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Syllabus - Higher Secondary
Home Management and Textile Science

Class -xI M. M.: 75+25= 100
AIMS& OBJECTIVES:-
1.  Explanning therelevant meaning of Home Science and make aware of different areas.

2. Inhousehold ahousewife hasamain role knowing thisfact give knowledgeto the students
about management, arrangement and val ues, goalsand Standards.

3.  ToGenerateartistic and beauty concept in students making them aware of accessories
flower arrangement, colour combination etc.

4.  Toexplancommercid and economicimportance of money in present Situation give,
Knowledge, about income management.

5. For Healthy and non disease body inform students about details of food and nutrition.

6.  Inform Studentsabout yarn production different methods of washing, stainremoving
methods.
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Home M anagement, Nutrition And Textile

Time: 3Hours Class- 11 M.M. - 100
Unit wise Distribution of Marks Theory - 75
Practical - 25
S.N| Unit Topics Marks Periods
1. |1 Areaof Home Science 04 10
2 2 Home Management, values, goalsand standards.
Resources and decision making 10 30
3. | 3 |Accessories and importance of Decoration 10 20
4. | 4 Income Management 10 20
5 |5 Food and Nutrition 10 20
6. | 6 Calorie, food group, methods of cooking 08 20
7. |7 Food Adulteration 08 20
8. |8 Clothing and Textile 07 10
9. | 9 |Washingand stain removing 08 10
10. | 10 [Revision 20
Total 75 180
Home M anagement, Nutrition And Textile Science
Class- 11
Unit 1. Areasof homescience: opportunitiesof employment in different fields of
Homescience. 04
(1) Food Management
(2) GarmentMaking, Designing
(3) Running household
(4) Society welfare
(5) Theaching
(6) Home Based salf-employment
(7) Medical field
(8) Sciencelndustry
(9) Hotel Management
Unit 2. (8) HomeM anagement - Introduction, meaning, definition, importanceand
principlesof Home management. Home management process- planning,
controlling, evauation.
(b) Values, goalsand standar ds- definition, meaning, typesand their impor
tancein Home Management.
(c) Resour cesand Decision making- meaning of resources, types, characteris
tics. Decision making-meaning, importance, typesand processof decision
meking.
Unit 3. Accessoriesof Decor ation and impor tance- Principleof decoration, eements

of art, Furniture-types, sel ection, handling and arrangement, Flower arrange
ment importance, principleand rules. Types of accessories- picture, carpets,
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Artitemsand curtains Care of decorationitems. 10

Unit 4.

Unit 5.

Unit 6.

Unit 7.

Unit 8.

Unit 9.

I ncomeM anagement - family income, types of income, factorsaffecting
income. Expenditure- typesof expenditure.
Budget - Definition, types, profit, principle of budget. Purchasing of
different items, typesof purchasing, storageof different items. Account
keeping monthly and daily. Importance of saving.
I nvestment - Investment of money, factorseffecting, investment.
Ingtitutionsof investment -Bank, Post office, Co-operative I ngtitutions, Saving
Certificates, General provident fund, Persona provident fund (PPF), Share,.
Bond, Unit Trust of India, Lifeinsurance. 10
Food and Nutrition - History, definition, meaning, importance and functions of
food. Classification of food productsbased on their function.
Nutrients: Definition, Classification, functions, sources, recommended
alowancesand effected of deficiency of differentsnutrients.Demeritsof fast-
food. 10
(a) Energy:- Definition of energy, calorie- meaning and definition. Need
of energy for body and factor affecting calorie need.
(b) Food group:- Typesandimportance.
(c) Method of cooking:- (A) Selection of food products. preparation, cooking
and methods of serving.
(B) Different cooking methods- classification,
types, cooking effectsof cooking on nutrients.Preparation of food by solar
cooker 08
Food Adulteration :- causesand demerits. Adulterants mixed in food products,
their identification . Consumer protection standard ingtitutions- 1 Sl, FPO, FPA,
AGMARK, Consumer protection laws. 08
Textile Science: - (a) Textile- Meaning, definition, classification of fibre
physica and chemical propertiesof natura fibers.
(b) Yarn production: - weaving process, weaving designs. o7
(c) Sdlectionof clothsfor different agegroup.
Laundry :- 08
(a) Preparation and repair of
clothsbefore washing, washing process of different cloths. Knowledge
of differentsequipmentsof washing.
(b) Stainremoving - Identification of stain, genera rulesof stain
removing and methods of stain removing.

o o0 A

Home M anagement, Nutrition And Textile
Class- 11
M.M. -25
Practical
Listing of nutrients present infood produts. Write any ten food products
containing nutrients
Listing of adulterants presentsinfood produts ( Any 10) and testing of
any one product.
Home Science, employment opportunitiesin different commercia area
preparation of chart. 04
Stainremoving - ink, beetal leaf, oil, tea, coffee. 06
VIVA 02
RECORD (FILE) 05
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