
Mandatory Disclosure updated on 1st February 2025 

1. Detail of the Institute/College 

Name of the Institution   : College of Home Science Nirmala Niketan 

Address of the Institution   : 49, New Marine lines 

City & Pin code    : Mumbai 400020 

State      : Maharashtra 

Longitude & Latitude    : 18.93672, 72.82890    

Phone number with STD code  : 022 – 2207 6503   

Office hours at the Institution  : 10:30 AM – 12:30 PM 

  01:30 PM – 03:30 PM 

  10:30 AM to 12:30 PM (Saturday) 

Academic hours at the Institution  : Monday to Saturday 

  07.30 AM to 07.00 PM 

Email      : principal@nnchsc.edu.in 

Website     : www.nirmalaniketan.com  

Nearest Railway station (dist in km) : 0.2 km 

Nearest Airport (dist in km)  : 24.1 km 

2.  Detail of the Institution and Trust 

Types of Institution    : Private Grant-in-aid 

Category (1) of the Institution  : Minority (Christian) 

Category (2) of the Institution  : Women’s 

Name of the Organization 

running the Institution   : Nirmala Niketan Institute 

Type of the Organization   : Trust 

Address of the Organization   : 38, New Marine Lines, Mumbai-20 

Registered Under    : Societies Registration Act 1860 and the Public Trust  

  Act 1950 

Registration Date    : 1978 

Website of the Organization   : www.nirmalaniketan.com 

  

http://www.nirmalaniketan.com/
http://www.nirmalaniketan.com/


3. Detail of the Principal 

Name of the Principal    : Dr. Asha Mathew 

Address of the Principal   : 49, New Marine Lines, Mumbai-20 

Exact Designation    : Principal 

Phone number with STD code  : 022- 22056703 

Email      : principal@nnchsc.edu.in 

Highest degree    : Ph.D 

Field of specialization   : Physical Chemistry 

4. Detail of Affiliating University 

Name of the affiliating University  : University of Mumbai 

Address  : Mahatma Gandhi Road, Mantralaya, Fort, Mumbai,  

  Maharashtra- 400032 

Website     : www.mu.ac.in 

Latest affiliation period   : from 1979 

5. Governance 

S.No Name Educational Qualification Position Held 

1.  Ms. Philomena Sequeira  MA, B.Ed., M.Ed. President 

2.  Ms. Sabeena Gonsalves M.Sc., B.Ed., PGD Vice President 

3.  Ms. Noella Dias BA, B.Ed., MA in Education, 

MA in Psychology 

Counselling, Diploma In 

Counselling (UK) 

Secretary 

4.  Ms. Greta Lopes M.Com Treasurer 

5.  Dr. Lidwin Dias MSW, Ph.D Member 

6.  Dr. Roshni Alphonso MSW, Ph.D Member 

7.  Ms. Josy Delma Paiva MA (English) Member 

8.  Ms. Cheryl Machado M.Com, PGD in Human 

Resource Management 

Member 

9.  Ms. Sunita Machado B.Com. Member 

 

  

mailto:principal@nnchsc.edu.in


 

Frequency of meetings and date 

of Last meeting 

 

: Once in three months; however, when there are 

urgent issues, the board meets frequently. Last 

meeting was held on 21st January 2024. 

 

 

     



Organizational Chart 

 

 

 

 

  



Students Feedback Mechanism 

Student feedback mechanism on : There is a student feedback mechanism in 

Institutional Governance/faculty students on Institutional Governance and 

performance     faculty performance 

https://nirmalaniketan.com/students-support   

https://nirmalaniketan.com/students-support


Grievance Redressal mechanism 

a) Faculty/staff 

Grievance Redressal mechanism 

for Faculty/Staff  

: There is a grievance redressal committee of the 

college to deal with issues pertaining to faculty and 

staff.  

 



b) Students 

Grievance Redressal mechanism 

for Students 

: There is a grievance redressal cell in established by 

the college to deal with the grievances of the 

students.  

 

  



 

Establishment of Anti Ragging Committee  

 

  



Establishment of Internal Complaint Committee:  

 

  



Establishment of Committee for SC/ST:  

 

  



Internal Quality Assurance Cell :  

 

  



6. Name of program approved by University of Mumbai 

  Programme  B.Sc Home Science 

 Duration  2 years 

 Level  PG 

 

  Programme  M.Sc Home Science 

 Specialization  Food Nutrition and Dietetics 

 Duration  2 years 

 Level  PG 

 

  Programme  M.Sc Home Science 

 Specialization  Human Deevelopment 

 Duration  2 years 

 Level  PG 

 

  Programme  M.Sc Home Science 

 Specialization  Textile and Fashion Technology 

 Duration  2 years 

 Level  PG 

 

  Programme  M.Sc Home Science 

 Specialization  Food Preservation and Processing 

 Duration  2 years 

 Level  PG 

 

  Programme  M.Sc Home Science 

 Specialization  Sports Nutrition 

 Duration  2 years 

 Level  PG 

  

B.Sc – Home Science 

 2021-22 2022-23 2023-24 

Year wise sanctioned intake 200 200 200 

Year wise actual admissions 177 160 165 

Students placed 37 17 33 

No. of Students passed out 160 88 76 

 

M.Sc – Home Science 

 2021-22 2022-23 2023-24 

Year wise sanctioned intake 82 82 82 

Year wise actual admissions 82 72 70 

Students placed 49 60 61 

No. of Students passed out 77 38 51 

 



7. Faculty Detail: 

No. of Permanent Faculty: 20 

No. of CHB Faculty: 13 

8. Profile of Principal and Faculty:  

*Publication Details are for the last Five yeas 

 

 

Name of Teaching staff:  Dr. Asha Mathew 

Educational Qualification:  Ph.D 

Designation:  Associate Professor/Principal 

Date of joining the Institution: 4th October 2024 

Total Experience in years:  31 years 

Area of Specialization:  Physical Chemistry 

Papers published:  

 

Total: 8 

International: 7 

National: 1 

Papers presented in 

conference:  

Total: 2 

International: 2 

National: 0 

 

Name of Teaching staff:  Dr. Pratima Goyal 

Educational Qualification:  Ph.D 

Designation:  Associate Professor 

Department:  Home Science 

Date of joining the 

Institution: 

25th February 1989 

Total Experience in years:  36 years 

Area of Specialization:  Textile & Fashion Technology   

Papers published:  

 

Total 3 

International: 3 

National: 0`` 

Papers presented in 

conference :  

Total: 13 

International:11 

National: 2 



 

 

 

 

  

 

Name of Teaching staff:  Mrs. Sunita Jaiswal 

Educational Qualification: PG 

Designation:  Associate Professor 

Department:  Home Science 

Date of joining the 

Institution: 

28th June 1995 

Total Experience in years: 

 

33 years 

Area of Specialization:  Community Resource 

Management & Foods, Nutrition & 

Dietetics  

 

Name of Teaching staff:  Ms. Payal Maheshwari 

Educational Qualification:  M. Phil 

 

Designation:  Associate Professor 

Department:  Home Science 

Date of joining the 

Institution: 

16th June 1998  

Total Experience in years:  29 years 

 

Area of Specialization:  Human Development 

Papers presented in 

conference:  

Total: 2 

International:2 

National: 0 



 

 

 

 

  

 

Name of Teaching staff:  Mrs. Rhonda Divecha 

Educational Qualification:  PG 

Designation:  Assistant Professor  

Department:  Home Science 

Date of joining the 

Institution: 

25th February 1997 

Total Experience in years:  32 years 

 

Area of Specialization:  Human Development 

Papers published:  

 

Total: 1 

International:1 

National: 0 

 

Name of Teaching staff:  Mrs. Vibha Hasija 

Educational Qualification:  PG 

Designation:  Assistant Professor  

Department:  Home Science 

Date of joining the 

Institution: 

9th July 1997 

Total Experience in years: 28 years 

Area of Specialization:  Foods, Nutrition & Dietetics  

Papers published:  

 

Total:5 

International: 4 

National: 1 



 

 

 

 

 

Name of Teaching staff: Prof. Dr. Vishaka Karnad 

Educational Qualification:  Ph.D 

Designation:  Professor 

Department:  Home Science 

Date of joining the 

Institution: 

19th November 1997 

Total Experience in years:  27 years 

 

Area of Specialization:  Textile & Fashion Technology 

Papers published:  Total:4 

International: 4 

National: 0 

Papers presented in 

conference :  

Total: 10 

International:5 

National: 5 

 

Name of Teaching staff:  Prof. Dr. Kamini Rege 

Educational Qualification:  Ph.D 

Designation:  Professor 

Department:  Home Science 

Date of joining the 

Institution: 

13th June 2002 

Total Experience in years: 30 years 

Area of Specialization:  Human Development 

Papers published:  Total: 3 

International: 3 

National: 0 

 Papers presented in 

conference :  

Total: 12 

International: 11 

National: 1 



 

 

  

 

Name of Teaching staff:  Dr. Mrs. Ritu Madhan 

Educational Qualification:  Ph.D 

Designation:  Associate Professor 

Department:  Home Science 

Date of joining the 

Institution: 

13th June 2002 

Total Experience in years:  23 years 

Area of Specialization:  Textile & Fashion Technology 

Papers published:  

 

Total: 4 

International: 3 

National: 1 

Papers presented in 

conference :  

Total: 7 

International: 4 

National: 3 

 

Name of Teaching staff:  Dr. Mrs. Roopa Rao 

Educational Qualification:  Ph.D 

Designation:  Assistant Professor 

Department:  Home Science 

Date of joining the 

Institution: 

2nd January 2008 

Total Experience in years:  31 years 

Area of Specialization:  

 

Community Resource Management 

& Foods, Nutrition & Dietetics  

Papers published:  

 

Total:12 

International: 12 

National: 0 

Papers presented in 

conference :  

Total: 23 

International: 15 

National: 8 



 

 

 

 

 

Name of Teaching staff:  Dr. Mrs. Prajakta P. Mhaprolkar 

Educational Qualification:  Ph.D 

Designation:  Associate Professor 

Department:  Librarian 

Date of joining the 

Institution: 

30th March 2009 

Total Experience in years:  26 years 

 

Area of Specialization:  Library Science 

Papers published:  

 

Total: 1 

International: 1 

National: 0 

Papers presented in 

conference :  

Total: 7 

International: 6 

National: 1 

 

Name of Teaching staff:  Dr. Ms. Neha Mulchandani 

Educational Qualification:  Ph.D 

Designation:  Assistant Professor  

Department:  Home Science 

Date of joining the 

Institution: 

22nd November 2010 

Total Experience in years: 15 years 

Area of Specialization:  Textile & Fashion Technology 

Papers published:  

 

Total: 5 

International: 3 

National: 2 

Papers presented in 

conference:  

Total: 3 

International: 3 

National: 0 



 

 

 

 

  

 

Name of Teaching staff:  Mrs. Vrinda Udiaver 

Educational Qualification:  PG 

Designation:  Assistant Professor  

Department:  Home Science 

Date of joining the 

Institution: 

25th  November 2010 

Total Experience in years: 

 

20 years 

Area of Specialization:  Textile & Fashion Technology 

Papers published:  Total: 1 

International: 1 

National: 0 

Papers presented in 

conference:  

Total: 1 

International: 1 

National: 0 

 

Name of Teaching staff:  Dr. Anjali Srivastava 

Educational Qualification: Ph.D 

Designation:  Assistant Professor  

Department:  Home Science 

Date of joining the 

Institution: 

10th December 2013 

Total Experience in years:  17 years 

Area of Specialization:  Textile & Fashion Technology 

 



 

 

 

 

Name of Teaching staff:  Mrs. Sanghamitra Navalgund 

Educational Qualification: PG 

Designation:  Assistant Professor  

Department:  Home Science 

Date of joining the 

Institution: 

17th December 2013 

Total Experience in years:  16 years 

Area of Specialization: Textile & Fashion Technology 

Papers published:  Total: 1 

International: 1 

National: 0 

 

Name of Teaching staff:  Mrs. Vibhuti Khedekar 

Educational Qualification: PG 

Designation:  Assistant Professor  

Department:  Home Science 

Date of joining the 

Institution: 

17th December 2013 

Total Experience in years:  13 years 

Area of Specialization:  Textile & Fashion Technology 

Papers published:  

 

Total: 3 

International: 3 

National: 0 

 

Name of Teaching staff:  Ms. Fatima Kader 

Educational Qualification: PG 

Designation:  Assistant Professor  

Department:  Home Science 

Date of joining the 

Institution: 

9th December 2014 

Total Experience in years:  15 years 

Area of Specialization:  Foods, Nutrition & Dietetics  



 

 

 

 

Name of Teaching staff:  Ms. Khyati Sampat 

Educational Qualification:  PG 

Designation:  Assistant Professor  

Department:  Home Science 

Date of joining the 

Institution: 

20th July 2015 

Total Experience in years:  11 years 

Area of Specialization:  Human Development 

 

Name of Teaching staff:  Dr. Sheetal Joshi 

Educational Qualification:  Ph.D 

Designation:  Assistant Professor  

Department:  Home Science 

Date of joining the 

Institution: 

20th July 2015 

Total Experience in years:  32 years 

Area of Specialization:  Foods, Nutrition & Dietetics  

Papers published: Total: 3 

International: 2 

National: 1 

Papers presented in 

conference :  

Total: 3 

International: 1 

National: 2 

 

Name of Teaching staff:  Dr. Minelly Rodrigues 

Educational Qualification:  Ph.D 

Designation:  Assistant Professor  

Department:  Home Science 

Date of joining the 

Institution: 

1st October 2015 

Total Experience in years:  14 years 

Area of Specialization:  Foods, Nutrition & Dietetics  



9. Fees 

S.no Course Fees in Rupees 

1.  F.Y. B.Sc 16759/- 

2.  S.Y.B.Sc 15339/- 

3.  T.Y. B.Sc 17489/- 

4.  M.Sc (I) 26539/- 

5.  M.Sc (II) 24564/- 

6.  M.Sc ( Self-finance-FPP) 68639/- 

7.  M.Sc ( Self-finance-SN) 69114/- 

  

10. Admission 

Admission quota: 50 % Management (Minority institution) 

 B.Sc M.Sc 

(Aided) 

M.Sc (FPP) 

(Self-financed) 

M.Sc (FPP) 

(Self-financed) 

No of students 

approved 

200 10 20 20 

 

Number of Students applied:  

Name of course AY 2022-23 AY 2023-24 AY 2024-25 

F.Y.B.Sc 160 165 134 

M.Sc (I) FND 12 12 12 

M.Sc (I) HD 12 12 12 

M.Sc (I) TFT 7 12 12 

M.Sc (I) FPP 23 20 24 

M.Sc (I) SN 18 14 16 

 

11. Admission Procedure 

Name of Admission test being followed:  

- Admission to B.Sc course is done on the basis of merit and M.Sc programmes is done 

on the basis of a college conducted entrance exam.  

