
SADAKATHULLAH APPA COLLE(;II (AUTONOMOUS)
Rahmath Nagar, Tirunelveli - 627 llll

Online-Class Lesson Plan

Academic Y ear 2020-2021 IOdd Semesterl
Department: N[JTI{l'tlON AND DIETETICS

IYI:ARClass
Semestcr I

t-

Name of the Faculty R.SWARNAI-AKSI IMI & M.VADIVEL DEVI
f itle of thc Course FOOI) SCIINCti PI{A('-I I('nL
Sub ect Code ISUCND1P1

ICT Tools used POWI:R POINT
trOOI) S('ll:NC'IrText books

llef'e rencc books SRIrI-AKSHMI. I:OOD SCltrNCl:
e- rcso u rces ZOOM APP

'[ime ()rder'Sl. No Actunl
Datc

04.08.2020 I t .i0-
r20

r 1.08.1020

nt 'l opics l)lanned

Prepalat ion ol ccreal products
usinI ricc

Preparat ion rrl'ccreal protlucts
usilrg whr'ilt
I)repalatiorr o l cereal prr:rdrrcts

using rasi ctc

Date-'Iirpics
(lor eretl on

llrntarks

I8.0 8.l0l0

10.08.2020

i r .10-
I .20

I I .30-
I.l0

I I .10-
1.20

05.0e.t0t0

t2.09.2020

Pulses:preparatitxr ol' pulse dishes 09.2020

6

It

Vcgctitbles:e l1!e t ol'eookinr.t on
r euelrblc piunrcnts:dirrkcninu of
r euclahlc

Ptepalliort of r cgctat'rlt recipcs

09.1020

06. r 0.1010

1 t9.09.2020

28.09.2020

A I F ruits: prcparatiorr ol'recipes using
t lLr its

Milk cookerv:preparalion ol nlilk
and rnilk product recipes

l _1. 1 0.2020

20 t 0.2020

Plepalation ol'rlilk and nrilk
recipes

28. r0.2020

18.08.2020

05.09.2020

I 1.09.1020

r l .30-

I I .i0-
I .20

I l .30-
r.20

I l.l0-
1.20

I I .30-
l .20

r.l0

() 06. 10.2020 I
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r0. I 3. r 0.2020 I I .10-
1.20

I Egg:preparation of egg products 05.1 I .2020

ll. 20. 10.2020 I I .10-
1.20

I \'le l 11: p lc'1.r a la t io n of'dillire nt nrcat
rcc ipe s

12. I I .2020

t2. 28. t0.2020 I r .30-
r.20

I Fish: prcparation r.ll di1t!rent tlsh
rec ipcs

18.I I .2020

t3. 05. t L2020 I 1.30-
I .20

I I)oultlr : preptratior.t ol ciillelcnt
poultrr recipcs

t8 r I 2010

14. I l.l I .10t0 I I .30-
r .20

I Suuer ancl .jagrrcr'\ : stascs in sugcr
cookerr

05. 12.2020

20. t I .2020 I r.30-
r .20

I Preparation ol dillerent sweet r 2.12.2020l5

tu re of the Facultl' Signature of the HOI)
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SADAKATHULLAH APPA COLLEGE (AUTONOMOUS)
Rahmath Nagar, Tirunelveli - 627 0ll

Online-Class Lesson Plan
Academic Y ear 2020-2021 [Odd Semester]

Department: NUTRITION & DIETETICS

CIass III B.SC NUTRITION & DIETETICS
Semester
Name of the Facultv V.ANGEL MARY
Title of the Course FOOD SERVICE MANAGEMENT
Subiect Code 18UCND53
ICT Tools used PPT, VIDEO
Text books Mohini Sethi and Subject Mathan l993,Catering

Management and integrated approach
Reference books

e-resources

The theory of catering scintin

sl.
No

Actual
Date

Tine Order
Unit Topics Planned Date-Topics

Covered on

Remarks

I 4.8.2020 8.30 -
9.20

A I Introduction to food service
management

4.8.2020
Introduction to
food service
management

s.8.2020 I1.30 -
12.20

ts I Location of kitchen 5.8.2020
Location of
kitchen

3 6.8.2020 9.30-
10.20

C I Types of kitchen 6.8.2020
Types ofkitchen

4 1 1.30 -
t2.20

D I Lavout for kitchen

5 10.8.2020 8.30 -
9.20

F I Work centres 10.8.2020
Work cenffes

6 12.8.2020 8.30 -
9.20

I Structural features 12.8.2020
Structural
features

Page 1 of 7
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Signature of the Faculty Signature of the IIOD

sl.
No

Actual
Date

Time Order
Unit Topics Planned

Date-Topics
Covered on

Remarks

7 13.8.20 I 1.30 -
12.20

B I Storage- Introduction 13.8.20
Storage-
Introduction

8 C Storage spaces 17.8.20
Storage spaces

9

10.

