 2024-25 Effective for the batch Admitted in Junc-2025
| Subject code j MIJIIM-601 | Subject Name | DIET THERAPY-II -
Teaching scheme il __: Examination scheme (Marks)
| (Per week) ‘ Lecture(D | Practical(Lab ‘ Total ' = | Sl _T:)_tal
S S ) R ‘ [
L | TU | P | TW | B -
L(;ri(:giltk_““ﬂ? ‘ 2 4 ‘Theory 3030 60
[ours 30 30 | 60 | Practical = 20 20

Leammg Outcome:
. Objectives of the Study: This course will help students understand the following: Understand the
principles of dict therapy. .earn modifications in normal dict for therapeutic purposes. Understand the
rolc of a dictitian in preventive and therapeutic care. Gain basic knowledge about various discascs and
their dictary management.

| Theory syllabus

Unit. ' Content | Hrs
| Unit 1: Nutritional care and diet during infections and fevers Definition and types of fever I 7.5
Classification and diagnosis of fevers (Typhoid, Tuberculosis (TB), Malaria, etc.) Dietary |
management:
‘ Allergy
Cancer
Arthritis
‘ AIDS (HIV)
2 Unit 2: Nutritional care and diet in digestive and liver-related diseases Diabetes Mellitus: 7.5

Causes, classification, and diagnosis
| Insulin therapy and hypoglycemia
Dietary management Liver diseases: |
| Causes, classification, and diagnosis
Dietary management
L

3 Unlt 3: Nutntlonal care and dlet in heart and kidney- related diseases Cardiovascular

~J
L

Diseases:

| Causes, classification, and diagnosis

| Risk factors and symptoms
Dietary management Kidney diseases:
Causes, classification, and diagnosis
Risk factors and symptoms,

| |
4 | Unit 4: Role of dietitian in preventive and therapeutic care Basic principles of disease 7.5
| prevention through nutritional diet Role of dietitian in therapeutic treatment Case studies
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| based on dietary improvements in various diseases

‘ -—-Practical Work

‘O\.kh.bu)[\)._.

L,

Preparc a dict plan for a patient suffering from T13.

Prepare a dict plan for a patient suffering from Typhoid.

Visit a chemist shop or hospital and list the medications for 1.

List five protein supplement industrics and their nutritional valuc.

LList common allergics and preparc a onc-day menu for an allergic person.
Preparc a one-day dict plan for a cancer paticnt.

Preparc a onc-day dict plan for a paticent suffering from Arthritis.

Preparc a one-day dict plan for a patient suffering from AIDS (HIV).

[List non-nutritional sweeteners uscful for diabetes.

. Prepare a one-day dict plan for a diabctic paticnt.

. Preparc a one-day dict plan for a paticnt suffering from Hepatitis.

. List common food items as sources of sodium and saturated fats.

. Prepare a one-day diet plan for a paticnt suffering from [lypertension.

. Prepare a one-day diet plan for a patient suffering from renal caleuli (kidney

stoncs).

Reference Books:

DN B LN —

Anita P. — Clinical Dictctics and Nutrition, Oxford University Press
Shubhangini A. Joshi — Nutrition and Dictctics, Tata McGraw-T1ill, New Delhi
C. Robinson — Normal and Therapeutic Nutrition, Oxford University Press

M. Swaminathan — Food and Nutrition, BAPCO, Bangalorc

M. Swaminathan — Principles of Nutrition and Dictetics, BAPCO, Bangalorc
Dr. Aruna Palta — Normal and Therapeutic Nutrition, Shiv Publishing, Indo

esatedl

WsH 1: AU Bl clled £t WRs el v 2Ue(R
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L ABSA (HIV)
|

WsH 2: Ul ol A Aol AoMHl UlRs et wa wE1R
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Hgﬂé (Diébetes Mellitus):

51200, <o(ls20L Aal [RElot

goif(@at AL wal sl locisAM 2
el clclRUl Mot

Agcl A2N (Liver Diseases):

51200, <o(ls20L v (el

sl calcRelUst

AsH 3: e ol (3se{l Aol@ AoNHL WRs Ueun el WSlR
&Eﬂébl (Cardiovascular Diseases):

s120l, ao(ls20l wa el

WlWH 51251 Ul ALl

wllella Rl Uot

Halls ((3sell) Aol

51200, co((s20l el ([AELst

AUHH 5151 Ul ARl

8Ll calelRUl ol

Qs 4: AsAM Aol GUARLHS AUl SRRl o5t
(R 262 alRl A2 aRelel ynejd Rgldl

GUARLMHS ARUML SLARR sl g5l

(At AoNHL USIR YUIRRW UR 2Rt 3 8%
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i 5
i:_{leférence (APA Style)

~YrDoLs st

1. 8lollall IRt e€l 12 2uslR Aol olatial.
2. 2188855l R e€l 12 sl A%oll olotlel.
3.3 AU vl aledsdl Yausic cl el Lol Hidelt ecillell uel votial.

