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MANGAIORE UNIVERSITY

RE GUI-ATI ONS GOVERNING P O ST GRAD UATE D I.PLOMA PRO GRAMME

TN CI'BER SECURITYAND ETHICAL HACKING

(Framed as per Section qq (i ( c ) of K'S'U' Act 2ooo)

Preamble

The rnain aim of National Ed.ucation Policy -zo2o is to increase the employabilitY skill
of a student whiie pursuing any kind of programme of his choice. It wili provide an

active link between-educati,on system and the industry and provide. the skili sets in a job

oriented specialized programme.

Cyber Security awareness is the combination of both knowing and doing something to
protect information assets. When an enterprise's_ employees are cyber security aware, it
ir.u6 they understand what cyber threats are, the potential impact a cyber-attack will
have on their business and the steps required to reduce risk and prevent cyber -crime
infiltrating their online workspace. In ali these circumstances Mangalore University
has oropoied to start Post Graduate Diplorna in Cyber Security and Ethical Hacking.

Title and Comrnencement

r.r These regulations shall be called "Regulations governing Postgraduate Diploma

in Cyber security and Ethical Hacking"'

r.z These regulations shall come into force from the date of assent of the

Chancellor.

z. Eligibility for Admission

2.t Candidates who have passed any Bachelor's Degree examination or an

examination recognized by the University as equivalent shall be eligible for this

Post Graduate Diploma Programme.

z.z Selection shall be on the basis of merit-cum-reservation and according to the

Government's reservation policy existing at the time of implgmentation.

1

1
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2'3 Those who are 
, 
pu-rsuing any Mas.ters's degree programme in Mangaloreuniversity are eligible to pursue this p.ogrur:r*e is i part time programme

along with their Master's piogramme *hi.h *ill be stretched rop y"u.r.

z'4 workilg^l^.of".tionals can also apply for the programine and pursue it on part
trme basts.

3. Duration of the programme

One year - full time

Two years - part time

4. Medium of Instruction

The medium of instruction and examination shall be English.

5. Attendance

Each cour.se shal! tre treated as an independent unit for the purpose of attenciance.
A student shall attend a minimum of 75o/o of. the total instruction hours in a course
including tutorials and seminars. If the student does not satisfy the above
condition, he/she shall be required to repeat the programme in a subsequent year.

6. Maximurn period for Completion of the programme

The candidate shall complete the programme within the period prescribed in the
regulations governing maximum period for completing various degree/diploma
programmes of Mangalore University.

7. Mode of delivery, Ilours of Instruction and Scheme of Examinations

The mode of delivery can be one among onliiie or offline or blended modes,
whichever is suitable at the time of the implementation of a batch.

u:,i iTi:RSITY
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The details of hour of instruction and the scheme of examination shall be as stated

below

Instruction
Hrs. Per

Duration
of exam

IA Exam Total Cred.it
Courses

course eek s.

I Sernester
3x70 3x1OO 3x4

3 Courses
(Hard Core)

3x4 3x3 3x30

2x3 2x3O 2x7O 2X100 2x3
2 COUrses 2x3

Soft Core 2X1()0 2X2o
zPracticals 2i.o o oo ,,
Total
II Sernester

3x70 3x1OO 3x4
3 Courses
(Hard Core)

3x4 3x3 3x30

2 COUrses
Soft Core

2x3 2x3 2x3O

o

2x7O 2x100

2X100

2x3

,Y2

1X1
r Seminar
Total

1X1
225

\U

750 qq
aL)

8. Internal Assessment:

B.r The Internal assessment marks shall be based on tests and assignrnents'

8.2. Marks scored in the internal assessment shall be ind'icated separately in the

Marks card.

Internal assessment marks of a failed candidate shall be retained and carried
B.g

9. Registering for Examination:
Acandidateshallregisterforallthecourses/papersintheprogrammewhen
he/she appears for the examination for the first time'

forward. to his/her subsequent examination'

ro. Minirmrm for Pass:

1o.1 No candidates shall be declared to have passed in the examination unless

hel she has obtained not less lhan 4oo/o marks in the UniversitY Examination in

each Course. Further, the candidate shall have

marks in examination and internal assessment'

h?)
Ncqislrar

"T$Iri:l:*i#ill'l?l'I"

J

obtained a cumulative of. 4o%

sv{ tr99

2x3 zxTo

2x4 2Xi

625



' 10.2. There shall be no minimum in respect of internal assessment.

1o'3 A candidate who fails in any of the theory courses shall reappear in that theory
course and pass the examination subsequently.

u. Classification of successful candidates:

rr'r The results of successful candidates shall be classified on the basis of aggregate
marks obtained.

Lr.z The candidates who pass the examinations in the first attempt are eligible for
ranks provided they secure at least 6o%

Percentage of marks for declaring class:
First class with Distinction 7o% and,above
First Class 6o% and.above, but less thanTooi
Second Class 5o% andabove, but less thao6o%
Pass Class 4o% and.above, but less than 5o%

rz. Improvement of Results

12'1 A cantiid'ate nray be perrnitted to improve the results of the whole examination,
within 3o days after the publication his/her result or 10 days from the date of
dispatch of his/her Marks cards by the Registrar (E) to the department whichever
is later, and reappear for improvement. Course-wise improvement shall not be
permitted.

12'2 The improvement option shall be exercised only once and the rejection once
exercised cannot be revoked

tz'3 Application for improvement along with the payment of prescribed fee shall be
submitted through the department together with the original statement of marks.

rz'4 The internal assessment marks secured by the candidate during the programme
shall be carried forward.

rz'5 A Candidate who appears for improvement is eligible only for class and not for
ranking.
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. C7. Mpdel Programme Structure for Undergraduate Programin Bachelors of Ilotel Matragement with Hotel MaDagement as Core
subject with Practical

Skill Enhancement Courses (SEC)
Total ,

Credits
Discipline
Elective (DSE) /
Open ]Elective

(OE) (Credits)
(L+T+P)

Ability Enhancement
Compulsory courses
(AEaC), Languages
(Credits) (L+T+P) Value Based

(Credits) (L+T+P)

oEl/OEzlOE3
(3) (3+0+0)
For Non-BHM
Students

Language 1 -
1 (3) (4+0+0)
Language 2

I (3) (4+0+0)

SEC l: Digital
Fluency (2)
(2+0+0)

Yoga
(1)
(0+0+
2)

Beverage Production - I
(3+2) (3+0+4)

!ilvl C2
Accommodation
Operations - I (3+2)
(3+0+4)

HM C3 Food &
Service.-

Cl Food &

Health &
Wellness
(1)
(0+0+2)

Language I -
2 (3) (4+0+0)
Language 2
(3) (4+0+0)

Environ
mental
Studies
(2)
(2+0+0)

Sports
(1)
(0+0+
2)

Cultural
(1)
(0+0+2)

oE4loE5/OE6
(3) (3+0+0)
For Non-BHM
Students

Food& :

Beverage Production - Il
(3+2) (3+0+4)

HM C5 Food &
Beverage Service - II:

Accommodation
Operations - II (3+2)

+0+4
Hotel with the ofcourses to a minimum of 48 Creditscom

I r/
a

Based

25

I 25

NCC /

with



Course Details

COURSE DETAILS OF BACHELORS IN HOTEL
EMENT

Sem
Course

code
Category
of.course

Theory/
,Practical Paper Title

Instr
uctio
n hrs.

I
Week

Durat
ion of
Exam
(IIrs)

Scheme of
Examination
Evaluation

IA Exa
m

Total
AECC Theory I 1x4 lx2 40 60 100 )

2 lx4 lxZ 40 60 100 J
DSC Theory Food & Beverage Production I 1x3 40 60 100 a

J
DSC Food & Production I lx4 1x4 25 25 50 2
DSC Accommodation 1x3 lx2 40 60 100 J
DSC Practical Accommodation Operations I 1x4 1x4 25 50 2
DSC Theory Food & I 1x3 lx2 60 100 J

Practical Service IFood & 1x4 1x4 25 25 50 2
VB Practical lhyri"ul Edu.utio" Yogu lx2 25 25 50 1

Practical Health &
Wellness
Physical lx2 25 25 50 1

oE*

I

SEC l

Ll1

HMCl

HMC3

vB2

HMC3
VB1

oE3

I x,2

1x3

lx2

lx2

20 30

60

50

100 3*'

BHM Students

Credits

L2t IAECC Theory

lx2
HYcrcpl Practical

2 Theory

25

DSC

SEC I

J-]FIITI
oEl I

)82 Theory
Food &,Nutrition

40

2

I



Sem .Course

code
Category
of course

Theory/
Practical

Paper Title Instruction
hrs. /
Week

Duration
of

Exams
(IIrs)

Scheme of :

Examination
Evaluation

IA Exam Total

u

Lt2 AECC Theory Language 1 1x4 Lx2 40 60
L22 Language 2 lx2 40
HMC4(r) Theory Food & Beverage Production II 1x3 lx2 4A
HMC4(P) DSC Food & Beverage Production II 1x4 1x4 25
HMCs(r) Food & Beverage Servicr: II 1x3 lxZ 40 60 100
HMCs(P) DSC Practical Food & Beverage Service II 1x4 1x4
r{M c 6 (r) DSC Accommodation Operations II 1x3 lxZ 3

HMC6(P) Practical Accommodation Operations II 1x4 Lx4 2
VB3 VB Practical Physical Education Sports lx2 25 25 I

VB4 VB Practical
Physical Education NCC / NSS /
R&R (S & G) / Cultural lx2 25 25

AECC 1 AECC Theory Environrnental Studies lx2 20

oE*

i.' _.'. :r ' -: l; 'i;, ll i

oE4
Theory 1x3 Lx2 20 30oE5 Hygiene & Food Safety

oE6 Tourism and Climate Change
*For Non BHlVl'students

Exit Optionwith Certificate in Hotel Management with the rcompletion of,courses equal to a minimum of 48 Credits

.l

a
J

Theory Lx4 60 100 J
DSC 100

Practical 25 50 2
DSC Theory J

25 25 50 2
Theory 40 100

DSC 25 25 50

50

1

lx2 30 50

100
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N the Program: Hotel

Discip
C

theName ourse: Pro,duction

oursC Corelinatego

C :l

ManagementCourse Code: HM Cl
(r)

Week
ours per

Course Objectives:
a. Elaborate on the evolution of the culinary industry
b. Explain the use and characteristics of food commodities
c. Evaluate the various kitchen safety and security measures

d. Acquire necessary knowledge required for a career in the offield

a. Explain the Origin and Evolution of Modern Cookery
b. Identify various tools used for cooking
c. Elaborate on the role and importance of various cooking ingredients
d. Analyzethe basic food nutrients and its role

Course Outcomes:

e. Assess the importance of
f. Elucidate the importance

kitchen safety measures

of waste management in kitchen

IJNIT-I: INTRODUCTION TO THE ART OF COOKERY
No of Hours: 15 Hrs.
1. I Introductionto Culinary

1.2 Evolution ofGlobal Food Culttue

1.3 Kitchen hierarchy and Job Description & Specification
1.4 Identification of Kitchen equipment, utensils, layout
1.5 Aims, Objectives, Principles &Methods of Cooking Food

1.6 Types of Cooking Fuels

1.7 Personal Hygiene &Kitchen Ethics

UNIT-2: T'OOD COMIVIODITIES
No of Hours: 15 Hrs.

2.1 Classification, Origin &Cuts of fruits and vegetables

2.2 Role of Fats and Oils used in Cookery

2.3 Spices and Herbs used in Indian Cuisine

2.4 Role of Indian Grains, Pulses, Condiments, Herbs &Spices in cookery

2.5 Classification, Composition & Preparation of Eggs

2.6 Ctassification & Cuts of Fish, Meats (Beef, Lamb, Pork & Poultry)

2.7 Cleaning and pre-preparation of food commodities

2.8 Basics of Food Nutrition

t.
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AND Q

3.2 Kitchen Safety measures (Fire Safety & Handling Fire Extinguishers)

3.3 Anatomy, Classification& Handing of kitchen Knives
3.3 Food Safety &Preservation Techniques

3.4 Purchase Quality & Storage of Food Products - Meat, Fish, Vegetable, Fruits Etc.

3.5 Kitchen Waste Management

3.6 Basic First

Suggestive

a. Food Production Operations by Chef Parvinder S. Bali
b. Practical Professional Cookery by Cracknelt and Kaufmann
c. Catering Ivlanagement by Mohini Sethi & Surjeet Malhan
d. Hygiene and Sanitation by S. Roday

e. Indian Food: A Historical Companion by Achaya KT
f. Food: A Culinary History by Jean-Louis Flandrin

:Online Resources

a. Culinary Dictionary Index

L ink: https ://whatscookin gamerica.net/glossarJz

b. The Cook's Thesaurus

Link frnp,il***. iooaruU.. 
"ornl

c. Real Food Encyclopedia

Link: https://foodprint.orgy'eating-sustainably/real-food-encyclopedia/

Note : Any other Latest Edition of :books can be

Hours:10

3.1 Introduction to FSSAI &HACCP

C



Name

Name

Iryr cl (P)

Course category: Discipline Core Course
e: X'ood & Beverage I

Course Cr0dits No. of Hours per Week Teachingtal ofTo 'Hours

a. Acquire knowledge and skills in the areas of culinary operations and management

a. Demonstrate the basic cuts of Meats, Poultry, vegetables and fruits
b. Demonstrate:basic cooking techniques used in commercial kitchens
c. Prepare culinary delicacies belcnging to various Indian Cuisines

ectives:Course

preparationb. Get familiar thw1 the foodlatest

Course Outcomes:

WEEK1:
Foundation of cooking - Identification of Kitchen Utensils, Equipments & Ingredients,

Basic Cooking Ivlethods and Pre-Preparations - Cuts of Vegetables (Julienne, Jardinidre,

Macedoine, Brunoise, Paysanne, Dices, Cubes, Shred, Mirepoix, etc.) 
:

1) Blanching

2) Boiling

Equipments and Knife

WEEK2:

3)

Basic Cooking Methods and Pre-Preparations - Cuts of Chicken

WEEK3:

1) Roasting

2) Braising

3) Broiling

*

of Hygiene

WEEK4:

Basic Cooking Methods and Pre-Preparations

1) Frying (Deep Frying & Sillow Frying)

2) Stewlng

3) Steaming

- Cuts of Fish



Demonstration and Preparation of Egg dishes

1) Boiled Egg (Soft & Hard)

2) Fried Egg @asy Over, Bull's Eye, Doutle fried Etc.)

3) Scrambled Egg

4) Poached Egg (Egg Benedict)

5) Omelette (Plain, Stuffed, Spanish)

WEEK 6: Kamataka Cuisine Course Menu with Accompaniments3

WEEK 7: Chettinad Cuisine J Course wittr
WEEK 8: Kerala Cuisine - 3 C Accompanimentsourse

WEEK 9: Andhra Cuisine - 3 Course Menu with Accompaniments

WEEK GoanCuisine-3Course Accompanimentst0:

Coastal Cuisine Karavali) 3 Course AccompanimentsKarnataka Menu thwl

Suggestive Readings:

a. Food Production Operations by Chef Parvinder S. Bali
b. Practical Professional Cookery by Cracknell and Kaufmann
c. Catering Management by Mohini Sethi & Surjeet Malhan
d. Hygiene and Sanitation by S. Roday
e. Indian Food: A Historical Companion by Achaya KT
f. Food: A Culinary History by Jean-Louis Flandrin

Cnline Resources
a. Culinary Dictionary Index

Link: httos :i/whatscookingamerica.net/glossar.v/

b. The Cook's Thesaurus

Link: http ://www. foodsubs.com/
c. Real Food Encyclopedia

Link: https:/ifoodprint.o.g/"ating-sustainably/real-food-encyclopedi/

Note: Any other Latest Edition of reference/textbooks can be included.

8
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Name

HM,Cod
fo Man
Course C2 (r)

Course Corecategory: Cours
Nr ofame the urse: Ac

Course Credits No. 'of Hours per Weekl

Hrs.

Hours

a. To provide students with a systematic approach to managing accommodation operations in the
hospitality industry.

b. To prepare students with what it takes to direct the day-to.day operations of this vital department,
from "big picture" management down to technical details.

Course Objectives:

a. Explain the meaning and evolution of Hospitality and Tourism tndustry
b. Compare the various types of Hotels, Guest rooms and Tariff

areasthe various of the accommodations department
d. Highlight the importance of intra & tal coordinationinter departmen

Guest services challenges faced by accommodationsIdentify various

Course Outcorqes:

TO HO ALITY INDUSTRY
of I3rsNo Hrs.IIo

UNIT-I: INTRODU

1.2 Importance of Travel &Tourism sector for hotels
1.3 Evolution & Growth of Global & Indian Hospitality Industry
1.4 Classification of Accommodation facilities
1.5 Types of Guests Rooms

1.6 Core and Non-Core departments of a hotel
1.7 Organizational structure of a hotel
1.8 Role of Information Technology in Accommodation operations

& Origin of Hospitality Industry

91

I

ARTMENT GRONT OFFI
No of Hours: 14 Hrs.

ACON )o2: INTRODU

2.3 Duties and Responsibilities of Front Office Personnel

2.1 Functional Areas, Sections Layouts Hotel Front Office

2.4 Qualities of Front Personnel

I

c.

e.

q



2.5 Front Office

2.6 Interdepartmental Coordination & Comr4unication

Room T
DUCTION TO AC o S DEP (HOUSEKEEPTNG)

No of Hours:

3.1 Functional Areas, Sections and Layouts of Housekeeping

3.2 Qualities of Front Ofiice Personnel

3.3 Responsibilitiei and Functions of Housekeeping personnel

3.4 Role of Housekeeping in Allied Industries

3.5 Housekeeping Orgaruzational Structure

3.6 Inter departmental Coordination
ofhousekeeping

Suggestive Readings:

a. Managing Front Office Operations - Michael L Kasavqnna& fuchard M.Brooks

b. Front Offrce Operations and Management - Jatashankar R. Ti'xari
c. Principles of Hotel Front Offrce Operations- Su Baker, Pam Bradley

d. Hotels for Touiism Development - Dr. Jagmohan Negi
e. Housekeeping Operations, Design and Management by Malini Singh, Jaya B George

f. Green Housekeeping - By Christina Strutt

Online Resources

a. Hotel Housekeeping Duties: A Day in the Life - Hotel Tech Report

Link: https ://hoteltechreport.com/news/trotel-housekeeping.duties/

b. Role of Housekeeping in Guest Satisfaction and Repeat Business - Himanshu Rajak
Link: https:/lhmhub.me/role-of-housekeeping-in-guest-satisfaction-and-repeat-business/

c. Top issues and solutions for your housekeeping department - Lar;ry Mogelonsky
Link:

department/

Note: Any other relevant reference/textbooks can be included.

lrl.

:
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Name of the Program: Hotel

tions

ManagementCourse Code:
HM c2 (P)

Total o. of
Tea

a. To provide students with a systematic approach to managing accommodation
operations in thehospitality industry.

b. To prepare students with what it takes to direct the day-to-day operations of this vital
department,

Course O

from down to
Course

funeln
complaints

functions

smarta. thwl theDevelop typersonal standardshospitality industry
b.

c.

WEEK 1: Personal Hygiene, Grooming and

I guest

WEEK 2: Positive

WEEK:3:

WEEK 4: Countries, Capitals & purrencies of the world

WEEf( 5: Airlines o-f world, of the Wsm

WEEK 6: Luggage
Errand Cards '

Corporate, Crew

each

WEEK 7: usageIdentification and of

WEEK 8: Identification of

Bed MakingWEEK

TermsWEEK 13 'art

Name of the

..:.: .:..:.

Course WeekNo.

4 Hrs. 52 Hrs. :

Efficierrtly
Perform

WEEK 11: Identification Non-Guest Linenmaintenance of Guestand &

WEEK 12: .,tf,..

ll



Course category: Discipline core Courses

Name of the Course: Food & Beverage Service - I (TheorT)

1. To provide an insight of the Global Hospitality and Catering industry

2. To illustrate the functioning of the Food & Beverage Service Department in Hotels.

3. To familiaize the ongoing and upcoming trends in the Food & Beverage industry

Course Outcomes:
1. To understand the importance of the Food & Beverage Service department

2. Describe a structure of the Food and Beverage Service sequence

3. Understand the scope of F & B and its role in Hotel Industry

4. Explain the various F & B Outlets in a hotel

5. Discuss the F & B Industry and its components

6. Explain the Role of F & B Service

UNIT-I: OVERVIEW OF HOSPITALITY & CATERING INDUSTRY
No. of Hours 15 Hrs.
1.1 Introduction to the Hospitality Industry and growth of the indust"ry in India

1.2 Role of the Catering Estabtishment in the Travel and Tourism industry

1.3 History and achievements of accomplished hospitatity brands/ leaders in India and abroad

1.4 Employment opportunities in Hospitality Industry 
:

1.5 Types of Food & Beverage operations

1.6 Classification of qatering operations

1.3 Orgaruzation of Food & tseverage department of a hotel

1.8 Principal staff of various types of Food & Beverage operations

1.9 Duties & responsibilities of food & Beverage Service personnel

1.10 French terminologies related to Food & Beverage

1.12 Inter departmental and intra department co- ordination

UNIT. F'OOD
No of Hours: 15 Hrs.

2.2 Coflee Shop

2.3 InRoorn Dining (IRD)
2.4 Banquet

2.1 Restaurants

Total No. HoursNo. of Hours per WeekCourse Credits

40 Hrs.3'Hrs.3 Credits
Course Learning Objectives:



2.6Bar & Lounge
2.7 Butler Service

2.8 Pantry, Food Pick-u1p area, Stores, Linen Room, Kitchen stewarding

2.10 Glasswarc & Hollow ware

the) 1') a'

ssaryrench

2.11 Food service Trolleys

N
No of Ho 10 Hrs.urs

3.2Tea- History, Origin, Manufacture, Types and Brands
3.3 Coffee - History, Origin, Manufacture, Types and Brands
3.4 Cocoa and MalteC Beverages - Origin and manufacture
3.5 Preparation of different types of coffee - Recipe and Ingredients

3.t sification Non

beverages

Service

and Aeratedulces History BrandsOrigin, Manufacture, andTypes
3: of non.alccholic

a. Food & Beverage Service Training Manual- By Sudhir Andrews
b. Food & Beverage Service by R Singaravelan

c. The Steward by Peter Diaz
d. Food & Beverage Service by Anil Sagar

e. The World Atlas of Coffee by James Hoffman

Suggestive Readings:

Note:

b. Trends

c. The Key Factors

books can beother Latest E

Link:

Oniine Resources

a. Top 30 mocktail ideas

I -2.

Link:



Name of the Program: Hotel Management

Course Code: HM C3 (P)

Course category: Discipline core Courses

- I (Practical)Name of the Course: Food & B
No. of Hours per Week To tal No. of Teaching HoursCourse Credits

52 Hrs.4 Hrs.2 Credits

Course Learning Objectives:

1. To expose the students to the operational aspects of the Food & Beverage Department

2. To train the students on the hard and soft skills essential for effrcient food and beverage service

3. To expose the students to the art of coffee making and its service

Course Outcomes:

1. Explain the various functional areas of a restaurant

2. Gainthe essentiat skills needed in the Food and Beverage Service areas

2. Understand the scope of F & B and its role in Hotel Industry

4. Demonstrate the art of coffee making and service

WEEK 1: Famiiiarization of F&B Service department

WEEK 2: Food & Beverage Service Etiquette

WEEK 3: Familiarization of F&B Service Equipment

WEEK 4z Carc & Maintenance Of Food & Beverage Service Equipment

Gear, Carrying a tray or salverWEEK 5: Basic Technical Handlingkills

Laying a Table Changing a table cloth during service6 TBasic Skills

WEEK 7: Basic Technical Skills - Organizing side station, Service of water,

WEEK 8: Basic Technical Skills - Sequence of Food Service

WEEK 9: Basic Technical Skills - Sequence of Food Service

WEEK 10: Tea- Preparation & Service

WEEK 11: Coffee - Preparation & Service

WEEK Preparation & Service12:
. alcoholic Beverages13: Servlce

llL
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a. Food & Beverage Service Training Manual- By Sudhir Andrews

d. Food & Beverage Service by Anil Sagar
e. The World Atlas of Coffee - James floffrnan

Online Resources:

other Latest

a. Top 30 mocktail ideas

Link:

,

Driving and

b. trndustry

c, The

:l 1

r



Name of the Program: Hotel Management

Course Code: OE 1

Course category: Open f'lective
e: Service Quality ManaName of the

Total No. of Teaching HoursNo. of Hours per WeekCourse Credits

40 Hrs.3 Credits

Course Objectives:

basic principles and applications of implementing and managing service quality

in organizations

b. To develop & implement sen'ice quality strategies to achieve excellence and meet custcmer's needs

c. To build strong customer relationships and improve service to internal customers as well as external

customers
ofthe essential skills and behavior ofeffective team leadersd. To help gain an understanding

Course Outcomes:

a. Explain the concept of Service Quality Management

b. Evaluate the pros & cons of Quality Management i

c. Elaborate on the principles of Leadership

d. Elucidate on Strategic Business Models in Service industry

e. Analyze Service Quality Gaps in Service sectors

Qualityf. Assess the role of people in

UNIT.I: INTRODUCTION TO QUALITY MANAGEMENT
No of Hours: L0 Hrs.
l.l lntroduction to the concept of Quality
1.2 Background & History
1.3 Traditional Vs Non-Traditional Approaches to Quality
1.4 Tangible Vs Intangible Benefits

1.5 Deming's 14 Points for Transformation

1.6 Customers & Quality
1.7 Role of Internal & External Customers

IN QU MANAGEMENT
No of Hours: 15 Hrs.
UNIT.2: LEAD

2.1 Principles of Leadership
2.2 Leadership Decision Making
2.3 Strategic Objectives of Businesses

2.4 Business Processes - Planning, Control & Capability
2.5 Managing Variation Reduction using SPC

2.6 The Transacti onal S upp lier Relationship Model
2.7 Partneing beyond the

l'd

3 Hrs.



MAN-3: PEO
No of 15

3.1

3.2

3.3

3.4

3.5

3.6

3.7

Teamwork

Management

gaps

Delivering and Measuring Service Quality

gges

a. Quality Management by Graeme Knowles
b. Service Quality Management in Hospitality, Tourism, and Leisure by Mok Connie
c. service Quality Management in Hospitality and Tourism by Metti M.c
d. Service Quality Management in Hospitality, Tourism, und L.irure by Beverley Sparks, Connie

e. Quality Management: Theory and Application by peter D. Mauch

Online Resources
a. How to measure the 5 dimensions of service qualitv

Link:
qualitl

b. service Quality and customer Satisfaction in the Post Pandemic World

c.

qrial ities.effective-leadei

Nofe: Any other Latest Edition of reference/textbooks can be inclurled.

.' t.l
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Course Code: OE2
Course category: Open Elective

Name of the Course: Housekeeping Decorations

Hotel ManagementName of the Program:

Total No. of Teaching HoursNo. of Hours per WeekCourse Credits

40 Hrs.3 Hrs.3 Credits

Course Objectives:

a. To familiari zethestudents on the planning principles for designing various interior spaces

b. To expose the students on the fundamentals of Space designing and management

c. To aid the students apply aesthetics and creative abilities in making attractive and functional

interiors.

a. Explain the basic concepts of design

b. Elaborate on the principles and elements of design

c. Design layouts of Rooms, Restaurants, Lobby and other guest areas of a hotel

d. Illustrate on color wheels and color combinatiorrs

e. Explain various types of lighting
f. Elucidate on different types of walls, furnishes and furniture

Course Outcomes:

UNIT-I: INTRODUCTION TO INTERIOR DECORATION
No of Hours: 10 Hrs.
1.1 Concepts and defrnition of Design

1.2 Design: Structural & Decorative

1.3 Elements of Design
1.4 Principles of Design

ROOMS & COLOR SCHEMES
No of Hoursi 15 Hrs.
IINIT- 2: LAYOUT

No of Hours: 15 Hrs.
, f,.URNITURE AND GSTJNIT.3:

2.1 Classification of Rooms
2.2Basic furniture layout plan

2.3 Layoutof rooms

2.4Layofis of Food and Beverage outlets

2.5 Introduction to Colour
2.6 Colour wheel
2.7 Classifrcation and importance of Colours
2.8 Colour Schemes

 



3.3 Use of l.19L1in various areas of the hotel
3.4Introduction to Wall coverings
3.5 Types of Windows

to
3.2 Classification of Lighting

granite, marble,(hard

of
6

a
J ofTypes floor finishes tile,
w and ft8s,

semi hard - rubber linoleum, cork,

Suggestive

a. Hotel, hostel and hospital housekeeping, Branson and Lennox
b' Hotel Housekeeping - operations and Management, G. Raghubalan and smritee Raghubalan
c. The Professional Housekeeper - Schneider, Tucker and Scoviak
d. Housekeeping operations, Design and Management - Malini singh, JayaBGeorge
e' Interior Design and Decoration - P. Seetharaman and parveenpanl,, cili prblishers

Online Resources
a. Hotel Housekeeping Duties: A Day in the Life - Hotel rech Repcrt

Link:
b. Everything You Need to Know A Interior Design

Link:
c. New Trends in Hotel

Eink:
decoration

Note: Any other Latest Edition of reference/textbooks can be included.
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e Program: Hotel Management
Course Code: OE 3

Course category: Open Elective

Name of the Course: Food & Nutrition

Name of th

T HoursoT NtaI ofo.No. of Hours per WeekCourse Credits

3 Hrs. 40 Hrs.3 Credits

Course Objectives:

a. To familiarizestudents with fundamentals of food, nutrients and their relationship to Health.

b. To provides a broad overyiew of the concept of nutrition, along with how,human health is affected

by our dietar,v choices

c. To examine the core principies of healthy eating, the causes and effects of eating disorders and how

nutrition supports the inrmune system

a. Analyse the relation between food, nutrition, and health

b. Elaborate on the Basic chemistry and composition of food, their role in the body and their impact

on health

c. Evaluate and predict ways in which complex interactions of components of the food system

inJluence human health and nutrition
d. Articulate the challenges the world is facing and will encounter in the future with respect to food

and nutrition

Course Outcomes:

LINIT-I: Basic concepts in food and nutrition
No of Hours: 10 Hrs.

1.2 Functions of Food-Physiological, Psychological and Social
1.3 Nutrition and Diet
1.4 Water as an essential nutrient

between food, nutrition and health

NutritionthHeal and1 related als5 Sustainable Go

1.1

UNIT-2: Nutrients and f,'ood Groups

No of Hours: 20 Hrs.
2.1 Carbohydrates, lipids and proteins

2.2Yitanins & Minerals
2.3 Cereals & Pulses

2.4 Fruits and vegetables

2.5 Milk & Milk Products
2.6Meat,poultry and fish
2.7 Fats & Oils

2o
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3.1

3.2

J.J

3.4

and diet3.5 New Trends in nutrition

cooking

cooking
the ofeffect various ofmethods on nutrients

a. Food Nutrition and Health by Clydesdale Fergus M
b. Encyclopedia of Food Nutrition Dietetics & Health by Bhavana Sabarwal
c. Food, Nutrition and Health by Beena Mathur
d. Principles of food sanitation - Marriott hotels
e. Essentials of food safety and sanitation - David M S Swane, Nancy R Rue, Richard Linton

Note: Any other Latest Edition of reference/textbooks can be included.

Su

nutrient

Online Resources

a. Food & Nutrition Trends

Link: https://nutritionfornonnutritionists.com/2022l01/food-nutrition-trends-2022/

b. Nutrition: fipr fo
Link: https://familydoctor.org/nutrition-tips-for-improvine-your-healtl/

c. Malnutrition is a u,orld health crisis
Link:rhttps:/hvrvw.who.int/qews/item/26-09-2019-malnutrition-is-a-u'orld-health-crisis

{2 I4'
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ry)

m: ManN ofam Hotelthe Progra agemen

(r)
Core Cours

N ofam II
Course Credits No. of Hours per Week Total No. of Teaching Hours

3 Credits 3 Hrs. 40 Hrs.

Course Learning Objectives:
a. To elaborate the fundamentals concepts of Indian Cookery
b. To introduce various types and categories of Indian Food
c. To expose the students to the basics of bakery operations

Course Outcomes:
a. Explain the history of Indian food Culture
b. Compare various Indian Masalas and its characteristics
c. Identifu the emerging trends in Indian Cuisine
d. Explain the various types of Indian Breads
e. Explicate on Indian Regional, Traditional & Comfort foods

1 -FUNDAMENTALS OF INDIAN COOKERYUNIT
No of Hours: 15 Hrs,

l.2Eleritage of Indian Cuisine
1.3 Role of Indian Condiments, Herbs &Spices in cookery
1.4 Different Masalas used in indian cook.ry (Wet & Dry)
1.5 Blending of spices and concept of Masala preparations

1.6 Indian Gravies& Curries
1.7 Thickening and Coloring Agents used in Indian cookery
1.8 Indian Culinary Glossary Terms and Popular dishes

1.1 Introduction to Indian Food Culture

in Indian Cuisine9 Trends

oof : 13 Hrs.
F'OOD

2.2 Origin and history of Indian sweets

2.3 Ingredients, Equipments, Coloring &Flavoring Agents usedin Preparation of Indian Sweets
2.4Indian Regional, Traditional & Comfort Foods

2.5 Traditional Home-style Indian cooking- Concepts, Demand & Emerging trends

2.l Indian Naan, kulcha,

23
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No of Hours: 12 Hrs.
UNIT 3 -INTRO

3.1 Origin & History of Baking

3.2 Flours - Types, Characteristics, Importance & Uses

3.3 Raising Agents - Types, Characteristics, Importance & Uses

3.4 Equipment and tools used in Bakery

3.5 Breads- Types, Preparation & Bread Faults

Suggestive Readings:

a. Food Production Operations by Chef Parvinder S. Bali

b. Practical Professional Cookery by Cracknell and Kaufmann

c. Catering Management by Mohini Sethi & Surjeet Malhan

d. Hygiene and Sanitation by S. Roday

e. Indian Food: A Historical Companion by Achaya KT
f. Food: A Culinary History by Jean-Louis Flandrin

Online Resources

a. Culinary Dictionary Index

Link: https ://whatscookingarnerica.net/glossaryl

b. The Cook's Thesaurus

Link: http ://www.foodsubs. com/
c. Real Food Encyclopedia

Link https://foodprint.org/eating-sustainably/real-food-encyclopedia/

Note: Any other Latest Edition of reference/textbooks can be included.

*+



Name of the Course: X'ood & Production-II (Practical)
Course Credits No. of Hours per

Week
Total No. of Teaching

Hours
2 Credits 4 Hrs. 52 Hrs.

Course Learning Objectives:
a. To provide the knowledge and skills pertaining to lndian Cuisine
b. To aequaint with the latest skills and kch4iques useC in preparing Indian food

c. To train the students on the basic cooking techniques used globally

Course Outcomes:
a. Prepare culinary delicacies belonging to various Indian Cuisines

b. Demonstrate the preparation of various types of Breads

c. Demonstrate the preparation of various types of Sponges

d. Demonstrate the preparation of various types of Hot & Cold Desserts
rtat

WEEK 2: Menu Accompanimentsa
J

WEEK 4: Bengali Cuisine - 3 Course Menu with Accompaniments

WEEK 5: Rajasthani Cuisine - 3 CourseJvlenu with Accompaniments

wEEK : Indian Sweets (Any 4 Sweets)

WEEK 9: Bread Making-l

Demonstration and Preparation of

1) Bread Loaf (2Varieties)

2) Bread Rolls (Soft rolls and Hard rotls)

SticksJ)
I Making -20 B

2) Rolls DanishCroissants,(

Demonstration and Preparation of

1) French Bread

?.q
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WEEK 11: Basic Sponge Cakes

Demonstration and Preparation of

l) Plain Fatless Sponge Cake

2) Swiss Rolls

3) Fruit Cake & Muffins

Demonstration and Preparation of

1) Melting moments

2) Tri colour biscuits

3) Chocolate chip Cookies

4) Salt Cookies

WEEK 12: Simple Cookies

l) Caramel Custard

2) Bread and Butter Pudding
3) Hot Souffle - Q Flavors)

4) Mousse (2 Types)

13: Hot/Cold Desserts

Demonstration and Preparation of

Suggestive Readings:

a. Food Production Operations by Chef Parvinder S. Bali
b. Practical Professional Cookery by Cracknell and Kaufmann
c. Catering Management by Mohini Sethi & Surjeet Malhan
d. Hygiene and Sanitation by S. Roday
e. Indian Food: A Historical Companion by Achaya KT
f. Food: A Culinary History by Jean-Louis Flandrin

Online Resources

a. Culinary Dictionary Index
Link: https://whatscookingamerica.net/glossarv/

b. The Cook's Thesaurus

Link:
c. Real Food

Editionote:N, other LatestAny becanof

,r-



Name of the Program: Hotel Management
Course Code: HM a5 G)

Course category: Discipline core Courses
Name of the Course: Food & Beverage Service - II (Theory)

No. of Hours per WeekCourse Credits Total No. of Teaching Hours,

3 Credits 3 Hrs.
I

40 Hrs-

a. Explain the various terminologies used in Food and Beverage operations

b. Illustrate a flow chart for cover set up.

c. Describe the cover layout based on the menu

d. Explain the role of Food & Beverage Service in enhancing guest satisfaction

Course,Outcomes: On successful comple tion oithe course, the students will be able to

GSF"RVICE-1 MENU
No of Hours: 14 Hrs.

