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	Practical Paper-I  
	Human Physiology &

Therapeutic Nutrition 
	80

	Practical-II
	Maternal & Child Nutrition 
	80

	
	Institutional Food Management –I
	


Internal Assessment
	House Tests for Theory Paper 
	60
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Semester –III
Theory Papers
Paper-I: HUMAN PHYSIOLOGY
                                       Max Marks: 60
Time Allowed: 3hrs





        Pass Marks: 21
Teaching scheme /week: 4½hrs.

INSTRUCTIONS FOR THE PAPER –SETTER

The question paper will consist of five sections: A, B, C, D and E. Sections A, B, C and D will have two questions from the respective sections of the syllabus and will carry 9 marks each. Section E will consist of 12 short – answer type question (carrying 2 marks each) which will cover the entire syllabus uniformly and will carry 24 marks in all.

INSTRUCTIONS FOR THE CANDIDATE
Candidate is required to attempt one question from each section A, B, C, and D of the question paper and the entire section E.
Section –A

1        Body Fluids: Blood and Lymph
          Significance of Body fluids, Distribution of body fluids, Dehydration. Composition and functions of blood. Plasma proteins and their functions, RBCs, PCV, Hemoglobin, WBCs and their functions, Platelets and functions. Formation of Lymph, composition and functions of lymph and Lymph nodes.

2         Cardiovascular System:

            Structure of Heart, Cardiac Cycle (Cardiac Muscle),Heart Sounds, Cardiac Output, Arterial Blood Pressure.

Section-B
3      Respiratory System:
          Anatomy of Respiratory tract, Lung Volume and Capacities, Exchange of respiratory gases, Transport of respiratory gases, Disturbances in respiration.
4         Digestive System:

           Parts of Digestive System, their secretions and functions (stomach, pancreas, gall bladder, intestine),Movements of GIT, digestion and absorption of  carbohydrates, fats and proteins.

Section-C

   5
Reproductive System: 
Male and female reproductive systems. Spermatogenesis, Menstrual                                      cycle, ovulation , pregnancy & lactation, fertility control.

    6        Endocrinology:                                                                                                    Hormonal action, Secretion of pituitary, thyroid, parathyroid, pancreas and adrenal glands.
Section-D

7
ExcretorySystem                                                                                                                        Structure and functions of kidney, nephron as structural and functional unit of kidney, Urine formation, Concentration of urine, Dialysis and Diuretics.

8 
Nervous System:                                                                                 Introduction, Neurons as structural and functional unit of nervous system, synapse and neurotransmitters, Autonomic nervous system, Sympathetic and parasympathetic divisions.
Books Suggested
1. Sembulingum, K. and Sembulingum P.:  Essentials of Medical physiology (2005) Jaypee Brothers Ist Ed1999
2. Jain A.K.: Physiology (Vol.I) (2008) Avichal Pub. Co, 2nd Ed
3. Tandon. H.C and Chandra Mauli.R: Textbook of physiology fo dental students.(2005). Jaypee Brothers.

4. Dutta.C.S: Essentials of human physiology(2006). Aitbs Publishers.
5. Chaterjee C.C.: Human Physiology (1985) 11th Ed. medical allied agency
6. Chaudhari.K.S: Concise medical physiology(2005) New Central Book Agency (P) Ltd.
Paper –II
THERAPEUTIC NUTRITION
Time Allowed: 3hrs





Max Marks: 60

Teaching scheme /week: 4½hrs.



Pass Marks: 21


INSTRUCTIONS FOR THE PAPER –SETTER


The question paper will consist of five sections: A, B, C, D and E. Sections A, B, C and D will have two questions from the respective sections of the syllabus and will carry 9 marks each. Section E will consist of 12 short – answer type question (carrying 2 Marks each) which will cover the entire syllabus uniformly and will carry 24 marks in all.

INSTRUCTIONS FOR THE CANDIDATE

Candidate is required to attempt one question from each section A, B, C, and D of the question paper and the entire section E.

