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CERTIFICATE COURSE: CLINICAL NUTRITION AND DIETETICS

Syllabus
SEMESTER I
S. No. Theory/ Paper Credits Contact
Practical hours /week

1 Theory Fundamentals of Foods 4 4
2 Theory Basics of Human Nutrition 4 4
3 Theory Human Physiology 4 4
4 Theory Nutrition through the life cycle 4 4
5 Practical Introduction to Foods 4 6
6 Practical Nutrition through the life cycle 4 6

TOTAL 24 28

SEMESTER II
S. No. Theory/ Paper Credits Contact
Practical hours /week
1 Theory Clinical Nutrition and Dietetics 4 4
2 Theory Human Nutritional Problems 4 4
3 Theory Assessment of Nutritional Status 4 4
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4 Practical Clinical Nutrition and Dietetics 4 6
5 Practical Human Nutritional Problems 4 6
6 Seminar/ Term paper/Case Study 4 6
TOTAL 24 30
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CENTRE FOR NUTRITION SCIENCES
UNIVERSITY OF RAJASTHAN, JAIPUR

CERTIFICATE COURSE: CLINICAL NUTRITION AND DIETETICS (THEORY)
Syllabus
(FOR UG LEVEL)

Programme outcomes: The certificate course on clinical nutrition and dietetics (theory)
will enable the students

1. To learn the basics of food and nutrition and their applications in clinical settings

2. To assess nutritional problems in clinical settings.

3. To understand scientific principles of food science and their applications in human
nutritional problems. and clinical nutrition and dietetics.

4. To understand the basic concepts ofclinical nutrition and dietetics.
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SEMESTER 1

Paper 1: Fundamentals of Foods (Theory)

No. of Credits -4 Contact Hours:
60
Max. Marks: 20+80 marks Min. Pass Marks: 8+32 marks

Objectives: This course will enable the students to:

e Know about the composition and nutritive value of food groups.
e Understandthe effect of cooking on the composition and nutritive value of food
groups.

Unit I: Introduction to Nutrition
e Key concept: Foods, nutritional composition of foods, diet, balanced diet

Functions of Foods: Physical, social, and psychological

Food Groups

Understanding the relationship between food, nutrition, and health

B N =

Cooking methods/medium: Minimizing nutrient losses during the cooking
and processing of foods

Unit II: Plant Foods

e Cereals 6
Nutritional composition of cereals.
Effect of cooking on cereals with special focus on dextrinization,
gelatinization, and retrogradation of cereal starch

e Pulses 6
Difference between legumes and pulses,
Nutritional composition of Pulses.
Effect of cooking on pulses with special focus on boiling, soaking,
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germination, and fermentation

e Fruits and Vegetables 6
Classification, and nutritive value of fruits and vegetables
Cooking of vegetables, including pretreatments such as blanching, drying,
etc. Preventing enzymatic browning in cut fruits.

Unit III: Animal Foods

6
e Milk
Milk composition and nutritive value, processing of milk into milk
products- curd, paneer, cheese, ghee, cream, butter
Effect of cooking on milk with special focus on homogenization and
Pasteurization of milk
e Eggs and Poultry 6

Structure, composition, and nutritive value of eggs.
Cooking of eggs — boiling, coagulation, poaching, scrambling, frying, etc.
e Meat 6
Structure of muscle, composition, and nutritive value of meat,
Cooking techniques: Roasting, grilling, broiling, braising, smoking

Unit IV Miscellaneous

e Oils and Fats 5
Types of fats and oils, fatty acid composition of commonly consumed oils
Cooking: Function of fats and oils in cooking, smoking point, Factors
affecting absorption of oils in foods

e Spices and Condiments 5
Difference between spices and condiments, nutrient composition, and
health benefits
Roles of spices and condiments in cooking

e Sugars and confectionery 5
Sugars: composition and nutritive value, natural and artificial sweeteners
Functions of sugars in foods and cooking

Suggested books and references. including links to e-resources —

e Srilakshmi, B. Food Science, New Age International (P) Ltd. Publishers, New Delhi.

e Mudambi, S. R. Fundamentals of Foods, Nutrition and Diet Therapy. New Age
International Pvt. Ltd.

e Potter N.N., Hotchkiss J.H. Food Science. CBC Publications.

e NIN (2024) Dietary Guidelines for Indians, ICMR. NIN, Hyderabad.
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e NIN (2020) Nutritional Requirements for Indians. ICMR. NIN, Hyderabad.

