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Programme Outcomes (PO)
Programme Specific Outcome (PSO) &
Course Outcomes

Department of Food Science & Nutrition Management, B.Sc (Hons)

Programme Qutcomes (PO)

PO1: Scientific Knowledge: Application of knowledge of nutrition & dietetics in disease management
and prevention for the welfare of the community.

PO2: Food Handling & Safety: Implementation of strategies for food access, procurement, preparation,
and safety for individuals, families, and communities.

PO3: Food Product Design & Development:

Innovation in food design and product development for

market-ready products with high nutritive value.

PO4: Effective Counselling: Able to provide nutrition counseling and education to individuals, groups,
and communities throughout the lifespan using a variety of communication strategies.

POS5: Effective Communication: Prepare and deliver effective presentations of technical information to
food science and nutrition professionals and to the general public.

Programme Specific

Outcome (PSO)

PSO1: Apply analytical principles of food and nutrients in diet formulation.
PS02: Utilize and manage resources and contribute to community development.
PS03: Understand the role of food and nutrition for the welfare of the community.
PSO4: Apply skill-based knowledge in food industry.

PSO5: Acquire entrepreneurial skills in the field of food science and nutrition.

Class/
Paper/Semester

Title

Couse Outcome

1*year B.Sc (FSNM)
Core Course-I

Introduction to
Food & Nutrition
(FSNM101)

CO1: Understand the role of food and nutrients in health
and disease processes.

CO02: Knowledgeable in the functions, metabolism,
sources of major macro and micro nutrients in the human
body.

CO3: Identify various nutritional deficiencies and their
corrective measures.

CO4: Competent in the preparation of various cuisines and
meals.

COS5: Utilize the basics of culinary sciences for
professional meal preparations.

1¥year B.Sc (FSNM)
Core Course-]

Human Nutrition
(FSNM 102)

CO1: Understand the body composition, basic principles
of nutrients and its role in the body.

CO2: Updated knowledge of the recent advances in the
area of human nutrition.

CO3: Understand and prescribe specific nutrients for
enhancing performance and sustenance during extreme
environmental conditions.

CO4: Understand the interaction between immunity,
infection and nutrition and its impact on nutritional status.
CO5: Assessing specific nutritional requirements for

1'year B.Sc (FSNM)
General Elective-I
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optimum growth and development throughout the lifespan.
CO1: Describe the structure and function of the cell,
various tissues.

CO02: Describe the different component and function of
blood as well as cardiovascular system. T
CO3: Identify the importance of blood group nd};kfod\ 73
transfusion. “
CO4: Describe the function and mechanism f i
system.
COS5: Appraise the function of nervous system
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1* year B.Sc (FSNM)
Ability Enhancement
Compulsory Course-I

Communicative
English
(FSNM 104)

CO1: Upgraded vocabulary with enhanced word power,
correct grammar, accents and pronunciation.

CO2: Acquire oral communication skills to optlmlze work
performance.

CO3: Competent to independently compose written texts
both formal & informal.

CO4: Improved nonverbal skills for effective
communication.

CO5: Able to prepare sound bibliographies with footnotes
and endnotes.

1* year B.Sc (FSNM)
Core Course-II

Maternal & Child
Health
(FSNM 201)

CO1: Understand the main determinants and consequences
of inadequate nutrition during foetal life and provide
evidence-based interventions to improve health outcomes.
CO2: Acquire the knowledge and provide nutritional
therapy for complications associated with pregnancy.
CO3: Enable the concept of diet plan for mother and child.
CO4: Understand and provide nutritional management of
preterm and low birth weight babies.

CO5: Competent in preparing recipes for pregnant and
lactating mothers, infants and school going children.

1¥year B.Sc (FSNM)
Core Course-II

Public Health &
Nutrition-I
(FSNM 202)

CO1: Competent to create awareness among students
about the nutritional problems of the community with
special emphasis on vulnerable sections.

