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1.2.1 Percentage of Programmes in which Choice Based Credit System 

(CBCS)/ elective course system has been implemented  

 

  

 

 

 

List of Programmes adopting Elective Course System 
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SNDT Women’s University, Mumbai 

     T.Y. BSc. (Home Science) SEMESTER VI    

Code 

No.  
Course  TC  Th C  Pr C  

Int 

M  

Ext 

M  
Total  

 0761 Community Nutrition               4 2 2 25 75 100 

 0762 
Food Processing and Product 

Development 
4 2 2 25 75 100 

 0763 
Nutrition and Life style Modifications for 

Wellness          
4  - 4 25 75 100 

 0764 

Professional Applications in Food Science 

and Nutrition (Internship/Project) 
8   - 8 100 100 200 

  TOTAL 20  4  16  175  325 500 

 

 

        TC = Total Credits, Th C = Theory Credits, Pr C = Practical Credits 

        Int M = Internal Marks, Ext M = External Marks 

 

 

 

 

 

 

 

 

 

Home Science 
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T.Y. BSc. (Home Science) Semester VI 

Syllabus of Professional Application in Food Science and Nutrition 

 (Internship / Project) 
 

Objectives 

The course enables the students to: 

1. Get hands-on experience in working in thrust areas. 

2. Develop technical and communication skills. 

3. Develop confidence and enhance soft skills. 

 

 Subject  Total credits Th Pr Int Ext Total 

0764 Professional Application In Food Science and 

Nutrition. (Internship / Project) 

8 - 8 100 100 200 

 

Duration of Internship: 30 working days 

A. Criteria  for Internship: 

The students should complete   training in any of the following: 

1. Food Industries 

2. Pharmaceutical /Nutraceuticals Industries 

3. Analytical Labs 

4. Research Organizations 

5. NGO’s involved in Nutrition programmes 

 

B. Criteria for Project: 

1. Students may be given projects planned and implemented by the department. 

2. The project can be on Product Development / Nutrition Education / KAP Survey / 

Nutrition Assessment / Market Research. 

3. The project should follow the specified format of : Title, Objectives, Methodology, 

Results and Discussion. 

 

C. Evaluation 

 

1. Internal assessment: Submission of report and oral presentation by the student. 

2. External assessment: Evaluation criteria to be provided by the college to the organization 

to be filled in and submitted by the supervisor. 
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COURSE STRUCTURE 

I Nomenclature : 

Bachelor of Science in Human Ecology and Consumer Services 

a. Bachelor of Science in Human Ecology and Consumer Services 

 

Note :The Degree offered is B.Sc. in Human Ecology and Consumer Services 

 

II Duration :Three years degree programme divided into 6 Semesters 

 

- 1 Semester Duration – 15 weeks approx. 

- No. of teaching days in 1 Semester – 90; 180 / year 

- No. of working days in a year   -  220  

- 1 Credit Theory - 1 period of 50 minutes/week 

- 1 Credit Practical - 2 periods of 50 mins. each (100 mins.)/week 

- Total No. of Credits – 120 

- University Examinations : University will conduct the exam for Semester 

V & VI   i.e. for 40 credits. 
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T.Y. BSc. (Home Science) SEMESTER VI    

Code 

No. 
Course TC Th C 

Pr   

C 

Int 

M  
ExtM Total 

0661 Event Management 04 02 02 25 75 100 

 0662 Community Nutrition 04 02 02 25 75 100 

 0663 Basics of Guidance and Counseling  04 04 - 25 75 100 

 0664 
Professional Applications in HECS 

(Internship/Project) 
08 -- 08 100 100 200 

  TOTAL 20 08 12 175 325 500 

 

 

TC = Total Credits, Th C = Theory Credits, Pr C = Practical Credits 

Int M = Internal Marks, Ext M = External Marks 
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                  Savitribai Phule Pune University, Pune                    

                 Faculty of Home Science 

                   Food Science & Nutrition(Semester - VI) 

 

 
Semester 

No. of 

Papers 

(T) 

No. of 

Practical 

(P) 

Theory 
 

(60 

marks) 

Practical 
 

(40 

marks) 

Total 

(100) 

 
Workload* 

I 5 5 300 200 500 5Tx4*=20 

5Px3*=15 

35  

 

35 
II 5 5 300 200 500 5Tx4*=20 

2Px3*=15 

35 

III 5 5 300 200 500 5Tx4*=20 

5Px3*=15 

35  

 

35 
IV 5 5 300 200 500 5Tx4*=20 

5Px3*=15 

35 

V 5 5 300 200 500 5Tx4*=20 

5Px3*=15 

35  

 

35 
VI 5 5 300 200 500 5Tx4*=20 

5Px3*=15 

35 

Internship/Project 50    

Total 30 30 1800 1200 3050  210 105 

 

 

 

 

 

 



(9)  

                 Faculty of Home Science 

Textile Science & Care (Semester-VI) 

 

 
Semester 

No. of 

Papers 

(T) 

No. of 

Practical 

(P) 

Theory 
 

(60 

marks) 

Practical 
 

(40 

marks) 

Total 

(100) 

 
Workload* 

I 5 5 300 200 500 5Tx4*=20 

5Px3*=15 

35  

 

35 

II 5 5 300 200 500 5Tx4*=20 

2Px3*=15 

35 

III 5 5 300 200 500 5Tx4*=20 

5Px3*=15 

35  

 

35 
IV 5 5 300 200 500 5Tx4*=20 

5Px3*=15 

35 

V 5 5 300 200 500 5Tx4*=20 

5Px3*=15 

35  

 

35 
VI 5 5 300 200 500 5Tx4*=20 

5Px3*=15 

35 

Internship/Project 50    

Total 30 30 1800 1200 3050  210 105 

 

 

 

 

 

 



(1
0) 

 

 

SNDT Women’s University, Mumbai 

 

 

BCA 



(1
1) 

 

 



(1
2) 

 

 



(1
3) 

 

 



(1
4) 

 

 



(1
5) 

 

 



(1
6) 

 

 



(1
7) 

 

 



(1
8) 

 

 



(1
9) 

 

 



(2
0) 

 

 


	Savitribai Phule Pune University, Pune
	Faculty of Home Science
	Food Science & Nutrition(Semester - VI)
	Faculty of Home Science

