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ODD SEM 

Semest
er 

(Hons 
/Genera
l) 

Syllabus 
Module/Un
it 
 

Topic  No. of 
lectures 
(Hours) 

Teachers Distribution Project/ 
Student 
Seminar(if 
any) 

 
1st SEM  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Major  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

FNTDSC101T

: BASICS OF 

FOOD AND 

NUTRITION 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

FNTDSC1

01P 

PRACTIC

AL  

 

 

 

Introductio
n to Food 
and 
Nutrition 
Foods 
 
 
Foods, 
Nutrients 
and 
Cooking of 
food Foods 
and their 
nutrient 
contents. 
 
Food 
energy and 
energy 
requiremen
ts 
 
Food 
adjuncts 
 
 
 
Food 
Adulteratio
n and 
colorants 
 
BASICS OF 
FOOD AND 
NUTRITION 
(PRACTICAL
) 
 
 

1 / 
hour/we
ek 
 
 
 
 
1 / 
hour/we
ek 
 
 
 
 
 
 
1 / 
hour/we
ek 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
4 
CLASSES 
PER 
WEEK  
 
 

Soma 
Saha 
 
 
 
 
 
GOPA 
CHATTERJ
EE 
 
 
 
 
 
 
 
MOUSALI 
SINHA 
 
 
 
SOMA 
SAHA 
 
 
 
MOUSALI 
SINHA 
 
 
 
 
 
GC MS  
 
 
 
 

SS 1  
GC 1 
MS 1 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
GC 2  
MS 2 
 
 
 

NO 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
NO 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
3RD SEM  
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
MINOR 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
MAJOR  
 
 
 

 

 

 

 

SEC 
FNTASE01 
 
 
 
 
 
 
 
 
 
FNTMIN1

01T:     

ELEMENT

ARY      

FOOD      

AND 

NUTRITION 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
FNTDSC303
T 
NUTRITION 
THROUGH 

 
 

FUNDA

MENTA

L SKILS 

OF 

COMPU

TER 

 

 

 

Introducti

on to 

Food and 

Nutrition 

 

Food and 

Nutrients 

Carbohyd

rate, 

Protein, 

Fat 

 

Functions 

of water 

and 

dietary 

fibre 

 

Vitamins 

and 

Minerals, 

Food 

groups 

Basic food 

groups 

 

 

Basics of 

Meal 

Planning 

 

 
 
3 
CLASSES 
PER 
WEEK 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
2/ WEEK 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
1/WEEK 
 
 
 
 
 
 
 
 
 
3 /  
week  

 
 
 
SS & MS 
 
 
 
 
 
 
 
 
 
 
GC  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
MS 
 
 
 
 
 
 
 
SS 
 
 

 
 
 
SS 2  
MS 1 
 
 
 
 
 
 
 
 
 
GC 2  
MS 1 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
GC 1 
SS 1 

 
 
 
 
YES 
 
 
 
 
 
 
 
 
 
NO 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
MINOR 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

LIFE SPAN 
(THEORY) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
FNTDSC303
P 
NUTRITION 
THROUGH 
LIFE SPAN 
(PRACTICAL
) 
 
 
FNTMIN30
3T: 
ELEMENTA
RY 
COMMUNI
TY 
NUTRITION 
(THEORY) 
 
 
 
 
 
 
 
 
 
 
 

Nutrition in 

Adults and 

Elderly 

Nutrition 

during 

Pregnancy: 

 

Nutrition 

during 

Lactation 

Nutrition 

during 

Infancy 

 

Nutrition 

for 

Children 

and 

Adolescent

s 

 

 

NUTRITIO

N 

THROUG

H LIFE 

SPAN 

(PRACTIC

AL) 

 

1. 

Introductio

n to 

Communit

y: Concept. 

Concept of 

community 

nutrition, 

Communit

y health: 

concept 

and factors 

affecting it. 

2. 

Nutritional 

Assessment

: Concept 

and 

elementary 

idea on 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
4 PER 
WEEK 
 
 
 
 
 
 
 
3 PER 
WEEK 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

MS 
 
 
 
SS 
 
 
 
 
MS 
 
 
GC 
 
 
 
GC 
 
 
 
 
 
 
 
 
 
SS MS 
 
 
 
 
 
 
 
 
MS  
 
 
 
 
 
 
 
 
 
 
GC 
 
 
 
 

MS 1 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
SS 2 MS 2 
 
 
 
 
 
 
 
 
MS 2 GC 1 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
NO 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
NO 
 
 
 
 
 
 
 
 
 
NO 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
5th SEM 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Major 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
FNTACOR1
1T 

methods of 

assessment, 

Vital health 

statistics. 

 3. Diet 

Survey: 

Principle, 

types 

 

 4. 

Elementary 

idea on role 

of d i f f e r 

e n t i n t e 

r n a t i o n 

a l a n d n a 

t i o n a l o 

r g a n i z a 

t i o n - 

FAO, 

WHO, 

ICMR, 

ICAR, 

CSIR, Role 

of 

voluntary 

health 

organizatio

ns in the 

improveme

nt of 

Communit

y health.  

