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. 1% year Session
SYLLABUS, OUTLINES o p PAPER AND TES T8 i 2025-26 & 2026-27
Semester.) -
. Paper code Name of 3 B . : —
:l:ll:_: ! w - 1 g _:t' i'pllﬂlrnl‘[» External L Total Credits
BAMJHOMIIIIY Introduction 1g W
Interior Decarntion s » 100 3
And Food Selence
BAMJHOMIILIP Introduction to 00 % I l
Major Interior Decorntin ‘
And Food Sclence
b i CT B
J’ BAMNHOMIIJIT Introduction to 30 70 100 J' 3
Interior Decoration
And Food Science
BAMNHOMI1131P Introduction to 00 50 50 T I
Minor Interior Decoration
And Food Science
Total 30 120 150 1
Semester-2
Type of Paper code Name of the paper Internal External | Total Credits
Course
BAMJHOMI21IT Family Resource 30 70 100 3
Management and
Hygiene & Human
Physiology
Major BAMJHOMI211P Family Resource 00 50 50 1
Management and
Hygiene & Human |
Physiology
Total 30 120 150 1
BAMNHOMI1231T Family Resource 30 70 100 3
Management and
Hygiene & Human
Physiology
Minor BAMNHOMI1231P Family Resource 00 50 50 1
Management and
Hygiene & Human
Physiology
Total 30 120 150 4
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1% year
| CONTIHIJ'UUS ASSESSMENT (THEORY pa

1| Two tests will be co
Both the tests will be

Assignment/Quizrzes

nducted during the semester i
considered foy Mssessment

Session 2025-28 & 2026-27
PERS)

60% of the marks allotted for

_.Q."!"“l!l_!_lmnmnl

T e

20% of the murks I“i‘l_l'l'lll for

Attendance

Quantum Risessment

e —

10% of the marks l."ﬂll'l'd for

2
——
]

Class participation and behavior

Qy-emmu"."-z!aj. atnl
10% of the marks allotted for

Skill Enhancement Cnurse(SEC-l)

Quantum assessment

[ S.No Course Name Credits

1 Basic of Cookery 3

2 Bakery 3

The colleges may offer any number of course from the basket of skill enhancement course

subject to condi

tion of available faculty and resources

Exam External Assessment | Internal Assessment Total
Marks Marks
Practical 70 30 100

Inter~DisciplinaryMuIﬁ-Disciplinary Course*(IDC/MDC)

S.No Course Name Credits
i Food Management-I 3
2 Food Management-II 3

*The colleges may offer any
subject to condition of avail

number of course from the basket o
able faculty and resources

[ skill enhancement course

Name of the paper External Internal Total
Assessment Marks | Assessment Marks
Theory Food Management- 50 20 70
1
Practical Food Management- 20 10 30
I
Total Marks (Theory and Practical) 100
Name of the paper External Internal Total
Assessment Marks | Assessment Marks
Theory Food Management- 50 20 70
11
Practical Food Management- 20 10 30
I
Total Marks (Theory and Practical) 100




R
ﬂml':"":fl‘r:' ;“ Max. Marks: 100
Credm.l:'k" Jﬂ; External Assessment: 70
Pass At Internal Assessment: Jo
Course Objectives;

« To introduce the concept of Home Sclence, its broad fields, and applications,
* Tostudy the importance of color and flower arrangement and their use in home decoration,

* To gain knowledge about different methods of cooking,

* Understand basic principles of interior design.

*  Apply cost-effective and sustainable decoration techniques.
. Ugde_rstand basic food groups and nutritional requirements
. Pnncjplts of food preservation and storage.

*  Identify methods of cooking and their effects on nutrients.

