-

Re-Accradited ‘B++ 2.586 CGPA by NAAC
VEER NARMAD SOUTH GUJARAT UNIVERSITY

Univarsity Camaus, Udhna-Magdalla Road, SURAT - 395 007, Gujarat, India,
N4 Y R e 2B o yRaRid
Quups®’ PRl 3 Guu-woEe s, Yad - 3eU 009, YA, M,

Gz @ Tel : +91 - 261 - 2527141 to 2227146, Tofl Free : 1800 2333 011, Digital Helpline No.- 0261 2388888
E-mail : info@vnsgu.ac.in, Website : www.vnsgu.acin

Wlm

deol: (VURARIA siulaunl d.o1/09/2033, WU sHisHA, WU UR YA/ § 100/202
(2)uRaRIA swilaurn dLoeiocR0r3, WRYA sHisA Sinuu-1uRYAR009Y/2033

— qqRaulaya —

e J

[rtust [Qenaua ds0l weet ol 2, iuanu-at [Auy acuadl asm sidoini
sl wenaad 3, falds o 20232y ) wnAH] uaru oL 3, diHUu-d [BnaHl
A2z 1 w14 2 -1t Major, Miner, MDC i sieiasnul o33 yary 0 ofl 2, s
[ana-ll iewa wARA A0t sidadl 1R 59 [Qrun Reneud Mamp 536 2 sl
Rrat Rengeudy selsdl seassal Reun Renav adl doR 59 2330s si6fuad s
meuuid A3IRs 56FUAAL AL 9/ ¢R03l AL s sHLE: e dl WE3[Rs s16Ra adl
HogR a1 sde Antdl 39 Hir-ly sauldsll sl HoR s3a 8. 21 2udl Fm sl wud 8.

((Brsion: Guz yorw )

-

FHLS ¢ Bl S RUAR 35 222023 M?:-vu,
Al 12—0&—2033 $AU(Ac ey

-~

uld,
1) [@-a Renaren S50 Has o2 dina-qfana-d aum sids-i suudslaa,
...... 24ty sl sidor 11 deilia [Raesin e 538 HHa s 3.
2) sdmd) weuss], (Qnuq [Rewsuwl,
3)udleu Rean s, e oot 412 e €. 3. aRal@ld), yada.
..... AR A3

»



NEW EDUCATION POLICY 2020
VEER NARMAD SOUTH GUJARAT UNIVERSITY, SURAT
F.Y.B.A.(HOME SCIENCE) SEMESTER-1

FUNDAMENTALS OF FOODS AND NUTRITION CC-1

Internal-15 Marks

(Major Subject)
Effective from-June 2023 -2024

Total credits-04 ,
Theory-3 credits (3 periods/week) Theory-External-35 Marks (
\

Internal-35 Marks |

Practical- 1 Credit (2 Periods/week) Practical- External-15-Marks ‘{
l

!

FOCUS:- This course enables the students to understand the importance of Nutrition and using
proper method of cooking in keeping good health.

OBJECTIVES:-

1. The course enables the students to understand the functions of food and the role of various
nutrients and the effects of hypo and hyper intake.

2. To learn about the composition and nutritional contribution and selection of different food
stuffs. L

3. To be familiar with different methods of cooking, their advantages and disadvantages. :

4. To develop the ability to improve the nutritional value of food. 1

COURSE CONTENT !

THEORY

UNIT-1

1.1. Concept of nutrition
1.2. Definition of food, Diet, nutritional status and malnutrition r
1.3. Signs of good and poor nutrition. |

UNIT-2

2.1. Functions of food.
2.2. Basic Food Groups.
2.3. Balanced Diet

UNIT-3 |

Macro nutrients: Chemical composition, Classification, digestion, absorption, metabolism, sources,
functions, RDA, hypo and hyper intake.




3.1. Carbohydrates
3.2. Protein
3.3. Fat

UNIT-4

4.1. Energy-fuel and energy, energy yielding food factors, the energy value of food, energy units,
determination of energy value using Bomb Calorimeter, recommended allowances for
calories

4.2. BMR, factors affecting BMR.

4.3. Basic terminology used in food preparation

(A) Peeling, scraping, cutting, grating, emulsification, homogenization, germination,
fermentation

(B) Mixing terms: - Beating, blending, creaming, folding.

