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CERTIFICATE COURSE: CLINICAL NUTRITION AND DIETETICS 

Syllabus 

 

SEMESTER I 

 

 

 

SEMESTER II 

S. No. Theory/ 

Practical 

Paper  Credits Contact 

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 

S. No. Theory/ 

Practical 

Paper  Credits Contact 

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 



 

 
 

  

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 



 

 
 

पोषणिवǒानकŐ ū 

राज̾थानिवʷिवȨालय, जयपुर 

ŮमाणपũपाǬŢम: नैदािनक पोषणऔरआहारिवǒान (िसȠांत) 

पाǬŢम 

सेमेːर I 

 

 

सेमेːर II 

Ţ. सं. सैȠांितक/Ůायोिगक 
 

कागज़ Ţेिडट संपकŊ घंटे 

/सɑाह 

1 सैȠांितक खाȨपदाथŘकेमूलिसȠांत 4 4 

2 सैȠांितक मानवपोषण केमूलिसȠाȶ 4 4 

3 सैȠांितक मानवशरीरिŢयािवǒान 4 4 

4 सैȠांितक जीवनचŢकेदौरानपोषण 4 4 

5 Ůायोिगक खाȨपदाथŘकापįरचय 4 6 

6 Ůायोिगक जीवनचŢकेदौरानपोषण 4 6 

कुल 24 28 

Ţ. सं. सैȠांितक/ 

Ůायोिगक 

कागज़ Ţेिडट संपकŊ घंटे 

/सɑाह 

1 सैȠांितक नैदािनक पोषणऔरआहारिवǒान 4 4 

2 सैȠांितक मानवपोषणसंबंधीसम˟ाएं 4 4 

3 सैȠांितक पोषणİ̾थितकाआकलन 4 4 

4 Ůायोिगक नैदािनक पोषणऔरआहारिवǒान 4 6 

5 Ůायोिगक मानवपोषणसंबंधीसम˟ाएं 4 6 

6  सेिमनार/ टमŊपेपर/ केसːडी 4 6 



 

 
 

 

  

कुल 24 30 



 

 
 

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. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 
 

 

 

 

पोषणिवǒानकŐ ū 

राज̾थानिवʷिवȨालय, जयपुर 

ŮमाणपũपाǬŢम: नैदािनक पोषणऔरआहारिवǒान (िसȠांत) 

 

कायªøमकेपåरणाम: नैदािनकपोषणऔरआहारिव²ान (िसĦांत) परÿमाणपýपाठ्यøमछाýŌ को सीखने म¤ स±म 

बनाएगा- 

1. खाīऔरपोषणकìमलूबात¤औरनदैािनकपåरिÖथितयाँम¤उनकेअनÿुयोगŌकोसीखना 

2. नैदािनकपåरिÖथितयाँम¤पोषणसबंंधीसमÖयाओकंाआकलनकरना। 

3. खाīिव²ानकेव²ैािनकिसĦांतŌऔरमानवपोषणसंबंधीसमÖयाओऔंरनैदािनक

पोषणऔरआहारिव²ानम¤उनकेअनÿुयोगŌकोसमझना। 

4. नैदािनकपोषणऔरआहारिव²ानकìमलूअवधारणाओकंोसमझना। 
 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 
 

 

 

 

 

 

SEMESTER I 

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: 

 Know about the composition and nutritive value of food groups.  

 Understandthe effect of cooking on the composition and nutritive value of food 
groups.  
 

Unit I: Introduction to Nutrition 

 Key concept: Foods, nutritional composition of foods, diet, balanced diet 1 

 Functions of Foods: Physical, social, and psychological 1 

 Food Groups 2 

 Understanding the relationship between food, nutrition, and health 1 

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

4 

      
Unit II: Plant Foods  

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

6 

 Pulses 
Difference between legumes and pulses, 
Nutritional composition of Pulses. 
Effect of cooking on pulses with special focus on boiling, soaking, 

6 



 

 
 

germination, and fermentation 

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

6 

        
Unit III:  Animal Foods 
 

 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  

6 

 Eggs and Poultry 
Structure, composition, and nutritive value of eggs. 
Cooking of eggs – boiling, coagulation, poaching, scrambling, frying, etc.  

