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Programme Specific Outcomes for Bachelor of Vocation (Nutrition, Exercise and Health)

Session: 2025-2026
PSO (1):- To gain basic knowledge of nutrients, balanced diet and food groups, strategies for food access,
procurement, preparation and safety for individuals, study about therapeutic diets, develop the knowledge
of sports nutrition, carbohydrate, fat and protein intake during exercise..

PSO (2):- To give knowledge about structure and function of human body and its systems.
PSO (3):- To provide knowledge about regulation of blood glucose in human body, the roles
and responsibilities of diabetic educator and identify different health care system.

PSO (4): Able to provide nutrition counseling and education to individuals, groups and
communities throughout the lifespan using a variety of communication strategies.



KANYAMAHA VIDYALAYA, JALANDHAR (AUTONOMOUS)
SCHEME AND CURRICULUM OF EXAMINATION OF THREE-YEAR DEGREE PROGRAMME

Programme: Bachelor of Vocation (Nutrition and Dietetics)
Credit Based Continuous Evaluation Grading System (CBCEGS)

(Session: 2025-26)

Semester-I

Course Code Course Title Course
Type

Hours
Per
Week

L-T-P

Credits

L-T-P

Total
Credits Marks Examination

time
(inHours)

Total Th P CA

BVNL- 1421/
BVNL- 1031/
BVNL-1431

Punjabi (Compulsory)/
1Basic Punjabi/
2Punjab History and
Culture

C

4-0-0

4-0-0 4 100 70 - 30 3

BVNM- 1102 Communication
Skills in
English

C 3-0-2 3-0-1 4 100 50 20 30 3

BVNL-1283 Nutrition and
Immunity

S 4-0-0 4-0-0 4 100 70 - 30 3

BVNL-1284 Basic Food and
Nutrition

S
4-0-0

4-0-0 4 100 70 - 30 3

BVNM-
1285

Human
Physiology S

3-0-2
3-0-1 4 100 50 20 30

3 +3

BVNP-1286 Basic Food and
Nutrition
(Practical)

S
0-0-4

0-0-2 2 50 - 35 15 3

BVNF-1287 Industrial Visit
(Practical)

S
0-0-4

0-0-2 2 50 - 50 - 3

USEP-0001 Entrepreneurship
Mindset Level – I

SEC
0-0-4

0-0-2 2 50 - 50 - -

VACF 1491 *Foundation Course VAC
2-0-0 2-0-0

2 50 35 - 15 1

TOTAL CREDITS 26 600
1. Special Paper in lieu of Punjabi (Compulsory)
2. Special Paper in lieu of Punjabi (Compulsory) (For those students who are not domicile of Punjab).

a.3.C- Compulsory
3. S-Skill Enhancement
4. VAC (Value Added Course)

*Grade points of these courses will not be included in the SGPA/CGPA of Semester/Programme.





Session 2025-26
Bachelor of Vocation (Retail Management)/ Bachelor of Vocation (Management & Secretarial Practices)/ Bachelor
of Vocation (Animation )/ Bachelor of Vocation (Textile Design & Apparel Technology)/ Bachelor of Vocation
(Nutrition and Dietetics)/ Bachelor of Vocation (Beauty &Wellness)/ Bachelor of Vocation (Photography
&Journalism)/ Bachelor of Vocation(Hospitality and Tourism)/ Bachelor of Vocation(Artificial Intelligence and Data
Science)

Semester I
Punjabi (Compulsory)

COURSE CODE-BVRL/BVML/BVAL/BVTL/BVNL/BVBL/BVPL/BVHL/BVIL-1421

COURSE OUTCOMES
CO1: nkswnBksw’ g[[[;se d/ eftskGkrBz{ gVQkT[D dkwB'oEftfdnkoEhnKnzdoeftskgqshfdbu;gh, ;{M
Bz{ g?dkeoBk j? sKfe T[j nkX[fBed"oftuuZbojhnKekftXkoktK ns/ ethnKpko/ frnkBjkf;beo ;eD.fJ;
dkj'owB'oEeftsk dh ftnkfynk, ftPb/PD s/ w[bzeD dh gqfefonks'AikD{ eokT[Dkth j? sKfe
T[j ;wekbh ;wkidhnK ;wZf;nktKBz{ ;wM ;eD ns/ nkb'uBkswefdqPNhpDk ;eD.

CO2:frnkBwkbk(ftfrnkBe s/ ;wkiftfrnkBe b/yKdk ;zrqfj)g[[[;se B{z f;b/p; ftuPkfwbeo e/
ftfdnkoEhnKnzdogVQD dh o[uh Bz{ g?dkeoBk j? ns/ w[ZbtkBfrnkB d/Dk j?.

CO3:g?oQk ouBk ns/ g?oQkgVQ e/ gqPBK d/ T[so d/D dk wB'oEftfdnkoEhnK dh p[ZXhBz{ shyDeofdnK T[BK dh
fbyDgqfsGk B{z T[ikroeoBk j?.

CO4:X[BhftT[As gVQDBkbftfdnkoEh X[BhnK dh T[ukoBgqDkbhs'Atke| j'Dr/.



Session 2025-26
Bachelor of Vocation (Retail Management)/ Bachelor of Vocation (Management & Secretarial Practices)/ Bachelor
of Vocation (Animation )/ Bachelor of Vocation (Textile Design & Apparel Technology)/ Bachelor of Vocation
(Nutrition and Dietetics)/ Bachelor of Vocation (Beauty &Wellness)/ Bachelor of Vocation (Photography
&Journalism)/ Bachelor of Vocation(Hospitality and Tourism)/ Bachelor of Vocation(Artificial Intelligence and Data
Science)

Semester I
Punjabi (Compulsory)

COURSE CODE-BVRL/BVML/BVAL/BVTL/BVNL/BVBL/BVPL/BVHL/BVIL-1421

;wK L 3 xzN/ MaximumMarks: 100

Theory : 70
CA: 30

gkmeqw ns/ gkmg[;seK
:{fBN -I

nkswnBksw(eftskGkr),(;zgH ;[fjzdo pho ns/ tfonkwf;zx ;zX{) r[o{ BkBe d/t :{Bhtof;Nh,
nzfwqs;o.gq'Hg{oBfz;zx,gq'Hw'jBf;zx,nzfwqskgqhsw,irsko,;[oihsgkso( eth gkmeqw dk fjZ;kjB)

( ,ftPkt;s{) 08 nze
:{fBN -II

frnkBwkbk(ftfrnkBe s/ ;wkiftfrnkBe b/yKdk ;zrqfj),(;zgkHvkH ;fszdof;zx, gq'Hwfjzdof;zxpBt?s),
r[o{ BkBe d/t :{Bhtof;Nh,nzfwqs;o.
b/y LGo{D jZfsnk d/ d/P ftu, tksktoDhgqd{PD ns/ wB[Zy, J/vI L fJerzGho ;zeN.
( ,ftPk t;s{)08 nze

:{fBN -III
( )g?oQkouBk
( )g?oQkgVQ e/ gqPBK d/ T[so. 08 nze

:{fBN -IV

(T)gzikphX[BhftT[As L gfoGkPk,T[ukoBnzr
(n);to, ftnziB

08 nze

nzetzv ns/ gohfynebJhjdkfJsK
1H gqPBgZso d/ uko ;?ePBj'Dr/.;?ePBA-D sZe d/ gqPB :{fBNI-IV ftu'A g[ZS/ ikDr/.jo ;?ePBftu d'

gqPB g[ZS/ ikDr/.
2H ftfdnkoEh B/ eZ[b gzigqPBeoB/ jB.jo ;?ePBftu'AfJegqPBbkIwh j?. gzitKgqPBfe;/

th ;?ePBftu'Aehskik ;edk j?.
3H jo/e gqPB d/ 08 nzejB.
4H g/go ;?ZNeoBtkbki/eoukj/ sKgqPBK dh tzvnZr'AtZXs'AtZXuko T[g gqPBK

ftueo ;edk j?.



Session 2025-26
Bachelor of Vocation (Retail Management)/ Bachelor of Vocation (Management & Secretarial Practices)/
Bachelor of Vocation (Animation) / Bachelor of Vocation (Textile Design & Apparel Technology)/ Bachelor
of Vocation (Nutrition and Dietetics)/ Bachelor of Vocation (Beauty &Wellness)/ Bachelor of Vocation
(Photography &Journalism)/ Bachelor of Vocation(Hospitality and Tourism)/ Bachelor of
Vocation(Artificial Intelligence and Data Science)

Semester I
BASIC PUNJABI

COURSE CODE-BVRL/BVML/BVAL/BVTL/BVNL/BVBL/BVPL/BVHL/BVIL-1031

Course outcomes

CO1: w[ZYbhgzikphgVQkT[D dkwB'oEftfdnkoEhnK B{z gzikphGkPk B{z f;ykT[D dh gqfefonkftugk e/
fJej'oGkPkf;ZyD dk w"ekgqdkBeoBk j?.

CO2: fJ; ftuftfdnkoEh B{z pkohephBhBkbGkPkdknfXn?BeotkfJnkikt/rk.

CO3: ftfdnkoEhnK B{z gzikphPpdouBks'AikD{ eotkfJnkikt/rk.

CO4: w[ZYbhgzikphgVQkT[D dkwB'oEftfdnkoEhnK B{z fBZstos'A dh gzikphPpdktbhpko/ dZ;Dk j?.

CO5: w[ZYbhgzikphgVQkT[D dkwB'oEftfdnkoEhnKdkPpd x/ok ftPkbeoBk j?.

CO6: ftfdnkoEhnK B{z gzikphftuj|s/ d/ ;ZsfdBK d/ BK, pkoQKwjhfBnK d/ BK, oZ[sK d/ BK, fJes'A ;"
sZefrDshPpdKftuf;ykT[Dk j?.



Bachelor of Vocation (Retail Management)/ Bachelor of Vocation (Management & Secretarial
Practices)/ Bachelor of Vocation (Animation )/ Bachelor of Vocation (Textile Design & Apparel
Technology)/ Bachelor of Vocation (Nutrition and Dietetics)/ Bachelor of Vocation (Beauty
&Wellness)/ Bachelor of Vocation (Photography &Journalism)/ Bachelor of Vocation(Hospitality and
Tourism)/ Bachelor of Vocation(Artificial Intelligence and Data Science)

Semester I
BASIC PUNJABI

COURSE CODE-BVRL/BVML/BVAL/BVTL/BVNL/BVBL/BVPL/BVHL/BVIL-1031

smW: 3 GMty MaximumMarks :100
Theory :70
CA :30

gkmeqw
:{fBN-I

g?AshnZyoh, nZyoeqw, g?ofpzdhtkb/ toD ns/ g?oftug?Dtkb/ toD ns/ wksoktK
(wZ[YbhikDgSkD) brk\o (fpzdh, fNZgh, nZXe) L gSkD ns/ tos'A .

08nze
:{fBN-II

gzikphPpdpDso L wZ[YbhikDgSkD (;kXkoBPpd, ;z:[es Ppd, fwPosPpd,w{b Ppd,
nr/so ns/ fgS/so)

08nze
:{fBN-III

fBZstos'A dh gzikphPpdktbh L pkIko, tgko, foPs/Bks/, y/sh ns/ j'oXzfdnKnkfdBkb ;zpzXs.
08 nze

:{fBN-IV
j|s/ d/ ;ZsfdBK d/ BK, pkoQKwjhfBnK d/ BK, oZ[sK d/ BK, fJZes'A ;" sZefrDshPpdKftu .

08nze

nzetzv ns/ gohfynebJhjdkfJsK
1H gqPBgZso d/ uko ;?ePBj'Dr/.;?ePBA-DsZe d/ gqPB :{fBNI-IV ftu'A g[ZS/ ikDr/.jo ;?ePBftu

d' gqPB g[ZS/ ikDr/.
2H ftfdnkoEh B/ eZ[b gzigqPBeoB/ jB.jo ;?ePBftu'AfJegqPBbkIwh j?. gzitKgqPBfe;/

th ;?ePBftu'Aehskik ;edk j?.
3H jo/e gqPB d/ 08 nzejB.
4H g/go ;?ZNeoBtkbki/eoukj/ sKgqPBK dh tzvnZr'AtZXs'AtZXuko T[g gqPBK
ftueo ;edk j?.



Bachelor of Vocation (Nutrition and Dietetics) Semester-I
Punjab History and Culture (From Earliest Times to C. 320) (Special paper in lieu of Punjabi Compulsory)

(For those students who are not domicile of Punjab)
Course Code: BVNL-1431
Session 2025-26

Total Marks-100
Credit L-T-P: 4-0-0 Theory-70
Examination Time-3hours CA-30

Contact Hrs. -2Hrs/week
Instructions for the Paper Setter:

1. Question paper shall consist of fourUnits
2. Examiner shall set 8 questions in all by selecting Two Questions of equal marks from eachUnit.
3. Candidates shall attempt 5 questions in 600 words, by at least selecting One Question from each Unitand

the 5thquestion may be attempted from any of the fourUnits.
4. Each question will carry 8marks

1. Physical features of thePunjab
2. Sources of the ancient history ofPunjab

UNIT-I

UNIT-II

3. Harappan Civilization: social, economic and religious life of the Indus ValleyPeople.
4. The Indo-Aryans: Originalhome

UNIT-III

5. Social, Religious and Economic life during Early VedicAge.
6. Social, Religious and Economic life during Later VedicAge.

UNIT-IV
7. Teachings ofBuddhism
8. Teachings ofJainism

Text books Recommended:
1. L. M Joshi (ed.), History and Culture of the Punjab, Art-I, Patiala, 1989(3rdedition)
2. L.M. Joshi and Fauja Singh (ed.), History of Punjab, Vol.I, Patiala1977.
3. BudhaParkash, Glimpses of Ancient Punjab, Patiala,1983.
4. B.N. Sharma, Life in Northern India, Delhi.1966.
5. Chopra, P.N., Puri, B.N., & Das, M.N.(1974). A Social, Cultural & Economic History of India,

Vol. I, New Delhi: Macmillan India.



BACHELOR OF VOCATION (RETAIL MANAGEMENT) / BACHELOR OF VOCATION (ANIMATION)/
BACHELOR OF VOCATION (NUTRITION AND DIETECTICS)/ BACHELOR OF VOCATION (BEAUTY AND

WELLNESS) /BACHELOR OF VOCATION (ARTIFICIAL INTELLIGENCE AND DATA SCIENCE)/
BACHELOR OF VOCATION (HOSPITALITY AND TOURISM)

(Semester I)

Session 2025-26

COMMUNICATION SKILLS IN ENGLISH-I

(Theory)

Course Code: BVRM/BVAM/BVNM/BVBM/BVIM/BVHM-1102

COURSE OUTCOMES

At the end of this course, the students will develop the following Skills:

CO 1: Reading skills that will facilitate them to become an efficient reader

CO 2: Through reading skills, the students will have an ability to have a comprehensive understanding of the
ideas in the text and enhance their critical thinking

CO 3: Writing skills of students which will make them proficient enough to express ideas in clear and
grammatically correct English

CO 4: The skill to use an appropriate style and format in writing letters (formal and informal) and resume,

memo, notices, agenda, minutes



BACHELOR OF VOCATION (RETAIL MANAGEMENT) / BACHELOR OF VOCATION (ANIMATION)/
BACHELOR OF VOCATION (NUTRITION AND DIETECTICS)/ BACHELOR OF VOCATION (BEAUTY AND

WELLNESS) /BACHELOR OF VOCATION (ARTIFICIAL INTELLIGENCE AND DATA SCIENCE)/ BACHELOR
OF VOCATION (HOSPITALITY AND TOURISM)

(Semester I)

Session 2025-26
COMMUNICATION SKILLS IN ENGLISH-I

(Theory)

Course Code: Course Code: BVRM/BVAM/BVNM/BVBM/BVIM/BVHM -1102

Total Marks: 100
Examination Time: 3 Hrs. Theory: 50

Practical:20
CA: 30

Instructions for the paper setter and distribution of marks:

The question paper will consist of four sections. The candidate will have to attempt five questions in all
selecting one from each section and the fifth question from any of the four sections. Each question will
carry 10 marks. Each question can be sub divided into two parts.
(10 x 5 = 50)

Unit I

Reading Skills: Reading Tactics and strategies; Reading purposes–kinds of purposes and associated
comprehension; Reading for direct meanings.

Unit II

Reading for understanding concepts, details, coherence, logical progression and meanings of phrases/
expressions.
Activities:
Comprehension questions in multiple choice format
 Short comprehension questions based on content and development of ideas

Unit III

Writing Skills: Guidelines for effective writing; writing styles for application, personal letter, official/
business letter.

Activities:
 Formatting personal and business letters.
Organizing the details in a sequential order



Unit IV

Resume, memo, notices, agenda, minutes, Tips for effective blog writing
Activities:
Converting a biographical note into a sequenced resume or vice-versa
Ordering and sub-dividing the contents while making notes.
Writing notices for circulation/boards
Writing blogs

Recommended Books:

1)Oxford Guide to Effective Writing and Speaking by JohnSeely.
2)Business Communication, by Sinha, K.K. GalgotiaPublishers,2003.
3)Business Communication by Sethi, A and Adhikari, B., McGraw Hill Education2009.
4)CommunicationSkills by Raman, M. & S. Sharma, OUP, New Delhi, India(2011).



BACHELOR OF VOCATION (RETAIL MANAGEMENT) / BACHELOR OF VOCATION (ANIMATION)/ BACHELOR OF
VOCATION (NUTRITION AND DIETECTICS)/ BACHELOR OF VOCATION (BEAUTY ANDWELLNESS)
/BACHELOR OF VOCATION (ARTIFICIAL INTELLIGENCE AND DATA SCIENCE)/ BACHELOR OF

VOCATION (HOSPITALITY AND TOURISM)

COMMUNICATION SKILLS IN ENGLISH-I

Course Code: BVRM/BVAM/BVNM/BVBM/BVIM/BVHM -1102

(Semester I)

Session 2025-26

PRACTICAL / ORAL TESTING

Time: 3 hours Marks: 20

Course Contents:
1. Oral Presentation with/without audio visual aids (10 Marks)
2. Group Discussion (05 Marks)
3. Practical File form Syllabi (05 Marks)

Questions:
1. Oral Presentation will be of 5 to 7 minutes duration. (Topic can be given in advance or it can be of student’s

own choice). Use of audio-visual aids is desirable.
2. Group discussion comprising 8 to 10 students on a familiar topic. Time for each group will be 15 to 20 minutes.



Bachelor of Vocation (Nutrition and Dietetics) (Semester–I)
(Session 2025-26)
Nutrition and Immunity

(Theory)

COURSE CODE: BVNL-1283
COURSE OUTCOMES
Upon Completion of this Course the student should be able to
CO1. To develop the knowledge about nutrition and its component, positive behavior
and role of antioxidants.
CO2. To understands the elementary knowledge of immune system and role of
nutrients in immune functions.
CO3. To develop the knowledge about infections, role of nutraceuticals and functional foods.
CO4. Todevelop the knowledge about HIV, Tuberculosis, prebiotics,
probiotics and food allergy.



Bachelor of Vocation (Nutrition and Dietetics) (Semester–I)
Nutrition and Immunity

(Theory)
COURSE CODE: BVNL-1283

(Session: 2025-26)

Time: 3Hrs. Max. Marks: 100
Theory Marks: 70

L-T-P CA: 30
4-0-0

Instructions for the Paper Setter
 Eight questions of equal marks are to be set, two in each of the four Sections

(A-D). Questions of Sections A-D should be set from Units I-IV of the
syllabus respectively. Questions may be subdivided into parts (not exceeding
four).

 Candidates are required to attempt five questions, selecting at least one
question from each section.

 The fifth question may be attempted from any Section.Each Question Carry
14 marks.

Content
UNIT-I

 Meaning of Nutrition and Its Elements
 Positive Health Behaviors
 Role of antioxidants

UNIT–II
 Immune system: The defense mechanisms of the body.
 Role of nutrients in immune functions. Undernutrition causes and consequences.
 Infection: risk of infection, influence of infections on nutrition and susceptibility to infection.

UNIT-III
 Role of nutrients in prevention of risk of infections.
 Age related immune depression.
 Role of nutraceuticals and functional foods.

UNIT–IV
 Nutrition, HIV/AIDS and tuberculosis.
 Probiotics, Prebiotics and immunity
 Food allergy.
 Latest Health concerns.

References:
Handbook of Nutrition and Immunity by M.Eric Gershwin.
Textbook of Physiology - IGNOU



Bachelor of Vocation (Nutrition and Dietetics) (Semester–I)
(Session 2025-26)

Basic Food and Nutrition
(Theory)

Course Code: BVNL-1284

COURSE OUTCOMES

Upon Completion of this Course the student should be able to

CO (1) – To develop the knowledge about introduction to nutrition and storage methods of cereals, pulses,
eggs, poultry, vegetables and fruit.

CO (2) – To distinguish between the different types of cooking methods-dry heat, moist heat, frying and
microwave cooking.

CO (3) – To understand the knowledge about classification, functions and food sources,requirement,
deficiencies of carbohydrates, proteins and fats.

CO (4) – To understand the knowledge about energy, food as a source ofenergy, the body need of energy.



Bachelor of Vocation (Nutrition and Dietetics) (Semester–I)
(Session 2025-26)

Basic Food and Nutrition
(Theory)

Course Code: BVNL-1284

Time: 3 Hrs. Max. Marks: 100
L-T-P Theory Marks: 70
4-0-0 CA: 30

Instructions for the Paper Setter
 Eight questions of equal marks are to be set, two in each of the four Sections (A-D).

Questions of Sections A-D should be set from Units I-IV of the syllabus respectively.
Questions may be subdivided into parts (not exceeding four).

 Candidates are required to attempt five questions, selecting atleast one question from each section.
 The fifth question may be attempted from any Section.Each question Carry 14 marks.

Course Content:
Unit-I

Introduction to nutrition – Food as a source of nutrients, definition of nutrition, malnutrition,
Importance of water in Nutrition.
Methods of enhancing nutritive value of food by fermentation, sprouting and supplementation,
Fortification and enrichment.

Unit-II
Carbohydrates

1. Composition
2. Classification
3. Functions
4. Food sources
5. Requirements and deficiencies.

Unit -III
Fats and oils

1. Composition
2. Classification
3. Types of Fats
4. Food sources
5. Functions
6. Requirement and deficiencies



Protein

1. Composition
2. Classification
3. Amino acids
4. Food sources
5. Function and Deficiencies

Unit -IV
Energy - Unit of energy, food as a source of energy, energy value of food, body need of energy.
Factors affecting energy requirement.

