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5.1.3 Capacity development and skills enhancement activities are organised for        

improving students’ capability 
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Semester III 

Part Components Sub. Code Title of the Paper Hrs/ 
Week

Credits Max.Marks 

CIA ESE Total 
I Tamil / 

 
 
 
 
French 

18ULTA31 
 
 
 
 
18ULFA31 

fhg;gpa ,yf;fpak;: 
nra;As;> 
,yf;fzk;>ciueil> 
rpWfij>,yf;fpa 
tuyhW 
 

Advanced French  
Course  

 
 
 
6 

 
 
 
4 

 
 
 
40 

 
 
 
60 

 
 
 
100 

II General English 18UGEN31 
 

Prose, Poetry, Extensive 
Reading & Language  
Study  - III 

6 4 40 60 100 

III 

Core V 
 

18UMAC31 Sequences and 
Series,Trigonometry 

6 4 40 60 100 

Allied III 
 

18UMMA31 
 

Statistics I 3 
 

3 40 60 100 

Allied IV 18UMMA32 Linear Programming 3 3 40 60 100 
Core Skill Based 18UMAS31 Numerical Aptitude  

and Arithmetic    
Ability 

4 4 40 60 100 

NME  I 18UMAN31 Mathematics for 
Competitive 
Examinations I 

2 2 40 60 100 

IV 

Ability 
Enhancement  
Course 

18UAWS31 Women’s  Synergy    2 20 30   50 

Self Study / 
 On-line Course/ 
Internship 
(Optional) 

18UMASS1 Foundation of  
Mathematics 

 +2  50 50 

Total  30 26+2    
 

 

 

 

 

 

 

 

 

NAAC3
Highlight



Semester – III 

Women’s Synergy 

Code : 18UAWS31 Hrs/ Week : 2 Hrs/Sem:30 Credits : 2 
 

Course Outcome 

• To know about Women’s health issues including menstruation, pregnancy, child birth 

etc, thereby taking care of themselves.   

• Create awareness about their own biases, fears and comfort levels and encourage to 

dream and fuel their own growth and self development.  

• Engage in promoting social justice and women rights  

• Create platforms and facilitate the young women to operate symbiotically towards 

issues affecting their lives and take self initiatives for growth. 

• Identify historic and contemporary women of importance as well as crucial moments 

in Women’s history    

Unit I - Physical Health  

Woman’s Structural Organisation – Levels of organisation – Body image -  Reproductive 

health – Hormonal Cycle and its Psycho-somatic implications – Child birth – lactation – 

Nutritional status of women.  

 

Unit II – Psychological Health  

Examining factors determining psychological conditions of women – Depression, anxiety, 

stress, hysteria – Socio – cultural and familial conditioning of women’s minds – Self Image, 

Discrimination against women. 

 

Unit III – Women and Legal Awareness 

Women specific – centered legislations – legal issues – laws to prevent gender based violence 

National / State Pro-women schemes – educational and Employment schemes. Laws for 

protection of Women – Women’s rights to property – Women’s Rights in the Indian 

Constitution – Maternity benefit act. 

 

Unit IV – Women and Finance 

Manager of domestic finance – Budgeting basics – Create a family budget - Set financial 

goals – Plan for financial emergencies – Budget for travel – Saving strategies – Investment 

options  

 

Unit V – Women’s Empowerment in Various Domain     

Introduction  - Women created history in sports and music – P. T. Usha, M. S. Subbulakshmi 

- Women who crossed hurdles in Social Service – Mother Theresa, Muthulakshmi Reddy, 

Medha Patkar - Role of Women in Indian independence movement and Politics – Indira 

Gandhi,  Aruna Asaf Ali. 



Books for Reference: 

1. Devi K. Uma. Women’s Equality in India: a Myth or Reality. New Delhi: Discovery 

Publishing House, 2000. Print. 

2. Forbes, Geraldine. The New Cambridge History of India: Women in Modern India. 

Cambridge: Cambridge University Press, 2007. Print 

3. Gonsalves, Lina. Women and Human Rights. New Delhi: APH Publishing House, 

2011. Print 

4. Jeyaraj, Nirmala. (Ed.). Women and Society. Delhi, Madurai: ISPCK & Lady Doak 

College, 2005. Print.  

5. Tripathi, Prof. Madhusoodan. Women Rights in India. New Delhi: Omega 

Publications, 2011. Print. 
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Semester IV 

Part Components Sub. Code Title of the Paper Hrs/ 
Week 

Credits Max.Marks 

CIA ESE Total 
I Tamil / 

 
 
 
 
French 

18ULTA41 
 
 
 
 
18ULFA41 

rq;f ,yf;fpak:; 
nra;As;> 
,yf;fzk;>ciueil> 
tho;f;iftuyhW>  
,yf;fpa tuyhW 
 

Language through  
Literature 

 
 
 
6 

 
 
 

4 

 
 
 
40 

 
 
 
60 

 
 
 
100 

II General English 18UGEN41 
 

Prose, Poetry, Extensive 
Reading & Language  
Study  - IV 

6 4 40 60 100 

III 

Core  VI 18UMAC41 Real Analysis 6 4 40 60 100 
Allied V 18UMMA41 Statistics II  3 3 40 60 100 

Allied  VI 18UMMA42 Discrete Mathematics 3 3 40 60 100 
Core Skill Based 18UMAS41 Math Type using LaTeX 4 4 40 60 100 

NME   II 18UMAN41 Mathematics for 
Competitive 
Examinations II 

2 2 40 60 100 

IV 

Ability 
Enhancement  
Course 

18UAYM41 Yoga & Meditation  2 20 30 50 

Self Study / 
On-line Course/ 
Internship 
(Optional) 

18UMASS2 Industrial Mathematics  +2  50 50 

 
V 

NCC, NSS & 
Sports  

   1    

Extension  
Activities CDP 

   +1    

Total  30 27+3    
 

 

 

 

 

 

 

 

 

NAAC3
Highlight



SEMESTER- IV 

Ability Enhancement Course: Yoga and Meditation 

Code: 18UAYM41 Hrs/Week : 2 Hrs/Semester : 30 Credits: 2 
 

Course Outcome: 

• To learn and practice various meditation, yoga methods to transform the ordinary life 

into a healthy, harmonious life leading to holistic wellbeing,  

• To create an eco-friendly, loving and compassionate world. 

• Acquire knowledge and skill in yoga for youth empowerment.  

• Increase their power of concentration 

• Learn the causes and ways to overcome fear and sadness.  

• Create a ecofriendly, loving and compassionate world 

 

Unit I:  Meditation         (6 Hrs) 

Meditation – Purposes of meditation– Major types of meditations: Zazen, Mindfulness, 

Vipasana, Yoga, Self-inquiry, Listening, Qi Gong, Taoist, Tantra– Health benefits of 

meditation: physical, psychological, spiritual–Meditation and Silence:Silence of the body, 

mind, heart,and beyond – General methodology of meditation – Tips for better meditation 

Exercises: Practicing Zazen meditation – Self-enquiry meditation exercises 

 

Unit II:  Self-Awareness        (6 Hrs) 

Awareness – Self-awareness – Importance of self-awareness – Shades of self-awareness – 

Difference between Awareness and Concentration – Power of concentration – Levels of 

concentration – How to increase concentration? – Beauty of living here and now – Ways to 

develop your presence –  Self-awareness and Ecology: interconnectedness 

Exercises: Body Scan exercise – Self-Witnessing exercise – Eating Raisin with full 

awareness  

 

Unit III: Yoga         (6 Hrs) 

Meaning and importance of yoga – Yoga and human physical system – Principles of Yoga –  

Different types of yoga – Yoga and balanced diet – Yoga and energy balance – Pranayama – 

Surya namaskaram– Basic asanas for healthy life – Therapeutic benefits of simple yogasanas 

– Naturopathy for common ailments.  

Exercises: Practicing basic Asanas – Doing Sun Salutation 

 

Unit IV: Mindfulness        (6 Hrs) 

Definition of mindfulness – Three components of mindfulness– Benefits of mindfulness – 

Mindfulness and Brainwave patterns – Myths about mindfulness – Scientific Facts about 

mindfulness – Formal method to practice mindfulness – Qualities of Mindfulness – Obstacles 

for mindfulness – informal ways of practicing mindfulness – Mindfulness to get rid of 

addictions  

Exercises: Practice Mindful Walking –Practice Mindful Talking  



Unit V:  Heartfulness        (6 Hrs) 

Attitude to life – Power of positive attitude – Techniques to develop positive attitude – 

Positive vs negative people – Forms of negative attitude – Heartfulness – Managing fear: 

Basic 5 fears, Ways to overcome fear–Handling anger: Anger styles, Tips to tame anger – 

Coping with sadness: Causes and ways to overcome sadness, dealing with depression – 

Ultimacy of compassion: Compassion to oneself, towards others: Forgiveness, to nature: 

Seeing God in all 

Exercises: Practice Loving-Kindness meditation– Doing compassionate actions 

 

Text Book: 

1) Thamburaj Francis. Meditation and Yoga for Holistic Wellbeing. Trichy:Grace 

Publication. 2019. 

 

Books References:  

1) Osho. Meditation the Only Way. New Delhi: Full Circle Publication, 2009. 

2) Thamburaj Francis. Journey from Excellence to Godliness: Zen Meditation for 

Transformation. Grace Publication, Trichy, 2017.  

3) Osho. Awareness: The Key to Living in Balance. New York: St.Martin’s Griffin 

Publication, 2001. 

4) Tolle Eckart.The Power of Now: A Guide to Spiritual enlightenment. New World 

Library, 2004. 

5) Swami Gnaneswarananda. Yoga for Beginners. Calcutta: Sri Ramakrishna Math, 

2010. 

6) HanhThichNhat. The Miracle of Mindfulness: An Introduction to the Practice of 

Meditation. Beacon Press, 2016. 

7) Kamlesh D. Patel and Joshua Pollock. The Heartfulness Way: Heart-Based 

Meditations for Spiritual Transformation. Westland Publications, 2018. 
 

 

 

 



  

  

  

ST .   MARY’S   C O LLEGE   ( A utonomous ) ,    

THOOTHUKUDI   

Re - accredited with A+ grade by NAAC   

  

Offers   

A Certificate course   on   

AARI WORK     

for the  academic  year 2021 - 2022   

  

  

  

  

  

  

  

  

  

  

  

  

  

  

Course Code: 21CUAW12 

DURATION: 30 hours 

  

  

  

  

  

  

  

  

  

  

  



  

  

  

Aim: 

  

   

To make the students to create innovtive 

  

blouse designs. 

  

Objective: 

  

 

To give 

  

training  to  the students to  

prepare the blouse designs. 

  

  

To produce many  

  

designs of blouses. 

  

  

  

COURSE  CO - ORDINATOR   

Ms. S. Meena Pattu Revathi   

Assistant Professor of Commerce (SSC)   

S t. Mary’s College(Autonomous)  

T hoothukudi.   

  

  

Create a new and innovative Designs of  Blouse. 

  

  

Learning Outcomes 

  

  

Do a Zari chain stich, end knot 

  

   

Prepare double chain stitching 

  

   

Prepare tube beads stitching 

  

   

Prepare leaf stitching 

  

  

Training Methodology:   

1.   Frame Fixing.   

2.   Cloth Fixing.   

3.   Trace the design   

4.   Apply the Design on the blouse.   

  

After the completion of the course, students 

will be able to 

-   

   

         

     

  

 

.      .   

  

  

COURSE INSTRUCTOR   

R.   Roshini   

Thoothukudi   



Syllabus 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

CERTIFICATE COURSE SCHEDULE  

 

Instructor : Ms.R.Roshini.                                           

                          

    

S.NO  DATE  

1  21.02.2022  

2  22.02.2022  

3  23.02.2022  

4  24.02.2022  

5  25.02.2022  

6  28.02.2022  

7  01.03.2022  

8  02.03.2022  

9  03.03.2022  

10  07.03.2022  

11  08.03.2022  

12  09.03.2022  

13  25.03.2022  

14  28.03.2022  

15  29.03.2022  

  

  

  

  

  

  



Attendance  

  

  

 

 

 

 



 

  

  

 

 

 



  

Grade Sheet  

 

S.NO  REG.NO  NAME  GRADE  

1  21SUBA16  Sebira .s  A  

2  21SUBA06  Jevista.s  A  

3  21SUBA14  Safaaa.s  A  

4  21SUBA02  Shalom Dilani Vidya.V  A  

5  21SUBA02  Antony Riyashini.A  A  

6  21SUCA05  Arsha.A  A  

7  21SUCA16  Jesu Santha Gracy. S  A  

8  21SUCA16  Pechiammal.E  A  

9  21SUCA32  Thabitha Kagoo.J  B  

10  21SUCA49  Vijaya sankari.K  B  

11  21SUCB22  Maria Antony Nancy.S  A  

12  21SUCB39  Sankarehwari.G  C  

13  21SUCB43  Sneha.S  A  

14  21SUCC12  Rita Jennie.S  A  

15  21SUCC10  Pavithra.P  A  

16  21SUEN09  Jeshmitha.D  A  

17  21SUEN15  MariaDhasnevis Priyanka.S  A  

18  21SUEN23  Sathya.V  C  

19  21SUEN16  Maria Jeba.J  A  

20  21SUMT01  Ananthi.K  B  

21  21SUMT04  Jesu Helan Nancy.J  A  

22  21SUMT05  Maria Snoba.T  B  

23  21SUMT06  Sakthi Priya.P  A  

24  21SUBA18  Srilakshmi Preethi.S  A  

25  21SUMB10  Kavi Priya.P  A  

26  21SUMB18  PriyaJ  A  

27  21SUPS23  Shanmugapriya.R  A  

28  21SUPS24  Siji Thangam,P  A  

29  21SUPS07  Dezorah.K  A  

 

 

 



 

Report of certificate course 2021-2022  

   Aari Work was offered as certificate course by St. Mary’s College (Autonomous),  

      Thoothukudi from 21.02. 2022 to 29.03.2022 for the students of B.Com (SSC), BBA,  

Maths, Microbiology and Psychology. Mrs.Roshini.R, was the instructor of Aari Work and 

the course was held from 2.00 p.m to 4.00 pm. 32 students enrolled and 29 students 

completed the course. The students were very interested to make new designs of blouses. The 

students appeared for the practical test and they were issued certificate according to their 

percentage of attendance and grade. 