Instructions for paper setter
The question paper will consist of three sections A, B, and C-section A and B will have 4
questions each from the respective syllabus and will carry 12 mark each. Section C will consist
of 11 short answers type questions of 2 marks each covering the entire syllabus,

Instructions for the candidate
Candidates are required to attempt two questions each from sections A & B of the question paper
and the entire Section C

Section-A
Introduction to Home Science
* Meaning and importance
* Various fields of Home Science
* Definition of house and home
* Functions of a home
* Renting/owing house
Introduction to Interior Decoration
* Elements of Art: Line, Form, Pattern, Texture, Color, Light, Space

* Principles of Art: Harmony, Balance, Rhythm, Proportion, Emphasis
Color

* Importance of color in interior decoration

*  Characteristics: Hue, Value, Intensity

* Color Wheel and Schemes
Furniture Arrangement

* Definition

* Basic consideration while selection of furniture

* Furniture requirements in different rooms

ML %,Mk )




1% year

On the basis of theijr

ﬂlﬂtlium.
Introduction

0 Nutrition

Techmques: Dry heat, Moist heat
Advantnges, disadvantagcs,

Recnmmended Books:
Premvathy §.

Gupta S, Garg N

Randhawa R K - Pradeep's
Pradeep Pyb);

Srilakshmi

» Cooking with oil,
and effects on nutrients

,Batra S, Meher P.: An

» Aggarwal A Kaur J.: Textbook of F
Hygiene angd Physiulngy, Kalyani Publishers

shers, Jalandhar
B.: Nutrition Scie

Ade

Yuate Nutrition, Malnutrition
it (Physiological

and socia functions)

Microwave

Family Resource

Introduction to Family Resource Management
amily Resource Managemen,

BAMJHOM1111p: Introduction to Interior Decoration and Food Science (Practical)

Time allowed: 3 hrs.
Credit per week: 1
Pass marks: 35%

Course Objectives:
To study the
decoration,

importance of color and flower dirangement and their use in home

* To understand the basics of nutrition and a balanced diet.

Course Outcome (CO)

To gain knowledge about different methods of cooking

* Apply cost-effective and sustainable decoration techniques,

* Identify methods of cooking an

« * Demonstrate safe food handling and preparation techniques

d their effects on nutrients.




Session 2025-26 & 2028-27

Understaflding weights and Measurements of raw and cooked food
Basic culinary terms

Cl:aning and polishing of househod metals, glass, plastic, wooden furniture’s,
Pmpfrnlmn of snacks using different cooking methods

Gupta §,, Garg N., Aggarwal A., Kaur J.: Textbook of Famil ¥ Resource Management,

Hygiene and Physiology, Kalyani Publishers |
Randhawa R K : Pradeep's Family Resource Management and Health Science,
Pradeep Publishers, Jalandhar :
Srilakshmi B.: Nutrition Science, New A ge International, New Delhi

Mudambi SR, & Rajgopal M.V.: Fundamentals of Food and Nutrition, New Age
International

Khanna K, Gupta S., Seth R., Mahna R The Art and Science of Cooking, Revised
Edition ,
Randhawa R K Pradeep's Nutrition and Child Development, Pradeep Publishers




1 year Session 2025-26 & 2026-27

| : d Science (Theo

qime allowed: 3 hrs. Max. Marks: 100

Credit per “’ﬂ'f 3 External Assessment: 70
pass marks: 35% Internal Assessment: 30
Course Objectives:

« To introduce the concept of Home Science, its broad fields, and applications.

+ To study the importance of color and flower arrangement and their use in home decoration.
+ To understand the basics of nutrition and a balanced diet

» To gain knowledge about different methods of cooking.

Course Outcomes

» Understand basic principles of interior design.

» Apply cost-effective and sustainable decoration techniques.

« Understand basic food groups and nutritional requirements

* Principles of food preservation and storage.

* Identify methods of cooking and their effects on nutrients.

Instructions for paper setter

The question paper will consist of three sections A, B, and C-section A and B will have 4 .
questions each from the respective syllabus and will carry 12 mark each. Section C will consist
of 11 short answers type questions of 2 marks each covering the entire syllabus,

Instructions for the candidate

Candidates are required to attempt two questions each from sections A & B of the question paper
and the entire Section C

Section-A
Introduction to Home Science
. Meaning and importance
Various fields of Home Science

. Definition of house and home
. Functions of a home
. Renting/owing house

Introduction to Interior Decoration
. Elements of Art: Line, Form, Pattern, Texture, Color, Light, Space

. Principles of Art: Harmony, Balance, Rhythm, Proportion, Emphasis

Color
. Importance of color in interior decoration

. Characteristics: Hue, Value, Intensity

. Color Wheel and Schemes
Furniture Arrangement
s Definition

. Basic consideration while selection of furniture
. Furniture requirements in different rooms @)/)
I\ ‘/‘)q | ?




