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1] Food Science & Chemistry 30
200 100 20 10

Totn] of Semester [V 00 30

LA

NOTE:

*(C1 is compulsury paper. . _
* Marks ol the compulsory paper will not be included in the aggregate. A candidate is
only required Lo pass in these compulsory popers. (Pass percenlage being 36%)

MAHARSHI DAYANAND SARASWATI UNIVERSITY
Scheme of Examination of B. Sc. Food Science and Nutrition
B. Sc. Part IT1(2021-2022)

SEM Paper Nomenclature of Marks Hrs. of
No. Paper : instruction/wk
: Theory Practical Theory Practicnl
Y |7 Dicet Therapy 1L 50 50 R 5
18 Institutional Food Service 30 30 3 3
' Management .
0 Public [(ealth and 50 5
Epidemiolopy
20 Food Processing & 50 S
Technotopy
200 100 20 10
Total of Semester V 300 30
A d| 21 Nurrition & Health 50 50 5 5
Communication )
22 Food Quality Conirol 50 30 5 5
2] Dictetic Techniques 50 5
& Patient Counselling
24 Entreprenenrship 50 N
Management
200 100 20 10
Total of Semester VI 300 30

GRAND TOTAL of B. Sc. Foed Science and Nulrition 1800

PROGRAMME OF STUDY:- The under graduate programme ( B.sc Food
Science & Nutrition) will be of 3 years duration with exams conductcd
according to the University semester scheme. The 3 years course will be
divided into 6 semesters of 6 months duration each.

ELIGIBILITY:-10+2 in all streams with minimum 50% marks for General and
45% marks for SC/ST/OBC/SBC

SCHEME: - The scheme of examination with nomenclature of papers {Theory
and Practical) for every semester, with marks and hours of instructiun_, are
clearly mentioned in the syllabus. The minimum passing marks in individual
papers for any semester excluding compulsory papers will be 40% and the
apgregate pass marks for the semester will be 40%.C1 C2 and _CS are t}}e
compulsory papers. Marks of the compulsory papers will not be included in
the apgregate. A candidate is only required to pass in these compulsory
papers. (Pass percentage being 36%)
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INTERNALASSESMENT: - For every theory and practical paper 20% of (e

Maxnum ma_rks will be awarded on the basis of internal assessment, Intemnal
assessment will be based on--

a)  Written tesls ( minimum two)- 1 0%

b) Assignment/class presentation/group discussion/regularity in the
¢lass room-10%.

EXAMINATION:-

a) Result: - The minimum passing marks in individual papers for any
semester will be 40% and the aggregate pass marks for semesler will

be 40%.

Division: - First division is awarded to candidates securing 60%

markls in the aggrepgate or above: Second division is awarded 1o

candidates securing 48% 10 59.9%, Candidates securing less than

48% marks will be awarded Third Divisjon and below 40% marks in

the aggregate will be declared as Failed.

¢) Due Paper: - candidates securing less than 40% marks in (wo papers

In a single semester can reappear in that paper when the next exam of
the Semester Scheme is held.

b)

SEMESTERI]
Paper [
FUNDAMENTALS OFFOOD AND NUTKR'TION
Hours/Week:-5 Viax. Marks: 50
Duration of Examination: 3 hrs Main Exam:40)

_ .. Internal Assessment ;10
Note: Examiner is requested to set the question paper of 40 marks only. Each

question paper is divided into three parts, Part- A, Part B and Parl C.

Part A: (8 marks) is compulsory and contains 8 questtons (20 words each} al
least | questions from each unit. {Each question is of | mark)

Part B: (8 marks} is compulsory and contains 4 questions (50 words each) al
least 1 questions from each unit, (Each question is of 2 marks)

Part C:(24 marks) is compulsory and contains 6 questions, 2 from each unit

(4{_:10 words each} candidate is required to attempt 3 questions, one from each
umit. (Each question is of 8marks)
Objectives:

This course will enable the students to-
| Understand the functions of food and the role of various nulrients,

the requirements and the effects of deficiency and excess (in brief),

Learn_abnut the structure, composition, nurritional contribution and
selection of different food stuff,

3. B::: familiar with different method of cooking, their advaniages and
disadvantages.

Develop an ability to improve the nutritiunai qualrty of food.

