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B.SC in food & nutrition is a 3years undergraduate course and also a multidi&:iplinary subject
which covers all the aspects of food and nutrition such as diet therapy, nutritional bio chemistry,
microbiology, food chemistry, community nutrition, epidemiology, food processing and
technology. research methodology& bio statistics, counselling physiology. Not only this , this
subject also have several job prospects like work in hospitals, gyms, food industries, health clubs
and also can work as food scientists, food technologists, quality control manager, food production
manager. Apart from that after passing National Eligibility Test or state eligibility test, students
can opt for academic career. Moreover they learn to understand the role of food and nutrients in
health and disease processes and will be able to prepare and deliver effective presentations of
information to food science and nutrition professionals and to the general public.

Paper Code Paper Name Course Qutcome
FNTACOROIT& Human Nutrition This course of food and nutrition composed of several
P units like an introduction of food &nutrition, cooking
of food, energy requirements, digestion of food and
also nutrients. This is the preliminary course for a
food and nutrition honours student.
They can Understand the food groups and their
functions. Acquire knowledge on different methods of
cooking Apply process of different toods Use
combination of foods in the development of food
products. ]
FNTACORO2T& | Physiology in Nutrition | This course consists of several human physiology
P portions like blood, cardiovascular system, respiratory
system, renal physiology. Cell and also practical like
measurements of blood pressure, pulse rate, ECG, BT,
CT, blood group measurement, haemoglobin
estimation of a human body. So from this portion
student can learn a lot about the physiology of a
human which is very much important for a nutrition
student.
I. Understand the Structure and Functions of the
ﬂl'iOlIS organ systems of the body
. Relate the Structure with }unulons ol the lIbbLICb
and organs LR L 1
3. Comprehend the Mechanmn of Attion’of" Organs
1\)/ 4. Relate the Physiology of the human body \wth Food
%\“\ and Nutritional requirements L) e ol
5. Recognize the Clinical Symptoms of Nutnllonal
N Deficiencies based on anatomical considérations.
FNTACORO3T& Food Chemistry, This part consists of several food chemistry topics like
P Biophysics and carbohydrate,  protein,  [at chemistry,  water,
Biochemical Principles | physicochemical properties, and enzymes. In practical
part students get to. learn about ' identification of

N o carbohydrate, protein .fat. osmotic pressure- and
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FNTACORO4T&
P

Human physiology

f [I1||s s 5lhe “human phyp]ology i pmtlon whillch
~composed of nerve, muscle,’ hormones,  and
“reproductive system. In practical students get to learn

abaut identification of slides, TC-DC count , visual
acuity determination.

FNTACOROST&
P

Nutrients Metabolism

"This section gives a clear knowledge about different

metabolic paﬁllways of the nutrients. It’s important to
study the metabolic pathways to understand nutrients
requirement for better health.

All the analytical methods include in this section have

a plactical impact in our daily life. This section will

help the students to pursue experimental work in
higher studies.

FNTACORO6T&
P

Nutrition Through Life
Span

From,this course students W|Il be learn about

'ba51c$ of meal planning and Physiological change

through life'span and RDA nutritional guidelines and
healthy food choices for - Pregnancy, lactation,
Infancy, Children and adolescents, Adults and Elderly.
From; this course students will be learn about
Nutrition through life span: able to understand
impostance of lifestyle, Diet and menu planning ,
physiological aspects of différent age of human, like
infant, pre- schooler, school children and adolescent,
Adult, pregnancy and geriatric. -

FNTACORO7T&
P

ELEMENTARY DIETETICS
AND MENU PLANNING

Dietetics, dietician, food groups,dietary guidelines,
menu planning, basics of diet therapy, diet for health
care and’ routine hospital are the.topics ‘covered in
thn portlon Students gaﬁher basic knowledge of

ele entary dletetlcs and how to. prepare meals for<

md‘mdual and patients. ! : :
Planmng ahH preparatlon of ‘normait d’ets different
ﬂuud dnets' soft diet and RAutrient” modified " diets,
t*utlénts get pkactlcal training abolit therapeutlc diets
wh ch are needed by 'the patlents in hospltal or at

home it setE g b o g e e

FNTACOROS8T&
P

COMMUNITY
NUTRITION

Cohcépt of T community, nutritional * assessmenit,

surverlllance diet survey, clinical sign, agencies andfc

pro'gr*amn‘1es Students understand’ about meaning o
commumty, its ‘types and all other aspects of it.