1.1Food Service Styles - Waiter Service, Self Service, Assisted Service, etc

1.6 Factors inlluencing planning menu

1.7 Compiling A LaCarte & Table D'h6te Menu

1.8 Menu as a Salgs & Marketing tg9! _

1.2 Origin, Functions & Types of Menus

1.3 French Classical Cor-rse

2.2Plawring a Bleakfast, Lunch, Dinner Menu ,

2.3 Service of Breakfast in Restautants

2.4 Brunch & Aftemoon Tea - Origin & Types

2.5 Room Service - Concept & Origin

2.6Location & Equlpments required for Room Service

2.1 &DinnerBreakfast,

2.8 Gu6ridon Service -

Types ofrcueridon
&.Concept Origin

2. Trolleys

2. TrolleyGu6ridonused10

Z+

a. To acquire theoretical knowledge pertaining to Menu Planning

b. To understand the operations behind Food & Beverage Service

c. To understand the concept of using the French Classical Menu
operations in hotels

I
1



: PERSONALIZED SERYICE / BUTLER SERVICEUNIT.3
No of Hours: 12 Hrs.
3.1 Butler service - History, Meaning and Importance
3.2 Corcvalues and Skiils of a Butler
3.3 Essential techniques of Butler service

3.4 Types of Butler service

3.5 Butler Service Operatibns - House management, Staff Management, Table Management
Laundry and Wardrobe Management, Valet skills
3.6 Standard Operating Procedures

3.7 F&B Situation Handling

Suggestive

a. Food & Beverage Service Training Manual- By Sudhir Andrews
b. Food & Beverage Service By R Singaravelan
c. The Steward By Peter Diaz
d. Food & Beverage Service By Anil Sagar
e. The World Atlas of Coffbe - James Hoffman
f. A butler's life: scenes from the other side of the silver salver - Christopher Allen

Online Resources

a. 7 Steps for Quick and Easy Menu Planning
Link:
Planning.aspx

b. The role of a Butler
Link: https:/hoteltalk.app/the-role-of-a-butler/
c. Sustainability is critical in Food and Beverage Manufacturing
Link:

Note: other Latest Edition of reference/text books can be included.

2Q

2.tt
2.r2
2.13

Pios Service



entManagemH, telame

C e)
C rseou Coursescore

&Nam Coursth (
'Course Cred, No. of Hours pe. Weef< o. ofTotal

a. To acquaint the students with the basics of menu engineering
b. To train the students on basic food and beverage service sequence

a. To understand the importance of the Food & Beverage Service department
b. Describe a structure of the Food and Beverage Service sequence

c. Understand the scope of F & B and its role in Hotel tndustry
d. Explain the various F & B Outlets in a hotel

52
bCou Learnin o ectivesrse

T,c. the studentso on the ofexpos fundamentals and ServiceButler
Course Outcomes: On successful completion of course, the students will be able to

e. Discuss the F & B Industry and its
f. Explain the Role of F & B Service

components

department

Credits Hrs.

WEEK 1: Menu Engineering

WEEK 3: Cover Setup - All Meals

: Sequence ofservice

WEEK 4: Sequence of Service

WEEK 6: Room Service Tray Setup

7: Room Service Order taking Operations

WEEK 8: Banquet functions and Board Room Set-up

9: Gudridon am Similarorb6, Cr0pe Suzette

Service Cocktai deGudridon of fishled orWEEK Gril imilarDe-boning

11: Butler Service lc of Serviceuette; ButlerEtiq

WEEK 12: Butler Service - House, Table Wardrobe Management, Valet Skills&

47 r,
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a. Food & Beverage Service Training Manual by Sudhir Andrews

b. Food & Beverage Service by R Singaravelan

c. The Steward by Peter Diaz

d. Food & Beverage Service by Anil Sagar

e. The World Atlas of Coffee by James Hoffman
f. A butler's life: scenes from the other side of the silver salver by Christopher Allen

Online Resources

a. 7 Steps for Quick and Easy Menu Planning
Link: httE://www.unlockfood.calen/Articles/Jvlenu-Plannine/7-Steps-for-Ouick-and-Easy-Menu-

Planning.aspx

b. The role of a Butler
ii"r.r ittps /hoteituit.uppltr,.-rote-of-a-brtle/
c.SustainabilityisCriticalinFoodandBeverageManufacturing
Link: https://foodsafetytech.com/column/8-reasons-sustainabili[y-is-critical-in-food-and.beverage-

manufacturing/

/'>-



Name of the Program: Hotel Management
Course Code: HM C 6 (T)

Course category: Discipline core Courses
Name of the Course: Accommodation Operations . II (Theory)

Course Credits No. of Hours per
Week

Total No. of Teaching Hours

3 Credits 3 Hrs. 40 Hrs.

Course,Objectives:

a. To understand the basic accommodation operations in hotels and identiff the associated
challenges.

b. To acquire theoretical and practical operational knowledge of the key sub sections of
accommodations department.

c. To illustrate the complexities and demands of working in the industry through the scope of
aecommodations operations.

a.

b.
c.

d.
e.

Course Outcomes:

DATIONS D

No of llours: 13 Hrs.
UNIT-l,: FRONT O

1.2 Types, Modes & Sources of Reservation

1.3 Processing Reservation Requests

1.4 Guest Registration & Check-In

1.5 Guest Services & Complaints

1.6 Guest Check-out and Settlement

1.7 Potential Check-out Problems & Solutions

1.1 Guest

1.8 Post Check-out Services

No of llours Hrs.

2.3 Cleaning Schedule - Daily, Monthly and Annually

2.4 Types of Cleaning agents & Cleaning equiprnent

2.5 Storage, Upkeep & Maintenance of Chemicals & Equipment

2.6 Cleaning of Guest Rooms and Public Areas

2.1 es and LayoutsGuest Tvp

7') Pest

2, 8 Key

&

Explain the
Explain the allied sectors

sector

'.:

I



- Inter & Intra Departmental Communication
- Preparation of Daily routines
- Key Control & Lost & Found

with Guests

- Linen & Uniform room and laundry operations

MODUTE 3: SAF'ETY AND SECURITY IN HOTELS
No of Hours; 13 Hrs.

3.2 OSHA Guidelines for Workplace Safety
3.3 Security & Control of Room Keys
3.4 Fire Safety - Classification of Fire, SOps in the event of Fire
3.5 Accidents - Accidents in Hotels, Accident Report
3.6 First Aid - First Aid Box, first-aid for some common problems

3.1 security Statr& Systems

unusual events and emergencies - Terrorism, Robbery & Thert3.7

a. Managing Front Office Operations - Michael L Kasavanna& Richard M.Brooks
b. Front office operations and Management - Jatashankar R. Tiwari
c. Principles of Hotel Front Office Operations- Su Baker, pam Bradley
d. Hotels for Tourism Development - Dr. Jagmohan Negi
e. Housekeeping Operations, Design and Management by Malini Singh, Jaya B George

https :/lhoteltechreport. com/newslhotel-housekeeping-duties

Online Resources

Note:

Link:
b.

Link:

a, Hotel Housekeeping Duties: A Day in the Life by Hotel Tech Report

Role of Housekeeping in Guest S Repeat Business by Himanshu Rajak

issues and solutions for your department by Larry

Readings

relother evant can be included.

z.>



Course Code: HM C6 (P)
category: Discipline core Co

ra

Name of the Pro entgram agem

Name
Co esurs rs

th Co ationrse: ,rI

a. To understand the basic accommodation operations in hotels and identify the associated
challenges

b. To icquire theoretical and practical operational knowledge of the key sub sections
accommodations department

c. To illustrate the complexities and demands of working in the industry through the

Course Total

Course Objectives:

accommodations operations.

Week
2 Credits

of

scope of

Course Outcomes:

Develop persgnal

guest

quality

a. ln th thesmart ty wi talifurie hosp standardsindustry
Handlb. tulfilrandcomplaints guest requirements

c. vanousPerform houseke and delivertasks servlcesoperationai supen

Taking FFIT, Corporate GrorlpsIWEEK Res down forervations resorvations & Crewsguests,

WEEK Check In Filling F, fororns & Crews
WEEK 4: Check-out processes - Guest -out and Settlement

I Rej ecting a Reservation, -In & Checking-out
6: Role Requests, Services &Guest

WEEK Cleaning Bathroom cleaning cleaning7 & G ass

lgtr,:'T, toweldesign,flowerArt Lotus towel lnlower vaseF P ck'eacodesign, towel
Bird towel

design, Towel swans. Swan basket10 desi owelT flowerArt 8tr,

ofvanous surfaces

33

FIT,

Check Filling Corporate guests
.r.

forForms &

13: Forms & Formats used in Accommodations
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Front Office Operations and Management - Jatashankar R. Tiwari

Principles of Hotel Front Office Operations- Su Baker, Pam Bradley

Hotels for Tourism Development - Dr. Jagmohan Negi

Housekeeping Operations, Design and Management by Malini Singh, Jaya B George

Online Resources

a. Hotel Housekeeping Duties: A Day in the Life by Hotel Tech Report

a.

b.

c.

d.

e.

Link:

Note: Any

M.BrooksRichardFront OperationsOffrce Michael Kasavanna&

3+

other relevant refcrence/textbooks can be included.

Link:

Link:
by Himanshu Rajakin Guest Satisfaction and Repeat Businessb. Role of

c. Top

Readings:
L

housekeepin g.department/



Name of the Program: Hotel Management
Course Code: OE 4

Course category: Open Elective
Name of the Course: Tour Operations

Course Credits No. of Hours per Week Total No. of Teaching flours

3 Credits 3 Hrs. 40 Hrs.

a. To enable students to gain an insight into the framework of various aspects of tour operations

management.

b. To"provide expertise in the management of tour-operating agencies, as well as other jobs in the

tourism and hospitality sector.

c. To develop ,titt, ,o analyze the current and upcoming travel and hospitality trends and plan

strategies to capitalize on the same.

Course Objectives:

Course Outcomes:

a. Explain the fundamentals of tourism from the managemenl, marketing and financial perspectives

b. Elaborate on,the concepts of travel and tourism, the framework of the system, types and form of
tourism as well as the impacts of tourisrn

c. Explain the diverse nature of tourism, inciuding culfure and place, global/local perspectives,

and experience design and provision

UNIT-I: INTRODUCTION TO TRAVEL AND TOURISM
No of Hours: 10 Hrs.

1.1 Basic Concepts of Travel and Tourism

1.2 Origin growth and development of Global Tourism

1.3 Linkage between Hospitality & Tourism

1.4 Travel Agencies & Tour,Operators

1.5 Major Travel destinations of the World

1.6 Sustainable Tourism and its significance

2.2Major Travel Destinations of the World

2.3 Introduction to Travel Itineraries

2.4Basic Components of an Itinerary

2.5 Challenges associated with Itineraries

2.1

2.2

Road, Waterw-4ys

Accommodation
ystems - Air, R-ail,

and SupplementaryTraditional
S

2.6Totx Package and

35

UNIT- 2: TRAYEL OPERATIONS '

No of Hours: 15 Hrs.

a



c

2,

2.

reservationsand TravelofSources Mqdes

MI8 CE

UNIT- 3: TO MANAGEMENT
No of Hours: 15 Hrs.
3.1 Tour Escorts and Tour Managers

3.2 Butler's Model and Leiper's Model of Tourism
3.3 Travel Behaviour
3.4 Marketing Travel Destinations

3.5 Segmenting the Travel Market
3.6 Passports & Visas
3.7 Travel Formalities

Reatlings

Online Resources

a. Tourism Trends That Will Shape the Travel Industry
Link: https ://pro.regiondo.com/tourism-trends-20 I g-2l

b. Tourism in the post-covlD world: Three steps to build better forward
Link:
forward

c. Sustainable Tour.i,sm

Link:

Note: Any other Latest Edition of reference/textbooks can be included.

7R

t-

a. Hotel for Tourism Development- Dr Jagmohan Negi
b. Profiles of tndian Tourism - Shalini Singh
c. Tourism Today - Ratnadeep Singh
d. Dynamics of Tourism - Pushpinder S Gill
e. operations Management in the Travel Industry by peter Robinson

effi ci ency/asia-pacifi c-ro admap- 3



3 Hrs.

a. To illustrate the framework of various aspects of Food Safety and Hygiene
b. To develop skills for maintaining appropriate hygienic conditions in commercial and non-

commercial catering establishments

c. To explain the legal procedures pertaining to food safety practices, controlling hazards, food
storage and overall cleanliness in catering establishments.

Course Objectives:

a. Discuss the various nutrients that provide the essential components for our bodies
b. Describe the minerals required for forming essential structural components of tissues, bones and
other organs

Course Outcomes:

prdctices safelyfood hlgiene
Anal behindthe the offoodyze factors con*"arnination and spoilage

workand an environment can prevent

NTO OD ITYGIENE AND SANITIATION
ofo 10N Hrs.

1.5 Sustainable DevelopmenJ Goals

1.6 Water, Sanitation anal'Health

1.7 Global Scenario of Malnutrition

2I

1

.41 operations

,:, iIINIT- 2: FOO
No of Ilours:

2.2 S-igns of spoilage in cgqmon foods

2.3 Reasons for Food Spoilage

2.4 Source of'Food contamination

2.5 Food-borne illnesses

2.6 Types of Eating Disorders and their Symptoms

2.7 Food Preparation and Storage

nFoods2.

Hotel

Course

:. .':

thatd.

1.1 Importance

.3 Common

3+
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3.1 Receiving and Inspecting Food deliveries

3.2 Food storage techniques

3.3 Minimizing microbial load

3.4 Comrnon faults in food faults

3.5 Protective display of foods

3.6 Rules to be observed during food service

Suggestive Readings:

I sanitation - S. Rodaya. Food hygiene an(

b. Managing food hygiene - Nicholas John

c. Food hygiene for food handlers - Jill Trickett
a. p.r..rtiJsbf fooa safety and sanitation - David M SlSwane, Nancy R Rue, Richard Lintcn
e. Fundamentals of Foods, Nutrition and Diet Therapy by Sumati R. Mudambi

a. Food safety definition & why is food safety important

Link:
b. Why Hygiene is Important in Miintaining High Standards for Restaurants

Link:

c. Food Safety Basics: A Reference Guide for Foodservice Operators

Link: https://www.ndsu.edr.r/agriculture/extension/publications/food-safety-basics-reference-
quide-foodservice-operators

Note: Any other Latest Edition of reference/textbooks can be included.

.--> 0



Course Code: OE 6
Course category: Open Elective

Name of the Program: Hotel

theme d

a. To illustrate the relationships between the Earth's natural features and tourism, in a way that
fosters environmental and cuh.ual uriderstanding, appreciation and conservation

b. To elaborate on the complex relationships between geology, landscape, tourism and the
environment from both spatial and temporul p.rrpeJtives

awareness of sustainable tourism practices through the context of
. i ,..

Credits

Course Objectives:

c. To develop a

environmental
greater

Course Outcomes:

basic behind wannlng climate change

to tourism industryclimate change with respect

on climate change

change on tourism supply

Evaluate the new realities of
Explain the human influence

climate
Eval tourismimplications
dentify the tourism transport

behaviour of tourists

mitigation strategies in
the pro-environmental

a, ustrate the processes global
b.

Assessd. the act ofimp
e. uate the demand climateof induced onenvironmental changes

sector
Analyzeob'

andh. tourism climate relatedIdentify Knowledge andgaps

ourNm1t,NIT rfo Tan thechange

fr{, f H Hrs.urs 08

Climate
Climate,

Era Global
and Climate Change

Human Influence on

and theln
rism DesUNIT:2 and

No :,16 Hrs.

2.2 Adaptation to Climate Change

2.3 Consumer Response to a Changing Climate
2,4 D emarrd Impli cations of C limate-induced Environmental Change

2.5 Current COz Emissions and Radiative Forcing from Tourism
2.6 Emissions Related to Individual Holiday

2.t on Supply

33

N
Course Credits No. of Hours perWeeli -

1.1

t.2
1.3

t.4 21st



3.2 Destination Mobility Management

3.3 Tourism Establishments - Mitigation Options & Emissions Management

3.4 The Role of Tour Operators and other Organizations

3.5 Tourist Behal'iour - Consumer Choices & Carbon Offsetting

Research Needs3.6

3.1 in the transport sector - Air,

a. Climate Change and Tourism by Becken Susanne

b. Tourism, Climate Change and Sustainability by Maharaj Vrjay Reddy

c. Climate Change and Tourism by Kalacas Maria Rellie B.

d. Tourism and Climate Change by Scott Daniel

e. Sustainable Tourism - A Global Perspective by Rob Harris, Tony Griffin & Peter Williarrrs

a. Climate Change Adaptation and Mitigation in the Tourism Sector

s ecto r-frameworks-too ls- and

Link: https://sustainabletravel.orgy'our-work/climate-change/

c. How Tourism Contributes to Global Warming

Link:

Online Resources

Suggestive

Link:

4a

Policies and

L6 Hrs.No



Mangalore University Question paper pattern of

UG Bachelor's in Hotel,Management @HM) core subjects

(NEP - 2O2O)

I. GUIDELINES FOR CONTINUOUS INTERNAL EVALUATION (CIE) AND
SEMESTER END EXAMINATION (SEE)
The CIE and SEE will carry 40o/o and 60Yo weightage each, to enable the course to be
evaluatedfor a total of 100 marks irrespective of its credits. The evaluation system of the
course is comprehensive & continuous during the errtire period of the Semester. For a

course, the CIE and SEE evaluation will be on the following parameters:

SL No Parameters firr Evaluation Marks
Continuous Internal Evaluation (CIE)
Continuous & Comprehensive Evaluation (CCD 20 Marks

B Mid Semester Exam (MSE) 20 Marks

Total of CIE 40 Marks
C Semester End Examination (SEE) 60 Maiks

Total of CIE & SEE 100 Marks

A. Continuous & Comprehensive Evaluation (CCE):
The CCE will carry a maximum of 20Yo weightage (20 marks) of total marks of a course.
Thefaculty member can select any four of the following assessment methods, Minimum of
four ofthe following assessment methods of 5 marks each:

B. Mid Semester Exam (MSE):
The MSE will carry a maximum of Z}Yoweightage (20 Marks) of total marks of a course,
underthis component, atestwill have to be conducted after 50% of the completion of the
syllabus ineach subject.

Individual Assignments Practical activitiesProblem Solving
Exercises

Sem inars/Classroom Presentations/Qu izzes
Group / Class Discussion/ Group
Assignments

Mini Proj ects/Capstone Proj ects

Participation in Research activities, etc.

Case studies/Case lets / Field visits {ny other academic activify.
Participatory & Industry-Integrated
Learning

Practioal activitieyProblem Solving
Exercises

4l
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J.

C. Mid Semester Examination (MSE):
The MSE will carry a maximum of 20% weightage (20 Marks) of total marks of a course,

underthis component, a test will have to be conducted after 50% of the completion of the

syllabus ineach subject.

II.
A.

PATTERN QIiESTTON PAPER

Sections Question Type Mid'semester Exam
SECTION A
1.qb,c,d,e,f

Answer any FOUR out
of six Sub-questions

4X1:04Marks

SECTION B
2,3,4

Answer any TWO
out ofthree questions :

2X3:06 Marks

SECTION C
5,6

Answer any ONE out
of two questions

f X 10 = l0 Marks

TOTAL 20Marks

lr .\



B. End Semester Examination

Duration of

Semester-l (Theory)

: 02 hours

S.NO. Part A
' j :l'

Part B Part C TotaI

4x5:20 3x1

Answer any
Three
Questions
out of Five..

1 HM CI
Food & Beverage Production

2. 5x2:10

Answer

4x5:20

Anslver
any Four
Questions

3x 0:30

Answer any
Three
Questions
out of Five..

3x10:30

Answer any
Three
Questions
out of Five..

aJ HM C3 (r)
Food & Beverage Service - I

5x2:10

Answer

out of
Eight.

0

Answer
any Foyr
Questions
out of
Six.

5 1 0 4x5:20

Answer
any Four
Questions
out of
Six.

3x10:30

Answer any
Three
Questions
out of Five..

60
4 OE Subjects

hz

L

ect with course code

Answer
any Four
Questions
out of
Six.

60

Answer
any Five
Questions
out of
Eight.

HM C2 (T) Accommodation
Operations - I

Answer
afiy rtv.g.

Questions
out of,
Eight.
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Scheme of Valuation-

Semester-l (Practical Subjects )
Paper: Food Production practical-L HM C1 (p)

Semester-L

Total Marks: 50
No. of Hours: 3 Hours
Internal Assessmenh 25 Marks

University Examination: 25 Marks

Personal Grooming 05 Marks

]ournal/Record Book

Preparation & Presentation of one

Viva

05 Marks

05 Marks

D=U_

L0 Marks



I

Paper: Accommodation Operation -1 ryU C2 (P)

Total Marks:50

Intemal Assessment 25 Marks

University Examination: 25 Marks

ldentification of housekeeping equipment and

chemical

+5

a

Semester-L

Personal Groomins 05 Marks

Iournal/Record 05 Marks



(
1

i.

Scheme of Valuation

Paper: Food and Beverage Service Practical-L BHM C3 (P)

Semester: L

Total Marks: 50 Marl:s

lnternal Assessment 25 marks

University Examination: 25 Marks

Plan a Three course lndian menu with

of food service

44

of service

05 Marks

05 MarksViva



Mangalore University Question Paper pattern of

UG Bachelor's in Hotel Management @HM) core subjects

(NEP -- 2020)

'' t 
"t''-;t' 
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Scheme of Valuation-

Semester-Il (Theory)

Duration of examination : 02 hours

S.NO. Subject with course code Part A Part B Part C Total

1 HM C4 (r)
Food & Beverage Production - II

5x2:lO

Answer
any Five
Questions
out of
Eight.

4x5:20

Answer
any Four
Questions
out of
Six.

3x10:30

Answer any
Three

Questions
out of Five..

60

2 HM C5 (T) Food & Beverage
Service - II

5x2:10

Answer
any Five.

Questions
out of ]

lEisht. 
I

4x520

Answer
any Four,
Questions
out of
Six.

3xl0=30

Answer any
Three.

Questions
out of Five..

aJ HM c3 (r)
Accommodation Operations -
II

5x2:10

Answer
any Five
Questions
out of
Eight.

4x5:20

Answer
any Four
Questions
out of
Six.

3x10:30

Answer any
Three
Questions
out of Five..

60

4 OE Subjects 5x2:70

Answer
any Five
Questions
out of
Eight.

4x5:20

Answer
any Four
Questions
out of
Six.

3x10:30

Answer any
Three
Questions
out of Five..

60

+{
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Semester- Subjects )

Paper: Food Production Practical-2 HM C4 (P)

Semester-2

Total Marks: 50
No. ofHours: 3 Hours
lnternal Assessment 25 Marks

University 25 Marks

05 Marks

Journal/Record Book

05 Marks

Lt9

Personal Grooming

05 Marks

Preparation & Presentation of Three Course Menu-any one
regional cuisine with accompaniments as per syllabus

:10 Marks

Viva

!



I

Scheme of Valuation------:
and Beyerage Service -II HM C5 (P)Paper: Food

Total Marks:50

No. of Flours: 3 Hours

Internal Assessment 25 Marks

University Examination: 25 Marks

\

. !i

,I

Semester- 2

menucourseaPlan Three with

Viva 05 Marks

'':

La



Scheme of Valuation

Paper: AccommodationOperation -II HM C6 (P)

Semester- 2

Total Marks:50

No. of Hours: 3 Hours

Internal Aqsessmenh 25 Marks
:

Uruversity Examination: 25 Marks

Cleaning of various surfaces with preparation of

Job card

05 Marks

Forms and format used in front office and

Housekeeping.

05 Marks

Viva 05 Marks

5o
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Jdo$, nrtificiat Intettigence, eia8e.l, ddrd EnedrQ aloeQdul

eruduarddd o)oardrd .CrlbdB&d ar{.

6;u-aoE, 2t:o.zozz dodl ddd dodarticls e"o$q dtQ dodauacf

oSeded{ odroild ailodQ dqJob Artificiat tnreligence, &dcl, ddrd

daedrdl doe6dur eruduaoddd OoaodrdolQ dr dChdod JdbdEdel

aoaddl dDBOqd.

'1. Masters degree in computer Science / computer Applications /computer

Science and Engineering

2. Masters degree in Electronics / Electronics and Communication

Engineering

3, Any Other Masters degree with PGDCA

4. lf above mentioned Qualified teachers are not available, then any other

teacher working in the college having professional certification on the said

course issued by the Government recognised agency.

Artificial lntelligence etoedrQ d6g[eiE ddr zoz?-23de oaOdO ddJ

uootur$drrld (4.,$.a d/addrd8,$) drSeoJrzzidrdr dit{drl9rl
#durddrd dnercarh erUdBdaleaah{Ood, ddO io-ordrdoilQ

dsgieid drod9 daloir Jearo$ddl oao)0,$ oQdozSderohd;, d, AdobddA

d5Eieid dlodg dcro$ detarraeqid etdldneddroh e$o6,$d.
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EooIFd/Dd, ofr& : €J'rS 'X"'?'s '3"3 CLou-\:)

idoI, &de.l, ddrd &oeai;rrl9B arcbd Arti,iciat tnteligence EnerfEd

dOddrd dddg$d ex3:doedd ar{.

EuaraE qrBr,de2drd JdrJoar.Se.roIrld ddA o-oo$r$drrldel dr8eoil

crdd'a ddtdr d.)rd.Jc,6ri9rl er9d8,$dtd Artificiat tnteligence Eoeafrd

drrdOobq bddndd dcbd ,Sr3"dO da.areE uoa, uudnd bg[oa d0d66

dO&dld Artificiat rnreuigence, @de.r, ddsd dnedrd d6qd dddg$dilc

dg.A.d?.lf deard, o{ugidr, dd") abcr,d dodoracr uao$q a$eir dodaratos

oEededd efrnoild dlod9 eddl Duaod,zz,ro.zozz dod: ddd dd,) atlu"d

dodn eld E-ronq dldl dodn a:d erSeded{ erdro}d dlod9 dqrol

erildneddolaobrl dO,$cbqd. Artificiat tnteligence daeo6rd d0drJd

ddd$airdq, erdrojod a$od9 d?.JoJl ddd€oino0rl qdlee.f dmud dOderahd.

ddO dddg&dd1 agrd dlQ doQ,g:od .Caooi:d Eedd

erdldneddoioobrl dutEud uaa, JdrJuar.Ceto$ri9 u0.io}dl zooo {,ddea

:r(r)d {,aad d5fie3d abodf dqJoir erdrdnedJn-oh d:oEderahd,

,{ {/
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Proceedings of the meeting - UG Board of Studies in Computer Science and
Computer Applications, held in the Department of Computer Science,
Itlangalore University, on 27th oct. zozz in oNLtNE mode.
Members:

1' Prof' B H shekar, Chairman - UG Board 0f Studies in Computer Science and
Computer Applications, Mangalore University

2' [t/r:' Prakash Kumar, Asst. Professor in computer science, Sri Vivekananda college
of Arts, Science and Commerce, puttur.

3' Mrs. Anupama Ajith, Asst. Professor in computer Applications, MGM Colege.
Udupi.

4' Mr' Pemmaiah, Asst. Professor in Computer Applications, Cauvery College.
Gonikoppal.

5' Mrs. Divya Uchil, Asst, Professor in Cofiputer Applications, SDM Colege of
Business Management, Mangalore.

Special lnvitee:

6' Prof. V. Ravindrachary, Professor of Physics and NEp Nodal Officer, Mangalore
University, Mangalagangothri, Mangalore,

The Chairman welcome the members of the Committee and presented the
following agenda for the opinion of the Board
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The Karnataka State Higher Education council (KSHEC) has directed to
consider only one model across the universities to maintain the uniformity in
the proposed skill enhancement course on Artificial lnteltigence, and hence
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Proceedings of the meeting - UG Board of studies in computer science andc.omputer Apprieations, herd in the o"p"rt,n"nt oi-i,lrror",, science.lt/angalore University, on 27th oct, zozzin'or.rr_ir.rE mode.
Members:

1'' Prof' B H shekar, chairman'- UG Board of studies in computer science andComputer Applications, Mangalore University
2' Mr' Prakash Kumar, Asst. Professor in computer science, sri Vivekananda collegeof Arts, Science and Commerce, puttur.

3' Mrs' Anupama Ajith, Asst. Professor in computer Applications, MG1I college.Udupi.

4. Mr. Pemmaiah, Asst, professor in computer Apprications, cauvery cogege.Gonikoppal.

5' Mrs. Divya Uchir, Asst. professor in computer Apprications, sDM colege ofBusiness Management, Mangalore.

Special lnvitee;

6' Pi'of' V' Ravindrachary, Professor of Physics and NEp Nodal officer, MangaloreUniversity, Mangala$angothri, Mangalore,

The Chairman welcome the members of the Committee and presented thefollowing agenda for the opinion of the Board.
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The Board recomrn ended that the teachers with the foltowing qual
shall be eligible to teach Artificial lnteiligence subject offered at degreea. Master's degree in

Appl ications/Cornputer

fProf: Ravindracharyl 
Mr. prakash

Ot,L.tNtE

Computer
Science/Co mputeScience & Engineeringb. Master's degree in

Engineering.
Electronics / Electronics and Communication

". ArU other Master,s degree with pGDCA
d. If above mentioned qualil'ied teachers are not available, then a ny other

teacher working in the college havinE professional 
cert ification on the

said course issued by the governrnent recognized ageFurther, the Board also recommended
which is attached with this proceedinos.
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Finally, the Chai rman thankod,all the members for their cooperation and also
requested their continued support in the for:thcoming days in all the activities
of university to implement the prog ramme effectively.
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Skill En[ancelnent Cgurqg: SEC for B,Se. & otlrer Subject Students

Course Outcomes (COs):

At the end of the course, students will be able to:
. Appraise the theory of Artificial intelligence and list the significance of AI.

. Discuss.the various components that are involved in solving an AI problem.

o Illustrate the working of AI Algorithms in the given contrast.

. Analyze the various knowledge representation schemes, Reasoning and Learning

techniques of AI.
. Apply the AI concepts to build an expert system to solve the real-world problems.

Course Content Inte

Course Credits: 2Course Title: Artificial Intelligence

Duration of ESA: 0l HourTotal Contact Hours: 13 hours of theory and26 hours of
practical

Summative Assessment Marks
30 marks

Formative Assessment Marks: 20 marks

DurationDetails of topic
05 hoursAI-900 pathway consists of 5 courses and 2 reading

i. Introduction to AI on Azure
ii. Use visual tools to create machine learning models with

Azure Machine Learning
iii. Explore computer vision in Microsoft Azure

iv. Explore natural language processing

v. Explore conversational AI
vi. Tune Model Hyperparameters - Azure Machine Learning

(Reading)
vii. Neural Network Regression: Module Reference ' Azute

Machine Learning (Reading

materialCourse - I -

Azure AI
Fundamentals
(Ar-e00)

13 hoursPrepare the data

Model the data

Visualize the data

Analyse the data

Deplly and maintain deliverables

l.
2.
J.
4.

5.

Practical



Course - 2 -
Data Analyst
Associate
(DA-100)

DA-100 pathway consists of 5 courses and 2 reading material:
1. Get started with Microsoft data analytics
2. Prepare data for analysis
3. Model data in Power BI
4. Visualize data in Power BI
5. Data analysis in Power BI
6. Manage workspaces and datasets in Power BI
'7. Key Influencers Visualizations Tutorial - Power BI
8. Smart Naratives Tutorial - Power BI IMicrosoft Docs

08 hours

Practical 1. Describe Artificial Intelligence workloads and considerations
2. Describe fundamental principles of machine learning on

Azure
3. Describe features of computer vision workloads on Azure
4. Describe features of Natural Language Processing (NLp)

workloads on Azure

13 hours

References to learning resources:
1. The learning resources made available for the course titled "Azure AI Fundamentals

(AI-900) and Data Analyst Associate (DA-100)." on Future Skills Prime Platform of
NASSCOM.

Pedagogy 
,

Flipped classroom pedagogy is recommended for the delivery of this course.
For every class:

1. All the faculty who takes this class should go for a Faculty Development program on
these before starting the session.

2. Faculty needs to introduce this course to the students then students need to start
learning from Future Skills PRIME platform.

3. Faculty also needs to explain the course outcomes and needs of the course and why it
is needed for the students.

4. Then students need to start learning online after registering on the platform.
5. Classroom activities are designed around the topic of the session towards developing

better understanding, clearing doubts and discussions of high order thinking skills like
application, analysis, evaluation, and design.

6. Every theory class ends with announcement of exercise for practical activity of the
week.

Exercises:

Practical Exercises w in marks
After each chapter students' needs to
complete exercises based on the learning
in Azure environment.

No Weightage (But students need to
complete it to move to next chapter)



Formative Assessment

Assessment Occasion Weightage in Marks

l. Summative Assessment: After completion of
both the courses, the student can optionally give

Assessment for each of the courses on Future

Skills Prime platform. Students will have two

attempts and those who score at least 50% marks

per course will get certificate from NASSCOM-
MeitY.

This assessment may be given
50% weight in computing the

final grade ofthe sfudents.



Pattern of Question PaPer

Skill Enhancement Course: SEC for B.Sc. & other Subject Students

Semester: lll/lV

Course itle: Artificial ln llio e n ce

Duration: 2 hrs. Max. Marks: 30

Section-A: Answer all the questions (1x10 = l0)

This section shall contain l0 questions of type such as multiple choice questions, fill in
the blanks or true/false.

(The first five questions shall be given from Course - 1 : Azure AI Eufugnlgls-and
the next five questions shall be given fromCourse - 2: Data Analvst Associate).

Section-B: Answer any five questions (2x5 = 10)

This section shall contain eight questions out of which five questionsshall be answered and

all the questions shall be given from ee.urse

= L:@I-EuqdaJs@.

Section-C: Answer any live questions (2x5 = 10)

This section shall contain eight questions out ofwhich five questionsshall be answered and

all the questions shall be given from goursg

; 2: Data Analyst Associate.
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a
proceedings of the meetlng of members of BOS t.Composite) in Food Science a

flctrnotofr netO on 08.0il2021 in the Office of the Chnirperson, Department

Blosciencei, Mangalore University, Mangalagangothri

nd
of,

(Ref: MUIK.S/SND(S4 \/ 5:7 DAZI - t 3 0 I 5 dated 22'08'2A22)

Members Present:
l. Prof. Prashantha Naik
2. Dr. S. N. Raghavendra
3. Smt. Sanjana M
4. Prof. Monika Sadananda

Members Absent:
I. Frof. Vijayalakshmi
7, Dr. ShekharNaik R

K."G.

Signature of the members

l. Prof. Prashantha Naik

2. Dr. SNRaghavendra

3. Smt. Sanjana M

Member
Member
Member
ChairpersorT

External Member

Chairperson welcomed the members and presented the agenda.

Agenda:
l. Preparation of Panel of Examiners (UC)

2. NEi, Syllabus - B.Sc" (Hons) Food Technology * 3'd and 4th Sernesters

3. Any other matter referred by the Universiry

ttti*;;"el of uG examinsrs in Food rechnology lras-been 
upclatcd based on the

suggestions of the members and was approved. The pgrd recomrnended constitution of

Giiation List for Food Technology m faCilitate both Evaluation Soction as well as

Colleges/BoE in conduct of examinations.

