




















VEER NARMAD SOUTH GUJRAT UNIVERSITY, SURAT 

 B.A. SEMESTER-1  

FAMILY AND COMMUNITY SCIENCE-CE-1 

EXTENSION EDUCATION 

EFFECTIVE FROM 2020-2021 

 

Total Credits – 04                                                                   Theory- External – 30 Marks 

Theory – 3 Credits (3 Periods/week)                                   Internal – 10 Marks 

Practical -1 Credit (2 Periods/week)                                                 Practical- External – 20 Marks 

                                                                                                                                  Internal – 10 Marks 

FOCUS :  This subject focuses on understanding the philosophy of family and community                          

science, job opportunities and opportunities for self-employment.   

OBJECTIVES : 

1. To develop an appreciation for family and community science 

2. To create an awareness of the opportunities for using family and community science 

education in and outside of the home (professional work). 

3. To develop awareness of the values of teaching aids in the teaching learning process.  

COURSE CONTENT: 

THEORY : 

UNIT-I Introduction to Family and Community Science Education in brief 

1. Definitions of Family and Community Science Education 

2. Meaning of Family and Community Science Education 

3. Objectives of Family and Community Science Education 

4. Philosophy of Family and Community Science Education 

5. Areas of Family and Community Science Education. Family and Community Science Education 

and their contribution to daily living and to the professional fields. 

UNIT–II Importance and Value of Family and Community Science Education 

1. Vocational value 

2. Foundation of good citizenship 

3. Universality 



4. Self-reliance  

5. Solution of household problems 

6. Preparation for the change to come. 

7. As a general education  

8. Preservation and Transmission of culture 

9. Economic importance 

10. Ability to live a richer and purposeful life 

UNIT–III Need and Significance of vocationalization of Family and Community Science Education 

1. Reasons for vocationalization of Family and Community Science Education 

2. Job opportunities for Family and Community Scientist 

3. Self-employment for Family and Community Scientist 

UNIT IV Teaching Aids 

1. The role of teaching aids in teaching learning process 

2. Classification of teaching aids 

3. Edgar Dale- “Cone of Experience” 

4. General Principles in selecting and using following teaching aids and advantages and 

limitations of following aids. 

 Poster 

 Charts 

 Flannel Graphs 

 Display on bulletin board 

PRACTICALS  

Methods and Principles in preparing and using the following teaching aids 

1. Poster 

2. Charts 

 Simple chart 

 Tree chart 

 Organization chart 

 Suspense chart 

 Pictorial chart 



 Comparison chart 

 Contrast chart 

 

3. Flannel Graphs 

4. Display on bulletin board 

MARKING SCHEME: 

Q1. Preparation of teaching aid (From practical 1 & 2)                                         5 Marks 

Q2. Preparation of teaching aid (From practical 3 & 4)                                         5 Marks 

Class work                                                                                                                      6 Marks 

Journal                                                                                                                            4 Marks 

REFERENCES: 

1. Das R.R.Roy Binita—Teaching of Home Science,sterling publishers Ltd,1973. 

2. Das Nividita --- Teaching Home Science,DOMINANT Publishers and Distributors, New Delhi. 

3. Dr.ParlikarKalpana what is Home Science Diamond Publication, Baroda. 

4. Mehta Neepa, Mehta Avani—Designing Graphics Aids Department of Home Science Extension 

& communication, M.S. University, Vadodara. 
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VEER NARMAD SOUTH GUJARAT UNIVERSITY, SURAT 

B.A.  SEMESTER- 1 

HOME SCIENCE : CC-1 

FUNDAMENTALS OF FOODS AND NUTRITION- I 

Effective from- June 2020 - 2021 
 

Total credits- 04 

Theory- 3 Credits (3 Periods/week)  Theory-External-30 Marks 

Internal-10 Marks 

Practical- 1 Credit (2 Periods/week) Practical- External-20-Marks 

Internal-10 Marks 

 
FOCUS:- This course enables the students to understand the importance of Nutrition and 
using proper method of cooking in keeping good health. 

