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  FOREWORD


  
    

  


  The Pandit Sunderlal Sharma Central Institute of Vocational Education (PSSCIVE) a constituent of the National Council of Educational Research and Training (NCERT) is spearheading the efforts of developing learning outcome based curricula and courseware aimed at integrating both vocational and general qualifications to open pathways of career progression for students. It is a part of Central y Sponsored Scheme of Vocationalisation of Secondary and Higher Secondary Education (CSSVSHSE) launched by the Ministry of Human Resource Development, Government of India in 2012. The PSS Central Institute of Vocational Education (PSSCIVE) is developing curricula under the project approved by the Project Approval Board (PAB) of Rashtriya Madhyamik Shiksha Abhiyan (RMSA). The main purpose of the learning outcome based curricula is to bring about the improvement in teaching-learning process and working competences through learning outcomes embedded in the vocational subject.


  It is a matter of great pleasure to introduce this learning outcome based curriculum as part of the vocational training packages for the job role of Diet Assistant. The curriculum has been developed for the higher secondary students of vocational education and is aligned to the National Occupation Standards (NOSs) of a job role identified and approved under the National Skil Qualification Framework (NSQF).


  The curriculum aims to provide children with employability and vocational skills to support occupational mobility and lifelong learning. It wil help them to acquire specific occupational skills that meet employers’ immediate needs. The teaching process is to be performed through the interactive sessions in classrooms, practical activities in laboratories and workshops, projects, field visits, and professional experiences.


  The curriculum has been developed and reviewed by a group of experts and their contributions are greatly acknowledged. The utility of the curriculum wil be adjudged by the qualitative improvement that it brings about in teaching-learning. The feedback and suggestions on the content by the teachers and other stakeholders wil be of immense value to us in bringing about further improvement in this document.


  Hrushikesh Senapaty


  Director


  National Council of Education Research and Training


  (i)


  PREFACE


  
    

  


  India today stands poised at a very exciting juncture in its saga. The potential for achieving inclusive growth are immense and the possibilities are equal y exciting. The world is looking at us to deliver sustainable growth and progress. To meet the growing expectations, India wil largely depend upon its young workforce. The much-discussed demographic dividend wil bring sustaining benefits only if this young workforce is skil ed and its potential is channelized in the right direction.


  In order to fulfil the growing aspirations of our youth and the demand of skil ed human resource, the Ministry of Human Resource Development (MHRD), Government of India introduced the revised Central y Sponsored Scheme of Vocationalisation of Secondary and Higher Secondary Education that aims to provide for the diversification of educational opportunities so as to enhance individual employability, reduce the mismatch between demand and supply of skil ed manpower and provide an alternative for those pursuing higher education. For spearheading the scheme, the PSS Central Institute of Vocational Education (PSSCIVE) was entrusted the responsibility to develop learning outcome based curricula, student workbooks, teacher handbooks and e-learning materials for the job roles in various sectors, with growth potential for employment.


  The PSSCIVE firmly believes that the vocationalisation of education in the nation need to be established on a strong footing of philosophical, cultural and sociological traditions and it should aptly address the needs and aspirations of the students besides meeting the skil demands of the industry.


  The curriculum, therefore, aims at developing the desired professional, managerial and communication skills to fulfil the needs of the society and the world of work. In order to honour its commitment to the nation, the PSSSCIVE has initiated the work on developing learning outcome based curricula with the involvement of faculty members and leading experts in respective fields. It is being done through the concerted efforts of leading academicians, professionals, policy makers, partner institutions, Vocational Education and Training experts, industry representatives, and teachers. The expert group through a series of consultations, working group meetings and use of reference materials develops a National Curriculum. Currently, the Institute is working on developing curricula and courseware for over 100 job roles in various sectors.


  We extend our gratitude to al the contributors for selflessly sharing their precious knowledge, acclaimed expertise, and valuable time and positively responding to our request for development of curriculum. We are grateful to MHRD and NCERT for the financial support and cooperation in realising the objective of providing learning outcome based modular curricula and courseware to the States and other stakeholders under the PAB (Project Approval Board) approved project of Rashtriya Madhyamik Shiskha Abhiyan (RMSA) of MHRD.


  (ii)


  Final y, for transforming the proposed curriculum design into a vibrant reality of implementation, al the institutions involved in the delivery system shal have to come together with a firm commitment and they should secure optimal community support. The success of this curriculum depends upon its effective implementation and it is expected that the managers of vocational education and training system, including subject teachers wil make efforts to create better facilities, develop linkages with the world of work and foster a conducive environment as per the content of the curriculum document.


  The PSSCIVE, Bhopal remains committed in bringing about reforms in the vocational education and training system through the learner-centric curricula and courseware. We hope that this document wil prove useful in turning out more competent Indian workforce for the 21st Century.


  RAJESH P. KHAMBAYAT


  Joint Director


  PSS Central Institute of Vocational Education
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  1. COURSE OVERVIEW


  
    

  


  



  COURSE TITLE: Health Care – Diet Assistant


  A Diet Assistant assists a registered Dietician in planning, preparing and serving meals to patient with specific dietary and nutritional needs. The key responsibilities of the Diet Assistant include diet preparation, diet regulations, food handling, safety and sanitary standards and certain administrative functions. The job requires the individual to demonstrate clinical, communication skills and ethical behavior. Healthcare sector which is going rapidly over the years. India has a shortfal of 6 mil ion health care professionals and India is far behind the global standards in term of availability of health care services. The job role of Diet Assistant is one such area where the shortage of this kind of manpower is felt.


  COURSE OUTCOMES: On completion of the course, student should be able to:


  ► Communicate effectively with the customers;


  ► Identify and control hazards in the workplace that pose a danger or threat to their safety or health, or that of others.


  ► Demonstrate the knowledge of modern computers and their parts and peripherals


  ► Communicate effectively at workplace


  ► Demonstrate knowledge and understanding about the role of diet assistant in the healthcare settings.


  ► Demonstrate the ability to perform clinical skills essential in providing basic diet services such as supervising preparation of food & serving meals to the patient.


  ► Demonstrate safe handling and management of food by following quality assurance process.


  ► Demonstrate techniques to show safe disposal of food waste.


  ► Demonstrate maintenance and cleanliness of al equipment, utensils and tools coming in contact with food.


  ► Demonstrate techniques to maintain the personal hygiene needs


  COURSE REQUIREMENTS: The learner should have the basic knowledge of science.


  COURSE LEVEL: This is level 4 course in Diet Assistant for Class 11 and 12.


