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Duration of Theory Exam: 3 hours
Note : Each theory paper is divided into two parts . Part A and Part B

Part A : (20 marks) is compulsory and contains 10 questions at least 3 questions from each unit.(50 words each ).
Each question is of 2 marks. ’

Part B: (50 marks) Contains 10 questions at least 3 questions from each unit . Candidate is required to attempt
any 5 questions selecting at least one question from each unit (400 words each). Each question is of 10 marks.

SEMESTER -II1
HEALTH SCIENCE

UNIT-I

1. Structure and functions of a cell.
2. Tissue: Definition, Classification- Epithelial tissue, Connective tissue, Muscle tissue,
NeTVORT B, ‘GA%dular tissue & Skeletal tissue.

3. Blood: composition of blood, Clotting of blood, Blood groups.

UNIT—II
4.Blood Circulatory System -

a) Heart -Function & Structure.

b) The Principal Blood Vessels—Arteries, Veins & Capillaries.
¢) Heart Beat & Blood Pressure
5. Digestive System—
a) Digestive Tract— Mouth, Pharynx, Esophagus, Stomach, Small Intestine, Large
Intestine, Rectum, Anal Canal &Salivary Glands

b) Components of Food—Carbohydrates, Protein, Fat, Minerals, Vitamins, Water
&Roughages.

¢) Definition of Digestion, Absorption & Assimilation
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UNIT-III

6. Reproductive System - Structure and Function (Male & Female)
7 .Endocrine Glands & Hormones—Pituitary Gland, Thyroid gland, Parathyroid glands,
Adrenal or suprarenal glands, Thymus gland, Islets of Langerhans in the pancreas, Pineal
gland &Sex glands or Gonads.
8 .Mother Craft—

a) Signs & Symptoms of Pregnancy.

b) Prenatal Development-Conception, Characteristics & Stages of Prenatal

Development, Factors Affecting Prenatal Development.

¢) Common Discomfort During Pregnancy and Their Treatment.
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PRACTICAL
Basic Food Preparation

Max Marks:30 Hours/week/batch: 2 hrs
Min Pass Marks: 11 : Exam duration: 3 hrs

:Objectives:

1. To acquire skills in food preparation techniques

2. To use appropriate methods of cooking for preparation of specific food products

3. Learn proper handling, preparation and service foods

4. Be familiar with evaluation of food products for their quality characteristics
Content:

1. Rules of food laboratory, weights, measurements and vocabulary of cooking.
2. Principles and Types of cooking methods:
3. Cooking by air-

a. Roasting/grilling (corn, Chapati, bati etc)

o

Cooking by water —
a. Boiling (dal, sweet corn', rice, dalia, custard, soups, potato etc.)
b. Steaming (idli, khaman dhokla, baphlabati etc.)
c. Broiling (almost all vegetables, cury etc.)

d. Simmering (kheer, Kadhi)

0

Cooking by fat -
a. Deep frying (kachori, samosa, vada, pakoda, potato fries, puri, gunjia,

sakarpara, ghevar, balushahi etc.)

4

]
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b. Shallow frying (Parantha, tikki, cutlet, cheela etc.)
6. Mixed mode recipes -

a. Fat +water - halwa, dosa, lapsi, biryani

b. Fat +air — biscuits

c. Fat+water+ air - cakes, pastries

FICIEIET
Ui : 30 g / Tedg /49 - 2 8¢
IIAH UTH redreh © 11 qleT &1 gFHT - 3 §¢

1. W gaemener & &, e, Arg 1R WEr 96w @ regradr|
2. GE g fr [ & B 3k gR:
3. 4T & W1 GHaAT-
ST/ Rl ST (5, el AT 3T
4. 9T A QAT T —
3) 39101 (2T, TIT e, TTad, G, FEcs, |, 31 3fe)
)T A YFHT (S, @HA v, ATHAT d1eT 377e)
)3T (eremerar walr wiesrar, i 3nfe)
z) faafaT (@R, w6
5. THT EaRT WA IRl -
3)31T TS (Y, T, T, THIST, TS, T, ST, AFHT IRT, W, are], AE
3fe)
F)3UAT TAT (W77, e, Feae, dreor )
6. TP ffY oo - |
31) TEHUTAT - goldT, ST, Jrg, ferRarir
)Ty e
) adT+STo+ary e, TE
Distribution of Marks:
1. Preperation of one dish

a) Quality Characteristics : 10
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b) Method of work and cleanliness : 5
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2. File and Record 5
3. Vi- Voce )
Total
References:

1. Chatterjee, C.C.: Human Physiology, Vol | &I

2. Pearce, E.C.: Anatomy and Physiology for Nurses
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Skill Enhancement Course

TRADITIONAL EMBROIDERY

Max Marks:100
Min Pass Marks: 40

STITCHES, COLOUR, MOTIF, CLOTH,THREAD ETC.USED IN

1.

