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i Aot University ~ Govamment of ULP; NAAG Acerodited; 150 0004:2005 Cartifiod  FERRERS
Syllabus for Skill development / Vocational cours e)
Course Title: Cooking
Tilke ol course- Cooking
Modal Departmen of FIE] lo mun coust Hoime Scieirce
[Frond ArcalSecior- FHoiel, Restnurunt, Hosplial.
Sub Socioe- ~ [HulritienDicitan in Hespital
Fature of course = | wdenl / Propressive Progressive
' _Hﬁ:iai'%gfurw Seclor Skill Council Cauking SKII
Allened NGQF level v

Tancciol Tecs of The course —Free/l'nid M Fes as per Uiversity

Giipend io shxlent expecied irom_indusley

Buinther of SeilE- . e

e Cogler e iien _ I:I'@r.l- £ 'ﬂm.ﬁ'mﬂ}
r_nlm Fiarks. . 100,..... Miuiorum Marks. .. 40 R5HT
Mmane of propesed skill Patner [Please specily, Name ol indusiry, Menthun in Syllobus

OO L i far Practical Amining/ imcmshi

jul prospecis-Expected Fields ol Occupntion where siudent will be able
Iy et job nfler coumpleting this course in (Phease specily namellype of
industry, compaiy e

Tutritian i Philosophes’ Distitian

" Mentioned in the syllubus

¥ fgitnl pletforms/ web links for reading- Mentioned in the syllabus
Ennesicd Q17 Intemshipl Trainin Skl pariner- Mentioned in the syliabus

“Hupgested Continuous Evaluation Methods: Mentioned in the syllabus

“Course Pre-requisiles:
« Mo pre-requisite required, op
« To siudy this course, i stude
certificateldiploma.
= |['progressive, O sludy this course a student must have passed provious CouTses of this series.
Sunncsicd couivalent online courses: Mentianed in the syllabus
Any remarks/ suggestions: Required proper infrastrcture, funds for operalion @
winlerstanding the meed of course.

en Lo all

at must have the subject Commerce Bioscience & Arts... in closs/12%

nd support from authorily for

Mkt
r «  Mumber of uniks in Theory/Practical may vary s per necd
Toial credits/semester-G (il can be more eredits, but students will get only Geredil! semesler or
£ redits for Theory =02 {Teaching Hours = 30
Credits for project= 01

Credits foc Assignment = 01
Creiits for Intermshi ST raini

{2eredits/ yeur

| el = 02 (Training Hours = 60)
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SR AStale Universily - EnvnrumetﬂquFH. MAAC Accrodited; 180 S00:2015 Cortiied IRV

SEMESTER WISE ﬁfﬂc of THE PAPERS IN DIGITAL MARKETING

Year Semesier | Paper Course | Paper title Theory! Credit
B nao. code Praoctical
1 I 1 TFood & Meal Flannkng Theory oi
1 I 2 Cooking Art & The Arl of Meal Practical 1]
e Plniniing
& il 1 Cooking Skill Theory (i1
z it 2 Different Dishes Practical L
3 n 1 Meal Servicing & Footl Product | Theory o1
3 ] z Table Arrangemen & Practical oz
lnspeciion
f v 1 Fouod Preservation Theory 01
a v 2 Institutional Management & Practical [i7]
Scrvey
Name | Designation | Affiliation
Steering Commitiee
[r, Recna Khanuja , Universily, Home Scicnce Dayalbag Educational Instituce,
Agm
Dr. J.P. Sher University, Home Science Janki Devi Bazaj G.G. College,
Kota, Rajasthan.