Section –A

1
Introduction to Therapeutic Nutrition

· Objectives of modified diets

· Effects of illness on food acceptance and utilization

· Therapeutic modifications of normal diet:-  normal, soft, liquid diets, parenteral feeding.

Etiology, clinical and biochemical manifestations, nutrition and dietary                                                                    management for  the following diseases/conditions.

2           Febrile & Surgical conditions, Burn diets
Section –B

3 
Underweight, Overweight & Obesity 
4       Metabolic disorders: Diabetes mellitus: Juvenile   & adult onset, types of    insulin & their action, Oral hypoglycemic drugs, Gout.

Section –C
5 
Gastrointestinal disorders:
· peptic ulcer – gastric and duodenal 

· Diarrhea: acute & chronic 

· Constipation: atonic & spastic
· Malabsorption Syndromes—Carbohydrate and Fat Intolerance: Sprue,  Celiac disease
6
 Liver and gall bladder diseases 

· Infective hepatitis, Cirrhosis
· Cholecystitis: acute & chronic, Cholelithiasis 
Section-D

7 
Renal disorders:

· Glomerulonephritis 
·  Nephrotic Syndrome  
· Renal failure : acute & chronic 
· Renal calculi 

8 
Cardiovascular disorders

· Hypertension 
· Atherosclerosis
· Coronary heart disease.

Books Suggested

1. Robinson  C.H., Lawler M.R. and Chenoweth W.L.: Normal and Therapeutic Nutrition (1986) MacMillan Publishing Company New York
2. Cataldo C. B., Nyenhuis J. R and Whitner E.N. :Nutrition and Diet Therapy principles  and practice ( 1989)  West Publishing Company
3. Goodhart R.S and Whol M.G.: Manual of Clinical Nutrition (1964)Lea and Febiger.

. 
4. Antia F.P and Abraham P: Clinical Nutrition & Dietetics (1998) Oxford UniPress Calcutta. Pub.
5. Goodhart R.S. and Shills M.E: Modern Nutrition in  Health & Disease (1980)K.M. Varghese Company
6. Joshi S.A.: Nutrition & Dietetics (2000) Tata McGraw – Hill Publishing Company Limited
7. Srilakshmi B:Dietetics (2005) New  Age International(P) Limited, Publishers.

8. Swaminathan M: Essentials of Food and Nutrition volume –II (1990) The Bangalore Printing and Publishing Co Ltd
9. Khanna K et al: Textbook of Nutrition and Dietetics(1997), Department of Food and Nutrition, Institute Of Home Economics, University of Delhi, Phoenix Publishing House Pvt. Ltd, New Delhi.

Paper III 
MATERNAL AND CHILD NUTRITION 

Time Allowed: 3hrs




Max marks: 60

Teaching scheme /week: 4½hrs


Pass Marks: 21

INSTRUCTIONS FOR THE PAPER –SETTER


The question paper will consist of five sections: A, B, C, D and E. Sections A, B, C and D will have two questions from the respective sections of the syllabus and will carry 9 marks each. Section E will consist of 12 short – answer type question (carrying 2 marks each) which will cover the entire syllabus uniformly and will carry 24 marks in all.
INSTRUCTIONS FOR THE CANDIDATE

Candidate is required to attempt one question from each section A, B, C, and D of the question paper and the entire section E.

Section –A

1
Importance of maternal and child nutrition. 

2 
Physiological and biochemical changes during pregnancy: placenta, hormones, blood circulation, gastrointestinal changes, weight gain, basal metabolism and complications of pregnancy.

3 
Effect of maternal nutrition on nutritional status of offspring 

· Pregravid nutrition and fetal out come

· Maternal dietary intake and fetal out come

· Food supplementation and fetal out come. 


Section –B

4 
Physiological changes during lactation – anatomy of breast, first milk, breast feeding reflexes, factors affecting lactation.

5 
Breast feeding – starting breast feeds, position of mother and baby while feeding and some practical considerations related to breast feeding. Code on breast feeding and marketing of formula foods, artificial feeding, breast feeding versus bottle feeding
6 
Weaning and supplementary foods. 

