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Part A Introduction 
Program: Diploma 
 

Year: II Session: 2022-23 

 
 
Course Code 
 

V2-TNT-TTTT 

Course Title 
 

Tourism Product and Resources 

Course Type 
 

Vocational 

Pre-requisite (If any) 
 

N.A. 
 

Course Learning Outcome 
(CLO) 
 

After studying this Course, the Student will be able to 
demonstrate 

 The ability to understand concepts of tourism products 
and resources, and classifications.  

  The ability to explain the process of architectural 
glory of India.  

 The ability to comprehend the cultural diversity of 
India and its significance in the country’s tourism.  

  The ability to understand the performing arts of India 
with their base and development.  

  The ability to elaborate on Indian paintings and 
understanding of the live heritage of India  

  The ability to explain the natural attractions of India. 
 

Expected Job Role/ Career 
opportunity 
 

Itinerary developers, tour planners, circuit developers, tour 
escorts, new product developer 

Credit value 
 

2 + 2 = 4 
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Part B – Content of the Course 
 

Total No. of Lectures + Practical (in hours per week): L-1Hr. /   P-2Hrs. 
Total No. of Lectures/ Practical: L-30 (1 Hour) /P-30 (2Hours). 

Unit Topics 
 

No. of Lecture  

 
I 

Concept and definition of Tourism Products & Resources, types of 
Tourism Products, and classification of tourism resources in India. 
 

2 

II Potential of tourism resources of India, threats, and challenges for 
the tourism resources. 

2 

III India: General introduction, states & capitals, physiographic units, 
seasons and climatic regions, and their impact on tourism. 

3 

IV Natural vegetation & wildlife of India, wildlife tourism, India: A  
destination for all reasons & Seasons. 
 

3 

V Architecture: main types & trends- Buddhist, Jain, Hindu, Indo- 
Islamic, Secular buildings and monuments, Indian sculpture, 
Museums and Art galleries. 
 

3 

VI Indian Cultural heritage- Religious Shrines & Pilgrimage Centers-  
Hindu, Buddhist, Jain, Sikh, Muslim, Christian, and others. 
 

3 

VII Major fairs and festivals of India and their significance for 
tourism-  
Khajuraho dance festival, Desert festival -Jaisalmer, Suraj Kund  
craft fair, International Trade fair- New Delhi. 

3 

VIII Cuisines and Handicrafts. 2 
IX Performing art & resources: Classical dances forms in India- 

Bharatanatyam, Kathak, Kuchipudi, Odissi, Manipuri; folk dances 
of India. 
 

3 

X Natural Tourism Resources- National parks, Biosphere Reserves,  
Wildlife Sanctuaries, Beaches, Hill Station, Deserts. 
 

3 

XI Tourism Resources- Land-based, water-based and air-based. 3 

 Total 30 
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Practical 
 

1  Two cases on the above syllabus should be analyzed by the 
teacher in the classroom and the same needs to be recorded by the 
student in the Skill Development Book 

8 

2  Draft tourism circuits.  4 
3  Draft tour itineraries for domestic tourism circuits 4 
4 Explore and create files on natural tourism resources of the 

district. 
4 

5 Explore and create files on cultural tourism resources of the 
district. 

4 

6 New tourism product development and promotion techniques. 6 
 Total 30 
Part C – Learning Resources 
 

1. Jacob, R., Mahadevan P., Joseph, S.: Tourism Products of India – A National Perspective, 
Raj Publication, 2012. 

2. Gupta, I.C. and Kasbekar, S.: Tourism Products of India, D.K. Print world Ltd, 2002. 
3. S.P. Gupta – Cultural Tourism in India, Museum, monuments & arts: theory & practices, 

Indraprastha Museum of Art and Archaeology & D.K. Print world, 2002. 
4.  Basham, A. L.: Wonder that was India, Picador, 2004. 
5. Husain, M.: Geography of India, McGraw Hill, New Delhi. 
6. Sajnani, M.: Encyclopaedia of Tourism Resources in India, Gyan Publishing House, 

Volume 2, 2001. 
7. Gupta, S. P. & Krishna, L.: Tourism, Museum, and Monuments in India, oriental 

Publisher, 1974. 
8.  Rai, L.: Development of Tourism in India, Printwell, 1993. 
9. Banerjee, J.N.: The development of Hindu Iconography, Munshiram Manoharlal 

publisher, 3rd rev, 1996. 
10. Pattanaik, D.: Indian Culture, Art and Heritage, Pearson, 1st edition, 2021. 
11. Brown, P.:  Indian Architecture Buddhist and Hindu, CBS publisher, 2016. 
12. Devi, R.: Dance Dialects of India, Motilal Banarsidass publisher, 1990. 

 
 
Suggested Digital platform web links 
 

1. Hindu Architecture - World History Encyclopedia 
2. Buddhist Architecture | MANAS (ucla.edu) 
3. Explain the natural heritage of India in detail. (byjus.com) 
4. Culture and Heritage of India (visittnt.com) 
5. Cultural Heritage of India (slideshare.net) 
6. Indian Classical Dances - 8 Classical Dances of India [UPSC Art & Culture Notes] 

(byjus.com) 
7. Traditional Folk Dances of India - Regional & State Wise (culturalindia.net) 
8. Handicrafts In India- Famous Handicrafts Of Indian States (boontoon.com) 
9. Incredible India | Handicrafts 
10. Cuisines of India | INDIAN CULTURE 
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भाग अ – पᳯरचय 

कायᭅᮓम: िड᭡लोमा 
 

वषᭅ – ि᳇तीय  सᮢ : 2022-23 

 
 
पाᲹᮓम कोड  V2-TNT-TTTT 

पाᲹᮓम शीषᭅक  पयᭅटन उ᭜पाद एवं संसाधन  

Tourism Product and Resources 

पाᲹᮓम का ᮧकार  ᳞ावसाियक िवषय  

पवूाᭅपᭃेा ( यᳰद हो )  --- 

पाᲹᮓम अिधगम  इस पाᲹᮓम का अ᭟ययन करने के बाद, छाᮢ िन᳜ांᳰकत ᭃमताए ं

िवकिसत करन ेमᱶ सᭃम हᲂग े

• पयᭅटन उ᭜पादᲂ और संसाधनᲂ तथा वगᱮकरण कᳱ अवधारणाᲐ को 

समझने कᳱ ᭃमता। 

• भारत के ᭭थाप᭜य गौरव कᳱ ᮧᳰᮓया को समझान ेकᳱ ᭃमता। 

• भारत कᳱ सां᭭ कृितक िविवधता और दशे के पयᭅटन मᱶ इसके मह᭜व को 

समझाने  कᳱ ᭃमता। 

• भारत कᳱ ᮧदशᭅन कलाᲐ को उनके आधार और िवकास के साथ 

समझने कᳱ ᭃमता। 

• भारतीय िचᮢांकन कᳱ ᳞ा᭎या करन ेकᳱ ᭃमता और भारत कᳱ जीवतं 

िवरासत कᳱ समझ 

• भारत के ᮧाकृितक आकषᭅणᲂ को समझाने कᳱ ᭃमता। 

अपिेᭃत कायᭅ भिूमका / जीिवका 

अवसर 

याᮢा कायᭅᮓम िवकासकताᭅ , पयᭅटन िनयोजक , याᮢाᭃेᮢ िवकासकताᭅ , 

पयᭅटन मागᭅरᭃक, नवीन उ᭜पाद िवकासकताᭅ 
ᮓेिडट मान 2 + 2 = 4 
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भाग अ –पाᲹᮓम कᳱ िवषयव᭭त ु 

᳞ा᭎यानᲂ कᳱ कुल स᭎ंया + ᳞ावहाᳯरक (ᮧित स᳙ाह घंटᲂ मᱶ): एल-1 घंटा / पी- 2 घंटे  
 

᳞ा᭎यान/ᮧैि᭍टकल कᳱ कुल सं᭎या: एल-30 (1 घंटा)/ पी-30 (2 घंटे) 
 

Module 
भागाकं  

Topics 
शीषᭅक  

 

᳞ा᭎यान स᭎ंया  

 
I 

पयᭅटन उ᭜पादᲂ और संसाधनᲂ कᳱ अवधारणा और पᳯरभाषा, पयᭅटन उ᭜पादᲂ 
के ᮧकार और भारत मᱶ पयᭅटन संसाधनᲂ का वगᱮकरण 

2 

II भारत के पयᭅटन संसाधनᲂ कᳱ संभावना, पयᭅटन संसाधनᲂ के िलए खतरा और 
चुनौितया ँ

2 

 
III 

भारत: सामा᭠य पᳯरचय, रा᭔य और राजधािनयाँ, भौितक इकाइयाँ, 
मौसम और जलवायु ᭃेᮢ और पयᭅटन पर उनके ᮧभाव 
 

3 

 
IV 

भारत कᳱ ᮧाकृितक वन᭭पित और व᭠यजीव  और व᭠यजीव पयᭅटन, 
भारत: सभी मौकᲂ (कारणᲂ) और मौसमᲂ के िलए एक गंत᳞ 
 

3 

V वा᭭तुकला: म᭎ुय ᮧकार और ᮧवृिᱫयाँ - बौ᳍, जैन, ᳲहद,ू भारतीय-मुग़ल , 

धमᭅिनरपेᭃ इमारतᱶऔर ᭭मारक, भारतीय मूᳶतकला, संᮕहालय और कला 
दीघाᭅए ँ

3 

 
VI 

भारतीय सां᭭कृितक िवरासत- धाᳶमक तीथᭅ और तीथᭅ कᱶ ᮤ - ᳲहद,ू बौ᳍, जैन, 

िसख, मुि᭭लम, ईसाई और अ᭠य 
 

3 

VII भारत के ᮧमुख मले ेऔर ᭜योहार और पयᭅटन के िलए उनका मह᭜व- 
खजुराहो नृ᭜य उ᭜सव, रेिग᭭तान उ᭜सव - जैसलमेर, सूरजकंुड िश᭨प मेला, 
अंतराᭅ᳦ीय ᳞ापार मलेा - नई ᳰद᭨ली 