CO2: Understand the deleterious effects of malnutrition in
the development of the nation and means of combating the
same.

CO3: Analyze demographics, population dynamics and its
impact on nutritional status of a country.

CO4: Well-versed in the methods of assessing nutritional
status with appropriate nutritional screening tools.

COS: Capable to facilitate and aid a nutrition education
program.

1™ year B.Sc (FSNM)
General Elective-II

Human
Physiology
(FSNM 203)

CO1: Understand normal physiological functions of the
body.

CO2: Analyze the function and abnormality of endocrine
glands.

CO3: Describe the function and mechanism of respiratory
system.

CO4: Appraise the function and mechanism of excretory
system.

CO5: Understand the structure and function of
reproductive system.

1" year B.Sc (FSNM)
Ability Enhancement
Compulsory Course-II

Environmental
Studies
(FSNM 204)

CO1: Describe ecology and environment.

CO2: Provide active participation in environment
improvement and Planet protection.

CO3: Idea generation and action requirement to help
during an ecological crisis.

CO4: Interpret and address socio-environmental issues in
an ethical approach.

CO5: Understand the impact of human activities on
environment.

2" year B.Sc (FSNM)
Core Course-1II

Food Components
(FSNM 301)

CO1: Understand the chemical composition of nutrients.
CO02: Understand the application of the nutrients in food
industry.

CO3: Determining the quantitative and qualitative analysis
of nutrients present in food stuff.

CO4: Understand the physiochemical prOpertie
nutrients

mdustry.




2" year B.Sc (FSNM)
Core Course-III

Meal Planning
(FSNM 302)

CO1: Knowledgeable in the principles of planning diets
for various stages of life cycle.

CO2: Competent to plan diets for various activity groups
throughout the lifespan.

CO03: Understand principles of planning diets for adverse
and unusual circumstances.

CO04: Utilize the knowledge of meal planning to prepare
balanced diets for different age groups.

COS5: Prepare nutritious meals for various socio-economic
groups of society.

2" year B.Sc (FSNM)
Core Course-III

Food Quality
Analysis
(FSNM 303)

CO1: Understand various quality measures in food.
CO2: Appraise the principles of instrumentation required
in food quality analysis.

CO3: Compare different food analysis techniques.

CO4: Explain AOAC methods of estimating food
components.

CO5: Demonstrate quality assessment of food products.

2"year B.Sc (FSNM) | Fundamentals of | CO1: Identify different microorganisms associated with
General Elective-III Design and CAD | food.
in Textile Design | CO2: Classify microorganisms associated with food.
(FSNM 304) CO3: Appraise microbial estimation in food.
CO4: Explain various food borne illnesses due to
microorganisms.
CO5: Identify the beneficial effects of microorganisms.
2" year B.Sc (FSNM) | Term Paper & CO1: Enhance the ability to plan, design and research new
Skill Enhancement Seminar studies adhering to ethical guidelines.
Course-II1 (FSNM 305) CO2: Improved problem-solving skills.

CO3: Scrutinize a situation; apply critical thinking towards
a conclusion and solution.

CO04: Draw connections and inferences from collected
data.

COS: Apply theoretic understanding to practical skills.

2" year B.Sc (FSNM)
Core Course-1V

Food Preservation
(FSNM 401)

CO1: Understand different preservation techniques used in
food industry

CO2: Assess and analyze the food additives used across
the food industry.

CO3: Explain food safety laws used in food industry.
CO4: Practical application of Food preservation
techniques.

COS5: Identify purpose for food preservation.

2" year B.Sc (FSNM)
Core Course-IV

Food Science-I
(FSNM 402)

CO1: Explain the science of food and food system.

CO2: Study the effect of processing on different food
components.

CO3: Understanding the various physio-chemical
reactions in food.

CO4: Implement the theoretical knowledge of the science
of food in practical.

COS5: Identify the best methods to preserve the food
components.

