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Add on certificate course 2022-23 

                  Basics of Insurance  

dqy ;wfuV & 05 

vof/k & 30 ?kaVs 

  

;wfuV & I – chek dk vFkZ] vko’;drk] izdkj ,oa dk;ZA 

      Meaning Needs, Types & Functions of insurance. 

 II – chek ds fl}kar iquZchek A 

       Principles of Insurance, Reinsurance . 

 III – chek fu;ked vkSj fodkl izkf/kdj.k ¼vkbZ vkj Mh ,½A 

          IRDA; Function and importance . 

 IV &,d lkekftd lqj{kk midj.k ds :i esa chek] chek vkSj vkfFkZd fodkl A 

      Insurance as Social Security Tool, Insurance & Economic 

Devlopment . 

 V & thou chek] izeq[k chek ikWfyfl;k vkSj ckf"kZdhaA  

     Life Insurance, Main insurance Policies & Annuity . 

 

Books – 1. Banking and Insurance - Prof. V.P. Agrawal, Sudhir kumar Sharma. 

         2- Insurance Economics – Peter Zweifel & Roland Eisen. 

         3- Inside the Insurance Industry – Kevin L Glaser. 

 

 

        Ku Radha Raghuwansi (BBA) 
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Course learning Outcomes:
 
1. Understand the fundamental concepts of insurance, including risk, premium, coverage, and claims.
 
2. Differentiate between various types of insurance policies based on needs and risk profiles.
 
3. Analyze insurance policies to identify key terms, conditions, and exclusions.
 
4. Evaluate insurance options and make informed decisions for individuals or businesses.
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Course Learning Outcomes:
 
1. Develop effective digital marketing strategies aligned with business objectives.
 
2. Utilize various digital channels (SEO, SEM, social media, email marketing) to reach target audiences.
 
3. Analyze digital marketing campaigns to measure performance and ROI.
 
4. Stay updated with digital marketing trends and technologies.
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Course Learning Outcomes:
 
1. Understand the principles of e-commerce and its role in business operations.
 
2. Build and manage online stores, including product listings, payment gateways, and order fulfillment.
 
3. Implement effective e-commerce marketing strategies to drive sales and customer acquisition.
 
4. Analyze e-commerce data to optimize website performance and customer experience.
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Course Learning Outcomes:
 
1. Apply mathematical concepts and tools to solve real-world business problems.
 
2. Utilize statistical software and data analysis techniques for decision-making.
 
3. Develop mathematical models to optimize business processes and operations.
 
4. Communicate complex mathematical findings effectively to non-technical audiences.
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Course Learning Outcomes:
 
1. To increase the knowledge and understanding of the disaster phenomenon, its different
 contextual aspects, impacts and public health consequences.
 
2. To increase the knowledge and understanding of the International Strategy for Disaster
 Reduction (UN-ISDR) and to increase skills and abilities for implementing the Disaster
 Risk Reduction (DRR) Strategy.
 
3. To ensure skills and abilities to analyse potential effects of disasters and of the
strategies and methods to deliver public health response to avert these effects.
 
4. To ensure skills and ability to design, implement and evaluate research on disasters.
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Shaheed Bhagat Singh Govt. P.G. College Pipariya 

Department of Chemistry 

SYLLABUS OF FOOD AND NUTRITION 

Time – 30 Hrs.          M.M. 50  

Learning objectives 

 After completing this course students will be able to:  

1. Identify and explain nutrients found in each food group and the specific functions in 

maintaining health. 

 2. Discuss the role of diet in causing and preventing various diseases, particularly chronic 

diseases. 

 3. To interpret and apply nutrition concepts to evaluate and improve the nutritional health of 

communities.  

4. Discuss the basic principles of food preservation methods, spoilage and deterioration 

mechanisms in foods.  

5. List the health consequences associated with faulty food habits 6. Understand food laws, 

food safety & nutrition programs. 

Pre-requisites:  

The programme aims to acquaint the students with the role of food in ensuring healthy living 

for the individual, family and community. It also lays primary emphasis on nutrition with 

relevance to present day scenario, cost effectiveness, environment friendly approaches that 

reaches to almost the entire nation, hence making them responsible and aware citizens of 

tomorrow.  

 

Unit 1        FOODS IN TRADITION: Nutritional/medicinal quality of different traditional 

foods Traditional food processing technologies Indian meal patterns - vegetarian & non-

vegetarian. Nutritive value of common Indian food.  

