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Ly W BUgibitty for adinlsslon to the Course

| . Any graduate of thig university or any othér tniversity
- recognised by the Syndioate us equivalent there to 1s eligible for

. -Lfgﬁminaidn to the oourge.
ety Duration of the oourge: | |
AT E%gi_ | The duration of the cour
onsisting ol two semesterg,
ends on 15th of December,
ary and ends on 15th May,
Pital/field one apg half a

\ LY LR | 4 r‘-. L BN \

ey

6@ whall be one scademic year
the first semester starts on 7ot July
The second somester starts on 16th
The students Will be posted in the

: onth from 15th of May to 30ta of June,
Eligibility fop Diploma

:fgr;,“‘*,.th'handidate.shall be eiigible for the Diploma who has
ergone the prescribed course and has not passed the qualifying

’Vnﬁmgn%shof attendance:

A candidate MRATIXMRXRL LT Lopx Lhawy iy v

the university examination at the end of

e ;

111 be permitted
the each

not less that 75% of attendance in the total working

{ﬁh,satiSIactory.-

me of examination

. Diration 6f Intermal External Total
examination marks marks  marks

hrs
3 40 60 100
5 40 60 100
3 0L B0 100
120 180 300
3 40 80 100
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6. Bxo

mination when held:

Ts PAS

‘The exammination will be held at the end of each semester.
SING MINIMUM®:

a.

A candidate shall be 1mc1earea tp have passed the writen paper/

practical/project repert, if he obtains not less than 50 percent
of marks in the external assessment as well as in the agregate of
both internal and external assessments put together. '

A ¢andidate shall be decleared to have passed in the viva-voce,
if he abtains IFXMBXEEFEXALBXMININHMXNARKEXLERXENEXINEBERAZXERSRERK

+not less than 50 percent of marks in the external assessment.

C.

8. FAI

There is no separate minimum marks for the internal assessment.

LED CANDIDATES

a.

- 8

A candidate who has failed in a written paper/papers in the first
semester-examination can re-appear only for the failed written
paper/papers along with the second semester examination.

A candidate who has failed in the written paper/papers/practical/
project report/viva-voce examination in the second semester
examination can re-appear only for the failed written paper/
papers/practical project report/viva-voce examination along with
the first semester examinzation at the subsequeﬁt appearance.

he internal assessment marks already obtained by the candidate
shall be carried over.

9. INTERNAL ASSESSMENT. -

by

_ The internal assessment marks will be the marks awarded
the '\Llege/lnstltutloa offering the course.

10, RESULTS AND CLASSIFICATIONS: .

a.

Results will be declared after every Universitym examination
in each semester and the marks obtained by the candidates will
be forwarded *o them -through the ‘institution.

Classification cf . successful candidates shall be ‘declared at
the end of the second semester.

-

A candidate who has passed in all the subject of examination
of first and second semesters wiiether in one appearance or more
appearances shall be declared to ﬁave'passed in FIRST CLASS,

if he/she secures not lets than 60 percent of marks on the
aggragate of .all +¥ 2 subject put together including the .

e
St
S ¢ ¥ vl raal mﬂrk

A candidate who has passed in all the subject of first and
second semesters whether in one appearance or more appearances
shall be declared *to have passed with DISTINCTION,if he/she
secures not less than 75 percent of marks on the aggregate of
all *ha subjects put vogether includi-c the internal marks,



11. PROJECT REPORT:
a. The project report should be prepared according to the guide-

lines prescribed,

b. This will be valued by the external examiners appointed by the
university.

c. This should be submitted to the unlver51ty at the end of April
and in case of candidates who have appeared the same along
with the first semester should submitted to the university
at the end of November.

12. VIVA-VOCE: .
@, This is a independent field training and the candldates will be
posted in some hospital or nutyltlon projects or nutrltlon'
.. rehabilitation centres.

b. The external evaluation of oral examination will be conducted
oy the university according to the guidelinesz prescribed on
the basis of the field training.

c. The examination will be held in the first week of July and
December in case of failed candldates

15, SYNDIFﬁTb COMPETENT TO SUSPEND THE COURSE: Not with standing any-
thing contained in the above regulations, it shall be competent
for the Syndicate, by previous hofification, to suspend for any
year of any number of years,; the Post-graduate Diploma course in
fpplied Nutrition and Dietetics;

First sgmester - 1 1 Public Health

Objectives: [
To hmak help students  ° : X

. Undejbtand the basic concepts, principles and components of public
health

2. Understand the principles of sanitation and hygiene

S

Obtain knowledge on public health administration and public health

programmas, ' '
Theory

1. Public health-importance and need for public health India.

2, Personal hygiene-need for personal hygiene with special reference

to hair, hands, teeth, nail, face, nose, rhroat and other parts

of the body-health education on pgrsonnal hygine.

