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MANGALORE UNIVERSITY

REGULATIONS GOVERNING POST GRADUATE DIPLOMA PROGRAMME
IN CYBER SECURITY AND ETHICAL HACKING

(Framed as per Section 44 (1) (¢) of K.S.U. Act 2000)

Preamble

The main aim of National Education Policy -2020 is to increase the employability skill
of a student while pursuing any kind of programme of his choice. It will provide an
active link between education system and the industry and provide the skill 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
means 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 all these circumstances Mangalore University
has proposed to start Post Graduate Diploma in Cyber Security and Ethical Hacking.

1. Title and Commencement

1.1 These regulations shall be called “Regulations governing Postgraduate Diploma
in Cyber security and Ethical Hacking”.

1.2 These regulations shall come into force from the date of assent of the
Chancellor.

2. Eligibility for Admission

2.1 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. '

2.2 Selection shall be on the basis of merit-cum-reservation and according to the
Government’s reservation policy existing at the time of implementation.
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MANGALAGANS

2.3 Those who are pursuing any Masters’s degrec programme in Mangalore
University are eligible to pursue this programme as a part time programme
along with their Master’s programme which will be stretched for 2 years.

2.4 Working professionals can also apply for the programme and pursue it on part
time basis.

. Duration of the Programme

One year — full time

Two years — part time

. Medium of Instruction

The medium of instruction and examination shall be English.

. Attendance

Each course shall be treated as an independent unit for the purpose of attendance.
A student shall attend a minimum of 75% 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.

. Maximum 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.

. Mode of delivery, Hours of Instruction and Scheme of Examinations

The mode of delivery can be one among online or offline or blended modes,

whichever is suitable at the time of the implementation of a batch.
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The details of hour of instruction and the scheme of examination shall be as stated

below.
Courses Instruction | Duration | IA Exam | Total | Credit
Hrs, Per \ of exam ‘
course/Week | (hrs.) |
I Semester
3 Courses 3x4 3x3 3x30 3x70 v3x1ooﬁ %4
(Hard Core) ' .
2 courses ' 2X3 , 2Xx3 2Xx30 2X70 2X100 %3
(Soft Core)
o Practicals 2X4 2Xx3 2x30 2x70 2X100 2x2
Total | 210 | 490 700 22
II Semester
3 Courses 3X4 3X3 3x30 3X70 * | 3X100 3x4
(Hard Core)
2 courses 2X3 %3 2x30 2X70 2X100 2X73
(Soft Core) v
2 Practicals 2X4 2X3 2x30 2X70 2X100 2X2
1 Seminar 1X1 - 15 35 50 1x1
| Total 225 | 525 750 29

8. Internal Assessment:
8.1 The Internal assessment marks shall be based on tests and assignments.

8 o. Marks scored in the internal assessment shall be indicated separately in the
Marks card.

8.3 Internal assessment marks of a failed candidate shall be retained and carried
forward to his/her subsequent examination.

9. Registering for Examination:
A candidate shall register for all the courses/papers in the programme when
he/she appears for the examination for the first time.

10. Minimum for Pass:

10.1 No candidates shall be declared to have passed in the examination unless
he/she has obtained not less than 40% marks in the University” Examination in
each Course. Further, the candidate shall have obtained a cumulative of 40%
marks in examination and internal assessment. '

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

10.3 A candidate who fails in any of the theory courses shall reappear in that theory
course and pass the examination subsequently.

11. Classification of successful candidates:

11.1 The results of successful candidates shall be classified on the basis of aggregate
marks obtained.

11.2 The candidates who pass the examinations in the first attempt are eligible for
ranks provided they secure at least 60%.

Percentage of marks for declaring class:
First class with Distinction  70% and above

First Class 60% and above, but less than 70%
Second Class 50% and above, but less than 60%
Pass Class 40% and above, but less than 50%

12. Improvement of Results

12.1 A candidate may be permitted to improve the results of the whole examination,
within 30 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.

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

12.4 The internal assessment marks secured by the candidate during the programme
shall be carried forward.

12.5 A Candidate who appears for improvement is eligible only for class and not for
ranking.
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WMangalore University
Mangalagangothii

Taar Sir,

| This ts with reference t5 the above mentioned subject regarding the Agenda of

Board of Studies (BOS) meeting for BHM of Mangalore University.
Praposed date: 12th November, 2022, |
Venue: Mati Makal College of Hotef Management, Mangalore.

» The Review of Syllabus for the academic session 2022-23; 1 & I Semester BHM

Ax por the instruction from the Manggidzﬁ Unﬁ?erﬁty?_ BOS -BHM meeting was
canducted on 12/11/2022 and during the meeting Syllabus s reviewed as per the
Mlﬂ structure provided by the University. We have matched 25 credits as per the
imiwmity model structure. '

1 pequest you 1o km:ﬂy do the nwdful;

’{‘f;an}mxg&'m
*%%aix_rs;z?simfaﬂy;

{Prot. N “mmasl; Nair)

RS Chairperson:BHM

Mangalore University
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Board of studies [BHM] Meetmg

Proposed date; 12/11/2022 (Saturday)

Venue Moti Mahal College of Hotel Management, Mangalore.
Meeting chaired by Prof. Nikhilésh N\anr»,;.-Chalrman,,BOS (BHM)

Members:

Prof. Nikhilesh Nair
1 Moti Mahal College of Hotel
1 Management Mangalore

Chairman- BOS

1 Mr ] Vijay

2 | Shree Devi College of Hotel

| Management, Mangalore -

Member- BOS

| Mr, Uday Menon

3. | Sarosh Institute of Hotel

' A’dmini'stration,‘Mangaldr:e

Mémber-BOS

’ 'Mrs Iayaprada K.P:
- Udapl College of Professwnal
Studles, Mampal '

Member-BOS

P Prof Sobra} RV

5. | Principal, Moti Mahal CoIlege of

| Prineipal,

Moti Mahal College of
Hotel Management

| Hotel Management, Mangalore

;_(Prof lehxlesh Nalr)
. BOSCh "rperson-BHM

Mangalore University
Mangalagangothn ;
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€ Model'Progrémme Structure for Undergraduate Programin Bachelors of Hotel Management with Hotel Management as Core
subject with Practical

Discipline . _ , | Total .
. (e » : Elective (DSE) / | Ability Enhancement | Skill Enhancement Courses (SEC) Credits
| Sem | Discipline core (DSC) | Open  Elective | Compulsory = courses- : § : : '
| (Credits) (L.+T+P) | (OE) * (Credits) | (AECC), Languages | Skill Based |
Kok ' 1 (L+'T_+I".)'. © | (Credits) (L+T+P) . | (Credits) Value Based
L e o N ZICEENNE Sy (LAT+P) (Credits) (L+T+P)
| HM C1 Food & 1 A :
Beverage Production — 1
(3+2) (3+0+4).
: HM C2 OE1/0OE2/0E3 | Language 1 — SEC 1: Dicital Yoga | Health &
Accommodation (3)  (3+0+0) | 1 (3) (4+0+0) N e e @) Wellness
1 | Operations—1(3+2) . | For Non-BHM | Language 2 Flueney (2) ©+o+ | (1) 25
| (3+0+4) " |Students | 1(3)(@+0+0) 8 2) . |(0+042)
HM C3 Food & :
| Beverage Service—1 - |
(3+2) (3+0+4)
‘HM C4 Food &
Beverage Production — II :
(3+2) (3+0+4) - NCC /
' Environ | NSS /
"HM C5 Food & OE4/OES5/OES6 | Language 1 - | mental Sports | R&R
2 Beverage Service — I G) (3+0+0) | 2(3) (4+0+0) | Studies (1) (S&G) /|25
C | (342) (3+0+4) ' For Non-BHM | Language 2 ) (0+0+ | iCaltural
Students (3) (4+0+0) (2+0+0) 2) 1)
HM C6 (0+0+2)
Accommodation
Operations — IT (3+2)
| (3+0+4) :
Exit Option with Certificate in Hotel Management with the completion of courses equal to a minimum of 48 Credits




Course Details

COURSE DETAILS OF BACHELORS IN HOTEL

MANAGEMENT PROGRAM
| : ' . Instr )
Course | Category | Theory/ , uctio | . f Scheme of » »
‘Sem | code ~of course | Practical ‘Paper Title n hrs. g:a:; Examination Credits
/ _ Evaluation
Week | Hr9) |
1A | B2 | poa
_ m
L11 AECC | Theory | Language 1 1x4 1x2 | 40| 60 100 - 3
L21 AECC Theory Language 2 1x4 | 1x2 | 40| 60 | 100 3
HMC1(T) | DSC Theory _Food & Beverage Production I 1x3 | 1x2 |40 60 100 3
HMC1 (P '_ DSC Practical | Food & Beverage Production I 1x4 |1x4 |25| 25 50 p.
| HM C 2 (T) | DSC Theory Accommodation Operations I 1x3 [1x2 |40 60 100 -3
"HM C2 (P) | DSC Practical | Accommodation Operations I 1x4 [1x4 |25| 25 50 2
A HM €.3(T):|-DSC Theory | Food & Beverage Service I 1x3 |1x2 |40 60 100 3
I HM C3 (P) | DSC . Practical Food & Beverage Service I 1x4 (1x4 |25 25 .50 2
VB 1 VB | Practical Physical Education Yoga 1.x2 25| 25 50 1
VB2 VB Practical | Doysical Education Health & |, 25| 25 | 50 1
: : _ Wellness
SEC 1 |'SEC - Theory - Digital Fluency 1x2 [1x2 |20 30| 50 2
e FOE 1" 5 Service Quality Management =~ | -~ : v '
OE* ;. OE 2 Theory . | Housekeeping Decorations - 1x3 |[1x2 |40 60 100 3*
OE 3 Food & Nutrition
*For Non BHM Students




: o Tnstruction | D Vration “Scheme of -
Sem Course | Category | Theory/ Paper Title e of S Credits
e code | of course | Practical ' ' e Exams Examma.t e R
, , -Wgek (HIrs) | Evalugt;og, ;
IA | Exam | Total
FLE1-2 | AECC Theory Language 1 1x4 1x2 40|60 |100 3
A L22 AECC Theory | Language 2 o _ 1x4 1x2 40|60 100 |3
HM C4 (T) | DSC | Theory | Food & Beverage Production II - 1x3 ~1x2 |40|60  |100 |3
HM C4 (P) | DSC Practical | Food & Beverage Production II 1x4 1x4 |25 |25 3012
HMC5(T) |DSC Theory Food & Beverage Service II -~ 1x3 1x2 40 | 60 1000 |3
| .HM:C 5:) - [ DSC.. Practical | Food & Beverage Service II 1x4 1x4 25 125 5O |2
{HM.C6(T) | DSC = | Theory | Accommodation Operations II 1x3 1x2 401 60 100 |3
I |HMC6®) |DSC Practical | Accommodation Operations II 1x4 1x4. [25(25 |50 2
VB3 VB Practical ' | Physical Education Sports 1x2 25| 25 50 1
| vB4 VB Practical |7 L0 £ 0 rovma | 1x2 25125 |50 |1
‘| AECC 1 AECC Theory Environmental Studies 1x2 1x2 20 |30 50 ¥.5
: - OE4 Gk our Opéfa_‘uons Management ,
OE* [OE5 Theory | Hygiene & Food Safety 1x3 1x2 |20 |30 100 |3*
-OE6 Tourism and Climate Change
) *For Non BHM Students
Exit Option with Certificate in Hotel Management with the completion of courses equal to a minimum of 48 Credits
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Name of the Program Hotel
ManagementCourse Code: HM C1
gty
Course category: Discipline Core
; » Course
Name of the Course Food & Beverage Product)on-l

(Theory)

Course Credits No.alHouts per Total No. of Teaching

Week Hours

3 Credlts : 3 Hrs. 1: 40 Hrs.
Course Objectives: ' ‘ |
a. Elaborate on the evolution of the culinary industry
b. Explain the use and characteristics of food commodmes
c. Evaluate the various kitchen safety and security measures v
d. Acqmre necessary knowledge required for a career in the field of cuiinary

Course Outcomes:

a. Explain the Origin and Evolution of Modern Cookery

b. Identify various tools used for cookmg

c. Elaborate on the role and importance of various cookmg ingredients
d. Analyze the basic food nutrients and its role

e. Assess the importance of kitchen safety mca‘sure_s

f. Elucidate the importance of waste management in kitchen

UNIT-1: INTRODUCTION TO THE ART OF COOKERY
No of Hours: 15 Hrs. '

1.1 Introduction to Culinary

1.2 Evolutionof Global Food Culture

1.3 Kitchen hierarchy and Job Description & Specification
1.4 Identification of Kitchen equipment, utensils, layout

1.5 Aims, Obj\,cuves Prmmples &Methods of Cooking | Food
1.6 Typesof Coo_klng Fuels

1.7 Personal Hygiene &Kitchen Ethics

UNIT-2: FOOD COMMODITIES
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 Clasmﬁcahon & Cuts of Fish, Meats (Beef, Lamb, Pork & Poultry)
2.7 Cleaning and pre-preparation of food commodities

2.8 Basics of Food Nutrition




UNIT-3: KITCHEN SAFETY AN D QUALIT Y CONTROL
No of Hours: 10 Hrs

3.1 Introduction to FSSAI&’HACCP

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 Frults Ete.
3.5 Kitchen Waste Management » :

3.6 Basic First Aid

Suggesti\?e 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/,qlossary/
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 Program Hotel Management
Course Code: HM C1 (P)
‘Course category: Discipline Core Course
Name of the Course: Food & Beverage Production-I (Practlcal)

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

2 Credits AHR®, L T8 .

Course Learning Objectives:

a. Acquire knoWledge and skills in the areas of culinary operatidns and management
b. Get familiar with the latest food preparation skﬂls and techmques

Course Outcomes:

a.-Demonstrate the basic cuts of Meats, Poultry, vegetables and frults
b. Demonstrate basic cookmg techniques used in commercial kitchens
c. Prepare cuhnary delrcacxes belongmg to various Indian Cuisines

WEEKI: : -
Foundation of cooking — Identification of Kitchen Utensils, Equipments & Ingredients,
Operations of Equlpments and Knife Handling Procedures Kitchen Hyglene 7.

1))
2
3)

WEEK2: ; v

Bas1c Cooking Methods and Pre-Preparations — Cuts of Vegetables (Julienne, Jardiniére
Macedoine, Brunoise, Paysanne, Dices, Cubes, Shred, Mirepoix, etc.)

Blanching

Boiling

Sautéing -

b

)
2)
3)

WEEK3: |
Basic Cooking Methods and Pre-Preparations - Cuts of Chicken

Roasting
Braising
Broiling

1
2)

3)

WEEK4: v _

Basic Cooking Methods and Pre-Preparations - Cuts of Fish -
Frying (Deep Frylng & Sallow Fryrng)

Stewing

Steaming




WEEK 5: Egg Cookery
Demonstration and Preparation of Egg dishes
1) Boiled Egg (Soft & Hard) _
2) Fried Egg (Easy Over, Bull’s Eye, Double fried Etc.)
3) Scrambled Egg

4) Poached Egg (Egg Benedlct)
5) Omelette (Plain, Stuffed, Spanish)

WEEK 6: Karnataka Cuisine - 3 Course Menu with Accompaniments

WEEK 7: Chettinad Cuisine - 3 Course Menu with Accompaniments

WEEK 8: Kerala Cuisine - 3 Course Menu with Accompaniments

WEEK 9: Andhra Cuisine - 3 Course Menu with Accompaniments

WEEK 10: Goan Cuisine - 3 Course Menu with Accompaniments

Cuisine - 3 Course with Accompaniments

WEEK12 Coastal Karnataka Cuisine ( Karavali) - 3 Course Menu with Accompaniments

WEEK13: Hyggggp)gg; Cuisine - 3 Course Menu with Accompaniments

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 A_chaya KT

f. Food: A Culiha;'y History by Jean-Louis Flandrin

Online Resources
a. Culinary Dictionary Index
Link: https://whatscookingamerica.net/glossary/
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 Program: Hotel Management
Course Code: HM C2 (T) ’
Course category: Dlsclphne Core Course
Name of the Course: Accommodation Operatlons 1 (Theory)

- Course Credits No. of Hours per Week | Total No. of Teaching Hours

3Credifs. T ) S RN 7

Course Objectives:

a. To provide students with a systematic approach to managlng accommodatlon operatlons in the

hospitality industry.
b. To prepare students with what it takes to direct the day-to- day operations of ﬂ‘llS vital department,
from “big picture” management down to technical details. :

Course Outcomes: v

a. Explain the meaning and evolution of Hospxtahty and Tourism Industry
Compare the various types of Hotels, Guest rooms and Tariff plans
Describe the various functional areas of the accommodations department
Highlight the importance of i intra & inter departmental coordmatlon _

- Identify various Guest serv1ces challenges faced by accommodatlons personnel

.“P‘."P‘

UNIT 1: INTRODUCTION TO HOSPITALITY INDUSTRY
No of Hours 13 Hrs .

1.1 Meaning, Definition & Origin of Hospltallty Industry

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 i in Accommodatlon operatlons :
1.9 Careers in Accommodatlons department

UNIT- 2: INTRODUCTION TO ACCOMMODATIONS DEPARTMENT (FRONT OFFICE)
No of Hours 14 Hrs

2.1 Functional Areas, Sections and Layouts of Hotel Front Office
2.2 Front Office Department Hierarchy _ ' :

2.3 Duties and Responsibilities of Front Office Personnel

2.4 Qualities of Front Office Personnel




2.5 Front Ofﬁce Commumcatlon -
2.0 Interdepartmental Coordination & Commumcatlon

2.7 Introduction to Room Tarlffs

UNIT-3: INTRODUCTION TO ACCOMMODATIONS DEPARTMENT(HOUSEKEEPING)
No of Hours: 13Hrs.

3.1 Functional Areas, Sections and Layouts of Housekeeping
3.2 Qualities of Front Office Personnel

33 RespOnsibil_itieé and Functions of Housekeeping personnel
3.4 Role of Housekeeping in Allied Industries

3.5 Housekeeping Organizational Structure

3.6 Inter depaftmental’Coordination '

3.7 Job description and specification. of housekeepmg personnel

Suggestive Readings:

a. Managing Front Office Operatlons 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 Operatlons, Design and Management by Malini Singh, Jaya B George
f. Green Housekeeping - By Christina Strutt : ;

Online Resources
a. Hotel Housekeeping Dutles A Day in the Life - Hotel Tech Report
Link: https://hoteltechreport.com/news/hotel-housekeeping-duties/
b. Role of Housekeeping in Guest Satisfaction and Repeat Business — Himanshu Rajak
Link: https: ://hmhub.me/role-of- housekeeping-in-gt_lest-satisfaction—ahd repeat-business/
c. Top issues and solutions for your housekeepmg department- Larry Mogelonsky
Link: https://www. todayshoteher com/2018/06/ 11/top-issues-and-solutions-for-your-housekeeping-

department/

Note: Any other relevant reference/textbooks can be included.
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Name of the Program: Hotel
ManagementCourse Code:
~ HMC2 (P)
Course category: Discipline
~ Core Course
Name of the Course: Accommodation Operations -

I (Practical) |
Course Credits = |  No. of Hours per Week Total No. of

' : Teaching Hours
2 Credits b "4 His: 52Hrs.

Course Objectives:

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

b. To prepare students with what 1t takes to direct the day-to-day operations of this vital
department, :
from “big picture” management down to techmcal details.

Course Outcomes:

a. Develop a smart personality in ftune with the hospitality' industry standards
b. Efficiently handle guest requirements and complaints
c. Perform guest reservation and registration functions

WEEK 1: Personal Hygiene, Grooming and Etiquette

WEEK 2: Positive Body language

WEEK 3: Welcoming / Greeting the guest

WEEK 4: Countries, Capltals & Currencies of the world

WEEK 5: Official Airlines of the world, Important Tourism destinations of the World

WEEK 6: Luggage handlmg FIT Walk Ins, Corporate Crew and Groups 5 Preparlng :
Errand Cards "

for.each

WEEK 7: Identlﬁcatlon and usage of Cleamng Chemlcals

WEEK 8: Ident1ﬁcat1on of Housekeepmg Equlprnent

WEEK 9: Bed Maklng Part 1

WEEK 10: Bed Makmg Part 2

WEEK 11: Identlﬁcatlon and mamtenance of Guest & Non—Guest Lmen

WEEK 12 Glossary Terms Part 1 (Front Ofﬁce)

| WEEK 13 Glossary Terms Part 2 (Housekeepmg)




Name of the Program: Hotel Management
Course Code HM C3 (D)
Course category: Dlsc1plme core Courses
Name of the Course: Food & Beverage Service - I (Theory)

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

3 Credits 3 Hrs. ~ 40 Hrs.

Course Learning Objectives:

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 familiarize 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 department

UNIT-1: OVERVIEW OF HOSPITALITY & CATERING INDUSTRY
No. of Hours 15 Hrs.

1.1 Introduction to the Hospitality Industry and growth of the industry in Indra
1.2 Role of the Catering Establishment in the Travel and Tourism industry

1.3 History and achievements of accomplished hosprtahty brands/ leaders in India and abroad :
1.4 Employment opportunities in Hospltahty Industry

1.5 Types of Food & Beverage operations

1.6 Classification of catering operations - =

1.7 Organization of Food & Beverage 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

1.11 Attributes of F&B Service personnel V

1.12 Inter departmental and intra department co- ordination

UNIT- 2: FOOD SERVICE AREAS AND EQUIPMENTS USED
No of Hours 15 Hrs.

2.1 Specialty Restaurants
2.2 Coffee Shop
2.3 In Room Dining (IRD)

2.4 Banquet catering




| 2.5 Live Kitchen .
- 2.6 Bar & Lounge
2.7 Butler Service
2.8 Pantry, Food chk—Up area, Stores Lmen Room Kltchen Stewardmg
2.9 Cutlery & Crockery
2.10 Glassware & Hollow ware
2.11 Food service Trolleys
2.12 French glossary related to the above -

"UNIT- 3: NON-ALCOHOLIC BEVERAGES
No of Hours: 10 Hrs. :

3.1 Classification of Non-Alcoholic Beverages

3.2 Tea - History, Origin, Manufacture, Types and Brands

3.3 Coffee - History, Origin, Manufacture, Types and Brands

3.4 Cocoa and Malted Beverages - Origin and manufacture

3.5 Preparation of different types of eoffee = Recipe and Ingredient_s
3.6 Juices and Aerated beverages - History, Origin, Manufacture, Types and Brands
3.7 Service of non-alcoholic Beverage = -

Suggestive Readings:

a. Food & Beverage Service Training Manuél By Sudhir Andrews
b. Food & Beverage Service by R Smgaravelan

c. The Steward by Peter Diaz :

d. Food & Beverage Service by Anil Sagar '

e. The World Atlas of Coffee by James Hoffman

Online Resources

- a. Top 30 mocktail ideas : ;

- Link: https://www. bbcgoodfood conﬂhowto/mnde/top 10-non-alcohohc drlnks
~b. Trends Affecting Restaurant Industry, :
" Link: https:/www. brandwatch com/blog/the biggest-restaurant- 1ndustrv trends/

{ c. The Key Factors Dr1v1ng and Hamperlng F&B Sustainability

Link: https://www. precogc_o_/blog/sustalnabﬂltv _food-and beverage-manufacturing/

Note: Any other Latest Edition of reference/text books can be ‘inclu_ded.
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" Name of the Program: Hotel Management

Course Code: HM C3 (P)

~ Course category: Discipline core Courses
Name of the Course: Food & Beverage Service - I (Practical)

Course Credits

No. of Hours per Week

Total No. of Teaching Hours

2 Credits

4 Hrs.

52 Hrs.

Course Learning Objectives:

1. To expose the students to the operational aspccts of the Food & Beverage Department
2. To train the students on the hard and soft skills essential for efficient 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. Gain the essential 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: Familiarization of F&B Service department

WEEK 2: Food & Beverage Service Etiquette

WEEK 3: Familiarization of F&B Service Equipment

WEEK 4: Care & Maintenance Of Food & Beverage Service Equipment

WEEK 5: Basic Technical Skills - Handling Service Gear, Carrying a tray or salver

WEEK 6: Basic Technical Skills - Laying a Table Cloth, Changing a table cloth during service

WEEK 7: Basic Technical Skills - Organiiing side station, Napkin Folds, Service of water,

WEEK 8: Basic Technical Skillé - Sequence of Food Service

WEEK 9: Basic Technical Skills - Sequence of Food Service

WEEK 10: Tea— Preparation & Service

WEEK 11: Coffee — Preparation & Service

WEEK 12: Coffee - Prepafation & Service .

WEEK 13: Service of other Non- alcoholic Beverages

L




Suggestive Readings:

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

c. The Steward by Peter Diaz =~ .

- d. Food & Beverage Service by Anil Sagar

e. The World Atlas of Coffee — James Hoffman

Online Resources:

a. Top 30 mocktail ideas
Link: https: [IWww. bbegoodfood. com/howto/,qulde/top lO-non—alcohohc-drmks
b. Trends Affectmg Restaurant Industry ’
i Link: https: //www.brandwatch. com/blog/the biggest-restaurant- 1ndustrv-trends/
c. The Key Factors Driving and Hampering F&B Sustainability '
.Link: httbs://www.preco9;.co/blog;/sustainabilitj-fodd—and-beverage-manufacmdng/

Note: Any other Latest Edition of reference/text books can be_inc_luded.‘ ,
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Name of the Program: Hotel Management

Course Code: OE 1

Course category: Open Elective
Name of the Course: Service Quality Management

Course Credits No. of Hours per Week

Total No. of Teaching Hours

3 Credits - 3 Hrs.

| 40 T{rs;

Course Objectives:

a. To introduce the basw principles and applications of 1mplement1ng and managmg service quality

in organizations

b. To develop & 1mp1ement service quallty strategles to achieve excellence and meet customer's needs
c. To build strong customer relationships and i 1mprove service to internal customers as well as external

customers

d. To help gain an understanding of the essential skills and behavior of effective team leaders

Course Outcomes:

Explain the concept of Service Quahty Management
Evaluate the pros & cons of Quality Management !
Elaborate on the principles of Leadership

Analyze Service Quality Gaps in Service sectors
Assess the role of people in Quality Management

Mo Ao o P

Elucidate on Strategic Business Models in Service industry

UNIT 1: INTRODUCTION TO QUALITY MANAGEMENT

No of Hours: 10 Hrs.

1.1Introduction 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 Transformatlon v

1.6 Customers & Quality :

1.7 Role of Internal & External Customers

UNIT- 2: LEADERSHIP IN QUALITY MANAGEMENT
No of Hours 15 Hrs.

2.1 Principles of Leadership

2.2 Leadership Decision Making

2.3 Strategic ObJectwes of Businesses

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

2.6 The Transactional Supplier Relationship Model

2.4 Partnermg beyond the Supply Cham ,

lg




UNIT- 3: PEOPLE IN QUALITY MANAGEMENT
No of Hours 15 Hrs.

3.1 Respect for Ind1v1duals
3.2 Empowerment Motivation, Partlclpatlon and Teamwork
3.3 Ethics and (‘orporate Somal Respons1b111ty
3.4 Learning, Change and Process Improvement
3.5 Delivering and Measuring Service Quality
3.6 Service Quality gaps »
3.7 Implementmg Quality Management

Suggestive Readmgs

Quality Management by Graecme Knowles :

Service Quality Management in Hospitality, Tourism, and Leisure by Mok Connie
‘Service Quality Management i in Hospitality and Tourism by Metti M.C

Service Quality Management in Hospitality, Tourism, and Leisure by Beverley Sparks, Connie
- Mok, and Jay Kandampully .
e. Quahty Management: Theory and Application by Peter D. Mauch

/e o

Online Resources
a. How to measure the 5 dimensions of service quality
Link: https://www.getfeedback. com/resources/cx/how—to -measure- the 5 -dimensions-of-service-
quality/
b. Service Quality and Customer Satisfacti()n in the Post Pandemic' World
Link: https://www.frontiersin.org/articles/10.3389/fpsyg. 2022 842141/full
c. 8 must-have qualities of an effectlve leader
Link: https://www.michaelpage.co. 1n/adv10e/mana,qement adv1ce/leadershm/8-must—have-

qualltles effectlve leader

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




Name of the Program: Hotel Management
Course Code: OE 2
Course categofy ‘Open Elective
Name of the Course: Housekeeping Decorations

Course Credits No. of Hours per Week Total No. of T eachmg Hours

3 Credits . . 3 Hrs. 40'Hrs.

Course Objectives:

a. To familiarize the students on the planning principles for designing various interior spaces
b. To expose the students on the fundamentals of Space designing and management
c. Toaid the students apply aesthetics and creatwe abilities in making attractive and functional.

interiors.

Course 0utcomes:

a. Explain the basic concepts of design

b. Elaborate on the principles and elements of desxgn |

c. Design layouts of Rooms, Restaurants, Lobby and other guest areas of a hotel
d. Illustrate on color wheels and color combinations

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

UNIT-1: INTRODUCTION TO INTERIOR DECORATION
No of Hours: 10 Hrs.

1.1 Concepts and definition of Design
1.2 Design: Structural & Decorative
1.3 Elements of Design

1.4 Principles of Design

UNIT-2: LAYOUT OF ROOMS & COLOR SCHEMES
No of Hours: 15 Hrs.

