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I year – I semester

COURSE CODE: 4BHFA1

ALLIED COURSE I – BASIC NUTRITIION

Objectives 

To enable non-major students

1. Understand the importance of food and health

2. Know changing health scenario

3. Learn healthy food pattern
Unit – I - Health
Concept and Definition of health, dimension of health, factors affecting health. Stress-types, stress related diseases and control measures. Health hazards- Consequence of junk food over health, healthy eating habits. Adulteration-harmful effect and prevention. 

Unit – II - Health promotion

(a)Definition of food, nutrition, optimum nutrition, nutrients and nutritional status.

(b)Functions of foods-physiological, psychological and social functions

    Constituents of food and its function

(c)RDA-definition,general principles,referencebody weights of Indians,recommended 

    dietary allowance for Indians, uses and limitations.

Unit – III - Health improvement:

(a)Balanced diet-definition and objectives, food guide pyramid and its uses, food 

    selection, meal planning – principles involved.

(b)Health education-Definition,importance of health education and personal hygiene.

Unit – IV - Chronic health problems

(a)Diabetes,Hypertension,Heart diseases-causes, signs and symptoms and dietary 

    strategy for prevention and management.

(b)Eating disorders-anorexia nervosa, binge eating and bulimia nervosa—causes and 

     preventive measures.

Unit – V - Role of food in health:

(a)Sources and beneficial effects of dietary fiber and antioxidants in treating diseases.

(b) Impact of physical exercise on health

References
1. Mudambi.S.R. and Rajagobal.M.V.,Nutrition and diet therapyNew age international pvt.ltd., 2008.

2. Shills, E.M. Olson, A.J. and Shike, Lea and Febiger,  Modern Nutrition in Health and Diseases,Lippincott Williams ans Wilkins publishing,2006

3. Srilakshmi,B.,  Dietetics,6th edition, New Age International Pvt. Ltd, 2010.

4. Srilakshmi, B.,  NutritionScience, edition,  NewAgeInternationalPvt.Ltd., 2010.

5. Mahan,L.K.Arlin.M.T,Krause’s,Food,NutritionandDietTherapy11thEd.W.B.Saunder Company, London ,2000.
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I year – II semester

COURSE CODE: 4BHFA2

ALLIED COURSE II - NUTRITION THROUGH LIFE CYCLE
Objectives:
To enable the students
1. Understand the nutritional demands in various stages of life cycle.

2. Acquire skills in planning adequate meals in different stages of life cycle.

Unit – I - Basic Principles of Meal Planning. 

Definition, principles involved in meal planning and factors affecting  meal planning. Recommended allowance-RDA for Indians, basis for requirement, energy allowance for various activities. General concepts about  growth  and development through different stages of life. 

Unit – II - Pregnancy and lactation

Nutrition during Pregnancy – Weight gain, physiological changes, nutritional requirements, complications and nutritional problems in pregnancy.

Nutrition during Lactation - physiology of lactation, hormonal control. Milk out put and factors affecting it, nutritional components of colostrum and mature milk. Nutritional requirements of lactating women.

Unit – III - Infancy

Nutrition during Infancy - Growth and development, factors influencing growth, advantages of breast feeding, breast feeding vs bottle feeding, factors to be considered in bottle feeding. Weaning Foods - Weaning foods and commercial baby foods. Nutritional requirements of infants. Problems in feeding  normal and premature infants.

Unit – IV - Preschool and school going children

Nutritional needs of pre-school children (1-5 year) - Nutritional and food requirements of pre school children. Factors to be considered while planning meals for pre-school children. Eating problems of children and their management, preparation of supplementary foods using available low cost foods.

Nutrition for School children - Nutritional requirement, meal planning for school children,dental caries and packed lunch.

Unit – V - Adolescence, Adulthood and Geriatric nutrition

Nutrition during Adolescence - Physical growth and nutritional requirements,  Nutritional problems in adolescence- Iron deficiency anemia, obesity , anorexia nervosa and bulimia nervosa.

Nutritional needs of adults (men and women) – Nutrition and work efficiency,  nutritional requirement of the adult in relation to occupation.

Nutrition During Old Age - Physiological changes in ageing, psycho-social and economic factors affecting eating behaviour.Nutritional problems of aged and their management.
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i year – II semester

COURSE CODE: 4BHFAP1

ALLIED PRACTICAL I - NUTRITION THROUGH LIFE CYCLE LAB
1. Planning, calculation of nutritive value and preparation of adequate meals for different age groups – infancy, pre-school, school, adolescent boy and girl, adult man & woman in relation to occupation, elderly, pregnancy and lactation.