Vitamin and Minerals
1. Classification
2. Units of measurements sources
3. Functions and Deficiency

ReferenceBooks:
1. Nutrition and Child Development by Dr. Rajwinder K. and Randhawa.
2. Nutrition & Dietetics by Khanna, K.
3. Therapeutic Nutrition by B. Srilakshmi.



Bachelor of Vocation (Nutrition and Dietetics) (Semester–I)
(Session 2025-26)

Human Physiology
(Theory)

Course Code: BVNM-1285

COURSE OUTCOMES

 Upon Completion of this Course the student should be able to

CO1. To develop the knowledge of cell structure and functions of inclusion bodies and cardio-vascular
system.
CO2.To develop the knowledge of physiology of digestive system and nervous system.
CO3. To develop the knowledge about respiratory system and renal system.
CO4.To develops the knowledge of structure and function of urinary system.



Bachelor of Vocation (Nutrition and Dietetics) (Semester–I)

Human Physiology
COURSE CODE: BVNM-1285

(Session 2025-26)
Time: 3 Hrs. Max. Marks: 100
L-T-P Theory Marks: 50
3-0-1 PracticalMarks: 20

CA: 30

Instructions for the Paper Setter

 Eight questions of equal marks are to be set; two in each of the four Sections (A- D). Questions
of Sections A-D should be set from Units I-IV of the syllabus respectively. Questions may be
subdivided into parts (not exceeding four).

 Candidatesare required to attempt five questions, selecting at least one question from each section.
The fifth question may be attempted from any Section. Each question Carry 10 marks.

UNIT-I
1. Review of cell structure and functions of inclusion bodies.
2. Cardio Vascular System:
Basic properties of the heart, cardiac output, blood pressure and factors affecting it and
hypertension.

UNIT-II
3. Physiology of the digestive system:
Secretary and digestive function of the salivary glands, stomach, pancreas, liver and intestine.
Mechanism of absorption of carbohydrates, proteins and fats.
4. Physiology of nervous system
Structure and function of brain and spinal cord.

UNIT–III
5. Physiology of respiratory system
Knowledge of structure and function of respiratory organs.
6. Physiology of Kidneys:
Mechanism of urine formation and the role of the kidneys in water and electrolyte balance.

UNIT-IV
7. Physiology of endocrine glands:
Functions of theThyroid, parathyroid, adrenal cortex, adrenal medulla, pancreas, pituitary
glands and different syndromes resulting from modules.

8. Physiology of reproductive system



Knowledge of structure and function of male and female reproductive organs.
Menstrual cycle

Suggested Readings: -
1. Keele, C.A. and Neil, E. (1978). Samson Wright’s Applied Physiology, Oxford University
Press.
2. Tortora, G.J. and Anagnostakos, N.P. (1984). Principles of Anatomy and Physiology, harper
and Row Publisher, New York.
3. Best, C.H. and Taylor, N.B. (1964). The Living Body, 4th ed. Asis Publishing House,
Bombay.
4. Guyton, A.C. (1969). Functions of the Human Body, W.B. Saunders Co., Philadelphia.
5. Wilson, K.J.W. (1990). Anatomy and Physiology in Health and Illness, ELBS/Churchill
Livingstone.
6. Vidhya Ratan. (1986). Handbook of Human Physiology, New Central Book Agency,
Calcutta.



Bachelor of Vocation (Nutrition and Dietetics) (Semester–I)
(Session 2025-26)
Human Physiology
(Practical)

COURSE CODE: BVNM-1285

COURSE OUTCOMES

Upon Completion of this Course the student should be able to

 To develop the knowledge of different types of microscopes and their uses.
 To distinguish between the different blood groups.
 To understand the knowledge about the RBC, WBC, TLC, DLC and ESR.



Bachelor of Vocation (Nutrition and Dietetics) (Semester–I)
(Session 2025-26)
Human Physiology
(Practical)

COURSECODE: BVNM-1285

Time: 3 Hrs. Marks:20

Note: Paper will be set on the spot by the examiner
CourseContents:

Study of Bleeding Time
Study of Clotting Time
Analysis of Blood Groups
To Prepare Blood Smear
Measurement of pulse and blood pressure.



Bachelor of Vocation (Nutrition and Dietetics) (Semester–I)
(Session 2025-26)

BASIC FOOD AND NUTRITION

(Practical)

COURSE CODE: BVNP-1286

COURSE OUTCOMES

Upon Completion of this Course the student should be ableto

CO (1) –To identify the different food stuff, weight and measures andcooking.
CO (2) – To distinguish between different types of cooking methods.
CO (3) –To develop the knowledge about cleaning of kitchen equipment’s, utensils, floor and cupboard.



Bachelor of Vocation (Nutrition and Dietetics) (Semester–I)
(Session 2025-2026)

BASIC FOOD AND NUTRITION

(Practical)
COURSECODE: BVNP-1286

L-T-P
Practical Marks: 35

0-0-2 CA: 15

Note: Paper will be set on the spot by the examiner
Course Contents:
1) Identification of different food stuffs, weight and measures and cooking terms.
2) Beverage-e.g., Hot and cold (Tea, Coffee, fruit and milk based, beverage) etc.
3) Prepare 5 dishes using following methods
(a) Boiling: Pulses, rice, soups, deserts etc.
(b) Shallow Frying: Pancakes, snacks, etc.
(c) Deep Frying: Sweet andsavory snacks, main dishes etc.

FermentingandSteaming: Idli, dosa, dhokla etc.



Bachelor of Vocation (Nutrition and Dietetics) (Semester–I)
(Session 2025-26)

Industrial Visit

(Practical)
COURSE CODE: BVNF-1287

Time: 3 Hrs. Max. Marks: 50
L-T-P Practical Marks: 50

0-0-2

Students are to visit Public Health Center / Hospital (Rural / Urban) and prepare a report.Visit report
will be evaluated by the college jury.



FOUNDATION COURSE

CourseTitle: Foundation Course

Nature of Course: Audit Course (Value Added)

Course Duration: 30hours

Course intended for: Semester Istudents of undergraduate degree program so fall
25 streams.

Course Credits: 2

CourseCode: VACF 1491

PURPOSE & AIM

This course has been designed to strengthen the intellectual foundation of all the new entrants
inthe college. One of the most common factors found in the students seeking admission in
collegeafter high school is the lack of an overall view of human history, knowledge of global
issues,peaksofhumanintellect,social/politicalthinkersandinventors&discovererswhohaveimpacted
human life. For a student, the process of transition from school to college is full ofapprehension
and skepticism regarding adapting themselves to newsystem. The FoundationProgram intends to
bridge the gap between high school and college education and develop anintellectualreadiness
andbasefor acquiringhigher education.

INSTRUCTIONAL OBJECTIVES

• toenable thestudents torealisetheirposition inthewholesagaof timeandspace
• toinculcateinthemanappreciationoflife,culturesandpeople across the globe
• topromote,in thestudents, anawareness ofhuman intellectualhistory
• tomakethemresponsibleandhumaneworldcitizenssothattheycancarryforwardtherichlegacy

of humanity

LEARNING OUTCOMES
Afterthe completionofthisAuditcourse, students willbeableto

 learnhowpastsocieties,systems,ideologies,governments,culturesandtechnologieswerebuilt,
how they operated, and howthey havechanged

 understandhowtherichhistoryoftheworldhelpsustopaintadetailedpictureofwherewestandto
day



 understand the Vedic theism, UpanishadsPhilosophyanddoctrinesofJainism,
BuddhismandSikhism

 acquireknowledgeofwomenrights andcouragetofacedaytodaychallenges
 acknowledge the changes in society, religion and literature in the renaissance period and

theimportanceofempathy andcompassionforhumanity
 learn about the prominent Indians (Men and Women) who contributed significantly

infreedom struggle,education, economic development and in the formationand
evolutionofour nation

 understand meaning of race and how that concept has been used to justify
exclusion,inequality, and violence throughout history and the origin of civil right
movements tofightforequality, libertyand fraternity

 criticallyevaluatethesocio-politicalandeconomicissuesatgloballevelanditsimplications in
thepresent

 upgradeandenhancelearningtechnologicalskillsandstrikingabalancebetweentechnologyand
theirwell being

 takepridein learningthe sagaof IndianPast CultureandHeritage
 understandtherich legacy ofKMVandits progressiveendeavours

MODULE TITLE CONTACT
HOURS

I Introductionand InitialAssessment 2

II TheHumanStory 3
III TheVedas andtheIndianPhilosophy 2.5

IV The Journey of
WomanTheStoryandtheD
ream

2.5

V ChangingParadigmsinSociety,Re
ligion &Literature 2.5

VI MakersofModernIndia 2.5

VII Racism:Storyof theWest 2.5

VIII ModernWorldataGlance:Political&Eco
nomicPerspective 2.5

IX TechnologyVisa VisHumanLife 2.5

X MyNation MyPride 2.5

XI TheKMVExperience 2.5

XII Final Assessment, Feedback
andClosure 2.5



EXAMINATION

TotalMarks: 50(FinalExam:35;Internal Assessment:15)
Final Exam:multiplechoicequiz.Marks–35; Time: 1hour
InternalAssessment:15(Assessment:5;Attendance:10)
Comparative assessment questions (medium length) in the beginning and close of the
program.Marks:5;Time:0.5 hour eachatthe beginningand end.
Totalmarks: 50convertedtogradeforfinal result
Gradingsystem:90%marks&above: Agrade

80% - 89% marks: B
grade70% - 79% marks: C
grade60% - 69% marks: D
grade50% -
59%marks:Egrade
Below50%marks:F grade(Fail-mustgivethe examagain)

SYLLABUS

ModuleIBeingaHuman: Introduction&Initial Assessment
Introductiontotheprogram
InitialAssessmentofthe studentsthroughwrittenanswers toa coupleofquestions

Module2TheHumanStory
Comprehensiveoverviewofhumanintellectualgrowthrightfromthebirthofhumanhistory
Thewisdom of theAncients
DarkMiddleAges
RevolutionaryRenaissance
Progressivemoderntimes
Mostmomentousturningpoints,inventionsanddiscoveries

Module3TheVedasand theIndian Philosophy
Origin,teachingsandsignificanceof TheVedas
UpnishadsandPuranas
KarmaTheory of TheBhagwad Gita
Maintenetsof Buddhism&Jainism
Teachingsof GuruGranthSahib



Module4ChangingParadigmsinSociety,Religion &Literature
Renaissance:TheAgeof Rebirth
Transformationinhuman thought
Importanceofhumanism
Geocentricismtoheliocentricism
Copernicus,Galileo,Columbus,DarwinandSaint Joan
EmpathyandCompassion

Module5Woman:AJourneythroughtheAges
Statusofwomen inpre-vedictimes
WomeninancientGreekandRomancivilizations
WomeninvedicandancientIndia
Statusof women inthe Muslim world
Womenin themodern world
Crimesagainstwomen
Womenlabourworkforceparticipation
Womeninpolitics
Statusof women-our dream

Module6MakersofModernIndia
Earlyengagementofforeignerswith India
Education:Thefirststeptomodernization
Railways:Thelifelineof India
RajaRamMohanRoy,Gandhi,Nehru,Vivekanand,SardarPatel etc.
IndiraGandhi,MotherTeresa,HomaiVyarawala etc.
TheWayAhead

Module7Racism:StoryoftheWest
Europeanbeginningsofracism
RacismintheUSA -JimCrowLaws
MartinLutherKingJr.and thebattleagainstracism
Apartheidand NelsonMandela
Changingfaceofracisminthemodernworld

Module8ModernWorldataGlance:Political&EconomicPerspective
Changingworldorder
WorldWarI&II
UNOandTheCommonwealth
NuclearPowers;Terrorism
EconomicScenario:IMF,WorldBank



InternationalRegionalEconomicIntegration

Module9TechnologyVisa VisHumanLife
Impactoftechnologyonmodern life
Technologicalgadgetsand theirrolein ourlives
Technologyandenvironment
Consumerismandmaterialism
Psychologicalandemotionalconsequencesoftechnology
Harmonizingtechnologywithethicsandhumaneness

Module10MyNation MyPride

IndianPastCultureand Heritage
MajorDiscoveries(MedicinalandScientific)
VedicAge
ProminentAchievements
Art,ArchitectureandLiterature

Module11TheKMVExperience
RichLegacyof KMV
Pioneeringroleinwomenemancipationand empowerment
KMVContributionintheIndian FreedomStruggle
Moral,culturalandintellectualheritageofKMV
Landmarkachievements
Innovativeinitiatives;internationalendeavours
Vision,missionand focus
Conductguidelinesforstudents

Module12FinalAssessment,Feedback&Closure
Finalmultiple choicequiz
Assessmentthroughthesamequestions askedinthebeginning
Feedback abouttheprogrammefromthestudents
Closureof theprogramme

PRESCRIBEDREADING
TheHuman StorypublishedbyDawnPublications



KANYAMAHA VIDYALAYA, JALANDHAR (AUTONOMOUS)
SCHEME AND CURRICULUM OF EXAMINATION OF THREE-YEAR DEGREE PROGRAMME

Programme: Bachelor of Vocation (Nutrition and Dietetics)
Credit Based Continuous Evaluation Grading System (CBCEGS)

(Session: 2025-2026)

Semester-II

Course
Code

Course Title Course
Type

Hours
Per
Week

L-T-P

Credits

L-T-P

Total
Credits Marks Examination

time
(inHours)

Total Th P CA

BVNL-
2421/
BVNL-
2031/
BVNL-
2431

Punjabi (Compulsory)/
1Basic Punjabi/
2Punjab History and
Culture

C

4-0-0 4-0-0

4 100 70 - 30 3

BVNM
2102

Communication Skills in
English-II C

3-0-2
3-0-1 4 100 50 20 30

3+3

BVNM-
2283

Nutritional Biochemistry
S

2-0-4 2-0-2
4 100 50 20 30 3+3

BVNM-
2284

Kitchen Design and
Hygiene S

2-0-4 2-0-2
4 100 50 20 30 3+3

BVNM-
2285

Food Preservation, Storage
and Quality Control

S 2-0-4 2-0-2 4 100 50 20 30 3+3

BVNF-
2286

Status Report of
Industrial Visit S 0-0-4 0-0-2 2 50 - 50 - 3

VACD-
2161

*Drug Abuse and
Ethical Education VAC

4-0-0
4-0-0 4 100 70 - 30 3

TOTAL
26 650

1. Special Paper in lieu of Punjabi (Compulsory)
2. Special Paper in lieu of Punjabi (Compulsory) (For those students who are not domicile of Punjab).
3.C- Compulsory
4. S-Skill Enhancement
5. VAC (Value Added Course)

*Grade points of these courses will not be included in the SGPA/CGPA of Semester/Programme.



Session 2025-26
Bachelor of Vocation (Retail Management)/ Bachelor of Vocation (Management & Secretarial Practices)/ Bachelor
of Vocation (Animation)/ Bachelor of Vocation (Textile Design & Apparel Technology)/ Bachelor of Vocation
(Nutrition and Dietetics) )/ Bachelor of Vocation (Beauty &Wellness)/ Bachelor of Vocation (Photography
&Journalism)/ Bachelor of Vocation(Hospitality and Tourism)/ Bachelor of Vocation(Artificial Intelligence and
Data Science)

Semester II
Punjabi (Compulsory)

COURSE CODE-BVRL/BVML/BVAL/BVTL/BVNL/BVBL/BVPL/BVHL/BVIL -2421

COURSE OUTCOMES

CO1:nkswnBksw g[[[;se d/ ejkDhGkr B{z f;b/p; ftuPkfwbeo e/
ftfdnkoEhnKnzdoejkDhBz{ gVQD dh o[uh Bz{ g?dkeoBk j? ns/ ejkDhirsBkbi'VDk j?.

CO2:frnkBwkbkg[[[;se B{z f;b/p; ftuPkfwbeo e/ ftfdnkoEhnKnzdogVQD dh o[uh Bz{ g?dkeoBk j? .

CO3:;zy/g ouBkdkwB'oEftfdnkoEhnK B{z ;w/A ns/ fwjBs dh pZuseoBpko/ dZ;Dk j?.

CO4:PpdPq/DhnKBz{ gVQkT[D dkwB'oEftfdnkoEhnKnzdogzikphGkPk dh nwhohdk ns/
pkohehnKBz{ ;wMDbJhtZyo/ -tZyo/ f;XKsKdkftek; eoBk j?.

CO5:w[jktfonK dh tos'ABkbrZbpksftugogZesknkT[Adh j?.fJj ftfdnkoEhnK dh
rZbpksftufBykofbnkT[D dkezweoBr/.



Session 2025-2026
Bachelor of Vocation (Retail Management)/ Bachelor of Vocation (Management & Secretarial Practices)/
Bachelor of Vocation (Animation)/ Bachelor of Vocation (Textile Design & Apparel Technology)/
Bachelor of Vocation (Nutrition and Dietetics)/ Bachelor of Vocation (Beauty &Wellness)/
Bachelor of Vocation (Photography &Journalism)/ Bachelor of Vocation (Hospitality and Tourism)/
Bachelor of Vocation (Artificial Intelligence and Data Science)

Semester II
Punjabi (Compulsory)

COURSE CODE-BVRL/BVML/BVAL/BVTL/BVNL/BVBL/BVPL/BVHL/BVIL -2421

;wK L 3 xzN/ MaximumMarks : 100
Theory :70

CA :30
gkmeqw ns/ gkmg[;seK

:{fBN-I
nkswnBksw(ejkDhGkr),(;zgH ;[fjzdo pho ns/ tfonkwf;zx ;zX{) r[o{ BkBe d/t
:{Bhtof;Nh, nzfwqs;o.
gmkD dh Xh,T[ikV,wkVkpzdk,x'NDk,dbdb( ejkDhnKgkmeqw dk fjZ;kjB)

( - , ;ko) 08 nze
:{fBN-II

frnkBwkbk(ftfrnkBe s/ ;wkiftfrnkBe b/yKdk ;zrqfj)(;zgHvkH ;fszdof;zx,
g'qHwfjzdof;zxpBt?s), r[o{ BkBe d/t :{Bhtof;Nh,nzfwqs;o, 2007
b/yL;kfjs s/ b'e ;kfjs, nZyK, ezfgT{No ns/ fJzNoB?ZN.(gkmeqw dk fjZ;kjB)
( - , ;ko) 08 nze

:{fBN-III
(T) PpdPq/DhnK L BKt,gVBKt,fefonk,ftP/PD
(n) PpdPq/DhnKLfefonkftP/PD,;zpzXe,:'ie,ft;fwe
08 nze

:{fBN-IV
( );zy/g ouBk
( ) w[jkto/ 08 nze

nzetzv ns/ gohfynebJhjdkfJsK
1H gqPBgZso d/ uko ;?ePBj'Dr/.;?ePBA-D sZe d/ gqPB :{fBNI-IV ftu'A g[ZS/ ikDr/.jo ;?ePBftu

d' gqPB g[ZS/ ikDr/.
2H ftfdnkoEh B/ eZ[b gzigqPBeoB/ jB.jo ;?ePBftu'AfJegqPBbkIwh j?. gzitKgqPBfe;/

th ;?ePBftu'Aehskik ;edk j?.
3H jo/e gqPB d/ 08 nzejB.
4H g/go ;?ZNeoBtkbki/eoukj/ sKgqPBK dh tzvnZr'AtZXs'AtZXuko T[g gqPBK
ftueo ;edk j?.



Session 2025-2026
Bachelor of Vocation (Retail Management)/ Bachelor of Vocation (Management & Secretarial Practices)/

Bachelor of Vocation (Animation)/ Bachelor of Vocation (Textile Design & Apparel Technology)/
Bachelor of Vocation (Nutrition and Dietetics) / Bachelor of Vocation (Beauty &Wellness)/

Bachelor of Vocation (Photography &Journalism)/ Bachelor of Vocation (Hospitality and Tourism)/
Bachelor of Vocation (Artificial Intelligence and Data Science)

Semester II
BASIC PUNJABI

COURSE CODE-BVRL/BVML/BVAL/BVTL/BVNL/BVBL/BVPL/BVHL/BVIL-2031

Course outcomes

CO1: w[ZYbhgzikphgVQkT[D dkwB'oEftfdnkoEhnK B{z gzikphGkPk B{z f;ykT[D dh gqfefonkftugk e/
fJej'oGkPkf;ZyD d/ w"e/ gqdkBeoBk j?.fJ; ftuftfdnkoEh B{z pkohephBhBkbGkPkdknfXn?BeotkfJnkikt/rk.

CO2: ftfdnkoEhnKB{z gzikphPpdouBks'AikD{ eotkfJnkikt/rk.

CO3: PpdPq/DhnKBz{ gVQkT[D dkwB'oEftfdnkoEhnKnzdogzikphGkPk dh nwhohdk ns/ pkohehnKBz{ ;wMDbJhtZyo/
-tZyo/ f;XKsKdkftek; eoBk j?/.

CO4: w[ZYbhgzikphgVQkT[D dkwB'oEftfdnkoEhnKdkPpd x/ok ftPkbeoBk j?.

CO5: ftfdnkoEhtke dh gfoGkPk ns/ fJ;dhpDsos'AikD{ j'Dr/ ns/ GkPk s/ geVwip{s j't/rh.
CO6: g?oQkouBk dk wB'oEftfdnkoEhnK dh p[ZXh B{z shyDeofdnK T[BK dh fbyDgqfsGk B{z T[ikroeoBk j?.
CO7: ;zy/g ouBkeoBBkbftfdnkoEhnkgDhrZb B{z ;zy/g ftuefjD dh ikuf;ZyDr/ ns/
fJjfdwkrhe;osftu ;jkJhj't/rh.
CO8: xo/b{ ns/ d|sohfuZmhgZsofbyDdkwB'oEftfdnkoEhnK B{z fJ; ebkftufBg[zBeoBk j? I
CO9:w[jktfonK dh tos'ABkbrZbpksftugogZesknkT[Adh j?.fJjftfdnkoEhnK dh rZbpksftufBykofbnkT[D
dkezweoBr/.