2

4



6/M.D.5.U. Syliabus/ B.Sc. Food Science and Nutrition

Conient:
LGl
Concept of Nutrition
Functions of Food. _
Basic Terminology used in Food Preparation.
Nutrients Macro and Micre Nutrients. _
py Classilication, sources, funclions, RDA, Deliciency ana

exness. { in brief)

B e

.  Encrgy
ii. Carbohydrale
iii.  Fat
iv, Protein
v. Water
vi. Fibre
k) Vitamins and mincrals
UNITI

5. Food Production {in brief, Food Composition, Structure, Nuiritional
Contribution and Selection Factors for the following-
a) Cercals and Millets
by [Pulses
¢) Fruits and Vegetables
d} Milk and Milk Praducls
¢) Nuts and Qil Seeds.
) Meat,Fish, Poultry and, Bgg.
g) . Sugars :
k) Tea. Coflce, Cocoa, Chocolate :_md other beverages.
) Condimems and Spices
§) Processed Foods
UNIT-IN
6. Mecthods of Cooking
| a) Advanlages
by Disadvantages
¢) Effecl on Nutritive value
7= ImprnvingNutritiunalQualityufFum:ls
a) Germination
b) Fermentation
¢) Supplememation
d) Substitution
% e) Fortification and Enrichment

References: : |
. Robinson, C.H., Lawler, M.R. Chenoweth W.L. and Garwick A.E.

(1986): Novel and Therapeutic Nutrition, 17" Edition, Macmiilan
Publishing Co.

2 Swaminathan. M.S. (1985): Essentials of Food and Nutrition Vi

Fundamentals Aspects, VIl Applied Aspecls.
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] 3. HMughes, O, Bennion, M. (1970) ; Introductory Foods, 3™ Edition.
: Macmillan Company .

4. Williams. 8.R. (1289): Nutritional Dict Therapy, 4™ Edition, C.I3.
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Mosby C
: Paper ]
FUNDAMENTALS OFFOOD AND NUTRITION
PRACTICAL

Hours/Week 4

: : - Max. Marks: 50
Duration of Examination: 3 hrs

Main Exam:4(

Internal Assessment - 10
Objectives:

This course wil! enable the students 1o-

l. To acquire skills in Food Preparation Techniques.

2. Toappropriate method ol cooking for preparation of specilic

food products.
Contents:

I.  Useand carcofl Kitchen Equipment

2.  Controlling techniques

a) Weight and Measures Standard and Houschold
Mecasures for Raw and Cocked Foods.

b) Recipe Evalualion ofa Product

3. Food preparation and Classilying RecipesasGaod,
Moderate or Poor sources of specific Nutrients. Amount
n[’ingr{_:diﬂnts to be used in standard recipe in reference
o portion size,

a) Beverages - Tea, Coffes. Cocoa, Fruit juice. Milk .
iwlilk shakes ‘

b} Cereal and Mour mixtures— Basic preparations.
. Boiledrice and Rice Pulao
. Chapati, Poori and Paratha
[l. Sandwiches

IV, Pastas

V' Pancakes

V1. Biscuils _

VII. Cookies

1 VI Cakes
4.  Vegetables

a) Simple Salads b) Dry Vegetables c¢) Curries
5. Frnils

a) Frutt Salad
b} Fruit Preparations using Fresh and Dried Stewed

Fruits. '
6. Milk
a) Curds, Paneer.and their commenly made
preparations.
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by  Milk based simple desserts and Puddings -
Custards. Kheer, Ice-cream.

