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CIRCULAR

The Value Added Courses for the year 2023 — 2024 1s planned on all Saturdays. The

following dates are scheduled for the Courses

1. August 12, 2023
2. August 19, 2023
3. September 02, 2023
4. September 09, 2023
5. September 23, 2023
6. September 30, 2023

3 All students should enroll in any one of the Course.
% The department Course coordinators will assist the students to register their names in

eligible courses.
» Course details (List of Courses, Syllabus, Course Fee and Venue) are uploaded in the

Website.
» Department Value Added Course Coordinators should submit, Course wise Enrollment

list to Dr. R. Rameshwari, Associate Professor & Head, Department of Biotechnology
on or before August 09, 2023.

» Maximum strength for each course is 31.
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CAUVERY COLLLEG
2023 — 2024 VALUE ADDED COURSES
IR
Offering Dept | Course Fee | Venue
S.No | Course Code Course Title -
- ES
1 21VATAO] | Kalvettiyal Tnm:.] 400 =
2 IIVATA02 | Kamarasarin Aalumai Tam]ll 200 [:-;
3 21VATA03 | Kavithai Punaithal Tamil iﬂ:: {_R
Thirupavai Tamil 20 ot
: 2IVATAD Thiruvembaval . =
5 21VATA06 | Medaipechu Tamil 200 Exi .
| i b Tamil 200
6 3 IVATAO7 Eﬂlccu-nnuf Media and Jo ami
pportunity :
7 23VATAO1 | Suvadiyiyal Tamil 200 }I:: : ;
i i Tamil 200
8 13IVATAO2 g;m vaaippukkaana ami
ervugal
9 23VATA03 | Sutralaviyal Tamil 200 E_lj
10 23VATAO4 | Tamilil Sirar Illakiam Tamil 200 El4
11 | 22vAHIOl | Functional Hindi Tamil 200 El4
; 1thSi Tamil 200 Fl
12 21VASAOL gm SamskrithSikshak
art - [
13 21VAFRO1 | Basic French Course Tamil 200 El5
14 21VAEND1 | English Speaking Course English 250 B2
5 2 1VAEN02 Lca:._ier.sfhm for English 300 Bl14
Professionals
16 21 VAEND3 E-TIE.IISI'I Cﬂl’ﬂﬂr EHEIISh NA h;‘ﬁn
Enrichment
17 JIVAENO4 | Celebration of Life English NA NA
18 21VAEN05 | Food, Travel and Culture English NA NA
19 | 22VAENO6 | Business Communication English 300 Bl
Foundation Course for English 300 BI13
X hdecind English Literature
21 23VAEN02 | Creative writing English 400 Lang.Lab
22 2IVAEN03 Englis._h fqr competitive English 500 B4
Examinations
23 | 21vASWOI Cqunsclling for well Social Work 200 C33
being
24 | 21vaswos | Eumen Resouce Social Work 200 36
Management
25 | 23 vAgwor | Foundations of family | Social Work 200 C30
Life Management
2% | 23 vASWO? Introduction to stress Social Work 200 F3
Management
i’:’ 21VABAO02 | Managing Event Venues BBA 200 El6
8 23VABAOI | Office Management BBA 200 D25




Skills _ . . I
rvi ' ” n 200 1927
JIVABAD Owerview of Intelleciun] FHA
Property Rights ] il
Art ol Aart and Hand {‘immerce 2450 DG
IWACOOIP | Embroidery - Advanced
Lex ey 250 | Mudem Lab
C T 250 tcdern [k
2AVACOO2P | Tully ERP Y with (51 RS 0|
2IVAMAO1 | Vedic Mathematics — | Mt 250 3
ic ing Matl 250) 15
I VAMAG? a“.l.n.nlyllunl Reasoning iths
Skills
2IVAMAO3 | Quantitutive Aptitude | Maths 250) 2
23 VAMAD]L | Vedic Mathematics — [1 Maths 251) 4
IIVAMAUZ Quantitative Aptitude - Maths 250 Y
- I'I ——
: R ' 2 2 Physick PO
2IVAPHO! l'nn.tcd_f.'lrcuu Board Physich l,r'l o
Designing il
ilizats . Physice 200 C4
2VAPIT02 l!tlll.ﬂiﬂ.inl‘l of Solar 1y HICH
Energy
Scientific Traini Physic 200 B7
2IVAPHO3 'ﬂ"fmcnllﬁu.rTrmnmg on 1ysics
Software Tools
Trouble shooting of Physics 200 (4]
23VAPHOI domestic appliances
Domestic electrical Physics 200 B3
23VAPHO2 syt
s ; 5 150 (Chemist
21VACH02 | Chemistry of Cosmetics | ™™ s
: Homemade Herbal Chemistry 250 Chemistry
41VACHO3 Medicine Lab 11
. Entreprencurial skills in Chemistry 300 Chemistry
2VACHOL | cpemistry Lab 111
Software Application in Chemistry 250 Chemistry
A3 NN Chemistry Lab |
Basic Mobile Computer 300 CAl Lab
46 | 2IVACAOIP | Application Application
Development
Open Broadcaster Computer NA NA
b 2LVACAZ Soltware Application
Computer 250 B34
48 | 22VACA04P | Front End Development Aneliitica
49 | 22VACAOSP Prc_sr.:nt?uun & Ci:m?put‘cr 250 B3l
Animation Application
Application
Testing for web Computer NA NA
* LAY applications Application
52 | 21VACSO1 | Python Programming Computer NA NA

Science

|
i
|



1IVACSO2P | e-Content Development ¢ Umpuer e Gt
. e Science
F e Introduction to Computer NA NA
54 | 21VACSO3P worksheets Science
- 0 7 27
55 | 23VACSO01 | Programming in C [é“‘."“““ A B
cience
[ g i : : : l NA
56 | 23VACS0IP | Digital Marketing Sl A
s science
57 IIVAITO3 Gr:l_nl'lhit‘ts and Basic it}t'urmnliun NA NA
Animation Tools Technology
58 | 23VAITOLP | MS Access Information 250 DT Lab
Technology
: . ormati : VA
59 2IVAITOZP | Introduction to Power Bl REEeUR i s
Technology
; : TR, ; 2 ;
60 | 21VAMBOIL Enltrcprtcnmrla'l Microbiology 200 UG Lab
Microbiology
61 | 21WAMBO2 | Diagnostic Microbiology | Microbiology 200 PG Lab
62 21VAMBO3 fg;l: Aid and Emergency | Microbiology 200 BC Luab
63 21VAMBO4 Mitruhi_al Inoculant Microbiology 200 C3|
Production Technology
64 | 21IVAMBOS | Herbal Cosmetics Microbiology 200 C34
65 23VAMBOL | Kitchen Gardening Microbiology 200 C37
66 | 13VAMBO02 | Herbal Remedies Micrabiology 200 C36
6? 1 1 MIABTDJ_ P FCH}d Adulh’:l‘ﬂnts i]‘! BiDlEchnDIGg}’ 25'} Bl‘_-]
everyday life
68 2 IVABTO3 Basic Research for Biotechnology NA NA
Undergraduates
69 | 23VABTOIP | Neutraceuticals Biotechnology 00 C38
70 | 23VABTO2P | Mushroom Cultivation | Biotechnology 300 BT Lab
71 22VAFS01 | Food Preservation  ~ | FSM&D 300 F2
72 22VAFS02 | Value addition of Millets FSM & D 300 F4
13 Z3VAFSO1 | Basics in Food Science | FSM & D 300 RO
74 IIVAFSD2 Nutrition during FSM & D 300 F6
Adolescence
75 2IVAEDO1 | Skin Care and Hygiene EDC 200 D10
76 | 21VAEDO2P Bridal Makcuw:r . EDC 200 D
Foundation Level 6
77 | 21vAEDO3p | Bridal Makeover- EDC
Advance level 200 D7
78 | 21vAEDO4p | Hair Styling -Foundation EDC
Level 200 D11
~ Level DG 200 D15
21VAEDO6GP | Tail oring-Rasic Level EDC
— 200 D20
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Tailoring- Blouse

EDC

S0

D21

Bl ZIVAEDOTP |
Stitching el
82 | 21vAEDog | Zardosi Designing Level EDC 200 F13
83 | 2IVAEDOYP | Mchandi- Traditional EDC 200 D23
B4 2IVAEDIOP | Mchandi-Modem An EDC 200 D24
aki i D 15 Hostel FSM
RS JIVAED] Baking Skills-Bread EDC 250 C gl
g T FSM
: Baking Skills - Bread EDC 250 Hostel I
MVVAF ¥
13 2IVAED 2T Making -I Lab |
EDC 200 Hostel FSM
H7 21IVAEDI3 | Cake Decoration skill - Lab
A8 : EDC 10 B3
2IVAEDI4P | Brndal (lower making
: . EDC 2 Hostel FSM
89 | 2IVAEDISP | Cake decoration skills-I1 Lab
EDC 250 Hostel FSM
90 | 21VAEDI6P | Pastry skill scts s
91 | 21VAEDI7P | Sell Grooming EDC 200 Di2
-DC 250 Ell
92 | 21VAEDISP | Silk Thread Jewellery E
93 | 2IVAEDIOP | Pedicure EDC 200 SIC Parlou
94 | 2IVAED20P | Manicure EDC 200 3lL Parlour
95 | 21VAED2IP | Nail art EDC 200 DY
MW 3] D22 & S1C
% | 21VAED22P | Tailoring - Cutting Skil e o e
dllirs
97 | 2IVAED23P | Indian Snack Making EDC 250 S1C
98 2IVAED24P | Kitchen skills EDC 200 D13
. . EDC 300 Fs
99 ZIVAEDZSIL Herbal sanitary napkin
100 | 21VAED26P | DIY Crafts EDC 200 SIC
101 | 21VAED27P Zardosi Designing — EDC 1000 Els
Level II
102 | 21VAED28 | Ardino Coding - Basics EDC 200 Bootstrap
Cauvery
103 | 2IVAED29P | Pickle Making EDC 200 SIC/DE
104 [ 2IVAED30P | Jam Making EDC 200 D14
105 | 22vAED3|p | 3D Printing and [oT EDC 300 Fl
Techniques
Recepies
107 | 23VAEDOI | Terracota Jewellary EDC 300 Ell
108 | 23VAEDO2 | App Development EDC 300 =




Sl

NA — Not Available

= [iTH Fitncss
109 | 22VAPEO1 | Fitness & Yoga i ’ Centre_ 41
Nattupura nadanangalin Wings Club L SR
110 | 22VAFAOL | varalaru matrum
nattupuraviyal
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DEPARTMENT OF TAMIL 'HI

VALUE ADDED COURsE | ELECTRONIC MEDIA AND |

 COURSE CODE _____JOB OPPORTUNITY 30 HOURS W
E DE : = LY | _ -
_ Z2AVATA07 (Students Of All Programme) IHTRGDU{ETI:IE;_I:I?F PAPER \

OBJECTIVES :

To introduce students to the historical growth of electronic media.
COURSE OUTCOMES :

On the successful completion of the course, students will be able to
r_ﬁ}_ I*_IumIEr

[ CO Statement Knowledge Level |
To Explain the students with special focus
CO1 to Cinema, Radio and Television Kl

programme productions, New media
To Describe the students in the areas of
C0o2 Media research, Media management, K2
Advertising and Corporate communication
Students to apply to be aware of the Media
CO3 impact on Culture and Society, Ethical and K3
Legal aspects of Media profession

To classify in multimedia and emerging
CO4 communication technology - 4

Unit : I - (8 Hours)

Introduction to Electronic Media: Introduction to Mass media, Electronic media, Print,
Radio, Cinema, Television, Internet, New media, Media Laws and ethics.

Unit : I1 (4 Hours)

Cinema: Characteristics; Origin and development of cinema in India - silent and talkies era,
cinema after independence, commercial and new wave cinema; Status of the Indian film
industry.

Unit : 111 (8 Hours)

Television Production process: Television Characteristics, History of Indian television- DD:
Organizational setup, Private television channels in India; Educational television, Status and
trends in television broadcasting, Television production format, programme contents, News
Gathering and Writing, Presentation Skills.

Unit : IV (4 Hours)

Radio programme Production: Characteristics of radio, hjsmﬁca.l perspective of MR;{.
organizational setup; Commercial radio; Educational radio; Emerging trends; AM & FM;



Community radio; Internet Radio, Status of radio in world. News Gathering and Writing for

Presentation & Reporting Skills.

Unit: V

Reference Books :

(6 Hours)

N‘-'“'_ M“di“f Computer revolution and its impact; Growth of online Journalism; Alternate
media, Media convergence, Problems and prospects of new media, Social media.

. — o -
S. No. A . A Year of
o uthor Title I uh'llshtrs. Publication
: Electronic Anmol Publication
01 Afeque St : ?
R G Media New Delhi N6
Television
02 | Herbert Zetil Production US: Wadsworth 2006
i Handbook
03 Arvind Singhal and gu:lia‘s & Sage, 2001
Everett M. Rogers e AL London
Revolution
Mass
04 | Keval J. Kumar Communication | Jaico, Mumbai 2013
in India
The
Terminology of | Krushshe Publication,
U 1500808 Technological | Sri Lanka A0
Arts
06 | P.C.Chatterjee E:Ed““““g M | Sage, New Delhi 1991
07 | Dan Harries (Ed) The New Media | Bloomsbury, London | 2002
Pedagogy :

Lecture, Power Point Presentation, Group Discussion

Course Designer :

Dr. P. Sasireha, Assistant Professor, Department of Tamil, Cauvery College for
Women, Trichy.

Dr. S. Moses, Founder, Yezhukural Social Research Institution, Sri Lanka.
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Services Exam Publications, 2017
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2 M.S.Narayan How to prepare UPSC Notion Press, July
. 3 Examination Chennai 2020
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COURSE | COURSE TITLE CATEGORY | Hrs/Week | CREDITS
CODE
1 3 VATAoA milfliflév Apmri @m&ﬂm& 30

@ daid
o P o_sirer Apri @evddlubisenar HlHo, auena LB 5560

o Aprt @eddwd uemOureissr, Gesdlw aenssameT Ty

o Aprit Goddwiismerts umL s
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CO No. CO Statement Cognitive Level
ko i Qeueflsuhgsrer Apri @wsslwbssnar
cor |” Hﬂ s K1
P SlOut
CO2 | Apri @eswl usmdurarisamer Hpleud K2
s Bwidu arwrpis Apri Gebslwsgler
CO3 |@apumvurs [FGLimsybd uy &lsmewriyid K3
o_aieut
Apmir whAuksalldr uaTysedr, o Gglser,
CO4 7 3 A K4
goflggsramusamer wHOAG i
Mifss  Apri  @esduiissear  UmL&E0D .
cos |MU DETIEEE Ka
HHme GluhplHouir.

urL g b — SYLLABUS
UNIT CONTENT HOURS | COs

COGNITIVE
LEVEL

Aprir @esdlwib: susorwenp, allarésib.
s fld Apri Glesswisar:Csrhni, co1, %

=

I suenit&4), sureorgy - Aprir GlwsLu suens s % ﬁ K2,
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"~ CAUVERY COLLEGE FOR W{)MEN(AUTDNGMOUS),

TRICHY-18
VALUE ADDED COURSE
2022-2023 Onwards
COURSE CODE; FUNCTIONAL HINDI Hours :30
2% VAHIO1 bl ARG j
COURSE OBJECTTVE.:

. Thmablathalmmtuunde
* Tounderstand &

things,

* To able to write an aplications,
COURSE OUTCOMES

On the successfully completion of the course will able to

CO.NO.

]
rstand the curriculum of Hindi, Language.
respond in a predictable pattern to simple questions about familiar

CO STATEMENT KNOWLEDGE LEVEL
COl Understand the History of Hindi Language Kl
CO2 Classify the pronunciation of Alphabets K2
CO3 Apply the Grammar in the sentences K3
CO4 Use the sentences in the different situations K3

MAPPING WITH PROGRAMMING OUTCOMES

COs

PO3

POl PO2 PO4
Col1 S S ‘S S
COo2 S S S S
COo3 S S S S
CO4 S S S S




FUNCTIONALHINDI

UNIT-1-AN INTRODUCTION TO HINDI

Alphabets, Pronunciations,
Words & Sentences,
Greetings

Numbers

Common Vocabulary ,

UNIT- 2- BASIC GRAMMAR

Noun, Pronoun

Adjectives -

Verbs

Case endings

adverb

Tense

Genders & Numbers
Conjunction,Interjunction

UNIT-3- PREFERENCES , SIMPLE DIALOGUES

Like and Dislike, to habitations.
Engage in buy & sell situation.
Ask about the day, time and the date.

Accept & Refuse.

UNIT-4 - LISTENING & SPEAKING SKILLS

Recognizing familiar wo

activities, about personal like and di
Using simple phrases and sentences(

describing people

+ Read the sentences.

Read simple notices, posters an
UNIT-5- READING, WRITING & SPOKEN SKILLS

SYLLABUS
(6 Hours)

ghort informal galutations.
Nationalities, Professions, Days & Months.

(6 Hours)

(6 Hours)

(6 Hours)

rds and basic Hindi Phrases, about oneself, about family &

slikes.
for to day speech): describing where one lives,

d catalogues.'
(6 Hours)

¢ Write the simple sentences.
» Speak the simple Dialogues.



TEXT BOOK.-
i e 2 "
HINDI BALA BODIHINI 1., Published by Dhakshin Bharat Hindi Prachar Sabha- Tamil Nadu,

Tirachirnppalli.

REFERENCE DOOKS:
LROZMARRA HIND! - Published by Dhakshin Bharat Hindi Prachar Sabha- Chennai.

2. Conclse Try Lingual Dictionary- Editor-Ravichandran, Publisher- Lotus Publication.

PEDAGOGY
Power Point Presentations, Black Board & White Board, Videos, Interaction, Discussion.

s{W .
()@N//“;I’,ﬂm"'
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o #.ww,ﬂs
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-Mr;ﬂ -620018

Priricipal
Cauvery College For Women
(Autonomous)
Annamailal Nagar,
Tiruchirappalll - 620 018,
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CAUVERY COLLEGE FOR WOMEN (Autonomous)

DEPARTMENT OF SANSKRIT

(PART -1 LANGUAGE)

VALUE ADDED COURSE

[OFFERED TO STUDENTS OF ALL PROGRAMMES|

TCOURSE | ~armcr - |
| CODE COURSE TITLE CATEGORY HOURS
VALUE ADDED
SARALA SAMSKRITH SIKSHAK
21VASAD PART -1 COURSE 30
Course Objective

To know the basic Alphabet structure of Devanagari script.

=

Only those words an

Subjects of daily life are so introduced th

.~  Fundamental grammatical sequence is s
with all the principal noun-forms and root-forms.

[ Coalescence, compounds, tenses, moods, gerunds, derivatives

d verbs which are in daily use have been introduced.

are also introduced.

Course Outcome and Cognitive Level Mapping :

at a student can easily take up a conversation.
introduced that a student becomes acquainted

and other similar topics

-

R e =
co CO Statement Cognits
Number On the successful completion of the course, students will be able to Lveel
ev
CcOl Learn to write the Devanagari script easily. K1&K2
T co2 Identify the gender of the nouns K6
] ean those words and verbs which are in daily use have been 4
CcO3 : K
introduced
o Try to construct the Simple Sanskrit sentences and able to do
CO4 3 : K5
translation Vice Versa.
E—




S
SYLLABUS

CONTENT

Learning of Devanagari script.

| 1 three numbers,

] [“““l_]“i-‘iin-n of the classification of words in Sanskrit.
Identification of the Nouns in three genders and in three num
Exercises : Samskrit to English and English to Samskrit]

| Classifications of verb roots. Identification of the verbs in three persons and n

| [ Translation Exercises - Samskrit to English and English to Samskrit]

Samskrit]

Leaming the question tags and construct questions.

bers. [ Translation

lish and English to 6

A} Leaming coalescence, compounds, tenses, moods, gerunds and derivatives | 6

[ Translation Excrcises : Samskrit to English and English to Samskrit]

v | Leaming Subhashitam (Good sayings) with meaning which gives m
[Translation Exercises : Samskrit to English and English to Samskrit]

i
{ 1l Conversation . [Translation Exercises : Samskrit to Eng
|

s moral values. 6

| S—

TEXT BOOKS

o EDITOR TITLE

PUBLISHERS

YEAR OF
PUBLICATION

Jayantakrishna H.Dave [Sarala Samskrita

Maheshchandra Shastri Shikshaka (Part-1)

[

ism AUTHOR/
f

L

I

|

Bharatiya Vidya Bhavan
Kulapati K.M. Munshi
Marg, Mumbai-400 007

1956

REFERENCE BOOKS

FeFavafosT -4 &4 , Publisher : Pandit K.S.Parameswara Sastry,
Irinjalakuda (Kerala). Eleventh Edition 1968

Palghat, 2015.

SabdaManjari and DhaturupaManjari , Published by R.S.Vadhyar& Sons, Kalpathy,

PEDAGOGY

Teaching chalk and Talk method. Action play and Recitation.

COURSE DESIGNER : Dr.C.R.Sathyakannamani

ERE
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DEPARTMENT OF OTHER LANGUAGES - FRENCH
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2022-201)
S.NO [ NAME COURSE |DURATION TDATE OF [ LLIGIBILITY -1'
OF THE CODE INTRODUCTION
COuRsE | = o B
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OTHER LANGUAGES- FRENCH

.
BASIC FRENCH HOURS: 0
Value Added Course COURSE
COURSE CODE: (Students _of all programs). | INTRODUCTION — OF
2}VAFROI PAPER
05.10.21

COURSE OBJECTIVE:
To enable the srudents 1o interact in a simple way, introduce oneself and ask others their

same, age, sddress cte., use basic axpressions of
lack of understanding, understand and respond in a

grecting, farewell and politencss, express
prediciable patiem to simple questions

shout familiar things.
COURSE OUTCOME:
mhmmmhﬂmnrhmmcmdmdﬂhﬁhm
CONO — COSTATEMENT KNOWLEDGE LEVEL
col To learn the alphabets, pronunciation and Kl
phonetics. Greetings and short informal
coz To Jearn to conpugate some basic verbs and use | K2.
| hem in senienoes. L e e
co3 To use some simple verbs to talk about K3
: themseives, talk abou day® time.
phrases, to usc them in day to day speech, S
CO5 To learn to write a simple posteard. _ K3




SYLLABUS

UNIT 1
(6 hours)

AN INTRODUCTION TO FRENCH
. AM Phonetics and Pronunciation

G‘rllmg;
Numbers

Common Vocsbulury; Short Informal Salutations.
Voidi voila + proper name,

L I

UNIT 2 (6 houry)
INTRODUCING ONESELF, ASKING AND TELLING
* Nationalitics, Professions, Days and Months
o Articles — Definite und indefinite, Present Indicative of verb &re, with
negation and verts ending in *er’ Personal pronouns.
o The verbs ‘s"appeler” anid *habiter’ “&re”, how to say the names of some
vountrics and cities in French
UNIT 3
PREFERENCES, SIMPLE DIALOGUES
e Like and dislike, “aimer, adover, préférer, détester™ »Conjugation "or” verbs,
Negation, ™ : ari
s Engage in a simplc buy-and-sell sitsation:
» Ask ghout the day, the time snd the date
o Accept and refuise.