Session 2025-2026
Bachelor of Vocation (Retail Management)/ Bachelor of Vocation (Management & Secretarial Practices)/
Bachelor of Vocation (Animation)/ Bachelor of Vocation (Textile Design & Apparel Technology)/
Bachelor of Vocation (Nutrition and Dietetics) / Bachelor of Vocation (Beauty &Wellness)/
Bachelor of Vocation (Photography &Journalism)/ Bachelor of Vocation (Hospitality and Tourism)/
Bachelor of Vocation (Artificial Intelligence and Data Science)

Semester II
BASIC PUNJABI(In lieu of Compulsory Punjabi)

COURSE CODE-BVRL/BVML/BVAL/BVTL/BVNL/BVBL/BVPL/BVHL/BVIL -2031

;wK 3 xzN/ MaximumMarks : 100
Theory :70

CA :30
gkmeqw

:{fBN-I
Ppd P/qDhnK L gSkD ns/ tos'A (BKt, gVBKt, fefonk, ftP/PD, fefonkftP/PD, ;pzXe, :'ie
ns/ ft;fwe)

08 nze
:{fBN-II

gzikphtkepDso L w[ZYbhikDgSkD
(T) ;kXkoBtke, ;z:[estke ns/ fwPostke (gSkD ns/ tos'A)
(n) fpnkBhnktke, gqPBtkuetke ns/ j[ewhtke (gSkD ns/ tos'A)

08 nze
:{fBN-III

g?oQkouBk
nykD (nykDK dh fb;NBkbBZEh j?) 08 nze

:{fBN-IV
fuZmhgZso (xo/b{ ns/ d|soh)
w[jkto/ (w[jktfonK dh fb;NBkbBZEh j?)

08 nze

nzetzv ns/ gohfynebJhjdkfJsK
1H gqPBgZso d/ uko ;?ePBj'Dr/.;?ePBA-DsZe d/ gqPB :{fBNI-IV ftu'A g[ZS/ ikDr/.jo ;?ePBftu d'

gqPB g[ZS/ ikDr/.
2H ftfdnkoEh B/ eZ[b gzigqPBeoB/ jB.jo ;?ePBftu'AfJegqPBbkIwh j?. gzitKgqPBfe;/

th ;?ePBftu'Aehskik ;edk j?.
3H jo/e gqPB d/ 08 nzejB.
4H g/go ;?ZNeoBtkbki/eoukj/ sKgqPBK dh tzvnZr'AtZXs'AtZXuko T[g gqPBK
ftueo ;edk j?. j?.



nykD

ਉਦੱਮਅੱਗੇਲੱਛਮੀਪੱਖੇਅੱਗੇਪੌਣ ,ਉਹਦਦਨਡੱੁਬਾਜਦੋਂਘੋੀੀਦੋ੍ਹਿੱੁਬਾ ,ਉੀੱੀਦਿੁਾਨਦਿੱਿਾਪਿਵਾਨ ,ਉਲਟੀਵਾੋਖੇਤਨੰੂਖਾਏ ,ਉੀੱਾਲੰਮਾਗੱਭਰਪੱੂਲੇ
ਠੀਿਰੀਹਂ ,ਅੱਖੀਵਂੇਖਿੇਮੱਖੀਨਹੀਦਂਨਗਲੀਜਾਂਦੀ ,ਅੰਦਰਹਘਵੇਸੱੀਤਾਂਿਘਠੇੀੋ੍ਿੇਨੱੀ ,ਹਪੇਮੈਰੱਜੀਪੁੱਜੀਹਪੇਮੇਰੇਬੱੀੇਦਜਉਣ ,ਹਪਿੁੀੱਜੀਦਵਹੋੇਨੰੂਦਘ
ਸ਼ ,ਅੰਨ੍ਾਵੰਡੇਦਰਉੋੀਹਂਮੁੋਮੁੋਹਪਦਣਹਂਨੰੂ ,ਅਿਲਵੱਡੀਿੇਮੱਝ ,ਅੰਦਨ੍ਹਂਦਵੱੀਿਾਣਾਰਾਜਾ ,ਹਪਣੀਪੀੋ੍ੀਹੇਠਸਘਟਾਿੇਰਨਾ ,ਇਿਅਨਾਰਸੌਦਬ
ਮਾਰ ,ਇਿਹੱਥਨਾਲਤਾੋੀਨਹੀਵਂੱਜਦੀ ,ਇੱਿੀੁੱਪਸੌਸੁੱਖਝੱਟਮੰਗਣੀਪੱਟਦਵਹਹ ,ਸਦਹਜਪੱਿੇਸਘਮੀਠਾਹਘਵੇਦਾਲਦਵੱੀਿਾਲਾਹਘਣਾਦਾਲਦਵੱੀਿਾਲਾਹਘਣਾ
,ਸੱਦੀਨਾਬੁਲਾਈਮੈਲਾੋੇਦੀਤਾਈ ਂ ,ਸਵੈਭਰਘਸਾਵੱਡਾਤਘਸਾ,ਸੌਦਦਨੀਘਰਦੇਇਿਦਦਨਸਾਧਦਾ ,ਸੱਪਦਾਬੱੀਾਸਪਘਲੀਹ ,ਸੱਪਮਰਜਾਵੇਲਾਠੀਵੀਨਾਟੁੱਟੇ ,ਸਾ
ਈਹਂਦਿਤੇਵਧਾਈਹਂਦਿਤੇ ,ਹੰਿਾਦਰਹਸਘਮਾਦਰਹ ,ਹਾਥੀਲੰਂਦਗਹਪੂਛਰਦਹਗਈ ,ਿੱੁਛVਿੁVhਸ਼ਦਹਰਢੰਡਘਰਾ ,ਿਘਦਲਹਂਦੀਦਲਾਲੀਦਵੱੀਮੰੂਹਿਾ
ਲਾ ,ਿਰੇਿਘਈਭਰੇਿਘਈ ,ਿਰਮਜੁੂੂਰੀਤੇਖਾਹੀਰੂੀ ,ਖ਼ਵਾਜੇਦਾਗਵਾਹਡੱਡੂ ,ਖੇਤੀਖਸਮਾਂਸੇਤੀ ,ਖੂਹਪੁੱਟਦੇਨੰੂਖਾਤਾਦਤਹਰ ,ਂਰਦਾਭੇਤੀਲੰਿਾਢਾਹੇ ,
ਂਰਦੀਿੱੁਿੋੀਦਾਲਬਰਾਬਰ ,ਦੀੰਤਾਦੀਖਾਬਰਾਬਰ ,
ਛੱਜਤਾਂਬਘਲੇਛਾਣਨੀਵੀਬਘਲੇ,ਛਘਟੀਮੰੂਹਵੱਡੀਗੱਲ ,ਜਾਂਦੇੀਘਰਦੀਲੰਗਘਟੀਹੀਸਹੀ ,ਦਜਸਦੀਿਘਠੀਦਾਣੇਉਹਦੇਿਮਲੇਵੀਦਸਹਣੇ ,ਦਜਹੋੇਗੱਜਦੇਨੇਉਹਵਰ੍ਦੇ
ਨਹੀ ਂ ,ਜਾਤਦੀਿਘਹੋਦਿਰਲੀਸ਼ਤੀਰਾਂਨੰੂਜੱਿੇ ,ਝੱਟਮੰਗਣੀਪੱਟਦਵਹਹ ,ਦਾਲਦਵੱੀਿਾਲਾਹਘਣਾ ,ਦਾਣੇਦਾਣੇਤੇਮਘਰ ,ਨਾਲੇੀਘਰਨਾਲੇੀਤਰ ,ਪੇਟਨਾਪਈ
ਹਂਰਘਟੀਹਂਸਭੇਗੱਲਾਂਖਘਟੀਹਂ ,ਦਬਨਾਂਰਘਇਹਂਮਾਂਵੀਦੁੱਧਨਹੀਦਂਦੰਦੀ ,ਬੁੱਢੀਂਘੋੀਲਾਲਲਗਾਮ ,ਭੱਜਦਦਹਂਨੰੂਵਾਹਣਇੱਿਘਦਜਹੇ ,ਭੱਜੀਹਂਬਾਹਾਂਗਲਨੰੂਹ
ਉਦਂੀਹਂਨੇ ,ਰਾਹਦਪਹਜਾਣੀਏਜਂਾਂਵਾਹਦਪਹਜਾਣੀਏ ,ਰਾਈਦਾਪਹਾੋਬਣਾਉਣਾ ,ਰੱਸੀਸੋਗਈਵੱਟਨ੍ੀਦਂਗਹ

w[jkto/
ਉਸਤਾਦੀਕਰਨੀ, ਉਂਗਕਰਨੀ, ਉੱਗੂਬਣਾਉਣਾ ,ਉੱਚਾਸਾਹਨਾਕੱਢਣਾ,
ਉੱਡਦੇਫਿਰਨਾ ,ਉੱਘਸੁੱਘਫਿਗਣੀ,ਅੱਖਾਂਫਿਚਰੜਕਣਾ ,ਅੱਂਗਾਉਣਾ ,ਆਿਾਊਤਜਾਣਾ ,ਅਸਿਾਨਨੰੂਟਾਕੀਆਂਗਾਉਣਾ,
ਅੱਖਾਂਫਿੱਚਗਾਗੀਉਤਰਨੀ ,ਅਕਗਤੇਪਰਦਾਪੈਣਾ, ਈਨਿੰਨਣੀ, ਈਦਦਾਚੰਨਹੋਣਾ, ਇੱਟਨਾਗਇੱਟਖੜਕਾਉਣ,ਫਸਰਫਿਰਨਾ, ਫਸਰਤੇਚੜ੍ਨਾ ,ਸਬਰਦਾਘੱੁਟਭਰਨਾ,
ਫਸਰਪੈਰਨਾਹੋਣਾ, ਹੱਥਧੋਕੇਫਪੱਛੇਪੈਣਾ, ਹੱਥੀਛਾਂਿਾਂਕਰਨੀਆਂ, ਹੱਡਭੰਨਣੇ, ਹੱਥਤੰਂਹੋਣਾ ,ਹੱਥਿਗਣਾ,ਹੱਥਪੈਰਿਾਰਨਾ,ਕੰਨੀਕਤਰਾਉਣਾ, ਕੰਨਤੇਜੰੂਨਾਸਰਕਣਾ,
ਕੰਨਘੇਸਗਿਾਰਨੀ, ਖ਼ਾਨਾਖ਼ਰਾਬਹੋਣਾ, ਖਾਫਨਓਜਾਣਾ, ਂੱੁਡੀਚੜ੍ਨੀ, ਂਗਪੈਣਾ ,ਂੰਂਾਨਹਾਉਣਾ ,ਚੜ੍ਿੱਚਣੀ, ਚੰਦਚਾੜ੍ਨਾ,
ਚਾਦਰਿੇਖਕੇਪੈਰਪਸਾਰਨਾ ,ਚਕਿਾਦੇਣਾ ,ਛੱਕੇਛੜਾਉਣਾ ,ਛਾਪਾਿਾਰਨਾ, ਫਛੱਗਗਾਉਣੀ ,ਫਛੱਕੇਟੰਂਣਾ, ਜਾਨਤੇਖੇਡਣਾ, ਜੁਬਾਨਕਰਨੀ, ਜਾਨਿਾਰਨਾ,
ਜੰਂਗਫਿੱਚਿੰਂਗਹੋਣਾ, ਝੋਗੀਚੁੱਕਣਾ, ਝੱਟਟਪਾਉਣਾ, ਟੱਸਤੋਿੱਸਨਾਹੋਣਾ, ਟੰਂਅੜਾਉਣੀ, ਟਰਟਰਕਰਨਾ, ਟੇਢੀਖੀਰ, ਟਕੇਿਰਂਾਜਿਾਬਦੇਣਾ, ਠੰਡੇਸਾਹਭਰਨਾ,
ਠੰੂਂਾਿਾਰਨਾ, ਠੂਠਾਿੜਨਾ, ਠਣਠਣਂੋਪਾਗ, ਡਕਾਰਜਾਣਾ, ਡੁੱਬਿਰਨਾ, ਡੰਡੇਿਜਾਉਣਾ, ਫਢੱਡਫਿੱਚਰੱਖਣਾ, ਫਢੱਡਫਿੱਚਚੂਹੇਨੱਚਣਾ, ਫਢੱਡੀਪੀੜਾਂਪੈਣੀਆਂ,
ਢੇਰੀਢਾਹੁਣਾ, ਤੱਤੀਿਾਨਾਗੱਂਣੀ, ਤਰਗੇਗੈਣਾ, ਤੀਗੀਗਾਉਣੀ, ਤਾਰੇਤੋੜਨਾ, ਤਾੜੀਗਾਉਣੀ,ਥੁੱਕੀਿੜੇਪਕਾਉਣਾ, ਥਰਥਰਕੰਬਣਾ, ਦਿਗੈਣਾ, ਫਦਗਖੱਟਾਹੋਣਾ,
ਦੰਦਖੱਟੇਕਰਨੇ, ਦੀਿਾਂੱੁਗਕਰਨਾ, ਧੁੱਪਫਿੱਚਿਾਗਫਚੱਟੇਹੋਣਾ, ਧਰਿਫਨਭਾਉਣਾ, ਧੱਕਾਗੱਂਣਾ, ਧਰਨਾਿਾਰਨਾ, ਧੁੰਿਾਂਪੈਜਾਣੀਆਂ, ਧੱਜੀਆਂਉਡਾਉਣੀਆਂ,
ਨਹੁੰਿਾਸਦਾਫਰਸ਼ਤਾ, ਨੱਕਚਾੜ੍ਨਾ, ਨੱਕਰੱਖਣਾ, ਨੱਕਉੱਤੇਿੱਖੀਨਾਬਫਹਣਦੇਣਾ, ਨਜਰਸਿੱਗੀਹੋਣੀ, ਪੱਟੀਪੜ੍ਾਉਣੀ, ਪਾਰਾਚੜ੍ਜਾਣਾ, ਪੈਰਜਿੀਨਤੇਨਾਗੱਂਣਾ,
ਪੈਰਾਂਹੇਠੋਜਿੀਨਫਨਕਗਣਾ, ਪਾਣੀਫਸਰੋਗੰਘਣਾ, ਪੁੱਠੀਆਂਛਾਗਾਂਿਾਰਨੀਆਂ, ਪੈਰਾਂਤੇਪਾਣੀਨਾਪੈਣਦੇਣਾ, ਿੁੱਗਾਂਿਾਂਂਰੱਖਣਾ, ਿੁੱਗੇਨਾਸਿਾਉਣਾ, ਿਸਗੀਬਟੇਰਾਂਹੋਣਾ,
ਿੂਕਾਂਨਾਗਉਡਾਦੇਣਾ, ਬਾਜੀਗੈਜਾਣਾ, ਬੇੜਾਂਰਕਹੋਣਾ, ਬੇੜਾਪਾਰਕਰਨਾ, ਬੀੜਾਚੱੁਕਣਾ, ਬੇੜੀਆਂਫਿੱਚਿੱਟੇਪਾਉਣਾ, ਬੀਜਨਾਸ਼ਕਰਨਾ, ਭਾਰਫਸਰੋਗਾਹੁਣਾ,
ਭੱੁਖਗਫਹਜਾਣੀ, ਭੱੁਖੇਸ਼ੇਰਿਾਂਂਪੈਣਾ, ਭੂਤਸਿਾਰਹੋਣਾ, ਭੰਂਭੁੱਜਣੀ, ਿੱਖੀਆਂਿਾਰਨੀਆਂ, ਿਰੂੰਿਰੂੰਕਰਦੇਰਫਹਣਾ, ਿਾਤਪਾਦੇਣਾ, ਿਾਰੋਿਾਰਕਰਨੀ,
ਫਿਰਚਿਸਾਗਾਗਾਉਣਾ, ਫਿਰਚਾਂਗੱਂਣੀਆਂ, ਿੰੂਹਦੀਖਾਣਾ, ਿੋਰਚਾਿਾਰਨਾ, ਫਿੱਟੀਖਰਾਬਕਰਨੀ, ਯੱਬਗੀਆਂਿਾਰਨੀਆਂ, ਰਚਫਿਚਜਾਣਾ, ਰਾਈਦਾਪਹਾੜਬਣਾਉਣਾ,
ਰਾਤਫਦਨਇੱਕਕਰਨਾ, ਰਾਹਦਾਰੋੜਾਬਣਨਾ, ਰੰਂਬਦਗਣਾ, ਰੰਂਫਿੱਚਭੰਂਪਾਉਣਾ, ਗਹੂਨਾਗਹੱਥਰੰਂਣਾ, ਗਹੂਦੇਘੱੁਟਭਰਨਾ, ਗੱਕਟੱੁਟਜਾਣਾ, ਗਾਹਪਾਹਕਰਨੀ,
ਗਾਗਪੀਗਾਹੋਣਾ, ਗੂਣਹਰਾਿਕਰਨਾ, ਿੱਡਿੱਡਖਾਣਾ।



Bachelor of Vocation (Nutrition and Dietetics)
(Semester– I)

(Session 2025-2026)

Punjab History and Culture (From Earliest Times to C. 320) (Special Paper in lieu of Punjabi compulsory)
Course Code: BVNL-2431

Course Outcomes:
After completing Semester II and course on Ancient History of Punjab, students of History will
be able to identify and have a complete grasp on the sources & writings of Ancient History of
Punjab
CO 1: Analyse the emergence of Mauryan, Gupta empires during the classical age in India
CO 2: To understand the various factors leading to rise and fall of empires and emergence of
new dynasties and their Culture, society, administration , polity and religion specifically
of Kushans and Vardhanas in the Punjab
CO 3: Students will be adept in constructing original historical argument based on primary
source material research
CO 4: To have an insight on the existing Literature of this period and understand the past
developments in the light of present scenario.
CO 5: To enable students to have thorough insight into the various forms/styles of Architecture
and synthesis of Indo - Muslim Art and Architecture in Punjab



Bachelor of Vocation (Nutrition and Dietetics)
(Semester– I)

(Session 2025-2026)

Punjab History and Culture (From Earliest Times to C. 320) (Special Paper in lieu of Punjabi compulsory)
Course Code: BVNL-2431

ExaminationTime-3hours TotalMarks-100
Credits L-T-P: 4-0-0 Theory-70
Contact Hrs. 2Hrs/Week CA-30
Instructions for the Paper Setter:

1. Question paper shall consist of four Units
2. Examiner shall set 8 questions in all by selecting Two Questions of equal marks from
each Unit.
3. Candidates shall attempt 5 questions in 600 words, by at least selecting One Question
from each Unit and the 5th question may be attempted from any of the four Units.
4. Each question will carry 8 marks



Unit-I
1.Alexander’s Invasion’s and Impact
2.Administration of Chandragupta Maurya and Ashoka.

Unit-II
3.The Kushans: Gandhar School of Art .
4.Gupta Empire: Golden period (Science , Art and Literature)

Unit-III
5.The Punjab under the Harshvardhana
6.Socio-cultural History of Punjab from 7th to 1000 A.D.

UNIT IV
7.Development of Languages and Education with Special reference to Taxila
8.Development to Art and Architecture

Suggested Readings
1.L. M Joshi (ed), History and Culture of the Punjab, Art-I, Punjabi University, Patiala, 1989
(3rd edition)
2.L.M. Joshi and Fauja Singh (ed.), History of Punjab , Vol.I, Punjabi University, Patiala,
1977.
3.Budha Parkash, Glimpses of Ancient Punjab, Patiala, 1983.
4.B.N. Sharma: Life in Northern India, Delhi. 1966.



BACHELOR OF VOCATION (RETAIL MANAGEMENT) / BACHELOR OF VOCATION (ANIMATION)/ BACHELOR
OF VOCATION (NUTRITION AND DIETECTICS)/ BACHELOR OF VOCATION (BEAUTY AND WELLNESS)

/BACHELOR OF VOCATION (ARTIFICIAL INTELLIGENCE AND DATA SCIENCE)/ BACHELOR OF VOCATION
(HOSPITALITY AND TOURISM)

(Semester II)

Session 2025-26
COMMUNICATION SKILLS IN ENGLISH-II

Course Code: BVRM/BVAM/BVNM/BVBM / BVIM/BVHM-2102

COURSE OUTCOMES

At the end of this course, the students will develop the following skills:

CO 1: Enhancement of listening skills with the help of listening exercises based on conversation, news and TV
reports

CO 2: The ability of Note-Taking to be able to distinguish the main points from the supporting details and the
irrelevant information from the relevant one

CO 3: Improvement of speaking skills enabling them to converse in a specific situation

CO 4: Acquisition of knowledge of phonetics which will help them in learning about correct pronunciation as
well as effective speaking



BACHELOR OF VOCATION (RETAIL MANAGEMENT) / BACHELOR OF VOCATION (ANIMATION)/ BACHELOR
OF VOCATION (NUTRITION AND DIETECTICS)/ BACHELOR OF VOCATION (BEAUTY AND WELLNESS)

/BACHELOR OF VOCATION (ARTIFICIAL INTELLIGENCE AND DATA SCIENCE)/ BACHELOR OF VOCATION
(HOSPITALITY AND TOURISM)

(Semester II)

Session 2025-26
COMMUNICATION SKILLS IN ENGLISH-II

Course Code: BVRM/BVAM/BVNM/BVBM / BVIM/BVHM-2102

Time: 3 hours (Theory) Max. Marks: 100
3 hours (Practical) Theory: 50

Practical: 20
Continuous Assessment: 30

Instructions for the paper setter and distribution of marks:

The question paper will consist of four sections. The candidate will have to attempt five questions in all
selecting one from each section and the fifth question from any of the four sections. Each question will
carry 10 marks. Each question can be sub divided into two parts. (10 x 5
= 50)

Unit I
Listening Skills: Barriers to listening; effective listening skills; feedback skills.
Activities: Listening exercises – Listening to conversation, News and TV reports

Unit II
Attendingtelephone calls; note taking and note making
Activities: Taking notes on a speech/lecture

Unit III
Speaking and Conversational Skills: Components of a meaningful and easy conversation,understanding the

cue and making appropriate responses, forms of polite speech, asking and providing information on general

topics

Activities:1) Making conversation and taking turns

2) Oral description or explanation of a common object, situation or concept

Unit IV
The study of sounds of English, stress Situation based

Conversation in English Essentials of Spoken English

Activities: Giving Interviews



Recommended Books:

1. Oxford Guide to Effective Writing and Speaking by John Seely.
2. Business Communication by Sethi, A and Adhikari, B., McGraw Hill Education 2009.
3. Communication Skills by Raman, M. & S. Sharma, OUP, New Delhi, India (2011).
4. A Course in Phonetics and Spoken English by J. Sethi and P.V. Dhamija, Phi Learning.