Last date for request for Application  : For F.Y. B.Sc - 25th May 2024 – 10th June 2024 

          For M.Sc – 22nd May 2024 – 15th June  

Last date for submission of Applications : For F.Y. B.Sc – 10th June 2024 

                For M.Sc – 15th June2024  

Dates for announcing final result  : For F.Y. B.Sc – 13th June 2024 

               For M.Sc – 21st June2024 

Release of Admission list   : For F.Y. B.Sc – 20th June 2024 

               For M.Sc – 26th June2024 

Last date for closing Admission  : 30th September 2024 



Starting of the Academic year   : For F.Y. B.Sc – 4th July 2024 

          For M.Sc – 1st July 2024 

 

Policy of refund of Fees:  

College of Home Science Nirmala Niketan follows the fee refund policy prescribed by the 

University of Mumbai. 

For Under graduate Program 

 



 

  



For Post-graduate Program 

 

  



 

  



 

  



12. Criteria and Weightages for Admission 

Mention minimum level of acceptance: Minimum 50% marks in the last qualifying 

examination 

 

13. List of Applicants 

 A list of candidates who have submitted applications for open seats, along with their 

respective percentiles/percentages for each qualifying examination, categorized 

accordingly. 

 A list of candidates who have applied for Management quota seats, arranged by merit, 

along with their percentage and percentile scores. 

14. Results of Admission under Management seats/ Vacant seats 

 Composition of the selection team for Management Quota admissions, including brief 

profiles of each member is prepared. 

 Scores of individual candidates admitted, arranged in order of merit. 

 A waiting list of candidates, arranged in order of merit, which will become effective 

after the last date of joining for candidates in the first list. 

15. Information of Infrastructure and other Resources available: 

Number of Class rooms    : 17 

Total area of classrooms   : 7638 sq.ft  

Number of Laboratories   : 15 

Total area of laboratory   : 8523 sq.ft. 

Total No. of Library    : 1 

Total area of Library     : 2265 sq. ft. 

Number of Computer Centres with capacity  : 1 No., 35 Nos. 

Classrooms  

  



  
  

Laboratory  

  
Chemistry Lab 

  
Clothing Lab 

  



 
Computer lab 

 
Food Lab 

 

  



Barrier free Environment for Disabled and Elderly: 

 

  



 

  



 

  



 

  



 

  



Fire and Safety Certificate: 

 



  



 

 

  



Hostel Facilities: 

No. of Hostel for Women: 1 (20 rooms)  

https://cswnn.edu.in/node/139  

 

 

  

https://cswnn.edu.in/node/139


Library Facility: 

Number of Library books, Titles and Journals 

Sr. no. Particular Details 

1 No. of Titles 12506 

2 No. of Volumes 14941 

3 No. of National Journals 20 

4  No. of International Journals 9 

5 Name of e-Journals Subscription Available  15 

6 No. of e-Book Titles Nil 

7 No. of e-Book Volumes Nil 

8 Library Networking  Wi fi 

9 Reprographic  Facility Yes 

10 No. of Multimedia Pc's  10 computer 

11 Reading Room Seating Capacity 70 students 

12 Bar Code / RFID  Bar Code 

13 Library Management Software  iSLIM 

 

Online E Journals -2024 

 

 

Sr. No.  Particulars Price  

Specializati

on 

1 Clothing and Textile  Journal  50370 TFT 

2 Textile Magazine  1700 TFT 

3 World of Technical Textile  1500 TFT 

4 Indian Jr. of Fiber Textile Research Free TFT 

5 Textile Association of India  3200 TFT 

6 Fiber to Fashion 4630 TFT 

7 Indian Textile Journal  2650 TFT 

8 Nutrition Review 55427 FND 

9 Psychological Studies  5000 HD 

10 Childhood Education  34132 HD 

11 Journal of Marketing  63620 CRM 

12 Journal of Entrepreneurship  10140 CRM 

13 Asian Journal of Research in Marketing  4486 CRM 

14 Training and Development  2400 CRM 

15 Journal of Food Science & Technology 8800 FPP 

16 International Journals of Food Nutrition & Diet 7000 SN 

                                                       Total Price  255055  



Print journals 2024 

 

 

Sr. No.  Particulars Price  

Specializatio

n  

1 Vogue-UK EDN 17500 TFT 

2 Marwar 1000 TFT 

3 Textile Value Chain  1000 TFT 

4 Textile Excellence 1720 TFT 

5 Colourage  1200 TFT 

6 Man Made Textile  2250 TFT 

7 Journal of Academic of Nutrition and Dietetics 54275 FND 

8 

Journal of the Indian Academy of Applied 

Psychology  2100 HD 

9 Psychology Today  5750 HD 

10 

Journal of Family relations plus Journal of Marriage 

and Family  29800 HD 

11 Journal of Counselling Psychology  32270 HD 

12 

Internal Journal of Sports Nutrition and Exercise 

Metabolism  32800 SN 

13 Journal of sports, science and Nutrition  2750 FPP 

 
                                                                                    

Total     184415  



Computing Facilities 

Internet Bandwidth: 300 Mbps 

Number and Configuration of Systems:  

S.no Room number or 

Name  of 

classrooms/Seminar 

Hall room numbers 

Details 

1.  1 A/Lecture room (1st floor)  Lenovo old cpu i3 4gb kb/mouse 

2.  1 B/Lecture room  Dell new cpu i5 8gb kb/mouse 

3.  1 floor staff room 1 gents dell i3 pc viesonic 19inch  monitor kb/mouse 

4.  1 floor staff room 1 female dell i3 tiny pc lenovo19inch  monitor kb/mouse 

5.  2A/SMART Classroom  dell i5 8gb 256 dell cpu 

6.  3A/SMART Classroom  leovo i3 4gb cpu 

7.  3rd Fl Computer Lab/39 (3rd 
floor) with seating capacity for 
35 students 
 

Lenovo Tiny Pc - i5 7th Gen, 4 gb ram, 500 GB 

hdd (3pc), Lenovo Ideacare 300s PC - i5 6th Gen, 

8 ram, 1 Tb hdd (5 Pc) 

Lenovo Ideacare Pc - i3 7th Gen, 4 gb ram, 500  

gb hdd(1pc), Dell Optipex 5090 pc - i5 11Gen, 8 

gb ram, 1 Tb hdd(9 pc) 

Dell Vostro pc - i3 4 Gen, 4gb, 500 gb hdd(15 

pc), Compaq pc - i5 6 Gen, 8 gb ram, 500 gb 

hdd(2 pc) (Total Dekstop Pc - 35) 

Monitor list - ( Dell 18" inch - 6 ), (Dell 22" inch 

- 14), (LG 22" inch - 8),( Lenovo 20' inch - 3), 

(Vievsonic 19" inch - 4) 

8.  3rd floor Laptop Hp - i3 12th Gen, 8 gb ram,500 gb hdd  

(2 Laptop ) 

Hp - i3 11th Gen,8 gb ram,500 gb hdd  

( 2 Laptop) 

Acer - i3 11Gen,8 gb ram, 500 gb hdd  

(5 Laptop) 

Dell Inspiron - i3 2nd Gen,4 gb ram, 250 gb hdd 

(1 Laptop) 

9.  

4 floor library   
lenovo 3 cpu + dell old 5 pc/ tiny pc 1pc dell old 

18inch monitor no.8 /lenovo 20 inch no.2 

10.  3 floor director madam dell old pc 22inch dell  monitor 

11.  3 floor Manager room lenovo tiny pc 22 inch lg monitor 

12.  3 floor Principal room assembled new i5 8gb pc Dell  22inch  monitor 

13.  

3 floor exam room 

dell new pc 5/ dell old pc 3/monitor Dell 22 inch 

5/ Dell 18inch 2 monitor/Viewsonic 18 inch 

1monitor 

14.  

3 floor general office 

Lenovo tiny 2/Dell 1 Desktop /1Dell 

Laptop/Lenovo 20inch monitor/lg 22inch monitor 

1 



15.  

3 floor account office  

Dell Desktop 3/Lenovo i3 tiny 1/Lenovo i3 all-in-

on1 1/Dell i3 Lenovo 18 inch monitor/Lenovo 

Tiny i5 1 

16.  5b clothing 
labA26:B35B17A26:B35 intel i3, 4gb ram, kb/mouse 

17.  5A/SMART Classroom (5th 
floor)   intel i5, 4gb ram, kb/mouse 

18.  5C/Lecture Room (5th floor)   intel i3, 4gb ram, kb/mouse 

19.  5D/Lecture Room (5th floor)  intel i3, 4gb ram, kb/mouse 

20.  5E/ Lecture Room (5th floor) intel i3, 4gb ram, kb/mouse 

21.  6A /SMART Classroom (6th 
floor) intel i3, 4gb ram, kb/mouse 

22.  7A/SMART Classroom (7th 
FLOOR)  intel i5, 8gb ram, kb/mouse 

23.  7B/SMART Classroom (7th 
floor)  intel i5 4gb ram kb / mouse 

24.  7C/Lecture room (7th floor)   intel i5, 4gb ram, kb/mouse 

25.  7D /Lab 7A (7th Floor)  intel i5 4gb ram kb / mouse 

26.  

7 floor staff room 
DELL i5 8gb ram kb / mouse 22 dell monitor ( 23 

DESKTOP PC ) 

27.  Auditorium lenovo i3 cpu delll 18inch monitor  

 

Total number of system connected by LAN : 45 

Total number of system connected by WAN : 10 

Major software packages available 

S.No. Sl. No. Description 

1.  MICROSOFT WINDOWS 10 PROFESSIONAL 

2.  MICROSOFT OFFICE 2016 /2010 

3.  ADOBBE COMBO 
(PHOTOSHOP/ILLUSTRATOR/AFTEREFFECT/DREAMVIEWER/ANIMATE/XD) 

4.  QUICK HEAL TOTAL SECURITY ANTIVIRUS 

5.  IBM-SPSS 

6.  RICHPEACE-CAD CAM SOFTWARE 

7.  DIET CAL  

8.  TALLY PRIME 

9.  AUTOCAD 

 

  



Special purpose facilities available (Conduct of online Meetings/Webinars/Workshops, etc.) 

 

  



Institution Innovation Council  

 

 



Certificate of Academic and Administrative Audit 

 

  



Certificate of Gender Audit 

 

  



Certificate of Energy Audit 

 

  



Certificate of Environment Audit 

 

  



Certificate of Green Audit 

 

  



Certificate of Public Announcement System 

 

  



Certificate of Sports Facility 

  



Gymnasium Facility: 

   
   

   



   
   

   
 

  



Extracurricular  

1. National Services Scheme (NSS) 

The F.Y.B.Sc. and S.Y.B.Sc. students are given opportunity to enrol in the NSS Unit of the 

college. The NSS Unit of the college allows 100 students to enrol. It is a voluntary participation. 

With the implementation of NEP 2020 from the academic year 2024-2025 the college is now 

offering NSS as 2 credit course to F.Y.B.Sc. students. The NSS volunteers participate in various 

community services at different levels. The NSS Programme Officer appointed in the college 

is responsible for organizing the NSS Unit and implementing the NSS Program. A Special 

camp at rural area is compulsory for the NSS unit to organize every year. Students get benefit 

of 10 marks at the end semester after completing 120 hours in NSS. 

 

2. DLLE (Department of Life Long Learning and Extension) 

Students of the Textile and Fashion Technology and Community Resource management 

specialization enrolled with the University of Mumbai with the Department of Lifelong 

Learning And Extension (Ddle). As part Department of Lifelong Learning and Extension 

(DDLE) under the guidance of the teacher coordinator the students engaged in community 

work. They get benefit of 10 marks at the end semester after scrutiny of their reports. 