Learning Qutcome of the Course —

e Students will know about the structure, composition, and nutritive value of food
groups,

e Students will be able to understand the effect of processing and cooking on the
composition and nutritive value of food groups.
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Paper 2: Basics of Human Nutrition (Theory)

No. of Credits -4 Contact Hours:
60
Max. Marks: 20+80 marks Min. Pass Marks: 8+32 marks

Objectives: This course will enable the students to:

e Develop a basic understanding of nutrition and nutrients
e Learn about the functions, dietary sources, and requirements of macro and
micronutrients.

Unit I: Introduction to Nutrition
e Key concepts: biomolecules, nutrition, nutrients, metabolism, 1
malnutrition, recommended dietary allowances (RDA), health, deficiency,
toxicity.
e Importance and scope of nutrition as a subject 1
e Human digestive system: structure, digestive enzymes, and hormones,
process of digestion of macronutrients
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Unit II: Macronutrients

Carbohydrates: Classification of carbohydrates, Functions, Dietary
Sources, Requirements, RDA, and effects of deficiencyand excess
consumption (simple and complex carbohydrates)

Proteins: Classification and Functionsof proteins, Amino acids, essential
amino acids, Dietary Sources, Requirements, RDA, and effects of
deficiency

Lipid: Classification of lipids and fatty acids, Functions, Dietary Sources,
Requirements, RDA, and effect of high fat consumption in diet

Unit III Nucleic acid and Minerals

Nucleic acid: Components,Structures,Functions of nucleotides, DNA,
and RNA.

Macrominerals: Functions, Dietary Sources, and Requirements, RDA
and effects of deficiency of calcium, phosphorus, magnesium, potassium,
sodium, chloride, sulfur

Micro and trace minerals:Functions, Dietary Sources, and
Requirements, RDA and effects of deficiency of iron, zinc, Manganese,
1odine, selenium, fluoride.

Unit IV Vitamins

Fat-soluble vitamins: A, D, E, K: Functions, Dietary Sources, and
Requirements, RDA, effects of deficiency and toxicity.

Water soluble vitamins: B group of vitamins (Thiamine, riboflavin,
niacin, pantothenic acid, pyridoxine, folic acid, cyanocobalamin):
Functions, Dietary Sources, and Requirements, RDA, effects of
deficiency and toxicity.

Water soluble vitamins: Ascorbic acid: Functions, Dietary Sources, and
Requirements, RDA, effects of deficiency and toxicity.

Suggested books and reference including links to e-resources —

10

Srilakshmi, B. Nutrition Science, New Age International (P) Ltd. Publishers, New

Delhi,

Swaminathan M.S. (2010) 3TERTIUINU, TIRECH, THAT IRUCTHN], SR |
Nagar, R and Nair, S. (2001) STORETI, ICRIMRG HYSABIGHIT. STAYR|

NIN (2024) Dietary Guidelines for Indians, ICMR. NIN, Hyderabad.

NIN (2020) Nutritional Requirements for Indians. ICMR. NIN, Hyderabad.

Mudambi, S. R. (2007). Fundamentals of Foods, Nutrition and Diet Therapy. New

Age International Pvt. Ltd.
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e Bamji, M. S., Krishnaswamy, K., & Brahmam, G. N. V. (Eds.). (2016). Textbook of
Human Nutrition. Oxford & IBH.

