










































A.S.D. GOVT. DEGREE COLLEGE FOR WOMEN (AUTONOMOUS): 

KAKINADA 

Curriculum and its Relevance to Local/Regional/ National/ Global Needs 

Name of the Department: Chemistry   2021-22 

No of Programmes offered by the Dept: BSC (MPC, CBMB, CBZ, CZAQ, CBHT) 
 

COURSE 

CODE 

COURSE 

TITLE 

Local /Regional / 

National /Global 

Relevance of the Course 

CHE201303 Inorganic and 
Physical 
Chemistry 

Global The knowledge on the chemistry of p – 

block elements helps the students in their 

career development. The knowledge and 

understanding in various units in 

physical chemistry are helpful to grow in 

their academics and profession. This has 

global relevance where students can seek 

their career in the area of Chemists in 

Pharma and Chemical industries. 

CHE201303P Inorganic and 
Physical 
Chemistry 
Practicals 

Global The practical knowledge and skills in the 

qualitative analysis and preparation of 

chemical compounds are very useful to 

have more opportunities in the industrial 

sector. 

CHE202303 Organic and 
General 
Chemistry 

Global This course helps the students to acquire 

knowledge in the area of organic 

chemistry and general chemistry like 

basic organic chemistry, hydrocarbons 

and aromatic compounds and chemical 

bonding, stereochemistry etc. 

CHE202303P Organic and 

General 

Chemistry 

Practical 

Global This course helps the students to have 

practical skills and to have industrial 

exposure. 



   
 

CHE203303 Organic 

Chemistry and 

Spectroscopy 

Global This course helps the students to acquire 

knowledge and understanding in the reaction 

mechanisms in organic chemistry and the 

principles underlying the spectroscopic 

techniques. The applications of spectroscopy 

are helpful to deduce the molecular structures 

of organic compounds. This course has global 

relevance as most of the research in chemistry 

is based on spectroscopic techniques. 

CHE203303P Organic 

Chemistry and 

Spectroscopy 

Practical 

Global This course enables the students learn the 

basic concepts and practical knowledge 

in volumetric analysis.  

CHE204304 & 

CHE204304P 

Inorganic, Organic 

& Physical 

Chemistry  

 The theoretical knowledge and 

understanding in the course help the 

students to apply these in new situations. 

The reaction mechanisms in organic 

chemistry and the thermodynamic 

concepts are useful to explore their 

opportunities locally or globally. The 

conductometry and potentiometry are 

useful to determine the concentrations of 

the chemical compounds in solution. 

CHE204305 & 

CHE204305P 
Inorganic 

and Physical 

Chemistry 

Global The basic knowledge and understanding 

of coordination chemistry help the 

students to apply these concepts in day-to-
day life. Chemical Kinetics and Phase rule 

help students to understand the rate law 

and reaction mechanisms. The qualitative 

analysis of organic compounds is helpful 
to identify the functional groups, to 

determine the melting and boiling points 

of organic compounds. 

CHE5305 Inorganic, 

Organic and 

Physical 

Chemistry 

Global This course enables the students enrich 

their knowledge and understanding in 
Coordination chemistry, Carbohydrates, 

amino acids and Chemical Kinetics. The 

students are expected to develop skills in 

qualitative analysis of organic compounds 
and instrumentation techniques such as 

conductometry and potentiometry. 



CHEM5306 Inorganic, 

Organic and 

Physical 

Chemistry 

Global This course is helpful to acquire 

knowledge on the applications of 

coordination chemistry and chemical 

kinetics. The practical skills developed in 

the students help them to have industrial 

career opportunities. 

CHE6303 Environment

al Chemistry 

Global This course is an interdisciplinary and 

helpful to the students to have awareness 

on the environment and environment 

pollution and the ways to control them. 

The practical skills in this area helps the 

students to have career opportunities in 

the industrial sector. 