2" year B.Sc (FSNM)
Core Course-1V

Public Health &
Nutrition-1I
(FSNM 403)

CO1: Well-versed with the various nutritional policy &
programmes implemented in the Nation.

CO2: Understand the process of implementation of
programmes using various modules.

CO3: Capable to plan and facilitate to aid a nutrition
education program.

CO4: Interact with the community to collect information
about their nutritional status through dietary surveys.

CO5: Design & prepare and use the various types ‘!{ VA

communication aids for imparting nutrition educa
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2" year B.Sc (FSNM)
General Elective-IV

Nutritional
Biochemistry
(FSNM 404)

CO1: Explain the structure and biochemistry of important
nutrients.

CO2: Identify the importance of enzymes and biological
oxidation.

CO3: Appraise the interrelationship between various
metabolic pathways.

CO04: Understand the application of biochemical
knowledge to problems of human health & nutrition.
CO5: Demonstrate the methods of nutritional estimations.

2" year B.Sc (FSNM)
Skill Enhancement
Course-IV

Computer
Fundamentals
(FSNM 405)

CO1: Optimize the use of Microsoft Office tools.

CO02: Enhance use of PowerPoint as a visual aid for
effective communication.

CO3: Skills developed to design audio-visual aids.
CO4: Use of technology to optimize learning and
communication.

CO5: Understand basic concepts of creating multimedia
applications and websites.

39 year B.Sc (FSNM)
Core Course-V

Dietetics
(FSNM 501)

CO1: Understand the relationship between diet and
disease.

CO2: Applying the principles of nutrition in daily life.
CO3: Gain knowledge about role of nutrition in disease
management.

CO4: Provide nutritional advice and counselling for diet
and lifestyle modifications.

CO5: Plan diets to manage chronic and acute diseases.

3year B.Sc (FSNM)
Core Course-V

Food Science-I1
(FSNM 502)

CO1: Implement different processing techniques for
various foods.

CO2: Analyze the components added to foods externally.
CO3: Assess the reactions taking place in foods.

CO4: Implement the theoretical knowledge of the science
of food in practice.

COS5: Appraise the best methods to preserve the
components in foods.

39 year B.Sc (FSNM)

Food Processing

CO1: Concept of high and low temperature processing.

Discipline Specific Operation CO2: Brief idea of Food Additives.
Elective-V (DSE (A):1) CO3: Determining the shelf-life study of any food product.
CO04: Understand the concept of cold sterilization.
CO5: Idea Generation regarding different method of
concentration.
jrd year B.Sc (FSNM) Fundamentals of | CO1: Understand the role of ingredients while baking
Discipline Specific Bakery & CO2: Implementing alternatives while baking
Elective-V Confectionary CO3: Study the science of baking
(DSE (A):2) CO4: Implement the baking theory in practical
CO5: Learn preparation of various baked products
39year B.Sc (FSNM) Diet & Patient CO1: To critically a}ppraise', plan an<_1 supervise
Discipline Specific Counseling p{'epafatlon a_nd service of dlifferent kinds of therapeutic
Elective-V (DSE (A):3) diets in hospital dietary service.

CO02: Allowing practical consideration in giving dietary
advice and counseling to patients.

CO03: Teaching use of software in preparation of diet
charts and computation of data.

CO04: Case analysis of patients with multiple disease
conditions and formulation of dietary intervention strategy.
CO05:To interact effectively with patients and their
families and to give dietary advice in the context of the

patients' socio-cultural and economic milieu "¢




3"year B.Sc (FSNM) | Hospital CO1: Determine the nutrition assessment tools used in
Discipline Specific Management hospitals.
Elective-V (DSE (A):4) CO2: Appraisal of different types of hospital
CO3: Identify the duties & responsibilities of different
departments in hospital.
CO4: Get the idea regarding Total Quality Management
CO5: Explain the role of dietician in a hospital.
3"year B.Sc (FSNM) | Therapeutic CO1: Utilization of knowledge regarding food and
Core Course-VI Nutrition nutrients in maintaining health
(FSNM 601) CO2: Planning, guiding, conducting nutritional

assessments and providing advice and nutritional
counselling with intervention

CO3: Adept in research and critical thinking with regards
to nutritional management of diseases

CO4: Calculate and interpret nutrient composition of foods
and planning diets for disease management

CO5: Determining medical nutrition therapy for advanced
medical conditions

3"year B.Sc (FSNM)
Core Course-VI

Food Service
Management
(FSNM 602)

CO1: Identify different food service system used in Food
service institution.

