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AECC - 1 (MIL-ALTERNATIVE ENGLISH) 

MID SEM: 20 Marks                       END SEM: 80 Marks         TOTAL: 100 Marks 
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AECC - 1 (MIL COMMUNICATION - ODIA) 

MID SEM: 20 Marks                       END SEM: 80 Marks         TOTAL: 100 Marks 
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AECC - 1 (MIL - HINDI) 

MID SEM: 20 Marks                       END SEM: 80 Marks         TOTAL: 100 Marks 
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AECC - 1 (MIL - SANSKRIT) 

MID SEM: 20 Marks                       END SEM: 80 Marks         TOTAL: 100 Marks 

 

 

 

 

 

AECC - 1 (MIL - URDU) 

MID SEM: 20 Marks                       END SEM: 80 Marks         TOTAL: 100 Marks 
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* * * 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



6 
 

AECC - 2 (ENVIRONMENTAL SCIENCE) 

MID SEM: 20 Marks                       END SEM: 80 Marks         TOTAL: 100 Marks 

 

 

 

* * * 
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SKILL ENHANCEMENT COURSES 

(SEC 1 & 2 for Honours, SEC 1, 2, 3 & 4 for Pass students)  

MID SEM: 20 Marks           END SEM: 80 Marks         TOTAL: 100 Marks 
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1. COMMUNICATIVE ENGLISH AND GRAMMAR 

MID SEM: 20 Marks                       END SEM: 80 Marks         TOTAL: 100 Marks 
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Note: Students/faculty members are advised to download the study material for “SEC - 

English Communication and Grammar” from the University websit for reference purpose. 

 

2. QUANTITATIVE AND LOGICAL THINKING 

MID SEM: 20 Marks                       END SEM: 80 Marks         TOTAL: 100 Marks 
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Note: Students/faculty members are advised to download the study material for “SEC - 

Quantitative and Logical Thinking” from the University websit for reference purpose. 
 

3. BIO-FERTILIZER 

 MID SEM: 20 Marks                       END SEM: 80 Marks         TOTAL: 100 Marks 
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4. MUSHROOM CULTIVATION 

 MID SEM: 20 Marks                       END SEM: 80 Marks         TOTAL: 100 Marks 
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6. FUEL CHEMISTRY 

 MID SEM: 20 Marks                         END SEM: 80 Marks            TOTAL: 100 Marks 
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12. APPLIED REASONING 

 MID SEM: 20 Marks                        END SEM: 80 Marks           TOTAL: 100 Marks 

 

 

 

13. LEGISLATURE PRACTICE AND PROCEDURES 

 MID SEM: 20 Marks                        END SEM: 80 Marks           TOTAL: 100 Marks 
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14. PERSONALITY AND LIFE SKILL DEVELOPMENT 

 MID SEM: 20 Marks                        END SEM: 80 Marks           TOTAL: 100 Marks 
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15. HOME BASED CATERING 

MID SEM: 20 Marks                        END SEM: 80 Marks           TOTAL: 100 Marks 

 

Unit I: Introduction to food service  

 Factors contributing to the growth of food service industry 

 Kinds of food service establishments  

Unit II: Food production  

 Menu planning importance of menu, factors affecting menu planning, menu  

 Planning for different kinds of food service units  

 Food purchase and storage 

 Quantity food production: Standardization of recipes, quantity food preparation 

techniques, recipe adjustments and portion control 

 Hygiene and sanitation  

Unit III: Resources  

 Money 

 Manpower  

 Time 

 Facilities and equipment  

 Utilities  

Unit IV: Planning of A food service Unit  

 Preliminary planning - Survey of types of units, identifying clientele, menu 

 Operations and delivery  
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RECOMMENDED READINGS:  

Text Book:  

1. Sethi, Mohini (2005) institution food management New age international publishers.  

Reference Book:  

1. West B Besie & Wood Levelle (1988) Food service in institutions 6th Edition revised  

By Hargar FV, Shuggart & Palgne Palacio June, Macmillian publishing company.  

2. Knight J.B & Kotschevar LH (2000) quantity food production planning &  

management 3rd edition John Wiley & Sons. 

3. Philip E Thangam (2008) Modern Cookery for teaching and Trade Part I & II orient 

Longman. 

4. Taneja S and Gupta SL (2001) Enterpreneurship development, Galgotia publishing 
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