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Year Paper Paper Title Marks Grand
Internal Theory | Practical Total
Three Six Exam Exam
Months | months
I Year Paper 1 Basic Nutrition & 05 05 40 -
Food commodities
Paper II Physiology & 05 05 40 -
Biochemistry
Practical | Nutrition & Physiology - - - 50 150
II Year Paper | Family Meal 05 05 40 -
Management &
community Nutrition
Paper 11 Food service 05 05 40 - 150
management &
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Practical | Meal Management & - - - 50
community Nutrition
III Year | Paperl Advance Clinical 05 05 40 -
nutrition & dietetics
Paper 11 Food microbiology 05 05 40 -
sanitation & hygiene
Practical Clinical Nutrition - - - 50
Dietetics 150
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B.Sc. I Year (Paper-I)
Subjects- Clinical Nutrition
Session-2017-2018
Paper —Basic Nutrition & Food commodities

Theory 40

UNIT- 1

e Introduction to nutrition food as a source of nutrition, function of food, definition of
nutrition, nutrition, adequate, optimum and good nutrition, malnutrition.

e Food guide- basic five food groups- how to use food guide.

e Water as a nutrition, function, sources requirement water balance-effect of deficiency.

e Energy, unit of energy food a source of energy, energy value of food. The body’s need for
energy B.M.R. factors effecting BMR. |

e Carbohydrates composition. Classification, food sources, function, storage in the body.

o Fat &oils composition, saturated, unsaturated, fatty acids, classification function of fats.

UNIT-II
e Protein composition, sources, essential, non-essential amino acids, function, protein,
deficiency (every brief).

e Vitamins Classification sources, unit of measurement, deficiency (every brief) about
following Vitamin:

Fat soluble vitamin-

a. Vitamin A
b. Vitamin D
¢. Vitamin E
d. Vitamin K

Water soluble vitamins-

a. Ascorbic acid
Thiamine
Riboflavin
Niacin
Bé, folic acid & B12

o oo o

3. Minerals- fuctions, sources, bioaviability and deficiency of following minerals calcium,

iron, iodine, fluorine, sodium, potassium (in very brief).

UNIT-I1I




Cereal & millets - , Types and its products, structure, Processing, use in variety,
storage, nutrition aspects & cost.

Pulses & legumes - classification, preparation and nutritive value

Convenience foods - Types, advantages and contribution to diet.

Vegetables & Fruits - Variety, selection, purchase, Storage availability, cost, uses &
nutrition aspects of Raw & processed vegetables & fruits.

UNIT-IV

Milk & Milk products

Composition, classification, quality processing, storage spoilage uses cost,
nutritional aspects of milk curds butter milk, paneer khoa, cheese, ice-cream, kulfi &
various kind of processed milk.

Tea, coffee, chocolates & cocoa powder growth cultivation. Processing cost &
nutrition aspects.

Eggs
Structures & composition
Production, Grade, quality, selection. Storage, spoilage, uses, cost & nutritional

aspects

Fish, poultry & meat
Selection, purchase storage, uses, cost & nutritional aspect spoilage of fish poultry
& meat.

UNIT-V

Sugar & sugar products
Different forms of sugar ( sugar jiggery, honey syrup) manufacture, selection,
storage & use as preserves.

Fat & oils

Types & sources of fats & oils (animal & vegetables) processing, uses storage cost &
nutritional aspects.

Food additives

Spices, condiments, herbs, extracts, concentrates, essences & food color origin.
Classification description uses specification, storage.

Types of additives, used in cookery bakery and preservation .




B.Sc.| Year

Subject — Basic Nutrition & Food Commodities
Paper- 1
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REFERENCE

Arora K. & K.V>Gupta —Theory of cookery.

Lavies, B. Food Commodities-London, Heinemann Ltd 1988.

Huges O. Introductory Foods, Macmillian, & Co. New York.

Pyke, M. Catering Services & Technology, London John Murray Pull:1974.