2. NEp syllabus - The Board contacted the Chairperson of the NEP Food Technology

Committee, who assured that NEP syllabus foil'd and 4th semesters will he available

shortly. [t was decided to adopt/adup tt r given syllabus for BSc FT. The Charperson of
BoS was authorized ro ger approval for the syllabus through circulation. The question

paper pattern for theory examinations was revised and approved.

3. Any other matter referred by the University - Ns other matter was referred by the

University.

The meetilg ended with the Chairperson thanking the reembers for their cooperation.

E*tt
@J,.-&

Pro f. M oiTk?TEtrrnan d a

Chairperson, UGIPG. and Technology

Tecfinrlrt,t,0$,



Model Curriculum

Name of the Degree Program: B.Sc. Basic / Honours

Disciptine Core: Food TechnologY

Total Credits for the Program: 224

Starting year of implementatioft 2O2t'22

Program Outcomes (POs)

At the end of the program, students will be able to:

Disciplinary Knowledge: Bachelor degree in Food Tec

knowledge of science, engineering fundamentals, and mathematical concepts

to the solution in the field of food technology, sci

hnology helps to apply the

ence and other allied sub ects

Communication Skills: Commr.rnicate effectively an

design Cocumentation, make effective presentations through seminars, project

dissertations

d write effective rePorts and?o2

Critical thinking and analyticalreasoning: Recognize t
preparation and ability to engage in independent/as

long learning in the broadest context of technological

and capability of recognizing and distinguishing the v

he need for, and have the
an entrepreneur and life-
cha nge logical reasoning

arious aspects of real-life

roblems.

PO3

PO4

ability to design, conduct/trouble shoot experiments and analyze data in the

field of food technolo

fi

dnatae utr es lca h tef ro ume mrP bo
fon5Dena dac t no snh o o aeT coF do p poc m e xp

emt thetesce e5 ts aho r romse sn S e psm deX or b eoc m p p
sta an bI ot do usre ta o fn o tyet oc s dnah ro r ate pdce pp5 p

t ehde na dca okna tcs A u ea edt ks pre cqes ta hceRPO5

lnformation/digital Literacy: The

learner to use aPProPriate so

ion of this programme will enable the

to applY for bulk scale/industrial
complet
ftware's

production of technolo based food products

PO6

Self-directed learning: The student comp

ability of working independently and to make an in-depth study of various

disciplines of food tech nologY.

professionalfood technology solutions in societal and environmental contexts'

and apply ethical principles and commit to professional ethics and

Understand the impact of theMoral and ethical awareness /rea so ni ng:

leting this program will develop an

respo nsibilities

PO8

B.Sc. (Basic & Hons.) Food Technology

(Model I C)

PO1

re, ana lyzerevtewlate,ldent!fy,Solving:
so lu tio nsproblems

and components
theneeds

demonstratethe

PO7

I



Weightage for assessments (in percentage)

!

PO9 Lifelong Thislearning: meprogram self-diprovides rected andearning lifelong
lea skil ls thto kinrning andndepen dently mbleprodevelop skills withsolving

footo d
PO 10 Ability to peruse advanced in Allied fieids of Food science.studies and research

Type of Course Formative Assessment / lA Summative Assessment

Theory 30 70

Practical 15 35

Projects 30 70

Experiential
(lnternships etc.)

Learning 30 70

d_-

Assessment:



contents of courses for B.sc. (Basic / Honours) Food Technology

Marks
I. A.s. A.

Credit Title of the CourseTheory/Pra
ctical

Course

No.
Semest
er

4060Legumes and Oil

Seeds TechnologY
3TheoryDSC

3.1
2525Legumes and Oil

Seeds Technology
2PracticalDSC

3.1
4060Fruit and Vegetable

Technology
3TheoryDSC

3.2
25252 Fruit and Vegetable

Technology
PracticalDSC

3.3
40603TheoryDSC

3.3
4060Food Adulteration3TheoryOE

3.1
40603 Milk and Milk

Product Technol
TheoryDSC

4.L
2525Milk and Milk

Product Techno
2PracticalDSC

4.1
4060

Technol

Baking and

ConfectionarY
3TheoryDSC

4.2

2525

Technol

Baking and

ConfectionarY
2PracticalDSC

4.2

4060Food Laws and Food

Sa

3TheoryDSC

4.3
4060Traditional Food and

Health
3TheoryOE

4.\

IV

oma in Food Technolon with DiExit O

3

s

Operations in Food

Processing

ill



Model curricurum of gsc (Basic and Honours) in Food Technorogy

3'd and 4th Semesters

h



coursePre.requisite(s):ce!.tificateoncompletionofFirstYearBscFoodTechnology.

Objectives:

1. To create awareness about the processing of major cereals like paddy, maize etc

2. To studY the storage and handling technlques of cereals'

3. To study about the byproducts obtained during processing along with their uses'

4. To gain knowledge on processing and milling of cereals and pulses'

Course outcomes:

After successful completion of the course, students will be able to:

Col.Studentswilllearnaboutdifferentprocessinvolvedincerealandlegumeprocessing.
CO 2. Develop skills on the treatment and processing of the grain from cereal and legume'

CO 3. Develop skill of preparation of different byproducts of cereals and legumes'

B Sc Food TechnologyProgram Name

Legumes and Oil Seeds

TechnologY
Course Title

3.1Course Code: DSC

2 Hou rsDu ration of
ESA/Exam

Formative
Assessment Marks

50Summative
Assessment Marks

45 hrsContact hours

45 Hours

1-5

Theory content

UNIT I

legumes and oilseeds; Classification and types of legumes and oilseeds'

Cliemical composition and nutritional value; Anti-nutritional compounds in

l"rr-", and oilseeds; Methods of removal of anti-nutritional compounds'

d oilseeds; MorPhologY of
Present status and future prospects of legumes an

15
UNIT.II

mdo re nmna dsca eeoc ttacs a eoh emse u emfonM
m nd ahb me sronmnars LLffefd ca tonanffe ecaun ty

b

LEGUMES AND OIL SEEDS TECHNOLOGY

lISemester

No. of Credits

40

methods,illing
illitn

milli



industry, Soaking and germ
legumes.

ination of pulses. prod ucts, fermented products of

uNtT-il1
15

Cooking qua lity of I egumes - fa ctors affecting cooking quality.

Formative Assessment

Assessment Occasion/ type Weightage in Marks

Test 1 10

Test 2 10

Assignment 05

Seminar 05

10

Formative Assessment as per NEP guid elines are compulsory

Summative Assessment (80 marks) + Formative Assessment (40 marks) = Total 100 marks

Course Title Legumes and Oil Seeds
Technology (practical)

Practical credits 2

Practi cal Content

Determination of proximate composition of serected purses and oirseeds
Determination of nutritional quality of selected pulses and oilseeds

Removal of anti-nutritional compounds from selected

1

2

3

6,

7.

8.

Determination of physical properties of I egumes and oil seeds

pulses and oilseeds

4. Study of mini dhal mill

5. Study of mini oil mill

Preconditioning of pulses before milling

Preconditioning of oilseeds before milling.

Oilseeds: composition, methods of extraction, Desolventization and refining ofoils: degumming, neutrarization breaching, rirtr.tion, i"oJorization, etc. Newtechnologies in oilseed processing, Utilization of oil seed meats to, fooa uses i.e.high protein products like concentrate, isolates Byproduct of pulses and oilmilling and their value addition.

Project



10. Laboratory milling of selected oilseeds and its quality evaluation

11. Laboratory refining of selected oils

12. Laboratory hydrogenation of selected oils

13. Study of cooking quality of dhal.

14. Processing of composite legume mix and preparation of value-added products

15. Visit to commercial dhal mills and oil mills'

9. Laboratory milling of selected pulses an d its qua lity evaluation

Formative Assessment

Weightage in MarksAssessrnent Occasion/ tYPe

05Test 1

05Test 2

10Practical Record

05Pa rticipation and lnvolvement

25Total

Recommended Readings

1. Pulses Harbhajan Singh Agrotech Pub' Academy, 2005' ISBN: 9788183210140

2. Legumes Chemistry, Technology and Human Nutrition' Mathews RH Marcel Dekker'

1989

3. Post harvest technology of cereals: pulses and oilseeds' Chakraverty A' Oxford & IG+BH

publishing company, 1988, ISBN: 9788L2O402898

4.Bailey'slndustrialOil&FatProducts,BaileyA'E'andShahidiF'WileyPublication'2005'

ISBN: 9780471385462

5. Food Legumes, Kay DE, Tropical Products lnstitute' 1979

6. Food and Feed from Legumes and Oilseeds' Smartt I and Nwokolo E' Springer' 2012'

lsBN: 9781461304333

7. Legumes and Oilseed Crops, Bajaj YPS, Springer' 2012' ISBN: 97836427444883

8. Handbook ofseed science and Technology, Basra A., cRc Press, 2006, ISBN:

9781560223153

?



-L. 
To leai-n about the various process of prant products undertaken in an industriar rever2' To gain the knowredge about the post-harvest tecrrnotogf anu the nover technorogies inthe processing of the pr.oducts

course Pre-requisite(s): certificate on compretion of First year BSc Food Technorogy.

Objectives:

Course outcomes:

After successful completion of the course, students will be able to:co 1. lnterpret the history and need of preservation .r"ng *itt the best-known canningand bottling process for all the related vegetable .nJfr'rit products.
CO 2. Classify the science behind the p,.o."rring und Jrying tu.nniqr", of fruits andvegetabres which reads to a finar product wittr en^anieJcrraracteristlcs and sherf rife.co 3' Formurate and famiriarize the reactions una .h."g"r tur.ing prace in fruits and
- - 

vegetables, beverages and spices ciuring the overall p'rocessing.
co 4' Apply the technorogicar ideas and .1,hoa"r"s[r i"-p'reserre the harvest and turn itinto multiple uses.

Progra m Name B Sc Food Technology Semester l

nologvTechableFruit andVe

Course Code: DSC 3.2 No. of Credits

Formative
Assessment Marks

40 Duration of
ESA/Exam

2 Hours

Summative
Assessment Marks

60

Contact hours 45 hrs

Theory content 45 Hours
UNIT I

15

preservation, reasons of spoilage, method o

lntroduction: lmportance of fruits and and need of

ti
nCa n n a ndc a dn e etab e Se ce o on f a dn VE eta b es,cro ess fop ca nn n fa oct sf ffea ct ht e rocng e ssp t em na dco tn a en rs fo a kcp ua e r n urs s a nd tbp n se of r n s o a e n

vegetables. History
f preservation.

k

FRUIT AND VEGETAELE TECHNOLOGY

Course Title

3

of Fruitsbottling
fruits

temperature,
canni



canned foods, Process of bottling, factors affecting the sterilization, factors

15
UNIT.II

malades and candies: Selection of fruits,

types, technology and defects in Fruit

squashes, Jams, iellies, Marmalades and candies

Pickles, Chutneys and Sauces: Processing of pickles, chutneys and squashes'

Types of pickles, chutneys and squashes, Causes of spoilage in pickling'

Drying of Foods and Vegetables:

Sun drying and mechanical drying of Food and Vegetables, process variation for

fruits and vegetables, packing and storage.

Fruit squashes, Jams, Jellies, Mar

Processing, essential constituents,

15uNtT- t

Spices: Processing and properties of major an

oleoresins, adulteration.

Tea, Coffee and Cocoa: Processing ofTea, Coffee and Cocoa' Variety Tea' Coffee

and Cocoa and its Products.

Browning: Enzyme activity enzymic browning Non enzymic browning' its

prevention.

d minor spices, essential oils &

Formative Assessment

Weightage in MarksAssessment Occasio n/ type

10Test 1

10Test 2

05Assignment

05Seminar

10Project

Formative Assessment as per NEP guidelines are comPulsory

SummativeAssessment(50marks)+FormativeAssessment(40marks)=Totall00marks

q

affecting the quality of the bottles foods.

Fruits juices and tomato pulps: Selection of fruits, Processing of fruit juices'

preservation of fruit iuices. Selection of tomatoes, pulping& processing of tomato

juice, tomato puree, paste, ketchup, sauce and soup.



Course Title Fruit and Vegetable Technology
(Practical)

Practical credits 2

Practical Content

1. Estimation of total soluble solids (TSS).

3. Estimation of brix: dcidity ratio

4. Estimation of ascorbic acid and effect of heat treatment on it.

5. To study the steps of artificial drying of vegetables.

7. Adulteration of spices.

8. Dehydration of fruits and vegetables.

9. Rehydration of fruits and vegetables.

L0. Salting of vegetables.

11. Brining of vegetables.

12. organoleptic changes during dehydration of vegetables and fruits.

Formative Assessment

Assessment Occasion/ type Weightage in Marks

Test 1 05

Test 2 o5

Practical Record 10

Participation and lnvolvement 05

Total 25

Recommended Readings
L' Girdharilal, Siddappaa, G.S and Tandon, G.1.1998. Preservation of fruits & Vegetables,

ICAR, New Delhi
2 Crusess W 8.2004. Commercial Unit and Vegetable Products, W.V. Special lndian Edition,

Pub: Agrobios lndia
3. Manay, s. & shadaksharaswami, M.2oo4. Foods: Facts and principles, New Age

Publishers
4' Ranganna S.1986. Handbook of analysis and quality control for fruits and vegetable

products, Tata lt/c Graw-Hill publishing company limited, 2n4 edition.5' Srivastava, R.P. and Kumar, s. 2006. Fruits and Vegetables preservation- principles and
Practices. 3d Ed. lnternational Book Distributing Co.5' Manay, S. and Sharaswamy, M. L987. Food Facts and Principles. Wiley Eastern Limited

Lo



OPERATIONS IN FOOD PROCESSING

Course Pre-requisite(s): Certificate on completion of First Year BSc Food TechnologY'

Obiectives:

Course outcomes:

After successful completion of the course, students will be able to:

CO 1. Gain know-how regarding principles of unit operations'

CO 2. Understand the principles underlying various types of food processing

CO 3. Familiarize with unit operations and techniques in food processing

CO 4. Apply the knowledge of unit operations in food industry

tSemesterB Sc Food TechnologYProgram Name

OPERATIONS IN FOOD

PROCESSING
Course Tltle

33.3Course Code: DSC

2 HoursDuration of
ESA/Exam

40Formative
Assessment Marks

60Summatlve
Assessment Marks

45 hrsContact hours

45 Hours

15

I cln ep pnf c otac a ssoner ud cto s ezeTh
d snna Bd on e s/ttof cnut nommsm coofhc na sna md e

em tne Uct noz ree u pd5 q
dn x,au t no s

n mut bmrhubr t nottarsctoamm 5 p5etyp
nn ufh de dn s pn d c c pscha n en mttc uo dcob n mut m

15
UNIT.II
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To learn about the principles, techniques and processes required for unit operations'

No. of Credits

Theory content

UNIT I

analysis,sieve/screenBenefits,
Kick'sfoo d,

P rin cipa Iutilization;work energyeq
ls,mill,mills,andhammei

(slicimill,lls,

lifor

mediu m-viscositYlow-ixing
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Mixers for high Viscosity liquid
particulate solids;

pastes, mixers for dry powders ands and

uNtT-It
15
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Formative Assessment

Assessment Occasion/ type Weightage in Marks

Test 1 10

Test 2 10

Assignment 05

Seminar 05

Project 10

Formative Assessment as per NEp guidelines are compulsory

Summative Assessment (GO marks) + Formative Assessment (40 marks) = Total 100 marks

Recommended Readings

' 1 Food Engineering operation Brenan JG, Butters JR, Ersevier Appried science London. 1990

2 Unit Operations in Frjod processing Earle RL Elsevier,2013

3 Unit Operations in Food processing lbarz A. and Gustavo VBC CRC press, 2002

REFERENCE BOOKS

1 Unit Operations of chemicar Engineering warren LM, Jurian smith, peter Harriott 7 th Ed.Mccraw-Hill, tnc., Ny, USA. 2OO4

2 Transport Processes and separation process principres christie John Geankopris 4 th Ed.Prentice-Hall, Ny, USA. 2003

3 Handbook of Food processing Equipment saravacos GD and Athanasios EK springerScience+Business Media, New york, USA. 2OO2

nd.

in es;

sepa ra tio n;

nical

rifiers,
rate filtration, filtra tion, lica tio n s Filtration

ipment;
filters, aids; co ns id

construction, U Itra-filtra tio n,
ications -filtration osmosis,

operation, ications,ppl
ionItra tion, exchange, filtration.



FOOD ADULTERATION

Program Name B Sc Food Technology Semester

Cou rse Titie FOOD AOULTERATION

Course Code: OE 3.1 No. of Credits

Formative
Assessment Marks

40 Du ration of
ESA/Exam

2 Hou rs

Summative
Assessment Marks

60

45 hrs

Course Pre-requisite(s): Certificate on completion of First year Bsc Food Technology.

Objectives:

1. To educate about common food adulterants and their detection'

2. To impart knowledge in the legislatory aspects of adulteration'

3. To educate about standards and composition of foods and role of consumer'

Course outcomes:

After successful completion of the course, students will be able to:

1. Get basic knowledge on various foods and about adulteration'

2. Understand the adulteration of common foods and their adverse impact on health

3. Comprehend certain skills of detecting adulteration of common foods'

4. Be able to extend their knowledge to other kinds of adulteration, detection and remedies.

5. Know the basic laws and procedures regarding food adulteration and consumer

protection.

45 HoursTheory content

14UNIT I

Adu lteratlon - lntroduction

. Definition - Types;

l3

t

Contact hours



. Common Foods subjected to Adulteration - Poisonous substances,

Foreign matter, Cheap substitutes, Spoiled parts. . New adulterants in

foods
o Adulteration through Food Additives - lntentional and incidental.
. General lmpact on Human Health

UNIT-II 15

. Adulteration of Cornmon Foods and Methods of Detection

. Means of Adu lteration

. Methods of Detection Adulterants in the following Foods; Milk, Oil,

Grain, Sugar, Spices and condiments, processed food, Fruits and

vegeta bles.
. Historical Food legislation in lndia; Central food iaboratory, Municipal

laboratories,
uNtT-m

. Present Laws and Procedures on Adulteration: Highlights of Food Safety
and Standards Act 2005 (FSSA)

. Food Safety and Standards Authority of lndia-Rules and Procedures of
Local Authorities.

. Consumer protection: Role of voluntary agencies such as, Ag mark, l.S.l.

Quality control laboratories of companies, Private testing laboratories,
. Quality control laboratories of consumer co-operatives.
o Consumer education, Consumer's problems rights and responsibilities,

COPRA 2019 - Offenses and Penalties - Procedures to Complain -
Compensation to Victims.

Formative Assessment

Assessment Occasion/ type Weightage in Marks

Test 1 10

Test 2 10

Assignment 05

Seminar 05

10Project

Formative Assessment as per NEP guidelines are compulsory

Summative Assessment (50 marks) + Formative Assessment (40 marks) = f616; 1OO marks

Reference e Books and Websites:

1. A first course in Food Analysis - A.Y. Sathe, New Age lnternational (p)1td.,1999

2. Food Safety, case studies-Ramesh. V. Bhat, N1N,1992

,\

16



MILK AND MILK PRODUCT TECHNOLOGY

B Sc Food Technology Semester

Cou rse Title Dairv Technoloqv

Course Code: DSC 4.L No. of Credits 3

Formative
Assessment Marks

40 Du ration of
ESA/Exam

Summative
Assessment Marks

60

Contact hours

course pre-requisite(s): certificate on completion of First Year Bsc Food Technology.

Objectives:

1. To learn about the varied processing of dairy products undertaken in an industrial level

2. To gain the knowledge about the post-harvest technology and the novel technologies in

the processing of the Products

s

3. https://old.fssai.sov.in/Porta ls/0/Pdf/Draft Manuals/Beverases and confectionarv.pdf

4. https://cbseportal.com/project/Download-CBSE-Xll-Chemistry-Project-
FoodAdulterationfgsc.tab=O (Downloadable e material on food adulteration)

5. https://www.fssai.sov.in/

6. httos://indianlesalsolution.com/laws-on-food-adulteration/

7. https://fssai.eov.inldart/

8. https://bvius.com/biologv/food-adulteration/

Program Name

2 Hours

45 hrs

Course outcomes:

After successful completion of the course, students will be able to:

CO 1. Acquire the basic knowledge of developments in dairy industries'

CO 2. Comprehend the recent advances in processing of dairy products'

CO 3. Acquire the knowledge in manufacturing of different dairy products'

co 4. understand about types of dairy plants and working principles of dairy instruments.

co 5. Gain knowledge regarding hygiene and sanitatlon practices in the milk and milk

products industry.



Theory content

UNIT I 15

Dairy industry: Review of dairy development in lndia. Dairy industry in lndia and

abroad. Co-operative dairying, Market survey; milk production & consumption
pattern, national and global markets. Clean milk production & hygienic handling
of raw milk. Milk collection/procurement and pricing.

Recent developments jn dairy sector: Dehydration, UHT processing, types of UHT
plants, aseptic fillers, heat stability and deposit formation aspects, retort
processing, use of bio-protective factors for preservation of raw milk and their
effects on physicochemica l, microbial and nutritional properties of milk and milk
products. Packaging of dairy products.

UNIT.II 15

Dairy products: Fluid milk: Full cream, standardized, toned & double toned milk,
reconstituted, rehydrated and recombined milk, flavored milk.

Traditional dairy products, Fat-rich dairy products, Heat and acid coagulated milk
products, Cheese (types and manufacture process), value added dairy products,
ice-crearn and frozen desserts, imitation dairy products, By-products Technology
(Processing and utilization of whey, ghee residue, casein - classification and
a pplications).

uNtT- t t5

Dairy Plant Management: Principles of dairy plant design, classification of dairy
plants, lnstrumentation and process control, microbial quality and safety in dairy
industry, HACCP, GMP/GHP practices in dairy processing. Waste Disposal and
Pollution Abatement, Current trends in cleaning and sanitization of dairy
equipment.

Formative Assessment

Assessment Occasion/ type Weightage in Marks

Test 1 10

Test 2 10

Assignment 05

Seminar 05

Project 10

Formative Assessment as per NEP guidelines are compulsory

/L

45 Hours



summative Assessment (50 marks) + Formative Assessment (40 marks) = Total 100 marks

Recommended Readings

1. Products. Dairy lndia Year book Publications, New Delhi' 2002'

2. Gupta P. R., Dairy lndia,5th Ed., New Delhi' 1997'

3. Robinson R. K', Modern dairy Technology, 2nd Ed'' Chapman and Hall' New York 1994'

4. Subbulaksmi G and shobha A. udipi, Food processing and preservation, New age

internationa l,

D. B. Puran

2008.
Dairy plant management, New lndia Publishing Agency 2014

5

5 De Sukumar, outlines of dairy: Technology, 1st edition, Oxford, 2001.

2Milk and Milk Product
Technology (Practical)

Course Title

Practical Content

test, phosphatase, acidity, turbidity
2. Chemical analysis of milk and determination of its components like fat, sNF, protein and

TSS.

3.Preparationandqualityevaluationofmilkproducts:Heatdesiccated/Heat-acid
4. coagulated milk products, cultured miik products, Fat rich products, Puddings/

5. desserts.
6. Bv product utilization experiments (Whey and ghee residue)

7. Visit to dairy PIant.

1 boiling test, alcohol test, alizarin alcoholRapid tests for evaluation of milk quality- C lot on

Formative Assessment

Weightage in Marks

05

Assessment Occasion/ tYPe

Test 1

05Test 2

10Practica I Record

05Participation and lnvolvement

25Total

tT

Practical credits

Bakerv and Confectionerv Technologv



Program Name B Sc Food Technology Se m ester ilr

Cou rse Title
Technologv

nfectionervBakerv and Co

Course Code: DSC 4.2 No. of Credits

40 Duration of
ESA/Exam

2 Hou rs

Summative
Assessment Marks

6C

Contact hours 45 hrs

course Pre-req u isite(s): certificate on compretion of First year BSc Food rechnorogy.

Course outcomes:

After successful completion of the course, students will be able to:
CO 1. To understand and identify methods and products used in bakery industry.
co 2. Appry the knowredge of the various technorogies in bakery industries.
co 3 Define and describe the manufacturing methods and generar technicar aspects ofconfectiona ry industry.
CO 4. ldentify and explain about the extruded food product industry

I

Theory content 45 Hours

UNIT I

15

Baking methods: Various methods of production and effect of ingredients,formulations and process parameters on quality, machinery used in bakingindustry.

Bakery Products: Bread, bread rolls, sweet yeast dough products, biscuits, wafer,cookies and crackers, Multi grain bread and gluten frl" proJra,

G bo a s ut ofs a k n ndu t5 n rot dc uct norY bto a ki n aB ke tY
ht e r f nU ct no s tra d t na ab ke dro ucts M orY p d rne ba ke ry

U N IT.II
15

Formative
Assessment Marks

Objectives:

1. To familiarize the students about the bakery and confectionary industry.
2. To understand and examine the technologies used in different industries.

Baking tndustry:
ingredients and
product.



Bakery Product Quality: Rheologicaltesting of dough- Farinograp

extensograph, amylograph/ rapid visco analyser, Falling number;

Microbiological aspects of different bakery products - prevention of bacterial

rope and mold infection
Bakery plants sanitation: Bakery hygiene and sanitation including control of

rodents and pests. Bread faults - causes and remedies; Bread staling - theory,

manifestation, retardation measures

Cakes: Cake flour specifications; ingredients, manufacturing process and quality

evaluation; Basic methods of cake preparations, variety cakes and doughnuts,

rusks, crackers, buns, muffins, pizza; lcings, glazers, creams, fondants, frostings;

Cake recipe balancing, faults and remedies; Preparation of basic custards,

pudding; Mousse.

h, mixograph,

u N lT-1il

Confectionery industry: Global status of confectionery

quality parameters; production, types, appiications'

Confectionary manufacture: Raw materials and processing; cocoa, 5ugar,

special fats, dried milk products, emulsifiers; chocolate processing- compound

coatings, candy bars, tempering, enrobing technology, chocolate shells'

Sugar confectionery: General technical aspects, manufacture of bolled sweets'

Iollipops, lozenges, gums and jellies, chewing gums, caramel, toffee, fudge'

lndian Confectionery -Types, role of sugar in preparation, other ingredients

and their role in preParation

industry; Raw materials,

Formative Assessment

Assessment Occasion/ tYPe

Test 1

10Test 2

05

05seminar

Project

Formative Assessment as per NEP guidelines are compulsory

Summative Assessment (50 marks) + Formative Assessment (40 marks) = Total 100 marks

2Practical creditsBakery and Confectionery
Technology (Practical)

Practical Content

/7

15

Weightage in Marks

10

Assignment

10

Course Title



2. Determination of ash content of the given sample of white wheat flour

3. Estimation of water absorption power and gluten content of the given flour.

4. Determination of al':oholic acidity of the given sample of wheat flour.

5. Determination of sedimentation value of white wheat flour

5. Determination of yeast quality by its dough rising capacity

7. Preparation of plain biscuit in laboratory

8. Preparation of egg less cake.

9. Preparation of bread by straight dough method.

10. Microbial flora of aging bakery items.

11. Sensory characteristics of the baked products.

12. Objective characteristics of biscuits.

L. lntroduction to bakery equipments

Formative Assessment

Assessment
type

Occasion/ Weightage in Marks

Test 1 05

Test 2 05

Practical Record 10

Participation
lnvolvement

and

Total 25

Recommended Readings
1' Matz, SamuelA, BakeryTechnology and Engineering, 3'd Ed, cBs publishers, 200g.2' Stanley cauvain and Linda Young, Baked Products- Science, Technology and practice,

Blackwell publishing, 2006.
3' Amendola, Joseph and Nicole Rees, The Baker,s Manual, sth Ed, wiley, 2003.4' Hamed Faridi and Jon M. Faubion, Dough Rheology and Baked product Texture, CBS

Publishers, 1997.
5' Duncan, Manley. Biscuit, Cookie and Cracker Manufacturing Manuals. Vol.1-G.

Woodhead Publishing HarperJM. Extrusion of Food, yol2,CRC press19g1.

tu

05



Matz SA. BakerY Technology & Engineering. AVI Pub' 1950'

Fa nce WJ and Wrogg BH. Up to-date Bread Making; Maclas en & Sons Ltd. 1958,

KentJones DW and Amos AJ, Modern Cereal Chemistry' Food Trade Press Ltd. 1967

N llR Board of Consultants & Engineers, The Complete Technology Book on Bakery

Products (Baking Science with Formulation & Production )3 ,d Ed.,20L4

10.

11.

Ashok kumar Y Textbook of Bakery and Confectionery, P Hl lndia Pvt. Ltd., 2012

Stanley Cauva in and Linda Young, Baked Products- Scien ce, TechnologY and Practice,

Publishers, 1997.

FOOD SAFEW AND FOOD LAWS

Course Pre-requisite(s): Certificate on completion of First Year BSc Food Technology'

international levels

6

7
6

9

Blackwell Publishing, 2006'

12. Amendola, Joseph and Nicole Rees, The Baker's Manual' 5th Edition' Wiley' 2003'

13. Hamed Faridl and Jon M. Faubion, Dough Rheology and Baked Product Texture' cBS

Objectives:

L. To learn the principles and importance of food safety.

2. To familiarize with the existing food laws and regulations

Course outcomes:

After successful completion of the course' students will be able to:

Coi. uno"rr,und the principles and importance of food safety'

CO Z. frpf"n't"nt analytical techniques to assess food quality

co3. Have the knowledge oi'ni fof f o* tood laws and regulations at both national and

SemesterB Sc Food TechnologYProgra m Name

FOOD SAFETY AND FOOD LAWS
Course Title

3No. of Credits3.2Course Code: OE

2 HoursDu ration of
ESA/Exam

40Formative
Assessment Marks

60Summative
Assessment M arks

45 hrsContact hours

45 Hours
Theory content

15
UNIT I

d/

lll



control of food borne hazards, definition and regulation of food sanitation,
sources of contamination, personal hygiene-food handlers, cleaning
compounds, sanitation methods, waste disposal strategy (solid and liquid
waste) and pest control. Food adulteration: common adulterants, simple tests
for detection of adurteration. Food additives crassification, functionar roie and
safety issues.

anitation and safety: Factors contributing to
contamination in food chain, prevention and

Principles of Food Safety: Food S

physical, chemical and biological

UNIT-II
15

Analytical Techniques for Food euali
determination: chemical and physica
analysis. Analytical methods of deter
protein, saccha rides, lipids, vitamins,

l, microbiological, biochemical and sensory
mination of basic food components:
water, minerals and trace elements,

sensory active compounds, anti-nutritive and natural toxic compounds, food
additives anci food contaminants. Basic principles of chromatography. paper
Chromatography. Spectrophotometric techniques: Spectrophotometry
introduction and principles.

ty Analytical method used for quality

uNtT- t
15

Regulation USFDA, EFSA, UK, Canada, A & NZ, Japan, Malaysia, Singapore;
Consumer Movements; lntellectual property Rights and Trade Marks:
Protection of investment and efforts in research and development by patenting;
Criteria of patentability; National and international patent; Terms of patents;
copyright. International Agencies in Food Regulation: Food codex Alimentarius:
Various aspects and relation with domestic laws; FAO, WHO, WTO.

ng;

F oo d na Rd e u oF do as ef S te5 ms s et sm ta dn a rd ssy
nc du n A u d t G oo Md a rD ca t ace dn AH CC P o d0 aL s &
m m ne t n e cnp es N a onc aAg S nce a Fn o d

Formative Assessment

Assessment Occasion/ type Weightage in Marks

Test 1 10

Test 2 10

Assignment 05

Seminar 05

10Project

Formative Assessment as per NEP guidelines are compulsory

Summative Assessment (GO marks) + Formative Assessment (40 marks) = Total 100 marks
&e

Laws la tions Quality
rso; ufactu ring

FSSAI. lnternational rio



Recommended Readings
L. Sathe AV, A First Course in Food Analysis, New Age lnternational Pvt. Ltd. 1999
2. Nielsen SS, Food Analysis, 3'd ed., KluwerAcademic Publishers, 2003

3. Wrolstad RE, Acree TE, Decker EA, Penner MH and Reid DS, Handbook of Food Analytical
Chemistry, John Wiley & Sons, 2004

4. Ali l, Food Quality Assurance: Principles and Practices, CRC Press, 2003

5. Vasconcellos JA, Quality Assurance in Food lndustry: a Practical Approach, CRC Press, 2003

6. Flubbard MR, Statistical Quality Control for the Food lndustry, Kluwer Academic/ Plenum
Publishers, 2003

7. Pearson AM and Dutson TR, Kluwer HACCP in Meat, Poultry and Fish Processing, Academic
Press Publishers, 1995

8. D'Mello J P F, Food Safety Contaminants and Toxins, Oxford University Press, 2003

9. Shasidi F, Spanier AM, Chi-Tang Ho and Braggins T, Quality of Fresh and Processed Foods,

Kluwer Academics/ Plenum Publishing, 2004

10. Jctbill l, Rapid and On-line lnstrumentation for Food Quality Assurance, Woodhead
Publishing, 2003

11. Nielsen SS, Food Analysis Laboratory Manual, Kluwer Academic Publishers, 2003

d..].
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MANGALORE T]NITTERS ITY
REGULATTONS GO\TERNTNG THE CHOTCE BASED CREDTT SysrEM (CBCS) FOR THE T\MO YEARS (FOUR SEMESTERS)Posr GRADUATE DEGREE pRocRAMMEs uNDntn ntaNacEMBNT DrscrplrNE.

As amended

3.r FACULTYOF COMMERCE

i) Master of Business Administration (M.B.A)
ii) M.B. A (Executive)
iii) M.B.A. (Tourism and Travel Management)
iv) M.B.A. (International Business)

S. PROGRAMMES:

i) Master of Business Administration (M.BA.)
ii) M.g.e. (Executive)
iiD IU.g.e. (Tourism and Travel Management)
iv) M.B.A. (International Business)
v) M.B.A. (Ilealth, Safetyand Environment)

3
3 r FACULTY OF COMMERCE

PROGRAMMES;

+. ELIGIBILffY FORADMISSION:

4.r FACULTYOF COMMERCE
4.r.5 Nil 4.T FACULTY OF COMMBRCE

4.r.5 _M.B_.{. (Health Safety and Environment) :Candidates who have pasied any na.Uei"r-p*g*.
examination of Mangalore University 

", ""v "ifr""Unircrsity considered as equivalerri tt "r"i", 
-*.

eligible for the- programmd providea tfr"y fr""secured a minimum of -45% 
14o*o 

-- 
forsc/sr/cate,gory-r candidates) m-arks in'isrresate

T.I3$"s tangu4ge subjects. Selection 
"t""ffialt "shall be on merii -cum-resenration orrtfr" U*i" 

"fSo:Eg- yeightage for marks in the entrance andqualifying examination.

+. BLIGIBILITY FORADMISSION:
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MANGALORE UNIVERSITY

DRAFT STATUTE GOVERNING THE ESTABLISHMENT OF
POSTGRADUATE DBPARTMENT OF MOLECULAR BIOLOGY IN
MANGALORE UNIVERSITY, MANGALAGANGOTHRI, DAKSHINA
KANNADA DISTRICT

(Framed under sections 40 (1) (f) and CI) of K.S.U. Act 2000)

Preamble:

Mangalore University was established on 1Oth September 1980 to cater to the
needs of higher education in the districts of undivided Dakshina Kannada and Kodagu.
Presently 26P.G. Departments are offering 34 P.G Courses under different faculties on
the Mangalagangothri Campus. To cater to the needs of the students of Dakshina
Kannada and Udupi Districts, the Master of Science course in Biochemistry was started

at Mangalore University mangalagangothri campus from the academic year 2014-75.
Since its inception, 07 batches of students have passed out till now. The graduates have
cleared several competitive examinations such as CSIR-NET, GATE, KSET and are

favourably placed in the industry/educational institutions/entrepreneurship or have
continued for higher studies.