7. Snups — Basic Clear and Cream Soup.
8. Snacks.
g. Peanut Chikki, Til Ladoo.
Paper2
HUMANPHYSIOLOGY ——
: Max, viarks:
i Main Exam:40

Duration of Examination: 3 hirs |
‘ Internal Assessiment 10

Note: Examiner is requested to set the guestion paper of 40 marks only. Fach
question paper is divided into three parls, Part- A, Part B and Part C.

Part A: (8 marks) is compulsory and contains 8 questions (20 words each) al
least | questions [rom cach unit. (Each question is of | marl_;]

Part B: (8 marks) is compulsory and contains 4 questions {30 words ¢ach} at
least | questions from each umt. (Each question is c}[‘?lmarks)_ |

Part C: (24 marks) is compulsory and conlains 6 questions, 2 {rom each unil
(400 words each) candidate is required to attempt 3 questions, one from each
unit. (Each question is of Smarks)

Ohjectives: | ‘

Thils course will enable the siudents 10- understand the physiology ol human
body.

Contenlts:

. UNITI
1. Structure and Function of ceil
2. Cardiovascular system N
2) DBlood and i1s composition
b} Blood groups
¢) Coagulation of blocd
d} Structure and functions of heart

e) Hearlrale, Cardiac ouiput, blood pressure and its regulation

3. Musculoskcletal System
a) Type of muscles, functions
by Skeletal system- Formation of bone and teeth.
UNITI1

4. Repreductivesystem

a) Struclure and functions of sex glands and organs including

hormones.
b} Menstrual cycle.

¢) Physiology of pregnancy, Parturition, Lactation and

Menopause.
5. Excretory System

a) Structure and function of kidney, bladder, formation of urinc

b) Structure and function of skin.
¢) Regolation of temperature of body.
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7 6. Respiratory system
- a) Structure of lungs.
b} Mechanism of respiration and its regulations.
¢) 02 and CO2 transport in blood.
d) Vital capacity and other volumes.
UNIT I
7. Gastroinlestinal Sysiem
a}  Structure and function of various organ of Gl Tract.
b) Digestion and absorption of food and the role of enzymes
and hormones.
8. Nervous System
a) Elementary anatomy ol nervous sysiem.
b} Functions of different parts of brain in brief.
¢) Automatic, Sympathelic and Parasympathetic nervous
System.
d} Special senses.
9. Human Genetics
a) Human chromosomes, the inheritance and varialion in man
b) The genetics basis of human discase- Sickle cell anaenia,
Haemophilia, Colour Blindness and Diabetes.
_ ¢) Genetic counselling.
IReferences:
1) Guyton, A.C., Hall, ).E. (1996): Textbook of Medical Physiology,
9" Ed, Prism Books (Pvt.) Ltd., Bangalore.
2} Winwood (1998): Anatomy and Physiology for Nurses, London;
Ldward, Arnold.
3)  Wilson{1989): Anatomy and Physiclogy in health and iliness,
Edinburgh, Churchill Living Stone.
4) Chatterjee, C.C., (1988): A Texthook of Medical Physiology,
London W.B. Sounder’s Co.
Paper 2
- HUMANPHYSIOLOGY
PRACTICAL 3
Hours/Week:4 Max. Marks: 50
Duration of Examination: 3 hrs Main Exam:40
Internal Assessment :10
Contents:
1) Firstaid box layout.
2} Measurement of height and weight
1) Measurement of Blood Pressure
4) Total Blood Count { Demonsiration only)
$) Urine analysis ( Demonstration only)
6) Other Haematolopical Paramelers: Bleeding Time, Clotting Time and

Blood Group estimation { Demonstration only)
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Paper 3
SOCIQO-ECONOMIC ANALYSIS OF COMMUNITIES