17.8.20 1 1.30 -
t2.20

D I Location ofstorage 17.8.20
Location ofstorage

19.8.20 8.30 -
9.20

F I 19.8.20
Types ofstorage

ll. 20.8.20 8.30 -
9.20

I Layout for storage 19.8.20
Layout for storage

12. 21.8.20 B I 20.8.20
Service areas

13. 9.30-
10.20

C I Location of service area 21.8.20
Location of service
area

14. 25.8.20 11.30 -
12.20

D I Layout ofservice area 25.8.20
Layout of service

l5 27 .8.20 8.30 -
9.20

F I Types ofservice area 25.8.20
Types of service
area

16. 28.8.20 8.30 -
9.20

II Tools of management 27.8.20
Tools of
maDagement

3l .8.20 1 1.30 -
12.20

I-' II Organizational chart 31.8.20
Organizational chart

l8 t.9.20 9.30-
10.20

C II Types of Organizatiohal
chart

1.9.20
Types of
Organizational chart

l9 2.9.20 l 1.30 -
12.20

D II 2.9.20
Job description

Page 2 of 7

14.8.20 9.30-
10.20

I

T)pes of storage

I1.30 -
12.20

Service areas

24.8.20

17.

Job description
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Signature of the Faculty Signature of the HOD

sl.
No

Actual
Date

Time Order
Unit Topics Planned

Date.Topics
Covered on

Remarks

20 8.30 -
9.20

F II Job specification 7 .9.20
Job specification

2t 5.9.20 8.30
9.20

A II 7.9.20
Job analysis

22 7.9.20 I 1.30 -
12.20

II Work schedule 8.9.20
Work schedule

23 8.9.20

2 9.9.20

9.30-
10.20

C l Time schedule 8.9.20
Time schedule

ll.30 -
t2.20

D II Equipment 9.9.20
Equipment

25 I 1.09.20 8.30 -
9.20

F II Classification
equipment

of 14.9.20
Classification of
equipment

26 t2.9.20 8.30 -
9.20

II Selection of equipment 14.9.20
Selection of
equipment

27
"4.9 

.20 1 1.30 -
12.20

II Care of equipment 15.9.20
Care of equipment

28 15.9.20 9.30-
i0.20

C ]I Maintenance
equipment

of 15.9.20
Maintenance of
equipment

29 16.9.20 11.30 -
t2.20

D II Functions of equipment 16.9.20
Functions of
equipment

Signetu*eefthe{I0E

Actual
Date

Time Order
Unit Topics Planned

Date-Topics
Covered on

Remarks

30 F II Revision 18.9.20
Revision

31. t9.9.20 8.30 -
9.20

A fII 19.9.20
Purchasing

Page 3 of 7

4.9.20

Job analvsis

B

B

sl.
No

18.9.20 8.30 -
9.20

Purchasing

..-)



