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Preamble
The Department of Food Science and Nutrition aims in developing human resources, to
expand and transfer knowledge for continuous improvement of the safety, quality and value of
food products. Food Science and Nutrition is an interdisciplinary programme. The department
has been sanctioned to offer B.VVoc. Food Science and Nutrition programme from the academic
year 2015 -16 with funding assistance from UGC (Rs.1.7 crores for both the Food Science and
Nutrition and Textiles and Apparel Design Programmes) in alignment with NSQF curriculum
framework. The department is aligned with qualification packs of Food Industry Capacity and
Skill Initiative Sector Skill Council of National Skill Development Corporation for its curriculum
structure and effective teaching learning process.
General Graduate Attributes
Every student graduated B.Voc., Food Science and Nutrition Degree will be
o AnIndustrial Expert - Purchase and Store, Processing, Quality Control and
Assurance and Production of Food and Agricultural Commodities.
o An Innovator and Creator
o An Entrepreneur
o Socially and Personally Responsible
o An Individual with Positive and Flexible Attitude
Programme Specific Qualification Attributes

¢ Knowledge and understanding on Science and Handling of raw materials, methods of
processing perishable, semi-perishable and non-perishable foods, food quality control and
evaluation by applying FSSAI and 1SO Standards, food packaging technology, food safety
measures, rules, regulations, Act, quality assurance system for food production, food waste
management, food business and trade operation, nutritional chemistry, nutrition in life and
nutritional management of disease.

o Analytical skill on basic food science and chemistry, processing and preservation of
perishable, semi-perishable and non-perishable foods, development of bakery products,
food product development and marketing, checking the quality of food, nutritional
assessments and diet Planning for an individual, IT-Applications in food industries, etc

o Application skill on handling and enterprising the nutritional conservation and balancing
the available nutrients in food manufacturing system at the industry, institutional kitchens,
school lunch programme, hospital catering and personalized diet, development of
convenience foods, sago processing technology, minimally processed foods, etc

¢ Scientific skills on innovative food product development, designing business plan and
quality assurance system for a product, identifying nutritional policy gap in the community
and personalized nutrition

o Job specific qualification skills (NSDC QPs) on Purchase Assistant-Food and
Agricultural Commodities, Plant Baker/Dairy Products Processor, Quality Assurance
Manager/Chief Miller, Production Manager.

Vision
Inculcation of knowledge, productive learning, life and entrepreneurship skills and
employability among the youth related to Food Science and Nutrition



Programme Objectives and Outcomes
Hence to inculcate the importance in developing Food and Nutritional Science among the
budding Food Scientists, Nutritionists and Food Processing Industrialists, the B.Voc., Food

Science and Nutrition programme is aimed with the following objectives and outcomes.

Programme Educational

Programme Outcomes

Programme Specific

Objectives Objectives
The student is able to
know, understand, apply,
Learners are trained to [ analyze, evaluate and create
perform the duties and|the relationship  between
responsibilities of food, technology, nutritional
1. Purchase Executive/ science and quality of life.
Purchase Assistant PO-01: able to identify the
2. Store Executive/ Store In | methods  of procuring,
Charge/ Store Assistant sorting, grading, safe storing
3. Quality Assurance of food raw materials
Manager PO-02: able to determine the | PSO-01:  Engineered  to

Food Microbiologist
Executive-Production /
Line-In Charge (Raw
material line,
Pre-processing line,
Processing line)
6. Packaging Line In-charge
/ Packaging Line
Supervisor / Packaging
Technician
Production Manager
8. Food Regulatory Affairs
Manager
9. Plant Baker/ Craft
Baker/Assistant Baker/
Plant Biscuit Production
Specialist/Baking
Technician/Operative
(Oven Operator)/Mixing
Technician (Dough
Maker)/ Cake decorator/
Bread and Cake Slicer/
Slicing Machine Operator

o~

~

processing and preservation
techniques of different food
groups and calculate the cost
analysis  on innovative
nutritious products developed
PO-03: able to generate
quality assured, microbially
safe, nutritionally secured
production system for an end
product with safe packaging
technologies

PO-04:able to solve the
issues and problems
prevailing in food trade and
business  operation,  food
waste management,
Computer application in food
industries

PO-05: able to manage the
diet of an individual through
personalised nutritional care

and able to identify the
causes/determinants of
nutritional deficiency

disorders/metabolic disorders

theoretical and  practical
aspects of the entire food
chain from farm to fork.

