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Sl

NO ORDER | DATE | UNIT TOPIC PLANNED COVERED ON
1. B [7-0b 1k 1 The principles of growth 171:804° |4
2, C So-6bk1 The principles of growth |7 0b- b
3, C Jo0bjg 1 The principles of development 20-0b" [
4. D Pyob)bl 1 The principles of development 20 'Of |b
5. B ] Factors that influence the

RS 0b1Y development K)ok lé
6. C oblb 1 Factors that influence the ;]

i development o5 0k 6
. C ATobil 1 Methods of child study 27:06'16

: : : :

8 D 9804 )1, Methods of Chll.d study with 970k )L
special emphasis .

9. B Qo7 lh1 Case studymethod 2¢ - 06" |k
10. C 1)orlH 1 Case studymethod 28 0b 1L
11. C o7 1hf 1 Observation method ©2-07 b
12. D [3-07-181 Observation method o02-07'|L
13. B |bo74b2 Appearance of newborn N-07- 1
14. C 15 07:1b| 2 Size of newborn .07k
- C 130714 2 Proportion of newborn 12-873:1L
16. D \9- 07114 2 Physical care 16-07:16
17. B s0Tibl 2 Physical care (&~ 0731k
18. C 907162 Daily routine-Bathing 18 -07:]¢
19. 2 Dail tine-Clothi

C O‘Jb'“”[’ aily routine-Clothing W .07 I,
20. D Itk 2 Daily routine-Sleeping 2s- ol ]é
21. B D1 0511 2 Feeding-Natural 50 b: Il
22. C 62 ot |62 Feeding-Artificial 2b obIL




-

f




23, C 020516 Immunization schedule 005!l
24, D 6B 0% (1 Immunization schedule B9 op-fL
25. B Early childhood , .
00} period(1to6years)-Physical 03081k
growth
26. C loog -6 Motor growth ogog /b
27. C lo-og-1b Language development lo-0810
28. D 1y oe-1b Intellectual development 1o 08 I L
29. B \¢-08 [d Emotional development - o8-l L
30. C 1905 |4 Social development (S8 1
31. C Late Childhood
190516 period(6tol2years)-Physical 19-08"/,
growth
32. D o il Motor growth (9-08I¢
33. B ‘96 — Intellectual development S0-0 8]
34. C 2705 1d Emotional development Jo- 0% /L
35. C 9705°14 Social development 26-05°1(
36. D 9505 | Habits and Habit formation 27-08|¢6
37. B 02094 Period of Adolescence-Physical 0d- o¢-6
development cx,q
38. c oL 0914 Physical development 020916
39. C ok 0%11b Social development 0 b 09 /6
40. D 07 |4 Social development 0709 é
41. B 1bo9)L Emotional development 070§ L
42. C (70944 Emotional development [6 O 3.1¢




43. C 0604 Cognitive development 'T-05 | &
4. D 150916 Cognitive development 1909 (
45. B 9306 Cognitive development 23 0916
46. C 96 0 b Juvenile delinquency 20 09 L
47. C 200914 Juvenile delinquency 9609 |1
48. D 97-09/4 Juvenile delinquency 2705 )¢
49. B _ Age related changes-Physical _
3o 1 problems of old age 3 1o ¢
50. C Iy [0l Physical problems of old age LF - 4o Ik
51. C 4 lo-(b Physical problems of old age G lo | L
52. D S 1010 Physical problems of old age &5 L ) L
53. B Yo 16 ESZChological problems of old 1101 L
54. C (71014 ;’;gchological problems of old 1o /4
55. C . ;’;zchological problems of old 11100 1L
56. D T, ;’gzchological problems of old 1710 |L
51 B 2210l Family attitudes towards the aged 1§ )0 1L
58. C LYY Family attitudes towards the aged 22+ Jo 11
59. C el d Family attitudes towards the aged 2y 1o | L
60. D 2¢ 1014 Family attitudes towards the aged 2‘{‘ Jo /L
TEXT BOOKS REFERENCE BOOKS:
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SADAKATHULLAH APPA COLLEGE (AUTONOMOUS)
Rahmath Nagar, Tirunelveli - 627 011

