
^ t)-242 I'I.Sc. 1't Sernester

Theory

Coursc No, \UD - 101 l'ht'siologic.rl .'\spects ofNutritiotl

Unit-11 Physiotogical Aspccts ot Nutt'itiotr I 2 Cl edits

- 1.1 : Ci tt rr l'rtort s't srrlr: Heiu t, Blood vesseis, r:irculation of ihe blood; Composition of blood - plasrna'

ceiluLer content: llloorlprcssrue anrl it's reguiation. Circu1atory impoftance ofhepatio pofia1 system, lyrplra
systcln.

> 1.2 iDigestive systcm: Olgans ofthe cligestive system, Generalplan ofthe alimeltary canal- Salivary gland

lharyrx, Ocsoplagus, Stoll]ach & gastriciuice, Small intestine, large intestine, rectum and anal canal,

Paucrcas, 1-ivcr, Bi1c. Digestlor and xbsot?tion ofcarbohydrate, proLein and lipiC.

> 1.3: Elicretory s]stcm: Anatomy and fulction o-fkidney, fomration. composition, and excretion ofurine R'

ol'NiJl,e] i. $"'....lecllol l.^ L'nJ acio b"'e bnl"nl.,(

> L.+ :Iluscuhr. Sysiem: Strrctrue and functions ofmuscles ofthe face and neck, Muscles ofthe bach MIsr
ofthe abdcmiilal \dali, Muscles ofpelvic floor, Diseases ofn:[rscles

> 1-5: Rcspirator.y s:,stem: Aratomy, mechanism ofrespiratioll. regulatiofl olrespiratioo exchange or gases,

transpofi ofori!ger and qarbon djoxide.

Phtsiological Aspects rrf Nutr.ition il

2. L ftnlrlu]le systlrnl: l'ropcrles, natL.al and acquned Immunirv, fcaures of inn ne respoffes, antjg€n antibodies

types, prop.rlits. artigelr mtib.idy inieraoiion, B andT-cell biology, }'IHC, Auto irn une disorder!. h:persensitj

dJ,J allFrg). InrL omod.rla'.onlr too.].

> 2 2:NeFo:rs Sjstem: Ceriira.i nervous sysle _ struciu{r and functions ofbrain and spinal cord; Peripheral

NeFous system-spinal ne es and cranial newes; Autonoriic ne /ous system; Ne[rons

> 2.3: Seme Organs: St,ucntie.i;d ftinciions ofear, eye' skil, nose, physiology ofsmell, Sense oftaste'

> 2.4 : Endocrine System: Siructlue and tunctions ofPihriiary gland and Hypoihalamrs, Thyroid glatrd,

Parathyroid glaod, Adrenal and Srprarenal glands, PaDc'_eatic islcis, Pineal body, Th)mus glald, local

homoaer, Disorciers of-Lnilo{-rine glands in brieL

> 2.5 : Reprodltctivc Systen: Anatomy and Physiology of lenlale reproductive system- Extemal al1d intemal

organs- pLrbcrty in the ]'emale, Mensiroal cycle, monopause, Anatomy and Physiology ofMale Reprodnctive

sfsiE - Extemal and internal organs, Functions ofmale repro&rctive system
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je No. NUD - 102 Bioplly!:ical aLrd Biochemical Aspect ofNutrition

,it-3: Biophysical Aspect oINrtIition.

> 3.1 ,{,cid bisc equiiil)riltm: Bronslecl Lo1vry theory, protolysis ofwatel, hydrogen ion concenlration, PH, A
basc bala[ce, Hcndcrson and IJxsselbalch equation.

i' 1.2 TherIrxxl!nalnics: i]asics oitherLlodynamics. la\!i ol lhemodyrtamics and living organism, entropy,

enthaipy. Eftioicnoy arld fi'ec olenergy s,vstem, concept ol energy in biological system, chemical potential

> :1.3 Sepnr"itiolr l{chniques I:Principle and application ofcolumn chrcnratography, TLC, CLC, r{PLC: Mol

T,hasc systems. rrodes olLrpcrxtions, Application, Fundarnental Priociples of Centrililgation, Ultraceitriluga

and their aplrliclions in rrroLeoular wcight, and size detemination, Viscositl and its physioiogical irlpoftan

> 1.4Scp itiortcclrniqtesIl:Elechoki clics methods, Ele.trophoresis - Paper, SDS-P]\GE, capi11ary,lso

electrii [ocrsing. Agarose gel electrophoresis. Electrophoredc mobility (EPM)

Unit-4: Bi(,rhemirni,\spccl olNutrition

> :tr.1 Carbohl'dratc$: clussillcation and sources ofdietary carbohydrates free sugars, shoft chain

car6olud ies. stalrh. nor stalch polysaccharides,, functions ofcarbohydrates, carbohydrate coatent offood

requirenlents xnd intaL(es of dietary ca$ohydrates.

> 4.2 Proteins: C1lcl1ris11-l' olproleins, classiflcation and f,mctions of?roteins, Protein tumover. P'otein

require.renls, .,orlornration and s!ruclurc olproleins prlmary- secondary. tortiary and quatemary structure'

> ,1.3 Lipids: T_lpes rrf mtrual lipids and thejr lurciiolrs- structru'al lipjds, stomge lipids and metabolic lipids,

lats ii larious foorls. cruiosition of i'a!s in diers, chemical properties and characterizaiion offats. Waxes,

Cer.brosi.les- Gangliosides, PhosphoLipids a d Proteoilipids. Steroids and Bile salts'

> 4.,1 \uciei! Acid: Types oiNucleic AciJ and Lh.ir fllnctions, structure of Nr-rclcic Acid ,ciassification oI
N.,r.lcic A-.id. biuslnlhcsis and degradario ofpurioes xnd p_vlimidines and thei leglrlalion. hhe.ited dis
4.,1\uciei! Acid

slnthcsis and degradaLio ofpurioes xnd p-vrimidines and thei reglrialion. Inhe.ited disord

ol frLuine and Iiyrinlidil]e metabolism.

Course No- NL'D - 103 lretabolisnt of Nlacro and N'ticro Nutrielts xnd its Molecular Basis

I-lnit - 5: Nrciabol;s {r1 I'1acro Nutrients xnd its }Iolecular Basis

> 5.1: tr{etabolism : Citabolism, allelro I is m,catabolic, anabolic ard amphibolic palilways Metabolic

paihwa,s of m:icronutr-ient!.

> S 2 ii.letabolis!1r oi Carbohydrat€s: GLycolysis, ]'CA cycle, IIMP shurt, Bioenergetics' Glycogenolysis'

Alcoholic terLnenlalion. hor onal rcgulatio, olblood glucose'

> 5.3 Protein aDd Amino acld mclabolisfil Pfolein degmdalion, metirbolism of alomatic, sldnx conlaining,

IICAA an.l oLllcr amino ncids, tale ol nilroger ((lrea cycle), gluturinc and llanine cycie' proiein bjosyllthes

> 5.il Lipi.l mot.rbolisnli Rera oxi.laiions ol'salLLratcd iilly ccids tsiosvnthesis ol fatt'J acids AcerylcoA

carboxyLase reaciior. Ilios-vnthesjs ofr glycerides. c ho lestcro l & phospholipids, Rerulalion offatO/ acid

biosyntlresis
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\i, r.,...tr:,r, ..1 \lr,ilirl,

> 7. L Gener'al principies of lood h1.giene, hl,giene in rural and urban areas in relation to food preparation. Pers

hygieue anri lood handling habils. Placc ofsani'ratiou i, food planis.

! 7.2 (a) safe alld eilcctivc insect and pesi co[fuol: extlaneous oaterials in foods, priacipies ofinsects and pets

control.
(b) lhysic.rl and cheuicaL control Eff'ective control of micro organism: Inportance offiicroolganism in foo

sanitaiion. \,iicroorgrnlsfl as indicato. of sanitary quality.