CO2: Get the concept of Menu and menu planning,

CO3: Descriptive idea regarding the equipment used in
food industry.

CO4: Understand the food safety and sanitation criteria for
food service industry.

COS: Brief idea regarding financial management and food
cost.

3“year B.Sc (FSNM) | Nutraceutical & CO1: Learn about different probiotics and prebiotics food.
Discipline Specific Functional Foods | CO2: Explain antioxidant and nutraceuticals and their
Elective-VI (DSE (B):1) therapeutic use.
CO3: Application of genetically modified foods.
CO4: Assess the bioactive components present in foods.
CO5: Explain the therapeutic use of fermentation and
germination
3@year B.Sc (FSNM) | Food Safety & CO1: Study quality parameters for food.
Discipline Specific Food Standard CO2: Understanding of the food laws & standards
Elective-VI (DSE (B):2) CO3: Identify the non- nutritive substances added in food
CO4: Learn to assess the quality of foods
COS5: Learn the techniques for assessing nutrients in food
3"year B.Sc (FSNM) Advanced CO1: Acquire knowledge about special feeding techniques
Discipline Specific Therapeutic in regard to critically ill patients.
Elective-VI Nutrition CO2: Understand the clinical significance of drug- nutrient
(DSE (B):3) interactions.
CO3: Application of Medical Nutrition Therapy for
chronic diseases
CO4: Understand the role of nutrients in management of
neurological disorders.
COs5: Skill development for dietary planning and
counseling for various diseases.
37year B.Sc (FSNM) Food Packaging | CO1: Understand packaging system used in food industry.
Discipline Specific (DSE (B):4) CO2: Understand the concept of active and smart

Elective-VI

packaging.

CO3: Appraisal about different packaging materials and
forms used in food industry.

CO04: Obtain idea regarding eco-friendly packaging,

CO5: Get knowledge of different food packaging laws.




Department of Textile Science, Clothing & Fashion Studies,; B.Sc (Hons)

Programme Outcomes (PO)

The programme equips the students with an understanding of design and technology in textile and
apparel along with an appreciation of our rich textile culture. The programme strives to build a cadre of
professionals in the area of Textiles and Clothing. The courses are pitched at providing a strong
theoretical base along with skill enhancement through hands-on training. The course aims to provide
knowledge of the latest technological advances in textile and apparel sector as well as sensitize students
towards the rich textile heritage, crafts and community. The curriculum provides experiential training to
students for professional and career readiness with the right skill set needed in a competitive market
scenario.

Programme Specific Outcome (PSO)

PSO1: Gain knowledge in textile production techniques

PSO2: Acquire skills in textile dyeing and printing

PSO03: Get understanding in textile science and textile testing

PSO4: Acquire dexterity in design, surface enrichment and apparel construction
PSO5: Develop entrepreneurial skills in textiles and fashion

PSO6: Boost confidence and public speaking skills through presentations.

Class/ Title Course Outcome
Paper/Semester
1* year B.Sc (TCFS) Basic Science & To acquire basic knowledge of physics & chemistry
Core Course-I Introduction to Textiles | and apply it to the study of textile & clothing science
(TCFS 101) and also to understand the serviceability concepts
and relate them to specific textile end-uses, care &
selection.
1" year B.Sc (TCFS) Fashion Studies & To enable students to gain knowledge of the fashion
Core Course-I Sustainable Fashion industry, fashion design concepts and the whole
(TCFS 102) process. It also spreads awareness among the

students about the environmental issues of the textile
industry and makes them understand about the
sustainability concept and fashion.