BACHELOR OF VOCATION (RETAIL MANAGEMENT) / BACHELOR OF VOCATION (ANIMATION)/ BACHELOR
OF VOCATION (NUTRITION AND DIETECTICS)/ BACHELOR OF VOCATION (BEAUTY AND WELLNESS)

/BACHELOR OF VOCATION (ARTIFICIAL INTELLIGENCE AND DATA SCIENCE)/ BACHELOR OF VOCATION
(HOSPITALITY AND TOURISM)

(Semester II)

Session 2025-26
COMMUNICATION SKILLS IN ENGLISH-II

Course Code: BVRM/BVAM/BVNM/BVBM / BVIM/BVHM-2102

PRACTICAL / ORAL TESTING

Time: 3 hours Marks: 20

Course Contents:
1. Oral Presentation with/without audio visual aids (10 Marks)
2. Group Discussion/ Mock Interview (05 Marks)
3. Listening to any recorded or live material and asking oral questions for listening comprehension

(05 Marks)

Questions:
1. Oral Presentation will be of 5 to 7 minutes duration. (Topic can be given in advance or it can be of student’s
own choice). Use of audio-visual aids is desirable.
2. Group discussion comprising 8 to 10 students on a familiar topic. Time for each group will be 15 to 20
minutes.



Bachelor of Vocation (Nutrition and Dietetics) (Semester–II)
(Session: 2025-2026)

Nutritional Biochemistry
(Theory)

COURSE CODE: BVNM-2283

COURSE OUTCOMES

Upon Completion of this Course the student should be able to

CO(1):To Understand the knowledge of Biochemistry and Metabolism, absorption, digestion of

Carbohydrates.

CO(2):To Understand the concept of Intermediary Metabolism Proteins and lipids.

CO(3):To review the knowledge of Energy,Hormones and Inborn errors of metabolism.

CO (4): To Understand the Concept of Vitamins, Minerals and Antioxidants.



Bachelor of Vocation (Nutrition and Dietetics) (Semester–II)

(Session: 2025-2026)

Nutritional Biochemistry
(Theory)

COURSECODE: BVNM-2283
Time:3 Hrs. Max.Marks:100

TheoryMarks:50
Practical Marks: 20

L-T-P CA:30

2-0-2

InstructionsforthePaperSetter
 Eight questions of equal marks are to be set, two in each of the four Sections (A-D).

Questions of Sections A-D should be set from Units I-IV of the syllabus respectively.
Questions may be subdivided into parts (not exceedingfour).

 Candidates are required to attempt five questions, selecting atleast one question
from each section.

The fifth question may be attempted from any Section.Each question Carry10 marks.

Content:
Unit -I

 Biochemistry, its scope and importance in foods and nutrition.

 Carbohydrates: Digestion, absorption and metabolism of carbohydrates.

 Anaerobic and aerobic pathways, glycolysis, citric acid cycle, gluconeogenesis, pentose-phosphate pathway,

glycogenesis, glycogenolysis, glucose transport, metabolism of lactate and pyruvate (in brief).

UNIT-II
 Fats and Lipids: Digestion, absorption and metabolism of fats and fatty acids, beta- oxidation of fatty acids,

biosynthesis of fatty acids, energy yield from dietary fats, storage, mobilization of fat stores during exercise,

production of ketone bodies and ketogenic diets, metabolism of phospholipids, glycolipids and cholesterol (in

brief).

 Proteins: Digestion, absorption and metabolism (in brief).



UNIT-III

 Energy: BMR, Factors affecting BMR, energy requirements for physicalactivity, relative body

weight and influence of physical exercise on changes inbody fat and body composition, utilization

of energy by muscle tissue inrelation to exercise type, intensity and duration.

 Hormones: Classification, general mode of action, hormones of pituitary,thyroid, parathyroid,

adrenals, reproductive glands and pancreas. Hormonaldisorders, counter regulatory hormones.

UNIT-IV

 Enzymes: Definition, classification, specificity of enzymes and factorsaffecting enzyme activity.

 Acid base balance: Concepts and disorders, pH, buffers, acidosis, alkalosis.

 Water and electrolyte balance.

 Biochemical functions of minerals and vitamins.

 Role of anti-nutrients and anti-oxidants in human health.

Suggested Readings:

1. Rao, K.R. (1986). Textbook of Biochemistry, III ed. Prentice Hall ofIndia Pvt. Ltd.ND-110001.

2. Murray, R.K. and Rodwell, V.W. (1988). Harper’s Biochemistry 21st ed.Prentice Hall of Australia Pvt.Ltd.

3. Lehninger, A.L. (1987). Principles of Bio-Chemistry, CBS Publishers and Distribution.

4. Qrten, J.M. and Neuhans, O.W. (1982). Human Bio-Chemistry, TheC.V. Mosby Co., Toronto, .



Bachelor of Vocation (Nutrition and Dietetics) (Semester–II)

(Session: 2025-2026)

Nutritional Biochemistry
(Practical)

COURSECODE: BVNM-2283

COURSEOUTCOMES

UponCompletionofthis Coursethestudentshould beableto

CO(1):ToknowledgeaboutQualitativeanalysisofmonosaccharide,disaccharideand
polysaccharide.
CO(2):Toknowledge aboutQuantitativeestimationof glucose.
CO(3):Toknowledgeabouttestthereactionofproteinfatsandcarbohydrateinbread,milkand egg.



Bachelor of Vocation (Nutrition and Dietetics) (Semester–II)

(Session: 2025-2026)

Nutritional Biochemistry
(Practical)

COURSECODE: BVNM-2283

Practical Marks: 20
L-T-P
0-0-2

Course Content:

 Estimation of reducing sugars.

 Determination of pH in various foodstuffs.

 Estimation of cholesterol

 Estimation of blood glucose

 Estimation of glucose in urine



Bachelor of Vocation (Nutrition and Dietetics) (Semester–II)
(Session: 2025-26)

Kitchen Design and Hygiene
(Theory)

COURSECODE: BVNL-2284

COURSE OUTCOMES
Upon Completion of this Course the student should be able to

CO (1) To understand about kitchen Design and its types.
CO (2) To develop the knowledge about Kitchen Equipment.
CO (3) To develop the knowledge about Dishwashing and Cleaning of Kitchen at Work.
CO (4) To developthe knowledge about Hygiene of Food.



Bachelor of Vocation (Nutrition and Dietetics) (Semester–II)

(Session: 2025-26)
Kitchen Design and Hygiene

(Theory)
COURSECODE: BVNM-2284

Time: 3Hrs. Max.Marks:100
TheoryMarks:50

Practical Marks:20
L-T-P CA:30

2-0-2

InstructionsforthePaperSetter
 Eight questions of equal marks are to be set, two in each of the four Sections (A-D). Questions of

Sections A-D should be set from Units I-IV of the syllabus respectively. Questions may be
subdivided into parts (not exceeding four).

 Candidates are required to attempt five questions, selecting at least one question from each
section.

 The fifth question may be attempted from any Section. Each question Carry 10 marks.

Content:
UNIT-I

Kitchen Design:
 Types of kitchens -Galley, L-shape, U-shape and Broken U-shape
 Principles of planning
 Efficient work heights and space dimensions
 Lighting, Ventilation and Drainage
 Planning of efficient storage areas in the kitchen, safety and security of stores.

UNIT-II

Kitchen Equipment:
 Classification
 Selection and efficient use of equipment
 General characteristics and care of Aluminium, Iron, Stainless Steel, Tin, Copper, Brass and

glass kitchenware
 Operation and Care of Toaster, Mixer Grinder- Juicer, Food Processor, Oven, Microwave
Oven and Dishwasher



Unit-III

Dishwashing and Cleaning of Kitchen & Service Area
 Process and Unit
 Use of Water, Detergent and Abrasive
 Sterilization
 Types of Disinfectants &, Sanitizers.

Safety at Work:
 Causes of Accident, Safety Procedure & Training.
 Safety in Food Procurement, Storage, Handling & Preparation.
 Control of Spoilage, Safety of Left Over Foods.

UNIT-IV
Hygiene of Food

 Handling food during Receiving, Storage, Cooking and Serving
 Personal Hygiene of Food Handlers - Dress, Grooming, Health & Habits.
 Waste product handling: Planning for waste disposal. Solid wastes and liquid wastes
 Control of infestation through rodent, flies & cockroaches
 Food adulteration laws and standard in India.

Reference Books:
1) Mohini Sethi, Surjeet Malhan, Catering Management An Integrated Approach, New Age international (P)

limited, New Delhi.



Bachelor of Vocation (Nutrition and Dietetics) (Semester–II)
(Session: 2025-26)

Kitchen Design and Hygiene

(Practical)

COURSECODE: BVNM-2284

COURSE OUTCOME:

Upon Completion of this Course the student should be able to

CO (1) To develop the knowledge about Planning different types of kitchens -Galley, L-shape, U-shape and
Broken U-shape.
CO (2) To develop the knowledge about Daily and occasional cleaning of kitchen utensils.
Co (3) To develop the knowledge about Operation and Care of Refrigerator, Toaster, Mixer Grinder-Juicer,
Food Processor, Oven, Microwave Oven and Dishwasher



Bachelor of Vocation (Nutrition and Dietetics) (Semester–II)
(Session: 2025-26)

Kitchen Design and Hygiene

(Practical)

COURSECODE: BVNM-2284

L-T-P

0-0-2 Marks: 20

 Planning different types of kitchens -Galley, L-shape, U-shape and Broken U-shape
 Daily and occasional cleaning of kitchen utensils -Aluminium, Iron, Stainless Steel,Tin, Copper, Brass and
 glass
 Operation and Care of Refrigerator, Toaster, Mixer Grinder-Juicer, Food Processor, Oven
 Microwave Oven and Dishwasher
 Cleaning of Kitchen counter, floor and cupboards.



Bachelor of Vocation (Nutrition and Dietetics) (Semester–II)
FOOD PRESERVATION, STORAGE AND QUALITY CONTROL

(Session: 2025-26)
(Theory)

COURSECODE: BVNM-2285
COURSE OUTCOMES

Upon Completion of this Course the student should be able to

CO (1) To develop the knowledge about quality control and Food Adulteration.

CO (2) To develop the knowledge about Food laws and Regulation.

CO (3) To develop the knowledge about food standards and Sampling Procedure.

CO (4) To develop the knowledge about Sensory Panel and Market Survey of Processed Food.



Bachelor of Vocation (Nutrition and Dietetics) (Semester–II)
FOOD PRESERVATION, STORAGE AND QUALITY CONTROL

(Session: 2025-26)
(Theory)

COURSECODE: BVNM-2285
Time: 3Hrs. Max.Marks:100

TheoryMarks:50
Practical Marks:20

L-T-P CA:30

2-0-2

InstructionsforthePaperSetter
Eight questions of equal marks are to be set, two in each of the four Sections (A-D).
Questions of Sections A-D should be set from Units I-IV of the syllabus respectively.
Questions may be subdivided into parts (not exceeding four).

Candidates are required to attempt five questions, selecting at least one question from
each section.

The fifth question may be attempted from any Section.Each question Carry10 marks.

Content:

UNIT-I

 Importance of quality control and assurance.
 Food adulteration: Common food adulterants, consumer awareness, domestic methods of

Identification and prevention.

UNIT- II

 Food laws and regulations-prevention of Food Adulteration Act, Fruit ProductOrder, Agmark,
 Essential Commodity Act and Consumer protection and Bureauof Indian Standard, Codex Standards,

Hazard analysis and critical control point.
 Sampling procedure.



Unit- III

 Application of food standards, sampling and specifications for raw foods and food products for
additives, preservatives, colouring matters, anti-oxidants, emulsifying and stabilizing agents.

 Various methods for the assessment of quality of different foods.

Unit- IV
 Selection of sensory panel and sensory evaluation of food products.
 Grading and marketing standards, specifications of finished products.
 Market survey of processed foods for quality assurance.

ReferenceBooks:

1. Guide to Food Safety and Quality during Transportation: Controls, Standards Practices by John M. Ryan
Kindle Edition - 30 December2013.

2. International Standards for Food Safety, By Naomi Rees (Author), DavidWatson.
3. ISO 22000 Standard Procedures for Food Safety Management Systems by Bizmanuals
4. Food Safety Management: A Practical Guide for the Food Industry By Yasmine
Moterjami, Kindle Edition.



Bachelor of Vocation (Nutrition and Dietetics) (Semester–II)
FOOD PRESERVATION, STORAGE AND QUALITY CONTROL

(Session: 2025-26)
(Practical)

COURSECODE: BVNM-2285
COURSE OUTCOMES

Upon Completion of
 To develop the knowledge about preparation and Storage of jams, jellies, pickles.
 To develop the knowledge about canning and bottling of fruits and vegetables.



Bachelor of Vocation (Nutrition and Dietetics) (Semester–II)
FOOD PRESERVATION, STORAGE AND QUALITY CONTROL

(Session: 2025-26)
(Practical)

COURSECODE: BVNM-2285
Practical Marks:20

Preparation and storage of:
a. Squashes and syrups
b. Jams and jellies
c. Marmalades and preserves
d. Ketchup/sauces and chutneys
e. Pickles (with and without oil)

Preparation of items utilizing cereals and legumes and their storage
Demonstration of canning and bottling of fruits and vegetables.
Visit to food industry.



Bachelor of Vocation (Nutrition and Dietetics) (Semester–II)
Status Report of Industrial Visit

(Session: 2025-26)
(Practical)

COURSE CODE: BVNF-2286
Practical Marks:50

Visit to Food Industry/Hotel/ Restaurant/Club/Cafe and prepare a report. Visit report will be
Evaluated by the concerned college jury.

Bachelor of Arts (Honours) / Bachelor of Science (Honours) Medical / Bachelor of Science
(Honours) Non-Medical / Master of Arts (English) (FYIP)/ Master of Science (Mathematics) (FYIP)



Master of Science (Physics)(FYIP)/ Master of Commerce (FYIP) Bachelor of Science (Honours)
Computer Science / Bachelor of Science (Honours) Economics / Bachelor of Commerce (Honours)
/ Bachelor of Business Administration (Honours) / Bachelor of Arts (Honours) Journalism and Mass
Communication / Bachelor of Science (Honours) Fashion Design / Bachelor of Science (Honours)
Home Science / /Bachelor of Computer Application(Honours) /Bachelor of Science (Honours)
Information Technology/ Bachelor of Science (Honours) Bio-Technology / Bachelor of Business
Administration (Honours) Airlines and Airport Management / Bachelor of Science (Honours)
Medical Laboratory Technology/Bachelor of Vocation (Retail Management)/ Bachelor of Vocation
(Animation)/ Bachelor of Vocation (Nutrition and Dietetics) /Bachelor of Vocation (Beauty and
Wellness)/ Bachelor of Vocation (Artificial Intelligence and Data Science)/ /Bachelor of Vocation
(Hospitality and Tourism)

Session (2025-26)

SEMESTER –II

AECD-2161 Drug Abuse: Problem, Management and Prevention

Course Outcomes

After completing the course the students will be able to:

CO1. Learn how to include factual data about what substance abuse is; warning signs of addiction; information
about how alcohol and specific drugs affect the mind and body;

CO 2. Focus on substance abuse education- is teaching individuals about drug and alcohol abuse and
how to avoid, stop, or get help for substance use disorders.
CO3. Learn how to be supportive during the detoxification and rehabilitation process

CO 4. Understand that substance abuse education is important for students alike; there are many
misconceptions about commonly used legal and illegal substances, such as alcohol and marijuana

Session2025-26



Bachelor of Arts (Honours) / Bachelor of Science (Honours) Medical / Bachelor of Science (Honours)
Non-Medical / Master of Arts (English) (FYIP)/ Master of Science (Mathematics) (FYIP) Master of
Science (Physics)(FYIP)/ Master of Commerce (FYIP) Bachelor of Science (Honours) Computer
Science / Bachelor of Science (Honours) Economics / Bachelor of Commerce (Honours) / Bachelor of
Business Administration (Honours) / Bachelor of Arts (Honours) Journalism and Mass Communication
/ Bachelor of Science (Honours) Fashion Design / Bachelor of Science (Honours) Home Science /
/Bachelor of Computer Application(Honours) /Bachelor of Science (Honours) Information
Technology/ Bachelor of Science (Honours) Bio-Technology / Bachelor of Business Administration
(Honours) Airlines and Airport Management / Bachelor of Science (Honours) Medical Laboratory
Technology/Bachelor of Vocation (Retail Management)/ Bachelor of Vocation (Animation)/ Bachelor
of Vocation (Nutrition and Dietetics) /Bachelor of Vocation (Beauty and Wellness)/ Bachelor of
Vocation (Artificial Intelligence and Data Science)/ /Bachelor of Vocation (Hospitality and Tourism)

Drug Abuse: Problem, Management and Prevention (COMPULSORY)
Course Code: AECD-2161

Examination Time: 3 Hours Max. Marks: 50
Credits L-T-P: 2-0-0 Theory: 35
Contact Hours: 2Hrs/Week CA: 15

Instructions for the Paper Setter:
1. Question paper shall consist of four Units
2. Examiner shall set 8 questions in all by selecting Two Questions of equal marks from each Unit.
3. Candidates shall attempt 5 questions in 500 words by at least selecting One Question from each Unit and the

5th question may be attempted from any of the four Units.
4. Each question will carry 7 marks

UNIT-I

Meaning of Drug Abuse:
(i) Meaning, Nature, Types and Extent of Drug Abuse in India and Punjab.
(ii) Consequences of Drug Abuse for:

Individual: Education, Employment, Income.
Family: Violence.
Society: Crime, Social Disorganization

UNIT-II
MANAGEMENT OF DRUG ABUSE:
(i) Medical management: medication for treatment and to withdrawal effects.

(ii) Psychiatric Management: Counseling, Behavioral and Cognitive therapy.

UNIT-III
Prevention of Drug abuse:

(i) Role of family: Parent child relationship, Family support,Supervision, Shaping values, Active
Scrutiny.



(ii) School: Counselling, Teacher as role-model. Parent-teacher-Health Professional Coordination, Random
testing on students

UNIT-IV
Controlling Drug Abuse:

(i) Legislation: NDPs act, Statutory warnings, Policing of Borders, Checking Supply/Smuggling of Drugs,
Strict enforcement of laws, Time bound trials

Suggested Readings:

1.Ahuja, Ram (2003), Social Problems in India, Rawat Publication,Jaipur.
2 Extent, Pattern and Trend of Drug Use in India, Ministry of Social Justice and Empowerment, Government

of India,2004.

3.Inciardi, J.A. 1981. The Drug Crime Connection.Beverly Hills: SagePublications.

4. Kapoor. T. (1985) Drug epidemic among Indian Youth, New Delhi: MittalPub.

5.Modi, Ishwar and Modi, Shalini (1997) Drugs: Addiction and Prevention, Jaipur: Rawat Publication.

6.National Household Survey of Alcohol and Drug abuse. (2003) New Delhi, Clinical Epidemiological Unit,

All India Institute of Medical Sciences,2004.

7.Sain, Bhim 1991, Drug Addiction Alcoholism, Smoking obscenity New Delhi: Mittal Publications.

8.Sandhu, Ranvinder Singh, 2009, Drug Addiction in Punjab: A Sociological Study. Amritsar: Guru Nanak Dev

University.

9.Singh, Chandra Paul 2000. Alcohol and Dependence among Industrial Workers: Delhi:Shipra.

10.Sussman, S and Ames, S.L. (2008). Drug Abuse: Concepts, Prevention andCessation,Cambridge University Press.

\
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C- Compulsory Course
S-Skill Enhancement
VAC: Value Added Course

*Grade points of these courses will not be included in the SGPA/CGPA of Semester/Programme.

Semester-III

Course Code Course Title Course
Type

Hours
Per
Week

L-T-P

Credits

L-T-P

Total
Credits Marks Examination

time
(in Hours)

Total Th P CA

BVNL- 3101 Soft Skills and
Communication

C 4-0-0 4-0-0 4 100 70 - 30 3+3

BVNM – 3282Meal Management S 2-0-4 2-0-2 4 100 50 20 30 3+3

BVNM-3283 Food Microbiology S 2-0-4 2-0-2 4 100 50 20 30 3+3

BVNM- 3284
Diabetes
Education-I

S 2-0-4 2-0-2 4 100 50 20 30 3+3

BVNM-3285
Technology in
Nutrition and
Dietetics

C
2-0-4 2-0-2 4 100 40 30 30 3+3

BVNI – 3286 Internship and
Report Writing

S 0-0-12 0-0-6 6 100 - 100 - 3

VACG-3531 Gender
Sensitization VAC 2-0-0 2-0-0 2 50 35 - 15 2

TOTAL CREDITS 28
650



BACHELOR OF VOCATION (NUTRITION AND DIETETICS)
(Semester III)
Session: 2025-26

Soft Skills and Communication
(THEORY)

COURSE CODE: BVNL-3101

COURSE OUTCOMES

At the end of this course, students will be able to:

CO1: improve their basic reading skills

CO2:enrich their vocabulary, and usage of new words

CO3:get better insight into the usage of Standard English, grammar, effective sentence skills and organise ideas
for paragraph writing/letter writing

CO4:learn the skills of team building, team work, time management and communication with others



BACHELOR OF VOCATION (NUTRITION AND DIETETICS)
(Semester III)
Session: 2025-26

Soft Skills and Communication
(THEORY)

COURSE CODE: BVNL-3101
Max. Marks: 100

Time: 3 Hours Theory: 70
Continuous Assessment: 30

6 Lectures/per week

Instructions for the paper setter and distribution of marks:
The question paper will consist of four sections. The candidate will have to attempt five questions in all
selecting one from each section and the fifth question from any of the four sections. Two questions from
each unit will be set in each section. Each question will carry 14 marks.

(14 x 5 = 70)

Unit I

1. Basic reading skills
2. Reading comprehension

Unit II

3. Basic sentence formation
4. Vocabulary building

Unit III

5. Basic writing skills
6. Basic composition:
a) Paragraph writing

b) Letter writing
(i) Formal

(ii) Informal

c) Notice/ Memo
Unit IV

7. Goal setting, team building, team work, time management thinking and reasoning andcommunication with
others.

Recommended Books:
1. The Student’s Companion by Wilfred D. Best.
2. Business Communication, by Sinha, K.K. Galgotia Publishers, 2003.



Bachelor of Vocation (Nutrition and Dietetics)
(Session 2025-26)

Meal Management

(Theory)
COURSE CODE: BVNM-3282

Upon Completion of this Course the student should be able to

CO (1): To understand the concept of recommended dietary allowances, food groups, exchange list and
balanced diet.