Lesson Plan

Academic Year 2016-2017|Odd Semester]
Department: NUTRITION AND DIETETICS

Class :| III YEAR B.SC.NUTRITION AND DIETETICS
Semester |V
Name of the Faculty |:| Ms. S.Aariba

Title of the Course

:| MEDICAL NUTRITION THERAPY

Subject Code

:| 11UCNDS3

Text books

:| DIETETICS, SRILAKSHMI

Reference books

:| NUTRITION SCIENCE, SRILAKSHMI

SI. No Actual Order Unit Topics Planned Date- Covered
Date on

1. I Definiti fdi i

H.ch‘b B efinition o etetics /9'66\/é
2. 20.0 616 C I purpose of diet therapy B L
3. _ I Routine h ital diet

93 obl(g F outine hospital diets o?g b th
4. : I clear fluid diet

230b|l| F 82.65 b
5. I full fluid diet o

25obll| R RS -ob 16
6. I soft diet
y A 39_ OL'] L F I regular normal diet s 4 lb
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preoperative diet

oobl6| F Bo.ob.th
9. I postoperative diet .

o2o7l¢| B3 Bl oD 1h
10. I Special feeding methods -

oRlk] ¢ 16910
11. I Entral feeding-advantages

G D’H b F and disadvantages. f"( sl (9
12, I Parental feeding-

o ) advantages and :

“f L7 & F disadvantages. lbl Al
13. I Diet in fevers

lborlt] R b 0D \b
14. II Fever- causes
15. I Types of fever

2o07le] F )09 )L
16. 11 metabolic changes during

Q\‘oj.}(, 3 fever OQ\“”)'[Q
17. I Principles of dietary

X6 0716 [2 management of fever A<D |1
18. _ . C I Diet in Diabetes Mellitus

076 b . . 1L
19. II Diabetes Mellitus -

250716 F holagy &9, 091L
20. I Diabetes Mellitus -

}’.O_J.,L [~ symptoms ﬁabgrfé
21. II Diabetes Mellitus - type- I

Ol-0%)( g Dl.og (b
22, I Diabetes Mellitus - types -

0208)| < I 0.8 b
23. II Diabetes Mellitus -dietary

0S 05 fé F_ management. 0543816
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24. II Diabetes Mellitus -
05 OSf'/L' ]:‘ treatment s o g , L,
25. 111 Diet in Cardiac disorders
0%oslb| K 09 .08 - b
26. . Il | Atherosclerosis
[0 05)( lo o8- b
27. 111 role of fat in the
RETRIA F development in /3 vof (b
Atherosclerosis
28. I risk factors of CVD.
308/ = 13:08 Lk
9. = 111 dietary modification of
(Fox (L R CVD. lo-0 8.6
30. 11 Hypertension
[C)aog[t c /Q;Dg’%
31. 111 Hypertension- types.
Q30sl6l £ o808
32. : 111 Hypertension- symptoms
2ot £ 03208 . UL
33. 111 Diet in diseases of the
o?{,-og]L 2 digestive tract &L,o 5. s
34. ' I Causes, symptoms and
o dietary modification for o, 80:1L
=708 peptic ulcer ﬁr) g
35. III | Causes, symptoms and
3)-0§(( F dietary modification for| 2[,9f8./L
diarrhoea
36. III | Causes, symptoms and 9
2] o8 Il F dietary modification for 08 L
constipation.
37. v Diet in kidney diseases c
0209 3 &, 05, 1h
38. v kidney diseases — Causes
0604 L] C pb-09, th
39. IV | Symptoms and Dietary
Oj‘aﬁ‘[é F Modification for DC?;UC?; L4
glomerulonephritis
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40. _ v symptoms and dietary
O‘j- 09 ¢ F modification for nephrosis | ) .0\ - L6
41. IV | symptoms and dietary
|6 09- I R modification for acute| [ o, Lh
renal failure
42. v symptoms and dietary
) 7~09 e » modification for chronic | |9 09, (b
renal failure
43. v symptoms and dietary
R1-09.16 F modification for kidney g b, 09, b
stones
44, F v Diet in liver diseases
o?]-oﬁ./é Ql.oq‘u
45. v liver diseases - Causes
nogft| B 2009, th
46. IV | Symptoms and Dietary
_ Modification for Cirrhosis
b0 91k C of liver 026 ©.Lk
47. IV | Symptoms and Dietary
2905 16 F Modification for Hepatitis q?' ‘} .09, U
48. r_ IV | Symptoms and Dietary
: — Modification for gall
Qﬁcﬁ L stones ’36707 [b
49. \4 Obesity - Causes
2;0”0 8 \2[,'0.1;!3
50. . A Obesity - Symptoms
bttt | C AR
51. \4 Obesity - Dietary
67 Jo)b F Modification. 7). lo.lb
52, A underweight -Causes 8
DT fo16 F AGRT
53. . v Obesity and underweight -
[‘Lf'}o’”" 4 Symptoms }(f [v. L
54. \’% Obesity and underweight -
. &
) 7 101k Dietary Modification. 19 [o. (,é»
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55. : Vv Cancer - types
dolotlbl  F o - [o- b
56. ¥ Cancer —clinical symptoms
Qolo)o| F - b lb
A7 \% Cancer - risk factors
lelb] B oL, s Lb
58. W Cancer - dietary
O?L( io-fb L management. &\{ o IL’
59. v Question paper discussion
el qb. o)L
60. A\ revision
2610 F 26 -(o-(b.