1* year B.Sc (TCFS) Basic Sewing & To familiarize the students with the terminologies

General Elective-I Fundamentals of related to apparel and its construction, also the tools
Clothing Construction | and equipment’s used for sewing. Develop an
(TCFS 103) understanding about various finishes used in the

textile industry. It also introduces the student to the
concepts of drafting, paper patterns, flat pattern
making principles etc.

1*year B.Sc (TCFS) Communication Skills | To train the students in verbal communication skills

Ability Enhancement | & Personality and equips the student with writing skills for
Compulsory Course-I Development effective communication.
(TCFS 104)
1*'year B.Sc (TCFS) Fibre Science & Yarn | To educate the students about the natural and man-
Core Course-II Studies made fibres with respect to their processing /
(TCFS 201) manufacture, structure, composition, physical and

chemical properties with special reference to their
end-uses and also the systems of different yarn
preparation, type of yarn used for manufacturing of
different fabrics, determining yarn sizes along with

types.
1¥'year B.Sc (TCFS) Fabric Studies and To.enab]es students to gain knowledge in weaving,
Cobr/e Cou-rse-ll Fabric Manufacture knitting and nonwoven methods of textile
(TCFS 202) production. It also makes them understand the basic
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1" year B.Sc (TCFS)
General Elective-II

Pattern Making &
Children’s Clothing
(TCFES 203)

To enables the students to acquire skills in the
various stitching processes and learn about pattern
making which they use to construct various
children’s garments.

1¥ year B.Sc (TCFS)
Ability Enhancement
Compulsory Course-II

Environmental Studies
(TCFS 204)

To acquaint the students with the various aspects of
environment and motivates them to deal with the
present-day scenario of environmental concerns.

2" year B.Sc (TCFS)

Textile Processing &

To enable the students to acquire basic knowledge

Core Course-III Finishing about the different operations involved in textile
(TCFS 301) processing is taught along with the auxiliaries used
in textile processing with a practical knowledge.
2" year B.Sc (TCFS) | Textile Dyeing & To enable the students to learn basics of dyes,
Core Course-III Printing principles of dyeing and different styles and methods
(TCFS 302) of printing. It also makes the student become familiar

with the different devices, tools and equipment used
in dyeing and printing of textiles.

2" year B.Sc (TCFS)

Advanced Pattern

To enable the students to understand the various

Course-III

Core Course-III Making & Garment detailed aspects of Women’s fashion through
Construction developing patterns and constructing garments.
(TCFS 303)

2" year B.Sc (TCFS) | Fundamentals of To helps the students to understand the fundamentals

General Elective-III Design and CAD in and principles of CAD along with their applications
Textile Design
(TCFS 304)

2"year B.Sc (TCFS) | Term Paper & Seminar | To provide an opportunity to students to work

Skill Enhancement (TCFS 305) independently under guidance, develops an ability to

articulate the learning into a document, provides
opportunity for using audio visual aids in
presentations and enables students to overcome
audience fear and become self- confident.

2"year B.Sc (TCFS)
Core Course-1V

Traditional Textiles of
India & Textile Surface

To acquaint the students with the traditional textiles
and surface ornamentation techniques of different

Ornamentation states of India. Students will get to have a practical
(TCFS 401) knowledge on different types of Indian crafts and
embroideries, using traditional, machine and
computerized techniques.
2"year B.Sc (TCFS) | Garment To helps students to learn the latest garment
Core Course-I1V Manufacturing manufacturing technology that are currently
Technology practiced in the garment industry. The students will
(TCFS 402) also get to know the importance of maintaining

quality standards during garment production and will
equip them for working in the garment industry

2" year B.Sc (TCFS)
Core Course-1V

2" year B.Sc (TCFS)
General Elective-IV

S RSy |
2" year B.Sc (TCES)

Skill Enhancement
Course-1V

I

Apparel Construction-
Men’s Wear
(TCFS 403)

To acquire skills in handling different kinds of
fabrics used in making men’s wear. This subject
covers both practical and theoretical knowledge on
Men’s wear garment construction.

