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Year wise Papers and marks distribution
THIRD YEAR
	Paper Code
	Paper Title
	Marks
	Credits

	233501
	Meal Management 
	100
	4

	233503
	Child Behaviour and Guidance
	100
	4

	233505
	History Art Culture of Bangladesh
	100
	4

	233507
	Textile Design and Weaving
	100
	4

	233509
	Human Nutrition and Dietetics
	100
	4

	233511
	Environment, Ecology and Household Equipments 
	100
	4

	233513
	Family and Child Welfare in Bangladesh
	100
	4

	233514
	Practical  
	100
	4

	 
	Total =
	800
	32


Detailed Syllabus
	Paper Code
	233501 
	Marks: 100
	Credits: 4
	    Class Hours: 60 hrs.

	Paper Title:
	Meal Management


1. Menu Planning & meal preparation for a family:
a) Principle of planning a meal.

b)  Factors affecting meal planning.

c) Concept of balanced diet.

2. Food Groups:
a) Basic food groups & their uses.

b) Concept of food servings.

c) Food exchange lists.

3. Meal Planning & balanced diet for difference age groups & physiological conditions:
a) Infancy and school going children.
b) Teen aged, adults,old age.

c) Pregnancy and lactation.

4. Cooking methods and Their suitability to different foods:
a) Different methods of cooking.
b) Effect of different cooking methods on foods.

5. Food Service in institution- Offices, factories, hotels, hostels, hospitals & clinics, rehalilitation center:
a) Planning meals

b) Buying & storing foods.
c) Preparing food using recipes.
d) Food service in institutions.
6. Organization & administration in the food institution:
a) Duties and responsibilities of food manager.

b) Organization and management –definition, types and importance.

7. Equipments used in food service institution:
a) Selection and use of equipments in kitchen and dining.

b) Use and care of equipments.

8. Safety and sanitation in food service institutions:
a) Contamination of food.

b) Food borne diseases.
c) Safe food preparation practices.

d) Means of safety and accident preventions methods.

Recommended Books:
1.  ivbœv,Lv`¨ I cywó - wmwÏKv Kexi
2. cÖvwZôvwbK Lv`¨ e¨e¯’vcbv - wmwÏKv Kexi
3. Food service in institution – west and wood

4. Meal Planning and Tablde service – Beth Balley, Mclean.

5. Nutrition and Dietitian – S.A. Joshi.

6. cvwievwiK ivbœv, Lv`¨ I cywóK_v - kvnxb Avn‡g`/iIkb Aviv †eMg|
	Paper Code
	233503
	Marks: 100
	Credits: 4
	    Class Hours: 60 hrs.

	Paper Title:
	Child Behaviour and Guidance


1. Basic Principles of Child behaviour

a. Heredity and environment

b. Maturation and learning- training before maturation, concept of learning

2 The development of mature behaviour

a. General characteristics of mature behaviour

b. Differences between mature and immature behaviour

c. Emotional maturity

3. Development of social behaviour

a. Importance of socialization

b. Social relation of different stages of development

c. Social conformity, development of self control

4. Development of world behaviour

a.     Studies of moral behaviour

b. Stages of moral development.

c.      Criteria of nature morality, conscience and discipline.
5. Personality & behavior – Problem of childhood.

a. Development of personality.

b. Behavior changes with personality development

c. Common source of parental 

toilet training, sleep patterns, temper tantrums, bedwetting, stuttering, hostility, fears etc.

6. Parent behavior and the impact of home

a. Different types of parental attitudes & behaviour – autocratic, democratic, overprotective, rejection.

b. Impact of home &family members.

7. Principles of child guidance.

a. Role of parents in guiding.

b. Parents as models for childs development.

c. Guiding children with special needs.

Books Recommended :

1. Behaviour & Development – A.L. Balduim of Childhood.
2. Childrdn and behaviour – M-Smart & R. Smart

3. Child Psychology – Lester D. Crow

4. Child development – E. Hurlck

5. gvbe weKv‡k g‡bvweÁvb - myjZvbv mviIqvZ Aviv
6. wkï ea©b, weKvk cwiPvjbv - Aa¨vcK kvnxb Avn‡g`, 4_© ms¯‹iY
7. M„n e¨e¯’vcbv, wkï ea©b I cvwievwiK m¤úK© - 
	Paper Code
	 233505
	Marks: 100
	Credits: 4
	Class Hours: 60 hrs.