Hourss Week;3 Wax. Marks: 50
Duration of Examination: 3 hrs Main Exam:40

Internal Assessment : [0
Note: Examiner is requested Lo set the question paper of 40 marks only. Each
question paper is divided into three parts, Part- A, Part B and Parl C.
Part A: (8 marks) is compulsory and contains 8 questions (20 words each) at
least | questions from each unit. (Each question is of | mark)
Part B: (8 marks) is compulsery and contains 4 queslions {50 words each) at
least 1 questions from each unit. {Each question is of 2 marks)
Part C: (24 marks) is compulsory and contains 6 questions, 2 from each unit
(400 words each) candidate s required to attempt 3 questions, one from each
unit. (Each question is of 8marks)
Objectives: :
This course will enable the students to- :
|} Understand the socio economic struclures and systems 1hat make up rural
and urban communities.
2) Understand the meaning of Social Change through development plans and
programmes in the context of the existing socio economic structures and sysiems.
3) Recognise one's own role in the development process.

Contents:
UNIT1
I. Introduction To Social Structures And Systems- Framework For
Analysis

a) Meaning and System of Organisation
b) Relationship between Social Systems
c) Typesof Society- Harmonic, Disharmonic,
2. Analysis of Family as a Social Unii
a) Types, average size{ Micro/macro), marriage palterns.

distinct social roles and nature of relationships between”

members of the family.

b) Internal distinction in authority based on age and sex roles,
gender differences with reference to activilies and access
to resources.

¢} Emerging patterns of familial organisation influenced by
broader economic and political forces-female headed

households.
UNITTE
3. Analysis of Social Relations of Groups Social Stratilication- Caste
System ( Micro/Macro)

Differential ranking of groups as superior and inferior caste groups;
changes that have taken place/ expected; abolition of un-touchability,
inter caste collaboration , fusion of sub castes , impact of reservations,
social inequalities , extent of acceptance or opposition.
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4.  Gender Analysis
“a) The concept of Gender as distinet from sex
by The division of labour.
¢) Access and control of resource
d) Changes in the means of gaining access to resources
UNITIU .
3. Approaches And Methods of Socio Economic Analysis
a) Rapid Rural Appraisal
b} Participatory Rural Appraisal

c) Surveys , Case studies, Observation
; d) Participant Observations.
References:

1. PESI:UC]‘IEI'S. Jﬂh_n (1984) ;Indias search [or development and social
Justice, analysis ol indian socicly., The development debate,
Bangalore, India, centre lor social action.

2z rSlnlgh,k.{ 1980) ; Principle of Sociology, lucknow, Prakashan Kendra

l"h|n.galaya, N.K.(1986) : Rural India~-Real India. Bombay, Himalya

Publishing liouse.

4. Sul:framani},'a. K.N.(1988) :Economic Development and Plannine in
India, New Delhi, Deep Deep Publication. )

.5' Agarwal, A N.(1994); Indian Economy , Problenis of Development

and Planning, Madras, Wiley Eastern Ltd.
Journals:

1)Social Welfare | central social wellare board , SamajKalyan Bhawan. B-12
Tana Crescent, [nstilutional Area , South of ITT, New Delhi 1
2) Yojna, Director, Publication Divisions, Patiala House, New Delhi,
Paper 4
FOOD BEHAYIOUR

La

Hours/Weeck:5
Duratton of Examination: 3 hrs

viax. Marks: 50

Main Exam:40

| [nternal Assessment : 10
Note: Examiner is requested to set the queslion paper of 40 marks only, Each
question paper is divided into three parts, Part- A, Part B and Part C,

Part A: (8 marks) is compulsory and contains 8 questions (20 words cach) al
least 1 questions from each unit. (Each question is of | mark)

Part B: (8 marcks) is compulsory and contains 4 questions (50 words each) at
Jeast 1 questions from cach unit, (Each question is of 2 marks)

Part C: (24 marks) is compulsory and contains 6 questions, 2 from each unil

(4{:1[} words each) candidate is required to altempt 3 questions, one from each
unit, (Cach question is of 8marks)
Objectives:

This course will enable the students to-

. Understand formalion of food habits.

