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M.Sc. HOME SCIENCE - PROGRAMME STRUCTURE
	Sem
	Course
	Cr.
	Hrs./

Week
	Marks
	Total

	
	Subject 

code
	Name
	
	
	Int.
	Ext.
	

	I
	7MHF1C1
	Core - I – Advanced Food Science
	5
	6
	25
	75
	100

	
	7MHF1C2
	Core - II – Advanced Nutrition
	5
	6
	25
	75
	100

	
	7MHF1C3
	Core - III – Applied Physiology 
	5
	6
	25
	75
	100

	
	7MHF1C4
	Core - IV – Textiles and Clothing
	5
	6
	25
	75
	100

	
	7MHF1E1
	Elective - I – Soft Skills
	4
	6
	25
	75
	100

	
	Total
	24
	30
	--
	--
	500

	II
	7MHF2C1
	Core - V – Advanced Dietetics 
	5
	5
	25
	75
	100

	
	7MHF2C2
	Core - VI – Diet in Metabolic Diseases
	5
	5
	25
	75
	100

	
	7MHF2C3
	Core - VII – Family Resource Management
	5
	5
	25
	75
	100

	
	7MHF2C4
	Core - VIII – Dietetic Internship 
	5
	5
	40
	60
	100

	
	7MHF2E1
	Elective - II – Food Processing & Packaging
	4
	5
	25
	75
	100

	
	7MHF2E2
	Elective - III – Human Development
	4
	5
	25
	75
	100

	
	Total
	28
	30
	--
	--
	600

	III
	7MHF3C1
	Core - IX – Research Methodology and Statistics
	5
	7
	25
	75
	100

	
	7MHF3C2
	Core - X – Community Nutrition 
	5
	7
	25
	75
	100

	
	7MHF3C3
	Core - XI –  Food Safety and Quality Control
	5
	6
	25
	75
	100

	
	7MHF3E1
	Elective - IV – Diabetes Care and Education
	4
	6
	25
	75
	100

	
	7MHF3E2
	Elective - V – Guidance & Counselling
	4
	4
	25
	75
	100

	
	Total
	23
	30
	--
	--
	500

	IV
	7MHF4C1
	Core - XII – Institutional Food Service Management
	5
	6
	25
	75
	100

	
	7MHF4C2
	Core - XIII – Home Science Extension Education
	5
	6
	25
	75
	100

	
	7MHF4PR
	Core - XIV – Project
	5
	18
	50
	150*
	200

	
	Total
	15
	30
	--
	--
	400

	
	Grand Total
	90
	120
	--
	--
	2000


* Project Viva 
- 50 marks
Documentation
- 100 marks

150 Marks
M.Sc. HOME SCIENCE

I YEAR – I SEMESTER 
COURSE CODE: 7MHF1C1

CORE COURSE - I – ADVANCED FOOD SCIENCE 
Objectives

To enable the Students to 

1. Understand the principles of cooking 

2. Learn the composition of various foods 

3. Study the Changes occurring in various foodstuffs as a result of processing and cooking.

Unit - I
                                                                         




Cereals – Rice, Wheat and other Millets - Composition and Nutritive Value. Starch - Sources, Characteristics, Principles of Starch cookery. Batter and Dough - Structure, Principles, Properties, Different types of flour, Gluten - properties, Gluten formation.  Flour  - Types, properties.  Bread- yeast leavened, Quick bread, pastries, role of ingredients, Preparation of cakes.

Unit-II                                                                                    




Pulses - Composition, types, Cooking methods, factors affecting cooking quality, nutritive value, toxic constituents and its removal, Germination and factors affecting Germination, Protein Concentrates, Hydrolystes and Textured vegetable proteins. 
Vegetables - Structure, Classification, Composition, Methods of Cooking, Changes on Cooking - pigments, Nutritive value. 
Fruits - Structure, Classification, Composition, Ripening of fruits, changes on 

ripening, Pectic substances, Cooking changes.

Unit-III                                                                                   




Egg - Structure, Composition, Nutritive value, Grading, Methods of Cooking and Role of egg in cookery.
Meat - Structure, Composition, Nutritive value, Classes and Grades of meat cuts, Changes on cooking and Rigor mortis. 
Poultry - Composition, Nutritive value, Grades, Methods of cooking, Effects of cooking. 
Fish - Composition, Nutritive value, Types, Cuts, Selection, Spoilage, Cooking and Factors effecting cooking quality.

Unit-IV                                                                                    




Milk and Milk Products - Composition, Nutritive value, Constituents, Properties of milk, Effects of acid, Salt and heat on milk proteins and coagulation.  Milk products - yoghurt, butter, whey, cheese, concentrated and dried products, frozen desserts, dairy product substitutes

Ice cream -   Types,  Crystal formation and Dairy forms.



Fats & Oils – Types, properties of fat relating to cooking, Rancidity, Tests for rancidity, Hydrogenation, Changes in fat during heating, Factors affecting fat absorption,  Shortening, Use of fat in tenderness of cooked products.

Unit-V                                                                                  





Nuts and Oil Seeds - Composition, role in cookery. 



Sugar Cookery - Types of sugar, Properties, Crystallization, Stages in Sugar cookery, 

Application in Indian recipes.



Beverages - Classification, Nutritive value, Preparation of milk based beverages.



Spices and Condiments - Uses and abuses.

Books for Reference:
1. Harry T. Lawless (2010). Sensory Evaluation of Food : Principles and Pactices, 2nd Edition. New York : Hildegrade Hayman Publishing.

2. Usha Chandrasekaran (2002). Food Science and its Application to Indian Cookery, New Delhi : Phoenix Publishing. 
3. Srilakshmi, B. (2003). Food Science, 3rd Edition, New Delhi : New Age International Publishing.
4. Kay Yockey Mehas, Sharon Lesley Rodgers (2002). Food Science, The Biochemistry of Food and Nutrition, New York : Glencoe / McGraw – Hill. 

5. Subbulakshmi Shoba A. Udipi (2006), Food Processing and Preservation, New Delhi : New Age International Publishers.
6. Potter N.N. (1996) Food Science, New Delhi : CBS Publishers & distributors,.

♣♣♣♣♣♣♣♣♣♣

I YEAR – I SEMESTER 

COURSE CODE: 7MHF1C2
CORE COURSE - II – ADVANCED NUTRITION 
OBJECTIVES

Enable the students to learn the trends in the area of human nutrition. Understand the methods of determining various nutrients. Know advances in the field of energy, carbohydrate and lipid and protein nutrition. 