Session 2025-26 & 2026-27
Section-B

ter p;rlﬂﬂﬂﬂl
. Water storage of water for home
o Types of water Classification of Foods
Food science
o Introduction to food science and its types.
« On the basis of their functions.

[ntroduction to Nutrition
o Definition: Food, Nutrients, Nutrition, Optimum & Adequate Nutrition, Malnutrition
o Nutritional status and factors affecting it (physiological and social functions)
* Importance and functions of food

Methods of Cooking Food

¢ Reasons for cooking food

* Techniques: Dry heat, Moist heat, Cooking with oil, Microwave

» Advantages, disadvantages, and effects on nutrients

Recommended Books:
. Premvathy S., Batra S., Meher P.: An Introduction to Family Resource Management
. Gupta S., Garg N., Aggarwal A., Kaur J.: Textbook of Family Resource Management,

Hygiene and Physiology, Kalyani Publishers

. Randhawa R K.: Pradeep's Family Resource Management and Health Science,
Pradeep Publishers, Jalandhar | ‘
. Srilakshmi B.: Nutrition Science, New Age International, New Delhi

. Mudambi S.R. & Rajgopal M.V.: Fundamentals of Food and Nutrition, New Age
International

. Khanna K., Gupta S., Seth R., Mahna R.: The Art and Science of Cooking, Revised

Edition
. Randhawa R.K.: Pradeep's Nutrition and Child Development, Pradeep Publishers




Session 2025-26 & 2026-27

! M 115 R

Time allowed: 3 hrs, Max. Marks; 50

it per week: 1
G marks: 36%

Course Objectives:
+ Tostudy the importance of color and flower arrangement and their use in home
decoration.
» Tounderstand the basics of nutrition and a balanced diet.
* To gain knowledge about different methods of cooking
Course Outcome (CO)
. Apply cost-effective and sustainable decoration techniques.
* Identify methods of cooking and their effects on nutrients.
* Demonstrate safe food handling and preparation techniques

Experiments
> Understanding weights and measurements of raw and cooked food

Basic culinary terms

Cleaning and polishing of household metals, glass, plastic, wooden furniture’s.

Preparation of snacks using different cooking methods

Making of furniture arrangement for different rooms

Poster on a color wheel
Visit to an entrepreneurship unit and report submission

Recommended Books:
Premvathy S., Batra S., Meher P.: An Introduction to Family Resource Management

Gupta S., Garg N., Aggarwal A., Kaur J.: Textbook of Family Resource Management,

Hygiene and Physiology, Kalyani Publishers
Randhawa R.K.: Pradeep's Family Resource Management and Health Science,

Pradeep Publishers, Jalandhar
. Srilakshmi B.: Nutrition Science, New Age International, New Delhi

Mudambi S.R. & Rajgopal M.V.: Fundamentals of Food and Nutrition, New Age

International
Khanna K., Gupta S., Seth R., Mahna R.: The Art and Science of Cooking, Revised

Edition
. Randhawa R.K.: Pradeep's Nutrition and Child Development, Pradeep Publishers
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Session 2025-26 & 2026-27
BA (Home Science)

2025-2026(under NEP 2020)
SKILL ENHANCEMENT COURSE

BASIC OF COOKERY

Credit: 3 Maximum Marks-100
Duration of Class: 4 hours per week paper: 70 Course code:
BASEHOMI1231P

Duration of Exam: 3 hours internal assessment: 30

Instruction for Examiner and Candidate:

| The question paper will be set on the spot

2. Theduration of the paper will be three hours.

3. Candidate is required to prepare and submit practical file /recipe file.
4. Practical group size maximum 20 students in one group.

Learning Objective
. To impart practical skill in basic method of cooking.
¢ To create awareness about hygiene cooking practices.

