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MAXIMUM MARKS : 100 (70+30) MINIMUM MARKS : (21+14)
TOTAL CREDITS : 06(04+02) TOTAL HOURS : 64
AIMS

This course is designed with the aim to provide knowledge of the subject to the students
and develop understanding of Basic concepts of the HUMAN DEVELOPMENT & MOTHER CRAFT

OBJECTIVES

e Togive an understanding about the Basic concepts of the HUMAN DEVELOPMENT &
MOTHER CRAFT

® To provide guidance to students for better understanding of key concepts, practical
thoughts and theories.

® Expansion of knowledge from learning to applicability as well as understanding and
identifying HUMAN DEVELOPMENT & MOTHER CRAFT .

® To develop broad thinking and awareness about the necessary concepts, system and
terminologies.

TEACHING METHODOLOGY-
¢ Teaching Methodology shall be based on the scientifically proven methods of
demonstration, practical and Modern Strategies.
® Teaching Methodology for the present course would include Lecture cum
Discussion and demonstration. Teaching will be Bilingual.

Course Learning outcomes (CLO)
HUMAN DEVELOPMENT & MOTHER CRAFT explores how we change and grow from
conception to death in a scientific way. After studying this course, the student will be able to-
1. Identify the different stages of human life span and their developmental tasks.
2. Understand the impact of specific cultural practices, family and community in Child's life.
3. Understand Child's behavior and their developmental domains occurring in infancy and Child.
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UNIT 3

. Biological Beginning
1.1 Garbh Sanskar- importance &applications
1.2 Prenatal Development- Conception, Basic Genetics, Sex determination,

Problems

1.3 Prenatal Diagnostic Tests- Indian and Western

1.4 Stages & Factors influencing Prenatal Development,
1.5 Birth Process, Types of Delivery

Activities- 1. Collect pictures related to Garbh Sanskar in ancient times.
2 Make a list of detecting pregnancy in ancient age.
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Nutrients-
I. Proteins- L
I.1 Composition and sources, digestion, Absorption, Assimilation, ‘ |
1.2 Classification |
| 1.3 Functions, RDA 1

l 1.4 Deficiency and excess intake

2. Lipids-

2.1 Sources and composition

2.2 Classification |
2.3 Functions and RDA ‘
24 Deficiency and excess intakes ‘

Activity - List the rich and poor sources of protein,
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I. Vitamins- |
1.1 Definition and classification ’
1:2 Functions, sources and RDA |
1.3 Deficiency and excess intakes of fat-soluble Vitamins (A, D, E, K) /

1.4 Deficiency and excess intakes of water-solyb|e vitamj
complex and vitamin C)

2. Minerals- ‘
2.1 Sources and functions

2.2 RDA and factors affecting absorption /
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2.3 Deficiency and excess intakes of calcium, iron, sodium, iodine,

magnesium, potassium, Zinc. 4
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nd Science of Cooking: |

S
S, Seth R, Mahna R, Rekhi T (2004). The Arta

1. Khanna K, Gupta

A

Practical Manual, Revised Edition. Elite Publishing House Pvt Ltd.

2. Raina U, Kashyap S, Narula V, Thomas S, Syvira, Vir S. Chopra S (2010). Basic Food
Preparation: A Complete Manual, Fourth Edition. Orient Black Swan Ltd.

l 3. Bamji MS, Krishnaswamy K. Brahmam GNV (2009). Textbook of Human Nutrition,

| 3rd
\ edition. Oxford and [BH Publishing Co. Pvt. Ltd.
_Food Science. Ath Edition. New Age International Ltd.

\‘ 4. Srilakshmi (2007)
| 5. Wardlaw and Insel MG, Insel PM (2004). Perspectives in Nutrition, Sixth Edition- ‘
|

ach. Orient Blackswan.

Mosby.
w‘ 6. Chadha R and Mathur P (eds). Nutrition: A Lifecycle Appro
| Delhi.
12015 |
| 7. AmiaF.P.,C\inicalDietilics and Nulrilion,Oxford University Press(2010) ‘
| 8. NUTRIENT REQUIR MENTS FOR INDIANS RL‘-COMMENDED DIETARY i
\ ALLOWANCES AND ESTIMATED AVERAGE REQUIRL’MENTS ~2020 A Report 0
| the Expert Group Indian Council of Medical Research National Institute of Nutrition, \
|1C MR-National Institute of Nutrition Indian Council of Medical Research Ministry of I
| Health and Family welfare, Government of India Jamai Osmania (PO); Hydcrabud _500 |
| 007 Telangana. India Website: \VW\\'.nin.res.in: Email: nin@nic.in i
|
\
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Introduction -

Craft traditions -historical overview of various crafts ancient to mos
craft in different culture and societies

1.1 Roll of Handicraft in Madhya Pradesh

Handicraft material, products and process. Exploring traditional methods and techniques
used in various crafts absorption drying capacity, process and methods of handicraft,
fashion industry. Raw material- colour, brushes cloth, mirror, technique for working with

metal, woodworking, pottery.