3 

VIII ᳞ंजन और ह᭭तिश᭨प 2 
IX ᮧदशᭅन कला और संसाधन - भारत मᱶ शाᳫीय नृ᭜य ᱨप - भरतनाᲷम, 

कथक, कुिचपुड़ी, ओिडसी, मिणपुरी; भारत के लोक नृ᭜य 

3 

X ᮧाकृितक पयᭅटन संसाधन - रा᳦ीय उ᳒ान, जीव संरᭃण ᭃेᮢ (बायो᭭फᳱयर 

ᳯरजवᭅ) और व᭠यजीव अ᭤यार᭛य - समुᮤ तट –पवᭅतीय ᭭थान - रेिग᭭तान 

3 

XI पयᭅटन संसाधन-भूिम आधाᳯरत, जल आधाᳯरत, और वायु आधाᳯरत  
 

3 

 कुल 30 
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ᮧायोिगक  
 

1 कᭃा मᱶ िशᭃक ᳇ारा उपरोᲦ पाᲹᮓम पर दो ᮧकरणᲂ का िव᳣ेषण ᳰकया 
जाना चािहए और उ᭠हᱶ छाᮢ ᳇ारा कौशल िवकास पु᭭तक मᱶ दजᭅ ᳰकया जाना 
चािहए 

8 

2 पयᭅटन पᳯरᭃेᮢ ᮧाᱨप 4 
3 घरेलू पयᭅटन पᳯरᭃेᮢᲂ  के िलए याᮢा कायᭅᮓम का ᮧाᱨप  तैयार करᱶ 4 

4 अपने िजले के ᮧाकृितक पयᭅटन संसाधनᲂ का अ᭠वेषण करᱶ और फाइलᱶ बनाए ं 4 
5 अपने िजले के सां᭭कृितक पयᭅटन संसाधनᲂ का अ᭠वेषण करᱶ और फाइलᱶ 

बनाए ं
4 

6 नवीन पयᭅटन उ᭜पाद िवकास और ᮧचार तकनीक 6 
 कुल 30 
 

Part C – Learning Resources 
 

13. Jacob, R., Mahadevan P., Joseph, S.: Tourism Products of India – A National Perspective, Raj 
Publication, 2012. 

14. Gupta, I.C. and Kasbekar, S.: Tourism Products of India, D.K. Print world Ltd, 2002. 
15. S.P. Gupta – Cultural Tourism in India, Museum, monuments & arts: theory & practices, 

Indraprastha Museum of Art and Archaeology & D.K. Print world, 2002. 
16.  Basham, A. L.: Wonder that was India, Picador, 2004. 
17. Husain, M.: Geography of India, McGraw Hill, New Delhi. 
18. Sajnani, M.: Encyclopaedia of Tourism Resources in India, Gyan Publishing House, Volume 2, 

2001. 
19. Gupta, S. P.& Krishna, L.: Tourism, Museum, and Monuments in India, oriental Publisher, 1974. 
20.  Rai, L.: Development of Tourism in India, Printwell, 1993. 
21. Banerjee, J.N.: The development of Hindu Iconography, MunshiramManoharlal publisher, 3rd rev, 

1996. 
22. Pattanaik, D.: Indian Culture, Art and Heritage, Pearson, 1st edition, 2021. 
23. Brown, P.:  Indian Architecture Buddhist and Hindu, CBS publisher, 2016. 
24. Devi, R.: Dance Dialects of India, Motilal Banarsidass publisher, 1990. 

 
 
Suggested Digital platform web links 
 

11. Hindu Architecture - World History Encyclopedia 
12. Buddhist Architecture | MANAS (ucla.edu) 
13. Explain the natural heritage of India in detail. (byjus.com) 
14. Culture and Heritage of India (visittnt.com) 
15. Cultural Heritage of India (slideshare.net) 
16. Indian Classical Dances - 8 Classical Dances of India [UPSC Art & Culture Notes] (byjus.com) 
17. Traditional Folk Dances of India - Regional & State Wise (culturalindia.net) 
18. Handicrafts In India- Famous Handicrafts Of Indian States (boontoon.com) 
19. Incredible India | Handicrafts 
20. Cuisines of India | INDIAN CULTURE 
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Program: Degree Year: II

Sub

Course Code 

Course Title 

Course Type  

Pre-requisite (if 

any) 

Student

Diploma

Program study 

achievement 

(Course Learning 

outcomes (CLO) 

After studying this course, the student

competent at professional level

1. 

2. 

3. Acquire 

4. Will be well acquainted with information about 

5.

Expected 

employment/ career 

or opportunity 

1.  
2.  
3. 
4. 
5. 

Credit Value 

 

Part A Introduction 

Year: III Session: 2023

Subject : Vocational Course 

 

Handicraft 

Vocational 

tudent must have studied the subject in second year

Diploma  

After studying this course, the student will be  

competent at professional level. 

1. It will provide the information about vanishing 

folk art forms to the student. 

2. The student will become familiar with the folk arts 

of Madhya Pradesh. 

3. Acquire knowledge of various folk arts’ material.

4. Will be well acquainted with information about 

various festivals. 

5. Along with folk revival and common creativity, 

students will gain profound insight into their 

cultural heritage.  

  Art teacher 
  Folk Artist 

3.  Professional/business 
4.  Folk Song and music 
5.  Independent Artist-Godna 

4 

Session: 2023-24 

tudied the subject in second year 

will be  

information about vanishing 

ill become familiar with the folk arts 

knowledge of various folk arts’ material. 

4. Will be well acquainted with information about 

Along with folk revival and common creativity, 

students will gain profound insight into their 
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Part B

Total No. of Lectures + practical(

Total No. of Lectures-Tutorial

module Topics  

1. 1.Origin and development of folk art, different forms of 
folk art. 

 Mandna 
 Wall mural
 Paintings being made on the occasion of festival
 Godna 
 Chitravan, lokyatra (Jatra)
 Fast & festival 
 Maach 
 Sanjha (Sanjhi art )

2. 2. Introduction to fabric art, objective

 Absorption drying capacity, quality

 Processes and methods, fashion industry, fabric 

painting. 

 Raw material

Medium- water

3. 3. Pot decoration

 To decorate a variety of Pots.

 Introduction of c

 Making ornamentation

 Paper mashi

 New folk artistic creation process on pots.

 

  

Part B- Content of the Course 

+ practical(in hours per week) :Lecture-
duration -2 hrs practical 

Tutorials-Practical  L-30 hrs/P-30hrs 

1.Origin and development of folk art, different forms of 

Wall mural 
Paintings being made on the occasion of festival 

Chitravan, lokyatra (Jatra) 
Fast & festival  

Sanjha (Sanjhi art ) 
2. Introduction to fabric art, objective 

Absorption drying capacity, quality 

rocesses and methods, fashion industry, fabric 

w material- colour, brushes, cloth, mirror, 

water 

3. Pot decoration 

To decorate a variety of Pots. 

Introduction of canvas, hard board, Plywood etc.

Making ornamentation 

Paper mashi work 

New folk artistic creation process on pots. 

1hrs/practical 

Hrs. 

1.Origin and development of folk art, different forms of 

 

10 

10 

anvas, hard board, Plywood etc. 

10 
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Part C

1 1. Prepare any two samples of folk art according to the 

convenience of your institution.

2. Prepare any two design

convenience of your institution.

3.  Prepare any two design

of your institution.

4. Product development:

products with traditional techniques which have been studied 

in theory paper-any two.

5.  Prepare products in accordance with the exhibition 

and present them in promotional and publicity activities at 

the college premises or an appropriate location, as per the 

convenience of your institution, for the purpose  of sale.

 

Text Books, Reference Books, 
Suggested Readings: 
1. LokSahityaaurSankskrati 
2.  Indian Art and Craft – 
3. Indian Folk and Tribal Art 
Suggestive digital platforms web links
https://www.jdcentreofart.org/
https://www.indianfolkarts.com/
https://indianfolkart.org/ 
https://www.pinterest.com
 
  

Part C- Content of the Practical 

Prepare any two samples of folk art according to the 

convenience of your institution. 

two designs of Pot decoration as per the 

convenience of your institution. 

two designs of fabric art as per the convenience 

of your institution. 

Product development:- Preparation of folk handicraft 

with traditional techniques which have been studied 

any two. 

Prepare products in accordance with the exhibition with sales, 

and present them in promotional and publicity activities at 

premises or an appropriate location, as per the 

convenience of your institution, for the purpose  of sale. 