Unit 2        NUTRITION DURING LIFE SPAN: Nutrition during early childhood 

(Toddler/Preschool), Nutrition of school children, Nutrition during adolescence, Nutrition 

during adulthood,  

 Unit 3        MEAL MANAGEMENT:  Introduction to meal management - balanced diet, 

food groups & the planning of balanced diet. Meal planning for the family.  

Unit 4        FOOD ADDITIVES & PRESERVATIVES-  Food additives: Definitions, 

functions and uses in processed food products. Food preservatives: Definitions, functions and 

uses in processed food products.  
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Unit 5        FOOD LAWS, FOOD SAFETY & NUTRITION PROGRAMS: Concept and 

meaning of Food quality and food Safety, Food adulteration, food hazards.  

 Suggested readings:  

1. Food Additives H. A. Modi Aavishkar Publisher, Jaipur 2011 

2. Food chemistry, A Laboratory Manual Inter science publication John Willey & Sons 

Inc  

3. Latest Food chemistry Seema Yadav, Anmol Pvt., Ltd 1997  

4. Human nutrition and dietetics Garrow, ED SANAL, James Churchill Livingston, 

Publication U.K 1993.  

5. Life Cycle Nutrition Sari Edelstein, Judith Sharlin Jones and Bartlett Pub 2008  

6. Managing Food and Nutrition Services Sari Edelstein Jones and Bartlett Pub. 2007  

7. Modern Nutrition in Health & Diseases Mauris E Shills, Vermon R Young K. M. 

Varghese, Com. 1988 

8. Normal Nutrition Robinson, OH & Lawyer Mc. Milam Pub.  

9. Latest Nutrition, principles and application in health promotion Carol west suitor 

merrily forbes, Crowley Lippincot companay Ltd. 1984 
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Course Learning Outcomes;
 
1. To prepare and motivate students for research studies in Hindi language and
literature and related fields.
 
2. To provide advanced knowledge of different theories of Hindi language and
literature and empowering the students to pursue higher degrees/research at
reputed academic institutions.
 
3.To nurture analytical qualities or skills, thinking power, creativity through
assignments & project works.
 
4. To imbibe the effective communication in both mediums of expression (oral and
writing).
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1. Understand the core principles of human rights and international human rights law.
 
2. Analyze the relationship between education and human rights.
 
3. Develop strategies to promote human rights education and awareness.
 
4. Advocate for the realization of human rights for all.

Course Learning Outcomes:
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SHAHEED BHAGAT SINGH GOVT. P. G. COLLEGE 

PIPARIYA NARMADAPURAM (M.P.) 

Department of Chemistry 

Course    : Add On Course for Science Stream 

Syllabus Of   : Industrial Chemistry  

Total: 30 Hrs         Max marks: 50 

SYLLABUS 

UNIT-I          (06 Hrs) 

Industrial Pollution: introduction of Industrial Pollution, Industrial Pollution 

with reference to Air, Water and soil, Remedies for Industrial Pollution. 

UNIT-II           (06 Hrs) 

Solid waste management: Introduction of Industrial Solid Waste, Removal of 

Solid contaminants from waste water by coagulation, fuel polarization and Ozone 

depliction, carbon credits. 

UNIT-III         (05 Hrs) 

Concept of scientific management in industry: Functions management 
decision making and planning, organizing, location of industry. 

UNIT-IV          (06 Hrs) 

Sampling: Sampling of bulk materials, Techniques of sampling solid, 
liquid and gases NMR-Spectroscopy, Adsorption, Photometry, neutron 
diffraction, X-ray fluorescence. 
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UNIT-V          (07 Hrs) 

Modern Instrumental methods of analysis: UV-Visible Spectroscopy, 
IR Spectroscopy, Paper Chromatography, TLC, HPLC, Beer-Lambert’s 
law. 

Course Outcomes:  

By the end of the course, the students will be able to: 

1.  Make the students well-grounded in the principles and through 
knowledge of scientific techniques of industrial Chemistry. 

2. Prepare students for professional participation in Chemical industries 
so as to adapt themselves to jobs which are problem solving. 