PSO-02: Gain insight into
the food formulations, food
quality testing and
management of safe food
production.

PSO-03: Develop skills for
various job roles related to
Food Science and
Technology division and
entrepreneurship.




This programme is offered under Choice Based Credit system (CBCS). Students can earn more
credits than the stipulated minimum of 180 credits, through Extra Credit Courses (includes
courses under FOSTAC), Massive Open Online Courses (SWAYAM).

Candidate’s eligibility for admission

Any candidate who passed +2 examinations in any subject approved by
TNBSC/CBSE/ICSE or any Diploma/UG degree, approved by the Association of Indian
Universities are eligible to seek admission. VVocational stream students are most preferred.

Duration of the course - Three years (120 days per semester includes 30 days of Apprenticeship)

S.No. Exit Programme Level Duration
1. Certificate in Food Science and Handling 6 months
2. Diploma in Food Science and Processing 12 months
3. Advanced Diploma in Food Processing and Quality Control | 24 months
4 B.Voc. in Food Science and Nutrition 36 months
Part A
Credits for General Education Component -72
Credits for Skill Component - 108
Total credits - 180
Part —-B
Modular Training Delivery Plan (Extra) — 04 - 08
Total credits - 08

Credit Calculation Table

(UGC Guidelines for curricular aspects, Assessment criteria and credit system in skill based
vocational courses under NSQF)

Method of teaching Hours | Credits
Lecture 1 1
Tutorial/Demonstration 1 1
Practical/Internship/On the job training/ self-Learning | 2 1

Teaching methodologies

The classroom teaching would be through conventional lectures, video presentations and
use of OHP and Powerpoint presentations. The lecture would be such that the students should
participate actively in the discussion, student’s seminar and multi sensory approach in learning.
The scientific discussions would be arranged to improve their communicative skills.

In the laboratory, instructions would be given for the experiments followed by
demonstration and finally the students have to do the experiments individually. Periodic tests
would be conducted and for the students of slow learners would be given special attention.



The student will be required to undergo an internship for a total duration of two weeks in
their chosen area of interest in each semester as mentioned in the structure of the programme
which will facilitate skills and professional career in the same field.

Modular Training Delivery Plan

Students should undergo one Modular Training Delivery Plan in each semester (II, IV
and V1) in accordance with the curriculum as extra credit courses. Each course completion will
fetch additional two credits for the students during their course of study.

S.No. | Title of MTDP Semester | Duration (week)

1. Milling  Techniques/Sago  Processing | Il 5 days (40 hours)
Techniques

2. Minimal Processing of Fruits and | IV 5 days (40 hours)
vegetables/Meat Butchering Techniques

3. FoSTaC Basic Level (Manufacturing | VI 5 days (40 hours)
Sector)/HACCP Level 1

BCS- STRUCTURE OF THE PROGRAMME

The programme structure comprises two parts.

Course Component CNO?,III’(;;S Hours of Learning | Marks [ Credits
Part A (General Education Component)
Language | — Tamil/Hindi 02 108 200 06
Language Il — Functional English
oen (?ti Ca% g 02 144 200 06
Core Courses 16 864 1600 41
Allied Courses 04 216 400 08
Elective Courses 04 216 400 09
Foundation/Value Education 02 79 200 02
Courses
Online Courses +03 +54 - -
Modular Training Delivery 4
Programme (MTD) (Extra Credit +02 +80 100 (Extra)
Courses)
FoSTaC Basic Level 9
(Manufacturing  Sector)/HACCP +01 +40 50 (Extra)
Level 1 (Extra Credit Courses)
Total 30+06 1620+174 3150 (é)z(;’ri)
Part B (Skill Component)

NSDC-QP 04 1512 400 72
Internship 06 1440 300 12
Portfolio 06 (in QP hour) 300 12




Mini Project 06 (in Ap%roelj‘rt)'ces“'p 300 | 12
Total 7 2955 1300 | 108

Scheme for Evaluation

Evaluation will be done on a continuous basis and will be evaluated five times during the
course work. The first evaluation will be in the 4" week, the second in the 8" week, third in the
12" week, fourth week in the 18" week and the end — semester examination in the 20" week.
The General Education Component is assessed by the University and Skill Education Component
by the University and SSCs.