 

Part D-Learning Resources 
Text Books, Reference Books, Other resources 

1. LokSahityaaurSankskrati – RamlakhanPandey 
 JasleenDhamija 

3. Indian Folk and Tribal Art – Anup Kumar Bharti 
Suggestive digital platforms web links - 
https://www.jdcentreofart.org/ 
https://www.indianfolkarts.com/ 

 
https://www.pinterest.com 

Prepare any two samples of folk art according to the 

of Pot decoration as per the 

of fabric art as per the convenience 

Preparation of folk handicraft 

with traditional techniques which have been studied 

with sales, 

and present them in promotional and publicity activities at 

premises or an appropriate location, as per the 

 

60 
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dk;ZØe % fMxzh 

ikB~;dze dk dksM 

ikB~;Øe dk 'kh"kZd 

ikB~;Øe dk çdkj %  

iwokZis{kk 

dk;ZØe v/;;u dh ifjyfC/k;k¡ 
¼dkslZ&yfuZax vkmVde½ (CLO) 

visf{kr jkstxkj @dSfj;j ds 
volj 

ØsfMV eku 

Hkkx c &ikB;Øe dh fo"k; oLrq
O;k[;kuksa dh dqy la[;k $ izk;ksfxd

                                                        
O;k[;ku@izSfDVdy dh dqy la[;k % 

ekWM;wy 
1 1- yksd dyk dk mn~Hko ,oa

 Ekk.Muk 
 fHkfRr fp=.k 
 ioksZa ij cuus okys
 xksnuk 
 fp=ko.k] yksd ;k=k ¼tk=k½
 ozr ,oa R;kSgkj 
 ekp 
 latk ¼lka>h dyk½

 

 

 

Hkkx v & ifjp; 

o"kZ % r`rh; l= % 2023&24
fo"k; % O;kolkf;d ikB~;dze 

 

gLrf’kYi 

O;kolkf;d 

fo|kfFkZ;ksa esa gLrf'kYi dk v/;;u fMIyksek ¼f}rh; o"kZ½ 

bl dkslZ dk v/;;u djus ds ckn fo|kFkhZ O;kolkf;d
,oa l{ke gks ldsxk A 
1- foyqIr gksrh yksd dykvkas ds ckjsa es fo|kFkhZ dks 
2- e/;izns’k dh yksd dykvkas ds ckjs esa ifjfpr gksxk A
3- fofHkUu yksd dykvksa dh lkexzh dk Kku izkIr 
4-fofHkUu iokZs dh tkudkjh ls Hkyh Hkkafr ifjfpr 
5-yksd iqu:)kj vkSj vk; ds lkFkgh vius laLdkjksa
ldsxk A 
1- dyk f’k{kd 
2- yksd dykdkj 
3- O;olk; 
4- yksdxhr ,oa laxhr 
5- Lora= dykdkj & xksnuk 

4 
 

Hkkx c &ikB;Øe dh fo"k; oLrq 
O;k[;kuksa dh dqy la[;k $ izk;ksfxd ¼izfr lIrkg ?k.Vksa esa½ % O;k[kku&1 ?kaVk@izSfDVdy

                                                        2 izk;ksfxd ?k.Vk
O;k[;ku@izSfDVdy dh dqy la[;k %  L- 30hrs @ P-30 hrs

fo"k; 
mn~Hko ,oa fodkl] yksd dyk ds fofHkUu Lo:i 

okys fp= 

fp=ko.k] yksd ;k=k ¼tk=k½ 

latk ¼lka>h dyk½ 

l= % 2023&24 

fo|kfFkZ;ksa esa gLrf'kYi dk v/;;u fMIyksek ¼f}rh; o"kZ½ esa fd;k gks 

O;kolkf;d Lrj ij lqn`<̀+ 

dks tkudkjh nsuk A 
gksxk A 
 gksxk A 
 gks ldsxk A 

laLdkjksa ls voxr gks 

% O;k[kku&1 ?kaVk@izSfDVdy vof/k  
izk;ksfxd ?k.Vk 

hrs 
?k.Vs 
10 
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2 2- Qsfczd dyk dk ifjp;] mn~ns’;
 vo’kks"k.k lq[kkus dh {kerk] xq.koÙkk
 fuekZ.k izfdz;k ,oa
 dPph lkexzh&jax] cz’k] diMk] dkap] ehfM;e&ikuh

3 3- ikWV Msdksjs’ku 
 fofHkUu izdkj ds ikWVl
 dsuokl] gkMZ cksMZ] IykbZoqM
 gLr fufeZr vkHkw"k.kksa
 isijes’kh dk;Z 
 ikWV~l ij ubZ&ubZ

1 1. yksd dyk ds dksbZ nks uewus

2- ikWV Msdksjs’ku dh dksbZ nks

3- Qsfczd dyk dh dksbZ nks 

4- mRikn fodkl %&ijEijkxr
lS)kafrd iz’u&i= es i<k x;k

5- izn’kZuh lg fcdzh ds vuqlkj
mfpr LFkku ij fcdzh gsrq
djuk A 

Hkkx n &vuq’kaflr v/;;u 
ikB~; iqLrdsa] laUnHkZ

1- yksd lkfgR; vkSj laL—fr & jkey[ku ikaMs
2- Hkkjrh; dyk vkSj f'kYi & tlyhu èkehtk
3- Hkkjrh; yksd ,oa tutkrh; dyk&vuwi dqekj Hkkjrh
lq>kokRed fMftVy IysVQ‚eZ osc fyad

https://www.jdcentreofart.org/
https://www.indianfolkarts.com/
https://indianfolkart.org/ 

https://www.pinterest.com
 

ifjp;] mn~ns’; 
lq[kkus dh {kerk] xq.koÙkk 

izfdz;k ,oa fof/k] QS’ku m|ksx] Qsfczd isafVax 
lkexzh&jax] cz’k] diMk] dkap] ehfM;e&ikuh 

izdkj ds ikWVl ij ltkoV djuk 
cksMZ] IykbZoqM vkfn 

vkHkw"k.kksa dk fuekZ.k 

ubZ&ubZ yksd dykRed l̀tu izfdz;k 
 

Hkkx&l 

izk;ksfxd ikB;Øe 

uewus vius laLFkku dh lqfo/kkuqlkj rS;kj djuk 

nks fMT+kkbZus vius laLFkku dh lqfo/kkuqlkj rS;kj djuk A

 fMt+kbZu laLFkku dh lqfo/kkuqlkj rS;kj djuk A 

%&ijEijkxr rduhd ls yksd gLrf’kYi mRikn rS;kj djuk 
i<k x;k gS&dksbZ Hkh nks 

fcdzh ds vuqlkj mRikn rS;kj djds egkfo|ky; vk/kkj ij ;k fdlh
gsrq izpkj izlkj xfrfof/k;ksa es laLFkku dh lqfo/kkuqlkj

 

Hkkx n &vuq’kaflr v/;;u lalk/ku 
ikB~; iqLrdsa] laUnHkZ iqLrdsa] vU; lalk/ku 

fr & jkey[ku ikaMs 
Hkkjrh; dyk vkSj f'kYi & tlyhu èkehtk 
Hkkjrh; yksd ,oa tutkrh; dyk&vuwi dqekj Hkkjrh 

lq>kokRed fMftVy IysVQ‚eZ osc fyad & 

https://www.jdcentreofart.org/ 
https://www.indianfolkarts.com/ 

 

https://www.pinterest.com 

 

10 

10 

djuk A 

 ftUgsa 

ij ;k fdlh 
lqfo/kkuqlkj izLrqr 
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Part A Introduction 

Program: Under Graduate Degree Course Level –IIIrd Year   Session: 2023-24 

 

Course Code V3-  

Course Title Desktop Publishing with  Photoshop 

Course Type  Vocational 

Pre-requisite (if any) Diploma course  

Course Learning 

outcomes (CLO) 

After completion of course, students will be able to  

 Gain in depth knowledge of Photoshop and its practical Applications. 

 Apply various concepts of Photoshop for Desktop publishing and gain 

knowledge of various types of images formats . 

 Gain deep insights of  applicability of  various types of tools available 

in Photoshop 

 Understand about Layers, Styles , Filters and Printing in Photoshop 

 Build Flyers , Posters , graphic design , web design  and images using 

Photoshop.  

 

Expected Job Role / 

career opportunities 
 Graphic designer  

  Multimedia Editor 

  Logo Designer 

  Office Assistant 

 Desktop Publishing Operator 

 

Credit Value 2 (Theory)  + 2 (Practical)  =  04 

Part B- Content of the Course 

Total No. of Lectures + Practical (in hours per week): L-1 Hr  /   P-1 Lab Hr (=2 Hrs) 

Total No. of Lectures/ Practical: L-30 /P-30 (60 Hrs) 

Module 

 

Topics 

 

 

No. of 

lectures 

(Total 30) 

I 
Basics of Photoshop : Introduction ,Selecting a Workspace, Managing  Palettes, Changing 

the Position of a Palette Group, Working with Keyboard Shortcuts and Menu Settings, 

Working with Images :Types of Image Formats, Bitmap and Vector Images, Understanding 

the Image Resolution, About the Pixel Logic, Understanding the Image Size, Editing 

Images, Rotating an Image, Cropping an Image, Hiding Instead of Cropping, Working with 

Canvas Size, Duplicating an Image, Color Mode, RGB Mode, CMYK, Gray scale Mode, 

HSB Mode, Lab Mode, Changing Modes, Making Color Adjustments Levels, Curves, 

5 

Desktop Publishing in diploma (II year)

Class
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Brightness/Contrast, Hue/Saturation, Variations, and File Formats.   

II 
Creating and Transforming the selections :Using Selections Tools, The Marquee Tools, 

Lasso Tools, Magic Wand Tool, Making Color Range Selections, Modifying a Selection, 

Adding and Subtracting Selection, Expand and Contract Commands, Grow and Similar 

Commands ,Refine Edges, Inverse, Transforming a Selection, Scale, Rotate, Distort, Skew, 

Perspective, and Warp, Saving and Loading Selection  

5 

III 
Drawing Painting and Retouching Tools : Setting the Current Foreground and Background 

Colors, Color Picker Dialog Box ,Eyedropper Tool, Color Palette,  Swatches Palette,  

Drawing Tools Using the Rectangle Tool, Using the Custom Shape Tool,  Pen Tool, 

Painting Tools,  Gradient Tool, Paint Bucket Tool,  Brush Tool,  Pencil Tool, The Color 

Replacement Tool, Retouching Tools,  Spot Healing Brush Tool,  Healing Brush Tool, 

Patch Tool, Clone Stamp Tool,  Pattern Stamp Tool,  Eraser Tool,  Background Eraser Tool 

The Magic Eraser Tool, Blur Tool, Sharpen Tool,  Smudge Tool, Dodge Tool,  Bum Tool, 

Sponge Tool.  