CCE20307 Polymer 

Chemistry 

Global This course enables the students to 

acquire knowledge and understanding the 

polymerization techniques and 

applications of polymers. The practical 

knowledge helps the students to grow 

their career in polymer and plastic 

industries. 

CCE20308 Instrumental 

methods of 

analysis 

Global The instrumentation techniques like UV – 

Visible spectroscopy, IR Spectroscopy, 

NMR Spectroscopy etc. help the students 

to have bright career in industrial sector 

and also in research as most of the 

research is based on these techniques. 

 
CCE20309 

Analysis of 

Drugs, 

Foods, Diary 

products and 

Biochemical 

analysis 

Global The theoretical knowledge and 

understanding of the principles of the 

analysis are very helpful to develop their 

career in pharmaceutical, food and diary 

product industries. 
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A.S.D. Govt. Degree College for Women (AUTONOMOUS): 

KAKINADA 

Curriculum and its Relevance to Local/Regional/ National/ Global Needs 

Name of the Department: Home Science 

No of Programmes offered by the Dept: 01(Single Major) BSC (Home Science) 

COURSE 

CODE 

COURSE TITLE Local /Regional / 

National /Global  

Relevance of the Course 

HSC 101  Basic Nutrition (FN-1) Global 

 

Basic Nutrition course helps 

students to create concepts of 

food and nutrition its relation to 

health. Further, it also enriches 

knowledge about macro and 

micro nutrients and their 

functions, sources and 

deficiencies. Students can able to 

Planning recipes by selecting 

appropriate foods based on the 

macro and micro nutrient 

composition which is very much 

essential in menu planning. This 

has global relevance where 

students can seek their career in 

the area of health care sector, 

Nutritionist, instructors etc. 

HSC 102 General Psychology Global 

 

This course enables the students 

study the personality of people 

and also develops the skill of 

administration of  psychological 

testing scales which forms the 

basis for pursuing the careers in 

human development and 

Guidance and counselling which 

are very much relevant globally 

HSC 103 Fundamentals of Textiles 

(TEX-1) 

Global The course creates an 

understanding about the yarns, 

fibres and fabric and the total 

process of production to the 



finishing stage of textiles which 

is useful in textile industry 

HSC 201 Introduction to Food 

Science (FN-2) 

Local This course impart knowledge on 

plant and animal foods, their 

selection, nutritive values, 

composition, storage and 

processing. Students can learn 

about various food groups which 

enhances their creativity to make 

product development. This also 

helps students to upgrade 

knowledge on preparation of 

balanced diet without losing 

nutrients. 

HSC 202 Housing for Better 

Living (HM-1) 

Local This courses educates the 

students about selection of 

building materials, principles of 

housing and selection of 

household equipment which 

helps the students in enhancing 

the quality of living conditions of 

their homes as well as the others 

in the community 

HSC 203 Fundamentals of Home 

Science Extension (EXT-

1) 

 This course helps in bulding the 

skills of a student in extending 

the skills and knowledge that 

they have learnt to the 

community to enhance their 

living conditions 

HSC 301 Family& Community 

Nutrition(FN-3) 

Regional Community nutrition is the 

science related to practical 

application of the nutritional 

knowledge in the field to identify 

and solve nutritional problems of 

population groups in the 

community. Further, students can 



apply Nutritional assessment 

techniques in different regions to 

understand the specific 

nutritional problems. Apart from 

this, students able to understand 

Planning of nutritious diets 

according to RDA for different 

age groups i.e Infancy to old age 

and physiological conditions -

Pregnancy and lactation. This 

course enhances students’ 

Knowledge, employability and 

entrepreneurial skills.  

HSC 302 Principles of Garment 

construction (TEX-2) 

Local It is a skill based course which 

enables the students to acquire 

skills in operation of a sewing 

machine  and principles of 

garment construction 

HSC 303 Child Development (HD-

1) 

Global Child development course 

enables the students understand 

the developmental patterns of the 

humans in various stages of life 

span and also imparts knowledge 

on identification of 

developmental delays and 

various developmental disorders. 

