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Class / 6e{
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Crcdil Value/ dfue rfi
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B.A.ll Year
Second / Bffq
I{ome Science
Basics olNutrition and Extension Education (Paper 2)
or ryf, qFr'r 3i.r rnR ftrerT (Eqr 2)

core f\,4aior 2/Minor/Elective)/ +i (rw z z'rr-r 7 rdficl r

4 Cr€dits
Max. Marks: 30 + 70 (Minimum Passing Marks 35)

B.A. (Home Science) Cotrrsc LearDitrg Oulcomes (CLO)
Aner,completion ofthe cou.se ihe learner will be able to:

i. Unde$tand basic concepls in Food and Nunition and interprct relatiorl between food, nutrit;otl and health.
2. Know various functions ofthe food-
.1. Describe functions, dietary sources, symptoms and effects ofdeficiency or excess of;mportanl nutrients.
.1. Analyse the foods according lo nutritional value and functions.
i. Know the advantages ofcooking and understand healthy cooking practices.
6. Describe various methods ofcooking and the principles underlying them.
7. Anall se the effect ofva ous methods ofcooking on nutrilional and non-nutritional componeDts offood.

l. Understand the concepts ofextension.
L llnderstand the role of Home Scienc€ Exlension Education in national developnent
l. L.arntheuseolvariousmetlrodslorextendingIlomeScienceKnowledgetothecom unities.
4. Develop berter comrnunication skills by undeNranding various elements of communicalion process

5. llnderrand the obsracles in corrmunication process to make communications rnore effective.

Prrticular / fuflq
l]:rsic Concepts in Food And Nutrilion:
l. Irtroduclio to lood rnd nutrition:
1.1 lfrrcductlonlo fboLl and nulriiiolr xnd ils llisl(nicnl pfl speclive.

l.l llclrlionship hcl\\,ccn li)od. nulrilion rrrd hcalth.
l.l lruncrions ol l rd- I']hlsiologicrl. Psychobgical. Cullural and Social.

1.4 Indigenous lirods oldiftarent regions ol Madhya Pradesh

2. Basic Food Groups:
Nutrilional conlriblrlion nnd recommended arnounl-
2.1 Cereals. Pulses
2 2 Milk 

^nd 
Milk Pmd0cts

2.3 Vegetables- Roots and tube$, Creen Ieafy vegelables and other vegetables.

2.4 Fruits
1.5 L.eg. Meilarld lrish
:.6 lrals dnd oils. Sugxr trnd .laggery. Spices, Nuts and oil secds.

2.7 Bcverages- Non-alcoholic 0nd Alcoholic
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I 3rTER \d qhq 6r qR-qq:

1.1 sr6n fd ftsq oI vR+o go {tr6l tFt6rRrfi qftieq
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23 {rfu{- -Eq Te. 6fl qd {^dqi qq rr{ {lfutri

2.s 3isr, {is Si qEd
26qqr Si td, {rtri \.i Is. rrsrd, f,iiqi G A-{ ffq
27 qq-T d lQn qri cErd TE

I nil Il Nrtricnts:
l. Mrcro Nutricnlsi
Funclions, dielary sources. symplonrs and etlects oldcficiency/ excess ofthe lbllowingl

Ll Carbohydrates classiflcation. dielary tibre

l.l l':,r ch':illrrri,'rr ol l;pidsJrrd l.rrr\ atrLls

1.3 I'rotcin. pr(]lein quality and supplcnrentary value of protcins.

1.4 w.ler: Physiological lirnclions. Daily intake and oulpul.

2. Micro- Nutrientsi Vitamins nnd MinerAls:
Iiurctions. dielary sour'ces, symprcnrs and e{lecls ofdeticiency/ excess ofthe tbllowing:

2.1 fatso[rble vitanrins A. D. E, K

2.2 Water soluble vilamins- Ihiamine. Ribotlavin, Niacin, Pyridoxine, Folate, Vitamin Bl2 and

Vitanrin C.