W / \} W
Signature of the Faculty Signature of the HOD
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SADAKATHULLAH APPA COLLEGE (AUTONOMOUS)
Rahmath Nagar, Tirunelveli - 627 011
Lesson Plan
Academic Year 2016-2017]Odd Semester]
Department: NUTRITION AND DIETETICS

Class :| 1T B.Sc Nutrition and Dietetics
' Semester : | IIT Semester B
Name of the Faculty | :| S.M.Prasad
Title of the Course : | Introduction to bakery
Subject Code ;| ITUENDSA
Text books 5
Reference books : | Textbook of food science and Technology by Vijaya Khader
SL Actud Order
No | “pote / Unit Topics Planned Date-Topics Covered on
1. I Introduction to Baking
A
Ib-L . ok 1h
2. I Principles of Bakin
8 P g
_Londils S : As -bh . [k
: I asic Ingredients used in
2 Ll D baking &'\ Ok, \,[,
4, E I Introduction to wheat flour
334l A, 961
S: ﬁ I Types of wheat flour
AN Y. ob- [
6. I Types of wheat flour
Seile = A9 ob b
1. I Role of wheat flour in baking
e © A8 ob.(L
8 E I Baking quality of wheat flour
4., b aG .0b- b
0. I Role of water in baking
.7.14| B o). -1b
10. )| Role of water in baking
11k C n.o7 b
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11. Role of salt in baking
[2-].1 % r‘QaO{')r [6
12. Role of salt in baking
137116 £ |3 -09 . (b
13: Introduction to leavening agent
?5"7'-“: B - Definition rs 'Og ‘ lc:
14. Types of leavening agent
leq.16| C 100156
15. Physical leavening agent
g7 O 9.09 ([
16. Chemical leavening agent
Qo1ly E 20 .09 . b
17. Biological leavening agent
CEATAN 28 .0 (b
18. Role of leavening agents in
J6:7.1b C baking ‘Qb s IL
19. Introduction  to  sugar -
2796 O Definition Q %09 (b
20. Types of sugar - Granulated,
o614 E Caster, Confectionery sugar 02 Q07 g2
21. Types of sugar - Pearl,
307 B Sanding, Brown sugar -20 07 [ [
22, Types of sugar - Demerara,
28-lL A Turbinado, Muscovado sugar a @ 0¢ . u;
23: I Types of sugar - Molasses,
1 2-8- 16 D Honey, Maple syrup 63.0 5- (6
24, I Role of sugar in baking
8l E 04 .08 b
25. III | Introduction to Fats
5616| A 0908 b
26. 111 Types of fats used in baking
ls:g 6| ¢ lo.0g. b
27. 111 Role of fat in baking
ngl6| O .ok
28. 111 Role of fat in baking
2.9 l| E 2 . 0€: (b
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29. 111 Introduction to milk products
lr]g-,lé H ’g' 08"&
30. c 11 Types of milk products used
in baking
19.0.1s [9.08 - 1k
31. ! @ 111 Types of milk products used
Qo-E-)L in baking &’b _og . (b
32. E 111 Role of milk and milk
29-8'16 products in baking A9 .o g - [L;
33. B 111 Introduction to eggs
24,8 b AW 08 (b
34. C 111 Role of egg white in baking
27.816 89 og. b
35. | - 11 Role of egg yolk in baking
PEX-Y
il 20 .08 b
36. 11 Functions of egg in baking
e 14 E 22.0% Lb
37. v General Introduction to dried
19.16| A fruits and nuts o). 09 (b
38. _ C IV Common dried fruits used in
é-ﬁ,u, baking Db oo)'fﬁ)
39. IV Role of dried fruits in baking
7‘%' ]6 0 Og.oc"[’ﬂ,
40. v Common nuts used in baking
29 | £ °2 .05, Ik
41. ‘ v Role of nuts in baking
15.1'EL A lSlOC’)’[L
42. IV Colouring agent -
179.161 O Introduction 19.0 o [L,
43. v Different forms of food
19.9. 1, ) colours used in baking l 5 .0 C) ’\o
44, 1\Y% Role of food colours in
269.%| E baking &s 09, b
45. v Flavouring agent -
i Ly A 0[ ki A Introduction & ‘Q 0 c‘.' uo
¥ )
46. > G?'ﬁ G o 1\Y Different forms of flavouring