Learning Qutcome of the Course —

e Students will know about the functions, dietary sources, and requirements of macro
and micronutrients.

e Students will be able to understand the basics of nutrition, which they can apply in
their life or may be a direct or indirect agent for transmitting nutrition education in
society.
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Paper 3: Human Physiology (Theory)

No. of Credits -4 Contact Hours:
60
Max. Marks: 20+80 marks Min. Pass Marks: 8+32 marks

Objectives: This course will enable the students to:

1. Understand Body Systems.
2. Develop an insight into the structure and functions of the various organs of our body.

Syllabus:
Unit I

e Structure and function of the cell & its organelles 10
e Digestive system — Structure and function of the esophagus, stomach, 8
intestines, and action of enzymes of the digestive tract

Unit IT

e Circulatory system: Composition & functions of blood & lymph, systemic 8
& pulmonary circulation

e Excretory system: Structure & functions of kidneys, ureters and urinary 8
bladder, Structure & function of nephrons

Unit ITI
e Menstrual cycle 3
e Bone health: Structure & function of bones & cartilage 5
e Osteoporosis 2
Unit IV
e Functions of Liver , Gall Bladder and Pnacrease 6
e Hormones and their functions: pituitary, adrenal, thyroid 10
References:

1. Anatomy and Physiology for Nurses. Evelyn C. Pearce.
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Learning Qutcome of the Course —

e Students will know about the basics of physiology and functions of the body organs
which have direct role in nutrition and metabolism.

e Students will be able to understand the applied aspects of physiology like menstrual
health and bone health.
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Paper 4: Nutrition Through theLife Cycle(Theory)

No. of Credits -4 Contact Hours:
60
Max. Marks: 20+80 marks Min. Pass Marks: 8+32 marks

Objectives: This course will enable the students to

e Acquire knowledge and skills to make better food choices and manage resources
effectively.

e Understand nutritional needs during various stages of the life cycle & the RDAs for
various age groups.

Unit I
e Concept of food, nutrition and health, balanced diet, RDAs 2
e BMR, Reference man and woman 2
e Food groups, Food pyramid, My plate 2
Unit II
e Importance of meal planning 2
e Basic principles of meal management, process of meal management 4
e Factors affecting meal planning (nutritional, cultural, economic, religious, geographic,
time, etc.) Use of convenience foods in meal planning 4
Unit I11

Meal management for:

e Infants 5
e Children and Adolescents 5
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e Adults 10
Unit IV

Nutrition for special needs

e Pregnancy 8
e Lactation 8
e Old age 8

Suggested books and reference including links to e-resources —

e NIN (2025). Dietary Guidelines for Indians. NIN-ICMR, Hyderabad, 500-007
e NIN (2020). Nutrient Requirements for Indians. NIN-ICMR, Hyderabad, 500-007

Learning Outcome of the Course —

e Students will know about the basics of nutrition applied in various stages of life cycle.
e Students will be able to understand the principles of meal management in normal and
specific conditions of life.
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Paper 5: Introduction to Foods (Practical)

No. of Credits -4 Contact Hours: 60
Max. Marks: 10+40 marks Min. Pass Marks: 4+16marks

Objectives: This course willenable the students to

1. Understand the basic terminology and methods used in cooking.
2. Prepare nutritionally rich recipes from different food groups.

Syllabus:
e Basic terminology used in food cookery 3
e Weights & measures used in food preparation 3
e Preparation of recipes using different methods of cooking:
- Dry Heat methods: Roasting, Baking, Shallow & Deep fat frying 18
- Moist Heat: Boiling, Simmering, Steaming 18
- Fire-free recipes - salads, snacks, beverages etc. 18
References:

1. Raina U, Kashyap S, Narula V, Thomas S, Suvira, Vir. S. et. Al. (2010). Basic Food
Preparation. Orient Blackswan.

2. Khanna K, Gupta S, Seth R, Mahna R, Rekhi T (2018). The Art and Science of
Cooking. Elite Publishing House.

Learning Outcome of the Course —

e Students will understand scientific principles of cooking and food preparation through
practical demonstration.

e Students will develop skills in food preparation.
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Paper 6: Nutrition through the life cycle (Practical)

No. of Credits -4 Contact Hours: 60
Max. Marks: 10+40 marks Min. Pass Marks: 4+16marks

Objectives:This course will enable the students to
1. Enable students to understand and use exchange lists in meal planning.

