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SEMESTER-I
SUBJECT - HOME SCIENCE
COURSE CODE : BHSM101HDT ;
COURSE : HUMAN DEVELOPMENT & MOTHER CRAFT (MAJOR-I)
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;‘AXIMUM MARKS : 100 (70+30) MINIMUM MARKS : (21+14)
OTAL 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

* To give 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-
o 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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Introduction to Human Development and Bhartiy2 Gyan paraar?nppa;;
1.1 Relation of Human Development with Bhartiya Gyan Par

1.2 Introduction to Sixteen samskaras

2. Human Development t
2.1 Scope, Need & importance of studying Human Developmen et
2.2 Job Opportunities & Challenges in the field of Human Develop

2.3 Developmental Tasks

2.4 Domains of development

Activity-
1. Visit to the employment places related to Human Development.
2. Prepare a chart of Sixteen samskaras.
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Unit 2

Basic concepts of Human Development
1.1 Goals of the Scientific study of Human Development

1.2 Growth & development- Difference, Principles of Development,
Determinants

1.3 Learning & Maturation
1.4 Individual Differences- characteristics, areas, importance
1.5 Heredity & Environment- Foundations, Process, Laws, Determinants.

Activity- Prepare your own Family Tree according to Heredity.
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UNIT 3

Jl
b

. 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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Mothercraft & Child Care. .
1.1 Meaning of motherhood &Health fitness- Biological, Psychological,
Economical.

1.2 Meaning &concept of Mothercraft & Child Care

1.3 Importance of Mothercraft & Child Care

1.4 Scope of Mothercraft & Child Care

1.5 Signs, Complications and Problems of Pregnancy

Activities-Prepare a Neonate kit (Jhabla, socks, cap, diaper, sheets, blanket,etc)

I,

ested Readings:- ‘ .
?.uggrlock EB., Child Development, VI th edition, Tata Mc Graw Hill, New Delhi.

2. Berk L. (2013), Child Development, [X th edition, Boston, Pearson. ’
3. Santrock J. W. (2011) Lifespan Development, New York, McGraw Hill
4. Dr Shrivastava Sushila; Dr Sudha Rani K (2014), Human Development, S
Chand & Company Pvt.Ltd, Ram Nagar, New Delhi.
ive digital platforms weblinks:
?U ggge::t;;/:gy:nko:h.ac.in/bitstream/1 23456789/6583/1/Unit-1.pdf
2. httgs://egyankosh.ac.in/bitstream/123456789/67220/ 1/Block-1.pdf
3. https://www,acer.orq/fi|es/PIavMattersResources.;gf

PRACTICAL WORK - 2025-26
COURSE CODE : BHSM101HDP
COURSE : HUMAN DEVELOPMENT & MOTHER CRAFT (MAJOR-I)
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Prepare a chart of Job Opportunities in the field of Human
Development.

Prepare a chart of Heredity

Make a scrap book of prenatal development.

Visit to any one Primary health center and make a report.

Prepare a questionnaire to know the mother's Health fitness
| abiiities. -

Prepare a PPT on mother craft and child care. {#Ab‘lﬁ -
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B.H.SC. Ist Year— Academic Session 2025-26
' Syllabus — B.H.Sc 1 Year — Academic Session 2025-26
(Under NEP 2020 & As per ordinance 14-1)

SEMESTER-{|
SUBJECT — HOME SCIENCE (& FEH) (Minor-1)
COURSE: BHSM101FNT — INTRODUCTION OF BASIC NUTRITION
(@R QYo BT IRe)
MAXIMUM MARKS: 100 (70+30) MINIMUM MARKS: (35)
TOTAL CREDITS: 03 TOTAL HOURS: 45

AIMS

This course is designed with the aim to provide knowledge of subject to the students and
develop understanding of Basic concepts of subject.

OBJECTIVES

asic concepts of subject.
etter understanding of key concepts, thoughts and theories.

g to applicability as well as understanding and identifying the

To give an understanding about the B
To provide guidance to students for b
Expansion of knowledge from learnin;
problems related to nutrient deficiency.