Unit - I









Energy : Human energy requirements - Components of energy requirements.- Factors affecting energy expenditure and requirements - Factors affecting the thermal effect of food - Factors affecting the energy expended in physical activity- Methods of estimation of energy expenditure and requirements - Energy requirements and dietary energy recommendations - Deriving energy requirement for different age groups - Energy imbalance.

Unit - II









Carbohydrates: Metabolic utilization and functions of carbohydrates - Regulation of blood glucose concentration - Resistant starch: Factors influencing RS content of food and potential health benefits of RS - Fructose oligosaccharides (FOS) - Glycemic index: Factors affecting GI of foods and GI in chronic diseases- Modification of carbohydrate intake for specific disorder (lactose in tolerance and diabetes mellitus). Dietary fiber: Components of dietary fiber - Physiological effects of dietary fiber - Potential health benefits of dietary fiber- Recommended intake of dietary fiber.

Unit - III










Proteins: Functions of protein- Evaluation of protein quality - Improvement of quality of protein in diet- Methods of estimating and assessing protein requirements at different stages of life cycle - Deriving Nutritional requirements and recommended dietary allowances for different age groups - Hormonal control of protein Metabolism.

Unit - IV










Lipids: Transport and storage of fats in the body - Functions of fats and oils - Essential fatty acids - Tran’s fatty acids - Role of omega 3 and omega 6 fatty acids. Lipoproteins – classification and their importance - Driving nutritional requirements of fats and oils for different age groups.

Unit - V


Nutritional requirements for special condition - Nutritional requirement in high altitude, Nutritional requirement in cold and polar environment, Nutritional requirement in hot environment and Nutritional requirement in space missions.
Books for Reference:
1. Bamji, M.S. Rao, N.P. Reddy. V (2003).  Textbook of Human Nutrition, 2nd Edition New Delhi : Oxford & IBH Publishing co. Pvt. Ltd. 

2. Martin Eastwood, (2003). Principles of Human Nutrition,  New York : Blackwell Wiley Publishing.
3. Mirande Lomer, (2014). Advanced Nutrition and Diet in Gastro – enterology, ISBN : 97811118872796.
4. Sareen S. Gropper and Lack L. Smith (2013). Advanced Nutrition and Human Metabolism, USA : Wardsworth Publishing.
♣♣♣♣♣♣♣♣♣♣

I YEAR – I SEMESTER 

COURSE CODE: 7MHF1C3
CORE COURSE - III - APPLIED PHYSIOLOGY 
OBJECTIVES

Enable the students to:

1. Learn the Physiological conditions related to Nutrition 

2. Understand the recent advances in Applied Physiology. 

Unit - I                                                                                  
cellular basis of physiology - Body fluid compartment, membrane potential, Inter cellular communication - Homeostasis. Biochemical aspects of muscle tissue - structure, chemical composition, mechanism and energetic of muscle contraction, muscle fatigue. 

Unit - II                                                                            
Endocrinology and Reproduction - Anatomy of endocrine glands, Hormones - Mode of action, functions of hormones of the endocrine glands - Pituitary, Adrenal ,Thyroid, Gonadal hormones, Pancreas, Pineal body and Parathyroid, Hypo and Hyperfunctions of the glands. Reproductive System- Brief overview of asexual & sexual reproduction,male & female reproductive system, Menstrual cycle, fertilization and infertility, developmental stages of Fetus.
Unit - III 








 

Respiration and Gastro - Intestinal Track - Oxygen requirement for nutrients, composition of inspired and expired gas, partial pressure of gas, diffusion gradient and gas flow, transport of oxygen and CO2, Hemoglobin affinity for O2 and dissociation. Anatomy and function of Gastrointestinal Tract, movement of intestine. Mechanism of secretion of gastric juice. Hunger, Appetite, Satiety - physiological and psychological factors affecting food intake, circadian rhythm in GI tract secretions

Unit - IV 








 

Circulation and Excretion - Blood - composition, functions of formed elements of blood and plasma proteins, origin and conduction heart beat, ECG-interpretation, Latest development in cardiac condition, cardio vascular mechanism and homeostasis. 

Excretion - formation of urine, characteristics of urine, normal and abnormal constituents of urine, acid - base balance. Role of hormones in kidney

functioning. Diuretics.

Unit - V










IMMUNITY AND NERVOUS SYSTEM

Immunity System - Properties, natural and acquired Immunity, features of immune responses, antigen - antibodies - types, properties, antigen - antibody interaction, Auto immune disorder and allergy. 

Nervous System- Organization of central Nervous system, structure and function of Brain &spinal cord, afferent & efferent nerves, hypothalamus and its role in various body functions. Review of structure and function of neuron, conduction of nerve impulse. Special senses - physiology of sense organs.

Books for Reference:
1. Health Promotion - Cavol Jeans, Westsniter and Forbes Crowley, J.B.Lippin Cott & Co. 

2. Human physiology by CC Chatterjee, Vol I & II. 

3. Medical Physiology by Anil Baran Singha & Mahapatra, Current Books International Kolkatta. 

4. Guyton, A.C,(1985): Function of the Human body, 4th Edition , W.B. Sanders Company,

      Philadephia.

5. Guyton, A.C, and Hall, J. B. (1996): Text Book of Medical Physiology, 9th Edition ,
W.B. Sanders company, Prime Books (Pvt.) Ltd., Bangalore.

6. Wilson, K.J.W. and Waugh, A. (1996): Ross and Wilson Anatomy and Physiology

♣♣♣♣♣♣♣♣♣♣

 I YEAR – I SEMESTER 

COURSE CODE: 7MHF1C4
CORE COURSE - IV – TEXTILES AND CLOTHING 
OBJECTIVES

To enable the students to Under the textile fibers, their properties and uses. Impart knowledge on spinning, fabric production 

Unit - I









Fiber – Definition, Meaning, Classification of Textiles Fibers - Natural fiber - cotton, Flax, silk, wool - origin, manufacturing process, properties and end uses. Minor Textile fibers, properties and uses. Synthetic Fibers - Nylon, Dacron, Orlon and Acrylic - origin, manufacturing process, properties and end uses.
Unit - II









Spinning and Weaving: Spinning – Definition, meaning, types of spinning. Yarn and Twist – Definition, counts of yarns. Meaning and Classification of natural, manmade and Novelty yarns. Blends and Mixtures. Weaving - Definition, Meaning, parts and functions of simple loom. Types of weaves - Basic weaves and fancy weaves.  Non - woven knitting - Definition, Meaning, classification of knitting, knotting, lacing, braiding, Bonding and Felting.