2. Acquire skills to plan meals for various age groups.

Syllabus
e Introduction to exchange lists 2
e Using Exchange lists for meal planning 4

e Planning Meals for:

o Infants 8
o Children 6
o Adolescents 6
o Adults 10
e Planning Meals for special needs during:
o Pregnancy 8
o Lactation 8
o Old age 8

Suggested books and reference including links to e-resources —

e Nutrition: A Lifecycle Approach Paperback Ravinder Chadha And Pulkit Mathur . The
Orient Blackswan; First Edition 2015.

e Diet Planning through the Life Cycle A practical Manual. Veenu Seth, Kalyani Singh
and Pulkit Mathur. Elite Publishing House Sixth Edition 2020

Learning Outcome of the Course —

e Students will be able touse exchange list in meal planning
e Students will be able to plan meals in normal and specific conditions of life.

gy \TE>
Dy. Kegistrar
{Academic)
Liniversity of Rajasthan
FAIPUR



YW 6:SaTah b RITUTUT (A1)

PISTHIGET - 4 udbHe: 60
SATUFAHSD: 10+40 3F  FATHASUIVISHD: 4+16 3P

ST U UTSTH NS TS NI RIS TET

1. BEGHSTSHR T a e g RIS TS TN B A G A |
2. RfFS GBS ST R T dmH |

qrédsh H

) : : ,

. [f”lfl'ﬂéliﬁ'”” IE.I R f )

o 9 g HISH® SIS
o Ql'ﬂx’rﬁ 8
o) ﬁ 6
o) W 6
o TUWDI 10

o ORIvSTaRTHASiGUHISHS AT
o THgRI 8

o YTqaRT
o UlgaaT

TS TS YR oh SRS -t b ieipaigavigH -
. o THSNaTIh e DD IUUIREH A ag Ry drr R, R Ucsim w@m;

TYHITHRUT 2015.
o  SITIHHHTIAYSMERATS UG ARG 13,
HeTURIG RGBT [T U RIRITTE IS S RIHRUT 2020

UTSTh AP RGAB IO —

o  BEGIGTD HTRIARTuR R T e RIS TeTagemg |

f'J'}'. Kegi

(Academi

Liniversity of Ra |a-uh.m
fAIPUR

) 'l.jE_"

Tar



SEMESTER 11

Paper 1: Clinical Nutrition and Dietetics (Theory)

No. of Credits -4 Contact Hours:
60
Max. Marks: 20+80 marks Min. Pass Marks: 8+32 marks

Objective:This course will enable the students to

e Understand basic principles of dietetics.
e Learn basic knowledge about nutrition for the dietary management of some diseases.

Unit I

e Growth and Scope of Dietetics 2

e Modifications of Normal Diets & Classification of the Therapeutic Diets 6

e Role & Characteristics of Dieticians 2
Unit-I1

e Hospital Dietary Food Service 4

e Diet Counselling, Team Approach to Nutritional Care 4
Unit-111

Causes, Symptoms and Dietary Management of the following: -

e Fevers 6

e Diarrhoea 6

e Constipation 6

e GERD 6
Unit-IV

Causes, Symptoms and Dietary Management of the following: -
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e Obesity 6

e Hepatitis 6
e Hypertension 6

Suggested books and reference including links to e-resources —

e Nutrition: A Lifecycle Approach, Paperback, Ravinder Chadha And Pulkit
Mathur. The Orient Blackswan; First Edition (1 January 2015)

e Diet Planning through the Life Cycle A practical Manual. Veenu Seth, Kalyani Singh
and Pulkit Mathur. Elite Publishing House Sixth Edition 2020

e Dietetics. B Srilakshmi. New Age International Private Limited; 9th Edition (1
January 2023); New Age International Private Limited

e Khanna K, Gupta S, Seth R, Passi SJ, Mahna R, Puri S (2013). Textbook of Nutrition
and Dietetics. Phoenix Publishing House Pvt. Ltd.

e Stacy Nix (2009). William’s Basic Nutrition and Diet Therapy, 13th Edition. Elsevier

Mosby.