(6 hours)

UNIT 4 {6 hours)
» Recognizing familiar words and basie French phrases: about oneself, about family and
N Uﬁudnﬁrmaﬁm{ﬁdnxm&ywhhMMMm

lives, describing people.
° Mﬁnﬁnm&nmﬂdm



-

-7

F =

UNITS {6 houry)
READING AND WRITNG SKTL1S
+ Fill in a simple forms
*  Wrike a simpie posteard
REFERENCE BOOKS:!
ENO | Author Thie Publishers Yeur of ‘1
Publication
01 | Annic Borthel, Al Ego | Gaysl ad
Cstherine Hagot, Publishers
: Bestrix Ssmsonis
03 | Mshitha Ranjit, Monics | Apprenons lc | New e
Sing} Frabgais Saraswathl
House —
03 | Archns Khorana, Enchamé Rachna Sagar | 2017
H ¢ Likhmri Pvt, Limited
04 | Proeti Bhustani Mon passeport | Unisee 2017 J
monde_| Publication

COURSE DESIGNER :
Mrs. M.Manjols - Assisstant professor

M e
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T .
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PRINCIPAL

Cau Collsgs For Woman

Aulonomoun)

Annamaial Nagar,
Tiruchirappati . 620 018,
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VALUE ADDED COURSE — COURSE CODE: 21VAENO1
ENGLISH FOR EFFECTIVE COMMUNICATION

I

Value Added Course | ENGLISH SPEAKING CORSE l 30 Hours
21VAENO1 Offered to Students of all l 01.10.2021
departments

Preamble
To empower the learners with communicative competence by imparting holistic

Education in enhancing language skills,

OBJECTIVES:

The main goal of this course is to help you improve your spoken English skills to

enable you to communicate more effectively in English. The general expectation for

certification is the ability to communicate in English without great effort or misunderstanding

for all students involved. Our goal is to assist the student in developing skills

COURSE OUTCOMES:

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

CcO CO Statement Knowledge
Number Level
CcO1 lassify key ideas and terms in a spoken and written text. K4
Cco2 [Demunstrate knowledge of communication skills K3
co3 prove their speaking ability in English both in terms o K3
uency and comprehensibility
0 competence in the four modes of literacy: K5
KU B8 e, Speaking, Reading and Writing
K6

@ Competence in reading skills and reading speed

Ir (Manig




SYLLABUS

UNIT1

MEEIing People, Exchanging Greetings and Taking Leave-Introducing Yourself -Introducing

People to Others-Giving Personal Information -Talking about People, Animals and Place
UNIT I

Answering the Telephone and Asking for Someone-Dealing with a Wrong Number-Taking and
Leaving Messages-Making Inquiries on the phone-Calling for Help in an Emergency

UNIT 111

Gettilng People’s Attention and Interrupting-Giving Instructions and Seeking Clariﬁcrftions-
Mm“? Requests and Responding to Requests-Asking for Directions and Giving Directions
Thanking Someone and Responding to Thanks

UNIT IV

Inviting, and Accepting and Refusing an Invitation -Apologizing and Responding to an
Apology-Congratulating and Responding to Congratulations-Paying Compliments, Showing
Appreciation, Offering Encouragement and Responding to them- Asking for, Giving and
Refusing Permission

UNIT V

Asking for and Giving an Opinion -Agreeing and Disagreeing with Opinions
Seeking and Giving Advice and Making Suggestions-Persuading and Dissuading People
Making a complaint and Responding to One

Reference :

1.Kamlesh Sadanand and Susheela Punitha Spoken English : A Foundation Course —Part [
Orient Black Swan 2008

2.P.Sasikumar and P.V.Dhamija Spoken English Tata McGrow Hill, New Delhi 2001

Pedagogy: Group Discussion, Quiz, Assignment
Course Designer: Dr.Prema Joshua, Ms,C.Chithra & Ms.A. Edel Flora Mary

. s
'?;@Mﬁw ourse Designer Sigug ofthe HOD

Dr. P. URMILA
PO Deparvwant o Emghth
* Couvery -“W

-0
V- e

Signature of the Pr{ncipal

Principal
Cauvery College Fer Women
{::-.._;.namnul].
prnzmeial Nagar,
Tiruchirappoatit - 820 018.
Tamilnadu.



VALUE ADDED COURSE — COURSE CODE: 21IVAENO2
LEADERSHIP FOR PROFESSIONAL

LEADERSHIP FOR

| 'l,'lll' I
| alue Added Course ‘ PROFESSIONAL 30 Hours
|. - - C= = — * p— - - " —_
| - i
21VAEN0D2 Offered to Students of all
e o ‘ departments | ﬂl.l_(}.ZUZI
Preamble:

Lead ipi “motivati | |
ﬂ?}up 15 the art of motivating a group of students to act towards achieving their
professional goals.

Objectives:
T:h_"? main goal of this course is to help the students to be good leaders. This course will also
give them the confidence to face the society as an efficient leader.

Course outcomes:
On the successful completion of this course, the students will be able to

| Knowledge Level B

|| CcO CO Statement
| Number |
| CO1 Classify key ideas regarding leadership qualities K4 '.
co2 Adapting interpersonal skills, team development, conflict | K6 |
management, and communication and change skills.
{ CO3 Accessing knowledge to understand and evaluate K5
organizational, management and leadership problems and
; possibilities.
CO4 Building knowledge and skills to design and change work | K6
organization, to contribute to working environments to
organizational learning and success. J
CcO5 Role play- the purpose of leadership, the ethical K6
dimensions of leadership, and the relationship between
leaders and followers in a free society.




Unit | Svllabus

Persong) leade

Tship and leaderehin stvlec:
Democratic. P and leadership styles:

Visionary, Coaching. Affiliative. Pacesetting and Commanding.
Unit 11 |
Appreciative lcadcrshin

Inguj i
1quiry, lllumination, Inclusion, Inspiration, Integrity

Unit 111

Leadershj T " : .
e p of change - The 3 C's of Change Leadership: Communicate, Collaborate,

Unit 1V

Lcader_ship in groups; building and leading efficient teams

Establls}*- expectations from day one, Respect your team members as individ uals, Engender
Cnnne-::lm:ns within the team, Practice emotional intelligence, Motivate with positivity,
C?mmpnlcalc- communicate- communicate, Look for ways to reward good work,
Diversify, Find a team you trust,

Unit vV

Conflict management and handling situations --The five conflict management styles:
Collaborating, Competing, Avoiding, Accom modating, Compromising

Referenc

1. Simon, Sinok. Portfolio. 2009-Reprinted 2011.

2.Sharma, Robin. Leadership Wisdom. Jaico Publishing House. November 2003.

3.Pillai, Radhakrishnan. Corporate Chanakya on Leadership. Jaico Publishing House. 2012,
4.Jgup, Kam, Leader's corner: the learning guide to leadership. Notion Press. 2020,

Pedagogy: Group Discussion, Team Building, Quiz, Assignment, Role Play

Course Designers: Ms. Cecilia Merlin Wilton, Ms. U. Sree Aruna

W/ W -
Signature of the HOD

Signature of the Course Designer e o
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VALUE ADDED COURSE --COURSE CODE: 22VAEN06
BUSINESS COMMUNICATION

Value Add
Comrac®  IBUSINESS COMMUNICATION 30 Hours

22VAENO06

Offered to Students of Commerce 09.06.2022

aaci SN

Preamble:

To : - i I -
empower the leamers with effective Business Communication Skills.

Objectives:
To develop global communication competency in learners

To develop effective communication skills to make them speak confidently, personally as well
as iII gn:lupg

Course Qutcomes:

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

CO Number | CO Statement Knowledge Level \
Co1 Identify clear and concise written business documents. K1 \
Demonstrate the use of basic and advanced business 1
CcO2 K2
writing skills.
CcO3 Employ proper public speaking techniques. K3
CcO4 Develop and deliver a formal presentation. K3
——— | Develop interpersonal communications skills that are & '
cos .y 4ad for social and business interaction.
baa
: 310 jnamheasd 2

ol ﬂﬂw:’ t‘.qvuhj

A} N
{zuC ’1!0‘“'::#0}?;& i ﬂm&,ﬁhdw‘“‘



SYLLABUS

UNIT I: (6 hours)

Basics of Business Communication - Process of Communication ~ Methods and Modes of
Communication — Barriers to Communication — Types of Barriers

UNIT II: (6 hours)

Presentation Skills- Principles of Effective Communication - Business Proposal Format
UNIT I1I: (6 hours)

Direct Speech and Indirect Speech, Active and Passive Voice

UNIT IV: (6 hours)

Business Report — Drafting of Business letters: Sales letter, Request letter, Enquiry letter,
Report Writing.

UNIT V: (6 hours)

Group Discussion — Rules of Group Discussion — Types of Group Discussion — Process of
Group Discussion

Reference:

Meenakshi Raman and Prakash Singh, Business Communication, Oxford University Press,
2007

Chakraverty Anima, Comprehensive Grammar and Composition, Pearson, 2011

McLean Scott, Business Communication for Success, Nyack, NY: Flat World Knowledge,2010

Pedagogy: Group Discussion, Quiz, Assignment
Course Designer: Ms. Diana Betty Garret & Ms. Edel Flora Mary

p .
W
Si of the Course Designer Si re of the HOD

Dr. P. URMILA

nghah
V- Tmm 018
Signaturefdf theci g Ipal

Cauvery Cullege Fer Women
{Autnnomou:}
Annamalal Nagar,

Tiruchirappalll - 820 018.
Tamilnadu.
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VALUE ADDED COURSE --COURSE CODE: 23VAC01
FOUNDATION COURSE FOR ENGLISH LITERATURE

FOUNDATION COURSE FOR
ENGLISH LITERATURE

VALUE ADDED COURSE

HOURS - 30

OFFERED TO STUDENTS OF | DATE OF INTRODUCTION
23VACO1 ALL THE DEPARTMENTS 00.00.2023

OBJECTIVES

» To introduce basics of literature as a tool to understand various literary styles and

genres
» To Comprehend the essence and core of English Literature

» To emphasize basic and key concepts of Literature
COURSE OUTCOMES

On the successful completion of the course, the student will be able to

(80] CO STATEMENT COGNITIVE
NUMBER LEVEL
CO1 fDeﬂne poetry and its forms and structural aspects of poetry K1
CO2 Classify the various types of prose and identify diverse style of K2
prose writing
CO3 [llustrate the key elements and features of Drama K2
CO4 Identify the constitutive elements of short fiction and explore K3
short story to get a holistic perspective about this genre
COS  |Analyse fiction and short fiction forms in terms of style, K4
content and purpose




SYLLABUS
UN]T-.[

Intmduﬂtnn to Literature

What 1g Literature? — Meaning and Definition - Literature for Life Values and Concepts -

Scope (Aesope Fables and Fairy Tales)
UNIT — g

Prose
Definition — Elements (Characters, Themes, Setting, Plot, Perspective and Viaody= Types
(Fiction & Non-Fiction)

Francis Bacon - Of Studies
UNIT - 111

Definition - Characteristics - Types - Difference Between Prose and Poetry

Short Story and Play
Definition — Features - Types

Earnest Hemingway - Hills Like White Elephant
UNIT -V

Novella and Novel

Definition — Difference — Types
R.K.Narayan — The Grandmother’s Tale (or)
Ashwin Sanghi — Chanakya’s Chant

TEXT BOOKS

Burke, Kenneth. The Philosophy of Literary Forms, University of California Press, 1941.
Bacon, Francis. Text-Book Of Prose from Bacon, Forgotten Books, 2007.
Hemmingway, Eamnest. The Complete Short Stories of Ernest Hemingway, Abhishek
Publications, 2001

R.K. Narayan. Grandmother’s Tale, Indian Thought Publishers 2007

Sanghi,Aswin. Chanakya’s Chant, Harper Collins India, 2022

REFERENCE BOOKS

M.H. Abrams, A Glossary of Literary Terms, wadasworth Publishing Co Inc, 2004.



VALUE ADDED COURSE --COURSE CODE: 23VAC02
CREATIVE WRITING

vV, . .
23VACo ¥ STUDENTS OF
2 ' OFFERED TO STUDEN DATE OF INTRODUCTION
> DEPARTMENTS
ALL THE DEPART! | 00.00.2023 |

ORIJIECT) VES
T students to express creatively with clarity and thereby to know the purpose

of producing various genres of writing short stories, poems, short fiction, prose etc.
* To explore the thoughts and ideas of the young minds creative thinking using

vocabulary, language and gain creativity of having a false for writing flawlessly

COURSE OUTCOMES
A JIMAU 9 10
(n the sucgessful completion of the course, students will be able to

CoO
NUMBER | CO STATEMENT COGNITIVE
) I| LEVEL
CO1 | Relate the purpose of communication ideas and thoughts Kl
effectively and creatively.
CO2 | Illustrate the style of writing critically in the various genres of K2
’ literature
co3 (I Bui_IJihg ideas of imagination to higher level of thinking of K3
enriching vocabulary
CO4 ’ ‘Construct meaningful sentences and create a flow of adding rich K3
meaning to the content
" CO5 | Analyse relevant information in enhancing writing skills to gain K4
good prospects as a creative writer.




VALUE ADDED COURSE --COURSE CODE: 23VAC02

CREATIVE WRITING
_— L
VALUE ADDED COURSE CREATIVE WRITING HOURS - 30
| VALUEA '
23VAC02 OFFERED TO STUDENTS OF 1, \7p o INTRODUCTION
ALL THE DEPARTMENTS AN0I0D
OBJECTIVES

» To enable students to express creatively with clarity and thereby to know the purpose
of producing various genres of writing short stories, poems, short fiction, prose etc.

» To explore the thoughts and ideas of the young minds creative thinking using
vocabulary, language and gain creativity of having a false for writing flawlessly

COURSE DUTCDNqIES

AJIMRU 9 »
meleﬁon of the course, students will be able to

riavpn 1 Yo lnsmhnged D9
(ruomonciuA ) Pamow 1ot apeiie] Navus
e SN N

CcO
NUMBER CO STATEMENT il
LEVEL

CO1 | Relate the purpose of communication ideas and thoughts K1
f:ffncﬁvelyandcmalitfely,-_'; o, el

CO2 | lllustrate the style of writing critically in the various genres of K2
literature

COo3 Building ideas of imagination to higher level of thinking of K3
enriching vocabulary

CO4 Construct meaningful sentences and create a flow of adding rich K3
meaning to the content |

CcOS5 Analyse relevant information in enhancing writing skills to gain K4
good prospects as a creative writer.




ks, 2002
1984,

Stﬂlnbﬂ':k; J\Dhﬂ. The Pcar]. Penguin Boo o
derland, Reissue edition,

Carol, Lewis, Ajjce’s Adventures in Won

Jt-on-the-be aches/

h :.I'Fhlgwwl m mf

J/fwinstonchurchill.or
https://www.one-act-plays.com/comedies/ Lt
o/46473/if---

https://www.poet dation.or

lk.htm
e-shall

s/ 1040-the-fines _hour/w

PEDAGOGY
Assignment and seminar

COURSE DESIGNER : Ms. Siva. Vanmathi

2 L)

Signature of thé Course Designer oD
Dr. P. URMILA

& Vv quﬁ_’
ignature of the Princi
Principal

Cauvery College Fer Women
{Autnnomouu)
Annamaiai Nagar,
Tiruchirappaill - 820 018,
Tamilnadu.



SYLLABUS

UNIT <1
Art and Craft of Creative Writing
¥ Introduction to Creative Writing
» World of Imagination of Ideas
» Vocabulary Building
» ldiomatic Phrase
UNIT-1I
Poetry and Prose Forms
¥ Elements of Poetry
» Free Verse / Rhymed Verse
» Read and Write Poems Creatively
» Writing short paragraphs on famous personalities
UNIT - 111
Drama and Fiction
» Writing short humours plays
» Writing Short Stories
» Short Fiction writing (Plot, Theme, Character setting)

UNIT -1V

Cmﬁ:fi:_mhgﬁﬂ
» Caption Writing
% Essay Writing

UNIT -V

Writing for Media B | . 2
> Newspaper Headlines o -
> Creatingan Advertisement oot .
» Writing an article for Print Media
¥ Script writing for TV / Community Radio



TEXT BOOKS
Anjana Neira Dev,

Anuradha Marwah, Swatia Pal - Creative Writing — A Beginners Manual ,

Pearson India.
William Murphy, Creative Writin

your Creative, Charlie Creative Lab
Novel Writing (2" Writing), Charlie Cr

g — The Revolutionary Plan with Tips on How to Unleash

William Murphy — eative Lab

REFERENCE BOOKS

B.Prasad, A Background to the S
Usha Raman, Writing for the Media, Oxford Publication

tudy of English Literature, Laxmi Publication

WEB REFERENCE

hnps:fmrww,scrihd,cm;jguth or/557457222/W illiam-Murphy

PEDAGOGY: Power point presentation, Experience Discussion, Brain storming and Activity.

COURSE DESIGNER: Dr. P.Helan Jona and Dr. J.Jenifer Nancy
fr Tons
Signature of th¢ Course Designer Sign e HOD
P URMILA
Frnimnr & Hnll [PG]
Cln-rmm for Women gm'
Tiruchirappalli - 620 018

F—— S—n

Signature ofﬁémw

Principal
Cauvery College For Women
(Autonomous)
Annamalai Nagar,
Tiruchirappalll - 820 018.
Tamilnadu.



VALUE ADDED COURSE - COURSE CODE:

ENGLISH FOR COMPETITIVE EXAMINATIONS

VALUE ADDED COURSE ENGLISH FOR COMPETITIVE

23VAENO3

HOURS - 30
EXAMINATIONS
[OFFERED TO STUDENTS OF | DATE OF INTRODUCTION |
23VAENO03 ALL THE DEPARTMENTS 00.00.2023
OBJECTIVES

» To encourage students to appear and prepare for the competitive exams by
overcoming their fear about English.

» To enable students to crack the Competitive exams concerning English grammar,
vocabulary, comprehension.
COURSE OUTCOMES

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

CO
NUMBER CO STATEMENT S
LEVEL

Cco1 Relate the various genres of English Language and Literature and K1
expose the leamers to write and speak good English.

CO2 Explain the various LSRW skills and master the skill of writing K2
and speaking their opinions, ideas and new points,

Cco3 Build to comprehend the central tenets of literary theories and K3
applying them to critically interpret a poem , pros, etc for higher
learning.

CO4 Analyse the genres to explore the entire range of human K4
experience in different genres according to the contexts.

COS Examine the skill of writing and speaking publicly to be K4
competent and confident to gain more information for better job
and career opportunities.




IHHTI—VDChBULARY

» Idioms and Phrases

% One word Substitution

» Antonyms and Synonyms

» Words Often Confused
UNITII- GRAMMAR

» Parts of Speech

» Question Tags

» Articles

3 Tenses
UNIT I - WRITING SKILLS
% Sentence Completion

» Dialogue Writing
» Paragraph Writing
3 Jumbled Sentence
UNIT IV - READING SKILLS
» Comprehension Passages
% Book Reviews
» Reading Newspapers
» Skimming and Scanning
UNIT V - SPEAKING SKILLS
» Self-Introduction
» Group Discussion
» Personal Interviews

» Public Speaking

SYLLA‘.BUS



s &

Texy BOOK

el . A,
Wren And Martin, English for Competitive examinations § Chand Publishers 20

WER REFERENCE
Ups:/fwww.t com/guides/english-langua elvocabulary/

PEDAGOGY: Worksheets, Assignments, Quiz

COURSE DESIGNER: Ms. K. Kanimozhi and Dr. V. Sudhandra Devi

;i\gnattlrcnfﬂleComseDemgner Sng,na‘:)r ;f e =
Professor & Head (PG)
PG Depariment of English

Cauvery Coflege for Women (Autonomous)
Tiruchirappalli - 620 018

3

Signature of the Principal

Principzl
Cauvery Ccoliege Fer Women
(Autonomous)
Annamelai Nagar,
Tiruchirappaidli - #20 018.
Tamilnadu.



" DEPARTMENT OF SOCIAL WORK 7

Value Added COUNSELLING FOR WELLBEING
Course
21IVASWOI Offered to the students of other programmes

Hours: 30

Date of Introduction
£.10.2021

I

|
_

« To orient the students on the concept of Counsellling.

e To make the students to understand the role of Family in C hild Development.

To orient the students in the forms of Marriages

| Cowne Qucomes 200 371345 S 0 BTG EAD.

After the successful completion of the course, the students will be able to

co CO Statement Knowledge |
Number Level
Co1 Define Counselling. K1
CO2 | Explain the role of family in Child Development K2
CO3 | Examine factors contributing to problems of adolescents K3
CO4 | Describe the process of types of marriages K3
CO5 | Apply Couple Therapy K3

S — Strong; M - Medium; L — Low



[ Stllabis o 00—

Unit 1 : COUNSELLING (6 hours)
Meaning and definition, Principles and Skills.
Unit 11: CHILD DEVELOPMENT (6 hours)
Role of Family in Child Development

(6 hours)

Unit I1I: ADOLESCENT DEVELOPMENT

Physical and Psychological changes; Most common and critical issues among adolescents -

substance abuse, suicides, bullying,

Unit IV: MARRIAGE (6 hours)
Definition, Functions and Types. Marriage in India. Problems of Older Persons
Unit V: MARRIAGE COUNSELLING (6 hours)

Marital Conflict; Couple Therapy; Counselling children, adolescents, youth, women and older

persons.
References:
: Year of
S.No Authors Title of the book Publisher
Publishing
Home
Deacon, Ruth E. & Management :
L | Firebaugh, FM. contexts & : 1975
Concepts,
The SAGE
Encyclopedia of
Jon Carlson and Shannon ncyc > _
5 Marriage, Family, Sage 2016
B. Dermer
: and Couples
Counselling




Rao, S. Narayana Counselling and McGraw Hill

&Sahajpal, Prem Guidance Education 2013

Pedagogy:
Chalk &talk, e -content, PPT, Group Discussions, Videos, Quiz & Assignments

Course Designer: Dr. G. Mettilda Buvaneswari



! DEPARTMENT OF SOCIAL WORK = |
| |
Value Added e 4 e
Cotise HUMAN RESOURCE MANAGEMENT || Hours: 30 |
— - Do | = '
| |
| Date of Introduction i,
21VASWO3 Offered to the students of other programmes |
| 5.10.2021 l
|

— R ... . .

. To understand the Human Resource Management and related aspects in the Industry

Course Quteomes

On Successful Completion of the course, the students will be able to

T Knowledge |
CONO CO Statement .
CO1 Find the Meaning and Functions of Human Resources RE {|
Management. l
COo2 Outline the Process of Performance Management and Types K1 |
of Performance Appraisal J
CO3 Identify the Concept of Compensation Management ' K2 _\
CcO4 Explain the Concept of Labour welfare in the Industry K3
CO5 Apply the knowledge on Industrial Relations | K3

§ - Strong; M — Medium; L—Low

e A



Unit I: HUMAN RESOURCE MANAGEMENT (6 hours)
Definition, scope and evolution, Functions - Human Resource Planning, Recruitment, Selection,
Induction & Placement, Training and Development.
Unit Il : PERFORMANCE MANAGEMENT (6 Hours)
‘Meaning, Purpose of Performance Management, Dimensions of Performance Management
Performance appraisal-Meaning, Process and Types- Traditional and Modem Method of
Unit I1l: COMPENSATION MANAGEMENT (6 Hours)
ning, Purpose, Process and Types ~Indirect and Direct Compensation and Job Evaluation-

(6 Hours)
Labour Welfare, Types of Labour Welfare in Industries.

(6 Hours)
al relations system, Collective Bargaining &
agement in Indian Industries.




W— Title of the Book Publishers

Resource Mcgmw -Hill

Text | Publishing
company Limited,

NewDelhi
Resource Doep and Deep
e

Resource | S.Chand




DEPARTMENT OF SOCIAL WORK 4 |
Value FOUNDAT AR
Added IONS OF F
A AMILY LIFE MANAGMENT Hours: 36 /
.
2IVAS | et
Wo1 Offered to the students of other programmes I t?n::im N
il n uction
— | 05062023

L. To orient the students to the concept of family life.

2. To enable the students to understand the development of family values,

3. To make the students learn decision-making in families and family
4. To help the students to learn to manage various family resources,
5. To help them to plan for future family

Iesources

- L'ﬂlll:.‘.‘i: Outcomes

—
e L=

.""mmessﬁll completion of the course, the students will be able to

CO Statement KNOWLEDGE
LEVEL
Recall Farmily Dynamics A Kl
Understand Philosophy, Values, Standards and Goals of K2
| Fan 4
3 | Examine Decision-making in Family i e K3
| Discover Kinds of Family Resources L . K4 )
 Plan for the future ] K6
Svllabus

Life in a Changing World; Family Life Cycle: Stages; Concept of Management

standards and Goals: Development of Family Value Patierns; The
concept of Goals;

sily Livir g: Kinds of decisions families make; The concept of Family
family Resources: Time Management, Encrgy Management,



Unit IV (6 hours)

amily Finapce Mang

of Kinds of Income; Guidelines

gement: The concept of |
. _ ' ncome Managemen;: ]
! | I money income Management: Burmwr'ng.'glhe F;j;.;!f::

Unit V (6 hours)
Thg F,mily’n Plans for the Futyre _ Institutions Saving

Institutions for Famil ; Forvic S, Investments ang the Estate:
Y Savings: Ta . ; : he Estate:
for ﬂ'lf.:Famin g xation in Family Plans; Planning the Family Estate:

References

1 Agarwal, R.D.( 2000), Organization and Management, New Delhi - Mc Graw Hill

2 Ann Smith Rice, Suzanne
: of Michigan: Macmillan
Deacon, Ruth E. & Firebaugh, F.M.(1975). Home Mana
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To orient the studentg on
. L0 make the Students to

the concept of Stresg Managemen;
understand the

life

- . . Course Oufcomes =

® successful completion of the course, the students will be abje to

CO Statement

KNOWLEDGE |
LEVEL
-——_l——._—~—- — T e e
Outline the concepts of stress, eustress and Distress Wl e K

| Identify the sources of stress 5 e S 1 Ki&K2 |
3 |  Analyse the physical, psychological and social impact of stress K5 |
lassify Stress Eons. . N R I

Hy siress reduction Technigues e i A e RS

Syvllabus

of stress: Stress: Meaning, Definition, Eustress, Dnstress, Types of
' stress and chronic stress, signs and Symptoms. Difference bet
’__que to age and gender

stress: Acute
WEESN eustress

ironmental; Academic, Family and Work stress ,Physiclogical and
ted with the stress response



Impact of stress

Physiological Im .