This has global relevance where 

the students can pursue their 

careers in the area of special 

education , human development 

and Guidance and counselling 

HSC 401 Therapeutic Nutrition 

(FN-4) 

Global This course is very much 

essential to the students for self-

awareness as well as to become 

dietician in the hospital at local, 

national and global level. 



Students can understand about 

modification of normal diets to 

therapeutic diets for different 

diseases like Obesity, 

Cardiovascular, Renal, Diabetes 

mellitus etc. They also acquire 

knowledge on Calculation of 

Nutrient Requirements for 

complications in different disease 

conditions. After completing this 

course, students can get 

employment in hospitals, health 

care centres, Diet counselling 

centres, slimming centres etc. 

HSC 402 Fabric Construction & 

Apparel Care (TEX-3) 

Regional This is a skill based course where 

the students learn about the 

various finishes and care of 

fabrics  

HSC 403 Human  Development 

and Family 

Dynamics(HD-2) 

National This course enables the students 

understand the development 

patterns during adolescence and 

also the dynamics of marriage 

and family. This has local 

relevance as the student can 

extend the knowledge and coping 

strategies to the community 

through counselling for 

strengthening the families and 

thus the society 

HSC 404 Nutritional Bio-

Chemistry 

(FN-5) 

Local Nutritional Biochemistry is an 

advanced nutrition course 

emphasizing the metabolism and 

biochemistry of the energy-



containing macronutrients: 

carbohydrates, lipids, proteins 

and other related compounds. 

Their chemical structures, 

digestion, absorption, 

distribution, and cellular 

metabolism are covered. Central 

themes will include the 

utilization of macronutrients in 

energy metabolism and the 

integration and regulation of 

metabolic pathways. The overall 

focus is on the application of 

biochemistry to nutrition to 

provide an appreciation for the 

chemical basis of applied 

nutrition science. 

HSC 405 Resource Management 

and Family Economics 

Local This course capacitates the 

students in effective management 

of the family resources and 

especially the management of 

family income. It has local 

relevance as this knowledge 

enhances the effective 

functioning of the families 

HSC 406 Home Science Extension 

And Community 

Development (EXT-2) 

Regional Enables the students to larn about 

the community and their needs 

and the ways of extending their 

knowledge for the betterment of 

the community 

HSC 16c Food Quality Control and 

Assurance 

National This course covers the basic 

concepts of Food quality control 

and assurance with respect to its 

importance as well as the related 



terms and definitions. The course 

also discusses food quality 

control development, food 

quality parameters and how they 

are evaluated. The course also 

deals with the structure, 

management and functions of 

quality control systems on 

industrial and regulatory scales.  

After successful completion of 

this course the student should be 

able to: 1. Understand the 

principles of management 

systems directed towards the 

control of food quality. 2. 

Recognize food laws and 

regulations governing the quality 

of foods. 3. Develop procedures 

and approaches to identify food 

safety hazards in food 

processing. 4. Identify the wide 

variety of parameters affecting 

food quality. 5. Develop quality 

control strategies. 

HSC 17c Food Safety, Sanitation 

and Hygiene 

Global Enables the student to learn about 

the sanitation and hygiene while 

handling different foods from 

production to consumption stage 

HSC 18c Guidance and 

Counselling 

Global Provides the students with 

knowledge on various guidance 

and counselling techniques 

which are helpful in personal and 

professional level 

HSC 19c Education and 

Counselling for Parents 

and Community 

Regional Students learns the skill of 

educating the parents and also 

sorounding community of the 

student population about the 



knowledge and skills acquired as 

a part of their fomal education 

HSC 20a Interior Design and 

Decoration 

Global Students gain knowledge and 

understanding about the art and 

design and how to incorporate in 

their interiors which is required 

as a part of any profession art and 

design 
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