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SCIENCE FACULTY
B.Sc. Home Science (Major: Food Science & Nutrition)

Proposed New Credit Frame Work as per the NEP for 4-year UG Degree with
Honours and Honours with Research

Proposed New Credit Frame Work as per the NEP for 4-year UG Degree with
Research Project

Research
SEM Major - Minor Multi- |AEC|SEC VAC| Internship | Project/ Total
disciplinary On the Job | Credit
R Training
Theory |Practic Theor Practic[ T/T+P T/P/
al y al T+P
1 3+3 1+1 2 2 (2+2)/ 2 272/ 2 - 22
(1+1)+(1+1) 1+1
2 3+3 1+1 2 2 (2+2)/ 2 |22/ 2 - 22
(1+1)+(1+1) 1+1
3 242+2 | 24242 10 0 (2+2)/ 2 |221) 2 - 22
(1+1)+(1+1) 1+1 B
4 24242 24242 | 2 2 - 2 |22/ 2 - 22
11
5 24242 | 24242 | 242 | 242 - - (2727 - - 22
1+1
6 24242 [24242 | 2 2 - 2 . - 4 - 22
Total 32 32 12 12 12 10 | 10 | 8 + - 132
Credit 64 24 - |
7 24242 | 23242 | 2 2 - - - - 6 22
8 24242 |2¥242 | 12 2 - - - - 6 22
Total R 44 16 16 1 10 | 10 | 8 - 12 176
Credit 88 32

* For Theory; 1 credit = 1 hr. for Practical; 1 credit = 2 hr. & for Research Project/Dissertation; 1

credit= 2 hr.

Summer internship of 04 credit is required only if the student wish to exit after 1%, 2", or 3™

year. It is over and above in addition to the total credit




Sem | Course code Course Paper Title Theory/ Credit
i Category Practical
BFSNTCCO! Fundamentals of Food Science & Theory 3
Nutrition
BFSNPCCO1 Fundamentals of Food Science & Practical |
Major Course | Nutrition
BFSNTCCO02 Applied Science I Theory 3
BFSNPCCO02 Applied Science | Practical 1
BFSNTMCO1 Foundation of Art & Design Theory 2
BFSNPMCO1 Minor Course | Foundation of Art & Design Practical 2
BFSNMDCTO01 | Multi- Logical & Mathematical Reasoning Theory 2
1 | BESNMDCPO1 dcljfliz lelnary Logical & Mathematical Reasoning Practical 2
BFSNAECTO01 | Ability English Proficiency and Life Skills Theory 2
Enhancement | (English)
Course
BFSNSECTO! Skill Nutrition & Fitness Theory 1
BFSNSECPO! Enhancement | Nutrition & Fitness Practical 1
BFSNVACTO01 | Value Added | Bharatiya Knowledge System (BKS) Theory 2
Course
NCC/NSS/Physical Training/Saptadhara
TOTAL CREDIT 22
Sem | Course code Course Paper Title Theory/ Credit
Category Practical
BFSNTCCO03 ' Nutrition During Lifespan Theory 3
BFSNPCCO03 Nutrition During Lifespan Practical 1
BFSNTCC04 Major Course | Applied Science II Theory 3
BFSNPCC04 Applied Science II Practical 1
BFSNTMCO02 Minor Course | Introduction to Clothing & Textiles Theory 2
BFSNPMCO02 Introduction to Clothing & Textiles Practical 2
BFSNMDCTO02 | Multi- Vedic Nutrition Theory 2
BFSNMDCP02 | 2Pt [egic Nutrition Practical | 2
BFSNAECTO02 | Ability English Proficiency and Life Skills Theory 2
I Enhancement | (English)
Course
BFSNSECP02 Skill Computer Application in Nutrition Practical 2
Enhancement
BFSNVACTO02 | Value Added | Bharattya Knowledge System (BKS) Theory 2
Course
NCC/NSS/Physical Training/Saptadhara
TOTAL CREDIT 22

) Exit option with Certificate in Food Science & Nutrition (44 Credits)

Exit option with Certificate in Food Science & Nutrition With Internship- 4 Credits (48 Credits)




Sem | Course code Course Paper Title Theory/ Credit
Category Practical ‘
BFSNTCCO05 ' Food Science I Theory 2
BFSNPCCO5 Food Science I Practical 2
BFSNTCCO06 Human Physiology Theory 2
BFSNPCC06 | Major Course | Human Physiology Practical 2
BFSNTCCO07 Community Nutrition Theory 2
BFSNPCCOQ7 Community Nutrition Practical 2
BFSNMDCTO03 | Multi- Food Microbiology Theory 2
Disciplinary : - -
BFSNMDCPO03 | course Food Microbiology Practical 2
BFSNAECTO03 | Ability Written & Spoken Communication Theory 2
1 Enhancement | Skills,(English)
Course
BFSNSECP03 | Skill Sensory evaluation Practical 2
enhancement
Course
BFSNVACP03 | Value Added | Basics of Statistics Practical 2
Course
NCC/NSS/Physical
Training/Saptadhara
TOTAL CREDITS. 22
Sem | Course code Course Paper Title Theory/ Credit
Category Practical 1G
BFSNTCCO8 Food Science 11 Theory 2
BFSNPCCO08 Food Science 11 Practical 2
BFSNTCC09 Food Safety & Quality Control Theory 2
BFSNPCC09 | Major Course | Food Safety & Quality Control Practical 2
BFSNTCC10 Food Preservation Theory 2
BFSNPCC10 Food Preservation Practical 2
BFSNTMCO07 Maternal, Child Nutrition & Health Theory 2
BFSNPMC07 Minor Course | Maternal, Child Nutrition & Health Practical 2
BFSNMDCTO04 | Ability Written & Spoken Communication Theory 2
Enhancement | Skills (English)
v “Course )
BFSNSECP04 | Skill Bakery Science Practical 2
Enhancement i
Course
BFSNVACP04 | Value Added | Research Methodology Practical 2
Course
NCC/NSS/Physical
Training/Saptadhara
TOTAL CREDITS 22