Unit - III


Wet processing - Importance of wet processing of textiles - Fiber, Yarn and Fabric processing. Basic finishes - Singeing, Desizing, Scouring bleaches, Mercerizing, Napping, Sanforizing, Special finishes, finishes suitable to Natural and manmade fibers.

Unit - IV 










Laundry – Method of washing, laundry agents, Laundry finishing of different fabrics, Traditional textiles and embroidery in India, Clothing budget – selection, factors influencing the choice the clothing materials for different age groups. 

Unit - V








Dyeing -  Definition, Meaning and concept of  Dyes, Classification of dyes, Methods of Dyeing.  Printing – Definition, Methods of printing -Block printing, Roller, Screen, Resist Printing – Batik, Tie and Dye, stencil. Stain removal – types, principles and techniques.
Related Experiences:
Fiber, Yarn and Fabric – Identification

Simple Hand stitches- preparation of the samples

Seams, Types of Seams- preparation of the samples using hand sewing

Embroidery – preparation of the samples

Fullness- preparation of sample in each types using hand sewing

Books for Reference:
1. Dantyagi,S. (1996). Fundamentals of Textiles and Their Care, New Delhi. Orient Longman limited. 

2. E.P.G. Gohl, L.D. Velensky, (2003). Textile Science, New Delhi : CBS Publishers and Distributors, 

3. AJ. Hall. (2004). The standard hand book of Textiles, Woodhead Publishing 8th edition.  

4. P.V. Vidyasagar (2005). Hand Book of Textiles, Mittal Publications.
5. Sara J. Kadolph (2007). Textiles, Prentice Hall, 10th edition. 

♣♣♣♣♣♣♣♣♣♣

I YEAR - I SEMESTER 

COURSE CODE: 7MHF1E1
ELECTIVE COURSE – I - SOFT SKILLS

OBJECTIVES
To develop soft skills, particularly time management, leadership qualities, lateral thinking, interpersonal skills and communication skill. 

Unit –I

Teaching Aptitude - Teaching: Nature, objectives, characteristics and basic requirements-learner’s characteristics – factors affecting teaching – methods of teaching – teaching aids-evaluation systems.

Research Aptitude - Research: meaning, characteristics and types – steps of research –methods of research – research Ethics – Paper, article workshop, seminar, conference and symposium – Thesis writing: its characteristics and format.

Unit –II


Communication - Communication: nature, characteristics, types, barriers and effective classroom communication.

Reasoning (including mathematical) - Number series – letter series – codes – relationship-classification

Unit –III


Logical Reasoning - Understanding the structure of arguments- Evaluating and distinguishing deductive and inductive reasoning-Verbal analogies: word analogy – applied analogy- verbal classification- reasoning logical Diagrams: simple diagrammatic relationship, multi diagrammatic relationship- Venn diagram – analytical reasoning.

Unit –IV

Data Interpretation: sources, acquisition and interpretation of data-quantitative and qualitative data-graphical representation and mapping of data.

Information and communication technology (ICT): meaning, advantages, disadvantages and uses-general abbreviations and terminology-basics of internet and e-mailing.

Unit –V

People and environment: people and environment interaction-sources of pollution-pollutants and their impact on human life, exploitation of natural and energy resources-natural hazards and mitigation

Higher education System: Governance polity and administration - Structure of the institutions for higher learning and research in India – formal and distance education – professional/technical and general education – value education – governance, polity and administration- concept, institutions and their interactions.

Books for Reference:

1. G. Ravindran, S.P. Benjamin Elango and L. Arockiam, “ Success Through Soft Skills”, ICT, 2007. (To be published in June 2007) 

2. Indrajit Bhattacharya, An Approach to Communication Skills, Delhi : Dhanpat Rai, 2008.. 

3. Varinder Kumar, Bodh Raj, Manocha, Business Communication Skills, Kalyani Publishers, New Delhi, latest edition. 

4. Atkinson and Hilgard's Introduction to Psychology, 14th Edition Edward E. Smith, Susan Nolen-Hoeksema, Barbara Fredrickson, Geoffrey Loftus,ISBN-10:0155050699 © 2003 
5. Ravi Aggarwal : Communication Today & Tomorrow, Sublime Publications, Jaipur, 2008. 

6. Rizvi, MAshraf. Effective Technical Communication. McGraw - Hill. 6. English for Technical Communication K.R Lakshminarayana, SCITECH 

7. Gay, L.R. and Airasian, P. (2003) Educational Research. New Jersey: Upper Saddle River. 

8. McMillan, J.H. and Schumacher, S. (2001) Research In Education. New York: Longman. 

9. Rosenbaum, Paul R. 2009. Design of Observational Studies. Springer Series in Statistics. 

10. Rosenbaum, Paul R. 2002. Observational Studies. Springer-Verlag. 2nd edition. – Pearl, Judea. 2000. Causality: Models, Reasoning, and Inference New York: Cambridge University Press.  

♣♣♣♣♣♣♣♣♣♣

I YEAR - II SEMESTER
COURSE CODE: 7MHF2C1
CORE COURSE - V – ADVANCED DIETETICS
OBJECTIVES: 

To enable the students to 

1. Understand the modifications in nutrient requirements for various diseases. 

2. Develop skills in planning and preparation of therapeutic diets for various diseases. 

Unit - I 
Gastrointestinal Diseases 

Etiology, clinical findings and dietary modifications for peptic ulcer, ulcerative colitis, 

sprue, celiac disease, hepatitis, cirrhosis of liver, cholecystitis, cholelithiasis and pancreatitis. Principles of diet therapy, Routine hospital diet, diet in diarrhea and constipation, diet in fever 

Unit - II 
Metabolic Disorders 

Diabetes mellitus - Predisposing factors, clinical findings, types, metabolic changes, 

complications and dietary management, Gout -Nature and occurrence of uric acid crystals, causes, symptoms and dietary management. Diet in obesity and underweight 

Unit - III 
Renal diseases 

Predisposing factors, symptoms and dietary management of acute glomerulonephritis, 

nephrosis, renal failure and urinary calculi; Types of dialysis and modification of diet in 

dialysis. 

