BHARATH COLLEGE OF SCIENCE AND MANAGEMENT , THANJAVUR-5
PG AND RESEARCH DEPARTMENT OF NUTRITION AND DIETETICS
Attainment of Program outcomes and Course outcomes
Course Outcome- Programme Outcome Mapping
PROGRAM OUTCOME ( BSc N&D)

PO1 Utilize knowledge from the physical and biclogical sciences as a basis for understanding the role of food and
nutrients in health and disease processes

PO2 Provide nutrition counseling and education to individuals, groups, and communities throughout the lifespan using a
variety of communication strategies

PO3 Apply technical skills, knowledge of health behavior, clinical judgment, and decision-making skills when assessing and
evaluating the nutritional status of individuals and communities and their response to nutrition intervention

PO4 Students will utilize advanced principles of health literacy, including critical thinking skills, literature searches, data
collection and interpretation, necessary for the implementation of food and nutrition services in professional
settings.Competence in the skills of assessment, planning, management and evaluation of food service, nutrition and
dietetic services in Institutional food, community nutrition, and clinical dietetics settings

POS Implement strategies for food access, procurement, preparation, andsafety for individuals, families, and
communities

COURSE CODE
ECOURSE NAME OF THE PROGRAMME : B5c N&D
TITLE
COURSE OUTCOME - v
[co1 Understand the pathology of metabolic diseases, cardiovascular and renal diseases and their dietary madification
RCCSNDS |CO2 Appreciate the nutritional care in surgery and allergy
DIETETICS-N1 |CO3 Develop diet formulations for HIV and cancer
itlon ofthe life style related diseases
:::g: O e e X anagement of the several disease conditions




Foto PO1 PO2 PO3 PO4 POS
Co1 3 2 3 F 3
Co2 3 3 3 3 3
CO3 3 i 3 3 3
CD4 3 2 E 2 d
CO5 3 3 2 3 2

Average 3 1.6 2.8 24 2.6

Internal Examination Mark Distribution for each course outcome
co INTERNAL({15) |ASSIGNMENT(S) |SEMINAR(S)
co1 3 1 :
co2 3 1 1
CO3 3 1 1
co4 3 1 p
CO5 3 1 1
TOTAL 15 5 5




e

‘| RT0—
TOTAL
5.NO NAME REGISTER NO co1 co2 co3 co4 INTERNAL

1 |ABINAYAS CB155393856 4 ) r = cos TOTAL | MARKS
2 ABINAYA SUNDARLS CB155393857 5 5 5 i ; o -

3 ALUMMAANSARIT CB155393458 5 5 4 5 : 5 -

d ANIUKARNWAR CB1553093859 5 5 5 5 : - =

5 BALAKRISHMAN.U.R CB155393860 4 4 4 4 5 = =

6 BHARANIKA.S CB155393861 ) 4 4 4 : 1:'_1 -

7 BHUVANESWARLR CB155393862 5 4 4 4 4 = ~

8 DHARANIM CB155393863 5 5 5 5 5 25 34

g DIVYAK CB155393864 5 5 3 3 4 ii -
10 |GavaTHIRLM CB155393865 3 3 5 4 5 zg :g

11 HAMSAVARTHANLS CB155393866 3 3 3 5 5 15 100
12 [JAYAMANLS CB155393867 4 4 4 4 4 20 80

13 |KRISHNAVENLR CB155393868 4 4 4 4 4 20 80
14  [LEENA JENIFER. CB155393869 5 5 3 3 4 20 80

15  |LINGAPERUMALM CB155393870 3 3 g 5 4 20 80

16  [MADHANS CB155393871 5 4 3 5 3 20 80

17 MAHALAKSHMI M CB155393872 5 5 4 5 4 13 92

18  |MAHESWARGANDHLS CB155393873 4 4 4 4 4 20 BO

19  |MALAVIKAK CB155393874 3 5 5 3 4 20 80

20 |MISHMAM CB155393875 5 5 4 5 5 24 96

21  |mouniar CB155393876 5 5 5 4 4 23 92

22  |NAMDHINLC CB155393877 5 4 5 3 3 12 83

23 |NANDHINIS CB155393878 5 4 4 5 3 20 80

24  |PADMAPRIYAE CB155393879 4 4 4 4 4 20 80

25  |PORKODILR CB155393880 5 5 5 5 4 24 96
26 |PRIYADHARSHINIM CB155393881 4 5 5 5 5 2 =

27  |PRIYANKAR CB155393882 5 5 4 4 2 £ ¢
28  [SABARIMANLE CE155393883 5 4 4 3 A a2 2
29  |SAMEERA BANU.A CB155393884 5 5 5 3 s L
30 |[SOWMIYAV CB155393886 5 5 - 2 =




31 SUBALAKSHMLS CB155393887 5 5 5 5 5 75 100
32 SURUDHLY CB155393888 5 5 5 5 4 24 96
33 SLRIYAK CB155393689 4 4 4 4 4 0 &0
34 TRESA JOSEPH.) CB155393850 5 5 4 5 4 23 97
a5 UTHAYAB CB1553593891 4 3 4 5 4 20 80

6 VENCY LIBANA.H CB155303892 4 4 4 4 4 20 80

a7 VENMILAA CE155393893 4 4 4 4 4 20 B0

L VIDHYAR, CB155393894 4 4 d 4 4 0 B0

EL] VIDHYA.C CB155393895 4 4 5 4 4 21 84

40 VIUAYALAKSHML M CB155393896 5 4 5 4 4 22 28

41 YASMINE FATHIMAN CB155393897 5 5 5 5 5 25 100
AVERAGE 4512195122 4.414634146 | 4.341463 | 4.365 4170731707




Expected attainment in each CO -85%

cO

Int.E:arn+AssE§n ment End sem Total %
CO1 4.52 75 79.52 93,55294118
co2 441 75 79.41 93.42352941
Co3 4.34 75 79.34 93.34117647
CO4 4.36 75 79.36 93.36470588
COSs 4.17 75 79.17 93.14117647

COURSE ATTAINMENT FOR B5c Nutrition and Dietetics

SUBJECT NAME : DIETETICS-II
SUBJECT CODE RCCSNDS
NO OF STUDENTS : 41
COURSE OUTCOME PERCENTAGE OF ATTAINMENT
co1 93.55%
coz2 93.42%
03 93.34%
C04 93.36%
COS 93.14%




0.936

0.5935

0.5924

0.933

0932

0931

093

0529

PERCENTAGE OF ATTAINMENT

o1 coz 03 o4

05



COURSE ATTAINMENT FOR BSc Nutrition and Dietetics

SUBJECT NAME DIETETICS-II
SUBJECT CODE ' RCCSND9
NO OF STUDENTS : 41
COURSE OUTCOME ASSESSMENT
CATEGORY( MARKS) MNO OF STUDENTS STATUS
80 -Above 0 OUT STANDING
80-90 0 EXCELLENT
70-79 0 DISTINCTION
60-69 11 VERY GOOD
50-59 14 GOOD
40-49 9 AVERAGE
Below 40 7 RE- APPEAR
COURSE OUTCOME ASSESSMENT IN PERCENTAGE
CATEGORY( MARKS) PERCENTAGE STATUS
60-69 26.82% VERY GOOD
50-59 34.14% GO0D
40-49 21.95% AVERAGE
Below 40 17.07% RE- APPEAR
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COURSE OUTCOME ASSESSMENT IN PERCENTAGE
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€ BHARATH COLLEGE OF SCIENCE AND MANAGEMENT , THANJAVUR-S

w PG AND RESEARCH DEPARTMENT OF NUTRITION AND DIETETICS
(UGC Recognized 2(f) & 12(b) Institution)

Attainment of Program outcomes and Course outcomes

PROGRAM OUTCOME ( BSc N&D)

PO1 Utilize knm-._eledgt from the physical and biological sciences as a basis for understanding the role of food and nutrients in
health and disease processes

POZ Provide Illlltr.it'tﬂﬂ muﬂ%ﬂlhlg and education to individuals, groups, and communities throughout the lifespan using a variety of]
communication strategies

PO3 Apply technical skills, knowledge of health behavior, clinical judgment, and decision-making skills when assessing and
evaluating the nutritional status of individuals and communities and their response to nutrition intervention

PO4 Students will utilize advanced principles of health literacy, including critical thinking skills, literature searches, data
collection and interpretation, necessary for the implementation of food and nutrition services in professional
settings.Competence in the skills of assessment, planning, management and evaluation of food service, nutrition and dietetic
services in institutional food, community nutrition, and clinical dietetics settings

PO35 Implement strategies for food access, procurement, preparation, and safety for individuals, families, and communities

NAME OF THE PROGRAMME-BSc., N&D - FOOD SCIENCE(RCCND1)

COURSE OUTCOME
Col1 Obtain knowledge of different food groups,their comnposition and their role in diet
coz2 Study different methods of cooking foods
CO3 Understand the major chemical reactions that occur during food preparation and storage
CO4 Obtain knowledge about the nutrients present in foods
CO35 Able to describe the techniguesthat can be used to m of raw ingredients and final products.




PO-CO PO1 PO2 PO3 P04 s
CO1 3 3 1 3 -
an 3 2 3 2 3
CO3 3 3 2 2 2
CO4 3 2 3 3 3
CO5 3 3 2 3 3

Average 3 2.6 2.4 2.6 2.8

Internal Examination Mark Distribution for each course outcome
CO INTERNAL(15) ASSIGNMENT( 5) |SEMINAR(S)
COl 3 1 1
cO2 3 1 1
CO3 3 1 1
CO4 3 1 1
COs5 3 1 1
TOTAL 15 5 2




e—

1 % 10
TOTAL
REGISTER NO NAME col co2 co3 Cco4 Cos TOTAL | oon
CBI7S394686 [AARTHLC 3 3 E] 3 3 T
CB175194687 |AARTHLS 3 3 3 3 3 T
CBI75304688 |ABDULMAJEEDF 3 3 3 3 3 T
CBI75194689 |AMBIKAR 3 3 E 3 3 16 7
CRITSI0460)  [AMNITHAL 3 3 4 4 g 19 76
CBITSIM691  JARAVINDS 3 3 3 3 3 15 &0
CBIT594692 |ARAVINTHANP 3 3 3 3 3 15 60
CBITS394693 [AWLIN SEREBIA.A 3 3 3 4 4 17 68
CBITS304604 [AYASHAA 4 4 4 4 4 20 80
CRITS194695 |BHUVANESHWARLV 3 3 3 4 4 17 68
CRIT5194696 |BHUVANESHWARLG 3 3 3 3 3 15 50
CBI175394697 |DEVADARSHINLY 3 3 4 4 4 IB 72
CBI75394698 |DHIVYALU 3 3 3 3 3 15 &0
CR17S394699 |DIVYAS 3 3 3 3 4 16 64
CBI7S394700 |ELAMPARITHLL 3 3 i 3 3 15 60
CBIT5394701 |EZHILM 3 3 3 3 3 15 60
CBIT53194702 |GAYATHRL) 3 3 3 3 4 16 64
CBI75194703 |HARNISH TONY JAWAHAR A i 3 3 3 k] 15 60
CHI75I04T04  |INIYASREES 3 3 3 3 3 15 6
CBI75194708  [JANAKLG 3 3 3 3 3 15 60
CBITS394706 |JENIFER. | 5 5 5 5 5 15 60
CB175194707 [JOTHISWARLY 3 3 3 3 4 16 o4
CBI75194708 |KARTHIKPRIYAL 3 3 3 3 3 15 60
CB175394709 |KEERTHANARD 3 3 3 4 4 17 68
CB175394710 |KEERTHIKA.D 3 3 4 g 4 18 L2
CB175394711 |KIRUTHIKAK 3 3 3 3 3 15 60
CB175394712 |KIRUTHIKAS 3 3 ﬁﬁF\ 3 3 1) 60
CHITSI947I3 |MAHIMAM 3 3 (3 e %\ 3 3 15 60




CBITS394714

e 4 4 4 | 4 20 80
CB17539471%  |MERBIN ASHAS 3 3 4 4 5 10 76
CB175394716 |MICHAEL JANCY MARY S i 3 3 4 4 17 68
CB175394717 [NERUPAS 4 4 4 4 4 20 B0
CB1753194718  |PAVITHRAK 3 3 4 4 5 19 76
CB173394719 |PAVITHRA.T 4 4 4 4 5 21 B4
CBI7S394720 |PRATHIBA. k i 3 3 3 3 15 60
CB175394721 |PRATHIKAB k) 3 3 3 3 15 60
CB175394722 |RAHINLY 3 i 3 3 3 15 &0
CB175394723  |RAJARAJESHWARLP 3 3 4 4 4 18 72
CB175394724 |RAMYAV 3 3 3 4 4 17 68
CBITSI94725 |RUFINALA 3 3 3 3 4 16 64
CB175394726 |SADAMHUSSAIN.] 3 3 4 4 5 19 76
CB175394727 |SAKTHIPRIYAS 3 3 3 3 k] 15 &0
CB175394728  |SETHUMADHAVAN.M 3 3 3 4 4 17 68
CB175394729  |SHIYAMALADEVLR i 3 3 3 3 15 6
CB17S394730 |SIVASHENEKAS 3 3 3 3 3 13 60
CB175394731 |SUBHASRLR 3 3 3 3 k} 15 60
CBI75394732 | SUMATHLS 3 3 3 3 3 15 60
CB175394733  |SUVAITHIRALA i 3 3 3 k] 15 &0
CB175394734 |SWATHLS 3 3 3 3 3 15 60
CB175394735 |UMAIRA BEEVLI 3 3 3 i 3 15 gg
CB175394736 |VARSHAB 3 3 3 3 3 1 f; =
CB175394737 |VIKASH EBI MERVIN.N 3 3 4 4 4 :? -
CBI75394738 | YAZHINLS 3 3 3 4 4
AVERAGE 3.11 3.11 3.26 1.40 1.60




Expected attainment in each CO -85%

T

cO Int.Exam+Assignment End sem total %

cO1 311 75 78.11 91.89
cOl 111 75 78.11 91.89
CO3 3.26 TS 78.26 92.07
CO4 4 75 78.4 02.24
COSs 16 715 78.6 92.47

NUTRITIO D DIETETICS

SUBJECT NAME: FOOD SCIENCE
SUBJECT CODE :16SCCND1
NO.OF STUDENTS:52

COURSE FERCENTAGE OF
OUTCOME ATTAINMENT

COl1 92.9
Cio2 92.9
o3 92.9

COs 93.5




9315

931

9295

929

92.E5

PERCENTAGE OF ATTAINMENT




COURSE OUTCOME ASSESSMENT

CATEGORY MARKS NO OF STATUS
90 and above (100) 0 OUTSTANDING
80-89 0 EXCELLENT
70-79 1 DISTINCTION
60-69 3 VERY GOOD
50-59 15 GOOD
40-49 24 AVERAGE
below 40 9 RE-APPEAR
COURSE OUTCOME ASSESSMENT IN PERCENTAGE
CATEGORY MARKS PERCENTAGE STATUS
70-79 2% DISTINCTION
60-69 29% VERY GOOD
50-59 29% GOOD
40-49 46% AVERAGE
below 40 17% RE-APPEAR




COURSE OUTCOME ASSESSMENT IN PERCENTAGE

BISTINCTION
%

E70-79 ®mE0-69 m50-59 ©40-45% ®belowdd
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BHARATH COLLEGE OF SCIENCE AND MANAGEMENT

(UGC Recognised under 2(f) & 12(B) Institution
PG AND RESEARCH DEPARTMENT OF NUTRITION AND DIETETICS

Attainment of program outcomes and Course outcomes

POl Utilize knowledge from the physical and biological sciences as a basis for understanding the role of food and nutrients
in health and disease processes

PO2 Provide nutrition counseling and education to individuals, groups, and communities throughout the lifespan using a
variety of communication strategies

PO3 Apply technical skills, knowledge of health behavior, clinical judgment, and decision-making skills when assessing and
evaluating the nutritional status of individuals and communities and their response to nutrition intervention

P04 Students will utilize advanced principles of health literacy, including critical thinking skills, literature searches, data
collection and interpretation, necessary for the implementation of food and nutrition services in professional
settings.Competence in the skills of assessment, planning, management and evaluation of food service, nutrition and
dietetic services in institutional food, community nutrition, and clinical dietetics settings

POS

Implement strategies for food access, procurement, preparation, and safety for individuals, families, and communities

NAME OF THE PROGRAMME:B.5¢ :N&D

oM - COURSE OUTCOME
COURSE TITTLE \ .
co1 Understand the pathology of metabolic diseases, cardiovascular and renal diseases and their
dietary modification
coz2 Appreciate the nutritional care in surgery and allergy
RCCSNDS Co3 Develop diet formulations for HIV and cancer
o e Co4 Know the metabolic condition of the life style related diseases
cos Explain the risk factors for degenerative diseases and toward
the management of the several disease conditions




slmi Poi PO2 PO3 PO4 POS

co1 3 ) P : g

co2 3 3 3 2 3

co3 E 3 3 3 3

Co4 3 2 3 2 2

CO5 3 3 2 3 2

Average 3 2.6 2.8 2.4 2.6
internal Examination Mark Distrl bution for each course outcome

co INTERNAL(15) ASSIGNMENT(S) SEMINAR(S)

col 3 1 1

co2 3 1 1

co3 3 1 1

co4 3 1 1

co5 3 i | 1

TOTAL 15 5 2




%TO

NAME REGISTER NO co1 co2 co3 C04 cos TOTAL T
INTERNAL
MARKS
ABINAYA.S CB155393856 3 3 3 3 3 T 50
ABINAYA SUNDARLS CR155393857 5 3 3 4 4 T T
AJTUMMAANSARLT CB155393858 5 3 3 3 3 7 58
ANJUKANWAR CB155393859 5 4 4 3 4 20 30
BALAKRISHNAN.UR CR155393860 3 3 3 3 3 13 0
BHARANIKA.S CB155393861 5 4 4 4 4 21 84
BHUVANESWARLR CB155393862 5 3 3 3 3 17 68
DHARANILM CB155393863 4 4 4 4 4 20 80
DIVYAK CB155393864 5 3 3 3 3 17 68
GAYATHIRLM CB155393865 3 3 3 3 2 14 56
HAMSAVARTHANLS CB155393866 5 4 4 4 4 21 84
JAYAMANLS CBI155393867 3 3 3 3 3 15 50
KRISHNAVENLR CB155393869 3 3 "3 4 3 16 64
LEENA JENIFER.) CH155393870 3 3 3 4 4 17 &8
LINGAPERUMAL.M CR15539387] 3 3 3 3 3 15 60
MADHAM.S CH155393872 3 3 E] 3 3 ] &0
MAHALAKSHMLM CB158393873 3 3 3 3 3 15 60
MAHESWARGANDHLS CB155393874 3 3 3 3 3 15 &0
MALAVIKA K CB155393875 3 3 3 3 3 15 60
MISHMA. M CB155393876 4 4 4 4 4 20 B0
MOUNIKAP CB155393877 5 3 3 3 4 18 72
NANDHINI.C CB155393878 5 3 3 3 4 18 72
NANDHINLS CB155393879 3 3 3 3 3 13 60
PADMAPRIYA.E CB155393881 3 3 3 3 5 17 &8
PORKODILR CB155393882 3 3 3 3 5 17 68
PRIY ADHARSHINLM CB155393883 3 3 5 3 3 17 68
PRIYANKA R CB155393884 3 3 3 3 5 17 68
SABARIMANLB CB155393886 3 3 ﬁi\ 3 3 15 60
SAMEERA BANU.A CB155393887 4 4 . 3 4 5 21 84
e
=3



SOWMIYAV CRI553938%0 5 3 E! 3 3 17 68

SUBALAKSHMLS CBI15539389] 5 4 4 4 4 2] 84
SURUDHLY CB155393892 4 4 3 4 i 19 76
SURIYAK CBI155393893 3 3 3 3 3 1% 60
TREESA JOSEPH.) CB155393894 4 3 3 4 5 19 76
UTHAYAB CR155393895 4 3 3 3 3 T3 64
VENCY LIBANAH CRI55393896 5 4 4 3 3 19 76

VENNILA.A CB155393897 5 3 3 3 3 17 T

VIDHYA.A CB155393898 4 3 3 3 3 16 B4

VIDHYA.C CB1553193899 3 3 3 3 3 15 60

VIJAYALAKSHMIM CB155393900 4 3 3 3 3 16 64

Y ASMINE FATHIMAN CB155393901 5 5 4 4 4 22 a8

AVERAGE 1.8 3.26 3.53




Expected attainment in each CO -85%

co t.Exam+Assignmen]  End sem total %

Col 3.87 75 78.87 92,79
co2 31 75 106 124.71
C03 3.26 75 78.26 92.07
CO4 3.29 75 78.29 92.11
COs 3.53 75 78.53 92.39

COURSE ATTAINMENT FOR B.5c N&D
SUBJECT NAME: DIETETICS-

SUBJECT CODE :RCCSNDS

NUMBER OF STUDENTS: 41

COURSE OUTCOME PERCENTAGE
ATTAINMENT
Col 92.79
o2 92.05
C03 92.07
CO4 92.11
COs 92.39




a3

228

9.6

892.4

92.2

82

91.8

91.6

92,719

92.05%

co2

PERCENTAGE
ATTAINMENT

S2.07

o3

9111

5139

0%



COURSE ATTAINMENT FOR B.Sc N&D
SUBJECT NAME :DIETETICS-|
SUBJECT CODE : RCCSNDS

NO OF STUDENTS #1

COURSE ATTAINMENT FOR B.Sc N&D
SUBJECT NAME :DIETETICS-

SUBJECT CODE : RCCSNDS
NO OF STUDENTS :41

COURSE OUTCOME ASSESSMENT
CATEGORY(| MARKS) NO OF STUDENTS STATUS
90 -Above 0 QUT STANDING
B0-90 3 EXCELLENT
70-79 1 DISTINCTION
60-69 6 VERY GOOQD
50-59 17 GOoOoD
40-49 11 AVERAGE
Below 40 3 RE- APPEAR

COURSE OUTCOME ASSESSMENT PERCENTAGE
CATEGORY( MARKS) PERCENTAGE  |STATUS
80-90 7.32 EXCELLENT
70-79 2.44 DISTINCTION
60-69 14.63 VERY GOOD
50-59 41.46 GOOD
40-49 26.83 AVERAGE
Below 40 7.32 RE- APPEAR




COURSE OUTCOME PERCENTAGE

7310073171 RE ARPEAR

7317073171 B
EXCELLEWT { 143502435
DESTINCTION

s B0-O0 =70-79 =60-63 s G0-50 wdl-45 = Below 40




9 A 9

BHARATH COLLEGE OF SCIENCE AND MANAGEMENT-THANJAVUR-05
(UGC Recognized 2(f) & 12(B) Institution)
Affiliated to Bharathlasan University, Tiruchirappalli.
PG & RESEARCH DEPARTMENT OF NUTRITION AND DIETETICS

Attainment of programme outcomes and course outcomes
Course outcome-programme outcome Ma pping.

PO1 Utilize knowledge from the physical and biological sciences as a basis for understanding the role of food and nutrients
in health and disease processes

PO2 Provide nutrition counseling and education to individuals, groups, and communities throughout the lifespan using a
variety of communication strategies

PO3 Apply technical skills, knowledge of health behavior, clinical judgment, and decision-making skills when assessing and
evaluating the nutritional status of individuals and communities and their response to nutrition intervention

PO4 Students will utilize advanced principles of health literacy, including critical thinking skills, literature sea rches, data
collection and interpretation, necessary for the implementation of food and nutrition services in professional
settings.Competence in the skills of assessment, planning, management and evaluation of food service, nutrition and
dietetic services in institutional food, community nutrition, and clinical distetics settings

PO5 Implement strategies for food access, procurement, preparation, and safety for individuals, families, and communities

NAME OF THE COURSE - GENERAL BIOCHEMISTRY AND NUTRITION
COURSE OUTCOME
COURSE co1 Gain insight into Chemistry of foods
CODE&TITLE
Co2 Understand the Scientific principles involved in food preparation
:EN é Hii co3 Develop the scientific attitude of the students towards the principle of food chemistry
rring in foods during cooking
BIOCHEMISTRY co4 Study the physico-chemical changes oCcurring ng
AND NUTRITION |CO5




PO-CO PO1 PO2 PO3 PO4 POS5
CO1 1 1 0 0

co2 1 0 1 0 0
Ico3 0 1 1 1 1
CD4 1 0 0 0 0
CO5 0 ¥ 0 0 0
Average 3 2 2 1 1

Internal Examination Mark Distribution for each course cutcome

co INTERNAL{15) ASSIGNMENT(S) [SEMINAR(S)

CO1 3 1 1

o2 3 1 1

Co3 3 1 1

CO4 3 1 1

CO5 3 1 1

TOTAL 15 5 5




.

% TOTAL
INTERMAL
5.NO NAME OF THE STUDENTS |REGISTER NO {coz2 co3 Co4 CO5 TOTAL MARKS
1 SARTHILC CB175354686 3 3 3 3 3 15§ 50l
2 ARRTHLS CB175394687 3 3 3 3 5 17 68
3 ABDULMAJEED.F CB175394638 3 4 3 3 3 16 54
4 AMBIKA.R CB175394689 4 4 3 3 3 17 68
5 ANITHA.k CB175394690 4 4 4 6 4 22 28
6 ARAVIND.S CB175394691 3 3 3 3 3 15 60
7 ARAVINTHAM,P CB175394592 3 3 3 3 3 15 60
8 AWLIN SEREBIAA CB175394693 4 3 3 3 3 16 &4
g AYASHAA CB175354694 4 5 4 4 4 21 24
10 BHUVANESHWARLV CB175394695 4 5 4 4 4 21 84
11 BHUVANESHWARIG CB175394696 3 3 3 3 3 15 &0
12 DEVADARSHINIV CB175394697 4 4 4 4 4 20 80
13 DHIVYAL CB175394698 4 4 a4 4 4 20 80|
14 DIVYA.S CB175394699 4 4 3 3 3 17 68|
15 ELAMPARITHI.L CB175394700 3 3 3 3 3 15 &0
16 EZHILM CB175394701 3 3 3 3 3 15 60
17 GAYATHRIJ CB175394702 3 3 3 3 5 17 68
18 HARMNISH TONY JAWAHAR.A CB175394703 3 3 3 3 3 15 &0
19 INIYASREE.S CB175304704 3 3 3 3 3 15 60|
20 JANAKILG CB175394705 3 3 3 3 3 15 60
21 JEMIFER. | CB175394706 4 3 3 3 3 16 64
22 JOTHISWARLV CB175394707 3 3 4 3 3 16 64
23 KARTHIKPRIYA.L CB175394708 3 3 3 3 3 15 &0
24 |KEERTHANA.RD CB175394709 5 4 3 3 4 19 76
25 [KEERTHIKA.D CB175354710 3 3 3 3 3 18 72
26 KIRUTHIKAK CA175394711 3 3 3 3 3 15 60|
27 KIRUTHIKAS CB175304712 4 3 3 3 3 16 B4
28 MAHIMAM CB175394713 4 3 3 3 3 16 i-:
29 MENAKA.G CB175394714 g g 4 3 3 4 19
MERBIN ASHA.S 8175394715 5 | 3 3 4 13 76]




v

MICHAEL JANCY MARY.S CR175394716 4 4 4 4 20 80|
[NERUPA.S CB175394717 5 4 4 4 21 84
PAVITHRA.K CB175394718 3 3 4 3 16 64
PAVITHRA.T CB175394719 6 4 4 4 22 a8
PRATHIBA, k CB175394720 3 3 3 3 15 60
PRATHIKA B CB175394721 3 3 3 3 15 60|
RAHINLY CB175394722 4 5 3 3 18 72
RAJARAJESHWARIP CB175394723 3 E 3 3 15 60
RAMYAV CB175394724 3 3 3 3 15 &0
RUFINA.A CB175394725 4 3 4 4 19 76
SADAMHUSSAIN CB175394726 3 3 3 3 15 60
SAKTHIPRIYAS CB175394727 3 3 3 3 15 60
SETHUMADHAVAN, M CB175394728 £ 5 3 3 18 72
SHIYAMALADEVI.R CB175394729 3 3 3 3 15 &0
SIVASHENEKA.S CB175394730 3 3 3 3 15 60
SUBHASRLR CB175394731 3 3 3 3 15 &0
SUVAITHIRA.A CB1753594733 3 3 3 3 15 60
SWATHIS CB175394734 3 3 3 o4 18 7
|UMAIRA BEEVI. CB175394735 3 3 3 ) 18 72
VARSHA.B CB175394736 4 3 3 3 16 B4
VIKASH EBI MERVIN.N CB175394737 3 3 3 3 15 60
YAZHINLS CB175354738 5 4 3 3 18 72
3.557692308



Expected attainment in each CO -B5%

CO Int. Exam+Assignment End sem total %

CO1 3.5 75 78.5| 81.77083
(CO2 i4 75 78.4| B1.66667
CO3 3.2 75 78.2] 81.45833
CO4 3.2 15 78.2| 81.45833
COS 33 75 78.3| 81.5625

COURSE ATTAINMENT FOR BSc Nutrition and Dietetics

SUBJECT NAME GENERAL BOICHEMISTRY AND NUTRITION
SUBJECT CODE : RCCSND3
NO OF STUDENTS : 52
COURSE OUTCOME PERCENTAGE OF ATTAINMENT

co1l B1.77%
coz B1.66%
co3 B1.45%
coa B1.45%
COs 81.56%




0.818

0.817

0.815

0.814

0.813

0.812

08166

PERCENTAGE OF ATTAINMENT

|




-

COURSE ATTAINMENT FOR BSC NUTRITION AND DIETETICS

SUBJECT NAME : GENERAL BIOCHEMISTRY AND NUTRITION
SUBJECT CODE : RCCSND3
NO OF STUDENTS : 54
CATEGORY MARKS NO OF STUDENTS STATUS
90-100 0 OUT STANDING
80-89 3 EXCELLENT
70-79 7 DISTINCTIVE
60-69 7 VERY GOOD
50-59 17 GOOD
0-43 13 AVERAGE
BELOW 40 5 RE- APPEAR
COURSE OUTCOMEASSESSMENT IN PERCENTAGE
CATEGORY({MARKS) PERCENTAGE STATUS
80-89 6% EXCELLENT
70-79 14% DISTINCTIVE
60-69 14% VERY GOOD
50-59 32.60% GOOD
0-49 25% AVERAGE
0-49 9.6 RE-APPEAR




COURSE OUTCOME ASSESSEMNT

HSTINCTION - 32.60%
GOOD

e T5% AVERAGE
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Attainment of program outcomes and course outcomes

Course Outcome-Programme Outcome Mapping
PGE& RESEARCH DEPARTMENT OF NUTRITION AND DIETETICS

PROGRAM QUTCOME (B.5.c NE&D)

BHARATH COLLEGE OF SCIENCE AND MANAGEMENT, THANJAVUR-5

PO1 Utilize knowledge from the physical and biological sciences as a basis for understanding the role of food and nutrients in health
and disease processes
PO2 Provide nutrition counseling and education to individuals, groups, and communities throughout the lifespan using a variety of
communication strategies
PO3 Apply technical skills, knowledge of health behavior, clinical judgment, and decision-making skills when assessing and
evaluating the nutritional status of individuals and communities and their response to nutrition intervention
PO4 Students will utilize advanced principles of health literacy, including eritical thinking skills, literature searches, data collection
and interpretation, necessary for the implementation of food and nutrition services in professional uﬂings:l:nl:nmpjet:rm in the
skills of assessment, planning, management and evaluation of food service, nutrition and dietetic services in institutional food,
community nutrition, and clinical dietetics settings
lFﬂS Implement strategies for food access, procurement, preparation, and safety for individuals, families, and commumnitics
COURSE - FOOD PRESERVATION AND BAKERY (MBEND1)
COURSE OUTCOME
CO1 Understand the importance of baking and confectionery
C02 Understand the principles, role of various food components involved in baking and confectionery.
03 Develop skills and responsibility for setting up bakery and confectionery units
04 Students are able to understand the basic knowledge relating to food safety and principles of preservation
CO5 students will understand the concept of processing and preservatis its and vegetables
I _f&_‘\-




PO—

co| PO1 PO2 PO3 PO4 POS
Co1 1 2 ] 3 3
co2 2 0 2 2 3
Co3 2 1 3 2 2
CO4 2 0 2 2 2
Co5 2 0 2 1 3
Average 1.8 0.6 "2 2 2.6

Internal Examination Mark Distribution for each Course outcome

co Internal (15} Assignment (5) Seminar (5)
co1 3 1 1
coz2 3 1 1

co3 3 1 1

Co4 3 1 1

co5 3 1 1
Total 15 5 3




S.NO
1 r; ;ﬁ — REGET::ET;;?HH:% ct;l co? CO3 CO4 CO4 Total | Average
3 3 3 3 15 60
2 ABINAY A SUNDARLS CB158393857 5 5 4 4 5 23 92
3 AJJUMMAANSARILT CB155393858 4 4 4 4 5 1 a1
4 ANJUKANWAR CBI55393859 5 3 5 4 5 22 88
5 BALAKRISHNAN.UR CB155393860 3 3 3 3 3 15 60
5 BHARANIKA.S CB155393861 3 4 3 3 3 16 64
7 BHUVANESWARLR CB155393862 4 4 4 3 4 19 76
8 DHARANLM CB155393863 5 4 4 4 4 21 24
9 DIVYAK CB155393864 4 4 3 3 3 17 58
10 GAYATHIRIM CB155393865 3 3 3 3 3 15 60
11 HAMSAVARTHANLS CB155393866 4 5 5 5 5 24 9
12 JAYAMANLS CB155393867 4 4 3 3 3 17 68
13 KRISHNAVENLR CB155393868 4 4 4 3 3 18 72
14 LEENA JENIFERJ CB155393869 4 4 4 3 3 18 72
15 LINGAPERUMAL M CB155393870 3 3 3 3 3 15 60
16 MADHAN.S CB155393871 3 3 3 3 3 15 60
17 MAHALAKSHMIM CB155393872 4 4 3 3 3 17 68
18 MAHESWARGANDHLS CB155393873 3 3 3 3 3 15 60
19 MALAVIKAK CB155393874 3 3 3 3 3 15 60
20 MISHMAM CB155393875 5 3 4 5 5 22 88
21 MOUNIKA.P CB155393876 4 4 4 4 4 20 80
22 NANDHINLC CB155393877 5 3 3 3 5 19 76
23 MANDHINLS CB155393878 3 3 3 3 3 15 &0
24 PADMAPRIYA.E CB155393879 4 4 3 3 3 17 68
25 PORKODLR CB155393880 5 3 3 3 5 19 76
26 PRIYADHARSHINIM CB155393881 5 3 3 3 5 19 76
27 PRIYANKA.R CB155393882 5 3 3 3 5 19 76
28 SABARIMANLB CB155393883 4 4 3 3 3 17 68
29 SAMEERA BANU.A CB155393884 5 5 4 4 4 22 88
30 SOWMIYA.V CB155393886 5 4 4 4 21 B4
31 SUBALAKSHMLS CB155393887 5 4 5 3 i -




SURUDHLV CB15S393888 5 4 5 5 5 24 95
SURIYAK CH155393889 4 3 B 3 3 17 58
TREESA JOSEPH.) CB155393890 4 E 4 4 4 21 84
UTHAYAB CB15539389] 4 4 3 3 3 17 68
VENCY LIBANA H CB155393892 4 3 5 4 4 22 88
VENNILA.A CB155393893 4 4 4 4 4 20 50
VIDHY AA CB155393894 4 4 3 3 E 17 68
VIDHYA.C CB 158393895 3 4 3 3 3 16 64
VIJAYALAKSHMIM CB155393896 1 3 3 3 3 15 60
¥ ASMINE FATHIMA.N CB155393897 5 4 4 4 4 24 a6

7 5 4 7

i
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Expected Attainment in each CO - B5%

co Int. Exam + Assignment End Sem Total %

co1 4,05 75 79.05 93.0
Co2 .78 75 78.78 92.7
Cco3 154 75 78.54 92.4
CO4 3.46 75 78.46 92.3
CO5 3.76 75 78.76 92.7

COURSE ATTAINMENT FOR BSc Nutrition and Dietetics

SUBJECT NAME : FOOD PRESERVATION AND BAKERY
SUBJECT CODE : MBEND1
NO OF STUDENTS : 41
COURSE OUTCOME PERCENTAGE OF ATTAINMENT

co1 93.00%
co2 92.70%
o3 92.40%
Co4 92.30%
Cos 92,70%
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PERCENTAGE OF ATTAINMENT
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COURSE ATTAINMENT FOR BSc Nutrition and Dietetics

SUBJECT NAME : FOOD PRESERVATION AND BAKERY
SUBJECT CODE : MBEND1
NO OF STUDENTS : 41
COURSE OUTCOME ASSESSMENT
CATEGORY( MARKS) NO OF STUDENTS STATUS
90 -Above 1 OUT STANDING
80-90 4 EXCELLENT
70-79 10 DISTINCTION
60-65 ] VERY GOOD
50-59 13 GOOD
40-49 4 AVERAGE
Below 40 0 RE- APPEAR
COURSE OUTCOME ASSESSMENT IN PERCENTAGE
CATEGORY( MARKS) PERCENTAGE STATUS
90 -Above 2.43% OUT STANDING
9.75% EXCELLENT
gﬂ: 24.39% DISTINCTION
60-69 21.95% VERY GOOD
50-59 31.70% GOOD
40-49 9.75% AVERAGE




COURSE OUTCOME ASSESSMENT IN PERCENTAGE
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BHARATH COLLEGE OF SCIENCE AND MANAGEMENT , THANJAVUR-5
PG AND RESEARCH DEPARTMENT OF NUTRITION AND DIETETICS

Attainment of program outcomes and course outcomes

Course Dut-::ﬂmc-Fmgramme Outcome Mapping

[ BSc N&D)
PO1 Utilize knowledge from the physical and biological sciences as a basis for understanding the role of food and nutrients in health and dissase
processes
PO2 Provide nutrition counseling and education to individ uals, groups, and communities throughout the lifespan using a variety of communication
strategies
PO3 Apply technical skills, knowledge of health behavior, clinical judgment, and decision-making skills when assessing and evaluating the nutritional
status of individuals and communities and their response to nutrition intervention
|POa Students will utilize advanced principles of health literacy, including critical thinking skills, literature searches, data callection and interpretation,
necessary for the implementation of food and nutrition services in professional settings.Competence in the skills of assessment, planning,
management and evaluation of food service, nutrition and dietetic services in institutional food, community nutrition, and clinical dietetics
settings
POS Implement strategies for food access, procurement, preparation, and safety for individuals, families, and communities
NAME OF THE PROGRAM :B.5C N&D
COURSE COURSE OUTCOME
CODE&COURSE |CO 1 Gain knowledge about physio — chemical changes in foods.
TITLE : _
CO 2 Gain knowledge on sources, uses, properties and changes in starches, sugars, proteins and browning
FOOD reactions
STANDARD |CO 3 Gains knowledge on theimportance of quality assurance infood industry .
QUALITY TZEI q Gain knowledge about proteins in foods, flavour and aroma, Common food adulterants and toxins and
CONTROL enTymes :
(RACSYB2F) [CO 5 Thorough knowledge on various tests and gyality assessment, using standards for quality assessment and
food safety.




