
Course Code Course Title

HSC22106CR
Communication Techniques & 
Methods for Community 
Participation (Lab Course) 

HSC22109CR
Methods of Studying Human 
Development & Early Childhood 
Care & Education (Lab Course) 

HSC22111DCE Community Health Management 

HSC22206CR
Extension Programme Planning 
and Design / Field Experiences  
(Lab Course) 

HSC22208CR
Management of Programmes  for 
Children and the Family 

HSC22303CR
Assessment of Nutritional 
Status/Analytical techniques in 
Food science(lab Course) 

HSC22305CR
Assessment of Nutritional 
Status/Institutinal management 
(lab Course)

HSC22311CR
Advanced Study in Human 

with Disabilities (Lab Course)

9B

Asseement of Nutritional Status of Community including pregnant women,pre 
school childern etc.are done at local level such as nearby school or hospitals.

Hospital & Hostel  ,cost analysis of  menus in college canteen, hostel mess, 
hospital (private and government) are included in this course.

In this course the students identify the physical and social barriers at local level 
which create difficulty for people with disabilities.Case study of disabled 
person at local institutes such as CRC & Shafaqat are also done.

One of the objective of this course is to give students opportunity to work with 
children and families in different settings and  critically evaluate and review 
programme models.

List of courses addressing Local Needs:

Brief Justification

Students prepare an almanac (a year book) of facts that contain common 
concerns, issues, events and other details of Local areas.  

 Students prepare an observation reports of preschools, day care centre & 
Anganwadi centers in nearby locality.  Planning, preparing and administering 
teaching kits on pre-school children of the valley.

To realize the health problems of the community and their scientific 
intervention. 

Practical pertaining to community are conducted by the students in this 
subject.



HSC22411CR Principles of Guidance & 
Counselling

Course Code Course Title

HSC22105CR
Methods for Community 
participation

HSC22106CR
Communication Techniques & 
Methods for Community 
Participation (Lab Course) 

HSC22111DCE Community Health Management

HSC22205CR Extension Education System 

HSC22206CR

Extension Programme Planning 
and Design / Field Experiences  
(Lab Course) 

HSC22211DCE Nutrition in Emergency & Disaster

HSC22306CR
Management of Human Service 
Organizations

HSC 22308CR
Management of Human Service 
Organization

Course Code Course Title

HSC22104CR Communication Techniques 

9C

9D

List of courses addressing Regional Needs:

Brief Justification

Student Interact with practising counsellors and therapists through visits to 
hospitals and  orphanages of the valley.

Women's Development Corporation with specific reference to J&K State has 
been included in one of the units of this programme.

To make  students understand different PRA (Participatory Rural Appraizal 
)methods that can be used at regional level 

Students prepare an almanac (a year book) of facts that contain common 
concerns, issues, events and other details at Global level. 

Students are taught about Heath Care Services at the State level.

Students become aware of functions of KVK-(Krishi Vigyan Kendras),NGO's,State 
Social welfare Board .

Study of New Youth Employment Programme for J&K is one of the component 
of this programme.  

 The students are familiarize with the role of Disaster Management Cell of J&K .

List of courses addressing Global Needs:

Brief Justification

In this subject students are taught about moderns means of Communication  
and ICTs at the Global level .

All practicals pertaining to the local needs such as organizing group discussion                                                                                                                                                              
for planning extension activities for various target groups viz farms are done.



HSC22106CR
Communication Techniques & 
Methods for Community 
Participation (Lab Course) 

HSC22111DCE Community Health Management

HSC22112DCE
History and Theories of Human 
Development

HSC22205CR Extension Education System 

HSC22312DCE
Community Nutrition

10A

Course Code Course Title

HSC22103CR

Lab Techniques in Physiology &
Nutritional Biochemistry (Lab 
Course)

HSC22106CR

Communication Techniques & 
Methods for Community 
Participation (Lab Course) 

HSC22109CR

Methods of Studying Human 
Development & Early Childhood 
Care & Education (Lab Course

HSC22204CR Extension Programme Planning and Design

HSC22314DCE
Mental Health  and  
Developmental Perspectives                                     

10B

Stuents will be able to identify mental health issues in the community & 
sensitizing its members by setting their own clinics pertaining to this.

Extension education system in Sri Lanka, Indonesia, 
Philippines, China and Bangladesh are one of the components taught in this 
subject.

To develop ability in planning extension programmes.

Different international agencies  WHO,UNICEF ,CARE,OXFAM  are taught in this 
programme.

knowledge regarding different laboratory techniques such as urine examination 
and hb estimation will be helpful in working on various lines regarding setting 
up of entrepreneur units.

