LESSON PLAN 2025-26
CLASS-  B.Sc. Home Science 3rd Semester
SUBJECT- Basic Clothing and Textile
Course  code- 240/HSM/CC301
Faculty Name – Dr. Mili
	MONTH
	COURSE

	July

	1. Introduction to Traditional Textiles & Embroideries of  India.
2.  Fiber- Definition, Characteristics and classification.
3. Manufacturing, Properties and Uses of the following fibers:
a) Natural plant Fibers- Cotton, Linen, Jute.
b) Natural Animal Fibers- silk, wool
c) Synthetic Fibers – Rayon, Nylon, Polyester.

4. Identification of textile fiber.


	
August

	5. Study of Yarn-
a. Yarn construction   b. Different types of yarn. 
6. Weaving-
a) Weaving process – to study the parts and functions of a loom. 
b) Different types of basic and decorative weaving.
7. Knitting and its types. 
8. Other Methods- Felting, Braiding, Bonding, Knotting, Nettling
· Assisgnmnet



	September

	1. Finishes-
a. Mechanical / Physical- calendaring, singeing, tentering, napping, brushing, shearing and shrinking.
b. Chemical- bleaching and mercerizing.  
c. Special purpose finishes- wrinkle resistant, water repellant, flame retardant .
2.  Dyeing and Printing.


	October


	1. Equipment for clothing-
Equipment and supplies used in clothing construction with special reference to sewing machine. 
2. Selection of fabrics-
Factors influencing selection of fabric; budget, age, season, occupation, figure, occasion etc. 
3. Soaps and detergents, starches, blues and bleaches.
4. Laundry Reagents- acids, alkalis, solvents and absorbents.
1. Stain Removal-classification of stains, methods of removing different types of stain. 


	November

	Revision, class test



LESSON PLAN 2025-26
CLASS-  B.Sc  in Home Science 3rdsem
SUBJECT- Life Span Development
Course  code -240/HS/CC303
Faculty Name – Dr. Mili

	MONTH
	COURSE

	July

	1.Adolescence: Definition and characteristics;
2. Physical and physiological changes; Cognitive development; Social, emotional and moral development
3. Early adolescence (13 to 15 years): Puberty, early and late maturers; period of storm & stress; Parent child conflicts; identity.
4. Assignment

	
August
	
1. Late adolescence (16-18 years): choosing a career and factors influencing it.
2. Adolescence problems: -peer relationships, drug & alcohol abuse, physiological breakdown, AIDS, teenage pregnancy.
3. Role of parents and teachers to overcome these problems.

	September
	1. Adulthood: - Developmental tasks of adulthood (Social; emotional & Cognitive development)
2. Young Adulthood (19-40 years): -  
3. Relationships, marriage and parenting. Stress at family and workplace, job satisfaction. 
· Class test

	October
	1. Middle Adulthood (41-60 years) :-
2. Physical and physiological changes (menopause & other disorders/ diseases); changes in roles and relationships.
3. Late adulthood: - (above 60 years) and Aging (old age):- characteristics of old age, perspective on aging and death; 
4. Retirement: - Problems in old age and coping strategies. 


	November
	Revision, class test







LESSON PLAN 2025-26
CLASS-  B.Sc Home Science 5thSem
SUBJECT- Family Dynamics
Course  code - 501
Faculty Name – Dr. Mili

	MONTH
	COURSE

	July

	1. Marriage-
· As an institution, needs and goals
· Adjustment in marriage
· Inter-caste and inter-religious marriage
2. Unit test

	
August
	· Family-
· Definition, functions of family
· Family life cycle stages
· Changing trends in India due to westernization and modernization
· Factors influencing planned parenthood
· Assignments

	September
	1. Alternate family styles-
· Single parent family
· DINK families
· Latch key children
· Families with adopted children
2. Unit test.

