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Session: 202{-25

M.Sc. LIorne Science Food. NLrtrition and Dietetics )

Pa rt A - lntroduction
Name ol Programrne
Scmester I
\ar:e ol'l.he Course Advanced Human rr-Lrtrition- |

Course Code -l0l24
( ourse l'r C CC.-I

400-49q
Pre-requisite for the course (il'any) cience/Any branch oI lift Sciences o

utrit ion/l) ietet ics as one of the rnain subject
raduate level

Food.4.l
u nder

a

B.Sc. Ilomc S

ourse Lcarn ing Outcomes (CLO)
Alier oompleting rhis course. the learncr will
be able to:

('

L02: llndcrstand the bnsis ol hLrrnan nutrilional
requir!,tncllts and recontnlcnrl jl io|rs !hr.otrqhoul lhe
lile c\clc.

l-earn the actions ofnurricnls and thcir in)plications

liamiliarize with the recenl uclvar:ces irr nLrtri

LOt oI-earn about pphl siolog
variotrs nrrlrienls and tltci

ical and mctaholic role
r inleritctions in h urnan

t 10r'l

LOI

L(]4
Theory Practica I

-lotal(.red its

I 0 .l
'l'e aching I lours pel u,cck I 0 I
lnternal Assessrnent Marks 30 0 l0
I:rrd Terrn Lirarn Marks 70 t) t0\la\. \1afl,s I0t) 0 I00
l.xamination Timc I hoLrrs
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r11 U r cu 5 r) tl s o llp 0q -l ll rl nC n c hn ah
elr rlIC o nl ) eU s 5I] \rcq cc ll s ll tlll q ll lrI rl lril

LI \i) cs -l-it C I f;t k

Part B-Contents of thc Coursc

I nit ( 0rlacl I lrrurs

ll.2) Chernical composition and physiological ellect ofdietary fiber, fruclo-

o ligosaccharides and resistant starch.

1.3) Glycenric index and Clycernic load of foods.

l. l) Suecteners- lutrilive and non-nutritive.

I.5) Rolc ofcarbohydrates in health and disease, health significance ol
carbohydrates.

, Lipids:

.l) Digcstion, absorption. transporl - review.

2) Functions ofEFA. Role oln-J. n-6 fany acids in heallh artd discase

3) Rcqrrirernents of total lat and latty acids. Trans Fany acicls.

Prostaglandins

.1) Health sign ificance of lipids.

l. (iarbohyd ra tes:

l.l) Digcstion. absorption and lransport- revierv

5c
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l.cvel of the course

n ul ril io n.
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o0tcotnes (Cl.Os) into consiilcfirtion. lhe
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. Proaeins:

.l) Digcstion, absorption and transport - review.

.2) Protcin qualily, rnethods o1'evaluating protein quality.

.J) Protcin and amino acid requiremcnts.

,-l) Prolcin as an energ) sourcc.

.5) Therapeutic applications ofspecific amino acids: Branched chain.

glulamine. arginine, homocysteine, cysteine, taurine, health

sign ificancc of proteins.

Interaction of Nutrition, Inmunity & Infection:

l) Host dcfence mechanisnr and nutrients essential in the dcvelopmerrt of
imnune system.

2) Effecl olirrlection on the nutritional status ofan individual, impact ol'

nralrrutrition orr inrnrunitl, and occurrence of infbction.

vi tamins: [] istorical backgrotrnd. t'ood sotrrccs. Rl )A. biochcrn icrr I

htnctiorrs. phvsiological funclions & therapcutic elfeels- toricilr arrtl

dcl'icienc-r,with respccl to the following:

5.1) l.'at solublc vitarnins: A, D. E & K.

.2) Watcr solublc vitarnin: Thiamine, riboflavin, niacin, biotin, pyridoxinc.

folic acid, pantotltenic acid, ascorbic acid. cyanocobalamin. choline.

inosito l.

I

nernls: Ilistorical background. food sources, RDA, biocherrical

functions, physiological functions & therapeutic effects, toxicity and

dcficiency with respcct lo the lollowing:

l) Nlacro nrinerals: calciLrnr. phosphorus. magnesiunr. sodiunr. potassiurrr

arrd ch lorine.

l) Micro nrinerals: Ilon- coppcr. zinc. ntanganese. iodinc'. llrrorirrc

.l) Trace minerals: Scleniurn. cobalt. chromiunr. vanadiunr. silicon. borol

n icke l.

)ti

ontrct I louotal
Su estcd Evaluation Ve thods

Intcrnal Assessntcnt: 30
-l-h 

cu rr 30 -l 
hco 7t)

o Class Participation 5

S Iltl ilr1 T l's' e5 taII I )1 n 5II I5 IT t')I t1 I U z/ IC ja s et t5 tCl) cq l0
o M id- l-ernr Exarn t5

Written Irxam ination

Ita rt ( l-I-ca rn in Ilesotr rccs
llccom nrended Books/e-resou rces/l-MS:
l. Vodern Nutrition in: tlc-alth and Discasc - Coodhearth. R. S.
l. l{econrnrcnded dietary alkrrvance lbr Indialt - LC.M.R.. 1980

\utrilion and Dcve lopnrerrr- \\ inick 1971. Unir . olCalombia
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t) io logy ot Nutrilion - Eclanres 1972. Palaniurna press

. I:oods & Nutrition - Krause 1972. Saunders.

. Proteins and Hunran lroods 1970. Lowrie. Avi. pub. Co.

. Nut. &Physical; tltness-Ilocerr L.J.

. l)rinciples ofNut. - Wilson. l,.l). and Fisher. K.H.

. Standardised diels for Hospital - National Nut. Advisorv Comminee
l0 Nutririorr in Irealth & Disease - cooper, L. Barher. L. Mitehc[, HandRynheraen
I L Nulritiorr A cornprehcnsivc: Bcaton and Mcllancrl, Trcatise Vol-1. ll. & Ill.
12. Ilurnan Nur. &l)ieteclics- Da'itlson S.. passrnore. R.. llrook..l.lr. arrd.l rrrsrrcll.
ll. Foods ald Nrrl. - Rankin. W. Murrn. llildath E.N.
1.1. llon delicienci - Holibelrh. Il.C. Ilarvonh- \,annolti. 

^!.y.15. 'l'race [ilerl)ents in Hrrrnan ant] Aninral Nul. - Underwood. N.y.
I 6. Essa,vs in [iiochemislrv - Sanrul Crafl Tandon Book Dcpt. Sec. -16ll. [)iabetes I\lellitus- thr: Williams and Wilki nas Co.. U.S.A.
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Scssion: 202{-2S

I)irrt A- Introd uction
\anrc ol l)r'ograrnrnc
ScInc5ter

Namc of the Coursc

M.Sc. Home Science (Food. Nutrition and Dietetics )

I

Advanced Nutritional B iochem istrv- I

C'ourse Code N,I].I.I'\ I )-t02
( ()urse T\ pc CC-2

Pre-requisite for Ihe coursc (i1'any)
l.cvel of tlrc course

lome Sciencc/Anv hranch of lift Sciences o
oodn{utrition/Dietetics as onc ol-the rnain sub.ject a

under raduatc lcr el

B.Sc. I

400-499

C'ourse l-eirrning Outcornes (C LO)
Alier contpleting this course, thc Iearncr u ill
bc ablc to:

biochemical reactions.

L02: Comprehcnd the dillcrent aspccls of ca rbohvd ralen.
lipids. proteins, enzvrnes arrd nLrclcic acids as
bionrolecules.

LO3: Know Ilre mechanism ofaction ol'hornrones.

LO4: Learn basic idea about nulrigenomics and
nutraceuticals.

LOI Undcrstand the firndarnerrrr[s o cnet'netics of

Theory I)ract ical 'I otal
('red its

1 0 l.l 
eaching Ilours per rvcck 1 (l .l

-.10 0 l0
70 () 10

lnte'rnal A sscssnrent Marki
Lnd -l 

e rrr I:xarn Marlis
\ lax. \larl's r00 0 I00
Lranrinatirrr I inte J hours

Contacl llou rs

ti tb S \C C

c a e
\ c c c

e c c e

ll t5 tlr c IIo r5 it rc c Ite I lr c \c ll:l lt ()c ll tl \ kal n htl.l q
lli.l d tll!) s c tl lr it tlk oc TS TC Ttl n () a \l) o lt C ( tl hT\ (l c I

sll I\ LI L] ll cL] s () ll () ll S sc -1J(Jp rt l ftit \ lr.l lrI
tl\ c TE d o il nl ll o slt S ec n(l tl ti 5 ll l-( n n dilitc ll hI) Crl (l

I I o n5 l' c SI 5lt c l) c iitl lI ril li.

l'art B-Contents of (he (loursc

TopicsI nit
l. Principals of Bioencrgetics-
l.l) Concept of free energy, Oxidation and reduction, Concept olcell,
l.?) High encrgy compounds (ATP, PEP, and Phosphogens), role of

ATP/AI)P cycle in transfer olhigh energy phosphates.

L3) Concepl ofcoupled reactions. equilibrium & non- equilibriunr

reactiorrs. contm ilted stcps.

l..l) Caloric llorneostasis & l'utilc cvcles.