> 7.1 S anitl rl.' rspects ol wa ter supp ly, s orrce ol water. .luality of water, water supply and its uses in food

ind{skics Purihcation a]1d disinJiclion ofwater prevcntion contamination ofpolable water supply

> ?-4 (a) Ellective delergeicy and cleaning practices: Impoliance ofcleaoing technology, physical and chemi(

lacrols in cleanillg, classification and fo nulation ofdetdgenls and sanitizeB, cleadng practices'

(.D) saniLary :specls oiBaste disposal, cslablishing and maintaining sanitary practiees in food plants, role of

salitaliod, geLltral saDilary consideration and sanitary evalnation offood plaDts'

Lnit 8 Fuod l',".. |u- r,rd I r '{l qili'l\

2 Credi($

{j,l N4etabolisrn cflron, Zinc, Iodine, Selenium, Fluoride, Chromium, Other essential trace elerrrents"

6.2 Polaie and Vitamin Bi2 dldng reproductioni Vitamin B 12 dudag aging

6.3: hon, Zinc, copper, aod Iodine iq $owth ard developm€nt, includiog cognitive dwelop:rea(emphasis o

inl'ancy and early child hood)

6.4 Sodinrn, Potasslurn a d chloride in hypertension

6.5 Role ofvital1lirls A, C, E aLrd seienium as antioxidants and their irnportance io clrodc diseases

6.6 Imporlarcc ofcalcium, Vitamin D, Magoesium, Phosphorus, and Vitamin K ir1 Botre Health

(eftphasis on iri{ncy and aging)

Coursr No. \UD 104 F{,od Ilygiene and Sanitation & lood Toricology, !-ood taws and Food Safety

Urit - 7 Food II:gicne ilnd Sanitation.

2 Credits

x

4 Crcdits

2 Credits

> 8.1. a. Co..ept and meaning o1'lborl quality and food safety, Iood adulteration, food lazards

b. NaturaL toxiDs.

> 8 2 Food la1\,s and 1eg1rlations lational and jntemational food laws, govemitrg bodies'

> 8 l- Oxposure, estimalion, toxicologicel reql rcments and dsk assessmeit'

) 8.4. SaieLl aspects ofwater and beverages such as soll dr-inlLs, tea' coffee, cocoa-

> 8.5.d. Sa;.t),;sscss erl oflbod conlaminants and peslicide residu€s-

b. Salely e'raiuation ofheat treatmenls and rclaled processing iechdq[es-
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urse Nu. Nt D - lqfEypr! imcrts on Nt!tritiutal Biochemistry

,onil- 9. Experiments on Nutdtional Biochemistry I
> 9- L Doterlninxtion of Saponilication Nul1rber.

> 9.2 DeterLriuttion of,{cid Number and iodine aumber
! 9.3 Estirnation ofCrerilinine ard uric acid in urine and blood
i 9.4 Eitinatiorl ol'Senrm cholester.ol, triglyceride.
> 9.5 Eslimilron ol Blood glucosc by GlLtcose oxidase / Nelson Somogy method

Unit - 10: Expel.imtnts olr Nutritional Biochemistry II

F 10.1 Estimatiol of Ser um proteins by B iuret method / Lowry method.
F I0.2 EstimatioL, of Albrunill / globul ratio by Biuret mefiod
> 10.3 Estinrtion of starch i.om wheat floru

. > 10.4 Estimation oflactose fiom milk
> 10.5 Bio chenlical tesiing offood additives

rqa
Course No. NUT) - J46 Eryef iments on Physiology & Nutritional Anthropometry (With Seminar)

.....
Unit 11i Eiperlme$ts on Phyilology

> I l-1 Microscopic exaEinatipn gfvarious tissues

> t 1-2 Determinalion ofclottiEg aid bleeding time

> 11.3 Enumeralion of RBC aild \\tsC
> 11-4 Estination ofhemoglobin and Red blood cell indices

> 1 1.5 Delermination of bioo-d grcup and Ri factor

> 1 1.6 Delermination olpuhe rate ard Blood prcssue

> 11.7 Deteunination of Respiratory Rate

> 11.8 Lung tunction test

> ll.9E.C.G- recoiding and analysis

Unit - 12: Nutrit;oral Anthropomqtry

> 12. L Nrlr_rijot1 status o1'l]e-school childroo using anthropom€tric parameters.

> 12.2 NEirilion status ol school goiog ohildron usi!8 aolhropometric paramate4

> 12.3 Nuiritioral stalos ofadolosoence us,ng anthrcponretlic pammeters'
. , a\.,''o,,'.r'.o pr,rl'rclrrqo
(Above nulrilional asscssnl;nSrshould be mdc by mcnsuring heighl, 11eight, head circumttrrnce' Mid-am

circLLnrftrenc,J. Dilfl and olher anlhropomclric iodices and skin lbld llicloesses)

Dodnroaded to'n vidyasasar univeciry by 14.139,211-194on 1sD hl: Mdvasg' uni*€'lv
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NI. Sc. 2"d Sernester

Theorv

Jourse No. NUl) - 201 Nutrition thlough Lil'e cycle and Grolvth Developrnent

Unit-13: Nutlition llrrough l,ile Cycle

> 13.1:Foo(l (;l-oups nnd Recourrnerrded Allowanccs
Illltereri l'ood groups anci plannirg dicts to Lreet llie lequiremcnt at different socioeconomic levels, Recommenr
allot,rnccs lor'hrdirts. Basics rcrlriroftenl tbr cornpolation ofthe allowarrces (compadson oflndia's reconlner
allowirnccs \\,ilh Lhrl ol LiK, USr\, FAO & \VtlO),
> 11,2 :Nutrition in Pr-rgnrDcv and La.tation
Nrltritionil siilus L\nJ gelcmL health, rveight glin ttir[ig pregnlrcy and naturc ofweight gain, rcquirements.
storagc ofnulricr{s in nollllal plegnancy. Physiological cost, complications fetal growth and implications olput
heailh progrirmurcs. liutrilional requirements of lactation.

> 13.3 lNutritiori irt irrlancy
Nuaitiooal st0tus of infarts, weight as the indicator, Nutritional allowaoce for the infants, breast feoding, breast

feeding versus lbr]m a feeding, Weaning loods suitable for infants, feedirg the premature irfaDt

> l3.4:Nutlition iu Preschool
Prcvalence oirnalnut lion in preschool age, food habits arrd nuldent intake ofpreschool childrc4 dietdry

allowatrces. .Jlnlrrneotdr_v lood.. leeding p r ograrrme. Io r presc bool childreo

> l3.S: NulririoD during school age

physical delelopn.nt Nuritional status of school age cLirldren, school lurtch plogran3mes, food habits, outritic

requirements foI school age chjldren

> 13.6 :\ulrir;,,n during adolescetrce

change ofBro\l,th, eharacGrislics of adolescents, outritiolal needs of the adolesceds, changes n€eded lo pleven

. 
makirtition in aiolescence

> I1.7:I',Ju,:'iri(. n lor Adulls
Nutritioo lor lne rd,rlr', bas's lor req'Llremerr nuirition and work efficiency

> 13-8 :Nutritios tor drc Agedtra"Jri;Jl.q"ir.ln"rt-, 
iio, o?"a, .o"io 

""onomic 
a'od psychological factors, clinical needs' malnuttition of

eldeily persons

2 Credits
Unir-14 Cro.vth and Dcvelopmc'll

> 14.1 t{uLl,Ln growth deve]opnrenf
) 14.2 Ureri rc anC neonaral groMh
> l4.i Skc[ral and rnusNlar grofihs.
; 14,4 Reproduclive growth ind'devgloplnent.
> 14.5 Detcll)rlnants oi glowd1 ard deve]opment
> 14,6IQpact oli altsrcd nutrition on growth and development

