BHAVNAGAR  UNIVERSITY

U.G.C. Model Curriculum in force from June-2006

Paper  No- 10   Food And Nutrition
     (Food Permeation & Diet Therapy)

Paper No 11:   Clothing and Textile
                            (Dress Designing, Embroidery & Fancy Work)
Paper No 12     Marriage, Family & Child Welfare
Paper No 13:  Family Resource Management
                           (Consumer Education and Household Equipment)
Paper No 14:  Commercial Interior Art and Design 

Paper No 15
:  Education and Extension
(Non-Formal Education and Adult Education for Home Science)
T.Y.B.A. Home Science

Paper  No- 10 Food And Nutrition
( Food Preservation And Diet Theory)
	Theory
	Practical
	Total

	Lect. Per Week
	Marks
	Exam. Hours
	Lect. Per Week
	Marks
	Exam. Hours
	Marks

	2
	50
	2
	2
	50
	2
	100


Objectives : 


To enable to students to ;

1. To teach the students basics of food preservation.
2. To develop skill in table setting.

3. Know the principles of diet therapy knowledge, food packaging.
4. Understand the modifications of normal diet for therapeutic purpose

Theory : Course Outline                                                                                     Marks
Unit :1  A. Introduction of food preservation.




10

            
1. Importance and principles of food preservation.

            
2. Food spoilage.

            
3. Methods of food preservation.
            B. Cooking materials.

             - Foundation ingredients. 




1. Fats



2.Raising agents



3. Egg



4. Salt



5. Liquid


6. Flavoring and seasoning



7. Sweetening agents

8.Thickning agents

Unit : 2 A. Introduction to food packaging:





10
1. Objective of food materials

2. various packaging materials

3. Selecting criteria  for packaging  materials.
 B. Food  standard: 


1. ISI
2. FPO  3. PFA  4. MPO  5. Agmark
6.BSI
C. Table setting and serving:

`

1. Basic principles involving in table setting.


2 Different serving methods like;




a. Self  serving

e. Cafeteria service




b. Tray service
           
f. Indian service




c. Table service
g. Western service




d. Portable service  

Unit : 3 A. Introduction to diet theory ;
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1. Basic concept of diet therapy.

2. Therapeutic adoptions of normal diet, full diet,fluid diet, soft diet 
and bland diet.
3. Principles and classification of therapeutic diet.

B. Nutrition and health care  programme for the mother and child- ICDS and role of primary Health centre.
Unit : 4
 A. 
Planning of Meal (Menu planning.):-



10
1. History of Menu

2. Factors influencing planning meal

3. Menu planning techniques

4. Do’s and Don’ts in planning meal

B.  Menu planning for different occasions:-

1. Western style dinner party.

(1) Formal, (2) Informal

2. Indian style marriage party.

3. Children’s Birth-day party

4. Tea party
5. Buffet party

Unit : 5. 
Adulteration in Food:-






10
1. Meaning of Adulteration in

2. Common adulteration food and their effects on Health.

3. Common household methods to defect adulterant in food
4. Step taking in prevention of  Adulteration

Practical:-
1. Sterilization. Deferent methods of food preservation.

1 Heat treatment – High and Low temperature    
2   Freezing method 
3    Dehydration- Natural and Artificial    

4  Bottling method
5   Canning method 

  


6  Sugar   

7   Salt 




                        8  Oil

9   Acid or chemical  preservation
3
Methods of table setting and serving:


1 Self service 

5   Cafeteria service

2 Tray service

6    Indian service

3 Table service

7   Western service

4 Portable service

      4
Different types of therapeutic diet (planning and preparation)

1 Normal diet





4  Semi soft diet

2 Full fluid diet-Fluid diet clear, full fluid

5  Soft diet

3 Bland diet

      5
Menu planning for different occasions:

1 Western style dinner party-Formal-Informal

4  Tea party

2 Indian style marriage party



5 Buffet party

3 Children’s Birth-day party




      6
Simple tests for common adulteration in foods 

      7
Assignment /project work/field trip

:- Reference Books:-

1 ‘Presentation of fruits and vegetables’- by Girdharilal Siddhappa, G.B. and   Tandon Bangalore(1986).

