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UNIT-I: Rasic concepts ol Food and Nutrition.
Basic terms used in Study of Food and Nutrition.
© Understanding the relationship between Food, Nutrition and Health.
» Functions of Food - Physiological, Psychological and Social.
® Definitions and Types of Nutrition - Optimum' and Malnutrition.
e Types and classifications of Neutraceuticals,
UNIT -11:  Nutrients
* Functions, dielary sources and classification of the following
Nutrients:
-Carbohydrates, Lipids and Proteins.
-Fat soluble vitamins - A, D, E and K.
-Water Soluble Vitamins -Thiamine, riboflavin, niacin, pyndoxmc
folate, V1{~B;2 and Vit-C.
-Minerals (Micro and Macro)
* Food Guide: Basic Food Groups, how to use Food Guide.
UNIT - I11: Interrelationship between Nutrition and Health,
¢ Factors affecting Health; use of food in the body.
*_ Digestion, Absorpfion, Transport and Utilization of Nutrients.
- B'aJanLed :d Diet.
UNIT -IV:  Mlethods of cm-:ﬁ_zg and preventing Nutrient Losses.
¢ Meaning and principles of food preparation.
® Methods of food preparation - Dry, Moist, Frying and Microwave
Cooking.
e Changes in food during preparation - Colour. Texture and Flavour
> Enhancing the Nutdtive Value of Food-Sprouting  Germination,
Fermentation, Parching and Puffing.
e Minimizing nutrient losses.
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FUNDAMENTALS OF NUTRITION AND FOOD SCIENCE (PRACTICAL) MM-25

1. Weights and measures; preparing market order and Table Sctting,
2. Preparation of various dishes, nutritional qualities and proportion size. Their :acnsor)
evaluation.

(i) Cercal preparation (a) Rice preparations - Fried rice, Pea Pulao.

(b) Wheat preparution - Chaypatti, Pui,
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Pyl pecparatian = Dl e Sogghar, Rogmah Marsali

Vepetahle prepacation = Palak Paneer U rispy I'ricd Vepetables.
Meat preparation - Mure Masala. 1“1-h € urry

Shacks - Sandwiches, Cutlos, Pohi

Mille and sk products - [Theer, Cstard

Salods - Tossed Salads, Ru gan Solad

Soups - Feg Drop Soup. Lot and Sour S0Up.

Rakery Products - Riscuily. Sponge Cake [ and pes.
f}c'lf‘m{‘c'.‘ YFran J.';‘.;(.‘z_’_'.'. | gy SEEanes

Ly preparations - Poached. Omelettes Ipe Puddings

SUGGESTED RIFADINGS:
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Bamji MS, Rao NP, and Reddy V. Text Book of Human Nutrition; 2009; Oxford &
IBH Publishing Co. T'vi Lt

Chopra, Punam, “Food and Numition Education . Publication: New Delhi APH
Puhlishers, 2003

Dass. Sujuta K- “Fooud and Nutrition™ by Publication: New Delhi Isha Books 2003.
Ebrahim G.J. and Taper “Nutrition in Mother and Child Health™ 1988, Macmillan,
London.

(lupta, Padmiai.. “Dict: Nutrition and Life Styvle by Publication”™. Jaipur RBSA
Pyklishers 1996,

(2in P et al. Peshan - 2 swasthya ke mool siddhant (Hindi), First Ed; 2007; Academic
Praihha.

Khanna K. Gupta S, Seth R. Mahana R, Rekhi T. The Art and Science of Cooking
Phoenix Publishing House Private Limited, Delhi 1998.

[akra P. Singh MD. Textbook of Nutrition and Health; First Ed: 2008: Academic
Excellence.

Manay MS, Shadaksharaswamy. Food-Facts and Principles; 1998; New Age
International (P) Lid.

Mudambi, SR and Rajagopal. MV. Fundamentals of Foods, Nutrition and Diet
Therapy: Filth Ed; 2007; New Age International Publishers.

Mudambi, SR. Rao SM gnd Rajagopal, MV. Food Science; Second Ed; 2006; New
Age International Publishers.