3. Carriers of Infection: {@“”JA
N Helmlnthuc and protozoﬁm a study of paraSJtvs intestinal nematodes-
() thread wormn, round worm, hook worn cestoues-taeria saginata, taenia
/ solium, trematodes, blood f]Uhin, protozon-phylum rhizopode flage-

\\%F/’llates, ciliates and sporozoa.

b. Insects~ a study of insects mosquito fleas, lice, house fly, teste

l.

-

fly bed hug sandfly and ticks, morphclogy life history and prevention.



N,

om H 0 RO O P

. c. Microbes virus, fungi, yeasts and bacteria morphology physioplogy.

and pathogenesis in human being.
d. Food hygiene-milk, meat, fish, fruits and vegetables, sanitatiop
of eating places-food poisoning-types, remedial measures. 3%

4, Control of communicable diseases-epidmiology of communicable
diseases transmission, source or reservoir of infection, early
diagnosxis notification, isolation treatment modes of control,
epidmiological surveillance, disinfection.

Vehicles of transmission, sector transmission, airborne
transmissign, contact transmission, blocking the transmission.

Protecting the susceptible population-immunisation schedule
chemorpophylaxis. _ -

" 5. Environmental health-water and soil radio active and noise pollu-

tiom as well as pollution of atmosphere-waste diaposa-sewage
treatment adulteration of foodsmEx-methcd and prevention.

6. Occupational health-chemical agents, hazards arising from dust,
fumes, migts, vapours, gages 2nd solvents physical agentssvibrations,

unsatisfactory lighting ultraviolot radiation, exposure to heat
ané cold.

7. Public health admiﬁistration—public health administration at
different levels, health services, international health relation-
ships of India (W.H.O0.) .

National health programmes-health statictics and demosgraphy.

@

. National Malaria Eradication Programme.

‘National Small Pox Eradication Programme.

National Water Supply and Sanitation Programme '
" Leprosy Control Programme

National T.B. Control Programme

National Family Planning Programme

Health Statistics and Demography

Other agencies such as saretis for cancer, diabates and heart
diseases., o

N

Health education.

O

a. Role of preventiﬁe health
b. Importance of sound health habits

c. Hazads of smoking alchohol addition and other social weakness.

| PRACTICALS/RELATED EXPERIENCE
1. Examination of different helminths '

2. Life history of mosquite, flea, lice, housefly, testse fly, bedcug,
sand fly and ticks., o 1
3. Examination of organisms, yeasts, fungi, bacteria and protozoa, -

4. Methods of stiudy of organisms in soil, water, air, milk and milk
products.

oy

.)y"’



10.

11

A study of health daba in Undia,

Visit to public health laboratory to study common adulterants.
Visit to dalry farm x

Visit to sewage farm

Visit to industrial compgex to study methods of waste dlsposal and
extent of pollutlon,

Visit to primary health centre or district hospital.

. Visit to district health office.

REFERENCE BOOKS : -

2 e

Ee

Gogh, R, 'A TREATISE ON HYGIENE AND PUBLIC HEALTH', Scientific -

'Publlohlug Compaﬁy Inc., Calcutta, 1959.

Park, J.E. and Park K., "PREVENTIVE AND SOCIAL MEDICINEY, Barnner-

-sidas Bhanot and Company limited, India, 1975.

Switz, W.G. "MEDICAL PARASITOLOGY", McGraw Hill Book Company, 1956

Pelezer,-K.J.and Reid, R.D., "MICROBIOLOGY", McGraw Hill Book
Company, Calcutta 1959.

W.H.0., "HEALTH HAZARDS OF HUMAN ENVIRONMENT", World Health Orga-
nisation, 1972..

Jacob, T., "Food Adul Teration" The MacMillan Company of India
limited, Delhi, 1976.

