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(Examination at the end of Second Year)

Time 3 Hrs







           Marks :100 

Theory 4 Hrs. / Week

Practicals 3 Hrs./week

Theory : 

Paper – IV :  
FOOD SCIENCE AND NUTRITION

FOOD                                              

UNIT- I
Food   :Definition of food, nutrition and nutrients characteristics of good health. Relation of nutrition to good health Optimum Nutrition – Malnutrition – Over and  under nutrition.

UNIT- II
Classification of foods : Based on (a) Major nutrient content/ (b) Basic five food group/(c) and functional food group classification, i.e. energy giving foods, Body building foods, protective foods.

UNIT- III
Food selection : Factors, responsible for  food selection.

UNIT- IV 
Methods of cooking : Advantages and disadvantages of each method with examples.

UNIT- V
Discussion of following foods under different headings structure: Composition, nutrient content and methods of preparation. 

(a)Cereals, (b) Pulses, (c) Nuts and oil seeds (d) Milk and Milk products, (e) Flesh foods – meat fish and poultry (f) Eggs (g) Fruits and Vegetables (h) Beverages, (i) spices and condiments (j) Convenience foods.

UNIT- VI 
Food sanitation and hygiene : Food poisoning.

UNIT- VII 
Food preservation : Food spoilage, causes and prevention. Methods of food preservation.

NUTRITION                                      

UNIT- VIII 

Macro Nutrients : Such as carbohydrates, lipids and protein-their occurrence in the body – composition, classification; functions, dietary sources and daily recommended allowances.

UNIT-IX 
Micro Nutrients : Vitamins -water soluble and fat soluble vitamins, their chemical nature, functions, sources, requirements and effect of deficiency. *(National Prophylaxis programmes will be covered in the third year).

UNIT- X
Minerals : Macro minerals like calcium, phosphorous, sodium, chlorine, potassium - their functions, deficiency, sources and requirement. Micro minerals – iron, Iodine, Zinc, Cobalt, etc. their functions, deficiency, sources and requirements.

UNIT-XI
Energy requirements : determination of gross energy value of foods  using bomb calorimeter.

UNIT – XII
Basal metabolism : Factors affecting BMR, computing energy requirements for different age groups based on basal metabolism, specific dynamic action and physical activity, determination of energy out put using direct and indirect calorimetry

UNIT – XIII
Importance of water and water balance.

UNIT – XIV
Interrelationship between nutrients.

UNIT –XV
Nutrition and Infection.

Reference 

1.   B. Srilakshmi, Food Science, New age International (P) Limited,New Delhi.

2.  Dr.M.Swminathan Hand Book of Food and Nutrition the Bangalore printing and publishing Co.Ltd.

3.
Vijaya Khader, Foods Nutrition and Health Kalyani  publishers, New Delhi.

4.
Dr.M.Swaminadhn, Text Book of Foods and Nutrition Vol.I and Vol.II.

5.
Vijaya Kjader, Text Book on Food storage and Preservation.

6.
Bamji MEhtab S. et at., (ed), 2002, Text Book of Human Nutrition Oxford and IBH publishing Co.PVt.Ltd.,, New Delhi.

7.
Swaminathan, M., 1988, Essentials of Food and Nutrition Volume I and II. The Bangalore printing and Publishing co.Ltd, Bangalore.

8.
Whitney E.N.and  S.R. Rolfes, Understanding Nutrition West publishing, Minne as –polis.
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Paper – V :  TEXTILES

(Examination at the end of Second Year)

Theory : 

UNIT – I

Introduction to Textiles and Clothing :Importance of study of textiles to the consumer Terminology physical – thermal – chemical classification of  textile fibres. Natural –manmade-synthetic Cellulose-protein Synthetic, mineral Staple and filaments.
UNIT- II

A detailed study of production, properties, use and care of the following fibres :

a) Natural vegetable fibres – cotton, linen and minor cellulose fibres.

b) Animal fibres-wool, silk and other hair fibres.

c) Man made fibres – Rayon and acetate

d) Synthetic fibres-Nylon, polyster and acrylic fibres.

e) Mineral fibres-fiber glass and  asbestos.

f) Mixtures and blends of the above fibres available.

UNIT-III

Yarns : Spinning-mechanical-chemical process Classification of yarns – simple novelty Texturised  

              yarn.
Reference 

1.  Text Book of clothing Textiles and Laundry.

     Sushma Gupta, Neeru Gang Renu Saini.

2. Telugu Academy Text Book by R. Santha
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Paper VI: HOUSING AND INTERIOR DECORATION

(Examination at the end of SECOND YEAR)

A,  HOUSING:

Introduction

Unit-I:   


a) Functions of a house – Its influence on health and family living.


b) Housing needs in different stages of family lifecycle and economic levels.

Unit-II:

a)    Selection of site 

b)    Orientation 

c)    Factors to be considered while planning different rooms Aspecr, prospect, 

privacy, grouping, circulation, Sanitation.

d)    Practical considerations- plumbing and drainage facilities.

e)    Planning for efficient work centers and storage areas in the kitchen bathroom,    


laundry and other areas of the house.

Unit-III:    Advantages and disadvantages of owning and renting of a houses.

Unit-IV:    Eradication of Household pests. 

Unit-V:      Kitchen garden- Advantages and its layout.

B. Interior Decoration
Unit-VI: a) 
Meaning and importance of interior decoration and development of good taste

. 
   b)     
Element design, Line, form, colour,   texture and lighting.

   c)    
Types of design.

   d)   
Art principles –Harmony, Balance, Rhythm, Emphasis and proportions – Application of art principles and elements of design in improving the appearance of home.

Unit-VII:     Accessories – Types and functions.

Unit-VIII:    Flower arrangement – Shapes, Styles, points to be considered while selecting 

        flowers and aids (containers, Holders, Mesh, Scissors, tape etc.,) for arranging 

        flowers –Try flower arrangement –  and preserving flowers (both fresh and dry) by    

        different methods.

Unit-IX:      Factors to be considered for selection and arrangement of furniture.


C) Household Equipment

Unit-X
:  Study of equipment in Indian Homes.

a) Factors to be considered for choice and purchases of equipment.

b) Construction Principles,  Cost and   Care of the following equipment.

c)        Brief Study of non-electrical appliances, small electrical appliances – Mixes 

– Kettles –Toasters, Iron, Beaters, Stoves, Pressure Cookers.

d) Refrigerator, Washing Machine, Water Heaters, Wet-grinder, Vacuum Cleaner,  
    
 Dish Washing machine and electrical range. 

e)  Hay Box, Smokeless Chula, Janatha Refrigerator, Bio-gas and gober gas plants,

                           solar cookers

Unit-XI: Prevention of accidents and safety measures in the home. 

REFERENCE BOOKS

1. Home furnishing by-Rett 

2. Home Management by-Gross and Crandle

3. Text book of Homescience-premlata Multick

4. House hold equipment – Selection and Management -  Wilson

5. House hold equipment- Louise Jenison

6. Equipment in the Home – Florence Ehrenkranz

7. The House, Its plan and use – Tessie Agan. M.S.
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