2.3 Minemls- Calcium, Iron, lodine, Zinc, Sodiurn and Potassium

gmE 2

r 1e{s frro ee
fiq + 6rd. srrd{tq std, 6ffl3rEffl S eqrq

1.r orlldrtle - q.fffi"r. 3lr6rfu tr]
1.2 iNII q{tr6{!r \q T{fl'q orFl

r : drdc fr&r 5ur{<fl G s5!a.6 Td
14 qd - diffi ord. qfdR-r 3i fE"r G lisrs{
2. qer dqo nE ffin !.i lqF-q

2 r qan n geTrfu ffir: A.D.E.K

2.2 (d i gcr{rilq fuIfir, ?rrq{]n, irqs)qdfu{. f+qrRfi, qr{ftdfi{rr,trtde, ffir Bl2, ffir C

2.3 qtr-q, rjif,Prqq. dt< oq.r, c'Iq)S{. fir6, qlBq{ \.i maRl?Tc

t rtir-lll Culinary Science:

l. lntroduction to Cnlinary Science:

l.l Culinary scicnce in Historical perspective.

1.2 OveNiew ofditferent regional cuisines oflndia
2. Cooking ofFoodt
2. 1 Advantagcs of cooking of food

l.l Irfinciples ol cooling
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2.3 Pre-preparalion sleps in cooking

1.4 Cooking nrethods:

2.4.1 Moist hcal mcthods-u,aler as medium

2.4.2 DrI hear nrelhods - air as medium

2 4.:l Methods using lar as tr mcdiunr

2.4.4 Olhels: Micrcwave cooking. Solar cooking

2.5 tilftct ol cooking on lbod conrponents

2.6 Mininrizing nuuient Iosses during tbod preparalion

2.7 Mclhods to enhance rnrlritional valuc'Sprouting. Fermentation and Malting.

3 rniF{rEt rqSiFI:

1 qIiElrR7 fi5r{ Or qftqq:

I r if6-6iiffi cRic! i qo sma r

1 2 rfi( d Iii:- el+q aicrr
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zz qod d fuaio
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za qod d fff*d:
2.4.1 qlgr s ET{t .rorir qd d maq 1) q6l;fl

z.r.z vlq sqr fdErd - qrg d rrtac Q [6r.rr
2.4.3 fir' d qlr4q tr6ri
raa sr"q, qrair)-q 1i q6rnr. {il sGl i qdEFIr

z.s.itq o<il w q6ri 6r vqlq
26.t- r q6i .ql qfuo i d{J. fd f rtr (: {arq

zz ctr* Xel il gFd +^ frfuql' r.-flq sfffiF,"r fd EtE.FtFIl

t ni1-lv Sc(lion B

I trodrctio to Extension llducrtioni
I liritension Edncntion:
1.I Mcaning, dcfini!ion. objectives, philosophy and principle ofexlension Edlrcation

1.2 Difference between foflnal education and extension education.
1.3 Areas of Extension Education- Home Science exlension education, Agriculture extension

education, veterinary extension education, Heallh extension education.
1.4 Role and qualities ofextension worker
1.5 Role ol Honre Science extension educalion in National Development.
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tlnil-V Extcnsion mcthods lbr Ertensior nork:
I Dxtension Mcthods:
L i Mcthods ofExtension- Meanirrg and Classiflcation

1.2 Personal contact, Farm and Home visits- Merits and demerits.
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@demonstmtion,CroupdiscuS5ion,Lecture.
4 Mass contact- Campaigns, Exhibitions, Radio programme, T.V Programme

5 Printed nraterial- Leaflets, Pamphlets, Folders, Circular letter, News_paper.

6 Online contact through e-mail and social media.

EiFd.-5 rsra ffii tr{N FFr.fi ,

t von frfrd,
rr rrm d fildrd - 3id {,ft6i.r
r.z qft.ro rrqd dd \,.i q{ ct fc 6u 1,ti ol}ni
r.s wqr ivd - l?ld r<rlr. cR"nq $s{t-r, rl{6 +ai. qrqrn
1.4 qi frqd - 3rfliqn, Kyf{I, tM trt+mq, Afi ortroq
r s gfto errff - dlqie. Me. si€{, qRqr.qr. {IqrqR q{
r.o { i-e si1 {isa flitql d qrqq n 3nrdrgr {i[d

tlnit-Vl Conrmunication in Ertension lvork:
I Communic{tion:
L l Meaning detlnition and impo ance in extcnsion work.
1.2 Elements ofcommunication- Sender, message, channel, receiver, and feed back.