	Paper Title:
	History of Art and Culture of Bangladesh


1. Introduction:

a) History of art – Meaning, Objectives of studying history of art.

b) Ancient art – Primitive, Egyption, Mesopotamian, Minoan, Fareast, Indian.

c) Meieval art – Byzantine, Islamic, Roman.

d) Modern art – Italian, Gothic, Renaissance, European (1800), America.

2. Study of Traditional culture and cultural heritage of Bangladesh such as – Folk culture, Tribal culture, Modern culture:

a) literature, songs, dances, games, festival and musical instrument.

3. Some traditional craft of Bangladesh:

a) Pottery: Clay tops, Pot, Shoker Hare, terra cota etc.

b) Wood Crafts: Wooden toys, House arnamentation (door, windows partition) furniture.

c) Bamboo and cane crafts: Household equipments.

d) Floor mat: Pati, Shatrengi, Madure.

e) Jute craft: snika, Benishilpa, etc.

f) Quilt making – Nakshi Kantha

4. Traditional culture and heritage site of Bangladesh:

              a) Lalbagh

e) Shat gambuz

              b) Sonargoan


f) Mahastahan garh



              c)  Mainamati


g) Sona Masjid

              d)  Paharpur


h) Tara Masjid.

5. Importance of traditional culture in the life of communities:

a) Preservation and revitalisation of traditional culture.

b) Folk and craft foundation, Sonargaon.

       6.  Artists and art of Bangladesh – Zainul Abedin, Quamrul Hasan, S.M. Sultan.

       Recommended Books:
       1. Craft from Bangladesh ----------- Parveen Ahamed.  

       2. Mainamati -------------------------- A.K.M. Shamsul Alam.

      3. Basic Crafts -------------------------- John R. Lind Beek.

      4. ‡jvKwkí ------------------------------- ˆmq` gvneye Avjg   
      5. evsj‡`k Drme ------------------------- †Lv›`Kvi wiqvRyj nK  
      6. evsjv‡`‡ki †jvKMxwZ ------------------- Ave`yj Iqvnve miKvi 
      7. evsjv‡`‡ki g„rwkí ---------------------- kwdKzi ingvb †PŠayix  
      8. evsjv‡`‡ki †Ljvayjv -------------------- ikx` nvq`vi 

      9. †jvKwk‡íi f~e‡b ----------------------- †Zvdv‡qj Avn‡g`  
      10. Rvg`vbx ------------------------------- †gvt mvB`yi
      11. †jvK HwZn¨ --------------------------- ˆmq` gvneye Avjg
      12. ev½vjx ms¯‹…wZi iƒc -------------------- †Mvcvj nvj`vi
      13. HwZ‡n¨i †mvbvi Mvu -------------------- ˆmq` eRjyj †nv‡mb

	Paper Code
	 233507
	Marks: 100
	Credits: 4
	Class Hours: 60 hrs.

	Paper Title:
	Textile Design and Weaving 


1. Elements of diesign used in clothing:

           Colour, Line, form, size, texture, motif and figured pattern.

2. Principles of Design:

                Proportion, Rhythm, balance, Emphasis, Harmony.

     3.  Preparing fabric for designing:
                Bleaching, singeing, designing, mercerizing, scouring, calendaring.

     4.  Elementary concepts of colour and constitution:
                (Chromospher, auxochrome)

     5.  Textile dyeing:
                Application of directs. Acid basic, sulphur and vat dye on different fibers.

     6.  Textile Printing: 

                a)  Methods of printing.

               Block printing, Batik and tie – dyeing, Roller printing, screen printing, discharge 

                      printing,Resist printing, Stencil printing, Warp printing, Photographic printing and 

                      Spray printing.

b) Treatment after printing.             
7. Fabric Construction:
a. Felting

b. Braiding

c. Bondiging

d. Kinitting/net

e. Knitting

f. Weaving


8.
a) Weaving:

b) History of weaving

c) Steps of weaving

d) Basic weaves and their characteristics.

i) Simple

ii) Twill

iii) Stain and sateen

e) Decorative weaves.