Syllabus Developed by:

5. Mo, Mame Designation Depariment Collegel Universily
T Dir. Meha Assl. Prolessor Home Sclence 5.M. College,
Chandausi.
2 S, Parul Tiwari Legture in Home Home Seicnce S.M. College,
Scicnce Chandousi.
3 Dr. Elcla Shrivasiava Asst. Professor Home Scicnce Meerganj, Bareilly
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Course Title:
Vocational course: Semester-1V
Syllabus for B.A. (Vocational Cooking)

i L
VL LT L
P

J 5 W

E e

- [Programme / Cluss: Semester: First
i crti licate / Graduation B Eravs Ripal .
Vocational Course: (Theory)
Course Code: [ Course Tille: Foed Preservation
Credits: | {Theory)
Iolux. Ma F Min. Passing Marks: 25
1 Mo. of
Unit Tapics Lecinres
Totlnl=15
d Adalteration 4
! finition, Identification of Food Adulierstion (Cereals & Pulses, Spices,
ilk, Beverages, Fal, Sweel Products
Food Poisoning
i Meaning, Pliysical changes, Chemical changes, Microbiological changes. 3
' Wchods of Food Preservation. ‘
HE Cooking of food, Canning, Jam Jelly and Preserves, Pasteurizalion, i
lrradiation, Freezing, Refrigeration, Debydration.
ouse Hold Methods of Preservation.
mportant Materials, Preservative of Value & Wark, Importance ol label, i
1w s
B Cleaning of Food und Inspection of Food.
Ml Buttar, Fish, Meal, Shellfish and By Institule. §
¥
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“5%5% A Slate Universily - Governmant of U.P; NAAG Accraditarl; 150 901215 Certifled  [SahiRees

Course Title:
Vocational course: Semester-IV

W rog e / Class: Semester: Ist
Cerlilicnte / Graduation Vour: First —
Voeationzl Course: (Practical)
Course Code: MJPRUDI0ES | Conrse Tille: Tnstilutional Management & Servey
Lunrse Deseriplion:
3 Credils: 2 (Praciical)
Max. viarks: 73 Min. Pussing Marks: 19
- No. of
Uinit Topics Lectures
Totnl=T75
Institutional Munagement. :
: Personal Management, Book-Keeping, Accountancy. |5
o At of Servicing. .
n Hygiene, Dresses, Preciulions in servicing, Food hdulteration test, Food Standards, s
Preparation of Jam.
m »  Preparation of Jellics
» Preparation of Prescrve 15
«  Preparation of Squashes
e F"Il:lt[ﬂ and Dehydreation of Fruils & Vegetables
v s Oil and Spices Pickles.
«  Vinegur Pickles. 15
»  Methods of Drying Fruils.
» Prepamtion of Vegetables.
« Pucking & Storing after Drying,
L nit-V- Survey of Holel,
h 15
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£ i Wahatma Jyotha Phul Rotilkand University Barely (2

A, A State University - Govarnment of U.P; NAAC Acerodited; 150 8001:2015 Gortified § '

_Eugg:;lml Roadings:

1. Dr. Anila Singh, Food & Nutrilion , Star Publication, Agrn.
D, 1.1, Sheri, Nutrition/Food Science. Vinod Book Mundir, Agre.
Dr. Reena Khanujs, Nulrition/Food Science, Agrawal Publication, 1S0:9001:2008
Smi. Gayatri Sinha, U.G.C., Home Science, Upkar Publication, Agra, ISBN:978-81-7452-516-2:2000
WHO [2002) Ageing & Mutrition : A growing global challenge.
Theresa, J.A. : Diel & Mutritional Staws in elderly, Zimbabweans.

£t B L

L

Supgested Continnous Evaluation Meiliods:

b based on allotied Assipnment and Class Tesis. The marks shall be as [ollows:

A ssesamend and Presentation of Assignment (04 marks)

(2inss Test=l (Objective Questions) (4 marks)

lass Test-11 (Descriplive Questions) (04 marks)

(lasy Test-11 (Objective Questions) (04 marks)

[ln=s Test-1V {Descriptive Questions) (04 nmrks) .
Overall performance throughout the Semester (includes Altendance, Behavior, Discipline, Participation in Different
Activilies)(05 marks OR

INTERMNAL ASSESMENT (25 Marks): Two Mid Term Test and credil finel score average of Lwo midlerm lest..
Writlen Test = 10 marks

Altendance = 5 marks

Assignment/ Research Based Project - 10 marks

Hesearch Orientation of the student.

| Suppested Additional resources
I- Capeupkarin

2- ¥ A

3-

o
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“Tee A Slato University - Government of ULP; NAAC Accradited: 150 9001:20%5 Cortifiod RS eed
Syllabus for Skill development / Vocational course)