2. Know how various factors influence dietary practlices of

Individuals.
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3. Understand Food fads and Fallacies and their impact, nn foud
habits,

4.  Understand forces operating in modifying food behaviour.
Contents: .

UNIT I
1. Food Behaviour Concept:

a) Factor affecting food behaviour- Agriculture,
Economi¢, Environmental, Socio-cultural,
Psycholagical, Religious, Role of Industrializaticm,
Urbanization, Work Patterns and Mass Media.

-b) Food behaviour and linkages with health.

2. , Food habits:

a) Knowledge, Attitudes, Practice.

b} Food habits and dlE[ElI'}-’ patterns in dlﬁ‘erenl regmn
and communities in India.

c¢) Factors affecting food habits- Family size, composition,
structure, economic status, wnrking status of mother,
education.

3. Relation of knowledge, attitudes, hehel‘s and practices in
food behaviour,

UNITTI
4. Studying Food Behaviour
a) Identifying opportunitics and points of resistance
b) Planning and conducting food behaviour studies-

evaluating food behaviour.
5. Food

Facts, Fallacies and belief- identifying positive, neutral,
negative implications,

6. Dietary attern

" Factors affecting food intake, Food waste, Prejudices and
aversions, KAP of individuals and families- regional
variations and nutritional implications,

7. Modifying Food Behaviour '
Changing ﬂtntude ,Changing Knowledge, Changing
Behaviour.

UNITHI
8. Modilying Food Behaviour in Different Age Groups
. Intervention strategies and implementation- case studies.

‘9. Role of different members of family and community in
changing Food Behaviour

Parents, Siblings, Role Models

10. Indigenous systems of Medicine ~ Azyush
Home remedies

11. Legislation, Health and nutrition education
Role of media in changing food behaviour.
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Referefices:

. Sanjur, D. {1982): Social and Cultural Perspectives in nutrition, Prenlice
Hall, Inc.

2. Long, P.J., Shann, B. {1983): Nutrition and Inquiry into the Issues, Prentice
Hall, Inc.

3. Blix, G (1978): Food Cultism and Nutrition quackery, Almquist and Wiksells
Uppsala.

4. Gillespie, S., Mc Neil, G. { 1992) : Food and Health and Survival
Developing Countries, Oxford University Press.

5. Yadav R.J.; Singh P. and Pandey A. (2009): acceptability of Indigenous
System nfMedlcme in State of Bihar; ln::lmn] Prev. Soc. Med. Vol 40, No.
Jand4

6. Usage and acceptability of Indian system of Medicine and Homeopathy
in India, 2002 for Ministry of health and Family Welfare, Government of
India; Institute for Research in Medical Statistics, [CMR, New Delhi,

7. Macias;Y.F. and Glasauer, P; 2014. Guidelines for Assessing Nufrition
related knowledge, attitude and Practices. Food and Agricullure
Organisation of United States Rome.

8. Brown Millwerd 2010: Food behaviour: the International Evidence
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Paper 5
FOOD COMMODITIES AND PREPARATION
Hours/Week:5 Max. Marks: 50
Duration of Examination: 3 hrs Main Exam:40

intermal Assessment (10
Note: Examiner is requested to set the question paper of 40 marks only. Each
question paper is divided into three parts, Part- A, Part B and Part C.
Part A: (8 marks) is compulsory and contains § questions (20 words each) al
least | questions from each unit, (Each question is of | mark)
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Parl B: (8 marks)} is compulsory and contains 4 questions (30 words each) at

least | questions Irom each unit. (Each question i1s ol 2 marks)

Part C: (24 marks) is compulsory and contains 6 queslions, 2 from each unit

(400 words each) candidate is required to attempl 3 questicns, one from cach

unit. (Each question is of 8marks)

Objeclives

- This course will enable the student to -

L. Understand factors to be considered during selection of basic
commodities, raw and processed, and various aspecls of their
production and distribution.

2. Know the qualities and standards of available commoditics and their
suitability for different purposes.
3. Understand use of difTerent commedities in various food preparations.
Conlents:
UNITI
1. - Cereals and Millets, cereal products, breaklst cereals, Ready Lo eat
cereals.

a) structure, processing, storage, use in various preparalions,
, variety, selection and cost.