Unit - IV 
Cardiovascular diseases 

Predisposing factors, clinical findings and dietary management of acute and chronic 

diseases of the heart - Hyperlipidemia, hypertension, atherosclerosis and congestive cardiac failure .

Unit - V 
Diet in Cancer 

Causes, types, clinical symptoms and dietary modification. Special feeding methods. 

Books for Reference:
1. Williams. S.R. 1994. Nutrition and Diet Therapy. New York., Mosby Mirror Publishing 

    Co. 

2. Sri Lakshmi. B. 2002. Dietetics. New Delhi ,New Age International Pub. Ltd. 

3. MAlhan,K.N.and Arlim(2002) Krauses Food Nutrition and Diet Therapy. W.B Saunders 

    Company, Philadelphia. 

4. Whitney, E.N. and Rolfes, S.R., 1999, Understanding Nutrition, West Wadsworth - An 

     International Thomson Publishing Company, New York. 

♣♣♣♣♣♣♣♣♣♣

I YEAR - II SEMESTER
COURSE CODE: 7MHF2C2

CORE COURSE - VI – DIET IN METABOLIC DISEASES

Objectives  

To enable the students to

1. Understand the etiology, physiology and metabolic anomalies of acute and chronic diseases and patient needs  

2. Know the effect of the various metabolic conditions on nutritional status, nutritional and dietary requirements 

3. Obtain knowledge on therapeutic diets and to develop capacity and attitude for taking up dietetics as a profession   

Unit - I 

Nutrition in weight management. BMI and body composition. Weight imbalance – over weight, underweight, unintentional weight loss. Nutritional Management of obesity in children and adults. Total energy requirement - BMR and Physical Activity level. Role of complex carbohydrates. Reading nutritional labels - refined carbohydrates and empty calories. Macro modification for stubborn weight – Atkin’s, Ketogenic diet, Paleo, Low-carb High fat diet.

Hormones that control hunger and fat storage - ghrelin, leptin, insulin, cortisol, estrogen. Nutritional management of hormonal imbalance – PCOD, hypo and hyperthyroidism.

Unit - II 

Diabetes mellitus - Metabolic pattern of type 1 and type-2 diabetes. Abnormal metabolism in uncontrolled diabetes. Long term complications of diabetes and its management. Nutritional recommendations for management of diabetes – meal planning, food exchange system, carbohydrate counting, insulin carbohydrate ratio, portion control, dietary fibre, glycemic index and glycemic load.

Unit - III 

Pathophysiology of atherosclerosis and coronary heart diseases. Lipoproteins and hyperlipidemia – risk factors and prevention. Pathophysiology of hypertension – primary prevention and nutritional management.  

Cancer – pathophysiology, medical nutrition therapy. Nutrition and Carcinogenesis. Nutraceuticals in cancer prevention. Nutritional impact of cancer treatment and its management.

Unit - IV 

Etiopathophysiology, metabolic and clinical aberrations of kidney diseases; glomerular filtration rate, microalbuminuria. Assessment of renal function. Proteinuria. Prevention and recent advances in the medical nutritional management of Renal disorders – Acute and chronic glomerular nephritis, Nephrotic syndrome, Renal stones, End Stage Renal Disease and Dialysis. 
Unit - V 

Pathophysiology and nutritional management of Liver, gall bladder, pancreatic disorders – Jaundice, cirrhosis, Hepatic coma, gall bladder stones, Acute and chronic pancreatitis.  

Nutritional management of Neurological disorders – Parkinson, Epilepsy, Alzheimer‟s syndrome, Metabolic disorders – PKU, maple syrup disease, Glycogen storage diseases, Niemen-pick disease and Fabers disease, Gout.   

Books for Reference:  
1. Srilakshmi, B.Dietetics, New Age International (P) Ltd, Chennai, 2010.

2. Bamji MS, Rao NP, and Reddy V., 2010, Textbook of Human Nutrition, Oxford and IBH Publishing Co. Pvt. Ltd. New Delhi. 

3. Mahan.L.K and Stump SE, Krause‟s Food, Nutrition and Diet Therapy, WB Saunders Company, 13th edition, 2012. 

4. Shills,E.m.,Olson,S.J. and Shiks,M.C. Modern Nutrition in health and disease, Lea and Febringer,Philadelphia11th edition,2011.

5. Williams SR, Basic Nutrition and Diet Therapy, 13th edition, Mosby, 2009.

♣♣♣♣♣♣♣♣♣♣

  I YEAR - II SEMESTER
COURSE CODE: 7MHF2C3
CORE COURSE - VII – FAMILY RESOURCE MANAGEMENT

OBJECTIVES

To enable the students to Understand the factors motivating management Acquire ability to use human resources Gain knowledge about management of family resources Know the importance of decisions in management Understand the functions of market, consumer problems and protection 

Unit-I



Factors motivating management: Human Values- meaning, sources, origin, characteristics, factors influencing values, changes in values and their causes. Goal-types, characteristics, factors influencing goals, Standards-conventional and modern, flexible and rigid. Introduction to Management, concept and definition of management, Management in family living-importance, managerial function of families

Unit -II

Resources and their management in the family-Resources - definition, characteristics, usefulness of resources, classification of resources, factors affecting the use of resources, guidelines for the use of resources, Decision making- steps in decision making, types. Management Process-Planning, controlling and evaluating.

Unit–III


Management of time and Money -Management of time -Characteristics and nature of time, Tools in time management- time cost, time norms, peak loads, work units, work curves, rest periods. Process of managing time-Planning, Controlling and evaluating. Management of money-Definition, types of income and their sources- Money income, Real income. Psychic income, Family budget and Savings

Unit–IV


Management of energy and Ergonomics-Management of energy –Planning, Controlling – body mechanics, fatigue- meaning, causes, types, avoidance of fatigue and evaluating.

Work Simplification- meaning, importance, Mundel‘s Classes of changes in household activities Ergonomics and work environment -Ergonomics- definition, scope and importance. Work place designs in relation to affective, cognitive, temporal, and physical components. Work station design for computer users. Functional designs of Kitchen and other storage areas.

Unit-V


Human wants and consumer choice-nature, classification, concept of marginal utility-law of diminishing marginal utility, principles of equi-marginal utility. Consumer market- functions, types of market, price determination in the market. Consumerism- meaning of consumer and consumerism, Status of consumer in India-consumer rights and responsibilities, problems faced by consumer and the role of Government and NGO towards consumer protection.