Exit option with Diploma in Food Science & Nutrition (88 Credits)

Exit option with Diploma in Food Science & Nutrition With Internship- 4 Credits

(96 Credits)




Sem | Course code Course Paper Title Theory/ Credit
Category 3 Practical
BFSNTCCI1 Diet Therapy 1 Theory 2
BFSNPCCI11 Diet Therapy 1 Practical 2
BfSNTCC12 Major Course | Advance Chemistry Theory 2
BFSNPCCI2 Advance Chemistry Practical 2
BFSNTCCI3 Human Nutrition I Theory 2
BFSNPCCI13 Human Nutrition [ Practical 2
BFSNTMCO08 Dietetic Techniques & Patient Theory 2
Counseling
BFSNPMCO8 Dietetic Techniques & Patient Practical 2
Minor Course | Counseling
V' [ BFSNTMC09 Food Processing Theory 2
BFSNPMCO09 Food Processing Practical 2
BFSNAECP05 | Skill Food Product Development Practical 2
Enhancement
Course
NCC/NSS/Physical
Training/Saptadhara
TOTAL CREDITS 22
Sem | Course code Course Paper Title Theory/ Credit
Category ) Practical
BFSNTCCI2 Diet Therapy 11 Theory 2
BFSNPCCI2 Diet Therapy Il Practical 1
BFSNTCC13 Nutritional Biochemistry Il Theory 2
BFSNPCC13 Major Course | Nutritional Biochemistry I Practical 1
BFSNTCC14 Human Nutrition II Theory 2
BFSNPCC14 Human Nutrition 11 Practical 1
BFSNTMCI10 Minor Course | Food Analysis Theory 2
BFSNPMC10 Food Analysis Practical 2
BFSNSECPO0S Ability Nutritional Assessment &Surveillance | Practical 2
Enhancement
Vi Course
BFSNPINTO1 Internship Internship Practical 4
NCC/NSS/Physical
Training/Saptadhara
TOTAL CREDITS 22

) Exit option with Bachelors of Science in Food Science & Nuftrition

(132 Credits)




Sem | Course code | Course Paper Title Theory/ Credit
Category Practical
BFSNTCC15 Medical Nutrition Therapy [ Theory 2
BFSNPCCI15 Medical Nutrition Therapy 1 Practical 2
BFSNTCC16 Physiology & Clinical Biochemistry | Theory 2
BFSNPCCl16 Physiology & Clinical Biochemistry Practical 2
BFSNTCC17 | Major Principles & Applications of Theory 2
Course Instruments & Techniques
BFSNPCC17 Principles & Applications of Practical 2
Instruments & Techniques
VIl
Minor Recent Advances in Food Science & | Practical 2
BFSNPMCI11 | Course Nutrition — I (Seminar)
BFSNDCCO1 | Dissertation | Research project/ Dissertation Practical 6
NCC/NSS/Physical
Training/Saptadhara
TOTAL CREDITS 22
Sem | Course code | Course Paper Title Theory/ Credit
Category Practical
BFSNTCCI8 Medical Nutrition Therapy- Il Theory 4
BFSNTCC18 Innovative Food Formulations & Theory 4
Major Evaluation
BFSNTCC19 | Course Advance Statistics in Research Theory -
' Methddology
BESNPCCI19 Advance Statistics in Research Theory 1
Vil Methodology
BFSNTMCI11 | Minor Recent Advances in Food Science & | Theory 2
Course - Nutrition — II (Seminar)
BFSNDCCO02 | Dissertation | Research project/ Dissertation Practical 6
TOTAL CREDITS 22

——) Exit option with Bachelors of Science in Food Science & Nutrition Honors with
Research Project (176 Credits)




BFSNTCC- BACHELORS IN FOOD SCIENCE & NUTRITION THEORY CORE
COURSE '

BFSNPCC- BACHELORS IN FOOD SCIENCE & NUTRITION PRACTICAL CORE
COURSE

BFSNTMC- BACHELORS IN FOOD SCIENCE & NUTRITION THEORY MINOR
COURSE

BFSNPMC- BACHELORS IN FOOD SCIENCE & NUTRITION PRACTICAL MINOR
COURSE

BFSNTAEC- BACHELORS IN FOOD SCIENCE & NUTRITION THEORY ABILITY
ENHANCEMENT COURSE

BFSNPSEC- BACHELORS IN FOOD SCIENCE & NUTRITION PRACTICAL SKILL
ENHANCEMENT COURSE -

BFSNTVAC- - BACHELORS IN FOOD SCIENCE & NUTRITION THEORY VALUE
ADDED COURSE

BFSNPVAC- - BACHELORS IN FOOD SCIENCE & NUTRITION PRACTICAL VALUE
ADDED COURSE

BFSNTMDC- BACHELORS IN FOOD SCIENCE & NUTRITION THEORY MULTI-
DISCIPLINARY COURSE

BFSNPMDC- BACHELORS IN FOOD SCIENCE & NUTRITION PRACTICAL MULTI-
DISCIPLINARY COURSE

BFSNDCC- BACHELORS IN FOOD SCIENCE & NUTRITION DISSERTATION CORE
COURSE