Langree, K,, "QUANTITY FQOD SANITATION Wlle Inter o01ence, 1972

Frazier, W.C. "FOOD MIPROB;OLOuX", Tata Mc Graw Hill Book

“Company, Bombay 1970,

Hobbs, "FOOD POISONING AND FCOD HYGIENE? Edward Arnold company,
Lendon 1963,

FIRST SEMESTER-1 2 PRINCIPLES OF NUTRITION

Objectives:

WO -
L I

To enable students
Understand the vital link between nutrition and health
Ottain knowledge of different food groups and their nutritive value
Gain knowledge of ,mmkwkwmks untrients and their role in body's
smooth flunctioning.

THEORY

aConcopt of nutrition growth of the science of nutrition with

special referenee to India-rekation of nutrition to health~adequate
nut Ltlon, opblmun nu1“3t1rn, nahnutrltlon. .

Food groups which w1l1 provide nutritive requirements for normal
health body building focds energy food and protective foods-

I1.C.M.R, grouping of foods-btasic five.

Structure, nutritive value and effect of vrocessing on cerecals,
pulses, vegwtables, fruits, {lesh foods, egf, milk and its

o
product= .. "wats . oniase ~aa s E Rt

r
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L. A study of cooking methods and how they may be used tm ﬁreserve
.l._-‘ et the nutrltlve elemonts in foods. '

15. Chemlstry, functions, food sources anﬂ effect of dmflclmncy of 4
the following: )
a. Carbohydrates
b. Fats
¢c. Proteins
d. Mineral elements
e, Vitamins ' !
Bole of water and roughage in the ‘day's diet.’

6. Energy-history of determlnatlons of ,energy requlrQNEnts energy

needs of the body~basal metabollsm—calculatlon of basal metabo—Jw
licrate and total energy needs of the body in terns of kilo

calories and Jjoules, phy51olorlca1 fuel values of food% specific
dynamlc action of foods.

i ,,j‘ 7. Interrrelatlonshlp-and 1nter~dépendenoe between carbohydrates,
i @ fats, proteins, minerals and v1tam1ns

8. Food preservation-principles- reasons for methoda of 1ood prusex—

vation-chemicals used in: food proce551ng precautfons to be observoo
N 'A‘rural food processing.

1YY, Food enrlchment and food fortlflcatl0p role in Cﬂmbqﬁl pqnd mal-
nutrition. !

L4

PRACTIUALS

e e a8 53

1. Grouping dlfferent foods and comnarlnq thelr nutritive vn]ue,
concept of volume, Wflght relationship-percentage of EC1bJe
portion in foods-raw equlvalents for cooked food ltems.

. © 2. Experience in cooking foods by different methods and evaluaulon "

in terms of time and COnuervatlon of nutrlents._
i

: '3-&Exp€r1ence in mﬂthods of | food p“eservatlon."“h*' : ;
4. Quantitative testsf for. carbohydrate , proteins and’ mlnerals.; ,
"”Tff”5.-Quant1tat1ve estimation Of lron, Vltamln-C, Calclum and phosphorus.‘

' REFERENCE BOOKS:- | ; : S o e T

- 1. Davidson, S, Passmore, R,, Broke, J.F.and, Trusw a1, ‘“HUMAN NUTRIE-.
: TION AND DIETETICS" The English Language book Society and ‘Churchil,

L vingstone, 1975. i ' : _.-;Af

2. Gopalan,C, and vlgayaraghavsn, K, "NUTRITION ATLAS OF INDIA“;;‘-"
 ICMR., New Delhi 1971, & el

3} Gopalan C,and Balasubramaniam, B, C.,Ramasastri, B,V and Vlsweswara
" Rao, "DIET ATLAS OF INDIA", ICMR, New Delhi, 1972.

”7ﬂﬁ}4.'Gopalan, C, and Ramasastrl, B.A and Balasubramaplan S C '"THE f

”;NUTRITIVE VALUE OF. INDIAN FOODS ICMR NEW DELHI 1978
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Publishing company, Calcutta, 1976.