Books for Reference:

1. Nickell and Dorsey,1991,Management of Family living, Willey Eastern Limited 

2. Deacon R & Firebaugh F. 1981. Family Resource Management – Principles and Applications. Allyn& Bacon. Boston. 

3. Kapur, S.K. (1996): Professional Management, S.K. Publishers, New Delhi. 

4. Sherman A_W. et al (1988): Managing Human Resources, South-Western Publication Co Cincinnati. 

5. Veena, G.O., Krishana and S. Promila. (2010).Essential of Ergonomics, Dominant publishers and distributors 

♣♣♣♣♣♣♣♣♣♣

I YEAR - II SEMESTER 
COURSE CODE: 7MHF2C4
COURE COURSE - VIII – DIETETIC INTERNSHIP
It is compulsory for all the students to complete of the given institutional training programs in a reputed institution for a period of 30 days each. At the end of the final year, each student has to submit a report of the training and undergo a viva voce examination. Marking system is as follows:
Internal marks will be awarded by the faculty of the department with whose guidance the report is prepared. 

Aspects to be covered in the Dietary Internship training programs 
Dietary internship training: 

1. Assessing the nutritional status and diet history of patients. 

2. Planning diet sheets, preparing and providing guidance in the production of therapeutic diet. 

3. Supervising the preparation of diets. 

4. Supervising the delivery of trays to the patient. 

5. Getting feedback from patients regarding diets. 

6. Understanding the layout of hospital dietary unit. 

7. Acquiring practical knowledge in diet counseling. 

8. Under taking 2 case studies at hospital situation.

♣♣♣♣♣♣♣♣♣♣

I YEAR - II SEMESTER 
COURSE CODE: 7MHF2E1
ELECTIVE COURSE - II – FOOD PROCESSING & PACKAGING

OBJECTIVES

1. To know the principles of different techniques used in processing and preservation of foods. 

2. To understand the packaging methods,  packaging materials, packaging machineries, modern packaging techniques etc. 

Unit –I

Scope of food processing,  principles of food processing and preservation. Processing and preservation by heat blanching,   pasteurization, sterilization and UHT processing, canning, extrusion cooking, dielectric heating, microwave heating, baking, roasting and frying, etc.

Unit- II

Processing  and preservation by low temperature, refrigeration, freezing, dehydro-freezing. cold storage methods. Processing and preservation by dehydration,  drying, concentration and evaporation- types of dryers and their suitability for different food products, ultra  filtration,  reverse osmosis.

Unit - III


Definitions and functions of packaging , MAP, CAP, Vacuum packing , Packaging requirements and selection of packaging materials; Types of packaging materials: Paper: Pulping, fibrillation and beating, types of papers and their testing methods.

Unit –IV

 Glass: composition, properties, types of closures, methods of bottle making; Metals: Tinplate containers, tinning process, components of tinplate, tin free steel (TFS), types of cans, aluminum containers, lacquers; Plastics: types of plastic films, laminated plastic materials, co-extrusion, edible films, biodegradable plastics.

Unit –V

Food packaging system: Different forms of packaging such as rigid, semi-rigid, flexible forms and different packaging system for (a) dehydrated foods (b) frozen foods (c) dairy products (d) fresh fruits and vegetables (e) meat, poultry and sea foods.

Books for Reference:

1. Richard Coles, Mark J. Kirwan. Food and Beverage Packaging Technology, 2nd Edition. Wiley Blackwell. 2011. 

2. James G.Brennan, Alistair S. Grandison. Food Processing Handbook, 2nd Edition, 2 Vol Set. 2011. 

3. James G.Brennan. Food Processing Handbook. 2006. 

4. Ramaswamy H& Marcotte M. Food Processing: Principles and Applications. Taylor &Francis. 2006. 

5. Fellows PJ. Food Processing Technology: Principle and Practice.2nd Ed.CRC. 2005. 

6. Potter NN & Hotchkiss. Food Science.5th Ed.CBC. 1997. 

7. Mahadeviah M & Gowramma RV. Food Packaging Materials. Tata McGraw Hill. 1996. 

8. Painy FA. A Handbook of Food Packaging. Blackie Academic. 1992. 

♣♣♣♣♣♣♣♣♣♣

  I YEAR - II SEMESTER
COURSE CODE: 7MHF2E2
ELECTIVE COURSE - III – HUMAN DEVELOPMENT

OBJECTIVES

1. To develop understanding of all round development of the individual from infancy to adulthood. 

2. To develop skills in achieving positive human relationships. 

Unit –I


How  life  begins:  Conception-Prenatal  Development,  Pregnancy:  Signs  and  symptoms  of  Pregnancy, ante-natal care, prenatal influences, Process of birth and types of birth, Post natal care.

Unit-II


Growth and Development: Meaning and Principles of growth and Development. Developmental tasks. Basic concepts of development-maturation and learning, sensitive periods, individual differences, nature-nurture issue. Physical and motor development, emotional, Social and intellectual development of infancy, babyhood, Care during babyhood-feeding, weaning, clothing, immunization

Unit -III


Physical and motor development, emotional, Social and intellectual development, developmental task  of  early childhood Play behavior  in children, early childhood education, early socialization, parenting and cultural processes,  childhood  illnesses-communicable diseases-deficiency diseases-other illnesses.

Unit -IV 


Physical and motor development, emotional, social and intellectual development of late childhood needs of children-common behavior problems, habits and habit formation. Social relationships-peers, siblings and parents. The experience of schooling-academic achievement.

Unit -V


Preschool education; meaning, importance and types. Preschool setup; equipment, characters of preschool teacher, importance of audio visual aids for preschool children.  children with special needs definition, classification-physically handicapped, hearing impaired, visually impaired, speech impaired, mentally handicapped, gifted, emotionally and socially adjusted.

Books for Reference:

1. Hurlock, E.B. (2001), Child development, MC Graw Hill, New York 

2. Devadas, R.P., and Jaya, N. Textbook on Child development, Macmillan and co., 

3. Neil J. Salkind - 2002 .An Introduction, Kavitha Publications. Macmillan Reference USA

4. Dr. S.V. Kal. (2015),Child Psychology and child Guidance, Himalaya Publishing house, Bombay. 

5. Dr. Sushma Gupta, (2003), Textbook of Nutrition, child care and Psychology, Kalyani Publisher, New Delhi. 

♣♣♣♣♣♣♣♣♣♣

II YEAR - III SEMESTER 
COURSE CODE: 7MHF3C1
CORE COURSE - IX – RESEARCH METHODOLOGY AND STATISTICS

OBJECTIVES

1. To understand the significance of statistics and research methodology in Home Science research 

2. To understand the types, tools and methods of research and develop the ability to construct data gathering instruments appropriate to the research design. 