 

3. Regular extension activities of College 

The extension programmes are conducted in various settings like urban, semi-urban, rural and 

tribal by individual specialization. Students are encouraged to identify the needs of a 

community and reach out to vulnerable groups of population in tribal/rural and urban slum 

areas, through awareness programmes and skill development activities. 

 

4. Extension activities at Tribal Community College 

All the specialization conduct extension education programmes once in a year through 

Daughters of the Heart of Mary (DHM) centres in collaboration with DHM management in 

rural/tribal/urban areas at institutes located at places like Chuim in Mumbai, Karasgaon and 

Kolad in Maharashtra, and Bharuch in Gujarat. These programmes designed as per the need of 

the centres. 

  



Soft Skill Development Activities: 

  



Teaching Learning Process 

Academic Calendar of the College (2023-24): 

 

  



 

  



 

  



 

  



 

  



 

Academic Time Table with the name of the Faculty members handling the Course 

(2023-24): 

 

  



 

 

  



 

 



 

  



 



 

  



MSc I  

 



 



 

 

  



MSc II  

 

 



 

 

  



Teaching Load of each Faculty (2023-24):  

 

  



Internal Continuous Evaluation System and place: 

The continuous evaluation process in the college is an ongoing assessment system designed 

to evaluate students' performance throughout the academic year. The following method/s are 

used for evaluation: 

1. Periodic Tests and Quizzes: Regular assessments, both written and oral is as per the 

schedule. 

2. Assignments and Projects: Students are given assignments or project work on various 

topics. 

3. Class Participation: Student engagement and contribution are regularly assessed 

through active participation in class discussions and group activities. 

4. Presentations and Practical Sessions: Presentations or practical work is continuously 

assessed in each class. 

5. Online and Self-Assessments: Online platforms like google classrooms, google form, 

Kahoot, etc. are used to conduct self-assessments or quizzes. 

6. Cumulative Grading: The final grade is calculated on the cumulative score from all 

these assessments. 

 

 

  



Programme Outcome-Course Matrix 
 

B.Sc. Course: Home Science 

 

F.Y.B.Sc. Home Science (Sem. I & II) : 2016-17 onwards 

 

Semester Course Name Course 

Objectives 

Credit  Internal 

marks  

External 

marks  

Total  

I 

Food Science  3 3 - 100 100 

Child Development 3 3 - 100 100 

Fibre to Fabric 3 3 - 100 100 

Aesthetics in Interiors 4 3 - 100 100 

Foundation Course- 

Contemporary Social 

Issues *Computer 

Application (Value-Added) 

5 2 100 - 100 

Food Science (Practical) 4 2 - 50 50 

Pattern Making and 

Styling for Kidswear 

(Practical) 

3 2 - 50 50 

Aesthetics in Interiors 

(Practical) 
4 2 - 50 50 

Total 29 20 100 550 650 

II 

Basic Nutrition 3 3 - 100 100 

Adolescent Development 5 3 - 100 100 

Psychology of Clothing 3 3 - 100 100 

Introduction to Tourism 

and Hospitality Industry 
3 3 - 100 100 

Foundation Course- 

Environment & 

Sustainable Development  

3 2 100 - 100 

Introductory Food 

Analysis and Biochemistry 

(Practical) 

3 2 - 50 50 

Pattern Making, Garment 

Construction and Styling 

for Kidswear (Practical) 

3 2 - 50 50 

Skills for the Hospitality 

Industry (Practical) 
2 2 - 50 50 

 Total  20 100 550 650 

 

https://nirmalaniketan.com/wp-content/uploads/2023/03/F-Y-bSc-homse-science.pdf


 S.Y.B.Sc. Home Science (Sem. III & IV) : 2016-17 onwards 

 

Semester Course Name Course 

Objectives 

Credit  Internal 

marks  

External 

marks  

Total  

III 

Foundation Course 3 2 100 - 100 

Nutrition and Meal 

Planning 
4 3 - 100 100 

Marriage and the Family 3 3 - 100 100 

Traditional Textiles and 

Costumes of India 
4 3 - 100 100 

Principles of Management 3 3 - 100 100 

Nutrition and Meal 

Planning (Practical) 
3 2 50 - 50 

Human Development 

Principles of Working 

with Children (Practical) 

2 2 50 - 50 

Pattern Making, Garment 

Construction and Styling 

for Women’s Wear 

(Practical) 

3 2 50 - 50 

 Total 25 20 250 400 650 

IV 

Foundation Course 

*Computer Applications 

(Value-Added) 

3 2 100 - 100 

Nutrition and Meal 

Planning 
4 3 - 100 100 

Development in 

Adulthood: Special 

Topics 

4 3 - 100 100 

Sectors of Textiles & 

Apparel Industry 
4 3 - 100 100 

Introduction to 

Ergonomics 
4 3 - 100 100 

Nutrition and Meal 

Planning-II (Practical) 
3 2 50 - 50 

Human Development 

Principles of Working 

with Adolescents and 

Adults (Practical) 

2 2 50 - 50 

Pattern Making, Garment 

Construction and Styling 

for Women’s Wear 

(Practical) 

3 2 50 - 50 

 Total  20 250 400 650 

 

https://nirmalaniketan.com/wp-content/uploads/2023/03/S-Y-bSc-homse-science-sem-III-IV.pdf


T.Y.B.Sc. Home Science (Sem. V & VI)  

CBSGS: From Academic Year 2017-18 

 

  B. Sc. (Home Science), Branch I: Foods, Nutrition and Dietetics Semesters V & VI 

 

Semester Course Name Course 

Objectives 

Credit  Internal 

marks  

External 

marks  

Total  

V 

Nutritional Biochemistry-

I 
2 2 

25 75 100 

Clinical Nutrition and 

Diet therapy 
3 2 25 75 100 

Food Microbiology and 

Preservation 
2 2 25 75 100 

Human Nutrition - 

Macronutrients 
3 2 25 75 100 

Community Health and 

Nutrition 
3 2 25 75 100 

Food Production and 

Service in Institutions 
3 2 25 75 100 

Part A – Diet Therapy 

(Practical) 
4 2 - 50 50 

Part B – Food Analysis & 

Clinical Biochemistry-I 

(Practical) 

3 2 
- 50 50 

Part A – Community 

Nutrition (Practical) 
3 2 - 50 50 

Part B – Applications of 

Food Production and 

Service (Practical) 

2 2 
- 50 50 

 Total  20   800 

VI 

Nutritional Biochemistry 

–II  
2 2 

25 75 100 

Clinical Nutrition and 

Diet therapy 
4 2 25 75 100 

Food Processing 3 2 25 75 100 

Human Nutrition – 

Micronutrients and 

Functional foods 

4 2 
25 75 100 

Nutritional Surveillance 4 2 25 75 100 

Entrepreneurship in Food 

Nutrition 
4 2 25 75 100 

Diet Therapy (Practical) 4 2 - 50 50 

Food Analysis and 

Clinical Biochemistry- II 

(Practical) 

2 2 
- 50 50 

https://nirmalaniketan.com/wp-content/uploads/2023/04/TYBSc-Foods-Nutrition-and-Dietetics-V-VI.pdf


Applied Nutrition 

(Practical) 
3 2 - 50 50 

Entrepreneurial Skill 

Development (Practical) 
4 2 - 50 50 

 Total  20   800 

 

B. Sc. (Home Science) Branch II: Human Development Semesters V and VI 

 

Semes

ter 

Course Name Cours

e 

Objec

tives 

Cred

it  

Intern

al 

marks  

Exter

nal 

marks  

Tot

al  

V 

Introduction to Counselling 3 2 25 75 100 

Human Exceptionality I 3 2 25 75 100 

Curriculum Planning and Assessment 

in Early Childhood Education I 
3 2 

25 75 100 

Theories of Human Behaviour and 

Development 
3 2 

25 75 100 

Methods of Studying Human 

Behaviour and Development 
3 2 

25 75 100 

School Administration 3 2 25 75 100 

Part A: Curriculum Planning for 

Children in Education Settings 

(Practical) 

3 2 
- 50 50 

Part B: Conducting Developmentally-

Appropriate Activities for Children in 

Education Settings (Practical) 

5 2 
- 50 50 

Part A: Methods of Studying Human 

Behaviour and Development (Practical) 
3 2 - 50 50 

Part B: School Administration 

(Practical) 
1 2 - 50 50 

 Total  20   800 

VI 

Counselling & Psychological Testing 5 2 25 75 100 

Human Exceptionality II 3 2 25 75 100 

Curriculum Planning & Assessment in 

Early Childhood Education II 
4 2 

25 75 100 

Human Development and Family 

Studies 
3 2 

25 75 100 

Introduction to Psychological 

Disorders across the Life Span 
2 2 

25 75 100 

Social Psychology 4 2 25 75 100 

Part A: Community-Based Services for 

Children and Youth (Practical) 
3 2 - 50 50 

Part B: Community-Based Services for 

Adults (Practical) 
2 2 - 50 50 

Part A: Human Exceptionality 

(Practical) 
4 2 - 50 50 



Part B: Children’s Media (Practical) 3 2 - 50 50 

 Total  20   800 

 

 B. Sc. (Home Science) Branch III: Textiles & Fashion Technology Semesters V and VI 

 

Semester Course Name Course 

Objectives 

Credit  Internal 

marks  

External 

marks  

Total  

V 

Woven Fabric Structure & 

Construction 
3 2 

25 75 100 

Textile & Garment 

Processing, Colouration 

& Finishing 

3 2 

25 75 100 

World Historic Textiles 2 2 25 75 100 

Fashion Studies 2 2 25 75 100 

Textile & Apparel 

Marketing 
2 2 

25 75 100 

Woven Fabric Structure & 

Construction (Practical) 
3 2 - 50 50 

Textile &Garment 

Processing, Colouration& 

Finishing (Practical) 

3 2 
- 50 50 

Indian Traditional 

Embroidery (Practical) 
2 2 - 50 50 

Pattern Making & 

Garment Construction - 

Women's wear (Practical) 

4 2 
- 50 50 

Project work I-

Commercial 

Contemporary Product 

/Service Development 

(Practical) 

4 

2 

- 50 50 

Project work II - 

Sustainable Community 

Work 

6 

- 50 50 

 Total  20   800 

VI 

Knitted and Nonwoven 

Fabric Structure & 

Construction 

3 2 25 75 100 

Textile Testing & Quality 

Assurance 
3 2 25 75 100 

World Historic Costumes 2 2 25 75 100 

https://nirmalaniketan.com/wp-content/uploads/2023/04/TYB.Sc-Textiles-Fashion-Technology-V-VI.pdf


Fashion Grooming and 

Styling 
3 2 25 75 100 

Textile & Apparel 

Merchandising 
2 2 25 75 100 

Knitted and Nonwoven 

Fabric Structure & 

Construction (Practical) 

2 2 - 50 50 

Textile Testing & Laundry 

Science (Practical) 
2 2 - 50 50 

Textile Designing & 

Fashion Illustration 

(Practical) 

1 2 - 50 50 

Pattern Making & 

Garment Construction - 

Men’s wear (Practical) 

4 2 - 50 50 

Part A : Project work 

Entrepreneurial Skill 

Development in Textile & 

Fashion (Practical) 

6 

2 

- 50 50 

Part B : Project work - 

Sustainable Social 

Entrepreneurship 

(Practical) 

3 - 50 50 

 Total  20   800 

 

B. Sc. (Home Science) Branch IV: Community Resource Management Sem V and VI 

 

Semester Course Name Course 

Objectives 

Credit  Internal 

marks  

External 

marks  

Total  

V 

Residential Interior 

Design 
3 2 

25 75 100 

Hotel Front Office 3 2 25 75 100 

Human Resource 

Management 
3 2 

25 75 100 

Consumer Behaviour and 

Marketing Management 
3 2 

25 75 100 

Human Performance at 

Environment Extremes 
4 2 

25 75 100 

Extension Education and 

Development 
3 2 

25 75 100 

ELECTIVE-I: A) 

Residential Interiors OR 
3 2 - 50 50 



B) Hotel Front Office 

Operations 

ELECTIVE-II A) 

Rendering and 

Presentation Techniques 

OR B) Training and 

Development for the 

Hospitality Industry 

3 2 

- 50 50 

Ergonomics Investigation 

and Analysis -I 
4 2 - 50 50 

Community Extension 2 2 - 50 50 

 Total  20   800 

VI 

Residential Furnishing 

and Kitchen Planning 
4 2 

25 75 100 

Hotel Housekeeping 3 2 25 75 100 

Environmental Issues and 

challenges 
3 2 

25 75 100 

Entrepreneurship 

Development 
3 2 

25 75 100 

Workplace Safety and 

Total Quality 

Management 

3 2 

25 75 100 

Brand and Retail 

Management 
3 2 

25 75 100 

ELECTIVE: A) Kitchen 

Planning OR B) 

Managing Housekeeping 

Operations (Practical) 

3 2 

- 50 50 

ELECTIVE: A) 

Residential Furnishings 

OR B) Events in 

Hospitality Industry 

(Practical) 

3 2 

- 50 50 

Ergonomics Investigation 

and Analysis – (II) 

(Practical) 

4 2 
- 50 50 

Extension & 

Entrepreneurship 

Management  (Practical) 

