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OEC for Semester I

Sr. No. Subject code Title
1 10410611 Entrepreneurship Development
2 10410111 English for Empowerment - Paper I (For Students of
Non-English Medium)
OR OR
10410112 Empowerment through English- I(for students of
English Medium
3 10410711 Evolution of the Universe and the Earth
4 10410811 Indian Pastimes, Food and Fashions through the
Ages
5 10410911 Women in Indian National Movement
6 10411011 Psychology of Adjustment and Coping
7 10411111 Current Social Issues in India
8 10410411 HTS e
9 10410311 heH TETEAICT
10 10410511 Manav Jeevan Evam Yoga (ATdasildsl Td II4T:)
11 10410211 Allvll oty A - waMs
12 10420111 Business Environment
10420112 Business Mathematics
10420113 Basics of Trade and Commerce
10420114 Fundamentals of Accounting-I
10420115 Overview of Travel Industry
10420116 NGO Management - I
13 10430511 Basics of Child Care & Development (Th)
14 10432611 Herbal Science




15 10432111 Dyes and Pigment
16 10434311 Haematology-I (Theory + Practical)
17 10430911 Fashion Photography
18 10430611 Applied Science (Theory & Practical)
19 10430111 Cuisines Of India - I (Theory and Practical)
20 10430311 Food Preservation (2 Th + 2 Pr)
21 10430211 Nutrition for Optimal Health (Th)
22 10430411 Basics of Child Care & Development (Th)
23 10432311 Mathematics for Business and Management - I
or
10432312 Bio-Mathematics-I
or
10432313 Basic Mathematics for competitive examination
24 10432511 Microbiology In Everyday Life (Theory)
25 10432211 Electrical and Electronic gadgets for all
26 10430711 Fashion Studies
27 10432411 Nutrition & Health




Course Title

Entrepreneurship Development

Course Credits

a4

Course Outcomes

After going through the course, learners will be able to

e Describe the entrepreneurship process.

e Explain the types and role of entrepreneurs

e Discuss the various Government Schemes for
entrepreneur development schemes

e (Case studies of successful entrepreneurs

Module 1(Credit 1)

Process of Entrepreneurship

Learning Outcomes

After learning the module, learners will be able to

1.Explain the Concept & Functions of an Entrepreneur.

2.Summarize the process of Entrepreneurship.

3.Describe the Classification of Entrepreneurship in Different Basis

Content Outline

1.1 Concept & Functions of an Entrepreneur
1.2 Evolutionary Approach
1.3 Process of Entrepreneurship

a. Decision Making

b. Communication skills

c. Time Management

d. Entrepreneur as a Business Leader

1.4 Classification of Entrepreneurship in Different Basis

Module 2 (Credit 1)

Types & Role of Entrepreneur

Learning Outcomes

After learning the module, learners will be able to

1.Discuss the types of entrepreneurships.

2.1dentify the role of Entrepreneur in developed and developing
countries.

3.Illustrate the impact of Globalization on entrepreneurs.

Content Outline

2.1 Types of Entrepreneurships: Opportunistic vs survival
2.2 Fabian& Drone & Their Respective Characteristics.
2.3 Role of Entrepreneur in developed and developing countries.

2.4 Impact of Globalization, Liberalizations
and Privatization on entrepreneurship, neo protectionism.

Module 3 (Credit 1)

Entrepreneurship Development Programme (EDP)




Learning Outcomes

After learning the module, learners will be able to

1.Discuss the : Concept, Objectives, Phases, Importance of EDP

2.Explain the skill development programme

3.Identify the Start-up and Opportunity for women through
training and internships

4.Analyze the progress of Entrepreneurship Development in
India

Content Outline

3.1 EDP: Concept, Objectives, Phases, Importance,
3.2 Entrepreneurial Training and Development.
3.3 Ministry of skill development, NEAS, DEDC.

3.4 Start-up and Opportunity for women through training and
internships.

3.5 Entrepreneurship Development in India

Module 4 (Credit 1)

Factors Affecting Entrepreneurial Development

Learning Outcomes

After learning the module, learners will be able to

1.Explains the factors affecting Entrepreneurial development.

2.Discuss the importance of Cultural & Political Factors in success
of Entrepreneurial development.

3.Describe the psychology and technological relationship in
success

4.Identify the international factors effect on Entrepreneur’s
development.

Content Outline

4.1 Internal & External Factors

4.2 Personal Factors — Family Background
4.3 Socio-economic Factors

4.4 Cultural & Political Factors

4.5 Psychological Factors

4.6 Technological Factors

4.7 Educational & International Factors




\ Component

H Details

Course Title

English for Empowerment - Paper I (For Students of Non-
English Medium)

\Course Credits

4

1. Use literary texts as a context for learning language in use.
2. Listen and use language in context.
3. Learn the building blocks of paragraph writing.

Course 4. Use the building blocks of paragraph writing to transfer
Outcomes . . .
information visually and verbally.
5. Understand and apply rules of email writing and letter writing.
6. Use the system of sounds in English.
\ Module 1 H Details
\Title HReading Short Stories
\Credits Hl
Learning 1. To develop reading skills.
Outcomes 2. To comprehend literary texts.

Content Outline

Prescribed Texts:

- 'Unnikatha’ by M. Mukundan.

- 'Girls’ by Mrinal Pande.

Yuvakatha, Vol. 4, Ed. by Geeta Dharmarajan, Katha Publications,
New Delhi, 1996.

\ Module 2 H Details
\Title HLanguage in Use
\Credits Hl
1. Build vocabulary.
2. Learn word-formation.
. 3. Learn English grammar (Nouns and their types, Subject-Verb
Learning
Agreement).
Outcomes

4. Use tenses.
5. Use linking words.
6. Skimming and scanning.

Content Outline

Prescribed Content:

- Vocabulary.

- Grammar - Nouns and their types, Subject-Verb Agreement.
- Exercises on Tenses.

- Exercises on linking words.

- Skimming and Scanning.

\ Module 3 H Details
\Title HWriting Paragraphs and Letters

\Credits Hl

Learning 1. Build sentences and write paragraphs.
Outcomes 2. Learn how to write informal letters.

Content Outline

Prescribed Grammar Components:
- Coherence and cohesion.
- Information transfer.




Module 3 H Details

- Introduction to letter writing/emails (informal - requests and

invitations).
\ Module 4 H Details
‘Title HListening and Speaking
\Credits Hl
Learning 1. Understand spoken English.
Outcomes 2. Respond to spoken structures.

Prescribed Components:

- A Course in Listening & Speaking — I (Chapters 1 to 5) by V.
Sasikumar, P. Kiranmai Dutt & Geetha Rajeevan, Cambridge Univ.
Press, 2014.

Content Outline




Course Title

Empowering through English — Paper | (For English Medium Students)

Course Credits 4

Course Outcomes

1. Understand and appreciate significant aspects in literary texts.

2. Listen and comprehend different audio-visual narratives.

3. Recognize vocabulary items and write correct grammatical structures.

4. Apply the knowledge to frame simple, creative, descriptive paragraphs.

5. Make presentations and creatively express opinions in classroom activities.

Module-wise Details

Module . . . :
N Title Credit Learning Outcomes Content Outline
o.
Poems:
- Television by Roald Dahl
. - Home They Brought Her Warrior
1. Comprehend literary
. Dead by Alfred Lord Tennyson
Understanding Poetry texts. .
1 d Short St 1 5 A te the lit Short Stories:
an ort Stor . reciate the literar
y PP ] Yol Salt — Mannu Bhandari
aspects in the texts. )
- Theresa’s Man — Damodar Mauzo
(Selections from Imaging the Other,
Ed. Sara Rai & G. J. V. Prasad, Katha)*
1. Listen actively and Teachers can select audio-visual
Understanding and respond to views and content based on:
2 Responding to Audio- ||1 perspectives. - Environment & Sustainability
Visual Content 2. Share and express views |- Gender
effectively in class. - Human Values
Grammar Topics:
- Tense
1. Use vocabulary )
. - Subject-Verb Agreement
. appropriately. o
3 Learning Grammar 1 . - Prepositions & Phrases
2. Construct grammatically o
- Vocabulary (Substitution &
correct sentences. .
Formation)
- Articles
N 1. Write simple, creative, |\riting short creative descriptive
4 Writing for a Purpose  ||1

descriptive paragraphs.
2. Use linking words in

paragraphs using linking words.




Module
No.

Title

Credit Learning Outcomes

Content Outline

sequential sentences.

Comprehensive Continuous Evaluation (CCE)

Assessment Type Component Marks
1. Response to audio-visual content 20
Internal Assessment (50 2. Class discussion on general topics 10
Marks) 3. Creative presentation (e.g., recitation, role play, 20
dramatization)
1. Seen Comprehension — Short Stories 15
Semester-End Exam (50 2. Questions on Poems 10
Marks) 3. Grammar and Vocabulary (Do as Directed) 15
4. Paragraph Writing 10

References

Sr. No. Title & Author/Editor Publisher

1 Imaging the Other, Eds. Sara Rai, G. J. V. Prasad Katha (1999)

2 Organised Writing — V. Saraswati Orient Longman

3 Strengthen Your English — V. R. Narayanswami Orient Longman

4 The Poetry Handbook — John Lennard Oxford University Press
5 Merriam-Webster’s Vocabulary Builder — Mary Wood Cornog||Merriam-Webster (2010)
6 Word Power Made Easy — Norman Lewis 2020 Edition

7 Practical English Usage — Michael Swan Oxford University Press




Course Title

Evolution of the Universe and the Earth

Course Credits

Course Outcomes

After going through the course, learners will be able to

1. Describe the origin of the Universe and the Earth

2. Comprehend the Solar System

3. Summarize the various layers and it’s evolution of the
Earth

4. Categories the properties of the Earth

Module 1(Credit 1)

:The Origin of the Universe:

Learning
Outcomes

After learning the module, learners will be able to

1. Explain the various theories related to the Universe

2. Explain the formation of Galaxies and Stars

Content Outline

1.The Origin of the Universe:

1.1 Theories related to the Universe
1.2 Nebulae Hypothesis

1.3 Binary Theories

1.4 Big Bang Theory

1.5 Formation of Galaxies and Stars

Module 2(Credit 1):

Our Solar System:

Learning
Outcomes

After learning the module, learners will be able to

1. Compare the various Planets of the Our Solar System

2. Discuss the Characteristics of the Moon

Content Outline

2. Our Solar System:
2.1 Mercury

2.2 Venus

2.3 Earth

2.4 Mars

2.5 Jupiter

2.6 Saturn

2.7 Uranus

2.8 Neptune

2.9 Moon

Module 3(Credit 1):

Evolution of the Earth:




Learning
Outcomes

After learning the module, learners will be able to

1. Discuss the evolution of the various layer of the Earth

2. Explain the evolution of the life on the Earth

Content Outline

3. Evolution of the Earth

3.1 Evolution of the Lithosphere
3.2 Component of Hydrosphere
3.3 How Atmosphere Developed

3.4 Origin & Evolution of Life on the Earth

Module 4(Credit 1): The Earth and It's Properties:

Learning
Outcomes

After learning the module, learners will be able to

1. Acquaint the properties of the Earth

2. Describe the Characteristics of the Earth

Content Outline

4.The Earth and It's Properties

4.1 The Earth

4.2 Position of the Earth with respect to the Sun
4.3 Properties of the Earth

4.5 Characteristics of the Earth




Course Title

Indian Pastimes, Food and Fashions through the Ages

Course Credits

Course Outcomes

After going through the course, learners will be able to

1. examine the changing conceptions of leisure and pastimes
from antiquity to the modern period

2. comprehend and appreciate the broad range of sports in India

3. discuss the rich food culture of India

4. analyse the different styles of fashion in India

5. interpret the diversity of India

Module 1 (Credit 1)
the ages

: Understanding Leisure, Pleasure and Pastimes through

Learning After learning the module, learners will be able to
Outcomes
1. identify and enlist popular amusements for various social
classes in India
2. analyse the concepts of leisure and pastimes from ancient to
modern period
Content Outline > Leisure and pastimes from antiquity to modern times:
meaning and scope
» Select Royal pastimes (hunting, equestrian sports, Ganjifa,
etc.)
» Select Popular amusements (fairs and festivals, Urus,

Ramleela, Taboot, Taash, kite-flying etc.)