Unit – I

Research Methodology- Introduction and meaning of research, objectives of research, types of research and significance of research. Criteria of good research, problems faced by researcher in India.

Unit – II

Process of Research- Steps involved in research process. Research design: various methods of research design. Sampling design- steps in sample design, various types of sampling design. Measurement scales.

Unit – III
Methods of Data Collection- Collection of primary data - observation method, interview method, collection of data through questionnaires, guidelines for constructing questionnaire/ schedules. Various methods of data collection. Collection of secondary data, selection of appropriate method of data collection.

Unit  - IV


Analysis of data- Types of analysis, statistical research, measures of central tendency, dispersion, regression, correlation, association and variance, hypothesis-types of hypothesis, testing hypothesis- t, z, f test and chi square test.

Unit - V


Interpretation and Report Writing- Meaning of interpretation, technique of interpretation, significance of report writing, steps in writing report, layout of the research report. Types of report, precautions for writing research report. Writing proposal publication and funding agencies.

Books for Reference:
1. Gupta, S.P, (2001) Statistical Methods, Sultana Chand and Sons, 31st revised edition. 

2. Ramakrishnan, P , (2001) Biostatistics, Saras publication, 

3. Kothari, C.R. (2002), Research Methodology - Methods and Techniques. 

4. Wishwa Prakashan, C.A. division of Wiley Easten Ltd. New Delhi. 

5. Gupta, S. (1999) Research Methodology and Statistical Techniques, Deepand Deep publication, New Delhi. 

6. Pillai,R.S.N and Bagavathi,V , (2001)Statistics, Chand and company limited, 

7. Donald,  H.M.C.  Burney  (2002)  Research  Methods,  fifth  edition,  Thomson  and 

8. Wadsworth
Publications.

9. Shanthi,P, Sophia and Bharathi , (2000) Computer oriented statistical methods/ probability and Statistics, charulatha publications.

♣♣♣♣♣♣♣♣♣♣

II YEAR - III SEMESTER 
COURSE CODE: 7MHF3C2
CORE COURSE - X – COMMUNITY NUTRITION

OBJECTIVES

1. To understand the basic concepts of nutrition 

2. To understand the nutritional problems of community 

3. To know the ongoing intervention programmes to overcome malnutrition in the community 

4. To acquire skills in conducting nutrition education. 

Unit - I


Concepts of Nutrition-Definition of nutrition and health and their interrelationship.  Balanced diet, basic principles of meals planning. ICMR recommended Dietary Allowances for all age groups.

Unit - II

Assessment of Nutritional Status-Anthropometric, clinical, Biochemical and Dietary methods. Standards of nutritional status assessment and interpretation.

Unit - III

Nutritional problems in the community-Importance of good nutrition, prevalence, etiology and measures to overcome malnutrition deficiency disorders – PEM, micro nutrient deficiencies (Vitamin A, Vitamin D Nutritional anemia, IDD, Zinc) Nutrition (obesity) – Prevalence. Causes, Complications and dietary guidelines.

Unit-IV

National Nutrition programs- National nutrition policy, intervention programmes to combat malnutrition, mid- day meal Programmer. Role of International organizations – UNICEF, FAO, WHO.

Unit- V

Nutrition Education-Definition, need, principles and methods of nutrition education.

Books for Reference:

1. Venkataiah S.D,(2004), Nutrition Education, Anmol Publication Pvt, Ltd. 

2. A Lesties Banks and Hislop J.A., Health and Hygiene - Universal Tutorial Press, London. 

3. Wal Ruchi Mishra,S, (2000), Encyclopedia of Health Nutrition and family welfare, published by Sarup and sons, New Delhi. 

4. Srilakshmi, B, (2002), Nutrition Science, New Age International [p] ltd, New Delhi, 

5. Swaminathan, M, 2003, Handbook of Food and Nutrition, Fifth Edition, the Bangalore Printing and Publishing Co.Ltd. 

6. Mahtab S,Bamji, Prasad Rao, N.Vinodini Reddy, (2003),Textbook of Human Nutrition, Second Edition, Oxford and IBH Publishing Co. Pvt .Ltd. 

7. Park & Park,  (2000), Park’s Textbook of Preventive and social medicine, 18thedition, 

8. M/S Banarasids Bhanot, Jabalpur 

9. R. C. Mishra, (2005), Health and Nutrition Education, A. P.H. Publishing Corporation, New Delhi. 

♣♣♣♣♣♣♣♣♣♣

II YEAR - III SEMESTER 
COURSE CODE: 7MHF3C3
CORE COURSE - XI - FOOD SAFETY AND QUALITY CONTROL
Unit – I                           
Food Safety – Meaning, Food Safety and its safety, Concerns, Importance of Safe Food, Factors affecting Food Safety, Threats to safety of Food Supply, Packaging Materials as a threat, Current Challenges to Food Safety, Toxins in Food – Toxicants in Animal Food, Plant Food, Environmental Toxins.

Unit – II



Quality Control – Meaning, Concepts of Food Quality, Importance, Functions of Quality Control, Stages of Quality Control in Food Industry, Methods of Quality Assessment of Food Materials -Fruits, Vegetables, Cereals, Dairy, Meat, Poultry, Egg, Processed Food Products.

Food Quality Assurance: Total Quality Management (TQM) Meaning, Concepts, Need, Components, GMP, HACCP – History, Meaning, Principle, Guidelines for Application of HACCP.

Unit – III



Food Laws and Regulations – History of Regulations in India, FAO, WHO, CODEX Alimentarius, CODEX India, BIS, AGMARK, Consumer Protection Act, FSSAI, PFA, Essential Commodities Act, Standards of Weight and Measures Act, Export Act, FPO, ISO 22000, ISO 9000 Series, HALAL.

Unit – IV



Food Quality Indices – Meat and Meat Products, Fish and Fish Products, Milk and Dairy Products, Vegetables, Fruits and their Products, Grains, Pulses and Oil Seeds Coffee Tea and Spices Food Adulteration : Definition, Nature of Adulterants, Methods of Evaluation of Food Adulterants and Toxic Constituents. Additives : Meaning, Classification, Types of Additives.