2. Preparation of various weaning foods and supplementary foods.

♣♣♣♣♣♣♣♣♣♣

II YEAR – III SEMESTER

COURSE CODE: 4BHFA3

ALLIED COURSE III - HOUSE KEEPING

Objectives:
· To impart the knowledge on cleaning and polishing of various surfaces.

· To understand various wall treatments and flower arrangement

Unit - I 

Introduction to House Keeping – Importance of housekeeping in the hospitality industry, types of lodging establishments, organizational chart – duties and responsibilities of housekeeping employees.  

Unit - II 


Cleaning Equipment – Selection of equipment, brooms and brushes, protective equipment, clothes used in cleaning, electric equipment, vaccum cleaner, floor scrubbing and polishing machine, floor shampooing machine, containers trolley, chamber maid’s trolley, etc.  Use and care of equipment and material required by the house keeping department. 

Unit – III


Solvents grease absorbents, disinfectants, antiseptics, soaps, deodorants, detergents, polishes and storage. Cleaning methods – care, cleaning and polishing of various surfaces- hard flooring, thermoplastic floorings, walls and wall coverings, various types of furniture – brass, copper, aluminium, stainless steel, chromium.

Unit – IV


Linen -  its importance in hotels, selection and buying of linen, inspecting, receiving used linen.  Laundry work – use of laundry agents, types of stain removal agents.

Unit – V


Pest control and eradication – with special reference to rats, cockroaches, furniture beetle, clothes moth, etc.  Dealing with emergency situation like fire, death, theft, accidents, safety security control.

References:
1. Raheem, K.A. (1998). Modern Indian Home Plans, Agra : Kochinoor Publication.

2. Faulkner, R. and Faulkner, S. (1987). Inside Today’s Home. New York: Rinchart Winston.

3. John, F.P. (1997). Color in Interior Design, New York : Mc Graw Hill Book.

4. Sharma, H.K. (1998). Indian Home Plans,  Agra : Kochinoor Publication.

5. Arora N.C. and Gupta, B.R. (1997). Building Construction, New Delhi : Tech India Publications.Mehta, Rajesh and George, J (2005). “Food Safety Regulations Concerns and Trade”: The Developing Country Perspective”, Macmillan Publication. 

6. Aggarwal D.K (2006) Housekeeping Management, AMAN Publications, New Delhi

7. Singh.R.K  (2006) Modern Trends in Hospitality industry, AMAN Publications, New Delhi.
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II YEAR – IV SEMESTER

COURSE CODE: 4BHFA4

ALLIED COURSE IV – PRINCIPLES OF INTERIOR DESIGN

Objectives
· Understand elements and principles of art and design

· Develop an understanding to the application of art principles interior decoration 

Unit - I 

Introduction to foundation of art

Design, Definition and Types: Structural and Decorative. Elements of design: line, size, form, structure, space, pattern, shape – Light. Characteristics and classification – Study of colours: classification, dimensions, colour schemes and effect – Principles of design – definition and their characteristics and types: Balance, harmony, scale, proportion, rhythm, emphasis.

Unit - II
Furniture

Furniture design based on anthropometric dimensions – Styles of furniture – traditional, contemporary and modern – Selection of furniture for comfort, rest and relaxation for work, for storage – Arrangement for furniture for living, sleeping, dining and multipurpose rooms – Upholstered furniture materials, techniques and designs.

Unit - III 

Furnishing Fabrics

Types of curtains, draperies, floor coverings, rugs and carpets, cushion and covers, slip covers, bed linen and table linen. Selection and use

Unit - IV 

Accessories and their role in interiors 

Types – Functional and decorative: traditional and modern: selection, care and arrangements

Unit - V 

Lighting in Interior

Principles of lighting, methods of lighting, Types of lights, Selection and Arrangement for various areas of home and for various occasion. 

References
1. Deshpaande, R.S. (1980): Modern Ideal Homes for India, (9th Edition) Smt.L.S.Deshpande for Deshpande trust.

2. Gilliat Mary (1983): Making the most of bedrooms and bathrooms, Orbis publishing, London.

3. Ball, Victoria Kloss (1982): Art of Interior Design, John Wiley and Sons
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II YEAR – IV SEMESTER

COURSE CODE: 4BHFP2

ALLIED PRACTICAL II – PRINCIPLES OF INTERIOR DESIGN LAB

1. Visit to housing colonies to note the factors considered in its planning with reference to sanitation, water supply and other conveniences.

2. Learning house plans, comparisons of house plans for different income groups, drawing house plans.

3. Analysis of the object – furniture, table ware, utensils fabrics, pictures, vases and other accessories for good design.

4. Application of art principles in selection and use of furniture, furnishing in various room arrangements.

5. Trying out various colour schemes in Interior decoration.

6. Demonstration of various types of flower arrangements.

7. Practice – laying a table, furniture arrangement for various purposes.

8. Practice a wall mounting with application of principle of art.
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