Certificate 

 



 



 



Syllabus 

Unit I : Introduction  

Materials needed for aari work  

Tape the aari frame for long use  

Fix the aari stand and frame  

Fix the cloth on the frame  

Unit II – Basic Stitches  

Zari and Silk Thread  

Chain stitch, end knot 

Double stitch  

Back or overlapped stitch  

Zig zag stitch  

Unit III – Bead work  

Sugar bead work  

Tube and half tube bead work  

Sequence work   

Chakri work  

Unit IV – Leading stitches  

Water filling stiches  

Leaf filling stitches type 1, 2  

Bead loading  

Unit V – Blouse marketing  

Trace the design on fabric  

Mark the neck part  

Apply the stitches  



Schedule 

 
 

S. No. 
Date 

1 21.02.2022 

2 22.02.2022 

3 23.02.2022 

4 24.02.2022 

5 25.02.2022 

6 26.02.2022 

7 01.03.2022 

8 02.03.2022 

9 03.03.2022 

10 07.03.2022 

11 08.03.2022 

12 09.03.2022 

13 25.03.2022 

14 28.03.2022 

15 29.03.2022 

 
 

 

 

 

 

 

 

 

 

 



Attendance 

 



 

 

 

 

 

 



Grade sheet 

S.NO  REG.NO  NAME  GRADE  

1.  21AUCS31    PAVITHRA.T   A 

2.  21AUCS35              RAMYA LAKSHMI  B  

3.  21AUCS37              ROSLIN MARY.T  A  

4.  21AUCS44              SIVARANJANI.M  A  

5.  21AUCH14             JEBA JESLINE  A  

6.  21AUCH40             SUJA LAKSHMI.A  A  

7.  21AUCH31             PON DHANUSYA.A  C  

8.  21AUCH05             ARCHANA  C  

9.  21AUCH34             PRIYADHARSHINI.S  C  

10.  21AUCH28             MURUGESHWARI  B  

11.  21AUCH17             KOWSALYA  B  

12.  21AUCO43             MADHUMITHA.N  A  

13.  21AUCO12             ASMITHA.M  A  

14.  21AUCO38             KEERTHANA.S  A  

15.  21AUCO25             ESTHER.A  A  

16.  21AUCO18             CHIRSTY D.ALMEIDA.J  A  

17.  21AUCO65             SRANYA.S  A  

18.  21AUCO29             GLORYNA.F  A  

19.  21AUCH35             PRIYADHARSHINI.P  B  

 

 

 

 

 

 

 



Report 

Aariwork was offered as certificate course from 21.02.2022 to 29.03.2022 for the 

first year undergraduate students. Rashmi, Aari work trainer, Thoothukudi was the 

instructor. The students appeared for practical examination at the end of the 

programme and certificates with grades according to their performance and 

percentage of attendance were issued to eligible students. 21 students registered and 

19 students got benefitted through this course. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Certificate 

 

 

 

 

 

 

 



Department of Business Administration, St. Mary’s College (Autonomous), Thoothukudi. 

St. Mary’s College, (Autonomous) 

Re – accredited with A+ grade by NAAC (4th Cycle) 

Thoothukudi, Tamil Nadu 

 

 

Department of Business Administration 

in Collaboration with 

 
Edify Solutions 

“EDUCATE for change” 

 

 
Offers 

Value Added Course 

“Connect”- Effective Communication Skills Programme 

 

 
COURSE CODE-21CSBA51                                                     DURATION- 30 Hours 

 

 

 

 
 

Soft Skills Training Brochure 



 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

Department of Business Administration, St. Mary’s College (Autonomous), Thoothukudi. 



 

. 3.2. Take away of the Course 

 Soft copy of the PPT (only in PDF format) will be shared with the students. 

 Worksheets & personal evaluation sheets used in the training are given to the students. 

 

 

 
 

Infrastructural Support 

 A classroom with projector and white 

screen. 

 Whiteboard, markers and dusters. 

  Stationary as needed for the individual workshop, as per the plan shared by the 

trainer. 

 Audio system need to be in place (as video clips will be played during the session) 

 

 

Thank you! 
 
 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Department of Business Administration, St. Mary’s College (Autonomous), Thoothukudi. 



 



 



 

 

 

 

 

 
 

 



 



ST. MARY’S COLLEGE (AUTONOMOUS), THOOTHUKUDI 

 
DEPARTMENT OF BUSINESS ADMINISTRATION 

CERTIFICATE COURSE 

III BBA 

 

Course Schedule 

 
Course Title: Connect – Effective Communication Programme 

 
Year: 2021 – 2022 

 
Instructor: Ms. Abila 

 
S.No Date Day 

1 2.8.2022 Tuesday 

2 3.8.2022 Wednesday 

3 8.8.2022 Monday 

4 10.8.2022 Wednesday 

5 16.8.2022 Tuesday 

6 17.8.2022 Wednesday 

7 29.8.2022 Monday 

8 5.9.2022 Monday 

9 6.9.2022 Tuesday 

10 7.9.2022 Wednesday 

11 13.9.2022 Tuesday 

12 14.9.2022 Wednesday 

13 19.9.2022 Monday 

14 28.9.2022 Wednesday 

15 29.9.2022 Thursday 



Report for the Certificate Course 

2021 – 2022 

No. Of Enrolment: 28 

No. of Beneficiaries: 28 

 

Connect – Effective Communication Programme was offered as Certificate 

course by the Department of Business Administration from 02/08/2022 – 

29/09/2022 to the III BBA Students. Ms. Abila was the instructor and the course 

was held after the regular college hours from 2 pm to 4 pm. They were made to 

appear for an oral/ written test at the end of the programme and were issued 

certificates with Grade levels according to their percentage of attendance and 

based upon their performance in the test test at the end of the programme 

certificates were issued with Grade levels according to the percentage of 

attendance. This laid helping hands to the students to enrich their soft skills. 



 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Course Code: 21CUCK12 

Duration: 30 hours 



 

Aim 

 To enhance the students intention of cooking to see that food cooked 

undergoes a physical and at times chemical changes and that the end result is 

edible and acceptable. 

 

Objectives 

To enhance cooking skills 

To increase self confidence when cooking 

To get familiarized with kitchen. 

 

Outcomes 

 Can kickstart a culinary career 

 feel more confident in kitchen 

 Know the different types of cooking methods 

 

 

 

 



 



 



 



Attendance 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Grade Sheet 

 



 



 

 

Report 

Cookery was offered as a Certificate Course by the college for 30 hours 21.02.2022 to 

29.03.2022  to the first year undergraduate students. Dr. Siluvai Kirubagari Anneshia 

was the staff in-charge and instructor for the cookery course. The course was held after 

the regular college hours from 2 p.m. to 4 p.m. The students were made to appear for 

practical and theory test at the end of the programme and were issued certificates with 

Grade levels according to their performance and percentage of attendance. A total of 

37 students enrolled and all of them completed the course. 

 

 

 

 

 

 

 

 

 

 

 



Certificate 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Department of Psychology, St. Mary’s College (Autonomous), Thoothukudi. 
 

 

 

 

 

St. Mary’s College, (Autonomous) 

Re- accredited with A+ grade by NAAC (4th Cycle) 

Thoothukudi, Tamil Nadu 

 

 

 

DEPARTMENT OF PSYCHOLOGY 

 

 

Offers 

Certificate Course 

 

 

 

 

“CRIME PSYCHOLOGY” 

  

 

  

  Course Code: 21CSPS51      Duration: 60 hours  

 

 

 

 

 

 
   

            Department of Psychology,  St. Mary’s College (Autonomous), Thoothukudi. 
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Department of Psychology, St. Mary’s College (Autonomous), Thoothukudi. 
 

 

 

Course Module 

 

            Duration: 60 hours                Course Code: 21CSPS51  

 

Aim: 

 
The aim of this course is to provide students with a comprehensive understanding of the psychological 

factors underlying criminal behavior. 

 

Objectives: 

 
1. Understand the psychological theories and concepts related to crime and criminal behavior. 

2. Analyze the psychological factors influencing criminal behavior and victimology. 

 

Course Outcome 

 
1. Understand the basics of crime and the meaning of crime psychology.  

2. Become familiar to the theories of crime psychology and it’s   implications. 

3. Distinguish the maladaptive behavioral developments which are likely to appear in young age. 

4. Find the underlying causes and consequences of various criminal cases. 

5. Gain insights about the Relationship between mental disorders and crime. 

6. Understand the realist aspects of crime and differentiate it from irrational things portrayed in 

cinema. 

7. Pay attention to the psychological play that happens in court room. 

8. Suggest which way the best way to reduce the crime is considering all their pros and cons. 

9. Understand the psychology of traumatic experience of the victim        and their significant others. 

10. Recognize and acknowledge the traumas, nature and behavior of criminals. 

 

 



Department of Psychology, St. Mary’s College (Autonomous), Thoothukudi. 
 

 

 

Course Methodology 

 
 3.1   Learning Approach- “Tell me and I forget, teach me and I may remember, involve me and I learn” 

 

 Facilitator led presentations 

 Syndicate/ group work 

 Games and Exercise 

 Role plays 

 Videos & Audio clips 

 

3.2   Take away of the Course 

 

 

  Soft copy of the PPT (only in PDF format) will be shared with the students. 

 

 

3.3    Infrastructural Support 

 

 Getting permission for field visits outdoor. 

 A classroom with projector and white screen 

 White board, markers and dusters. 

 Audio system need to be place (as video clips will be played during the session) 

 

 

 

 

 

 

 



Department of Psychology, St. Mary’s College (Autonomous), Thoothukudi. 
 

 

Syllabus 
 

Unit I   

Crime – Meaning-Psychology and Crime – Basis of Crime 

Newspaper cuttings and discussions 

Unit II   

Psychological theories applied to Crime- Development of Criminal Behaviour 

Role play activities 

Unit III  

Psychological approaches to understanding serious Crime I: Arson, Serious Crime II: Violent 

Crime, Serious Crime III: Sexual Crime 

Documentary  videos for reference. 

Unit IV  

Mental Disorders and Crime – Crime Investigation and Evidence 

Movie reviews 

Unit V  

Psychology in the Court Room – Reducing Crime: Punish or Cure? Crime Prevention 

Case study 

 

 

 

 

 

 



Department of Psychology, St. Mary’s College (Autonomous), Thoothukudi. 
 

 

ST. MARY’S COLLEGE (AUTONOMOUS), THOOTHUKUDI 

Department of Psychology 

Certificate Course 

III B.Sc. Psychology 

Course Schedule 

Course Title: Crime Psychology 

Year: 2021- 2022 

Instructor: Mr. John Moses Giritharan 

S.NO DATE 

1.  05.07.2021 

2.  06.07.2021 

3.  07.07.2021 

4.  08.07.2021 

5.  09.07.2021 

6.  12.07.2021 

7.  13.07.2021 

8.  14.07.2021 

9.  15.07.2021 

10.  16.07.2021 

11.  19.07.2021 

12.  20.07.2021 

13.  22.07.2021 

14.  23.07.2021 

15.  26.07.2021 

16.  29.07.2021 

17.  30.07.2021 

18.  02.08.2021 

19.  03.08.2021 

20.  04.08.2021 

21.  06.08.2021 

22.  09.08.2021 

23.  10.08.2021 

24.  11.08.2021 

25.  12.08.2021 

26.  13.08.2021 

27.  16.08.2021 

28.  17.08.2021 

29.  18.08.2021 

30.  19.08.2021 



Department of Psychology, St. Mary’s College (Autonomous), Thoothukudi. 
 

 

 

Attendance 

 



Department of Psychology, St. Mary’s College (Autonomous), Thoothukudi. 
 

 

Grade Sheet 

 
Course Title: Crime Psychology 

Year: 2021- 2022 

Instructor: Mr. John Moses Giritharan 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

   

 

 
 

 

S.NO 

 

NAME 

 

GRADE 

1 AARTHI M A 

2 ABINAYA A A 

3 ALFINA S A 

4 ANUSIYA DEVI S A 

5 BHARATHI M A 

6 GAYATHRI P A 

7 GOMATHI SWETHA S A 

8 GRACE SHEEBA RANI P A 

9 INITHA MERLINE V A 

10 JENIFER M A 

11 JENIFER J A 

12 JEYA SHARON R A 

13 KATHRIK ASHA V A 

14 MALINI M A 

15 MEGHA J A 

16 NADHIRA SHERIN K A 

17 NOORJAHAN BEEVI M A 

18 PETHIMI S A 

19 PRIYADHARSHINI C A 

20 SAJIN SOFIA N A 

21 SEETHA S A 

22 SHERINE HEAVENSHAH M A 

23 SHINY JOSENA S A 

24 SUBALAKSHMI P A 

25 VELKANI P A 



Department of Psychology, St. Mary’s College (Autonomous), Thoothukudi. 
 

 

 

Report of the Certificate Course 2021 - 2022 
 

 
 

Crime Psychology was offered as Certificate Course by the Department of Psychology from 5th 

July 2021- 19th October 2022 to the III year B. Sc. Psychology students Mr. John Moses 

Giritharan, Assistant Professor, Department of Criminology, Kamaraj College, Tuticorin was 

the instructor and the course was held after the regular college hours from 2.00 pm to 4.00 pm. 