3. Learn major causes of air pollution, its control and alarming problem 
of global warming. 

4. Know qualitative and quantitative measurements of water treatment, 
conservation and handling of industrial effluent. 

5. Know applications of various types of dyes including those in foods 
and textiles. 

Book Suggested 

Text Books: 

1. Industrial chemistry,  B.K. Sharma  

2. Environmental Chemistry, A.K.de, Wiley Eastern, 2004. 
3. Instrumental Methods of Chemical analysis, B.K. Sharma 

Reference Books: 

1.  Encyclopedia of Industrial Chemistry, ULLMANN’S, 7th Edition. 

2.  Industrial Polymer applications: Essential chemistry and 
 Technology, William r Ascroft, 2017. 
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Add on certificate course 2022-23 

     Leadership Management (usr`Ro izca/ku ½ 

dqy ;wfuV & 05 

vof/k & 30 ?kaVs 

  

;wfuV & I – usr`Ro dk vFkZ ifjHkk"kk ,oa fo’ks"krk,aA 

      Defination Meaning Features of  Leadership. 

 II – usr`Ro dh izd`fr] dk;Z ,oa egRo A 

       Nature functions & importance  of Leadership. 

 III – usr`Ro fl}kar ;k fopkj/kkjk,aA 

         Theories of Leadership. 

 IV & usr`Ro 'kSyh dks izHkkfor djus okys rRoA 

      Factors affecting Leadership style. 

 V & usr`Ro ds xq.k ,oa mlds ekxZ esa ck/kk,aA 

     Qualities and Hindrances of leadership. 

 

Books – 1. Principles of management- Dr. Sanjay Gupta. 

         2- Everything About leadership – Vivek Bindra   

         3- Leadership Management and Devlopment - Kavin Dalton. 

 

 

         Smt. Pramila Verma  
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Course Learning Outcomes:
 
1. Understand the core concepts of leadership and management, including their roles and responsibilities.
 
2. Develop effective leadership styles and behaviors to inspire and motivate teams.
 
3. Make sound decisions and solve problems in complex organizational environments.
 
4. Build and maintain strong relationships with stakeholders at all levels.
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SHAHID BHAGAT SINGH GOVT.  P.G. COLLEGE PIPARIYA 

Department of Botany 

 

ADD on Certificate course Name 

Medicinal Plants 

Programme Aims  

This program aims to produce skilled middle level technical workforce of Medicinal 

Plants equipped with required knowledge, skills and attitudes. 

Course Learning outcomes 

1. Learn about the utility of plant products for treatments to use them as business. 

2. The utility of plants as medicines,  

3. The preparation of basic herbal medicinal products, 

4. Identify plant species used in Ayurvedic,  

5. Understand importance of Ethnomedicines. 

6. Prepare cosmetic Ethnomedicines. 

7. The idea of cultivation practices, 

8. The storage, packaging and marketing of herbal medicines, 

9. To work with individual plant and plant products. 

Expected Job Role / career opportunities 

1. Students can work in pharmaceutical companies for selling, marketing and analytical 

works.  

2. They can establish their own product preparation industries on small or largebasis.  

3. Students can engage themselves in production of plant-based medicines and their 

marketing. 

4. Cultivate the medicinal plants, 

5. Get employment opportunities in area of health services as community services, rural 

health services and NGO related with health awareness etc., 

6. Set up a venture of nursery of medicinal plants, 

Group Size  

The group size will be minimum of 20 (Twenty) students in a batch. 

Entry Criteria 

12th pass with minimum C grade / 45%  percentagein any discipline. 

Course Duration  

The Certificate course in Medicinal Plants program extends over of 30 ( 02 hour per week) 

contact hours. 

Medium of Instruction: 

The medium of instruction will be in Hindi and English. 
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SYLLABUS 

Unit- I 

 Plant parts used as Powder: Identification and utilization of Amla (Embellica 

officinalis), Bahera (Terminalia bellerica). Harad (Terminalia chebulla).Haldi (Curcuma 

longa), Lahsun (Allium sativum), Karela (Momordica charantia), Jamun (Syzygium cumini), 

Fenugreek (Trigonellafoenum- graecum), Sarpgandha (Raulfiaserpentina). Black pepper 

(Piper nigram), Ashwagandha (Withania sominifera). 

Unit –II 

 Plant parts used as Lotion/Ointment: Identification and utilization of Gwarpatha 

(Aloe vera), Fenugreek (Trigonellafoenum-graecum), Pot marigold (Calendula officinalis), 

Neem (Azadirachta indica). 

Unit –III 

 Plant parts used as juice/decoction: Identification and utilization of Amla 

(Embellica officinalis). Ginger (Zingiber officinale), Onion (Allium cepa). Tulsi (Oscimum 

sanctum), Arjun (Terminalia arjuna), Gwarpatha (Aloe vera), Brahmi (Bacopa monnieri), 

Giloy (Tinospora cordifolia). Shankhpushpi (Convolvulus prostrate), Bael (Aegle marmelos). 