Basket, Rib, Herringbone, broken twill, Dobby weaves, Jaquard weaves, Leno weaves,

Stop weaves, Lappet weaves, Swinel weaves and pile weaves.

Recommended Books:
1. Art in every life ----------------------- Goldstein and Goldstein

2. Home furnishing ---------------------- Anna hong Rutt.

3. Inside Today’s Home ---------------- Faulkner and Faulkner

4. Essentials of Textiles ---------------- Marjory L. Joshep

5. Textile fibres and their uses -------- Hess

6. Modern Textiles ---------------------- Siegett

7. Introduction to textiles --------------- Stout

8. Fibre to Fabric ------------------------- Patter and corbman

	Paper Code
	 233509
	Marks: 100
	Credits: 4
	Class Hours: 60 hrs.

	Paper Title:
	Human Nutrition and Dietetics 


1. Nutritional requirements & Recommended Dietary Allowance:

g. Body fitness, body wet mamagement.

h. Factors affecting RDA

i. Principles of deriving RDA
j. Requirment & RDA.

k. Energy requirement – Determination of Energy requirement of individual, factors affecting energy requirement – age, sex, physical activity health condition.

2. Nutritional food requirements during infancy & early childhood:

a) Growth & Development

b) Food requirements – breast feeding, supplementary feeding & weaving diets for infants

c) Feeding young Children – developing good food  habits – Packed lunches & School lunch programme.

d) Nutrititional related problems of Children – diarrhea, Malabsotion & appropriate diets in food allergy.

3. Nutrition and food requirements expected & lactating mothers:

a) Food requirement & dietary modifications.

b) Complications of pregnancy & dietary advice.

c) General dietary guidelines.

4. Nutritional & food requirements during old age:

a) Physiological changes in old age.

b) Dietary modification in old age.

c) Nutritional problems of old age.

5. Dietetics: 

a) Therapeutic diets – its importance, types and factors to consider in planning  therapeutic diet.

b) Routine hospital diets.

c) Special feeding methods – tube feeding parenteral feeding.

d) Pre and post operative diet.

6. Diet for infection and fever:

a) Effect of short term and long term fever on body metabolism.

b) Dietary modification in infection & fever –Typhoid, influenza, tuberculosis.

7. Diet in Diabetes mellitus:

a) Etiology & metabolic changes.

b) Symptoms & diagnosis & complications.

c) Diabetic diet preseription – in IDDM and NIDDM

8. Diet in diseases of liver:

a) Agents responsible for liver disease.

b) Infective hepatitis & dietary modification.

c) Dietary modification in liver cirrhosis.

9. Diseases of blood vessels & Heart – Hypertention, Atherosclerosis, Heart Attack and Stroke 

10. Kindney Disease, Electrolyles balance


Recommended Books:

1. Lv`¨ I c_¨ --------------------------- ˆmq`v nvwjgv ingvb 
2. Dietetics ----------------------------- B. Srilakshmi.

3. Nutrition & Dietetics ------------- Shubhangini A. Joshi.

4. Nutrition Science ------------------ B. Srilakshmi.

	Paper Code
	233511 
	Marks: 100
	Credits: 4
	    Class Hours: 60 hrs.

	Paper Title:
	Environment, Ecology and Household Equipments  


Environment:
1. Biotic and abiotic components of environment: Social environment and its characteristics.
2. Impact of Biosphere on the environment:

a) Apparance of man and grouth of human population
b) Activity of man and environment degradation.

c) The effect of human activity on the  global ecosystem-

     i) Reduction in Ecosystem Complicity and Diversity.


ii) Reduction in Genetic Bio-gas chemical cycles-


Carbon cycle, Oxygen cycle, Nitrogen cycle.
c) Operation of ecosystem- Food chain- Decomposer food web- Energy cycle.
Ecology:

3.
Introduction:


a) Meaning of ecology and ecosystem.



b) Interdependency of ecology.



c)  Human and ecosystem- 




i) Family organizational ecosystem.




ii) Family decision making process


iii) Reducing uncertainly in decision making

  iv) Family community interaction.
4. Human impact on ecosystem:
Pollution of environment- causes and effects, Resource depletion-pollution of water – soil-sound and Arsenic- Air pollution – Green house effects Acidrain- solution.
5. Control of environment pollution:

Goverment policies- Responsibilities of family and community to control pollution.
Household equipment:
6. Introduction:
a) Definition and classification of household equipment.
b) Needs of equipment in the house. Selection of equipment. Time and energy saving   

     equipment.
d) Materials, construction methods and finishing methods used for equipment.