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

TEACHING METHODOLOGY

The Teaching Methodology shall be based on the scientifically proven methods of experimental

and Modern Strategies.
The Teaching Methodology for the present course would include Lecture cum Discussion

and demonstration. Teaching will be Bilingual.

N

COURSE LEARNING OUTCOMES (CLO)
Student will be able to understand cultural background of food and nutrition.

They will be able to understand macronutrients and their sources, functions, excess and Deficiency.

They will learn recommended dietary allowances of macronutrients
They will understand the basic concepts of food and nutrition and relation between health and nutrients.

They will able to explain different models of food pyramxjjjlg theories of representation.

e
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09 Hours

Importance of food in “Indian Knowledge System”

2. Basic concepts and Definitions in food and nutrition ‘ dge System”
2.1 Relationship between food, nutrition and health in Indian KnC:w:iec,ng
2.2 Balanced nutrition, adequate nutrition, optimum and good nutri ’

malnutrition
2.3 Circadian rhythm — sleep /wake cycle.

2.3.1 Effect of food intake, stress, physical activity, social environment, and
temperature

2.3.2 Effect of disrupted circadian rhythm
3. Classification of nutrients

FHIS 2

‘| Unit2
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4. Nutrients - 09 Hour
4.1 Carbohydrates- Sources, Composition, Classification and its digestion,

Absorption, Assimilation.

4.1.1 Functions and RDA

4.1.2 Effect of deficiency and excess intake

4.2 Energy

4.2.1 Definition of calorie, calorific value of foods

4.2.2 Factors affecting energy requirement

4.2.3 RDA, deficiency and excess intake of energy
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Nutrients-

1. Proteins-

1.1 Composition and sources,
1.2 Classification

1.3 Functions, RDA

1.4 Deficiency and excess intake

2. Lipids

2.1 Sources and composition

2.2 Classification

2.3 Functions and RDA

2.4 Deficiency and excess intakes
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Nutrients-

1. 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-soluble vitamins (vitamin B complex and
vitamin C)
qivF dca-
1. @fat-
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Nutrients-

1. Minerals

1.1 Sources and functions

1.2 RDA and factors affecting absorption

1.3 Deficiency and excess intakes of calcium, iron, sodium, iodine, magnesium,
potassium, Zinc.

2. Fluids and electrolyte balance- Functions of water and electrolytes

digestion, Absorption, Assimilation.

09 Hours
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SEMESTER-I "
SUBJECT - HOME SCIENCE (B1¥ HTEH) (rvnnorm)mj

COURSE: BHSM101FNP - Dietary Principles and Prepard
(SMMETRAT AYSo)
Syllabus of practical paper
MINIMUM MARKS: (35

MAXIMUM MARKS: 100 (70+30) TOTAL HOURS: 60
TOTAL CREDITS: 01

COURSE LEARNING OUTCOMES (CLO)

Identifying and classifying food and foodstuffs of the
. f
Evaluate and predict ways in which complex interactions of components ood

system influence human health and nutrition. ) lication o
They will able to explain different models of food pyramid and their app
e future with

real world. .
Articulate the challenges the world is facing and will encounter in th

respect to food and nutrition

fawr
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11 | e e e 3R 9% sieE & aoe 3R A

Household measures: Weights and measures of raw and cooked food
o & Y AT R FE

Prepare energy rich recipe

Il
i
t{a@mmmﬁ

Prepare high protein recipe

{ 4 | RafEd T @ s R R =t
Prepare vitamin A rich recipes

/ 5. Imenm ¥ QY WD R Y
Prepare calcium rich recipe

/ 6. )m ¥ Ry Wd AR
Prepare iron rich recipe

- Learning Resources: -

l Text Books, Reference Books, Other resources

1.902T, 31, 31¥0M "3HgR Ud QNor RAar geere e (2003)
2.Khanna K, Gupta S, Seth R, Mahna R, Rekhi T (2004). The Art and Science of Cooking: A Practical Manual,

Revised Edition. Elite Publishing House Pvt Ltd.
3. Raina U, Kashyap S, Narula V, Thomas S, Suvira, Vir S, Chopra S (2010). Basic Food Preparation: A

Complete Manual, Fourth Edition. Orient Black Swan Ltd.
4. Bamji MS, Krishnaswamy K, Brahmam GNV (2009). Textbook of Human Nutrition, 3rd edition. Oxford and

IBH Publishing Co. Pvt. Ltd.
5. Srilakshmi (2007). Food Science, 4th Edition. New Age International Ltd.