6 

 Meat  
Structure of muscle, composition, and nutritive value of meat, 
Cooking techniques: Roasting, grilling, broiling, braising, smoking  

6 

 
Unit IV Miscellaneous  

 Oils and Fats 
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 

5 

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

5 

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

5 

 
 

Suggested books and references, including links to e-resources –   

 Srilakshmi, B. Food Science, New Age International (P) Ltd. Publishers, New Delhi. 
 Mudambi, S. R. Fundamentals of Foods, Nutrition and Diet Therapy. New Age 

International Pvt. Ltd.   
 Potter N.N., Hotchkiss J.H. Food Science. CBC Publications.  
 NIN (2024) Dietary Guidelines for Indians, ICMR. NIN, Hyderabad.  



 

 
 

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

Learning Outcome of the Course –  

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

 Students will be able to understand the effect of processing and cooking on the 
composition and nutritive value of food groups.  

 

 
 
 
 
 
 
सेमेːर I 

पेपर1:खाȨपदाथŘकेमूलिसȠांत (सैȠांितक) 

 

Ţेिडटकीसंƥा -4 संपकŊ घंटे: 60 

अिधकतमअंक: 20+80 अंक ɊूनतमउȅीणŊअंक: 8+32 अंक 
 

उȞेʴ: यहपाǬŢमछाũोकंोिनɻिलİखतमŐसƗमबनाएगा: 
 खाȨसमूहोकंीसंरचनाऔरपोषणमूʞ 

 खाȨसमूहोकंीसंरचनाऔरपोषणमूʞ। 

 

इकाई I: पोषणकापįरचय 

 मुƥअवधारणा: खाȨपदाथŊ, खाȨपदाथŘकीपोषणसंरचना, आहार, 

संतुिलतआहार 

1 

 खाȨपदाथŘकेकायŊ: शारीįरक, सामािजकऔरमनोवैǒािनक 1 

 खाȨसमूह 2 

 भोजन, पोषणऔरˢा˖केबीचसंबंधकोसमझना 1 

 खानापकानेकेतरीके/माȯम: 

भोजनपकानेऔरŮसंˋरणकेदौरानपोषकतȕोकंीहािनकोɊूनतमकरना 

4 

इकाई II: पादपखाȨपदाथŊ 
 अनाज 

अनाजकीपोषणसंरचना. 

6 



 

 
 

अनाजपरखानापकानेकाŮभाव, िवशेषŝपसेअनाजːाचŊकेडेƛिटŌ नीकरण, 

िजलेिटनीकरणऔररेटŌ ोŤेडेशनपरȯानकŐ िūतकरना 
 दालŐ 

फिलयांऔरदालोकेंबीचअंतर, 

दालोकंीपोषणसंरचना. 
दालोपंरपकानेकाŮभाव, िजसमŐउबालने, िभगोने, 

अंकुरणऔरिकǼनपरिवशेषȯानिदयाजाताहै 

6 

 फलऔरसİɥयां 
फलोऔंरसİɥयोकंावगŎकरणऔरपोषणमूʞ 

सİɥयोकंोपकाना, िजसमŐपूवŊउपचारजैसेिकɰांिचंग, 

सुखानाआिदशािमलहœ।कटेŠएफलोमंŐएंजाइमेिटकŰाउिनंगकोरोकना। 

6 

        

इकाई III: पशुखाȨपदाथŊ 
 दूध 

दूधकीसंरचनाऔरपोषणमूʞ, दूधसेदुƭउȋादोकंाŮसंˋरण - दही, पनीर, चीज़, घी, 
Ţीम, मƀन 

दूधपरखानापकानेकाŮभाव, 

िजसमŐदूधकेसमŝपीकरणऔरपाʮुरीकरणपरिवशेषȯानिदयाजाएगा 

6 

 अंडेऔरमुगŎपालन 

अǷोकंीसंरचना, संयोजनऔरपोषणमूʞ। 

अǷोकंोपकाना - उबालना, भूनना, तलनाआिद। 

6 

 मांस 

मांसपेिशयोकंीसंरचना, मांसकासंघटन 

पकानेकीतकनीकŐ : भूनना, िŤलकरना, Űॉइिलंग, Űेिज़ंग, ˝ोिकंग 

6 

 

इकाई IV िविवध 

 तेलऔरवसा 
वसाऔरतेलकेŮकार, आमतौरपरसेवनिकएजानेवालेतेलोकंीफैटीएिसडसंरचना 
खानापकाना: खानापकानेमŐवसाऔरतेलोकंाकायŊ, धूŲिबंदु, 

खाȨपदाथŘमŐतेलोकेंअवशोषणकोŮभािवतकरनेवालेकारक 

5 

 मसालेऔरमसालो ं
मसालोऔंरमसालोकेंबीचअंतर, पोषकतȕसंरचनाऔरˢा˖लाभ 

खानापकानेमŐमसालोऔंरमसालोकंीभूिमका 

5 

 चीनीऔरिमʿाɄ 

शकŊ रा: संरचनाऔरपोषणमूʞ, ŮाकृितकऔरकृिũमिमठासŮदान करने वाले पदाथŊ 

5 



 