PRACTICALS: -

1. Controlling techniques; Weight and measures- Standard and household measures for raw foods.
2. Preparation and calculation of following nutrients

e —

1. Carbohydrates-------—6 recipes

2.  Protein ~----—-----—--- 6 recipes

3. Fat 6 recipes
3. Preparation of recipes using following preparation methods:

1. Germination -—-—-- 1 recipe

2. Fermentation—-—-—- 1 recipe
MARKING SCHEME: -
Selaction ot dish: B i dib b ol e G eI b L e e T S marks
Taste, texture, flavour, colour (2 marks ach) .....ccocevvcviniccmisicniicecsccciinneccnenne. 2.0 marks
CAlCUIAION .cvissussessnse sinsissamsrsssavmrsesninivssrnnss i impssl B IE AR e 2o L oo 2D 0 A Rk'S
JOURIAL 4rssssmennsnmmesinnsssestinbiasmasios rmassiorsstans mn i G i Rt phalil o b st s 1ot 01 e JROTa ks
VHVE VOBE o vniveseivinsssininsiabinsoniiovions dassitioesite selia e mt S L el i o i 0 imiatks
ARENAENCE .cccucovwmmcssivmumessairsn sposduorinlsssnos sasiinsssushrpsnso diais s ts Lo oS b aeais e as e iy ot i Bn Dy TVATKS

Total -15 marks

REFERENCES:
1. F.P. Antia-Diet Therapy
2. Mudambi and Rajgopal-Fundamentals of Foods and Nutrition
3. M. Swaminathan-Food Science, Chemistry and Experimental Foods
4. Neelam Buddhdev, Bhavna Vaid-Human Nutrition

e e




5. R.Rajalaxmi- Prayukta poshan

6. Thangam Phillp-Modern Cookery
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NEW EDUCATION POLICY 2020
VEER NARMAD SOUTH GUJARAT UNIVERSITY, SURAT
F.Y.B.A.
SEMESTER-I
Major Course
HOME SCIENCE
HOME MANAGEMENT C(C-<q_
EFFECT FROM 2023-2024

Total Credit-4

Theory-3 Credits (3 Periods/week) Theory- External- 35Marks
Internal- 35 Marks
Practical- 1Credit (2-Periods/week) Practical- External-15-Marks

Internal- 15 Marks

Focus : This course deals with the management of resources in the family with particular
reference to mobilizing all the resource for achieving the family goals ,imparts knowledge and
understanding of construction of Household equipment, materials used, selection criteria,
maintenance and care of electrical and non-electrical equipments.

OBJECTIVES :

1. To create awareness among the students abont management in the family as well as the
other systems.
. To recognize the importance of wise uses of resources in order to achieve goals.
3. To makes students understand the principle underlying the operation, use and care of
various household equipments and new trends in equipments in the market.
4. To enable students to recognize base materials finishes the construction of Household
equipments.

~

COURSE CONTENT THEORY
UNIT-1 Introduction to Management

1:1 Variety of Meaning-Supervision / Supervisor, Leadership / Leader, Execute / Executive,
organization / Organizer, Administration/ Administrator, Direction/Director,
Control/Controller, Boss, Governor

ey e



1.2 Definitions of Management and Home Management From:- Dictionary point of view , By
Henri Foyel (Father of Modern Management),Mc Farland, Henri Sisk, Nickell and Dorsey,
R.P.Kotzin, National Conference of family life sub-committee Report, Gross and Crandall,
Traditional and Modern Concept of Management.

UNIT-2 Motivation in Management
2.1 Values

(a)Definitions- Mid Marget, Dr.Radha Kamal Mukherjee, Nickell and E

Dorsey Etc,

(b)Characteristics, Origin and Motivating Values, -Types of Values-By Parker, By !

Super, By Lindsey, !

(c)Factors affecting Values

2.2 Goals:Definitions, origin and Types of Goals, Long Term, Short Term, Means End, i
Related to Personal, Family, real, Group etc.