The duration of the course is 60 hours. 25 students were enrolled in the course. The students 

were made to appear for a written test at the end of the program and were issued certificates 

with Grade levels according to their percentage of attendance. 25 students benefited out of this 

program. 
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Department of Psychology, St. Mary’s College (Autonomous), Thoothukudi. 
 

 

 

 

 

Certificate 
 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



St. Mary’s College, (Autonomous) 

Re-accredited with A+ Grade by NAAC (4 Cycle) 

Thoothukudi, Tamil Nadu. 

th  

 

Department of English(SSC) 

Offers 

A Certificate Course on 

English Proficiency for Competitive Exams 

for the Academic Year 

 

2021-2022 

Course Code: 21CSEN51 Duration: 30Hours 



 

 

 

 

Aim 

St. Mary's College (Autonomous), Thoothukudi 

Department of English(SSC) 

Certificate Course on English Proficiency for Competitive Exams 

 

The course aims to help the students to develop their English language skills, particularly those 

planning to appear for competitive exams 

Objective 

• To encourage students for placement through better understanding of the language 

• To develop students ability to use English in day-to-day life and real life situation 

Course Outcome 

Upon the completion of the course, the students will be able to 

• Analyze the rhetoric and aesthetic effects in the use of language in various 

literary forms. 

• Read with interpretive and analytical proficiency 

• Enlarge their vocabulary by learning new words 

• Develop their ability as critical readers 

• Increase confidence in their ability to read, comprehend and interpret the passages 

• Understand the vocabulary, syntax, structure, style in the language 

• Develop English language skills for competitive exams 

• Facilitate the aspects of grammar, writing and vocabulary 

Learning Approach 

• Logical Reasoning 

• Intensive Reading Exercises 

• Discussion 

• Practical Comprehensive Sessions 

• Role plays 

Take away of the Course 

• Students get employed in different fields as trainers, teachers and editors in 

public relations 

• Soft copy of the PPT and PDF will be shared with the students 

• Worksheets and evaluation sheets used in the train is given to the 

students. 



St. Mary's College (Autonomous), Thoothukudi 

Department of English (SSC) 

Certificate Course on English Proficiency for Competitive Exams 

 

Course Code: 21CSEN51 

Duration: 30 Hours 

 

Unit I 

Reading Comprehension 

Literature and Reading Comprehension 

Scientific passages and Reading Comprehension 

Unit II 

Vocabulary Enrichment 

Uncommon words 

Synonyms, Antonyms, Homonyms 

Unit III 

Spotting Errors 

Unit IV 

Verbal Reasoning 

Verbal Analogy 

Cause & Effect 

Unit V 

Test Techniques 



St. Mary’s College (Autonomous) Thoothukudi 

Department of English (SSC) 

III B.A. English Literature 

Course Schedule 

Course Title: English Proficiency for Competitive Exams 

Course Instructor: Ms. M. Rufina Mary 

Course In charge: Ms. M. Reeda Albin Mary 

Department: III BA English Literature (2021-2022) 

Time: 2.00-4.00pm Course Code :21CSEN51 

 

 

S.No. Date 

1 05.07.2021 

2 06.07.2021 

3 07.07.2021 

4 08.07.2021 

5 09.07.2021 

6 12.07.2021 

7 13.07.2021 

8 14.07.2021 

9 15.07.2021 

10 16.07.2021 

11 19.07.2021 

12 20.07.2021 

13 22.07.2021 

14 23.07.2021 

15 26.07.2021 



English 



 



Course Title: Proficiency for Competitive Exams 

Course Instructor: M. Rufina Mary 

Course In charge: M. Reeda Albin Mary 

Department: III BA English Literature (2021-2022) 
 

S. No. Reg. No. Name Marks 

Obtained 
Grade 

1 19SUEN01 Abirami M 15 B 

2 19SUEN02 Alice Angel J 23 A 

3 19SUEN03 Antony 

Abisha. М 
22 A 

4 19SUEN04 Anumalika M 24 A 

5 19SUEN05 Arokiya 

Nithila JR 
26 A 

6 19SUEN06 Arul Varsha V 21 A 

7 19SUEN07 Bala Shanthini 
V 

27 A 

8 19SUEN08 Chelestin 

Thesi U 
25 A 

9 19SUEN09 Crossvina 
Sandra Lopez 
S 

- - 

10 19SUEN11 Elzi Jayaseeli 

J 
25 A 

11 19SUEN12 Greetvina V 

Rayar I 
23 A 

12 19SUEN13 Harini P 25 A 

13 19SUEN14 Jane Jaculin 

Silviya J 
25 A 

14 19SUEN15 Jefri X 23 A 

15 19SUEN16 Jemila P 21 A 

16 19SUEN17 Jemima Jesy J 21 A 

17 19SUEN18 Jenifar Punitha 
Packiyam 

Left Left 

18 19SUEN19 Joyce Blessey 

D 
20 A 

19 19SUEN20 Kamaroon 
Aafia Z 

25 A 

20 19SUEN21 Maria Antony 

Rasmi S 
13 B 

21 19SUEN22 Maria Tiffany 
A 

21 A 

22 19SUEN23 Mary Roslin 

Ashika M 
20 A 

23 19SUEN24 Mathi Sree P - - 

24 19SUEN25 Mega S - - 

25 19SUEN26 Merciya 

Granap R 
12 B 

26 19SUEN27 Merlin 
Swetha. S 

25 A 

27 19SUEN28 Muthu 

Sweatha S 
- - 

28 19SUEN29 Nallal Esther 
Joyce J 

25 A 

29 19SUEN30 Nikila. T 20 A 

30 19SUEN31 Nisha F 23 A 

31 19SUEN32 Prasanna S 24 A 



32 19SUEN33 Prassanna S 17 B 

33 19SUEN34 Rabina N 19 B 

34 19SUEN35 Ramya R 26 A 

35 19SUEN36 Rindhya Mary 
J 

21 A 

36 19SUEN37 Ronitta N - - 

37 19SUEN38 Shabeena Baig 28 A 

38 19SUEN39 Shama 
Farhana E 

26 A 

39 19SUEN41 Shifaya 
Bagam. J 

21 A 

40 19SUEN42 Sinju P - - 

41 19SUEN44 Sneka R 16 B 

42 19SUEN45 Sona 
Priyadharshini. 
S 

21 A 

43 19SUEN46 Steffi Jeya 
Prabha. A 

25 A 

44 19SUEN48 Subiksha K 19 B 

45 19SUEN49 Sweetlin D 25 A 

46 19SUEN50 Swetha. S - - 

47 19SUEN51 Thina. P 27 A 

48 19SUEN52 Uma 
Dharshini M 

21 A 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

48 students from III BA 

40 Students completed the course. 



 



 

Course Code
 21CAEN51

Course Duration
30 Hours/Week



 

 



 



 



 



 



 



 



 



 



 



St. Mary’s College (Autonomous) 

PG and Research Department of English 

Report of the Certificate Course 2021-2022 

 

The PG and Research Department of English offered a certificate course titled ‘English 

for Professional Competence’ from 05.07.2021 to 31.07.2021 to the III B. A. English Literature 

students. Ms. Iswarya was the instructor, and the classes were conducted in the online mode. A 

written test in the online mode was conducted to assess the students. At the end of the course 

the students were provided with grade levels as per their performances and attendance and 

certificates were distributed. 71 students enrolled and 71 students benefitted out of this 

programme.   

 

 

 

Head of the Department 

 

 



ST. MARY'S COLLEGE (AUTONOMOUS), THOOTHUKUDI 
(Re-accredited with ‘A+’ Grade by NAAC)

P.G. and Research Department of English

CERTIFICATE

This is to certify that

Ms. S. Abirami – 19AUEN01
III B. A English

has successfully completed the Certificate Course on

ENGLISH FOR PROFESSIONAL COMPETENCE from 05.07.2021 to 31.07.2021 fo r with ‘B’ Grade .

Instructor Principal

30 Hrs



 
 

 

St. Mary’s College (Autonomous)  

Thoothukudi, Tamil Nadu 

(Re – accredited with A+ grade by NAAC) 

 

                                                                                                

                                                         FOLK DANCE 
2021-2022 

 
 

 

 

 

 

Duration – 30 hours Course Code - 21CUFD11 

 
 

  
 



 
 
 

 AIM 

To create dance to be an art enjoyed with rhythms. To make them improvise 

their talent and skills in the field of dance.  

 

OBJECTIVES: 

(i) To enhance their skills  

(ii) To have better understanding about dance  

(iii) To create artistic passion on dancing  

(iv) To dance with beat and soul is the ultimate purpose. 

COURSE OUTCOME 

Upon completion of the course:- 

  
1. Students will demonstrate proficiency in executing traditional folk 
dance steps, movements, and patterns while maintaining cultural 
authenticity and proper technique. 

  
2. Students will integrate rhythmic elements, traditional music, and 
cultural expressions to perform folk dances with appropriate energy and 
emotional connection. 

  
3. Students will analyze and interpret the historical and cultural 
significance of various folk dance forms, demonstrating respect and 
understanding through their performances.  



Syllabus 

Unit I 

 Introduction about various forms of folk dances in India 

  

Unit II 

 Local Folk 

  

Unit III 

 Country Folk 

 Discussion Session 

  

Unit IV 

 Bollywood Mashup/ Folk 

  

Unit V 

 Oyillatam 

  

Unit VI 

 Dance for celebration 



 

 COURSE SCHEDULE  

 Course Title  : Folk Dance  

 Year  : 2021-2022  

 Course Instructor  : Ms. B. Bala Yoga Maena  

  

S. No.  Date  

1  21. 02.2022  

2  22.02.2022  

3  23.02.2022  

4  24.03.2022  

5  25.02.2022  

6  28.02.2022  

7  1.03.2022  

8  2.03.2022  

9  3.03.2022  

10  7.03.2022  

11  8.03.2022  

12  9.04.2022  

13  25.03.2022  

14  28.03.2022  

15  29.03.2022  



  



  
  

  

  

  

  

  
 

  

  

  



  

  

  

  

  

  

GRADE SHEET  

Course Title : Folk/ Western Dance  

 Year   : 2021- 2022  

 Instructor  : P. S. Shiva Sindhu   - Western Dance  

  

       B. Bala Yoga Meena  - Folk Dance  

  

  

S. No.  Names  Department  Dance Form  Grade  

1  Shunmuga Priya. N  Economics  Folk  A  

2  Abina. S  Botany  Folk  A  

3  Priya Dharshini. M  Botany  Folk  A  

4  Agnes. S  Mathematics  Western  A  

5  Bala Karthika. B  Mathematics  Folk  A  

6  Susmitha. J  Mathematics  Folk  A  

7  Narmatha. V  Mathematics  Folk  A  

8  Ibrahim Mohshina  Computer Science  Folk  A  

9  Mahalakshmi. S  Computer Science  Folk  A  

10  Sharon Arockia Mary. R  Computer Science  Folk  A  

11  Sivaranjani. S  Computer Science  Folk  A  

12  Sri Devi. S  Computer Science  Folk  A  

13  Nivetha. R  Computer Science  Folk  A  

14  Serena Theras. A  Computer Science  Folk  A  

15  Meega. L  History  Folk  A  

16  Rathi. M  History  Folk  A  

17  Fathima Beevi. M  Chemistry  Folk  A  

18  Selva Lakshmi. R  Chemistry  Folk  A  

19  Subathra. P  Commerce  Folk  A  

20  Elizabeth. M  Commerce  Folk  A  

21  Nithya. P  Commerce  Folk  A  

22  Dhanalaxmi. S  Commerce  Folk  A  

23  Mary Ashly. G  Commerce  Folk  A  

24  Dharshana. M. J.  Commerce  Folk  A  

25  Antony Navis Beaula. N  Commerce  Folk  A  

26  Ashika Parveen. A  Commerce  Folk  A  

27  Mathumitha. N  Commerce  Folk  A  

28  Priyadarshini. A  Commerce  Western  A  

29  Steffina. L  English  Western  A  

30  Sindhuja. S  English  Western  A  

31  Vanitha. V  Economics  Folk  Fail  

32  Idaya, J  Zoology  Folk  Fail  



33  Selva Shaiji. I  Zoology  Folk  Fail  

34  Francis Jutty. E  History  Folk  Fail  

35  Jafffrina. L  History  Folk  Fail  

36  Jasmine. J  History  Folk  Fail  

37  Rebekkal  History  Folk  Fail  

38  Vinisha. C  History  Folk  Fail  

39  Thanusiya Thasina Mary. A  Commerce  Folk  Fail  

40  Aishwarya. P  Commerce  Folk  Fail  

41  Brightsha. K  History  Folk  Fail  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  
  

 

 

 

 

  

  
  

 



 

 

Report  

Folk was offered as a Certificate Course by the college from 21.02.2022 to 29.03.2022 to 

the first year undergraduate students. Ms. B. Bala Yoga Meena was the instructor of Folk Dance 

and the course was held after the regular college hours from 2 p.m. to  4 p.m. The students were 

made to appear for oral and practical test at the end of the programme and were issued certificates 

with Grade levels according to their percentage of attendance. A total of 37 students enrolled and  

26 students were benefitted through this course.  



 



  

 

  

  

 

 

 

 

  

 

  

 

 

 

  

Course Code: 21CUFD12 

Duration: 30 hours 



AIM  

To Enhance students with Entrepreneurial 

skills  

OBJECTIVES  
To motivate the students to involve in  

handmade products  

To help students master in creativity 

Learning outcomes  

Upon the completion of the course, the students will 

be able to:  

Improve creative ideas 

Provide ample career entrepreneurial 

option 

Training methodology  

Proper handson training were given the 

students regularly  

 
 

 

 

 

 

 

 

 



Course module  

Silk thread Bangles 

Silk thread earrings  

Silk thread earrings with work  

Silk thread earrings ring type  

Silk thread necklace  

Silk thread hair clips 

Silk thread hair wreath  

Crystal bead necklace  

Crystal bead bracelet  

Crystal bead anklet  

Crystal bead earrings  

Flower hair band  

Hair spray wreath  

Hair accessories  

Pearl hip chain 

 



  



  



 



 

Report 

Jewellery Making was offered as one of the Certificate Course by St. Mary’s College 

(Autonomous), Thoothukudi to the I UG students from 21.02. 2022 to 29.03.2022. Ms. R. 