Mudambi. Sumati R.. “Fundamentals of Food wnd Nutriion by Publication™ New
Delhi Wiley Fastern, 1990,

Mudampl. Sumati. “Tood Science”, Publication: Ivew Dethi New Age Inlernational
2006

Megi, Jagmohan, “Food uand Beverages”, Publication: New Delhi Kanishka
Publishers, 2004.

passmore. R Fastwood. MA “ITuman Nutrition and Dietetics” 8% Fdition 1989,
F1.BS Pubhishers.
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Association of India, 1977, New Delbi. o ‘

e Sineh. I"]V"-“\'h""”“ “Resource cunscrvanon and Food \r_'r;un'[}f . Volume \ hy..{ea}
Publieation: New Delhi Concept Publishing 2004,

e Singh. Harbans, “Milk and bk Prodoucts™, Publicadon: New Delht Dircctnrale. of
Extension. Minisry of food S aricufiure. Community Devefopment and Cooperation
1968

o Splahshmi B, Nutigon Science. 2002, New Age Iniernational (P Lid.

o Spluksim B, oot Science: Tourth 124 2007 New Age intermauaonal (1) Ltd

¢ Surt 5. and Mathowra A. Food Science. Nutntion & Feod Safetv Pearson India Ltd.
2014

e Swaminathan M. Handbook of Toods and Nutrition: Fifth Ed: (986: BAPPCOL

e Swaminathan, M. “Essentials uf Dood and Numticn™. V|1 by Publication: Bangalore
Printing and Publishing, 1985

= vrnda S, Adnar Vigyan {Hind: 0 2005 Soyan Prakeashom

e Vashisht, Meera. “lotreduction o0 Food. Numtion and Food Processig™ by
Publicanon. New Dethl Anmoi Pubiications. 1998,

Waedfar Gl Haep! 48, Perspecees i Nutrition: Seventis Ed: 207 MeGraw Hill.

e Yiudro seema “Foods Hazarde nd Food Hyziene™ Publications New Delhi Anmol
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NUTRITION: A LIFESPAN APPROACH MM - 75
UNIT - L. Principles of Meal Planning:

Dalanced diet,

-l""_'u’é'a aroups,

Food exchange lisi.

Factors affecting mea) planning and food related behavior.

Dictary guidelines (o1 Indians asd food p_\'.m_mids:/

Nutrient requircments:
-Concept of Dietary R eference Intakes.
Uverview ot methods for assessment of nutrient needs.

UNTT = 11: - Nuintion during Pregnaney and lactation:
Pregnancy - Physiological changes n pregnancy. RDA. nutritional
guidehnes, nutritional needs, effect of nutritional status 0N pregnancy
outcome, opumal weight pain and its components, nutrition related
problems in prevnancy and ways to control them:

Lactation - Phyvaolovy o lactation, RDA and nuintional needs of a
nursing maother, nuiritional guidelines. '



UNIT - M1:  Nuirition during Childhood:
Growth and development, reference/ sfandards,  RDA, nutritional

guidelines, nutritional concerns und healthy food choices;
Inlants,
Preschool Children,
School Children,
Adolescents.

UNIT -1V:  Nutrition for referepce man and woman and old age:
e Adult-\urrient requirements for adult man and woman, RDA,

nutritional euidelincs, nutritional concerns, diet and lifestyle related
g :

diseases and their prevention; _ -
e Tlderly - Physiological changes in elderly, RDA, Nutritional

guidelines, nutritional and healthy concerns in old age and their
management, factors contributing to longevity.

SEMESTER - 11
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NUTRITION: A LIFESPAN APPROACH (PRACTICAL) MM - 25

1. Introduction o meal planning:
(1) Use of food exchange list.
2. Planning and preparation of diets and dishes for:
(i) Pregnant and Lactating woman,
(i) Pre school child. -
(1ii) School age and adolescent.
(1v) Reference man/ woman,” _
(v) Elderly. '

3. Planning complementary foods for Infants.

SUGGESTED READINGS:

s Anita, F.P,, “Clinical Dietetics and Nutrition”, Publication: New York Oxford
University, 1997.

e Chadha R and Mathur P eds. (2015) Nutrition: A Lifecycle approach. Orient
Blackswan. New Delhi.

e Davidson, Stanley...et.al., “Human Nutrition and Dietetics” Publication: New York
The English Language Book Society and Churchill Livingstone, 1975.

e Dietetics by Shrilakshmi, B. Publication: New Delhi Wiley Eastern 1993.

