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Introduction to apparel construction —

1.1 Elements of apparel construction — Grain, seams, finish, workmanship

1.2 Guides to sew fabrics threads, needls, seams and its co-relation to fabric.

1.3 Uses of essentials tools and supplies sewing needls, hand sewing tools,
marking tools, measuring tools, cutting tools, pressing tools, threads, special
tools, trims & tapes, buttons & closures.
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Basic of apparel construction
I Body measurements ‘"M];W
1.1 Principles of taking (I ents

spsurei
1.2 Taking accurate body meast
1.3 Measuring from a garment
2. Size charts - e man & women
2.1 Standrd size charts lorklds.r:t s
 various it ifferent countries and bray .
o :jlm(ll(:size charts from different countries nds
2.3 Comparison of standar
3. Fabric requirement - arious garments.
3.1 Calculation fabric needed for vents
3.2 Optimizing the fabric requtre{ﬂa .
3.3 Principles & methods of grading
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Pattern making - ' "
L1 Introduction to pattern making |
1.2 Pattern making tools .

1.3 Pattern making techniques draping &lﬂat Pztef i trzﬁll?i':gue '/
1.4 Darts & their manipulation, added fullness & con s ,

1.5 Principles of pette1]131 making for — upper garment, lower garment, sleeves, collar,

dresses.
-4 | Pfge AT, BT X TR =
1.1 BYE B Ay

12 9%, @S 3N SrRaEr B Rom
13 %, URe 31 TRl AP g S
14 T 3R Rreé gfmrar |
\WR
1.1 Febric preparation

1.2 Laying out checks, plaids & directional fabrics
1.3 Marking with chalk, pencil or liquid markers

13 W& IR IR AT g sk gy
14 WWWWWWW

Selection of Fabric ang Accessories — e

1.1 Fabric§ ~ easy to stitch, specia fabrics textured & Patterned fabrics

1.2 Selection of appropriate fabrics anq appearls 4 y’

1.3 Accessories & trimmings — Types and yse

1.4 Approprate combination of aceessorics, trims & materials ’
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Associates,

Bray N., Dress Pattern Designing : The Basic Principles ofcut ang f5, BI

Singer, (1989) Sewing Panits that Fi. Cowles Creative Publisher | [d‘
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Development of basic block —
1.1 Upper &
1.2 Lower
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22 O 3R 2o
23 AR |
Drafting & construction of different types of — ° \
2.1 Collars ' ‘
22 Plackets & \

Sleeves "

3 -
. 12
32 FSKR
Drafting of construction of —
3.1 Salwar
3.2 Churidar _
4 d gl <di® a1 IR —
12
44 W
5 Adaptation of basic block for designing of -
4.1  Frock '
42 Kurta
43 Blouse
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SEMESTER - v
SUBJECT - HOME SCIENCE
COURSE - Food Preservation Techniques - Vocational - v
Course Code - ’

(IMUM MARKS : 100 (60+40)
na TOTAL CREDITS : 04

MINIMUM MARKS

‘ : (21414
Course Learning outcomes (CLO) IUFALIWIJI(S

After completion of course, students will be able to-

1. Understand the importance of micro organisms in food preservalion
2. Understanding of the concept of different preservation techniques. |
3. Important application of various preservation methods in foog industries
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Food associated micro organizations: Principles of food preservation, anism |

micro mlgdnismv
associated with foods, Importance of bacteria. Yeast and molds in food preservation.

Classification of food based on pH. Food infection, food intoxication, delinitions of shelf
life, perishable foods, semi perishable foods, shelf stable foods.

|
Food Preservation by Refrigeration and Freezing: Introduction 1o refrigeration. Cool storage. i
Freezing definition. Principle of freezing, factors determining freezing rvale. licezing |
methods — direct and indirect, still air sharp freezdr, blast freezer. Nuidized freczer. plate ‘
freezer, spiral freezer and cryogenic freezing. Changes in food during relrigerated storate |
and during freezing. Thawing, changes during thawing and its cffect on food.
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[ Food Preservation by Moisture control and high temperature : Drying and Dehydration - as a |

means of preservation differences between sun drying and dchy dration. factors .l.;\uu; \
te of drying, change in food during drying , types of driers used in the food industry- wir
rac ‘ ' 1 el idh N », \ ..
ction dryer, tray dryer. tunnel dryer ,continuous belt dryer, fluidized bed dryci. spray
Zon ; d fir\er vacuum dryer ,freeze drying.foam mat drying. Thermal Processing
ryer, drum dryer, £ yinglos .
Sterilization, commercial sterilization, Pasteurization, and blanching.
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afety and wholesomeness of irradiated lood,
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erilization
Microwave heating and application, Concept of cold steriljzq B i o 7
Other resources l Tapter 23.6.0
. i i 1. Chapter 2.3 6.
i Microbiology, Arnold, Lon( o1 elhi. 2000 Ol
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commercialsterilization,Pasteurization, and blanchmg. .

7) Fellows, p_ (2009). Foog Processing Technology: Princ
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Concept of shelf life of different foods

Verification of the concept of Asepsis and sterilization

Determination of pH of different foods using pH meter

Study quality characteristics of foods preserved by drymg/dehydration’ freczing.
To perform pasteurization of fluids using different methods.

To perform blanching of different plant foods.
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