PO-CO PO1 PO2 PO3 PO4 PO5
Co1 1 0 0 0 0
Co2 0 0 1] 0 0
Co3 1 2 0 0 0
Co4 1 0 0 0 1
€05 1 0 0 Q 3
Average 0.8 0.4 0 0 0.8

=

Internal Examination Mark Distribution for each Course outcome

co Internal {15) Assignment (5) SEMINAR (5)
iy 3 1 1
co2 ) 1 1
o3 3 1 1
co4 3 1 1
CO5 3 1 1
Total 3 g 5




)

®TO
TOTAL
INTERNAL
NO NAME REGISTER NO coz2 co3 Cos TOTAL MARKS

1 ABINAYAS CB155393856 4 i 3 4 3 18 72

2 ABINAYA SUNDARLS CB155393857 4 4 4 5 5 22 88

3 AJUMMARANSARILT CB155393858 4 4 a4 4 4 20 80
4 ANJUKANWAR CR155393859 4 4 5 5 5 23 92
5 BALAKRISHNAN.U R CB155393860 5 4 i 4 3 19 76
6 BHARANIKA. S CB155393861 4 4 4 4 4 20 80
7 BHUVANESWARLR CB155353862 4 4 a4 4 5 21 24
i DHARANIM CB155353863 4 4 4 4 5 21 B4
9 DIVYAK CB155393864 4 4 3 3 3 17 68
10 GAYATHIRLM CB155393865 4 3 3 3 3 16 64
11 HAMSAVARTHANIS CB155393866 4 4 5 5 5 23 82
12 JAYAMANLS CB155393867 4 4 4 4 4 20 80
13 ERISHNAVEMNIR CB155393868 4 4 3 4 3 18 72
14 LEENA JENIFER.] CB155353859 4 4 4 4 5 21 84
15 LINGAPERUMAL.M CB155393870 5 4 3 4 3 19 76
16 MADHAN.S CB155393871 4 4 3 4 3 18 72
17 MAHALAKSHMI. M CB155393872 3 3 3 3 3 15 &0
18 MAHESWARGANDHIS CB155393873 4 3 3 3 3 16 64
19 MALAVIKA K CB155393874 5 4 3 4 3 19 76
20 MISHMA. M CB155393875 4 4 4 4 4 20 B0
21 MOUNIKA P CB155393876 4 4 3 4 3 18 72
22 MANDHINILC CB155393877 5 4 3 4 3 19 76
23 MANDHINLS CB155393878 4 4 3 3 3 17 68
24 PADMAPRIYAE CB155393879 4 [ 3 4 3 18 72
25 PORKODLR CB155393880 4 4 4 4 4 20 BO
26 PRIYADHARSHINI.M CB155393881 5 4 3 4 3 19 76
27 PRIYANKAR CB155393882 4 4 3 a 3 18 72
28 SABARIMANILE CB155393883 4 4 3 i 3 17 ba
29 SAMEERA BANUA CB155393884 5 %\ 3 4 3 19 76

Ty ¥



) SORNAMUGHL CB155393885 3 3 3 3 3 15 &0
3 SOWMIYAY CB155393886 4 4 4 5 5 22 88
32 SUBALAKSHMLS CB155393887 5 4 5 5 5 24 96
a3 SURUDHIY CB155393888 4 4 5 5 5 23 82
34 SURIYAK CB155393889 4 4 3 4 3 18 72
35 TREESA JOSEPH.J CB155393890 4 4 4 5 5 22 88
36 UTHAYA.B CB155393891 5 4 3 4 3 19 76
a7 VENCY LIBANA.H CB155393892 4 4 4 4 5 21 84
38 VENNILAA CB155393893 4 4 4 4 5 21 84
39 VIDHYAA CB155393894 4 4 3 3 3 17 68
40 VIDHYA.C CB155393895 4 4 4 4 4 20 B0
41 VUAYALAKSHMIL.M CB155393896 4 4 3 3 3 17 68
a2 YASMINE FATHIMA.N CB155393897 4 4 4 5 5 22 88
4.142857143 | 3.904762 | 3.547619 | 3.97619 | 3.761905




Expected attainment in each CO -85%

co™ Tint.Exam+Assignment |End sem Total %

CO1 4.143 75 79.143| 93.10041
CO2 3.9 75 78.9| 92.82353
CO3 3.548 75 78.548| 92.40941
CO4 3.976 75 78.976| 9291294
|cos 3.7619 75 78.7619| 92.66106

COURSE ATTAINMENT FOR B.SC :N&D

SUBJECT NAME

SUBJECT CODE :

RACSYB2F

NO OF STUDENTS : 42

: FOOD STANDARD QUALITY CONTROL

—

COURSE PERCENTAGE OF
OUTCOME ATTAINMENT
lcon 93
[co2 93
Co3 92
CO4 93
CO5 93




PERCENTAGE OF ATTAINMENT




SUBJECT NAME : FOOD STANDRAD & QUALITY CONTROL
SUBJECT CODE : RACSYR2F
MO OF STUDENTS : 42

lcnﬂﬁﬁnm' lﬂn OF STUDENTS  [STATUS

lo0 ABOVE o OUTSTANDING
B0-BE9 7 IEECE LLENT
70-79 18 lDISTIr-IETIﬂH
60-69 12 V.GOOD
50-59 5 GOOD
40-449 (1] AVERAGE
BELOWA40 o RA

COURSE OUTCOME ASSESSMENT IN PERCENTAGE

CATERGORY  |PERCENTAGE STATUS
B80-89 16.66% EXCELLENT
70-79 42.85% DISTINCTION
60-69 28.57% V.GOOD
50-59 11.90% |lcooo




COURSE OUTCOME ASSESSMENT IN PERCENTAGE

190%

T 42.85%DISTINCTION
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BHARATH COLLEGE OF SCIENCE AND MANAGEMENT , THANJAVUR-5

Bk PG AND RESEARCH DEPARTMENT OF NUTRITION AND DIETETICS
Attainment of Program outcomes and Course outcomes
Course Qutcome- Programme Qutcome Mapping
PROGRAM OUTCOME ( MSc FSMD)
PO1 Understand the core knowledge of Food Service Management and Dietetics in-depth
PO2 Able to apply concepts and counsel dietary management in the treatment of diseases.
PO3 Capable to develop and evaluate unique health food products to foster healthy society.
PO 4 Manage and administrate dietaries and food service outlets effectively
POS Become a successful professional, entrepreneur and researcher,
COURSE NAME OF THE PROGRAMME: MSc FSMD
CODE
& COURSE
TITLE
COURSE OUTCOME
Co1 Understand the principles and procedures of nutrition counselling
co2 Understand the role of the counsellor
P16FSE3
COUMSELL Prens Develop an understanding in lifestyles in influence on health and well-being
NG SKILLS
CO4 Effects of acute and chronic diseases on the emotional and psychological state.
CO35 Understand the behaviour of the individuals .




PO-CO PO1 PO2 PO3 PO4 PO5S
Col 2 0 2 2 3
co2 i} 3 2 2 3
Co3 3 3 3 2 2
Co4 3 3 2 3 1
CO5 3 3 3 2 3

Average 2.2 2.4 2.4 2.2 2.4
Internal Examination Mark Distribution for each course outcome
co Internal (15) Assignment (5) [SEMINAR (5)
co1 3 1 1
co2 3 1 1
o3 3 1 1
co4 3 1 1
€05 3 1 1
Total 3 5 5




% TO TOTAL
INTERNAL
S.NO NAME REGISTER NO co1 Co2 Co3 Co4 Cos5 TOTAL MARKS

1 DEEMASRILG P16450101 5 5 5 5 5 25 100

2 DURGA.N P16450102 4 5 4 4 4 21 ad

3 PRATHIBHALD P16450103 4 3 5 4 4 20 80

4 PREETHLC P16450104 5 5 3 4 5 22 88

5 PRIYANGA.P P16450105 5 5 5 5 4 24 96

6  |RATHIKAS P16450106 5 3 4 4 5 21 B4

7 |RASOOL FATHIMA.A P16450107 5 5 5 5 5 25 100

] RAVICHANDRAN,N P16450108 4 4 4 4 4 20 B0

9 SATHIYA DEVI.B P16450109 5 5 4 4 4 22 88

10 SIMLA.S P16450110 4 4 5 4 4 21 )

11 SIRAINISHA.R P16450111 5 5 4 5 4 23 92

12 VAIDHIYANATHAN.R P16450112 a4 4 5 4 4 21 &4

AVERAGE 4.583333333| 4.416667| 4.416667| 4.333333| 4.333333
Expected attainment in each CO -B5%
co Int.Exam+Assignme
nt End sem Total "

Co1 4.58 75 79.58 93.62353
CO2 4,41 75 79.41 93.42353
03 4.41 75 79.41 93.42353
CO4 4.33 75 79.33 93.32941
COs 4.33 75 79.33 53.32941




% TO TOTAL
INTERMAL
S.NO NAME REGISTER NO col coz2 co3 Co4 CO5 TOTAL MARKS
1 DEEMASRLG P16450101 5 5 5 5 5 25 100
2 DURGAN P16450102 4 5 4 4 4 21 84
3 PRATHIBHAD P16450103 4 3 5 4 4 20 80
4 PREETHLC P16450104 5 5 3 4 5 2 g8
5 PRIYANGA.P P16450105 5 5 5 5 4 24 96
& RATHIKAS P16450106 5 3 4 a 5 21 84
7 RASOOL FATHIMALA P16450107 5 5 5 5 5 25 100
g8 RAVICHANDRAN.N P16450108 4 4 4 4 4 20 20
9 SATHIYA DEVL.B P15450109 5 5 4 4 4 22 88
10 [SIMLAS P16450110 4 4 5 4 4 21 84
11  |SIRAJNISHAR P16450111 5 5 ) 5 4 23 92
12 |[VAIDHIYANATHAN.R P16450112 4 4 5 4 4 21 24
AVERAGE 4.583333333] 4416667 4416667 4,333333| 4.333333)
Expected attainment In each CO -B5%
co Int. Exam+Assignme
nt End sem Total 8
col 4,58 75 79.58 93,62353
Cio2 4.41 75 79.41 93.42353
03 4.41 75 7941 93.42353
CDd 4,33 75 79.33 593.32941
Co=s 4.33 75 79,33 93.32941




COURSE ATTAINMENT FOR M5c FSMD

SUBJECT NAME COUNSELLING SKILLS
SURJECT CODE : P16FSES
NO OF STUDENTS = 12
il COURSE OUTCOME PERCENTAGE OF ATTAINMENT
co1 93.62%
coz2 93.42%
co3 93.42%
Co4 93.32%
CO5 9332%
PERCENTAGE OF ATTAINMENT
09365
0936
0.9%55%5
0535
0.59345
0.934
0.533%
0933
09325
0932
09315

ool o2




COURSE ATTAINMENT FOR M5c FSMD

SUBJECT NAME - COUNSELLING SKILLS
SUBIECT CODE : P16FSES
NO OF STUDENTS : 12
COURSE OUTCOME ASSESSMENT
CATEGORY| MARKS) NO OF STUDENTS STATUS
90 -Above 0 OUT STANDING
BO-89 3 EXCELLENT
70-79 5 VERY GOOD
60-69 3 GOOD
50-59 0 ABOVE AVERAGE
Below 50 0 RE-APPEAR
COURSE OUTCOME ASSESSMENT IN PERCENTAGE
CATEGORY( lll.lRl'.!l PERCENTAGE STATUS
80-89 25% EXCELLENT
70-79 50% VERY GOOD
60-59 25% GOOD




COURSE OUTCOME ASSESSMENT IN PERCENTAGE
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BHARATH COLLEGE OF SCIENCE AND MANAGEMENT, THANJAVUR-5

(UGC Recognized 2(f) & 12(b) Institution)
PG AND RESEARCH DEPARTMENT OF NUTRITION AND DIETETICS
Attainment of Programme Outcomes and Course Outcomes

PROGRAMME OUTCOME(M.Sc FSMD)
PO1 Understand the core knowledge of Food Service Management and Dietetics in-depth [
PO 2 Able to apply concepts and counsel dietary management in the treatment of diseases. J
PO3 Capable to develop and evaluate unique health food products to foster healthy society. J'
PO4 Manage and administrate dietaries and food service outlets effectively !
POS Become a successful professional, entrepreneur and researcher. '
NAME OF THE PROGRAMME -M.S¢ FSMD ‘
COURSE OUTCOME
col1 [Gain knowledge on source and properties of food
COURSE CODE&TITLE - T o e gl of ookl oo
cD 3 Understand the principles and chemistry of foods.
D , .
HEFSH::?::;E 2 co4 Apply the principles while preparing and cooking
GE Comprehend knowledge on thﬁwsﬁcs and properties of foods in cooking
T Ay
rocess L

.": g err 3 ¥ ]
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ll_ PO-CO PO1 PO2 PO3 PO4 POS
][ Col 0 3 1 2 2
‘. co2 0 3 1 0 1
1 co3 g 3 2 1 0 0
[ co4 0 2 0 1 0
CO5 0 3 0 0 1
Average 0.2 2.6 0.6 06 | 08
Internal Examination Mark Distribution for each course outcome
co INTERNAL({15) | ASSIGNMENT( 5) | SEMINAR(S)
CO1 3 1 1
Co2 3 1 1
Co3 3 1 1
co4 3 1 1
CO5 3 1 1
TOTAL 15 5 5




REGNUMBER STUDENT NAME co1 coz co3 Co4 CO5 TOTAL | % TOTAL INTERNAL MARKS
P17450101 ABIRAMIM 4 4 4 4 4 23 92 |
P17450102 AKSHYAV 4 4 4 4 4 22 28 ]
P17450103 EDITH PREBHAVATY 4 4 4 4 4 21 84 |
P17450104 GAYATHRLN 4 4 4 4 4 20 80 |

P17450105 HARIHARAN.D 4 4 4 4 4 21 84 |
P17450106 JANAKIRAMAN.S 4 4 4 4 4 20 80 ]
P17450107 KEERTHIKA.G 4 4 4 4 4 21 84 |
P17450108 [KousALYA.M 4 4 4 4 5 22 28

P17450109 MATHUMITHA, P 4 4 4 4 6 22 88

P17450110 MOHANESWARLS 4 4 4 6 5 20 80

P17450111 NASREEN MUNAW 4 4 4 4 4 21 84

P17450112 NIVETH.S 4 4 4 4 5 20 80

P17450113 PATTAAMALS 4 4 4 4 4 20 80

P17450114 PRIYA.P 4 4 4 4 4 21 84

P17450115 PRIYANKA.V 4 4 4 4 5 21 84

P17450116 SIVAGAMIK 4 4 4 6 5 22 88

P17450117 SOWMIYA.C 4 4 4 4 4 22 88

P17450118 VINITHA.MC 4 4 4 4 5 21 84

P17450119 VINOSRIT 4 4 4 4 5 21 84

P17450120 YAZHINLS 4 4 4 4 r 20 80

4 4 4 4.2 4.45



Expected attainment in each €O -85%
co Int.Exam+
Assignment End sem total %

CO1 4 75 79 82,9

CO2 a4 75 74 92.9

C03 4 75 79 92.9

CO4 4.2 75 79.2 93.2

CO5 4,45 75 79.45 93.5
CcO AINM M.Se F ERVI ANAGE D DIETE

SUBJECT NAME :ADVANCED FOOD SCIENCE
SUBJECT CODE :P16F511

NO.OF STUDENTS:20

PERCENTAGE

COURSE OUTCOME OF
ATTAINMENT

C01 92.9

CO2 92.9

COo3 92.9

CO4 93.2

COS 93.5
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PERCENTAGE OF ATTAINMENT
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COURSE ATTAINMENT FOR M.Sc., FOOD SERVICE MANAGEMENT AND DIETETICS

SUBJECT NAME ADVANCED FOOD SCIENCE
SUBJECT CODE  : PI6FS]1
NO OF STUDENTS 20
COURSE OUTCOME ASSESSMENT
CATEGORY MARKS NO OF STATUS
90 and above (100) 0 OUTSTANDING
80-89 ] EXCELLENT
70-79 10 VERY GOOD
60-69 9 GOOD
50-59 0 AVERAGE
below 50 0 RE-APPEAR
COURSE OUTCOME ASSESSMENT IN PERCENTAGE
CATEGORY MARKS PERCENTAGE STATUS
80-89 5% EXCELLENT
70-70 50% VERY GOOD
60-69 45% GOOD
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COURSE OUTCOME ASSESSMENT IN PERCENTAGE
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BHARATH COLLEGE OF SCIENCE AND MANAGEMENT
(UGC Recognised under 2(f) & 12(B) Institution
PG AND RESEARCH DEPARTMENT OF NUTRITION AND DIETETICS
Attainment of program outcomes and Course outcomes

Understand the core knowledge of Food Service Management and Dictetics in-depth

1 Able to apply concepts and counsel dietary management in the treatment of diseases.
PO3 Capable to develop and evaluate unique health food products to foster healthy society.
PO A4 Manage and administrate dietaries and food service outlets effectively
POS Become a successful professional, entrepreneur and researcher,
NAME OF THE PROGRAMME:M.Sc :FSMD
COURSE CODE &
COURSE TITTLE COURSE OUTCOME
CO 1 Learn, analyse and apply the nutrition care process and therapeutic dietary
approach
coz Understand the aetiology, physiologic and metabolic anomalies of acute and chronic diseases
and patient needs
P16F521 o3 Know the effect of various diseases on nutritional status and nutritional snd dietary
DIETETICS |requirements.
CO4 Develop aptitude for taking up dietetics as a profession
cos Develop capacity and aptitude for taking up dietetics as a profession




\F':H‘.ﬁ PO1 PO2 PO3 PO4 POS5
\ml 3 F4 3 2 3
\Eui 3 3 3 2 3
\ma 3 3 3 3 3
l':ﬂ'ﬂ 3 2 3 2 2
{CO5 3 3 2 3 2
Average 3 2.6 2.8 2.4 2.6
Internal Examination Mark Distribution for each course outcome
co INTERNAL(15) ASSIGNMENT(5) |SEMINAR(S)
col 3 1 1
lco2 3 ' 1
co3 3 1 1
co4 3 1 1
cos 3 1 1
TOTAL 15 5 5




l [ %70
NAME OF THE STUDENT | REGISTER NUMBER co1 coz co3 | cos | cos | vorar | TOTA
INTERNAL
MARKS
| ABTRAMIM P17450101 5 5 5 4 4 23 a2
|AKSHY AV P17450102 5 5 5 3 4 22 88
EDITH PREBHAVATHL P17450103 5 5 5 3 4 22 88
GAYATHRLN P17450104 4 4 4 4 4 20 80
HARIHARAN.D P17450105 4 4 4 4 4 20 80
JANAKIRAMAN 5 P17450106 4 4 4 4 4 20 80
KEERTHIKA.G P17450107 4 4 4 4 4 20 20
| KOUSALY AM P17450108 5 g 4 4 4 27 B8
' MATHUMITHAP P17450109 5 4 4 o 4 21 a4
MOHAMESWARLS F17450110 5 5 5 4 4 23 a2
MASREEM MUMAW P17450111 4 4 4 4 4 20 a0
MIVETH.S P17450012 5 5 4 4 &4 12 &8
PATTAAMALS PIT450113 4 4 4 4 4 20 a0
PRIY AP P17450114 5 4 4 4 4 21 B4
PRIYANKAY P174500115 5 4 4 4 5 i 88
SIWVAGAMIL K P17450116 5 E] a 4 4 3 g2
SOWMIYA.C P17450117 4 L] 4 4 4 20 BO
VINITHA.MC P17450118 5 5 4 4 4 22 88
WVIMOSELT P17450119 4 i 4 4 4 20 B0
Y AZHINLS PIT450120 4 4 4 4 4 20 BO
AVERAGE 4,55 4.4 4.25 3.9 4.05
Expected attainment in each CO -B5%
co int.Exam+Assignme|End sem total
col 4.55 75 79.55 93.59
Co2 4.4 75 79.4 g3.41
o3 4.25 75 79.25 93.24
o4 3.9 75 78.9 92.82
COs 4.05 75 79.05 93




v

COURSE ATTAINMENT FOR M.Sc FSMD
SUBJECT NAME: DIETETICS

SUBJECT CODE :P16F521
NUMBER OF STUDENTS :20

| PERCENTAGE OF
\munss OUTCOME | = ENT
lcon 93.59
\co2 93.41
[cos 93.24
Co4 92.82
ICOs 93
PERCENTAGE OF
ATTAINMENT
O1E
93.56823519
936
9341176471
3.4 593.23539412
893.2
93
9.8
92.6
G524 oz €03

SrEIES24L

Lk

i el tes Rl



SUBJECT NAME

COURSE ATTAINMENT FOR M.Sc FSMD
: DIETETICS
SUBJECT CODE 1 P16FS21
NO OF STUDENTS :20
L COURSE OUTCOME ASSESSMENT
|CATEGORY( MARKS) | NO OF STUDENTS STATUS
|90 -Above 0 OUT STANDING
|80-80 10 EXCELLENT
|70-78 10 DISTINCTION
60-69 0 VERY GOOD
50-59 0 GOOD
40-49 0 AVERAGE
Below 40 0 RE- AFPEAR
COURSE OUTCOME ASSESSMENT PERCENTAGE
CATEGORY([ MARKS) PERCENTAGE STATUS
80-90 50% EXCELLENT
70-79 50% DISTINCTION

e e e e e 3 i
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COURSE OUT COME PERCENTAGE
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BHARATH COLLEGE OF SCIENCE AND MANAGEMENT, THANJAVUR-S
UGC Recogonized (12f) (12b) Instution
AMiated Bharadhidasan University, Tiruchirapalli.
PG& RESEARCH DEPARTEMENT OF NUTRITION AND DIETETICS
Attainment of Programme Outcomes and Course Outcomes

PROGRAMME OUTCOME(M.S5¢ FSMD)

PO1 Understand the core knowledge of Food Service Management and Dietetics in-depth
PO 2 Able to apply concepts and counsel dietary management in the treatment of diseases.
PO3 Capable to develop and evaluate unique health food products to foster healthy society,
PO 4 Manage and administrate dietaries and food service outlets effectively
PO Become a successful professional, entrepreneur and researcher.

MAME OF THE PRAGRAMME- CLINICAL BIOCHEMISTRY
COURSE OUTCOME
e 01 Understand the metabolism of the nutrients and the associated disenses
co2 Know the organ specific function tests associated with the disease
{Comprehend the role of hormone in health.
P16F513 CLINICAL Co 3
BIOCHEMISTRY co 4 Understand the diferent evaluation of organ function tesis.
lcos Obtain knowledge on different disordes in human body.




\Pﬂ-':ﬂ PO1 PO2 PO3 POS
CO1 0 3 0 -
o2 0 3 1 1
Co3 1 2 1 a
lC{M 0 2 0 a
L:!‘JE 0 3 0 1
Average 1 13 2 4
Internal Examination Mark Distribution for each course outcome
o INTERMNAL(15) ASSIGMMENT(S) |SEM INAR(S)
CO1 3 1 1
Co2 3 1 1
CO3 3 1 1
Co4 3 1 1
CO5 3 1 1
TOTAL 15 5 5




i |

l % TOTAL
NAME OF THE STUDENTS{REGISTER NUMBER |CO1 co2 o3 lcoa INTERNAL
|ABIRAMIM P17450101 4 3 = 05 JTOTA JMARKS

|AKSHYAV P17450102 3 g ; : 4 20/ 80|

\EDITH PREHAVATHLA P17450103 3 - = ; : 20/ 80/

GAYATHRIN P17450104 r g = ; : :;}I :;Iri
HARIHARAN.D P17450105 4 i 4 4 4 20 a0/
JAMAKIRAMAN.S P17450106 4 1 3 2 2 20] 3]

KEERTHIKAG P17450107 4 4 4 4 4 20| 80|

KOUSALYA M P17450108 4 4 4 4 5| 21 24/

[ MATHUMITHAP P17450108 4 4 4 4 [ 12 58|
MOHAMESWARILS P17450110 4 4 4 6 5 23 32|
NASREEN MUNAWARA.M pP17450111 4 4 4 4 4 0 80|
NIVETH.S P17450112 4 4 4 4 5 21 - 84)

PATTAAMALS P17450113 4 4 4 4 4 20 a0
PRIVAP P17450114 a 4 A 4 4] 20 80f
PRIYANKAV P17450115 4 4 4 4 5 i1 84
SIVAGAMIK P17450116 4 4 4 5 : ::l :‘3
SOWMIYA.C P17450117 : : : : : = =
VINITHA.MC p17450118 - ; - - - =
VINOSRLT P17450119 4 - ; = - 3 0
YAZHINLS P17450120 :' - : . 245 ]




| |

Expected attainment in each CO -85%

\co Int.Exam+AssignmerEnd sem total %
[rénD; 4 75 79| 92.94118
4 75 79] 92.94118
CO03 4 75 79| 92.94118
CO4 4.2 75 79.2] 93.17647
Ccos 4.45 75 79.45| 93.47059
L

COURSE ATTAINMENT FOR MSC FOOD SERVICE MANAGEMENT&DIETETICS

SUBJECT NAME ] CLINICAL BIOCHEMISTRY
SUBJECT CODE P16F511
NO OF STUDENTS : 20
COURSE OUTCOME PERCENTAGE OF ATTAINMENT

Co1 9294117647
Co2 92.94117647
Co3 92.94117647
Cod 9317647059
CO5 93.47058824




936

934

433

3.2

4931

529

98

916

PERCENTAGE OF ATTAINMENT

5294117647 92.94117e47 9294117647

Col oo {03

93.17647059

£0a

93 47058824
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COURSE ATTAINMENT FOR MSC FOOD SERVICE MANAGEMENTA&DIETETICS

SUBJECT NAME CLINICAL BIOCHEMISTRY
SUBJECT CODE : P16F511
NO OF STUDENTS : 20
CATEGORY MARKS NO OF STUDENTS STATUS
90 -Above 0 OUT STANDING
80-89 1 EXCELLENT
70-79 10 VERY GOOD
60-69 B G00D
50-59 1 AVERAGE
Below 50 RE- APPEAR
COURSE OUTCOMEASSESSMENT IN PERCENTAGE
CATEGORY[MARKS) PERCENTAGE STATUS
80-89 5% EXCELLENT
70-79 30% VERY GOOD
60-69 40% GOOD
30-59 % AVERAGE




PERCENTAGE
5% EXCELLENT

2% AVERAGE

w083 m70-79 WEO-60 m50-59
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BHARATH. COLLEGE OF SCIENCE AND MA NAGEMENT, THANJAVUR-5
Attainment of program outcomes and course outcomes

Course Outcome-Programme Qutcome Mapping
PGE RESEARCH DEPARTMENT OF NUTRITION AND DIETETICS

PROGRAM OUTCOME (M.S.c FSMD)

po1 |Understand the core knowledge of Food Service Management and Dietetics in-depth ][
poz |Able to apply concepts and counsel dietary management in the treatment of diseases. _I[
po3  |Capable to develop and evaluate unique health food products to foster healthy society. J'
poa (Manage and administrate dietaries and food service outlets effectively
pos  |Become a successful professional, entrepreneur and researcher.
COURSE - QUANTITY FOOD PRODUCTION AND SERVICE
T Lo COURSE OUTCOME
Title
CO1 |Gain knowledge in menu planning, large scale food production and service.
PIGFS3! [ CO2_[Manage the mass production of cuisines and beverages
food y C03 Know the different types of food service techniques
production C04 Learn aspects on quant'lrg.r p]'ﬂdl.ﬂ.‘.-ti.ﬂﬂ and quality control
ansd service CO5 Gain knowledge on standardization of recipes.




o |
Col PO1 PO2 PO3 PO4 POS
\Cﬂl 0 0 0 3 3
|coz 2 0 2 3 3
|cos 2 1 1 3 3
Co4 2 0 3 3 3
Cos5 2 0 2 1 E]
Average 1.6 0.2 2.6 2.6 3

Internal Examination Mark Distribution for each Course outcome

Co Internal (15) Assignment (5) | Seminar ((5)
co1 3 1 1
coz 3 1 i
co3 3 1 1
co4 3 1 1
co5 3 1 :
Total 15 5 5




|s.NO NAME REGISTER NO Col co? cod CO4 Total Average |
I DEENASRLG P16450101 5 4 5 5 5 24 % |
|ouRGAN P16450102 4 4 4 4 4 20 0 |
12 PRATHIBHA.D P16450103 5 4 4 4 4 21 81 |
4 PREETHI.C P16450104 4 4 4 5 5 22 88 |
5 PRIVANGA.P 16450105 5 5 5 4 4 23 92 |
6 RATHIKA.S P16450106 4 4 4 5 5 22 88
7 RASOOL FATHIMAA P16450107 5 5 5 4 4 22 88
8 RAVICHANDRAN.N P16450108 4 4 4 4 4 20 80
9 SATHIYA DEVI.B P16450109 5 5 4 4 4 22 84
10 SIMLA.S P16450110 4 4 4 4 5 21 84
11 SIRAINISHAR P16450111 5 4 5 5 5 24 96
12 VAIDHIYANATHAN.R plE450112 4 4 5 5 4 FF 58
Average 4,50 4.25 4.4 4.4 4.42
Expected Attainment in gach CO - B5%
int. Exam +
co Assignment End 5em Total )
co1 4.5 75 79.5 93.5
|coz2 4,25 75 79.25 93.2
Co3 4.42 75 79.42 93.4
co4 4.42 75 79.42 93.4
COS5 4.42 75 79.42 93.4



COURSE ATTAINMENT FOR MSc FSMD

SUBJECT NAME : QUANTITY FOOD PRODUCTION AND SERVICE
SUBJECT CODE P16F531
MO OF STUDENTS : 12
| COURSE OUTCOME PERCENTAGE OF ATTAINMENT
co1 93,50%
C0o2 93.20%
€03 93.40%
CO4 93.40%
Co5 93,40%
PERCENTAGE OF ATTAINMENT
0.5355
0.535%
093485
0.934
0.9335
0533
0.9325
0932
0.9315
0.531
0.9305 = o co%
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COURSE ATTAINMENT FOR M5c FSMD

SUBJECT NAME : QUANTITY FOOD PRODUCTION AND SERVICE
SUBJECT CODE H P16F531
NO OF STUDENTS : 12
COURSE OUTCOME ASSESSMENT |
CATEGORY( MARKS) NO OF STUDENTS STATUS |
90 -Above 0 OUT STANDING |
80-89 0 EXCELLENT II
70-79 1 M'E:*r;gﬂn ]I
B
:gj; 3 ABOVE AVERAGE |
0 RE-APPEAR
Below 50
COURSE OUTCOME ASSESSMENT IN PERCENTAGE
PERCENTAGE STATUS
CATEGORY({ MARKS) £8.33% VERY GOOD
70-79 i =000
60-69 o ABOVE AVERAGE
50-59
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COURSE OUTCOME ASSESSMENT IN PERCENTAGE
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BHARATH COLLEGE OF SCIENCE AND MANAGEMENT , THANJAVUR-5
PG AND RESEARCH DEPARTMENT OF NUTRITION AND DIETETICS

Attainment of program outcomes and course outcomes

Course Outcome-Programme Outcome Mappin

PROGRAMME OUTCOME(M.Sc FSMD)

PO1 Understand the core knowledge of Food Service Management and Dictetics in-depth

PO 2 Able to apply concepts and counsel dietary management in the treatment of diseases.
TE Capable to develop and evaluate unique health food products to foster healthy society.
lroa Manage and administrate dietaries and food service outlets effectively
B Become a successful professional, entrepreneur and researcher.