Module 2 (Credit 1)

Pastimes: Play, Movement and Competition

Learning After learning the module, learners will be able to
Outcomes
1. demonstrate the conditions under which select games became
sports in the modern period
2. recognize the traditional sports that cater to the human
instinct for movement and competition
Content Outline » Board Games -Chaupar/ Pachisi, Snakes and Ladders,
Chaturanga
» Cultures of the Body: Kushti, Mallakhambha and Kalaripayattu
» Games to Modern Sport: kho-kho, kabaddi and atya-patya




Module 3 (Credit 1) History of Food in India

Learning After learning the module, learners will be able to
Outcomes

1. discuss the diversity of food in India

2. evaluate the influence on Indian food through global networks

3. analyse the changing food patterns in India

Content Outline > Diversity of Food in India: An Overview
> Global Networks of Food : Influence of Persians, Mughals,
Portuguese

> Changing Food Patterns in Modern Times: Beverages,
Street Food, Cafes, Restaurants, Fast Food

Module 4 (Credit 1) History of Fashions in India

Learning After learning the module, learners will be able to
Outcomes

1. assess the diversity of Fashions in India

2. analyse Fashions through Indian art and literature

3. examine the various styles of Indian sarees

Content Outline > Diversity in Fashions: Costumes, Hairstyles, Jewellery

> Reflection of Fashions in Indian Art (Sculpture, Paintings and
Murals and Literature)

> Diversity in traditional sarees: Paithnai, Patola, Kanjivaram,
Banarasi, Bandhani, Kantha etc.(any two)




Course Title

Indian Tourism: Principles and Practices

Course Credits

4

Course
Outcomes

After going through the course, learners will be able to

1. getintroduced to the fundamental concepts and trends of tourism
2. descibe the beginnings of modern tourism in India

3. identify the contours of the tourist industry in India

4. critically assess the significance and impact of tourism

Module 1 (Credit 1) History of tourism in India

Learning After learning the module, learners will be able to
Outcomes 1. explain the historical context of tourism
2. demonstrate an understanding of the origins and shifts in India’s
tourism policy
Content » Travel to and travels within ancient and medieval India
Outline
> Beginnings of modern tourism in India - Sir John Sargent
Committee on tourism
» Tourism in independent India — India’s First Tourism Policy in

1982, National Tourism Policy 2002 and Draft National Policies
(2015, 2023)

Module 2 (Credit 1)

Definitions and Trends

Learning After learning the module, learners will be able to
Outcomes 1. explain the meanings and definitions associated with tourism
2. describe the nature of tourism from and to India
Content > Definitions- travel, tourism, excursion, visits
Outline » Definitions- Domestic and international tourism, inbound and
outbound tourism
» Trends of inbound and outbound tourism

Module 3 (Credit 1)

Tourism Industry- Organizations and agencies

Learning After learning the module, learners will be able to
Outcomes 1. identify major national and state-level tourism organizations
2. examine the structure of the tourism industry
Content » Industry- structure and stakeholders (Transport, accommodation,
Outline etc.)
» Government agencies- ITDC (Indian Tourism Development
Corporation) and State Tourism Development Corporations
» Tourism agents and tour operators (TATO)




Module 4 (Credit 1) Significance and impact of tourism

Learning After learning the module, learners will be able to
Outcomes 1. assess the overall impact of tourism

2. discuss the significance of tourism to the economy
Content
Outline Socio-cultural impact of tourism

Economic impact and significance
Challenges- Sustainable tourism/ responsible tourism

YV VYV V




Course Title

Women in Indian National Movement

Course Credits

a4

Course
Outcomes

After going through the course, learners will be able:

1. To identify the nature of participation of women in Indian National
Movement.

2. To explain handling of women issues by different movements in
pre independence India.

3. To highlight the women’s role and contribution to different socio-
political movements in pre independence India

4. To identify role played by women representatives in constitution
making in India.

Module 1 - Women in Social Reform movements

Learning
Outcomes

After learning the module, learners will be able:

1.To evaluate the role of women in social reform movement in India

2.To explain various issues faced by women and the strategies for
reform

Content Outline

Women in Social Reform movements

1. Tarabai Shinde, Savitribai Phule, Fatimabibi, Anandi Joshi
2. Social reform Movements in Bengal & Bombay Province,
a. Brahmo Samaj,

b. Satyashodhak Samaj,

Women’s Role in Armed Revolutionary Movement

Module 2 - Women’s Role in Gandhian Movement

Learning
Outcomes

After learning the module, learners will be able:

1.To analyze Gandhi’s views on role of women and their contribution
of women in Gandhian movement

2. assess the objectives, methods, and outcomes of movements,
and assess their significance in the context of India's struggle for
independence.

3. To examine the strategies that Gandhi employed to mobilize
women, the challenges faced, and the lasting impact of his initiatives
on women's social and political engagement in India.




Content Outline

Women’s Role in Gandhian Movement

1. Gandhian Movement - Gandhi’s Views on Women, Non
Cooperation, Civil Disobedience, 1942 - Quit India Movement,

2. Gandhi’s Role in bringing women in public sphere

Module 3 - Women and Ambedkarite and Left Movements

Learning
Outcomes

After learning the module, learners will be able:

1. identify Dr. Ambedkar’s views on women

2. To analyze role played by women in anti-caste movement
and leftist movement in India

3. To evaluate the contribution of left movements in
mainstreaming women in politics

Content Outline

Women and Ambedkarite Movements
1. Dr. Ambedkar’s Views on Women
2. Mahad Satyagraha, Kala ram Temple Movement
Women and the Left Movements
1. Women in Working class movement,
2. Women in peasant movement - with reference to Tebhaga and
Telengana,
3. Women’s organization in Leftist Milieu

Module 4 - Women in the Constituent Assembly

Learning
Outcomes

After learning the module, learners will be able:

1. To know the social profile and contribution of women
representatives.

2. To evaluate the discussion of women representatives in
assembly

Content Outline

Women in the Constituent Assembly
Prominent Women in the Constituent Assembly, their background
1. Women’s contribution to debates in the Constituent
Assembly& their work on committees,




Course Title

PSYCHOLOGY OF ADJUSTMENT AND COPING

Course Credits

04

Course
Outcomes

After going through the course, learners will be able to

1. Discuss the concept of adjustment and apply it for improving
academic performance

2. Monitor stress and apply tactics to overcome it.

3. Monitor Self-control and use various strategies in coping
process

4. Understand how impressions are formed

5. Apply various compliance tactics

Module 1(Credit 1): Introduction to Adjustment and Happiness

Learning
Outcomes

After learning the module, learners will be able to

1. Explain the concept of adjustment

2. Discuss the various determinants of happiness

3. Apply effective study habits

4. Discuss various mnemonics

Content Outline

1.1 Psychology of Adjustment

1.2 Scientific Approach to behavior
1.3 The Root of Happiness

1.4 Application to Academics

Module 2(Credit 1): Stress: Nature and Management

Learning
Outcomes

After learning the module, learners will be able to

1. Describe nature of stress

2. Differentiate between primary and secondary appraisal of
stress

3. Summarize the effects of stress

Content Outline

2.1 Nature and types of Stress

2.2 Response to stress

2.3 Psychological and Physical effects of stress
2.4 Monitor your stress

Module 3(Credit 1): Common Coping Patterns

Learning
Outcomes

After learning the module, learners will be able to

1. Describe variety of Coping strategies that people use




2. Discuss distinctive styles of coping

Content Outline

3.1 Appraisal Focused Coping
3.2 Problem Focused Coping
3.3 Emotion Focused Coping
3.4 Monitor your Self Control

Module 4(Credit 1): Social Thinking and Social Perception

Learning
Outcomes

After learning the module, learners will be able to

1. Describe sources of information people use to form impressions

2. Explain how old fashioned and modern discrimination differs

3. Describe several compliance strategies

Content Outline

4.1 Impression Formation

4.2 Prejudice- Old vs modern

4.3 Power of Persuasion

4.4 Social Pressure &Compliance Strategies




Course Title

Current Social Issues in India

Course Credits

4

Course Outcomes

After going through the course, learners will be able to

Discuss the current social issues in India.

empowered to face social problems.

aware about the current issues in Society

define and discuss the problems and related to human in
Indian society

Module 1 (Credit 1)

Inter-group Conflict

Learning Outcomes

After learning the module, learners will be able to

analyze the stratifications of Indian society in terms of
communalism and its problems.

Review causes and impact of inter-group conflicts in Indian
Society.

Content Outline

Communalism.
Casteism.
Regionalism.

Module 2 (Credit 1) P

opulation Issues

Learning Outcomes

After learning the module, learners will be able to

identify the causes and impact of over population in
India.

Clarify how over population perpetuates different social
problems in India.

Content Outline

Overview of World Population
Causes and Impact of Population Explosion in India
Measures to control population problem

Module 3 (Credit 1)

Problems Related to Disorganization

Learning Outcomes

After learning the module, learners will be able to

explain the causes and impact of problems related to
disorganization in Indian Society.

explore the prevalence of human trafficking in Indian
society.

Content Outline

Farmer suicide- causes, impact & preventive measures.
Girl and Women Trafficking.
Terrorism

Module 4 (Creditl)

Issues related to Child, Women and Elderly

Learning Outcomes

e After learning the module, learners will be able to

e Get familiar with the issues related to child and elderly
persons in India.

e Get Knowledge of women, child labour and elderly
legislative.

Content Outline

Child Labour: Meaning, Causes & Preventive and
Legislative measures.

Violence Against Women: Causes & Preventive and
Legislative measures.

Problems of Elderly: causes & Preventive and Legislative
measures




Course Title

ENGRCE L

Course Credits

4 TP

Course Outcomes

After going through the course, learners will be able to

1. foaue a1 Areove WY 9 JTesUU WY B,

2. RT3t REmerd TunTe ufafds $8 cRifdd S amn snarg oo

3. WRIBIdd He<arAl fiauera 31eqa &Rl

4. TSI FAUC URWRT 9 SGad W&y 3Ryl

Module 1 (Credit 1)

NIRRT

Learning
Outcomes

After learning the module, learners will be able to

1. REUe a1 aremr Wy aard dsal.

2. I3 feAuei R, Sgdd Wy d IS0 A
3. ﬁﬁﬂ'{lﬁmucmadmm gedh Uil 3NBT glsd.

Content Outline

o EUe a1 AregE WY S Yol
o RIS foAUCTd dEdd WY 9 dSYU FHGH °ol

fger gew (31) AIiefd® Ued (9) diFe® gch

Module 2 (Credit 1)

- 3MT%1 It

Learning
Outcomes

After learning the module, learners will be able to

[

'3TIGT e 1 FeUed WeT 9 SR JHSH ol axd.

2. '3 QTR Wioiad, JHINGT g DIciad Sitad JHold.

Content Outline

Module 3 (Credit 1)

%

Learning
Outcomes

After learning the module, learners will be able to

1. Tcuye foAuerd Wy d RO T Udl d%d.

2. Jeqyreadid gaia o, Biciad sid JH Od J5.

Content Outline

o TeHHC fOAUCT WY, REYA § IR

Module 4 (Credit 1)

- @

Learning
Outcomes

After learning the module, learners will be able to

1. o fRUer Wy 9 STRIEgE JHGH Ol A5,

2. Arente STafay, i Sia FHoE Udl dsd.




Content Outline

o I AYCTH WE, HRAYS d TAIMARY
o A foETeRa Srafay
o T REYC QTR G SIS araaRor




Course Title

qTSuHH Mid

forer TTATGH

Course Credits

UTSU®hH Aih

Course Outcomes

UToU$H TR

After going through the course, learners will be able to

UI6dhH TRIH & IURId SHE H&H Bilt.

1,80 f&d) fvem fAmior ufsear & fafay ugqelt § uRkfad g,

2.8/ el ¥ Ugad fedl Ul o Wey ¥ uRkferd gl

3.3 el & QoI TRGplas U J SETd gim.

4. 3130 H el & TgRaTed & T3 =Y Aepiyd gi.

Fruffea feedt: 1. ol vew- arg WgrEd,
2. Afewn & UR- e g,
3. TSI - ISTPHAR Jdrut
4. S - YHT

® Module 1 (Cr

T8t wua- &R -a1g vt

edit 1)

Learning
Outcomes

UTSIHH- 3T &
oy

After learning the module, learners will be able to

TIPS &b T & IWId BHETE J&H g3 -

1. BTSN | b T BT R EIVBIV [abiRid g

2.8 e TORATe o fafia ugqelf ¥ oaTd &% .

Content Outline

IR Y T

o e AUl uftran & fafay usq

o IR v - dx® -Iy Yeard

® URAleA & YR fog : ez e, &1, gow, U aierI, M
i, dare, I, oW, THE

® Module 2 (Cr

edit 1) Td - = -ue= 3

Learning
Outcomes

UTSIHH- 3T &
gfome

After learning the module, learners will be able to

T THR & YT $ IWId IETT J&H &3,

1. 9PM¢ ety 2f¥eivr § uRfed gs.

2.8 fhed TORaTe & it ugqasii ¥ sfard gs.




Content Outline

IR B FTuRaT

® THA - Max® -U&Hm=r 3
® IrAIeA & MYR fig: Fcwwig =¥, wut, T, U aierr, Ha
Giiid, Hare, Ie, HaxI, G

Module 3 (Credit 1)

Afean & R - fFqze -mifde g

Learning
Outcomes

UTSIhH- AT b

After learning the module, learners will be able to

Y IPR & NI & IWI ST & §3

IEIE

1.3l B e 41 &1 daTkes 2P0 fawmiRid gai.

2.8 fhed TORATe & fafirs ugqasii ¥ Sfavrd §s .

Content Outline

Il &Y FuEr

o Afew & UR - Az -Mfde gf
o IURAIed & 3MYR foig : Fdwrata &, T, Iuw, U dieHI,
Ma-fider, Tid, ddrg, 352, e, UHTd

Module 4 (Credit 1)

T - AISRTP -ISTHAR Telet

Learning
Outcomes

UTSUhH- AT b

After learning the module, learners will be able to

TIPS & AT & IWid SHT &H gs.

gfomy

1. g3l & b 3@ &1 iR ePHIv Bt T fasid gs.

2.8 e TORATe o fafia ugqsif ¥ o@Td g3.

Content Outline

Il &Y FuET

o Tl - S IGHHAR Tarst
o IURAIed & MR foig: Adzaig =fP, wur, T,
o UH gioH, fid-MdeR, Iftd, darg, 35=T, e, UHTd

Assignments/Activities towards Comprehensive Continuous Evaluation (CCE)

Fuifed ureaws & orfuR : fAyfdemer et faumT sruar HeTfaemer & uRlen faum gRT 9
ARgd a1 Mf¥el/ WNge/ PR/ REAy/Aes o Tiae wieny Afée yqor &1 Ul
aral/ dutay, Bl IR ¥ Yo/ IigeR - a8d, $id, ks, dareR e/ faur faviv a1 dae
fa=iw &1 favga uf=ay d%, dRe Siifthy, Yed W HETad, HRat sife ReR! srfad o
T HHBS & oel &1 Ufade-/ 3PS a1 Ueikie uel ¥ foft wer, a1 ag wurstt &1 fEet § srare
(AT 15 ¥ S g8 H 3dIG ) Sidavg & I JaeE AAUS & HeaR gAad 15 ¥ 20 °¢

E@T&Mgﬁl (Internship/ Apprenticeship/ on Job Traning/ Project) 3fa.

e Uy -
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Course Title

Manav Jeevan Evam Yoga (HMduila+ Td TIT:)

Course Credits

4

Course Outcomes

After going through the course, learners will be able to

e Identify necessity of yoga in human life.

e demonstrate various types of yoga.

e compare difference features of Asanas.

e appraise system of Ashtangyoga and other types of yoga.