2 2 
- 50 50 

 Total  20   800 



M.Sc. (Home Science) – Sem. I to Sem. IV (CBSGS) 

 

Branch IA :  M.Sc. (Home Science – Foods, Nutrition & Dietetics) 

Semester I and II (CBSGS) 

 

Semester Course Name Course 

Objectives 

Credit  Internal 

marks  

External 

marks  

Total  

I 

Research Methods and 

Biostatistics – Paper I 
2 4 

40 60 100 

Advances in Nutritional 

and Clinical Biochemistry 

- I 

3 4 

40 60 100 

Nutritional Management 

of Chronic Degenerative 

Diseases 

2 4 

40 60 100 

Maternal and Child 

Nutrition 
3 4 

40 60 100 

Food Science and 

Processing 
3 4 

40 60 100 

Biochemistry and Food 

Analysis - I (Practical) 
3 2 

- 50 50 

Principles of Food 

Science (Practical) 
3 2 

- 50 50 

 Total   24   600 

II 

Research Methods and 

Biostatistics - Paper II 
2 4 

40 60 100 

Advances in Nutritional 

& Clinical Biochemistry. - 

II 

3 4 

40 60 100 

Critical Care Nutrition 2 4 40 60 100 

Adolescent, Adult and 

Geriatric Nutrition 
3 4 

40 60 100 

Food Safety and Quality 

Assurance 
2 4 

40 60 100 

Biochemistry and Food 

Analysis - II (Practical) 
3 2 

- 50 50 

Development of Food 

Product (Practical) 
4 2 

- 50 50 

 Total   24   600 

 

  

https://nirmalaniketan.com/wp-content/uploads/2024/10/NEP-Syllabus-MSc-Foods-Nutrition-Dietetics-Sem-III-IV.pdf


Branch IA :  M.Sc. (Home Science – Foods, Nutrition & Dietetics) 

Semester III and IV (CBSGS) 

 

Semester Course Name Course 

Objectives 

Credit  Internal 

marks  

External 

marks  

Total  

III 

Advances in Human 

Nutrition - I 
4 4 

40 60 100 

Clinical Nutrition and 

Therapeutic Dietetics 
10 4 

40 60 100 

Nutritional Epidemiology 4 4 40 60 100 

Nutrition for Exercise and 

fitness 
4 4 

40 60 100 

Dissertation (Practical) 4 4 50 50 100 

Therapeutic Dietetics– 

I(Practical) 
2 

2 - 50 
50 

Internship(Practical) 2 2 - 50 50 

 Total   24   600 

IV 

Advances in Human 

Nutrition – II 
3 4 

40 60 100 

Nutritional Therapeutics 10 4 40 60 100 

Public Health Nutrition 4 4 40 60 100 

Food Psychology 3 4 40 60 100 

Dissertation (Practical) 5 4 50 50 100 

Therapeutic Dietetics - 

II(Practical) 
2 

2 - 50 
50 

Alternative Health 

Strategies and 

Therapies(Practical) 

1 

2 - 50 

50 

 Total   24   600 

 

   

https://nirmalaniketan.com/wp-content/uploads/2024/10/NEP-Syllabus-MSc-Foods-Nutrition-Dietetics-Sem-III-IV.pdf


Branch IB: M.Sc. (Home Science – Food Processing and Preservation) 

Semester I and II (CBSGS) 

Semester Course Name Course 

Objectives 

Credit  Internal 

marks  

External 

marks  

Total  

I 

Research Methods and 

Biostatistics - Paper I 
2 4 40 60 100 

Food Chemistry 2 4 40 60 100 

Advances in Food 

Science 
2 4 40 60 100 

Advanced Food 

Microbiology 
3 4 40 60 100 

Nutrition and 

Biochemistry 
4 4 40 60 100 

Food Science (Practical) 2 2 - 50 100 

Analytical Food 

Chemistry - I(Practical) 
4 2 - 50 100 

 Total  24   600 

II 

Research Methods and 

Biostatistics – Paper II 
2 4 40 60 100 

Principles of Food 

Preservation 
1 4 40 60 100 

Food Informatics and 

Packaging 
1 4 40 60 100 

Principles of Food 

Analysis 
2 4 40 60 100 

Advances in Human 

Nutrition 
2 4 40 60 100 

Food Product 

Development (Practical) 
4 2 - 50 100 

Analytical Food 

Chemistry-II (Practical) 
4 2 - 50 100 

 Total  24   600 

 

 

  



  Branch IB: M.Sc. (Home Science – Food Processing and Preservation) 

Semester III and IV (CBSGS) 

Semester Course Name Course 

Objectives 

Credit  Internal 

marks  

External 

marks  

Total  

III 

Food Quality 

Assurance 
2 4 

40 60 100 

Processing of Plant 

Foods 
3 4 

40 60 100 

Nutraceuticals and 

Functional Foods 
3 4 

40 60 100 

Nutrition Across Life 

Span 
3 4 

40 60 100 

Research Dissertation 

(Practical) 
4 

4 50 50 
100 

Food Safety, Quality 

Control and Shelf Life 

Studies (Practical) 

1 

2 - 50 
50 

Internship (2 months) 2 2 - 50 50 

Total  24   600 

IV 

Food Biotechnology 3 4 40 60 100 

Processing of Animal 

Foods 
3 4 

40 60 100 

Entrepreneurship in 

Food Industries 
2 4 

40 60 100 

Food Psychology 3 4 40 60 100 

Research Dissertation 

(Practical) 
5 

4 50 50 
100 

Food Product 

Development and 

Analysis (Practical) 

5 

2 - 50 
50 

Market Research and 

Consumer Behaviour 

(Practical) 

3 

2 - 50 
50 

Total  24   600 

 

 

     



Branch IC: M.Sc.  (Home Science – Sports Nutrition) 

Semester I and II (CBSGS) 

Semester Course Name Course 

Objectives 

Credit  Internal 

marks  

External 

marks  

Total  

I 

Research Methods and 

Biostatistics Paper I 
2 4 40 60 100 

Human Physiology and 

Kinesiology 
5 4 40 60 100 

Advances in Nutritional 

and Clinical Biochemistry 
6 4 40 60 100 

Nutrition and Fitness 3 4 40 60 100 

Principles of Nutritional 

Assessment 
2 4 40 60 100 

Diet planning (Practical) 3 2 - 50 100 

Assessment of Body 

Composition and Physical 

Fitness (Practical) 

2 2 - 50 100 

 Total  24   600 

II 

Research Methods and 

Biostatistics Paper II 
2 4 40 60 100 

Nutrition for Endurance 

Sports 
3 4 40 60 100 

Exercise Physiology 4 4 40 60 100 

Ergonomics 3 4 40 60 100 

Nutrition through 

Lifecycle 
3 4 40 60 100 

Diet Planning for 

Endurance Sportspersons 

(Practical) 

2 2 - 50 100 

Exercise Physiology 

(Practical) 
2 2 - 50 100 

 Total  24   600 

 

  



Branch IC: M.Sc.  (Home Science – Sports Nutrition) 

Semester III and IV (CBSGS) 

 

Semester Course Name Course 

Objectives 

Credit  Internal 

marks  

External 

marks  

Total  

III 

Nutrition for Resistance 

and Power Sports 
3 4 

40 60 100 

Nutrition for Team 

Sports 
3 4 

40 60 100 

Food psychology and 

Nutritional Counselling 
2 4 

40 60 100 

Dietary Supplements and 

Functional Foods 
3 4 

40 60 100 

Diet planning for 

resistance, power and 

team sports (Practical) 

2 

2 - 50 
50 

Research Project 

(Practical) 
4 

4 50 50 
100 

Internship (2 months)  2 2 - 50 50 

 Total  24   600 

IV 

Entrepreneurship 2 4 40 60 100 

Nutrition for 

Sportsperson with 

Special Conditions 

4 4 
40 60 100 

Sports and Fitness 

Management 
2 4 

40 60 100 

Strategies for Holistic 

Health 
3 4 

40 60 100 

Diet Planning for 

Sportsperson with 

Special Conditions 

(Practical) 

3 

2 - 50 

50 

Research Project 

(Practical) 
4 

4 50 50 
100 

Training in Alternative 

Strategies for Fitness 

(Practical) 

5 

2 - 50 
50 

 Total  24   600 

 



 Branch II:  M.Sc. (Home Science Human Development) 

Semester I and II (CBSGS) 

 

Semest

er 

Course Name Course 

Objecti

ves 

Cre

dit  

Intern

al 

marks  

Extern

al 

marks  

Tot

al  

I 

Research Methods and Statistics I 4 4 40 60 100 

Advanced Study of Theories of 

Human Behaviour and Development 

I 

3 4 
40 60 100 

Advanced Study of Counselling and 

Psychological Testing I 
4 4 

40 60 100 

Research in Early Childhood, 

School, and Higher Education 
3 4 

40 60 100 

Group Research Project I (Practical) 3 2 - 50 50 

Early Childhood Education 

Practicum 
4 

2 - 50 
50 

Counselling Practicum I  6 2 - 50 50 

Psychological Testing Practicum I 1 2 - 50 50 

 Total  24   600 

II 

Research Methods and Statistics II 4 4 40 60 100 

Advanced Study of Theories of 

Human Behaviour and Development 

II 

3 4 
40 60 100 

Advanced Study of Counselling and 

Psychological Testing II 
4 4 

40 60 100 

Special Topics in Human 

Development: Health Psychology & 

Positive Psychology 

2 4 
40 60 100 

Group Research Project II 

(Practical) 
3 

2 - 50 
50 

Practicum in Other Human 

Development Agencies 
2 

2 - 50 
50 

Counselling Practicum II 4 2 - 50 50 

Psychological Testing Practicum II 1 2 - 50 50 

 Total  24   600 

 

  



 Branch II:  M.Sc. (Home Science Human Development) 

Semester III and IV (CBSGS) 

 

Semest

er 

Course Name Course 

Objectiv

es 

Credi

t  

Internal 

marks  

Extern

al 

marks  

Tot

al  

III 

Developmental Science I 7 4 40 60 100 

Advanced Study of Human 

Exceptionality 
4 4 

40 60 100 

Advanced Family Studies 2 4 40 60 100 

Dissertation (Practical) 5 4 50 50 100 

Supervision of Curriculum Planning in 

Education Settings (Practical) 
4 

2 - 50 
50 

Supervision of Conduction of 

Developmentally -Appropriate 

Activities in Education Settings 

(Practical) 

5 

2 - 50 

50 

Meta-analysis/Seminar (Practical) 2 2 - 50 50 

Internship I 4 2 - 50 50 

 Total  24   600 

IV 

Advances in Research in Human 

Development II 
7 4 

40 60 100 

Advanced Study of Psychological 

Disorders 
3 4 

40 60 100 

Advanced Special Topics: A. 

Adolescence B. Late Adulthood 
2 4 

40 60 100 

Dissertation (Practical) 6 4 50 50 100 

Supervision and Administration of 

Child and Youth Community-Based 

Service Agencies (Practical) 

3 

2 - 50 
50 

Supervision and Administration of 

Adult Community-Based Service 

Agencies (Practical) 

2 

2 - 50 
50 

Alternative Health Strategies and 

Therapies (Practical) 
1 

2 - 50 
50 

Internship II 4 2 - 50 50 

 Total  24   600 



 Branch III:  M.Sc. (Home Science Textile and Fashion Technology) 

Semester I and II (CBSGS) 

 

Semester Course Name Course 

Objectives 

Credit  Internal 

marks  

External 

marks  

Total  

I 

Research Methods and 

Statistics I 
4 4 

40 60 100 

Global Merchandising 2 4 40 60 100 

Natural Fibre Science 2 4 40 60 100 

Textile & Garment 

Finishing 
2 4 

40 60 100 

Home Textiles - 

Designing & Product 

Development (Practical) 

6 

2 - 50 
50 

Pattern Making, Grading 

and Garment 

Construction- Women’s 

Wear (Practical) 

6 

2 - 50 

50 

Value addition through 

Finishes - Textile and 

Garment (Practical) 

5 

2 - 50 
50 

CAD- Textile & Fashion 

Illustration and Design 

Development (Practical) 

4 2 
- 50 50 

 Total  24   600 

II 

Research Methods and 

Statistics II 
4 4 

40 60 100 

Global Marketing and 

Entrepreneurship 
4 4 

40 60 100 

Regenerated and 

Synthetic Fibre Science 
3 4 

40 60 100 

Technical Textiles 2 4 40 60 100 

Accessory Making and 

Product Development 

(Practical) 

2 

2 - 50 
50 

Pattern Making, Grading 

and Garment 

Construction- Men’s 

Wear (Practical) 

8 

2 - 50 

50 

Value addition through 

Dyeing and Printing 

(Practical) 

2 

2 - 50 
50 

Fashion Photography 

and Visual 

Merchandizing 

(Practical) 

3 2 

- 50 50 

 Total  24   600 



 Branch III:  M.Sc. (Home Science Textile and Fashion Technology) 

Semester III and IV (CBSGS) 

Semester Course Name Course 

Objectives 

Credit  Internal 

marks  

External 

marks  

Total  

III 

Global Fashion Scenario 2 4 40 60 100 

Management & 

Administration in the 

Textiles & Apparel 

Business 

4 4 

40 60 100 

Garment Production 

Technology 
3 4 

40 60 100 

Draping (Knits & 

Wovens) & Grading 

(Practical) 

2 2 
- 50 50 

World Textile 

Embroideries and Textile 

crafts (Practical) 

2 

2 - 50 
50 

Women's Apparel Design 

and Production 

(Practical) 

3 

2 - 50 
50 

Internship 2 2 - 50 50 

Research Dissertation 

(Practical) 
5 4 

50 50 100 

 Total  24   600 

IV 

Trend Research 

Forecasting 
5 4 

40 60 100 

Media & Communication 

for Textile & Fashion 
2 4 

40 60 100 

Intellectual Property 

Rights for Textiles & 

Garments 

3 4 
40 60 100 

Sustainable & Ethical 

Design Development for 

Textiles & Apparel  

2 2 
- 50 50 

Costume Designing, 

Styling and Promotion 

for Media-Cinema, 

Serials, Stage (Practical) 

3 

2 - 50 

50 

Men's Apparel Design 

and Production(Practical) 
4 

2 - 50 
50 

Alternative Health 

Strategies and Therapies 

(Practical) 

1 

2 - 50 
50 

Research 

Dissertation(Practical) 
8 4 

50 50 100 

 Total  24   600 

  



M.Sc. (HOME SCIENCE) SEM I TO SEM IV (AS PER NEP 2020)  

 

Branch IA :  M.Sc. (Home Science – Foods, Nutrition & Dietetics) 

Semester I and II (As per NEP 2020) 

Programme Outcome 

 

Programme 

Outcome 

(PO) 

Definition Graduate 

Attribute 

 To be able to…  

PO1 Demonstrate an in-depth knowledge and understanding 

of core fundamentals of concepts of Biochemistry, 

Nutrition, Food Science and Processing, Clinical 

Dietetics and Public Health Nutrition with the integration 

of all allied subjects required to professionally practice 

in the area of Foods, Nutrition and Dietetics 

competently. 