Dowell P & A Bailey- The Book oflngrediems, Dorling Kinderley Its, London

1980 . :

6. Guthrie, Hele, Andrews, Introductory Nutrition,6™ Ed. St. Louis, imes Mirror
Mosby Colloge,1988.

7. Mudambi S.R>, M.V. Rajgopal. Fundamentals’ of Food & Nutrition (2™ Ed)
Wiley. Eastern Ltd 1980.

8. Swaminathan S.; Advance Book on Food Nutrition Vol. LII (2rld Ed. Revised &
Enlarged) B. App.C, 1985

9. Willson, EV AD Principales of Nutrition, 4" Ed New York John Willey & Sons

1979

R S




B.Sc. I Year (Paper-II)
Subjects- Clinical Nutrition
Session-2017-2018
Paper — II Physiology & Biochemistry

M.M: 40

UNIT-I

1. The skeleton A general account of axial skeleton and appendices skeleton.

2. Blood & Blood circulation. Blood composition, function, clotting, blood groups, blood
vessels —artery. Vein, capillary, structure of heart, cardiac cycle.

3. Muscular system: general account of the system of muscles cardiac-similarity &
difference. Muscular contraction. ‘

4. Lymphatic systems lymph glands & its function spleen- structure & functions.

5. Respiratory system:
Organ of respiration- Nose , Larynx, Trachea, lungs & its capacity structure & functions,
mechanism of respiration- chemical respiration tissue respiration.

UNIT-II
1. Digestive system.
Organ, structure, function, teeth, tongue, salivary gland & function.
2. Excretory system.

Kidney,Organ, structure and function
urethra, urinary bladder. Formation of urine, comparison of normal urine, abnormal
constituents of urine.
3. Sense organs:
¢ Skin structure & function.
e Eye structure & function- Physiology of vision, Defect in myopia and
hypermetropia.
e Ear structure & function- Mechanism of hearing.

UNIT-III

Nervous system:

Structure of a nerve cell, nerve fiber, classification of nervous system. Central
nervous system. Brain& spinal cord. Function of different parts of brain peripheral nervous
system. Automatic & sympathetic nervous system their functions. Nerve Impulses, synapse
reflex action, voluntary action.

Reproductive system:

Mot ¢

\b\b“




Female reproductive organs- structure & functions testis, urethra, penis, protrate glands

Hormones

Introduction, mode of action, Hypo and hypeactivity of pituitary, adrenocortical thyroid &
reproductive hormones.

UNIT-1V

Molecular aspect of transport, passive diffusion facilitated diffusion, action transport
Biological Oxidation: Electron Transport mechanism NADH, dehydrogenase, cytocromes,
electron transport chain , oxidative phosphorylation. Energy conservation, Nucleic acids,
structure. RNA types, structure, replication, Genetic code Protein Biosynthesis. DNA &
Recombinant.

UNIT-V

Major metabolic pathways: carbohydrate metabolism: glycolsis. Metabolism of lactate &
pyruvate, citric acid cycle, gluconeogensis. Phosphate pathway.

Lipid metabolism: B oxidation of fat, ketosis.

Protein metabolism: General pathways, deamination, transamination urea cycle.




B.Sc. I Year
Subject — Clinical Nutrition
Paper 11 Physiology & Biochemistry (e faga vd sita @)
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PRACTICAL

Section A
SUBJECT-Clinical Nutrition
Pratical-30 M.M-
50
Viva-10
Sessional-10
Nutrition
1. Weights and Measures of Raw & cooked food.
2. Basic food preparation-
e Rice (Boiled Rice, Biryan Fried & Puloo)
e Wheat ( chapatti, puri paratha sandwich)
e Pasta,cookies, cakes Biscuits.
e Vegetables- Dry & Curry of seasonal vegetables, soup.
e Fruits- salad, juices
e  Milk- custards, kheer, puddings ice-cream.
e Egg- omelet, poached egg nog.
¢ Snacks (common) eg- cutlet/ pakoras/ cheese toast etc.