  COURSE DURATION: 600 hrs


  Class 11 : 300 hrs


  Class 12 : 300 hrs


  ________________________


  Total : 600 hrs


  ________________________


  2. SCHEME OF UNITS


  This course is a planned sequence of instructions consisting of Units meant for developing employability and vocational competencies of students of Class 11 and 12 opting for vocational subject along with general education subjects. The unit-wise distribution of hours and marks for Class 11 is as follows:
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  The unit-wise distribution of hours and marks for Class 12 is as follows:
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  3. TEACHING/TRAINING ACTIVITIES


  
    

  


  The teaching and training activities have to be conducted in classroom, laboratory/ workshops and field visits. Students should be taken to field visits for interaction with experts and to expose them to the various tools, equipment, materials, procedures and operations in the workplace. Special emphasis should be laid on the occupational safety, health and hygiene during the training and field visits.


  CLASSROOM ACTIVITIES


  Classroom activities are an integral part of this course and interactive lecture sessions, fol owed by discussions should be conducted by trained vocational teachers. Vocational teachers should make effective use of a variety of instructional aids, such as audio-video materials, colour slides, charts, diagrams, models, exhibits, hand-outs, online teaching materials, etc. to transmit knowledge and impart training to the students.


  PRACTICAL WORK IN LABORATORY/WORKSHOP


  Practical work may include but not limited to hands-on-training, simulated training, role play, case based studies, exercises, etc. Equipment and supplies should be provided to enhance hands-on learning experience of students. Only trained personnel should teach specialized techniques. A training plan that reflects tools, equipment, materials, skills and activities to be performed by the students should be submitted by the vocational teacher to the Head of the Institution.


  FIELD VISITS/ EDUCATIONAL TOUR


  In field visits, children will go outside the classroom to obtain specific information from experts or to make observations of the activities. A checklist of observations to be made by the students during the field visits should be developed by the Vocational Teachers for systematic col ection of information by the students on the various aspects. Principals and Teachers should identify the different opportunities for field visits within a short distance from the school and make necessary arrangements for the visits. At least three field visits should be conducted in a year.


  4. ASSESSMENT AND CERTIFICATION


  
    

  


  Upon successful completion of the course by the candidate, the Central/ State Examination Board for Secondary Education and the respective Sector Skill Council wil certify the competencies.


  The National skills Qualifications Framework (NSQF) is based on outcomes referenced to the National Occupation Standards (NOSs), rather than inputs. The NSQF level descriptors, which are the learning outcomes for each level, include the process, professional knowledge, professional skills, core skills and responsibility. The assessment is to be undertaken to verify that individuals have the knowledge and skills needed to perform a particular job and that the learning programme undertaken has delivered education at a given standard. It should be closely linked to certification so that the individual and the employer could come to know the competencies acquired through the vocational subject or course. The assessment should be reliable, valid, flexible, convenient, cost effective and above al it should be fair and transparent. Standardized assessment tools should be used for assessment of knowledge of students. Necessary arrangements should be made for using technology in assessment of students.


  KNOWLEDGE ASSESSMENT (THEORY)


  Knowledge Assessment should include two components: one comprising of internal assessment and second an external examination, including theory examination to be conducted by the Board. The assessment tools shal contain components for testing the knowledge and application of knowledge.


  The knowledge test can be objective paper based test or short structured questions based on the content of the curriculum.


  WRITTEN TEST


  It allows candidates to demonstrate that they have the knowledge and understanding of a given topic.


  Theory question paper for the vocational subject should be prepared by the subject experts comprising group of experts of academicians, experts from existing vocational subject experts/teachers, subject experts from university/col eges or industry. The respective Sector Skil Council should be consulted by the Central/State Board for preparing the panel of experts for question paper setting and conducting the examinations.


  The blue print for the question paper may be as follows:
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  SKILL ASSESSMENT (PRACTICAL)


  Assessment of skills by the students should be done by the assessors/examiners on the basis of practical demonstration of skills by the candidate, using a competency checklist. The competency checklist should be developed as per the National Occupation Standards (NOSs) given in the Qualification Pack for the Job Role to bring about necessary consistency in the quality of assessment across different sectors and Institutions. The student has to demonstrate competency against the performance criteria defined in the National Occupation Standards and the assessment wil indicate that they are 'competent', or are 'not yet competent'. The assessors assessing the skills of the students should possess a current experience in the industry and should have undergone an effective training in assessment principles and practices. The Sector Skil Councils should ensure that the assessors are provided with the training on the assessment of competencies.


  Practical examination allows candidates to demonstrate that they have the knowledge and understanding of performing a task. This will include hands-on practical exam and viva voce. For practical, there should be a team of two evaluators – the subject teacher and the expert from the relevant industry certified by the Board or concerned Sector Skil Council. The same team of examiners wil conduct the viva voce.


  Project Work (individual or group project) is a great way to assess the practical skills on a certain time period or timeline. Project work should be given on the basis of the capability of the individual to perform the tasks or activities involved in the project. Projects should be discussed in the class and the teacher should periodically monitor the progress of the project and provide feedback for improvement and innovation. Field visits should be organised as part of the project work. Field visits can be fol owed by a smal -group work/project work. When the class returns from the field visit, each group might be asked to use the information that they have gathered to prepare presentations or reports of their observations. Project work should be assessed on the basis of practical file or student portfolio.


  Student Portfolio is a compilation of documents that supports the candidate’s claim of competence.


  Documents may include reports, articles, photos of products prepared by students in relation to the unit of competency.


  Viva voce allows candidates to demonstrate communication skills and content knowledge. Audio or video recording can be done at the time of viva voce. The number of external examiners would be decided as per the existing norms of the Board and these norms should be suitably adopted/adapted as per the specific requirements of the vocational subject. Viva voce should also be conducted to obtain feedback on the student’s experiences and learning during the project work/field visits.


  5. UNIT CONTENTS


  CLASS 11


  Part A: Employability Skills
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  Part B: Vocational Skills
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  6. ORGANISATION OF FIELD VISITS


  
    

  


  In a year, at least 3 field visits/educational tours should be organised for the students to expose them to the activities in the workplace.