Students prepare an almanac (a year book) of facts that contain common 
concerns, issues, events and other details at Global level.  

natural 
and manmade disaster management are one of the component of this course 
work. 

To enable the students to understand the  history and theories of human 
development.

Brief Justification

know various communication & extension approaches .

To enable the students to use the different methods & techniques of 
understanding Human Development and apply in a practical text.

List of Employability Courses:



HSC22404CR Nutrition in Critical Care

HSC18405CR Internship 

HSC18114DCE Study of family in Society

HSC18213DCE Child and Human Rights
HSC22307CR Extension Management

HSC22310CR Study of Persons with Disabilities  

HSC22402CR Food Processing & Technology

HSC22004OE   
Introduction to Disabilities    

 

Course Code Course Title

HSC22103CR

Lab Techniques in Physiology &
Nutritional Biochemistry (Lab 
Course)

HSC22106CR

Communication Techniques & 
Methods for Community 
Participation (Lab Course) 

10C

To apply the understanding gained from the experiences of people with 
disabilities in planning services for them.

 The student will have knowledge and familiarity with the ways of food 
processing and food preservation.

 Understand conceptual approaches to developmental disabilities. 

The Dietetic Internship will provide academic and clinical experiences to 
adequately prepare learners for entry-level work in the field after programme 
completion.

List of Entrepreneurship Development Courses:

To apply the principles of management for effective management of extension 
organization / services is one of the learning outcome of this course.

Brief Justification

knowledge regarding different laboratory techniques such as urine examination 
and hb estimation will be helpful in working on various lines regarding setting 
up of entrepreneur units.

know various communication & extension approaches .

Student can work with women & children to create awareness in them about 
their legal rights & to guide them to access their rights.

Management of nutrition support therapy in ventilated, critically ill, burn, and 
trauma patients.

Study of family and society helps students to in enriching them with knowledge 
of family and society at a higher level & provides scope for employment of 
students in different sectors



HSC22109CR

Methods of Studying Human 
Development & Early Childhood 
Care & Education              (Lab 
Course

HSC22203CR
Planning & Preparation  of Normal 
& Therapeutic Diets (Lab Course)

HSC22302CR
Advanced Food Science

HSC22303CR

Assessment of Nutritional Status                                
/Analytical Techniques in Food 
Science  ( Lab Course)

HSC22304CR

Institutional Management 

HSC22311CR

Advanced Study in Human 

HSC22405CR Internship 

HSC22410CR

Principles of Guidance & 
Counselling

HSC22209CR Advanced Study in Human 
Development & Management of 
Programmes  for Children and the 
Family

knowledge regarding different types of establishment and menus will be helpful 
in working on various lines regarding setting up of entrepreneur units.

Students will be able to design food products that meet the various food 
regulations and laws.

 To enable the students to use the different methods & techniques of 
understanding Human Development and apply in a practical text.

Students will be skilled in planning diet for patients as well as for normal 
individuals and as such can set up their own diet clinics.

 Gain an understanding of working with individuals with disability and as such 
can set up their own units

The students will learn about the guidance and counselling process and as such 
can start their own counselling clinic for individuals as well as other special 

groups such as Physical, Social, Emotional Disabed persons.  

Interns will satisfactorily complete the didactic component of the internship, 
which provides exposure to the positive attributes of a well-run dietary 

department .

To know about the various approaches to programme management.

Students will be skilled in developing food products such as cakes, candies and  
can  set up their own unit.



HSC22308CR Management of Human Service 
Organization/ Extension 
Management 

HSC22402CR Food Processing & Technology

Course Code Course Title

HSC22201CR
Life Span Nutrition

HSC22202CR
Clinical & Therapeutic Nutrition

HSC22203CR
Planning & Preparation  of Normal 
& Therapeutic Diets (Lab Course)

HSC22206CR

Extension Programme Planning 
and Design / Field Experiences  
(Lab Course)

HSC22210CR
Research Methods & Statistics

HSC22301CR
Assessment of Nutritional Status                                

10D

Students will be skilled in planning diet for patients as well as for normal 
individuals.

 To apply the principles of management for effective management of extension 
organization / services. 

 Impart systematic knowledge of basic and applied aspects of food processing 
and technology.

 Bring about planned changes in the behaviour of people, with a view to help 
them live better by learning the ways of improving their vocations, enterprises 
& institutions.

Enable students in research design and overall plan for a study in their 4th 
semester, including the methods and procedures used to collect and analyze 
data.