10 

IV 
Layers, Styles , Filters and Printing in Photoshop : About the Layers Palette, Working with 

Layers, Creating a New Layer Using the Layer via Cut Command, Creating a New Layer 

Using the Layer via Copy Command, Changing Stack Order of Layer, Merging Layers, 

Flattening Images, Moving Layers between Images, Linking and Unlinking Layers, 

Working with Adjustment Layers, Applying Blend Modes, Masking Layers, Layer 

Masking, Vector Masking, Type Masking, Shape Masking Using the Layer Style Dialog 

Box, About Filters, About Smart Objects and Filters, Creating a Smart Object, Editing 

Smart Object, The Filter Gallery, Applying the Extract Filter, Applying the Liquefy Filter, 

Applying the Vanishing Point Filter, Applying the Artistic Filters, Applying the Blur 

Filters, Applying the Brush Stroke Filters, Applying the Distort Filters, Applying the Noise 

Filters, Applying the Pixilated Filters, Applying the Render, Filters 

Printing in Photoshop: The Paths to Illustrator Command, Printing in Photoshop, Page 

Setup, Various Print Commands in Photoshop.  

10 

 

 Practical No. of 

lectures 

1.  

2.  

3.  

4.   

5.  

6.  

7.  

8.  

9. 

 

10. 

11. 

12. 

13. 

14 

15. 

16 

17 

Edit, rotate , crop images using  Photoshop. 
Use color modes in Photoshop. 
Making Color Adjustments Levels in Photoshop. 
Use Print Commands in Photoshop 
Use Page set up for printing in Photoshop. 

Create advertisement  and wallpapers using Photoshop 
Design animations and create web galleries.  
Apply  various selection tools for selections on image  
Use  different tools to select a color range , make your selections more/less precise and  
the movements to vertical/horizontal  
 Make a gradiation of colors , foreground color and background color.  
Create New Layer in Photoshop 
Use Layer Options Menu  in Photoshop. 
Apply different layer styles. 
Use filter gallery and apply different filters. 
Apply Retouching Tools in Photoshop. 

Customize shape and use Transform, Scale, Rotate, Distort, Skew. 

Auto Blend Layers, Auto Align layers, RGB or grayscale images  

30  

 

(02 

Hours 

each) 
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18. 

19 

20 

Use various drawing painting tools. 
Design brochures in Photoshop 
Build  logos in Photoshop 

Project/ Field trip:  

Part C-Learning Resources 

Text Books, Reference Books, Other resources 

1. Adobe Photoshop CC Classroom in a Book by Faulkner Andrew and Chavez Conrad 

2. Adobe Photoshop CS6 Bible by Brad Dayley and Lisa Danae Dayley 

3. Photoshop CS6 Training Guide by Saish Jain 

4. Beginner's Guide to Digital Painting in Photoshop by Nykolai Aleksander and Richard    

5. Tilbury 

6.  Adobe Photoshop develop by Staff of Adobe 

7.  Adobe Photoshop CS2 Classroom in a Book(2020), Adobe Press 

 

 

Suggested equivalent online courses: e-reading:  

 

1. https://www.youtube.com/watch?v=Q3Wa09eZW3w 

2. https://www.youtube.com/watch?v=qvQie2QP5Vg 

3. https://www.youtube.com/watch?v=3Y8YSO1AcHQ&list=PLx-

FwYYzUNCUQrjW6cOZCDdXj_Ys90Fay 

4. https://www.youtube.com/watch?v=IyR_uYsRdPs 

5. https://www.skillshare.com/en/browse/adobe-photoshop 

6. https://www.youtube.com/watch?v=ZbvLJ5XtPpA  
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Part A Introduction 
Program: Degree  Session: 2022-23 

 
Course Code V3 

Course Title Food Preservation Techniques 

Course Type  Vocational 

Pre-requisite (if any) Student must have studied this subject in second year (Diploma) 

Course Learning 
outcomes (CLO) 

After completion of course, students will be able to  
 Understand the importance of microorganisms in food preservation. 
 Understanding of the concept of different preservation technologies 
 Important application of various preservation methods in food industries. 

 
Expected Job Role / 
career opportunities 

 Technical expert in Food preservation Units of Food Industries 

Credit Value 2 (Theory)  + 2 (Practical)  =  04 

Part B- Content of the Course 

Total No. of Lectures + Practical (in hours per week): L-1 Hr  /   P-1 Lab Hr (=2 Hrs) 

Total No. of Lectures/ Practical: L-30 /P-30 (60 Hrs) 

Module 
 

Topics 
 

 

No. of 
lectures 

(Total 30) 

I 
Food associated microorganisms: Principles of Food Preservation, microorganisms 
associated with foods, Importance of bacteria, yeast and molds in food preservation. 
Classification of food based on pH, Food infection, food intoxication, definition of shelf 
life, perishable foods, semi perishable foods, shelf stable foods. 

Food Preservation by Refrigeration and Freezing : Introduction to refrigeration, cool 
storage.Freezing definition, principle of freezing, factors determining freezing rate. 
Freezing methods -direct and indirect, still air sharp freezer, blast freezer, fluidized 
freezer, plate freezer, spiral freezer and cryogenic freezing. Changes in food during 
refrigerated storage and during freezing. Thawing, changes during thawing and its effect 
on food 

10 

II 
Food Preservation by Moisture control and  high temperature : Drying and Dehydration - 
as a means of preservation, differences between sun drying and dehydration, factors 
affecting rate of drying,  change in food during drying ,  types of driers used in the food 
industry- air convection dryer, tray dryer, tunnel dryer ,continuous belt dryer, fluidized bed 
dryer, spray dryer, drum dryer, vacuum dryer ,freeze drying,foam mat drying. 

8 
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Thermal Processing- Sterilization, commercial sterilization, Pasteurization, and blanching. 
 

III 
Evaporation: Definition, factors affecting evaporation, Typesand applications of 
evaporators used in food industry- Batch/Pan evaporator, rising film evaporator, falling 
film evaporator, natural circulation and forced circulation evaporator, scraped surface 
evaporator and vacuum pan evaporator, application of evaporation in food  
industry 

6 

IV 
Food Preservation by Irradiation: Introduction, units of radiation, kinds of ionizing 
radiations used in food irradiation, mechanism of action, uses of radiation processing in 
food industry, direct and indirect radiation effects, safety and wholesomeness of irradiated 
food. Microwave heating and application. Concept of cold sterilization 

5 

 

 Practical No. of 
lectures 

1.  
2.  
3.  
4.  
5.  
6.  

Concept of shelf life of different foods  
Verification of the concept of Asepsis and sterilization  
Determination of pH of different foods using pH meter.  
Study quality characteristics of foods preserved by drying/dehydration/ freezing.  
To perform pasteurization of fluids using different methods.  
To perform blanching of different plant foods. 

30  
 

(02 
Hours 
each) 

Project/ Field trip: Industrial project training  

Part C-Learning Resources 

Text Books, Reference Books, Other resources 

1. Garbutt, John. (1997). Essentials of Food Microbiology, Arnold, London. Chapter 2,3,6,9 
2. Frazier, W.C. &Westhoff, D.C.Food Microbiology. TMH Publication, New Delhi, 2004.Chapter 1, 5 
3. Potter, N.H. (1998). Food Science. New Delhi: CBS Publication, Chapter-9, p- 163-199 
4. Ramaswamy, H. and Marcott, M. (2006).Food Processing Principles and Applications. CRCPress, Chapter-

4, pg 187-223. 
5. Potter, N. N., & Hotchkiss, J. H. (2012). Food Science. Springer Science & Business Media 
6. Thermal Processing- Commercial heat preservation methods: Sterilization, commercialsterilization, 

Pasteurization, and blanching. 
7. Fellows, P. J. (2009). Food Processing Technology: Principles and Practice. Elsevier. Chapter 10, 11,12  
8. Fellows, P. J. (2009). Food Processing Technology: Principles and Practice. Elsevier. Ch-13. Evaporation; 

Ch-15. Dehydration 
9. Potter, N. N., & Hotchkiss, J. H. (2012). Food Science. Springer Science & Business Media.Chapter 10 
10. Singh, R.P. and Heldman, D.R.(1993).Introduction to food engineering2nd edition. Academic  press. 

Chapter 8, 12 
11. Desrosier NW and Desrosier JN, The Technology of Food Preservation, CBS Publication, New Delhi, 1998  

 
Suggested equivalent online courses : e-reading: . 