4. Ui Yot yrs GEloll wal Anel Wt (5ud auelowg sl

5. Al HLe AcetesTullell 21€] cotlal ual AT cals M A5 (& ol Nof wloticll.

6. 30uR Ul3c €€l w2 As B adoll U8R 2ol olottal.

7. @ (Arthritis) LSt £€1 12 s Eauoll 2UsR 20oyotl oleticll.

8. WU (HIv) LBt e€1 12 As R auell vus1? dosetl oletlal.

9. HyNs H2 GUAL( ollot-oRototct xefleatalefl ALl vlonal.

10. HyRs UIBd € 12 As [ aiell 2sR Aol olottal.

11. 30etSBx (Hepatitis) L3t €€l 12 As (Eadell vusl? 2ol clotldl.

12, A AN v Acidt URe{lotl B 213 Aot vitat Ueltdlel el elotiall

13. 6l85UR202lel (Hypertension) LB £ €] 1@ As [ adell 241812 el tlotial.
14, 2ot 3escdlles ((3soll 28lst) Ut €1 2 s (& el 26l Awatl olotiall.

I | Anita P. - Clinical Dietctics and Nutrition, Oxford University Press

|

o) \ Shubhangini A. Joshi -- Nutrition and Dictctics, Tata McGraw-iill, New Dclhi
3 | C. Robinson -- Normal and Therapeutic Nutrition, Oxford University Press

2 i M. Swaminathan — Food and Nutrition, BAPCO, Bangalore

5 ' M. Swaminathan — Principles of Nutrition and Dictetics, BAPCO, Bangalore

Dr. Aruna Palta — Normal and Therapcutic Nutrition, Shiv Publishing, Indo

deel Yreisl:

1. el p. - GARsA SIARRsU wal UlRs 2161R, 2UsURS YAl Y

2. 4oBlell A lall - WRs 2uslR 2 sIARsY, atet Aso-(ec, ol (eedl
3. C. Aot — ALHIeRL Bl BUARIHS WRs 2812, 2Usu8lS YRRl Qu
‘ 4. M. ellPotl 8ot — WA WA WRS BUSLR, ol18), AdIALR

5. M. elloltadet — WRSs lsl2 el sIAZRsUeA Rgicll, clins], GlolAR

6. SL 20U UIGL — ALHLeAL AR GUAURIHS UlRS AislR, [Eld Usilel, 8o€l2
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B KRANI TGURU SHYAMJI KRUSHNA VERMA KACII(‘III] UNIVERSITY

FACULTY OF SOCIAL SCIENCYE AND [HUMANITIES S (DOE)

Programme | Bachelor of Arts | Branch/Spec BA- Home Science
| Semester | 6 ' Version/Pattern | NE P
| Effective from Academic Year | 2024-25 [ Effective for the batch Admitted in |’ June
| ‘ | -
| | 2025
Subject code ‘ MJHM-602 Subject Name Housing and Furnishing -2
|
"Téa_c-hing scheme ) Examination scheme (Marks)
Per week) | Lecture(D | Practical(Lab | Total : ,
( ) ( ( ‘ CE SEE Total
BE Gy TR __ |
L TUu P TW
Credit 2 ‘ 2 |4 | Theory 30 30 60
Hours 30 | 30 60 | Practical 20 20 40
| Learning Outcome .
| this course will enable the students to
To understand importance of housing and its need —
Help students to learn read blue print of the plan-
| Guide students together information on financial arrangements for house construction.
Learn home furnishing technigues and apply them in day today life.
Learn the use, care and up keep of various building materials used in home
[ Theory svllabus B - -
[ Unit | Content s
| Unitl | 7.3
i Family needs on house |
The effect of family needs on house.
Ventilation.
> | Unit2: Er
| Lighting |
| | Lighting arrangement.
Principle of decoration }
Styles of decoration & its type.
Aims of decoration.