Molecular Biology is the emerging area of Modern Biology with vast potential
for application in diverse areas including basic sciences, biomedical sciences and other
allied applied areas. The Molecular Biology Course envisages empowering the blended
students to acquire high-level knowledge and develop practical skills relevant to
modern molecular biology research or industry practice. This course is also intended
for young enthusiastic students with a high academic calibre from diverse fields and
provides a greater opportunity to prepare themselves for competitive examinations
(CSIR-NET, GATE, ICMR etc.) for those with an ambition of becoming teachers or
entrepreneurs.

Molecular biology being the fundamental subject to explore the applications of
biotechnology. The promotion of the biotechnology sector is high on the policy agenda

of the Government of Karnataka. Biotechnology has also been recognized as one of the

key priority sectors under 'Make in India', 'Skill India' and 'Start-up India' initiatives
of the Governrment of lndia as w,ell. If is one of the secfors expecfed to contribute to
enterprise creation, innovation and economic growth. Rightly, Karnataka has been

recognised as one of the five Life Sciences Clusters (as per DBT, Ministry of Science

& Technology) within the country. While the government has built a strategic roadmap

for global biotechnology innovation and manufacturing hub. It is very much important
for Universities to focus on human resource development with proper skills in the area

of molecular biology thereby nurturing tailor-made hurnan capital for advanced

scientific research and entrepreneurship within the country.
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Over the years, the University has invested in developing a well-established academic
facility, which now can be extended into a fulI-fledged independent department with more
value-added courses in the area of Molecular Biology. The Mangalore University considers it
necessary to launch this as an independent "Department of Postgraduate Studies and Research
in Molecular Biology" and create the required number of teaching faculty and non-teaching
posts. Hence this statute.

I. Title and Commencement:

i) This Statute shall be called "statute governing the establishment of Department of
Postgraduate Studies and Research in Molecular Biology in Mangalore University,
Mangalagangothri".

ii) This Statute shall come into effect from the date of assent of the Chancellor.

tI. Establishment of the Department:

i) There shall be an established Department of Postgraduate Studies and Research in
Molecular Biology at Mangalore University, Mangalagangothri.

ii) In addition to the Master's Degree program in Molecular Biology, Doctor of Philosophy in
Molecular Biology, Certificate, Diploma, P.G Diploma and value-added / Skill-based
prograrrunes shall be offered in the Department.

iii) The existing regulations of Mangalore University or any amendment to the regulations shall
be the regulations for the respective programmes offered in the Department of Postgraduate
Studies and Research in Molecular Biology, Mangalore University, Mangalagangothri.

III. Creation o{ posts and mode of recruitment:

a) Teaching posts

Sl. No. Name of the Post Scale of Pay (UGC Pay Scale) No. of posts

1 Professor 1,44,200 -2,79,200 01

2 Associate Professor 1,31,400 - 2,17,100 0t
a
J Assistant Professor 57,700 - 1,92,400 02

The qualification and the mode of recruitment and pay scales for the above teaching posts
shall be as prescribed in the Regulations issued by UGC from time to time and as per the
Statutes framed by Mangalore University in this regard under Provisions of the KSU Act.
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b) Non-teaching posts

SI. No. Name of the Post Scale of Pay No. of
posts

1 Second Division
Assistant

21400-500-22400-ss 0 -24 60 0 - 600-2 7 000- 65 0_
29600-7 50-32600-8s0-3 6000_950_3 9800_ I 1 00-
42000

01

2 Laboratory
Assistant

30350-750-32600-85 0-36000-9s 0-39800-1 100-
46400 -1250-53 900- I 450-5 825 0

02

J Attender 1 8600-45 0-20400-500- 22400 _550 _24600_600_

27 000 - 650 -29 600 -7 5 0 -32600
01

The mode of recruitment for the Non-Teaching posts shall be as prescribed in the statute for
similarposfs exisfing in fhe Universr{,

IV. Mode of recruitment of the staff:

The qualification and the mode of recruitment for the teaching posts shall be as
prescribed in the Regulations issued by UGC from time to time and as per the Statute framed
in this regard under provisions of the ICS.U- Act by Mangalore University.

fV Financial Implications:

The annual expenditure towards creation of above teaching and non-teaching posts

shall be met from the internal sources of the University.

*********
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MANGALORE UNIVERSITY
l

Draft Statute governing the Establishment of Department of Postgraduate Studies and

Research in Biotechnology at Mangalore University, Mangalagangothri, Dakshina

Kannada District and creation of posts therein

(Framed under Section 40(f) and (i) of KSU Act 2000)

Preamble:

Mangalore University was established on 10th September 1980 to cater to the

needs of higher education in the diskicts of undivided Dakshina Kannada and

Kodagu. The University's Department of Biosciences was established under the PG

Centre of the University of Mysore in the year 1"969 and started MSc in Biosciences. It
became one of the first departments of the nascent Mangalore University. The

Department of Biosciences began to offer MSc Biotechnology in the year 2006. MSc

Biotechnology was started with a vision to develop skitled human resource for

recruitment in companies under the pharma-bioteclu agri-biotech, instrumentatiory

diagnostic and service sectors of Biotechnology in the State of Karnataka and beyond.

PhD Program in Biotechnolog.y was started in the year 2009 with several national-level

reputed institutes such as CFTRI-Mysore, BMS College of Engineering-Bengaluru,

GVP Institutions-Vizag, Aloysius College Mangalore (Autonomous) and Aiva's

College-Moodabidri being recognized as Research Centres leading to PhD in

Biotechnology.

The Biotechnology sector has advanced by leaps and bounds in recent years in

Karnataka, with the State of Karnataka being the IT/BT capital of the country. As such,

there is increased demand for qualified, appropriately and adequately skilled

workforce as evidenced through campus recruitment. Mangalore University offers

students state-of-the-art laboratory and learning infrastrucfure in a green ambience to

facilitate their overall development skills. The city of Mangaluru has also been

identified, through itsSEZ, to increase biotechnology-related industries, start-ups and

companres.
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In order to continue the sustained effort to produce skilled human resource and

synthesize new knowledge in Biotechnology in an effective, focussed and outcome-

based manner, the Mangalore University considers it necessary to establish an

independent Department of Postgraduate Studies and Research in Biotechnology with

required number of teaching and non-teaching posts for effective teaching, research

and administration. Hence this statute.

I. Title and Commencement

i) This Stafute shall be cdled 'oSfatute goveming the Establishm ent of Department of
Postgraduate Studies and Research in Biotechnology at Mangalore University,

Mangalagangothri, Dakshina Kannada District".

ii) This Statute shall come into effect from the date of assent of the Chancellor.

II. Establishment of the Department

i) The Department of Postgraduate Studies and Research in Biotechnology shall be

established at Mangalore University, Mangalagangothri, Dakshina Kannada District.

ii) In addition to the Master's Degree Program in Biotechnology, Doctor of Philosophy in

Biotechnology programmes, Certificate, Diploma, PG Diploma and Value-added/Skill-

based courses shall be offered in the Department.

iii) The existing regulations of Mangalore University or any amendment to the regulations shall

be the regulations for the respective programmes offered in the Department of Postgraduate

Studies and Research in Biotechnology, Mangalore University, Mangalagangothri.

III. Creation of posts and mode of recruitment:

a) Teaching posts.

2

sl.
No.

Name of the Post Scale of Pay
(UGC Pay Scale)

No of
Posts

1 Professor Rs.144200-218200 01

2. Associate Professor Rs.131400-217100 02

J. Assistant Professor Rs.57700-182400 a4



The qualification and the mode of recruitment for the above teaching posts shall
be as prescribed in the Regulations issued by uGC from time to time and as per the
statute framed in this regard under Provisions of the K.s.u. Act by Mangalore
University.

b) Non-teachingposts:

-l'. Minimum qualification for the post of second Division Assistant:

i) A pass in the Pre-UniversitSz course examination or equivalent examination.
ii) A pass in Certificate course "Testing Knowledge in Kannada" conducted by the

university or Kannada as one of the languages at ssLC examination.

ii0 Knowledge and skill to use personal computer along with office automation tool
such as MS office etc.

The mode of recruitment shall be as prescribed in the statute for similar posts existing
ln the Llniversity and as per the Government order issued from trme to time.

2' The qualification and mode of recruitment for the posts of Lab Assistant and Attender shall
be as prescribed in the statute for similar posts existing in the University and. as per the
Government order issued from time to time.

IV Financial Implications:

The annual expenditure of Rs.1,15,17,924/- (approx.) toward.s creation of above
teaching and non-teaching posts shali be met from the grant sanctioned by the Government to
the University for this purpose.

?t**?t ?t***rt
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sl.
No.

Name of the Post Scale of Pay No of
Posts

7 Second Division
Assistant 29 600 -7 50 -32600-850_36000_950_39800_1 1 00_

42000/-

Rs.21
01

2. Attender
27 0 0 0 - 65 0 -29 600 -7 50 _3 2600

Rs
01

t
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MANGALORE UNIVERSITY

Draft Statute Governing the Establishment of Post Graduate Department of Studies

in Ancient History and Archaeology, at Mangalore University and Creation of Posts

therein.

(Framed under Section 40 (1) (f) and (j) of KSU Act 2000)

PREAMBLE:

University College, Mangalore, the former Government College, Mangalore is

a renowned instifution located in the coastal region of Karnataka. The College was

recently bestowed with the heritage status by the University Grant Commission

(UGC) thus earning it a place of pride amongst 19 other colleges that have been

similarly chosen across the country. The aim of the UGC is to conserve campuses that

are over a century old. There are three heritage buildings in the college complex. The

heritage buildings are constttrcted using laterite stone and wooden trusses. The

buildings have pitched roofs with Mangalore tile cladding. The region has great

potential to carry out archaeological related works and to emerge as a heritage tourist

centre. There is also a felt need for opportunities to pursue higher studies in Ancient

History and Archaeology.

In order to cater to the needs of the students of Dakshina Kannada and

neighbouring districts, Master of Arts programme in History and Archaeology has

been introduced in 2018-19. The introduction of the new course has necessitated the

establishment o{ Post Graduate Depattment of Studies and Research in Ancient

History and Archaeology and the creation of required number of teaching and non-

teaching posts for effective teaching, research and administration. Hence, this Statute.

I. TITLE AND COMMENCEMENT:

i) This Statute shall be called "Statute Governing the Establishment of Post

Graduate Department of Studies in History and Archaeology at Mangalore

University and creation of posts therein.

ii) This Statute shall come into effect from the date of assent of the Chancellor.

1



II. Esrentsuusur or ruE DEPARTMENT:

0 The Department of Post-Graduate Studies in History and Archaeology shall

be established at University Co11ege, Hampanakatte, Mangalore, Dakshina

Kannada.

ii) In addition to the Master degree programme in History and Archaeology

and Doctor of Philosophy degree programmes shall be offered in the

Department.

iii) The existing regulations of Mangalore University or any amendment to the

regulations shall be the regulations for the respective programmes offered

in the Department of History and Archaeology at University College,

Hampanakatte, Mangalore, Dakshina Kannada.

III. Creation of Posts and Mode of Recruitment:

a) Teaching posts.

sl.

No.

Name of the Post Scale of Pay

(UGC Pay Scale)

No of

Posts

1 Professor Rs.144200-218200 01

2. Associate Professor Rs.131400-2171.00 02

Ĵ Assistant Professor Rs.57700-L82400 04

The qualification and the mode of recruitment for the above teaching posts shall

be as prescribed in the Regulations issued by UGC from time to time and as per the

Statute framed in this regard under Provisions of the K.S.U. Act by Mangalore

University.

2



b) Non - Teaching posts.

sl.
No.

Name of the Post Scale of Pay No of
Posts

1 Second Division

Assistant

R s. 21 4 0 0-5 00 -n400 -550 -24600 - 600 -27 000 - 650 -
29 640 -7 50 -32600-850-3 6000-95 0-39800-1 1 00-

42000/ -

01

2. Attender 1 8600-450-20400-500- 22400 -550 -24600 - 600 -
27 00 0 - 65 0 -29 600 -7 50 -32600 / -

01

a
J. Peons Rs.1 7000-400-18600-450-20400-500-22400-550-

24600 - 600 -27 000 - 650 -28950 / -
01

L. Minimum qualification for the post of Second Division Assistant:

i) A pass in the Pre-University course examination or equivalent examination.

ii) A pass in Certificate course "Testing Knowledge in Kannada" conducted by the

University or Kannada as one of the languages at SSLC examination.

ii| Knowledge and skill to use personal computer along with office automation tool

such as MS office etc.

The mode of recruitment shall be as prescribed in the statute for similar posts

existing in the University.

2. The qualification and mode of recruitment for the post of Peon shall be as prescribed in the

statute for similar posts existing in the University.

IV Financial Implications:

The annual expenditure of Rs.1,17,93,240f- (approx.) towards creation of above

teaching and non-teaching posts shall be met from the grant sanctioned by the Government

to the University for ttus purpose.

,.rr )k**rr *r( *
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MANGATORE UNIVERSITY

Draft Statute Governing the Establishment of Post Graduate Department of

Studies and Research in Food Science and Nutrition at Mangalore University,

Mangalagangothri Campus, Mangalore, Dakshina Kannada, and creation of posts

therein.

(Framed under Section a0(f) and (i) of KSU Act 2000)

PREAMBLE:

Mangalore lJniversity was established on L0ft September 1.980 to cater to the

needs of higher education in the districts of undivided Dakshina Kannada and

Kodagu. The campus has 27 postgraduate departments offering 40 P.G.

Programmes. In order to cater to the needs of the sfudents of Dakshina Kannada

District and neighbouring districts in addition to the above P.G. Prografiunes,

Master of Science Programme in Food Science and Nutrition has been introduced at

Mangalore University, Mangalagangothri Campus, Mangalore, Dakshina Kannada

District, in the academic year 2016-17 inDepartment of Biosciences.

M.Sc. Food Science and NufritionProgtarrme is for those who wish to pursue a

career in the food industry or in food related research. It is designed to meet the

increasing demand for nutrition scientists and evaluation of physiological,

biochemical and molecular effects of diet on human health. The Prograrune

generates adequately trained candidates to work in food processing and

nutraceutical industries, R & D of food products, food safety officers, Government

sectors etc. They can also become entrepreneurs as there is growing demand for

processed foods.

The introduction of the new Prograrune has necessitated the establishment of

Post Graduate Department of Studies & Research in Food Science and Nutrition and

creation of required number o{ teaching faculty and non-teaching posts for e{fective

teaching, research and administration. Hence, this Stafute.

1
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I. TITLE AND COMMENCEMENT:

i) This Statute shall be called "statute Governing the Establishment of post

Graduate Department of Studies & Research in Food Science and Nutrition at
Mangalore universiry, Mangalagangothri Campus, Dakshina Kannada
District and creation of posts therein,,.

ii) This Statute shall come into effect from the date of assent of the Chancellor.

II.

i) The Department of Post-Graduate Studies and Research in Food Science and

Nutrition shall be established at Mangalore University, Mangalagangothri

Campus, Mangalore, Dakshina Kannada District.

ii) In addition to the Master degree programme in Food Science and Nutrition
Master of Philosophy and Doctor of Philosophy degree progranunes shall be

offered in the Department.

iii) The existing regulations of Mangalore University or any amendment to the

regulations shall be the regulations for the respective programmes offered in
the Department of Food Science and Nufritron at Mangalore University,

Mangalagangothri Campus, Mangalore.

III. Creation of Posts and Mode of Recruitment:

a) Teaching posts.

sl.
No.

Name of the Post Scale of Pay
Scale

No of
Posts

1 Professor Rs.144200-278200 01
Associate Professor Rs.131400-277700 02

J Assistant Professor Rs.57700-182400 04

The qualification and the mode of recruitment for the above teaching posts shall
be as prescribed in the Regulations issued by UGC from time to time and as per the
Statute framed in this regard under Provisions of the K.S.U. Act by Mangalore
University.

2
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b) Non-teaching posts:

1. Minimum qualification for the post of second Division Assistant:
i) A pass in the Pre-Universi$r course examination or equivalent examination.
ii) A pass in Certificate course "Testing Knowledge in Kannada" cond.ucted by the

university or Kannada as one of the languages at ssLC examination.

iii) Knowledge and skill to use personal computer along with office automation tool
such as MS office etc.

The mode of recruitment shall be as prescribed in the statute for similar posts existing in
the University.

2' The qualification and mode of recruitment for the posts of Laboratory Technician, Store

Keeper, Attender and Peon shall be as prescribed in the statute for sirnilar posts existing
in the University.

IV Financial Implications:

The annual expenditure of Rs.1,25,98,872/- (approx.) toward.s creation of above

teacfung and non-teaching posts shall be met from the grant sanctioned by the Government
to the University for this purpose.

*****!k:t**

3

st.
No.

Name of the post Scale of Pay No of
Posts

1 Second Division
Assistant 29 600 -7 50 -32600 -85 0 _3 6000_ 95 0_3 98 00_ 1 1 00_

42tffi1-

Rs.21
01

2. Laboratory
Technician

Rs.27650-650-29600-
3 9800-1 1 004 6400-1250 _52650 / _

01

a
J Store Keeper

46 400 -1250 -53900-1 450_58250

Rs 11 00- 01

4. Attender
27 000 - 650 -29 600 -7 50 _32600_8 5 0_3 6000_ 95 0 _

37900

Rs. L
01

5. Peon
24600 - 600 -27 00 0 _ 650 _2895 0

Rs.17000-400-1
01
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MA GALORE U IVERSITY

AI'IENDMENTS TO THE STATUIT GOVERNING THE GRANT OTATIToNoI,IYTo coLLEGEs, INSTITUTIoIIISAND
UNITS AND FT'NCTTONING OF AUTONOMOUS COLLEGES

(Fr.mcd un lEr Secdon 40 (1} (p) rtad wlth Scdton 6a ofthG I$U Act Z0O0)

Preamble:

The UGC has notified its revised Regulations regarding conferment of-Autonomous stahrs upon colleges and Measures forMaintenance of standards in Auto-nomous coueges vidl cazette of India Nouficauon dated iioi:zuaand has instructedthat these Regulasons shall apply to atl colleges/ Insdtutions wfiich are ;ffiIild ;;; ii ]i"-io*u*"n colteges ofUniversities in the country seeking the confermeni oiAutonomous College status

Based on the UGC Regulation 2018 amendments have been made to the existing statute. The Academic council in itsmeedng held on 27-10-2021 and ---- has approved the sald amendments in the statuL and the same has been approved bythe syndicate rn its meeting herd on 30 -rz-ziz1 and -----. Hence these amendmenB,

i
i
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EXISTING
AS AMENDED

TITTE PRELIMINARY COMMENCEMENT AND APPLICABILITY:

1.1 This statute shall be called "The statute governing the grant
of autonomy to coreges, Institutions andlnits of ldaiigarore
university and functioning of the Autonomous coleges"I

CHAPTER - I

-No Change-

This statute shail come into force from the date of assent bythe Chancellor.

1.2
-No Change-

colleges/institutions/u nitsaffiliated to Mangalore University.

1.3 This Statute shall apply to
-No Change-

CHAPTER - II

ln these STATUTES, unress the context otherwise requires,

a) "ACT" means the Karnataka state universities Ac!
2000.

2.L

-No Change-

"COLLEGE" means an institution maintained by theuniversity as a constituent coilege, incrudes affiriated
colleges.

b)

-No Change-
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"INSTITUTION" means any educational institution
eligible to avail of the privileges extended by the
University as a college affiliated to the university or
otherwise.

c)

-No Change-

d) "PRINCIPAL", "TEACHERS" and other words not
defined in these STATUTES shall bear the same
meanings assigned to them under the Act. -No Change-

eJ "Governing Body", "Academic Council,,, ,.Board of
Studies", "Board of Examiners", "Finance Committee,,,
"Standing Committee", "Review Committee,,, mean,
unless the context requires otherwise, such bodies as
constituted under these Statutes.

"Governing Body" means the Governing
Body of the Autonomous College, which ii
different from the Trust Board or the Board
of Management or the Executive Committee
or the Management Committee.

"Academic Council,,, ..Board

"Board of Examiners", .,Finance

"Standing Committee,,,,,Review
the context requires

bodies as constituted under

e)

mean, unless
otherwise, such
these Statutes.

of Studies",
Committee",
Committee",

".Notification" means a notification issued by
the affiliating University declaring a collegl
as an autonomous one after the conferment
of autonomous status by the UGC.

0
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"Parent Universi!y'' means the University to

which the college concerned is affiliated' or

of which the college concerned is a

constituent.

s)

"Statutory body'' means a body constifirted
under 

"oy 
lt* ior the time being in force-for

determining and maintaining prescribed-

standards of quality in the relevant areas of

higher education.

h)

-No Change-
3. ELIGIBILITY TARGET GROUPS

All colleges under section Z[fJ and 12 (B) of the UGC Act are

CHAPTER - III

ble

-Nn Chanoe-
3.1 CRITERIA FOR IDENTIFICATION OF INSTITUTIONS FOR

rf,,ALI'T NE AIITNNrIMVtlllnrl I vr rrv

The following factors are considered for granting autonomous

status to a

Deleted
a) Academic reputation and previous performance in

university examinations and its academic/

co-curricular/extension actMties in the past'

H



bl Academic / extension achievements of the faculty. Deleted

-Deleted-c) Quality and merit in the selection of students and
teachers, subject to statutory requirements in this
regard.

Adequacy of infrastructure, for example library
equipment, accommodation for academic activities, etc.

dl -Deleted-

eJ Quality of institutional management. -Deleted-

0 Financial resources provided by the managem ent /
state government for the development of the institution

Deleted-

gl Responsiveness ofadministrativestructure Deleted

Motivation and involvement of faculty in the promotion
of innovative reforms.

h) -Deleted-

a) discipline)of(Colleges any erwheth aided,
aided andpartially. selfunaided/ financing

are eligible areprovided under Sectithey on
2 to UGCthe Act
The college should have at least 10 years of
existence.

b)



Provided further, the existing autonomous

.off"g"t witl be required tocomply with this

"iftfiiri.y 
condition within a maximum

p"iira lf five Years from the date of

notification of these Statutes'

Theconstituentcollegesshaltalsoundergo
separate accreditatici by NAAC/NBA/uGC

eripaneUea accreditation agency to be

c)

(s

owever,
programme(s)

ereithaccredited bybemustThe colleges forNBAordeA Gra byminimumwithNAAC athwiemm )three prograeastIat aordiviin duallY56f 7oscoreumminim
scoreGradeItationaccredidingcorrespon naccreditatio,lledemUGC paneafrom ofnumbertheifHagency istiontuInstitherunb byeing

estheof programmeachthenthrethan e,less marksoremor
theatvatidebust

considere de

should secure 675
Accreditation status m
time of aPPlication'

d) i)
03ofa scorewithaccreditedColleges

scaleoint4a52 on3. ptoaband ove, up
scoreNBAcomesPondingof fromscore

b

NAAC/



considered for grant of autonomous

Ua GC em elledpan accredi tita on age cy
at tirhe me of shall bapplication e

status with an -son ite visit fo the duly
COnstituted Committee.

ii) Colleges which have a NAAC score of
3.26 and above, up to 3.S0 or a
corresponding NBA score or a
corresponding accreditation Grade/
score from a UGC empanelled
accreditation agency for one complete
cycle and also accredited accordingty in
the second cycle, shall be considered
for grant of autonomous status without
onsite visit the Committee.

Colleges with 3.51 and above in a 4
point scale of NAAC or a minimum of
three progammes have been accredited
by NBA with a minimum score of 750
individually or a corresponding
accreditation Grade/ score from a UGi
empanelled accreditation agency at the
time of application shall be considered
for grant of autonomous status wiflrout
onsite visitby the Expert Committee.

iii)

H the co are uired to

"t



adhere to University Grants
Commission's Regulations like (a)
curbing the menace of ragging in
Higher Education Institutions
Regulations 2O122 b) UGC (Promotion
of Equity in Higher Educational
Institutions) Regulations 2OL2l. c) UGC
(Grievance Redressal) Regulations
2012, etc. in letter and spirit
The application of colleges covered
under [ii) and (iii) above shall be
considered as the report of the Expert
Committee for consideration of the
Commission and its approval thereof.

e) If an autonomous college has obtained the
score of 3.51 and above on a 4-Point scale
from NAAC or a minimum of three
programmes have been accredited by NBA
with a minimum score of 750 individually or
a corresponding accreditation Grade/ score
from a UGC empanelled accreditation
agency, the college shall be granted
extension of autonomous status for further
ten years without on-site visit

8



(Colleges which apply for reaccreditation
within the stipulated six months before the
end of the cycle of accreditation period as
mentioned in the Accreditation Certificate
issued by National Assessment and
Accreditation Council/NBA/UGC empanelled
accreditation agency, tfie gap period
between two consecutive accreditations
shall be condoned. In case of other
institutions which have not applied as per
the guidelines mentioned above, the
maximum period for condonation would be
one year between the two accreditation
cycle).

3.2 APPLICATION FOR GRANT OF AUTONOMY

.\
d)

,rrt- ^ rll:-:LI^ a^tl^*^ /f -a+itrlinn .lr-ll crrl.rmif 1n
r lrtr DlrErIr,rrE \J\,lrgErg/ lllJLlLullvlr Jrrqrr ruurrr^r

application in the prescribed form, in quadruplicate, to
the Registrar, Mangalore University, Mangalagangothri.

3.2 APPLICATION FOR GRANT OF AUTONOMY

a) A college intending to become autonomous
shall make an application in the format
specified by the UGC, submit in
quadruplicate to the Registrar, Mangalore' University, Mangalagahgothri any time
during the year.

b) The applicant college shall, along with the duly
completed application, submit copies of relevant and

-No Change-

i
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the prescribed application fee, if any'
ts and shall also PaYauthenticated suPPortive documen

The applicant College/Institution shall also

make remittance towards Grant of

Autonomy fee, as decided by the Syndicate

from time to time, through a crossed

Demard Draft drawn in favcur of the

Registrar/Finance Officer' Mangalore

UniversitY, Mangalagangothri'

c)The applicant College/lnstitution shall also make

remittance towards 
-the processing fee through a

crossed Demand Draft dt'*n in favour of the

Registrar/Finance Officer, Mangalore University'

Mangalagangothri-

cJ

-No Change-
The processing fee once remi$ed shall not be refunded'

d)

All completed applications for grant of Autonomy

be submitted to the Registrar on or before thee)
shall
date

notified bY the UniversitY'

e) The college shall forward an advance copy of

ih; priPosal to UniversitY Grants

Commission and the State Government'

i-r,ai."ti"g the date of receipt of the proposal

by the parent university for the record of the

UGC.

lo



CHAPTER. IV

PROCEDURE FOR GRANT OF AUTONOMY:

The Syndicate shall constitute a Standing Committee which
shail consist of:

aJ The Vice-Chancellor or his nominee who shall act as
Chairman of the Standing Committee

4.7

CHAPTER - IV
PROCEDURE FOR GRANT OF AUTONOMY/
EXTENSION OF AUTONOMY:

4.1, The Syndicate shall constitute a
Committee which shall consist of:

-Deleted-

Standing

b) The Deans of the Faculties concerned. -Deleted-

c) A Nominee each of the Syndicate and the Academic
Council.

-Deleted-

dl A Nominee of the University Grants Commission.

e) A Nominee of the Director of Collegiate Education.

-Deleted-

Deleted

0 A Nominee of the All India Council for Technical
Educatior' in the case of school of Management
Studies/lnstitution offering courses that come under the
jurisdiction of AICTE.

Deleted

g) The Director, College Development Council. -Deleted-

I
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I

h) A Nominee of the Bar Council of India in the case of Law
College or School of Legal Studies.

-Deleted-

i) A Subject Expert not below the rank of a Professor
nominated by the Vice-Chancellor.

Deleted-

i) The Registrar shall act as Member-Secretary of the
Standing Committee.

-Deleted-

a) The University shall place the proposal
before the Syndicate. If approved in the
Syndicate, the University shall forward the
application of the college seeking
autonomous status to the UGC along with a

nominee on the Expert Committee and
various Statutory body within 30 days from
the date of receiving the application. In case

the proposal is reiected by the Syndicate, the
University shall communicate the decision to
the college concerned and the UGC through a

'speaking order'.

b) The State Government shall provide a

nominee on the Expert Committee/ Various
Sta bodies within 30 from the date

t&



of receipt of the advance copy of the
application received from the concerned
college to send the same to UGC.

c) If the University and State Govt. fail to
provide the nominees for the UGC Expert
Committee, the UGC may proceed with the on-
spot visit and take decision on the proposal of
the college.

d) If the college is found eligible as per the
guidelines, the Commission shall examine the
proposal for conferment/extension of
autonomous status with an onsite visit by an
Expert Committee constituted by the
Chairman of the Commission with three
expert members (preferably at the level of
Professor/Principal of an autonomous
college) out of which one shall be the
Chairperson, nominees from the
Parent/Affiliating University and the State
Government A UGC official may be
nominated to coordinate the visit

I
;i

I

I
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The decision for conferment/extension of
autonomous status shall be taken by the
Standing Committee (comprising of three
Commission members) on autonomous
colleges after due consideration of the

recot r-endation of the Expert Committee'
The approval letters may be issued on the

basis oi ttt" decisions which may be ratified
by the Commission subsequently'

e)

If proposal of a College for the conferment of
autonomous status is reiected for any reason

whatsoever, the college shall be eligible to
reapply, but not before one year from the

date of reiection of its earlier proposal'

0

The autonomous college shall apply in the
.t t r- ------L !^ f I-i.'aucitrr CnontcpfesCff OgU lul.lltaL Lu L'rrrvt;r rrry ur s'w

Commission for extension of autonomous
status six months prior to expiry of the

autonomY cYcle,

s)

In case of expiry of accreditation cycle, theh)
extension of autonomous

t)t



status must submit a proof of having applied
for accreditation by NAAC/NBA to be eligible
for extension.

i) TiIl extension of autonomous status is
awarded by the UGC, the college shall
continue to avail the autonomous status. The
UGC shall also consider the interim period
while granting extension of autonomous
status to the College.

i) If an Autonomous College wishes to
surrender the autonomous status, it shall
follow due process of forwarding the
resolution by the Governing Body through
the University concerned to UGC for
----:)---t2--- It---------- ----l- -,Jrl- -,-------lculrsluel'aLluIl. rluwevel-, suclt wlLllut-awar
shall take effect only after the last batch of
students then enrolled under autonomy
passes out

4.2 Applications for autonomy which fulfil the conditions laid
down shall be forwarded by the Registrar to the Standing
Committee.

Deleted

)
,I
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-Deleted-

4.3
comthe pletedofrece iptonmittee,ComStandingThe theseekingstitutionlrnthe Collegevisitshalla fit ASpplications, deemsI S tuchS uiryinqmakeandstatustonomousau theto Registraritsfile rePortandUGC guidelinesper

Deleted

The Standing Commi

guided bY, amongst

criteria:
of the Institution seeking autonomous status'

4.4

a) History

beort,its repwhile preparing
Srhall,ttee veillustratif^Ilnurin

lvl^v r!.'_ Itthethings,other

Deletedbl Phvsical facilities' library

,..r"rtional facilities available'

facilities, equiPments'

-Deleted-

-Deleted-

c) ditional

ttheof managemendtheatS isposalresourceFinancial theforfundsadraisetoits tyand capacr
omtonu vaseekinobCollegeof thetdeveloPmen

innovation

experimentations
and purPoseful'

seeis kingtiontunstioC lrllegethe applicantWhetherd forl tandards,Shigherfor motingproutonoma v danSforordeveloPmentcurriculum trelevansociallYeducationmaketo

t6



e) Academic reports of the Institution seeking autonomy. -Deleted-

Deleted-

'lleleted-

-Deleted-

hl Mode of selection of sfudents for admission and
appointment of teachers with particular reference to
whether adequate opportunities are provided to
persons belonging to SC, sr and category I groups in the
light of reservation norms laid down uy trr. government
from time to time.

i) whether the college seeking autonomy has at any time
engaged in discriminatory conduct falling within the
constitutional provisions. -Deleted-

has undertaken adequate
preparation, educational

preparations, institutional preparations to prepare

jl Whether
measures,

the College
like, staff

Deleted

0 The standing of the teaching staff in Academic circles
and their noteworthy contributions in the field of their
specializations.

g) Degree of academic freedom enjoyed by the facurty
members to develop schorarship, to engage in research,
experimentation and for eciucational innovations and
reforms.

t't



autonomous-setting to ensure that the responsibilities
accompanying autonomy is properly discharged'

students and the staff for a switch over to an

-Deleted-The Standing Committee shall, within the time
4.5

nt its re to the te
prescribed,

-Deleted-
The Syndicate shall refer the report to the Academic Councii

and ih"rr, in the light of the recommendation of the

Academic Council, resolve whether the applicant's request

for autonomy be granted or rejected-

4.6

-Deleted-

Consequent to the recommendations of the Academic

Council that the applicant college be granted autonomy, the

Syndicate shall transmit all the relevant records to the State

Government and the University Grants Commission for

obtaining their concurrence.

4.7

4.2 The Registrar shall, only after the
conciil'i'ence of thc Uni'rersi$ Gra-nts

Commission intimate the applicant
college/Institution about the grant of
autonomY.

The Registrar shall issue notification within
30 days for a college to function as an

once the autonomousautonomous

The Registrar shall, only after the State Government and the

Univeriity Grants Commission concur, intimate the

applicant College/lnstitution about the Grant of Autonomy,

the period for which the applicant shall enjoy autonomous

status and the conditions, if any, subject to which such

status shall be granted.

4.8
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status is conferred on the College by the
UGC.

4.9 The applicant College/lnstitution shall, on receipt of
information about the grant of autonomy, pay within fifteen
l!;','c ctrr}: 1'r'i. r:r fros:q m:v l--o rlrpsr-rihod hrrthp Ilnirrarcitrr''J-'--"" ""-'"'^^-J --r'-

from time to tirne through statutes.

4.3 The applicant College/Institution shall, on
receipt of information about the grant of
autonomy, pay vvithin fifteen days, such fee
or fees as may be prescribed by the
University from time to time through
statutes.

4.LO Autonomous status shall be granted initially for a period of
six years subject to the condition that thirty days before
commencement of each academic year the
College/lnstitution/Unit shall remit to the University the
prescribed Annual fee.

The University reserves the right to revoke the autonomous
Status when the annual fee prescribed is not paid within the
time specified above. It shall be within its rights to charge
penal fee for late payment.

4.+ Autonomous status shall be granted initially
for a period of Ten years subiect to the
condition that thirty days before
commencement of each academic year the
College/Institution/Unit shall remit to the
University the prescribed Annual fee.

The University reserves the right to revoke
the autonomous Status when the annual fee
prescribed is not paid within the time
specified above. It shall be within its rights
to charge penal fee for late payment

IIi
I
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CHAPTER - V

COMPOSITION, POWERS AND FUNCTIONS OF THE GOVERNING

BODY, ACADEMIC COUNCIL, BOARD OF STUDIES AND BOARD OF

EXAMINERS:

Every autonomous College/lnstitution shall constitute the

following bodies in the manner prescribed and assign them

the following fu nctions:

-No Change-

-No Change-

GOVERNING BODY:

Composition

A) Private ManagementAutonomous College :

a) Five members from the Management/Trust as per the

constitution or Byelaws with the chairperson or

President/ Director as the Chairperson'

5.1

5.1.1

-No Change-

-No Change-An Educationist or Industrialist nominated by the

Management.
cJ

bl Two teachers of the College/ Institution nominated by

the Principal on seniority for two ycars.

&o



dl A nominee of the University Grants Commission -No Change-

e) A nominee of the State Government [an academician not
below the rank of a Professor or a State Government
official of the Directorate of Collegiate Education/Higher
Education / State Council of Higher EducationJ.

-No Change-

0 A nominee of the University. -No Change-

g) The Principal of the College/lnstitution shall be the Ex-
officio Member.

-No Change-

B) GovernmentAutonomousCollege:

aJ Three Members (persons of proven academic interest
with at least PG level qualification) nominated by the
State Government, one of them shall be the Chairperson.

-No Change-

b) Two teachers of the College/lnstitution nominated by
the Principal based on seniority for two years.

-No Change-

c) A nominee of the University Grants Commission. -No Change-

d) A nominee of the State Government. -No Change-

JI



-No Change-eJ A nominee of the UniversitY.

-No Change-0 The Principal of the College/lnstitution shall be the Ex-

officio Member.

s) One member (Educationist or industrialist)
nominated by the Principal for two years.