1. Food Preservation Technology - Course (swayam2.ac.in) 
2. Food preservation techniques and nanotechnology for increased shelf life of fruits, vegetables, beverages 

and spices: a review | Environmental Chemistry Letters (springer.com) 
3. Food preservation technologies - ScienceDirect 
4. Emerging Technologies for Food Preservation and Safety | Frontiers Research Topic (frontiersin.org) 
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भाग ए - पᳯरचय 

कायᭅᮓम : िडᮕी  सᮢ: 2022-23 

 

कोसᭅ कोड V3 

कोसᭅ शीषᭅक खा᳒ सरंᭃण तकनीक 

कोसᭅ का ᮧकार ᳞ावसाियक 

पूवᭅ-आव᭫यकता  

(यᳰद कोई हो) 

िव᳒ाथᱮ ने ᭭ नातक ि᳇तीय वषᭅ / िड᭡ लोमा मᱶ इस िवषय का अ᭟ ययन ᳰकया हो ।  

कोसᭅ लᳺनग आउटकम 
(सीएलओ) 

कोसᭅ परूा होन ेके बाद छाᮢ 
•   खा᳒ सरंᭃण मᱶ सू᭯ मजीवᲂ के मह᭜व को समझᱶगᱶ । 

•   िविभ᳖ सरंᭃण ᮧौ᳒ोिगᳰकयᲂ कᳱ अवधारणा को समझ सकᱶ ग े। 

•   खा᳒ उ᳒ोगᲂ मᱶ िविभ᳖ सरंᭃण िविधयᲂ के मह᭜वपणूᭅ अनᮧुयोग को जानᱶग े।  

अपिेᭃत नौकरी कᳱ भिूमका/ 
कैᳯरयर के अवसर 

खा᳒ उ᳒ोगᲂ कᳱ खा᳒ संरᭃण इकाइयᲂ मᱶ तकनीकᳱ िवशेष᭄ 

Credit Value 2 (िस᳍ातं) + 2 (ᮧायोिगक) = 04 

भाग बी - पाᲹᮓम कᳱ िवषय 

कुलस.ं ᳞ा᭎यान + ᮧिै᭍टकल (ᮧित स᳙ाह घटंᲂ मᱶ): L-1 Hr  /   P-1 Lab Hr (=2 Hrs) 

कुल सं. ल᭍ेचर / ᮧैि᭍टकल कᳱ सं᭎या: एल-30/पी-30 (60 घंटे) 

मॉᲽलू िवषय 
 

᳞ा᭎यानᲂ
कᳱ स᭎ंया 
(कुल 30) 

I खा᳒ संबंिधत सू᭯म जीव: खा᳒ संरᭃण के िस᳍ांत, खा᳒ पदाथᲄ से जुड़े सू᭯म जीव, खा᳒ संरᭃण मᱶ 

ब᭍ैटीᳯरया, खमीर और मो᭨ड का मह᭜व । खा᳒ पदाथᲄ के वगᱮकरण -पीएच, खा᳒ संᮓमण, खा᳒ नशा, 

शे᭨फ जीवन कᳱ पᳯरभाषा, खराब होने वाले खा᳒ पदाथᭅ, अधᭅ न᭬ ट होन ेवाले खा᳒ पदाथᭅ, श᭨ेफ ᭭ टेबल 

खा᳒ पदाथᭅ, ᮧशीतन और ठंड ᳇ारा खा᳒ संरᭃण: ᮧशीतन, ठंडा भंडारण का पᳯरचय । ᮨᳱᳲजग- 

पᳯरभाषा, ᮨᳱᳲजग का िस᳍ांत, ᮨᳱᳲजग दर िनधाᭅᳯरत करन ेवाल ेकारक । ᮨᳱᳲजग तरीके -ᮧ᭜यᭃ और 

अᮧ᭜यᭃ, ि᭭थर शापᭅ ᮨᳱजर, ᭣ला᭭ट ᮨᳱजर, ᭢लूडाइ᭔ ड ᮨᳱजर, ᭡लेट ᮨᳱजर, सᳶपल ᮨᳱजर और 

ᮓायोजेिनक ᮨᳱᳲजग । ᮧशीितत भंडारण और ᮨᳱᳲजग के दौरान भोजन मᱶ पᳯरवतᭅन । िवगलन, िवगलन 
के दौरान पᳯरवतᭅन और खा᳒ पदाथᭅ पर इसका ᮧभाव 

10 
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II नमी िनयंᮢण और उᲬ तापमान ᳇ारा खा᳒ संरᭃण: संरᭃण के साधन के ᱨप मᱶ सुखाने और 

िनजᭅलीकरण, धूप मᱶ सुखाना और िनजᭅलीकरण के बीच अंतर, सुखाने को ᮧभािवत करन ेवाल ेकारक, 

सुखाने के दौरान खा᳒ पदाथᭅ मᱶ पᳯरवतᭅन, खा᳒ उ᳒ोग मᱶ उपयोग ᳰकए जाने वाले ᮟायर के ᮧकार- 

वायु संवहन ᮟायर, ᮝेᮟायर, सुरंग ᮟायर, िनरंतर ब᭨ेट ᮟायर, ᭢लडूाइ᭔ ड बडे ᮟायर, ᭭ᮧेᮟायर, 

ᮟमᮟायर,  व᭍ैयूम ᮟायर, ᮨᳱजर ᮟायर, फोम मेट ᮟाइंग । 

थमᭅल ᮧोसेᳲसग - ब᭟ंयाकरण, वािणि᭔यक ब᭟ंयाकरण, पा᳟राइजेशन और ᭣लᱹᳲचग। 

8 

III वा᭬पीकरण: पᳯरभाषा, वा᭬पीकरण को ᮧभािवत करने वाल ेकारक, खा᳒ उ᳒ोग मᱶ उपयोग ᳰकए जान े

वाल ेबा᭬पीकरण के ᮧकार और अनᮧुयोग- बचै / पैन बा᭬पीकरण, राइᳲजग ᳰफ᭨म बा᭬पीकरण, फाᳲलग 

ᳰफ᭨म बा᭬पीकरण, ᮧाकृितक पᳯरसंचरण और फोसᭅड पᳯरसचंरण बा᭬पीकरण, ᭭ᮓैप सतह बा᭬पीकरण 

और व᭍ैयूमपैन बा᭬पीकरण, खा᳒ उ᳒ोग मᱶ वा᭬पीकरण का अनुᮧयोग 

6 

IV िवᳰकरण ᳇ारा खा᳒ संरᭃण: पᳯरचय, िवᳰकरण कᳱ इकाइयाँ, खा᳒ िवᳰकरण मᱶ उपयोग ᳰकए जान े

वाल ेआयनकारी िवᳰकरण के ᮧकार, कायᭅिविध, खा᳒ उ᳒ोग मᱶ िवᳰकरण ᮧसं᭭करण के उपयोग, ᮧ᭜यᭃ 

और अᮧ᭜यᭃ िवᳰकरण ᮧभाव, सुरᭃा और िवᳰकरिणत भोजन कᳱ पूणᭅता । माइᮓोवेव हीᳳटग के 
अनᮧुयोग । शीत ब᭟ंयीकरण कᳱ अवधारणा 

5 

 ᮧायोिगक िवषय 
᳞ा᭎यानᲂ 
कᳱ स᭎ंया 

1.  

2.  

3.  

4.  

5.  

िविभ᳖ खा᳒ पदाथᲄ के शे᭨फ जीवन कᳱ अवधारणा 
एसेि᭡सस और नसबदंी कᳱ अवधारणा का स᭜यापन 
पीएच मीटर का उपयोग करके िविभ᳖ खा᳒ पदाथᲄ के पीएच का िनधाᭅरण । 

सुखाना / िनजᭅलीकरण / ᮨᳱᳲजग ᳇ारा संरिᭃत खा᳒ पदाथᲄ कᳱ गुणवᱫा िवशेषताᲐ का 

अ᭟ययन 
िविभ᳖ तरीकᲂ का उपयोग करके तरल पदाथᲄ का पा᭭चुरीकरण करना । 
िविभ᳖ पौधᲂ के खा᳒ पदाथᲄ का ᭣लᱹᳲचग करना 

30  

 

(02 Hours 

each) 

अ᭟ययन याᮢा : औ᳒ोिगक पᳯरयोजना ᮧिशᭃण  

भाग सी - िशᭃण ससंाधन 

Text Books, Reference Books, Other resources 

1) Garbutt, John. (1997). Essentials of Food Microbiology, Arnold, London. Chapter 2,3,6,9 
2) Frazier, W.C. &Westhoff, D.C.Food Microbiology. TMH Publication, New Delhi, 2004.Chapter 1, 5 
3) Potter, N.H. (1998). Food Science. New Delhi: CBS Publication, Chapter-9, p- 163-199 
4) Ramaswamy, H. and Marcott, M. (2006).Food Processing Principles and Applications. CRCPress, Chapter-4, 

pg 187-223. 
5) Potter, N. N., & Hotchkiss, J. H. (2012). Food Science. Springer Science & Business Media 
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6) Thermal Processing- Commercial heat preservation methods: Sterilization, commercialsterilization, 
Pasteurization, and blanching. 

7) Fellows, P. J. (2009). Food Processing Technology: Principles and Practice. Elsevier. Chapter 10, 11,12  
8) Fellows, P. J. (2009). Food Processing Technology: Principles and Practice. Elsevier. Ch-13. Evaporation; Ch-

15. Dehydration 
9) Potter, N. N., & Hotchkiss, J. H. (2012). Food Science. Springer Science & Business Media.Chapter 10 
10) Singh, R.P. &Heldman, D.R.(1993).Introduction to food engineering2nd edition. Academic  press. Chapter 8, 

12 
11) Desrosier NW and Desrosier JN, The Technology of Food Preservation, CBS Publication, New Delhi, 1998  
 
अनशुिसत ऑनलाइन कोसᱷज एव ंई-अ᭟ ययन सामᮕी -  

1) Food Preservation Technology - Course (swayam2.ac.in) 
2) Food preservation techniques and nanotechnology for increased shelf life of fruits, vegetables, beverages 

and spices: a review | Environmental Chemistry Letters (springer.com) 
3) Food preservation technologies - ScienceDirect 
4) Emerging Technologies for Food Preservation and Safety | Frontiers Research Topic (frontiersin.org) 
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Program: Degree 
Course Code 
 

 

Course Title 
 

Tour Guiding and Interpretation

Course Type 
 

Vocational

Pre-requisite (If any) 
 

A

Course Learning Outcome 
 
(CLO) 

After studying this Course, the Student will be able to

 

 

 

 

Expected Job Role/ Career 

opportunity 

Tour guide, travel escorts, tour leader, tour manager,

etc.