: To learn techniques of table setting, napkin folding and presentation
Learning Outcomes
. Knowledge of Ingredients and Equipment

. Recipe Reading and Execution

. Flavor Development and Seasoning

. Preparation of Simple Dishes

. Presentation and Serving

. Personal and Professional Conduct

UNIT-I

1. Introduction to Cookery and practical skill in basic method of cooking.

2. Culinary terms and Hindi, Punjabi and English glossary

3. Types of kitchen tools (measuring, cutting, mixing, cooking)

4 Setting a simple table (cutlery, crockery, napkins)

UNIT-II
5. Beverages — Hot and cold( three each)
6. Sandwiches (any two)
7. Salad (any four) q}w
8. Rice and pasta (any two) LJLL_ K‘“‘C
UNIT-111

9. Soups (any two) \A’L
10.  Savory snacks (any two) %
I1. Sweet snacks (any two)
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| Session 2025-26 & 2026.27

Guru Nanak College Budhladg

TEST OUTLINES, SYLLABUS ang READING COURSES

For

Inter-Disciplina rnyultI-Diuulplinnry Course*Under Subject Home Science
Academic Sessions 2025-26 and 2026-27

Course Title: Food Management-I

Course Credits: 3
B.A Part I (Semester-I)
giﬁ;gﬁ“ Theory Practical
1149T JHours/week 1 Hour/week
Scheme of Examination
Name of the External Internal Total
paper Assessment Assessment
Marks Marks
Theory Food 50 20 70
Management-I
Practical Food 20 10 30
Management-I
Total Marks (Theory and Practical) 100

Note: Internal Assessment will be based on attendance (20%), Written Assignment/Project
Work etc. (40%) and two mid- semester tests/internal examination (40%).

*Average of both mid semester tests/internal examination




o year * Session 2025-26 & 2026-27

UNIT.1y

13, Common cnnk'iljg terms (boil, simmer, Sauté, bake,) any two
14. Moist heat (boiling, steaming, stewing) any two

15. Dry heat (baking, roasting, grilling) any two

16. Combination methods (pressyre cooking)

7. Menu Planning and Table Settin

Books recommended:

. Randhawa, R. K., Nutrition and Chilg Development, Pradeep Pub, Jalandhar
2. FAO, 1974: " Handbook of Human

Nutritional Requirements" FAO series, *
3. Gopalan, C, Balasubramanium, S.C. 1980 " Nutritive Value of Indian Foods", NIN, Indian
Council of Medical Research, Hyderabad.

4. Wilson, Eva. D,1979 Principles of Nutrition
5. Suzanne von Drachenfles, The Art
Manners and Tab]aware(Zﬂﬂﬁ)

6. Patvardhan VN, “Nutrition in India".

2016
7. Wilson, Eva. D, 1979 Principles of Nutrition 8. Gupta, S. , Gal:g, A.,f'xggamﬂl, A, Kaur,J
“Textbook of Foods & Nutrition & Child Development”. Kalyani Publishers

of the Table : A Complete guide to “ table setting” Table
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}. 151 Year

S
FOO SEMES'[‘E R-1 ession 2025-26 & 2026-27
ylaximum Marks: Theury: 70 D MANAGEMENT.[

paper 50 Piaper code;
[nternal Assessment: 2()

Pass

[nstructions for the Paper Setters.
The question paper will consis

To supply the body with adequate calories for

To enm:lre Proper growth in children and maint
To avoid under nutrition (de

daily activities and body functions.
enance of tissues in adults.

ficiency diseases) and over nutrition (obesity, diabetes),
de carbohydrates, proteins, fats, vitamins, and minerals in the

To help in achieving, maintaining, or reducin g body weight as needed.
* To meet individual

W requirements based on age, gender, activity level, lifestyle, and health
S,

* To create a dijet plan that is realistic, affordable, and culturally acceptable,

Learning Outcomes
® Understand the Role of Nutrients
® Identify Sources of Food.
* Analyze Nutritional Needs
* Apply Nutrition Knowledge
* Prevent Malnutrition
* Promote Healthy Eating Habits
* Evaluate Food Safety
* After learning about diet planning, a student will be able to:
* Prepare diet plans suitable for different age groups and lifestyles

