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Part A Introduction
Program: Class: BSc Ist Year: 1 Session: 2025-26
Certificate year (Clinical
Nutrition and
Dietetics)

Syllabus of Theory Paper

Subject: (Clinical Nutrition and Dietetics)

1 | Course Code
2 | Course Title Introduction to Food
3 | Course Type (Core
Course/ Discipline Core-1
Specific Elective/)
4 | Pre-requisite (if any) | To study this course, a student must have passed 12 class in
Biology.
(Clinical Nutrition and Dietetics)
5 | Course Learning The Course emphasises the composition of Food with the
Outcomes (CLO) exploration of scientific knowledge. It will help to know what we
must eat to live and what we eat will affect the ability to keep well.
Student will be able to:-
Understand Vedic knowledge of food and their importance.
Appreciate the relationship between food, nutrition and health.
Understand the concept of balanced diets.
To different methods of cooking and ways to prevent nutrient
losses.
@ Understand the regional food preparations.
6 | Credit Value 04 Credits
7 | Total Marks Max. Marks: 30 + 70 [ Min. Passing Marks: 35

Part B- Content of the Course

Total No. of Lectures-Tutorials-Practical (in hours per week):

L-T-P:
No. of
Unit Topics (lie;t:::s
Each)
Unit- 1 1. Introduction to Food & Nutrition 12
1.1 Definition of Food,
1.2 Traditional concept of Indian Food- Satvik, Rajsik and Tamsik
1.3 Functions of Food
2. Food Groups,
2.1 Classification of Food Groups.

Food Commodities

2.2 Nutritional Composition

3. Cereals and Millets:-
3.1 Structure & Nutritional composition,
3.2 Selection and Storage
3.3 Cereal and Millet Products




4. Pulses and Legumes:-
4.1 Structure & Nutritional composition
4.2 Selection and Storage
4.3 Pulse Products
Activities- 1. Prepare a list of Rajasic, Tamasic and Satvik foods under the
traditional Indian food system.

2. Prepare a comparative chart on nutritional benefits of pulses

and legumes.
Key Words:- Food, Cereals, Pulses, food commodities, Food Groups
Unit-2 1. Milk and Milk Products:- 12

1.1 Types of milk and nutritional composition
1.2 Storage and Uses
1.3 Milk Products and their nutritional  composition:- Curd,
Buttermilk, Paneer, Khoa, Cheese
2. Fruits and Vegetables
2.1 Classification and Nutritional Composition
2.2 Selection , Storage,
2.3 Precautions during processing
2.4 Medicinal use of different fruits and vegetables according to
vedic science.
Activities- 1. Prepare a poster or chart on classification of fruits and
vegetables on the basis of pigments and their significance.

2. Prepare a list of traditional and commercial milk products.
Key Words:- Milk, Milk produets, fruits, vegetables, storage

Unit 3 1. Eggs:_. 12
1.1 Structure & Nutritional Composition
1.2 Grade, Quality

1.3 Uses, Storage, and Changes during storage
2. Poultry, Meats and Fish
2.1 Structure & Nutritional Composition
2.2 Grade, Selection
2.3 Uses, Storage, and Changes during storage
3. Evolution of Indian Non vegetarianism (vegetarianism to non-
vegetarianism)
Activity- 1. Prepare a list of egg protein concentrate products available in markets.

2. Prepare a collage on changes occurring during storage of egg/poultry /
meat /fish.

Key Words:- Egg, Grade of egg, quality, Poultry, Meat, fish

M\ ~

¢ . . SHAILJA JAIN
W Wl padstes Chalmian Central Board of Studie

cal Nutrition & Diatatice




Unit 4 1. Sugar & Sugar Products- 12
1.1 Sugar, Jaggery, Honey
1.2 Nutritional Composition
1.3 Traditional Indian confectionary
2. Fats & Oils-
2.1 Types & sources of Fats & oils
2.2 Nutritional composition and characteristics
2.3 Changes during storage
3. Beverages- Classification and Nutritional Composition
3.1 On the basis of temperature
Hot- Tea, Coffee
Cold- Juice, Sharbat, Squash, Shakes efc.
3.2 - Carbonated and Non-Carbonated
4. Food additives-
4.1 Types- Flavouring Agents, Colouring Agents
4.2 Flavouring Agents- Spices, Condiments and Herbs, their
nutritional and therapeutic properties
4.3 Colouring Agents- Natural and synthetic
Activities- 1. Prepare a poster/chart on different Traditional Beverages and
their significance like Kaadha, Harira, Shikanji, Sharbat,
thandai, lassi, kanji etc.
2.Prepare a poster on medicinal use of different spices,

condiments and herbs.