2.3 Standards: Meaning, Classification-As to context, fixedness and Quality.

UNIT-3 Resources and their Management in the Family

|
i
|
a
|

i
i

3.1 Resources: Definitions, Meaning and Classification
3.2 Family characteristics influencing management
(A). Family :Introduction, Meaning, Definitions-Elliot and Merrill, Besong and
Besong, Burges and Loke, Types of Family in India -On the basis of residence,
Authority, Lineage Marriage, Succession, Number and structure, Advantages and
Disadvantages of Joint and Nuclear Family
(B) . Family Life Cycle

% 5 Uemn S AN

=

N

3.3 Decision making in Management
(A) Meaning and Definitions- By Peter Drucker, By Geroge R. Terry, By R.S. Davar,
From Webster Dictionary
(B) Steps in Decision Making
(i) Problem analysis
- Perception of the problem
- Identification of the problem
-Analysis
(i1) Search for alternatives
(iii) Evaluation of alternatives
(iv) Selection of the best solution
(a) Risk involved, Economy, Timing, Limitation, Implementation of decision -
(b)Feed back of Decision
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(c)Types of Decision:Major and Minor,Programmed and Non p,-ogramm_ﬂ.i
Routine and Basic,Personal and Group,Methods of taking Group Decisions

UNIT-4 Materials used for household equipment

4.1BaseMaterials,Iron,Aluminum,Steel,Copper, Brass,Glass,Borosilicate,Soda
lime, Silica, Plastic, etc.

4.2 Finished- Mechanical and Applied Finishes

THEORY MARKING SCHEME -

Theory :-  Internal 35

External 35

Total 70

University marking style (1) Short answer (5 out of 6) -05
(2) Short notes (1 out of 2) — 10
(3) Short notes. (1 out of 2)- 10
(4) Short notes. (2 outof3)-10
Total - 35 marks
MARKS DISTRIBUTION : (1) THEORY :1. Class Assignment -05
2. Home Assignment -05
3. Attendance. -05

4. Class test. =20

Total - 35 marks

PRECTICAL

Learning the use and care of different Kitchen equipments
1. Refrigerator

2. Mixer, Grinder, Juicer, Slicer, Grater, Whipper, Kneader

T o ————
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3. Tea Kettle, Coffee Percolator / Tea-Coffee Maker
4. Tandoor-Electric and Non Electrical

5. Oven-Electric and Microwave

6. Electric smart snacker or Electric Chopper

7. Roti maker

MARKING SCHEME

1st Q Attendance class work journal

2nd Q Vice voce -Figure of the equipment,
Construction of the equipment, Viva

3ra Q lab work -Use of the equipment

Total

REFERENCES:

N

House, Delhi.

Do

Century Crofts Inc.

&

04 Marks

06 Marks
05 Marks

15 marks

Atkinson, Jacqueline: Better Time Management, Indus, New Delhi
Bharathi and Jacintha: Family Resource Management, Discovery Publishing

Dr. SaksenaS.C: Business Administration and Management, Sahita Bhawan Agra.

Fontana D:Managing time, Excel Books, New Delhi.
Gross, Crandall: Management for Modern Families, Appletion

Nickel and Dorsey: Management in Family Living, Wiley Eastern Ltd. New Delhi.

7. SinghP.N.: Developing and Managing Human Resources Suchendra Publication,

Bombay

8. Swanson V.: Introduction to Home Management, Coller, Mac Millan Publisher,

London.
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NEW EDUCATION POLICY 2020

BA Program Course Structure under NEP 2020
VEER NARMAD SOUTH GUJARAT UNIVERSITY, SURAT
B.A SEMESTER- 1
Minor Course

Home science CE 1

FASHION DESIGNING CE 1
Effective from- June 2023-2024

Total credits- 04

Theory- 3 Credits (3 Periods/week) Theory- External-25 Marks
Internal-25 Marks
Practical- 1 Credit (2 Periods/week) Practical-External-25-Marks

Internal-25 Marks

FOCUS:- This subject throws focus on making students aware of changing fashion
trends and keep them informed about basics of fashions and to learn basic techniques
of clothing construction.

OBJECTIVES:-
1 To make students aware of new trends in fashion.
2 To impart knowledge and skill in the basic sewing techniques of clothing
Construction.
3 To give primary knowledge about textile fibers used in fashion designing.
4 Introduction to rich Heritage of Traditional Embroideries of India.

COURSE CONTENT:-
THEORY

UNIT-1
1:1 History, Scope and importance of clothing
1:2 Fashion: Introduction to Fashion-Definition & History.

UNIT-2 Tools used for clothing construction — their construction, figure, use,
Cleaning and care.
2:1 Tools for marking.
2:2 Tools for cutting.
2:3 Tools for drafting.
2:4 Tools for sewing.
2:5 Tools for finishing.



