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lJuchelor of Scienc'e (Nutrition nrd Dielelirs)

Aim:

l'hc Il.Sc. Nutrition and Dictctics prograrr: provides 3 Ereater understandilrg of the scientitic

bascs oi' Llri(ri1ioll and thc influencc ot good nuttritiorr on health, This course has a

rnLrltidisciplinary cmphasis providing t broatl basc of knowledge and skills. The

churiLctcristic l'ciilurc tha( scls this course apa liorll vsrious olher coumes is the provision of

inrcrrrshiPi lield placenrent lbr lwo nrorlths in rlrc flrlal year and carrying out a research

projcct to gain competcncics in scicntific u,riting. This provides the student with an

opportunity to irltelact with the cotnnrrnity and participatc in thc dcvclopmcnl proccss.

Progmm Olt je ctives:

Inclcirsing strrdcnt's knorvLcdgc.

L.lndcrstanding of basic nutrition conccpl.

Dcveloping skills-to make healthlul decisions aboul nut: itio:t.

I'roviding p:actical iufomation to rnakc rcasoncd judgntents about matters related to

nulrition norv aud ill thc lutLtrc.

l{cprescnting a hnppy balancc bcrwecn tneerittg an educational requirernent and

lcalning rrselirl j:rlbr-rratiotr.

)nclcusing stLrdcn('s Lr)ldcrstanding ol' how nulrilioll 'truths' a1e identified and

prcscnting a criticai thinking proccss Ibr making finn decision about nutrition.

l'rogr u lid u t'o tiort Outcones:

a)

b)

c)

d)

u)

r)

o

t
Sturlcnts u'ill bc able to establish antl acqrriLe scicntilic knowledge of the basic

scicnccs and plinciples olnLttt'ition and dictetics.

lixprcssing a broatl undcrstantling o1'lbod curttposition arrd extrapoLate its influence

or1 huurln hcalth antl well- bcjng,

Asscssing the scietrtjfic a:rd social theory along \r,ith conccpts in thc context of food,

re, diet and nutri(ion

m ;:tculty



Dcvclopment ofcritical arralrsis skills. I'1. cornrntrnicarion antl prrscnlrrrr.rr skrlls us

rvcll as a lil'c-lting lcarttittr upproirch lirr carccl dcvcloprrcnt in tltc l'lckl oI'rrrir1ri,rrrrrI

\c tcl]cc!.

Ploviding ;rd,, icc lo in<lir lriLlris o:' cornrrrrrrrjlie' irr :nlLilg Ir"opcl lrrt,ri q lrlrq... .,r I,
lo Prc\ qr'rl tralttLtttitiott ()t llltjltr( {licl rclitta(l clrscirsc conrlrtrrltr lirr ltrrrrr,,lrrt ri

optir unl hcaiih,

I'lnhanced teachirrt skills r.r l rncrrrr plrrrnino lirr quulrt;- iud qualtit\ l)icp.rL.tlrr):r .ut(l
nranagcmcnt ol'rcsourccit in lirod irrduslrics.
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B,\SIC NtJ't'RI't'tON (1'tI EOtiy)

1)apcr Codc: 05250,l 0l

(lrcdits

{

s0T rslty

llar. IIalks: I00

Inlclnxl:dll

l,stcrrrnl:6{)

.'

.e

Coursc Outcomcs:

Ort succcssiitl ctlnrpletion ol'lhis coLilse. studcnts \,,'ill bc ablc to:

l. Lcarn thc Lrasic tcr-rrrino)ogy (rl'nutritioll nnd thc lirnctions ol'lood lor hcrrlrlrv lrlc

2. Cain knowlcdgc about dilf'crcnt spccts offlulricnls.

3. Understand lhe dill'crenl lirod groLrps and roLc o{'lbod p),ranrid in tralanr:c rlict

4. Be Ihuriliar abont thc various nrclhotls of cookin-u,

5. To gain knorvlcdgc aboul flcwcr trcnds in uurrition.

Unit l: Introduction lo Nutrilion: Iruorl as sourcc ofnutricnts. [unctiorrs ol'lirLrd. rlcllnrtitrn

ol' nutrilion. nutrients & er)crg)'. ildc(luate. optinlLrn'r & gotrcl nutlitron. rrr;rIrrrrIrrIlorr.

lntenelationship l)ctwecn nutliliol & lrcalth: - Visiblc sylrplonrs ul goocl lrcrr)th.

Unit 2: Food guidc: Basic llvc tborl gloul:s Slcps 1o rrsc lirod guidc (accolrlirru to ll.l).A )

Functions, classification. Ibod sr.rulccs. RD,,\. storagc in borly, (,'onscriLrcnccs ol'inarlcq irtc

and excessivc intakc of thc Ib)Jowing: Carbohyd:atcs, ProLcins and Fals, Dictury llbcr, plotcrn

quality.

Unit 3: ..|utricnts: Functions. soun:es. l{[J,.\. bioavuilahility. cleliciency & exccss ol-

Macro nrtd ruicro rtlittcla s

. Water solublc and thr-solublc \,'itarnirrs

Unlt 4: Watcr and Encrgy: Willcr ns a nrrlliurt, corrpurrcnts ol botly IlLritls, lirnclirrn. sorrrccs.

requirement. rvater brlarrcc & cfl'cct oi'dclicicncy.

Energy- eucrgy balartce nteasurcment of cncrgy, encrgv intakc and source ol'lirocl lrrd cncrqy

rcqtrilcmcnls.

Unit 5: Ob.itctivcr aud Principlcs ol Cooking: (lontluclion. con\cclion. ;rntl rarlrrlLon

Etlcct ofcooking & hcat prr.rccssing r) r lllc nLrltitivc valuc ol'lirocls.
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[]nil 6: ].' (r\'(,1 l.'uods:

r lrirrrctiorrirl Iroorls-Arttir.l.ridittrts, Phytocltctnicals. l)tohiolics.

. ( )r grrn ic ibods

r ( trrri,--riicncr.' (botls

. (lcncrrcirliy rlio(lillcd li)ods

r l'ux Lur crl lbods

. NiLrro lo cr cls

. \'c-uctrrlilrrr isur

l{clr,,rt,rrres:

llir;r1r !1.S.. Rro N.P, nnd Rcdcly V. (1996): 'l'crtbook ol-llttrran Nutrilion. ll'l'Ed.

0x lbltl ancl lBfl

2. I'rrblishing Co. Pvt. Ltd., Nerv Dclhi.

.i. Srr,lrnri Nathan M ( I 974) lisscntials ol l'ootls and Nulrition. l'( Ed. Ganesh and co

4. Nutrilivr ValLrc of lndian Foods, NIN, ICMR,

,r. Srilrkshmi Il. (2010) lror-ld Scicncc. 5'r'Ecl. Nu\r'Agc Inlcnrational Publishcls

MAPPING OF COURSE OUTCOMES WITH PROGRAM OB]ECTIVES:
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I'criods/rr cck

t,:0 T: 0 P:4

BASIC N U'l'Rll'to\ (PRAc'l lcAt.)
llapcr Codc:05250102

Crcdits

1

I'l a r. Ilarlis:50

lrtlrlnul: -l l)

[. r tc rn al: 20

at

alt

Practicals:

l. Use and care of kitchen equipurcnts,

2, Rich Sources of nutrienls pricc lisl. nu(rition. aud labcling.

3. Controlling tcchniqucs - \\tights and nrcasurcs standald. houschold mcasLrlcs Ii:r 1irrr, rrrrrl

cooked food,

4. Food prcpalatiorr anrl classifying r-ecipes as good, nroderule, or poot, sourccs ol spucilir:

lrutrients. Amout1t of ingredients ro bc il) standard recipe -

L ponion sizc.

2. Bevelages - tea. coll'cc, cocol. litit.iLricc. rnilk, rnilk shakcs c1c,

3. Cereals and Ilour IttixtLttcs - basic ptcpalation & thcir nutri{ivc vlluc - lroilcri lrcc arrrl

rice pulao, chapati, puri. palatha. sandu iches. pasras. pancakcs. cookics.t calics

5. Vcgctablcs & fruils - Sirnple salads. Dry vcgctables, Cunics, firLits prcparillion Lrsinq licslr

and dried stewed fruit, fruit salad ctc.

6, Milk and urilk prodLrcts I,orritlgcs. Curds. paneer. and thcir contn'tonlv ntarlc pr.cpalarions.

Milk based simple dessens and puddings. cuslard. khccr. ice crcarl.

7, Mcat - cuts of rneat - Mcal prcpatarions. Ponltry, Fish, hard- and sofi-cool<ctl. poirrhcd.

scraurbled, tiied & ornelct ctc

8. Soups - Basic. c)ear, and cleanr soups cts.

9. Snacks- Pakoras, cheese toast, upnla. poha, pcanut, chikki, ril & taddo crc,

References:

l. Bamji M.S.., Rao N.P. and Rcdrly V, ( 1996): l'exrbook of I luman Nltririon, I l,r, trd

Ox lord and IIIIL

2, Putrlishing Co. Pvl. Ltd.. Ncrv l)clhi,

Rcgirtrrr
SGT Universrty

BddhEre: Gnruqrattl

.:,,r,ii I I'trrh,DP

Coursc Outconte :

On successfui cornpletion ol this course. students rvill ablu lo:

l. Find out nutricDt availability and undcrstand thc principlcs behind rhc basic rccipcs.

2. Gain knowledge about thc inrpor'tancc olrvcights and rrcasurcs in cooJrcr.y.



l. Srrarrri Nirthan !l (1974) l:ssentials ofFoods aird \rrtrition l'' [d. (ianesh and cn,

;. \ulriti\c Valrrc r.rl lndian t'ottds. NlN, ICMR,

5 SIilakshm: li. (2010) Foud Science. -c'!'t:d. Ncu'Agc Intuntational Publishers

MAPPING OF COURSE OUTCOMES WITH PROGRAM OBJECTIVES:
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Pcriods/u'cck

t,:3 T: I P:0

Nutritional Biochcmistry-l ('thcory)

Papcr Code:05250103

C rcd ils

4

S U

II rt r. \lull.s: 100

Irrtcr11rl: "l0

l.\tcnrill: 6()

L l{elatc the bioche:nical aspccls oi nLrllilion lnd ltcalth,

2. Rccognrze horv fr.tntlanrcnlai biocltctttical principlcs ittltl tcacL:,'tr.

biochr'rrricai proccsscs,

-i. [,r.plain the n)acronutricnts antl nrict-ottLttt'ictlls inlpollat]( lbI thc bodl

4. Explain horv nutricnts arc dclirctcd and utrlized lry thc hody.

5. E.rplain thc biochetlical propcrl ics atttl fttnctions of tat iotts ntttt icttls

Lr trliz.'tl irt

.O

t'

Unit l: Busics ol llnclgf i'lr:lrbolisrn. Nutrition ,.t Dictctics: l,ittil o1'nlcarttrtttp crtl'g1.

caloritlc vnluc ol'lbod. ll,\11( & lirclors allcctin.u it. Sl)A 0l lbrxi, crtlcrtl;tltrrtl rti i'ltctgY

rcquirement. balarrced dict. uutrition irt ltcalllt & tliscrrscs (protcirl crcrg,)'tnrltrLttt'iliottl

Unit 2: Chcmistr), ol Carbohldratr:s & Thcir llclaled Itttabolism: Inlro(lucliott. tlcllnttion.

classi ticatiorr. bionrcdical irupollancc llricf outlinc o[' lnclabolislrl: (ilvcogurlr:sis ,t

g)ycogcnolysis (in briel). Clyco)ysis, citric acid cyclc & its signilicnrtcc. IIN"ll'sltrttrt &

Cluconcogencsis (in bricl). rcgtrlation ol hlood glucose levcl.

Unit 3: Amino acids: Dcfinition. classilicltion. csscnlial & noll-cssclllial atltittrt rteiilr.

l.lnit 4: Chemistr.). ol lrrolcins & thcir rclatcd rncl:rbolisnr: Irtrr)(luclrort. tlcilr:itrtrtr. :rr',Li

classitlcation. bionrcdical iml'rulilrcd lr4ctabolisrn: 'll'attslbttttatiolt. I)cuathoxr,ititrt,rr. .\trtrtttrtttrt

fbnnation & trnnspotl. Urea cyclc.

Unit 5: Chcmistr]' of t,ipids: IntrodLLction. tlcfinition, classilicrtiLrn. [rionrcdical l]rllorlirlrcc.

essclltial falt)'acids. iCenlillcatir)n ol'I:rts.t oils (saponiliciLtiort no. acitl tto. iecjttrc rto. ;tectvl

no. rcichcn" rnicscl no. etc,)

LJnit 6r Acid llase Bllance Conccpts & l)isonlcls: pl L LlLrl-l-crs. Ac idtrs rs. i lkitlor rs

Unit 7t \iitamins & I\lincrals: SoLrrccs. rcqui|cmcnt, dcficicncy tlisotrlc|s & [',rrrclrctlttcli

tirnctions.

Unit 8: Ceneral Conccp ts & I.'unctions of ltntnunc Clohrrlins

UNY S$dhrrr
niv6rSrty
Gartg661

Course Outcomcs:

On succcssl'ul cotrtplcliott ol this un il. slrr(lcrlts shall bc llllc to:

Iu,S's{
iaculty of Alridbfihtl .;

Sll Unjvnrsit\G,1r.,"



l(r.It t e tt,. r'r :

I \ ( l)Jb tl(l0l) IirLrrtianrcntrls Lrl' []iochernisLlr. 9rh [:d Ncs ('cnlral []ook

.\rc11(\' ip ) L r(l:.

-l \\(\t rrr(l lirdd (196(r) l'c'\itrook o1'biochc.nri.lr'1 ".1'r'lid. \lacnrillarr l)ublishine

( r)lllPilrl\

i I \rrtrlnrrrrr\illril i 't(l ('. Chakraplrri (lll09)lJiochcn'ristry.4rh Ed. Elsc\i!.r

'I S rr,rlr \ l' \ r\ir lr IliLr!h,jnrljlrt (10(lS)..llh lrd. ( l.iS I)rrhlishurs.219-240

i S.r\\ r(\ \ l( rrrrd Sirrllr It (l()ll)JllhJdur!ory ])rirttreul Ilioclr,r'rnislr)..2n,1 lld. Narsoha

Lrul,lr:lrf! irou.(.

(r I)tt'i:pri SLrtttlantritj ul(j Anrpn SidrlhLr. Qrniirutirc lcsls:rnd (]iranritatiri,. Ploccdures in

llrorlre rrrr:tlr. ,\ Il Whccler and Co l-rri. lt)02 Sccurrcl I:dirion. Whce lcr, N,Jw Dclhi oo

I'IAPPING OF COURSE OUTCOMES WITH PROGRAM OBJECTIVES:
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Pcriods./wcck

L: 0 I': 0 I': d

NUTII lTr oNA t. B r oc I tEt,l ts'l'l{y-t ( t, RACt'r cA l.)

Papcr Codc: 05250104

()'cd its

2

I I rrr. ]ltllis: 5()

lntclnll]:-11)

llr tcnr r l: l0

or

Cou rse Outcomes:

Ort successful con:pleliorr ol this Lrnit. ritu(lcnts ilre cxpccted to hc ahlc io:

l. Rcprcscnt skills in thc propcr handling olal'lpararus and clrcnticals.

2, Unde:'stand thc dilTclc'nt proccsscs Lrscrl in inrlLLstlics antl lltcil applicatronr

3. Itcpresenl problcnr-solr,ing skills and t() lulrlr.rc prolcssional altirrrdcs.

Practica ls:

l, Safe and systenratic \vorking in thc t,aboralory.

2, Prsparation ofroutine and standard laboratoty rcagcnts.

3. Principle, rvolking usc, care alrl rnainlcnancc ol various inslrrrnrurts uscrj in latrolatrrrv

investigations.

4. Identification of Proleins (Qualittrlive Tesls)

5. Idcntification of Carbohydlatcs (QLralitative'ltsts)

6. ldenti{ication of [:ats (QualitaLivc Tesls)

Re fe rcn c cs:

L A.C, Dcb (2001) lirndanrcnlals ol' lJiochcuristly 9th Ld. Nov Ccntrrl Ihtrk

Agcncy (p) L(d:

2. Wcst and l'odd (196(r) Tcxtbook of biochcnristry 4rl' Ird. Macmillarr I)uLrlishrn,.:

Company

3. U.Satyanarayana and U.Chakrapani (2009) Biochemistry. 4'h Ed. Elsevier'

4. Singh S.P. : Viva in Biochemistly (2008).4rh Ed. CBS pLrblishcrs. 219-2.10

5. Sarvhncy S.K. and Singh R. (2014) Inlroductory Placlical Iliochcntisrly. l"'l l:rl. \lrsoha

publishing house.

(r. Pushpa Sundalaraj and Anupir Std<lhu. Qrralitatrvc tcsls nnd Quanlitativc l,rocctlrrlcs irr

Biochemistry. A I{ Wheclcr and Co l,td. 2002 Sccond Eclitir,rn. lVhceler. Ncrv llclhi

o
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PH YSI0LOGY-I (1'H riORY)

Papcr Codc:0525010S

lllr. I lu rks: I 0{)

lrl tcrt) li lll
hrtcIIlrl: (r {)

Coursc (Jtr tcomcs;

On succcssful corrrplctiol] ol'lltis llnit.:l (lc ts sl lil Lrc iihlc to:

l, Lintlctstantl lhc ph),siolog_\,ol rarioLrs or.garrs ol'lhc botlr,.

l. Oiltairr iL bcltcr ',lrldcrstarrdirtr.: o1'thc prirrciplcs ol'\rrtlitrorr an(l I)rctctrcs l1:rrirrlr
thc studlj ol plrr s ig lrrgy.

'i Undclstattd altelatiotts oi srrLtcLrtc arrd IiLrrcricrrt rl \llrious orsilns iln(i :\srcrir\ rl
discase corrditious.

unil 1i composition and Function of Brood: Rccr brood ccls Frrylhroporcrirr. sralr-.s rrf
dillcrcntialion fttnction, cotinl, ph1'siological valiations. Ilcrroglobin- srrllcllrc. lilicrrr)rs,
corlcentralior). physiological va:iiIro:r. trjcthods ol'cstir]lnrror) ol-llb \\'lritr: bloorl cclls
Production. lLrnction, lilcspau. coLrnt. tlillc:'ential counr Pllrclcts-oligil. r.r6rprirl c.rrrrl.
tnotphology functions. Plasrna p,.tcins- prodr,rction. cohccntr.lri(rr. r\r)cs. ..\rh.rrr.
ClobLrlin, Fibrinogen. P:.olh: orrbirr lilrtc(ions.

l-lcurostasis- Delinition. Itoltral hcrrroslasis. clo(ring lhctols, nrecharrjsnr ol cl{)llir.'-
disorrlels of clotting lacto's. Blood rrLrups- A[JO systcrn. Rh st,sLcrn Blooc] rrrrLiprr,: &
typing. Illood Translusion rcactiolr ('rrss rnalching r\nticoagulants- C.'lassilicarilrr. crlprplcs
atrd Lrses Aneruia: (.lassification, cJ'licts ol ancnria on botly

lllood Voluntc- Nortttal valus. tir:tcrtninatiorr ol blor.:d volurrc lrrti ;.c::rrlrliorr oi h orxl

volumc, Body tluid- pH. nornral laluc, r.cgLrlarion. alld \ riarion.

unit 2: cardlo'ascular s1'srem; IIca,t -physiological anarorlr1,. Ncrvt srrppll, I)ropcrlics or"

Cardiac n:usclc, Cardiac cvclc-s1,stole, diasLole Intra ycltlricular pt.essLlr.c cLtrvcs (ar.(lr,c

Oulput- IIcalt Sounds- Norrltal ltcart souncis, carrsc characlcrislics arrcl sitnillcatiorr. ilcirr.l

ratc. areas ol auscLrltation,

Blood Prcssure- Definition, norr.ar 
'aruc. clinical mcasurcrrrcnr of bloorr P.cs.rrr.c

Physiological va: iariorrs, regr.llalion ol. hcarl rlrc. cardiac shoul<. hvpotc!rsi{,n. hr,pglcrrsirrn.