Credit value 4 

 

Part B 

Total No. of Lectures + Practical (in hours): 

Total No. of Lectures/ Practical: 

Unit 

I. Tour Guiding: Concept-

and Responsibilities of Tour Guide.

II. Tour Guides Code of Conduct. Personal hygiene and grooming

checklist for tour guides. Principles of Tour Guide

tour guiding skills 

Part A Introduction 
Year: III Session: 2023

Tour Guiding and Interpretation 

Vocational 

A Student must have studied this subject in second year

After studying this Course, the Student will be able to

 Understand the concept, history and responsibility of

guides. 

 Know the importance of effective communication

tour guide. 

 Have the conceptual understanding of visitor interpretation and 

nature interpretation. 

 Have knowledge of emergencies to be handled and

required by guides to deal with emergencies. 

Tour guide, travel escorts, tour leader, tour manager,

tc. 

 

Part B - Content of the Course 

Total No. of Lectures + Practical (in hours): L-1Hr / P-1 Lab Hr (=2Hrs)

Total No. of Lectures/ Practical: L-30 / P-30 (60 Hrs) 

Topics 

-History-Dimensions and Present Status, Role 

and Responsibilities of Tour Guide. 

Tour Guides Code of Conduct. Personal hygiene and grooming 

checklist for tour guides. Principles of Tour Guide-How to develop 

Session: 2023-24 

Student must have studied this subject in second year (Diploma)  

After studying this Course, the Student will be able to 

Understand the concept, history and responsibility of tour 

Know the importance of effective communication skills for a 

interpretation and 

Have knowledge of emergencies to be handled and skills 

 

Tour guide, travel escorts, tour leader, tour manager, interpreter 

(=2Hrs) 

No.of 

Lecture/Hours 

3 

4 
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III. Communication for tour guiding

Roadblocks in Communication

speaking 

IV. Tour commentary-Composition and Contains

Sense of Humor-How to deals with awkward questions

Indications-Apology and Pausing. Linking commentary

be seen. 

V. Visitor interpretation: Concept

good interpretation skill-

VI. Principles of good interpretive practice. Re

Interpretation- Personal Stereo type.

VII. Nature interpretation- Concept

Nature interpretation. 

VIII. Intrinsic quality of a Resource Hierarchy of interpretation. Heritage 

interpretation. 

IX. Dealing with Emergencies

documents 

X. First Aid: Importance-General Procedures

First aid Procedure Artificial ventilation

Wounds. Principles of bandaging

Bite-Dealing with Fractures. Complaint Handling.

 
 

S.No. 

1 Two cases on the above syllabus should be analyzed by the

teacher in the classroom and the same needs to be recorded 

by the student in the Skill Development Book

2 Role play as a tour guide.

for tour guiding-Language -Posture and Presentation. 

Roadblocks in Communication- Speaking faults-Body language for 

Composition and Contains-Microphone Technique-

How to deals with awkward questions Timing and 

Apology and Pausing. Linking commentary with what to 

Visitor interpretation: Concept- Principles and Types. How to develop 

-Popular understanding of a place. 

Principles of good interpretive practice. Re constructive and Receptive 

Personal Stereo type. 

Concept-Perspective-Approach Principles of 

Intrinsic quality of a Resource Hierarchy of interpretation. Heritage  

Dealing with Emergencies- Accidents, Law and Order, Theft, Loss of 

General Procedures-Evaluation of Situation. 

aid Procedure Artificial ventilation-Bleeding Control-Treating 

Principles of bandaging- Treating Burns-Treating Snake 

with Fractures. Complaint Handling. 

Practical 

Topics 

Two cases on the above syllabus should be analyzed by the 

teacher in the classroom and the same needs to be recorded 

student in the Skill Development Book 

Role play as a tour guide. 

4 

4 

3 

3 

2 

2 

2 

3 

30 

No. of Lecture 

/ Hours 
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3 Practically lead a tour as a guide.

4 Explore new techniques and style for engaging tourists.

  

1.  Foster. D.. The Business of Travel: Agency Operation and Administration, McGraw
Education, 1991. 

 
2.  Manning. N., How to be a tour guide: The essential training manual for tour managers and

tour guides, Kindle, 4th edition, 2014.
3.  Kumar, C., Tour Guiding: A Training Manual & Professional Approach of Guiding in

Tourism, Createspace Independent Publishing Platform. 2016.
 
4. Yildirim, G., Ozbek, O. & Kilinc, C.C., Cases on tour guide practices for alternative

IGl Golbal, 2020. 
 

Suggested Digital platform / web links
 

1. https:/www.tourismbeast.com/tour
 

2. https:/Akp.tourism.gov.za/touristguide/Pages/What
 

3. http:/epgp.inflibnet.ac.in/epgpdata/uploads/epgp
T/15260340749.8_ET.pdf

 
4. https://www.tichk.org/en/guides/code

 
5. http://epgp.inflibnet.ac.in/epgpdata/uploads/cpgp_

T/15260345799.14_ET.pdf
 

6. hutns://www.cambodia-travel.com/the
 

7. hums://www.abacademies
skills-athistorical-attractions.pdf

 
8. https://www.researchgate.net/publication/260125271

pts_in_Tourism 
 

9. https:/ www.redcross.org/take

 

  

Practically lead a tour as a guide. 

Explore new techniques and style for engaging tourists. 

Part C - Learning Resources 

Foster. D.. The Business of Travel: Agency Operation and Administration, McGraw

How to be a tour guide: The essential training manual for tour managers and
edition, 2014. 

ding: A Training Manual & Professional Approach of Guiding in
Independent Publishing Platform. 2016. 

Yildirim, G., Ozbek, O. & Kilinc, C.C., Cases on tour guide practices for alternative

web links 

https:/www.tourismbeast.com/tour-guiding/ 

https:/Akp.tourism.gov.za/touristguide/Pages/What-is-Tourist-Guiding.aspx

http:/epgp.inflibnet.ac.in/epgpdata/uploads/epgp_content/S001827/P001855/M030274/E
ET.pdf 

https://www.tichk.org/en/guides/code-of-conduct 

net.ac.in/epgpdata/uploads/cpgp_content/S001827/P001855/M030280
ET.pdf 

travel.com/the-importance-of-communication-in-

hums://www.abacademies.org/articles/effectiveness-of-tour-guides-communication
attractions.pdf 

https://www.researchgate.net/publication/260125271_Visitor_Interpretation

https:/ www.redcross.org/take-a-class/first-aid/performing-first-aid/first-aid

 

 

30 (60 Hrs.) 

Foster. D.. The Business of Travel: Agency Operation and Administration, McGraw-Hill 

How to be a tour guide: The essential training manual for tour managers and 

ding: A Training Manual & Professional Approach of Guiding in 

Yildirim, G., Ozbek, O. & Kilinc, C.C., Cases on tour guide practices for alternative tourism, 

Guiding.aspx 

content/S001827/P001855/M030274/E

content/S001827/P001855/M030280/E

-tour-guiding/ 

communication-

Interpretation_Key_Conce

aid-steps 
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dk;Zdze % fMxzh  

Subjeet : Tour & Travel Management

1 ikB;Øe dk dksM 

 

2 ikB;dze dk 'kh"kZd 

3 ikB~;dze dk izdkj % 

4 iwokZis{kk (Prerequisite)  

¼;fn dksbZ gks½ 

5 ikB;dze v/;;u dh ifjyfCy/;k ¼dkslZ 

vkmVde½ (CLD) 

 visf{kr Hkwfedk@dfj;j volj 

6 dzsfMV eku 

 

  

Hkkx v&ifjp; 

o"kZ % rr̀h; o"kZ l= 2023&24

fo"k; & Hkze.k ,oa ;k=k izca/ku 

Subjeet : Tour & Travel Management 

 

;k=k ekxZn'kZu vkSj O;k[;k 

O;kolkf;d  

 fo|kFkhZ us Lukrd f}rh; o"kZ fMIyksek esa bl fo"k; 

dk v/;;u fd;k gksA 

ikB;dze v/;;u dh ifjyfCy/;k ¼dkslZ bl ikBîØe dk vè;;u djus ds ckn Nk= 
gks tk;saxs 