6. Wardlaw and Insel MG, Insel PM (2004). Perspectives in Nutrition, Sixth Edition. Mosby.
7. Chadha R and Mathur P (eds). Nutrition: A Lifecycle Approach. Orient Blackswan, Delhi. 2015

8. AntiaF.P.,ClinicalDietitics and Nutrition,Oxford University Press(2010)
9. NUTRIENT REQUIREMENTS FOR INDIANS RECOMMENDED DIETARY ALLOWANCES AND ESTIMATED

AVERAGE REQUIREMENTS - 2020 A Report of the Expert Group Indian Council of Medical Research National
Institute of Nutrition, ICMR-National Institute of Nutrition Indian Council of Medical Research Ministry of
Health and Family Welfare, Government of India Jamai Osmania (PO), Hyderabad - 500 007 Telangana,

India Website: wwwe.nin.res.in; Email: nin@nic.in

Suggestive digital platforms weblinks:

1. https://www.nios.ac.in/media/documents/SecHmscicour/hindi/ch-2.pdf
. https://uou.ac.in/sites/default/files/sim/CFN-01.pdf W

’\\()"\ 3. https://www.mdpi.com/2072-6643/15/3/734 /
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Introduction -

Craft traditions -historical overview of various crafts ancient to modern times understanding the role of
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. g

Contd...2
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Handicrafts of Madhya Pradesl;a.
1. Motif based Handicrafts of Maflhya Pradesh.
1.1 Maheshwari Motifs. ;
1.2 Chanderi Motifs. !

1.3 Bagh Motifs. i
2. Dyed, Printed and Painted H indicraft of India

2.1 Bagh (Block print).
2.2 Bherugarh (Batik) Chhipa Art

2.3 Dabu print.
2.4 Bandhej / Bandhani (Tie and Die).

2.5 Madhubani.
2.6 Kalamkari.

Activity: Organise a workshop in lepartment on Madhubani art.

10

SPIZ—3

ALY A FEANET W
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3.3 TIET AT (H3, 37ed TR, AT, ST, SR )
3.3 gury Req ({am)

3.9 9 R (A, ST, HSe TTANH AN, TR )
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afafaflr: we wwe femga &ar FwaE)

Handicraft traditions of Madhya Pradsh. -

3.1 Comb Craft( Ujjain, Ratlam, Neemuch).

3.2 Terracotta (Mandla, Alirajpur, Betul, Jhabua).
3.3 Betel Nut Craft (Rewa).

3.4 Stone Craft (Jhabua, Mandla Betul, Ratlam, Mandsaur Jabalpur)

3.5 Doll craft (Gwalior, Jhabua).

3.6 Bamboo/ Wooden craft (Man lla, Shahdol, Seoni Jabalpur)
3.7 Leather craft (Dewas, Indore, Gwalior). .
3.8 Clay Crafts (Jhabua, Mandla, Bet 1l)

Activity: Getting stone craft desigr s made.
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B.H.Sc. Ist Year— Academic Session 2025-26
(Under NEP 2020 & As per Ordinance 14-1)
COURSE CODE: BHSV101

OCESSING (Vocational)
ed Products

SEMESTER -I
SUBJECT: HOME SCIENCE
FOOD PRESERVATION& PR
Principles & Methods Preservation for Ferment
BTG WIWOT TT THERLOT
mm@ﬁ;ﬁaﬁwﬁiﬁwﬂwa}ﬁ@ﬁ@m
MINIMUM MARKS: (35)