  Visit a Hospital and observe various activities of the nurses on daily schedule basis. Also observe the following activities at Hospital:


  1.Front office activities


  2.Reception and registration activities


  3.Disinfecting wards and equipments


  4.Various activities related to patient care


  5.Demonstration of First Aid


  6.To observe the various safety measures


  7.To take first hand knowledge of Bio medical waste Management


  8.Observe the demonstration of Hospital record keeping


  9.Diet Clinics


  10. Primary Health Centre


  7. LIST OF EQUIPMENT AND MATERIALS


  The list given below is suggestive and an exhaustive list should be prepared by the vocational teacher. Only basic tools, equipment and accessories should be procured by the Institution so that the routine tasks can be performed by the students regularly for practice and acquiring adequate practical experience.
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  8. VOCATIONAL TEACHER’S/ TRAINER’S


  QUALIFICATION AND GUIDELINES


  
    

  


  Qualification and other requirements for appointment of vocational teachers/trainers on contractual basis should be decided by the State/UT. The suggestive qualifications and minimum competencies for the vocational teacher should be as follows:
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  Vocational Teachers/Trainers form the backbone of Vocational Education being imparted as an integral part of Rashtriya Madhyamik Shiksha Abhiyan (RMSA). They are directly involved in teaching


  of vocational subjects and also serve as a link between the industry and the schools for arranging industry visits, On-the-Job Training (OJT) and placement.


  These guidelines have been prepared with an aim to help and guide the States in engaging quality Vocational Teachers/Trainers in the schools. Various parameters that need to be looked into while engaging the Vocational Teachers/Trainers are mode and procedure of selection of Vocational Teachers/Trainers, Educational Qualifications, Industry Experience, and Certification/Accreditation.


  The State may engage Vocational Teachers/Trainers in schools approved under the component of Vocationalisation of Secondary and Higher Secondary Education under RMSA in the following ways:


  (i) directly as per the prescribed qualifications and industry experience suggested by the PSS Central Institute of Vocational Education(PSSCIVE), NCERT or the respective Sector Skil Council(SSC)


  OR


  (ii) through accredited Vocational Training Providers accredited under the National Quality Assurance Framework (NQAF*) approved by the National Skil Qualification Committee on 21.07.2016. If the State is engaging Vocational Teachers/Trainers through the Vocational Training Provider (VTP), it should ensure that VTP should have been accredited at NQAF Level 2 or higher.


  The educational qualifications required for being a Vocational Teacher/Trainer for a particular job role are clearly mentioned in the curriculum for the particular NSQF compliant job role. The State should ensure that teachers / trainers deployed in the schools have relevant technical competencies for the NSQF qualification being delivered. The Vocational Teachers/Trainers preferably should be certified by the concerned Sector Skil Council for the particular Qualification Pack/Job role which he wil be teaching. Copies of relevant certificates and/or record of experience of the teacher/trainer in the industry should be kept as record.


  To ensure the quality of the Vocational Teachers/Trainers, the State should ensure that a standardized procedure for selection of Vocational Teachers/Trainers is fol owed. The selection procedure should consist of the following:


  (i) Written test for the technical/domain specific knowledge related to the sector;


  (ii) Interview for assessing the knowledge, interests and aptitude of trainer through a panel of experts from the field and state representatives; and


  (iii) Practical test/mock test in classroom/workshop/laboratory.


  In case of appointment through VTPs, the selection may be done based on the above procedure by a committee having representatives of both the State Government and the VTP.


  The State should ensure that the Vocational Teachers/Trainers who are recruited should undergo induction training of 20 days for understanding the scheme, NSQF framework and Vocational Pedagogy before being deployed in the schools.


  The State should ensure that the existing trainers undergo in-service training of 5 days every year to make them aware of the relevant and new techniques/approaches in their sector and understand the latest trends and policy reforms in vocational education.


  The Head Master/Principal of the school where the scheme is being implemented should facilitate and ensure that the Vocational Teachers/Trainers:


  (i) Prepare session plans and deliver sessions which have a clear and relevant purpose and which engage the students;


  (ii) Deliver education and training activities to students, based on the curriculum to achieve the learning outcomes;


  (iii) Make effective use of learning aids and ICT tools during the classroom sessions;


  (iv) Engage students in learning activities, which include a mix of different methodologies, such as project based work, team work, practical and simulation based learning experiences;


  (v) Work with the institution’s management to organise skil demonstrations, site visits, on-job trainings, and presentations for students in cooperation with industry, enterprises and other workplaces;


  (vi) Identify the weaknesses of students and assist them in upgradation of competency;


  (vi ) Cater to different learning styles and level of ability of students;


  (viii) Assess the learning needs and abilities, when working with students with different abilities


  (ix) Identify any additional support the student may need and help to make special arrangements for that support;


  (x) Provide placement assistance


  Assessment and evaluation of Vocational Teachers/Trainers is very critical for making them aware of their performance and for suggesting corrective actions. The States/UTs should ensure that the performance of the Vocational Teachers/Trainers is appraised annually. Performance based appraisal in relation to certain pre-established criteria and objectives should be done periodically to ensure the quality of the Vocational Teachers/Trainers.


  following parameters may be considered during the appraisal process:


  1. Participation in guidance and counsel ing activities conducted at Institutional, District and State level;


  2. Adoption of innovative teaching and training methods;


  3. Improvement in result of vocational students of Class X or Class XII;


  4. Continuous upgradation of knowledge and skills related to the vocational pedagogy, communication skills and vocational subject;


  5. Membership of professional society at District, State, Regional, National and International level;


  6. Development of teaching-learning materials in the subject area;


  7. Efforts made in developing linkages with the Industry/Establishments;


  8. Efforts made towards involving the local community in Vocational Education


  9. Publication of papers in National and International Journals;


  10. Organisation of activities for promotion of vocational subjects;


  11. Involvement in placement of students/student support services.
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knowledge of communication wiitten, verbal and non-
various methods of |- Verbal verbal communication 10
communication Non-verbal . Listing do's and don'ts for
Ve avoiding common body
language mistakes
1. \dentify specific - Communication styles- - Observing and sharing
communication assertive, aggressive, communication styles of o5
styles passive-aggressive, friends, teachers and family
submissive, etc members and adapting the
best practices
. Role plays on
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Unit 3: Information and Communication Technology Skills - IV

Total
Learning Outcome Theory Practical Duration
(20 Hrs)
8 Formuasand « Resizing fonts and
functions styles
9. Password « Copying and move
protection the cell data
0. Prntinga « Sorting and Fiter the
spreadshest. data
1. Sainga « Applying elementary
spreadsheet in various formulas and
formats. functions
« Protecting the
spreadsheet with
password
« Printing a
spreadsheet
« Savingthe
spreadsheet in
various formats.
2.Prepare 1 Intducton to Demonsiration and
presentation using presentation practice on the
presentation 2. Software following
application packages for « Listing the software:
presentation packages for
3. Creatinganew presenation
presentation « Explaining the
4. Addingasiide features of
presentation
5. Deleing aside
« Creating anew
6. Enteringand prosentation
editing text « Adding a siide to 10
7. Formatingtext presenation
8. Inseringdlipart | o Deletinga siide
andimages « Entering and edit text
9. Slidelayout + Formating text
10, sainga
o contmion « Inserting cipart and
11 Prntinga eges
presentation document. | * Siding layout
« Saving a presentation
« Printing a
presentation
document
Total 2
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Unit