; 14.7 Clra ;rs :n Booy cornposilion lhlotrghoul lhe life cycle

/ l48Atr,3,1,,o,.s r boLly compo"irion anad LhiiI.iSTEg,J:X.:?.;,o," , ,2.0..44: copr sn,: vidy&.sd' unFEry
n.,d,r.aaed trum Vidhsraarxn'€rsi v b)*'-'-^-':' 'ji;;;il';;i;;;J";.;:"'"'* 
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,{c No. NLtL} - 202 Diet Therapy

tj,ril-15 Dirr {hcr.epy I
[5 I Intr0L1..ticn ro criuic.li Nut.itiou and Dietetics; Definition and histoq. ofdietetics. Die,"r,"r1o"t"o"t
cLrlrlelrpolirr\ rrlfdiral mlnr{cltlent lntel1e]llionship behveen 1bod, nutrition and health. Factors aflbcting foodchoices. Bu r,: 1:;.irrcillles ol plitning a Dourlil diet: chaftctedstics ofa normal diet,ne€ting ,.utdent
LeclLrircmelLr ol :riiiririLritls aurlfamily. Use ol.dietary guideliles fbr.Indians.

! 15'2 obj tc t ir rs 
-of 

dict therapy- RegtLar diet and rationale for nodifications in enelgy and other nutrieats,lcxhne. flui.l. soi diets. princjples of entel.al and palentetal nuh.ition

,I Crcdits

2 Credits

i5 i rssrss*r('.t of riitritio.rr status iu clinical situations and development ofnutrition care pra,,]fs.e-. r , , .l ,,, ,,t 'l , u\ LLr hL)\D' I sctrlp_dierary, clinicai. iriotoei;i.;;lti", behavioral merhods.

i:::" .. : : NiL L,:l..d ior.(L,unscling. r,-urritional and heaith crrnditi<rn. inci;ing body car_e_ skn, hair, faildnoi. - .' \.' r,.. qrJ|ds,.,cla.CJ arO. ll.Ct f-Oo,e.,r.

15.:1. Dieirt-r rlranagenent for Dutritional disorders.
Proteil -d 'Lrergy' 'air{tritio[ (hospital and domiciliary teahnent), vitamin A deficiency, other deficienciosteopoxrs,s- i(rdirrc :rnd ilon deficieDcy dlsordets etc

t ij: Diri'!' rn:iDxgcrncllt ofrebr e Lliseascs Fc!er-acute a]]rl chronic (TuberculosN, ]Joliomvehtis. tvohrneum.t;,r-i liiasies, chicken pox, maiarial problem with resistance virus, chil:ungunea.

Unit:I6 Dicr therapy lI
i6.l Dietaf\ pr.irciplcs and managenent Gastro_Intestinal Disor.ders -Etiology. spnproms, ffeatment andpre\.xrjon .]'irr 'ollor|ing: i Gistrilis 1] Fcprr( u .er rri. Draffhoea ir CoNlipalron \,. Malabsorption svudroJo
Spru: Tror,rr,':prl:r'i i,ilcerative corlns.rrJ cruhD sd1s<rscvii DL\ erricuro.is v1ii- rdiable bower syndrom

> ili-2. {,,r,r.. :rri!iroinkstinar {riscasesr Gasrroesphophagear reflux and csophagitis, Disorders ofstomauh-
indigesrio:,. .,'llrcl,.jia_ gasltiais, (causcs, perhologv, management). Nutritional managemerrt

L6.l Nurrill..nal nraoagementi,, pulmonary diseascs: Nutdtional managoment, causes, pathology of c]r:rc
obstrucrire irltrnonary disease. cvstic fibrosjs, pncuraonia, al1d tuber.cuiosii,

15.,+- Rllru r,rt;c d;sorders: N!(ritjonxl maoagement, causes, symptoms, heatm€nt of Aribritis_ osteo and
rhelnnalold :!lrhrilis. goot, preventive rneesures.

16 j Li\er'1.ijc:1ses: Nutrii;o|al mitnagcmcnt olHepatitis (A, B, C). Cirrhosis, Cholecystisis. Cholelirhiasis
,rlcohoiic li\.r diseirse, cholestatic liveidiseasc, inherited clisorclers

166. l'xn!r:,,t;tis FurcLionat res.,s end dietary managcmeni of.tcurc and ctlronic pancreariiis.

l6- Nsrrr,i,,q,c:rl rlir,-ases: SLrukc,epi epsy, nrrgr.aine, pal kin son,s, neru otrnodla nrJ,as the.ria gravis - carNI l(Llo ., - Jroo rr. .. .r. ol,r,.,Lenr".

ooy, r,idcn trcm vi.lyasagar unrversiiy by 14.139211.194 on l5 Da@nbat 2a2o : 12:os:M: ctapy,lshi : Mdyes6sa {]nivffiilt
c.s}bbB-cscanJhlon4o.
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Unit-20 liood jliotr.i ,,)l(,gy tI

,o, Nt i) .:,il.l lrr,0d X{irrollioklg"v llld Nutritional Anthropolog}.,

i l,i ) (, (l tU i(, rili{)l}il}

4 Credit!

2 Credits

2 Credits

2 Credits

1l*;.Tl.::::l:i.l.yrTllliri T 1"""1 . 
cultivation of ;niffoorganism and factors affecring the growth

mic'.ofga,isr,,, irr tborl - intiinsio and extr;rrl" pr"*"i".r tlrJ*A{;;;;;;;*H.
> 17.2. Cohliwinalion and spoilage olcereal, puises and their processed products

}' r /. i. L or tirnr riri rotr .Irrt sfo ilage ofvegetables aod Auits and their prcducts

p r/.+.Lor1.llL,r'r,rlrurr irrtl spoilage olflesli foods, eggs andpoultry, milk ard milkproducts

! 17.5 lreinrr:nlLrcl [ood ard it's 0utritional benefits

Unit-18 Nuf I itionnl Anthr-opology

) 18.1 I'tinciplc ofNu itionnl stahrs by anthropomehic assessment advantages alrd disadvantages.
F I 8.2 Agc group spccjfio hcight, weight, weight for age, weight for height, BMI. Iodiatr reference value, proc

limitation.
> 18.3 Body lat derernination - process and its impact on nutritioral anthmpology
) J 8.4 Body rNss derermination-
> i8.5 BMR dctel.I]]ination i.o111 Anthropometuic parameters.
> I 8,6 Diflercnt Aniiuopomefuic measues and theia importa,lce i11 4utritional stafus.
> 18.7 Aithroponetry - methods, reference standards itr children aud adults, scales ofcomparisoa (percertiles

scole) cltssii;iaiiorr and illterpretation ofsomatic data, somatic indicatorc ofpEM.

Course Nrr. It D - 104 Fcod Biotcchnology

Unif-19 Fc.rd Bioict.linaj{,g.\' I

> I9.1. a. Ltrc oi-ili.,technology for 1bod pr-ooessing.

.{ Credits

2 Cre.lits

- b^ln d ra n fcm, crtell for,ds - h isto rica t pe*pecfive, meohanism of fementation, efrect on nut itior*l yarue.p rv'1'uefcrrl,riyrnodrrredfdods-n€edrorGM_roods. food charierges, potetrtiar betrefits in agricurt*e, cn
engineercd flr input and output traits, nutxitio*l improvement, animal fJods, issues ofconcem"- safety oii
1bods.