32 21.9.20 I 1.30 -
12.20

B III Procedure for purchasing 19.9.20
Procedure for
purchasing

33 22.9.20 9.30-
10.20

C III Receiving 21.9.20
Receiving

1+ 23.9.20 I1.30 -
t2.20

D III Procedure for receiving 22.9.20
Procedure for
receiving

35 25.9.20 8.30 -
9.20

F III Storage 23.9.20
Storage

J6 28.9.20 8.30 -
9.20

III Procedure for storage 28.9.20
Procedure for
storage

11.30 -
12.20

B III Menu -introduction 29.9.20
Menu -inffoduction

J6. 30.9.20 9.30-
10.20

C III Types of menu 30.9.20
Types of menu

39. l1_30 -
12.20

D III Styles of service

5.10.20 8.30 -
9.20

F fII Waiter service 6.10.20
Waiter service

41. 8.30 -
9.20

III Self service 6.t0.20
Selfservice

42. 11.30 -
12.20

B III Vendhg and mobile
catering

7.10.20
Vending and mobile
catering

43. 8.10.20 C III Portion control 8.10.20
Portion control

Sigrt'dffrettFths+s€ulry SiEH**rffi

SL
No

Actual
Date

Time Order
Unit Topics Planned

Date.Topics
Covered on

Remarks

9.).0.20 11.30 -
t2.20

D III 9.10.20
Methods of portion
control

12.t0.20 8.30 -
9.20

F UI Utilization of left overs 12.t0.20
Utilization of

Page 4 of 7

29.9.20

1.10.20 1.10.20
Styles of service

40.

6.10.20 A

7.10.20

9.30-
t0.20

44. Methods of portion
control

45.

\) V



leftovers
13.10.20 IV 13.10.20

Personnel
management
introduction

47. t4.t0.20 I 1.30 -
12.20

IV 14.10.20
Recruitment -
introduction

48. C Sources of Recruitment 14.10.20
Sources of
Recruitment

I 1.30 -
12.20

D 1s.10.20
Procedure of
Recruitment

50. 19.10.20 F IV Advantages
disadvantages
Recruitment

28.10.20
Advantages and
disadvantages of
Recruitment

51. 20.10.20 8.30 -
9.20

Selection 28.10.20
Selection

2t.t0.20 11.30 -
12.20

B TV Steps in selection 28.t0.20
Steps in selection

53. 22.10.20 9.30-
10.20

C ry 29.10.20
Process ofselection

54 23.10.20 11.30 -
12.20

D Induction 29.10.20
Induction

SignaMtH{€D

sl.
No

Actual
Date

Timc
Unit Topics Planned

Date.Topics
Covered on

Remarks

27 .10.20 8.30 -
9.20

F IV Methods of Induction 29.10.20
Methods of
Induction

56 28.10.20 8.30 -
9.20

A IV Advantages
disadvantages
Induction

and
of

31.10.20
Advantages and
disadvantages of
Induction

57 29 .10.20 I 1.30 -
12.20

B IV Training 31.10.20
Training

31.10.20 9.30-
10.20

C IV Methods of of training 2.11.20
Methods of of

Page 5 of 7

8.30
9.20

Personnel management -
introduction

B Recruitment
introduction

15.10.20 9.30-
10.20

IV

49 16.10.20 IV Procedure of Recruitment

8.30 -
9.20

and
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52.

Process ofselection
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training
2.1| .20 11.30-

12.20
D IV Advantages and

disadvantages of Training
2.1.20
Advantages and
disadvantages of
Training

60 8.30 -
9.20

F TV Revision 4.11.20
Revision

6l 5. r 1.20 8.30 -
9.20

Food cost 4.1t.20
Food cost

62 6.t t.20 I 1.30 -
12.20

B Factor
[osses

responsible for 5.t 1.20
Factor responsible
for losses

bJ

o4

7 .11.20 9.30-
t0.20

C Methods
food cost

of controlling 5.11.20
Methods of
controlling food cost

9.11.20 I 1.30 -
12.20

D Book keeping 7.11.20
Book keeping

65 I t.l1.20 8.30 -
9.20

F Methods ofbook keeping 7 .11.20
Methods of book
keeping

oo t2.n.20 8.30 -
9.20

l l.l l.20
Types of Entry
svstem

67. I 1.30 -
12.20

B Advantages of double
entry system

I t.l1.20
Advantages of
double entry system

68. l6.l 1.20 9.30-
10.20

C Book ofaccounts I 1.1 1.20
Book ofaccounts

Ssnahrrsoftffify
Sigratrre-offlIull€)f

sl.
No

Time Order
Unit Topics Planned

Date.Topics
Covered on

Remarks

69 17.11.20 11.30 -
12.20

D Purchase book tz.lt.20
Purchase book

70. l9_ I l_20 8.30 -
9.20

Sales book 12.11.20
Sales book

71. 20.1t.20 8.30 -
9.20

A Purchase reh.rm book t2.tt.20
Purchase rehrm
book

72. 21.11.20 I 1.30 - B Sales retum book

59

4.11 .20

Types of Entry system

l3.l 1.20

Actual
Date

F

24.tt.20

J
S.fu---

Page 6 of 7



12.20 Sales retum book

73 23.1t.20 9.30-
10.20

C Joumal

74. 24.t t.20 I 1.30 -
12.20

D Balance sheet 24.11.20
Balance sheet

75 26.Lt.20 8.30 -
9.20

F Question
discussion

paper 26.1| .20

Question paper
discussion

5i"^|,'r* l^*11 sYn" Y H'e
{

\
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SADAKATHU LLAH AI'PA C()LLEGE (AUTONOMOUS)
Rahmath Nagar, Tirunelveli - 627 0ll