 

OBJECTIVES:- 
1 The course enables the students to understand the functions of food and the role of 

various nutrients and the effects of hypo and hyper intake. 

2 To learn about the composition and nutritional contribution and selection of 

different food stuffs. 

3  To be familiar with different methods of cooking, their advantages and 

disadvantages. 

4 To develop the ability to improve the nutritional value of food. 
COURSE CONTENT 

THEORY 

UNIT- 1 

1:1 Concept of nutrition 

1:2 Definition of food, Diet, nutritional status and malnutrition 

1:3 Signs of good and poor nutrition. 

UNIT- 2 

2:1 Functions of food. 

2:2 Basic Food Groups. 

2:3 Balanced Diet 

UNIT-3 

Macro nutrients: Chemical composition, Classification, digestion, absorption, 

metabolism, sources, functions, RDA, hypo and hyper intake. 

3:1 Carbohydrates 

3:2 Protein 

       3.3 Fat  
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UNIT- 4 

4:1 Energy-Fuel and energy, energy yielding food factors, the energy value of 

food, energy units, determination of energy value using Bomb Calorimeter, 

recommended allowances for calories, 

4:2 BMR, factors affecting BMR. 

4:3 Basic terminology used in food preparation 

(A) Peeling, scraping, cutting, grating, emulsification, homogenization, 

germination, fermentation 

(B) Mixing terms:- Beating, blending, creaming, folding. 

 
PRACTICALS:- 

1 Controlling techniques: Weight and measures- Standard and household 

measures for raw foods. 

2 Preparation and calculation of following nutrients 

1 Carbohydrates ------------- 6 recipes 

2 Protein ---------------------- 6 recipes 

3 Fat  6 recipes 

3 Preparation of recipes using following preparation methods:- 

1 Germination ---------------- 1 recipe 

2 Fermentation ---------------- 1 recipe 

 
MARKING SCHEME:- 

Selection of dish  4 marks 

Taste, texture, flavor, colour (2 marks each) 8 marks 

Calculation   2 marks    

Viva   2 marks 

Journal-   4 marks 

Total - 20 marks 
 
 
REFERENCES: 

1 F.P. Antia-Diet Therapy 

2 Mudambi and Rajgopal-Fundamentals of Foods and Nutrition 

3 M. Swaminathan-Food Science, Chemistry and Experimental Foods 

4 Neelam Buddhdev, Bhavna Vaid-Human Nutrition 

5 R.Rajalaxmi- Prayukta poshan 

6 Thangam Philip-Modern Cookery 
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B.A.  SEMESTER - 1 

FAMILY AND COMMUNITY SCIENCE : CE - 2 

   INTRODUCTION TO MEDICINAL PLANTS 

                        Effective from- June 2020 - 2021 

Total credits- 04 

Theory- 3 Credits (3 Periods/week) Theory- External-30 Marks 

Internal-10 Marks 

Practical-1 Credit (2 Periods/week) Practical- External-20-Marks 

Internal-10 Marks 

FOCUS:- Use of plants and plant products is common practice in every household. They are 

used for varied purpose. Quite a few spices and common plants are also used as medicine. In 

fact it is the heritage of India. This course aims to rekindle the interest of educated graduates 

into this period practice using available material at household or at the doorsteps 

COURSE CONTENT 

THEORY 

UNIT-1 Introduction to cell : 

1:1 Definition, Types of cells (Akaryotic, Prokaryotic and Eukaryotic ) 

1:2 Difference between Plant cell and Animal cell 

1:3 Plant cell organelles : Structure and function 

UNIT-2 Introduction of Non-living plant cell contents (In brief) : 

2:1 Storage substances 

2:2  Secretory substances 

2:3  Excretory substances 

UNIT-3 Kitchen Garden : Method of cultivation and their medicinal value 

3:1 Tulsi – Ocimum sanctum 

3:2 Kumarpathu – Aloe vera 

3:3 Jasud – Hibiscus rosasinensis 

3:4 Ardusi – Justica adhatoda 

3:5 Marigold – Calendula officinalis 

3:6 Brahmi – Centella asiatica 

3:7 Kariyatu - Swertia chirata  

3:8 Methi -Trigonella foenum-   

                    graceum  

UNIT–4 

Collection and processing of parts of medicinal plants:  

