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Inl rnrluctioll:

[,carnin g 0b.icctivcs:

'lhc learuiirg objer:tives of a Bachelor of Nutritiou and Dictctics (Honors) dcgree i)rograul

includc:

Practicttl skills: to develop the ability to acquire practical skills for ruouitoring food and

mrtritiou-related ohnical problems.

Anall,lissl skills: to devclop analvtical and practical skills.

Knorvledge: to provide knowledge of nulrition. l'ood. and how to stay hcalthy to thc

population.

Career opportunities: to deveiop skills and abilitics that open up llew career

opporlunities.

Comuruuication: to leam to couununicate eflbctively with patients. individuals, and

nrulti-disciplinary healthcare teanl health professionals.

I{ealth status assessment: to design and car.r/ out health and nulritional status assessment

protclools.

Nulritional risk factors: to leam to idcntify nutritional risk factors and application of tools

for nutrition screenin g.

Nutrition and dietetic care: to ]earn to pro.r,idc uutritiou and dietetic care for individuals.

t:r'oups. and populations at l'isk oldcrclopirrg loug-tenrr health conditiorrs.

. Therapeutic diets: to leam to plan and provide therapeutic diets to manage and lreat

ruredical conditious.

. Higher edncation: to enable to pursue higher education and research in clinical nntrilion,

dietetics, and food science.

. 'Nutritioual assessment: Students leam the methocis and application of validated tools of
,assessing humau nutritional reqnirements and Ciet plaruring for the individual and

community.

Dietitians are specialist nutritionists rvho appl1, thc sciellce of food aud uutrition to

prolrote health, prevellt and treat disease to optimize the health of individuals, groups.
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conunullilics, alld populations. They are accreditcd to uork in roles such as communit]'

and public health nutrition. clinical dietetrcs, food serr icc systems nranagement. and

research. This enables thctn to work in settings such as hospitals, plivate practice.

research, the food industry. nursing hornes, sports teams, and food ser.r,ice.

Tlroughout this degree, the students will study the building blocks ol' nutrition:

biochemistry, nutritional epiderniology, public health nutrition, and pathophysiology. The

students will learn about medical nutrition therapy, which involves translating the science

of nutrition into dietary advice to manage specific medical conditions and to develop

community nutrition program plans to help improve the nufrition of communities. Other

subjects include nutrition and food innovation, allied health practice, and food service

management.

Expectations from the future graduates in provitling patient care.

Dietitians and Nutritionists are professionals who study, advise, research, supervise, or

provide preventive, curative, rehabilitative, therapeutic. or promotional health services

and who have obtained a qualification of degree under this Act, the duration of which

shall not be less than three thousand six hundred hours spread over four years divided into

eight semesters.

Competency Standards for Dietitians arid Nutritionists include the key areas of
professional practice, improving nutrition outcomes for individuals, groups, and

communities, critical thinking and evidence-based practice, and collaboration with

stakeholders.

Selection procetlure:

1. He/she has passed the Higher Secondary (10+2) or equivalent examination recognized by

any Indian University or a duly constituted Board with pass marks (50%) in physics,

chemistry, biology/nrathernatics. Admission is done based on the NEET exam / equivalent

-"^.@enloIlnola(Ioroott1UUaIrdPUprogIalns)IoIlowedby
a counseling session.

r
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Caldidates rvho harre studied abroad and have passed thc equivalcrrl qualilication as

d-etennined bt' lhe Assclciation oi'lndian Liniversities r'vill fornr the guideline to dctcrnrinc

the eligibilitl and ntust have passed the subjects: Physics. Chernislrl, Biologr,. Food.

Nutrition and Dietcrics. ancl English up to l2th Stanclard level rvith pass urarks

(equivalence to) 50% in physics. chemistry, and biology.

Candidates rvho have passed the Senior Secondary school Examination of National Open

School wilh a rnininrun of 5 subjccts with any of rhe follorviug group subjects r.r ith pass

marks of 50% in physics, chemistry, biology/Fo<ld, Nutrition, and Dietetics

English. Physics, CherniStry, Botany, Zoology, Food, Nutrition and Eietetics

English, Physics, Chernistry, Biologv. Food, Nutrition and Dietetics and any other

language

He/she has attained the age of 17 years as on 3lst December of the year of admission.

He/she has to furnish at the time of submission of the application form, a ce(ificate of

Physical fitness from a registered medical practitioner and two references from persons

other than relatives testifying to satisfactory general character.

During subsequent counselling the seat will be allotted as per the merit of the candidate

depending on the availability of seats on that particular day.

A candidate who fails to atter.d the Medical Examination on the notified datels; will

forfeit the claim for admission and placernent in the waiting list except pemritted b), the

competent authoritl, under special circumstances.

The name of the student(s) who remain(s) absent from classes for more than 15 days at a

stretch after joining the said course will be struck off frorn the college rolls without giving

any uoticc.

Duration of the course

The Bachelor of Nutrition and Dietetics (Honors) undergraduate degree program is ol
four years duration including a compulsory intemship.

Duration of thc course: 4 years or 8 semesters.

Total hours -3735 (thcory + practical +internship)

Sernesters - An academic year consists of two semesters

Odd Semester: June/July to November/December

Even Seurester: Norreurber/December to April/May
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Medium of instnrction:

Errglish shall bc thc rrrccliuru olinstructiorr lorrll thc subjccls of studt'aud cxarrrinutroir ol'

lhc coursc,

Principal/Head of the Institute

In an affiliated college, the Principal or Head of the institute must be a Dietician or a

Nutritionist. In a University setup, the Head of the Department(HOD) must be a

Dietician or a Nutritionist. The Dean must belong to Allied and Healthcare professions as

mentioned in the NCAHP Act.

to secure a minimum-

in theoretical

in Skills training (practical and clinical training) for

examination.

Assessment:

4. Patienl tuaragcrnellt and counseling skills

5, Docunrcrrlation

,hieve this, all assessmeut fonns should be and evaluated.

pt:tency Stantlards
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Proposed Crcdit Hours

Year Scmester Theory Hours Practic:rl Hours Hours

Pcr scmester

1 I 240 180 420

1 2 210 240 4s0

2 J 255 150 ${ 405

2 4 270 120 390

3 -5 210 240 4s0

., 6 135 330 465

4 7 165 330 495

4 0 660

lotal Credit Hours 148s 3735 '

Curriculunr Outlinc

Bitchclor of Nutrition antl Dictctics (Honors) [.[-1'cars progranrl

One credit implies one

week or two hours of

A semester is considered to have l5

tu,o hours of laboratory/practical per

(-)

,.)

i)

()

o
(.,) '

,)

()

()

,)

,.)

;h projects per week

CIL: Crcdit for Lecturc

CP: Credit for Practical

L: Ilours fbr Lecturc

P: Hours for Practical
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First Scmcstr:r

Course

cotlc

Course Titlcs Crcdits Hours /Sclncster

Thc

of)'

Pract

ical

T'o

tal

Thc

ory

Pract

ical

To

tal

BND

l0l
J t 4 45 30 75

BND

ta2

Hunlan

Anatorny and

Physiology

J I 4 45 75

BND

103

J I 4 45 30 75

BND

104

^, I 4 45 30 75

BNI)

105

System on

Foods

2 0 2 30 0 30

BND

106

Computer 0 2 2 0 60 60

lrreraay

BNi)

107

English for

Commruricatiou

2 0 2 30 0 30

TOTAL l(t 6 )) 240 180 420

4.

30

Basics of Food

Science

Euvironmental

Science
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Sccontl Scmcstcr

Course

cotlc

Course Titlcs Crctlits Hours /Scmcstcrr

(15 n'cclis)

Iheory Practical Total Theory Practical Total

B\ID

201

Food

Microbiologv 3 I 4';sd

45 30 75

BJ{D

202

Fundamentals

of Biochemistry J 4

45 30 75

B}JD

2 2 4

30 60 90

Psychology and

Sociology

Applied to

Health Care ,4 4

0 60

BND

205

Techniques of

Nutritional

Assessrnent 0 2

0 60

BND

206

Soft Skills and

Communication 2 0 2

30 0 30

BND

207

Computer

Literacy for

Ntrtrition 0
.|

8

2

0 60 60

TOTAL l4 )) 2lo 240 450

I

Nutrition

Tlrough Life

Cycle

BND

204

0

60

2

60
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'I'lrird Selncstrr

Coursc

co(lc

(loursc

Titlcs

(lrcdits Hoursi/Scmcstcr

(I5 u,cehs)

Theory Practical Theory Theory Practical Total

BND

301

Macronutrie

nts in

Hrunan

Nutrition

4 0

.i

4 60 0 6()

BND

302

Advanced

Food

Science

3 I 4 45 30 75

BND

303

Public

Health

Nutrition

J 45 30

BNI)

304

Basics of

Medical

Nutrition

Therapy

(Theory and

Practical)

2 2 4 30 60 90'
.

l

BND

305

Advanced

Biochemistr

v

3 0 J 45 0 45

BND

306

Food

Processing

and

Preservation

2 t J 30 30 60

TOTAL t7 5 22 255 150 405

q

I 4 75
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Fourth Semcster

Cours

e co(le

Course Titlcs Credits Huurs /Semcstcr

(I5 u'cchs)

Theory Practica
I

Total Theory Practical Total

BND-

40t

J I 4
45

30 75

BND-

402

J I 4 45 30 75

BND-

403 Nulrition

0

I

0 60

BND-

404.

Functional

Foods and

Nutraceuticals

4 45 30 75I T

BND-

405

Advanced
J I 4 45 30 75

Dletetlcs

BND.

446

Food Safely

and Standards
2 0 2 30 0 30

TOTAL 18 4 1',' 270 120 390

Clinical

Biochemistry

and

Pathophysiology

National Health

and Nunition

Programs and

Policies

4 4 60

3
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Filth Semcstcr

Coursc

code

Course Titlcs Credits

Hours /Scmcster

(15 r,eel<s)

Theory Practical Total Theory Practical Total

BND.

501

Research

4 0 60 0 60

BND-

s02

Sports

Nutrition
2 2 4 30 90

)i

BND-

503

Tools and

I 3 4 105

BND-

504

45 30 75

BND-

50-s

Food Analysis
') 2 4 30 60 90

Emerging

Dietetics

2 0 0 30
.,

30

TOTAL t4 8 8 210 240 450

\t/ '

4

60

15 90

Nutritional

Epidemiology

and

Arthropologl'

1 4

BND-

506
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Sirth Serncstcr

. . Course

code

Course Titles

,:

Crcrlits

[Iours /Semestcr

(15 u'ecks)

Theory Practical Total Theory Practica I Total

BND-

601

Social

Behaviour

Change

on/'Nulrition

Health

Promotion

J 1, 4

45 30 75

4 45 30 75

BND.

6G3

1 3 15 90 105

Food Product

Developrnent

? 6 30 90 120

BND-

(r05

Case study

Re'r,ieu,s

0

:

4 4 0 90 90

. TOTAL 9 13 22 330 465

BND.

(t02

Sustainable

Food Systems

J 1

Field Practice

in Public

Health and

Nutrition

4

BND-

604

4

135
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Scr enth Semcstcr

Coursc

corlc:

Course Titles (-'rctlits Hours /Scmcstcr

(15 n'cclis)

Theory Practical Total Theory Practical Total

BND-7OI

Infonnation

Teclurology in

and
2 2 4 30 60 90

BND.702

Entrepreneurshi

pinN 3 45 30 75

BND-703

Nutrition in

Critically ill 4 30 60 90

BND-704

in Dietetics

Services

2 2 4 30 60 90

BND.7O5

Nutrition in

Emergencies
2 0 2 30 0 30

BND-706

Applied

Dietetics/lntem

ship Project

0 4 4 0 720 720

TOTAL 10 5 22 165 330 495

r$l,

1 +

? .,
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Eighth Scmcster

Coursc

code

Coursc

Tiths

Crcdits

Horrrs iScmestcr

(15 n,ccl<s)

Theory Practical Total Theory Practical Total

BND-

801

Intemship

in Hospital

/Experienti

al Leaming

(6 months)

I sernester

0 t4 t+ 0 420 420

w*s\J

BND-

802

0 + 4 120 t20

Scientific

Writing in

Nutrition

and

Dietetics

0 4 0 720 t20

TOTAL 0 )) 22 0 660 660

Research

and Trends

il

Nutrition

and

Dietetics

0

BND.

803

4



First Senrcstcr

BND I0l Fundamentals of Nutrition
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CL CP L P

3 1 45 60

Course Namc BND 101 Fundamentals of Nutrition 4 (3+1)

Course

Description

The students would be able to urderstand the fundamentals of Food

and Nutrition and acquire knowledge of nutrients, their functions,

deficiency disorders, sources, various food groups, and recommended

dietary allowances (RDA)

Objectives l. To introduce different food groups, their nutritional value, and lheir

significance in daill' diet.

2. To recognize the roles of food and the role of different nutrients,

their requirements, and their irnpact on deficiency and excess.

3. To acquaint students with diverse methods of cooking and their

advantages and disadvantages.

4. Understand various food groups and RDA

Refcrence

Boohs

l. Srilakshmi B. 9th Edition (2023). Dietetics. New Age Publishers.

ISBN l3: 9789395161848

2. Dictary Guidelurcs lor Iudians A Manual, Rcvised Edition

2024. ICMR NIN, Hyderabad

3. Mudarnbi, S. R. Q007). Fundamentals of Jbods, ntfirition and diet

therapy.New Age Intemational Pv1. Ltd. ISBN-10 : 9788122433494

4. Barnji, M. S., Krishnaswamy, K., & Bralulam, G. N. V. (Eds.).

(2016). Textbook of human ntfirition. Oxford & IBH. ISBN 13:

9788120417908.

Dv,'

()

o

t)

.)



5. Chorvdhuri'SR, Taurbcr Acri B ()Tcxtbook of Food Scicncc aud

Nulrition. Kindle Edition.

6. Shadaksharas\\.an1\', M. Manar,. S. (2t)lt)): Food facts and

Principles, 3"1 Editiou, Neu, Age Intcnrational Publishers. ISBN l3:

978-9395161091.

7, G Subbulaksluni, Udipi SA, Ghurge PA (2021). Food Processing

and Preservation. ISBN: 978-8122472332.

Webliography https ://www. coursera.or g/learr/food-and Jrealth

https ://www. nutrition. sov

https ://www. who. int/health +opi cs/nutrition

Prerequisites Higher seoondary level l2th standard pass science or Food, Nutrition,

and Dietetics students

Course PIan

Unit Topic Hours

Coneept of Food and Nutrition :

Introduction to nulrition- definition of food, nutrition,

nulrients, and health, functions of food, food groups-

classification, Food pyramid, My Plate and dietary guidelines,

Recornmended Dietary Allowances (RDAs), Balanced diet

(rcMR-NrN)

9

Composition, Classification, Functions, dietary sources. and

clinical ruanifustations of deficieucy/ excess of the following

nutrients/non nutrieuts : Carbohydrates, lipids. proteiu. water.

fiber

9

Classification, Functions. dietary soulces, and clinical

manifestations of deficiency/ excess of the follovving nulrients:

Fat soluble vitarnins

Vitamin A, D, E, K and Water soluble rritamins - thiamin.

nboflavin, niacit pyridoxine, folale, vitarnin Bl2 and vitamin C

9
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-+ Classilication. Funclions" dictarl' sources. and c-.linical

tutanifesttttions of dcficicncl,/ cxcess o1' thc fbllou iug nutrienls

Macro miuerals- Calciuur, potassirull. PhosphoroLrs. Chlorinc.

Srilfur, Magnesiuur , Micro Minerals -- iron, zinc. selenium.

copper. l'rlangallese

9

Introduction to differcnt culinary terms

Boiling, Sirnmering. Poaching, Steaming. Pressure cooking

Grilling, broiling. roasting, Baking,

Saut6ing, Shallou, fat frying. Deep fat frying, Cornbined

(Moist and drv) Methods: Braising, Stcwing

Gennination, Fermentation, Braising. Microwave cooking,

Solar cooking

9

*Practical

Unit I Market survey of localh, available food items viz. cereals,

pulses. fruits and vegetables. milk and rnilk products, fats and

oils, nuts and oilseeds. sugar and jaggery, meat, fish, and

poultry and miscellarleous food items like biscuits, jams,

jellies, ketchup etc. aud their cost.

5

Unit 2 Classify foods on the basis of nulrients: Protein, Iron,

Calcium, Vitamin A, Vitamin C (list of l0 foods with highest

and lowest amount of these nutrients- Plant and animals

courses)

Calculate the cost of food required for providing a given

,arnount of nutrient for an adult rnar/woman as per RDA/EAR

for each food group : cereals, pulses. fruits and vegetables,

milk and milk products, fats and oils, nuts and oilseeds, sugar

and jaggery, meat, fish, aud poultry

5

&
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Unit 3 Overviov of Controlling techuiques and Food exchaugc

s.vstem

Controlling tecluriques: Weights and rneasures - standard and

household lneasures for rarv and cooked foods (rnetric)

Food exchange system and its applications.

l0

Unit 4

J

n

Standardization of basic food prep

Beverages: Tea. coffee, cocoa, fru

15

Unit 5

their commonly

shrikhand; rnilk

custards, kheer, ice-cream

butter milk, Iassi,

desserts and puddingsbased

Snaclis : Pakoras, upura. pohe

30
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Course Name Human Anatomy and Physiology'fheory

Course

Dcscription

This course shall enable the sludeut to learn about the structurc aud

functioning of the hurnan body.

Objectives I To understand the anatorny of the various organs and orgalt systerns ol-the

human body.

2 To understand the functioning of the various systems of the hurnan body

Reference

Books
Tortora, G.J. and Derrickson, B.H. (2017). Principles of Anatomy and

Physiology. l5'h Edition. John Wiley and Sons.ISBN I I19400066

Waugh,,A and Grant, A. (2022). Ross & Wilson Anatoml,and Physiology in

Health and Illness. l4th Edition. Elsevier Health Sciences. ISBN

03238346t2

Standring, S. Gray's Anatomy. (2020). The Anatomical Basis sf Clinical

Practice. 42'd Edition. Elsevier ISBN 0702077054

Webliography
Carbrey,J. and Jakoi.

University.

E. 2024. Introductory Human

:Available on

Physiology. Duke

Coursera.
:

htlps ://rryu,rv.coursera,prg/leam/ph),siolo gv?actiort=enroll
I

Prerequisites l2th Science or Food, Nutrition and Dietetics

Tt/



Course Plan

Unit Topic Hours

Definition of Hunan anatomy and physiology

Relevance of Human anatonly and physiology for Dietitians and

Nilritionists

Basic concepts *Anatornical positioning of various organs in the

hurnan body, Homeostasis -definition and relevance

2

Cell sfucture aud functions- Cell organelles -Structurc and

fuuctions of nucleus. cytoplasm. 11,sosones, endoplasmic

reticulum, Golgi apparatus, mitochondria. and cell urernbrane.

Movement of particles across ccll membrane -active lranspofl

and passive transport, body fluicls and their comparlments and

functions

Cellular gtrowth. Mitosis, and meiosis.

Tissues - Classification. structure, and functions

Body fat and r'vater percentage across the life cycle and

relevance for health

7

3. Musculoskeletal system: structure and functions of bone,

cartilage and comective tissue and rnuscle fibres. Types of

ntuscles, structure and funcl.ion.

Bone health- Changes in bone mass during aging: osteoporosis

"|

4.
Respiratory- System: Structure and functions of orgalls of

respiration, mechanism of respiration, Puhnonary ventilation,

exterual & intemal respiration. Role of hemoglobin. Regulation

of respiration: llervous and chemical. Respirat<lry function tests,

Lung volume & Capacities

J

67

"Curriculum ofNutrition and Dietetics (lntellcctual Ploperty ofthe Natioual Comrnission for Al[ed and Ilcallhcare Professions,

Mittistry of Health and Family Welfare)."

o
o
n

\,,

()

()

il

*)

J
J
O

J
rJ

J
J
J
J
J
J
J
J



Digestivc System: Structnre aud luuction of organs ol- gastro-

iltestinal tract- Oral cavity. oesophagus, stourach. snrall

urtestinc, large iutestine, colon, pallcreas. liver and gall

bladder.Role of liver, gall bladder and pancreas ur digestion.

Enzyrnes and honnones of the GIT. Role of gul

microbiota.Digestion and absorption proccss.Gul brain

comection

8

6. Excretory Systeur. : Anatorny'and physiology ofkidneys, ureter,

uriuary bladder.Structure and function of nephron. Glomerular

filtration rate.Urine fonnatiou. Nomtal and abnomral

constituents of urine.

J

7.
Circulatory System: Structure and frurction of the heart and

blood vessels. Capillarv eschange. Regulation of'cardiac oulput.

cardiac c1'cle, blood-pressrlre and factors affecting it. Systemic,

hepatic portal and pulrnonary circulation. Interstitial fluid and

lymph.Blood constituents-Erythroc1,tes. leucocytes,

thrombocytes, plasma.Blood coagulation. Blood groups

5

8"
Endocrine systenl, Sflucturc" Mode of Action and Physiological

functions of Pituitary, Thyroid, Parathyroid, Adrenal and

Rcproclucl ivc H ornr ones.

J

9. Immunology: Basic principles of Imrnunology- concept of

immunity and types. Immunoglobulin- Types, general structure

& fimction. T-Cells, B-Cells structnre & function. Humoral and

Cell-mediated Immunity.

Role oI nutrition in inrnrunity

3
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10.
R-cgulatlon o1' borh, teluperaluro: -fhcrmo gerrt:sis. thcrrrrolr sis.

pYrc:<ia. hr pol.irernria, rolc oi' skin iu maintaiuing bodt'

teurpcrature.Homeostasis -dcfirrition and relevance

j

11 Reproduction System: Male reproductive system -anatom\r and

physiology.

female reproductive system- anatomy and physiology, Organs

including hormones- structue and function, Menarche,

Menstruation and ovarian cycles, Pregnancy-conception, tluee

trimesters, Parturition, Lactation,' Menopause

7

Pr:actical

Unit 1

t.
Respiratory Systcm. Spirometry, Breath holding test, Usc of

Rcspirontclcr 1o cstinrate respiratory quotient

6

) Cardior.ascular System: M,jasurernent of blood pressure and

pulse rate.

Effect ofexercise on blood pressure and pulse rate

6

3.
Blood test: Denronstration: Microscope, Haemocytometer,

Blood, RBC count, Hb, WBC count, Differential Count

8

4,
Blood test: Dernonstration : Microscope, Haemocytometer,

Blood" RBC count, Hb, WBC oount, Differential Count

8

Digestion: Test sali\iarJ' digestion 2

6.
Excretion: Eranrination of Urine, Specific gravily, Albumin,
Sugar, Microscopic examination for cells and cysts

First aid medical skills like CPR. hou, to measure Blood

Pressnre

8
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Course Name BND 103 Basics of Food Scieuce

Course

Description

it is a first basic course in Food Science. The course enables students to

rurderstand basic principles of Food Science.

Objectives l. Understand the concepts and principles ofFood Science.

2. To gain knowledge of different plant and animal dcrivcd loods and their

nutitive valucs and properties.

3. Gain both theoretical as q,ell as practical knowledge in handhng foods

and applying processing principles.

R.eference

Books
l. Swaminathan. M.S(1987). Food science, Chemistry and

Experimental Foods (2'd edition) Bappco Publishers

Nonnan. N. Potter (2007) FoocJ Science (5th edition) CBS

3. Grisu,old R.M (1962,D;igitized in 2008) Experimental studv

of lioods (digitized edition 2008) Houghton Mifflin Publishers

4. Tlrangam Philip (1965 digitizedin 2006) Modem Cookerl'

for Teaching and Trade, volume I&II (Digitized edition 2006),

Orient Longrnans Ltd. ISBN 8 I 25 025 I 89,97 88125025 184

5. MacWiliams (2013). Foocl Fundamentals (lOth edition)

Pearson Educ ation. ISBN I 2 920 5 4409,97 81 2920 5 407 .
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6. Slrakrrntlrala Manar' &. Shadalthrasrvarnl'.(2(X)81 I''rxtrl l ; crc' t,s

& Principle.s(2{\08 Rcprint) Ncu Agc Intcruational. ISIIN

8t22422152

7. Srilakshuri .B.(2018) l-ood Sicience (7th edition). New Age

Intcnralional(P) Ltd. ISBN 978938641 8890

Prcrequisites l2th Science or Food, Nutrition and Dietelics subject

Coursc Plan

Theory

Unit Topic Hours

1. Function of Foods aud classification of Food groups: Cooking

Tecluriques Dry hcat and Moisture heat tecluriques,

Cotnbination techniques" Techniques using fat as cooking

medium.