Extra-curricular Activities
The students have to participate in the following activities of the University
Departments or outside the University (minimum of 10 hours in a semester) and it is mandatory
that the students have to submit two participation/winner certificates in any one of the activities
every year to the Department.
1. NSS/NCC/YRC camps and its competitions
Inter-institutional/Interdepartmental competitions
Personality Development programmes
Student Seminar
Placement training
Typewriting class
Language coaching class

No ook owd

Remedial Coaching
In order to improve the knowledge, skills and linguistic proficiency of students who need

special attention, remedial coaching classes on

a. Basic laboratory techniques

b. Oral presentation skills

c. Notes taking and exam preparation techniques
is conducted for one hour in a week in rotation by all faculty in the Department as extra
workload for teaching. The hour will be mentioned in the time table to motivate the students to
attend the remedial classes.

Mentor-Mentee System
The students of Department of Food Science and Nutrition are supported by all faculties
in the Department personally and professionally through mentor and mentee system under the
umbrella of Youth Club. Faculties will guide the students on all aspects of Youth Club policies.
Both Mentor and Mentee will follow the guidelines of Youth Club. All students will
become a member of the Youth Club, and can forecast their activities to build their general
graduate attributes.



Grading System
Evaluation of performance of students is based on a ten-point scale grading system as
given below.

Ten Point Scale
Grade of Grade Letter Description
Marks points Grade
90-100 9.0-10.0 O Outstanding
80-89 8.0-8.9 D+ Excellent
75-79 7.5-7.9 D Distinction
70-74 7.0-7.4 A+ Very Good
60-69 6.0-6.9 A Good
50-59 5.0-5.9 B Average
00-49 0.0 U Re-appear
ABSENT 0.0 AAA ABSENT

Equivalence of the Programme

Candidates completed B.Voc. Food Science and Nutrition is equivalent to B.Sc. Nutrition
and Dietetics, BSc. Food Science & Nutrition, BSc. Food Science & Technology, B.Sc. Food
Technology and all its related disciplines awarded by any UGC recognized Universities and
Institutions.

CURRICULAR FRAMEWORK OF B.Voc. PROGRAMME

PAR COURSE HRS CREDI MARKS
SEM| Ty CODE COURSE LIT| P T IA[ EA| TOTAL
Semester |
General Education Component
18BFSNLO01/ | Part | -Tamil-1/
' 18BFSNLHO1 | Hindi - | 3 |- |3 25 (75 | 100
Part Il —
Functional
[ 18BFSNEOQ1 English 2 2 |3 40 | 60 | 100
Practical - |
Core | - Science
| Il 18BFSNCO01 & Handling of | 3 - |3 25 |75 | 100
Raw Material
Allied | - Food
Science and
1 18BFSNAO1 Chemistry I 1 2 |2 40 | 60 | 100
Practical
Val.Edu.l- Yoga
v 18BFSNVO01 and Fitness - 2 |1 40 | 60 | 100
Practical




18BFSNOCO01

Online Course - 1
SWAY AM )

Skill Component

18BFSNSCO01

QP - Purchase
Assistant 10 | 4
(Level —4)

12

100

100

Vi

18BFSNASO1

QP - Purchase
Assistant - -
Internship

20

30

50

VIl

18BFSNPFO1

QP - Purchase
Assistant - -
Portfolio

20

30

50

VIl

18BFSNMPO1

QP - Purchase
Assistant - -
Mini Project

20

30

50

750

Semester 11

General Education Component

18BFSNL02/
18BFSNLHO02

Part I- Tamil-I1/
Hindi— 11

25

75

100

18BFSNE02

Part Il —
Functional
English
Practical -11

40

60

100

18BFSNCO02

Core IlI- Food
Processing |
(Technology of
Cereals, Pulses,
Oilseeds and
Spices)

25

75

100

18BFSNAO2

Allied Il — Food
Science and
Chemistry 11
Practical

40

60

100

18BFSNV02

Val.Edu. Il —
Environmental 1 -
Studies

25

75

100

18BFSNTCO1

Milling
Techniques/
Sago Processing
Techniques

2 (Extra)