 Vwj xkbM dh voèkkj.kk] bfrgkl vkSj
ftEesnkjh dks le>saxsA  

 Vwj xkbM ds fy, çHkkoh lapkj dkS'ky ds 
egRo dks tkusaxsA 

 vkxarqd O;k[;k vkSj ç
oSpkfjd le> j[ksaxsA 

 laHkkyh tkus okyh vkikr fLFkfr;ksa dk Kku 
çkIr djsaxs vkSj vkikr fLFkfr;ksa ls fuiVus 
ds fy, ekxZn'kZdksa ds fy, vko'
tkusaxsA 

visf{kr Hkwfedk@dfj;j volj  Vwj xkbM] VªSoy ,Ld‚V~lZ] nwj yhMj] 

nqHkkf"k;k vkfnA 

4 

l= 2023&24 

fo|kFkhZ us Lukrd f}rh; o"kZ fMIyksek esa bl fo"k; 

bl ikBîØe dk vè;;u djus ds ckn Nk= l{ke 

j xkbM dh voèkkj.kk] bfrgkl vkSj 

xkbM ds fy, çHkkoh lapkj dkS'ky ds 

vkxarqd O;k[;k vkSj ç—fr O;k[;k dh 

laHkkyh tkus okyh vkikr fLFkfr;ksa dk Kku 
çkIr djsaxs vkSj vkikr fLFkfr;ksa ls fuiVus 
ds fy, ekxZn'kZdksa ds fy, vko';d dkS'ky 

xkbM] VªSoy ,Ld‚V~lZ] nwj yhMj] Vwj eSustj] 
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O;k[;ku dh dqy la[;k&VîwVksfj;y& 

lS)kafrd @ izk;ksfxd O;k[;kuksa dh la[;k

bdkbZ 

I.  Vwj xkbfMax@ voèkkj.kk&bfrgkl&vk;ke vkSj orZeku fLFkfrA Vwj xkbM 
dh Hkwfedk vkSj ftEesnkfj;k¡A

II.  Vwj xkbM vkpkj lafgrkA Vwj xkbMksa ds fy, O;fäxr LoPNrk vkSj lkSan;Z 
psdfyLVA Vwj xkbM ds fl)kar& Vwj xkbfMax dkS'ky dSls fodflr djsa

III.  Hkze.k ekxZn'kZu ds fy, lapkj&Hkk"kk&eqæk vkSj çLrqfrA lapkj esa ckèkk,¡ & 
cksyus esa nks"k & cksyus ds fy, 'kkjhfjd Hkk"k

IV.  Vwj desaVjh&lajpuk vkSj lkexzh&ekbØksQksu rduhd&gkL; dh Hkkouk& 
vtho lokyksa ls dSls fuiVsa 
desaVjh dks tksM+ukA

V.  vkxarqd O;k[;k % ladYiuk
O;k[;k dk dkS'ky] 

VI.  vPNs O;k[;kRed vH;kl ds fl)karA iqu% jpukRed vkSj xzg.k'khy 
O;k[;k & O;fäxr LVhfj;ks çdkjA

VII.  ç—fr O;k[;k & ladYiuk&ifjçs{;&

VIII.  O;k[;k ds lalkèku inkuqØe dh vkarfjd xq.koÙkkA fojklr dh O;k[;k

IX.  vkikrdkyhu fLFkfr;ksa ls fuiVuk 
nLrkostksa dh gkfu 

X.  izkFkfed fpfdRlk % egRo&lkekU; izfdz;k,a&fLFkfr dk ewY;kaduA izkFkfed 
fpfdRlk izfdz;k d̀f=e osafVys'ku&jDrL=ko fu;a=.k&?kkoksa dk mipkjA 
iV~Vh ckaèkus ds fl)kar&
bykt djuk& ÝSDpj ls fuiVukA f'kdk;r ns[kHkkyA

 

Hkkx c&ikB;dze dh fo"k;oLrq 

O;k[;ku dh dqy la[;k&VîwVksfj;y& çk;ksfxd ¼çfr ?kaVs esa½ : L-1Hr / P-1 Lab 

lS)kafrd @ izk;ksfxd O;k[;kuksa dh la[;k : L-30 / P-30 (60 Hrs)

fo"k; 

voèkkj.kk&bfrgkl&vk;ke vkSj orZeku fLFkfrA Vwj xkbM 
dh Hkwfedk vkSj ftEesnkfj;k¡A 

xkbM vkpkj lafgrkA Vwj xkbMksa ds fy, O;fäxr LoPNrk vkSj lkSan;Z 
psdfyLVA Vwj xkbM ds fl)kar& Vwj xkbfMax dkS'ky dSls fodflr djsa

Hkze.k ekxZn'kZu ds fy, lapkj&Hkk"kk&eqæk vkSj çLrqfrA lapkj esa ckèkk,¡ & 
cksyus esa nks"k & cksyus ds fy, 'kkjhfjd Hkk"kk 

desaVjh&lajpuk vkSj lkexzh&ekbØksQksu rduhd&gkL; dh Hkkouk& 
vtho lokyksa ls dSls fuiVsa le; vkSj ladsr& {kek vkSj fojkeA –';ksa ls 
desaVjh dks tksM+ukA 

% ladYiuk & fl)kar vkSj çdkjA fdlh LFkku dh vPNh 
O;k[;k dk dkS'ky] & yksdfç; le> dSls fodflr djsaA 

vPNs O;k[;kRed vH;kl ds fl)karA iqu% jpukRed vkSj xzg.k'khy 
& O;fäxr LVhfj;ks çdkjA 

fr O;k[;k & ladYiuk&ifjçs{;&–f"Vdks.k ç—fr O;k[;k ds fl)karA

O;k[;k ds lalkèku inkuqØe dh vkarfjd xq.koÙkkA fojklr dh O;k[;k

vkikrdkyhu fLFkfr;ksa ls fuiVuk &nq?kZVuk,a] dkuwu vkSj O;oLFkk] pksjh] 
 

izkFkfed fpfdRlk % egRo&lkekU; izfdz;k,a&fLFkfr dk ewY;kaduA izkFkfed 
fpfdRlk izfdz;k d̀f=e osafVys'ku&jDrL=ko fu;a=.k&?kkoksa dk mipkjA 

ckaèkus ds fl)kar& tyus dk bykt djuk&lkai ds dkVus dk 
bykt djuk& ÝSDpj ls fuiVukA f'kdk;r ns[kHkkyA 

Lab Hr (=2Hrs) 

30 (60 Hrs) 

O;k[;ku 
dh la[;k 

voèkkj.kk&bfrgkl&vk;ke vkSj orZeku fLFkfrA Vwj xkbM 3 

xkbM vkpkj lafgrkA Vwj xkbMksa ds fy, O;fäxr LoPNrk vkSj lkSan;Z 
psdfyLVA Vwj xkbM ds fl)kar& Vwj xkbfMax dkS'ky dSls fodflr djsa 

4 

Hkze.k ekxZn'kZu ds fy, lapkj&Hkk"kk&eqæk vkSj çLrqfrA lapkj esa ckèkk,¡ & 4 

desaVjh&lajpuk vkSj lkexzh&ekbØksQksu rduhd&gkL; dh Hkkouk& 
';ksa ls 

4 

)kar vkSj çdkjA fdlh LFkku dh vPNh 3 

3 

fr O;k[;k ds fl)karA 2 

O;k[;k ds lalkèku inkuqØe dh vkarfjd xq.koÙkkA fojklr dh O;k[;k 2 

nq?kZVuk,a] dkuwu vkSj O;oLFkk] pksjh] 2 

izkFkfed fpfdRlk % egRo&lkekU; izfdz;k,a&fLFkfr dk ewY;kaduA izkFkfed 
fpfdRlk izfdz;k d̀f=e osafVys'ku&jDrL=ko fu;a=.k&?kkoksa dk mipkjA 

tyus dk bykt djuk&lkai ds dkVus dk 

3 

dqy 30 
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dzekad 

1 mijksä ikBîØe ds nks ekeyksa dk fo'ys"k.k d{kk esa f'k{kd }kjk fd;k tkuk 
pkfg, vkSj bls Nk= }kjk dkS'ky fodkl 
 

2 Vwj xkbM ds :i esa Hkwfedk fuHkkukA
 

3 O;kogkfjd :i ls ,d ekxZn'kZd ds :i esa nkSjs dk usr`Ro djsaA
 

4 i;ZVdksa dks vkdf"kZr djus ds fy, ubZ rduhdksa vkSj 'kSyh dk vUos"k.k djsaA
 

 
 

ikBî iqLrd] lUnHkZ xzU;] vU; lalkèku

vuq'kaflr ikB; lkexzh 

1. Foster, D., The Business of Travel: Agency Operation and Administration, McGraw

Education, 1991. 

2. Manning, N., How to be a tour guide: The essential training manual 

tour guides, Kindle, 4th edition, 2014.

3. Kumar, C., Tour Guiding: A Training Manual & Professional Approach of Guiding in 

Tourism, Createspace Independent Publishing Platform. 2016.

4. Yildirim, G., Ozbek, O. & Kilinc, C.C., Cases on Tour

Tourism, IGI Golbal, 2020.

vuq'kaf"kr led{k vkWuykbu IysVQkWeZ @ 

1. https:/www.tourismbeast.com

2. https://tkp. tourism.gov.za/

3. https:/epgp.inflibnet.ac.in/epgpdata/

15260340749.8_ET.pdf 

izk;ksfxd dk;Z 
 

fo"k; 

mijksä ikBîØe ds nks ekeyksa dk fo'ys"k.k d{kk esa f'k{kd }kjk fd;k tkuk 
pkfg, vkSj bls Nk= }kjk dkS'ky fodkl iqLrd esa ntZ fd;k tkuk pkfg,A

Vwj xkbM ds :i esa Hkwfedk fuHkkukA 

O;kogkfjd :i ls ,d ekxZn'kZd ds :i esa nkSjs dk usr`Ro djsaA 

i;ZVdksa dks vkdf"kZr djus ds fy, ubZ rduhdksa vkSj 'kSyh dk vUos"k.k djsaA

dqy

Hkkx l& vuq'kaflr vè;;u lalkèku 

ikBî iqLrd] lUnHkZ xzU;] vU; lalkèku 

Foster, D., The Business of Travel: Agency Operation and Administration, McGraw

Manning, N., How to be a tour guide: The essential training manual for tour managers and 

edition, 2014. 