.o7. Swaminathan, M, ESSENTIALS OF NUTRITION" Vol 1 and i The Ganesh |
and Company, Madras 197h : WIS

JOURNALS : -

1 NUTRITION—Quarterly—Natlonal Institute Nutritlpn ICMR Hyderabad

2, "INDIAN JOURNAL OF NUTRITION AND DIETETICS“ Sri AV1nash311ngam Home
801ence College, Coimbatore. o

Do "PROCEEDINGS OF NUTRITION SOCIETY OF INDIA", Nutrition Society,of
India New Delhi. b _ | e o

"‘FIRST SLMESTER - 1,3 DIETETICS
tObJeCthES'—
To enable students

1. Understand the nutrltlonal nceds of 1nd1v1duals throu chout 11fe

' cycle and stress conditions. .
-2, Plan and prepare suitable 'diets for different age groups stages of

' life and economical background '
- 3. Understand the different meal patterns in. India.-

4, Gain knowledge and g experience in planningand preparlng meals for
different occations and different styles of service.

5. Obtain knowledge on 1mportance of diet 1n dlsease and gain experlence
; in preparation of therapeutic diets.

" THEORY

1. Definition of dietétics-concept of an adequate diet of measurement
for foods including household planning meals for different income
. Xx® levels. ‘
. 2. Nutritional needs in human ' life cycle~nutritional measurement for
maintenance, growth, reproduction and nutrition in pregnancy, lacta-
tion infancy, preschool school age, adolescence, adulthood and oldage
maintainance for foods and nutrients recommended by the ICYR.

AN
.

Study of meal patterns in different states of Ihdia way service.

4, Meals for special occa5lons—meal planning, marketing calculatlon ot
~ cost and organlsatlon of work for different occac$10ns Tlike partles,
festivals-packed lunches factors be considered in the preoaratlon
of packed liunches school, college chlldren"wOrklng adults , phonics.

5 A s study of food service,methods of serV1cerd1fferent Indian styles-
: western styles.
6 Concept ‘of diet therapy growth and 501ence ‘of dletetlcs purposes "and
‘ principles of therapetlc diets~ modlflcatlon normal dlets classlflca—‘
v tion., ' _
7. Role of dietition- deflnltlon of nutrltlonal care dletary conmselllng—
team approach to nutritlonal care~pr1nclplex ﬁm of food prescrlption._



%

. \

8. Routine hospital diets—prepea~atLVn and postopetative diets-hosp}\

diets-nutrition n surgical conditions~basic concepts of oral
feeding tube feeding intravenous rextal feed1ng1modificatlon oﬁfﬁ
diets in burns.

9. Therapeutic diets-diciacy . modifications in the following disease-
“conditions based on 1crlolovloa1 fo~tors, bicchemical impairments
; and clinical symptoms.
_ a. obe31ty and leainess
b.'Dlabetes mullitus
c. .Febrile diseases
d. Pepticulcer
e, Diarrhoea, dysentery and constipation,
£, Diseases of the heart and circulatory system
~g++Diseases of "the 1iver and biliary treat
- Ailergy | ‘
i. Nervous dlsorder and mental lllness.

V_K1O Dletu in nutrltlonal deflclency dlseases modifications of normaad _
diets for prote;n malnutrltlon,;anaemia and vitamin-a deflclency{

11, Diet in cancer. :
5 'PRACTICALS | |
1. Plannihg‘a meals for the family aﬁ low-and medium costs market
list and organisation of work, '

2, Planning, preparing and serV1n5 of low and medium cost meals Ior
~a, Preschool children

‘b. School 501ng children
c, Adolescence
d, sdualt - A . < '
e, Txpectant mothers - |
f. Nursing mothers
g. Preparation of infant formula and weaning foods.
.3. Group bxperiences in planninW, preparing and serﬁing meal patterns
of different states in Indla, '
< Demonatratlon of different styles of service,

e Planxlng proparlng and serving meals’ for partles and fesitivals-
- planning and preparlng packed lunches for school children, college
"~ girls, working adults for pienics.,

‘6. Planning, preparstion service of diets for
a. Obesity '
b. Diabetes mellitus
c. Peptic ulcer
: d‘ Heart diseases —hyperton,lon and altheroselverosis b
‘Liver dizorders
f. Urinary disorders.

Ay
I
.“u



_‘REFERENCE BOOKS :. - EEE T
i, antia, PP, HCLINICAL NUTRITIOh AND DIETTIbS" Oxford'University
Press. Delhi, London New York, 1973.