Course Title: Cooking

Title of course-

. |Madal Deparimenl of HE] lo run course [Home Selence
rond ArepfSector- Holel, Restanrant, Hosplial.
Sub Seclor- MNuirilion/Dietitian in Hasplial

Mnture of course - 1:'!]Emd|:r|l..f Progressive Progressive
Mame ol suggestive Skill Cownscil Cooking Skill

yHened MEOF level )

Exprected lees of the course —FreoPaid Minimum Fee as per University

Stipew 1o sludend expecied from industry

Pumber of Seal5- i

[Catrse Coder..oooooee - =3 () Theary, 2Prclical
Mux Marks.... 100....... Mimimum Marks... 40 TTE I 2 —
Mame of proposed skill Pariner {Plense specify, Mame of industey, Mention i Syllabus

coimpaiivei e for Proctical Armining’ infersishi

Job prospecis-Expected Fields of Occupation whers student will be able |[Nulrlllon in Philasapher’ Dietitian
I el jobr afler compleling this course in (Plense specify nueflype of
indusiry company ole.)

Sugpested Readings: Meptioned in the syllabus

: wﬂmdﬁgrml platforms/ web links for reading- Mentioned in the sylfabus

_Suguesicd I T Imernshipd Traiming] SIall partner- Mentionod in the syllabus

."";III.EEEﬂ Comlineous Evaluation Methods: Mentioned in the syllabus

Cotrse Pre-requisifes:
= Mo pre-requisite required, open o all
= To sludy this course, a stodent must have the subject Commerce Bioscience & Aris... In class/ 1 2%/
coertificate/diploma.
- ll'pmgg‘zss'rve. Lo study this course a student must have passed previous courses of this series.

Suggesled equivalent online courses: Mentioed In the syllibis

Any reminks/ suggestions: Required proper infrastruciuve, Tunds Tor operstion and suppori from authority for
{umderstanding the nead of course,

Modes:
= MNumber of units in Theory/Practical may vary es per need _
a  Tolal credilsfsemester-6 (il can be more credits, but stucdents will get only Goredil! semester or [2eredils! year
= Credits [or Theary =02 (Teaching Hours = 30)
o Credils [or project=01
»  Credils for Assignment =01
»  Crodits for InternshipfOJT/TriningPractical = 02 (Training Hours = 60}
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SEMESTER WISE Title of THE PAPERS IN DIGITAL MARKETING

| Yeur Semester | Paper Course | Paper tille Theory/ Credit
s o, cole Practical
1 I 1 Food & Meal Planning Theory oL
11 I 2 Cooking At & The Art of Meal Practical o2
Planning
1 i 1 _Cooking Skill Theory a1
% Il 2 Different Dishes Practical
a It 1 Meal Servicing & Food Product | Theory o1
) ] 2 Table Arrangement & Practical o2
Inspection
Kl v 1 Food Preservation Thovry
4 v 1 [nstitutionsl Management & Praeticl i d
Sefvey
Mame | Designation { Afhiliation

Steering Commitlee

Dr. Reena Khanuja Universily, Home Science IJTya:Ibag Educalional Institute,
) ﬁm.
13+, L. Sher Univergity, Home Science Janki Devi Bazaj G.G. College,
Kota, Rajasthan.
Syllabus Developed by:
[ 5. No Mame Designation Department College! University
1 Dr. Meha Assl, Professor Home Sclence S.M. Caollege,
Chandausl.
Ll Smi. Parul Tiwari Lecturs in Home Home Science S.M. College,
Scienco Clundausl._
3 Dr, Ekla Shrivastava Asst. Professor Home Science Meerganj, Bareilly
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Course Title: -
Yocational course: Semester-I11
1 Syllabus for B.A. (Vocational Cooking)

B rograminie | Cliss: Semester: Firsl

Lot ficate / Graduation Yeur: First

Vioeationnl Courkes {Theory)

" Course Code: T Course Titlo: Meal Sﬂrvlcir_lﬁ & Food Produsel

Credis: | - [Theory)

e, Marks: 25 Min. Passing Marks: 23

No. of
Unit Topics Leclures
Tolal=15

Weight and Medsures ' s
' Weighting Equipment, Household Weighting Balance, Measuring Equipment,
{Measuring Cup, Measuring Olass

The Arl of Meal Servicing,
L 0 indian Stybe, Foreign Style .