Pulse-radial pulsc. triple rcsponsc

E)cctrocardiograrn (E( (j )- sien: licaLlcc

l'criotls/rlcck
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L.lrit3:DigcsiiYcsystem:PhysiologicalanatomyolGastrointestinaltract'Functionsof

digcsl ivc systcnl.

Salivary glantls-stttlcturc and functions. Degh"rtition- stages and regulation

Stonrach stt't'tclLtrc and futlcriolrs Gastric secretion- Couposition' function' regulation of

gastric juice sccretioll. Pancrcas- structure' htnctiotl, composition regulation ol pancreatic

juicc. Livcr'- lirncrions of livcr. Bile sccretioll, cotnpositiotr' lunction' rcgulation of bile

scurctiun.

Ilrlirubin nrctabolisnl- t)?es of bilirubin, Vantlen berg reaction' Jaundice-rypes' significance'

irlrcstillc -st.t.tall intesrine and large intestine. Slnall intcstine- ftrnctions-digestive, absorption,

Illovcnlctlrs. I_argc intcstine- functions, digestion and abs,:rprion of carbohydrztes, Proteins,

lrars, I-ipids. Dc j'ccaticn

Ljnit 4: Rcspiratory Systcm: runctious of Rcspir:atory systenl' Physiolo8ical Anatollry ol

Rcspititlorysystcnr,Mcc)ranislnolnollllalalrdrigot.ouslespirationl.orcesopposingand

thvor.irrr cxpn:tsiou ol thc ltrngs Inn.a pulmorrary pleural pressttt'c, surface tension, recoil

tcndcncy ul thc rva)1.

Transponrtioll of Rcspiratot] gas€s: Trallsportation olOxygen& Carbon dioxide

[.ung voltttres irnd capacities. Rcgulation of respirdlion' Mechanisms of Regulation-newous

runri chcr:iicll lcgLtlation. Hctrlng Brcuer, Rcflcxcs App)icd Physi<':logy and Respiration:

I iypor i:r. (lvanosis. Asphyxia, l)yspnea, Dysbarisnr' Artilicial Respiration' Apnea'

u nit 5l Ncrvous Systcm: Fuuctions ol'NerYous systclll. NCuroll stl'uctufe, classification 0nd

p ropclt ics.

Ncurog)ia, Nolvc Frber, classification, conduction of itnpulses continuous and salutatory'

vclrrcity of impulse transrnission and thctor al'lbcting synapse -structul'e, types, properties

I{cccptors-Dcfirririon, classification, propcrties l{eflex aclion-uncond itioned properties of

rcllcx acriorr. Babinski's sign spinal cold nerve tlacts- Ascellding tlacts, descendiflg tracts-

pyranrrtlal tracls [:xtra pyrillllitlll tracts F'unctions of \4cdLrlla, Pons, hyPothalalnic disordcrs

cclcblal cortcx lobcs and lunctions, sensory cortcx, lvl01or corLex, Cetebellurn lunctions of

Ccr.ebcllum llusal ganglia-luLrctions I1EG, ccrcbrospinal Irlrrid (cSF)- formatiou, circulation,

properties, cotl'tposif ion, and functions lrtlrbar.pr'tnctttre'

r\ulorronric, Newous System: SympathetiL'a.d para-sytnpathetic disoibution and functions

a Lrd conrparisott oI lirnctions.

unit 6: ivlusclc Ncrvc Physiology: classification ol'truscle, strucrure of skelet8l muscle,

S;rrcorle rc conlrtlclilb proreins, ncuro ntuscullr jrtnutiOn. 'l'ransmissiOn across neuromuscular
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junclion. [:-xcitatitrn co]ttr;icll(ll coLrplrr:g. \lcchanrslrt ol nrusclc colilitll()it. r:lrsr.l.. ior,:

1'atigut: Rigor morli-r.

llcli,rcnrcs:

l. ('haudlrnri S K. (1991{) ('orctsc \JcCrr.ll l}hvsiolocr. .i'r lrri. \c,,. (r.rrtnll l}Lrrr^ \r'cir.r

(P) Lrd.. Calcurra.

2. Canong. W.F, (l9qq) Rcvicrr ol\lcdical I'h1,sioloev. i0'r'[:d. P!crlrcc-ll;rl] It;lclr.rriorrl.

l.-ondo u.

3. Cultrrn A.C. (l()96) Ir'rll.rook rrl \lcrlrcll l'h)riolo!.1r. \\'. ll. SrrilrrrJor ( rr. l'irl,rrl..ltrlr;r.

t.:s,\.

4, Jain:\.K.(2001)'l-cxtbooIr.rl Phvsitilogr. A.ichal I'Lrhlrshrne( o. N*r [)ciitr

5. Singh L, Chaurasia lll) (lr)98) llLrr:ran ,.\natornr. CIJS I'irblirhcr rnrl I)Lsrri,rirorr. \,!rr

I)elhi.

(r. lonora (i.J. artd (irahorvrki S.R. (l(105) i'rincipalr ol-,,\natorrrr rrrrrl IJlrrrL,,',..:r s I ,{

Ilarpcr' ('ollins (iillcgc PLrhlrshcrs. \crr YorL

MAPPING OF COURSE OUTCOMES WITH PROGRAM OEJECTIVES:

PO

dca

co

2

cb

3

tM

_l_

llllll

SGT
Budhertr



I'cri0dslrr cck

l-: 0 'l: 0 l': ,l

PlrYSt()t,ocY-l (Pl{ACl'lcAL)

Papcr Codc:05250106

Clrtlits

2

Ordflrrt

Mar. Ilarks: 50

lrrlernal: 30

llri(ernal:20

Cou rsc Ou tronrcs:

On succcsslirl conrpLction of this Lr:rit, students shall lre able to:

l, klcnril\, hiLsic physiology conccpts.

l. Plactrcc rrnive'r'sal and csscntial saf'cty ptccitulions in hcmalolo8,y.

:i. L.irldcrsliurd thc physiology and l'unctious ol'blood, components of blood, flactors

allccting bltrod, artd difit'erences bel\veen serutr and plastla.

4. r\cqr,rirc knorvlcdge about coagulation. clcttrcnts of clotting cascade and laboratory

Lrloorl tc st s.

5. ,\pI1v llrorvlcdgc ol physiology ol'lnttlan hody irt nurritionaL care ptactice.

Prnctir ls:

l. llcrnoglobiIlonretry

L Whitr: []lood (lell count

3. licd tllood Ccll count

4. Dete rmination ol'tslood Croups

5. [.cishrrau s staining ancl Diffcrbnrial WRC crrttnt

(,. l)ctcrnrination ol'prt,lictl ccll Volrrnrc

7. L:r'1'thros,tc sr:ditncntation ratc lliSIt]
ll. (lalcLrlution ol lJlooti indiccs

9. Dctcrnrination o1'Clotting Tirne, Rleeding Tinte

llr Iclutcrs:

L ( hlurlhali S K. (l99ti) Concise lvledical Physiology.3"1 Ed. New Central Book

r\r,.crrcy (l)) l.rrl., Calcutta.

J. (iirrr,rrg. W,li,( l99q) Revierv o!' lr4etlical Physiology. l0rl' [d. Prentice-Hall

Intcrr:ational. Lontlon.

.1. Crr)'tun A,C, (1996) Tcxtbook ol' Mr"'tiical Physiolo-gy, W. B. Saunders Co.,

I'h il:rdc lphrl. USA,

..1 Jurn,\.K, (200 L ) Tcxlhook of Physiology. Avichal l'ublishing Co., Ncw lh i.

t
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5. Singh 1.. Chaurasia BD ( l99ll) llunun Anatorrry. CllS Iruhlrshcr uncl I)istriburoLs.

Ncw Delhi.

6, Tortora G.J. and Grabou,ski S.R. (2005) Prirrcipals oI Anatorrrv ancl l,lrysiolorv. S'1

Ed. llalper Collins Co)lcgc Publishers. Nclr' Yolk.
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COll NI U N lC;\'l'lON SKI l.l,S,\\D PIiRSON,'\LI]'Y

D E\1 ELOPi\l liN',l' (',f H llolt\'-AECC)

l'criotls,'rrtcli (lrcdits l\14r. Nl:rrks: 100

l.:l l: 0 I': l) .{ tolcrnnl;40

tlrternal:60

C (Jur'\c Ou(roIre\:

()n \,i(L...lLrl (ourl)lclrou ol lhis Luril. stutLcnls rhiLll bc atrlc tLlt

l. [. lt]fr:trrntl tltc eonacpl al conlnlurlcirtion ls \\'L'llns tlrcil obicctlvcs torvartls sclfantl

rirl r()rirl (lc\iulupl]]ent.

l. .\pnlcuialr-' tllc rolc ol Nutriliun itnd [)iclctics In cottttttLttrity devc'lopmcnL.

I nit l: l,istirrilg (orttllrr,lrcttsion

L SpceeJres

l. ltttrvLctr r

.j uLrriro-r ir.lco clippings lbllorvcd bt' excrcitcs

.. lr:r\,\1..11:,1I lo f o.tttt,:tttiu.tli..t

: lIrlr. !'l:t -c ol ( \)rlIllurl:C.rti(,ll

/r JJrrr'rreIs L() ( ()rlrr'runicrli()rr lrtrtl rrlrYs l0 0\'ul'cl,!llc lllelll

L rrit l: i orn'tr :ltion Sliills

: (;rr.ti:)!\ irrrtl inllt:'.lucing onescll'

l. lrlirrrrrty qLLcstions itnd iirls!ver'

9. l( oli pltrr

.1) lJu\ rLr!: irsli.i|,]q Llc'1rils clc

.I \\'r,rrl lir lrirtion slriltcgics

.l Ir,.rrrLrlrrlr hLriLdlns: ,\ntorlvn]s. Synon)nrs. Aij'lxilliorr. SLrllixation. Onc rvord

.u1..:". ' ,,tl

Linit .l: llcrrrlirrg ('unrplthrnsion

li Sirrplc uilrm(iou xnd Storics

l.l SiIrple Pirssa!:cs

' \. .\ il':rl)i .ur(l irtrLl..' rlrpf irrl'
ll, \trtc \ IrLk irt!.1

I i. l)rrr rrrrirplr \\rr iLirLg

I S. ('Lrrnlrlcltcnsion

ol

t

SGT

r-sz
Rndhtta'



19. Rcpori \\'Litrlg: lt'pcs. tlurriLrltrrslrcs

10. Introrlrrctron t\ Lcilir \\ ltlnr
[.]n it 4: Pron r ncial i(]n

I I. I)ronLrncirlron

2J. Syllablc antl Slrcss

lJ. Intonatior anLl i\{orlLrlr tiol

Unil 5: Writing Com prrhension

l"+, Letlcrs: typcs. lirnnal. strlc

?5. l'rcc is \\ riting

26. Paragraph: Orticr. -l 
oprc sqn{ltcd. cortrislcnc!'. crrhcrcn,, .'

l?. RcIorl antl I'r'opt:sal

18. I)roicct \\'rilu)r.ri ijcltr,rcr- Str rictulcr

lr
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NUl'IIIl'ION I.'OR I,IIIESPAN (TIIEOR\')
Papcr Codcl 05250201

Periods/rveek

L:4 T:0 Pr 0

(ll rdits

.t

lla.r. ll rt rks: l (10

l lfi r il l: l{l

l,rlcrnu l: {ril

a.

oe

Effrr
s0T ivcrsty

Course Outcom€s:

On succcssfrrl complction ofthis coLrrse, studcnts shall bc ablc to;

l. Undcrstand thc plinciplcs o{'nLrtlitionallv adcquatc mcals lbt thc l'irnril1, anil thc

conrnrLurity.

2. Acquire knowledge abor"rt the nutritional nccds ol- an individual rltrouultor.rl lhc

lifecyc lc.

Unit l: Intr0ducti0n to ['lcal [[anagcntcr)t: Iialarrccrl drci. lborl gloLrps & rirc pllLnntrrr: r,l

balanced tiict. Food faddisnt & thc llultr, I'ood habits.

Unil 2: !'ood Cuidcs: I"or selccting aclcclLtale rlicl, intelnatiorrai tclrns urcrl lirr rrrriliurts

rcqutrentcnl rttrd llcconrnrcnricd Dicta;y All()\\,anccs. nutrient dcnstl\'. ulticlll cr)ll]lrr,srlt,)t'l

t atr le.

Unil 3: l\utrition in Pregnancv an(l l,actation: I)h1'sirrlogical stiL.cc5 oi' lrcgr)iLnc).

llutrilional rcquircn'rcnls, Ibod sclcctiort. Cornplicirlron ol plcgnaucy, l'h1,.siolor:v ol luerltiol.

Nutritional requilenrcuts.

UIril 4: Nutrition during lnfttnr:r'and [.,nrll Chiltlhood ('l'oddlcr/ Prr-schooll: (]r'orvrlr tt
dcveloPment. nutritional requlterncnls. b:cast l'eeding. tnihnt lirrrtrula. InllorlrLction Lrl

sLrpplcnre nl.a11, loods Crorvlh ct nutricnl nccd, nulritiorr rclatctl plohlcrrrs. li'crlr I.u plllclrrs

dLrring cally ch iidhood.

Unit 5: Nutrition in School Childrcd and Adolrsccllcc: NLrtritiorral rcqL]]lJ]rcl]1.

itnpo:tance ol snacks, School lunch. Clou,th & nrrtlicnt r'rccds, lbotl choiccs. carin{ ]lrbrls.

lhctors in flucnc ing rceds.

[init 6: Nulrilion During Adulthootl and Ccriatlics: Nutritional IcqLrilcnrcnts. ilccline

partcrn. faclors affccting 1oo(l irrtakc and nutricnl Llsc. nutricut ncr.ds. nLrllilion rclalccl

problems durlng oltl agc,

Bodhera: Goruoraii{

'tHi1,ld
ht2



l.lrlerlnter:

I ll:rrrrr !1.S.. I{aLr N.t'. ald ltcdJ"v \'. {1996) Icrtbook oi-llruLLirtt Nlrtntlull. lll
I il. (,\1;r(l rrd I13 l'rrblrshrn.r ( u. I'r t l-tcl.. \cs [)clhi.

' Srr,r:rr \irlhiirr \l il97-l) lr\scntixl! ol io.rds rtr,,l Nutritio:t. l" Ed. CaLrcsh ar:rl co.

i \\,rLllrrrr urrtL !rgcl's (i()1.:) l'!'rs|cclr\c' oi ),Jutriti{,n. 9'r' Ld. I\'luCraw-Hill

l.lLtc.rliot:

-i \'.rlrti\. \'rlLtc ol lrrrllitn lixrrls. \lN. l( \1lt
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\ L't RII'lO.\" rO l{ t,l l: I S l),\]i ( I] R,\C'l' I C,\ L)

l'npt'r (iodc: 05251)202

( rrditrPcriods/n cck

l-: 0 -l': 0 P: 4

]lur. \lurLr:S0

l nl o'rru l: .1ll

[.r tr. rrrrrl: ]l)

1

Course 0utromrsl

On sLrccersl'ul complction ot lhis coul\c. \turlL'nli rhnll bc ablc to

l. [-tndcrstant] lhe plirrcrplcs oI nLriritronally' atlcrlu.rlc nrcirls ior lltc

conlnunit).

2, Acquire knoulcdge ir l'ror.rt tlrr nulnlionll lracds trj "rn irrrlirrrlrr,r

li lccl.c lc.

llrrrtrir.rnd tlrc

Illr{[rti](\lrt the

Registrar

O

lI

Practicals:

l. PlaDnirrg, freparati()n und ttrrtrili0ttrlclal iltion (rl'dicls ir1 r'clalir)IIoIlr\\r(\lo!r(irl .li)l(
2. ['lanning and prcparirlion ol u Sulancrd dict lirr rL prcglrilnt \!on]tn.
.). Dict during cor)plicirtron ol prc!rl11c]
4. Planning ald ptepalali()rl ol .1 h;11;1111c1i drei Ii,r'rr litclullrg rrornurr

5. Prcpar'.ttrort ol rrcattittu 1,,,'Li'

(r Plannrng lnd prc:rrlaticrr ol u l-,rrl,rncrri rlicr lor p;',,'-sciro,rI cirlrl
7. Hlrllnccd drct lirr rehorrl :oing tlrrlrl PrcIilririi,Ir ()l Iilck((l lLrr( '

8. I'lalntrtg arttl plr:patu!it,n ol u i,lrl;rrrrrci drct lirr lLcloLcscerrcc

9. I)lanlinu ol'rrrcals iirl irtlLll: ocl,rirurng to tlilli'rcnt incrrrrr gri,up.

10. Plannin-e nrcal lol scniL,r'cilizcl.

References:

l. Bamjr Nl.S., liao N l'. anri llr,tid_r,\' [1996): Textl).,ok ol lltrnr,rn Nuintr(]| ll ii,l ort,r:tl

Jnd liJil PIhlisi]irg (.o. l'\'i. Ltrl., Now l)(lhi

l. Srvami Nathan iU (l9T4i lisscrrlrals of l:0o(lsnn(i Nrlntrou. l', Iitl. (,anIslr arrri rrr

-1. Wacllowand lrrgel s(2012J l)crspcctivcsofNutrition.9,"Id.N'lcCr.ru,'llill IiclLrc"rl;r,l

{. Nuritive Value oI Indian l:oods, \..lN.lC lR
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Cou rsc 0utconrrs:

Ot.l sLrcccsslirl cornpletiorr o1'this course, studerlls shnll bc ablc to:

l. (iairr intsnse knorvledgc aboul the various rnetabolic activities occuning in thc body.

2, Undclstand thc nrechauisnrs adopted by thc hunrnn body I'or regulatioll of melabolic

p at h \t,iLy s.

3. Bccorne proficient for specialization in Nutrition.

Unit l: Bricl out linc of met0bolism: Beta oxidation of t'atty acids, Ketosis, Cholesterol & it's

clinical signilicancc, Lipoproteins in the blood composition & their functions in brjef,

A(hcrosclcrosis

Linit 2: l)nz1,mcs - lntroduction, dcfinition, classilication, cocnzymes, isocnzymes, propcrtigsi

fuctors alllcting enzymc action, cnzyrne inhibition, diagnostic valuc ol sclrtm cnzymes -

Clearininc kinase, Alkalinc phosphatase, Acid phosphatase, LDH, SCO'I SGPT, Amylase,

Lipasc, Carbortic ar ydrase etc.

Unit .l: llormones - Classilication, general mode of action, hormoncs of Pituitary, Thyroid,

l'lrathyroid, Atlrcnals, Reproductive Glarrds, Panct'eas, hotmonal disordct:, countcr rcguLatory

hotrnorcs.