2. Pulses and Legumes - Production (in brief), structures. seiection
and variety.
a) Storage, processing and use in different preparations.
b} Nutrilional aspects and cost.

3. Milk and Milk Products - Composition, classification, seleclion,
quality and cost: Processing, storage and uses 1n dilferent
preparations, Nutriticnal aspects.Shelf life and spoilage.

4. Eggs - production, grade, qualily, seleclion, slorage and spoiiage.
a) Cost, nutritional aspects and use in different preparations.
5. Meat, Fish and Poultry - Types, selection, purchase, slorage, uses,
cost. Spoilage of fish, poultry and meat, uses and preparations.
UNITII
0. Vegetables and Fruits - Variely, selection, purchase, storage,

"availability. Cost, use and nutritional aspects of raw and processed
products and use in different preparations.

7 Sugar and Sugar Products - Types of natural sweeteners, manufacture.
selection, storage and use as preserves. Stages in sugar cookery.

8. Fats and Qils - Types and sources (animal and vegetable), processing,
uses in different preparations, storage, cost and nutritional aspects.

9, Raising and Leavening agents - Types, constituents, uses in cookery
and bakery, storage.

10. F..od Adjuncts -Spices, Condiments, Herbs, Extracts, Concentrates,

Essences, Food colours. Origin, classification, description, uses,
specifications, procurement and storage.
. UNIT I
I Convenicnce Foods - Role, types, advantages, uses, cost and
contribution to diet.

.m—_
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12. . Sall — Types and uses.

13, Beverages - Tea, Coflee, Chocolae and Cocoa powder - Production
(including cullivation}. processing. cost and nutritional aspects. Other
beverages - Aerated beverages. Juices.

| 4. Preserved Products: Jams, Jellies, Pickles, Squashes. Syrups.

a) Types, Composilion and Manufacture, seleclion, cost, storage.
uses and nulritional aspecls.

15. Food Standards -1SE, Agmark, FPO. MPO, PFA.

Paper 5
FOOD COMMODITIESAND PREPARATION -
PRACTICAL

Hours/Week:4

Duration of Examination: 3 hrs

Internal Asscssment ;10

Objectives

This course will enable the students Lo —

. Develop skills in preparing various food items.

2 Understand the principies underlying changes in lood characteristics
during cooking.

3, Learn proper handling, preparation and service of foods.

4. Be familiar with evaluation of food products for their quality
characteristics.

3. Understand and use various methods of preservation of [ood.

Conlent:

. Introduction 1o practical - Weights and measures- their equivalents.
a) Use and care of kitchen equipment, Table setting and service.

2, Preparing, Serving and cvaluating food items

a) DBeverages - Fruit and milk based, punches, juices elc.

b) Cereals - Variations in Parathas, Purees, Rice pulao, Biryani, Lemon
rice, Tamarind Rice, Dosa, 1dli, preparations using Nocdles, Macaroni,
Spaghetli. |

¢) Pulses - KhattaChanna, Rajmah, Sambhar elc. Vadas, Dhokla, Khandvi,
Kadis.

d) Vegetables - Vegetable Kofias, Cutlets, Baked Vegetable dishes and
Fancy preparations.

e) Soups - Variafions in soups.

) Stews - Vegetable and Mutton.

p) Salads & Salad dressings - Vegetable salads, whole meal salads,
Frozen salads.

h) Milk, Paneer, Cheese and Khoa preparations - Indian sweets: Barfis,
GulabJamun, Ghana murgi, Sandesh, Rasgulla.

) Meat, fish and poultry - roasted, baked, fried, curries, xababs and
Tandoori preparations.

7 Desserts - Halwas, variations in ice cream, souffl, baked and steamed
desserls, other hot and cold desserts. -

Max. Marks: 50
Main Exam:40
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k} Cakes- Variations: Creamed, Sponge-pastries, Swiss rolls etc.-.