20

30

50

Skill Component

18BFSNSCO02

Plant Baker
(Level - 5) 1014

12

100

100

VI

18BFSNAS02

Plant Baker - -

20

30

50




Internship

VIl

18BFSNPFO02

Plant Baker
Portfolio

20

30

50

VIl

18BFSNMP02

Plant Baker
Mini Project

20

30

50

30| 30

800

Semester 111

General Education

Component

18BFSNCO03

Core Il — Food
Processing 11
(Technology of
Fruits and
Vegetables,
Sugar and Salt)

25

75

100

18BFSNC04

Core IV —Food
Processing 111
(Technology of
Milk, Egg and
Fleshy Foods)

25

75

100

18BFSNAO3

Allied I -
Food Product
Development
and Marketing —
| Practical

40

60

100

18BFSNCO05

Core V - Food
Processing and
Preservation — |
Practical

40

60

100

18BFSNELO1

Elective |
—Nutritional
Chemistry

25

75

100

18BFSNOCO02

Online Course -
SWAYAM

Skill Component

18BFSNSCO03

Quality
Assurance
Manager
(Level - 6)

VI

18BFSNASO03

Quality
Assurance
Manager
Internship |

20

30

50

VIl

18BFSNPFO3

Quality
Assurance

Manager
Portfolio |

20

30

50




VIl

18BFSNMPO03

Quality
Assurance
Manager
Mini Project |

20

30

50

30

30

650

Semester 1V

General Education Component

18BFSNCO06

Core VI — Food

Quality Control 3 |-

3

25

75

100

18BFSNCO07

Core VII —
Instrumentation

and Process
Control

25

75

100

18BFSNA0O4

Allied 1V -
Food Product
Development 1 2
and Marketing
Il - Practical

40

60

100

18BFSNCO08

Core VIII -
Food Processing

and Preservation
- |l Practical

40

60

100

18BFSNELO2

Elective Il —
Food for Life

25

75

100

18BFSNTCO02

Minimal
Processing of
Fruits and
Vegetables/Meat
Butchering
Techniques

2 (Extra)

20

30

50

Skill Component

18BFSNSCO03

Quality
Assurance
Manager
(Level - 6)

10 (4

12

100

100

VI

18BFSNASO03

Quality
Assurance
Manager
Internship 11

20

30

50

VIl

18BFSNPFO3

Quality
Assurance
Manager
Portfolio 1l

20

30

50




VIl

18BFSNMPO03

Quality
Assurance
Manager

Mini Project 11

20

30

50

30

30

800

Semester V

General Education Component

18BFSNCO09

Core IX — Food

Microbiology 3 -

3

25

75

100

18BFSNC10

Core X — Food
Packaging 3 -
Technology

25

75

100

18BFSNC11

Core XI - Food
Microbiology 1 2
Practical

40

60

100

18BFSNC12

Core XII - Food
Quality Analysis | 1 2
Practical

40

60

100

18BFSNELO3

Elective Il —
Food for 2 1
Disease

25

75

100

18BFSNOCO03

Online Course - 1
SWAY AM

Skill Component

18BFSNSCO04

Food Production

Manager 10 (4
(Level - 7)

12

VI

18BFSNAS04

Food Production
Manager - -
Internship |

20

30

50

VIl

18BFSNPF04

Food Production
Manager - -
Portfolio |

20

30

50

VIl

18BFSNMP04

Food Production
Manager - -
Mini Project |

20

30

50

30

30

650

Semester VI

General Education Component

Vi Il

18BFSNC13

Core Xlll-Food
Industrial
by-productsand | 3 -
Waste
Management

25

75

100




Core XIV —
Food Trade and
Business
Management

Il 18BFSNC14 3 - |3 25| 75 | 100

Core XV
—Nutrition
Il 18BFSNC15 Assessment and | 1 2 |2 40 | 60 | 100
Diet Planning
Practical

Core XVI -IT
Application in
Food Industry
Practical

Il 18BFSNC16 1 2 |2 40 | 60 | 100

Elective IV —
i 18BFSNELO04 | Nutrition and 2 112 2575 | 100
Physical Fitness

FoSTAC Basic
level
v 18BFSNTCO03 | (Manufacturing | 1 - |2 (Extra) |20 [ 30 |50

Sector)/HACCP
level 1

Skill Component

Food Production
V 18BFSNSCO04 | Manager 10 (4 |12 - 100 | 100
(Level - 7)