I-juil 4r \\rrlcr m0tabolisnr- Distriburion ol nuids in thc body, [,CF. ICF, Water metabolisnr,

dchydlotion.

Unit 5: I lypcrgll'ccmir & hypoglyccmir - Diabctcs mcllitus - dctlnition, types, fearures,

gcsrarior) diabclcs rnellirus, glucose tolerance test, glycosuria, Hypoglyccmia & its causes.

Unit 6: t,iYer lunctioDs and thcir asscssmcnl - Bascd on - Carbohydrate nretabolisln, Protein

rlclabolisnr. l.ipid Mctabolisrn. McasuLet'ttcrtts of sctttur euzyt::c lcvcls. Bilc pignrcnt metabolism:

Jaurrtlicc - its tvpr:s and thcir biochemical findings.

Unit 7: Renal llnclions lcsts - Various tests, CFl{ & clealance.

Lril tl: 'lImor markers & their clinical applicalions - lncluding oncofeatal antigens, CEA etc.

llcl'crcnccs:

I lcxtbook ol Biochcnistrv-A. K. BeLrv

N U'TITI'tI ONAL BI OCI'I EN{I STRY.I I (TI I EOITY)

I'aper Code: 052 50201

C rcd its

4

N'lax. Marks: I00

lntcrnal:40

lixternal:60
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\.r 2. !.tr a rn biuchernrstry - S.P. Singl:

\gffif.,,.a1 biuchcrlistly - C. Rajgopal
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N U'l'R ITIONTtL BIOC H E M lS'|'RY-l I (PRACTICAL)

Papcr Codc: 05250204

l'criorlsi ucck Crcdits l{ar. Murks:50

L: l) 'l': tl l': 4 ?, lntornal: 30

llxtcrnal:20

Corrrsc 0u tconrcs:

Orr srrccrsslll co|nl)letiorl ol'lhis coursc, sludcnts shall bc ahle to:

l. Urrtlcrstrnd the prJnciples of biochcmical lnclhods llscd fot' thc analysis of lood and

br,.rlogical satnplcs.

L l'cllirrrn biochcrnical iuralysis rvitlr accuracy and reprodLrcibility.

L ilc(orrf plol'icicnt in hiochctrlical irnalysis.

4. t,lsc tlcvclopcd skills to lrc ttsccl in vatiotts diagnostic labs.

,

Prrrcticrtls:

l. 'lb study general propcrtics ol'the enzyme Utease & Achromatic time of salivary

iurrylasc.

l. lisrinlotion ol'glucose rn Lrrinc by Bcncdict's nlethods

J, lirinc eniLlysis - nonnal & abnoltral conslilltcnts ofltrinc

l. l! lourl glucusc cstintalion.

llclsrruces:

l, lcxtbook ol B iochc*ristry-A.K. Bcrly

2. Viva iu [riochcnistrl'- S.P. Singh

i. I'r'rrctLcrl triocirerttist:1, - C. lttligopal

J. l uni.jlnrL'nlrls o1 l3iochcrrislr'1-A.C. Dclr

i Icrthrroli ol'biochcrrristry-Wcst antl lotltl

t

gGT iv€rsily
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Pcriotlshrcrk

t,:3I':I P:0

PHYSIOLOGY-l I (',l'HLORY)

Palrer Code: 05250205

Crcdits

4

r

Max. l\lnrks: 100

lntcrnnl:40

!lxtcrunl: 60

('ourrc () utcot))cs:

Orr rLrcetsslitl contplctittlt ol tltis cotrrse, sttl(lullls sllitll ltc u[>lc to:

L [-lurlcrsLantl thr- physiologv of varjotts otgarts ol'thc botiy.

l. obturn u bellcr un(l!.rslauding of-pliuciplcs ol' \utlition a:rd Dictctics thlough the

s ru(iv ol phlrr iology.

l. U tlc|sflnd dlteratiolts ol structurL" ancl litttcli0n itl various OrganS and SyStemS in

discasc conditions

Unit t: Endocrine Systcm: Dcfinition, Clas.sification of Endocrine glands & thcir

horLr'ror'rcs. 'l'hyroid glan<J hormone- Physi<llogical. Anatonry' Honlone secre(ed,

l'hysiological tirrtction. regtrlalion ol'sccrctiotr. Disortlcrs-hypo and hyper secretion of

hormonc n drcnal gland, i\drenal cortex physiologic analomy ofadrenal gland, Adrenal

co|tcx, corlicrl hot motrcs-l'unclions and tc-eulation

Adrcn{l rrccltlla-llorrnones. regrrlation. alld secrctitln. l:unCtiol)s ol'Adrenalinc and nOr

aLIr.cnalinc. lrituitary horntolles*Al']telior atrtl postcrior pituitary hornroucs, Secretioll,

ll-r1cliur, Pa nc t eas-Horrno ncs of patrcreas. lusttlit:-sccretiotl, regulation, function and

ilciiotr. I)iirbctcs nrcllius-Rcgulrtion of'blood glLrcosc lcvcl. Parathyloid gland-fitnction,

acrion. r'egulatiot.. ol sccrcliOn ol paralhyroid honrtone. Calcitoriin-flnCtion and ac(ion,

( alcirrnr I lonrcostirsis.

Uoit 2: Spccirl scnst's: Vision- strllctLtl'e ol cyc, Iunctior of dillerent parts. Structure ol

rctinir. llr'rriug-stnrclurc and function olear, muchanisln of hearing. Tastc-Taste buds'

I rrctiorrs. Srnell physiology, Rcccptols.

Linil -1r llxcrctory Systtm: Iixcrelory organs Kiclttcys: Futrctions of kidneys strycttlral

rund lirnctional unit ncphron, \rilsarecta, cortical afld j uxta-rnedrrllary ncphrons-

Conrl:a:ison. Juxta Clomcrular Appatatns-Struc(urc and firnction Rcnal circulation

ylcculiuritics, Mechanisrn ol'Urine totrnation; Ul(ra filtration cliteria for liltration CFIt,

l'laslrit li clion, EFI), faclon ell'ecting t'.1:l{. DclcrLttination of GFR selective

rcl bsorlr liou sitcs oI r'eabso:-ption. strbstancc tcrtrsorbcd nrcchanisurs of bsorption
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Glucose. and urea. l-l.rCl antirro ircids ctc. 'l lv1(i. 'lubular load, r.cnal rhrcshok19.i, oi'

rcahsorplion ol diff'ercnt srrbstirrrccs. sclcctivc sccrctiorr Propcrlics and r:onrirosit:orr ol'

nonnal urinc, [itinc oulpul Corrntcr- (]ulrent lr,[cchnl)isnts: Miclrrr.ition. lrrncrr,,;trjorr oi'

Illadder, Cysto-Lrrulltrogrlllt. l)iLrrctics: Watcr'. Diurctics. ostnotic diut.elrc\. illrllciir:

kidney, rctral ILtttction lests--plastttit clcrtt'itncc. Actions ol,'\l)il. ,{hostclir:rc rltrl i) | Il <1r

kidncys. Rcnal Iunct ion tcsts.

Unit 4: l{tproductil,c s},stcm: I:urrclion of Il eproriLtclirrc svsto . [)Ubcrl\. n1i]lu

reproductive syslcnt, Iitrnclions ol' tc:itcs. spe uatogcncsis silc, status. iUtd iitclors

influcncing scmeu. Endoctiue lunctions oltcstcs. A nc[ ogc ns-'festos (er1)n e stllrtLrrL'nrld

Iirtrclions. Fentalc rcplotlLrctivc systcnl: Ovulation. tncnstrlt l clclc. I)hl,siploticirl

changcs rluling plcgnanc)-. I)rcgrlil)cv tcst [-ilctatiol]: (iornposition ol- lnilk lrcirrrs

conlrollirlq lacLatior.

Unit 5: Skin-structurc and lirnction: 13ody tcnrpcrature rltcasllcr.ncnt. I)hvsiolo.qiciri

varialion, Rcgulation olbody tcntpcraturc by physica) clrcnrical and ncnous rrrcchanistrrs.

Role o I h ypotirala rlus. I-lypothc:'nriit arld lcvcl:

Refcrcnccs:

l, Chatterlec. C.C.. HunriLn l'lr1,sioloq1'. Mcdical Allicd Agcrrcv, Kollitrla

2, Guytorr A.C. (t996) lexlhook ol N4cdical I,h5,siolog1,, W. l.t. Saurrclcr. ( o .

Philadclphia, USA.

3. Jain A.K. (2001) Tcxtbook o1't,hysiology. Avichal Publishing ('o,. Nerv L)clhi

4. Singh 1,, Chaurasia BD (1998) Ilunrau Anatorny. CliS l,rrblisher.anrl [)isrrilrurtrrs.

Ncrv Dclhi.

5. Toflora 6.J, and Crabor.vski S.R. (2005) Principals ol Anatorny and Phvsiolotv, tlrh

Ed. Harper Collins Collccc i)Lrblishcls. Ncr,v York.

6. Wagh. A. and Orant. A.. Iioss attd \\/ilsott's Anlonly ilnd l)lrvsiolo-r:v in llc.r]th uncl

lllness. Churchiil- Livinsstonc. l.ondon.
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Pcriodshr cck

l,: 'l':0 t':4

PI IYSTOI,OCY-r r (Pr{AC]'rCAr,)

l)apcr Code: 05250206

C rcrlits

)

r

0

Course Outcomesi

On succcssful cofipletion o['this course. studenls shall bc ablc lo:

l. Practice universal and eisential saltl.y prccautions in haentatoloey.

2. Undcrstand tlte physiology and luttctions of blood. colnpouents o['blotrd. Ilclors

affccting blood, and diffct'cnccs bctrvcen serunr and plasnra.

3. Acquile kriowlcdgc aboul coagulation. elenrenls of clotting cascadc and laborator'1.'

blood tests,

4. AppLy knou'lcdge of anntonly and physiology o[' hurrran botly in nutritional clrc

practice,

Practica ls:

). llaenroglobinouretry

2. Whitc Ulood Ccll coLrnt

3. Rcd Blood Ccll courrt

4. I)etcnrination of Blood Croups

5. Lcisltmau's stainiug and Dil}'crcntial WBC courrt

6. Dcterminatiou olpacked cell VolLLnrc

7. Erythrocyc sedimentatiorl ratc I ESR 
I

8. Calculation of tslood indices

9. Detcnniuatiou oi'Clotting 't'inre , IJleeding Tinrc

10. Blood pressurc recording

IL Auscultation for lleart Sounds

12. Anificiall{cspiration

I3. Detennir)atiort oI vital capucrty BIrthersl

\lar. \l arks: l{l

Intcrnxl :30

I',r te rn irl : 2(l
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l{r Ir rcrr ces:

i. ( haLr,.'r'icc, (' ('.. IlrLrlarr Plrysiologv. lVlctlical ;\llicd Agcncy, Kolkata

l. ( hirLrtihirli S l(. (I99li) ( oncisc Merlical Physiology. 3rd lld, Ncrv Cent:al 'llook

.,\!!cnc) (l) l l-ttl.. ('alcutta.

-.i. Cir ong, W.F.(1999) Ilcvicrv of Medic.rl Physiology. l0th Ild, Prentice-llall

lntcnrat ion:rl, London.

,1. CLrvton A.C, ( 1996) Textbook ol' Mctlical I'hysiology. W. B. Saundels Co.,

l)lrrlrr:lulplr,rr. liSA.

5. .llir .,\ K, (:001 ) 'l'r"xtbook ol'Physiologv Avichal l'Lrblisl:i:rg Co,. Nov Dcllti,

6. Srrgh 1.. Chaulasia lll) ( l99ll) I lLlll)an Anillolny. C'BS Publislti-t aud Distribntors,

Ncrr, I)clhi.

7. lollrrnr (i.J. and Crabowski S.li.. (2005) l)rincipals ol'Anatomy and Physiology. tlth

lxl. t hqrcr C oltins Collcgc Publishers, Ncrv York.

ti. \'lnclcr'. r\.J.. Shclnrnn..l.ll. arr<l I-uciano. I).S.. th.rrrln Physiology. McCrwa Hill

l'Lrbli.lring ('o.. LISA.

t) \\'irgh. ,\ lrrtl Crant. A.. Rrrss itrtti \\/ilson's i\r)tonry aud t'hysiok:gy rrr Llcalth and

Illncss. ( hLrrchill- Livin,sstonc, l.ondon.
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Coursc ()utco nlcs:

On successlul completion oltltis coursc. stLrdcnrs shall be ablc to:

l. Undcrstand tlrc significancc ol'cquitablc usc ofnatLrlal rcsoLn,ces tnd will Ic ab1: ro

utilize thc krrorvlcrlge oi'biodir.crsity,conscr\:atiotl trnrl plolcction 0J cn\ ir(r,1rrcn(.

2. Lcarn aboLrt. atrllospheric pollutiort and global issucs lelatcci lo crrirorrlrcnt likc

natural dis stels and will be ablc to undcrstflnd thc dillercnt acts Ii)t pollLrli{)n c{,nlt-r,1.

3. Dcvclop an undcmtandiug to nrajol hcalth issucs of worlcn aud childrcrr r.r.il) gain

knowledge of Mollaliry and l\,f or'laliry latc,

4, llave knol,ledge ol'dil-[crc]tt ccos]'iiterns and crrclgy Ilorv in ccosystcnr.

5. (iain knowlcdge of disasler r'nanagcntcltl,

Unit I :'l'hc i\'lultidisciplinary naturc of cnvironlncnttl studics:

. Definition, $cope and ilrportance.

o Necd for public awarcucss,

Natural Rcsorrlccs

Renervable antl no:r-:-errervable rcsoLLrccs: Nalural resources and associiLtrd pr.ohlcrns

. Forest resources: [Jsc and ovcr-cxploi]ation. dcloreslation. casc studies. -l'inthcr

cxtraction, mining, dilnls and thcir rllccls orr Ibrcsts irnd tt ibal pcoplc.

r Watcr rcsoLrrces: Use and ovcr-utilization o1'sLrr[acc and ground rvalcr'. f]oods.

drougltt, con[1icts over q.ate[, danrs hcrrcllts aucl problcurs.

o Mincral fcsources: Use and exploitatir:n. cnvironrnentll cffccts oIcxtractiLll: ar]d

using mincral lcsoLnccs, casc stLrdics.

r l-ood rcsources: World fbod problcnrs. changcs caLrscri lrv a.ulicrrltLrrc arril

ovclgraziug. effects ol rnodcrn a._qlicrrllLrc. lcrtrlizcr-pcsticirlc prohlcnrs. rlrlcl
loggirtg. sallnity. casc srurlrcr.

. Encrgy lcsorrrccs: (ilou,itrg cncrgy rrcccls. rcnc"r,ablc and non-r'crrcrvablc cncrgr

807
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:\0 rc!'ls. uia ol'i.lltcrnate eller8t sourscs. casu studics.

r I.rrrrrl rcsrrurccs: [-and its a rc$ouIcc, latrJ ilc,qradalion. trlilD illduccd landslidcs, soil

ir,t.i()r: .rl(l Llc.crti licatiutt.

I nil 2: l.cotlrtenrs:

. ( r)rlrcl)1 (rl il cuostsl'Jlr.

| )illira: ri.rnrl lirnctron ol'an ccotYslcnl.

r Prr.,,.lrricr''. (or\uintls arrtl dccornpOsCt's.

r I rr'r!r lltrrr ill lltc cc()s)'slcll'1.

. l:(()l()sraiti siiL:lcsiiol'1.

r I rroLi .'hrrins. :irori rvchs and r'coLogical p1'rittrtttls.

[] iJLlr\ L rsrt\ .!n!i lts c()llscl'vatlo!1

. Ilrrl-\l)r)l\,)l i) r()d ivtirs il y.

. lllr'(,ll:, to ilrrrltt'r,'tsily : hubitat loss, PoachinS, ol \\'ildlilc, nran'wildlile conflicts

o ( ricr\ rtion Lrl'biodivcrsrty : ln-situ antl 1'.x-stttt cottscrvation ofbiodivcrslty.

L nit -1; llnrirorrnltntfll l'ollution:

I)rlinlLri)r. crLrrc.. eItctt:' ilnd u()lrtrol lllci:tsurcs ()l:-

.r .\ll i)' ...1,' t;

b. \\.itrir irtlllirli()tl

.. Su:lp,riltttii,tr

ri. \ lrrr LIlc l]r,llulro

c \ ( )lie |()llLltl(tl1

I -l 
)errrr:rl po lLution

r.: \Llilertt' h:tz:ttds

o 5r,1irl rrrrstc \lrrrirgcruetrt: Causcs, r'llccts altr"L cottlrol llleilliures ol'urban atrd industrial

d|

rl
. Iiircur)r1!\. Lllrrr ilnpir(ls irttri itazllrtls

. l)(rl tilt{rt fir\u rilli(ltCs.

r t)r:.rrter llllurrscr)cltt : llerotls. clrthclLrlke- clclottc atltl laurlsliclus.

I ril .l :Sorirl lsrucr and tht [,nvironmcnt:

. I :\,ri t t:\riililLtt.rirlc to SLtstirinrrblc dc\!'ltrpnliil](

r I t[,.in ltlrrblcrtrr Iclirtcd to trt;te1

. \\ lLtri ((rir.ar\ irli()rr. r'lLitt rrirlct' Itlrt cslirt3.. r!ltiuLsllctl lllil:lilgclllclll

. ll(.ill ,'rr!'Il rlllrl tcllabililirtiott ol pelrIle: it]i prtrbl('nl: rtt:tl crlnccnls. ('lsc st

. [:r]\ ll(';]lllcr]l,rl clhits: lssucs rnd ptrssiblc solttttons.
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,

o (.'ot:surttcrisnr arrd *,aslc plotlrrcts.

. EnvironrrlL'ntal l.cgrslation (Acts arrri l.;rrrs)

r lssucs involr,cd in cnlbrccnrcnl ol cuvilr.rnnrcrrtal lcgislatiun

I luman Populalir.rrl a,1d the [i]\'ironrncnl

r ['opulation gro\\'th. \'irri tion anlor]! niltions r,,'ith clrsc studics

r Population crpiosion lrarnill' \\'cliirrc |;ogran'rrr:cs and ltarrrrll' lllarrnrng I)r'r,lllirrrrrrc'

r llrrnran Rirlhts.

o Value l:ducation.

r Womcn and Child Wcltarc.

S.Analysis of soil :

o pl{.

r rnoislurc rorrtcnt.

r water holding capac iry.

r pcrcolatton.

. capillury oclion

MAPPING OF COURSE OUTCOMES WITH PROGRAM OBJECTIVE5:
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BASTC DI lil'ltl',tCS ('rHE,Orr\,)

Papc r Codc:05250.10l

Crcdits

4

)l u r. ] lrt rl*: I {)0

Intclnalr-10

l.. r tcl rrnl: 60

ft

Cou rse 0utcomcs:

Otr succcsslul corrplctiol ol lltis coursq. stLrdcnts shtll bc ahlc to:

l. Understand the etiology, physiology arrd ructa[roltc anonralics ol'acr"rtc ant{ chlorric

discascs and paticnt nccds.

2. l(now the etfect ot'valiotrs tlisc scs on rrutritional and dietary rcqUirontnls.

3, P:ovide atrd rcconttttcnd appropliatc rrLrtlitional carc lbr' preventiorr altl tlciitrnclt o{'

various cliseases.