 
 

खाȨपदाथŘऔरखानापकानेमŐशकŊ राकेकायŊ 
 

सुझाईगईपुˑकŐ औरसंदभŊ, ई-संसाधनोकेंिलंकसिहत –   

 ŵीलƘी, बी. खाȨिवǒान, Ɋूएजइंटरनेशनल (पी) िलिमटेडŮकाशक, नईिदʟी। 

 मुदंबी, एसआर, खाȨ, 

पोषणऔरआहारिचिकȖाकेमूलिसȠांत।ɊूएजइंटरनेशनलŮाइवेटिलिमटेड। 

 पॉटरएनएन, हॉचिकसजेएचफ़ूडसाइंस. सीबीसीŮकाशन. 

 एनआईएन (2024) भारतीयोकेंिलएआहारसंबंधीिदशािनदőश, आईसीएमआर. एनआईएन, 

हैदराबाद. 

 एनआईएन (2020) भारतीयोकेंिलएपोषणसंबंधीआवʴकताएं।आईसीएमआर।एनआईएन, 

हैदराबाद। 

पाǬŢमकासीखनेकापįरणाम – 

 छाũोकंोखाȨसमूहोकंीसंरचना, संयोजनऔरपोषकमूʞकेबारेमŐजानकारीिमलेगी। 

 छाũखाȨसमूहोकंीसंरचनाऔरपोषणमूʞपरŮसंˋरणऔरखानापकानेकेŮभावकोसम
झनेमŐसƗमहोगें। 

 
 
 

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: 

 Develop a basic understanding of nutrition and nutrients 

 Learn about the functions, dietary sources, and requirements of macro and 
micronutrients. 

Unit I: Introduction to Nutrition 

 Key concepts: biomolecules, nutrition, nutrients, metabolism, 
malnutrition, recommended dietary allowances (RDA), health, deficiency, 
toxicity.  

1 

 Importance and scope of nutrition as a subject 1 

 Human digestive system: structure, digestive enzymes, and hormones, 
process of digestion of macronutrients 

2 

      



 

 
 

Unit II: Macronutrients  

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

6 

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

6 

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

6 

 
Unit III Nucleic acid and Minerals 

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

6 

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

6 

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

6 

 
Unit IV Vitamins  

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

8 

 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.  

10 

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

2 

 
 

Suggested books and reference including links to e-resources –   

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

 Swaminathan M.S. (2010) आहारएवंपोषण, एनआरŰदसŊ, एमवायहॉİ˙टलमागŊ, इंदौर। 

 Nagar, R and Nair, S. (2001) जीवरसायन, राज̾थानिहȽीŤंथअकादमीिव. जयपुर। 

 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.   



 

 
 

 Bamji, M. S., Krishnaswamy, K., & Brahmam, G. N. V. (Eds.). (2016). Textbook of 
Human Nutrition. Oxford & IBH.   

 

Learning Outcome of the Course –  

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

 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.   

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
पेपर 2:मानवपोषण के मूलिसȠाȶ (सैȠांितक) 
(सैȠांितक) 

 

Ţेिडटकीसंƥा -4 संपकŊ घंटे: 60 

अिधकतमअंक: 20+80 अंक ɊूनतमउȅीणŊअंक: 8+32 अंक 

 

उȞेʴ: यहपाǬŢमछाũोकंोिनɻिलİखतमŐसƗमबनाएगा: 
 पोषणऔरपोषकतȕोकंीबुिनयादीसमझिवकिसतकरनेमŐ 
 वृहत्एवंसूƘपोषकतȕोकेंकायŘ, आहारŷोतोऔंरआवʴकताओकेंबारेमŐजानने मŐ 

इकाई I: पोषणकापįरचय 

 मुƥअवधारणाएँ: जैवअणु, पोषण, पोषकतȕ, चयापचय, कुपोषण,आरडीए, 

ˢा˖, कमी, िवषाƅता। 

1 



 

 
 

 एकिवषयकेŝपमŐपोषणकामहȕऔरदायरा 1 

 मानवपाचनतंũ: संरचना, पाचनएंजाइमऔरहामŖन, 

मैŢोɊूिटŌ एंट्सकेपाचनकीŮिŢया 

2 

      