Placid Rafina  was the course instructor. The course was held after the regular college hours 

from 2 p.m. to 4 p.m for 15 days. The students were made to appear for the practical test at the 

end of the programme and were issued certificates with Grade levels according to their 

involvement towards the course, skill obtained, neatness and score in practical test. 23 students 

enrolled and 22 students benefitted out of this programme. 
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St. Mary’s College (Autonomous) 

Re-accredited with A+ grade by NAAC (4th Cycle) 

 

Thoothukudi, Tamil Nadu 

 

 

 

Department of Botany 

Offers 

Certificate Course on 

Mushroom Cultivation 

Course code: 21BOCA51 

Duration: 30 Hours 

 

 

 

 

 

 

 

 

 

 

 

2021 – 2022 



St. Mary’s College (Autonomous), Thoothukudi 

Department of Botany 

2021 - 2022 

Certificate Course - Mushroom cultivation 
Course Code : 21CABO51 Duration : 30 Hours 

 

Aim : 

 
To provide comprehensive knowledge and practical skills in mushroom cultivation, processing, and value 

addition, equipping students with the expertise to start their own mushroom production ventures and enhance 

their income through sustainable practices. 

 

Objectives: 

 

1. To introduce students to various types of edible and medicinal mushrooms, focusing on their cultivation 

techniques and growth requirements. 

2. To teach the steps and methods involved in preparing mushroom substrates, inoculation, and growing 

environments. 

3. To explore post-harvest management, processing, and value-added product development for 

mushrooms. 

4. To provide hands-on training in mushroom cultivation, maintenance, and harvesting. 

5. To educate participants on the economic potential of mushroom cultivation and strategies for 

establishing a profitable mushroom business. 

 

Course Outcomes: 

 

 Students will gain practical skills and knowledge to successfully cultivate different types of mushrooms. 

 Graduates of the course will be able to produce quality mushrooms and create value-added products, 

such as mushroom powders, pickles, or dietary supplements. 

 Students will develop the confidence and knowledge to start small-scale mushroom cultivation 

enterprises, contributing to local economies and promoting sustainable agricultural practices. 



St. Mary’s College (Autonomous), Thoothukudi 

Department of Botany 

Certificate Course - Mushroom cultivation 

Course Code : 21CABO51 Duration : 30 Hours 

 

Unit I : Brief history of mushroom cultivation. Importance of mushrooms - Nutritional 

and medicinal aspects 

Unit II : Selection of substrates. Sterilizing the substrate. Bag filling. Preparation of 

spawn. Pure culture. Maintenance of mother spawn. Spawning. Incubating the 

beds. 

Unit III : Shifting to cropping room. Pests and diseases and their control measures. 

Harvesting. 

Unit IV : Processing. Marketing. Recipes 

Unit V : Low cost Mushroom farm design and large scale production. Maintenance of 

mushroom lab and equipment. 

Reference Books : 

 

1. Stamets, P., & Chilton, J. (1985). The mushroom cultivator: A practical guide for growing mushrooms at 

home. Richmond Publishing Co. Ltd. 

2.  Suman, B. C., Sharma, V., Suman, B., & Sharma, V. P. (2007). Mushroom cultivation in India. Daya 

Publishing House. 

3.  Chang, S.-T., & Quimio, T. H. (1989). Tropical mushrooms: Biological nature and cultivation methods. 

the Chinese University Press. Mak 

Practicals 

 

1. Boiling the grains 

 

2. Sterilising the bottles 

3. Inoculating the bottles 



4. Incubating the bottles 

5. Preserving the spawn 

 

6. Hanging / Rack Systems 

 

7. Substrate selection 

8. Sterilization / Hygiene 

9. Bed Preparation / Spawning 

10. Incubation - Study of conditions 

 

11. Cropping - Study of Conditions 

12. Disease identification in beds 

 

13. Maintenance of Cropping room 

 

14. Marketing 

15. Construction of Low Cost Mushroom rooms 



St. Mary’s College (Autonomous), Thoothukudi 

Certificate course on Mushroom Cultivation (21CABO51) 

2021 – 2022 

 

Schedule 
Theory (15 Hours) 

 

S. No Date Time Topic 

1. 5.07.2021 2.30 pm - 4.00 pm 
Introduction and history of mushroom 

cultivation 

2. 6.07.2021 2.30 pm - 4.00 pm 
Importance of mushrooms - Nutritional and 

medicinal aspects 

3. 7.07.2021 2.30 pm - 4.00 pm 
Selection of substrates and sterilization. . 

Preparation of pure culture 

4. 8.07.2021 2.30 pm - 4.00 pm 
Preparation of spawn, bag filling and 

maintenance of mother spawn. 

5. 9.07.2021 2.30 pm - 4.00 pm 
Spawning, incubating the beds and shifting 

to cropping room 

6. 12.07.2021 2.30 pm - 4.00 pm Harvesting, processing and marketing 

7. 13.07.2021 2.30 pm - 4.00 pm Recipes 

8. 14.07.2021 2.30 pm - 4.00 pm Pests and diseases and their control measures 

9. 15.07.2021 2.30 pm - 4.00 pm 
Low cost mushroom farm design and large 

scale production 

10. 16.07.2021 2.30 pm - 4.00 pm 
Maintenance of mushroom lab and 

equipment. 

 

Practical (15 Hours) 
 

S. No Date Time Topic 

1. 8.10.2021 2.00 pm - 4.00 pm Construction of low cost Mushroom rooms 

2. 16.12.2021 8.30 am – 1.30 pm Hanging / Rack Systems 

3. 21.12.2021 10.30 pm - 1.30pm 
Sterilization techniques and spawn 

Preparation 

4. 22.12.2021 8.30 pm - 1.30 pm Substrate selection and processing 



 

Attendance – Mushroom cultivation (21CABO51)- III B.Sc Botany 
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S.No 

 
Reg. No 

 
Name of the Student 

 
Day 1 

 
Day2 

 
Day 3 

 
Day 4 

 
Day 5 

 
Day 6 

 
Day 7 

 
Day 8 

 
Day 9 

 
Day 10 

 
Day 11 

 
Day 12 

 
Day 13 

 
Day 14 

 

1 

 

19AUBO01 

 

ABINAYASRI R 

 

X 

 

A 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

A 

 

X 

 

X 

 

X 

 

X 

 
2 

 
19AUBO02 

 
ANATHA JOTHI P 

 

X 

 

X 

 

A 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

A 

 

X 

 

X 

 

X 

 

X 

 

3 

 

19AUBO03 

 

ANJALI M 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

4 

 

19AUBO04 

 

ANNAPOORANI S 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

5 

 

19AUBO05 

 

AROCKIYAMARY J 

 

A 

 

A 

 

A 

 

A 

 

A 

 

A 

 

A 

 

A 

 

A 

 

A 

 

A 

 

A 

 

A 

 

A 

 
6 

 
19AUBO06 

 
AROKKIYA ROSI A 

 

A 

 

A 

 

A 

 

X 

 

X 

 

A 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

A 

 

A 

 
7 

 
19AUBO07 

 
BANUMATHI B 

 

A 

 

A 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

A 

 

X 

 

X 

 

A 

 

A 

 
8 

 
19AUBO08 

 
BAPITHA S 

 

X 

 

X 

 

A 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

A 

 

X 

 

X 

 

X 

 

X 

 
9 

 
19AUBO09 

 
CHRISTIKA S 

 

X 

 

A 

 

A 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 
10 

 
19AUBO10 

 
DHARANI A 

 

A 

 

A 

 

X 

 

A 

 

X 

 

X 

 

A 

 

A 

 

A 

 

A 

 

X 

 

A 

 

X 

 

X 

 
11 

 
19AUBO11 

 
DHARSINI R 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

A 

 

X 

 

X 

 

X 

 
12 

 
19AUBO12 

 
FRANCIS MERLIN SNEKA X 

 

X 

 

A 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 
13 

 
19AUBO13 

 
JENIFER A 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

A 

 

X 

 

X 

 

A 

 

X 

 
14 

 
19AUBO14 

 
KALARANJITHAM P 

 

A 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

A 

 

X 

 

A 

 

A 

 

X 

 
16 

 
19AUBO16 

 
LINGA JAYANTHI S 

 

A 

 

A 

 

X 

 

X 

 

X 

 

X 

 

A 

 

X 

 

X 

 

X 

 

A 

 

X 

 

X 

 

X 

 

17 

 

19AUBO17 

 

MADHUBALA A 

 

A 

 

X 

 

A 

 

X 

 

X 

 

A 

 

X 

 

A 

 

A 

 

X 

 

A 

 

X 

 

X 

 

X 

 

18 

 

19AUBO18 

 

MADHUNIHA P 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 
19 

 
19AUBO19 

 
MAHALAKSHMI S 

 

A 

 

X 

 

A 

 

A 

 

X 

 

X 

 

X 

 

X 

 

X 

 

A 

 

X 

 

X 

 

X 

 

X 

 

20 

 

19AUBO20 

 

MARIA FATIMA LADISKA R 

 

A 

 

A 

 

A 

 

X 

 

X 

 

A 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 
21 

 
19AUBO21 

 
MARIA JENIFER S 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 
22 

 
19AUBO22 

 
MARIA PRIYA T 

 

A 

 

A 

 

A 

 

A 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 
23 

 
19AUBO23 

 
MARIAMMAL G 

 

A 

 

A 

 

X 

 

X 

 

X 

 

X 

 

X 

 

A 

 

A 

 

X 

 

X 

 

X 

 

X 

 

X 

 
24 

 
19AUBO24 

 
MARIASUBHA G 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

25 

 

19AUBO25 

 

MARIESWARI U 

 

A 

 

A 

 

A 

 

A 

 

X 

 

X 

 

X 

 

A 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 
26 

 
19AUBO26 

 
MOUNIKA DEVI M 

 

X 

 

A 

 

X 

 

A 

 

A 

 

A 

 

X 

 

X 

 

A 

 

A 

 

X 

 

X 

 

X 

 

X 

 
27 

 
19AUBO27 

 
MUTHAMILSELVI S 

 

A 

 

A 

 

A 

 

X 

 

A 

 

X 

 

X 

 

X 

 

A 

 

A 

 

X 

 

X 

 

OD 

 

OD 

 
28 

 
19AUBO28 

 
MUTHUMALATHI K 

 

X 

 

A 

 

A 

 

A 

 

X 

 

X 

 

X 

 

X 

 

X 

 

A 

 

A 

 

A 

 

X 

 

X 

 

29 

 

19AUBO29 

 

MUTHUMARI M 

 

A 

 

A 

 

A 

 

X 

 

X 

 

A 

 

X 

 

X 

 

X 

 

X 

 

X 

 

A 

 

X 

 

X 

 

30 

 

19AUBO30 

 

NANDHINI A 

 

A 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

31 

 

19AUBO31 

 

NANTHINI I 

 

A 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

A 

 

X 

 

X 

 

X 

 

X 

 

32 

 

19AUBO33 

 

POONGANI R 

 

A 

 

A 

 

A 

 

A 

 

A 

 

A 

 

X 

 

X 

 

A 

 

A 

 

X 

 

X 

 

X 

 

X 

 
33 

 
19AUBO34 

 
PUNITHA K 

 

A 

 

A 

 

A 

 

A 

 

A 

 

A 

 

A 

 

A 

 

A 

 

A 

 

X 

 

X 

 

X 

 

X 

 
34 

 
19AUBO36 

 
RENITTA BENCY R 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

35 

 

19AUBO37 

 

RENUKA S 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 
36 

 
19AUBO38 

 
SAKTHI PRIYA M 

 

X 

 

A 

 

X 

 

X 

 

A 

 

X 

 

A 

 

A 

 

X 

 

A 

 

X 

 

A 

 

X 

 

X 

 
37 

 
19AUBO39 

 
SARONIYA S 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 
38 

 
19AUBO40 

 
SILUVAI JAYA JEFREENA S 

 

X 

 

X 

 

A 

 

X 

 

A 

 

X 

 

X 

 

A 

 

A 

 

A 

 

X 

 

X 

 

X 

 

X 

 

 



 
39 

 
19AUBO41 

 
SIVASANKARI S 

 

A 

 

X 

 

X 

 

X 

 

X 

 

A 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 
40 

 
19AUBO42 

 
SNEKA S 

 

X 

 

A 

 

A 

 

X 

 

X 

 

A 

 

X 

 

X 

 

A 

 

X 

 

A 

 

X 

 

X 

 

X 

 

41 

 

19AUBO43 

 

SOPHIA S 

 

A 

 

X 

 

A 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

42 

 

19AUBO44 

 

SUGANTHI S 

 

X 

 

A 

 

X 

 

A 

 

X 

 

X 

 

A 

 

X 

 

A 

 

A 

 

X 

 

X 

 

X 

 

X 

 

43 

 

19AUBO46 

 

TAMILARASI A 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

44 

 

19AUBO47 

 

THANALAKSHMI A 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

45 

 

19AUBO48 

 

VADAKKUVA SELVI H 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 

 

OD 

 

OD 

 

46 

 

19AUBO49 

 

YAMUNA M 

 

A 

 

A 

 

A 

 

A 

 

A 

 

A 

 

A 

 

A 

 

X 

 

X 

 

X 

 

X 

 

X 

 

X 
 



St. Mary’s College (Autonomous), Thoothukudi 

Certificate course on Mushroom Cultivation (21CABO51) 