Unil 1: lntroduction: Dillcrcrrce. trcrrvccn rcgislcrcd dictician & NLrr:itionist, Itolc ol'

dlctician in hospital and corrnrunill.. r-utricnt & dict clinics- lnlrotlLrcliorr. Nutlirior6l

Assessnletlt, patient chcckup.

Unit 2: Therapeutic Proccss: PhIscs ol'(iarc pnrccss. Dicl I'hc[ap1,. Obicerircr ir] l)rcr

therapy, Conccpts ol' Dicr thclapy. 'l'hcrapcLttic nLrtlitiou lor changing trccrls, Rolc ol'

A)rtioxidants in the prevention ol cicgcncrarivc cliscasc,

Utlit 3: Therapcuti( Ad ptation tt[ ){ornral l)ict: Corrsistcrrcy. cr]ctgy itltakrr. nLrt:.icirt. fihcr.

lrcquency ol leeding. ntodc ol [cedirrg. clinrination ol'lbod, lntroducti0l oi rl)crnFCLltlc d]crs.

Modification oldrct. [toulinc hospilnl dicls, clcar liquid dicr, liqrrrd clicl. scmi-solitl i]icr. soli

diet, normal diet. tubc l'ccd. I)l:(l ltcd,.l.l l'ced, blanrl dict, high & kru,-calolrc tlrcr. hrr.:lr & [trv
prolein diet, lrigh & lorv iiber dict. ltrr.v clrolcstcrol dicl

Unit 4: Modificntion of Dict: lnlcctiorr- nutricllt & irnrnune rcsponsc, nrclatrolrc chirn.uus

during infection. nutriLional rranaScrlrcnt. Srrt'grcll contlilioris- gcucltl sul'gclv. cnlcrltcncv

sLtlgcq', gasttointestinai strrgerl,. bariatric surgc11,, nulritional l'tlilnilgclt'tet'lt.

Unil 5: Dict in I.'scr: 'l'vpcs- mclatrolisrn irr lcvcr, gcrrctal diclar'1, considclirrior rlict in

influenza typhoid t'evcr. rccr.rrrclll nrellariil. and tLrbctculosis. [)ictarv counsc]ing. cctrrcaiirrg ihc

paticnt. follo$-up dictaly counscling. cducating thc paticnt,

Unit 6: Fteding thc Paticnt. Inlant And Children: Introduction oh1cclivcs. lcctlin-r.r rcchrrrqu.'.

psychology ol'palicr)t. assessmcrlt ol'Iaticnl. IntrodLrction. rro|rrral inlaI]r. Prc-tcrn] lnlill]t.
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rruIIrI:()|rlli r'r(rnir!.:crncrt. lir.'ding problcnrs, rllanrgclll!'11t ol-licrling problent

llt lr relrctr:

I \(,1r].rl .urtl llrcr';rpctrtic Ntltnli(ttt - [lohitt,,otl & l.itrr]cr. l7'1' cditioll. N{ac ivlillan

l'..hi,.irits

J i,'.iL.ir,,. .r: llLrrr.rn \LttritiL,n \lrLIlt.rb S llrrrrrji. \ l'rlhlltl llao, \'lnodirli llctlilv'

-' ' !lrti\rr. ( )rlirrd c! lllll l'ublrshin! ( o l)\ I I i,l

I l)r,..rctr... f] Srrlitl,slrrrri. ?thr'(lrti(\ll. Nc\\ .\!c ltttcrtrrtionrl [)riblisltcrs

.t le,rlirrr,il r,l \ulritiou itrrd I)icteticr' KuntLrd Khrlntta. Shir(lil (;uPtl. Santosh Jain

l).r.ri. l{rrrr::r Scth. llurriirrrtr \llhrrl & Scclllit I)url. lntl ctlitton, lillcsl rcPrlnl. Phocnix

l',rL,Lr\lrr:! l lerrrsc ll) t Lt,.l

, i'r::il,li' irl \tttltttrrit:trtil [)ielclies. \1 SurtlLtrlrttltatt.l99]. llappco ll8. Mysore

li,,.rL it,rr g.r lor i
r; \r.tu1r.,lm(i I)rcl llrerlil:rr. \\'illr.rLu: Sue l(trdrrcil( l9S51.51' cditiolr. iVdsbcy (o St. LoLris
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Pcriod si rr eck

l,: () 'l: 0 l) {

ti,\slc l)il,t't Ii t'lcs (ptt,\c I tc..\1.)

Itapcr C odc: 05150102

( rrdits

?

I

(. ou rse Orrtconres:

On succcsslLl corrrplction oi lhir cotlt\a. .tLrrlcnl\ \lritil l.c lrhlc to

L Plart, cnlculatc and prcpflrc lhcilpcutir rlicts lbr dil'[.rcnt rlirclscr

lllanning. calculation unrl prcpalinr ilir't s Iiu' Lli lltlent tlisolricrs:

l. Nomral Pcrson

2. l-iquirl tlict tbr bunr

J. Traunra & Sulgct'y

4. []ariatric

5. Typhoid lcr er anrL tuhcrr-'Lrir,.i'

6, [-i,,,er. gall hladdcr artl pan,.re.rs

7. Sracks. dcssc115. alr(l hurctirilr:r lirr childlut

llrftrrnccs:

L. Nonrrai and fhcrapcrrlic Nutrilion Robinson & [.arvlt'r'. ll' i;Lirrrln. \l;rc \lrii.lr
I'ublishcrs.

l. [erthorlk ol Illr]riln \rrilrtirrrr \lrLltt;rb S I]artrlr. \ i)llllll(l I{.to. \ tn,,tj I 11.,1r1.,.

f "r crltttt:rt. Orlord & llll l l'Lrl:lrslrr::r' ( (). l)\ t. I l(i

J. Dictcttcs U Srilakshuri. jlh.rlrrrrrr. \crr r\gc lr'ttqn:ilrlon:ll i,rrhlrshc|r

4. Tcxtbook ol'Nutlition anri I)rr-'tctits- Krirnrrrl Khirnna. Shalda (iLrptrr. Srrrrr,.lr .J.rrr

Passi. Rama Scth, Rattjarra !lahrrlr & SL'fl))il [t ti, ]tr(l editiorl. lirlc\l :.11:' I)1r,,.| \

Publish ing llousc (l') t.td

5. Prrnciplcs of Nutrition and l)rctclics, \'1 Srralnr:rirthan. lt)()--.1 ll.1pp(1, S\. \lrslr..
lload, []an,ualorc \utriiron rrriil l)rct Ihurrpr. \\'rlllrrl: SLI!' llcrli\rli i l,)\i I r

O

ctfi tiorr. ivlr-rsbcv (ir.St. l-orris

frK
sGt Unlvcrutty

Bridherai Gut6tert

llrtr. ]lrrlir: 5l)

Inlcr'nnl:.1(l

l.\lcrn:ll: :{l

Practicr l:
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Pcriods/rycck

L:4 T: {) P: 0

]1ar. ) I rrrks: l(10

ln l cln ir l: "l0

!lrtcrrrrl: 6{l

Course Otltromes:

Ou successf[l conrpletion of tttis uIit. stuticnts shall be able to;

l, Cain knowlcdge rcgarding thc physical and chcnrical propcrlics ol rhc tirod

conslituents.

2. Get ['amiliar with lhe recent advanccs and rcscalclr in lltc llcltl,

3. Gct familiarized rvith the cftects o{'rcacliorrs olt the quality and siil'ctt., ol'li)o(1.

4. Apply food scicncc to colttrol and assutc food quality,

5. Develop tlrc basic knou,lcdgc about bakcry qqr.liplncllls.

6. Leanl about the various ingredients useri in bakery prepuration.

Unil l: Cerurls and Pulscs: SlruclLrlc. conrposilion. and Nutriliural ralLrc. l'rocrs:rnq rrl

ccrcals- Milling, polishing. Parboiling, flakirrg. parching. roasting. rrsc irr rllcrl, ol'

prcparatiol)s seleclion, storage and cnrc. [rrcaklhst cercals, Proccssing ol pLilscs- soal<ing.

gcmrination. Cooking and lenrcrrtations: Toxic constilucnts ol"pLrlses. Lath1,'nsru.

Unit 2:l\lilk rnd Milk Products: Courpositiou oF nrilk. propcnics ilnd cl'[ccr o] lrcal.

nutritional irnportancc, milk ploccssing. milk prodLrcts.

Unit 3: Fruits and \legctnblcs: ('lassi[icatjorrs, conrposition and irlpor']lrncc irr hrrrrrirn

nu{ritiott storage. cookiLtg oI r'cgclahlcs. chan.{cs during cookrng. arrd cll'cct ot l]Lrirl. irci(i irr(l

a lka Ii,

Unil 4:Eggs & l-lcsh Foods: Conrposition & classification ol cgg & cgg llroducls, jrs

nutrjtive value. Selection. storagc. r.lses and nutritional aspecls ol mcat. llsh anci poLrlri.;'.

spoilage of fish.

Unit 5:Nuts, Fnts and Oil.s: Nutritivc 1,aluc, iu)portancc & classificltion trl'rrLrts and oil

sccds. 'l'ypcs of [ats, rolc of flat in cookcry

Unit 6iSug r and Sugar I'roducts: lrolnr ol sugal and liquid swcclncss. ( alirrrclizirtiun.

I-lytlrolysis. CrystalIization. lnriian con lcct ioncry

FOOD SCIL,r.CE & PRLSLRV,\TION ('l'IIEOI{\')

I)apcr Codc: 05250.30.1

(" rcrlits
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?ry SGT Universrty
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Iirit 7:l'i0\rrngcs: ('oliic. tcir. 0rd coco . proccssing cornpositiorl ilnd preparation, spices

iurLl - L)nrlill]cL']15. tr pcs. irnd cotltpr'sittrlt't.

lirrit ti: llrrkilg: 'lypcs oi'bakcd prodIICls & its nLtltilivr: vltlLtc.

[.nit t): Irrotl l'rescrvalion & Food,\dultcrrttittu: Spiucs. tlavors, ard Addrtivcs. Rolc ot'

rPtlJ[5 L1r l0rxl scicnr.:c - Irttporliltrce. col'r1l)os)tioll & classjlic;.Ltiur:. Iuutl ittlditives:

l)tlirriri(,ns. lirrerions untl Lrscs irr proccssccl iirocl plotlLtcts. Spiccs antl flavoring coflslitucnts.

llrLr rrls in lirrril inrlLtstrics.

lltlcrcn rcs;

l. I)ottei. N.irl. -l:ood Scienccs, 'l'hc A VI I)Lr[rlications. 197J.

2. \'1rlrL1'S. rnd Slradul<shar',rsu'ant)/ I'1 (200tit. l'oods' l-'acts and Principles.3rd

[:tlrt ion. Wilcy [:itstcr:r [-ltl.

-i. 5rjlal.rlrrtri (20()7). Iirod Scicncc, 4th Etliti,.ln. Ncu'Agc Intclnational Ltd.

.t. lkinr t.'. Kashl,ap S. Nanrla V. -['horrr s S, SLrvirLr, Vir S. Chopla S (2010), I]asic

l'ood l'r'cparatir.:tt : A

j. t'roli'ssional lrtking - Waync (]isslen. John \\/ilcy & Sons.

(r. Ilrlicry nratcrials and nlctlrods- Danicl A.R. applicd scicncc publishcrs Lld.

MAPPING OF COURSE OUTCOMES WITH PROGRAM OBJECTIVESI
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FOOD SCIE.\CE .t PttESEIt\.A'ilON (I'R..\C'|'IC \L)
['aper Codc: 05250301

Periodsi rr ctk

l.:0 T:0 l,l.l

( rttlitr

2

IIrt. \llrkr:5(I
Intrrnnl:.10

!,rtcrrrll: l{)

a

Courst,0utronrcs:

O:r succcsslul conrplction rrl.lhi-r coLrrrc srudrnts shall lrc atrlc io

llate bctter understandrnI rrl lhc cltcntical rcactiorrs ancl phr sicirl (1.].r.r{,.(.\ li:irt (1..iir

tluring thc production. proccssing. sloragc and hantlling ol tirocls lrr,i Llrcrl

applicltions.

Apply tlrc plinciplc. rrl lrrrrr{ J)rc.:clriirrirrr'

l{ar c an cxltostttc to \'lnoLr! llroccssltg irn rls of [irod ]n(lustncs.

l. l-o study'Ihc clla'ct rri-cooking orr 
"rlrul,j 

anil rvlsherl rlihrrikcti r{ctrltrr.,Lierl l.,ilres

and lcgrrtncs.

l. To prcparc hatterLrsrng dil-li'rcll llouts al,"l studvthccll'ccl oi-riccp li'.,i:r,l rr: tllerl

3. To dlrnonslratc th('clli'cl ol to,t\lltl.: (rn nuls llnd oil scr.ris.

,1. l-o ilclcnrtinc lhe srnr:kiltg poinl ol-iiris ltrd orl.

5. 'fo stLrdy thc cllcct ol'hcal rrI r:rilk

6. To sttrdy thc clfuct ol'sugar on horline porrrl o1-rratcr'.

7. 'Io prcparc firrit jcll1,.

li. Ttt study thr. cffccl ofhlorrninl in f tils rnd \.cgctxblL's.

9. VIsit ta food ixdustry. dai11, lirrn & cotrtccliouarics.

I0- Iiood prcserlltiort techniqucs lrrrc of difltlcnt tccht)iqucs irr ir1oqln1' I i ) I I r I L r I i I : I r ' I I .III(i

an;rl1'sis of prodrrct lor qrrrlitl sr,rrdarrls).

u. Sun drying anrl dchyrlmtiott-ccrcal.s. lcguttcs. r clrcrablu trrsetl.

h. Prcscn alion $ tth susilr-.ialns. jcll,"-. prcsrr\cs. clc.

c. Prc5er\ irtion - sillt. oll. r ncglrr-p rcklint.

d. Plcscrvation ol lirorls u\lng chcnticsls lontato kctcltrrp, srlrraslr

2

.,}
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lo sludv lhl-. cl'[ccl (]i cookrl.( (inre ult tltc c(,lor. tL'xturc and ltccptability ol

\ lr()la ! u!

l{ r,lr r't'rt rtr:

l

I

Iir:l,er. lrrnLlhook o prilelicnl i)xl(ilt!l ( l(r()tl \\'ltclti ltssociatcs. Nc$' dclhi

i'r'olc:,iorrrl h;rkirtg Walrtc (iisslr"'n. John \\ Ilcl & Sons.

ir.rkir\ rlrirtcr.trls un(l nrcthods- Dnnicl ,\.11. rrppllctl scic:tcc pubtishcrs Ltd

I,,rrru.r.. \.N l(r7S. l.oo(i Scicncc. .1r.d lr(1. ,\\ l. \\ cstpol.i,

\lrrrlrr S rrrrd Sltirditf:sltlr;ts* atttv \l (1001'(). loods liacls uttd l)rinciplcs. -1rd

i ,irr r,r \\ rler l.l'tcrr l.ttl.
rLil rls.lrrrr iil)i)l). Ijoo(l Sctcrt(c.4tlt LtlitLon. Ncir r\!c llllemaliollal l-tcl.

l{irrr I .l\l5il\irir S. \arulu V. lltornlts S.5urrt'4. \r: S.ChoprnS(1010) lllrsic Food

Ire nltr iL oll- ..\

( r\rrllrl,j \lunual, lrourlh [:dition. Oricnt l]l:rck Srvrtn I-td.

5trhr \lrrlrirr rrntl ltao Ll tl0ll). Ijood Scicncc (LlrPcritlcn(s ilnd Applicalions)' 2nd

i .lrrr\Jr). ( liS l',rblishcIs.t Distributc|s l'vl. Lt.l.
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Pcriocls/rrcclt

l,:4 T: 0 P: 0

Ilar. ll arks: I {}0

lnlclnxl:40

t}(trnul: (r0

Coursc Outromcs:

On succcsslul conrplction ol'tlris coursc. studcnLs shall be able to:

l. [Jndcrstar]d thc ccology oltrrrtriiional problenrs and prcvalcucc in lndia.

2. Gain thc skills in plnnning. cxcculirlg. and cvahlxlillg nutritioll pro.t.c1s irr lhc

conrmunity.

"1. Becotne fanriliar t,it]i valious approaches to nullition and herlth irtcrvcntiol'rs.

programl11es. and pol]cics.

4. Applcciate thc national antl iulclnational contributor-torvards national irrrplolcrncnt in

allcviating nutrition ploblcrrrs

Unit lr Nutritiontrl dis0rdcrs: llpidcnriology, clinical I'calules, prcvcntion iln(l (iicl:rry

treatment for Protein Encrgy malnutrition, nutritiorral ancnria& vitlrnin dclicicrrcy disordcrs

and over nu(rition.

Unit 2r Methods of Asressment ol Nutritional Status:

a) Direcl assessurent- Dict sun'cys, anlhropollletric. clinica[, anc] biochsmical csliulation.

b) lndirect assessmelt- Food balance sheel, ecological parameters, and vitaI statistics.

Unit 3: Food ttnd nutrition security: Dcfinition, National and hor.rscho]ci lbLld sccuritv.

Factors affecting fbod security syslerrr. National and lnterlalional syslclrls lo inrpro,,,c ftrotl

security

Improvement 0f Nutrition of a Community: a) Modern nrethods of inrptor,,cnrcnl or

nutrilional quality of tood, food fortification, cnrichmcnt, and nutricnt supplcrlicnl0lions.

b) Nutrition cducation lhelncs and mcssagcs in nutrition and health. AnteDaral and poslnalal

care.

Unit 4: Nutrilion and lnf€ction Rclationship: Irnmunizalion and its inrportancc. Ijoocl

bomc infcction and inloxication discascs. lbods involvcd. rncthods ol plcvcnti(]n. Inl'csiation

of food bome diseases, Outbreak, rlcr,ention s igrrs attd contlol o l' in I'ect io11. U n it 5:

grarrt Planning: ldcntillcation oI problenr, r.rnaivsis irl ciLLrscs

coMMUNl'r'\, NU't'tu'IION (1'HEORy)

llaper Codc: 05250305
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resoLrrccs colrstlaints, selection of intelventions, selting a stralegy, implementations, and

cvalriation ol' thc program.

National and International Agcncics: WIIO, UNICEF, CARE, ICMR, ICAR, CSIR,

CF'l'l{1. Va: ious uutrition rclated well'are proglams, ICDS and orhcrs (i11 brie0.

llelrrcnres:

I. D Barrsal and C B Mamoria offercd by Aggarwal Agriculnrral Problerns of India.

2. l)icliul Sur.ueys- Their Techniques and lntcrpretation, f' AO Nutritional Snrdies

\o.4

J. Nore on the Management and Techniques of Diet Survcys in India- ICMR Special

Ilcporr Scries No. 2l

4. \'1. Srvamiuathan,l99S, Bappeo 88, Mysorc Itoad, Bangalore. Principles of

i\ Lrtlition aud Dietetics,

5- Asscssnlcnt of NLrtritional Status of thc CommuDily, D B iclliffe, WHO

Monograph Scries No.53

6, L-ellning lletter Nutritior, !- AO Nutritjonal Studies No. 20

?. Nutrition Atlas of lndia, C Cjopalan & K Raghavar:, ICMR Publicariou.