SECTION-A
Food & Nutrition:

* Food Meaning, definition, function
* Nutrition Meaning and types

* Macro nutrients- Carbohydrates, Protein, Fats - functions, nutitional deficiencies sources
and RDA

nutritional deﬂc‘i;lgies, sources and RDA

e
= -
%
. |

* Micro Nutrients- vitamins(A,D,E,K,B&C)& minerals (iron and iodine)-function, W
S/




N ,,ear

& vieal Planning:
) Major Food Groups

., Mecal planning- Muninn.'bnpomu |
« Planning diets for - 1. Pregngp lady and lactating mother
2. Patient with Diarthea and Constipation

Maximum Marks: 30
Assessments: 10 | Internal

External Assessment; : a
ent: 20 Lecture per week — 1hour

Pass Marks: 35% in the subject theory and Practical separately
| Preparation of § protein rich recipes '

2. Preparation of § nutritious recipes

3. Preparation of high fiber and low fiber recipes

4. Preparation of any 1 diet plan

Books recommended:
. Randhawa, R. K., Nutrition and Child Development, Pradeep Pub, Jalandhar
2. FAO, 1974: " Handbook of Human Nutritional Requirements" FAO series.

3. Gopalan, C, Balasubramanium, S.C. 1980 " Nutritive Value of Indian Foods", NIN, Indian
- Council of Medical Research, Hyderabad.

i 4. Wilson, Eva. D,1979 Principles of Nutrition

5. Suzanne von Drachenfles, The Art of the Table : A Complete guide to “ table setting” Table
- Manners and Tableware(2000)

- 6. Patvardhan V.N., “Nutrition in India".

7. Wilson, Eva. D, 1979 Principles of Nutrition 8. Gupta, S. , Garg, A.,Aggarwal, A, Kaur,J.2016
~ “Textbook of Foods & Nutrition & Child Development”. Kalyani Publishers

-l | I.-.j.ill_'h.



ime allowed: 3 hrs,
;,-,,-dir per week: 3
pass marks: 35%

“carning Objectives:
« To introduce the concept of
+ To study the impnrtancu of
* Tounderstand the basics

Home Science
Cﬂiﬂr and ﬂnw

. maintain homeostasis
hanisms i 'egulating body functions,

Th ‘ ‘ ‘
€ question Paper wil| consist .“f three Sections A, B, and C-section A and B will have 4

EF?T;?,E?—; ¢ach from the resp?ctwe Syllabus and wi|] carry 12 mark each. Section
answer type questions of 2 marks each covering the entire syllabus,

Instructiuns for the Candidates:

C will consist

S
Home Management T
. Introduction
. Management process
Resources
. Meaning definition
. Classification of resources human and non-human resources
. Factors affecting the of resources

Money Management

. Types of money

. Budgeting its advantages and limitation
Time management

. Steps in making time
. Tools in time management peak |oad
. Work curves
. Rest periods
Energy Management:

. Introduction

. Fatigue —types of, causes and effects of fatigue L.&/
. Principles of work simplification (C\ |
M—J u)ﬁ :

vl
(6\’%““‘ :

s

"
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Circulatory System

L]

ot year Session 2025-26 & 2028-27
SECTION B

Definition: Hygiene

Definition ufin!”eulinn. SOUrces, carrjor and contro|
Definition and lype '

Definition of circulutury system
Blood and s COmposition

Structure and functions of heart

Digestive system

[ntroduction
Structure and function of the alimentary canal

Recommended Books:

Premvalhy S., Batra S., Meher p - An Introduction to Family Resource Management

Gupta S., Gar gN., Aggarwal A., Kaur J.; Textbook of Family Resource Management,

Hygiene and Physiology, Kalyani Publishers

Randhawa R K - Pradeep's Family Resource Management and Health Science. Pradeep
Publishers, Jalandhar

Srilakshmi B, Nutrition Science, New Age International, New Delhi

Mudambi SR, & Rajgopal M.V.: Fundamentals of Food and Nutrition, New Age
International