Introduction to Therapeutic Diet

Total
Learning Outcome Theory Practical Duration
(25 Hrs)
Tequired diet
. Descrbe the 1. Design menu plan forthe | 1. Based on Diet
importance of patient depending upon Diet | instructions select
dietary prescription | prescription and patients menu and plan itin 5
as stipulated by preferences. congruence with the
Dietician/ medical treatment plan
Physician
5. Indenty common | 1. Note down food 1. Report progression and
drugandnutrient | allrgiesfintolerances. madiy diet accordingly 4
interaction 2. Reportpatients progress as advised by Diet
Total %
Unit 2: Food Preparation Practices
Total
Learning Outcome Theory Practical Duration
(25 Hrs)
1. Describe the need | 1. Diferent cooking syles and | 1. Use fferent food
for Dietary |  techniques. preparation techniques.
recommendations [ 2. How 1o use kitchen equipment 5
forthe patient [~ and utensis meant for
cooking
2. Describe the need | 1. Nutrional information about | 1. Use kitchen utensils
of preparing food | different food types and how | and equipment
(Raw food, cooked | cooking food can affect their
or uncooked food) | nutitional value s
and describe the | 2. Nutrtional requirement for
type of food to be | different medical conditions.
served- Cooked o
raw,
3. Idenify food | 1. Cooking techniques to 1. Maintain temperature.
preparation | minimize food wastage and control from the time to
techniques as per [ ensure maximum nutitive food is prepared to the
patients nutrtional [ value. time tis served.
and medical | 2. Personal hygiene and
requirement. | sanitation protocols while
preparing food 5
3. How 1o check the raw food
qualty prior to using it for food
preparation.
4. Different cooking techniques
for diferent dietary
requirements
2. Demonstrate | 1. Procedures refated on how 1o | 1 Follow personal o
methods to |  use freshand frozen raw food | ygiene and protect the
Prepare food | for cooking food from
safely to maintain | 2. Procedures related to food contamination
nuriive value and | holding (maintaining cooked | 2. Record changes in
avoid | food at ideal temperatures colour, texture or odour
‘contamination. from the time it is cooked to
5. Describe the | the timetis served)
various techniques
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Sub Unit 1: Communication Skills - IV
Tearning Oufcome Theory Practical Total
Duration
(25 Hrs)
« Parts of Speech
o Artdes
« Constructionof a
Paragraph
Total [ 25
Unit 2: Self-management Skills - IV
Total
Learning Outcome Theory Practical Duration
(25 Hrs)
1 Describe the | 1. Finding and listing molives | 1- Group discussion on
various factors (needs and desires), identifying needs and
influencing self- | 2. Finding sources of motivation |, ¢S
moivation andinspiration (music, books, | Dfscuesion on sourees
actvities)think expansive G e 0
thoughts; living fully in the P!
present moment; Drearming
big
Ey 1. Describe the meaning of 1. Demonstrate the
Describe the personaity knowledge of different
basic personality | 2. Describe how personality personality types
raits, types and influence others
disorders 3. Describe basic personality
traits 15
4. Describe common personality
disorders- paranoid
antisocial, schizoid,
borderline, nardissistc
avoidant, dependent and
obsessive
ol %
Unit 3: Information and Communication Technology Skills - IV
Total
Learning Outcome Theory Practical Duration
(20 Hrs)
1.Perform tabulation 1 Introduction to | 1. Demonstration and 10
using spreadsheet spreadsheet appication | practiceonthe
appiication 2 Sproadshest following
onceioe « Introduction to the
3. Creatinganew eearkhee
. applcation
« Listing the
4. Opening
workbook and entering Gl
ot applcations
5. Resizing fonts RCI=nga po
syl worksheet
« Opening the
5 || SR
text
7. Fiterandsorting
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Unit 2: Self-management - Il

Total
Learning Outcome Theory Practical Duration
(25 Hrs)
1. Demonstrate 1. Describe the importance of [ 1. Demonstration of
impressive dressing appropriately. impressive appearance o7
appearance and looking decent and positve | and groomed personality
grooming body language 2. Demonstration of the
2. Desaribe the term grooming | iy t0 sel. explore
3. Prepare a personal
grooming checklist
4. Describe the techniques of
self- exploration
2. Demonstrate team | 1. Describe the important 1. Group discussion on
work skills factors that influence in qualties of a good team
team building 2. Group discussion on 08
2. Describe factors influencing | strategies that are
team work ‘adopted for team buikiing
and team work
3. Apply tme 1. Meaning and importance of | 1. Game on time
management time management — setting | Mmanagement
strategies and T 2. Checkist preparation
techniques creating a schedule, making | 3. To-do-list preparation 10
lists of tasks, balancing
work and leisure, using
different optimization tools
o break large tasks into
smaller tasks.
Total 25
Unit 3: Information and Communication Technology - Il
Total
Learning Outcome Theory Practical Duration
(20 Hrs)
1. Createa 1. Introduction to word 1. Demonstration and
dmrmmenes || e practice of the following 10
processor 2. Software packages for word |~ ®Listing the features of
T word processing
3. Opening and exiting the * Listing the software






OEBPS/Images/Screenshot from 2017-12-07 15-02-21.png
Unit 3: Role of Diet Assistant in Patient Care

Total
Learning Outcome Theory Practical Duration
(20 Hrs)
and Safety | 2. Safety records and its 2. Recognize the
maintenance. boundary of one's role
and responsibilty and
seek supervision when
situations are beyond
one's competence and
authori
Total 2

Unit 4: Maintain Hygiene and Food Safety |

Total
Learning Outcome Theory Practical Duration
@5 Hrs)
1. Describe hygiene | 1. Prolocols, good pracices, | 1. Ensure food waste &
andfood safety. |~ standards, poicies and removed prompty from
procedures related to food handiing, storage.
personal hygiene, especially [ 5. Follow proper serving
with relation tofood handing. | ** it for cookedt
2. Infections resuling from e
contamination of food and
3. Prevent cross
s i contamination or direct 6
3. Safe disposal of food waste, | contamination of food
especally elating owaste | 4. ieep hands clean and
raw meal producs or s
producis which can
contaminate olher areas of unhygienic activifies
e s 5. Mainiain storage areas
in a lean and hygienic:
condiion
2. Describe he | 1. Temperature control pracices | 1. Temperature control
importance of | andideal way of serving techniques.
optimum | diferent types of food
temperalure | 2. Principles related to food 7
contolforfood | handiing and temperature
safety andfood | control
hygiene
3. Describe the | 1. Policies and protocols for food | 1. Food waste 1= nol g
nature of food tem [~ waste disposal. allowed to contaminate
ntermof @, |5 Food handing pracices other areas/ floms in
ook moul | 3- Different categories of foods | !he food handiing

and nutrients.