Y )

Anthropometrlc measurement of infant, comparison <%

WIt ‘nérms, growth charts, ‘clinical assessment, diet

S‘urve*yrl Practlcalx 'hands fon‘ tralnlng regardmge é

nut‘rmoma asseSsment of lnfants in¢lusive: offthelr
Elinicaliassessient land subyey 'of ‘diet! witHin
arglearn“dbyft‘ﬁe’students M flap

TS

FNTACORO9T&
P

kgl

EPIDEMIOLOGY  AND
PUBLIC HEALTH

O-OTQING LU

It 'lconsﬁsts“ about‘ healtn commumty health‘
epldemlologv. commumcaBl@ dlséasenand ‘thelr‘

coﬁtrol ‘prevéntion; pu‘bllc ‘héalth, 'Immuhuzatlon
eommumt\/ ‘health' care, wa|ter management waste
mahagement air pollutlon i" LA
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ow cost and me’dlum cost nutritiou uppl"ementary‘
reCrpe Fueld VISIt (health centre |mmun|zat|on centre
-ICDS, MCH centre, NGOs etc) ke
FNTACORI0T& | Diet therapy for | Fromithis course students will be learn about Lifestyle
P lifestyle disorders “disorders and - their types, aetiology  and
' management. Disorders like Diabetes, CVD, Obesity,
‘Gout, PKU, MSUD, Respiratory health, Cancer,
Arthritis, and Osteoporosis etc. |
"From this course students will be learn about
Planning and preparation of diet: Medical nutritional
'therapy that can address the syndrome like diabetes
and disease like' HTN, ' Mal nutrition, Gout,
osteoporosis. | :
FNTACORIIT& | CLINICAL  NUTRITION -Knowledge . being  imparted to. students about.
P AND DIET FOR SPECIAL nutrrtlonal rﬂanagernent of! physrologlcal stress, Gl
SITUATIONS IN LIFE diseases gall bladder and pancreatlc disorders, liver
dlseases renal dlseases allergy and- neurologlcal
dlséases THey get mformatlon ‘about different
dlseases and thEII’ management
Students ‘gather knowledge about planmng and
preparatlon of diets in different diseases condition
.llke peptic 'ulcer, viral hepatitis, fever, acute and
chromc renal failure. It will help them to prepare diet
charts in hospltaﬁ orindividual level.
FNTACORI12T& | Food Microbiology and Thls portlon includes 'both’ food microbiology and
P Immunology |mmunology Mlcroblology ‘portion’ includes both
bactenologl&al stddy and fodd 5p0|lage by others
':mi'élrob'e's‘Ei i 'Fbod[fermentatlon w1th the‘concep@ﬂf
probicfi lso'part ofth|s section, L Pl el
” ‘|th: I€a ‘.-'%paper students : wIII‘r Iearn abeut
:Brﬂ’" énte! detaction - | meéthods? Tofi ' basic " Food
mié E)'I‘ogy uAlso |t| inclidess: lmmune Jdiffusion

Ma—

it’ecnmque folr the measurement of’ ant|b0d|es and 7
antrgéns Tl T [avio oy =
FNTACORO13T & | CLINICAL  NUTRITION Th|s--port|on ‘consists ! of 'several clinical nutritio(
P AND DIET FOR SPECIAL coridltlon anH dlet forl speual srtuatlon like ‘dietary
SITUATIONS IN LIFE mod|f|cat|ons in' stress fever “diseases, and =<

j malabsorptlon syndrome disease of gall bladder and
pa |cr‘eas liver dlsease Irenal disease, allergy, é
_nelrdlogical disorder. | it e ‘ <
Pra|ctxca| portion con5|st of planmng and | preparatlon
ofd|ets for peptlc ulcer hepatItIS fever, rehalfallure
From 'this. ‘s;tudents |ean Iearp”about How to- prepare
dret fbrthesle'spemal healf "Ttbhd#t|0n§ of & pa‘t”ent
‘1"  Deveiopskillsin: blaniy -‘nghérapeuuc dret L
lAnalyzeI "the f d|sea§é

. £ 37 C:al‘chlate hutnéht colntent ofdiet plans H sy ;
Wéh"\JLﬁﬂafe thé vanohs typés bfldrets "_L“
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. assésp patient compllance

le@rn techmques in dlet traylarrangement and !