2.1 Classification of Rooms

2.2 Basic furniture layout plan

2.3 Layout of rooms

2.4 Layouts of Food and Beverage outlets
2.5 Introduction to Colour

2.6 Colour wheel

2.7 Class1ﬁcat10n and 1mportance of Colours
2.8 Colour Schemes

UNIT- 3: LIGHTING, FURNITURE AND FURNISHINGS
No of Hours: 15 Hrs




3.1 Introduction to Light

3.2 Classification of Lighting

- 3.3 Use of Light in various areas of the hote]

3.4 Introduction to Wall coverings

3.5 Types of Windows : ‘ v :

3.6 Types of floor finishes (hard — granite, marble, tile, semi hard — rubber linoleum, cork,

Wood, Soft-carpet and types of carpets, rugs, durries)
Suggestive Readings: =~ ' o

a. Hotel, hostel and hospital housekeeping, Branson and Lennox ,

b. Hotel Housekeeping — Operations and'Management, G. Raghubalan and Smritee Raghubalan
c. The Professional Housekeeper = Schneidcr, Tucker and Scoviak

d. Housekeeping Operations, Design and Management — Malini Singh, Jaya B George

e. Interior Design and Decoration — P. Seetharaman and ParveenPannu, CBS Publishers

Online Resources .
a. Hotel Housekeeping Duties: A Day in the Life - Hotel Tech Report
Link: https://hoteltechrepdrt.com/news/hotel-housekeeping_—duties
b. Everything You Need to Know Abotit Hotel Interior Desi gn
Link: https://www.cvent.conl/en/blog/hosDitalitv/hOtel-interior-design
c. New Trends in Hotel Guestroom Decoration ' ' a7 ,
Link: https://www.hycdesign.com/blo gs/design-guides/2021 -new-trénds—in—hotel-guestroom—

decoration

Note: Any other Latest Edition of refefenté/textb'ooks can be included.
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Name of the Program: Hotel Management
Course Code: OE 3 '
Course category: Open Elective
Name of the Course: Food & Nutrition

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

3 Credits "3 Hrs. o ik 40 Hrs.

Course Objectives:

a. To familiarize students with fundamentals of food, nutrients and their relationship to Health.
b. To provides a broad overview of the concept of nutrition, along with how human health is affected

by our dietary choices : .
c. To examine the core principles of healthy eating, the causes and effects of eating disorders and how

nutrition supports the immune system

Course Outcomes:

a. Analyse the relation between food, nutrition, and health
b. Elaborate on the Basw chemistry and composition of food, thelr role in the body and their impact

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

influence human health and nutrition :
d. Articulate the challenges the world is facmg and w1ll encounter in the future with respect to food

and nutrition

UNIT-1: Basic concepts in food and nutrition
No of Hours: 10 Hrs.

1.1 Relationship between food, nutrition and health

1.2 Functions of Food-Physiological, Psychological and Social
1.3 Nutrition and Diet

1.4 Water as an essential nutrient ;

1.5 Health and Nutrition related Sustainable Development Goals

UNIT-2: Nutrients and Food Groups
No of Hours: 20 Hrs.

2.1 Carbohydrates, lipids and proteins
2.2 Vitamins & Minerals

2.3 Cereals & Pulses

2.4 Fruits and vegetables

2.5 Milk & Milk Products

2.6 Meat, poultry and fish

2.7 Fats & Oils

76




UNIT- 3: Methods of Cookmg and Preventing Nutrlent losses
No of Hours: 10 Hrs.

3.1 Dry, moist, frying: and microwave cookmg

3.2 Advantages, disadvantages and the effect of various methods of cooking on nutrients
3.3 Minimizing nutrient losses —

3.4 Global Malnutrition Problem

3.5 New Trends in nutrition and dlet planning

Suggestlve Readmgs

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

Online Resources
a. Food & Nutrition Trends
Link: https:/nutritionfornonnutritionists.com/2022/01/food- nutrition-trends-2022/
b. Nutrition: Tips for Improving Your Health
Link: https: //familydoctor.org/nutrition- tlps for-lmprovmgyour-health/
¢. Malnutrition is a world health crisis
Link: htt_ps.//www.who.lnt/news/ item/26-09-2019-malnutrition-is-a-world-health-crisis

Note: Any other Latest Edition of reference/textbooks can be included.
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Name of the Program: Hotel Management
Course Code HM C 4 (T)
Course category: Dlsclplme Core Course
Name of the Course Food & Beverage Productlon-II (Theory)

Course Credlts ~ No. of Hours per Week Total No of Teachmg 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 categoriesbof Indian Food
c. To expose the students to the basics of bake'ry operations

Course Outcomes:

a. Explain the history of Indian food Culture g

b. Compare various Indian Masalas and its characteristics

c. Identify the emerging trends in Indian Cuisine

d. Explain the various types of Indian Breads

& Exphcate on Indian Regional, Traditional & Comfort foods

UNIT 1-F UNDAMENTALS OF INDIAN COOKERY
No of Hours: 15 Hrs. :

1.1 Introduction to Indian Food Culture

1.2 Heritage of Indian Cuisine : ,

1.3 Role of Indian Condiments, Herbs &Spices in cookery

1.4 Different Masalas used in Indian cookery (Wet & Dry)

1.5 Blending of spices and concept of Masala Preparations
1.6 Indian Gravies& Curries

1.7 Thlckenmg and Coloring Agents used in Indian cookery

1.8 Indian Culinary Glossary Terms and Popular dishes

1.9 Emergmg Trends in Indian Cuisine '

UNIT 2—- INDIAN FOOD
No of Hours 13 Hrs.

2.1 Indian breads — Roti, Naan, kulcha PhulkaEtc -

2.2 Origin and history of Indian sweets -

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

2.5 Tradltlonal Home- style Indian cookmg Concepts, Demand & Emerglng trends

23




UNIT 3 -INTRODUCTION IN BAKERY
No of Hours: 12 Hrs.

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://whatscookingamerica.net/glossary/
b. The Cook's Thesaurus - |
Link: http://www.foodsubs.com/
c. Real Food Encyclopedia
Link: https://foodprint.org/eating- sustamablv/real food- encvclopedla/

Note: Any other Latest Edition of re‘ferenCe/téxtbooks can be included.
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Name of the Program: Hotel Management
Course Code: HM C4 (P)
Course category Dlsclplme Core Course
Name of the Course: Food & Beverage Productxon-II (Practical)

Course Credits No. of Hours per Total No. of Teachmg
_ ~ Week i o -Hours:
2 Credits _ 4 Hrs. - 52 Hrs.

Course Learning Objectives:

a. To provide the knowledge and skills pertammg to Indian Cuisine

b. To acquaint with the latest skills and techniques used 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

WEEK 1: Gujarati Cuisine - 3 Course Menu with Accompaniments’

WEEK 2: Kashmin :gCuislrle -3 Course '_Me"n_'u with Accompaniments

WEEK 3: Awadhi Cuisine - 3 Course Menu with Accompaniments

WEEK 4: Bengali Cuisine - 3 Course Menu with Accompaniments

WEEK 5: Rajasthani Cuisine - 3 Course Menu with Accompaniments

WEEK 6: Panjabi Cuisine - 3 Course Menu with Accompaniments

WEEK 7: Tandoorx 3 Course Menu W1th Accompamments

WEEK 8: Indian Sweets (Any 4 Sweets)

WEEK 9: Bread Making-1
' Demonstration and Preparatlon of .

1) Bread Loaf (2 Varieties)
2) Bread Rolls (Soft rolls and Hard rolls)
3). Bread Sticks

WEEK 10: Bread Making -2
| Demonstration' and Preparation of

1) French Bread -
~ 2) Breakfast Rolls (Crmssants Damsh Pastry, Doughnuts & Brxoche)




WEEK 11: Basic Sponge Cakes
Demonstration and Preparation of

1) Plain Fatless Sponge Cake
2) Swiss Rolls ;
3) Fruit Cake & Muffins

WEEK 12: Simple Cookies
Demonstration and Preparation of

1) Melting moments

~ 2) Tri colour biscuits
3) Chocolate chip Cookies
4) Salt Cookies

WEEK 13: Hot/Cold Desserts
Demonstration and Preparation of

1) Caramel Custard

2) Bread and Butter Pudding
3) Hot Soufflé — (2 Flavors)
4) Mousse (2 Types) |

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 Compamon by Achaya KT

f. Food: A Culinary History by Jean-Louis Flandrin

Online Resources
a. Culinary Dictionary Index
Link: https: //whatscookmgamenca net/glossarx/
b. The Cook's Thesaurus :
' Link: http://www.foodsubs.com/
c. Real Food Encyclopedla :
Link: https:/foodprint. org/eatmg-sustamably/real food encvclonedla/

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




Name of the Program Hotel Management
Course Code: HM C5 (T)
_ Course category: Discipline core Courses
Name of the Course: Food & Beverage Service - II (Theory)

Course Credits No. of Hours per Week Total No. of Teachlng Hours

3 Credifs R 40 Tirs.,

Course Learning Objectives:

a. To acqulre theoretical knowledge_ pertaining to Menu Planning ‘
b. To understand the operations behind Food & Beverage Service operations in hotels
c. To understand the concept of usin_g_ the French Classical Menu

Course: Outcomes On successful completlon of the course, the students wrll be able to
a. Explain the various terminologies used in Food and Beveraoe operations

b. Illustrate a flow chart for cover set up. '

c. Describe the cover layout based on the menu

d. Explam the role of Food & Beverage Service in enhancmg guest satisfaction

UNIT 1: F OOD SERVICE MENU KNOWLEDGE AND PLANNING
No of Hours: 14 Hrs.

1.1 Food Service Styles Waiter Service, Self Service, Assxsted Serv1ce etc
1.2 Origin, Functions & Types of Menus :

1.3 French Classical Course ;

1.4 Dishes and their Description for French Classical Menu

1.5 Cover and Accompamments

1.6 Factors influencing planning menu

1.7 Compiling A La Carte & Table D'hote Menu

1.8 Menu as a Sales & Marketing tool ‘

UNIT-2: FOOD SERVICE OPERATIONS
No of Hours 14 Hrs.

2.1 Breakfast, Lunch, Dinner - Origin & Types

2.2 Planning a Breakfast, Lunch, Dinner Menu

2. 3 Service of Breakfast in Restaurants :

2.4 Brunch & Aﬁernoon Tea - Or1g1n & Types

2.5 Room Service - Concept & Orlgm ‘

2.6 Location & Equlpments requlred for Room Servxce g
. 2.7 Room Service Procedure : ;

2.8 Guendon Servxce Concept & Origin

2.9 Types of Guendon Trolleys
1210 Equlpments used in a Guéridon Trolley




2,11 Guérido_n Food Preparation Techniques
2.12 Pros & Cons of Guéridon Service
2.13 Basic Guéridon Dishes

UNIT- 3: PERSONALIZED SERVICE / BUTLER SERVICE
No of Hours: 12 Hrs. :

3.1 Butler service — History, Meamng and Importance

3.2 Core values and Skills of a Butler

3.3 Essential techniques of Butler service

3.4 Types of Butler service ‘ ;

3.5 Butler Service Operatibns - House mahagement, Staff Management, Table Management |,
Laundry and Wardrobe Management, Valet skills

3.6 Standard Operating Procedures

3.7 F&B Situation Handling

Suggestive Readings:

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 — 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 Planmng

Link: https://www.unlockfood. ca/en/Artlcles/I\/[enu-Planmn 7-Steps-for-C
Planning.aspx ’
b. The role of a Butler

Link: https://hoteltalk. aDp/the role- of-a-butler/

. Subtalnablhty is Critical in Food and Beverage Manufacturmg

Link: https: //foodsafeMec com/column/8-reasons sustamablhty-ls critical= m-food and- .

beverage-manufacturing/

uick-and-Easy-

Note: Any other Latest Edition of reference/text bo'oks can be included.
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Name of the Program: Hotel Management
Course Code: HM C 5 ®)
Course category Dlsclplme core Courses
Name of the Course Food & Beverage Service - II (Practical)

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

2 Credits 4 Hrss ' 52 Hrs,

Course Learning Objectives: ;

a. To acquaint the students with the basics of menu englneenng

b. To train the students on basic food and beverage service sequence

.c. To expose the students on the fundamentals of Guéridon and Butler Serv1ce v

Course QOutcomes: On successful completion of the course, the students will be able to
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 Industry

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

e. Discuss the F & B Industry and its components

f. Explaln the Role of F & B Service department

WEEK 1: Menu Engineering

WEEK 2: Menu Planning

WEEK 3: Cover Setup All Meals

WEEK 4: Sequence of Serv1ce

WEEK 5: Sequence of Service

WEEK 6: Room Service Tray Setup

WEEK 7: Room Service Order taking Operations

WEEK 8: Banquef functions and Board Room}'Set-un |

WEEK 9: .Guér,idon Service - Banana Flambé, Crépe Suzette or Similar

WEEK 10: Guéridon Serv_ice - Cocktail de CreVettes, De-boning of Grilled fish or Similar

WEEK 11: Butler Service - Basic Butler Etiquette, Styles of Butler Service

WEEK 12 Butler Serv1ce House Table & Wardrobe Management Valet Skills

WEEK 13 Food & Beverage Situation Handhng




Suggestive Readings:

a. Food & Beverage Service Training Manual by Sudhir Andrews

b. Food & Beverage Service by R Smgaravelan

c. The Steward by Peter Diaz v

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 : : i

Link: https://www. unlockfood ca/en/Articles/Menu- Planning/7-Steps- for-Omck—and-Easv—Menu-
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: https://foodsafetytech. com/column/8-reasons sustainability-is-critical-in- food and-beveragg

manufactunng/




Name of the Program: Hotel Management
. Course Code: HM C 6 (1)
Course category: Discipline core Courses
Name of the Course: Accommodation Operations - II (Theory)

Course Credits No. of Hours per * Total No. of Teaching Hours
, v Week L Sira
3 Credits 3 Hrs. ' 40 Hrs.

Course -Objectives'

a. To understand the basic accommodatlon operatlons in hotels and 1dent1fy 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
accommodations operations. ;

Course Outcomes

Explam the basic concepts of accommodatlon processes

Explain the s1gn1ﬁcance of accommodatlon operations.in allied ser‘tors

Analyze the various operational processes in accommodations sector

Evaluate the changing trends in accommodations operations :
Apprediate the role of accommodations personnel during natural & manmade disasters

(o o ow

UNIT-I FRONT OFFICE PROCESSES IN ACCOMMODATIONS DEPARTMENT
No of Hours: 13 Hrs.

1.1 Guest Cycle .
1.2 Types, Modes & Sources of Reservatlon

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 Potent1a1 Check-out Problems & Solutxons '
1.8 Post Check-out Services

UNIT- 2 HOUSEKEEPINC PROCESSES IN ACCOMMODATIONS DEPARTMENT
No of Hours 14 Hrs. ;

2.1 Guest Rooms - Types and Layouts

2.3 Cleaning Schedule - Daily, Monthly and Annually

2.4 Types of Cleamng agents & Cleamng equipment

2.5 Storage, Upkeep & Maintenance of Chemicals & Equipment
' 2.6 Cleaning of Guest Rooms and Public Areas

2.7 Pest control, Hygiene & sanitation

2.8 Key Operat1ons in Housekeeping

- Interdepartmental Co- ord1nat1ons

3l




- Commumcatlon with Guests

- Inter & Intra Departmental Commumcatlon

- Preparation of Daily routines

- Key Control & Lost & Found

- Linen & Uniform room and laundry operations

MODULE 3: SAFETY AND SECURITY IN HOTELS
No of Hours: 13 Hrs.

3.1 Hotel security Staff & Systems

3.2 OSHA Guidelines for Workplace Safety

3.3 Security & Control of Room Keys =N

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

3.7 Handling unusual events and emergenc1es - Terronsm Robbery & Thert

Suggestlve Readings:
a. Managing Front Office Operatlons - chhael L Kasavanna& Richard M.Brooks

Front Office Operations and Management - J atashankar R. T1war1

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

‘Hotels for Tourism Development — Dr. J agmohan Negi

‘Housekeeping Operations, Design and Management by Malini Singh, Jaya B Georgé

o o o

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

Link: https://hoteltechreport.com/news/hotel- housekeepmg duties

b. Role of Housekeeping in Guest Satisfaction and Repeat Business by Himanshu Rajak
Link: https://hmhub.me/role-of- Housekeepmg-m—ouest satisfaction-and-repeat-business/
e Top issues and solutions for your housekeepmg department by Larry Mogelonsky
-Link: https://www.todayshotelier. com/2018/06/ 11/top-issues-and- solutlons—For—vour-

housekeepmg-department/

Note: Any other relevant reference/textbdoks' can be included.




Name of the Program: Hotel Management
: Course Code: HM C6. ®)
Course category Dlsclplme core Courses
Name of the Course: Accommodation Operatlons II (Practical)

Course Credits No. of Hours per ~ Total No." of Teachmg:'Ho'urs |
2 Credits : S MR T NS ST S,

Course Objectives:

a. To understand the basic accommodatlon operatlons in hotels and 1dent1fy the associated
challenges.

b. To acquire theoretical and practlcal 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
accommodations operations. ] : ’ '

Course Outco’meS'

a. Develop a smart personahty in tune w1th the hospltahty 1ndustry standards
b. Handle guest complaints and fulfill guest requirements v
c. - Perform various housekeeping operational tasks and deliver superior quality services

WEEK 1: Reservations - Taking down reservations for FIT, FFIT, Corporate guests, Groups & Crews

WEEK 2: Check In processes - Filling Registration Forms for FI'T‘-, FFIT & Corporate guests

WEEK 3: Check In processes - Filling Registration Forms for Groups & Crews

WEEK 4: Check-out processes - Guest Check-out and Settlement procedures

WEEK 5: Role play: Accepting / Rejecting a Reservation, Checking-In & Checking-out a guest

WEEK 6: Role play: Handling Special Requests, Guest Services & Complaints

WEEK 7: Cleaning procedur_es - B’athfobm cleaning & Glass cleaning

WEEK 8: Cleaning procedures — Area cleaning - Rooms & Public Areas

WEEK 9: Towel Art - Lotus flower towel design, Flower in vase towel design, Peacock towel desxgn,
Bird towel design :

WEEK 10: Towel Art - Elephant towel de51gn Towel ﬂower basket des1gn Towel swans. Swan basket
towel de51gn

WEEK 11: Identification of various wall covering

WEEK 12: Identification of various floor surfaces

WEEK 13: Forms & Formats used in Accommodations department |

=5




Suggestwe Readmgs

a.

°opo o

Managing Front Ofﬁée Operations — Michael L Kasavanna& Richard M. Brooks

" 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
Housékeeping 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

Link: https: //hoteltechreport com/news/hotel-housekeeping-duties

b. Role of Housekeeping in Guest Satisfaction and Repeat Business by Hlmanshu Rajak

Link: https://hmhub.me/role-of-housekeepin

uest-satisfaction-and-repeat-business/

c. Top issues and solutions for your housekeeping department by Larry Mogelonsky
Link: https://www.todayshotelier. com/201 8/06/11/top-issues-and-solutions- for-vour—

housekeemn,q-department/

Note: Any other relevant vrefcrence/téxtbooks' can be included.

H




Name of the Program: Hotel Management
Course Code: OE 4
Course category: Open Elective
Name of thé Course: Tour Operations Management :

Course Credits No. of Hours per Week |  Total No. of "Teac'hing Hours

3 Credits 3 Hrs. | 40 Hrs.

Course Objectives:

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. Teo develop skills to analyze the current and upcoming travel and hospitality trends and plan
strategies to capitalize on the same.

Course Outcomes:

a. Explain the fundamentals of tourism from the management, 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 tourism |

c. Explain the diverse nature of tourism, including culture and place, global/local p_érspectiveS,

and experience design and provision ' &

UNIT- 1 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 Lmkage between Hospitality & Tounsm

1.4 Travel Agencies & Tour Operators

1.5 Major Travel destinations of the World |

1.6 Sustainable Tourism and its significance

UNIT- 2: TRAVEL OPERATIONS
“No of Hours 15 Hrs.

2.1 Transport Systems — Air, Rail, Road Waterways
2.2 Trad1t10na1 and Supplementary Accommodation
2.2 Major Travel Destinations of the World

2.3 Introduction to Travel Itineraries

2.4 Basic Components of an Itinerary

2.5 Challenges)associated with Itine_raries

2.6 Tour Package - Meaning and Types




2.7 Sources and Modes of Travel reservatlons
2.8 MICE Tounsm

UNIT- 3: TOUR 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

Suggestive ReadingS'
a. Hotel for Tourlsm Development- Dr J agmohan Negi
“b. Profiles of Indian Tourism — Shalini Singh
c. Tourism Today — Ratnadeep Singh ,
d. Dynamics of Tourism — Pushpinder S Gill ‘ s ks
e. Operations Management in the Travel Industry by Peter Robinson

Online Resources

a. Tourism Trends That Will Shape the Travel Industry
Link: https://pro.regiondo.com/tourism- trends-2018-2/
b. Tourism in the post-COVID world: Three steps to build better forward -
' Link: https://blogs. worldbank org/voices/tourism- post-covid- world-three steps-bulld better-
forward -
c. Sustainable Tourism :
Link: https://www.unep. org/reglons/asm-and-namﬁc/reglonal-mltlatlves/supportlng-resource-
efficiency/asia-pacific-roadmap-3 '

Note: Any other Latest Edition of reference/textbooks can be included. |
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Name of the Program: Hotel Management
Course Code: OE 5
Course category: Open Elective
~ Name of the Course Hygiene & Food Safety

Course Credits _ No. of Hours ‘per ‘Week |- Total No. of Teachmg Hours

3 Credits i 3 Hrs. i 40 Hrs.

Course Objectives:

a. To illustrate the framework of various aspects of Food Safety and Hyglene :

b. To develop skills for maintaining appropriate hyglemc 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 Outcomes: : : :

a. Discuss the various nutrients that provide the essential components for our bodies

b. Describe the minerals required for formlng essentlal structural components of tissues, bones and -
other organs :

c. Analyze the factors behmd the contamination and spoilage of food

d. Adopt and practice food hyglene practxces and work safely in an environment that can prevent
Cross- contam1nat10n

UNIT 1: INTRODUCTION TO FOOD HY GIENE AND SANITIATION
No of Hours: 10 Hrs.

1.1 Importance of hyglene in catering estabhshments

1.2 Sanitation and its 1mportance , '

1.3 Common Foodborne mlcroorgamsms

1.4 Role of n mlcroorgamsms in food & beverage operatlons
1.5 Sustainable Development Goals

1.6 Water, Sanltatlon and Health

1.7 Global Scenano of Malnutrltlon

UNIT-2: F OOD CONTAMINATION AND SPOILAGE
No of Hours: 15 Hrs. S :

2.1 Types of Contaminants n Foods

2.2 Signs of spoilage in common foods

2.3 Reasons for Food Spoilage

2.4 Source of Food contamination -

2.5 Food-borne illnesses '

2.6 Types of Eatmg Disorders and their Symptoms
2:7 Food Preparatlon and Storage

LS




UNIT- 3: SAFE FOOD OPERATIONS
No of Hours 15 Hrs.

3.1 Receiving and Inspecting Food deliveries .
3.2 Food storage techniques

3.3 Minimizing microbial load

3.4 Common faults in food faults

3.5 Protective display of foods

3.6 Rules to be observed during food service

Suggestive Readings:

a. Food hygrene and sanitation - S. Roday

b. Managing food hyglene Nicholas John

c. Food hyglene for food handlers - Jill Trickett _

d. Essentials of food safety and sanitation - David M § Swane Nancy R Rue, Richard Linton
e. Fundamentals of Foods, Nutrition and Diet Therapy by Sumati R. Mudambi

Online Resources
a. Food safety definition & why is food safety important
Link: https://www.fooddocs.com/post/why-is- food safety-important
b. Why Hygiene is Important in Maintaining High Standards for Restaurants
Link: https://restaurant.indianretailer.com/article/ Why-Hy iene-is-Im ortant-ln-Mamtamln -
mgh—Standards For-Restaurants. 10874 |
c. Food Safety Basics: A Reference Guide for Foodservrce Operators
Link: https://www.ndsu. edu/a,quculture/extens1on/pub11catrons/food safetv-basws—reference-

guide- foodservxce operators

Note: Any other Latest Edition of reference/téxtboo_ks can be included.
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Name of the Program: Hotel Management
Course Code: OE 6
Course category Open Elective
Name of the Course: Tourism and Climate Change

Course Credits Nc of Hours per Week | Total No of Teachmg Hours

"3 Credits TR 3R, T o

Course Objectives:

a. To illustrate the relatlonshlps between the Earth’s natural features and tourism, in a way that
fosters environmental and cultural understanding, appreclatron and conservation
b. To elaborate on the complex relationships between geology, landscape tourism and the
environment from both spatial and temporal perspectives : :
c. To develop a greater awareness of sustamable tourism practrces through the context of
environmental change.

Course Outcomes:

a. Illustrate the basic processes behind global warmrng and chmate change

b. Evaluate the new reahtles of chmate change with respect to tourlsm 1ndustry

c. Explain the human influence on climate change

d. Assess the impact of climate change on tourism supply

e. Evaluate the demand implications of climate induced environmental changes on tourism
f Identrfy mltrgatlon strategies in the tourlsm transport sector

g. Analyze the pro- envrronmental behaviour of tourists

h. Identify tourism and climate change related Knowledge gaps andvR"esearc'h needs

UNIT-1: Cllmate change and 1ts 1mpllcat10ns for the Tourlsm
No of Hours: 08 Hrs.

1.1 The New Realities of Tourlsm in an Era of Global Chmate Change
1.2 Dlstmgurshmg Weather, Climate, and Climate Change

1.3 Human Influence on Climate Change T

1.4 Global and Reglonal Chmate Change in the 21st Century

UNIT- 2: Impacts and Adaptatmn at Tourism Destmatlons
No of Hours: 16 Hrs.

2.1 Impacts on Tourlsm Supnly

2.2 Adaptatlon to Climate Change

2.3 Consumer Response to a Changmg Clrmate

2.4 Demand Imphcatlons of Chmate-lnduced Environmental Change
2.5 Current CO2 Emissions and Radratlve F ‘orcing from Tourism

2.6 Emissions Related to Indrvrdual Hohday

i e




UNIT- 3: Mltxgatlon Pohcles and Measures
No of Hours: 16 Hrs.

3.1 Mitigation in the transport sector - Air, Surface, Water

3.2 Destination Mobility Management : ,
3.3 Tourism Establishments - Mitigation Options & Emissions Management
3.4 The Role of Tdur Operators and other Organizations

3.5 Tourist Behaviour - Consumer Choices & Carbon Oﬁseﬁmg

3.6 Knowledge Gaps and Research Needs

Suggestive Readings:

a. Climate Change and Tourism by Becken Susanne

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

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

d. Tourism and Climate Change by Scott Daniel wrt

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

Online Resources
a. Climate Change Adaptation and Mitigation in the Tourism Sector :
Link: https://www.unep. or,q/resources/renort/chmate change adaptatlon-and-mltl,qatlon tourism-

sector-frameworks-tools-and
b. Combat Climate Change -
Link: https://sustainabletravel.org/our-work/climate-change/
c. How Tourism Contributes to Global Warming - -
Link: https://ecobnb. com/blog/2020/ 12/tounsm-contr1butes ,qlobal warmmg/

Note: Any other Latest Edition of reference/textbooks ‘_can be inéluded.
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‘ Mangalore Unlvers1ty Question Paper Pattern of
UG Bachelor s in Hotel Management (BHM) core subJects

(NEP -2020)

I. GUIDELINES FOR CONTINUOUS INTERNAL EVALUATION (CIE) AND
SEMESTER END EXAMINATION (SEE)

The CIE and SEE will carry 40% and 60% weightage each, to enable the course to be
evaluated for a total of 100 marks lrrespectlve of its credits. The evaluation system of the
course is comprehensive & continuous durmg the entire period of" the Semester. For a
course, the CIE and SEE evaluation will be on the following parameters:

SL No | Parameters for Evaluation Marks
Continuous Internal Evaluation (CIE) v
A | Continuous & Comprehensive Evaluation (CCE) 20 Marks
B Mid Semester Exam (MSE) | 20 Marks
., : Total of CIE | 40 Marks -
C Semester End ExaminatiOn '(SEE) 60 Marks
Total of CIE & SEE | 100 Marks

A. Continuous & Comprehensive Evaluation (CCE):

"~ The CCE will carry a maximum of 20% 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:

Individual Assignments ; Practical activities/Problem Solving

_ o " Exercises ¢ "
Seminars/Classroom Presentations/Quizzes | Mini Projects/Capstone Projects
Group / Class Discus’sion/ Group Participation in Research activities, etc.
Assignments ]
Case studies/Case lets / Field VlSltS : Any other academic activity. .
Participatory & Industry Integrated ' " | Practical activities/Problem Solvmg
Learning : . Exer01ses :

B. Mid Semester Exam (MSE)
The MSE will carry a maxnmum of 20% weightage (20 Marks) of total marks of a course,
underthis component, a test w1ll have to be conducted after 50% of the completxon of the

syllabus ineach subject.

e




C. Mid Semester Examination (MSE): v e , :
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.

Il. PATTERN OF QUESTION PAPER :

A. Mid Semester Exams ;

Sections Question Type _ ol e Mid Semester Exam
SECTION A Answer any FOUR out 4 X 1=04 Marks
l.a,b,c,d e f |ofsix Sub-questions :
SECTION B Answer any TWO : : 2 X3 =06 Marks
2,3, 4 out of three questions . i e
SECTION C Answer any ONE out 1X10=10 Marks
56 of two questions e | et : ,

' ' TOTAL 20 Marks

1y @



B. Ehd Semester Examination

Semester-1 (Theory)

Du‘rationvof eX’amination : 02 hours
S.NO. Subject with course code | Part . i TPartB | PartC Total
1 IMCI() | 5x2=10 |4x5=20 | 3x10=30 60
Food & Beverage Production — : j ,
: Answer | Answer | Answer any
any Five |any Four | Three
Questions | Questions | Questions
out of out of out of Five..
Eight. Six: .
2. HM C2 (T) Accommodation 5x2=10 4x5=20 3X10=30 60
Operatiofs =1 Answer | Answer | Answer any
any Five |any Four | Three
| Questions | Questions Questions
outof out of out of Five..
Eight. | Six. ‘
3, HMC3 (T) 5x2=10 | 4x5=20 | 3x10=30 60
Food & Beverage Service — I Answer Answer Answer any
' any Five |any Four | Three
Questions | Questions Questions
out of out of out of Five..
Eight. Six.
4, OE Subjects 5x2=10 |4x5=20 | 3x10=30 60
Answer | Answer | Answer any
any Five | any Four | Three
Questions | Questions | Questions
.| out of out of out of Five..
Eight. Six.