. (lnrboh]-d ra tcs-

.l t Dcflnition. classification. nrorrosaccharidcs: Clitssiilcaliotl. occulrenec

2) Stercoisonrerism (l)l- and RS svstcms). optical isonlerism.

l) Chernical reactions of the lurrctional groups, derivatives of
monosaccharides- deoxy sugars and amino sugars.

l) Disacchilrides 01'nulritional intponance (sucrose. nraltose. lactose).

StructUrc

c
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I

ilr

I
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5) Polysaccharides- lJomopolysaccharides- starch. glycogen, cellulose.

[[elcropolysaccharides- pectin. glycoproteins- O-linked and N-linked.

peptidoglrcans. proteog.l)cans. nr Lrco po lysacc ha rides. gl) cobio log)

and gll.cornics.

t5.l.ipids-

.l) Dellnition, classillcation. Strucfure, Properties and functi<lns ol'fattl

acids (including essential falty acids) Trans fatty acids,

prostaglandins, acylglycerols, phospholipids, sph ingolipids,

glycolipids, steroids (including role of cholesterol).

.2) Chcrnical cornposition and biological role oflipoproteins.

.3) Characlcrization offats- saponification, iodine, acid, acefyl and

peroxide valtte.

. Amino Acids and Proteins-

.l) Conlrnon strrrctural lbalures. classificatiorr basctl oD thc nalrrre ol'R

group. non-profeirr anrino acids. cssential tnnino acids.

.2) l'itlation curves of rnonoam ino-monocarboxilic. monoanrino-

dicarboxilic and diam ino-nronocarboxilic acids. Chemical reaclions of

amino acids

.3) Peptide bond, biological role ofproteins, classification ofproteins.

.-l) Levels oI protein structure- primary, secondary structurc of proteins:

Alpha helix and beta sheets; 3 I O-helix. 3.6 | 3-helix. 4.4 l6-helix.

Collagen lrelix and otheI types ofhelical structures: Super secondarl

structurcs: tertiary and quaternary structure, forces stabilizing protein

stlUcture.

5) Denaturalion and rera(rrralion ot'proteins. protcin conli)rrrillion irnd

discases.

. Enzynrolozy-

. l) General Characteristics. classification and nomenclalure, coenzyrrle.

coiactor, prosthetic group. concept olholoenzynre and apoenz:vnte.

un its ol'enzyme activity.

.2) Multienzyme systenrs and multifunctional enzyrnes with specific

cxamples and signifi carrce.

.3) frnzyrne kinetics- M ichae lis-Menten and Lineweaver-Burk equation

tbr monosubstrate reactions. Km. kcqt(tunlover number). hisuhstmtc

reactiors.

,t

r5
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l) Classes of lrormones.

2) Signal transduction and intracellular messetrgers.

3) Chernistry. lurctions mechanism ofaction ofthyroid, parathyroid

adrcnal. pancreatic, gastric, and reproductive hornrones,

hypothalanrus and pituitarr. hormone replacemenl therap\.

l) Regulation ofgrouth hormone. n Dtl. oxylocin. thrroid hornrones-

nrincralocorticoid. glucoconicoid. insLrlin. glucagon, parathvroid

hornrone. and male and l'emale reproduclive hornroncs.

l) DNA/RNA bases, Nucleosidcs. Nucleotides, oligonuc leotidcs: StruclLrre

and propcrties of purines and pyrimidine bases; structure and lunctions of
nuclcotides.

7.21 Expc-r'inrcnral proof of DNA and RNA as gcnetic nraterial. Chargaffs

rules. double helical modelof DNA (A, B and Z). I)NA paclagirrg.

t-rpcs of R\A and llteir [rrrrcliorrs.

Nuclcic Acids- l5

8. N ut Iigrrro nr ics nn(l \utrxccuticitls,

I ota ontncf llou
Su cstcd Evaluation Mcthods

I n (crnal i\sscssrnent:30 Iind Tcrnr [,,r:unination: 70
Theo rt ;'I'hco 70

r Class Part ic ipat ion
o Seln inar,/prescntal ion /assign rnent/ r.rizlclass tcst etc.: lc)
. Mid- I clnt Erarn: t5

\\'riltcn I rlm inar ion

5. lliochcrnistrr- Voel and Vocr

{cconr nrcnded []ooks/c-resou rces/l-MS:
l. llarper's Iliocltenrisrty- Robert K. Mur.ray

'l-extbook ol'B iochenr istrl- West and-l'odd
lliochcrnicirl aspect ol'Nutr.iliorr - S.X.C.- Okoro
l:oo<i Chenristrv -- O.R. liennenra

Prtrt (---l-earnin Il.esou rccs

l'rinciples ol'Biochcntistr\ - A.l-. I-ehninecr
Outlines ol Iliochenristt,\- E. E. Conn

li. l)racticirl Clinical Iliochcntis - llarold Vlrle

ion
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Session: 202{-25

Pirt A- lntrod uction
\ame ol'Pro-qramrne M.Sc. I'lomc Sc ience (l-'ood \Lrtrition and Dietetics)
Sclncstcr I

\ame ol'tltc Course F ood Scirl er
C-ourse Ct,d c M2I-Fl\rD-Ll
Course J' CC-]
[-cvel ot thc coursc
Prc-reqtrisitc for the course (ilanv)

('oursc Learning Outcorne s (CI-O)
A lier cornplc'ting this course, the lqarncr * ill
be ablc to:

[].Sc. Hornc Science/,\lr brancir t,l lilc Scicnccs
ood/Nutrition/[)ictctic: as onc r)l lhc rnirin sLtbiccl

LO 2: Civing knowledge abour rhe principles of lood
science in various food pr( piuillions.

LO 3: Familiarize with changes occrrrring in various
Food stuftt as a result of processing and cooking.

LO4: Gain the theoretical knorr letlge of food science in
day-to-day life.

under ral(luatc lc\ cl
il:

lir
()L, L il1l lr lra L t I tl ili.t Ll 0 n lll) l)(

do

.100-.19q

lrt

l'heorv PraclicaI lbtal('rcd its
l 0 -l

'l-cach in IJours pel rvcek I 0 {
I rlternal Assessment Marks -.i0 0 .10
Lnd l enn l:rarn N{arks 70 70

t00
lraminaliorr.fimc
N'lax. Mall.s t(x)

trnit and onc colnprtlsory question by taking course learning oLrtcorles (CLOs) into consideration. The
ornpulsorr question (Question No. l) u'ill consist at least 4 parts covcring entire syllabus. The
ramince rvill be reqLrired to attcmpt 5 questions, selecting onc question lrirrn cach irnit and the

()

0

liir\ tlr ct n s r a eS rttc cIhc r- \ llla l1 Te \ 9 c no l(S 5at n cst Io s lll ilc hCq q

rrlso ual nrarl<s,r\ Lrc'stirrrr. All uestions will car

I'urt li-Corrtcnts ol'lhe (]o u rse

() tl'l

t'nit lirp ics ( l0n tact
Hours

Starch Cookcry:
I Sources. types and Uses ofslarch. gelatinization.
2 Flours- Composition and baking qualities. Batters and dough (chapatti

and poori). Leavening agents: biologically and chernically leavcncd
products.

3 Cooking and parboiling ofrice.

G rarns and I)hals:
I Conrposition. methods ofproccssing and cooking,
2 Elfect olprocessing such as roasting, parching. soaking. gem)inati()n

and lernrentation.

3 l oxins in pulses.

Scnsory Iivaluation:
I Scnsorl charactcristics of lood: appearance. colour, flavor. odotrr. ruste.

I

FN D-8
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mouth l'eel and te\tu t c.

2 Objective and subiective evaluation

Vcgetables and I'ruits:

. I Cornposition. classification of fruits and vegetables

.2 Pigrnents and acids in vegetables and fruits, browning reaction.

.3 Pcctic substances: Characteristics, methods ofadificial ripening. testing

of pectin, factors affectingjelly formation.

.{ Loss ol-nurrients rvhile cooking vcgetables and it's solutions.

Sug:rr Cookcry:

.I Introduction. types & uses

.2 Ploperties o1' crysta llization olsugar.

3 Stages ol'sugar cookery.

.1 Phl,sical and chemical properties ol'sugar,

5 Srveetness index-

5 Fondant. l'udge, caramel and brinles.

Bcveragcs:

I Classification and typcs of beverages

2 Ma.jor bererages such as cofflee, tea, cocoa, malted drinks.

.2 Phl,sical & chemical propeflics

..i Cooking of l'ats and oils. lat dcterioration and antioridarrts

. Milk and Milk protlucts:

.l Cornposition and components of milk. Milk typcs.

.2 Coagulation of milk protein.

8.-i Sctting olcurds, difl'erent types of cheese. non-enzymatic brorvninr,..

Dairy products:

I Culturccl nrilk, Yogurt, Butter. Whey

2 Concentratcd and dried products. tiozen dessens,

3 Dairy prod uct substitutes.

l0.l Structure. composition and selection.

10.2 Changes during storage and spoilagc.

10..i Coagulation ofeggs protcin: proteins in egg white and yolk. egg lat

Fats and Oils:

7. I SoLrrces. slructure and type ol t-ats

r5

son
Home Science
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10.4 Ilgg types. Eggs cookcd in shells, poached eggs, and omelets.