Khanna K., Gupta S., Seth R., Mahna R.: The Art and Science of Cooking, Revised
Edition

Randhawa R K : Pradeep's Nutrition and Child Development, Pradeep Publishers
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4# year
Session 202 9-26 & 2026-27

iman ph 8i0l0gy Prg tical

1

Tﬂnf ﬂ"nﬂ't‘d: J hrs,
redit per week: 1 Max. Marks: %0

pass marks: 35%

Learning Objectives:

+ To introduce the concept

of H : ;
To study the importance o fcn::}TE Science, jts broad fields, ang applications,
; '_lﬂd lower arrangement and their use in home decoration

Ffﬂﬂf‘ decnratmn_t- making of alpana and Rangoli for different occasion.
Making the tamily budget for different Income groups

One decm:ative utility article from waste material

Table s?ﬁlng, table manners and napkin folding

Measuring and recording body temperature and blood pressure

Recommended Books:

upta S., Garg N.. Aggarwal A., Kaur J.: Textbook of Family Resource Management,

Hygiene and Physiology, Kalyani Publishers
Randhawa R.K.: Pradeep's Famil y Resource Management and Health Science, Pradeep

Publishers, Jalandhar
Srilakshmi B.: Nutrition Science, New Age International, New Delhi

Mudambi S.R. & Rajgopal M.V.: Fundamentals of Food and Nutrition, New Age

International
Khanna K., Gupta S., Seth R., Mahna R.: The Art and Science of Cooking, Revised

Edition
Randhawa R.K.: Pradeep's Nutrition and Child Development, Pradeep Publishers
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¥ / Y S'Eml‘ '
paAMNHOMIZILT: Family Regoypee ppar eer 11
d | luman p siolo
Time allowed: 3 hrs, Lo
Max. Marks: 100

Credit per week: 3
Pass mnrks: anfn l':l".'l"ﬂl.-l, J‘\.HH{,‘H]‘"E"'; 70
Internal Assessment: 30

* Tointroduce the concepy of : :
To study the im PLol Home SC'E"CE. Its broad fields, and applications.

] E;T;gﬂ":;f:tf;f;ﬂ Systems Df'!he human bod y circulatory, digestive,
S st re i:md function of each bacfly system and how they maintain homeostasis.
Omeostasis ancli feedback mechanisms in regulating body functions.
* _ nstructions for the Paper Setters:
The question paper will consist .nf three sections A, B, la)m:l C-section A and B will have 4
questions each from the respective syllabus and will carry 12 mark each. Section C will consist
of 11short answer type questions of 2 marks each covering the entire syllabus.

' ‘ Instructions for the Candidates:
Candidates are required to attempt two questions each from sections A & B of the question paper

and the entire Section C

SECTION A
Home Management
. Introduction
. Management process
Resources
. Meaning definition
. Classification of resources human and non-human resources
. Factors affecting the of resources
Money Management
. Types of money
. Budgeting its advantages and limitation
Time management
g Steps in making time
. Tools in time management peak load

. Work curves
. Rest periods
Energy Management: M
. Introduction
. Fatigue —types of, causes and effects of fatigue {?,B

. Principles of work simplification f C
e
g "
Joanig
&A}'umkum
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SECTION B

aene - .
Hygie Definition: Hygiene

Definition of infect;

tion, go
Definition and typeg of tml:nrﬁ:i;m - 2 M
Circulatory System .
. Definition of “Irculatory Syst
" Blood ang its Sition
: Structure ang functions of heart
Digestive system

. W [ntrod uction




ene & ;
rime allowed: 3 hys. %
Credit per week: | Max. Marks: 50

Pass marks: 359,

Lcnrniflg Objectives:
* Tointroduce the concept

* To study the Importan ¢ elds, and applicar:
¢¢ of color and f, ' (Pplications,
« To unfierstand the basicg of nutrition Wer arr ﬂngemlent and their use in home decoration.