¢ Gopalan C, Rama Sastri BY, Balasubramanian SC (1989) Nutritive Value of Indian
Foods. National Instituie of Nutrition, ICMR, Hyderabad.

e Human Nutrition and Dietetics by Garrow, J.S...(ed)...et.al. Publication: Edinburg
Churchill Livingstone 2000.A. Publication: New Delhi Tata Mcgraw Hill Company
Lid. 2002,



L
Nutruon. Hyvderabad.

o 1CMR (2010) Recommended Dietary A llowances for 1ndians. Pubiished by National
Institute of Nutriton., Hyderabad.

s las. P K “Food and Nutnton™. Publieation: New Delhi Rajat Publications. 2006.

e Niaome N Gepta S, Serh R, Possi SL AN n0a RO Pori Q472013 Texthook of Nutrition

and Dieteties. Phaenix Publishing House Py [
e hrause's luods, Nutrton and diet Therupy by Mahan, L. Kathlecn. ..ctal.

Publication: Saunders )
Ravinder Chadha and Pulkit Mathur, Nutrition - A Life cyele Approach ,Orient Black

Swan Pvi. Ltd, 1/24 Asaf Ali Road, New Delhi - 110002, 2015; le.
e Scth V oand Singh K (2006). Diet Planning through the Life Cycle: Part 1 Normal

Nutrinon. A Practicad Manual. Ehte Publisfing Flouse Pvt. Lid. New Defhi.
lext Book of Food. Nutrition and Diefeties by Begum, M Raheena Publication: New

Delh Steerling Publisher 2008.
Wardiw Ohi, Hampt IS, DiSibvestro RA (2004). Perspective in Mutrition, 6 wdition

McGraw Hill ’
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COMMUNTY NUTRIYION MM -75
LT - ol Fronlems wicctng the commupity:
o _uie e t'mes Jdence. Clinic| feanires anc"p;:\'entix'e stratezies of:
e _nder Mauiuon:

--Protgin Energy Malnumiticn (PEM):
- ¥itamin - A Deficiency Arsenvia (VADY),
- kron Deficiency Anaemia (IDA);
~-Fodine Deficiency Disorder (IDD);
- Zinc Deficiency,
e Over Nutritfon:

- Obesity;

=~Coronary Heart Diseuses:

- Diabetes;

- Hypentension:

- Fluorosis.

UNIT - II: soctal Health Problems:
- Smoking;
- Alcoholism;
- Drug addiction:
- AIDS including AIDS control programme.

UNIT - UI: Nauonal Nutriuon policy and programmes:
Role of Nutrition Agencies. Schemes. Progrummes:
ICDS.

ICMR 2011) Dietary Guidelines lor Indians Published by National Tnstituie of




- MDMP, ) _ )
-National programmes for prevention of Vitamin - A Deficiency, Iron

Deficiency Anaemia, [odine Deficiency Disorder.

UNIT - IV:  Assessment of Nutritional Status:

e Objectives and importance,
e Methods of assessment;
() Direct - Clinical Signs, Nutritional Anthropometr,

(b) Immunization and its importance.

SEMESTER - 111
PAPER — ITI NH 301 - P
COMMUNITY NUTRITION (PRACTICAL) MM-25

Assessment of Nutritional Status:

(i) Anthropometry - Weight and height measurement.
(ii) Plotting and interpretation of growth chart for children below 5 years.

(ii1) Identification of clinical signs of common nutritional disorders.
(iv) Dietary assessment - Food Frequency Questionnaire (FFQ) and 24 hours
diet recall.

SUGGESTED READING:

L]

Bamji MS, Rao NP, and Reddy V. Text Book of Human Nutrition; 2002; Oxford &
IBH Publishing Co. Pvt. Ltd.

Gibney et al. Public Health Nutrition; 2004; Blackwell Publishing.

Gupta, Padmini, “Nutritional disorders and Community Health”, Publication: Jaipur
Pointer Publisher, 2003.

ICMR (1989) Nutritive Value of Indian Foods. National Institute of Nutrition, Indian
Council of Medical Research, Hyderabad.

ICMR (2011) dietary Guidelines for Indians - A Manual. National Institute of
Nutrition, Indian Council of Medical Research, Hyderabad.