UNIT-3
3:1 Introduction to textile fibres.
(A) Classification of Textile fibres
(B) Brief introduction of major textile fibres
(i) Cellulosic (vegetable) fibres- Cotton and Linen.
(ii) Protein (Animal) fibres- Wool and Silk.
(iii) Synthetic fibres- Rayon, Nylon.

UNIT- 4 Brief introduction of Traditional Embroideries of India
4:1 Phulkari
4:2 Chikankari
4:3 Kasida
4:4 Kantha
4:5 Kutch and Kathiawar
4:6 Chambarumal
4:7 Kasuti
4.8 Manipuri

THEORY MARKING SCHEME:-

Theory :- Intemal 25
External 25

—— i

Total 50

University marking style (1) short answer (5 out of 6) -05
(2) short note (1 out of 2)- 10
(3) short note (1 out of 2)- 10

Total 25
Intemal marking style (1) Theory (25 Mark)
(1) class assignment 03
(2) home assignment 03
(3) Attendance 04
(4) class test 15
Total 25



PRACTICALS:-
1 Study of sewing machine, its parts, use, cleaning and care.
2 Machine faults and ways to rectify them.

3 Basic construction techniques:- (Make samples)

(A) Hand stitches:-
(1) Basting (even and uneven), (2) Back stitch, (3) hemming,
(4) lock stitch.

(B) Seams-
(1) Plain seam (2) French seam 7
(3) Alat seam (4) lapped seam (5) Faggoting

(C) Darts:- (a) French dart (b) Fish dart
(D) Gathers (a) Gathers by hand (b) Gathers by machine (c) Ruffles

(E) Pleats:-
(1) Knife pleats (2) Combination pleats
(3) Box pleats (4) Inverted pleats

(F) Tucks:-
(1) Pin tucks (2) Blind tucks (3) Diamond tucks
(4) Cross tucks (5) Corded tucks

(G) Traditional Embroideries
(1) Phulkari

(2) Chikankari

(3) Kasida

(4) Kantha

(5) Kutch and Kathiawar

(K) Modern Embroidery
(1) Satin stitch

(2) Fishbone stitch

(3) Feather stitch




PRACTICAL MARKING SCHEME:-

1st Q Attendance class work journal 05 marks

2nd Q Vice voce (B/C/D/E/F) (two samples) 10 marks

3re Q lab work (G/K) (One samples) 10 marks

Total 25 marks

REFERENCES:-
1. Dr. Neeru Saluja, Recent Developments in Clothing Construction, House (P)
Ltd.
Jaipur

2. Jacob Anna Thomas, The Art of Sewing, UBS Publishers and Distributors Ltd.,
New Delhi, 1993.

3. Neelima, Fashion and Textile Design, Sonali publications, 2009, New Delhi-

110002

4. Raul Jewel-Encyclopaedia of dress making, A.P.H. Publishing Corporation, New
Delhi.

5. Reena Bhatia & Charu Arora- Introduction to Clothing and Textiles.

6. Tate and Glisson, Family Clothing, John Wiley & Sons, Inc. New York.

7. Veena Samani, Hina Sanvat, Malini Pathak, Dress Designing, Pravin Pustak
Rajkot (Gujarati)

8. Dr. Nidhi Shrivastav - Paridhan evam Silaaee- Ritu Publication ,Jaipur (hindi)

9. vA#i(vXin alvm pr)win: b&°di(sh p>cS)I p%I)k[Sn.




NEW EDUCATION POLICY 2020
VEER NARMAD SOUTH GUJRAT UNIVERSITY, SURAT
B.A. SEMESTER-1
HOME SCIENCE EXTENSION EDUCATION Iﬁ‘:ﬁ@- 1
(Multi-Disciplinary course)
EFFECTIVE FROM 2023-2024

Total Credits — 04 Theoryy External — 50 Marks

Theory — 4 Credits (4 Periods/week) Internal — 50 Marks

FOCUS : To bring awareness in students about extension education and role teaching
methods in extension education

OBJECTIVES :

To enable the students to -

1. Understand the principles, philosophy and objectives of extension
2. To develop awareness of the values of teaching aids in the teaching learning process

COURSE CONTENT:
THEORY :
UNIT-I Introduction to Extension Education

1. Definitions of Extension Education
2. Objectives of Extension Education
3. Characteristics of Extension Education

4. Scope of Extension Education

UNIT-II Principles of Extension Education.