2. Types of communication:
2.1 V€rbal Communication- Oral and written
2.2 Non-Verbal Communication- Body language, Sign Language, Para language, Proxemics, Haptics

3. Barriers in communication:
3.1 Physical
1.2 Psychological
3.3 Language
3.4 Cender
1.5 Perceplual
3.6 Cultural barrier

{.Fd {i rsraffiEtqx,
r Sqx:
r r qej, qR{qr si Ir{IR 6Td i 16€
r.z 1iqn d rq riqlro. {Av, m{q, vrwf,dl G cftEe (ffio),
2 fiqR + tr6l{
z.r cn&.6 \{qr , ,frfufi Ei frfuf,
2.2 c.ynko {iqN -:nffR-s .rlsl, td( TNI, qlsr cR-fic, {rffq qlsr. wYl {sr
a tiqn d slsrc
s.r nr{ifrs,
3.2 Ti+srfio

a.a iii.t

3.6 {liqffi{ qEIr

ke]'rvords/Tngs: . Iood rnd Nutrition, Food groups, Macro nutrieots, Micronutrients, Culinary Science'

Cooking methods, Extension education' Communication, Formal Education, Verbal communicstion, Non_

r,erbal communication.
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Suggesfion Books:-

I Malhu6, Beena "Food Nuiriiion and heallh". Rastogi Publication, meerut. 2019.

2 Mudambi, S.R. & Rajagopal, M.V."Fundamenlals offood. nutrilion and diellherapy", New Age International (P) Ltd.
Delhi.20l2.6ri €d.

I Mudambi, S.R. Rao S.M., Rajagopal M.V."Food Science.New Age lnternational" (p) Ltd, Delhi20l2.2^ded.
,+ Raina, U. et. Al, Basic lood preparation-a complele manual". Orienl Blackswan, Delhi.
5 Rekhi,.T. & Yad.v, H. 'Fundamentals offood and Nutririon". Elite Publishing House (p) lrd. Delhi.
6 Srilakshmi. B. "Nurrilion Science". New Age Inremational (P) Lrd., Delhi,20l8.66 ed.

7 Silakshmi, B. Food Science", New Age lnre rarional(P) Ltd., Delhi,20l8.7'r'ed.
Seclion B

8 Chauhan. Jilendra Conimunication and Exlension managemenl', AnjaliPrakashan, Kanpur,20I2.
9 Dahama, O.p. and Bhahagar, O.P."Education and Comnrunication for Development", Oxford and IBH Publishing Co. Pvt.

Lld.. t991.

l0 Ray, C.l. "Extension Conmunication and management". kalyani Publishers, 2001. Fifth revised and enlarged ed.

1 I Sandhu, A.S. 'Texrbook on agriculru.al Conr m unicaiion: process and methods', oxford and I BH publish ing Co. Pvt. ltd.,

t993.

l2 Shekhar (Cote), Serene'Textbook ofHome Science Extension Educalion", Daya PublishinS House, Asllal int. Pvt. Ltd.,
New Delhi.20l3.
Suggested digital platforms web links::
. https://www. fulurelearn.com/ipfc/courses/supportina'adolescentlea.nervo/steps/4645 I
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Sclrem€ otMrrks:
S{gg€sted Contintrous Ev.lualion Methods:

1! \inrum i\Itrks:100
Conii.uous Conrt.ehe sire livnlunlion 30 urnrts (CCIt): lerm ljtrd Exanr l'teory 70 n]nrks

lnicrtr.l As($metrt :

Conri,tr,ous Cornpeheisi!e
L\a udrioi (CCE)r J0
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( )Obiectivequenions-5
(b) Very Shorl An$ver type question 5 (Nord linit 50 word,
Se(ion (B) 24lrarlsl
Shon An$ve6 Type Qoestions I quenion lion each unil (rvord
li,nil 250 wordr 4 ro be anempled out ol7 given questions

Scction (C) J6llrrksl
Long.nsrer type queltions (vord lhnir 500 wordo 4lo b€
.ttemored our ol7 Elven ouestions
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Class / 6eII
Year / q{
Subiect / lisq
Course Title / qrq{fiI 6I :il{6

coursc Type / q'lqzllFrl zFI r4la
Credil value/ dBd ql
Max. Mark/ 3rE{dq 3io

B.A. ll Year
Second / EdIq
Home Science Practical II
Basics ofNutrition and Extension Education (Paper 2)
emn<,1r drv 3i! trtlrs FreTr Gqr ,
Core (Major -2 / M inor / Elective) / olr (tw r,/ qE{{ ,/ffiso)
2 Credits
Max. Marks: 30 + 70 (Minimum Passing Marks 35)