C)nline-Class Lesson Plan

Acadcmic Y car 2(120-2021 lOdd Semcsterl
Department: NUTIIITION AND DIE,TETICS

IYEAR
I

M.VADIVI:l- I)LVI
FOOD SCIIINCII
I8LJCNDI I

I'OOD SCII:N('t:
B. Srilakshmi., Food Scicncc, Ncw ago lntcrnational (p)Ltd.

ZOOM API)

I nil 'lirpics Plan ned

Delinition: Food Science,
Food, Nutrients

Date-Topics
( or cred on

2.1.08. t 010

I Definition: Nutritional
Status, Mal-nutrition, under
-Nutrition over Nutrition
Definition: Balanced diet
and Health.

l5 0rJ.:0r0

Food Groups

Basic lirr-rr and Basic five 2 7.08.2 020

1.09.1010

1.09.2020

24.08.2 010

-l

C'lass

Semester
Name of the Facultv
Title of the Cou rse
Sub.iect Code
ICT Tools used POWERPOIN I

e-resourccs

Sl. No Artual
I)atc

Tinre ( )rtler

6.08.202 0 ILl0-
r2.20

7.08.2 020 12.10-
l .20

C'

t)

8.08.t020 10.30-
il.20

I I

r0.08.2020 10..t0-
20

F I6.08.2010

) r4.08.2020 I t.30-
12.20

(l

I

I

6 17.08.2020 t) I Function s of food

1 18.08.2020 I 0.i0-
I 1 .20

E I Nutritional Classification of
f<rods - Energy yielding,
Body Building and
protective foods.

1.09.10 2 0

8 10.i0-
I I .20

19.08.2020 F I Cooking Methods

Page 1 of 5
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Text books
Ilcference books

12.30-
1 .20



C Moist heat methods of J.09.2020

cooking

Dry heat me thods of cooking 8.09.2020

Structure of gra in i. r 0.2020

llt Vcgctablcs 5. r 0.2020

l4

20.

2t

9 24.08.2020 l r .30-
r2.20

l0 2 5 .0 8.2020 r 2.10-
| .20

l) I

]l 26.08.2020 10.30-
I I .20

l: 9.09.2020

r2 2 7.08.2020 t0 l0-
I l .20

I

I

I

me rits and demerits

Foods 10.09.2020

ti r.09.2020 IL30-
lt.l0

(' II (lr: rr:a ls

2.09.2020 r 2.30-
t.20

l) II Ccrcals Structure,

I I .09.2020

15.09.2020

l5 3.09.2020 10.10-
I t.20

tl 16.09.2020

l6 4.09.2020 10.10-
I r.20

I

tl

I

Cereals - Nutritive value,

Cercals milling 17 09.1010

17. 8.09.2020 I t.30-
12.20

(' Cereals - parboiling of rice, 18.09.2020

t8 9.09.2020 12.30-
r.20

l)

l9 10.09.2020 10.30-
I t.20

I- lt

Cereals - whcat

Pulses - Composition and
Nutritive value

22.09.2020

21.09.2020

I I .09.2020 t0.30-
I 1.20

I 24.09.2020

I 5.09.2020 I I .30-
12.20

('

ll Pulses - toxic substances in
pulses,

Pulses - Milling, 25.09.2020

22 r6.09.2020 t2.30-
I .20

l) lt 30.09.2020

tl t7.09.2020 r0.30-
r r.20

I

factors alfecting cooking
quality of pulses

gcrmination of pulses. r . r 0.1010

24. r8.09.2020 10.30-
|.20

t.'