NAME OF THE PROGRAM :M.5C FSMD
COURSE CODE&COURSE COURSE OUTCOME
TITLE CO | Provide a platform to undertake innovative research for new product development
FOOD PRODUCT Co 2 Understand the applications of food service operations, dietetics, food chemistry
DEVELOPMENT(P16FSE4) |CO 3 |Gain knowledge on Recipe development
CcO4 Develop integrated problem-solving compete and establish as scientists, research

CO35

sector

grated problem- 30V Ing oy e |
Competent to pursue career in the fields of hospitality service industry, food industry and health care




PO1

PO2

PO4

(=] R=] L°0) L=

Ll k=0 E=1 RT*] =

Y Ll =2 =1 [ = =Y

H"""‘:‘ﬂ-lug.

hmﬂmﬁmﬁ

CO5

1.2

0.8

Internal Examination Mark Distribution for each Course outcome

Internal (15)

Assignment (5)

SEMINAR (5)

|co
[co1

1

1

lcoz

lco3

|coa

LAY b e | |

Ul Ll Ll

Cco5
otal

[Fr] [Ty ey Py ey




% TO TOTAL
S.NO NAME REGISTER MO [co2 o3 o5 TOTAL ::::.::: "
1|DEEMNASRLG P16450101 4 4 4 4 4 20 B0
2| DURGA.M P16450102 4 4 dq 5 5 22 84
3| PRATHIBHAD P16450103 4 4 4 4 5 21 84
A1FREETHI.C P1E450104 4 4 5 5 5 23 52
S|PRIYANGE. P P16450105 5 5 4 5 5 24 96|
BRATHINA S PLE4S0106 4 4 4 5 5 22 as|
7 |RASCOL FATHIMA A P16450107 5 5 4 5 5 24 06
BIRAVICHANDRAMN.N P16450108 4 4 4 - 5 21 B4
S|SATHINA DEVILE Pl6450109 4 4 5 5 5 3 92
10|5IKMLAS P16450110 4 4 q 5 5 22 a4
11| SIRAIMISHAR P16450111 -] 5 4 5 5 4 96
12| VAIDHIYAMATHAMN.R Pla4501132 i 4 5 5 5 23 G2
Average a.25 4.25 4,25 A4.75] 4916667
Expected attalnment in each CO -B5%
Co
r Int.Exam+Assignment End sem *
Col 4.25 79.25%| 93.23529
|coz2 4.25 79.25| 93.23529
C03 4.25 79.25| 93.23529
lco4 4.75 T9.75| 93.82353
rcuﬁ d.916667 TA.916667| 94.01961




COURSE ATTAINMENT FOR M.SC :FSMD
SUBIECT NAME : FOOD PRODUCT DEVELOPMENT

SUBJECT CODE : P16F5E4
MO OF STUDENTS: 12

PERCEMTAGE OF
\CEUHSE OUTCOME ATTAINMENT

C01 93.24
Co2 93 24

03 93.24
|coa 93.82
lcos 83.02

F PERCENTAGE OF ATTAINMENT

R



SUBIECT NAME 1 FOOD PRODuUCT DEVELOPMENT
SUBJECT CopE - P16FSE4

NO OF STUDENTS : 12

CATERGORY NO OF STUDENTS STATUS

90 ABOVE ulumsmwnmﬁ
80-89 nfexcmmr
70-79 3v.Goon

|&60-69 7|GooD

50-59 21ABOVE AVERAGE
BELOW 50 O]RA

COURSE OUT COME ASSESSMENT IN PERCENTAGE

CATERGORY PERCENTAGE STATUS
70-79 25%|V.GOOD
&0-69 =8.33%|Go0oD
16.66%|ABOVE AVERAGE T
S0-59 2
Big fin l
| e Bon: hjins w
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COURSE OUT COME ASSESSMENT IN PERCENTAGE
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BHARATH COLLEGE OF SCIENCE AND MANAGEMENT , THANJAVUR-5
PG AND RESEARCH DEPARTMENT OF NUTRITION AND DIETETICS
Attainment of Program outcomes and Course outcomes
Course Outcome- Programme Outcome Mapping
PROGRAM OUTCOME ( BSc N&D)

PO1 Utilize knowledge from the physical and biological sciences as a basis forunderstanding the role of food and
nutrients in health and diseaseprocesses
|{rO2 Provide nutrition counseling and education to individuals, groups, andcommunities throughout the lifespan using
a varietyof communicationstrategies
[PO3 Apply technical skills, knowledge of health behavior, clinical judgment,and decision-making skills when assessing
and evaluating the nutritionalstatus of individuals and communities and their response to nutritionintervention
POa Students will utilize advanced principles of health literacy, including critical thinking skills, literature searches, data
collection and interpretation, necessary for the implementation of food and nutrition services in professional
settings.Competence in the skills of assessment, planning, management and evaluation of food service, nutriticn
and distetic services in institutional food, community nutrition, and clinical dietetics settings
PO5 Implement strategies for food access, procurement, preparation, andsafety for individuals, families, and
communities
COURSE CODE
MAME OF THE PROGRAMME : B5c N&D
ECCURSE TITLE
COURSE OUTCOME
I.;u1 Understand the pathology of metabolic diseases, cardiovascular and renal diseases and their dietary modification
16SCCNDS [co2 Appreciate tha nutritional care in surgery and allergy
DIETETICS-I  [CO3 Develop diet formulations for HIV and cancer
Imd know the metabolic condition af the life style related diseases
Explain the risk factors fordegenerative diseases and towardthe management of the severaldisease conditions

|t:u5







I
1

P

% TO
TOTAL
INTERNAL
NO NAME REGISTER NO co1 coz co3 cod CO5 TOTAL | MARKS
1 AASIMMA ANSARLT | CB165394270 5 5 5 5 5 25 100 |
2 ABARNAA CB165394271 5 5 5 5 4 24 96
3 ARPUTHA.R CB165394272 5 5 5 4 A 21 92
4 DEVARDOSVELT.A CR165394273 3 3 3 3 3 15 60
3 DEVADHARSHINLR | CB165394274 4 4 4 4 a4 20 B0
3 DEVASHRIS CB165394275 5 5 5 4 4 23 92
7 DHARANYA. K CB165394276 5 5 5 5 [l 24 a6
E [DHIVYAS CB165394277 5 5 5 4 5 24 a6
5 [DINESH KUMAR.M CA165394278 5 ] 4 4 4 20 80
10 HAJ MOHAMMED.M | CB165394279 4 4 E] ] 5 20 80
11 JANAKIPRIYA.R CB165394281 5 5 5 5 5 25 100
12 JESSY MARGARET. | CB165394282 4 3 s a a 20 80
13 KANIMOZHIR CB165354284 4 4 i 4 3 18 72
14 KAVIYA.M CB165394285 5 3 ] 4 5 20 80
15 KEERTHANAE CB165394286 4 [l 4 4 4 20 80
16 [KOWSHIKA A CB165324287 5 5 5 5 5 25 100
17 {MADHUPRIYA.K CB165394288 5 5 5 E] a 22 T
18 [MANISHAS CB165394289 5 5 5 5 5 25 100
19 IMONIKA.R CB165394290 5 5 5 4 5 24 9%
20 |NAGALAKSHMLR CB165394291 5 5 4 4 5 71 a3
21 INANDHINI.M CH165394292 5 5 5 5 4 14 56
22 PADMALAKSHMIA | CB165394293 5 5 4 1 3 T 80
23 PANCHALLN CB165394294 4 4 A a 5 33 a2
24 POOJAR CB165394295 4 a 4 5 5 12 =8
25 REENA.B CB165394196 5 5 A a n F -
26 SHAHIN BANLULA CB165394257 5 5 4 5 = e <
27 SIVASAKTHIA CB165394298 E] [ 4 a 3 5 =
28 SRIDEVI.D.V CB165394299 5 5 5 5 a a2 -
29 SUGLUINA.I CB165394300 3 4 4 4 E] 12 =7
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BHARATH COLLEGE OF SCIEN
PG AND RESEARCH DEPARTMENT OF NUTRITION AND DI ETETICS

- L4

CE AND MANAGEMENT y THANJAYUR-5

Attainment of Program outcomes and Course outcomes
PROGRAM OUTCOME ( BSe N&D)

Utilize Iﬁﬂﬂwlfdul: from the physical and biological sciences as a basis for understanding the role of food
and nutrients in health and discase processes

I?ﬂ:wid= nutrition counseling and education to individuals, groups, and communities throughout the
lifespan using a variety of communication strategies

PO3

Apply technical skills, knowledge of health behavior, clinical judgment, and decision-making skills

when assessing and evaluating the nutritional status of individuals and communities and their response
1o nutrition intervention

PO4

Students will utilize advanced principles of health literacy, including critical thinking skills, literature
searches, data collection and interpretation, necessary for the implementation of food and nutrition
services in professional settings.Competence in the skills of assessment, planning, management and
evaluation of food service, nutrition and dietetic services in institutional food, community nutrition, and
clinical dietetics settings

POS

Implement strategies for food access, procurement, preparation, and safety for individuals, families, and
communities

COURSE OUTCOMLE

COl

Obtain knowledge of different food groups,their comnposition and their role in diet

CO2

Study dilTerent methods of cooking foods

O3

Understand the major ehemical reactions that ovenr during food preparation and storage

Co4

Obtain knowledge about the nutrients present in foods

COs

Able to describe tho techniguesthat ,"."[. b wsedd to monitor quality of tw ingredicnts and oal

—— s ——
e e T =







it NAME { TST:{:.
NO Col Co2 O3 CO4 COs TOTAL | INTERN
AL
CB185395161 [aBiManyUY 5 3 r z - - MARKS
CB185395162 [ABITHA R 5 5 E] 3 3 1': :ﬁ
CB185395163 |AMRUTHA KUMAR 3 3 3 > : z -
CB185395164 |ANUGRAGA THOMAS 5 5 5 s 4 24 b6
CB185395165 [ASHA 4 4 4 4 q 0] B0
LB185395166 | BARATH KUMAR R 3 3 3 3 2 14 56
E£B1BS395167 [BAVATHARING & 5 5 3 3 3 19 76
CB185395168 [mency 3 3 k] 4 4 17 T
CB1BS395169 |BHUVANESHWARI P 3 3 3 q 4 17 64
CB185395170 |DEVIKA M 5 5 3 3 3 19 75
CB185395171 [DIVYABHARATHI A 5 5 4 4 4 2 T
CB185395171 [ELAKKiva.v 5 5 3 3 ] 19 76
CB185395173 |GOGULALAKSHMI & 3 3 4 4 4 18 1
CB185395174 |HADHI JAFRIN LAILA 5 4 4 4 4 4 20 30
CB185385175 |IANAKI 5 4 4 4 4 3 19 16
CB1BS395176  [JAMILLA GANI S 5 5 -] 4 4 2 >
CB185395177 |IENIFER SHEELA £ 3 3 3 ] 4 16 0
CB185395178 |IENSIVA .5 i 3 ] ] 4 16 L,
CB18S395179 |IESINTHA MARY A 5 5 3 3 - 19 ]
CB185395180 |KALAIMAGAL P 1 3 3 f : ': =
CB185395181 |[KALIVARTHAN .R i 3 :- ; ; :ﬁ :;
CB185395182_|KAVITHA P L . : '| . T ¥
CB185395183  [MEETHANA K 3 . . 3 : = e
CB185395184 |MADHUMATHI . 5 :' : . - T o
CB18S3I0S185 |MADHUMITHA L 3 1 : , . = =
CB1B5395186 [MAHADEVAN R.K 3 : : : ¥ =
CB185395187 [MAMPHAJIOTHI .G § -




CB185395188 |MANIBHARATHI .G 3 3 3 3 3 I 15 [ &0
CB1ES395189 [MOMANAMBAL 5 3 3 4 4 4 | R R
CBIB5395191 |NANDHINI M. 4 4 4 4 5 21 | 84
CB185395192 |NIVETHA R 5 5 s 5 4 24 26
CBIES305193 |NOORNISHA S 5 3 3 4 4 23 92
CB185395194 |POONGUZIHALI D 3 3 i 4 4 17 hE
CB185355195 |PRIYADHARSHINI D 3 k] 4 4 5 19 76
CB185395196 |PURUSHOTHAMAN B 3 1 E] 3 2 14 56
CB185395197 |RAGAVIN R 3 3 3 1 4 16 4
CB1B5395198 [SANTHINI.G s 5 5 5 d 24 eI
CA185395199 |[SATHYA R 5 4 4 4 4 21 B4
CB185395200 |SELLAKANNU .T 3 ] 1 1 3 14 36
CBIBSIOSIOL  |SHARMILA M 4 dq 4 4 i 20 &
CB1BS395202 |SMEKA 5 i 3 4 4 4 18 72
CB185395203 [SOBANA G 3 3 3 3 3 15 0
CB185395204 |SOWMIYA R 3 3 1 3 4 16 el
CB185395205 |THAMSEELA A 4 4 4 5 5 22 1]
CB185395206 |UDHAYASURIYAN A 3 3 3 3 2 14 56
CBIBS395207 |VARSHA A 5 5 5 5 4 24 (T
.c_mmmm VERAMUKIL .C 3 3 3 4 4 17 68
CB185395209 [VIDHYA P k] ] 3 3 2 14 56
CB185395210 |VIVEKA T 3 3 4 A 5 19 76
AVERAGE 1.86 3.82 1,50 3.61 3.55
Expected attainment in each CO -85%

CO Int. Exam+Assignmen| End sem total [%a

il .13 15 18,86 02,7765

CO2 3.82 75 T8.82 93,7254

C03 3.59 75 T8.59 92.458R

CO4 3.61 75 78.61 02,4824

COs 3.55 75 78.55 | 92.4118
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BHARATH COLLEGE OF SCIENCE AND MANAGE MENT
(UGC Recognised under 2(f) & 12(B) Institution
PG AND RESEARCH DEPARTMENT OF NUTRITION AND DIETETICS

nutrients in health and disease processes

Provide nutrition coy nseling and education to

Individuals, groups, and communities throughaut the lifespan using |
a variety of communication strategies

PO4

Apply technical skilis, knowledge

of heaith behavior, clinical Judgment, and d
and evaluating the nutritional st

ecision-making skills when assessing
atus of individuals and communities and

their response to nutrition interventian

Students will utilize advanced princ

Ples of health literacy, including
critical thinking skills,

literature searches, data collection and interpretation, necessary for the implementation of

clinical dietetics settings

Implement strategies for food ACCESS, procurement,

preparation, and safety for individuals, families, and
communities,

NAME OF THE PROGRAMME:B.5¢ : N&D

COURSE CODE &
COURSE TITTLE

COURSE OUTCOME

RCCSNDS
DIETETICS-I

coi Understand the pathology of metabalic diseases, cardiovascular and renal diseases and
their dietary modification

CO2 Appreciate the nutritional care in surgery and allergy

co3 Develop diet formulations for HIV and cancer
{COa Know the metabolic condition of the life style related diseases

cO5 Explain the risk factors for degenerative diseases and toward tha managemeant of the several
disease conditions




PO-LO PO1 PO2 PO3
c01 - 2 3 2 3 J
co2 3 3 3 2 3
lms 3 3 3 3 3
Co4 3 2 3 2 2
ll:ﬂ-i 3 3 2 3 2
Average 3 2.6 2.8 2.4 2.5
Internal Examination Mark Distribution for each course outcome

'::n INTERNAL(15) ]ASSJ-:;HMENT:S} SEMINAR(S)
]r.:ﬂl 3 1 1

co2 3 1 1

€03 3 1 1

Co4 3 1 1

€o5 3 1 1
|TOTAL 15 5



NO

274

CBIsEINMIT
CHisS394271
CHBIsSI42T2
CB165394276
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CHIaS3%2T8
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cHal 2T
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=

254
28

CRISSIMIEE

CHI6S3IMIES

CH18530429)
Chlssiadzul
CHIeS1940]
CHLESIMIE3

CHIaSI M
CHISSI4208
CHIaRI9 106
CRIaSIZOT
CHI6SI94299
CHIASLLIB0

CHIA5I9E23Y

CHIASIMIRT

CHIAEIALTE
CRIGSI208

CHl
Bl
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e 52.09
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BHARATH COLLEGE OF SCIENCE&MANAGEMENT-THANJAVUR-05

(UGC Recognized 2(f) & 12(B) Institution)
Affiliated to Bharathiasan University, Tiruchirappalli,

PG&RESEARCH DEPARTMENT OF NUTRITION AND DIETETICS
Attainment of programme outcomes and course outcomes

Course puti ome-programme outcome Maooing
- |pOL 1”“““ knowledge from the physical and biological sciences as a basis for understa nding the role of food and nutrients in health and disease processes
» 'Fﬂl ]thl'ldt nutrition counseling and education to individuals, groups, and communities throughout the lifespan using a variety of communication strategies
.IFDl \pply technical skills, knowledge of health behaviar, clinical judgment, and decision-making skills when assessing and evaluating the nutritional status of
. individuals and communities and their response to nutrition intervention
“!u'. : [Students will utilize advanced principles of health literacy, including critical thinking skills, literature searches, data collection and Interpretation,
- necessary for the implementation of food and nutrition services in professional settings.Competence in the skills of assessment, planning, management
and evaluation of food service, nutrition and dietetic services in institutional food, community nutrition, and clinical dietetics settings
IPﬂS Implement strategies for food access, procurement, preparation, and safety for individuals, families, and communities
MAME OF THE COURSE - FOOD CHEMISTRY
COURSE OUTCOME
COURSE lcoa Gain insight into Chemistry of foods
CODE
- ETITLE
co2 Understand the Scientific principles involved in food preparation
m:ra co3 Develop the scientific attitude of the students towards the principle of food chemistry
FOOD o4 study the physico-chemical changes eccurring in foods during cooking
ﬂiﬂﬂm o5 Study the physio-chemical changes occuring in foods during cooking







% TOTAL
Hg_m:;:mg REGISTER NO co1 coz co3 Co4 CO5 INTERNAL
TOTAL MARKS
1[ABIMANYL.Y CB1B5395161 5 5 5 5 4 24 96
2[ABITHA R CR1BS395162 4 a 4 F1 4 20 80
3|AMRUTHA KUMAR CB1E5305163 3 3 3 3 4 19 76
4| ANUGRAGA THOMAS CB185395164 3 5 4 b 3 21 84
5 M CB185395165 E 3 5 4 3 21 84
6| BARATH KUMAR R CB185395166 3 3 3 3 4 16 64
T|BAVATHARIN K CB185395167 5 4 f 3 3 21 B4
\ BEMCY J CB1852051568 5 3 5 3 3 19 16
9| BHUVANESHWARI P CB185305169 3 3 3 4 4 17 68
I 10| DEVIKA .M CB185395170 6 5 4 3 A 22 88
b 11| DIVYABHARATHI A CB185395171 4 6 B 4 3 23 92
! 12| GOGULALAKSHMI .R CB185395173 3 3 3 3 3 15 &0
i 13[HADHI JAFRIN LAILA .S CB185305174 3 3 3 [ 4 19 76
g 14[IANAKI S CB185305175 3 5 a8 3 3 21 24
| 15 [JAMILLA GANI S CB185395176 4 4 3 ] 4 18 72
N 16| JENIFER SHEELA E CB185395177 P 5 5 5 4 24 56
L 17 JENSIYA .5 CB18S395178 3 3 3 6 4 19 76
j 1BLESINTHA MARY A CB18539517% E] 3 3 a 4 17 68
' 19|KALAIMAGAL P CB185395180 4 [ 4 a 4 20 20
20[XALIVARTHAN R CB185395181 4 4 4 A 4 20 80
21 |KAVITHA P CR185395182 3 3 3 3 4 16 54
22 [KEETHANA K CB185305183 E] 3 3 4 4 17 T
| 23{MADHUMATHI _E CB1B5395184 i 5 4 B ] 21 B4
24|MADHUMITHA L CB1B5395185 4 4 4 4 a = ==
25|MAHADEVAN ALK CB185395186 3 3 3 [ A 19 76
26|MAMPHAIOTHI .6 CB185395187 4 4 3 3 4 18 72
' 27|MANIBHARATHI .G CB185395188 4 4 kel 4 4 20 B0
28|MOHANAMBAL 5 CA185395189 3 3| i 3 4 16 -

'f




28] NANDHING MU CB185395191 3 5 4 6 3 21| 84/
30|NIvETHA R CA185395192 3 5 4 6 3 21] 84/
31|NOORNISHA 5 CB185395193 6 3 3 3 4 22| 88/
32|POONGUZHALI .D CB185355194 5 5 5 5 5 25| 100)
33| PRIYADHARSHINI D CB185395195 6 3 3 3 4 22 88|
34| PURUSHOTHAMAN B CH18539515%6 (] 4 | 3 dq ig 72
35|RAGAVIN .R CB185395197 [ 6 3 3 4 22 88
I6[SANTHINI .G CB185395198 4 4 3 3 4 18 72
37|sATHYA R CB185395199 4 4 3 3 4 18 72
38| SELLAKANNLU T CB185395200 5 3 3 E] 4 22 BE
A9|SHARMILA .M CR185305201 (] & 3 3 q 2 a8
40[SNEKA S CR185395202 3 3 3 6 4 19 76
41|soBANA .G €B185395203 3 5 4 B 3 21 84
A2 {SOWRIYA R CB185395204 5 5 5 5 4 24 96
43| THAMSEELA.A CB185395205 5 5 5 5 3 23 92
44 |UDHAYASURIYAN A CBIBS395206 3 3 3 3 4 16 G4
45| VARSHA A CB185395207 3 3 3 3 4 22
46| VERAMUXIL .C CR1B5395208 3 3 3 3 4 16/ B4
47 |vioHya p CB185395209 3 3 3 3 4 16 64
AB|VIVEKA T CR1E5395210 5 5 5 5 3 23 22
4.0625| 4.208333] 3.708333 4.145833 3.75
Expected attainment in each CO -85%
[als] [int.Exam+Assignment |End sem total %
col 4.06 75 79.06| B6.87912
lcoz 4.2 75 79.2| 87.03297
lcos 3.7 75 78.7| 86.48352
[cos 4.1 75 79.1| 86.92308
lCcos 3.7 75 78.7| 86.48352













BHARATH COLLEGE OF SCIENCE AND MANAGEMENT, THANJAVUR-5

Attainment of program outcomes and course outcomes
Course Outcome-Programme Oulcome Mapping

PGS RESEARCH DEPARTMENT OF NUTRITION AND DIETETICS
PROGRAM OUTCOME (B.S.c N&D)

Utilize knowledge from the physical and biological sciences as a basis for understanding the role of food and nutrients in health

POl
and disease processes
PO2 Provide nutrition counseling and education o individuals, groups, and comm unities throughout the lifespan using & variety of
communicalion strilegics
PO3 Apply technical skills, knowledge of health behavior, clinical judgment, and decislon-making skills when assessing and
evaluating the nutritional status of individuals and communities and their response to nutrition infervention
PO4 Students will utilize advanced principles of health literacy, including critical thinking skills, literature searches, data collection
and interpretation, necessary for the implementation of food and nutrition services in professional settings. Competence in the
skills of assessment, planning, management and evaluation of food service, nutrition and dictetic services in institutional food,
community nutrition, and clinical dietetics settings
POS Implement strategies for food access, procurement, preparation, and safety for individuals, families, and communities
COURSE - BAKERY AND CONFECTIONERY
Course
code & COURSE OUTCOME
Course
Title
Col Understand the importance of baking and confectionery
]:5:‘_'1:‘_‘?#[:7 Co2 Understand the principles, role of various food components involved in baking and confectionery.
AND (CD3 Develop skills and responsibility for setting up bakery and confectionery units
CONFECTI
onery  |CO4 students are able to understand the basic knowledge relating to food safety and principles of preservation

students will understand the concept of processing and preservation of fruits and vegetables




PO+
pO1 pO2 pO3 PO POS
1 1 2 0 3 3
fcoz : ., iy [y g
s 2 1 1 2 2
Im ] (1] 2 | 4
|54 2 o 2 1 3
" i 1.8 0.6 2 2 2.6

Internal Examination Muark Distribution for each Course outeome

co Internal {15) Assignment (5) | Seminar (5)
col 3 1 1
co2 3 i 1
co3 3 1 1
co4 . 1 1
CO5 i 1 1
Total 15 5 5




SN0 NAME REGISTER NO ol o2 03 C0d Total
1 AASIMMA ANSARLT CB165394270 5 5 4 4 4 22
2 ABARNA.A CB16539427] 3 4 4 4 4 19
3 ARPUTHAR CB165394272 5 4 4 4 4 21
4 DEVADHARSHINLR CBI65394274 4 d 4 | 4 20
5 DEVASHRLS CBI168394275 4 4 4 4 4 20
] DHARANYAK CB165394276 5 4 4 4 4 21
7 [DHIVYA.S CHBI165394277 4 4 4 4 4 20
8 |DINESH KUMAR. M CBI65394278 4 4 3 3 2 16
9 HAJI MOHAMMED M CHI65194279 4 4 4 3 2 17
10 JANAKIPRIY AR CBI68394281 5 5 5 4 4 23
11 JESSY MARGARET.J CHI65194282 4 4 4 4 5 21
12 KALPANAG CBI6539428)3 2 2 2 3 3 12
i3 EANIMOZHLE CBI65194284 4 4 3 ;| 2 16
14 KAVIYAM CHBI65194285 3 3 4 a4 i 18
15 KEERTHANA.E CB165394286 4 3 4 4 4 19
16 KOWSHIEAA CB1653194287 a4 4 4 4 5 21
17 MADHUPRIY A K CR1653194288 4 4 4 4 3 19
18 MANISHAS CB165394289 4 4 4 4 5 21
19 MONIKAR CHI65394290 3 4 a4 L 4 19
20 NAGALAKSHMLR CR16539429] 4 4 4 4 4 20
21 MANDHINIM CHI165394292 E] 4 4 4 4 19
22 PADMALAKSHMILA CHI165194293 4 4 3 4 F) 19
23 PANCHALLN CH165394294 4 4 a 5 5 22
24 [POCOJAR CR16539429% 4 4 i 4 4 20
25 REEMA.R CHB165194206 [ 4 4 ] 4 20
26 SHAHIN BANULA CRI65394297 4 i a 5 5 22
27 SIVASAKTHILR CH165394298 i i 4 4 4 20
28 SRIDEVLD.V CHB165394299 i 4 i 4 5 21
29 SUGUNALJ CB168394300 i a4 i 2 4 18
o SUGUNAR CB165394301 4 4 5 5 5 23
31 SUMAIYA BEGUM.S CRI65394302 4 4 i F 4 20
i 80 3,50 5

Average

[E5]




Expected Attainment in each CO - B3%

|CO int, Exam + Assignment End Sem Tatal i
Col 3.594 15 78.94 92.9
Co2 3.94 75 78.94 52.9
C03 3.9 75 78.9 92.8
c0d 3.5 75 74.5 92.4
CO5 3.5 75 78.5 92.4

COURSE ATTAINMENT FOR BSc Nutrition and Dietetics
BAKERY AND CONFECTIONERY

SUBJECT NAME
SUBJECT CODE i
MO OF STUDENTS ¢

165CCNDT

31

COURSE OUTCOME PERCENTAGE OF ATTAINMENT
co1 92.80%
co2 92.80%
co3 92.80%
co4 92.40%
o5 02 40%







K
" COURSE ATTAINMENT FOR BSc Nutrition and Dietetics
:_ SUBJECT MAME i BAKERY AMD COMFECTIONERY
' SUBIECT CODE H 165CCHNDT
MO OF STUDENTS El

COURSE OUTCOME ASSESSMENT

CATEGORY( MARKS) MO OF STUDENTS STATUS
90 -Abave 0 OUT STANDING
BO-90 2 EXCELLENT
70-79 10 DISTINCTION
B0-69 9 VERY GOOD
50-59 & GOOD
40-49 3 AVERAGE
Below 40 1 RE- APPEAR
COURSE OUTCOME ASSESSMENT IN PERCENTAGE
CATEGORY( MARKS) PERCENTAGE STATUS
80-30 6.45% EXCELLENT
70-79 32.25% DISTINCTION
60-69 29.03% VERY GOOD
50-589 19.35% GOOD
40-49 0.67% AVERAGE
Below 40 3.22% RE- APPEAR
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BHARATH COLLEGE OF SCIENCE AND MANAGEMENT , THANJAVUR-5
PG AND RESEARCH DEPARTMENT OF NUTRITION AND DIETETICS

Attainment of program outcomes and course outcomes

[ BSc NED)
PO1 Utllize knawledge from the physical and biological sclences as a basis for understa nding the role of food and nutrients in health and disease processes
PO2 |Provide nutrition counseling and education to tndividuals, groups, and communities throughout the lifespan using a varie ty of communication strategies
PO3 Apply technical skills, knowledge of health behavior, clinical judgment, and decision-making skills when a ssessing and evaluating the nutritional status of
individuals and communities and their responss to nutrition intervention
el Students will utilize advanced principles of health lteracy, including critical thinking skills, literature searches, data collection and Interpretation,
necessary for the implementation of food and nutrition services in professional settings.Competence in the skilis of assessment, planning, management
and evaluation of food service, nutrition and dietetic services in institutional food, community nutrition, and clinical dietetics settings
|FD5 Implement strategies for food ACLESS, procurement, preparation, and safety for individuals, familles, and comm unitles
MNAME OF THE PROGRAM :B.5C NED
m:ﬂumm COURSE QOUTCOME
TG Gain knowledge about physio — chemical ¢ hanges in foods.
FOOD STANDARD |CO 2 Gain knowledge on sources, uses, properties and changes in starches, sugars, proteins and browning
QUALITY reactions
CONTROL |Cﬂ 3 Gains knowledge on theimportance of quality assurance infood industry
(RACSYE2F) [COo4 Gain knowledge about proteins in foods, flavour and aroma, Common food
adulterants and toxins and enzymes
Co5 Thorough knowledge on various tests and quality assessment, using standards for quality assessment
and food safety.