2021 – 2022 

Grade Sheet 
 

S.No Reg. No Name of the Student Grade 

1 19AUBO01 ABINAYASRI R A 

2 19AUBO02 ANATHA JOTHI P A 

3 19AUBO03 ANJALI M A 

4 19AUBO04 ANNAPOORANI S A 

5 19AUBO05 AROCKIYAMARY J - 

6 19AUBO06 AROKKIYA ROSI A - 

7 19AUBO07 BANUMATHI B - 

8 19AUBO08 BAPITHA S A 

9 19AUBO09 CHRISTIKA S A 

10 19AUBO10 DHARANI A - 

11 19AUBO11 DHARSINI R A 

12 19AUBO12 FRANCIS MERLIN SNEKA X A 

13 19AUBO13 JENIFER A B+ 

14 19AUBO14 KALARANJITHAM P - 

16 19AUBO16 LINGA JAYANTHI S B+ 

17 19AUBO17 MADHUBALA A - 

18 19AUBO18 MADHUNIHA P A+ 

19 19AUBO19 MAHALAKSHMI S B+ 

20 19AUBO20 MARIA FATIMA LADISKA R B+ 

21 19AUBO21 MARIA JENIFER S O 

22 19AUBO22 MARIA PRIYA T B+ 

23 19AUBO23 MARIAMMAL G B+ 

24 19AUBO24 MARIASUBHA G A+ 

25 19AUBO25 MARIESWARI U B+ 

26 19AUBO26 MOUNIKA DEVI M B+ 

27 19AUBO27 MUTHAMILSELVI S B+ 

28 19AUBO28 MUTHUMALATHI K - 

29 19AUBO29 MUTHUMARI M - 

30 19AUBO30 NANDHINI A A+ 

31 19AUBO31 NANTHINI I A 

32 19AUBO33 POONGANI R - 

33 19AUBO34 PUNITHA K - 

34 19AUBO36 RENITTA BENCY R A 

35 19AUBO37 RENUKA S A+ 

36 19AUBO38 SAKTHI PRIYA M - 

37 19AUBO39 SARONIYA S A+ 

38 19AUBO40 SILUVAI JAYA JEFREENA S B+ 



39 19AUBO41 SIVASANKARI S A 

40 19AUBO42 SNEKA S B+ 

41 19AUBO43 SOPHIA S A 

42 19AUBO44 SUGANTHI S B+ 

43 19AUBO46 TAMILARASI A A+ 

44 19AUBO47 THANALAKSHMI A A+ 

45 19AUBO48 VADAKKUVA SELVI H A+ 

46 19AUBO49 YAMUNA M - 
 



Department of Botany 

Certificate course on Mushroom Cultivation (21CABO51) 

2021 - 2022 

Report 

The 30-hour Mushroom Cultivation Value-Added Course was delivered through a blend of online and offline 

sessions, successfully provided participants with comprehensive skills in mushroom cultivation and value 

addition. Through interactive lectures, hands-on activities, and real-time demonstrations, participants gained 

practical knowledge of substrate preparation, inoculation, and controlled cultivation techniques. Additionally, 

they learned post-harvest processing methods and how to create value-added products such as mushroom 

powders and pickles. By the end of the course, participants were equipped with the necessary skills to initiate 

small-scale mushroom enterprises, opening new opportunities for sustainable income generation and 

contributing to local agricultural development. 46 students were enrolled. Totally 33 students were benefited. 



ST. MARY'S COLLEGE (Autonomous),THOOTHUKUDI 

(Re-accredited with ‘A+’ Grade by NAAC) 

CAREER ORIENTED PROGRAMME 

CERTIFICATE 

 

This is to certify that Ms. R. ABINAYASRI (19AUBO01) of III B.Sc. 

Botany has successfully completed the Certificate Course on MUSHROOM 

CULTIVATION conducted during the academic year 2021 – 2022 with A 

Grade. 

 

Instructor Principal 



 

 

 

St. Mary’s College (Autonomous) Thoothukudi 
(Reaccredited with A + Grade by NAAC) 

 

CertifiCate Course 2021-2022 

Name of the Department : Chemistry 

Title of the Course: Nutritional Food Science 

Course code: 21CACH51                                                              Duration : 30Hours 

Offered to: III B.Sc Chemistry 

Aim 

This course helps the students to comprehend the diet plan and nutrition requirements 

 to lead a healthy life  

Objective  

To practice a proper balanced diet 

To impart knowledge about Nutrition and its importance 

To create an awareness about the use of adulterants in food products 

Course Outcome 

Students will learn to prepare nutritional food by their own 

Students will gain Knowledge of calories required for healthy diet 

Students become an Entrepreneur in preparation of food products 

They can be employed as Food analyst 

 

 

 



 

 

St. Mary’s College (Autonomous) – Thoothukudi 
(Re-accredited with ‘A+’ grade by NAAC) 

 

Department of Chemistry (Sem –V)  

Nutritional Food Science 2021-2022 

 

Certificate course – Syllabus 

Course Code: 21CACH51                                                      Total: 30 Hours  

UNIT I – Personal Hygiene  

Personal hygiene for food handlers-How to wash hands correctly- How to 

develop a daily personal hygiene routine- How to handle equipment and 

utensils-Basic Hygiene 

UNIT II–Diet Plan  

Healthy food-Diet food-Planning and preparing cooking without fire 

UNIT III – Food Processing 

Food processing and preservation-food storage-means of preservation-

preserving food-preparing pickles 

UNIT IV – Nutritive food 

Preparation of healthy food- healthy drinks-balanced diet and Nutrition during 

pregnancy-infancy-childhood-adolescence-adulthood 

UNIT V – Common Adulterants 

Adulteration and contamination of food-classification of toxic chemicals in 

food-safe food preparation practices-detection of food adulteration. 

 



St. Mary’s College (Autonomous) –Thoothukudi 

(Re-accredited with ‘A+’ grade by NAAC) 

Department of Chemistry-  (Sem –V) 

Nutritional Food Science – (2021-2022) 

Career Oriented Certificate course – Time Schedule 

          Course Code: 21CACH51                Total: 30 Hours    

 

 

  Instructor     : Mrs.T. Vasanthi                                       

                                                                                Staff in charge: Dr. A.Parveen  Sulthana 

S.NO Date Mode Duration 

(Hrs) 

ItemsPrepared 

1 05.07.2021 Online 2 Cake 

2 06.07.2021 Online 2 Icecream 

3 07.07.2021 Online 2 Pizza 

4 08.07.2021 Online 2 Homemade Chocalates 

5 09.07.2021 Online 2 Schezwan Fried rice 

6 12.07.2021 Online 2 Hakka Noodles 

7 13.07.2021 Online 2 Parotta Salna 

8 14.07.2021 Online 2 Chicken Briyani 

9 15.07.2021 Online 2 Chettinad Chicken 

10 16.07.2021 Online 2 Kappa Kizhangu Vadai Kesari 

11 19.07.2021 Online 2 Naan & Paneer butter masala 

12 20.07.2021 Online 2 Aambur Biryani 

13 22.07.2021 Online 2 Pickles 

14 23.07.2021 Online 2 Synthetic Juice 

15 26.07.2021 Online 2 Pani Poori 



 

 

 

 

 

 

 



                                              St. Mary’s College (Autonomous) – Thoothukudi 

                                                         (Re-accredited with ‘A+’ grade by NAAC) 

Department of Chemistry (Sem –V) 

Nutritional Food Science- 2021-2022 

Career Oriented Certificate course – Marks            Total: 30 Hours 

 

S.N

o 

Reg No Name Theory 
30 

Practical
s 

30 

Attend 
30 

Assign 
10 

Gra
d 

1 19AUCH01 AARTHI S 25 30 28 10 O 

2 19AUCH02 ALPHONSE RAJAM T 20 20 24 10 D 

3 
19AUCH03 

ANTONY LOURTHU PACKIA 

JEYA A 28 30 
28 

10 
O 

4 19AUCH04 ANUSH KAMALAM B 25 30 30 10 O 

5 19AUCH05 AROCKIYA MASHINA J 27 30 30 10 O 

6 19AUCH06 ARUL PRIYA C 25 30 30 10 O 

7 19AUCH09 CRAYNA J 27 28 24 10 D+ 

8 19AUCH10 CROSSINIE J 25 28 30 10 O 

9 19AUCH11 DELOSINI A 27 28 30 10 O 

10 19AUCH12 DEVA THARSHINI A 26 28 28 10 O 

11 19AUCH13 DIVYADHARSHINI K 27 28 20 10 D+ 

12 19AUCH14 EBCIBA JESMILA J AA AA AA AA AA 

13 19AUCH15 FRANCIS VINISTA A 28 28 26 10 O 

14 19AUCH16 INDHU MATHI S 26 28 28 10 O 

15 19AUCH17 INFANT JENOVIYA A  26 28 30 10 O 

16 19AUCH18 JACKULIN S 14 26 10 10 A 

17 19AUCH19 JANAKI J 29 30 28 10 O 

18 19AUCH21 KARTHIKA S 25 29 18 10 D+ 

19 19AUCH22 KAVITHA M 26 28 16 10 D+ 

20 19AUCH23 KAVITHA PRIYA J 29 28 30 10 O 

21 19AUCH24 KAVITHA R 28 30 30 10 O 

22 19AUCH25 KAYATHRI M 25 28 30 10 O 

23 19AUCH26 MAHALAKSHMI C 15 28 16 8 A 

24 19AUCH27 MANDHIRA PRIYA R 28 28 30 10 O 

25 19AUCH28 MARIA SELVI A 28 28 28 10 O 

26 19AUCH29 MARIA SUDHANCI S 26 28 20 10 D+ 

27 19AUCH30 MERCY A 26 20 20 10 D+ 

28 19AUCH31 MUTHU DURGA L 26 28 30 10 O 

29 19AUCH32 MUTHU RATHI J 26 30 30 10 O 

30 19AUCH34 PANIMAYA ROSY A 27 28 28 10 O 

31 19AUCH35 PARALOGA ASHA J 27 28 20 10 D+ 

32 19AUCH36 PLAECIA R 25 28 24 10 D+ 

33 19AUCH37 PRIYADARSHINI S 30 28 30 10 O 

34 19AUCH38 PUSHPA VENI M 29 27 30 10 O 

35 19AUCH39 RANJITHA M 28 27 30 10 O 

36 19AUCH40 SAGAYA KANUTE J 29 30 22 10 O 

37 19AUCH41 SHALIKA BEGAM S 27 30 28 10 O 

38 19AUCH42 SHERAN ROSE M 26 27 30 10 O 

39 19AUCH43 SNEHA B 30 30 30 10 O 

40 19AUCH44 STRIFINA J 28 27 22 10 D+ 

41 19AUCH45 SUBHALAKSHMI S 27 30 24 10 O 

42 19AUCH46 SURIYA C S 28 27 22 10 D+ 

43 19AUCH47 VANATHI R 28 30 28 10 O 

44 19AUCH48 VARSHA ANTANITTA S 30 30 20 10 O 

45 19AUCH49 VINNARASI A 28 28 26 10 O 



 

 

Report of the Certificate Course 2021-2022 

Nutritional Food Science was offered as Certificate course for the III 

B.Sc., Chemistry students from 5th July 2021 to 26th July 2021. Ms.T.Vasanthi 

was the instructor. About 45 students enrolled in the course and 44 students 

have completed 30 hours of the course successfully. Students were given 

training on various methods of cooking, nutritional value of food and 

importance of balanced diet. Students were evaluated by giving practical test at 

the end of the course. They were given certificates with their grades based on 

their performance. 44 students were benefitted out of this course. 

 

 

 

 

 

 

 

 

 



 

 

 



 
 

St. Mary’s College (Autonomous) Thoothukudi, Tamil Nadu 

(Re – accredited with A+ grade by NAAC) 

 

 

 

   First Year Certificate Course 

 

Spoken English 
 

Duration – 30 hours Course Code – 21CUSE11 



 

 

AIM 

 

 Enhance the learners’ communication skills to facilitate free-flowing interactions, fostering 

confidence, clarity, and precision in English language usage. 

 

OBJECTIVES 

 To empower the students to understand the importance of good communicative skills. 

 To help the students build their communication skills through simple speaking 

opportunities. 

 To improve pronunciation and vocabulary. 

 To help them understand various dialects and accents. 

 

COURSE OUTCOMES  

At the completion of the course the learner will be able to: 

● Frame grammatically correct sentences in English. 

● Speak English fluently in any situation. 

● develop vocabulary and improve the accuracy in grammar 

● produce words with right pronunciation 

● Improve LSRW- listening, speaking, reading and writing skills and the related sub-skills. 

● demonstrate positive group communication exchanges. 

● speak with more confidence and listen carefully to build rapport 

● analyze and utilize body language to their advantage steer conversations and influence 

people 

● Able to present thoughts more effectively. 