MAXIMUM MARKS: 100 (70+30)
TOTAL HOURS: 15+60

TOTAL CREDITS: 1(T)+2(P)=3
de knowledge of the subject to the students and

AIMS
Food Preservation& Processing.

gned with the aim to provi

This course is desi
1g of Basic concepts of The

develop understandir

OBJECTIVES
ts of TheFood Preservation & Processing.

about the Basic concep
thoughts and theories.

udents for better understanding of key concepts,
standing and identifying

To give an understanding
licability as well as under

To provide guidance to st
e  Expansion of knowledge from learning to app
life span development.
e To develop broad t
terminologies.

hinking and awareness about the necessary concepts, system and

TEACHING METHODOLOGY

e The Teaching Methodology shall be based on the scientifically proven methods of
demonstration, practical and Modern Strategies.

e  The Teaching Methodology for the present’ course would include Lecture cum Discussion and

demonstration. Teaching will be Bilingual.

Course Learning outcomes (CLO)

(i) To know about various food processing generally aims to enhance food safety, extend shelf life,

onal value, and increase convenience.

latable and accessible and reduce waste

improve nutriti
o lead to nutrient loss or the creation of

(i) To study about make food more pa
To know about some processing methods can als

potentially harmful compounds.
low down spoilage and extend the time food can be safely

(iv) To know about Processing can s
stored, reducing food waste and increasing access to food, especially in areas with limited

transportation. y'_;/b
/ Contd-----2
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-
4 principles of Food Preservation
(i) Introduction of preservation and role in daily Indian cultufe.
ution of food preservation in aspects of |ndian Culture.

(ii) Historical evol
o | 1.3A g (§T Sew) ) 1 3T

2 ()& a R
s (ii)esa aTT T
2 nit | i) s, SR
(iv) TASTEATERIOT, frefféa
(v) Figan
(vi) ITRETFNRA |
Use of (High temperature (Heat preservation)
(i) Moist heat methods .
(i) Dry heat methods
(iii) Blanching, Canning

(iv) Dehydration, retorting
(v) Concentration (vi) pasteurization.

ik | afaa, fFoaa & AR
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faff= yR & FaR
Introduction, Fermentation Fundamentals:

o Understanding the science of fermentation,

yeasts, and fungi) and their metabolic activities in food tran

Type of different type fermented products & Chemical preservative wi

| Methods of Fermented products- pickle- preserved through fermentation with
-

including the role of microorganisms (bacteria,
sformation.
th role in human heath

e Traditiona
deferent type of preservative

ek | PO iR AT
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Fermented Fruits and Vegetables:
Kimchi: To study of a Korean staple made from salted and fermented napa cabbage (o
vegetables, often seasoned with spices like garlic, ginger, and chili peppers).
sauerkraut: To study of (a German dish made from fermented shredded cabbage, preserved in

brine) Sauerkraut. =
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Fermented Fruits and Vegetables:

e Kombucha: A fermented tea drink known for its tangy flavor and probiotic properties. 25 hrs 5
hrs 5 hrs

e Other Fermented Vegetables: To study of other fermented vegetables (a wide range of other

\

-mmmn@,m,mmm(m&wﬁwa{@mﬁ \
03
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vegetables can be fermented, including radishes, carrots, beets, and turnips).
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Qualitative analysis of general preservative.

L2311 aw ey &Y
&

6

6

6

Methods of Food Preservation using salt and sugar.
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Qualitative analysis of Drying and Dehydration. S
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Estimation of Food Adulteration tests for some common foods.

Estimation of Preservation and bottling of fruit and vegetable products.(Any two).
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Quality analysis of fruits & Vegetables by blanching. (Any two).
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Preparation of Pickle with Sensory and shelf-life study.
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Preparation of Kimchi with Sensory and shelf-life study.
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Preparation of Sauerkraut with Sensory and shelf-life study.

Preparation of Kombucha with Sensory and shelf-life study.
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