—
.

Principle of Interest and needs

2. Principle of Cultural and differences

3. Principle of Cultural changes

4, Principle of Cooperation and participation

5, Principle of Applied Science and democratic approach

6. Principle of Learning by doing

7. Principle of Trained specialist

8. Principle of Leadership \)\\g

9. Principle of Satisfaction :

10. _Prmmple of fan‘?lly well being e M(N“’ P_)ag




UNIT-1II Teaching of Extension Education

1. Steps in Extension Teaching
2. Role of Extension Education in rural development

3. Difference between formal education and Extension Education
UNIT IV Methods of teaching Home Science.

1. Lecture Method
Discussion method
Practical Method
Assignment Method
Self-study Method
Seminar Method
Project Method.

S ONEL DU e

REFERENCES:

1. Dr. Hemant Khandari, Prof. Kalika Yadav 2011 “Extension Education” APH.
Publishing Corporation, New Delhi - 110002
S.V. Supe, “Extension Education” R.Singh Science Publishers Nagpur, 1973

“ORIAETT o faTgeael, g e ATaeaigey

O.P Dhama, O.P Bhatnagar Education and Communication for Development.

voR W

University Paper Style:-

(1) Short Answer(Any 5 out of 8)-10 Marks

(2) General Question (Any 1 out of 2)-10 Marks

(3) General Questions(Any 1 out of 2)-10 Marks

(4) Short Notes (Any 2 out of 4)/(Any 1 out of 2)-10 Marks
(5) Short Notes (Any 2 out of 4)-10 Marks

Total- 50 Marks
Mark distribution: Theory: Class Assignment-7 marks
Home Assignment-8 marks

Attendance-10 marks

Devdas Rajamal P. Methods of Teaching Home science NCERT, New Delhi 1977.

e Ee——
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NEW EDUCATION POLICY 2020
VEER NARMAD SOUTH GUJARAT UNIVERSITY, SURAT
F.Y.B.A.(HOME SCIENCE) SEMESTER-2
APPLED NUTRITION CC-3
(Major Subject)

Effective from-June 2023 -2024

Total credits-04

Theory-3 credits (3 periods/week) Theory-External-35 Marks
Internal-35 Marks

Practical- 1 Credit (2 Periods/week) Practical- External-15-Marks
Internal-15 Marks

FOCUS:- This course focuses on the functions of foods and the role of various nutrients and the
effect

Of hypo and hyper and composition and nutritional contribution and selection of different
Food stuffs.
OBJECTIVES:-

1. The course enables the students to understand the functions of food and the role of various
nutrient and the effects of hypo and hyper intake.

2. To learn about the composition and nutritional contribution and selection of different food
stuffs.

3. To be familiar with different methods of cooking, their advantages and disadvantages.

4. To develop the ability to improve the nutritional value of food.

COURSE CONTENT
THEORY
UNIT-1 Micro Nutrient:- Vitamins
History, Classification, Sources, Functions, RDA, Effect of hypo and hyper intake of

1.1. Fat soluble vitamins A, D, E & K
1.2. Water soluble vitamins C and B Complex- B1, B2, B3, B6 & B12

UNIT-2 Micro Nutrients:- Minerals
sources, Functions and effect of hypo & hyper intake of

2.1. Calcium, Phosphorus, Iron, Magnesium, Sodium, Potassium, Chloride, Fluoride, lodine and
Copper

(B\'8 )
g, B3




UNIT-3 WATER

3.1. Sources, Water balance and requirements, hypo & hyper intake
3.2. Functions of water

UNIT-4 METHODS OF FOOD PREPARATINS

4.1. Boiling- Poaching

4.2. Pressure Cooking- Stewing
4.3. Brewing- Braising

4.4. Solar Cooking- Baking

4.5. Steaming- Roasting

4.6. Puffing

PRACTICALS: -

A. Preparation of recipes rich in
1. Vitamin A
2. Vitamin C
3. Vitamin B1
4. Vitamin B2
5. Vitamin B3
6. Calcium
7. Phosphorus
8. lron

B. Preparing recipes using different methods of cooking
1. Boiling
2. Pressure cooking
3. Steaming
4. Baking
5. Frying- Deep & Shallow

MARKING SCHEME: -

1. Selection Of diSh ..o e
2. Taste, texture, flavour, colour (2 marks €ach) ....c.cceceueiveiceiiiececee s

b o | | = [ T

VS 1o Y01 ¢ 1 T- | ST YOO

T L
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............... 1.5 marks