-No Change-

C) UniversityConstituentAutonomous CoIIege:

Three Members fpersons of proven academic interest
with at least PG level qualificationJ nominated by the

University, one of them shall be the Chairperson.

a)

-No Change-b) Two teachers of the College/lnstitution nominated by
the Principal based on seniority for two years.

-No Change-cJ A nominee of the University Grants Commission

-No Change-d) A nominee of the State Government.

-No Change-e) A nominee of the UniversitY

-No Change-0 The Principal of the College/lnstitution shall be the Ex-

officio Member.

aoioav



Tenure of MembershiP:

The tenure of a nominated member shall
be three years except for the UGC nominee
whose term will be full five

s.t.25.L.2 Tenure of MembershiP:

The tenure of a nominated member shall be two years except

for the uGC nominee whose term will be full six years.

-No Change-
5.1.3 Meeting:

The Governing Body shall meet at least twice a year

-No Change-

5.1.4 Powers and Functions:

Subject to the existing provision in the byelaws of

autonomous college and rules laid down by the state

government, the governing body of the Autonomous colleges

shall have the following powers and functions:

-No Change-

a) To lay down conditions of service of teaching and non-- 
teaching staff including their emoluments and

^lI ^'.,^-ancdlll- YY 4lrLre.r.

-No Change-To provide for procedure for selection of teaching and

non-teaching staffand to make their appointments'
b)

-No Change-

c) To be a disciplinary authority for the teaching and non-

teaching staff in accordance with rules and procedure to

be laid down bY it.

as



d) All financial matters including investment of college
money and raising resources for the College/lnstitution -No Change-

e) Fixing the fee and other charges payable by the students
of the College/lnstitution on the recommendation of the
finance committee

e) Fixing the fee and other charges payable by the
students at the College/Institution on the
recommendation of the finance committee.

0 To delegate administrative and financial powers to the
Principal and other teaching and non-teaching staff of
the College/lnstitution.

-No Change-

gl To institute Scholarships, Fellowships, Studentships,
Medals, Prizes and Certificates on the recommendation
of the Academic Council.

-No Change-

hl Tn anrarrf rlnnatinnc anrlnrarrrronte tn tho (.nl'lnc.n
Lr j i ii gLi-lPL u(iiiqLivirJ, uiruv rr lllerrLJ Lv Lllu vvrrLSu.

I\I^ /-L^--^-rt u \,rralrEE-

i) To approve of new programmes of study leading to
Degrees and Diplomas.

-No Change-

i) To constitute Committees for special academic
purposes.

-No Change-
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k) To perform such other functions and institute
committees, as may be necessary and deemed fit for theproper developmen! and fulfil the objectives for which
the college has been declared as autonlmous.

Not with standing anything contained in chapter 5.7.4 (aJ to
(kJ, the powers and functions of the governil; bo;y shail beexercised in accordance with tt e guiJelnes, rures,regulations that may be issued by tnJ ucc, 1ne s,,te
Government and the University from time to time.

-No Change,

ACADEMIC COUNCIL:

Composition
The Academic council of the colege shail consist of:
a The who shall be the

5.2

5.2,L -No Change-

bl AII the Heads of the Departments of the College -No Change-

Four teachers of the colrege representing different
faculties by rotation on the blsis oisenioritf oir.*i."
in the College

c)

-No Change-

Not less than four outside experts represenung such
areas as Industry, Commerce, Law, Educatioi and
Managemen! nominated by the Governing Body.

d)
-No Change-

e{



eJ Three nominees of the University -No Change-

0 A faculty member nominated by the Principal shall be

the Member Secretary.

-No Change-

5.2.2 Tenure of the Members:

The tenure of the nominated member shall be two years

5.2.2 Tenure of the Members:
The tenure of the nominated member shall
be three years.

5.2.3 Meeting:
Meeting of the Academic Council shall be held at least once in
a year

5.2.3 Meeting:
Meeting of the Academic Council shall be
held at least twice in a year.

5.2,4 Functions:

Without prejudice to the generality of functions mentioned,
the Academic Council will have the following powers:

aJ To scrutinize and approve the proposals with or without
modification of the Boards of Studies with regard to
courses of study-, academic r=eguiations, curricuia, syiiabi
and modifications thereof, instructional and evaluation
arrangements, methods, procedures relevant thereto
etc., provided that where the Academic Council differs on
any proposal, it will have the right to return the matter
for reconsideration on any proposal, Board of Studies
concerned or reject it after giving reasons to do so.

-No Chanoe-- - -------o-

"U



-No Change-
Make regulations regarding admission of students to

different programmes of studies in the
b)

Colle Institution.

-No Change-
c) Make regulations for sports, extra-curricular activities,

propermaintenanceandfunctioningoftheplaygrounds
and hostels.

-No Change-
Recommend candidates for conferment of Degrees or

Diplomas bY the UniversitY.
dl

-No Change-
Make recommendation to the Governing Body for the

institution of scholarships, studentships, fellowships,

prize and medals and to frame regulations for the award

e)

of the same.
-No Change-

Make recommendation to the Governing Body proposals
0 nftul :-^&:+,,+:^h ^f narrrrirJLlLlrLrvrl vl llv vY

-No Change-

Advise and assist the Government Body on Academic

matters as it may be called upon and perform such other

functions as may be assigned to it by the Governing

Body, so that the aims and objectives of granting

Autonomous Status are achieved'

s)

I
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-No Change-
BOARD OF STUDIES:

The Board of Studies is the basic constituent of the academic

system of an autonomous college. Every department shall

5.3

have a Board of Studies in the Coll

-No Change-
5.3.1 Composition:

aJ Head of the Department concerned shall be the

on ofthe Board.
-NoAll the teachers of the
-No Change-experts in the subject from outside thec) Two

Institution nominated the Academic Council.

-No Change-d) One expert to be nominated by the Vice-chancellor from
a panel recommended by the college Principal or on his

own
-No Change-

-No Change-0 One post-graduate meritorious alumnus nominated by

industry/corporate
ment

the

sector allied area
from

to
e) One representative

-No Change-

The chairman, Board of Studies, may with the approval of the

principal of the college, co-oPt.

a) Experts from outside the
courses ofstudies are to

college whenever sPecial
be formulated.

-No
Other members of staff of the sameb

eB



5.3.2 Tenure of Membership:

The tenure of all the nominated members shall be two years.

5.3.2 Tenure of Membership:

The tenure of all the nominated members
shall be three

5.3.3 Meeting:

The principal of the college shall drarv the schedule for
meeting of the Board of studies for different departments.
The meeting may be scheduled as and when necessary but at
least once a year.

Meeting:

The principal of the college shall draw the
schedule for meeting of the Board of
Studies for different departments. The
meeting may be scheduled as and when
necessary, but at least twice a year.

5.3.3

Powers and Functions:

a) To prepare syllabi for various courses keeping in view
the objectives of the College interest of the stakeholders
and national requirement for consideration and
approval by the Academic Council.

5.3.4

-No Change-

b) To suggest methodologies for innovative teaching and
evaluation techniques.

-No Change-

of examinersc lo -No

d) To Coordinate research, teaching, extension and other
academic activities in the department/college

-No Change-

a1



-No Change-

THE C0MPOSITIoN, TERM oF APP0INTMENT, SCHEDULE

oFMEETINGANDFUNCTIONSANDPowERSoFTHE
BOARD OF EXAMINERS:

In order to avoid victimization by either teachers or students

of any group, there should be various alternatives to the

internal examination system. Students' performance may be

evaluated both internally and externally. Question banks

may be prepared by internal examiners and examinations

conducted by external examiners or by internal examiners, or

by both.

The Principal shall be responsible for the conduct of

examinations in the college. He/she shall with the help

of Board of Examiners (BOE) in each subject, co-

ordinate the matters relating to the proper conduct of

the examinations. He/She shall notify the calendar of

events of the examinations.

5.4

aJ

-No Change-

There shall be a Board of Appointment of Examiners

(BOAE) for the appointment of examiners for the

examination of 
"u.h 

torrse/subiect. The Principal shall

be the chairman of the BoAE. Besides the Principal, the

Chairman of Board of Studies concerned and the Senior

most Teacher. from the Department concerned shall be

the members of the BOAE.

b)

30



c) The BOAE shall constitute the BOEs and prepare the list
of examiners for each subject/course, from out of the
panel of examiners prepared by the concerned Board of
Studies and submit it for approval of the Governing
Body.

-No Change-

d) The Governing Body shall not make any change in either
the BOE or the list of examiners prepared by the BOAE

except by passing a resolution clearly stating the
reasons for making the change in the list.

-No Change-

e) The Board of Examiners shall perform functions relating
to the conduct of examinations and shall perform such

other functions as may be assigned to it by the Academic
Council.

-No Change-

5.5
5.5.1

FINANCE COMMITTEE:
Composition:
a) The Principal shall be the Chairperson.

lr Fl- _-- _^-l\u ulra[Ec-

bl One person nominated by the Governing Body of the
College for a period of two Years.

-No Change-

c) One senior-most teacher of the College nominated in
rotation by the Principal for two years.

-No Change-

d) Finance Officer of the Affiliating University

?t



5.5.2 Functions:

The Finance Committee will be an advisory body to the
Governing Body and will meet at least twice a year to
consider:

-No Change-

a) Budget estimates relating to the grant
received/receivable from UGC. and income from fees, etc.
collected for the activities to undertake the scheme of
autonomy, and

-No Change-

b) Audited accounts -No Change-

5.5.3 Tenure of Membership:

The tenure of all the nominated members
shall be three years.

5.5.4 Meeting:

The meeting may be scheduled as and when
necessary, but at least twice a Yearl

3L



5.6 The College, in addition, can have other Committees such as

Planning and Evaluation Committee, Grievances/Appeals
Committee, Admission Committee, Library Committee and the
Student Welfare Extra-Cumicular Activities Committee and
Academic Audit Committee. The constitution, powers and
functions of these committees will be prescribed by the

Governing Boriy or Academic Council as the case may be.

-No Change-

CHAPTER * VI

RTGHTS AND PRMLEGES OF COIIEGE/INSTITUTION WHICH
HAS BEEN GRANTED AUTONOMY

6.7 The affiliated College/lnstitution which has been granted
autonomy shall have autonomy in respect of the following
matters, namely:

-No Change-

a) Prescribing syllabus for courses of study, providing new
courses and subjects ofstudy.

a) Review existing course/programmes an{
restructure, redesign and prescribe its own
courses/programmes of study and syllabi.

b) Arranging for instruction to students. b) To formulate new courses/programmes
within the nomenclature specified by UGC as
per the specification of Degrees 2014 and
amended from time to time.

v3



c) Devising methods of evaluation, examination and tests
leading to award of Degrees by the University.

Explanation: The Degree shall be awarded by the
university and the name of the College/lnstitution shall
be mentioned in the Degree Certificates.

Evolve methods of assessment of students
performance, conduct of examinations and
notifi cations of results.

c)

dl Admission of stuCents to courses of study in which
autonomy is conferred; provided that no student who
does not have minimum standard of eligibility prescribed
for that course shall be admitted to the College/
Institution.

0

Provided further, that the intake of students shall not
exceed the number fixed by the University and, in the
event of any violation, the University apart from
initiating measures to revoke the autonomy granted, may
also initiate such action against the erring College /
I--+i+.'+inn r.rlrialr f}-o l-t^rc in fnrno mcrr normit
IllJLlLtaLrult, vvlllvrr Lltu lqYtJ llr rvl Lu rl^qJ rur r^r^Lr

-No Change-

ii) The autonomous College/ Institution shall be entitled to
frame its rules, by-laws and regulations which shall not
be inconsistent with the Act, the Statutes, Regulations
and Ordinances of the University, as well as the orders of
the Government issued from time to time.

-No Change-

sh



An autonomous college/ Institution, if it so desires, may
start Diploma (undergraduate and post graduate) and
certificate courses. The Diplomas and certificates shall,
however be issued under the seal of the College/
Institutions.

iii)

-No Change-

The announce results, issue mark sheets,
migration and other certificate; however, the
degree shall be awarded by the University
with the name of the college on the degrel
certificate.

e)

0 Autonomous colleges need not pay affiliation
fee to the parent university- erery year.
Onetime fee can be paid at the Ume of
conferment of autonomous status. Such fees
can be decided by the Governing bodies of the
parent universitv.

g) Prescribe rule for admission in consonance
with the reservation policy of the state
government /national policy.

May fix fees of the programmes at their own
Ievel.

h)

35
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i) Constitute their own Governing Body,
Academic Council, Board of Studies and
Finance Committee.

,) They shall have complete administrative
autonomy and have the privilege of
appointing their own Administrative Staff and
teaching faculty including Principal. H owever,
the staff will be appointed as per the UGC
(Minimum Qualifications for Appointment of
teachers and other Academic Staff in
universities and colleges and measures for
the Maintenance of Standards in Higher
Education) Regulations 2O7O as amended
from time to time.

k) The autonomous colleges shall continue to
receive funds as being done before the grant
of autonomouq status, if any.

D Autonomy granted to the college is at the
institutional level and is not partial, shall
cover the programmes at all level such as
U.G, P.G. and Ph.D offered by the college.

m) The student already enrolled at the time of
granting autonomy to the college shall not be
covered under autonomy.

s/
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n) Autonomous status shall be granted initially
for a period of ten years; further extension
shall be for five years at a time except those
covered under clause 3.1 (e)of this Statute.

o) An autonomous college is free to start a new
degree or postgraduate programme/ Ph.D.
with the prior approval of the Universit5r,
with the approval of the Academic Council of
the college and concerned Statutory
Council(s), wherever require4 provided the
nomenclature of the degree is in consonance
with UGC Notification on Specification of
Degrees, 2OL4 as amended from time to time.
Such programmes shall fulfill the minimum
standards prescribed by the university/ UGC
in terms of number of hours, curricular
content and standards, and the university
shall be duly informed of such programmes.

pl An autonomous coliege may rename an
existing programme as per the UGC
Notification on Specification of Degrees, 2014
as amended from time to time after
restructuring/ redesigning it with the
approval of the college Academic Council as
per UGC nonns. The university should be duly
inforrned of such proceedings.

3.1

,l
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q) Autonomous College shall have an

Examination Cell headed by Controller of
Examinations. The Principal of the college
shaII be the Chief Controller, Examinatio4q,

r) The Controller of Examinations shall be
assisted by the Deputy Controller of
Examinations al with other office

6.2 AWARD OF DEGREES THROUGH PARENT UNIVERSITIES

The parent university alone reserves the right to award the

Degrees to students evaluated and recommended by
autonomous college/institutions. The University shall devise

the format for the Degree Certificate. However, the name of the
College/lnstitution shall be mentioned in the Degree

Certificate.

-No Change-
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CHAPTER - VII

REVIEWAND EVALUATION:

7.7

7.2

Each autonomous College/ Institution, shall constitute
appropriate bodies to evaluate its academic performance,
improvements in standard and to assess how beit it has used
the autonomous status. Such evaluation shall be done and
submitted to the University every year by 31,t of July.

CHAPTER - VII

REVIEWAND EVALUATION:

7.1

7.2

IQAC cell shall be established in the collepe
for. regular monitoring of the college;;;;
rnumarion to UGC. The cell shall lave anexternal peer Team comprising of
academicians of repute with a nominee-of th1-University and will send report t" Ua;regarding the performance ofthe college. fhereportshall also be put on public domlain on
111*"b:tr:.if the coltege. ir," 

"*t".rri fu*reyiew shall be conducted at least once in ayear.

The Syndicate by resolution, may constitute a Review and
Evaluation Committee to monitor the performance oi iiie
Autonomous College/Institution. Such Committee shall consist
of the Vice-chancellor or his nominee as the Chairman and
such other members, who are experts in the field of education,
as may be nominated by the Syndicate. The Committee shall
review the performance of the autonomous College/Institution
every year and submit its report to the Syndicate.

On receipt of adverse report by the external
peerteam oiIeAC or in case of complaint, UGChas power to constitute its orlrn ,-a|;
Committee for careful scrutiny of tfru .e[o.t
and may revoke the autonomous status ofthe
college after giving due opportunity to the
management by way of notification and bypassing a speaking order,

DA



7.3 A Joint Expert committee consisting of two representatives
each from the affiliating university and the concerned state
Government and three representatives from the uGC out of
which, one shall be the convenor of the committee to examine
the proposal of the colleges for extension of autonomous status
after completion of first and subsequent tenures of autonomy.

7.3 The autonomous college shall, without fail,
upload on its website information regarding
the programmes, the details of the faculty
along with qualification and unique ID, the
admission procedure, the details of relevant
infrastructures, research activities of the
college along with details of Ph.D. students
enrolled, if any, with the date of enrolmen!

and
An autonomous college shall get it accredited by the NAAC
within a period of two years from the date of the conferment/
extension of autonomous status"

7.4 7.4 The college shall also put on its website the
creation of various Committees/Cells as
mandate in various UGC regulations notified
from time to time. The college shall conduct
the meeting of the statutory bodies regularly
and upload the minutes of the meeting on the

website.

7.5 The college shal! upload on its website all tle
information about the college in the
prescribed format and the same shall be sent
to UGC while applying for fresh/extension of
autonomous status. The college shall also
submit progress report and utilization
certificate annually as per the prescribed
formats.

7.6 All the tions notified the UGC

uo



be followed in Ietter and spirit by all the
Autonomous Colleges and undertaking to this
effect shall be uploaded on the College
website.

7.7 The number of contractual faculty in an
autonomous college should not be more than
LOo/o of the total number of sanctioned facultv

in the coll

B

CHAPTER - VIII

WITHDRAWAT OF AUTONOMY:

Syndicate by a resoiution, with prior concurrence of the State
Government may revoke autonomy conferred on the
College/lnstitution, after considering the report of the Review

after due notice to the nt ofthe

-No Change-

Autonomous College/lnstitution of its intention to revoke
autonomy and after taking into consideration representation if
any, made by the College/lnstitution which has failed to
achieve the objectives underlying the grant of autonomy. If
affiliation granted to the College/lnstitution by the University
under section 59 of the Act is withdrawn under section 62 of
the Act, then the autonomy granted to College/lnstitution shall
stand withdrawn and revoked automatically. tn such cases, the
students already admitted under the autonomous scheme
would be allowed to complete the course under autonomous
status.

-No Change-

ttl



CHAPTER - IX
9.1 rhe college/lnstitution which has been granted autonomous

status shall submit to the University, at the end of each
academic year, the following in such format as may be
prescribed by general or special order of the University.

a) Number of students enrolled and marks secured by the
students in the qualifyine examination.

-No Change-

b) Number of students belonging to SC, ST and Category - I
and other backrarard classes that have been granted
admission.

-No Change-

cJ Full particulars regarding the members of the Governing
Body, Academic Council, Board of Studies and Board of
Examiners.

-No Change-

d) Full particulars about the Teaching Staff, their
qualification, research experience/ publications,
emoluments and nature of work d to them.

-No Change-

-No Change-e) Full particulars of curricular, extra-curricular and co-
curricular activities undertaken during the academic
year.

0 Such
the U

other repofts as may be prescribed or required by
fronr time to time.

-No Change-
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CHAPTER. X
MISCELLANEOUS:

10.1 Notwithstanding the conferring of autonomous status, the
autonomous college shall be governed by the provisions of
the Act, Statut€s, ordinance and Regulations framed by the
University from time to time.

-No Change-

Notwithstanding any of the provisions in these statutes, the
university shall continue to exercise its general powers of
supervision over the autonomous college/lnstitution and
may issue such general or special instructions as are
necessary which shall be binding on the autonomous
College/lnstitution.

LO.2

-No Change-

The University can at any time substitute, alter, amend, add,
and omit any of the provisions in the statutes and can review
the Annexure to the statutes from time to time for promoting
the objectives underlying the statutes as per the provisions of
the Act.

10.3

-No Change-

J
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Meqbers}rO$pnti

l. Prof Jayaraj Amin,
2. Sri ManoharaAcharya
3. Dr. Vinay.aka K S
4. Srnt, Raelya Rai P D

(Chairman)
(Member)
(lvfember)
(Member)

Mernbers Absent:
MI

The Envirorffnsntal studip's Board of studies (uG) met on 23-I r-2{22at 10,30,nm in
the Departmen:t of Folitical ssience and discussed irems on the ag*nda. The Board afte,r
dsli be*atioqs resolved the following.
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ENVIRONMENTAL STUDIES
Ability Enhancement compulsory course (AECC) under NEp -zozo

Total Contact Hours: 45 Course Credits: 3

No of Teaching week: 3 Duration of ESA/Exam: 2 Hours

Formative assessment Marks: 40 Semester end assessment Marks: 60

Course Obiectives:

1. To make students realize the importance and their role in the protection and maintenance
of a healthy environment for sustainable development.

2. To enable students to grasp the significance and issues related to ecosystems, biodiversity
and natural resources, and ways of managing/ protecting them:

3. To enable students to have a nuanced understanding of environmental pollution, solid waste
management and climate change and to act with concern on environmental issues.

4. To make students aware of the environmental policies and movements for educating and
inspiring the young minds.

Learning Outcomes:

At the end of the course, students will -
1,. Understand the importance and dimension of a healthy' environment, become

environmentally conscious, skilled and responsible in all their actions with a concern for
sustainable development.

2. Comprehend the significance and issues related to ecosystems, natural resources and bio-
diversity and become aware of the need and ways to protect/ preserve them.

3. Grasp the issues related to environmental pollution, solid waste management and climate
change, and become conscious and proactive in the discharge of their responsibilities
towards the environment.

4. Become aware and appreciate the values and concerns of environmental movements and
policies; and act responsibly on environment-related issues.

7



ENVIRONMENTAL STUDIES

45
HoursContent

2Chapter 1: Introduction
o Scope and importance

to Environmental Studies:
r; Concept of sustainabilitY and

nature of environmental studies.
sustainable develoPment.

. Multidisci
6Chapter 2: EcosYstems

. What is an ecosystem? Structure and function of
ecosystem

. Food chains, food webs; Energy flow in an ecosystem.

. Ecologicalsuccession.

. Case studies of the following ecosystems:
a) Forest ecosystem
b) GrasslandecosYstem
c) DesertecosYstem

oceans estuaries
7

Unit 1

Chapter 3: Natural Resources: Renewable and Non-
Renewable Resources
. Land resources and land usage change; Land

degradation, soil erosion and desertification.
o Forest resources: Types (Evergreen, Semi ever green,

deciduous, scrub forest), Non-Timber forest products,
Afforestation

. Water: Use and over-exploitation of surface and ground
water, floods, droughts, conflicts over water (lnter-state,
river diversion).

. Energy resources: Renewable and non-renewable energy
sources, growing energy needs, use of alternate energy
sources

2

i)
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biological invasions, mining and dam

o Conservation of biodiversity: In-situ and Ex_sittr
conservation of biodiversity; conservation of coastal and
Mangrove ecosystem.

r Rain water harvesting, soil conservation and management.o Ecosystem and biodiversity values - Ecological,
economic, social, ethical and aesthetic,

a

nation.

Habitat loss,

India as a mega-

of India.

Unit 2 Chapter4: and Conservation B

3
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pollution- causes, effects and controls'
o Piastic and human health risks.

. solid waste management, control measures of urban and

industrial waste.
. Pollution case studies - Yamuna and

water,on:
utionPoll5 EnvironmentalChapter

noiseandsoiluti Airtalen Polla vironmEn

River
7

vegetation.
. Environment Laws: Environment Protection AcU Bio-

diversity Act-2002; Wildlife (Protection) Act; Forest

Conservation Act.
o International agreements: Montreal and Kyoto protocols

and Convention on Biological Diversity ICBD).
o Tribal populations and rights, and human wildlife

conflicts in Indian context.

PracticesandPtal licieso6: EnvironmenChapter
dzoneobalo epletion,layera teClima warming,glchange,

ties andnuma mmco unlacts honrald nacl mp

6Chapter 7: Human Communities
. Human population growth: Impacts on environment,

human health and welfare.
r Resettlement and rehabilitation of project affected

persons - Meaning
o Disaster management: Floods, Earthquake, Cyclones and

Landslides.
o Environmental movements: Chipko, Appiko, Silent valley,

Bishnois of Rajasthan.
. Environmental ethics: Role of religions and cultures in

environmental conservation.
o Environmental communication and public awareness,

andthe Environment

2

Unit3

Chapter B: Field work (Minimum 1)
o Visit to an area to document environmental assets:

river/fore st / flora / fauna, etc.

. Visit to a local polluted site- Urban/Rural/lndustrial/
Agricultural.

. Study of common plants and animals in nearby areas.

. Study of simple ecosystems - pond, river, etc.

. Green audit of the college campus'

. Documentation of environmentalists of your area.

4



'/ organize debate/quiz/seminar on Environment related topics.
'/ Invite experts to deliver special lectures on Environmental issues, Bio-diversity, Green

Audit etc.
,/ Celebrate different Environmental days.

'/ Students can undertake project work on environmental impact assessment of local area.

I.

Assessment:

Semester end will
ml the examination is

Formative Assessment (l A) = 40

End Semester Examination = 60

Total = lO0_marks

II.

10

10

Assignment/ ntation/p roject or field
work

/Docume 10

Total 40

Pedagogy: Lectures/Tutorials/lnteractive Sessions/Open Educational Resources [asreference materials), Practical exercises/Assignmenty' Seminars/Group discussions/Field
wok and Counselling.

Exercise:

Formative Assessment
Assessment Weightage in Marks
Assessment Test - 1

Seminar/ Group discussion
Assessment Test - 2 10

I

5
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I

7.

2.

3.

4.

5.

6.

7.

8.

9.

10.

L1..

L2.

Answer any TEN of the following:
(Four questions from each unit)

Answer any Eight of the following:

fFour questions from each unit)
13.

14.

15.

16.
L7.

18.

L9.
20.
27.
22.

23.

24.

Question Paper Pattern
(Model)

Section - A

Section - B

(10 x 2 =2O)

(8 x5 = 40)
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Ref: Your Jstter NCI. Ivf:U KS*$ND (;54)1587.20?1 -'l;3 044' dated 20;08'2022

OF

l\{embers ?rcsent:
l. Dr. A,rctrrana-P-rabhat
2. Mrs. Sanjana, M Sh'enoY

3. Ivlrs, lndir:a }3aily.a

4. Dr,. Iftishna Prasad"Nooralbcttu
5, P'rof. UshaRavincha, .

6. Frof.llvlonika Sadananda

I{emb,ers Absenfi
7. Dr. Laks'hmana K
8. Dr:- J Rajeshrvad

- Ivl'ember
-,Mernber'(External)

Agen'dadiscussedil
;tr." preparafion of pa:rel of,Exanniners'(UG FND'Gtadati'on list and PG Food Scienee'and

Nutrin'.on).
2, Assessminn of previo)r$ lears:.Question papers and're-sults

, 3, NIEP'Syrllab.us,-'tT.G,F,,NDr'Bi$c;(FJons)- 3'o an! {n'S.emester
4. &evis'ion,'of:Sy,lla'bus,;h4.S:c, -Fosd Scignoe'and'Nutritlon:

5,. Arty"othermatterrcfer,'rsd$thebhiverstly' 
:

Dccision:
l. iil-ea,eL of examiners for,MSc Food Soience,and Nutrition (FSN) har''e 'u-een'updated

bas*,t on the su,ggestlons of'the membersandrvas'approved. 'fhe Gradation list and 'UG

panel,ofluxamin"i*,forg,Sc:FoodNrtrition:andD,ietstics'(FND)'wt;re,also'uPdated.
'2, euesrion papcrs of PG I,I and trV Sernsster exarninlti:ons held flrin8 ?021-22 rvere

$cnt,tinized and f.otrnd 'to, he in order. PG results of 1I and IV Semester w'Ere also

scr,ulirrized and ftlurrd to'be,good.

.j. NEpSyllabls-?rogram structure ancl,sy,lla'bus irasbeen drafted by Govt^ ofKarnataka'as

per NEp ?0Z0 for due 1mplementa'tiorr i:r.all collEges' The syl,labus provjded for 3'd and

4- semestel:s has been adopted for Bsc FND, The,Board.authoriz:et{ the ehaftperson to

: subnttt::the: sflme, to tlle Univer.s,ity., rvitlr mr:norrnodifieattons; 'inciud,ing cltanges'rto 16r and

2sd seurester Syllati af,ter o :taining approval throtrgh circulation. The question'psler

pattem g,,as modified. based on request. ft.otn colleges and reconrrnendatior: 'of' Board

\deRro-ers,

4" The MSe FSN slillabus was revisecl based :on :the.sqgge-stionsr of'lnternal and Exlernal

Mernbers.

a.

Modi'freclExisting

FNS,405

tralnlngFooc{ Seienco

Foodln Sc'ienceTEcrhniclttesAna;lytical
enable strrderrtsto1'tt' semesler'shi'fted,toTeclrniquesAna!yical

slcil based r,eqttiredto"get basic1n

FNS 405

:,l ri

-.Momber

' Metlber
- Mernbcr
,,Msuber
. Indenrber' (Exte rnnl)
-,Chairperson



r
1.1.0?-:

30,09.

14:0?

Flosd:.nrier0bio.lo gy shifled t o.

Semester

ih. W,irh regard to eligibility., it rvas ciecicled to extend the Eligibility Criteria also to
AS as,

5. No other matter,wasrefbrr-ed bythe University.

Mceting 'w€s adjouroed, with the Cilairpe.rson; thanking therne,mbers-

Signature of'BOS. Memhers

l. Prof, Ustra Raveendra P*oo*6 *f,'**

2. Dr. I(:rishna Prasad Ncror"al,bettu

3. Dr. Archana Frabha,t

5. lvtrs. Indira Badya

KQ;.fl*^"+"^n^a t)

.A
t_'

Wt*ulrr'.,**d-
Frof. Monika 'Sadanand-a

tab''conrponeutFI.{P,4.: 0 Ana'lytica:l
Techniques.in Food,

Scienee La.b

FNP 4,TO

Fsoel Mtcrobiology
Lftb
t:l.i'S 454 Analytical
Techniques,in Food
Science

FNS'454 Food
h4icrob'iology

FNP 4'6'0 Foocl

Iviicrobiolog,y
Latico.mponentFNf, 460 Anaiytieal

'lechniques in,Food
Science

IVINT Repl.aced. by Dietary rna--geme$[Fhltd 501 and 551

MODIFIED
Carrdirlatcs wllo ,have passed ,three years BSc
D e gree ex anr i n ati o rrs o f Manga lore,.LJ,niversi[y,,or
any o th er' IJn iv ers l1y co n$:id gred,as "equivalent
the:reto utith,a,mirrirnum of 450lo (40%,tn:the case

o f SCiS'l7Cat-l candidates) rnarls,in aggregate
excl u d i n g I a.n gua ges and Croup, H I subjoets' are

cl igible lor the p ro gramm e.pro vided,they' have
s tud iec,l Che'mist rylB i qcherrris try and, any two o f '

the Ib I I o rv i.n g o p ti o ua llnraj or/Spee i al rs dbjectsr
B otany,.'[3,ioteclirnolo gy, Environrn,ental"Science.
Iorestry. Food Science, Home Science,
liorticulture, Mtcr.objol.qgy, Fhannacognosy',and

EX]STINC

Zctol

CasdiClates ulhO have pa,ss,edlth,ree, years BSc
D ggre,e ex amiuati ons, of 'Mang alorc'U niversi y or
,aEy o,ther Universitl.,' considered ias,eqilitaiefit
thereto wi th.a mi nimum, of 4 5P26 ( 4 07o, in.,thecase
of Sf,7517gut-[ candidates) -marks in'aggrcgate:
,excluding languages and 6roup:ll'i subjects are
:e Ii gi b1e for the pro gramnle provicled ithey' rh ave
: stu d ie d Clie rnistryltrS'ioch emistry and,:any tulo o.f
the foll qwingropti or:ral/n:ajory'special,subjects:

Bo.tany; Biotechno,logy.;-Errv,iroru:refi ta:t Sriencc*
Forest66 -Eo cr d :Sc,iene e,.Ftrs,rn e S eie,n6e"
.hloriliculturq" Microbj o logy, .P harmaeo gr:os,
Zoology and Genetics

ch*i."'p"*T;&ffi 
:J;fi $, EP$, *glrEu&& 

Po E

M a, n rr a r * renl 
lir- t i:l,ilu'' !$farrq'nl
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I
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I

ModelCurriculum

Name of the Degree Program: B.Sc.(Basic / Hons)

Discipline Core: Food Nutrition and Dietetics
Total Credits for the Program:
Starting year of implementation:

Program Outcomes (POs)

After successful completion of this program, graduates of Food Nutrition and Dietetics will have the

following attributes:
1. Scientific Knowledse: Apply the knowledge of food science, chemistry, nutrition, physiology and

dietetics in a competent manner to innovate in the field of nutrition and dietetics.

2. Desien and Develo me nt of, Solutions: Design nutrition and dietetics strategies as per the specified

requirements of regulatory bodies related to food, health, environrnent, hospitals, families and

communities.
3. Problem Analvsis: ldentify, formulate, rationalise, and analyse nutrition-related problems in the

community and hospitals so as to reach substantiated diet-based conclusions using the principles

of food nutrition and dietetics.
4. Modern Tool usage: Create, select, and apply modern nutrition and dietetics tools, techniques, and

resources of relevance in nutrition and dietetics.
5. Environment and Sustainabilitv: Evolve nutrition and dietetics approaches in the context of food

security and environmentally sustainable development goals. :

6. Teamwork: Function objectively as an individual and as a member in diverse teams.
7. Communication: Effectively document and communicate nutrition and dietetics approaches and

plans with individuals, patients and communities.
8. Lifelons learnine: lndependently engage in continuous learning to adapt to newer concepts in

nutrition and dietetics.

Program Specific Outcomes (PSOs):

After successful completion of this program, graduates of Food Nutrition and Dietetics will have the
fol lowing specific attributes:
. Utilize the knowledge from the physical and biological sciences as a basis for understanding the role of

food and nutrients in health and disease processes
o Evaluate the food product and the application of necessary preservation techniques to increase the shelf

life of the product and also be a part in the auditing industry
o Work in Research laboratories on the fortification and enrichment of existing product as well as the

development of new product
. Apply the nutrition and dietetics-based knowledge and skills in the planning and assessment of

suitable diets for individuals of every age, patients and the community in a sustainable manner.
. Provide nutrition counselling and education to individuals, groups, and communities throughout

the lifespan using a variety of communication strategies

2
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. Apply technical skills, knowledge of health behaviour, clinical judgment, and decision-making skills
when assessing and evaluating the nutritional status of individuals and communities and their
response to nutrition intervention.

. lmplement strategies for food access, procurement, preparation, and security for individuals,
families, and communities.

. Apply food science knowledge to describe functional properties of food ingredients.

. Apply the knowledge of principles and techniques of nutrition and dietetics for research-based
approaches.

. Apply skills gained in nutrition and dietetics for research, development, and entrepreneurship.
Assessment:

hta for assessments in rcenta

Content of Courses for B.Sc. Degree/Honours in Food Nutrition and Dietetics
ModelC4

Type of Course Weightage in Marks Summative Assessment

Theory 40 60

Practica I 25 25

Projects 4A 60

Experiential Learning
(lnternships etc.)