CO (2): To discuss principal of meal planning and nutritional requirements of men and women with
different conditions

CO (3): To get the insight of the concept growth and development of preschooler, school going
children and adolescent boys and girls.

CO (4): To understand the nutritional requirement during infancy.



Bachelor of Vocation (Nutrition and Dietetics) (Semester– III)
Meal Management

(Theory)
COURSE CODE: BVNM -3282

(Session 2025-26)
Time: 3 Hrs. Max. Marks: 100

Theory Marks: 50
L-T-P Practical Marks: 20
2-0-2 CA: 30

Instructions for the Paper Setter
Eight questions of equal marks are to be set, two in each of the four Sections (A- D). Questions of
Sections A-D should be set from Units I-IV of the syllabus respectively. Questions may be
subdivided into parts (not exceeding four).
Candidates are required to attempt five questions, selecting atleast one question from each
section.
The fifth question may be attempted from any Section. Each Question Carry 10 marks.

COURSE CONTENT:
Unit-I

Balanced diet: Concept of Balanced Diet, Food Groups, Exchange Lists.
Definition and Objectives of RDA, RDA for different age groups. (ICMR). Calorie

consumption units in planning meals for a family.

Unit-II
Meal planning: Introduction and Principles of Meal planning.
Nutritional requirement for adult male & female, Sedentary, moderate & heavy worker.

Unit-III
Physiological changes and nutritional requirement during pregnancy and lactation.
Physiological changes during old age and meeting their nutritional requirements.

Unit- IV
Growth development, food habits and nutritional requirement of preschoolers, school going

children &adolescent boy and girl.
. Growth & development and nutritional requirement during infancy breast feeding/vs bottle

feeding and weaning.

References:
1. Guthrie, Hele, Andrews, Intoductory Nutrition, 6th Ed, St. Louts, Times Mirror/MosbyCollege:1988
2. Mudambi S.R. M.V. Rajgopal. Fundamental of Foods & Nutrition (2nd ed.) WilayEasternLtd.1990.
3. Swaminathan S: Advanced Text Book on Foods Nutrition, Vol. I, II (2nd ed.Revised&enlarged)B.app C-1985
4. Willson, EVAD Principles of Nutrition 4th Ed, New York John Willey&Sons.1979.



Bachelor of Vocation (Nutrition and Dietetics) (Semester– III)
Session: 2025-2026

MEAL
MANAGEMENT

(Practical)
COURSE CODE: BVNM-3282

COURSE OUTCOME:
CO (1): To understand the concept of Standardize Proportion Size.
CO (2): To discuss meal planning and nutritional requirements of men and women with different

conditions
CO (3): To get the insight of the concept growth and development of preschooler, school going children

and adolescent boys and girls.
CO (4): To understand the nutritional requirement during infancy with their Calculations.



Bachelor of Vocation (Nutrition and Dietetics) (Semester– III)
Session: 2025-2026

MEAL MANAGEMENT
(Practical)

COURSE CODE: BVNM- 3282
Time:3 Hours Max.Marks:20

Note:
Paper will be set on the spot by the examiner
Planning of diet
Cooking of 2 dishes from the diet plan
Viva
Files

1. Cook following dishes for different meals. Standardize portion size and calculate theirnutritive value.
Breakfast dishes- Stuffed Paranthas, Pancakes,Poha,Daliaetc.
Lunch & Dinner dishes- Main Dishes- Dal, Channa, Rajmah, Koftas etc., Rice- Pulaos, Paneer

dishes,Side dishes, Dry. Vegetables, Stuffed Vegetables etc. Dessert - Puddings, Kheer etc. Salads,
Soups etc.

Evening Sweet & Salty snacks - at least 5 each.

2. Plan balanced diet for the following age groups calculating calories, protein,one
important vitamin and mineral as per requirement for the givenagegroup.
(a) Infancy-Weaningfoods
(b) Pre-schooler
(c) Schoolgoingchild.
(d) Adolescent girlandboy
(e) Adult male and female (sedentary moderate andheavyworker)
(f) Pregnant and lactatingWomen.



Bachelor of Vocation (Nutrition and Dietetics) (Semester– III)
(Session 2025-26)

Food Microbiology

(Theory)
COURSE CODE: BVNM-3283

COURSE OUTCOMES

CO1:Understand the fundamental concepts of microbiology, including the morphology and characteristics of
various microorganisms (bacteria, fungi, viruses, protozoa, algae), and recognize their roles and relevance in
everyday life.

CO2:Analyze the factors affecting microbial growth and methods of microbial control, including
environmental influences such as pH, temperature, oxygen, and water activity.

CO3:Evaluate the microbiology of various food products, identify sources and types of spoilage and
contamination, and understand the microbial standards essential for ensuring food safety.

CO4:Describe the roles of microorganisms in environmental and food contexts, including beneficial applications
like fermentation, as well as their potential to cause infections, intoxications, and contamination through various
environmental and biological agents.



Bachelor of Vocation (Nutrition and Dietetics) (Semester– III)
(Session: 2025-26)

Food Microbiology

(Theory)
COURSE CODE: BVNM-3283

Time:3Hrs.
L-T-P TheoryMarks: 50
2-0-2 Practical Marks:20

CA: 30

Instructions for the Paper Setter
Eight questions of equal marks are to be set, two in each of the four Sections (A-D). Questions of Sections A-D
should be set from Units I-IV of the syllabus respectively. Questions may be subdivided into parts (not exceeding
four). Each question carries 10 marks.
Candidates are required to attempt five questions, selecting at least one question from each section.
The fifth question may be attempted from any Section.

COURSE CONTENT
Unit I

1. Introduction to microbiology and its relevance to everyday life. General Morphology of
microorganism general characteristics of bacteria, fungi, virus, protozoa, alges.
2. Control and Growth of microorganism growth curve, effects of environmental factors on
growth of Microorganism-Ph. Water activity, oxygen availability, temp and others.

Unit II

1. Microbiology of different foods: Spoilage and contamination, sources, types, effect on the
following:
i. Cereal and cereal products
ii. Sugar and salt
iii. Vegetables and fruits
iv. Meat and meat products
v. Fish, egg and poultry
vi. Milk and milk products
vii. Canned foods.

Unit III
Environmental microbiology:

(a) Water and water borne diseases
(b) Air and air borne diseases
(c) Soil and soil borne disease
(d) Sewage and diseases
2. Other agent of contamination humans , domestic animals, vermins, birds, hormones,
antibiotics, chemical and metal contamination.

3. Relevance of Micro Biological standards for food safety.



Unit IV
1. Beneficial effect of microorganisms.Fermented foods: Bread, malt beverages.Role of

microorganisms in fermented milk products: Butter and cheese etc.
2. Microbial in toxications and infections sources of contamination of foods, toxin

production and physiological organism-Symptoms and methods of control.

Suggested readings:

1. Frailer ,W.C., “Food Microbiology”, 4th Ed .1988 McGraw Hill, New York
2. Kawata ,K. “ Environmental Sanitation in India “ ,1963, Lucknow Publ . House
3. Pelezer ,H.J. and Rober ,D., “Microbiology “, 2nd Ed . 1968, McGraw Hill, New
York
4. Banwart , G.T. “Basic Food Microbology “, 1987 CBS Publ., New Delhi
5. Jay ,J.H.,” Modern Microbology”, CBS Publ., New Delhi
6. Joshua ,A.K “Microbology “ popular Book Depo, Madras 1988
7. Carpenter , “Microbology “-W.B Saunders Co., London
8.West wood and Harger , “ Food Service in institution “, 1966 , John Wiley and
sons, intcorporation , New York,London.
9. Simith and Water ,” Introductory Food Services “, McGraw Hill Book Co. , New
York, 1975
10. Salie , A.J ,” Fundasmentals Principals of Bacteriology “ McGraw Hill Book Co.
11. Vash Pal Bedi , “ Social And Preventive Medicine “-Arma Ram & Co. Delhi
12.Mackmill AND Mac Carney “Handbook of Practical Bacteriology “, William and
Wilkins Company , Baltimore.



Bachelor of Vocation (Nutrition and Dietetics) (Semester– III)
(Session: 2025-26)

Food Microbiology

(Practical)
COURSE CODE: BVNM-3283

CO1:
Demonstrate the ability to use basic microbiological tools and techniques, such as aseptic handling, staining, and
microscopic observation, to identify the morphology of bacteria, fungi, and other microorganisms.

CO2:
Apply appropriate methods to culture, isolate, and enumerate microorganisms from food, water, air, and soil
samples, and assess microbial growth under various environmental conditions.

CO3:
Detect microbial contamination and spoilage in different food samples (e.g., milk, meat, vegetables), and
differentiate between types of spoilage using culture and biochemical techniques.

CO4:
Evaluate the effectiveness of sterilization, disinfection, and preservation techniques in controlling microbial
growth and maintaining food safety and hygiene.



Bachelor of Vocation (Nutrition and Dietetics) (Semester– III)
(Session: 2025-26)

Food Microbiology

(Practical)
COURSE CODE: BVNM-3283

Time:3Hrs. Practical Marks: 20

Note : Instructions for Practical Exam :
1. Entire theory paper will be covered for practical.
2. Practical Paper will be set on the spot.

References:
1. Frazier,W.C.,Food Microbiology.4th Ed,2006. McGrawHill, NewYork.
2. Black burn ,Food Spoilage Microorganism.



Bachelor of Vocation (Nutrition and Dietetics)
(Semester– III)

(Session: 2025-26)
DIABETES EDUCATION-I

(Theory)
COURSE CODE: BVNM -3284

Upon Completion of this Course the student should
be able to
CO1:- To provide knowledge about types of Diabetes: Type I, Type II, Prediabetes,
Gestational Diabetes, and Impaired Glucose Tolerance (IGT).
CO2:- To give knowledge about pathology of diabetes and complications of
diabetes.
CO3:- To give knowledge about Investigation used for diagnosis of diabetes.
CO4:- To provide knowledge about hand care, foot care, eye care for diabetes
patients, initial assessment and reassessment of diabetic patients.



Bachelor of Vocation (NUTRITION AND DIETETICS)
(Semester– III)

Diabetes Education -I
(Theory)

COURSE CODE: BVNM -3284
(Session 2025-26)

Time: 3Hrs. Max.Marks: 100
Theory Marks: 50

L-T-P
2-0-2 Practical Marks: 20

CA: 30
Instructions for the Paper Setter

Eight questions of equal marks are to be set, two in each of the four Sections (A-D).
Questions of Sections A-D should be set from Units I-IV of the syllabus respectively.
Questions may be subdivided into parts (not exceeding four).
Candidates are required to attempt five questions, selecting at least one question from
each section.
The fifth question may be attempted from any Section. Each Question Carry 10 marks.

Content
UNIT -I

Diabetes overview:
Definition of Diabetes, Types of Diabetes: Type I, Type II, Prediabetes, Gestational Diabetes, Impaired
Glucose Tolerance (IGT)
Risk factors for diabetes: Primary
and Secondary factors

UNIT -II
Pathology of diabetes:
Causes and Symptoms of Diabetes
Complication of Diabetes:
Nephropathy, Neuropathy, Retinopathy, Diabetic Coma, Insulin Shock etc.

UNIT- III
Investigation used for diagnosis of diabetes:
GTT, FBG, PPBG, RBG, HbA1c, Urine Micral, Ketones test, Lipid Profile,
Insulin and its types, syringe and pen injection types/ parts, usage techniques and safety
measures while using insulin injections.
Hypoglycaemia: Definition, complications, treatment and its management

UNIT -IV
Special care for diabetic patients: Hand care, Foot care, Eyes care and Weight management
Initial assessment of diabetic patients: Biochemical and Anthropometric assessment.
Disease history and current status evaluation, Reassessment of diabetic patients and follow ups: Diet counselling,
Diet and Drug Insulin management

References:
1. Guthrie, Hele, Andrews, Intoductory Nutrition, 6th Ed, St.Louts,
Times Mirror/MosbyCollege:1988
2. Mudambi S.R. M.V. Rajgopal. Fundamental of Foods & Nutrition (2nded.) Wilay
Eastern Ltd.1990.



3. Swaminathan S: Advanced Text Book on Foods Nutrition, Vol. I, II(2nded.
Revised& enlarged) .



Bachelor of Vocation (NUTRITION AND DIETETICS)
(Semester– III)

Diabetes Education -I
(Practical)

COURSE CODE: BVNM -3284
(Session 2025-26)

COURSE OUTCOMES
Upon Completion of this Course the student should be able to
CO1. To make them understand about Biochemical and Anthropometric assessment, Disease history
and current status evaluation.
CO2. To develop the knowledge of diet counseling, diet and drug insulin management.



Bachelor of Vocation (NUTRITION AND DIETETICS)
Semester III

Diabetes Education –I
(Practical)

COURSE CODE: BVNM-3284
(Session 2025-26)

Time:3 Hrs. Marks:20

CONTENT:

NOTE: Students have to visit healthcare institutions and clinical attachments.
 Biochemical and Anthropometric assessment, Disease history and current status evaluation
 Diet counselling, Diet and Drug Insulin management.



Bachelor of Vocation (Nutrition Exercise and Health) (Semester– IV)
(Session: 2025-2026)

Internship and Report Writing
(Practical)

COURSE CODE: BVNI -4287

COURSE OUTCOMES:

CO1. To understand about roles and responsibilities of diabeteseducator.
CO2. To get the concept of first aid and emergency medical
response.



Bachelor of Vocation (Nutrition and Dietetics) (Semester–
III) (Session: 2025-2026)
Internship and Report Writing

(Practical)
COURSE CODE: BVNI -3286

Time: 3Hours Max.Marks: 100
L-T-P
0-0-6

 Internship of any of the multi specialty Hospital for a min. period of
30 days as diabetic educator.



Bachelor of Vocation (Nutrition and Dietetics)
(Semester– III) (Session: 2025-2026)

GENDER SENSITIZATION PROGRAMME
2025-26

Course Title:GENDER SENSITIZATION PROGRAMME
Nature of Course: Audit Course (Value Added)

Course Duration: 30 hours

Course intended for: Semester III students ofthe undergraduate degree program.

The program has been designed to instill the value of gender equality among students, enabling them to

identify areas of gender discrimination, raise their voices against it, and work towards creating a gender-

neutral society.

Objectives of the Course:

1. To sensitize students about gender rights, gender roles and relations.

2. To make students aware and capable of realizing their true potential.

3. To ensure equal participation of men and women in all economic, social and political processes.

4. To develop a gender perspective to transform the mindset of society.

Learning Outcomes:

On successful completion of this course, students will be able to

 develop ways to address gender inequalities and promote gender justice

 understand the difference between sex and gender and cultural norms ascribed to boys/men and

girls/women.

 evaluate the impact of socially defined gender roles on economic and political participation.

 analyze social problems using a gender lens.

 learn the constitutional provisions and laws relating to gender rights.

 understand the importance of comprehensive access to healthcare for all women

 defend themselves against potential attacks and adversities using self-defense techniques.

 engage themselves in critical self-reflection and work for social transformation.

CURRICULUM

Course Code: VACG3531 Total contact hours: 30

MODULE TITLE HOURS

1 Introduction to Gender Sensitization 4 Hrs.

2 Workshop in Self-Defense Techniques 12Hrs.



3 I Cultural Roles and Gender Sensitivity 2 Hrs.

3 II Gender Dimensions inEconomic Participation

and Wage Gap

2 Hrs.

3 III Gender Rights: Constitutional Rights &

Legal Rights

2 Hrs.

3IV Social Problems and Issues: Gender

Perspective with focus on Indian Society

2 Hrs.

3 V Gender Issues and the Health Care System 2 Hrs.

3 VI Gender and Political Participation 2 Hrs.

4 Final Assessment Feedback and Closure 2 Hrs.



KANYAMAHA VIDYALAYA, JALANDHAR (AUTONOMOUS)
SCHEME AND CURRICULUM OF EXAMINATION OF THREE YEAR DEGREE PROGRAMME

Programme: Bachelor of Vocation (Nutrition and Dietetics)
Credit Based Continuous Evaluation Grading System (CBCEGS)

(Session 2025-2026)

C- Compulsory Course
S-Skill Enhancement

*VAC-Value Added Course

*Grade points of these courses will not be included in the SGPA/CGPA of Semester/Programme.

Semester-IV

Course Code Course Title Course
Type

Hours
Per Week

L-T-P

Credits Marks Examinatio
n time

(in Hours)
Total Th P CA

BVNL- 4281
Diabetes
Education- II S

4-0-0
4 100 70 - 30 3

BVNL- 4102 Soft Skills and
Communication C 4-0-0 4 100 70 - 30 3

BVNL- 4283 Food Toxicology and
Drug Nutrient
Interaction

C 4-0-0 4 100 70 - 30 3

BVNM-
4284

Food Science S 2-0-4 4 100 50 20 30 3+3

BVNM- 4285 Institutional Food
Service and Personnel
Management

S 2-0-4 4 100 50 20 30
3+3

BVNI – 4286 Internship and Report
Writing

S 0-0-6 3 75 - 75 - 3

VACE – 4221 *Environmental
Studies
(Compulsory)

VAC 2-0-0 2 50 35 - 15
3

VACM–
4502

*Moral Education C 2-0-0 2 50 35 - 15 1

TOTAL CREDITS
27



Bachelor of Vocation (Nutrition and Dietetics) (Semester– IV)
(Session: 2025-2026)

Diabetes Education -II (Theory)
COURSE CODE: BVNL -4281

COURSE OUTCOMES

Upon Completion of this Course the student should be able to
CO1:- To give detail introduction to diabetes.
CO2:- To provide knowledge about glucometer.
CO3:- To give knowledge about treatment plan for type I and II Diabetes.
CO4:- To provide knowledge about weight management for diabetes patients.



Bachelor of Vocation (Nutrition and Dietetics) (Semester– IV)
(Session: 2025-2026)

Diabetes Education -II (Theory)
COURSE CODE: BVNL -4281

Time:3 Hrs. Max.Marks:100
TheoryMarks:70

L-T-P CA:30
4-0-0

Instructions for the Paper Setter
Eight questions of equal marks are to be set, two in each of the four Sections (A-D).
Questions of Sections A-D should be set from Units I-IV of the syllabus respectively.
Questions may be subdivided into parts (not exceeding four).
Candidates are required to attempt five questions, selecting at least one question from
each section. Each question carries 14 marks.
The fifth question may be attempted from any Section.

CONTENTS
UNIT-I

1.Glucometer: History, Equipment attachments, Calibration, Invasive and non-invasive
Technique, Characteristics, Method of Usage, Safety measures whileusingglucometer.
2. CGMS –Continuous Glucose monitor andInsulinPump.
2. Infection control and prevention at the insulin injection site, DiabeticFootCare,

UNIT-II
3. Professional behavior of diabetes educator, patient dealing,effectivecommunication
4. Treatment plan for type1diabetes
5. Recent Advancement /Scope inDiabetesManagement

UNIT-III
5. Treatment plan for type2diabetes
6. Treatment plan for gestationaldiabetes

UNIT-IV
7. Diabetes awareness campaigning: weight management, dietmanagement,
regular Checkups, lifestylemodification
8. Patient’srights
References:
1. Guthrie, Hele, Andrews, Intoductory Nutrition, 6th Ed, St.Louts,Times
Mirror/MosbyCollege:1988
2. Mudambi S.R. M.V. Rajgopal. Fundamental of Foods &Nutrition(2nded.)
WilayEasternLtd.1990.
3. Swaminathan S: Advanced Text Book on Foods Nutrition, Vol. I, II(2nded.
Revised &enlarged)B.appC-1985
4. Willson, EVAD Principles of Nutrition 4th Ed, New York John Willey&Sons.1979



BACHELOR OF VOCATION (NUTRITION AND DIETETICS)
SEMESTER-IV

Soft Skills and Communication
(THEORY)

COURSE CODE: BVNL-4102

COURSE OUTCOMES

At the end of this course, students will be able to:

CO1:identify problems and be equipped with problem solving skills and learn techniques to write reports/notes

CO2: imbibe skills of constructive feedback

CO3: develop conversational skills and work ethics

CO4: imbibe and practise presentation skills and public speaking



BACHELOR OF VOCATION (NUTRITION AND DIETETICS)
(Semester-IV)

Session-2025-26
Soft Skills and Communication
Course Code: BVNL - 4102

Max. Marks: 100
Time: 3 Hours Theory: 70

Continuous Assessment: 30
6 Lectures/per week

Instructions for the paper setter and distribution of marks:
The question paper will consist of four sections. The candidate will have to attempt five questions in all
selecting one from each section and the fifth question from any of the four sections. Two questions from
each unit will be set in each section. Each question will carry 14 marks.

(14 x 5 = 70)

Unit I

1. Problem solving
2. Report Writing and Note Taking

Unit II

3. Constructive feedback
4. Project Management

Unit III

5. Conversational Skills
6. Work ethics

Unit IV

7. Presentation Skills (Team presentations and Individual presentations)
8. Etiquettes for public speaking
Recommended Books:
1. Business Communication, by Sinha, K.K. Galgotia Publishers, 2003.



Bachelor of Vocation (Nutrition and Dietetics) Sem -IV
Food Toxicology and Drug Nutrient Interaction

SESSION: 2025-2026
Course Code: BVNL-4283

Course Outcomes:
CO1:
Understand the types, sources, and health impacts of natural and chemical food toxins including
microbial, fungal, and seafood toxins, and evaluate preventive and detoxification strategies.

CO2:
Analyze the impact of chemical contaminants such as pesticides, heavy metals, radioactive materials,
and packaging substances on food safety and human health.

CO3:
Assess the effects of drug-nutrient interactions on human metabolism, including drug-induced
malnutrition, gastrointestinal disorders, and metabolic complications associated with clinical nutrition.

CO4:
Demonstrate knowledge of the interactions between herbal supplements, alcohol, and drugs, and apply
digital tools and counseling strategies for the effective management of nutrient-drug interactions in
healthcare.



Bachelor of Vocation (Nutrition and Dietetics) Sem -IV
Food Toxicology and Drug Nutrient Interaction

SESSION: 2025-2026
Course Code: BVNL-4283

Time:3Hrs. Max.Marks: 100
TheoryMarks: 70

L-T-P CA: 30
4-0-0

Instructions for the Paper Setter
Eight questions of equal marks are to be set, two in each of the four Sections (A-D).
Questions of Sections A-D should be set from Units I-IV of the syllabus respectively.
Questions may be subdivided into parts (not exceeding four). Each question carries 14
marks.
Candidates are required to attempt five questions, selecting at least one question from
each section.
The fifth question may be attempted from any Section.