 

  



SYLLABUS 
Duration – 30 hours Course Code – 21CUSE11 

 

Self- Introduction 

Enhancing Vocabulary- Introduction to 3 levels of 

Vocabulary 

• Tier- I 

• Tier -II 

• Tier- III 

Sentence Formation and Structure 

• Interrogative sentences 

• Imperative sentences 

Grammar touch 

• Verbs and nouns 

• Prepositions 

• Question tags 

• Tenses 

Idioms and Phrases usage 

Effective Public Speaking- An Introduction 

• Pointers for speech 

• Know your audience 

• Completing your speech 

Short Talks 

Debate and Group Discussions 

Tips to enhance - Body language and Confident 

conversations 

Daily English Conversations for beginners 

Simple and Intense listening 

Interview Skills 

• Greetings, apology and response 

• How to start a conversation 

• Mock interview 



Course Schedule 

 
 

Time : 2 – 4 pm Duration : 30 hours 
 

 

 

 

Sl. No Date 

1. 21.02.2022 

2. 22.02.2022 

3. 23.02.2022 

4. 24.02.2022 

5. 25.02.2022 

6. 28.02.2022 

7. 01.03.2022 

8. 02.03.2022 

9. 03.03.2022 

10. 07.03.2022 

11. 08.03.2022 

12. 09.03.2022 

13. 25.03.2022 

14. 28.03.2022 

15. 29.03.2022 



I UG Certificate Course (2021-22) 

Spoken English 

Attendance Register 
 

 

 

 



I UG Certificate Course (2021-22) 

Spoken English 

Grade Sheet 
 

 

 
 

Sl. No Name Register Number Grade 

1. Sneha. C 21AUEN49 A 

2. Ananthana A 21AUEN03 A 

3. Mary Alshiya. M 21AUEN34 A 

4. Thangamuthurani. L 21AUEN61 B 

5. Thamaraiselvi. M 21AUEN60 B 

6. Nancy. A 21AUEN38 A 

7. Nandhini. R 21AUEN39 B 

8. John Selvarani. M 21AUEN26 A 

9. Arockia Shipani 21AUEN10 B 

10. Jerlin Hebsiba. D 21AUPH12 A 

11. Mahalakshmi. J 21AUPH16 A 

12. Samima Barwin 21AUPH29 A 

13. Malavika 21AUPH18 A 

14. Indumathi 21AUPH09 A 

15. Kethsiyal 21AUPH14 A 

16. JebaNimsi. J 21AUZO11 B 

17. Melki. A 21AUZO22 C 



18. Sheela. P 21AUZO38 C 

19. Samoora. S 21AUZO34 C 

20. Ramalakshmi. M (2003) 21AUZO31 B 

21. Muthumeena. M 21AUBO09 A 

22. Nanthini. B 21AUBO10 A 

23. Abinayagi.S 21AUMT01 A 

24. Antony Iruthaya Gnana Roshni. G 21AUMT10 A 

25. Dhanya Lakshmi. M 21AUMT13 A 

26. Jasmine Niranjana. J 21AUMT17 A 

27. Mahalakshmi. B 21AUMT22 A 

28. MerinJeifa. V 21AUMT25 A 

29. Sneha. M 21AUMT37 A 

30. Snowitha. A 21AUMT38 A 

31. Yasotha Veni 21AUMT47 A 



Certificate Course for I UG (2021-2022) 

Spoken English 

 
 

Report 

 
 

Spoken English was offered as a Certificate Course to the first UG students of St. 

Mary’s College (Autonomous) Thoothukudi during the Academic Year 2021-22 21.02.2022 

to 29.03.2022. The course was held in B-14 classroom for 30 hours. Ms. S. Jebarathinam 

Nancy Juliet of Million Hopes Academy was the Instructor and the course was held after 

the regular college hours from 2 p.m to 4 p.m for 15 days. The students were made to appear 

for an oral test at the end of the programme and were issued certificates with Grade levels 

according to their performance and percentage of attendance. 42 students from various 

departments enrolled for the course and 31 completed it and were benefitted out of this 

programme. 

 

 

 

 

 

 

 

 

 



 

 

 

I UG Certificate Course (2021-22) 

Spoken English 

Certificate 
 

 

 

 



ST. MARY’S COLLEGE (AUTONOMOUS) 

Re-accredited with ‘A+’ Grade by NAAC (4th Cycle) 

Thoothukudi, Tamilnadu, India. 

 

 

 

Offers 

An English Certificate Course 

For The Academic Year 

2021 – 2022 

 
  

 

   Course code:  21CUSE11 

      Duration : 30 hours 



 
AIM:  

 To enable the learner to communicate effectively and appropriately in real life situation. 

Objective: 

 To improve fluency through regular practice and speaking drills 

 To develop a solid of understanding of basic grammar structures - like nouns, verbs and 

adjectives - through class reading and speaking tasks. 

 To heighten the standards of the speaking by focusing on the correct usage of 

English Grammar. 

Outcomes: 

At the completion of the course the learner will be able to: 

● Frame grammatically correct sentences in English. 

● Speak English fluently in any situation. 

● Develop vocabulary and improve the accuracy in grammar  

● Produce words with right pronunciation 

● Improve LSRW- listening, speaking, reading and writing skills and the related sub-skills.  

● Demonstrate positive group communication exchanges.  

● Speak with more confidence and listen carefully to build rapport  

● Analyze and utilize body language to their advantage steer conversations and influence 

people  

● Able to present thoughts more effectively. 

 

 

 
 

 

 

 



 

Syllabus 
Unit I: Self- Introduction 

Unit II: Enhancing Vocabulary-Introduction to 3 levels of Vocabulary 

Unit III: Sentence Formation and Structure 

 Interrogative sentences 

 Imperative sentences 

 

Unit IV: Grammar touch 

 Verbs and nouns 

 Prepositions 

 Question tags 

 Tenses 

  Unit V: Idioms and Phrases usage 

Unit VI: Effective Public Speaking- An Introduction 

 Pointers for speech 

 Know your audience 

 Completing your speech 

Unit VII: Short Talks 

Unit VIII: Debate and Group Discussions 

Unit IX: Tips to enhance - Body language and Confident conversations 

Unit X: Daily English Conversations for beginners 

  Unit XI: Simple and Intense listening 

 Unit XII: Interview Skills 

 Greetings, apology and response 

 How to start a conversation 

 Mock interview 



 

 

Schedule 

 

S. No. Date 

1 21.02.2022 

2 22.02.2022 

3 23.02.2022 

4 24.02.2022 

5 25.02.2022 

6 26.02.2022 

7 01.03.2022 

8 02.03.2022 

9 03.03.2022 

10 07.03.2022 

11 08.03.2022 

12 09.03.2022 

13 25.03.2022 

14 28.03.2022 

15 29.03.2022 

 

 

 

 

 

 

 

 

 

 



Attendance 

 



 

 

 



 

Grade Sheet 

 

S. No. Name Reg. No 
Departmen

t 

Total 

Marks 
Grade 

 
1 

Akila R 21AUHI02 history 
 

- 

 

- 

2 Arul Nicene A 21AUHI04 history 
 

38 

 

B 

3 Britsha.K 21AUHI06 history 
 

- 

 

- 

4 Jerosmi J 21AUHI10 history 
 

34 

 

C 

5 Kalieeswari V 21AUHI11 history 
 

- 

 

- 

6 Libarsi K 21AUHI14 history 
 

33 

 

C 

7 Malathi M 21AUHI17 history 
 

26 

 

No 

8 Malini M 21AUHI18 history 
 

- 

 

- 

9 Mariselvi M 21AUHI19 history 
 

38 

 

B 

10 
Mariya Densila 

R 
21AUHI20 history 

  

http://s.no/
http://reg.no/


28 No 

11 Pavithra K 21AUHI24 history 
 

- 

 

- 

12 Remi P 21AUHI30 history 
 

36 

 

B 

13 Santhanamari M 21AUHI33 history 
 

- 

 

- 

14 Selva Priya B 21AUHI35 history 
 

27 

 

No 

15 Sri Harini M 21AUHI36 history 
 

32 

 

C 

 

S. No. Name Reg.No 
Departme

nt 

Total 

Marks 
Grade 

16 Sujitha C 21AUHI38 history 
 

- 

 

- 

17 
Evangeline 

Sujitha 
21AUCH09 chemistry 

 

42 

 

A 

18 Uma Veniga 21AUCH43 chemistry 
 

38 

 

B 

19 Mani Priya 21AUCH21 chemistry 
 

36 

 

B 

20 
Maria 

Keerthika 
21AUCH25 chemistry 

 

31 

 

C 

http://s.no/
http://reg.no/


21 Divya Bharathi 21AUCH08 chemistry 
 

34 

 

C 

22 
Sahaya 

Ashwathi 
21AUCH36 chemistry 

 

38 

 

B 

23 Grena 21AUCH11 chemistry 
 

34 

 

C 

24 Petchiammal 21AUCH30 chemistry 
 

34 

 

C 

25 
Antonia Felares 

L 
21AUCH02 chemistry 

 

41 

 

A 

26 Deboral Angel 21AUCH07 chemistry 
 

43 

 

A 

27 Sindhu. M 21AUCH39 chemistry 
 

36 

 

B 

28 Viniciya 21AUCH45 chemistry 
 

34 

 

C 

29 Ane Jenifer J 21AUCO06 commerce 
 

41 

 

A 

30 
Amirtha 

Jasmine I 
21AUCO05 commerce 

 

36 

 

B 

31 Priya N 21AUCO55 commerce 
 

34 

 

C 

32 Maria Priskila 21AUCO44 commerce 
 

36 

 

B 



33 Aarthi A 21AUCO01 commerce 
 

32 

 

C 

34 
Vijayalakshmi 

M 
21AUCO74 commerce 

 

33 

 

C 

35 Pavithra J 21AUCO53 commerce 
 

32 

 

C 

 

S.

No 
Name Reg.No 

Depart

ment 

Total 

Marks 
Grade 

36 Bernisha S 21AUCO15 
commer

ce 

 

30 

 

C 

37 Britni A 21AUCO17 
commer

ce 

 

33 

 

C 

38 Augusta Mary J 21AUCO13 
commer

ce 

 

34 

 

C 

39 
Martathuva Ranjani 

Namadurai 
21AUCO46 

commer

ce 

 

43 

 

A 

40 Balaabirami S 21AUCO14 
commer

ce 

 

29 

 

No 

41 Sahayarishina V 21AUCO63 
commer

ce 

 

32 

 

C 

42 Kerisna R 21AUCO39 
commer

ce 

 

34 

 

C 

43 Noorulaffra A 21AUCO52 
commer

ce 

 

42 

 

A 

http://s.no/
http://s.no/
http://reg.no/


Report 

Our college offered English as Certificate Course from 2021-22 

21.02.2022 to 29.03.2022 to all the I year students. Ms. S. Guru Shobana 

was the Instructor and the course was held after the regular college hours 

from 2     p. m to 4 p.m. The students were made to appear for an oral test 

at the end of the programme and were issued certificates with Grade levels 

according to their percentage of attendance. 43 enrolled and 33 students 

completed this programme. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Certificate 

 



St . Mary's College (Autonomous)  

Re - accredited with A + Grade by NAAC (4th Cycle)  

Thoothukudi, Tamil Nadu, India  

Offers  

A Certificate Course on Spoken English  

for the Academic Year  

2021 
  
- 2022 

Course Code: 21CUSE12 

Duration: 30 hours 



  

Certificate Course on Spoken English Course Duration  - 30  hours 

2  hours per day  - 15  days 

Aim: 

• The aim of the course is, teaching communication skills and make the learners to communicate  

fluently in English. 

Objectives: 

• Teaching basic Grammars and commutation rules to ensure the correct usage of English Grammar in  

effective communication. 

• Make the students, to communicate fluently and effectively in English, in various situations. 

• Giving space and feedbacks, to the students to express their thoughts and ideas in English. 



  

` Learning Outcomes 

• Upon the completion of the course, the students will be able to, 

• Present their thoughts more effectively in English language. 

• Participate easily in higher level GDs and meetings. 

• Present themselves more confidently in Interviews and other public events. 

• Speak in Neutral accents and also understand UK and US accents. 

• Deliver effective seminars, public talks, presentations and speeches in English. 

• Training Methodology: 

• Learning through songs, to teach new words and vocabularies. 

• Playing word games, to understand Grammar rules easily. 

• Oral Activities to encourage students’ participation. 

• Exams and Discussions to clarify doubts. 

• Reading and Writing exercises to enhance LSRW skills. 



 

Take Away of the Course 

• Students acquire confidence to speak in English in their classrooms and work places. 

• Students break their mental barriers and stereotypical views to express their thoughts freely in  

English. 

• Students make a positive progress, through their own mistakes and self - assessments. 

For Further details Contact Course Coordinator 

Ms. N. Albansin Viviliya 

Assistant Professor  

Department of English (SSC) 

St. Mary's College (Autonomous) 

Thoothukudi, Tamil Nadu 

Ph.No: 7397535691 

Course Instructor  - Ms. X. Angel 



 

Course Module 

Unit I 

• Types of Sentences 

• Self - Introduction 

Unit II 

• Tenses 

• Story Telling 

Unit III 

• Parts of Speech  

• Recipe Telling 

Unit IV 

• Articles  

• Models 

• Speech on Inspiring Women 

Unit V 

• Translation 

• Song Reviews 

• Flash Cards 



COURSE SCHEDULE  

Course Name : Spoken English  

Course Instructor : Ms. X. Angel  

Course Incharge : Ms. N. Albansin Viviliya  

    

S. No.   Date  

1.  21.2.2022  

2.  22.2.2022  

3.  23.2.2022  

4.  24.2.2022  

5.  25.2.2022  

6.  28.2.2022  

7.  1.3.2022  

8.  2.3.2022  

9.  3.3.2022  

10.  7.3.2022  

11.  8.3.2022  

12.  9.3.2022  

13.  25.3.2022  

14.  28.3.2022  

15.  29.3.2022  

     

  



Attendance  

  

  

  

  

 

 



Course Name : Spoken English  

Course Instructor : Ms. X. Angel  

  

S.No.  Names  Department   Grade  

1  Amala Cerina. S   Commerce A    - 

2  Madhumitha.K  Commerce A   -  

3  Maria Sofia A   Commerce A   -  

4  Prathiusha.J  Commerce A    - 

5  Priyadharshini K  Commerce A  A   

6  Suvishka Southakini.V(Ncc)  Commerce A  A   

7  Aarthi.M        Commerce B  A   

8  Sowmiya.S  Commerce B  A   

     9   Pon Poovitha       Commerce B     

10  Deepika.V  Commerce B  A   

11  Mariammal.A  Commerce B  A   

12  Akashaya.R  Commerce B  A   

13  Pricilla.G  Commerce B  A   

14  Jeba Rosi.J  Commerce B  A   

15  Maria Sugirtha. L  Commerce  Corp     

16  Sharon. X  Commerce  Corp  A   

17  Rositta Mary. M  Commerce  Corp  A   

18  Victory Vincina. R  Commerce  Corp  A  

19  Irudhaya Bincy. X  Commerce  Corp  A  

20  Abinaya. E  Commerce  Corp      



21  Aayisha Rafiya. M  Microbiology  A  

22  Ponmehalai. S  Microbiology  A  

23  Milciya.M  Microbiology  A  

24  Jessica Mary A  Psychology  A  

25  Arin Jes F  Psychology  A  

26  Jenifer M  Commerce   - 

27  Deva Darshini D  Commerce   - 

28  Muthuselvi  Commerce   - 

  

   



 

Report of the Certificate Course 2021-2022  
  

 Spoken English was offered as Certificate Course from 21.02.2022 to 29.03.2022 to the I year 

students. Ms. X. Angel was the Instructor and the course was held after the regular college hours 

from 2 p.m to 4 p.m. The students were made to appear for an oral/ written test at the end of the 

programme and were issued certificates with Grade levels according to their percentage of 

attendance. 31 students enrolled and 28 students benefitted out of this programme.   