Fruit & Vegetable Preservatlon - Pickliug. Preservation with

high concentration of sugar - jam, jelly, candied fruit,

Dehydration of fruits ald vegetables, Concentration - Tomato

sauce. Cannrng of acid and non-acid foods, Freezing, Chemical

Preservation

9

) Cereals: Structure and Conrposition of Rice, Wreat, and Millets.

Effect of cooking on starch- Dextrinization. gelatinization.

factors affecting Gel strength and Retrogradation; Prirnary

processing of cereals and Millets - Drving and Milling of cereals

and millets, Byproducts: Value-added products like pasta,

noodles, rnultigrain flonrs, and RTE mixes

, Pulses: stucture Composition of Pulses and Nuhitive value of
,various pulses; Cooking study of pulses rvith dif{brent cooking

media: Germination process and factors affecting germinatiou,

plocessing of femrented products frorn pulses like so.rrbean

9
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J.

Milk- Milk collUtosilion and nuriti\,c vahre^ lloulogerliratiul.

Pasteurization o1'millt. tvpcs of paslcurizatiou and cllbcl on

nutritivc value. LJH'[': Milk Products -- Flavorcd urilk. Icc

crearrl. Cheese tind Milk powders. Preparatiou of Indigeuous

rnilk products - channa, patleer, Sandesh, Rasogolla and Khoa

9

4.

Eggs and Poultn,: Struchrre ol' an egg: Composition aud

Nutritive value of eggs: f'unctional properlies of egg aud cookirrg

of eggs - green ring forrnatioll: preparaliou of egg powders;

Nutritive value of poultry nreat: Dressing of a poultry bird and

culs of pouhy

Meat - Structure of muscle, Cornposition and nutritive value of

rneat, Classes of ureat. Slaughter and steps in slaughtering of

animals. Postmofteur changes of meat, factors affecting cooking

quality of'ureat - Juiciness. marbling, flavor and tenderness;

Meat cooking techniquest Meat emulsion and value added rneat

products

<)

5.

Spices and Condiments: Roles of spices and condiments in

cooking; health benefits and types of spices & herbs; Essential

oils ,fixed oil and oleoresins; Primary processing of spices -
Sterilization of spices; rnilling of spices and cryogenic grinding

of spices; Curry Porvders

Oils and Fats: Types of fats and oils; Srnoking oils, Physical and

chernical properties of oils- FFA. Iodine value, saponification,

Rechiert Miessl value. fat ernulsif,ication and emulsifiers; Factors

affecting absorption of oils; Processing of oils- Oil extraction,

Refining of oils and Fractiouation of oils, hydrogenated fats,

Ma.yonnaise and specially fats

Sensory Evaluation of Foods: Types of sensory organs,

Perception of sensorl, response , Basic tastes, Preparation of

sensory card using various methods

9
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Practical

I Cooking nrethods Moist heat urcthods -
(i) boiling" simmcring, stearning & Pressure cooking

2

2. ii) Dry heat mcthods - baking. (iii). Fat as a medium for

Cooking - shallow and deep fat frying.

,)

3. Studying Temperature of gelatinization in different cereal and

millet starches and gel Strength

,,

4. Cooking of soaked and unsoaked pulses a

5. Common preparations with pulses - Composite mixes and malts )

6. Processing of vegetables- Fermentation and Pickling ,,

7. Prevention of darkening in fruits & vegetables
,,

8. Preservation of fruits - Jam, Jelly and Candied fruit 1

9. Preservation offruits - Dehydration offruits atd vegetables )

10. Processing of Milk & milk products - Paneer and Cheese. )

1l Processing of Milk & milk products - Cornmon preparalion

indigenous rnilk sweets like Channa based Rasogolla and

Sandesh

)

12. Processing of Flesh foods: meat & poultry- preparations

pichling and value added products - nugget , nleat loafand

balls

like )
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l3 Proccssing ol' Fleslr loods: Fish and sluunp pre;tarations lilir:

battercd sh'irnp. Piclilcd fish & slrrimp; fish uafers and fingers

2

l4 Egg Experirnental cookery- boiled egg, poached 
"gg. 

Cornrnon

preparations with eggs.

)

15. )

\N
-0(/,

Seusory Evaluation and preparation of score card.
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Course Namc Environmental Science

Course

Description

It is thc first basic course in Envirorunental Science giving an insight

into various aspects of enr,irorunenl, ecology, and conservation ol'

Nafural resourccs.

Objectives l. Understand the concepts and principles of Environmental Science.

2. Develop the students' knowledge base to collserve nature and

forests to fight climate change

3. Devclop and apply knowledge regarding Disaster managelnent

and preserve fte food chain

Refercncc Boohs
Fellorvs P.J (2017) Food Processing Technolog,, (4th edition)

Wood head Publishing series. ISBN 978-0-08-101907- 8

Nonnan. N. Potter (2007) Food Science (5'h edition) CBS

publislrers. ISBN 8l 23g0472X

Grisrvold R.M (l962,Digitized in 2008) ExpteyiTnsr\d study oJ'

Food.s (digitized edition 2008) Houghton Mifflin Publishers

Deepak Mudgil and Shrvetha Barak (20 I S). Betterages ;

Processing and Technolo&, ( 1" edition ) Scientific Publishers

,ISBN 9387 99 l7 25,9.7 89387 991729

Matz S.A (2008). Bakery Technology & Engineering (3'd edition

Reprint) CBS Publishers India. ISBN 0942849302

MacWilianrs (2013) Food Fundamentals (1Oth edition) Pearson

Education. ISBN 1 2920 5 4409.97 812920 5407
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8.

9.

Rrrberi Grrr (l(X)l) l..t"lt'tt,ylon L,ooking _(1" cdilion reprint)

Elscr'ier. ISBN ltt5-573(,3 l4

Minife and Minife( 201),).('oc,ocr, Con.ftction<tir., , cutcl c.ltoc'olata

procltrct,s' (3'o cdition reprint) Springer Nctherlands. ISBN

9 40 I 17 926i .9 7 899 40 | I 7 e263

Sarrjeev Kunrar aud Srivastava (2017)..t;rtti,t ond Vegetob!e

P re s e rv at i o tr (3'd edition Reprint). Intemation al, Book Distributin g

Cornparrl . I S BN IJ I 239243 7 2,9788 1 23924373

Prcrequisites 12'h Science or Food" Nutrition and Dietetics

Course Plan

Unit Topic I{ours

1, Multidisciplinary nalure of enviroruncntal studies- Definition. scope

and importance. Nalural resources- Rener.vable and non-renewable

resources and their associated problems. Forest resources- Usc and

over-exploitation, deforestation. tirnber erlraction, mining. dams urd

their effects ou forest and tribal people

Water resources- Use and over-utilization of surface and ground

water, floods, drought, conflicts over ll,ater. dams-benefits and

problems. Mineral resources- IJse and e>lploitation, environmental

effects of extracting and using mineral resources. Food resources-

World food problems, changes caused by agricuhure and

overgrazing, effects of modem agriculture, fertilizer-pesticide

problems, rvater logging. salinity.

6
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) Energy re sources- Groq,iug energy uecds. reuer'vable aud trot.t-

renervable energli sources, use of alternate energy sources. Land

resources- Land as a resorlrce. land dcgradation, nlan induced

landslides, soil erosion arld desertification. Role of an individual in

conservation of natural resources, equitable use of resources for

sustainable l ifestyles.

Ecosystems- Concept, structure and funcfion of an ecosysteln.

Producers, consumers and decomposers, ellergy floy in the

ecosystem, ecological succession. Food chains, food webs and

ecological pyramids. Introduction, types, characteristic features,

structure atd function of forest, grassland, desert and aquatic

ecosystems.

6

3. Biodiversity and its conservation- Intoduction, definition, genetic,

species, ecosystem diversity and biogeographical classification of

hdia. Value of biodiversity- Consumptive use, productive use,

social, ethical, aesthetic and option values. Biodiversity at global,

national and local levels, India as a mega-diversity nation. Hot-sports

of biodiversity. Threats to biodiversity- Habitat loss, poaching of

wildlife, man-wildlife conflicts, endangered and endemic species of

India. In-situ and Ex-situ conservation of biodiversity.

Envirorunental pollution- Dellnition. cause, effects and control

measures of air, water, soil, rnarine, noise and themral pollution and

nuclear hazards. Solid waste rnanagement- Causes, effects and

control rneasures of urban and industrial wastes. Role of an

n nf no'llrrfinn 'individual in prel'ention of pollution.

6
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l. Social issues and the cnvironnrcnt- Unsustainablc to sustaiuable

developmeut. urban problems relatcd to energr,. Water couser'\ration.

rairt u,ater harr e sting. rvatcrshed lnanagemellt. Envirotlmental cthics-

Issucs and possiblc solutions, clirnate change. global rvanning. acid

raiu, ozone layer depletion, nuclear accidents and holocaust.

Environrnent protection acts- Air (Prevenlion and control of

pollution) act, water (Prevention and control of pollution) act,

wildlife protection act, forest conservation act, Issues involved in

enforcement of euvironmental legislation, public awareness. Human

population and the environment- Population growth, variation alnong

nations, population explosion. Role of lnformation Technology in

environment and hunan health.

6

5. Natural disasters- Meaning and nature, types (floods, drought,

cyclone, earthquakes, landslides, avalanches, volcanic eruptions, heat

and cold waves, global warming, sea level rise, ozone depletion) and

effects. Man-made diSasters- Nuclear, ctremical, and biological

disasters, building fires, coal fires, forest fires, oil fires, road

accidents, rail accidents, air accidents, and sea accidents.

Disaster managenlent- Intemational strategy for disaster reductiou at

national and global levels; National disaster management framework-

Financial arrangements, role of NGOs, community-based

organizations and media, central, state, district and local

adminisfation, amred forces in disaster response, police and other

organizations. Feeding the people struck by the disaster, managiug

Itouse and dress need during disaster

6
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Coursc Namc Intlian Knon,ledgc Sl,stem on Flxrtls 2 (2+0\

Conrsc

Dcscription

J'his course focuses on the Indian food culfures across the states and

Union territories. Understand the local household food traditions and

uudersland Indian food antltropologv which can be used for the Eat

Right Movemenl.

Ob,icctivcs l. To explore and understand the Indian Knowledge systern in the

context of the diverse Indian food culture.

2. To understand the concept of Food Anthropology and its importance

- regional cuisines, culinary traditions historical, cultural, and social

faotors that have shaped Indian food practices and traditions over tirne.

3. To analyze the Dietary Palterns and Investigate the local,

Indigenous ingredients used in traditional hdian culinary practices

across different parts of India- Central, Northem. Western, and Eastern

Irrdia.

4. To understand fte traditions of the food-related customs, riluals, and

daily practices in:Indian households across various regions.

5. To prornote the rich oulinary heritage of India and explore ways to

preserve and promote traditional food practices by docunrerrtirrg and

recording traditional recipes. cooking rnethods, and focid stories from

di{ltrent regions.

6. To support the Eat Riglit Movement and lntegrate knowledge of

regional food cultures into the Eat Riglit I\4oveurcnt, promoting

healthy eating habits and sustainable food practiccs.

@e
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Rcfercncc

Bool<s

I Nanrbiar. V (Ed ). (2021).

Right Mor erneut- Voluure

97n-tt I -95 1492-2-3

Indian Food Anthropologl aud thc Eat

l. Selectivc & Scientific Books. ISBN

2. Narrrbiar. V (Ed.). (2021).Indian Food furthropology and the Eat

Right Mo'r,ernent- Volurne 2. Selective & Scientific Books. ISBN:

978-81 -95 t492-4-7 .

5. Achaya, K. T. (1994). Indian food: a historical companion. Oxford

University Press. ISBN-13978-0195634488

4. Sen, C. T. (2014). Feasts and fasts: A history of food in India.

Reaktion Books. ISBN-13978 -1780233529.

Wetrliography l. Indian Knorvledge Sys&ms :: (iksindia.org)

2. Centre for lndian Knowledge Systems (ciks.org)

Prerequisites 12th Science or Food, Nutrition and Dietefics

Courser PIan

Unit Topics Hours

I Introduction to Indian Knowledge Systems and its importance as

per NEP 2020.

Traditional diets and food culture (Food anthropology) and

Regional diets of North hrdia (Jamrnu, Kashmir, Ladakh,

Punjab, Haryana, Uttarakhand) and South India (Tamil Nadu.

Kerala, Andhra Pradesh, Telangana, Puducherry, Kamataka)

6

) Traditional diets and food culture (Food anthropology) and

Regional diets cf Central India (uttar Pradesh, Madhya Pradesh)

aud Western hrdia (Gujarat, Maharashtra, Rajasthan, Goa).

6
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, l'redilioual dicts ,trd fbod cr.rhru'c ([ood anllrropo!og1,) and

R.egional clicts of anthlopologt, Rcgional dicts of East India

(V/cst Bcugal. Rihar- Odisha) and

6

4. (t

5. 6

Traditional diets and lbod cuhurc (Food antlrropology) and

Regional diets of North east India (Assam, Mizoram, Manipur-

Meghalaya, Sikkirn. Nagaland, Tripura. Arunachal Pradesh)

Traditional diets and food cnlture (Food anthropology) of

spccific religions of India (Mulsirns. Parsi. Buddhist, Sikhs and

any other local communities).



BND 106 Computer literacy

('L. CP t. P

0 2 0 60

Coursc Name Computcr literacl, Practical

Course

Dcscription

The course is desiped to introduce students 1o cor.npnter basics and its

application for nutritionists and diehtians.

Objectivcs 1 To know about the various parts of a oonlputer aud to understand horv it's

working.

2 To leam about word processing, spreadsheets and making presentatiolts

Referencc

Books

Balagurusamy E., Fundamentals of Cornputers ( 2009). Tata McGraw Hill
Education Private Limited NEw DELHI ISBN 9780070141605

Wcbliography 1. E-kaming Material Computer Application of lst/2nd semester of all

Engineering Branches of Diploma courses of SCTE&VT, Odisha. Ajay

Ku. Panda, D. Susmita, Ajit Ku. Behcra, Kalpana Panigrahi, Swetalina

Das, Published by SCTE&VT, Odisha, Bhubaneswar-t2

https ://sctevtodisha.nic. in/en/

secretarvsctev-t@qrnail.com.material. scter,.t@ gmail.corn

Basic Applications of Computers

4.

http : I I e W anko sh. ac . in I lhandle I I 23 4 5 67 89 I 5 08 6 4

Cotnputer Basics (Video) l-rlt.li,tli:ill,"}r11rr ii;.g191r i.,,i.1.:9.5;.iill;;-', i .;1;r''

Prerequisitcs Ni1
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Coursc Plan

Unit Topic Hours

Introduction and Basic Applications of Computer

Components of Computer System - Central Processing Unit ,

Keyboard, lnouse and VDU. Other Input devices, Computer Mernory

Conoept of Hardware and Soforare : Application Software, Systems

soffware

Concept of computing, d,ata, and information Applications of IECT

Bringing computer to life- Connecting keyboard, mouse, uronitor

and printer to CPU, Checking pow€r supply

6

Operating Computer using GUI-Based Operating System :

Wrat is au Operating Systern:

Basics of Popular Operating Systems; The User Interfacc, Using

Mouse, Using right Button ol the Mouse and Moving Icons on the

screell, Use of Comrnon Icons, Status Bar, Using Memr and

Selection. Runuing an Application, Viewing of File l

6

Folders and Directories, Creating and Renaming of files and folders,

Opening and closing of different Windows; Using help; Creating

Short cuts, Basics of O.S Setup; Common utilities.

8

Understanding Word Processing: Word Processing Basios; Opening

aud Closing of documents; Text creation aud Manipulation;

Forrnafliug of text, Table handling; Spell check. language setting and

thesaurus; Printing of word docnment.'

6

Using Spread Sheet: Basics of Spreadsheet; Manipulation of cells;

Fonnula,s and Functions: Editing of Spread Sheet. printing of Spread

Sheet.

4
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) Bitsic of Conrputer netrvorks: t-AN. WAN, ConccLrt ol' Iutctnct.

lJndcrstauding thc World Widc \&'eb. Wcb Browscrs. Brousing thc

interuct.lJsing a Scarch Enginc. connectivity relatcd troublcshooting.

World Wide Web: Wcb Brorvsing softwares. Search Engincs.

Understanding URL,; Domain narne; IP Address: Using e-gor,emarlcc

website

6

Devioes. 6

4

6

tion software; Creating

of Slides; Slide Shou,:Presentation; Preparation

8

\.'

Output Deviccs: Displav Monitors. Printers, Voice Output Systems"

Projcctors, Temrinals

Communications and collaboration: Basics of eleclronic mail.

Getting an elnail account; Sending and receiving ernails; Accessiug

sent cmails; Using Emails. Document collaboration, Instanl

Messaging; Netiquelles.
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Course Name English For Communication (Thcorl)

Coursc

Dcscription

It is a first basic course for developing Communication skills.

Obiectivcs l. Understartd the significauce of cornmunication, the process and different

typcs of comnr unication

2. Read fluently and comprehend the prescribed texts and write

independently requ ired for professional wriff en comm un ication

3. Cottverse oonfidently in English and participate in discussions conducted

in English

Rcference Boohs

1. The above said skills would be developed with the integration of
Langtage Lab software in the English tutorials and with the help of
selected texts from the book 'Reflections II -An Anthology of Prosc,

Poetry and Fietion by Nandini Nayar (Foundation Books) ;

Purishnrent in kindergarten - A poem by Kamala Das

People rvho never took a 'No' "_ Case study of Akio Morita and Henry

Ford

The Wonders of new millennium - by Michael Datid

2.

3.

4.

Prerequisites I2th Sciencc or Food. Nutrition and Dietetics
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(lou rsc Plan

Unit 'fopic Hours
a

1:. , Intrt.rduction to Comuruuicntion. Explain thc significancc clf

Communication. Discuss the process of comurunication, 3. Identify

)

) l0

'3.

the correct

ls

i , i')i

t ts"\.
\. 

""4t'{ ,rn

\ {q$q r"di\s
L\o SS'r f E

tL {i\.
\".

v^

Reading prescribed texts. narratives and articles: Read fluently and

cornprehend, prescribed texts. .Read the text / poerns with

understanding and enjoyrnent, Srunmarize the giyen text
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Course Namc BND 201 FOOD MICROBIOLOGY

Coursc

Description

General Microbiologl. Morphology &

Microbiology of Plant & Animal based

bcneficial effecls on Humans

growth ol nricroorganisrns,

foods, Fennented food & its

Objectives l. Obtain knowledge on rnorphology of microorganisms and types of

nr icroscopy

2. Understand the factors influencing the growth of microorganisms

3. Apply

flrepreservationprinciplesandmethodstoprescrvethefoodsfrommicrobial

contarnination

4. Explorc the beneficial effects of microorganisms in the developmenl of
[crrrrcnled loods

Text Boohs l. Frazier C (2024) Food Microb,iolo&v, (6th Revised Edition), Science

Teclurology.

2. Narang.S.P (2014),Food Microbiology. APH Publishing

Corporatiorr,NewDclhi. 9788176487 405

3. Foster V/M(2016), IioodMicrobiolog,t, CBS Publishers arld Distributors

Pvt.,Ltd.Nen Delhi. 9788I 23929125

)

)

)



Rt:fcrcnct:

Boolis

l. Aclanrs. M. R.. & Moss. M. O. (20 15). Iitxtd trritrohirtlttgt, Ncrr Agc

Irrtcrnatioual (P) Ltd.. Neu' Dclhi. ISBN-13: 97tt-t3 I 22139756

2. Cappuccirro. i. G.. & Sherman, N. (20()tt). Micrcbiolo,q.tt. A lrtttorolor)l

rucmuql (ttth ed.). Pearson Education. ISBN-13: 978-032164u785

3. Jay. J. M. (2015). Modentfood microbiologt, (4th ed.) CBS Publishers &

Distributors.ISBN- I 3 : 97 8-81239120 44

Webliography 1. Frontiers in Microbiologl,, Froutiers.

https : //rvwrv.frontiersin. orgljournals/m icrobiolo gvlsections/food -

microbiologl,/about

2. Food Microbiolo gy Academy, foodmicrobiology. acadeu'r1,

3. Science.gov,

htlps ://www. science. gov/topicpages/fl fundamental+food+m icrobiolo gy

Prerequisites Basics of Biology, Food Science/ Fundamentals of Nutrition

Coursc PIan

Unit Topic Hours

t. hrtroduction to Microbiology

Itnportance of rnicrobiolog), for Dieticians - recent exarnples

Morphology and Growth factors of Microorganisms; Definition

and History Micloscopy, Light and electron Microscopy. Listing

other Types. General Morphologl, of Microorganisms Bacteria,

Fungi. Algac, Yeast and Virus Bacteriophage

Microbial Biomass, Grorvth Curue, Definition of Batch and

Continuous culture, Factors Affecting Growth lntrinsic Factors,

Nutrient Content, pH, Redox Potential,Antirnicrobial Barier and

Water Activity.

Extrinsic Fact<lrs: Relative Humidity, Temperalure and Gaseous

Almosphere

15
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1 N.{icrobioloev ol'PIant aud aninral based foods

Outline of Contamination, Spoilage ancl Preservation of

Vcgetables and [:mits, Cereals and Cereal Products, Pulses. Nuts

and oil seeds, Sugar and Sugar Products

l5

3. 15

Orrtline nf ['nrrterrinnlinrr (nnileoc rnrl Draconrolinrr nf l\[ill.

and Poultry :

Significance of Microbes in food quality. food safety and

standards: Applicarions of HACCP in Nutrition and Dietetics

Beneficial'and Hannful Effects of Microorganisms: Fermented

Foods-Curd. Cheese, Sauerkraut, Meat, Soy Based Foods,

Alcoholic Beverages and Vinegar



Unit T'ollic Hours

I Basic lab teclutiques for food microbioiogl, 2

Z. Bright field light microscolrl,
. -t.i

I
2

-). Hanging Drop Method-Motility of Bacteria 2

4. 4

5. Sterilization teclmiques 2

6. 2

7. Serial dilution and plating techniques- pour plate. streak plate 4

4

Most probable number test 2

1,0. Microbial analysis of water
!

2

I l. Microbial analysis of liquid foods -Milk and Fruitjuice 2

12. 2

FOOD MI(]ROBIOLOGY PRACTICAL

;b*,
\ s da#"*\-ry: %
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"Curriculum ofNutrition and Dietetics (lntellectual Property of the National Commission for Allied and Healthcare profcssions

Ministry of Health and Family WelfareJ."

s,

)

)

)

)

)

)

)

)

)

Stairring of Bacteria-Simple Staining, Gram Staining

Preparation of cornmon laboratory media. broth and slant

8 Enumeration of cell counts- colony fomting units.

9.



cr. CP L P

J I 45 30

BND 202 FTiNDAMEN'I'ALS OF BTOC]HEMISTRY
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Course Name FUNDAMENTALS OF BIOCHEMISTRY

Course

Description

Study of Biochernislrl, o1- Major Nutrients. Classificatiott- Structure and

Properties of Carbohvdrates. Lipids. fuitino acids and Proteins, Nucleic

acids. Enzvnrcs and Vitarrrins

Ob.icctivcs l. To enable the students to obtain depth in the study of biochentistry of

major nutrients

2. To help the students to understand the basic metabolic pathways

3. To gain knowledge about the defects in .zarious metabolic pathway

Text Books 1. Satyanarayana,U., & Chakapafi,U. (202'l). Biochemislry (Revised

reprint) (6th ed). Elsevier. ISBN- I 3 :9 7 8 -813 12643 5 5

2. Nelson, D. L.^ &. Cox. M. M. (2021). Lehninger principles oi-

biotchemistry, (8th ed.). W.H. Freeuran ard Cornpany NeviYork.ISBN-

13 : 978-13193tt1493

3. Dickson, J. K. (2020) Food biochemistrv. CBS Publishers &

Distribntors. I SBN- l3 : 978-9389396355

4. Appling, D. R., Cahill. S. J. A., & Mathervs, C. K. (2018).

Biochemistry: Concepts and connections (Zld ed). Pearson Education

Lirnited. ]sBN-13 : 978-0134641621
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Rcfe r:e nce

Bool<s

I Kcuuelh. P . Bothani K.. McGuinncss O . Rodr.r'cll V & Weil. t)

A.(2022). Hurper'.s' illrt.slruted bio<'hcnti.s.tr.t, t32nd cd ).MoCrau, Hill

ISBN- I 3: 9781260469943

Webliography l. Biocheurical Society. (n.d ). Biochcnrical Socictl .

https ://wrvu,.biociremislry.org.

2. E-leaming. AOAC India.lrttps ://aqac-india.org/c -learnirlgl

Prcrequisites Fundamentals of Nutrition, Basics of Chemistry

Coursc PIan

Unit Topic Hours

1 Carbohydrates : Introduction, Classifi cation. Slucturc and Properties of

monosaccharides (rexoses audpentoses). Reactions of

turonosaccharides-oxidation, reduclion, and reaction rviflr hydrogen

cyanid e, hydroxylamine, and phenl,lhydrazine.