Module 1 (Credit 1)

Basic elements of Yoga

Learning
Outcomes

After learning the module, learners will be able to

e define basic elements of yoga.

e appraise Yoga as a health and proper lifestyle.

Content Outline

Etymology, meaning and definition of the word Yoga.
Objectives, practices and importance of Yoga.
Scope of Yoga, Yoga as a science, Yoga as a philosophy.

Yoga as a health and proper lifestyle.
Ethics & dietary habits of Yoga.

Module 2 (Credit 1):

Tradition and History of Yoga

Learning
Outcomes

After learning the module, learners will be able to

e define great tradition of yoga .

e appraise features of Bhavasanyama , Pranasanyama and
Bhakti

Yoga.

Content Outline

e Tradition of Yoga.

e Historical Background of Yoga.

e Types of yoga -a) Bhavasanyama Yoga (Karma Yoga, Jnana
Yoga and Bhakti Yoga.
b) Pranasanyama Yoga (Raj Yoga, Hatha Yoga, Mantra Yoga,
laya
Yoga)

Module 3 (Credit 1):

The Key concept of Yoga

Learning
Outcomes

After learning the module, learners will be able to

e define essential points of Yoga.

e illustrate various yoga philosophy for mind and body.




Content Outline e Main points of Yoga: Shatchakra, Panch Prana,
Kundalini, Nadi, Panchakosha, Triguna etc.

e Yoga philosophy: Mind and personality, Ashtanga
yoga,Kriya
vodaa.

Module 4 (Credit 1): Yoga and Human Excellence

Learning After learning the module, learners will be able to
Outcomes

e explain use of great Indian tradition of Yoga.

e develop correlation between Yoga and human welfare.

Content Outline e Human values and personality refinement.
e Yoga and human welfare.

a) Yoga and physical improvement.

b) Yoga and mental progress.

¢) Yoga and social progress.

d) Yoga and spiritual progress.

Assignments/Activities towards Comprehensive Continuous Evaluation (CCE)

1. Home Assignment - 20 Marks
2. Presentation - 10 Marks
3. Demonstration- 10 Marks

4. Class Test on Multiple Choice Questions- 10
Marks Internal Assessment Total: 50
Marks

External Assessment Total - 50 Marks




Course Title
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Course 4

Credits

Course After going through the course, learners will be able to
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1) An Intensive Course in Gujarati — Usha Nair , CIIl Publication ,Mysore
2) Gujarati Bhasha Saurabh - Usha Nair , CIII Publication ,Mysore

3) Phonetic Reader Series: Language Learning &Teaching Materials Gujarati -
Usha Nair,CIIl Publication, Mysore
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Semester I
1.3 OEC

Course Title

Business Environment

Course Credits

4

Course Outcomes

After going through the course, learners will be able to

e Identify internal and external factors that influence business.

e Understand organizational culture, organizational structure and
management structure.

e Create awareness about values, norms and customs of organization

Module 1 (Credit 1) Fundamentals of Business Environment

Learning Outcomes

After learning the module, learners will be able to

e Develop deep insight into constituents of the business environment

e Understand the interrelationship between Business and Environment

Content Outline

1.1 Business Environment: Concept, Importance, Interrelationship between
Business and environment

1.2 Constituents of the business environment: Internal and External
environment, Educational environment and its impact, International
environment ( Current trends in world, International trading
environment, WTO and Trade blocks and their impact)

Module 2 (Credit 1) Project Planning and Business Promotion.

Learning Outcomes

After learning the module, learners will be able to

e Understand the Procedure for setting up a business unit

e Know business promotion and government procedure

Content Outline

2.1 Project Planning: (concept, importance and Planning process, steps i
setting business objective, Feaibility study, Project report, Business size
and location decision, Factors considered for new business.

2.2 Business Promotion: Concept, Stages, Government role, statutory
requirement (Licensing, Registration, procedure, document requirement
and legal provision.

Module 3 (Credit 1) Basi

cs of Tourism

Learning Outcomes

After learning the module, learners will be able to

e Gain knowledge of the tourism industry




e Analyze contemporary issues in tourism

Content Outline

3.1 Tourism: Meaning, concept, Importance, Geographical factors
influence, Types and Forms

3.2 Trends and Contemporary issues in tourism: Tourist transport, Travel
agency and tourism business

Module 4 (Credit 1) Entrepreneurship

Learning Outcomes

After learning the module, learners will be able to

e Have awareness about entrepreneurial opportunities

e Understand and evaluate various entrepreneurial programs

Content Outline

4.1 Entrepreneurship: Concept, Importance, Growth factors, Entrepreneur
and Manager, Entrepreneur and Intrapreneur

4.2 Entrepreneur: Types, Competencies, Entrepreneurship Development
program, Incentives to Entrepreneurs in India.

4.3 Women Entrepreneurs: Problems and Promotion

Assignments/Activities towards Comprehensive Continuous Evaluation (CCE) :

Internal — 50 Marks

External — 50 Marks

Sr. No Assignments/Activities

1 Written Test/ Assignment on any of the module/ Project on Preparation
of Business plan, sample promotion of a product etc./ Quiz/Debate

2 Group Discussion on Tactics of Business promotion, Current trends in
Tourism etc./ Case Study on Successful Indian Entrepreneurs

3 Presentations/Seminars/Workshop/ Any other innovative methods

Total — 50 Marks

References

1.
2.

Cherunilam F., (2014), Business Environment, Text and Cases, Himalaya Publication House

Cherunilam F.. (2011) Business Environment and Sustainable Development, Himalaya,
Publishing House  New Delhi

Aswathappa K. (2016) Essentials of Business Environment (13th Edition) Himalaya,
Publishing House. New Delhi




COURSE SYLLABUS
Semester 1
1.3 OEC

Course Title

Business Mathematics

Course Credits

4

Course Outcomes

After going through the course, learners will be able to

e Practice mathematical expressions, formulas, equations, and
relationships in a range of situations.

e Demonstrate mathematical skills required in mathematically
intensive areas in Economics and business.

e Analyze the role of LPP in formulating the problems and graphical
solutions to LPP

e Calculate nominal and effective rates of interest

e Solve the problems relating to permutations and combinations

Module 1 (Credit 1) Matrices and Determinants

Learning Outcomes

After learning the module, learners will be able to

e Comprehend various business mathematics concepts

e Apply the knowledge of Matrix Algebra and Inverse of Matrix to
solve the business problems

Content Outline

1.1 Algebra of matrices. The inverse of a matrix, MatrixOperation — Business|
Application

1.2 Solution of system of linear equations (having a unique solution and
involving not more than three variables)using matrix inversion Method

1.3 Crammer’s Rule.

Module 2 (Credit 1)

Commercial Mathematics and Finance

Learning Outcomes

After learning the module, learners will be able to

e Compute Ratio, Profit, and Loss etc.
e Estimate simple and compound interest, annuities, etc

Content Outline

Commercial Mathematics and Finance

2.1 Ratio and percentages, commission, brokerage, trade, and cash discount,
cost price, selling price, profit or losson cost price/ selling price.

2.2 Rates of interest-nominal, effective— and their inter-relationships in|
different compounding situations.

2.3 Compounding and discounting of a sum usingdifferent types of rates.

Module 3 (Credit 1) Linear Programming

Learning Outcomes

After learning the module, learners will be able to

e Interpret linear programming problem and its formulation
e Solve the LPP of maximization and minimization types graphically

Content Outline

Linear Programming Problem
3.1 Formulation of Linear programming Problem
(LPP)
3.2 Graphical solution to LPP (For both maximization

and minimization types




3.3 Unbounded solution and infeasibility in LPP
3.4 Cases of unique and multiple solution

Module 4 (Credit 1) Mathematics of finance and permutations and combinations

Learning Outcomes

After learning the module, learners will be able to
e Calculate nominal and effective rates of interest
e Explain problems relating to permutation and combination

Content Outline

41 Rate of interest: nominal, effective, and their
interrelationship in different compounding situations

4.2 Compounding and discounting of a sum using different
types of rates

4.3 Permutations and combinations: meaning and formulae of
permutation and combination of simple problems

Assignments/Activities towards Comprehensive Continuous Evaluation (CCE):

Internal — 50 Marks

Sr. No Assignments/Activities

1 Written Test/ Assignment / Project Report/ Quiz/Debate

2 Group Discussion / Case Study

3 PPT Presentations/Seminars/Workshop/ Any other innovative methods
Total — 50 Marks

External — 50 Marks

References:

e Mizrahi and Sullivan (1983) Mathematics for Business and Social Sciences, Published by

Wiley and Sons.

¢ Budnick,P (1988) .Applied Mathematics. McGraw Hill Education.

e R.G.D. Allen, Mathematical Analysis for Economists

e Dr. S.M. Shukla | (2022 )| Business Mathematics Kindle publication

e Dr. J.K.Sharma (2021) Business Mathematics Dreamtech Press

e Dr. J K.Sharma and Dr. Gurmeet Kaur (2019) Business Mathematics, Sultan Chand &

Sons (P) Ltd.

e Prof. A. V. RAYARIKAR ,Dr. P. G. DIXIT (2019 )Business Mathematics,

NiraliPrakashan

e A. V. Deshpande & M. L. Vaidya, “Elementary Business Mathematics” Vipul

prakashan



https://www.amazon.in/s/ref%3Ddp_byline_sr_ebooks_1?ie=UTF8&field-author=Prof.%2BA.%2BV.%2BRAYARIKAR&text=Prof.%2BA.%2BV.%2BRAYARIKAR&sort=relevancerank&search-alias=digital-text
https://www.amazon.in/s/ref%3Ddp_byline_sr_ebooks_1?ie=UTF8&field-author=Prof.%2BA.%2BV.%2BRAYARIKAR&text=Prof.%2BA.%2BV.%2BRAYARIKAR&sort=relevancerank&search-alias=digital-text

COURSE SYLLABUS
Semester 1
1.3 OEC

Course Title

Basics of Trade and Commerce

Course Credits

4 credits

Course Outcomes

After going through the course, learners will be able to

e Understand the concept of Trade and Types Of Trade

e Have knowledge about different forms of Business organization

e Familiarize themselves with basics of Imports & Exports

e Gain understanding on Aids to Trade which facilitates smooth exchange
of goods and services.

Module 1 (Credit 1) Trade, Commerce and Industry

Learning Outcomes

After learning the module, learners will be able to

¢ Differentiate between Small scale & Large-scale Industries

e Learn about Types of Business Organization

Content Outline

Trade, Commerce and Industry
1.1 Meaning, Nature, Importance
1.2 Nature of Industries: a) Small scale b) Medium Scale c¢) Large Scale
Industries
1.3 Forms of Business Organisation: a) Sole Trading Concern b)
Partnership firm c) Joint Stock Companies d) Co-operative Stores
(Meaning, Advantages & Disadvantages)

Module 2 (Credit 1) Internal and External Trade

Learning Outcomes

After learning the module, learners will be able to

e Understand about Wholesale trade & Retail trade

e Have Awareness about types of Retailers

Content Outline

2.1 Internal Trade: 1
e [tinerant - Retailers - Meaning & Importance
e  Wholesale Trade - Meaning, Functions & Importance
e Retail Trade - Meaning, Functions, Importance & Types

2.2 Internal Trade — 11
e Non-lItinerant retailers
i)Multiple Shops, ii) Departmental Stores, iii) One-priceShops, iv)
Consumer co-operative stores, v) Super Bazaar
2.3 External Trade -II1




e External Trade - Meaning & Importance
e Imports - Meaning, Importance & Procedure
e Exports - Meaning, Importance & Procedure

Module 3 (Credit 1) AIDS To Trade-I

Learning Outcomes

After learning the module, learners will be able to

e (reate awareness about the applicability of the concepts related to
Banking

e Acquaint students to the fundamentals of Insurance

Content Outline

3.1 AIDS To Trade-I

e Banking —Functions of Banks, Types of Banks, Types of Deposits
and Advances, A.T.M., Debit Card, Credit cards and E-banking,.

e Insurance - Features, Principles of Insurance, Types of Insurance —
Life, Marine and Fire Insurance-Miscellaneous Insurance,
Importance of Insurance to Society, Individuals, Business and
Government.

Module 4 (Credit 1) AIDS To Trade-I1

Learning Outcomes

After learning the module, learners will be able to

e Understand the importance and the relevance of Marketing in
today’s Business world

e Comprehend the role of Advertising in the field of Business

Content Outline

4.1 AIDS To Trade-II
e Marketing —Functions, Significance, Market Segmentation,
Distribution Channels, Marketing mix, Marketing Research, Digital
Marketing
e Advertising- Functions, Importance, Types of Advertising Media,
Advertising Agency, Media Planning, Ethics in Advertising

Assignments/Activities towards Comprehensive Continuous Evaluation (CCE)

Internal — 50 Marks

Sr. No Assignments/Activities
1 Written Test/ Assignment on any of the modules/ Project on sample plan
related to small trade, study and report on marketing mix related to
specific product etc./ Quiz/Debate
2 Group Discussion / Case Study
3 Presentations/Seminars/Workshop/ Any other innovative methods
Total — 50 Marks

External — 50 Marks
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COURSE SYLLABUS
Semester 1
1.3 OEC

Course Title

Fundamentals of Accounting Paper I

Course Credits

4

Course Outcomes

After going through the course, learners will be able to

e To create awareness about meaning, features and the importance of
accounting.

e To understand the necessity and importance of Bills of Exchange.

e To understand Books of Original Entry and prepare different ledger
accounts.

Module 1 (Credit 1)

Introduction to Book- Keeping and Accountancy

Learning Outcomes

After learning the module, learners will be able to

Understand the meaning, features and the importance of accounting.
Understand basic accounting concepts & terminologies.

Analyze the role and benefits of book- keeping and accountancy.
Understand the fundamental principles of the Double Entry System.
Identify the classification and types of Accounts.

Apply the golden rules to prepare classification tables.

Prepare a statement of analysis of the transaction and accounting
equations system.

