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Sem | Part Courses Title Subject
! Code
I I Care Course-1 (CC) Food Science 25SCCHSND1
Core Practical -1 (CP) Food Science 25SCCHSNDI1P
First Allied Course —1 (AC) Human Physiology 25SACHSNDI1
First Allied Practical (AP) Human Physiology and Food 25SACHSNDI1P
Chemistry
I I Core Course-1I (CC) Principles of Nutrition 25SCCHSND2
Core Practical -1I (CP) Principles of Nutrition 25SCCHSND2P
First Allied Course —II (AC) Food Chemistry 25SACHSND2 -
I I Core Course-IIT (CC) Nutrition Through life cycle 25SCCHSND3
Core Practical -1IT (CP) Nutrition Through life cycle 25SCCHSND3P’
SecondAllied Course-1 (AC) Food Microbiology 25SACHSND3
Second Allied Practical (AP) Food Microbiology and 25SACHSND2P
Nutritional Biochemistry
IV . | Non-Major Elective -1 Food Product Development 25SNMEHSN1
v m Core Course-1V (CC) Dietetics 25SCCHSND4
Core Practical - IV (CP) Dietetics & Dietary Internship 25SCCHSND4P
Second Allied Course (AC) Nutritional Biochemistry 25SACHSND4
v Non-Major Elective-11 Consumer Education 25SNMEHSN2




\Y 11 Core Course-V (CC) Food Processing and Preservation 25SCCHSNDS
Core Course-VI (CC) Food Service Management 25SCCHSND6
Core Course-VII (CC) Textiles and Clothing 25CCHSND7
Core Practical - V(CP) Food Service Management and 25SCCHSNDSP
Food Preservation and Processing
Major Based Elective-I 1.Community Nutrition PSSMBEHSNDIA
(Any one)
2.Home Science Extension and PSSMBEHSNDIB
Communication
v Skill Based Elective -1 Basics in Research and Computer 25SSBEHSND1
Applications in Home Science
m Core Course-VIII (CC) Human Development 25SCCHSNDS8
A Core Course-IX (CC) Principles of Resource 25SCCHSND9
Management and Interior Design
Core Practical — VI(CP) Principles of Resource 25SCCHSND6P
Management and Interior Design
Major Based Elective-11 1.Food Safety and Quality 25SMBEHSNDZA
(Any one) Control
2.Bakery and Confectionery 25SMBEHSND2B
Project Project 25SHSNDPW
v Skill Based Elective -II Fundamentals of Entrepreneurship 25SSBEHSND2
Development
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