7. Simple electrical and mechanical appliances:

a) Selection, Use and care of household appliances

b) Some appliances- Toaster, blender, grinder, mincer, heater, Electric mixer.

c) Mechanical appliances- Vaccum cleaner, washing machine, sewing machine etc.

8. Sources and use of fuel and energy:

a) Sources of fuel and energy, different types of fuel.

b) Measures to be token for energy management to meet energy crisis.

c) Characteristics of different types of stoves- Kerosene, gas, solar, mud, biogas, electric.

Refference:

1. Ecology – P.S. verma.

2. Natural Resource Conservation – An Ecology Approarch- O.S. Owen

3. Environment – Problems and Solution – Asthana and Asthana.
4. Household equipment – Reet and Others.

5. Young home maker’s equipment guide – Louise J. Peet.

6. Equipment in the home – Florence E. And lydia I.

	Paper Code
	 233513
	Marks: 100
	Credits: 4
	Class Hours: 60 hrs.

	Paper Title:
	 Family and Child Welfare in Bangladesh 


1. The Concept of Child and Family welfare in modern day living, importance of welfare.
2. Basic factors in welfare:
a) Economic security

b) Physical & mature health facility
c) Education and recreation

d) Special care for children and aged.

3. Disadvantaged children of Bangladesh:

a) Definition of disadvantaged children.

b) Types of disadvantaged children.
c) Copying with disadvantaged children at the family and national level.

4. Family problems of Bangladesh:
a) Factors responsible for family problems in urban and rural area.

b) Affect of conflict and serves on family member.
c) Copying with family problems – adjustments, family & social responsibilities.

d) Legal aspects of marriage & family.

5. Welfare services at public & private sector:

a) Preventive service, Play & day care center, Foster homes, Adoption center, planned 
Parenthood organization.

b) Creative services – Correction center, rehabilitation center,vagrant homes, homes for the aged, Handicraft rehabilitation, Dentitute center.

6. Welfare services at public & private sector:

a) Department of family & social welfare.

b) Child welfare centre.

c) Orphanages, voluntary organization for child welfare.
7. International welfare agencies:
             a) WHO

e) CIDA

             b) UNICEF

f) USAID

             c) CARE

g) HKI

             d) UNDP

h) WET

8. Tribal life in Bangladesh:
a) Life Styles, Customs & traditions of tribal people.
b) Common problems of tribal life in Bangladesh.


References:

1. Social stratification & social welfare services in Bangladesh --------- M/A & Others.

2. Problems of children & Adjustments in Bangladesh --------- M/A Gafur, Somay kalian Palitroma.
3. Poverty & Social change in rural Bangladesh ---------------------------- Siddique, Kamal.
4. Changing Society in India, Pakistan & Bangladesh --------------------- Karim, AK Nazmul.
5. The Dynamic of Bangladesh ------------------------------------------------- Karim, Nazmul.

	Paper Code
	 233514
	Marks: 100
	Credits: 4
	Class Hours: 60 hrs.

	Paper Title:
	 Practical  


A.

1)  Use of weights measures in cookery.

2)  Plan, prepare & paket nutritionally adequate snacks & tiffin for children.

3) Writing a correct recipe.
4) Table setting & service –Types and correct methods.
B.


5) Identifying wover textiles such as 3 basic weaves & other decorative weaves.


6) Prepare usable clothes with different methods of printing – block, batik, tie-dye.

7) Prepare any one traditional craft work.
C.
8) Plan, Prapare & serve nutritionally adequate supplementary food for infants.
9) Plan a days menu in – young diabetic patient, patient with kidney disease, heart disease etc.

D.
10) Studying different stages of pollution and write a report on findings of the study.
11) Demonstration & repair of different household equipment- electrical & non- electrical.
E.


12. Dealing with mentally retarded children in retarded center. Write the methods of their 

      handling. 


13. Make a survey on the adolescents vocational choice.
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