10.5 lJnits olegg quality, egg products

I I . Ment:

I I . I StructLrrc. constituents and t1 pes of meat.

I I .2 Mcat prolein, posl-rnorlcrn changes. ageing of rneat. curing and

smoking, meat arlalogues: types and characteristics.

I I .3 Tenderness and juiciness.

l: Fish and sea food:

12. I Types and composition, Storage. selection, spoilage and preservation,

I 2.2 Byproducts and newer products ol fish

'I-otrlConllrct 
I lou rs 60

Suqgcstcd Evaluation !lcthods
Intcrnal .\ssessrrrent: 30 Ii nd Tcrrn Iirurnination:70

Thcorr 'l heon : -0
. Class Plrt icipat ion \\'rit tgr I rrrrn irral ion

. Scrn inar'/presentat ion/ass ign r'lrcnt/r[rizlc lass tcst etc.: l()
o M id-l'crur Exarn: l-i

l)rr rt C--l-ea rning liesottrces
Rccom mcndcd Books/e-resou rces/LMS:
l. [ixperimental Cookery: Low Bells.
2. Food Selection and Preparation: Srveetman, M.D.
3. l{andbook of l--ood Preparation: A.N. Hime Ec. Asso.
4. Our Food: Swarninathan. M. and Bhagiam, R.K.
5. llxpcrirnental Foods: Swam inathan
6. I'ood Sciencc and Application: L Paul, C. Pauling.
7. []ood Science: MLrdami. S.R. &Rao. S.M. 1994, Wiley f:astem L,td. New [)clhi
8. Irood lracts & Principles: Maney N. S. &Shudarshanswamy M. 1966. Nol Age lnternalional Pub.

N. I)elhi
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Session: 202{-25

Part A- I ntrod uction
\ume ol- I'rogram rnc M.Sc. Ilorlc Sciencc (Food Nutlition and I)ietetics)

IS cm esl cr

\ ume o1' tlre Course Food Sc rvice Managcment

M:.1-[NI)-1() I( oursc Codc
('r.'urse 'l-) Pc

Il.Sc. llome Sciencc/Arty branch .rl lile Scict'tccs trr
liood/N utrition/Dictct ics as onc ol thc rnain sub.icct at

undcr gradualc ler cl

c(-l
,l (x)-.199

Prc-rcelLtisitc lot thc coursc (ilart;-)
[-cvcl ol'1lrc course

CLO l: t.earning about thc basic colrccpts &
lrlroduction of Ibo.l scrr ic< rn.uratcmcnt

pLo 2: Caining knowledge in managing various food
scrvice svstcm.

CLO 3: Understand and rranage resources in fbod service
lnstitutions.

CLO.l: Cain Knorvledgc about cxpelicnces in
managing lood safety hygienc and regulations
lor food service irrdustric..

( oursc l-errning Outcomes (CLO)
Alier cornpleting this course, the learner u'ill
bc able to:

-lirtall hcory
I

( rcdits
l

I,l

I'ract ic a I

()

1l-l-cach irrg l lours pet'u'cck
l0l0 0I rtcrnll Assessrncnl l\4arks

(l 7070
r00100 0

I rrd Tcrrr lirarn Marks
lr lax. \1arl.s

i hoursI ram inatiorr Tinre
Part B-Contents of thc Course

('o n tact
Hou rs

Topics

he exanriner will set 9 qLrestions asking trvo qttestions liont each

luestion by taking course learning outcomes (CLOs) into considerltitx. The
estion No. l)rvill consist at least 4 parts covcring erltirc s)'llabus. The
d to attempt 5 questions, selecting one qucstion liorn each unit and the

I nsl ructions for I'a r- Sctter: 'l'

Lrnit and onc compulsory t
orn pu lsorr quest;on (Qu
rirrninec t,ill bc rec;trire
onl ual marksu l:orr t uestion. All uesl ion s will carr
I nit

l5Introduction to the food service system:

I Introduction. dellnition. llistory and developmcnt. t)'pes ol-the limd

servicc irrdLrstry. principlcs ol'lood service svstcm. objccti\es trl lhc lirod

sen icc irrd ustry

Classifi cation of catcring services: commercial and instilutional.

Characterislics ofthe various types of food service units - Cantcens,

Hostels. I lospitals and Restaurants.

2 Institutional catering to different types ofhandicapped Personncl.

2. llanagcnrcnt, Approaches & Managemcnt Tools

I

t;NI). I I
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Management principles, functions, approaches and theories ol'

managerncnt-classical or traditional theory, Neoclassical approach.

Quantitative approach, MBO approach, system approach. Behavioural

and human relations, Contingency approach, Jl'f approach.

N'lanagement tools-tangible and intangible tools, organisational chart.

stnrcturc. lirnction. rvork improvernent techniques. Ilquiplnent and tirne

and energv nranagement

N'lanpou cr plann ing- rccruitment. selection, orientation and lrain i ns

'2)

2.,1

II Financial \Ianagemcnt

.l De'finition. and scope ol'linancial managetnent- financial acctruntirrg.

managenrent accounting, budgeting, sources of finance" tYpes ot'budg!'ts

costing. anJ cost control lechniques

Pcrson ncl Management

I Pcrsonncl Manageme nt-Defin ition, Scope, Concept, Approaches and

Personncl Pol icies, Staff Enrploynent, Training. Placement. Prornorion.

Pcrsonnel llecords and Work Appraisal.

2 Marketing strategies. sales analysis. sales records. issuing process.

receiving process. purchasing process and methods

I5

. Material Managcmcnt

.l Material Managcnrenl.. quarltity lbod prcparation and scn,icc. laruc

cooking techniqucs, principles of quantity tbod purchase. sclection.

bLrying and accounting of'diflerent foods.

.2 Storagc rncthods, storc records and Layout of Stores

Menu planning and service in the food servicc industry

I Menu defirrition. steps in menu planning, types ofrnenus and Factors

all'ecting nrenu plann ing

2 Layout r-rf kitchen and servicc area, kitchen contlol. Maintenance ol'

kitchen records & Architectural features ofthe kitchen. Mcal Ordcrinu

s) stem (rnirnual &elcctron ic )

j [1"pes ol tirod servicc styles in dillerent catering inslitutions. t'actors irl

planning nrenus firr large groLrps. s)'sterns lbr rnxintaininq qualitl in

lb.rd prclulation and l'ood scr\ icc

Food sal'etl hvgicne and regulations in thc food sen'icc industr)

Hygiene & sanitation in lbod preparation and scrving area -personal

hygicne. t1'pes and sources of contamination. prcvcntion. safcty

l5

\Et,,
tPl7
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measutes methods olcontrolling infestation and methods ol
dishr.r'ashing

l|ACCP. GMP (Coods Manufacruring Pracriccs). Glll, ((iootls

Hygicne Practiccs),

FSSAI 2006, Ditferent food standards and regulations in the lood

service industry

Labour laws and Welfare policies and schemes for employees, Oflences

and Penalties

7.1

.,

olx oursnc1

Su cstcd ],lr aluation Mcthods
ln teln rl .\ssessrrcnt:30 End Tcrnr I,lranrination: 70

Thco 30 ,- 'l hco 70
o C lass Part icipation

ntat ion/ass ign nrcnt/q U izlc lass tcst etc.:r Sern inar/ fesc l0
r l!'lid -Tcrnr E xarr: t5

\\'r'ittc-n I rurn irrar ion

i. [rood Service in lnstitutions - Wood
2. [:ood Service in Institutions - West. Bessin. Brooks.
3. Handbook of Food Preparations - A.M. Home Economics Association.
4. fiood Se]ecrion and Preparations - Sweetntan, M.D.,4, Mackeller.
5. Schrxrl Lunch l(oorn Service - Oliver B. Watson.
6. rood service Planning: Iayout Equipment - Lender t l. Ketshevar and Margct E. 1-errel.
7. IlLrnran NLrtrition and Dietetics - Davidson and Passmore

Rcsorr rccsl)art ('- l-ca rn in
Rccom rnentlcrl Boolis/c-resou rces/LlVlS:

F

;on
Home Science
.',KSHETRA.

FND- I 3 8qr
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ess 21-25lon: 2

nrt nt uct t0n
Name olthe Programrne PG Home Sc ience food, Nutrilion and Dictetics)
S L'1n esle r

Name o1' tlre Corrrse Advanced HLrrran Nutrition and ,\dvanced Nutritional
B iochenr istrr -l

( oursc Codc I)- lr)5N1

llc( ourse I PC- ]

,l (X )-499
Pre-requisitc for the course (ifany)
[.cvcl of the course

B.Sc. Horne Science/Anv branclt of lile Scicnces o
Food,A.lutrition/Dietetics as one o1'tlte tnain sub.iect a
nder raduate lcvcl

(iourse Lealning Outcomes (CLO)
Alier completing this course, the learner will
bc able to:

LO l: Measure blood pressure. BNII and body l'at

LO 2: Acquire skills to prepare starrtlard solLrtion.

LO 3: Estilnate biomolecules and nrinerals.

LO 4: Assess the enzyme activit],.