8. Dict Atlas of lndia. C Copalan, S C Balasubrauraniam, B V Ramasastri & K

Visrvcla Iloo, ICMR Publications

9. Nurririon in rhe comrnunity, Arvind Wadhwa arld Sushrna Sharma (2001), Elite

l'Lrblishing House Pvt. Ltd. New Delhi
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I'apcl Codc: 05250306

Crcdits

2

e

rp

4

i\l u r, I lu rlis: 50

Inlcrnill:.111

l, r lr: rr lr l: l0

Corrrge Outcomes:

On successful conrpletior: ol'this course. s(udcnls shall bc ablc to:

I. Undertake corllmunity-based projects for asscssmcrt and c:rhanccrncnt ol'nuttilionxl

knowlcdgc.

2. Clitically evalualc cxisling irrletr.cntion and progrzrnntes in thc governrrrurl and

voluntaly scclot tnd suggcstion 1o intprovc the santc.

l'rnctiral

l. Dict and nr.rtritior'r survcys

a, To shldy ofvariorts anlhruponrclric mcthods o1'nulritionill status ilsscssntcnt.

b. To study ol'various Biochcnrical tltcthods ol't)utrilio)lal stiltLrs asscssrllctr1.

c. To study about vatioLts clinical sign and synrptoms Llsed in nLrtritionll asscssrllcnt.

d. To study olvalions dictory apploachcs uscd in DLltritional asscsslllcltl.

e. To str.rdy existing national lbocl sccrrrity sy.,stcnr arrd rcpot-t \\ rlltnr-l

2. Preparation ol'visLraI aids lbl contlrurrily awarct]css.

3. Study about various solirvarc antl applioaliol'ls used in nutrjtional assessntcnt.

4. Field vjsit to obscrvc thc rvo:king of nutrition and health-oliented ploglarns (sLrlvcy-

based r esult).

References:

l. D Bansal and C ll Marnoria ollbred by Aggalu,al AgricLrltLrral l)roblcnrs ol ltrdilr.

2. Dietary SLrrvcys- 'l'hcil Tcchniclucs arrd lntclprctation. Ir AO NLrtlitiorriil Srtrtlics

No.4

3. Notc on the Mattagemenl ard 'l echriques ol'Diel Survcys in Indir, )CNllt Spcciul

Rcport Series No. 2l

4. M, Swanrinathan.l993. Bappco 88, N'lysore Road, Bangalorc. Plinciplcs of

Nutrition and Dietetics.

5. Assessrnent of Nrtritional Status ol' thc Corrnrurrity,D Il Jcliillc. WllO

Pry U#
SGT UnlvurtY
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\ lLr rrrrgrirlrlr S"r'ics \u.5.1

I .',r1rnrL Ilc!:ct \utnliox, lj AO \ultltioltitl Sludi!'s \o. 20

\.,r'iliur: .\tiiti rrl'lndiu. ( Copirlar: & K llrrgltrrritrt. I( \1li t'tlblication.

l)r.t \tlrr' Lrl lndrt, ( (iopul.rtr. S ( Birlasul.r;rtttlni:tut. ll V llillnaslslri & K

\ r,rr-rr.r l{.r'.'. l(\lll l)u[rlreirtrurrr

\.i]lllr]r) ill 1)r.'eorttt)rtrnitv. AtrittLl \\'rrrlhrr.r anrl Strsltntl Sha|nra (]00"t). t'.litc

I'irl.lr'lrin! lloirsc Prt, t-ld. Neu' Dclhi

9

MAPPING OF COURSE OUTCOMES WITH PROGRAM OBJECTIVESI

'FPO

a b cde
CO

2 I

rl

R$g is
8OT Universty

lHHre'*' {q'r"rgr?rrl

^$+\f,,'/

Lr



FUNDA N'I E,N'l'i\LS OIr C ONI P U I'li R SC I ENC E (1'l I t-OR \'-A EC Ci)

l)eriods/rvcck

L:4 'I:0 P:0

(. rtrlits

4

]lar. \Irrrlis: ll){)

Irtlcrnxlr.l(l

l'-r ttru al: (r {)

rD

t

Coursc Outcomcs i

Or successlul coulpletion olthis coursc. sludcnts sh ll bc ahlc to:

l. Cain l<nou'lcdge airout corl'llllrlcrs to plcparillr po\\'L'r' polllt plcscrrlrlions.

scminars,ilcsc rch proposals. ctc.

l. llavcatt casy acccss to llltcr'rlrjl lirrcollcctjorrol'ljlcrittrrrc/sludyt)talcrial.

3. Be orier)ted to potcntial usc oIcor11l']r,ltcrs lbr eusy asscssntent ol'dalit.

Unit l:lntroduction: Witat arc conrputcrs, Applicauou arcas. Charactcristics & lrnrrtutiorrs.

Irvolution of conlpr.llcrs. Classillcatirrn.t gcnclatious ol: computcrs, Data tcprcscntatrorr in

con]puler nrenrory (nurnbcring svstL'rr )

Lnit ? Computcl's: Architcctulc/Olganizalion: Iiasie ir|chitcclLrrc. l.Lrrctir,rrrrl I]ll,e l.

diagranr,'fypcs ot con)pLrtcrs ol'r thc bilsrs oI pLrr'posc. Signal aud I)trrtubrlrtv.

Unit 3: Ilnrdrrnle and Softrvarc: CPt, thcit gcnclations and pcr'[o:'inar]cc patanrctcrs. lnl)ut,

output, and slolagc dcviccs, Primaly {Nlain) Mcurolies (ltAM, ltoi\'l, l'1,pcs ol ll,\\l irntl

ROM, Cachc Memory, Rcgistcls and typcs ol rcgistcrs, Storltc Irvalualiorr ('rilcria. \lcnrury

Ctpacity). Sccondlly Sloragc I)criccs: (i\4ilgnclic l)isk. I;loprpy and llird t)isli. tlSlls.

Optical Disks CD-ltOlvls).'lypcs: Svstcrr Soliu'alc {N,lachinc [.cvc1 LanlLrrgcs. ()l]r.r,rlrrg

Systeurs. f)evice Spcci[ic Drivcrs). Ilrg)rcr t.cvcl [-angrragcs, irnd,,\pl]ljcrlr(11'rs.

Unit 4:l,anguagcs an(l Operating Sl,stcnrs: iVlnclrinc Languilgc. ,.\sscnrhlv I.lrri:rrrucs.

Plogramrrring Languagcs. Usc ol Compilcls, Assemblers. Linkcrs. Lordcrs. arld rnl.u)rclL'rs

in proglarturing languagcs

Booting/Stafl Up I'roccdu:c ol'nrachincs. Introduction to Opcrnting Svstcnr. [.uucrions irnrl

ClassillcrLtiorr oi' Operating S.u-stcr:rs. Ilasic ilrtrodLrction to DOS. UNIX'l.l\t \ OS.

Windorvs,

HTML, Usc of MLrltinredia. Computcr aidcd tcac ing and tcsting. Application Solis arc !1S

r

w9

ofTicc (Word, Excel arrd Po\verPoint)

SGT Unlvrrsrty
S<i{heflr CHrHgrerR .\



l, nil 5: tlasic l troduction to (lornputcr \etlurrl(s; [) ln C.'or]I,I]ul'r icution, Nctwork tleviccs

(llrrb. SrVitcircs, N'loCL!'rns, and RoulcIS rlc), [-r'\N. I-AN topologics, WAN, MAN, Iutcmct:

Irr(r'orliictiun. Iiasics r.:l [-rnuil. Wcb brou'scts (llr. Cuuglc Chlorne, and N4ozilla l-'irctbx).

Stnrclurc ol tjnivcrsal I{csoLrrcc Locator, Dom0iLrs (.cortr..irt,.country specltic,.org and

ralioniLlu l)chin(l thcrn), llt addrcss, llackbonc nctrvorli. Nctwork connccling dcvices, I-ITTP,

l)NS. \ctu'trlk Sccurity and Scarc)r Enginc.

Ilclcrcnccs;

l. SLrbrrnlurian. S: lnlrodLrction to Conrpulers.

l. No[lor] l)elcr: lntroductiofi lo Conlp[lcrs.

3. Nirgp.rl, D,P. i\4asleting Microsoft OIrf tCE 2000.

4. t)r'. Nasib Singh Gill- Iisscntial ofCourpurel l'undanrculals and N{.:twork Tcchnology,

5. [)oLrgl;rs r]d l]earson - ('r:nrptLler network and intcrnct.
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Pc rio dslrr cck

L:4 I:0 l':

Crrdits

40

Ilar. ll:rlLr: l{)ll

ln I u'n lrl: 40

lirlcrnal:60

I

a

Coursc O utconr cs:

Ou succcsslul completion o1'this coulsc. studc ts shall bc ahlc to:

1, Undclstand that ncally all Iboci bornc diseasc can bc prcvcurcd rvith propcr hantJlinr

and be able to desclibc the propcr handling required fol diffcr.cnt fbod r:r.oups.

2. Understand the role olsalbty 0t)d s uitalion in food protccliorr,

3. Recognize thc rolc oftinrc. tcrllficraturc, closs contaminiltion. anrl personal hy-ricuc in

food safcty.

4. Urtdcrstarrd rratiorral arrd intcrrratiorral lboil lau's.

Unil l: Introduclion: Conccpt and ntcanlng of Fooci quality and liro<l Saltl),. li)(,(l

adultcralion, food hazards, Natural toxins.

Unit 2t Food Lrrvs and Rcgulntions: Nationtl and intcnrational fbod larr.s. (iorcrning

bodlcs. Ex5:osu:e. estilnation, toxicr'rlogical rc(l Lr I rc n't c ll ts. atrd risk asscssrlclL.

Unit 3: Safctl'/\sstsstncrlt: Salttl'assessrlcnl oj'l'ood corrtanrinarrls itrrd lrcsircrrle rcstritrc,

Salcty aspccts of ualcr rncl bcvcragcs sLrch as so11 drinks. tca. col-lcc. c()co,r. S.1ltt\

evaluation of hcal trcatmcrrLs antl rclalcd pr-occssing tcchniqLrcs.

Unit 4:Quality Assurancc: 1'o1al QLralrty 14anagcrllenl: CiMl,l(ll-lP: G[-1,. (i,\1,: Srnirar!

and hygicnic practic0sl QLrality nranLrais. clocul)lc:rlaliolr, arr<i autlits: lncliarr & lrrtcrputiolal

quality syster)rs and standards likc IS(l and Food Codex: Exporl inrport po1icr,. cxporl

docunrentationl Labolatolv qrnlilv proccdLrrcs ancl asscssntcnl ol labor.ator.v pcrlolnralcc:

Applications in dill'elcnt lbotl irrdustr:r:s.

Unit 5:Quality Control: In tbod servicc itrstilutions

Itcfcrcncrs:

L Eatly. R. (1995) GrLidc to QLtality Mana_ucnrcnt Systenrs ib: thc Foocl IutlLrsrly L'' l:tl

Blackic. Acadcrnic lnd prolcssional, Londun.

trar
S0T Unive rstty

Bodhera' Gnnrgrant

IrOoD LAWS & FOOD SAF-ETY (TI.tEOlry)



2. (loLrltl. \\i.A and (iould, It.W. (1998) Tolal Qualily Assurance for tlte l'ood lndustries.

lst l:d. C-l'l PLrblications Inc. [Jaltinrorc.

J. l)omclirz, Y. and Mcl-ouLi, C.E, (1996): lrootl Anllysis: -l-)reory 
and Prilclicc,2'"1 tid.

C llS prrhlir)ru'r's artd l)istribLttut, .r-crr' [)cllri.

4. Iir'1,irn. l:.t.. (191)2): I'lazrld Analysis Critical Control I)oint EvalLtutions A Ouidc lo

Irtunrlling Ilazards atrd Asscssing [tisks Associal!'d lvitlr l:ood Prcpariltion and

Stullgc. 9t)r I-d, World Ilealth Organizttion. Cjcucva.

5. Kirk. I(.S ard Sarvyer, Il. (1991): l'sarsort s Conrposition and Analysis olFoods,

l.onrurrn Scienti hc and'fcchnical. England.

(r. lroocl irrrd Aglicuiturirl Organization ( 1980): Manrrals ol Food Quality Contlol.

.\Liditivcs (lonl nrinirnls Tcchniqrtr;s. Ilonrc.

?. l.rnil. l.tr. lr(1. (19S0) Ileguiatory Stitlus ol Dirccl [orrd r\dditivcs. CItC Press,

l; lo l itlit.

S. I(r'inmrcr, ,\. and Trvigg, B.A. ( 1970). QLrality Clontrol lor thc Food lndustry. 3rd Ed.

A\1[, \\ie.stport.

9. Ilcklm S. Singhal, Pushpa Il. Kulkanri. Dartanesh V. Rege, (1997) Flardbook of

lrrtliccs ol lbr-rd Quality nnd Aulhcnticily, u'ootl lte'at1 Publishing t-td-

10. llLrtrb.rrtl, L'lortun [t. {200:l). Slatisticll (}nirlily ('unlrol Ior lhc Footl Industry,3r'd [d'

Spritrur.'r'.
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]-H ERAPEUTIC NU'TRI'I'ION (THEORY)

Paper Code: 05250401

Credits

04
NIax. Vlarks:100

Internfll:40

Externll:60

F.".cuity 0l
SGT U

C0u Isc Outr0 IIr cs:

Or: .Lriecs:li I corttplctio:r ol titis cotttsc, s1u(ietlls sh ll be lblc ttl:

l. t lrrcicrstund thc ctiology. physioiogy irrrd ntctltrolic anonralics of acLtte and chtouic

tLiscases and palicnl nccds.

L Knorv lhe cl'Icct o['varioLrs diseases on r]tltlilion l and dieta:y reclui:cmcnls,

l. I,rovirlc und recomurend uppropriate rrutlilional caru ibr prevention rtnd ttcattlcut ol'

\ iLri')us discascs,

Llnit l: \utlition lbl Gnstrointcstinal and I-iYcr l)iscascs: Causcs, lypc, prevention, and

clrctrLry nrlnrLg,:r:rcnr- Diarrltca, Constipirtion, Pcptic Ulccr' Divurlicular Disease, IBS' Celiac

Discusc, I.aclosc hltolerancc. ltepatitis, Cirrhosis, alcoholic livcr disease, rd Gall stoi)cs

Unil 2: t)ic{ for Mctlbolic Disordcrs: lntro(luction, tlclinition, causes, symptoms, types,

lrssrssn'rcr1l. nd llLrtl'itional matlagerrcnt. Obr:sity and Diabetcs M0llittls.

Utlit 3: Dict lbr Cardiovasculnr and Kidncy Discttsc: lntroduction, stages ofdevelopment,

ctiologl'. risk iirctor, nr:lritionitl n'tirl'tagelrellt. I(idrrcy trulsplanl, Dialysis (inlrodtlctiol'1, types

ot riialysis, rrutrition l o]unagenrerll). Kitltrcy Storrcs ('lypes 'rnd Nutritional Management).

tinil 4: Dict in AIDS and Canter: AIDS: - IntLodLtction. stagcs of disease ptogtession,

rcllLion o1'nLrtrition & AIDS, intp:rct ol'AIDS ott ntlttitional status. nullitional managcm0nl.

Carrccr: InlrodLrction. origin. cxrlsL"s. types ol cirnccT. ililgnosis, relation ol nulritioll &

i.rrrcur.. cll'ccr rll'c11ccr ul nulriliooal status. oh-jcqtivcs ol uLtlrition thcrapy, nutritional

tJIItg!-t1lcrll

Llnil 5: l'tict in AllcIg), Burns and Surgcry: Dcljnition, classjfication, manilcstations,

cr.:rrrrron lbod altclgies anct lcsl. Burn: lnttoduction, typcs & exlent of bttrtr, nutriliot'tal

rurilri!-qcl'rlc[1. Surgcry: lrltlodtLctiotl, lactors ati'ecting surgcry, prc-oPcralive nutlition, post'

f

C

,M.
operarivc rrulrition, goals ol'dietlry ll]anngemerlt, dictirw managcmcnt,

.N/
I
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Unit 6: I)ict in addir:tivc lteharir:r. r\trirrc.riit rclror'u: lrllor.jucli()n. t\fr'5. dil'le rr".rri,-.

bcluectt di,,'titrg antl noLsrra. s) nrl\tr)rn(, rxlrsL's. nsk lactor. clli'cL. ltcillntinr. rLLIrrir{,:r,rI

l],laltageIrcrlt.

Bultntia ncnusa lttltodrrcti,rn. \\rnl'riillrs. ellrscs. rrsk lirctrrr. cllcct, ileirlr:.r1. rrlrirrIiorr,rI

ma nagentcDt.

Alcoholisrn: lntroduction. s) nrllom\. iirir.cr, tliagn0ris, l[clir]'rcnl. null'rlror:irl i]].r:)iltct:t!'Ir

Itcf c rorccs:

l, Ntx'tnal ard-l lrrlapcuttc \Lrtritior - I{o[rinsort & l.arler. ]7ri r-'rlrtrrrir. \lru' \lrLl:rrr

I)ultiishcrs,

L Tcxtbook ol'Ilunran Nrlnlion l4ahllb S. Ilanrli. N Prahlad Rirrr. \'inotiinr l{.,i r.
l"l cdition. Ox fi.rrd & IIil I I'uhlishing ('r"r. I)r,t. I-tLl

J. Dictctics ll Srilakshrrti. TtlrL:rlitron. Ncu i\gc Irttcnr.riiorrir i l'Lrhli:lrcr:

4. Tcxtbo0k oI Nulrilj(,r] ir(i l)rclcll(s- Kiir:rrrtl Khanna. Shardrr (iL,lri;r Sirrtrrril lirr:

Passt. Ranta Sclh. I{an.i.rrta \lirltrlr & SL'cnr.r I'rlri. lnri cLlrirtrtt. l.r1,.sl rll.ri:r: l'rl,lfrr
I'ublishing I lousc (l') t-td

5, Principlcs ol Nrrtrition ,rrrrl I)ictclics. \1. Suarnirralhan.l9r)i. Ilirppr.'o ii\. \ir',r,,
Road. Banga)orc.

6. Nutritrorl anri Dict 1'lrclap1. \tr'jlli,rrur SLrc Rutlucil {tqll5).5'! crlrti<rrr. \1,,'h.', ( ,' Sr

l-ouis.
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l'criods,i rveck

t,:0 'l': (| P

.I'HERAPEUTIC NUTRITION (PRACTICAI'

Paper Code: 05250402

Crcdits

42
Max, Mrrks: 50

Internul:30

Extcrnll:20

Cou r-sc () utco IIles r

On succcsstul completion ol this cor"trsc, students shilll bc able lo:

L Incu]cirtc skills and bc traincd in planning, calcLrlation and prcparing (hcrapculic diets

lbr cli l lclcnt disqi.rscs.

l) rrctir I

l. Standardizatiou ofcomnrolr food prcparations.

2. Planning and preparalion o[ [oilorving clicts:

ir. Norrna I dict,

b. 'l'rrbc tccd.

r. l.iqLrid and soti dict,

cl. Il land diet

i. I'lanning. prcpilriltiorl, and calculations ol'rhcrapculic diets lor different disease

contlit ions.

Ilcli'r'crttes:

L Nonlal and Thcrapculic Nuuition - Robinson & Lawler, lTrh edition, Mac Millan

l)rih lishcls.

l. 'l'cxt Ilook oi'[-lurlan Nutrition - Mahtab S. t]arnji, N Prahlad Rao, Vinodini Reddy,

l ''r cdition. Oxlbrd & llJll I'ublishing Co, Pr,t, Lrd .