Content Outline

1.1 Theory:

Book-keeping, Accountancy, Golden rules of Accounts. Fundamental
principles of Double Entry System, Classification and types of accounts.
1.2: Problems on:

Analysis of transaction and accounting equations system.

Module 2 (Credit 1)

Bills of Exchange and Promissory Note

Learning Outcomes

After learning the module, learners will be able to

e Understand the necessity and importance of Bills of Exchange and
Promissory Note.

e Understand the working of Bills of Exchange, the importance of grace
days and honoring/dishonoring the bill of exchange.

Content Outline

2.1 Theory:

Definition of Bills of Exchange and Promissory Note, different concepts
used in bills of exchange, Preparing a draft of bill of exchange & know the
various types of bills of exchange, retaining, sending bill for collection,
discounting, endorsing, honour, renewal & retiring of the bill.

Module 3 (Credit 1)
Journal

Learning Outcomes

After learning the module, learners will be able to

e To enable students to become familiar with the standard form and
arrangement of Journal entries.

e To understand and calculate GST on purchase of goods.

e To understand and calculate GST on sale of goods.

e To pass Journal Entries correctly.




Content Outline 3.1 Theory: GST on Purchase & Sale of Goods and Format of a Journal.
Problems on: Journal Entries.

Module 4 (Credit 1)
Ledger

Learning Outcomes After learning the module, learners will be able to

e To enable students to learn the balancing of various ledger accounts.
e To be able to post recording from Books of original entry to the ledger.
e To get introduced to the concepts of subsidiary books.

Content Outline 4.1 Theory: Concept of Ledger Accounts and Subsidiary Books.
4.2 Problems on: Post recording from Books of original entry to Ledger.

Assignments/Activities towards Comprehensive Continuous Evaluation (CCE)

Internal — 50 Marks

Sr. No Assignments/Activities

1 Written Test/ Assignment on any of the modules/ Project on sample plan
related to small trade, study and report on marketing mix related to
specific product etc./ Quiz/Debate

2 Group Discussion / Case Study

3 Presentations/Seminars/Workshop/ Any other innovative methods

Total — 50 Marks

External — 50 Marks
References :
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COURSE SYLLABUS
Semester 1
1.3 OEC

Course Title

Overview of Travel Industry

Course Credits

4 Credits

Course Outcomes

After going through the course, learners will be able to :

e Recognize the role of Tourism industry at National and Global levels

e Contribution of the Travel World towards the Indian economy.

e As future Tourism experts, this course will give them a comprehensive
understanding of the Tourism industry

Module 1(Credit 1) Tourist Organizations and IATA Areas

Learning Outcomes

After learning the module, learners will be able to

e Identify the role of major tourist Organizations

e Gain Knowledge on Importance and relevance of IATA Areas

Content Outline

1.1 Major Tourist Organizations : (National ) M.O.T, TAAL MTDC, ITDC.
1.2 (International) : IATA, WTO, IUOTO, PATA & ASTA.
1.3 TATA Areas — I, Il and 11T

Module 2(Credit 1) Major Sight-Seeing and Cultural Aspects

Learning Outcomes

After learning the module, learners will be able to

e Explore various tourist attractions like UNESCO Heritage sites,
Landmarks, City Icons, Monuments, Sanctuaries .

e Gain knowledge about various Cultural Glimpses prevalent in the
world.

Content Outline

2.1 World UNESCO Heritage Sites
2.2 Popular Tourist Attractions in Major Cities in the World.
2.3 Cultural Glimpses — Festivals, Cuisine, Dances, Painting

Module 3 (Credit 1) Documentation and Transportation

Learning Outcomes

After learning the module, learners will be able to

o Identify documents required for travel and respective procedures.

e Study various aspects of Transportation and its increasing demand
among tourists

Content Outline

3.1 Travel Documentation — Passport, Visa, Health Requirements and
Travel Insurance

3.2 Popular Modes of Transportation — Surface Transport, Airlines and
Waterways - Importance & Popularity

3.3 Surface transport: Indian Railways — Origin, Luxurious trains, Special
trains and Toy trains

3.4 Airlines: Scheduled and Discounted carriers , Charter Flights,

3.5 Water Transport: Ships, Cruise Travel, Adventure Boats, Ferries and




Hovercratft.

Module 4 (Credit 1) Accommodation

Learning Outcomes

After learning the module, learners will be able to

e Understand Accommodation opportunities available for the tourists
e Gain knowledge about the Travel Agency Profession

Content Outline

4.1 Types of Accommodation — Commercial — Star-rated Categories
4.2 Adventurous Accommodation

4.3 Supplementary Accommodation

4.4 Role of Tour Operators

Assignments/Activities towards Comprehensive Continuous Evaluation (CCE)

Internal — 50 Marks

Sr. No Assignments/Activities
1 Written Test/ Assignment on any of the modules/ Project on sample plan
related to small trade, study and report on marketing mix related to
specific product etc./ Quiz/Debate
2 Group Discussion / Case Study
3 Presentations/Seminars/Workshop/ Any other innovative methods
Total — 50 Marks

External — 50 Marks

References :
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COURSE SYLLABUS

Semester 1

1.3 OEC

Course Title NGO Management I
Course Credits 4

Course Outcomes

After going through the course, learners will be able

e To provide managerial training and skills to work as NGO

Managers.

e To impart the latest and most relevant skills set for a career in this
field.

e To enable students with Leadership and Human Resources
Development.

e To undergo practical training in the NGO.

Module 1(Credit 1). Introduction of NGO Management

Learning Outcomes

After learning the module, learners will be able

e To understand the basics and acts inculcated to help and support
NGO.

e To explore the various tax reliefs available for NGO’s

Content Outline

1.1 Concept,

1.2 Functions and Organization of NGO,

1.3 Legal procedure of establishment of NGO,

1.4 Overview of Societies Registration Act, India’s Companies Act,
1.5 Charitable Endowment Act,

1.6 FCRA,

1.7 Memorandum of Association,

1.8 Bye Laws, Tax relief under various acts.

Module 2 (Credit 1). Re

sult based Management and Project Cycle Management

Learning Outcomes

After learning the module, learners will be able

e To make and study how the projects are undertaken by NGO.
e To learn the other essentials required for NGO.

Content Outline

2.1 Designing and planning a project,

2.2 Project Monitoring and Evaluation,

2.3 Fund raising and Grant proposals,

2.4 Principles of good communication and successful negotiations.




Module 3(Credit 1)

Leadership and HR Development

After learning the module, learners will be able to
e To enhance team building skills in an NGO.
e  To understand what is Conflict Resolution.

Content Outline

Building and Leading a team, Conflict Resolution

Module 4 (Credit 1)
Learning Outcomes

Practical Work
After learning the module, learners will be able to

e Incorporate practical training and learn how management of an.
NGO works.
e To develop the sense of responsibility and help the society at large.

Content Outline

4.1 Getting associated with an NGO and work for 20 hours.

Assignments/Activities towards Comprehensive Continuous Evaluation (CCE)

Internal — 50 Marks

Sr. No Assignments/Activities
1 Written Test/ Assignment on any of the modules/ Project on sample plan
related to small trade, study and report on marketing mix related to
specific product etc./ Quiz/Debate
2 Group Discussion / Case Study
3 Presentations/Seminars/Workshop/ Any other innovative methods
Total — 50 Marks

External — 50 Marks
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Course Title Basics of Child Care & Development (Th)

Course Credits 4

Course After going through the course, learners will be able to:
Outcomes 1. Understand the concept of growth and development.

2. Categorize different aspects of child’s physical,
motor social andemotional development.

3. Classify developmental tasks of different age groups.

4. Identify Piaget’s stages of cognitive development upto
late childhoodstage.

5. Comprehend concept of Play and its implications in
physical, social,emotional and cognitive development.

6. Predict individual difference among children

Module 1 (Credit 1) - Introduction to Childhood

Learning 1. Understand the concept of Childhood
Outcomes
2. Classify principles of growth and development

3. Illustrate childhood in different contexts: childhood and
poverty, childlabour, child abuses and child protection.

4. Assess child rearing practices

5. Distinguish effects of divorce, single parenthood family

6. Evaluate the effects of migration of families

Content Outline ® Concept of Childhood
® Principles of Growth and Development

® Childhood in Different Contexts: Childhood and Poverty,
Child Labour,Child Abuses and Child Protection.

® Childhood Rearing Practices

® Effects of Divorce, Single Parenthood Family

® Migration of Families

Module 2 (Credit 1) Physical, Motor Development and Social Development in
Childhood




Learning 1. Understand characteristics of physical growth at early
Outcomes childhood and latechildhood stages
2. Compare the difference between gross and
fine motor skillsdevelopment up to late
childhood;
3. List down developmental tasks up to late childhood
4. Demonstrate different types of play
5. Identify developmental delays in children
6. Compare role of family (parents), peers, school
(teachers) and societyin social development of children
Content Outline ® Characteristics of physical growth at early childhood and
late childhoodstages
® Motor Development- gross and fine motor skills
development up to latechildhood;
® Developmental tasks up to late childhood
® Developmental delay and its remedies
® Play: characteristics, stages, types, importance and its
role in overalldevelopment
® Concept and characteristics of social development
® Role of family (parents), peers, school (teachers) and

society in socialdevelopment

Module 3 (Credit

1) - Emotional Development and Language Development

Learning 1. Understand characteristics and factors affecting emotional
Outcomes development

2. Illustrate the role of parents and teachers in

healthy emotionaldevelopment

3. Enumerate the stages of language development

4. Classify the factors affecting language development

5. Identify speech defects in children
Content Outline ® Meaning, Nature, Characteristics and Types of Emotions

® Understanding children's emotions

® Factors affecting emotional development

® Role of parents and teachers in healthy emotional

development
® Stages of language development
® Factors affecting language development




® Speech defects

Module 4 (Credit 1) - Cognitive Development and Moral Development

Learning 1. Compare Piaget’s and Kohlberg’s stages of cognitive
Outcomes development

2. Classify moral development
Content Outline ® Concept of Cognitive Development

® Piaget’s stages of Cognitive Development upto late
childhood

® Individual Differences and Cognitive development

® Moral Development: Concept and stages of moral
developmentaccording to Kohlberg and Piaget

Assignments/Activities towards Comprehensive Continuous Evaluation(CCE):

Module 1:

Module 2:

Module 3:

Collect 6-8 newspaper articles that reflect issues of parenting
and childhood, analysethese and prepare a report.

Identify two children of 7-14 age group belonging to diverse socio-
cultural backgroundsand prepare a case study.

Conduct interviews of 4 to 5 parents from different socio-cultural
and economic background with regard to the child rearing practices
and parenting styles, prepare andpresent their report in the class.

Collect data from an elementary school with regard to the growth of
height and weight ofchildren, analyze the data and prepare a report
for presentation.

Collect and compile data relating to developmental norms

during infancy/babyhood/early childhood/late childhood.

Scrap book of emotions




Module 4:
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Course

Herbal Science

Title

Course 4

Credits

Course 1. Analyze different pharmacopoeias (Indian, US, British, WHO),

Outcomes understanding theirregulatory frameworks and applications in
Herbal Science.

2. Evaluate the active components in herbs, mastering the
processes of extraction andtheir various applications.

3. Investigate the properties, classification, distribution,
extraction, biosynthesis, biological roles, and applications of
secondary metabolites such as alkaloids andglycosides.

4. Design innovative applications of tannins, phenolic

compounds, volatile oils, andresins, utilizing their properties
in various herbal science domains.

Module 1 (Credit 1) - Herbal Science

Learning
Outcomes

After learning the module, learners will be able to,

1. Examine the historical background of Herbal Science, discerning

its evolution andrelevance in different cultural contexts

2. Compare the present status and scope of Herbal Science with a

focus on MedicinalBotany, Pharmacognosy, Aroma Therapy, and
Cosmetology, evaluating their similarities and differences in
application and efficacy.

Content
Outline

Introduction to Herbal Science: Historical Background, Present
Status And Scope WithReference To Medicinal Botany,
Pharmocognosy, Aroma Therapy Cosmetology.

Module 2 (Credit 1) - Herbal Pharmacopias

O O O O

Learning After learning the module, learners will be able to,
Outcomes
1. Differentiate between various Pharmacopoeias, including Indian,
US, British, andWHO's.
2. Analyze the regulatory standards and requirements outlined in
each Pharmacopoeiafor pharmaceutical products
Content e Pharmacopoeia:
Outline

Indian Pharmacopoeia,

US Pharmacopoeia,

British Pharmacopoeia and
WHO’s Pharmacopoeia




Module 3 (Credit 3) - Secondary Metabolites I

Learning After learning the module, learners will be able to
Outcomes
1. Examine the historical evolution, classification, properties, and
natural distributionof Alkaloids and Glycosides
2. Investigate extraction techniques, biosynthesis pathways, biological
functions, anddiverse applications of Alkaloids and Glycosides
Content e Secondary Metabolites 1
Outline

e History, Classification, Properties, Distribution in Nature,
Extraction, Biosynthesis,Biological role and applications of
Alkaloids and Glycosides.

Module 4 (Credit 4) - Secondary Metabolites 11

Learning After learning the module, learners will be able to
Outcomes
1. Analyze the historical evolution, classification, properties, and
natural distribution ofTannins, other Phenolic Compounds, Volatile
Oils, and Resins
2. Investigate extraction methods, biosynthesis pathways, biological
functions, and various applications of Tannins, other Phenolic
Compounds, Volatile Oils, and Resins
Content e Secondary Metabolites II :
Outline

o0 History, Classification, Properties, Distribution in Nature,
Extraction, Biosynthesis, Biological role and Applications of
Tannins and other Phenolic Compounds. Volatileoils and resins.

Assignments/Activities towards Comprehensive Continuous

Evaluation (CCE):

Module 1 - Herbal Science

Project: Herbal Garden Creation

Description: Students will plan and create a herbal garden either on
the school premises or in their community. They will research
different medicinal herbs, their growing conditions, and uses in
Herbal Science. Students will work together to design the layout of
the garden, select appropriate herbs to cultivate, and plant them.
Throughout the project, they will document the process, including
the selection of herbs, soil preparation, planting, and maintenance.
The herbal garden will serve as an educational resource for the
school or community, providing firsthand experience withmedicinal
plants.