25 22.09.2020 I l .t0-
r 2.:0

('

Page 2 of 5

t-

L

u



ll

)1 .

l6 23.09.2020 12.i0-
1.20

21 2,1.0s.202 0 10.i0-
I 1.20

28 25 .09.2020 | 0.30-
11.20

D

l:

I

Vegetables - classification,

Vegetables -Nutritive value,

changes during cooking of
Vegetables

III

l

I

8. r 0.2020

9.10.2010

t0.I 0.2020

29 30.09.2020 I I .30-
12.20

(' 12. r0.2020III

:i0 r . r0.2020 r 2.30-
I .20

l) t I 5. 10.1020

l. r0.2020 10.30-
I I .20

I

Fn-r its- classifi cat ion

Fruits- nutritive value

Fruits

)). 5. 10.2020 I0.10-
I 1.20

L:-

I I changes during ripening of
fruits

I 5. I 0.t0:0

I 7. I0.l0l0

33. 8. t0.2020 IL30-
12.20

r 7. r 0.2020

1.1 9. r0.2020 12.30-
r.l0

('

I)

III

t r6.10.:010

35 I 0.I 0.2020 r 0.30-
I 1.20

tl I

Storage of tiuits

I land ling Lrl' litrits

Brorvl ilg of frLrits 16. 10.1020

36. ll.l0.t0l0 10.i0-
I I .20

I. I Pigments in fruits 3 | . r0.2020

I 5. I 0.2020 I r .10-
12.20

(' 1V Milk & Mitk
Composition and
value

Products
Nutritive

3 r . 10.2020

I 6.I 0.2020 r 2.30-
l.l0

l) IV Different types of milk and
Milk products

2.I L2020

_t9 t7. t 0.:020 10.30-
I 1.20

l: tV Egg: Structure l. r l.t0l0

.10 t9. I 0.2020 10.i0-
I t.20

t tV Egg, Composition
Nutritive value,

and i. r r .1010

41. 22.t0.2020 I t.i0-
12.20

( IV uses of egg in cookery. ,1. I L2020

,12 21. I 0.2020 12.30-
r .20

t) IV Flesh Foods: 1 .t | .2020

Page 3 of 5
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I l\

IV

F lcsh Foods:
Nutritive value,

C<;m position,

Flesh Foods: selection of
meat

-t lt

53

43. 21 r0.2020 r0.30-
I I .20

l-1 17.10.2020 10.30-
I t.20

I

9. r l .1020

9. r l .2020

45. 3 I . 10.2020 I | .30-
t2.20

-l(r L l I .t0t0 12.30-
I .20

('

l)

IV

tV

r 0.1 r .2020

r0.l l .2020

Flesh Foods: Composition,
Nutritive value, selcction of
fi sh
Flesh Foods: Composition,
Nutritive value, sclection of
poultry

11 3.1 r .2020 10.30-
I r.20

IV

4.I I .2020 10.30-
I 1.20

I

I lV

:19 1 .t | .2020 r 1.30-
12.20

(l

11.ll.2010

I l.l1.2010

24.1 I .2020

50 9. I I .2020
I I .2020

12.30-
1.20

24.t t .2020

5l l0.l I .1010 r 0.30-
I l.l0

l)

I

tenderization ol meat

Nuts and Oilseeds:

Nuts and Oilseeds:
Composition and Nutritive
value of common Nuts and
Oilseeds.

Rigor mortis

Beverages: t5.l I .1010

5l I L l I .2020 t0 t0-
I L20

F Beverages: Classification
and Nutritive value of
Coffee, Tea, Cocoa,

25.1 I .2020

16.I I .2020 I L30-
t).20

(' milk based fruit .Juices, 26.t I .2020

5,1 17.1t.2020 t2.30-
1.20

l) aerated
beverages

and alcoholic 29. r r .2020

55 I 8. t L2020 I 0.30-
ILlo

I Spices and Condiments:
Definition

| . r2.2020

56. l9.l I .2020 10.30-
I t.20

I Spices and Condiments:
USC S

2.11.1020

51 2i.l 1.2020 I I .i0-
t2.20

(' Spices and
abuses

Condi ments: 3. l 2.2020

58 24.11.2020 12.30-
1.20

l) 7.I2.20t0fr pes ol'spiccs antl corrlinr!'nls

Page 4 of 5
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25.1 | .2020 I 0.30-
11.20