2 ‘Food processing and preservation’- by G. Shubhlaxmi, Shobna A Udipi.

3 ‘Krause’s Food, Nutrition and diet therapy’- 8th ed-by Mahan L.K, Arlin M.T.1992

4 ‘Food Facts and principles’ – By N. Shakuntala Manay and M Shadakshraswamy.

5 ‘Normal and therapeutic nutrition’- 17th Ed-by Robinson C.H., Lowler M.R., Chenoweth W.L. and Garwick A.E.    

T.Y.B.A. Home Science
Paper No 11: Clothing and Textile

( Dress Designing, Embroidery and Fancy Work)

	Theory
	Practical
	Total

	Lect. Per Week
	Marks
	Exam. Hours
	Lect. Per Week
	Marks
	Exam. Hours
	Marks

	2
	50
	2
	2
	50
	2
	100


Objectives : 

To enable student to:

1 Develop awareness of aesthetic and design in dress 

2 Acquaint with techniques of dress designing and their application.
3 Develop skill in dress designing and clothing construction

4 Learn local Embroidery and knitting 

5 To develop taste in Embroidering

6 To impart skill in simple hand machine Embroidering 

7 Develop patters from basic blocks for variety

8 To develop ability to create basic and novelty knitting
Theory: ( Course Outlines )                                                        Marks
Unit.1.
Introduction:
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Introduction and use of Various party of sewing machine
Unit.2.
Patten making :







10
A. Technique in pattern making 

· Flat pattern

· Draping 

· Drafting 

· Principles and application of flat patterns for different types

B. Cutting the layout of different garments. 
Unit.3.
Fabrics for garment making:






10
1 Handling of different types of fabrics.

2 Estimation of materials required for deferent garment.

3 Selection of fabrics for deferent garment.

4 Flitting problems and remedies 

Unit.4.
Embroidery :








10
1 Fundamentals of Embroidery- Techniques, design, color combinations uses of deferent threads.

2 Embroidery stitches-types, suitability etc.

3 Types of threads, needles etc-used on deferent fabrics.
4 Study of the types of various contemporary Embroideries like: Shadow work, cut work, Drawn thread work smocking, appliqué work etc.
5 ( Hand Embroidery and machine Embroidery Stitches)

Unit.5.
(1).
Knitting.







10
· Technology of Knitting

· Types of Knitting
· Designing of Knits etc
(2)
 Fancy work.

-Theory of Crochet work

Theory f Shuttle work

Theory of Zari work

Theory of Soft toys for children etc.

Practical.
1. Draw the Various parts of sewing machine
2. Diagram and Cutting layouts of different garments.( any five)

3. Hand Embroidery
1. Drawn thread work
2.Reshelue work.
3 Knuth work

4.Phulkari work

5.   Chikankari work
6.Zari Embroidery
7
Cut work

8.Smocking

9
Kashmiri stitch
10.Long and short stitch

11  Kashida

12.Kasuti

13  Chamba

14.Quilting

6 Machine Embroidery
-
Basic 2 Stitches.

5
Knitting – any one Sample

6
Fancy work-

1, Crochet
2, Shuttle
3, Soft toys

7
Snitching of deferent garments
1 Pillow – cove


2
Patty coat

3      Children’s fit knickers

4
Punjabi Suit

5
Blouse



6
Night dress

7
Baby frock


8
Tea-cosy

9
Shopping bag


10
Laundry bag

11
Party wears


12
T.V. Cover

13
Sofa Cover

Reference Books:

1   ‘Shivan Mardarshika’- by Nirmala Mistry

2. ‘Bharat Margdarshika’ – by Nirmala Mistry

3. ‘Fashion Designing Course’ – by Mansi goyal Rupali Rastogi

4. ‘Poshak Norman ke siddant’ – by Dattatray Ramchandra Joshi

5. ‘Sociological and Psychological aspects and clothing’ – byu Bhanu patel Madhu Sharan

6. ‘Hand book of fashion designing’ – by Rutu Jital
7. ‘Paridhan’ – by Santosh Batavia

8. ‘Vyavharik Vastra Vigyan’ – by Pushpa Show and Gita Show

9. ‘Vastra Vigyan ke Mul Siddhant’ – by Dr. G.P. Shery

10. ‘Indian Embroidary its Variegated Charm- by Savitri Pandit

11. ‘Handicafts of India’ – by Chattopadhyay and Kamala Devi

12. ‘The Romance of Indian Embroidary – by Dongerkery-S

T.Y.B.A. Home Science

Paper No 12: Marriage, Family and child welfare

	Theory
	Total

	Lect. Per Week
	Marks
	Exam. Hours
	Marks

	3
	100
	3
	100


Objectives: 


To Enable Students to:
1 Students will gain Knowledge about the family in the content of changing Socio-Economic Scenario in the country

2 Students will gain knowledge about the causes of family disharmony and the effects of disharmony on the family.
3 Students will e sensitized about the problems and needs of families in specific situation.

4 Students will be sensitized about the problems and needs of children, youth and women.

-: Theory – Outline:-                                                               Marks
Unit.1.
A.
Family and India:






20
1 Introduction.

2 Definition and  meaning of family
3 Relation between marriage institution and family institution.

4 Family’s Composition and structure.

B.
Existing Family Problems:

1 Introduction

2 Change in Indian Family institution.

(A) Change in Joint Family’s Structural and Functional

(B) Factors For the problems of family and children

Unit.2.
Causes of family disharmony:





20
1 Introduction

2 Meaning of disharmony

3 Causes of disharmony of urban family

4 Causes of disharmony of Rural family

5 Causes of disharmony of tribal family

Unit.3.
Situation analysis of children:






20
1) Introduction

2) Issues related to child population:

A
Issues related to child health and nutrition
(i)
The factor of girl child Literacy and Educational status

(ii)
School-drop-outs children-rural children, Tribal and slum children.

(iii) Changes of this aspects:

B
Youth:

1
Introduction



2
Unique and specific needs and problems of youth:


(A)
Early marriage


(B)
Teenage pregnancy


(C)
Smoking / Alcohols


(D)
AIDS/HIV among youth

(E)
The problems of unemployment unit social activities and youth crime
Unit.4.
Situation of Women:







20
1 Introduction

2 Overview of the status of women in India


(A) Health and Sexuality

(B) Education and Employment

3 The role of women in different fields 

(A) Role Conflicts in women

(B) Traditional and Modern roles

Unit.5.
Situation of Aged:







20
1 Introduction

2 Specific problems of the aged and ageing

(A) Physical, Emotional, General needs as like health and medical care, need of family, financial needs.

(B) Problems of Elderly live along and growing their Security ad freedom exploitation by domestic servants