> 19.3. Techxology lor procluction olalcoholio beverages
> t9-4. a. Feffi,.jnted oereal aird legr.ime based products, h?ditioual and yeasi leavened products.

b. Fennenlati,rn olvegetables ahd frlrits lactic agid fermentation.
c,.Ie nrcnrcr .nt.k p.o,l,r('ls yognurl, butlcF miJ|\. cheese.
s. rermrnrJL,Irr uIrneat a.d ji!h

'-,0 ,',. - o.:.ocn d... db) R,o,c.h.ot, g) nn,lt pne..eag:.ce-i-g
' -1 o!,1 l' ,rt\ ri! i,i e t| o d o I loo d p resorvarron by physical meiirods _ i) Hear processing: steriiizar

lll-:l-t:,li 'Ll . 
Lr rr rg. L.rnrirg. t] cotit preseruaLion; rcr.ig",otton, r.".,ing,'a. cze dryrng. iftiseruted

.],- .,.,i... ..iriu..rr..rf .rr_,,nunJs-r!.);..,,ln.,,,r
Urern..r . I !d: ri c, concernrlrion, tcrnlenrarion, preic*aUves. preservatioD by natural andnicr.
compounrl. L oiogically brscd preservarjon sysicn and pr; bioric bacreria, newer method oftood piesen Eli.

DoMroad.q rrcm vidr$gai trnire^iry by 14_139,21 1.194 on 15 D6embe2a2a : 12toa:44t copytlsh : vdya*sar udvmry
dwslePda'P\?lk /DJ sy,aous cBcs/.;;", -,
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o" N[]D il)-] Foorl Microbiology and Nutritional Arthropotogv

t'ood lUicrilbiol{!g},

17.1- iLnporlrirce oltnicroorganislns jn lood cultivation ofmicroorgnnism and iactors affecting the grolvth
rricroorganis r n.s ir1 lbc,.l - i[tr-insic rtnd exirinsic parameters tl1al af]lot lnicrcbial growth. -

17.2. Clontanrinrliorl irnd spoilirge o1'cereal, pulses and their proccsscd products

17.3. Coniirnrrnllion rrd spoilage oi'vegetables and fruits and thci products

17.4. L-outarr,niLlio 1 nncl spollage ol'flesh loods, eggs and poulhy, ililk and milk products

,l Cr rditr

2 Cr'.di(s

I

> 17.5 Fcrmenlr.i lirod rnd i1's nrtlitional herlcflts

Unit-18 Nutdtiontl r\utlu opology

Limitution.

Coir:se No. \UD 104 j:cod Biotcchnolog]

Unit-19 Food Bi0icrhnology T 
._.

> i9.1. a. L!e !l iii.,technology for llood processirg.

2 Credits

! 18.1 Prin;iplc olNuuitior:llslirrLls by anlhlopometric assessmenl.- edvantages and disadvaniuges.

. 13.2 Ag: g|rrLp specilicleight, weight,lvejght tbr age, wcight ibr hcight, Blvll. India referencc value, proc

> L3.l Bcrdl Lii detfilniratlon process and its impact on nttritional anthropology

> I S.4 Bod,-r Lnirss derelrxinatioo.

> 18.5 BMR cleieruination fi:orr Anthropouelric paramete*.

> I3.6 Dlllcrerrl Arllhr.'opomchic meitsuros and their impoltance jn nutritionalstatus.

> 13.7 Allthloltrr:rct{. -. fiethods, relel e ce stand?r(ls ir childrcn and adults, scales ofcomparisorl Gercentilcs

score) ch:sill:r(iorr arld intcrpretalloo olso]nalio data, somatic indicalors of llEM.

J Crodits

2 Credits

b. Indian tir..,en1e,:l foods - histoical perspective, mecha:ism of femrenBtion, effect on nutritional value.

) i9.2. ccDeLi,:ally modifiecl loods _ need for GM foorls. foo.l chalienges, porential benefits ia aSricrlture, cr- 
.ogir""r|,o ]1, ;put arld outputlraits, nuiritional improvement, animal foods' issues ofconcem safety of(
1bods.

> 19.-1. lechlnlogy 1or pioduction ofalcohoLic beverages

> i9-4. a. l-cm;nier1 ccieal and legume based prodocts, rraditional and yeast leavened pmducts'

b. Ferirent3i ,,n (rf'/egetables .1ncL fiuils - laclic acid itmentation'
c. Fermerrle(l iijlk lro.Lucis - yoghud, Lrulier oliLLq cheese'

d .Ferncntdi,rrr oI racrr and llsh.

unit-20 Food t];oirrltiotogy ll 2 credits

- 20 1 SdltLi' .,:pcrts of loo.lprod$ced bv Biolechnology and Geneiic eogineering

' - 1...1 .'\ -or:lre,oa'r Jo,,p'-)''"'"'i' "r'f 
i*r -"'r-od"-;r HeaL D'occ'srng: srer"'z"-

fJ.r,'.. .. ... .l " ., ' 'l r'c ':''rion: "':'gt"on"r'e/rng 
n''"eJr\:ng remge'1red

Lr e' .o ' ; , ''' 8' 'r' ' rinr I dsanr) JJrciv reni.'

che icar !icrhods 1i1.., 
".'l.."1' 

i1"';]'i"'-*""t-'' *"!"1""1'"es' . 
P'esew' nr bv naturar a'timicr.:

conpourd, r,i(rtogicail-v 1,,'"",r r,' ""'";;l; ";"; ^"?i'" 
i'oi"ii" t*"'i"' 

"erver 
method of food presewatit

Dosm+qfto^v:vfJ,ir,nu;:vy:js,"ya?:Jil::"il1j:ffj-i:,i:f.Ti.::;:11;ii,3ii1;"3i,i.i,,,1#;I**"**"'



Practical
,\\

Ntll) /i{li.-pclime ts on food Microbiologv and Revie}v Work

Unit-23 ?r€Iaraiioi, cl r:i;rmal Iiiet chalt

I-iDit-21 f]xpclirn0nts un liod Microbiology
> 2 L l Idcrti fi r,rtio| oI uricroorganisrn - yeast, mould, algae.
! 21.2 Sinlile siaiLring. lrurn staining and hangLng drop ptcpalation-
> 2 L I Ob sei v r L iotr ol' cultrue chal acteristi cs and prep aration of culture media.
F 21.4 lclenlificulion of micloorganisms il curd.
> 21.5 ldentiicrlion olfio[ld in bread.
) 21.6 Bacte|iologirnl lestirg ofmilk

Unit-22ItcYie\\ W{rrk

4 Credits

2 Credits

An indepelldcol re!i:l' work should be uode|1aker by sludent under the guidance ofa teacher. A repofi shoul{

submifled rii 'Lhc iLr.. of scin.ster in a standafd L.rmat. T]Te revieu, topic can be selerted rn collsultation with

supenisor.
'Ihc sfr.r,lent r ill be r.qLrire.l to appea| belore examiners board and to deliver a semjnar on lhe review work

rLll-
\l D /y'Fref.Jrati,,n ol'Diel ( hartrnd'lhcrapeulicdicrcharl in Hospitals

2 Credifs

C0u.se \t).
4 Credits
2 Credits

> 23-l Preparatiltn ofDiel chfut ofinfants
> 23 -2 ptepaftlo., ol dicl chart for preschool children

> 23.3 prepararion ofdiet chart for school children

> 23 .4 preparalton of drei chad for adolescents

> 23.5 PreParairon oldiet ohart for o1d age

> 23-6 Prcpalalion of diet ohart for athietes

> 23.7 Prcrzflat'ion ol cliet chart for pregnant mother

! 23.8 Preparation ofdiet chart for lactating molher

llnit-24 fh(ral,ndri diel t lr;,rl in Hospilals
i 2i.rPreparr: .1ul drL c""n 'orcli"bulic Pilj(nLs

