« Syllabus of Theory Paper

Part A Introduction
Program: Certificate | Class :B.Sc. | Year: 1 | Session: 2025-26
Subject: Clinical Nutrition and Dietetics
1 | Course Code
2 | Course Title Basic Nutrition
3 | Course Type (Core Course/ Core-2
Discipline Specific Elective/)
4 | Pre-requisite (if any) To study this course, a student must have passed 12" class in

Biology.

S | Course Learning outcomes | On successful completion of this course, the students will
(CLO) be able to:

The course will help the students to understand the natural
requirement and the nutritive value of the various foods
consumed. The nutrients in food will be explained
systematically in terms of function, sources and requirement.

1. Student will learn the ancient concepts related to
nutrition, nutrients and body.

2. Apply basic nutrition knowledge in making foods
choices and obtaining and adequate diet.

3. Calculate energy requirements and the recommended
dietary allowances.

4.  Understand the functions and role of macronutrients,
their requirements and the effect of deficiency and
excess.

5. Understand the role of various Minerals and vitamins
important in maintaining health.

6. Appreciate the importance of water and electrolytes
in the human body.

7. Gain competence in connecting the role of various
nutrients in maintaining health and learn to enhance
traditional recipes.

=

Credit Value 4 Theory
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):2 Hrs./week

L-T-P: 60
Unit Topics No. of Lectures
(1 Hour Each)
| 1 Ancient traditional knowledge of Diet and Nutrition 12
1.1 Concept of dietary elements according to Charaka
Sutra

1.2 Principle of Pancha Mahabhuta of body composition
1.3 Evolution of Nutrition science.

2 Nutrition and Nutrients

2.1 Definition of Nutrition and Nutrients

2.2 States of Nutrition: Adequate nutrition, optimum
nutrition, good nutrition and malnutrition

2.3 Definition and dimensions of Health
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2.4 Relationship between food, nutrition and health.

2.5 Classification of nutrients- Macronutrients (organic) and
Micro nutrients, Vitamins (organic) and Mineral (inorganic)

3 Energy requirements

3.1 Functions of energy

3.2 Daily energy requirement RDA(ICMR)

3.3 Sources of energy

3.4 Effects of deficiency of energy

3.5 Effects of excess of energy

3.6 Basal metabolic rate (BMR)

3.7 Factors affecting energy requirements

3.8 Diet induced thermogenesis (SDA)

Activities:

1.Write a paragraph about the ancient knowledge of Diet
and Nutrition.

2. Mention five verses related to food in Rigveda and
other Puranas.

12
Macronutrients (organic)

1 Proteins

1.1Composition and structure

1.2 Classification

1.3 Functions

1.4 Sources

1.5 RDA

1.6 Digestion and absorption

1.7 Deficiency and excess intakes

2 Carbohydrates

2.1Composition and structure

2.2 Classification

2.3 Functions

2.4 Sources

2.5 RDA

2.6 Digestion and absorption

2.7 Deficiency and excess intakes

3 Fat

3.1 Composition and structure

3.2 Classification

3.3 Functions

3.4 Sources

3.5RDA

3.6 Digestion and absorption

3.7 Deficiency and excess intakes

Activities:

1. Make a chart to show the sources of
carbohydrates, proteins and fats and the effect of
deficiency.

2. Enlist the sources of carbohydrates, proteins and
fats in the food you consumed in the last 24 hours.
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Micro nutrients
1. Fat soluble vitamins: Functions, RDA, sources,
deficiency and excess.
1.1 Vitamin A
1.2 Vitamin D
1.3 Vitamin E
1.4 Vitamin K
2. Water soluble vitamins: Functions, RDA, sources,
deficiency and excess.
2.1 Thiamine
2.2 Riboflavin
2.3 Niacin
2.4 Pyridoxine
2.5 Folic acid
2.6 Vitamin B12
2.7 Biotin
2.8 Vitamin C

Activities:
1. Make a chart or folder about the sources functions
and effects of deficiency of any one of the
Vitamin.