                                                            



Offers

A Certificate Course on Spoken Hindi (SSC)

For the academic year 

2021-2022



CERTIFICATE COURSE ON SPOKEN HINDI (SSC)

AIM:

OBJECTIVE:

To heighten the standards of the speaking and the writing skills 

of the students By focusing on the correct usage of Hindi grammar.

To enhance the learner’s understanding of professional

communication skills.





SYLLABUS: COURSE DURATION : 30 HOURS



S.No. DATE

1. 21/2/22

2. 22/2/22

3. 23/2/22

4. 24/2/22

5. 25/2/22

6. 28/2/22

7. 01/3/22

8. 02/3/22

9. 03/3/22

10. 07/3/22

11. 08/3/22

12. 09/3/22

13. 26/3/22

14. 28/3/22

15. 29/3/22

ST.MARY’S COLLEGE(Autonomous), THOOTHUKUDI 

CERTIFICATE COURSE 2021-2022

Course Schedule

Course Title: Spoken Hindi (SSC) 

Year : 2021-2022

Instructor : Dr. Joys Selva Mary Albert



ATTENDENCE:



S.

No.

Names Register

Number

Department Grade

1. Bavithra.K 21SUCA06 Commerce.A A

2. Beaulah.V 21SUCA07 Commerce.A B

3. Densila.C 21SUCA08 Commerce.A B

4. Divyasri.C 21SUCA09 Commerce.A A

5. Jenifer.B 21SUCA15 Commerce.A B

6. Sharon.S 21SUCA43 Commerce.A B

7. Subbulakshmi.L 21SUCA46 Commerce.A -

8. Theboral Brightlee.A 21SUCA50 Commerce.A A

9. Thiveya Dharika.N 21SUCA51 Commerce.A B

10. Yasmin Firdhouse.A 21SUCA52 Commerce.A B

11. Kushboo.B 21SUCA19 Commerce.A A

12. Udaya.K 21SUCB50 Commerce.B A

13. Maria Blessy.B 21SUCB23 Commerce.B A

14. Reshma.J 21SUCB35 Commerce.B B

15. Suba Gnana Anis Mary.S 21SUCA06 Commerce.B B

ST.MARY’S COLLEGE(Autonomous), THOOTHUKUDI 

CERTIFICATE COURSE 2021-2022. Spoken Hindi (SSC)

/



ST.MARY’S COLLEGE(Autonomous), THOOTHUKUDI 

CERTIFICATE COURSE 2021-2022. Spoken Hindi (SSC)

/

16. Santhana Mari Karthika. T 21SUEN22 English A

17. Adhi Lakshmi Vaiduriam. R 21SUEN01 English B

18. Bhavani Eswari.M 21SUEN03 English A

19. Renuga.M 21SUEN20 English B

20. Sreeka.S 21SUEN25 English C

21. Muthumari. P 21SUMB14 Microbiology A

22. Ahmed Aabira.A 21SUMB01 Microbiology A

23. Sherniha.M 21SUMB21 Microbiology A

24. Jesoliya.J 21SUMB09 Microbiology A



ST.MARY’S COLLEGE(Autonomous), THOOTHUKUDI

CERTIFICATE COURSE 2021-2022

Report of Spoken Hindi (SSC):

Spoken Hindi was offered as certificate course to the I UG students 

from 21st February 2022 onwards till 29th March 2022 for 30 hours. Dr. 

Joys Selva Mary Albert was the instructor and the course was held after 

the regular college hours from 2 p.m. to 4 p.m. The students were made to 

appear for an oral test at the end of the programme and were issued

certificate with grade levels.25 students were enrolled and 24 students were

benefitted out of this programme. Interested 25 students also appeared for 

an oral test held by Dakshin Bharath Hindi Prachar sabha, Tiruchirappalli.



CERTIFICATE:



CERTIFICATE:



St.Mary's College(Autonomous),Thoothukudi
Re-accredited with A+ Grade by NAAC (4th Cycle)

Offers
A Certificate Course on 

SPOKEN HINDI
Course Code: 21CUSH11

Duration: 30 hours
Course Instructor : Dr.B.Geetha Maheswari

for the Academic year 2021-2022



Certificate Course on 
SPOKEN HINDI

Aim: 
   To enhance the learners' understanding of Spoken
Hindi.
Objective:
        To improve the spoken Hindi skill of students.
        To help the students to achieve basic knowledge of
Spoken Hindi by focusing on the correct usage of Hindi
Grammer.  
Course Duration : 30 hrs.

COURSE OUTCOMES The Certificate Course in Spoken
Hindi achieved its objectives, empowering students to
communicate effectively in Hindi. The interactive
approach and dedicated instruction ensured a supportive
learning environment. By the end of the course, Students
will be able to hold basic conversations in Hindi,
Understand various Hindi dialects, Read and write simple
Hindi texts,Appreciate Hindi literature and culture. These
outcomes will not only enrich students’ personal life but
also enhance your professional prospects.



Course Structure:
Unit - I : Letters, Two letter & Three Letter words
Unit - II: Numbers from 1-50
Unit -III: Birds, Animals, Flowers, Vegetables, fruits,
 Months, Weekdays, Parts of the Body, 
 Relations, Official positions, Working place.
Unit - IV: Grammer
Unit -V : Reading Paragraphs & Simple Hindi
 Conversations.













21.02.2022 to 29.03.2022







 

  

Offers  

A Certificate Course on  

For I UG students 

  
2021 - 2022 

TAILORING 

Course code: 

21CUTA11 



Certificate Course on  

Tailoring 

 

 

Aim:  

To enhance the quality of life of women through

 the enhancement of their skills and knowledge.  

 

Objectives:  

 To develop safe working habits and use basic garment tools and 

equipment safely and correctly. 

 To perform basic design, cutting and joining of fabrics 

 

 

Outcomes: 

After completing the course one can get employment in a garment 

manufacturing unit or get self-employed by opening a tailoring shop 

or working at home. 

 



 

 
 

 

 

 

 

 

 

 

 

   

  



Certificate Course on  

Tailoring 

 

   

S.NO DATE 

1. 21.02.2022 

2. 22.02.2022 

3. 23.02.2022 

4. 24.02.2022 

5. 25.02.2022 

6. 28.02.2022 

7. 01.03.2022 

8. 02.03.2022 

9. 03.03.2022 

10. 07.03.2022 

11. 08.03.2022 

12. 09.03.2022 

13. 25.03.2022 

14. 28.03.2022 

15. 29.03.2022 

Schedule 



 

Attendance 

 



Certificate Course on  

Tailoring 

 

Grade Sheet 

 

S.No. Name Class Theory  
(20) 

Practic 

al (25) 
Attenda 

nce (5) 
Total 

(50) 
Total 

(50) 
Grade 

1 S. Grana I B.A. English 18 24 5 47 94 A 

2 A.Jemina Sweetlin I B.A. English 18 20 3 41 82 B 

3 E.Snowba I B.A. English 18 24 5 47 94 A 

4 L.Maria Jasmin I B.Sc. Botany 18 23 4 45 90 A 

5 S.Muthu Lakshmi I B.Sc. Botany 17 20 5 42 84 B 

6 S.Aswamiha I B.Sc. Chem. 18 23 5 46 92 A 

7 A.Elakkiya I B.Sc. Physics 17 24 4 45 90 A 

8 P.Jasmine Gifta I B.Sc. Physics 18 17 5 40 80 B 

9 S.Puvaneswari I B.Sc. Physics 18 22 5 45 90 A 

10 J. Jenibha Arasi I B.Sc. Zoology 16 20 5 41 82 B 

11 A.Vin Jerocy I B.Sc. Zoology 17 18 5 40 80 B 



Certificate Course on  

Tailoring 

 

Report  

Tailoring was given as a Certificate Course to UG students from February 

21st to March 29th, 2022. The session was taught by Ms. J. Vinoliya and 

was held from 2 p.m. to 4 p.m. following regular college hours. At the 

conclusion of the programme, the students were required to take a written 

and practical test and were given certificates with grade levels. 11 students 

enrolled and benefitted from this programme. 

 

 

 

 

 

 

 

 



Certificate Course on  

Tailoring 

 

CERTIFICATE 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
21CSCC51 



 



 

 

COURSE CO-ORDINATOR,  
Ms. Sneha John, 
Assistant Professor of Commerce (SSC) 

St. Mary’s College (Autonomlus), Thoothukudi 
Ph.No : 9080503598 

 

COURSE INSTRUCTOR:  

 
Mr. Prakash 

Suresh IAS Academy, Thoothukudi 
Ph No: 9894111189 



 



 



Attendance fo for TNPSC (2021-2022) 13th July-3rd August          

Register No. 1. Name 13 14 15 16 19 20 23 24 26 27 28 29 30 2.8.21 3 

19SUCA13 A.K.Dhanushiya x x x x x x x x x x x x x x x 

19SUCA15 S. Gracelin x x x x x x x x x x x x x x x 

19SUCA11 Chithra. N x x x x x x x x x x x x x x x 

19SUCA26 S. Mohana x x x x x x x x x x x x x x x 

19SUCA44 Shajidha Parveen.M x x x x x x x x x x x x x x x 

19SUCA14 Divya.J x x x x x x x x x x x x x x x 

19SUCA24 M.Lakshmi a x x x x x x x x x x x x x x 

19SUCA29 T. Nelsi x a x x x x x x x x x x x x x 

19SUCA20 Joansina.S x x x x x x x x x x x x x x x 

19SUCA18 Jesu nichlas deepa.A x x a x x x x x x x x x x x x 

19SUCA05 Anushiya Devi.T x x x x x x x x x x x x x x x 

19SUCA09 Bavishni. S x x x x x x x x x x x x x x x 

19SUCA35 D. Rathina Sneha x x x x x x x x x x x x x x x 

19SUCA47 M.Shara Sameena x x x x x x x x x x x x x x x 

19SUCA10 Bhuvaneswari. J x x x x x x x x x x x x x x x 

19SUCB22 T.Swetha x x x x x x x x x x x x x x x 

19SUCB15 S. Poomari x x x a x x x x x x x x x x x 

19SUCB04 L.ASNET JENIBA x x x x x x x x x x x x x x x 

19SUCB08 Haridha Subbulakshmi.S x x x x a x x x x x x x x x x 

19SUCB16 N.Sahila Rithika x x x a x x x x x x x x x x x 

19SUCB21 M. Sona x x x x x x x x x x x x x x x 

19SUCB03 K.S.Amritha x x x x a x x x x x x x x x x 

19SUCB23 S.Swetha x x x x a x x x x x x x x x x 

19SUCB18 J. Selva Jesina Rose x x x x x a x x x x x x x x x 

19SUCB14 R. Nanthini x x x x x x a x x x x x x x x 

19SUCB26 D. Thivya varcini x x x x x x x x x x x x x x x 

19SUCB09 P. M. JANAVIKA x x x x x x a x a x x x x x x 

19SUCC03 Anusiya. A x x x x x x x x x x x a x x x 

19SUCC13 P. Malathi x x x x x x x x x a x x x x x 



19SUCC27 D.Sibora x x x x x x x x x a x x x x x 

19SUCC12 P.kanaga Lakshmi x x x x x x x x x x a a x x x 

19SUCC20 A priskala Iswaria x x x x x x x x x x x x a x x 

19SUCC22 J.Rajeya Sulthana x x x x x x x x x x x a x x x 

19SUCC14 G. Mari Selvi x x x x x x x x x x x x x a x 

19SUCC15 S.Michel Decnichia x x x x x x x x x x x x x x a 



 



19SUCB816 

19SUCB18 

19SUCB21 

19SUCB822 

19SUCB23 

19SUCB26 

12 

19SUCC03 

19SUCC12 

19SUCC13 

19SUCC14 

19SUCC15 

19SUCC20 

19SUCC22 

19SUCC25 

19SUCC27 

9 

Total Class 

Strength 

N.Sahila Rithika 

J. Selva Jesina Rose 

M. Sona 

T.Swetha 

S.Swetha 

D. Thivya varcini 

Total 

Anusiya. A 

P.kanaga Lakshmi 

P. Malathi 

G. Mari Selvi 

S.Michael Decnichia 

A priskala Iswaria 

J.Rajeya Sulthana 

Rosary Fasni 

D.Sibora 

Total 

36 

B 

B 

B 

B 

Corporate 

Corporate 

Corporate 

Corporate 

Corporate 

Corporate 

Corporate 

Corporate 

Corporate 

36 / 50 

38/ 50 

37/50 

34 / 50 

48 / 50 

30/ 50 

32 / 50 

32 /50 

31/ 50 

34 / 50 

19/50 

38 / 50 

35/50 

34 / 50 

32 / 50 

B 

B 

B 

A 

B 

B 

D 

B 

B 

B 

B 

100% 

86.67% 

93.33% 

100% 

100% 

93.33% 

93.33% 

93.33% 

100% 

100% 

100% 

86.67% 

86.67% 

86.67% 

93.33% 



                       ST. MARY’S COLLEGE (Autonomous), Thoothukudi 

                             DEPARTMENT OF COMMERCE (SSC) 

                                 CERTIFICATE COURSE ON TNPSC 

                              Report of Certificate Course 2021 – 2022  

 

                    Certificate course on TNPSC was offered by the department of Commerce (SSC), 

from 13.7.2021 to 3.8.2021 to the III year B. Com Corporate students Mr. from Suresh IAS 

Academy Thoothukudi was the instructor and the course was held after the regular college 

hours. 30 hours were offered as per the schedule enclosed. The students were given assignments 

and were made to appear for a written test at the end of the program. The students were issued 

certificate with grade levels according to their marks and their percentage of attendance.  36 

students were benefitted from this program 

 



 

 



PG AND RESEARCH DEPARTMENT OF ZOOLOGY

: VALUE ADDED FOOD PRODUCTS

: 20CAZ051

CERTIFICATE COURSE 2021-2022 

COURSE CODE

COURSE OFFERED FOR 

DURATION

STAFF-IN-CHARGE 

COURSE INSTRUCTOR

: III B.Sc Zoology

: 30 HRS

: DR. S.R.T.SHERLY CROSS

: E. SHANKARI

“To Eat is a Necessity, But to Eat Intelligently is an Art”

TRAINING - BROUCHURE

St. Mary’s College (Autonomous)
Re – accredited with A+ grade by NAAC (4th Cycle)

Thoothukudi, Tamil Nadu

21CAZO51



Aim

To equip the students with practical skills and entrepreneurial knowledge related to the 

creation and management of food products. This course is designed to develop an 

understanding of various value-added food production techniques, enhance the nutritional 

value of food items, and explore market opportunities. By fostering skills in food safety 

standards, product development, and waste reduction, this program prepares students for 

potential careers in the food industry.