Food Production
VI 18BFSNAS04 | Production - ]- 2 20|30 |50
Manager

Internship |1

Food Production
VIl 18BFSNPF04 | Manager - - |2 20 130 | 50
Portfolio 11

Food Production
VI 18BFSNMPO04 | Manager - - |2 20 130 | 50
Mini Project II

30|30 800

TOTAL | 180 Hrs | 180 4450 Marks

Note :- L- Lecture, T-Tutorial, P- Practical, C- Credit, A — Internal Assessment, EA — External
Assessment

Part | - Tamil

Part Il - Functional English Practical

Part I11 - Core / Allied /Elective

Part 1V- Foundation / Value Education/MOOC / FoSTAC Basic level/ MTD/HACCP
Part V - NSDC (National Skill Development Corporation) / Skill Based Subjects



Part VI — Internship
Part VII — Portfolio
Part VI — Mini Project
Examinations
Examinations are conducted in semester pattern. The examination for the Semester I, 111
& V will be held in November/December and that for the Semester II, IV & VI will be in the
month of April/May.
Candidates failing in any subject (both theory, practical) will be permitted to appear for
such failed subjects in the same syllabus structure at subsequent examinations within the next 5
years. Failing which, the candidate has to complete the course in the present existing syllabus
structure. Level completion certificates will be issued only after completing the respective QPs.
Scheme for Evaluation and Attainment Rubrics
Evaluation will be done on a continuous basis and will be evaluated four times during the
course work. The first evaluation will be in the 7! week, the second in the 11" week, third in the
16" week and the end — semester examination in the 19" week. Evaluation may be by objective
type questions, short answers, essays or a combination of these, but the end semester
examination is a University theory examination with prescribed question paper pattern.
Attainment Rubrics for Theory Courses (K1, K2, K3, K4, K5 and K6)
Internal(Max. Marks- 25)
o Activity documents on K3, K4 and K5 level in CO1, CO2, CO3, CO4 and CO5- 05
Marks
o Communication skill + ppt. upload — 05 Marks
o Internal Tests (K1 and K2) and Problem Solving Exercises (K3 and K4) - 10 (Each 5
Marks)
o Attendance - 05 marks
External (Max. Marks- 75)
Question Paper Pattern (Theory)

Section Approaches Mark Pattern L EI:/ el CO Coverage

20X1 =20 CO1 - 20%, CO2 — 20%,

A Ou”eesz’i"gnrg) (Answerall | \4 ltiole Choice | K1, K2 | CO3 — 20%, CO4 — 20 %
g Questions) and CO5 — 20%

100 to 200 words 3X5=15 K3, CO1 - 20%, CO2 - 20%,

B (Answer any three out of | (Analytical type K4, CO3 - 20%, CO4 —20 %
five questions) questions) K5, K6 | and CO5 — 20%

_ CO1 - 20%, CO2 — 20%,

c 500 to 1000 words - _ut(s)t(igrsé?y K1, K2 | CO3 - 20%, CO4 — 20 %
yped and CO5 — 20%




Attainment Rubrics for Lab Courses (K3, K4 and K5)
Internal (Max. Marks-40)
o Good Laboratory Practices - 05 Marks
o Standard Operating Procedure for one Equipment - 10 Marks
o Performance Evaluation - 10 Marks
o Internal Tests— 10 (Best two out of three tests: Each 05 Marks)
Internal test components are
o Principle and Procedure (5 marks)
o Conduct of experiment (5 marks)
o Result Analysis (5 marks)
s Viva- Voce (5 marks)
¢ Attendance - 05 marks
External(Max. Marks- 60)
External test components are
o Principle and Procedure (5 marks)
o Conduct of experiment (10 marks)
o Result Analysis (10 marks)
o Viva- Voce (5 marks)
Student can perform two experiments (Each 30 marks)

Attainment Rubrics for On-the-Job Training Courses/Skill
Component-Internship/Portfolio/Mini Project
Internal (Max. Marks-20)
For Portfolio/Internship/Mini Project of NSDC QPs, the continuous assessment can be through
o Report Submission (20 marks)
External (Max. Marks- 30)
Evaluation criteria for external assessment by respective Sector Skill Council can be on
the basis of
o Subject knowledge (Technical skills) - 30% (9 marks)
o Analytical skills- 30% (9 marks)
o Generic skills- 20% (6 marks)

o Communication skill — 20% (6 marks)