Recommended Books:
* Premvathy S., Batra S., Meher P.: An Introduction to Family Resource Management
* Gupta S, GargN., Aggarwal A., Kaur J.: Textbook of Family Resource Management,

Hygiene and Physiology, Kalyani Publishers
* Randhawa R.K.: Pradeep's Family Resource Management and Health Science, Pradeep

Publishers, Jalandhar
* Srilakshmi B.: Nutrition Science, New Age International, New Delhi

* Mudambi S.R. & Rajgopal M.V.: Fundamentals of Food and Nutrition, New Age

International

* Khanna K., Gupta S., Seth R., Mahna R.: The Art and Science of Cooking, Revised
Edition

* Randhawa R .K_: Pradeep's Nutrition and Child Development, Pradeep Publishers
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Credit: 3
puration of class: 4 hours
Duration of exam : Jhourg

Course code: BASEHOM 1241 p

Per week

Learning Objective
. Understanding Ingredients
* Baking Techniques

- Food Safety & Hygiene
Learning Outcomes

* Identify ang use key

* Introduction to equi
*  Structure of whegt

Bakery terms, Weights and Measures
* Mielet flours and Its uses in bakery

A. Cakes
* Plain cake
* Banana cake
* Carrot cake
* Marble cake
* Date and walnut cake

B. Biscuit and cookies
® Salty biscuit
* Whole wheat biscuits
* Millet cookies
® Choco chip cookies

C. Pudding and pie
* Trifle pudding
* Apple pie
* Pineapple upside down pudding

Types of flours, constituents of flour and their use i

Maximym Marks: 100

Paper: 70

UNIT-I

Pment and utensils ysed in bakery

UNIT-III

Internal Asscssmenl 30
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Session 2025.26 4 2028.27
ook rhe Baking Bible by Roge Levy "mnh.um
g [he Cake Bible by Roge Levy lit'rmhnum
o Advanced Bread and Pastry by Michel Suny
e How to Start a Humr-llaucd Bakery Busines by Detry Denay gy
e Baking with Kids by Linda Collister
L

Bread Baking for Beginners by Bonnie Oharg




Gury Nanak Col
. llege Budhladg
TOUTLIN ES, SYLLARBUS and READING COURSES

For
InterD
nter- lltlplinlrnyulll-llilrlplinlry Course*Under Subjeet Home Sclence

Academie Sesslons 2028.26 nnd 2026.27
Course Title: Food Manugement-11

Course Credity; 3
B.A Part I (Semester-11)
Course Code: Theory Practical
BAIDHOM1249T JHours/week I Hour/week
. Scheme of Examination
Name of the External Internal Total
paper Assessment Assessment
Marks Marks
Theory Food 50 20 70
N | Management-I1
Practical Food 20 10 30
Management-I1
Total Marks (Theory and Practical) 100

Note: Internal Assessment will be based on attendance (20%), Written Assignment/Project Work
etc. (40%) and two mid- semester tests/internal examination (40%).

*Average of both mid semester tests/internal examination
SEMESTER-II

FOOD MANAGEMENT-II
Maximum Marks: Theory: 70 paper code: BAIDHOMI1249T
Paper 50 Time Allowed: 3hrs Internal
Assessment: 20 Lectures per week: 3 Hours Pass Marks:

35% in the subject of Theory and Practical separately

Instructions for the Paper Setters:
The question paper will consist of three sections A, B, and C-section A and B will have 4 questions

each from the respective syllabus and will carry 7 mark each. Section C will consist of 11short
answer type questions of 2 marks each covering the entire syllabus.

Instructions for the Candidates:

Candidates are required to attempt two questions each from sections A & B of the question paper

and the entire Section C
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ing Objective
I;ml'nl why foo-ds are cooked (improve taste, digestibility, safety),
D::p ain moist-heat, dry-heat, ftying, baking, Steaming, grilling, etc.
munftralr: correct use of various cooking methods in practice,
Recognize how cooking affects texture, flavor, color, and aroma,

Explain why preservation is needed ( '
. prevent spoilage, extend shelf-life), Und
preservation affects nutrition, laste, and appearance, i

wearning Outcomes

Plain why food is cooked - taste, digestibility, safety, and variety.

Demonstrate practical cooking skills using various techniques.