............... 2.0 marks

...2.0 marks
...2.0 marks
e 5.0 marks

...2.5 marks




REFERENCES:

1. F.P. Antia-Diet Therapy

2. Mudambi and Rajgopal-Fundamentals of Foods and Nutrition

3. M. Swaminathan-Food Science, Chemistry and Experimental Foods
4. Neelam Buddhdev, Bhavna Vaid-Human Nutrition

5. R.Rajalaxmi- Prayukta poshan

6. Thangam Phillp-Modern Cookery

W

Total -15 marks
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NEW EDUCATION POLICY 2020
VEER NARMAD SOUTH GUJARAT UNIVERSITY, SURAT
B.A. SEMESTER-2
HOME SCIENCE
RESOURCE MANAGEMENT  CC- 4
MAJOR COURCE
EFFECT FROM 2023-2024

Total Credit-4

Theory-3 Credits (3 Periods/week) Theory- External- 35Marks

Internal- 35Marks

Practical- 1Credit (2-Periods/week) Practical- External- 15Marks
Internal- 15 Marks

FOCUS :

This Course deals with the management of resources in the family with particular
reference to mobilizing all the resource for achieving the family goals. It also deals with
the factors motivating management and management applied to specific resources.

OBJECTIVES :

1.To make the students aware about the management process used in the family

as well as the other systems

2. To make students learn time and energy management

3. To make students aware of methods and techniques of work simplification

4. To impact knowledge about warriors insulating materials used in household equipments

UNIT-1 Management Process
1.1 Definition and Meaning of Management
1.2 Development and importance of Management
1.3 Home Management as a mental Process
1.4 Steps involved in Management Process

1 Planning- Characteristics, Definition and Steps involved in Planning

2. Controlling-Definition and Steps involved in controlling-Implementation,
checking, adjustment

—n mr




3. Evaluation- Importance and types

UNIT-11

(A) Time Management Process

2.1. Meaning of time-Clock time, Psychological time, Biological Time, Time Cost 2.2
Planning of Time Management.-Family life cycle and demand of time, Time

used for activities, Rest period, Factors affecting time planning, Steps in

making time plan

2.3. Controlling
2.4. Evaluation

(B)Energy Management Process

2.1. Plannig:
a) Family life cycle and demand of energy
b) Energy used for various activities
c) Fatigue-Types, Reasons (External and Internal) Measures to relieve fatigue

2.3 Controlling
2.4 Evaluation

UNIT-IIT Work Simplificatin

3.1 Defination,Factors determining the efficiency of the worker
3.2 Techniques to study method of workers and workplace

-Pathway chart
-Process chart
-Micro motion chart

3.3 Mundell’s Classes of Change

a) Changes in hand and body motion



b) Changes in work and storage space and equipment
¢) Changes in the stages of working method
d) Changes in raw materials
e) Changes in finished product
UNIT-IV HOUSE HOLD EQUIPMENTS

4.1 Insulating materials-Mica, Fiber Glass, Mineral Wool, Rock Wool, Cork,
Plastic Foam, Rubber etc.

THEORY MARKING SCHEME:-
Theory :-  Internal 35
External 35

Total 70

University marking style (1) Short answer (5 out of 6) -05
(2) Short notes (1 out of2)-10
(3) Short notes. (1 out of 2)- 10
(4) Short notes. (2 out of 3) - 10
Total - 35 marks
MARKS DISTRIBUTION : (1) THEORY :1. Class Assignment -05
2. Home Assignment -05
3. Attendance. -05
4. Class test. -20
Total - 35 marks
PRACTICALS

1. Toaster-Pop-up and Sandwich maker grill

2. Deep Fryer

3. Snack chef-waffles maker

4. Ele.Rice Cooker

5. Ele.Multi Steam cooker 6. Hot Plate and cooking range
7. Vaccum Cleaner.

T 1 e e SR
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8. Electric Barbeque or Manual Barbeque

MARKING SCHEME
Ist Q Attendance class work journal 04 Marks
2nd Q Vice voce -Figure of the equipment,
Construction of the equipment, Viva 06 Marks
3ra Q lab work -Use of the equipment 05 Marks
Total 15 marks
REFERENCES:

1. Atkinson, Jacqueline: Better Time Management, Indus, New Delhi
2. Bharathi and Jacintha:Family Resoruce Management,Discovery

Publishing House, Delhi
3. Dr.Saksena S.C:Business Administration and Management, Sahitya Bhawan, Agra.
4. Fontana D: Managing time, Excel Books, New Delhi.
5. Gross, Crandall: Management for Modern Families, Appletion Century
Crofts Inc.