storage or senving
areas

2. Follow cooking and
sening practices as
specified for diferent
food items

3. Follow proper disposal
techniques for food
waste, contaminated
food or expired food

4. Report deliveries of
food items promptly to
the proper person
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110 10
Part B | Vocational Skills
Unit 1: Introduction to Therapeutic Diet %5
Unit 2._Food Preparation Practices 25
Unit 3 Patient Educalion on Diet Care 25
Unit 4:_Bio Wasle Management 20
Unit 5: Infection Control Policies and 20
Procedures
Unit 6. Professional Behaviour in Healthcare 25
Setiing
Unil 7 Personal Hygiene 20
160 20
Part C | Practical Work
Praciical Examination 06 5
Writien Test 01 10
Viva Voce 03 0
10 35
Part D | Project Work/Field Visit
Praciical File/Student Porfolo 10 12
Viva Voce 10 15
20 35
Total 300 100
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Unit 7: Personal Hygiene

“Total
Learning Outcome Theory Practical Duration
(20 Hrs)
1. Demonstrate good | 3. Grooming routines to be . Practice good personal
hygiene practice | followed for personal hygiene | health and hygiene.
. Importance of personal . Enlist the hygiene
hygiene routine to be followed to 5
ensure good health
. Hand washing
. Demonstrate trimming
of nails
2. \dentify factors | 2. Factors that afiect health and | 1. Maintaining routine.
affectinggood | Prevent diseases exercise and good
health health 3
. Prepare a plan for
maintaining good
physical health
3. Perform hand | 4. Method of hand washing ~ Hand washing and
washing | 5. importance of washing and hygiene practices 4
meintain good hand hygiene
2. Demonstrate | 3. Importance of good ~Good grooming habits
personal grooming | appearance and groomingin | s per norms of 8
lfe and workplace. healthcare industry.
Total %
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Unit 4: Maintain Hygiene and Food Safety |

Total
Learning Outcome Theory Practical Duration
(25 Hrs)
Deal with unexpected
situations effectively
and inform the proper
person where ever
appropriate.
. Desoribe the | 1. Personal grooming ~Maintain personal
importance of hygiene and ensure
hygienic personal others maintain the
grooming and same
dlaaniiness of . Maintain cleaniness of
surrounding food handiing, storage 6
and serving areas
. Maintain cleanliness of
all equipment, utensis
and tools coming in
contact with food
Total %
5: Food Storage Practices
Total
Learning Outcome Theory Practical Duration
(25 Hrs)
1. Describe practices | 1. Organisational policy 1. Practices for different
toStore food | regarding personal hygiene types of foods. G
safely and prevent | and food safety
contamination
2. Descrbe broad | 1. Operation of storage . Use and operate.
understanding of | equipment storage equipment
'ﬁ:‘:zf‘;‘?:gz 2. Classification of food 7
depending on perishiabil
pracices | g e testmess.
3. Describe types of | 1. Processes relating to ~Follow hygiene and
storage practices | recording and documenting santation protocols
receipt of food tem dates and | 2. Signs of decay and
checking for expiry dates of all | contamination of food
food items . Inventory management
2. How o inform the concemed |~ processes such as
officials in case of observing FIFO to prevent food
irreqularities in storage S
pacices . Signs of decay and
3. Store different kinds of foods. | contamination of good. 12
4. Contamination
5. Disposal of expired/decayed
of food
6. Relevant protocols, good
practices, standards, policies
and procedures related to
food safety and disposal
Total %
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BASED
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No. of Hours
forTheory and | M3 Har ks for
(270 Teaching | (30 Theory and
and Training +
30 Evaiation) | 70 Prectiea)
Part A | Employability Skills
Unit 1:_Communication SKIls —1V % 05
Unit 2._Self-management Skils-IV 25 05
Unit 3. Information and Comm unication 20
Technology Skills — IV
Unit & Entrepreneurship Development — IV 25
Unit 5:_Green Skils —IV 15
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S No. [ Units Duration (Hrs)
1| Introduction t Therapeuic Diet 25
Z Food Preparation Practices 25
B Patient Education on Diet Care 25
la Bio Waste Management 20
3 infection Conrol Policies and Procedures 20
Professional Behaviour in Heallhcare Setiing 25
2 Personal Hygjene 20
ol 60
Unit 1: Introduction to Therapeutic Diet
Total
Learning Outcome Theory Practical Duration
(25 Hrs)
7. Descrbe the . Relevant protocols, good ~ Design patients’
appropriate use of | practices, standards, policies | nutitional requirement
Dietetics related and procedures for menu e oac]
medical selection and meal planning o 5
terminology in Diet prescription
daily actviies with area
colleagues,
patients and family
2. Develop an ~ Relevant options in menu ~Patients’ cultural and
understanding selection based on what is religious preference
regarding available within the and modify diet
nutitional Organization accordingly after taking 6
information of advice from Diet
different food
items
5

3. Develop broad
understanding of
underlying medical
condition of the
patient and

~To update and inform Diet

regarding change in patients’
condition

~ Avoid foods or products.

that can lead to
allergies or intolerance
‘among patients.
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Unit 5: Infection Control Policies and Procedures

Total
Learning Outcome Theory Practical Duration
(20Hrs)
3. Demonstrate the | 1. Categories of reusable 1. Reusable medical
reprocessing of medical equipment equipment
reusable medical | 2. Cleaning of reusable 2. How to clean reusable. 5
equipment instrument instrument
3. Explain steriization of the [ 3. How tossteriize the
reusable equipment medical equipment
4. Demonstrate the | 1. Risk factor 1. Different risks factors
process of | 2. Cleaning routine
environment 5
dleaning
Total 20