Resources Needed: Seeds or seedlings of medicinal herbs,
gardening tools, soil, pots or garden beds, water source.

Methodology: Research medicinal herbs suitable for the local
climate and growing conditions, plan the layout of the herbal
garden, prepare the soil, plant the herbs, and maintain the garden.

Data to be Collected: Documentation of the selection of herbs,
planting process, growth observations, and any insights gained
from maintaining the herbal garden.

Module 2 - Herbal Pharmacopias

Project: Herbal Medicine Preparation Workshop

Description: Students will organize a workshop to prepare herbal
medicines following traditional orstandardized methods outlined in
different pharmacopoeias. They will research the preparation
techniques for specific herbal remedies and gather the necessary
ingredients. During the workshop, students will demonstrate the
preparation process, including measuring ingredients, mixing, and
packaging. Participants will have the opportunity to learn about the
medicinal properties of herbs and the cultural significance of herbal
remedies. The workshop will provide practical experience inherbal
medicine preparation and promote understanding of traditional
healing practices.

Resources Needed: Ingredients for herbal remedies, kitchen or
laboratory equipment, packaging materials, information on
traditional medicine preparation techniques.

Methodology: Research traditional or standardized methods for
preparing herbal medicines, gather ingredients, conduct the
workshop, and provide demonstrations.

Data to be Collected: Documentation of the preparation process,
participant feedback, and reflections on the cultural and
therapeutic aspects of herbal medicine.

Module 3 - Secondary Metabolites I

Project: Extraction and Analysis of Secondary Metabolites

Description: Students will conduct experiments to extract
secondary metabolites from medicinal herbs and analyze their
properties. They will select herbs rich in secondary metabolites
such as alkaloids or glycosides and choose appropriate extraction
methods. Students will perform extraction experiments, analyze the
extracted compounds using techniques such as chromatography or



spectroscopy, and interpret the results. Through hands-on
experimentation, students will gain practical experience in
extracting and analyzing secondary metabolites, enhancing their
understanding of Herbal Science principles.

Resources Needed: Medicinal herbs, extraction solvents, laboratory
equipment (such as glassware, centrifuge, chromatography
equipment), analytical instruments (such as HPLC, GC-MS),
chemicalsfor analysis.

Methodology: Select herbs for extraction, perform extraction
experiments, analyze extracted compounds using chromatography
or spectroscopy, and interpret the results.

Data to be Collected: Yield of extracted compounds,
chromatographic or spectroscopic data, identification of secondary
metabolites, and conclusions drawn from the analysis.

Module 4 - Secondary Metabolites II

Project: Formulation of Herbal Products

Description: Students will collaborate to formulate herbal products
using secondary metabolites such as tannins, phenolic compounds,
volatile oils, and resins. They will research the properties and
applications of these compounds in Herbal Science and identify
suitable formulations for products such as herbal teas, topical
creams, or natural cosmetics. Students will develop prototypes of
their products, considering factors such as ingredients, formulation
techniques, and packaging. They willpresent their formulations to a
panel for evaluation, focusing on innovation, effectiveness, and
market potential.

Resources Needed: Ingredients for herbal formulations, laboratory or
kitchen equipment, packagingmaterials, market research data.

Methodology: Research properties and applications of secondary
metabolites, formulate herbal products, develop prototypes, and
present formulations to a panel for evaluation.

Data to be Collected: Formulation recipes, prototype samples, feedback
from panel evaluation, andreflections on the formulation process.
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Course Title

Dyes and Pigment

Course 4

Credits

Course After going through the course, learners will be able to
Outcomes

1. Apply fundamental dye concepts practically in textiles.

2. Analyze diverse dye, pigment, and auxiliaries' applications.

3. Evaluate production methods and properties of dyes.

4. Design innovative solutions for textile industry challenges.

Module 1 (Credit 1) - Dye Fundamentals

Learning After learning the module, learners will be able to,

Outcomes
1. Investigate fundamentals of dyes, including chemical
chromophores.
2. Assess dye classes and their principal applications, including
synthesis ofcommercial dyes.

Content e Fundamental of dyes: General, Important chemical

Outline chromophore of dyes

e Dyes Class for principle applications, Description of
individuals of class andsynthesis of some commercial dyes.

Module 2 (Credit 1) - Textile Dyeing Techniques

Learning After learning the module, learners will be able to,

Outcomes
1. Explore dying processes of textiles, including pre-treatment of
fibers and dyeing methods for various textiles, as well as textile
finishes and auxiliaries.
2. Examine non-textile dyes, such as those used in leather, fur,
hair, food, ink,photography, and as indicator dyes.

Content e Dying processes of textiles: Pre-treatment of textile fibers,

Outline dyeing methods forvarious textiles, Textile finishes and Textile

auxiliaries.
e Non textile dyes: Leather, Fur, Hair, Food, Ink, Photographic,
indicator dyes.

Module 3 (Credit 1) - Zinc Oxide Pigments

Learning
Outcomes

After learning the module, learners will be able to,

1. Develop a study on fundamentals, properties, and production
of Iron Oxidepigments, specifically focusing on the precipitation
process.

2. Examine fundamentals, properties, and production methods of
Zinc Oxide pigments, including raw materials and processes such
as the Direct (American)and Precipitation processes.




Content e Zinc Oxide pigments (Fundamentals and properties, Raw

Outline materials, Directprocess (American process), Precipitation
process)

e Iron oxide pigments (Fundamentals and properties,
Production of iron oxidepigment by precipitation process)

Module 4 (Credit 1) - Advanced Dye Applications

Learning After learning the module, learners will be able to,
Outcomes

1. Design experiments for synthesis, characterization, and
application of dyes.

2. Explore additional aspects of dyes, such as non-mutagenic
variants andcolorants for high-tech fluorescent brightening

agents.
Content e Synthesis, Characterization and application.
Outline e Some other aspects related to dyes: Non mutagenic dyes,

colorants for hightechnology Fluorescent Brightening agents.

Assignments/Activities towards Comprehensive Continuous

Evaluation (CCE):Module 1 - Dye Fundamentals

Project 1: Chromophore Exploration

Description: Students will investigate the fundamentals of dyes by
analyzing the chemical chromophores responsible for coloration. They
will select common household items such as food coloring, ink
cartridges, or fabric dyes and perform simple separation techniques like
paper chromatography to isolate and identify the chromophores
present. Through observation and analysis, students will deepen their
understanding of dye chemistry and its practical applications,
particularly in textile dyeing processes.

Safety Measures: Ensure students handle chemicals safely and conduct
experiments in a well - ventilated area.

Module 2 - Textile Dyeing Techniques

Project 1: Fabric Dyeing Experiment

Description: Students will explore textile dyeing techniques by designing
and conducting experiments to dye fabric samples using natural or
synthetic dyes. They will pre-treat fabric fibers to enhance dye uptake
and select appropriate dyeing methods such as immersion, padding, or
printing techniques. Through hands-on experimentation, students will
observe and analyze the effects of different dyeing parameters on color
intensity, fastness properties, and overall textile appearance. This
project provides practical experience in textile dyeing processes and




allows students to apply their knowledge to address challenges in the
textile industry.

Safety Measures: Ensure students handle dyes and chemicals safely,
follow proper dyeing protocols, and dispose of waste materials
appropriately.

Module 3 - Zinc Oxide Pigments

Project 1: Zinc Oxide Pigment Production Simulation

Description: Students will simulate the production process of zinc oxide
pigments, focusing on the precipitation method. They will research the
raw materials and equipment used in the Direct (American) and
Precipitation processes and develop a step-by-step simulation. Using
available resources, students will set up experimental setups mimicking
the precipitation reaction, observing the formation and properties of
zinc oxide pigments. Through this hands-on simulation, students will
gain a deeper understanding of the fundamentals and production
methods of zinc oxide pigments, preparing them for real-world
applications in the pigment industry.

Safety Measures: Ensure students handle chemicals safely and conduct
experiments in a well - ventilated area.

Module 4 - Advanced Dye Applications

Project 1: Dye Synthesis and Application Design

Description: Students will design and execute a series of experiments to
synthesize novel dyes and evaluate their application potential. They will
explore various synthetic routes to prepare new dye compounds and
characterize their chemical structures using spectroscopic techniques.
Students willthen test the synthesized dyes on different substrates such
as fabrics, plastics, or paper to assess their coloration efficiency and
fastness properties. Through this project, students will gain hands-on
experience in dye synthesis, characterization, and application, fostering
innovation and problem - solving skills in dye chemistry.

Safety Measures: Ensure students handle chemicals safely and wear
appropriate personal protective equipment.

Reference Books:
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Course Title

Haematology-I (Theory + Practical)

Course Credits

4

Course
Outcomes

After going through the course, learners will be able to,

Collect blood samples

Carry out complete hemogram

Identify various blood parasites

Handle the Autoanalyzer

Perform quality control procedures

Module 1 (Credit1

1
2
3
4.
5
) -

Learning After learning the module, learners will be able to,
Outcomes
1. Differentiate various blood cells
2. Appraise the technique of blood collection, cell count and
hemoglobin determination
Content e Introduction to Hematology
Outline

e Blood and its functions
¢ Phlebotomy
¢ Haematopoeisis

e Cell count

Module 2 (Creditl) -

Learning After learning the module, learners will be able to
Outcomes
1. Calculate cell indices
2. Perform blood smear preparation, Differential count, abnormal cell
morphology and parasites
Content e Determination of PCV, ESR and cell indices
Outline

o Differential WBC count and morphology of all blood cells and
parasites

e Autoanalysers

Module 3 (Creditl) -

Learning
Outcomes

After learning the module, learners will be able to,
1. Evaluate pathophysiology of Different Anemic conditions
2. prepare blood smear

3. Investigate the different Anemic conditions, Erythropoiesis




Content e Determination of Anisosytosis and Poikilocytosis
Outline
e Differential count using Neubauer’s Chamber and Cell counter

e Differential WBC count and morphology of RBC and WBC
Autoanalysers
Module 4 (Creditl) -

Learning After learning the module, learners will be able to
Outcomes

1. Recognize the pathophysiology of Thrombopoiesis

2. Investigate the different Leukocyte Disorders

Content e Determination of Platelet count
Outline
e Staining Techniques (Wright's Stain, Field Stain)

e Determination of Mentzers Index

e Determination of ESR by Wintrobe’s and Westergrn’s Method

Assignments / Activities towards Comprehensive Continuous Evaluation (CCE):

1. Project work
a. Interview a hematologist or hematopathologist to learn about their career

path, daily responsibilities, and the challenges they face in their field.
b. Prepare a comparative analysis of the structure and function of red blood
cells, white blood cells, and platelets.

2. Seminar presentation on
a. Blood cell morphology

b. Blood cell indices

3. Discuss safety precautions, infection control measures and potential
complications associated with phlebotomy procedures.

4. Perform calculations to determine MCV, MCH and MCHC values based on
provided blood analysis data.
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Course Title

Fashion Photography

Course 4

Credits

Course 1. Gain historical insights and identify key figures and
Outcomes movements in fashionphotography, establishing a

foundational understanding of its evolution.

2. Master aesthetics and composition principles, utilizing color,
texture, and form toenhance fashion photographs, while
demonstrating proficiency in styling and wardrobe selection.

3. Develop expertise in lighting techniques, distinguishing
between natural and artificial light, implementing studio
setups, and creatively manipulating shadowsand highlights.

4. Analyze the representation of gender, race, and body image
in fashion photography, explore cultural influences, compare
its relationship with other visual arts, and adapt to
contemporary trends including digital techniques andsocial
media impact.

Module 1(Cred

it1) -

Learning After learning the module,
Outcomes learners will be able to,

1. Gain an understanding of the historical development of
fashion photography,recognizing its evolution and influence
over time..

2. Identify and analyze the contributions of key figures and
movements thathave shaped the field of fashion
photography

3. . Develop a foundational knowledge of the significant
trends and technologicaladvancements that have impacted
fashion photography.

Content ® Introduction to Fashion Photography:
Outline - Historical overview of fashion photography

- Key figures and movements in the field

Module 2 (Credit 1) -

Learning
Outcome:

After learning the module,
learners will be able to,




1. Apply the principles of composition specific to fashion
photography, enhancingtheir ability to create visually
compelling images.

2. Explore and utilize color, texture, and form effectively to
convey mood and stylein fashion photography

3. Develop skills in styling and wardrobe selection,
understanding their importancein creating cohesive and
striking fashion photographs.

Content
Outline

® Aesthetics and Composition
- Principles of composition in fashion photography
- Use of color, texture, and form
- Styling and wardrobe selection

Module3 (Cred

it 1) -

Learning After learning the module, learners will be able to,
Outcomes 1. Differentiate between natural and artificial lighting
techniques, mastering variousstudio lighting setups..
2.Experiment with creative use of shadows and highlights,
enhancing theirtechnical proficiency in lighting for fashion
photography
3.Critically analyze the representation of gender, race, and
body image in fashionphotography, exploring the cultural
influences on fashion imagery.
Content ® Lighting Techniques
Outline - Natural light vs. artificial light

- Studio lighting setups
- Creative use of shadows and highlights

® Fashion and Identity
- Representation of gender, race, and body image in fashion
photography
- Cultural influences on fashion imagery

Module 4 (Credit 1) -

Learning
Outcome:

After learning the module, learners will be able to,




1. Compare fashion photography with other visual arts,
understanding its uniqueplace and influence within the
broader art world

2. Evaluate the role of fashion photography in museums
and galleries, gaininginsight into its artistic and cultural
significance.