Forlification and Enclelinieal of Food.

oriification nr Differcnt food Producis,
Fortification of cereal products

I « Tortification of Milk products

» Fortifieation of hydrogenated fal and margrine
«  Forlificalion of Fruils and sugar

« Forlification of Common salt with iodine

m ‘Eﬁnitlun, Objeciives of fortilication and Enrichment, 3

ool Preseryation )
eaning, Meeds, Importance of Food Preservation

g ="
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Course Title:
Vocational course: Semester-111

Programme / Class:
Certilicate / Graduation

Bemester: Ist

Year: First

Vocallonal Course: By {Pmc.tim_l-j

Course Code: MJPRUDLNZS | Course Title: 1able Arrangement & Inspection

Course Deseription:

Credils: 2

{Practical)

fla. Miorks: 13

Min, Passing Marks: 75

Unit

I';in.ul'

Toples Lectures
Tutnl=75

xperiment weighting Equipment.
easuring spoons, Measuring eup, Bimboe Glass.

|5

Seiting of labl
1

& decorniion.

«  Seclting of nble for beealfast. ' 5
+  Seiting oftable for lunches or Dinner.
»  Selling oftable for Patients,

I

mporianee of Diet Therapy. -
rinciples of Diet Therupy, To maintain Good Nutrition Status, the nutriticn]

1euetion of the patient, Factors affecting megl planning during iliness. 15

ilferent Feeding Patlorns.

« Tube Feeding- (3)

o Intravenous Feeding- (2) 15-

ervey in Hospital.

« Preparation of Tood.

« Servicing food. 15
s Food Quality.
« Food Hygiene.
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Sugeested Readings:

[r. Anita Singh, Food & Mutrition , Star Publication, Ajgra.

B, )P, Sheri, Mutrition/Food Scienge, Vinod Book Mandir, Apri

Dr. Reena Khanuja, MulrfiGon/Food Science, Agrawal Publication, 150:9001:2008

SmL. Gayatri Sinha, U.G.C., Home Science, Upkar Publication, Agra, 1SBN:978-81-7482-516-2:2000
WO (2002) Ageing & Nutrition : A growing global challenge.

Theresa, J.A. ; Diel & Nulrilional Sinlus in elderly, Zimbobweans.

A ek R

Sugpested Continnous Evaluation Methods:

iz bosed on allotled Assignment and Class Tests. The marks shall be as follows:

Vssosomend and Preseniation of Assigmiment (04 marks)

Chass Tesi-] (Objective Questions) (4 marks)

ks Tisl-11 { Deseriptive Questions) (04 mirks)

Cliss Test-11 (Objective Questions) (04 marks)

L liss Tesl-1V (Descriptive Questions) (04 marks)

Liverall performance throughoul the Semester (includes Allendance, Behavior, Discipline, Participation in D'lI'F:I':nl
Activities ] 05 marks OR,

IMNTERMAL ASSESMENT (25 Marks): Two Mid Termn Test and eredit Mnal seore average ol lwo midierm lest..
Writlen Test = 10 marks

Adlendance — 5 marks

Asslgnment’ Research Based Project - 10 marks

Resenrch Orcntalion of the student.

L3

Suggesied Additional resources
1- Corefiupkor.in
2- Wiy ki
- wwweaprnwalpublication.com
4-  www . nigpublications.orafape/pepcs/nuliulion.asp.

L N
) 0 Qorlveiay/
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w1 Slate Univarsiy - Govarnment of U.h; NAAG Accrelted; 50 8001:2015 Carted TR
Syllabus for Skill development / Vocational course)

Course Title: Cooking

[Tl of curse- Couking

Pndal Department of HEI (o nsi coirss Home Science

Brond AreafSecbor- Hatel, Restaurani, Hospital.

