
Sri Sathya Sai College for Women, Bhopal
(An Autonomous Collcge affiliated to llarl<atullah Univcrsity, Bhopal)

(NAAC Accredited ,A, cr{(te)

SYLLABTTS

UG

SE,SSION- 2023.24

CLASS; B.A. III YEAR

SUBJECT: Home Science
\\rl:-
Is\s\',2

a,g$WH-
&9'u' r'' = $*tf""E 4 ffi,,



Sri Sathya Sai College lbr Women, Bhopal
(An Autonomors Collegc Affilinted to Barkatullah University Bhopal)

DepartmeDt of Iligher Bducation, Govt. of M.p.
Under Crnduate Syllabus (Annual pattern)

As recommended hy Central Board of Studies and approv€d by the Governor of M. p,
,,.e.f.202-t-2024

(Session 2023-24)
(NEP-2020)

Class / 6eJT

Year / tr{
Subject / frva
Course Title / qrd-{Fq or yfrfo
Course Type / qt{{t';Fq tFI T6R
Credit Value/ iiBe qR
Max. Mark/ 3ID-6dq oic5

B.A. Ill Year
Third / Effu
Home Science (Theory)
Ho,ne Based Catering/Td emIIR-{ q[{-qr{ tsr
Minor/Elective
4 Credits
Max. Marks: 30 + 70 (Minimum Passing Marks 35)

t ln ir-l I Food Produclion
L Me r pleflningi
1.1 lnrpo ance ol ntcnu. thrtors al,'ect,ng nienu

sorvice urrils-

1.2 Menu planDing for dit)erenl occasions:
1.2. I Birthday- kids/othem
r.:.2 I'icnic
1.2.3 Festival

1.2.4 Marriage

r.2.5 r'itft n
1.2.6 Take way (Tmvelling)
1.2.7 Rituals, religioLrs functions
L2.8 I-lospitals

2. Food Purchasc and Storngc

plrnring. menu planning lor differenl kinds of lbod

Wvd"

B.A. (Ho'ne Science) Cou'te L€.Dins Oulcomcs (CLO)
f)n successful complelion of this course, lhe students lyill be able to -
l. tJnderstand the signiflcance ofFood ser.vice industry
2. Leam Purchasing arrd stoEge oflood nlaterials
:1. StudeDt will learn the quantity food production and entrcpreneurship

'l Demonsh'ate skill in prepamtion oflneals lor different occasions and for differenr insriturions.

Inlro(lrction to F(,od ScNicr
l. Fac(n conlributinr to tlle g[owth offbod scrvice induslty.
2. Kinds offood service cstablishrncnt
1 Study olequipment requircd tbr prepararion and cooking oftbod.

I l. +q +-qr sdFr d gk A ffic sf,rer$ oR6
2. qtw iqr {i{prFit d r6n
3. dr-qr ol tr6ri qri ffid 6{i d fu\ 3riprrr sl.b{u or ot2r{q
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J. Quantity Food !roduction
3.I Quantily lbod preparation nrethods
3.2 Recipe adjustfients and porlion control
i.l Prepamtion ofspecial fbod product:
i.i.l ('hips. papad. va.li. achar. lhecha. squash..ian.jelly
1.1.2 Snack. Ilems-Re.rdy-to car and lradilional snacks
LJ.l Jeervan. masala mixes and nrultigrain alla

1 3n6R ftdq{ -
i.1 t16r rr.c. \ d'B''r ol sqTtud 6{i srd 6rrn, faft-q drq il-qr g6r{qi d fa{ t1 d.f+,7
1.2 fiFiq offwl d fAI iIdfi'r
r.z r ;rqflc ea ys 3rq
r z.z ffi+o
r.z r dw
r.z.a fusrg

r.z.s Efu-c
r.z.owiwifuGqrxtg
r zz qrf+s o[+qr
1.2 8 oI{{lCU?l

z. *w q<rql o1 qffi \d dr-E"r
3. qI"T gI€I VdIRiI _
3.1 qtar srs ssrfi faE
:.2 aiw) or {rqfitr{ fq Erft dr (qffi Bli srfr qET) foieur
o.s frRrte +w qflpf Tqm -
3.3.r fuq. qms, q9, srqrs, *ar, {rdd, dq, ffi
:.s.2 nrrd d crr{dq - d"{R qi qfffi6
3.3.3 ffttirff, srq rflrdl fiflr G +rd rh srrer