Health :ﬁ}m P::t: mﬂist_r;sisl— Autonomic Nervous System Changes, Quality of sleep, Diet and
Impact of stress - Stressful Life Eve t:ﬂf;tr B« Impairhd Denetal TRRacioRs 150k EMGES SO0
Unit IV (6 hours) nts, Social support and health

Fi ﬂtl # f':;lpo o0y and Coping Mechanisms

- ight’ Response, Stress warning signals. Goals of Coping Different sty
Unit V (6 hours)

WWt Techniques
0 Training, Biofeedback , Relaxation, Yoga and Med:

Art Therapy, Music Therapy, Play Therapy, Cognitive Restructuring and Time Management

les of coping with

tation, Mindfulness, Relaxation Techniques,

References

Authors Title of the book | Publisher Year of
Publishing
n L & Feist.J Health USA 2000
Psychology 4th Brooks/Cole
| edition, ouly S| R
10 Steps to : 2014
Mastering Stress: London,Oxford
A Lifestyle Universily Fress
Approach e S
Health New York. Mc 1998
psychelogy 3rd GrawHill
edition B e
Siress Management Lenden, Shalimar 2012
using Yoga and Books
| Meditation. | ————— o S|

, PPT, Group Discussions, Videos, Quiz & Assignments

Cauvery Coliege Fer YWaomen
{Autonumuu-}
Annamaial Nagar,

Tiruchirappaill - #20 018.
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DEPARTMENT OF BUSINESS ADMINISTRATION
s Value Added Course | Managing Event Venues ]_ 30 Hours
Course Code: 21VABA02 | (offered to students of other |
Programme)
OBJECTIVES

# To impart the practical knowledge of Event Management.
» To upgrade the students regarding the concept of event, they will develop and
nurture their skills and Techniques involved in Event Management.

COURSE OUTCOMES
On the successful completion of the course, students will be able to
co CO Statement Knowledge

Number Level

CO1 | Preparing Event proposal. K1

CO2 | Planning organization chart. K1

CO3 | Production of Special, Corporate and Sports event. K3
- CO4 Analysis of Event Technology and Event evaluation. K2 I




UNIT: V

( 6 Hours)

! Eent Evaluation-Measuring performance - Financial analysis - Report Writing.

TEXT BOOKS
Author(s) Title of the Book Publisher ~Yearof
Publication
|
1. | Ms.Annie Stephen And | Principles of Himalaya 2014
Mr. Hariharan Event Publishing House
Management
2 | Anukrati Sharma & Shruti | Event Marketing | Bharati 2018 |
Arora and Management | Publications, New
l Delhi
REFERENCE BOOKS
3 Author(s) Title of the Book Publisher Year of
Publication
Event Marketing Vikas Publishing 2014
and Management House Pvt.Ltd

2011




r_‘——--_

DE PﬁHT‘H ENT OF BUSINESS ADMINISTRATION

o~ bz cab —

-_‘—|—|___ P - — __r_ R - -
Value Added Course r(lﬁre Mnnagemi:nt Skills | 30 Hours ]
e e SR T o
Course Code: 23VABAO] | (offered to students of other 1
Programme) '
— - S S —— — o — | == |
OBJECTIVES

* To obtain knowledge of working in the office

¢ To make the students to understand the various functions of office administrator
* To know how to maintain the files and designing the office forms

COURSE OUTCOMES:

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

—

co CO Statement | Knowledge |
Number - _Level |
CO1__ | Explain the basic functions of office management. K
CO2 | Discuss the different steps of office organization and functions of office K2 1
administrator. |
CO3 | Applications and Procedure of filing and filing devices. K3 |
= = |
CO4 | Factors to be considered in designing the office forms. K2 4'\
SYLLABUS
Unit- I ( S Hours)
Office Management-Meaning-Elements of Office Management-Functions of Office
Management.
Unit-1I ( 6 Hours)
Office Organisation -Definition ,Characteristics and Steps-Functions of an Office
Unit -1 ( 6 Hours)
Office record management -Importance — Modern methods of Filing-Modern filing devices.
Unit -1V ( 7 Hours)
Office communication- Correspondence and report writing-Types of report writing.
( 6 Hours)

Unit -V
memmmmemmmmmmmFm




1. Arora, S P. (2009), Office Orgamsation and Management, 2 Edition, Vikas Publishing House.
2. Ramasamy, T (2016), Office Management, 1" Edition, Gold Books publications.

1. Prasanta K. Ghosh. (2010), Office Management Principles and Practice, 1" Edition,Sultan Chand &
2 Pillas & Bagavathi R S.N. (2016), Office Management, 6" Edition, S Chand Publication.
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. DEPARTMENT OF BUSINESS ADMINISTRATION ]l
Value Added Course | Overview of Intellectunl | 3 Hours |

Course Code: l.lir’-A_B}ﬁ}Z_—'i Property Rights : i,

e

J_[{‘lpcn to all the Programme) .' I

OBJECTIVES

# To introduce fundamental aspects of Intellectual Property Rights to students who are going Lo play a
major role in development and management of innovative projects in industries.

> To disseminate knowledge on patents ,copyrights, trademarks, Geographical Indication, design
and integrated circuit layout design and its related rights and registration aspects

» To facilitate the students to explore career options in IPR.

COURSE OUTCOMES
On the successful completion of the course, students will be able to
co CO Statement . Knowledge |
Number Level !
COl | Imbibe the knowledge of IPR through various laws L
CO2 | Apply the knowledge of patents K2&K3 |
CO3 | Understand the process of acquiring a trademark v K3 |
CO4 | Create an awareness about copyrights K3 “
CO5 | Understand geographical indicators " K3
SYLLABUS
UNIT: I ( 6 Hours)

Intellectual Property Rights -Meaning-Definition-Features of a property-Classification of
property-National Intellectual property rights policy of India: Vision, Mission, objectives and features.

UNIT:= 11 ( 7 Hours)
Patents-Objectives of the Patent law-The procedure for obtaining a patent in India-Rights granted

to a patentee.

UNIT: Il ( 5 Hours)

Trademarks-Functions of a Trademark-Trademark and its types-Good trademark-Registration of a
trademark-Rights granted by registration of trademarks.
UNIT: IV ( S Hours)
Copyright-Objectives —Principles of Copyright law-Works protectable under Copyrights —
Registration of Copyrights-Rights of the Authors and Copyright owners - Copyright infringement.
UNIT: ¥ ( 7 Hours)
indications -Meaning-Kinds of Geographical Indications- Adumugu and




K.V, (2019), Intellectual Property Rights: Protection and Management, 1*  Fdition,

J:.' u".-i'_;‘;-:iil_'!_l_l_.

|. - 5 Jt_f‘_! Nl

_P BOOK 0022020 pd




LUE ADDED COURSE

VA g
| " PG & RESEARCH DEPARTMENT OF rmt}t_};RIE L
Art of Aari and Hand Embroidery — Total Hours: 30 T
Value Added Course | AdvascedLevel | i
! = [lnte nl'lintrudu-:tmn
Course Code: 23VACOO1 {ﬂ‘lfrmltmtudtnhnf:ll Prngrnmmﬂﬂl | 03.06.2023 |
Course Objective: T RS
B The course i1s designed 1o gain theoretical knowledge and practical experience as an
embroderer.
» Impart skil training in Aan&Hand Fmbroidery to enable trainees to earn income through the
scquired skill
Course Outcome: T . S TR

On the successful mmplﬂinn_n-f'llw.i:n[r_r'ﬂ. the students will be able to

Co CO Statement Knowledge
No. Level
CO1 | Define the basic concepts of Aari and Hand Embroidery Kl
CO2 | Compare the types of Aari and Hand Embroidery K2
€03 | Identify tools and materials for Aari and Hand Embroidery K3
CO4 | Classify the usage of Tools and Materials used in Aari K4
CO5 | Explain finishing process of Aari&Hand Embroidery K5
Art of Aari and Hand Embroidery (30 Hours)

1. How to fix Aari Iron Stand

2. Making and Designing of blouse
3. How to fix cloth in Aari Frame
4. Chain stitch and its variations
5. Knot stitch and its variations

6. Chamki stitch and its variations
7. Bead stitch and its Variations
8. waudm




VALUE ADDED COURSE

—

. PL&HHI"ER{ H DEPARTMENT OF COMMERCE
I Value A.:ldtd Course Tally ERP 9 with GST fotal Hours: 39
i — 1 Date of Lot rod s, tierm

Course Code: 23VACO02 | (Offered to students of all Programmes) 053,04 20173

Course objective

» To enable students 1o learn the basic concepts of accounting pac kA
# To impart knowledge about goods and service tax

Course Qutcome

At the time of cumplr.:tmﬂ of the course, students will be able 1o

| CO Knowledge
C0) Statement

| .evel

" CO1 | Define the basic concept n of accounting in tally ERP 9 Kl
CO2 prla.ln the : accountmg procedures for |1..dgl.1' voucher and cost creation K2
CO3 | Appling GST K3
CO4 | Analyze stock HT nilp, stock cal;:gur)r__ stock item and stock category summary k4
_{‘05 1 Es't_ir_nale the budget KS

Tally ERP 9 (30 Hours)

Creation, alteration and deletion of company

Creation, alteration and deletion of ledger

Voucher entries in double entry mode.

Creation of Stock Groups, Stock Category, Unit of Measure & Stock Iems
Alteration and deletion of inventory masters

Generating Accounting and Inventory Reports

Creation, Alteration & Deletion of Cost Centres and Cost Categories
Creation, Alteration & Deletion of Bank Reconciliation Statement
Creation, Alteration & Deletion of Budgets

lﬂ Creation of Bills Wise Details

11. GST Administration Registration, Payment

12. GST Accounting or Record Keeping

13. E-filing of returns

14. Creation of GST Ledger in Tally ERP 9

15. Creation of Sales and Purchase Ledger in Tally ERP 9

Reference Book

bl = B ol

S.No Author Title Publishers Year of

. Publication .
1. Vishnu P. Singh Tally ERP with GST Sultan Chand & Sons l 2019

2, |V SrinivasaVallabhan g"u;]'.‘:::’ OPPHORRORIN | ¢ oo Chand & Soms 2019

3 | AK N Implementing Tally ERp | B¥D Publications, 2019
Chennai
Tally Education Private BPB Publications
4, ; ! i ' =
’ Ltd. Ben Tally ERP 9 : 1 2019

_r"'"!.
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z L k3 PG and Research Department of Mathematics
: Value Added Course Vedic Mathematics I Hours - 30
? Course Code — 21VAMAOI (Offered to Students of all Date of Introduction
? i Programmes) 04.10.2021

. » To eradicate the fear of Mathematies and instils confi

B '_ » To improve calculation speed and numerical skills.

> Facilitate the habit of analytical thinking and measured approach towards any problem.
- Ty

dence.

~ On the successful completion of the course, students will be able o

: anhdgt_l
CO Statement ol
tricks of multiplication with 2-digit numbers, K3

s of multiplication with 3-digit




Value Added ¢

nmrae

Vedie Mathemaiics I

SYLLARUS
UNITI
Multiplication: Multiplication of 2-digit numbers by 2
Jdigit numbers by 3-digit numbers f

thigit numbers Multiplication o

h'llllil’l“l']lll['ﬂl of numbers near 100 I'\r'||||f|Ir||4 nbon ol

numbers near S0 - Multiplication of numbers near 200
UNITH
Multiplication: Multiplication of 3-digit numbers by 2-digit numbers - Multiplication of

Choosing n base

4-digit numbers by 2-digit numbers ~ Multiplication of 5-digit numbers by 2-digit numbers
Multiplication of 4-digit numbers by 3-digit numbers,
UNIT I
Division:Conventional Method — Nikhilam Method - Paravartya Method,
UNITIV
Division: Denominator ending with 9 = Denominator ending with 8 — Denominator
ending with other digits.
UNITV

Square: Forward Method: the square of an adjacent number ~ Reverse Method.

Text Books:
S. No Authors , Title of the Publishers/Edition Year of
Book Publication
1. Ronak Bajaj Vedic Mathematics Black Rose 2005
Publications
REFERENCE BOOKS:
[ y Year of
S. No Authors Title of the Book | Publishers/ Edition Publication

Motilal Banarsidass o
Bharati Krsna . : ; & Ltd| Re-Print
| Vedic Mathematics |Publishers Private Ltd,

! [Tirthaji Maharaja Delhi




e Vedic Mathematics | Jaico Publishing
Wwi‘ Made Easy House, Mumbai e

] .'-n Il 'l.'l‘.. Ad

YTITbCVp



PG and Research Department of Mathematics

e Added Course Analytical Reasoning Skills Hours - 30 ]
e Code - 2IVAMAO2 (Offered to Students of all Date of Introduction
Programmes) 04.10.2021
P Toanalyse, interpret and solve mathematical Problems.
lo improve one's ability to think critically.
n a variety of strategies for problem solving.
uccessful completion of the course, students will be able to
CO Statement Knowledge

: Level
ept of coding and decoding. K2
e = = — KE




value-Added Course

Quantitative Aptitude-1

SYLLABUS
Title of the Publishers/Edition Year of
Book Publication
Reasoning Test.

General Intelligence |A Unit of Viva Books

Source Books \Repﬁntzﬁlﬁ \

Pvt. Lid

Publishers/ Edition Year of
Publication

| Publishing Company

Tata McGraw-Hill |3 ge print 2000,




Web links:
1. hitpsi/www. youtube.com/watch?v=-KY F8ZZznwY
2. https:/iwww.youtube.com/watch?v=30PBR3 L4y
3. htps: hov= RWrtd
4. : =] wl
5 Tv= 05
Pedagogy:

Chalk and Talk, PPT, Discussion and Quiz.

N - Vol Bhe
Principal
College Fer Women
mutqnumoun}
Annamaiai Nagar

Tiruchirappaill - 420 0R
Tamiinadu.




PG and Research Department of Mathematics e
e Added Course Quantitative Aptitude-1 Hours - 30

fl
(Offered to Students of all Date of Introduction
Programmes) 04.10.2021

‘ m the knowledge to analyze, interpret and solve the Mathematical problems.
» > To develop the thinking capacity.
0 inquire many short tricks to solve problems.

i the successful completion of the course, students will be able to




Value-Added Course
Quantitative Aptitude-1

SYLLABUS

Publishers/Edition

Year of
Publication

S.Chand & Company
Pvt. Ltd,

Reprint 2015







PG and Research Department of Mathematics “\
| Value Added Course Vedic Mathematies - 11 Y - Hours - 30 ]
Course Code - (Offered to Students of all Date of Introduction
2IVAMAO Programmes) 07.06.2023
Objectives:
®  Foster the love for mathematics by creating a positive attitude through Vedic and Ancient
Indian Mathematics

* Help students appreciate ancient Indian Mathematics and its contribution to the world.
*  Develop conceptual knowledge of mathematical concepts
*  Appreciate the need of conceptual knowledge over procedural processes.

Course Outcomes:

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

A "mMﬂ‘ CO Statement \ K";:::I'I'“
:_ m : | Find mathematical solution of algebraic expressions. \ K3
hfb lve system of linear equations faster and with ease \ K2
LR
. P ate the Mathematical advancements nfﬁncientlndia.\ K3
S ; "Square Roots of Imperfect Squares \ K3
- K3

t cut methods of finding Cubing Numbers \

—

- §E
i
b



- —*

UNIT I

Intermediate Level: General Equations - Simultaneous Linear Equations
UNIT IV
E? Advance Level: Square Roots of Imperfect Squares
i UNITV
Advance Level: Cubing Numbers
Text Books:
8. No Authors Titleof the | Publishers/Edition|  Year of
Book Publication
1 Dhaval. Vedic Mathematics|  Jaico Publishing
; - il Batiia MadeEasy | House, Mumbsi 2006
'REFERENCE BOOKS:
S.No Authors Title of the Book | Publishers/ Edition |, X¢2" of \
: ublication
=5 Bharati Motilal Banarsidass
¢ 8 KrsnaTirthaji | Vedic Mathematics |Publishers Private Ltd,| Re-Print 2004
- Ronak Bajaj | Vedic Mathematics Black Rose 2005 \
- Publications

i_lr-: BW‘EIESIMMIJ u_'_ 1 '.L'- H R A Eal 3]z

xteen simple mathematical fo .1 ae tro L Ved




PG and Research Department of Mathematics |
cided C e "_[._..__ e Al
P (Offered to the Stadents of | Date of Introduction

all Programmes) 07.06.2023

e e ——— | ——— e ———s

¥ To provide the knowledge 1o analyze, interpret and solve the Mathematical

Knowledge
Level




-

Text Books:

Title of the Book [ r

o4 t_.?_ua I’Hﬁaﬁvé-?pﬂ'luﬂc For ,l

1 }R.S.Aggnm'al Competitive

S.Nﬂ] Authors I
| Exazrﬁn_ati:_;m(l?ully Solved) |

1
|

Reference Books:
S.No j Authors Title of the Book

80+ Practice Sets of
1. TK. Sinha | Quantitative Aptitude for
Bank PO Exams

Yearof |

ublishers/Edition |
| Publication
SChand & | : \
Company Pvt Ltd, |I Reprint 2015 II'|
- 1 —— . —a
Puhlinherm’EditinnT\ P:::_’:;:F g
] 10 ]
Arihant Publication || \
; e 2002
{India) limited II l'.
= IR -
Sultan Chand and | 2008 \

P K. Gupta

SPG
L 2. ] v e Quantitative Aptitude

l Sons, New Delhi \ .

Web links:

I. https://www.careerride.com/profit-and-loss-aptitude-test aspx

2. https://www.youtube.com/watch?v=N6DR|lgX2fOw

3. https://www.careerride.com/problems-on-trains-aptitude-test aspx

4. https://www.careerride.com/simple-interest-aptitude-test.aspx

5. https://www.youtube.com/watch?v=mLD41elDRTE

Pedagogy:

Chalk and Talk, PPT, Group Discussion and Quiz

of

. @1’\ @?/@LE

Dr. S. PREMALATHA, M.Sc. M.PhiLPND,,
Professor & Head
PG & Research Department of Mathematics
Cauvery College for Women (Autonomous)
Annamalai Nagar, Trichy - 620 018.

S e
melpai
Cauvery College Fer Women
{Autnnamoun :
Annamalal Magar,

Tiruchirappaill - 820 018.
Tamilnadu.



PG & RESEARCH DEPARTMENT OF PHYSICS \
VALUE ADDED COURSE | PRINTED CIRCUIT 30 HOURS
BOARD DESIGNING
COURSE CODE- OFFERERD TO THE DATE OF
21VAPHO!1 STUDENTS OF PHYSICS | INTRODUCTION
DEPARTMENT oL 1ba
OBJECTIVES:
o Introduction PCB designing concepts
» Component introduction and their categories
« To make students capable to design their own projects PCB up
to industrial grade.
» Detailed description and practical of PCB designing

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

Knowledge level |

Kl l

K2




e . S

SYLLABUS

UNIT-I:

: ndiNTRDDUCTI{}N TO PRINTED CIRCUIT BOARD 6 H
Vi I ours
| ental of electronic components, basic electronic circuits. Bac;
R 5, Basics of

T .

board esigning: Layout planning, gencral rules and parameters

UNIT-11: LAYOUT AND PLANNING 6 Hours

Layout scale — Grid system — Board types PCB production facilities — Layout
approaches —

Documentation. Realising supply and ground conductors — Component placing

UNIT-III: AUTOMATION AND COMPUTERS IN PCB DESIGN 6 Hours
Limitations of manual design — Automatic artwork draughting — Computer

aided design —

Design automation — Limitations of automation in PCB design. Computer Software

for PCB design.

UNIT-IV: LAMINATIONS 6 Hours

Properties of copper-clad laminates — Manufacturing process — Types of
laminates — Phenolic,

Epoxy, Polyester laminates — Polyimide laminates.

UNIT-V: DRILLING AND SOLDERING 6 Hours

Drilling and soldering — Drilling of designed PCB — Soldering Process of
components — Testing and troubleshooting —screen printing and masking .




Title of the book
Year of Publishers Edition
Publication

Printed circuit board 2006 Tata McGraw Hil &

design, fabrication

assembly and fcsting

Printed Circuits 2016 Tata McGraw-11ill Sixth

Handbook Edition

REFERENCE BOOKS:
Title of the book Year of Publishers Edition

Publication

1990.

Tata McGraw Hill




PG & RESEARCH DEPARTMENT OF PHYSICS

VALUE ADDED COURSE | UTILIZATION OF SOLAR | TWHOURS
ENERGY
" COURSE CODE: ey T T S EEm
AVAPHOZ | OFFERED TO STUDENTS DATE OF
OF ALL PROGRAMME | INTRODUCTION:01.10.2021

OBJECTIVES:
» To expose the students with the different aspects of measurement, harvesting
and utilization of solar energy.

» To encourage the preferential use of solar encrgy.
» To Develops solar energy and encrgy efficicncy.

OUTCOMES:
_ On the successful completion of the eourse, students will be able
-~ CO ) Knowledge
~ Number CO Statement .
" pmﬂll energy K1
.r'_ _ , _‘ : mﬁmﬂn of solar energy Kl
rsta -mﬁm energy K2
ulll' energy K2
nt solar energy K2
-



SYLLABUS

UNIT I: Introduction

Basic Heat Transfer Princi

Enuly-snllrﬂnuu&limimn

UNIT 11: Solar water Heater

Principals
salient features of
hltlllhgofmlu

UNIT IX1: Solar lighting system

Description of main parts of solar lighting system: Solar Lantern
light-Charge controller-

UNIT IV: Solar cooking
Benefits of solar cooking-advantages and disadvantages solar cooking.

UNIT V: Roof Top

of solar thermal systems-Technology's in solar water heati

solar water heating systems- Application of solar water heating systems-
Water heating systems,

6 Hours

ment- Sun as the source of radiation- Solar radiation.

ples- Availability of Solar Energy- Nature of Solar

6 Hours

ng systems-

6 Hours

-street light- home
Storage battery- Inverter- Maintenance of solar lighting system.

6 Hours

6 Hours
Technical Standards and Specification-Types of Roof top-Capacity Limiting-
Technical Considerations-Standards and Specifications.

House, New Delhi

TEXT BOOKS:
S.No | Authors Title of the book Publishers Year of Edition
Publication
11 Soteris A. Solar Energy Engincering: | Academic Press, | 2009 -
' Kalogirou | Processes and Systems | London
Narosa Publishing | 2002 -




REFERENCE BOOKS:

§.No | Authors Title of the book | Publishers Year of
: \ Publication

1 G.D Rai Non-conventional Khanna 2008
Sources of Energy Publishers, Delhi \

2 | Dr.H. Naganagouda | Solar Power Hand Khanna 2014
Book Publishers, Delhi

3 | Chetan Singh Solanki | Renewable Energy PHI School 2008
Technologics Books

4 Kothari D.P. and Renewable Energy New Amivals— | 2011

Signal K.C Sources and Emerging | PHI

Technologies l

Teaching Pedagogy

Power point presentation and chalk & talk.

Dr.K. KANNAGI




)
r PG & RESEARCH D§ PARTMENT OF PHYSICS
| YALUE ADbED COURSE [ SCIENTIFIC TRAINING
ON SOFTWARE TOOLS
COURSE OFFERED TO STUDENTS
cm::wm OF ALL PROGRAMME INTRODUCTION:01.10.2021
OBJECTIVES:

» To train them to work on the comment-based activities in MS-office system.
On the successful completion of the course, students will be able to

' i Knowledge
(&0 co .
St St Level
O1 _ [ldentify work on text and numerical data K1
s P  the experience on spread sheet and word Kl

G

&




L.

SYLLABUS

UNITI . 6 Hours
Computer Fundamentals Computer and Operating system Fundamentals -

Components of a computer system - Input and Output devices - Memory Handling - Storage
Devices

UNITII 6 Hours
MS -Word Introduction to MS-Word and User Utilities - Exploring Template and
Formation of Documents

UNITIN 6 Hours
MS - Excel Spreadsheet —workbook window —Formatting Cells / Worksheet -

Working with Formula, Function and Charts — Filtering data and Printing a Prescntation

UNITIV ' . 6 Hours
MS — Power Point Introduction to MS —Power Point —Creating Templates - Font and

color editing ~Consolidating using MS-Power Point

& Hours

UNITV
Envelope Sealing

Officer Appliances Accounting machine — Addressing machine —

Year of Edition
Publication







—____ PGA&RESEARCH DEPARTMENT OF PHYS SICS .
VALUE ADDED COURSE | TROUBLESHOOTING OF W HOURY
DOMESTIC APPLIANCES

Lmlrtss CODE: 23VAPH0I | OFFERED TO STUDENTS | DATE OF !N'EI:LIII;tJ{ZTltun?‘ {
OF ALL PROGRAMME _ 01.07.200°

l~

* To gain awareness about domestic appliance types and suppliers.

* To learn the fundamentals of how different home appliances operate, function, and are
utilized.

* To Develop the knowledge in maintenance of Domestic appliances,

® To raise awareness about energy conservation.