Fashion Illustration &
CAD in Fashion Design
(TCES 404)

To imparts skills on practical and theoretical concept
of fashion illustration. The students will learn the 2D
& 3D forms through orthographic & isometric
projections as well as mix media art, sketching and
rendering fashion figure and postures in hand and
digital software. The subject also covers the process
involved in developing the concept of a collection.

Computer

To enables students to understand the basic concept

Fundamentals of computer, internet and information system. The
(TCFS 405) students can have a practical idea on spreadsheet,
PowerPoint presentation, animation and webpage=—~.
designing,. ZN N
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3"year B.Sc (TCFS)
Core Course-V

Textile Economics &
Marketing
(TCFS 501)

To familiarize students with the concept of demand,
laws of supply and consumer protection and
standardization. This subject also covers the textile
marketing concept and the various elements of
marketing such as the marketing mix, pricing,
advertising and promotion as well as exports
concepts.

3“year B.Sc (TCFS)
Core Course-V

Advanced Fashion
Illustration & Textile

To enables students to understand the concept of
prints & textures from nature to create a base for

(DSE (A):1)

Accessories understanding design. The students will gain the
(TCFS 502) skills of different dimensions and perspective. The
students can develop an understanding of human
figure with various views that conveys the essential
basics for fashion drawing as well as design fashion
accessories for men, women and children.
3"year B.Sc (TCFS) Advanced Fibre To acquaint students with the advanced and specialty
Discipline Specific Science, Smart & textile fibers enabling the students to understand the
Elective-V Intelligent Textiles concept and applications of smart and intelligent

textiles. The students will have an idea about various
high performance fibers as well as intelligent textiles
and their respective functions.

3%year B.Sc (TCFS)

Fashion Retail

To familiarize students with various marketing and

¥R Sc (TCFS) |
39 year B.Sc (TCFS)

Discipline Specific
Elective-VI

I

Discipline Specific Marketing & Visual merchandising procedures. The students will become
Elective-V Merchandising familiar with the fashion retailing and brand
(DSE (A):2) building. The subject also covers the concept of
visual merchandising, focusing on the various
elements of visual displays.
3"year B.Sc (TCFS) | Textile Care & To familiarize students with the concept on care &
Discipline Specific Conservation selection of textile, focusing on laundering
Elective-V (DSE (A):3) maintenance and conservation of textiles. It also
covers the importance of museum and exhibition.
The students can develop a technical and analytical
skills for textile conservation.
3"year B.Sc (TCFS) Project Work (Product | To acquire skills to work independently and
Discipline Specific Development & therefore widen her knowledge regarding a
Elective-V Portfolio) traditional craft. It involves documentation of the
(DSE (A):4) traditional craft and adaptation of traditional designs
to contemporary use.
3" year B.Sc (TCFS) Textile Testing & To acquaint students with both the theoretical and
Core Course-VI Quality Control practical methods and techniques used in analysis of
(TCFS 601) textile fibers, yarns and fabrics for end-use
performance. The students will get familiar with the
Apparel Total Quality Management by
understanding different quality assurance practices.
3 year B.Sc (TCFS) Textile & Apparel To acqua.int students with the importance of textile
Core Course-VI Industry and industry in Indian economy its origin, development,
Production Planning & | organization and problems faced by the industry. It
Control also focuses on the trade point of view of the apparel
(TCFS 602) industry. The subject also covers the production
planning and control focusing on the production
planning and its elements.
31 year B.Sc (TCFS) Financial Management | To enab‘les students to undgrs_tand the ﬁn‘ancial
Discipline Specific & Costing accour‘ltmg and cost anglys:s in garment mdustr.y.
Elective-VI (DSE (B):1) Focusing on the financial management and business

aspects. This subject also focuses on the budgeting
and determining pricing of apparel product. —