I in il-l ll Prcvcntion of bss of nut.icntsn,rct tnrportanc" ofttygi"rre
L Modes ofPreserving and enhtncing Nutritivc Value offood prepamtions
2. Minimizing lbod Wastage
3, Hygicnc and Sanitation in food preparation.
i.I Personal hygiene
3.2 Clcanlincss ofkilchen plalform. ulensils, towels etc.
-'l.:i Srli' disposal of kitchsn wasre

r. dro ad o1 6riq 6t M nvr dw Xe 6l dri d sqro
2. qisr d gt.rqq d qror or+
3. +w q<tei d sqd'r 6yd €{q Etrdr ss vr"[-qsd_

s t qfi .rd lirodr
:.2 rd{qq d M{, {fi{, rqz erR ol rqoor
3-3w{t{w d 6qt 6r g{iEf, ftqeir
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t nit,ll' l'lxnning of A Food Scr.vtce Unit for ltorlle fas*t C.ar".t"g
l. Prelinlinary plllnni g
1. I Sul.r'ey of types of utlits. identifyingclientele,
1.2 Planning the set xp: Menu, opemtions a.d delivery offood
2. Identifying resonrces:
2.1 Money-Budgeting, factors affecting budget, budget calculation
1.2 Manpower rcqLrired fbr purchasing, preparalion. packing. delivery of ibod
ll. Iituipntent r€quircd Ior home-based catering:
Lquipnrcrt rcquircd ti)r rarv and cooked tbod slor?gc. prepamlion. cooking and clelivcry offbod itemsl. Timc: Tinrc required lbr \\'hole process olcooking
5. Dcvcloping Projecl plnn for home-based calering
rJB 3'nrfli' @Ti cn edr d tr\ "rlw G;- 5= -
I cnf+o f{tsq:
1 r hlt-q ffiri +1 t?T eoEdt ot sdaq, firoi o1 qrqr{
i 2 riqr {qqn or f-I*rc : iI fiFi-,r ,rftfreEfi \.q fisq 6T fufl{,r
2 S€rxrl q'l q6"r3

21 Er{/Tfr - Eqc cir{r, .tse oI q1{ftd Ei{i alii 6I{6, "lqe 
qrt rrurqr

21 ofsltT "iq qflql 01 qffi, ffi, tfo-q oer qEqri ig srrqy{6 6ffi
a r5t vtwRn era-rrr tsr iE €[rs{{6 sFr"r , 6d \.,i qd gC qtsn d *i[6sr, r6ri Td ffi.
d-s-T T6ri. ,ir$r i-6 6{i npn rgqri fu <rragro vrow
r. vrq - ftR-q d-q-q r6ri 61 qhql { ari sri sqq 6.r qrfld-{
s. r5r 3rtnRd src-qtq +sr zmsrq d ific qffim{rt - _ q -ao s e,,\\, q,r-yia ncr cqc$rit a tql\'rl{ql-l;Il

I 
XlrtotOV:ur Mcru Pl:,nni"s
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I !I tresl&r, Ic..-EEt* *r -*.qe ffhr. dw or nr+<. r;o orurtuo rcrr_urq to
'l'exlbooks, Reference Books, olh€r Resources:_

I Knighl.l B & Kotscevar LH. .,euantity Food produclion planning & Management,, John Wiley & Sons Nerv
York, (2001) 3'd edition.

I Philips E Thangam ,,Modem Cookery for reaching and Trade part I & II Orient Longmam (2008)i Raina U et al. "Basic food preparation-a complete manual,,, Odent Blacks*an, oetfri lZOtOj, +'r faition.i Sethi Mohini, "lnstirution Food Management"New Age International publishers (2005)
5 landja S and Gupta S.L.,..En0epreneurship development,,, Galgotia publishing, (200t)
6 West B Bessie & Wood Levelle, Revised by Hargar FV, Shuggafi SG, & palgne palacio, ..Food Service in

Instilulions". June, Macmillan publisbing Company, 1988 6'r' Edjtion

Suggested digitAl platforms rveb linkl:

. hltps:/A!ww.selt\tudys.conr/sirepdfi/UA424StvnWkiLtMn4gB
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Schenre of Marls:
Suggested Conlinrous Evalurtion Mcthodsi

NI.t\imunr Nlxrlis: 100
Conlinrous Conrprehensive EvalIation 30 nlirks (CCE): Term [ild trxim Ihcorv 70 mrrks
lnternal Assessment
: Continuous
Comprehensive
Evaluation (CCE):
30 Mtrks

There shall be 4 class tests of 10 marks each, out of
which the 3 best scores are to be taken into account.

l0+10+10= t0

lixlcrnilAssessment:
Term [nd Exam
('l heory) 70
( I ime : 03:00 llrs.