Kumar, C., Tour Guiding: A Training Manual & Professional Approach of Guiding in 

Tourism, Createspace Independent Publishing Platform. 2016. 

Yildirim, G., Ozbek, O. & Kilinc, C.C., Cases on Tour Guide Practices for Alternative 

Tourism, IGI Golbal, 2020. 

IysVQkWeZ @ oscfyad ikB;dze 

tps:/www.tourismbeast.com/tour-guiding/ 

ism.gov.za/touristguide/Pages/What-is-Tourist-Guiding.aspx

:/epgp.inflibnet.ac.in/epgpdata/uploads/epgp_content/S001827/P001855/M030274/ET

O;k[;ku 
dh la[;k 

mijksä ikBîØe ds nks ekeyksa dk fo'ys"k.k d{kk esa f'k{kd }kjk fd;k tkuk 
iqLrd esa ntZ fd;k tkuk pkfg,A 

 

 

 

i;ZVdksa dks vkdf"kZr djus ds fy, ubZ rduhdksa vkSj 'kSyh dk vUos"k.k djsaA  

dqy 30 ¼60 ?kaVs½ 

Foster, D., The Business of Travel: Agency Operation and Administration, McGraw-Hill 

for tour managers and 

Kumar, C., Tour Guiding: A Training Manual & Professional Approach of Guiding in 

Guide Practices for Alternative 

Guiding.aspx 

ntent/S001827/P001855/M030274/ET/
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4. https://www.tichk.org/en/guides/code

5. https://epgp.inflibnet.ac.in/epgpdata/uploads/cpgp

/15260345799.14_ET.pdf

6. https://www.cambodia-trayel.com/th

7. https://www.abacademies.org/article

historical-attractions.pdf 

8. https://www.researchgate.net/publication/260125271

_in_Tourism 

9. https://www.redcross.org/take

 

 

www.tichk.org/en/guides/code-of-conduct 

inflibnet.ac.in/epgpdata/uploads/cpgp_content/S001827/P001855/M030

ET.pdf 

trayel.com/the-importance-of-communication-in-

s.org/articles/effectiveness-of-tour-guides-communication

 

https://www.researchgate.net/publication/260125271_Visitor_Interpretation_Key_Concep

https://www.redcross.org/take-a-class/first-aid/performing-first-aid/first-aid

content/S001827/P001855/M030280/ET

-tour-guiding/ 

communication-skills-at-

pretation_Key_Concepts

aid-steps 
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Part A Introduction 
Program: Degree Level –IIIrd Year   Session: 2023-24 

 
Course Code V3- COS-WEBT 

Course Title Web Designing Techniques  

Course Type  Vocational 

Pre-requisite (if any) Web Designing in Diploma (II Year)  

Course Learning 
outcomes (CLO) 

After completion of course, students will be able to : 

 Create different types of design formats. 
 Using different fonts, grids and layouts for Creating Designs in Canva. 
 Build Single Page Applications using AngularJS 
 Integrate forms with AngularJS 
 Organize code using modules and Configuring routes  
 Define business logic using controllers 
 Provide new behaviors to HTML using AngularJS directives 
 Extend AngularJS with custom directives, filters and services 
 Enhance  the UI using animations and Bootstrap 

Expected Job Role / 
career opportunities 

 

Credit Value 2 (Theory)  + 2 (Practical)  =  04 

Part B- Content of the Course 

Total No. of Lectures + Practical (in hours per week): L-1 Hr  /   P-1 Lab Hr (=2 Hrs) 

Total No. of Lectures/ Practical: L-30 /P-30 (60 Hrs) 

Module 
 

Topics 
 

 

No. of 
lectures 

(Total 30) 

I Introduction to Canva:  
Overview of Canva interface and features, Creating an account and setting up a profile, 
Understanding the different types of design formats. 
Design Basics: 
Using different fonts and understanding color combinations, Designing with grids and 
layouts. 
Creating Designs: 
Uploading Images, Using Canva's templates and elements, Creating presentations, 
posters, and flyers. 

 

 

4 

II Introduction to AngularJS: 
Overview of AngularJS and its architecture, Setting up an AngularJS development 
environment, Creating a basic AngularJS application, AngularsJS Expressions and 
Modules, AngularJS Directives 
Controllers and Services: 

 

 

6 
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AngularJS Contollers, Creating and using controllers, Understanding the role of services in 
AngularJS, Creating and using services to share data and functionality 

III Data Binding and Scope: 
AngularJS Data Binding, Using data binding to update the view in real-time, AngularJS 
Scopes, AngularJS Filters & Services, AngularJS Http and Tables 

Forms and Validations: 
Creating and validating forms with AngularJS 

 

 

6 

IV Routing and Navigation:  
Creating routes and configuring navigation in AngularJS, Using the AngularJS router to 
navigate between pages, Creating nested routes and using route parameters 
Advanced Topics: 
AngularJS API, CSS and Animations, AngularJS Application 

 
 

6 

V Introduction to Bootstrap: 
Overview of Bootstrap and its features, Setting up the development environment, 
Understanding the Bootstrap grid system 
Layout and Navigation: 
Creating and using the navbar component, Creating and using the grid system for layout 
Typography and Tables: 
Using typography classes to style text, Creating and using tables 
Forms and Buttons: 
Creating and using forms, Styling forms with Bootstrap classes, Creating and using 
buttons and button groups 

 

 

 

8 

 

Practical No. of 
lectures 

CANVA 

1. Create a new design in Canva for your College Website. 
2. Design graphics for social media platforms such as Instagram and Facebook. 
3. Upload your own images to use in Canva designs and add text in it? 
4. Use different file formats to use when exporting Canva designs? 
5. Resize a Canva design for different platforms or print sizes? 
6. Use any design templates in Canva that can be used for specific purposes, such as business 

cards or resumes? 
7. Design a Canva image and download finishedCanva design to computer or mobile device? 

AngularJS 

1. Write a simple program that demonstrates how to create an AngularJS application that 
displays a list of items. 

2. Create a simple example program in AngularJS that demonstrates data binding. 
3. Write a program that uses AngularJS to create a simple to-do list. 
4. Create a form with input field and apply validation rules such as min/max length using 

AngularJS. 
5. Write a program using AngularJS to create a weather application that fetches the weather 

 
30  

 
 

 

 

(02 Hours 
each) 
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data from an API and displays it on screen.
6. Create an application in AngularJS to create an e
7. Creating a simple calculator using AngularJS.
8. Write a program in AngularJS for making HTTP request.
9. Using AngularJS, create a blog that displays a list of posts and allows the user to view 

individual posts. 
10. Create a quiz app that allows the user to answer a series of 

score at the end. You'll need to create a form that allows t
11. Write a program to build an image gallery using AngularJS.

Bootstrap 

1. Write a program to use Bootstrap's grid syste
2. Create a responsive navigation bar using Bootstrap.
3. Write a program to use Bootstrap to style HTML forms.
4. Write a program to build an image gallery using Bootstrap’s grid system.
5. Using Bootstrap’s form components;

 
Suggested Web links & Resources :

https://www.canva.com/learn/how

https://www.canva.com/learn/a-step

https://louisem.com/7700/how-to-
infographichttps://d31kydh6n6r5j5.cloudfront.net/uploads/sites/158/2020/06/Canva

https://www.w3schools.com/angular/default.asp

https://www.tutorialspoint.com/angularjs/index.htm

https://www.w3schools.com/angular/

https://www.tutorialspoint.com/angularjs/angularjs_tutorial.pdf

https://pepa.holla.cz/wp-content/uploads/2015/10/Learning

https://www.w3schools.com/bootstrap5/

https://www.tutorialspoint.com/bootstrap/

https://www.tutorialspoint.com/bootstrap/bootstrap_tutorial.pdf

http://www.cs.toronto.edu/~mashiyat/csc309/Tutorial/6/Bootstrap.pdf

https://getbootstrap.com/docs/5.3/getting

 

data from an API and displays it on screen. 
Create an application in AngularJS to create an e-commerce shopping cart application.

alculator using AngularJS. 
Write a program in AngularJS for making HTTP request. 

create a blog that displays a list of posts and allows the user to view 

reate a quiz app that allows the user to answer a series of questions and displays their 
score at the end. You'll need to create a form that allows the user to select their answers.
Write a program to build an image gallery using AngularJS. 

to use Bootstrap's grid system to create a responsive layout of a Webpage.
reate a responsive navigation bar using Bootstrap. 

to use Bootstrap to style HTML forms. 
Write a program to build an image gallery using Bootstrap’s grid system. 

components; create a user registration form. 

: 

https://www.canva.com/learn/how-to-canva-beginners-guide/  

step-by-step-guide-to-designing-from-scratch/ 

-use-canva-
https://d31kydh6n6r5j5.cloudfront.net/uploads/sites/158/2020/06/Canva-

https://www.w3schools.com/angular/default.asp 

https://www.tutorialspoint.com/angularjs/index.htm 

lar/  

https://www.tutorialspoint.com/angularjs/angularjs_tutorial.pdf 

content/uploads/2015/10/Learning-AngularJS-A-Guide-to-AngularJS

https://www.w3schools.com/bootstrap5/ 

https://www.tutorialspoint.com/bootstrap/ 

https://www.tutorialspoint.com/bootstrap/bootstrap_tutorial.pdf  

http://www.cs.toronto.edu/~mashiyat/csc309/Tutorial/6/Bootstrap.pdf 

5.3/getting-started/introduction/ 

 

commerce shopping cart application. 

create a blog that displays a list of posts and allows the user to view 

questions and displays their 
he user to select their answers. 

sive layout of a Webpage. 

-Userguide.pdf 

AngularJS-Development.pdf  
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