Unit – V




Role of Central and State Govt. in Imparting Quality Control, WHO assisted Activities, Role of Central Food Laboratory and State Food Laboratories, Qualification and Duties of Public Analyst and Food Inspector.

Text Books:
1. Thomas Ohlsson, Nils Bengtson, Minimal Processing Technologies in the Food    

       Industry - Business & Economics,2002.

2. Gustavo V. Barbosa-Canovas, Maria S. Tapia, M. Pilar Cano, Technology & 
 Engineering,2004.

Books for Reference:

1. Sivasankar B, Food processing and preservation. Asoke  K.Ghosh publication, New Delhi, Third edition, 2005.

2. P. J. Fellows , Food Processing Technology: Principles and Practice, Third Edition,   Wood head publication, 2009.

3. Arthey D and Ashurst P R ,Fruit Processing, Blackie Academic & Professional, London,1996.

4. Venkataiah S.D,(2004), Nutrition Education, Anmol Publication Pvt, Ltd. 

5. A Lesties Banks and Hislop J.A., Health and Hygiene - Universal Tutorial Press, London. 

6. 6.Wal Ruchi Mishra,S, (2000), Encyclopedia of Health Nutrition and family welfare, published by Sarup and sons, New Delhi. 

7. Srilakshmi, B, (2002), Nutrition Science, New Age International [p] ltd, New Delhi, 

8. Swaminathan, M, 2003, Handbook of Food and Nutrition, Fifth Edition, the Bangalore Printing and Publishing Co.Ltd. 

9. Mahtab S,Bamji, Prasad Rao, N.Vinodini Reddy, (2003),Textbook of Human Nutrition, Second Edition, Oxford and IBH Publishing Co. Pvt .Ltd. 

10. Park & Park,  (2000), Park’s Textbook of Preventive and social medicine, 
18th edition, 

11. M/S Banarasids Bhanot, Jabalpur 

12. R. C. Mishra, (2005), Health and Nutrition Education, A. P.H. Publishing Corporation, New Delhi. 

♣♣♣♣♣♣♣♣♣♣

II YEAR - III SEMESTER
COURSE CODE: 7MHF3E1
ELECTIVE COURSE- IV – DIABETES CARE AND EDUCATION
Objectives

1. To obtain in-depth knowledge about Diabetes Mellitus (DM )

2. To make the students aware of various complications during Diabetes Mellitus.

3. To gain knowledge about the management of Diabetes Mellitus through diet, exercise and  medication

Unit - I  
Diabetes: Introduction, definition, and meaning, classification of diabetes mellitus and risk factors, diabetic food pyramid. Prevalence - International, national and state.

Unit - II
 
Pathological changes in metabolism: Pathophysiology of Diabetes Mellitus. Pathological changes in other systems- Eye, C.V system, Neuropathy, Nephropathy and Micro vascular. Diagnosis and routine investigations-Monitoring the blood glucose level, Urine testing for the presence of sugar, random blood glucose, GTT.

 Unit - III 

Complication in diabetic emergencies: Diabetic ketoacidosis-hyperglycemia-hyperosmolarnon keto coma, lactic acidosis. Complication in diabetes eye- types of ocular complication in diabetes- diabetic retinopathy-estimating burden, classification, features, diagnosis of screening-averting retinopathy tight control of blood glucose.

Unit - IV 

Cardiovascular complication in diabetes : prevention of CVD in diabetics  -managing acute MI and unstable angina. Diabetic nephropathy   Hyperglycemia and kidney function-correlation, population at risk and their chance to develop nephropathy-disease profession in diabetic kidney disease. Criteria for screening and diagnosis for diabetic nephropathy-treatment and prevention of nephropathy-End stage renal disease.

Unit - V 

Diabetic neuropathy: Classification of neuropathy-peripheral neuropathy-sexual dysfunction- automatic neuropathy- consequence of neuropathy-diagnosis and screening-glycemic control in management of diabetic neuropathy-diagnosis management of diabetic neuropathic foot ulceration.
Books for Reference:
1. L. Kathleen Mahan, Sylvia Escott-Stump, (2000). “Krause’s Food Nutrition and Diet Therapy” W.B. Saunders Company, London. 

2. Maurice E.Shils, James A. Olson, Moshe Shike, A. Catharine Ross, (1994), Modern Nutrition in Health AND Disease” Lippincott Williams and Wilkins publication, London.

3.  B.Srilakshmi. (2005), “Dietetics” New Age International (P) Limited, New Delhi.

4. American Diabetes Association guidelines ,(2010) 

♣♣♣♣♣♣♣♣♣♣

II YEAR - III SEMESTER 
COURSE CODE: 7MHF3E2
ELECTIVE COURSE - V – GUIDANCE & COUNSELLING

Unit - I


Guidance and Counseling – Meaning, Nature, Scope, Principles, Goals, Needs of Guidance and Counseling of different groups,  Relationship between guidance and counseling.

Types and Techniques used in guidance – Educational, Vocational, Socio-personal, Leisure time guidance; Individual and Group Guidance – Meaning and needs, Advantages, Techniques used; Role of audio-visual aids in guidance.

Unit - II


Counselors –Characteristics, Qualification and qualities, Skills and Competencies; Ethics – Do’s and Don’ts; Limitations and Professional growth of counselors; Tips for becoming effective counselors. Counseling Process – Preparation and Pre requisites for counseling stages in counseling process Follow up and Review

Unit - III

Counseling Approaches and Techniques – Meaning, Origin, Procedure, Merit and Limitations of counseling approaches; Psychoanalysis approach, Carl Roger’s approach, Rational– Emotive approach; Counseling techniques – Client-centered, Counselor-centered and Eclectic counseling.

Types of Counseling - Individual and Group counseling - Tools Required, Types of groups, Process of individual and Group counseling, Merits and Limitations – Situations that lend for group counseling situation

Unit - IV


Areas of Counseling – Premarital and Marital counseling, Family counseling, Parental counseling, Adolescent counseling, Counseling for girls and children belonging to special groups

Special Concerns of School Counselor – Issues related to academic achievement, School drop out, Child abuse, Sexual abuse, Substance abuse, Family relations and child’s right

Unit - V


Guidance Strategies for Social and Personal Problems Developing self-confidence, Assertive training, Improving communication skills, Mental and Physical Methods of Relaxation; Self-improving Programmes : study skills training, Problem Solving Techniques, Managing Motivation, Time Management, Remedies for Procrastination, Decision Making.