	October
	· Internal relations within the family-
· Individual roles, rights and responsibilities within the family
· Areas of adjustment within the family at different stages of family life cycle-parents, siblings, children and others
· Crisis in a family-bereavement, divorce, long illness, birth of a handicapped child

	November
	Class test
revision



LESSON PLAN 2025-26
CLASS-  B.Sc  in Home Science 5thsem
SUBJECT-Indian Textile
Course  code –505
Faculty Name – DrMili

	MONTH
	COURSE

	July
	1. Importance of Indian Textiles in historical perspective. 
· Cotton – Muslins and Jamdanis of Bengal and UP, Dhotis and saries of AndhraPradesh, Madhya Pradesh Maharashtra, Karnataka and Tamil Nadu. 
· Silks and brocades of Varanasi (Kunkhabs), Bengal (Baluchari) Maharashtra(Paithani), Gujrat (Tanchois), Andhra Pradesh, Tamil Nadu and Karnataka. 
· Woollen – Shawls of Kashmir, Punjab, Himachal Pradesh
2.  Carpet weaving centers of India.

	August

	1. Indian Hand Embroidery
· Origin of embroidery in India, its place in everyday life. 
2.  Embroideries of different regions – Kashmir, Punjab and Haryana, Himachal
Pradesh, Uttar Pradesh, Bihar, Bengal, Gujrat and Banjara tribal embroideries.
3. Assignments

	
September
	1. Dyeing and Printing – Study with reference to the antiquity of the art of dyeingand printing. 
2. Methods of printing techniques-block, screen, roller, resist dyeing and printingtechniques.
3. Class test

	October
	1. Bandhanis of Rajasthan and Gujrat. 
2. Batik of Coromandal
3. Patola of Gujarat, 
4. Ikkats of Orissa. 
5. Printing and painting – Styles and methods of printing (Hand block printing,
Kalamkari)

	November
	Revision





[bookmark: _GoBack]LESSON PLAN 2025-26
CLASS-  B.Sc. Home Science (MDC) 1st Semester
SUBJECT- Food Safety, Sanitation and Hygiene
Course  code-240/HS/MD101
Faculty Name – Dr. Sikandra
	MONTH
	COURSE

	July

	1. Conceptandmeaningof FoodSafety, definition of food poisoning, food infection and food quality.
2. Food hazards (Physical, chemical and biological)
3. Sources of contaminants: Physical, chemical and microbial hazards in different foods.
4. Class test


	
August

	1. BasicprinciplesofFoodhygieneandSanitation.
2. Factors affecting food safety through supply chain.
3. Safetyof leftover foods.
4. Assisgnmnet



	September

	1. FoodAdulterationand types of adulteration (Intentional, incidental)
2. Name of adulterant and their detection in following foods:
· Milk and milk products (milk, khoa, curd)
· Oil and fats
· Spices (chilli powder, turmeric, common salt, coriander)
· Class test


	October


	1. Food laws and regulations:
2. Preservation of food adulteration act, 1954
3. FSSA, 2006 (Food safety and standard act)
4. GHP (Good handling practices)
5. FPO (Fruit product order)
6. HACCP (Hazard analysis critical control point)


	November

	Revision, class test



LESSON PLAN 2025-26
CLASS-  B.Sc  in Home Science 1stsem
SUBJECT- Human Physiology
Course  code -240/HS/MI101
Faculty Name – Dr. Sikandra

	MONTH
	COURSE

	July

	1. Animal cell structure
2. Circulatory system – Structure and functions of heart
3. Blood composition, blood coagulation, blood pressure and blood groups
4. Hemoglobin
5. Class test


	
August
	DigestiveSystem–
· Structureandfunctionsofvariouspartsofthealimentary canal
· Digestion and absorption of food
· Assignment

	September
	ReproductiveSystem-
· Structureoffemalereproductive organ              
· Menstruation
· Class test