24

KASHIDA OF KASHMIR
CHICKENKARI OF LUKHNOW
KANTHA OF BENGAL
FULKAARI OF PUNJAB
JARDOZI

KAANCH KADHAI OF KACHH

Kasuti of Karnataka

Hours/week/batch: 2 hrs
Exam duration: 3 hrs
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Distribution of Marks:

Sample of different embroideries (any two) : 60
Viva voice 10

Internal evaluvation : 30

. SEMESTER - IV
FAMILY RESOURCE MANAGEMENT
UNIT-I
1. Home Management—
a) Definition & Meaning of Management.

b) Family Resources: Importance, Characteristics, Types, Factors affecting use

of resources.

2. Management Process: Planning, Organising, Controlling & Evaluation.
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3. Factors Motivating Management: Values, Goals and Standard—Their Meaning,
Classification and Characteristics.
UNIT—II
4. Decision Making—Types and Process.
5. Family: Function and Types, stages of Family Life Cycle.
6. Family Wants: Definition, Classification, Characteristics and factors affecting
Wants.
UNIT-1I
7. Housing

a) Function and family need of housing

b) Advantages and Disadvantage of owned and Rented house.

c) Principles of house planning: Aspect, Prospect, grouping of rooms,
roominess, privacy, orientation, circulation, flexibility, spaciousness,
aesthetic, ventilation, economy, services.

d) Division of space on the basis of activities

e) Types of kitchen — Elementary Knowledge

8. Design:

a) Meaning and type,

b) Elements of arts

¢) Principles of design and their application in homes.

9. Ergonomics:
a) Definition
b) Work Simplification

¢) Fatigue: Types and ways to overcome Fatigue.

-
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PRACTICAL

Interior Decoration
Hours/week/batch: 2 hrs
Exam duration: 3 hrs

Max Marks:30
Min Pass Marks: 11

1. Use of elements of Arts and Principles of Design in interior designing
9. Color Wheel and color schemes
3. Rangoli and Alpana
4. Flower Arrangement
. :._.,._5”_,,Tab|e.Arr,angements..,,—,.F.ormal.«,;and_:v‘,Informal._ T

6. House plan
7. Various kitchen layouts = Single Platform | Shape, L shape, U shape .

g
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Distribution of Marks:
1. House Plan and Kitchen Plan :10
2. Rangoli/Alpana S
3. Table Setting 'S
10
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4. File and Record .5
5. Vi- Voce :5

References:
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3. Varghese MA,Ogale NN and Srinivasan K-home management, 2002, New agc international
publishers, New Delhi.

4. Krishna Oberoi , Muninder Sindhu 2006, Resource management for better homes, Chetna

Prakashan, Ludhiana

5. Dr Bela Bhargav, Family resource management and interior decoration,2003, University Book
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6. Niraja Sharma, Home management,2000, Murari Lal and sons, New Delhi
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Skill Enhancement Course
Food Preservation
Hours/week/batch: 2 hrs
Exam duration: 3 hrs

Max Marks:100
Min Pass Marks: 40

Objectives:

1. To learn different methods of preservation of various foods.

2. To Impart knowledge about safe storage of fruits and vegetables

Content :

|. Market survey of raw and preserved foods.

(S

. Juice and squash

(OS]

. Fruit jam, jelly, marmalade

11
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. Pickels-Mixed vegetables, Raw mango , Green Chilli and Lemon pickles.

. Ketchup, sauce and chutney

. Drying of Fruits and Vegetables ( Blanched and Unblanched)

. Domestic preservation of Foods by freezing

kla, Wadas, Poha, IHalwa, idli, dosa, sambhar (any 3)

. Instant mixes-Upma, Dho

9. Dehydrated products- Chips, papad, papadi, wadi (any 3)
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Distribution of Marks:

1. Planning and preparation of two food products

3 40
a) Quality Characteristics o
b) Method of work and cleanliness :
:20
2. Viva-Voce o
3. Internal Assessment 166

Total

13
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