Disciplinary 

Knowledge 

PO2 Effectively develop nutritious and sustainability based 

food products, communicate therapeutic diets, counsel 

patients effectively and to explain complex nutritional 

concepts in simple and understandable terms both orally 

and in writing to fellow professionals as well as the 

community 

Communication 

Skills 

PO3 Design efficient methods of food analysis and food 

products, nutritional diagnosis and evaluate the 

modes of nutritional therapies as well as programmes to 

better community health. 

Critical 

Thinking 

PO4 Creatively construct Dietary, Nutritional and Lifestyle 

strategies to preserve health, manage diseases, address 

nutrition related health issues in the community, to 

support the industry as a knowledge partner in 

formulation of healthy food products and to engage in 

entrepreneurial initiatives to solve individual and 

community health problems 

Problem Solving 

Innovation 

Entrepreneurship 

PO5 Competently evaluate traditional as well as recent 

Nutrition practices in relation to evidence based nutrition 

and draw applicable conclusions, using a scientific and 

an open mind with the vision of bettering food and 

nutrition practice 

Analytical and 

Scientific 

Reasoning 

PO6 Proficiently explore the cause and effect relationships of 

food, nutrition and lifestyles on health and to construct 

and follow through a research problem using research 

techniques and statistical analysis, thus drawing up 

adequate conclusions for applications of research in the 

food industry, community and clinical set ups as 

employee or entrepreneur 

Research related 

skills 

PO7 Successfully work in teams, cooperate and derive 

meaningful beneficial conclusions for food consumers’ 

requirements as well as patients’ and community health 

Cooperation/ 

Team work 

https://nirmalaniketan.com/wp-content/uploads/2024/10/NEP-Syllabus-MSc-Foods-Nutrition-Dietetics-Sem-III-IV.pdf


through interdisciplinary and collaborative efforts in 

clinical, community, research, industry and organizations.  

PO8 Translate research, recent innovations and personal and 

professional experiences into applications to benefit food 

industry, clinical  management  of  disease,  

community  health;  and entrepreneurial ventures with 

self-awareness and introspection 

Reflective 

Thinking 

PO9 Use technology for foods, nutrition and dietetic 

communications, consumer information, hospital 

administration, diet planning, nutrition education as 

well as be aware of using digitation for entrepreneurial 

ventures. 

Information/ 

digital literacy 

PO10 Work independently, identify appropriate resources for a 

project and manage a project to completion. 

Self-Directed 

Learning 

PO11 Be adept with regard to national and global multi-cultural 

aspects of foods and nutrition, thus being able to deliver 

food products and nutrition and lifestyle strategies for 

health in harmony with the existing cultural practices of 

the individual and the community. 

Multicultural 

competence 

PO12 Practice principles of food preservation, processing, 

dietetics and community health in the most sustainable 

and effective manner, placing consumer, patient, 

community and fraternity well-being at the center of 

operations and to refrain from unethical behavior at  

workplace, the community and research. 

Moral and 

Ethical 

awareness and 

reasoning 

PO13 Take on leadership positions formulating and sharing an 

inspiring vision and the eagerness to bring productive and 

sustainable positive results for the professional group, the 

community and the foods, nutrition and dietetics  

fraternity using organizational, entrepreneurial and 

managerial skills 

Leadership 

readiness/ 

qualities 

PO14 Continue lifelong learning and be updated with cutting 

edge knowledge and practices in the field and the 

understanding that ongoing learning has to be the 

personal and professional way of life; thus, being 

continuously involved in evolving, up scaling, 

reinventing and reskilling to the requirements of the 

times. 

Lifelong 

learning 

 

 

 

 

 



Branch IA :  M.Sc. (Home Science – Foods, Nutrition & Dietetics) 

Semester I and II (As per NEP 2020) 

 

Semeste

r 

Course Name Course 

Objective

s 

Course 

Outcome

s (CO) 

Credi

t  

Interna

l marks  

Externa

l marks  

Tota

l  

I 

Advances in 

Nutritional 

Biochemistry- I 

3 

6 2 25 25 50 

Food Analysis 

and 

Microbiology 

4 

6 2 25 25 50 

Applied 

Physiology 
3 

5 2 25 25 50 

Advances in 

Food 

Microbiology 

3 

6 2 25 25 50 

Food Science 

and Quality 

Control 

4 

6 2 25 25 50 

Food Science 

and Sensory 

Evaluation 

4 

6 2 25 25 50 

Descriptive 

Statistics in 

Home Science 

4 

6 2 25 25 50 

Food Product 

Development 

(Theory)  

4 

6 2 25 25 50 

Food Product 

Development 

(Practical)  

3 

6 2 25 25 50 

Multidisciplinar

y Strategies for 

Health and 

Disease 

Management 

(Theory) 

2 

6 2 25 25 50 

Multidisciplinar

y Strategies for 

Health and 

Disease 

Management 

(Practical) 

3 

6 2 25 25 50 

Research 

Methods in 

Home Science 

4 

5 4 50 50 100 
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II 

Advances in 

Nutritional 

Biochemistry II 

4 6 2 25 25 50 

Clinical 

Biochemistry 

and Nutritional 

Assessment 

3 6 2 25 25 50 

Nutrition 

Across the Life 

Cycle 

3 6 2 25 25 50 

Nutritional 

Management of 

Chronic 

Degenerative 

Diseases 

6 6 2 25 25 50 

Diet Planning 

for Chronic 

Degenerative 

Diseases 

2 7 2 25 25 50 

Advanced 

Statistics in 

Home Science 

4 6 2 25 25 50 

Lactation 

Management 

and 

Complementary 

Feeding 

(Theory) 

3 5 2 25 25 50 

Lactation 

Management 

and 

Complementary 

Feeding 

(Practical) 

3 5 2 25 25 50 

Nutrition 

Communication 

for Health 

Sustainability 

(Theory) 

3 6 2 25 25 50 

Nutrition 

Communication 

for Health 

Sustainability 

(Practical) 

3 6 2 25 25 50 

On Job 

Training/Field 

Project 

5 5 2 25 25 50 

       

 



Branch IA :  M.Sc. (Home Science – Foods, Nutrition & Dietetics) 

Semester III and IV (As per NEP 2020) 

 

Semeste

r 

Course Name Course 

Objective

s 

Course 

Outcome

s (CO) 

Credi

t  

Interna

l 

Marks  

Externa

l Marks  

Tota

l  

III 

Advances in 

Clinical 

Nutrition I 

4 6 2 25 25 50 

Medical 

Nutrition 

Therapy I 

4 6 2 25 25 50 

Public Health 

Nutrition and 

Epidemiology 

2 7 2 25 25 50 

Nutritional 

Assessment and 

Education 

5 4 2 25 25 50 

Sports and 

Fitness 

Nutrition 

3 5 2 25 25 50 

Innovation and 

Entrepreneurshi

p in Foods, 

Nutrition and 

Dietetics 

(Theory) 

3 4 2 25 25 50 

Innovation and 

Entrepreneurshi

p in Foods, 

Nutrition and 

Dietetics 

(Practical) 

4 6 2 25 25 50 

Current and 

Emerging 

Digital 

Technologies in 

Foods, 

Nutrition and 

Dietetics 

(Theory) 

3 6 2 25 25 50 

Current and 

Emerging 

Digital 

Technologies in 

Foods, 

Nutrition and 

Dietetics 

(Practical) 

7 6 2 25 25 50 
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Research 

Project 
7 6 2 50 50 100 

       

IV 

Advances in 

Human 

Nutrition—II 

(Theory) 

5 6 2 25 25 50 

Advances in 

Clinical 

Nutrition II 

4 8 2 25 25 50 

Medical 

Nutrition 

Therapy II 

2 7 2 25 25 50 

Food 

Preservation, 

Processing and 

Quality 

Assurance 

3 6 2 25 25 50 

Food 

Psychology and 

Nutritional 

Counselling 

(Theory) 

4 6 2 25 25 50 

Food 

Psychology and 

Nutritional 

Counselling 

(Practical) 

3 6 2 25 25 50 

Novel and 

emerging 

strategies for 

disease 

management 

(Theory) 

2 6 2 25 25 50 

Novel and 

emerging 

strategies for 

disease 

management 

(Practical) 

6 6 2 25 25 50 

Research 

Project 
6 5 2 50 50 100 

       

 



Branch I B : M.Sc. (Home Science – Food Processing and Preservation) 

Semester I and II (As Per NEP 2020) 

Programme outcome 

 

Programme 

Outcome 

(PO) 

Definition Graduate 

Attribute 

 To be able to…  

PO1 Demonstrate an in-depth knowledge and understanding of 

core fundamentals of concepts of food preservation, food 

processing and its production. This will enable them to 

professionally practice in the industry of food 

preservation and processing competently. 

Disciplinary 

Knowledge 

PO2 Effectively develop holistic nutritious and sustainable 

food products, and to explain complex nutritional concepts 

in simple and understandable terms by both orally and in 

written communication to fellow professionals as well as 

the community. 

Communication 

Skills 

PO3 Design innovative food products for health, using 

sustainable methods, efficient processing methods along 

with its analysis to better community health will be 

addressed. 

Critical Thinking 

PO4 Creatively construct dietary, nutritional and lifestyle 

based products which help to preserve health, manage 

diseases, address nutrition related health issues in the 

community; to support the industry as a knowledge 

partner in formulation of healthy food products; and to 

engage in entrepreneurial initiatives to solve individual 

and community health problems. 

Problem Solving 

Innovation 

Entrepreneurial 

Skills 

PO5 Competently evaluate both traditional and newer food 

processing practices in relation to research-based products 

and draw applicable conclusions, using a scientific and an 

open mind with the vision of bettering food preservation 

and processing. 

Analytical and 

Scientific 

Reasoning 

PO6 Proficiently explore the cause-and-effect relationships of 

lifestyles on health and through a research-based temper 

and statistical analysis, draw adequate conclusions for 

applications of research in the food preservation and 

processing industry and community either as an employee 

or entrepreneur. 

Research related 

skills 

PO7 Successfully work in teams; and cooperate and derive 

significant and valuable conclusions for consumers of 

processed food through an interdisciplinary and 

collaborative efforts in the food preservation industry, 

community, research and organizational set-ups. 

Cooperation 

/Team work 

PO8 Translate research, recent innovations and personal and 

professional experiences into applications to benefit food 

processing and packaging industry, community health; 

and entrepreneurial ventures with self-awareness and 

Reflective 

Thinking 
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contemplation. 

PO9 Use technology for food preservation and processing its 

communication, consumer information, hospital 

administration, nutrition education as well as be aware of 

using digitation for entrepreneurial ventures. 

Information/digital 

literacy 

PO10 Work independently or in groups, identify appropriate 

resources for a project and manage a project to its fruitful 

completion. 

Self – Directed 

Learning 

PO11 Be adept with use of national and global multi-cultural 

aspects of foods and nutrition, thus being able to deliver 

food products and nutrition and lifestyle strategies for 

health in harmony with the existing cultural practices of 

the individual and the community. 

Multi-cultural 

competence 

PO12 Practice safe principles of food preservation, processing, 

and community health in the most sustainable and 

effective manner, placing consumer, patient, community 

and fraternity well-being at the centre of all operations and 

to refrain from unethical behaviour at workplace, the 

community and research. 

Moral and Ethical 

awareness and 

reasoning 

PO 13 To ensure that all aspects of the Intellectual Property 

Rights (IPR) are adhered to in the interest of the 

community. 