Sul Seciar- T Nuirilion/ DieliEan in Hospilal
Pt of eadrse = | entlent / P iz sive

T f supmestive Seclor Siil ﬁﬁl E.‘:rnEing, Skill

Alicacd NSOF Tevel i v

Expected fees of U course —Proc/Paid MTismumn Fee as per University
Shipend 1o siudenl expected from_induslry

Niiher of Seats- . ooieee.

Crse Code-.res e Credits- 3 (1 Theory, 2Prachca)
!ﬁn: Murks. . VO, s Betimdmum Marks. .. 40 575

Mrme of proposed skill Partner (Please specily, Mama of industty, Mention in Syilabus
etanpaiyele for Practicnl Araining intlemshiphOIT -

Tab prospecis-Expected Fieids of Ovoupation where studenl will be able |Nulrition in Philosoplsen’ Diclitian
bis el jobs nfter compleling Uhis course in (Please specily immeftype of

fiakusiry conipainy che.)

_Supgesied ﬂmdilg Mentioned in the syllabus
Suppesied Digital piatiorms/ web links for reading- Mentioned in the syllabus

“Suggested OJ i Iiernshipd Traiming Skill partner- Mentioned in the syllabus

“Sugpesicd Continuous Evaluntion Methods: Mentioned in the syllabus

T Course Pre-requisiles:

» Mo pre-requisite reguired, open (o all

- To study this course, a student must have the subject Commerce Bioscience & Arts... in class/ 12"
cerlilfcate/diploma.

- IT progressive, lo study this course a student must have passed previous courses of this series.

Tupmesied cquivalent online courses: Mentiened in the 8 {inbus
Any resirks/ suggestions: Required proper infrastructure, funds for opuration and sup
uidersinnding the need of course,

porl from authorily tor

Muoles:
«  Mumber ol units in Theory/Practical may vary as per need

«  Credits for Theory =02 (Teaching Hours = 30)

= Credits for project= 01

»  Credits lor Assignment = 01

& Credits for InternehipfOITIT mining/Practical = (2 {Truining Hours = &0)

Total crediisfsemester-6 (it can be mare credits, but students will get only GerediV semester or | Zeredits/ year

§ N
; BEfte gmﬁv‘aﬂfw

s Cnl |



U R
i PR = F

@ Mahatma Jyotiha Phule Ruhilkhanﬂﬁn‘warsity, Bareill
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A Siate Univorsity - Government of LLP; NAAC Accroditod: 150 9001:2015 Certified

SEMESTER WISE Title of THE PAPERS IN DIGITAL MARKETING

! Yoenr

Semester | Paper Course | Paper titie Theory! Credit
1. code Practical
1 I 1 Food & Meal Planning Theory 01
1 i F] Cooking Arl & The Arl of Meal Practical o
s Planning
] I 1 Cooking Skill Theory 01
2 I 1 Dilferent Disives Practicnl ol _
£ m 1 Meal Servicing & Food Product | Theory 0l
B 1l 2 Table Arangement & Practienl oz
Inspection
A v 1 Food Preservation Theory o
[ ) 2 Institutianal Managemenl & Practical 02
I_ Servey
[ Mome [ Designation [ Afiliation

Steering Comntitice

e, Reena Khanuja

University, Home Science

—— ol
Dayalbag Educational Institute,
Agra.

13r, J.P. Sheri

Universily, Home Science

Tank Devi Baza) G.G. College,
Kota, Rajasthan.

Syllabus Developed by:

5. Ne, Name | Designation Depariment Callege/ Universily
i Dr. Meha Asst. Professor Home Science 5.M. College,
Cha.m:l_mm':.
[ 2 SmL. Paryl Thveari Leclure it Home Home Science 5.M. College,
Science Chandaust.
i 5 Dr. Ekin Shrivastava AssL Professor Home Science Mecrganj, Bareilly

1N

) € Swdvediay
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Course Title:

Hahatma Jyotiba Phule Rohilkhand University, Bareilly (=
Tl o el eeras Rwafie well

A Stalo Unlversily - Govamment of UP; NAAG Accrodilod; 150 900 1:2015 Certfied ik

Vocational course: Semester-11
Syliabus for B.A. (Vocational Cooking)

P'rogramme / Class:

Certifienie £ Oraduation Year: First

Semesler: First

Vocational Course:

(Theoty)

= Fuurs-lz Cuole; |

Conrse Tille: Cooking Shill

Credils: |

(Theory)

ihiax, Marks: 23

Min, Passing Marks: 23

Unil ’ Topies

Mo. ol
Legtures
Tolul=15

be Cooling

I ‘E::unhlg of Cooldng, Objectives, Principles of Cooking, oo elfecting cookin

Clnssilicntion of Coolding.
" « By Waler
* ByFal
= By Slean
= DBy Air

Their cllect on Mutritive Value.
L Carbohydrate, Fai, Proteins, Mineral, Vilamines.

Cooling in Changing.
Color changing, texiure changing, Smail changing,
v

Things (o heep in mind while cooking food.
Cheelng, Katna, Kuina, Peesni, Guthna, Dhons, Bhigone,

|_ v

Conrse Title:
|

L N
, eitia Shodiveste




T Iy R

o Mahatima Jyotiha Phule Robilkhand University, Bareilly 558
) HeTeT IRl Gl Searave fAgafderey well &
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18 P .
Vocational course: Semester-11
D 8 Your i Tiseiis
Voeutional Course: (Practicnl)
~Conrse Code: MJPRUDIZI | Conrse Title: Dtllerent Dishes
Cowrse Deseriplion:
: Credits: 2 {Practicil)
[Miax. Marks: 75 i, Passing Marks: 19
Mo. of
Linit Tapics Leciures -
Tolul=75
Menn Planning, Benelil of menu planning. .
s Dreakfst menu plan 15
: »  Lunch menu plan
=  Evening mem plan
o Dinner menu plan
enl Planning for Special Oceasions.
1] Furmal arrangement, Informal avangement, Bulfel armngement & 15
Birthaay Planning, Special Festival Planning
il South Indinn Food of Racipy& Servicing,
1 » DosadSambher
o Qdli i5
¢ Upima
s  Coconul Sweeeld Food
1.7, Food ol Racipyd Serving.
Iy & Sgimosn
' «  PaniPuri 5
s Khasta-¥achor
= Chole-Bhature
» Dahi-Bada
e [asgulla
Chinese lood of Recipyd Serving.
s  Chommesn
v = DBurgger 15
e Chasp
s Pailesz

o ;
L. Ve Shedvaiay




g
o
s
T

745 Wahatma Jyotha Phule Roilkhand University Bareilly {6283
o) RISl el eeravs favafdeery el a5

hTTw A Stale Universily - Goverment of U.P; NAAC Aceradiled; 150 0001:2015 Cerlifiod L

supgeesied Readings:

1. Dr. Anilu Singh, Food & Mutrition , Star Publication, Agra.

2. Dr. LP. Sheri, Nutrition/ood Science. Vinod Book Mandir, Agra

3. Dr. Reenn Khanuja, Nutrition/Food Science, Agrawsal Publication, [50:9001:2008

4, Smi. Goyalri Sinha, U.G.C., Home Science, Upkar Publication, Agra, 1SBM:978-81-7482-516-2:2000
5, WHO {2002) Ageing & Mulrition : A prowing global challenge. '
6. Theresa, LA : Diel & Mulritional Stetus in eldedy, Zimbabweans.

Suppested Continuons Evaluation Meiliods:

be based on alloted Assignanent and Class Tests. The marks shall be as follows:

Assessinent and Presentation of Assignment {04 marks)

Chass ‘Test-1 (Objective Questions) (04 marks)

lnss Tesi-11 {Descriptive Questions) (04 marks)

Class Test-111 (Objective Questions) (04 marks)

*lass Test-1V (Descriplive Questions) (04 marks) ) D .

¢ vernll performmnce throughoul the Semesier ( includes Alendance, Behavier, Discipling, Participation in DilTerent
Aclivities)(05 marks OR _
INTERMNAL ASSESMENT (25 Marks): Two Mid Term Test and credit final score average of two midlerm lesl.
Wrillen Tesl— 10 marks

Aliendance — 5 marks

Asstgnment/ Research Based Project - 10 marks

esearclh Orientation ol the student,

Suggested Additional resources

1- Coreffypler.in
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Syllabus for Skill development / Vocational course)
Course Title: Cooking

Title of coursc- Cooking

Hidal Depariivenl of HEL i min courss Hoine Scicnce

Brom] ArcalBeclor- Motel, festaumiil, atal.