	October
	· Excretorysystem – Structureandfunctions of kidney 
· Respiratory system- Structure and functions of lungs


	November
	Revision, class test







LESSON PLAN 2025-26
CLASS-  B.Sc Home Science 5thSem
SUBJECT- Community Nutrition
Course  code - 504
Faculty Name – Dr. Sikandra

	MONTH
	COURSE

	July

	3. Nutritional problems of the community and implications for public health. 
4. Common problems in India.
5. Causes – nutritional and non-nutritional. 
6. Unit test

	
August
	Prevalence, causes, signs and symptoms, prevention and treatment of 
· PEM, 
· Vitamin A deficiency,
· iron deficiency anaemia,
· iodine deficiency and 
· fluorosis. 
· Assignments

	September
	3. Schemes and programs to combat nutritional problems in India. 
4. Prophylaxic Programmes. 
5. Midday meal programme. 
6. ICDS. 
7. Unit test.

	October
	Assessment of nutritional status – 
· dietary survey, 
· anthropometric measurements, 
· clinical survey, 
· bio-physical and 
· biochemical tests, 
· vital statistics. 
· Revision

	November
	Class test
revision



LESSON PLAN 2025-26
CLASS-  B.Sc  in Home Science 5thsem
SUBJECT-Normal Nutrition
Course  code –507
Faculty Name – DrSikandra

	MONTH
	COURSE

	July
	1. Definition of health and Nutrition. 
2. Effect of nutrition on health. 
3. Energy requirements, Factors affecting energy requirements – BMR, Activity, age, climate, SDA, physiological conditions. 
4. Unit test

	August

	4. Concept of nutritionally adequate diet and meal planning. 
5. Importance of meal planning.
6. Factors affecting meal planning.-Nutritional, Sociocultural, religious, geographic, economic, availability of time and material resources. 
7. Assignments

	
September
	 Nutritional requirements, nutritional problems and food selection during---
 i)Adulthood
ii) Pregnancy


	October
	Nutritional requirements, nutritional problems and food selection during 
i. Lactation 
ii. Old age.
iii. Unit test

	November
	Revision




LESSON PLAN 2025-26
CLASS-  B.Sc  in Home Science 5thsem
SUBJECT:  Nutritional Biochemistry-I
Course  code – 503
Faculty Name – DrSikandra

	MONTH
	COURSE

	August

	1. Introduction to Biochemistry-Definition, objectives, interrelationship between biochemistry and other biological sciences.
2. Enzymes-Definition, classification, different types of coenzymes, specificity of enzymes, factors affecting enzyme activities, enzyme kinetics, cofactors, enzyme inhibitions.
3. Class test

	
September
	1. Biochemical roles of Vitamin A,D,E,K
2. Biochemical roles of Vitamin B1, B2, B3, B6 and Vitamin C
3. Assignment


	October
	1. Carbohydrates-definition, classification, structure and properties of-
· Monosaccharides (glucose, galactose, sucrose)
· Disaccharides (Maltose, lactose, sucrose)
· Polysaccharides (Starch, glycogen)
2. Complete cycle and structure of glycolysis  gluconeogenesis, glycogenesis and glycogenolysis)
3. Class test

	November
	1. Proteins-Definition, classification, structure and properties.
2. Amino-acids - their types and structure
3. General reactions of amino acid metabolism (trans amino oxidative deamination, decarboxylation)
4. Urea cycle (Complete cycle with structure)
5. Revision






LESSON PLAN 2025-26
CLASS-  B.A (M) 3rd sem
SUBJECT-  Basic Clothing and Textile  
Course  code 240/HSM/CC301
Faculty Name – Arti Shukla
	MONTH
	COURSE

	July

	Introduction to Traditional Textiles & Embroideries of  India.
 Fiber- Definition, Characteristics and classification.
Manufacturing, Properties and Uses of the following fibers:
d) Natural plant Fibers- Cotton, Linen, Jute.
e) Natural Animal Fibers- silk, wool
f) Synthetic Fibers – Rayon, Nylon, Polyester.