Moral and Ethical 

values 

PO14 Take on leadership positions in food product development 

its formulation its packaging and sharing an inspiring 

vision and the eagerness to bring productive and 

sustainable positive results for the professional group, the 

community and the food processing and packaging 

industry using organizational, entrepreneurial and 

managerial skills. 

Leadership 

readiness/qualities 

PO15 Continue lifelong training and be updated with cutting 

edge knowledge and practices in the field and the 

understanding that ongoing learning has to be the personal 

and professional way of life; thus, being continuously 

involved in evolving, up scaling, reinventing and 

reskilling to the requirements of the times. 

Lifelong learning 

 



Branch I B : M.Sc. (Home Science – Food Processing and Preservation) 

Semester I and II (As Per NEP 2020) 

 

Semeste

r 

Course 

Name 

Course 

Objective

s 

Course 

Outcome

s (CO) 

Credi

t  

Interna

l marks  

Externa

l marks  

Tota

l 

I 

Advances in 

Food Science 

and Food 

Chemistry 

4 6 4 50 50 100 

Advanced 

Food 

Microbiology 

3 6 2 25 25 50 

Advanced 

Food Science 
2 6 2 25 25 50 

Principles of 

Food 

Preservation 

3 6 4 50 50 100 

Descriptive 

statistics in 

Home 

Science 

4 5 2 25 25 50 

Traditional 

Indian Foods 
4 6 2 25 25 50 

Food Product 

Development 

using 

Indigenous 

Foods 

3 6 2 25 25 50 

Sustainability 

in Food 

Production 

3 6 2 25 25 50 

Valorisation 

of Food 

Waste 

through Food 

Product 

Development 

2 6 2 25 25 50 

Research 

Methods in 

Home 

Science 

4 5 4 50 50 100 

        

II 

Nutrition 

Across 

Lifespan 

3 6 4 

50 50 100 

Fundamental

s of Food 

3 6 2 
25 25 50 
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Processing 

Technology 

(Theory) 

Fundamental

s of Food 

Analysis and 

Microbiology 

(Practical) 

3 6 2 

25 25 50 

Food Safety 

and Quality 

Assurance 

3 6 4 

50 50 100 

Advanced 

Statistics in 

Home 

Science 

4 6 2 

25 25 50 

Management 

of Micro 

Food 

Enterprise 

(Theory) 

3 6 2 

25 25 50 

Management 

of Micro 

Food 

Enterprise 

(Practical) 

3 6 2 

25 25 50 

Nutrition and 

Food Safety 

Education 

3 6 2 

25 25 50 

Food Safety 

Education 

and 

Consumer 

Awareness 

3 6 2 

25 25 50 

On the Job 

Training in 

Food 

Processing 

and 

Preservation 

5 5 2 

25 25 50 

        

 



Branch I B : M.Sc. (Home Science – Food Processing and Preservation) 

Semester III and IV (As Per NEP 2020) 

 

Semeste

r 

Course Name Course 

Objective

s 

Course 

Outcome

s (CO) 

Credi

t  

Interna

l marks  

Externa

l marks  

Tota

l 

III 

Nutrition and 

Biochemistry 
4 6 4 50 50 100 

Advances in 

Food 

Processing 

Technology 

3 6 2 25 25 50 

Advances in 

Food Analysis 

and 

Microbiology 

5 6 2 25 25 50 

Advanced 

Study of Food 

Safety and 

Quality 

Assurance 

4 6 4 50 50 100 

Entrepreneurshi

p and 

Innovation 

4 6 2 25 25 50 

Therapeutic 

Foods for 

Health and 

Disease 

(Theory) 

3 6 2 25 25 50 

Therapeutic 

Food Product 

Development 

and Shelf-life 

Studies 

4 8 2 25 25 50 

Food Auditing 

(Theory) 
3 6 2 25 25 50 

Food Auditing 

(Practical) 
3 6 2 25 25 50 

Research 

Project 
5 5 4 50 50 100 

        

IV 

Advances in 

Human 

Nutrition 

5 6 

4 50 50 100 

Food 

Biotechnology 

3 6 
4 50 50 100 

Food Packaging 

Technology 

3 6 
2 25 25 50 
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Case Study 

Applications of 

Food 

Engineering in 

the Food 

Industry 

4 6 

2 25 25 50 

Digital 

Technologies, 

Artificial 

Intelligence and 

Robotics in 

Food 

Processing 

3 6 

2 25 25 50 

Food 

Psychology and 

Consumer 

Behaviour 

4 6 

2 25 25 50 

Niche Markets 

in Food 

Production 

3 6 

2 25 25 50 

Niche Food 

Product 

Development 

3 6 

2 25 25 50 

Research 

Project 

6 5 
4 50 50 100 

        



Branch IC: M.Sc. (Home Science – Sports Nutrition) 

Semester I and II (As per NEP 2020)  

Programme outcome  

 

Programme 

Outcome 

(PO) 

Definition Graduate Attribute 

 On completion of the programme, the learner will be able 

to 

 

PO1 Demonstrate an in-depth knowledge and understanding of 

core fundamentals of concepts of Sports Nutrition, Fitness 

Nutrition and Public Health with the integration of all 

allied subjects required to professionally practice in the 

area of Sports Nutrition competently 

Disciplinary 

Knowledge 

PO2 Effectively develop nutritious and sustainable food 

products, communicate fitness diets, counsel athletes 

effectively and explain complex nutritional concepts in 

simple and understandable terms both orally and in 

writing to fellow professionals as well as the community 

Communication 

Skills 

PO3 Have a capacity to derive efficient methods of meal plans 

based on the type of the sport and individual and evaluate 

the modes of nutritional therapies as well as programmes to 

better health in the sports community. 

Critical Thinking 

PO4 Creatively construct Dietary, Nutritional and Lifestyle 

strategies to preserve fitness in health, manage stress, 

address nutrition related health issues in the sports 

community, to support the sports industry as a knowledge 

partner in formulation of healthy food products; and to 

engage in entrepreneurial initiatives to solve individual 

and health problems of persons in the sports community 

Problem Solving 

Innovation 

Entrepreneurial 

skills 

PO5 Competently evaluate traditional as well as recent nutrition 

practices in relation to evidence-based nutrition and draw 

applicable conclusions, using a scientific and open mind 

with the vision of bettering food and nutrition practice in 

the sports industry. 

Analytical and 

Scientific 

Reasoning 

PO6 Competently explore the cause and effect relationships of 

food, nutrition and lifestyles on optimum body 

composition and to construct and follow through a research 

problem using research techniques and statistical analysis, 

thus drawing up adequate conclusions for applications of 

research in the sports industry, community and clinical 

setups as employee or entrepreneur. 

Research related 

skills 

PO7 Successfully work in teams and cooperate and derive 

meaningful beneficial conclusions for health food 

requirements through interdisciplinary and collaborative 

efforts in the community, research, industry and 

sports 

organizational set-ups 

Cooperation/Team 

work 

PO8 Envision a drive to translate research, recent innovations Reflective 
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and personal and professional experiences into 

applications to benefit sports industry, management of 

their fitness nutrition and  entrepreneurial  ventures   

with  self-awareness  and introspection 

Thinking 

PO9 Use technology for sports foods, nutrition and consumer 

information, diet planning, nutrition education as well as 

be aware of using digitization for entrepreneurial ventures 

with special emphasis in the sports industry. 

Information/digital 

literacy 

PO10 Work independently, identify appropriate resources for 

a project and manage a project to its fruitful and 

timely completion 

Self- Directed 

Learning 

PO11 Be adept with regard to use of national and global multi- 

cultural aspects of the foods and nutrition requirements of 

sports person depending upon the type of sport played, 

thus being able to deliver products and nutrition and 

lifestyle strategies for health of the individual and 

the sports community. 

Multi-cultural 

competence 

PO12 Practice principles of holistic health, in the most 

sustainable and effective manner; placing consumer, 

community and fraternity well-being at the center of 

operations and refrain from unethical behavior at the 

workplace. 

Moral and Ethical 

awareness and 

reasoning 

PO13 Take on leadership positions formulating and sharing an 

inspiring vision and the eagerness to bring productive and 

sustainable positive results for our sports professionals and 

the entire sports fraternity using organizational, 

entrepreneurial and managerial skills 

Leadership 

readiness/qualities 

PO14 Continue lifelong learning and be updated with cutting 

edge knowledge and practices in the sports field and the 

understanding that ongoing learning has to be a personal 

and professional way of life; thus, being continuously 

involved in evolving,  up  scaling,  reinventing and  

reskilling to  the 

requirements of the times 

Lifelong learning 

 



Branch IC: M.Sc. (Home Science – Sports Nutrition) 

Semester I and II (As per NEP 2020)  

 

Semeste

r 

Course Name Course 

Objective

s 

Course 

Outcome

s (CO) 

Credi

t  

Interna

l marks  

Externa

l marks  

Tota

l 

I 

Human 

Physiology 

and 

Kinesiology 

2 

6 4 50 50 100 

Advances in 

Nutritional and 

Exercise 

Biochemistry 

4 

6 4 50 50 100 

Principles of 

Nutritional 

Assessment 

2 

6 2 

25 25 50 

Exercise 

Physiology 

and Fitness 

Assessment 

4 

4 2 

25 25 50 

Descriptive 

statistics in 

Home Science 

4 

4 2 

25 25 50 

Comprehensiv

e Health 

Management 

(Theory) 

2 

6 2 

25 25 50 

Comprehensiv

e Health 

Management 

2 

4 2 

25 25 50 

Strategies for 

Sustained 

Fitness for 

Children and 

Elderly 

(Theory) 

2 

6 2 

25 25 50 

Strategies for 

Sustained 

Fitness for 

Children and 

Elderly 

(Practical) 

2 

4 2 

25 25 50 

Research 

Methods in 

Home Science 

4 

5 4 50 50 100 

        

https://nirmalaniketan.com/wp-content/uploads/2024/12/item-No.-8.20-M.Sc_.-Home-Science-_-Sports-Nutrition.pdf


II 

Nutrition 

Across the 

Life Cycle 

3 6 4 50 50 100 

Nutrition for 

Endurance 

sports 

(Theory) 

3 6 2 

25 25 50 

Nutrition for 

Endurance 

sports 

2 6 2 

25 25 50 

Dietary 

Supplements, 

Functional 

Foods and 

Ergogenic 

Aids 

3 6 4 50 50 100 

Advanced 

Statistics in 

Home Science 

4 6 4 50 50 100 

Sports and 

Fitness Based 

Product 

Development 

(Theory) 

3 6 2 

25 25 50 

Sports and 

Fitness Based 

Product 

Development 

(Practical) 

3 6 2 

25 25 50 

Personal 

Training and 

Rehabilitation- 

Insights and 

Opportunities 

3 6 2 

25 25 50 

Personal 

Training and 

Rehabilitation- 

Insights and 

Opportunities 

(Practical) 

3 6 2 

25 25 50 

On the Job 

training 

5 5 4 50 50 100 

 



Branch IC: M.Sc. (Home Science – Sports Nutrition) 

Semester III and IV (As per NEP 2020) 

 

Semeste

r 

Course Name Course 

Objective

s 

Course 

Outcome

s (CO) 

Credi

t  

Interna

l marks  

Externa

l marks  

Tota

l 

III 

Advances in 

Human 

Nutrition (Th) 

3 6 

4 50 50 100 

Nutrition for 

Power, 

Resistance and 

Combat Sports 

3 6 

2 

25 25 50 

Nutrition for 

Power and 

Resistance 

Sports 

(Practical) 

3 6 

2 

25 25 50 

Nutrition for 

Team Sports 
3 6 

2 
25 25 50 

Diet Planning 

for Team Sports 

(Practical) 

3 6 

2 

25 25 50 

Ergonomics 

(Practical) 
3 6 

2 
25 25 50 

Women's 

Health, 

Wellness and 

Fitness 

(Theory) 

3 6 

2 

25 25 50 

Women's 

Health, 

Wellness and 

Fitness 

(Practical) 

3 6 

2 

25 25 50 

Technological 

Applications in 

the Sports 

(Theory) 

3 6 

2 

25 25 50 

Technological 

Applications in 

the Sports 

(Practical) 

3 6 

2 

25 25 50 

Research 

Project 

(Practical) 

5 5 

4 50 50 100 
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IV 

Nutrition for 

Weight 

Management 

and Fitness 

3 6 2 25 25 50 

Diet Planning 

for Weight 

Management 

and Fitness 

(Practical) 

3 6 2 25 25 50 

Nutrition for 

Sports Persons 

with Special 

Conditions 

3 6 2 25 25 50 

Diet Planning 

for Sports 

Persons with 

Special 

Conditions 

(Practical) 

3 6 2 25 25 50 

Entrepreneurshi

p and 

Management In 

the Sports 

Industry 

3 6 4 50 50 100 

Food 

Psychology and 

Nutrition 

Counselling 

(Theory) 

3 6 2 25 25 50 

Food 

Psychology and 

Nutrition 

Counselling 

(Practical) 

3 6 2 25 25 50 

Novel and 

emerging 

strategies for 

health, wellness 

and fitness 

(Theory) 

3 6 2 25 25 50 

Novel and 

emerging 

strategies for 

health, wellness 

and fitness 

3 6 2 25 25 50 

Research 

Project 

(Practical) 

6 5 6 50 50 100 

        



Branch II:  M.Sc. (Home Science - Human Development) 

Semester I and II (As per NEP 2020) 

Programme Outcome  

 

Programme 

Outcome (PO) 

Definition 

 On completion of the programme, the learner will be able to 

PO1 Be confident, competent, caring persons of character who are willing and 

eager to contribute to their own development, and the development of local 

communities, state, and nation. 