Assess nutrient changes during cooking and choose methods that retain snutrients,
Analyze effects of preservation on nutrition, flavor, texture, and appearance.
Promote hygiene and safety in storage and handling of preserved food.

Relate preservation to food security — reduced wastage and better availability.

SECTION-A
Cooking Method: Dry heat, steaming, grilling, baking, frying etc.
Food Preservation: definition importance and principles.
Food Spoilage: definition causes and factors affecting food spoilage.
SECTION-B
Food Adulteration: meaning, common adulteration, malpractices prevailing in market
Food Standards and food labels
Consumer Rights and responsibilities.

Practical

Maximum Marks: 30 Internal
Assessments: 10
External Assessment: 20 Lecture per week — Lhour

Pass Marks: 35% in the subject theory and Practical separately.

Preparation of recipes with different cooking method.

2. Making of jam squashes and pickle.
3. Study of food labels.
Books recommended:

1. Randhawa, R. K., Nutrition and Child Development, Pradeep Pub, Jalandhar
2. FAO, 1974: " Handbook of Human Nutritional Requirements” FAO series.

3. Gopalan, C, Balasubramanium, S.C. 1980 " Nutritive Value of Indian Foods", NIN, Indian Council of

Medical Research, Hyderabad.
4. Wilson, Eva. D,1979 Principles of Nutrition

5. Suzanne von Drachenfles, The Art of the Table : A Complete guide to “ table setting” Table Manners

and Tableware(2000)
6. Patvardhan V.N., “Nutrition in India".
7. Wilson, Eva. D, 1979 Principles of Nutrition 8. Gupta, S. , Garg, A. Aggarwal, A, Kaur,].2016

“Textbook of Foods & Nutrition & Child Development”, Kalyani Publishers
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3 A 1" year Session 2025-26 & 2026-27

Learning Objective
o  Leamn why foods are cooked (improve taste, digestibility, safety)
o Explain moist-heat, dry-heat, frying, baking, steaming, grilling, etc
¢  Demonstrate correct use of various cooking methods in practice
o Recognize how cooking aftects texture, flavor, color, and aroma.
o  Explain why preservation is needed (prevent spoilage, extend shelf-life). Understand how
preservation affects nutrition, taste, and appearance.
Learning Outcomes
 Plain why food is cooked - taste, digestibility, safety, and variety,
* Demonstrate practical cooking skills using various techniques.
o  Assess nutrient changes during cooking and choose methods that retain snutrients.
»  Analyze effects of preservation on nutrition, flavor, texture, and appearance.
o Promote hygiene and safety in storage and handling of preserved food.
o Relate preservation to food security - reduced wastage and better availability.

SECTION-A
» Cooking Method: Dry heat, steaming, grilling, baking, frying etc.
» Food Prescrvation: definition importance and principles.
Food Spoilage: definition causes and factors affecting food spoilage.
SECTION-B
» Food Adulteration: meaning, common adulteration, malpractices prevailing in market
» Food Standards and food labels
o Consumer Rights and responsibilities.

Practical
Maximum Marks: 30 Internal
Assessments: 10
External Assessment: 20 Lecture per week — 1hour

Pass Marks: 35% in the subject theory and Practical separately.
1. Preparation of recipes with different cooking method.

2. Making of jam squashes and pickle.

3. Study of food labels.

Books recommended:
1. Randhawa, R. K., Nutrition and Child Development, Pradeep Pub, Jalandhar
2. FAO, 1974: " Handbook of Human Nutritional Requirements" FAO series.
3. Gopalan, C, Balasubramanium, S.C. 1980 " Nutritive Value of Indian Foods", NIN, Indian Council of
Medical Research, Hyderabad.
ilson, Eva. D,1979 Principles of Nutrition
3. Stzanne von Drachenfles, The Art of the Table : A Complete guide to  table setting” Table Manners
and Tableware(2000)
6. Patverdhan V.N., “Nutrition in India".
7. Wilson, Eva. D, 1979 Principles of Nutrition 8. Gupta, S. , Garg, A.,Aggarwal, A, Kaur,J, 20 16
“Textbook of Foods & Nutrition & Child Devciupment“ Kalyani Publishers
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