Course Leaming Outcomes (CLO)
On completion oflhis course. learners will be able to-
Scclion A
l. Cain knowledge about Indigenous food ofthe locale.
2. Llnderstand the importance of weights and rreasures in cooking.
{. Dern.n\rrJre skill\ in basic (ood prepararion.
4. Undcrstand nutritional quality and concept ofportion size.
). D(nronsrite \lill\ in prefriralion oI low-co<t nutritious recipeq.

Scction tt
l. Prcpare visual aids for communicating messages to the masses.
2. Develop oral communication skills through participation in group discussion.

fu[510,7t

Parlicular / fa{{sI
t irlii"5rd' Topics

I Seclion - A
LStandadizalio ol Wcights and nreasures.
I Classillcation rnd Idcnlillcaliorr ol lbod ccor'ding 1() funcrions and Nutritive Valre.
3.lrood prcpartltion. Lrndetslandinq thc principle involved. nut|ilional quality and pofiion size.
qu€ 31

t.qg vq de oI c,n"lliE{"I
2.,irrq qsrrrl or srd ord a?",1 dro Xe d o qll cr Eff-f,{or I

3..trsr qfli d '[d REidt fl 3]Eq{rdsoiiq, gwan otr riffi uri ord cnr 6r Ma"r t

[:ood prcparalion using vrrious Cooking Methods:
I ItoilinB llL\er.r3cs: HiJr red/C,,llee. Sort,s
:.Other drinksr Milk shake / lassi, Fruit-based bcverages.
i.Steaming: Boiled ce. Pulao
4.Simnrcring: Khecr, Rabdi, Kadhi
5. Slewing: Vea.Stov
qf,Tl di tatlrn tdltql d scqtq e liry{{rN Tolnr {tql]
l. s{ldr qq. qffl. qq
2. 3r{ tq FI@ io ,/f,{li,cr.d d iq
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l. 4rq t c6t{r. s{dr qqd. gdtir

4. s<or{r, dY 64, r{9
5. qfl, aq- gf'qqr

l'ood preparalion using varioLrs cooking niethods:
l. Shallo\\ li-yin8: I'] atha. Iikki
2. Deep frying- Poori, Pakoda, Mangodi, Cutlet.
3. Baking: Biscuit / Cookies, Cake
4. Sproutirlg, Fermentation and preparation ol malt: Sprouted moong, Moth, Idli, Dhokla,

I Iandwa. preparation of Malt.

L sridl od{r: qndr, fad
2. ir6{r d{fl: {0, qoisr, -i.ig, {.ie
3. itu:rr Iitue //q6q. dd
4. 3re.$T, Brfto-6.i"r Si rf€ a;lr{r srERr Xl, qid. {sA, *f,dr. drsqr, fr-e crrcr
Section ll
l. Cr()up l)iscLrssion on rolc ol I Iomc Scicncc in National Developmcnt.
l. l)erlinrr Iiolc Plal to cxhibit qualitics ol an flxtcnsion Worl<cr.
EIES q

l. {Sq ft-6rs d TE fuinr hsq d .tftor .n rr{F aql cr+ r

Z. rqN 6lffi d T"i of rqRin 6{i d frri rto d o-rti
l. -fo Demonstrale the methods of preparation ol low cost nutfitious recipes and
supplemenlary diel l'or children.
2.'Tir prcDarc lcallel / PamDhlet / tblder on anv relevant subieot lor communil,!,.
l.E"? d ftri eq arrd sra dE6 diq{ *i Xro oror d lift or
2.sg<rq + frd fiffi fi cl1jFrfi frsq cr dwe /ffi-e/st€r +qN 6f{rl
l. Preparation ofchalt / Poste[ for motivating school children to opt Home Science as a

subject.

2. Preparation of Power Point Presentation / online poster display on job opportunities in

Home Science.