PO2 Sensitively respond to local/regional/national concerns and priorities and 

demonstrate global competence. 

PO3 Demonstrate knowledge expertise in the following areas: Developmental 

Science, Counselling/Mental Health, Education (Early 

Childhood/Foundational Years & School/Higher Education), Psychological 

Testing, and Family Studies. 

PO4 Contribute to the positive growth and development of individuals across the 

life span (children, youth, adults, and elderly), groups and communities, 

using the knowledge of principles of Human Development, thereby 

contributing to the development of the nation. 

PO5 Establish collaborations with industries, network with the Local, State and 

National agencies/bodies, and successfully negotiate local and global 

challenges. 

PO6 Be sensitized and respectful of diversity, and the needs of persons with 

disabilities and psychological disorders; be humanistic, empathetic and 

promote inclusion. 

PO7 Be equipped with skills and mind-sets to enable success in careers in varied 

fields, most prominently mental health and education. 

PO8 Have developed applied special interests in HD and allied area topics such 

as Positive Psychology and Health Psychology. 

PO9 Be able to conduct high quality basic and applied research in Human 

Development and allied areas; and contribute to the knowledge base of 

Human Development and allied areas through quality scientific 

presentations and publications. 

PO10 Have appreciation for positive change processes, and will engage in own 

development, as well as support and nurture others’ wellbeing and 

development. 

PO11 Be able to use and learn relevant technologies and procedures, be personally 

accountable as well as cooperative, with intrapersonal and interpersonal 

strengths. 

PO12 Be able to design, develop and manage policies, programs, and 

entrepreneurial ventures/startups in the Human Development and allied 

fields. 

PO13 Have a leadership orientation and take initiative in various personal and 

professional roles. 
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Branch II:  M.Sc. (Home Science - Human Development) 

Semester I and II (As per NEP 2020) 

 

Semeste

r 

Course Name Cours

e 

Object

ives 

Course 

Outcome

s (CO) 

Credi

t  

Interna

l marks  

Externa

l marks  

Tota

l 

I 

Theories of 

Human 

Behaviour, 

Development, and 

Counselling 

7 8 4 50 50 100 

Counselling 

Skills 
5 7 2 25 25 50 

Psychological 

Testing 
4 3 2 25 25 50 

Early Childhood 

Care and 

Education: 

Foundational 

Stage (Theory) 

5 5 2 25 25 50 

Early Childhood 

Care and 

Education: 

Foundational 

Stage (Practical) 

5 9 2 25 25 50 

Descriptive 

Statistics in Home 

Science 

4 5 2 25 25 50 

Adolescence 3 4 2 25 25 50 

Programmes and 

Interventions for 

Youth (Practical) 

2 4 2 25 25 50 

Late Adulthood 3 4 2 25 25 50 

Programmes and 

Interventions for 

the Elderly 

(Practical) 

2 4 2 25 25 50 

Research 

Methods in Home 

Science  

4 5 4 50 50 100 

        

II 

Contemporary 

Theories of 

Human 

Behaviour and 

Development 

4 4 

2 25 25 50 
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Group Research 

Project 

6 8 
2 25 25 50 

Foundations of 

Developmental 

Science 

7 3 4 50 50 100 

Advanced Study 

of Early 

Childhood Care 

and Education: 

Foundational 

Stage (Theory) 

5 3 2 25 25 50 

Advanced Study 

of Early 

Childhood Care 

and Education: 

Foundational 

Stage (Practical) 

5 9 2 25 25 50 

Advanced 

Statistics in Home 

Science 

4 6 2 25 25 50 

Positive 

Psychology 
2 3 2 25 25 50 

Applications in 

Positive 

Psychology 

2 3 2 25 25 50 

Health 

Psychology 

(Practical) 

2 4 2 25 25 50 

Applications in 

Health 

Psychology 

(Practical) 

2 4 2 25 25 50 

On the Job 

Training 

(OJT)/Field 

Project (FP) 

(Practical) 

5 5 4 50 50 100 

        

 



Branch II:  M.Sc. (Home Science - Human Development) 

Semester III and IV (As per NEP 2020) 

 

Semeste

r 

Course Name Course 

Objective

s 

Course 

Outcome

s (CO) 

Credi

t  

Interna

l marks  

Externa

l marks  

Tota

l 

III 

Advanced 

Study of 

Counselling 

Theories & 

Principles 

4 4 2 25 25 50 

Advanced 

Family Studies 
4 5 2 25 25 50 

Advanced 

Counselling 

Skills 

4 5 2 25 25 50 

Advanced 

Study of 

Psychological 

Testing 

4 3 2 25 25 50 

Advanced 

Study of 

Human 

Exceptionality 

8 6 4 50 50 100 

Supervision, 

Management, 

and Leadership 

in Educational 

Settings 

5 5 2 25 25 50 

Complementar

y and 

Alternative 

Health 

Therapies 

(Theory) 

6 6 2 25 25 50 

Complementar

y and 

Alternative 

Health 

Therapies 

(Practical) 

6 6 2 25 25 50 

School and 

Higher 

Education: 

Issues and 

Approaches 

(Theory) 

3 3 2 25 25 50 

School and 

Higher 
4 5 2 25 25 50 

https://nirmalaniketan.com/wp-content/uploads/2024/12/item-No.-8.22-M.Sc_.-Home-Science-_-Textile-and-Fashion-Technology-.pdf


Education: 

Issues and 

Approaches 

(Practical) 

Research 

Project 
5 5 4 50 50 100 

        

IV 

Applications of 

Developmental 

Science 

7 3 4 50 50 100 

Advanced 

Study of 

Psychological 

Disorders  

10 8 4 50 50 100 

Supervision, 

Management, 

and Leadership 

in Varied 

Human 

Development 

Settings 

4 4 2 25 25 50 

Seminar: 

Trends in 

Human 

Development 

8 6 2 25 25 50 

Digital Media 

and 

Communicatio

n Internship in 

Human 

Development 

5 6 4 50 50 100 

Entrepreneurial 

Venture / Start 

up Designing 

in HD Sector 

4 8 4 50 50 100 

Research 

Project 
6 5 6 50 50 100 

        

 

 



Branch III: M.Sc. (Home Science – Textile & Fashion Technology) 

Semester I and II (As per NEP 2020) 

Programme Outcome  

 

After successful completion of the programme, the student will be able to: 

PO1 Demonstrate extensive knowledge of fibers, yarns, fabrics and apparel and apply 

the principles in technical aspects of textiles and the discipline of fashion. 

PO2 Express and reason out ideas, concepts, and scientific knowledge effectively; 

orally and in writing with the use of appropriate media technology for 

example, creating thematic presentations, mood-boards, product lines and 

systematic creative processes and outputs. 

PO3 Analyze and evaluate evidences, arguments, claims, and beliefs on the basis of 

scientific observations; identify logical limitations and draw conclusions from 

quantitative / qualitative data; evaluate historic textiles and costumes, global 

fashion trends, innovative design and prototype development. 

PO4 Identify and analyses problems by applying core concepts of the discipline to solve 

problems in real time for inculcating values of sustainability. 

PO5 Present and defend original research using the concepts of research methodology 

and statistics to thrust areas of textile and fashion technology. 

PO6 Collaborate effectively with all the stakeholders to create, develop and exchange 

knowledge for the benefit of the society. 

PO7 Apply advanced and specialized skills of the discipline, to creatively and critically 

evaluate and seek solutions to current issues working on process 

improvisation, innovative product development and product enhancement. 

PO8 Use various CAD CAM technologies, digital platforms and social media 

effectively to design, produce and present ideas. 

PO9 Practice proactive, self-directed learning and act independently in planning and 

executing projects which involve collaboration with testing laboratories, NGOs, 

craft centers and with industries. 

PO10 Demonstrate an understanding of the Indian Knowledge System pertaining to 

tradition, culture and heritage and its relation to textiles and costumes, handlooms, 

handicrafts, artisans and their craftsmanship and foster appreciation through 

multicultural sensitivity. 

PO11 Inculcate awareness and attitudes to make ethical judgments in producing original 

research through honesty and integrity and to promote ethical behavior in every 

aspect from design thinking to the ultimate consumption as well as integrating 

circularity, and encourage originality and uniqueness. 

PO12 Develop comprehensive skills of effective communication, business administration 

and management for understanding group dynamics and team building. This is enabled 

through active participation, strengthening of relationships, creating synergy in groups 

and attaining goals in an adaptive environment. 

PO13 Develop universal human value system and maintain a holistic learning culture to 

renew self- 

motivation, recognize personal interests and improve personal and professional skills 

in all stages of life. 

 



Branch III: M.Sc. (Home Science – Textile & Fashion Technology) 

Semester I and II (As per NEP 2020) 

 

Semeste

r 

Course Name Course 

Objective

s 

Course 

Outcome

s (CO) 

Credi

t  

Interna

l marks  

Externa

l marks  

Tota

l 

I 

Fibre Science 5 5 4 50 50 100 

Textile 

Finishing 
3 8 2 25 25 50 

Textile 

Colouration 
4 4 2 25 25 50 

Pattern 

Making & 

Garment 

Construction 

for Women’s 

wear (Woven) 

6 6 2 25 25 50 

Home Textile 

- Designing & 

Product 

Development 

3 6 2 25 25 50 

Descriptive 

Statistics in 

Home Science 

4 5 2 25 25 50 

Fashion 

Photography 

& 

Videography 

(Theory) 

2 5 2 25 25 50 

Fashion 

Photography 

& 

Videography 

(Practical) 

4 6 2 25 25 50 

Fashion 

Writing 

(Theory) 

4 3 2 25 25 50 

Fashion 

Writing 

(Practical) 

2 5 2 25 25 50 

Research 

Methods 
4 5 4 50 50 100 

        

II 

Global 

Fashion 
2 6 2 25 25 50 

Trend 

Forecasting 
5 8 2 25 25 50 



Global 

Textiles & 

Apparel: 

Marketing and 

Merchandisin

g 

3 4 4 50 50 100 

Pattern 

Making & 

Garment 

Construction 

for Menswear 

(Woven) 

6 6 2 25 25 50 

Accessory 

Development 
3 4 2 25 25 50 

Advanced 

Statistics in 

Home Science 

2 2 2 25 25 50 

Surface 

Embellishmen

t (Theory) 

5 4 2 25 25 50 

Surface 

Embellishmen

t (Practical) 

2 7 2 25 25 50 

Fashion 

Illustration 

(Theory) 

5 6 2 25 25 50 

Fashion 

Illustration 

(Practical) 

4 6 2 25 25 50 

On-Job 

Training/ 

Field Project 

in Textile and 

Fashion 

Technology 

5 5 4 50 50 100 

 

 



Branch III: M.Sc. (Home Science – Textile & Fashion Technology) 

Semester III and IV (As per NEP 2020) 

 

Semeste

r 

Course Name Course 

Objective

s 

Course 

Outcome

s (CO) 

Credi

t  

Interna

l marks  

Externa

l marks  

Tota

l 

III 

Business 

Management 

And 

Administration 

In The Textile 

& Fashion 

Industry 

6 7 4 50 50 100 

Technical 

Textiles 
2 5 2 25 25 50 

Textile 

Finishing And 

Testing 

3 6 2 25 25 50 

Pattern Making 

& Garment 

Construction 

For Women’s 

wear (Knits) 

3 5 2 25 25 50 

Draping For 

Women’s wear 

(Woven & 

Knits) 

5 6 2 25 25 50 

World Textile 

Embroideries 

& Textile 

Crafts 

2 5 2 25 25 50 

Computer 

Aided 

Designing For 

Apparel Sector 

(Theory) 

4 4 2 25 25 50 

Computer 

Aided 

Designing For 

Apparel Sector 

(Practical) 

3 7 2 25 25 50 

Computer 

Aided 

Designing For 

Home Products 

(Theory) 

4 3 2 25 25 50 

Computer 

Aided 

Designing For 

3 7 2 25 25 50 



Home Products 

(Practical) 

Research 

Project In 

Textile And 

Fashion 

Technology 

5 9 4 50 50 100 

        

IV 

Garment 

Production 

Technology 

3 4 2 25 25 50 

Seminar-

Trends In 

Textile And 

Fashion 

Industry 

3 4 2 25 25 50 

Pattern Making 

& Garment 

Construction 

For Women’s 

Wear (Knits) 

5 6 2 25 25 50 

Costume 

Styling 
4 4 2 25 25 50 

Intellectual 

Property Rights 

In The Textile 

And Apparel 

Industry 

3 4 2 25 25 50 

Alternative 

Health 

Strategies And 

Interventions 

1 4 2 25 25 50 

Apprenticeship 

-Textile Testing 

In Laboratories 

2 4 

4 

50 50 100 

Apprenticeship 

- Sustainable 

Start-ups And 

Entrepreneurial 

Ventures In 

Apparel/Produc

t Development 

With NGOS 

And Artisans 

5 4 50 50 100 

Research 

Project In 

Textile And 

Fashion 

Technology 

6 9 6 50 50 100 



 

Curricula and Syllabi: 

For the curriculum and the syllabus kindly scan the QR Code: 

 

F.Y.B.Sc 

 
F.Y.B.Sc NEP 2020 FND 

 
F.Y.B.Sc NEP 2020 HD 

 
F.Y.B.Sc NEP 2020 TFT 

 
F.Y.B.Sc NEP 2020 CRM 

S.Y.B.Sc  

 
 

T.Y.B.Sc 

 
Foods Nutrition and Dietetics 

 
Human development 

 
Textile and Fashion Technology 

 
Community Resource Management 

MSc I – NEP 2020 Sem I 



  
Foods Nutrition and Dietetics 

  
Human development 

 
Textile and Fashion Technology 

  
Food Processing and Preservation 

 
Sports Nutrition 

MSc I – NEP 2020 Sem II 

 
Foods Nutrition and Dietetics 

 
Human development 

 
Textile and Fashion Technology 

 
Food Processing and Preservation 

 
Sports Nutrition 

MSc II – NEP 2020 Sem III and IV 



 
Foods Nutrition and Dietetics 

 
Human development 

 
Textile and Fashion Technology 

 
Food Processing and Preservation 

  
Sports Nutrition 

 

16. Enrolment details of students in the last 3years 

Year General Excluding 

Minority 

OBC/SC/ST Minority Total 

 Male Female Male Female Male Female  

2021-22 0  64 1 29 0 165 259 

2022-23 0 54 0 34 1 143 232 

2023-24 0 50 1 34 0 151 236 

 

  



17. List of Funded Research Projects 2023-24 

Grants received from Government and non-governmental agencies for research projects 

/ endowments in the institution during the year (INR in Lakhs) 

S.No

.  