3. Stay current with contemporary trends, mastering digital
photography and post-production techniques, and
understanding the impact of social media onthe
democratization of fashion photography

Content ® Fashion Photography and Art
Outline - Comparisons with other visual arts
- Fashion photography in museums and galleries

Contemporary Trends
- Digital photography and post-production techniques
- Social media and the democratization of fashion
photography
- Emerging styles and approaches

Assignment/Activities towards Comprehensive Continuous Evaluation
(CCE):

Module 1

1. Create a collage representing the evolution of fashion photography.
Research and select imagesfrom different historical periods,
highlighting key figures and movements in the field.

Module 2

2. Select a fashion theme and create a styled photo shoot using basic
wardrobe items.

Module 3

3. Choose a natural or artificial lighting setup and capture a series of
portraits using yourself or amodel as the subject.

Module 4

4. Gather images from various sources such as magazines, social media,
or online platforms, andcompile them into a collage-style presentation.
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Course Title

Applied Science (Theory & Practical)

Course 4 (2+2)

Credits

Course After going through the course, learners will be able to
Outcomes

1.Understand the importance of science in daily life

2.Develop analytical attitude.

3.Acquire knowledge to develop scientific way of thinking.

4.Impart knowledge to apply.

Module 1 (Credit 1) - Applied Chemistry

Learning After learning the module, learners will be able to

Outcomes 1.Inculcate scientific temper in the students and develop
scientific, analytical attitude.
2.Develop to understand the importance of knowledge of
chemistry with respect to food, textiles, medicine, harmful
chemicals & industries.
3.Understand the use and importance of chemistry in day to day

life.
Content Review of Basic Chemistry
Outline Important definitions

Difference between Organic & Inorganic compounds

Functional groups

Bohr’s model of atom

e Atomic number & electronic configuration

2) Soaps & Detergents

e Saponification reaction

e Cold and hot process of soap making

e Difference between soaps and detergents

e Cleansing action

3) Drugs and Pharmaceuticals

e Properties of good drug

e Meaning of important terms with e.g. Analgesic, Antipyretic,
Antacid, Antibiotic, Diuretic, anti-inflammatory, Laxatives,
Sulfa drugs

e Common drugs- use and side effects of Aspirin,
Paracetamol, Sulphanilamide

4) Dyes

e Definition, important terms like chromophore, Auxochrome,
chromogen

e Classification based on application

e e.g. and uses of different dyes in food, textile, medicine,
laboratory, etc. & their hazards

5)Polymers

e Introduction

e Define-monomer, polymer, polymerization

Some important polymers and their structure & uses

polyethylene, polyester, polyvinyl chloride




Module 2 (Credit 1) - Applied Biology

Learning After learning the module, learners will be able to

Outcomes 1.Acquire the basic knowledge of the fundamentals of biological

sciences.
2.Apply the knowledge of the biological processes to everyday life.

Content| Cell

Outline| e As the basic unit of life

e Types of cells

e Salient features of animal cell

Introduction to Micro-organism

e Bacteria-Structure, Classification based on response to O, ,
nutrition, Importance of bacteria

e Fungi- Morphology of molds and yeasts, classification,
beneficial and harmful aspects

e Virus- Morphology, Classification based on nucleic acid
content and hosts

Genetics and Heredity

e Origin of the term gene

e Chemical basis of heredity- organization of human
genome, sex determination, monogenic and polygenic
traits, patterns of inheritance- autosomal, recessive
and sex-linked inheritance

e Mutation and its type, abnormalities in chromosome number

Genetic Engineering and Biotechnology

e Definition of the terms

e Methodology of gene cloning-in brief

1. Application of genetic engineering in plants- insects & virus

resistant plants, plants with improved characters.

2. Application in human medicine- pharmaceuticals,

thallessemia ontogenesis, interferon, production of growth

hormone, human insulin ELISA.

Module 3 (Credit 1) - Applied Chemistry (Practical)

Learning After learning the module, learners will be able to
Outcomes

1.Develop in students the ability to work systematically in
laboratory.
2.Develop in them the skill for simple chemical procedures.

Content| 1) Introduction to chemistry lab & apparatus.

Outline| 2) Neutralization of strong acid with strong base (HClI & NaOH)

3) Neutralization of weak base with strong acid (Na,COz& H,SO,)

4) Neutralization of weak acid with strong base (Oxalic acid &
NaOH)

5) Oxidation- reduction reaction (Oxalic acid & KMnQ,)

6) pH determination of various solutions: acid, base and
neutral (two household example for each)

7) Preparation of soap bar

8) Viscosity measurement: water, oil, shampoo by Oswald’s
viscometer

Module 4 (Credit 1) - Applied Biology (Practical)




Learning After learning the module, learners will be able to
Outcomes 1. Acquire knowledge of various micro-organisms and the
required skills to study them.
2.Apply this knowledge in day-to-day life.
Content 1)  Study and care of microscope
Outline 2) Observation of motility of bacteria by Hanging drop method

(E. coli /
Proteus)
3)  Observation of bacteria by the simple: monochrome
staining method (Hay infusion culture or milk)
4)  Gram staining of bacteria in buttermilk
5) To observe common pathogenic bacteria (any 6 - permanent
slides)
6) Observation of fungi on different food materials
7)  To observe common pathogenic protozoa (permanent slides off
Entamoeba histolytica and Plasmodium
vivax)
8)Study of medicinally important plants
(projects)

Assignments/Activities towards Comprehensive Continuous

Evaluation (CCE): Module 1 Applied Chemistry

Assignment / Quiz
Module 2 Applied Biology

Assignment / Quiz
Module 3 Applied Chemistry (Pr)

Daily work Journal Performing experiment
Module 4 Applied Biology (Pr)

Daily work Journal Performing experiment
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Course Title Cuisines Of India - I (Theory and Practical)

Course Credits 4
Course After going through the course, learners will be able to -
Outcomes

1. Explore the diversity of cuisines of western and northern
parts of India.

2. Explore the different cooking methods employed in cuisines
across western and northern parts India

3. Examine preparations made in western and
northern regions of India in different seasons and
festivals.

4. Compare differences in use of various spices and
ingredients in western and northern cuisines of India

5. Prepare various recipes of each type of cuisine and
appreciate it's diversity.

Module 1 (Credit| Western Indian Cuisine

1)
Learning 1. Examine use of various spices and ingredients in making
Outcomes cuisines of Western India.
2. Explore preparations made in different regions, different
seasons and festivals in Western India.
Content 1. Maharashtrian Cuisine
Outline

2. Gujarati Cuisine:
3. Rajasthani Cuisine

4. Parsi Cuisine

Module 2 (Credit | North Indian Cuisine

1)
Learning 1. Examine use of various spices and ingredients in making
Outcomes North Indian cuisines.
2. Explore preparations made in different regions, different
seasons and festivals in Northern India.
Content 1. Punjabi cuisine
Outline

2. Uttar Pradesh cuisine
3. Jammu and Kashmir cuisine

4. Madhya Pradesh cuisine




Module 3 (Credit| Practical - Western Indian Cuisine

1)
Learning 1. Apply basic culinary skills in making specific dishes.
Outcomes 2. Describe and demonstrate cuisines of Western India.
Content Outline 1. Prepare recipes from Maharashtrian, Gujarati, Rajasthani,

Goan and Parsi
2. List popular recipes of different meals and preserves etc.

3. Cook less common 2 less common recipes from each
cuisine and enable development of culinary skills.

Module 4 (Credit| Practical - North Indian Cuisine
1)

Learning 1. Demonstrate various traditional cooking methods and
Outcomes recipes.

2. Develop a better understanding of the various Indian
cooking methods.

4. Punjabi, Uttar Pradesh, Jammu and Kashmir, Madhya
Pradesh cuisines

1. recipes.
2. List popular recipes of different meals and preserves etc.

3. Cook less common 2 less common recipes from each
cuisine and enable development of culinary skills.

Assignments/Activities towards Comprehensive Continuous Evaluation
(CCE):

1. Individual or group projects on food ingredients used in the cuisines of the
western and northern parts of India.

2. Laboratory preparation of recipes of cuisines from these regions.
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Course Title

Food Preservation (2 Th + 2 Pr)

Course Credits

4

Course
Outcomes

After going through the course, learners will be able to

1. Explain the need, importance, and scope of food
preservation.

2. Describe the basic principles and factors influencing food
preservation.

3. Classify and explain different traditional and modern food
preservation methods.

4. Apply suitable food preservation techniques to prepare
various preserved products.

5. Evaluate the effectiveness of different food preservation
methods based on food type and storage conditions.

Module 1 (Credi

t 1) - Introduction to Food Preservation

Learning After learning the module, learners will be able to
Outcomes
1. Explain the importance and objectives of food preservation.
2. Identify traditional methods of food preservation.
3. Analyze the factors affecting post-harvest storage stability of
foods.
4. Describe the causes of food spoilage due to microbial, insect,
enzymatic, and chemical activities.
5. Explain the basic principles involved in food preservation.
Content e Introduction to Food Preservation
Outline

1) Importance and objectives of food preservation and
traditional methods of food preservation.

2) Factors affecting post-harvest storage stability of foods.
3) Basic principles of Food Preservation

4) Causes of food spoilage-growth and activity of
microorganisms and insects.

5) Action of enzymes and chemical reactions.
6) Physical changes in cereals, pulses, fruits and vegetables.

7) Methods of Food Preservation involving temperatures-
Asepsis and removal of micro- Organisms

8) Use of high temperature

9) Factors affecting heat resistance, TDT and Pasteurization

Canning and its use in food




Module 2 (Credit 1) - Preservation Using Temperature

Learning
Outcomes

After learning the module, learners will be able to

1. Describe methods involving asepsis and removal of
microorganisms.

2. Explain the use of various preservatives used in the industry

3. Interpret the concepts of TDT (Thermal Death Time) and heat
resistance.

4. Differentiate between pasteurization and canning processes.

5. Apply appropriate heat treatment techniques based on food
type.

Content
Outline

e Use of low temperature-Freezing, frozen storage,
blanching. changes during storage and thawing.

e Drying or dehydration-factors affecting dehydration,
pretreatments and post treatments, different techniques of
dehydration.

e Other Methods of Food Preservation

e Use of preservatives -
1. Classification of permissible food preservatives-class

Module 3

(Credit 1) - Food Preservation Techniques

Learning
Outcomes

After learning the module, learners will be able to

1. Identify equipment and tools used in food
preservation.

2. Demonstrate preservation methods such as drying, pickling,
jam/jelly making, etc.

3. Follow hygiene and safety protocols while preparing preserved
foods.

4. Record and report observations and outcomes from
preservation practices.

5. Evaluate the sensory and storage quality of preserved
products.

Content
Outline

e Preparation of fruit juice, squash and cordial.

e Preparation of mix fruit jam, jelly, marmalade- compare and
find the difference.

e Preparation of pickles-mixed vegetables, mango pickle,
lemon pickles, instant pickle, sweet pickle, oil pickle,
vinegar pickle

e Preparation of green chili sauce, tamarind chutney

Module 4 (Credit 1) - Quality Evaluation and Advances in Preservation




Learning After learning the module, learners will be able to

Outcomes
1. Assess the shelf life and microbial safety of
preserved foods.
2. Compare traditional and modern preservation
techniques.
3. Interpret food labeling and preservation-
related regulatory standards.
4. Discuss recent advances in food preservation
technologies.
Content e Preparation of tomato ketchup, sauce and chutney.
Outline

e Preparation of instant mixes-upma/dhokla/wadas
e Freezing of fruits and vegetables.

e Dehydration of foods- vegetables, fruits, dried products
like kurdai, papad, chakali, vermicelli etc.

e Preparation of dried chutneys and masalas

Assignments/Activities towards Comprehensive Continuous Evaluation
(CCE):

1. Assignment on Methods of Food Preservation
2. Preparation of products
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Course Title

Nutrition for Optimal Health (Th)

Course Credits

4

Course
Outcomes

After going through the course, learners will be able to

1. Comprehend the basic concepts in food, nutrition and health.
2. Explain the connection between food choices and overall health.

3. Analyze nutrition-related information and differentiate scientific
evidence from misinformation or quackery.

4. Apply the concepts in food, nutrition while choosing safe and
nutritious foods.

5. Evaluate the impact of modern dietary patterns and processed
foods on health outcomes.

Module 1 (Credit 1) -Nutrition and Health

Learning | After learning the module, learners will be able to
Outcomes
1. Predict the relationship between food choices and health
outcomes.
2. Identify safe and nutritious foods.
3. Analyze Nutrition information as scientific or quackery.
Content Nutrition and Health:
Outline

Relationship between food, nutrition and
health Nutrition Transition and its effects
Functions of food

Factors affecting food

consumption Nutrition

Misinformation and

Quackery

Module 2 (Credit 1) -Food Groups and Labeling

Learning | After learning the module, learners will be able to

Outcomes
1. State the definitions and Classify foods into food groups.
2. Identify HFSS packaged foods using nutrition labels.
3. Apply my plate concept, food portioning.

Content Basics of Nutrition:

Outline

Definitions: Foods,




Diet,

Nutrients,

Nutrition,

Optimum

nutrition,

Balanced

diet, R.D.A.,

EAR, TUL,
Malnutrition,
Undernutrition, Over
Nutrition Food
Groups

My Plate Concept
Comprehension of
Nutrition labels Food
Portioning and Mindful

eating

Module 3 (Credit 1) -Meal Planning

Learning After learning the module, learners will be able to
Outcomes
1. Predict the relationship between food choices and health
outcomes.
2. Identify safe and nutritious foods and classify them in
food groups.
3. Critique popular trends in foods and diets
Content Apply my plate concept, food portioning
Outline

Case studies to discuss food choices and health
outcomes Market survey and discussion on

packaged foods.

Module 4 (Cre

dit 1) - Nutrition and Health Promotion

Learning

After learning the module, learners will be able to




Outcomes

1. Analyze Nutrition information as scientific or quackery
2. Identify HFSS packaged foods using nutrition labels
3. Critique popular trends in foods and diets.