Unit 6: Professional Beha

viour in Healthcare Setting |

Total
Learning Outcome Theory Practical Duration
(5 Hrs)
1. Leam Generaland | 1. Relevant legisiation 1. Adhere 10 protocols and
Specifc etiquettes | standards, policies, and guidelines relevant to
tobeobservedon | procedures folowed in the the role and fieid of s
duty. | hospital practice
2. Personal hygiene measures | 2. Maintain personal
and handing techniques hygiene and contribute
acively to the
healthcare
2. Describe the need | 1. Interact wih other providers | 1. Work within
for compliance of | to deliver quality and maintain | organizational systems
organizational | continued care. and requirements as
hierarchy and | 2. The organizational structure | appropriate to the role.
reporting |~ and the various processes | 2. Recognise the. °
related to reporting and boundary of the role
monitoring and responsibilty and
seek supervision when
situations are beyond
the competence and
authority
3. Maintain competence
within the role and feld
of pracice.
3. Descrbe the legal | 1. Complying with an effective | 1. Use protocols and
and ethical issues [ infection control protocols that |  guidelines relevant to
ensuresthe safety of the the field of practice
patient. 2. Promote and =
2. Maintaining personal (e
protection and preventingthe | practice as an individual
transmission of infections o
from person to person
4. Desciibe the | 1. The sources of information | 1. Manage potental and
importance of | and literature to maintain a actual risks (0 the
conservation of | constant access fo upcoming | quality and patient 5
resources | research and changes inthe | satety
field.
Total 2
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Unit 1: Introduction to Health Care Sector

Learning Outcome

Theory

5. Describe the concepts of Food and Nutrition

- Need of food for human body and ifs

nutritional value

. Basic concepts and knowledge on nutrition
. Nutriional disorders.

- Food i
. Obsen
. Lifesty

6. Describe the Health Care Delvery systems in
India.

. Organisation of health care delivery system in

India.

. Goven

7. Basic Hosptal Functions

- Organization of primary secondary and tertiary

- Aware

8. Describe the Healthcare Service Providers)

. Laws on rules and rights of professionals and

patients in healthcare.

. Primary, secondary tertiary health care

- Public

Total






OEBPS/Images/Screenshot from 2017-12-07 14-54-00.png
word processor. packages for word
4. Creating a document processing
«Opening and exit the.
word processor
« Creating a document
2 Edtsaveand |1 Ediing toxt 7 Demonsiration and
pint @ document [ 5"y ol "o ining e | Practing the folowing
in word processor roxt «Editing the text
3. Font size, type and face. *Word wrapping and
4. Header and Footer alignment
S A st «Changing font type, size
and face
6. Numbering and bullet +Inserting header and
7. Creating table footer
8. Find and replace «Removing header and
9. Page numbering footer
10. Printing document 2. Using autocorrect option
11.5aving a document in 3. Insert page numbers and
various formats. bullet
4. Save and printa
document
Total
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Unit 4: Entrepreneurship Development - Il

Total
Learning Outcome Theory Practical Duration
(25 Hrs)
1. Desaribe the, 1. Values in general and 1. Listing of entrepreneurial
significance of entrepreneurial values values by the students.
entrepreneurial | 2. Entrepreneurial value 2. Group work on
values and attitude | " orientation with respect to identification of ©
inovativeness, entrepreneurial values
independence, outstanding | and their roles after listing
performance and respect or reading 2-3 stories of
for work successful entrepreneur
3. Exhibiting entrepreneurial
values in ce breaking,
rapport building, group.
work and home
assignments
2. Demonstrate e | 1. Allitudes ingeneraland | 1. Preparing a list of factors
knowledge of entrepreneurial atitudes that influence attitude in
atiitudinal changes | 5 ging imaginationy intuition | general and "
{Suiredlo. 3. Tendency to take moderate | _ entrepreneurial atitude
risk 2. Demonstrating and
entrepreneur
4. Enjoying freedom of identifying own
expression and action entrepreneurial attitudes
5. Looking for sconomic during the following micro
Iab activties like thematic
opportunities
appreciation test
6. Believing that we can i i
change the environment - Preparing a shortwite-up
7. Analyzing situation and onwhoam!
iyzing
planning acion 4. Take up a product and
8. Involving in activity suggest how its features
can be improved
5. Group activity for
suggesting brand names,
names of enterprises. etc
Total %
Unit 5: Green Skills - lll
Total
Learning Outcome Theory Practical Duration
(15 Hrs)
1. Desaribe 1. Main sectors of green 1. Preparing a poster on
importance of economy- E-waste any one of the sectors of
main sector of management, green green economy 08
green economy transportation, renewal 2. Writing a two-page essay
energy, green construction, | - on important initatives
water management taken in India for
2. Policy initiatives for promoting green
greening economy in India economy
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Unit 2: Human Anatomy And Physiology |
Total
Learning Outcome Theory Practical Duration
(20 Hrs)
1. Familiarize the | 1. Composition of cell, Tissues, | 1. Draw a cel structure,
studenttocel, | Systems in human body and label
tissues, organ and | 2. Explain the organs and major | 2. Draw Tissues, structure 3
systemsrelated o | systems of the body. types and functions.
= . Major systems of the.
body.
2. Describe Major | 1. Anatomical structures of the | 1. List the anatomical
systems of the | body systems. structures of the body 2
human bod using chart
3. Identify Physiology [ 1. Physiological functions of the | 1. Functions of various
and Anatomy of | various systems. systems of body.
the various 3
systems of the
body
2. Demonstrate | 1. Functions of nervous system | 1. Major parts of nervous,
Organisation of | of human body. system 2
Nervous system.
5. Describe Gross | 1. Main functions of the ~ Prepare flow charts (o
stucture & [ musculoskeletal system of the | understand the interlink
function ofthe | body. between the systems 2
musculoskeletal
systems of the
body
2z

6. Describe the.
Structure and
functions of sense

. Structure and functions of

sense organs.

. Label the parts of sense.

organs.






OEBPS/Images/Screenshot from 2017-12-07 16-52-21.png
PSS CENTRAL INSTITUTE OF VOCATIONAL
EDUCATION
Shyamla Hills, Bhopal- 462 002, M.P., India





OEBPS/Images/Screenshot from 2017-12-07 15-03-59.png
Unit 7: First Aid

Total
Learning Outcome Theory Practical Duration
(20 Hrs)
equipmentand ‘administering First Tor First Al
materials used Aid . Demonstrate the
for knowledge of the
FirstAid use of First Aid
kit
3. Perform the role | 1. Role and functions of a ~Perform ABC
of first aider in First Aider (Airway,
fever, heat Breathing and
stroke, back pain, Circulation) 5
asthma and food . Measure body
borne illness i
using a digtal
thermormeter
4. Perform the role | 1. Causes of various types of ~ Administer first
of first aider in bums aid for cutand
cuts, bleeding, | 2. Reasons for using different bums in
burns, insect methods for treating hypothetical
bites and stings, | bums situations 5
dog bites and . Demonstrate the
snake bites Kmowledge of
dealing with
insect, dog and
snake bite
Total T 20
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‘and construction
7. Greenjobs in
appropriate technology

8. Role of green jobs in
Improving energy and raw
materials use

9. Role of green jobs in
limiting greenhouse gas
emissions

10. Role of green jobs
minimizing waste and
pollution

11. Role of green jobs in
protecting and restoring
ecosystems

12. Role of green jobs in
support adaptation (o the
effects of dimate change

Total

5
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SNo

Qualification

Minimum Competencies.