Scheme of Valuation-
Semester-1 (Praétical Subjeéts)
Paper: Food Production Practical-1 HM C1 (P)
Sexheéter-l

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

University Examination: 25 Marks

Personal Grooming - : ' | 05 Marks

Journal/Record Book g 05 Marks

Preparation & Presentation of Three Course Menu-any one 10 Marks
regional cuisine with accompaniments as per syllabus

Viva ' 05 Marks




Scheme of Valuation

bPaper: Accommodat__ion Operation-1 HM C2 (P)

Semester-1
Total Marks: 50
No. of Hours: 3 Hours
Internal Assessment: 25 Marks
University Examination: 25 Marks
Personal Grooming ; 05 Marks
Journal/Record : " 05 Marks
Bed Making with Turndown service Rr | 05 Ma_r_i(s

Identification of housekeeping equipment and | 05 Marks

cleaning chemical

Viva 5 - | 05 Marks

oy




Scheme of Valuati(_)n

Paper: Food and Beverage Service Practical-1 BHM C3 (P)

Semester: 1
Total Marks: 50 Marks |
Internal Assessment: 25 marks
University Examination: 25 Marks
Identification of service equipment 03 Marks
Grooming S 04 Mafks
Journal/Record |1 05 Marks
Basic Sérvice,Skﬂls ‘ v 03 Marks
Plan a Three course Indian menu with 05 Marks ”
seque'née of food service |
Viva - - | 05 Marks




Mangalore University Question Paper Pattern of

UG Bachelor’s in Hotel Management (BHM) core subjeets
(NEP 2020)

Scheme of Valuation-

Semester-II (Theory)

Duratlon of exammatlon 02 hours

S.NO. | Subject with course code |PartA |PartB | PartC Total
1 HM C4 (T) 5x2=10 | 4x5=20 | 3x10=30 | 60
Food & Beverage Production — II _
Answer | Answer = | Answer any
| any Five |any Four | Three
Questions | Questions | Questions
out of out of out of Five..
Eight. Six.
2. HM C5 (T) Food & Bevnrage 5x2=10 14x5=20 | 3x10=30 | 60
Beryige 11 ~ |Answer | Answer | Answer any
any Five |any Four, | Three
Questions | Questions | Questions
out of outof  |outofFive..
Eight. Six.
3. HM C3 (T) 5x2=10 | 4x5=20 3x10=30 60
Accommodation Operations - Answer | Answer | Answer any
L any Five | any Four | Three
Questions | Questions | Questions
out of out of out of Five..
Eight. Six. |
4. OE Subjects 5x2=10 | 4x5=20 3x10=30 60
Answer | Answer | Answer any
any Five |any Four | Three
Questions | Questions | Questions
out of outof | outof Five..
.| Eight. Six.

g o 8




Scheme of Valuation-

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

Total Marks: 50
- No. of Hours: 3 Hours
Internal Assessment: 25 Marks

University Examination: 25 Marks

Personal Grooming } ‘ : 05 Marks

Journal/Record Book ' 05 Marks

' Preparation & Presentation of Three Course Menu-any one 10 Marks

regional cuisine with accompaniments as per syllabus

Viva s < : 105 Marks

H-




Scheme of Valuation

Paper: Food and Beverage Service -1I HM Ch (P)
: ’Sem¢Ster- 2
Total Marks: 50
No. of Hours: 3 Houi's
Interﬁal Aéseésment: 25 Marks

University Examination: 25 Marks

Gueridon service; preséribéd by the examiner 06 Marks
Grooming : | 04 Marks
Journal/Record ' it | 05 Marks
Plan a Three course menu with cover | 05 Marks
setup & ‘ | ;
vaa i e | 05 Marks

Ir a




Scheme of Valuation

| Paper: Accommodation Operation -1l HM C6 (P)

‘Semester- 2
Total Marks: 50
No. of Hours: 3 Hours
Internal Assessment: 25 Marks
University Examination: 25 Marks
Personal Grooming _ | 05 Marks
Journal/Record . ‘ 05 Marks

Cleaning of varicus surfaces with preparation of | 05 Marks -

Job card

Forms'and formét used in front office and 05 Marks

Housekeeping.

Viva 05 Marks

i

50




..a__,

; 2 31 n (A3
Soabrded: add L g = =

Jdaod: Artificial Intelligence, 25"9250?5 Al &aezﬁﬁi& nedTen
eméméro’éd cf)méSFé AROBBIDT wri.
W

BDN908: 27.10.2022 Jod IBB So?yazseao‘ TR, DR 803{.}6&30‘
ooedeas, oGS DodY Tejodw Arificial Intelligence, 58y, SPes
BReRFY), WedBen sVBRYUREC ILBFBALRY, 8 3¥NFoZ ArdBBITew
3590, B33,

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. If 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 Intelligence BReJfR) F,;Zed8 IV 2022-233¢ TOITY BB
SdFENY  (Ddo BeoDBB) S)Becd/dDye  IIJoen
BIOBPEE  BeTaeN oY3BTITezNgdod,  ITO ATBESODRY
73638 DoBd? Tefah  AerodhSRY, Fodhdd 8PTRBZIND, 8 JBALTY,
78638 2P JJab FeRdeedd vbdEeedSroN ol

1 T

T



.-.'3__

SoohFRRS: add L %3,:» TN (o) -

d@0d: s"aéoé 38 BperLeNYR WA Artificial Intelligence BReFER
a-:iaa'&as Y BDE vddeeds wrl.

BTeFesd CRBOLS JIF Ty BB HeabeFrivd 3 3ead
ogme WAPE JIDIONOT oYV3BIDS  Artificial  Intelligence  BReXFE
Sudaby ©3ICeTZ DS B[O Boeresd oo U3 3Fe OIS
BOADE Artificial Intelligence, 828 IPed  Brear 308, 3 SYFI),
D@ Teadt, vZED, B0 DB 300 TR, D) BoRR,E30*
odedeasy, Vg obs BoBd? 3D BF008:27.10.2022 Tod IBFB 3B e s
BoREIT” Toohd, DF) BoBHWT wYedeERf, FALY DoBdP aad
oddeedJodeodrt BOIDSIV.  Adificial  Intelligence  BReER 3-363%3
B8 BahIR), vFabS Sod? JJah IBSValeodrt amheer weed IOTINS.

IB0 SEFDIR, IS DD SBoZged  Qzeahd  Besd
obERedHS R0l SRS T I3, AuduabnY ©fdabad 2000 B30
31(1)3 B5e0 & ;Zedd SoBdY b ed@BeedSreN shoduwnd.

{
&

’?-



MANGALORE UNIVERSITY

DEPARTMENT OF COMPUTER SCIENCE

Proceedings of the meeting — UG Board of Studies in Computer Science and
Computer Applications, held in the Department of Computer Science,
Mangalore University, on 27" Oct. 2022 in ONLINE mode.

Members:

1. Prof. B H Shekar, Chairman — UG Board of Studies in Computer Science and
Computer Applications, Mangalore University

2. Mr. Prakash Kumar, Asst. Professorin Computer Science, Sri Vivekananda College
of Arts, Science and Commerce, Puttur.

3. Mrs. Anupama Ajith, Asst. Professor in Computer Applications, MGM College,
Udupi.

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

5. Mrs. Divya Uchil, Asst. Professor in Computer Applications, SDM Coliege of
Business Management, Mangalore.

Special Invitee:

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.

Agenda-1: Model adoption for Artificial Intelligence as a Skill Enhancement
Course

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 Intelligence, and hence
it is resolved and recommended to adopt the model curriculum provided by
the KSHEC which is also uploaded in the KSHEC web-site for its
implementation with effect from this academic vear (2022-23).
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Skill Enhancement Course: SEC for B.Sc. & other Subject Students

Semester: III/IV

Course Title: Artificial Intelligence

Course Credits: 2

Total Contact Hours: 13 hours of theory and 26 hours of
practical

Duration of ESA: 01 Hour

Formative Assessment Marks: 20 marks

Summative Assessment Marks:
30 marks

Course Outcomes (COs):

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

e Appraise the theory of Artificial intelligence and list the significance of Al

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

¢ Illustrate the working of Al Algorithms in the given contrast.

e Analyze the various knowledge representation schemes, Reasoning and Learning

techniques of Al

o Apply the Al concepts to build an expert system to solve the real-world problems.

Course Content (Artificial Intelligence)

Details of topic Duration
Course —1 - AI-900 pathway consists of 5 courses and 2 reading material: 05 hours
Azure Al i. Introduction to Al on Azure
Fundamentals ii. Use visual tools to create machine learning models with
(AI-900) Azure Machine Learning
iii. Explore computer vision in Microsoft Azure
iv. Explore natural language processing
v. Explore conversational Al
vi. Tune Model Hyperparameters - Azure Machine Learning
(Reading)
vii. Neural Network Regression: Module Reference - Azure
Machine Learning (Reading
Practical 1. Prepare the data 13 hours
2. Model the data
3. Visualize the data
4. Analyse the data ‘
5. Deploy and maintain deliverables




Course — 2 - DA-100 pathway consists of 5 courses and 2 reading material: 08 hours

Data Analyst 1. Get started with Microsoft data analytics

Associate Prepare data for analysis

(DA-100) Model data in Power BI

Visualize data in Power BI

Data analysis in Power BI

Manage workspaces and datasets in Power BI

Key Influencers Visualizations Tutorial - Power BI
Smart Narratives Tutorial - Power BI | Microsoft Docs

90 N O Pl LI 19

Practical

N =

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

References to learning resources:
1. The learning resources made available for the course titled “Azure Al 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 Weightage in marks
After each chapter students’ needs to No Weightage (But students need to

complete exercises based on the learning complete it to move to next chapter) .
in Azure environment.

Describe Artificial Intelligence workloads and considerations | 13 hours




Assessment:

Formative Assessment

Assessment Occasion Weightage in Marks

1. Summative Assessment: After completion of This assessment may be given
both the courses, the student can optionally give 50% weight in computing the
Assessment for each of the courses on Future final grade of the students.
Skills Prime platform. Students will have two
attempts and those who score at least 50% marks
per course will get certificate from NASSCOM-

MeitY.




Pattern of Question Paper

Skill Enhancement Course: SEC for B.Sc. & other Subject Students
Semester: lII/IV
Course Title: Artificial Intelligence

Duration: 2 hrs. Max. Marks: 30

Section-A: Answer all the questions (1x10 = 10)

This section shall contain 10 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 Al Fundamentals and
the next five questions shall be given fromCourse — 2: Data Analyst 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 Course

= 1: Azure Al Fundamentals.

Section-C: 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 Course

— 2: Data Analyst Associate.
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7o ;"'gProceedings of the meeting of members of BOS (Composite) in Food Science and
# Technology held on 08.09.2022 in the Office of the Chairperson, Department of
7 Biosciences, Mangalore University, Mangalagangothri

(Ref: MU/K.S/SND(S4)/57/2021-13015 dated 22.08.2022)

Members Present:

1. Prof. Prashantha Naik - Member

2. Dr.S. N. Raghavendra - Member

3. Smt. Sanjana M - Member

4. Prof. Monika Sadananda - Chairperson
Members Absent: e e v e
1. Prof. Vijayalakshmi K..G . . External Member
2. Dr. Shekhar Naik R - External Member

Chairperson welcomed the members and presented the agenda.

Agenda:
1. Preparation of Panel of Examiners (UG)
2. NEP Syllabus — B.Sc. (Hons) Food Technology — 3" and 4" Semesters
3. Any other matter referred by the University

Decision:

I. The panel of UG examiners in Food Technology has been updated based on the
suggestions of the members and was approved. The Board recommended constitution of
Gradation List for Food Technology to facilitate both Evaluation Section 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 for 3" and 4" semesters will be available
shortly. It was decided to adopt/adapt the given syllabus for BSc FT. The Chairperson of

BoS was authorized to get 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 — No other matter was referred by the
University.

The meeting ended with the Chairperson thanking the members for their cooperation.

Signature of the members

1. Prof. Prashantha Naik - T, T

2. Dr. SN Raghavendra - T s

3. Smt. Sanjana M

@% A 3
Prof. Monika Sadafianda

Chairperson, UG/PG. BOS t&fﬁ%ﬁ&ﬁnce and Technology
B.0.S. in Fasd Science and Technelogy
Mangatere University, Mangalagangathri-574199



B.Sc. (Basic & Hons.) Food Technology
(Model | C)

Model Curriculum

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

Discipline Core: Food Technology
Total Credits for the Program: 224
Starting year of implementation: 2021-22

Program Outcomes (POs)

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

PO1

Disciplinary Knowledge: Bachelor degree in Food Technology helps to apply the
knowledge of science, engineering fundamentals, and mathematical concepts
to the solution in the field of food technology, science and other allied subjects

PO 2

Communication Skills: Communicate effectively and write effective reports and
design documentation, make effective presentations through seminars, project
dissertations

PO 3

Critical thinking and analytical reasoning: Recognize the need for, and have the
preparation and ability to engage in independent/as an entrepreneur and life-
long learning in the broadest context of technological change logical reasoning
and capability of recognizing and distinguishing the various aspects of real-life
problems.

PO 4

Problem Solving: Identify, formulate, review research literature, and analyze
complex Food Technology/applications problems and Design solutions for
complex problems and design system components or processes that meet the
specified needs with appropriate consideration for the food sustainability

POS

Research related skills: Acquire the practical knowledge and demonstrate the
ability to design, conduct/trouble shoot experiments and analyze data in the
field of food technology

PO 6

Information/digital Literacy: The completion of this programme will enable the
learner to use appropriate software’s to apply for bulk scale/industrial
production of technology-based food products

PO 7

self-directed learning: The student completing this program will develop an
ability of working independently and to make an in-depth study of various
disciplines of food technology.

PO 8

Moral and ethical awareness/reasoning: Understand the impact of the
professional food technology solutions in societal and environmental contexts,
and apply ethical principles and commit to professional ethics and
responsibilities




PO 9 Lifelong learning: This programme provides self-directed learning and lifelong
learning skills to think independently and develop problem solving skills with
respect to food industry

PO 10 Ability to peruse advanced studies and research in Allied fields of Food science.

Assessment:

Weightage for assessments (in percentage)

Type of Course

Formative Assessment / IA

Summative Assessment

(Internships etc.)

Theory 30 70
Practical 15 35
Projects 30 70
Experiential Learning | 30 70




Contents of Courses for B.Sc. (Basic / Honours) Food Technology

Semest | Course | Theory/Pra | Credit | Title of the Course Marks
er No. ctical s S.A. I. A.
1] DSC Theory 3 Legumes and Oil 60 40
3.1 Seeds Technology
DSC Practical 2 Legumes and Oil 25 25
3.1 Seeds Technology
DSC Theory 3 Fruit and Vegetable | 60 40
3.2 Technology
DSC Practical 2 Fruit and Vegetable |25 25
33 Technology
DSC Theory 3 Operations in Food 60 40
33 Processing
OE Theory 3 Food Adulteration 60 40
3.1
\Y DSC Theory 3 Milk and Milk 60 40
4.1 Product Technology
DSC Practical 2 Milk and Milk 25 25
4.1 Product Technology
DSC Theory 3 Baking and 60 40
4.2 Confectionary
Technology
DSC Practical 2 Baking and 25 25
4.2 Confectionary
Technology
DSC Theory 3 Food Laws and Food | 60 40
4.3 Safety
OE Theory 3 Traditional Food and | 60 40
4.1 Health

Exit Option with Diploma in Food Technology




Model Curriculum of BSc (Basic and Honours) in Food Technology

3" and 4th Semesters



LEGUMES AND OIL SEEDS TECHNOLOGY

Program Name

B Sc Food Technology

Semester

Course Title Legumes and Oil Seeds
Technology
Course Code: DSC 3.1 No. of Credits | 3
Formative 40 Duration of 2 Hours
Assessment Marks ESA/Exam
Summative 60
Assessment Marks
Contact hours 45 hrs

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

Objectives:

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

2. To study the storage and handling techniques 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:
CO 1. Students will learn about different process involved in cereal and legume processing.
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.

Theory content

45 Hours

UNIT |

15

Present status and future prospects of legumes and oilseeds; Morphology of
legumes and oilseeds; Classification and types of legumes and oilseeds,

Chemical composition and nutritional value; Anti-nutritional compounds in
legumes and oilseeds; Methods of removal of anti-nutritional compounds.

UNIT-II

15

Milling of legumes: home scale, cottage scale and modern milling methods,
milling quality, efficiency and factors affecting milling; problems in dhal milling

5




industry, Soaking and germination of pulses. Products, fermented products of
legumes.

UNIT-11I 15

Cooking quality of legumes — factors affecting cooking quality.

Oilseeds: composition, methods of extraction, Desolventization and refining of
oils: degumming, neutralization bleaching, filtration, deodorization, etc. New
technologies in oilseed processing, Utilization of oil seed meals for food uses i.e.
high protein products like concentrate, isolates Byproduct of pulses and oil
milling and their value addition.

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 (60 marks) + Formative Assessment (40 marks) = Total 100 marks

Course Title Legumes and Oil Seeds Practical credits | 2
Technology (Practical)

Practical Content

Determination of physical properties of legumes and oil seeds

Determination of proximate composition of selected pulses and oilseeds

Determination of nutritional quality of selected pulses and oilseeds
Study of mini dhal mill

Study of mini oil mill

Preconditioning of pulses before milling

Preconditioning of oilseeds before milling.

® N OV AW o

Removal of anti-nutritional compounds from selected pulses and oilseeds

G.



9. Laboratory milling of selected pulses and its quality evaluation

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.

Formative Assessment
Assessment Occasion/ type Weightage in Marks
Test 1 05
Test 2 05
Practical Record 10
Participation and Involvement 05
Total - 25

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
publlshlng company, 1988, ISBN: 9788120402898

4. Bailey’s Industrial Oil & Fat Products, Bailey A.E. and Shahldl F. Wiley Publication, 2005,
ISBN: 9780471385462

5. Food Legumes, Kay DE, Tropical Products Institute, 1979

6. Food and Feed from Legumes and Oilseeds, Smartt J and Nwokolo E. Springer, 2012,
ISBN: 9781461304333

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

8. Handbook of Seed Science and Technology, Basra A., CRC Press, 2006, ISBN:
9781560223153

*



FRUIT AND VEGETABLE TECHNOLOGY

Program Name B Sc Food Technology Semester i *’
Course Title Fruit and Vegetable Technolcgy

Course Code: DSC 3.2 No. of Credits | 3
Formative 40 Duration of 2 Hours
Assessment Marks ESA/Exam

Summative 60

Assessment Marks

Contact hours 45 hrs

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

1. To learn about the various process of plant 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

Course outcomes:

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

CO 1. Interpret the history and need of preservation along with the best-known canning
and bottling process for all the related vegetable and fruit products.

CO 2. Classify the science behind the processing and drying techniques of fruits and
vegetables which leads to a final product with enhanced characteristics and shelf life.

CO 3. Formulate and familiarize the reactions and changes taking place in fruits and
vegetables, beverages and spices during the overall processing.

CO 4. Applythe technological ideas and methodologies to preserve the harvest and turn it
into multiple uses.

Theory content 45 Hours

UNIT I 15

Introduction: Importance of fruits and vegetables. History and need of
preservation, reasons of spoilage, method of preservation.

Canning and bottling of Fruits and vegetable: Selection of fruits and vegetables,
process of canning, factors affecting the process- time and temperature,
Lcontainers of packing, lacquering, syrups and brines for canning, spoilage in

g



canned foods, Process of bottling, factors affecting the sterilization, factors
affecting the quality of the bottles foods.

Fruits juices and tomato pulps: Selection of fruits, Processing of fruit juices,
preservation of fruit juices. Selection of tomatoes, pulping& processing of tomato
juice, tomato puree, paste, ketchup, sauce and soup.

UNIT-II 15

Fruit squashes, Jams, Jellies, Marmalades and candies: Selection of fruits,
Processing, essential constituents, types, technology and defects in Fruit
squashes, Jams, Jellies, 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.

UNIT-III 15

Spices: Processing and properties of major and minor spices, essential oils &
oleoresins, adulteration.

Tea, Coffee and Cocoa: Processing of Tea, Coffee and Cocoa, Variety Tea, Coffee
and Cocoa and its products.

Browning: Enzyme activity enzymic browning Non enzymic browning, its
prevention.

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 (60 marks) + Formative Assessment (40 marks) = Total 100 marks

q



Course Title Fruit and Vegetable Technology | Practical credits | 2
(Practical)

Practical Content

1. Estimation of total soluble solids (TSS).

3. Estimation of brjx: 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.

10. 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 05
Practical Record 10
Participatioi and Involvement 05
Total - 25

Recommended Readings

1. Girdharilal, Siddappaa, G.S and Tandon, G.L.1998. Preservation of fruits & Vegetables,
ICAR, New Delhi

2. Crusess W B.2004. Commercial Unit and Vegetable Products, W.V. Special Indian Edition,
Pub: Agrobios India

3. Manay, S. & Shadaksharaswami, M.2004. Foods: Facts and Principles, New Age
Publishers

4. Ranganna $.1986. Handbook of analysis and quality control for fruits and vegetable
products, Tata Mc Graw-Hill publishing company limited, 2" edition.

5. Srivastava, R.P. and Kumar, S. 2006. Fruits and Vegetables Preservation- Principles and
Practices. 3" Ed. International Book Distributing Co.

6. Manay, S. and Sharaswamy, M. 1987. Food Facts and Principles. Wiley Eastern Limited

L0



OPERATIONS IN FOOD PROCESSING

Program Name B Sc Food Technology Semester 1l
Course Title OPERATIONS IN FOOD

PROCESSING
Course Code: DSC 3.3 No. of Credits | 3
Formative 40 Duration of 2 Hours
Assessment Marks ESA/Exam
Summative 60
Assessment Marks
Contact hours 45 hrs

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

Objectives:

» To learn about the principles, techniques and processes required for unit operations.

Course outcomes:

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

CO1. Gainknow-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

Theory content

—
45 Hours

UNIT I

15

Theory Size reduction: Benefits, classification, sieve/screen analysis, principle
and mechanisms of comminution of food, Rittinger’s, Kick’s and Bond's
equations, work index, energy utilization; Size reduction equipment: Principal
types, hammer mills and impactors, attrition mills, buhr mill, tumbling mills,

tumbling mills, colloid mill, cutting machines (slicing, dicing, shredding, pulping);

UNIT-II

5

Mixing: Theory of solids mixing, criteria of mixer effectiveness and mixing
indices, rate of mixing, Theory of liquid mixing, power requirement for liquids
mixing; Mixing equipment: Mixers for low- or medium-viscosity liquids (paddle
agitators, impeller agitators, powder-liquid contacting devices, other mixers),

L\



Mixers for high viscosity liquids and pastes, mixers for dry powders and
particulate solids;

UNIT-III 15

Mechanical Separations: Theory, centrifugation, liquid-liquid centrifugation,
liquid-solid centrifugation, clarifiers, desludging machines; Filtration: Theory of
filtration, rate of filtration, pressure drop during filtration, applications Filtration
equipment; plate and frame filter press, rotary filters, centrifugal filters and air
filters, filter aids; Membrane separation: General considerations, materials for
membrane construction, Ultra-filtration, processing variables, membrane
fouling, Applications of ultra-filtration in food processing, reverse osmosis,
mode of operation, and applications, Membrane separation methods, gel
filtration, ion exchange, per-evaporation and micro filtration.

Formative Assessment
Assessment Occasion/ type Weightage in Marks
Test1 10
Test 2 10
Assignment 05
Seminar 05
Project 10

Formative Assessment as per NEP guidelines are compulsory
Summative Assessment (60 marks) + Formative Assessment (40 marks) = Total 100 marks

Recommended Readings
- 1 Food Engineering Operation Brenan JG, Butters JR, Elsevier Applied Science London. 1990

2 Unit Operations in Food Processing Earle RL Elsevier, 2013
3 Unit Operations in Food Processing Ibarz A. and Gustavo VBC CRC Press, 2002
REFERENCE BOOKS

1 Unit Operations of Chemical Engineering Warren LM, Julian Smith, Peter Harriott 7 th Ed.
McGraw-Hill, Inc., NY, USA. 2004

2 Transport Processes and Separation Process Principles Christie John Geankoplis 4 th Ed.
Prentice-Hall, NY, USA. 2003 '

3 Handbook of Food Processing Equipment Saravacos GD and Athanasios EK Springer
Science+Business Media, New York, USA. 2002
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FOOD ADULTERATION

Program Name

B Sc Food Technology

Semester i

Course Title FOOD ADULTERATION

Course Code: OE 3.1 No. of Credits | 3
Formative 40 Duration of 2 Hours
Assessment Marks ESA/Exam

Summative 60

Assessment Marks

Contact hours 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.

Theory content

45 Hours

UNIT I

14

Adulteration — Introduction

e Definition — Types;

I3




¢ Common Foods subjected to Adulteration - Poisonous substances,
Foreign matter, Cheap substitutes, Spoiled parts. . New adulterants in
foods

e Adulteration through Food Additives — Intentional and incidental.

e General Impact on Human Health

UNIT-1I o 15

e Adulteration of Cemmon Foods and Methods of Detection

e Means of Adulteration _

¢ Methods of Detection Adulterants in the following Foods; Milk, Qil,
Grain, Sugar, Spices and condiments, processed food, Fruits and
vegetables.

s Historical Food legislation in India; Central food iaboratory, Municipal
laboratories,

UNIT-III 16

e Present Laws znd Procedures on Adulteration: Highlights of Food Safety
and Standards Act 2006 (FSSA)

e Food Safety and Standards Authority of India—Rules and Procedures of
Local Authorities.

s Consumer protection: Role of voluntary agencies such as, Ag mark, 1.S.1.
Quality control laboratories of companies, Private testing laboratories,

e Quality control laboratories of consumer co-operatives.

» 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
Test1 10
Test 2 - |10
Assignment 05
Seminar 05
Project 10

Formative Assessment as per NEP guidelines are compulsory

Summative Assessment (60 marks) + Formative Assessment (40 marks) = Total 100 marks
Reference e Books and Websites:

1. A first course in Food Analysis — A.Y. Sathe, New Age International (P)Ltd.,1999

2. Food Safety, case studies—Ramesh. V. Bhat, NIN,1992

A



3. https://old.fssai.gov.in/Portals/0/Pdf/Draft Manuals/Beverages and confectionary.pdf

4. https://cbseportal.com/project/Download-CBSE-XII-Chemistry-Project-
FoodAdulteration#igsc.tab=0 (Downloadable e material on food adulteration)

S. https://www.fssai.gov.in/

6. https://indianlegalsolution.com/laws-on-food-adulteration/

7. https://fssai.gov.in/dart/

8. https://byjus.com/biology/food-adulteration/

MILK AND MILK PRODUCT TECHNOLOGY

Program Name B Sc Food Technology Semester ]
Course Title Dairy Technology

Course Code: DSC 4.1 No. of Credits | 3
Formative 40 Duration of 2 Hours
Assessment Marks ESA/Exam

Summative 60

Assessment Marks

Contact hours 45 hrs

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

Course outcomes:

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

CO1.
co 2.
CO 3.
coa.
CO5;

Acquire the basic knowledge of developments in dairy industries.

Comprehend the recent advances in processing of dairy products.

Acquire the knowledge in manufacturing of different dairy products.

Understand about types of dairy plants and working principles of dairy instruments.
Gain knowledge regarding hygiene and sanitation practices in the milk and milk
products industry.



Theory content

45 Hours

UNIT I

15

Dairy industry: Review of dairy development in India. Dairy industry in India 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 in 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 physicochemical, 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-cream and frozen desserts, imitation dairy products, By-products Technology
(Processing and utilization of whey, ghee residue, casein — classification and
applications).

UNIT-I

15

Dairy Plant Management: Principles of dairy plant design, classification of dairy
plants, Instrumentation 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

i




Summative Assessment (60 marks) + Formative Assessment (40 marks) = Total 100 marks

Course Title Milk and Milk Product Practical credits | 2
Technology (Practical)

Practical Content

1. Rapid tests for evaluation of milk quality- Clot on boiling test, alcohol test, alizarin alcohol
test, phosphatase, acidity, turbidity

[\) .

Chemical analysis of milk and determination of its components like fat, SNF, protein and
TSS.

3. Preparation and quality evaluation of milk products: Heat desiccated/ Heat — acid

4. coagulated milk products, Cultured milk products, Fat rich products, Puddings/

5. desserts.

6. By product utilization experiments (Whey and ghee residue)

7. Visit to dairy plant.

Formative Assessment
Assessment Occasion/ type Weightage in Marks
Test 1 05
Test 2 05
Practical Record 10
Participation and Involvement 05
Total 25

Recommended Readings
1. Products. Dairy India Year book Publications, New Delhi. 2002.
2. Gupta P. R., Dairy India, 5" 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
international, 2008.
. D.B. Puranik, Dairy plant management, New India Publishing Agency. 2014

6. De Sukumar, Outlines of dairy: Technology, 1st edition, Oxford, 2001.

Bakery and Confectionery Technology

7



Assessment Marks

Program Name B Sc Food Technology Semester ]
Course Title Bakery and Confectionery

Technology
Course Code: DSC 4.2 No. of Credits | 3
Formative 40 Duration of 2 Hours
Assessment Marks ESA/Exam
Summative 60

Contact hours 45 hrs

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

Objectives:

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

Course outcomes:

After successful completion of the cou rse, students will be able to:
CO 1. To understand and identify methods and products used in bakery industry.
CO 2. Apply the knowledge of the various technologies in bakery industries.