Learning Outcomes of the course

e Students will be able to understand the role of a dietitian in maintaining good
nutritional status, correct deficiencies or disease conditions of the patients

e Students will be able to gain knowledge on the basic principles of diet therapy for
various disease conditions

e Students will develop the skill to plan and prepare therapeutic diets for the prevention
and management of disease.
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Paper 2: Human Nutritional Problems (Theory)

No. of Credits -4 Contact Hours:
60
Max. Marks: 20+80 marks Min. Pass Marks: 8+32 marks

Objectives:This course will enable the students to
e Understandbasic concepts of malnutrition and its various forms and determining
factors.
e Learn prevalence, aetiology, clinical features, and dietary management of

existinghuman nutritional problems
Syllabus
Unit I

e Malnutrition, definition, forms of malnutrition: undernutrition, overnutrition, nutrition

imbalance, specific deficiency 4
e The Malnutrition Vicious Cycle 1
e Dual and triple burden of malnutrition 1
e Understanding social determinants of human nutritional problems 6

o Socioeconomic, cultural, and environmental factors.
o Lifestyle and behavioural factors.

o Disease and infection interplay

Unit 11

Prevalence, actiology, clinical features, and management of

e Protein Energy Malnutrition (PEM) 16
o Kwashiorkor
o Marasmus

o MarasmicKwashiorkor

Unit IIT
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Prevalence, actiology, clinical features, and management of 16

e Anaemia

Rickets

Iodine Deficiency- Goitre and Cretinism

Fluorosis

Unit IV
Prevalence, aetiology, clinical features, and management of 16

e Vitamin A deficiency (Night blindness, Conjunctival xerosis, Bitot’s spots,

Corneal Xerosis, Corneal Ulcer, Keratomalacia)

e Vitamin B complex deficiency (Angular Stomatitis, Glossitis, Cheilosis,

Pellagra)

e Vitamin C deficiency

Suggested books and reference including links to e-resources —

e Mahan, L. K., Raymond, J. L., & Escott-Stump, S. (2020). Krause s food & the
nutrition care process (15th ed.). Elsevier Health Sciences.

e Bamji, M. S., Krishnaswamy, K., & Brahman, G. N. V. (2018). Textbook of
Human Nutrition. Oxford & IBH Publishing.

e Underwood, B. A., & Semba, R. D. (1994). Micronutrient Deficiencies during the
Life Cycle. Nutrition Reviews, 52(5).

¢ National Family Health Survey (NFHS-5), 2019-21. Ministry of Health and
Family Welfare, Government of India.

Learning Outcomes of the course
e Students will be able to understand malnutrition and its determinants.

e Students will be able to identify major nutrition problems prevalent in different age
groups and communities.
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Paper 3: Assessment of Nutritional Status (Theory)

No. of Credits -4 Contact Hours:
60
Max. Marks: 20+80 marks Min. Pass Marks: 8+32 marks

Objectives:This course will enable the students to
1. Understand concepts and the importance of nutritional assessment in individual and
public health contexts.
2. Explore core components of nutritional assessment: anthropometric, biochemical,

clinical, and dietary methods.
Syllabus
UNIT I: Introduction to Nutritional Assessment

Scope and Significance- 2
e Definition of nutritional assessment and its importance in public health and
clinical settings.
e Overview of the ABCD assessment (Anthropometric, Biochemical, Clinical
and Dietary assessment).
Objectives of Nutritional Assessment 4
e Identifying and characterizing malnutrition, including undernutrition (stunting,
wasting, underweight), overnutrition (overweight, obesity), and micronutrient

deficiencies (such as anaemia, vitamin A deficiency, iodine deficiency, etc.)
UNIT II: Anthropometric Assessment 18

e Definition and importance.
e Growth monitoring- Weight for age, height for age, weight for height, mid-
upper arm circumference (MUAC).