Theory 'l otal
0 ,1 .1

() 8 8

0 ,10 l0

-l eaching IIours per ueek
lnternal A sse'ssm ent Marks
[:nd l-erm lrranr Mallis 0 7t)
\1ax. \'larks (l 100

10
l[)(]

Irram inat ion Timc i) t,(i Bos,1 hours or as d ec ided b
Part B-Contents of the Coursc
I)rlcticals 0n tact ours

) Advanccd IIuman N utrition-l
. Measurement of Blood Pressrrre.

. Mcasrrreulent of Body fat.

. Calculation of BMI (Body Mass Index).

. l-.stirnatiorr of glucose in hlooo.

. Irstimation ofcholesterol in blood.

) Advancetl N utritional Biochemistry-I

. Preparation of standard solutions.

. I)reparation ofbuffcrs Lrsing btrlfcr tablcs and verif\, pll.

. lsolation and estimation of casein from milk.

. Estimalion olascorbic acid in foods.

. Estirnation ofcalcium, phosphorous and lron in various food stuffs.

Extraction and quantitative estimation oftotal sugars and reducing
sugars from food stuffs.

Estirnalion of proteins in food stufls.

Estirnation olactivity ofalkaline phosphatase in Moong bean seeds

Efl'ect o1'pH, concentration. tinre and temperature of incubation on

enzl'me activ ity.

120

5

b

l

l

6

1

10. lrstirnatiorr of Moisturc. ash ir the food stulIs

I:NI)- 1,1 Ftt

( redits

I

I

I

I

I

I

Practical

I



Su Iivaluation Methods
I n tcrn lrl .\sscssnrcnt:30 End Tcrnr Iranrination: 70

z- Practicrr m 30 ,. P ractic u nr 70

. Class ['art ic ipat ion:
o Sern inar'/[)crnonstnrtion,'Vivlr-r,occ/Lab records ctc.: t0
. Mid--l-clnr F xarn: t5

Lab record, Viva-Voce. rr rite-up and
execut ion olthe practical

xrt ll rcts
rcoln tIt cn c-rcsou rc

rn n

.f

W.In

FND,I5 &qy



cssron:

ir rt n tro(luction
\ame o I'lhe I'roglamrne M.Sc. l{omc Science ( Food Nutrition and I)ietetics)
Scmesler I

Footl Scicncc and l.ood Serr ice 1V:rnlgcnrentName of tlre Course

( ourse C't,dc M-2.1-FNI)- t(16
( ourse Tr pe PC-2
[.cvel ol the coursc +00-+99
Ple-rcquisite for tlre course (il'any) B.Sc. Horne Science/Anr hranch ol'lil'e Scicnccs or

Food/l.,lutrition/Dictetics as one ol thc rnain sUb.iect at
under graduate level

('oursc Lcalning Outcomes (CLO)
Aller corrpleting this course, thc learncr rvill
bc ablc to:

pLO I: Undersrand the phvsical and chcmical structure
of foods and their cornponenls.

CL.C) 2: tJrrdetstand tltc t)lr:ic pIirciIlcs iUrd a11[licirli()n\
ol food prcservatiorr antl lirorl lr()ce\r\ilg

CLO 3: Devclop skill lbr quantitl cookirrg and analyze
lhc cost of rnenu irr lbod :crr icc organizatiun

CLO 4: Standardizc the recipes for rnorc lhan I00
pcrsons.

Theory P[act ica I Total
0 -l l

-l eaching Hours per rvcek 0 IJ I
Intcrnal A sscssrncnt Marks 0 ,.10 l0
Lnd 'fenr Exarn Marks 0 70 10
Nl ax. Marlis 0 li)0 100

0 ,1 hours (or rs ticcidcd lry I,(jI]OS)l.\aminati()n Iimc

rit ilc

Part B-Contcnts of (hc Coursc
or tact I lou rs

ll (\ rst o Prflctica

l. I.'ootl Scil n cc

l) Ltl'ect rif solutes on boiling point of water

able (lums and Cercals: Dcxlrinization
ctors attect in thickcnin

b) Starchcs, Vcget
gelatirrization, Fa
Ir.rctors alTect ing
! ILrter lorr'r at ion.

c) Sugar and Jaggery Cookery: solubility
strges of sugar cookery. caramelization.
fhctors afltcting it.

p
(l
ower ol'slarchcs-

gels. C luten lo rrn at ion :ln lactors atJ'c'ctin

and sizes of sulrlir

d) Fats and Oils: Flash
Role ol I'ats and oils
medilln. Factors at't'ec
pcrnr ilnent em u lsions

cr;'stallization an

point. rnclling point and srnoking 1,6i11
in cookerr as: slrortcning xgcnt. li)ir)

ting fat absorption Pennancni and senl

e) Fruils and Vegetablcs: Pigments: Effects ofcooking. [:flect ol
vlriorrs cooking processes on ditferent charactcristics ol'
vcgetables. Prcvention ol' enzyrnalic brown ing.

Pulscs: Fl)ect olrarioLrs cooking and processing nethods on pulses

& the ir ploduots.

.Iams anrl Jcllics: pectin content of'fruits. role ofacid. pectin and

c llv lbrmation. Use of rrms as erl u lsitl ers/SLI AT II] lrrn and

FND- I6
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stabilizers.
Milk and Milk Producrs: Scalding, d€naturation & coagulation.
Millliard reaction. Ell-cct ol'acid. salt. alkali. sugar. heat. cnz),mcs.
poll,phenols on nlilk. Khoa. curd. paneer. cheesc (ripencd and
u nripcncd ).
Egg: Structurc. assessing egg qualit1.. Use olcgg in cookcry: -

[:mu]sions. ail incorporation. thickening, binding. gelling. Merhod of
cgg cookely and elfcct olheat. Egg white tbams and f'actors alf]crirrg
loams.
lUcat nnrl Poultrr': \,fcthod at'lecting tenderncss ol nteat. el'fbct o
various rnethods of cooking and ingredients on colour. volumc.
texture. flavor. aroma and water holding capacily.

7. Fish and Sea !'ood: Efflct of dilferent cooking methods on variou
lish and scafoods-

a) Food Service Management

I . Market survey ol'Food service eouiomcnt.2. Iva]uation 6, lr()od Service 'uriits-2 Comrnercial & norr
corn rlercia l.

3. l-ayotrt analysis ol Kitchens ofdifferent lood service Instilurjorrs.-1. A.nalrsis ol Food saletl and l Ivgicnc.
5. ?lanning nrcnus lirr qulntit_r.

-Bltttlrrcl
-Outdoor cat.erins
-Packed rneals "
-restaurant

(r. Cost anol;sis of rnenus in
. Collcge canteen
. Hostcl mess
. Hospita.ls. (prir urc. charirable. govt.)
Standlrdizing recipes for 100 sc-rvings/ persons

Su csted l,lvxlu a tion Mcthods
Enrl 'l'errri Iiraffint t()tt: ?0

I'racl ic u nr
|[tclnll -,\sscssnrcnt:

30 l'racilc u rn 70
o Class Part iciparion
o Sern inar'/DcnronstrationlViva-\,oc I .ab records etc. t0
. Mid-l'cnl Era rn: I5

l-ab rccord, \'i
cxecut io

\ ir-V(\ce- rr riie-uFarxl
n (,1- t he pr-ct c-|

art (l-I-err rn n csotl rcrs
llc'conr nrcn rletl Iloolis/e-resou rces/1, S:

t:ND- l7
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Scssion:2021-25
Nanre olthe Pntrtamrne c. IIonre Scicnce (|ood. NLrtrition anci Dictctics.lN,l.S

Senrcstcr

Nanre o1' thc CoLrrse

L'oulsc Codc
('oursr-'fvpe:

( ( (',/t) [Ci P('tSe.nr inar/('HM/OE
C/Ft:C)

l.er e I olthe coursc .100-.+99

oursc l-earning Outcomes

licr complcting th is course.

he lculrrcr u ill bc ableto:

(CI-Ot
To enhance the communication skill olstudents to
express the subject eft'ectivelv during acadcmic and
professional discourse.
'['o improve their ahility to comprehcnd and
integrate academic tL-xt.

I OI:

I,O2:

Senr inar('rcdits

'[eachirrs 
l krurs pcr u'cck

l\1ar. i\4arks

Int,:n ra l Assessntcnt l\larks
I;ntl I crnt l:sant \,1arks

Iiranr ination l-imc I hour

n the paranrcters a

ecided by stafFcouncil olthe department. There will be no extemal cxanr ination/viva-voce
xaDtInattot.)

t0 lirt1I ts llr Ic n Er a\ m I., ll uaen r o oII I h n1SC I)af be d0 bnL' Ch n ernlrl e\anl ne s) T(

S enr ina r

\11+-l \D-lr)7
Scrttinirr

-\(j

l
:

0

51)
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Session: 202{-25

M.Sc. Home Science Food. Nutrition and Dietetics)

ll
Advanced llLrrnan N Lrtrition- ll

Part A - Introd uction

\arne ol'l)rogramtne

\irrnc of thc Course

Sclnestcr

Nt)-201('ourse Code
('ourse l' C

Prc-requisite for the course (il'arry)
Lcvel of the course

.Sc. Honre Science/An1 branch ot'lil'e Scienccs or
oodA.l Lrn'ition/Die tctics as onc ol lhc rnain subicct at

[-C) l: Kno$ abotlt the cn!'rg) c()ntenl ol-tbod

LO 2: Deterntine encrgl ntctltlrt,listn.