> 24.2l'rcpatulon of diet ohat lor hypcrtefflve patiejlts', iil ,""rr," "" i, ir, , , t,rn ru' p,i;"nr" " irL caro;ovgscrLI'rr flirments

t 14 a Pen z'n,n of Lliet chafl for hvpelrecic /Coul patients> ia.a e'"putr^u of Jier chaa for hypelreci: ic:lll1l:i::> .iq,.5 P:r;;;nin" 
"f 

diet chaii for p;tie'ts wilh renal diseases

> 24.6 Praaralion of diet ch'tat lor ca'cer latients
; ;:; ^ 

"'- " -,- ,; ,";'o'.po . -,'6 n,e"," 
"lol:",,1.-,:i il i i,iiJ,Llllli;:,ii ;;;i;];..:i,iil ,; ;;.,;ttt:,i::i"'l",,llt,:T'lll_q:":.:::i,f,1."1!','*

;iJ,,'ffH:i:"'1,i1;:"iji*ffi.,ji";""^i-.inim"'nocropari"ntsinanvdiseasecond']tion)

2 Credits

t--
Ir

'i srrcciirl lirL^i pro.essirg technorogy: a) Membrane technology (reve6e osmosis and ultra filh-ari
'. r : i.,. u'.lr ,,. r.F..ot .n, n.r.. ,e.l"o ogr .- pr"du.Lior ol en,,.mer dmy,r.e. orolea\c l,

i,1.1.r.''.1 r' i'.r ',.. U , t e||7\tte. i, .oL,,l drJ bcvelage tndd.rn rc.g.. cheese. f.uif. juice. ,ine, ii
tcn(lctizinit & (le ir-!)



NI. Sc. 3''d Scmester

Theorv

Coulsc ll0. NUD 11)l t:lios(lrislics i Nutrition & llcsearch Nlethodology 4 Crediis

Unit - 25 Bio-.-talislics in Nu{ritior 2credits

> 25-1 Prcsentrtiou af data: Frequency distribution , bar and pie diagrams , Frequency polygo4 listogr
Scaili:rgrxl11

> 25.2Stati.qticsoldisfcrsicll:raace, nrean dcviaiion, standard deviation and error. variance
! 2:i.3 Chalact.risticsofdistril-.utiol1s: probabilit-v diskibution, normal distributiorl ,skewness, kurtosis
> 25.,1 \f erl. rlr. dix|, motle and percentile anJ pcrcentile ranh
> 25.a l.csliug ij)'l-.oiIeses: Nu]l Flypo lhesjs , lcvels of s ignificance, error of inference and estimatjon ofZsco
>:j.6 l)rrarrci. i. ltsts dfdiflerenco berween Lreans: t test, ANOV'A and posthoc analysis ofsignificance
> l5-7 Non-irrr1tlrr.itic tests: MaDn Whitney lest 

" 
Chi square test

) 2j.3 CouelaLi,rr aod Regression

Unit 26 Resrirch l::lh0dol.'gy 2 Credits

> 26.1 Oble(ii:.rs ofrcsearch:.lefinition, ob.jectives, lypes of rescarch, qua.ntitativ€ and qualitative researc

fooC and noi,:ri,r 1

262 Basic lrinciples of research desiSn: Meaning aEd nee4 b,?es of research designs explorai

descriptive, experimeffal,. suvey and case study - cross +ectional and longitudinal, Sfudy desig! iss

sampling mello& and sample size.

26.i Instrum?nis oi data colleciion; Obseflation, questionnaire, intersiew: reliability atrd validiiy ofrneasu

instiu,neDls, . .,li, nrililrgEment and qLlaliLy co trol

26.4 Resealci) Sraiegies in food and Nulrition:

descriptive sl!dies ( case stlrdie$, case-control and

26.5 Ethics ir outrifion reEearch

lssues in design, conduct, airalysis and intelpretatioi

cohort slLrdics prospeclivc and retrospective)

26.6 Scientilj,; writing as a ,neatrs oI comrd[nicatiofl: &) Different fomls - reseatch articles / notes, rcl

aticles, morographs, dissefiatioos, aod reporls b) components of dissertatiotr / tesearch rcport / atticl

Melhods olprcsanting research findillgs oral / poster

26.7 I]ackgroLurcl of iitei?ture reviow, ailns 4nd objectiYos, Methodology' Expenditure' BibliograPhy ofpr(

proposal fornl$lation, PERT chart.

26.8 Pilot pr,,jecl ind itsimportaocg.
26.9 lmplemcntation ofptoject proposal and its evahBtion'

4copyTFl:Vd,d69,Uq'Jslt}

d;: ;" v dlau;". a..,n.D&l
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I

No, NUD 3rrl U0)nputcr Applications & Bioinl.ormatics and Comnrunil.l- Nutrition

4 Credits
2 Credits

> 17.l Basios ri !..rplircr: a) Generatio,s of computer and types of computer b) computer hardware - cPcllphcrals dri,ic.s, c{)nrFrtcr lremory
> 27.2 coDll'ru1rr sorlwarc: system software, application sott ware, Operating systems, Computet Laogua

soiiltnre plciiu!.es
}. 27.3 Worcl [()rcsii,,'t dnd data nianagemcnt:- Ms Word, Ms excel and nutritionai data management,

Po\,:fPoint i1s itfPli.ation
i 27..1 ConccpL ul ilt!'.Llet - co,]tponents, uses. WmV, browsing, Searchilg l1utritionai idloftlation / (

do\,rioadirls tnd rlploi.li g through iuteLnet, application io nut.ition
> 21.5 lJisic H,rri.lrrnrtics lnrlodtciion to bioinformatios, its imporience and scope, Biological clatab.

frilnnr': rnd s.c()r{1at\ scquence databeses, Gelbank, EMBL, DDBJ, pDB, MMDB.
> 2l 5 (lurrenl ir(l\.irncclnents rn bioinformatics: lntroduction to Syslem Biology, Slruchfal Biology, Strucl

bioinlir m.rLir.. .. jrc :roin1'oonalics, itnLnunoinlonnatics etc.

) 27.7 SeqLreute iinalvsis:
. Sco:irg ntalrires: brsic concepl ofa scori[g matrix, PAM and BLOSLM series.
' SrqLLence-L.usc.l Detabrse Searches: what are sequerlce-based database searches, BLAST ard FASTA algoritl
r,erio,.rs r.ersiir:; oIIIL ST and FASTA

flnit -:8 Cr,rnrnuE i.i \r:irir:ion

l"!.1 Con-irnriLri'.r l-,calth concept: Definitior and briefstudy ofcom1nunity, family, village and block. Defitil
dinersion ar: I determinant ofhealth, posirive heallh, health situalion ir lndia, Relatiotrship be$reen hcalih

rotrilion. R.rlr nl pLrblic nutritionist in healtir care deliver.y. Heallh Tndices: fertili{ indicatot vital statis

mo.i lia,, r,-r, r: l :li 'r r:rd demographic ind;cator, human development Index. Rcproductive health hdex- n
l4\ill. bjlh iur.. s.)i ::atio, lroverty levgL- Colcept of disease, cal]sation (Ag,3nt, host, environmental facl

ironccnt and (iir:.ol & prcventioo, modes ofinterventiou.

2 8 2 \iljtritiri,r ;rt.rveNtioo Programmes - Objectives, operalion of feeding prograBmes iCDS, TINP, IVN

llrDl'- D\.."'1,,;1n. Na'rioral organizations and lheil role in nutdtion programmes ICNIR, NlN,IAIMB, IC
aFl-RI. inler :.1:r,lrLl organJzations FAO- WHO, LD{ICEL

2U.li{oiiitic: i;li,1-r.Lilrn },4eaniIlg, natllrc ard impo ance ofnutrition eduoationto the commudty' traini!

t orjr.'rs in nr.r: itjor: e(i,rcirtior plogr?mrne. PL inciples of plannrng, exccuting and evahaiion nut ition educa

]]1o.9].ln1me- ].'1"1]llr.].< and .fech,lqucs of or8anjzing nul].iLiot1 plogrammes using audio, video eids

exhiirliion. Pr rIiL:rirs ol' rlrrtrilion.

