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B.A. (Home Science) Course Learning Qutcomes (CLO)

On successful completion of this course, the students will be able to -
I. Understand the significance of Food service industry
Learn Purchasing and storage of food materials
Student will learn the quantity food production and entrepreneurship
Demonstrate skill in preparation of meals for different occasions and for different institutions.

Particular / fQgxor

i_ “Unit-1

| Introduction to Food Service

| Factor contributing to the growth of food service industry.
2. Kinds of food service establishment
3. Study of'equipment required for preparation and cooking of food.

W a1 &1 yRay
"I R SERT @) 9fy @& e Sawerl aR$
2. W59 AT WRATA B YBR
3. IS Bl Uehl Ud HUfRd & & v aravad SUGROT BT e

Unit-11

[ Food Production

I. Menu planning:

| L1 Importance of menu. factors alfecting menu planning, menu planning for different kinds of food

service units,
Menu planning for different occasions:
| Birthdav- kids/others
2 Pienic
.3 Festival
4 Marriage
S Tiffin
1 2 6 ‘ake way (Travelling)
1.2.7 Rituals, religious functions
1.2.8 Hospitals
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2. Food Purchase and Storage




3. Quantity Food production

3.1 Quantity food preparation methods

.2 Recipe adjustments and portion control

.3 Preparation of special food product:

3.1 Chips. papad. vadi. achar. thecha. squash. jam. jelly
.3.2 Snack, ltems-Ready-to-cat and traditional snacks
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3.3 Jeervan. masala mixes and multigrain atta
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Unit-TI1

Prevention of loss of nutrients and Importance of Hygiene
L. Modes of Preserving and enhancing Nutritive Value of food preparations
2. Minimizing food Wastage
3. Hygiene and Sanitation in food preparation.
3.1 Personal hygiene
3.2 Cleanliness of kitchen platform. utensils, towels etc.
3.3 Safe disposal of kitchen waste
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CUnit-1V

Planning of A Food Service Unit for Home based Catering ]
1. Preliminary planning

I.1 Survey of types of units. identifying clientele,

1.2 Planning the set up: Menu, operations and delivery of food

2, ldentifying resources:

2.1 Money-Budgeting, factors affecting budget, budget calculation

2.2 Manpower required for purchasing, preparation, packing, delivery of food

3. Equipment required for home-based catering:

Equipment required for raw and cooked food storage, preparation, cooking and delivery of food items
4. Time: Time required for whole process of cooking

5. Developing Project plan for home-based catering
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Textbooks, Reference Books, other Resources:-

I Knight ] B & Kotscevar LH. *Quantity Food Production Planning & Management™ John Wiley & Sons New
York, (2003) 3" edition.

2 Philips E

Thangam “Modern Cookery for teaching and Trade Part I & 11 Orient Longmam (2008)

3 Raina U et al. “Basic food preparation-a complete manual”, Orient Blackswan, Delhi (2010), 4" Edition
4 Sethi Mohini, “Institution Food Management” New Age International Publishers (2005)

5 Tandja S

and Gupta S.L., “Entrepreneurship development”, Galgotia Publishing, (2001)

6 West B Bessie & Wood Levelle, Revised by Hargar FV, Shuggart SG, & Palgne Palacio, “Food Service in
Institutions™, June, Macmillan Publishing Company, 1988 6™ Edition

Suggeste

d digital platforms web links:

o hittps://ww w.selfstudys.com/sitepdfs/UA424Sva Wkil . IMn49B
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Scheme of Marks:
Suggested Continuous Evaluation Methods:

Maximum Marks: 100

Continuous Comprehensive Evaluation 30 marks (CCE): Term End Exam Theory 70 marks
Internal  Assessment | There shall be 4 class tests of 10 marks each, out of [ 10+10+10= 30

: Continuous | which the 3 best scores are to be taken into account.
Comprehensive
Evaluation (CCE):

| 30 Marks
External Assessment: | Section (A) 10 Marks
Term End Exam | (a) Objective questions — 5 10 question 01 marks each - 10
(Theory) 70 (b) Very Short Answer type question — 5 (word limit
(Time : 03:00 Hrs. 50 words)

Section (B) 24 Marks:
Short Answers Type Questions | question from each | 4 question 06 marks each - 24
unit (word limit — 250 words) 4 to be attempted out
of 7 given questions

Section (C) 36 Marks: 4 questions 09 marks each - 36
Long answer type questions (word limit 500 words) 4
to be attempted out of 7 given questions

Total 70
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B.A. (Home Science) Course Learning Outcomes (CLO)
On successful completion of this course, the students will be able to -
I. Self-reliant and sell-employed.
2. Demonstrate skill in preparation of meals for different occasions and for different institutions.

|

Particular / faawor

I[ Unit-1 | Market survey for food items both raw and processed

Survey of food service units

I
2
3. Standardization of Recipe.
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Unit-11 I~ Preparing quick foods for scaling up for quantity production’
2. Planning menus and taking orders for the following:
2.1 Everyday family menus
2.2 Nutritious tiffin for school children
2.3 packed meals for office employees
2.4 School/college canteens
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Unit-IIT | I. Planning and preparation of meals for birthday parties, marriage functions, office meetings
Demonstration of a specialized cuisine

2
3. Develop a checklist for good hygiene practices
4. Food Packaging for delivery
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Textbooks, Relerence Books, other Resources:-

I Knight ] B & Kotscevar LH. “Quantity Food Production Planning & Management” John Wiley & Sons New

York, (2003) 3" edition.

Philips E Thangam “Modern Cookery for teaching and Trade Part I & II Orient Longmam (2008)

Raina U et al. “Basic food preparation-a complete manual”, Orient Blackswan, Delhi (2010), 4" Edition

Sethi Mohini, “Institution Food Management” New Age International Publishers (2005)

Tandja S and Gupta S.L. , “Entrepreneurship development”, Galgotia Publishing, (2001)

6 West B Bessie & Wood Levelle, Revised by Hargar FV, Shuggart SG, & Palgne Palacio, “Food Service in
Institutions™, June. Macmillan Publishing Company, 1988 6™ Edition
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Suggested digital platforms web links:

o hups://www.selfstudys.com/sitepdfs/UA424SIviaWkilLIMn49B
. Imn:s:an-w.uoogle.comfut']'?sa=t&source=wch&|'cl=i&u|'l=hltps:ffsludv.a:omfacademy;'fcsson!princin]es—of‘-

quantity-food-preparation-
procession.htm1%23:text%3 DQuantity%62520food%2520preparation%2520refers%2520to. facilities%2520t
0%252Ocme|%2520tp%2520;oemts&ved=EahU[(ij UjPGhjtv6 AhXe-
zgGHRjYBhsQFnoECBIQBQ&usg=AOvVaw3Mnha3 1 BZvkl AsPOzWoqAZ

Scheme of Marks-

|—S"uggcstet! Continuous Evaluation Methods: It is compulsory to get minimum passing marks in Internal and External
| Assessment separately.

Internal Assessment: HIARE qwrid=T Marks External Assessment: Marks

| Class Interaction/Quiz Viva Voce on Practical

| Attendance Practical Record File

Assignments (Charts / Model Table work / Experiments
Seminar / Rural Service/ Technology
Dissemination/ Report of Excursion/ Lab Visits/
| Survey/ Industrial Visit)

30 70
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