e Body composition- Definition and importance, Definition of Body Mass

Index (BMI).
UNIT III: Biochemical and Clinical Assessment 18
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Biochemical Assessment
e Definition, importance and scope
e Types of biological samples- blood, urine, stool and saliva.
e Limitations of biochemical assessment

Clinical Assessment

e Clinical signs of major nutritional problems
UNIT IV: Dietary Assessment Methods 18

Definition and Importance
e Definition of dietary assessment and its importance
e Food behaviour and factors influencing food intake (physical,
psychological, social, cultural)
Estimation of dietary intake-
e Family/Household  Diet  Survey —  Weighment method and
ConsumptionExpenditure Survey
o Assessment of dietary intake of individuals- 24-hour dietary recall, Food
record, Diet history
e Qualitative survey- Food Frequency Questionnaire (FFQ)
e Institutional Diet Survey

e Food Balance Sheet (FBS)

Suggested books and reference including links to e-resources —

e Lee,R. D., & Nieman, D. C. (2012). Nutritional assessment (6th ed.). New York, NY:
McGraw-Hill.

e Bamji, M. S., Krishnaswamy, K., & Brahman, G. N. V. (2018). Textbook of Human
Nutrition. Oxford & IBH Publishing.

Learning outcomes:

1. Students will be able to understand the purpose and importance of nutritional

assessment in various health contexts.
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2. Students will differentiate between and apply the ABCD methods (Anthropometric,

Biochemical, Clinical, and Dietary) for assessing nutritional status.
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Paper 4: Clinical Nutrition and Dietetics (Practical)

No. of Credits -4 Contact Hours:
60
Max. Marks: 10+40 marks Min. Pass Marks: 4+16marks
Syllabus
1. Planning and preparation of diets for the following 50
i.  Fever

ii.  Diarrhoea
iii.  Constipation
iv.  GERD
v.  Obesity
vi.  Hepatitis
vii.  Hypertension

2. Visit to a hospital kitchen and food service. Prepare a report of a hospital visit
describing the kitchen layout and service. 10

Learning outcomes of the course:

e Students will be able to plan and prepare diets for various disease conditions.
e Students will be able to understand the functioning of hospital kitchens and food

service organisations.

Scheme of examination

e Prepare any two dishes from the syllabus.
e Write about the kitchen and service in a hospital set up.
e Vivavoce
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Paper 5: Assessment of Nutritional Status (Practical)

No. of Credits -4 Contact Hours:
60
Max. Marks: 10+40 marks Min. Pass Marks: 4+16marks

Objectives: The students will be able to

Understand concepts of nutritional assessment through hands-on measurement and
evaluation techniques.

Measure anthropometric indices in different population groups using standard tools.
Identify clinical signs of nutritional deficiencies and interpret biochemical test data.

Conduct dietary assessments using various survey methods and estimate nutrient
intake.

Gain experience in field-level survey tools, reporting, and nutritional screening
protocols.

Syllabus

1. Anthropometric Assessment 20

A) Children and Infants

Measuring weight using a beam balance, an electronic scale, and a Salter scale.
Measuring length/height using an infantometer and a stadiometer.

MUAC, Head and Chest Circumference measurement.

Growth chart plotting (WHO) and interpretation of Z-scores.

Identification of stunting, wasting, and underweight based on growth charts.

B) Adults

D3

{Academic)

Measurement of height, weight, BMI.
Waist and hip circumference.

