Syllabus of Theory Paper

Part A Introduction

Program: Certificate

year (Clinical
Nutrition and
Dietetics)

Class: BSc Ist Year: I Session: 2025-26

Subject: (Clinical Nutrition and Dietetics)

1 Course Code
2 | Course Title Introduction to Food and Nutrition
3 | Course Type (Core Course/ Wit

Discipline Specific Elective/)

4 | Pre-requisite (if any)

Biology.

(Clinical Nutrition and Dietetics)

To study this course, a student must have passed 12 class in

5 | Course Learning outcomes

On successful completion of this course, the students will

(CLO) be able to:
1. Explain the Basic Nutrition concept and understand
the role of different Nutrients in the body.
2. Identify food groups and sources of nutrients.
3. Study about different nutrients, their functions,
deficiency and excess.
4. Acquaint with low cost and nutritious foods.
5. Understand Nutritional aspects of foods for
maintaining good health.
6 | Credit Value 03 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:

Unit

Topics

No. of Lectures
(1 Hour Each)

Unit- 1

l.

Introduction to Food and Nutrition
1.1 Definition and meaning of Food and Nutrition.

1.2 Functions of food- physiological, psychological, social
and spiritual

1.3 Relationship between food, nutrition and health.
Nutrients--
2.1 Classification of Nutrients.

2.2 Energy- definition of calorie, requirement and factors
affecting energy intake.

2.3 Deficiency and excess of intake of energy.

Ancient Indian Knowledge about food and Nutrition. --
History of food from ancient to present scenario
Traditional Food Practices- indigenous food practices

according to region.

15 Lectures
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ACTIVITY

(i) Prepare a list of Indigenous foods according
to region.
Unit-2 1. Classification, Composition , Sources, Functions | 15 Lectures
and deficiency of Macro-nutrients
1.1 -Protein,
1.2 Carbohydrates
1.3 lipids
1.4 RDA for different age groups,
ACTIVITY
(i) Organise a group discussion on the role of Simple and

Complex Carbohydrates in the diet.

(ii) Collect nutrition labels of Packaged foods from local
market. Classify them based on nutrient content such as
Proteins, Carbohydrates, Lipids, etc.

Unit 3 1. Classification, definition, Sources, Functions, Hypo | 08 Lectures
and Hypervitaminosis
1.1 Fat-soluble vitamins
1.2 Water soluble vitamins-
2. Classification, definition, Sources, Functions and
deficiency of Minerals-
2.1 Macro Minerals-
2.1.1 Calcium, Phosphorus, Sodium, Potassium,
Magnesium
2.2 Micro Mineral
2.2.1 Iron, lodine, Zinc, Cobalt, Copper Etc.

ACTIVITY

(i) Conduct a survey on Anaemia / Thyroid disorders among
girls in the community.

(ii) Prepare folders/flashcards/posters on vitamins, and
minerals, to create awareness about protective nutrients
among college students.

Unit 4 1. Food groups- 07 Lectures
1.1 Nutritional contribution and changes during
cooking of the following food groups.
1.1.1  Cereals and
1.1.2 Pulses,
1.1.3  Fruits and Vegetables,
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1.1.4  Milk and Milk Products,

1.1.5  Egg, Fish, Meat and Poultry,

1.1.6  Fats, Oil and Sugar.
ACTIVITY

(i) Design a chart on the benefits of each food group.

(ii) Visit a local community and compare dietary food habits

between different income groups through interviews.

Keywords/Tags: Protein, Carbohydrates, lipids, Vitamins, Minerals, Food groups, Balance
diet.

Part C-Learning Resources

Text Books, Reference Books, Other resources

Suggested Readings:

1. Gupta Sushma, Text Book of Foods and Nutrition, Child Care and Psychology Kalyani
Publishers (8th edition, 1 Jan.2016).

2. Joshi A. Subhangini, Nutrition and Dietetics, Tata Mc Graw- Hill Publishing Company Limited
New Delhi. (4 th edition ,1 July 2017).

3. Mudambi R,Sumati,Rajagopal M V.Fundamentals of Foods and Nutrition and Diet Therapy
(2006,New age Internation limited ,New Delhi).