PO1 PO2 PO3 PO PO5
|Eﬂ1 1 1] 0 1] ]
|Eﬂ1 0 ] (1] 8] a
Icua 1 2 0 0 0

Co4 1 [#] i (1] 1
COs 1 L] i 0 o
Auera&e 0.8 0.4 Q Q 4
co internal {15) Assignment 5] | SEMINAR (5)
ol
3 1 1
ch2
3 1 1
co3
3 1 1
Coa
E | 1 1
CO5
3 1 1
Total




TOTAL
INTERNAL
S.NO MARE REGISTER NO TOTAL MARKS
1 AASIMMA ANSARLT CB165394270 21 24
2 ABARNAA CH165394271 21 g4
3 ARPUTHAR CB165394272 18 72
4 DEVADHARSHINLR CR165394274 17 o8
5 DEVASHRLS CB165394275 20 80
6 DHARANYAK CR165394276 20 80
7 DHIVYAS CR165394377 0 80
8 DINESH KUMAR.M CR165394278 16 64
9 HAJ BADHAMMED, M CR165394375 17 GE
10 JANAKIPRIVAR CB165394281 22 B8
11 JESSY MARGARET.J CH1G5394282 20 8o
12 KANIMOZHIR CB165394284 16 B
13 EANIYA.M CH1E53943485 19 76
14 |KEERTHANAE CB165394 280 17 68
15 KOWSHIKA A 165304287 21 B4
16 MADHUPRIYAK CB165304208 149 76
17 MANISHAS CBLG5304289 21 B4
18 RAOMIKAR CB165304290 19 76
19 [MAGALAKSHMLA CA165394291 20 &0
20 MANDTHIMNIM CB165359429Q 18 Ti
21 PADMALAKSHMEA CH165304203 17 68
22 PANCHALLN CH165394294 20 B0
23 POOJAR CBLGSI04295 41 84
24 REEMA.G CH165334156 19 16
5 SHAHIN BANUA CB165394297 21 g4
26 SIVASAKETHLR CRIB5354258 19 76
27 SRIDEVLD.V CO165384299 1 84
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PERCENTAGE OF ATTAINMENT
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SUBIECT NAME : FOOD STANDARD QUALITY CONTROL
~ SUBJECT CODE : 165MEND1
© NOOF STUDENTS ; 30

-ﬂfmﬂ\' WO OF STUDENTS  |STATUS
o0 AROVE ] JOUTSTANDING
B0-89 B EXCELLENT
T0-79 B CHSTINCTION
&D-65 i3 V.GO0D
5055 Fd GOOD
40-49 1 AVERAGE
iBEden 0 lﬂq

COURSE OUTCOME ASSESSMENT IN PERCENTAGE

]mmﬂumr Ipmcmrnﬁe STATUS
l!ﬂ-ﬁﬂ' 18.75% EXCELLENT
70-79 25% IDISTINCTION
|60-69 40.62% V.GOOD
[50-59 6.25% lsooop
40-45 3,12% AVERAGE







BHARATH COLLEGE OF SCIENCE AND MANAGEMENT , THANJAVUR-5
PG AND RESEARCH DEPARTMENT OF NUTRITION AND DIETETICS
Attainment of Program outcomes and Course outcomes
Course Outcome- Programme Outcome Mapping
PROGRAM OUTCOME ( BSc NED)

Utilize knowledge fram the physical and blological sciences as a basis for understanding the rele of food and nutrients in
Ihnaﬂth and disease processes

Provide nutrition counseling and education to individuals, groups, and communities throughout the lifespan using a variety of
communication strategies

Apply technical skills, knowledge of health behavior, clinical judgment, and declsion-making skills when assessing and
evaluating the nutritional status of individuals and communities and their response to nutrition intervention
PD4 Students will utilize advanced principles of health literacy, Including eritical thinking skills, literature searches, data collection
and interprétation, necessary for the implementation of food and nutrition services In professional settings.Competence in
the skills of assessment, planning; management and evaluation of food service, nutrition and dietetic services in institutional
food, community nutrition, and clinical dietetics settings
. rOS Implement sirategles for food access, procurement, preparation, and safety for individuals, familles, and communithes
COURSE
CODERCOURSE
TITLE NAME OF THE PROGRAMME: B5c NED
COURSE OUTCOME
coil To enable the students (o Eal.n hnﬂwh:dﬁt on systems, types and styles of food service in catering establshments.
lﬁﬂféﬂuu C02  |Gain knowledge In handling equipments and thelr malntenance
MANAGEMENTI| €03 |Gain knowledge on ideal food service layout.
(Wal Avsess leadership, supervisory andhuman relation skills within therestaurant and food service Industry
€05 |Perform training andcommunication skills relevan hierestaurant, food Industry atc

. -.i_:f.;i - 'i: ]




PO-CO PO1 PO2 PO3 P04 POS
Co1 2 2 E] 3 3
co2 3 2 2 2 3.
Co3 2 3 3 3 3
CO4 3 3 3 2 Fi
CO5 3 2 ] 3 3

Average 2.6 2.4 2.8 2.6 2.8

Internal Examination Mark Distribution for each course outcome

lco Internal [15) Assignment (5] |SEMINAR (5)
co1 3 1 1
£o3 3 1 1
co5 3 1 1
Total 3 B 5




®TO
TOTAL
INTERMNAL
5.NO NAMES REGISTER NO co1 coz2 €03 €04 o5 TOTAL| MARKS
1 AASIMMA ANSARIT CB165394270 g 5 4 4 5 3 92
1 ABARBA A CRIA5394271 [ 1 4 4 5 12 £8
3 ARPUTHA R CB165394272 4 4 a 4 4 20 B0
4 DEVARDOSVELT.A CALESI94273 4 4 £ 4 i 18 72
5 DEVADHARSHINIA CB165394274 4 4 4 5 “ 21 Ed
& DEVASHRLS CR165394275 5 4 4 4 5 21 B4
3 DHARANYA K CB165324276 4 4 4 @ 4 20 80
] DHIVYAS CRI1E5354177 il 4 5 ] 4 21 B
9 DINESH KUMAR M CR165394278 3 4 4 4 & 21 B4
10 HAd MOHAMBMED M CB1ESI4279 4 4 4 4 £ 20 BO
11  [JANAKIPRIYAR CB165354281 5 § 5 5 3 23 | 82
12 |JESSY MARGARET. CA165394782 5 k] [ 4 g 21 EL
13 KAKIMOZHLR CHiGS30A704 ] 3 E] 4 4 i8 T2
14 [RAVIVAM CH165354285 3 4 5 5 g 22 g2
15 KEERTHAMNA E CE165354285 5 3 & 4 5 71 B4
16 [KOWSHIKAA CB165394287 5 5 4 4 5 23 92
17  |MADHUPRIVA K CB1653942:48 5 3 4 4 5 21 B2
18 MANISHAS CH165394289 5 5 5 5 5 25 100
19 MOMIKAR CB1653942590 5 5 4 4 3 23 o3
20 NAGALAXSHMLR CR165394291 5 5 4 4 [ 23 a9z
21 HANDHINLM CR165394252 3 4 5 5 3 22 58
22 |PADMALAKSHMIA Ca165394193 35 3 4 4 5 21 Ba
23 [PANCHALLN £8165394294 5 3 4 4 5 T s
24 |ro0iAR CB165394295 4 4 4 4 2 o 0
25 REEMAD CH165394296 3 4 5 5 5 22 5
26 [SHAHIN BANU.A CB165394297 4 4 4 i 2 20 =
27  |SIVASAKTHIR CH1E5354298 4 4 4 4 a 0 50







Expected attainment in each CO -85%

o Int.Exam+Assignmen
t End sem Total %
Cin 4.29 75 78.19 931 28235
co? 193 75 78.93 92 85882
i 412 5 79.12 9308235
Cia 4,22 75 79.22 93.2
COSs 4.48 5 79.48 93150538
COURSE ATTAINMENT FOR BSc Mutrition and Dietetics
SUBJECT NAME 3 FOOD SERVICE MANAGEMENT-1|
SUBIECT CODE i 1B85CCHDS
NO OF STUDENTS a1
COURSE OUTCOME PERCENTAGE OF ATTAINMENT
co1 93.28%
o2 82.85%
Co3 93.08%
coa 93.20%
COS% 93.50%







COURSE OUTCOME ASSESSMENT

MO OF STUDENTS STATUS
0 OUT STANDING
3 EXCELLENT
13 DISTINCTION
9 VERY GOOD
5 GOOD
1 A‘#’!,_HAEE
0 RE- APPEAR
COURSE OUTCOME ASSESSMENT IN PERCENTAGE
PERCENTAGE STATUS
9.67% EXCELLENT
41.98% BISTINCTION
29.02% VERY GOOD
E_Jl’ﬂ GOOD
1.22% AVERAGL







‘]' I“E Hllﬂl l!ﬂ ﬂuhhum dietarios and food service outlots elfectivoly
| _;_:E. Become a successtul professional, entrepreneur und researcher,

NAME OF THE PROGRAMME; MSc FSMD

COURSE OUTCOME

and the role of the counsellor

) | : _' {1t ..mmdh;m lifestyles in influence on health and wall-being
Effects of scute and chronic diseases on the emutionnl and payvhologleal alae,
and the behaviour of the individualy . J






















analyse and apply the numrition care process and therupeutic diany approsch

and the netrobvgy, Phaviokogie and imctabolis ssomales of sung md chroas disess and patend soots

1ol vanous diveases 0n mutritions) status sl nemitiosal and detan reguirement

p apkitude For taking up dietethes as a profiesion

Thevelop sama ity and apiitwde foc fAkIng up etetics as 4 profession

.






o
e

REGISTER NUMBER co1 o2 co3 cos cos | vora % TO TOTAL
P1E4S0066 INTERNAL MARKS
. 5 4 4 i q 21 84
18450067 a - s : - - =
LAl 3 A 4 j 4 20 80
P18430069 5 3 - = ; = 2
18450070 a a r : - = 5
L b 3 A 4 4 4 21 84
18450072 A 1 1 ; 2 T -+
P18450073 5 5 3 = " i =
P14S0074 4 3 r - - = =
P1BASDO7S 5 a . X 2 2% =
Lol L 3 5 4 4 4 22 28
P18450077 5 5 a 3 F - ==
18450078 a a 3 3 . 0 ~
P18430079 5 5 5 3 3 = .
P IRLS00RD 5 4 ] 4 3 13 BR
PIR450O0R] 3 3 3 3 5 15 50
P1E450082 5 5 A 3 3 32 5
P1R4S00K3 El 3 E] E] 1 15 &0
P1EL530084 L] q 4 4 4 20 B0
AVERAGE 4,47 4.21 3.95 3.74 3.79
Expected attalnment in each CO -B5%
o InhimnMI!nmJEnd sem total %
{cm 4,47 75 79.47 93,49
f.‘?..m 4.21 75 7921 93,19
C0a 3,94 75 78.94 92,87
Cod 373 15 78,73 92 .62
1.78 75 78,78 92,68







COURSE ATTAINMENT FOR ©M.5c F5MD

SUBJECT CODE : P16FS21
NO OF STUDENTS :19
COURSE OUTCOME ASSESSMENT |
CATEGORY( MARKS) NO OF STUDENTS |STATUS
120 -Above 0 OUT STANDING
80-90 5 EXCELLENT
70-79 8 DISTINCTION
60-69 3 VERY GOOD
50-59 2 GOOD
40-49 't AVERAGE
Balow 40 0 RE- APPEAR
COURSE OUTCOME ASSESSMENT PERCENTAGE
CATEGORY({ MARKS) PERCENTAGE |STATUS
80-90 26.31 EXCELLENT
70-79 42.1 DISTINCTION
6059 15.78 VERY GOOD
50-59 10.52 GOOD
40-49 5.26 AVERAGE







mwwmmmummm

: #mmm-mﬁm’

m OF THE PROGRAMAME- M.5¢ FSMD
N COURSE OUTCOMES

Fﬂlintnnwhdpunmud properties of food

mmmumwmmn:mm

Understand the principles and chemistry of foods.

Apply the principles while preparing and cooking
Em!ﬂﬂdjmmdpﬁ:ﬂmﬂwmm:iumd propertics of foeds in cooking







B % TOTAL
mwmm STUDENT NAME Co1 co2 CO3 | CO4 | CO5 |TOTAL| INTERNAL
- iy MARKS

P18450066 |AJJUMAANSARLT 5 5 5 4 3 20 80
P18450067 BALAKRISHNAN.UR 4 3 3 i 2 18 2

~ P18450068 |GAYATHRI M 3 i 3 3 4 16 64

- P18450069 HAMSAVARITHINI S 4 4 4 4 5 21 B4
P18450070 KRISHNAVENI .R 5 4 4 3 i 18 72
P18430071 LEENAJENIFER .J 4 4 4 4 4 19 76
P18450072 |MAHESWARGANDHLS 3 3 3 3 4 20 80
P18450073 MOUNIKA .P ) 4 4 4 - 19 76
P18450074 NANDHINI .C 4 4 4 4 4 17 68
P18450075 NANDHINI .S 4 4 4 4 4 16 64
P18450076 |NIVEDHA B 4 4 4 4 4 15 60
P18450077 |PRIYANGA .R 4 4 3 4 1 20 80
PIB450078 SABARIMANL.B 4 4 4 4 5 20 80
P18450079 SOWMIYA .V 4 4 4 4 4 16 fd
P18450080 |SURUDHIL.V 4 4 3 3 3 17 68
P18450081 UTHAYA B 4 4 Fl 4 3 16 64
P18450082 |VENNILA .A 4 4 4 4 4 17 68
P18450083 [VIDHYA.A 4 4 4 3 3 17 68
P18450084 VIDYA .C 4 4 4 4 3 : 16 64

4 3 894736842 | 3.78947 | 3.68421 | 3.63138




= e e |

Expected anainmment in each CO -83%

O | IntExam+Assignment | End sem total u
co : 43 ' 75 TG L
co? 1 1.8 - 75 id 527
C03 | 3.7 | 75 787 2T
CO4 ‘ 168 f 75 544 =T
COs | i6 : 75 TS 6 3 s

COURSE ATTAINMENT FOR M.Sc_FOOD SERVICE MANAGEMENT AND METETICS

SUBJECT NSAME :ADVANCED FOOD SCIENCE
SUBJECT CODE :P16F511
NOOF STUDENTS: 19

COURSE FPERCENTAGE OF
OLUTCOME ATTAINMENT
COl 933
2 927
C3 S52.6
o4 926
COS 325
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‘!‘.'::p-bhm develop and evaluate unigue health food products to foster healthy society.

|Manage and administrate dietaries and food service outlets effectively

Hecome a successful professional, entrepreneur and researcher.

a =
| =
MNAME OF THE COURSE- CLINICAL BIOCHEMISTRY
COURSE OUTCOME
|counse coneaTiTLE Lala | Understand the metabalism of the nutrients and the associsted disenses
cO2 Know the organ speeific function tests associated with the disease
. [ 3 Comprehend the role of hormone in healih,
P16F513 CLINICAL
BIOCHEMISTRY  [CO 4 Understand the diferent evaluation of organ function tests,
L 8

‘ﬂht-nlin knowledge on different disordes in human body.







% TOTAL
Co1 co2 Co3 co4 Co5 TOTAL | INTERMNAL
REGISTER NO MARKS
P18450066 5 5 5 4 3 22 88|
P18450067 4 3 k| 3 i 15 60
|GAYATHRI .M P1RAS0068 El 3 3 3 4 16 64
[HAMSAVARITHING .5 P1B4S0DES 4 4 4 4 5 21 84
{KRISHNAVENI R P18450070 5 4 4 3 3 19 76
LEENAJENIFER | P18450071 4 a4 4 4 4 20 20|
MAHESWARGANDHI.5 P1EAS0D072 3 3 ] 3 4 16 64
MOUNIEA P P1B450073 o i i i [ 20 BO
NAKDHINI .C P18450074 4 i 4 i i 20 BO
NANDHINI 5 P1B84A500TS 4 4 4 4 4 20 BO
NIVEDHA .B F18450076 4 4 i i i 0 BO
PRIYAMNGA R F1E450077 4 4 3 4 3 18 T2
SABARIMANI B P1E4S007E 4 4 4 [ 5 21 B4
SOWMIYA .V P1E450079 4 4 i 4 4 20 A0
SURUDHI .V PLE4S0080 4 a4 3 3 3 17 &R
[UTHAYA .B PIESS00EL 4 4 i 4 3 15 16
VERMNILA & F1E450082 4 i i 4 il 189 6
VIDHY A& P1E4500E3 4 4 4 3 3 18 72
VIDYA .C P1E4S00ES d 4 4 4 3 19 76
4| 3.89473684| 3.789474| 3684211 3.631579
Expected attainment in each CO -85%
co Int.Exam+Assign End sem total il
col 4.3 75 79.3] 93.29412
co2 1.8 75 TH.8| 92.7T05E8
(o} 3.7 75 78.7] 92.58824
cod 368 75 78.68| 92.56471
C0s 16 75 78.6| 92 47059




COURSE ATTAINMENT FOR M5C FOOD SERVICE MANAGEMENT&DIETETICS

SUBJECT NAME H CLINICAL BIOCHEMISTRY
SUBJECT CODE : P1BF51%
NO OF STUDENTS : 19
COURSE OUTCOME PERCENTAGE OF ATTAINMENT

CO1 93.29411765
Coz2 92,70588235
CO3 91.58823529
Co4 91.56470588
CO5 92.47058824

PERCENTAGE ATTAINMENT










BHARATH COLLEGE OF SCIENCE AND MANAGEMENT, THANJAVUR-3
Attainment of program outcomes and course outcomes

Course Outcome-Programme Outcome Mapping
PGE RESEARCH DEPARTMENT OF NUTRITION AND DIETETICS

PROGRAM OUTCOME (M.S.c F5MD)

lru:l Understand the core knowledge of Food Service Management and Dietetics in-depth
pO2 Able 10 upply concepts and counsel dietary management in the treatment of discases.
PO3 Capable to develop and evaluate unique health food products to foster healthy society.
|FO« Monage and administrate dietaries and food service outlets effectively

POS Become a successful professional, entrepreneur and researcher.

COURSE - QUANTITY FOOD PRODUCTION AND SERVICE

Coiarse Code
& Course COURSE OUTCOME
Tile
{ole] Gain knowledge in menu planning. large scale food production and service.
P 7 —
t;fﬁg co2 Manage the mass production of cuisines and beverages.
tod €03 Know the different types of food service techniques
m [cO4 Lul.rn DSPECTS O quantity pm:dunliun and quality control
FZDE Cain knowledge on standardization of resipoes-.







L

SN0 NAME REGISTER NO Cil 02 COd COd COd Total Average
1 ABIRAMIM P17450101 4 5 5 4 5 23 92
2 AKSHYAV P17450102 4 4 4 5 5 22 88
3 EDITH PREHANVATHLA PLTAS0103 (] 4 q 4 4 20 &0
4 GAYATHRIN P17450104 4 3 5 4 4 20 &0

5 HARIHARAN.D P17450105 3 5 4 4 4 20 80
6 JANAKIRABMAN.S P17450106 4 4 4 4 4 20 80
7 KEERTHIKA.G P17450107 5 5 5 5 5 25 100
8 KOUSALYA M P17450108 4 4 4 4 4 20 B0
) MATHUMITHA P P17450109 5 5 5 5 5 25 100
10 MOHANESWARIS P17450110 4 4 4 5 5 22 28
11 NASREEN MUNAWARA M P17450111 4 4 4 4 4 20 80
12 NIVETHAS P17450112 5 5 4 4 3 23 a2
13 PATTAAMALS P17450113 5 5 4 4 5 23 32
14 PRIYA.P P17450114 4 4 4 5 5 22 £8
15 PRIYANKAV P17450115 F 4 4 4 4 20 80
16 SIVAGAMLK P17450116 4 5 5 5 4 23 92
17 SOWMIYA.C P17450117 4 4 4 4 4 20 80
18 VINITHA. MC P17450118 4 5 4 4 4 21 84
19 VINCSRLT P17450119 4 4 4 5 3 20 B0
20 YAZHINLS P17450120 3 4 4 4 5 20 B0
Average 4,10 4.35 4,25 4.35 4.40
Expected Attainment in each CD - 85%
co Int. Exam + MSI‘EI’IMEJ‘H End 52m Total %
o1 4.1 75 79.1 93.1
co2 4,35 758 79.35 93.4
Cco3 q4.25 75 79.25 93.2
Co4 4.97 75 72.97 04.1
c05 d.4 75 79.4 §53.4







COURSE QUTCOME ASSESSMENT
NO OF STUDENTS STATUS

a OUT STANDING

4 EXCELLENT

11 VERY GOOD

5 GOOD

0 ABOVE AVERAGE

0 RE-APPEAR

COURSE OUTCOME ASSESSMENT iN PERCENTAGE
CATEGORY( MARKS) PERCENTAGE STATUS

B0-85 0 EXCELLENT
0-719 5% VERY GOOD
60-69 5% GOOD
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Able to apply concepts and counsel dietary management in the treatment of discases,
|Capable to develop and evaluate unique health food products to foster healthy society. ’!
PO4 Manage and administrate dietaries and food service outlets effectively
POS5 Become a successful professional, entreprencur and researcher.
J

MNAME OF THE PROGRAM :M.5C FSMD

COURSE COURSE OUTCOME
CODE&COURSE [CO | Provide a platform to undertake Innovative research for new product
TITLE developmeant
co2 Linderstand the applications of food service operations, dietetics, food chemistry
FooD PRODUCT|ED 3 Gain knowledge on Recipe development
DEVELOPMENT( |CO 4 Develop integrated problem-solving competency and establish as scientists,
P16FSE4) research associates, food assurance officers and independent entreprencurs
Cis Competent to pursue career in the fields of hospitality service industry, food
industry and health care sector

s T
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1 TO
AT, Ay = L ! ) TOTAL
.Wm' €o1 o2 co3 co4 €os TOTAL = fo sy
+ ' MARKS
___P17450101 4 4 4 5 5 2 | 88
L PIT450104 [ 4 3 4 3 18 j 77
P17450106 4 4 4 ] 4 0 B0
P17450107 4 4 a a 5 21 5
P17450108 a4 ] 4 F a 20 50
P17450109 5 5 4 5 5 24 96
P17450110 4 4 4 F] 5 21 B4
P17450111 4 4 4 4 4 20 BO
P17450112 4 5 4 5 5 23 92
P17450113 4 4 4 i 4 20 g0
P17450114 4 4 4 5 5 33 =
P17450115 a4 4 4 a 3 20 0
P17450116 4 4 4 5 5 73 8
' A.C P17450117 4 i 4 4 5 71 34
= 1B[viNTHA.MC P17450118 4 5 4 5 5 =3 a2
'-iihﬂﬂﬂ!MT P17450119 4 4 4 i 4 70 80
20| YAZHINI.S P17450120 4 4 3 4 3 18 72
4.1 4.2 3.9 4.4 445
Expected attainment in each CO -85%
lco lint. Exam+Assignment __|End sem Total %
lcon f4.1 75 79.1| 93.05882
lco2 a2 75 79.2| 93.17647
39 75 78.9] 92.82353
ﬁ 4.4 75 79.4] 93.41176]
lcos 4.45 75 79.45| 93.47059]




TrEe TR 93,05]
= 93.17)

ey B 92.82
T 92.41
i el | 93.47

PERCENTAGE OF ATTAINMENT

\E cB3EEsB8E
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COME ASSESSMENT IN PERCENTAGE

ad0-89 =70-79 =E0-69
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Wmlﬂlﬁ food products 1o foster healthy society.
es and food service outlets effectively

memmwnwrmﬁ researcher,

NAME OF THE PROGRAMME: MSc FSMD

COURSE OUTCOME
|Gain knowledge in hospital functions and administration

Acquire skills in maintaining medical records,

|Uniderstand the management of resources in hospitals

| T " : |Ep4 Gain knowledge on patient care services

[CO S Crain knowledge an hospitality in hospital care.
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: :iﬁ%.‘r smination Mark Distribution for each course outcome
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% TO

TOTAL
' REGISTER : INTERNAL

o~ L coz2 co4 €05 | TOTAL | MARKS
L7 AS0108 5 4 i5 4 5 23 92

| Pi74s0102 5 5 5 F] 5 2 26

__P17450103 5 5| 5 4 4 23 92
| P17450104 4] 4 4 4 4 20 80|
 P17450105 3 3 4 4 4 27 83|

P17450106 4 5 4 3 4 20 80

P17450107 5 5 5 5 3 24 o6

P17450108 4 4 4 4 4 20 80

P17450109 4 5 5 5 5 24 ag

P17450110 5 5 5 4 3 22 B8

P17450111 4 4 4 4 4 20 80

; . P17450112 4 4 4 4 4 20 80|

13 |PATTAAMALS P17450113 4 5 5 5 4 23 a7

[ 18 |erivar P17450114 5 4 5 3 5 23 ::

[ 15 |privankav P17450115 5 5 4 4 g :: z
oy 16 |SIVAGAMIK P17450116 4 : : : i 2 o
’E’_ Sﬂ\ !m.ﬂ.ﬂ'ﬁ.t :i;::ﬁii: :I - s - - = =

¢ T P17450119 4 2 a a r 20 80
. | T 17450120 4 4 4 4 4 20 =

i ACTINAS - 4.4 4.4 .25 4.25
- AVERAGE
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COURSE ATTAINMENT FOR MSc FSMD

{

SUBJECT NAME HOSPITALITY FOOD SERVICE ADMINISTRATION
SUBJECT CODE : P1GFSE3
NO OF STUDENTS 20
COURSE OUTCOME ASSESSMENT
CATEGORY( MARKS) NO OF STUDENTS STATUS
90 -Above 2 OUT STANDING
80-89 6 EXCELLENT
70-79 10 VERY GOOD
60-69 2 GOOD
50-59 0 ABOVE AVERAGE
Below 50 0 RE-APPEAR
COURSE OUTCOME ASSESSMENT IN PERCENTAGE
CATEGORY( MARIS) PERCENTASS nur;;::::n NG
10%
ol -Above —_ EXCELLENT =4
80-89 50% VERY GOOD _I|
70-79 . Z00D _lI
E0-89




E00 Above WEORY w7079 %6069
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% TO TOTAL
- INTERNAL
1 CRITSIMGLS S 5 3 1 5 23 52
_i ; CB17S394687 -] 4 4 4 5 22 Ba
3 F CB175394588 5 4 5 4 5 23 82
4 CH175194685 4 4 4 3 5 20 B0
5 [ANITHA k CB175394690 5 5 4 4 4 22 0]
& ARAVINDG.S CB175394691 4 4 4 4 4 20 80
7 ARAVINTHAN, P CH1753046972 5 4 4 3 4 20 80
8 AWLIN SEREBIA A CB175394693 5 5 5 5 5 22 BE
3 [AYASHA A CB175394604 5 5 5 5 5 24 6
10 [BHUVANESHWAR] ¥ CB175394695 5 5 5 5 5 23 82
11 |BHUVANESHWARI G CB175394696 5 5 5 5 5 20 80
12 DEVADARSHINI v CR175394697 5 5 5 5 5 15 100
13 DHIVYAL CB1753946598 5 5 5 5 5 23 52
14 DIVYAS CB175394699 5 5 5 5 5 22 88
15 ELAMPARITHI | CB175304700 5 5 5 5 5 21 44
16 EZHILM CB175394701 5 5 5 5 5 2 BE
17 |GAYATHRL CB175394702 5 5 - 5 5 1 84
18 [HARNISH TONY JAWAHAR A | cB175394703 5 5 5 5 5 12 LL]
19 linrvasrEE s CB175394704 5 5 5 5 5 23 92
20 JANAKLG CB175394705% 5 5 5 5 5 21 B4
21 JOTHISWARLY CR175394707 5 5 5 5 5 21 a4
22 [CARTHIKPRIYA L CR175394708 5 5 5 5 -3 20 80
23 |KEERTHANA RD CB175394709 5 5 5 5 5 20 80
24 KEERTHIKA D CB175394710 5 5 5 5 5 21 B4
25 KIRLITHIKA K CB175394711 5 5 5 5 5 32 ]
26 KIRUTHIKAS CB175394712 5 5 5 5 5 20 B0
7 MAAHIMAA_ B CR175394713 3 5 5 5 5 k| Bd
28 MEMAKA G CB175394714 5 5 5 5 5 1 Ba
29 MERBIN ASHA S CB1753094715 5 aﬁr 5 5 5 23 a2
FAMLE 4y
- ,_tf.l.'-l‘;
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bl kot

4 . B4
y K3 [T1
4 3 76
3 3 4 4 Th
4 4 4 4 80
3 4 4 5 76
4 4 4 5 4
5 5 3 -3 100
] s -] ] 100
3 k) 4 % n
3 3 4 X gri
k) 1 4 -] i.f
k] i 4 5 T4
1.7 4.10 432 4.83
Expected aitainment in sach (0 -B5%,
End sem total o
75 TR68 93 464710
75 TR.TH 0] 63882
75 ™.l 93 04882
78 7912 31 1]76s
75 TARY Q19 Tes













.:- 3 _fprﬂmri.ﬂ. “ w'r-'—lr'llr—"" *ﬁ“ﬂm“h
ﬂﬁhm

n&lﬁuwmhmmﬂmﬂhmnm using a vanety of

mmmumm clinical judgrnent, and decision-making skills when assessing and
the nutritional status of individuals and communities and their response to NULrtion intervention

and interpretation, necessary for the implementation of food and nutrition services in professional settings Competence in

MmHMMWHMMwm.mwm&MHM
food, community nutrition, and clinical dietetics settings

will utilize advanced principies of health literacy, including critical thinking skills, literature searches, data collection

implement strategees for food access, procurement, preparation, and safety for individuals, families, and communities

NAME OF THE PROGRAMME:B.5c N&D
COURSE TITTLE sk
Understand the pathology of metabolic diseases, cardiovascular and renal
If.:cﬂ diseases and their dietary modification
RCCSNDS *tﬂ! h.ppretﬂiu the nutritional care in surgery and alletgy
DIETETICS-1 Ima Develop diet formulations for HIV and cancer
Enq. Know the metabolic condition ofthe life style related diseases

CO5

Explain the risk factors for degenerative diseases and toward the management of the several dease

[condithons,










=

_ _h ._._____.l oF, IR L i L il i b
AT BT A _il ﬁ‘_ﬁﬂ i’“ii ﬁﬁ E..H E’ “E

'l

ﬁmﬁﬂ s =

5 4 4 92

: 5 4 4 4 i 54

5 5 5 5 5 100

4 4 4 4 4 20

S 4 4 4 4 2 e

Ll b d T 5 L 4 5 5 23 52
CBITS3%47TY 5 4 4 i 2 2] B4
CBITSI4724 4 4 4 4 4 20 ]
CBITSI®4TIS 5 & 4 5 5 23 82
CBI7SI94726 4 4 4 4 4 20 B0
CB17S394727 -] 4 4 4 & 21 B4
CRITSINTIE 5 4 4 4 4 21 84
CBI7S3M4729 a 4 4 4 1 20 B0
CRITSINTI0 5 4 4 4 4 T B4
CBI75394731 4 4 4 d 4 -0 BO
CBI75394733 5 4 4 4 4 21 Ba
CHITSI94TI4 & 4 4 4 4 2 BO
CHITSIadT: 5 5 4 4 4 z1 B8
CHI1783847T16 5 ] 4 & 4 21 B4
CBITSIMTIT 5 5 5 5 5 25 100

4.32 4.31 4.29| 4.18 4.39|

Expected attainment in each CO -85%
lco = [nt.Exam+Assignmen]  End sem total %
461 75 79.61 93,66
% 4.11 75 79.31 93.31
7 4.29 75 1929 93.28
4,18 75 79.18 83115
439 75 79.39 93.40













ral scienc u‘niﬁ‘h‘uﬁuﬂﬂhﬂﬂmamnm

jon to individuals, groups, and communities throughout the lifespan using a variety of

of health b , clinical judgment, and decision-making skills when assessing and evaluating
m;ﬂnuﬂfm-ﬂmmmmmumm
_ﬂ-mmﬂmm inchuding critical thinking skills, literature searches, data collection
atio mhmwmmnmmmmﬁmmmhm
L MMHMﬂhﬂmm-mmmnmﬂmﬂmm&
mﬂwmm
ries for food access, procurement, preparation, and safety for individuals, families, and communities

mﬂmmum-mu-lmm
COURSE OUTCOME
mmmmﬁw

Understand ﬁliﬁlntﬁfphdﬂl!hmhtdhfnﬂmplmbn

Develop the ﬂuﬂtnﬂﬂlﬂﬂuﬂuﬂlnnmmm the principle of food chemistry
. Si00y he physico-chemical changes occurring in foods during cooking

Study the memm during cooking




























g
NO col co2 cos

CBI75304686 5 3 : nf‘ ‘:f‘ ";" *;;g_
CHBITSI9N687 4 4 [ 5 5 E.!. =
CRITS304688 4 4 5 3 5 7 =
CBI175394689 4 4 4 4 ) 20 -
CH1753945090 5 5 5 5 5 3 =
CHI75394602 4 3 5 5 5 B =
CR1 751094504 5 5 [3 5 5 75 100
CBI17519469% 5 5 5 5 5 25 100
CB1 75194606 4 4 4 4 4 20 B0
CH | 75394607 5 5 5 5 5 25 | 100
CHI 75394698 4 4 5 5 5 T I n
CHI75394699 5 5 5 5 5 25 T 10
CB175394700 4 4 5 5 5 23 92
CB175394701 4 4 4 5 5 ¥ B
CB175394702 5 5 4 4 4 22 a8
CH175394703 4 4 5 5 5 21 92
CBI1T7T5384T04 4 4 4 'l 5 1 a4
CHR1 75394703 5 4 4 4 4 1 | =
CHITS394707 4 4 5 5 5 2 52
CB175194708 4 4 4 5 5 12 | = |
CB17S394709 5 5 5 4 4 23 l 92 |
CB175384710 5 5 5 4 4 11 a2 |
CBITSI94T11 4 4 A 4 5 1 84
CHITSI94712 4 4 5 5 5 43 8l
CBITSITIS 5 5 5 4 4 23 82
CHITSI04TI4 5 5 5 5 5 % 100 J.
CBI7SIM7IS 4 4 5 5 5 23 92 |

7 7 5 5 5 5 5 100
CRITSINTIA 5

TI7T 5 5 & 5 5 15 100

CBITSI] 0
CBITS394718 4 5 5 5 1















BHARATH COLLEGE OF SCIENCE AND MANAGEMENT , THANJAVUR-5
PG AND RESEARCH DEPARTMENT OF NUTRITION AND DIETETICS

Attainment of program outcomes and course outcomes

Course Outcome-Programme Quicome Mapping

[ BSc N&D)

knowledge from the physical and biological sciences as a basis for understanding the role of food and nutrients in health and disesse
processes

Provide nutrition counseling and education to individuals, groups, and communities throughout the lifespan using a variety of communication
strategies

Apply technical skills, knowledge of heaith behavior, clinical judgment, and decision-making skills when assessing and evaluating the nutritional

status of individuals and communities and their response to nutrition intervention

Students will utilize advanced principles of health literacy, including critical thinking skills, literature searches, data collection snd interpretation,
|nlumr',r for the implementation of food and nutrition services in professional settings.Competence in the skills of assessment, planning,
management and evaluation of food service, nutrition and dietetic services in institutional fopd, community nutrition, and clinical dietetics

settings

E Implement strategies for food access, procurement, preparation, and safety for individuals, families, and communities

NAME OF THE PROGRAM :8.5C N&D
COURSE COURSE OUTCOME
COl Gain knowledge about physio — chemical changes in foods.
CODE&COURSE
TITLE
cO2 Gain knowledge on SOUrces, Uses, properties and changes in starches. sugars, proteins and browning
FOOD , reactions
ANDARD | Gains knowledge on theimportance of quality assurance infood industry
p = bo tains bn foods, Tlavour and aroma, Common food adulterants and tonins and
QuAUTY CoOd Gain knowledge about protes :
(RACS?Y 82F) ] S standards for quality assessment and
i tests and guality assessment, USINg
CO 5 Thorough knowledge on vanous
I food safety.
— —







% TO TOTAL

a N REGISTER NO co1 w2 | coa | coa s | rorar |  marxs
1 CB175394686 4 4 i 4 + 20 80
F | CR17S394687 1 4 4 5 5 22 1]
3 CB 4 [l 5 5 5 23 92
4 CR175394689 4 [] 5 5 5 21 92
5 CB1 753946590 5 5 5 5 5 15 100
6 JarANVIND 5 CB175394891 4 4 4 4 4 20 80
7 [ARAVINTHAN P CB175394692 4 4 4 4 4 20 80
] (AWLIN SEREBIA A CA175394693 5 4 5 5 5 24 96
9 ATASHA A CB175394654 5 5 5 5 5 25 100
10 [BHUVANESHWAR) v CH175354655 5 5 5 5 5 25 100
11 BHUVANESHWARI G CRITSI94696 4 4 4 4 4 20 BO
12 DEVADARSHINI V CH17SI94697 5 5 5 5 5 25 100
13 DHIVYA U 0175354698 4 4 4 5 5 22 ]
14 |Divyas CB175394699 5 5 5 5 5 25 100
15 [ELAMPARITHI L CB175394700 4 4 4 4 4 20 BO
16 [EzHIL M CH175194701 4 a 4 5 5 22 88
17 [GAYATHRI CH175394702 4 4 5 5 5 FE) 92
18 [HARNISH TONY JAWAHAR A CR175394703 4 [ 5 5 5 23 a2
19 |INIvASREE § CB175394704 4 4 4 4 4 0 80
20 & CB175394705 4 4 4 4 5 21 Ba
11 JOTHISWARL V CA175394707 4 4 [ 5 5 22 28
22 RARTHIKPRIVA L CR17SI94708 4 [l i 5 5 22 BE
E_ KEEHTHANA AD CRI7FSISAT0S 5 ] 5 5 5 24 G5
24 [xEEaTHIA D CB175394710 5 4 5 5 5 24 9%
15 [raruTHia x CB1TS394711 4 4 4 4 3 il B
26 [KIRUTHIKA § CB175394712 4 4 4 4 5 11 R4
27 [Marinea m CB175394713 4 4 1 5 5 22 RE
FT} IMENAEA G CB175394714 5 5 5 5 5 25 100
29 [MERBIN ASHA S CB175394715 4 4 5 5 5 23 92

=



:

3 4 5 5 5 24 96
b CB175394717 5 5 5 5 5 25 100
4 CBATSIS4TIA 4 4 4 4 5 21 B4
z T CB175394719 5 5 5 5 5 25 100
R K ATHIBA & CB175394720 4 a B 5 5 7] 88
35 [PRATHIKA B CB175394721 4 4 5 5 5 23 82
36 |Ramin v CB175394722 5 5 5 5 5 25 100
37 |RAJARAJESHWARL P CB175394723 4 4 4 4 4 20 80
18 [Ranvay CB175394724 5 4 E] 4 3 19 76
39 AUFINA A CB175394725 5 5 5 5 5 25 100
40 USSAIN. CB175394726 4 [ 3 4 3 18 72
41 |saxTHIPRIVA S CB175394727 4 4 4 5 5 22 &8
42 [SETHUMADHAVAN M CE175394728 5 5 5 5 5 25 100
43 SHIYARMALADEVIR CRITSIATIS 5 4 3 i 3 18 i
44 SIVASHENEKA S CB175394730 4 4 4 4 4 20 BD
45 SUBHASRLR CB175394731 4 4 4 4 5 21 B4
di SUVAITHIRA A CHI75304713 4 4 4 5 5 ¥ =
a7 SWATHLS CHLITS394734 d 4 4 5 5 22 ER
g LINATRA BEEWVI CHBI75394 T35 5 a4 5 5 5 24 G
49 VARSHA B CB175394736 4 4 4 5 5 21 88
50 WVIEASH EBI MERVIN.N CB175354737 5 5 5 5 5 100
| 138 4.24 a4 468 4.72
Emtuﬂtﬂwnmqn: in &ach CO -B5%
(%) Int.Exam+ Assignment End sem Total %
COl 438 75 79.38 86.28261
co? 424 75 79,24 86.13043
cOs 44 75 79.4 86.30435
cod 468 75 79,68 86.6087
CO8 472 7% 79.72 86 65217
e







SUBJECT NAME : FOOD STANDARD QUALITY CONTROL
SUBJECT CODE : 165MEND1

MNO OF
STUDENTS ; 50
CATERGORY NO OF STUDENTS STATUS
90 ABOVE 0 OUTSTANDING
B0-89 1 EXCELLENT
70-79 3 DISTINCTION
&-69 17 V.GOOD
50-59 25 GOOD
40-49 1 AVERAGE
BELOWA40 3 A
COURSE OUTCOME ASSESSMENT IN PERCENTAGE
ICATERGBHT PERCENTAGE STATUS
80-89 7% EXCELLENT
70-79 B IDISTINCTION
ls0-69 34% V.GOOD
50-59 LO% GODD
40-49 1% AVERAGE
BELOWAO 5% R4
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NAME OF THE PROGRAMME: MSc FSMD

COURSE OUTCOME

|Understand the principles and procedures of mutrition counselling

inderstond the role of the comselior

Develop an understanding in lifestyles in influence on health and well-being

Eﬁﬂ_ﬁmﬂmwmhmmﬂmﬂnhﬁdm.