FNTACORO14T &
P

RESEARCH
METHODOLOGY
BIOSTATISTICS

AND

It lconS|st5v ‘of: research
?probIErns,l. stud‘y design, samplmg B
analy {i! = ,
‘:Stu‘dents :can: learn abOut ASSIgnment for calculat|on '
of rJnéan medlan mode standard de\natlon standard
‘error of mean and students ‘t’ test with provided

'1methodo|ogy-

is) preparatlon of reportl

data |

FNTADSEO2T&P

Entrepreneurship
Food Industry

in

‘ techriiques, positive impact on market

" Food business management :

‘How . to . develop business  environment,
;demqnstratlons identifying of key customer, data
@analysus ‘market intelligence, business. plan pllot
projects, ‘finance and tax calculation -

; Persdnal development and communlcatlon skllls

' Hellp to build self conﬂdencel on communication skills
“and body language, relatlonshlp building, léadership

From| this course students will be learn about
Entrepreneurshlp in food industry :

Can onderstand reason behind the success of top
ent‘repreneurs, SWOT'fanalysis, skills, goal setting,

and team’ building. - Groomlng, dréssing etiquette,
intérview preparation.” R S S

FNTADSEO3T&P

FOOD BORNE DISEASES

AND
TOXICOLOGY

FOOD

It consists of food born disease, lactose intolerance,

‘processmg systems and food ‘service areas; Design
‘and 15

tWa’cer lsdlatlo Wand enumerahon ’of bacteria from

'rotten foo‘dI ’bread affd Wegetables) testlng of ="~

_coefficuent of’sanitizers ' Visit to’ Food mdustry and

and mechanism of food born disease, food safety,
hyglene and samtatlon food safety management
toxic agents'in food. -

Students can learn about Assessment of surface
sanitation by swab and rinse method; Assessment of
personal< hyglene Desngmng of wvarious food

-f

ut"of cold’ storage ‘and' ware house,
Assessme:' f\:‘phy5|col chem|cal ‘properties .of, waste(

sarl‘mlzers and dlSlntectarlts Study lof ‘phenol

prelparatron of teport. | | daE - Hig , §

FNTADSEOST&P

Dairy Technology

Th|s section is completely based on dairy technology
Students will ‘be able to''learn about properties,
corpposrtlon products and |ndustry of milk.

Also  the practical ‘paper '6f this portion includes
d|fferent analytical methods to detect mllk qfuallty It
also includes dairy industry visit:

Both theory and practical papers will provide a'clear
knowledge about dalry technology which will help the
stu'dents to pursue thelr*career |n mllk mdustr\i »'aé

FNTADSEO6T&P

NUTRITIONAL
MANAGEMENT

AND

lt lconsnsts ‘
corhmumcabl
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|
COUNSELLING :psychology and counselhng, diet counselling at
;hosprtal and communlty level. ,' i
Organizing health camps and patlent feedback at
/ “hogpital and- communlty level. Diet counseling for
/ ;mother rand child care adblescent, 'obese people
/ 5d|a etic patrent CVD  patient follow up, and home:
/ " visits. Students get 'to know thoroughly aboutl

Icounselrng and management; N '
FNTSSECOZM Instrumentation ;Student can learn about functlomng of drfferent
A A _instruments like. Microscopy, Chromatography,
Spéctrophotometry etc. Also this portion includes
‘updated  version of the above mentioned