CO 3. Define and describe the manufacturing methods and general technical aspects of

confectionary industry.
CO 4. Identify and explain about the extruded food product industry

UNIT-1I
|

Theory content 45 Hours

UNIT | | 15
Baking Industry: Global status of Baking industry, Introduction to baking, Bakery
ingredients and their functions, traditional bakery products; Modern bakery
product.
Baking methods: Various methods of production and effect of ingredients,
formulations and process parameters on quality, machinery used in baking
industry.
Bakery Products: Bread, bread rolls, sweet yeast dough products, biscuits, wafer,
cookies and crackers, Multi grain bread and gluten free products

15

1%




Bakery Product Quality: Rheological testing of dough- Farinograph, mixograph,
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; Icings, glazers, creams, fondants, frostings;
Cake recipe balancing, faults and remedies; Preparation of basic custards,
pudding; Mousse.

UNIT-1II

15

Confectionery industry: Global status of confectionery industry; Raw materials,
quality parameters; production, types, appiications. .
Confectionary manufacture: Raw materials and processing; cocoa, sugar,
special fats, dried milk products, emulsifiers; chocolate processing- compound
coatings, candy bars, tempering, enrobing technology, chocolate shells.

Sugar confectionery: General technical aspects, manufacture of boiled sweets,
lollipops, lozenges, gums and jellies, chewing gums, caramel, toffee, fudge.
Indian Confectionery — Types, rele of sugar in preparation, other ingredients
and their role in preparation

Formative Assessment
Assessment Occasion/ type Weightage in Marks ,
Test1 10
Test 2 10
Assignment 05
Seminar 05
Project 10

Formative Assessment as per NEP guidelines are compulsory

Summative Assessment (60 marks) + Formative Assessment (40 marks) = Total 100 marks

Technology (Practical)

Course Title Bakery and Confectionery Practical credits

Practical Content

7




1. Introduction to bakery equipments

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 alzoholic acidity of the given sample of wheat flour.
5. Determination of sedimentation value of white wheat flour

6. 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.

Formative Assessment
Assessment Occasion/ | Weightage in Marks
type
Test 1 05
Test 2 05
Practical Record 10
Participation and | 05
Involvement
Tbtal v | 25

Recommended Readings

1. Matz, Samuel A, Bakery Technology and Engineering, 3" Ed, CBS Publishers, 2008.

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, 5t 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.1-6.
Woodhead Publishing Harper JM. Extrusion of Food, Vol 2, CRC Press1981.

A0
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6. Matz SA. Bakery Technology & Engineering. AVI Pub. 1960.

7. Fance WJ and Wrogg BH. Up to-date Bread Making; Maclasen & Sons Ltd. 1968,

8. Kent-Jones DW and Amos AJ, Modern Cereal Chemistry, Food Trade Press Ltd. 1967

9. NIIR Board of Consultants & Engineers, The Complete Technology Book on Bakery
Products (Baking Science with Formulation & Production) 3™ Ed., 2014

10. Ashokkumar Y, Textbook of Bakery and Confectionery, PHI India Pvt. Ltd., 2012

11. Stanley Cauvain and Linda Young, Baked Products- Science, Technology and practice,

~ Blackwell Publishing, 2006.

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

13. Hamed Faridi and Jon M. Faubion, Dough Rheology and Baked Product Texture, CBS
Publishers, 1997.

FOOD SAFETY AND FOOD LAWS

Program Name B Sc Food Technology Semester 1

Course Title EOOD SAFETY AND FOOD LAWS

Course Code: OE 3.2 No. of Credits | 3
Formative 40 Duration of 2 Hours
Assessment Marks ESA/Exam

Summative 60

Assessment Marks

Contact hours 45 hrs J

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

Objectives:

1. 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:

CO 1. Understand the principles and importance of food safety.

CO 2. Implement analytical techniques to assess food quality

CO 3. Have the knowledge of and follow food laws and regulations at both national and

international levels

\ Theory content 45 Hourr_\
BNIT | 15 J




Principles of Food Safety: Food Sanitation and safety: Factors contributing to
physical, chemical and biological contamination in food chain, prevention and
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 adulteration. Food additives classification, functional roie and
safety issues.

UNIT-II 15

Analytical Techniques for Food Quality Analytical method used for quality
determination: chemical and physical, microbiological, biochemical and sensory
analysis. Analytical methods of determination of basic food components:
protein, saccharides, lipids, vitamins, water, minerals and trace elements,
sensory active compounds, anti-nutritive and natural toxic compounds, food
additives and food contaminants. Basic principles of chromatography. Paper
Chromatography. Spectrophotometric techniques: Spectrophotometry
introduction and principles.

UNIT-II 15

Food Laws and Regulations Food Safety Systems: Quality systems standards
including ISO; Auditing; Good Manufacturing Practice and HACCP. Food Laws &
Implementing Agencies-National: FSSAI. International Scenaric in Food
Regulation USFDA, EFSA, UK, Canada, A & NZ, Japan, Malaysia, Singapore;
Consumer Movements; Intellectual 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.

Formative Assessment
Assessment Occasion/ type Weightage in Marks
Test 1 10 o
Test 2 10
Assignment 05
Seminar 05
Project 10

Formative Assessment as per NEP guidelines are compulsory

Summative Assessment (60 marks) + Formative Assessment (40 marks) = Total 100 marks

Sl



Recommended Readings

1. Sathe AV, A First Course in Food Analysis, New Age International Pvt. Ltd. 1999

2. Nielsen SS, Food Analysis, 3" ed., Kluwer Academic Publishers, 2003

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

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

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

6. Hubbard MR, Statistical Quality Control for the Food Industry, 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. Jotbill 1, Rapid and On-line Instrumentation for Food Quality Assurance, Woodhead

Publishing, 2003

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

VAR
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MANGALORE UNIVERSITY

REGULATIONS GOVERNING THE CHOICE BASED CREDIT SYSTEM (CBCS) FOR THE TWO YEARS (FOUR SEMESTERS)
POST GRADUATE DEGREE PROGRAMMES UNDER MANAGEMENT DISCIPLINE.

Existing

As amended

3. PROGRAMMES:
3.1 FACULTY OF 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)

| 3. PROGRAMMES:

3.1 FACULTY OF 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)

v) M.B.A. (Health, Safety and Environment)

4. ELIGIBILITY FOR ADMISSION:

4.1 FACULTY OF COMMERCE
4.1.5 Nil

4. ELIGIBILITY FOR ADMISSION:
4.1 FACULTY OF COMMERCE

4.1.5 M.B.A. (Health Safety and Environment)
Candidates who have passed any Bachelor Degree
examination of Mangalore University or any other |
University considered as equivalent thereto, are
eligible for the programme provided they have
secured a minimum of 45% (40% for
SC/ST/Category-I candidates) marks in aggregate
including language subjects. Selection of candidates
shall be on merit -cum-reservation on the basis of
50:50 weightage for marks in the entrance and
qualifying examination.
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MANGALORE UNIVERSITY

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

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

Preamble:

Mangalore University was established on 10" September 1980 to cater to the
needs of higher education in the districts of undivided Dakshina Kannada and Kodagu.
Presently 26 P.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 2014-15.
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 Government of India as well. It is one of the sectors expected 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 human capital for advanced
scientific research and entrepreneurship within the country.



Over the years, the University has invested in developing a well-established academic
facility, which now can be extended into a full-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:

1) This Statute shall be called “Statute governing the establishment of Department of
Postgraduate Studies and Research in Molecular Biology in Mangalore University,
Mangalagangothri”.

i1) This Statute shall come into effect from the date of assent of the Chancellor.

II. 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
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 Postgraduate
Studies and Research in Molecular Biology, Mangalore University, Mangalagangothri.

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 1,44,200 - 2,18,200 01
2 Associate Professor 1,31,400-2,17,100 01
3 Assistant Professor 57,700 - 1,82,400 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.




b) Non-teaching posts

S No. | Name of the Post Scale of Pay No. of
posts
1 Second Division | 21400-500-22400-550-24600-600-27000-650- 01
Assistant 29600-750-32600-850-36000-950-39800-1100-
42000
2 Laboratory 30350-750-32600-850-36000-950-39800-1100- 02
Assistant 46400-1250-53900-1450-58250
£ Attender 18600-450-20400-500-22400-550-24600-600- 01
27000-650-29600-750-32600/ -

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

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 K.S.U. Act by Mangalore University.

IV 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

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 (j) of KSU Act 2000)
Preamble:

Mangalore University was established on 10th September 1980 to cater to the
needs of higher education in the districts 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 1969 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 skilled human resource for
recruitment in companies under the pharma-biotech, agri-biotech, instrumentation,
diagnostic and service sectors of Biotechnology in the State of Karnataka and beyond.
PhD Program in Biotechnology 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 Alva’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 infrastructure in a green ambience to
facilitate their overall development skills. The city of Mangaluru has also been
identified, through its SEZ, to increase biotechnology-related industries, start-ups and

companies.



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 Statute shall be called “Statute governing the Establishment 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.

II1. Creation of posts and mode of recruitment:

a) Teaching posts.

SIL Name of the Post Scale of Pay No of

No. (UGC Pay Scale) Posts

1. Professor Rs.144200-218200 01
Associate Professor Rs.131400-217100 02
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.

b) Non-teaching posts:

Sl. | Name of the Post Scale of Pay No of
No. Posts
1. Second Division Rs.21400-500-22400-550-24600-600-27000-650- 01
Assistant 29600-750-32600-850-36000-950-39800-1100-
42000/ -
2. Attender Rs. 18600-450-20400-500-22400-550-24600-600- 01
27000-650-29600-750-32600 /-

Minimum qualification for the post of Second Division Assistant:
i) A pass in the Pre-University course examination or equivalent examination.

i) A pass in Certificate course "Testing Knowledge in Kannada” conducted 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 and as per the Government order issued from time to time.

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.1,15,17,324/- (approx.) towards creation of above
teaching and non-teaching posts shall be met from the grant sanctioned by the Government to

the University for this purpose.

RAAARARRS



~\~

Soabraen Doal: 0B 1B, s M. B2 (W03d-33)

dzod: Sorueth I3 ITIVMEO TR WTT D)
Y033, TR, T BEREIT Azon VBT ) BNV
Rya wrt BBAT ZOIHIE BB Wit

KRk XKkxhN

Soneed IBITARDT Fud ey BNDS  IFATYILD aﬁdem
Sonweth @8 2018-195e FZedd IRFO0B @ToPIDLS TyWeR VST DR
H033 703, T BEREBT Boedert BowohdEod s FRort Jend wyEs worte
B8O  derd, BPY  JpJd oIFI3DDBE. T b3S CwBd
RrorteRRB0IRTT HIES VITIT DR BT, TR T BBREZT JeTort TBITT B
391 326303 BBV BRIt BTN, |

1. Bpegs RGRW:

TWUBBED - 01
B T WBED o0
BBoHB D, PUBBM - 04

2. Wnerded30 &dﬁﬁ%}o:

Q@eoﬁo B33 [Hod3D = 01
[ErNiY% o] : 01
BTN - 01

203 dwr MBIBYRY RSN BYS OB JeIIIFNY B0 |
odF8 e 0R.1,17,03,240-  Browmdond womvdrUAN, II0 IS
38 A2, A0S, H0BRTINDE w338 Wesk M0LFI0B POBUINDHTD. "



-\ -

B0 TYWES WITOT DB YUBITY W BEAeIT et VB DB
BNV FypInt V5e0s vDEeedS SBahBesNDIBO0T, B wri BeZ BOJoDD
JBzen O30T BOJhD TuTe IS BeBBUIND, BdIab 3o
B0 0 IB,ATA0E, BOIDTT. BB, BOIMTSRY, BFT008 09.04.2022
Boh IET BBV VDS TeIoh RFeedSMN Dol IBO Babg &
8YAR03 dear BN,

“Bpedert V3 S B gei8 SBenvd JrndaBRoT AwBFAY BOD3S :{50;36,
BNV BFezod Bosk DR BALT IVVRVRY, IsF0E, wand BZEY
JedBew Borte 30D IOADIDT Fow), e 8088 Financial implication JSBaLO
a8 SYnY e33R, [RWBD BEroder  wENBBTE eRHTIRBD
3OBwRTE 20w IBDHBRY, B BTN FBLODB0T WU S eedTIdBD).”

Bz BV b AnFadBod 88 BOAMBT Foe,Fe BoBF Financial
Implications ©BAO A8 JIYD BTIY, SAwedd, SRIB BB oD
30D BF208 08.11.2022 B0 BT doBBeed B BB oRHIT.

BEHB00T Ted V3TOR DF) JTISB, TR, T IBeIT ert B DR
BPRY FBrt Towodd BB @eld S0 BOADDSR, Ao ABS BOAR
Selob DRIt DoBTUNG.



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 institution 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 constructed 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 of Post Graduate Department 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.



II. ESTABLISHMENT OF THE DEPARTMENT:

i)  The Department of Post-Graduate Studies in History and Archaeology shall
be established at University College, Hampanakatte, Mangalore, Dakshina

Kannada.

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

and Doctor of Philosophy degree programmes shall be offered in the

Department.

i) 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.

II1. Creation of Posts and Mode of Recruitment:

a) Teaching posts.

SL Name of the Post Scale of Pay No of
No. (UGC Pay Scale) Posts
1. Professor Rs.144200-218200 01
2. Associate Professor Rs.131400-217100 02
3. 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.




b) Non - Teaching posts.

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

No. Posts

1. Second Division Rs.21400-500-22400-550-24600-600-27000-650- 01

’ 29600-750-32600-850-36000-950-39800-1100-
Assistant

42000/-

. Attender 18600-450-20400-500-22400-550-24600-600- 01
27000-650-29600-750-32600/ -

3. Peons Rs.17000-400-18600-450-20400-500-22400-550- 01
24600-600-27000-650-28950/ -

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

Minimum qualification for the post of Second Division Assistant:

ii) A pass in Certificate course “Testing Knowledge in Kannada” conducted 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.

statute for similar posts existing in the University.

IV Financial Implications:

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

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

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

to the University for this purpose.
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MANGALORE 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 40(f) and (j) of KSU Act 2000)

PREAMBLE:

Mangalore University was established on 10t September 1980 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 students of Dakshina Kannada
District and neighbouring districts in addition to the above P.G. Programmes,
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 in Department of Biosciences.

M.Sc. Food Science and Nutrition Programme 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 Programme
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 Programme has necessitated the establishment of
Post Graduate Department of Studies & Research in Food Science and Nutrition and
creation of required number of teaching faculty 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 & Research in Food Science and Nutrition at
Mangalore University, Mangalagangothri Campus, Dakshina Kannada
District and creation of posts therein”.

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

II. ESTABLISHMENT OF THE DEPARTMENT:

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 programmes shall be
offered in the Department.

iif) 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 Nutrition at Mangalore University,

Mangalagangothri Campus, Mangalore.

III. Creation of Posts and Mode of Recruitment:

a) Teaching posts.

SIL Name of the Post Scale of Pay No of
No. (UGC Pay Scale) Posts
1. Professor Rs.144200-218200 01
2 Associate Professor Rs.131400-217100 02
3 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.



b) Non-teaching posts:

Sl. | Name of the Post Scale of Pay No of
No. Posts
& Second Division Rs.21400-500-22400-550-24600-600-27000-650- 01
Assistant 29600-750-32600-850-36000-950-39800-1100-
42000/ -
2. | Laboratory Rs.27650-650-29600-750-32600-850-36000-950- 01
Teebipioiam 39800-1100-46400-1250-52650, -
3. | Store Keeper Rs.30350-750-32600-850-3600-950-39800-1100- 01
46400-1250-53900-1450-58250// -
4. Attender Rs. 19950-450-20400-500-22400-550-24600-600- 01
27000-650-29600-750-32600-850-36000-950-
37900
2. Peon Rs.17000-400-18600-450-20400-500-22400-550- 01
24600-600-27000-650-28950// -

1. Minimum qualification for the post of Second Division Assistant:
i) A passin 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.

iif) 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 similar posts existing

in the University.

IV Financial Implications:

The annual expenditure of Rs.1,25,38,872/- (approx.) towards creation of above
teaching and non-teaching posts shall be met from the grant sanctioned by the Government

to the University for this purpose.
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MANGALORE UNIVERSITY

AMENDMENTS TO THE STATUTE GOVERNING THE GRANT OF AUTON OMY TO COLLEGES, INSTITUTIONS AND
UNITS AND FUNCTIONING OF AUTONOMOUS COLLEGES

(Framed under Section 40 (1) (p) read with Section 64 of the KSU Act 2000)

Preamble:

The UGC has notified its revised Regulations regarding conferment of Autonomous Status Upon Colleges and Measures for
Maintenance of Standards in Autonomous Colleges vide Gazette of India Notification dated 12-02-2018 and has instructed

that these Regulations shall apply to all Colleges/ Institutions which are affiliated to, or are constituent colleges of
Universities in the country seeking the conferment of Autonomous College status.

Based on the UGC Regulation 2018 amendments have been mad
meeting held on 27-10-2021 and -------- has approved the said amendm
the Syndicate in its meeting held on 30-12-2021 and ---------

e to the existing Statute. The Academic Council in its

ents in the Statute and the same has been approved by
. Hence these amendments,



EXISTING

AS AMENDED

TITLE, PRELIMINARY COMMENCEMENT AND APPLICABILITY:

1.1

CHAPTER - |

This Statute shall be called “The Statute governing the grant
of autonomy to Colleges, Institutions and Units of Mangalore
University and functioning of the Autonomous Colleges”.

-No Change-

1.2

This Statute shall come into force from the date of assent by
the Chancellor.

-No Change-

1.3

This Statute shall apply to colleges/institutions/units
affiliated to Mangalore University.

-No Change-

2.1

CHAPTER - 11
In these STATUTES, unless the context otherwise requires,

a)  “ACT” means the Karnataka State Universities Act,
2000.

-No Change-

b}  “COLLEGE” means an institution maintained by the
University as a constituent college, includes affiliated
colleges.

-No Change-




c) “INSTITUTION” means any educational institution
eligible to avail of the privileges extended by the .

University as a college affiliated to the University or -No Change-
otherwise.

d)  “PRINCIPAL", “TEACHERS” and other words not
defined in these STATUTES shall bear the same

: : -No Change-
meanings assigned to them under the Act.

e)  “Governing Body”, “Academic Council”, “Board of e) “Governing Body” means the Governing
Studies”, “Board of Examiners”, “Finance Committee”, Body of the Autonomous College, which is
“Standing Committee”, “Review Committee”, mean, different from the Trust Board or the Board
unless the context requires otherwise, such bodies as of Management or the Executive Committee
constituted under these Statutes. or the Management Committee.

“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.

f) “Notification” means a notification issued by

the affiliating University declaring a college
as an autonomous one after the conferment
of autonomous status by the UGC.




g) “parent University” means the University to
which the college concerned is affiliated, or
of which the college concerned is a
constituent.

h) “Statutory body” means a body constituted
under any law for the time being in force for
determining and maintaining prescribed
standards of quality in the relevant areas of
higher education.

CHAPTER - 111

ELIGIBILITY TARGET GROUPS

All Colleges under Section 2(f) and 12 (B) of the UGC Act are
eligible.

-No Change-

31

CRITERIA FOR IDENTIFICATION OF INSTITUTIONS FOR
GRANT OF AUTONOMY

The following factors are considered for granting autonomous
status to a college:

a) Academic reputation and previous performance in
university  examinations and its academic/
co-curricular/extension activities in the past.

-Deleted-




b) Academic / extension achievements of the faculty. -Deleted-

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

d) Adequacy of infrastructure, for example library, -Deleted-
equipment, accommodation for academic activities, etc.

e) Quality of institutional management. -Deleted-

f)  Financial resources provided by the management / -Deleted-
state government for the development of the institution

g) Responsiveness of administrative structure. -Deleted-

h) Motivation and involvement of faculty in the promotion -Deleted-

of innovative reforms.

a)  Colleges (of any discipline) whether aided,
partially aided and unaided/ self financing
are eligible provided they are under Section
2(f) of the UGC Act. :

b)  The college should have at least 10 years of

existence.

)N




The colleges must be accredited by eitherw
NAAC with minimum ‘A’ Grade or by NBA for
at least three programme(s) with a
minimum score of 675 individually or a
corresponding accreditation Grade/score
from a UGC empanelled accreditation
agency. However, if the number of
programme(s) being run by the Institution is
less than three, then each of the programmes
should secure 675 or more marks.
Accreditation status must be valid at the
time of application.

Provided further, the existing autonomous
colleges will be required to comply with this
eligibility condition within a maximum
period of five years from the date of
notification of these Statutes.

The constituent colleges shall also undergo
separate accreditation by NAAC/NBA/UGC
empanelled accreditation agency to be
considered eligible.

d)

i) Colleges accredited with a score of 3.0
and above, up to 3.25 ona 4 point scale
of NAAC/ corresponding NBA score/
corresponding accreditation score from




a UGC empanelled accreditation agency
at the time of application shall be
considered for grant of autonomous
status with an on-site visit of the duly
constituted Expert Committee.

Colleges which have a NAAC score of
3.26 and above, up to 3.50 or a
corresponding NBA score or a
corresponding accreditation Grade/
score from a UGC empanelled
accreditation agency for one complete
cycle and also accredited accordingly in
the second cycle, shall be considered
for grant of autonomous status without
onsite visit by the Expert Committee.

iii)

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 UGC
empanelled accreditation agency at the
time of application shall be considered |
for grant of autonomous status without
onsite visit by the Expert Committee.
However, the colleges are required to




adhere to University Grants
Commission’s Regulations like (a)
curbing the menace of ragging in
Higher Education Institutions
Regulations 2012: b) UGC (Promotion
of Equity in Higher Educational
Institutions) Regulations 2012: ¢} 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.

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.




(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, the 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 3.2 APPLICATION FOR GRANT OF AUTONOMY
a) The Eligible College/Institution shall submit an | a) A college intending to become autonomous
application in the prescribed form, in quadruplicate, to shall make an application in the format
the Registrar, Mangalore University, Mangalagangothri. specified by the UGC, submit in
quadruplicate to the Registrar, Mangalore
University, Mangalagangothri any time
during the year.
b) The applicant college shall, along with the duly -No Change-

completed application, submit copies of relevant and




authenticated supportiVe documents and shall also pay
the prescribed application fee, if any.

|

c¢) The applicant College/Institution shall also make | €) The applicant College/Institution shall also
remittance towards the processing fee through a make remittance towards Grant of
crossed Demand Draft drawn in favour of the Autonomy fee, as decided by the Syndicate
Registrar/Finance  Officer, Mangalore  University, from time to time, through a crossed
Mangalagangothri. : Demand Draft drawn in faveur of the
Registrar/Finance Officer, Mangalore

University, Mangalagangothri.

d) The processing fee once remitted shall not be refunded. -No Change-

e)  All completed applications for grant of Autonomy shall | e) The college shall forward an advance copy of

be submitted to the Registrar on or before the date
notified by the University.

the proposal to University  Grants
Commission and the State Government,
indicating the date of receipt of the proposal
by the parent university for the record of the
UGC.




CHAPTER -1V

PROCEDURE FOR GRANT OF AUTONOMY:

41

The Syndicate shall constitute a Standing Committee which
shall consist of:

CHAPTER - IV

PROCEDURE FOR GRANT OF AUTONOMY/
EXTENSION OF AUTONOMY:

4.1

The Syndicate shall constitute a Standing
Committee which shall consist of:

a) The Vice-Chancellor or his nominee who shall act as -Deleted-
Chairman of the Standing Committee
b)  The Deans of the Faculties concerned. -Deleted-
c) A Nominee each of the Syndicate and the Academic -Deleted-
Council.
d) A Nominee of the University Grants Commission. -Deleted-
e) A Nominee of the Director of Collegiate Education. -Deleted-
fy A Nominee of the All India Council for Technical
Education in the case of school of Management
Studies/Institution offering courses that come under the -Deleted-
jurisdiction of AICTE.
g) The Director, College Development Council. -Deleted-

I




h) A Nominee of the Bar Council of India in the case of Law -Deleted-
College or School of Legal Studies.

i) A Subject Expert not below the rank of a Professor -Deleted-
nominated by the Vice-Chancellor.

j)  The Registrar shall act as Member-Secretary of the -Deleted-

Standing Committee.

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 rejected 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
Statutory bodies within 30 days from the date




of receipt of the advance copy of the
application received from the concerned
college to send the same to UGC.

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.

13




The decision for conferment/extension 0?
autonomous status shall be taken by the
Standing Committee (comprising of three
Commission members) on autonomous
colleges after due consideration of the
recommendation of the Expert Committee.
The approval letters may be issued on the
basis of the decisions which may be ratified
by the Commission subsequently.

If proposal of a College for the conferment of
autonomous status is rejected for any reason
whatsoever, the college shall be eligible to
reapply, but not before one year from the
date of rejection of its earlier proposal.

g)

The autonomous college shall apply in the
prescribed format o University Grants
Commission for extension of autonomous
status six months prior to expiry of the
autonomy cycle.

h)

In case of expiry of accreditation cycle, the
College seeking extension of autonomous

14



status must submit a proof of having applied
for accreditation by NAAC/NBA to be eligible
for extension.

Till 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.

j)

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
consideration. However, such withdrawal
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-

1
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4.3 The Standing Committee, on receipt of the completed
applications, shall visit the College/Institution seeking the
autonomous status and make such inquiry as it deems fit as
per UGC guidelines and file its report to the Registrar.

A e

4.4 The Standing Committee shall, while preparing its report, be
guided by, amongst other things, the following illustrative
criteria:

a) History of the Institution seeking autonomous status. -Deleted-
b) Physical facilities, library facilities, equipments,
recreational facilities available.
-Deleted-
¢) Financial resources at the disposal of the management -Deleted-
and its capacity to raise additional funds for the
development of the College seeking autonomy.
d) Whether the applicant College/Institution is seeking
autonomy for promoting higher standards, for
-Deleted-

curriculum development O for innovations and
experimentations to make education socially relevant
and purposeful.

16



Academic reports of the Institution seeking autonomy.

-Deleted-

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 faculty
members to develop scholarship, to engage in research,

experimentation and for educational innovations and
reforms.

-Deleted-

-Deleted-

h) Mode of selection of students for admission and

appointment of teachers with particular reference to
whether adequate opportunities are provided to
persons belonging to SC, ST and Category | groups in the
light of reservation norms laid down by the government
from time to time.

-Deleted-

Whether the College seeking autonomy has at any time
engaged in discriminatory conduct falling within the
constitutional provisions.

-Deleted-

j)

Whether the College has undertaken adequate
measures, like, staff preparation, educational

preparations, institutional preparations to prepare

-Deleted-
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students and the staff for a switch over to an
autonomous-setting to ensure that the responsibilities
accompanying autonomy is properly discharged.

The Standing Committee shall, within the time prescribed,

4.5 ) ) -Deleted-
present its report to the Syndicate.

4.6 The Syndicate shall refer the report to the Academic Council
and then, in the light of the recommendation of the

. . . p -Deleted-
Academic Council, resolve whether the applicant’s request
for autonomy be granted or rejected.

4.7 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 -Deleted-
obtaining their concurrence.

4.8 The Registrar shall, only after the State Government andthe | 4.2 The Registrar shall, only after the
University Grants Commission concur, intimate the concurrence of the University Grants
applicant College/Institution about the Grant of Autonomy, Commission  intimate the  applicant
the period for which the applicant shall enjoy autonomous college/Institution about the grant of
status and the conditions, if any, subject to which such autonomy.

status shall be granted.

The Registrar shall issue notification within
30 days for a college to function as an
autonomous entity once the autonomous
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status is conferred on the College by the
UGC.

4.9

The applicant College/Institution shall, on receipt of
information about the grant of autonomy, pay within fifteen
days, such foe or fees as may be prescribed by the University

from time to time through statutes.

4.3

The applicant College/Institution shall, on
receipt of information about the grant of
autonomy, pay within fifteen days, such fee
or fees as may be prescribed by the
University from time to time through
statutes.

4.10

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/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.

4.4

Autonomous status shall be granted initially
for a period of Ten years subject 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.

19




CHAPTER -V

COMPOSITION, POWERS AND FUNCTIONS OF THE GOVERNING
BODY, ACADEMIC COUNCIL, BOARD OF STUDIES AND BOARD OF
EXAMINERS:

Every autonomous College/Institution shall constitute the -No Change-
following bodies in the manner prescribed and assign them
the following functions:

5.1 GOVERNING BODY:
5.1.1 Composition

A) Private Management Autonomous College :

a) Five members from the Management/Trust as per the -No Change-
Constitution or Byelaws with the Chairperson or
President/ Director as the Chairperson.

b) Two teachers of the College/ Institution nominated by

the Principal on seniority for two years.
: e 4/ -No Change-

¢) An Educationist or Industrialist nominated by the -No Change-
Management.

QO




d) 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 No Ch
official of the Directorate of Collegiate Education/Higher e LAEes
Education / State Council of Higher Education).

f) A nominee of the University. -No Change-

g) The Principal of the College/Institution shall be the Ex- -No Change-
officio Member.

B) Government Autonomous College:

a) Three Members (persons of proven academic interest -No Change-
with at least PG level qualification) nominated by the
State Government, one of them shall be the Chairperson.

b) Two teachers of the College/Institution nominated by -No Change-
the Principal based on seniority for two years.

c) Anominee of the University Grants Commission. -No Change-

d) A nominee of the State Government. -No Change-
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e) A nominee of the University. -No Change-
f) The Principal of the College/Institution shall be the Ex- -No Change-

officio Member.

g) | One member (Educationist or industrialist)
nominated by the Principal for two years.