Waist-to-hip and waist-to-height ratios.
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o Classification of nutritional status using BMI and other indices (WHO classification).
2. Biochemical and Clinical Assessment 20
A) Biochemical Assessment
o Interpretation of biochemical test reports:
o Hemoglobin (anaemia classification)
o Lipid profile
o Glucose levels & HbAlc
B) Clinical Assessment
o Recognizing clinical signs of:
o PEM, Anaemia, Rickets, Goitre, Vitamin A deficiency, etc.
3. Dietary Assessment Methods 20
o Conducting a 24-hour dietary recall (peer-to-peer or community-based).
e Conducting a Food Frequency Questionnaire (FFQ).
o Diet history interview with a family member or community participant.
o Weighment method: Practice measuring raw and cooked food weights.
Nutrient Analysis:
e Use of food composition tables to calculate:
o Energy, protein, iron, calcium intake, etc.
o Comparative analysis: Planned vs. recommended dietary intake (RDA/DRI).
Learning Outcomes of the course
Students will be able to:

1. Demonstrate correct techniques for measuring height, weight, MUAC, skinfold
thickness, and other anthropometric indicators for different age groups.

2. Interpret growth charts and Z-scores to assess nutritional status of children (e.g.,
underweight, stunting, wasting).

3. Measure and classify BMI and other indices (waist-hip ratio, waist-height ratio) in
adults to assess overweight/obesity.

4. Identify clinical signs of key nutrient deficiencies (e.g., anaemia, PEM, vitamin A
deficiency) using assessment tools.
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Collect, analyze, and interpret dietary intake data using methods like 24-hour recall,
food records, FFQ, and diet history.

Conduct a household diet survey using the weighment method and assess food
consumption patterns.

Estimate nutrient intake using food composition tables and digital software, and
compare it with dietary reference values.

Suggested books and reference including links to e-resources —

World Health Organization. (2008). Training course on child growth assessment.
Geneva: WHO.

Available at: https://www.who.int

World Health Organization. (2006). WHO child growth standards: Length/height-for-
age, weight-for-age, weight-for-length, weight-for-height and body mass index-for-
age: Methods and development. Geneva: WHO.

Food and Nutrition Technical Assistance (FANTA) Project. (20006). Dietary diversity
and food security indicators: Measurement guide. Washington, DC: FHI 360/FANTA.
Available at: https://www.fantaproject.org

Gibson, R. S., & Ferguson, E. L. (2008). 4An interactive 24-hour recall for assessing
the adequacy of iron and zinc intakes in developing countries. Washington, DC:
International Food Policy Research Institute (IFPRI).\

National Institute of Nutrition (ICMR-NIN). (2020). Indian food composition tables.
Hyderabad: ICMR-NIN.

Available at: https://www.nin.res.in

Chernecky, C. C., & Berger, B. J. (2012). Laboratory tests and diagnostic procedures
(6th ed.). St. Louis, MO: Saunders.

FAO/INFOODS. (2018). Food composition database. Food and Agriculture
Organization of the United Nations.

Available at: http://www.fao.org/infoods

ICMR-NIN. (2020). Nutritive value of Indian foods. Hyderabad: National Institute of
Nutrition.
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Paper 6: Seminar/ Term Paper/ Case Study

No. of Credits -4 Contact Hours: 60
Max. Marks: 10+40 marks Min. Pass Marks: 4+16marks

Objective: The students will be able to

e Obtain insight into relevant and contemporary issues in the area of Foods and

Nutrition

e Develop presentation skills and hone their abilities in using relevant software.

Syllabus:

Seminar/ Term paper to be prepared and presented by the student on the following
contemporary topics related to Foods and Nutrition:

e Food preservation
e Vitamin D — role in health
e Traditional foods of India
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e Iron deficiency Anemia

e Vitamin A deficiency

e Fast foods / Junk foods

e Obesity

e Healthy food choices

e Diabetes

e Metabolic syndrome

e Clinical Nutrition

e Nutrition through the life cycle
e Human Nutrition Problems
e Any other relevant topic

Course Outcome:
1. The students will be able to understand, discuss and presentrelevant and contemporary
issues in the area of Foods and Nutrition
2. The students will be able to develop presentation skills and hone their abilities in

using relevant software.
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