4:1 Underground parts  

4:2 Bark 

4:3 Leaves 

4:4 Flowers 

4:5 Fruits and Seeds 
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PRACTICALS 

(1) Study of plant cells: Mounting -Onion peel, Tomato pith cells 

(2) Study of Non-living cell contents : Mounting 

(a) Starch grains (potato, euphorbia) 

(b) Mineral crystals of Calcium oxalate (From of pothos, phylloclade of opuntia, bulb 

of amorphophallus 

(3) Identification and their medicinal value of parts of medicinal plants: Tulsi, 

Kumarpathu, Jasud, Ardusi, Marigold, Brahmi, Kariyatu, Methi  

(4) Study of garden tools. 

(5) Preparation of plan for kitchen gardening or home garden. 

(6) Preparing seed bed and seed sawing in garden or pot. 
MARKING SCHEME - 

(1) Identify and mention uses of- 8 marks 

Specimen no. 1 to 6 (medicinal uses) 

Specimen no. 7 to 8  (garden tools) 

(2) Mounting : Plant cells/Non-living plant cell contents 5 marks 

(3) Preparing plan for kitchen garden or home garden 3 marks 

OR 

Preparing seed bed and seed sawing in pot 

(4) Journal                  4 marks 

Total- 20 marks 
 

REFERENCES : 

1 A Text Book of Botany – A. C. Datta 

2 Cell Biology - De Roberties 

3 Cytology - Rustogy 

4 Cell Structure and functions - Loeny A. and Sarkerly (1995) 

5 Manual of Botany Practicals - D.A.Apsungikar 

6 A Text Book of Botany for F.Y.B.Sc. - Popular Publishing Co., Surat 

7  શકંર                2008) 28મી 

અમદાવાદ. 

8 શાહ અને રબીઆ (2005), મા ં  ઔષધો  

િ વનોબા  , , વડોદરા- 390021. 

9 રબીઆ અને ાઠક (2002), આણી વન િઔષધ, માનવ િ વકાસ , 395007 

10 રબીઆ, રબીઆ અને શેઠ (2011) સગમં, 

, ); 

. 
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VEER NARMAD SOUTH GUJRAT UNIVERSITY, SURAT 

B.A. SEMESTER-2 

FAMILY AND COMMUNITY SCIENCE-CE-4 

EXTENSION EDUCATION 

EFFECTIVE FROM 2020-2021 

 

Total Credits – 04                                                                                    Theory- External – 30 Marks 

Theory – 3 Credits (3 Periods/week)                                                                  Internal – 10 Marks 

Practical -1 Credit (2 Periods/week)                                                 Practical- External – 20 Marks 

                                                                                                                                  Internal – 10 Marks 

 

FOCUS :  To bring awareness in students about extension education and role teaching aids in 

extension education 

OBJECTIVES :  To enable the students to -  

1. Understand the principles, philosophy and objectives of extension 

2. To develop awareness of the values of teaching aids in the teaching learning process 

COURSE CONTENT: 

THEORY : 

UNIT-I Introduction to Extension Education  

1. Definitions of Extension Education 

2. Meaning of Extension Education 

3. Objectives of Extension Education 

4. Characteristics of Extension Education 

5. Scope of Extension Education  

UNIT–II Principles of Extension Education  

UNIT–III Teaching of Extension Education  

1. Steps in Extension Teaching  

2. Role of Extension Education in rural development 

3. Difference between formal education and Extension Education 



UNIT IV General Principles in Selecting and Using Following Teaching Aids 

1. Rod puppet  

2. Mobile  

3. Diagram’ 

4. Graphs 

5. Flash cards 

PRACTICALS  

Methods and Principles in preparing and using the following teaching aids 

1. Rod puppet 

2. Shadow puppet 

3. Diagrams – 4 Practical 

 Cross sectional diagram 

 Scientific diagram 

 Machine diagram 

4. Graphs – 2 practical 

 Pie graph 

 Bar graph 

 Line graph 

5. Flash Card – 2 practical 

MARKING SCHEME: 