“instruments.
FNTSSECO2M Field study in | From this course students will be learn aboutField
' clinical/Community study
Setting And also Learn about what is clinical nutrition and its

implementation, RDA, role of hospital dietitian, staff
training and development, RD eligibility.
FNTGCORO1T FOOD AND NUTRITION fTHIS PORTION OF FOOD AND NUTRITION GENERAL
AND P 'COMPOSED OF ‘AN INTRODUCTORY PART OF FOOD
}AND NUTRITION | CONCEPTS ABOUT ALL THE
'NUTTRIENTS METABOLISM ALL KIND OF DEFICIENCY
DISEASES :
:PRACTICAL CONSISTS OF EYE ESTIMATION OF.FOOD .
iSTUFFS AND PREPARATION OF DISHES FROM BASIC
FIVE FOOD GROUPS.! DIET FOR PREGNANT AND
LAGTATING MOTHER SUPPLEMENTARY FOOD
PREPARATION OF INFANTS. ' :
FNTGCORO2T HUMAN BODY AND Thrs ‘course consists of several human physiology
AND P NUTRITION .portlons “like " blood, cardlovascular system,
EXItabIeceII regulatory system respiratory system,
DIGESTION ‘cell'and also practical like measurements
of | ‘blsod™ pressure pulse rate, "ECG, BT; CT, blood
,grdup'?measurement haemoglobln estlmatlon of a
I Fimanthody. so from this portion student can learn a
“ ;I?{t‘labeu “the ! 'ph\tSIoIogy ofl-a- Humah” whlch is “Very,
- rnut:h im "pBrtahtTor a nutrmon SEuddRELT T AL TI"I::(
FNTGCORO3T COMMUNITY ‘.Thus portlon dtlfood and ‘nutrition genetal- “consists of
AND P NUTRITION AND concepts of commumty nutrltlonal assessments of a’
HEALTH ASSESSMENT iperson v survelllance lsystem 1 |ntervent|on
programme nutrition educat|on e ‘ -
"In practucal students’ Iean How to assess the nutrition
| status along with dlet survey 'ORS preparation, and
; preparatlon of low cost and medium cost school

Am\l% " MI“M——

tlffln ‘ I ,
FNTGCOROAT DIETETICS This portion consists of several hospital diets, menu
AND P pIannlng , RDA, dletary management of differént

diseases, food allergy. - -
' prdctlcal there is plahning and preparatlon of fluid;
-soﬂ and soIId dlet peptlc ulcer fever hypertensmn,
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and plannrng whrch grves an clear idea about the
rherapeutrc diet preparation.

FNTGDSE02T

FOOD SAFETY AND
FOOD PROCESSING

“In this portion’ students learn about food additives,
-food spoilage, food adulteratlon, food laws, food
preservatron preserved products

1pract|cal students learn. detectron of food
addlteratron preparatron of jam, jelly, pickles.

FNTGDSEOAT
AND P

NUTRITIONAL
BIOCHEMISTRY

Thlrs is the biochemistry part for the nutrrtron general
‘students -where ‘they learn about carbohydrate

pr&tern fat metabolism, and in practrca! they |e‘arnf

abc%ut rdentrfrcatron test of carbohydrate and protein

g\OW Sadaa,
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B.Sc. Honours in Food and Nutrition

f”' Programme Specific

. :Qutcome
Interpret and apply nutrition concepts to evaluate and improve the
nutritional health of communities.

| - S

2. | Apply analytical princ‘i_ﬁlés of food and nu:ments in diet formulation.

3. | Analyze nutrients, food quality and manage diseases using diet therapy.

4, Integréte knowledge and skills in food and nutrition with professional
issuesaffecting the nutrition and/or dietetics fields.

5. | Devise research strategies for empowering and promoting healthy living
inthe community.

6. | Apply food science knowledge to describe functions of ingredients in food.

7. | Understand the role of food and nutrition for the welfare of the
community.

8. | Apply skill based knowledge in food industry.

9 | Change nutrition & lifestyle towards a better future society.

1 | Utilize knowledge from foundational sciences as a basis for
0. | understandingthe role of food and nutrients in health and disease.

1 | Learn some food processing techniques (like preparation of jam, jellies,
1. | pickles, squash etc.) which can also open a job opportunity. They can also

spread their knowledge to other people. This helps to form self help
groups.

e OF B e MRITEITINS

‘ - S LA IEND
a L vt LT WD e

AR s e = AT S
Scanned with CamScanner