[ Suly Secor- i TR ian/CHetitjai 10 Hospl
Muture of course - Independent / Progressive Fngaf_?_

Fame of suggestive Sector Skill Counsi Covsing Skill

Aficned MSOF level : !

Lxpocted fees of the course —Frea/Paid [Mimimum Fee as per University
Elinend 1o studend expected [rom industry
{Mummber o Senls. e i arerran L -]
i waprme U, . <o

i Credils- 31 Theory, 2Practienl)
Mas RAnrks, . 100....._hammimuen Marks... 49 1575

e of proposed skill Paraer {Plense specily, Name of indusiey, hention in Syllabus
counpanyete for Practical fnslning/ itlernship/OUT

Tob prospecis-Expected Flekds o Decupnlion where stadent will be able
lgs el jobs after convpleting this course in {Please specily namefiype of
iinbustry pompany eic.)

Nuirition n Phitosopler’ Dictitian

Suppesicd Readings: Mentioned in the syllabus
Suggesied Digital p alformsl web links for reading- fenticned in ihe sylinbus
Suggesied OJT/ mermshipl Traming SKIll pariner- Mentioned in the syllabus
.‘-ing;,-ﬂluﬂ Continuous Evaluation Meihods: Mentioned in the syliabus
Cuarse Pre-requisites:
« Mo pre-requisite required, open lo all '
e “To study this course, @ siudent must have (he subjoct Commerce Bioscience & Ars... in class/ 12
cerlificate/diploma.
» Il progressive, to study this course a student must have passed previous courses of this series.
“Suppested equivalent online courses: Mentigned in the syilabus
Any remuarks/ suggestions: Reguired proper infrastructure, funds for operation and support from authority fov
undersianding the nead of course.
usles:

M of units in Theory/Practical may vary is per need

“Fola] eredits/semester-G (it can be mare credits, but students will get anly Geredit! semester or 12credils/ year
Credits For Theary =02 (Teaching Hours = 30}

Credits for project= 01

Croits for Assignment =01

| Credits for InternshipfOUT, /Training/Practicul = 02 (Training Hours = G0)

1- P
5 - gphe Sdveddav

3({7&:5:33# !

¥ = 8 B B |




475 Wahatma Jyotiba Phule Roilkhand Universiy, Barelly 2

M sialo Universy - Govornment of UR; RAAC Accreditad; 150 8001:2015 Certiod

SEMESTER WISE Title of THE PAPERS IN DIGITAL MARKETING

Year Semesier | Paper Conrse | Paper litle Theory! Credit |
1. eodle Practical
1 i i Tood & Menl Planning Theory oL
1 i 2 Cooking Arl & The Art of Mcal Praclical 0z
Flanning
Ea n 1 Cooking Skill Theary i}
3" il 2 Dillerent Dighes Practieal ]
] n 1 Meal Servicing & Food Product | Theotry 01
3 i z Table Arrangement & Practieal 17
Ingpection
a ) 1 Food Preservalion Theory oL
w 2 Instilutional Management & Practicl |
. Servey ]
[ Mume | Designalion | Affilintion
secring Commitlee
. Reena Khanuja . Universily, Home Science Dayalbag Educational Institule,
Agri. .
"Tir. P, Sheri Universily, Home Science Tanki Devi Bazaj G.G. College,
| ' Kota, Rajasthan.
Syllabus Developed by:
B o Designalion Department College/ Universily
[ Dr. Meha Asst. Professor Home Science 5.M. College,
' Chandausi.
¥ Smi. Parul Tiwari Tociure jn Home | Home Science §.M, College,
Seience Chandausi.
|_] 1 Dr, Ekia Shrivastava AssL. Professor Tome Seience Meergan), Bureilly
] |

1 o=

9. eika Qo Rortas
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Course Title:
Vocational course: Semester-1
Syllabus for B.A. (Vocational Cooking)