[menbﬂurhnufﬂniﬂlh'iduh.




2.2

Jmm SEMINAR (5] |
Fl 1 1
3 L .
3 1 1
3 i 2
3 1 1
3 s -
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%TO
TOTAL
i:n el REGISTER NO 01 | ooz co3 co4 €05 | TotAL | mamxs
! .immmmm P18450066 5 S : = - 5 -
BALAKRISHNAN. PLIRAS006
3 |cavathm = : : - 3 : : 23 92
M P18450068 i 4 4 4 [3 21 B4
4 |HAMSAVARITHIN & P18450069 5 5 5 5 5 25 1
5 |KRISHNAVENI & P18450070 5 5 4 4 4 22 88
6 [LEENAENIFER P18450071 5 4 4 B 5 23 a2
7 IMAHESWARGANDHI S P18450073 5 5 5 4 3 23 [T,
8 IM’EH..IH‘IIIL i PLBASDOT 3 5 5 5 3 22 %
9 Imquﬂl 5 F1E4S0OTS 5 5 4 g 4 23 a2
10 INIVEDHA B P 18450076 4 4 5 5 3 22 )
11 PRIYANGA R F1RASHOT? 5 4 4 5 4 F B8
12 SARARIMAN B P1B450078 5 4 5 5 4 3 g2
13 SOWMIYA P18450075 5 5 5 5 5 5 100]
14 [SURUDHI v P18450080 5 5 5 5 5 25 100
L1 UTHAYA B F1B450081 4 5 5 4 4 11 a8
16 VENNMILA A P1B450082 5 5 5 4 4 23 82
17 WIDYA C P1B450084 4 5 4 5 4 FE | 92
AVERAGE 4 764T05882] 4.647059| 4647059] 4.705882] 4 794118
Expected attainment in each CO -85%
il
Fnt.E:.M*anmem End sem Total %
ol 276 75 74.76 8183529
Co2 A.64 75 79.64 8369412
CO3 364 75 79,64 93 69412
o4 a7 75 79.7 93.76471
CO8 229 75 79.29 91 28235
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the principles and chemistry of foods.
Apply the principles while preparing and cooking
|Cw=hlldhmhdpmﬂtmhﬁnud propertics of foods in cooking process
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COURSE TITTLE COURSE OUTCOME
ICO | Leam, snalyse and apply the nutrition care process and therapeutic dietars approach
e Understand the setiology, physiologic and metabol anomabies of acute and chrong dineases
et and patient needs
PI6FSI1 A Know the effect of sanous discases on udritonal status and rutrional snd deetars
DIETETICS i |requirements.
oo 4 Iﬂﬂehp aptitude for akng up dictetics as a profession

jCO 2

Develop capacity and aptitude Tor aking up dectetses s & profession
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= % TO TOTAL
: MARKS
. ¥ [ 5 24 96
5 4 5 24 96
5 4 4 3 a2
; 4 [ 4 20 BO
& 5 4 4 23 92
&3 5 5 4 24 96
5. [ 4 4 21 84
SF_— 5 4 4 4 22 88
= N ' 5 5 3 5 5 100
i P 1] 5 4 4 ] 22 28
P19450111 s 5 L 4 24 36
Pi94snl12 5 5 a 4 23 92
Pi94s01 |3 5 5 5 5 5 100
P19450114 5 5 5 5 25 100
PI94501 14 5 4 4 5 21 92
PI9450116 5 4 4 F 23 BE
PIG4s011T S 5 5 5 25 100
Plo4s0l I8 5 5 5 4 24 96
AVERAGE 4.94 4.67 4.39 4.39
Expected attainment In each CO -B5%
CO Int.Exam+Assignment total
(8] 4.94 79.54
co2_ a8
LE A 4 66
|4 4.38
COs 438
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internal (15) | Assignment (5] | Seminar (5
B 1 1

3 1 1

3 1 :

3 1 1

3 1 :

15 5 5
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QUT STANDING

VERY GOOD

ABOVE AVERAGE

RE-APPEAR

STATUS

EXCELLENT
VERY GOOD

GOOD
ABOVE AVERAGE
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- and adminisrate dictaries and food vervice outbets effectively
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i . NAME OF THE PROGRAM :M.SC FSMD

COURSE OUTTOME

[Provide a plarform o undertake smmovative rescanch for sew prodiact desehopenns

LUnderstand the appications oF Food sem sow opormiaoos. Sactoiings, fond S
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('} 3
i 1
1 3 1
02 18

Internal Examination Mark Distribution for each Course outcame

(15) Assignment (5) |SEMINAR (5]
3 1 1
3 1 1
3 1 1
3 1 1
] 1 i
1 3 5 5




2 CO: TOTAL  [marKs
3 i 5 5 5 25/
5 a_| 3 1 3 1 76)
5 4 ! E) 4 F] 19 76|
5 5 5 s - 25] 100}
4 4 5 1 3 5 23 EH |
A4 4 [] 5 5 23 92
5 4 [] a 3 19| 76
== 4 4 4 4 4 20| BO)
1 4 4 5 5 5 23 92
L 10[NvEDHA 4 2 3 a P 20
L |__h.u..:.w_,,., . 5 4 3 ] 3 19
=L ._, | ) | 4 4 “ 5 41 B4
Elf 5 5 5 5 5 25 1
5 5 5 5 5 25 100}
-] L] 3 i | 19 ‘.lﬁl
4 F | 4 ] L 1
mﬂ PLB4S0083 4 4 ' 4 F 0 0|
. 1B[viDvA C P1E450084 4 4 5 5 5 23 92
45 42375201 4166667 4.444484] 4 3TTTTR
Expected attainment in each (O A5%
Int.Exam+Assignment _ |End sem Total =
El 4.5 75 79.5] 9152941
lco: 4.2222 75 79.2222] 93.20259)
fcoa 4.16666 75 79.16666| 93.13725
4.444444 75 79.4448444] 93 46405
E 4277777 75 79.277777| 9326797
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BHARATH COLLEGE OF SCIENCE AND MANAGEMENT, THANJAVUR-5
PG AND RESEARCH DEPARTM ENT OF NUTRITION AND DIETETI s
*““«-_- - > Attainment of Program outcomes and Course outcomes
Course Outcome- Programme Outcome Mapping
PROGRAM OUTCOME ( BSc N&D)
Utilize knowledge from the physical and biclogical sciences as a basis forunderstanding the
|role of food and nutrients in health and diseaseprocesses
PO2 Provide nutrition counseling and education to individuals, groups, andcommunities
throughout the lifespan using a variety of communicationStrategies

PO3 Apply technical skills, knowledge of health behavior, clinical judgment,and decision-making
skills when assessing and evaluating the nutritionalstatus of individuals and communities and
their response to nutritionintervention

PO4 Students will utilize advanced principles of health literacy, includingeritical thinking skills,
literature searches, data collection andinterpretation, necessary for the implementation of
food and nutrition.

PO5 Implement strategies for food access, procurement, preparation, andsafety for individuals,
families, and communities

COURSE CODE
ECOURSE TITLE
MAME OF THE PROGRAMME : BSc NED
COURSE OUTCOME
co1 Understand the pathology of metabolic diseases, cardiovascular and renal diseases and their

1dieta ry modification
Appreciate the nutritional care in surgery and allergy

165CCNDE  |CO2

DIETETICS-Il [co3 Develop diet formulations for HIV and cancer
Cod Know the metabolic condition ofthe life style related diseases
Co5 Explain the risk factors fordeg

severaldisease conditions




PO-CO PO1 PO2 P03 PO PO5
COo1 3 i 3 i 3
Co2 3 3 3 2 3
€03 3 3 3 3 3
COu 3 2 3 1 2
€05 3 3 2 3 2

Average 3 2.5 1.8 1.4 2.6

internal Examination Mark Distribution for each course outcome

’cu linternal (15) 1M|I,|nmn1l!-l SEMINAR (5)
co1
3 1 1
coz2
3 1 1
co3
3 1 1
€04
3 1 1
cos
3 1 1
Total T P
3 5 /37 [ e\ 5
I; "__ 1




TOTAL |
INTERNAL
5. NO NAME REGISTER NO Co1 TOTAL MARKS
1 ABIMANYL CHIRS 395161 g 25 100
d ABITHA R CHIRS395162 [ 24 9E
3 AMAUTHA KUMAR CHI8S39%163 5 20 &0
[ ANUGRAGA THOMAS CBIES395164 5 25 100
5 ASHA M CH1B5395165 5 20 BO
[} BARATH KUMAR R CHIRSIO5 166 4 20 BO
7 BAVATHARINI K CBLR5I95167 3 20 80
8 BENCY . CB185395168 4 20 80
g BHUVAMESHWARL P CH1AS395169 5 21 BH
10 |oEviKa M CB185395170 5 3 92
11 |OIVYABHARATHI & CB185395171 5 25 100
12 GOGULALAKSHMI R CB185395173 5 20 80
13 HADHI JAFRIN LAILA 5 185395174 5 21 a4
14 JAMNAK] 5 CB185395175 5 21 88
15 JAMILLA GANI S CB185395176 5 5 100
16 JENIFER SHEELA E CB185395177 5 23 a3
17 JEMSIYA 5 CR1A5355178 5 12 B8
18 JESINTHA MARY A CB1BS395179 5 a3 92
19 KALAIMAGAL P CB185395180 5 20 80
20 KALIVARTHAM .R CB1B5395181 5 20 BO
11 KAVITHA P CB185395182 5 20 80
22 KEETHANA K CB185355183 5 20 80
23 MADHUMATHI .E CB1R5395184 3 13 82
24 MADHUMITHA . L CRIB5395185 5 25 100
25 MAHADEVAN RE CBLIBS395186 5 20 BO
26 MAMPHAIOTHI .G CB1B5395187 5 23 92
27 MANIBHARATHI .G CB1B5395188 5 10 80
a8 MOHANAMBAL 5 CB185395189 5 21 B4
29 NANDHINI M. CB185335191 5 20 80
30 NIVETHA R CB185395192 5 23 9




31 NOORNISHA S CB1E5395193 5 5 5 5 5 20 0 |
32 POONGUZHALI D CB185395194 5 5 5 5 5 23 92 |
33 PRIYADHARSHINI D CB185395195 5 5 5 5 5 20 80 |
34 PURLSHOTHAMAN B CB185395196 5 5 5 5 5 20 80
35 RAGAVIN .R C8185395197 5 5 5 5 3 a1 84
36 SANTHINI .G CB185395198 5 5 5 5 5 14 96
a7 SATHYA R CB185395199 5 5 5 5 5 25 100
8 SELLAKANNLU T CB185395200 5 5 5 5 g 20 80
39 SHARMILA M CB185395201 5 5 5 5 5 23 92
40 SNEKA 5 CB185395202 5 5 5 5 5 20 B0
41 SOBANA .G CB185395203 5 5 5 5 5 20 B0
42 SOWMIYA R CB185395204 5 5 5 5 5 20 80
43 THAMSEELA A CB185395205 5 5 5 5 5 25
44 UDHAYASURIYAN A £B185395206 5 5 5 5 5 20 B0
45 VARSHA A CB185395207 5 5 5 5 5 15 100
46 VERAMUKIL .C CB185195208 5 5 5 5 5 24 92
47 VIDHYA P CB1E5395209 5 5 5 5 5 20 B0
A8 VIVEEA T CB18%395210 5 5 5 5 5 14 ity
AVERAGE 4 895813133 48311333113 4
Expected attainment in each CO -85%
Co rn't.Enm-Am[nmlnl End s&m Total LY
Col 4.89 TS 19 K9 0 GRRNS29
co? 483 75 LYY 91 91 764706
col 4.85 15 79.0% 9) 94117647
o4 4.77 75 T Xi] 99 B4 705842
COs 4.75 75 19.7% 93 82157941
T T
& i -r



COURSE ATTAINMENT FOR BS¢ Nutrition and Dietetics

SUBJECT NAME 1 DIETETICS-1I
SUBJECT CODE : 165CCNDE
NO OF STUDENTS : 48
COURSE OUTCOME PERCENTAGE OF ATTAINMENT
col 93.98%
53.91%
o2
O3 93.94%
93.64%
04
C05 93.82%
PERCENTAGE OF ATTAINMENT
094
0.939%
0.239
09385
0938
0.9375
ot o1 co2 03 0%
r : -.—I A5,
# :-:,- - i'
<+ o R
L i'..- Al ;_5
'.'lgl"lil_ i F-F




COURSE ATTAINMENT FOR BSc Nutrition and Dietetics

SUBJECT NAME DIETETICS-1I
SUBJECT CODE H 165CCND3
NO OF STUDENTS : a8
COURSE OUTCOME ASSESSMENT
CATEGORY| MARKS) NO OF STUDENTS STATUS
90 -Above 15 OUT STANDING
80-90 27 EXCELLENT
710-79 ] DISTINCTION
60-69 0 VERY GOOD
50-59 0 GOOD
40-49 0 AVERAGE
Below 40 0 RE- APPEAR
COURSE OUTCOME ASSESSMENT IN PERCENTAGE
CATEGORY(| MARKS) PERCENTAGE STATUS
90 -Above 31.25% OUT STANDING
80-90 56.25% EXCELLENT
70-79 12.50% DISTINCTION




COURSE OUTCOME ASSESSMENT IN PERCENTAGE
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BHARATH COLLEGE OF SCIENCE AND MANAGEMENT , THANJAVIR-5
PGAND RESEARCH DEPARTMENT OF NUTRITION AND METETICS

- _L_,-*'l Vitainment of Program outcomes and Course oulcomes
: PROGRAM OUTCOME ( BS¢ N&D)
PO Ulilize knowledge from the physical and biological sciences as a basis for understanding the role
of food and nutrients in health and disease processes
PO Provide nutrition counseling and education to individuals, groups, and communities throughou
the lifespan using a variety of communication strategies
P03 Apply technical skills, knowledge of health behavior, clinical judgment,
and decision-making skills when assessing and evaluating the nutritional
status of individuals and communities and their response to nutrition
intervention
PO4 Students will utilize advanced principles of health literacy, including critical thinking skills,
literature searches, data collection and interpretation, necessary for the implementation of food
and nutrition.
POS Implement strategies for food access, procurement, preparation, and
safety for individuals, families, and communities
COURSE - FOOD SCIENCE
COURSE OUTCOME
COol Obtain knowledge of different food groups,their comnposition and their role in diet
co2 Study different methods of cooking foods
cO3 Understand the major chemical reactions that occur during food preparation and storage
|CO4 Obtain knowledge about the nutrients present in foods
|COs Able to describe the techniquesthat can be used 1o monitor quality of raw ingredients and final
products,




PO-CO P PO2 rO3 P04 POs
Ol 3 3 2 3 3
CO2 1 2 3 2 3
Col 1 i 2 2 2
COd ] 2 3 3 3
CO5 i 3 2 3 3

Average 3 2.6 24 2.6 28
Internal Examination Mark Distribution for each course outcome
(15 (s) ()
0 INTERMAL ASSIGNMENT [SEMINAR
i 3 | |
Co2 3 | 1
col 3 1 |
(] 3 I 1
Ci0s i 1 I
TOTAL 15 & P TP
£ S\
(5[ e e
B\




¥,

] % TO
REGISTER NO NAME Col co? CO3 cOd cos | Torar | TOTAL
INTERNAL
MARKS
CRXS396303 S AARTHI o
5 5 5 5 4 A LT
RIS 39650 A ABARN A -
1 5 § g g 3 =4 %
CBI0SI96 505 GAMIRTHAV ARSHINI 23
§ § 5 4 4 us
CHI0SI06 308 R Ay i w
5 LY '.. 5H~I .‘I. 5 5 ﬁ II 4 -:-I| q:
CHRI0S9e T S ARCHAMN: -
A 5 5 5 4 4 3 2
CBI0S a8 MARLNELUMAR = c bk 1
= 3 5 4 4 = 2
CHIUS s s SCHARULATHA 3 5 5 g 3 od %%
- .I " LY
CB20S3I963 10 M DHANAROIA s 5 s i " 33 o
CR20S3%6311 |V DHIVYADHASHINI "3
z - 5 4 4 92
CRISI8e3 2 G DHIVY A BHARATHI 1
5 5 5 5 f 2
CEI0S396313  |V.DURGA ; . i n . - o
CB20S396314  (JEPSIBHA ‘ ¢ . . " a8 i
CB20SI631S |MGAYATHRI . : . i : 14 o
CB20S196316  |AGLOBAN 5 . L~ " , 3 -
. ‘_r-:l‘:__ E‘\-\.' -
'-';- ey ; 1- 1
3 w1t
w i 5




CRI0S10651T P HEMA 4 22 28
CRI0S396118 SJANANI 5 23 92
CHI05396319 JIONES ALFRIED 5 23 9
CH5396320 KKAVIYA 5 23 g1
CR20SI05874 M KAVIYA 5 £ B8
CHMSINEETS M5 KEERTHAMA 5 21 84
CBI05195876 R KIRUTHIGA DEVI " 22 =
CB20S395877 SMAHESHWARAN i 23 i
CB0S395878 S MALIGESWAR GANDHI : 21 i
CB205395879 G.NARMATHA 5 24 96
CBIO5395880 A NISHA 4 21 84
CB20539588] E.MISHANTH 4 21 84
CB205395882  |B.NISHANTH RAJA 22
4 88
CB205395883 G.PRABAVATHI 4 21 84
CB205395884 iK-PRI YADHARSHINI 24
4 06
CB205395885 R.PRIYADHARSHINI ;"’H 22
S 88

| TwandkesE s
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gy
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CRISI9AEES N RAMESH c 1 4 5
CHRI0SI95%87 RREINA . 1 4 4
CRMST94RES BRREKA g c § 4
CRI0S 194849 L SANGAVI ’ 4 " 4
CR0%1958%) ROSHANMUGAM s 4 5 5
CH0S 39589 B SURHA ; s s 5
CRI0SIGSED Cr S ATHI 5 5 P 5
CBMS395893 SSWETHA A 4 " 4
CBI0SI5E9 SSWETHA 5 4 5 1
CHIOS 35894 G THIRUMALAIKUMAR
5 4 4 4
CH2OS39589% VS VAISHNAVI 5 4 5 M
CH205395897 K. VINOTHINI 5 i 5 a
CRI0S399%98 R YOGA 5 4 5 4
AVERAGE 495 4.56 4.65 4.30
Expected anainment in each CO -B3%
o Int. Exam~Assignment End sem %
Con 4.95 75 T9.95 9405882
o2 4.56 75 79.56 936
o3 465 75 T9.65 91.70588
co4 43 75 79.3 93.29412
cos 135 75 (79,36 | 93.35294
L=
g -

s AT o

.--,I':.‘x -
v =
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COURSE ATTAINMENT FOR BSc. NLTRITION AND DIETETICS

SUBJECT NAME: FOOD SCIENCE
SUBJECT CODE :165CCND1

NOLOF STUDENTS: 50
COURSE PERCENTAGE OF
OLTCOME ATTAINMENT
COl 92.9
02 92.9
Co3 52.9
Ci4 93.2
CO5 93.5
PERCENTAGE OF ATTAINMENT
5y 15
91 1
T205
7
W20
w2
¥ BN
e oz con (] con
P,
7 '



COURSE OUTCOME ASSESSMENT

CATEGORY MARKS

NOUOF

STLNENTS STATLS
90 and above (100) 0 OUTSTANDING
80-89 0 EXCELLENT
70-79 | DISTINCTION
60-69 3 VERY GOOD
50-59 14 GOOD
40-49 23 AVERAGE
below 40 9 RE-APPEAR
COURSE OUTCOME ASSESSMENT IN PERCENTAGE
CATEGORY MARKS PERCENTAGE STATLS
T0-79 2% DISTINCTION
60-69 27% VERY GOOD
50-59 28% GOOD
40-49 46% AVERAGE
below 40 17% RE-APPEAR




COURSE OUTCOME ASSESSMENT IN PERCENTAGE

DISTINCTION
%

B70-79 ®e0-69 w5059 w4049 @ below 40
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BHARATH COLLEGE OF SCIENCE AND MANAGEMENT
(UGC Recognised under 2(f) & 12(B) Institution
PG AND RESEARCH DEPARTMENT OF NUTRITION AND DIETETICS
Attainment of program outcomes and Course outcomes
PROGRAMME OUTCOME (BSc :N&D)

Utilize knowledge from the physical and biological sciences as a basis for understanding the
role of food and nutrients in health and disease processes

PO2

Provide nutrition counseling and education to individuals, groups, and communities
throughout the lifespan using a variety of communication strategies

PO3

Apply technical skills, knowledge of health behavior, clinical judgment, and decision-making
skills when assessing and evaluating the nutritional status of individuals and communities and
their response to nutrition intervention

Students will utilize advanced principles of health literacy, including critical thinking skills,
literature searches, data collection and interpretation, necessary for the implementation of
food and nutrition.

PO5

Implement strategies for food access, procurement, preparation, and
safety for individuals, families, and communities.,

NAME OF THE PROGRAMME:B.5c N&D

COURSE CODE&
COURSE TITTLE

COURSE OUTCOME

RCCSNDS
DIETETICS-I

co1 Understand the pathology of metabolic diseases, cardiovascular and renal
diseases and their dietary modification

co2 Appreciate the nutritional care in surgery and allergy

Co3 Develop diet formulations for HIV and cancer

co4 Know the metabolic condition ofthe life style related diseases

cos Explain the risk factors for degenerative diseases and toward
the management of the severglilyease conditions
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PO-CO PO1 PO2 PO3 PO4 POS

Co1 E ] . 3 i 3

coz2 3 3 3 2 3

Co3 3 3 3 3 3

Co4 3 2 3 2 2

CO5 3 3 2 3 z

Average 3 2.6 2.8 2.4 2.6

Internal Examination Mark Distribution for each course outcome

Co INTERNAL({15) |ASSIGNMENT(5) |SEMINAR(S)

Col 3 1 1

co2 3 1 1

CO3 3 1 1

Cod 3 1 1

CO5 3 1 1

TOTAL 15 5 5 ;;‘JE
rr_-';':}"‘_.--_ N
HRSaE
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{ %10 |
TOTAL
NAME REGISTER NO co1 co2 co3 co4 cos TOTAL Wity
MARKS
ABIMANYLLY CB185395161 5 5 5 5 5 25 100
ABITHAR CB185395162 5 5 5 5 5 25 100
AMRUTHA KUMAR CA185395163 4 3 4 4 4 19 6
ANUGRAGA THOMAS CB185395164 5 5 5 5 5 25 100
ASHA M CA185395165 5 5 5 5 5 25 100
BARATH KUMAR R CB185395166 4 4 4 4 4 30 80
BAVATHARINI K CB185395167 5 i 5 4 5 21 b
BENCY .J CR185395168 4 4 4 5 4 21 84
BHUWVANESHWAR| .P CR185395169 5 5 5 5 5 ok 100
[ DEVIKA .M CB185395170 5 4 5 5 5 4 6
DIVYABHARATHI A CB185395171 5 5 5 5 5 s 100
GOGULALAKSHMI R CA185395173 5 5 5 5 4 i 9%
HADHI JAFRIN LAILA 5 CB185395174 5 5 5 4 4 23 2
JANAKI .5 CB185395175 5 5 5 5 5 a8 100
JAMILLA GANI 5 CB185395176 5 5 5 5 5 o] T
JENIFER SHEELA E CB185395177 5 5 5 5 4 24 Wiy
JENSIVA 5 CA185395178 5 4 4 4 4 4] B4
JESINTHA MARY .A CHB185395179 5 5 5 5 5 ] 100
KALAIMAGAL .P CB1853951B0 5 5 4 4 5 23 4l
KALIVARTHAN .R CR185395181 4 a [ 4 4 b1 80
KAVITHA P CR185195182 5 3 ] 4 1 I8 72
KEETHAMNA K CA185395183 5 5 5 5 5 b 100
MADHUMATHI .E CB185395184 5 5 5 5 5 o 10
MADHUMITHA .L CR185395185 5 5 5 5 5 25 100
MAHADEVAN R.K CR185395186 5 4 5 5 5 <4 b
MAMPHAJOTHI .G CA185395187 5 5 5 5 5 L [
MANIBHARATHI .G CA185395188 4 4 a 4 4 2D B
MOHANAMBAL .5 CB185395189 5 5 b 5 4 -4 bl
NANDHINI .M.U CR185395191 5 § /o] R A 4 21 n

E %
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NIVETHA R CB185395192 5 5 5 5 5 25 100
NOORMISHA S CB185395193 5 5 5 5 5 25 100
POONGUZHALI .D CB185395104 5 5 5 5 5 25 100
PRIYADHARSHINI .D CB185395195 5 a4 4 5 5 23 92
PURUSHOTHAMAN B CB185395196 5 5 5 4 5 24 o,
RAGAVIN R CB185395197 4 a4 4 4 4 20 80
SANTHINI .G CB185395198 5 5 5 5 s 25 100
SATHYA R CB185395199 5 5 5 5 s 2 100
SELLAKANNU .T CB185395200 5 5 5 5 4 24 36
SHARMILA M CB185395201 L 5 5 5 5 25 100
SNEKA § CB185395202 4 4 4 4 4 20 84
SOBANA G CB185395203 5 5 5 5 4 24 o
SOWMIYA R CB185395204 5 4 4 5 5 2 92
THAMSEELA A CB185395205 5 5 5 5 4 24 9%
UDHAYASURIYAN A CB1B5395206 4 4 4 4 2 20 80
VARSHA A CB1853195207 5 4 5 5 5 24 %6
VERAMUKIL .C CB1853195208 4 4 4 4 4 2 B
VIDHYA P CB1853195209 5 5 5 5 4 2 e
VIVEKA .T CB185395210 5 5 5 5 5 25 100
AVERAGE 485 4,64 4.72 469 4.6
Expected attainment in each CO -85%
Icn Int.Exam+
mgmnmt |End sam total %

(a4 ] 4,85 75 79.85 93,94

co2 4.64 75 79.64 93.69

C0) 4.72 75 79.72 93.79

COd 469 75 79.65 93.75

C0s 462 75 79.62 93.67




COURSE ATTAINMENT FOR B.5Sc N&D
SUBJECT NAME: DIETETICS-

SUBJECT CODE :IGECCMPR

NUMBER OF STUDENTS :2'48

COURSE OUTCOME

PERCENTAGE

ATTAINMENT
COl 93.94
Co2 93.69
Coa 93.79
COs 93.75
CO3 93.67

a1 9%
a19
LY
LEN!
33
a7
93 6%
a1 6
9155
LER

93.54

o

93.65

02

PERCENTAGE
ATTAINMENT

53.79

93.7%

co4

93.67

]



COURSE ATTAINMENT FOR B.5c N&D
SUBJECT NAME :DIETETICS-

SUBJECT CODE ISCCNDE
NO OF STUDENTS :48

COURSE OUTCOME ASSESSMENT

NO OF

CATEGORY( MARKS) STUDENTS STATUS
90 -Above 5 OUT STANDING
80-90 18 EXCELLENT
70-79 13 DISTINCTION
&60-69 11 VERY GOOD
50-59 1 GOOD
40-49 0 AVERAGE
Below 40 0 RE- APPEAR

COURSE OUTCOME ASSESSMENT PERCENTAGE

CATEGORY| MARKS) PERCENTAGE STATUS

90 -Above 10.42 OUT STANDING
80-90 375 EXCELLENT
70-79 27 DISTINCTION
60-69 23 VERY GOOD
50-59 2 GOOD




COURSE OUTCOME PERCENTAGE
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BHARATH COLLEGE OF SCIENCE AND MANAGEMENT-THANJAVUR-05

(UGC Recognized 2(f) & 12(B) Institution)
o Affiliated to Bharathiasan University, Tiruchirappalli.
"*-..,_.-"" PGERESEARCH DEPARTMENT OF NUTRITION AND DIETETICS
Attainment of programme outcomes and course outcomes
L Orss Ut e T i T Tanlaal ¥ AT '.‘-.|;_:l"-_'
PO1 Utilize knowledge from the physical and biological sciences as a basis for understanding the role of food and nutrients
in health and disease processes
PO2 Provide nutrition counseling and education to individuals, groups, and communities throughout the lifespan using a
variety of communication strategies
PD3 Apply technical skills, knowledge of health behavior, clinical judgment, and decision-making skills when assessing and
evaluating the nutritional status of individuals and communities and their response to nutrition intervention
PO4 Students will utilize advanced principles of health literacy, including critical thinking skills, literature searches, data
collection and interpretation, necessary for the implementation of food and nutrition.
PO5 Implement strategies for food access, procurement, preparation, and safety for individuals, families, and communities
NAME OF THE COURSE - FOOD CHEMISTRY({165ACND2)
COURSE OUTCOME
COURSE
CODE
STTLE |coy Gain insight into Chemistry of foods
16SACND LE02 Understand the Scientific principles involved in food preparation
3FOOD |54 Develop the scientific attitude of the students towards the principle of food chemistry
CHEMISTR
Y Co4 Study the physico-chemical changes occurring in foods during cocking .
cos Study the physio-chemical changes occuring in foods during cooking i
= e :
L]




PO-CO rO1 rO2 PO MO
CO1 1 1 0 0
co2 1 0 1 0
Co3 0 1 1 i
Co4 1 Y 0 0
Cos 0 0 0 0
Average 3 2 1 1

Internal Examination Mark Distribution for each course outcome

co [INTERNAL{15) ASSIGNMENT(S] |SEMINAR(S)
(co1 E) 1 1
[CO2 E) 1 1
(CO3 E] 1 1
(CO4 3 1 1
(CO5 3 1 1

TOTAL 15 5 5 ﬁ/— :
® it



[ | % TOTAL
INTERNAL

5.NO NAME OF THE STUDENTS |REGISTER NO o1 c0o2 €03 Co4 CO5 TOTAL  |MARKS

1 S.AARTHI CR2051%96303 4 4 4 4 5 24 96
2 A ABARNA CHR205396304 4 4 4 3 3 19 76
3 GAMIRTHAVARSHINI  [CB205396305 4 4 4 4 4 20| 80
4 RANUSHYA CHB205396306 5 4 4 4 4 21 B4
5 S ARCHANA CBI05396307 4 a 3 3 3 19 76
6 M ARUNKUMAR CBR20S396308 4 4 4 3 3 18 72
7 SCHARULATHA CR205396309 4 a 4 3 3 22 B8
8 M. DHANAROJA |CB205396310 F 4 3 3 3 18 72
[+ V.DHIVY ADHASHINI CRI0S396311 4 4 3 3 3 18 72
10 G DHIVYA BHARATHI  [CB205396312 4 4 3 5 4 12 BE
11 V DURGA CB20S396313 4 4 4 4 4 20| 80
12 JEPSIBHA [CB205396314 Il 4 3 5 4 22 88
13 M.GAYATHRI |CB205396315 4 4 4 5 4 21 B4
14 A GLOBAN CB205396316 4 4 4 4 4 20 80
15 PHEMA CB205396317 4 4 5 5 5 23 92
16 SJANANI CB205396318 4 4 4 4 4 20| 80
17 JJOMES ALFRIED CB205396319 4 4 4 4 4 20 80
18 K.KAVIYA CB205396320 4 4 4 4 4 20 80
19 MKAVIYA |CB205395874 4 4 5 5 5 23 92
20 M. S KEERTHANA |CB205395875 4 4 4 4 4 20 80
21 R KIRUTHIGA DEVI |[CB205395876 4 a 4 4 4 20 80
22 S MAHESHWARAN |CB205395877 4 4 4 4 5 21 84
23 SMALIGESWAR GANDHI  [CB20S395878 4 4 4 4 4 20 B0
24 G.NARMATHA CB205395879 4 4 4 4 | 20 BO
25 A_NISHA CR20S395880 4 Fl 4 4 4 20 80
26 K.NISHANTH CB205395881 4 4 4 4 4 20 80
27 B NISHANTH RAJA CB20S395882 7 g 4 4 4 5 21 B4
28 G PRABAVATHI CB205395883 4 4 4 4 20 80

T 1
L] -




29 K. PRIYADHARSHINI CB205395884 4 4 4 4 4 20 80|
30 RPRIYADHARSHINI CR20S395885 4 4 4 4 4 20 80
31 N RAMESH CB205395886 4 4 4 4 4 20 80
32 R.REJINA [CR205395887 4 4 4 4 5 21 a4
13 R.REKA CB20S395888 4 4 5 5 5 22 BB
T LSANGAVI CR205195889 4 4 4 4 4 20 80
35 RSHANMUGAM CR205395890 4 4 4 4 4 20 80
16 B.SUBHA CB20S395891 4 a4 4 4 5 21 g4
17 G.SWATHI CB208395892 4 4 5 5 4 23 92
I8 SSWETHA CR20S195893 4 4 4 3 3 19 76
19 SSWETHA CB2053195894 4 4 3 4 3 21 84
40 G THIRUMALAIKUMAR  [CB205395895 4 4 3 4 3 21 84
41 V.S VAISHNAVI CB205395896 4 4 3 4 3 21 B4
42 K.VINOTHINI (CR205395897 4 4 3 4 3 21 B4
43 R.YDGA CB205395898 4 4 3 3 3 18 72
4.023255814 4| 3.860465| 3.976744| 3.906977
Expected attainment in each CO -B5%
(] Int. Exam+Assignment End sem total
Ol 4.02 75 79.02| 92.96471
Co2 4 75 79| 92.94118
C03 38 75 78.08| 91.85882
COd 3.9 75 78.09| 91.87059
0% 3.9 75 78.09| 91.87058
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COURSE ATTAINMENT FOR BSc Mutrition and Dietetics

SUBJECT NAME . FOOD CHEMISTRY
SUBJECT CODE - 165ACND2
NO OF STUDENTS 43
COURSE OUTCOME PERCENTAGE OF ATTAINMENT

Co1 92.96%
Co2 92.90%
co3 91.85%
Co4 91.87%
CO5 91.87%

PERCENTAGE OF ATTAINMENT

0.932

0.93 ey 0.929

0.928
0.926
0.924

0.922

0.92 09185 0.9187 09187
0.918

0.516

0914
0912

col oz co3 04 oo
R



CATEGORY MARKS MO OF STUDENTS STATUS
80-89 3 EXCELLENT
70-79 7 DISTINCTIVE
60-69 7 VERY GOOD
50-59 17 GOOD
0-49 13 AVERAGE
BELOW 40 5 REAPPEAR

COURSE OUTCOMEASSESSMENT IN PERCENTAGE

CATEGORY(MARKS) PERCENTAGE STATUS
90-100 7% OUTSTANDING
80-89 16% EXCELLENT
70-79 16% DISTINCTION
60-69 16.60% VERY GOOD
50-59 40.40% GOO0D
0-49 30.95% AVERAGE

BELOW 40 12% RE-APPEAR
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BHARATH COLLEGE OF SCIENCE AND MANAGEMENT, THANJAVUR-5

mtainment []f prn-gram outcomes and course outcomes
! Course Outcome-Progr: E : '
| Ll gramme Outcome Mapping
j A 8T8 P.E_L‘\.