Students will learn about different methods of assessing nutritional status of 
community such as adolescents,elderly.

List of Skill development Courses:

Brief Justification

Student will gain competency in planning and preparing   balanced meals to suit 
the nutritional requirment of individuals such as pregnant women ,lactating 
mothers,aldolescents,geriatic so on.

Aptitude for modifying diet for sick persons and nutrition related health 
problems.



HSC22305CR                                         Assessment of Nutritional Status / 
Institutional Management                               
(Lab Course)  

HSC22403CR Food Processing & 
technology.(Lab Course)

HSC22405CR Internship 

HSC22412CR Project Management and Women   Entrepreneurship 

HSC22415DCE Parenting  In Early Childhood   

HSC22108CR Early Childhood Care & Education

HSC22112DCE History & Theories of Human Development

HSC22402CR Food Processing & Technology

HSC22409CR Development of Creativity

          

11A

Course Code Course Title11B

To develop the skills and techniques to plan activities in ECCE centers of 
different types.

Develop skills for critical appraisal and construction of theories of human 
development

List of courses addressing Professional Ethics:

The student should be able to demonstrate professional and ethical 
responsibility and assess the health risks resulting from negligence in this area.

Becomes familiar with techniques of developing creativity

Students  will gain practical dietetics knowledge and application skills through 
interaction with clinical preceptors in a variety of settings. 

The student will have knowledge and familiarity with the ways of food 
processing and food preservation ,as such can start up their own food 

precessing unit.

 To sensitize and motivate students towards entrepreneur management and to 
impart skills for planning and management of the projects undertaken.

 To develop skills to involve parents in early childhood education programmes.

The students would gain knowledge required for setting up and management of 
a food or catering establishment.

Brief Justification



HSC22408CR Gender and  Development ( Lab 
Course)  

Course Code Course Title

HSC22001OE
Gender Equity and Society

HSC22212DCE ,issues and problems.

HSC22313DCE
Women Nutrition and Health     

HSC22406CR Gender and  Development

Course Code Course Title

HSC22112DCE History & Theories of Human 
Development

HSC22408CR Gender and  Development ( Lab 
Course)  

HSC22213DCE Child and Human Rights

Course Code Course Title Brief Justification

11C

11D

11E

List of courses addressing Human Value Issues:

Brief Justification
  This course creates awareness of the gender biases and barriers that prevail in 
society.One of the objective of this course is  to develop sensitivity regarding 
the socio-economic and political factors that determines life experiences in 
relation to gender.

includes the biologic, social, economic, political, and spiritual determinants of 
health.

Brief Justification

one of the objective of this course is to make student aware of the support 
system in the country for women's development

The students will be able to identify violation against the rights to equality and 
freedom in the society around them.

List of courses addressing Environment Issues:

To enable the students to understand the theories of Human Development and 
behavior.

 Get sensitized to gender disparities/imbalances and problems of women

List of courses addressing Gender Issues:

Knowledge about equal rights of women  in decision making, health, politics, 
infrastructure, profession, etc. will surely lead students to a new level.              

gender concepts and the major issues concerning women.



:                     
HSC22111DCE Community Health Management

HSC22110DCE Food Microbiology

HSC22211DCE Nutrition in Emergency  & Disaster

Course Code Course Title

HSC22110DCE
Food Microbiology

HSC22407CR Traning an Development

HSC22414DCE Food Safety & Quality Control 

Course Code
Name of the course pertaining to 
field projects/ Research Projects 
/Internship

 HSC18106CR 

HSC18109CR

HSC18206CR Extension Programme Planning and Design / Field Experiences (Lab Course)

HSC18209CR
4

Methoods of studying Human Development & ECCE(Lab Course)

Students Learn about the Micro-organism causing spoilage of food and methods for 
controlling spoilage .

16B

11F

Number of 
students 
undertaking 
course

58

Brief Justification

 Deals with study of maintenance of good quality standard of food items.

30

72

4

4

Number of 
Credits

Issues related to envirnonment such as  global warming, natural and manmade 
disaster management are taught in this course.

 An understanding of the detection and controlling of microorganisms by various 
techniques would be beneficial for the students to detect microorganisms in 
food and as certain the safety of food products.

36

Departmental 
website link to 
the relevant 
document

List of courses addressing Sustainability issues:

4

Communication techniques and Methods for Community Particiption (Lab 
Course)

Issues related to envirnonment natural and manmade disaster management are taught 
in this course.

 Student become aware of  designing training programme for development and 
evaluate sustainability of training programme.

Advanced Study in Human Development  I & Management of Programmes 
for Children and the Family (Lab Course)