Content
Outline

Popular Trends in Foods and Diets: Myths and Facts
Super foods
Nutrition
and
Immunity
Gluten-
free foods
Lactose
free foods
Alkaline
water

Pros and Cons: GM Diet, Keto Diet, Mediterranean diet, DASH Diet,
Intermittent Fasting Diet, Vegan Diet

Assignments/Activities towards Comprehensive Continuous

Evaluation (CCE):

Module 1 & 2:

Group discussions on the veracity of select nutrition information in public

domain

(Print/Virtual) through the lens of science backed information.

Module 3 & 4:

1.

2.

3.

Assignment on use of food labels for identifying safe food.
Categorization of select foods by food groups.

Assignment on creating My Plate/Food portioning.
Presentations on critiquing select trends in food and diet.

Group discussions on Dietary Myths and Facts.
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Course Title Basics of Child Care & Development (Th)

Course Credits 4

Course After going through the course, learners will be able to:
Outcomes 1. Understand the concept of growth and development.

2. Categorize different aspects of child’s physical,
motor social andemotional development.

3. Classify developmental tasks of different age groups.

4. Identify Piaget’s stages of cognitive development upto
late childhoodstage.

5. Comprehend concept of Play and its implications in
physical, social,emotional and cognitive development.

6. Predict individual difference among children

Module 1 (Credit 1) - Introduction to Childhood

Learning 1. Understand the concept of Childhood
Outcomes
2. Classify principles of growth and development

3. Illustrate childhood in different contexts: childhood and
poverty, childlabour, child abuses and child protection.

4. Assess child rearing practices

5. Distinguish effects of divorce, single parenthood family

6. Evaluate the effects of migration of families

Content Outline ® Concept of Childhood
® Principles of Growth and Development

® Childhood in Different Contexts: Childhood and Poverty,
Child Labour,Child Abuses and Child Protection.

® Childhood Rearing Practices

® Effects of Divorce, Single Parenthood Family

® Migration of Families

Module 2 (Credit 1) Physical, Motor Development and Social Development in
Childhood




Learning 1. Understand characteristics of physical growth at early
Outcomes childhood and latechildhood stages
2. Compare the difference between gross and
fine motor skillsdevelopment up to late
childhood;
3. List down developmental tasks up to late childhood
4. Demonstrate different types of play
5. Identify developmental delays in children
6. Compare role of family (parents), peers, school
(teachers) and societyin social development of children
Content Outline ® Characteristics of physical growth at early childhood and
late childhoodstages
® Motor Development- gross and fine motor skills
development up to latechildhood;
® Developmental tasks up to late childhood
® Developmental delay and its remedies
® Play: characteristics, stages, types, importance and its
role in overalldevelopment
® Concept and characteristics of social development
® Role of family (parents), peers, school (teachers) and

society in socialdevelopment

Module 3 (Credit

1) - Emotional Development and Language Development

Learning 1. Understand characteristics and factors affecting emotional
Outcomes development

2. Illustrate the role of parents and teachers in

healthy emotionaldevelopment

3. Enumerate the stages of language development

4. Classify the factors affecting language development

5. Identify speech defects in children
Content Outline ® Meaning, Nature, Characteristics and Types of Emotions

® Understanding children's emotions

® Factors affecting emotional development

® Role of parents and teachers in healthy emotional

development
® Stages of language development
® Factors affecting language development




® Speech defects

Module 4 (Credit 1) - Cognitive Development and Moral Development

Learning 1. Compare Piaget’s and Kohlberg’s stages of cognitive
Outcomes development

2. Classify moral development

Content Outline ® Concept of Cognitive Development

® Piaget’s stages of Cognitive Development upto late
childhood

® Individual Differences and Cognitive development

® Moral Development: Concept and stages of moral
developmentaccording to Kohlberg and Piaget

Assignments/Activities towards Comprehensive Continuous
Evaluation(CCE):

Module 1:

1. Collect 6-8 newspaper articles that reflect issues of parenting
and childhood, analysethese and prepare a report.

2. Identify two children of 7-14 age group belonging to diverse socio-
cultural backgroundsand prepare a case study.

3. Conduct interviews of 4 to 5 parents from different socio-cultural
and economic background with regard to the child rearing practices
and parenting styles, prepare andpresent their report in the class.

Module 2:

1. Collect data from an elementary school with regard to the growth of
height and weight ofchildren, analyze the data and prepare a report
for presentation.

2. Collect and compile data relating to developmental norms
during infancy/babyhood/early childhood/late childhood.




Module 3:

1. Scrap book of emotions
2. Project on Speech defects

Module 4:

1. Making a chart on Piaget’s Cognitive development stages
2. Making a hart on stages of moral development according to Kohlberg
and Piaget
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Course Title

Mathematics for Business and Management -1

Course Credits

2

Course
Outcomes

After going through the course, learners will be able to

1. Define and explain basic concepts of averages, ratio,
proportion, percentages,profit, and loss.

2. Analyze and solve real-world problems involving advanced
applications ofaverages, ratio, proportion, percentages, profit,
and loss.

3. Explain the significance and applications of simple and
compound interest,annuity, present value, future value, and
EMI calculations.

4. Analyze and apply financial calculations involving simple and
compound interest, annuity, present value, future value, and
EMI in real-world scenarios.

Modulel(Creditl) - Basic Mathematical Concepts

Learning After learning the module, learners will be able to
Outcomes
1. Apply basic mathematical concepts of averages, ratio,
proportion,percentages, profit, and loss in problem-solving.
2. Analyze and interpret advanced scenarios involving ratios,
percentages, andfinancial calculations.
Content e Averages
Outline e Ratio and proportion

e Percentages
e Profit and loss

Module2(Creditl) - Financial Calculations and Applications

Learning After learning the module, learners will be able to
Outcomes
1. Apply financial formulae to compute and interpret basic
financial calculations.
2. Evaluate and strategize complex financial scenarios using
advanced financialconcepts.
Content e Simple and compound interest
Outline e Annuity

Present Value and Future Value




e EMI (Equated Monthly Installments)

Assignments/Activities towards Comprehensive Continuous Evaluation

(CCE):

1. Educational Videos Creation

Student groups will collaborate to create educational videos
explaining basic concepts in averages, ratio, proportion,
percentages, profit, and loss. They will share these videos for
peer learning and discussions, enhancing understanding
through engaging multimedia content. (CO1)

2. Complex Problem Solving in Finance

Groups will solve complex real-world problems related to
advanced financial calculations and present their solutions.
They will discuss their problem-solving methods, offer critical
evaluations, and engage in discussions to showcase
proficiency in applying advanced financialconcepts. (CO2)

3. Interactive Quizzes/ Games

Students will collaborate in groups to create interactive quizzes
or games explaining concepts of simple and compound
interest, annuity, present/future value, and EMIs. They will
engagepeers in learning through these interactive activities,
fostering a deeper understanding of financial concepts. (CO3)

4. Financial Modeling

References:

Groups will analyze and apply advanced financial calculations
to real-world scenarios involving interest, annuity,
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Course Title

Bio-Mathematics-1I

Course
Credits

2

Course Outcomes

After going through the course, learners will be able to

1. Describe the basic principles of exponential functions,
outlining their fundamental properties and how they differ
from other types of functions.

2. Analyze and evaluate the behavior and characteristics of
exponential functionsin various contexts, comparing them
with other function types anddemonstrating their
applications in real-world scenarios.

3. Define and explain the foundational concepts of calculus,
including limits,derivatives, and identify the differentiation
rules for basic functions.

4. Analyze and apply differentiation techniques to solve
complex problemsinvolving various functions and their
derivatives.

Modulel(Creditl)

- Exponential and Logarithmic Functions

Learning After learning the module, learners will be able to

Outcomes
1. Analyze and apply fundamental functions and their
properties.
2. Solve equations involving exponential and logarithmic
functions.

Content eIntroduction to exponentials

Outline

eFunctions and graphs
eLogarithm, Functions

e«Constant function, linear function, Quadratic functions, and
equations.

Module2(Creditl)

- Calculus and Differentiation Techniques

Learning
Outcomes

After learning the module, learners will be able to

1. Apply differentiation rules to various functions.

2. Analyze and interpret derivatives as rates of change.




Content
Outline

eIntroduction to Calculus
eLimits
eDerivative, Derivatives as a Rate of Change,

eDerivatives of function: Constant function, x,, eX, a¥,
logx, trigonometricfunctions

e Differentiation rules: Scalar multiplication, addition,
subtraction, productandquotient, simple examples.

Assignments/Activities towards Comprehensive Continuous Evaluation

(CCE):

1. Comparative Analysis Presentation (CO1)

Students will form groups to research and present a comparative
analysis illustrating the unique properties of exponential functions
compared to linear or polynomial functions. They will show case
graphical representations and real-world examples to highlight
the distinctions in behavior and characteristics.

2. Real-life Case Studies (C0O2)

Groups will create case studies demonstrating the behavior and
real-world applications of exponential functions in diverse
contexts like finance, biology, or physics. They will detail
scenariosandexplainhowexponentialfunctionsbehavedifferentlyan
dtheirsignificancein practical applications.

3. Tutorial Creation (CO3)

Students will collaborate in groups to create tutorials or video
presentations explaining calculus concepts such as limits,
derivatives and differentiation rules. The tutorials will aim for
comprehensive coverage and clarity to aid fellow students’
understanding.

4. Complex Problem Solving (C0O4)

Groups will solve complex problems involving differentiation
techniques applied to functions and their derivatives. They will
present their solutions, discussing problem-solving strategies and
interpretations of results to showcase their comprehensive
understanding.
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Course Title

Basic Mathematics for competitive examination

Course
Credits

2

Course Outcomes

After completing this course, learner will be able to

1. Understand and apply foundational concepts of the
number system, including numerals, place value, basic
operations, number series, H. C. F.and L. C. M., as well
as simple and decimal fractions, proficiently at a
foundational level.

2. Analyze, evaluate, and apply advanced techniques in
number manipulation,fraction operations and fast track
formulae effectively,demonstrating critical thinking and
proficiency in solving complex mathematical problems at
an advanced level.

3. Apply fundamental arithmetic operations involving
squares, cube roots,indices, VBODMAS rule, and
simplification techniques in solving basic
numericalproblems.

4. Analyze complex mathematical problem-solving
strategies integrating squares, surds, word problems,
and advanced mathematical concepts todeviseinnovative
solutions.

Modulel(Creditl)

- Numbers

Learning
Outcomes

After learning this module, learner will be able to

1. Demonstrate a comprehensive understanding of the
number system, including numerals, place value, face
value, basic arithmetic operations, divisibility rules,
number series, and types of series.

2. Apply advanced techniques to compute H. C. F. and L. C.
M. for largernumbers and polynomials, manipulate
complex fractions and decimal operations, and employ
sophisticated problem-solving strategies for challenging
mathematical questions.

Content
Outline

e Number system, Numerals, Face value and place value
of the digit in anumber,Operations on numbers,
Divisibility of numbers

e Number Series, Types of series of numbers

e H.C.F.and L. C. M.

e Simple and decimal fractions, operations on fractions

e Fast track formulae to solve the questions.

Module2(Creditl)

- Numerical Aptitude

Learning

After learning this module, learner will be able to




Outcomes

Demonstrate proficiency in performing arithmetic
operations involving squares, square roots, cubes, cube
roots, indices, surds and applying the VBODMAS rule,
enabling them to solve mathematical problems
accurately.

2. Develop the ability to analyze complex word problems, apply

appropriate mathematical techniques involving
approximation, simplification by rule, andproperties of
numbers, there by devising solutions to real-world scenarios
integrating numerical concepts effectively.

Content
Outline

Square and Square roots, Cube and Cube roots
Indices, surds: Properties and operations
VBODMAS rule, simplification by rule
Approximation

Word problems based on numbers

Assignments/Activities towards Comprehensive Continuous Evaluation

(CCE):

1.

Students have to solve questions based on above topic from banking
examinations

2. VBODMAS rule application

Reference Books:
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Course Title

Microbiology In Everyday Life (Theory)

Course 4

Credits

Course Out After going through the course, learners will be able to
comes

1. Cite examples of various types of useful and harmful
microorganisms and theirubiquitous nature.

2. Discuss the applications of microorganisms in various fields.

3. Classify the microorganisms into different types and compare
their characteristicfeatures.

4. Specify the use of microorganisms in day-to-day life

5. Differentiate between different types of host- microbe
interactions. Compare and
contrast between air- borne and water-borne infections, food
borne, zoonotic andvector borne infections

Module 1 (Creditl) - Introduction to Microbiology

Learning After learning the module, learners will be able to:
Outcomes
1. Cite examples of various types of useful and harmful
microorganisms andtheir ubiquitous nature
2. Classify the microorganisms into different types and
compare theircharacteristic features.
Content e Introduction, Definition of Microbiology, Useful
Outline microorganisms, Harmfulmicroorganisms,

Microorganisms are everywhere (ubiquitous nature of
microorganisms), Applications in various fields.

e Types of Microorganisms: Bacteria (including actinomycetes),
Archaea, Fungi,Algae, Protozoa and Viruses

Module 2(Creditl) - Microbiologist and microbes in day to day life

Learning After learning the module, learners will be able to:
Outcomes
1. Evaluate the role of a microbiologist to solve a range of
problems affectinghumans and nature
Content e Role of Microbiologists- to solve a range of problems
Outline affecting our health,

environment, food, agriculture and defense.

e Microbes used in day-to-day life, Use of sanitizers and
disinfectants, Role of antimicrobials in toothpaste and cosmetics,
antimicrobial activity of kitchen spices, Role of microorganisms
in making fermented food like curd, idli and dosa.

Role of microorganisms in spoilage of food.