7
Feeding of premature and Immature (small for date) babies 

Section –C

8.
Monitoring growth and nutritional status of infants and children, concept of GOBI for better child health, Immunization  

Section –D

9 
Maternal and child health Programs in India.
·  ANP
·  Supplementary Feeding Programs
· Special  Nutrition Programs
· Balwadi Nutrition Programs
· Mid-day Meal Programs
· Prophylactic   doses (vitamin A and iron)
· ICDS
Books Recommended
1. Park K  Park’s Textbook of  Preventive and Social Medicine (1998) M/S Banarasidas Bhanot Publishers Jabalpur
2. Integrated Nutrition Education –A handbook (1991)Food & Nutrition Board, Dep’t of Food, Ministry of Food and Civil  Supplies , Govt. of India

3. Bamji. MS. Rao N.P. And Reddy V: Text book of Human Nutrition (2003) Oxford & IBH Publishing Co.
4. Sachdev H.P.S. and Choudhary P.: Nutrition in children: Developing countries concerns (2004) , B.I. publication Pvt. Ltd. New Delhi 
5. Gopaldas Tara and Seshadri Subadra : Nutrition Monitoring and Assessment(1987)," Oxford university Press, Bombay  
6.  Srilakshmi B : Nutrition Science(2006) New  Age International Publishers 
7. Khanna K. et al,Department of Food and Nutrition,Institute of Home Economics,University of Delhi, Text book of Nutrition & Dietetics(1997), Phoenix Publishing  housePvt.Ltd. New Delhi .
8. Alford, B.B. and Bogle, M.L. : Nutrition during life cycle(1982) Prentice Hall International
9.  NIN : Nutrient Requirements and Recommended Dietary Allowances  for Indians (2002) ICMR,NIN,Hyderabad
10.  Ghosh S: The Feeding and Care of infants and young children Voluntary Health Assoc. Of India (1988)  New Delhi
Paper –IV
INSTITUTIONAL FOOD MANAGEMENT-I
Time Allowed: 3hrs




Max marks: 60

Teaching scheme week: 4½hrs


Pass Marks: 21

INSTRUCTIONS FOR THE PAPER –SETTER


The question paper will consist of five sections: A, B, C, D and E. Sections A, B, C and D will have two questions from the respective sections of the syllabus and will carry 9 marks each. Section E will consist of 12 short – answer type question (carrying 2 Marks each) which will cover the entire syllabus uniformly and will carry 24 marks in all.

INSTRUCTIONS FOR THE CANDIDATE

Candidate is required to attempt one question from each section A, B, C, and D of the question paper and the entire section E.

Section-A

1 Historical Development of Food Service Institutions and Review of  

     different types of Institutional Food Service Operations---Commercial and Non-commercial Food Service Institutions 
Section –B

2 
Meal Planning 

· Basic factors in successful institutional meal planning, Considerations with regard to Religion, Region, Availability of Food and Season, Food habits, Equipment, Physical plant and Financial resources 

· Techniques of writing menus

· Types of menus  

Section –C

3 
Food Preparation and Service

· Food Production Systems 

· Food Production Process with emphasis on Standardization of Recipes

· Effective use of Left Overs
· Types and Styles of Food Service in different Institutions--- Formal and Informal Food Service.

Section –D

4
 Physical Plant 

Its location, Layout Design and Space Allowances for Preparation Activities i.e. Receiving, Storage. Pre-Preparation, Cooking, Washing, Serving, Dining and Waste Disposal Units. 

Books suggested 
1. West, Bessie Books, Wood Levelle, Harger, Virginia F. and Shugart Grace, S.(1977). Food Service In Institutions, 5th Edn, John Wiley: New York. 
2. Sethi M and Malhan, S: Catering Management- an integrated approach (1993) Wiley Eastern Ltd.
3. Sethi, M.: Institutional Food Management (2005) New Age International Publisher, 1st Edition.
4. Kinton Ronald Ceserani ,V: The Theory of Catering (1985) Arnold Heinemann
5. Edith and Weiss H. : Catering Handbook (1994) Taraporevala,Bombay
6. Mizer and Porter  : Food Preparation for  the Professionals (1978) Canfield Press San Francisco
7. Crusius, V.C.: Quantity Food Management Principles and Applications (1984) Surjeet Publications.
8. Kazarian, E : Food Service Facilities Planning (1977)Avi Publishing Company, Westport
9. Lovenberg,E : Let’s set the table (1938) Grosset and Dunlap Publishers ,New York.
PRACTICAL PAPER-1
HUMAN PHYSIOLOGY & THERAPEUTIC NUTRITION
	Time Allowed: 3 hrs.