Q1. Preparation of teaching aid (From practical 1&2)                                    5 Marks 

Q2. Preparation of teaching aid (From practical 3, 4 &5)                                         5 Marks 

Class work                                                                                                                      6 Marks 

Journal                                                                                                                            4 Marks 

                                                                                                                   Total marks: 20 marks 

REFERENCES: 

1. Dr.HemantKhandari, Prof. KalikaYadav 2011 “Extension Education” APH. Publishing 

Corporation, New Delhi - 110002  

2. S.V. Supe, “Extension Education” R.Singh Science Publishers Nagpur, 1973 
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VEER NARMAD SOUTH GUJARAT UNIVERSITY, SURAT 

B.A.  SEMESTER – 2 

 HOME SCIENCE : CC-3  

FUNDAMENTALS OF FOODS AND NUTRITION - II 

Effective from 2020 - 2021 

 

Total credits- 04 

 Theory- 3 Credit (3 Periods/week)     Theory: External-30 Marks  
 Practical-1 Credit (2 Periods/week)                 Internal   -10 Marks 

       Practical:External-20Marks  

      Internal    -10 Marks  

 

 

 

FOCUS:-This course focuses on the functions of food and the role of variousnutrients and 

the effect of Hypo and Hyper and composition and nutritionalcontribution and selection of 

different food stuffs. 

OBJECTIVES:- 

1 The course enables the students to understand the functions of food and therole of 

various nutrients and the effect of Hypo and Hyper intake. 

2 To learn about the composition and nutritional contribution and selection of 

different food stuffs. 

3 To be familiar with different methods of cooking, their advantages and 

disadvantages. 

4 To develop the ability to improve the nutritional value of food. 

 
COURSE CONTENT:- 

THEORY: 

UNIT- I Micro Nutrients:- 

1:1 Vitamins-History, Classification, sources, functions, RDA, effects of hypoand hyper 

intake. 

(A) Fat soluble vitamins A, D, E, K. 

(B) Water soluble vitamins C and B complex-B1, B2, Niacin, B6,Folic acid, B12. 

UNIT- II Minerals :- 

2:1 Sources, functions and effects of hypo and hyper intake – 

2:2 Calcium, Phosphorus, Iron, Magnesium, Selenium, Sodium, Potassium,Chloride, 

Fluoride, Iodine, Copper 

UNIT- III Water:- 

3:1 Sources, water balance and requirement, Hypo and hyper intake inour body 

3:2 Functions of water 

UNIT-iV 

4:1 Methods of food preparation 

Boiling -Poaching 
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Pressure cooking -Stewing 

Brewing -Braising 

Solar cooking -Baking 

Steaming -Roasting 

Puffing 

 
PRACTICALS: 

I Preparation of recipes rich in 

1. Vitamin-A 

2. Vitamin-C 

3. Vitamin-B1 

4. Vitamin-B2 

5. Vitamin-B3 

6. Phosphorus 

7. Calcium 

8. Iron 

2Preparing recipes using different methods of cooking 

1. Boiling 

2. Pressure cooking 

3. Steaming 

5. Baking 

6. Frying-Deep & Shallow 

 
MARKING SCHEME:- 

Selection of dish 4 marks 

Taste, texture, flavour, colour (2 marks each) 8 marks 

Calculation 2 marks 

Viva 2 marks 

Journal 4 marks 

Total 20marks 

 
REFERENCES:- 

1 F.P. Antia-Diet Therapy 

2 Mudambi and Rajgopal-Fundamentals of Foods and Nutrition 

3 M. Swaminathan-Food Science, Chemistry and Experimental Foods 

4 NeelamBuddhdev, BhavnaVaid-Human Nutrition 

5 R.Rajalaxmi-Prayuktaposhan 

6 Thangam Philip-Modern Cook
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VEER NARMAD SOUTH GUJARAT UNIVERSITY, SURAT 

B.A. SEMESTER - 2 

FAMILY AND COMMUNITY SCIENCE : CE - 5 

APPLICATION OF MEDICINAL PLANTS 

EFFECTIVE FROM 2020 - 2021 

 

 
Total credits- 04 

Theory- 3 Credits (3 Periods/week) Theory- External-30 Marks 

Internal-10 Marks 

Practical- 1 Credit (2 Periods/week) Practical- External-20-Marks      

                         Internal-10 Marks 

FOCUS:-Use of plants and plant products is common practice in every household. 