40 60

Semest

ef
Course

Code
Category
of Course

Theory/
Practica ls

Credits Course/Paper Titles Marks

IA SA

I DSC- C1 Theory 3 Human Nutrition I 40 60

DSC-C2 P ractica I 2 25 25

DSC-C3 Theory 3 Human Physiology - | 40 60

DSC-C4 Practical 2 25 25

DSC-Cs Theory 3 Food Science I 40 60

oE-1 Theory 3 Fundamentals of Food and

Health
40 60

DSC-C5 Theory 3 Food Science ll 40 60

DSC.C7 P ractica I 2 25 25

DSC-C8 Theory 3 Dietetics - | 40 60

DSC-C9 Practica I 2 25 25

DSC-C1O Theory 3 Human Physiology - ll 40 60

oE-2 Theory 3 Food safety and hygiene 40 60

Exit option with Undergraduate Certificate in Food Nutrition and Dietetics with completion of courses

equivalent to a minimum of 48 credits, followed by 10-12 credit bridge course(s) for two months,

Including at-least 6-credit job-specific internship/apprenticeship to a ire job-ready competencies

J



required to enter the job

40 60Lifespan Nutrition - |3TheoryDSC-CI1
25 252Practical

60403 Nutritional BiochemistrY ITheoryDSC-C13

25 252PracticalDSC-C14

40 603 Human Nutrition - llTheoryDSC-C15

6040Nutritional Assessment /
Traditional foods and health

3oE-3 Theory

ilt

40 603 Dietetics - llTheoryDSC-C16

25 252DSC-C17 Practical

40 603 Lifespan Nutrition llTheoryDSC-C18

25 252DSC-C19 Practical

40 50Quality Control I3DSC-C20 Theory

40 60Nutrition in weight
management / Diet in life stYle

disorder

3oE-4 Theory

IV

Exit option with Undergraduate Diploma in Food Nutrition and Dietetics (with com

equal to a minimum of 96 credits), followed by 10-12 credit bridge course(s)for two months, including

at-least 6-credit job-specific internship/apprenticeship to acquire job-ready competencies required to

enter a b

pletion of courses

40 60Quality Control - llTheory 3DSC-C21

25 252DSC-C22 Practica I

40 603 Therapeutic Nutrition - |DSC-C23 Theory

25 25P ractica I 2DSC-C24

40 60Food Microbiology - |Theory 3DSC-C25

25 25Practical 2DSC-C26

6040Theory 3 Community Nutrition / Diet
Counselling

VOC-1

40 60Theory 3 Food product development a

sensory analysis

V

voc-2

40 603 N utritional Biochemistry I IDSC-C27 Theory
25 25DSC-C28 Practical 2

60Therapeutic Nutrition ll 40DSC-Cz9 Theory 3

25 252DSC-C30 Practical

40 60Theory 3DSC-C31

25 252DSC-C32 Practical

40 60Theory 3 Functional Foods and
N utraceuticals

VI

voc-3

4

DSC-C12

Food Preservation I



Theory Res. Methodology

Exit option with Bachelor of Science Degree, B.Sc. in a Food Nutrition and Dietetics (with completion of
courses equal to 132-140 credits), followed by 10-12 credit bridge course(s) for two months, including
at-least 6-credit.iob-specific internship/apprenticeship to acquire job-ready competencies required to

enter a job

v
DSE-E1 Theory Food Microbiology ll 40 60

DSE-E2 2 Food Service Management 40 60

DSE-E3 Theory 3 Food Preservation ll 40 60

DSE-E4 Theory 2 Foods in lndian Traditio n 40 60

VOC-4 Theory Diet Counselling 40 60

Resea rch Methodology

Theory Research Proposa lr

v t DSE.E5 Theo ry 3 Public Health Nutrition 60

DSE- E6 Theory 3 Food packaging 40 60

DSE-E7 Theory 3 Food Additives and Adulte ra nts 40 60

DSE- E8 Theory Therapeutic Food Product
Develo ment

Research lnternship

40 60

Research Project*

Award of Bachelor of Science Degree with Honours, B.Sc. (Hons.) in Food Nutrition and Dietetics (with
completion of courses equal to 176-180 credits)

*ln lieu ofthe Research Proposal and Project, three additional elective papers/
lnte rnship/Apprenticeship may be offered

5
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Program Name Sem ester First Semester

Cou rse Title Human NLrtrition l(Theory + Practical)

Cou rse Code: DSC No. of Theory +Practical Credits 3+2

Contact hours 45 hrs Duration of ESA/Exam 2 Hours

Formative Assessment Marks 40 Summative Assessment Marks 60

Course Pre-requisite(s): Certificate with minimum 45%

Course Outcomes (COs): After the successful completion of the course, the student will be able to:
Co 1. comprehend nutritional classification offood and methods of assessing nutritional status and

energy requirements
CO 2. Understand the functions and sources of nutrients
cO3. Apply the knowledge of human nutrition in maintena nce of good health for the individual andthe

com munity
CO 4. Assess the factors affecting availability and requirements of nutrients

45 Hrs

Unit-1 15

Nutritional Status: The relation of good nutrition to normal physical development and sound health.
Definitions of the terms - Nutrition, Health, Nutrients, Nutritional status, Malnutrition, RDA. Methods of
assessing nutritional status - Population sampling, collection of data on the nutritional adequacy of diet
consumes, anthropometric measurements, clinical examination, biochemical assessment. Oiet surveys -
methods. Energy - Definition of health and nutrition, Definition of calorie and joule, Measurement of
calorific values of foods. BasalMetabolic Rate (BMR) - Factors affecting. Specific Dynamic Action (SDA) of
foods.
Unit -2 15

Energy needs of the body. Measurement of energy balance of the body. Direct and indirect calorimet
lculation of energy requirements. The ideal proportion of calories from protein, carbohydrates and fats
rbohydrates: classification, Basic structure, chemistry, digestion, absorption, Transport, brief overvie

f metabolism, functions, sources and requirements

Unit -3 15

roteins: classification, structure, chemistry, digestion, absorption, brief overview of metabolism
unctions, sources and requirements. Essential amino acids, evaluation of proteinquality, Factors affecti

Lipids / Fats: Classification, chemistry, digestion, absorption, brief overview of metabolism, functions
ources and requirements. Saturated and unsaturated fatty acids and effects of deficiency. Nutritiona
ignifica nce of SFA a-3MUFA, PUF Ome

io-availability, supplementation and deficiency state.

Formative Assessment:

Assessment Occasion/ type Weightage in Marks

10

Peda

Test 2

B Sc Food Nutrition and Dietetics

Content of Theory

Test 1

10



Assignment / Seminar 5+5

Project 10

Total 40 Marks

Course Title Human Nutrition I (Practical) PracticalCredits 2

Content of Practical

1. Weights and
measures -Household measures

2 Weights and
standard measures used in food science laboratory

3 Calculation of
mean nutritive value of food

4 Methods of
cooking

Water -
boiling, steaming, pressure cooking

b Oil- Shallow
frying, deep frying

5.

tests for proteins
6. Quantitative estimation of glucose

7. Estimation of total lipid in egg yolk
8. Recommended Dietary Allowances/Nutritive values

Qualitative

Formative Assessment

Assessment Occasion/ type Weightage in Marks

Test 1 05

Test 2 05

Practical Record 10

Participation and lnvolvement 05

Total 25 Marks

References

a WTO Technical Reports Series for Different Nutrients.
Roday S. (2018), Food Science and Nutrition, Oxford University Press

Srilakshmi B (2015) Nutrition science - 4th Ed., New age international Publ., New Delhi

Agarwal A, Udipi SA (2014)Text book of human nutrition, Jaypee Bros. Medical Publ., New Delhi

Raheena Begum., (2009), AText book of Food, Nutrition & Dietetics, Sterling Publications, New Delhi.
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P rogram Name B Sc Food Nutrition and Dietetics Semester First Semester

Course Title Human Physiology - I(Theory + Practical)

Course Code: D5C No. of Theory +PracticalCredits

Contact hours 45 hrs Duration of ESA/EXam 2 Hours

Formative Assessment Marks 40 Summative Assessment Marks 60

Course Pre-requisite(s): Certificate with minimum 45%

Course outcomes (COs): After the successful completion of the course, the stu

1.. Understand the homoeostatic status of the human body

comprehend the physiological processes and functions of various vital organs as applicable to

Apply the knowledge of physiologicalstates to therapeutic diets

Assess malfunctioning of vital organs or systems

dent will be able to:

o2
human nutrition

o 3.

o4.

45 HrsContent of Theory

Unit-1

lntroduction: Cell - structure and function of organelles, nucleuS, chromosomes, genes, homoeostasis

and body fluids. Blood: Red blood cells - Erythropoiesis, stages of d iffe re ntiatlon, function, counts,

physiological variation. Hemoglobin - structure, function, concentration, physiological variation. White

blood cells - production, function, life span, counts, differential counts. Platelets - origin, normal

count, morphology, functions. Plasma proteins - production, concentration, types, albumin, globulin,

fibrinogen. Haemostasis and blood coagulation. Haemostasis - definition, normal haemostasis, clotting

factors, mechanism of clotting, disorders of clotting factors. Blood Bank - Blood groups - ABO system,

Blood grouping and typing, cross matching. Rh system - Rh factor, Rh incompatibility. Blood

transfusion - lndication, universal donor and recipient concept. Complicatlons of blood transfusion

and cross matching. Selection criteria of a blood donor, transfusion reactions. Anticoagulants -
examples and uses. Anaemia - classification - morphological and etiological effects of anaemia on

body. Blood indices - colour index, MCH, MCV, MCHC. Erythrocyte sedimentation rate (ESR) and

packed cell volume. Blood volume - normal value, determination of blood volume and regulation of
blood volume. Lymph - composition and function.

l+2

1.5

8



Unit -2

15

r system: Heart - physiological anatomy, nerve supply, properties of cardiac muscle,
- systole, diastole, conduction system. Cardiac output. Heart sounds: Normal heart

sounds, areas of auscultation. Blood pressure - Definition, normal value, clinical measurement of
blood pressure. Physiological variations, regulation of heart rate, cardiac shock, hypotension,
hypertension. Electrocardiogra m (ECG) - significance, coronary, cerebral circulation and capillary
circulation.
Respiratory system: Function of respiratory system - physiological anatomy of respiratory sysrem,
respiratory tract, respiratory muscles, respiratory organs - lungs, alveoli, respiratory membrane, stages
of respiration. Mechanism of normal and rigorous respiration, intra pulmonary pleural pressure,
surface tension. Transportation of respiratory gases: Transportation of oz: direction, pressure
gradient, forms of transportation, oxygenation of haemoglobin, quantity of 02 transported. Lung
volumes and capacities. Regulation of respiration, mechanisms of regulation, nervous and chemical
regulation, respiratory centre. Hypoxia, cyanosis, asphyxia, dyspnoea, dysbarism, artificial respiration,
a noea

Ca rdiovascula
cardiac cycle

Unit -3

Digestive System: PhysioloBical anatomy of gastro-intestinal tract, functions of digestive system.
Salivary glands - structure and functions, deglutition, mastication - stages and regulation of saliva,
functions of saliva. Stomach - structure and functions. Gastric secretion - composition, function,
regulation of gastric juice secretion. Pancreas - structure, function, composition and regulation of
pancreatic juice. Liver - functions of liver. Bile secretion - composition, function, regulation of bile
secretion, bilirubin metabolism, types of bilirubin, jaundice - types, significance. Gall bladder -
functions. lntestine - small intestine and large intestine. Small intestine - functions, digestion,
absorption, movements. Large intestine - functions, digestion and absorption of carbohydrates,
proteins, fats, lipids. Defecation

Ped a

Assessment Occasion/ type Weightage in Marks

Test 1 10

Test 2 10

Assignment / Seminar 5+5

Project 10

Total 40 Marks

Course Title Human Physiology I (Practica l) PracticalCredits 2

Content of Practical

l. Record of blood pressure - Sphygmomanometer, palpatory method, auscultatory method, variation
of BP

2. Haemoglobin estimation by Sahli's method
3. Blood grouping by agglutination method

9

Formative Assessment:



4. Histology of Cartilage, bone, adipose tissue, skin, muscle

5. Microscope and its uses

6. Histology of epithelial, connective, muscular and nervous tissues.

7. Enumeration of RBC and WBC count by hemocytometry/Neubauer's counting chamber

8. Determination of Bleeding Time (BT) by Duke's method
g. Determination of Coagulation Time (CT) by Wright's method

10. Urine Analysis - Albumin
1 1. Urine Analysis - Glucose Test

12. lnstruments used in haematology

Ped

Formative Assessment

Weightage in Marks

05Test 1

05Test 2

10Practical Record

05Participation and lnvolvement

25 tV'larksTotal
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Sembulingam K, Sembulingam P (2072l,Essentials of medical physiology, Jaypee Bros. Medical Publ.,
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Chatterjee CC (1988) Human Physiology, Calcutta, WB

Guyton AC, HallJE (1996): Textbook of Medical Physiology, 9th Ed., Prism Books Pvt Ltd., Bangalore

Wilson (1989) Anatomy and Physiology in Health and lllness, Edinburgh Churchill Liv!!E!!g!e
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Program Narne B Sc Food Nutrition and Dietetics Semester First Semester

Course Title Food Science I (Theory)

Course Code: DSC No. of Credits 3

Contact hours 45 hrs Duration of ESA/Exam 2 Hours

Formative Assessment Marks 40 Summative Assessment Marks 60

l0

-Assessment Occasion/ type



Course Pre-requisite(s): Certificate with minimum 45%

fter the successful completion of the course, the student will be able to:
o l Understand factors to be considered during selection of basic commodities, raw andprocessed and

various aspects of their products and distribution
o 2. Comprehend the principles underlying changes in overall quality of food characteristics during

cooking.
Evaluate food products based on their quality characteristics

. Assess methods and media of cooking, nutritive value and processing, storage, preservation of bot
lant and animal-based food

urse Outcomes:

o3
o4

Content of Theory 45 Hrs

Unit-1 15

nition of food science. Food as a source of nutrients. Food groups: ICM

at as media of cooking - stir frying, sautding, shallow and deep fat frying. Definition, advantages an
isadvantages of each method. combination of cooking methods - braising. Microwave cooking

mechanism of microwave cooking, construction of a microwave oven, advantages and disadvantages

ntroduction to food science. Defi
F e F oo d G ou S et m E VCe n G uo tes mSp ys top dfoo 5 n

d nVA ta 5e fo oc ko n M e oth sd fo oc ko n oM 5 ht ae m e oh 5d tea r ts a am s a em d oa cot ko n
oB ao hc n ts ae m np na d sre u5 re oc ko n dvaa tn a sep nac
5 da a tan e ofs ae hc D h ae mt te oh d ar a5rY co ko n ro sta b ka nng

a cereal grain. Composition and nutritive value of cereal grain. Specific cereals
nutritive value, composition and milling of rice and wheat. Parboiling - processes for parboiling, it
dvantages and disadvantages. Cereal protein gluten - process of gluten formation, factors that affec

formation. characteristics of cereal starch - Amylose and Amylopectin. Effect of moist heat
- process of gelatinisation, gelatinisation temperature, factors affectin

elatinisation. Changes in cooked starches - gel formation, retrogradation, syneresis. Modified starch
ulses, nuts, oilseeds and oils: Nutritive value and composition of pulses, nuts, oil seeds, fats and oils
rocessing of pulses - effects of decortication, soaking, germination, fermentation, parching and puffing
xtrusion. Toxic constituents of pulses. Pulse cookery - effect of cooking, factors that affect cookin
ua lity

ereals: Structure of

Unit -2

luten
elatinization of starch

15

Processing of nuts and oil seeds. Specific nuts and oilseeds - groundnuts, coconut. Types of fats and oils
egetable oil - coconut, groundnut, sunflower and soybean. Animal fats - lard, margarine and butter
rocessing of fats and oils - rendering, pressing, solvent extraction, hydrogenation and refining. Change
uring cooking - effect of heating, changes in fat on heating. Storage, spoilage, rancidity. Role of fats an
ils in cookery

Fruits: Classification of fruits and nutritive value. Post harvest changes and storage. Pectin substances
Ripening of fruits. Enzymatic and non-enzymatic browning, prevention of enzymatic browning. Vegetables
lassification, nutritive value and composition. Pigments - water insoluble and soluble. Organic acids
nzymes, flavour compounds, bitter compounds. Vegetable cookery: preliminary preparation - washing
eeling and blanching. Changes during cooking - oxidation, chemical composition, water content an
llulose. Role of nutrients - mechanical losses, solvent action of water, oxidation and chemica
m undsosition. Enzymes and non-enz reve ntion. Flavor commatic brownin its

Foo d Nutritional Classification Cooki

ing, simmering, stewing, definition,
method. ofme0ta andgrilling,

15

Unit -3



Formative Assessment:

Weightage in Marks
Assessment Occasion/ tYPe

10
Test 1

10Test 2

5+5
Assignment / Seminar

10Project

40 MarksTotal
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Program Name B Sc Food Nutrition and Dietetics Semester Second Semeste r

Course Title Food Science ll (Theory + Practical)

Course Code: DSC No. of Credits 3+2

Co ntact hours 45 hrs Duration of ESA/Exam 2 Hours

Formative Assessment Marks Summative Assessment Marks 60

Course Pre-requisite(s): Certificate with minimum 45%

fter the successful completion of the course, the student will be able to:
O 1. Understand methods used in processing of milk and milk products

Assess the nutritional qualities of egg and changes in characteristics during cooking.
O 3. Evaluate composition of meat, processing and storage

ices in processinO 4. Enumerate the nutritive value of e s, fish and the use of ma or s

urse Outcomes:

o2

Content of Theory 45 Hrs

Unit-1

Milk and milk products: Composition anC nutritive value. Physical properties of milk. Effect of heat on mil
onstituents - nutrients, colour, flavour, digestibility, microorganisms, scum formation, scorching of milk
rocessing of milk - clarification, pasteurization and homogenization. Preparation of cheese, butter, cur
nd ice cream. Problems encountered in cooklng milk. Milk products - Vitamin D milk, skim milk
ncentrated milk and cream

Unit -2

gg: Structure and nutritive value. Composition - egg white and egg yolk proteins. pigments in egg shell
hite and yolk. Vegetarian egg. Egg quality - evaluation of egg quality, egg grading and deterioration o

gg quality. Egg beating and factors affecting foaming. Egg cookery - Effects of heat and coagulation of eg
roteins, microorganisms, effect of ingredients on egg protein. Egg prepared in the shell - boiled eggs

hard and soft. Egg prepared out of the shell - poached egg, fried egg, scrambled egg and omelette
Products based on egg as thickening agent - Custard. Products based on egg as emulsifying agent
Meringues. Preservation - freezin Storage of eg, cold stora ne d

Unit -3 15

Meat: Structure, composition and nutritive value of meat. Classes of meat. Gelatin. Cuts and grades o'
meat and their selection. Post mortem changes, storage and changes during cooking. Ageing of meat anc
curing of meat. Factors affecting tenderness of meat. Meat cookery and changes during cooking, method:
of cooking - dry heat and moist heat.
Poultry, fish and spices: Classification and nutritive value. Processing and preservation. Selection anc

storage. Methods of cooking poultry and fish cookery. Spoilage of fish.
Spices and condiments - Composition, flavouring extracts, adulteration and medicinal values. Processin6

and uses of major spices - Pepper (white and green), cardamom, ginger and turmeric

Formative Assessment:

Pedagogy

l3

40

15

15



Weightage in MarksAssessment Occasion/ tYPe

10Test 1

10Test 2

5+5Assignment / Seminar

10Project

40 MarksTotal

2Practical CreditsFood Science ll (Practical)Course Title

Content of Practical

. Food groups - Methods of measuring ingredients

. Determination of the percentage of edible portion

. cereal cookery: Methods of cooking fine and coarse cereals, Preparation of selected lndian cereal

recipes,
putses cookery: Cooking of soaked and raw pulses - Effects of adding salt, acid and alkali on cooking.

Preparation of selected common recipes.

Vegetables and fruits: Browning reaction, Effect of acid and alkali, Preparation of selected common

recipe
Fats and oils - Smoking point, Preparation of common recipes

Milk cookery - Experimental cookery on milk, Common preparations with milk, cheeseand

curds
Egg cookery - Evaluation of fresh egg.

Experimental cookery - boiled egg, poached egg,omelette and custard. Preparation of

with milkselected common rec

Formative Assessment

Weightage in MarksAssessment Occasion/ type

05Test 1

05Test 2

10Practical Record

05Pa rticipation a nd lnvolvement

25 MarksTotal

References
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Program Name B Sc Food Nutrition and Dietetics Semester Second Semester

Course Title Dietetics - ! (Theory + Practical)

Course Code: DSC No. of Theory +PracticalCredits 3+2

Contact hours 45 hrs Duration of ESA/Exam 2 Hours

Formative Assessment Marks 40 Summative Assessment Marks 60

Course Pre-requisite(s): Certificate with minimum 45%

the successful completion of the course, the student will be able to
1.

2.

3.

4.

Know the principles of diet therapy
Understand the modifications of normal diet for therapeutic purposes
Learn the role of a registered dietician

Course Outcomes (COs): After

of food and nutrition serviceslde the roles of others who collaborate in delive
Content of Theory 45 !-lrs

Unit-1 15

nition of dietetics, clinical dietetics, objectives of dietetics, Growth and scope of dietetics,
haracteristics and role of dietician in health care, classification of dietitian, characteristics of a dietitian,

of diet therapy. Hospital Dietary services- role and functions. Routine hospital diets: Liquid diet,
emi-solid, regular and bland diet. Modification of normaldiets. Types of feeding - oral feeding and tube

- enteral and rental
Unit -2 15

in obesity and underweight: Obesity - Etiology, assessment, types. Regional distribution of fat in
ody. Metabolic changes in obesity. Modification, dietary treatment. Nutritional requirements. D

anagement - objectives, macronutrients, micronutrients, general considerations, foods allowed/
llowed. Under weight - Aetiology, Symptoms and complications, Dietary management - objectives
acronutrie micronutrie eneralconsiderati foods all not allowed

Unit -3 15

iet in infections and febrile conditions: Fever: Development, types and metabolic changes. Acute an
fevers. Causes and dietary management of typhoid, influenza, malaria, tuberculosis. Dieta

nagement of all fevers - objectives, macronutrients, rnicronutrients, general considerations, fo
llowed/ not allowed. Chronic infection- HIV (Human lmmunodeficiency Virus) infection and At

uired lmmune Deficien nosis. Malnutrition an'ndrome diaSta of HIV infection. Aetiol

l5



DS: Dietary management -objectives, macron utrients, micronutrients, general considerations

Ped

Formative Assessment

Assessment Occasion/ type Weightage in Marks

Test 1 0s

Test 2 05

Formative Assessment:

Weightage in MarksAssessment Occasion/ tYPe

10Test 1

10Test 2

5+5Assignment / Seminar

10Project

40 MarksTotal

zPractical CreditsCourse Title Dietetics - I (Practical)

Content of Practical

anning, preparing and calculating the following diets (Two case

a.

b.

c.

a.

b.

a.

b.

a.

b.

c.

Fluid diets
Clear fluid
Fullfluid
Tube feeding
Obesity
Child hood obesity/overweight
Adulthood obesity/overweight
Underweight.
Childhood
Adulthood
Febrile conditions
General fevers
Typhoid
Tuberculosis

I

studies)

l6

l,

2.

aJ

4.



t,

Practical Record 10

Pa rticipation and lnvolvement 05

Total 25 Marks

References
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17th Ed., JB Lippincott and Co., Philadelphia
Antia FP (1973) Clinical dietetics and nutrition, 2nd Ed, Oxford Univ. Press, DelhiWilliams SR (1989)

Srilakshmi B (2011) Dietetics, Ed., New Age lnternational Publ., New Delhi

Nutrition and diet thera Col6th Ed Time Mirror, Mos Publ

Program Name B Sc Food Nutrition and Dietetics Semester Second Semester

Course Title Human Physiology - ll

Course Code DSC

45 hrs

No. of Credits 3

Contact hours Duration of ESA/Exam 2 Hours

Formative Assessment Marks 40 Summative Assessment Ma rks 60

Course Pre-requisite(s): Certificate with minimum 45%

Course Outcomes:
After the successful completion of the course, the student will be able to:
CO 1. Understand the role played by hormones in metabolism and associated disorders.
CO 2. Comprehend the structure and function of neuromuscular systems and disorders
CO 3. Understand excretory physiology and its importance in nutrient retention
CO 4. Differentiate between male and female reproductive physiology and changes due to pregnancy

and lactation
Content of Theory 45 Hrs

Unit-1 15

Endocrine System: Definition, classification of endocrine glands and their hormones, properties of
hormones. Thyroid gland hormones - regulation of secretion. Disorders - hypo and hypersecretion of
hormone. Adrenal gland - physiological anatomy. Adrenal cortex, cortical hormones - functions and

regulation. Adrenal medulla - hormones, regulation and secretion. Functions of adrenaline and nor-

adrenalin. Pituitary hormones - anterior and posterior pituitary hormones, secretion, function.
Pancreas - hormones of pancreas. lnsulin - secretion, regulation, function and action. Diabetes

mellitus - regulation of blood glucose level. Parathyroid gland - function, action, regulation of

secretion of parathyroid hormone. Calcitonin - function, action, Ca metabolism and hormone
regulating Ca metabolism.
Reproductive system and puberty. Male reproductive system - functions of testis, spermatogenesis,

spermiogenesis - stages, factors influencing semen, endocrine functions of testis. Androgens -

Testosterone - structure and functions. Female reproductive system - ovulation, menstrual cycle,

physiological changes during pregnancy, pregnancy test. Lactation: Composition of milk factors

t1



controlling lactation. Contraception

15
Unit -2

pa rasym pathetic distrlbution and functions
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ti
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15
Unit -3

, renal function tests

function. Body temperature measurement, physiological variation' regulation of body

rature by physical, chemical and nervous mechanisms' Hypothermia and fever'

tifi tio

or snt n e hnu pna dtic nonfuK nd e5noortE cem gav.ss ryecr toEx ry ru es trs uuta taa ppnom na soo snen h pde U axu mta pna d
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firti c aaet t csd ut co ms od u eI t csa et (u et c sDmraef ht oot Ufosn cysnn rva oti
kidney
Skin -

tempe

Peda o

Formative Assessment:

Weightage in Marks
Assessment occasion/ tYPe

10Test 1

Test 2

5+5Assignment / Seminar

10Pro.iect

40 MarksTotal
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Program Name B Sc Food Nutrition and Dietet:lcs Semester Third Semester

Life Span Nutrition I (TheorY + Practical)Course Title

Course Code DSC No. of TheorY +Practical Credits 3+2

Contact hours 45 hrs Duration of ESA/Exam 2 Hours

Formative Assessment Marks 40 Summative Assessment Marks 60

Course Pre-requisite(s): Certificate with minimum45Yo

Comprehend the concept of a balanced diet

Understand the role of nutrition in growth and development processes from birth till adolescence

Formulate nutritional needs of people at different stages of growth

Formulate diets for various nutrition-related irealth conditions

of the course, the student will be able to
rse Outcomes (COs): After the successful comPletion

1

2

o3
4.

45 HrsContent of Theory

15
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ntages of breast feeding. Nutrition factors of human milk. Differe

Artificial feeding. Factors to be considered in bottle feeding

irements. weaning: Need and use. Points to be considered in introd

chart to monitor develoPmen
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. Feeding Problems' Nutritionr

ucing weaning foods. Problems i

ementaof sueanl foods

utrition during infancy: Growth and development. Use of growth
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15
nit -3

utritional problems- obesity, eating disorder, osteoporosis, anaemia, under nutrition, premenstrua

ro PCOD. Nutritional re uirements.
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Formative Assessment:

Weightage in MarksAssessment Occasion/ tYPe

20

meal

minerals,

to



Test 1 10

Test 2 10

Assignment / Seminar 5+5

Project 10

Total 40 Marks

Course Title Life Span Nutrition I (Practical) Practical Credits 2

Content of Practical

Planning, preparing and calculating the major nutrients of the following (Two planned diets

with different age groups)

1. Nutritive Recipes for weaning
2. Diet planning for lnfancy- 6-8 months and 9-1,2 months

3. Use and interpretation of Growth Charts- WHO Growth Charts

4. Diet planning for Toddlers- (1-3 years)

5. Diet planning for Preschool Child- (4-6 years)

6. Diet planning for School going Child-(7-9 years and L0-L2 years)

7. Nutritive Recipes for snacks and packed lunches

8. Diet planning for Adolescents (13-15 years an{.!16-lS1eaql

Pedagogy

Formative Assessment

Assessment Occasion/ type Weightage in Marks

Test 1 05

Test 2 05

Practical Record 10

Pa rticipation a nd lnvolvement 05

Total 25 Marks

References

JoshiAS. (2021). Nutrition and Dietetics, 5th Ed. McGraw Hill, Noida

Srilashmi B. (2019). Dietetics, 8th Ed., New Age lnternational Publishers', New Delhi

MudambiSR, Rajgopal MV. (2020). Fundamentals Of Foods, Nutrition And DietTherapy, 6th Ed.,New

Age lnternational Publishers., New Delhi

Agarwal A, Udipi SA. (2013). Textbook Of Human Nutrition., Lst Ed., Jaypee Brothers Medical

Elizabeth, K. E. (2022). Nutrition and child developme Ed., Paras Medical Publisher, Hyderabad

12 Krause's Food and the Nutrition Care Process, 13th Ed Elsevier,Mahan K Escott-Stum S

Publishers, New Delhi

2l



Missouri
Mclaren DS,

Meguid MM (1998) Nutrition and its disorders, Churchill Livingstone

(1993) Recent trends in nutrition, 9th Ed., Oxford Univ' Press

The feeding and care of infants and young children, VHAI, 6th Ed', New Delhi

M (1985) Essentials of food and nutrition, vol I and ll, Ganesh and Co, Madras

Gopa la n C

Ghosh (1992)

swaminathan

wHo (1978)

growth cha rt for i nternat ional use in maternal and child health care, Geneva

Progra m Name B Sc Food Nutrition and Dietetics Semester Third Semester

Course Title Nutritional Biochemistry I (Theory + Practical)

Cou rse Code: DSC No. of Theory +Practical Credits 3+2

Contact hours 45 hrs Du ration of ESA/Exam 2 Hours

Formative Assessment Marks Summative Assessment Marks 60

course P re-req u isite(s): Certificate with minimum 45%

course outcomes (Cos): After the successful completion of the course, t
o 1.

o2.
t J.

o4.

Understand the principles of biochemistry (as applicable to human nutrition)'

obtain an insight into the chemistry of ma.ior nutrients and physiologically irnportant compounds.

comprehend the biological processes and systems as applicable to human nutrition.

Apply the knowledge acquired to human nutrition and dietetics

he student will be able to:

45 HrsContent of Theory

15Unit-1

arbohydrates: Nomenclature, Classification of carbohydrates - monosacc

polysaccharides - examples and structure. Metabolism - Glycolysis, TCA cycle, HMP Shunt, Glycogenesis

lycogenolysis. carbohydrate digestion and absorption. lmportance of carbohydrates. Biological oxidatio

nd enzymes: compounds of ETC, mechanism, oxidative phosphorylation, high energy phosphate - ATP

conservationcle and enerP

harides, oligosaccharides

15Unit -2

Lipids: Nomenclature, Classification of simple lipids - fats, oils, waxes' Complex lipi

lycolipids. Derlved lipids - steroids, terpenes, carotenoids with examples, structure and function

Digestion and absorption. Fatty aclds - classification - essential and non-essential fatty acids, examples

roperties, functions. Metabolism - p-oxidation of saturated fatty acids. Biosynthesis and catabolism o

holesterol

ds - phospholipids

Unit -3

22
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nzymes: Definition, nomenclature, types and classification of enzymes. Active site. Definition, types
specificity of enzymes. lsoenzymes, enzyme kinetics, factors affecting velocity of enzyme

lysed reactions. Regulation of enzyme activity, enzyme inhibition

Ped

Formative Assessment:

Assessment Occasion/ type Weightage in Marks

Test 1 10

Test 2 10

5+5Assignment / Seminar

Project t0

Total 40 Marks

Course Title Nutritional Biochemistry - I (Practica!) Practical Credits 2

Content of Practical

I Qualitative analysis for carbohydrates - Glucose, Fruetose, Maltose, Lactose,

Sucrose,Starch and Galactose

Quantitative analysis in blood and serum - Blood glucose

Quantitative analysis in blood and serum - Cholesterol

Quantitative analysis in blood and serum - Urea

Enzymes - effect of pH on human salivary c-amylase activity

Qualitative test for minerals

Quantitative estimation of Ascorbic acid using any two different samples

Preparation of ash solution
Quantitative estimation of Calcium using any two different samples

Quantitative estimation of Phosphorus using any two different samples

Quantitative estimation of lron using any two different samples

Estimation of Calcium from types of milk

2.
aJ.

4.

5.

6.

7.

8.

9.

10.

11.

12.

Formative Assessment

Weightage in MarksAssessment Occasion/ type

05Test 1

05Test 2

10Practical Record

23



Pa rticipation and lnvolvement 05

Total 25 Marks

References

na U, Chakrapani U. (2O2Ll Biochemistry, Elsevier, Gurgaon

Fundamentals of Biochemistry, S. Chand and Company Ltd.

Biochemistry, 12th Ed., Academic Publishers, Kolkata

Biochemistry, Freeman WH and Co.

West ES, Tod

WR, Mason HS, Van Bruggen JT (1974)Text book of Biochemistry, 4th Ed., Amerind Publ. Co. Pvt. Ltd.,

Lehninger AL,

Nelson DL, Cox MM (1993) Principles of Bio Chemistry, znd Ed., CBS Publ., anddistributors.
Devlin TM

John Wil & Sons.1986 Textbook of Biochemist with clinical correlations, 2nd Ed

Sathyana raya

Jain JL (2012),

Das, D (2005)

Stryer L (1995

Program Name B Sc Food Nutrition and Dietetics Semester Third Semester

Course Title Human Nutrition - Il (Theory)

Course Code DSC No. of Theory Credits 3

Contact hours 45 hrs Duration of ESA/Exam 2 Hours

Formative Assessment Marks 40 Summative Assessment Marks 60

Course Pre-requisite(s): Certificate with minimum 45%

Course Outcomes (COs): After the successful completion of the course, the student will be able to:

CO 1. Understand the functions and sources of nutrients
CO 2. Apply the knowledge in maintenance of good health for individual and the community.

CO 3. Evaluate factors affecting availability and requirements of minerals and vitamins
CO 4. Assess the role of water and fibre in nutritiort

Content of Theory 45 Hrs

Unit-1 15

Macro minerals: Calcium, Phosphorus, Magnesium, Sodium, Potassium, Chlorine and Sulphur-functions
sources, requirements and effects of deficiency, Bioavailability

Unit -2 15

Micro minerals: Copper, Cobalt, Zinc, lodine, Manganese, Fluorine, Molybdenum,Selenium, Chromium
lron-functions, sources, requirements and effects of deficiency, Bioavailability

24
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15Unit -3

mins: Classification on the basis of solubility, Vitamin A, D, E, K, Ascorbic acid,Thiamine, Riboflavin

acin, Folic acid, Vitamin 812, Pantothenic acid, Pyridoxine- functions, sources, absorption, requi

ter: lmportance, distribution in the body, functions, oedema, dehydration, sources, water balance an

uirements. Fibre: Definiti classificati sources and role of fibre in humannutrition

nd deficiency

Ped

Formative Assessment:

Assessment Occasion/ type Weightage in Marks

Test l- 10

10Test 2

5+5Assignment / Seminar

10

40lJlarksTotal

References

WTO Technical Reports Series for Different Nutrients.

Srilakshmi B (2015) Nutrition science - 4th Ed., New Age lnternational Publ., New Delhi

Agarwal A, Udipi SA (2014) Text book of human nutrition, Jaypee Bros Medical Publ., New Delhi

Bamji M, Rao NP, Reddy V. (2007)Text book of Human Nutrition, Oxford and IBH Publ. Co. Pvt Ltd,

Delhi
Shills ME, Shike M, Ross AC, Caballero B, Cousins RJ (2005) Modern Nutrition in health and disease -
10th Ed., Lippincott Williams and Wilkins

Gopalan C (199L) Nutrition value of lndian foods, ICMR

(1986): lntroductory Nutrition, 6th Ed., The CV Mosby Co.

Robinson CH, Lawler MR, Chenoweth WL, Garwick AE (1986) Normal and therapeutic nutrition,lTth Ed

Macmillan Publ. Co.