Nickel and Dorsey: Management in Family Living,
Wiley Eastern Ltd. New Delhi
7. Singh P.N.:Developing and Managing Human Resources  Suchandra Publication,
Bombay.

8. Swanson V. Introduction to Home Management,

Coller, Mac Millan Publisher, London
9. Ehrenkanz f.and Lydia I. Equipment in the home,Harper and

&

Row Publication
10. Peet and Thye : Household Equipment — John Wiley and Sons
11. Vargese M.A : Household Eqiupments Mannual S.N.D.T.Uni,Mumbai
12. K.Nath : Elecrrical Appliances,Hind Pocket Books, Delhi
13. K.K.Bali : Home Appliances,Orient Paperbacks, Delhi

Y
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NEW EDUCATION POLICY 2020
VEER NARMAD SOUTH GUJARAT UNIVERSITY, SURAT
F.Y.B.A.(HOME SCIENCE) SEMESTER-2
INTRODUCTION TO MEDICINAL PLANTS CE-2
(Minor Subject)

Effective from- June 2023 -2024

Total credits-04

Theory-3 credits (3 periods/week) Theory-External-25 Marks
Internal-25 Marks

Practical- 1 Credit (2 Periods/week) Practical- External-25-Marks
Internal-25 Marks

FOCUS:- Use of plants and plant products is common practice in every household. They are used for
various purpose. Quite a few spices and common plants are also used as medicine. In facts it is the
heritage of India. This course aims to rekindle the interest of educated graduates into this period
practice using available material at household or at the doorsteps.

COURSE CONTENT
THEORY
UNIT-1 Study of following plants for their medicinal uses:
1.1. Underground parts :
A. Ashwagandha: Withania somnifera
B. Licorice : Glycyrrhiza glabra
C. Adu, Sunth : Zingiber officilis
D. Haldi : Curcuma longa
E. Shatavari : Asparagus racemosus
F. Grlic ; Allium sativum
1.2 Bark and Stem:
A. Arjunchhal : Terminalia arjuna
B. Saragavo : Moringa oleifera
C. Taj; Cinnamon zilenicum
D. Hadsakal; Cissus quandran gularis

UNIT-2 study of following plants for their medicinal uses:




2.1. Leaves

A. Ardusi : Justica adhatoda

B. Kumarpathu : Aloe vera

C. Brahmi: Centella asiatica

D. Tulsi : Ocimum sanctum

E. Nagod : Vinex negundo

F. Ankado : Calotropis gigantea

G. Jasud : Hibiscus rosasinensis

H. Marigold: Calendula officinalis

I. Neem: Azadiracta indica
2.2. Fruits and seeds :

A. Amla : Embilica officinalis

B. Harde : Terminalia chebula

C. Baheda : Terminalia bellirica

D. Variali(Fenugreek) : Foeniculum vulgare
2.3. Panchag

A. Bhangaro : Eclipta alba

B. Bhoyringani : Solanum xanthocarpum

UNIT-3 Preparation of the following:

3.1. Churna
3.2. Mukhvaas
3.3. Kwath
3.4. Avaleha
3.5. Sharbat
3.6. Goolkand

UNIT-4 Diseases and uses of herbs: causes, sign & symptoms and uses of herbs in below diseases:

4.1. Diabetes
4.2. Anemia

PRACTICALS: -
1. Identification of medicinal plant parts mentioned in theory syllabus and their medicinal uses:
2. Preparation of the following:
A. Churna — Trifala (Harde, Baheda Amla)
Trikatu (Sunth, Mari, Pepper)
B. Mukhvas: Drakshadivati, Variali & Tal
C. Kwath : Method in general
D. Avaleha: Chyavanprasha
E: Sharbat: Health drink —1. Aloevera, 2. Fennel

F. Goolkand: Rose



MARKING SCHEME: -
1. Identify and mention medicinal uses of medicinal plants parts as per theory syllabus. 5 marks
(S Specimen)
2. Preparing as mentioned below (any one) 3 marks
A. Churna
B. Mukhvas
C. Kwath
D. Avaleha
E. Sharbat
F. Goolkand
3. Vice Voce 10 marks
4. Journal 2 marks
5. Attendance 5 marks