C) University Constituent Autonomous College:
a) Three Members (persons of proven academic interest -No Change-

with at least PG level qualification) nominated by the

University, one of them shall be the Chairperson.
b) Two teachers of the College/Institution nominated by -No Change-

the Principal based on seniority for two years.
c) Anominee of the University Grants Commission -No Change-
d) A nominee of the State Government. -No Change-
e) Anominee of the University -No Change-
f)  The Principal of the College/Institution shall be the Ex- -No Change-

officio Member.
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5.1.2 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.

5.1.2

Tenure of Membership:

The tenure of a nominated member shall
be three years except for the UGC nominee
whose term will be full five years.

5.1.3

Meeting:

The Governing Body shall meet at least twice a year.

-No Change-

514

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
AllAvar ~

anowandces.

-No Change-

b)

To provide for procedure for selection of teaching and
non-teaching staff and to make their appointments.

-No Change-

To be a disciplinary authority for the teaching and non-
teaching staff in accordance with rules and procedure to
be laid down by it.

-No Change-




d)

All financial matters including investment of college
money and raising resources for the College/Institution

-No Change-

e) Fixing the fee and other charges payable by the students | e) Fixing the fee and other charges payable by the
of the College/Institution on the recommendation of the students at the College/Institution on the
finance committee recommendation of the finance committee.

f)  To delegate administrative and financial powers to the
Principal and other teaching and non-teaching staff of

S -No Change-
the College/Institution.

g) To institute Scholarships, Fellowships, Studentships,

Medals, Prizes and Certificates on the recommendation B T —
of the Academic Council. &

h) To accept donations, endowments to the College -No Change-

i) To approve of new programmes of study leading to
Degrees and Diplomas.

-No Change-

j) To constitute Committees for special academic -No Change-

purposes.
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k) To perform such other functions and institute
committees, as may be necessary and deemed fit for the
proper development, and fulfil the objectives for which
the college has been declared as autonomous.

Not with standing anything contained in chapter 5.1.4 (a) to -No Change-
(k), the powers and functions of the governing body shall be
exercised in accordance with the guidelines, rules,
regulations that may be issued by the UGC, the State
Government and the University from time to time.
5.2  ACADEMIC COUNCIL:
5.2.1 Composition "No Change-
The Academic Council of the College shall consist of:
a) _The Principal who shall be the Chairperson.
b)  All the Heads of the Departments of the College -No Change-
c) Four teachers of the College representing different
faculties by rotation on the basis of seniority of service -No Change-
in the College
d) Not less than four outside experts representing such -No Change-

areas as Industry, Commerce, Law, Education and
Management, nominated by the Governing Body.

as




e) Three nominees of the University -No Change-
f) A faculty member nominated by the Principal shall be -No Change-
the Member Secretary.
5.2.2 Tenure of the Members: 5.2.2 Tenure of the Members:
The tenure of the nominated member shall be two years The tenure of the nominated member shall
be three years.
5.2.3 Meeting: 523 Meeting:
Meeting of the Academic Council shall be held at least once in Meeting of the Academic Council shall be
ayear 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:

a) To scrutinize and approve the proposals with or without
modification of the Boards of Studies with regard to
courses of study, academic regulations, curricula, 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.




b)

Make regulations regarding admission of students to
different  programmes  of  studies in the
College/Institution.

-No Change-

Make regulations for sports, extra-curricular activities,
proper maintenance and functioning of the playgrounds
and hostels.

-No Change-

d)

Recommend candidates for conferment of Degrees or
Diplomas by the University.

-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
of the same.

-No Change-

Make recommendation to the Governing Body proposals

for institution of new programmes of study.

-No Change-

g)

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.

-No Change-
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5.3 BOARD OF STUDIES: i
-NoC -

The Board of Studies is the basic constituent of the academic SRS

system of an autonomous college. Every department shall

have a Board of Studies in the College.

5.3.1 Composition:

a) Head of the Department concerned shall be the -No Change-
Chairperson of the Board.

b) All the teachers of the Department. -No Change-

c) Two experts in the subject from outside the -No Change-
College/Institution nominated by the Academic Council.

d) One expert to be nominated by the Vice-chancellor from -No Change-
a panel recommended by the College Principal or on his
own

e) One representative from industry/corporate -No Change-

L sector/allied area relating to placement

f) One post-graduate meritorious alumnus nominated by -No Change-
the Principal

The chairman, Board of Studies, may with the approval of the

principal of the college, co-opt.

a) Experts from outside the college whenever special -No Change-

courses of studies are to be formulated.
b) Other members of staff of the same faculty. -No Change-




5.3.2 Tenure of Membership: 5.3.2 Tenure of Membership:

The tenure of all the nominated members shall be two years. The tenure of all the nominated members
shall be three years.
5.3.3 Meeting: 5.3.3 Meeting:
The principal of the college shall draw the schedule for The principal of the college shall draw the
meeting of the Board of Studies for different departments. schedule for meeting of the Board of
The meeting may be scheduled as and when necessary, but at Studies for different departments. The
least once a year. meeting may be scheduled as and when

necessary, but at least twice a year.

5.3.4 Powers and Functions:

a) To prepare syllabi for various courses keeping in view
the objectives of the College interest of the stakeholders -No Change-
and national requirement for consideration and
approval by the Academic Council.

b) To suggest methodologies for innovative teaching and -No Change-
evaluation techniques.

c)  To suggest panel of examiners -No Change-

d) To Coordinate research, teaching, extension and other
academic activities in the department/college

-No Change-

29




5.4

THE COMPOSITION, TERM OF APPOINTMENT, SCHEDULE
OF MEETING AND FUNCTIONS AND POWERS OF THE
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.

a) 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.

-No Change-

b) There shall be a Board of Appointment of Examiners
(BOAE) for the appointment of examiners for the
examination of each course/subject. 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.

-No Change-
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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-

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.

b)

One person nominated by the Governing Body of the
College for a period of two years.

-No Change-

<)

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
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5.5.2 Functions:

The Finance Committee will be an advisory body to the -No Change-
Governing Body and will meet at least twice a year to
consider:

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 -No Change-
autonomy, and
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 year.
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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-Curricular Activities Committee and
Academic Audit Committee. The constitution, powers and
functions of these committees will be prescribed by the
Governing Body or Academic Council as the case may be.

-No Change-

CHAPTER - VI

RIGHTS AND PRIVELEGES OF COLLEGE/INSTITUTION WHICH
HAS BEEN GRANTED AUTONOMY

6.1

The affiliated College/Institution 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 | a) Review existing course/programmes and,

courses and subjects of study. 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.
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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/Institution shall
be mentioned in the Degree Certificates.

Evolve methods of assessment of students
performance, conduct of examinations and
notifications of results.

d)

Admission of students 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.

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 /

T otidyids hi i i
Institution, which the laws in force may permit.

-No Change-

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-
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iii) 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.

-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 degree
certificate.

Autonomous colleges need not pay affiliation
fee to the parent university every year.
Onetime fee can be paid at the time of
conferment of autonomous status. Such fees
can be decided by the Governing bodies of the
parent university.

g)

Prescribe rule for admission in consonance
with the reservation policy of the state
government/national policy.

h)

May fix fees of the programmes at their own
level.
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Constitute their own Governing Body,
Academic Council, Board of Studies and
Finance Committee.

j)

They shall have complete administrative
autonomy and have the privilege of
appointing their own Administrative Staff and
teaching faculty including Principal. However,
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 2010 as amended
from time to time.

k)

The autonomous colleges shall continue to
receive funds as being done before the grant
of autonomous status, if any.

I

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.

The student already enrolled at the time of
granting autonomy to the college shall not be
covered under autonomy.
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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.

An autonomous college is free to start a new
degree or postgraduate programme/ Ph.D.
with the prior approval of the University,
with the approval of the Academic Council of
the college and concerned Statutory
Council(s), wherever required, provided the
nomenclature of the degree is in consonance
with UGC Notification on Specification of
Degrees, 2014 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.

p)

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 norms. The university should be duly
informed of such proceedings.
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q) Autonomous College shall have an
Examination Cell headed by Controller of
Examinations. The Principal of the college
shall be the Chief Controller, Examinations.

r) The Controller of Examinations shall be
assisted by the Deputy Controller of
Examinations along with other office support.

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/Institution shall be mentioned in the Degree
Certificate.

-No Change-
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CHAPTER - VII

REVIEW AND EVALUATION:

Each autonomous College/ Institution, shall constitute
appropriate bodies to evaluate its academic performance,
improvements in standard and to assess how best it has used
the autonomous status. Such evaluation shall be done and
submitted to the University every year by 31st of July.

CHAPTER - VII

REVIEW AND EVALUATION:

|

IQAC cell shall be established in the college
for regular monitoring of the college under
intimation to UGC. The cell shall have an
external Peer Team comprising  of
academicians of repute with a nominee of the
University and will send report to UGC
regarding the performance of the college. The
report shall also be put on public domain on
the website of the college. The external peer
review shall be conducted at least once in a
year.

7.2

The Syndicate by resolution, may constitute a Review and
Evaluation Committee to monitor the performance of the
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.

7.2

On receipt of adverse report by the external
peerteam of IQAC or in case of complaint, UGC
has power to constitute its own Expert
Committee for careful scrutiny of the report
and may revoke the autonomous status of the
college after giving due opportunity to the
management by way of notification and by
passing a speaking order.




7.3 A Joint Expert Committee consisting of two representatives | 7.3

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 autenomy.

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 enrolment,
topics and supervisor.

7.4

An autonomous college shall get it accredited by the NAAC | 7.4
within a period of two years from the date of the conferment/
extension of autonomous status.

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
college website.

7.5

The college shall upload on its website all the
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 regulations notified by the UGC shall

o




be followed in letter 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
10% of the total number of sanctioned faculty
positions in the college.

CHAPTER - VIII
WITHDRAWAL OF AUTONOMY:

Syndicate by a resolution, with prior concurrence of the State
Government may revoke autonomy conferred on the
College/Institution, after considering the report of the Review
Committee, after giving due notice to the management of the

-No Change-

Autonomous College/Institution of its intention to revoke
autonomy and after taking into consideration representation if
any, made by the College/Institution which has failed to
achieve the objectives underlying the grant of autonomy. If
affiliation granted to the College/Institution by the University
under section 59 of the Act is withdrawn under section 62 of
the Act, then the autonomy granted to College/Institution shall
stand withdrawn and revoked automatically. In such cases, the
students already admitted under the autonomous scheme
would be allowed to complete the course under autonomous
status.

-No Change-

g1




CHAPTER - IX

9.1 The College/Institution which has been granted autonomous

status shall submit to the University, at the end of each -No Change-
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 qualifying examination.
b)  Number of students belonging to SC, ST and Category - I
and other backward classes that have been granted -No Change-
admission.
c)  Full particulars regarding the members of the Governing
Body, Academic Council, Board of Studies and Board of -No Change-
Examiners.
d) Full particulars about the Teaching Staff, their
qualification,  research  experience/  publications, -No Change-
emoluments and nature of work assigned to them.
: . , -No Change-
e) Full particulars of curricular, extra-curricular and co-
curricular activities undertaken during the academic
year.
f)  Such other reports as may be prescribed or required by -No Change-

the University from time to time.

H2




MISCELLANEOUS:

10.1

CHAPTER - X

Notwithstanding the conferring of autonomous status, the
autonomous College shall be governed by the provisions of
the Act, Statutes, Ordinance and Regulations framed by the
University from time to time.

-No Change-

10.2

Notwithstanding any of the provisions in these Statutes, the
University shall continue to exercise its general powers of
supervision over the autonomous College/Institution and
may issue such general or special instructions as are
necessary which shall be binding on the autonomous
College/Institution.

-No Change-

10.3

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.

-No Change-

y3
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Members Present:

1. Prof. Jayaraj Amin

2. Sri Manohara Acharya

3. Dr. Vinayaka K S
4. Smt. Ramya Rai P D

Members Absent:

(Chairman)
(Member)
(Member)
(Member)

' PROCEEDINGS

The Environmental Studies Board of Studies (UG) met on 23-11-2022 at 10.30 am in
the Department of Political Science and discussed items on the agenda. The Board after

deliberations resolved the following.

RESOLUTION

L To approve the revised syllabus and question paper pattern and to forward it to

university for further action

2 To fix the minimum qualifications (eligibility ) to teach on Environmental Studies as

follows-

Masters’ degree in Enwmnmental Scxence/Botany/Zooiognyxc—ScxencelLlfe sciences/

Micro-biology/ Biotechnology/ Geography/l\danne Geology/ Geology/Chemistry with

aminimum of 55% marks/ equivalent grade or any Post graduate degree with minimum

of 55% marks along with Post Graduate Diploma

M,%rﬂ*agagangot

(1 Year) in Environmental Studies

(Prof, Jayaraj Amm)
Prof. JAYAKAJ AMIN
Depariment of Polifical Science

Mangalore Univemty
hri, Mangajore

Karnataka. PIN: 574 199’




ENVIRONMENTAL STUDIES
Ability Enhancement Compulsory Course (AECC) under NEP-2020

Total Contact Hours: 45 Course Credits: ]
No. of Teaching Hours/week: 3 Duration of ESA/Exam: 2 Hours
Formative assessment Marks: 40 Semester end assessment Marks: 60

Course Objectives:
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.



ENVIRONMENTAL STUDIES

Content

45
Hours

Unit1

Chapter 1: Introduction to Environmental Studies:

e Scope and importance; Concept of sustainability and
sustainable development.

e Multidisciplinary nature of environmental studies.

Chapter 2: Ecosystems
'« What is an ecosystem? Structure and function of
ecosystem _
e Food chains, food webs; Energy flow in an ecosystem.
e Ecological succession.
e Case studies of the following ecosystems:
a) Forest ecosystem
b) Grassland ecosystem
c) Desertecosystem
d) Aquatic ecosystems - (ponds, oceans, estuaries)

Chapter 3: Natural Resources: Renewable and Non-

Renewable Resources

e Land resources and land usage change; Land
degradation, soil erosion and desertification.

e Forest resources: Types (Evergreen, Semi ever green,
deciduous, scrub forest), Non-Timber forest products,
Afforestation

e Water: Use and over-exploitation of surface and ground
water, floods, droughts, conflicts over water (Inter-state,
river diversion).

e Energy resources: Renewable and non-renewable energy
sources, growing energy needs, use of alternate energy
sources.




Unit 2

Chapter 4: Biodiversity and Conservation

Levels of biological diversity: Genetic, Species and
Ecosystem diversity.

Biogeographic zones of India.

Global biodiversity hotspots; India as a mega-
biodiversity nation.

Endangered and Endemic species of India.

Threats to biodiversity: Deforestation, Habitat loss,
poaching of wildlife, biological invasions, mining and dam
construction.

Conservation of biodiversity: In-situ and Ex-situ
conservation of biodiversity; Conservation of coastal and
Mangrove ecosystem.

Rain water harvesting, Soil conservation and management.
Ecosystem and biodiversity values - Ecological,

economic, social, ethical and aesthetic.




Chapter 5: Environmental Pollution

Environmental Pollution: Air, water, soil and noise
pollution- causes, effects and controls.

Plastic and human health risks.

Solid waste management, Control measures of urban and

industrial waste.
Pollution case studies - Yamuna and Tunga River.

Unit3

Chapter 6: Environmental Policies and Practices

Climate change, global warming, ozone layer depletion,
acid rain - impacts on human communities and
vegetation.

Environment Laws: Environment Protection Act; Bio-
diversity Act-2002; Wildlife (Protection) Act; Forest
Conservation Act.

International agreements: Montreal and Kyoto protocols
and Convention on Biological Diversity (CBD).

Tribal populations and rights, and human wildlife
conflicts in Indian context.

Chapter 7: Human Communities and the Environment

Human population growth: Impacts on environment,
human health and welfare.

Resettlement and rehabilitation of project affected
persons - Meaning

Disaster management: Floods, Earthquake, Cyclones and
Landslides.

Environmental movements: Chipko, Appiko, Silent valley,
Bishnois of Rajasthan.

Environmental ethics: Role of religions and cultures in
environmental conservation.

Environmental communication and public awareness.

Chapter 8: Field work (Minimum 1)

Visit to an area to document environmental assets:
river/forest/flora/fauna, etc.

Visit to a local polluted site- Urban/Rural/Industrial/
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.




Pedagogy: Lectures/Tutorials/Interactive Sessions/Open Educational Resources (as
reference materials), Practical exercises/Assignments/ Seminars/Group discussions/Field
wok and Counselling. :

Exercise:
v’ Organize debate/quiz/seminar on Environment related topics.

v’ Invite experts to deliver special lectures on Environmental issues, Bio-diversity, Green
Audit etc.

v" Celebrate different Environmental days.
v’ Students can undertake project work on environmental impact assessment of local area.

Assessment:

I. Summative Marks distribution

Formative Assessment

T TR
Assessment Test -1
Seminar/ Group discussion 10
Assessment Test - 2 10
Assignment/ /Documentation/project or field 10
work
Total 40

II. Term End Examination: Semester end will examination will be for 60 marks. The
minimum mark to pass the examination is 35% (21 marks). -

Formative Assessment (I A) =40
End Semester Examination =60

Total =100 marks
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Question Paper Pattern
(Model)

Section- A
Answer any TEN of the following:
(Four questions from each unit)

Section - B

Answer any Eight of the following:
(Four questions from each unit)
13.

14.

15.

16.

17.

18.

19.

20.

21

22

23.

24,

(10 x 2 = 20)

(8 x5 =40)
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' JCEEDINGS OF THE MEETING OF THE COMBINED BOARD OF STUDIES

/ / UG _FOOD NUTRITION AND DIETETICS & PG FOOD SCIENCE AND

. AUTRITION ON 7" SEPTEMBER, 2022 IN THE DEPARTMENT _OF
BIOSCIENCES, MANGAzLRE UNIVERSTTY

* Ref: Your letter No. MU/K SISND (S4)/58/2021-13044 dated 20:08.2022

Members. Present:

&

Dr. Archana Prabhat - Member

Mrs. Sanjana M Shenoy - Member

Mrs. Indira Badya _ - Member

Dr. Krishna Prasad Nooralbettu - Member

Prof. Usha Ravindra , . - Member-(External)
Prof. Monika Sadananda. -‘Chairperson

Members Absent:

7.

8.

Dr. Lakshmana K _ - Member
Dr. J Rajeshwari --Member (External)

Agendadiscusseds

.

e

De
1.

- Preparation.of panel of Examiners (UG FND-Gradation list and PG Food Science-and

Nutrition). o

Assessment of previous-years:question:papers and results
NEP Syllabus - UG FND B:Sc.(Hons)—3"and 4™ Semester
Revision -eofi'S'yI‘.l:&bus:»».M.S:t:..,Fox:)d..Sci-encé:-r:and{Nutr‘iti‘on-
Any-other matter referred by the University..

cision:

The panel of examiners for MSc Faod Science and Nutrition (FSN) have been updated
based on the suggestions of the members and: was approved. The Gradation list and UG

“panel of examiners for BSc Food Nutrition:and Dietetics (FND) were-also-updated.

Question” papers of PG II and IV Semester examinations held during 2021-22 were
scrutinized and found to be in order. PG results of 1l and IV Semester were also
scrutinized and found to be -good.

NEP Syllabus — Program structure-and:syllabus has been drafted by Govt, of Karnataka as
per NEP 2020 for due implementation in.all colleges. The syllabus provided for 3% and
4™ gemesters bas been adopted for BSc END. The Board: authorized the Chaitperson to

- submit the same to the University, with minor-modifications; including changes'to 1* and

2 gsemester syllabi after obtaining approval through ‘circulation. The question paper
pattern was modified based on request from. colleges and recommendation of Board
Members.

The MSc FSN syllabus was revised based on the suggestions of Internal and External
Members.

a.

Existing | Modified - T Justification

FNS405 | ENS:405 ~ | Analytical Techniques in Food Science

Food microbiology | Analytical Techniques 1 shifted-to 1*"semester to-enable students
' - | inFood Science | to-get basic skil based training required
| for subsequent semesters




ENP 410 | FNP 410 Analytical | Lab-component
| Food Microbiology | Techniques:in Food
| Lab | Science Lab
........ ENS 454 Analytical | FNS 454 Food | Food microbiology shifted to 2™
1102 Techniques in Food | Microbiology Semester
Science | v v
[ 30.09. FNP 460 Analytical | FNP 460 Food Lab-component
| Techniques in Food | Microbiology
Science ] , .=
14.07 FNH 501 and 551 | MNT | Replaced by: Dietary management

$5. With regard to eligibility, it was decided to extend the Eligibility Criteria also to

Genetics-as optional as follows:

EXISTING

"MODIFIED

" Candidates who have passed three years. BSc
Degree examinations of MangaloreUniversity-or
any other University considered asequivalent
thereto with.a minimum of 45% (40%.in:the case
of SC/ST/Cat-1 candidates) marks in aggregate
excluding languages and Group 111 subjects:are
eligible for:the programine provided:they have:
studied Chemistry/Biochemistry and any two of’
the following optional/major/special subjects:
Botany, Biotechnology, EnvironmentakScience,
Forestry, Food Science, Home Science,
Horticulture, Microbiology, Pharmacognosy-and.
Zoology

Candidates who:have pass:edﬂ;'threc years BSc

Degree examinations:of Mangalore‘University or
any-other University considered-as.equivalent
- thereto with-a minimum-of'45% (40%.in.the.case

of SC/ST/Cat-I candidates)-marks in:aggregate:

‘excluding languages and:Group-1Il subjects:are
‘eligible for the programme providedthey-have
studied-Chemistry/Biochemistry and:any two of
the following-optional/major/special subjects:
Botany, Biotechnology, Environmental:Science,
| ‘Forestry; . Eoad:Science, Home Science,
} ‘Horticulture, Microbiology, Pharmacognosy,
- Zoology and Genetics

5. No other matter'was referred by the University.

Meeting was adjourned with the Chairperson: thanking thie:members.

Signature of BOS Members

1. Prof Usha Raveendra

p V‘E&?LLG Oou Cf«.v...

2. Dr. Krishna Prasad Nooralbettu U\Q/\‘/KO A JF‘}\AM %)

3. Dr. Archana Prabhat

@ waw,_ﬁ

Prof. Momka Sadananda

Chaxrperson Combined BOS in U&‘&W&& PG F

EARTRENT OF BID-5C
* Mangalsre Um.vaf.sm )
pyang ra&;angmn S 194
Karnaiaka State umu«'u




Structure of B.Sc.
(Hons.) with Food
Nutrition and
Dietetics as a
Subject (Model C4)



Model Curriculum

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 Knowledge: 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. Design and Development of: Solutions: Design nutrition and dietetics strategies as per the specified
requirements of regulatory bodies related to food, health, environment, hospitals, families and
communities.

3. Problem Analysis: Identify, 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 Sustainability: 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. Lifelong learning: Independently 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

following specific attributes:

e 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

e 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

e Work in Research laboratories on the fortification and enrichment of existing product as well as the
development of new product

e 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.

e Provide nutrition counselling and education to individuals, groups, and communities throughout
the lifespan using a variety of communication strategies



. 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.

e Implement strategies for food access, procurement, preparation, and security for individuals,
families, and communities.

»  Apply food science knowledge to describe functional properties of food ingredients.

e 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:

Weightage for assessments (in percentage)

Type of Course Weightage in Marks Summative Assessment
Theory 40 ‘ 60
Practical 25 25
Projects 40 60
Experiential Learning 40 60
(Internships etc.)

Content of Courses for B.Sc. Degree/Honours in Food Nutrition and Dietetics

Model C4
Theory/ Credits | Course/Paper Titles Marks
Semest| Course Category | Practicals
IA | SA
er Code of Course
| DSC-C1 Theory 3 Human Nutrition | 40 60
DSC-C2 Practical 2 25 25
DSC-C3 Theory 3 Human Physiology - | 40 60
DSC-C4 Practical 2 25 25
DSC-C5 Theory 3 Food Science | 40 60
OE-1 Theory Fundamentals of Food and 40 60
Health
Il DSC-C6 Theory 3 Food Science |l 40 60
DSC-C7 Practical 2 : 25 | 25
DSC-C8 Theory 3 Dietetics - | 40 60
DSC-C9 Practical 2 25 25
DSC-C10 Theory 3 Human Physiology - Il 40 60
OE-2 Theory 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 acquire job-ready competencies
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required to enter the job

1 DSC-C11 Theory 3 Lifespan Nutrition—| 40 60
DSC-C12 Practical 2 25 25

DSC-C13 Theory 3 Nutritional Biochemistry | 40 60

DSC-C14 Practical 2 25 25

DSC-C15 Theory 3 Human Nutrition - Il 40 60

OE-3 Theory 3 Nutritional Assessment / 40 60

Traditional foods and health

v DSC-C16 Theory 3 Dietetics — I 40 60
DSC-C17 Practical 2 25 25

DSC-C18 Theory 3 Lifespan Nutrition Il 40 60

DSC-C19 Practical 2 25 25

DSC-C20 Theory 3 Quality Control | 40 60

OE-4 Theory Nutrition in weight 40 60

management / Diet in life style
disorder

Exit option with Undergraduate Diploma in Food Nutrition and Dietetics (with completion of courses
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 job
\Y ‘ DSC-C21 Theory 3 Quality Control - 11 40 60
DSC-C22 Practical 2 25 25
DSC-C23 Theory 3 Therapeutic Nutrition - | 40 60
DSC-C24 Practical 2 25 25
DSC-C25 Theory 3 Food Microbiology - | 40 60
DSC-C26 Practical 25 25
"VOC-1 Theory - 3 Community Nutrition / Diet | 40 60
Counselling
VOC-2 Theory 3 Food product development and| 40 60
sensory analysis
VI DSC-C27 Theory 3 Nutritional Biochemistry Il 40 60
DSC-C28 Practical 2 25 25
DSC-C29 Theory 3 Therapeutic Nutrition [l 40 60
DSC-C30 Practical 2 25 25
DSC-C31 Theory 3 Food Preservation | 40 60
DSC-C32 Practical 2 25 25
VOC-3 Theory 3 Functional Foods and 40 60
Nutraceuticals




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 job-specific internship/apprenticeship to acquire job-ready competencies required to

enter a job
DSE-E1 Theory 3 Food Microbiology Il 40 60
Vil DSE-E2 Theory 2 Food Service Management | 40 | 60
DSE-E3 Theory 3 Food Preservation Il 40 60
DSE-E4 Theory 2 Foods in Indian Tradition 40 60
VOC-4 . Theory Diet Counselling 40 60
Research Methodology
Theory Research Proposal*
Vil DSE-E5 Theory 3 Public Health Nutrition 40 60
DSE-E6 Theory 3 Food packaging 40 60
DSE-E7 Theory 3 Food Additives and Adulterants| 40 60
DSE-E8 Theory 3 Therapeutic Food Product 40 60
Development
Research Internship
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)

*In lieu of the Research Proposal and Project, three additional elective papers/

Internship/Apprenticeship may be offered.




Program Name | B Sc Food Nutrition and I?ietetics Semester | First Semester
Course Title Human Nutrition | (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%

Course Outcomes (COs): After the successful completion of the course, the student will be able to:
CO 1. Comprehend nutritional classification of food and methods of assessing nutritional status and
energy requirements
CO 2. Understand the functions and sources of nutrients
CO 3. Apply the knowledge of human nutrition in maintenance of good health for the individual and the
community
CO 4. Assess the factors affecting availability and requirements of nutrients
Content of Theory 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. Diet 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 calorimetry
Calculation of energy requirements. The ideal proportion of calories from protein, carbohydrates and fats
Carbohydrates: Classification, Basic structure, chemistry, digestion, absorption, Transport, brief overview
of metabolism, functions, sources and requirements

Unit -3 15

Proteins: Classification, Structure, chemistry, digestion, absorption, brief overview of metabolism
functions, sources and requirements. Essential amino acids, evaluation of proteinquality, Factors affecting
bio-availability, supplementation and deficiency state.

Lipids / Fats: Classification, chemistry, digestion, absorption, brief overview of metabolism, functions
sources and requirements. Saturated and unsaturated fatty acids and effects of deficiency. Nutritiona
significance of SFA, MUFA, PUFA, Omega-3

Pedagogy
Formative Assessment:
Assessment Occasion/ type Weightage in Marks
Test1 10

Test 2 10




Assignment / Seminar 545
Project 10
Total 40 Marks
Course Title Human Nutrition | (Practical) Practical Credits | 2

Content of Practical

b,
measures —Household measures
2,
standard measures used in food science laboratory.
3.
mean nutritive value of food
4.
cooking
a.
boiling, steaming, pressure cooking
b.
frying, deep frying
5.

tests for proteins
6. Quantitative estimation of glucose

Weights and
Weights and
Calculation of
Methods of
Water —

0il- Shallow

Qualitative

7. Estimation of total lipid in egg yolk
3. Recommended Dietary Allowances/Nutritive values
Pedagogy

Formative Assessment

Assessment Occasion/ type

Weightage in Marks

Test1 05

Test2 05

Practical Record 10

Participation and Involvement 05
Total . 25 4Marks

References

e WTO Technical Reports Series for Different Nutrients.

e Roday S. (2018), Food Science and Nutrition, Oxford University Press

e Srilakshmi B (2015) Nutrition science - 4" Ed., New age international Publ., New Delhi

o Agarwal A, Udipi SA (2014) Text book of human nutrition, Jaypee Bros. Medical Publ., New Delhi

e Raheena Begum., (2009), A Text book of Food, Nutrition & Dietetics, Sterling Publications, New Delhi.
o Srilakshmi. B., (2009), Human Nutrition, New Age International Publishers
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Mudambi S R and Rajagopal M V., (2008), Fundamentals of Food, Nutrition and Diet Therapy by New
Age International Publishers, New Delhi

Shills ME, Shike M, Ross AC, Caballero B, Cousins Rl (2005) Modern Nutrition in health and disease —
10" Ed., Lippincott Williams and Wilkins

Bamji M, Rao NP, Reddy V (1996) Text book of Human Nutrition, Oxford and IBH Publ. Co. Pvt Ltd, New
Delhi

Gopalan C (1991) Nutrition value of Indian foods ICMR

Guthrie AH (1986) Introductory Nutrition, 6" Ed., The CV Mosby Company

Robinson CH, Lawler MR, Chenoweth WL, Garwick AE (1986) Normal and therapeutic nutrition, 17"
Ed., Macmillan Publ. Co.