Oligosaccharides - Sucrose, maltosc,

12

,|
Lipids : Classification-Triglycerides(Fats), Phospholipidsandothemon-

phosphorylated lipids-cerebrosides, gangliosides, sulfolipids.

Charaoterization of fa1s. Rancidiw of fats. Chemistrv of Hssential fattv

acids

9

3. Amino acids, Peptides and Proteins: Slructure and classification of

standard amino acids- rare arnino acids and non-protein arnino acids -
physical and electrochemical properties- reactions of aurino acids- clue

to amino goups, carboxyl groups, and R groups - color reactions of

amino acids. Peptides- Peptide bond, structure. and biological

imporlance of glutathione and valinomycin.

12
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4. Nuclcic acids and Enzvnrcs . Coruposition and fi.urction.

Structurc and propcrties ol- DNA and RNA (t-RNA, m-RNA. and r-

RNA). minor RNA types.

Classification of enzlrtnss.JUg classification Enzytne kinetics-

Michaelis Menten equation. Factors affecting enzyrne activity (pH,

temperalure, substrate concenlration and enzyme concentration).

l2

PRACTICAL

Unit Topic IIours

1 Good Laboratory Practices

Safety measures in Laboratory, Preparation of Molar and Nonnal

solutions. Safety Hazards and Disposal of wastes, Calibration of

volumetric glassn,are- burette. pipetle, and measuring cylinder

5

) Reactions of Monosaccharides, Disaccharides and Polysaccharides :

Pentose. Glucose , Fructose, Galactose and Maunose, Sucrosc.

Maltose, Laclose, Starch. Dextrin and glycogen

5

J Quaiitative analysis of Proteins; Precipitatiou reactious

color reactions of proteins, color reactions of amino

reactions of proteins- Biuret, Xanthoproteic, Millon's

of proteins,

acids, Color

10

4 Qualitative analysis of Lipids : Solubility, Acrolein test, Salkowski

test, Lieberman- Burchald test. Dernonstration- Characterization of

fats- acid nuurbcr. iodine number, saponification number, aud RM

llulnocr.

10
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Course Name BND 203 Nutrition Through Life Cycle

Course

Dcscription

The course is designed to introduce students to the concept of meal

planning during the various phases of life cycle with emphasis on heathy

diet and lifesfyle. The students shall be rnade to understand the nutritional

requirements, recommendations, nutrition related problerns and concerns

ofeach age $oup.

Ob.iectives I To understand the concept of meal planning and dietary guidelines.

2 To learn about the dietary management during various stages of life

3. To learn about the nutritional corlcerns and its management during

various stages of life.

4. To understand the concept and use offood exchange list and to leam

planning and preparation of meals for various stages of life

Reference

Bool<s

Khanua K, Gupta S, Seth R. Passi SJ. Malura R, Puri S (2013). Textbook

of Nutrition and Dietetics. Phoeuix Publishing House Pvt. Ltd. ISBN

8I8890r539

Wardlaw GM, Hampi JS, Disilvestro RA (2004). Perspectives iu

Nntrition, 6th edition. McGrau, Hill. ISBN 0072921633, 9780072921632

Chadha R and Mathur P eds. Nutrition: A Lifecycle Approach. Orient

Blackswan, New Delhi. 2015.ISBN 9788125059301

Bamji MS. Krisluraswamy K, Brahmam GNV (2009). Textbook of

Huurau Nutrition, 3rd edition. Oxford and IBH Publishing Co. Pvt. Ltd.

ISBN 9788r204t7427

N\



Srilakshmi B. 9tt Edition (2023) Dietetics. Nerv Agc Publishers.lSBN

9395 t 6l tt4 I

Seth V and Singh K (2006). Diet Planning through the Life C,vcle: Part I

Nonnal Nutrition. A Practical Manual. Elite Publishing House Pvt. Ltd.

New Delhi. ISBN 8193599624

Indian Food Composition Tables (2023), NIN, Hyderabad ISBN

9352676771

Dietary Guidelines for Indians A Manual, Revised Edition 2024. ICMR

NIN, Hyderabad

Prercquisites First semester of nutrilion and kuorvledge of basics of nutrition and food

science

Unit Topic Ffours

Basic concepts of meal planning :

EAR and RDA. Conccpt of Dietarl, Reference Intakes.

Dietary Guidelines for Indians, Meal plaruring: objectives and

principles. Factors affecting meal planning - Nutritional,

socio-cultural, religious. geographic, economic. availability

of tiure, energy and resources, Indian rueal patterns

vegetarian & non-vegetarian.Food faddism, unhcalthy food

habits.

6

1 Nutrition during Adulthood: Reference wolnen and man

Nulritional re quirements, recomur endatious, nutrition -related

problerns and concerns, and Meal planning with emphasis on

healthy diet and lfeslyle to prevellt clronic diseases

.,

3. Nutrition in Pregnancy and Lactation Physiological stages of

pre gnancy, Physiology of lactalion, Nutritional requirernents.

recotnmendalions, nutrition-related problerns. and concems

Meal plaruring ivith emphasis on matemal and child health

5

95
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t. l\.lutrition [rir Inl'aur-:r Iurlroflancc of br<;astleeding. I-",.re lusivr.

breastfecding, e ar lr rritiatiou. oolostrunr. Nutrilloual

requircmeuts. reconlll'tcndations. nulr.il iou-related problems.

and conccrns, Corrrplcrnentary Fccdng - timely iirlroduction

of appropriate lbods, adequacy. cousistency. frequency,

utilization and safety, Meal plaruring with emphasis on

exclusi ve breastfeedin g

-l

5. Nutrition during growing years : Nutritional requirements,

nutritional guidelines and healthl, food choices : preschool

children, School children. Adolescents. Meal planning with

emphasis on growth and development and establishment of
healthy food habits and physical activity

6

6. General Diets for Athletes 3

7. Gerialric Nutrition : Physiological changes during old age.

Nulritional requirements, nutrilional gLridelines. .nutritional

concerns. and healthy food choices. Meal plaluring with

emphasis on rnaintenance of good health

J

Practical

Unit Topic Hours

UNIT ONE

l Inlroduction to meal plaming, Use of food excharrge list,

Recipe standardiza Lion

6

) Meal Plaruring (as per nutdtional requirernents) and

preparation of healthy diets and dishes for adult rnan and

woman

6

3. Meal Plaruting (as pe1' nutritional requirements) aud

preparation of heallhy diets and dishes for pregnant wonlall

6

"curriculum ofNutrition and Dietetics (Intellcctual Ir'or".*Jrurr" *ntional conurissiorr for Allied and ]Iealthcare pl.ofessions,

MinisW of }lealth and Family Welfare).,,
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J. Mcal Plauuiug (as p(lr nutritional rcquireurents) and

llreparatioll of healthy dicts aud dishes for lactating \\onlan

(t

Meal Plaruring (as per nutritional requiremcuts) and

preparation of healthy diet and dishes for infants. Plauning

hourernade prcurixes.

6

6. and

for

6

1

A

f
Es

Meal P 6

8. requirements) and

for adolescents.

6

9. 3verages for all age groups 12



BND 20{ Psychokrgl,antl Sociolngv Applied to Hcalth Carc

Semester II

Coursc

Name

Psychologv and Sociologl,Applicd to Hcalth Carc

Course

Description

Introduction to psycho-social interventions approach, Social Detenninants of Health.

Case studies, and Application of Psycho-Social science theories

Objectives . To cxplain and discuss the relationship betwecn Socicty and Health:

. To explain conccpts of health and illness from the sociological point of vierv;

o To enutnerate the differcnt s),stems of medical Care arrd their rclation to health-

seeking behaviour rvith reference to India; and

o To explain the pattem of utilization of the health systelll.

Text Books o Warr, P. B. (2002). Psychologt at work. Penguin Books Ltd. ISBN-l3 : 978-

0t 4 t0001 07

o Pasriclra, N. (2016). The happiness equation: Want nothing + do anything : have

'everything. G.P. Putrmnr's Sons. ISBN-I3 : 978-0t425277980

Rcferencc

Bool<s

o PrJ,ce-Jones, J. (2010). Happiness at work: Maximiziugyour pqtchological capital

for xtccess. Jolur Wile1, & Sons. ISBN-13:978-0470749463

. Gilbert. D. (2006) Stumbling on happiness. Alfred A. Knopf. ISBN-13:

9780739474556

r f€r,y, P. (2016). htdttstrial/orgcrnizational psychologt: Understcutd:ng .the

workploce. (5th e dit). Worth Publishers.ISBN-13 : 978-1319014261

98
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| "C urriculurn of Nutritiotr and Dietetics [lnlellcctual l\-opclty of the National Comlnission tbr Aliicd and Healtlicare Prclcssions,
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It_

c Rubin.,: G.:(2009),,,?:fie.h*il7sines.\'project: Or, wh.y I spenl e.1:es17' trving to sing in

, the rnorning, clean, m)), clLt.\ets. ./ight righL rectd Aristotle, und generally have m.ore

.liln. HarperCollins.ISBN-13 978-0061583254

.,, Breuning; L. G. (2016). Hobits of a happv brain: Iletrain votff brain to boost

serotorxin, dopamine, oxytocin, and erulorphin levels.Adams Media. ISBN-13 :

978-t440590504

Basic concepts of Psychology and sociology related to healtit

Course Plan

IInit Topic Hours

I Introduction' to'psychology and sociology, Foundational psychological

theories and findings in psychology.psycho-social interventions approach:

Relationship between Psycholog,v and Sociology, Concept of Health,

Concept of Illness, Ilhress: Sociological Vierv, psychotherapeutic

approaclies f,or tlre treatment and care of persons with acute and chronic

physical illrress. Role of irrterdisciplirrary approaches in health care

t8

2. Social determinants of Health: Cultural, sl,sternic, and environmental factors

that af{bct hurnan development. psychological factors influercing health

behaviors ancl health care utilization

15

Chronic Illness and lvlanagernent : Psychological impact of chronic illness

on patienls and families. Sociological perspectives on chronic ilhress

nlarlagerucnt. Case studies: Long-(enr care and patient support systelus

l-5

4. Application of Psycho-Social science theories: Social Science theories-

Psychoanalytic. Der,elopmental, Interpersonal, Hunranistic and Behavioral

theories. Behavioral Aspects rrf Health and Medical Care. Policies to

hnprove Health Care

T2
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Course Name BND 205 Techniques of Nutritional Assessment

Course

Description

Tltis course prot,ides a courprchensive knowledge aboul the methods and

approaches for conducting nutrition assesslnent of individuals and

populations throughout the lifecycle. The course is structured into three

asscssment conlponents: dictary, clinical, anthropometric and

biochemical. The topics include in-depth oven,iew of the assessnlent

methods, strengflrs and lirnitations of methodology. evaluation and

interpretation of assessment data. sources of measurement errors, validity

of:assg5rrrrarrt methods and basic analytical approaclies used to interpret

assessrnerrt data.

Objectives 1. To learn the principles and rnethods of nutritional assessment

2. To monitor nutritional status and trends in population groups

3. To identify at-risk individuals & groups

4. To investigate diet and disease relationships

Rcfcrence

Bool<s

Sehgal S. and Raghnvanshi RS (2007) Textbook of community

Itutrition. Directoratc of htfornratiolr and Publicatious oI Agriculture,

hrdian Council of Agricultural Research, New Delhi.

Latharn M.C. (1997) Human nulrition in the developing world. Food

and Agricultural Organization of Uniled Nalions.

Dahiya, S., Boora, P. and Rani, V. (2013). A manual on cornmunil1i

nutrition, Departlreut of Foods and Nutrition, published under ICAR

Assistartce schenre. ,

Y,
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'1. Bam.ji MS. I(rishuasryaurl, I(" Brahmam Gl.lV (2009). Tcrtlrook ol

Hnman Nutritiou. 3rd edition. Oxford aud lBH Publishiug Clo p1,1

-5.

L.rd. iS BN ()7t11\l 
?-04 17 427

Flamino Fidanza .1991 Nutritional

Science Business Media.

Slatus Asscssl.llellt. Springer

6. Beghan I Cap M Dajardan B (1988) A guide to Nutritional Status

Assessrnent WHO Geneva.

Prercquisites BND IOI. 102 & 2a2

Coursc Plan
it l,

Unit Practical topics Credit hours

1.

i

Recommended Dietary Allorvances

15

15
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o Assessnent to be doue in atleast 5

individuals

o Antltropornelric Assessment

Anthropomelric assessurent of childrcn

o Anthropometric assessnlelll of adults

. Anthropomclric assessment of Elderly

. Body composil,ion measurenlents
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l:. o Assessment to be done ln at least 5

indir,iduals

o Clinical assessment - Screening in Clinical

Assessment - (MIJST Tool, SGA)

l5

suffering

tabulation,

of their tes

l5

ru#effip
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Course Name BND 206 Soft skills and communication

Coursc

Dcscription

The academic and oareer success depends much on communication and

presentation skills. As a student, the individual is expected to artalyze,

prepare, and present the content on different plaforms. This course

builds awareness, understanding, and frameworks for skill development

in the qualities and attributes of presentational formats that involve the

voice and the body rvhen used together with teclurologies to present ideas

and concepts that not only inform but also seek to persuade and motivate.

Objcctivcs 1,. To understand the structure aud processes of effective

conrurunication

2. To identily various soft skills and relate them with effective

communicatiou

3. To prepare an action plan to improve the effectiveness of the

colnurr.urication.

Rcfcrencc

Books

1. Lamerlon J (2001) Everything you need to know public speaking.

Harper Collins Glasgow.

Emest S and Sharon AR (1985) Ettective Group Contutttttication-

Hou, Lo get actiou by rvorking in groups. National Texlbook

Courpany, Lincolnwood

Vanni F (2014) The Role of Collective Action. Agriculture and

Public Goods, 21. DOI lO.lOO7lg78-94-OO7-7457-5-2. @ Springer

Science *Business Media Dordrecht.
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4. 1\4ary S (2010) Book of c:orrflict res()lution ganles qr.rick. cffectire

activit.ies to ilnprorL. conltuuuicatl()u, trust.. and collaboration. ISBN:

978-0-07 -.t74366-2

Future Rescarch Dircctions. Group Facilitalion.

5. Lawrence R. Frer (2()05) Facilitating group conlrnrulicalion in

context: Innovations and applications with natural groups:

Facilitating grou,p task and team communication. Harnpton Pr.

Prerequisites BND IO7

Course Plan

Unit Topic Credit Hours

1. Communication skills: Need and irnportance of
comrnunication iu the preseut contextl Types of
comrnunication skills - verbal. non-verbal, and

written comrnunication; T1'pes of workplace

communication skills - clral presentations, group

discussions. public speaking, interviews,

extempore prescntations, e-mail. nlelllos. business

letters, blogs, interoflice memorandums, report

writing. Using language for effective

contmunication. techniques of dyadic

communication- message pacing and message

chunking, self disclosure. miroring, expressiug

coul,ersational intent^ paraphrasing. vocabulary

building- rvord roots. prefixes. Greek and Latin

roots

1M
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) Sofl shills : Iutroduction Io soft skills and hard

skills. Pcrsonalill,- meaning and definitiou ol

persouality, theoretical perspccti\/es ol1

personality. behavioural trail and huuranistic

emotional, and family),

. and changes in

(physical, intellectual,

3.

informative, and

speech; Structuring the

body content and conclusion; Effective delivery -
voice. rnodulation, appearance during specches

and delivery; Plalform perforurauce - posture,

gesture, eye contacl emphasis, pause, voice pitch,

overcoming fear and anxiety of public speakingl

for effective use,

,f

105
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N\. v

.:: 4. I Importance of Listcuing : Listeriing styles - actir,.e I Itt
| & xnlp: passirc end dircct & an)l): indircot 

I

I listcnrng. thirfting & amp. listening, ad-iusting
I 

w qrrrp. .rDrvrrlllB. du-,uJlrltE, 
I

I listening style to rhar of speaker. social siruarions 
I

| &ampl listening. Listening improvement

techuiques: listening 1o audio-video conversations

I oral presentalions flor evaluatiou of bod1, languagc 
I

ard communication skills based on group I
I

I discussious and inten'iews, role plays and

I pronunciationexercises
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Course Namc BND 207 Advauced Computer Literacy for Nutritionist

Coursc

Description

The course is designed to introduce students to computer basics and its

applic ation for nutritionists and dietit ians.

Objectivcs To know about internct seeurity and

Intelligencc (Al) in nutrition

To learn about the nutritional concems

during various stages of life.

To understand the concept and use of a food exchange list and

leam planning and preparation of meals for vartous stages of life

the

and their

of Artificial

management

Rcfercncc Books 1. Computer Applications in Nutrition & Dietetics

.: An Annotated Bibliography. John Orta, eBook PublishedT

December 2018. Routledge, New York

DOlhttps://doi.org/1 0.43 24l978 13 1 5 05 75 38

eBook ISBN978 l3 15 057538

2. Thareja Reena. Fundamentals of Cornputers.(2019) Oxford

University Press; Second edition ISBN 0199499276

Webliography l. AI nutritionist: Intelligelt softwarc as the next generation pioneer

of precision nutrition - ScienceDirect

2. The application and impact of computer-generated personalized

nutrition cducation: A revierv of the literature - ScienceDirect

107
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Prerequisites The Iirst scr)lcstcr ol' Rachclor

and basics of courlluters

of Nutrition and Dictclics in Honor"rrs

Course Plan

Unit Topic Hours

1, Intemet Security Securit-y, Privacy, Ethical Issues & Cyber

Law

6

Use of Artificial Intelligence (AI0 for nutritionists aud

dietitians

6

Introduction to Web design, Types of Web Pages Web design

Pyramid Building web sites Web development process urodel

6

.,
Use of cornputers for data analysis 4,

Mobile based apps for diet counseling and diet planning t6

Meal Planning, Exercise Tracking & Analysis, Patient record

management, Menu plaruring modules, meal or rnenu plan

creation/analysis, Diet analysis spreadsheets and repofts,

recipe analysis and management, Food intake/diary analysis

hrdian and international nutrient databases

),

Interactive Multimedia Nutrition Education 6

108
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Coursc

Name

BND 301 Macro Ntrtricrtts (Thcorl, )

Course

Dcscription revolving

Objectives 1. The subject locus on the main components in food: water,

ates and proteins. The subject deals in depth

structure of the

and frinction ol'the cotnponents in

conlponcllts

foods. In addition, the

r understanding in selet

food

chernistry



Rcfcrcncc

Bool<s

l. Manar'. N.S. and Shadakshars\\,an1). M. (2001) Food lacts aud

principles, II Ed. Nov Agc Iutemational (P)l-td. Publishers.

Neu,Delhi

Aurand, L.W. and Woods A.E. (1973). Food chemistr-y. The

AVI Publishing Company, Inc., Westport Corurecticut.

Mondy, N.I. (1980). Experiurental food chemistry. AVI

Publishing Company, Inc. Westport Connecticut.

Owen r, Fennema, 1996. Food Chemistry. 3'd Edition. Marcel

Dekker, Inc., New York, USA

H.D. Belitz, 2009.Food Chernistry,4th Edition. Springer

Prerequisites The first sernester of Bachelor of Nutrition and Dietetics in Honours

Course Plan

Unit Topic Hours

1. Properties of foods. Solubility, vapour pressure, boiling

point, freezing point, osmotic pressure, viscosity, surface

tension, specific gravily, oxidation and reductiou.

Acids, bases and buffers. Chemical bonding, octet rule,

ionic bond, covalent bond, hydrogen bond, polar and

non-polar molecules.

Colloids, sols, gels, emulsions and foams. Water,-

physical problem, free, adsorbed and bound water; Water

activif in foods; Molecular mobility and stability

Food ernulsions:'OlW and W/O emulsions; Stability of

enlulsions; Role of emulsifiers and stabilizers in

contributing stability of ernulsions- nafural aud synthetic

emulsifiers

Composition of foods- classification, structure and

properties of carbohydrates, proteins and lipids

15

ll0
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,, Carbohvdrates: Chanllos in carbohl,drates on cooking.

Digestibilitr," Modihcd starches, Enzl,rnatic and

cheurical hydrolvsis of Carbohydrates and Dietary fibre

Protein in loods: Plant proteins. Milk Proteins, Egg

proteins aud Meat proteius; processing induced physical,

chernical and nutritional changes in proteins

Fomrations of toxins and allergens iu protein foods:

Functional Properties of proteins; Chemical modification

of proteins like acylation, alkylation, phosphorylation,

sulphitolysis and csterification

t5

3. Lipids in Foods: Role and fr.urctious of fats in food

processing, Polymorphism exhibited by fat

crystallization, and consistency of fats - Palm kemel fat,

Cocoa butter, and IMilk butler

Lipid hydrolysis. Auto-oxidation, aud

dcconrposition ol lats

Thcrmal

Methods of Fat extraction from foods: Rendering - wet

and dry rendering techniques. Pressing techniques and

solveut extraction

Chernistry involved in Hydrogenation, Deodorization,

Neutralization, and Interesterification of foodsl

Significance of MCTs in fats; Enzymatic and chemical

modification of fats ; Fat replacers * Natural and

synthetic and their courposition

Chemistry of fryirrg - process of oil absorption by foods

during foods and effect ofhydrocolloids on oil uptake by

foods

Deterioration of fats - Mechanism underlying hydrolytic

rancidiq, and oxidatiye rancidity ; formation of lipid

oxidation decomposition products; Detection tests for

rancidity

Antioxidants - role in pleventing oxidation; natural and

synthetic antioxidants, mechanism of action and

synergistic action betrveen antioxidants and chelators in

retnoving prooxidants

15
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l5,t. El'fcct of proccssing on lnrits and vcgetables , effect ou

Slnrcturc and conrposition

Proccssing effcct on the composition of cereals. pulses.

and oilseeds.

Processing effect on the composition of milk, eggs. meat,

and poultry.

Chemical changes and nuffient losses during processing -
Pasteurization, Caramelization, Baking.

Dernineralization, Dehydration, Inadiation, Fermentation

ol plant and animal foods, Freezing. Canning

Fortification . Enrichment, and restoration of nutrients -
Micronutrient fortification, fortificants and vehicles of
fortification; Methods of fortification
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Course

Name

BND 302 Adyanced Foorl Science

Course

Description

The course enables studcuts to understand Advances in Food

Science.

Objectivcs 1. Understand the advanced concepts and principles of Food

Science.

2. To gain knowledge of novel food processing techniques.

3. Gain both theoretical as well as practical knowledge in handling

foods and applying processing principles.
I

Reference

Books

1. Food Processing Technology by P.J Fellows

2. Food Science by Norman. N. Potter.

3. Experimental sludy of Foods by Griswold R.M.

4. Food Science by Helen Charley.

5. Beverages: Processing and Technology by Deepak Mudgil and

Shwetha Barak

6. Bakery Science and Teclurology by S.A. Matz

7. Food Fundamentals by MacWiliams, John Willy and son"s, New

York.

8. Extrusion cooking by Robert Guy.

9. Cocoa, Confectionery . and chocolate products by Minife and

Minife

10. Fruit And Vegetable Preservation by Sanjeev Kumar and

Srirraslava

0w
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Prcru:quisitcs The second semester of Bachelor of Nuf,ition and Dietetics in

Honours

Course Plan

Unit Topic Hours

T]NIT I

beans to

late -
chocolate;

9

UNIT II

Processing of Fruit based beverages: RTS, Squashes,

Crushes Neotars, Cordials, Syrups, Concentrates and fruit

juice powders

Alcoholic beverages: Fruit Wines - Grape wine, port.

perr],, cider, sherry', ginger wine and Feni; Alcoholic -

Brandy, Beer, Whisky

9
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TiNIT III Processing of Bakerv Products

Brcads -Rolc ol ingredients, Processing of Brcad.

tutcthods of bread mixiug, Bread faults and renledics

Biscuits - hrgredients, t1,pes of biscuits and prcparation.

()

UNIT IV Novel processing'

Supercritical fluid

hradiation of foor

disadvantages

echniques

nd its

appli

High pressure processing of foods -theory, application.

advantage s and disadvantages

Olunic healing and Pulsed eleclric field processing -

theory, application, advantages and disadvantages

Pulsed lighl and Infrared heating - flreory, application,

advautages and disadvantages

9

UNIT V 9Processing ol Conveniellce - RTC and RTE foods;

Weaning nrixes aud inlant fbods

Processing pasta, and noodles

Extrusion - types of extrusiorl, types of extrudcrs.