PGE& RESEARCH DEPARTMENT OF NUTRITION AND DIETETICS
PROGRAM OUTCOME (8.5.c N&D)

PO1 Utilize melll:dgt.' from the physical and biological sciences as o basis for understanding the role of food and nutrients in
health and disease processes

PO2 Provide nutrition counseling and education to individuals, groups. and communities throughout the lifespan using a variety
ol communication siralegics

P03 Apply Iltchnicnl !-Iu:III:. knowledge of health behavior, clinical judgment, and decision-making skills when assessing and
evaluating the nutritional status of individuals and communities and their response to nutrition
intervention

PO4 Students will utilize advanced principles of health literacy, including critical thinking skills, literature searches, data

collection and interpretation, necessary for the implementation of food and nutrition.

POS Implement strategies for food access, procurement, preparation, and safety for individuals, families, and communities

COURSE - BAKERY AND CONFECTIONERY (16SCCND7)

COURSE OUTCOME

ol Understand the importance of baking and confectionery

co Understand the principles, role of various food components involved in baking and confectionery.

CO3x Develop skills and responsibility for setting up bakery and confectionery units

C0O4 Students are able to understand the basic knowledge relating to food safety and principles of preservation

s Students will understand the concept of processing and preservation of fruits and vegetables




B —
Col POL PO2 PO3 PO P05
Lol
1 Fi 0 3 3
o2
2 0 2 2 3
o3
| 1 3 ) 2
co4
2 0 2 2 2
Cos
2 L] 2 1 3
Average 18 06 . 5 46

Intermal Examination Mark Distribution for each Course outcome

o Internal (15) Assignment (5) seminar ({5)
co1 3 1 1
Coz2 3 1 1

Co3 3 1 1

Co4a 3 1 1
Cos 3 1 1
Total 15 5 o
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SNO  [NAME |REGISTER NO col co2 C03 COd Cod Total *“’-""B‘_]
1 ABIMANYLU.V CBIBS3I9516] 5 5 5 5 5 25 100
2 ABITHA R CBI8S395162 4 4 4 5 5 22 88
1 AMRUTHA KUMAR CBI#S395163 4 4 4 4 4 20 80
4 ANUGRAGA THOMAS CBIBS195 164 5 4 5 5 5 24 96
5 ASHA M CBI85395 165 5 4 4 4 4 21 84
3 BARATH KUMAR R CBI8S195 166 4 4 4 4 5 21 84
7 [BAVATHARINI K CRIBSI9% 167 g 3 4 4 4 237 88
8 BENCY ) CBIS395 168 5 5 5 4 4 23 92
9 BHUVANESHWAR] P CBIES195160 5 5 4 4 4 22 88
10 DEVIKA M CBI8S395170 5 5 5 4 4 23 92
11 DIVYABHARATHI A CBI8539517 5 5 5 5 5 25 100
12 GOGULALAKSHMI R CB185395173 4 4 4 5 5 22 88
13 HADHIJAFRIN LAILA S | CBI8S398174 4 4 4 4 4 20 20
14 JAMAK] 5 CBI185395174 5 5 5 4 4 23 a2
15 JAMILLA GANI S CBI8S395176 5 5 5 5 5 25 100
16 JENIFER SHEELA F CBIBS395177 4 4 4 5 5 i a8
17 JENSIYA S CB185395178 4 4 4 4 4 20 80
18 JESINTHA MARY A CB18S395179 5 5 5 4 4 23 52
19 KALAIMAGAL P CB185395180 5 4 4 4 4 21 84
20 KALIVARTHAN R CBIgS3I95181 4 4 4 4 a 20 80
21 KAVITHA P CBI§53195182 4 4 4 4 ) 20 80
22 KEETHANA K CB18S395183 5 4 4 4 4 21 84
23 MADHUMATHI E CBI85395184 5 5 4 4 4 22 88
24 MADHUMITHA L CBIBS39518S 5 4 i 4 i 21 B4
25 MAHADEVAN RK CB185395186 4 4 4 3 3 18 72
26 MAMPHAJOTHI .G CB18S395187 5 4 4 4 4 21 84
7 MANIBHARATHI .G CHIBS3I95188 4 i 4 i 4 20 &80
28 MOHAMNAMBAL S5 CRIRS395189 4 4 5 3 4 22 38
29 NANDHINI MU CBI8539519] 4 4 3 4 5 21 84
a0 NIVETHA R CHIESIs|97 5 5 5 5 5 25 100 'r
31 NOORNISHA S CBI85395193 5 5 4 4 5 23 | 92 |
32 POONGUZHALL.D CBI8S398104 s D 4 5 5 22 | = |
- R



13 PRIY ADHARSHINI D CBI85395195 4 4 4 4 4 20 80 |
14 PURLUSHOTHAMAN B CBI85395 106 5 4 4 4 5 22 B8
35 RAGAVIN R CBI85395197 4 4 4 4 5 21 B4
36 SANTHINI .G CBI8S395198 5 5 5 5 4 24 9%
37 SATHYA R CRI8S395 199 4 5 5 5 5 24 96
38 SELLAKANNU T CB1853195200 4 4 4 4 4 20 B0
39 SHARMILA M CRI8S3I95201 5 6 5 5 5 25 100
40 SNEKA .S CH185395202 5 5 4 4 4 22 as
41 SOBANA G CRIRSI95203 4 4 4 I 4 20 80
42 SOWMIYA R CBIES195204 4 4 4 4 4 20 80
43 THAMSEELA.A CBIRSI08208 5 4 4 5 5 21 92
44 UDHAYASURIYAN A CRIKS395206 4 4 4 4 4 20 BO
45 VARSHA A CB185395207 5 5 5 5 5 25 100
456 VERAMUKIL .C CBI8S3I95208 4 4 4 g 5 21 BE |
a7 VIDHYA P CBI85395209 2 4 4 4 4 20 80|
48 VIVEKA T CBI8S395210 4 4 4 5 5 11 BE
Average 4.50 4.35 4.29 4.33 4 40
Expected Attainment in each CO - 85%
o int. Exam + Assignment | End Sem Total >
] 135 7% TE.35 92 1
: 429 75 79.29 933
433 75 79.33 933
Py 7% 79.4 934
a




COURSE ATTAINMENT FOR BSc Nutrition and Dietetics

SUBJECT NAME BAKERY AND CONFECTIONERY
SUBJECT CODE : 165CCND7
NO OF STUDENTS : 48
COURSE OUTCOME PERCENTAGE OF ATTAINMENT
Co1 93.50%
Co2 92.20%
C03 93.30%
C04 93.30%
CO5 93.40%
PERCENTAGE OF ATTAINMENT
0594
0,935

0.91%
co1

0.93
0.925%
0.92

L4 L%




COURSE ATTAINMENT FOR BSc Nutrition and Dietetics

SUBJECT NAME i BAKERY AND CONFECTIONERY
SUBJECT CODE 165CCND7
NO OF STUDENTS : 48
COURSE OUTCOME ASSESSMENT
CATEGORY( MARKS) NO OF STUDENTS STATUS
90 -Above 7 OUT STANDING
80-90 31 EXCELLENT
70-79 9 DISTINCTION
60-69 0 VERY GOOD
50-59 1 GOOD
40-49 0 AVERAGE
Below 40 0 RE- APPEAR
COURSE OUTCOME ASSESSMENT IN PERCENTAGE
CATEGORY| MARKS) PERCENTAGE STATUS
90 -Above 14.58% OUT STANDING
80-90 B4.58% EXCELLENT
70-79 18.75% DISTINCTION
50-59 2.08% GOOD




COURSE QUTCOME ASSESSMENT IN PERCENTAGE

GOO0
2.08%

m%0 -Above ®mED-S0 w7078 = S50-50
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BHARATH COLLEGE OF SCIENCE AND MANAGEMENT , THANJAVUR-5
PG AND RESEARCH DEPARTMENT OF NUTRITION AND DIETETICS

Attainment of program outcomes and course outcomes
Course Outcome-Programme Qutcome Mapping

( BSc N&D)

PO1 Utilize knowledge from the physical and biclogical sciences as a basls for understanding the role of food and nutrients in health and

disease processes
|roz Provide nutrition counseling and education to individuals, groups, and communities throughout the lifespan using a variety of

communication strategies

PO3 Apply technical skills, knowledge of health behavior, clinical judgment, and decision-making skills when assessing and evaluating the
nutritional status of individuals and communities and their response to nutrition intervention

|Foa Students will utilize advanced principles of health literacy, including critical thinking skills, literature searches, data collection and

interpretation, necessary for the implementation of food and nutrition

POS Implement strategies for food access, procurement, preparation, and safety for individuals, families, and communities

MNAME OF THE PROGRAM :B.5C NED
ot cousé ourcome
TITLE O 1 Gain knowledge aboult physio = chemical changes in foods,
CO 2 Gain knowledge on sources, uses, properties and changes in starches, sugars, proteins and browning
reactions
FOOD
STANDARD Coa Gains knowledge on thelmportance of quality assurance infood industry
QUALITY CO4 Gain knowledge about proteins in foods, flavour and aroma, Comman food adulterants and toxins and
CONTROL BNIYMEs
(RACSYB2F) |[CO 5 Thorough knowledge on various tests and quality assessment, using standards for quality assessment
and food safety.




PO-CO PO1 PO2 rPO3 POS
Lol 1 0 0 0
C02 0 0 0 0
Co3 1 2 0 0
JEU«II 1 0 (1] 1
lcns 1 0 0 3
|Auult 0.8 0.4 0 4

Internal Examination Mark Distribution for each course outcome

|co Internal (15) Assignment (5) |SEMINAR (5)
col
3 1 1
co2
3 1 1
co3
3 1 1
CO4
3 1 1
COo5
3 1 1
Total
3 5 5




— =
%TO
¥
INTERNAL
.80 NAME REGISTER NO co1 co2 Co3 o4 o5 TOTAL MARKS
1 ABIMANYL W CBIASIOS16] ] 5 > 5 3 L 100
2 ABITHA R CB1AS195162 4 4 5 5 5 23 92
3 AMRAUTHA KUMAR CRIRSI9%16] 4 4 4 4 a 30 20
4 ANUGRAGA THOMAS CBIBSIOS 164 4 4 4 5 5 F¥ 88
5 ASHA M CHIBS395 165 i d 5 5 5 23 92
6 BARATH KUMAR R CB18S195 166 4 4 a 4 a 20 80
7 [BAVATHARINI K CB1BS395167 5 4 3 4 3 19 76
] BENCY ) CB18S395168 4 4 4 4 4 20 80
9 BHUVANESHWAR P CB185395169 4 4 4 5 5 22 BE
10 DEVIKA M CB185395170 4 4 4 4 4 20 BO
11 DIVYABHARATHI A CB185395171 5 4 5 5 5 25 100
12 GOGULALAKSHMI R CR1E5395173 4 4 3 4 3 18 72
13 [HADHI JAFRIN LAILA § CB185395174 4 4 3 4 3 18 72
14 IAMAK] § CR185395175 4 4 5 5 5 23 92
15 JAMILLA GANI S CB1B5395176 5 4 5 5 5 24 96
16 JENIFER SHEELA E CB1B5395177 4 4 4 4 4 20 B0
17 JENSIVA S CB185395178 5 4 3 4 3 19 76
18 JESINTHA MARY A CB185395179 5 4 3 4 3 19 76
19 KALAINMAGAL P CB185395180 4 4 4 4 4 20 80
10 [KALIVARTHAN R CB185395181 4 4 3 4 3 18 72
21 KAVITHA P CB185395182 5 4 3 4 3 19 76
22 KEETHANA K CB185395183 5 4 3 4 E] 19 76
23 MADHUMATHI E CB185395184 4 4 4 4 4 20 80
24 MADHUMITHA L CB185395185 4 4 a 5 5 21 B8
25 MAHADEVAN RK CB185395186 4 4 4 4 a 20 80
26 MAMPHAJOTHI G CB185395187 4 4 ] 5 5 21 BE
17 MANIBHARATHI G CB185395188 4 g 4 4 4 20 80
28 MOMHANAMBAL 5 CB185395189 s _ 4 ;"'W—‘J.:? 5 5 5 24 96
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29 NANDHINI M .U CB185395191 4 a4 4 5 5 22 gg
0 NIVETHA R CB1B5395192 S 4 5 5 5 25 100
31 NOORNISHA S 8185395193 5 4 5 5 5 25 100
32 POONGUZHALI .D CB185395194 4 4 5 5 5 23 97
13 PRIYADHARSHINI .D CB185395195 4 4 a4 5 5 21 B8
34 FURLUSHOTHAMAN B CB1B5395196 4 4 g 5 5 23 a7
i5 RAGAVIN R CA185395197 4 4 3 4 3 18 72
36 SANTHINI .G CB1B5395198 5 L 5 5 5 24 N
7 SATHYA R CB1B5395199 5 4 5 5 5 24 96
iz SELLAKANNU .T CB1853595200 4 4 4 5 5 22 B8
39 SHARMILA M CB185395201 4 4 4 4 4 20 80
40 SNEKA 5 CB185395202 5 4 5 5 5 24 96
a1 SOBANA G CB185395203 4 4 a4 4 4 20 80
42 SOWMIYA R CB185395204 4 4 i e 5 21 B4
43 THAMSEELA A CH185395205 5 4 5 5 5 24 36
44 LIDHAYASURIYAN A CB185395206 4 4 4 5 5 22 88
45 VARSHA .4 CB185395207 5 5 5 5 5 25 100
456 VERAMUEKIL .C CB1B5395208 4 4 5 5 5 i3 82
a7 VIDHYA P CB1B5395209 4 4 a a 5 21 24
48 VIVEKA T CB185395210 5 4 5 5 5 25 100
4.354166667 | 4.041667 | 4.1875 | 4541667 | 4.2195833
Expected attainment in each CO -B5%
CO Int.Exam+Assignment |End sem Total %
COl 4.354167 75 79.354167| 87.20238|
CO2 4.041667 75 79.041667( 86 B5897
[cos 4.1875 75 79.1875| 87.01923
lco4 4.541667 75| 79.541667| 87.40843
IC'IJS 4.395833 75| 79.395833| 87.24B817




COURSE ATTAINMENT FOR B.SC :N&D
SUBJECT NAME : FOOD STANDARD QUALITY CONTROL
SUBJECTCODE : 165MENIN
NO OF STUDENTS : 48
COURSE PERCENTAGE OF
OUTCOME ATTAINMENT
Col 87.2
ol 86.85
C03 &87.01
COd 87.4
C0s 87.24

PERCENTAGE OF ATTAINMENT

Col oo o3 Co4 0%

815

8r.4

ar3

Br.2

&rl

Bs

269

BB

B6. 7

866

Bb.5



SUBJECT NAME : FOOD STANDARD QUALITY CONTROL
SUBJECT CODE : 16SMEND1
NO OF STUDENTS : 48
ICATERGORY  |NO OF STUDENTS STATUS
90 ABOVE 7 OUTSTANDING
80-89 21 EXCELLENT
70-79 16 DISTINCTION
60-69 3 V.GOOD
50-59 1 GOOD
40-49 0 AVERAGE
BELOWAD 0 BA

COURSE OUTCOME ASSESSMENT IN PERCENTAGE

CATERGORY

PERCENTAGE STATUS
90 ABOVE 14.58% OUTSTANDING
80-89 43.75% EXCELLENT
70-79 33.32% DISTINCTION
60-69 6.25% V.GOOD
50-59 2.08 GOOD
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COURSE OUTCOME ASSESSMENT IN PERCENTAGE

14.58% 43.75%
EXCELLENT

33.3%
EHSTIMNCTIOM
6. F5%
VGO0
2.08
GOOD

mS0ABOVE ®B0-BY & 70-79 =&l-68 &5059
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BHARATH COLLEGE OF SCIENCE AND MANAGEMENT , THANJAVUR-5
PG AND RESEARCH DEPARTMENT OF NUTRITION AND DIETETICS

N v Attainment of Program outcomes and Course outcomes
= Course Outcome- Programme Outcome Mapping
PROGRAM OUTCOME ( MSc FSMD)
PO1 Understand the core knowledge of Food Service Management and Dietetics in-depth
PO2 Able to apply concepts and counsel dietary management in the treatment of diseases.
PO 3 Capable to develop and evaluate unique health food products to foster healthy society.
(PO 4 Manage and administrate dictaries and food service outlets effectively
PO S Become a successful professional, entreprencur and researcher.
COURSE CODE
BCOURSE TITLE MAME OF THE PROGRAMME: MSc FSMD
COURSE OUTCOME
[CO | Understand the principles and procedures of nutrition counselling
P16FSE3 coO2 Understand the role of the counsellor
COUNSELLING =53 Develop an understanding in lifestyles in influence on health and well-being
SKILLS
CO 4 E ffects of acute and chronic diseases on the emotional and psychological state.
CO s Understand the behaviour of the individuals .




PO-CO PO1 PO PO3 PO4 PO5S
Co1 ] ] 2 F 3
Coi 1] 3 2 ] 3
Co3 E| 3 i 2 )
Co4a 3 3 2 3 1
Co5 3 3 3 F 3

Mrrage 2.2 2.4 2.4 2.2 2.4

Internal Examination Mark Distribution for each course outcome
{co Internal (15) Assignment (5] [SEMINAR (5)
L01
3 1 1
Co2
3 1 1
Co3
I 3 1 1
lco4
3 1 1
CO5
3 i 1
Total il g
3 5 5 i a7 “I:I
\ '_,-. : .".-.-.'




TOTAL
INTERNAL
S.ND MNAME REGISTER NO col Coz2 o3 Cog Co5 TOTAL MARKS
1 AASIMA ANSARI T P19450101 5 i 4 5 5 23 92
2 ABARNAA P19450102 4 4 4 4 4 20 80
3 DEVA ROOSVELT P15450104 4 ] 4 4 4 20 BO
4 DEVADHASHINI.R P19450105 4 4 4 4 4 20 B0
5 DHARANYA.K P19450106 4 4 4 4 5 21 B
(] DINESH KUMAR, k1 P19450107 4 4 4 4 4 20 BO
7 HAN MOHAMMED, M P19450108 4 4 4 4 4 20 80
8 JANAKIPRIYA.R P13450109 5 5 5 5 5 25 100
9 JESSY MARGARET.) P19450110 4 5 5 i 4 22 B8
10 KOWSIKA.A P15450111 4 4 4 4 5 22 BE
11 MAGESWARLG P19450112 4 4 4 4 4 20 80
12 MOMIKAR P153450114 4 4 4 4 4 20 80
13 MWAMDHIMI M P19450115 4 5 5 5 4 23 92
14 SANGEETHALS P19450116 4 4 4 4 4 20 B0
15 SHAHIN BANU.A P19450117 5 5 5 5 4 24 95
16 SUGUNAT P19450118 4 5 4 4 4 21 Ba
AVERAGE 4,1875 4,3125 o 2 4.25
Expected attainment in each CO -85%

C0 Int.Exam+Assignment Erid e Total %

Ci 4.18 75 79.18 93.15294

Co2 4.31 75 79.31 53.30588

CO3 4.25 75 79.25 93.23529|

Cod 4,25 75 79.25 93.23529

COs 4.25 75 79.25 93.23529

# f-:“"- My
f?._w
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COURSE ATTAINMENT FOR MSc FSMD

SUBJECT NAME : COUNSELLING SKILLS
SUBJECT CODE H P16FSES
NO OF STUDENTS : 16
COURSE OUTCOME PERCENTAGE OF ATTAINMENT
C01 93.20%
co2 93.30%
Co3 93.20%
€04 93.20%
CO5 93.20%
PERCENTAGE OF ATTAINMENT
0.9332
0933
0.9328
0.9326
09324
0.9322
0.9332
0.9318
W36

09314




COURSE ATTAINMENT FOR MSc FSMD

SUBJECT NAME : COUNSELLING SKILLS
SUBJECT CODE P16FSES
NO OF STUDENTS 16
COURSE OUTCOME ASSESSMENT
CATEGORY( MARKS) NO OF STUDENTS STATUS
90 -Above 1 OUT STANDING
80-89 13 EXCELLENT
70-79 2 VERY GOOD
B0-69 0 GOOD
50-59 0 ABOVE AVERAGE
Below 50 0 RE-APPEAR
COURSE OUTCOME ASSESSMENT IN PERCENTAGE
CATEGORY({ MARKS) PERCENTAGE STATUS
90 -Above 6.25% OUT STANDING
80-89 81.25% EXCELLENT
70-79 12.50% VERY GOOD




COURSE OUTCOME ASSESSMENT IN PERCENTAGE

OITST AN NG
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BHARATH COLLEGE OF SCIENCE AND MANAGEMENT, THANJAVUR-5

(UGC Recognized 2(f) & 12(b) Institution)
B\ /a PG& RESEARCH DEPARTEMENT OF NUTRITION AND DIETETICS
S Attainment of Programme Qutcomes and Course Ouicomes

PROGRAMME OUTCOME(M.Sc FSMD)

PO Understand the core knowledge of Food Service Management and Dietetics in-depth
PO 2 Able 1o apply concepts and counsel dietary management in the treatment of discases.
PO 3 Capable 1o develop and evaluate unique health food products to foster healthy society.
PO 4 Manage and administrate dietaries and food service outlets effect; vely

PO S Hecome a successful professional, entrepreneur and researcher,

NAME OF THE PROGRAMME- M.S¢ FSMD

COURSE OUTCOME
COURSE CO 1 Gain knowledge on source and properties of food
CODE&TITLE
CO2 Develop skills to judje the quality of cooked foods
P16FS13 Cco3 Undersiand the principles and chemistry of foods.
ADVANCE o -~ . =
; ; k
FOOD SCIENCE CO4 Apply the principles while preparing and cooking
COs Comprehend knowledge on the c]:m:ac!::isl':cs and properties of foods in cookingprocess
AR A,
ll"'.l"r e r": s
i _"'-ul Ll 'E 1



PO-CO PO PO2 PO3 P04 POS5 ,
COl 0 3 0 0 0
co2 0 3 | I 1
CO3 1 2 I I 1
CO4 0 2 0 0 0
COSs 0 3 0 0 0

AVERAGE 0.20 2.6 0.4 0.4 0.4
Internal Examination Mark Distribution for each course outcome
(15) (5) (5)
cO INTERNAL  [ASSIGNMENT SEMINAR
CO1 3 1 1
CO2 3 1 1
CO3 3 I 1
CO4 3 1 1
COs 3 I 1
TOTAL 15 5 5




{ * TOTAL
SNO HEG, N STUDENT NAMF 02 TOTAL | INTERNAL
MARKS
| pRRET T NAVANY A RAMKIL MARI 5 b 5 4 25 1)
2 PIMSI402  |S ARAVIND 5 L) 5 5 21 92
} I LR T AAWLIN SERARIA 5 5 b 5 25 100
| ITERTTT WU Y ANESW AR 5 5 5 5 25 | (M}
\ PROAS140% U DIVY A ] 5 5 ] 23 92
h PIO45 1408 [N EZHIL 1 5 i 5 24 S
? PR4S10T IS INIY ASRY | 5 5 5 5 25 104)
L] PRO451408 I KARTHIN PFRIY A 3 5 5 5 23 92
9 POMSI09  IN KEFRTHIKA 4 4 4 4 24 096
I oS40 NONASINA 5 5 5 4 21 B4
i PoO45341 V PARANTHAKA CHOLAN 5 5 5 5 24 06
12 PlO4534)2 K PAVITHRA 5 5 5 5 24 0
13 Podsiigns K PRATHIRA 5 5 5 5 23 g2
4 P2O451414 MOSAFRIN ROSE 5 5 5 5 25 Ri0]
15 P2O453416 MOSETHUMADHAV AN 5 4 5 4 21 B4
I PlO4%14)7 MSUNDARAVENIL 5 5 5 5 25 100
AVERAGE 4.94 4.88 4.88
Expected attainment in cach CO -85%
CO Exam+ Assignm End sem Yo
g 4 88 75 94.0
02 494 75 94.0
(ML 4 88 75 94.0
4 4 B8 75 4.0
0% 478 75 Q3.8




SUBJECT NAME :ADVANCED FOOD SCIENCE

SUBJECT CODE :P16FS11
NO.OF STUDENTS: 16

COURSF PERCENTAGE
T OF
1{“ T ATTAINMENT
CO1 94
2 o8
03 =
L) 94
COS 93.8
a1 15
2]
2105
a1
2k gy
lI." (=]
a7 B%

Col

LLg

PERCENTAGE OF ATTAINMENT

WL

Lol

LTS



COURSE ATTAINMENT FOR M.Sc., FOOD SERVICE MANAGEMENT AND DIETETICS

SUBJECT NAME ADVANCED FOOD SCIENCE
SUBJECT CODE : P16FSI11
NO OF STUDENTS |6
COURSE OUTCOME ASSESSMENT
CATEGORY MARKS Pl STATUS
90 and above (100) 5 OUTSTANDING
RO-BY EXCELLENT
T70-79 3 VERY GOOD
60-69 0 GOOD
50-59 0 AVERAGE
below 50 0 RE-APPEAR
COURSE OUTCOME ASSESSMENT IN PERCENTAGE
CATEGORY MARKS PERCENTAGE STATUS
90 and above (100) 1% OUTSTANDING
80-89 0% EXCELLENT
70-79 1% DISTINCTION




COURSE OUTCOME ASSESSMENT IN PERCENTAGE

®50 and above (100] ®BO-85 » 70-79
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BHARATH COLLEGE OF SCIENCE AND MANAGEMENT
(UGC Recognised under 2{f) & 12(B) Institution
PG AND RESEARCH DEPARTMENT OF NUTRITION AND DIETETICS

.
S—— l-ﬂail'mmtﬁfpru!rlm outcomes and Course outcomes
PO1 Understand the core knowledge of Food Service Management and Dietetics in-depth
(PO 2 Able 1o apply concepts and counsel dietary management in the treatment of diseases.
PO3 Capable to develop and evaluate unique health food products to foster healthy society.
POA Manage and administrate dietaries and food service outlets effectivel
POS Become a successful professional, entrepreneur and researcher.
COURSE CODE & NAME OF THE PROGRAMME: M. S¢ :FSMD
e COURSE U TCOME
Co 1 Learn, analyse and apply the nutrition care process and therapeutic dictany approach
co?2 Understand the actiology. physiologic and metabolic anomalies of acute and chronie discases
and patient needs
P16FS21 CO3 Know the effect of various diseases on nutritional status and nutntional and
DIETETICS dietary requiremens.
CO4 Develop aptitude for taking up dietetics as a profession
COSs Develop capacity and aptitude for taking up dietetics as a profession




PO-CO PO1 PO PO3 PO4 PO5
o1 3 2 3 2 3
coz 3 3 3 2 3
Co3 3 3 3 3 3
C04 3 2 3 2 2
CO05 3 E) 2 3 2
Average 3 2.6 2.8 2.4 1.6
Internal Examination Mark Distribution for each course outcome
Cco INTERMAL(15) ASSIGNMENT(5) |SEMINAR(S)
lt:m 3 1 1
'cm 3 1 1
Co3 3 1 1
co4 3 1 1
cos 3 1 1 TIITY
oy
TOTAL 15 5 5 o )=
7/




% TO TOTAL r
NAME OF THE STUDENT | REGISTER NUMBER co1 co2 co3 co4 €05 TOTAL | INTERNAL
MARKS
NAVARYA RAMKUMARI P20453401 5 5 g 5 a 24 a5
S ARAVIND P20453402 4 4 4 4 4 20 80
A AWLIN SERABIA P2O453403 5 5 5 5 5 25 100
V. BHUVANESWARI P20453404 g 5 5 5 5 25 100
U.DIVY A P20453405 5 5 5 5 4 24 95
S.INIYASREE P20453407 4 4 4 a 4 20 80
LKARTHIK PRIYA P20453408 4 4 a4 4 4 20 80
NKEERTHIKA P20453409 4 4 4 4 4 20 BO
NNASIMA P20453410 4 4 4 4 4 20 80
;JSIT:T“““* P20453411 4 g 4 " " 20 80
K. PAVITHRA PI0453412 5 5 4 4 4 22 BE
K.PRATHIBA P20433413 4 4 4 4 4 20 80
M SAFRIN ROSE P20453414 g 5 5 5 5 25 100
M SETHUMADHAVAN P20453416 5 4 4 a 5 22 88
M.SUNDARAVENIL P20453417 5 5 5 5 5 25 100
AVERAGE 4.53 4.47 4.40 4.40 4.33




Expected attainment in each CO -85%
o Int.Exam+
Assignment End sem Total %
col X 4.53 75 7953 9356
co? 4.47 75 7947 93.49
COl 4.4 75 79.4 93.41
COd 4.4 75 79.4 93.41
COs 4,33 75 79.33 93.33
COURSE ATTAINMENT FOR M5 FSMD

SUBJECT NAME: DIETETICS

SUBJECT CODE :P16F521

NUMBER OF STUDENTS :15

COURSE OUTCOME PERCENTAGE OF

ATTAINMENT

col 93,56

Cco2 93.49
CO3 §53.41
COd 93.41
cos 93.33

T



91.6

915

9045

w14

531.35

93.25

93 7

93156

o

93.49

Co2

PERCENTAGE OF
ATTAINMENT

93.41

o3

_.-:,. |.4_l.lnr;4

(5 v

* i=1
| A :
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93.41
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COURSE ATTAINMENT FOR M.5¢ FSMD

SUBJECT NAME DIETETICS
SUBJECT CODE . P16FS21
NO OF STUDENTS :15
COURSE OUTCOME ASSESSMENT

CATEGORY| MARKS) NO OF STUDENTS |STATUS
a0 -Above 3 OUT STANDING
80-90 11 EXCELLENT
70-T9 1 DISTINCTION
&0-69 0 VERY GOOD
50-59 0 GOOD
40-49 0 AVERAGE
Below 40 0 RE- APPEAR

COURSE OUTCOME ASSESSMENT PERCENTAGE
CATEGORY| MARKS) PERCENTAGE STATUS
o0 -Above 20 OUT STANDING
80-90 73.33 EXCELLENT
T0-79 6.66 DISTINCTION




COURSE OUTCOME PERCENTAGE
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BHARATH COLLEGE OF SCIENCE AND MANAGEMENT, THANJAVLUR-S

UGC Recogonized (12f) (12b) Instution
AfMiated Bharadhidasan University, Tiruchirapalli.

""u..,_____..-/ PG& RESEARCH DEPARTEMENT OF NUTRITION AND DIETETICS
Attainment of I’rnirlm me Ouicomes and Course Quicomes
PROGRAMME OUTCOME({M.5¢ FSMD)
PO 1 Understand the core knowledge of Food Service Management and Dictetics in-depth
PO 2 Able 1o apply concepts and counsel dietary management in the treatment of diseases.
(PO 3 Capable to develop and evaluate unique health food products 1o foster healthy society.
PO 4 Manage and administrate dietanies and food service outlets effectively
PO S Become a successful professional, entrepreneur and researcher.
NAME OF THE COURSE- CLINICAL BIOCHEMISTRY
COURSE OUTCOME
COURSE . . . ' o
CODE&TITLE oy Understand the metabolism of the nutrients and the associated diseases
lco 2 Know the organ specific function tests associated with the discase
P16F513 CO3 Comprehend the role of hormone in health,
CLINICAL -
BIOCHEMISTRY [0 4 Understand the diferent evaluation of organ function tests.
cO s Obitain knowledge on different disordes in human body.