Jain P et al. Poshan va swasthya ke mool siddhant (Hindi); First Ed; 2007; Academic
Pratibha .

Jelliffe DB, Jelliffe ERP, Zerfas A and Neumann CG (1989). Community Nutritional
Assessment with special reference 1o less technically developed countries. Oxford
University Press. Oxford.

Khanna K et al. Textbook of Nutrition and Dietetics; 2013; Phoenix Publisher.
Lakra P, Singh MD. Textbook of Nutrition and Health: First Ed; 2008; Academic
Excellence.

Maclarea. D.S. “Nutrition in the Community” 1983, John Wiley and Sons.

Malhan, Gupta, Jain. Aahar aayojan, khadya sangrakshan evam griha vyavastha
(Hindi); 1993; Sultan chand & Sons Publishing.

Mudambi, SR and Rajagopal, MV. Fundamentals of Foods, Nutrition and Diet
Therapy; Fifth Ed; 2007; New Age International Publishers.
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THERAPEUTIC NUTRITION, AND FITNESS MM - 75
3
UNIT - Putinition and Priveiples of Diet Therapy:
e therapcutic udepiations of the nomal diet,
e Specr feeding methnds: '
U~ Tube (eediny:
y";uf nteral e ding:
i i i
NEL - b VML eiiod feaniees and nuiitional management of the following.
+  Tevers: Lyphowl, Tubercinosiy;
e Diseases ol Liver: Jaundice, Cirthosis:
«  Iiscases of Kidnev: Glumerulonephnus. Nephrosis,
e Ullcers: Peplic ulcer. Gasmie uicer and Duoaenal nlcer:
e Disecases of Cardio-Vascular System: Atherosclerosis. Hypertensio
s Diabetes Mellitus - Type - 1, Type - I1.
LNIT - 11 Vvcight Imbalances - ( werweight and Obesity, | Inderwerght;

Cating Disorders.
- Anorexia Mervosa,

Bulimia. .

UNIT -1V Cndersiending fimess 2nd importance of nutrition in Gess:
Definiton of fimess. health and related fermes:
Role ot nutrinon and guidehines lur health and fitness:

* Nuritions) Supplensents:

lmportance of physical actvity:

o lopartance wnd beoelits of physieal activie
Physical uctivity - frequency, intensity. time and tvpe with axamples:

L2
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(i) Plan a diet for a child having diarrhea.

()  Plan a diet for an adult man having Cardio Vascular disease.
(i) Plan a diet for an Obese Adolescent girl.

(iv)  Plan a diet for an adult woman having diabetes.

(V) A Report on Healthy Lifestyle.

SUGGESTED READINGS:

e Human Nutrition and dietetics by Garro, J S...ctal. Publication. Edinburgh
Churchill. Livingstone 2000. .
ICMR (1999). Nutritive Value of [ndian Foods. National Institute of Nutrition, Indian

Council of Medical Research, Hyderabad.

« Joshi AS. Nutrition and Dietetics 2010. Tata McGraw Hill.

e Khanna K, Gupta S, Seth R, Passi SJ, Mahna R, Puri S (@013). Textbook of Nutrition
and Dictetics. Phoenix Publishing House Pvt. Ltd.

e Mahan I. K and Escott Stump S (2013). Krause’s Food & Nutrition Therapy, 3%

Edition. Elsevier Mosby.
e Nutrition and Dietetics by Joshi, Shubhangini A. Publication: New Delhi Tata
Mcegraw - Hill Company Ltd. 2002.
Seth V and Singh K (2007) Diet Planning through the Life Cycle Part II: Diet
Therapy. A Prartical Mannal, 4™ edition. Flite Publishing House Pvt. Lid.
Text Book of foods, Numition and Dietetics by Begum, M. Rahecna Publication: New
Delhi Sterling Publishers 2008.
Wardlaw, Smith, Contemporary Nutrition: A Functional Approach, 2% ed:
2012.McGraw Hill.
William Melvin. Nutrition for health, fitness and sports. 2004. McGraw Hill.
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FOOD QUALITY CONTROL AND GOVERNMENT REGULATIONS  MM-75

UNIT - I: Food Safety and Storage: Concept of Food safety, Key terms: danger zone,
holding temperature, spoilage, foreign body, aerobic, high risk food. Ireezer
storage, Hepatitis-A, thermometer, bacteria, detergent, sanitizer, rodent and
pesticides, residues of the insects and small animals, quality. bleaches; factors
affecting food safety. ’

e Food safety, risks and hazards: basic concept of HACCP:
e  Sate food handling practices and storing food safely.