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

—

m 'CD Statement Cm““r
Number On the successful completion of the Course, the students will able to, e Level
Co1 Runember the fundamental principles of electricity, electronics and the Ki
operation of electrical equipment.
Co2 Understand the concepts of Electronic Hardware Components and Soldering K1
/De-Soldering Techniques.
CO3 | Identify the issue of the appliance and its energy efficiency. K2
CO4 | Understand the Problem and Energy conservation of Appliances. K2
COS | Explain the operation of Domestic Appliances. K2




UNIT 1k SOLDg
Rl .
NG/ DE- 501 prinG TECHNIQUES

after mldcring-ﬁaﬁ:t}r. health and

tm ;
medical aspects g goldm"m‘ ons-soldering flux- Flux removal
ng

UNIT Iv: B,
*BASIC py -
CRUNCTIONALITY OF ELECTRICAL EQU IPMENT

Working pripc:
box'-"‘dRTﬁ:mpk. me"““ﬂlily- Main Components of a Tube Lighl-Fan-ﬂntcr Ilcatcrl— [ron
Bfation System. Common occurring faults- Possible causes, testing and repairs.

UNIT v,
L] B 1
Worki ASIC FUNCTIONALITY MOTOR APPLIANCES

5 principle and functioning of motor (mixcrfjuimrfgrindcr}- Functioning of motor -

n : i
0ccurting faults - Possible causes, testing and fepai™

o Kleinert, (2013), Troubleshooting and Repa
: M"”E“"““EI,. R, (2017), Electricity and Magnetism, S. Chand

3. Mehta V. K & Rohit Mehta, (2014), Principles of Felectronics,
Co Publishing , Revised Edition

Reference Books
I Walter C Bosshart(1995), Printed Circut! Board, McGraw-Hill Revised Edition.

Chalk and Talk , Power Point Presentations, Seminars, Assignments and Quiz.

Dr.K.KANNAGL

iring Major Appluances, McGraw-Hill

& Co. Publishing., Revised
S. Chand &

\.hlrl L, &
Principal
Cauvery Collage Fer Women

{Autanomous)
Annama:ai Nagar,

Tamilnadu.

Tiruchirappatil - 8§20 018,



PG & RESEARCH DEPARTMENT OF PHYSICS

VALUE ADDED COURSE | DOMESTIC ELECTRICAL

30 HOUR§ —————|

SYSTEM ____

COURSE CODE:23VAPIO2Z | OFFERED TO STUDENTS

OF ALL PROGRAMME

DATE OF INTRODUCTION:
01.07.2023 J

» To make them understand the electrical wiring.
% To educate identification of wires based on colours and electrical connections

» To train them o maintain the electncal appliances

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

co Knowledge

Nusber CO Statement Level

Cco1 Identify basic wiring tools. Kl

co2 Classify wire colours. Kl

003 Understanding of safety precautions while handing electrical K2

system.

Co4 Understand the maintenance of different electrical appliance K2

l'"% Explain the electrical connections | K2




UNIT IV: ELECTRICAL CONNECTIONS

Different types of switches - Sockets - Condenser testing — Starter Testing - Single plug
and bulb with switch - Three pin connection — Fuse connection - Switch board indicator
gonnection- Three pin plug Connection with on/ofT switch ~ Connection for 2 pin plug and 3 pin
plug - Tube lamp connection - Switch board connection — Stair case two-way switch-Bedroom
(two-way) light switch- Main box connection.

UNIT V: APPLIANCES MAINTENANCE

Wall clock - Soldering process — power reducing methods - Demo on Electric fan, iron
box and Immersion rod [Water [Heater] - Basic Electronic components.

I. Uappal S.L. (2006), Electrical wiring Estimating and costing Khanna Publication. 7
Editi

2. RainaK B. Bhattacharya S K (2017) Electrical Design: Estimating and costing New Age
International (p) Limited, New Delhi 2 Edition
3. Surjit Singh (2016) Electrical Estimating and costing Dhanpati Rai and company, New

1. Alagappan N. Ekambaram S. (1996) Electrical Estimating and costing Tata Mc Graw
Hill Publication, New Delhi
2. Arora B.D. (2011) Electrical wiring, Estimating and costing R.B, Publication, New Delhi

S

.
principal | on

College Feor
Cau Au‘onomous

~tal Magar,
Annar: ;“ " 820 018.



PG DEPARTMENT OF CHEMISTRY
e _ _ [
ADDED COURSE. COSMETICS -
COURSE CODE OFFERED TO STUDENTS | DATE OF INTRODUCTION
2IVACHN2 OF ALL THE PROGRAMME 01.10.2021
OBJECTIVES

» Cosmetic plays an important role in our cveryday lives as they make an individual’s
appearance more attractive and boost one's self-esteem and confidence

» Keeping in view the tremendous potential which the cosmetic industry has today around
kﬁ&ﬁ&mmﬂhmﬁﬂfuiﬂmﬁdqsh&nh;ﬂhw«iﬂaf%k

» This has been designed 1o impart the theoretical and practical knowledge on basic
principles of cosmetic chemistry, manufacture, formulation of various cosmetic products.

On successful completion of this course, the student will be able to
co ~ CO Statement Knowledge Level
|~ | ingredients and their roles in cosmetic products.
. mm ¢ of safe, cconomic and body-friendly i
' -'.-'..J-
5
'.2_1,.



SYLLABUS

y Unh - | 6 Hrs
Preparation of soft wap
Unit - 11 6 Hry
Ingredicts. composition - preparation of orgamc lip balm.
Unit - mn & Hrs
Constituents- configuration- preparation of shampao and room freshener.

Unit - 1v 6 Hrs
Ingredients- composition -preparation of organic hair dyc.

Unit- v 6 Hrs
Constituents- Configuration -Preparation of nail polish, nail polish remover and
organic kajal

TEXT BOOK:

S . Year of
No. | Autbor(s) | TitleoftheBook | Pablisher Ebondsn
_ Handbook of :
L. M. Maibach, .. | and CRC Press 2014




e e s e e _——

78 MEDICINES | s
. Cﬂzllf:SE CODE OFFERED TO STUDENTS |'IMTE OF INTRODUCTION |
ACHO) OF ALL THE PROGRAMME | 01.10.2021 '
R — e e e 1 — S -
OBJECTIVES

» Herbal medicines are one type of dietary supplement. They are sold as tablets,

e — P e

PG DEPARTMENT OF CHEMISTRY

e — T

capsules, powders, teas, extracts, and fresh or dried planis.

# Herbal medicines help us to maintain or improve our health. In light of its
mhuhhhn:ﬁu,ﬂﬁimlmbemduimdmpmidnhcncumry
background for the students to begin to incorporate herbal medicines into routine

practice.
# This course imparts the theoretical and practical knowledge on herbal medicines.
formulation of various herbal products.
COURSE OUTCOMES
On successful completion of this course, the student will be able to
co cos it Knowledge
Level
Learn basics of herbal medicines, formulation of &
1 .
i various herbal products and therapeutic properties.
coz Kl |
| Enhance the applicability of herbal medicine in 5

—a
[



SYLLABUS

s L3 1Y
Intrexdisc trom-Herbal Medicines in Healtheare

! g o 1irs
Homemade vapor rub- therapeutic 'nnptrlics-imuh:nh-cnmymtnm-pmpuralmn.

mm 10 use

S & Hrs

Homemade aloe vera gel-therapeutic uses-material required- therapeutic properties-

maicrial required-preparation-storage-directions 1o uke
Unmit - 1V

Homemade cough syrup-therapeutic prqm‘liu-lngrﬂiimm-prrpaMHm
10 use
" 6 Hrs

Lssential vil-therapeutic properties-material mquiml—pmpuﬂiunanmr:g:-dimﬂium W use.

6 Hrs

-storage-directions

Text Book:
B T Taew |
1 No. ! Author () Title of the Book Publisher | h‘;':’;:‘ .. |
| : i i ks Hetion _ 4
i | iwlﬂﬂ Medicine Herbal Kindle Unlimited l 2005 __J
Reference Book:
| S T Yearof |

Ne. | Autbor (s) | Title of the Book Publisher T-_




DEPARTMENT OF CHEMISTRY
ENTREPRENEURIAL
EEEE S LRSS | skuas N cHEMISTRY HOURS - 30
COURSE CODE OFFERED TO STUDENTS | PATE OF INTRODUCTION
23VACHO1 OF ALL THE PROGRAMME

07.06.2023

» mmw:busmm and individual person skill nourished
> 'IN theoretical and practical knowledge on homemade | jam, jellies,

of water preferable for different purposes and

f r.":H the student will be g‘:‘ﬁﬁﬁ
ibles, formulation of various K1
no ic homemade eatable and ¢
me made products in routine -
d products to students. K3
arious field. K K3




Unit-1 6 Hrs
Preparation of Jam, squash and Jelly, cottage cheese.
Unit - 11 6 Hrs
Preparation of products like candles, soaps, soap powder and shampoos in small
Py i
6Hrs
6 Hrs
Year of
Publication
2020
2017
2010
Year of
Publication

2016




Pedagogy
Hands on training, E-content,
Dr.K
Dr. K. Shenbagam, Assistant Professor, Department of Chemistry.

| SEhe

7/b25%5

Dy M- Liva kUMAR
ThpueTRIAL FXPERT
CHIEF TEcHNoLooN OFFICER

ArivivA DeeP TECH
OM) ST Cﬂ;M‘DLLg; THANTAVUR



R e
ADDED COygsy mﬂgacn.; APPLICATION
MISTR HOURS -
COURSE copg OFFERED T¢ ; :
TO STUDENTS DATE OF INTRODUCTION
5V A cams OF CHEMISTRY
_ & PROGRAMME 07.06.2023

1o mm ‘computational and technical skills on the relevant

ting employability in academia and industries

s course, the student will be KL:::Iedge
d computational skills of |
K1
software techniques K2
K2
ing in variuous K2




6 Hrs

» chemical name to structure conversion, chemical structure (0

UNIT 1T 6 Hrs
Structure Types, Drawing Structures, Initial Considerations, Drawing the Framework of 2
Structure

. UNIT 111 - : - 6 Hrs

Drawing Bonds of Different Types / Changing Bond Types, Drawing the structural

Year of -7
Publication

2017




I8 1. Year of e 3]
No. Author (s) Title of the Book | Publisher eI
| Chemdraw Chem 'Umt?d
5 2= 3D Windows States:
i |1. | Loudon. : Higher Education 1999
i Packageto Organic | ¢ b gecional
i i Chemistry
f S Group. |
i H:-:—.'_ = - =
Point Presentation.
of Chemistry.

12

Dy M- SVAKUMAR
TNDUSTRIAL  KXPERT
CHIEF TECHNOLOGN OFFICER
ARIVIYA DEEP TECH
PMIST CAMPUS , THANTAVUR
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' DEPARTMENT OF COMPUTER APPLICATIONS
| Value Added Course Basic Mobile Application Development \ 30 Hours
- | Course Code: 21VACAO1P (Offered to students of all Programme) Date of Introduction:
01.10.2021
OBJECTIVE
e To design and develop user Interfaces for the Android platform.
COURSE OUTCOME:
; ® On successful completion of the course, students will be able to
co - KNOWLEDGE
CO STATEMENT
NUMBER LEVEL
COl Install and configure Android application development tools. K2 J
I
co2 State information across important operating system events. K3 \
' . CO3 Apply Java programming concepts to Android application K3
development.
List of Experiments:

1. To study Android Studio and android studio installation. Create “Hello World”

application.
2. To understand Activity, Intent, Create sample application with login module.(Check

username and password).
& : Mgusmple GUI apphcaunn with activity and intents e.g. calculator.




Books for Reference:

S.Ne | Author(s) Title of the book Publisher Year of Publications \
1 Reto Meier | “Professional Android 4 15t Edition, 2012
Application Wile Publication
Development”
Pedagogy:

PPT, Live Demonstration , Youtube videos

Course Designer:
Ms.V.Infine Sinduja, Department of Computer Applications




— - A

DEPARTMENT OF COMPUTER APPLICATIONS '.

| TT— |
! \
Value Added Course Front End Development-1HTML l| 30 enty ﬁ'u,
- E— - l I}:Hu- “I i['l.‘.r“du‘-.lil]lll .I'.
Course Code: 22VACAD4P (OfTered to students of all Programme) | 06.01.2022 ___|

Objectives:

® To create web page
® To leam basic concepts of tags for formatting the web page
e To learn the concepts of forms and frames

Course Outcome:

‘On successful completion of the course, students will be able to

CO NUMBER CO STATEMENT

==
I
LEVEL |

T KNOWLEDGE
|
|

To create web page using various

CO1 formatting tags K2

|

l

| |

o2 To apply hyperlinks to navigate pages \ K3 \

CO3 presentation K3

To apply images and tables for web page \ |

Lab Exercises:

Creation of Basic HTML elements

Change the background color of web page.
Format web page using Table tags

Create a web page which defines all text formatting tags of HTML in tabular format
Create webpage using list tags of HTML.
Navigate from page to page using Hyperlinks
Adding an E-mail address link.

Create HTML document using Image tags

. Create web page using Frames

10 Create web document using Forms

11. Frames: Online news reader creation

12. Forms: Creation of Online Application Form

- b it

il i

=l



CPART - nd

org/ lanman csefsefseml/HTVIL: AR

woint comy/html/htmi_tuiar

FS

,' | 2l
com/progran
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_________________—-—-_-___'_-_\_
DEPARTMENT OF COMPUTER APPLICATIDNS

Value Added Course Power Point —Presentation & Animation 30 Hours
b Date of Introduction:
: Course Code: 22VACAO5P (Offered to students of all Programme) 06.01.2022
i Objectives:
1 ® To create and manage presentation

® To leam basic concepts of designing slides, Formatting text, shapes & images

Course Outcome:

® To learn the concepts of Animations

~On successful completion of the course, students will be able to

- KNOWLEDGE |
q CO NUMBER CO STATEMENT L EVEL
col To create new presentation K2
To create and modify text ,images in
co2 various slides K2
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DEPARTMENT OF COMPUTER 'sﬁv'rﬁf "ATIONS

Value Added Course

Web Page Development 1|—
Tnﬂtc of Intmdur..tmn )

iﬂ_ l_h'_l-l.l._l“-!i-

=

II|

|

Course Code: (Offered to students of all Prugrammc} 05.06.2023 '||I
2IVACAOIP .
OBJECTIVE
* To design and develop the webpage using HTML, CSS and Javascript.
COURSE OUTCOME:
* On successful completion of the course, students will be able to
- ="
Cco | CDGNITW‘E_H
NUMBER QS SLEMENT | LEVEL
Col Infer how to Deploy Website Using htm| | K2
co2 Develop simple HTML and CSS forms. ‘| K3
Co3 Construct interactive websites using HTML, CSS & Javascript ‘ K3
1
List of Experiments:

1. Develop a HTML code with Text and Image effects.

& v oswoN

Design a webpage using Physical Tags.

Design a webpage using Logical Tags.

Develop a HTML code for Nested List Creation.
Design a simple webpage using Frame and Table tags.
Create a student Application Form having number of form elements (Textboxes, Radio

buttons, Chackl;bxas. TextArea and so on)
7. Develop a College Website.
8. Develop a JavaScript code to change the Background Colour.

9. Design a JavaScript code to POPUP Message using Event.
10. Demo for Style tag using heading and paragraph tag,

11. Design a webpage using Internal Style.
12. Design a webpage using External Style.

I&Mlmhm&&wp Selector.




Title of the book Publisher

Year of Publicat ions
%W
e Design» International (P)
Limited
l-‘_-ﬁ___

Couste Coozdinaldie

- (W IR

LPv-R. Howlin PackiamT
<, O.LR_S\

[D~-R. RBaendha]



-‘-'-""'--—-—.____

E-Content Development Hours:

—

- - R 130 Hours
Course Code (Offered 1o Students of Date of Introd,

2 \VACSo2p allPropammes) | 0410200

® To leam the process of designing and development of e-content module
* To describe the use of various tools for editing graphics , audio and video

* To create e-content for a particular topic

On hmneompbtimul‘ﬂn course, students will be able to

W——“—-” Department of Computer Science CER __“?

uction:

|

NEL CO Statement K'"'L:‘,“;;" 1‘
Co1 Understand the principles of script writing K2 \
C02 | Analyze the basic editing techniques e
CO3 | Apply the transition effects X3 \
Co4 fanding of Video making K2 i\
COs5 Construct own E-Content on particular topic K3 \

£, 3 s Y]
; Select Aspect ratio of Project, Choose Media and Add Layers
3. Prepare and Edit a content video
4. Addvnincmimmictn'ihe content
5. Live capture and recording
6. Add transitions effects
7. Visual corrections and special effects
8. E:pmmddmevideomMedm' :
9. e-Content development for a particular topic



T e

nct/publication/3 13822939 _FE-learning_and b—com:m Dt\;tmem
3

< MMMMAC Powerpoim 2016 pdf

T . 4 Lt :




- RN Do i Cosris Ts —
‘Value Added Course Programming in C Hours: 30 Hours |
ey (Offered o the students of | e OF ntroduction:

ALL programmes) 30.05.2023

l“ul !-l-i the basics of C langunge

. hpwmﬂ'mwmmmw
- » Todevelop programming logics and create progrums in

{ the course, students will be ableto
Cognitive [
Define the basic concepts of C programming Ki |
"T _"“‘“'“’ of programming concapis 1o develop K4 |
ns using C 5 |
(6 HOURS)

.._MTmlﬂﬁlﬂi - Constants - Declarations —
tors — Type Conversions — Increment and Decrement

e and Expressions - Conditional Expressions —
(6 HOURS)

w — Variable-length Argument list -
Blocks — lf-Else — Else-If — Switch — Loops:



UNIT -1V (6 HOURS)
Pointers snd Arrays : Pointers and Arrays — Pointers and Function Argumenis - Pointers and  Arrays —
Address Arithmetic - Chsracter Pointers and Functions — Pointer Arrays; Pointers to Pointers ~ Multi-
dimensional Armrays — Initialization of Pointer Arays - Pointers vs. Multi- dimensional Arrays -

Command-line Anguments ~ Pointers to Functions

UNIT -V (6 HOURS)
mmdm-swm Functions — Arrays of Structures — Pointers to Structures
— Self-refierential Structares — Tahle Lookup ~ Typedef - Unions — Bit-fields.
TITLE OF THE | ny YEAR OF
BOOK PUBLISHER / EDITION PUBLICATION
The C Programming | 2™ Edition/ Pearson 2015
Language Education India

TITLE OF THI
OF THE | pyBLISHER / EDITION | i 1C ATION

¥ BPD Publications, New
i dind Delhi/ 4% Edition _ -
o i Hik/ 4 2018




A ’r[ DEPARTMENT OF INFORMATION TECHNOLOGY \
VALUE ADDED GRAPHICS AND BASIC | coursk puraTION
SUURSE ANIMATION TOOLS SV BUURS
: _ g ~ DATE OF
COURSE CODE OFFERED TO STUDENTS OF INFTRODUCTION
OTHER PROGRAMME 04-10-2021

Knowledge Level

Kl

K2




GRAPHICS AND BASIC ANIMATION TOOLS

Basie Photo Editing Tools (3 Hours)

Introduction —~Selection Tools - Selection Shading - Transformation of Objects - Cropping An
Image In Photoshop - Perspective Distortion Correction - Retouching Tools In Adobe Photoshop
<Painting Tools In Adobe Photoshop - Editing Tools in Adobe Photoshop - Filling Tools in
: Adobe Photoshop - Eyedropper Tool Tips -Brush Tool Tips - Load New Brushes -Using Custom

Working with Images (5 Hours)
Rotate -’mﬂ Image - Color Correction with Curves - Change Image Size to view on Screen -

.: hhhm -« Change Image Resolution

dng with Layers (6 Hours)
of Layer — Adjustment of Layer — Applying Layer Mask — Vector Mask — Filtering

(8 Hours)
atio n Techniques ~3D Animation Techniques
(8 Hours)
5. - Animation— Rendering
YEAR
PUBLISHERS OF

PUBLICATION

2017

2019




DEPARTMENT OF INFORMATION TECHNOLOGY

(Offered to the students of ALL DATE OF
INTRODUCTION

programmes
: 06.06.2023




B
" s

1. Overview of Access Interface
ng Access Interface

Access Quick Access Toolbars
Working

with Access Ribbons
Object Panel
Access File Tah
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n, Practical demonstration




30 Mours

-m MHM Date of Introduction: 01.10,2021 l

: _.ﬁﬁ'ﬁMmeWmofmmp.
-. ““'Mmbuinnqﬂ:mfmmﬁiﬂﬁng:himmm

Knowledge

Kl

....

----




S & Hours
mi.; Hhizoobiom, Azatobacter, Azospirilum-— Mass production, Package and

Storage

Unit v & Hours

Hmpmnnufﬁmmﬂm Fermented foods- sauerkraut

pickles, Fermented Dairy Products Curd, Buttermilk and Cheese
Unit v

fH Hour
|I, Mushroom cultivation - Preparation of spawn- Calocybe sps, Pleurotus sps. Post-
- harvest technology
~ Text Books:
e 8. No l Year !I
\ 2019 1
|
\ 2018 \
2018
2017




—

Elsevier

Essentials of Microbiology |
,ﬂmﬂuiaaﬁiii'
Overview

Textbok of microbiology

“1IK International

Publishing house, Delhi

Orient Blackswan

2019
2018

2018

& Paniker's

2016

e [ICAR
Dr. V. Prakasam,

ces/microbiology/145

mmwmmnm-mimcwmﬁmmnmﬂ

S - ]'I:.:

AaJL

ke M '.. . r. 1'| 4 1lE=-8CICNCes wwmﬁﬂ-ﬂﬁﬂﬂﬁmm
: ..I‘. -
d-Microbiology-William-C-Frazier/dp/ 1259062511

hroom cu [fure-nol mﬂmm—iw—pdf-bﬂﬂkf

.......

_ Princ|pal
Cauvery Collage Far Womi
{Autongmous)
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PG AND RESEARCH W&!’I"HEHT OF MICROBIOLOGY |

. Value Added Course | DIAGNOSTIC MICRORIOLOGY 30 Hours \
S Date of '

Course Code: VAMBO2 | Offered to Microbiology |
& o i l-tud-um:m.m.mlJ

» The students will acquire the necessary knowledge and skill to ensure the quality
services in health care sector
» This is an innovative and need-based program meant to creatc employment

sful completion of the course, students will be able to
CO Statement

Knowledge level

K3

K4
k4

cimen and Identification of bacteria from clinical
d Faeces - transport media and storage.



ity tests. Disc diffusion- Kirby Bauer method and dilution methods,
1 inhibitory concentrations, Minimum bactericidal concentrations

Blood grouping, total cell count (RBC and WBC), Agglutinations
reactions (CPR), differential count, hacmoglobin estimation-Sahl's
* sedimentation test and Pregnancy kit test

Publishers Name Year

2018

2017

2017

- | Mc Graw Hill India 2017

2016




| Reference Books
J S.No Authors Name Title of the Books "Puhlishcr!.r;lamc 1 ‘fu; ]
1. | Kanai L. Mukherjee Medical Laboratory | Tata fata Megraw Hill ST |
Technology
Textbook ul"Micrﬂh'tﬁt:'né}r- "The Orient Blackswan 12007 |
Textbook of Dingnostic | Elsevier 2016

Microbiology
6th Edition
Koneman's Color Atlas Wolters Kluwer Health 2016
and Textbook of
Diagnostic Microbiology
Toribook of Microbiology | CBS Publishers & | 2016

Distributors

of-diagnostic-microbiology/mahon/978-0-323-

vier.com/books/texthoo

. com/books/about/Textbook_of Diagnostic_Microbiology E Bo.html?

le/diagnostic-microbiology-textboc k-isolation-
atory-tect nician-microbiology-afsc-90470-

fiournal/imm/10.1099/00222615-45-5-

Prﬁc

Collrgs F-r Womean
utonomous)
mlnmal Nagar,
ueh adil - #20 018
- ‘l’ﬂll:nnﬂu




| PG AND RESEARCH DEPARTMENT OF MICROBIOLOGY
First Aid and

Emergency Care

Offered to Students of all
Course Code: VAMBO3 > — .

! Valve added Course o

OBJECTIVES:
e To mdwmn&ehowldpﬂFuﬁdmhm
* To educate the techniques for First Aid treatment.

OUTCOMES:
On the successful completion of the course, students will be able to
COs CO Statement e '.
level ;
Col Undersland the basic needs of first aid
= a B
O oo LT i E
CO3 Explain first aid measures for cardiovascular problems %
Demonstration of first aid measures for poisoning and o

E:phﬁlﬂ!luhniqm;ﬁﬁmaidm




' Unit 111 6 Hours

Emergency medical conditions - Heart attack, Stroke, Hyperglycemia, Hypoglycemia, Seizures

in adults and children.

Unit 1V 6 Hours
Poisoning and bites: Types of poisons- Swallowed, Drug, Alcohol Bites - Animal, Insect, Ticks
and Snake bite.