Teaching Scheme /Week: 6 hrs.  
	Max. Marks : 80

Pass Marks : 28


Note:
Practical examination will be conducted and evaluated jointly by the external and internal examiners. 

1.
To collect blood from the finger tip.  

2.
To study the use of various types of anticoagulants used in         hematological investigations. 

3.
To measure the hemoglobin concentration of blood. 

4.       To determine the blood groups of a subject.

5.       To determine the clotting time and bleeding time of blood.

6.       To determine the total leucocyte count in blood.

7.       To make a blood smear and to determine the differential leucocyte count.

8.        Osmotic fragility of Red Blood Cells.

9.        Spirometry (Determination of Vital Capacity)

10.      Recording of Systemic Arterial Blood Pressure.

11.      Cardiac efficiency test.
12.
Analysis of urine. 
13.     Planning, Calculation, Preparation and serving of Therapeutic diets for        diseases covered in theory.

14.     Internship of 6 weeks in a hospital.    
Books Suggested 
1. Verma, S.K. and Mokha.R : Haematology, A Practical Manual(1998) Exercise Science Publication Society.
2. Ghai.C.L: A Textbook Of Practical Physiology(2008) Jaypee Brothers 
3. Seth V. and Singh, K.: Diet Planning through life cycle in Health and Disease - A practical Manual (1993).
4. Sharma, R. :  Diet Management (2002)
5. Gopalan, C. Rama Sastri, B.V.  and Balasubramaniam  :  Nutritive value of Indian foods(1995) ICMR  NIN,Hyderabad 
PRACTICAL PAPER-II
MATERNAL AND CHILD NUTRITION & INSTITUTIONAL FOOD MANAGEMENT-1
	Time Allowed: 3 hrs.

Teaching Scheme/ Week: 6 hrs.  
	Max. Marks : 80

Pass Marks : 28


Note:
Practical examination will be conducted and evaluated jointly by the external and internal examiners. 

1
Assessment of nutrition status through dietary survey and anthropometry of:

· Pregnant Women

· Lactating Women

· Children 

2 
Nutrition education to mothers

3 
Preparation of infant formula

4 
Development of weaning and supplementary foods using locally available   foods.

5.
Standardization of ten selected recipes in relation to nutritive value, cost, time, equipment. 

6.
Organization, preparation and service of food for 25 - 50 persons.   

7.
Visit to different catering institutions, observation of organization, plant layout, food preparation and service and personnel management.

Books Suggested 
1. Gopalan, C. Rama Sastri, B.V. and Balasubrananian s: Nutritive value of Indian foods(1995)ICMR, NIN, Hyderabad 
2.  Basic food preparation:  A complete manual(1986): Dep’t. Of food and nutrition, Lady Irwin College ,New Delhi 
3. Christensen, L. L. and Smith, C.S. : The complete Kitchen guide (1977)Grosset and Dunlap Publishers, New York

Semester-IV

Paper-I RESEARCH METHODOLOGY AND STATISTICS

	Time Allowed: 3 hrs.

Teaching Scheme /Week: 4½hrs.  
	Max. Marks : 60

Pass Marks : 21


INSTRUCTIONS FOR THE PAPER –SETTER

The question paper will consist of five sections: A, B, C, D and E. Sections A, B, C and D will have two questions from the respective Sections of the syllabus and will carry 9 marks each. Section E will consist of 12 short – answer type question (carrying 2 Marks each) which will cover the entire syllabus uniformly and will carry 24 marks in all.