Grading & Draping
(DSE (B):2)

To acquire skills in the basic grading and cjra’pmg A

techniques. The students can make garment deSIgns \§'-'
based on themes and develop an understandmg ofita-20] =
sizing and ability to grade patterns as weil as\ AN/,
complex garments. N a4




3"year B.Sc (TCFS)
Discipline Specific
Elective-VI

Project Work (Fashion
Show & Portfolio)
(DSE (B):3)

To enable the students to apply their theoretical and
practical knowledge, skill and understanding of
design into a collection or range of apparel to
demonstrate their creativity. The students have to
work according to the theme and construct a range of
garments and are geared towards working in the
fashion industry.

3" year B.Sc (TCFS)
Discipline Specific
Elective-VI

Historical Costumes of
the World
(DSE (B):4)

To acquire skills in historic silhouettes and designs
in fashion/ costumes and create awareness regarding
major Political, economic and social happenings in
the 20" century and its influence on the fashion
industry. It also covers the ancient garments from
since medieval era and also the garments worn
across India according to its regions.

—~
A

oy
,{(E?\zom.ﬂ,c@y({)\




Department of Interior Designing, B.Sc (Hons)

Programme Outcomes (PO)

The Interior Designing course transforms students to designers who remodel physical spaces into
functional, comfortable habitats. It moulds students into dynamic professxonals imbibed with knowledge,
creativity, problem-solving skills, technical solutions and aesthetic vision in their learning process.

Programme Specific Outcome (PSO)

PSO1: The course focuses on integrating theoretical and material knowledge while applying techniques,
functions and aesthetics through creative processes.
PS02: Students take advantage of a flexible elective curriculum which covers categories like
landscaping, managerial skills, model making and product designing.

PSO3:Field visits and interactive opportunities with industrial experts prepare them with the necessary
expertise to meet the needs of the industry.
PSO4: Students can explore a number of career paths which includes interior designer/ consultant,
furniture designer, product designer, landscape expert, entrepreneur and model maker.

Class/ Paper/Semester

Title

Course Outcome

1*year B.Sc (ID)
Core Course-I

Introduction to Architecture
and Introduction to Interior
Design

(ID 101)

The subject enables students to acquire
knowledge of principles involved in planning
of architectural spaces and develop
understanding about building standards and
features of construction regarding
architectural spaces.

1" year B.Sc (ID)
Core Course-I

Basic Drawings
(ID 102)

Students learn the technical skills to present
drawing and to develop the concept of
designing 2D & 3D views of the furniture &
rooms through the subject.

1* year B.Sc (ID)
General Elective-I

Design Fundamentals
(ID 103)

The subject enables the students to
understand elements and principles of art and
design, while learning the applications.

1™ year B.Sc (ID)
Ability Enhancement
Compulsory Course-I

Communication Skills and
Personality Development
(ID 104)

The subject equips the students with skills for
effective written and oral communication.

1* year B.Sc (ID)
Core Course-II

Building Materials and
Building Construction
(ID 201)

Traditional and new building materials are
introduced to the students which helps them
to make wise selection of suitable materials
for various construction and designing
purposes. It enables them to compare the cost
of different building materials and make
worthy selection.

1" year B.Sc (ID)
Core Course-II

1" year B.Sc (ID)
General Elective-II

1" year B.Sc (ID)
Ability Enhancement
Compulsory Course-II

T—_——__'_—__—_
2" year B.Sc (ID)
Core Course-I11

—r—— o) | Furnit
2 ear B.Sc (ID)

ye
Core Course-11I

.

Colour and Lighting in
Interior Design
(ID 202)

The subject enables the students to understand
the application and combined effect of colour
and light in Interiors.

Freehand and Measured
Drawings
(ID 203)

The students get acquainted with visual
perceptions in Free-Hand Drawings and are
made aware of the importance of precision in
Measured Drawings.