Swaminathan M (1985) Essentials of food and nutrition, Vol I and Il, Ganesh and Co, Madras

Program Name | B Sc Food Nutrition and Dietetics Semester | First Semester
Course Title Human Physiology - | (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%

Course Outcomes (COs): After the successful completion of the course, the student will be able to:
CO 1. Understand the homoeostatic status of the human body

CO 2. Comprehend the physiological processes and functions of various vital organs as applicable to
human nutrition

CO 3. Apply the knowledge of physiological states to therapeutic diets

CO 4. Assess malfunctioning of vital organs or systems

Content of Theory 45 Hrs

Unit-1 15

Introduction: Cell — structure and function of organelles, nucleus, chromosomes, genes, homoeostasis
and body fluids. Blood: Red blood cells — Erythropoiesis, stages of differentiation, 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 — Indication, universal donor and recipient concept. Complications 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.




Unit -2 15

Cardiovascular system: Heart — physiological anatomy, nerve supply, properties of cardiac muscle,
cardiac cycle — 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. Electrocardiogram (ECG) — significance, coronary, cerebral circulation and capillary
circulation.

Respiratory System: Function of respiratory system - physiological anatomy of respiratory system,
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 02: 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,
apnoea

Unit -3 ' 15

Digestive System: Physiological 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. Intestine — small intestine and large intestine. Small intestine - functions, digestion,
absorption, movements. Large intestine — functions, digestion and absorption of carbohydrates,
proteins, fats, lipids. Defecation

Pedagogy
Formative Assessment:
Assessment Occasion/ type Weightage in Marks
Test1 10
Test2 10
Assignment / Seminar 5+5

Project _ 7 10
Total 40 Marks

Course Title Human Physiology | (Practical) Practical Credits | 2

Content of Practical

1. 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
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Histology of Cartilage, bone, adipose tissue, skin, muscle

Microscope and its uses

Histology of epithelial, connective, muscular and nervous tissues.

Enumeration of RBC and WBC count by hemocytometry/Neubauer’s counting chamber
Determination of Bleeding Time (BT) by Duke’s method

Determination of Coagulation Time (CT) by Wright’s method

10. Urine Analysis — Albumin
11. Urine Analysis - Glucose Test
12. Instruments used in haematology

Pedagogy
Formative Assessment
Assessment Occasion/ type Weightage in Marks
Test1 05
Test 2 05
Practical Record 10
Participation and Involvement 05
Total 25 Marks
References

Jain NA (2022) CC Chatterjee’s Human Physiology, 24" Ed., CBS Publishers, New Delhi

Stuart IF, Rompolski K. (2018) Human Physiology, 15" Ed., McGraw Hill

Marieb E, Hoehn K. (2018) Human Anatomy and Physiology, Pearson

Chatterjee CC (2016), Human Physiology Volume |, Medical Allied Agency, Kolkata

Jain A K (2012) Text Book of Physiology volume 1 and Vol.2, APC publications New Delhi
Sembulingam K, Sembulingam P (2012) Essentials of medical physiology, Jaypee Bros. Medical Publ.,
New Delhi ' '

Chatterjee CC (1988) Human Physiology, Calcutta, WB

Guyton AC, Hall JE (1996): Textbook of Medical Physiology, 9th Ed., Prism Books Pvt Ltd., Bangalore
Wilson (1989) Anatomy and Physiology in Health and lliness, Edinburgh Churchill Livingstone

Program Name | B Sc Food Nutrition and Dietetics Semester | First Semester
Course Title Food Science | (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
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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 factors to be considered during selection of basic commodities, raw andprocessed and
various aspects of their products and distribution

CO 2. Comprehend the principles underlying changes in overall quality of food characteristics during

cooking.

CO 3. Evaluate food products based on their quality characteristics

CO 4. Assess methods and media of cooking, nutritive value and processing, storage, preservation of both

plant and animal-based food

Content of Theory 45 Hrs

Unit-1 15

Introduction to food science. Definition of food science. Food as a source of nutrients. Food groups: ICMHR
Five Food Group System. Eleven Food Group System. Nutritional Classification of foods. Cooking
advantages of cooking. Methods of cooking: Moist heat methods — Water/steam as a media of cooking
Boiling, simmering, poaching, stewing, steaming and pressure cooking — definition, advantages ang
disadvantages of each method. Dry heat method. Air as a media of cooking - grilling, roasting and baking
Fat as media of cooking — stir frying, sautéing, shallow and deep fat frying. Definition, advantages ang
disadvantages of each method. Combination of cooking methods — braising. Microwave cooking -
mechanism of microwave cooking, construction of a microwave oven, advantages and disadvantages

Unit -2 15

Cereals: Structure of 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, itg
advantages and disadvantages. Cereal protein gluten — process of gluten formation, factors that affec
gluten formation. Characteristics of cereal starch — Amylose and Amylopectin. Effect of moist heat
Gelatinization of starch — process of gelatinisation, gelatinisation temperature, factors affecting
gelatinisation. Changes in cooked starches — gel formation, retrogradation, syneresis. Modified starch
Pulses, nuts, oilseeds and oils: Nutritive value and composition of pulses, nuts, oil seeds, fats and oils
Processing of pulses — effects of decortication, soaking, germination, fermentation, parching and puffing
extrusion. Toxic constituents of pulses. Pulse cookery — effect of cooking, factors that affect cooking
quality

Unit -3 15

. Processing of nuts and oil seeds. Specific nuts and oilseeds — groundnuts, coconut. Types of fats and oils
Vegetable oil — coconut, groundnut, sunflower and soybean. Animal fats — lard, margarine and butter
Processing of fats and oils — rendering, pressing, solvent extraction, hydrogenation and refining. Changes
during cooking — effect of heating, changes in fat on heating. Storage, spoilage, rancidity. Role of fats ang
oils 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
Classification, nutritive value and composition. Pigments — water insoluble and soluble. Organic acids
enzymes, flavour compounds, bitter compounds. Vegetable cookery: Preliminary preparation — washing
peeling and blanching. Changes during cooking — oxidation, chemical composition, water content ang
cellulose. Role of nutrients — mechanical losses, solvent action of water, oxidation and chemica
composition. Enzymes and non-enzymatic browning, its prevention. Flavor compounds

11



Pedagogy

Formative Assessment:

Assessment Occasion/ type

Weightage in Marks

Test1 10
Test2 10
Assignment / Seminar 545
Project 10
Total 40 Marks

References

Food commodities, Heinemann Ltd., London
e Charley H (1982) Food Science, 2" Ed., John Wiley and Sons.

Vieira E. (2022) Elementary food science, Springer.

(2020) Food Science, New Age International Publishers.

(2013) Principles of food science, Goodheart-Wilcox.

~ (2017) Food Science and Technology, CBS Publishers and Distributors

Bailey A (1980) The Book of ingredients, Dorling Kindersley Ltd., London

Benniion M (1970) Introductory Foods, Macmillan and Co, New York

Apenten R,
Srilakshmi B.
Sharma A.
Ward DJ.

Manay NS,

Shadaksharaswamy M (2010) Foods - Facts and principles, New Age International Publ., New Delhi
e Roseville U, Viera ER (1992) Elementary food science, 3" £d., Chapman and Hali, New York
Potter NN, Hotchkiss JH (1988) Food Science, 5t Ed, CBS Publisher and Distributors, Delhi

Levies (1988)

Dowell P,

Hughes and
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Program Name | B Sc Food Nutrition and Dietetics Semester | Second Semester
Course Title Food Science Il (Theory + Practical)

Course Code: | DSC No. of 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:

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

CO 1. Understand methods used in processing of milk and milk products

CO 2. Assess the nutritional qualities of egg and changes in characteristics during cooking.

CO 3. Evaluate composition of meat, processing and storage

CO 4. Enumerate the nutritive value of eggs, fish and the use of major spices in processing

Content of Theory 45 Hrs

Unit-1 15

Milk and milk products: Composition and nutritive value. Physical properties of milk. Effect of heat on milk
constituents — nutrients, colour, flavour, digestibility, microorganisms, scum formation, scorching of milk
Processing of milk — clarification, pasteurization and homogenization. Preparation of cheese, butter, curd
and ice cream. Problems encountered in cooking milk. Milk products — Vitamin D milk, skim milk
concentrated milk and cream :
Unit -2 15

Egg: Structure and nutritive value. Composition — egg white and egg yolk proteins. Pigments in egg shell
white and yolk. Vegetarian egg. Egg quality — evaluation of egg quality, egg grading and deterioration o
egg quality. Egg beating and factors affecting foaming. Egg cookery — Effects of heat and coagulation of egg
proteins, 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 — freezing, cold storage, drying. Storage of egg

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 ang
curing of meat. Factors affecting tenderness of meat. Meat cookery and changes during cooking, methodj
of cooking — dry heat and moist heat.
Poultry, fish and spices: Classification and nutritive value. Processing and preservation. Selection ang
storage. Methods of cooking poultry and fish cookery. Spoilage of fish.
Spices and condiments — Composition, flavouring extracts, adulteration and medicinal values. Processing
and uses of major spices — Pepper (white and green), cardamom, ginger and turmeric

Pedagogy
Formative Assessment:




Assessment Occasion/ type

Weightage in Marks

Test1 10
Test 2 10
Assignment / Seminar 5+5
Project 10
Total 40 Marks
Course Title Food Science il (Practical) Practical Credits | 2

Content of Practical

—

recipes,

selected common recipes with milk

Food groups - Methods of measuring ingredients
0. Determination of the percentage of edible portion
3. Cereal cookery: Methods of cooking fine and coarse cereals, Preparation of selected Indian cereal

4. Pulses cookery: Cooking of soaked and raw pulses - Effects of adding salt, acid and alkali on cooking.
Preparation of selected common recipes.
S. Vegetables and fruits: Browning reaction, Effect of acid and alkali, Preparation of selected common

recipe

6. Fats and oils - Smoking point, Preparation of common recipes

7. Milk cookery - Experimental cookery on milk, Common preparations with milk, cheeseand
curds

8. Egg cookery - Evaluation of fresh egg.

9. Experimental cookery — boiled egg, poached egg,omelette and custard. Preparation of

Pedagogy

Formative Assessment

Assessment Occasion/ type

Weightage in Marks

Test1 05

Test2 05

Practical Record 10

Participation and Involvef'nent 05
Total 25 Marks

References

Manay NS,

Shadaksharaswamy M (2010) Foods - Facts and principles, New Age International Publ.,New Delhi

Roseville LJ,
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Viera ER (1992) Elementary food science, 3™ Ed., Chapman and Hall, New York

. ‘ Potter NN,
Hotchkiss JH (198_8) Food Science, g Ed., CBS Publisher and Distributors, Delhi

o Charley H.
(1982) Food Science, 2™ Ed., John Wiley and Sons.

o Levies (1988)
Food commodities, Heinemann Ltd., London
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o Dowell P,
Bailey A (1980) The Book of ingredients, Dorling Kindersley Ltd., London

Program Name | B Sc Food Nutrition and Dietetics Semester | Second Semester
Course Title Dietetics - ! (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%

Course Outcomes (COs): After the successful completion of the course, the student will be able to:

CO 1. Know the principles of diet therapy

CO 2. Understand the modifications of normal diet for therapeutic purposes

CO 3. Learntherole of a registered dietician

CO 4. Identify the roles of others who collaborate in delivery of food and nutrition services

Content of Theory 45 Hrs

Unit-1 15

Definition of dietetics, clinical dietetics, objectives of dietetics, Growth and scope of dietetics,
Characteristics and role of dietician in health care, classification of dietitian, characteristics of a dietitian,
objectives of diet therapy. Hospital Dietary services- role and functions. Routine hospital diets: Liquid diet,
semi-solid, regular and bland diet. Modification of normaldiets. Types of feeding - oral feeding and tube
feeding - enteral and parental

Unit -2 15

Diets in obesity and underweight: Obesity - Etiology, assessment, types. Regional distribution of fat in the
body. Metabolic changes in obesity. Modification, dietary treatment. Nutritional requirements. Dief
management — objectives, macronutrients, micronutrients, general considerations, foods allowed/no
allowed. Under weight - Aetiology, Symptoms and complications, Dietary management - objectives
macronutrients, micronutrients, general considerations, foods allowed/not allowed

Unit -3 15

Diet in infections and febrile conditions: Fever: Development, types and metabolic changes. Acute ang
chronic fevers. Causes and dietary management of typhoid, influenza, malaria, tuberculosis. Dietary
management of all fevers - objectives, macronutrients, micronutrients, general considerations, foods
allowed/ not allowed. Chronic infection- -HIV (Human Immunodeficiency Virus) infection and AIDS
(Acquired Immune Deficiency Syndrome). Stages of HIV infection. Aetiology, diagnosis. Malnutrition ang

15



IDS: Dietary management -objectives, macronutrients, micronutrients, general considerations

P

edagogy

Formative Assessment:

Assessment Occasion/ type

Weightage in Marks

Test1 10
Test 2 10
Assignment / Seminar 5+5
Project 10

Total 40 Marks

Course Title Dietetics - | (Practical)

Practical Credits

Content of Practical

Planning, preparing and calculating the followihg diets (Two case studies)

1. Fluid diets
a. Clear fluid
b. Fuli fluid
g, Tube feeding
[, Obesity
a. Childhood obesity/overweight
b. Adulthood obesity/overweight
3. Underweight.
a. Childhood
b. - Adulthood
4. Febrile conditions
a. General fevers
b. Typhoid
C. Tuberculosis
Pedagogy

Formative Assessment

Assessment Occasion/ type

Weightage in Marks

Test1

05

Test 2

05
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Practical Record 10
Participation and Involvement 05
Total 25 Marks
References

e Srilakshmi B (2011) Dietetics, 6™ Ed., New Age International Publ., New Delhi

e Joshi SA, (1992) Nutrition and dietetics, Tata McGraw Hill Publications, New Delhi

e Raheen Begum (1989) A textbook of foods, nutrition and dietetics, Sterling Publ., Delhi

e Anderson L, Dibble MV, Turkki PR, Mitchall HS, Rynbergin HJ (1982) Nutrition in health and disease,
17" Ed., JB Lippincott and Co., Philadelphia v

e Antia FP (1973) Clinical dietetics and nutrition, 2" Ed, Oxford Univ. Press, Delhi Williams SR (1989)
Nutrition and diet therapy, 6t Ed, Time, Mirror, Mosby College Publ.

Program Name | B Sc Food Nutrition and Dietetics Semester | Second Semester
Course Title Human Physiology - Il

Course Code: DSC No. of Credit% 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:

IAfter 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. Insulin — 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
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rcontrolling lactation. Contraception

Unit -2 15

Neuro-muscular system: Vision — function of different parts of eye, light reflex, refractive errors, colour
blindness, night blindness, accommodation. Hearing —function of ear, deafness,vestibular apparatus.
Taste buds — functions, smell physiology, receptors. Nervous system: Functions of nervous system,
neuron structure, classification and properties, neuroglia. Nerve fibre, classification, conduction of
impulses, factors affecting conduction. Synapse - structure, types, properties. Receptors - definition,
classification, properties. Reflex action - reflex arc, properties of reflex action. Spinal cord nerve tracts -
function. Functions of medulla, pons, hypothalamus. Cerebral cortex, lobes and functions, sensory
cortex, motor cortex. Cerebellum - functions. Basal ganglia - functions, EEG, Parkinson's disease.
Cerebro Spinal Fluid (CSF) - formation, circulation, properties, composition and functions, lumbar
puncture, sleep, types of sleep. Muscle nerve physiology: Classification of muscle, structure of skeletal
muscle, sarcomere, contractile proteins. Neuromuscular junction, transmission across neuromuscular
junction, excitation contraction coupling. Mechanism of muscle contraction muscle tone, fatigue. Rigor
mortis, isometric and isotonic concentration. Autonomic nervous system: Sympathetic and
parasympathetic distribution and functions.

Unit-3 15

Excretory system: Excertory organs - Kidney: function, structural and functional unit - nephrons,
vasarecta, cortical and juxtamedullary nephrons - comparison, juxtaglomerular apparatus - structure
and function. Renal circulation peculiarities. Mechanism of urine formation — ultrafiltration, criteria for
filtration, GFR, plasma fraction, determination of GFR.Selective reabsorption - sites of reabsorption,
substance reabsorbed, mechanisms of reabsorption. Tubular secretion, properties and composition of
normal urine output. Abnormal constituents of urine. Counter-current mechanisms: micturition,
innervations of bladder, cystourethrogram. Diuretics: water, diuretics, osmotic diuretics, artificial
kidney, renal function tests

Skin - function. Body temperature measurement, physiological variation, regulation of body
temperature by physical, chemical and nervous mechanisms. Hypothermia and fever.

Pedagogy
Formative Assessment:
Assessment Occasion/ type Weightage in Marks
Test1 10
Test2 10
Assignment / Seminar 5+5

Project 10
Total 40 Marks

References

e Jain NA (2022) CC Chatterjee’s Human Physiology, 24‘h £d., CBS Publishers, New Delhi
e Chatterjee CC (2016), Human Physiology Volume |, Medical Allied Agency, Kolkata
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Jain AK (2012) Text Book of Physiology volume 1 and Vol.2, APC publications New Delhi
K, Sembulingam P (2012) Essentials of medical physiology, Jaypee Publ
Hall JE (1996) Textbook of Medical Physiology, 9th Ed., Prism Books Pvt Ltd.,Bangalore

Anatomy and Physiology in Health and Iliness, Edinburgh Churchill Livingstone

(1988) Human Physiology, Calcutta, WB

Sembulingam
Guyton AC,

Wilson (1989)
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Program Name | B Sc Food Nutrition and Dietetics Semester | Third Semester

Course Title Life Span Nutrition | (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%

Course Outcomes (COs): After the successful completion of the course, the student will be able to:

CO 1. Comprehend the conceptofa balanced diet

CO 2. Understand the role of nutrition in growth and development processes from birth till adolescence
CO3. Formulate nutritional needs of people at different stages of growth

CcO 4. Formulate diets for various nutrition-related health conditions

Content of Theory 45 Hrs

Unit—1 15

Basic principles of meal planning: Explanation of terms: Health, RDA, Adequate intake, Balanced diet. Foog
exchange list, food guide pyramid. Vegetarian diets - classification of vegetarianism. Quality of various
nutrients - proteins, fats, minerals, vitamins, fibres and antioxidants. Principles of planning meals. Factors
affecting meal planning

Unit -2 15

Nutrition during infancy: Growth and development. Use of growth chart to monitor development
Advantages of breast feeding. Nutrition factors of human milk. Difference between human and anima
milk. Artificial feeding. Factors to be considered in bottle feeding. Feeding problems. Nutritiona
requirements. Weaning: Need and use. Points to be considered in introducing weaning foods. Problems ir
weaning. Types of supplementary foods

Unit -3 | , , | 15

Nutritional needs for children: Pre School - Factors to be considered in planning meals for preschoo
children. Factors affecting nutritional status. Pica. Dietary guidelines. Nutritional requirements. Dief
planning '
School children - Meal planning for school children. Feeding problems. School lunch programmes. Factors
affecting feeding programmes. Nutritional requirements.
Nutritional needs for adolescents: Special needs for girls during menarche - Food habits. Dietary guidelines
Nutritional problems- obesity, eating disorder, osteoporosis, anaemia, under nutrition, premenstrua
syndrome, PCOD. Nutritional requirements.

Pedagogy
Formative Assessment:

Assessment Occasion/ type Weightage in Marks
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Test1 - -= 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)
Nutritive Recipes for weaning
Diet planning for Infancy- 6-8 months and 9-12 months
Use and interpretation of Growth Charts- WHO Growth Charts
Diet planning for Toddlers- (1-3 years)
Diet planning for Preschool Child- (4-6 years)
Diet planning for School going Child-(7-9 years and 10-12 years)
Nutritive Recipes for snacks and packed lunches
Diet planning for Adolescents (13-15 years and 16-18 years)

N0 U s N B

Pedagogy

Formative Assessment

Assessment Occasion/ type | Weightage in Marks
Test1 05
Test 2 05
Practical Record 10
Participation and Involvement 05
Total 25 Marks
References

e Elizabeth, K. E. (2022). Nutrition and child development,6th Ed., Paras Medical Publisher, Hyderabad.

e Joshi AS. (2021). Nutrition and Dietetics, 5™ Ed. McGraw Hill, Noida

e Srilashmi B. (2019). Dietetics, 8" Ed., New Age International Publishers., New Delhi

e Mudambi SR, Rajgopal MV. (2020). Fundamentals Of Foods, Nutrition And Diet Therapy, 6" Ed.,New
Age International Publishers., New Delhi

e Agarwal A, Udipi SA. (2013). Textbook Of Human Nutrition., 1st Ed., Jaypee Brothers Medical
Publishers, New Delhi

e Mahan K L, Escott-Stump S (2012) Krause’s Food and the Nutrition Care Process, 13" Ed., Elsevier,
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Missouri

o : Mclaren DS,
Meguid MM (1998) Nutrition and its disorders, Churchill Livingstone

. Gopalan C
(1993) Recent trends in nutrition, 9™ Ed., Oxford Univ. Press

. Ghosh (1992)
The feeding and care of infants and young children, VHAI, 6" Ed., New Delhi

. Swaminathan
M (1985) Essentials of food and nutrition, Vol | and Il, Ganesh and Co, Madras

. WHO (1978) A

growth chart for international use in maternal and child health care, Geneva

Program Name | B Sc Food Nutrition and Dietetics Semester | Third Semester
Course Title Nutritional Biochemistry | (Theory + Practical)

Course Code: DSC No. of Theory +PracticaI.Credits 342

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 principles of biochemistry (as applicable to human nutrition).

CO 2. Obtain an insight into the chemistry of major nutrients and physiologically important compounds.
CO3. Comprehend the biological processes and systems as applicable to human nutrition.

CO 4. Apply the knowledge acquired to human nutrition and dietetics

Content of Theory ' 45 Hrs

Unit-1 15

Carbohydrates: Nomenclature, Classification of carbohydrates — monosaccharides, oligosaccharides
polysaccharides — examples and structure. Metabolism — Glycolysis, TCA cycle, HMP Shunt, Glycogenesis
Glycogenolysis. Carbohydrate digestion and absorption. Importance of carbohydrates. Biological oxidatior
and enzymes: Compounds of ETC, mechanism, oxidative phosphorylation, high energy phoéphate — ATP
IADP cycle and energy conservation.

Unit -2 15

Lipids: Nomenclature, Classification of simple lipids — fats, oils, waxes. Complex lipids — phospholipids
glycolipids. Derived lipids — steroids, terpenes, carotenoids with examples, structure and function
Digestion and absorption. Fatty acids — classification — essential and non-essential fatty acids, examples
properties, functions. Metabolism — B-oxidation of saturated fatty acids. Biosynthesis and catabolism o
cholesterol

Unit -3 15
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_ [Enzymes: Definition, nomenclature, types and classification of enzymes. Active site. Definition, types o ‘
coenzymes, specificity of enzymes. Isoenzymes, enzyme kinetics, factors affecting velocity of enzymes
catalysed reactions. Regulation of enzyme activity, enzyme inhibition

Pedagogy
Formative Assessment:
Assessment Occasion/ type Weightage in Marks
Test1 10
Test2 10
Assignment / Seminar 545
Project 10
Total 40 Marks
Course Title Nutritional Biochemistry - | (Practical) Practical Credits | 2
Content of Practical
1. Qualitative analysis for carbohydrates - Glucose, Fructose, Maltose, Lactose,

Sucrose,Starch and Galactose

2 Quantitative analysis in blood and serum - Blood glucose

3 Quantitative analysis in blood and serum - Cholesterol

4 Quantitative analysis in blood and serum - Urea

S. Enzymes — effect of pH on human salivary a-amylase activity

6 Qualitative test for minerals

7 Quantitative estimation of Ascorbic acid using any two different samples
8 Preparation of ash solution

0. Quantitative estimation of Calcium using any two different samples

10. Quantitative estimation of Phosphorus using any two different samples
11. Quantitative estimation of Iron using any two different samples

12. Estimation of Calcium from types of milk

Pedagogy

Formative Assessment

Assessment Occasion/ type

Weightage in Marks

Test1 05
Test2 05
Practical Record 10




Participation and Involvement 05

Total 25 Marks
References

B Sathyanaraya
na U, Chakrapani U. (2021) Biochemistry, Elsevier, Gurgaon

° JainJL (2012),
Fundamentals of Biochemistry, S. Chand and Company Ltd.

o Das, D (2005)
Biochemistry, 12" Ed., Academic Publishers, Kolkata

o Stryer L (1995
Biochemistry, Freeman WH and Co.

o West ES, Todd
WR, Mason HS, Van Bruggen JT (1974) Text book of Biochemistry, 4™ Ed., Amerind Publ. Co. Pvt. Ltd.,

0 Lehninger AL,
Nelson DL, Cox MM (1993) Principles of Bio Chemistry, 2" Ed., CBS Publ., anddistributors.

o Devlin TM

(1986) Textbook of Biochemistry with clinical correlations, 2" Ed., John Wiley & Sons.

Program Name | B Sc Food Nutrition and Dietetics Semester | Third Semester
Course Title Human Nutrition — 1l (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 nutrition

Content of Théory 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
Iron-functions, sources, requirements and effects of deficiency, Bioavailability
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Unit -3 . 15

\Vitamins: Classification on the basis of solubility, Vitamin A, D, E, K, Ascorbic acid, Thiamine, Riboflavin
Niacin, Folic acid, Vitamin B12, Pantothenic acid, Pyridoxine- functions, sources, absorption, requirements
and deficiency
Water: Importance, distribution in the body, functions, oedema, dehydration, sources, water balance ang
requirements. Fibre: Definition, classification, sources and role of fibre in humannutrition

Pedagogy
Formative Assessment:
Assessment Occasion/ type Weightage in Marks
Test1 10
Test 2 10
Assignment / Seminar 5+5

Project 10
Total 40 Marks

References

e WTO Technical Reports Series for Different Nutrients.

o Srilakshmi B (2015) Nutrition science - 4" Ed., New Age International Publ., New Delhi

e Agarwal A, Udipi SA (2014) Text book of human nutrition, Jaypee Bros Medical Publ., New Delhi
e Bamji M, Rao NP, Reddy V. (2007) Text book of Human Nutrition, Oxford and IBH Publ. Co. Pvt Ltd, New
Delhi

e Shills ME, Shike M, Ross AC, Caballero B, Cousins RJ (2005) Modern Nutrition in health and disease —
10" Ed., Lippincott Williams and Wilkins

e Gopalan C (1991) Nutrition value of Indian foods, ICMR

u Guthrie AH
(1986): Introductory Nutrition, 6" Ed., The CV Mosby Co.

e Robinson CH, Lawler MR, Chenoweth WL, Garwick AE (1986) Normal and therapeutic nutrition, 17" Ed.,
Macmillan Publ. Co.

e Swaminathan M (1985) Essentials of food and nutrition, Vol | and Il, Ganesh and Co, Madras.
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Program Name | B Sc Food Nutrition and Dietetics Semester‘ Fourth Semester
Course Title Dietetics Il (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%

Course Outcomes (COs): After successful completion of this course, students will be able to:
CO 1. Understand the principles of diet therapy for various ailments and diseases
CO 2. Work out the modifications of normal diet for therapeutic purposes
CO'3. Assess food allergies, intolerance and nutrient-drug interactions for appropriate dietetics
approaches
CO 4. Evaluate nutritional requirements for deficiencies and develop suitable dietary treatments
Content of Theory 45 Hrs

Unit—1 15

Diet in burns injury and surgery conditions: Burns- definition, classification, complications: Dietary
management - objectives, macronutrients, micronutrients, general considerations. Injury/ Trauma-
definition. Metabolic, physiological and hormonal response to Injury: Dietary management - objectives,
macronutrients, micronutrients, general considerations. Surgery- definition. Metabolic, physiological and
hormonal response to surgery: Dietary management - objectives, preoperative and postoperative
nutritional care, macronutrients, micronutrients, generai considerations

Unit -2 15

Gastro-intestinal tract ailments: Diarrhoea- definition, classification, consequences. Treatment o
diarrhoea- Fluid management- Oral Rehydration Therapy (ORT). Dietary management - objectives
macronutrients, micronutrients, general considerations, low residue and low fiber foods. Definition
symptoms, classification, complications and dietary management - objectives, macronutrients
micronutrients, general considerations, foods allowed and not allowed for the following: Constipation
Gastro Oesophageal Reflux Disease (GERD), Gastritis- acute and chronic, Peptic ulcer, Irritable bowe
syndrome, Steatorrhoea, Ulcerative colitis, Diverticulosis.