I rogramme f Closs: = I Semester: First
Certiliente / Graduation Yonts Plrat
Yocational Conrse: {Theory)
Course Codes | Course Title: Food & Meal Planning
Credils: | (Theory)
fax. Marks: 25 , Min, Passing Marks: 23
Mo, of
Unit Topics Lectures
Totnl=15
[Alenmimg and Befinition uf fond. ) x|
= | {lslory of Foodl, Deefinition of food, Distetics, Digestion, Absarption, Motabalesn,
[Chassifiention of fust.
i ¢ Pinsed om Mudrioiia 5
— = Dnsed an Fueciion
& Dagped on Merighabilisy
&  Based on Origin
& Bsed en Chenifeal Bolore
Foud ConstitucnisFanetios
i = Physhobogisnl Fanction 3
#  Peychloglen] Funclion
ol Suecial Punctiois
Lise of Tond bi ihie Ludy.
e Digostion of fond
o Ahsoepiion of Mwricess s
Iy «  Bcinbalism ol Motfdenis
lend Planning Dvelisition of Mcal Planiing, Ohjectives, Advantrges ol Menl Plosning, Frciors i

1 M= :
9 - Eﬁm__q;l\ﬁfﬁl‘lﬂw
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| Course Title:
Voecational course: Semester-I

U'rogramme f Clnss: c Seresler: st
Certificale / Graduation Year: First
[ Voentional Conrse; (Practical)
Cpnrse Code; MIPRUDIEY | Course Tilke: Gooking Art of the Meal Servicing
Conwrse Deseriplion:
Crodis: 2 {Proetical)
Pelox. Marks: 75 Min. Passing Marks: 75
No.ol
Uil Topics Lectures
. Tolul=T3
liResearch of Histerieal Food and Digestio
o Survey, Digestion Pain Part of Processing Parl. 15
i
IFsietion of Cereals & Millels o . )
@ = iructure of caracnls, Composition & MNuirilive Yalnes, the principle of cooking grmins, Parchey I5
\ ol lection of grains.
IFairection of Frails & Vegelables.
m lassification of Veastalles, Structure and Mutritive value of vegcinbles, Iniponance of salods,
law palavice I3
" ible sl DL Products )
1 omposition, the miviliosal value ol milk, Type ol mill,
uscurization of milk, Homvogeniziion of milk, Milk producs. 15
N Muls & Egp,
smposilion, Structure, Mutricnts walue, the imporace of egus
Y i dieL. 15

1N —
2 Bka Qhoclvesday

3-95»::-’..5-#
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Hnppesicd Readings:
. Dr. Anita Singh, Food & Nutrition , Star Publication, Agra,
DO, 1.P. Sheri, MutritionFood Science. Vinod Book Mandir, Agr.
Dr. Reena Khonuje, Mutrition/Food Science, Agrawal Publication, 150900 2008
Sint, Gayatri Sinha, U.G.C., Home Science, Upkar Publication, Agr, 1SBN:978-81-7482-516-2:2000
WHO (2002) Ageing & Mulrition : A growing global challenge.
Theress, J.A. ¢ Diel & Nutritional Status in chderly, Zimbabweans.

e

Hugrested Continuous Evaluation Methods:

be hased on allolled Assignment and Class Tests, The marks shall be s follows:

ssessivent and Presentation of Assignment (04 marks)

Class Test-l (Objective Questions) (04 marks)

lass Test-11 (Descriptive Questions) (04 merks)

{158 Test-111 {Objeclive Questions) (04 marks)

rlnss Test-1V (Descriptive Questions) (04 marks) 3
Lrecrall purformance throuehoul the Semester {includes Allendance, Behavior, Discipline, Participation in DilTercnl
Activities)(03 marks OR

INTERMAL ASSESMENT (25 Marks): Twa Mid Term Test and credit final score average of two midierm lesl.
Writlen Test = 10 marks

Ablendanee = 5 marks ¥

Assigmnent/ Researeh Based Project - 10 marks

Research Orientation of U sludent.

Sugpesied Additional resources
1- Capefilupkar,in
2- wwewy upkorin
3- W, ¥ i

4~ www.niapublications.org/mee/pocs/milnution.ass.