-:
Reference Books:-
1 ‘Bhartini Samajik Sanstha’- by A.G. Shah, J.K.Dave

2 ‘Strio Ane Samaj’
-
by A.G. Shah, J.K.Dave

3 ‘Lagna, Kutumb, Ane Rakta sambandh’- by A.G. Shah, J.K.Dave

4 Prachin Bhartni Samajik Sansthao- by A.G. Shah, J.K.Dave

5 ‘Samajik Samsyao’- by A.G. Shah, J.K.Dave

6 ‘Adhunik Bhartna Samajik Parivartan’- by A.G. Shah, J.K.Dave

7 ‘Bhartiya Samaj’- by A.G. Shah, J.K.Dave

8 ‘Bharat ma Kutumb Vyavasta’- by A.G. Shah, J.K.Dave

9 ‘Samanya Samajvyavastha’- by A.G. Shah, J.K.Dave

10 ‘Samagic Vastishastra’ Ane Kutumb Kalyan Karykram’- by A.G. Shah, J.K.Dave

11 ‘Samagik Samsyao’- by Harshida Dave

12 Lagna, Kutumb ane Raktasambanth-by Dr.Anil Vaghela
T.Y.B.A. Home Science

Paper No 13: Family Resource Management
	Theory
	Practical
	Total Marks

	Lect. Per Week
	Marks
	Exam. Hours
	Lect. Per Week
	Marks
	Exam. Hours
	

	2
	50
	2
	2
	50
	2
	100


 (Consumer Education and Household Equipment)
Objectives : 


To enable student to:

1. To realize the importance of Effective role of Consumer in the market

2. To become aware of the Consumers problems in the market

3. To develop good by buymanship Skills in the selection of gods in the market
4. To become aware of factors affecting buying

5. To Know and Evaluate consumer information sources

6. To detect adulteration and learn preventive measures

7. To develop Skills in handling household Equipments
8. To understand the principles underlying the operation, use, care, and storage of household Equipments

9. To create awareness about flower arrangement and table settings.

Theory: ( Course Outlines )          


                                                  Marks
Unit.1.
1
Understanding commonly used terminology in consumer Education.      10
1 Consumer
2
Producer

3 Market

4
Utility

5
Consumption
6
Profit and Loss

7
Advertisement

2
1
Importance of good buymanship


2
Arts of good buymanship


3
Importance of Standardization for household Equipments
4
Standardization Procedure and role of BIS in Standardization Equipments
5
Labels and label information as an aid in purchase and use of household Equipments

6
Factors Effecting family buying behavior such as;


A   Size and types of family
    B  Income         

C   Stages of family life cycle
    D  Goals and Values of family

E    Market availability
    F  Knowledge and post experience

G    Sex of the buyer                   H  Place of Residence
Unit.2.
1
Consumer’s Source of information their merits and demerits
10



A
Printed Sources




B
Visual Sources




C
Audio-Visual Sources


2
Consumer’s Rights and responsibilities

3
Consumers Problems;




A
Choice and buying problems of consumer




B
Faulty Weights and measures




C
Adulteration and other malpractices

Unit.3.
1
Importance of learning household Equipments as a course of study
  10

2

Trends in household Equipments 
4 Material used for household Equipments


A
Base materials:- Aluminum, Iron, Steel, Copper, Brass,     




Glass ware, Plastic and Potteries
 

B
Insulating Materials:-
Fiberglass, mineral wool, mica, 



Rockwood, puff, plastic, foams, Rubber etc.


C
Finishes:- Mechanical and Applied

Unit.4.1
Selection, use and care of non electric tools used in Home such as
10


A
Pressure Cooker
B
Gas Stove



C
Beaters


D
Choppers



E
Hand Mixers

F
Grater



G
Scoopers

H
Solar devices - Solar cooker, water heater 


I
Water purifier

J
Non-Electric toaster



K
Smokeless Chulha
L
Gas Cooking Renge   etc


2
Serving tools such as:



A) Dishes, B) Bowels, C) Casseroles, D) Hot cases, E) Spoons,



 F) Glasses etc

3
Cleaning tools such as;



A) Brooms, B) Brushes, C) Moppets  etc

Unit.5.
Selection, use and care of Electrical tools used in home such as;

10
1
Food Related Equipments such as;

