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DET—XI|
qurie — 75+25 = 100

TEAARAT H TR BT G&Y YABT & B | 39 T2 DI WA §Y, BIA Dl A0HI,
9Ifxh, g @1 Yfhar A AT BRI |

T & AT faera & gRaR &1 92| Ireeer AT AT © | IRIR gRT &
gedi BT AT H FARISH g G¥hR Held & | 39 dRa™ H Bl &I Udhd U4
HYH YRIR A ST BRI |

BT Bl SYHRHT IR BT STHBNT U HRAT |

HfTd 38R &I Hecd, SMER AT &I Ascd aq dIyor e & maegdhdl |
BTAT DI AT BT |

AT UG & RE0 $I SMATAGAT YaH I9D! AR & 1T T |

Ao ¥aeadl @ MLl YIoT- [AYRhdl & HROT 90l g 9ot | el dTell
JHTRAT | 37T BRI |

T fIe & AT I DI Grax I TG DI S arell AR gfsharsil &1

BRI BT Bl UG BRAT |
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e Y§y, UINOT Ud T famm
HEAT — 12 d

FPIRAR 3d faHoE quiid 100
T 3 U dQgifos 75
yraifire 25
1 1 Y 3R AP BI Ude, BRI MR ARATHT | 06 20
2 2 6 Ud uRar 06 18
3 3 | TE U Sudhl & WU H 07 14
4 4 AdfeTd 3MER 08 16
5 5 JMER AT 08 14
6 6 qryor forer 04 10
7 7 AIST YaTRll &7 AReTor 08 14
8 8 oI o, fIuRhar T §HRat 12 20
9 9 a fa=e, uRgSoll, ders & sfasr™ Td | 10 20
ERIEEaR
10 10 |YellS Td b galrg (SrIdili~T) 06 14
11. 1. |gREfT 20
AT 75 180
fovg — & y&y, dNor v§ T fasmm
FET — IREG!
SHE 1 (1) 999 IR uRp &1 vy - — 9GFg ARG 999 & Rigia, 999 06
g I1fkh 99d BT A, AT U4 9IRG 99d & A |
@) B BT ERABIYT — A, RNigid, drf arferdr, dri favre |
ShlE 2. T[E U4 URER : — 06
(@) & — uRWIY, I<TH € Ud IHb FATd B HUGS |
@) uRIR — uRWET, UHR Td I8 T[0T IIY | GRIR & T |
ANTET |
()  ofesl WRA™ T8 Ud URIR &1 FhodT
$HS 3. Tl Ud SUHIGT @ w9 7 — 07
STHIRHT DI URHTHT, STHIRHT R1eT0T, STHRHT & TAAN, STHRHI &
JMYPR U ITRGIAE | SUATGIT & AR |
SHIS 4. Afed AER — 08
AT 3MER BT UAIAT B dTel ded | GUINol, JSTUTYOT, FHUTOT BT
URYTYT, S&ToT BRI g g1 & SUTY | UINOThIIER BT AU Ud  HodiDh
oI fafert |
$HIS 5. SER ARG — Hed, a1 Ngld, A= aRkiRe Aaeddardar
JMER AT — 08
— iRl
e IELRSER
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— gETae
— AT BT IS
Shls 6. AINYT R : — @uRen, wRvn, At (Fue, sxadi fafdar) 04
SHE 7. AT USRIT &1 GV — 37, Ag@, RIgid, & & RO qer 08
AR HRE0T &1 AT (GRe] I AEaaTd), Ulydh dodl U ARev] &l
LI
SHS 8. (3) W@l UgrRil @ wWeodr, fAuRhar 9o §HRar —arer gewRif 12
BT YERETT U o] |
@) Ao faurhdT — Ui, ™G RO Ud SarRll g
() Ao ¥ 8 dTel AT — (BRI, T, )
— ufeg
— g
— qufe®
— Uiferar
shlg 9 (31) o fawe — gfFw g &1 afiexvr vd SHe wifde T 10
NSRS CaRIUE
@) o= aRaser — 3, UBR, IS & UHR, dieFl, sfrdh [T |
(@) udH RA dels &l sfae g fafi= idr # vaferd edierari—
TS BT DI, TETS, bl AHTHRI, USd B BADRI, DI DI
BUIGT, BACDH DI B |
SHIg 10. oIl — (31) Il Td dA® I 06
At — e & UBR UG AT
BB — Holh g I fAfrlt vd A8
@) g=p golig — Heed gd fafea
e — 12 9@
B IEURED
g ;3 " 3AF 25
1 GG AT §RT U AT IR HRAT | 06
2 d& 3rerar URe SMfhd W WIAT Wied &I Ufhar Ud Hefrd B ARAT| 02
3MER ARG A= g Fel & foy =1 afpal & fofg amerR
ATferdl IR HRAT| ( DI T )
@) faremRTazen
@) TfaRer
(|) ©rEr Ife=er | 05
4 QT wRe o At 7 9 fad v Y grr @ arRi AR
PAT| (ST — S, Siefl, 3@R, A9, 991, fa=t ganfa | ) 05
AR | 02
RS | 05