Identification of textile fiber.


	
August

	Study of Yarn-
a. Yarn construction   b. Different types of yarn. 
 Weaving-
c) Weaving process – to study the parts and functions of a loom. 
d) Different types of basic and decorative weaving.
Knitting and its types. 
Other Methods- Felting, Braiding, Bonding, Knotting, Nettling 
Class test



	September

	Finishes-
Mechanical / Physical- calendaring, singeing, tentering, napping, brushing, shearing and shrinking.
Chemical- bleaching and mercerizing.  
Special purpose finishes- wrinkle resistant, water repellant, flame retardant .
Dyeing and Printing.
Assignment



	October


	Equipments for clothing-
Equipments and supplies used in clothing construction with special reference to sewing machine. 
Selection of fabrics-
Factors influencing selection of fabric; budget, age, season, occupation, figure, occasion etc. 
Soaps and detergents, starches, blues and bleaches.
 Laundry Reagents- acids, alkalis, solvents and absorbents.
Stain Removal-classification of stains, methods of removing different types of stain. 


	November
 
	Laundry Reagents- acids, alkalis, solvents and absorbents.
Stain Removal-classification of stains, methods of removing different types of stain
Revision



LESSON PLAN 2025-26
CLASS-  B.Sc  in Home Science 1st sem
SUBJECT- Food Science
Course  code -240/HS/CC302
Faculty Name – Arti Shukla

	MONTH
	COURSE

	July

	· Food science- Introduction and definition
Food technology and future foods. Biofortification ,Nutraceuticals, Organic foods, Space foods, Packaging of foods.

	
August
	Food Quality
· Define Food Quality
Evaluation of food quality – Sensory evaluation, types of tests ( Difference test and Rating test) , objective evaluation ( Physical methods) , instruments used for texture evaluation ( percent sag, jelmeter, viscometer, consistometer)

	September
	Composition, Nutritive value, processing, properties, effect of cookery and use in different preparations of:
· Cereals and pulses
· Milk and milk products 
· Eggs 
class test


	October
	Composition, Nutritive value, processing, effect of cookery and use in different preparations of:
· Vegetables and fruits
· Meat, 
· Assignment


	November
	Composition, Nutritive value, processing, effect of cookery and use in different preparations of:
fish and poultry
Fats, oils and sugars
Revision




LESSON PLAN 2025-26
CLASS-  B.Sc Home Science 5th Sem 
SUBJECT- Child Care and Rearing Practices
Course  code - 502
Faculty Name – Arti Shukla

	MONTH
	COURSE

	July

	Pregnancy – Signs, discomforts, care of expectant mother. 2. Confinement, types and stages of delivery and care of the new born. 3. Feeding-Breastfeeding and artificial feeding

	
August
	Weaning 
Supplementary food.
Class test

	September
	Sleep routine 
 Toilet training and hygienic practices 
 Role of mother in training of the infant.
Assignment

	October
	Problems and remedies-----  Regarding feeding  Sleep disorders Excessive fear - Bed wetting ,nail biting, thumb sucking

	November
	Problems and remedies
Sibling rivalry 
Separation anxiety 
Speech disorders
revision



LESSON PLAN 2025-26
CLASS-  B.Sc  in Home Science 1st sem
SUBJECT- Introduction to Clothing and Textiles
Course  code – 240/HS/CC102
Faculty Name – Arti Shukla

	MONTH
	COURSE

	August

	1. Tools and types of equipment used in clothing construction - measuring tools, marking tools, cutting, sewing and Finishing tools. 2. Sewing Machine - Parts and functions, basic operations, defects and remedies, care and maintenance required.