Classification of extruded products

Processing of suack foor]s - fried snacks, popped and

flaked snacks



Fractical:;

I Stagcs of sugar crystallization I

.,
Preparatiou ol Fudge aud fondant

3. Preparatiou of hardboilcd candy aud caramel 1

4. Preparation of chocolate and enrobed products u,ith

cltocolate

I

Preparatiou of hot beverages- coffee. tea and mah

beverages

I

6. Preparation of cold Beverages- fruit drinks & milk

shakes

1

7. Processing of Bread I

8. Processing of Biscuits and cookies I

9. Processing ofPizza and dough nuts 1

10. Preparation noodles and pasta I

11. Preparation of RTE mixes and weaning foods 1

12. Prcparation ofpopped grains and coatiug thcur 1

13. Preparation of flaked cereal and millet I

\4. Preparation of extruded snacks. I

15. Seusory Evaluation and preparation of scorecard. t

116
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Public Health Nutrition

The course airns to focus on the basics of Public Health

Nutrition at National level and Global level

To understand and define the basic concepts in Public Health

Nutrition GHN)

To understand the global ir.nportance of nutrition across thc

lil'e c1'cle and its role in achieving Sustainable Deveiopment

Goals (SDGs).

To assess the irnpact of public

nutrition and global health targets.

on commlrnlfi'

To explore nutritional surveillance systems, for rnonitoring

aud evaluating public health nutrition programs.

To analyze epidemiological data to understand

relationship betrveeir diet and communily health.

To explore community

healtli challenges.

uutritiou programs to address specific

To emphasize ilre nered for Health Promotion in a diverse

population.

)

)

)

)

i)

()

Semester III

Course Name

Coursc

Description

a

Objectives a

a

a

a

a



Rcferencc

Book

Lal. S. (2tt I 3, Textbook Of Comurunitl Medicinc

Prcvcntir,c And Social N4edicine With Recent Updatc. C'BS

Pr"rblishers & Distributors Private Limitcd.

IS BN : 93 8 77 4289X. 9 7 893 87 7 4289 5

Vir SC (2011). Pubtric

Countrics 2nd Edition

Publishing lndia Pr4 Ltd.

a Health Nutrition in Developing

(2 Volume Set). Woodhcad

ISBN: 97893883203.s 1

Webliography UNICEF. httos ://u,rvrv.unicef.org/

WHO. hl1p ://rvrvn'. rvho. int/

World Food Pro gramme. http ://wwrv. wfp. org/co ntenl/aboul-

u,fp-

WHO. United Nations Decade of Action on Nutrition.

htttl ://wrvrv.rvho. int/nutrition/decade -of-action/en/

Mother. Infant. and Young Child Nutrition and Malnutrition.

http :1/rnotherchildnutrition. ore/india/overview-ilrd ia. hurd

Double burden of maluuaritiou.

http ://www. rvho. in/nutritio u/doub-le -burden -ma lnutriti on/en/

United Nations Developrnent Prograurtne. Sustainable

Developmeut Goals.

http ://rvu,'rv. undp. or /cpntgnt/undo/en/lrorn e/slstainable 
--

develoumertt- goals.hhrt I

Global targets 2025 htto://www.who.int/nutrition/global-

larget-2025

Improving breastfeeding, complementary foods and feeding

practices. rv$.$'.unicef.ors/nutrition/index-breastfeedinq. Ittnr I

National Guidelines on Infant and Young Child Feeding.

wwrv.wcd.nic.iu

WHO Health Statistics trnd Infomation Sl,stetns. Global

Healtlr Estimates:

http ://u,rvrv.rvho. int/healthinfo/global burden-disease/en/

1t8
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I V,/I,I0 irir:lti"cotultrunicahlc discascs and risli factors

l1gf rlyww.ryl1q.j_nt/us d s1-crl

Q1rs11,is$, o1' Nou-Courmunicablc Diseases and Relalcd Risk

h act()rs.

https:/lwww.cdc. gov/globalhealth/healthprotectior/fetd

"Curricttlum ofNutrition and Dietetics (intellcctual Propcrty of the National Colrunission lbr Al[ed and I leallllcat e Profcssions,

I{rnistry of Hcaith and Family \{elfare)."

Cloruse Plan

Unil Topic Hours

I o lntroduction to Public Health Nutrition

" What is Public Health Nutrition (PHN)? Roles and responsibilities of

public healtlr ltu(ritionists.

o Definitions of irnporlant corrcepts: Positive health. Malnulrition (under-

nutrition, overwei ght, obesi6,, rnicronulrient rnalnutition),

o Nutritional siatus. Nutrition interventiou, Food and uutrieut

supplements, Food substitutes, Nutrition Education

9

) o Sectors in Pubiic Ilealth Nutrition

r Primary Health Care of the CommuniS, and Health Systerns of India.

National Health Care Delivery System. Determinants of Health Status,

lndicators of Health.

o Food and Nutrition Security: Food Production, access, Distribution

Availability, I-osses, Consumption. Dietary pattems and their

irnplications on Nulrition and Health

o Nutritional Status: Detenninants of Nutritional Sbtus of individuals and

populations

e Nutrition and Non-nutritioual itrdicators: Sociocultural biological,

environnrental and economic

. Approaches and Slrategies for Impror,ing nutritional status and health:

Ifealth-based interyention, Food-based,intervention, Nutrition education

for behaviour change ,

n Supplernentation and Food fortification'

9
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J Nulrilion - A Devclopmenlal Priorilr. Population Dvrti.tmics (Loca1.

National" Global)" Demographic lransitiou. Population stn-rcturc. Fertilitl .

Behaviour.

Qualitl' of life, Burden of death and disease (Local, National, Global). United

Nations (JlrI) Decade of Action on Nutrition (2016 - 202-5). Nutrilion al

center stage of Sustainable Development Goals (SDGs), 12 of the 17 Goals

require good nutntron to be lucl - art ovcn'iew.

9

4. Importance of nutrition tluoughout the life cycle : Role of Nutrition in

Aclueving Global Targets, Optimal Infant and Young Child Feeding:

Significance of the first 1000 days of life, Improving matemal, infant and

young child nutrition - WHO Global Targets, Role of dietary nsk factors in

achieving global targets related to Non-Communicable Diseases (NCDs),

matemal and child health, Addressing micronutrient deficiencies

9

5. Nutritional Surveillance and Surveillance Systems; Understanding

Nutrilional Surveillance and its purpose in programme design planning"

implementatior; operation monitoring, surveillance, and Evaluation

Surveillance/reporting system used in ICDS progmm, Strength &

rveaknesses, Newer initiatives taken by government to improve ICDS

surveillance system. Monthly Program Report and its uses in surveillance,

Definitions of terms used in nutritional suweillance, Long term nutrition

monitoring , Evaluation of programs impact , Timely warning and

intervenl"ion systems

Types of nutritional suryeillance appropriate to drfferenl situations.

Indicalors, and data sources froln exisling nucro and micro syslems of

information in Indra (Origin, objectives, irnpotance, and their use in

cornmuniS, nutrition) NNMB, NFHS, NSSO,ICDS. NSS. CENSUS, MICS

CES, etc.

Nutrition surveillance for action -cycle of triple A.

Critique of Nutrition surveillance data available in sources like NFHS

(National Family Healft Surveys) , NNMB (National Nutrition Monitoring

Bureau)

9
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o Understand the use of a 
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4 Assess tltc nutrilional stalus o{'

(Priurary care sctup)

Dietary Data and its analysis

subjects/student). usiug 24hDRM

lneasurcs irr a conununih'.

populations using Dircct palanlcters

. assess thc dietary intakes ( I 0

and FFQ using standard cups aud

rurits aud

risk factors
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acid

o VAD

o IDD

o Water soluble vitamin
l

o Zinc and other misron
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Course Name BND 304 Basics of Merliurl Nutrition Thcrapy ( Thcory)

Coursc

Descri;ltion

trt is a first basic course in therapeutic nutrition. The course enables students to

understand basic principles of Medical nutrition Therapy.

Objectivcs 1 Understand the concepts and principles of nutrition in basic dietetics.

2 Develop the ability to plan and prcpare diets for therapeutic conditions

3 Apply knowledge of clinical practice in medical nutrition therapy.

Rcference Bool<s 1. Karuse and Mahan (iOZZ); Food and the Nutrition Care Process;

Saunders.ISBNO3238 I 0268.

2. Annalynn Skipper. (2009). Medical Nutrition Therapy Practice " Jones

& Barlett Publishers.

3. Mary Mariah, Mary K.Russell.. Scott .A. Shikora.(2008).Clinical

Nutrition for surgical patients. Jones & Barlefl Publishers.

4. Thomas , Briony. (Eds). (199a). Manual of Dietetics Practice . Oxford :

Blackwell Scienti fi c Publication.

5. Wardlaw M, Gardon. (1999) Perspectives In Nutrition. (4th ed) . USA :

WCB/ McGraw - Hill

6 Zentar J. Frances., Ney M. Denise. (1938). Application of Clinical

Nutrition, London :Prentice - I{all hrtemational.

7. Shills E, Maurice., Olson A, Jarnes., Shike, Moshe.(Eds).( 1994)

Modem Nutrition in Heallh and Disease. (Sth ed.). USA :Lea & Febige.

8. Williarns , Rodwell. (1993). Nufition and Diet Therapy (7th ed.). USA :

Mosby Year book. Inc.

9. Anderson ,Dibble. ( 1982) Nutrition in Health and Disease (17th ed.)

.Philadelphia : J. B. Lippincott Company.

)
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l{) Alpers .D. Stenson.Willialirs. Detrs. Brer (1995) Mauual ol-Nutrition

T'herapcutrcs ('3 rd ed.) Boston : l,ittlc Brown and (lontpanl'.

Il. Narnbiar VS and Zat,eri D (21124). Nulrition Guidancc After Mini

Gastric Bypass Bariatric Surgery. Adh,val,an Publishers aud

Dislributors. ISBN-10 : tll 19681169.

12. Naurbiar VS and Zaveri D (2024).Nutrition Guidelines for Roux-en-Y

Gastric Bypass Bariatric Surgerv Adhyayan Publishers and

Distributors. ISBN-10 : 8119681215.

Prercquisites The second semester of Bachelor of Nutrition and Dietetics iu Houours

Course Plan

Unit Topic Hours

1

Concepts in Basic Dietetics, Grovvth of dietetics; Purpose and principles

of therapeutic diets, Modifications of normal diet. Cultural aspccls in

diet planning. Rolc of a dictilian

I

.) Modified hospital diets ; Consistency and textrue rnodifications , Clear

liquid Full liquid diets, Soft diets, Mechanically soft diets, Convalescent

diets, Regular diets.Nutrient rnodifications . Sodium . Fibre . Residue

J

3. Nutrition and Weight nlanagenent (Obesity and Underweight) ,

Concept of energy balcnce.Body Cornposition and Filrress. Parameters

for assessrnent. Grades of obesity and underweight, Types of obesiry.

etiology and pathophysiology of obesity, Medical Nutritron Therapy of

weighl managell1ent, Diet, Exercise, Behavioral modificatiou strategies,

Phamraoolo gical treaun ents Surgical treatments,

A brief dietary guideline to states like anorexia llervosa and Bulimia

nervosa. FAD Diets. Medical Nutrition Therapl, for thyroid related

disorders and poly cystic ovarian disease Q']COD)

6

2
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-1. Nutritional Status. Immunitv and Infcctions" hrrmune Syslems- Briel

hrtroduction. Nutrients for Inurturitt,, Medical Nutrition Therapv lor

different t1,pes of fevers Food bon'rc . Tvphoid- Tubcrculosis Vector

botne. Malaria.Dengue, Viral fever: -HlNl.Pathophysiology and

Medical Nutrition Therapy for HIV.

3

ition Therapy of the following

upper Gastrointestinal tract,rpper Gastrointestinal tract,

Hiatus Hernia. Disorders of the

6

6. Diseases of the liver: H

liver disease, Liver abs

Wilson's disease, Liver tr

Diseases of gall bladder:

rsis, Hepatic failure, Alcoholic

rolic steatohepatitis (MASLD),

Cholecystitis. Cholestasis

Acute and chronic pa,ncreatitis :

Liver. Gall bladder, and

6

7. l Dietary Guidelincs; Elirnination Diets: Allergen Tests. Food Challenge.

Ostcoarthritis . PJreulnatoid, arthritis , Gout J
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Prar:tir:rl

Unit 'fo;tic IIou rs

1. . Modified lrospital diets: Standardiz-ation ol'recipes for thc follorving.

Consistencl, and texlure rnodifications. Clear liquid. Full liquid dicts-

Soft diets, Mechanically soft diets, Convalescent diets, and Regular

diets. Nutricnt modil-rcations ;SodiuLn, Fibre, Residue

8

, Plamring aud preparation of diets and standardized recipes with the

concept of portions and portion control in My Indian Plate (ICMR. NIN

2024)

. Ovcrweiglrt

. Obesity Grade 2

r Bariatric surgery

. Bulimia /Anorexia Nervosa

o Underweiglrt

. Thyroid Disorders

. PCOS

10

3. Nutrition. hnmunily, and lnfection Planning of Diets for

conditions: Fevers Foodborne, T1,phoid, Tuberculosis,

Malaria, Dengue, Viral fever:-HlN 1; COVID; HIV.

the follorving

Vector-bome.

6

4. Diseases / Disorders of the Upper Gastro-Intestinal tract Disease :

Plaruring and preparation of diets for the fbllowing conditions:

Constipation and Diarrhea, Celiac Disease, and Tropical sprue, Lactose

hrtolerance. Iuflanrnratory Bowel Disease. Crohn's Discase. Ulcerative

colitis, Irritable Bowel Syndrome . Diverticular Disease. GERD

15
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Pathophl,siologl, and Medical Nutritiou Thcrapv ol'the Diseases ol
Livcr. Gallbladdcr. and Pancrcas Pltnniug and preparatiou of dicts lor

thc follor,ving conditions: Vilal Hcpatitis (A and C) Cirrhosis, Hcpatic

failure. Alcoholic livcr discasc, Noualcoholic stcatohepatitis - Metabolic

dysfunction-associated steatotic liver disease (MASLD). Cholelithiasis

1S

6.

a(hritis. Gout

Diagnosis and management of food allergies.

Planning of diets for the following contlitions, Elim

Challenge

6
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BND 305 ADVANCED BIOCHEMISTRY
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Course Name BND 305 ADVANCED BIOCHEMISTRY

Coursc

Dcscription

a Study of Biochemistry of Major Nutrients, Classification- Structure

and Properties of Carbohydrates, Lipids, Amino acids and Proteius,

Nucleic acids, Enzl,mes and Vitamins

Objectives . To acquire knowledge on basic concepts of biochemical reactions

o To understand lhe biochernical re actious involved in the

rnetabolisrn of various nutrients in the body.

Text Books o {J. Saiy-anarayaru, U. Chakrapani (2013) Biochemistry (4th

ed).E1sevier.ISBN-l 3'. 978-8131236017

Dean R. Appling, Spencer J. Anthony Cahill, Christopher K.

Matlrew (2019) Biochemistry concepts and connections (2nd ed').

Pearson Education, Limited. i

a

. JK Dickson (2020) Food Biochemistry. CBS Publishers &.

Dislributors, Pvt. Ltd,ISBN-I3 : 978-9389396355

Rcferencc

Books

. Adams, M. R., &. Moss, M. O. (2006 Reprint). Food

m i c rob i o I ogL.Neu, Age Intcrnatiorml. I SBN -8 I 224 I O I 46.
:

o Cappuocino, J. G., & Shennan, N'. A. (2013). Microbiologt: A

laboratory manual. Pearsou Benjarniu Curnming. ISBN-l3 : 978-

032t840226

. Iay, M. J. (2005). Modern food microbiolog,t (4th ed.). CBS

Publislrers & Disfibutors. ISBN-13 : 978-8123904757

qr.



l,Vehliqi{ralr!r,i;, '" o,.'.Gavin Putrl,ishers. Advances in biochemistr;tt ond hiotechnolog*,

25t+-lzst-1.(ISSN 2574

,... [tjrci Ufy,g4y.1ppgllishers.corr-r/ioum4ls,/det4ils/advances-in-

biochemisrry-and-biotechnology-:issu -25747258

a

. AOAC India. E- le arnirug. https://aoac-india. ors/e-leaming/

Prcrequisitcs . Fundarnentals of Biochemistry

Coursc Plan

Unit Topic Hours

I Carbohydrate Metabolism

T1,pcs of metabolism: Anabolism and catabolisnt.

conlparhnentalization o1' metabolic pathways. Glvcolysis and its

energetic. Entrv of otlier carbohl,drates (fructose, galactose,

mannose) into the glycol"rtic pathr,val'. Fates of pyruvate to lactace.

alcohol and acetl,l {oA, 'TCA C;,cle and its energetic, Glyoxalate

cyclc. Glycogen rnetabolism- Glyc6genesis, Glycogenolysis, Cori

c1,cle, Gluconeogenesis, Hexose monophosphate shunt aud its

signifi cance, Glucuronic acid pathway

t2

1 Lipid Metabolism

Synthesis of Fatty acids- saturated and ,unsaturated, syndresis of

essential fatry acids. Fatty acid B-oxidation. Ketone body forrnation.

Biosynthesis and degradation of triglycerides. phosphor; lipids,

glycolipids and cholesterol

l2
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3. Protcin and Aurino acid Mctabolisnr

Gcncral reaction of amino acid degradation- Transaurination.

dcamination and decarboxl,lation. Ketogenic and glucogenic aurino

acids. Urea cycle and its significance. Biosynthesis of protein

t2

4 Nucleic acid Metabolism

Anabolisrn and Catabolism of Nucleic acid bases, Fate of Purine

bases after catabolisnr, Mechanism for types of Ribonucleic acid

reductase enzymes.

9

1 3t)
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Course Name BND 306 FOOD PROCESSING AND PRESERVATION

Coursc

Description

Food Processing. Different tecluriques on Food Processing and

Preservation, Standard specifications for food products

Obiectivcs L To gain knorvledge of the processing methods for various foods

2. To understand packaging tecluriques for different food products.

3. To develop marketing skills to promote new food products.

Text Bool<s l. Warris, D. S. (2020). Food processing end preservation. CBS

Publishers & Distributors. ISBN - I 3 : 97 8-93896885 97

2. Subbulakshmi, G." Udipi, A. S., &

proce s s i ng an d p re s e ntati on (2nd ed).

Lirnited. ISBN-13 : 978-812.2472332

Ghurge, S. P. (2021). Food

New Age Intematicnal Private

3. Shanna. M. (201-5). Analvticctl techniques in.food processittg.

Random Publications.ISBN-13'. 978-9351116073

Reference

Books

I. Dr. Joshi R.D.. Dr.AdapureNitin

Packaging. Prcscrvatiou. lrradiation"

press. ISBN- 1 3 97893 84-5 68689

(2017) Food Processing

Allergy and Safety, Agrotech

2. Pander S.N., (2015) Handbooli of Food Processing De.sign, Ptaj

Pnblication. ISBN- 13 : 97 89382983 460

3. Ruth. S. K. (2017).l7ood slorage cmd preservalion. Navl,ng Books

Intemational. ISBN-l3 : 978938073 186-5

N @@



Wcbliographv l. Miurstrv o1' Food Proccssing hrdustrics,, (u.d.) Food processtng

schcnr c s. G o ve rn m c n 1 of I nd ia. hgp s :/:rln,ru.. molp1goun/

2. National .Agricultulal Librar-v. Natioual C--entcr lbr Horne Food

Processiug and Plescrvatiou. U.S. Department of Agriculture.

https ://rvrvrv.nal.usda. goviresearch-tools/food-safety-research-

proj ects/nalional-center-houre-food-proces sin g-and-preservation.

3. Institute of Food Tcclurologists. (r.d.). Food processing. Institute of

Food Technologists. httns ://wwrv. ift. org/policy-and-

advocac),/advocacr, -toolkits/food -proce ssin g

Prcrequisites Basics of food science

Course Plan

Unit Topic Hours

I Traditional and Modern Food Processing Techniques & Food

Additives

Element and basic riles of food processing. Traditional food

processing drying, smoking, freezing, explosive puffing, vacuuln

packaging, addition of salt, srrgar and pickling. Modern food

processing tecluriques- nricrowave processing, irradiation,

evaporation, olmric heating, h1,dro.or'" pressure ffeatment arrd high

voltage pulse electric field teclmique. Food additives definition, need

and types of food additives, antioxidants, .chelating agents, coloring

agellls, curiug agcnts. enrulsifying agellts and flavor euhancers

9

il Types of Processed Foods

Typcs - Frcsh and processed foods, ready to eat and ready 1o cook

foods, extruded, fabricated, r,alue added and designer foods, health and

nutrageuics supplements, special fiurctional foods (sports, space, and

therapeutic uses), process of product development anrl standardization,

product testing (sensory objective and shelflife evaluation).

6
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III hrtrr:drrclion to Food Prcservation

Importance ol' Food Prcsen,atior.r, Types of Food Prcscrvatior.r. Types

of Spoilage. Basic Principles of Food Preservation. Vcgan Foods and

Organic Foods. Preservation by the Use of Lorv and High Tempcraturc

Refrigeration and Freezing Advantages, Factors to be Considered.

Differerrce Between Refrigeration and Freezing, Freeze drying and

Freeze concenlratiorr, Steps lnvolved in Freezing Common Foods,

storage Caming, Pasteurization and Sterilization Practical

9

Iv Preservation by Using Chemicals and Salts Fennentation

Definition, Types of femrentation, Advantages. Comrnon fennented

foods. Wine and Cheese making, Tomato processing, General

consideration involved in preparation of sauce/ ketchup. Pickling-

Principles involved and Types of Pickles- Indian pickles. Vinegar, Salt

preservation. Chernical preservatives- Definition. types of

Preservatives. Role of Preseryation, Pemritted Preservatives and FPO

Specifications.

6

FOOD PROCESSING AND PRESERVATION PRACTICAL

Unit Topic Hours

I Stages in sugar cookery, Evaluation

concentration (Brix), pH and acid contenf

of pcctin quality. sugar 10

) Preparation of jarn, jelly, mannalades, preserves, caudied, Tutti fiuity,

Glazcd, Crystallized lru its, Toffees

10

J Preparation of squashes, fruit juice. and Ready to Sen e (RTS) 6

4 Preparation of Tomato sauce, To[lato ketchup, Preparation of pickles 4
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BND -l0l Clinical Biochcmistr'1' and Pathophysiokrgr
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Course Name Clinical Biochemistry and Patho-physiology

Coursc

Description

. It is a course that integrates flre palhophysiologv of therapculic

nulrition and its intcrrclalionship with olinical biochcrnistry.

Obiectives r To integrate the pathophysiology of diseases rvitlt various orgall

systems.

o To identify and iuterprct the clinical rnanifestalion of diseases.

Refercnce

Books

o Voet, D., Voet. J., & Pratt, C. W. (2013). Principles of biochenrislry

(4th ed., Intemationai sludeut version). John Wiley & Sous, Inc.

o Satyanarayana. U.. & Chakrapani, U. (2013). Biochemistry (4tlt ed.).

Elsevier.

. Berg. J. M., Tymoczko. J. L.. & Strycr.L, (2012). Biochemislry (7th

ed.). W. H. Freeman and Company.

o Rama Rao" A. V. S. S. & Suryalakshrni. A. (2(x)9). A textbool' o[

biochemisty (l lth ed.). UBS Publishers' Distributors Pvt. Ltd.

o Lehninger. A. L., Cox. M. M., & Nelsou, D. L. (2004). Lehninger

principles of biochemist{, (4th cd.). W. H. Freeman Compan1,.

r Ba],ues. J., & Dorniniczak, M. (2002). Medical biochemistry. Mosby.

o Murray, R. K., Granner. D. K., Mayes, P. A., & Rodwell, V. W.

(2000) Harper's biochemistry. McG'arv-Flill.

. Stryer, L. (1997). Biochentistry (4tli ed.). W. H. Freeuran aud

Courpaul,.

tt/



Prerequisites

. Marshall W. .1. c(r Buigelt. S K. (200ti). Clinical biochcnrisrlr

Mctabolic and clinical aspects (3rd ed ). Churchill Livingstone .

. Chatte{cc. M. N.. & Shindc. R. (1995). Tcxtbook of mcdical

biochenristn, 12nd cd.). Ja,vpcc Brothers Medical Publishers (P) Ltd.

r Rastogi, S. C. (1993). Biochemistry. Tata McGraw Hi1l.

o Orten. J. M. (1990). Human biochemistry (10rh ed.). C. V. Mosbl,

Publishcrs.

. Godkar, P. B., & Godkar. D. P. (2003). Textbook of medical

laboratory teclurology (2nd ed.). Bhalani Publishing House.

o Gowenlock. A. H. (Ed ) (1996). Varley's practical clinical

biochemistry (6th ed.). CBS Publishers.

r Oser, B. L. (Ed.). Hau,k's physiological chemistry (l4th ed.). Tata

McGraw Hill

r Basics of Biochernistn'

Course Plan

THEOR.Y Hours

UNIT ONE

Nutrition and Weight Management, Energy Metabolism, and weight management.