Environmental Studies
(ID 204)

The subject acquaints the students with the
various aspects of environment along with its
degradation and motivates them to deal with the
present-day scenario.

Advanced Building
Construction and Working
Drawings

| (ID 30 301)

The students are taught the use of the basic
building materials and their application in built
forms. They are also taught detailed yyorklng Av\
drawing for the construction team. //* L\'

Furniture Design and
Construction

This subject makes them aware of f{lé multlp{e \ )
/\ .

use of furniture within the constraiits: B\fJ

o 19

n‘

(ID 302)

available space and various materlals N
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2" year B.Sc (ID)
Core Course-III

Residential Space Planning
and Design
(ID 303)

Principles of Interior Design for residential
spaces are taught to the students with the help
of which they learn to provide adequate
facilities for work, relaxation, comfort, privacy,
aesthetics & maintenance.

2" year B.Sc (ID)
General Elective-III

Computer aided Drawings I
(ID 304)

Computer Software like AutoCAD and Corel
Draw will help to provide the students with the
basic technology to draft designs related to
interiors.

2" year B.Sc (ID)
Skill Enhancement
Course-III

Term Paper and Seminar
(ID 305)

This subject gives opportunity to students to
work independently and develop an ability in
preparing a report. This also provides an
opportunity for using audio visual aids in
presentation which enables students to
overcome audience fear and become self-
confident.

2" year B.Sc (ID)
Core Course-1V

Building Services
(ID 401)

To expose the students to the basic principles,
needs and applications of the basic building
services.

2"year B.Sc (ID)
Core Course-1V

Accessories used in Interior
Design
(ID 402)

The students are introduced to a wide range of
products to accentuate the interior finishes for

walls, floors, ceilings, sanitary fittings, doors,

windows etc.

2" vear B.Sc (ID)
Core Course-1V

Commercial Space
Planning and Design
(ID 403)

This subject helps the students in visualizing
and designing spaces of commercial interiors
considering the principles of designs,
anthropometric data, ergonomic criteria,
selection of appropriate material, aesthetics and
cost and to apply them on practical case
example.

2" year B.Sc (ID)
General Elective-IV

Computer aided Drawings -
2
(ID 404)

3D Max helps students in creating Visually
Aesthetic 3D views of Interior Spaces while
Photoshop teaches photo editing and creation of
raster images.

2" year B.Sc (ID)
Skill Enhancement

Computer Fundamentals
(ID 405)

To provide computer skills and knowledge
helping the students learn the information

Core Course-V

Course-IV technology tools for PDA operations & Web
Technology.
39 year B.Sc (ID) Interior Design Codes and | The students are exposed to the various bye-

Presentation Techniques
(ID 501)

laws, duties and liabilities of a designer related
to buildings & the environment. Also,
introduces the students to various presentation
techniques.

3 year B.Sc (ID)
Core Course-V

3%year B.Sc (ID)

Discipline Specific

Elective-V

e
3"year B.Sc (ID)

Discipline Specific
Elective-V

T/
3"year B.Sc (ID)

Discipline Specific
Elective-V

I

R

Design Studio 1
(ID 502)

To acquire knowledge of basic principles
involved in planning, organizing & evaluating
interiors for Recreational Space.

Eco friendly products in
Interiors and Adaptive
Reuse and Recycle
(DSE (A):1)

This subject teaches the student to understand
the basic needs for adaptive reuse of old
heritage buildings and usage of recycled
materials.

Restoration and Renovation
for Interiors
(DSE (A):2)

Restoration and Renovation for Interiors creates
awareness about need for repairs and
restoration problems and the preparation of
proposals for the same.

Landscape
(DSE (A):3)

Landscaping is taught to the students to develop
an understanding about the 1mp0rtance ?::
functionality and aesthetics of Iandscapmg \w\
while \
Enhancing their knowledge about Plannm g, 0)

various plant types, their care & maintenance.
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