Key Words:- Sugar, Fats, Beverages, Food Additives

Unit V 1. Cooking Terms, Weight and Measures 12
2. Methods of Cooking

2.1 Traditional methods of cooking- Types, Advantages and
disadvantages - Boiling, Roasting, Frying, Open Pan Cooking
etc.

22 Modern methods of cooking- Types, Advantages and
disadvantages- Steaming, Air Frying, Baking, Microwave
Cooking, Solar Cooking, OTG Cooking

3. Mediums of Cooking — Water, Fat, Dry Heat, Steam, Air.
4. Methods of nutritional value addition - Sprouting, Malting,

Fermentation, Supplementation
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5. Nutrient Retention
5.1 Effect of various methods of Cooking on Nutrients,
5.2 Preventing nutrients losses during cooking
Activities- 1. Make a corner or display on Traditional Cooking Methods
with the help of cut outs or posters.

2. Make a poster/chart on nutritional value addition methods.

Keywords/Tags: Cooking, Sprouting, Malting, Fermentation, Supplementation, Nutrient
retention

Part C-Learning Resources
Text Books, Reference Books, Other resources
1. Food- Nutrition And Health. Vijaya Khader Kalyani Publishers New Delhi. (2018)
wwwhkalyanipublishers.co.in
2. Normal and Therapeutic Nutrition Corrin H. Robinson, Marilyn R. Lawler. Macmillan publishing
co; inc New York and Collier Macmillan publishing, London
3. Nutritive value of Indian Foods. Gopalan, C. Rama S. & Balasubramaniam, S.C. (2004).
Hyderabad: NIN, ICMR.
4. Nutrient Requirements and Recommended Dietary Allowances for Indians. ICMR (2010).
Hyderabad: NIN, ICMR.
5. Nutrition and Dietetics (8" ed.) Joshi, S.A. (2000)... New Delhi: Tata McGraw Hill Publishing Co.
Ltd.
6. Text Book of Human Nutrition. Agrawal, A., & Udipi, S.A. (2014).'New Delhi: Jaypee Brothers
Medical Publisher (P) LTD.
7. Nutrition Science. Srilakshmi, B. (2002). New Delhi: New Age International (P) Limited.
8. Perspectives in Nutrition (12" ed.) Whitney, E., Rolfes, S.R. (2005). United States: Thomson
Wadsworth.
Suggested Equivalent online courses:
1. https://www.udemy.com/course/internatinally- accredited- Diploma- Certificate- in- Nutrition.
2. http://www.distancelearningportal.com/study-options-c/short/269779075/nutritin-dietetics-
united-states.html
3. Ferry, Mathieu. (2024). Vegetarianism and Non-Vegetarian Consumption in India. 10.1007/978-
3-031-47847-5_3.
4. Pallathadka, Harikumar & Pallathadka, Laxmi & Devi, Takhelchangbam & Manoharmayum,
Dolpriya. (2022). A Study of Myths, Facts and Figures on Prominence of Indian Vegetarianism:
Past, Present and Future. Integrated Journal for Research in Arts and Humanities. 2. 268-277.
10.55544/ijrah.2.6.36.
5. Khara, T., & Ruby, M. B. (2019). Meat Eating and the Transition from Plant-Based Diets among
Urban Indians. M/C Journal, 22(2). https://doi.org/10.5204/mc;j.1509
Part D-Assessment and Evaluation

Suggested Continuous Evaluation Methods:
Maximum Marks: 100

Continuous Comprehensive Evaluation (CCE): 30 Marks University Exam (UE): 70 Marks
Internal Assessment: Continuous Class Test Assignment/Presentation
Comprehensive Evaluation (CCE) 30
External Assessment: Section(A): Very Short Questions
University Exam Section Section (B): Short Questions 70
Time : 03.00 Hours Section (C) : Long Questions 5

Any remarks/ suggestions: NG
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Practical Paper

Part A Introduction
Program: Class: Bsc.1 Year | Year: 1% year Session: 2025-26
Certificate
course

Subject: Clinical Nutrition and Dietetics

1 Course Code

2 | Course Title Introduction to Food
3 | Course Type (Core
Course/ Discipline
Specific Elective/ Core-1
Elective/ Generic
Elective
/Vocationall.....)
4 | Pre-requisite (if To study this course, a student must have passed 12 class in
any) Biology.
Clinical Nutrition and Dietetics
5 | Course Learning On successful completion of this course, the students
outcomes (CLO) will be able to:

1. Understand the relationship in recipes and nutrition

2. Learn and differentiate between methods of cooking
3. Learn ways to prevent nutrient losses.

4. Understand the regional food preparation.

Credit Value 02

Total Marks Max. Marks: 100 Min. Passing Marks:35

3

Part B- Content of the Course
Total No. of Lectures-Tutorials-Practical (in hours per week):

L-T-P:
Unit Topics No. of Lectures
(2 Hours Each)
01- 1. Weights and measures and their equivalents 05
2. Basic food groups and their applications for optimum
nutrition.
02- 1. Prepare a food pyramid. 05
2. Plan a balanced diet using all food groups
03- 1. Preparing food items through various cooking methods- | 05
boiling, roasting, shallow frying, deep frying and
microwave cooking.
04- Preparation of Indian regional Cuisines using different food | 15
groups
05- Prepare Indian Regional Thali of different states- | 30
Rajasthani, Bihari, Gujrati, South Indian, Punjabi,
Mabharshtrian, Kashmiri, Assamese, Bangali

Keywords/Tags: Weights and measures, Basic food groups, Food pyramid, Various
Cooking Methods
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Part C-Learning Resources

Text Books, Reference Books, Other resources

Suggested Reading:-

1. Nutritive value of Indian Foods. Gopalan, C., Rama S. & Balasubramaniam, S.C. (2004).

Hyderabad: NIN, ICMR.

2. Nutrient Requirements and Recommended Dietary Allowances for Indians. ICMR

(2024). Hyderabad: NIN, ICMR.

Suggested equivalent online courses:

Part D-Assessment and Evaluation

Suggested Continuous Evaluation Methods:

External Assessment Marks
Class Interaction /Quiz W Viva Voce on Practical | 20
Attendance Practical Record File 20
Assignments (Charts/ Model Seminar / Rural . Table work / -
Service/ Technology Dissemination/ Report Experiments 60
of Excursion/ Lab Visits/ Survey / Industrial
visit)
TOTAL 100
Any remarks/ suggestions:
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TTSF Y&, HaW qEaH, A7 I
AR TR oo/ T7a/ =T T3 HETe/ TTST Ao
1. Food-Nutrition and Health — Vijaya Khader Khder Kalyani Publishers New Delhi.(2018)

www_kalyanipublishers.co.in

2. Normal and Therapeutic Nutrition- Corrin H. Robinson, Marilyn R. Lawler . Macmillan
publishing co;inc New York and Collier Macmillan publishing, London

3. Nutritive value of Indian Foods. Gopaln, C., Rama S. & Balasubramaniam, S. C. (2004).
Hyderabad: NIN, ICMR.

4. Nutrient Requirements and Recommended Dietary Allowances for Indians. ICMR
(2010). Hyderabad: NIN, ICMR.

5. Nutrition and Dietetics (8th Ed. ) Joshi, S.A. (2000).. New Delhi: Tata Mc Graw Hill Publishing Co. Ltd.
6. Text Book of Human Nutrition. Agarwal, A., & Udipi, S.A. (2014). New Delhi: Jaypee
Brothers Medical Publishers (P) LTD.

7. Nutrition Science. Srilakshmi, B. (2002). New Delhi: New Age International (P) Limited.
8. Perspectives in Nutrition ( 4™H ed. ) Wardlaw, G. M (1999). Boston: McGraw Hill.

9. Understanding Nutrition (12t ed. ) Whitney, E., & Rolfes, S.R. (2005). United States:
Thomson Wadsworth.
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1. https://www.udemy.com/course/internatinally- accredited — certificate-in- Nutrition.

2. https://www.distancelearningportal.com/study- options- c/short/269779075/ nutrition-

dietetics- united-states.html

3. Ferry, Mathieu. (2024). Vegetarianism and Non-Vegetarian Consumption in India. 10.1007/978-
3-031-47847-5_3,

4. Pallathadka, Harikumar & Pallathadka, Laxmi & Devi, Takhelchangbam & Manoharmayum,
Dolpriya. (2022). A Study of Myths, Facts and Figures on Prominence of Indian Vegetarianism:
Past, Present and Future. Integrated Journal for Research in Arts and Humanities. 2. 268-277.
10.55544/ijrah.2.6.36.

5. Khara, T., & Ruby, M. B. (2019). Meat Eating and the Transition from Plant-Based Diets among
Urban Indians. M/C Journal, 22(2). https://doi.org/10.5204/mcj.1509
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