3 Unit3: - 75
Accessories. *
types of Accessories.

|
I 4 I Unit 4: - 7.5
' Furniture arrangement.
‘ selection of furniture
Material and factors
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Practical
1)Room plan for old age.
| 2)Room Plan for office room.
3Room plan for beauty-parlor.
4)Room plan for lawyers office.
| 5)Room plan for doctors clinic

afesudl

AsH 1

UR UR WRarel w3Radl

URaRe(l a3Raudlell v U uz ud 8.
| Al Aglot,

Asu 2: ol
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el gl wad Aol ystz.

, AsH 3

AAAI Bt Ysi2

!aaaﬂm.
‘ A}SH 4:
slolaRo{l cararal,

| slolae{l waieoll
A vl uRwml

CyAPls stel -
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2. A(BA 31 HI2 31 ot
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5. slsed (5Akls W 3H el
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Reference (APA Style)
| L.Rutt_"Home furnishing” Willey eastern.N.Delhi-1975.
2.Ashok Goval ‘Interior Decoration. '
3.R.S Deshpanday.”Morden ideal Homes for India.
| 4.Dr Bela Bhargav.”Housing & Space Management”.
5.Shiva avas gruhsajja ttha References_
| 6.Avas avm gruh Nirman vyavstha By Sudha Goyal.




KRANTIGURU SHYAMJI KRUSHINA VERMA KACI_I(‘IHI UNIVERSITY

FACULTY OF SO(,I/\L SCIENCE AND HUMANITTES (DOE)

' Programme | Bachelor of Arts ] Branch/Spec BA- Home Science

SF@Smr 1 6  Version/Pattern NI p o

Effectwe from Ac Academjc Year | | 2024-25 | Effective for the batch Admitted in ] Junc-2025
SubJect code | MJIIM-603 | Subject NamL Textile Science - 11 -
Tcachmg scheme ' Examination scheme (Marks)
'_(Per week) | Lecture(D  Practical(Lab | Total i | & _|__ S_E_E - Total
MRS v NS s IR S s Bl

L | TU | P TW | ' e

Credit 2 | 2 | 4 |Theory | 30 | 30 | 60
Tours 130 [ -~ | | 30 60 | Practical | 20 | 20 l 40

Lealnmg Outcome:

Be able to use critical thinking skills within the discipline of TTome Scicnee about cconomic matters.
Student will be able to understand various types of cconomic thoughts and how it is useful {or the |
cconomy. It will also help in understanding the cfficiency of the cconomic thoughts

Theory syllabus
Unit Content [ Irs
i | 1. Man Made Fiber —Rayon ‘ !
- Origin and history
- Process of Manufacturing of Rayon Textiles
- Properties of Rayon
2. Physical and Chemical test of Textile fiber.

2 1. Spinning :Yarn Construction from fiber. 13

~ Origin and history
-Different Stages of Yarn Construction
- Types of Yarn

2. Fabric Construction
-Parts of Loom.
-Different Stages of Weaving, Count of Cloth ;
-Balance of Cloth, Types of Weaving |

LA

-Definition of Finishing
-Objective of Finishing.

|
3 1. Finishing of Fabric ' ’
|

- types of Finishing. |

4 1. History of Fashion
-Fashion cycle
-Elements of desi

Practi_cal
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a) Chudidar.
b) Ladies top with stand collar.
c) Simple blouse.

2) Hand bag making
3) Party Wear.

| oLl
) : Unit1; ) )
| 1) Hetd{Fd 3l 2ot

- Gad ua slAslu

- At ULl dlatiae

- XAt ol el

2) cRlul 2L ol elllAs A AuABls ulewal
Unit 2 -

1) ElRLe sl
|- Geela wa sRsta
| a2t il Qe warana
- sl ulsauletl ustz
2) e [Aulel cele
- sulell el
- aeledl Qe czad
- d®le] Addet, aRUastl YslR