‘Age Limit

Graduation in Science.
stream (Dietics) or Nutrition
with at least 1

Year experience in
teachingworking ina.
dietifians or Dietary
Department

« Effective communication
skills (oral and writen)

« Basic computing skils.

« Technical competencies (e.g
Should be able to perform
and train the patient related
skills

76-37 years (@son
Jan. 01 (vear)

‘Age relaxation to be
provided as per Gout.
rules.
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Unit 2: Human Anatomy And Physiology |
Total
Learning Outcome Theory Practical Duration
(20 Hrs)
organs
7. Wdentify Circulatory | 1. Major organs of dirculatory - Draw and label the
system Structure [ systems & ts functions parts
and its functions. . Knowing your own
blood group 2
. Normal blood picture.
. Know your Hb level.
8. Describe Excrelory | 1. Structure and functioning of | 1. Functioning of the.
systemand | excretory system system a
Reproductive | 2. Explain the reproductive ife | 2. Human reproductive.
system. | cycle. cyde chart
9. Identify organs of | 1. Main functions of respiratory | 1. Main functions of
Respiratory | system respiratory system A
system | 2. Effect of respiration on
production of sound
Total 20

Unit 3: Role of Diet Assistant_in Patient Care

Total
Learning Outcome Theory Practical Duration
(20 Hrs)
1. Develop | 1. Individual responsibilities at | 1. Manage potential and
understanding of | work place actual isks (o the.
the need for safe, | 2. Follow organization qually and safety of
healthy and secure uros and guidel pracice. 5
working | Prosedures andguidelines Evaluate and reflect on
o) the quaty of one’s work
and make continuing
improvements
2. To develop broad | 1. Clinical and administrative . Adhere to legislation,
understanding of | responsibites protocols and
the functions to be guidelines relevant to s
performed by Diet one's role and field of
Assistant practice
3. Exhibit Ethical | 1. Patient Comforts and Safety | 1- Work within
Behaviour and | 2. Halthand safety n organizational systems
understanding of | " workplace and requirements as
= appropriate fo one’s
. Plan and organize for the e
administative
safey of the work Use relevant research
functions
environment based protocols and .
guidelines as evidence
to inform one's practice
Promote and
demonstrate good
praciice as an individual
and as a team member
atalltimes
4. Develop | 1. Diet Regulations, Food - Maintain competence 5

Understanding of
Patient Comforts.

Handiing, Safety and Sanitary
Standards

within one’s role and
field of practice
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CLASS 11

No. of Hours for

Max. Marks for

Theory and Theory and
Practical Practical
Units. =300 00
(270 Teaching | (30 Theory and
and Training + 30 | 70 Practical)
Evaluation)
Part A | Employability Skills
Unit 1:_Communication Skils — I %5
Unit 2._Sel-management SKils-Il 25
Unit 3:_Information and Communication 20
Technology Skills — il
Unil 4_Entrepreneurship Development -1l %5
Unit 5._Green Skills — Il 15
110 10
Part B | Vocational Skills
Unit 1:_Introduction (o Health Care Seclor 20
Unit 2._Human Anatomy And Physiolog 20
Unit 3:_Role of Diet Assistant 20
Unit 4_Mainiain Hygiene and Food Safe, 25
Unit 5:_Food Storage Practices 25
Unit 6._Food Handling 30
Unit 7._First Aid 20
160 2%
Part C | Practical Work
Practical Examination 3 5
Written Test 01 10
Viva Voce 03 10
10 35
Part D | Project Work/Field Visit
Praciical File/Student Portfolio 0 20
Viva Voce 01 15
20 35
Total 300 100
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Unit

Entrepreneurship Development - IV

Total
Learning Outcome Theory Practical Duration
(25 Hrs)
1. identy the 1. Administering self-
generaland | 1. Barriers 1o becoming rating questionnaire
entreprenerial | entrepreneur and score responses
behavioural oneachof the
competencies [ 2. Behavioural and competencies
entrepreneurial 2. Collect small story/
competencies - anecdote of prominent
adaptabilty/ decisiveness. =
initative/perseverance, e
inerporsonal s, ess | 3 Idenly entepreneurial | 10
managament, valung IR
service and diversity DL
defintion of
behavioural
competencies
4. Preparation of
competendies profile of
students
2 Demonstrate the | 1. Entreprencural 1. Games and exercises
knowledge of self- | competenciesin on changing
assessment | particular:sel -confidence, entrepreneurial
ofbehavioural | inittive, seeing and acting behaviour and
competencies | on opportunitie, concern Gevelopmant of
forquality, goal setting and competendies for
risk taking, problem enhancing sel- 15
solving and creativiy confidence, problem
systematic planning and solving, goal setting
effiiency, information information seeking
seeking, persistence. team buiding and
influencing and ety
negotiating, team buiding
Total P
Unit 5: Green Skills - IV
Total
Learning Outcome Theory Practical Duration
(15 Hrs)
T Tdently the role T Roleofgreenjobsin | 1. Lsingof green obs
andimportance of | toyin free homes, and preparation of
reen jobs in ters on green job.
Grteenisecors | 2, Sreenorganic e T
gardening, publicransport [ 5 BRCE Lo o ©
and energy conservation, e
3. Green|obs in water
conservation
4. Greenobs in solar and
wind power, waste reduction
reuse and recycing of
wastes,
5. Green|obs in green
tourism
6._Green jobs in building
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Unit 4:

Waste Management

Total
Learning Outcome Theory Practical Duration
(20 Hrs)
management n envionment
protection
5. Enlit the routes of
transmission of nfection in
hospitals
2. Demonsirate the | 1. Enlist the sources of bio- 7. Sources of bio-medical
knowledge of the | medical waste waste in hospitals
sources and | 2. Identify the areas of bio 2. Disposal techniques of
disposal methods |~ medical waste generation in different bio- medical 5
of bio-medical | hospital waste
waste | 3. Disposing off of micro
biological and bio
technological waste in
hospitals
3. Demonsirate the | 1. Autodaving and shredding | 1. Appropriate colour
knowledge of | 2. Transportation process of bio- | coding for bio-medical
segregation, | medical waste waste
packaging, | 3. Treatment of general waste | 2. Methods of treatment of
transportation and |~ and bio- medical waste in bio-medical waste 5
storage of bio- | ospital 3. Transportation of bio-
medical waste [ 4. state the importance of colour | medical waste
coding citeria recommended | 4. Bio- medical waste
by WHO according to category,
container to be used for
disposal and class of
bio-medical waste
4. Identify the role of | 1. State the funclions of hospial | 1. Role of various
personnel involved [ waste management personnel in bio-
inwaste [ commitiee medical waste
management | 2. Duties of medical management in hospital
Superintendent regarding bio- | 2. Role and functions of 5
medical waste management HHA in bio- medical
3. Duties of matron in bio — waste management
medical waste management | 3. Providing training o all
4. Training on hospital waste categories of staff of the
management [o diferent hospital
categories of staffina
hospital
Total )