 

5. 

Programme

s for 

Improveme

nt in 

Nutrition  

 

6. Nutrition 

Education: 

concept 

and 

methods 

 

 

Nutrition 

manageme

nt in 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
MS 
 
 
 
 
 
MS & GC 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
MS 
 
 
 
 
 
 
MS 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
FNTACOR1
1P 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
FNTACOR1
2T 

1.stress,wo

und,surgery 

2. fever 

3. GI 

disease 

4. 

MALABS

ORPTION 

SYNDRO

ME 

5. GALL 

STONE 

AND 

PANCREA

TITIS 

6.Liver 

disease 

7. Renal 

disease  

8. allergy 

9.Neurolog

ical disease  

 

PLANNIN

G AND 

PREPAR

TION OF 

DIET IN  

 

PUD 

 

HEPATIT

IS 

 

FEVER 

 

 

ACUTE 

AND 

CHRONI

C RENAL 

FAILUIR

E 

 

 

 

1.general 

introducti

5 PER 
WEEK 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
4 PER 
WEEK 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
MP 
GC 
 
MP 
 
 
SS 
 
 
 
 
 
SS 
 
 
SS 
 
 
MP 
 
GC 
MP 
 
 
 
 
 
 
 
 
SS 
 
SS 
 
 
GC 
 
 
 
 
 
 
GC 
 
 
 
 
 
DP 
 

 
 
SS2 MP 2 
GC 1 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
SS 2 GC2 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
SS 2 DP 2 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

FOOD 
MICROBIOL
OGY 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
FNTACOR1
2P  
 
 
 
 
 
 
 
 
 
FNTADSE01
T 
 
 
FNTADSE01
P 
 
 
 

on of 

microbes 

 

2.growth 

kinetics 

 

3.microbio

logy of 

food 

 

4. 

microbial 

food 

spoilage 

 

 

5.food 

fermentati

on 

 

6. 

immunity 

system  

 

 

 

 

 

 

 

 

FOOD 

MICROB

OLOGY 

PRACTIC

AL 

 

 

 

 

 

Sports 

nutrition  

 

 

Sports 

nutrition 

 

 

 

 
4 per 
week 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
4 PER 
WEEK 
 
 
 
 
 
 
4 per 
week 
 
 
 
4 per 
week 
 
 

 
 
 
DP 
 
 
DP 
 
 
 
 
 
SS 
 
 
 
 
 
SS 
 
 
 
 
ETENSON 
LECURE 
DR S 
DUTTA 
 
 
 
 
 
 
 
DP  
 
 
 
 
 
 
 
MP  
 
 
 
MP  
E LECURE 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
DP 4 
 
 
 
 
 
 
 
MP 4 
 
 
 
 
MP 2 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
FNTADSE03
T 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
FNTADSE03
P 
 
 
 
 
 
 

 

FOOD 

BORNE 

DISEASE 

AND 

FOOD 

TOXICO

LOGY 

 

1.food 

borne 

disease 

 

 

2. lactose 

intoleranc

e 

 

 

3.Mechani

sm of 

Food 

borne 

disease 

 

4 Food 

safety 

 

5. hygiene 

and 

sanitation 

 

6. food 

safety 

manageme

nt 

 

7. toxic 

agent of 

food 

 

 
FOOD 
BORNE 
DISEASE 
AND FOOD 
TOXICOLOG
Y  
PRACTICAL 
 

 
 
 
 
4 per 
week 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
4 PER 
WEEK 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
DP 
 
 
 
MS 
 
 
 
 
DP 
 
 
 
 
 
GC 
 
 
GC 
 
 
 
MS 
 
 
 
 
 
DP  
 
 
 
 
 
DP  
 
 
 
 
 

 
 
 
 
DP 2 GC 1 
MS 1 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
DP 4  
 
 
 
 
 



 
MINOR  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
FNTGDSE02
T 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
FNTGDSE02
P 
 
 
 
 
 
 
 
 
 
 
 
 

 
FOOD 
SAFETY AND 
FOOD 
PROCESSIN
G 
 
FOOD 
ADDITIVES 
AND FOOD 
SAFETY 
 
FOOD 
SPOILAGE 
 
FOOD 
ADULTERAN
T 
 
FOOD LAWS 
 
FOOD 
PRESERVATI
ON 
 
FOOD 
ADJACENTA
ND 
PRESERVED 
PRODUCT 
 
 
FOOD 
SAFETY AND 
FOOD 
PROCESSIN
G 
PRACTICAL 
 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
4 PER 
WEEK 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
4 PER 
WEEK 

 
 
 
 
 
 
 
DP 
 
 
 
 
DP 
 
 
DP 
 
 
 
MS 
 
 
DP 
 
 
 
 
MS 
 
 
 
 
 
 
SS 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
SS 4 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

I

N

S

T

R

U

M

E

N

T
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