L,O 3: Know about body conlposition. physiology o1'

hunger and various ealing disorders.

LO 4: Know about inter-relationship between drugs

and various nutrients.

ndcr radLrale lcr cl

.100-4 99

('oursc l.ca|ning Oulcomcs (f l-( ))

\ licr conr p lct ing this course, tht' lcarncl rr ill

bc able to:

Prircl ica ITheory
,404
40Il-cach ing Hours per rveek
l030

l0
lnlcrnrl ,\ sscssmcnt Marks
l.nd 

.l'errr Ijrant ivlar.lis 70
100

0
()

(lt00\1rx. Nlarks
,] hours

Con lacl llours

ncr rrill sct 9 clrestitrns :.ts

corrrse learn ing otttci)tnes (

I c()nsist rt least 4 Parts
rcstiolrs. selccting onc q uL^

king ttr,, quc\li()lt\ tionr eaeh
( l Ost inttr conrir.lcltlirrn. lhc
corcrirtg crttire s) llabus. l h!'

stion liorr cach Lrnit and the

lrramination lirr e

ct

lle

Ilh \rcS tte rItt's r ctl ll{t lls o
ll kll rlt) Cil rlll 0C tl (lf\p
NeLI S ontl\ ctl s (lr\ .lp

o e lt )bc tl redn n\ I)rl

'( ) lll Lrlso rrest ion. All Lral rnarksuestions willct e

l'rtrt l]-Contents of thc Course

I nit 'l'op ics
l5

l5

l. Energv:

Ll)Energy content of food stuffs -unil and detennination of gross att

physiological energv valuc of lood.

I.l)llnergy expenditure: factors atfecting' components ofenerg requircrlrcrrt'

llMR and factors aft'ecting it.

L-i) Deterrnination of energr nretabolism of humans by direct and inclircct

nrethod. I hermogenesis. Spccific Dynarnic Action (SDA)

l)Water intakc and loss. cxchangc ofualer in bodv. ellecl ot lorr itnd crcc'

.) )lilectrol]-te lSodiurn. Porassiunr and Chloride): Ftrnctions. dielary sottrccs'

absorption, transport and excrelion. waler intake and effect ol electrol) t

on \\aler balancc. obligalory ualcr loss. effects ofdchydration

Wirtcr

inlakc o1' \vater

tus itio nll0d\ (,tnt l-t

(
IrNt)- l9

?"1

I t redits

cC-5

Iotal



J. I )Genelal hodl contposil ion. dctcnnination of bodv rr alcr. ac id-hasc halrnc,"'.

extra cellular uater, cell rnass and bodl't'at.

3.?)Change in body conrposition throughout life. Body mass indcx: tbnnLrla ro

calculate 1lMI, Wl{R- waist hip ratio. 
]

. Physiology of Hunger.

.l) Theories of Hunger.

.2) Short telm and long term regulation ofhunger and fbod intake

. Eating disorrlers

.I Causes and types of eating disorders, behavioural and clinical signs.

2 Prevention and lreatnlenl olllulimia, Anorexia Nervosa- Bing cating

disorder.

Drug-nutrient intcraclion;

l) Dru!. use and nutrilional slatus. eflecls ofdrugs on fi)od intakc. nLrtricnt

absorpl ion and metabolism.

2) Effccls of lbod on drug absorption, distribution and metabolism.

lotal Contncl ou 15

Li

Su cstcd I,} aluation Me thods
I ntcrnirl,\ssessnrcnt: 30

'f heolr 30

Ii nrl Ternr Iirrnrination:70
z 'l hcorr': 70

. Class Part icipat ion Writtcn I: rrrnr inat ion

. Scrn inar/presen tat ion/ass ign ln cnt/q u izlc lass test etc t0
o Mid-'l-elrn Exarn l-s

Prr rt (l-Lea rnin Itesorr rccs
l(ccomnrcnded Books/e- resou rces/l-M S:
l. \,lodcrn Nulrilion in lleallh and Discase - Goodhearlh. lt. S

I{eco nt mc rt rlecl dielary allorvance lbr Inilian - l.('.M.R.. I 980
\ulrilion arrd Dcre'lopnrcrrt- \\ inick 197.i. Unir. of Calotnbia
[]iologr ol'NLrtrition - I:clarnes 1972. Palaniurna Press

i. I;oods & Nulrilion - Krausc 1972. Saunders
). I)rotcins and I lunran lroods 1970. Lorvrie. Avi. PLrb. Co

7. Nut. & Phvsical llmcss-BoGert [...1

Principles of Nut. - Wilson. L.D. and Fisher. K.lJ
Standardis.'d diels ft)r Ilospital - National Nut. Advison,Conrrniltec

l(). Nutrilion in I Iealtlr & Discase - Coopcr. L. Barher. L. Mitehell. Hand RYnheracn
ILNulritiorAconr rclrcnsir c: Bcaton and Mcllanc . I rcarisc- Vol- I , ll. & Ill.

,i
le

}(.
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Session: 2024-25

Part A- Introd uction
Name ol'Programrnc M.Sc. Home Science (Food. Nrrrrilion and Diclerics)
Semester

\amc of tlre Course Advanccd Nutritional Bi,,chdmistr\ - ll
II

('ourse Codc M14-l:NI)-l()l
(. oursc 'l-r pe (c-6
I. cvel of tlrc course .100-499

l)re-requisite for the corrrse lifany) B.Sc. Home Science/Any branch ol' lilc Sciences
FoodNutrition/Dietetics as onc ol'Ilrc rnain subject
under graduate leve I

or
at

('ourse Learning Outcomes (CLO)
.{ller conrpleting this course, the learner rvill
be ablc to:

LOI: Acquire an insight into inrcrrclationships among
varioLrs netabolic pathwa\ s.

IL02: Llndersrand thc mceharrisrrrs r,lr)nlcd b.\ tlre
human bodr lor rcgulation ot tnctabolic
pathways.

IL03: Compruhend thc ,lillcrcnt a:t)L'urs ol n]olJculilr
hio loo r

Cl-04: Knou aboul 1he ntcchanism of ntelabolistn ol
xcnobiotics.

t

I'hcorr Pract ica I Iotal( rcdits
.l 0 -l

'l'cach ing I-lours per u,cck I 0 .l

I nternal Asscsstnent Marks 30 0 30
l: nd Terrn []xam Marks 10 0 70
\ lax. \ lar'l,s r00 0 100
Iranrination Timc I hoLrrs

Prrrt B-Conte nts of (hc Coursc

Lrnit and onc compttlsorv qucslion by taking coursc leanring oLrtcornes (CLOs) inro considcratiorr.'l'he
()rtlpulsor) question (Question No. l) $ill consist al least 4 pans covcring enrirc s\llabus. The
rrrnincc rr,ill be reqrrired to attcn'rpt 5 questions. selectins one qLtestion lirrrn each unit and the

\ rb l'oI I IIr ilI t) h
.T

CL- \ llI l'cs tct I'r(' ll tltt Se t t1o its k n9C tilnl I it hcro littq(l

(. l ual marks.u lstr r auest ion. All trestion s rvillca
t nit 'l o tcs

l. Melrlrolisnl of Ca rbohYd ra tes*-
l.l) Iievierv of glycol-vsis. lltc of pyruvalc: alcoholic and honlolaclic

fermentation. Paslcur effect. Cori cycle.

).2) I'vruvate dehydrogenase complex and its regulation; Reactiorrs,

rcgulation and arnphibolic nature of TCA Cyclc: Anapleror ic

reactions.

Con lacl I lou rs

Ll)
l.t)

l-lexose nronophosphatc shunt. Biosl'nthesis of lactose and sLrclosc

Clycogenesis, glycogenolysis, gluconeogenesis, glyoxylate cvclc

Regu lation of blood glucose level.

Anrino Acid Metabolisnr *-

I ) llansrnrination. dcanlination and clecarhoxvlation reacli()ns: Il,)lc ,)l

?"3
rjNI)..21

trtI

I



glutam ine in ammonia transpon.

2) Glucose-Alanine Cycle. urea cycle.

Anrino acids as biosvnthetic precursors- biosvnthesis of helnc.

hiologically active amines and glutathione.

. Lipid Metabolisnl*-

. l) Beta-oxidalion ofsaturated and unsaturated fatty acids (including

briefaccount ol'minor palhrvays offatty acid oxidation.

.2) dc novo synthesis ot lhrty acids.

i) []ios-vntlresis and hreakdorr n ol choleslerol. lriacl lgllvcc.r.ols.

I)hosphoIipids. ketone bodl lormation and llrcir ulilizalion,

Iirrrratiol o f prostagland ins. proslacyclins, thr.onrboxanes and

leukot ricnes frorn arachidonic acid.

. Biologicll Oxidation*-

l) Illectron transpo chain (ETC): con'rponents. operiltion and inhibitors

of clecl ron transporl chain.