Guthrie AH

Madras.Vol I and I Ganesh andSwaminathan M 1985 Essentials of food and nutriti
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Program Name B Sc Food Nutrition and Dietetics Semester Fourth Semester

Course Title Dietetics ll (TheorY + Practical)

Course Code DSC No. of Theory +Practical Credits 3+2

Contact hours 45 hrs Duration of ESA/Exam 2 Hours

Formative Assessment Marks 40 Summative Assessment Marks 60

Course Pre-requisite(s): Certificate with minimum 45%

rse Outcomes (COs): After successful completion of this course, st

Understand the principles of diet therapy for various ailments and diseases

Work out the modifications of normal diet for therapeutic purposes

Assess food allergies, intolerance and nutrient-drug interactions for appropriate dietetics

a pproaches

udents will be able to:

4. Evaluate nutritional irements for deficiencies and develo suitable di treatments

1

2

io3

45 HrsContent of Theory

15nit-1

ormonal response to surgery: Dietary management - objectives, preoperative and postoperative

micronutrients neral considerationsutritional care, macronutr

ietaDno C sla ficasl ti rYns-Bur ndefi ti of,,onsnda su iticondtnet ub rns u rg rynJ rY
U Tra ma-uen ra nco deratsr nro s. ryInjm utcron ntsne gemee nt o IVectnaa e5,ot bj

ctietaD ma ives,objena res ns toe u ry nagementaal hond rmoMn. ta bo p nj ryolitio ogicn physiIC,
a ndbolMeta ol cans. e nitiodefi n physiic, ogico stn ratioden m ncro ut Surg ry-ca utriron e ients,tS, Senera

15nit -2

stro-intestinal tract ailments: Diarrhoea- definition, classification, consequences. Treatment o

iarrhoea- Fluid management- oral Rehydration Therapy (oRT). Dietary management - objectives

acronutrients, micronutrients, general considerations, low residue and low fiber foods. Definition

ndrome, Steatorrhoea, Ulcerative colitis, Diverticulosis.

ood intolerance: Definition, causative factors, diagnosis, treatment - elimination diet. Lactose intolera

mptoms, causative foods and stages according to severity, foods included and excluded, nutriti

reatment. Gluten intolerance - symptoms, dietary treatment, foods included and excluded, nutritiona

ral consid
Reflux'Di

romac nobam na me entm catioli sn and d eta jectives,
srn cl ifiass cati co ry gm ofl, ppto

Const tionot a folowed ther lowifolfo aods lowe ad nd ng: paratioen IS,cro utrin e nts, ge
leb brritaP U lcernrochaacute nda stritG s-DR pticc,sesea G Estro ha geaOesop

interactionatment. Nutrient-
15Unit -3

Food Allergy: Definition, types of allergy, common food as allergens. Signs and Symptoms, tests for allergy

Dietetic treatment.
Nutritional deficiency: Protein - energy malnutrition- aetiology, types, symptoms, dietary treatment and

prevention, hospital treatment, domiciliary rehabilitation. Aetiology, clinical features, dietary treatment

and prevention, prophylaxis programmes of the following: lodine Deficiency disease and Vitamin A

deficiency. Nutritional Anaemia - Aetiology, clinical features, types, dietary treatment and prevention of
the following: lron deficiency Anaemia / Disq4qlQqL loblastic Anaemia, Folate Deficiency,

26
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micronutrients,



ernicious Anaemia

Formative Assessment:

Weightage in MarksAssessment Occasion/ type

10Test L

10Test 2

5+5Assignment / Seminar

10Project

40 MarksTotal

Course Title Dietetics I! (Practical) Practical Credits z

Content of Practical

Planning, preparing and serving the following diets (two case studies)

L.

rns

2.

Bu

Co

Pe

Pr

lro

vit

nstipation
3

ptic ulcer
4.

otein deficiency
5

n deficiency
6

amin A deficiency

Formative Assessment

Weightage in MarksAssessment Occasion/ type

05Test 1

05Test 2

10Practical Record

05Pa rticipation and lnvolvement

25 MarksTotal
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(2011) Dietetics,6th Ed, New Age lnternational Publ', New Delhi
Joshi SA,

(1992) Nutrition and dietetics, Tata McGraw Hill Publications, New Delhi
Mahan LK,

Arlin MT (1992) Krause,s Food, Nutrition and Diet Therapy, 8th Ed., W.B saunders Company, London

Willlams SR

(1989) Nutrition and diet therapy,6th Ed., Time, Mirror, Mosby College Publ'St Louis

Raheen Begu

(1989) A textbook of foods, nutrition and dietetics, sterling Publ', New Delhi
Robinson CH,

Lawler MR, Chenoweth wL, Garwick AE (1986) Normal and therapeutic nutrition, 17th Ed, Macmillan

Publ and co' 
Anderson L,

Dibble MV, Turkki PR, Mitchall HS, Rynbergin HJ (1982): Nutrition in health and disease, 17th Ed., JB

Lippincott and Co., Philadelphia 
Antia Fp

Srilakshmi B

1973) Cl inical dietetics and nutrition, 2nd Ed., Oxford Univ. Press, Delhi

Progra m Name B 5c Food Nutrition and Dietetics Semester Fourth Semester

Course Title

Course Code: D5C 3+Z

Contact hours 45 hrs Duration of ESA/Exam 2 Hours

Formative Assessment Ma rks 40 summative Assessment Marks 60

course Pre-requisite(s): Certificate with minimum 45%

course outcomes (cos): After successful completion of this course, students will be able to:

co 1. understand the process of growth and development and the concept of growth promotion

CO 2. Comprehend nutritional needs at different stages of growth.

cO 3. Evaluate nutritional needs during pregnancy and lactation

co 4. A ly n utritiona I re uirements for the a into accounted takin sio loh

45 HrsContent of Theory

15U nit-1

Nutritional needs of adults: Reference man and reference woman in relation to occupation. Dietary

uidelines to reduce the cost of a meal. Nutritional re uirements
15Unit -2

Nutrition during pregnancy: Normal growth and weight gain. Physiological changes. Dietary mo

eneral dietary problems. Complications during various stages of pregnancy. Nutritional requirements

iet pla n ning
utritional needs during lactation: Physiology of lactation. Milk output and factors affecting it. Dietary

difications

u idelines. N utritiona I re uirements. Diet lannin
15Unit -3

Refeiences

Life Span Nutrition ll (Theory + Practical)

No. of Theory +Practical Credits

the ir

28



Nutritional needs during old age: Physiologicalchanges, RDA, Nutritionalguidelines, nutritional, health
concerns & complications and their management. Dietary modifications. Factors contributing to longevity

Ped

Ped

Formative Assessment:

Weightage in MarksAssessment Occasion/ type

10Test 1

Test 2 10

Assignment / Seminar 5+5

10Project

40 MarksTotal

2PracticalCreditsCourse Title Life span Nutrition - ll (Practical)

Content of Practical

lanning, preparing diets and calculating the major nutrients of following (Standard with two planned di

f different calories and activities)
. Adult
. Pregnancy

. Lactation
old

Formative Assessment

Assessment Occasion/ type Weightage in Marks

Test 1 05

Test 2 05

Practical Record 10

Participation a nd lnvolvement 05

Total 25 Marks

References

Joshi AS. (2O2U. Nutrition and Dietetics, 5th Ed' McGraw Hill, Noida

Srilashmi B. (2019). Dietetics, Sth Ed., New Age lnternational Publishers., New Delhi
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Elizabeth, K. E. (2022). Nutrition and child developme nt,6th Ed., Paras Medical Publisher, Hyderabad

rwalA, Udi sA. Ja201.3 Textbook Of Human Nutrition., 1st Brothers Medical
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Mclaren DS, Meguid MM (1998) Nutrition and its disorders, Churchill Livingstone

Gopalan C (1993) Recent trends in nutrition, 9th Ed., Oxford Univ. Press

Ghosh (1992)The feeding and care of infants and young children, VHAI, 6th Ed., New Delhi

Swaminathan M (L985) Essentials of food and nutrition, Vol I and ll, Ganesh and Co, Madras

WHO 1978) A h chart for international use in maternal and child health ca Geneva

Program Name B Sc Food Nutrition and Dietetics Semester Fourth Semester

Course Title Quality Control I (Theory)

Course Code DSC No. of Theory Credits 3

Contact hours 45 hrs Duration of ESA/Exam 2 Hours

40 Summative Assessment Marks 50Formative Assessment Marks

Course Pre-requisite(s): Certificate with minimum 45%

Course Outcomes (COs):After the successful completion of the course, the student wi ll be able to

O 1. Understand international and national food laws, regulations and standards governing the safety

the food from field to fork
:O 2. Able to locate and interpret government regulations regarding the manufacture and sale of food

products.

3. Describe the use of adulterants added to foods

4. Discuss the application of biotechnological techniques and evaluate packaging requirements of

diverse foods
Content of Theory 45 Hrs

Unit-1 15

Food Laws: PFA - Mode of work and duties of food inspectors. Essential commodities act: fruit product

order, milk and milk product order, meat product order, cold storage order, the vegetable oil product

order, standard and weight measurement act, the infant milk substitute, feeding bottles and infant food

a ct.

Unit -2 15

Food standards: lSl, AGMARK, Export inspection council, consumer protection act, CODEX Alimentarius,

FSSAI. HACCP - lmportance. Principles. Determination of CCP. Problems in implementing HACCP.

lmportance of TQM, GMP and GLP

Adulteration of food: Definition. Types. Contamination of food by incidental adulteration by

microorganisms, packing materials and other sources. Tests to detect common adultefqnE_
Unit -3 15

Food technology: Biotechnology in food: Application, GM foods. Nutraceuticals. Organic foods. Packaging

of foods: Classification, types of packaging materials - paper, plastics, glass, tins and metals, packaging of
different food products - bakery, dairy, dehydrated, fresh fruits and vegetables, fats and oils, frozen food
prod ucts

30



Formative Assessment:

Weightage in MarksAssessment Occasion/ type

10Test 1

10Test 2

5+5Assignment / Seminar

10Project

40 MarksTotal

References
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lnternational. New Delhi.

Martin EH (1986) Standard methods for the examination of dairy products

Ranjanna S (1985) Handbook of analysis and quality control for fruit and vegetable products

Lees R (1978) Food analysis, analytical and quality control methods for food manufacturers and buyers

Keister DC (1977) Food and beverage control, Prentice Hall lnc, New Jersey

Coltman MM (1977) Food and beverage cost control, Prentice Hall lnc, New Jersey
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Name of the Degree Program

Discipline Core

Total Credits for the Program
(I to IV Semesters)

Discipline Core

Open Electives

Physical Education, Sports and Yoga Syllabus, NEP 2021-22

BA./BComIBBA/BCA & all other UG Courses

Physical Education, Sports and Yoga - BA/BSc

24 Credits

12 Crcdits (BA/BSc/BComIBBA/BCA & all other
UG Courses)

Skill Enhancement Courses 08 Credits (BA,/BSc/BCom/BBA,/BCA & all other
UG Courses)

2021-22Starting Year of Implementation

PROGRAMOUTCOMES

By the end ofthe program the students will be able to:

1. Be an enhepreneur (to start their own fitness centet gym, etc) and devise appropriate fitness

program for different genders and age $oups at all level

2. Officiate, supervise various sports events and organize sports events

3. Acquire the knowledge ofPhysical Education, Sports and Yoga and understand the purpose

and its development

4. Leam theoretical and practical aspects of game of his choice to apply at various levels for

teaching, leaming and coaching purposes.

5. Learn to apply knowledge ofPhysical fitness and exercise management to lead a better

lifestyle.

6. Gain knowledge ofprofessional preparation in Physical Education, Sports and Yoga

7. Assess Physical Fitness in a scientific manner.

8. Continue professional courses and research in Physical Education, sports and yoga.

Mangalore (Jniversity, Mangalagangotri Page | 3



S

Physical Education, Sports and Yoga Syllabus, NEP 2021-22

il----l^-- r r-:.,^-^:k. t t--- - -r - -



SEMESTER-I

Course Title of the Course Theory Practical Total
Hours/
Credits

Total Marks
Credits No. of

Teaching
Hours/Week

Total
MarkV

Assessment

Credits No. of
Teaching

Hours/Week

Total Marks/
Assessment

DSC-1
Theory

Introduction to Physical
Education, Sports and Yoga

4 4 100 (60+40
IA)

6/8 150
DSC-1

Practical
Basic Fitness, Track and
Field, Major Games and Yoga

2 4 s0 (25+25
IA)

Open Electives (BA/BSc/BCom4BBA,/BCA & all other UG Courses)

oE-1 Self Defense 2 2 60 I 2 40 (20
Prac+20 IA)

314 100

oE-2 2 60 I 2 40 (20
Prac+20 IA)

100

Note: For Open Electives the No. ofCredits for Practical & Theory shall be ahered as per requirement. (1 Theory + 2 Practical or 2 Theory +
l Practical)

Skill Enhancement Courses (SEC) (BA/BSC/BCom/BBA/BCA & all other UG programmes)

SEC-1 Health, Wellness and Yoga 1 I 1 2 50 (Internal
Assessment)

+ SEC - Activity cum Theory based Practical paper

Discipline Specific Core.l (BA/BSc programmes)

Sports Event Management 2 3/4



SEMESTER-tr

Disci ine Specific Core2 (BA/BSc rammes)
PracticalTheory Total MarksTotal

Hours/
Credits

No. of
Teaching

HoursAVeek

CreditsTotal
Marks/

Assessment

No. of
Teaching

HoursAVeek

Credits
Course

100 (60+40
L{

4DSC-2
1506/8

50 (25+2542AdYanced Fitness, Asanas,
Track & Field, Major Games

DSC.2
hactical

Open Electives (BA/B Sc/BCon/B BA/B CA & all other UG Courses)

1003/440 (20

Prac+20 IA
z602zYoga and FitnessoE-3

100314
Prac+20

40 (202122Adventure SportsoE-4

Note: For Open Electives the No. ofCredits
+ 2 Practical or 2 Theoryper requirement. (1 Theoryical & Theory shall be altered asfor Pract

+ I Practi
& atl olher (/G Programmes)Skill Enhancement Courses (SEC) (BA/BSc/BCom/BBA/BCA

50 (Internal
Assessment

2t32I1 ISports - ISEC-2

t SEC - Activity cum Theory based Practical paper

Mangalore (Jniversity, Mangalagangotri Page l6

Total
Marks/

Assessment

Title of the Course

4Life Stylc Management

1

60

Physical Mucation, Sports and Yoga Syllabus, NEP 2021-22



Physical Education, Sports and yoga Syllabus, NEp 202i_22

SEMESTER-III
Core-3

Theory PracticalCourse Title of the Course

Credits No. of
Teaching

Hours/Wee
k

Total
Marks/

Assessment

Credits No. of
Teaching

Hours/Week

Total Marks/
Assessment

Total
Credits
/ Hours

Total Marks

DSC-3 Sports Training and 4 4 100 (60+40

DSC-3
Practical

Sports Proficiency 2 4 50 (25+25 618 150

Open Electiv es (BA/B S c/B C o m/B B A/B CA & all other UG Courses)

oE-5 Physical Fitness for
Careers

2 2 60 1 2 40 (20
Prac+20

3/4 100

oE-6 Sports and Recreation 2 2 60 2 40 (20
Prac+20

3/4 100

For theElectives No. Credits &PracticalOpen shall olteredbe ASNote of .fo, +Theory 2per requirement. Practical 2or +(t Theory Theory
T

* Skill Enhanc em ent Co u rs es (SE C) (BA/B S c/B C o n/B BA/B CA & all other UG programmes)
SEC-3 Sports - II I I 2 2/3 50 (Internal

* SEC - Activity cum Theory based Practical paper

Mangalore University, Mangalagangotri pagelT
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SEMESTER.TV

Core-4
PracticalTheory Total

Credits
/ Hours

Total Marks

Total Marks/
Assessment

Credits No. of
Teaching

HoursAVeek

Total
Marks/

Assessment

Credits No. of
Teaching

Hours/Wee
k

Course Title of the Course

4 100 (60+404DSC-4 Sports Injuries and
618 150

s0 (25+252 4First Aid and Athletic CareDSC.4
Practical

& all other UG Courses)Open Electives (BA/BSdBCom/BBA/BCA
10031440 (20

Prac*20
I 26022oE-7

314 10040 (20
Prac*20

160 122oE-8

I
* 2 Practical or 2 Theory +requirement. (1 TheoryTheory shall be altered as PerNote: For Open Electives the No. of Creditsfor Practical &

*Skill Enhancement Courses (SEC) other IJG programmes)& all(BA/BSc/BCom/BBA/BCA
50 (Internal2132I1 ISports - IIISEC.4

* SEC - Activity cum Theory based Practical paper

Physical Education, Sports and Yoga Syllabus, NEP 2021-22

Mangalore (lniversity, Mangalagangotri Page | 8
t,'



5

a

a

PHYSICAL EDUCATION, SPORTS AND YOGA
BAIBSC SEMESTER I to IV

Aim of the Course

The course aims at creating awareness about the fundamentals of physical Education, sports and
Yoga and promote Health and weilness through Hearthy Lifestyre.

Objectives of the Course

1 To impart the students with basic concepts of Physical Education, sports and yoga for
health and wellness. I

2' To familiarizethe students with health-related Exercise, sports andyoga for overall
growth & development

3' To create a foundation for the professionals in Physical Education, Sports and yoga.

4' To impart the basic knowledge and skills to teach PhysicalEducation, Sports & yoga
activities.

To create awareness about the career opportunities through Physical Education and yoga

Learning Outcome/ Skills :

Students will be able to understand the basic principles and practices of physical

Education, Sports and yoga.

Students will be able to instruct the Physical Activities, Sports and yoga practices for
Healthy Living.

To develop professionalism among students, to conduct, organize & officiate physical

Education, Sports and Yoga events at schools and community level.

Employability/ Entrepreneurship abilities:

' The candidate will be able to work as Physical Education, Sports and yoga instructor.

o The Candidate will be able to instruct, organize & officiate Physical Education, Sports
and Yoga.

o The candidate will be able to establish fitness, sports and yoga centers.

' The candidate will be able to conduct Traditional games, Sports and General yoga classes

for rural and community level.

' The candidate will be able to guide aspirants to achieve various physical fitness standards
required for related professions.

Mangalore University, Mangalagangotri page | 9
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Curriculum Structure for Undergraduate Degree Program

BA / BSc Courses in Physical Education' Sports & Yoga

TotalCreditsfortheProgram(ItoIVSemester):6+6+6+6=24Credits
it".iing y"". or implementation: 2021-22

N^." o-riu" n"gree Program: BA'/B'Sc

ir*ri.Jtrii"-"t: Phvsical Educalion' Sports & Yoga Program

Articulation Matrix:
This matrix lists onlY

discipline/subject' TheY

courses maY be listed se

the core courses' Core courses are essential to earn the 
' 
degee in that

include courses such as theory' laboratory' project' intemships etc' Elective

paratelY

essmen

t
PedagogYPre-

requisite
course(s)

Program outcomes

the course addresses

(not more than 3 Per
course)

that
tle /I'{ame O

the course
Scm

ester

60+40)

ractical

0 (2s+2s)

ry

100
course shall be

ght through Lecture,

cal, Interactive

sions, Materials,

eminars, lntramural &
gnments

xtramurals

Science/

th7 +2 leve

ith Sports

ackground

t2

with

erce

at

ferable

To understand the

ic princiPles and

ractices ofPhYsical

ucation, SPorts and

oga.

To understand the

reer options bY taking

physical education,

ports and Yoga

To understand and be

le to practice fitness

vities, games, athletics

yoga.

Introduction
to PhYsical

Education,
Sports & Yoga

(6 Credits)

Theory
100

(60+40)

Practicals

0 (2s+2s)

course shall be

ght through Lecture,

racticals. Interactive

essions, Materials,

gnments

inars, Intramural &
urals

To understand the

apted in ones lifestYle'

To understand the

gic princiPles of
althy lifestYle.

To understand and

owledge of PhYsical

tness and exercise

nagement to lead

To be able to Practice

hysical activities and

ga and assess the

tness.

types to beSS

thepplv

quality life.

Life StYle

Management
(6 Credits)

2
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3 Sports
Training and

Coaching
(6 Credits)

To understand the

To know about the

motor abilities
the methods of

To understand the

and philosophy
coaching and its

To know about

various training

To be able to practice

principles of

performing

them

performance

and how to

to improve

with

at

Sports

zth/ +z

course shall be

through Lecture,

inars, Intramural &

Interactive

Materials,

Theory

100

(60+40)

Practical

s0 (2s+2s)

4 Sports
Injuries and
Management
(6 Credits)

To know the various

their cause.

To know the various
aid measures and

unes.

To know the various

To be able to practice
aid techniques and

litative measures

treating sports

sports injures

of sports

of treating

various

techniques

unes.

unes.

To know the

course shall be

through Lecture,

Intramural &

Materials,

Interactive

Theory
100

(60+40)

Practicals

0 (2s+2s)
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Semester f
DISCPLINE SPECIFIC CORE . 1

Title of the Course:

Introduction to Physicar Education, sports and yoga
Course outcomes

On completion of the Course the student will be able to:
Understand the historical concepts and significance of Physical Education and yoga.
Learn the modern trends in sports and yoga and its relation to education.
Learn the Principles of implementing fitness activities and yoga.
Understand the biological principles on which physical education, yoga and sports is based.
Learn the basic yoga practices.

Be aware of the career opportunities arising out of undergoing courses in physical education,
sports and yoga.

Understand and perform wann up and conditioning activities.
Assess the health-related fitness parameters and evaluate the same.
Perform basic skills in a game and athletic event.
Perform basic asanas and pranayama.

Learn to record and prepare reports.

a

q

a

a

a

a

a

a

a

a

a

Number of
Theory Credits

Number of lecture
hours/ semester

Number of
practical Credits

Number of practical
hours/ semester

4 56 2 56

Contents of the Course
4-0-2

' Meaning and definition of physical Education, Sports and yoga.
o Aim and Objectives of Physical Education, Sports and yoga.

. History of Physical Education, Sports andyoga.
o Ancient Greece
o Ancient and Modem Olympics
o Asian Games and Commonwealth Games
o Post-Independence Period - various poricies, Institutions, sAI, Khelo

India, Fit India Movement.
. Modem trends of Physical Education, Sports and yoga (brief concepts.)

o Exercise using various equipment like Swiss ball etc.
o Activities like Aerobics, Pilates, power yoga, yoga for sports preparation,

Varies careers

' Brief concept of Education in relation to Physical Education, Sports and
Yoga.

o Applications in Education: Pedagogy, Research
o Relationship of Education with Physical Education and y,

Unit- I Introduction

oga

t4

Mangalore University, Mangalagangotri page I l3
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t4

. lmportance of Fitness

: ;;il;;"tals Principles of Yoga &-Fitness Training
' ';" Y";;; niin"ipt"i, ett"ntials of Yoga Practtce

o Fitiess: FITT PrinciPle

. ComDonents of Fitness

; Health related fitness comPonents

o Skill related fitness comPonents

. Types ofYoga practices (concepts)

Considerations for practice of Yoga and Fitness

iness TrainingUnit- lI Yoga &Fi

o Asanas
o PranaYama
o KriYas
o Bandhas

develoPment

Concepts: Athletic Heart, Types ofAges, Types.of load, Physical and

pf,vslofogicuf aiff"rences between males and females

Body Types: Meaning, Types' Characteristics' and implications in Physical

Education and sPorts'

tio
Princt: Meaning,

infl
Eir

Ydann ogaucaEdIhPfo ysicaoloBIllt gicaln
ES StagespenDeve opmandwthGro andonuenceand growthesMeant: 1pen pnnclng,onmvtrandH red ty

t4

and sports Professional'
Professions:SportsTrainer,Yogalnstructor'Coach'sportsManager'Sp

Scientist, Event manager, Technical Official' Entrepreneurs'
-- 

OOOrn*i"* of benefits of sports and yoga in different professions

Teaching, Business Executives' Police departmenq Defense personnel

Government emPloYees'-- 
Sports and Voga Institutions: Health Clubs' Fitness centers' Dance and

*rJio.,' n""r"u,iJnal clubs: Characteristics' Facilities and Infrastructure

Management'

Specialised professions: Sports Joumalists' sports

Video Analyst, Sports Marketing and Equipment/Prop
a

an

Commentators, Photo

s manufacturers.

tities

atificatiiti Quali

Ydan ogrtso ScauEdca n, poPnnl hysurtorearcCIV ppo
olslevSanouatSS onafesoYdan prorts gaSucat poon,Ed uccal edfor ys1ons ph

esns-tiotu Quanstinaotlucaed

56 Hrs
credits/s6 hoursticalI racPrsu eL oCticPf racnte ot

Body ComPosition (BMI) 
-

Training and Assessment tor Health-related fitness - Muscular Endurance'

Muscutar itrength, Flexibility, Cardio-respiratory Endurance' Body

Composition.

A. Basi benefiMeaning,imb
tenna d AssessmnralnTessn cFic t andSdown typeuwarm eflngfic p,sand pec

56

lis OA,
froEventic

dFielkcTramesaroo Guo tdon rro /1!{iMaJ IFSGI )oftheAmGamneo ong(
eachmneotn andumJlnuR nn ple sthA

t4

Foundations
and

Unit-
Physical

and

General

&
AIU,

eventThrowing
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Basic Asanas & Surya Na
Shithilikarana Vyayama (D
Surya Namaskara
Standing & Sitting Asanas (2 asanas from each)
Prone & Supine Asanas (2 asanas fiom each)

B. maskara (
ynamic)

as per the reference books)

. Sukha Pranayama (Breath awareness)

. Kapalabhathi/Basthrika
o Anuloma Viloma.A{adi Shuddhi

C. Basic Pranayamas

D. Pre ration of Records and orts

+ The practical classes shatl be adapted to the physically chalenged sndents as per requirement.
Pedagogy: The course sharl be taught through Lecture, Fracticali, Interactive, s"rrioni, uut"iiur.,
Assignments, Seminars, Intramural & Extramural activities.

Formatiye Assessment
Assessment c Internal Assessment Semester Exam Total

Theory
Test
Assignment
Seminar

20
10

l0
40 60 r00

Practical
ent

Test
Assi

15

l0 25 25

Total r50

Assignments can be in the form of field wor( projects, written tasks, practical tasks etc.

Reference Books
o Bucher, C. A. (n.d.) Foundation ofphysical education. St. Louis: The

' c.v. Mosby co. Deshpande, s. H. (2014). physical Education in Ancient I,dia. Amravati:
Degree college of Physical education.

' Mohan, v. M. (1969). Principles of physical education. Delhi: Metropolitan Book Dep.
Nixon, E. E. & cozen, F.w. (1969). An inhoduction to physical education. philadelphia: w.B.
Saunders Co.

. William, J. F. (1964). The principles ofphysical education. philadelphia:
o W.B. Saunders Co.
o Coalter, F. (2013) Sport for Development: What game are we

playing?. Routledge.
. Singh Hardayal (1991), Science ofSports Training, DVS publication, New Delhi
. Muller, J. P. (2000). Health, Exercise and Fitness, Dethi : Sports.

Russell, R. P. (1994). Health and Fitness Through physical Educatiori. USA, Human
Kinetics.

. Uppal, A.K. (1992). Physical Fitness. New Delhi : Friends publication.

. Nagendra, H. R. & Nagarathna, R. (2002). Samagra yoga Chikitse. Bengaluru: Swami
Vivekananda Yoga Prakasana.

o Kumar, Ajith (1984) Yoga Pravesha. Bengaluru: Rashtrothanna
Prakashana.

o D.M Jyoti, Yoga and Physical Activities (2015) lulu.com3 l0l, Hills borough, NC27609,
United States

. D.M Jyoti, Athletics (2015) lulu.com3l0l, Hills borough, NC27609, United States

Mangalore Universib), Mangalagangotri Page I 15
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:

a Gharote,M.L.&Ganguly,H.(1988).Teachingmethodsforyogicpractices.Lonawala:

KaivalYadhama'
pinto John and Roshan Kumar shetty QOzl) Introduction to Physical Education' Louis

Publications, Mangalore

Shekar, K' C' (2003)' Yoga for health' Delhi: Khel SahityaKendra"

Amit Arjun Budhe, (2015) career "rp."o 
and Managemlnt in Physical Education' Sports

Publication, New Delhi r vr,----r^ \/o.cinn l-raihika Shikshanada
pinto John and Ramachandra K (zozl)Kannada version, Daihika Shikshanz

Parichay4 Louis Publications' Mangalore

,#,}ffi*d 
coaching, Dr. Anil Kumar vanaik, 2017, Friends pubrications(India)' Ist

Edition, Daryaganj, New Delhi

officiating,Coaching,TrainingMethodsandRecreationinPhysicalEducation,
Dr.Md.AttaullahJagirdar,20l5,KhelSahityaKendra,Daryaganj,NewDelhi.

a

a

a

a

a

a

a

a
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Course outcomes

Semester I
OPEN ELECTIVE PAPER. 1

Title of the Course:

SeIf Defense
(B,UBSc/BCoru/88,4/BCA & all other UG Courses)

On completion ofthe Course the student will be able to:
o Understand the meaning and need of self-defense.

' Understand the fitness requirements to implement self-defense
. Learn the basic techniques of selected combative sports.
o Learn the defensive techniques applied from combative sports.
. Implement survival techniques during emergencies.
o Learn to record and prepare reports.

* The practical classes shall be adapted to the physicalty challenged students as per requiment.

projects, written tasks, practical tasks etc.

Number of
Theory Credits

Number of lecture
hours/semester

Number of Practical
Credits

Number of Practical
hours/ semester

2 28 I 28
Contents of the Course

2-0-l

o Meaning and Importance of Self Defense
. Principles of Self Defense
. Meaning and characteristics of combative sports - Karate, Kick boxing,

Judo, Wrestling
. Fitness requirements for self defense
o Ethical considerations of applications of self-defensive skills

o General conditioning and self-defense specific conditioning
r Basic techniques of karate, kickboxing, judo and wrestling

' Applications of techniques of combative sports for self-defense.

' Self-defense techniques for specific situations: chain snatching, knife or stick
attack, holding from back or front etc.

' Self-defense using equipment such as stick (lathi), nanchaku etc.
o Record and report preparation

heory

28

28

Formative Assessment

Internal Assessment Semester Exam Total
20 60

Practical 20*

Total 40 60 100
*Internal marks can be assigned for field work,

Mangalore University, Mangalagangotri page I 17
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References

2003

a

a

..DarrenLevinehasmyunqualifiedsupportandgratitudeforhiscontributionstoKrav

Maga." -Imilichtenfeld, founder of Krav Maga

In the Name of Self-Defense:: what it costs' when it's worth it' 603 pages' Kindle Edition'

first published JulY 2,2014

Self Defense: The Ultimate Guide To Beginner Martial Arts Training Techniques (Martial

Arts,selfDefenseForWomen,SelfDefenseTechniquesBookl)KindleEdition

Taekwondo: A Step-by-Step Guide to the Korean Art of Self-Defense Paperback - 15 Jan

a

a

o The Self-Defense Handbook (English, Paperback, Fury sam)

.TheWalkingStickMethodofSelfDefencePaperback_Import,14Augtrst2018

!
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Semester I
OPEN ELECTIVE PAPER - 2

Title of the Course:

Sport Event Management
(BA/BSc/BCom/BBA/BCA & all other UG Courses)

Course outcomes

On completion ofthe Course the student will be able to:
. Understand the meaning and salient features of sport event management.r Learn the various sports related events and the required skitts for their management.r Learn the application offinancial and human resource management in organizing sports eventsr Know the various gadgets, imprements, equipment used in conducting sports events.. Undergo practical exercise in conducting various sports related events.

' Get the opportunity to practically visit and learn the nuances ofsports event management from
acfual sports events.

. Learn to record and prepare reports.

* The practical classes shall be adapted to the physicatly challenged students as per requirement.

Number of Practical
hours/ semester

2 28 I 28

Contents of the Course
2-0 -t

Meaning, Definition and importance of Sports Event Management
Scope of Sports Event Management
Types of Sports Events and Principles of Sports Event Management
Financial and Human resources Planning in Sports Event Management
Types of Sports Events, modalities oforganization, event specific equipment

and gadgets utilised - Major sports such as athletic events and games, Road
races and marathons, traditional and folk events, Sports Conferences and
workshops.

Sponsorship and sports event management.
tical

Organising project athletic meets.

Organising project competitions in games.

Organising project road races etc.

Participation and visit to various sports events and preparation of reports:
Financial outlay, sponsorship usage, marketing and medi4 Human resources
managemenq competitions rules and regulations, equipment and gadgets used,
Usage of volunteers etc.

Preparation of records and reports

heory

56

28

28

Mangalore University, Mangalagangotri Page I 19
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Number of Practical
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Total
tive tenAssessmLrmFo

Semester Exam
Internal ten

Assess ment 6020
Theo

20*
Practical 1006040

Total

. Bachelor of Sports Management Syllabus (Revised)'2008

. Chandan, JS : Management - Concepts and Strategies' Vikas Publishing

o Daft, RL : Managemen! Thomson

o Harold Koonfz & Heinz Weihrich' Essentials of Management' Tata McGraw Hill' 201'

Reference Book: 1' Stoner' Freeman' Gilbert Jr'' Management'

. Ramaswami T; Principles of Mgmt'' Himalaya Publishing

. Robbins, SP : Management' Prentice Hall

. Sports Marketing - A strategic perspective by Matthew D Shank Prentice Hall'

. Stoner J and Freeman RE: Management; Prentice-Hall

. V.S.P Rao & Hari Krishna: Management-Text & Cases' Excel Books'

. Weihrich and Koontz, et al: Essentials of Management; Tata McGraw Hill'

ilntemal can be for field work, Projects, wrifien tasks, practical tasks etc.

marks assigned

References
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Semester I
sKrLL ENHANCEMENT COURSES (SEC-l)

Title of the Course:

Ifealth, Wellness and yoga
(BA/BSc/BCoru/BBA/BCA & all other UG Courses)

Course outcomes

On completion of the Course the student will be able to:
o Understand the benefits, principles of practice of yoga.
o Perform asanas, kriyas and pranayamas
. Conduct classes in selected yoga practices.
o Learn the importance of sports and fitness
o Perform warmup exercises and exercises to develop fitness
. Understand the concepts and significance of health and wellness.
o Understand the role of physical activities in developing health and wellness.
o Perform various physical and fitness activities to develop health and wellness.o Perform related tests to assess parameters related to health.
o Learn to record and prepare reports.

* The practical classes shall be adapted to the physically challenged students os per requirement.

Mangalore University, Mangalagango*i pagel2l

Number of Credits Number of lecture hours/ semester

2 56

Contents of the Course
0-0-2

'56 Hrs

a. Meaning, Definition and Importance of Health & Wellness
b. Dimensions of Health and Wellness
c. Factors influencing Health and Wellness

Physical Fitness, Nutrition, Habits, Age, Gender, Lifestyle
d. Health & Wellness through physical Activities

Sports, Games, Yoga, Recreation and Leisure time activities
e. Causes of Stress & Shess relief through Exercise and yoga

Unit2z Practical's- Exercises forHealth and Wellness
a. Warm-Up and Cool Down - General & SpecificExercises
b. Physical Fitness Activities
c. Stretching Exercises
d. Strengthening Exercises
e. Cardiovascular Exercises
f. Flexibility and Agility Exercises
g. Assessment of BMI
h. Relaxation techniques

Unit 3:- Yoga
a. Shitalikarna Vyayama
b. Suryanamaskara
c. Basic Set of YogaAsanas

Unit 1: Introduction

&Meditationd. Basic Set of

56



Formative Assessmen t

Total
Internal Assessment

Assessment TYPe

50

Skill and Fitness Test

Class room activity

Project / Record

Performance

10

10

20

10

Practical

s0
Total

Ctass room activity shall be assessed based on Discipline' Mass Participation

performance - due credit ,h"u;;;;;;1" sports achievements of students'

References:
l. Russell, R' P' (1994)' Health and Fitness Through Physical Education' USA:

,. 
Human Kinet cJppaL 

a.r' (r992)' Physical Fitness' New Delhi : Friends Publication'

3. Nagendra, g"- 
- -t' ' a Nagarathna R' (2002)' Samagra

Yoga Chikitse'Bengaluru: Swami Vivekananda Yoga Prakasana'

4. Kum*, Ajfth:i;il;"eJt"*'1u, gtnBaluru: RashtrothannaPrakashana'

5. D'M Jvoti' ;;;il il;;""l Activities (201s) lulu'com3101' Hillsboroush'

NC27609, United States

6. AAPI{ERD "Health related Physical FitnessTest

Manual " 1980 Published by Association drive Reston Virginia

7. Bucher'C'A (1979) Foundation ofPhysical Education (5th Edition

Missouri CV MosbY Co')

6. Puri 'k' Chandra S'S (2005) "Health and Physical Education" New Delhi :

Surjeet Publication'

9. Thomas D Fahey and others' Fit and well : 6ft Edition New York:McGraw

Hill Publishers, 2005

10. Dixit Suresh (2006) Swasthya Shiksha sports Publications Delhi'

11. Uppur e f'a'Cuti" G P (i008) Health and Phvsical Education' Friends

Publication New Delhi'

Activity, PunctualitY

' 
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II SEMESTER
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a

Semester II

DISCIPLINE SPECIFIC CORE - 2

Title of the Course:

LifestYle Management

Course outcomes

On completion of the Course the student will be able to:

o understand the meanlng of lifestyle management and its significance'

o understand the types of fitness and rrrri, ,Lrirrcance and.methods of developing them'

o Understand the yogic principles and their a:pplications in improving lifestyle'

o Know the importalce diet, the applicJon, oru proper diet plan to improve lifestyle'

. Know the meaning of physical literacy and the movement patterns'

o Understand the .l "ipirrical 
activity in improving health and fitness'

o Understand and;;;# *u'* up and conditioning activities'

o Assess the skill-related fitness parameters and evaluate the same'

o Perform basic skills in a game and athletic event'

. Perform basic asanas and pranayama'

o Learn to record and prepare reports'

practicalNumber of
hours/ semester

practicalNumber of
Credits

Number of lecture

hours/semester
Number of

TheorY Credits
2504

eontents of the Course
4-0-2

t2

Power, Reaction Time, SPeed

Life

Composition

Agility

FITNESSPHYSICAL&STYLELIFETOUCTIONINTROD1 and StyleFitnessof PhysicalDefinitionsando Meaning
itnessFof PhysicalBenefitsandNeeda MuscularEndurance,CardiovascularComponentsFitnessRelateda Health

BodYFlexibilitYEndurance,Muscula5Strength, ordination,Co-Balance,ComPonentsitnessFlatedRe Physicala skill

l4
o Karma Yoga
o Bhakthi Yoga
o Raja Yoga / Astanga Yoga

. Yogic Life Style: ef'"t"' Vitt"t"ii"hutu' Achara' Vyavahara

AGEMENT

princiPles

MANLIFESTYLEANDPRINCIPLESoY GIC2nitU
managementand lifestYleYoglc

Ynana ogaJo

16

LifestY

MANAGEMENTSTYLELIFEANDON3 NUTRITItnrU diet.BalancedDiet: Meaning,andutritionNa nutrients:MacroitsandDiet importanceBalanceofa aterComponents Wr&. Minerals,VitaminsnutrientsMicroatFProtein,CarbohYdrates,
FitnessandDiet1e througha HealthY

t t---^Invo r lnirpr.siltt. Manealagangotri Pagel24

a



. Meaning. Definition and Importance ofphysical Literacv.. Core Elements ofphysical literacyo Fundamental Movements - Art of Walking, Running, Jumping andThrowing.
o Contribution ofphysical activity towards adopting Healthy lifestyle

Unit - 4 PIfYSICAL LITERACY

14

credits/56 houriPractioNT oENT PF RACTICAL Co 2URSE cal 56 Hrs

Training and Assessment ofSkill related fitness:
Co-ordination, Power, Reaction Time.