Module 3 (Creditl) - Human- Microbe Interactions

Learning After learning the module, learners will be able to:.
Outcomes
Describe the normal flora of the human body. Define the
various types of
associations between host and microorganisms.
Content e Microorganisms residing on and in human body: Importance of
Outline normal flora

Normal flora of skin, gastrointestinal tract, genitourinary tract,
respiratory tract

Immune - privileged sites: eye, brain, reproductive system

Associations: symbiosis, parasitism, commensalism

Module 4 (Credit 1) - Host defense against infections

Learning After learning the module, learners will be able to:
Outcomes
1. Give examples of different pathogens.
2. Cite the significance of immuneprivileged sites in the human
body
Content Importance of Public Health Microbiology
Outline

Microorganisms infecting our body when immunity lowers
down skin infections,disorders of the digestive system

Infections of our body after visiting a hospital- Respiratory
tract infection
Pathogens infecting our body through air- Upper and Lower

Respiratory tractinfections

Pathogens infecting our body through contaminated water-
Disorders of thegastro- intestinal system

Assignments/Activities towards Comprehensive Continuous Evaluation

(CCE):

1) Introduction to Microbiology:

a) Brief overview of microbiology and its significance in different fields.
b) Discussion on the role of microbiologists in solving real-world problems.

2) Microbes in Daily Life:

a) Interactive session exploring the ubiquitous presence of




microbes in ourSurroundings.
b) Examples of beneficial microbes used in everyday products and processes.

3) Understanding Sanitizers and Disinfectants:

a) Demonstration on the use and efficacy of sanitizers and disinfectants.
b) Discussion on the importance of hygiene in preventing microbial infections.

4) Exploring Antimicrobials in Products:

a) Presentation on the role of antimicrobials in toothpaste and cosmetics.

b) Group activity: Analyzing labels of personal care products to identify
Antimicrobial ingredients.

5) The Science of Kitchen Spices:

a) Experiment: Testing the antimicrobial activity of common kitchen spices.
b) Discussion on how these spices inhibit microbial growth and
enhance foodSafety.

6) Microbial Fermentation:

a) Hands-on activity: Making yogurt (curd) using microbial fermentation.
b) Explanation of the role of microorganisms in the fermentation process.

7) Understanding Food Spoilage:

a) Presentation on the causes and types of food spoilage.
b) Group discussion: Strategies to prevent food spoilage
using microbialControl methods.
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Course Title

Electrical and Electronic gadgets for all

Course 4

Credits

Course After Completion of this course the learners will be able to,
Outcomes

1. Identify conducting and non-conducting materials, and
estimate electricitybills accurately.

2. Apply principles of electricity to understand lighting sources
and coolingdevices effectively.

3. Apply knowledge to effectively use digital devices and analyze
differencesbetween digital and analog data.

4. Design strategies for safe online interactions considering Al
advancementsand transactions.

Module 1 (Credit 1) - Basics of Electricity

Learning After learning the module, learners will be able to,

Outcomes
1. Identify conducting and non-conducting material
2. Estimate the Electricity bill of any user based on rating and
usage pattern

Content -

outline e Concept of electricity, voltage, current, power, energy. Types of

e Conducting materials. Electrical ratings of various appliances,
and

e Electrical billing calculations.

Module 2 (Credit 1) - Basic Home devices

Learning After learning the module, learners will be able to,
Outcomes
1. Apply principles of electricity to understand LED, CFL, tube
lights, andhalogen lamps
2. Analyze the efficiency of dry ice storage, coolers, air-
conditioning, andrefrigerators
Content e Understanding light sources and units - LED, CFL, tube lights,
Outline halogen lamps,

e Understanding cooling devices - dry ice storage, coolers,
air-conditioning, refrigerator

Module 3 (Credit 3) - Digital devices and circuits




Learning After learning the module, learners will be able to
Outcomes
1. Apply knowledge to effectively use mobile phones, PCs,
laptops, tablets,
and smart TVs
2. Analyze the differences between digital and analog data and
variouscommunication media.
Cont_ent Mobile phone, PC, laptop, tablets, smart TV, Digital camera: -
Outline DSLR/Mirrorless/Mobile camera

Digital and analog data. Electronic signals and communication
media - wired and wireless communications. Wi-Fi, Bluetooth,
satellite communication. LAN, WAN, and larger networks.
Internet and World Wide Web.

Module 4 (Credit 4) - Mobile networks and AI tools

Learning After learning the module, learners will be able to
Outcomes
1. Apply understanding of bandwidth, data compression, and file
formats in4G/5G networks
. Design strategies for safe online interactions considering Al
advancementsand transaction
Content Concept of bandwidth and data compression, various file
Outline formats, 4G/5Gnetworks.

Various Social media platforms and online communication
etiquette

Artificial intelligence, Al tools Online transactions and safety
issues

Assignments/Activities towards Comprehensive Continuous Evaluation

(CCE):

Module 1: Energy Consumption Analysis

Students will calculate the energy consumption for different
settings such as houses, offices, and public places. They will
analyze various heating technologies to understand their
advantages and disadvantages. Through practical exercises and
research, students will explore concepts of electricity, voltage,
current, power, and energy. They will also learn about different
types of conducting materials and electrical ratings of appliances,
gaining insights into electrical billing calculations and energy-
efficient practices.



Module 2: Photography and Networking

In this workshop, students will learn to use digital cameras and
mobile cameras effectively to capture high-quality images and
videos. They will also probe into various network parameters to
understand their functions and implications in digital
communication. Through hands-on activities and demonstrations,
students will explore wired and wireless technologies such as Wi-Fi,
Bluetooth, and satellite communication. Additionally, they will gain
knowledge about bandwidth, data compression methods, and file
formats, optimizing data transmission efficiency for 4G/5G
networks.

Module 3: Online Communication

Students will design strategies for engaging in online
communication and social media platforms while adhering to proper
etiquette. They will explore various social media platforms and
learn about online communication etiquette to ensure respectful
and effective interactions. Through case studies and role-playing
exercises, students will develop skills for navigating

online environments responsibly, understanding the importance of
privacy, security, and digital citizenship.

Module 4: Introduction to Artificial Intelligence

In this project, students will gain an understanding of the
fundamentals of artificial intelligence (AI) tools and their
applications. They will explore different AI technologies and their
impact on various industries, including online transactions and
safety issues. Through discussions, presentations, and hands-on
activities, students will develop insights into the capabilities and
limitations of AI, learning how to leverage these technologies
effectively in the digital age.
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Course Title

Fashion Studies

Course 4

Credits

Course After going through the course, learners will be able to
Outcomes

1. Develop an understanding of the elements and
principles of design with reference to apparel.

2. Acquire knowledge about the role of aesthetics in design.

3. Summarize importance of the levels of designing
and the effect it has on consumers.

4. Comprehend the emotional and cognitive
experiences affect Aesthetics of a product.

Module 1(Credit 1) -

Learning After learning the module, learners will be able to,
Outcomes
1. Develop an understanding of the elements and
principles of design with reference to apparel.
2. Acquire the knowledge about the role of aesthetics in design
Content ® Elements and principles of design- Perspective and
Outline application of fashion apparel and lifestyle products.
® Elements of design: Line, Color, Texture, Print and Form
® Principles of design: Rhythm, Proportion, Harmony,

Emphasis, Balance, Contrast

Module 2(Credit 1)

Learning After learning the module, learners will be able to,
Outcomes
1. Summarize the fashion fabrics as per trend
2. Apply the knowledge of fashion fabrics as per its end use.
Content Types of fashion fabrics as per trend
Outline
® Silhouettes as per trend
® Factors affecting selection of fashion fabrics

as per end use. (Aesthetic and functional
factors)

Module 3 (Credit 1)-

Learning
Outcomes

After learning the module, learners will be able to,

1. Develop an understanding of ramp design.

2. Acquire the knowledge of aesthetics in fashion.




Content
Outline

® Concept of Ramp fashion and fashion for masses

® Concept of aesthetics- definition, factors affecting aesthetics,
aesthetics and cultural differences

® Aesthetics and fashion

Module 4 (Credit 1) -

Learning After learning the module, learners will be able to,
Outcomes
1. Acquire knowledge of colour forecasting and recent trends
2. Identify the relation of colour and fashion.
Content ® Definition of colour, history of colour, importance of colour,
Outline colour forecasting in relation to fashion, choice and use of

colour
® Concept of colour theory

® Co-relation of Colour and fashion

Assignments/Activities towards Comprehensive Continuous Evaluation

(CCE):

. Make fashion/apparel designs using examples of elements and principals

of design

. Do a short survey for factors effecting selection of clothing in college

going student.

. Attend any ramp fashion show and write observation reports on it.

. Write color and fashion forecast of coming year.
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Course Title

Nutrition & Health

Course 4

Credits

Course After going through the course, learners will be able to
Outcomes

1. Categorize food into different component groups

2. Design diet as per nutritional requirements

3. Relate the symptoms to identify nutrition related problems

4. Assess the requirements of the community related to nutrition

5. Create awareness about balanced diet

Module 1 (Credit 1)- Concept of Nutrition and Balanced Diet

Learning After learning the module, learners will be able to
Outcomes
1. Relate the concepts of nutrition and balanced diet with good
health
2. Assess the food based on its nutritive value
3. Plan and recommend diet for different age groups
Content e Definition of Food, Basic Food Groups, Functional Foods
Outline e Concept of Nutrition, Relation of nutrition to health, Adequate

nutrition, optimumnutrition, malnutrition and under-nutrition

e Concept of balanced diet, The Food Guide, Pyramid & MyPlate in
the Indian context,Importance of Dietary fibres

e Concept of BMR and its calculation using Harris-Benedict
equation

e Dietary recommendations for an infant, child, normal adult,
pregnant women andaged

e BMI calculation and its significance

Module 2 (Credit 1) - Dietary Components

Learning
Outcomes

After learning the module, learners will be able to

1. Classify food into different component groups

2. Interpret the importance and role of different food components




Content
Outline

e Carbohydrates - Definition, Properties, formation of glycosidic
bond, types and theirbiological role and clinical significance
Dietary fibres and significance
Lipids - Definition, classification of lipids with examples &
formation of ester linkageand biological role & clinical significance
of lipids

e Role of essential fatty acids, PUFAs, MUFAs

e Amino acids and proteins - Basic structure & classification of amino
acids; Essential

& Non-essential amino acids; formation of peptide bond,
Biological role & clinicalsignificance
e Vitamins (A, B, C, D, E) - Occurrence and biological significance
e Water - Its physiological role

Module 3 (Credit 1) - Nutrition related health issues

Learning After learning the module, learners will be able to
Outcomes
1. Identify the health problems related to nutritional deficiencies
based on symptoms
2. Plan the control / remedial measures for nutritional disorders
Content e Malnutrition disorders: causes, symptoms, prevention and
Outline remedy of: PEM, Anemia(Iron deficiency), Marasmus,

Kwashiorkor, Goiter
e Obesity- Causes, symptoms and effects
e Vitamin deficiency related disorders: causes, symptoms,
prevention and remedy:
o Vit A: Xerophthalmia, night blindness
o Vit B12: Pernicious anaemia
o Vit. C: Scurvy
o Vit D: Rickets, Osteomalacia
e Acidity
e Peptic ulcers

Module 4 (Credit 1) - Nutrition and Public health

Learning
Outcomes

After learning the module, learners will be able to

1. Discuss the importance of nutrition and health status of the
community

2. Develop a report on improvement of nutritional status of the
community




Content e Nutrition and Public Health

Outline

e Public /Community Nutrition- Concept and Scope

e National Nutrition Survey- India

e UNICEF Nutrition Strategy

e Anthropometric Standards

e Indices of Health and Nutrition situation of a community.
(IMR, MMR, TFR, Birthrate, Death rate, Life expectancy

e National Nutrition week

e National and International agencies in community

nutrition: Role of WHO,UNICEF, FAO, UNESCO, WORLD

BANK, Red Cross

Assignments/Activities towards Comprehensive Continuous Evaluation
(CCE):

1. Student presentations based on nutritional disorders

2. Group activity - Report submission based on survey related to nutrition /
dietary habits and lifestyle

3. Community engagement - Documentation using photography on
community health programs tocreate awareness

4. Videography based on healthy recipes

5. Preparation and submission of scrap-book based on newspaper, magazine
articles based on aspectsof nutrition

Some course projects are suggested below:

1. Module 1 - Concept of Nutrition and Balanced Diet

Each student will design personalized balanced diet plans for
different age groups and life stages. They will research and analyze
nutritional requirements based on age, gender, and physiological
conditions such as pregnancy and aging. Students will consider
factors such as basal metabolic rate (BMR), dietary fiber intake, and
body mass index (BMI) calculations using the Harris-Benedict
equation. They will incorporate recommendations from the Food
Guide Pyramid or MyPlate in the Indian context, emphasizing the
importance of dietary diversity and inclusion of functional foods.
Each student will present their diet plans in a structured format,
including food groups, portion sizes, and meal schedules.




2. Module 2 - Dietary Components

Each student will conduct a nutrient analysis of common foods,
focusing on carbohydrates, lipids, proteins, vitamins, and water.
They will compile a list of foods commonly consumed in their region
and categorize them based on their nutrient composition. Using
resources such as food labels, nutritional databases, or laboratory
analysis, students will quantify the amount of each nutrient present
in selected food items. They will interpret the significance and roles
of different dietary components in human health and disease
prevention. The findings will be presented in a comparative analysis
report, highlighting nutrient-rich food choices for optimal health.

3. Module 3 - Nutrition-related Health Issues

Each student will develop an interactive health education campaign
focused on raising awareness about nutrition-related health issues in
their community. They will identify common nutritional deficiencies
and disorders such as malnutrition, obesity, and vitamin deficiencies,
along with their causes, symptoms, and preventive measures.
Students will create engaging educational materials such as posters,
pamphlets, infographics, or multimedia presentations to convey key
messages effectively. They will organize workshops, seminars, or
health fairs to disseminate information and provide practical tips for
improving dietary habits and overall health.

4. Module 4 - Nutrition and Public Health

Each student will conduct a comprehensive assessment of the
nutritional status and health status of a selected community. They
will collect anthropometric data, health indicators, and dietary
intake information using surveys, interviews, and observation
methods. Students will analyze the data to identify prevalent
nutrition-related issues and health disparities within the community.
Based on their findings, they will develop a detailed report outlining
strategies for improving the nutritional status and overall health
outcomes of the community. Recommendations may include policy
interventions, education programs, or community-based initiatives
aimed at addressing specific health needs.
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