INSTRUCTIONS FOR THE CANDIDATE

Candidate is required to attempt one question from each section A, B, C, and D of the question paper and the entire section E.

Section-A 

1.
Sampling Techniques - Definition of population and sample. Need for sample and methods of sample selection-simple random, stratified random, systematic, cluster, multistage and quota samples, sampling and non-sampling errors, Methods of reducing errors and bias.  

Section-B 

2.
Principles of Experimentation: Planning of scientific experiment. Analysis of variance for simple para design like, completely Randomized design and Randomized block design. 

3.
Report writing, foot notes and bibliographical citation. 

4.
Thesis writing, principles and techniques of thesis writing. 

Section-C 

5.
Methods of collecting data: Conducting statistical enquiries to collect primary data. 

6.
Sources of secondary data, collection scheme, interview methods of enquiry, qualities essential in interview, training of interviewers, Editing and coding the data. 

7.
Classification and organization of data, classification by categories and measurement, coding and tabulations on master sheets. Methods of securing accuracy on tabulation. 

8.
Frequency distribution tables for discrete and continuous variable distribution. 

9.
Graphical and Diagrammatic representation: Bar, Pie and scatter diagram. Histograms, Frequency Polygon, frequency curve, logarithmic graphs.     

Section-D 

10.
Measurements of Central Tendency: Mean Median and Mode, their relative advantages and disadvantages. Measures of dispersion, range, mean deviation and standard deviation.  

11.
Bivariate frequency distribution: Correlation, coefficient and its interpretation, fitting a linear regression and interpretation of regression coefficients, Rank correlation. 

12.
Probability: Definition and numerical problems relating to probability, conditional probabilities, binomial and normal distribution. 

13.
Test of significance - Large sample test, Test based on standard normal distribution, t and F test, chi square test for independence of attributes in a contingency table. 

14.
Elementary knowledge of use of computer programming in different methods. 

Books Suggested 
1. Kothari, C.R.: Research methodology - Methods and techniques.(1998) Wishwa Prakashan 
2. Meyer, P.L.: Introductory Probability and statistical application (1970) Addison Werley .   
3. Goon, A.M., Gupta M.K. and Dasgupta B.: Fundamentals of Statistics (1991) Vol. I, World Press, Calcutta.
4. Gupta S.P.: Statistical Methods (1997) S.Chand & Sons New Delhi.
5. Gupta & Kapoor V.K.: Fundamentals of Applied Statistics (1997) S. Chand and Sons.
6. Rao K Visweswara: A manual of statistical methods for use in Health, Nutrition and Anthropology (1999),Jaypee Brothers.
7. Young P.V.: Scientific Social Surveys and Research (1998), Prentice Hall New Delhi.
8. Spiegel, M.R.: Theory and problems of Statistics (1967), Schaum's Publishing Series.
Paper II - CLINICAL NUTRITION AND DIET COUNSELING

	Time Allowed: 3 hrs.

Teaching Scheme Week: 4½hrs.  
	Max. Marks : 60

Pass Marks : 21


INSTRUCTIONS FOR THE PAPER –SETTER

The question paper will consist of five sections: A, B, C, D and E. Sections A, B, C and D will have two questions from the respective Sections of the syllabus and will carry 9 marks each. Section E will consist of 12 short – answer type question (carrying 2 Marks each) which will cover the entire syllabus uniformly and will carry 24 marks in all.

INSTRUCTIONS FOR THE CANDIDATE

Candidate is required to attempt one question from each section A, B, C, and D of the question paper and the entire section E.
Section-A

1. Food service in health care facilities: 

· Role of health care professionals with emphasis
 on role of dietitian

· Code of ethics

· Factors in patient care with emphasis on needs of the patient

· Feeding of patient

· Team approach to nutritional care

· Comprehensive care services

· Physical handicaps and Rehabilitation of patient

· Nutritional care of the terminally ill or hospice patient



Section-B
2.
Food, nutrient and drug interactions: 
· Effect of drugs on nutrition:

· Alterations in taste, smell, appetite and food intake

· Alterations in nutrient absorption

· Alterations in nutrient metabolism

· Alterations in nutrient excretion

· Effect of food on drug utilization:

· Alterations in drug absorption

· Alterations in drug metabolism

· Alterations in drug excretion

· How body’s Homeostatic Mechanisms like Acid-Base Balance, Fluid and Electrolyte Balance affect Drug Excretion.