इकाई II: मैŢोɊूिटŌ एंट्स 

 काबŖहाइडŌ ेट:काबŖहाइडŌ ेटकावगŎकरण, कायŊ, आहारŷोत, आवʴकताएं, 

आरडीए, तथाकमीऔरअिधकखपतकेŮभाव (सरलऔरजिटलकाबŖहैडŌ े टेड) 

6 

 Ůोटीन:ŮोटीनकावगŎकरणऔरकायŊ, अमीनोएिसड, आवʴकअमीनोएिसड, 

आहारŷोत, आवʴकताएं, आरडीए, औरकमीकेŮभाव 

6 

 िलिपड:िलिपडऔरफैटीएिसडकावगŎकरण, कायŊ, आहारŷोत, आवʴकताएं, 

आरडीए, औरआहारमŐउǄवसाखपतकाŮभाव 

6 

 

इकाई III ɊूİƑकअʅऔरखिनज 

 ɊूİƑकअʅ:अवयव,संरचनाएं,ɊूİƑयोटाइड, डीएनएऔरआरएनएकेकायŊ। 6 

 मैŢोिमनरʤ:कायŊ, आहारŷोतऔरआवʴकताएं, आरडीएऔरकैİ̵शयम, 

फा˛ोरस, मैưीिशयम, पोटेिशयम, सोिडयम, Ƒोराइड, सʚरकीकमीकेŮभाव 

6 

 सूƘएवंटŌ ेसखिनज:कायŊ, आहारŷोतऔरआवʴकताएं, आरडीएऔरलौह, 

जˑा, तांबा, मœगनीज, आयोडीन, सेलेिनयम, ɢोराइडकीकमीकेŮभाव 

6 

 

यूिनट IV िवटािमन 

 वसामŐघुलनशीलिवटािमन:ए, डी, ई, के: कायŊ, आहारŷोतऔरआवʴकताएं, 

आरडीए, कमीऔरिवषाƅताकेŮभाव। 

8 

 जलमŐघुलनशीलिवटािमन:िवटािमनबीसमूह (थायिमन, राइबोɢेिवन, िनयािसन, 

पœटोथेिनकएिसड, पाइįरडोİƛन, फोिलकएिसड, साइनोकोबालािमन): कायŊ, 
आहारŷोतऔरआवʴकताएं, आरडीए, कमीऔरिवषाƅताकेŮभाव। 

10 

 जलमŐघुलनशीलिवटािमन:एˋॉिबŊकएिसड: कायŊ, 
आहारŷोतऔरआवʴकताएं, आरडीए, कमीऔरिवषाƅताकेŮभाव। 

2 

 
 

सुझाईगईपुˑकŐ औरई-संसाधनोकेंिलंकसिहतसंदभŊ –   

 ŵीलƘी, बी. पोषणिवǒान, Ɋूएजइंटरनेशनल (Ůा.) िलिमटेडŮकाशक, नईिदʟी, 
 ˢामीनाथनएम.एस. (2010)आहारएवंपोषण,4. भाइयो,ंएमवायहॉİ˙टलमागŊ,इंदौर। 

 नागर, आरऔरनायर, एस. (2001)जीवरसायन,राज̾थानिहȽीŤंथअकादमीिव.जयपुर। 

 एनआईएन (2024) भारतीयोकेंिलएआहारसंबंधीिदशािनदőश, आईसीएमआर. एनआईएन, 

हैदराबाद. 



 

 
 

 एनआईएन (2020) भारतीयोकेंिलएपोषणसंबंधीआवʴकताएं।आईसीएमआर।एनआईएन, 

हैदराबाद। 

 मुदंबी, एस.आर. (2007). खाȨ, पोषणऔरआहारिचिकȖाकेमूलिसȠांत. 

ɊूएजइंटरनेशनलŮाइवेटिलिमटेड.   

 बामजी, एमएस, कृˁाˢामी, के., औरŰ˦म, जीएनवी (एड्स.)। 

(2016)।मानवपोषणकीपाǬपुˑक।ऑƛफोडŊऔरआईबीएच। 
 

पाǬŢमकासीखनेकापįरणाम – 

 छाũोकंो̾थूलएवंसूƘपोषकतȕोकेंकायŘ, 
आहारŷोतोऔंरआवʴकताओकेंबारेमŐजानकारीिमलेगी। 

 छाũपोषणकीमूलबातŐसमझसकŐ गे, 

िजसेवेअपनेजीवनमŐलागूकरसकतेहœयासमाजमŐपोषणिशƗाकेŮसारकेिलएŮȑƗयाअŮ
ȑƗएजŐटबनसकतेहœ। 

 
 