Important Indian Medicinal Plants. 

Unit –III 

 Plants used in Ayurvedic System of Treatment: Local and scientific name, family 

and identification of Boerhavia diffusa (Punarnava), Butea monosperma (Palash), Datura sp., 

Piper nigrum (Black pepper), Ricinus communis (Arandi), Withania sominifera 

(Ashwagandha). 

 Plants used in different diseases: Santalum album (Chandan), Oryza sativa 

(Chawal), Euphorbia hirta (Dudhi), Bauhinia variegate (Kachnar), Aegelmarmelos (Bel), 

Ocimum sanctum (Tulsi). 

Unit –IV 

 Cosmetic Ethnomedicines: Curcuma longa (Haldi), Vitex negundo (Nirgundi), Cicer 

arietinum(Chana), Sesamum indicum (Tilli). 

 Plant parts used as oil: Clove (Syzygium aromaticum), Neem (Azadirachta indica), 

Coconut (Coccus nucifera), Nilgiri (Eucalyptus sp.). 

Text Books, Reference Books, Other resources 

1. Muthuswamy Brinda and Sanjeev, List of medicines, Swami publishers (P) Ltd. (2016) 

2. Dr. Pankaj Taneja, Principles and practice of Ayurvedic Medicine, Chaukhamba prakashan 

Varanasi. (2010) 

3. Dr. O.P. Gupta, Handbook of Ayurvedic medicine, Chaukhamba prakashan. (2018) 
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4. K.V. Viswanadha Reddy,Tribal Ethnomedicine and Healthcare practices B.R. Publishing 

Corporation. (2011) 

5. Saraf Swarnlata, Saraf Shailendra, Cosmetics Practical Manual, Bsp Books Pvt Ltd (2015) 

6. EIRI Board, Herbal cosmetics and Beauty Products with Formulations, Engineers India 

Research Institute (2015) 

Suggested equivalent online courses: e-reading: 

1. https://www.ncbi.nlm.nih.gov 

2. https://www.cancer.gov 

3. https://www.healthline.com 4. https://www.sciencedirect.com 

5. https://www.nceih.nih.gov_ 
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Course Learning Outcomes:
 
1. Understand the core concepts of leadership and management, including their roles and responsibilities.
 
2. Develop effective leadership styles and behaviors to inspire and motivate teams.
 
3. Make sound decisions and solve problems in complex organizational environments.
 
4. Build and maintain strong relationships with stakeholders at all levels.
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SHAHEED BHAGAT SINGH GOVERNMENT P.G. COLLEGE, 

PIPARIYA 

ADD ON COURSE: MUSHROOM CULTIVATION 

Duration of Course: 30 hrs     Maximum marks 50 

Course Objectives 

 To facilitate self-employment for income generation in small scale industry. 

 To provide training on mushroom cultivation, packaging and marketing. 

 To identify the contaminating agents of mushroom  

 

Learning Outcomes 

1. To enable the students to identify the edible and poisonous mushrooms. 

2. To learn the cultivation of edible mushrooms. 

3. To know harvesting and post harvesting processes of mushroom. 

4. To prepare the value added products from mushroom 

 

Module 1: Introduction (3 Hours) 

History of mushroom cultivation; Classification and distribution of mushroom; life 

cycle of mushroom. Identification of Edible and poisonous mushrooms.  

 

Module 2: Common edible mushrooms (4 Hours)  

Button mushroom (Agaricus bisporus), Oyster mushroom (Pleurotus ostreatus) and 

paddy straw mushroom (Volvariella volvcea): General morphology and distinguishing 

characteristics 

 

Module 3: Health benefits of mushrooms (4 Hours)  

Nutritional profile and medicinal values of mushrooms. Therapeutic aspects and 

antitumor effect, Value added products of mushrooms, preparation of various dishes from 

mushroom. 

 

Module 4: Post harvest technology        (4 Hours)  

Preservation of mushrooms - freezing, dry freezing, drying, canning, quality 

assurance and entrepreneurship.  
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Module 5: Training/ Workshop/ Field visit      (15 Hours)  

Sterilization and sanitation of mushroom house, instruments and substrates 

Preparation of mother culture, media preparation, inoculation, incubation and spawn 

production, Cultivation of oyster mushroom using paddy straw/agricultural wastes, 

cultivation, extraction, isolation and identification of active principle from mushroom. 

Pharmacological and economic values of mushroom. 