3.   Role of Antioxidants, Probiotics and Functional foods in health and disease.

Section-C
4. Nutritional Assessment and Dietary Counseling:

· Nutritional Assessment:

Historical Data (medical, social, drug, diet history), Anthropometric Measures, Clinical and Physical Findings, Laboratory Data

· Nutrition Care Plans:- Developing, implementing and evaluating nutrition care plans

· Dietary Counseling:-Attributes of successful counselor, steps in counseling process, counseling guidelines.

Section-D

5. Characteristics, causes, symptoms, nutrition therapy and counseling in Eating Disorders:-Anorexia Nervosa, Bulimia/Binge Eating 

6. Etiology, symptoms, diagnosis, treatment and dietary counseling for Food Allergies.

7. Diet and  Cancer- Risk factors in cancer incidence, metabolic effects of cancer, nutritional effects of cancer therapy, nutritional management and dietary counseling and role of food in prevention of cancer.

Books Suggested

1. Mahan L.K.& Escott-Stump S.: Krause’s Food and Nutrition  Therapy,(2008),  Saunders Elsevier.
2. Robison, C.H. Lawler, M.R. and Chenoweth W.L.  : Normal and Therapeutic Nutrition (1986) MacMillan Publishing Company, New York
3. Goodhart R.S. and Wohl M.G. : Manual of Clinical Nutrition(1964) Lea and Febiger
4. Cataldo, C.B. Nyenhvis J.R. and Whitner, E.N. : Nutrition and diet therapy – principles and practice(1989), West publishing Company.
5. Antia F.P. and Abraham, P: Clinical Nutrition and Dietetics (1998) Oxford University Press, Calcutta.  
6. Joshi S.A. : Nutrition and Dietetics(2000), Tata McGraw-Hill Publishing Company Limited
7. Srilakshmi, B: Dietetics (2005), New Age International (P) Limited.
8. Lutz C.A and Przytulski K.R.: Nutrition and Diet Therapy (1997), F.A Davis Company.
9. Khanna K. et al, Department of Food and Nutrition,Institute of Home Economics,University of Delhi,Textbook of Nutrition and Dietitcs(1997)Phoneix Publishing House Pvt. Ltd

Paper III - PROBLEMS IN HUMAN NUTRITION

	Time Allowed: 3 hrs.

Teaching Scheme Week: 4½hrs  
	Max. Marks : 60

Pass Marks : 21


INSTRUCTIONS FOR THE PAPER –SETTER

The question paper will consist of five sections: A, B, C, D and E. Sections A, B, C and D will have two questions from the respective Sections of the syllabus and will carry 9 marks each. Section E will consist of 12 short – answer type question (carrying 2 Marks each) which will cover the entire syllabus uniformly and will carry 24 marks in all.

INSTRUCTIONS FOR THE CANDIDATE


Candidate is required to attempt one question from each section A, B, C, and D of the question paper and the entire section E.
Section-A 

1. Prevalence, etiology and prevention of the following 
· Energy Protein Malnutrition
· Vitamin A deficiency
· Rickets, Osteomalacia and osteoporosis
· Nutritional anemia
· Goiter
· Fluorosis





Section-B 

2. Etiology, Consequences and Nutritional Adaptations in the following conditions 
· Low calorie
· Low protein   
· Low vitamin A
· Low calcium and iron 

3
Hazards of Food Toxins - natural, chemical and microbial 

4
Food adulteration- common adulterants, their effects on human health, laws to curb adulteration


Section-C
5.
Problems, nutritional requirements and dietary management in special environmental conditions of
· High Attitude 
· Space travel
· Heavy manual labour in tropical climate
· Floods and famines
. 

Section-D 

6.
 Environmental pollution - air, water, indoor pollutants, smoking and tobacco and Educating the community about control of environmental pollution.