12

IV

Minerals
1 Macro mineral-Functions, absorption, RDA, sources
effect of deficiency
1.1 Calcium
1.2 Phosphorus
1.3 Magnesium
2 Micromineral-Functions, absorption, RDA, Sources
Effect of deficiency
2.1 Iron
2.2, Zinc
2.3 Fluorine
2.4 lodine
Activities:
1. Make list of iron, magnesium, zinc and calcium
rich food items.
2. Make a chart or folder about the sources,
functions and effects of deficiency of any one of
the mineral.

12

Water and electrolytes

1 Water

1.1 Functions of water

1.2 Daily requirement

1.3 Water balance

2 Electrolytes and Acid Base balance: Functions,

2.1 Sodium
2.2 Potassium
2.3 Chloride

12
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Activities:
1. Record your own water intake for 7 days.
2. Write down the methods of the traditional
beverages used in India during summer season.

Keywords/Tags:BMR, SDA, Macronutrients, Micronutrients, Protein, Fat, Carbohydrates,
Macro Minerals, Micro Minerals, Water, Electrolytes, Acid Base Balance.

Part C-Learning Resources

Text Books, Reference Books, Other resources

Suggested Readings:

1. Agrawal A., Udipi S.A.,” Textbook of Human Nutrition™ ,JP brothers Medical Publishers
Private Limited(2014).New Delhi.

2. Carolyne,D. Burlington,”Nutrition Decision: Jones and Bartlett Learning.(2013.)

3. Gopalan,C.,Rama S.,And Bala Subramanyam,S.C.,”Indian food composition table(IFCT)”
ICMR,NIN, Hyderabad(2017).

4. Edin G.,& Golanty ,E.Burlington”Health and Wellness”Jones and Bartlett Publishers,(2004).

5. ICMR,NIN “Nutrient Requirements for Indians”, A Report of the Expert Group
2020,Ministry of Health and Family Welfare Government of India.

6. Joshi,S.A.,"Nutrition and Dietetics”, Tata megraw Hill Publishing Company Limited New
Delhi(2000).

7. MahanK.L.,”Krause’s Food and Nutrition Therapy”,St.Louis Mossouri,(2008).

8. Mahan,K.L.,Stump,S.E.& Raymond,L.J.,”Krause’s Food and Nutrition Care
Process”,,St.Louis Mossouri,47(2012).

9. Srilakshmi,B.,”Nutrition Science”.,New Age International(P)Ltd. New Delhi(2002).

10. Boston,G.M., “Perspectives in Nutrition”,Mcgraw Hill Wardlaw(1999)4th ed.

11. Whitney,E. &Rolfs ,S.R., “Understanding Nutrition”, Thomson Wordsworth, United

12. Devpujari Ved Jayant, “T{Tl'cﬂ'q SIETT =, Exotic India Art.2014.

2. Suggestive digital platforms/ web links

Suggested equivalent online courses:
Lhttps://www.udemy.com/course/internationally-accredited-diploma-certificate-in-nutrition

2. https://www.distancelearningportal.com/study-options-c/short/269779075/nutrition-dietetics-
united-states.html

Websites: www.nutrition.org

www.fns.usda.gov/fns

www.icmr.nic.in

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 © : Long Questions

Any remarks/ suggestions:
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. Agrawal A., Udipi S.A.,” Textbook of Human Nutrition” ,JP brothers Medical Publishers
Private Limited(2014).New Delhi.

Carolyne,D. Burlington,”"Nutrition Decision™: Jones and Bartlett Learning.(2013.)
Gopalan,C.,Rama S.,And Bala Subramanyam,S.C.,”Indian food composition table(IFCT)”
ICMR,NIN, Hyderabad(2017).