UNIT - 11
¢ Vood additives: preservatives, colourings, flavouring, antioxidants;
¢ Food adulteration - Study of adulterants in commonly consumed foods.
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(PRACTICAT)  MM-25

Lot for the detection of Food Adulteration for the lloguing toad chuf(s
i Cereals and Pulses

(i) Condiments and Spiees

(1) Milk

iv) Edible On)

Murket Survey ot preserved [ruit and Vegetables Products (familiarizaton of lood
el appearancs . calaur. (lavor. teyture and taste).

SEMESTER -\
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FOOD PRESERYATION AND PROCESSING | ECHNIQUES MM - 75
UNIT - 1 Fond Preservation and Processing Techniques:
* Defimtion, principles and methods of Food Preservation.
e Classification of toods for processing.
UNIT~11:  Formation of Gel: Ketchups and Sauces. Jams. Jellics.
UNUT -/ Process and Packaged Foeds:
e Preservation by using high tlemperature
-Pusteunization
-Sterilization and their types. Canning, Bottling. dehyvdration.)
e Preservution by use of low temperature, types - Cold storage.

refrigeration. Principles and methods of freezing.

NI - IV: Preservation with Chemicals - Sodium Metabisulphude, Sodium benzoate.
Acete acid, Citric acid, Sodium bicarbonate.
Preservation by using — sult, sugar and oil.




SUGGESTED READINGS.

SEMESTER -V
PAPER — VI NH 502 - P
FOOD PRESFRVATION AND PROCESSING TECHNIQUES
(PRACTICAL) MM - 25

| Preservation using sali. sugar; oil and chemicals:

(1) Pickle

(n)  Jelly

(1)  Jam

(in)  Chumey

(v) Grape crush
(v1)  Squash

(vin) Ketchup
(viit)  Sauce.

Bamji MS. Rao NP. and Reddy V. Text Book of Human Nutriton; 2009: Oxford &

IBH Publishing Co. Pvt Ltd.

D.K. Salhun Khe. S.S. Kadam - Hand
Marcel Dekker Inc. New York, 2005.

Food Science - Norman Potter/Food Hygiene & Sanitation — Roday. 2004,
Khanna K et 2l Textbook of Nutrition and Dietetics: 2013; Phoenix Publisher.
Mudambi. SR and Rajagopal. MV. Fundamentals of Foods. Nutrition and Diet
Therapy; Fifth Ed: 2007: New Age International Publishers.

Preservation of fruits and vegewbies. Siddappa SG. FCAR New Delhi 2004,

Sethi P and lakra P Aahaar vigyaan, Poshan evam Suruksha Elite Publishing house.
2015.

Sharma S. Wadhwa A_ Nuirition in the Community - A textbook: 20053
Publishing House Pvt. Lid.

Shirley J. Vangarde and Margy Wood Burn, (1999) food preservation and safety,
Surabhi Publications, Jaipur.

Srilakshmi B. Dietetics; Fourth Ed; 2002; New Age International (P) Ltd.

Sumetra Roday. Food science and Nutrition: Oxford University Press, YMCA Library

Building, 1- Jai Singh Road, New Delhi: 110001, 2013 4e. .

Sumetra Roday. Food Hygiene and Sanitation with case studies. Tata McGraw Hill

Educaiion Pvt. Ltd., New Delhi. 2012, 2e.

The Food Safety and Standards Act along with Rules and Regulations, Delhi:

Commercial Law Publishers (India) Pvt Ltd, 2011.

Wardlaw GM. Hampl JS. Perspecuves in Nutrition; Seventh Ed: 2007: McGraw Hill.

book of vegetable science and technology.

Elite
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UNIT - I: Food Service Units: Inroduction and Types.

Mepu Planning: Imperiance and Types



UNTT- 1
UNTT - 11t
UNIT - 1V:

Foud Sey Viee Manaoement Orpanication Principles and Fanehons:

\ Wancial Mavaosgent: Budpets and Budpecting, Process, Cast € oncepl.