ﬁ232} Krause M.V.and Hunsober, A. "FOOD nutrition and Digt. Therapy"
| t_5th Edltlon, W.B. Saunders,Company, Philadelphia, London,Toronto,1972.

3+ Robinson C.H,"Normal and ?herapeutlc Nutrition", 14th Edition,The
Oxford and J.B.H. Publishiﬁg Company, Calcutta,.1976.

4, Williams, S.R."Nutrition and Diet Therapy", C.V.Mosby Company,&t
- Hows, 1973. , :
5. Swaminathan, M., "Essentlals of Nutrltlon“ VollI, The Ganesh
and company, Madras, 1974 ,34, ‘
-6.;Dav1dson S, Passmore, R, Brock, J.F.and, Truswell ‘"Human Nutrition
.. and Dletetlcs", The Enellsh Language Book Society and Chruchell, -

.~ Livigstne, 1975. .

J7e Williams 3:C, -“Essentlalslof Nutrltlon and diet Therapy"; II Edltlon,

;G Mosby Company, St Low, 1978, ; ‘

8. Gopalan, C., Balasubramanlan, S.C., Ramasastry, BV and Vlsweswara
‘Rao, "Diet Atlas of India", ICMR., New Delhi, 1971.

9. Gopalan C, Ramasastri, B.V. and Balasubramanian, S.C. "The Nutri-

tion value of India foods and planning of satlsiactory diets",
ICMR, New Delhi, 1975.

10. Gopalan, C,; Vlgayaraghavan, K "Nutrltlon Atlas of Indla“ ICMR
 New Delhi 1971. - . |
14, Callnan and paul, "An Introﬁuction to cancer mediciqe"l Macmilian,1978
- JOURNALS | ‘.
1."Journal of Amerdéfan Dietetics Association", The Americah Dietetics
Association Mout Meris, I11linois, USA, gt '

2, "India Journal of Medical Research" . India Coun011 of Medlcal 3
Reasarch,. New Delhi. ' ' ‘

Second semester1] 1 ngmunitz Nutrition and Nutrition Education:
Objectives:- ' T f By AR,

To enable students.

1. Gain insight into the natlonal nutritional’ problems and thelr
implications. ‘ '

2. Obtain knowledge aboug the methods of assessment of nutrltlon i A
problems . : '
3. Develop skills in organ151ng and evaluatlng nutrltlon proaects
in the community. : . 39S
ol Appreciated the national and International concentratlon towards : %
-nutritional improvement in India.

..9—



National nutritional picture-prevalenCe o0l malnultiritlion lnn _ndld-
ecology of malnitrition-environmental and socio-economic factbrs-
related to malnutrition-

Assessment of the nutritional status of the community dircci and

““indirect methods-assessment of econclogical factors technigucs of

o

diet and nutrition survey.

Measures to over come malnutrition-application of basic principles
of nutrition to improve the dietary practice of community.need for
an integrated approach to solve the problems of malnutrition.

Fertification adulteration-fortification of foods, objectives, foods
commonly fortified-adulteration of foods-common adulterant effects-
prevention of food adul%eration*food laws.

Nutrition education -teaching and extension of better nutrition-the

meed for nutrition education for the community and the lessons to be

taught-nutrition education through nutritional feeding prograpmes-

training ‘workers' in nutrition educaztion-integration of nuirition -

education with education and extention wcrk—pr1n01ples of planning,
execuging and eva]udtlng nutrition programne.

Nutritional feeding programme~obaectlv 25 and- operation of feeding

programmes in the country-preschool feeding programmes-school lunch
.programmes-applied nutrition programmes for the other vulnerable
~sections of the populatlonrevaluatlﬁn pf feedlng programmes‘

Agrlculturdl planning in relation to nutrition-objectives in agri-
cultural planning in relation to nutrition-the green revolution-new

hybrid straws-production of mllk and milk products, poultry,fish
and other fgkesh foods.

Role of national and international organisation to combat malnutri-
tion F.A,0.W.H,0,U.C,1,E,F.~C.A.R.E,~World Bank and others-national
organ sations concerned with foods.and nutrition, ICMR-LCAR-CAEB-C.S.
W.B.-8.8.W.B.-State Nutrition Councils and Breaus Community Develop-
ment and Extension Programme-All India Wemen's Conference—Womén's‘:
Voluntary Service-Bharatiya Grameen Mahila Sangh(B.G.M.S)Lasthurba
Gandhi National Memorial .Trust and other local efforts.