UNIT-I

Introduction and significance of food toxicology. Types, causative agents, symptoms and preventive measures of
food poisoning. Natural food toxins. Anti-nutritional factors, fungal and seafood toxins, goitro gens and
carcinogens, their harmful effects and methods of removal. Concept of microbial toxins and food intoxication.
Sources of food contamination, effect on health, preventive measures and methods
of inactivation/destruction.

UNIT-II

Chemical toxins-pesticides, metallic and radioactive materials in food, residual effects, preventive measures,
methods of removal.

Food packaging material and potential contaminants.
Hazards of plastic packaging during storage and transportation and their effect on Health.
Drug interactions: Basic concepts. Types and mechanism of various drugs and their interaction with nutrients.

UNIT-III

Biopharmaceuticals of orally ingested drugs. Relationship of drug therapy with intake, absorption and
utilization of nutrients. Monitoring nutritional status in drug regimens.

Drug induced malnutrition. Nutrients commonly affected by drugs. Drug related gastrointestinal and metabolic
disorders.

Obesity and appetite suppressant drugs. Drug induced metabolic alterations in patients receiving parental and
enteral nutrition.

UNIT-IV
Herbal and dietary supplements and their interaction with drugs.
Effect of alcohol consumption on nutrients.
Dietary counseling to prevent food drug interactions.
Computer applications in management of nutrient drug interaction.



Drug nutrient interaction and Joint Commission for Health Care Organizations.



Bachelor of Vocation (Nutrition and Dietetics) Sem -IV
Food Science

SESSION: 2025-2026
Course Code: BVNM-4284

CO1:
Understand the structure, composition, and nutritional significance of cereals, millets, and cereal products, and evaluate the
effects of processing and cooking techniques such as milling, parboiling, dextrinization, and gelatinization on their nutritive
value.

CO2:
Analyze the composition, nutritional value, and processing of pulses, legumes, nuts, and meat substitutes like soya and TVP,
including the identification and management of associated toxic substances.

CO3:
Demonstrate knowledge of the classification, composition, and nutritive value of milk and milk products, eggs, vegetables,

fruits, fats, and oils in the context of a balanced diet.

CO4:
Apply principles of food selection, purchase, and storage to ensure the quality, safety, and nutritional retention of perishable

and non-perishable foods such as dairy, eggs, meat, fruits, vegetables, fats, and oils.



Bachelor of Vocation (Nutrition and Dietetics) Sem -IV
Food Science

SESSION: 2025-2026
Course Code: BVNM-4284

Time:3Hrs. Max.Marks: 100
TheoryMarks: 50

Practical Marks: 20
L-T-P CA: 30
2-0-2

Instructions for the Paper Setter
Eight questions of equal marks are to be set, two in each of the four Sections (A-D).
Questions of Sections A-D should be set from Units I-IV of the syllabus respectively.
Questions may be subdivided into parts (not exceeding four). Each question carries 10
marks.
Candidates are required to attempt five questions, selecting at least one question from
each section.
The fifth question may be attempted from any Section.

Unit- I
1. Cereal and cereal products: Cereals and millets, breakfast cereals, cereal products.
Microscopic structure of various starch granules-nutritive value of rice, wheat and locally available millets. Processing
of cereals, milling, parboiling, effect of processing and cooking on the nutritive value of cereals, dextrinization,
gelatinisation, gluten formation.

UNIT-II
2. Pulses,legumesandnuts:Production(inbrief),selectionandvariety,compostition–nutritive Value of grams, dals, processing,
use in a variety of preparations, some common nuts, meat substitutes –soya products ,textured vegetable protein(TVP)
and cost. Toxic substance –lathyrussativus goitrogens, Aspergillus flavours.

UNIT-III
3. Milk and milk products-composition, classification, nutritive value.
Eggs-structure, composition, nutritive value.
Vegetables and fruits: composition, classification, nutritive value.
Fats and oil: composition, classification, nutritive value.

UNIT-IV
4. Selection , purchase and storage of food:-

a. Milk and milk products
b. Eggs
c. Meat and fish
d. Vegetables and fruits
e. Fats and oil

References:
1. Charley,Helen,1970”FoodScience“–John Wiley & Sons, New York
2. Griswold C.,R.H.“The Experimental Study of Foods“.Houghton Miffin Co,
Boston



3. Hughes,O.“Introductory Foods”,Macmillan & Co, New York
4. Panand Palamer,“Food Theory and Application“,John Wiley and Sons, New York.
5. Swaminathan, M“ Food Science and Experimental Foods“, Ganesh & Co, Madras.
6. Brain A. Foxand Allan G. Cameron, 1989, “Food Science, Nutrition and Health“,

5thEdition, Edward Arnold.
7. Mudambi S.R.and S.M. Rao, “Food Science“, Wiley Eastern LTD, New Delhi,
Bangalore, Bombay, Calcutta, Madras, Hyderabad
8. Devis, B“ Food Commodities-Heinman Professional Publishing, Great Britain



Bachelor of Vocation (Nutrition and Dietetics) Sem -IV
Food Science

SESSION: 2025-2026
Course Code: BVNM-4284

COURSE OUTCOME
Upon Completion of this Course the student should be able to CO1.
To knowledge about evaluation of food grains.
CO2. To develop the knowledge about chemistry of cereals.
CO3. To develop the knowledge about chemistry of colloidal particles.
CO4. To develop the knowledge about food colours, preservation of food and new product
development.



Bachelor of Vocation (Nutrition and Dietetics) Sem -IV
Food Science

SESSION: 2025-2026
Course Code: BVNM-4284

Time: 3Hrs. Marks: 20
Contents:
 Evaluation of Food grains for their physical appearance
 Evaluation of milk sample
 Preservation of food
 New product development
 Market survey of processed foods for quality assurance.



Bachelor of Vocation (Nutrition and Dietetics) Sem -IV
Institutional Food Service and Personnel Management

SESSION: 2025-2026
Course Code: BVNM-4285

Course Outcomes:

CO1:
Identify and differentiate between various types of food service institutions and service styles, and demonstrate
the ability to plan and design effective menus suitable for different food service settings.

CO2:
Apply basic principles of layout and floor planning to design efficient food service areas, incorporating key
management functions and tools for effective operation.

CO3:
Understand the fundamentals of food material management, including selection, purchase, storage, budgeting,
inventory control, and standardization to ensure cost-effective and quality food service.

CO4:
Describe the objectives and practices of storekeeping in food service operations, including purchasing systems,
quality control measures, and the responsibilities of storekeeping personnel for efficient resource management.



Bachelor of Vocation (Nutrition and Dietetics) Sem -IV
Institutional Food Service and Personnel Management

SESSION: 2025-2026
Course Code: BVNM-4285

Time:3Hrs Max.Marks: 100
TheoryMarks: 50

Practical Marks: 20
L-T-P CA: 30
2-0-2

Instructions for the Paper Setter
Eight questions of equal marks are to be set, two in each of the four Sections (A-D).
Questions of Sections A-D should be set from Units I-IV of the syllabus respectively.
Questions may be subdivided into parts (not exceeding four). Each question carries 10
marks.
Candidates are required to attempt five questions, selecting at least one question
from each section.
The fifth question may be attempted from any Section.

Unit –I
Types of food service institutions. Styles of food services.
Planning, writing, types and preparation of menu and menu cards. Menu display.

Unit-II
Floor planning and layout
Principles, functions and tools of management.

Unit-III

Food material management: Meaning definition and importance. Selection, purchase and
storage of food. Control in relation to these operations (material planning, budgeting,
material standardization, inventory control).

Unit-IV

Store keeping: Definition, objectives, functions, factors underlying successful
storekeeping, duties and responsibilities of a storekeeper, purchasing, organization,
principles, procedure, systems and quality control.

Suggested Readings:
1. Bora, P.M. (1982). Food administration in India. A study of an Indian State.
2. Boella, M.J. (1974). Personnel management in the hotel and catering industry. 1st ed.
Bassie and Jenhis, London.
3. Kiesan, J. (1986). Controlling, analyzing costs in food service operations. 2nd ed.
MacMillan Publishing Company.
4. Kumar, H.L. (1986). Personnel management in the hotel and catering industry.
Metropolitan Book Co., Delhi.
5. Minor, L.J. and Cichy, R.F. (1984). Food service systems management. Avi Publishing



Co., Connectient.
6. Sethi, M. and Malhan, S. (1987). Catering management-an integrated approach. Wiley
Eastern Ltd.



Bachelor of Vocation (Nutrition and Dietetics) Sem -IV
Institutional Food Service and Personnel Management

SESSION: 2025-2026
Course Code: BVNM-4285

CO1:
Demonstrate the ability to standardize recipes for snacks and meals based on portion size and cost considerations,
ensuring consistency and cost-effectiveness in food production.

CO2:
Design and prepare various types of menu cards suited to different occasions and food service formats, reflecting
appropriate menu planning principles.

CO3:
Perform practical skills in food service operations including table setting, tray service, and organized service of
high tea and meals for groups, maintaining hygiene and hospitality standards.

CO4:
Plan and execute the preparation and service of packed meals and special occasion diets, and gain exposure to
real-world food service practices through field visits to food service institutions.



Bachelor of Vocation (Nutrition and Dietetics) Sem -IV
Institutional Food Service and Personnel Management

SESSION: 2025-2026
Course Code: BVNM-4285

Time:3Hrs. Marks: 20
Standardization of recipes of snacks and a meal for portion and cost.
Preparation of various types of menu cards.
Table setting, tray service of tea and snacks of tea and snacks for 25 persons.
Serving high tea to 20 persons and a meal to 10 persons.
Preparation and service of packed lunch.
Planning and preparation of diets for special occasion’s birthdays and festivals.
Visit to any two food service institutions (Hospitals, flight kitchen, hotel, restaurant,

canteen, industry).



Bachelor of Vocation (Nutrition and Dietetics) (Semester– IV)
(Session: 2025-2026)
Internship and Report Writing

(Practical)
COURSE CODE: BVNI -4286

COURSE OUTCOMES:

CO1. To understand about roles and responsibilities of diabetes educator
CO2. To get the concept of first aid and emergency medical
response.



Bachelor of Vocation (Nutrition Exercise and Health)
(Semester– IV)

(Session: 2025-2026)
Internship and Report Writing

(Practical)
COURSE CODE: BVNI -4286

Time: 3Hours Max.Marks: 75
L-T-P Practical: 75
0-0-3

 Internship of any of the multi specialty Hospital for a min. period of 30
daysas diabeticeducator.



Bachelor of Vocation (Nutrition Exercise and Health)
(Semester– IV)

(Session: 2025-2026)
Course Code: VACE-4221

Course Title: Environmental Studies

COURSE OUTCOMES:
After passing this course, students will be able to:

⮚ CO1. Understand the concept and need of environmental education and role of an individual in

conservation of natural resources.

⮚ CO2. Learn about role of major Eco system and their conservation and Develop desirable attitude,

value and respect for protection of Biodiversity.

⮚ CO3. Learn about the control measure of pollution and solid waste management and climate change

and global warming.

⮚ CO4. Knowledge regarding welfare programmes and Human rights and understand the role of

different agencies in the protection of environment



Bachelor of Vocation (Nutrition Exercise and Health)
(Semester– IV)

(Session: 2025-2026)

Course Code: VACE-4221
Course Title: Environmental Studies

(Theory)
Time: 3 Hrs. Max. Marks: 50
Credit: 2-0-0 Theory: 35

CA: 15

Instructions for the Paper Setter:
Eight questions of equal marks (7 marks) are to be set, two in each out of the four Sections (A-D). Questions may
be subdivided into parts (not exceeding four). Candidates are required to attempt five questions, selecting at least
one question from each Section. The fifth question may be attempted from any Section.

Unit I
1. The multidisciplinary nature of environmental studies

● Definition, scope and importance, Need for public awareness

2. Natural resources and associated problems.

(a) Forest resources: Use and over-exploitation, deforestation, case studies. Timber extraction, mining,

dams and their effects on forests and tribal people.

(b) Water resources: Use and over-utilization of surface and ground water, floods, drought, conflicts

over water, dams-benefits and problems.

(c) Mineral resources: Use and exploitation, environmental effects of extracting and using mineral

resources, case studies.

(d) Food resources: World food problems, changes caused by agriculture and overgrazing, effects of

modern agriculture, fertilizer-pesticide problems, water logging, salinity, case studies.

(e) Energy resources: Growing energy needs, renewable and non-renewable energy sources, use of

alternate energy sources, case studies.

(f) Land resources: Land as a resource, land degradation, man induced landslides, soil erosion and

desertification.

●Role of an individual in conservation of natural resources.

●Equitable use of resources for sustainable lifestyles.

Unit II
3. Ecosystems

●Concept of an ecosystem
●Structure and function of an ecosystem



●Producers, consumers and decomposers
●Energy flow in the ecosystem
●Ecological succession
●Food chains, food webs and ecological pyramids
● Introduction, types, characteristic features, structure and function of the following ecosystem:
Forest ecosystem, Grassland ecosystem, Desert ecosystem, Aquatic ecosystems (ponds, streams,
lakes, rivers, ocean estuaries)

4. Biodiversity and its conservation
●Introduction – Definition: genetic, species and ecosystem diversity
●Biogeographical classification of India
●Value of biodiversity: consumptive use, productive use, social, ethical aesthetic and option values
●Biodiversity at global, national and local levels
● India as a mega-diversity nation
●Hot-spots of biodiversity
●Threats to biodiversity: habitat loss, poaching of wildlife, man wildlife conflicts
●Endangered and endemic species of India
●Conservation of biodiversity: In-situ and Ex-situ conservation of biodiversity

Unit III
5. Environmental Pollution

● Definition, causes, effects and control measures of Air pollution, Water pollution, Soil pollution , Marine
pollution, Noise pollution, Thermal pollution, Nuclear pollution

● Solid waste management: Causes, effects and control measures of urban and industrial wastes.
● Role of an individual in prevention of pollution
● Pollution case studies
● Disaster management: floods, earthquake, cyclone and landslides

6. Social Issues and the Environment
●From unsustainable to sustainable development
●Urban problems and related to energy
●Water conservation, rain water harvesting, watershed management
●Resettlement and rehabilitation of people; its problems and concerns. Case studies.
●Environmental ethics: Issues and possible solutions
●Climate change, global warming, acid rain, ozone layer depletion, nuclear accidents and holocaust.

Case studies.
●Wasteland reclamation
●Consumerism and waste products
●Public awareness

Unit IV
7. Human Population and the Environment



●Population growth, variation among nations
●Population explosion – Family Welfare Programmes
●Environment and human health
●Human Rights
●Value Education
●HIV / AIDS
●Women and Child Welfare
●Role of Information Technology in Environment and Human Health

8. Introduction to Environmental Laws, Environmental Audit and Impact Assessment
a. Constitutional provisions- Article 48A
b. Article 51A(g) and other derived environmental rights
c. Environmental Protection Act, 1986
d. Air (Prevention and Control of Pollution) Act, 1981
e. Water (Prevention and control of Pollution) Act, 1974
f. Wildlife Protection Act
g. Forest Conservation Act
h. Issues involved in enforcement of environmental legislation
i. Environmental risk assessment Pollution control and management
j. Waste Management- Concept of 3R (Reduce, Recycle and Reuse)
k. Ecolabeling /Ecomark scheme

References:
1. Bharucha, E. 2005. Textbook of Environmental Studies, Universities Press, Hyderabad.
2. Down to Earth, Centre for Science and Environment, New Delhi.
3. Heywood, V.H. & Waston, R.T. 1995. Global Biodiversity Assessment, Cambridge House, Delhi.

4. Joseph, K. & Nagendran, R. 2004. Essentials of Environmental Studies, Pearson Education (Singapore)

Pte. Ltd., Delhi.

5. Kaushik, A. & Kaushik, C.P. 2004. Perspective in Environmental Studies, New Age International (P)

Ltd, New Delhi.

6. Rajagopalan, R. 2011. Environmental Studies from Crisis to Cure. Oxford University Press, New Delhi.

7. Sharma, J. P., Sharma. N.K. & Yadav, N.S. 2005. Comprehensive Environmental Studies, Laxmi

Publications, New Delhi.

8. Sharma, P. D. 2009. Ecology and Environment, Rastogi Publications, Meerut.
9. State of India’s Environment 2018 by Centre for Sciences and Environment, New Delhi
10. Subramanian, V. 2002. A Text Book in Environmental Sciences, Narosa Publishing House, New Delhi.
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Type

Hours
Per
Week

L-T-P

Credits
L-T-P

Total
Credits Marks Examina

tion time
(in

Hours)

Total Th P CA

BVNM-5101 Soft Skills and
Communication

C 4-0-0 4-0-0 4 100 50 30 20 3

BVNL-5282 Fundamentals of
Dietetics

S
2-0-0

2-0-0 2 50 40 - 10 3

BVNL-5283 Duty Manager S 4-0-0 4-0-0 3 75 60 - 15 3

BVNL-5284 Introduction
to Sports
Nutrition

C 4-0-0 4-0-0 4 100 80 - 20 3

BVNM-5125 Internet
Applications

S 1-0-2 1-0-1
2 50 25 15 10 3+3

BVNM-5286
Extension
Education

and AV Aids

C 2-0-2 2-0-1
3 75 40 20 15 3+3

BVNM-5287 Food Service
Management

S 2-0-4 2-0-2 4 100 60 20 20 3+3

BVNM-5288 Diet Therapy
and Applied
Nutrition

S 2-0-4
2-0-2 4 100 60 20 20 3+3

BVNP-5289 Cafeteria C 0-0-4 0-0-2 2 50 - 40 10 3

SECI-5541 *Innovation,
Entrepreneurship
and Creative
Thinking

C 2-0-0 2-0-0 2 50 40 - 10 3

TOTAL CREDITS 30 750



Soft Skills and Communication
(THEORY)

COURSE CODE: BVTL/ BVHM-5101

COURSE OUTCOMES

At the end of this course, students will be able to:

CO1: learn techniques to organise ideas for email writing and handling responses

CO2: identify problems and be equipped with problem solving skills
CO3: imbibenon-verbal communication skills and practice leadership skills

CO4: develop the ability to communicate through situational dialogues and telephonicconversations



Soft Skills and Communication
(THEORY)

COURSE CODE: BVNM/ BVHM-5101

Time: 3 Hours Max. Marks: 100
Theory: 50

Practical: 30
Continuous Assessment: 20

Instructions for the paper setter and distribution of marks:
The question paper will consist of four sections.Two questions will be set from each unit of syllabus. The
candidate will have to attempt five questions in all selecting one from each section and the fifth question
from any of the four sections. The questions may have sub-parts. Each question will carry 10 marks. (5 x 10
= 50)

Unit I

1. Telephone etiquette
2. E-mail etiquette

Unit II

3. Overcoming barriers in communication
4. Situational dialogues

Unit III

5. Body language: Non-verbal communication
6. Leadership and Communication

Unit IV
7. Handling Social Media
8. Evaluate and apply communication to gain efficiency

Prescribed readings:
1. Business Communication, by Sinha, K.K. Galgotia Publishers, 2003.

(1/2)



Soft Skills and Communication
COURSE CODE: BVNM/ BVHM-5101

PRACTICAL EXAMINATION

Examination Time: 3 hours Marks: 30

Course Contents:

1. Dialogue Delivery

2. Making PPT slides from the syllabus

3. Email-Writing



Bachelor of Vocation (Nutrition, Exercise and Health)
(Semester –V)

(Session 2025-26)
Fundamentals of Dietetics

(Theory)
Course code: BVNL -5282

COURSE OUTCOMES

(CO)1.To gain the knowledge about Indian dietetic association and its membership.
(CO)2. To gain insight into objectives and concept of therapeutic diet.
(CO)3. To develop adaptations of normal diets into therapeutic diets.
(CO)4. To understand the concept about hospital dietary department and patient education.



Bachelor of Vocation (Nutrition, Exercise and Health)
(Semester –V)

(Session 2025-26)
Fundamentals of Dietetics

(Theory)
Course code: BVNL -5282

Time: 3Hrs. Max.Marks:50
L-T-P TheoryMarks:40
2-0-0 CA:10

INSTRUCTIONS FOR THE PAPER SETTER:
 Eight questions of equal marks are to be set, two in each of the four sections (A-D).

Questions of sections A-D should be set from Units I-IV of the syllabus respectively.
Questions may be subdivided into parts (not exceedingfour).

 Candidates are required to attempt five questions, selecting at least one
question from each section.

 The fifth question may be attempted from any section.Each question carries 8 Marks.
Unit I

Indian dietetic association: History of dietetics origin of the association, membership and
registration Board.

Unit II
Dietician: Definition, Qualification, classification, responsibilities, Code of Ethics and
Obligations, Dietician in India (Present Status). Dietetics: classification of foods & preparation
of normal diets Principles in formulation of therapeutics diets and classification and factors to be
considered for therapeutic diets.

Unit -III
Regular hospital Diet and Types: Standard hospital diets suitable for general, maternal, child and
specialty hospital and modification of normal diets in consistence and nutrients.

Unit IV
Hospital dietary department: its role in patient care, organization of the dietary department and
role of health team members in patient care.
Dietary Prescriptions: Patient education, counseling at dietary clinics and follow up.

REFERENCES:
Anderson L., M. V. Dibble, P. R. Turkki, H. S. Mitchell and H. J. Rynbergen Nutrition in Health
and Disease, 17th ed., J. B. Lippincott Co., Philadelphia, 1982.
Antia F. P.: Clinical Dietetics and Nutrition, 3rd ed., Oxford University, Press, Delhi, Reprinted
in 1989.
Bennion M.: Clinical Nutrition, Harper and Row Pub. New York, 1979.
Frances, D. E. M.: Diets for sick children, Blackwell Scientific, Publications, 1974.
Hui, Y. H.: Human Nutrition and Diet Therapy, Wadsworth Health ScLDivs. 1983.
Karran, S. J. and K. G. M. M. Alberti (ed): Practical Nutritionsl Support, John Wiley and Sons.
Inc. N. Y. 1980.



Bachelor of Vocation (Nutrition, Exercise and Health)
(Semester –V)
(Session 2025-26)
Duty Manager
(Theory)

Course Code: BVNL -5283

Course outcomes:

(CO)1. To gain the knowledge about health care and referral system of India.
(CO)2. To gain insight into objectives and concept of Quality in health care service.
(CO)3. To develop the knowledge about fundamentals of accounting.
(CO)4. To understand the concept about fire safety, security, hand hygiene, grooming,
biomedical waste management and hospital management system.