27 Corrpute. 4 pl)licn{ion & Bioinforttlatics

15 Decamber2o2O : 12:03;44; oopvflghl : Vrdv$agar lniveEiiv
o.w. c,.ed rDm V dFs.sarLlniveEitv bv 14 1s9'2J1 1s4 o
""'" "'""' " ';;r;il v.*q-.. '"D""*ovs""'parsp'nre=/Pc 

svrabus-c,cshurdto"dr

> 1g.,1 N tlitic]l and Nario0al c{evelopraenL: National nutritional policy Aim objectives, guideiiocs and tl
are.rs.PDSljiLrlicdislrjb trorlsystemNccdlorvol|mterismincolnmlmitydevelopment'Assistanceavaii
1. \','ritmlar-i r ,r.Icies liom fiinis;rles, tlcpartllrents, Govemmcnt of India' Cenlral State Social Weifare B'

el.. nirli(rnal , rr ilr.n slx-veillance sysl.iln elc.

J

2 Credits

i



,151 \rr.'lUl)3i;-: llorrcr:tis ol \utrifion,rl Gcnomics & pr_otoomics and Drug & Nutrient Jnter.ction

tiflit_?9 Cit)D(epls r,t \ tl.irir)nal Gcnomics, I,r0tcomics aud i\{etabolomics

13 ] ]]:l:liln., ."ls o-rDND _ st'rcrure and functior
13 I X:::i::"li'1,tq"d" #;:ffiI
li I llii:l::::1,.:lncn, ni.pZii, 

",,&_pcR ror gene expression

?t,lll: :f l,i,l.lil.r "ii,.r.,i'*q"r.:#*1;;ffi;"iljifi :t'

4 Credifs

2 Credits

2 Credits

2g I :,r tr.,, ,. . ., ... , ,.... .\, i, ,\. d,ru v_rr K rorgene exoresston

^n,,.:,l u,]i',r, i",.,v'.:',::::Y,.'e.s:ll,iil1 sp"ecial reference ro vitamir and other macrorut.ienr, b) rol
;il! li:,:*lH f ll, :.? :r.""y-'r'-i:*,ll[;."";ffi:"if; :il: "H*:l"fiJ'ffi ffi:w i l \,,!Lrr \rr ar oll)- r I I ., r jo,.. o,,i , N,.. ...,. r r , - 

,, ,l:, .oIr or(ota\c|r' .he epir.er-rrc rrperoire. br cpi3encric e.,,1 nL titi, r.r .l-,n",i1_Lo,r,."rrr,_"''-'_v!'!-'wr!Pl4,vcroroccprceneocrepertolre,b)bplgeneticel
ohe<ir\, ! -.1 .r i ., r-.n ^.- 

mothcl. to regxlate the rudesirable gene expression of f.iuJ [k" 
"o,

obesity and dirbctes,

Utrit - 30 Drug & tiirtrient litteraction

> 30,I Drugs aiiri pliatmaceutical compounds- natural and s,,r.rthetic, use ofexcipients.

) 302 characrr:_istics ofdrugs actio[: phanaacodynamics, pharmacokhetics, rcute a.rd fo.rtr ofexcretiol.D'ut abu.e u lrr,g .i s-:iance

) 30 3- Drug-n r trie&t interactions - effect of drugs on ingestion, digestion, absorption and metaborism ofnutrients, efir.! (,n nutiitioilal siahis, effect on organ {irnction, drug dosug" and 
"mcacy.

30.4- Nutri€r1 lrll€cts oll drug therapy - effects of dietary compositiorl interactions belweea medication ar
mi1k. iron, h.ril juices, antacids.

f0.5 Inlestini,i !:rioroflora arld nutlition ofhosts, pre-biotics a.rd probiotics.

30.6 i.Iulr'ien1:i rir medjcine.(Phaflracologic nse of tuhients)

iverslly bv 14.133-2r r.1e4 on 15 De.enbet m2O : 12:03:441 hpvtlshr : vidvdas', unrvereliv



r N0, NUD 3r)4

-.11 Prtventill
lioirixl Medicine and CorDmurrity flcalth

rr rr rl Social Nledicinc I 4 Credits
z L redrt\

31 1 Health prauriirg ir1 lndia including various commiuees and National healttr policy and heaith goalsfrom time 10 lilrre
31.2 organis,'rd sector with reference to cenke, state, district aod block level stl]lctules afld rocal bodiesPancirayati Rrj

! 31.3 Or-garisuLiotr and lunctiotrs ofcomrrwrity health celters and primary health centers) 31.4 I lcrlih l.llr,co r.er

) 31-5 Primtul hcrllh cill.u and concept
F 3i.6 r\lternatiYc systenis ofmedicine, like Alureda, Homcopathy, gtc.

Unit - 32 I'rcvrntir,. ,rurl Social Medicine II

,/q,{
Course \r'. \I.jil .;-,--::'i)e! imcnts oa Biostatistics & Computer Applications iE Nutrition

4 Credils

tJnit - J-t ll\n riri" ' $a Biu!tatisrics

Urft - 34 Contpuir ' .,.frplicxtiors in Nutrition

2 Crcdits

) 3l.l Definitiorr nnd scope ofsocial and behavioral sciences in health
F 32.2 Concepr rrn,1 significance ofsocial structure and social organization
! 32.3 Cnltrrl.e I ntl behariior related to health aod disease
> 32.4 l,olilical ilnd econonical aspects ofhealth
> 12 5 Conccpls ilnd techniques of i[fomation, educatiotr and commmicatioo including colaseliog methodolr
F l-.0 I nt r t'n .-lal scniulion

Practicnl

2 Credits
> 33.1 Compuiri;on of mean, median and mode ofgrouped and uogrouped data

> 33.2 Dala r-e,;r'.se1llation by, bar diagram, histoglam aod pie diagiam

) 33,3 Corr,pul'rtir-,ir of slaodard deviation and standard eoor ofmear
> 31.4 Slxdcnl. l-r.:;r - a) fo! Independent group b) paired $oup
! 33.5 lihi sqr , r:st
> 3J.6 Coflpu,-,:j,Jn (rf corelation goefficierl

> 33.7 Compu: ,ror of c,ne way ANOVA

,l Crrdiis

> 34.1 colnprtl r lpplicxlion in Nuftjtion and Dieletics
)> 34.2 l:ormulriion Bar diagram, Pie cliagram, Line diagam ITom the supplied data using MS Exc€l

> 34-l Alrrlvsi:{rl rllrtrilional data using computer-tlse ofsotlware packages'

> 34.4 (.Jseol:vls word data reprosentation in tabulir form, manipulatioo oftables

> 34.5 ljsc oi )':r llxcel - data tablrlation, data reprcsentation by chafis

> 34.6 SlrLti!liLi,l xflalysis of.dala by Ms Excel
> 34.7 Use !i :rls powcr point

irr,,v r , ,i ,n rkr vidi?tsaslr uniu"Lirv Lv 1a,13s.21 1-l 9a oh 15 Dacenb* 2a2o : 12:o3t44i cowrjght I Vidvasagar UnireEitv
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.' \o. \Ut) ,t'r'i llnal Slryey i1l(l ,\dlanccd lood & Nrtrient Analysis

nit * J5l{ulritiu::,,r Srn.ycl
2 Credits

Tlie Stridents sholiLl irxrlicipai,: in a nutritional survey in the commuaity and submit a report during exarnination.
Sun ey uav l:re rtrric \)tr ll']e 1'ollotvilig topics:

) J5.I lleterri!nution ofsocjoeconomic status
) 3S.2 lle te|nr,:,r: i ir)n o l- energy .equiremeDt of sedentary pe$ons
F I5.-i rietclrr i::, rtion o f energy requirement of light, moderate and heavy workers
F l-5-1 ti,--rttrrr; I rtio]1 o f nr.rtritional consumption by questionnaire method
F 35,5 Delernri;ntion of nutdtionai status by weighing method / cooked food method.
) 35.6 strid\ t,:r lluttilionol status ofthe beneficiaries under National nutitional prograrEme

U[it - 36 .\dlairrrii tbod and Nutrient Analysis

F 36- I l:sti,:r; 'r of calcium in food.
! 36.2 llstinrr i .,, ofphosphorus in food
) 36.1 Ilstirrr 

',u ofiron in food.
> 16.+ Estinlc',..n olascor-bic acid in food
) 36.5 Estim:,..,n of ihianine in food
> 36.6 Es{;rNf irl: offood Composition

2 Crcdits

I

I

t
versiiv bv 14.139.211.1s4 on ls Decenber 2D2o : 12:W:aai copttqhr ; vidvas'Oa' UniwNilY

i,.ri*^,a**-,".,,**'*ds/sh*Pdi'spnnr+/Pc-ensbus cBcs/iuinqo!'pdr

4 Credifs

m
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),{t:



Nt. Sc 4'r' Semcster

Coursr.No. \llli 'r i.or)(l unrl NLrlritio, Scrrices in Hospital xnd Nutrition ir Critical

itnpo ance ufnuiritional care ard tbods

Care
4 Credits

2 CredihUnit 37 lioorl irrrl Nutrition Ssrlices ill llospital

F 3?.1. Scopc ti.r lbod alrd nddtion seNices ir hospitals-
scr\icr ,l] ltospilals.

! 37.f. Rolt r-'1 nuldtion suppofl team- dietetic intems, dietitians (therapeutic, administrative and
corlsLtlrrr,,l. r riirl) nlcdical doctor s and mlses. Team approach in pitient care, psychological
cnnsirlemtirtrs in pirtictlt care, irter persr:nal relationship with patients.

) 37.i. T).p..s ., t s.r!iccs- services io plimary, secoadary and terriary health care setup, paticnts in
dil'lcrcnt cfiliJul c.ire ce[ters, post-na1al, pediatric andgedatric Datients,

F 37.4. Blsir r;.,rrlity oanage8etrt in trxtritioD senrices_ total quality, structuriEg qualityprogam in
heithh citr,:_ i,.sessfi enl of quality of services.

, j/.: 1,., - ,.iacUoo meeting patieit needs and wants, managing customer,s expectatio4s,
ass(lsriu iriit r.iil s satlstactiotr as a mark of qualigr

! 3?.1. CLr,rr; jLrs rllLalih/ imprcvement- strategies, trainhg and mouitorhg.

Unit 38 Nulr!];,, l:! Criticrl Care 2 Credits

) 38.i-\'rr'i ,J ca;c: Nutritioaai care ofhospitalized patients - hospitar marnutritioa, impetus for improver' nfirriii0r,' , ofpat;enls, not tional screening, assessment ofthe c;itically i11. preparation ofnutritio;J caplir .

> 38.1 j'jirrii' .'rl support systems: Nutrjlional suppolt systems and other life saving measues for the criticrill .r,:,, r, rru . rrLt intake and prr-rvidiflg nutritioo support seftice, role of immuno gnhancers, conditiona.r.. ;, Inurne-! ppre({J,lls ,lld sl?ecjal diers.

i 38.1 Pl:rr,rrl r'. fllonitorirlg.and manrgcment ofcntcral anal parenteral le€ding: Desigrer feeds, cornmer
Iterl!. lcf 1 rs, appljcaiions ar]d oompljoaliolls.

> i8-liIr,rrr..,,,rntot-highri$l(conditio[srincludingpatho-physiologicalolinicalandmetabolicaspecrsin
folL , , in ' . r ons: bu rns. CV complications and srirgery, cancer, aIDS, muttipte organ failu&, chronic re
lr rl i' {( ,.rr}"Ls lrrnsDlani. Cl tmct surg9ry, hepalic faih]re and tmnsplants, neu.rosurge.y, flacturcs aro'h".,' , . . ..1r' !.. trr.rmd rn,l s. t)s.\, Jumping syrdmnre.

) 38 5 Itrr.rt , c tbr crirically iti aincl rcquiring tong term nufi:itioir support.

) 38.6Cor,,r'. iions i,l nutritiowrl suptrurt systcms: Ltchding re-feediflg s]a1drome, palliarive carc,
rehiibilit i, ,,ids (sr;rges).

r). ',.:,rri,iLvtdFsa:i,universiryL4lal3e.211.10.onl5Dsconb€.2020:12:os:44:coplnshr:vid}€sasaruniveE.ry
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.c 
io- )l l!l r .l i'iutri{lon counselirg :rn.l Sports Nutr.ition

ii1\

nil -lq \ t.' : :,,t\r.ii,ra

) 19.l l"l.Lrl"r' (ronrsclirg: trclin'ti(,concopt,theroieofcrinicardietician,therecipients.counselino
en\,ir.r!rr i ..., syslclls nppfoach lo nuLriLiollal caae: oven.iety of{1e system. co,nnon""n ofrfr. rr.nrn.
Dirri.ianrr.r ,:riol th,: nledicaiteanr and outrcach set,,ices

)> 39'l T:rci''' I 'r' CoLrrsciing: dietaly diagnosis and tests ror sukitional status - correration, clinical and dieta
iniirnrlxll(jr. rrtrition.ri and health conrlitions including cales ofskin, hair, face, ha[ds, feet etc. ps],chorogic
coLr(litions. rL,rl .llcrgies, agil1g, gender ,':lated and otherproblems. Aesthetic attributes ofdiets.) l!l'l'\s" ri irirrl r-'raDoitg co[rpono11r: ]nedicol histoly assessrn€ni - techdques of obtaining relevant
inlorrr:rrl''r' r)iilir-nr. Mc.trrods ofinre|view verbai and nonverbal techniques. counselhg modeis - data
aual\'sisi(rr " r'' b io log ical, enviro n rre ntl l, bel]avioral data). Facilitator resource anarlsis - c1tl]n inatjo{ of I

ass..isr... ,,.tss. llcsigning ofcounscling plans _ goals and objectives, classifying objectioos, resour:ce
pLii irnl - rt rrrc plan alld designing evaiualion inskuments.

> l9 :rll' ' . 'trlion rnrl evalrtation conlpononl: resoLlr'ces and aids of counseiing the client/patient- clieat
coLri irL|]Jn,J.. ro ordiuatioo ofcale pians - lhe provision of learning experience. Measuriag fhe Success of
pcr i 'rn' r r Lienr irnd e',,arLrating rhe coullseling proeess. patient educatjotr and couoserjng - assessment
piri.ni r:-,. ..ir:blishing rc!o , corLiseling relalionship. Follow up visits and parient education

) l!).:'\,r: .,.(l\!citcv: coicepts aDd pmctices in nrtrition advocacy steps fbr success concept of
mir '.irr :LrLr'rriLrir in all child sLrn,ir,alprog*rns and in naiionalhealth and development programs-
Nr! .,f'. ri lu1(l rr utritio 11 advocacy - Nutrition Mission ofva ous states and its implicatiom, need lor
re\ ,,';_. . nulrition policies.

Unit ". 40 ,:,',!. i: I :1i0rr

4

2 Credits

2 Credits

> 4ri.,
11c

mil

' ..i rJ !lre mal)age cnt ol'litncss.and health: Nutdtion, exercise, physical lirness aad
-'r'r.l rijtirishir. Signillranre oiphysical lltnels and nuh_ition in preventio[ and
'rri,rii control regimcs NLrtrition guidelines lor maintenaDce ofhealth and fitness.