Unit V 6 Hours

Techniques- First aid material- Dressings, Cold compresses, Types of bandaging, Techniques for
First Aid Treatment — Airway, Breathing and Circulation.

Text Books

Title of the book Publishers Name Year

S.No | Authors Name
The Complete First Aid Pocket [ Simon &Schuster 2018

1. | John Furst




hors Name Title of the book Publishers Name Vs
Ajay Singh First Aid & Emergency Care |NR Brothers 2019
2. [Sharma Suresh Potter and Perry's [Elsevier India 2017
Fundamentals of Nursing:
Second South Asia Edition
i Arnstioan Madiced American Medical Random House 2009
G Association Handbook of First| Reference
Association
Aid and Emergency Care
4. American Academy [First Aid, CPR, and AED, Jones and Bartlett 2009
of Orthopaedic Standard (Emergency Care Publishers, Inc
Surgeons (AAOS) land Safety Institute)
5. hilip Jevon Ll::mergency care and First Aid | Churchill Living Stone, | 2007
or Nurses, A practical guide
l
Web Links
1. https://www.slideshare.net/ undariskr id-ppt-69486097

2 J//slideplayer. i g
mmm&moi




PG AND RESEARCH DEPARTMENT O o

OF MICROBIOLOGY .
| Value added Course Microbial mm I T 3
Technology '
Course Code: VAMBO4 W-_M—mﬁ_, Date of Introduction:
Mot

OBJECTIVES:
» To make the students to know the importance of Microbial inoculants
» To leam the production methods and field applications of Microbial inoculants

Outcomes:
On the successful completion of the course, students will be able 1o
CO Number CO Statement

COT | Explain Microbial inoculants types and Production technology |
co2 llustrate Symbiotic and Non symbiotic Bacterial bioinoculants
and study the mass cultivation methods

Co3 Analyze Fungal Bioinoculants and study the mass
cultivation methods

K4

CO4 | Create Knowledge about Algal Bioinoculants and study the mass | K6
ion methods

K6

cultivation







Recent Trends in
IBiofertilizers

Internationa
! Puh]ishing

House

L. hitps/
2. https://agritech. tnaw.ac.in/
agro/vam- fungi_html
4. hip//14.139.) 87.9%alorg_farm/orgfarm_faq's.html

Pedagogy l
Power Point Presentatio

fm—ilmhmm.iru‘lnforgjmﬂmgfnnn_binfeﬂili:cm.hlml

org_farm/orgfarm_biofertilizertechnology.html
3. mﬁfm.mmm.mhmIugy!ncw.technnlagiwfmd-

prrseh ns, Group Discussion, Seminar, Quiz, Assignment and Brain Storming
vi




r PG AND RESEARCH DEPARTMENT OF MICROBIOLOGY
Value added course Herbal Cosmetics 30 Hours
Course Code: VAMBOS | Offered to students Date of Introduction:
to all Programmes 01.10.2021
OBJECTIVES:
» To enable students to get exposed to processes involved in the manufacturing of herbal

cosmetics
# To understand the preparation of skin and hair care herbal products.
OUTCOMES:

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

CO Number CO Statement

Define the basic knowledge of herbal cosmetics

Descn‘hetheskinmmmm:timp‘nduﬂiun
Preparation of hair care products
Illustrate the active components of herbs

38883

Explain quality control of herbal cosmetics




S
Unit v 6 Hours
General principles of quality control and standardization of herbal cosmetics- shelf testing,
Toxicity studies as per Drug and Cosmetics Act. BIS guidelines of herbal cosmetic products and

its raw maternials.
Text Books:
| S.No | Author Title Book Publisher Name Year |
Name
l. | M. Vimaladevi | Textbook of Herbal CBS Publisher 2019
Cosmetics
2. |ERI k of Synthetic & Engineers India 2015
erbal Cosmetics (How Research Inc.
to make Beauty Products)
3. |ERI Herbal Cosmetics & Beauty | Engincers India 2015
Products with Formulations | Research Inc.
4. | H Panda Cosmetics Asia Pacific 2015
Business Press Inc
5. | Shailendra Cosmetics A Practical Pharma Med Press 2014
Saraf Manual
Swarnlata
Saraf




4. | RK.NEMA [Textbooks of Cosmetics CBS Publisher 2017
s, Malanie Sachs |Ayurvedic Beauty Care: Motilal Banarsidass | 2014
Ageless Techniques To

Invoke Natural Beauty

Web links

1. http://www,bioline.org.br/pdf?plO8083

2. https:// nalcarescience.com.aw/userfiles/file
%20SAMPLE.pdf

3. hitp://www.phdmsme.in/uploaded_files/project_report/1536151263_616.pdf

4. http:/fwww.ijects.org/fulltext/17-1569161409.pdf

5. https:/i ics.in/journals/in i

eginner%20book%20V

article/view/27377/16199

Pedagogy

Power point presentations, Group Discussion, Seminar, Quiz, Assignment, Brain Storming




PG AND RESEARCH DEPARTMENT OF MICROBIOLOGY

|

Value Added Course

KITCHEN GARDENING

Total Wours: m\

Date of
Course Code: OFFERED TO SCIENCE AND ARTS
LIVAMBROI Introduction;
STREAMS
07.06,2023
Preamble;

Utilization of kitchen water and waste Raising fresh vegetables rich in nutrients to supply the family

the whole year round.

Course Outcome:

Kitchen gardens enable students to promote environmental and sustainability learning.

CO Number CO Statement
COl Understand the basics of kitchen gardening.
CO2 Interpret requirements for cultivation

CO3 Explain container selection

cO4 Analyze choice of plants and planting materials




SYLLABUS
UNIT - 1 (6 Hours)
Kitchen garden and requirements: Defing

tion, Scope and objectives of kitchen gardenin
Gardening tools and Size of kitchen garden i

UNIT-11 (6 Hours)

Site selection and physical requirements for cultivation: Location for cultivation, Soil types and

on of beds, Provision of Light, Humidity, Temperature, Watering and Nutrition,

UNIT - 111 (6 Hours)

UNIT - IV (6 Hours)
Garden Maintenance: Weeding, Top dressing, Staking, Defoliation, Pruning, Grafting and
Transplantation.

UNIT - V (6 Hours)
Organic fertilizers: EM solution, Panchakavya, Pest control and Ark. Sustainable gardening,




Beginners g
Introductory Horticulture | Biotech
Vegetable Crops Vol 3 Astral Publishing
Authors Acrogs the
Globe
[Bosic Horticulture Kalyain Publications
Authors Name Title of the Books Publishers Name Year
Gupta Instant Horticulture (21st | Jain Brothers 2023
.l Edition
T Prasad and U, Kumar Greenhouse Management | Agrobios 2022
for Horticultural Crops
3. | N Kumar Introduction To Mediech Science 2021
Horticulture, 9th Edition
4. |Biswajit Choudhury Vegetables, 10" Edition | National Book Trust 2020
5. |Old Farmer's Almanac The Old Farmer's Almanac | OId Farmers Almanas 2019
Vegetable Gardener's
Handbook
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VALUE ADDED COURSE HERBAL REMIDIES HOURS - 30
__,--.-'-.-
COURSE CODE
R OFFERED TO SCIENCE AND | DATE OF [NTRODUCTION
ARTS STREAMS

To make the students t0 understand about the plants of day today hfe and traditional
medicinal system, IS utilities in treating various types of disorders.

COURSE OUTCOMES
On the successful completion of the course, students will be able to understand the

CO Statement ledge
Plants of Tamilnadu and it's clinical ™)
K2

COT | Traditional Medicinal
significance

Thedicinal properties of Plants, Vegetables and Fruits =
K3

CO2 | Importance an

infections and it’s cflectiveness in

K4




VALUE ADDED COURSE
HERBAL REMIDIES
HOURS-30

onal knowledge and utility of some medicinal plants in Tamil Nadu ~ Solanum trilobatum,
halicacabum, Vitex negundo, Adathoda vasica, Azadirachta indica, Gloriosa superba,

Eclipta alba, Aristolochia indica, Phyllanthus fraternus and Boerhaavia diffusa.

UNIT-11

Plants in day tnday life - Dccit_m:tm sanctum, Centella asiatica, Solanum trilobatum, Cassia auriculata,
Aloe vera. Nutritive and medicinal value of some fruits (Guava, Sapota, Orange, Mango, Banana,
Lemon, Pomegranate) and vegetables — Greens (Moringa, Solonum nigrum) Cabbage.

UNIT-111

Wounds, infections and immunoboosters — Herbal medicine for infection and wound management,
Immune supportive herbs for medical emergencies, Herbal medicine: Herbal explanations including
use of herbs — honey, water-based poulticing and plastering techniques

UNIT-IV

Herbal medicine for gastric problems, respiratory, anxiety disorders — Herbs for gastric problems -

Acid reflux — butter milk, asafoetida, turmeric and fenugreek; Indigestion — Importance of fasting,
lic, pomegranate juice, lemon, cardamom; Diarrhoea & Vomiting — Hydration,

Rock salt and Sugar, Cumin, Dry ginger, Pepper; Respiratory — Adathoda, Turmeric, Ginger, Garlic,
Lemon, Black Pepper. Tulsi, Jaggery and Honey

UNIT-V
Burns, Bites and Sting management —Field first aid and emergency treatment for fire, bites,and stings,
Role ofherbal medicine - Tulsi, aloe vera, turmeric, honey, coconut oil ghee, sandal wood etc.,




NCE BOOKS

e Publisher Year of
f;-'.- Author name Title of the book aunia publieation
Lk (- _ : .
..--'1'""“ Saikat Sen, Raja Herbal Medicine in India Springer 2019
Chakraborty Indigenous Knowledge, Practice, Nature
Innovation and Its Value
2 Srinath Rao, Akula | Indian Medicinal Plants: Uses and CRC Press 2020
Ramakrishna Propagation Aspects
3 | Preeti Dhar, Durga | Medicinal Plants of India World 2019
Nath Dhar Scientific
4 M.C. Joshi Hand book of Indian medicinal Scientific 2019
plants Publishers
3 M.S. Premila Ayurvedic herbs: a clinical guide to | Psychology 2006
the healing plants of traditional Press
Indian medicine.
Web Links
D : m/arti 8-018- i
DEPT. OF MICROBIOLOGY
@ \<\W\PRUVERY COLLEGE FOR V/OMEX
TRICHY - 18
M"q" \J- . '&.
e m%l: SCIENCE Princl pli
CAUVERY COLLEGE FOR WOMI N Cauvery College Fer Womean
(AUTONOMOUS (Autonomous)
ANNAMALAEN AGAR Annamaial Nagar,

Tiruchiraspalil - 820 018,

TIRUCHIRAPTALL i « 620 016 Tamilnadu.

TARILNAGY
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VALUE ADDED Covrsy | FOOD ADULTERANTS IN s

HOURS - i
Rt 1] EVERYDAY LIFg "
COURSE copg OFFERED TO STUDENT OF | DATE OF INTRODUCTION
2IVABTOIP ALL PROGRAMMES 04.10.2021
B .. : R :
OBJECTIVES

» To create awareness among the students about common Food adulterants
» To protect themselves from harmful adulterants

» To create interest among students in identifying adulterants in day today life

COURSE OUTCOMES

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

CO
Number CO Statement Knowledge Level
I CO 1 |Define the adulteration of common foods Kl
o : i
l CO2 [Comprehend skills pertaining to detecting food adulterants
I €03 f)cmnnstraﬁun of detecting adulteration in Milk and Milk Products K2
Tl K4
" CO4 [IDistinguish fake products from the original products
in common food K5
COSs Fmﬁtativeiy analyzethe adulterant present in co :

.



VALUE ADDED COURSE,
FOOD hlllil,'l'l-'.RAH'l'S IN EVERYDAY LIFE

30 HOURS
| Detection of starch and detergent in Milk
2. ldentification of starch in Pancer & Condensed milk.

! _—
Identification of vanaspathy or margarine in Ghee

4. Detection of other oils in Coconut oil

5 1dcnl|ﬁcﬁlinh of other oils in Vegetable oil.

6. ldentification of sugar solution in Honey and Jaggery.

7. ldentification of chalk/white powder in sugar, Salt and wheat flour,

8. Detection of iron fillings& exhausted tea in Tea leaves.

9. Detection of chicory powder/clay in Coffee powder.

10. Identification of colouring agent in Green Peas,Green Chilli&Vegetables.
1. Detection of foreign resin or earthy matter in Asafoetida,

12. Identification of lead chromate in pulses.

13. Detection of adulterant seeds in cumin & mustard seeds.

14. Identification of papaya seeds in black pepper.

15. Detection of lead chromate/artificial colours in Turmeric&Red chilli powder.
16. Identification of sawdust/powdered bran in Spice powder.

17. Detection of coloured tendrils of maize cob in Saffron.

18. Detection of wax polishing in Fruits,

19. Identification of aluminium foil in Silver foiled Sweets.

20. Identification of washing powder in Ice cream.



REFERENCE BOOKS 1

S. No. Author name Title of the book Publisher name Year of publication
I [Chans M. Galanakis [Innovative Food Analysis|  Academic Press | 2000
2 Alankar Shrivastava | Adulteration Analysis of| Bentham Science ' 2019
. Some Foods and Drugs Publishers
3 ﬁjﬂ“ Sharma, Y.S. | Detection of Adulterants|  Intech Printers & 2017
! ajput, Amit K. Barui | in Milk - A laboratory | Publishers, Kamal,
| ‘Laxmana Naik N, imanual (Revised Edition) India
|
|
4 Ramesh Kumar Toxins and Contaminants Springer 2017
| Shﬂ_rq'm & Salvatore | in Indian Food Products
i Parisi 15t Edition
—
3 [Shyam Narayan Jha |Rapid Detection of Food|  Academic Press 2015
Adulterants and
Contaminants: Theory
and Practice — 1 edition

dﬂh&n—uf—mmmun-aduhemn&m-fund g

» htips://fssai. gov.in/dart/

PEDAGOGY
Power point presentation, Quiz, Assignment, Experience Discussion, Brain
storming and Activity.

COURSE DESIGNER
Ms.P. llamathy, Ms.R. Nevetha and Ms.P. Jenifer




R S

DEFARTMENT OF YT RCNNOLOG Y

oo | TOTAL
COtnsgp e CATRGORY :,“.'mg
N Wﬁdf‘ﬂfﬂf‘ﬂl.ﬂ VALUR
B ALUK
IVARTOIP (OFFERED 1oy 8¢ IENCh ABDED Al
STREAMS) COUnsy

Course Objectiyes

* To understand (e basic concepts of Nutracewtionts and functional food, their chemical nature
and methods of gy trmction.

*To understand the role of Nutracouticaly and functional food in health and dinease.

N
’ U

pon successful completion of the course,

students will be able 1o
co Knowledge
Nt CO Statement il
/ Co1 ' Provide Basic knowledge about nutraceuticals Kl 4*
/ CO2 Undammuhmmbmaﬂunfwm K2
CO3 | Apply basic techniques for the production of nutraceuticals

Understand the concept of n




VALUE ADDED € OUNRSE

NSUTRACEUTICALS

fuction o auteacenticals amd Phytocomiponnds

P i

i :.wm:nun and quantification ol polyphenols
; Fatraction and quantilication of avononds
4 Fatraction and quanihication ol AdpOTInS
§  Fatracton and quantification of alkalonds

i Patracton of Phvtonutraccuticals
T Poncaple and application of Probiotics, Prebioties and Synbioticy

*  Isolation probiotic bactena
9 Bdenufication of probionic bacterna
10 I virro charactenizaton of probiotics

Reference Books
Wildman. R E . Wildman. R.. Wallace, T. C. (2016) Handbook of mutraceuticals and

1.
funcrional foods CRC press,

2. Goldberg, 1 (2012). Functional foods. designer foods, phar miafoods. watrecenticals Spongey
Science & Business Media

3. Lockwood. B.. Rapport, L. (2007). Nutraceuticals. London: Pharmaceutical Press

4. Shahidi. F., Weerasinghe, D. K (Eds.). (2003). Nutraceutical Beverages € hemrsing
Nutrizion, and Health Effects. American Chemical Society.

5. Maffei. M. (Ed.). (2003). Dictary supplements of plant ovigin. a nutrition and health
approach CRC Press.

Web References

) mevl

" nlinecourses. swa lL..i_J._.,!_A..a‘. | _hs3d. 3 T _
2 hugs /uzcmoocs.inflibnct.ac.in/index php/courses/view s 290

3. hrps:Awww.nchialm.nibzov/pme/articles PMCA336979¢




DEPARTMENT OF BIOTECHNOLOGY

~ COURSE TOTAL

MUSHROOM CULTIVATION VALUE
ADDED 30

1
Course Objectives

» To enable the students to identify edible and poisonous mushrooms
» To provide hands on training for the preparation of bed for mushroom cultivation and spawn

production
» To give the students exposure to the experiences of experts and functioning mushroom
farms
~ » Tohelp the students to learn a means of self employment and income generation

Upon the successful completion of the course, students will be able to

CO
Number CO Statement

COo1 Identify edible types of mushrooms

Co2




VALUE ADDED COURSE
MUSHROOM CULTIVATION

Unit I - Introduction
Introduction: History of mushroom cultivation; biology of mushroom; Types; Nutritional
value; Medicinal value; Prospect of mushroom cultivation.

Unit 11 - Cultivation technology
Cultivation technology: Infrastructure and requirement; Spawn: types of spawn, mushroom
bed preparation and factors affecting mushroom bed preparation; Paddy straw mushroom
cultivation; Oyster mushroom cultivation; rearing conditions and sanitation.

Unit 111 - Harvesting
Harvesting: sanitation during harvesting; process of harvesting; Post harvest processing:
Storage; long term and short term storage of mushroom; recipes from mushroom.

Unit IV - Pest Management
Discase and pest management: Pest and pathogens of mushroom; control measures;

Integrated Pest Management (IPM),

Unit V - Marketing

Marketing of mushroom: market demand; market channels; direct marketing and wholesale
marketing.




e Rerences

1. hups: vikaspediain/agriculree/ farm-based-enter Prises/mushroom-product;
clion

htps. eNtension Psuedu sin-ste Pa-to-mushroom-tamn gl

L)

1 hups  www musheos unllu_fﬁ.ﬂ. ¢ ':'ﬂ"...”.ﬂl_".i"'_'j_*ll'll ailtivation

1 ‘n-l . i a U
4 hips: tractorgy -lﬂ-L"“l-lhlr'-l“T"II"IdLL‘un-mrw:.-blngsﬂﬂmdi fferent-tvpes-of-mushroom.-
cultivation-in-india

Pedagogy
Power point presentation, Quiz, Assignment, Experience Discussion, Brain Storing "'dqm.“w

2

Course Designer {L aNaY
b
Dr. R. U \
R. UMA MAHESWAR] Dr. R. RAMESHWARI
SOCIATS PROFESS = LHEAD
Pr B TRAL -y
/ [ PARTME
s t"L % CRUKERT (4 ' )
Y}’lh\l [IRUCHIRA il
DEAN OF SCIENCE x
CAUVERY COLLEGE FOR WGMEN
AUTONOIOUS) ;
g.:mm;;q_m AL AR -ie) G.l Ao o
i orirrnys Uk Dr.8.8IVARAMAKRISHNAN

“’“m.* OF BID TECHN ™ R
IEHOOL OF MOTECART Gt o O L ey
BHARATHIGASAY UNIVERS

TIRUCHIRAPPALLY - §20 114




[' S ‘[;*1".f"-RT'MPZN'r OF FOOD SERVICE MANAGEMENT AND DIETETICS |
T L 1 ) ! ' ll
| o HOURS-30 |
| COURSE FOOD PRESERVATION \ ) ".

' |
| - |
| COURSE 'I DATE OF

: CODE — OFFERED TO STUDENTS OF ALL THE | INTRODUCTION |

o 2
| 22VAFSO1 | PROGRAMMES |I e |
! | |

| =
Objectives

e To understand the basic principles of food preservation.
L

To acquire knowledge on various food preservation techniques.
To conserve the food for future use.

Course outcomes

On the successful completion of the course, students will be able to:

| co | CO Statement | Knowledge
Number o = _ | Level
COL. Define food spoilage and preservation | K1
| Coz. Classify the different methods of preservation 'II =
.L .
B Co3 Explain the range of processing operations used for food preservation | =
' - I .
CO4. Ilustrate the types of driers \
| K3 .
CO5 Interpret the chemical preservatives and the materials used in \
" | packaging




Ll e S e—

UNIT-1
5 Hours)
a) INTRODUCTION TO FOOD SPOILAGE- Definiti { i
_ on, of
:pmhst and preventive measures, gadbaninrg
) FOOD PRESERVATION - Definition, objectives, principles of i
e . , obj 8, princip food preservation and
UNIT-11 (7 Hours)

a) PRESERVATION BY ADDITION OF SUGAR - Principles, preparation of jams,
jellies, fruit preserves and squashes.
b) PRESERVATION BY ADDITION OF SALT- Principles of picklng process,

preparation of pickles.
Related Experience — Preparation of mixed fruit jam, guava jelly, papaya tutti frutti,
grapes squash, garlic pickle.
UNIT-I11 (6 Hours)
a) FOOD PRESERVATION BY USING HIGH TEMPERATURE - Principles of
sterilization, pasteurization and blanching.
b) FOOD PRESERVATION BY USING LOW TEMPERATURE - Principles of
refrigeration and freezing.
UNIT-1V (6 Hours)
a) FOOD PRESERVATION USING DRYING, DEHYDRATION - Principles of

m&mmmdwufm

(6 Hours)



St bodh

S | Auwther Year of f th ] |
;[ o _Tp . hu:l:“n | Title of the book Publishers name
1 Sivasankar B | 2007 Food Processing and Phi Learning, New
Preservation Delhi
r 5 [SMReddy |2015 Basie Food Seience and New Age International
Technology (P) Ltd,Chennai
S. | Author name Year of Title of the book Publishers
No | publication = Sy
.| Triveni, Trivem, 2010 Food Preservation A
. Prakasl Publications,
| New Delhi
2 Mc Williams 2000 Modern Food Preservation Surjeet
Publications,
|. New Dellu
Web links

n/m e/view.php?id=4037

Pedagogy: Lecture, Power point presentation, E-content, Demonstration, Assignment.

Course designers
e Ms.S Fathima
. Vinothii




[~ DEPARTMENT OF FOOD SERVICE MANAGEMENT AND | METETICS

VALUE
ADDED VALUE ADDITION OF MILLETS
COURSE
COURSE
CODE - OFFERED TO STUDENTS OF ALL THE INTRODUCTION
22VAFS02 PROGRAMMES 31.05.2022
Objectives

e To able to understand millets and its types.
e To upgrade the nutritional and health benefits of millets.

e To acquire knowledge about value added millets.

Dnﬂ:emnomﬁﬂmmpkﬁonufth:mm,mdﬂmwlbcabhm;

Co
S CO statement ~ Knowledge
_idmﬁ‘y the various types of millet K1

Summarize ﬂla-nuhﬁmﬂhnporumefdiﬁ‘etm -
co2 gt K2




UNITA (5 Hours)

INTRODUCTION TO MILLETS
An overview of millets, history, definition, types and its byproducts.

UNIT I (6 Hours)
NUTRITIONAL BENEFITS

Nutritional composition of various millets: Macro and micro nutrients profile.
UNIT I (5 Hours)

HEALTH BENEFITS

Importance of millets, role of millets in health aspects.

UNIT IV (7 Hours)

VALUE ADDITION OF MILLETS

Ready to cook foods, millet products and its processing-instant health mix, sathumavu laddoo,
millet pasta, millet cookies,

UNIT-V (7 Hours)

MILLET BASED RECIPES ' .
Demonstration of recipes using basic cooking techniques thinai pongal, finger millet chocolate
pudding, foxtail millet kheer.




Reference Books
SNo | Author name |r Year of * Title of the book | ~ Publishers |
publication name
'.' Srilakshmi B 2014 Dietetics New Age
International,
S [ | Nm_PEIhs._ i
2 t Srilakshm; 3 2018 Nutrition Science | New Age
International
C 5 kL S New Delhi,
S.No Author name | Yearor  Title of the book | Publishers |
ST ey publication name
I N. ShakuntalaMana | 335 Foods Facts and New Age |
¥ and M.Shadakshs Principles Intemational,
- ,_Eﬂ""“mf MNew Delhi.
2 Norman N, Potter —_-Tim(jEd} Food Science CBS Publishers
& Distributors
= o Py Pvt Lid, India
3 B. Siva Sankar 2002 Food Processing and Prentice Hall
Preservation India Learning

Course Designers
e Ms. E. Agalya

e Ms. TR. Revathi




N

% DEPARTMENT OF FOOD SERVICE MANAGEMENT ANC
VALUE
ADDED BASICS IN FOOD SCIENCE HOURS-30
e Date of Introduction
COURSE OFFERED TO STUDENTS OF ALL THE 06.06.2023
CODE - PROGRAMMES
23IVAFSO1 .