Food intolerance: Definition, causative factors, diagnosis, treatment — elimination diet. Lactose intolerance
symptoms, causative foods and stages according to severity, foods included and excluded, nutrition
treatment. Gluten intolerance — symptoms, dietary treatment, foods included and excluded, nutritiona
treatment. Nutrient- drug interaction

Unit -3 15

Food Allergy: Definition, types of allergy, common food as allergens. Signs and Symptom:s, 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: Iron deficiency Anaemia / Disorder (IDD), Megaloblastic Anaemia, Folate Deficiency,
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Pernicious Anaemia

Pedagogy

Formative Assessment:

Assessment Occasion/ type

Weightage in Marks

Test1 10
Test2 10
Assignment / Seminar 545
Project 10
Total 40 Marks
Course Title Dietetics Il (Practical) Practical Credits

Content of Practical

Planning, preparing and serving the following diets (two case studies)

1. Bu

2 Co
nstipation

3. Pe
ptic ulcer

4. Pr
otein deficiency

5. Iro
n deficiency

6. Vit
amin A deficiency

Pedagogy

Formative Assessment

Assessment Occasion/ type

Weightage in Marks

Test1 05

Test2 05

Practical Record 10

Participation and Involvement 05
Total 25 Marks
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s Srilakshmi B
(2011) Dietetics, 6th Ed, New Age International Publ., New Delhi
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(1992) Nutrition and dietetics, Tata McGraw Hill Publications, New Delhi
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o Raheen Begun
(1989) A textbook of foods, nutrition and dietetics, Sterling Publ., New Delhi
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Program Name | B Sc Food Nutrition and Dietetics Semester | Fourth Semester
Course Title Life Span Nutrition Il (Theory + Practical)

Course Code: DSC No. of Theory +Practical Credits | 342

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 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. Apply nutritional requirements for the aged taking their physiology into account
Content of Theory 45 Hrs

Unit-1 15

Nutritional needs of adults: Reference man and reference woman in relation to occupation. Dietary
guidelines to reduce the cost of a meal. Nutritional requirements.
Unit -2 15

Nutrition during pregnancy: Normal growth and weight gain. Physiological changes. Dietary modifications.
General dietary problems. Complications during various stages of pregnancy. Nutritional requirements.
Diet planning

Nutritional needs during lactation: Physiology of lactation. Milk output and factors affecting it. Dietary
guidelines. Nutritional requirements. Diet planning

Unit -3 15
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Nutritional needs during old age: Physiological changes, RDA, Nutritional guidelines, nutritional, health
concerns & complications and their management. Dietary modifications. Factors contributing to longevity

Pedagogy

Formative Assessment:

Assessment Occasion/ type

Weightage in Marks

Test1l 10
Test2 10
Assignment / Seminar 545
Project 10
Total 40 Marks

Course Title

Life span Nutrition - Il (Practical)

Practical Credits | 2

Content of Practical

of different calories and activities)

Planning, preparing diets and calculating the major nutrients of following (Standard with two planned diets

1. Adult

2. Pregnancy
3. Lactation
4. Old age
Pedagogy

Formative Assessment

Assessment Occasion/ type

Weightage in Marks

Test1 05

Test2 05

Practical Record 10

Participation and Involvement 05
Totél 25 Marks

References

e Elizabeth, K. E. (2022). Nutrition and child deveIo'pment,Gth Ed., Paras Medical Publisher, Hyderabad.

e Joshi AS. (2021). Nutrition and Dietetics, 5™ Ed. McGraw Hill, Noida

o Srilashmi B. (2019). Dietetics, 8" Ed., New Age International Publishers., New Delhi

e Mudambi SR, Rajgopal MV. (2020). Fundamentals Of Foods, Nutrition And Diet Therapy, 6" Ed.,New
Age International Publishers., New Delhi

e Agarwal A, Udipi SA. (2013). Textbook Of Human Nutrition., 1st Ed., Jaypee Brothers Medical
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Publishers, New Delhi

“le  Srilakshmi B (2011) Dietetics, 6" Ed., New Age International Publ., New Delhi

e Mclaren DS, Meguid MM (1998) Nutrition and its disorders, Churchill Livingstone

e Gopalan C(1993) Recent trends in nutrition, 9™ Ed., Oxford Univ. Press

e Ghosh (1992) The feeding and care of infants and young children, VHAI, 6" Ed., New Delhi

e Swaminathan M (1985) Essentials of food and nutrition, Vol I and II, Ganesh and Co, Madras
e WHO (1978) A growth chart for international use in maternal and child health care, Geneva

Program Name | B Sc Food Nutrition and Dietetics Semester | Fourth Semester
Course Title Quality Control | (Theory)

Course Code: DSC No. of Theory Credits| 3

Contact hours | 45 hrs Duration of ESA/Exam | 2 Hours
Formative Assessment Marks | 40 Summative Assessmeht 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 international and national food laws, regulations and standards governing the safety of]
the food from field to fork

CO 2. Able to locate and interpret government regulations regarding the manufacture and sale of food
products.

CO 3. Describe the use of adulterants added to foods

CO 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
act.

Unit -2 15

Food standards: ISI, AGMARK, Export inspection council, consumer protection act, CODEX Alimentarius,
FSSAI. HACCP - Importance. Principles. Determination of CCP. Problems in implementing HACCP.
Importance 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 adulterants

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
products




Pedagogy

Formative Assessment:

Assessment Occasion/ type Weightage in Marks
Test1 10
Test2 10
Assignment / Seminar 5+5
Project 10
Total 40 Marks
References

e Food Safety and Standards Authority of India, Ministry of Health and Family Welfare, Government of
India

e Manay SN, Shadaksharaswamy M. (2001), Eds. Foods, Facts and Principles. 3rd edition, New Age
International. New Delhi.

e Martin EH (1986) Standard methods for the examination of dairy products

e Ranjanna S (1985) Handbook of analysis and quality control for fruit and vegetable products

o Lees R (1978) Food analysis, analytical and quality control methods for food manufacturers and buyers

e Keister DC (1977) Food and beverage control, Prentice Hall Inc, New Jersey

e Coltman MM (1977) Food and beverage cost control, Prentice Hall Inc, New Jersey

Kotas R (1973) An approach to food costing, Nelson Thornes, London
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Physical Education, Sports and Yoga Syllabus, NEP 202].:22
Name of the Degree Program : BA/BCom/BBA/BCA & all other UG Courses
Discipline Core . Physical Education, Sports and Yoga — BA/BSc

Total Credits for the Program

(I'to IV Semesters)
Discipline Core : 24 Credits
Open Electives : 12 Credits (BA/BS¢/BCom/BBA/BCA & all other

UG Courses)

Skill Enhancement Courses : 08 Credits (BA/BSc/BCom/BBA/BCA & all other
UG Courses)

Starting Year of Implementation ¢ 2021-22

PROGRAM OUTCOMES
By the end of the program the students will be able to:

1.  Be an entrepreneur (to start their own fitness center, gym, etc) and devise appropriate fitness

program for different genders and age groups at all level

!"

Officiate, supervise various sports events and organize sports events

(%)

Acquire the knowledge of Physical Education, Sports.and Yoga and understand the purpose

and its development

4.  Learn theoretical and practical aspects of game of his choice to apply at various levels for

teaching, learning and coaching purposes.

5.  Learn to apply knowledge of Physical fitness and exercise management to lead a better
lifestyle.

6. Gain knowledge of professional 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 University, Mangalagangotri ~ Page |3



Physical Education, Sports and Yoga Syllabus, NEP 2021-22
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SEMESTER-I

Discipline Specific Core-1 (BA/BSc programmes)

Course Title of the Course Theory Practical Total | Total Marks
Credits|  No. of Total |Credits| No.of |Total Marks/| Hours/
‘Teaching Marks/ " Teaching | Assessment | Credits
Hours/Week | Assessment Hours/Week
DSC-1 |Introduction to Physical 4 4 100 (60+40 | --- --- ---
Theory |Education, Sports and Yoga IA)
6/8 150
DSC-1 |Basic Fitness, Track and - - --- 2 4 50 (25425
Practical | Field, Major Games and Yoga 1A)
Open Electives (BA/BSc/BCom/BBA/BCA & all other UG Courses)
OE-1 |Self Defense 2 2 60 1 2 40 (20 3/4 100
Prac+20 1A)
OE-2 |Sports Event Management 2 2 60 1 2 40 (20 3/4 100
Prac+20 1A)

Note: For Open Electives the No. of Credits for Practical & Theory shall be altered as per requirement. (I Theory + 2 Practical or 2 Theory +
1 Practical)

Skill Enhancement Courses (SEC) (BA/BSc/BCom/BBA/BCA & all other UG programmes)

SEC-1

Health, Wellness and Yoga 1

1

1

2

2/3

50 (Internal
Assessment)

* SEC - Activity cum Theory based Practical paper




Physical Education, Sports and Yoga Syllabus, NEP 2021-22

SEMESTER-II
Discipline Specific Core-2 (BA/BSc programmes) .
Course Title of the Course Theory Practical Total | Total Marks
Credits | No. of Total Credits No. of Total | Hours/
Teaching Marks/ Teaching Marks/ | Credits
k Hours/Week | Assessment Hours/Week | Assessment '
DSC-2 |Life Style Management 4 4 100 (60+40 --- --- ---
IA)
DSC-2 |Advanced Fitness, Asanas, —- - -—- 2 4 50 (25+25 o8 150
Practical |Track & Field, Major Games 1A)
Open Electives (BA/BSc/BCon/BBA/BCA & all other UG Courses)
OE-3 |Yoga and Fitness 2 2 60 1 2 40 (20 3/4 100
Prac+20 IA)
OE-4 |Adventure Sports 2 2 60 i 2 40 (20 3/4 100
Prac+20 1A)

eory shall be altered as per requirement. (1 Theory + 2 Practical or 2 Theory

Note: For Open Electives the No. of Credits for Practical & Th

+ 1 Practical)

Skill Enhancement Courses (SEC) (BA/BSc/BCom/BBA/BCA & all other UG programmes)

SEC-2

Sports — 1

1

1

1

2

2/3

50 (Internal
Assessment)

* SEC - Activity cum Theory based Practical paper

Mangalore University, Mangalagangotri
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Physical Education, Sports and Yoga Syllabus, NEP 202]-22

SEMESTER-III
Discipline Specific Core-3 (BA/BSc programmes)
Course Title of the Course Theory Practical Total | Total Marks
Credits No. of Total Credits No. of Total Marks/ | Credits
Teaching Marks/ Teaching Assessment |/ Hours
Hours/Wee | Assessment Hours/Week
K
DSC-3 |Sports Training and 4 4 100 (60+40 --- --- ---
Theory |Coaching 1A) 6/8 150
DSC-3 |[Sports Proficiency --- --- --- 2 4 50 (25+25
Practical 1A)
Open Electives (BA/BSc¢/BCom/BBA/BCA & all other UG Courses)
OE-5 |Physical Fitness for 2 2 60 1 2 40 (20 3/4 100
Careers Prac+20 1A)
OE-6 |Sports and Recreation 2 2 60 1 2 40 (20 3/4 100
Prac+20 IA)

Note: For Open Electives the No. of Credits for Practical & Theory shall be altered as

1 Practical)

per requirement. (I Theory + 2 Practical or 2 Theory +

*Skill Enhancement Courses (SEC) (BA/BSc/BConv/BBA/BCA & all other UG programmes)

SEC-3

Sports - IT

1

1

1

2

2/3

50 (Internal
Assessment)

* SEC - Activity cum Theory based Practical paper

Mangalore University, Mangalagangotri
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Physical Education, Sports and Yoga Syllabus, NEP 2021-22

SEMESTER-IV
Discipline Specific Core-4 (BA/BSc programmes)
Course Title of the Course Theory Practical Total | Total Marks
Credits No. of Total Credits No. of Total Marks/ | Credits
Teaching Marks/ Teaching Assessment |/ Hours
| Hours/Wee | Assessment Hours/Week
’ k
DSC-4 |Sports Injuries and 4 4 100 (60+40 - --- -
Theory |Management 1A) 6/8 150
DSC-4 |First Aid and Athletic Care -—- --- - 2 4 50 (25+25
Practical 1A)
Open Electives (BA/BSc/BCom/BBA/BCA & all other UG Courses)
OE-7 2 2 60 1 2 40 (20 3/4 100
Prac+20 1A)
OE-8 2 2 60 1 2 40 (20 3/4 100
Prac+20 IA)

Note: For Open Electives the No. of Credits for Practical & Theory shall be altered as per requirement. (1 Theory + 2 Practical or 2 Theory +

1 Practical)

*Skill Enhancement Courses (SEC) (BA/BSc/BCom/BBA/BCA & all other UG programmes)

SEC-4

Sports - III

1

1

1

2

2/3

50 (Internal
Assessment

* SEC - Activity cum Theory based Practical paper

Mangalore University, Mangalagahgotri
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L

PHYSICAL EDUCATION, SPORTS AND YOGA
BA/BSC 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 wellness through Healthy Lifestyle.

Objectives of the Course

1. To impart the students with basic concepts of Physical Education, Sports and Yoga for

health and wellness. -

2. To familiarize the students with health-related Exercise, Sports and Yoga 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 Physical Education, Sports & Yoga
activities.

3. 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.

] The Candidate will be able to instruct, organize & officiate Physical Education, Sports
and Yoga.

° 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.
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Curriculum Structure for Undergra

BA / BSc Cour

Total Credits for the Program (Ito IV Semester): 6+6+6+
Starting year of implementation: 2021-22

Name of the Degree

Discipline/Subject: Physical Education,

Articulation Matrix

This matrix lists only the core courses. C
discipline/subject. They include courses such as theory,

Program: BA/B.Sc

courses may be listed separately

duate Degree Program
ses in Physical Education, Sports & Yoga

6=24 Credits

Sports & Yoga Program

ore courses are essential to earn the degree in that
laboratory, project, internships etc. Elective

healthy lifestyle.

e To understand and
apply the
knowledge of Physical
fitness and exercise
management to lead
better quality life.

e To be able to practice
physical activities and
yoga and assess the
fitness.

Seminars, Intramural &
Extramurals

Sem [Title /Name Of Program outcomes that Pre- | Pedagogy Assessmen
ester| the course the course addresses requisite t
(not more than 3 per course(s)
course)
1 | Introduction |» To understand the Students with[The course shall be Theory
to Physical |basic principles and Arts/Science/ taught through Lecture,
Education, [practices of Physical Commerce [Practical, Interactive (60+40)
Sports & YogalEducation, Sports and [streamsat  [Sessions, Materials,
(6 Credits) [Yoga. 12th/ +2 13V61’Assignments Practical
e To understand the  [preferable Seminars, Intramural & {50 (25+25)
career options by taking |with Sports Extramurals
up physical education,  [Background
sports and yoga
e To understand and be
able to practice fitness
activities, games, athletics
and yoga.
2 Life Style ¢ To understand the The course shall be Theory
Management fitness types to be taught through Lecture, | 100
(6 Credits) |adapted in ones lifestyle. Practicals, Interactive (60+40)
;og(il;opl;?:(;f;::g ft he Sessions, Materials, Practicals
Assignments 50 (25+25)

_

Mangalore University, Mangalagangotri
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3 Sports
Training and
Coaching
(6 Credits)

® To understand the
basic principles of
training.

® To know about the
various performing
influencing motor abilities
and the methods of
developing them.

* To understand the
meaning and philosophy
of coaching and its
requirements.

® To know about
periodization and how to
improve performance
through various training
cycles.

* To be able to practice
methods to improve motor
abilities.

Students withThe course shall be
Arts/Science/ taught through Lecture,
Commerce Practical, Interactive
streams at  [Sessions, Materials,
12th/ 4o level/Assignments

preferable
with Sports  [Extramurals

Background

Seminars, Intramural & |50 (25+25)

Theory
100
(60+40)

Practical

4 Sports

Injuries and

Management
(6 Credits)

e To know the various
common sports injures
and their cause.

® To know the various
first aid measures and
prevention of sports
injuries.

® To know the various
procedures of treating
injuries.

e To know the
rehabilitative techniques
through various
modalities.

e To be able to practice
first aid techniques and
rehabilitative measures
while treating sports
injuries.

The course shall be
taught through Lecture,
Practicals, Interactive

Sessions, Materials,

Seminars, Intramural &
Extramurals

Assignments 50 (25+25)

Theory
100
(60+40)

Practicals

Mangalore University, Mangalagangotri
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Semester I

DISCIPLINE SPECIFIC CORE - 1

Title of the Course:

Introduction to Physical 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 warm 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.

Number of Number of lecture Number of Number of practical
Theory Credits| hours/ semester practical Credits hours/ semester
4 56 2 56
Contents of the Course
4-0-2
Unit- I Introduction
. Meaning and definition of Physical Education, Sports and Yoga.
. Aim and Objectives of Physical Education, Sports and Yoga.
. History of Physical Education, Sports and Yoga. 14

o Ancient Greece
o Ancient and Modern Olympics
o Asian Games and Commonwealth Games

o Post-Independence Period — Various Policies, Institutions, SAI, Khelo

India, Fit India Movement.

5 Modern 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

Yoga.

Brief concept of Education in relation to Physical Education, Sports and

o Applications in Education: Pedagogy, Research

o Relationship of Education with Physical Education and Yoga
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Unit- II Yoga & Fitness Training
. Importance of Fitness
. Fundamentals Principles of Yoga & Fitness Training
o Yoga: Principles, Essentials of Yoga Practice
o Fitness: FITT principle
. Components of Fitness
o Health related fitness components
o Skill related fitness components
. Types of Yoga practices (concepts)
o Asanas
o Pranayama
o Kriyas
o Bandhas
- Considerations for practice of Yoga and Fitness

Pnit— 111 Biological Foundations of Physical Education and Yoga
. Growth and Development: Meaning, Principles and Stages

. Heredity and Environment: Meaning, principles and influence on growth and
development

* Concepts: Athletic Heart, Types of Ages, Types of load, Physical and
Physiological differences between males and females

. Body Types: Meaning, Types, Characteristics, and implications in Physical
Education and sports.

14

14

Unit- IV Career Opportunities in Physical Education, Sports and Yoga

. Physical Education, Sports and Yoga professionals at various levels of
educational institutions- Qualities and Qualifications for a physical education!
and sports professional.

B Professions: Sports Trainer, Yoga Instructor, Coach, Sports Manager, Sports
Scientist, Event manager, Technical Official, Entrepreneurs.

. Applications of benefits of sports and yoga in different professions:
Teaching, Business Executives, Police department, Defense personnel,

~ Government employees.

. Sports and Yoga Institutions: Health Clubs, Fitness centers, Dance and yoga
studios, Recreational clubs: Characteristics, Facilities and Infrastructure and
Management. _

. Specialised professions: Sports Journalists, sports Commentators, Photo and

L Video Analyst, Sports Marketing and Equipment/Props manufacturers.

14

Content of Practical Course 1: Practical (2 credits/56 hours)

56 Hrs |

A. Basic Fitness, Training and Assessment

= General and specific warm-up, limbering down — Meaning, types and benefits

o Body Composition (BMI)

. Training and Assessment for Health-related fitness - Muscular Endurance,
Muscular Strength, Flexibility, Cardio-respiratory Endurance, Body
Composition.

T e Major/Minor Outdoor Games / Track & Field
. One Game (Among the list of I0A, AIU, SGFI)

| _* Athletics: Running, Jumping and Throwing Event — One event from each.

56
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B.  Basic Asanas & Surya Namaskara (as per the reference books) ‘,
® Shithilikarana Vyayama (Dynamic)

“ Surya Namaskara

Standing & Sitting Asanas (2 asanas from each)
Prone & Supine Asanas (2 asanas from each)

C. Basic Pranayamas

. Sukha Pranayama (Breath awareness)
. Kapalabhathi/Basthrika

¢  Anuloma Viloma/Nadi Shuddhi

D.  Preparation of Records and Reports

* The practical classes shall be adapted to the physically challenged students as per requirement.
Pedagogy: The course shall be taught through Lecture, Practical’s, Interactive, Sessions, Materials,
Assignments, Seminars, Intramural & Extramural activities.

Formative Assessment
Assessment Type Internal Assessment Semester Exam | Total
Test 20
Theory Assignment 10 40 60 100
Seminar 10
Practical };::gnmen t } (5) 25 25 50
Total 150

Assignments can be in the form of field work, projects, written tasks, practical tasks etc.

Reference Books

o Bucher, C. A. (n.d.) Foundation of physical education. St. Louis: The

¢ C.V. Mosby Co. Deshpande, S. H. (2014). Physical Education in Ancient India. Amravati:
Degree college of Physical education.

e Mohan, V. M. (1969). Principles of physical education. Delhi: Metropolitan Book Dep.
Nixon, E. E. & Cozen, F.W. (1969). An introduction to physical education. Philadelphia: W.B.

Saunders Co.

. William, J. F. (1964). The principles of physical education. Philadelphia:

e W.B. Saunders Co.

. Coalter, F. (2013) Sport for Development: What game are we
playing?. Routledge. ' ' '

. Singh Hardayal (1991), Science of Sports Training, DVS Publication, New Delhi

® Muller, J. P. (2000). Health, Exercise and Fitness, Delhi : Sports.

. Russell, R. P. (1994). Health and Fitness Through Physical Education. 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.

. Kumar, Ajith (1984) Yoga  Pravesha. Bengaluru: Rashtrothanna
Prakashana.

. D.M Jyoti, Yoga and Physical Activities (2015) lulu.com3101, Hills borough, NC27609,
United States

. D.M Jyoti, Athletics (2015) lulu.com3101, Hills borough, NC27609, United States
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Gharote, M. L. & Ganguly, H. (1988). Teaching methods for yogic practices. Lonawala:
Kaivalyadhama.

Pinto John and Roshan Kumar Shetty (2021) Introduction to Physical Education, Louis
Publications, Mangalore

Shekar, K. C. (2003). Yoga for health. Delhi: Khel Sahitya Kendra..

Amit Arjun Budhe, (2015) Career aspects and Management in Physical Education, Sports
Publication, New Delhi

Pinto John and Ramachandra K (2021) Kannada Version, Daihika Shikshanada

Parichaya, Louis Publications, Mangalore

IAAF Manual .

Officiating and Coaching, Dr. Anil Kumar Vanaik, 2017, Friends Publications(India), Ist
Edition, Daryaganj, New Delhi

Officiating, Coaching, Training Methods and Recreation in Physical Education,

Dr. Md. Attaullah Jagirdar, 2015, Khel Sahitya Kendra, Daryaganj, New Delhi.
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Semester I

OPEN ELECTIVE PAPER - 1

Title of the Course:
Self Defense

(BA/BSc/BCom/BBA/BCA & all other UG Courses)

Course outcomes

On completion of the Course the student will be able to:
* Understand the meaning and need of self-defense.

* Understand the fitness requirements to implement self-defense.

* Learn the basic techniques of selected combative sports.

* Learn the defensive techniques applied from combative sports.

* Implement survival techniques during emergencies.
* Learn to record and prepare reports.

Number of Number of lecture | Number of Practical Number of Practical
Theory Credits| hours/semester Credits hours/ semester
2 28 1 28

Contents of the Course

2-0-1

Theory

Judo, Wrestling

Practical

*  Meaning and Importance of Self Defense
e  Principles of Self Defense
*  Meaning and Characteristics of combative sports — Karate, Kick boxing,

¢  Fitness requirements for self defense
 Ethical considerations of applications of self-defensive skills

*  General conditioning and self-defense specific conditioning
* 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.
Record and report preparation. '

28

28

* The practical classes shall be adapted to the Physically challenged students as per requiment.

Formative Assessment
Assessment Type Internal Assessment Semester Exam | Total
Theory 20 60
Practical 20* -
Total 40 60 100

*Internal marks can be assigned for field work, projects, written tasks, practical tasks etc.
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References

e “Darren Levine has my unqualified support and gratitude for his contributions to Krav
Maga.” _ImiLichtenfeld, founder of Krav Maga

e In the Name of Self-Defense:: What it costs. When it's worth it, 603 pages, Kindle Edition,
first published July 2, 2014

e Self Defense: The Ultimate Guide To Beginner Martial Arts Training Techniques (Martial
Arts, Self Defense For Women, Self Defense Techniques Book 1) Kindle Edition

o Taekwondo: A Step-by-Step Guide to the Korean Art of Self-Defense Paperback — 15 Jan
2003

e The Self-Defense Handbook (English, Paperback, Fury Sam)

e The Walking Stick Method of Self Defence Paperback — Import, 14 August 2018
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Course outcomes

OPEN ELECTIVE PAPER -2

Semester I

Title of the Course:

Sport Event Management

(BA/BSc/BCom/BBA/BCA & all other UG Courses)

On completion of the Course the student will be able to:
¢ Understand the meaning and salient features of sport event management.

* Learn the various sports related events and the required skills for their management.
* Learn the application of financial and human resource management in organizing sports events.
* Know the various gadgets, implements, 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 of sports event management from

actual sports events.
» Learn to record and prepare reports.

Number of Number of lecture | Number of Practical Number of Practical
Theory Credits| hours/semester Credits hours/ semester
2 28 1 28
Contents of the Course
2-0-1
Theory 28
*  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 of organization, 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.
P’ractical
¢ Organising project athletic meets. 28
¢ Organising project competitions in games.
¢  Organising project road races etc. =0
* Participation and visit to various sports events and preparation of reports:
Financial outlay, sponsorship usage, marketing and media, Human resources
management, competitions rules and regulations, equipment and gadgets used,
Usage of volunteers etc.
e  Preparation of records and reports

* The practical classes shall be adapted to the physically challenged students as per requirement.

Mangalore University, Mangalagangotri
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*Internal marks can be assigned for field work, projects, written tasks, practical tasks etc.

References

e Bachelor of Sports Management Syllabus (Revised)’2008

e Chandan, JS : Management — Concepts and Strategies, Vikas Publishing

e Daft, RL : Management, Thomson

e Harold Koontz & Heinz Weihrich, Essentials of Management, Tata McGraw Hill, 201,
Reference Book: 1. Stoner, Freeman, Gilbert Jr., Management.

o Ramaswami T; Principles of Mgmt., Himalaya Publishing

e Robbins, SP : Management, Prentice Hall

o Sports Marketing — A strategic perspective by Matthew D. Shank, Prentice Hall.

e Stoner J and Freeman RE: Management; Prentice-Hall

e V.S.PRao & Hari Krishna: Management-Text & Cases, Excel Books.

e Weihrich and Koontz, et al: Essentials of Management; Tata McGraw Hill.
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Semester I
SKILL ENHANCEMENT COURSES (SEC-1)
Title of the Course:

Health, Wellness and Yoga
(BA/BSc/BCom/BBA/BCA & all other UG Courses)

Course outcomes

On completion of the Course the student will be able to:

* Understand the benefits, principles of practice of yoga.

* Perform asanas, kriyas and pranayamas

* Conduct classes in selected yoga practices.

* Learn the importance of sports and fitness

* Perform warmup exercises and exercises to develop fitness

* Understand the concepts and significance of health and wellness.

* Understand the role of physical activities in developing health and wellness.
» Perform various physical and fitness activities to develop health and wellness.
* Perform related tests to assess parameters related to health.

e Learn to record and prepare reports.

Number of Credits Number of lecture hours/ semester
2 56
Contents of the Course '56 Hrs
0-0-2
Unit 1: Introduction 56

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 & Stress relief through Exercise and Yoga

Unit 2: Practical’s- Exercises for Health and Wellness

Warm-Up and Cool Down - General & Specific Exercises
Physical Fitness Activities

Stretching Exercises

Strengthening Exercises

Cardiovascular Exercises

Flexibility and Agility Exercises

Assessment of BMI

. Relaxation techniques

Unit 3:- Yoga

SR e po op

Shitalikarna Vyayama

b Suryanamaskara

c. Basic Set of Yoga Asanas

d Basic Set of Pranayama & Meditation

o

* The practical classes shall be adapted to the physically challenged students as per requirement.
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Formative Assessment
Assessment Type Internal Assessment m

Skill and Fitness Test 10

Class room activity 10

Practical Project / Record 20

' Performance 10

Total

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:

1. Russell, R. P. (1994). Health and Fitness Through Physical Education. USA:
Human Kinetics.

2. Uppal, AK. (1992). Physical Fitness. New Delhi : Friends Publication.

3. Nagendra, H. R. & Nagarathna, R. (2002). Samagra

Yoga Chikitse.Bengaluru: Swami Vivekananda Yoga Prakasana.

4. Kumar, Ajith. (1984) Yoga Pravesha. Bengaluru: Rashtrothanna Prakashana.

5. D.M Jyoti, Yoga and Physical Activities (2015) lulu.com3101, Hillsborough,
NC27609, United States

6. AAPHERD “Health related Physical Fitness Test

Manual.” 1980 Published by Association drive Reston Virginia

7. Bucher.C.A (1979) Foundation of Physical Education (Sth Edition
Missouri CV Mosby Co.)

8. Puri .k. Chandra S.S (2005) “Health and Physical Education” New Delhi :
Surjeet Publication.

9. Thomas D Fahey and others. Fit and well : 6th Edition New York :McGraw
Hill Publishers, 2005

10. Dixit Suresh (2006) Swasthya Shiksha sports Publications Delhi.

11: Uppal A K &Gautam G P (2008) Health and Physical Education. Friends
Publication New Delhi.
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II SEMESTER
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Semester 11

DISCIPLINE SPECIFIC CORE -2
Title of the Course:

Lifestyle Management

Course outcomes

On completion of the Course the student will be able to:

e Understand the meaning of lifestyle management and its significance.

e Understand the types of fitness and their significance and methods of developing them.
o Understand the yogic principles and their applications in improving lifestyle.

o Know the importance diet, the applications of a proper diet plan to improve lifestyle.
e Know the meaning of physical literacy and the movement patterns.

e Understand the role of physical activity in improving health and fitness.

e Understand and perform warm up and conditioning activities.

o Assess the skill-related fitness parameters and evaluate the same.

e Perform basic skills in a game and athletic event.

e Perform basic asanas and pranayama.

e Learn to record and prepare reports.