-i9

60 26.) t .2020 r 0.10-
I l.l0

L Question paper discr:ssion

tc\ tst()n

8. 12.2020

9.12.2020

Signa reo f the HoD

I

() he Facultl'Signat
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SADAKATHULLAH APPA COLLEGE (AUTONOMOUS)
Rahmath Nagar, Tirunelveli - 627 0ll

Online-Class Lesson Plan

Academic Year 2020-2021 lodd Semesterl
Department: NUTRITION & DIETETICS

Text books
Reference books

Class I B.SC NUTRITION & DIETETICS
Semester I

Name of the Faculfy DT.P.MAGESWARI
Title of the Course HUMAN DEVELOPMENT
Subject Code l8UCNDI2

GOOGLE MEET

Suriyakanthi,A. Child Development
e-resources https r^irvvr r.nne!!jqillenet.com/breastf eed i nq/article. htm

https :/iwww. who. int/health-topics

SL
No

Actufll
Date

Time Order
IInit Topics Planned Date.Topics Covered on

Remarks

I 01-09-20 8.30AM

9.20AM

C I lntroduction to Human
Development. Meaning of
Growth and Development

0l -09-2020 - lntroduction
to Htunan Development.
Meaning of Growth and
Development

2 02-09-20 r I 30AM

12.20PM

D I Stages of Human
Significmce of
Development

Life and
Hunan

02-09-2020 - Stages of
Humafl Life and
Significance of Human
Development

3 03-09-20

t 0.20AM

E I Methods of Child Study -
Anecdotal Method Biographical
Method

03-09-2020 -Methods of
Child Study - Anecdotal
Method, Biographical
Method

4 08-09-20 8.3OAM

9.204M

C I hterview method- Meaning
Advantages & Disadvantages

08-09-7020 -lnterview
method- Meaning,
Advantages &
Disadvantages

Page 1 of 3

ICT Tools used

9.30AM



5 09-09-20 1 1.30AM

t2.20PM

D I Observation-Meaning Types,
Advantages & Di sadvantages

09-09-2020
Observation-Meaning
Types, Advantages &
Disadvantages

6 15-09-20 8.30AM

9.20AM

C I Questionnaire
Meaning,
Characteristics

Method
Types &

rs-09-2020

Questionnaire Method -
Meaning, Types &
Characteri stics

7 16-09-20 l1.3OAM

l2.20PM

D I Longitudinal Method
Meaning, advantages
Disadvantages

&
t6-09-2020
Longitudinat Method -
Meaning, advantages &
Disadvanlages

8 17-09-20 9.30AM

l0.20AM

E I Cross Sectional Study
Meaning, Characteristics

17-09-2020 -Cross
Sectional Study Meaning,
Characteristics

9 22-09-20

L 23-09-20

9.20AM

C I Cross-Sectional Study
advantages & Dsadvantages

22-09-2020 - Cross-
Sectional Study
advantages &
Disadvantages

I l.3oAM

12.20AM

D I Difference between
Longitudinal & Cross- Sectional
study

23-09-2020 -Difference
between Longitudinal &
Cross- Sectional study

ll. 9.30AM

l0 20AM

E I Case Study - meaning
Advantages & Disadvantages

24-09-2020 - Case Study

- meaning, Advantages &
Disadvantages

t7 30-09-20 8.30AM

9.20AM

C II 30-09-2020 - Breast
Feeding - meaning and its
importance

l3 0l-10-20 l l.30AM

t2.20PM

D II Advantages of Breast Feeding
Fomrula feeding

0l-10-2020 -Advantages
of Breast Feeding,
Formula feeding

l4 03- l0-20 9.30AM

10.20AM

E II Artificial Feeding - Meaning,
Advantages & Disadvantages

03-10-2020
Feeding
Advantages
Disadvantages

-Artificial
Meaning

&

l5 08- 10-20 8.30AM

9.20AM

C II Immunization Schedule
Mear ng and its importance

08-10-2020
Immuni zation Schedule -
Meaning and its
importance

sr.
No

Actual
Date

Time Order
Unit Topics Planned Date.Topics Covered on

Remarls

l6 09-t0-20 I l.l5AM

I 2 00PM

D II Immunization Schedule
Mother and Children

for 09- l0-2020
lmmunization Schedule
for Mother and Children
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8.30AM