L I)ictctics - B Srilakshnri, Tthedition, Nerv Agc lrrtcmational Publishcrs.

4. ']'cxtbook of Nutrition and Dictetics- KLr:rrird Klrauna, Sharda Cupta, Santosh Jain

l'assi, ltama Seth, Ranjana Mahna & Seema Puri, 2nd edition, latest reprint, Phoenix

I'uhlishing FIousc (P) Ltd.

5. I'rincipics ol'Nutririon and Dietetics, M. Srvanrinathan,l gg3, Bappeo 88, Mysore

Iload, I3angalolc Nutlition and Diet Thcrapy, Wi)liam; Suc Rodwe ll ( 1985),5r1'

ed ition, Mosbcy Co.St. Louis
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P IIOD U C]' D I'V E LO Pi\{ENT & SENSOITY F]VAI,UATION (THEORY)

Paper Codc: 05250403

Pcrioclsivvcck Crcdits Max, Marks: 100

t.: .l 'f-: 0 l':0 4 lntcrnol:4o

External:60

Cou rsc Outcomcs:

Orr succcsslirl conrpletiou ol'this course, students shall be ablc to:

l. Unricrsta:rd the various aspects ol food prodtrct dcvclopment including Food Scicncc

and 'l'cchnotogy, Malkcting and Consuntcr Rescarch, Finance and Communication.

2. l)cvclop cornmercially and nutritionally viable products which meet consunrer needs.

.i. I(,:cognizc thc potential lor entrcprctreursllip thlough markcting.

4. Justily processes of food product dcveloplllcllt and manulaclure in tcn:rs of market,

tcclrnological and environtncntal considelntions.

Llnit I: Scnsor;'cvrluation ol loods: ltrportancc and appiication tbr product lonnttlation.

lJrsic l sles. thrcshold lcsts Ibr b sic tastes. l{cquirerl'lcttts lbr setrsory atralysis, Scnsory

pirncl. r1,pc. selection, and training. Subiectivc ancl objcctive sensory evaluation. Di[[crcnt

t),1-rcs ol scrlsorv 1csts. lnstrtlurcntltl lcsts fcrr scnsoty attlibttlcs - color, lcxtule. and odol.

Unil 2: I'rorlutt Dtvclopmcnt: Designing llc\\'llro(lucl types and drawing lbrccs, Need for

irrorlucr tlclclol'rnTcnl. Slilllcs ol'prodttct clclelopmcnt. Strccess itt ploduct tlcvelopurent,

( orrsrLnrcr rcscirrch, ltolc ol scrsory cvitluation in consunler;lrodllct acccptance

Uril J: Consumer Bchsvior: lrr purchasing foods. [actols infltrcncing prodttcl acceptance

and pLrrchiLsing trcnds, Market place changes irr processcd fbods.

Unit.l:spociul lirotl proccssing tcchnoloiies and .ttovel |ood ingredientsl Membrafle

lcuhrrr.rlog\,(r'evcrsc osnrosis and ultra-frltlatiol'l), agglolleration, agitatiorr, air classification,

crtlr.rsirttt. ir lr)n'rirtion in foori irrdrrsttics.

Itclircners:

l. I Lrllcr. G. W. ( 199..1): Ncu' f'c.rod lrroducl I)cvcloprr.tct'tt: i;rorn Cloncept 1o ivlarket

l'lauc, CRC Prcss, New York.

l. \4an, C.M.D. anrl Jomcs, A.A (1994): ShclLlil'c Iivaluation of F

r\cadcrlic anrl Ptofcssionol, London.

, Blackie

,
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3. Sh pton. D.,\. rnd Shnptt,r. \ 1; 1li)i)l): I)rittttplcs itr:ti l't'rtclicc. lr\t' l1r. \iilr'

proccssing (rl' lr()ards lllrl['i\\'ol1 h l ll]l!]tntiltln l -ttl.. Or l,li.
4 Ojcklc. I(;.(19901: \st l'r'ori'.rcl lh\clr)Irl1trll and !llLtc.\ildr-'rl. lrroil I ) -' r . i 1 r 

1 

. 
1 I 1 '- 1 1 1

l)ir irir,rr Agricrrltutc. ( .rtt;r.lir.
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Plto D T]C'T D EVE I,O PM IiNl' & S I'NSORY EVAI,UATI ON

(PlrnC'f rc,\t,)
Papcr Codc: 05250404

l)elirlrls,/rr ccli

l.; l) 'l': l)

CIcditr

2

I\'I ur. i\Irrlis:5(l

Inlcrnal:30

lirtcrnal:20

l': 4

Cou rsc Outcomcs:

Orr sticccsslll cornl)lction of lhis coursc, srudcnts sh{ll l:e aLrle to:

l. [-:ndcrstand conccprs about scnsory cvirluation ol'lbod.

I []ru (lil lcrt'nt s('rlsor], rncthods l'or cvrluating variety ol fhods.

-l r\nirlvsc iLnd interprel sensory evaluation datl.

.1. I),;vclop protlucts which nrgct col'lsurllcr rccds and ale nutritiotlally and contmcrcially

viabic.

5. llc sliillcd in thc valious aspects including slrclf-lilc asscssmcrlt, tesring of qualiry

partrnctcrs arrd acccptabiiity, packaging and labeling ol'0 product.

l)r'lrctirul

L Scnsoly urriLlysis: Di ll'clcn1 lypcs o [' scnsory tcsls lbl basic lastc and sensory cfiributes

0l'llro(l|lcls,

l. Stcpuise (lcvclopmeD( o{'a ncu lood ploducl, siandardizalion, occcptability studies

aud sLrbrrissior.r ol' proiL.ct rcporl.

llr lr rcn crs:

l. l:Lrllcr'. (i. \V. ( 199:l); Nc\\, l"ood ProdrLct l)cvclopr't'lct'tl: 1-'rol'n Conccpt to Markct

l'lrrcc. ( llC I'rcss, Ncrv Yr.rrl<,

l. \'lan. ( .\4.D. and Jomes, A.A ( 1994): Slrell'-lil'e [:valuation oI F-oods, Blackic

r\carlcrrric and Plolcssioual, l-ontion.

3. Shirpton, D..A. and Shapton, N.[. (1991): Principles and Practices lor thc safc

1:r'r.:ccssirrg ol' Foods. BlrttcrH,orth I lcincrrann Ltrl.. Oxfbrd.

-. (Jicli c, J (i. 11990) Ne rr, Producl Dcvelrpn]e 1l and Vulrre Added. l.'ood velopment

l) ivis ion Agriculturc. Canada.

ol

.t

M" iaoultY o{

SGT I]

rl
led



MAPPING OF COURSE OUTCOMES WITH PROGRAM 08]ECTIV€S:

c d I
C

QT,/ U

?

s6T
Hodhera:

PO

co

a b

4

5

1

2

l

]_
II I



FOoD s EllvlcE I\{ANAcE i\I tlNT oHltoltY)
Paper Code: 05250405

I'rriotls/lcr:k Crcdits Max. l\{urks: I00

L; .l 'f': 0 I':0 4 lntcl'nal:4O

Extcrnal:60

C 0ru'sc Ou l (om('s:

Orr sLreer:sslirl eonrplctii:tr ol tltis courss. slu(lcr)ts shitll hc atrlc lo:

l. (irrrlclsttntl thc plocess oi'planning. org:Lnizitrg' in thc n)allagcment of human,

rna1,"'rial ancl llnancitLl lesottrces.

l. Undcrstand the principles underlying the Preprralion and scrvicc ol'qualiry food,

.i. Dr,:r'e lolr rhe skills of ntcttu plannrng lbr quality ilnd quantilv PlcPaliltiolr'

[,1i] l: ('mcnltg inrlrrstry: I)clinition ol'calcring. ('lassillcatiort ol lcxrd servict'instilutions

aceulrlittg ltr

rr. l'rrnctron: [)rolll urienlcd. scn'icr'olir:nt,-xi ancl Iublic hcalth lacility oriented.

b. ltrrrrcssills nrclhod: (]onycntional systctrt. cotttntissary' systenl atld litst-lood setvice

s vsl cll l s.

c. SL'rvicc oI tbo<l: Sclf-scrvicc. lrfly scrvicc aLld naitcr-rvaitt'css scrvicc.

Unit 2: l,'loor planniltg nnd Etluipmcnt: CharacLclistiss ol lvpicnl food sen'ice thcilities'

l.iclLr prlcrrr. ulrrssiilcaLiotr. lirctors irrvulred iu sclcution, usu attd care of t:la.jor cqrtipment.

tinil -l: Quuirtitl lirod prrparatiorr, Nlrnu l,lanrrilg, and Standardiz.ttion: Selcction,

PLr[chasing nlclho(ls nd sto:'agc ol loods. Dclinitiort. pLintiplcs involvcd in planmng and

tvPes r.r i r)lcrrus. Dclinitir..rn. stlndarti rccipc lbrmat and Ltscs. Portiotl sizes - DclinitiOn,

porLioning etlLriptttctrl. alld Portiorl control. Lrsc uL lcli-ovr'r l'trods

[.rit {: \lrrnagcrurrrt: I)u'iiuttion. plinciples. antl lcchniclttcs ol ell'cctir e minfigcmenl' 'l'ools

(rl lt)illllr-!cItcnl. Or.glnizarion chalt, rvOt'k sturly and rvOtk itnp t ol'Cnrr.'nt, PClsollildl

l]lil iigcn.l\]]t, \,luthO(jS O1-.sClcction. oticntntiotr, tr illillg, sLlJ'lervisioLr. and trtotivalio:r of

,..rr..P Io1,cus.

Lnit 5: liinrrnciill nlanagcnrrnl: lrrinciples and t,l,lcthotls ol' tbod cost control, factors

allectrnu lbocl cost, l bor cost. opcrating cosl. lld ovcrhca(l cosl,

a. ('rlcLrlatc lborl cosr. labor cost, r.rpcrltirrg rost. an<l overhead cost ol a hotne-nlade

u

I

N*,*
SGt\UniY6rsfiv
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b, Ci.tlculrte gtrlsri prolll Ilcre{ntilut ol .ln (j:itJblrshnlcrlt \\,cililrr]'eo rr(i(iil; l|ilr\l-1(ri1

caterinS.

Refcrenccs:

L Wcst. Il. llcssic & \\'orxl. Lrrt'llt'(19.\1.): Ijood Scniic irr l:rsllLrrrors.6 l,iitrrrn.

Palacio.lLrrrc !lacrnillar l'ul-lrcutior: ( onrp.nv. irerr Yotk.

2, Scthi li.tohjni (19<)i): ('atcring \lanagcnrcrtt: ,qn lnlcgr lc(i Approailr. I l,lrtr,,n.

Wilcy Prrblicat iort

.3. Scthi Ir{ohirti (199-t1; 1,,.,1,rt,u,,.t1 l'orrl ).l1n1gg111cr)1. l': Ir(lilr)n. \\'rir'', I)rrhIrr.rIrirrr
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l'criotlrrrr r:cli

l:ll I:0 l): l

( otrlrr ()trttolrtei:

Or ',L.c.r.iiLi c,,ruPicliort o!'thi\ coilrsu. itttr.l'.'nts shirll l)c Jblt'lo:

I Lr'.ur tlr.'lrl,rnrri11u tcchniqllrs irt qLrantiLl cuokirtg.

I (i.rrf pr'.rirrcrl L'\prricnc!-! in thr'nran:r-ucmcnl oi;l lix)(l scrvicc inslitulion.

l) r:r (t i(rr I

l. Slrrrrrirrr,lrzatrrru lld co:ilitlg ol'rcclpcs.

rr ( crt'al nd ccrc l prodlrcts.

Lr. \'cgctablcs.

c. I luilr.

ri \lcxl. chickcn .rnd othcr lleshv lix)ds.

.' SLr.uurund.iaugt'rr'.

I \lrlk ind its plorlucts,

:: l'}U l\c:'.

ir \trt. rrtJ Oll :c((ls.

l. Sur\cy ol hostcls and catctcriu !o assess v rious ilspr'cts ol lood service ruanaSement

l{rll rrncrs:

l. \\'e'i, ll lJcssic & \\'urrl. Lcvellc (l9i'll{): lrooJ Scrvrcc rn Instrtutions.6'l' Irdltion.

I',r .r.r,r .l.r:rc \ircn:rllrrn l'Lrhlierrtitrn ('ontprtny. \trr' \'rtrk.

l. SuLlrL \lr.rlrrrrr il99-l): ('alirirrg \l;rrt;rgcrrtcut. ,\n l,)legrirted .\pplolch. l'"r tdition.

\\'rlcr l) l iLr Ir,. irtiorr.

1. I(cr:.r. J & Klil1Lr. t:. ( 197-l): ('untrullrng.rrrd Anulvsis ol'('ost in Food S!'n'ice

()l.ulllrorlr. \\'ilcv.t Sons. Ng$' \'olk,

l:OOD Sl.ll{\'lCE t{,\}.-..\(;E}ll'lN I (PItACl tCAL)

l'npcr (--odc: 05250-106

Crr'dits

2

\I ur. Ilrrks:50
Intrrnal:,]0

ll.rtrrnrl: 20

r'

.a

sGT Un
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N UTRI TI ON COUNSE I,I,ING (PI{AC'I'ICAL-AECC)

l)criotls/rt tc li

t.: {) t: 0 l': ll

Crcd its

4

Max. llarks:100

Internsl:40

Extcrnal:60

Course Ou tronrcs:

On succcssl'ul conrpletion olthis course, students sllull be able to:

l. Asscss nutrilional status and dietary paltcrn ol'individuals

l. I'liln lhcl pcutic diets for paticnts.

j. I)cvcl()p skills irt I'eeding patierrts,

4. Dr:vclop skills in dier counseling

Llnil 1:Counsclling *nd Educating Palient: Illtrodrclion, dctcmriling thc role of ntlt tion

rounsclor'. r'csponsibilitics of thc nLrtrilion cotttrselot', Practltioner v/s clicnt ffianaged care.

(iorrccptrralizing crllrepreneur sk ills and bchavior'. Conlurunication and ncgotialion skills

l..lnit 2:l'ractical Considcration in Giving l)ict0rv i\dvice and Counsclling: Factors

rllccting and inditidual lbod choicc. Cotn;rttttrication of dretary adticc, Consideration of

bchLrr ior nrodificatiorr, and rnotivation.

Unit 3:'fc:rching Aids Uscd by Dietitians: CitaIts, leaflets, poslers stc.' preparation of

tc'achilg urirtcliiil tbr patients sttl'l'cring Irunr Digcsrive flirorrlcrs, Flyperrcnsion, Diabetes,

Athclosclcroris & Hcpatitis, and cirrhosis.

Lnil 4: (:onlDulcr /\pplicstion: Usc of conrpLrtt'l's by dictitian Dictary computalions,

rlicletic nritnagcment, edLlcatior, training, irrfbrnratiol) storage. adrrinistration, and research,

t
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sPOR'r's N u'tRI'l'l()N (1'H ITORY)

l'criods/n cck Crtdits i\lax. Marks: 100

l.: 4 l':0 l':0 4 Internal:40

ExterInl:60

( o rr rsc Otttiotttes:

on sLrcccsslirl conrp,icliol oj lhis coutsc, students shltll hc a[rlc 1o:

I L Il(icrslanll thc cornponcnts ofspo:rs attd Iitncss and thc rolc ofnutrilion i)] these.

I \'lahe rrrtri tional, dictar y- physical activ ity rccott'ttncndilllons,

I [.]ndcLstanci the basic nLttritiLrttai requircntents ol a sPortspcrsol) during courpetitions.

.1 [JnLlr:rstlnd the physiological basis ol l'uel rriobilization dttring exclcise.

Llnil l: i\pproltchcs to 'fhe !lanagcmcnt of I"ilness and Ilealth: Nutritio[, exercisc,

phvsical lilncss, and hr.'alth- thcit intel Iclationship. Significance of physical fitness and

nLrrlition in prcvcntiolr and managentenl oL'wcight control rcgimcs. Nxtrition guidelines for

rritirrrellrrrc,.' ol' lrea]th aud tltness.

Unit 2: N tlitional Rcquircmcnls ol Excrcise: Effcct of spccific nutricnts on rvork

pclibrnrancc and physical firncss. NtLtlients lhat support physical activity, Mobilization of

lircl stt'rlcs dirring cxcrcisc. Fluid requirenre\ts,

Llrtil ,1: \ulriti{)n in Sports: Sports spccilic requilenretlts- lnlpoflancs of carbohydrate

loatling. prc-glrnc rnd post-gaulc mcals, Dicts {b: pcrsons with high cncrgy reqttircmcnts,

sl re.ii. tiilcturc. aniJ initrry.

Lrnil .l: l)iclary Supplenrenls and Ergogcnic Aids: I)ciinitions. Use ol'dil'l'crent nutragenic

'crgogcrric aids arrd conrnrercial supplctrrcttls, Spons drinks, sports bars ctc.

Ilulcrerr cr:

l, Whirnr.y Ij.,.- and Rolf'cs S,R, Undcrstaudirrg NLrtriLion. Wadsworth Pttblishingl l0

r'd il io n (M ry 2-i, 2004).

2, lra Wolinsky. Nutrition in Excrcjse flrrd Spons. i illustrated. reviscd publisher

(.'liC prcss, 1997,

J. Palizkova. J. Nutrition, Physical activity and health in carly life. Illustrarcd,

rl'iscd publishel CllC press, 1996.

,

.t

wy *drhn*.
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sPOIt'fS Nt. l'til't IoN ('t'HIioR\')

Papcl Cocler 05 250501

(-'rcrlits

4

i\lrrr. ] lrirlis: I00

In ternul: '1(l

l'lrtcrrrll:60

,

I

Course f)u tcom cs:

On successful conrplctloD oI'this coU[se. studcnLs sh0l] bc able to;

l. Understand thc compoucnts ol'spolts and fitrrcss aud thc rolc ofnulritiorr in thcsc.

2. Makc nutlitional, diclaly phvsical acrivily rccot).lllcndalions.

3. Undcrstand the basic nutritional tccltritcmcnts ol'a sportspclson tlLrrine corrrpcLitirrls

4, Undcrstaud the physiological basrs o[ l'ucl nrobilization rlurils cxclcisc.

Unit l: Approachcs l0 'l'hr llanagrntcnl 0f [iilncss and llcallh: Nurririon. crcr.cisc.

physical litncrs, and hcaltlr- lhcir in1c. r'clarronslrip. Sigrri{icancc ol'phl,siciri llrncsr anrl

nutrilion in prevcntiott artd t)tirnagcruort o1'rveiSh( conllol rcgirncs. Nurlitiol r.:rri(lclrrcs lill.

n'rarntcnancc ol hcalth arrrl Irtrruss.

Unit 2: \utrition{l Rcquircnlcnts ol Ercrcisc: Ellcrt ol'sl)ccillc l)utricnl: (r1 rrorl,

ircrfbrmance and physical fitncss. Nur|icnls thflt supporl physical activitv. \krbilizatjorr of'

fucl storcs during cxcrcisr:. IjlLrid rcquir,--rrc:rrs,

Unit 3: Nutrition in Sllorts: Sports specilic rcclLrirerncnts- lntIorlrutcc irI cir:.hri:r tlrrt,.,

loading. pre-ganrc and posl.g nle nreals. l)icts lir:. pcr.sons *,ith high cncrgy rcqLrrrc,nlL,nls.

stress. fiactulc. and rnj[[y.