Endocrine system physiology, functions, and rlisorders ofthe endocrine system

Dental Health Pathogenesis and Treatment of Dental Diseases. 
:

15

UNIT TWO

Bone Health pathoplrysiologv of diseases associaled with the skeletal systeul

Gastrointestinal System Physiology, Functions and disorders of the digestive syster11.

Liver Gallbladder and Pancreas : Disorders ol'Liver, Gallbladder and Pancreas.

15

UNIT THREE

Cardiovascttlar Syslem; Physiology, functions and disorders of the circulatory system.

Pulmonary System; Physiology, functions and disorders of the respiratorl, systelns. 15
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l,-.r;:l :..

hrborn errors of Metabolism: Pathogcucsis atd clinical nlanifestation of inborr errors

associated $,ith luetabolic prathrvays

Renal systemt Physiology, hrnctrons, and disorders oI'the excretory system.

15

,

PRACTICALS

l. Standardization.

2. Preparation of primary standard e.g. succinic acid. for titrating alkali

3. Urine analysis

4. Qualitative estimatiou of nomral and abnonnal conslituents of urine

5. Routine urine analysis-Biochemical (using rnulti sticks) and Microscopic

examination of urine (demonstratiqn).

6. Detennination of pH of biological sarnples - blood, urine, saliva. plasma

(demonstration).

7. Blood analysis

8. Determination of erythrocyte sedimentation rate ( ESR)

9. Determination of clofling time and bleeding time

10. . Estimation of heuoglobin

11. Estimation of blood glucose

12. Quantitative estimalion of constituents of senrm

o Bilirubin

o Creatiniirc

o Urea

o Total proteins

. Albuurin

o cholesterol, HDLo, LDlc.(enzymatic Kit)

r Serum Triglyceride, VLDL (enzymatic Kit)

. Sodium, pcrtassium. chloride (Using Flame Photometer)

13. Assay of salivary amylase ftit)
14. Blood sugar nronitoring

30
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CourseName National Health and Nutrition Programs and Policies

Course

Dcscription

National health and nutrition progralns to improve health tlrough

initiatives like maternal care, disease prevention, food security,

and water sanitation, supported by international organizations.

Objcctives To understand the history. developrnent and current state of healtlt

and nutrition policies.

To identify the ke1, health and nutrition prograrnmes, goals.

strategies, outcomes.. and framework.

To explain the evaluation of effectiveness

of the health and nutrition progranrmes.

and Health Economics

Refercnce

Boohs

Park, K. (2023). Park's textbook of preventive and social

medicine. 27th Edition. Banarsidas Bhanot Publishers.

Jabalpur. ISBN: 9789382219194.

Vir. S.C. (Ed.) (2011). Public Health Nutrition in Developing

Countries 2nd Edition (2 Volume Set). Woodhead Publishing

Lrdia Pw Ltd. ISBN: 9789388320351.

Vir, S.C. (Ed,) (2023) Child Adolescent and Women Nutrition

in India, Public Policies, Programrnes,, and Progress. Taylor and

Francis. f iriate Edition.

Webliography RMNCAH+N :: National Health Mission (-nhm.eov.in)

Guidelines on PM POSHAN SCHEME.pdf (gducation.gov.in)

Anaemia Mukt Bharat ::National Health Mission (Ihm.gov.in)
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Prcrequisitcs Scmcstcr -l

Course PIan

Unit Topic Hours

1. 1

1 o Health Sl,stems in India

o National Health and Nutrition Prograrns and Policies by thc

Ministry of Health and Family Welfare: Overuiew,

Organograms, programs and their objectives (MAA, JSY,

JSSK and otliers)

4

3. Understanding the Nulrition

Programme Management

Design

4

-dy',

. Universal Health Coverage

. Universal health Coverage - World Healrh Organilation

o Universal Hcalth Coverage Policies by GOI -National Health

Mission

. Goals and Objectives : National Rural Health Mission

O\rRHM).

o National Urban Health Mission (NUHM)
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J
J
J
J
)

\

.,1, .t

Integrated Child

Objectives & tar

Monitoring system

o Impact

r. ' PM POSHAN- I Program

Mode of implcmentation.

Administrative setup,

6

6.

. ,Vitamin A: Vitarnin A Prophylaxis Program (VAPP)

. Iodine: National lodine Deficiency Disorders Control

Frogram (IUDDCP),

National Iron PlusNational Iron Plus Initiative (I{IPL I-NIPI)

National Deu,onning Campaign

4

e I-fr:llth Ecorronrics

o lVlircroecorronrics

o Microec:onomics

p Liirderstand the effectiveness and cost efficiency of Health

and Nutririorr budgets of the past 5 years compared to the

btrrden of disease, Ovemutrition, undernutrition and

micronutrient m alnutrition

" Cost-benefit, Cost-effectiveness, and cost efficiency
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j,

o Universal Salt Iodization (USl). Double Fortified Salt (DFS)

. Diarrhoea Control Proglam: Roic of Zinc. ORS

. Fluorosis Control Prograur

7. Conlrol ol Cancer,

Stroke (I{PCDCS)

i* .* 't',..
{

*u ; o"-i'& n
. /\f,*.

{

-l

PRACTICALS CREDTTS

1. 20

., Field 20

3.

s'

Critical appraisal of existing interventions and govemment

progralns and suggestions for irnproving the same

Budget and cost analysis of nutrition prograrnmes. 20
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Course

Namc

Mic.ro Nutrients (TheorS)

Course

Dcscription

The course enables students to understand basic principles of Food

chemistry revolving around micronutrients in the food enviroruuenl

Oltjcctives 1. Tire sub-ject will focus on the main components of food:

Vitamins. Minerals. and antioxidants. The subject deals in depth

with the reiationship betrvcen the chemical sflucture of the

componenls and the reactions and function of the components in

food

2. The students should have acquired a deeper understanding of

selected topics within food chernistry of Micronutrients

Reference

Books

1. Manay, N.S. and Shadaksharswamy, M. (2001). Food facts and

principles, II Ed. New Age International @)Ltd. Publishers,

New Delhi.

2. Aurand, L.W. and Woods A.E. (1973). Food chenristry. The

AVI Publishing Company, Inc., Westport Connecticut.

3. Mondy, N.I. (1980). Experimental for:d chemistry. AVI

Publishing Company, Inc. Westport Connecticnt.

4. Owen r, Ferurerna" 1996. Food Chernistry, 3'd Edition, Marcel

Dekker, Iuc.. New York, USA

5. H.D. Belitz,2009.Food Chemistry, 4'h Edition. Springer

Prercquisitcs 12 th standard - r,r,ith Biology, Physics and Chemistry

v\ v
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(lourse Plan

tlnit To;rit: Hours

Flavour: Definition, classification, exffaction aird

purification of flavours , Natural and synthetic

flavours; Flavour compounds -- struoture and

occurrence of terpenoids, fl avonoids, Polyphenols,

sulphur compounds and volatrle flavour

compounds in foods( plants and anirnal foods)

Analysis of flavor compounds - HPLC,GC and

GCMS; Sensory assessment of flavours

Concepts of flavor retention. Flavour rnodification

and Flavour enhancement, taste modification and

taste enhancement

Flavours produced during lermentation - rvines.

fermented milk and meat products

l5

1 Pigrnents in Animal foods: structure, function and

chernical transfomration of hemoglobin and

rnyoglobin; Stability of Myoglobin in cured meats;

Role of nitrates and curel accelerators in colour

fixation iu rneat

Pigments in Plant Kingdorn: Classification;

Structure, pliysical properties aud chemioal

properties - Chlorophyll, Carotenoids,

Anthocyanins, Betalaines

Pigment behavior and colour changes duririg

processing and cooking - Chlorophyll,

Carotenoids, Anthocyanins, Betalaines; Effecrt of

various cooking media ( Acid and Alkali). on

pigment colour and hue

a,

15

142
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., Tecluriques for colour extraction, retentiotr. and

estimation - Chlorophyll, Carotenoids. and

Anthocyanins

S),nlhctic colourants- pemritted and tron- perutitted

colours: Dyes and Lakes; advantages and

disadvantages; safety regulation of food colonrs.

-azo coupling
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Thiamin,

Vitarnin 86,
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q

t5.1.
| . Nr.rl pillo',r1 aspecis ol nrinerals. nt ini:ral

courpositiou o1' l'oods. chcrnical" and luuctioual

lllopct'tir:s in Ibods

. Macromincrals - t1'pes. sources, rcquircnrcnts.

allorvances. absorption and bioavailability of

rninerals like calcium. phosphorous, magnesiuiir.

sodiunr, polassiunl. chloride and sulphur

. Microminerals - 1ypes, sourccs, rcquiremenls.

allowances. absorption and bioavailability of

minerals likc lron, Zinc, Copper. Molybdenum,

Selenium. Iodine. Chromiuur, and Manganese

. Toxicity of macrornincrals and microminerals;

lnsses of minerals * l,eaching, Retentiou and

optimizalion

o Chemistry of Antinutritional factors - saponins.

phytic acid. Hemagglutinins and Lectins

r Effect of enzyrnes ou food in processing - Types

and their role in processing



BI\D 404 Funclional Foods and Nutraccuticals

145

"Curriculum ofNutrition and Dietetics (lntellectual Property ofthe Nauonal Commission forAllied and Healthcare Professions,

MinisW of Health and Family Welfare)."

CL CP L P

., I 4-5 30

Course Name
BND 40,1 Functional Foods and Nutraceuticals

Coursc

Dcscription

An advanced course to learn the concepts of Functional foods and

Nutraceuticals, Categorization. Probiotics, Prebiotics, and Synbiotics :

Functional nature of nutraceuticals, and Re gulatory aspects.

Objectives To leam the development of functional foods along with the types of

functionai foods

To understand the category of nutraceuticals bascd otl sources.

mechanisrn of action and chenrical nature.

To analyze the hcalth benefits of foods of different biotics origin

To acquire the skills i1. identiflrcation of foods of bioactive compounds

with [unctioual clficiency

To be aware of 1he Nationai and International regulatory aspects of

Functional foods

Tcxt Books Gibson. G. R., & Williams, M C. (2000). Functional foods: Concept to

prodtrct. CRC Press. ISBN-13: 9780849308512

Wildnran, R., Wallace. T. C., & Wildrnan,

Nutracetrticals and Functional Foods Qnd

978-1498770637

R. E. C. (2016).Handbook

ed). CRC Press. ISBN-13

of

Sclrnridl, M. K.. & Labtza, T. P. (2000). Essentials of ./imctional

foods.AspenPublishers Inc.,U.S. ISBN-13 : 978-0834212619

\\

)

)

()
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Boolis

Webb GP (2011). Dietarv Sqplements and F'unc.tionq! Fq9d,s (2nd ed)

Wiley-Blackwell

Balamurugan, V.. Fatima. S. M . & Velurajan. S. (2019) A glide to

phytochernical anall,sis Inlernalioncrl Journal of Advcrnc'e llesearch anel

I n nott cr tiy e I de as i n llduc cr ti on, 5 ll), 23 6-24 5.

.Nijlrarvan. R. (2024). I.bod Stlety ond Stanclarcls Act, 2006, Rules &

Re gu I a t i on,s -- I LB C O (2 5 th ed). II-.BCO IN D IA. 978- 819 4 507 I 23

Hasler,C.M. (2005). Re gt il at ion of Functi onal Foods and Nutraceuticals.

Wiley-Blackwell.ISBN- I 3'. 97 808138117 7 2

Webliography N{DPI. Nutraceuticals & ftu,ctional foods. Food.s

lrttps://www.mdpi.com/iournal/foods/sectionsAlutraceuticals Functional

Foods

Westnrinster Universitr'. Qr.d.). Centre for nutraceuticals. Westminster

Uru nrersi4r. htlps ://wrvrv. rveslrninsler.ac. uk/researcli/groups -and-

centre s/centre -for-nutraceut icals

Prerequisites Basics of Food Science and Nutriticn

Coursc Plan

Unit Topic Hours

I Inlroduction to Functional Foods and Nutracetrticals

Definition. History, Classification- desigler foods and phanna foods,

Nutritional Supplements, Health eflects o[ lunctional foods. Stages

involved in developrnent of functional foods.

t2

I Categorization of Nutraceuticals 
l

Classification - Based on food source. mechanism of action and

chemical uatilre isoprenoid, phenolic snbstances, fatty acid:; and

structural lipids, terpenoids-saponins, tocotrienols and sirnple

terpeues, carbohydrates and amino acid based derivatirres, isoflavones

l2
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3. Probiotics. Prcbiotics and Synbiotics

Probiotics:Concept.Humal) gastro intestiual tract aud its

tnicrobiota, Classification of Problotics.rolc ol' probiotics in

hcalth and diseases

Starch.

9

4.

Piperine. Gingerol,

Thymoquinone.

and national regulatory

t2
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Functional Footls an(l Nutraccuticalli Practiczrl

\
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Unit Topir: Hours

1. Preparation of Sarnplc -t

., Methods of Extaction 6

3. Qualitative analysis of Prirnary rnetabolites J

1. Qualitative analysis of Secondary rnetabolites J

Qualitative analysis of Vitamins 4

6. Deterrniuation of Total Phenols and Flavonoids 1

7. Development of Functional food products 6
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Course Namc BND 405 Advanced Dictctics

Coursc

Description

It is an Advanced Course in therapeutic nutrition. The course will

enable students to expand their knowledge on the complex impact of
nutrition on human healtlr. This course will focus on advanced

nutritional principles and their application in various health conditions.

Objectivcs I Develop skills in planning, preparation, and evaluation of .l,arious

therapeutic drcts.

2 Develop the ability to apply , integrate the principles of medical

nutrition therapy in combination of clinical disorders.

3 Understand the principles of planning therapeutic diets for advanced

clinical disorders in hospital settings.

Refcrencc

Boolis'

1. Rayurond, Janice L., and Morow, Kelly. (2022). Krause and Mahan's

Food and the Nutrition Care Process (l6th ed.). St. Louis, MO: Elsevier.

2. Skippcr. Annalyun. 12009). Advanced Medical Nutrition Therapl,

Praclice. Joncs & Bartlett Learning.

3. Marian, Marr,, Mary K. Russell, and Scott A. Shikora. (2008).

Clinical Nutrition for Surgical Patients Jones & Bartlett Learning.

4. Thomas, B. (Ed.). (1994). Mauual of dietetics practice. Blackrvell

Scientifi c Publicatiorr.

5. Wardlaw. G.. & Hanrpl. J. S. (1999). Perspectives in nurrition (4th

e,C.). McGrarv-Hill Education.

6. Zerna\ F. J.. & Ney, D. M. (1988). Applications of clinical nutrition.

Prentice -Ha11 hrtemational.

7. Shils, M. E., Olson, J. A., Shike, M., & Ross, A. C. (Eds.). (1994).

Modern nntritiou in health and disease (Sth ed.). Lea & Febiger.
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J i 4,5 30

)

)

)

)

()

)

)



8. Williams. S R. (1993). Nulrition and diet thcrapv (7th ed.). Mosby

Year Book. Inc.

9. Anderson. L." & Dibbie, M. V. ( 1982). Nutrition rn health and disease

(l7th ed.). J. B. Lippincott Companl'.

10. Alpers, D. H., Stenson. W. F., Bier, D. M., & Taylor, B. E. (Eds.).

(1995). Manual of nutritional therapeutics (3rd ed.). Little, Brown and

Company.

Prerequisites 12 th standard - HSc, ICSC with Science ( Biology and Chemistry/

Food, Nutrition and Dietetics) who has completed the first year of BSc

Nutrition and Dietetics

Course PIan

Unit Topic Hours

. CardiovascularDiseases

. HYpertension

' Hyperlipidemia

. Atherosclerosis

. Ischemic Heart Disease (Cornpensated and

Decornpeusated)

. Cardiac Function tests

r Congestive Heart failure

. Rheunratic Hcarl Discasc

10

) r Diabetes Mellitus and Metabolic Disorders

Introduction and Classification of Diabetes Mellitus

. .Metabolic syudrome. Prediabetes and other

disorders and its dietary lnanagenlent.

o Medical Nutrition Therapv (MNT) for Type I
,Diabetes, type2 Diabetes and Gestational Diabetes.

o Phannacotherapy in Different lypes of Diabetes and

its relationship with diet.

10
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c MNT fol pcrsotrs u ith diabctcs in special

condilions

" vi Courplications of Diabctcs N4cllitus (Acute and

Chronic) and its Managcrncnt.

. vii Education and Counscling in Diabetes

3. 8

6.

tis. asthma.

! . Enteral and Parenteral Nutrition Basic Principles;

Formulations; Conditions, Indications,

Contraindications, Management of oomplications.

. Medical Nutrition Therapy ol a range of

pulmonary

a

Obstructive Pulmonary Disease.

Food and Drug Interactious of

I Status and Nulritional

the cflicacy of drug utilization inDeficiencies on

the body.

5
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Renal Diseases

Functional Units in the Kidnev

Etiology ; Clinical findings and medical nutrition

therapy of different stages of renal disease -

Glomerulonephritis: Nepluotic Syndrome, Acute

Renal Failure; Cluonic Kidncy Disease. Renal

Replacement Therapy: Renal Transplant; Renal

Calculi.

Protein Requirements. Electrolyte and fluid

Balance with the progression of renal diseasc.

Medical Nutrition Therapy, protein, sodium"

potassium, phosphorus Exchange, Acid-Base

Balance iu renal disease.

5

5

5
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Unit Topic Hours

Cartliuvascula

r Discitscs

Planning Diets for the following conditions:

. Hypertensiott

6

Diabetes

Mellitus and

Jhronic) ar

Education

7

,

$,
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Rcnal Diseases

Enteral and

Parcnteral

Nutrition

Pulmonary

Diseasc

Cancer

)

Planuirrg drcts Ior thc l'ollou,ing Conditions:

Glonrcr uloneplrritis. t\cphrotic Svndromc. Acute Renal

Failurc. Chronic liidnel, Disease , Rcnal Replaceurent

Therapl: Renal Trausplantl Rcual Calculi.

Focns on Protein Requirements. Electrolytc and fluid

Balance with the progrcssion of renal disease,

Devclopment of protein, sodiurn, potassiuur, and

phosphorus Exchange in renal disease.

Markct survev of Enteral Formulations; Demonstration of

preparation of enteral feeds.

Basic orientation for parenteral feeds in a clinical sctting.

Plarming diets for the following Conditions:

Range of puhnonary disease - bronchitis, asdtma. Chronic

Obstructive Pulmonan, Disease.

Understand the role of the registered dietitian in the

oncology selting, Nutrition screening and assessnreut iu

oucolog1,, Understand how caloric needs of cancer patients

are affected by fte treatment phase (pretreatrnent, during

treatlnent. post-teatment). Describe how different lypes of

cancer treatl1lenl (including cheurotherapy, radiation,

surgery, and irnrnunology) affect food intake
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Iv

Coursc

Name

BND 406 Food Safety and Standards

Course

Description

the exit profile,

in Public and Collective

and sanitation

professional for

Objcctives
a

To understand 1he factors that tlueaten the safeff of foods

To understand safe preparation, holding and storage offoods

f'o understand food safety laws

\
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Rodav S. (2017) Food Hvgicne and Sanilation. 2nd Edition.

Tata Mc Grau Hill Publication. ISBN: 97[J-00707(X)20u

Food Safety and Standards (Liccnsing & Registration ol

Food Businesses) Rcgulations, 201 t.

Prerequisites Scmcster 4

Unit Hours

t,

a. Communiry

b. Hospital set

c. Food businr

serving saft

.ecelvlng

Preparing

lcepts

-l l--.-

6

'settrng,

.ting and

)SSCS

a

safet),

Course Plan

Topic



) Irood salclv and oontaminarlts -biologica[. plrr,sical or

clternical rlature.

a. Impoflance in food securih aud associate different

contaminants with risks and relevance to food safety

and food safety.

b. Precaulions against conlamination

c. fusk Analysis

d. Know and define risk analysis

e. HACCP system, characterize each phase and apply the

systenl to case studies - collective restoration

6

3. Storage tclnperatures, relative humiditl, of the envirournent:

presellcc and conccnffation

a. Identifl, temperalures in food processing artd

conservatiou:

b. Identify the humiditl,reference values;

c Identifv the importance of air quality in food hygiene.

d. Impoftance of water and sanitatiou as au importanl

element in food, h1'giene and health promotiori

e. Strengthening sustainable WASH progranurring

(JNICEF / WHO guidelines)

6

1. Pest control and waste management

a. Insect, rodent and bird infestation

b. Use of pesticides and Integrated pest management

c. Waste disposal- Solid waste, Liquid waste, ETP

6

5. Food Standards -lcgal and regulatory docunrents related to

lood safetl'

a. Codex

b. FSSAI

c. Food Hygiene and Safely Audits

d. Define audit and phases of au audit

6
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Scmestcr

Coursc

Name

It is a course which is

the Graduation level

Objectivcs l.

2.

3.

4.

statistical methods for r

To be able to develop r

style of documenting B

To be able to prepare a

tify and apply appropriate research and

le tools for data collection and appropriate

hy.

proposal.

ew age

lysis in the2. W. W. Daniel,

Prcrequisitcs l2th standard - [ISc, ICSC rvith Science ( Biology and Chemistry) who has

completed Second year of BSc Nutrition and Dietetics

o
,]

o

Iiilth Scmcstcr

5()l [{cscarch Mcthutlolugy' anrl Statistics (Thcorv)

CL CP L P

4 0 60 0
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J
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v

Rescarch Methodology and Statistics (Theory)

Coursc

Descrilltion

Rcference

Books



Course Plan
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Unit Topics Hou rs

I Introductiou to rescarch methodology: What is

Researclt. imporlance of research, Stcps in rcsearch

'I1,pes of research - Qualitative and Quantitative

research, cross-sectional and longitudinal research vi,ith

examples from papcrs.

Variables and lcvcls ofnteasureurents - Independent and

Dependcnt variables: Categorical Variables: nominal

and ordinal Scale; Continuous variables; Interval ratio

scale. Prirnary Data, Secondary data

Methods of Data Collection: Questionnaire and

Intervicw tecluriques and developrnent; Dietary data

Collection - FFQ and Dietary Data collection

techniques: Merits. Demerits and suitability in specific

studies.

30

2 Report writing ; Proposal writing;

Types of research papers - Interpretation and

presentation

Referencing arrd reviewing literature using search

engiues and indexed peer reviera,ed journals.

Bibliography - sryles and detailing.

Statistics : calculation of measures of eentral tendency

and dispersion ; understanding various tests and their

interpretation with the help of examples from paper ; T

test, ANOVA, Chi square, Pearson's Correlation,

Regression analysis. Levels of significance

Use of teclurologv in statistical analysis, google fonns,

excel based data coding and cornpilation; use of SPSS

software.

30

u,\
Y

)

)

)

\
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CL L'P L P

2
,)

30 60

Scmester Il

Course

Namc

BND 502 Sports Nutdtion 4 (2+2)

Coursc

Dcscription

This course covers thc principles of sports nutrition, focusing on the role of

diet in athletic perfonirance, recovery, and overall health. Students will

explore the nutritional needs of athletes, the irnpact of various nutrients,

dietary strategies lor different sports. and lhe lalest research in the field.

Objcctives I To leam the fundamental principles of sporls uutrition.

2 To identify the nulritional requirenrents of athletes in various sports.

3 To assess the role of macro and micronufients in athletic perfonnance

and recovery.

4 To develop individualized nutrition plans for athletes.

5 To uuderstand the psychological and physiological aspects of ealing

disorders in athletcs.

Rcfcrcnce

Boolis

1 Kang J and Bamett S R N(2022) Nutrition and Metabolism in Sports,

Exercise and Health (2nd Edition). Routledge publishing cornpan),.

2. Maugharr R J arrd Burke L M(2023) Sports Nutrition: Enhancing

Athletic Perfomrance" (3rd Edition). CRC Press

3. Dunford M J, Doyle A and Kalman D M(2021) Nulrition for Sport,

Exercise, and Health (2nd Edition)Cengage Learning

4. Bnrke L and Deakilr Y (2022) Clinical Sports Nutrition (6th Edition)

McGrarv-Hill Eduoation

)

)
\



5. Rtan M (2020) Sports Nutrition for Endurauce Athletes (3rd Edition)

VeloPress

6. William D. McArdle. F I K and Victor L K (2()20)Sports and Exercisc

Nutrition (5th Edition). Wolters Kluwer

7. Austin K G and Seebohar B(2021)Perfonnance Nutrition for Athletes.

Human Kinetics

8. Heather Hedrick Fik and Alan E. Mikesky(2015) Practical Application

in Sports and Nutrition. Fourth Edition. Jones & Bartlett Learning,

Burlington, MA 01803.