Books Recommended
1. Calendio, M.: Nutrition and the world food crisis (1979) MacMillan Publishing Co. Inc., New York.
2. Shukla, P.K. : Nutrition Problems of India(1982) Prentice Hall of India, New Delhi 
3. Swaminathan, M.: Essentials of Food and Nutrition Vol. I & II (1990) BAPPCO.  
4. Park K Park’sTextbook of  Preventive and Social Medicine (1997) M/S Banarsidas Bhanot Publishers
5.  Integrated Nutrition Education - A Handbook (1991) Food and Nutrition Board: Dep’t. of Food, Ministry of Food and Civil Supplies, Govt. of India
6.  Bamji, M.S., Rao, N.P. and Reddy V: Textbook of Human Nutrition (1996) Oxford & IBH Publishers CO.PVT.LTD,New Delhi
7. Sachdev H.P.S. and Choudhary P. : Nutrition in children developing countries concerns(1994) B.I. Publications PVT.LTD
8. Dhameja S.K.: Envitonmental Science(2005) S.K kataria & Sons, New Delhi
9. Kaushik, A and Kaushik C. P, Perspectives in Envitonmental Studies (2004), New Age International Publishers.
Paper IV - institutional FOOD management-II

	Time Allowed: 3 hrs.

Teaching Scheme Week: 4½hrs  
	Max. Marks : 60

Pass Marks : 21


INSTRUCTIONS FOR THE PAPER –SETTER

The question paper will consist of five sections: A, B, C, D and E. Sections A.B.C and D will have two questions from the respective sections of the syllabus and will carry 9 marks each. Section E will consist of 12 short – answer type question (carrying 2 Marks each) which will cover the entire syllabus uniformly and will carry 24 marks in all.

INSTRUCTIONS FOR THE CANDIDATE

Candidate is required to attempt one question from each section A, B, C, and D of the question paper and the entire section E.
Section-A:

1. Organization and Management: Definition, types and structure.

2. Management: Definition, functions, delegation of responsibilities, tools of managements such as organization chart, job description, job specification, job analysis, job evaluation and work sheet. 

Section-B 

3.
Personnel Management: 
· Personnel and leadership qualities and responsibilities of food administrator and importance of good human relationships in organization.

· Communication as a factor in improving efficiency. 
· Criteria for selection of staff personnel, employment conditions, employee training, role of employee unions, welfare provisions for labour. 
4. Labour laws regarding health and safety of employees, general safety rules in food preparation and service areas, accident prevention, welfare policies. 

Section-C 

5. Equipment for food services

· types of equipment 

·  criteria for their selection

·  operation, care and maintenance of equipment
6. Hygiene and Sanitation: 
· Health examination of personnel 

· Importance of personal cleanliness in handling and serving food

· Cleaning and hygienic handling of utensils and other equipment

· Insect and rodent control
SECTION-D

7. Factors affecting cost control, food cost, labour cost, operating and other expenses

8. Accounting procedures, Budgets and records for cost control
BOOK SUGGESTED 
1. West, Wood, Harper And Shugart : Food Service in institutions (1977)
2. Sethi M and Malhan, S: Catering Management- an integrated approach (1993) Wiley Eastern Ltd.
3. Sethi M ,Institutional Food Management(2005)New Age International(P) Ltd
4. Kinton Ronald Ceserani ,V: The Theory of Catering (1985) Arnold Heinemann
5. Edith andWeiss H.  : Catering Handbook (1994) Taraporevala,Bombay
6. Mizer and Porter  : Food Preparation for  the professionals (1978) Canfield Press San Francisco
7. Lovenberg,E : Let’s set the table (1938) Grosset and Dunlap Publishers ,New York.
PRACTICAL PAPER –I & PRACTICAL PAPER –II

Teaching Scheme\Week: 12 Hrs.




Max Marks: 160










Pass Marks: 56

Note: Practical / Dissertation will be evaluated jointly by the external and    internal examiners

Each candidate will be required to submit Dissertation on the research topic assigned by the department