Unit 3 : o] BRELL: BRRNL ol cavay, BREDLL AU Ghal, BRGDL oL ysiz,

f
|
, Unit 4 ; 32l AASEA : 3ol WRASH ol 8o, F2lot AAUSH o WAL 52l UBul

Reference
1) Vastra Vigyan Parichaya — Dr. Kiran Raval.
2) Fundamental of Textiles and their care - S.Dantiyagi.
3) Vastra Shilp vighan — Vimla Sharma.
! 4) Tantu se Vastra - David Potten.
'&)Vas_t_r_gv_igf_man ke Mul sidhant — G.P.Sherry .
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_ KRANTIGURU SHYAMJI KRUSHNA VERMA I(ACIICIIII UN IV]* RbI ry

FACULTY OF SOCIAL SCIX N(‘l AND HUMANITIES (D()l )

LProgramme 4‘ Bachelor of Arts Branch/Spec Bm/{ HOMESCIENCE
Semester | 6 | Version/Pattern | Ni:P
| Effective from Academic Year | 2024-25 | Effective for the batch Admitted in | June-
: 2025
Subject code ' MNHM- Subject Name ‘ HHOME SCIENCE EDUCATION
| 601
- Teaching scheme | Examination scheme (Marks)
| (Per week) ‘ I%;acture(D ‘ Practical(Lab ‘ Total ‘ CE | SEE Total ‘
_____ — _ o | —
| Lt p] W | | B |
Credit | 2| | 2 4 | Theory = 30 30 60 |
(Hours | 30 | | 30 | | 60 | Practical 20 20 40 |
Leammg Outcome: J
| Objectives
to provide assistance regarding human relations among students.
| to develop values.
to make them self reliant.
| to provide assistance help to people. - -
| Theory syllabus
Unit | Content [lrs
| UNITL: 75|
Horne Science Education '
What is Home Science? i I‘
Meaning definition of Home Science. |
Importance of Home Science. 1 i
| Philosophy of Home Science Education. |
Objectives of Home Science Education.
Broad Objectives (b)Specific Objectives
| History and development of Home Science Education.
| — S }

2 | UNIT 2; |75
Teaching Methods of Home Science. '
Selection and use of Methods. 1
Lecture Methods. |

| Demonstration Methods. ‘
Discussion Methods. |

| Laboratory Methods. ]}
Field trip Methods. ‘1

|

3| uNIT3:- 75
A!dS in teaching of Home Science.
| Use fullness of teaching aids.

Selection of teaching aids. |
erlawclg board -Bulletin board-Chart-Graphs ]
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Trénsparency/FiIms -Television

4 Unit 4:
Scope of home science education.
| Job opportunities in Home Science.

Practical:-

1. Practice discussion principles with students.

| 2. Use a bulletin board.
3. Schedule quiet time for children at school.

A5 1: 98 Rsttet Qe

Sl AlUo 9 B?

2)6& (Asttotofl ieloll cauval.

SlH Uldodlo] Heeel,

Sl Ao A3 2otoll (B4,
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catus G2l (b) (ARl Gaeall

2)& (Astiet [Rlateell slAsia v [AsirL

WsH 2: SlH UldoMoll wtuUol UglARAL
UglAullell waigoll 2l GuNaL
cqludlot Uglarll,

(Aedlst vl

Al ugldAl

| yaloleual ugld.

daldls ueot

QSH;?;;l‘é (Astiotol. [Rlaaul uslas ULt
Qg uetausall Ayel Guallal s3.

Qatel ustae{l uiea(l.

1.0As ol 2.6ARs oll§ 3. A-oUFU
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Al dletor i o5 3lell .

YRS weau
1.QutdRA WA uU uglAAA 1eU 3L

2 HARs ool Guallol 52,

3.2U0UA el sl {2 9Y3Qllotl UHe] uwat 5.

I—Reference (APA Style)

- Reference
(1) 9jelAsuot (Qeg- €l Eue
(2) 9jeldstietti yulAd dadls wustl-uels? seustl.

{3) Introduction to Home Science —Chandra and Arvinda
| (4) Teaching of Home Science —Das, R.R.and Ray.Binita.
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SEC-601

Internship (Mininum 60 hours)

Internship can be done at an Indian/International institute like :

1) Hospital under authorized Doctor

2) 3-star hotcl and its management

3) Clothing and textile unit.

4) Balwadi, Special children School service ctc.

This list is not exhaustive and internship can be done at similar purpose institutions.
At the end of the internship, Certificate should be provided by the institution where
internship is done. After recciving the certificate, student will get two credits in sixth
semester to complete 22 credits and get the final result.

(5]
v