9. www.eatright.org/fitness

I 0. www.nutritionist-resource. org

1 1. www,spq{tsoracle.com

I 2. www.nutritionaustralia.org

I 3. www. acsm.org/nutrition

I 4. www.sportsnutrition societv.org

I 5 . www. sportsdietitians.com

Prerequisites Followingrprerequisites are recommended to ensure that the students have

the foundational knowledge necessary to understand and apply the

concepts discussed in the course sports nutrition. The typical pre-requisites

are:

1. Understanding of basic nutrition, food science and biochernistry'

2. Knowledge about hnman anatomy and exercise physiology

3. Knowledge about dietetics including dietary assessnlent, nutritiou

counselling and meal planning.
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Clnrrsc Plan

Unit 1'opic (lre dit

Hours

Sports nutrition and physical fitness

Overview of sports nutrition, Definition and scope, training

and exercise, nutritiorr guidelines and principles. Basic

nutrients for sports persons. Physical fitness - principles, types

and components Techniques and methods of measuring

physical lihress

6

,, Body composition and energy balance concept

Body composition in different physiological conditions and

factors alfecting it and methods of assessing body

composition. Energy -€llergy concept and factors affecting,

energy and methods of measuring energy intake and

expenditure and concept ofenergy balance.

6

3. Nutrient metabolisrn and fluid management

Macronutrients in Sports Nutrition - Carbohydrates: Types,

role, timing, and loading slrategies. Proteins: Requirements,

sources; timing, and mnscle protein synthesis, Fats: Types,

roles, and their use as energy during exercise. Micronutrients

and Hydration. Key vitamins and minerals for athletes,

Electrolyte balance and its nnportanie - Hydration strategies

and fluid replacenrenl

8
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.1. Nrrtritional Stratcgie s lor'Iraining and Competitiorr

Prc-ercrcisc nutrition - Intra-erercise uutrition - Post-cxclcisc

rcco\/er)/ nutrition and special cousiderations for cliflercnt

sports (endurance, strenglh" team sports, etc). Sports nutrrliou

products - supplements related to energy metabolisur - wcight

reduction, Botanical and herbal supplement. .Ergogenic aids

and their efficacy - Safety, regulations, and ethics.

Special nutritional consideration for women athletes. youllg

teen athletes, athletes with diabetes, vegetarian athletes.

Specific nutrition for gymnastics and weight lifters, skiers and

cyclists, swimming and skating. Addressing eating disorders

and disordered eating in athletes.

6

5. Emerging Trends and Research in Sports Nulrition, ethics

and Professional Practice

Advances in sports nutrition research - Current trends in

dietary practices among athletes. Future directions iu sports

ttutrition. Professional responsibilities of a sports nutritionist-

Ethical considerations in sports nutrition counselling.

Working with a multidisciplinary team (coaches, trainers,

medical staff).

4

Unit Practical Credit

Hours

l. Developrnent of methodology for collection of data on

nutritional slatus

2. Development of methodology for collection of data on

physical fitness

3. Clinical and dietary assessment teclmiques for athletes

4. Clinical and dietary assessrnent techniques for group

activities

5. Assessment of nutritional status of athletes

6. Assessment of nutritional status of group activities

60

t62
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Semcster v

Course Namc

Coursc Dcscrilttion

Objcctives lTo diet counseling skills

Refcrcnce Books l. Mahan. L.K. and Escott-Stump, S. (2021):

).lutrition and Nutrition Care Process. I6th Edition. Elsevicr Pvt.

Ltd .lsBN 0323til025X

GM, Hampi JS, DiSilveslro RA

Nutrition, 6th edition. McGraw Hill.

, Harita Shyam,3: Auita Jatana. Daplure JK, Harita Shyam, Priyantria

Rohtagi.I(ajal Pandya Reptho Apollo Clinical Nutrition

Handb ook. (2 022) . J ay pee Brothers IS BN 9 78 -93 5465 0 89 5

S.

)

)

)
)

BND 503 Tools and Techniques for Nulrition Counselling

The course is designed to introduce studeuts to thc concept of

nutrition counsclirrg and provide internship in hospital setups lor

expericntial learning.



I I Tcxtbooli of Hunran Nutlition. 3rd edition Oxlbrd arrd IBH 
I

I I Publisning Co. Pvt. Ltd. 
I

I I 5. Srilaksnnri B eth Edition 12ttz3).Dieretics. Neu, Age I

I I 
Ptrblishers ISBN e3esr6r84 

I

I

I Pr:crcQuisitcs I Understanding of Basics o[ nredical uutrition therapy and 
I

| | advanced dietetics I

Course Plan

Topic Hours

1. Introduction

Definition,

oI Nutrition Couusclor

Elhical code and responsibility.

Characteristics of an effective counselor

Skills and atlributes of the nulrition educator

or counsclor

eling ;

ls, scope and

)

Aw
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Unit

c. Inlornred Ncgotiation

d. Empathy and Rapport



1. )

.J

')
.'l
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) Slages of' Dict Corulseli irg:

Stage l: problcm exploration and

ciari ficatiou

Stage IL Developing uelv perspectivcs and

tion

3.

.fL-a\

f'. L{.,"!" "''.-i rr.-f'I
o l.d*o \"'E
1 e*i\,\#,r \s-

b. Cognitive- Behavioural approach

c. Humanislic approach (Client ccnlred

therapy and Gestalt thcrapi,)

counselling-

.h

4

\.

J

Behaviour Change Models

1. Behaviour change and factors affecting

tlie ability to change

2. Models for behaviour change

a. Healflr Belief Model

b. Social Cogritive Theory

c. Theory of Plarured Behaviour

d. Transtheoretical Model of Charrgc



(l
a
1
1-)

-)

o
,f
\-)

{J

)

3

')
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)
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)
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4" Facilitatiu g Chaugc:

Exprcssiug elltpath\/

Undcrstanding cultural lactors

Dcr eloping discrepaucy

5.

l

3. IrTot ready to c

change counselling

3

a. Setting G<lals

b. Action Plan

J6.
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il\{

Practiculs

Dcvelopment of IEC rnaterials and patient

counscllirr g

inforrnation.

4.Planning, tation,

grouptesting of IEC for a target

alongrvith feedback.

30

., Use of onlin Ntuitive

Calcula

10 
,

3. Planning and rnaking diet charts for patients

using uutrition educatiort resourccs and

apps for various diseases and special

conditions.

20

4. Case Sludies in Dietary Counselling in

Hospital/clinical seltings.

30

v^



BND 5()-l Nulritional L,gridcrrriologl anrl AnthropologS,

CL CP L P

4 0 60 0

Semestcr v

Coursc Name BND 504 Nutritional Epidcnriology and Antlropology

Coursc

Description

The course covers the principles and methods used to study diseasc

patlenls in popr.rlations. Topics include disease transrnission, risk

factors, snrdy designs, and data analy'sis. It's crucial for understanding

public health challenges and designing interventions to improve

community health.

Objectivcs 1 . To understand the epidemiologl' of important nutrition deficicncy

disorders in India

2. To develop skills on various study designs to assess, understand and

treat various health and nulritional deficiency disorders

To understand anthropologv

dietary intakes, uutritional

environrnent.

3. and its importance for interpreting

status. lood clroices and cultural

Refercncc Books 1. Bonita, R., Beaglehole, 'R., &. Kjellstrorn, T. (2006), Basic

epidemiology., World Health Organization.

2. Norell. S. E. (1995) . Workbook of epidemiologu. Oxford Universiry

Press, USA.Moon, G., & Gould, M. (2000). Epidemiolog,t: an

introduction McGraw-Hill Education (JK).

3. Chrzan, 1., & Bret1, J. (Eds.). (2017).Research Methods for
Anthropological Studies o.f Food and Nutrition: Vollmes I-III (Yol.

1). Berghahn Books.
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4. Naurbiar. V. (Ed.). (2021). Indian Food Anthropologt, and lhc Eat

Right Movcmerlt- Voluntc l. Scleclive & Scientific Books. ISBN:

97tt-81 -95 t492-2-3.

-5. Narnbiar. V. (Ed.). (2021). Indian Food Anthropolog), and the Eat

Right Movement- Volurne 2. Selective & Scientific Books. ISBN:

978-81-951492-4-7

nretlrods in anthropolo gy . Altcrlrli ro.Bernard, H. R. (20

Wcbliography https://nie. gov.in/

Prerequisites Bachelor of Nutrition and Dietetics 4'h Semester



1
,1
,)

LInit Topir: Hou rs

(60 hours)

I l)
2)

3)

a.

b.

.,

4. Mortality- Death

Maternal mortality

standardized rates.

ty rate,

rate, Adu

5, Morbidity -Disability, Health inants, indicators, and risk

factors
_ -s*s -"_

8

3

Field

a.

b.

d.

8

Coursc Plarr
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Introduction to Epiderniolo gy

Dcl'inition. uscs. brauchcs ol Epidcnriologv

Epideuriologv and public health nutrition :

Causaliou of diseases based on nutritional dcficiencies

Natural history of disease based on uulritional deficiencies

Hcalth status oI popuhtions

Evaluatin g inten,entions

Cohort studies. Examples of irnpo(ance studies related to health

and Nutritiou iu each category



c. Measurenrcnt bias

I. Conlbundrng

Other kev concepts

a.

b.

The control of conforurding

Validity

Ethical issues

4

a.

b.

T1,pes of screening

Criteria for screening

5 8
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l.

2.

7

Communicable diseascs: epidemiology surveillance and response

The burdeu of communicable disease

Epidemic and endemic disease :Epidemics, Endemic diseascs,

Emerging and re-emerging infections

Chain of infectiorr

a. The infectious agent

c. Host
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Envirorunent

a. Investigation and control of epidernics

b. Investigation

c. Identifying cases

d. Management and control

e. Surveillance and response

6 Euvironmental and occupational epidemiology

l. Envirorunent and health

2. Impact of exposure to environmental factors

3. Evaluation olpreventive ulcasurcs

4. Exposure and dose

a. General concepts

b. Biologicalrnouitoring

c. hrterpreting biological data

d. Individual versus group measurements

e. Population dose

f. Dose-effect relationships

C. Dose*response relationships

5. Assessing risk

a. Risk assessment

b Health impact assessment

c. Risk management

d. Envirorunental healtli impact assessmeltt

e. Measuring past exposure

l'. Healtht, workcr cllect jn occupatioual studies

6. Epidemiology of the main foodbome diseases

a. ldcntily the relevauce of public health epidenriology and nutritioual

epidemiology in the context of food-bome diseases.

\& $-
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7 Aulhropolo gl, and l\4auagenr eut o l' lrl utlil ro rr I lcalth and Drscasc

l. '['ypes of an tlrrop olo 9.1,"

a. Physical

b. Sociocultural

c. Psychological

d. Linguistic

e. Cultural

2. lts role ur the

8

ti"

public health and global political

focus on Health care systems

Micro.level

structures which

b.

ry-$
Food and N health and
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BND 505 Food Anall,sis

CL CP L, P

2 2 30 (r0

Semester

Course Namc FOOD ANALYSIS

Objcctives

uscd for the anah,sis microbial quality

Rcfcrence Books 1. Owen R. Fennerna (1996) Food Chemistry Third Edition Edited by

University of Wisconsin Madison. ISBN 0-8247-9346-3 (cloth : alk.

paper). ISBN 0-8247-9691-8 (paper : alk. paper)

[ttps ://ipapasca. unpak

2. Peter C.

Food

Loudon

:i:::'t,il.':.

\\

\r

Coursc

Description

This course is designcd to give the students knowledge about food

chemistry and anall,sis

,i



3 D Bclitz \I'. ,(irosch atd P. Schisbr:rle (2(X)9) Food Chcrnistn

cdilcd ISBN 978-3-540-(;9933-0 e-tSBN 97rJ-3-140-o9934-7 DOI

lol()()7/97u-3-.54()-(re934-7 Springcr Hcrdclbclg Ncu Yoik

Dordrecht Loudon

1,1,, ; ,',,. :ii i lir,r:;isli i, : : ''rlll:'l,t:.,:: i iil.jri'', ri ,t l. i 
',1,1

cheuristry-bv-H.D.Belitz-W. Grosch-&-P "Schicberle-4th-reviscd -

arrd -cxtended-cC..pcll'

4. J. M. Deman, J.M Finley, W.J. Hurst and C. Y Lee (20ltt)

Principles of Food Chemistry. Springer Heidelberg Nerv York

Dordrccht l,ondon.ISBN 978-3-3 19 -63 605 -4

5. L.H. Meyer (2004). Food Chemistry. CBS Publishers.ISBN-13978-

8123911496

6. Sahin S. and Sumnu S.G. (2006) Physical Properties of'Foods (Food

Science Text Scries). Springer-Verlag New York Inc.ISBN-13. 978-

0387307800

7. Vaidya G. (2022) Textbook of Food Chemistry. Book Rivers

publications.ISBN-13 : 978-93-5515-3 I 5-9 .

8. 8. Kontogiorgos V. (2021) Inlroduction of Food Chemistry,.

Springer Nature.ISBN -978-3-030-8 5644-I

9. Iqbal S.A. (2008). Footl Chcmistry. Discovery Publishing Pvl.Ltd.

I0. AOAC (2023) Official Methods of Food Analysis. Associalion of

Oflicial A.nalytical Chernists Inc. Suite +OO, 2200 Wilson

Boulervard, Arlington, Verginia. USA.

I l. FSSAI (2023) Manual of Medrods of Food Anal1,sis Cereals and

Cereals Products. Food Safety and Standards Authority of India.

Ministrv of Health Arrd Famill, Wclfare Govemment of India Nerv

Delhi.

h11ps ://fssai. eov. in/'rpload/uploadfil es/fi le s/Manual9/o20ono%20Cerea

1o/o20andYo}}Cerear.%2.0lf SdUgtr-pdf
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T2

13.

14.

15.

t6.

FSSAI (2016) Manual of Methods o1'Food Analysis: Oil and Fats.

Food Safet,v and Standards Authoritl of India. Ministry of Health

A.nd Famill, Welfarc Govemrnent of India Neu' Delhi.

Raghuramulu N. Nair K.M. and Kalyanasurdaram (2003) A manual

of Laboratory Techniques. NIN, Hyderabad-5 00007.

Yadav P. Food Anall'sis and Qualiry Control A Practical Manual.

@Vedpal Yadav, Lecturer in Food Technology, Govermrent

Polytechnic. N1andi Adampur, Hisar, Haryana, Iudia-1250-52.

https ://gpadampur.wordoress.com/wp-content/uploads/20 1 l/ I l/6-2-

faoc -oracticals-080220 I 4.pdf

Shamra S. (2004 Experiments and Tecluriques in Biochemistry.

Galgotia Publications Pvt Ltd.

N. Siva Subramanian, P. Ushasree and G. Naveen Kumar Reddy

(2022). Textbook of Food Analysis, Unique Pub International (JPI).

Prcrequisitcs Bachelor of Nutrition ancl Dietetics 4th Semester
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Unit Topic Hours

1.
Need and importance of food analysis I

.,
Physical Properties of Food:

. Hydrogen iolt cottcettffatiott

. oxidation-reduclion potentials

. adsorptiou

o isoelectric points of proteins

. SpecilicGravity/Densilv

. Specific Heat Capacity

. Surface Tension

T
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r Viscosity

o plasticily

r Refraclive Index

. Filth

o Particl Size

3.

I

t

5

Unsaponifia **,*,dd

Melting Point

Solid-liquid Ratio

Specific Gravity

Titre Value

6

\ry
q/,

Chemical Properties :

o Moisture

o Water Activity

o Protein

o Fat

o Volatile Oil

o Crude Fiber

. Dietary Fiber

o Total Ash ;

. Acid Insoluble Ash

o Sulphated Ash

. Reducing and Non-Reducing Sugars

. Starch

4.
Irnpoftant food quality attributes

Sensory quality - colour. textut'c, flavor and tasle

MicrobiologicaI quality nurritional quality

evaluation for food producls.

Food Adrrlteration

Shclf lilc sludies
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" Iodine Vaiire

. Saponilicnltorr \/aitie

. Acetlzl Value and l{yCroxyl Value

o Reichert.Meissl (RM) Value

. Polenske Value

o RancidiEy

6.

Practical

1.
Physical exarnination ofvarious food grains. )

)
.,

3.
Determination of the

sample.

)

4.
1

t

2

6.
4

w

Colloidal chemistry of foods :

sols, gels, foams, and emulsions.
J

Detection of adulteration: Milk. tunneric powder.

pure ghee, wheat flour, khoa.

Determination of fat content in food sample.

sarnple.
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7.
Detenuination of the Protein Content in food

sample.

l

8.
Calcrllation ol'carbohydrate conteut of lood samplc

on flre basis of principle of proxinate

2

9.
Detcrmination of quality of fats/oils 6

*$ffiffififfir*{ 'k
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2 0 30 0

Semcster V

Coursc

Name

BND 506 EMERGING CONCEPTS IN NUTRITION

Coursc

Description

Investigation, discussion and prescntations ofeurerging concepts in nutrition.

Objectives 1. To orient students with current concepts in Human Nutrition

2. To Know about the Emerging trends in Nutrition

Text Boohs l.Srngh P. Kumar Y, Singh A (2024). Fuluristic Trends in Food Science, Nutrition

and Technology. P.K. Publishers and Distributors.Delhi, ISBN-10 : 8119428625

2.Sterling, R. A. (2024). Space medicine and nutrition: A comprehensive guide./br

future he a lthc are . Independently Published.IsBN- I 3 : 979 -8879788242

Refcrcnce

Boohs

l.Andjelkovig, M, Paal, P., Kriemler, S., Mateikaite-Pipiriene, K., Rosier, A..

Beidleman, B. A., Derstine, M., Pichler Hefti, J., Hillebrandt, D., Horakova, L..

Jean. D.. & Keyes, L. E. (2024). Nutrition in Women at High Altitude: A Scoping

Review-UIAA Medical Cornmission Recommendations. High altitude medicine &

biolo gy, 2 5 ( I ), 9- I 5. https ://doi. orgl I 0. 1 089/ha n.2023 .0047

2.NASA. (2012). NASA: Space .food antl nutrition educator grtide.

BiblioGov.lSBN- l3 : 9781 288291 038

f'rcrequisites 4th semester in Nulrition and Dictetics in Honours
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Unit Topic Hou rs

1 Artificial Lrtelligence applications in Nutrition and Dietetics :

Merits and Demerits of the applications of AI nutrition and dietetics, AI

sources related to nutrition. Carecr opporlunities by using AI in Dietetics

8

) Nutrigenornics and Nutrigenetics : Nutrigeuourics- Definition of
nutrigeuomics. gene exprcssion - lranscription. translation. post translational

modification, uutrition iu the ornics era- elementary concepts on epigenetics.

transcriptomics. proteomics, mctabolomics; gcnetic variation and nutritional

implications,

Nutrition and Gene Exprcssiou and Nutrigenornics and Complex Diseases :

Nulrient control of gene cxpression - amino acids, nucleotides. basic concepts

of nutrigenomics and complcx diseases - diabetes, ciulcer and obesity.

Personalized Nutrition and Precisiou Nutrition

8

3. Microbiome and Nutrition : Human gastrointestinal tract and its microbiota,

functions, concept of probiotic,prebiotics and synbioticsl applications of
probiotics in human nutrition

6

4. Emerging trends in

Population, Human

Nano Nutrition

Nutril.ion : What's Next

milk oligosaccharides(

in Feeding a Growing Global

HMO), Clrono Nutrition and

1

New teclurology in l-lutrition Research and Practice

Application of lood tcch and surart health care 1o clinical uutrition servicc

Telemedicine, rnobile, wearable devices and clinical nutrition services

4
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BND 601 Social Bchar,iour Change Communication/ Nutrition Hcalth Promotion

"Curriculum ofNutrition and Dietetics (lntellectual Property of the National Commission for Allied and Healthcare Professions,

Ministry of Health and FamilyWelfare)."

Scmester VI

Course Name BND 601 Social and Behaviour Change

Comrnunication

Course Description This course aims to teach various theories of Social

and Behaviour Change Communication

(SBCC) or Communication for Development (C4D),

which will enhance communication skills and

essentials of nutrition health promotion.

T'he course aims to teach communication strategies to

promote positive behaviours which are needed to

address the most serious health issues in the world at

individuals, groups. or communities

'Objectives

l. To understand and apply theories and methods of

social and behavior change conrnruuication

To leam about flre evolulion of health promotion

and its role in prouroting the SDGs

To gain skills in planning. conducting and

evaluating Healtlr promotion progranls in different

seflmgs

To understand and apply theories and methods of

social and behavioral change comrnunication

3.

4.

183
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5. T'o leam about thc errolution of health protnotion

and its role in promoting the SDGs

6. To gain skills in planning. conducting and

evaluating Health promotion programs in different

settings

Rcferenccs glauce:

NIH.

A guide

Nalional

(eds).

Theory,Educalion:

edition. San

46-5-485.
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6. Spahn JM. Reeves RS. Kcinr KS. Laquatra I.

I(cllogg M. Jortberg B, Clark NA. Statc ol- thc

o,idence regarding behavior cltaugc thcorrcs and

strategies in nutrilion counscliug to facilitate

healrh and food behavior chauge. J Anr Diet

Assoc. 20 I 0l 1 l0(6): 879-91.
I

7. Boynton PM and Greenhalgh T. Hands-on guide

to questionnairc research, Selecting, dcsigning.

and developing 1'our questiomaire. BMJ, 328,

2004, 13l2- I315.

8. Health Promoting Schools: A fran.rovork for

action, ISBN 978 92 9061 447 O World Health

Organization, Gener,a, 2009

9. Lytle LA. Perry CL. Applying rescarch and theory

in program planning: An example from a ur(rition

education intervention. Health Prornotiou Practice.

2001:2(l):68-80.

10. Healthy workplaces: a model for actiou For

employers, rvorkers. policy-makersaud

practitioner, WHO, 2010

11. Simons-Morton BG, Greene WH, Gottlieb NH.

(Chpt S) Evaluation. Iu: Introductiou to Healflr

Education and Health Promolion, 2nd Ed. Prospcct

Heights, IL: Waveland Press. 1995.218-241.

12. Field guide to designing comntrnication strategy.

WHO publication-2}}7.

13. Desrgning a health cornmnnication strategy, Jolur

Hopkins University-Centre for Coururuuicaliott

prograulmes.
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14. Michael Favin and Marcia Griffrths

Nutrition tool kit-0i-Co.rnrnunicatiou

I 999.

for

Bcltaviour change in Nutrition projects. Hunran

Development N etwork-Ilte Worlcl Bank- I999

Pre requisites

t/,

5"'semester in Nutrition and Dietetics in Honours



BND 602 Sustainable lluorl Systcms

CL CP L P

3 I 45 30

Unit Topics 45
hours

I Food Systems

Oven'iew Defining Food Systerns (producliorl to consurnption

including food waste)

Food systern development paradigrn

Global and National Food Systcms

Industrial Food S)'stem

lncal Food System and uutrition anthropologl' (Tailoring food
systems inveslments to specific coutext).

Overview of food value chains in india for various food groups.

Spatial tl,pology for food s],stem analysis- GIS rnapping for food

l,ulnerability

7

) Sustainable diets

Importance of food systems approach for meeting SDG goals and

improving diet quality and health

Sustainable diets for all: A key to meeting the SDGs

Impact of Biodiversily, Environment and Climate on Sustainable

diets

Impact of Equif and fair trade on Sustainable diets

Eco-friendly local and seasonal foods

Cultural heritage, skills (Food Anthropology)

Food and Nutrient needs, Food security * (availability.

aooessibility, affordability, utilization and stability).

6

J. Healthy Diets

Understanding dietary diversitl,
Guidelines for measuring housel'.old and individual dietary
diversity Household Dietary diversity score QIDDS), Women's'
Dietary diversity score (WDDS), Minirnum acceptable diets

(MAD), Minirnum Dietary diversity (MDD).

6

Course Plans
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{. Proutotin g Nutrition Sensiti.r,c AgricuI tr"rrc

O'rren icu ol nutritiou sensitir,c aglicr-rIti.rre

Horticultrrrc and healthy diets

Shifl rnccntives toward the foods thal are most lackirrg in dicts
global li, (fruits. r,egetables. le gurnes)

Innovations in biofortification, ne\\,er technologies for producing
nutritious foods including grow your own food (Terrace/kitchen
gardening. hl,droponics etc.)

Lnpleurent environmentally sound production practices

Future of food Shaping a clirnate smart global food system

(,

Climate smart agriculturc (CSA) and agriculture produce

certification

Oven,iew clirnate change and Food and Nutrition Security
Principles of CSA
Mitigation of GHG frorn agriculture
Adaplation of agricultural practices to clfurate change

Sustainable maintenanoe

Achieving the triple win of CSA
Increascd productivity
Enhanced resilience

Reduce emissions

CSA and thc u'orld bank group

Livablc planet - achicving net zero cmissiolls in agri-food
systenl s

Role of govemment: public sector leveraging its invesf,nent to
incentivize private sector to include improved nutrition amongst
its goals and its alignrnent with other social goal.