Total -25 marks

REFERENCES:

1. A Text Book of Botany - A. C. Datta

2. Cell Biology — De Roberties

3. Cytology - Rustogy

4. Cell Structure and functions — Loeny A. and Sarkerly
5. Manual of Botany Practicals —D.A.Apsungikar

6. A Text Book of Botany For F.Y.B.Sc. — Popular Publications, Surat
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NEW EDUCATION POLICY 2020
VEER NARMAD SOUTH GUJARAT UNIVERSITY, SURAT
B. ASEMESTER -1l
HOME SCIENCE - MDC-2
LIFE SPAN DEVELOPMENT
EFFECTIVE FROM JUNE - 2023-2024

Total Credits — 4Theory External — 50 Marks
Theory — 4 (4Periods/Week) Internal =50 Marks

FOCUS: - This course covers the entire life span and traces the various
development stages. It encompasses in scope development in-utero, infancy
Up to adolescence identifying critical concerns in the socio-cultural
perspectives.

OBIJECTIVES: -

1) To become acquainted with development stages from birth to
adolescence.

2) To develop awareness of important aspects of development during birth
To adolescence.

3) To understand the issues faced and adjustments required at each stage.

NOTE:- For each of the following stages of development, the influence and
Interaction of socio- cultural and environmental factors need to be

discussed/ explained.

Unit: -1
1.1 Growth and Development
(1) Meaning of Growth and development
(2) Factors influences Growth and development
(3) Characteristics of Growth and development
(4) Role of Maturation and learning in Growth and development
(5) Factors associated with learning
(6) Interaction of Maturation and learning

\f&

A, B



1.2 Brief information about characteristics / Mile stones
(1) Neonate
(2) Infant
(3) Early childhood
(4) Late childhood
(5) Adolescence

Unit: - 2
2.1 Physical Growth and development During childhood
(1) Meaning and importance
(2) Order of Physical Growth
(3) Nature of Physical Growth and Development
(4) Disorders of Physical Development
2.2 Some common motor skills of childhood

Unit: - 3 Mental/Intellectual Development During childhood
(1)Meaning of intelligence and its types
(2)importance of intellectual Development
(3) Brief information about intelligence test, Mental age, Actual age
and intelligence quotient
(4) Development of intelligence
(5) Factors affecting Intellectual Development

Unit: -4
4.1 Emotional Development
(1)Definition, Characteristics of child emotion
(2) Emotional development during infancy, Childhood, Adolescence
(3)Control of emotions
4.2 Social Development
(1) Explain the words — Social behavior & Social Development
(2) Pattern of Social Development: Stages of Social Development
(A) Pre Social behavior
(B) Starting of Social behavior




(C) Social Development during Infancy
(D) Social Development during childhood
(E) Gang life

University marking style :-

(1) Short answer (5 out of 8) - 10
(2) General Question (1 out of 2)- 10
(3) General Question (1 out of 2) - 10

(4) Short note (2 out of 4) - 10

(5) Short note (2 out of 4) - 10
Total- 50

Internal marking style:-

(1) Class assignment 07

(2) home assignment 08

(3) Attendance 10

(4) Class test 25

Total- 50

REFERENCES: -
1. Elizabeth B. Hurlock, Child Development, 6"edition, Tata McGrawhil.
2. B. Kuppuswami, A Textbook of Child behavior and Development,
Vikas Publishing House, Pvt. Ltd.
3. Laura E. Burk, Child Development 8" edition, PHI LERNING Pvt. Ltd.
4. Berk, L. E. Child Development, New Delhi, Prentice Hall
5. Craig, G, Human Development, N. J. Prentice Hall.
6. Cole N. & Cole S.: The Development of Children, NY Freeman & Co.
7. Gardiner, H.W., Mutler, H.D.(1998): Lives Across Cultures, Boston,
Allyn& Bacon.
8. Lerner, R.M. &Hultch, D.F.: Human Development: A life Span
Perspective, NH :McGraw Hill.
9. Rice, F.P.(1965): Human Development: A Life Span Approach, NJ:
PrenticeHall.
10 Santrock, J.W.(1997): Life Span Development NY: Brown&Bench Mark.
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