	
September
	Importance of clothing, sociological and psychological aspects of clothing. 2. Factors affecting the selection of clothing according to climate, occasion, occupation, fashion & design. a. Basic Terminology used for clothing and textiles: a. Clothing: bias, grainline, grain, dart, notches, gathers, fasteners, contours, facing, interfacing, placket, Selvedge, Seam, Seam Allowances, Seam finishes, Yoke, Gusset, Trimmings, and Fasteners . b. Textile: fibre, filament, yarn, yarn count, thread count, twist, crimp, tensile strength, Fineness, Elongation, Elasticity, Resiliency, Absorbency, Heat conductivity, Dimensional Stability
Class test.

	October
	 Selection of clothing according to different age groups (infant, toddler, teenager, adolescent, adults and old age), Factors influencing buying of readymade garments. 2. Storage of clothes, Renovation and mending of clothes. 3. Home furnishings: Standard size and selection of common household linen- towel, cushion cover, table linen, bed sheet and pillow cover
Assignments

	November
	Classification of textiles and their general properties 2. Manufacture, properties and importance to the consumer of the following fibers: - a. Natural Cellulosic and Proteinic fibers (Cotton, Linen, Wool, Silk) b. Man-made fibers (Rayon, Nylon and Polyester) 3. Yarn manufacturing process – Basic steps of Mechanical and chemical spinning. a. Types of yarn – Spun and Filament, Simple and Fancy/Novelty b. Yarn properties – Yarn count, Yarn twist 4. Blended fabrics – Purpose of blending, Properties of common Blended Fabrics
Revision




LESSON PLAN 2025-26
CLASS-  B.Sc in Home Science
SUBJECT- Introduction to Human Development and Family Studies
Course  code – 240/HS/CC103
Faculty Name Parul Malik

	MONTH
	COURSE

	
August
	Unit 1: Introduction to Human Development: 1. Human Development: Definition, Concept and Scope of Human Development 2. Concept of Growth and Development, Difference between Growth and Development, Principles of Growth and Development, 3. Stages of development, Factors affecting development. 4. Prenatal Development and Factors influencing prenatal development.

	September
	: Development in Infancy and Preschool years 1. Development tasks in infancy (0-2 yrs), Physical and Motor development, Social and Emotional development, Cognitive development, Language development (Pre speech forms of Communication.) and Affecting Factors. 2. Developmental task in Preschool years - Physical and Motor development, Social and Emotional development, Cognitive development, Language development and their affecting Factors.
Class test

	October
	: Developmental Task in childhood 6-8 years and Late Childhood 9-13 Years ) 1. Physical and Motor development 2. Cognitive and Language development 3. Social and Emotional development. 4. Formal Schooling- its importance and Significance. 5. Effects of Success and Failure (Theory of Eric Erickson). 
Assignments 

	November
	Family Studies; 1. Family: Meaning, Characteristics, Function and Types. 2. Family life cycle, family in crisis, family therapy, initiatives for child development. 3. Changing trends in Indian Families 4. Changing gender role in families, working environment and its impact on the individual, families and society.
Revision



LESSON PLAN 2025-26
CLASS-  SEC
SUBJECT- Food Preservation
Course  code – 240/HS/SE101
Faculty Name Parul Malik

	MONTH
	COURSE

	
August
	Importance of food preservation 2. Types of spoilage by micro-organisms and enzymes 3. Basic principles of food preservation

	September
	. Methods of drying & dehydration used for preservation for selected products. 2. Role of packaging and storage in preservation
Class test

	October
	Natural Food preservatives – Use of salt, acid, sugar, oil etc. (role and examples) 2. Chemical Preservatives- definition, role, permitted preservatives and FSSAI guidelines.
Assignments

	November
	Role of pectin in preserved foods 2. Stages in sugar cookery 3. Process of pickling
Revision



LESSON PLAN 2025-26
CLASS-  MINOR
SUBJECT- FOOD MICROBIOLOGY
Course  code – 240/HS/MI301
Faculty Name Parul Malik

	MONTH
	COURSE

	July

	Microorganisms in food 
· Introduction, history and scope of food microbiology. 
· Morphological and physiological features of bacteria, yeast, mold and virus.
· Growth curve of bacteria.
· Factors (Intrinsic and Extrinsic) affecting growth of microbes in foods. 