Physiology & Biochemistry

1. Microscopic examination of prepared slides study of models types of bandages Examine
& draw the tissues.
2. Blood Blood Examination
¢ Blood group Blood pressure.
e Hemoglobin/Estimation
¢ Bleeding tissue/ clothing tissue

3 Test for sugar/ protein/ starch.




M.M-40
UNIT-I1

UNIT-III

UNIT-1V

B.SCII YEAR
Subject — Clinical Nutrition & Dietetics
PAPER1
FAMILY MEAL MANAGEMENT & COMMUNITY NUTRITION

Introduction to meal management- Balanced diet-food guide- basic 5 food groups
& sources & nutrients.

Basic principles of meal planning- objectives/ of meal planning, food cost cost
Factors affecting meal planning. Fortification and Enrichment of food.

Nutritional problem confronting our country Protein Energy Malnutrition. Causes
of malnutrition in India. Balance between food and population growth.

Nutrition in pregnancy- nutritional requirements- food selection. Complications of
pregnancy .Physiological changes during pregnancy.

Nutrition during lactation Physiology of lactation- Nutritional requirement . Food
taboos during lactation, galactogogues.

Nutrition during infancy growth & development- Nutrition requirement- breast
feeding, colostrums its importance, formula feeding introduction of supplementary
foods.

Breast- feeding & its importance Hazards of bottle-feeding

Weaning- food planning, formulating & Preparing of formula feeds importance of
correct & timely weaning.

Nutrition during early childhood (toddler/ preschool) Growth & development
nutritional requirement. Nutrition related problem, Feeding Pattern specific
deficiency disease- night blindness Rickets, scurvy.

Nutrition of school going children-nutritional requirement, importance of snacks
& school lunch/Tiffin.

Nutrition during adolescences Growth & development nutrients need food likes
and dislikes.

Factors influencing Food Habits. Nutritional Problems of adolescence-anemia,
overweight and underweight.

Geriatric Nutrition- Factors Affecting Food intake and nutrient needs, Nutritional
related problems. Physiological changes during old age
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UNIT-V

Assessment of nutritional Status;

Sampling Techniques

Identification of risk groups

Direct assessment-Diet survey. Anthropometry, clinical & biochemical estimation
Use of growth chart

In direct assessment-Food Balance sheet, agriculture data, ecological parameter &
vita statistics; '
Nutrition Exhibition- Lecture, Demonstration, Audio-visual Aids. Recent
advances in community nutrition research.

Nutrition and Health in National Development.

’&@*&,Li“” o Sl

Nutrition & infection-Relationship, Immunization schedule & its importance,
ICDS- Mid day Meal Program.

National &international agencies, ANP, SNP, FAO, UNICEF, CARE, AID,
ICMR, ICAR, CSIR, NIN.

Nutrition intervention scheme in the community.

Obesity and under weight, Causes, Dietary, Treatment complication and its ill
Effects.
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B.SCII YEAR
PAPER II
Subject — Clinical Nutrition & Dietetics

FOOD SERVICES MANAGEMENT & ACCOUNTANCY

MM- 40
UNIT-I1

Organization and Management

Definition and types of organization
Objectives of different food services Organization as (a).industrial(b).institutional(c)
Hospital

Tools of Management- Definition and function, Tangible Tools : Organization Chart, job
Description, job specification, job analysis & Work Schedule Intangible Tools; Inherited and
acquired personal qualities.

UNIT-1I

Personnel management; Recruitment, selection and training of personnel, work standards,
supervision, performance.
Labor Laws and legislation

Management of Resources; Times, Energy, Space- layout of plant and work areas
Safety, security, ventilation and lightning of food service unit.

UNIT-ITT

Menu Planning: Purchasing- Procurement, product selection, specifications, Methods of
Purchasing, purchase process receiving, storage- dry and low temperature and inventory-
issuing Products, Inventory Record & Inventory control tools

Food Material Management: Purchasing- Procurement, product Selection, specifications,
Methods of purchasing, purchase process. Receiving, storage- Dry and low temperature and
inventory issuing products , inventory Record & inventory control tools.

Types of food services: Conventional, Commissary, Ready to eat and Assembly/Serve food
Service.

