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Objectives:
o acauire kowldge regarding food groups
2T gain knowiedge regarding cooking methods appied o

iton, colopignents, effects o cooking on vegstables Frits-
ton, eec of heat asd methods of preservation

and voverages
" Nuta@nd oflsceds - composition and uses n codkery
and appesiers-cofle, tea, it beverages

Reterence
1 Chrley . (1982), Food Science, 20d Ediion, John Wil and Soas, New York

Pottn N and Flotch Kiss. JH (199), Food Seence, 3th Eeiton, GBS, Publisbers and.
ssitors, New Delnt

2
3.Food

L iy
S et o,
@%{T e

’ O N P

& e

. X g @{\5\




Core Couse 12: Institational Food Management 05 Credits
Pl Mk 70 Time: 3 Hours
e e ofguestn ppers i v s e
Erereyy

obie
T
oy xpericnce i fod administration ¢
i he stadent o v Mnowiedgs aboutvaiou food N
vt oy ot n oo
hm-mulmsav

ervice sy and ther development
Ao s P S By
vaitn
Food Service System Plaaing and 3
st e

Kitehen ayout
Organization and

Food Hygiene and Saniation
" Saniaion. 4 safty infod servces

e wm‘r-vmd semicon nsistons o Wiy & San, 1577
2 daeda o k] g ok




it i1e: Community Nutrition

ol Mark: 70
e st o guesin pprs il be s nder

T e commminicy pubic o have naviedge s g o roiens

and thei prevention

- Understand the causes and consequences of nutiton .

it food consumed 8y the

‘Gain basic knowledge about.
1 To sssess mutstonal satus ofthecommuni
w1

5 Do o e 4

cvaluaton of nuteiton education programme.
eucation method

e i women and child welaze
N

ok 6 MDY ek ] MV i
o P e ] o




Core Course 14:

Practical
Full Mkt 0

Time: 3 Hours
e etten o gusionpopers wil b 3 under

Gore Corse: 10 Faod Processing.
1 Physcal principies in reesing and dehydsation procesing
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