	
August
	Microbial food spoilage
Spoilage in 
· Milk
· Meat
· Cereals and its products (wheat flour, bread)
· Fruits and vegetables
· Canned foods
Fermented foods (Sauerkraut, Miso, Tempeh, Cheese, Yogurt, Kombucha, Natto, Kefir)

	September
	: Microbial food illness
Food intoxication:

Causes, incubation period, symptoms, prevention and treatment of
· Botulism
· Staphylococcus intoxication
· Mycotoxins
Class test


	October
	Food infection:
           Causes, incubation period, symptoms, prevention and treatment of
· Salmonellosis
· Gastroenteritis
Colitis
assignments

	November
	· HACCP
· International agencies (FAO, WHO, UNICEF)
Federal agencies (Food and drug administration, United State Department and Agriculture, National Marine Fishery Service
revision



LESSON PLAN 2025-26
CLASS- B.A (P) 5th sem
SUBJECT- Food and Ntrition
Course  code – HS05
Faculty Name Parul Malik

	MONTH
	COURSE

	July

	Food-classification & functions of food groups Essential food constituents: --- Carbohydrates, Protein, Fats, Water, source: functions, recommended daily allowances, effect of deficiency and excess of these food constituents Vitamins-A, D, C, B1, B2, Niacin Minerals - Calcium, Phosphorus & Iodine. Food source, functions, recommended daily allowances, effects of deficiency & excess of the above

	
August
	Importance and methods of cooking. Effect of cooking on different nutrients. Methods of cooking, their advantages and disadvantages: Moist heat-Boiling, Stewing, steaming. Dry heat-Roasting, grilling, baking. Frying-Shallow and deep Microwave cooking in brief
Class test

	September
	Methods of enhancing nutritive value of food stuffs: --- (a) Importance of enhancing nutritive value of food stuffs. (b) Methods of enhancing nutritive value of food stuff, sprouting, fermentation, combination, and supplementation
Assignments

	October
	Food Preservation: ---- (a) Importance of food preservation. (b) Causes of food spoilage in brief (c) Methods of food preservation with special emphasis on house hold methods.

	November
	Meal Planning: -- (a) Concept of Balanced diet. (b) Principles of Meal Planning , factors affecting it. (c) Planning meals for : Children-school going child, Adolescents, Adults, Pregnant women and lactating mother.



LESSON PLAN 2025-26
CLASS-  B.A (M) 1st sem
SUBJECT- Home Management
Course  code – 240/HSM/CC101
Faculty Name – Priyanka Goyal

	MONTH
	COURSE

	
August
	Definition, Philosophy, Concept and Role of Home Management. 2. Housing – selection of a site for an ideal house- Soil, Locality, Orientation and Functions of home. 3. Meaning & Process of management - Planning, Organizing, Controlling and Evaluation

	September
	Elements of Interior Design – Line, form and shape, colour, texture, pattern and their application in Interiors. 2. Principles of Interior Design – Balance, rhythm, harmony, proportion, emphasis and their application in Interiors. 3. Colour- Characteristics, Colour schemes and emotional effects of colours.
Class test

	October
	Resource Management-definition, importance, classification and management of resources. 2. Money management- Types of income, steps in budget planning, advantages and limitations of budget planning. 3. Time management- steps in time plan, tools of time management- peak loads, work curves and rest periods. 4. Energy Management; process, importance, fatigue; its types, causes and measures to relieve fatigue.
assignments

	November
	Work Simplification- meaning and methods. 2. Consumer Education- definition, consumer choice, buying problems, malpractices, Consumer protection and Acts, factors affecting consumer decision.
revision