) Biscuits/Cookies and their variations, shon crust pastry, Choux ﬁa:stm
flaky pastry and their preparations.

m) Sandwiches - Open and Toasted.

n) Snacks - Savoury: Mathri, Kachoris, Samosa. Sweets: Ladoos, (Gujias,
Malpuras.

3. Food Preservation - Preparations of pickles and jams,

Demonstration of various methods like drying, Murabbas, Sauces
Squashes, Freezing, Canning etc.
References '
t. Lavies, S. (1988): Food Commodities, Heinemann Ltd. London.
2. Hughes, 0. andBennion, M., (1970): [ntroductory Foods, MacMillan
& Co. New York. Pyke, M. (1974); Catering Service and Technology;
John MurreyPube, London. '

3. Dpwell, P., Bailey, A. (1980} The Book of Ingredients, Dorling
. Kinderley Ltd., London.
4. Phillip, T.E. (1988): Modem CGookery for Teaching and the Trade, 4th
Ed., Qr:ant Longman, Bombay. Pruthi, J.S. {(1979): Spices and
Condiments, National Book Trust, New Delhi.
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Paper 6
NUTRITIONAL MANAGEMENT IN HEALTH AND DISEASE

Hours/Week:5 Max. Marks: 50
Duration of Examination: 3 hrs | Main Exam:40

Intemal Assessment :10

Nute:_ Examiner is requested to set the question paper of 40 marks only. Each
question paper is divided into three parts, Part- A, Part B and Part C.

Part A: (8 marks) is compulsory and contains 8 questions (20 words each) at
least ! questions from each unit. (Each question is of 1 mark)

Part B: (8 marks) is compulsory and contains 4 questions (50 words each) at
teast | questions from each unit. (Each question is of 2 marks)

Part C: (24 marks) is compulsory and contains 6 questions, 2 from each unit
(400 words each} candidate is required to attempt 3 questions, one from each
unit. (Each question is of 8marks)

Objectives

This course will enable the student to

[ Understand the concept of an adequate diet and the importance of
meal planning

!Jl

2 Know the factors affecting the nutrient needs during the life cycle
and the RDA for various age groups
3, Gain knowledge about dietary management in common ailments.
Contents:
UNIT]
1. Definition of health and nutrition

Dimensions of health (physical, psychological, emotional, spiritual}
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2. Energy Requirements - Faclors affecting energy requirements

BMR, Activily, age. climate, dict - induced thermogenesis {(SDA),
physiological conditions

UNITII
3. Concepl of nutrilionally adequalte dict and meal planning
a. Importance of meal planning
b. Factors affecting mea! planning.

- MNutritional, So¢io~cubtural, Religious, Geographic,
Economic, Availability of time and material
resources

4. Nutrition through the Life Cycle

(al different activity and Socio-econemic levels) requirements,
nutritional prablems, food selection.

a. Aduithood

. Pregnancy

C. Lactation

d. Infancy

e, Preschool

I. Adolescence

2. Old age

UNIT I

3 Principles of diet therapy

Modification of normal diet for therapeutic purposes, Full diet, Sofl
diet, Fluid diet, Biand diet.

6. Nutritional management in common ailments.
Requirements and diet planning
a. Diarrhoea b. Constipation
¢. Fevers d. Weight Management
Paper 6
NUTRITIONALMANAGENMENT INHEALTH AND DISEASE
. PRACTICAL
Hours/Week:4 Max. Marks: 50
Duration of Examination: 3 hrs Main Exam:40
Internal Assessment : 10
Objcctives: '
This course will enable the students to --
1; Plan and prepare nutritionally adequate diets in relation to age, activity
levels, physiclogical state and socio-economic status.
2. Make the therapeutic modificattons of normal diet for common disease
conditions.
Conlent: |
1. Plenning and preparation of diets for diflerent age groups at different
socio-cconomic and activity levels in rclation to special nutrieni
requirements.
a. Adult