Equipments: Conventional equipment- classification and selection, Care and Maintenance
of Equipments.

UNIT-IV




Financial Management definition and scope

Journal, Transaction, Narration to a journal entry.

Ledger, indexing accounts.

Cash book, Layout of cash book recording of transaction in such book Profit & loss account
& balance sheet.

UNIT-V

Food cost accountancy
Cost concept method & calculation of food cost
Cost control- Cost classification
Techniques of costing only introduction.
1. Budget control
2. Standard costing
3. Marginal costing




B.Sc. Il Year
Subject- Clinical Nutrition and Dietetics
Paper-ll
Food Service Management Accountancy
MM- 40
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PRACTICAL :
M.M. 50

Food Service

B

Styles of food services/ Meal planning of Indian Regional Food.
Moctails / Shakes
Quantity Food Cookery

. ONE MONTH INTERNSHIP IN AN INSTITUE

Meal Managment

Basic principles of meal planning

Food Group Its uses and food costing

Calculation of nutrients planning and preparation of diet for the following

Pregnant women

Lactating women

Infancy

Supplementary/ weaning food
Preschool

School going

Adolescent

Old age

Obesity and underweight

Extension methods in the community Preparation visual aids( Charts posters, Models
& Exhibition) to assess nutritional status.

Fiels visits to observe the working of nutrition and health oriented program.

Hospital visit to observe nutritional Deficiencies.

Reference:

1. Recommended dietary intake for Indians. ICMR 1989.

2. Mudambi, S.R. & M.V. Rajagopal- “Fundamentals of foods nutrition” 3™ ed.
Wiley eastern Ltd. New Delhi.

3. Guthrie, H.A. “introductory nutrition” 6™ ed. Times mirror/mosby collages publ.
st. Louis 1986.

4. Fundamental of food & Nutrition By M.M. Swaminathan. (38R ©wd drwor

arefterere)

PSM by J E Park

Catering Management by Mohini Sethi.

Catering Management by Westn & wood
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B.SC-III YEAR

Subject- Clinical Nutrition
Paper-1 Advance Clinical Nutrition& Dietetics
MM 40

UNIT-I

1. Basic concept of Diet Therapy IDA.

Therapeutic adaptation of Normal diet pre & post operative diet Routine Hosptial

diet,- Liquid soft, & full liquid diet.

. Tube feeding & Parental Feeding.

. Definition of Nutritional care, inter Personal Relationship with patient, planning and
implemententing dietary care.

5. Team approach to nutritional care.

6. Diet counseling, education of the patient and follow up, Nutritional Assessment of

patients, Dietary prescription & Education.
7. Burns and Cancer.

L

W

UNIT-II

1. Nutrient and Drug interaction.

2. Obesity and under weight , Causes, Dietary Treatment complication ill Effects, Diet
in fever metabolism (Typhoid, influenza, recurrent malaria and Tuber Culosis)-
Dietary Consideration.

3. Diet in disturbance of stomach : causes, Symptiom and dietary modification

o QGastritis
e Peptic Ulcer _
4. Diet in Disturbance of small intestine & Colon causes, symptom and dietary
modification. :
e Diarrhaca
¢ Constipation (atonic & Spastic)
e Sprue, Celiac disease, Lactose intolerance
e Ulcerative colitis

UNIT-IIT

1. Disease of liver: Causes, Symptoms and dietary treatment

¢ Jaundice
e Hepatitis X
e Cirrhosis

v
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e Hepatic coma
e Role of Alcohol in liver Disease

2. Disease of Gall bladder; causes, symptom & treatment
e Cholecystitis
o Cholelithiasis
3. Diabetes mellitus incidence and pre-disposing factor, Symptom, causes Types and test
for estimation, Metabolism in diabetes. Dietary Treatment and meal management,
Hypoglycemic agent. Insulin & its-type. Complication of Diabetes.

UNIT-IV

1. Cardio Vascular Diseases: Causes, Symptom and Dietary modification and role of
specific nutrient
e Hypertension, importance of sodium restriction diet.
Hyperlipidemia
e Artherosclerosis
e Chronic Diseases of heart
2. Diet in Allergies- Common food allergies Treatment.
3. Gout- Causes, Symptoms & diet.
4. Phenyl Ketonuria, Maple Syrup Urine disease.