A
Electric toaster
B.
Oven

C
Mixer


D
Fridge

E
Microwave oven
F
Ice-cream maker

G
Floor-mill

H
Roti maker

I
Electric hot plate

2 Cleaning Related Equipments such as;

A
Vacuum Cleaner  B
Dish washer  C  Washing machine

3 Personal care Related Equipments such as;

A
Massager B   Hair- Dryer   C
Steamer
D
Hot pads

4 Recreation Related Equipments such as;

A
Tape recorder

B
Video cassette player

C
Television (T.V.)
D
Room cooler

E
A.C.- Air conditioner
Practicals;-

1 Use and cleaning of commonly used Equipments Electrical Equipment and Non-Electrical Equipments

A) Electrical Equipment as per;

a
Electrical Cooker
b
Mixer

c
Hand-Mixer

d
Refrigerator

e
Floor Mill

f
Toaster

g
Equity toaster

h
Oven

i
Microwave Oven
j
Ice-cream-maker

k
Washing Machine
l
Iron

m
Vacuum Cleaner...etc

B) Non Electrical Equipments:-


a
Pressure Cooker
b
Juice Extractor


c
beater


d
Greater


e
Pillar


f
Chilly-cutterf

g
Chopper

h
Nut-cutter

i
Coconut scraper
j
Idly stand


k
Dhokalia 

l
Rice-cooker


m
Non-stick cookware
n
Fring pan......etc

2 Collect detail information about various household Equipments. ( Brand and price list)

3 Conduct household servey of non-Electrical and Electrical Equipment for use and selection
4 Assignment / Project work (any one )

5 Field visit. 

-: Reference Books:-

1 ‘Household Equipments’-by Peet and Thye-1981

2 Impreing household Equipment-by J.K. Dehsis

3 ‘Gruh Upkaranoni olkhan’- by Acharya. M.S.

4 ‘Good Housekeeping’-by Pramila Mehra

5 ‘Gruh sajja aur Gruhvyavastha’ – by Dr. Asha jain and Dr. Nirmala Nataya

6 ‘Home management and house keeping’ – by S.R. Sharma and Vaishay Kaushik
7 ‘Market in India’ – by Dr. Joshi

8 ‘Dandhakiy vikas and Arthvyavstha’- by Dr. Surendra C. Patel
9 ‘Principles and practice of Marketing management’ – by P. Kotlar.-6th Edition-1996

T.Y.B.A. Home Science

Paper No 14: Commercial Interior Art and Design 
	Theory
	Practical
	Total

	Lect. Per Week
	Marks
	Exam. Hours
	Lect. Per Week
	Marks
	Exam. Hours
	Marks

	2
	50
	2
	2
	50
	2
	100


Objectives : 


To enable student to:

1 Understand Elements and principles of Art and design
2 Learn to appreciate Art

3 Develop an Understanding to the application of Art Principles in design, Composition of traditional and Contempory art, architecture and textiles and interior design

4 Develop skill in creating designs and making art objects


Theory – Course outline;                                                                       Marks
Unit.1.
Introduction to foundation of Art





10
A) Design:

· Definition of Design

· Types of Design- Structural and Decorative

B) Elements of Design:

· Line
-Size

· From
-Structure

· Space
-Pattern

· Shape
-Light-(characteristic and Classification)

C) Principles of Design;

D) Characteristics of Design;

· Balance
-Proportion

· Harmony
-Rhythm
· Emphasis

      E)
Textiles Design;
Unit.2.
Introduction to Indian, Regional, Traditional and contemporize arts             10
             and their uses in Home 







1 Alpana 

2 Rangoli

3 Wall hangings

4 Murals

Unit.3.
Colors and its use;







10
1 Importance of Colors

2 Classification of colours

1) Primary colour
2) Secondary colour
3) Intermediately colour

4) Tertiary colour
5) Quarter nary colour
3 Dimensions of colour;

1 Hue       2     Value     3     Intercity

2 Color Scheme and its Effect;

A) Monochromatic Scheme

B) Analogous Scheme

C) Complementary Scheme

D)  Split Complementary Scheme
E) Traids

F) Contrast Colour Scheme (Tetrad)
Unit.4.
Printings;