Grants 

received  

Name of the 

Principal 

Investigator/Co

-investivator 

Year of 

Award 

Amount 

Sanctione

d (INR in 

Lakhs) 

Duration 

of the 

project 

Name 

of the 

Fundin

g 

Agency 

Type  

(Government/non

-Government) 

1 

Indigenou

s 

Nutritious 

Vegetables  

(For 5 

Ashram 

Schools, 

5000 

students 

will 

benefit) 

Dr. Geeta 

Ibrahim  
(Principal from 2nd 

January 2015 to 

30th September 

2021) 

 

Prof. Dr. 

Anuradha 

Bakshi  

(I/C Principal from 

1st October 2021 to 

30th November 

2023)  

 

Prof. Dr. 

Vishaka Karnad 
(I/C Principal w.e.f. 

1st December 2023 

to 29th September 

2024)  

 

Dr. Ratnaraje 

Thar  
Research Unit 

Director 

18th 

January

, 2020 

104,00,000 

3 years 

(Extende

d by 

another 

three 

years due 

to 

COVID) 

Tribal 

Researc

h & 

Training 

Institute 

Government 

 (Project 

sanctioned Under 

the Central 

Assistance 

Scheme, Grants 

under Article 

275(1) for the year 

2018-2019) 

   



MoUs with Institutes/Industries/Agencies etc.  

 

1 Organization 

Name 

: B.P.C.A's College of Physical Education 

 Address : Bombay Physical Culture Association’ S College of Physical 

Education, Bharatiya Kreeda Mandir, Naigaum Cross Road, Wadala, 

Mumbai- 400 031. 

 Signed by : Smt Manisha A Samant (Libaraian) B.P.C.A; Dr G K Dhokrat 

(Principal) B.P.C.A; Shri S B Shete (Chairman BPCA), Ms Prajakata 

Mhaprolkar Librarian College of Home Science Nirmala Niketan, Dr 

Anuradha Bakshi Former I/C Principal College of Home Science 

Nirmala Niketan and Ms Noella Dias Manager NNI 

 Ph. No. : 022 - 2416 86 09 

 Email id : bpcacpemumbai@gmail.com 

   

2 Organization 

Name 

: Jai Hind College 

 Address : Jai Hind College Autonomous, "A" Road, Churchgate, Mumbai - 400 

020 Maharashtra, India. 

 Signed by : Mrs Nisha Vinchu (Libaraian) Jai Hind College and Dr Vijay 

Dabholkar, Principal Jai Hind College, Ms Prajakata Mhaprolkar 

Librarian College of Home Science Nirmala Niketan, Dr Anuradha 

Bakshi Former I/C Principal College of Home Science Nirmala Niketan 

 Ph. No. : 022 - 22041095 / 0256 

 Email id : contactus@jaihindcollege.edu.in 

   

3. Organization 

Name 

: Ms. Rashmi Joshi (Environment Consultant) 

 Address : 4/B, 141, Yoganand Society, Vazira Naka, Borivali (West), Mumbai-

400092 

 Signed by : Ms. Rashmi Joshi, Environment Consultant, Ms Noella Dias, Ms 

Prajakata Mhaprolkar Librarian, Dr Anuradha Bakshi Former I/C 

Principal and Ms Philomena Sequeira President NNI 

 Ph. No. : 9819599851 

 Email id : rashmijoshi72@rediffmail.com 

   

4. Organization 

Name 

: St. Teresa's College (Autonomous) 

 Address : St Teresa’s College, Park Avenue, Marine Drive, Ernakulam, Kerala 

 Signed by : Dr Alphonso Vijaya Joseph (Principal) and Ms Philomena Sequeira 

President NNI 

 Ph. No. : +91 484 238 1312 

 Email id :  principal@teresas.ac.in 

   

5. Organization 

Name 

: St. Albert College (Autonomous), Ernakulam, Kerala 

 Address : St. Albert’s College (Autonomous),Kochi, Ernakulam,Kerala, India 

682018 

mailto:bpcacpemumbai@gmail.com
mailto:contactus@jaihindcollege.edu.in
mailto:rashmijoshi72@rediffmail.com
https://teresas.ac.in/contact-us/


 Signed by : Dr Antony Thoppil, Chairman, Dr Bijoy VM (principal Incharge), Ms 

Philomena Sequeira President NNI 

 Ph. No. : 0091-484-2394225 

 Email id : mail@alberts.edu.in 

   

6. Organization 

Name 

: St. Paul's Institute of Communication Education for Womens 

 Address : St Pauls Media Complex, 24th Road, TPS III, Bandra (West), Mumbai. 

400-050 

 Signed by : Fr Plavendran Irudayasamy Principal, Ms Philomena Sequeira 

President NNI 

 Ph. No. : 91-22-26425709 

 Email id : info@stpaulsice.com 

   

7. Organization 

Name 

: St. Xaviers Institute of Education (autonomous), Mumbai 

 Address : St. Xavier's Institute of Education , 40-A, New Marine Lines, Opp. 

State Bank, Churchgate Branch, Mumbai – 400 020 

 Signed by : Fr Blaise D’Souza S J, Manager, Ms Philomena Sequeira President NNI 

 Ph. No. :  (022) 22014666 

 Email id : sxieinfo@gmail.com 

   

   

8. Organization 

Name 

: St. Joseph's College of Women 

 Address : St. Joseph's College of Women, Alappuzha  

 Signed by : Dr Sr Usha AA Principal, Ms Philomena Sequeira President NNI 

 Ph. No. : 0477 2244622/2244624 

 Email id stjosephcalpy@yahoo.co.in, 

principal@stjosephscollegeforwomen.ac.in 

   

9. Organization 

Name 

: St. Joseph's College of Communication 

 Address : St. Joseph's College of Communication, Kurisummod, 

Changanacherry, Kerala, India 

 Signed by : Dr Joseph Parackal Principal, Ms Philomena Sequeira President NNI 

 Ph. No. : 0481 272 22 25 

 Email id : mail@sjcc.ac.in 

   

10. Organization 

Name 

: Bon Secours College of Women 

 Address : Bon Secours College for Women, Vilar bypass, Thanjavur, Tamil Nadu 

- 613 006  

 

 Signed by : Dr. Maria, Ms Philomena Sequeira President NNI 

 Ph. No. : 0481 272 22 25  

 Email id : mail@sjcc.ac.in 

   

11. Organization 

Name 

: Weekend Lane along La Boulangeria & Labtek Instrument 

mailto:sxieinfo@gmail.com
tel:0477%202244622
mailto:stjosephcalpy@yahoo.co.in
mailto:principal@stjosephscollegeforwomen.ac.in
mailto:mail@sjcc.ac.in
mailto:mail@sjcc.ac.in


 Address : 70 neel Mahal 25th road Bandra West 400050 

 Signed by : Ms Maseera Shailk, Ms Philomena Sequeira President NNI 

 Ph. No. : 088502 70241 

   

12. Organization 

Name 

: Weekend Lane along La Boulangeria & Labtek Instrument 

 Address : Neel Mahal 25th road Bandra West 400050 

 Signed by : Ms Maseera Shailk, Ms Philomena Sequeira President NNI 

 Ph. No. : 088502 70241 

   

13. Organization 

Name 

: Veruschka Foundation 

 Address : Shop 01, Bhattad Augustine, Swami Ayyapa Mandir Marg, Jankalyan 

CHS, Bangur Nagar, Goregaon West, Mumbai, Maharashtra 400104  

 Signed by : Ms Shahana Tai faculty in charge, Ms Vibha Haisja and Dr Anuradha 

Bakshi 

 Ph. No. : 093245 56200  

   

14. Organization 

Name 

: Jai Hind College 

 Address : Jai Hind College Autonomous, "A" Road, Churchgate, Mumbai - 400 

020 Maharashtra, India. 

 Signed by : Dr Vijay Dabholkar, Principal and Dr Anuradha Bakshi Former I/C 

Principal College of Home Science Nirmala Niketan 

 Ph. No. : 022 - 22041095 / 0256 

 Email id : contactus@jaihindcollege.edu.in 

   

15. Organization 

Name 

: Greensole Foundation 

 Address : Greensole, A-460, C/O Ram Fashion Exports, TTC Industrial Area, 

MIDC, Mahape. Navi Mumbai- 400710 

 Signed by : Ms Vineta Fernnandes, Head CSR and Dr Asha Mathew Principal 

College of Home Science Nirmala Niketan 

 Ph. No. : 91 8879982045 

 Email id : csr@greensole.in / ops@greensole.in 

 

 

  

https://www.google.com/search?q=Weekend+Lane+along+La+Boulangeria+%26+Labtek+Instrument&oq=Weekend+Lane+along+La+Boulangeria+%26+Labtek+Instrument&gs_lcrp=EgZjaHJvbWUyBggAEEUYOTIGCAEQRRg80gEJMTE3M2owajE1qAIIsAIB&sourceid=chrome&ie=UTF-8
https://www.google.com/search?q=Weekend+Lane+along+La+Boulangeria+%26+Labtek+Instrument&oq=Weekend+Lane+along+La+Boulangeria+%26+Labtek+Instrument&gs_lcrp=EgZjaHJvbWUyBggAEEUYOTIGCAEQRRg80gEJMTE3M2owajE1qAIIsAIB&sourceid=chrome&ie=UTF-8
https://www.google.com/search?q=veruschka+foundation&sca_esv=d1a93f0377fb9d05&ei=6F2XZ8G8J6CcseMPkL_9kAc&gs_ssp=eJzj4tVP1zc0TDNKKTEyMyozYLRSNagwTko1T7YwNDExNTJOTTU0tzKoMDJITTJNM0xMTDGxtDQ2t_ASKUstKi1OzshOVEjLL81LSSzJzM8DACc4Fu4&oq=Veruschka+Foundation&gs_lp=Egxnd3Mtd2l6LXNlcnAiFFZlcnVzY2hrYSBGb3VuZGF0aW9uKgIIADILEC4YgAQYxwEYrwEyBhAAGBYYHjIGEAAYFhgeMgIQJjIIEAAYogQYiQUyBRAAGO8FMgUQABjvBTIIEAAYgAQYogQyGhAuGIAEGMcBGK8BGJcFGNwEGN4EGOAE2AEBSJUIUABYAHAAeAGQAQCYAbUBoAG1AaoBAzAuMbgBAcgBAPgBAvgBAZgCAqACjQmYAwDiAwUSATEgQLoGBggBEAEYFJIHBzAuMS42LTGgB88I&sclient=gws-wiz-serp
mailto:contactus@jaihindcollege.edu.in
tel:180041202035
mailto:csr@greensole.in%20/%20ops@greensole.in


B.P.C.A's College of Physical Education  

 

  



Jai Hind College  

 

  



Ms. Rashmi Joshi (Environment Consultant) 

 

  



 

  



 

  



 

  



St. Teresa's College (Autonomous) 

 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



St. Albert’s College (Autonomous)  

 

  



 

  



 

  



 

  



 

  



 

  



 

  



St. Paul's Institute of Communication Education for Womens  

 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



St. Xaviers Institute of Education (autonomous)  

 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



St. Joseph's College of Women  

 

  



 

  



 

  



 

  



 

  



  



St. Joseph's College of Communication  

 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



  



Bon Secours College of Women  

 

  



 

  



 

  



 

  



 

  



 

  



  



Weekend Lane along La Boulangeria & Labtek Instrument  

 

  



Veruschka Foundation  

 

  



Jai Hind College 

 

  



  



Greensole Foundation: 

 

  



  



18. Accounted audited statement for the last three years 

FY 2021-22 

 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



FY 2022-23 

 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 



  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



FY 2023-24 

 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 

  



 