2) Oxidative phosphorvlation and its nrechanism. P/O and P/H rario.

urtcouplers.

I

III t55. Nucleotidc Mctabolisnr and i\lolecular Biologr.

5.I) Iliosynthesis and brcakdorvn ol ptrrines and p,r,r.inriclirrcs

l) I)Nn rr.'plication. transcription. translation (prokarvotL's &

eukarlotcs),

regrrlation of gene expression (Prokaryoles)

-i) Mutagcnesis and DNA repair.

5.1) Recombinant DNA lechnology and genetically rnodified lbods.

nutriliolral regulatiorr ol gcne cxprcssion.

Dcto\ifi cation- Mctabolism of xenobiotics

7. Enzr nrologv-

FND.]2

7 u

)Llelll

t

l7.lt Itlcchanisnr of errz-vrrrc acrion (acid hasc catallsis. covalent catall.is. 
I

| 
,n.r,,l ion ealalvsis. clcclroslalic catalysis. proxilrritr and oricntati(,n 

I

I enect. prcl,,\rcn(ial bi d lB ul'the rrar:silion stalc col|rl)le\. srrain rrrr.l 
]

I disl,rdion lhr()r) ). 
I

1r.,, 
E"rr,,," inlrihition - irruvcrsible ( non-com pct it i\ c. rr)conrpcliti\s). 

I

I rer.'rsihletc()rnpclilivc). I'ccdback arrd product inlribiriorr 
I

l;.:t ttetulariorr ol errzyrne aclivity hy covalent nlodification. allostcricl

I rnod ificat ion, isocnz;rnes. I

lr.a, *inorr,n" and Abz) nre. applicalions of enz; mcs in nredicin"' arrdl

I tbo,J ir,justrr. 
I

ls tlioptrysicat l cchniqucs- I

I



Chlonratographl - Colunln.'fhin la1er. Paper. ton exclranse. Al,irrirr.

Molecular exclusion, (iLC and HIrt.C.

Uectrophoresis- cellulose acetate and gel electrophoresis, isoeleclrie

tbc us ing.

Spectroplrotornetry- Bear Larrbert's Law, determination and

app lication of exfinction coefficient.

Centrilugation- sedimentation velociry and analytical methods.

Lr ltlaccrrtri I'ugation.

I rn nr unochcm ical Methods - RIA. ELISA. Uses of lsotopes in

biochenristr).

l)

l)

.l)

5

l)

Iotx ortrct I lllu
Srr cste d I,lr rlu a l ion Mcthods

InteInal,\ssessltrent: J0 I'l nrl l errrr I,.rlrrninatiorr: ?(l

Th co rr 30 'l hco ?0
o Class Prrticipation

n nrent/(lLlizlc Iass test Ctc.:o Senrinar'1 resental ion i ass i l0
. Mid- I'crnr Exarn: ti

Wriltcn I riinrirralion

Pa rt C-Learnin Ilesou rccs
lecom nrcn dcd Books/e-resou rces/LM S:
. I{arp.'r's lSiochcrnisrry- Ilobert K. Mur.ral
. Icxlbook ol'Biocherrristn- Wcst and lodrl
. Biochcrnis(rr, - Vocl ald Voct
. l)r'inci1;les of Biochclristrr - A.L. l_ehningcr
. Outlincs ol'lJioclrerrristrr,- E. E. Conn
Ilioclrsrnist - [ \l]a Sal it,lalil\ all

;L,
re

(.i

5crenc(
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Session:2024-25

M.Sc. I l()n're Scicnce ( l:txrd N rrtlitiorr lrrtl [)ictctics)
I'rt rt .\- Introrluction

ll
(llinical Nutrilion & l)ietctics-l

\llre o l' l)logrilm n]c

Name o1' tlrc- Cottlsc
\cmestcr

\1 l)-( oursc C odc
('c-7('ourse 'l'

.,t 00-,199

Sc. Homc Science/An.v branch ol'lile Sciences or
ood,tJ utrition/Dictetics as ()ne trl'the ntain sub.iect at

nder radrrate levc I

I)re-reqrrisitc fir r the cotLrse (if any)
[,cvel ol the course

Un(lcrstand the role ol rliet n hcaltlt nnd disea-sc.

Knou abotrl the nutritiortal ltrotrlents relaled lo
varioLrs diseases.

Cain knou ledgc aboul thc !alrsative lactors.
melabolic chanltes. prevelllion and nrrtrilional
rnaltagcnlr'nt of r aliotts discltscs.

[]ntle|stand the principles ()l (iicl lhcrnp\ and

nutricnt rnodillcalions lbr.l lli'rcnt diserucs.
I.O I

LO r:

LO 2:

Lo 3:

( ourse l-earning Outcornes (CLO)
Alier conrpleting this course, the learner *'ill
bc able to:

IotalTheorv
,1{)

Practic:r I

4

( redits

.1(l,1

030

-l caching Hr-rurs per ucek
lntcrnal Assesstnent Marks

107o 0
100100 0

Lnd I errn Hxarn Marks
\ lt\. \ lrLt l.S

3 horrrs

Part lJ-Contcnts of tltc Cottrsc
I \iimiralir)n Iinrc

ns asking t*o c;trcstions liorn each unitlhe exarniner ti ill set 9 qLrcstion st ru ctiolls lbI l)it cr- Sc cr:
s()

c

CC c

I chrl ta l10L,(' )( r) s(tlCtl onc rTl uno C(l )(l
l.l

b I hil LIICI tlS .1 orla SL]oc ll 5 s ltctl s o ll \ () Ptl s f CtI onL] Qqp
h il ll ilI hT! tl 3eI]Ucc nS !-LI s ll(ln1 qit()u 'cd[reil 1n I qpreq

()lll Lral nrarlisulsrr cuesti()r. All r.rcstion\ \\ ill ca
C()ntact
Hours

t5

I nit

li

I . 'l-hcrallcutic modification of the norm:rl diel:

l.l l'rinciples of Diet therapy

1.2 IloLrtinc llospital diet

1.i I)ict moditications for therapeutic care

l.-l l:nterill and I)arenteral ntrtrition

Nutrition in surgical conditions: pre and postopcratiYe.

Corrn.tolt surgical conditions- Intestinal obstruction. Bou'cl ohsrltrction

colostonry & gleostorny. ('ornplications of abdominal surgery

Iitiolog) . clinical rrberrations, l)rc\ ention xnd nrtritiollal
rnx nagcnrcn t ol:

I lntuctir,rr t\pcs xn(l stagcs

1'o p ics

II

t,N I)-1,1

?,{

I

taking course learning oLttcotnes

30



'l1pcs. Common fbod Allcrgens and Elirnination diets

5 Burns- classiflcation, Burns wounds and complications

2 l]ever (Aoute and chronic)

4 lrood A llergy

i.i Metabolisrn in fcvcr

Nutritional Managcment in bonc and joint diseases:

Anhritis

Osteoarth ritis

Cout

Rheunratoid arthritis

Etiologl, manifestations and dietary managcment of:

I Glstro intestinal tract disorders: Peptic ulcer, Diarrltea. Consril).lrion

2 Malabsorption syndrome: Carbohydrates. Fat and l_actose inlolerancc.

and Clcliac discase

I

1.2

J

4

. Etiology, manifestation and dictary managemcnt in
d isordcrs of

.I Liver-

.laLrnd ice (Diff'erent tl pcs.)

I-lcpariris (t)iflbrenr types)

Liver C irrhosis

I lcpatic failure

2 Paircreas - Pancreatitis (Acute & Chronic)

i Gall Bladder- Cholecystitis or Gall stoncs

otnl

Su

ontflct I lou rs

ested Iiva luatio n Nlcthods
Intcrnal Asscssmcnl: 30 lind Ternr Ilrtrninrtion : 70

'f hcorv JO ; 'I'hcorr': 10

5. C lass Purt ic ipat ion
. Scnr inar'/presen tat ion,lass i n nlenl./clLrizlc lass tcsl. etc.: l0
. M id- I-clnt Exarn l-i

\\'r'ittcn [ '.arn ination

I'a rt C-Lca rnin Itesorrrces

I SLre Rod*ell williarns. (1993): Nutrition, Diet Therapy, (7'r' Ed.): w.u. SaLrrrders cornpany London
Robinson Ch..M.B-l.awlea, W.L. Chenow,eth, and A.l:.. Car*,ick: Nornral .,\nd 1-herapcutic Nutrition"
acrn illan Publish Iing Company.
Mahan L.l(.. Sylvia Escott-Sturnp (2000): Krause's Food Nutrition and Die r 'l'lrerapy l()rr' Edirion.
.B SaLrnders fiorr parrv London
Il. Shrilal<shmi. (2007): I)ietetics. published by K.K Gupta tbl New Age Inrcrnational l)vt. I-td. Neu

I)clhi
-5. 