SEMESTER I



SEMESTER

SMBIMEVSOBHTIIBHVET -
UL LD QumPiure i 1 - sp 1 _Prol\%;zrlnn(:me @&fmm gﬁfmﬂg LoBEBILD
o' | FFSHHIHIHINB
unL &MUr® 18BFSNLO01 SH60WITENI(H 2018
UTL Q16N Theory LHeULD (PH6V LIHeULD
OUTCOME BASED EDUCATIONAL DETAILS -COURSE WISE
COURSE OUTCOMES:

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

CO1: 2_emiey SIBI(LpsLD
CO2: SHLEYEIOD HHEwTeLD
CO3: 2 cuielledl LIHILIMBLD 2 6Wamild (Lpempuib
CO4: SO FPSTWSHHO 2 _amie)
CO5: o a6l FHBBEOBHEBHD SiT6)BEHLD
Mapping of COs with POs, PSOs
COs/

POS&PSOs PEO PO1 PO1 PO3 PO4 PO5 PSO1 PSO2 PS03
Co1 1 2 2 2 2 2 2 2 2
C02 1 2 2 2 2 2 2 2 2
Co3 2 2 2 2 2 2 2 2 2
C04 2 2 2 2 2 2 2 2 2
CO05 2 2 2 2 2 2 2 2 2

1 - Slight, 2 - Moderate, 3 - Substantial

COURSE OBJECTIVES AND HOURS OF INSTRUCTION

SING. .QHTGHS GBTHEID sBUSHH0 CHILD

STEVRIGTEVONS  [Blb sUPed  HOLYHH — 2_ewie)]
wenpuieperd, sHpToeller BeomisenTer @maensd  Hleolb

2 ewie)ellendElD BB SIS BTVFGHPNEEG — gBBeUTml LN STEe 11
o _auened 61(GSHHIHCETMIL allHHmall uBlud SUUTL SHged
SIS S eTT.

Sraflumisst  (Obsd, &Hemer, gmemd, &b, CHPAITES,
Gamenmid)  cpeUld L SBHSB 2 W6  USTTHSBIBEDHLD,
STUISHM&H6IT, HIPBIGH 6T LOBmILD &MY ST ELP6OLD
HmLSBSB 2 L6d HOymeEAwd  uBBlub,  SiwFe
o _eWieYH6eil (2emiTevert, LML, BLLULGT, [BHhEHIEUST) LP6VID
FHOLEGD ol L FFHHIbHT LBH Boig SEmea.

HL2_ewreyLIQUTHL B6iT 11

U2 _emBey wahal] e@id e hATHme LDTemelTser
SIPSSHOTELI ugujb Tl ¢ CryHIHBCHBBeUTHI

2 ewiallel LImTLUTBLOMBE®ID SeTanal  UflHsHe, welser o eoidleam Uty  Glss 1

o _MIEMID (LPsHB (2_emiuen, Gewilien, @luer, Garfiiuer)  GuITEiILGe
apeuld 2 ewmielletr  18HTew  CrpAlenuwd, GQUITEILILETITFAWID
SBDIH0O\ET 618 T3 6T
SUIPFEIpHSHHd @M v 2 auwie) GHUILL SMbHTHEHE
SlLWITeMILIBGSHSLUILIL L TEILD Si6)6 w16 65T SHENEMLOWJLD
SUOD FUPHTWSHI0 SITHEGHMBHULD &b S, SIGHSHMSBIL 2_eswrellenen 1
2 6I6)(LPENm sTeleUTmI 615 @yLD60I60 UGHISTHSIUL Couewt(BLd 616TILIEN S

66U |BI5 F16) 3651 ELOGVILD I g gedt Lo Nener
LOTERTEUTHET Hell@ 2 emibFH OETeiTaamei.