10
1 Definition of Printings

2 Use of Printings

3 Types of Printings

1  Block print
2  Screen print

2  Stencil print
4 Wood cut

5  Batik

6 Tie and Dye

Unit.5.
A.  1)
Paper marbling, its types and use;




10
2) Plaster of Paris, and its use in Decoration

3) Mobiles

4) Greeting cards

5) Birth-day cards

6) Wedding cards


B     Accessories and their role n Interiors

1 Preparation of primary, secondary and Intermediately color
2 Preparation of color wheel

3 Preparation of color scheme

4 To make Rangoli and Aipana with various materials 
5 Making deferent types of designs- Structural, Geometric, decorative, Modern Arts, Natural and Textiles design

6 Preparing wood Cuts

7 Preparing mobiles
8 Batik

9 Tie and Dye
10 Screen printing, stencil printing

11 Paper marbling and its types

12 Plaster of Paris – Mould and Photo frame

13 Greeting cards, Birthday cards, Weeding cards, 

14 Wall Decoration

15 Gift wrapping and preparing decorative articles

16  Lettering






Reference Books:-

1 ‘The foundation of Art and design’ – by Bhatt Pranav and Goenka Shanita.(1990)

2 ‘Art in Every life’ – by Goldstein H, and Goldstein V.
3 ‘Theory and Practice of Home management’ – by Dr, Mrs. H. Kam, and Dr. C. Macneil

4 ‘Sugam Chitrakala’ – std.8,9,10,(Chitapothi)
T.Y.B.A. Home Science

Paper No 15 Education and Extension. 

(Non-Formal Education and Adult Education for Home Science)
	Theory
	Total

	Lect. Per Week
	Marks
	Exam. Hours
	Marks

	3
	100
	3
	100


Objectives : 


To enable student to:

1 To Develop Concept of Non – Formal Education
2 To Develop Under standing regarding the objectives, Content, methods and Evaluation of non-formal Education programming for children and youth

3 To develop ability to plan and conduct non-formal Education programme in Collabration with local agencies

4 To become acquainted with the objectives of Adult Education
5 To learn about Extension programmes

6 To observe and participate in adult Education programmes

7 Be Sensitive to the Educational needs of adult from low Socio, Economic groups in rural and urban settings 


:- Theory Course Outline:-

A. None-Formal Education:                                                            Marks
Unit.1.

1
The concept and philosophy of non-formal Education 
      20




            Need and Significance of  having non-formal Education for   
                                    children and youth
Unit.2.


1
The Existing non-formal Education programme at local, state,   20




and national level.

2 Brief review of methods and media of non-formal Education for   

            children and youth
3 Priority Subject matter areas of non-formal Education for children and youth
B. Adult Education:

Unit.3.
1
History of Adult Education in India




      20

2 History of Adult Education in home Science
3 Need for Adult Education in India and in Home Science

4 Values of the Home to the adult and to the Community

Unit.4.
The teaching of Adults:






      20
1 The nature of adults and other influences that affect their learning

2 The teacher’s philosophy training and personality
3 Planning Programmes

4 Methods and techniques of teaching suitable for adults

5 The importance of publicity and ways of teaching adults

Unit.5.
1
Planning, Conducting and Evaluating non-formal Education
    20


            Programmes for youth and children 

2 The Evaluation of adult Education Programmes




-:
Reference Books
:-

1 ‘Non-Formal Education as an Empowering process, Centre, for international Education’ – by Kindervalter and Suzanne.(1979)

2 ‘A,B,C, of non-formal Education’ – Pillai K.S.(1973)
3 Education of out of school children – by Roy-Aruna(1984)

4 ‘Perspectives on non-formal Education’ ‘adult leaning’- by Srinivasan. Iyer. (1977)

5 ‘Adult Education for Home making’ – by Knowles, Macolm, Pollard.

6 ‘Home making Educational for adult’ – by willeam Sons and hyle. M.

7 ‘New trend in Adult Education’ – by Hely A.S.M.
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