Number of Number of lecture Number of practical Number of practical
Theory Credits hours/semester Credits hours/ semester

-_ﬂ—

Contents of the Course
4-0-2

nit — 1 INTRODUCTION TO LIFE STYLE & PHYSICAL FITNESS
o Meaning and Definitions of Physical Fitness and Life Style
o Need and Benefits of Physical Fitness
e Health Related Fitness Components: - Cardiovascular Endurance, Muscular 12
Strength, Muscular Endurance, Flexibility, Body Composition

o Skill Related Physical Fitness Components: - Agility, Balance, Co- ordination.
Power, Reaction Time, Speed

Unit —2 YOGIC PRINCIPLES AND LIFESTYLE MANAGEMENT
e Yogic principles and lifestyle management '
o Jnana Yoga
o Karma Yoga 14
o Bhakthi Yoga
o RajaYoga/ Astanga Yoga
e Yogic Life Style: Ahara, Vihara, Vichara, Achara, Vyavahara

Unit - 3 NUTRITION AND LIFE STYLE MANAGEMENT
e Nutrition and Diet: Meaning, Balanced diet.
e Components of Balance Diet and its importance — Macro nutrients: 16
Carbohydrates, Protein, Fat Micro nutrients: Vitamins & Minerals, Water

Healthy Lifestyle through Diet and Fitness
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Unit - 4 PHYSICAL LITERACY
®  Meaning, Definition and Importance of Physical Literacy.
Core Elements of Physical Literacy

* Fundamental Movements - Art of Walking, Running, Jumping and 14
Throwing.
* Contribution of physical activity towards adopting Healthy lifestyle
CONTENT OF PRACTICAL COURSE 2: Practical (2 credits/56 hours) 56 Hrs

A. Specific warm-up / Lead up Activities. ‘

Training and Assessment of Skill related fitness: Agility, Balance, Speed,

Co-ordination, Power, Reaction Time.

B. Advanced Asanas (as per the reference books)- 2 asanas from each.
Standing Asanas :

Sitting Asanas

Prone Asanas

Supine Asanas

C. Advanced Pranayamas (Any two)
e Surya Anuloma Viloma/Surya Bhedana Pranayama
* Chandra Anuloma Viloma/Chandra Bhedana Pranayama
¢ Ujjayi Pranayama
* Kumbhaka Pranayama

D. GAMES /TRACK & FIELD

* 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 of Track and Field. Officiating.

* Records and Report Preparation

E. Preparation of Records and Reports

* The practical classes shall be adapted to the physically challenged students as per requirement.

Pedagogy: The course shall be taught through Lecture, Practicals, Interactive Sessions, Materials,

Assignments, Seminars, Intramural & Extramurals

Formative Assessment
Assessment Type Internal Assessment Seméster Exam| Total

Test 20

Theory Assignment 10 40 60 100
Seminar 10
Test 15

Practical Assignment 10 25 25 50

Total 150

Assignments can be in the form of field work, projects, written tasks, practical tasks etc.
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Reference Books:

Fitness and Wellness, Werner. W.K. Hoegar, Sharon.A. Hoegar, 1990, Morton Publishing
Company, Englewood, Colorado

Fit to be Well, Alton L.Thygerson, Karl L.Larson, Jones and Bartlett Publishers, Sudbury

Fitness Education, Teaching Concepts — Based Fitness in Schools, 1997, Garsuch scaris
brick Publishers, Arizona

Health, Exercise and Fitness, Dr.Briz, ‘Mohan.T.Raman, Sports Publications, Darya Ganj,
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Introduction to Physical Education, Fitness and Sport, sth Egition, Dary Sidentop, Mc Graw
Hill 007-123271-0ISBN

Physical Fitness and Wellness, Dr. Sanjay R.Agashe, Khel Sahithya Kendra, 7/26 Ansari
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Fit & Well, 4th Edition, Thomas D.Fahey, Paul M.Insel, Walton T.Roth, Mayfield
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Louis Publications, Mangalore
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Edition,Barrow.M.Harold, Rosemary.Mc.Gee, Lea & Febiger, Phildelphia
Abels, K. & Bridges, J. M. (2010) Teaching Movement Education: Foundations for active
lifestyles. Human Kinetics
Graham, G., Holt, Shirley & Parker, Melissa (1993) Children Moving. A Reflective
Approach to Teaching Physical Education with Movement Analysis, Wheel 3rdEdition,
Mayfield Publishing Company. ‘ ‘ :
Yoga for Promotion of Positive Health, 2011. Dr.H.R.Nagendra and Dr.R.Nagarathna,
Swamy Vivekananda Yoga Prakashna, Bangalore
“Asana, Pranayama, Mudra, Bandha”, 1969, Swamy Sathyananda Saraswati, Bihar Yoga
Bharati, Munger
“Four Yoga of Swamy Vivekananda’’, 1979, Swamy Tapasyananda, 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
Prakashna, Bangalore
Mind, Sound, Resonance Technique, 2005, Dr.H.R Nagendra, Swamy Vivekananda Yoga
Prakashna, Bangalore.
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Semester II
OPEN ELECTIVE PAPER -3
Title of the Course:
Yoga and Fitness
(BA/BSc/BCom/BBA/BCA & all other UG Courses)

Course outcomes

On completion of the Course the student will be able to:

Understand the principles of practicing asanas and fitness activities.

Learn the various concepts of fitness and general and specific conditioning for the same.
Practically learn the principles of implementing fitness activities and yoga.

Perform specific activities to develop motor abilities.

Perform fitness activities to improve fitness.

Perform prescribed asanas.

Learn and practice recreational activities to develop fitness.

Learn to record and prepare reports. .

Number of Number of lecture | Number of Practical Number of Practical
Theory Credits hours/semester Credits hours/ semester
2 ' 28 1 28
Contents of the Course
2-0-1
Theory

* Meaning and Importance of Yoga and Fitness 28
e Types and Principles of Asanas
e Types of Fitness and their components
*  General and Specific Conditioning and their importance
*  Methods of developing Strength, Speed, Agility, Flexibility, coordinative

abilities
e Nutrition for Fitness

Practical

e  General and Specific Warm up 28
»  Specific Exercises for Strength, Speed, Agility, Flexibility, Coordinative '

abilities
. Acrobics/Zumba/Dance/Pilates/Resistance training/Swiss balls/Fitness

activities using varied equipment
*  Yogasanas - Sitting, standing, supine and prone position
e Fitness through recreational activities
e  Preparation of records and reports

* The practical classes shall be adapted to the physically challenged students as per requirement.
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Formative Assessment

Semester Exam
|

100
practical tasks etc.

Internal Assessment
20

¢ field work, projects, written tasks,

Assessment T

Practical

*Internal marks can be assigned fo

References

e Ajith ‘Yoga pravesha’’ Rashtrotana parishad Bangalore

e BK S Iyengar ‘Light on Yoga’ Rashtrotana parishad Bangalore

e B.K.S.lyengar ‘Yoga the path to holistic Health’, Dorling Kindersley Delhi 2001
e Leslie Kaminoff, Amy Matthews “Yoga Anatomy’ Human Kinetics U.S.A. 2007
e Muller, J. P.(2000). Health, Exercise and Fitness. Delhi: Sports

e Swami Sachidananda ‘the yoga sutras of Pathanjali Integral yoga Publications 2012.
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Semester II
OPEN ELECTIVE PAPER - 4
Title of the Course:
Adventure Sports
(BA/BSc/BCom/BBA/BCA & all other UG Courses)

Course outcomes

On completion of the Course the student will be able to:
e Understand the meaning and importance of Adventure sports.

Physical Education, Sports and Yoga, NEP Syllabus 2021:22

» Learn the various types of adventure sports, the equipment and resources required to
practice these sports.

e Learn the safety measures to be taken while practicing adventure sports.

e Be aware of the job opportunities in this area of sports.

e Practically perform selected adventure sports.

e Teach, plan and organize various adventure sports.

e Learn to record and prepare reports.

Number of Number of lecture |Number of Practical] Number of Practical
Theory Credits| hours/semester Credits hours/ semester
28 1 28
Contents of the Course
2-0-1
Theory
e Definition, Meaning and Importance of Adventure Sports 28
e History- Development, Scope, and Objectives
e Water sports — Canoeing, rafting, kayaking, scuba diving, snorkeling,
surfing, paddling.
e Aero sports: Ballooning, Hang gliding, Paragliding, Parasailing,
skydiving
e Mountaineering — Trekking, Rock Climbing, Wall climbing, Bouldering. |
e Safety measures and first aid
e Recent Trends in Adventure Sports
e Job Opportunities in Adventure Sports
Practical '
e Fitness, Conditioning, Warming Up, Specific Exercises, Cooling Down 28
e Practical, teaching, demonstration, training, technical training.
e Planning and Organising-Mountaineering, Trekking, Rock Climbing,
Para Sailing, Water Sports, etc.
e Records and Report Preparation
* The practical classes shall be adapted to the physically challenged students as per
requiremenit.
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Formative Assessment

Assessment Type

Internal Assessment

Semester Exam | Total

Theory 20 60
; Practical 20* -—
Total 40 60 100

*Internal marks can be assigned for field work, projects, written tasks, practical tasks etc.

References

e Adventure Sports: World's Most Popular 89 Adventure Sports Paperbéck Import, 13
February 2020, by Mahesh Sharma (Author)

e Adventure Tourism and Sports 1st Edition (English, Hardcover, Negi Jagmohan)

e The world of adventure sports, By:Berne, Emma Carlson, Lonely Planet

e Kids, Jepson, lan(Illustrated by) Part of the Lonely Planet Kids series

o Sports, Games and Adventure Sports (English, Hardcover, Ghosh C N)
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Semester I1

SKILL ENHANCEMENT COURSES (SEC-2)

Title of the Course:
Sports I

(BA/BSc/BCom/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.
Be able to practice the skills of a game and athletic events.
Learn the various fitness activities and practically learn them.

Be able to teach and organize intramural and extramural competitions.
Learn to record and prepare reports.

Athletics - One Track/One Field event

. Organisation of Intramural / Extramural Competitions
e Project, Records and Report Preparation
o Proficiency in particular Sport

o Rules & Regulations

o Marking & Ground Management

o Officiating

Number of Credits Number of Practical hours/ semesters
2 56
Contents of the Course 56 Hrs
0-0-2
Unit 1: - Physical Education & Sports

. General and Conditioning exercises

e Aerobic and anaerobic activities

o One Olympic Game and one indigenous game of Choice (Basic

Skills)
56

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
Skill and Fitness Test 10
Class room activity 10
Practical Project / Record 20 S0
Performance 10
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L | Total 50

«  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.

. ~ JAAF Manual '

B Vanaik. A (2005) Play Field Manual, Friends Publication New Delhi

o 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 Specific books) may be referred.
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III SEMESTER
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Semester 111

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:
e Learn the meaning and principles of Sports Training

e Understand the components of fitness and methods of training.

e Learn the meaning of Periodization and the characteristics of training plans.
e Implement basic training plans for fitness and performance.

e Learn to record and prepare reports.

Number of Number of lecture

Number of practical Number of practical
Theory Credits| = hours/semester Credits hours/ semester
56 2 56
Contents of the Course
4-0-2

Unit — 1 INTRODUCTION

Introduction to Sports Training
Meaning, Definition, Aims and Objectives of Sports Training 12
Need and Importance of Sports Training

Principles of Sports Training

Strength
Speed
Endurance
Flexibility

Unit —2 MOTOR ABILITIES AND METHODS OF TRAINING
Motor Abilities and their Development

Agility & Coordinative abilities

Methods of Sports Training

Continuous Training
Interval Training
Fartlek Training
Circuit Training
Weight Training

14

[Unit - 3 COACHING

Meaning, Definition and Importance of Coaching

Principles of Coaching

16
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Practical (2 credits/56 hours)

. Qualities and Qualifications of a Coach
. Responsibilities and Duties of a Coach
Unit - 4 TRAINING PROGRAMME AND PLANNING
- Periodization- Meaning, Importance and types
e Phases of Periodisation — Preparation phase, Competition phase, 14
Transition phase
. Cycles of Training- Micro, Meso and Macro
CONTENT OF PRACTICAL COURSE: SPORTS PROFICIENCY 56 Hrs

1. Brief Introduction of Particular Sport/Game
(Among the list of IOA, AIU, SGFI)
Play Field Technology- Construction, 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

O\ [ e W, 1D

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
requirement.

Pedagogy: The course shall be taught through Lecture, Practicals, Interactive Sessions,

Materials, Assignments, Seminars, Intramural & Extramurals

Formative Assessment

Assessment Type Internal Assessment Semester Exam | Total
Test 20
Theory Assignment 10 40 60 100
Seminar 10
Test 15 -
Practical O 10 25 | 25 50
Total

150

Assignments can be in the form of field work, projects, written tasks, practical tasks etc.

Reference Books:

e Bunn, J.N. (1998) Scientific Principles of Coaching, New Jersey Engle Wood Cliffs,

Prentice Hall Inc.

e Cart, E. Klafs& Daniel, D. Arnheim (1999) Modern Principles of Athletic Training St.

Louis C.V. Mosby Company
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Daniel, D. Arnheim (1991) Principles of Athletic Training, St. Luis, Mosby Year Book
David R. Mottram (1996) Drugs in Sport, School of Pharmacy, Liverpool: John Moore
University

Gary, T. Moran (1997) — Cross Training for Sports, Canada : Human Kinetics.
Hardayal Singh (1991) Science of Sports Training, New Delhi, DVS Publications.
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

YograjThani (2003), Sports Training, Delhi : Sports Publications.

Thomas Kurz Science of Sports Training: How to Plan and Control Training for Peak
Performance.
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‘Semester 111

OPEN ELECTIVE PAPER -5
Title of the Course:

Physical Fitness for Careers
(BA/BSc/BCom/BBA/BCA & all other UG 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.

e Learn the specific physical requirements of various professions.

» Learn about the various tests to be conducted to evaluate physical fitness.

e Learn the mode of selections and fitness standards required for related careers.

e Practice the motor abilities required by related professions.

e Assess and prepare themselves for passing in the physical fitness tests of these
professions.

e Learn to record and prepare reports.

e Meaning, Types and Importance of careers requiring physical fitness.
e Physical Fitness Standards for Men and Women: Tests for Speed, Endurance,
Strength, Agility and Flexibility.
e Career specific Fitness Tests:
Fitness Tests for Defense Forces, PSI, Police Constable, Fire Force,
Forest Department, Professional Courses-Sports & Physical Education
e  General and Specific Conditioning and its importance
e  Specific Tests for Strength Test, Speed Test, Agility Test,
Flexibility Test, Coordinative abilities, etc
e  Mode of Selections and Qualifying Standards

Number of Number of lecture |Number of Practical Number of Practical
Theory Credits| hours/semester Credits hours/ semester
2 28 1 28
Contents of the Course
2-0-1
Theory 28

28

ractical
e  General and Specific conditioning exercises
e Training for Endurance, Speed, Strength, Agility, Flexibility.
e Assessment of career specific fitness abilities (fitness tests): Defense Forces,
PSI, Police Constable, Fire Force, Forest Department, Professional Courses-
Sports & Physical Education
e Records and Report Preparation
* The practical classes shall be adapted to the physically challenged students as per
requirement.
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Formative Assessment

Assessment Type Internal Assessment Semester Exam | Total
Theory 20 60
Practical 20* -
Total 40 60 100

*Internal marks can be assigned for field work, projects, written tasks, practical tasks etc.

References

A Practical Approach to Measurement in Physical Education, 1979, 3" Edition,
Barrow.M. Harold, Rosemary.Mc.Gee, Lea &Febiger, Phildelphia
AAPHERD “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 of Sports Training, DVS Publication, New Delhi

Uppal, A K. (1992). Physical Fitness. New Delhi : Friends Publication.
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Semester II1

OPEN ELECTIVE PAPER - 6

Title of the Course:

Sports and Recreation
(BA/BSc/BCom/BBA/BCA & all other UG Courses)

On completion of the Course the student will be able to:

* Know the role of recreational activities in improving health and fitness.
* Learn the different types of sports and recreational activities.
* Understand the educational values of practicing recreational and sports activities.

* Get a hands-on experience in sports recreational activities.
* Get a hands-on experience in organizing sports recreational activities.

e Learn to record and prepare reports.

e  Traditional, Folk and Indigenous Games
e Outdoor camp actiities .
e Cycling, hiking, trekking activities

e  Organisation of Recreational activities
Records and Report Preparation

Number of Number of lecture [Number of Practical Number of Practical
Theory Credits| hours/semester Credits hours/ semester
2 28 1 28
Contents of the Course
2-0-1
Theory 28
. Meaning, Definition and Concept of Recreation
. Objectives, Characteristics and Principles of Recreation
e Importance, Purpose, Benefits of Recreation
° Types of Recreation
e  Recreation through Sports and Games
e Use of Leisure Time Activities and their educational values
Practical
28

* The practical clas;ves shall be adapted to the physically challenged students as per

requirement.
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Formative Assessment

Assessment Type Internal Assessment Semester Exam | Total
Theory 20 60
Practical 20* —
- Total 40 60 : 100

References

Bucher. C. A (1979) Foundations of Physical Education (5

Co.)

*Internal marks can be assigned for field work, projects, written tasks, practical tasks etc.

th edition Missouri CV Mosby

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
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Semester I1I
SKILL ENHANCEMENT COURSES (SEC-3)
Title of the Course:

Sports IT
(BA/BSc/BCom/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.
Be able to practice the skills of a game and athletic events.

Learn the various fitness activities and practically learn them.

Be able to teach and organize intramural and extramural competitions.
Learn to record and prepare reports.

Number of Credits Number of Practical hours/ semesters
2 56
Contents of the Course 56 Hrs
0-0-2
Unit 1: - Physical Education & Sports
o General and Conditioning exercises
° Aerobic and anaerobic activities
° One Olympic Game and one indigenous game of Choice (Basic
Skills)
° Athletics - One Track/One Field event 56

Organisation of Intramural / Extramural Competitions
Project, Records and Report Preparation
Proficiency in particular Sport

o Rules & Regulations
o Marking & Ground Management
o Officiating

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
Skill and Fitness Test 10
Class room activity 10
Practical Project / Record 20 50
Performance 10
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Total 50

= 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.

o IAAF Manual :

o 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

# Steve oldenburg (2015) Complete Conditioning for Volleyball, Human Kinetics.

Note: Skills of Sports and Games (Game Specific books) may be refered.
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IV SEMESTER
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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:

e Understand the meaning of Sports Injuries.

e Understand the common injuries occurring in sports and their immediate management.
e Know the causes of sports injuries and methods to treat them.

e Understand the methods of Rehabilitation of sports injuries

e Get an insight into the first aid measures to treat sports injuries

e Learn to record and prepare reports.

Number of Number of lecture |Number of practical Number of practical
Theory Credits hours/semester Credits hours/ semester
4 52 - 56 2 \ 52 - 56
Contents of the Course
4-0-2
Unit — 1 INTRODUCTION TO SPORTS INJURIES
e Meaning, Definition & Concept of Sports Injuries

e Classification of Sports Injuries -
o Acute Injuries and
o Over Use Injuries

e Common Sports Injuries: 2

o Sprain, Strain and Cramps
o Fractures and Dislocation
o Abrasion and Contusion

o Cuts and Bruise

Unit —2 CAUSES AND PREVENTION OF SPORTS INJURIES
Causes

e Accident
e Poor Training Practice

e Improper Equipments and Surfaces
e Lack of Conditioning
e Use of Supplements for Sports Performance K
Prevention

e Good Conditioning

e Scientific and Systematic Training

e Specified Equipment, Surfaces and Sports Wears

o Misconceptions of Sports Injuries J

Mangalore University, Man galagangotri  Page | 44



.
[}

Physical Education, Sports and Yoga, NEP Syllabus 2021-22

nit - 3 MANAGEMENT OF SPORTS INJURIES
e First Aid - Meaning and Definition First Aid
e Principles of First Aid, ,
* First Aid Kit and its Importance
e Diagnosis and Treatment
* CPR for Sudden Cardiac Arrest in Sports
* RICE Treatment — Rest, Ice, Compression and Elevation

16

Unit - 4 REHABILITATION OF SPORTS INJURIES
* Physical and Psychological Preparation
» Sports Therapy, Yoga, Pranayama, Meditation
* Massage and Relaxation Techniques
* Appropriate Measures to restart sports activities

14

Practical (2 credits/56 hours)

CONTENT OF PRACTICAL COURSE: FIRST AID AND ATHLETIC CARE.

56 Hrs

1. Usage of First Aid Kit
2. Management Techniques of Injuries
. Taping and Wrapping
. Bandages
3. Rehabilitation Exercises
. Active and Passive Exercises
. Resistance and Assisted Exercise
. Asanas and Pranayama
4. CPR Training
o % Modalities of therapy
. Cryotherapy
. Hydrotherapy
. Electro therapy
. Massage
6. Preparation of related records and reports

* The practical classes shall be adapted to the physically challenged students as per
requirement.

Pedagogy: The course shall be taught through Lecture, Practicals, Interactive Sessions,

Materials, Assignments, Seminars, Intramural & Extramurals.

_Formative Assessment

Assessment Type Internal Assessment Semester Total
Exam
Test 20
Theory Assignment 10 40 60 100
Seminar 10
Practical zzztignmem } (5) 25 25 50
Total 150

Assignments can be in the form of field work, projects, written tasks, practical tasks etc.
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REFERENCES:

1. Sports Injuries — Types, Prevention & Treatment, 2012,
H.K.Koushik, Subl@me Publications, Jaipur, ISBN:978-81-8192-209

2 Sports Injuries,2013, Bhushan Kumar Mishra, Sports
Publications, Darya Ganj, New Delhi, ISBN:978-81-7879-743-4

3. Sports Injuries and Rehabilitation, 2017, Dr.Sinku Kumar
Singh, Khel Sahitya Kendra, Darya Ganj, New Delhi, ISBN:978-81-7524-590-5

4. Prevention And Treatment of Sports Injuries, 2000, Anju

Ambast, Khel Sahitya Kendra, Shiv Market, Ashok Vihar, Delhi, [ISBN: 81-7524-
047-4 ’

8 Sports Injuries, 2016, Khel Sahitya Kendra, Darya Ganj, New
Delhi, ISBN:978-81- 7524-862-5
6. Sports Injuries and Athletic Problems, 1996, 2nd Edition,

Morris B.Mellion, MD, Surjeet Publications, Kamalanagar, Delhi

Mangalore University, Mangalagangotri Page | 46



Physical Education, Sports and Yoga, NEP Syllabus 2021-22

Semester IV
OPEN ELECTIVE PAPER -7
Title of the Course:

Sports Nutrition
(BA/BSc/BCom/BBA/BCA & all other UG Courses)

Course outcomes

On completion of the Course the student will be able to:

Be Understand the meaning and importance of nutrition;

Understand the principles and components of nutrition and its importance in weight
management.

Learn the specific physical nutritional requirements of sportspersons.

Learn the practical requirements of fitness and weight management with respect to
exercise.

Learn to record and prepare reports.

UNIT-1-INTRODUCTION

UNIT 2- NUTRIENTS

UNIT 3-Nutrition in sports and Weight Management

IPractical

e Meaning and definition of Sports Nutrition.

e Role of Nutrition in health promotion and Sports

e Concept of diet

e Balanced Diet: Components, factors affecting Balanced Diet and Malnutrition

e Meaning, Classification, Sources, functions of nutrients
e Micro Nutrients: Vitamins, Minerals, Water

e  Macro Nutrients: Carbohydrates, Protein, Fat

e Role of macro nutrients as fuel for muscular activities.

e Nutrients for Sportsmen - Calories and diet for Games, Sports, Sprints,
Endurance and Power Events.

e Nutritional intake before, during and after sports activity.
Meaning, Definition and Importance of Weight Management

e Causes of Obesity and its prevention strategies

e Aerobic-and resistance training activities.

Number of Number of lecture |Number of Practical Number of Practical
Theory Credits| hours/semester Credits hours/ semester
2 28 1 28
Contents of the Course
2-0-1
THEORY

28

28
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e Calculation of BMI and Body composition

o Physical Activities for Weight Loss

e Assessment of Energy expenditure and caloric values of common food.
e Prescription of exercise for weight reduction.

Records and Report Preparation

* The practical classes shall be adapted to the physically challenged students as per

requirement.
Formative Assessment
Assessment Type Internal Assessment Semester Exam | Total
Theory 20 60
Practical 20* _—
Total 40 60 100

*Internal marks can be assigned for field work, projects, written tasks, practical tasks etc.

References

Bessesen, D. H. (2008). Update on obesity. J ClinEndocrinolMetab.93(6), 2027-2034.
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). 1 5(12), 3091-
3096.

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).

Introduction to Human Nutrition. Blackwell Science Ltd, Oxford, United Kingdom.

Driskell, J. A., & Wclinsky, I. (Eds.). (2016): Nutritional assessment of athletes. CRC press.
ACSM's Health-Related Physical Fitness Assessment Manual

Bamyji, M. S., Krishnaswamy, K., & Brahmam, G. N. V. (Eds.). (2009).

Textbook of human nutrition. Oxford &IBH. Gilchrist, J. M. (2003).

Introduction to Human Nutrition. Blackwell Science Ltd, Oxford, UnitedKingdom. Geissler, C.,
& Powers, H. (2009).

Fundamentals of Human Nutrition E-Book: for Students and Practitioners in the Health Sciences.

Elsevier Health Sciences.
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Semester IV
OPEN ELECTIVE PAPER - 8
Title of the Course:
Health and Safety Education
(BA/BSc/BCom/BBA/BCA & all other UG Courses)

Course outcomes

On completion of the Course the student will be able to:

e Know the meaning of health and factors influencing it.

e Learn causes and prevention of communicable diseases.

e Learn the safety measures to be taken in playgrounds, schools and at home.

Number of " | Number of lecture Number of Practical Number of Practical
Theory Credits| hours/semester Credits hours/ semester

2 28 1 28
Contents of the Course
2-0-1
THEORY

UNIT 1 - DEFINITION OF HEALTH
e Factors influencing health: heredity, environment and habits 28
e Physical and mental health- meaning and dimensions
e Personal Hygiene — Skin, Mouth, Teeth, Nails, Clothing, Shoes, Food,
Exercises,
e Sleep and Relaxation

UNIT 2- COMMUNICABLE DISEASE
e Meaning and Definition of Communicable Disease
e Causes of Communicable diseases
e Spread of Infections
e Preventive measures of Malaria, Filaria, Typhoid, Cholera, Dysentery,
Small Pox, whooping Cough, Tuberculosis and AIDS.

UNIT 3- PUBLIC HEALTH AND SAFETY
e General methods of sanitation
e Supply of drinking water and methods of water purification
e Safety measures and precaution: at home, street, play ground

Practical
e First Aid 28
e First aid requirements during Sports Competition
e First aid during emergencies: SCA, Fractures, Breathlessness, Cramps,)
Sprains, Strain.
e Preparation of reports
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* The practical classes shall be adapted to the Physically challenged students as per

requirement.
Formative Assessment
. Assessment Type Internal Assessment Semester Exam | Total
Theory 20 60
Practical 20* —
Total 40 60 100

*Internal marks can be assigned for field work, projects, written tasks, practical tasks etc.

References

Bucher. C. A (1979) Foundations of Physical Education (5™ 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

Wellgoose. (1977). Health Teaching in secondary Carl. E. Schools: W.B. Saunders.

Wilson, Kathleen J. W. (1987). Anatomy and Physiology, Health and illness. 6th Edition.
Churchull Livingstone Edinburgh.

Anderson.T. Mc. Clerg, (1961). Human Kinetics and Analyzing Body Movements, London:
William Heinman Medical Books Ltd.

Frank, H. &Walter, H., (1976). Turners school health education. Saint Louis: The C.V. Mosby
Company.

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.
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Semester IV
SKILL ENHANCEMENT COURSE (SEC-4)
Title of the Course:

Sports II1
(BA/BSc/BCom/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.
Be able to practice the skills of a game and athletic events.

Learn the various fitness activities and practically learn them.

Be able to teach and organize intramural and extramural competitions.
Learn to record and prepare reports.

Number of Credits Number of Practical hours/ semesters
2 56
Contents of the Course 56 Hrs
0-0-2
Unit 1: - Physical Education & Sports
° General and Conditioning exercises
. Aerobic and anaerobic activities
. One Olympic Game and one indigenous game of Choice (Basic
Skills) ‘

o Athletics - One Track/One Field event 56
. Organisation of Intramural / Extramural Competitions
e Project, Records and Report Preparation
. Proficiency in particular Sport

o Rules & Regulations

o Marking & Ground Management

o Officiating

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
Skill and Fitness Test 10
Class room activity 10
Practical Project / Record 20 S0
Performance 10
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Total 50

= 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.

e IAAF Manual A

. 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

. Steve oldenburg (2015) Complete Conditioning for Volleyball, Human Kinetics.

Note: Skills of Sports and Games (Game Specific books) may be referred.
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SCHEME / PATTERN OF EXAMINATION

DISCIPLINE SPECIFIC CORE - THEORY

Max. marks: 60

“Instructions:
1. Answer all questions
2. Each answer shall not exceed three pages

Time: 03 Hours

12 marks

1. Essay Question from Unit 1
Or
Essay Question from Unit 1
2z, Essay Question from Unit 2 12 marks
Or
Essay Question from Unit 2
3. Essay Question from Unit 3 12 marks
Or
Essay Question from Unit 3
4. Essay Question from Unit 4 12 marks
Or
Essay Question from Unit 4
5. Write short notes on any Two of the following (one from each unit) 6 x 2 = 12 marks
(a)
(b)
(c)
(d)
DISCIPLINE SPECIFIC CORE - PRACTICAL
Max marks: 25
1. Assessment of various practical activities/fitness tests (4 activities x 5 marks each) 20
2. Record Book 8
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-

OPEN ELECTIVE - THEORY

]

Max. marks: 60

Instructions:

1.
L.
1
2%
3.
4
5
6

I1. Answer any three of the following questions in not exceeding two pages

1
2
£
4

Answer all questions

Time: 02 Hours

Answer any five of the following questions in not exceeding one page 5 x 6 = 30 marks

Mangalore University, Mangalagangotri

3x10=30 marks
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