1.2 Handicraft techniques (Dyeing, Printing and Painting).
Activity: Discussion about traditional handicrafts in class room which are not in use currently in India OR Madhya
Pradesh and teach anyone other learner in society by handicraft student
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 Handicrafts of Madhya Pradesh. —
\ 1 Motif based Handicialls of Madhy
' ] 1 Maheshwari Molifs
(12 Chandert Motifs
| 13 Bagh Motifs A of Indla |
ndicra
| 2. Dyed, Printeq gnd Painted Ha
| 21 Bagh (Block print)
22 Bherugarh (Batik) Chhipa Art
2.3 Daby print

|
24 Bandhgj / Bandhani (Tie and Die).

5 Mndhubnni.
[ 26 Ka!amkari.

{

|

\

) hubani art.
i Civity: Organise a Workshop in department on Mad —
| Ad oy -2 Workshop in department on Madh
B3

L ——" -

|

Mandla, Betul, Ratlam, Mandsayr Jabalpur),
abua)

N Craft (Manga, Shahdol, Seon
was, Indore, Gwalior).
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Ng stone craft
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Subject - Food preservation & Processing '

Principles & Methods preservation for Fermented Products (VOC)
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The students will beable 0
To know about various food processing gener
enhance food safety- extend shelf life. Improve i
value, and increase convenience,
-
To study about make food more pa

| |
! and reduce waste -
ing methods can also Icad to '

3. | To know about some process

nutrient loss or the creation of potentially harmful

&m\mw ] compounds. -
2. | To know about Processing can slow down spoilage and

extend the time food can be safely stored, reducing food

waste and increasing access to food, especially in areas

with limited transportation.
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I |A. |Principles of Food Preservation 5
(i) | Introduction of preservation an
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} ‘ (ii) |Historical evo
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lution of food preservation in aspects of

Culture.
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B. | Usc of High temperature (Heat Ereservation)
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(iii) Blanching, Canning

(i) | Dehydration, retorting ‘ B 7

(iv) Concentration -
H (v) | Pasteurization. 1 )

| Pasteurization.
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. e R A R
() wRem 1 aReg 3R AP R wwpfa 1 Yl |
'\ii)mwﬁﬁmﬁ?m?ﬂmﬁ?ﬁﬁml |

3. v quE (dT Wew) @ Iwm |

) T a faf | |
(i) @b g faftl
(i) s, | |
(iv) BERicTS frefién | |
(v) Higdl | |
(vi) TIERTEOTA |

\

| WS- meRREH, $A R Reifén, fefde |

mafafy - fafim TeR & au WU W @ Gl g

L 20 @&*‘T/ |

d



Pl WR® cw arl srnfaa .
2@

awgramis
. A (.Y — 452020 ’

A ol 1963 EITRF'EHYJIIT, aa
) ws=ay elaena’t adf) wfoet I-l-:!l-lfll'l’l. g dad

jon Fund
of fe

amentals:
pmentation, inc

( S

ml Introduction, Fermentat
« | Understanding the science

ol

| microorganisms

metabolic

activities in food

of different type fermente

[uding the role

(bacteria. yeasts, and fungi) and their

lransljol'lnagiqu i
d products & Chemical

l
[+ | Type
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preservative With role in human heath_
. | Traditional Methods of Fermented products- Pickle- ‘
preserved ' ‘
,Jhl'Q%lLfeJl‘}e,“@ipﬂ,ﬂiUl deferent type of preservative |
Activity-Make report on chemical preservative used in different |
type ‘;
} fermented food products. ]
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\ ]ﬁj Fermented Fruits and Vegetables: -
rean staple made from salted and

\ . | Kimchi: To study ofaKo
| fermented napa cabbage (other vegetables, often seasoned
with spices like garlic, ginger, and chili peppers). |
| Sauerkraut: TO study of (a German dish made from

] fermented shredded cabbage, sreserved in brine) Sauerkraut. |
‘ Kombucha: A formented tea drink known for its tangy flavor
\
|
7
5

| and probiotic properties. -

Other Fermented Vegetables: TO study Of Other fermented
vegetables (a wide range Of Other vegetables can be

ngl’udiin‘gladisllgg,_t:qrjgig._glj)q turnips).

auerkraut, Kombucha, Korean Sllll)ié,

 to show fermented products for

fermented. i
Keywords: Kimchi, S
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: Topics -

o Qualitative analysis of general presgrvativc.
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