Cognitive Process : K1 -Remembering X2 -Understanding K3 - Applying K4 - Analyzing X5-
Evaluating K6 - Creating

Knewledge Dimension : F - Factual C-Conceptual P -Procedural MC - Meta Cognitive

Psychomotor Domain : S1-Imitation S2-Manipulation S3-Precision  S4-Articulation  S5-Naturalization
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Cognitive Process

Evaluating K6 - Creating

Knowiedge Dimension : F- Factual
Psychomotor Domain

: S1-Imitation

€ - Conceptual
S2-Manipulation

: K1 -Remembering K2 - Understanding

P - Procedural
S$3-Precision

K3 - Applying K4 - Analyzing K5-

MC - Meta Cognitive
S4-Articulation

S5-Naturalization
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Cognitive Process : K1 -Remembering K2 -Understanding K3 - Applying X4 - Analyzing K5-

Evaluating K6 - Creating

Knowledge Dimension : F - Factual C- Conceptual

P - Procedural MC - Meta Cognitive

Psychomotor Domain : S1-Imitation S2-Manipulation S3-Precision  S4-Articulation  S5-Naturalization




Course Name Part I - HINDI -1 9Tiel SIRAT Programme Name BVoc :gg(]i\]utrsi:ilszce
!
Course Code | 18BFSNLHO1 Academic Ye | 2018-2019
ar Introduced
Type o Theory Semester I
f
Course
Unit/Module Intended . Hours (.)f
. . Learning Instruction
Title Learning
Outcomes L+Tu+Te=To
Outcomes
BEIRTh
Ediegee- Hiol-
"Tutari"-9Y-
Hcgl-h -
Able to understand the
ITeoAT-RNEC- history of food items
TJ95- 9@ from ancient India.
Able to understand the
Fedl- AL different types of food
materials consumed b
ol S Indians ¢
-1 . ‘ 4+4+4=12
e T<=ag3&: Able to understand
> N the effect of foreign
aofaiCod s foods in Indian food.
- Able to understand the
S STy T influence of climatic
&3- Taeeye factors in the food habits
) of India.
A 6l fae; o
G- HEd e 0T
Bg Gdolal /
& AHCT R AT Able to understand various
3 o food habits of Indians,
Adod - ST such as sweets, appetizer,
Bg-2 S liquid items, leafy _
NCOREGHE- o0 ST - materials, vegetables, 21D
FOOT & ATeT: - flowers, fruits, meat from
\ . animals, birds, fishes,
AT T- FAGY &R crabs etc.,

Cognitive Process
Evaluating K6 - Creating

Knowledge Dimension : F-Factual - Conceptual

Psychomotor Domain : 51-Imitation

S2-Manipulation

P - Procedural
S3-Precision

: K1-Remembering K2 -Understanding K3 - Applying K4 - Analyzing K5-

MC - Meta Cognitive
S4-Articulation

S5-Naturalization
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RFoT A N-Fa Y
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<J) PaKE R E9 11 2 O P ) R T
T AT - AT
T/

e 5

F ATTN- ST & Able to understand the
o availability of different
AT- SR- ATk types of vegetables in
AT e - - various regions of India.

Able to understand the

qieq GIGIEEIES consumption of different
food items in morning,

- TS noon, evening and night

_ TWRaT times.
@_3 4+4+2=10

Able to understand various

ATe- SRT ATAI- modesof food

T F A5 consumption like the items
’ used for eating, used as
ST IS¢ Ael- snacks, used as drinks,
v oo consumed by licking etc.,
A leil-< Able to understand the

T ATAT-THPIT food items consumed by
poor, used tooffer food to

FAN VI F | God.
ATall-

Cognitive Process : K1-Remembering K2 - Understanding K3 - Applying K4 - Analyzing K5 -
Evaluating K6 - Creating

Knowledge Dimension : ¥ - Factual C-Conceptual P -Procedural MU - Meta Cognitive

Psychomotor Domain : Sl-Imitation S$Z-Manipulation S3-Precision  S4-Articulation  S5-Naturalization



F T F ATTN-
ARIFA AT &
I/

HTh

AHUTATAT o TR

3 gy

& 5ol AT -ggr &
YhTd- BTG o Yohld-
HFGA o YhTT - I

Able to understand
the different types of
food spoilage.