Food production process:
*  Food purchase, receiving and storage, o .
* Quantty of food production: Standardization of recipes, recipes
adjusiments and portion control, quantity food production techniques.
*  [ood service,
*  Food hygiene and sanitation:
Space and cquipment. -
* Types ol kitchen area, ow of work and work arca relabionship.
*  Equipment.

Personnel management: Kind and number of pcrsor_me]: _menu, type of
opeTations, type of service, job deseription and jab specification; functions of
4 personnel manager.

¥ -



neiples and Funclions;

UNTT - 11: - o )
11: Food Serviee Manapement: ()rg;m{gminn, Pri
ss, Cost Concepl.

Finaneial Managpement: Budgets and Budgeting, Proce

UNIT - U1z Food production process:
* Food purchase, receiving and sto
* Quantity of food production:

adjustments and portion cantrol, quantity o
* Food service,
* Tood hygicne and sanitation;
Space and equipment:

* Types of kitchen ared,
* Equipment.

rage, ‘
Standardization of recipes, recipes
od production techniques,

flow of work and work arca relationship.

f personnel: menu, type of

Kind and number o
iab specification; functions of

UNIT -1V: Personnel management:
job deseription and §

operations, type of service,
a personnel manager.

SEMESTER - VI
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FOOD SERVICE MANAGEMENT (PRACTICAL) MM- 25
1. Survey of Food Service Unifs.
3 \arker Survey for food items both raw and processed.

Plan menu for a College Canteen.
\'isit .o 2 Food Service Unit and submit a Layout plan.

SEMESTER - V1
PAPER -VIIINH 602 - T
BAKERY SCIENCE MM - 75

UNIT-I:  Basic Baking Methods and Techniques: Creaming, adding eggs, folding in,
rubbing in, whisking, baking blind, kneading, melting chocolate, frosting and
piping.

UNIT - II: Essential Baking Ingredients: Types of flour and constituents; sugar — custard
sugar, soft, light and dark brown sugar demcrara sugar; sSyrups — chocolate
syrup, black golden syrup; fats — butter, margarine, lard, oil; milk and milk
products; salts; spices; raising agents; eggs; fruitsand nuts; flavours; colours;

chocolxie and cocua powder.

UNIT - 111 Essential Baking Equipments — Types, selection, operation and maintenance:
ovens, 'cake tins, greasing and linings, scales, electric mixers, mixing bowls,
measuring spoons and jugs, spoons and spatulas, rolling pins, pastry brushes,
cookie cutters, graters, large piping bags and noozles, citrus squeezers, balloon

whisks.
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led Goods: Commaon bakery faults in l'exture, Shape,

‘ - . Ouality Assessment ol Ba X o
VSR - AV Qulit ive Measures — Recipe balance: |ngredu.nl:.\ methods,

Colour and Taste. € *orrect
tune and amount accuracy
SEMUESTER - V]
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Preparation of bakery 1ems.
(i) Bread and Buns
() Cake
(i) Cookies
(iv) Patties
(v) Rusks
(vii) Pizza basc.

SUGGESTED READINGS:

Derssler Gary (1987) Personncl Management, Modern Concepts & Techniques
Prentice Hall New Jersey.

Dorthy Thompkins “Table Layout and Decoration”, Wardlock and Co. 1986.

Dowell P and A. Bailey “the book of ingredients”, Dorling Kindersley Lid., London,
1980.

Dubey. S.C. (2007). Basic Baking 5™ Ed. Chanakya Mudrzk Pvt. Ltd.

Iohn Fuller, “Modem Restauran: Service™, Hutchinson, 1983,

Kazarian E A (1977) Food Service facilities Planning 3™ Edition Von Nostrand
Reinhold New York

Khanna K, Gupta S, Seth R, Mahna R, Rekhi T (2004). The Art and Science of
Cooking: A Practical Manual, Revised Edition. Elite Publishing House Pvi. Ltd.
Knight JB &Kotschevar LH (2000) Quantity Food Production Planning &
Management 3" edition John Wiley & Sons

Kotas Richard & Jayawardardene. C (1994) Profitable Food and Beverage
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