References 

1. Pathak, V. N. and Yadav, N. (1998). Mushroom Production and Processing 

Technology. Agrobios, Jodhpur. 

2. Tewari Pankaj Kapoor, S. C. (1988). Mushroom Cultivation. Mittal Publication, New 

Delhi.  

3. Tripathi, D.P. (2005) Mushroom Cultivation, Oxford & IBH Publishing Co. 

PVT.LTD, New Delhi. 

4. V.N. Pathak, Nagendra Yadav and Maneesha Gaur, Mushroom Production and 

Processing Technology/ Vedams Ebooks Pvt Ltd., New Delhi (2000). 
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SHAHID BHAGAT SINGH GOVT.  P.G. COLLEGE PIPARIYA 

Department of Biotechnology 

 

ADD on Certificate course Name 

 

Programme Aims  

This program aims to produce skilled middle level technical workforce of Organic 

farming equipped with required knowledge, skills and attitudes. 

Course Learning outcomes 

1. prepare media for protected cultivation. 

2.demonstrate irrigation and fustigation, green house operation, irrigation and             

fustigation,care and maintenance of protected structure  . 

3. demonstrate special horticultural practices in protected cultivation. 

4.identify and control of insect-pest and diseases, harvest and post harvest practices.  

Expected Job Role / career opportunities 

job opportunities in government sector as well as private sector and self employment. 

Group Size  

The group size will be minimum of 20 (Twenty) students in a batch. 

Entry Criteria 

12th pass with minimum C grade / 45%  percentagein any discipline. 

Course Duration  

The Certificate course in Medicinal Plants program extends over of 30 ( 02 hour per week) 

contact hours. 

Medium of Instruction: 

The medium of instruction will be in Hindi and English. 

 

 

 

 

 

 

Organic farming
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SYLLABUS 

Unit- I 

Introduction of organic farming, definition, meaning, principles, types, advantages, 

importance, limitations. 

Unit –II 

Developing organic farm, conversion of soil to organic soil cultivation and tillage, creating 

good growing conditions, soil compaction. 

  

Unit –III 

Types of soil cultivation, crop planning and management, crop rotation, intercropping, cover 

crops, crop animal association. 

Unit – IV  

Mulching, organically manage the field, live fencing, water and nutrient management, weed 

management, pest and disease management. 

  

Unit –V 

plant propagation, criteria for seed evaluation, characterization and multiplication, 

importance of traditional varieties, seed conservation. 

Other form of organic management, biodynamic agriculture, Rishi Krishi, natural farming. 

Text Books, Reference Books, Other resources 

1. principles of organic farming-by S.R. Reddy, Kalyani publishers, New. 

2.Organic farming (Theory and practice)- by S.P palaniappan and annadurai, scientific 

publisher, new delhi.  

Suggested equivalent online courses: e-reading: 

1. www.nptel.ac.in › organic forming ›126/105/126105014 

2. http://www.agmoocs.in/Ogranic forming 

 

 

37



38



 

 

 

 
1. Understand the different types of renewable energy sources and their potential.
 
2.Evaluate the technical and economic feasibility of renewable energy projects.
 
3. Design and implement renewable energy systems for various applications.
 
4.Assess the environmental and social impacts of renewable energy technologies.

Course Learning Outcomes:
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शहीद भगतसससिंह शासकीय स्नातकोत्तर महाविद्यालय, वििररया (म. प्र.) 
ADD ON COURSES 

Science Stream 

Syllabus of 

SOLAR ENERGY 

Total 30 hrs (02h/wk)       Max Marks: 50 

Learning Outcomes: 

After successful completion of the course, students will be able to: 

1. Acquire knowledge on solar radiation principles with respect to solar energy estimation. 

2. Get familiarized with various collecting techniques of solar energy and its storage 

3. Learn the solar photovoltaic technology principles and different types of solar cells for 

energy conversion and different photovoltaic applications. 

SYLLABUS: 

UNIT-I 

Solar Radiation:             (06 hrs) 

Sun as a source of energy, Solar radiation, Solar radiation at the Earth’s surface, 

Measurement of Solar radiation-Pyroheliometer, Pyranometer. 

UNIT-II 

Solar Energy:             (04 hrs) 

Sunshine recorder, Prediction of available solar radiation, Solar energy-Importance, Storage 

of solar energy, Solar pond. 