L UNEES
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Home Management, Nutrition & Textile Science.
Class:- XI|
M.Marks:- 75+25= 100

AIMS& OBJECTIVES

A house wife has a main role in house hold. Keeping this fact in mind the aim is to make
students aware of process of time, Energy and Saving.

Family is the First School for a Child's over all development. How to adjust in the Society
this culture is incalculated in the family only keeping this vieferming students about
nuclear and joint family

Inform students about Consumer education.

To educate students about importance of balanced diet, Meal Planning and Nutrition
education.

To give knowledge about need of cleanliness causes of food poisioning and diseases
caused by spoiled and contaminated food.

209



HomeManagement, Nutrition And Textile

Class- 12
MarksDistribution
Time: 3Hours M.M. - 100
Unit wise Distribution of Marks Theory-75
Practical - 25
SN. |Unit Topics Marks | Periods
1. 1 |Time and Enggy managementyork simplification 06 20
2. 2 |Home and family 06 18
3. 3 |House wife as a consumer 07 14
4, 4 |Balanced Diet 08 16
5. 5 |Meal Planning 08 14
6. 6 |Nutrition education 04 10
7. 7 |Preservation of food 08 14
8. 8 |Food cleanliness, poisoning and diseases 12 20
9. 9 Textile scienceinishes History of embroidery and kasidd. 10 20
10 |10 |Washing and dry cleaning 06 14
11 [1 |Revision 20
Total - 75 180
Home M anagement, Nutrition And Textile
Class- 12
Unitl. (a) Management of time and eger - principle of saving time and egglimportance
of enegy and time. Sources of saving, time andgner
(b) Work Simplification - Importance, principles, work chart, work distribution.
06
Unit2. Home and Family : - 06
(@) Home - Definition, best house, criteria of selection.
(b) Family - Definition, types and their merits and demerits contribution of family to
the society
(c) Conceptof ideal indian home and family
Unit 3. HouseéWife as a Consumer : Definition of consun@onsumer education problems of
consumerrights of consumer and responsibilities of a consisoarces of consumer
07
Unit4. Balanced Diet: Meaning, Definition, factors effecting balanced diet good nutrition,
under nutrition. Definition of malnutrition, symptoms, causes of malnutrition. Method of
nutritonal assessment and calculations. 08
Unit5. Meal planning - Importance, basic principle, meal planning according to different
physiological need:
- Pregnancy
- Lactation

-Adolescence
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Unit 6.

Unit7.

Unit 8.

Unit 9.

- Old age

- Patient's Diet. 08
Nutrition education : Concepts, causes (Need) Process (contact, distant methods )
04

Preservation of food products - Meaning, importance, principles, causes of
contamination process of food preservation (Domestics and commercial) effects of
preservation on nutrients. 08
(@) Food products- cleanliness, poisoning and diseases - Handling of food products
and cleanliness.
(b) Food poisoning : - Natural, chemical and contamination through bacterias.
(©) Diseases caused due to contaminated food.(Causes, symptoms and ramedy)
- Dysentry
- Diarrhoea.
- typhoid
- Jaundice 12
(@) Textile Science - Classification of artificial fibers, its physical and chemical
properties.
(b) Finishes of cloth - Meaning and types. Dyeing - tie and dye, Block printing.
(©) History of ancient indian embroidary and popular emboridary (Kasida) of
different states - kantha of Bengal, chickenkari of Luckpbwlkari of Punjab,
kasida of Kashmjkasuti of karnataka.

Unit 10. Washing - (a) Blueing and starch - Blueing - types and importatacehS

Method of preparing starch and its importance. 06
(b) Drycleaning - importance and methods of dry cleaning

Time:

=

o

HomeM anagement, Nutrition and Textile

ClassXII

Practical
3Hrs. M.M. 25
Prepare a pattern of tie and dye (Bandhej). 06
Process of opening account in Bank or Post office & filling of related proforma and
forms. 02
Meal planning for different age group preparation of diet chart for following persons
(any one) (aldolescence, (b) Pregnancy (c) Laclation. 05
Prepartation of food product using one of the method of food preservation methods
(examples ; Jam, jelly pickels, sauce, badi, chips etc. ). 05
Oral (viva) 02
Record (file work) 05
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