(iopalan C.. Ranr Sastri [].v. and BalaSubramaniam s.c.. (2006) Nutritirc valire of lndian
I Iydrabad, National Institute of Nutrition, Indian Council of Medical Research

Recom rncntlerl Boolis/e-resou rccs/l,MS:

\l

r,N I)-2 -i
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I

I



l)assnr orc l) an d i\4 Ea st ood 1I Nu tri t d D etet t'h urch l L SLI n'l ll n ron 3n I l l r1 ltrn c
t F l, d I,h I bra ha (2 00 I ) (' I I N tnI] a an rp nl I n I ca I d l) I etct Or lir rd l) Ir I sh CLI () n an C LI I l onl pan )

oh I S h I S i'in d (iood h cart \.1 ode N LttIl t on l t{ I I h nd l) t\,t cl.l d t.l brrrrfn ll ea a I scasc. t'c ll .t t1 iln
I ilde I hP I il

. Stanfield S. P. and Iltri Y.ll: Nutrition and Diet 'f herapy l4th Edition .tones and Ilarlett l,ublishcrs
rud burl'. M assachusc s

I 0 Sch CN li L' l' D ll an d l( oth I,. S I I i Essen t al I N utri r1 I)i t'I alr s I s o I 0n a n el lr ta l 0 F d i tC p)' l on
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Scssion: 202{-25

['artA - I n t rorluction
\ame of'l)r'ouramrne N,{.Sc. I Iomc Scicncc (f:oOd \LrlIili()n lnrl l)iL.tctic\)
Scrnesler II
Name of tlre Course l'ublic Ilcalth \ urril ion-l
( 'oursc Ct,de
('oursc T CC.8
[.evel ol thc course 400-,199
Prc-requisite for the course (ilany) B.Sc. Home Science/An1 branch rtl'lile Sciences or

Food,4!utrit ion/Dietetics as onc ol-lhe main sub.iect at
under radLrale le rcl,

I ourse [-earning Outcomcs (C[,O)
A lter complcting rhis course, the lcarner rlill
be ablc to:

To learn the cltaracteriznlion ol populations al
tlre greatsr risk lbr nralnutriliorr and nUtrition
related tlisease. irrclLrdinr: pli ncipal triological.
culttrral. socioeconornic. ;tl.i nrrtlitionll
delenninirnls ol-dict-rclarc.il .liseasc risks

t.O l: lo identilr lhe crrnseclucrrcc\ ol rrutriliotl
prohlcrns on public hcllrh.

LO 4: ldentily various slraregics li llrc pre\cnrion
and treatnent ol public healrh tiisordcrs.

l_ [o understand thc theorl and p[rct]c!'()1 l)u blic
heallh nutrition

LO2

Thenn I)raclical Total('r'cdits

.l 0 ,l
'l-cach ing Ilours per u,cck .l lr .1

ln lcrna I Asscssrnent \4arks i0 0
.l0

[:]nd Term [ixarn Marks 7t) 0 70
\ lrr. \1arks t00
li\am inat i()I 

.litnc
J lrotrrs

r00

I)arI l]-Corrtents of lhc C'ourse

0

rb c ec

fil
c c il C e

e e

\ t' ctl ll0 s r rIll cS rtte hI \c ltlil tl T
() \ n k n n .l hcf(lq 'l

r)nll J I cu 5 n lr lita () f c\ C a 1l U 1l Sc n n hl) (l

ll f LI t) ll () oc n il Iil hp (l Q r1 f 1l ra hJ)

it n cLI o \ C nC n a) li il Ire n .l rl h(l

nlo 5r r\u tl L'LI s () 5tl C a llLI nt il Slic
'Iirpics ( on tact

llou rs
l-rrit

l. Intr'oduction to Public ealth Nutrition

L I Airn. Scopc and contenl of Public Health Nutrition

1.2 Rolc ol'l)ublic Ilealth NLrtritionist in National Dcveloprnent

Proalence, etiolog)', biochcmical &clinical manifestation and
prer en tivc nrcasures for:

Protcin calories M a lnutrition

B eri- bcri

Sc rrn,"

l

l)re r alcnce. etiolog)', bioche mical &clinical manifcstalion antl
Jrrcven tir e mcasu rcs f<rr:

I V itanr in A dcficicncy

t.ND-27
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'rarninec rr ill lte rcqrrilcd to
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2 Iod ine de liciencl

3 Pellagra

I N Utritional Anenl ia

2 Irluorine Deficicncr and lirxicitr

C tl :lc rl) nll es il o ilII
ri lir

t't til rt c 0 () O!^t€, Illc citI
rc nc C tnl s:l tl res rl)

l-i

Il ickets

Ostcomalacia

Osteoporosis

clin ica

-i.2

,)

lt):l tl on arrrlf'estnt,:)'
lir

re il c n (j o o {)c C ntCC, cil
tc I1c e eaIII tl\ lcs rp

ota (,nllct Hou rs
estcd l,l \ aluation McthoilsSu

I n teln al ,\ssessllteIt: -]0 Iintl Terrrr Irarnin:rtion: 70'fhcolv
30 i'I'heo '7 tl

. C iass Prrrt icipat ion -\
s tllc n I I ) 'c e I I )t3 I II a5 IS I ll ll I tl I sil Is\ clI cI l()

. M id- I cr nr Erarn t5

Writte n Irrrnrination

R
t.
2.
.).
1.
5.
6.
7.
8.
9.

l)it rt ('-I-carnin liesou rces
cconr rrrt'ntlcd Books/c-resou rccs/1,MS:

l\4odern Nutrilion in Ilealth and I)iscase - Coodhearrh. R. S.
Reconrmended dietarv allorvance for lndian - l.C.M.R.. 2017
Nutrition and Developmenc Winick 1973, t.lniv. of Colornbia.
lliologv of Nutrition - Eclames 1972. palaniuma press

[:oo(ls & Nulrition - KraLrse ]97?. Saunders.
Plotcins and Human Foods 1970. t-owrie. Avi. pub. Co.
Nut. & Physicalfitness-BoCert L.J.
Principles ol Nut. - Wilson, 1..D. and If isher. K.Ll.
Standaldiscd diers for l.{ospital - National Nut. Advisory Committee
Nutrition in Health & Disease - Cooper. l_. Barher, t_. Mitchell. HandRl,nheraon
Nutrition A cornprehensive: Bcalon and McHanery, Treatise Vol- | . ll. & lll.
lJuman Nut. & Dietectics- Davidson S.. passmore, R., Brook,.l.E. and Trusucll.
I:oods und Nut.- Rankin. \\/. N,lunn. Hildath E.N.
lrort deficicncv - Holibenh. ll.C. flarvorth. vannolli. N.y.
I'>ublic ljcalth Nutrition in Dcvelopittg ('ountrics- Sheila Chand,.'r Vil

l0

2
3
4
5
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Scssion: 202{-25

Pir rt A- ln tro(lu cti()n
Nrme of the Proglamrne PG Home Science (l-ood. NLrtrition and Dielctics)
Scrnestcr' II
\ame of tlre Cotr|se Advanccd Ilurnan Nutrition and .\dvanccd NLrtritional

Biochemistn,-ll
( oursc C(jde M24-FNI)-105

r,ris ilc frrr the coLlrsc

( oursc Tr !'

l)rc-ret il alrv

[.cvel of tlre course

('oursc Lerrnirrg Outcomcs (C l .O)
Altercomplcting this course, the lcarncr u'ill
bc ablc to:

Analyse dillerent paramclcr\ ol hlood, serrrrn

Assess food irrtake of ind ivi.i Lrals.

Colculate llrc itmounl of socliLLnr and pota'siurrr irr
vlrioLrs lbods/ drinks.

LO4: Apply the biophvsical techniqLrcs tbr cstirnation of
arnino acids and rolclns

I'C-l
.100-.19s

LOI

LO2

L03:

.fheorl'
Pract ical lotal( r'edits

0 "l ,l

'l caching l{ouls per ueek 0 t{ i
lnlernill Asscssnrcnt \4 n tks 0 -.r0 i0

0 70 10I ttd Tcrrn l:rarn Mallis
l\1ar. N4alks 0 t00 l(x)

0 -l hours (or rrs dccided hr l'>CIlOS)[:xaminatiorr Timc

( r)rlacl I Iours
Part B-(loDtr:nts ol lhc ('ourse

Advanced I lumnn Nutrition-l I

Dctcrmiration oliodine valrre of given fat sanrplc'.

Estirnation of haonoglobin and RBC.

ldentificct ion of B lood groLrps.

Assessmcnt of food intake.

Advirnccd Nutritionll Biochemistry-II

Calcium: l:stirnirliort oIcalcium in serurn.

Phosphorus: Estirnation ol' inorgarric phosphorus in serunr.

Prolcin: Estirnation ofalburnin, globulin and albLrrn inlglobulin

ratio in scnrm.

Enzl'mc assa1,: Estinrittion ot'acliritv of serunr alkaline

phosphatase artd transarr irrase.

Urea and Crealininc: Irstinration ofurea and creatinine in serum

Mincrals: Determination of Sodium & Potassium of food /drinks

usinq Flanre Pholomcter.

Scparation ofamiro acids by paper chromatograph). l'LC.