24-09-20

Breast Feeding - meaning and
its importance

K



t7 l0- t 0-20 9.30AM

l0.20AM

E III Late Childhood
Characteri stics

Meaning, l0-10-2020
Childhood -
Characteristics

-Late
Meaning

18. l5-10-20 8.30AM

9.20AM

C III Late Childhood
Development

Phvsical l5-10-2020
Childhood
Developmgnt

Late
Physical

l6- t 0-20 I I t5AM

t 2.00PM

D lll Motor Development, Mearling,
Categories

t6-t0-2020
Development,
Categories

-Motor
Meaning,

t7-t0-20 9.30AM

l0.20AM

E III 17-10-2020 -Social
Development - Meaning
Characteristics

2t. 3l-10-20 8.30AM

9.20AM

C III Social Development
Characteristics

Social3l-10-2020
Development
Characteristic s

22 02-t t -20 I I 30AM

I 2 20PM

D III Emotional Development
Msaning, Fear, Worry

02-11-2020 -Emotional
Development - Meaning,
Fear, Worry

D. I c3-tt-zo 9.30AM

l0.20AM

E lIt Emotional Development, Joy,
Happiness & Affection

03-11-2020 -Emotional
Development, Joy,
Happiness & Affection

24 07-tt-20 8.30AM

9 2OAM

C III Mental Development- Meaning,
Piagets Concepts

07 -l | -2020 -Mental
Development- Meaning
Piagets Concepts

25. 09- l I -20 I l.30AM

I 2 20PM

D tu Mental Development - Concepts
of Children

09-l I -2020 -Mental
Development - Concepts
of Children

26. 9.30AM

l0.20AM

E IV Habit Formation- Principles l0-ll-2020 -Habit
Formation- Principles

27. 24-tt-20 I I.30AM

t2.20PM

D IV Juvenile Delinquency -Meaning,
Causes-Personal & Family

24-ll-2020 -Juvenile
Delinquenry -Meaning,
Causes-Personal &
Family

30- I I -2028. 8 30AM-
9.20AM

C IV Juvenile Delinquency
Community Causes, Treafinent

30-l l-2020
Delinquenry
Community
Treatrnent

-Juvenile

Causes,

29 ot-12-20 I l.3OAM

12.20PM

D Family Attitude towards the
aged

0l-12-2020 - Family
Aftitude towards the aged

^n

f'n"a)
Signature of the Faculty Signa C IIOD
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19.

20. Social Development - Meaning,
Characteristics

l0- l l-20

&M



SADAKATHULLAH APPA COLLEGE (AUTONOMOUS)
Rahmath Nagar, Tirunelveli - 627 0ll

Online-Class Lesson Plan
Academic Year 2020-2021 [Odd Semester]

Department: NUTRITION AND DETETICS

Class I B.Sc Nutrition and Dietetics
Semester I Semester
Name of the Facultv Mrs.C.Aruna Sundari
Title of the Course Human Development
Subject Code 18UCND12
ICT Tools used Zoom app, Powerpoint
Text books Child Development by Suriyakanthi
Reference books Child Development by Rajammal.P Devadas, Child

Development by Hurlock, E.B, Mc.Graw Hill co. New york
1950

e-resources

SI.
No Actual

Date

0. d r-r.- &,-da":
Signature of the Faculty e of the HOD

Unit Topics Planned Dats'Topics Covered on
Remarks

I 4.8.20 I Introduction to Human
Development - Definition of
Growth and Development

28.8.20 - Introduction to Human
Development - Definition of
Growth and Development

2 5.8.20 B I Difference between gro*th
and development

31.8.20 - Difference between
groMh and development

3 12.8.20 9.30 -
10.20am

I Principles of Growth and
development

31.8.20 - Principles ofGrowth and
development

4 13.8.20 9.30 -
l0.20am

B I Principles of Growth and
development

5 20.8.20 9.30 -
l0.20am

A I Factors that influence the
Growth and development

7.9.20 - Factors that influence the
Growth and development

6 21.8.20 9.30 -
l0.20am

B I Factors that influence the
Growth and development

7.9.20 - Factors that influence the
Growth and development

7 28.8.20 9.30 -
l0.2Oam

II Period of Infancy, New bom
- Definition, How to assess

the APGAR SCORE

12.9.20 - Period oflnfancy, New
bom - Definition, How to assess

the APGAR SCORE r

Signat r

Time Order

9.30 -
l0.20am

9.30 -
l0.20am

5.9.20 - Principles of Growth and
development
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Dete-Topics Covered on
RemarksTime Order