PO-CO PO1 P02 PO3 POS
€01 0 3 0 2
C02 0 3 1 1
o3 1 2 1 0
Co4 0 ] 0 0
CO5 2] 3 0 1
Average 1 13 2 4
Internal Examination Mark Distribution for each course outcome

{CO [INTERNAL(15) ASSIGNMENTI(S) SEMINAR(S)

CO01 3 1 1

CO2 3 1 1

Co3 3 1 1

CD4 3i 1 1

Cos5 3 1 1

TOTAL 15 5 5




| %
TOTAL
5.NO NAME OF THE STUDENT | REGISTER NUMBER co1 C02 co3 Co4 COs TOTAL |INTERN
AL
MARKS
1 MOAVANY A HAMELMARI P20 S V400 5 5 5 5 4 24 GE
2 S ARAVIND P48 3407 5 5 5 5 5 25 100
3 A AWLIN SERABIA P2O43 3403 5 5 5 g 5 20
4 YV BHUVANESWARI P20 S 3404 5 5 5 5 g 25 100
5 UDIVYA P20453405 5 5 5 g 5 25 100
6 M EZHIL P20453406 5 5 5 5 4 4 96
7 S INIY ASREE P20453407 5 5 5 5 5 25 100
8 L KARTHIK PRIYA 20453408 . 5 5 5 5 25 100
9 N KEERTHIKA P20453409 4 - 4 4 4 23 92
10 N NASIMA P20453410 5 5 5 5 4 24 3%
11 ¥ PARANTHAKA CHOLAN P20453411 5 5 5 5 5 25 100
12 K PAVITHRA P20453412 5 5 5 5 5 25 100
13 K PRATHIBA P20453413 5 5 5 5 5 25 100
14 M SAFRIN ROSE P20453414 5 5 5 5 5 5 100
15 M SETHUMADHAVAN  [P20453416 4 4 5 5 " 23 55
16 M SUNDARAVENIL P20453417 5 5 5 5 5 25 100
L]
L
o 4875| 49375 4937S| 49375 4666667




Expected attainment in each CO -85%

Im Int.Exam+Assignment End sem total %

[co 4.8 75 79.8] 93.88235
co2 49 75 79.9| 24
ol 49 75 79.9 54
o 49 75 79.9 a4
Cos 46 75 79.6| 93.64706

COURSE ATTAINMENT FOR MSC FOOD SERVICE MANAGEMENTEDIETETICS

SUBJECT NAME
SUBJECT CODE
NO OF STUDENTS

CLINICAL BIOCHEMISTRY

PLEF51T
16

PERCENTAGE OF ATTAINMENT

T -

COURSE OUTCOME
co1 91 0% {
Cod S D0% ]
co3 : %4 00% |
CO4 i e i
cos | 37 6%




098

0a7

0.96

0.55%

054

093

0%

091

0538

o

PERCENTAGE ATTAINMENT

054 054
£ol [

094

aem



CATEGORY MARKS NO OF STUDENTS STATUS /
90 -Above 5 OUT STANDING 7
BO-B9 8 EXCELLENT
70-79 3 VERY GOOD
COURSE OUTCOMEASSESSMENT IN PERCENTAGE
mTEEﬂHﬂMﬂHﬁ} PERCENTAGE STATUS
QoEAbove 32% OUT STANDING
BO-89 S0 EXCELLENT
70-79 19% GOOD
a4
e



COURSE OUTCOME IN PERCENTAGE
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BHARATH COLLEGE OF SCIENCE AND MANAGEMENT, THANJAVUR-5
Attainment of program outcomes and course outcomes

Course Outcome-Programme Outcome Mapping_

PG& RESEARCH DEPARTMENT OF NUTRITION AND DIETETICS
PROGRAM OUTCOME (M.S.c FSMD)

PO1 Understand the core knowledge of Food Service Management and Dietetics in-depth
IFEII Able to apply concepts and counsel dietary management in the treatment of diseases,
IPI:H Capable to develop and evaluate unique health food products to foster healthy society.
|F1|::4 Manage and administrate dietaries and food service outlets effectively
IFﬂs Become a successful professional, entrepreneur and researcher.
COURSE - QUANTITY FOOD PRODUCTION AND SERVICE
i Code COURSE OUTCOME
& Course Title
i Gain knowledge in menu planning, large scale food production and service.
CO2 Manage the mass production of cuisines and beverages.
PI6FS3 1 Chuantity : : _
fond production |3 Know the different types of food service techniques
ansd service - : .
CO4 Learn aspects on quantity production and quality control
CO5 Gain knowledge on standardization of recipes.




‘:E'T PO PrO2 [ POA P04 POS
ol 0 0 0 3 3
e 2 0 2 3 3
jco3 i 1 1 i 3
Joos 2 0 3 1 3
[V 2 0 2 i 3
e 1.6 0.2 2.6 2.6 1
Internal Examination Mark Distribution for each C aurse oulcome

co Internal (15) Assignment (5) Seminar ([5)

Co1 3 1 1

o2 3 1 1

o3 3 1 1

Co4 3 1 1

CO5 3 1 1

Total 15 5 5 : "';E;u.ﬁ'\

.( r"j’-"'.. i

)




S.ND NAME REGISTER NO Con Co2 C3 Ciod Cid Total Average
1 AASIMA ANSARI T P19450101 5 5 5 5 4 24 96
F | ABEARNA A P19450102 5 5 5 5 5 25 104
3 DEVA ROOSVELT P19450104 4 4 4 & 4 20 80
4 DEVADHASHINI R P19450105 4 s 5 5 5 24 96
5 DHARANYA K P19450106 5 5 5 ) 5 25 100
6 DINESH KUMAR M P15450107 4 5 4 4 4 21 84
7 HAJ MOHAMMED. M P19450108 4 4 4 4 4 20 BO
. JANAKIPRIYA R P19450109 5 5 5 5 5 25 100
9 JESSY MARGARET J P19450110 4 5 5 5 5 24 96
10 KOWSIKA A P19450111 5 5 5 5 4 24 96
11 MAGESWARIG P19450112 4 4 5 5 5 23 92
12 MONIKA R P19450114 5 5 5 5 5 25 100
13 NAMNDHINI M P19450115 5 5 5 5 5 25 100
14 SANGEETHAS P19450116 4 ) 5 5 5 24 96
15 SHAHIN BANU A P19450117 4 ) 5 5 5 24 96
16 SUGLUINAT F19450118 5 - 3 5 4 24 96
Average 4.50 4,81 4,81 4,81 4.63
pr -:n-'-".“ﬁ i;.*-.- "




Expected Attainment in each CO - 85%

Int. Exam +
Co Assignment End Sem Total %
co1
4.5 75 79.5 93.5
co2
481 75 79.81 939
o3
4.81 75 79.81 93.9
Co4
481 75 79.81 93.9
Cos
463 75 79.63 93.7
COURSE ATTAINMENT FOR MSc FSMD
SUBJECT NAME : QUANTITY FOOD PRODUCTION AND SERVICE
SUBJECT CODE P16F531
NO OF STUDENTS : 16
COURSE OUTCOME PERCENTAGE OF ATTAINMENT
CO1 93.50%
co2 93.90%
Cco3 93.90%
Co4 93.90%
CO5 FTall iy 93,70%
3 . e




PERCENTAGE OF ATTAINMENT

094

0.93%
0538
0917
0936
0.935
0.934

col o2 i i o




COURSE ATTAINMENT FOR MSc FSMD

QUANTITY FOOD PRODUCTION AND SERVICE

SUBJECT NAME
SUBJECT CODE - P16F531
NO OF STUDENTS 16
COURSE OUTCOME ASSESSMENT
ClTEﬂﬂﬂﬂ Mlllﬂ] NO OF STUDENTS STATUS
20 -Above 1 OUT STANDING
80-89 7 EXCELLENT
70-79 5 VERY GOOD
60-69 1 GOOD
50-59 2 ABOVE AVERAGE
Below 50 0 RE-APPEAR
COURSE OUTCOME ASSESSMENT IN PERCENTAGE
CATEGORY(| MARKS) PERCENTAGE STATUS
90 -Abowve 6.25% OUT STANDING
B0-89 43.75% EXCELLENT
70-79 31.25% VERY GOOD
60-69 6.25% GOOD
50-59 12.50% ABOVE AVERAGE
-J_I:Lh!‘:'t_,




COURSE OUTCOME ASSESSMENT IN PERCENTAGE
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BHARATH COLLEGE OF SCIENCE AND MANAGEMENT , THANJAVUR-5
PG AND RESEARCH DEPARTMENT OF NUTRITION AND DIETETICS

Attainment of program outcomes and course outcomes
Course Outcome-Programme Qutcome Mapping

FPROGRAMME OUTCOME(M.Sc FSMD)
LPI:I 1 Understand the core knowledge of Food Service Management and Dietetics in-depth
IFI:I 2 Able to apply concepts and counsel dietary management in the treatment of diseases.
[rO 3 Capable to develop and evaluate unique health food products to foster healthy society.
JPﬂ- a Manage and administrate dietaries and food service outlets effectively
IFﬂ 1 Become a successful professional, entrepreneur and researcher.

NAME OF THE PROGRAM :M.5C FSMD

COURSE
CODE&COURSE : C'DUHSEIGUTI".'DME
TITLE CO | Provide a platform to undertake innovative research for new product development
co2 Understand the applications of food service operations, dietetics, food chemistn
FOOD Co3 Ciain knowledge on Recipe development
PRODUCT : :
CO4 Develop integrated problem-solving competency and establish as scientists, research
DEVELOPMENT( _ ; :
P16FSEQ) associates, food assurance officers and independent entreprencurs
COS5 Competent 1o pursue career in the fields of hospitality service industry, food industry and
health care sector

e
i
e L-_:q!'"-*l:

) \‘?}’J



|Pﬂ{ﬂ PO1 P02 PO3 PO4 POS
Col (] 1] 0 1] 2
o2 i 3 ] 2 0
|co3 0 0 0 0 3
ll:l.'.l-l 1] 1] 1] ] 1
l':ﬂ-'- 3 1 1 3 3
|A.H|'I.|:I 1.2 0.8 0.2 1 1.8
Internal Examination Mark Distribution for each Course oulcome
co Internal [15) Assignment (5) [SEMINAR (5)
o1
3 1 1
o2
3 1 1
|co3
3 1 1
CD4
3 1 1
Cos5
3 2 1 Py
Total 3 _'\\:_:
3 5 5 vl R




% TO
TOTAL
co1 €02 co3 coa cos TOTAL INTERMAL
5.0 NAME REGISTER NO MARKS
1 AASIMA ANSAR) T P19450101 4 4 5 5 S 23 52
2 ABARMA A P19450102 5 5 4 5 s 24 ]
3 DEVA ROOSVELT PLOAS0104 4 F | 4 4 4 20 &
4 DEVADHASHINI R PL13450105 5 5 4 5 5 24 25
5 DHARANYA K PLOASO106 5 5 g 5 5 5 100
[ DINESH KUMAR M P19450107 4 4 4 4 5 21 )
7 [ AN MOMAMMED M P13450108 4 4 4 3 5 1 a1
g JANAKIPRIYA R P13450109 5 5 5 5 5 5 100
9 JESSY MARGARET | P1S450110 4 4 5 5 5 23 a2
10 KOWSIKA A P15450111 5 5 5 5 5 25 100
11 MAGESWARIG P15450112 4 4 5 5 5 23 5l
12 MONIA P15450114 5 5 ) 5 5 5 100
13 MANDHINI M F19450115 5 5 5 5 5 25 100
14 SANGEETHAS P19450116 4 + 5 5 5 23 d
15 SHAMIN BANU A F19450117 4 4 5 5 5 23 8l
16 SUGUMNAT P13450118 5 5 4 5 5 24 a5
45 45 4625 4.8125 49375




Expected attainment in each CO -85%

co Int.Exam+Assignment |End sem Total %
|coi 4.5 75 79.5] 93.52941
co2 4.5 75 79.5] 93.52941
C03 4.562 75 79.562| 93.60235
CO4 4.8125 75 79.8125| 93.89706
lcos 4.9375 75 79.9375| 94.04412
COURSE ATTAINMENT FOR M.SC :FSMD
SUBJECT NAME : FODD PRODUCT DEVELOPMENT
SUBJECT CODE : P16FSE4

NO OF STUDENTS : 16

COURSE PERCENTAGE OF
OUTCOME ATTAINMENT
lco1 93.52
c02 93.52
o3 93.6)
|co4 93,89
lcos 94,04




PERCENTAGE OF ATTAINMENT
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SUBJECT NAME

. FOOD PRODUCT DEVELOPMENT

SUBJECT CODE : P16FSE4
NO OF 5STUDENTS : 16
CATERGORY NO OF STUDENTS STATUS
90 ABOVE 2 OUTSTANDING
B0-B9 2 EXCELLENT
/0-79 3 V.GOOD
60-69 1 GOOD
50-59 0 ABOVE AVERAGE
BELOW 50 0 RA

COURSE OUT COME ASSESSMENT IN PERCENTAGE

CATERGORY PERCENTAGE STATUS
90 ABOVE 12.50% OUTSTANDING
80-89 50% EXCELLENT
70-79 31.25% V.GOOD
60-63 6.45% GOOD




. &

COURSE OUT COME ASSESSMENT IN PERCENTAGE
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BHARATH COLLEGE OF SCIENCE AND MANAGEMENT , THANJAVUR-5
PG AND RESEARCH DEPARTMENT OF NUTRITION AND DIETETICS
Attainment of Program outcomes and Course outcomes
Course Outcome- Programme Outcome Mapping
PROGRAM OUTCOME | BSc NED)

PO1 Utilize knowledge from the physical and biological sciences as a basis forunderstanding
the role of food and nutrients in health and disease processes
PO2 Provide nutrition counseling and education to individuals, groups, and communities

throughout the lifespan using a variety of commu pication strategies

PO3 Apply technical skills, knowledge of health behavior, clinical judgment,and decision-
making skills when assessing andevaluating the nutritionalstatus of individuals and
communities and their response to nutrition

intervention

FO4 students will utilize advanced principles of health literacy, includingeritical thinking skills,
literature searches, data collection and Interpretation, necessary for the implementation
of food and nutrition.

POS Implement strategies for food access, procurément, preparation, andsafety for
individuals, families, and communities,

NAME OF THE PROGRAMME: B3c HED

COURSE
CODE
BCOURSE
TITLE COURSE OUTCOME
col Understand the pathology of metabolic diseases, cardiovascular and renal
diseases and thelr dietary modification
co2 Appreciate the nutritional care in surgery and allergy
16SCCND3 Co3 Deyelop diet form ulations for HIV and cancer
DIEREDE coa Know the metabolic condition ofthe life style related diseases
CO5 Explain the risk factors for degentrath;.ﬂwnd toward the management of the
several disease conditions P
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FO-CO PO1 POZ PO3 PO4 POS
€01 3 2 3 2 3
Co2 3 3 3 2 3
€03 3 3 3 3 3
cO4 3 2 3 2 2
CO5 3 3 z 3 2

Average 3 2.6 1.8 2.4 2.5

internal Examination Mark Distribution for each course outcome
o INTERNAL(15) | ASSIGNMENTI(S) SEMIMAR(S)
Col 3 el 1
Co2 3 1 L
o3 | 1 1
04 3 1 1
cOs 3 L 1
TOTAL 15 5./ = Py
EiR)




TOTAL

3.NO NAME REGISTER NO co1 coz ReAERT,
1 |AAFREEN RISHMIVAA CRI95395736 & = co 2l L S W
2 ABDUL RAHUMANN CRI9%39563] g : 3 4 4 ff B8 ||
3 ADHITHY AN.M CB195395632 : 7 - 4 4 : | "
4 AISHWARYAR CR195395633 5 5 : ; s :] -
5 AMEER DEEN.J CR195393634 g . 3 : : : : &
6 ANITHA CHARLIN.I CR195395635 5 < & ; s ; 4 ::
7 DAYAL DEV.5 CHI95395636 5 A 4 5 5 13
8 DEEPIKAF CR195395637 5 :q -
q DHANUSHA.G CRA195195638 5 : : i : 3; ;::
10 DHARANLT CBI95195639 5 4 4 5 5 22 88
11 DIVYA5(09.03.2041) CHI%5395640 g 5 5 5 5 25 100
12 DIVY A S(26,07.2000) CB195395641 5 5 5 g g Z5 100
13 DIVYA BHARATHLG CB198395642 5 5 5 5 5 25 100
14 |Gh‘1:'ﬁ'l't RLE CRI195395643 5 5 [ 5 5 23 100
15 [HARIPRIVAR CBI9S395644 3 g R R . 2 =
16 ]Mm-ﬂc,,m T CR195193645 5 5 5 5 5 25 100
A7 CARTHIKAM CRIUSI95646 5 5 5 5 5 3 100 |
18 KATHIRAVAN.E CB195395647 5 £l 3 2 g - 100
P CBI95195649 5 E 5 2 - = 100
50 |NAFISHAM CRI9S395650 5 5 5 5 : :‘: 96
71 NAGADHARSHINLM CRI9519%651 5 B 5 3 3 5 nq 35
[ NANDHINILC CRIUEI9S052 5 J:‘T '}—\;‘}‘ = ’ : = =
2\ o £



|

23 |NITHISH KUMAR M CH195395683 5 5 5 4 . 96
24 |PRIVA DHARSHINLS CB198195685 5 5 5 5 2 100
25  |RAVEENAM CR1953956%6 5 5 5 5 23 100
26 RUTHRA.P CBI95395657 5 4 5 5 24 96
77 SAKTHLR CRI9S395658 5 5 5 5 25 100
28 SANGEETHAR CHI¥S195659 g g 5 5 25 100
79 SHAJITHA BEGUM.A CRI95195660 5 [ 5 5 25 100
30 SHARMILAK CR19539565] 5 5 3 5 25 100
a1 SNEHAT CBI98305662 5 5 5 5 25 100
33 SRIRANIANLR CBI95395663 5 g 5 (3 25 100
33 SURESHK CRI9S195664 4 4 ' 4 2] B4
14 SWETHAG CRI95195665 g [ 5 5 25 100
35 THENNARASLS CBI95155666 5 5 5 5 23 100
18 VADIVARASLT CRI95395667 5 5 5 5 25 100
a7 VIGNESH.M CB19S395668 4 5 4 4 21 24
1g MARY PRICILLAP CRI9SITE670 5 5 5 4 24 9%
39 |ACSAMCLENIN CB19S395671 5 3 5 : 2 84
AVERAGE 4846153846 | 4.666667 | 4.794872 | 4.769231




Expected attainment in each CO -85%

co Assignment End sem Total %

col 5 75 80 94.11765
Col 4.84 75 79.84 93,92941
co3 4.66 75 79.66 93, 71765
Co4 4,79 75 79749 89387059
COs 4.76 75 79.76 93.83529

COURSE ATTAINMENT FOR BSc Nutrition and Dietetics

SUBJECT NAME : DIETETICS-1I
SUBJECT CODE : 165CCNDE
NO OF STUDENTS : kL
COURSE OUTCOME PERCENTAGE OF ATTAINMENT
Co1 94.11%
Cco2 93.92%
CO3 93.71%
co4 93.87%
CO5 93.83%
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osa PERCENTAGE OF ATTAINMENT

0.539

0.937
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COURSE ATTAINMENT FOR BS¢ Nutrition and Dietetics

SUBJECT NAME
SUBJECT CODE
NO OF STUDENTS :

DIETETICS-H
165CCNDB
a9

COURSE OUTCOME ASSESSMENT

CATEGORY( MARKS) NO OF STUDENTS STATUS
90 -Above 2 OUT STANDING
80-90 12 EXCELLENT
70-79 18 : DISTINCTION
60-69 4 VERY GOOD
50-53 3 GOOD ;
40-49 D l AVERAGE |
Below 40 0 HE- APPEAR
COURSE OUTCOME ASSESSMENT IN PERCENTAGE
CATEGORY( MARKS) PERCENTAGE STATUS
90 -Above 5 12% OUT STANDING
80-30 30.76% EXCELLENT
70-79 46.15% i DISTINCTION
£0-69 10.25% Ii VERY GOOD
[ 50-59 .;‘NML"‘:“:\?:"'.‘ 7.69% | 600D
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BHARATH COLLEGE OF SCIENCE AND MANAGEMENT s THANJAVUR-5
PG AND RESEARCH DEPARTMENT OF NUTRITION AND DIETETICS
Attainment of Program outcomes and Course outcomes

PROGRAM OUTCOME ( BS¢ N&D)

Utilize knowledge from the physical and biological sciences as a basis for

understanding the role of food and nutrients in health and disease processes
PO2 Provide nutrition counseling and education to individuals, groups, and communitics
throughout the lifespan using a variety of communication strategies
PO3

Apply technical skills, knowledge of health behavior, clinical judgment,
and decision-making skills when assessing and evaluating the nutritional
status of individuals and communities and their response o nutrition

intervention

PO4 Students will utilize advanced principles of health literacy, including critical thinking
skills, literature searches, data collection and interpretation, necessary for the
implementation of food and nutntion.

POS5 Implement strategies for food access, procurement, preparation, and
safety for individuals, families, and communities

COURSE - FOOD SCIENCE
COURSE OUTCOME

Col Obtain knowledge of different food groups,their comnposition and
their role in diet

co2 Study different methods of cooking foods

CoO3 Understand the major chemical reactions that occur during food preparation and
storape

CO4 Obtain knowledge about the nutrients present in foods

COs5




Ol rol rol POd oS
3 3 2 3 3
3 2 3 2 3
3 3 2 P 2
k) 2 i 1 3
CO5 3 3 2 3 3
Average 3 2.6 2.4 2.6 28
Intemal Examination Mark Distribution for each courne outcoms
CO 'I.HTri:'.‘it?'EkL Aﬁ.ﬂlé :‘.'::llih‘l' SEEI;E??AH
COl 3 \ 1
coz 3 1 1
CO3 L) | 1
A 3 1 1
CO5 3 1 1
TOTAL 15 5 3




. % TO
REGISTER NO NAME col coz CO3 cod cos | TOTAL | Joenar
MARKS

CB215396303 AJITH KUMAR S 5 5 5 5 P 24 o

CBZ215396304 ARALYAG 5 5 5 % 4 24 95

CB215396305  |BAVADHARANLS 5 5 5 P s 25 |

CB215396306  |BHUVANESHWARLS 5 5 5 5 4 % | 9

CB215396307 DEVA DHARSHINLY 5 g 5 4 4 13 52

CB215356308 DIVYAR 5 5 g g £ 15 10

CB215356309 GIRIDHARANS g 5 5 g g 24 )
CB215396310 HEPHZIBAH SHALONM.A 5 5 £ g 4 14 95 |
CB215396312  [JENIFERW 5 5 5 5 3 25 06 |
CB215396313  |KANIMOZHLM 5 5 5 5 5 25 oo |
CB215396314 KOWSALYAG g 5 5 5 < 4 | S5
8715396315  |[NARMATHAS 5 5 5 5 4 | o |
CB215396316  |PERIVASAMLP 5 5 5 5 4 24| "
8215396317  |PRAVINAD 5 5 g 5 s 2% | 9 |
CB215396318  |PRIYADHARSHINLS 5 5 5 5 4 ) B e
8215396319  |SABARINATHAN.T 5 5 5 5 : 24 % |
8215396320  |SIVANANDHINLR 5 § 5 5 it 9 _']
Ca715396321  |THEENATHALAN 5 5 5 5 4 M| & '.
AVERAGE 5.00 5.00 5.00 4.94 A2 | I_

il dg
2, o
3 oo




Expected attainment in each CO -85%;
Co In:.E:am+nssig,nmcn1. End sem l1otal e ; II
Cinl 4,06 75 79,06 9301176
L] ;:f T3 T9.0:6 Q301176
g 75 TR.61 92 4R215
CiOa 3.67 75 T8.67 92 55204
COs .56 75 TB.56 92 42351

VICE MANAGEMENT AND IMETETICS

SUBJECT NAME :ADVANCED FOOD SCIENCE
SURJECT CODE :P16F511
NO.OF STUDENTS: 13

COURSE FPERCESNTAGE OF
OUTCOME ATTAINMENT
EQI 52.9
02 92.5
03 8929
COd 93.2
o5 935 A
4 :},;.:_ :.'r,




PERCENTAGE OF ATTAINMENT

co4

COS



COURSE ATTAINMENT FOR M.Se., FOOD SERVICE MANAGEMENT AND DIETETICS

SUBJECT NAME FOOD SCIENCE
SUBJECT CODE 16SCCNDY
NO OF STUDENTS 18
COURSE OUTCOME ASSESSMENT 'y
CATEGORY MARKS Hssdas STATUS
90 and above (100) | OUTSTANDING
B0-89 [} EXCELLENT
70-79 9 DISTINCTION
60-69 20 VERY GOOD
50-59 9 GOOD
40-49 | AVERAGE
below 40 I RE-APPEAR |
COURSE OUTCOME ASSESSMENT IN PE RCENTAGE
CATEGORY MARKS PERCENTAGE STATUS
90 and above (100) 2% OUTSTANDING
§0-89 16% EXCELLENT
20.79 | 8% DISTINCTION
6ik-69 41% VERY GOOD
5059 18% GOOD
1049 2% AVERAGE
below 40 2% RE-APPEAR
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BHARATH COLLEGE OF SCIENCE AND MAMNAGEMENT
(UGC Recognised under 2(f) & 12(B) Institution
PG AND RESEARCH DEPARTMENT OF NUTRITION AND DIETETICS
Attainment of program outcomes and Course outcomes

=4

Utilize knowledge from the physical and biological sciences as a basis for

understanding the role of food and nutrients in health and disease processes

rm!

Provide nutrition counseling and education to individuals, groups, and
communities throughout the lifespan using a variety of communication
strategies

Apply technical skills, knowledge of health behavior, clinical judgment,
and decision-making skills when assessing and evaluating the nutritional

status of individuals and communities and their response to nutrition
intérvention

PO5

Students will utilize advanced principles of health literacy, including
critical thinking skills, literature sea rches, data collection and

interpretation, necessary for the im plementation of food and nutrition

implement strategies for food ACCess, procurement, preparation, and
safety for individuals, families, and communities

COURSE CODE&

NAME OF THE PROGRAMME:B.5c NED

COURSE TITTLE

COURSE OUTCOME
col

RCCSNDS
DIETETICS-1

and their dietary modification
co2

Appreciate the nutritional care in surgery and allergy

Understand the pathology of metabolic diseases, cardliovascular and renal diseases

co3

Develop diet formulations for HIV and cancer
Co4a

Know the metabolic condition ofthe life style related diseases
cos

Explain the risk factors for degens

e diseases and toward the management of the
several disease conditions ’_.1'%;3:.‘-”._.,35 #







| %70
NAME REGISTER NO co1 o2 co3 cos | Tora | H;:;ﬁt
MARKS

AAFREEN RISHMIY A_A CB195395736 24 95
ABDUL RAHUMAN N CB195395631 24 96
ADHITHYAN.M CB195395632 23 53

AISHWARY AR CB195195633 21 84

AMEER DEEN.) CB195195614 25 100
ANITHA CHARLIN.) CB195395635 24 95

DAYAL DEV.S CRI9S395636 23 93

DEEPIKA.P CR195395637 24 96

DHANUSHA.G CB195395638 25 100
DHARANIT CB195395639 23 93

DIVY A S[09.03.2001) CBI95395640 25 100
DIVY A.5(26,07.2000) CB19S195641 23 g3

DIVYA BHARATHLG CB198395642 23 g3

GAYATHRLE CB195395643 24 96

HARIFRIY AR CB195395644 25 100
KARPAGAM.T CB195395645 25 100
KARTHIKAM CB195395646 23 92

KATHIRAVAN.E CR195395647 23 =%
MANJUP CB195395649 23 53

MAFISHAM CR19S195650 25 100
NAGADHARSHINIM CB19539565] 25 100







1

Expected attainment In each €O -85%

[CO Int.Exam+Assignment End sem total %
{CO1
5 75 BOD 94,12
[co2
4.85 75 79.85 93.94
|Cco3
4.82 75 79,82 93.91
CO4 4.67 75 79.67 93.73
COs 464 75 79.64 593.69

COURSE ATTAINMENT FOR B.Sc N&D

SUBJECT NAME: DIETETICS-|

SUBJECT CODE :165co ND S

NUMBER OF STUDENTS 39

PERCENTAGE
COURSE OUTCOME ATTAINMENT
col 94.12
con 93.94
cO3 93.91
co4 93.73
cos 93.69




941

939

3.8

94,12

93.94

Co

PERCENTAGE
ATTAINMENT

53.91

Co3

#3.73

.69

LS



COURSE ATTAINMENT FOR  B.5c N&D

SUBJECT NAME IDIETETICS-1
SUBIECT CODE b fce MDS
MO OF STUDENTS :39

COURSE OUTCOME ASSESSMENT
CATEGORY( MARKS) MO OF STUDENTS STATUS
90 -Above 11 DUT STANDING
BO-50 23 EXCELLENT
T0-79 3 DISTINCTION
B0-69 2 VERY GOOD
50-59 i} GOOD
40-49 L] AVERAGE
Below 40 0 RE- APPEAR

COURSE OUTCOME ASSESSMENT PERCENTAGE
CATEGORY[ MARKS) PERCENTAGE STATUS
90 -Above 28.21 OUT STANDING
BO-90 58.97 EXCELLENT
70-79 7.68 DISTINCTION
BO-69 513 VERY GOOD




| COURSE OUTCOME PERCENTAGE
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BHARATH COLLEGE OF SCIENCE AND MANAGEMENT-THANJAVUR-05
(UGC Recognized 2(f) & 12(B) Institution)
Affiliated to Bharathiasan University, Tiruchirappalll.
PGERESEARCH DEPARTMENT OF NUTRITION AND DIETETICS
Attainment of programme outcomes and course outcomes
Course outcome-programme outcome M

e
o L AT B

1?1]1 Utilize knowledge from the physical and biological sciences as a basls for understanding the role of fooad and nutrients in health and
diteaie processes

PO2 |Provide nutrition counseling and education to individuals, groups, and communities throughout the lifespan using a variety of
communication strategies

PO3 Apply technical skills, knowledge of health behavior, clinical judgment, and decision-making skills when assessing and evaluating the

r {nutritional status of individuals and communities and their response to nutrition
intervention

PO4 students will utilize advanced principles of health literacy, including critical thinking skills, literature searches, data coflection and

r interpratation, necessary for the implementation of food and nutrition

POS implement strategies for food access, procurement, preparation, and safety for individuals, families, and communities

MAME OF COURSE - FOOD CHEMISTRY

COURSE OUTCOME
COURSE CODE |CO1 Gain insight into Chemistry of foods
ETITLE -
o2 Understand the Scientific principles involved in food preparation
co3 Develop the scientific attitude of the students towards the principle of food chemistry
165ACHD3
FOOD : : =
CHEMISTRY [COD4 Study the physico-chemical changes occurring in foods during cooking
ig- i ring in foods during cookin
CO5 Study the physio-chemical EMU g £ ]




\pO-CO PO1 POZ 8O3 e <A
A 3 1 0 0 0
|32 - 0 1 0 0
jeod g 1 1 1 1
'I':"D-'ln i 0 0 a 4
€05 0 0 0 0 0
Average 3 Z 2 1 1
internal Examination Mark Distribution for each course oulcome
co INTERNAL[15) ASSIGNMENT{S) |SEMINAR(S)
col 3 1 1
co2 3 1 1
co3 3 1 1
o4 3 3 :
cos 3 a S B T
5 e $ :ﬁj
TOTAL 15 3 ::;P,,p 2




% TOTAL
S.NO NAME OF THE STUDENTS | REGISTER NO co1 coz co3 Co4 COS TOTAL INTERNAL
MARKS
1 AJITH KUMAR .5 CB2 15396303 4 5 4 4 4 21 r 84 l’
3 ARALTAG CB215396304 = : . . 7 = ] 92 ’
BAVADHARANILS CB2 15396305 . 5 5 4 4 23 f 92 _!
Iq BHUVANESHWARLS CB215396306 4 4 A a 4 mn B0
3 DEVA DHARSHINLV CB215396307 4 5 4 4 4 21 B4
13 DIVYAR |CB2 15396308 4 5 4 4 5 22 as8
7 IGIRIDHARAN.S [CB215396309 4 5 4 4 5 22 &8
8 HEPHZIBAH SHALOM.A  [CB215396310 5 4 4 5 5 23 ¥4
9 JENIFER. W CH215396312 4 c 5 5 4 24 96
10 KANIMOZHILM CH215396313 5 4 4 5 5 23 92
11 KOWSALYAG 1EBEISJ';IESM 4 5 4 4 a 21 84
13 NARMATHA S CB21S396315 5 4 4 5 5 23 92
13 PRIVADHARSHINIS CB215396318 4 g 4 4 4 21 84
14 SABARINATHAN.T CB215396319 F 5 4 4 5 22 88
15 SIVANANDHINILR CB215396320 4 5 4 4 5 22 8s
T THEENATHALAN CB215396321 4 5 4 4 5 22 B8
4.1875 425 4.5
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BHARATH COLLEGE OF SCIENCE AND MANAGEMENT, THANJAVUR-5
Attainment of program outcomes and course outcomes

Course Outcome-Programme Qutcome Mapping

PGE RESEARCH DEPARTMENT OF NUTRITION AND DIETETICS
PROGRAM OUTCOME (B.5.c N&D)

PO1 Utilize knowledge from the physical and biological sciences as o basis for understanding the role of food and nutrents in health and disease
FI.'-E-E:H-E-:E-
PO2 Provide nutrition counseling and education 1 individuals, groups, and communities throughout the lifespan using a vanety of
commiunication strafegies
PO3 Apply technical skills, knowledge of health behavior, clinical judgment, and decision-making skills when assessing and evaluating the
nitritional status of individuals and communities and their response to nutrition intervention
PO4 Students will utilize advanced principles of health literacy, including critical thinking skills, literature searches, data collection and
interpretation, necessary for the implementation of food and nutrition services in professional seitings.Lompetence in the skills of
assessment, planning, management and evaluation of food service, nutrition and dietetic services in institutional food, community nutrition,
and clinical disietics seitings
POS Implement strategies for food access, procurement, preparation, and safety for individunls, families, and communities
COURSE - BAKERY AND CONFECTIONERY (165CCNDT)
COURSE OUTCOME
0l Understand the importance of baking and confectionery
Ic[}: Understand the principies, role of various food components nvolved in baking and confectionery,
|r;u3 Develop skills and responsibility for setting up bakery and confectionery units
lco4 Srudents are able to understand the basic knowledge relating to food safety and principles of preservation
CO5 students will understand the concept of processing and preservation of fruits and vegetables

e
_.."':x"\-“:'l ""-‘:-q-
I{'-}I? - \‘-&,
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col PO1 PO2 PO3 PO POS

ln:m 1 3 0 3 3

IWI 2 0 2 1 3
co3 - : - - 5
o 2 0 2 2 2
i 2 0 2 1 3
S 1.8 0.6 2 2 2.6

Internal Examination Mark Distribution for cach Course outco

o internal [15) Assignment [5) | Seminar [[5)
Col 3 j § 1
coz2 3 . 1
co3 3 1 1
Co4 3 i 1
Co5 3 1 1
Total 15 5 5

me




SN0 |NAME [REGISTER NO col coz 03 cod o4 Total | Am-u_/
1 ABDUL RHAUMAN.N CB19539563 1 5 5 5 5 4 24 | %
2 ADITHIYAAN M CR195395632 4 a a 5 5 22 | & |
3 AISHWARYA R CB195195633 A 5 5 5 5 24 | 96 |
a AMEER DEEN.J CR195395634 5 5 5 5 5 25 100
5 ANITHA CHARLIN CRI95395635 5 5 5 5 4 24 96
3 DAYA DEV.S CH195395434 4 5 5 5 5 24 96
7 DEEPIKA P CH195395637 5 5 5 5 5 25 100
] |DHANUSHALG CBI195195638 4 5 5 5 5 24 96
E [DHARANLT CB195395639 4 4 5 5 5 23 a2
10 DIVY A 5(9.03,2001} CB195305640 5 5 5 5 4 24 El
11 DIVYA.S(26.7.2000) CBI19539564] 5 4 4 5 5 23 g2
12 DIVY A BARATHLG CHI%5395642 4 5 5 5 5 24 96
13 GAYATHRLE CHI95195643 ] 5 5 5 5 24 96
14 HARIPRIYALR CBI9S195644 5 5 5 5 5 25 100
15 KARPAGAM.T CBI9S195645 5 5 5 5 5 25 100
16 KARTHIKAM CHIPS10%646 4 4 5 5 5 23 92
17 KATHIRAVAN.E CRIPS395647 5 5 5 5 4 24 96
18 MANJUP CBI95395649 4 4 5 5 5 23 92
19 NAFISHA.M CRI195395650 4 5 5 5 5 24 9
20 NAGADHARASHINIM CH19539565] 5 5 5 5 5 25 100
21 [NANDHINLC CB198395652 5 5 5 g 5 25 100
22 _|NITHISH KUMAR.M CB195395653 4 5 5 5 5 24 96
23 IPRIYA DHARSHINLS CB195395655 5 5 5 5 5 25 100
24 |RAVEENA M CB195395656 4 4 5 5 5 23 92
25 [RUTHARALP CB195195657 5 5 5 5 5 25 100
26 [SAKTHLR CB195395658 4 4 5 5 5 23 92
27 SANGEEETHA K CH195195659 5 5 5 5 5 3t 100
28 SHAJITHA BEGUM.A CH 195395660 5 5 5 5 5 25 100