Able to understand
the believes related

SR o & Y- to food and their
consumption.
B -4 MHT & Y - 13 Able to understand the 4+449=10
F YHg- Heg ol food items consumed by
2 various people like rich,
’ﬁ{ Y & Yh1- poor, female, bramins,
.0 T widows, ,
fodiety & ) soldiers, during fasting etc.,
HAIH & YT - Understanding the status
food in
AATH & Yo - day-to-day life.
EE & HehTd-
e\ & R/
T ¥ET8- WY
TARH-F I & O0F
; hEaTIA Able to understand the
" S Ll ) various methods of food
iglé -5 HAATHAT HI-ATITAT FHT storage and food 4+4+4=12
. processing to prevent
-GS - food from its spoilage.
Tl & entdT 311
3AHNET
Total Hours of Instruction 54 (18*3)

Cognitive Process

Psychomotor Domain : Si-Imitation $2-Manipulation S3-Precision

: K1 -Remembering K2 - Understanding K3 - Applying
Evaluating K6~ Creating
Knowledge Dimension : F - Factual - Conceptual

P - Procedural

K4 - Analyzing K5-

MC - Meta Cognitive
S4-Articulation

S5-Naturalization




Course Name Part I -Functional Programme Name B.Voc. Food Science and Nutrition
English Priactical -I
Course Code 18BFSNEO1 Academic Year Introduced | 2018-19
Type of Practical Semester [
Course
COURSE OUTCOMES
On completion of the course, the students will be able to
COo1 Use the basic language skills and vocabulary skills
Ccoz2 Utilize vocabulary better and clarify unfamiliar text
Co3 Handle a situation with critical thinking
C04 Present an idea ussing mind maps
Mapping of Cos with Pos, PSOs
Cos / Pos&
PSOs PEO PO(P1) PO(P2) PO(P3) PO(P4) PO(P5) PSO1 PSO2 PS03
co1 3 2 2 2 2 2 2 2 2
Cc02 3 2 2 2 2 2 2 2 2
Cco3 3 2 2 2 2 2 2 2 2
Co4 3 2 2 2 2 2 2 2 2
1 - Slight, 2 - Moderate, 3 - Substantial
COURSE OBJECTIVES AND HOURS OF INSTRUCTION
Hours of
Unit/Module Instruction
Objectives Tu+P+Te=To
Art of Listening To understand the basics (LSRW) of Language skills 3+8+3=14
Art of Reading To exemplify ones reading skills 3+8+3=14
IArt of Speaking To express onself in a more effective way 3+8+3=14
IArt of Vocabulary To enrich their vocabulary 3+8+3=14
Art of Writing To pen down ideas and thoughts into words 3+10+3=16
Total Hours of Instruction 72 (18*4)
Tu-Tutorial, P-Practical, Te-Tests, To-Total Hours
COURSE PLAN
Module/Experiment| Intended learning CO(s) |Cognitive Psychomotor domain |Psychomotor
No. Chapters Mapped| Level / activity domain
KD level
UNIT -1 Art of Listening
a) Basics of Listening Co1 K3P Listening to audios, videos |P1
with subtitiles
b) Active Listening Cco2 K3P Listening Fo day to day P2
conversations
c) Kinds of Listening Cco1 K4P Listening to audio books P1
d) Factors that hamper listeining €03 k3P -Llstenmg. to news and P3
intrepreting it
¢) Listening Tips Cco3 K4 P Listening to english P1
songs and speech

|UNIT -11_Art of Reading

Cognitive Process

Knowledge Dimension :

Psychomotor Domain

: K1-Remembering K2 - Understanding K3 - Applying K4 - Analyzing K5 - Evaluating K6 - Creating
MC - Meta Cognitive

F - Factual C- Conceptual
: S1-Imitation S2-Manipulation

P - Procedural

S3-Precision

S4-Articulation

S5-Naturalization




a) Reading is a Cognitive process co1 K3 P Reading newspaper, magazines P1
short stories & scrolling messages
b) Benefits of reading Cco1 K4 P Reading comprehension P2
c) Different Types of Reading Cco3 K4 P Reading s.ub titles and elucidating |P2
the meaning
d) Tips for effective reading Co2 K5P Reading fictions P1
e) CO5 K4 P Jumbled sentences P3
The SQ3R Techniques Paraphrasing a paragraph /
sample / data
UNIT -III _ Art of Speaking
a) Importance of Co1 K4 P Explaining informations/process |P1
communication of recipie
b) . — co1 K4 P Self introduction P4
Barriers of Communication . :
Speech on a given topic
c) Tips for effective coz2 K4 P Complete a open en