They are used for varied purpose. Quite a few spices and common plants are also 

used as medicine. Infact it is the heritage of India. This couse aims to rekindle the 

interest of educated graduates into this apeold practice using available material 

at household or at the doorsteps. 

UNIT-I Study of following plants for their medicinal uses : 

 Underground parts : 

- Withania somnifera :Ashwagandha 

- Glycyrrhiza glabra :Licorice 

- Zingiber officinalis :Adu, sunth 

- Curcuma longa :Haldi 

- Asparagus racemosus : Shatavari  

- Allium sativum : Garlic  

 Bark  and Stem : 

Terminalia arjuna:Arjunchhal 

Moringa oleifera :Saragavo 

Cinnamon zilenicum  :Taj 

Cissus quandran gularis : 

Hadsakal  

UNIT - II 

 Leaves : 

Justiciaadhatoda :Ardusi 

Aloe vera :Kumarpathu 

Centellaasiatica :Brahmi 

Ocimumsanctum :Tulsi 

Vitexnegundo :Nagod 

Calotropisgigantea :Ankado 

Hibiscus rosasinensis :Jasud 

Calendula officinalis : Marigold 
Azadiracta indica : Neem  



11  

 Fruits and Seeds :  

Emblica officinalis :Ambla 

Terminalia chebula :Harde 

Terminalia bellirica:Baheda 

                 Foeniculum vulgare :Variali 

Panchang: 

Eclipta alba :Bhangaro 

Solanum xanthocarpum :Bhoyringni 

UNIT- III Preparation of the following :- 

3.1 Churna 

3.2Mukhvas 

3.3 Kwath 

3.4Avaleha 

        3.5 Sharbat 

        3.6 Goolkand 

UNIT-IV Diseases and uses of herbs : causes, sign and symptoms and uses of herbs in 

diseases : 

 Diabetes 

 Anemia 

PRACTICALS 

1. Identification of parts of medicinal plants mentioned in theory syllabus and   

       their medicinal uses. 

2. Preparation of the following : 

(i) Churna-Trifala (Harde, Behda, Amla)  

Trikatu (Sunth, Mari, Peper) 

(ii) Mukhvas:  Drakshadivati, Variali & Tal 

(iii) Kwath : Method in general 

(iv) Avaleha :Chyavanprasha 

(V) Sharbat : Health drink-Aloe vera,Fennel 

(VI) Goolkand : Rose, Shemal 

MARKING SCHEME:- 

(1) Identify and mention medicinal uses of parts of medicinal         10 marks  

plants as per theory syllabus.( 10 specimens )  

(2)  Prepare as mentioned below: 6 marks 

Churna 

Mukhvas 

Kwath 

Avaleha 

Sharbat 

Goolkand 

(3) Journal 4 marks 

                                                                                                      Total marks 20 marks 
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REFERENCES:- 

1 A Text Book of Botany – A. C. Datta 

2 Cell Biology - De Roberties 

3 Cytology - Rustogy 

4 Cell Structure and functions - Loeny A. and Sarkerly (1995) 

5 Manual of Botany Practicals - D.A. Apsungikar 

6 A Text Book of Botany for F.Y.B.Sc. - Popular Publishing Co.,Surat 

7  8) 

અમદાવાદ. 

8 2005),  

, વડોદરા- 390021. 

9રબીઆઅનેાઠક (2002), આણીવનિિષધ, 95007 

10રબીઆ, રબીઆઅનેશેઠ (2011) 

11 ગ. 
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વસાહત, ,વડોદરા 
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