> 4(l 'r :, i.l rdquirelileots ofcrercise: Efl'ect ofspecific nuaients o11 work perforE]ance 3nd
ph,. NuL;;.nls that suppo physical activity, mobilizadon offuei storcs dxriEg exercise.

FlLt.',:i tr:l ' :nls

> 40' a;r'i,-j ' ir in sport activities: Spo[s specific requiremetris- importasce of carbohy&ate loading ple gr

arr; r.r1! .;rer,is, ,liets firr persorrs wiLh high energy lequircmerlts, st ess, Aacture ald
rnl :'

> 40. iii-1, ', rpir l.] rrcnts ,nd ergrgcnic ai(ls: Definitions, Use of diflercnt Ilufagenic / ergogenic
airi .r , rcirl s pple ents, sporls drinks, spoIls bars etc.

,i,"vi,*,r"v"*i.,.".o*'"adssho'Pdr'a+x?rr*rFc-ersbus-cBcs/nuu onpdr



\'l\o t\l! l! 1.1 N,I t :r ccuti'lls at,d I tcalth Foods & Foorl prgcecsing and Food preservation

Irit-41 l'$ltit,,,,ir.l,Ii and Ircalth Food$

U[it 42 I' rL,,r Pr' ', rir:lt ?:ttl Irood Paesrrvation

,J Credits

2 Credit!

4l,l i',hrtra, ririrlr:: ir) (hc o f ncutra ccuticals in h-aditional heaith sciences. Thei rcle in prcventing /
contr ollirllr cirscs. li) Dcfinirion, classilication, food and non food sources, mechanism ofactiotr. Role of
Omririr".l li, rrc ids. calolcnoids, dietary fiber, phyioestrogens; gulcosinates; orgatrosulphur compounds as

4 L - lir iir{ r,', :rl lbods: Dcliiitjon, devulopment of functional foods, benefiLs and sou&es offi&ctional fooG
lnclirrrr tlicl. i lli cls of processillg conclitions and storage. Development ofbiomarkers to iadicate efficaqr of
liruL'ior,uli lL!icnls

> '11..i lrr\cl l lrl ,)l nxt[acclrL]oal ind fulctionalfoods standards for health claims. Process oldea.elopine
prc(:li r1"11 r I , lirir:ul sludics. mell(cLirg and regl atory issues.

>.tr1.1 (r1l .r ,,1 coiDl)onclts u'itb polrnlirl heailh benefits: polyphenols: flavoroids, catechins is flavo[es
1.rnr r l'i, , :{!:rogcns, -Phytoseirls. CL[cos]nolates, Pigmentsi LycopeDg, Curcuobl elc. Organosulphur

c\rLr ' ' rL:r L:ornponerLs - PhyLale:, ProLcase lLlhibiiions, saponins, amylasc inhibitions,

haL1 ; lLrt ,s. llxivc bibclyrlamic l)rinoiples, in spices, condiments and other plant matenals.
l

I

{
i

) 42.1 . '.
rnill

i.r:hnologv of loocls and rlutfltional itnplications for cereals and pulses, fiuits al1d vegelable:

l ir: 1. fish & €gg.

r i,rr of loo(l ir reLrtron to shell lrt!-Spoilage in lood and irs contol: spoiiage Caused b}'
ir;r.rc; ia. fungi and vir'(rs), enzyrres. pets and rodents. B. Food dehydration add concentrrtrc

re ijnd coEccntGtion. t.ip.s of drj-Ers, faciors affecting drrngprocess.
;iirg: steriiization, p.rslc(rization, blanching, c:uxril1g.

. rvlrrifi; reftigeratioo, ficezing, fi:eeze drying, r€fiigerated gas storage.

r(l;;rtlo.: technology, alplicalion and safet] assessments B. Chcmicals in food presewanon

11, r', VerLt)rane tcrhrrL,logy lrcveise osmosis and nltra filLration), agglomeialron, ag'tar

,.,.l,-fechnoLog.v I'r!([rction ofenzy es _ Arrylase, Protease, Lipase, Lacuse and pec'ir

,,, .,,oi] ancl b.l er ag,: i,rd rtslry (e.g., Cheese, lruit, juice, Whe. ivleat tendar;ing and dairyl

.,";:j;il*;-;;,:-,;,;;;''-.'"*"",,.',^,'*"

,

l

42.1 .. . LL

tIlic 'i).l3rl

42.: \t:rti
42.a. C,,ld i
42.1 /'..1'oL

safeli ( ' ,',
Foo l
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't No ' iirl) ., .'.1(tiri{ioixl cpiden}iotoilY and I,ublic I-Iealth Nutrition

Uit *.13 t''rlriiiur , .ri(]rmiotogy

43.1 l)rllhiri, 1r rnd coqcepts ofspidemiology 
o43,2 tiuncc;:t. ol-hcalth ancl disease

43.3 l-vpcs r,icpirlcnriology and uscs 91. Epi<lernioiogy
43.4 lL,lc r r r,rnctics ir ttealili aDd (liseirse
43.4 l,cr,\:1s rr plevcnlion
r43.5 lnrport:r,ir i,ublic Ilealth Acts
43,6 ll.'rlrlj ,.1,[:urs ofdevcloped atld dcvclopirg coultries

2 Credits

4 Crcdits

2 Crcdiis

4 Cr€dits

UEit*44I'n"i.r Ii

> 44.t i,r L)tc

! 44.2 llirrh r.r
, +t+.-1 \f"lfrr
) 44-4 ia'nil1 .

F 44.5 Llon,mr

F 44.6 '),.'...,1.r,

F "14.7. ri L,'

F 44,8 ic. LI ,

r \(i(iltton

, l: tr1)f ulBtion gl.owth
-. irulh Etes, fefiiliq/ mtes, age-specific motality mtes, MMR, CpR, etc.
'\ rnd metllods ofcontrtrceptioo

..iarc and planning
i, irlrle nnd non communicnbLe disgases

' ,al clisorders like, ?neumoconiosis, hearing loss, accideuts, dematosis, etc
'''itioLral proble]l,s, etioLogy, narifestations and preve4tion. Components ofRCH care.

, :icliae. ofseryices lder RCH Program.

Practical

Aq>
Course No. \ , r.., t,\1.:.r\slrip

Unit - 45: i.f( ,r:r ,fti;ni,lgin llospital

(An indeper.lenr ri
Laboratory rrrie,rtr
prdjecl worl. ca,r 1,.

food industrts ',-
(The studehr sh, rii

and viva - v.)ceJ

i:l
2 Credits

2 Clcdits

J Credils
I Credits

Students ar.- 'eL rir lrcr lirrm internship in hospitals / foods serviqe institutions / Clinics and they have to submit

report on th in,,rrr, r,init)g d{ring examiiration, EvalrHtion ofintemship shall be made oD the basis ofreport ar

viva-voce e. lrrirlirl
4tt

Course N( lt '| ./ tt)tt J Worl{
Unit - 47i I ro.; .,rl ( ir

:L r,r irci work underlxken by studcnt undar the gujdance ofa teacher, car eithe' be a surve:

,,, h l'he ,"sc:rrch .h<rLtld l)c \ubriittcd at the end ofsessior io the foftrl ofa dissertalion T

,.!1r,irrralUniversitydepnllmcnts,al'illiatedreseaachinstituiions'qualiryool1hoilaborato'ir
irslilulions with prior'rPprc!'ul)

. ,1,jrr briore examincrs boflrcl flrd the clisserlation sha]l be evnfusted by treans ofpresentatior

il, 
'i 

v'rrsrqa, unir'e'sr/ o/ t O2o:'2:oJ:44: coDvashr ' v ov@sar u-neaiN
'' ,'";;;;";,,-,,.:. u-sv,bbre-cacahuh.,m'od'

Unit-46: i eI r1 , :ir:ri;on