2.T6 E$rl n io.rl1 d oras$ w wa* qRre Ntfi ,/ oiirdrar fr€i M tqi{ tEa{r

l.llr+q Mefut 6i T6 ftarr ftqq g{i d ftd nR( 6{i tg qd / c}s{ dqn dw r

Kc\ wor(ls: Cram staining, Acid fast staining. Bacteria, Algae, Fungi, Phytoplanktons.

Srggeslion Books:-

I M ath um, Beena " Food N utril ion and health ', Rastogi Pu bl ication, meerLrt. 20 l 9.

2 Mudambi. S.R. & Rajagopal, M.V."Fundanrentals offood, nirrrition and diet rherapy", New Ase lnrernational (P) Lld.
Delhi. 2012 6r'ed.

I Mudambi, S.R. Rao S.M., Rajagopal M.V. "Food Science, New Ase lnlernalional" (p) Ltd, Delhi 2012.2"d ed.
:l Raina, U. €t. Al, "Basic food preparation-a complete manual", Orient Blackswan, Delhi,
5 Rekhi,.T. & Yadav, H. "Fundamentals offood and Nuirition". Elne Publishing House (p) ltd. Delhi.
6 Srilakshmi. B. "Nutrition Science", New Ag€ lntemational(P) Lld., Delhi,20l8.6s ed.

7 Srilnkshmi. B. "Food Science", New Age Int€rnationat (P) Lid., De1hi,20l8.7rr'ed.

Scction B
8 Chauhan. Jilendra "Communication and Extension manasemenl", Aniali Prakashan, Knnpur, 2012.
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9 Dahama, O.p. and Bhatnagar, O.P."Education and Communicalion for Development", Oxford and IBH Publishing Co. Pvt.
Ltd . 199:l

l0 Ra). C.l. Exrension Communication and nranagement", kalyani Publishers, 2003. Fifth rev;sed and enlarsed ed.

II Sandhu. A.S.'Textbook on agriculrumlCommunicationr process and meihods', oxford and IBH plrblishingCo.Pvt.lrd..
t993.

l2 Shekhnr(Cote), Serene'Texrbook ofHome Science Extension Education", Daya Publishins House, Asrral int. Pvt. Ltd.,
New Delhi.20lll
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I .r_g3ngff.3rftdr gq FBfi, {_{6 "l1r,fi{ \'q Brdnrtrr ds.r, dam y<ro rr<r "iwa zore.

.l rrddI. 3r5nr '3rr6R rs !iE"r Bfl,r". Rrs1 troryrr. ad{, 19se, Bdiq {Fsq I

I ir4ri, {1 d "3rr.,R fd dsll B-arr", ffis gF.F {-{. snrir I

5 !rp]l. fl.rr, 'Efi wn * Rrcia". tR+rw qFs sm'1Eff, ii*,r6- reso,

6 g.i, Str ftG, gqfR ""nro { rsR RrHr'. 6Rq"n qrfo's sro'r<4, iiS,r6- rseo.

7 6riqrorft. A.S. 'rrm RErr, rerr qffiIi. srFrir t

8 we$, dqgi oEr, qw.'T6 A-rrr rsR liEa'lirqr r6lrn, adr, roor I

9 ,t4r{irs. dff'trqrffi', 3rqr qffi{r{. +{d I

r0 pi. ,ftdr gq si ri, d'fi1 rftff "rnR Rrefl, E=it< gwo ,ifir, ornm zooa r

1 I ii.'FI. Gr$-q 'rr{n Rrsn vq q4 ira". t{r qffili. 3nrnr 2oj3 t

Suggened digiral plarforms web links::
. hrpsl/ww$.turureleah.conr/inldcourses/supponinq-adolescent,learne!s/o/sleos14645l
. hlrps.//www.arya-sanrai.ore/conlent/sacranrentVCarbhadhvan,Sanskar.pdf
. hldllt ptrTwww.nrphindiuranihacadcmv.or!r'
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Srrggc\lr(l ( r)Diiruous Ii\'xl tllio Nlctho(ls: NIa\inlunl !ltrl(s : 100

Exte ral AssessNent:

Class lnleraction/Quiz Viva Voce on Priclical

PracticalRccord file
Asslgnnrents (Charts /
Model
Senrinar 1 Ruml Se^,ice/
l-echnolo$ Dissenrination/
Report of Excursion/ Lab
Visils/ Survey/ IndLrnriai
Visrt)

Table work / Experiments
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