Objectives

e To gain knowledge on food groups, food composition, and their significance

e To understand different methods of cooking |
. Tnmhmmmwmmmm

Chﬂnnmuﬁﬂmﬁﬁimuf&maﬂﬂmﬁwﬂlhﬂﬁ:

N-E.ber CO statement cﬁ"
o1 Identify various food groups K1
o2 Explain the different methods of cooking K2
s e ﬂ




UNIT -1

INTRODUCTION TO FOOD AND COOKING METHODS ( 6 Hours)

lnt_mdurli-nn to food-Basic Five Food Groups, My Plate, Nutritional classification of food
Energy yielding, Body building, Protective and Regulatory foods
Cooking methods-Objectives, cooking methods- Moist and Dy heat methods of cooking,

Microwave cooking and solar cooking - merits and demerits

UNIT - 11
CEREALS, MILLETS, PULSES, NUTS AND OILSEEDS (6 Hours)

Cereals —Rice, Wheat —structure, nutritional composition. gelatimzation, dextrinisation,

retrogradation and role in cookery
Millets — Finger millet, Pear millet -nutritional composition, and role in cookery.

Pulses - Nutritional composition, Processing — soaking, germination, fermentation, and role

in cookery,
Nuts— Nutritional composition and role in cookery.

UNIT - 111
FRUITS AND VEGETABLES
(6 Hours)

Fruits-Classification, nutritional composition, and role in cookery.
Vegetables - Classification, nutritional composition, pigments — water soluble, fat soluble,

role in cookery, enzymatic browning- causes, preventive measures.

UNIT - IV

MILK , EGG, MEAT, POULTRY AND FISH (6 Hours)

Milk - Nutritional composition, role in cookery, processing - Pasteurization,
Homogenization and Standardization of milk; Milk products — butter, ghee, cheese.

Egg
Meat - Classification, nutritional composition, selection, storage, and role in cookery.

Poultry -Nutritional composition, selection, storage, and role in cookery.
- Classification, nutritional composition, selection, storage, and role in cookery.

Fish

UNIT-V

FATS AND SUGAR (6Hours)
Fats/Oil- Composition, smoking temperature, role in cookery, rancidity-Types, preventive

measurcs.

. - 3 is
e A P



r//l S.No, | Auvuthor name

Year of |
| | publication I] ree S SR |
I 1 i Srilakshmi B T 2020 'i Food Science
- ' '
2 } N ShakumalaManay '[ 20240 1 Foods Facts and
| and _ | Principles
_ | M Shadaksharaswa | :
il 2N | |
Reference Books
S.No. |  Author name Year of [ Title of the book Publishers
publication Name
1. | NormanN. Poter | 2007 | FoodScience | CBS Publishers &
(5™Edition) Distributors Pyt
2 L1d, India
2. | Avantina Sharma 2017 CBS Publishers &
(3 Text book of Food | Distributors Pvt
Edition) Seteios and | 14, India
Technology L




VALUE A DDED o 'RSE

COURSE ¢ ODE

DEPARTMEN FF
'OF roon SERVICE MANAGEMENT AND DIETETICS

ADOLESCENC 'E

2IVAFSO?
ALL THE PROGRAMMES |

|

Course Objectives

« Toa A

l'o obtain knowledge on Importance offutrition during adolescence
- T, % w g it

F'o comprehend the nutritional needs of adolescence

s M
l'o explain nutritional problems of adolescence

NUTRITION DuRING ' T
\ HOURS -30

OFFERED 1O STUDENTS OF ‘ Date of Introduction
06.06,2023

Course Outcomes
On thelsucmssful completion of the course, students will be able to
CO
Number CO Statement Copnicive
Level
CO1 [To understand growth and development during adolescence K1 \
CO 2 [To interpret the nutritional requirements of adolescence K2 \
L CO 3 [To predict the nutritional problems of adolescence K3 \
( CO 4 [To determine the dietary requirements of adolescence K4
I CO 5 [To evaluate the nutritional programmes related to adolescence | K5




(6 Hours)

UNIT 1

Adolescence

Growthanddevel :

and mroﬁmmm' menarche, sexual characteristics, changes inphysical patiern
(6 Mours)

UNIT -11

Nutrition for adolescence
Importance of nutrition, Recommended Dietary Allowances (RDA,), dietary guidelines and

menu planning principles to be followed.
(6 Hours)

UNIT - 111

Nutritional problems
Overweight and Obesity-Causes, assessment, complications, dietary management.

Underweight—Causes, dietary management.
Anaemia - Types, causes, signs and symptoms, dietary management.
(6 Hours)

UNIT - IV
Eating disorders

Anorexia Nervosa, Bulimia Nervosa and Binge Eating — characteristics, causes, symptoms
and treatment.

UNIT-V e
Nutrition Programmes

National Nutrition Mission (Nutrition




Nutrition Care Process |

5. No. Author name Year of
.- | publication
; | Judy More 011
| |
: 2 Vaughn Ricken 2015

Reference Booke

i i ' |
| 8. No. . Author name X l."r fﬂ |
5 ] publication |
' Kathleen Mahan | i
{ ] ; 0
' Jamice L. Raymond i
—— N —— -

5 | Yolanda N Evans, 2020

‘ ‘ Alicia Dixon Docter

Title of the book I_

Infant, Child and
Adolescent Nutrition
Adolescent Nutrition |
Assessment and
Managemem

Title of the book

4

Krause's Food & the

Publisher name '|

|
CRC Press

I

4

Hodder Amold I|
=2 |

Publisher name

el

Elsevier |

Adolescent Nutrition: |I

Assuring the needs of |

emerging a:_dul ts

|
Springer \




VALUE ADDED COURSE
T ENTREPRENEURSHIP DEVELOPMENT CELL

VALUEADDED | SKIN CARE & HYGIENE | Hours-30 |
COURSE :

| COURSE CODE: | OFFERED TO STUDENTS OF | DATE OF INTRODUCTION

21VAEDO1 ALL DEPARTMENTS o th i

SRS REEE——

Objectives

¥ To create an awareness on skin care
¥ To generate the hygiene practices of onesell
v To provide an extensive knowledge in skin anatomy and its importance

Course outcome

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

CO CO statement [ Knowledge \
Ccol Explain the anatomical structure of the skin l K2 \
co2 State skin care techniques l K3 \
CO3 Suggest suitable treatments based on their skin disorders \ K3 \
CO4 Describe the public health importance of personal hygiene \ K35 \

SYLLABUS

UNIT 1 -SKIN THEORY

Skin Structure - Structure of Skin, Layers of Skin, Functions of Skin
Methodology: Power point presentation

UNIT 11 -BASIC SKIN CARE ROUTINE
Basic Skin Care- Cleansing, Scrubbing, Toning, Moisturising
Methodology: Demonstration and Power point presentation



RE DISORDERS AND

Analysis of the Skin Disorders-open pores, acne, pigmentation, cracked heels, under eye durk
circles, Symptoms-Causes-Treatment and Prevention

Methodology: Power point presentation

UNIT IV - TREATMENTS AND HOME REMEDIES

Edible skin care recipes- beverages and food control, external application methods and
recipes for skin treatments

Methodology: Demonstration and Power point presentation

INIT V-PE N YGIENE

Personal care — body image, menstrual hygiene, social practice, health image and motivation

Methodology: Power point presentation

Reference :

THE SKINCARE RULES DOWNLOAD (skinessentialsbymariga.com]

807-beau Il.pdf [c demic.nic.in

https:// m.com/books/100-organic-skin-care-recipes-make-your-own-fresh-and-
fabulous-organic-beauty-products/Y6

Course Designers
Dr.S.Sowmya, Assistant Professor in Commerce

Dr.R.Subha, Assistant Professor in Chemistry
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ENTREPRENEURSIIP DEVELOPMENT CELL

» To enrich the student's knowledge with basics of bridal touch ups

» To create awareness on the available market products and their usage to customers

» To gain ideas about blushing, contouring and eye shadow practices

Course outcome

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

!

4

VALUE ADDED | BRIDAL MAKEOVER - FOUNDATION LEVEL Hours 30
COURSE
COURSE CODE: |~ OFFERED TOSTUDENTS OF ALL DATE OF
21VAEDO2P DEPARTMENTS INTRODUCTION |
05.10.2021
OBJECTIVES

co CO statement Knowledge
Col To initiate the steps for personal hygiene of customers K2
C02 To understand the usage of brushes on skin types of K3
customers
CO3 Importance of various types of make ups as per requirement K3
from customers
CO4 To signify the usage of less toxic cosmetic products K5




SYLLABUS

List of Experiments to be carried out

(3D hours)

I, Awarencss on products available and personal hygiene

2. Knowledge on Brugh, Skin type and Skin tone .

3. Make up knowledge- Contouning, Blusher and [ ye shadow application

4. Day makes up

5. Different types of Lyve makeup

6. Nude makeup or Corporate make up

7. Party make up

8. Night party make up

9. Festival makeup

10. Engagement make up
Reference Books
S.NO | Author Name Year  of | Title of the book Publishers Name

Publication
T S —— 2017 ADVANCE MAKE-UP | Navneet Educations |
& HAIRSTYLE
: 2018 Makeup: The Ultimate | Antique l

2 Morris, Rae Guide collectors book

Pedagogy: Ki
practice
Course Designers :

1.Dr.R.Subha, Assistant Professor, Department of Chemistry
Department of Commerce

2. Dr.S.Sowmya, Assistant Professor,

@

EDLLiwdrndne

nesthetic learning, Powerpoint Presentation, Videos, training on shadowing



VALUE ADDED COURSE

T ENTREPRENEURSHIP DEVELOPMENT CELL

VALUE ADDED JBRIDAL MAKEOVER- | Hours-30
COURSE | ADVANCED LEVEL
COURSE CODE: | OFFERED TO STUDENTS OF | DATE OF INT RODUCTION |
21VAEDO3P | ALL DEPARTMENTS
05.10.2021

OBJECTIVES

» To enrich the students knowledge with application of cosmetics to eye shadow

% To create awareness on different styles of dresses with make up
» To gain ideas about blushing, contouring and eye shadow practices

Course outcome

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

CO CO statement Knowledge
COl To initiate the steps for personal hygiene of customers . |
|

Cco2 To understand the usage of brushes on skin types of K3 i
cuslomers

C03 Importance of various types of make ups as per requirement K3 7
from customers

Co4 To signify the usage of less toxic cosmetic products K4




SYLLARLS

List of Experiments to be carried out

L Theory of make ups and T oundations
2. Toundation application
1 Shadow apphication
' 4. Gliner application
5 kayal and 1iner application
6. Lapstick application
' 7. Practice in | ye makeup
| B Tull bridal wears
9 Self makeup
f 10. Practice in Sarce dupatta draping
| Reference Books
r S.NO | Author Name Year  of | Title of the book
[ Publication
[T | Navneet 2017 ADVANCE  MAKE-LP
& HAIRSTYLE
|
- - 2018 Makeup: The Ultimate
- 2 Morris, Rae Guide
:

J Pedagogy: Kinesthetic learning,

r practice.

2. Pr.S.Sowmya, Assistant Professor,

Course Designers :
| Dr.R.Subha, Assistant Professor, Department of Chemistry

Department of Commerce

{ M) Warmirn)

Publishers Same

|
|

Navneet Lducations |

Antique
collectors book

Powerpoint Presentation, Videos, training on shadowing

and |
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“ T ENTREPRENEURSHIP DEVELOPMENT CELL

“VALUF ADDED | HAIR STYLING - FOUNDATION | Hours- 30

COURSE LEVEL

" COURSE CODE: . OFFERED TO STUDENTS OF | DATE OF INTRODUCTION

2IVAEDIMP ALL DEPARTMENTS 05.10.2021

OBJECTIVES
» To make students practice with the different hair styles
» To create awareness on the hair styles available in the market
» To understand the different style of hair cut

Course outcome

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

co 1| CO statement Knowledge
: COl i Examine the cutting style for the required customer K2
i co2 i Updation of cutting styles regularly B k3 -
€03 Importance of various types of hair styles as per requircment K3 3=
from customers
Co4 To signify the usage of less toxic colors to the hair K35 i
SYLLABUS
List of Experiments to be carried out (30 hours)

1. Understanding Hair textures
2. Hair Consultation
3. Product knowledge



- - - e ..

4 Hair drying Practice
5. Hair sectioning
6 Welcro setting

PR

Relerence Books
(S.NO | Author Name Year  of | Titleof thebook | Publishers Name
Publication 1

(1~ | Abhy smith 2019 IThe Ultimate Hairstyle | Imusti publishers
| Handbook: With Over 40
Step- by- step

2 Steph 2017 The Ultimate Hairstyle | Thistookmoney
Handbook:  Everyday
Hairstyles

| T

Pedagogy: Kinesthetic leaming, PowerPoint Presentati

practice,
Co i
| .Dr.R.Subha, Assistant Professo

2. Dr.S.Sowmya, Assistant Professor, Departmen

r. Department of
t

on. Videos, training on shadowing

Chemistry

of Commerce



VALLE WD COURSE

~ ENTREPRENEURSHIP DEVELOPMENT CELL

COURSE LEVEL

2IVAEDOSP ALL DEPARTMENTS

OBJECTIVES
» To make students practice with the different hair styles
% To create awareness on the hair styles available in the market
% To understand the different style of hair cuts

Course outcome

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

VALUE ADDED | HMAIR STYLING ADVANCED Hours- 30

COURSE CODE: | OFFERED TO STUDENTS OF | DATE OF INTRODUCTION

05.10.2021

CoO CO statement

Knowledge

CO1 | Examine the cuiting style for the required customer

K2

CO2 | Update the cutting styles regularly

CO3 | Importance of various types of hair styles as per requirement from

customers

CO4 | To signify the usage of bridal ware o customer "

R e, e

SYLLABUS

List of Experiments to be carried out
1. Incurls and Out curls
2. Straightening ;
3. Curis with Ironing and tings

(30 hours)




-|as

Beidal buns

Hot rollers setting
Applying hair extensions
Vintage buns

Difterent types of Draiding

Reference Bonks

Author Name
.ﬂlhh,r smith

Steph

Year il
Publientlon
L
M7

Fitle of the book

The Ultimate  Hilrstyle
Handbook: With Over 40
Step-by- step

The Ultimate  Haimstyle
[Hnelbook: lverydiny
Huslrstylen

Pulilishers Name

[iniusti pasbilishiers

| hlsteseskeaniconey

Auditory learning; Videos, I contents, Lecture, PowerPolnt Presentation, Croup Discussion

Kinesthetic bearning: Hands on training in baking skills, Discussion with professionul experts

Visual Learning: Demonstration, Displays, online / oflline Incustrinl vinit,

Course Designers:

1.Dr.R.Subha, Assistunt Professor, Department of Chemistry

2. Dr.S.Sowmya, Assistant Professor, Department ol Commeree



VALUE ADDED COURSE

FNTREPRENEURSI IiP DEVELOPMENT CELL
VALUE ADDED | TAILORING BASIC LEVEL o 30 |
COURSE
COURSE CODE: | OFFERED TO STUDENTS OF | DATE OF INTRODUCTION |
21VAEDO6P ALL DEPARTMENTS
05.10.2021

OBJECTIVES

» To create interest among the students in practicing basic tailoring skills

» To provide entreprene urial support in imparting stitching skills

% To Master the use of sewing machine and take care of the machine.

Course outcome
f the course, students will be able to

On the successful completion 0

cO CO statement Knowledge

Ccol1 Practice the basic skills required in tailoring K2 i
CO? Learn and apply the measurement skills using tape B
s _-'_-_-_-_-_ " - —-—'_-_-_._"

CO3 Learn and apply hand stitching skills K3

Co4 Demonstrate fitting of sewing machine components
S m— e —— - i

SYLLABUS

List of Practices to be carried out (30 hours)

1. Practice in using Scissors, pencil, inch tpe, scale

2. Practice in taking measurements using 1ape - Sequencing of measurement.

and invisible

].l-landstilclws-Hmlminﬂﬂiihk



4, Hand stitches-running stitch

5. Hand stitches-hook stitch

6. Hand stitches-button stitch & Eye stitch

7. Hand stitches- Button hole & Practice stitching a handkerchief

8. Hand stitches-Stitching of mask

9. Introduction to Sewing Machine- Operating machine

10. Introduction to Sewing Machine- Removing parts & practice in refixing

11. Adjusting the parts for proper

Reference Books

functioning & Practice in cleaning and oiling

S.NO

| Author Name

Year of
Publication

Title of the book

Publishers Name

Denier Franz

2016

A Complete Handbook of Tailoring
and Shop Management on the

Sectional

Paper back books

Cloud Tail India

Alison smith

2021

The Dressmaking Book: Over 80

Techniques

Web Links:

cutting & tailnrir_tg-azmat-l-ll?.gﬁ.‘- {ushagml

Pedagogy: Kinestheti

¢ learning,

training with sewing machines

Course Designers:

&
7§

il

1. Dr.S.Sowmya, Assistant Professor,

Videos, training on design pract

2. Dr.R.Subha, Assistant Professor, Department of Chemistry

b

(rodinafer

ice, Demonstration, Hands on




VALUE ADDED COL HAE
FNTREPRENELURSHE

IATLORING-RLOUSE
STITCHING

VALUE ADDED |
COURSE |

|

| OFFERED TO STUDENTS OF

COURSE CODE: |
2IVAEDOTP ALL DEPARTMENTS

OBJECTIVES
» Tocreate interest among the students

» To promote sell employability compele

Course oulcome

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

7 __]'_['_('i'- statement

eor -.1 Practice the blouse stitching skills g T R
coz Ti-.'é' rn and apply the hand slilchingrsiﬁihé 10 stiteh a blouse
o3 PI.‘]HI and apply machine stitching skills :

SYLLABLS
List of Practices to be carried out

|. Sequencing the blouse fabric cuts

2 Practice Hand stitching- Seam stitching
3. Practice Hand stitching- Drafts & Tucks
4. Practice Hand stitching- Pleats

5. Practice Hand stitching -Buttons Hole

PDEVELOPMEN] (NN

Hours- M

DATE OF INTRODUK TN

0% 10,2021

in practicing blouse stitching skills

neies through blouse stitching shills

knowledgpe
K2
K3
.

(30 hours)




6. Practice Hand stitching- Buttons Hooks
¥ i H
7, Practice Hand stitching- double cloth stitching

R. Machine stitching practices

Reference Books

S.NO | Author Name | Year of | Title of the book “TPublishers Name
Publication
| Denier I:';.u::.r*_-.1 2016 e Paper back books
A Complete Handbook of Tailoring
and Shop Management on the
Sectional
5 [ Alison smith 2021 Cloud Tail India |
The Dressmaking Book: Over 80
Technigues

ecaring, Videos, training on design practice, Demonstrations, Hands on

Pedagogy: Kinesthetic |
hines and hand stitches.

training with sewing mac

Course Designers:

Assistant Professor, Department of Commerce

1. Dr.S.Sowmyd,
fessor, Department of Chemistry

2 Dr.R.Subha, Assistant Pro

épt yodinaht




ENTREPRENEURSHIP DEVELOPMENT CELL

VALUE ADDED | ZARDHOSI DESIGNING LEVEL T | Hours- 30 Ten -
COURSE

COURSE CODE: | OFFERED TO STUDENTS OF | DATE OF INTRODUCTION
21VAEDOS ALL DEPARTMENTS
05.10.2021

OBJECTIVES
» To gain knowledge on basics of stitching

» To impart the various stitching pattemns with knots.

% To enrich the work done for customer satisfaction

Course outcome
On the successful completion of the course, students will be able to
cO CO statement Knowledge
COl1 To learn about the importance of stitching in cumulative K2
patterns
co2 To create awareness on various types of designs K3
CO3 Design making with various types of knots K3
co4 Impendent of beads, Zzardoshi and silk thread on design K5
SYLLABUS
UNIT 1 Basics of Aria Design (6 Hrs)

Fix Aria iron stand —fix cloth in Aari frame-Arai basic chain stitch-Different shape using
chain stitch-knot in Arai-stone chain stitch-bead work-Zig zag stitch




UNIT H Zig zag stitches (6 Hry)

. Zig rag stitch-Load stitch-Butionhole stitch-Double Bu
stitch -1, Long and short stitch-wheat stitch, Back stitch and cross stitch.

tton hole stitch-Leaf stitch I-Leaf

UNIT 111 Bose stistches and its applications (6 Hrs)

Bose stitch-Fish stitch-Stripped button stitch-Y stiutch-Fern Stitch-Water fillingt stitch-
Feather stitch-Heering bone stitch

UNIT IV French Knots
French Knot-Longfrench Knot- Ring Knot-Armrow Stitch-Load Filling Stitch In F

(6 Hrs)

lower-

Sevron Stitch-Butterfly Stitch 1 And 2
UNIT V Pattern stitch

Pattern stitch-Thamboor stitch-measure sleeve fro aar
measurement in blouse for aria work

(6 Hrs)
i-measure back and front neck-mark

TEXTBOOKS
S.NO | Author Name Year of | Title of the book Publishers Name
Publication
1 Charan Sita gupta 1996 Zardoshi-Glittering Gold | Abhinav
Embryoidery Publications
2 Carter Houk 2018 White work: techniques | Trans infoprenuer
and 188 Designs

Pedagogy: Lecture, Powerpoint Presentation, Videos, OHP Presentation,

Course Designers
1. Dr.S.Sowmya, Assistant Professor, Department of Commerce

2. Dr.R.Subha, Assistant Professor, Department of Chemistry

&3( Luwlimh
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TVALUE ADDED

FESTREPRENEL RSHIP DEVELOPMENT CELL

MEHANDI- TRADITIONAL

COURSE

—r e

|

Hours- X0

COURSE CODE:  OFFERED TOSTUDENTS OF  DATE OF INTRODUCTION
21VAEDOOP ALL DEPARTMENTS '

05.10.2021

OBJECTIVES
» To create awareness on the usage of fresh mehandi leaves for designing

» To update the market available products regularly for practice

» To minimize the usage of toxic chemicals for healthy life

Course outcome

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

co | CO statement Knowledge ‘
Co1 Proper time management for completion of the design K2 N
co2 Preparation of mehandi powder with less chemicals e tl
COo3 Knowledge to avoid the usage of expired products for K3 |
CO4 Enrichment of various designs as per customer satisfication K4

SYLLABUS

List of Practices to be carried out (30 hours)
1. Preparation of Fresh Leaves

2. Drying process for Powder form




3. How 1o Use a Mehandi Cone For Perfect Application

4. How 10 Make Mehendi Cone Darker

5. Indian Mehandi Designs

6. Arahic Mehandi Designs - Types of Mchendi Designs

Reference Books

S.NO | Author Name Year  of | Title of the book Publishers Name
Publication

I | Vinita Kalyani 2016 Paper back books |
Mchandi: The Creativity |
|
2 Henna shah 2019 Mehnadi design Textbook | Antique & i
Collectors book '

Pedagogy: Kinesthetic learning, Videos, training on design practice,

Course Designers:

1.Dr.R.Subha, Assistant Professor, Department of Chemistry

2. Dr.S.Sowmya, Assistant Professor, Department of Commerce

b
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" ENTREPRENEURSHIP DEVELOPMENT CELL

" Hours-30 |

s i i WE— - T Wa———— - i
VALUE ADDED | MEHANDI = MODERN ART

COURSE |

"COURSE CODE: | OFFERED TO STUDENTS OF | DATE OF INTRODUCTION |

21VAED10P ALL DEPARTMENTS
05.10.2021

e e

OBJECTIVES

» To create awareness on various types of mehandi for designing
» To update the market available products regularly for practice
» To minimize the usage of toxic chemicals for healthy life

Course outcome

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

co CO statement Knowledge |

CO1 Proper time management for compl etion of the design K2

[ CO3 Knowledge to avoid the usage of expired products for personal care

co2 Imparting and selection of design as per customer requirement K3

K3

CO4 Enrichment of various designs as per customer satisfaction K4

SYLLABUS

List of Practices to be carried out (30 hours)

1.Indo- Arabic Mehandi Designs
9 Pakistan Mehndi Design

3.Western Mehandi Designs - Types of Mehandi Designs




4 Indo Western Mehnd Design

S Morocean Mehndi Designs

6 Hull bridal n

whandi

Reference Books

:”s..\'uﬁmhnr Name Year  of | Title of the book ' Publishers Name
g | Publication |
R ey | s .
[1 | Vinita Kalyani 2016 | Paper back books
| i Mehandi: The Creativity ~|
i
[L | g
| 2 t Henna shah 2019 Mehnadi design Textbook | Antigue & |
k|

! Collectors book
|

Pedagogy: Kinesthetic learning, Videos, training on design practice.

