
 

VIVEKANANDA COLLEGE UNIVERSITY OF DELHI 

SUPPORTING DOCUMENTS FOR 1.3.2 

 

Whether the COURSE includes experiential learning through PROJECT WORK/FIELD 

WORK/INTERNSHIP during the year (Code 1.3.2) 

 
S. No. 

 
Name of the courses 

 

Page no. 

1 Financial Literacy  1 - 8 

2 Personal Financial Planning 9 - 17 

3 Finance for Everyone  18 - 24 

4 Basic Computational Techniques for data Analysis 25 - 28 

5 Research Methodology 29  - 31 

6 Advance Baking Technology 32 -35 

      7 Food Safety Hygiene and Quality testing 36 - 39 

8 DSC FT-3(Basic Baking Technology) 40 - 44 

9 Introduction to Food Safety & Preservation 45 -  49 

10 DSC FT-2 ( Food Science :part -1) 50 - 52 

11 DSC-1 FT ( Basics in food and Nutrition) 53  - 54 

12 VAC ( Ayurveda and Nutrition) 55 - 57 

13 Therapeutic Nutrition 58 -  64 

14 Public Nutrition 65 - 67 

15 Research Methodology in Home Science 68 - 70 

16 Socio Economic Environment 71 - 77 

17 Life Science 78 -  81 



 
 

18 Physical Sciences 82 

19 Nutritional Biochemistry 83 

20 Food science 84 - 87 

21 Home  Based Catering 88 -  89 

22 Fashion studies 90 - 93 

23 Nutrition – A lifecycle Approach 94 - 98 

24 Personal Finance and Consumer studies 99 - 104 

25 Introduction to Textile Sciences 105 - 109 

26 Communication system and Mass Media 110 - 113 

27 Food science and Nutrition 114 - 116 

28 Human development 1:The Early years 117 - 118 

29 Communication concept and Theories 119 - 121 

30 Applied Social Psychology  122 - 124 

31 Counselling Psychology 125 

32 Understanding Psychological Disorders -1 126 - 127 

33 Foundation of Industrial Organizational Psychology-1 128 

34 Understanding Psychological Disorders - II 129 - 130 
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