4. Khanna Kumud and Gupta Sharda, Text Book of Nutrition and Dietetics, (2nd edition 1 January
2020, Phoenix Publishing House PVT. New Delhi).

5. Shrilakshmi Food Science (8th edition New age International Publishers New Delhi).

6. Ms. Karnik Sangeeta Nutrition and Diet Therapy (Biotech Pharma Publishers, Hyderabad)

7. Antia, F.P. Clinical Dietetics and Nutrition Oxford University Press (2010).

Suggestive digital platforms/ web links- Suggestive digital platforms/ web links—
htt;//www.hilarispublisher.com, https;//www.artofliviong.org

Suggested equivalent online courses:

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

Any remarks/ suggestions:
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Practical Paper

Part A Introduction
Program: Certificate Class: Bsc.1 Year | Year: 1* year Session: 2025-26
course
Subject: Clinical Nutrition and Dietetics
1 | Course Code
2 | Course Title Introduction to Food and Nutrition
3 | Course Type (Core Course/
Discipline Specific Elective/ ;
Elective/ Generic Elective Sy
/Vocational/.....)
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 outcomes On successful completion of this course, the students
(CLO) will be able to:
1. Students will able to identify different food
groups.
2. Students will able to know which deficiency
disease are common in their region.
3. Students will be able to know what the sources
of Vitamins and Minerals are.
4. They will also know the nutritive value of
different food groups.
6 | Credit Value 01 Practical
7 | Total Marks Max. Marks: 100 Min. Passing Marks:35
N
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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- Write RDA for different age groups in your practical file. | 03
02- Make a list of Protein rich recipes and prepare any two 03
03- Prepare a list the sources and recipes of Vitamins and 03
Minerals and prepare any two recipes.
04- Identify the most common deficiency related to iron and 02
calcium in your region. Prepare two recipes to address
them.
05- Prepare a list of recipes rich in cereal, millets, pulses and 02
vegetables and write the nutritive value of recipe.
06- To identify the food groups by using spotting. 02
Keywords/Tags:
Part C-Learning Resources
Text Books, Reference Books, Other resources
Suggested Readings:

L. Author Surname, Initials, “Book Title”, Publisher’s name, City/country of publication, Year of
publication. Edition No. if any.

2. Author Surname, Initials, “Book Title”, Publisher’s name, City/country of publication, Year of
publication. Edition No. if any.

Suggestive digital platforms/ web links- Suggestive digital platforms/ web links—

https;//www.hilarispublisher.com, https;//www.artofliviong.org

Suggested equivalent online courses:

Part D-Assessment and Evaluation
Suggested Continuous Evaluation Methods:

External Assessment Marks
Class Interaction /Quiz Viva Voce on Practical 20
Attendance Practical Record File 20
Assignments (Charts/ Model Seminar / Rural Table work / Experiments A
Service/ Technology Dissemination/ Report of €o
Excursion/ Lab Visits/ Survey / Industrial visit)
TOTAL 100
Any remarks/ suggestions: = o
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1. Gupta Sushma,Text Book of Foods and Nutrition,Child Care and Psychology Kalyani

Publishers( 8 th edition, 1 Jan.2016).

2. Joshi A.Subhangini ,Nutrition and Dietetics, Tata Mc Graw- Hill Publishing Company Limited
New Delhi.( 4 th edition ,1 July 2017).

3. Mudambi R,Sumati,Rajagopal M V.Fundamentals of Foods and Nutrition and Diet Therapy
(2006,New age Internation limited ,New Delhi).

4. Khanna Kumud and Gupta Sharda, Text Book of Nutrition and Dietetics, (2 nd edition 1 January
2020, Phoenix Publishing House PVT. New Delhi).

5. Shrilakshmi B,Food Science (8 th edition New age International Publishers New Delhi ).

6. Ms.Karnik Sangeeta Nutrition and Diet Threpy ( Biotech Pharma Publishers ,Hyderabad )

7. Antia ,F.P. Clinical Dietetics and Nutrition Oxford University Press (2010).
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1. Author Surname, Initials, “Book Title”, Publisher’s name, City/country of publication, Year of
publication. Edition No. if any.

2. Author Surname, Initials, “Book Title”, Publisher’s name, City/country of publication, Year of
publication. Edition No. if any.
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