Course Designers:

].Dr.R. Subha. Assistant Professor, Department of Chemistry

2. Dr.S.Sowmya. Assistant Professor, Department of Commerce

oc
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' VALUE ADDED COURSE

VALUE ADDED BAKING SKILLS - BREAD | Hours- 30
COURSE MAKING -1

"COURSE CODE: | OFFERED TO STUDENTS OF | DATE OF INTRODUCTION |

11VAEDI11 ALL DEPARTMENTS
05.10.2021

OBJECTIVES
» To enhance the knowledge on basic baking practices
» To promote extensive knowledge in bread making practices

Course outcome

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

CO CO statement Knowledge

K2

COol Learn the basic terms, process with different flours

: cO2 Identify the methods of handling the baking oven K3

CO3 Identify the usage of raw materials in bread making K3

SYLLABUS (30 hours)

Unit I Introduction to basics
Introduction to baking skills- scope of bakery and confectionary, Bakery Terms, Organisation
" chart of bakery, Measurement basics in baking

Unit 11 Wheat and Flour

Different types of flours, Constituents of flour, PH value of flour, Water absorption power,

Impact of Gluten, Grades of flour.

:
& Bl a® i T



Unit 111 Basics of Yeast

l . . -
elementary knowledge of yeast, fermentation role of the yeast, Effects of over and under

fermentation, underproofing of dough and other fermented goods.

Unit 1V Raw material for Bread making

Role of water. flour, yeast and salt, sugar, milk and fats, Bread improvers - improving physical

quality
Unit V Oven and Baking
Knowledge of various types of oven, impact of different baking temperatures for breads and
confectionaries
Reference Books
S.NO | Author Name | Year of | Title of the book ek Publishers Name
Publication
. | Beaberion, | 2043 Step-By-Step Baking Buttaba Books
Caroline
o9
2 Cauvain 2018 Paper books
Stanley Baking Technology and Nutrition
“Weblinks

013524014X.pdf(Pearsonhighered.com)

01 Bakery student Manual-Cover page(CBSEAC ADEMIC. Nic in)

Baking 3.pdf{lcm rschooldistrict.com)

Pedagogy
Auditory learning: Videos, E contents, Lecture, PowerPoint Presentation, Group Discussion
Kinesthetic learning: Hands on training in baking skills. Discussion with professional experts

Visual Learning: Demonstration, Displays, online / offline Industrial visit.

Course Designers
Assistant Professor, Department of Commerce

Department of Chemistry

1. Dr.S.Sowmya,
2. Dr.R.Subha, Assistant Professor,

.
T it
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VALUE ADDED | BAKING SKILLS - BREAD MAKING - |
*  COURSE

I

ENTREPRENEURSHIP DEVELOPMENT CELL

" Hours- 30

—

y
COURSE CODE: OFFERED TO STUDENTS OF ALL

DEPARTMENTS

DATE OF INTRODUCTION |

21VAEDI2P
:| 05.10.2021
/ OBJECTIVES -~
) » To enhance the knowledge on basic baking practices
P » To make students equip with bread making skills
' » To promote quality products through entrepreneurial skills
)
Course outcome
)
' On the successful completion of the course, students will be able to
: co CO statement Knowledge —|
I COl Practice the basic terms, process with different flours K2
) co2 Learn the methods of handling the baking oven K3 =
) CO3 Regular practice on usage of raw materials K4
} | CO4 Apply the practice to make different types of bread K5

SYLLABUS

List of experiments to be carried out

1. Identification and uses of baking equipments

2. Scaling of measurements

3, Application of required materials
Mixing methods

Kneading strokes

»ooa



6. 6.Fermentation process

7. Different modes of temperature scttings
8. Bread making ftcims- Milk bread

9. Bread making recipes- Salt bread

10. Bread making recipes- masala bread

11. Bread making recipes- Wheat bread

12. Bread making recipes- burger buns

13. Bread making recipes- pizza base

Reference Books
S.NO | Author Name | Year of | Title of the book Publishers Name
Publication
SR
1 Bretherton, 2015 Step-By-Step Baking Buttaba Books
Caroline
2 Cauvain 2018 Paper books
Stanley Baking Technology and Nutrition
IT#I:I: Links:

01 3524ﬂ14){,ﬂﬂpﬁ_rarsnnhigl_mred .com)

01 Student Manual - Cover Page (chseacademi nic.in
baking3. lemrschooldistrict.com

Pedagogy:

Auditory learning: Videos, E contents, Lecture, PowerPoint Presentation, Group Discussion
Kinesthetic learning: Hands on training in baking skills, Discussion with professional experts
Visual Lﬂrﬁng: Demonstration, Displays, online / offline Industrial visit.

1. Dr.S.Sowmya, Ass
9. Dr.R.Subha, Assistant Professor, Department of Chemistry

istant Professor, Department of Commerce



.
. VALUE ADDED COURSE
4 ENTREPRENEURSHIP DEVELOPMENT CELL
R
VALUEADDED | CAKE DECORATION SKILL - 1 Hours- 30
" COURSE
'-_ A g R e - - - - - - e - - —
J COURSE CODE: | OFFERED TO STUDENTS OF ALL DATE OF INTRODUCTION
2IVAEDIA DEPARTMENTS
05.10.2021
st VRN TR —
F - OBJECTIVES TN
) » To enhance the knowledge on basic cake decorating skills
' »  To make students equip with icing methods and practices
) : : LS
» To promote quality products through entreprencurial skills
)
Course outcome
)
On the successful completion of the course, students will be able to
J
: CO CO statement Knowledge
. Col Practice the basic terms, process with different methods of K2
icing
l CO2 Learn the methods of handling the decorating accessories K3
)
CO3 Regular practice on usage of raw materials K4
F
I SYLLABUS
List of experiments to be carried out
6Hrs

Unit I: Essentials of cake decoration

Introduction, Kinds of decorinting accessories, Types of nozzles, Icing Consistency, Correct Bag
Position, 90 degree angle, 45 degree angle and clock position, Pressure Control techniques




Limit 11: Icing consistency

Thin consistency, Thick ( onsistency, medium consistency e

Unit 111: Nozzle design techniques -

. rs

Kinds of decorating techniques with types of nozzles

Unit IV: Icing Bag preparation e

Methods of making a piping bag. Assembling and Techniques in bag filling. types of piping bags
6Hrs

Unit V: Types of Icing Techniques
jon of

Icing types- .
g types- buttercream. royal. fondant, whipped cream, methods of preparation, applical

decorating techniques

Reference Books

013524014X. pdf[pcnrsanhtghcrcd com)

over Page (cb eacademic.nic. in

01 Bakery Student Manual -

baking3.pdf Jemrschooldistrict.com
I'mns:.ﬂ“u“w.demra.il.fca!a!u iﬂaslh"BTDChLIIE'DECOm-Zﬂl?*DECuTﬂZiﬂnj*al-CﬂmtﬂD—Pi ing-

Dcca!Erc-churc—Demra-Eﬂl 7-Piping-Dec
akeDecoratin ics.doc (uen.or

Microsoft Word - ChristianJolene C
Beginners (Class in Cake Making and Decoration - NAOSAM Delightful Cakes and Events

Presentation, Group Discussion

Pedagogy:
tents, Lecture, powerPoint

E con
Discussion with professional experts

Auditory Jearning: Videos.
¢ learning: Hands on training in baking skills,

Displays, online / offline Industrial visit.

Kinestheti

Visual Learning: Demonstration,

2, Dr. R.Subha, Assistant Professor,

e Condoralt



VALUE ADDED |

COURSE

VALUE ADDED COURSE
ENTREPRENEURSHIP DEVELOPMENT CELL

" BRIDAL FLOWER MAKING -

e —d

i_fﬁl'ﬁ!ii‘._ﬁl_ﬁfi:
2IVAED14P

OFFERED TO STUDENTS OF ALL. | DATE OF INTRODUCTION |

DEPARTMENTS

~ OBJECTIVES

» To enhance the knowledge on basic flower decorations kills
» To make students equip with creative skills

Course outcome

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

 Hours- 30

05.10.2021

Fv;fvv*—-—'-*"""‘
A —’?

5. Combination of Natural

List of experiments to be earried out

1. Identification of color combinations
9. Methods of flower patterns-Natural flowers

3. Methods of flower patterns-Artificial flowers
Methods of mixing different types of flower combinations

flowers with artificial flowers

Simple decorative methods with paper flowers

1. smqslcbnd!l

decorations with Natural and Artificial flowers

;r co CO statement Knowledge
LL" 01 Practice the basic terms, process with different methods of K2 =
flower designing
cO2 Learn the methods of handling the decorating accessories K3
CO3 Regular practice on usage of raw materials K4 S
SYLLABLUS (30 hours)




Reference Books

013524014X pdf (pearsonhighered.com)

baking3.pdf (lemrschooldistrict.com)
https./'www.decora.ivcataloghiflash/Bro chure-Decora-2017-Decorazioni-al-Cometto-

Piping-Deco Brochure-Decora-2017-Piping-Dee
Microsoft Word - ChristianJolene_C akeDecoratingBasics.doc (uen.org)
i lass in Cake Making and Decoration - NAOSAM Delightful Cakes and

Events

Pedagogy:

Auditory learning: Videos, E contents, Lecture, PowerPoint Presentation, Group
Discussion

Kinesthetic learning: Hands on training in baking skills, Discussion with
professional experts

Visual Learning: Demonstration, Displays, online / offline Industrial visit.

Course Designers:
Dr.S.Sowmya, Assistant Professor, Department of Commerce

Dr.R.Subha, Assistant Professor, Department of Chemistry

B

Eo( trgrdanatoL
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" VALUEADDED | CAKE DECORATION SKILL - 11
[ COURSE

VALUE ADDED COURSE

T ENTREPRENEURSHIP DEVELOPMENT CELL

— ———

e

" Hours- 30

f COURSE CODE: | OFFERED TO STUDENTS OF ALL | DATE OF INTRODUCTION
[ ZIVAEDISP DEPARTMENTS
i 05.10.2021
| OBJECTIVES E 3 E
' » To enhance the knowledge on basic cake decorating skills
l ; e :
» To make students equip with icing methods and practices
J
» To promote quality products through entrepreneurial skills
)
Course outcome
II
On the successful completion of the course, students will be able to
I
CcO CO statement Knowledge
:
COl Practice the basic terms, process with different methods of K2
' icing
o0 Learn the methods of handling the decorating accessories K3
]
CO3 Apply the techniques and create designs K4
l
SYLLABUS
(30Hrs)

List of experiments to be carried out

Identification of decorating accessories
Preparation of different types of icing:

o Butter cream

o Whipped cream

o Royal icing

o lcing syrup
Levelling of the cake



o Frosting and combining
o Bag positioning
¢ Pressure control
s [cing Techniques
o Star design
Rosette
Zig- Zog using star tip
Leaf design
Writing skill
Decorating a cup cake

o © & O O

Reference Books

013524014 X pdf (pearsonhighered.com)
1 Bakery Student Manual - Cover Page (cbsea ademic.nic.in

baking3.pdf (Ilcmrschooldistrict.com)

hnpnghvwwid_ecam,iﬂcata_lughiﬂasm’ﬂmchure-[)

Deco/Brochure-Decora-201 7-Piping-Dec
Microsoft Word - ChristianJolene CakeDecoratingBasics.doc (uen.org)
in Cake Making and Decoration - NAOSAM Delightful Cakes and Events

ecora-2017-Decorazioni-al-Comnetto- Piping-

Beginners C

Pedagogy:

Auditory learning: Videos, E contents, Lecture, PowerPoint Presentation, Group Discussion

Kinesthetic learning: Hands on training in cake decorating skills, Discussion with professional

experts

Visual Learning: Demonstration, Displays, online / offline Industrial visit.

ours igners:
1. Dr.S.Sowmya, Assistant Professor, Department of Commerce

2. Dr.R.Subha, Assistant Professor, Department of Chemistry

B

Coclxendn



; \'AI.I'F, QIHJEI'.I COURSE
’ T ENTREPRENEURSHIP DEVELOPMENT CELL

I

VALUEADDED | PASTRY SKILLSFTS el
COURSE

" COURSE CODE: | OFFERED TO STUDENTS OF ALL DATE OF INTRODUCTION
2IVAEDI6P DEPARTMENTS

| 05.10.2021
- OBJECTIVES ¥
' » To enhance the knowledge on basic pastry dough making
| » To make students equip with pastry making skills
| » To promote quality products through enirepreneurial skills
]
Course outcome
]
On the successful completion of the course, students will be able to
r
Co CO statement Knowledge
F
col Practice the basic baking skills K2
I
| CO2 Learn the methods of handling the baking oven K3
) | CO3 Regular practice on usage of raw materials K4
| CO4 Apply the practice to make different types of pastries- KS
savouries/confectionaries
F
SYLLABUS
' List of experiments to be carried out 30Hrs
| 1. Basic Pastry Dough making
2. Basic Pie Dough
3. Preparing Pies and Tarts
4. Lining a Pie Plate or Tart Mold
5. Fillings for Pies and Tarts
6. Topping Pies and Tarts



7. Daking Pies and Tarts
B Roll-in Doughs

O Pull Pastry - Rolling, Folding and Shaping the Finished Dough, Fillings for Pastries

o W

SNO | Author Name | Year of | Title of the book 2 Plihlhhtﬁ Name

Publieation

! Bretherion, | 2015 Step-By-Step Buking ~{ Buttaba Books
Caroline

- - - T, [rarp S —

2 Cauvain 2018 Paper books
Stanley Baking Technology and Nutrition

W;'h [tinh&;_ he e SR AL S ] = =

013524014X.pdf (pearsonhighered.com)

0] Bakery Student Manual - Cover Page (chseacademic.nic.in)
baking3.pdf (lemrschooldistrict.com)

Pedagogy:

Auditory learning: Videos, E contents,

Lecture, PowerPoint Presentation, Group Discussion

Kinesthetic learning: Hands on training in pastry baking skills, Discussion with professional

experts

Visual Learning: Demonstration, Displays, online / offline Industrial visit.

Course Designers:
1. Dr.S.Sowmya, Assistanl Professor, Departmen

2. Dr.R.Subha, Assistant Professor, Department of Chemistry

-

Eoc mdaton

t of Commerce

,‘
|



VALUE ADDED COURSE
ENTREPRENEURSHIP DEVELOPMENT CELL

VALUE ADDED SELF GROOMING | Hours-30 _\I
COURSE

COURSE CODE: | OFFERED TO STUDENTS OF | DATE OF INTRODUCTION

IVAF " PR
2INVAEM 7P ALL DEPARTMENTS 05.10.2021

Objectives

¥ Personal grooming is important in today's era as it makes one feel more confident in
his corporate, day-to-day, and traditional approach.

¥ The certificate course in Self grooming is designed to hone the skills needed to
understand and appreciate the appropriate style of self-presentation.,
v

This program is aimed to train the students to practice self-grooming skills and
develop their personality
Course outcome

On the suecessful completion of the course, students will be able to

cO CO statement \ Know ieﬂ'ﬁe \

COl Identify personality traits \ K2 X

= ] | iad e
Co2 lixplore their individual styles whilst understanding the \ K3
importance of making a flawless first impression on any

occasion, \

co3 Perform self-defensive skill techniques l K3

\

CO4

| will gain improved self-confidence which is an essential life \ K5

skill for future success.
SYLLABUS
List of experiments to be carried out

Self-evaluation with self-image projection worksheet
Confidence check

Hody language evaluation

Introspection

Image - Personal projection

Routine body fitness practices

Basic yoga practices

Standing and sitting postures

Fitness of mind - Mind fitness physical exercises

-

TS BN . e L b e



10 Corporate Look

1 Selt-Har sixling

12 Selt Cleanup.

13 Selt-Wanng

14 Selt-Manicure and Pedicure.

15 Self-defence - Hammer strike, Groin kick, Heel palm
clbow strikes, escape from a ‘bear hug attack Safety precautionary tips.

Reference Books

SO | Author Name

[

\

[ Title of the book

strike. Elbow strike, Alternative

Publishers Name

L st
i Seema Gupta

e s . . B et

A Woman's Guide To Personality
Development: An Effective Self-

Grooming Guide for Woman

V&S  Publishers;
Latest Revised
Edition (1 January
2014)

L -
! Hudson Kathleen

1 ft:l_‘-“ of
Publication
2014
1977

Every Woman's Guide To Self Defence

Coins

Pedagogy:
Power point. worksheets’ role play,
-role play

Confidence check — role play, Body language evaluation




VALUE ADDED COURSE
ENTREPRENEURSIIE DEVELOPMENT CELL

VALUE ADDED SILK THIREAD JEWELLERY Haours W
COURSK

COURSE CODEy OFFERED TO STUDENTS OF DATE OF INTRODUCTION

2IVAEDIRP ALL DEPARTMENTS
08 10,2021

OBJECTIVES
» To create awareness on production of silk thread products

¥ To impart creativity on jewellery ilems

Course outcome

On the suceessful completion of the course, students will be uble to

il .

Yo | {.T{.}-;IEIEI'I_'I-I.:II;IP g Knowledye
€Ol | Learning of Silk thread lends to entreprencurial skills K2

K3

- e —

o2 * l'!p;l.ui_ifraa_f_' ﬁfﬁd—m:htﬁ-ﬁ?uiluhlu' in the market

K3

e o e S —

cOl Implantation of creative t_j-up;ign_ri develops entreprencurial

competneies

S

IS

List of Practices to be carried out (30 hours)

| Materila Handling

2 Rapping Techniques

3. Designing Techniques

4. Assembly Process

5. Maintenance of Jewellery




6. Marketing lips
7. Client Handling technigues

K. Customization

Reference web links

A com/watch?v=SBJ1-FIGY 8
s:/fwww.youtube.com/watch ?v=_ OQfshCWkk

https://www.youtube.co m/watch?y=8UWPW-[410A

Pedagogy: Kinesthetic learning, Videos, training on design practice,

Course Designers :

1.Dr.R.Subha, Assistant Professor, Department of Chemistry

2. Dr.S.Sowmya, Assistant Professor, Department of Commerce

£oc (nbonatoe



VALUE ADDED COURSE
T |

] r e e ——————————
ENTREPRENEURSHIP DEVELOPMENT CELL
VALUE ADDED T PEDICURE S

| COURSE
| |
COURSE CODE: | OFFERED TO STUDENTS OF 1 HATE OF INTRODUCTION |
21VAED19P ALL DEPARTMENTS

05.10.2021

OBJECTIVES

-

» To create awareness on the cleanliness of your nails for healthy life

» To impart the knowledge on the available method for clean up

» To minimize the pains caused for adults from comfortable walk

Course ouicome

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

I
co CO statement Knowledge

K2

Co1 Personal care of the nail for cleaning should be maintained

I
02 Updation of products available in the market K3

K3

- [co3 Knowledge to avoid the usage of expired products for

personal care

Himize the usage of toxic chemicals K4

CO4 To mi for health care

SYLLABUS
r
List of Practices 10 be carried out (30 hours)

. 1.Amangement of Materials
2 Prepare Toes and remove any existing nail polish from nails.
| J.Sa-kndﬁndlmlnxingpamtowmk

) :
.




4 Rubbing process to dry your feet with that big plush bath towel.

5.Exfoliate the work
6.Rinsing process with water
7.Painting of Piggies
8.Completion of the work

Reference Books
S.NO | Author Name Year  of | Title of the book [ Publishers Name |
Publication
I Elaine Almond 2018 Manicure, Pedicurc And | Shiny Owl books |
Advanced Nail
Techniques
2 Milady 2019 Milady's Art And Science | Antique &

Of Nail Technology

Collectors book

Pedagogy: Kinesthetic learning, Videos, training on design practice,

Course Designers :

1.Dr.R.Subha, Assistant Professor, Department of Chemistry

2. Dr.S.Sowmya, Assistant Professor, Department of C

Lot tedivatrr

ommerce



VALUE ADDED COURSE

ENTREPRENEURSHIP DEVELOPMENT CELL

COURSE

VALUE ADDED | i MANICURE : Hours- 30

21VAED20P ALL DEPARTMENTS

05.10.2021

COURSE CODE: | OFFERED TO STUDENTS OF DATE OF INTRODUCTION \

|

OBJECTIVES

5 To create awareness on the cleanliness of your nails for healthy life

» To impart the knowledge on the available method for clean up
% To enhance various styles of nail growth for designing process

Course outcome

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

CcO CO statement Knowledge
COl1 Personal care of the nail for cleaning should be maintained K2
cO2 Updation of products available in the market K3
CO3 Knowledge to avoid the usage of expired products for K3

personal care
CO4 To minimize the usage of toxic chemicals for health care \ K4
SYLLABUS
(30 hours)

List of Practices o be carried out

1. Clean your nails with polish remover.
2. Clip, file, and buff.



3.Push back your cuticles.
4 Fxfohate vour hands.

5.Moisturize vour hands and cuticles.

6.Apply a base coat.
7.Apply your first coat of color.

Reference Books

s ; =
S.NO | Author Name Year of | Title of the book ]Tuhlnh:ri ame \
Publication |I
T Shiny Ol books |
i i And | Shiny
lai 2018 Manicure, FD(?ICLIII: |
1 Elaine Almond — | ll
Techniques |l |
]
' Milady's Art And Science | Antique |
§ B i Of Nail Technology Collectors book ||
| ‘ i

Pedagogy: Kinesthetic learning,

Course Designers:

Videos, training on design practice,

1.Dr.R.Subha, Assistant Professor. Department of Chemistry

2. Dr.

Commerce
g Sowmya, Assistant Professor, Department of



VALUE ADDED COURSE
’ © ENTREPRENEURSHIP DEVELOPMENT CELL

VALUEADDED | NAILART " Hours- 30
COURSE

COURSE CODE: | OFFERED TO STUDENTS OF | DATE OF INTRODUCTION |

2IVAED2IP ALL DEPARTMENTS
05.10.2021

" OBJECTIVES

» To gain knowledge on the methods of removing the design from nails

% To create awareness on the types of designed nail art available in the market

» To impart the knowledge on refilling of nails

Course outcome

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

CO CO statement Knowledge
COl Personal care of the nail for designing should be maintained K2
. [co2 Updation of refilling and removal techniques of nail art K3
regularly
CO3 Importance of various designs of nail art as per requirement K3
| from customers
cO4 To maintain less toxic chemicals for designing as well as K4
personal care
:
| SYLLABUS
(30 hours)

 List of Experiments to be carried out




1.Basic knowledge of nails
1 Shape of Nails
3. Product know ledge
4 Pre and Post care
5. Gel extension
6. Acrylic extension
7. Gel applications
&. Chrome nail an
9 Glitter art
10. Stamping Art Foil effect
11. Sticker art
12. Refilling knowledge

~ 13. Removal techniques

Reference Books
S.NO | Author Name Year  of | Title of the book Publishers Name _]
Publication
1 Catherine Rodgers 2017 DIY Nail Art: Easy, Step- | Paper back books
by-Step Instructions for
75 Creative Nail Art
Designs
3 Larit Levy 2014 Spectacular Nail Art: A Self help books
Step-by-Step Guide to 35
Gorgeous Designs
on design practice,

Pedagogy: Kinesthetic learning, Powerpoint Presentation, Videos, training

Course Designers :
1.Dr.R_Subha, Assistant Professor, Department of Chemistry

2. Dr.S.Sowmya, Assistant Professor, Department of Commerce

..

 goc Lednat



VALUE ADDED COURSE

ENTREPRENELRSHIP DEVELOPMENT CELL

VALLE ADDED | TAILORING-CUTTING SKILL | Hours-30
COURSE |

——

“COURSE CODE: Enﬁ'[ntn TO STUDENTS OF "DATE OF INTRODUCTION
2IVAED22ZP  ALL DEPARTMENTS
! 0s.10.2021
| 1

OBJECTIVES

» To create interest among the students in practicing fabric cutting skills

» To promote self employability competencies through fabric cutting skills
Course outcome
On the successful completion of the course, students will be able to

1CO ' CO statement Knowledge

i'_('ﬂl ~raciice the basic paper patierns, designing and cutting

e I Learn and apply the cutting skills in different patterns K3

l |
{03 ‘ [eam and apply blouse cutting skills K3

SYLLABLS
m.{rﬂmubﬂnnﬂnt
1.Paper rawing
;,mm&wmmﬂ
3. Drafting, paper paticrn making

4, Practice cutting with paper

. g i .
imum-pwwhm-ﬁm

i
q‘--
R

(30 hours)




6. Cutting of Pillow cover
- 7. Blouse cutting- Dack
8. Blouse cutting- Hand

9. Blouse cutting- Front

10. Blouse cutting- Dart point

11. Blouse cutting- Patti

Reference Books

The Dressmaking Book: Over 80

Techniques

Pedagogy: K
on training

Course Designers :

1. Dr.S.Sowmya, Assistant Pro

2. Dr.R.Subha, Assistant Professor,

inesthetic learning, Videos, training on design pract

Lo UmdinatT

fessor, Department of Commerce

Department of Chemistry

ice, Demonstration and Hands

S.NO | Author Name | Year  of | Title of the book Publishers Name
Publication
1 Denier Franz | 2016 Paper back books |
A Complete Handbook of Tailoring
and Shop Management on the
Sectional
2 Alison smith 2021 Cloud Tail India




CVALUE ADDED |
COURSE
" COURSE CODE: |
21VAED23P

“OBIECTIVES
»

»

»

EII'II rs¢ oulcome

On the successful com

VALUE ADDED COURSE
ENTREPRENEURSHIP DE VELOPMENT CELL

TINDIAN SNACK MAKING

T OFFERED TO STUDENTS OF |

ALL DEPARTMENTS

——

05.10.202

To make students equip with Indian snack recipes

To promote quality products through entrepreneurial

To enhance the knowledge on basic Indian snack making skills

skills

pletion of the course, students will be able to

“Hours- 30

"|
|

ey

“DATE OF INTRODUCTION

1

CO statement

Enrichment with knowledge and techniques in Indian snack
making skill

To gain knowledge in usa
different regions

ge of traditional snack recipes of

CcO4

Examine and innovate

healthy Indian snacks

CO5 Apply the

.________—————"

List of experiments 10

-

N R

Innovative Pﬂ"““
Healthy snat:k reci

concepts and prepare the

snack recipes

e —

be carried out

es in snack making_
pes - _ millet savoures
Indian sml:ks

and sweels



Reference Hooks
| publishers Name !