Unit4: Dietary Supplemcnts and lirgogcnic Aicls: Dc(lnitions, Usc oi'dill'clenr nltrirlrcrlic

.i ergogenic aids and cortrnrcrcial supplcrltcItts. Sports dri hs. sports bitrs ctc.

Il cft rcn cc:

l. Whitncy E,N and Rollcs S.l(, tiudcrsrandirlg Nutrilior, Wadsworrh pLrhlislrirr!:: l0

ed itjon (i\,lay 25.2004).

2. Ira Wo)insky. Nutritiorr in l-.xclcisc rrld Sporls. 3 illust:'atcd. revisccl llrrhlishcl

CRC prcss, 1997,

3. Parizkova. J. Nulriliolr. Physical activity and hcalth ir carly lrlc. lllusrtarcrl.

revised publishcl CRC prcss. 199(i

PM
Bn
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sPoRl S \L r rrr IloN (Plr.,\c'rrc,\t.)

Papcr Codc: 05250502

Pcriods/u eek

t.: 0 'l': 0 [': {
Irr\. \Jxrk\: S(l

InlL'rrrrrl:3ll

L r Irrrrr l: l0

Course Outcomcn:

Ort suscessl'ul colnplction ol lltis corrrrc. slu(icrts shrll hc irblc to:

l- Thc studcnls *'ill hc nudc aurrr-'rrf thc \irr()us spolls \rlpplcxlcnts lt tlti ntJll,ci.

l. Thc stutlcrrts rvill bc ablc to iilcntil'r thc ganlc nrc;tls oi'dillcrcnl rllorlil)ct':(,n: irir(i

counscl tlrcrca llcr

-i. I ltc stLtdcnts rr ill hc a"rurc ll){)lrl llrc tliilcr.cttl lorrrulati()irs (}l s|()!'l\ Lifrirli\ i1n(1 srliil\

thc c(,nrpositlon ol' llrc inrrt,-'

Practicnl

I . Development and standardization ol'l sporls brrs or nrcal rcplaccr:rcrrt bals.

2. Conrposition artrl brantj na:ncs rrf suppLct)rcnts that irnpro!c \lrrsclc nlrrs co!r)rl()ri)

arailablc in tltc nta:kct art trrlc ol'nutrielts lrslcd jn alhlclrc pcr(ornlnn('.

-1 ('ornpositron and branLi r'rtlnrcr r)l'l.rIotcrn. cnrhohr.ririlic. lal !ul)|ticrire:I: .or]lr]r(rnl\

tvirtlablc rn tlrc ltrrkcl.

4, Culttpor'ition iutd hrlld nnrlcs ol srrpIlerttcnts nlicr{)nlllricrls c()r"nr,rrl\ rrrlr:lrl.l.. il
thc nrarkct.

5. Composition and brarrd naftcs ttl'rttctabulitc suppl!'lrlcnls corrtrrronlr rrr.rrlrrlrie rr iirc

markct.

6. l'lanning a tliet lirr strcngtlr ltlllctc\ rr ith supplcnrents lol urLrsclc brrrlrirnl.

7. Planning .r rliil li,r cntl,.ri-ancc ;rlhlclcs rr ith supnlcnrcrll\ lir crrr'r ,rr ,rrrLi

rricrorlulricnt s.

8. Proliding dict lbr clinical contirlrrrri u'rllr supplcnrcrl rrsagc ll'l,rrnirrg lirr :rirc.

quantity. and tiriling ol sul)plcnrcnt i takc).

9. Planning and prcparaljon oIrIcts lor prc-g.an]c lnd post-ganrc nrcri.

(. rtd its

1

ao

l.

Rclerrnccs:

I . Spons Nutrition (iuidcbook, b) Iiucy (llark. Lcisr.rre I)rcss. 199(l

2. Rorr Woods: Social lssLrcr in SporL. IIK.2t)ll

$qry F11r{hftql
tlH



I Ilo:rrr[] .l \trLrglrar:, Nutrilion in spotl (volLtmc vii ul'thc lincyclopaedia of Spons

\lctlici:rcl. IJlirclrvcll Scicncc L-td. ](X)0.

': I)rr:ii..loitclLtin lrittinl tlirortlcrs irt xthlL'tci. John \f rlcv & Sons Ine.. l(Xllt.

i \1,:rr- l)rrnlirltl arruJ ,\n.lrtu [)rtrle. \LtliLion lbt Spo]l lttld I'lsctctsc.'l honrson

\\ rr,l.rr utth. I t)(ll(.

r, IlrL ir,rr,l 'l ( .,)1lon (l:tlt L.rti'str It & \\'cight \1::rlgctrtcnl Cottsultltul \'lanttal.

'\rrrurc:rr ( r:urtcil on [:xcrcisr.'. US,\. 1996.

". llollLl:rr. lt 'l)ying to Win". l'"' llditiolt. ( oLrrre il ul l:ulopc l'ublishing. May-2002
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I'criods/rlcck

L: ,l 'l': 0 0

FOOD r\rrCR()1]TOLOGY (TItEORY)

Papcr Code: 05250503

(. rcdits

.1

)lar. ll;rrliri: t0{)

Irrlcrnll: J0

t.xtcrn:rl: (r0

o.

l.

Coursc O[tcomcs:

Orr succcsslLrl colrplcliorr oi-llris coulsc, stuclcrrLs sltall be ablc Lo:

1. hrtrot{ucc thc basic patholog,v Icrnrs 10 thc studcnts to hclp thc strrdy llrc r:linical

lepolls in iititt c.

l. l.lnderstand th.. blsic rnrcllrri't:ns ,rl ccll dcgcrcrirtion. ccll rlcaLlr rrrrri reIlrrr lrntl i-.'

ablc lo curlclltc suuclLlrrl rtrtd Iilncltortirl aliclaliorts.

J. l.jndcrstand thc nulricnt lccrLlnul:riions, sloraBC in a nLrrrrrll ccll.

Unit l: Introduction lo i\'licrohiolog'r,: Rclevancc to cvcrydny lilc. Ccncrai clrrlactclrslics

of bacteria, ftrngi. vinrs. prol0zoa. antl algac. Benclicial cll'ccl o, olganisnr. I{rlcvanrc ol'

nricrobial star)d ldri lor [botl srittv,

Unil 2: Crolrlh of nrirroorgitnisnrs: (lrorlth cunc. cilicl ol cn\ rr'onr'nanliri lirctr,rs in

gro$,th of r1'ricroorganisrrr- p I I, \\ alcr acl ivit) . orygcn rvailah,lil\,. aId tc[rl']cr irtur!:

Unit3: Microbiology of dclicicnt lood: Spoilagc, contarninrtion soLrcis. l\,pcs. cllcct orr

Cereal ald celcal ploducls. SLrgal aud sLr-pal producls. Vcgctablcs and llrrits. l\,lcat arrd nrcat

products, Fish. cgg, nnd poultry, ivlilk and nrilk products. and Canncd lirotis.

Unil 4: En,r'ironmcntal nlirrobiolngr: \\''ater bolnc discascs, Air bolnc discascs. Stril bt'r'rrr

discascs, and Scu,agc discrscs. Waslc producl hnnclling: Planring lbr u'ilslc (iisfo\xl. Soir!1.

and liqr:id rvastes.

Unit -l: Microbial intoxication and inlcclions: Sorrlccs r"li- colrtilnlirraliorl o[' liri,d. t<,rrr

productiorl and physiological action, sourccs ol inlcction of lootl by pathoger)ic orglnrsnrs,

syll'lptoDls, arld nrclhod of control.

Ileferencc:

l. Barru,art GJ- (l9tl7) Ilasic [;ootl i\4icrc:Lriology. CBS Publishcrs arrtl l)istribLrtrrrs.

Z. Frazter WC. \Vestolf DC. (l9qS) Iood l\4icrobiolog1,. 4th cd, 'lala \'lc(lrairllill

W

Publislting Co. t-td.

Fnd Hfi{Cild



I (;,rr,rll .lohn (19')71 l:sscntills ol lrorrtl tliux,hi,.,logl r\rnold Lundon.

J lirr,.l\1.l.ocssncr DA. \'li! in J. (20U-i) lr'ludcrn liood NlicLobiologl". Tth cd. Springcr.

: l'clcrirr \lJ, ('han l:('S. Kricg N. (l99ll \lre re,brology. 5th crl.'llta. fulcCraw-llill

l'Lrbli.h ing Co I"td.

(,. l'r(:.,.jr l.\'1. llarlc;- Jl). Klrrr DA tl()01{) \"licroir ii.rlogy. 6th c'd. WlvlC Brown.

I'..L.lr.ir.r.
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I'rriods/rr rek

[,:0 T:0 P: I

1.-(X)t) )t r( Ront()t,(x;\ (pt{,\("il(',\I. )

['a pc r Codr: 05]5051).1

C rcdils

2

\lur. ]larhs:5{l

lnlclnxl:.11)

llr trrlal: 20

a.

t.

Course 0utcomcs:

On succcssful completion ol'lhis coursc. students shall bc aLrlc to:

l, To nricrobiologically analyzc thc various lbod sruffs lor quality and sulcty

2. To undcrstand thc l0tcst pruccdrLrcs adoptcd in various lirud opr"'r'arittrrs

Practical

) . Study ol'e(luipnlcr)t irr lr nrrcrolrrologr lutr.

2. PtepatatiLrn o['llbotatory rrctlLu ar':tl slL'cial rr]criru. crrlti\llron (]i bir!lt.ri.1. \!ir\r\. Jl(l

tulold s.

.l Stilrning ul baclcria: rrlnl-rlllnlr!
4. Cultivation and idcntillcatiorrs ol irlportlnl mulrls lrrr.l vcrst in lirotl rt,:rrs

5, l)emonstratiott ol availablc rapttl tttcthuds and dtlgnostic krls us.d r11 i(lc:irrli(.tl ol rl
nl icroorganisrus ,.rr thcil ploclLrclr.

(t, Visii (at lcasl onc) to lor.,d ploccssrrtq uurls r.1r' ilrl) otllcr org,rrrizatrtrn ,lrllrrl rrrilr

adr arcrrl nrclhods i11 lirorl ruicrobiolrrgl'.

lk [r rrn ccs:

L llanuart CJ. (1987) llasic l:ot,d \licrobrologl tlllS l)rrhlishcri anrl IJr'trilrrrr,,r'

2. Frozrcr \\'C. \\rcsrol'l lX'. (li)9li] iiooii i\,licrobrolot\, .1lh cd. Ilrl \ I L,( i:'rrrr i I r l1

Puhlislr iIg C,r. I. tLi.

..1. Gilrbutt .lohn I I99?) l..sscntlrls ol'['orxl \licrlbrolog]. r\rnrrltl l-rrnr.lon

4. Jay J\1. Locssuct D.,\. llartr'.l (:00-i) iUo(lcrr lioorl lliclohrolo,r:r. ,tir rrl. S1'rrngcr.

g
t

ry
Enr.lhFrq, flxfHof.tll
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FOOD L,\\\'S c( S,\FtlT\' (1'HIiOR\'-DSI'.)

I'lpr:r Crrdc: 052S0505

Pcriods/rvcck (lrcdits llur, Jlurlir: 1{)0

Lt1 T:0 P:0 4 lntclrlxl: J{)

l.r(cr rrtl: (r0

Cou rsc 0utcomcs:

On sr,rccessfirl conrplction ol lhis crru|sc. sludcnts slrali bc ahlc t0:

L UndersLand thilt nc rlv;ll foorl Lror rtc cirscase cirn l)1. l)revcr]tc(l rvilhlrr rrpcr lr,rrrrli,nil ,rrrrl lrc

ablc Lo dcscribc thc pr'0pcr hanrl rng rcqLLircrl ibr dill.crcnL fuot1 g: oups.

L t,ndclstarrrl thI rolc ol sali'tl iLrrrl sirrrtirtron in lirod p;oLcction.

-i, llccogtttzr: tltc rolc ol-tillc. tcnu'ruL'JlLllc. (ros\ cortilnlllr,rlion. antl pcrsorr,rl lrrlrclc i:l

lbod saluty.

4. Undcrstand national and intclnllional iixrci laus.

Unit l: lntroduction: Conccpt ancl nrcaning ol'l-ood qrralilv aud lirod Salcll. lirotl

adulteration, lbod hazatds. Natural toxins,

[.]nil 2:Footl l:rrrs anrl rcgululiorrs: \lrlionlrl lnd intcrrtatronal Iirod lurr.. (ir.,.r'rnrn.l Ir,,rl r':.

Unit 3: Safctl'Aspccts and Risk /\sscssnrcnt: I;xposLrrc. cstinration. lo\ic()lo!lrcll

rcquifemellts. an(l risk asscsslncr)1. Saicl)'i]spccls of'wnlcl 3tl(l bcYCIagcs. Sulttl, usstssrncnt

ol lbod contanriniurts dn(l pcslicidc rcsirltres. Sllclv cvalLtation ol hcnl lrc:ltmcnLs rrnil lulrrlccl

processing techniqucs.

Llnil 4: Qunlit)' lssurfllrrc: Ii)tal q)ulllty Nlana-r.:cnrcnl (llr4t']l(jl-lP: C[-l'. (i,\[': Sanitarv

and lrygicnic practiccsl QLralily rrrar;Lrl)s. docunlenliltion. arrd rurlits: lrttlitrt & lrrlurnrlrortirl

qurLlity s1.'stcnrs and standa:ds lil<e 1S0 and l-ood Codcxl Exporl inrporl folrq\. c\pLr.L

docunlcntiltion: L-aboratori- qtraiitv yrlorcdr-rrcs alrd lssessrlrcr'rl of lalroralorl 1'tctlirlrtllrcc.

App[cations in diflclcnt lood inrlustrics. Qualrty control in loud scn'icc i i t s t i t L r t i , r r t :,

Referencc:

l. llarly. R. ( 199.5) Cuidc to Qrrality \4auagcnrcnt Systeurs iirt the ljood IndLrstlv l'] l:d

Blackic. Acadcuric and prolcssional, l-ottdon.

.,1]

BlNu _M-



1 (ioulil, W.r\ ilnd Clorrld, R.W. (l99lt)'l otal Quality Assurance lbr the Food lrrdustries,

lst I:rl. C ll Prrblications Inc. Ilaltirnorc.

Pumcraz. Y. and lvlcloari, C.[. (1996): [ood Analy,sis: Theory and Pracrice, 2"r lld.

C 13S prrblishr:rs and Distributor, Nc*'I)clhi,

lilr,lrr. lr.l.. (1992): l zirrd Anal5,sis Critical Cr-rnlnrl Point Evaluations A GLridc to

Iriunril\iu-l [-lazultis irnrl Assr.-ssiug Ilisks Associatcd rvith Food Prcparation and

Stulagc. 9th l:tl. Wolld Hcalth Orgrnizatiun, Guncva 5. Kirk, R,S and Sawycr, R.

( l99l): I)carsor s Compositioll aud Arral,,-sis oi loods, I-ougruaLr Scientific and

Icchnical, [:ngland.

l:oocl and r\gricultulal Organization (1980); Manuals ol Foocl Quality Control.

r\drlitivcs Contaurirranls'['cchniclLrcs. Rourc.

lulia. 'l .l:. t:d. (1980) I{cgLrlatory StltLrs ol'Dircct Footl Atlditivcs. CRC Prcss,

llolirlir.

l(r'aurrucr'. r\. antl 'l'rvigg. l).A, ( t970). Qtrality C'ontlol lor thc Food Industry. 3rd Ecl.

AVI. Wcslporl.

lickhir S. Singlral, Pushpa It. I(ulkanti, DrLrtitnr:sh V. Rcgc, (1997) Llandbook ol'

lr:rliccs ol'lbod QLrality and Authcnticity. rvootl hcad l'ublishrng Ltd.

Ilubbutl. \,lcrton Il. (2003). Statistical Quality Contrul lor thc I'ood Industry, 3rd Ecl,

Sprinlcr .
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l'criods/l ccli

L:0 T:0 I':

FOOD LAWS & S.\I;II'I'\' (PR.,\CTICi\I)

Papcr Codc: 05250506

(l rcdits

2

O

d

4

llar. I I a rlir: 5l)

lrttrrnal; J{l

l'.rtu'rml: l0

Course Outcomes:

On suscessful conrpletion ot'this course. stLrdcnts shlLl be able to:

l. Understand thc rolc of saf'cty and sanitation iu lootl plolcctrou.

2. Recogtrizc lhc role oItinrc, tcntpcratLlrc, cross contarninalion, ancl pcrsonal hvgicrrc in

lbod salety.

Practlcal:

L To identify various food adulrcranls aud narural food toxins

2. To study vnrious sal'etv aspccrs ol fbocl.

3. 'l'o review larious national lbod salttl, rcguJations.

4. To study various sanitaly ald hyuicrrc llrilcticcs.

5. To study ttre applicatious of Hi\CCP to lood products.

References:

I . Gould, W.A and Could, R-W. ( I 998) 'f otal Quality AssLrrance Ibr rhc ljood In([]slrics.

lst Ed. CTI Publications lnc. llaltinrorc.

2. Pomeraz, Y. and McLoali, C.l-. ( I99(r): Food Analysis: 'Ihcory and l)rilcticc. :'"i l:(1.

CBS publishers arrd Distributor. Ncrv Dclhr.

3. Bryan, F'.L, (1992): Ilazard Analysis Crjtical Control Poinr EvalLralions;\ (iuidr: ro

ldeutjfyittg Hazards and Assessiug Ilisks Associa(ed with I,-ood Prepalariorr alci

Storage. 9th Ed. World Health Olganization. Geneva.

4. Food and Agricultural Organization (1980): Manuals of Food Quraliry Co:rtrol,

Additives Corttaminants Techniques. Rorne.

5, Furia, T.F,. Ed. ( 1980) Itcgulatory StatLrs of Dircct l.'ood Additivcs. CltC l)r'css.

Florida.

6. Kt'amtrcr. A. and Trvigg, B.A. ( 1970). Quality Control fol the Food Induslry. .1r'(l lil.
AVI. Westport.
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NU'I'R,,\C I U1't C,,\ l.S A \ D r r r,.,.\ L'r' I r FOODS ('f H I.]O R \ -l)S L. )

l)apcr Codc: 05250507

0

)lar. I I rrrl, r: 100

I nlrlnul: J0

l,,rlclnrl:60

Course Outcomcs:

Orr sLLcccssltrl conrpletion ol lhis coursc. stLrclcnts shall bc ablc to:

1. Explain Somc imporlrnt ftrrrd corrrporrcrrrs n(l (hcir nUtraccutical intl)oflanfc

2. Undcrsland the tnccltattistn ol action ol'soure phytochenricals and zoochcnirral in rirc

treatolcnt and preventiou ol'diseases such as cancer, cnrrliovascrrlar tiiscasr:s a:rLl s1

otl

3, Knorv [ndian foods arrd sornc ofthcil c]ainrcd nLrtraccutic l propurlrc\

Unit 1: Nutraccuticals: I)ellnition, Cinssillcation, lood and non-ibod sourccs. nrcchlrrisnr ol

nction. llole ol'onrega-3, firtty ircids. cirIotcnoids. dictary Iibcr. llltylocsrrogclls; rlrr,;olluLcr.

olgano-SulphLrr cotlpoun<ls as nutraccLrlicals. lJsc ol' rr.rtlaccuticals rrr rrirditr()nal lrcairlr

sciences. Thcir rolc in prcvcnting rconr:olling discascs.