Bachelor of Vocation (Nutrition, Exercise and Health)
(Semester –V)
(Session 2025-26)
Duty Manager
(Theory)

Course Code: BVNL -5283

Time:3Hrs. Max.Marks:75
L-T-P Theory Marks:60
4-0-0 CA:15

Instructions for the Paper Setter

 Eight questions of equal marks are to be set; two in each of the four Sections (A-
D).Questions of Sections A-D should be set from Units I-IV of the syllabus respectively.
Questions may be subdivided into parts (not exceeding four).

 Candidates are required to attempt five questions, selecting at least one question from each
section.

 The fifth question may be attempted from any Section. Each question carries 12 Marks.

CONTENTS:

Health disease and well being.
Referral system of India.

Unit -I

Health care system: Primary , secondary and tertiary system
Program and national health policy .
Personnel management

Unit -II
Quality in health care service and medical quality :Various standards about NABH ,Quality
control and quality assurance ,Patient behaviour and psychology .
Safety and first aid.

Unit- III
Infection control and prevention :Understanding the concept of hand hygiene, Develop
techniques of self grooming and maintenance .
Fundamentals of accounting : basic principles of accounting ,how to conduct analysis of
financial statements , common size and ratio analysis.

Unit -IV
Hospital administration work rules: Turn around time (TAT), external and internal audit
process with respect to various disciplines suchas NABH.
Fire safety and security: emergency codes, how to use fire extinguisher
Biomedical waste management:



Hospital management system: various characteristic of hospital management system , basic
functioning of hospital management system , maintain database of patients and visitors.

References:
Bennion M.: Clinical Nutrition, Harper and Row Pub. New York, 1979.
Frances, D. E. M.: Diets for sick children, Blackwell Scientific, Publications, 1974.
Hui, Y. H.: Human Nutrition and Diet Therapy, Wadsworth Health ScLDivs. 1983.
Karran, S. J. and K. G. M. M. Alberti (ed): Practical Nutritionsl Support, John Wiley and Sons.
Inc. N. Y. 1980



Bachelor of Vocation (Nutrition, Exercise and Health) (Semester-V)
(Session: 2025-26)

Introduction to Sports Nutrition
(Theory)

COURSE CODE: BVNL-5284
Course outcomes:

CO1. To develop the knowledge about concept of sports nutrition, carbohydrate , fat and protein intake
during exercise.
CO2. To develop the knowledge about concept of energy balance and energy requirement in athletic
performance.
CO3. To understand the knowledge about use of Nutritional supplements.
CO4. To understand the knowledge about nutrient periodization, meal timing and hydration among athletes.



Bachelor of Vocation (Nutrition, Exercise and Health) (Semester-V)
(Session: 2025-26)

Introduction to Sports Nutrition
(Theory)

COURSE CODE: BVNL-5284
Time: 3Hrs. Max.Marks:100
L-T-P TheoryMarks:80
4-0-0 CA:20

Instructions for the Paper Setter
 Eight questions of equal marks are to be set, two in each of the four Sections (A-D).

Questions of Sections A-D should be set from Units I-IV of the syllabus respectively.
Questions may be subdivided into parts (not exceeding four).

 Candidates are required to attempt five questions, selecting at least onequestion
from each section.

 The fifth question may be attempted from any Section. Each question carries 16 Marks.

CONTENT:
UNIT-I

Macronutrient need of team sport athletes:
Carbohydrate Intake and performance: Type and function of Carbohydrate and its utilisation
in the body; Type, timing and quantity of carbohydrate intake in training; Food sources from
different types of carbohydrate; Pre, during and post event/training intake
Fat Intake and performance: Function of fat and its utilisation in the body; Intensity of training
impacting fat utilisation; Type, timing and Quantity of fat intake in training; sources of fat; pre,
during and post event/training intake,
Protein Intake and performance: Type and Quality of protein and its utilisation in the body;
Specific role of amino acids for performance; sources of protein; pre, during and post event/
training intake
.

UNIT-II
Macronutrients and Energy balance
Energy balance concept for athletic performance: Contribution of macronutrients to Energy;
Factors affecting energy expenditure (age, gender, ethnicity, level of training, training intensity,
type of sport and phase of training); Energy balance; Consequences of Energy imbalance in
performance.
Contribution of Resting metabolic Rate, Thermic effect of food and Exercise and Non-exercise
activity thermogenesis (NEAT) towards energy expenditure



UNIT-III
Use of Nutritional supplements
Macro nutrient supplements: Pure protein (eg; whey, casein, egg albumen, soy protein, pea
protein) & protein bars and weight gainers
Amino acid supplement: Glutamine, Arginine
Carbohydrate supplement &EFA,s: Glycerol, Meal replacement powders, ready to drink protein
shakes (RTD),
Sports drink & sports gels

Micronutrient supplements:
Benefits, mechanism and application of:
Vitamins: ergogenic role of vitamin B complex vitamins, vitamin B12, Folic acid, vitamin D
supplements, multivitamin supplements

Mineral supplement: Magnesium, iron supplements, electrolyte replacement drinks,

Antioxidant vitamin & mineral supplements

UNIT-IV
Nutrient periodization, meal timing and hydration among athletes
Nutrient periodization and Meal timing:Importance of periodisation and meal timing
Related to the type of training; Importance of timing of carbohydrate intake; Type of
carbohydrates and proteins beneficial for maximum refueling post exercise sessions; Gender
differences in carbohydrate, protein and fat refueling strategies.
Dehydration: Causes; Symptoms and its effects on cardiovascular system and muscle
metabolism.
Hydration strategies: Beverage composition and formulation (isotonic, hypotonic and
hypertonic); Only fluid versus fuelling with other macronutrients and electrolytes for exercise
benefits; Factors that influence fluid intake; Gastric emptying and absorption of fluids; Beverage
palatability and fluid intake.

References:
Sports nutrition by Nancy clark, MS, RD.
Health education and sports nutrition by Dr. Lalita ishwarnpunnya
Sports Nutrition: A handbook for professionals by christinekarpinski , PhD,RD,CSS.



Bachelor of Vocation (Nutrition Exercise and Health)
(Semester-V)

Session: 2025-26
Internet Applications

Course code: BVNM- 5125

Course Outcomes:
After successful completion of this course, students will be able to:

CO1: understand working of internet, services it offers
CO2: communicate via email effective and manage email accounts in efficiently



Bachelor of Vocation (Nutrition, Exercise and Health)
(Semester-V)

(Session: 2025-26)
Internet Applications

Course Code: BVNM- 5125

Time: 3 Hours MaximumMarks:50
L-T-P: 1-0-1 Theory:25,

Practical:15
CA-10

Instructions for the Paper Setter
Eight questions of equal marks are to be set, two in each of the four Sections (A-D). Questions of Sections A-D should be
set from Units I-IV of the syllabus respectively. Questions may be subdivided into parts (not exceeding four). Candidates
are required to attempt five questions, selecting at least one question from each section. The fifth question may be
attempted from any Section

Course Contents

UNIT –I
Introduction to Internet &its working, Business use of Internet, Services offered by Internet

UNIT-II
Introduction to email, Advantages and disadvantages, structure of email message, working with email (sending and
receiving messages), Managing email (creating new folder, deleting messages, forwarding messages, filtering
messages)

UNIT-III
World wide web (www): Introduction, working and web browsing, DNS & IP addressing

UNIT-IV
Search engine: Introduction, Components and working of search engine.



Bachelor of Vocation (Nutrition, Exercise and Health)
(Semester-V)

(Session: 2025-26)
Internet Applications

Course Code: BVNM- 5125

(Practical)

Instruction to the Practical Examiner: Paper will be set on the spot by the examiner based on the content in the
syllabus.

Books Recommended:

1. Windows Based Computer Courses, Rachhpal Singh& Gurvinder Singh.
2. Information Technology, Hardeep Singh & Anshuman Sharma.
3. Office Complete,BPB Publications.



Bachelor of Vocation (Nutrition, Exercise and Health) (Semester –V)
(Session: 2025-26)

Extension Education and AV Aids
(Theory)

COURSE CODE: BVNM-5286

Course outcomes:

(CO)1. To understand the knowledge about communication skills and its functions.
(CO)2. To understand the knowledge about Selection of channel and feedback in communication.
(CO)3. To gain the knowledge about audio visual Aids.
(CO)4. To develop the knowledge about programme planning.



Bachelor of Vocation (Nutrition, Exercise and Health) (Semester –V)
(Session: 2025-26)

Extension Education and AV Aids
(Theory)

COURSE CODE: BVNM-5286
Time:3 Hrs. Max.Marks:75
L-T-P TheoryMarks:40

Practical: 20
2-0-1 CA:15

Instructions for the Paper Setter
 Eight questions of equal marks are to be set, two in each of the four Sections (A-D). Questions

of Sections A-D should be set from Units I-IV of the syllabus respectively. Questions may be
subdivided into parts (not exceeding four).

 Candidates are required to attempt five questions, selecting at least one question from each
section.

 The fifth question may be attempted from any Section. Each question carries 8 Marks.

UNIT-I
Communication-definition, importance process model, scope, function and problem in
communication.

Selection of channel and teaching tools.
Feedback in communication.

UNIT-II

UNIT-III
Audio-visual Aids – Meaning, types, choice planning and selecting theme, layout and design.
Brief introduction of commonly used aids, posters, charts, flipcharts, exhibition, power- point
presentation, bulletin, puppet, drama & talks, power-point presentation.

UNIT-IV
Programme planning – meaning and principles.
Development & plan of work, importance format & elements, selection of subject matter

Reference Book :-
1. Education and Communication for development by O.P. Dhama andO.P.Bhatnagar



Bachelor of Vocation (Nutrition, Exercise and Health)
(Semester –V)

(Session: 2025-26)
Extension Education and AV Aids

(Practical)
COURSE CODE: BVNM-5286

Course Outcome:

(CO)1. To enable them to make posters, templates, flashcards, pamphlets and PowerPoint
presentation.
(CO)2. To gain the knowledge about how to prepare lesson plan.
(CO)3. To gain the knowledge about field visits and imparting extension education to rural
people.



Bachelor of Vocation (Nutrition, Exercise and Health) (Semester –V)
(Session: 2025-26)

Extension Education and AV Aids
(Practical)

COURSE CODE: BVNM-5286
Time:3hours Marks:20

Note: - Paper will be set on the spot by the examiner.
1. Preparation of Visual Aid. Posters, charts, flash cards, pamphlets, power-point
presentation.
2. Prepare a lesson plan on any subject matter to impart knowledge totheruralpeople.
3. Field visit to imparting extension education to rural people, submit the report thatwillbe
judged by the external examiner.



Bachelor of Vocation (Nutrition, Exercise and Health)
(Semester –V)

(Session 2025-26)

Food Service Management
(Theory)

Course Code: BVNM 5287

COURSE OUTCOME:

CO1. To gain in depth knowledge of food service management and managerial skills.
CO2. To understand the knowledge about management, organization, Catering Management and Human
Resource Management.
CO3. To understand the knowledge about financial Management, Legal Aspects and Space
Organization.
CO4. To understand the knowledge about Equipment, Time and Energy Management, Purchase and
store room management.



Bachelor of Vocation (Nutrition, Exercise and Health) (Semester –V)
(Session 2025-26)

FOOD SERVICE MANAGEMENT
(Theory)

Course code: BVNM -5287

Time:3 Hrs. Max.Marks:100
L-T-P Theory Marks:60
2-0-2 CA:20

Instructions for the Paper Setter

 Eight questions of equal marks are to be set; two in each of the four Sections (A-
D).Questions of Sections A-D should be set from Units I-IV of the syllabus respectively.
Questions may be subdivided into parts (not exceeding four).

 Candidates are required to attempt five questions, selecting at least one question from each
section.

 The fifth question may be attempted from any Section. Each question carries 12 Marks.

CONTENTS:
Unit I:

Introduction to Food Service Systems and catering industry: Evolution of the food service
industry. Types of Services as affected by changes in the environment.
Hospital food service as a specialty–
Characteristics, rates and services of the food production.
Types of food service units – Canteens, Hostels, Hospitals and Restaurants. Role of kitchen
Dietitian.
Principles of Institutional food Management:Management functions
Management tools: Tangible, Intangible tools

Unit II:
Organizations – Types of organizations and characteristics. Organizational charts.
Catering Management – Definition, Principles and Functions.
Human Resource Management: Employment procedures: Recruitment Selection,
Induction, Employee Benefits, Job description, Job specifications, Job evaluation, and
Personnel appraisal. Training and Development

UnitIII:
Financial Management: Elements of Financial management, Budget Systems and
accounting, Budget preparation, Cost concept, cost control and pricing.
Legal Aspects: Labor Laws, Welfare policies and schemes for employees
Space Organization: Space requirements for kitchen and service areas, Types of Kitchens,
Layout of service areas

Unit IV:
Equipment: Types of equipment, Selection of equipment, Maintenance of equipment.
Time and Energy Management: Importance of time and energy management, Types of energy,



Measures for utilization and conservation
Purchase and store room management – Purchase systems, specifications, food
requisition and inventory systems, Record keeping
REFERENCES:
1. Ronald kinton and victor cesarani (1992),‘The theory of Catering’, Bulter and Tanner
Ltd.,FranceandLondon.
2. Mohini sethi and surjeet Mohan (1993), catering management-An integrated approach, second
edition, wiley esteem limited, NewDelhi.
3. Food Service in Institutions–Wood
4. Food Service in Institutions – West, Bessin, Brooks.
5. Handbook of Food Preparations – A.M. Home Economics Association.



Bachelor of Vocation (Nutrition, Exercise and Health) (Semester –V)
Session: 2025-26

(Session: 2025-26)
Food Service Management (Practical)

COURSE CODE: BVNM-5287

Course outcomes:
CO1. To develop the knowledge about standardization and cost calculation of recipes.
CO2. To enhance the supervising quality of a student in which they have to plan cafeteria and
calculate its cost.
CO3. To gain the knowledge about market survey of food service equipment.



Bachelor of Vocation (Nutrition, Exercise and Health) (Semester –V)
Session: 2025-26

FOOD SERVICE MANAGEMENT
(Practical)

Course Code: BVNM-5287
Time:3 Hrs. Max.Marks:20

CONTENT:

Market survey of Food service equipment.
Layout analysis of Kitchens of different food service Institutions.
Standardizing recipes for 100 servings/ persons
Cost analysis of menus in
-College canteen
-Hostel mess
-Hospitals (private, charitable, govt.)
Cafeteria (To be evaluated internally by a committee of three teachers)



Bachelor of Vocation (Nutrition, Exercise and Health) (Semester –V)
(Session 2025-26)

Diet Therapy and Applied Nutrition
(Theory)

COURSE CODE: BVNM-5288

COURSE OUTCOMES
Upon Completion of this Course the student should be able to
CO1. To knowledge about Drug – Nutrient interaction and principles of therapeutic diets.
CO2. To develop the knowledge about Gastro intestinal diseases and Liver disease.
CO3. To develop the knowledge about diet in metabolic and chronic disorder – gout, cardiovascular
disease.
CO4. To develop the knowledge about AIDS and skin disease, nutrition and cancer and obesity.



Bachelor of Vocation (Nutrition, Exercise and Health) (Semester –V)
(Session 2025-26)

Diet Therapy and Applied Nutrition
(Theory)

Time: 3 Hrs.
Course Code: BVNM 5288

Max. Marks: 100
L-T-P Theory Marks: 60
2-0-2 CA: 20

Practical: 20
Instructions for the Paper Setter

 Eight questions of equal marks are to be set, two in each of the four Sections (A-D).
Questions of Sections A-D should be set from Units I-IV of the syllabus respectively.
Questions may be subdivided into parts (not exceeding four).

 Candidates are required to attempt five questions, selecting at least onequestion
from each section.

 The fifth question may be attempted from any Section. Each question carries 12 Marks.

UNIT -I
Drug – Nutrient interaction.
1. Principles of therapeutic diets.

Introduction – Intravenous feeding, soft, liquid and post operative feedings.
Diets in Fever and Infections–Types, metabolism in fevers, general dietary considerations.
Diet in Typhoid, Tuberculosis Calories: Under nutrition, over nutrition.

UNIT-II
Gastro intestinal diseases – Peptic ulcer spastic and stomic constipation, diarrhoeas,
Ulcerative cotitis–symptoms and dietary treatment, Sprue-coeliac diseases, Lactose
intolerancedietarytreatment

Liver disease – jaundice, cirshosis and hepatic coma, gall bladder disease
(cholecystites and chololithesis,and pancreatitis)
Kidney disease – Nephritis, nephrotic syndrome acute and chronic renal failure, Urinary
calculi kidney failure and Dialysis

UNIT-III
Chronic disorder like gout.
Cardiovascular disease – Hypertension and heart disease (Artherosclerosis, Hyperlipidemia)
Elimination diets in allergy.

UNIT-IV
Obesity and its management
Nutrition and Cancer.
Nutrition and AIDS and skin diseases.



Books Recommended:

(i) Davidson and Passmor – Human Nutrition and Dietetics.

(ii) Whole and Good Heart – Modern Nutrition in Health and Disease.

(iii) Cooper, Barber and Micholl – Nutrition in health and disease.

(iv) Anita – Nutrition in health and disease



Bachelor of Vocation (Nutrition, Exercise and Health) (Semester –V)
(Session: 2025-26)

COURSE OUTCOMES

Diet Therapy and Applied Nutrition
(Practical)

COURSE CODE: BVNM-5288

Upon Completion of this Course the student should be able to
CO1. To develop the knowledge about planning, preparation and serving diets for all the
conditions.
CO2. To develop knowledge functioning of hospital in patient care and to plan diet for different
patients.
CO3. To develop the knowledge of preparing innovative recipes for therapeutic conditions such
as diabetes, hypertension.



Bachelor of Vocation (Nutrition, Exercise and Health) (Semester –V)
(Session: 2025-26)

Diet Therapy and Applied Nutrition
(Practical)

COURSE CODE: BVNM-5288
Time:3 hours Marks:20

As related to theory planning preparation and serving diets for all the conditions mentioned in
the theory keeping in mind the economic, regional and cultural factors. Family nutrition
counseling.

Innovation of at least 2 recepies for therapeutic conditions e.g. diabetes, hypertension etc.
As related to theory planning preparation and serving diets for all the conditions mentioned in

the theory keeping in mind the economic, regional and cultural factors. Family nutrition
counseling.

Innovation of at least 2 recepies for therapeutic conditions e.g. diabetes, hypertension etc.



Bachelor of Vocation Nutrition, Exercise and Health (Semester –V)
(Session: 2025-26)
Cafeteria (Practical)

COURSE CODE: BVNP-5289

Course Outcome:

Upon Completion of this Course the student should be able to
CO1. To knowledge about preparation of recipes suitable for cafeteria.
CO2. To develop the knowledge about standardization and cost calculation of recipes selected
for cafeteria.
CO3. To enhance the supervising quality of a student in which they have to plan cafeteria and
calculate its cost.



Bachelor of Vocation Nutrition, Exercise and Health (Semester –V)
(Session: 2025-26)
Cafeteria (Practical)

COURSE CODE: BVNP-5289

Time:3 hours Max. Marks:50
L-T-P CA: 10
0-0-2
INSTRUCTION FOR THE PAPER SETTER: There will be eight questions in all.
Question no. One will be compulsory: students will attempt five questions in all.

CONTENTS
1. Bulk Cooking foratleast25persons.
2. Students have to cook min.4dishes.
3. The cooking should beThemebased.



Bachelor of Vocation (Nutrition, Exercise and Health) (Semester–V)
(Session: 2025-26)

INNOVATION, ENTREPRENEURSHIP AND CREATIVE THINKING

Course Title: Innovation, Entrepreneurship And Creative Thinking

Nature of Course: Audit Course (Value-added)

Course Duration: 30 hours
Course intended for: Semester V students of undergraduate degree programme of-

B.A. (Pass Course) B.A. (JMC)

B.Sc. (Medical)
B.Sc. (Non-Medical)
B.Sc. (Computer Science)
B.Sc. (Agriculture)
B.Sc. (Economics)
B.Sc. (Home Science)
B.Sc. (Fashion Designing)
B.Voc. (Animation)
B.Voc. (Retail Management)
B.Voc. (Management & Secretarial Practices) B.Voc. (Textile Design & Apparel Technology)
B.Voc. (Nutrition, Exercise & Health)
B.Voc. (Beauty & Wellness)
B.Voc. (Hospitality and Tourism)
B.Voc. (Artificial Intelligence & Data Science)

Course Credits: 2 (For credit based continuous evaluation grading system) Course Code: SECI-5541

Objectives of the Course:

It is a distinctive and innovative programme structured to prepare the students professionally for

meaningful social engagement by setting new patterns and possibilities for employment generation

through innovations and entrepreneurship. The purpose of the course is to help students acquire

necessary knowledge and skills required for carrying out innovative and entrepreneurial activities, and to

develop the ability of analyzing and understanding business situations.

Learning Outcomes:



On successful completion of this course, students will be able to:
assess and analyze entrepreneurship as a career choice,
develop creative and innovative skills,
analyse the business environment in order to identify business opportunities,
consider the legal and financial conditions for starting a business venture,
explain the importance of marketing and management in small businesses venture,

develop a business idea into a comprehensive and highly scalable businessmodel,
design a successful business plan and launch their product or service in themarket
understand personal creativity, identify what are the creative tools and improve their

creative problem-solving skills.

CURRICULUM

Course Code:SECI5541 Course Credits: 2

Total contact hours:30

Module Title Hours
I Introduction to Entrepreneurship 3 Hrs
II Creativity & Innovation 3 Hrs
III Entrepreneurial Competencies 3 Hrs
IV Management Skills & Functions 3 Hrs
V Business Opportunity Identification &

Market Analysis
3 Hrs

VI Business Plan Preparation 3 Hrs
VII Business Model Canvas 3 Hrs
VIII Start-Up Financing & Launching 3 Hrs
IX Workshop on Design Thinking 4 Hrs
X Final Assessment Feedback and

Closure
2 Hrs

 Total Marks: 25 (Final Exam: 20; Internal Assessment:5)

 Final Exam: Multiple Choice Questions: Marks- 20; Time: 1hour

 Internal Assessment: 5 (Assessment: 3;Attendance:2)

A comprehensive multiple-choice quiz at the close of the programme. Marks: 3;

Time: 0.5 hour (30 minutes).
Total marks: 25 converted to grade for finalresult.