S.NO | Author Name | Year of |1 illcé;l“ihc'l'umk e oo
Publication I
| Dr. thuﬂri. 20113 e cht]uiiu:ic 1'ui:'lumlng_i,'r hook on I NIIR pre r:p.:t.;i |
Panda snack foods consultancy services |
o e L O S § ™ R
Kumar Sonali he Ultimate Guide to Preparing Published
Snacks the Indian Way " L el S % ]

Super Indian Snack and Street food recipes [PD froom.com

Pedagogy:

Auditory learning: Videos, E contents, Lecture, PowerPoint Presentation, Group Discussion
Kinesthetic learning: Hands on training in snack making skills, Discussion with professional
experts :

Visual Learning: Demonstration, Displays, online ! offline Industrial visit.

Course Designers:
1. Dr.S.Sowmya, Assistant Professor, Department of Commerce

2. Dr.R.Subha, Assistant Professor, Department of Chemistry

Ep C Lomdivalvt



ENTREPRENEURSHIP DEVELOPMENT CELL j

VALUE ADDED KITCHEN SKILLS =T = Fews3

COURSE
T DATE OF INTR( WUCTION

COURSE CODE: OFFERED TO STUDENTS OF AL L
21VAED24P DEPARTMENTS
05.10.2021

e T O TP Y =

OBJECTIVES

This program is aimed to train the students to practice their culinary skills and become more

fe and also develop entrepreneurial competencies in

/
) comfortable and proficient using the kni
' culinary skills.

i Course outcome

' On the successful completion of the course, students will be able to

| COo CO statement Knowledge
} COl Understand how to manage the kitchen environment K2
CcO2 Learn how to select a knife and knife set K3
CO3 Become comfortable in cutting with a chef's knife with proper K3
" safety measures
CO4 Confidently execute a number of different types of cuts K4 oy
S uUs
List of experiments to be carried out (30 Hrs)
Dining Table setting
Identification of basics knife types
Sharpening of knife
Kanife cuts:

o Chiffonade




& Mince, Shee
o Supreme, Dhee
o Rondelle, Diagonal
o Obhgque
5 Paysanne, Batonnet,
o Julienne, Brunoise
Basics in napkin folding
French pleat, The Bowtie Napkin Fold
The Standing Fan
Ihe Pinwheel Naphin
The Heart Napkin Fold
The Single Pocket Fold
Rose fold, The Napkin Pouch

References:
Catering Science & Food Safety, Sumitra Deshmukh & Dr. Asmita Thakur
Food Hygiene& Sanitation, Rodey S. Tata Mecgraw Hill
Food Hygiene for Food, Trickett, Jill, Macmillion Handlers
Napkin Folding - James Ginders (Harmony Books)
The Practical Guide to Napkins & Napkin Folding - Rick Beech - Hermes House
Basic Knife Skills PDF (sunriseproduce.c0
Pedagogy:
1on

werPoint Presentation. Group Discuss

Auditory learning: Videos, E contents, Lecture, Po

rning: Hands on training in knife kills and napkin folds

Kinesthetic lea

Visual Learning: Demonstration, Displays.

Course rs
1.Dr.R. Subha
2. Dr.S.Sowmya



- W W W W W g

VALUE ADDED COURSE
MENT CELL

VALUE ADDED |

T ENTREPRENEURSHIP DEVELOP

HERBAL SANITARY NAPKIN Hours- W

COURSE
"COURSE CODE: | OFFERED TO STUDENTS OF
2IVAED25P | ALL DEPARTMENTS
0%.10.2021
OBJECTIVES

» To minimize the sanitary waste generated in society

» To create awareness on ecofriendly sanitary napking

Course outcome

On the successful complet

ion of the course, students will be able to

DATE OF INTRODUCTION

CO CO statement s Knowledge 3
COl To resolve the solid waste management pmlﬁérﬁ i e
co2 To make reusable sanitary napkins i e | o
CO3 Demonstration of making of napkins using sufficient aw | B
material
CO4 After proper validation, market survey of the pmduas‘!"?' Sk B4 g
commercial purpose L5 S
SYLLABUS

MMM

tion of Raw materials for Napkin Making

1.
2.
3.
4,
o

Assembly of sewing

Making of outer body of the napkin

Cutting of wings in the
Mixing of raw materi

flannel for napkin

Thaterials in appropriate proportion

machine for cutting and Stitching



‘3 Pedagogy: Visual leaming, Powerpoint Presentation, Videos, OHP Presentation, Seminar,
" Group Discussion, training on product formation, Assignment and Quiz.

b

Course Designers :
: 1.Dr.R.Subha, Assistant Professor, Department of Chemistry
i 2. Dr.S.Sowmya, Assistant Professor, Department of Commerce

.
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) VALULADRRED COURSE

- ENTIE PIENT URSHIP DEVELOPMENT CELL

" VALUE ADDED DIV CRAFTS Hours: 30
. COURSE

.-
COURSE CODE: OFFERED TO STUDENTS OF ALL DATE OF INTRODUCTION

" 2IVAED26P DEPARTMENTS
0%, 10,2021

. OBJECTIVES

|| % To make crafts by reusing or recycling items that may have aflected the environment
¥ To make effective decisions by fucing and solving artistic challenges
» To promote quality products through entreprencurinl skills

Course outcome

" On the successful completion of the course, students will be able to

co QO statement Knowledge
COIl Understanding the benefits of true technology by making s B 3
crafts

CO2 It improves thei r coordination and fine motor skills K3 5
- [co3 Makes the students more creative and productive K4
CO4 Inspiration nl'Emruprcnchi-u_l critical thinking skills K4

SYLLABUS

(30Hrs)

1. Wealth out of waste
2. Creative inputs
-' 3. Crafl cutting
7 4. Observational Invention and outpuls




5. Incorporating Innovation
6. Tormation of Ant
7. Balancing forms

Web Links:

hitps./iyoutu.be/rvabSGEoSPM
https //youtu.be/g1-NkPg-vMg
https /fyoutu.be/LAYU THTBDxw
https.//youtu.be/IxZLSEZOE s
hitps //youtu.be/NjuDsQbuBDM

Pedagogy:
Auditory learning: Videos, E contents, Lecture, PowerPoint Presentation, Group Discussion
Kinesthetic learning: Hands on training in DIY Crafts, Discussion with professional experts

Visual Learning: Demonstration, Displays.

Course Designers:
1. Dr.S.Sowmya, Assistant Professor, Department of Commerce

2. Dr.R.Subha, Assistant Professor, Department of Chemistry

énc Mﬁ{“‘—



VALUE ADDED COURSE

ENTREPRENEURSHIP DEVELOPMENT CELL
VALUE ADDED | ZARDHOSI DESIGNING LEVEL | Hours-30
COURSE 1l
COURSE CODE: | OFFERED TO STUDENTS OF | DATE OF INTRODUCTION |
21VAED27P | ALL DEPARTMENTS
05.10.2021
OBJECTIVES

% To gain knowledge on various types of aria work

» To impart the
» To enrich the

Course outcome

On the successful completion of the course,

basic learnt in aria work applications

work done for customer satisfaction

students will be able to

cO CO statement Knowledge _|
COl To learn about the importance of stitching with silk thread K2
and beads 1 A

co2 To creale awareness on various types of designs K3
CO3 Design making with various types of knots K3
CO4 Impendent of beads, zardoshi and silk thread on design K5
SYLLABUS

1. How tocut zardhoshi _

2. Howlto stitch zardhoshi for be.gmnr.rs :

3. 3.How to stitch Laisy daisy with zardhoshi :

4 How to embossed load stitch with silk thread, Bead zardhosi



5. How 1o make knot with normal needle in aari work (zardhosi and beads stitching with
normal needle)
How 1o stitch French knot, ring knot, long French knot using zardhosi
How to make embossing or padding
How to stitch filling with beads, zardhosi, French knot
How to fill peacock feathers using three types of stitches-

. Embassement of load stitch for U neck and PA neck

. Embossment of load stitch with double colour thread, double line zardhosi and double
line beads

12. Kundan Stone work —Outline with zari, thread and zardhosi

13. How to do cut work and patch work

14. Design making using mirror and coin

15. How to do mat filling using silk thread and zardhosi

. N SR

—_—

TEXTBOOKS
S.NO | Author Name Year  of | Title of the book Publishers Name
Publication
1 Charan Sita gupta 1996 Zardoshi-Glittering Gold | Abhinav
Embryoidery Publications
2 Carter Houk 2018 White work: techniques | Trans infopreneur
and 188 Designs

‘Pedagogy: Virtual learning, Lecture, PowerPoint Presentation, Videos, Demonstration

Course Designers
|. Dr.R.Subha, Assistant Professor, Department of Chemistry

2. Dr.S.Sowmya, Assistant Professor, Department of Commerce

Co (rodinater




VALUFE ADDED COURSE

i mr—

ENTREPRENEURSHIP DEYV FLOPMENT CELL

VALUE ADDED | ARDUINO CODING BASICS [ Hours- 30
COURSE |

———

" COURSE CODE: | OFFERED TO STUDENTS OF | DATE OF INTRODUCTION |
21VAED28 ALL DEPARTMENTS '

05.10.2021

I .

OBJECTIVES

This program focuses on importance of 10T and Al in day-to-day life style changes and
knowledge sharing of Arduino resolves in tec hnology growth.

Course outcome

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

[ Knowledge

co CO statement

COl Enrichment with new innovations in 10T applications K2

co2 To gain knowledge in usage of LED, Buzzer and RGP-LED K3 [I
CO3 Generation of Ideas related to [OT and Al K3 '|
COo4 Examine and validate the ideas for startup ecosystem K4 Jl|

SYLLABUS

UNIT 1 Light Emitting Diode (6 Hrs)

Definition, need for LED in the market, Types of LED, Methods of preparations and its

applications

UNIT 11 Buzzer (6 Hrs)
Definition, scope for Buzzer in the market, classification of Buzzers, development

mm;ditsapplicatiuns



(6 Hrs)

UNIT 11 RGP LED
evelopment process and

Importance of RGP LED, definition, types and methods, colour d

ils applications.
UNIT IV IR Sensor (6 Hrs)

IR radiatiosn, Range of IR, pricniple and lications in sensor arcas

(6 Hrs)

modulation of all

its working, app

UNIT V Transmitter and modulation

Transmitter and its types, methods, significance in 10T and Al

assembled system in coding patiern

TEXTBOOKS
' S.NO | Author Name Year  of | Title of the book Publishers Name |
Publication
1 James Arthur 2019 Arduino; Complete guide | Repro Books
for Begineers .
2 Cummings Johny 2019 Arduino for Beginners Paper book

Reference Books

Year of | Title of the book
Publication

2014 Making Getting started |
with Arduino

S.NO | Author Name

Shroff Publishers

1 Masssimo Banzi

Ardunio
and its applications

2 Amit Kermar Mishra etal | 2021

Pedagogy: Visual learning, Powerpoint Presentation, Videos, OHP Presentation, Seminar,
Group Discussion, training on product formation, Assignment and Quiz.

Course Designers :

~ 1.Dr.R.Subha, Assistant Professor,
Assistant Professor, Department of Commerce

Department of Chemistry

2. Dr.S.Sowmya,

Publishers Name

e
Fundmanetals | BFC publishers




VALUE ADDED COURSE

CVALUEADDED | PICKLEMAKING
COURSE

21VAED29P ALL DEPARTMENTS

ENTREPRENEURSHIP DEVELOPMENT CELL

Hours- 30

“COURSE CODE: | OFFERED TO STUDENTS OF | DATE OF INTRODUCTION

05.10.2021

OBJECTIVES

% To create awareness among the students the methodology involved
% To validate the prepared pickles by standard methods
» To gain knowledge on storage and packing of the product.

Course outcome

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

in pickle making

co CO statement Knowledge -~

, | CO1 To prepare and maintain work area and process machineries K2
for pickle making,

Cco2 To execute the preparation for pickle making K3
| CO3 Complete documentation and record keeping related to pickle K3 f
0 making
' co4 To analyze and apply food safety and hygiene standards K5
i related 1o pickle making.
| LLAB
, Listof Experiments to be carried out {30 hours)
1. Preparation of general raw materils
J
i



2. Preparation of Mango pickle

1. Production of Mixed vegetable pickle (sweet)

4, Processing of Lime Pickle and Anola Pickle

5. Estimation of Oil content in pickle
6. Preparation of Jack fruit Pickle

7. Production of Avocado Pickle

8. Preparation of Tint and Lasora pickle

9. Production of Traditional Pickles ~Garlic and Tomato

10. Preparation of Adamant creeper Pickle

11. Production of Goose berry pickle

12. Preparation of Citron pickle

Reference Books
S.NO | Author Name Year  of | Title of the book Publishers Name |
Publication

1 Trace elements 2018 Handmade pickles | Pavillion books
&preservatives

‘s Usha R Prabhakaran 1998 Usha's Pickle digest-the | Peeble Green |
perfect pickle receipe | Publications i
book

Pedagogy: Kinesthetic leamning, Powerpoint Presentation, Videos, OHP Presentation, Seminar,
Group Discussion, training on product formation, Assignment and Quiz.

Course Designers :

1.Dr.R.Subha, Assistant Professor, Department of Chemistry
2. Dr.S.Sowmya, Assistant Professor, Department of Commerce

3
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VALUE ADDED COURSE

T ENTREPRENEURSHIP DEVELOPMENT CELL

VALUEADDED | JAMMAKING | Hour30 |
COURSE
COURSE CODE: | OFFERED TO STUDENTS OF | DATE OF INTRODUCTION |
2IVAED30P ALL DEPARTMENTS
L DEPARTM 05.10.2021

il

|

OBJECTIVES

» To create awareness among the students the methodology involved in jam making

» To validate the prepared jams by standard methods

» To gain knowledge on storage and packing of the product.

Course outcome

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

CcO

O statement

Knowledge

COl

To prepare and maintain work area and process machineries
for jam making, '

—

co2

To execute the preparation for jam making

\ K3

CO3

Complete documentation and record keeping related to jam
making

—

COo4

To analyze and apply food safety and hygiene standards
related to jam making.

\ KS

SYLLABUS

List of Experiments to be ca rried out

1. Preparation of general raw materials

2. Preparation of sugar syrup wi

th consistent level

(30 hours)



8.

9.

Preparation of Mixed fruit jam

Production of mango jam

Preparation of apple jam

Production of lemon jam

Preparation of Pincapple jam

Production of Orange and Ginger jam

Preparation of carrot jam

Reference Books

Puhlishemlﬂame

recipes for making and using
preserves

S.NO | Author Name Year of | Title of the book
Publication
1 Jennifer Merrill 2016 Homemade Jam cook book A GrutT Street ;.
Great selection of Delicious | publishers 1
Homemade jams recipes
2 Hilanine Walden 2017 Sensational  Preserves: 250 | Leura Books

“Pedagogy: Kinesthetic le

Group

Course Designers:

1.Dr.R.Subha, Assistant Professor,

7. Dr.S.Sowmya, Assistant Professor, Department of Commerce

Coc (rpdiverirt

o

arning, PowerPoint Presentation, Videos,
Discussion, training on product formation, Assignment and Quiz.

Department of Chemistry

OHP Presentation, Seminar,



T R TR

" ENTREPRENEURSHIP DEVELOPMENT CELL \

VALUEADDED [3D  PRINTING & 10T Hours-30
COURSE TECHNIQUES

COURSE CODE: | OFFERED TO STUDENTS OF | DATE OF INTRODUCTION |
22VAED31P | ALL DEPARTMENTS

09.06.2022

OBJECTIVES
» To gain knowledge on basics of robotic operating system
» To empower the innovate idea into protypes
» To enrich the protypes into technology startups

Course outcome

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

coO CO statement Knowledge 73
COl To learn about the importance of ar:nsorls and actuators W K2

co2 To create awareness on NodeMCU open Microcontroller K3

CO3 Design of ideas on 3D printing concept K3

CO4 Impendent of prototypes in multi displinary approach K5

List of Experiments.

1 Internet of things

2 Basics of sensors and actucators

3.Introduction to cloud computing

4. NodeMCU Open -Microcontroller platform-
5. NodeMCU Board Layout and Architecture
6. NodeMCU- Reading from Sensors




7 NodeMCU Programming fundamentals

8. Interfacing sensors with NodeM( ‘U

9. NodeMCU with Mobile App

10. Send Text message to NodeMCu using Mobile app

11 Introduction to 31) printers
12. Types of 3 D printer and its operation
13. How to operate 3D printer

14. Create and make your first design

\

TEXTBOOKS
| S.NO | Author Name Year of | Title of the book | Publishers Name
Publication |
1 Vijaender Kumar Solanki | 2019 Tandbook of 10T and Big | CRC Press
dala
2 Bob Babson 2020 3D printing-ldea, Design, Abbott Propeties
| Material and App

Pedagogy: Lecture, Powerpoint Presentation, Videos, OHP Presentation,

Course Designers
1. Mr.Mohammed Ityhoos, Startup Founder, Robotics

9 Dr.S.Sowmya, Assistant Professor, Department of Commerce

3. Dr.R.Subha, Assistant Professor, Department of Chemistry

e
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~ ENTREPRENEURSHIP DEVELOPMENT CELL

ALUE ADDED | TRADITIONAL  RECEIPES OF | Hours- 30
COURSE MILLET

t

_....-._,,._-.1
- ‘

, COURSE CODE: | OFFERED 10 STUDENTS OF | DATE OF INTRODUCTION
22VAEDA2 ALL DEPARTMENTS

09.06.2022

OBJECTIVES
# To gain knowledge on vanetiesof millets
# To impart health benefits from millets

# To improve the utilisation of millet based foods

Course outcome

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

im CO statement Knowledge
coi To create awareness on healih disorders by Tack of nutrients K2
co2 To identify the benefits ofmillet food processing K3
CO3 To promote traditional millets into novel foods K3
SYLLABUS
UNIT I Introduction to millets (6 hours)

Defintion, Origin of millets. Scope of millets, Government measures 10 increase millet
production, advantages of millet production




UNIT 11 Millet and its components (6 hours)

Hl'llililﬂlﬂn composition of millets, Types of millets in India with their common names, benefits of
millets .

UNIT 111 Traditional recipes-Main course (6 hours)

Breakfast food: 1dli, Dosa, Idiappam, Rotti, Pittu, Upma, Adai, Porridge, Khakra, Paniyaram and
Chappathi.

Unit 1V Traditional recipes- Savouriecs (6 hours)

Sweets: Halwa, sweat kolukattai, Adhirasam, Kesari, Nutritious ball and Kheer.

Snacks: Vadai, Pakoda, Ribbon pakoda, Omapodi, Murukku, Thattu vadai, Hot kolukattai and
Vadagam.

UNIT V Bakery Products (6 hours)

Small millets were incorporated in different variations from 10% to 50% levels to standardize

cake, cookies, savouries and soup stick replacing refined wheat flour.

TEXTBOOKS
S.NO | Author Name Year  of | Title of the book Publishers Name
Publication
1 | Anil kumar& Manoj | 2021 Millet _and _ Millet | Springer
kumar technology
2 Indra Narayanan 2022 Millet’s Kitchen Notion Press
Pedagogy: Lecture, Powerpoint Presentation, Videos, OHP Presentation,

Course Designers

1. Dr.S.Sowmya, Assistant Professor, Department of Commerce

9. Dr.R.Subha, Assistant Profiessor, Department of Chemistry
3. Mrs. Jayashree suresh, Startup founder, First Crafl, Trichy

e
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COURSE CODE: | OFFERED TO STUDENTS OF DATE OF INTRODUCTION |
2IVAEDIIP ALL DEPARTMENTS |

# To gain knowledge on varieties of hand made jewels
- Tnmkwmynnw;-tim&dwﬂﬁt‘q
» To improve the designing of jewels
Course outcome
On the successful completion of the course, students will be able to
Cco CO statement Knowledge

col To create awareness on different types of jewels
co2 To identify the novel design of jewels

ol B B




UNIT 1l Working with tools (6 hours)

Types of wols and equipment- Preparation of tools - Sources of materials- Maintenance,
care and storage. health and safety To Make your own jump ring and ear wins

UNIT 11l Bead & Ear making (6 hours)

Fﬁimﬂnifmﬁﬁmnrﬂnmmﬁmwiuwwﬁlity. market trends, Art or crafl
of attaching beads

Unit IV Pendant making & dying (6 hours)

Hand shaping technique, Application of jewellery finishing skillsMetal jewellery fabrication
processes, Alloy calculation

UNITV Baking theory Procedure &Painting (6 hours)

Clay refning. Clay miing throwing on the wheel , drying and firing

TEXTBOOKS

SNO Author Name Year  of | Title of the book Publishers Name
Publication

1 | Thomas Holbein Hendey | 2009 Indian Jewellery BR Publishing

2 Shanthi lal Nagar 2008 Deitied in Terracottaart | BR Publishing




ENTREPRENEURSHIP DEVELOPMENT CELL

VALUE ADDED | APP DEVELOPMENT Hours- 30
COURSE

COURSE CODE: | OFFERED TO STUDENTS OF | DATE OF INTRODUCTION

1IVAEDM ALL DEPARTMENTS b dis

OBJECTIVES
» To gain knowledge on fundamentals of IOT
» To generate ideas for development of prototypes
# To develop app for the identified innovation
On the successful completion of the course, students will be able to

co CO statement Knowledge

CO1 To create awareness on fundamentals of 10T & Al K2




/

’ 4

UNIT 1 Working with widgets (6 hours)

Exploring the Flutter widget catalog, - Understanding the widget tree, Creating stateless
and stateful widgets, Implementing user input with widgets, Managing widget layout

UNIT 1 Navigation and Routing (6 hours)

Understanding navigation and routing in Flutter, Implementing navigation with routes and
named routes, Passing data between screens, Implementing o navigation drawer

Unit IV Flutter Layouts and Design (6 hours)

Building responsive layouts in Flutter, Understanding the principles of Material Design
Customizing app themes and styles, Building custom widgets and layouts

UNITV  Advanced Topies (6 hours)
Advanced topies in Flutter, such as: Using the Flutter SDK 1o build for both 108 and Android

platforms, Testing and debugging Flutter applications, Implementing push notifications,
Integrating Firebase in Flutter

TEXTBOOKS
S.NO | Author Name Year  of | Title of the book Publishers Name
Publication
| John horton 2019 Android Programming for | Packt Publishers
beginners
2 Michel Burton 2018 Android App | Wiley
development
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! DEPARTMENT OF PHYSICAL EDUCATION

VALUE ADDED COURSE BASIC RESEARCH FOR HOURS - 30
UNDERGRADUATES
| ) DATE OF
COURSE CODE -JVAPEOI FITNESS AND YOGA INTRODUCTION
16.06.2022

. course, the students will be able to

icepts about physical fitness training and

Knowledge
Level

Kl

K2

Kl

Kl




VALUE ADDED COURSE
BASIC RESEARCH FOR UNDERGRADUATES

i i
—

.

UNIT 1

Basic Flexibility, Warming Up and Warm-Down Exercise - Aerobics-
Anerobics -Walking-Running- Spot Running- High Knee- Fast Arms-
Hopping-Skipping — Free Hand Exercises

UNITE 2

Weight Training -Medicine Ball Exercise-Strength Training With Gym
Equipment

UNIT 3

«-mwm Bhu]angasana, Vajrasana, Patchimathasana,
; krasana, Halasana, Suryanamaskar

L=

\,

\

Sodhana, Surya Bhedhana, Chandra Bhedana ,
i, Sitali, Sitkari.

dras- Prithivi Mudras, Bairava Mudras,
‘Mudra, etc.

f the book Publisher name Year of
' publication
r. Perunthurai | Jaya publishing House 2000
alth through Yoga, PremKalyan 1999
ight Training | Human Kinetics 2010
New Delhi, D.V.S 1995
Publications
Human Kinetics 2009