Books for Reference:

1. Publication. Stanley B. Baker & Edwin R. Gerler, Jr. (2004) School Counselling for the Twenty First Century. 4th Edition, New Jersey, Pearson Education 

2. Text book of Rehabilitation – 2nd Edition S.Sunder, Jaypee Brothers, New Delhi, 2002. 

3. Sage Colin Felthman and Ian Horton (2000) (Ed), Handbook of Counseling and Psychotherapy, New Delhi: Sage 

4. Gibson L Robert and Mitchel H Marianne (2003), Introduction to Counseling and Guidance, Pearson education, Inc 

5. Sharma R N and Sharma R (2004), Guidance and Counseling in India. 

6. Anastasi Anne & Urbina, Susana (1997) Psychological Testing 7th Ed Indian reprint 2002 Pearson Education, Inc 

7. Asch M (2000) Principles of guidance and counseling 1st ed New Delhi: Sarup & Sons Bowe Frank G (2000) Birth to five – early Childhood special education, New York Delmar Publishers Inc 

♣♣♣♣♣♣♣♣♣♣

II YEAR - IV SEMESTER 
COURSE CODE: 7MHF4C1
CORE COURSE – XII - INSTITUTIONAL FOOD SERVICE MANAGEMENT

Objectives 

1. Understand the basic principles of management in food services units. 

2. Accept responsibilities in catering establishment and hospitals. 

3. Become conscientious caterer and food service administrator. 

4. Develop skills in setting up food service units. 

Unit - I 

 History of catering industry, Types of catering - history of development - commercial - Hotel, Motel, Restaurant, Cafeteria and Chain hotels.  Welfare - Hospital, School lunch, Residential establishment and Industrial catering.  Transport - Air, Rail, Sea and Space, Miscellaneous - Contract and outdoor. 

Unit - II 

 Menu planning, types of menu, French classical menu, Quantity Food Service: Types - their objectives, styles of service - Waiter of waitress service, counter service - snack bar, buffet service, Banquet and Vending. Standardsation of recipe, portion control, leftover management 

Kitchen Layout,  service area planning, work simplification. 

Unit - III 

 Management Process - planning, controlling evaluating goals, values and standards.  Decision making: concepts, types of decisions, steps in decision making, methods of resolving conflicts. Resource Management - Classification, characteristics, factors affecting the use of resources. 

Unit - IV 
Food cost, types of Cost control, factors affecting cost control, Budget , Book keeping,  

 and management, computer usage in catering: Use of computer for the control of stock, recipes and menus.  

Unit - V

Food Hygiene, Sanitation of kitchen, personal hygiene, garbage disposal, pest control methods,  safety at work place, causes and types of accidents, accordance and applications. 

Books for Reference:
1. Mohini Sethi, (2008), Institutional Food Management, New Age International.

2. Sue Grossbauer, (2001), Managing Foodservice Operations: A Systems Approach for Healthcare and Institutions, Kendall Hunt. 

3. Ruby Parker Puckett, (2012), Foodservice Manual for Health Care Institutions, John Wiley & Sons.

♣♣♣♣♣♣♣♣♣♣

II YEAR – IV SEMESTER 
COURSE CODE: 7MHF4C2
CORE COURSE - XIII – HOME SCIENCE EXTENSION EDUCATION 
OBJECTIVES

1. To obtain necessary skills in extension teaching and field work

2. To study the existing oraganizations at village and block levels.

3. To know the role of extension workers in planning programmes for the community.

Unit  - I

Extension  Education — Concept, aim, Philosophy and Principles of Extension education.  Extension  Education and its relationship with other Social Sciences.  Home science extension - Meaning, Objectives and role of  Home Science Extension in national development.

Unit - II

Administrative setup for rural development - central, State, District, Block and village level. Extension personnel working at block level, role and functions of women extension workers, qualities of an extension worker, training women extension workers.

Unit - III

Communication and Extension - Approaches for development.  Advantages - Individual, Group and mass approaches, Motivation, Methods of extension teaching, Teaching tools, Difference in methods of extension and formal education, Direct contact, demonstration method.

Audio visual aids-visual aids, audio aids and other teaching Aids. Communication through written words and satellite.

Unit - IV

Programme Planning, Meaning, and principles, developing a plan of work - Definition, analysis of the concept, Importance and scope of Extension. Steps in Programming evaluation- Criteria for judging the plan of the work.

Unit - V

Community Development Programme - meaning, objectives, types and Principles of community development — Programme in India - Socio-Economic programmes — IRDP, TRYSEM , DWACRA, ICDS, Social forestry. Community Organization - meaning, scope, role and characteristics of Community Organisation - Women’s Club, Youth Club.  Extension Training Institution — Meaning Need and importance principles

of training institutions KVIC , RETC, NYK.

Related Experience / Practical :
1. Visit to Block to understand its set up and importance in Rural Development

2. Visit to DRBA and discussion with officials on the current programme.

3. Visit to K.V.K / RETC.

4. Visit to a Mahila Mandal.

5. Planning and Implementing a programme for Women and Children

6. Familiarizing with audio visual aids

7. Studying the functions of ICDS.

Books for Reference:
1. Serene Shekhar, (Gote) and Santhosh Ahlawat, (2013). Text Book of Home Science Extension Education, New Delhi : Daya Publishing House.

2. Pankajam, G. (2000). Extension – Third Dimension of Education, New Delhi : Gyan Publishing House.
3. Adivi Reddy A. (1999).  Extension Education, Bapatla: Sree Lakshmi Press.

4. Supe, S.V.  (1983). An Introduction to Extension Education,  New Delhi : Oxford AD

IBH Publishing company. 

5. Dahama, O.P. and Bhatnagar, O.P. (1985).  Education and communication for development, New Delhi: Oxford IBH publishing company. 

♣♣♣♣♣♣♣♣♣♣

II YEAR - IV SEMESTER
COURSE CODE: 7MHF4PR
CORE COURSE - XIV – PROJECT

Documentation 100 Marks

Project Viva
50 Marks

Total
150 Marks

Allotment of different proposals to the students to carry out the projects under the supervision of

the faculty concerned and viva voce by External Examiners.
♣♣♣♣♣♣♣♣♣♣
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