Unit 5: Infection Control Policies and Procedures

Total
Learning Outcome Theory Practical Duration
(20Hrs)
1. Define infection | 1. Infection control risk 7. Planning for infection
control risk | management plan control risk
management ( 2. Different infection control 2. Differentiate the 5
process processes
2. Demonstrate the | 1. Responsiilties for sharp 1. Responsiilty lowards a
safe handing, use | 2. Different status of a sharp sharp s

and disposal of
sharp
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Gandhiji’s Talisman

I will give you a talisman. Whenever
you are in doubt or when the self
becomes too much with you, apply the
following test:

Recall the face of the poorest and
the wea/{est man whom you may have
seen and ask - yourself if the step you
contemp&zte is going to be of any use
to him. Will he gain anything by it?
Wil it restore him to a control over
his own [life and destiny? In other
‘words, will it lead to Swaraj for the
ﬁungwﬁq l\;spzrztua@ starving

millions?
Then you will find your doubts and
your self melting away.

L—@Nw

o
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Max. Mark: 30
No. of Questions.
Vory Short | Short Answor | Long
Typology of Question Answor | (2Marks) | Answor Marks
(1 marg @ Marks)

Remombering — (Knowlodge based S ocal
questions, 1o know specifi facs, torms, concapts,
pincipls, or theories; dentiy, dfine ofrecte, 3 2 2 °
information)
Understanding ~ (Compranension — o b6 famitar
with meaning and 1o understand conceptualy,
intorpre, compare, contrast, explain, paraphrase, 2 3 2 "
ot interpret infarmation)
‘Application - (Use abstradt iformaton i concrete
Situation, o apply knowledge to new stuatons:
Use gien content 0 nterprot a sitation, prvate. N 2 1 o
an examgle, or solve a preblom)
High Order Thinking SKIls - (Aralysis & Syhess
~ Glassiy, compare, contrast o diferentiale
between difeert piecos of nformation; Orgarize
and/or integrate unique pieces of informaton from N 2 N L
a variety of sources)
Evaluation - (Appraise, jJudge, and/or Justly.
the value or worth of a decision or autcome, o 1 o 02
of to predict outcomes based on values)

Total | 5x1=5 10220 | =15 @

(20 questions)
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Communication styles.

3. Demonstrate basic
writing skills

- Writing skills to the

following:
« Sentence

o Phrase.

© Kinds of Sentences
© Parts of Sentence
© Parts of Speech

« Ariicles

« Construction of a
Paragraph

Demonstration and praciice
of wiiting sentences and
paragraphs on topics.
related 1o the subject

10

Total

25
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Foreword
Preface

Acknowledgement

Course Overview

Scheme of Units
Teaching/Training Activities

Title

Assessment and Cerlfication

Unit Content
Part A

PartB

PartA

PartB

Organisation of Field Visits

CLASS 11

Employability Skills

Unit 1: Communication Skills — 111

Unit 2: Seff-management Skills-1il

Unit 3: Information and Communication
‘Technology Skills ~ Ii

Unit 4: Entrepreneurship Development - Ii

Unit 5: Green Skills ~ il

Vocational Skills

Unit 1: Introduction to Health Care Sector

Unit 2: Human Anatomy And Physiology

Unit 3: Role of Diet Assistant

Unit 4: Maintain Hygiene and Food Safety

Unit 5: Food Storage Practices

Unit 6: Food Handiing

Unit 7: First Aid

CLASS 12

Employability Skills

Unit 1: Communication Skills ~ IV

Unit 2: Seff-management Skills-IV

Unit 3: Information and Communication
Technology Skils ~ Il

Unit 4: Entrepreneurship Development - Ii

Unit 5: Green Skills — il

Vocational Skills

Unit 1: Introduction to Therapeutic Diet

Unit 2: Food Preparation Practices

Unit 3: Patient Education on Diet Care

Unit 4: Bio Waste Management

Unit 5: Infection Control Policies and
Procedures

Unit 6: Professional Behaviour in Healthcare
Setting

Unit 7: Personal Hygiene

List of Equipment and Materials
Vocational Teacher's/ Trainer's Qualification and Guidelines

Page No.

(i)
(i)
(iv)

PPN

o

10
11
12
13
15
16
16

7
18
18

20
20

21
22
23
24
25

25

26
27
27
28
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2. Describe the major [ 1. Stakeholders in green 1

green

Preparing posters on
green Seclors/Areas:

economy
SectorsiAvessand |5 polO it buidings, tourism o7
the role of various industry, transport,
stakeholder n Brvle sgencios n ee | foneuablo snrgy, waste
green economy e management
agriculture, water, forests
renewable energy, waste e
management, agriculture
water, forests and fisheries
Total 5
Part B: Vocational Skills
S No. [ Units Duration (Hrs]
1. [ ntrodudion to Heallh Care Seclor 20
£ Human Anafomy And Physiolog 20
2 Role of Diet Assistant 20
I Maintain Hygiene and Food Safet 25
3 Food Storage Practices 25
E Food Handing 30
2 First Aid 20
Total 160
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Unit 1: Introduction to Health Care Sector

Learning Outcome Theory
1. Introducing the concept of health and 1. Conceptof health ~Enlist!
disease. 2. Concept of positive health and wellbeing manag

3. Concept of Disease . Good |

4. Basic concepts of Prevention . Plana

5. Modes of health intervention. L]

. Prepar

using |

2. Describe Health development 1. Indicators of health llustra
2. Morbidity rate, mortalty rate, nutitional morbic

status, average lfe span countr

3. Understand Personal and environmental 1. Measures to maintain personal health and st
hygiene and health hygiene hygien

2. Environmental hygiene to understand its . Listou

effect on public health hazarc

3. Healthy personal hygiene on health . Rules/

persor

. Projec

doing ¢

2. Demonstrate Atmospheric pollution and fts | 1. Understanding the hamful effects of - Demor
effect on health prevention and control atmospheric pollution on the environment studer

2. Control measures for prevention of using ¢

atmospheric pollution . llustra

3. Impact of Atmospheric poliution on health. . Demor