Edin G..& Golanty ,E.Burlington”Health and Wellness”Jones and Bartlett Publishers,(2004).
ICMR,NIN “Nutrient Requirements for Indians”, A Report of the Expert Group
2020,Ministry of Health and Family Welfare Government of India.

Joshi,S.A.,”Nutrition and Dietetics”,Tata megraw Hill Publishing Company Limited New
Delhi(2000).

Mahan,K.L.,"Krause’s Food and Nutrition Therapy”,St.Louis Mossouri,(2008).
Mahan,K.L.,Stump,S.E.& Raymond,L.J.,”Krause’s Food and Nutrition Care
Process™,,St.Louis Mossouri,47(2012).

Srilakshmi,B.,”Nutrition Science”.,New Age International(P)Ltd. New Delhi(2002).

10. Boston,G.M., “Perspectives in Nutrition”,Mcgraw Hill Wardlaw(1999)4th ed.
11. Whitney,E. &Rolfs S.R., “Understanding Nutrition”, Thomson Wordsworth, United

12. Devpujari Ved Jayant, “w—cﬂv AT g8, Exotic India Art.2014.
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L.https://www.udemy.com/course/internationally-accredited-diploma-certificate-in-nutrition
2. https://www.distancelearningportal.com/study-options-¢/short/269779075/nutrition-dietetics-

united-states.html

Websites: www.nutrition.org

www.fns.usda.gov/fns
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Practical Paper

Part A Introduction

Program: Certificate

| Class :B.Sc.

| Year: I | Session: 2025-26

Subject: Clinical Nutrition and Dietetics

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

1. Identify predominant food sources.

2. Plan and prepare recipes with varying amounts of
energy.

3. Explain the nutrition related concepts.

4. Identify predominant food sources for the selected
vitamins and mineral.

5. Plan and prepare recipes using rich food sources of
the selected vitamins and minerals and calculate the
percent of RDA met by the recipe.

6 | Credit Value 2 Practical
7 | Total Marks Max. Marks: 100 | Min. Passing Marks:35

Part B- Content of the Course

Total No. of Lectures-Tutorials-Practical (in hours per week):2 Hrs./week

L-T-P: 30
Unit Topics No. of Lectures
(2 Hours Each)
I e Use of table of nutritive value of foods. 6
e Weights and measures of common foods.
¢ Planning, preparation and calculation of recipes
with varying energy content.
I Planning and preparation of recipes 6
Planning of nutrient dense recipes-Three recipes in each
nutrient
e Carbohydrate
e Protein
e Fat
1 Planning of micro nutrient rich recipes- three recipes in 6
each nutrient.
e Vitamins Vitamin A, vitamin C
e Calculate nutritive value of the recipes
SHAILJA JAIN
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v Planning of micro nutrient rich- three recipes in each 6
nutrient.

e Minerals- calcium, iron, zinc rich

* Calculate the nutritive value of the recipes

v Any two Beverages rich in electrolyte (Soup, juices) 6

» Calculate the nutritive value of the above recipes

* Develop Pamphlets and Modules of all the prepared
recipes in the laboratory.

Keywords/Tags: Nutritious Recipes, Nutritional Value, Modules, Pamphlets

Part C-Learning Resources

Text Books, Reference Books, Other resources

Suggested Readings:
I. Agrawal A., Udipi S.A.,” Textbook of Human Nutrition” JP brothers Medical Publishers
Private Limited(2014).New Delhi.

2. Carolyne,D. Burlington,”Nutrition Decision”: Jones and Bartlett Learning.(2013.)

3. Gopalan,C.,Rama S.,And Bala Subramanyam,S.C.,”Indian food composition table(IFCT)”
ICMR,NIN, Hyderabad(2017).

4. Edin G..& Golanty ,E.Burlington”Health and Wellness”Jones and Bartlett Publishers,(2004).

ICMR,NIN “Nutrient Requirements for Indians”, A Report of the Expert Group 2020,Ministry

of Health and Family Welfare Government of India.