Identifying the gaps thal exist and need to be closed in the

knowledge available to countries in selection of invetment
choices and priorities for food s),stenls in the national nutrition
context

8

6. Food cnvironments

Understanding physical, economic, political and socio-cultural
contexts in which cotlsunlers engage rvith the food system to
make their decisions about acquiring, preparing and consuming

food.

Urban diets and food systems: Trends, challenges and

opportunities lor policy action.

Rural diets and food systelns: Trends, challenges and

opportunities for policy action

6

188
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cnniplex relatiouship

Trade &,Taxation Policies

healthy diets ,

to Prorllote nutritious, sustainable and

Practical

Visit famts, markets and food processing uuits 1o prepare
value chains in India for various food groups.

CIS r*p;

food 6

.l

Prepare a tool and assess Food secur-iq, (availability.
accessibility, affordability, utilization and stability)- in urban and
rural households- data analysis and interpretation.

1

Assess houseltold and individual dietary diversity Houschold
Dictary diversity score (HDDS) in urban aud rural households-
data analysis and interpretation.

4

Assess Women's,' Dietary diversity score - in urban
households- data analysis and interpretation (WDDS)

and rural

Assess Minimum acceptable diets (MAD), Minimum Dietari
divcrsity (MDD) Ibr children - data analysis and interpretation
(wDDS)

Develop a lool and assess food envirorunent
ho usehol ds - data analys i s and interpretati on.

urban and rural

4

4

4
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BND 603 Ficld Practicc in Public Hcalth Nutrition
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Scmester VI

Coursc Name BND 603 Field Practice in Public Health Nutrition 4 (l+3)

Course

Description

Public health nufrition and program rnanagement for enhancing

public health practice in India. An exploration of program

management with a practical, hands-on approach tlrough case

studies, class exercises, and field visits.

Ohjectives . To understand k"y components of program management

including program design, implementation, mouitoring and

evaluation, sustainability and scaling up.

o To learn the applicatory use of various methodologies and tools

for the successful rnanagement of programs.

a To provide exposure in field settings about the functiouing of
govemment programs at the sub-national level.

o To exBlore program management with a practical. hands-on

approach through case studies, class exercises and field visits.

To connect all aspects of the curriculum including setninars.

course u,orks. project expericuce to establish an understandittg.

appreciation and working knowledge of public health practice

urd analyze hou, their chosen area of intervention or study

eulmuced public hcalrh practice in India.
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Boolis

I Schnrcts C. Raiall D. Kadandelc S,

ruatiouai ircaith ur thc 2 i st ceutru'\,:

Woild l-lcalth Olganization. 201(r

e dilors. Stratcgizing

handbool'. Gcncva:a

2. Uniled Natious lJcr,clopmcn{ Programr.ne 2009 Handbook or1

planniug. nrouitoring and cvaluating for devclopment results.

UNDP Nerv York USA

J. MWCD 2018. Guidelines for Implementation of ICT-RTM
System. POSHAN Abhiyaal. Ministry of Women and Child
Development, Govemment ol India

4 Global Nutrition Report March, 2016.

Commiftrents to Nufition Action
How to Make SMART

5. Sustainability Report. 2013.

Assessment Tool. Washinglon
hthr ://www. sustaintool.ors

The Program Sustainabiliry

University, St Louis, MO.

6. World Health Organization 2011. Bogimring with the end in
mind. Planning pilot projects and other progammatic research

fbr successful scaling up. World Health Organization Expand

Net

7. CORE Group. Nutrition Working Group. Nutrition Program

Design Assistant: A Tool for Program Planners. Reference

Guide. Washington, DC: 2010

8. 'Ihe hrternational Training and Education Center for Health (I-
TECH) 2008. Technical Implementation Guide. Rapid
Evaluation. I-TECH, Washington, USA

9. United Nations. Statistical Instilute for Asia & the Pacific
(SIAP). Results-Based Management: Logical Frameu,ork

Approaclr. SIAP Chiba, Japar2007

10. Horld Health Organization. Drinking and Driving: A Road

Safety Maunal. Module 4: Hou,to evaluate flre prograrn

l9l
"Currlculun ofNutrition and Dietetlcs (lntellectual Propertyofthe National Commission forAllied and Healthcare Professions,

Minlstry of Health and Family Welfare)."

u

:^)

-)



ll. Karabi et al BASICS II. 20t)4 tlsing 'Esscntial Nutrition
Actions' to Aocclcrate Cor erage u,itlt Nutrition Intcrvcntiotrs

in High Mortalitr Scttings. Published by the Basic Support lor
Instilutionalizing Child Snrvival Project (BASICIS II) for the

United Statcs Agency for Iuternational Dcveloputent.

Arlington. Virginia. 2004.

t2. Save the children. Monitoring, Evaluation. Accountability, and

Leaming (MEAL). Programme Frameworks. Objectives and

Indicators

13. Management. Leadership

WHO 2004 (Module 2)

& Parhrership for District Health.

Webliography httos ://u'rvw. lo glramer. eu/contenthesults -based-rnana gement-rbm

http ://www.fao. ore/investment-learnin e-olatform/back qround/en/

http://www.fao.org \Results-based Management_lnvestment
Learning Platform (ILP) _ Food and Agriculture Organization

of the United Nations

https ://www. fantaproiect. or s

ht1r:s ://usaidleaminslab. org/events/advanced -proi ect-mana gernent-

training-course

https ://www. rvho. int/hiv/strate qiq'mq'erll

h11p s ://www. who. inlhoad safety/proj ects/rnanuals/alcoho l/4 -

How%20to.pdf
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Unit Topic Hours

I Nutrition and Health Program Plaruring at Sub-National Level

Understanding the sub-national level: local, district or regional level situation
through the use of available data sets; understanding the local nutrition health

delivery systems for Essential Nutrition Actions @NA), decentralizatiou &
governarlce

Strategizing at the sub-national level
Concept, need, and importance,

fostering increased community participation

Bottom'up, inter-sectoral, multi-stakeholder collaboration at the sub-national
level (Management, Leadership & Partnership for District Health)
Issues to consider during plarrning

social determinants,

socio-culhral context,

scale up & sustainability j

) Result-based Model for Nutrition Program Managemcnt
Results Based Management (RBM) - basic concepts, core principles and best
practices

RBM as a tool for managing the implementation of strategy; logical
frarnework approach

Understanding the link between resources and results - inputs and activities
lcading to outputs, outcotnes. and inrpact

.,

3. Scaling up and Sustainability of Programs

Prograrn sustainability - definition, importance, assessment

Sustainability Aclion Plan - tools, agencies" organizations. resources,

ti ntefranr e

Scaliug up nutrition and health service interuentions - participatory process
involving key slakeholders

Tailoring and testiug the intervention according to tlre socio-cultural and

institutional seltings

Assessing and documenting the process of inrplementation, surveillance
changcs
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4. Nulrition / Health Program Dcsign

Gather and svuthesi;rc irfomration on thc nutrition and health situation

Dctcmrine initial prograur goals and objectives (SMART objectir cs)

Revierv existing nutrition and health services, their coveragc" utrlizalron &
identify gaps

Preliminary prograln design - detennining interventions based on prioritv
areas, program approaches to deliver these interventions, replicabiliry and

sustainability
hrrportance olprogramme frarneworks for programme design, rnonitoring and

evaluation

Types of rnonitoring; ICT based real time monitoring
Process, impact and outcome evaluation

Practical Credits

1 Situational Analysis - Crucial Step in the Planning Cycle
l. Organizing and conducting situational analysis I need assessment -

setting priorities based on tracking dre local nutritiou health targets met

and rapid nccds assessment based on availabie data gaps

2. Designing and Prelesting appropriate sun/e)' tools - Quantitativc and

Qualitative tools - ilreir description, advantages and challenges.

3. Slructured interviews

a. Semi-slructured intervieu,s with key' infonnants
b. Open / infonnal in-depth inten ievi s

15

., Planning - Strategic and Operational
l. Setting goals and objectives - formulating strategic objectives on the basis

of SMART criteria I

2. Plannrng at local level ldecentralized envirorunent)

3. Issues to consider while planning at sub-national level

4. Selecting appropriale study design and sampling framework and sample

size

5 Steps in operational plauning

6. Mapping the stakeholders of health and nutrition delivery services and

involving them in participatory program plaming (Triple A approach)

25

3. hnplementation, Monitoring and Evaluation

' l. Execution of implementing plans & their rnonitoring
2. Identifying outpul, outcoule, irupact indicators for discussion for

evaluation

3. Identify risks, threats, issues, and tasks - tools and rnethodology

4. Reporting progress and performance and disserninating results to

stakeholders

,<
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i Ficld Erposure
Thc students lvill be plaocd in an go'r'crnnrent" NGO or cionor/bilatcral agcncl'

in a nutrition/hcalth rclated progratll

l. Conduct situational analvsis of the sclected program/comr.nrurity fi'om thc

nlanagelllcn1, antluopological. cpideruiological and IEC perspectivc

2. Students q,ill do a critiquc ou au cxistiuu health nntrition orosramme with

feasible) in

25
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covering the above components in consultation with the field agency

6. The students will analyze the data manually and using the computers and

submit a report.



I}ND 6I)] ITOOD PRODU(,T DEVET,OPMEN'I'

Semester VI

Course Name BND 604 FOOD PRODUCT DEVELOPMENT

Coursc

Description

Introduction to Food Production and processing of foods, Criteria for selection of

raw materials for food processing, Principles and stages involved in product

development, Sensory, Chernical and Microbial evaluation, Packaging, Labeiing

and Food Standards and Marketing of Food Products

Objectives 1. To gain insights on production and processingoffoods

2. To learn about quality management considerations

3. To develop new marketable, nutritionally and economically viable food products

4. To gain knowledge about packaging of foods, packaging materials and systems of

labeling, testing and evaluatioa of packaged foods.

5. To develop entrepreneurship skills for setting up small scale food industries

Text Books' l. Pofler. N. M. (2007). Food science (5th ed). CBS Publ & Dist Pr,t Ltd hrdia.

ISBN-I3 : 978-8123904726

2. Fuller, G. W. (201 5) Nev,food product development (2ud ed.) CRC Press. ISBN-

13 : 978-0849316?39

Rcfcrcncc

Bool<s

l. Lawless, H. T.. & Heyrnarur. H. (2010): Sensory eyaluation of foods (2nd ed.).

Springer.

2. Jaisrval, P. K. (2020). Food qualittt and safety . CBS Publishers and Distributors

Pla. Ltd. ISBN 13:978-8123917757
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Wcbliographv I Ministrv of Food Processing ll.rdr"rstries. ()ot,arnmcnl q/ [ndio.

htlD s. //u,'n'u'. r.nofpi. gorr. i n/

2. Food Rcsearch Lab. Ner'v product devclopment service. Fooel llesecrrch Lab.

htos.//rvww.foodresearchlab.com/n4rat-rve-do/new-product-devclopurent-serrrice/

Prercquisitcs Fundamentals ofFood Science and Food processing
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Unit Topic Hours

1 Criteria for Raw Material Sclection and Product Dcvclopment

Criteria Ibr selection of rarv materials for food processiug.

Manufacture of food - srnall scale, large scale, lnanual. automated and

conrputerized.

Principles and stages involved in product development. Sensory.

chemical and uricrobiological cvaluation of processed foods.

Convenience Foods, Extruded foods" Health foods. Nutritional

supplements, RTS. and RTE foods

Definition, classification . characterization, factors infl ueucin g product

development- Social and health collcems, generation and screening of

ideas for new product developmeut, impact of technology and

marketing.

t2

1 Packaging, Labeling and Food Standards

Definition, Principles, Classification Packaging methods and materials

for packaging conventional and innovative packaging techniques.

Food labeling, Recent trends in packaging materials and labeling.

Food Safety and Standards Act, 2006 (FSSAI) and HACCP for

processed and packed foods

9

3. iv{arkcting of Food Products

Product Cost Calculaliou. Product Specifications. Marketing

Stratcgies. Advertising Methods. Consulner Bchrvior and Food

Acceptance

9

ry,

l

,

)

)

)

)

)

)
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Unit I Topir Hou rs

I. Cereal and Pulse based foods I8
) ReadY to Sen e (RTS),

Preseryes

18

3. l2
4. Weaning Foods t2

5. t2

6. 18

7. Selection of a product, preparation, t2

8. t2

9. 6

i Total hours
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(W

Picklcs. Ketchup, Sauce

Health Foods and Nutritional Supplements

Conveuieuce foods

Selection of packaging material, labeling, cost calculation and

tnarketing

Preseutation ofreport

't20
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Semcster VI

Course

Name

Case Sludy Reviervs ( Practical )

Coursc

Description

It is an advanced applied course in

enables students to apply principles

clinical conditions through Case Study

therapeutic

of Medical

Revierys.

The course

Therapy in

ruutritiou.

ruulrition

Otrjectives 1. To comprehend case study methodology and guidelines for researchers.

2. To document case studies and read case study reports .

3. To appl1, the key methodological considerations in relation to the

design, planuirtg, analysis, interpretation and reporting of case studies.

4. To Identify the key issues of the case. analyze the case usiug rclevant

MNT Principles, concepts and recommend a course of action for that

particular case.

Referencc

Boohs
1. Billon, W. (2006). Clinical nutrition cctse studies (4th ed.). Wadsrvorth.

2. Douglas, P. (2016). Dietetic and nutrition case studies (lst ed.). Wiley-

Blackwell.

3'. E$ery, E.2., & Joires, E. (2011). Dietetic andntirition cose slttdies.

Jones & Bartlett Publishers.

4. Maharr, K. L., & Stunrp. S. E. (2012). Food and the nutrition care

process (13th ed.). Saunders Elsevier.

5. Skipper, A (2009). Medical ruirition therapy praclice. Jones & Bartlett

Publishers.

6. Mariah, M., Russell, M. K., & Shikora, S. A. (2008). Clinical nutrilion

for surgical patients. Jones & Bartlefi Publishers.
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l-homas. B. (Ed.) (191)4)

Scicnlific Publications

Marutal of dieletics practice. Blackwell

D (1999) Perspec'tiva.s in nutritiott (4th ed.).

D.

Manual

Prcrequisites l2ilr standard - HSc. ICSC with Science ( Biology and Chernistry) who

has completed the; Second year ( 4 Semester) of BSc Nutrition and

,t
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i)
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J
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Coursc Plarr

Unit Topics Hours

1.

ii

rvith advanced

&D

-10

40
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111. UlaDetes

iv. Cardiovascular disease

v. Gcriatric nutrition :

:

vi. Pediatric rrulritiou

vl1.

collected.
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Identificatiou and collection o1'

conplications

A. Diabetes and Cardiao care

B. Renal

C. Pediatric

D. Hepatic

E. Critical care

F. Respiratory.

G. Cancer

re't,iew

40
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emester VII

BND 701 Inlbrmation Technology in Nutrition and Dietetics (Theory and Practical)
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Semester VII

Course

Name

Iuformation Teclurology in Nutrition and Dietetics ( Theory and Practical)

Course

Dcscription

It is a course which relates to integration of technology in application of
principles of therapeutic nutrition. Thc course enables students to be trveuty-

first ccntury ready to irnprove accuracy and efficiency.

1. Demonstrate knowledge of the role and relevance of information and

cornmunication technology in the area of nutrition and healthcare.

2. Comprehend the concepts of healthcare information management systenl

3. Apply various technology assisted lools and conlnlon software usecl lor

assessment and analysis of dietary intake and nutritional status.

4.. hrtegrate the principles of cormnunicating and disserninating nutrition and

health related infonnation to varied target groups in the cornmunity using

203
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., Reference

Books
l,,N'lalran, L. K. (201-+) []ood & nutrition care proL'exr (l4th cd.). Cengage

l-canrttrg.

2. Giblin. L. (2010). Stiitl w,ith people (Revised ed.). Skill with People.

3 Hacker, D.. & Sornmers, N. (2012). A writur's reference (8th ed.). Bedford/St.

Martin's.

4. Nandi, C. (2009). Principles of communication.Reference Press.

5. Michie, S., van Stralen, M. M., & West, R.. (201I). ABC: of behavior change

lheories: An essenlial resource for researchers and diet prct<'tilioners.

Silverback Publishing.
6. Jolrns, M. L. (2010). Health information mandgement technologlt: An applied

ap p ro ac h. Cengage Learning.

7. Microsoft Office Excel, PowerPoint, and Access Software.

8. Nutritionist Pro. (n.d.). Dietcal: Tutorials and demonstrations. Nutritionist
Pro.

Prerequisitcs l2th standard - HSc. ICSC rvith Science ( Biology and Chcuristry) u,ho has

completed the Third y,ear of BSc Nutrition and Dietetics

Ministry of Ilealth and tamily Welfare )."

Allied and Ilealthcare Professiolls,
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tinit Theory Hours

lltroduction to Iufomration T'echnologv iu Hcahhcare

i. Overvierv of cornpnter s\i stelns. netrvorks and compnter

based application process

ii. Areas of ICT iu health cducation, research, referral and

data uranagenleut- case studies from each area iii.

Significance of ilformation systems for health care

impact on quality of carc. economics and efficiency of

health institutions.

iv. lnitiatives and goals of eHealth, rnHealth and

telemedicine, barriers to irnplementation.

v. Basics of developing mobile applications and

electronic health modules research trends and examples

of applicatiorr in healthcarc inslitutions

15

lnformation System in Health Systems and Dietetic

Practice

i. Introduction to the methods of health information

processing

ii. Healtlr. hrformation rnana gernent theory and practice

iii. Technology assisted dierary assessment IPSAS

(Interactive Porlion Size Assessrnent System) and the

SCRAN24 (Self-Completed Recall atld Analysis of

Nutrition), electronic diet recall protocols

iii. Desigling electronic questiounaires. google forms and

conductiug surveys using the tools; repolting aud

discussing results.

iv. Essentials of report writing, ethics, plagiarism and

copyright issues

15
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PRACTI(]AI,

Application of Software for Rcsearch and Dietary

Analysis

A. Training in working with tools and resources/

MS office toolsMicrosoft OfficeExc

Acce ss

Review and bibliographyM

h Prrrdrre Ou,l

tionist Pro,

B. Presentation of the results

30

Nutrition Communication using Mcdia

30

()

()

t,)

(,)

()

(_)

l.t
(_)

(Project based leaming)

(-)

!,

U
U
(,

U
._)
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geueral population

i. Rcscarch postcrs- rvhat makes a good poster,

horv to add content and tables. design templates

and examples of effective posters
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Semestcr vII

Course

N:rme

Entrepreneurship in Nutrition and Dietetics

E

Coursc

Description

A fiurdamental outcome of entrepreneurship is the creation of new

value, usually through the creation ofnew products and services,

which may lead to the creation of a new business entity. The

objective of fhis course is to demonstrate and understand thal

exploiting a new opportunities in the field of nutrition and

dietetics.

Objectivcs 1 To facilitate the student in

entrepreneurial opportunities

business economics.

identification and exploration of

and basic understanding about

2. To support the students in the development of knowledge and

skill related to success in entrepreneurial activities in the field of
nulrition and dietetics

3. To teach about Leadership and social entreprenenrship.

4. To upscale Dietetics, Public Health Nutrition or Food Sciences

and quality learnings to Food Industry Formulations and

regulations.
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5.

needs ofthe dietetic rvorkforce.

6. Upscaling food product development 1o Food busincss. Issues.

and concerns in Food Service Managemcnt.

Referencc

Bool<s

1. Chowdhry Ajay. Just Aspire: Notes on Technology,

Entrepreneurship and the Future. Harper Collins 7ndia. 2023.

HBR's 10 Must Reads on Startups 'and' Enlrepreneurship

(Featuring Bonus Arficle "Why the Lean Startup Changes

Everything" by Steve Blank). Han'ard Business Review Press.

2.

2018.

3. Vishal Gupta. Research Handbook on strategic Entreprenerirship.

EdwardElgarPublishingLtd.2023. :

4. KP Sudheer and Sangeetha K Prathap. Introduction to

,, Entrepreneurship Development in Food lrocessing. CRC Press.

2021.
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Prerequisites Semester 6
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Coursc PIarr

Unit Tupir: -15

Hours

I J

., Types of Entrepreneurship

a) Small business entrepreneurs

b) Large company entrepreneus

c) Scalable starfup entrepreneur

d) Researcher Entrepreneur

7

e)

0
g\
D)

11)

i)

Hustler Entrepreneur

Innovative Enlrepreneurs

Social Entrepreneurs

Tradin g/Marketing/Manufacturin g Entrepreneurs

.)',

,-)'

()

)

)
,)

l_)

')

.)

)

_.)

)

J
.)

.J

J kills for Entrepr,

State tlie skills

communication"

thinliing. lead

required llepreneur:

irne management, probl

nctn orking, pubic

b) Orher requirelnents for an enfepreneur: asscts. valnes aud

attitudes, qualities. roles dernands

c) Barrier to elltrcpreueurship.

7

"Curriculum
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hctrrc Professions,

t htAw/-

fi
1

1

J
)

Introcluction to Eltrcprcncurshilt

a) Definition of Entreprencurship and Busiuess.

b) Evolution of entreprcneurship in todat,'s econonlJr

c) Definition of success, entrepreueurial attributes. traits. skills

for success

d) Understand the needs of target markets related to food

service, dietetics, public health. and potentially viable

business ideas.



d ) Examples o1' successful traits of succcssful

business/entreprerleurs in thc area of uutritiou and dietctics

(Local/national and global )

4 Customer identification

a) Environrnental scan

b) Cornpetitive assessment

c) Marketing strategies - 3 Cs of Marketing (company"

customers, and competitors).

d) Horv to have a Successful Marketing Plan?

e) Components of a Successful Marketing Plan

fl Examples of marketiug strategies in the area of nutrition and

dietetics (Local/national and global).

g) SWOT analysis of Brands

7

Dietitians as an entepreneur

l. Establishing * rnaking a mark

2. Practice roles

3. Overcoming the challenges tluough holistic approach

4. Dcaling with nutritional non-compliance

5. Skills and competencies rcquired for working in wellness

Settings

Food Industry Formulations and Regulations

Standard lbr professional practice and code of ethics overview

of. Registration, docurnentation and patents in the area of food

service, Nutrition and Dietetics IP and University Tech

Transfer Compliances and Approvals

7
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f

(t. Business Plaus

a) Fonnr.rlation of busiuess plan. nleaning. colilcllls.

signrficance. uetrvork anal1,5i5, coll'nllon errors in business

plan fonnulation.

b) Generating busiuess ideas . Locating business ideas,

Expanding the ideas, Size the polential market for potential

viable idea, Valiclating the opportunity, Develop initial sales,

profit, competitive landscape and future growth for potential

viable'business idea, Match potential viable idea to personal

assessment profile

Feasibility aralr sis

Examples of startups and successful business in the area of

food service. uulrition and dietetics (Local/national and

global).

c)

d)

7

7 Entrepreneurship Developmenl Programmes (EDP):

a) Examples and details of local, national and International

EDPs

b) Funding opportunities for Start-ups: Governrneut & Private.

c) Incentives and Subsidies for Women Entrcpreneurs

d) National Innovation and Start-up Policy for Students and

Faculty

7

1 Practical*

a) Self-evaluation with regard tp entrepreneurial interest, intent,

and capabilitics.

b) Elevate of personal leadership style.

c) Evaluate personal lraits, skills, attitudes and assess the drive

necessary to be a successful entrepreneur.

d) Identify personal strengths and wealinesses and compare with

profiles of successful small business owllers.

15

hours

2l
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e) Develop personal grouth plans to address weaknesses aud

capitalize on

f) Strengths in :order to increase their potential to succecd in

small business.

2

up a small entcrprisc.

meaning, conlcnts.plan

c)

d)

15

hours
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BND 703 Nutrition in ('ritir:allv ill

fcl_lL_ _l I llzlzi.rol,,,,llllrl
Instructor in chargc

M.Sc. and / Ph.D. in Foods and Nutrition or equivalent

(

(.

(.

Course

Description

lll

Tert-Booh ;l

and References

l. Al-Dorzi H.M., & Arabi Y.M. (2023). Nutrition for critically

ill patients. Schrnidt G.A., & Kress J.P., & Douglas I.S.(Eds.),

Hall, Schmidt and Wood's Principles of Critical Care, 5th

Edition. McGraw Hill.

2. Mehta Y, Sunavala !D, Zirpe K, Tyagi N, Garg S, Sinha S,

Shankar B, Chakravarti S, Sivakumar MN, Sahu S, Rangappa

P, Banerjee T, Joshi A, Kadhe G. Practice Guidelines for

Nutrition in Critically Ill Patients: A Relook for Indian

Scenario. Indian J Crit Care Med. 2018 Apr;22(4):263-273.

a. doi: 10.41O3/rjccm.

PMC5930530.

_18. PMID: 2974.3765; PMCID:

3. Walker RN, Helberger RA. Predictive equations for energy

needs for the critically 1ll. Respir Care. 2009;54(4):509-521.