KANYAMAHA VIDYALAYA, JALANDHAR (AUTONOMOUS)
SCHEME AND CURRICULUM OF EXAMINATION OF THREE YEAR DEGREE PROGRAMME

Programme: Bachelor of Vocation (Nutrition, Exercise & Health)
Credit Based Continuous Evaluation Grading System (CBCEGS)

(Session 2025-2026)

C- Compulsory Course
S-Skill Enhancement

*Grade points of these courses will not be included in the SGPA/CGPA of Semester/Programme.

Semester-VI

Course Code Course Title Course
Type

Hours Per
Week

L-T-P

Credits Marks Examination
time

(in Hours)
Total Th P CA

BVNL- 6281
Nutrition and

Fitness S 4-0-0 4 100 80 - 20 3

BVNL- 6282 Food Safety S 4-0-0 4 100 80 - 20 3
BVNL-6283 Pediatric

Nutrition
C 4-0-0 4 100 80 - 20 3

BVNM-
6104

Soft Skills and
Communication

C 4-0-0 4 100 50 30 20 3+3

BVNM-6285 Therapeutic
Nutrition S 2-0-4 4 100 60 20 20 3+3

BVNM- 6286 Quantity Food
Production S 2-0-4 4 100 60 20 20 3+3

BVNM-6127 Database Concepts S 1-0-2 2 50 25 15 10 3+3
BVNI-6288 Internship and

Report Writing
C 0-0-8 4 100 - 100 - 3

TOTAL CREDITS
30 700



Bachelor of Vocation (Nutrition, Exercise & Health) (Semester– VI)
(Session: 2025-26)

Nutrition and Fitness
(Theory)

COURSE CODE: BVNL -6281

COURSE OUTCOME
Upon completion of this course the student should be able to
CO (1)- To Understand the basic concept of fitness, approach and its assessment.
CO (2)- To understand the role of nutrition in fitness nutritional guidelines for fitness and nutritional
supplements.
CO (3)- To understand the importance of physical activity.
CO (4)- To understand the assessment, etiology and complications of overweight and obesity and
concept of fad diets.



Bachelor of Vocation (Nutrition, Exercise & Health) (Semester– VI)
(Session: 2025-26)

Nutrition and Fitness
(Theory)

COURSE CODE: BVNL -6281

Time:3Hours Max.Marks:100
Theory:80

L-T-P CA:20
4-0-0

INSTRUCTION FOR THE PAPER SETTER:
Eight questions of equal marks are to be set; two in each of the four Sections (A-

D).Questions of Sections A-D should be set from Units I-IV of the syllabus respectively.
Questions may be subdivided into parts (not exceedingfour).

Candidates are required to attempt five questions, selecting at least one question from each
section. Each question carries 16 marks.

The fifth question may be attempted from any Section.

Content:

Understanding Fitness
Unit-I

•Definition of fitness, health and relatedterms
•Assessment of fitness
•Approaches for keeping fit

Importance of nutrition
•Role of nutrition infitness
•Nutritional guidelines for health and
fitness
•Nutritional Supplements

Importance of Physical activity

Unit-II

Unit-III

•Importance and benefits of physicalactivity
•Physical Activity- Frequency, Intensity, Time and type with examples
•Physical Activity Guidelines and physical activity pyramid

Unit-IV
Weight Management
•Assessment, etiology, health complications of overweight and obesity
•Diet and exercise for weight management
•Faddiets
•Principles of planning weight reducing diets.



RECOMMENDED READINGS-

•Wardlaw, Smith, Contemporary Nutrition: A Functional Approach 2nd Ed.2012. McGrawHill.
•Williams Melvin, Nutrition for health, fitness and sports.2004. Mc GrawHill.
•Joshi AS ,Nutrition and Dietetics 2010.Tata Mc GrawHill



Bachelor of Vocation (Nutrition, Exercise & Health) (Semester– VI)
(Session: 2025-26)

Food Safety
(Theory)

COURSE CODE: BVNL -6282

COURSE OUTCOME
Upon completion of this course the student should be able to
CO (1)- To Understand the concept of food safety, sanitation, storage and hygiene.
CO (2)- To understand the concept of food borne illness and food hazards.
CO (3)- To understand the design and implementation of food safety management system such
as ISO, HACCP and Safety concerns in food packaging.
CO (4)- To understand the food laws and regulations (National as well as International) and recent
concerns in food safety.



Bachelor of Vocation (Nutrition, Exercise & Health) (Semester– VI)
(Session: 2025-26)

Food Safety
(Theory)

COURSE CODE: BVNL -6282

Time:3 Hours Max.Marks:100
Theory:80

L-T-P CA:20
4-0-0

INSTRUCTION FOR THE PAPER SETTER:
Eight questions of equal marks are to be set; two in each of the four Sections (A-

D).Questions of Sections A-D should be set from Units I-IV of the syllabus respectively.
Questions may be subdivided into parts (not exceedingfour).

Candidates are required to attempt five questions, selecting at least one question from each
section. Each question carry 16 marks.

The fifth question may be attempted from any Section.

Content:
UNIT-I

Introduction to Food Safety: Definition, Types of hazards and their impact on health
, biological, chemical, physical hazards and their control measures.Factors affecting food
safety ,Hygiene.
Food handling, Purchasing and Receiving Safe Food.
Food-Important points to be observed for receiving various foods.
Sanitary procedures while preparing, cooking and holding food, Safety of left over foods
,Food Storage -Guidelines for storage of foods at various temperatures,Storage of
Specific Foods.

Unit-II
Food Borne Illness and Food Hazards
Food Borne illnesses caused by Bacteria ,Virus and Parasites .Natural Toxicants in
foods,Chemicals,Antibiotics,Hormones and Metal Contamination

Unit-III



Food Safety Management; Basic Concept, Prerequisites-GHP’s, GMP’s, and SSOP’s,
HACCP ,ISO Series ,TQM-Concept and need for quality ,Components of TQM, Kaizen.
Risk Analysis, Accreditation and Auditing.
Safety concerns in food packaging: Principles in the development of safe and protective
packaging, Product labelling, Nutritional Labelling and safety assessment of food
packaging materials.

Unit-IV
Food Laws and Standards : Indian Food Regime ,Global Scenario ,Other laws and
standard related to food ,FPO,PFA,FSSAI,AGMARK,BIS,GRAS and permissible limits
for chemical preservatives .
Recent concerns in food safety: New and Emerging Pathogens. Genetically modified
foods/Transgenic/ Organic foods. Newer approaches to food safety.

References:
Text books

First Aid, CPR and AED, 5th ed. (2006). A. Thygerson, B. Gulli& J.R. Krohmer. Jones
& Bartlett. ISBN: 0763742090

Suggested Books:

Food Science & Nutrition-RodaySunetra, Oxford University Press
Ali, Inteaz, Food Quality Assurance
Hester and Harrison, Food Safety and Food Quality

Web Links:

https:// www.hanoverhornets.org/pe/wp-content/uploads/2017/01/nutritionnotes-2.pdf
https://download.nos.org/srsec321newE/321-E-Lesson-4.pdf
https://testbook.com/blog/nutrition-and-deficiency-static-gk-notes-pdf-
3/https://www.wasatch.edu/cms/lib/UT01000315/Centricity/.../exsci%20lecture%20notes.pdf
https://academic.oup.com/nutritionreviews/article-pdf/45/.../nutritionreviews45-0319.pd



Bachelor of Vocation (Nutrition, Exercise & Health) (Semester– VI)
(Session: 2025-26)

(Theory)
Pediatric Nutrition

COURSE CODE: BVNL-6283

COURSE OUTCOME
Upon completion of this course the student should be able to
CO (1)- To Understand the concept of anthropometric measurements and paediatric nutrition.
CO (2)- To understand the concept of Childhood obesity; Underweight and Under nutrition.
CO (3)- To gain the knowledge about Gastrointestinal Diseasein Children.
CO (3)- To understand the Nutritional Requirements, Diet for later childhoodandadolescent, and Inborn
errors of Metabolism.



Bachelor of Vocation (Nutrition, Exercise & Health) (Semester– VI)
(Session: 2025-26)

(Theory)
Pediatric Nutrition

COURSE CODE: BVNL -6283

Time:3Hours Max.Marks:100
Theory: 80

L-T-P CA:20
4-0-0

INSTRUCTION FOR THE PAPER SETTER:
Eight questions of equal marks are to be set; two in each of the four Sections (A- D).

Questions of Sections A-D should be set from Units I-IV of the syllabus respectively. Questions
may be subdivided into parts (not exceeding four).

Candidates are required to attempt five questions, selecting at least one question from each
section. Each question carries 16 marks.

The fifth question may be attempted from any Section.

Contents:
Unit –I

 Paediatric nutrition. Paediatric nutrition assessment: Anthropometric measurements,
Biochemical parameters, clinical and dietarydata.

 Measuring, recording and plotting growth
 Normal nutrition for infants – requirements, importance of breast feeding,bottle feeding

, commercial formulas, weaning foods, other family foods, physiology and care of the
preterm infant.

 Nutritional considerations for LBW children and children with developmentdisabilities.
Nutrition in childhood; Growth and development;nutrient needs

 Assessment of nutritional status of children. Providing an adequate diet-Factors
affecting food intake.

Unit -II
 Feeding the preschool child, theschool-agedchild.
 Nutritional concerns
 Childhood obesity; Underweight and Undernutrition- shottern andlong-

term consequences in brief, Failure to thrive.
 Growth faltering and detection Mineralandvitamindeficiencies.
 Dentalcaries
 Allergies
 Attention-deficithyperactivitydisorder
 Nurological disease in childreni.e.epilepsy(ketogenicdiets)
 Pulmonary disease inchildren, cysticfibrosis.



Unit –III
Children and Gastrointestinal Disease
 Celiac disease
 Colitis
 Constipation
 Crohn’sdisease
 Esophagitis
 Gall bladder diseases
 Gastrointestinal bleeding
 Gastroparesis
 GERD, orgastroesophageal reflux disease
 Irritable bowel syndrome
 Inflammatory bowel disease
 Liver disease
 Pancreatic diseases
 Peptic ulcers
 Short bowel syndrome

Unit -IV
 Nutritional Requirements- Water, Energy proteins,carbohydrate,Fats,Minerals,

Vitamins
 Diet for later childhood and adolescent
 Nutrition Values of Indian Foods, Recipes.
 Complementary foods
 Inborn errors of Metabolism, Chronic Illness, Surgery, critically illchild.

References:
 Pediatric Nutrition by Suraj Gupta
 Nutrition and child development by KEE;izabeth
 Infant, child and adolescent Nutrition by judy More.



BACHELOR OF VOCATION (NUTRITION, EXERCISE & HEALTH)
(Semester-VI)

Session-2025-26

Soft Skills and Communication
Course Code: BVNM-6104

COURSE OUTCOMES

At the end of this course, students will be able to:

CO1: enhance interpersonal skills

CO2: develop the ability to write job application and resume as well asdevelop the ability to provide good
customer service

CO3: learn the technique of video conferencing

CO4: practise group discussion and develop interview skills



BACHELOR OF VOCATION (NUTRITION, EXERCISE & HEALTH)
(Semester-VI)

Session-2025-26

Soft Skills and Communication
Course Code: BVNM-6104

Time: 3 hours (Theory) Max. Marks: 100
3 hours (Practical) Theory: 50

Practical: 30
CA: 20

Instructions for the paper setters and distribution of marks:
The question paper will consist of four sections.Two questions will be set from each unit of syllabus. The
candidate will have to attempt five questions in all selecting one from each section and the fifth question
from any of the four sections. Each question will carry 10 marks.(5 x 10 = 50)

Unit I

1. Interpersonal Skills
Unit II

2. Service excellence in medical setup
3. Job application and Resume Writing

Unit III
4. Video Conferencing

Unit IV
5. Group Discussion
6. Interview Skills

Recommended Books:
2. Business Communication, by Sinha, K.K. Galgotia Publishers, 2003.



BACHELOR OF VOCATION (NUTRITION, EXERCISE & HEALTH)
(Semester-VI)

Session-2025-26

Soft Skills and Communication
Course Code: BVNM-6104

PRACTICAL EXAMINATION

Examination Time: 3 hours Marks: 30

Course Contents:

1. Interview Skills

2. Group Discussion

3. Public speaking



Bachelor of Vocation (Nutrition, Exercise & Health) (Semester-VI
VI) (Session: 2025-26)

Therapeutic Nutrition

(Theory)
COURSE CODE: BVNM -6285

Course Outcomes:
1.To gain insight into objectives and concept of therapeutic Diets
2. To develop adaptations of normal diets into therapeutic.
3. To understand the concept of therapeutic nutrition in different diseases infections and fevers.
4. To gain knowledge of dietary modifications and management techniques.



Bachelor of Vocation (Nutrition, Exercise & Health) (Semester-VI
VI) (Session: 2025-26)

Therapeutic Nutrition
(Theory)

COURSE CODE: BVNM -6285

Time:3 Hours Max. Marks: 100
Theory:60

Practical:20
L-T-P CA:20
2-0-2

INSTRUCTION FOR THE PAPER SETTER:
Eight questions of equal marks are to be set; two in each of the four Sections (A- D).

Questions of Sections A-D should be set from Units I-IV of the syllabus respectively. Questions
may be subdivided into parts (not exceeding four).

Candidates are required to attempt five questions, selecting at least one question from each
section. Each question carries 12 marks.

The fifth question may be attempted from any Section.

Content:
Unit-I

Basic concept of Therapeutic diet - meaning, importance, objectives, Therapeutic
adaptations of the normal diet.
Nutrient and drug interaction. Effect of drug therapy on intake, absorption and utilization
of nutrients.

Unit-II
Nutrition in DiabetesMellitus-Type’setiology, symptoms metabolic changes,lifestyle
modification, Dietary management, Hypoglycemic agents, Medication, Insulin therapy,
Acute Complication ofdiabetes.
Nutrition in obesity - assessment of obesity, Hazards of obesity, etiology, nutritional
management and other approaches. Brief knowledge of Dash Diet.
Food Allergy - Causes, symptoms & dietary management.

Unit -III
Critical care Nutritional screening and nutritional status assessment of the critically ill.
Nutritional support system and other life - saving measures for the critically ill.
Enteral and parenteral nutrition support. Role of immune enhancer, conditionally
essential nutrients, Immune suppressants, and special diets in critical care



Complications of nutritional support system including re-feeding syndrome and
rehabilitation diets.

Unit -IV
Enteral nutrition: Various sites for enteral nutrition. In brief, discussion on Ryles
tube and its care. Types of feeds, advantages and disadvantages of home-based feed.
Commercial formula feed – incorporation of easily digestible food. Requirement of
nutrients according to problems e.g. renal, respiratory etc. Total parental nutrition. The
importance of TPN Long term effect of its use Site of TPN and its care Composition.

Reference books

1. Food and Nutrition –by Dr.M.Swaminathan

2. Text book of Nutrition & Dieteties – by Khanna & others.



Bachelor of Vocation (Nutrition, Exercise & Health) (Semester– VI)
(Session: 2025-26)
Therapeutic Nutrition

(Practical)
COURSE CODE: BVNM -6285

Course Outcome
1. To develop therapeutic diets according to special requirementsofnutrients.
2. To calculate the nutritive valueofdiets.
3. To study the nutritive value of diets given indifferentdiseases.
4. To develop entrepreneurship skills in students.
5. To encourage the students to set up a diet clinic.



Marks: 20

Bachelor of Vocation (Nutrition, Exercise & Health) (Semester–VI)
(Session: 2025-26)
Therapeutic Nutrition

(Practical)
COURSE CODE: BVNM -6285

Note: Paper will be set on the spot by the examiner.

1. Prepare following therapeutic recipes and calculate theirnutritivevalue.
a. Prepare 5 recipes of liquid andsoft diet.
b. Prepare 5 high protein and high energy recipes.
c. Prepare 5 high carbohydrate, moderate protein & low fat recipes.
d. Prepare 5 high fiber and low glycemic index recipes.
e. Prepare 5 low sodium, low fat and high fiber diet.

2. Plan and calculate nutritive value of diet for the following diseases.
Typhoid, Diarrhea, Constipation, Jaundice, peptic ulcer, Diabetes,
Hypertension, atherosclerosis, renal disease and obesity.
3. Students are required to run Diet Clinics in thecollege.



Bachelor of Vocation (Nutrition, Exercise & Health) (Semester– VI)
(Session: 2025-26)

QUANTITY FOOD PRODUCTION
(Theory)

COURSE CODE: BVNM-6286

COURSE OUTCOME:
CO1. To understand the concept of different food services
CO2. To have the knowledge about meal planning, importance of personal hygiene of food handlers, standardisation of recipes
and event planning and cost control in a catering establishment.
CO3. To gain knowledge about characteristics of food, food production and food management at different stages in food
establishment.
CO4. To learn about planning of service area, controlling of infestations and waste product handling.



Bachelor of Vocation (Nutrition, Exercise & Health) (Semester–VI)
SESSION: 2025-26

QUANTITY FOOD PRODUCTION
(THEORY)

COURSE CODE: BVNM-6286
Time:3 Hours Max.Marks:100
L-T-P Theory:60
2-0-2 Practical:20

CA:20
INSTRUCTION FOR THE PAPER SETTER:
 Eight questions of equal marks are to be set; two in each of the four Sections (A- D).

Questions of Sections A-D should be set from Units I-IV of the syllabus respectively.
Questions may be subdivided into parts (not exceeding four). Each question carries 12
marks.

 Candidates are required to attempt five questions, selecting at least one question fromeach
Section.

 The fifth question may be attempted from any Section.

COURSE CONTENT:
UNIT- I

 Aims and objectives of different food service and beverage outlets (a) Hospitality
industry, (b) institutional/welfare.

 Food and Beverage service methods Table service Assisted service Self service-
Types Single pointservice Specialized service.

UNIT- II
 Menu Planning- importance, factors, construction writing and display.
 Importance of personal hygiene of food handler – clothes, personality, health, attitude towards customers.
 Cost Control- Standardization and portion size of recipe-calculating cost of dish, meal and event.

Methodsof calculation - Gross profit ratio food cost ratio. Methods of controlling cost.

UNIT- III
 Characteristics of Food- Quality in food service, Quantitative, sensory and nutritional
quality. Food Management- Food Purchasing, receiving, storage, handling and preparation.
 Food production – Food production system, food production process, effect of cooking
methods onthe nutritional quality of foods. Some large quantity cooking technique, Effective
use of leftover, holding techniques.

UNIT-IV
 Waste product handling: Planning for waste disposal. Solid wastes and liquid wastes

Control of Infestation - rodent, flies, cockroaches control, use of pesticides.
 Service Areas- Planning of service area, Table sizes and decor of service area.

References:
1. Mohini Sethi, Surjeet Malhan, Catering Management An Integrated

Approach. New Age International (P) Limited Publisher Jalandhar.
2. Mohini Sethi, Surjeet Malhan –Institutional food management.



Bachelor of Vocation (Nutrition, Exercise & Health) (Semester–VI)
SESSION: 2025-26

QUANTITY FOOD PRODUCTION
(PRACTICAL)

COURSE CODE: BVNM-6286
COURSE OUTCOME:
CO 1: To prepare them for event management.
CO 2: To give hands on training for commercial cooking
CO 3: To make them clear about the nutritive calculations of various recipes.



Bachelor of Vocation (Nutrition, Exercise & Health) (Semester–VI)
SESSION: 2025-26

QUANTITY FOOD PRODUCTION
(PRACTICAL)

COURSE CODE: BVNM-6286
Time:3 Hours Max.Marks:20

Note: Paper will be set on the spot by the examiner.

1) Standardization and cost calculation of asnacks&meals.
2) Preparation of High Teas/Lunches/Dinners forspecialoccasions.

Kittyparty
New Year

3) Holi/Diwali
4) Lohri
5) Anniversary
6) Birthday
7) Picnic
3) Arrange onesmallparty
4) Daily and occasional cleaning of kitchen equipment’s, utensils, counters,floorandcupboards.



Bachelor of Vocation (Nutrition, Exercise and Health) (Semester–VI)
SESSION: 2025-26
Database Concepts

BVNM-6127
Time: 3 Hours MaximumMarks: 50
L-T-P: Theory: 25
1-0-1 Practical: 15

CA- 10

Instructions for the Paper Setters: - Eight questions of equal marks (5 marks each) are to be set, two in each of the
four Sections (A-D). Questions may be subdivided into parts (not exceeding four). Candidates are required to attempt
five questions, selecting at least one question from each Section. The fifth question may be attempted from any
Section.

Unit - I
Database Management System (DBMS): Meaning and need of a database, Advantages, Limitations of databases,
Applications of Database, Meaning and need of DBMS, Database Components: Tables, Rows, Columns, Attributes,
Queries, Record, Primary Key, Foreign Key, Creation and Relationship between tables.

Unit - II
MS ACCESS Database Basics: Databases, Records · Fields, data types, Introduction into Microsoft Access, Starting
Up Microsoft Access, creating New, and Opening Existing Databases, creating a database using a wizard, creating a
database without using a wizard.

Unit - III
Tables - What they are and how they work, create a table from scratch in Design view, Primary Keys, Switching
Views, Entering Data, Manipulating Data, Linking multiple tables together.

Unit - IV
Forms -What they are and how they work. Reports - What they are and how they work. Creating a Report Using a
Wizard.

Instructions for the practical examiner: -
Practical examination is to be based on topics covered in the syllabus.
Practical exam is to be set on the spot by the practical examiner.

Suggested readings: -
Access 2016 Bible, by Michael Alexander and Richard Kusleika,Wiley
MS ACCESS 2013 PLAIN & SIMPLE by Andrew Co



Bachelor of Vocation (Nutrition Exercise and Health) (Semester VI)
(Session: 2025-2026)

Internship and Report Writing
(Practical)

COURSE CODE: BVNI 6288

COURSE OUTCOME:

CO1. To understand about roles and responsibilities of dietitians and diet assistant.

CO2. To get the concept of patient dealing and counseling.



Bachelor of Vocation (Nutrition Exercise and Health) (Semester VI)
(Session: 2025-2026)

Internship and Report Writing
(Practical)

COURSE CODE: BVNI- 6288
Time: 3 Hours Max.Marks:100

L-T-P Practical: 100
0-0-3

 Internship of any of the multi specialty Hospital for a min. period of 30 days as
Dietician.