‘ Practical
Analysis of nerve for;
a. total nitrogen
b; calcium

c. phosphorus ‘ _ | qﬂp{
d. vitamin~C it

f Analysis of blood for:

a. blood glucose
b. total protein _
¢ blood hadgmo~iLovir 9



Visit the different communities both rural -and urban to study.the
food end nutrition situation.

. Assessment through anthropometric measurements+vital statistics,

mortality and morbldlty rates; . o

Conducting food and nutrition surveys on selected grqups NOTE:Items
4 and 5 can be covered in the village posting.

REFERENCE BOOKS: -

~#w. Devadas, -R.P., NUTRITION IN TAMILNADU & igam Publishers, 1972:
2. Devadas, R.P, and Radharukmani, A., "The .School Lunch Programme",
' Ministry of Education, 1964. : |
-3, Jelliffe, D.B., "The Assessment of the Nutritional Status of the
. Community", W.H.0.1965.
4, Avinashilingam, T.S., "Nutrltlondl Feeding -in the fourth plan", 1970
" 9. Mgqyér, U., "Human Nutrltlon" Sprlngfleld 1972.
"Journals-.
1. "Proceddings of the nutr:t:on in India",
© . Nutrition Society in Indlq, New Delhi.
2. "Nutrition News letters", Food and Agricultural Organisation of the

., United nationms. . | 2

¥ "Ecology of Food and nutrltlon", Gordon and Breach Science’ Publishers,
-+ London. - e f

4, "Social Welfare", Central 500131 Weliaro Board New Delhi, ;

5, "WHO Chronice", WHO Geneva

6. Swasth hind", Central Health Education Bureau, New Delhi,

7. "Indian Journal of Home Sciecnce™, Sri Avinashilin gam Home Science
College, Coimbatore.

9. "Journal of Nutrition- bducatlyn", Published by Society for Nufritlon
BEducation, Berkely, C.A. ‘ ‘ R

10. ‘A1l the reports of WHO and.FAO. |

Second oemestcr 1Y .2 Caterlng and Acccurtancy

”ObjectlueS'

To enable students toi-

-1, Analyse the basic pr@inciples and dppl¢cat10n of iuod uClEHGC in-

caterlng i ; _ :

i 2.'Develop skills for plannlng normal and therapeutlc and quantity cookery{
3. Develop skills in malntalnlng accounts and ; '
4, Accept respon81b111fits in caturlng institution and hqnnltcls.
et (A) CATERING :
ke StUdl@b of different types of fdod service 1nst1tut10ns 3

~a. College of school hostel | b. hotel, caterial c. Hospltal
“‘Requirements of catering 1nst1tutlon.—1ayoutrplan of area of food

preparatlon—cooklng cleanlng, storing, servlng and dining-flow of
traffic.

- 4



e 1 Sanitation and hygience ] ; il N
a. Hygienic planning of the kltchen : - N
b. Importance of hygiene in the store room ‘

‘6. Collection of garbage disposal, use of incinator.
d. Clock room and change room facilities |
e. Water smpply4purificéticn of water-water closets--flushing tanks-

cistern. ‘ ‘

f. Sewage disposal-septic tanks.

4, Equipment(majof and minor)-selection-care-cperational know how and

" maintenance,

5; Management-leadership job chart-plan of work- plzwnr\J.nfr the days work-
plan by the week, month, year.

165 Rerplptes role and btanaardlﬁatlon. _ :
'7lJQuant1ty cookery ~suitable methods of cooking food- selectlon,purchase
and stroage. of foods-food preparation portion control-food service.

8. Industrial catering.

a. Study of dietary habits of industital zawtmesmx workers
.b. Food costs and adequate diet

c;'Obsérvation of the working of industrial centeens

d. Low cost adequate diets of industrial worke:s

B. ACCOUHNTANCY

i

1. Furdamental principles cof accauntsL*ntroductiou { ConvéntionS*fhe
principles underlying the double entry -single el and its disadvan-

' dag:s-double entry and it udvantages -real accoun , ersonal-accounts S
g;and anmai accountsngournal -cash and bank books- boocks and réceipt.
books-purchase and sales roglsters ledger-classil fion and advanta-

~ges. of keeping -separate ledgers such as deptors, c. .litors and

general ledgers. -

;'2, Preparation of final accounts- trlal balancu~trad1no, nanufacturlng
and profit and loss accounts and malancc sheet-final adjustment
entries and closing entries.