UNIT-V

1. Renal Disease
¢ Function of Kidney Causes, symptom & Dietary Treatment.
e Acute and Chronic glomerulo nephritis
e Nephrosis
e Renal failure & Dialysis
e Urinary calculi
e Acid and Alkali Producing Natural food.
2. Malnutrition-classification-Kwashiokar & Marasmus causes symptoms and treatment.
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B.Sc. Il Year

Subject — Clinical Nutrition and Dietetics
Paper - I Basic & Advance Dietetics Clinical Nutrition

Max. Marks-40
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B.Sc. I1I Year
Subject — Clinical Nutrition & Dieteties
Paper- 11
Food Microbiology, Sanitation & Hygiene (Theory)
M.M. 40

UNIT -1

L.

Introduction to microbiology & Historical development of microbiology.
General morphology of micro-Organisms-
Characteristics of Bacteria, fungi, virus, protozoa, algae.

2. Micro-Organisms-growth curve- Effect of Environmental factors on growth of micro-
organisms-pH Water activity — oxygen availability, Temperature.
UNIT -11
1. Microbiology of different food — spmlage and contamination-source, types, effect on

the following.

A) Cereals & cereal products.
B) Sugar & sugar products
C) Vegetables & fruits

D) Meat & meat products

E) Fish & meat

F) Eggs & poultry

G) Milk & milk products

H) Canned food

UNIT - II1I

1. Environmental microbiology- water, air, soil

2. Microbial intoxication & infection..
Causes symptoms & method of control

3. Food borne illnesses- Bacteria, virus, moulds, yeasts and parasites.

4. Beneficial effect of micro-organisms

5. Other food hazards- chemical, antibiotics, hormones, metal
Contamination- poisonous foods

6. Other agents of contamination- humans, domestic animals, vermin’s, birds.

UNIT -1V

1. Importance of personal hygiene of food handler-habits-clothes and illness.
Education of food handler in handling of serving food.

2. Safety in food procurement , storage, handling and preparation

3. Microbiological standards of food safety. (HACCP, FPO, FDA)

4. Sterilization and disinfection-

5. Kitchen design equipment and system.
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Structure and layout of food premises.
UNIT-V

1. Waste product handling-
Planning for waste disposal.
Solid wastes and liquid wastes
2. Control of infestation-
Rodent control — rats, mice- rodent, proofing destruction.
Vector control- use of pesticides.
3. Food sanitation, control and inspection- planning and implementation of training
programme for health personnel.
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Pratical

Paper- Clinical Nutrition & Dietetics
MM 50

Objective

1. To enable Students to plan & prepare diet for Various diseases within specified
cost limits.

Course content:

2. Standardization of common food preparation.
e Consistency

3. Planning & preparation to diet with modification.
Planning & preparation of full or normal diet.
Planning & preparation of liquid diet
Planning & preparation of liquid diet.
Planning & preparation of soft diet
4. Fiber & residue.
e Planning & preparation to diet for diarrhea & constipation.
¢ Planning & preparation to diet for peptic Ulcer. '
e Planning & preparation to diet for Hepatitis (jaundice).
¢ Planning & preparation to diet Cirrhosis.
e Planning & preparation to diet typhoid.
¢ Planning & preparation to diet Typhoid.
e Planning & preparation to diet for Tuberculosis.
¢ Planning & preparation to diet non insulin dependent diabetic.
¢ Planning & preparation to diet for insulin dependent diabetic.
e Planning & preparation to diet for insulin dependent diabetic using PZI.
¢ Planning Snacks, desert & beverages for diabetics.
e Planning & preparation to diet in hypertension.
¢ Planning & preparation to diet in Atherosclerosis.
¢ Planning & preparation to diet for actue glomerulonephrities.
e Planning & preparation to diet for Kidney stones & Kidney failure.

Note : Visit to microbiological lab.
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