Separation olproteins by gel electrophoresis.

r.l r
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l,\D tq
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Su fcd I'lr aluation \lctlrotls
In tct nill Assessrnent: Jr) lind 'l'crnr 

F- ra rnf nat ion: 70
rilcl ie u nt 30 z l) rlcticu nr '0

icipat ion:.c il\i
. Sern i nar /l)ernorrstlation/Viva-r, records ctc.: t0

\ ar.nrN4 Telntl t5

l.ab record. Viva-Vocc. rvrite-up and
cxecul ion ol'lhe ftractical

lt rt u Iccserrlr n
nlrnrn rcsou

,'f ,', erson
rr llome Science

)
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essron: -25

Narre of the l)ros lam rlrc M.Sc. Ilomc Science (l,ood \urrition and Dieretics)

art A- I n tr0(luct on

II
Clinical Nutrition & Dicterics and Public Health

Nutrition
(-'ourse Codc N I)-r06,1

( oursc T PC.4
I cvel o l' thc conrsc 400-.199

(iourse Learning Outcomes (CLO)
After completing this course, the learncr will
bc ablc to:

LO l: Plan, calculate and prepare therapeutic diets tbr
various disorders.

LO 2: Know about commercial llLttritional supplements
available irr rnarker.

LO 3: Dcrclop skills in prcparing r.aclring aiJs lor rhe
d iagnosis ol difti'rcni discIsc..

LO 4: Develop low-cosl standarcliz,-,d recipes lor ditl'crcnt
age groups and able to prcparc cr clic ntcnus lbr
l'ecdirtu pr grum rrrc. dD(l ,t.lr tti,)n\.

Theorr Piact ica I Iotrl
0 .l .1

-l eaching llours pel u,cek

( redits

tr 8 ti

lnlernal Asse ssmcnl Marks 0 l0 It)
l nd Term Erarn \4arlis 0
It4ax. Marks 0 r00 t00
lixamination '[ irnc 0 I'CBOS4 hou rs ol as d ec ided b

I'art B-Contents of thc Course
r2t ca C0ntact 0urs

l. Clinical Nutrition & Dietetics

l.l ['larrning. Calculation, Preparation. serving and evaluation of
therapcutic diets tbr diseases covered in theorv.

1.2 Preparation of diet coLrnseling aids lor cornmon disordcrs.

l.i Malket survey of the lbllor.ving products:

r Iroocl Supplenrents

. Itxternal fonnulas

o I)isease specific foods

Public Hcalth Nutrition
I I)erelopment and standardization of low-cost nutritious recipes

bascd on locally available firod and betrer qLralitl.

2 l)er clopnrent and standardization of low-cost nutritive rccipes

suitable for various vulnerable groups.

i lricld experience in operational public nLrtrition progranlntes:

n utrilion rehabil itation centcrs. lbrti fi cation prograrnnres and cosl

r" ciia Lls t_ s o Cril t2

lts

Scrlestcr

l

I

I

Namc of tltc Course

Ple-rcquisite for the course (ifany)

10 70

FND-3I



a na lvs is.

Su tcd l,lr,rluation Me thods
r tcln ssessnren t: n errrr l,l ra nr nal on:

rilc I tcunt ril c LIC Ill
. Cllass Plrrti crp llon

la records etc.:. Scm inar l)ernonslnrtion/Viva-v
. \'1id-Tcrnr Eranr:

a |l ctt.nIll csotl rccs

oce. \\ fl1e-u p a
hc prrctica Icxecut ion oll

ICCO t\ il

Gopalarr ( -.Ram Sastri ts.V. and llalaSubrarnan iam S.C.. (2006) Nutririye Vulur- of lrrrlian F66ds.
Hydrabld. National Institute ol'Nutrition, lndian Council of Medical Research

Longvah f.. Arranthirn R.. Bhaskaracharl K. and Vcnkaiah K. (2017): lndilrn I orr,-i Contn()sition
Tablcs. National lrtstitutc olNutrition. lridian Council ol'Medical Rescarch. llrdrabad. ielangana
( Ind ia)

Nutrient Requ ir^ern en ts-t'or lndians. Recommended Dietary Allowances And Eslirnated Average
Requ ircnren ts-2020. ICMR-NlN

c-rcsouo()ccorn rn err rlctl

Cl'.rir
t)eot. :f Home 5cience
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Scssion:202{-25

Prrt A - lntrod uction
Narne oI'the Proglanrme C.-,ttttt't..,tt to rll l'(r Pli,tt ttnrtlu.,
Scrnestcr lt
Name ol'the Course Constitutional. Flunran and Moral Valucs. and II'll
Course Codc M l4-( l l\l-l(rl
( ourse 1'r pe CIlfvl
I cvel of tlrc coursc I00 --1()9

['r'c-reqrris te t-or the' course (if any)
CLO-l: l.eanr thc diflerent ( onstituti()nal ValLres.

Fundamental riehts and dutics errshlincd irr thc lndia
C-onstitution.

Cl.O-2: Understand hurnanism. human rirtues and
values. and idea o, lntcrnrliorlrl pu;rce .

ILO-3: (;rasp thc basic conc!pl\ rrl Mor;l Value: and

Prolessiorrul ('onducl rrhich 0rc fc\luir!'d lo hcc,rrne d
part of the civil societ.v- and lor developin
prolessionalism.

CLO-4: Understand concepls ol' lntellectual Propert

Rights, Copylight. [)aten1. 'l'radcrnrrk etc.. and abou
threats of Plasiarisrn.

Practica I Iotal
0

( r'cdits

1'eaching H ours per u,eek
Inlcrnal .,\\scssrnent N{arks

l 0

l5 0 l5
-.i 5 0 i5
-s0 (l 50

3 hours

I nd Terrn [:xarn Malks
N lax. N'larl's
lirarn inat ion Tirnc

Pnrt []-Conte nts of (hc Course
Instructions lbr Pa cr- Settcr: 'l'he examiner will set 9 qrrestions asking two qLrestions liorn each
Lrnit and onc cornpLrlsory cluestion by taking course learning outcornes (CLOst into consitlerltion. T'he
onrpulsorl question (Question No. l) u,ill consist at least 4 pans covering entire syllahus. lhe
xaminec rlill be reqtrired to attempt 5 questions. selecting one question tionr cach Lrnit and the
(rlll u lsorr Lrestirx. All uestions will carr ual marks.

Con tact I lou rs

-IT-

II

Constitutional Values:
l'iistorical Perspective o1'lndian Constitutionl Basic Values enshrinccl in
Irc' I'r'earnble of the lndian Constitution: Conccpt of (lonstitutionll
Morality: Palriotio Values and Ingredicnts Nation tluilding: FLrndanrcntal

R jshts and I)Lrtics : Directive l)rinciplc-s ot'thc State Policy.

ll u rnan istic \/alucs:
llunranisrn. llLrman Virtues and Civic Sensel Social liesponsibilitics ..r

llLrnran Bc'ings: lrthicrl lra-"-s to deal with hur.nan aspirations: Ilarrnrrrr]
\ith societ), and nature: ldea of Intemational Peacc and []rotherhood
Yasudhaiv Kuturnbkarl).

l{

1

IJ

I rrit To rcs

I\loral Valucs and I'rofessional Conduct
I ndcrstanding l\{oralitl' antl Mora] Values: Moral Education

halacter fluilding: t:thics ol' Relations: Pelsonal. Social
I)r trl'cssional : Irtroduction to (;cnder Scnsitizatior: A lllrrnative a

ard
i.trd

rolelr

t-h ri

(
FND-J] 7s

I t oursc I e.rlrring Outcorrc's (Cl.())
| \ tier c(,rnt,lcting this eoursc. lhc lL'arncr \\ ill

I L,c ablc ro:

2



o\\ards WcJkcr Sections (S(s. S'ls.
onduct in lligher [:drrcation lnstitr.rlions

I tr tcllcct rr a I Propcrtr Rights:
\lcanine. ()risins itnd Naturc ol' Inteiiectuul propen.\ Itighrs
ll'Rs)lDif lcrent Kinds o1'lPRs - Copyright, Parent. I-radenrark. Irat]c

[)esign.'l'raditional Knor.i,ledgc: lnliinqerner:t and
lfcnces of IPRs - Rcmedies and Penalties; Basics of plagiarism polic.UGC.

Sccrct/l)r'ess.

OIlCs. IIWS& l).4s): l: th ierrl

Prolcssional I:thics.

r)tc: Scopc ol thc syllabus shall bc restricted to gencric anrl

0tit on l ircl I Ir)u r's
rcs,' lcvcl of rncntioncd toIrtroductor\

Su csted Iivalua tion Mcthodi
I n telnirl Asscssn)cnt: l5 linrl TerrI I:\ilmination: 35

t5 'l heon J5
l

. Scnr inar/ltresentat ion/ass i n rn ent/qu izlc lass test etc

'l'ht.olr

' Class Prrrt icipar ion

1

7

Writtcn [ixam ination

r M id-Tclrrr Exarn :

l'a rt (l-l-c:r rning ltcsorrrccs
Iteconr rnenrletl Ilrxrlis/c-rcsou rces/l,NlS:

Ilriipai. 13, I .- lndiun l:)tho' anl .lktdc,n ,llunagamenr, New Roval Book clo.. l-trcknorr. 200.1.
Ilastr. D.D.. lnlrodtrc'tittn to thc ('on.\tilulion of tndia (Students Erlition) Irrenticc liall ollndia lrvt. l-1d..
c\ Delhi. 20th eri.. 1008.
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