Sec(ion (A) l0 Mark
(a) Objective questions 5
(b) Very Sho[ Answer type question - 5 (word timit

50 words)
Section (B) 24 MAr|(s:
Shon Answers Type Questions I qLresiion from each
unit (word limit 250 words) 4 ro be altempted out
of7 given questions
Section (C) 36 MArks:
Long answer lype questions (word limit 500 words) 4
lo be attempted out of7 given qLrestions

l0 q[estion 0l mrrks €^ch - l0

4 quesiion 06 mark esch - 24

4 questions 09 mark eich -J6

'l olltl 70
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Class / q'ell

Year / q{
Subject / fiw
Course Title / qfdtBFq 6T rffffi
Course Tr-pc /qfdqmn OT qEI{
Crcdi( Value/ Sfud r -l
Max. Mark/ 3rltfiilc si6

B.A. Ill Year
Third / Edtq
Home Science (Practical)
Home based catering/T6 ofl}lrR-a gn-qrr tqr
Minor/Elective
2 Credits
Max. Marks: 30 + 70 (Minimum passing Marks 35)

B.A. (Home Science) Cou,se r_"a"ntng-urco,,,e1Cr_o;
On srccessfrl conlplclion oflhis course, the students will be ,lhle fo -
l. SelEteliant and sell-employed.
: Dentonstrate skill in preparation ofmeals for differeni occasions and for different institLrtions.

Pirticlll, r /

I)larring Dlcnus and laking ordcrs lbr the tbllowing:
2.1 llvcryda), thnr ily Drcnus

2.1 Nutritious lilIn for school children
2.3 packccl nrcals t'or ofllce entplolees
1.4 School/collegc canteens

1 qI EI6 iIf,ITE=I i\ g{d irt
srdr +{r2 ftq d fur \ mr<r orn

zr qmi S rftfu error \
z.z +ql d tu! dB6 FeFi{
2.3 3ffufl qri srdi d ftS q6 fidR
za pTror/a;'rtq -dd{ d S1

L Mnrkct s l.rey lbr lboa iten"t t ottr .^r,ana p.occ"..c..t
:. Sllrvey of food scwice units
l. Stnrdardiz,rtion of ltocipr.

r. rd gi cvqd d-w r{rqT; Eron q{s"r
z. dw i-sr forgdf or e{st"r
3. aisd oT qqr!ffol"r

L Plannirrg an.i prepa

2. Dentonst|alion ola specialized cuisine
3. Develop a chccklist lor good hygiene praclices
.1. Iood Pnckaging tbr detivor.,v

Prep.ring qLrick loods tbr scalii[ t1r tbr cluzmrir,v prroauctjon,
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-3 t- mqfi-q, slTER ]i$fqr rq 3Ir6R <Ilml
:- filir< snErii or qdrl{
3- rs6dr s?sil ard en+oi ol io 1in< q.irq
4, diwqlorER d & qdfti!Hfitr

Kcywords/ l ass: M,rrkcr sunev, euick tbo(ts, Spe(iati?.;(t cui.inc
sl1 fitg(ol {d)/trr: elqr{ q{oq. g-rr tqN Eti srd ai(c. faRrB oTr6n

Textbooks, Refcrence Books, other Resourccst

I Knight J B & Kolscevar LH. ,,euantity 
Food prodLrction planning & Mflnagernent,.John Wiley & Sons New

Yo( (2003) 3'd edirion.
2 Philips E ThanSam "Modem Cookery for teaching and Trade parr I & II Orient Longmam (2008)I Raina U et al. "Basic food preparation-a complete manual,,, Odent Blackswan, Delhi (2010),4,i Edition4 Selhi Mohini, "lnstitution Food Management,,New Age International publishers (2005)
5 Tandja S and Gupta S.L. , 

,,Entrepreneurship 
development,,, Calgotia publishing, (2001)

6 Wesl B Bessie & Wood Levelle, Revised by Hargar FV, Shugga( SG, & palgne palacio,..tood Service in
lnsrilurions". Junc. Macmillan publishingCompany, 19886,r, Edition

Suggcsred digirat plrtforus web tink:

p rocess io n. hhn I %23 :text%3 DQua nlity%252ofoo doa2i2oprcpaationa/a252orcfe$yo2szoto-!:acilittesyo252ot
ook25l0cateP/o2520tpyo2520;oemts&ved=2ahU KEwj Uj pG hj tv6A hXe_
zSGHRj YBhsQFnoECBIQBe&usg-AOvVaw3 Mnha3 I BZvktAspozWoqAZ

Scheme ofMarks-

o

h^$,A,t

DFdry.
.1{.23d,

.uge".tca Courinror. e' n.,
Assessmenl seDaratelv.

Class lnleraction/Qniz
ExtemalAssessmentl

V iva Voce on Pmcticai

Praclica Record Filc
AssignDrenls (Charts / Modet
Senrinar / Rural Service/ Technotogy
Dissenrirration/ Repon otExcursion/ Lab Visiis/
Srrve\/ hd!nrirl Visil

Table \york / Experimenrs

sxy"v

ouantity'food-prepalation-