(

(

(

(

Prcrequisitcs
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Thc course shall cnable the student to apply rnedical nutrition

therapy in critical illness

Objectivcs

BND 405 Advanced Dietetics
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Pmctical

Unit Topic Hours

1. 5

) 5

3. 5

4. Case studies in Burn patients: for nutritional planning. 15

5. Case stutlies in Traurna patients. for nutritional plaruring. 15

6. 15

v

Unit T'opic Hou rs

Nutrition support practice: Challenges aud

opportunitics l.

R.ole ol Nutrition therapl in irnproving clinical

outcomes in critical illness

(t

) Earll' Indicators of rnalnutrition fu ICU, Energy- and

Protein requirements for critically i11, Complications of

nutrition support: Refeeding syndrome, overfeeding.

hyperglycemia, Enhanced Recovery afler surgery

t2

3. Nutrition support in Bum. Traurna, and Critically ill

patients Absorption, metabolism. and sterilization of

rnicro and rnacronutrients, Nutritional status and body

composition of Burn. Trauma, and Critically ill

patients,. Criteria for implementation of nulrition

support. Principles of prescription (Route and amount),

Composition of nutrition supJ.,ort fomrulas for Bum.

Trauma, aud Criticalll, ill patients, Post ICU

Managen.ren

t2

Enteral nutritiou fomrulatious - I

Enteral nutrition fomrulations- 2

Nutrition Screenilg

Case studies in Critically ill patients. for nutritional plaruring.
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M.Sc. and / Ph.D. in Foods and Nufition or equivalenl
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Course

Dcscription

The course shall enable the students to learn protocol of

provision and preparation of of healthy and therapeutic dicts to

the hospital clieted paticnts as per medical conditions in a

hospital.

Objectives Undcrstand the food production process

Comprehend different kitchen objectives

Analyse different melhods of food production

Dcscribe the planning process in food production urit

Discuss food production in hospital

l. Dmmmond, Karen E. and Lisa M. Brefere. 2013. Nutrition for

Foodservice and Culinary Professionals. New Jersey: Wiley.

2. Setlti, Mohini and Surjeet Malhan. 2018. Catering

Managernent: Al Inlcgrated Approach. Neu, Delhi: Nerv Age

Iuternational Private Limited.

3. Puckelt, Rubl' Parker. 2012. Foodservice Mauual for Health

Care Institrtions.San Francisco: Jossey Bass Publishers.

Prcrcquisites BND 40-5 Advanced Dietetics
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Unit 'fuPic 
:

Hou rs

I Hospital Food Service Managen.rent - Principles and

'Iecluriques of Effectivc Mauagerrtcnt. Leadership and

Managerial Abilities. Tools of Food Managenlent -

Orgauizational Chart of the Food Service Team in

Hospital.

) 5

of Kitchen. S

4. Food Materials Managelnerlt - Purchasirrg of Food

Materials, Receiving & Storng - Impoftanpe of

5

ls
Hospital Food Production - Menu Plauning for Patients

and Process of Food Production, Different Methods of

Holding Foods for Servicc.

I

&.

o
b ces,

Hygiene.
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Human Resource Management - Recruitment &

Selection, lnduction, Training. Perfomrance Appraisal,

kadership, Communication, Employee Benefits, and

I-aws Goveming Food Service Establishment.

3. 5



Practical

Unit Tollic Hours

l. Anall'sc on-site and off-sitc catcring ruanagement in a Hospital t0

) Classifi, the patients in a

requ irements

as per their dietary 10

3. Analyse different types of food production procedures in

lrospitals

10

4. 10

5. od production 10

6. in schools 10
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Givc a brief outline of an organizational chart for a food scrvicc

teanr iu hospitals.



BND 705 Nutrition in Emergcncics

CL CP L P

2 I 30 30

Semester VII

Coursc

Narnc

BND 705 Nutrition in Emcrgcncies 3

Course

Description

This course delves into the critical role of nutrition during ernergencies,

equipping students with tlre knowledge and skills to address uulririoual

needs in crises such as natural disasters, conflicts, and pandemics. It covers

the assesstnent of nutritional needs, the plaming and ,implementation of

nulrition interventions, and the management of malnutrition in crisis settings

Objcctives To understand the irnpact of emergencies on nutritional siatus.

To lcarn methods for assessing and rnonitoring nutritional needs in crisis

situations.

To gain knowledge of emergency nulrition programs and interventions.

To dcvclop skills for managing maluutrition and food insecurity in

cnrergencics

To farniliarize with intemational standards and guidelines for nutrition in

emergencies : :.::,,

Reference

Books

l. Watsott, F., & Sandoz, Y. (Eds.). (2020). Emergency Nutrition: Principles

and Practice in Humanitarian Response. Oxford University Press.

2. Wilkinson, C, &.Whitehead, C. (2019). Nutrition in Emergencies. CABI

Publishing

3. The Sphere Project. (2018).The Sphere Handbook: Huuranilarian Charter

aud Minimum Standards in Humanitarian Response. 4th Edition. Practical

Action Publishing.

218

"Curriculum ofNutrition and Dietetics (lntellectual Property ofthe National Commission for Allied and Ilealthcarc Professions,

Ministry of Health and Family Welfare)."

$/'



+. Wr,rrld [-lcalth (lrr:.aniz.ation. (20 13).lr4auageurcnt of Scvcrc Acul.c

Maluutrition in Childrcn: Working Tou,ards Rcsults at Scalc. WHO.

5. World Food Prograurnrc & Linitcd l{ations Chrldren's fiund. (2017) Food

and Nutrition in Ernergcncies: An Approach to Effective lnterventions. WFP

& UNICEF, A comprchensive guide to plaruring and iurplementing nutrition

interyentions in emergencies, including food aid, suppleurentary feeding,

and micronutrient suppleurelrtation.

lrttps:/rvww.who.int/nutritior/tonics/nut emergencies/er/l0rttps://www.who

.int/nutrition/topics/nut emersencies/en4

https://www.unicef.org/nutritioniemergenciesl0rttps://www.unicef.org/nutrit

ion/enrergenclgq)

https://spherestandards.org/l 0rttps ://spherestandards.orsA

lrttp ://w]yw.fao. or&'emer genc ies/resources/docum ents/emergency -

prevention-svstem -for-food-

ggfqqi&l/l0rttlr://www.fao.org/emersencies/resources/documents/ernergengy

-preventi on -s.v- ste m -for-fo od - s afety/enA

: //www. nutritioncluster. netl)

lrttps://www.wfi:.org/emerqenciesl 0rttps ://www.wfo.or g/emerqencies)

lrttps://www.actionag4insthunger.org/nutritionl0rtlps://www.aclionagainsthu

nger.org/nutritiorl)

https:/lreliefiveb.int/touics/nutritionl0rflps://reliefweb.int/topics/nulrition)

l,"ttps://r,ww. ifrc.ordnutrition](https ://www.ifrc.ore/nutrition)

http s ://www. usaid. gov/glob

Following prerequisites are recornlnended to erlsure that the students have

ihe foundational knowledge necessary io understand and apply the concepts

discussed in the course nutrition in emergenoies. The typical pre-requisites

are:

l. Understanding of basic nutrition and dietetics

2. Knorvledge about Public Health Nutrition or Community nutrition

3. Knorvledge aboul Food Security and Policy, biostatistics and

epiderniology.
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Coursc Plan

Unit Topic Credit Hours

Unit - I Iutroduction to Nutrition in Enrergeucies

Definition and types of ernergencies (natural

disasters, conflicts, pandemics). Impact of

emergencies on food securi6, and nutrition.

Assessment of Nutritional Nceds in Emergencies -

Rapid nutrition assessments and surveys. Indicators

of nutritional status (anthropometry, biochemical,

clinical, dietary)

Unit - II Emergency Nutrition Programs and Interventions,

Nutritional requirements in emergency-affected

populations. Types of nutrition interventions: general

food distribution, supplementary feeding, therapeutic

feeding -
Micronutrient interventions and prevenlion of

micronutrient deficiencies. Mobilization and

distribution of resources - local resources, general

fund and social funds.

Unit III Managing Malnutrition in Emergencies

Classification and management of acute rnalnutrition

(SAM and MAM). Comnrunity-bascd Management

of Acute Malnutrition (CMAM) Role of ready-to-

use therapeutic foods (RUTF) and supplemeutary

loods.
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Unit !\i Food Sccuriil and Lilelilroods in L.tnergr:ncics

Strategics lbr lbod security and livelihood support -

hnportancc of' \\,ater" sauitatiou. and hvgictrc

(WASH) ln nulrition. Coordirration aud collaboratiou

n,ith humanitarian organizations. Overview of

international guidelines (Spliere standards, WHO,

UNICEF). Ethical considerations and cultural

sensitivity in ernergency nutrition.

Unit Practical

1. Techniques of uulrilional assessment.

2. Conducting a mock rapid nutrition assessment

using assessment tools and data collection

techrdques

3. Practice in anthropometric measurernents (weigltt.

height, MUAC)

4. Calculating and interpreting nutritional indicators

(BMI, z-scores

-5. Developing a plan for a general food distribution

program

(r. Plaming supplementary and therapeutic feeding

pro griun s

7. Analyzing case studies of past emergencies

8. Discussing challenges and solutious in

implemenling nutrition progralns

9. Role-playing scenarios in eurergency l'espollse

coordination

10. Communication strategies u,ilh affected

populations and stakeholders

11. Creating culturally appropriate nuftition

education materials for ernergcncics

12. Designing public awareuess caurpaigls on

runtlition and hygicnc

Crcdit llours

.30
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; of the

BND 706 Applicd Dictctics/Internshi;l Pro.icct

Basic research:

Basic research locusing on dre bioavailabiliry of nutrients, undcrstanding Indigenous

foods. and uullient-geue iulcractions to improve the food supply for betlcr health and

Collaborations with

Institute of Nutritior

Centra

Focus areas, inrpact, and outcomes :

functional foods anr

I Food

and otl

(CFTRI). National

have produced uovel

rescarch in exploring how people can be rnore

To engage with Sports Authority ofsuccessftil in rnaintaining a healthy

,.)

J rch:

to prevent, lrlalrage,

the nutritional status of the population across the lifecycle.
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BND 801 Internship in

Scmestcr VIII

Hosyrital /Erpcricntial Lcarning (6 months)

Narne of the progranr Bachelor of Nutritiou and Dietctics

(Honours)

Course Title

Semester VIII Semester

Number of Credits t4

Course Prerequisite

the

I

Course Synopsis 
I

,llhis module provides students with an

I

ity to integrate and apply (.)

r\)

U
O

U

U
,J

,J

rJ

U
U
,J

U

U
U

knos,ledge and technrcal skrlls

clinical se11ings.
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I.

[.
III.

Intcrnship Guidclines

Tlte aint ts to ctrablc all Bachelors in Nutriliorr and Dictctics (Honors) studcnts to bc

liccnscd to practicc as professiouals iu Nutrition and Dictctics.

Expected Compctencies:

I.

II.

II. informat

General competencies

Communication and listening

Nutrition counseling.

$

Nutrition physical and assessment skills.

Courrsclling skiIls.

Have good interpersonal relationships; team plal,er.

Organizing, plaruting. and coordinating skills.

Training skills.

Skills in research rnethodologl,, data analysis, and interpretation.

Development of Infounation. education and Conrnrunication (IEC) uraterials.

Docurnenlation and report u,riting skills.

Leadership skills.
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deten'uine u,hethcr thet, are uutritionalh, cotttprourised, or at

after complcting the

rlleasuremellts such as:
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i. _)

()
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,)

)

J

I.

II.

III.

IV.

V.

u.
VII.

I.

Biochemical Assessment

should be able to understand. in and apply the results of the bioc

I. The

dcficiencies an

Dictary Assessment

The intern should be able to take dietary history using the standard tools.

An intern should be able to assess:

Taste change(s).

Eating and feeding problems.
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After the intem has gone

aualyze. and plan the

intervention.

processes

. They should be ab

Nausca.

Vonritiug

Diarrhoca.

('onst rpation.

Food intolerances, adverse reactions and/or allergies.

Food-drug intcractious.

IJ uhcalthy dietan, behaviours.

Eating disorders.

suitable diet therapy exchange of irformation

interdisciplinary
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Nutrition Counselling

The Clinical Nutritionist initiates nutrition counseliug consistent l'ith the patient's current

diet or nutrition therapy needs, recording intervention, and counseling in the medical

record.

These include the patient's level of comprehension and the clinician's assessment of the

patient's readiness to leam, expected compliance, and identification of respective barriers.

Provides nutrition coultseling to patients when food-dnlg interaction signilicantly alters

the patient's food selection

Evaluate and document progress toward desired outcomes and/or goals.

Initiates health maintenance nutrition education.

Evaluates and implements'altemate method(s) or system(s) for nutrition education, as

appropriate.

Monitbrs, evaluates, and documents individualized nutrition therapy plans.

Refers or schedules patients for follow-up in the Out Patient Nutrition Clinic or inpatient

and outpatient group education activities 
l

Evaluate educational materials for content, reading level, and other pertinent factors.

Employs application of technology in nutrition intervention, when appropriate.

Documents findings utilizing established practice guidelirres and quality improvement and

assessment indicators.

Nutrition Education

Conduct nutrition education

therapy and senices helping

food habits, and attitudes.

sessions as all essential cornponent of medical nutrition

individuals establish and nrailrtain healthy lifestyles, good

Interdisciplinary Carc Tcam Planning

Be au active tneinber of the interdisciplinary care planning,team so that medical nutrition

lherapy is integrated into the patient's care plans as needed.
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Working u,ithin multidisciplinarv healthcare teams

. Team$,ork and collaboration arc ceulral to urodem healthcare deliver-y. B1'uorking

alongside physicians. uurses. thcrapists, and other healthcare professionals. dietitians

leverage their specialized klowledge to create integrated care plans tailored to each

patient's unique needs.

. Examples of collaboration:

o Dietitians and physiciaus: Develop nutrition plans for chronic conditions or recovery.

o Dietilians and nurses: Monitor dictary intake and assess nutritional needs.

o Dietitians and therapists: Address flre nutritional aspects of mental health. eating

disorders; and other complex needs.

Suppgrt of Patient Care Programmes

Programs and services with a nutrition component are supported by a Clinical

Nutritionist. These include, but are not limited to:

Outpatient Clinics/Department.

Trauma and Emergency.

Inng-Term. Patients.

Primary Health Care Centres.

Specialized units and Clinics e.g.

oncology, and others.

Coursc Outcomes

Select a writing practice from the acquired skills as a clinical nutritionist and Dietilian

Demonstrate an attitude of professionalism when working with colleagues and other

health professional staff of the hospital

Utilize skilis ilr record kccping. organizing Malerial, Preseutaliou ol case sludies and

Effective courrnunication.

Analyse and develop the ability to rvork independently and as a teanl member to perform

critical thinl,ing and problem-solvirrg skills in different domains.

Design, evaluate, and irnplement nelv methods or protocols in different cases.

Evaluate the relationship betr'veen nutrition data and pathologic process, and how nulrition

data relates to health and disease.

Develop the abiliq, to rvork independently and as a teanl metnber to perform critical

lhinking and problem-soh,ing skills in different domains.
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Sultcrvisctl Fracticc Worh

rl
,l

Ctirrtcrrt Compretcncies

Dqrartrncnt ,

Orientatinrt

Dcfine the role of dietrtran rn hospltals

Food Scrvicc Arca

. l ooct

. Food

and control

. Foodservice

I.anc

U
()

)

J
J
J
J

U

J

r Illustrate the assessment of
patlents.

nscling given to the

' c Illustrate and relate thc condition iu u,hich Euteral and

Parenteral nutritiou is providcd. its administration, and

lonuulation.

tuutritional stalus among

intervenlions in disease
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Mcdicine

(3 cases)



:l
,.

Nephrologv anrl

Urologl,

(3 cases)

. Illustratc thc assessmcnt of uuhitioual status anlollg
paticnts.

. hlterprct and appll dictarv intervcutious in disease

condilrorr of thc paticnts

. Explain and develop the dietary counscling giveu to the

the condition in which Enteral and

is provided, its administration, and

Cardiology

(3 cases)

of nutritional status among

interventions

Gastroenterology

(3cascs)

of nutritional status alnollg

the condition in and

provided, its administration, zurd

&qt+t,..,.,-.o,*..,,,,.,,*r".*.*.*.,*sr,"*r#dttit'dt
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Oncolog.v

(2 cascs)

" iilr-rsrratc liic iisscssment of nutlitional staius anlong

paticnts.

Ncurology

(3 cases)

a

a hrterpret and

ion of the
'a

,a

I

. lllustrate tlle
patients.

o Interpret and

s condition in vrfiich Enteral

provided, its administration.
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Pac(liatrics'

(2 cascs)

' . Illuslr'ale the assessment of nutritional slittlts alroug
patienls.

o Iutetpret and apply dictary interycr.rtions in discasc

condition oI thc patients.

. Explain and develop the dietary counselliug given to thc

patients.

o Illustrate and relate the condition in rvhich Euteral and

Parenteral nutrition is provided, its administration. and

[ormulation.

Surgcrl,

(2cases)

. lllustrate the assessrnent of nutritional stalus amol.lg

patients.

o Interpret and apply dietary intervcntious in disease

corrdition of the patients.

' . Explain and develop the dietary counselliug given to thc
palients.

o Illustrate and relate the condition in which Enteral and

Parenteral nutrition is provided, its adrninistration and

fomtulation.

Intensivc care unit

(3 cases)

o Illustrate the assessment of nutritional status anlong
patients.

o Interpret and apply dietary interventions in disease

condition of the paticnts.

o Explain and develop the dietary counselling given to the

patients.

o Illustrate and, relate the condition in which Enteral and

Parenteral nutrition is provided, its administration and

fonnulation.
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'Multi- spaciality

clinics(1 case)

e lllustratc thc asscssnrcut of nutritional statrrs alnong

paticuts.

o Iuterprct and applv dietary iutervcntions irt diseasc

condition of lhc paticnls.

o Explain and develop the dietary counselling given to the

patients.

o Illustrate and relate the condition in which Enteral and

Parenteral nutrition is provided, its adrniuistration. and

fonnulation.

Illustrate the assessment of nutritional statls alnong

patients.

o Interpret and apply dietary interventious in disease

condition of the patients.

o Explain and develop the dietary counselling giveu to the

patients.

o Illusfate and relate the condition in which Enteral and

Parenteral nutrition is provided, its administration and

fonnulation.

Illustrate the assessment of nutritional status among

palients.

o Interpret and apply dietary interveutions iu disease

condition of the patients.

. Explain and devclop the

patients.

o Illustrate and relate the condition in which Enleral and

Parenteral nutrition is provided, its administralion and

fonnulation.
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a\ Learning Strategies. Small group discussion (SGD), Problem-Based l.earning (PBL),

Case Based Leaming (CBL), Clinics, serninars.

Fonnative Assessrnent: Quiz, Viva, Clinical assessment (OSCE. OSPE, WBPA),

Clinical Log Book
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lnterns will be evaluated periodically i.e. in every quarter of 12 nronths and aggregate

marks of all four assessments will be used to issue intemship cornpletion certificatei. fhe

mtemship completion certificate will be issued frorn the Dean's office, only after

Successfully clearing all four assessrnent exams and

Obtaining a satisfactory complelion ccrtificate frorn the hcad/in chargc ol'the departrnent

a1 the end of the internship.
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Semester vIIr

Coursc

Name

BND 802 Rcsearch and Trends in Nutrition antl Dictetics

Course

Dcscription

This course will provide an introduction to the research process,

responsible conduct in research, and explore major types of stud1,

design in nutrition. Students will exarnine the literature to

evaluate evidence about nutrition problems and

interuentions. Sludents will search and exchange the infomration

from journals, books and reports for exchange of ideas in issues

related to Nutrition and Dietetics.

Objectives 1. To develop understanding regarding the principles of research

design, methodology, and analysis

2. To develop responsible conduct in research, including ethical

considerations and plagiarisrn avoidance

3. To develc,ping critical thinking and problem-solving skills

approach complex nutrition-related issues

to

4. To courrnunicate scientific infomration to various audiences

l
)



I

Rcfcrtrncc

Boolis

Vc11ror,c iA. Hodson 1., . Shanna S. aud l,auharn-Ncrr,rSA. (201-i).

Nutritiou Rescarch Mcthodologics (The Nutriliorr Society

T'extbook) Wrle1,-81n.trtn'.1,, lst edition Starlis .'IP. (2006)

Trends in Nutrition Rescarch. Nova Sciencc Publishcrs luc lst

edition. Pounis G. (2018). Analysis in Nutrition Research:

Principles of Statistical Methodology and Interpretation of the

Results. Academic Press Inc. Nelsou M. (2020). Statistics in

Nutrition and Dietetics. Wiley-Blackwell Chrzan J. and Bretl

l.(2017). Research methods for anthropological studies of food and

nutrition. Berghahn Books Sreelathak NT. and Sreelatha K. (2021)

Research ethrcs and plagiarisrn. Ess Ess Pubns.

Prerequisitcs Cornpletion of 6th Sernester

Course Plan

Unit Practical Cretlit

Hours

Research Process and Responsible Conduct

. Principles of research design, methodology, and

analysis

. Ethical considerations for research studies and

concept, factors and solutions relatecl to

plagiarisrn

. Identification of complex nutrifion-related issues

30

il Study Design and Evaluating Evidence iu

Nutrition

. Different types of study designs, such as

observational studies, experimental studies, and

quasi-experiments etc.

30
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. Sheu[tths and liuritations of each dcsign

. Quality e.r,alnation o1'research strrdies

. Reviewing thc literature on nutrition-related topics

. Analysis aud iutcrpretation of the findings of

research studics

III 30

Iv

rclated

30
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Literacy skills to search relevant and reliable

' Reliable databases, journals. and other sources to

Iocate scicntific evidences and infomration

. Evalualion of the credibility and reliability of

infonnation sources
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Semester VIII

Course

Name

BND 803 Scientific Writing in Nutrition and Dietetics

Coursc

Dcscription

This course will provide students rvith the skills and knowledge

necessary to effectively communicate scientific information related

to nulrition and dietetics through written reports, afticles, and other

forms of scientific writing. Students will learn to identify and

critically evaluate research studies, write clear and concise abstracts

introduction sections, methods, results, discussions. and couclusious,

as well as preparc tables, figures, and references. The course will

also cover strategies for editing and revising scientific writing, as

rvell as strategies for cornmunicating scientific information to

various audiences.

Objcctives 1. To identify tlte importance of scientific wriliug in mrtritiou and

clictctics

2. To critically s1,n1ui 1. aud interpret research studies in tlutritiou

and dietetics

3. To rvrite a clear and concise manuscript

4. To develop presentation and comurunication skills to effectivelv

presellt a research paper at scientific forum

w' q/'

I



t-

Refcrcncc

Books

'o, .Heard SR '(2-{) i(r). Thc Scicntist's Guidc to Writing: [1ou'to Writc

\tIorc Easill, 2q61 Effectrriely throughoul. Your Scicntific Career.

Princeton LiniversiW Press.

. Wlrcatley D. (2021) Scientilic Writing And Plblishmg Carnbridge

lJniversitl'Press. l

. Prasann K. and Bharti PK. (2020) Scientific r,vriting and research

quality. f,)iscovery Publishing House.

. Pounis G (2018). Analysis in Nutrition Researclt: Principles of

Statistical Methodology and Interpretation of the

Results. Acadernic Press Inc.

. Nelson M. (2020). Statistics in Nutrition and Dietetics. Wiley-

Blackwell

. Sreelathak NT. and Sreelatha K. (2021) Research ethics and

plagiarism. Ess Ess Pubns.

Frerequisites Cornpletion of 6th Semester

Course Plan

Unit Practical Credit

Hours

1. Inlroduction to Scientific Writing

1. Overyievy of scientific rvriting in nulrition and

dietetics

2. hnportance olclear commnniealion in science

3. Types ol'scientific writing (e.g., research articles"

revielv articles, case reports)

30

,'
Research Study Evaluation

t. Identifying key components of a research study

e.g., backg,round, objectives, metlods, results,

conclusions

2. Critically evaluating research studies e.g., study

design, population selection, data analysis

30
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J. Writing a Clear and Concise Scientific Manuscripl

l. Abstract and inlroduction section including

background infomration. research question

2. Methodology comprising appropriate stud1,

design, participant recruitntent models

3. Results covering effective data presentation

4. Discussion describing implications of findings

5. Conclusion including surnnrary of findings

6. Preparing effective tables, figures, and correct

references

7. Strategies for editing scientific writing e.g.,

gralnmar, syntax, clarity and concision

30

4. Presentation and communication skills for scientific

t. Synthesis, interpretation, and communication of

research results for professional audiences

2. Oral and poster presentations

forum

30

)
)