OBJECTIVE

1. To empower and impart entrepreneurship skill to the learner

2. To enhance value to the different types of food

3. To provide variety of value added food products

4. To conduct evaluation of developed food products

5. To assess economy of the products and production

6. To reduce the waste and ensure better nutritional product

7. To makeup in phase with consumer needs

8. To impart knowledge of food safety standards

9. To demonstrate new product development strategy

Course Outcomes
 To understand the fundamentals of value added food products

 To develop skills through hands -on training

 To generate adequate skilled man power to work in the food industry

 To emphasize the need for greater and efficient utilization of the 

existing food source

 To comprehend the need for attaining variety and nutritional quality

 To develop consciousness about the food constituents, their importance 

and daily requirements.

 To have better knowledge on food safety surveillance and monitoring



VALUE ADDED FOOD PRODUCTS

TRAINING METHODOLOGY

Learning Approach

Demonstration

Training by preparation of food products 

Group work

Practice 

Creativity and art
Analysing different texture and taste of food

Videos and audio clips 

Individual testing 

Personal evaluation

Infrastructural Support
o Microwave Oven
o Gas stove
o Frying Pan
o Pressure Cooker
o Kadai
o Whiteboard, markers and cleaner, LCD projector

.No Sessions

1 Concept of Value added food products, Entrepreneurship Development

2 Production and marketing, food standards and safety measures

3 Preparation of jam, jelly

4 Fresh juices, squash

5 Pickle preparation, pappad, baby corn chips

6 Condensed milk, khoa, paneer, milkshake, yogurt

7 Fish balls, fish soup, fish fingers, fish cutlet, fish dumplings

8 Bread, cookies, bun,

9 Vegetable halwa

10 Ice cream, Badham kheer

11 Nuts candies

12 Porridge, vermicelli milk

13 Masala flakes

14 Millet ladoos



Career Oriented Course

Value Added Food Products

Hrs/ Week : 30Hrs 

Objectives :

 to add value to the different types of food

 to impart entrepreneurship skills to the learners

 to assess the economics of the products

Unit I : Introduction

Value added products (VAP) - definition - scope - entrepreneurship - list of value 

added commodities - importance and benefits -economics - market development.

Unit II : VAP - Fruits and Vegetables

Fruits - jams, jellies, squash, juices, wine; Vegetables - pickles, pappad, chips, halwa.

Unit III : VAP - Milk

Condensed milk - khoa - paneer - milkshakes - yoghurt - icecream - vermicelli milk -

badam kheer.

Unit IV : VAP - Nutritious Grains

Multigrain sweet balls - dumplings - candies - masala flakes - millet ladoos - porridge -

bread - cookies - bun - cake.

Unit V : VAP - Fish

Fish balls - fish cutlet - stuffed fish - dumplings - fish fingers - fish soups



Reference Books :

1. Raghu G and S. Felix Balasundari. 2018. Fish Products and Value Addition. Tamil Nadu Dr.

J. Jayalalitha Fisheries University, Thoothukudi.

2. Jeyasurya, Nair N.C., Soundara Pandian N., Thangamani A., Narayanan L.M., Arumugam N.,

Leelavathy S., Murugan T., Prasannakumar S., Johnson Rajeshwar J and R. Ram Prabhu. 2013

Economic Zoology. Saras Publication 114/ 35G A.R.P. Camp Road, Periavilai, Nagercoil.



ST. MARY’S COLLEGE(AUTONOMOUS),

THOOTHUKUDI

S.NO DATE DAY

1 05.07.21 MONDAY

2 07.07.21 WEDNESDAY

3 08.07.21 THURSDAY

4 09.07.21 FRIDAY

5 12.07.21 MONDAY

6 13.07.21 TUESDAY

7 14.07.21 WEDNESDAY

8 15.07.21 THURSDAY

9 16.07.21 FRIDAY

10 19.07.21 MONDAY

11 20.07.21 TUESDAY

12 22.07.21 THURSDAY

13 23.07.21 FRIDAY

14 26.07.21 MONDAY

15 27.07.21 TUESDAY

16 28.07.21 WEDNESDAY

17 29.07.21 THURSDAY

18 30.07.21 FRIDAY

19 02.08.21 MONDAY

20 03.08.21 TUESDAY













Grade Sheet
Course Title: VALUE ADDED FOOD PRODUCTS

Course Code: 18CAZO51

Year: 2021-2022

Instructor: Ms. E. SANKARI

S.No. Reg.No. Name Grade

1 19AUZO01 ABINAYA K O+

2 19AUZO02 ANANTHI D A

3 19AUZO03 ANCIA M O+

4 19AUZO04 ANNAPOORANI E O

5 19AUZO05 ANTONY JANANI DEEPIKA A O

6 19AUZO06 ARPUTHA ANUSHA M O

7 19AUZO07 ARUL SEBASTIN ALLWINA A O

8 19AUZO08 CAMBRINA J A

9 19AUZO09 CHITHRA DEVI D O+

10 19AUZO10 CHRISTIYA A O+

11 19AUZO11 DINIBA RAJANCIYA B O+

12 19AUZO13 FRANSY P o

13 19AUZO16 JEEVITHA A O+

14 19AUZO17 JEFRINA J O

15 19AUZO18 JENOVIN M O+

16 19AUZO19 JEYACHITRA VASHINI K O+

17 19AUZO20 JOTHIKA M O

18 19AUZO21 MADURA DEVI I A

19 19AUZO22 MAGESHWARI N O+

20 19AUZO23 MAHARANI P AB

21 19AUZO24 MALAVIKA A O

22 19AUZO25 MARIA ANANTHA ABINAYA J O+

23 19AUZO26 MARIA PUSPA RENI Y A+

24 19AUZO28 MICHEAL VINCIYA P O

25 19AUZO29 MICHAEL NISHA M O

26 19AUZO30 MONICA CELES J O+

27 19AUZO31 MONIKKA G A

28 19AUZO32 MUNEESWARI N O

29 19AUZO33 MUTHUKUMARI M O

21CAZO51



30 19AUZO34 PREETHIKA I O+

31 19AUZO35 PRIYADHARSHINI R O

32 19AUZO36 REBEKA R O

33 19AUZO37 ROBETTA J O

34 19AUZO38 SAKAYA SERIN J O+

35 19AUZO42 SANTHIYA S O+

36 19AUZO43 SHIFANA BANU M O+s

37 19AUZO44 SHINELY N A

38 19AUZO46 SWARNA R O=

39 19AUZO47 SWEETY A O

40 19AUZO48 USHA K O+

41 19AUZO50 VIGILA G O



Report of the Course:

VALUE ADDED FOOD PRODUCT was offered as career oriented

Course by the Department of Zoology from 5th July 2021 – 3rd August 2021

totalling 30 hours to the III year B.Sc Zoology students. Ms. E .SANKARI

was the Instructor and the course was held after the regular college hours

from 2 p.m to 4 p.m. The students were made to appear for an oral/

practical test at the end of the programme and were issued certificates with

Grade levels according to their percentage of attendance. 41 students

enrolled and all of them have successfully completed the course.
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      Thoothukudi, Tamil Nadu 
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                                                         WESTERN DANCE 
2021-2022 

 
 

 

 

 

 

Duration – 30 hours Course Code – 21CUWD11 

 
 

  

S E   



 
  

Aim 

To create dance to been joyed with rhythm to make them improvise their talent and 

dancing skills in the field  

 

Objectives 

To enhance dancing skills 

To have a better understanding about dancing 

To dance with soulful heart 

 

Outcome 

Upon successful completion of this course, students will be able to: 

1. Execute fundamental Western dance techniques with proper form and alignment 

2. Apply appropriate body mechanics and movement dynamics in dance sequences 

3. Express emotional connection to music through dance interpretation 

4. Develop stage presence and performance confidence in various dance settings 



Western Dance  Syllabus  

Unit I  

Basic and various types of western dance  

Unit II  

Popping Dance Styles  

Unit III  

Break and Urban Types of Dance  

Unit IV  

Contemporary Ballet Unit 

V  

Dance forms of India  

  

  

  

  

  

  

  

  

  

  

  

  

  

 

 

 

  



       

Certificate Course Schedule  

  

Duration    
  

: 30 Hrs  

Year     : 2021-2022  

Course Instructor  : P. S. Shiva Sindhu, Twisters Arts and Dance Academy,   
   Thoothukudi  

  

S. No.  Date  

1  21. 02.2022  

2  22.02.2022  

3  23.02.2022  

4  24.02.2022  

5  25.02.2022  

6  26.02.2022  

7  27.02.2022  

8  2.03.2022  

9  3.03.2022  

10  7.03.2022  

11  8.03.2022  

12  9.03.2022  

13  25.03.2022  

14  28.03.2022  

15  29.03.2022  

  

  

  

  



  
  

  

  

  

  

  

  



GRADE SHEET  

  

S. No.  Names  Department  Dance  

Form  

Grade  

1  Shunmuga Priya. N  Economics  Folk  A  

2  Abina. S  Botany  Folk  A  

3  Priya Dharshini. M  Botany  Folk  A  

4  Agnes. S  Mathematics  Western  A  

5  Bala Karthika. B  Mathematics  Folk  A  

6  Susmitha. J  Mathematics  Folk  A  

7  Narmatha. V  Mathematics  Folk  A  

8  Ibrahim Mohshina  Computer Science  Folk  A  

9  Mahalakshmi. S  Computer Science  Folk  A  

10  Sharon Arockia Mary. R  Computer Science  Folk  A  

11  Sivaranjani. S  Computer Science  Folk  A  

12  Sri Devi. S  Computer Science  Folk  A  

13  Nivetha. R  Computer Science  Folk  A  

14  Serena Theras. A  Computer Science  Folk  A  

15  Meega. L  History  Folk  A  

16  Rathi. M  History  Folk  A  

17  Fathima Beevi. M  Chemistry  Folk  A  

18  Selva Lakshmi. R  Chemistry  Folk  A  

19  Subathra. P  Commerce  Folk  A  

20  Elizabeth. M  Commerce  Folk  A  

21  Nithya. P  Commerce  Folk  A  

22  Dhanalaxmi. S  Commerce  Folk  A  

23  Mary Ashly. G  Commerce  Folk  A  

24  Dharshana. M. J.  Commerce  Folk  A  

25  Antony Navis Beaula. N  Commerce  Folk  A  

26  Ashika Parveen. A  Commerce  Folk  A  



27  Mathumitha. N  Commerce  Folk  A  

28  Priyadarshini. A  Commerce  Western  A  

29  Steffina. L  English  Western  A  

30  Sindhuja. S  English  Western  A  

31  Vanitha. V  Economics  Folk  Fail  

32  Idaya, J  Zoology  Folk  Fail  

33  Selva Shaiji. I  Zoology  Folk  Fail  

34  Francis Jutty. E  History  Folk  Fail  

35  Jafffrina. L  History  Folk  Fail  

36  Jasmine. J  History  Folk  Fail  

37  Rebekkal  History  Folk  Fail  

38  Vinisha. C  History  Folk  Fail  

39  Thanusiya Thasina Mary.  

A  

Commerce  Folk  Fail  

40  Aishwarya. P  Commerce  Folk  Fail  

41  Brightsha. K  History  Folk  Fail  

  

  

  

  

A

A

A

A

A

A

A

A

A

A

A



 

  

  

Report 

  

Folk/ Western Dance was offered as a Certificate Course by the college from 21.02.2022 to 29.03.2022 

to the first year undergraduate students. Ms. P. S. Shiva Sindhu, Twisters Arts and Dance Academy, 

Thoothukudi was the instructor of Western Dance and the course was held after the regular college 

hours from 2 p.m. to 4 p.m. The students were made to appear for oral and practical test at the end of 

the programme and were issued certificates with Grade levels according to their percentage of 

attendance. A total of 4 students participated and benefitted through this course.   
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CERTIFICATE  

  

  

  




























































































