Unit Topics Planned
sl.
No

Actuel
Date

II Appearance, size and
proportion ofnew bom

12.9.20 - Appearance, size and
proportion ofnew bom

8 3l .8.20 9.30 -
l0.20am

B

II Appearance, size and
proportion ofnew bom

l4-9.20 - Appearance, size and
proportion of new bom

9 5.9.20 9.30 -
l0.20am

B II Physical care of the new
bom

19.9.20 - Physical care ofthe new
bom

10. 7.9.20 9.30 -
l0.20am

ll. t2.9.20 9.30 -
l0.2Oam

II Daily routine ofnew bom -
Bathing

I9.9.20 -Daily routine ofnew
bom - Bathing

21.9.20 - Daily routine of new
bom - Clothing and sleeping

14.9.20 9.30 -
l0.20am

II Daily routine ofnew bom -
Clothing and sleeping

9.30 -
l0.20am

III to
period

Infoduction
Childhood
years)

Early
(1{

28.9.20 - lntroduction to Early
Childhood period ( 1-6 years)

12.

I J. 19.9.20

t4 2t.9.20 9.30 -
l0.20am

B III Early Childhood period ( l-6
years) - Physical and motor
growth

28.9.20 - Early Cht ldhood period
(1-6 years) - Physical and motor
growth

9.30 -
l0.20am

III Early Childhood period (l-6
years) - Language,
lntellectual development

29.9.20 - Early Ctrldhood period
(1-6 years) - Language,
Intel lectual development

l5 28.9 20

29.8.20 9.30 -
l0.20am

Early Childhood period (l-6
yea$) - Language,
lntellectual development

29.9.20 - Early Childhood period
(1-6 years) - Language,
Intellectual development

17. 6.10.20 9.30 -
l0.20am

III Early Childhood period (l-6
years) - Emotional and
social development.

6.10.20 - Early Childhood period
(l-6 years) - Emotional and social
development.

7.10.20 9.30 -
l0.20am

B III Early Childhood period (l-6
years) - Emotional and
social development.

6.10.20 - Early Childhood period
(1-6 years) - Emotional and social
development.

18.

,, 13.10.20 9.30 -
l0.20am

IV period ofIntroduction to
Adolescence

7. 10.20 -lntroduction to period of
Adolescence

20 14.10.20 9.30 -
l0.20am

B IV 13.10.20 - Physical growth during
adolescence

2t. 20.10.20 9.30 -
l0.20am

IV lnRole of hormones
adolescent period

14.10.20 - Role ofhormones in
adolescent period

22 21.10.20 9.30 -
l0.20am

B IV Social development during
adolescence

28.10.20 - Social development
during adolescence

C. -dr-.ro- ,JunJa"t
the HODSignature of the Faculty Signa o
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B

16. B III

Physical growth during
adolescence



Topics Planned
Remarkssl.

No
Actual
Date

Time Order
Unit

23 28.10.20 9.30 -
l0.20am

IV Emotional development
during adolescence

29.10.20 - Emotional development
during adolescence

24. 29.10.20 9.30 -
l0.20am

B IV Cognitive development
during adolescence

6.1 1.20 -Cognitive development
during adolescence

Inlroduction to period of
old age

l2.l 1.20 - Introduction to period of
old age

25 s.l l .20 9.30 -
l0.20am

B Age related
Physical
Psychological

changes -
and

13. I I .20 - Age related changes -
Physical and Psychological

26 6.11.20 9.30 -
l0.20am

't2_11 .20 9.30 -
l0.20am

Physical problems of old
age

27.11.20 - Physical problems ofold
age

l3.l 1.20 9.30 -
l0.20am

E' Psychological problems of
old age

27.11.20 - Psychological problems of
old age

29. 20.t 1 .20 9.30 -
l0.20am

Revision 28.1 1.20 - Revision

21.n.20 9.30 -
l0.20am

B Question paper discussion 28.1 1.20 - Question paper discussion

I

28

30.

c.C"rr^ t*,1';
Signature of the Faculty Signa E HOD
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Date-Topics Covered on

-l
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