agents used in baking

0%, s
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47. Role of flavouring agents in L
bakin & B
48. Role of enzymes in baking
E &0 * er [Lj
28914
49. Major equipments needed
36.9.16 H for bakery unit 3‘0 » 0%
50. Major equipments needed
@-“"u’ e for bakery unit O\,l . [0
51. Minor equipments needed
g’fb_u’ % for bakery unit 4)5“' (0. [fo
52. Minor equipments needed
G-‘O ] L E for bakery unit D HO
53. Plan to run a bakery unit
1210 W4 P 1310
54. Intoduction to hygiene and X
177.\e- b C, sanitation - Definition P% > \0 . “O
55. Hygienic  practices  of ‘
18-1e- 1k Q employees ' ¢ |o- th
56. Hygienic awareness
9. 1016 E \a. (0. 1h
57. Method of  cleaning
21.o ]L H equipments 3\\ R 7 \IO
58. Hygienic  practices in
Q&-IDM» C storage area &\\ _\0 ; \‘o
59, Sanitary =~ measures  in
Zg.[b.(i, gD bakery unit &g'\ B \b
60. Revision .
2.loly £ Moo b
Si f the Faculty Signature of the HOD

\“Q'\
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SADAKATHULLAH APPA COLLEGE (AUTONOMOUS)

Rahmath Nagar, Tirunelveli - 627 011
Lesson Plan

Academic Year 2016-2017[0dd Semester]
Department Of Nutrition & Dietetics

Class :| III BSC NUTRITION & DIETETICS

Semester |V

Name of the Faculty | :| Mrs. E.Sunitha

Title of the Course :| FOOD SERVICE MANAGEMENT

Subject Code :| 11UCND52

Text books :| MohiniSethi and Subject Mathan 1993,Catering

Management and integrated approach

Reference books

:| The theory of catering science

Sl Ord Covered on
No | ActualDate | er | Unit Topics Planned

b [ BT g | 17616
2 19, @B.16 | D Location of kitchen 2. bl
3, gg,fg’. I . Types of kitchen 2261
4, J3,£~ " r I Layout for kitchen 22 6.0
5 2 Z. 1t = I Work centres 2.4 14
6 o g . ’é E) | Structural features &)S | 6 b |
7 g é I 7 [ Storage- Introduction &8’-6.{6