29 SHARMILAK CH1953195661 5 5 5 5 5 25 100
30 [SHEHA.T CB195395662 4 5 5 5 5 24 a6
31 SRIRANJINLE CB195395663 4 L 5 5 34 a5
32 SURLESH.K CH195395664 4 5 5 5 23 a3z







Expected Attainment in each CO - 85%

o Int. Exam + Assignment End Sem Total i
o1
449 75 73.459 935
o2
4,72 (k] 3.7 53.8
co3
4,95 75 79,95 84.1
co4
4.4a7 5 79.97 94.1
Cos
4.85 rE] 7985 83.9
COURSE ATTAINMENT FOR BSc Nutrition and Dietetics
SUBJECT NAME BAKERY AND COMFECTIONERY
SUBIECT CODE 165CCNDT
NO OF STUDENTS ag

COURSE OUTCOME

PERCENTAGE OF ATTAINMENT

€01 93.50%

o2 93.80%
CO3 54.10%
Co4 94,10%
€05 93.00%




PERCENTAGE OF ATTAINMENT




COURSE ATTAINMENT FOR BSc Nutrition and Dietetics

SUBJECT NAME ! BAKERY AND CONFECTIONERY
SUBJECT CODE : 165CCNDY
NO OF STUDENTS : a9
COURSE OUTCOME ASSESSMENT
CATEGORY| MARKS) NO OF STUDENTS STATUS
80 -Above 8 OUT STANDING
80-20 17 EXCELLENT
70-79 13 DISTINCTION
60-69 1 VERY GOOD
50-59 0 GOOD
40-49 i} AVERAGE
Below 40 0 RE- APPEAR
COURSE OUTCOME ASSESSMENT IN PERCENTAGE
CATEGORY([ MARKS) PERCENTAGE STATUS
90 -Above 20.51% OUT STANDING
80-90 43,58% EXCELLENT
70-79 33,33% DISTINCTION
60-69 2.56% VERY GOOD
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URSE OUTCOME ASSESSMENT IN PERCENTAGE

VERY GOOD
2.56%
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BHARATH COLLEGE OF SCIENCE AND MANAGEMENT , THANJAVUR-5
PG AND RESEARCH DEPARTMENT OF NUTRITION AND DIETETICS
Attainment of program outcomes and course oulcomes

Course Outcome-Frogramme Ouicome Mapping

{ BSc N&D)
IFﬂl Utilize knowledge from the physical and biological sciences as a basis for und erstanding the role of food and nutrients in health
and disease processes
PO2 Provide nutrition counseling and education to individuals, groups, and communities throughout the lifespan using a variety of
communication strategies
PO3 Apply technical skills, knowledge of health behavior, clinical Judgment, and decislon-making skills when assessing and evaluating
the nutritional status of individuals and communities and their response to nutrition intervention
PD4 Students will utilize advanced principles of health literacy, including critical thinking skills, literature searches, data collection and
interpretation, necessary for the implementation of food and nutrition
IFﬂE Implement strategies for food access, procurement, preparation, and safety for individuals, families, and communities
NAME OF THE PROGRAM :B.5C N&D
COURSE COURSE OUTCOME
CODE&COURSE |CO | Gain knowledge about physio — chemical changes in foods.
L d brownin
co2 Gain knowledge on sources, uses, properties and changes in starches, Sugars, proteins an g
reactions

[ heimpertance of quality assurance infood industry
CO3 Gains knowledge on t
FOOD STANDARD

QUALITY CONTROL [C0 4 Gain knowledge about proteins In foods, flavour and aroma, Common food adulterants and toxins
(RACSYS2F) and enzymes

CO35




i —

\PG-I:O PO1 PO2 PO3 PO4 POS
lCD.t i i 0 0 0 0
\L‘E‘i L8] 0 0 0 0
co3 1 2 0 0 4]
Co4 1 0 0 0 1
lcﬂﬁ 1 0 0 0 3
l-ﬂwtragt 0.8 | 0.4 0 0 4
Internal Examination Mark Distribution for each Course outeome
r.:n Internal (15) Assignment (5] |SEMINAR (5)
col
3 1 1
coz
3 1 1
co3
3 1 1
co4
3 1 1
CO5
3 1 1
Total
15 5 5




R

‘ % TO
%:NO NAME REGISTER NO co ToTAL
1 co2 coa co4 €05 | TOTAL [ ronnn,
MARKS
i ABDUL RHAUMANN _ |CB195395631 !. " i o i Y T
2 ADITHIYAAN, M CB195195632 5 5 a " S | 24 | o8
E] AISHWARYA I CB195395633 U A [ 5 % | 21 | m
4 AMEER DEEN ) (8195395634 4 4 SR T T i T A T N O |
5 ANITHA CHARLIN,J CH19539563% h e BT} (R R S G | N I
6 DAYA DEV.S CB195395636 A o = T = S U AR T o e
7 DEEPIKA P CH195394637 5 | ] I T e ey e = T 96
" DHANUSHA G CB195305638 " 2 Y = = e 24 | 9
9 DHARANIT CH1O5395619 A 1 & 1§ 1 TR D Y
10 DIVYA.5(9.03.2001) CH195395640 [ Y B |8 8 2 00
11 DIVYA,S(26.7.2000) CA105395641 5 " A T O T - T Y T
12 DIVYA BARATHILG CR19539564 7 A " N ¥ 23 01
13 GAYATHRIK CH195395641 h " a_| 5 N i o
14 HARIFRIYA R CB195395644 [ - N . i 0
15 KARPAGAM, T CB195 395645 ' =18 I Y R o
16 KARTHIKA,M CH19% 3195640 A A N f -1 e
17 KATHIRAVAN E CR195305647 4 h N 8 R | % | 100
18 MANIU. P CH195395649 b 3 A 8§ i " 0
19 HAFISHAM CB195395650 " 8- -1 -3 " Ty 0
20 NAGADHARASHINLM  |CBI053056%1 5 =f=i ]S u " a6
21 NANDHINGC CB19539%652 B 5 A ] 2 2 L
22 NITHISH KUMAR I CB19530565) A = ] Y N [ 2 %
23 PRIYA DHARSHINGS CH195395655 ! [ 1 [ 5 i i
24 RAVEENA M CB195M956A0 . Jistis b ] 4 b ! L) i




25 RUTHARA. P CB195395657 5 G VW | o | e w7 % |
26 SAKTHI.R CB195395658 4 4 G T g2 |
27 SANGEEETHA.K CB195395659 5 5 TS e e e e e N (B, |
28 SHAJITHA BEGUM.A CB195395660 5 5 i e ) R T Y (|
29 SHARMILA.K CB195395661 5 5 YT P T T R R |
30 SHEHA.T CB195395662 4 4 R S R T ST
31 SRIRAMNJINI.R CR195395663 5 5 4 5 | 5 | 24 | 96
32 SURUESH.K CB195395664 4 4 5 5 [ T T
33 SWETHA.G CB195395665 4 4 5 5 5 | 2 92
34 THENNARASIS CB195395666 5 5 5 5 5 25 100
35 VADIVARSI.T CB195395667 5 5 4 5 5 24 96
36 VIGNESH.M CB195395668 5 5 4 5 5 24 96
37 MARY PRICILLA,P CB195395670 5 5 4 5 5 24 96
38 ACSAHCLENIN CB195395671 5 5 4 5 5 24 96
39 AAFRIN RISHMIYA.A CB195395736 5 5 4 5 5 24 ag
4.769230769 | 4.76923 | 4,33333 5 5




Expected attainment in each CO -B5%

co Int.Exam+Assignment total %
COl
4,769231 5 79.769231| 94.9634
CO2
4.769231 75 79.769231| 94.9634
|CO3
4.333333 15 79.333333| 94.4444
CO4
5 75 80| 95.2381
COS
5 75 80| 95.23B1
COURSE ATTAINMENT FOR B.SC :N&D
SUBJECT NAME : FOOD STANDARD QUALITY CONTROL
SUBIECT CODE : IASMEBENDA
NO OF STUDENTS : 29
PERCENTAGE OF
COURSE OUTCOME ATTAINMENT
iCon
94.96
CO2 94.96 -
L ,|l,,1|_l [
Py l_hh"":.'t £
03 94.44 (3 ahe B
= HE
95.23 ooy
N
jE 95,23




CoL

PERCENTAGE OF ATTAINMENT

o

Coa

L5



SUBJECT NAME : FOOD STANDARD QUALITY CONTROL
SUBJECT CODE : 165MEND1
NO OF STUDENTS : 39
CATERGORY NO OF STUDENTS STATUS
90 ABOVE 16 DUTSTANDING
80-89 15 EXCELLEMT
70-79 B DISTINCTION
60-69 0 V.GOOD
20-59 0 GOOD
BELOWA40 0 RA

COURSE OUTCOME ASSESSMENT IN PERCENTAGE

CATERGORY PERCENTAGE STATUS
a0 ABOVE 33.33% OUTSTANDING
80-89 31.25% EXCELLENT
TION
16.66% DISTING
70-79










B

PO-cO PO1 PO2 PO3 PO POS
CO1 2 0 2 3 A
Co2 0 3 3 2 3
Lo3 3 3 3 2 2

CO4 3 3 2 3 1
€05 3 3 L] 2 3
Average 2.2 24 24 2.2 24
internal Examination Mark Distribution for each course gutcome
co INTERNAL[15) ASSIGNMENT(S) | SEMINAR(S)
Ccol 3 1 1
€o2 3 i A
co3 3 1 1
co4 3 1 1
cos 3 : -
TOTAL 15 5 >




ToTAL

INTERMNAL

NO MARE REGISTER NO £01 iCo2 (£ik] Co4 Co5 TOTAL MARKS
i NAVANYA RAMKUMARI 20453401 5 5 5 4 A 23 f &2

2 SARAVIND P10453402 5 4 a 5 5 13 52

3 A AWLIN SEREBIA P20453400 L 5 5 q 5 24 D

a V.BHUVANESWAR! P20453404 5 5 5 5 g 25 100

5 LDIVYA P20453405 5 5 5 a 4 23 92

6 S.INIYASREE P20453407 4 5 4 5 5 23 92

7 LEKARTHIK PRIY A P20453408 5 5 5 2 5 25 100

B M.EEERTHIRA Pi0433409 5 5 5 S 4 24 L

g NMNASIMA P20453410 5 4 4 4 5 22 B8

10 V. PARANTHAKA CHOLAN P20453411 4 4 i 5 5 21 Ba

11 K. PAVITHRA P20453412 5 5 5 5 5 15 100
12 K.PRATHIBA PI04353413 5 4 4 5 4 22 88

13 |M.SAFRIN ROSE P20453414 5 5 5 5 5 25 100
14 M.SETHUMADHAVAN P20453416 g 4 5 5 5 24 96

15 M.SUNDARAVENIL P20453417 5 5 5 5 5 25 100

AVERAGE 4.B66666667| 4.666667] 4.666667| 4.733333] 4.733333




Expected attainment in each CO -BS%

1
co
Int.Exam+Assignment End sem Total %

COl 4.B6 75 79.86 93.95294
COl 4.66 75 79.66 93.71765
CO3 4.66 75 79.66 93.71765
Cd 4,73 75 79.73 93.8
COSs 4.71 75 78.71 93.77647

COURSE ATTAINMENT FOR MSc FSMD

SUBJECT NAME -

COUNSELLING SKILLS

SUBJECT CODE P16FSES
NO OF STUDENTS 15
COURSE OUTCOME PERCENTAGE OF ATTAINMENT
col 94.00%
co2 93.70%
93.70%
= 93.80%
Eg: 593.80%




05

0337

P LEE)

Q5365

09355

PERCENTAGE OF ATTAINMENT



L

COURSE ATTAINMENT FOR MSc FSMD

SUBJECT NAME 3
SUBJECT CODE 2
NO OF STUDENTS

COUNSELLING 5KILLS
P16FSES
15

COURSE OUTCOME ASSESSMENT

CATEGORY| MARKS) NO OF STUDENTS STATUS
90 -Above 0 QOUT STANDING
80-89 5 EXCELLENT
70-79 7 VERY GOOD
60-69 3 GOOD
50-59 0 ABOVE AVERAGE
Below 50 0 RE-AFPEAR
COURSE OUTCOME ASSESSMENT IN PERCENTAGE
CATEGORY| MARKS) PERCENTAGE STATUS
80-89 33.33% EXCELLENT
70-79 46.66% VERY GOOD
80-69 20.00% GOOD
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COURSE OUTCOME ASSESSMENT IN PERCENTAGE

m BO-89

= 70-79 =E0-69
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BHARATH COLLEGE OF s¢ IENCE AND MANAGEMENT, T HANJAVUR-5
(UGC Recognized 2(f) & 12{b) Institution)
PG& RESEARCH DEPARTEMENT

OF NUTRITION AND IMETETICS
Attainment of Programme Outcomes and Course Outcomees

PROGRAMME OUTCOM E(M.S5¢ FSMD)
PO 1 Understand the core knowledge of Food Service Management and Dictetics in-depth
PO 2 Able to apply concepts and counsel dietary management in the treatment of diseases,
PO 3 Capable to develop and evaluate unigue health food products (o foster healthy society,
PO 4 Mﬂnujgand administrate dietaries and food service outlets effectively
PO S Become a successful professional, entreprencur and researcher,
NAME OF THE PROGRAMME- M.Sc FSMD
COURSE OUTCOME
COURSE col CGain knowledge on source and properties of food
CODE&TITLE o
e cCO2 Develop skills to judje the quality of cooked foods
; Understand the principles and chemistry of foods,
P16FS1] Sk . 3
ADVANCED incinl hile preparing and cookin
04 Apply the principles while preparing ¢
FOOD SCIENCE|  © 4 |
Cos Comprehend knowledge on racteristics and properties of foods in cooking
process :




ey PO1 PO2 PO3 PO4 | POS
CO1l 0 3 0 ) 2
CcO2 0 3 [ () I
CO3 1 2 | 0 0
COd 0 2 0 | 0
COs5 0 3 0 0 1
Average 0.2 2.6 0.4 0.2 0.8
Internal Examination Mark Distribution for each course outcome
Cis) L8 | C=>
€O INTERNAL  |ASSIGNMENT SEMINAR
CoOl 3 1 !
COo2 3 1 1
Co3 3 | |
CO4 3 1 |
COs 3 1 1
TOTAL 15 5 1 5




|

f
"% TOTAL
SN0 REG NUMBER STUDENT NAME COl CO2 CO3 Cod C0O5 | TOTAL | INTERNAL
MARKS

1 P21452625 ABINAYAN 5 5 5 5 5 25 6

2 P21452626 AFRIN M.E 5 .] 5 5 5 25 100

i P21452627 AKILA.S 5 ] 5 5 5 24 100

4 P21452628 ASHA M 5 5 5 5 qd 24 100

5 P21452629 BABITHAN 5 5 5 5 3 23 6
|6 P21452630 DEEPIKA.S 4 5 5 5 5 25 L

7 P21452631 HADHI JAFRINLAILA.S 5 5 - 5 5 25 o2

8 P21452632 HARUN NASEER.J 4 4 5 4 El 23 100

9 P21452633 JAYA BRUNDHA.D 5 5 5 5 4 24 100

10 P21452634 KAVITHARANLP 5 5 5 5 4 24 g2

11 P21452635 MADHUMATHLE 5 5 5 5 5 25 96

12 P21452636 MAHADEVAN.RK 5 5 5 3 5 23 9%

13 P21452637 MOHANAMBAL.S 5 5 5 5 5 2 100

14 P21452638 NANDHINLR 5 5 5 5 5 25 92

15 P21452639 NOOR SHIFAR 5 > 4 5 4 23 100
16 P21452640 NOOR NISHAM 5 5 5 3 5 25 100
17 P21452641 PRATHIKAM 5 5 5 5 5 25 92
18 P21452642 PRIYADHARSHINLV 5 5 3 5 5 25 100
19 P21452643 RAGAVIN.R 5 5 3 5 25 100




a

P21452644 RUBASRLR 5 5 5 £ 3 25 100
P21452645 SAHANAS BEGAM.P 5 5 5 5 4 24 100
P21452646 SAHIRA BANU.B 5 5 4 5 - 24 100
P21452647 SNEKA.S 5 4 E 5 : 24 9%
P21452648 SOWMIYAR 4 5 . 4 5 24 96
P214526240  |STEPHY GNANAMARY.T 4 5 5 5 5 24 96
B 4.02 Aol X B




Expected attainment in cach OO -835%,
co IntExam+
Assignment End sem total e

Con 4.88 75 79 88 939764
co 492 75 1992 o4 0233
03 4,92 15 79 92 94,0238
CO4 4.84 78 79 84 91,9294
COs 4,68 7% 79 68 931 7412

SUBRIECT NAME :ADVANCED FOOD SCIENCE

SUBJECT CODE :Pl1eFs1L
NOWOF STUDENTS: 25
CRCENTAGE
COURSE EERC :.]FT
OUTCOME | \ r Y AINMENT
COl 93.9
02 94,02
CO3 94.02
CO4 93.9
05 931.7




PERCENTAGE OF ATTAINMENT




COURSE ATTAINMENT FOR M.Sc., FOOD SERVICE MANAGEMENT AND DIETETICS

SUBJECT NAME ' ADVANCED FOOD SCIENCE
SUBJECT CODE ! PI&aFS1
NO OF STUDENTS 25
COURSE OUTCOME ASSESSMENT
CATEGORY MARKS ETTJ""DE:T : STATUS
90 and above (100} o OUTSTANDING
BO-RO 1 EXCELLENT
7079 1] VERY GOOD
60-69 4 GOOD
5059 L1} ABOVE AVERAGE
below 50 RE-APPEAR
COURSE OUTCOME ASSESSMENT IN PERCENTAGE
CATEGORY MARKS PERCENTAGE STATUS
g0-80 4055 EXCELLENT
70-79 16% VERY GOOD
-0 LR




COURSE OUTCOME ASSESSMENT IN PERCENTAGE
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BHARATH COLLEGE OF SCIENCE AND MANAGEMENT
{UGC Recognised under 2(f] & 12(B) Institution
PG AND RESEARCH DEPARTMENT OF NUTRITION AND DIETETICS
Attainment of program outcomes and Course outcomes

fm 1 Understand the core knowledge of Food Service Management and Dietetics in-depth
PO 2 Able to apply concepts and counsel dietary management in the treatment of diseases,
PO3 Capable to develop and evaluate unique health food products to foster healthy society.
PO4 Manage and administrate dietaries and food service outlets effectively
POS Recome a successful professional, entreprencur and researcher.
COURSE CODE & NAME OF THE PROG RAMME:M.Sc:FSMD
O COURSE OUTCOME
col Learn. analyse and apply the nuirition care process and therapeutic dietary approach
Understand the astiology, physiologic and metabolic anomalies of acute and chronic
€o2 diseases and patient needs
P16F521 Enow the effect of various diseases on autritional status and nutritional and dictary
DIETETICS co3 requirements.
Develop aptitude for taking up dietetics as a profession
{ICo4
Develop capacity and aptitude for taking up dietetics as a profession
CO5

i
I".||IJ=‘ .
'

AT
N
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ey
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e A

o






| % TO
NAME OF THE STUDENT | REGISTER NUMBER o1 coz co3 co4 o5 | TOTAL m:-::::;_
ABINAYAN P21452625 5 5 5 5 = I
AFRIN MR P21452626 5 g 5 5 5 : = |
AKILAS P21452627 5 5 5 : - =
ASHA M P21452628 5 5 5 : : : : ™
BABITHAN P21452629 5 5 5 5 5 2: 7
DEEPIKA S F21452630 g 5 5 5 5 25 =
HADHI JAFRIN LAILA S P21452631 g g g 5 5 25 =
|HARUN NASEER J P21452632 5 5 5 5 5 %
JAYA BRUNDHA.D P21452633 5 5 5 5 5 25 "
KAVITHARANIP P21452634 5 5 5 5 5 15 "
MADHUMATHLE P2145263% g g g K 5 1: =
MAHADEVAN R K P21452636 5 5 5 5 5 25 5
MOHANAMBAL S P21452637 5 5 5 5 5 25 =
NANDHINLR P21452638 5 5 5 5 5 25 =
NOOR SHIFA R P21452639 5 5 5 5 4 o
NOOR NISHA M P21432640 5 [3 5 5 5 3 2
PRATHIKA M P2145264] 5 — 5 5 . =
B 5 25 100






Expected attainment in each CO -85%

| IntExams
Assignment End sem total %
1‘:‘“ 5 % BO 9412
ik S 75 B0 94.12
i 5 75 B0 94.12
ll:"ﬂl 3 75 80 G54.12
\I:IH 487 75 79 47 59196

COURSE ATTAINMENT FOR M.5¢ FsMD
SUBJECT NAME: DIETETICS

SUBJECT CODE :P16F521
NUMBER OF STUDENTS :25

PERCENTAGE OF

COURSE OUTCOME ATTAINMENT

col 94.12

co2 94.12 E
‘cm 94,12

CO4 94,12

COSs 93.96




PERCENTAGE OF
ATTAINMENT
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COURSE ATTAINMENT FOR M.5c FSMD
SUBJECT NAME DIETETICS

SUBJECT CODE : P16F521
MO OF STUDENTS :25

COURSE OUTCOME ASSESSMENT

CATEGORY( MARKS) NO OF STUDENTS STATUS

90 -Above 0 OUT STANDING
80-90 2 EXCELLENT
70-79 14 DISTINCTION
60-69 g VERY GOOD
50-59 0 GOOD
40-49 0 AVERAGE
Below 40 0 RE- APPEAR

COURSE OUTCOME ASSESSMENT |
CATEGORY( MARKS) NO OF STUDENTS |5STATUS
80-90 8 EXCELLENT
70-79 56 DISTINCTION
60-69 i6 VERY GOOD







BHARATH COLLEGE OF SCIENCE AND MANAGEME NT, THANJAYLUR-3

(UGC Recogonized (12f) (12b) Instution)
Affilisted Bharadhidasan University-Tiruchirapalli.

PG& RESEARCH DEPARTEMENT OF NUTRITION AND DIETETICS
Attainment of Programme Ouicomes and Course Outcomes

PROGRAMME OUTCOME(M.Sc FSMD)
PO 1 Understand the core hﬂﬂl\']'ﬁﬂdg': of Food Service Management and Dietetics in-depth
}Fﬂ- 2 Able to apply concepts and counsel dictary management in the treatment of discases,
PO3 Capable to develop and evaluate unique health food products to foster healthy society
PO & Manage and administrate dietaries and food service outlets effectively
rﬂ 5 Become a successful professional, entrepreneur and researcher.
NAME OF THE COURSE- CLINICAL BIOCHEMISTRY
COURSE OUTCOME
COURSE Understand the metabolism of the nutrients and the associnted diseases
Know the organ specific function tests associated with the disease
co2
Comprehend the role of hormone in health,
P16F513
CAL Co3
) Understand the diferent evaluation of organ function tests.
BIOCHEMISTRY o4
Obtain knowledge on different tl_ig_::-n!es in human body.
COS5




PO1 PO FO3 PO4 POS
o1 0 3 0 0 2
coz2 0 3 1 0 1
co3 1 2 1 0 0
Co4 0 2 0 1 [1]
oS5 0 3 0 0 1
Average 0.2 2.6 0.4 0.2 0.8
Internal Examination Mark Distribution for each course outcome

co INTERMNAL[15) ASSIGNMENT(S] SEMINAR(S)

col 3 1 i

o2 3 1 1

|CO3 3 1 1

co4 3 ! i

CO5 3 1 1 ; - Lﬂ__:;\::‘_‘

[ v, B




NAME OF THE STUDENT  |REGISTER NUMBER €o1 €03 COo4 Co5 TOTAL | AVERAGE |
1 ABINAYAN P2145262% 5 5 5 5 4 24 96
2 AFRIN MR P21452626 5 5 5 5 5 25 100
3 ARILAS P21452627 5 5 5 5 5 25 100
o ASHA M PIid5262% 5 5 = -] 4 24 96
5 BABITHA N P21452629 5 5 5 5 4 24 96
(-1 DEEPIKA S P21452630 4 5 5 5 5 24 96
7 HADHI JAFRIN LAILAS  |P21452631 5 5 5 5 4 24 96
8 HARUN NASEER.J P2I452632 4 4 5 4 5 23 52
9 JAY A BRUNDHA,D P21452633 5 5 5 5 5 25 100
10 KAVITHARANLEP P21452634 5 5 5 5 5 25 100
1 MADHUMATHLE P21452635 4 4 5 4 5 23 92
12 MAHADEVAN,FLK P21452636 5 5 5 5 5 25 100
13 MOHANAMBAL S P21452637 5 5 5 5 4 24 95
14 NANDHINLR P21452638 5 4 4 4 5 23 92
15 NOOR SHIFA.R P21452639 5 5 5 5 4 24 96
16 [NOOR NISHA M P21452640 5 5 g 5 4 24 96
17 PRATHIKAM P2149264] 5 5 5 5 5 25 100
18 PRIYADHARSHINLY P21452642 5 5 5 5 5 25 100
19 RAGAVIN.R P21452643 5 5 5 g 4 24 96
20 RUBASRLR PR1452644 5 5 5 5 4 24 96
21 SAHANAS BEGAM.P P21452645 5 5 5 5 5 25 100
22 SAHIRA BANU.B P21452646 5 5 5 5 5 25 100
23 SNEKA.S P21452647 5 5 5 5 5 25 100
24 SOWMIYAR P21452648 5 5 5 5 a 24 36
25 STEPHYGNANA MARY.T | P214526249 5 5 5 5 4 24 95
4 88 4.88 4,96 4.88 4 56
















) | L |

BHARATH COLLEGE OF SCIENCE AND MANAGEMENT, THANJAVUR-5

Attainment of program outcomes and course outcomes

Course Outcome-Programme Outcome Mapping

PGE RESEARCH DEPARTMENT OF NUTRITION AND DIETETICS
PROGRAM OUTCOME (M.S.c FSMD)

[D‘l Understand the core know ledge of Food Service Management and Dietetics 1n depth -;'
i
IF:!I-I Able to apply concepts and counsel dictary management in the treatment of diseases ].
{
[ro3 Capable to develop and evalume unique health food products to foster healthy socigty |
|
|FO4 Manage and administrate dietanies and food service owtlets effectiv ely
[ros Become a successful professional, entreprencur and rescarcher
COURSE - QUANTITY FOOD P RODUCTION AND SERVICE
Coure Code &
Courc Tile COURSE OUTCOME
Co1 Gain knowledge in menu planning. large scale food production and service,
cCO2 Manage the mass production of cuisines and bey erages.
PI6FS3] . - -
Craantity food |CO3 Know the different types of food service techniques
production arid
gt COd Leamn aspects on quantity production and quality control
C0s Gain knowledge on standardization of recipes.




PO—

Co) PO1 PO2 PO3 PO4 P05
co1l 0 0 0 3 3
co2 2 0 2 3 3
c03 i 1 1 3 3
co4 2 0 3 3 3
o5 i a 2 1 3
A.veraie 1.6 0.2 2.6 2.6 3

Internal Examination Mark Distribution for each Course oufcome

co internal [15] Assignment (5) Seminar ((5)
ol 3 1 1

coz 3 1 1

co3 3 1 1

CO4 3 1 1

CO5 3 1 1
Total 15 - 5




|

S.NO INAME
- R REGISTER NO co1 | co co3 | coi | cos | Total [ Averge |
: MARI P20453401 5 5 5 I 5 r’ e Ir 25 100 }Ir
2 ARAVIND P20453402 5 4 4 J‘ 5 ][ 5 JI 23 o ."I
3 AAWLIN SERARIA F20453403 5 5 5 J 5 I = Ir T 360 1Ir
4 V.BHUVANESWARI P20453404 4 5 s | s | 24 % |
5 UDIVYA P20453405 4 4 5 s BT ER 23 n |
l6 S.INTY ASREE P20453407 5 5 ‘ s | s | 25 100 |
L.KARTHIK PRIYA P20453408 5 5 5 5 5 | 25 100
N.KEERTHIKA P20453409 4 4 g 5 5 23 92
g N.NASIMA P20453410 3 5 5 5 5 22 88
10 V PARANTHAKA CHOLAN P20433411 3 4 5 5 5 22 B8
11 K.PAVITHRA P20453412 5 5 5 5 5 25 100
12 |K.PRATHIBA P20453413 5 4 4 5 5 23 92
13 M.SAFRIN ROSE P20453414 5 5 5 5 5 25 100
14 M. SETHUMADHAVAN P20453416 4 5 5 5 5 24 36
15 M.SUNDARAVENIL P20453417 5 5 5 5 5 25 100
j'wgr.!g_ a.47 4.67 87 00 00
Expected Attainment in each CO - 85%
o int. Exam + Assignment End 5em Tatal M
o1 4.47 75 79.47 83.5
co3 .
5 80 94.1
co4 5 i
5 ad Q4.1
|cos 3




COURSE ATTAINMENT FOR MSc FSMD

SUBJECT NAME QUANTITY FOOD PRODUCTION AND SERVICE
SUBIECT CODE 1 P16F531
MO OF STUDENTS 15
COURSE OUTCOME PERCENTAGE OF ATTAINMENT
o1 93.50%
o2 93.70%
co3 a4 0%
€04 94.10%
COos 94.10%
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COURSE ATTAINMENT FOR M5c FSMD
SUBJIECT NAME - QUANTITY FODD PRODUCTION AND SERVICE
SUBJECT CODE 3 P1GFS31
NO OF STUDENTS
COURSE OUTCOME ASSESSMENT
CATEGORY( MARKS) NO OF STUDENTS STATUS
30 -Abave 1 OUT STANDING
B0-89 9 EXCELLENT
70-79 4 VERY GOOD
60-69 1 GOOD
50-59 0 ABOVE AVERAGE
Below 50 0 HE-APFEAR
COURSE OUTCOME ASSESSMENT IN PERCENTAGE
CATEGORY| MARKS) PERCENTAGE STATUS .
90 -Above 6.66% OUT STANDING
25 B0 EXCELLENT
o 26.65% VERY GOOD
70-79 S Ty
60-69 -







BHARATH COLLEGE OF SCIENCE AND MANAGEMENT , THANJAVUR-5
PG AND RESEARCH DEPARTMENT OF NUTRITION AND DIETETICS

Attainment of program outcomes and course outcomes

PROGRAMME OUTCOME(M . Sc FSMD)

PO 1 Understand the core knowledge of Feod Service Management and Dictetics in-depth
PO 2 Able 1o apply concepts and counsel dietary management in the treatment of discases
PO 3 Capable to develop and evaluate unique health food products to foster healthy society.
PO4 Manage and administrate dietaries and food service outlets effectively
POS Become & successful professional, entreprencur and researcher.
NAME OF THE PROGRAM :M.5C FSMD
COURSE COURSE DUTCOME
CODEECOURSE TITLE |CO | Provide a platform to underiake innovative nescarch lor new product development
oD 2 Understand the applical Tons of fond service operations, dietetics. food chemisry
GE Gain knowledige on Recipe development
uwﬁP‘:ﬁﬁrFTﬁFﬁ Co4 Develop integrated pm.blc m-solving competency and cstablish as scientists, rescarch aasociates fiondd
Ed} assurance officers . |ndl:]'|-tn-d-¢'ﬂ1lrl'l|!tpfﬂ1ﬂﬂﬁ ; i mod industry and healih cane = |
oS Competent 1o pursue carcer i the fields of hospitality service industry, food | b
sector
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|cos
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Internnl Examination Mark Pistribatbian Gor cach L niirse oulooime

internal {15}

Aasignmant (5]

| SERMIBAR [5)

fco1

jcoz

fcoa

|cos

COS

L Rl L B L

1
I
1
1
5

[Total

Aol ) ot | N | R ] i | R




f

5.NO NAME REGISTER NO co1 coz co3 Co4 cos TOTAL TOTAL
1[N AVANYA RAMKUMARI P20453401 5 5 5 5 s 25 100
2|3 ARAVIND P20453402 4 4 5 5 5 2 92
3| A AWLIN SERABIA PR0453403 [~ 5 4 5 5 24 DE
4|V BHUVANESWARI P20453404 g 5 5 5 g 25 100]
slUDIVYA P20453405 5 5 4 5 5 24 96
§|5.INIYASREE F204 53407 5 5 4 [ - 24 44
L EARTHIK PRIYA P20453408 5 4 4 5 g 24 1
g [N KEERTHIEA 204534049 4 4 5 g g 23 82
g|N.NASIMA P20452410 4 4 a 5 5 22 e
10|V PARANTHARA CHOLAN P20433411 4 4 5 5 5 a3 82
11| K.PAVITHRA P20453412 5 g 4 5 5 24 96
12|K-PRATHIBA P20453413 3 4 5 5 s 3 b
13|M.SAFRIN ROSE P20433414 5 5 5 5 5 25 100
10| M.SETHUMADHAVAN P20453416 5 5 : 5 5 2A e
15 |M.SUNDARAVENIL P20453417 5 5 5 5 5 25 100

3 6GGGGEEE7| 4.666667| 4.533333 g




Ewpecied attainment in each CO -85%

IIE It Exam«Assignment End s&m tokal 9%
’cm

4.66 75 79.66| 93.71765
con

4.666667 75| 79.668667| 93.72549
lcoa

453333 75 79.53333| 93 56862
c
et 5 75 sul 94.11765
i 5 ?ﬁ‘l Ed]l 94.11765

COURSE ATTAINMENT FOR M.5C SFSMD

SUBJECT NAME :FOOD PRODUCT DEVELOPMENT

SURJECT CODE : P16FSE4

NO OF STUDENTS : 15

COURSE DUTCOME | PE RCENTAGE OF ATTAINMENT

Co1 93.17
o2 93.27
o3 93.56
cod 93,11

cos 94.11







SUBIECT NAME [ FOOD PROCUCT DEVELOPMENT
SUBIECT CODE 1 PLEFSEA

WO OF STUDENTS ; 15

\E.MEF.G.-DF:‘I‘ HO OF STUDEMTS STATUS

G0 ABOVE E OUTSTANDING

EO-E3 11 EMCELLEMT

T0-T9 1 W.GO0D

60-59 a GO

50-55 o ABOVE AVERAGE
BELOW 50 i RA

COURSE OUT COME ASSESSMENT IN PERCENTAGE
CATERGORY PERCENTAGE STATLS

S0 ABOWE 2% OUTSTANDING

BC-EG 73.33% EXCELLENT

70-75 5 66% G000

£ :.-*"_ by