Agility, Balance, Speed,

A. Specific warm-up / Lead up Activities.

o Sifting Asanas
. Prone Asanas
. Supine Asanas

B. Advanced Asanas (
o Standing Asanas

as per the reference books)- 2 asanas from each-

o Chandra Anuloma Viloma./C
. Ujjayi Pranayama
o Kumbhaka Pranayama

Pranav

C vaAd nced nPra ?s A twoavam ( ny )
Surya oma"/S hB danaurya ama

handra Bhedan a ranaP yama

One Game: Rules and Regulations of the Game and Officiating.
Introduction to Track and Field Events. Athletic Rules as recognized by
the Athletics Federation. Marking ofTrack and Fi"ld. Ofd;;i:;g.
Records and Repo( preparation

D. GAMES /TRACK & FIELD

tiorP e ra on Recof rdpa s a d rtsoR"p

* The practical classes sharl be adapted to the physicaly chahenged students as per requirement.

Pedagogy: The course shall be relght through Lecture, practicals, Interactive Sessions, Materials,Assignments, Seminars, lntramural & Extram-urals

Assignments can be in the form of field work, projects, written tasks, practicar tasks etc.

Formative Assessment

Assessment Type Internal Assessment

Theory
Test
Assignment
Seminar

20
l0
10

40 100

Practical
Test
Assignment 25 50

Total 150

MangaloreUniversity, Mangalagangotri pagel25

Anuloma

E.

Semester Exam Total

60

15

t0 25



Reference Books:

. Fitness and Wellness' Wemer' W'K' Hoegar' Sharon'A' Hoegar' 1990' Morton Publishing

. 
*Tff;:l?:ilf,:;:::#;""n, 

Karr L'I-arson' Iones and BartrettPubrishers' Sudbury

. Fitness Education' '"#;";';;*'ts 
- Based Fitness in Schools' 1997' Garsuch scaris

brick Publishers, Arizona

. Health, Exercise and Fitness' Dr'Briz' Mohan'T'Raman' Sports Publications' Darya Ganj'

. ""_rY*'l""r,on to physical Education, Fitness and Sporr, sth Edition, Dary Sidentop, Mc Graw

. '"'.fi;lli'J#'T:* werlness' Dr' Sanjav R'Agashe' Khel Sahithva Kendra' 726 Ansari

Road, Darya Ganj' New Delhi

. Fit & Wetl, 4th Edition' Thomas D'Fahey' Paul M'lnsel' Walton T'Roth' Mayfield

Publishing company' Mayfield Publishing Company' Lorrdon

o Pinto John and *"rn*i"rri" * t'Oitl Kannada Version' Daihika Shikshanada Parichay4

. 
*HiltT"l"tJ;YL:?1"J"" 

Movement scien::-::"o and Practice ror a, Disciprines'

Dr.Henko.K,Strua"'' Zozi' ir"y"' & Meyer Sport(lJK) publishers' Germany

o pinto John and nor^t *^rr.* sr,lttv tzozrl Introduction to Physical Education' Louis

. 
t'ott".iti::;#;'at#:-,, 

Anjali pattanaik, (2004), pubrished bv chaman Enterprises' Patoudi

House, New Delhi . , physical Education, lg7g, 3rd

. A Practical Approach to Measurement tn

Edition,Barrow'M'ff^'ofa'"n*"'*w'Mc'Gee' 
Lea& Febiger' Phildelphia

. Abels, K' & Btidg; l' ;' (ioro) r"u"t'ing Movemint Education: Foundations for active

. '**%':;i*:fl,1r1ll""no'", & Parker' Merissa- (ree3) children Moving' A Reflective

Approach to Teaching ilil"' ilc;n- with Movement Analvsis' Wheet 3rdEdition'

. "*it"t;otl;H,1iil3;llitive Hearth, 201r. Dr.H.R.Nagendra and Dr.R.Nagarathn4

Swamy 
-Vivekananda 

Yoga Prakashn4 BanCo]:t^" 
^

. ,,Asana, pranayama-Mudra, Bandha,,, 1969, Swamy sathyananda Saraswati, Bihar Yoga

'*'11'"YT:;: of Swamv Vivekan anda" ' 1979'Swamv rapasvananda' Adwaitha Prakashana'

Ramakrishna Ashrama, Calcutta

New Perspectives in Stress Management' 2014' Dr'H'R'Nagendra" Swamy Vivekananda

Yoga Prakashna' Bangalore

Pranic Energization Technique' 2005' Dr' H' R' Nagendra' Swamy Vivekananda Yoga

"*i}lll,::ffi:loi1.onun"" r""t''ique' 2005' Dr'H'R'Nagendr4 Swamv vivekanandaYoga

Prakashna, Bangalore'
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Semester fI
OPEN ELECTIVE PAPER - 3

Title of the Course:

Yoga and Fitness
(B,UBSc/BCoru/BBA/BCA & all other UG Courses)

Course outcomes

On completion of the Course the student will be able to:
r understand the principles of practicing asanas and fitness activities.
o Learn the various concepts of fitness and general and specific conditioning for the sameo Practically learn the principles of implementing fitness activities and yoga.
o Perform specific activities to develop motor abilities.
o Perform fitness activities to improve fitness.
. Perform prescribed asanas.

. Learn and practice recreational activities to develop fitness.

. Learn to record and prepare reports.

* The practical classes shall be adapted to the physically challenged students as per requirement.

Number of
Theory Credits

Number of lecture
hours/semester

Number of Practical
Credits

Number of Practical
hours/ semester

2 28 1 28

Contents of the Course
2-0- I

Meaning and Importance of Yoga and Fitness

Types and Principles ofAsanas
Types of Fitness and their components

General and Specific Conditioning and their importance
Methods of developing strength, Speed, Agility, Flexibility, coordinative

Theory
a

a

a

a

a

abilities
o Nutrition for Fitness

Practical
o General and Specific Warm up
. Specific Exercises for strength, Spbed, Agility, Flexibility, coordinative

abilities
o Aerobi csl Zumba/Dance/Pilates/Resistance training/Swiss balls/Fitness

activities using varied equipment
. Yogasanas - Sitting, standing, supine and prone position
o Fitness through recreational activities
o Preparation ofrecords and reports

28

28
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* Internal marks can be assigned for field work, projects, written tasks, practical tasks etc.

References

. Ajith 'Yoga pravesha" Rashtrotana parishad Bangalore

o B K S Iyengar 'Light on Yoga' Rashtrotana parishad Bangalore

.B.K.S.Iyengar.YogathepathtoholisticHealth,,DorlingKindersleyDelhi200l

.LeslieKaminoff,AmyMatthews'YogaAnatomy'HumanKineticsU'S'A'2007

o Muller, J. P.(2000)' Health' Exercise and Fitness' Delhi: Sports

.swamiSachidananda.theyogasutrasofPathanjalilntegralyogaPublications2012.

Assessment
TotalSemester Exam

Internal
6020

20*
Practical

1006040Total
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Semester II
OPEN ELECTIVE PAPER. 4

Title of the Course:

Adventure Sports
(BA/BSc/BCow/BBA/BCA & all other UG Courses)

Course outcomes

On completion of the Course the student will be able to:
o Understand the meaning and importance of Adventure sports
o Leam the various types of adventure sports, the equipment and resources required to

practice these sports.

. Learn the safety measures to be taken while practicing adventure sports.
o Be aware of the job opportunities in this area of sports.
o Practically perform selected adventure sports.
. Teach, plan and organize various adventure sports.
o Learn to record and prepare reports.

28

* The practical classes shall be adapted to the physically challenged students as per
requirement.

28

Number of
Theory Credits

Number of lecture
hours/semester

Number of Practical
Credits

Number of Practical
hours/ semester

2 28 I 28

Contents of the Course
2-0-l

Theory

Practical

. Definition, Meaning and lmportance of Adventure Sports

. History- Development, Scope, and Objectives
o Water sports - Canoeing, rafting, kayaking, scuba diving, snorkeling,

surfing, paddling.
o Aero sports: Ballooning, Hang gliding, Paragliding, Parasailing,

skydiving
o Mountaineering - Trekking, Rock Climbing, Wall climbing, Bouldering.
o Safety measures and first aid
o Recent Trends in Adventure Sports
. Job Opportunities in Adventure Sports

o Fitness, Conditioning, Warming Up, Specific Exercises, Cooling Down
. Practical, teaching, demonstration, training, technical training.
o Planning and Organising-Mountaineering, Trekking, Rock Climbing,

Para Sailing, Water Sports, etc.
. Records and Report Preparation
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*Internal marks can be assigned for field work, projects, written tasks, practical tasks etc.

References

Adventure Sports: world's Most Popular 89 Adventure sports Paperback Import, 13

February 2020,by Mahesh Sharma (Author)

Adventure Tourism and Sports 1st Edition (English, Hardcover, Negi Jagmohan)

The world of adventure sports, By:Berne, Emma Carlson' Lonely Planet

Kids, Jepson, Ian(Illustrated by) Part of the Lonely Planet Kids series

Sports, Games and Adventure Sports (English, Hardcover' Ghosh C N)

a

a

a

o

Formative Assessment
TotalSemester ExamInternal AssessmentAssessment

6020

20*Practical
1006040Total
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Semester II
sKrLL ENHANCEMENT COURSES (SEC-2)

Title of the Course:

Sports I
(BA/BSc/BCoru/BBA/BCA & all other UG Courses)

On completion of the Course the student will:

' Learn the rules and regulations and practically participate in sports activities.
o Be able to practice the skills of a game and athletic events.
o Learn the various fitness activities and practically learn them.
o Be able to teach and organize intramural and extramural competitions.
. Learn to record and prepare reports.

Games may be selected based on student strength and facilities in the college.
No game/athletic events shall be repeated in successive semesters
The practical classes shall be adapted to the physically challenged students as per
requirement.

Skill and Fitness Test

Class room activity

Project / Record

Performance

l0
10

20

t0

Number of Credits Number of Practical hours/ semesters
2 56

Contents of the Course
0-0 -2

56 Hrs

nit 1: - Physical Education & Sports
General and Conditioning exercises
Aerobic and anaerobic activities
One Olympic Game and one indigenous game of Choice (Basic

t a

a

a

Skills)
o fithletics - One Track/One Field event
o Qrganisation of Intramural / Extramural Competitions
. Project, Records and Report Preparation
. . Proficiency in particular Sport

o Rules & Regulations
o Marking & Ground Management
o Officiating

56

Formative Assessment

Assessment Type Internal Assessment Total

Practical 50
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class room activity shall be assessed based on Discipline, Mass Participation Activity,

PunctualitY.
performance - due credit shall be given to sports achievements of students

References:
.Muller,J.P.(2000).Health,ExerciseandFitness.Delhi:Sports.

f,

a

a

a

IAAF Manual
Vanaik. A (2005) PlaY Field Manual, Friends Publication New Delhi

Track and Field Marking and Athletics
M. J. Vishwanath (2002)

Officiating Manual, Silver Star Publication, Shimoga

o Steve oldenburg (2015) Complete conditioning for volleyball, Human Kinetics

Note:SkiltsofsportsandGames(GameSpeciftcbooks)maybereferred.

50
Total
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III SEMESTER
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Semester III

DISCIPLINE SPECIFIC CORE .3

Title of the Course:

Sports Training and Coaching

Course outcomes

On completion of the Course the student will be able to:

o Learn the meaning and principles of Sports Training

o Understand the components of fitness and methods of training.

o Learn the meaning of Periodization and the characteristics of training plans.

o Implement basic training plans for fitness and performance.

. Learn to record and prepare reports.

Number of practical

hours/ semester
Number of practical

Creditshours/semester

ber of lectureNumber of
Theory Credits

56I564
Contents of the Course

4-0-2

t2

nit - I INTRODUCTION
o Introduction to SPorts Training

. Meaning, Definition, Aims and objectives of Sports Training

o Need and Importance of Sports Training

. Principles of SPorts Training

l4

Motor Abilities and their Development

o Strenglh

' SPeed

o Endurance
o Flexibility
o Agility & Coordinative abilities

a

a

a

a

a

nit -2 MOTOR ABILITIES AND METHODS OF TRAINING

Methods of Sports Training
Continuous Training
Interval Training
Fartlek'Iraining
Circuit Training

16
nit - 3 COACHING

o Meaning, Definition and Importance of Coaching
a of
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Qualities and Qualifications ofa Coach
onsibilities and Duties ofa CoachRes

Unit - 4 TRAINING PROGRAMME AAID PLANNING
Periodization- Meaning, Importance and types
Phases ofPeriodisation - Preparation phase, Competition phase,

Transition phase

les of Trainin - Micro Meso and Macro

l4

ONTENT OF' PRACTICAL COURSE: SPORTS PROFICIENCY
ical (2 credits/56 hours)

56 Hrs

Brief Introduction of Particular Sport/Game
(Among the list ofIOA, AIU, SGFD

Play Field Technology- Conshuction, Marking and Equipment
Specific Fitness for specific Sport/Game

Basic Skill, Drills and Techniques of the Game

Officiating of the Specific Game

Preparation of Records and Reports

I

Physical Education, Sporrs and Yoga, NEp Syllabus 2021-22

Practical classes will be conducted in any two games depending on the facilities available in
the college.
+ The practical classes shall be adapted to the physically challenged students as per
rcquirement.

Pedagogy: The course shall be taught through Lecture, Practicals, Interactive Sessions,
Materials, Assignments, Seminars, Intramural & Extramurals

Assignments can be in the form of field work, projects, written tasks, practical tasks etc.

Reference Books:

Bunn, J.N. (1998) Scientific Principles of Coaching, New Jersey Engle Wood Cliffs,
Prentice Hall Inc.

Cart, E. Klafs& Daniel, D. Amheim (1999) Modem Principles of Athletic Training St.

Louis C.V. Mosby Company

Formativc Assessment

Assessment Type Internal Assessment Total

Theory
Test

Assignment

Seminar

20

l0
t0

40 60 100

Practical
15

10
25 25 50

Total 150
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. Daniel, D. Arnheim (1991) Principles of Athletic Training, St' Luis, Mosby Year Book

. David R. Motham (1996) Drugs in Sport, School of Pharmacy, Liverpool: John Moore

UniversitY

o GafY, T. Moran (|g97)_ Cross Training for Sports, Canada : Human Kinetics.

o Hardayal Singh (1991) Science of Sports Training, New Delhi, DVS Publications'

o Jensen, c.R. & Fisher A.G. (2000) Scientific Basic of Athletic conditioning,

Philadelphia.

Ronald, P. Pfeiffer (1998) Concepts of Athletics Training 2nd Edition, London: Jones and

Bartlett Publications

o yograjThani (2003), Sports Training, Delhi : sports Publications.

. Thomas Kurz Science of Sports Training: How to Plan and Control Training for Peak

Performance.

a
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Semester III
OPEN E,LECTIVE PAPER. 5

Title of the Course:

Physical Fitness for Careers
(B,UBSc/BCom/BBA/BCA & all other IJG Courses)

Course outcomes

On completion of the Course the student will be able to:
o Be aware of various professions which require physical fitness and abilities.
o Learn the specific physical requirements of various professions.
o Learn about the various tests to be conducted to evaluate physical fitness.
o Learn the mode of selections and fitness standards required for related careers.
o Practice the motor abilities required by related professions.
. Assess and prepare themselves for passing in the physical fitness tests of these

professions

o Learn to record and prepare reports.

* The practical classes shall be adapted to the physically challenged students as per
requirement.

Number of
Theory Credits

Number of lecture
hours/semester

Number of Practical
Credits

Number of Practical
hours/ semester

2 28 1 28

Contents of the Course
2-0-l

28

28
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+Internal marks can be ass igned for field work, Projects, wtitten tasks, practical tasks etc.

References

A Practical Approach to Measuement in Physical Education, 1979' 3'd Edition'

Barrow.M. Harold, Rosemary.Mc.Gee, Lea &Febiger, Phildelphia

AAPmRD "Health related Physical Fitness Test Manual'" 1980 Published by

Association drive Reston Virginia

Muller, J. P.(2000). Health, Exercise and Fitness' Delhi: Sports'

Russell, R.P.(1994). Health and Fitness through Physical Education' USA: Human

Kinetics

Singh Hardayal (1991), Science ofSports Training, DVS Publication' New Delhi

Uppal, A.K. (1992). Physical Fitness. New Delhi : Friends Publication'

Formative Assessment
TotalSemester ExamInternal AssessmentAssessment

6020

20*Practical

Theo

1006040Total
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Semester III
OPEN ELECTIVE PAPER. 6

Title of the Course:

Sports and Recreation
(8,4/BSc/BCoru/BBA/BCA & all other UG Courses)

Course outcomes

On completion of the.Course the student will be able to:
o Know the role of recreational activities in improving health and fitness.
. Learn the different types of sports and recreational activities.
o Understand the educational values of practicing recreational and sports activities.
r Get a hands-on experience in sports recreational activities.
. Get a hands-on experience in organizing sports recreationar activities.
r Learn to record and prepare reports.

* The practical classes shall be adapted to the physically challenged students as per
requirement.

Number of
Theory Credits

Number of lecture
hours/semester

Number of Practical
Credits

Number of Practical
hours/ semester

2 28 I 28

Contents of the Course
2-0-l

o Meaning, Definition and Concept of Recreation
o Objectives, Characteristics and Principles of Recreation
o Importance, Purpose, Benefits of Recreation
. Types of Recreation
o Recreation through Sports and Games
. Use of Leisure Time Activities and their educational values

Practical
. Traditional, Folk and Indigenous Games
o Outdoor camp actiities
. Cycling, hiking, trekking activities
o Organisation of Recreational activities
. Records and Report Preparation

28

28
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*Internal marks can be assigned for field work, projects, written tasks, practical tasks etc.

References
. Bucher. C. A (1979) Foundations of Physical Education (5tr edition Missouri CV Mosby

co.)
o coalter, F. (2013) Sport for Development: what game are we playing? Routledge'

o Puri .k. chandra s.s'(zoos) "Health and Physical Education" New Delhi : Surjeet

Publications.
r Thomas D Fahey and others. Fit and well: 6th Edition New York : McGraw Hill

Publishers, 2005

Formative Assessment
TotalSemester ExamInternal AssessmentAssessment

6020

20*Practical
1006040Total
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Semester III
SKILL ENIIANCEMENT COURSES (SEC.3)

Title of the Course:

Sports II
(BA/BSc/BCoru/BBA/BCA & all other UG Courses)

On completion of the Course the student will:
o Learn the rules and regulations and practically participate in sports activities.o Be able to practice the skills of a game and athretic events.o Learn the various fitness activities and practicaily rearn them.o Be able to teach and organize intramural and extramural competitions.. Learn to record and prepare reports.

Games may be selected based
No game/athletic events shall

on student strength and facilities available in the college.
be repeated in successive semesters

The practical classes shall be adapted to the physically challenged students as per
requirement.

Skill and Fitness Test

Class room activity

Project / Record

Performance

l0
l0
20

l0

Number of Credits Number of Practical hours/ semesters
2 5b

Contents of the Course
0-0 -2

56 Hrs

General and Conditioning exercises
Aerobic and anaerobic activities
One Olympic Game and one indigenous game of Choice (Basic

. Athletics - One Track/One Field evento Qrganisation of Intramural / Extramural Competitions. Project, Records and Report preparation
o Proficiency in particular Sport

o Rules & Regulations
o Marking & Ground Management
o Officiating

a

a

a

Skills)

1: - Physical Education & Sports

56

Formative Assessment

Assessment Type Internal Assessment Total

Practical 50

Mangalore University, Mangalagangotri pagel4l
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class room activity shall be assessed based on Discipline, Mass Participation Activity'

lXli#}"; - due credit shall be given to sports achievements of students

?

References:
.Muller,J.P.(2000).Health,ExerciseandFitness.Delhi:Sports.
o IAAF Manual

.Vanaik.AtzooslPlayFieldManual,FriendsPublicationNewDelhi

.M.J'Vishwanath(2002)TrackandFieldMarkingandAthletics
Officiating Manual, Silver Star Publication' Shimoga

. Steve oldenburg (2015) Complete conditioning for volleyball' Human Kinetics'

Note: skilts of sporrs and Games (Gume sptectfic books) may be refered

50
Total
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IV SEMESTER

t
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Semester IV

DISCIPLINE SPECIFIC CORE - 4

Title of the Course:

Sports Injuries and Management

Course outcomes

On completion of the Course the student will be able to:

o Understand the meaning of Sports Injuries'

. understand the common injuries occurring in sports and their immediate management'

. Know the causes of sports injuries and methods to treat them'

. understand the meth;ds of Rehabilitation of sports injuries

o Get an insight into the first aid measures to treat sports injuries

o Learn to record and prepare reports'

!

Number of practical

hours/ semester
Number of practical

Credits
Number of lecture

hours/semester
Number of

TheorY Credits 52-56252-564
Contents of the Course

4-0-2

12

. Classification of Sports Injuries -

o Acute Injuries and

o Over Use Injuries

o Common SPorts Injuries:

o

o

o

o

Meaning,

JIIRIESINSPORTSTOInit
of InjuriesSports& ConceptDefinitiona

Sprain, Strain and CramPs

Fractures and Dislocation

Abrasion and Contusion

Cuts and Bruise

t4

Causes
. Accident
. Poor Training Practice

r Improper Equipments and Surfaces

o Lack of Conditioning

o Use of Supplements for Sports Performance

Prevention
. Good Conditioning

. Scientific and Systematic Training

. Specified Equipment, Surfaces and Sports Wears

INJTIRIESOF SPORTSpnrvrNrroxANDnit -2 CAUSES

. MisconcePtions of Sports Injuries
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* The practical classes shall be adapted to the physically challenged students os per
requirement.

Pedagogy: The course shall be taught through Lecture, Practicals, Interactive Sessions,
Materials, Assignments, Seminars, Intramural & Extramurals.

Assignments can be in the form of field work, projects, written tasks, practical tasks etc.

a

o First Aid - Meaning and Definition First Aid. Principles of First Aid,
o First Aid Kit and its Importance
. Diagnosis and Treatment
o CPR for Sudden Cardiac Arest in Sports
. RICE Treatment - Rest, Ice, Compression and Elevation

nit - 3 MANAGEMENT OF SPORTS INTruES

t6

. Physical and Psychological Preparation

. Sports Therapy, Yoga, Pranayama, Meditation
e Massage and Relaxation Techniques
. Appropriate Measures to restart sports activities

Unit - 4 REIIABILITATION OF SPORTS INJURIES

l4

ONTENT OF PRACTICAL COURSE: FIRST AID AND ATHLETIC CARE
credits/56

56 Hrs

Usage of First Aid Kit
Management Techniques of Injuries

Taping and Wrapping
Bandages

Rehabilitation Exercises
Active and Passive Exercises
Resistance and Assisted Exercise
Asanas and Pranayama

CPR Training
Modalities of therapy

Cryotherapy
Hydrotherapy
Electro therapy
Massage
Preparation ofrelated records and reports

1.

2.

4.
5.

J

6

Assessment Type fnternal Assessment Semester
Exam

Theory
Test
Assignment
Seminar

20
l0
10

40 60 100

Practical
Test
Assignment

15

l0 25 25 50

Total 150
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REFERENCES:

1. Sports Injuries - Types' Prevention & Treatment'z}tz'

H.K.Koushik,sublimePublications,Jaipur'ISBN:978-81-8192-209

2. Sports Injuries,2013, Bhushan Krrmar Mishra' Sports

Publications,DaryaGanj,NewDelhi,ISBN:978-81-7879-743-4

3. Sports Injuries and Rehabilitation' 2017' Dr'Sinku Kumar

singh, Khel SahityaKendra, DaryaGanj, New Delhi, ISBN:978-8 l-7 524-590-5

4.PreventionAndTreatmentofsportslnjuries,2000,Anju
Ambast, Khel Sahitya Kendra, Shiv Market, Ashok vihar, Delhi, ISBN: 8l-7524'

047-4

5. Sports Injuries, 2016, Khel Sahitya Kendra' Darya Ganj' New

Delhi, ISBN:978-8 l- 7 524-862-5

6.SportslnjuriesandAthleticProblems,|996,2ndEdition,
MorrisB.Mellion,lvlD,SurjeetPublications,Kamalanagar'Delhi
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Semester IV
OPEN ELECTIVE PAPER. 7

Title of the Course:

Sports Nutrition
(BA/BSc/BCom/BBABCA & all other UG Courses)

Course outcomes

On completion of the Course the student will be able to:
o Be Understand the meaning and importance of nutrition.
o Understand the principles and components of nutrition and its importance in weight

management.

o Learn the specific physical nutritional requirements of sportspersons.
o Learn the practical requirements of frtness and weight management with respect to

exercise.

o Learn to record and prepare reports.

Number of
Theory Credits

Number of lecture
hours/semester

Number of Practical
Credits

Number of Practical
hours/ semester

2 28 I 28

Contents of the Course
2-0-l

THEORY
UNIT-1-INTRODUCTION

. Meaning and definition of Sports Nutrition.

. Role of Nutrition in health promotion and Sports
o Concept of diet
. Balanced Diet: Components, factors affecting Balanced Diet andMalnutrition

t]MT 2. NUTRIENTS
. Meaning, Classification, Sources, functions of nutrients
. Micro Nutrients: Vitamins, Minerals, Water
o Macro Nutrients: Carbohydrates, Protein, Fat
. Role of macro nutrients as fuel for muscular activities.

UNIT 3-Nutrition in sports and Weight Management
. Nutrients for Sportsmen - Calories and diet for Games, Sports, Sprints,

Endurance and Power Events.
o Nutritional intake before, during and after sports activity.
. Meaning, Definition and Importance of Weight Management
. Causes of Obesity and its prevention strategies

Practical
. Aerobic and resistance training activities.

28

28
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* The practical classes shall be adapted to the physically challenged students as per

requirement.

Ilnternal marks can be assigned for field work, projects, written tasks, practical tasks etc.

References

. Bessesen, D. H. (2008). update on obesity. J clinEndo$inolMetab.93(6),2027-2034'

o Butryn, M.L., Phelan, S., &Hill, J. 0.(2007). Consistent self-monitoring of weight: a key

component of successful weight loss maintenance. Obesity(Silver Spring). l5(12),3091-

3096.

o Scott K. powers and Stephen L. Dodd. Total Fitness: Exercise, Nutrition and wellness,

Boston: Allyn and Bacon, 1999.

. Bamji, M. S., Krishnaswamy, K., & Brahmam, G' N. V. (Eds.). (2009). Textbook of human

nutrition. Oxford & IBH. 2. Gilchrist, J. M' (2003)'

o Introduction to Human Nutrition. Blackwell Science Ltd, Oxford, United Kingdom.

o Driskell, J. A., & Wclinsky, I. (Eds.). (2016). Nutritional assessment of athletes. CRC press.

o ACSM's Health-Related Physical Fitness Assessment Manual

o Bamji, M. S., Krishni$wamy, K., & Brahmam, G. N. V. (Eds')' (2009)'

o Textbook of human nutrition. Oxford &IBH. Gilchrist, J. M' (2003)'

r Introduction to Human Nutrition. Blackwell Science Ltd, Oxford, UnitedKingdom. Geissler, C-,

& Powers, H. (2009).

o Fundamentals of Human Nutrition E-Book: for Students and Practitioners in the Health Sciences.

Elsevier Health Sciences.

o Physical Activities for Weight Loss

. Assessment of Energy 
"*p*ditu.t 

and caloric values of common food'

o Prescription of exercise for weight reduction'

Records anda

. Calculation of BMI and Body comPosition

Formative Assessment
TotalSemester ExamInternal AssessmentAssessment

6020Theo

20*Practical
1006040Total
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Semester IV
OPEN ELECTIVE PAPER - 8

Title of the Course:

Health and SafetY Education
(8,4/BSc/BCow/BBA/BCA & all other UG Courses)

Course outcomes

On completion of the Course the student will be able to:

. Know the meaning of health and factors influencing it'

o Learn causes and prevention of communicable diseases'

o Learn the safetyn,"uru.", to be taken in playgrounds, schools and at home'

Number of Practical
hours/ semester

Number of Practical
Credits

Number of lecture

hours/semesterTheorY Credits
Number of

28128.,

Contents of the Course
2-0-l

28

28

I]NIT 1 . DEFII{ITION OF IIEALTTI
r Factors innr',"n-Jng health: heredity' environment and habits

. Physical and ment-al health- meaning and dimensions.

o Personal Hygi.;; - iti', tutoutr" TJeth' Nails' Clothing' Shoes' Food'

Exercises,
. SleeP and Relaxation

INIT 2- COIVryTUNICABLE DISEASE

. Meaning and Definition of Communicable Disease

o Causes of Communicable diseases

. SPread oflnfections
o Preventiu" *"u'u'"s of Malaria' Filari4 Typhgid'-lholera' Dysentery'

Small po*, *iooping Cougtt' Tuberculosis and AIDS'

3- PITBLIC HEALTH AND SAFETY

General methods of sanitation

Supply of drinking water and methods of water purification

;;r"r, measures *a f'""uution: at home' street' play ground

Practical
. First Aid
o First aid requirements during Sports Competition

o First aiA auring "t"'g"n"i"s: 
SCA' Fractures' Breathlessness'

a

a

a

Sprains, Strain.

THEORY

ofa

UNIT
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a

* The practicql classes shall be adapted to the physically challenged students qs per

*Internal marks can be assigned for field work, projects, wriffen tasks, practical tasks etc.

References
Bucher. C. A (1979) Foundations of Physical Education (5th edition Missouri CV Mosby
co.)

' coalter, F. (2013) Sport for Development: what game are we playing? Routledge.
' Puri. K. Chandra S.S (2005) "Health and Physical Education" New Delhi: Surjeet

Publications.

' Thomas D Fahey and others. Fit and well: 6th Edition New york : McGraw Hill
Publishers, 2005

o wellgoose. (1977). Health reaching in secondary carl. E. Schools: w.B. Saunders.o Wilson, Kathleen J. W. (1987). Anatomy and Physiology, Health and illness. 6th Edition.
Churchull Livingstone Edinburgh.

o Anderson.T. Mc. Clerg, (1961). Human Kinetics and Analyzing Body Movements, London:
William Heinman Medical Books Ltd.

o Frank, H. &Walter, H., (1976). Turners school health education. Saint Louis: The C.V. Mosby
Company.

o Nemir, A. (n.d.). The school health education. New York: Harber and Brothers. 6. prarce, J.W.
(1984). Anatomy for students and Teachers of Physical Education, Edward Arnold & Co.

Formative Assessment
Assessment Internal Assessment Semester Exam Total

20 60

Practical 20*

Total 40 60 100
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Semester IV
SKILL ENHANCEMENT COURSE (SEC- 4)

Title of the Course:

Sports III
(B,UBSz/BCow/BBA/BCA & all other UG Courses)

On completion of the Course the student will:
. Learn the rules and regulations and practically participate in sports activities
r Be able to practice the skills of a game and athletic events.
. Learn the various fitness activities and practically learn them.
o Be able to teach and organize intramural and extramural competitions.
r Learn to record and prepare reports.

. Games may be selected based on student strength and facilities available in the college.

. No game/athletic events shall be repeated in successive semesters

. The practical classes shall be adapted to the physically challenged students as per
requirement.

Formative Assessment

Assessment Type Internal Assessment Total

Practical 50

t

Skill and Fitness Test

Class room activity

Project / Record

Performance

10

l0
20

10

Number of Credits Number of Practical hours/ semesters
2 5b

Contents of the Course
0-0-2

56 Hrs

Unit 1: - Physical Education & Sports
o Qeneral and Conditioning exercises
o flerobic and anaerobic activities
o Qne Olympic Game and one indigenous game of Choice @asic

Skills)
o Athletics - One Traclc/One Field event
o Qrganisation of Intramural / Extramural Competitions
. Project, Records and Report Preparation
o Proficiency in particular Sport

o Rules & Regulations
o Marking & Ground Management
o Officiating

5b
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class room activity shall be assessed based on Discipline, Mass Participation Activity'

Punctuality.
Performance - due credit shall be given to sports achievements of students

References:
Muller, J. P. (2000)' Health, Exercise and Fitness' Delhi: Sports.

. IAAF Manual

. vanaik. A (2005) Play Field Manual, Friends Publication New Delhi

. M. J. Vishwanath (2002) Track and Field Marking and Athletics

Officiating Manual, Silver Star Publication, Shimoga

o Steve oldenburg (2015) Complete conditioning for volleyball, Human Kinetics'

Note: skills of sports and Games (Game spectJic books) may be referred'

t

t

a

50Total
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SCHEME / PATTERN OT'EXAMINATION

DISCIPLNE SPECTFIC CORE - THEORY

Max. marks: 60 Time: 03 Hours

Instructions:
l. Answer all questions
2. Each answer shall not exceed three pages

1. Essay

2

3

4.

Question
Or

from Unit I

Essay Question from Unit I

Essay Question from Unit 2
Or

Essay Question from Unit 2

Essay Question from Unit 3

Or
Essay Question from Unit 3

Essay Question from Unit 4
Or

Essay Question from Unit 4

5. Write short notes on any Two of the following (one from each unit)
(a)
(b)
(c)
(d)

12 marks

12 marks

12 marks

12 marks

6 x2: 12 marks

DISCIPLINE SPECIFIC CORE _ PRACTICAL

Max marks:25

1. Assessment of various practical activities/fitness tests (4 activities x 5 marks each)
2. Record Book

20
5
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TIMORYELECTIVEOPEN

Max. marks:60 Time: 02llours

Instructions:
1. Answer all questions

I. Answer any five of the following questions in not exceeding one page 5 x 6:30 marks

II. Answer any three of the following questions in not exceeding two pages 3x10:30 marks

a

1.

2.
3.
4.
5.
6.

1.

2.
3.
4.

t
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