3. Receipts and payments and income and expenditure accounts distinc-

tion betweon the auOV'wperaratlon of final accounts, from the above
accounts. ’

.-Revenus and capital items of cxpenditure -distinction between capital
and revenus items of-expenditure- ltems chargeabLe to revenus and
cau1tal ﬁccounts -deferred revenus expenditure,

5. Meeting of sale pfoprietorship and partnership.

6;'Budpetar§ control-meaning and need for budget-oljectives and advan~
tages budget how to plan a budget with availabii ity to finangce-sales,
‘prOdUCtlon purchases: co-ordination between purchases and sales.
7. Licences-local laws and regulatlons various types of licences: 5
required to be obtained-patent.conv misht laue ek (hani~ st N
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1. Visit to different types of catering institutions. ’

2; Study of lay our of food preparatiocn, cooking and sewing areas in
there selected institution kitchens.

3. Care and E¥®w cleanliness of different types of equipment during
and after preparation. '

4, Quantity cookery of oereals,‘pulses, vegetables, milk products and
flesh foods.

5. Food service-western,Indian and other styles for 50 members.

6. Visits to banks and cgmpaniées to understand the maintenance of
account

7. Maintaining the accounts of the stationary stores and canteens in
the campus. .

8. Detection of prllutants and adréferants in edible in edible materials.

REFERENCE BOOKS: ~

1. West B.N.,Wood, I.,Marger, U.F,,"FOOD SERVICE IN INSTITUTICNS",John
Wiley and Sons, New York, 1966.

2. Ketschevar, D.H.and Terrel, M.E.,"FO0OD SERVICE PLANNING,LAYOUT
AND EQUIPMENT", John Wiley and Sans, 1974. '
3. Longree, K,"QUASTITY AND FOOD SANITATION",Jon Wiley and Sons Inc,
New York, 1976,
4, Vazante,W.J."HOUSEHOLD EQUIPMENT AND PRINCIPLES" Prentice Hall, Inc,
Baglewood Cliffs, New Yorkg 1984.
5. Lawrence, A., "MANAGEMENT IN ACTION",Time¢s of India Press, 1970-
. 6. Shukhla, M.C,"ADVANCE.ACCOUNTS", Sultan Chand & Co Pvt.Ltd,Ram Negar,
New Delhi-110 055, 1978.
7. Gupta, R.L, "ADVANCE hCCOUNTANCY" Volumes I IT III IV Sultan Chand
" and Co Pvt.Ltd., Rem Nagar, New Delhi, 1978.
8. Chakravarthy "/ADVANCED ACCOUNTANCY"M, Mababharat Publishers, 72,
Mahatma Gandhi Road, Calcutta 1971. | |
9. Agafwala, "“ADVANCE ”“COUNTS“, Kitab Mahal, Allahabad 1972.
10. Pickles, "ADVAPCEU ACCOUNTS"™, The English Language Book Socnety,1960
11. Gupta, R.R., "ADVANCED ACCOUNTS", Meera Prakasm Educational Trust,

Agra, 1962.
12. Xrishnawamy, O.R."FUNDAMENTALS OF ACCOUNTANCY", Maral Malai Publish-
ing House, 3, Hunters Road, Madras - 7. 1971. .

13. Davar, "ACCOUNTS" Progressive Coupr Near Davar College Madras, 1978.
14, Nagarager Lakshipath K.N., Vineryaban,N, and Nagarageriadm, Y."Book
< % KEEPING-PRINCIPLES OF COMMERCE",. Chand &.Co, Ram,Bagar,New Delhi,
15. Jain and Marag, "ADVANCED ACCOUMTING", Chand and Co, Ram Negar,

New Delhi, 1976. '

Second semester-11.3 Practical

Obgectlves.

To enable the students tc get practical ckperlpnce in the 1aboratory
and develop the skill to under take research work.
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