Unlt 2,: Prcblotics and Probiotics: Usclirlncss bl'probiotics and prcbiotics in girslloinrcsrinirl

health and othcr bcnclits. Bcrrc[iciury nriclobcs: prebiotic irrgredicrrts in [ootls: t,,'pcs oi'

prebiotics and thcir clTccts on gut rrriclobcs.

Uflil 3: Functional foods: Dclrnitiorr. rlcvclopnrcnt oI furrctional hrods. hcalth lrcncllts lnrl

sources of f'unctional tbods.

Unit4: Development of nutraccutical and lunctiollaI foods: Standards lirr lrualtlr rlaints.

I'rocess of der,e)oping - prcclirtical & clinicll studies, Markcting alcl l{cgulalrrrv issLrcs.

Rcgulatory bodics in lndia.

llclerence:

l. Collecn C., Kcn_v G.. I(eitlr Il.. Saltcr Venzorr D.. Saurrntlra l. (2011). l'hvlochcrrricals:

Ilealth Proluotion and Thclapeutic l'otcnlial. l'' t:cl. CRC I'r'ess

2. Bagchi D., Francis C, Lau, Chosh D,K. (2010), Lliotcchnology in I'Lrnctiorrirl l-oods antl

Nuh'aceuticals. 4th Ed. CRC prcss

llcliods/n'ccli

[,: 4 T: (l I':

(lrcdits

.1

O

o

Faoulty oi Alljerlrtrar
$

fu,Jy Bnri It, &;nlqrefi



MAPPING OF COURSE OUTCOMES WITH PRO6RAM OB]ECTIVESi

po
al c c

CO

I

2

1

w
86r

Eudtntr, UiLg, ' 
: I

teb

)l'



,\-tll'RACI'ltr l'lC.\l,S i\\I) IIt.AL I'II IiOODS (PR,\C'l l('At.)
[)upcr ('oclc: 0525050tt

Pcriods,/u cck

L:0 'l:0 l':4

co

( rrdits

2

llur. \lrrl,r:50

lnlt,rnal: .1(l

l,\tcrrrll: 2(l

oo

oo

Coursc Outcomcs:

On successtul cor:rplctron ol tlri\ coL[\c. \tridcr]lr' shirll hr.rhlc to:

l. Irplarn r arious hcrLlth lirods ;Lrrri rrrlrrral nrcr]icr:rcs.

l. Pcrlixnt anrl_'-ri r o l' rlrt rrr'.r I li',,ri'.

Prsctica I

l. ldcntillcalion ofvarious r'rutraccuticals and liittctionrl lhorls ar;rrllirlc ur tlrr'rr,ri!l
2. l'rcparalion and sensrrr_v cralualion o 1- l.r-ohrol i- 'llrcb rrt:c srnrbiolri Iirrxlr

3. Prcparation and se'nsorr L'\;llulliorl of irnlioridnnt clictan [ibcl rich lir,rirs

{. To cond[ict lh(' rnit:'kcl sU;'\'r-\ Iill idr.nlillcafiun ol hca]tlt rlrrrnr. tri rr;irl:r

ltr]lr cculicirls prr](lrlct)

5. l'tcparutions ol-sorltc Illririiorr;rL Ii'rlrcnlc(1. Ilrnctionirl anii othr'r IrrLr,lrrrl.

6. Ptcparnlion of l't'r),llcxl prorllclr,. rrorrrllin, rnrlk antl lhcil ircccptirhrlrtr r;.:

Refcrencesr

l. Coilcen C,. Kcrry C.. Keith l{.. Saltcr Vcrrzon l).. Srrrunlh;r I rl(lll t

Phvtocircrniclls: ll,.'alth I'rorrrotrrrrr lrtrl -l hcrlpculic Potr'rr1irl. l' lirl. ('lt( l'rc:r.

2. Bagchr [).. I:rancts (. l.aLr. (]iroslr l),K, (ll)10). IJir)lcchrolog\ itt Irrrnet:on.rl lrt,oJ.

an(i Nulraccuricills. J"' Irrl. ( R('
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Rr,sEArrcH & BrosTA'rrsl'rcs (THEORY-AECC)

Peliotls/rrcck Crtdits i\{ax. I\{arks: 100

[.: -l 'l: 0 l]: 0 'l ltlternal: 40

Extrrnal:60

Cou rse ()ulc0nrts:

On sircccssiirl co:lplction ol this corrlse, stlrdc!1ts shall bc ablc to:

l. Uncicrsrarrd rhc significance of Statistics and rcscarch rncthodology in nutrition

rcscat'ch

2. [-lnclcrstanci tllc tyl]cs, tools and ntcthods ol'tesearch.

3. I)cvclop thc bility to conslruct datr gathcring instrLtttteuts ppropriatc to thc

lescarci.. tlesign.

"1. t.lrrclcrsrand tnd apply thc appropriatc stalislical tr.'chrique lor tlrE measurelrerlU

sculc irntl design.

L;nit l: tnlloduction to Stntistics: Mcaning, dcllnition, and characteristios of statistics.

lnlponancc. IJrirnchcs. Statistics and hcalth scicrrcc inclrrding nursing. Paramcters and.

csrinratcs. t)cscriplive rnd inl'crcnlial slalistics. Variablt-'s and rltci: lypes. Mcasurement

rcirlcs.

Llnil 2: -l.irbulation ol Drtn: Ilaw data, the rray. (icclLrcncy tlrstribulion. Basic principles of

grapIicll rcpruscnl{ltion, 'lypes of diagrams-histogratns. frcqucncy polygons, smoorh

licqucn{rt lrol},gon, curnulative tiequency cLrn,c. Nonlal protrabitity curvc.

Unit -3: \lcasurcs o[ Ccntrol 'lcndcncy: hrtroduclion, Uscs, app)icatiotts and practicaI

approirch. I)ci'inition rnd calculttior: ol rrean {'or ungrouped and grouped data, Meaning,

inlcryrctirl iorl. irnd calculation of urcdian u:rgroupctl atrd grouped data. Meafling and

calcLrlation ol rnodc, Conrpal'ison ofthe nrean, and nrode. Cuidelines for the use ofvarious

lllciisulci ol ccDlr l lcrrrlcncy.

Unit 'l: Nlcrrsurcs ul \/rrilbility: lntroductiotr, Uscs, applicalio:rs flnd prBctica] approach.

lhc rrngc, thc avcragc ricvialion or mcun (lcviatjolt.'l'hc valiance altd staudard deviation.

Calcr.rlillion ol varilncc and slanrlarrl d*'iation lbr unrroupr:d and -qrouped data. Propefiies

.o

.a

and uscs ul laliancc and slaudard dcviation. /
\./
nNst/ar

Scr UitrforstY
&udhera' Gurugraril Facu ! Health SciLnccs\&ty)' ill I ,6urugrant



Unil 5: Sampling '[cchniqucs: Inlrotluclirrn. Uses. applications antl placticirl irl)proxcl]

Criteria for good samplcs. .,\ppiicatiou of sanrpling in (.orln:rrnrl-v. S;rrrrplrrrt \litlrrrtls.

Sarnpling and Non-santpling crrcrs. Sarlpling variatron artd ldsl\ ol sirnrll.;rrcL'.

Rcferencc:

l. Oupla S.I'.: Statistical \lcthods" Strlturr Cltartrl & Sorrs. \cs' [)cllri.

2. Kapoor V, K and (;rpta S. ( : l-'ur(ian)crrlals o[ \'lathcmatrcal StIl:rtrcs. SU]r,rr1

Chand & Sons. r..er []clhr.

l. C.ll Kolhrti. "l(csc;trch \lfthoilolocv i\1c'thods & lccltni,iLtcs'. qc(,rr,(l I(irini)

Ncrv I)r,'lhi: N*r ,\gc Inlcrltlit'n.tl l)uhlshcr. l{X).i.
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Pcriods/rr cek

L:0 'I: 0 P {,r

INl'lrR\SlI I Pf l'RAlNlr-C

Papcr Codc: 05250601

(lrcdits

t2

\lar. lla rLr: 100

lnlcrn!l:.1(l

Courre ()hjecti\ crl

L I'rovidc thc strrtlcrrl s'itlr nraeliual elpclicr,-ur rr:

cnrcrgcnc) r]]anagcr'rcr11 rcllirlti li!1{l|':f aPI)r1-iPnirla

pr'Ison nc L

hcullh-rclatcd, sali,t\. rrd
sttpcn isiort 11\' ((rr11(icr'tt

(

x

o.

L Facllitatc dc\!'loprrcnI o1'lhe .turlcIt s Jrcrsorral skrll' arrri kforrlcrlu.'rrcrrlr.] li,r'

prottssrorral t:rorr th and cnlflo\ rlrc]rt

-1. Ilnhlrtcc thc stu(lcltl s itnrlct.i.tr,,lrrtg ol lllc r()lc ol ltr'ltllit irtLi \.r a:\ r\ .:.r: .r,,.:.. .'
or organizali0lls itr tlte lrc;rltil rll]'t rlcllrr:t'; \\'\tcn] Ir c(rlrlnhlllr,)! i1r 'rrir\rill ,rl i)i'
corrrnunilt qrralirf ol' Iifu.

4. Providc thc studcnt rvith opporluttitics to gain cx|cricnccs in ortc or or()rr (rl lh(
Scvcn Arcas of Rr'sponsrbilitics lor Hcfllth Educators Spccitrlisis. (A\srssLn! rcL(1s:

planning. inrplcnrcnting. cyillLrillin!. and rnanagiIg hcalth cdrtcation pr(]griln'rr: ri'r\ llrJ
as a health cducatioll rcsourcc pcrs(rl: advocaling l'or hcalth).

5. i\ppl1,thc kIorrlr'rlgc rrrrr] skrli'i rr;l;rrrrctl rlrrIirrrcrrrrrscr!orklrrl'\!'ir(rr'r iruirlrl, i,rt,rl

scttir]gs nnd rss u ('i

6. (ontribrrtr'signrlicarrtlYt{}llr!',raii\itj(\-(\cnli.ilrl(l l)r(\lccl!ol 1:16 11'1;'1.111|.,11rrrr

7. I)r'scrihc thc orerall itructurc ar1(j lirnction ol'thc intcln.hip ir._Lt('nc! Jr'rLi llrr r,, ( {ll tirc

agcncv rn contribLrtirrg trr irrrlir itluul or cunrrrrulii) quality ol'lilc.

l'i. .\ssess prolcssional rtlengths rrttl rlc;rlrtcsscs dLrring thc ititcrnshtP cxl'rL'n('nt.'.

Required: lntemship in I-txrd Scrr icc Institutiotts , l-ood inr,lLts(rv llo.pil,rlr 't
ClinicsiSpons Organizations,T'ublrc I Icallh Instilrilions

Submissiort ofreporl o[ ccsc'slutlrcs Lrn:r nririrnurrr ol pali$rts rn lrnl drs,;u'L (or](lit (,ll

6 .t
\\+ ',\

\
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l'rriods/u'rch

L:0 T:0 l': 12

PITOJE,C'[ WOITK

Papcr Corlcr 05250602

C rcd its

6

Ilur. I I rrrlis: I ()(l

Intclrtal:-10

I'l rlcrnlrl: 6(l

Coursc Outcomes i

On successlirl completiou o1'this coursc. studcnts shall be ablc to:

l, Bc arvarc o[ thc currc t issucs. ploblc;rs and changing conccpls in

Nutlition anci Dictc( ics.

2. Dcvelop the skilL to study. analyzc and condcnsc lhc currcnl Irtcralrnc,

3. Provide experierrce irr-group discussiorr irr the subjcct.

4. Acquirc skjlls loI public l)rcsctltnlion ol'thc lescarch projcct.

tltc fictd ol'

o.

o.

Rcquired: 1'he pro.ject is to bc carricd oltl ovcr a pcriod oI approximatcly 2 to 3 ntolllts.

Students will select project in consLrltaliorr with rhcir rcspcclivc sripcrvisort. 'l trc pro.jccrs s,il)

bc selected sucl) tlrat a sludclrl cal lcirsorairly lre rxpccted Lo n]akc an originul corrlliirirtrrrn itr

the choscn arca u,ithin thc tirrc illlollc(l. lhc Pr"rr'Pose oI thc prcject is io proridc tlir: srrrr]cnl

rvith training in acadcntrc rcscarch antl acclirsilion ol'practical skills. iuclLrclinu thu rlcsign ol

a project. planning of experirxen(s. dcrling rvith praclical pl'oblerrs, r'ccolclin-1. prcsr:nting.

rnd analyzi[g the data.

Iteporr rvill lre evaluated as statcd Llridcr prrjcct u,olk rcgulations
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Ilrri0dsi \1tcli

l.:I 'l :0 P 0

I.'()()t) t,AcKAc r\G ('l'l IEoR\')

Papcr Code : 0525060.1

Crcd its

..1
)lar. i\Iarks: 100

Inlcrnul:40

Eritcrnal;60

('ou rsr Outconrrs:

orr srrce:slirl cunrplctiurt ol'tltis cottlsc, stttrlcttts shall lrc itblc tct:

L llirlc irrr undcrstanding for thc nccd ol lirod prrckaging lnd thc rcccnt packaging

rrrltcliitls and lat:clling.

2. Acquirc knowlcdge rcgarding lbod packaging and appliculions during transpotlatior:.

[]nir l: l (x)rl l'utliaging: Dellniriun. [itttclir:tts ol'pacliagirtg ]rat!'Iiflls lbr dilfcrcnt loods,

rl]luirctcristrcs rrl parkiuing rrrutctiltl. Iood plckutcs- bitgs. Iotrchcs, \,\'rilppcrs, tctr'[ p00ks.

I tlit 2: I'uclirrgiltg ]lattriaJs: lnlt'tldttclioll, PLttposr:. tcclttitctt]ell(s. lYpos ol conlaittcrs.

IloLlcrrr l)lLcl'lgirrg \,lltcriirls lnd l'orrls- GIass coullrncls, Irctul cutts. collrllr)site ctttttoitrct's,

rucrosol rontirir.rcls. r'igid plastic packagcs. scnrl rigld pitckr3.ing, Icxitrle packagirlg.

t.rril l: l'rcl{ngcs ol lladiltion Stabiliztd Foods: I:rt|odLtction. IiBid conliliners, flcxiblc

uontuincr'. gurrr.'lrl rrrclhotls lbr cstaLrlrshing ladialion staLtilization. I(adia(ion trlcastlrcmcnt

()l rilrlillr\rLrs. lliotletratllblc pirukitgirrg tttittr'rial - biopoll'nler basccl udiblc Iinn.

Utlil .l: Prlcli gcs ol' Dtht'tlratt'tl Producls: ()ri!'nlirtion. rtrctltllizalion, co-cxlrtrsioll ol

nrLrlrrliitcr lllrns. su.'trh. packagc l'unrs anrl trchnicltre's. Ascptic packaging. lclurtablc pLtrslic

corrurirrcrs. nrodilicd lnd contlollccl irlrtu..rspltr-re- plchrrging. skin. sh:irrk and cling Iilnt

pur;kirgirg.. nricro{petrablc contai])crs, otllcr pacl(irBd (brttts attd conlPonellts ol'plastics

t ril 5: l'lrrlir*ing and t,ubrlling ol I.'inishctl (iuuds: \\/eighing. lilling, scaling, wrapping,

!irrt{)onir!., 1:rhe'ling. nrirlkiug. rrncl trlpping. l;oocl L"atrcling- Stantlattls, pLrrposc, description,

11,p;;. lrt lrrbels. laLruling tcgtrlltion brrcode, nul:'itiun Iabclirrg, ltcaltlt r:lainrs, tnanclatoty

l.rh, lttr.i p-.'r.s rrtr
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x

Ilc[crtnrr:

l. \iiiaya Khitdcr. l'c\lb()ok ol'Irrxrrl Scicncc antl 'l'rchnolog).. Irrdi.rn (rrLrrr,-il Lrl'

r\gricultural Rescarch. Ncu I)ulhi. l00l

2. Starnley Srcharous. lloecr ('(lrrllin, l)ritrciplcs of [irrirri I,rckalnl: ]nri l:rirlr,,r \\'l
Publishcrs Co. \\'cstporl.

3. F.A. and Paine. il Y. l-cortartl lliLl. .,\ Irartdhook ol' l ood llitckirrnri:. llelcLrc \oirs

Ltd.. London.

4. Sacharorvs.S. Ilandbook ol'packugirru nratu'ials. r\Vl PLrblishcr.s ( o.. \\'cilnLrri.

-5. ('rosh1 N.-[. liood I'ackaging nratcrials i\pplicd Sci!'ucc Pub..I.rii.. I-rrrrtlorr.

(r. Paiue li.A. I lrc packaging rncrli.r. lllLrckic and Sons l-trl., I-ondorr

7. NIlll. [:ood l)ackagtng -[cchnologl 
h;rndbook. Dclhr

8, Potter ll (1995). I:ood Scicrrcc. 5 'lrLlition. CHS l,rrirli:lrcls;liLi I)r\iirirlr.:',

9. Srilakshrli t2007). I'ootl Scicttcc.5" l:ditir:rt. Ncrr :\ge lntclnatrorral i.lrl
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I'criutir/rr r,'t'1.

IOOD PACKACING (PR,\C'TICAL)

Paper Code: 05250604

Crtdils
,

l\lar. llrrks:50
Intcrnal:.10

Flrterlal:20

l) 'l :0 l

(liru rsc ()utr()rrles:

(lrr rL.c,..slirl corrtplclion ol'this cousc, stLtdtnts sh.tll bc lhlc to:

I I Iir,. c .rl Lrndrrstirnding l'or thc trccd o l' lirod ltncLlgrng ltnd lhc t cccttt packa8ing

Ilrirlll llrlr irntl lirbclling.

J \r'.lLrirr Lrr,rrrlcdirc rcg,.rrding lixxl ptcklging and:rpplicrrtions during transportation.

l'racl itrl
L lLiurtilicution irl diilt'rent typcs rrl packitting ulltl p.:ckaqing Inatcrials.

I l.ieftit\ rir.' lirlcsl trun(!s rn l,)irckagrng cortsLrltirlg thc rrcbsilcs ittttl tttagazincs.

i l. rtLrtlr l ri hcrrlLll cl.rirrts ol pnckagccl lirotl.

-i l.i;;rtrlr tire p;L;klguil tr-rorl tabu)ling rttd theit rtrirrtnt;tgcs.

i \':'r: to rclc\ ]rt ll]dlilitr)cs ilnil llt-cpatc tcpon.

R cfc rr n ccs:

I Vr;.n rr lslr.rr"lcr. 'l uxlLrook ol l',.rrxl Se ictrcc urt.i IcchnoloSl-, lndian Corrncil of'

\gr:errltur':Ll l{csr:llch. Ncw Dclhi. 20{}1.

I \l.r!rri(l s.rchrrous. l{ogcr (' (irii'lin. I'rinciplcs ol lood I'}ackagjlrg 2ntl lidition i\VI

l'Lr rlrr|,.'t: ( () \\'cstporl.

I I .\.,rrrl I'rrrrre ll\'. l-conrLrrl llill.,\ h.rrrLlhooL ol lo,rd l'ackaging. lSalckic Sons Lttl..

IortLlott.
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