LESSON PLAN 2025-26
CLASS-  MDC 3
SUBJECT- Basics of Art and Design
Course  code – 240/HS/MD301
Faculty Name – Priyanka Goyal

	MONTH
	COURSE

	July

	Art  andDesign : Introduction. Phases of design process. Types of Design(Structural & decorative) designs and its characteristics .
Motifs : Natural, Geometrical, Stylized and abstract.
Elements of Art : Elements of content: space,  line, shape, form, texture, light &colour
Principles of Design:• Proportion & scale • Balance • Rhythm • Emphasis  • Harmony and Evaluation

	
August
	Windows & window treatment Interior
Decoration : objectives Window terminology – Types of windows and window treatments. Importance, need and purpose of curtains/ 

Class test

	September
	Draperies Types and styles of Curtains Selecting a hanging system for curtains – rods, poles, rings and finials Curtain headings – Valances, cornices, swags and cascades

	October
	Flower arrangement: Materials used, principles involved Types & Care of flower management. Precautions to be taken while arranging flowers
Assignment

	November
	Accessories – Uses, Classification, Design, Selection & Arrangement Decoration in the selection/development of accessories and their placement.
revision



LESSON PLAN 2025-26
CLASS-  B.Sc in Home Science 1st sem
SUBJECT- Family Resource Management
Course  code – 240/HS/CC101
Faculty Name – Priyanka Goyal

	MONTH
	COURSE

	
August
	Introduction to Home Management: definition, basic concepts, Purpose and Obstacles of Management. 2. Introduction to Process of Management: Planning, organizing, controlling and evaluating. 3. Motivating factors of Management – Values, goals and standards and their Interrelationship. Theories of motivation – Maslow’s hierarchy of needs and Herzberg’s theory

	September
	. Resources in the family – definition, Classification, Characteristics, Factors affecting the use of resources. 2. Decision Making –Definition, meaning and importance, Types of decisions 3. Steps in decision making, Factors affecting decision, Inter-relatedness of decision. 4. Stages of family life cycle
Class test

	October
	Time Management: Concept, tools and steps 2. Energy Management: Concept, body mechanics, fatigue, 3. Work simplification- significance, Body mechanics, Mundel’s classes of change in work simplification, work-study techniques---pathway chart, operation chart
assignments

	November
	Design– definition & types of Design: Structural and Decorative (Naturalistic, Stylized, Abstract and Geometric Design) 2. Elements of Design: Line, Form, Color, Texture, Pattern, Light and Space and their application in Interiors. 3. Principles of Design: Balance, Scale and Proportion, Rhythm, Emphasis, Harmony and their application in Interiors. 4. Colour– classification, dimension, Color schemes, Factors influencing the choice of colours in decoration
revision



LESSON PLAN 2025-26
CLASS- B.Sc  Home Science 5th sem
SUBJECT- Interior Space Designing
Course  code – 506
Faculty Name – Priyanka Goyal

	MONTH
	COURSE

	July
	Housing &space management, Selection of site, orientation, soil, locality, sanitation facilities etc. 2. principle of planning of room-grouping of rooms, circulation, flexibility, privacy, spaciousness, ventilation

	AUGUST


	Building material for construction stone, brick, cement-concrete ,plastic, wood, glass, iron. 4. Principle of economic designEconomy in plot, economy in planning ,economy in construction. Calculating cost of construction

	SEPTEMBER


	Principle of Kitchen planning-orientation & location, size & shape, ventilation & light, socio economic status of family, cost & aesthetics, storage needs, 
Class test

	
OCTOBER


	
work centre & work triangle, color & safety. Types of kitchen.
Selection of equipment and factors affecting it. 
assignments

	NOVEMBER
	Care & maintenance of household equipment -refrigerator, washing machine, microwave oven, vacuum cleaner, iron, toaster ,cooking range
revision