8 - o[ Storage spaces 29.4.1b
9. Sl £ Location of storage Sl




10.
KTy L L + : Types of storage
1L
b Wy ) [ L B ! Layout for storage 3 o é 14
12
(D7 |FA D : Service areas J-%7. lb
13. : ‘
12 i X A E I Location of service area @7 . (b
et | ¥ [ Layout of service area 13.7.1h
" F o] e — 1716
fibs, < ¥ ypes of service area
= Il | . 7-16
1 6 7. 1b B Tools of management :
7
foy e 1 I 11 Organizational chart TRl
18 Gy -
e u} E I1 Types of Organizational m7 /6 _
19 chart s
o s 8 L ¥ . Job description £ ,l:a
20
= 211 | F . Job specification Q.76
- B Sl B 11 Job analysis Q716
| e2)e 7. 4L y . Work schedule QS.7.16
23. '
E | ¢ £ Time schedule J7.7.1b
24. ;
ST L F i Equipment 08 .7. /6
25. :
& o ]é ‘F Il Classification oF &,q o (6
26. equipment
[.8. 1L B I Selection of equipment &97 ﬂ)
27
R e fgg; 6/5




28

II

Maintenance of

4, 800 | E equipment 04%%’
Z9 F 11 Functions of equipment
5.8 (s 5.8.16
SF) 5 s [6 F I Revision o &, [é
31 S o 1y @) 111 Purchasing 9.8, LL
32. D 111 Procedure for purchasing (b
19. 8. -8
33 ) / E 111 Receiving /(Q a /é
¢ 8. (4 x. A
34 £ 11 Procedure for receiving B 8 ) 6
[2.8. (¢ L.15.
35 s 11 Storage :
138 g 2.8 14
36 8 111 Procedure for storage 6
[9.8. 4 .8 |
a2 D 111 Menu -introduction '
do-8. ¢ Qo . 8.1
38. £ I11 Types of menu g
24.3. 1L 9.8, b
39. s 111 Styles of service ' I
35,8 1 &3.8.1b
40. o 111 Waiter service o 6
23-9. 14 R3.4. |
41. B 111 Self service
- 814 6.8 14
42. I 111 Vending and  mobile '
29. 8- e catering 29. 8 6
43. E( 111 Portion control )
. 8:1L 30.&./6
44, 11 Methods  of  portion
2).8.16 = control 3.8 16
45. 1.8 16 P 11 Utilization of leftovers 2/8 L |




46. I\Y Personnel management -
0.9 1L B _introduction 2.9. (6,
47. N IV Recruitment -introduction
. 9. 1L 7.9.(6
48. I\ Sources of Recruitment
2.9.1L | B 8.9.lb
49 v Procedure of Recruitment ,
9.9.14 | T q9.9.16.
50. IV Advantages and
¥ disadvantages of| 9. e /6
‘%. o 1 14 Recruitment
2 I\ Selection
b9 1y | B 6916
52. ' (D I\ Steps in selecticn
19.9- (¢ 14-9. 6
53. v Process of selection '
Jo“’j.[[) E &OCI‘ [é
54. IV Induction
Q-9 b 3 2l.9.16.
55 IV Methods of Induction
aale | T 9.9 14
56 B I\ Advantages and
disadvantages of
22 9. |4 Induction d3-9. [é
57 . I\Y Training
210416 | D o 07.9./6
58 LYSRY Y] '8 1\ Methods of of training Q% 9. fé
59 ‘ IV Advantages and
RG 09 |6 = disadvantages of Training a1 9. /6.
60 201+ 05) L e IV Revision 29.9. /é
61 O%f\o-lé B \'% Food cost ¥ (D/é
62 g ot IR \' Factor responsible for
05~ 1016 O losses 5- L. /6




63 Method f trolli
ot [E]T [mgem T bwlb
64 i
67 fo -/L = Book keeping YLD[&
65 _ Methods of book keeping
o7 [0)b | F 7. lo.lb
66. U} . fé B Types of Entry system [/1 i [é
67. , Advantages of double
1g-lo b A entry system lgu)/(é
68. & Book of accounts
e E 9. 1o. 16
19< (o1 il
69. Purchase book
90 |0 0 IS urchase boo Do 10 “9
70. &o-[O-IL ¥ Sales book &B!Ln‘”j
71. Purchase return book
T2 s | [ D Sales return book
sill s 1 Q8. 1o [h
73. Journa
A1l | £ b .tp. b,
74. Balance sheet
et | F 3].o.lb,
i 2). ' ; , . = Question paper discussion 3 } Lo (6
§
Si%nature of the HOD

N




