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Practicals           

1. Planning physical layouts of food service institutions, commercial,   

non-commercial, school feeding, ICDS etc.,     

2. Quantity Food Production & Purchase and sale by the students.   

3. Visit to Mid day Meal Programmes and observation of food service. 

4. Visits to food service institution to study layout and food service 

equipment.            

5. Visits to dietetic departments in hospitals.       
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