UNIT-III 

Solar Thermal Systems:           (10 hrs) 

Principle of conversion of solar radiation into heat, Collectors used for solar thermal 

conversion: Flat plate collectors and Concentrating collectors, Solar Thermal Power Plant, 

solar hot water systems, solar dryers, Solar Distillation, Solar greenhouses. 

UNIT-IV 

Solar Photovoltaic Systems:           (06 hrs) 

Conversion of Solar energy into Electricity - Photovoltaic Effect, Solar photovoltaic cell and 

its working principle, Different types of Solar cells, Series and parallel connections,  

UNIT-V 

Photovoltaic applications:             (04 hrs) 

Battery chargers, domestic lighting, street lighting and water pumping, solar cooker. 

Reference Books: 

1. Solar Energy Utilization, G. D. Rai, Khanna Publishers 

2. Solar Energy- Fundamentals, design, modeling & applications, G.N. Tiwari, Narosa Pub., 

2005. 

3. Solar Energy-Principles of thermal energy collection & storage, S.P. Sukhatme, Tata 

McGraw Hill Publishers, 1999. 

4. Solar Photovoltaics- Fundamentals, technologies and applications, Chetan Singh Solanki, 

PHI Learning Pvt. Ltd., 

4. Science and Technology of Photovoltaics, P. Jayarama Reddy, BS Publications, 2004 
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Add on Course 

FINANCIAL ACCOUNTING WITH TALLY 

(Duration 30 Hours) 

Unit 1 -  

Basic Concepts of Accounting, Financial Statements, Tally Screen Components, 

Tally.  

 

Unit 2 - 

Basic Company Details - Create/Alter/Select/Close a Company, Company 

Features, and Configuration, Create, Alter & Display Groups and Ledgers,  

 

Unit 3 -  

All accounting voucher types, Alter voucher entry, Display voucher entry, 

Trading account, profit and loss account and Balance sheet. 

 

Unit 4 - 

Create, Alter & Display Stock Groups and Stock Items, All inventory 

voucher types  and transactions Inventory details in accounting 

vouchers. 

 

Unit 5 -  

Reports like balance sheet, Profit & Loss account, Accounts books like 

cash/bank book, All Ledgers Sales, purchase & journal registers. 

 

 
Course Outcome:  After completion of this course students will able to:
 
CO1: Exemplify to prepare and analyse the financial statements.
 
CO2: Acquire the basic concept of accounting terms.
 
CO3: Journalize the ability to rectify the errors in bank reconciliation statement.
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Course Learning Outcomes:
 
1- Build a strong foundation in accounting, management and business subjects
 
2- Seek variety of career options in accounting, management and business related fields
 
3- Equip with skills and knowledge to excel in their future careers
 
4- Develop critical thinking skills in students
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Course Learning Outcomes:
 
1. Understand key issues in the relationship between language and learning.
 
2. Understand the importance of language in learning.
 
3. Understand the different ways in which language features in learning.
 
4. Reflect critically on language and on learning.
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Course Learning Outcomes:
 
1. Understand the importance of vermicompost application to the soil.
 
2. Understand and study the Scopes and Opportunities for vermicompost production.
 
3. Study the Need for vermicomposting Organic Farming in India.
 
4. To practice vermicomposting techniques inappropriate site/location.
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Add-on Course Syllabus 

 
Web  Designing 

 

UNIT 1 ( 6hrs) 

Introduction to website design, Purpose of website design, Overview of web    technol-

ogies and history of the internet, Understanding web design principles, color   theory, 

typography, and layout. 

 

UNIT 2 ( 6hrs) 

HTML-hypertext, hyper media, understanding basic HTML tools- HTML editor, web 

browser, 

 

UNIT 3  ( 6hrs) 

General structure of HTML document, different types of elements-doc type, comment 

element, 

structural element, HTML tags and attributes: <html>, <body>, <head>, 

<title>, <h1>,... ,<h6>, <br>, <table>, <img>, <hr>, adding links, background image to 

the body, 

creating lists. 

 

UNIT 4 ( 6hrs) 

Website design project -Applying web design and development principles to create 

a complete website, working in teams to develop a website,  

 

UNIT 5( 6hrs) 

 Collaborating  on design  and  development,   Final project   presentation    and        

critique. 
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Course Learning Outcomes:
 
1.To introduce students with basic concepts of Operating System, its functions and
 services.
 
2. To introduce Windows Vista and Unix Operating System.
 
3. Making the students understand and learn the basics of computer how to operate it.
 
4.To make familiar with the part and function of computer, its types, how to use computer
 in our day to day life , its characteristics, its usage , Limitations and benefits etc.
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