6. Joshi,S.A.,”Nutrition and Dietetics”, Tata megraw Hill Publishing Company Limited New
Delhi(2000).

7. Mahan,K.L.,”Krause’s Food and Nutrition Therapy”,St.Louis Mossouri,(2008).

8. Mahan,K.L.,Stump,S.E.& Raymond,L.J.,”Krause’s Food and Nutrition Care
Process”,,St.Louis Mossouri,47(2012).

9. Srilakshmi,B.,”Nutrition Science”.,New Age International(P)Ltd. New Delhi(2002).

10. Boston,G.M., “Perspectives in Nutrition”,Mcgraw Hill Wardlaw(1999)4th ed.

11. Whitney,E. &Rolfs,S.R., “Understanding Nutrition”, Thomson Wordsworth, United

12. Devpujari Ved Jayant, “HTTH1T STET 98", Exotic India Art.2014.

n

Suggestive digital platforms/ web links:

Suggested equivalent online courses:
Lhttps://www.udemy.com/course/internationall y-accredited-diploma-certificate-in-nutrition
2. https://www.distanceleamingportal.comfstudy-options-c/short/269779075/nutrition-dietetics—
united-states.html
Websites: Www.nutrition.org
www.fns.usda.gov/fns
www.icmr.nic.in
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Part D-Assessment and Evaluation

Suggested Continuous Evaluation Methods:

TOTAL

‘ External Assessment Marks
Class Interaction /Quiz Viva Voce on Practical a0
Attendance Practical Record File 20
Assignments (Charts/ Model Seminar / Rural Table work / Experiments ’
Service/ Technology Dissemination/ Report of 60
Excursion/ Lab Visits/ Survey / Industrial visit)
100

Any remarks/ suggestions:
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TSI YEd, HaW &, A4 A1

sr—garﬁm TEEF T [A9/3g 15 GaTg+/ 918 qri:

. Agrawal A., Udipi S.A.,” Textbook of Human Nutrition” ,JP brothers Medical Publishers
Private Limited(2014). New Delhi.

2. Carolyne,D. Burlington,”Nutrition Decision™: Jones and Bartlett Learning.(2013.)

3. Gopalan,C.,Rama S.,And Bala Subramanyam,S.C.,”Indian food composition table(IFCT)”
ICMR,NIN, Hyderabad(2017).

4, Edin G.,& Golanty ,E.Burlington”Health and Wellness”Jones and Bartlett Publishers,(2004).

5. ICMR,NIN “Nutrient Requirements for Indians”, A Report of the Expert Group
2020, Ministry of Health and Family Welfare Government of India.

6. Joshi,S.A.,”Nutrition and Dietetics”, Tata mcgraw Hill Publishing Company Limited New
Delhi(2000).

7. Mahan,K.L.,”Krause’s Food and Nutrition Therapy”,St.Louis Mossouri,(2008).

8. Mahan,K.L.,Stump,S.E.& Raymond,L.J.,”Krause’s Food and Nutrition Care
Process”,,St.Louis Mossouri,47(2012).

9. Srilakshmi,B.,”Nutrition Science”.,New Age International(P)Ltd. New Delhi(2002).

10. Boston,G.M., “Perspectives in Nutrition”,Mcgraw Hill Wardlaw(1999)4th ed.

11. Whitney,E. &Rolfs,S.R., “Understanding Nutrition™, Thomson Wordsworth, United

12. Devpujari Ved Jayant, “ﬂ'l'(‘cﬁ'«‘l’ ATZIT aTE”, Exotic India Art.2014.

2. srpeif R weeht/ 39 fiF

AALTET HHEHE HAATEA qTSTHA:
Lhttps://www.udemy.com/course/internationally-accredited-diploma-certificate-in-nutrition

2. https://www.distancelearningportal.com/study-options-c/short/269779075/nutrition-dietetics-
united-states.html

Websites: www.nutrition.org

www.fns.usda.gov/fns
www.icmr.nic.in
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