 
 

 



 

 
 

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 

 Structure and function of the cell & its organelles 10 

 Digestive system – Structure and function of the esophagus, stomach, 
intestines, and action of enzymes of the digestive tract 

8 

 

Unit II 

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

8 

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

8 

 

Unit III 

 Menstrual cycle 3 
 Bone health: Structure & function of bones & cartilage 5 

 Osteoporosis 2 
 

Unit IV 

 Functions of Liver , Gall Bladder and Pnacrease 6 

 Hormones and their functions: pituitary, adrenal, thyroid 10 
 

References: 

1. Anatomy and Physiology for Nurses. Evelyn C. Pearce. 



 

 
 

 

 

 

Learning Outcome of the Course –  

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

 Students will be able to understand the applied aspects of physiology like menstrual 
health and bone health. 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 
 

 
 
 
 
 
 

पेपर 3: मानवशरीरिŢयािवǒान(सैȠांितक) 

 

Ţेिडटकीसंƥा -4 संपकŊ घंटे: 60 

अिधकतमअंक: 20+80 अंक ɊूनतमउȅीणŊअंक: 8+32 अंक 

 

उȞेʴ: यहपाǬŢमछाũोकंोिनɻिलİखतमŐसƗमबनाएगा: 
1. शरीरŮणािलयोकंोसमझनेमŐ. 
2. हमारेशरीरकेिविभɄअंगोकंीसंरचनाऔरकायŘकेबारेमŐअंत Ŋ̊िʼिवकिसतकरनेमŐ। 

पाǬŢम: 

इकाई I 

 कोिशकाऔरउसकेअंगोकंीसंरचनाऔरकायŊ 10 

 पाचनतंũ - Ťासनली, आमाशय, आँतोकंीसंरचनाऔरकायŊ, 
तथापाचनतंũकेएंजाइमोकंीिŢया 

8 

 

इकाई II 

 पįरसंचरणतंũ: रƅऔरलसीकाकीसंरचनाऔरकायŊ, 
Ůणालीगतऔरफुɠुसीयपįरसंचरण 

8 

 उȖजŊनतंũ: गुदő , मूũवािहनीऔरमूũाशयकीसंरचनाऔरकायŊ, 
नेůॉनकीसंरचनाऔरकायŊ 

8 

 

इकाई III 

 मािसकधमŊचŢ 3 

 अİ̾थयो ंकाˢा˖: अİ̾थऔरउपाİ̾थकीसंरचनाऔरकायŊ 5 

 ऑİːयोपोरोिसस 2 

 

इकाई IV 

 यकृत, िपȅाशय एवं आưाशयकेकायŊ 6 

 हामŖनऔरउनकेकायŊ: िपǨूटरी, एडŌ ेनल, थायरॉइड 10 

 

संदभŊ: 



 

 
 

1. नसŘकेिलएएनाटॉमीऔरिफिजयोलॉजी।एविलनसी. पीयसŊ। 
 

पाǬŢमकासीखनेकापįरणाम – 

 छाũोकंोशरीरिŢयािवǒानकीमूलबातŐऔरशरीरकेअंगोकेंकायŘकेबारेमŐजानकारीिमलेगी, 
िजनकीपोषणऔरचयापचयमŐŮȑƗभूिमकाहोतीहै। 

 छाũमािसकधमŊˢा˖औरहिǭयोकेंˢा˖जैसेशरीरिŢयािवǒानकेʩावहाįरकपहलु
ओकंोसमझनेमŐसƗमहोगें। 

 

 
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 

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

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

 

Unit I 

 Concept of food, nutrition and health, balanced diet, RDAs  2 
 BMR, Reference man and woman      2  
 Food groups, Food pyramid, My plate     2 

Unit II 

 Importance of meal planning       2 
 Basic principles of meal management, process of meal management 4 
 Factors affecting meal planning (nutritional, cultural, economic, religious, geographic, 

time, etc.)  Use of convenience foods in meal planning   4 

Unit III 

Meal management for: 

 Infants          5 
 Children and Adolescents       5 



 

 
 

 Adults          10 

Unit IV 

Nutrition for special needs  

 Pregnancy         8 
 Lactation         8 
 Old age         8 

 

Suggested books and reference including links to e-resources –   

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

 

Learning Outcome of the Course –  

 Students will know about the basics of nutrition applied in various stages of life cycle.   

 Students will be able to understand the principles of meal management in normal and 
specific conditions of life.  

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

पेपर 4: जीवनचŢके दौरानपोषण(सैȠांितक) 

 

Ţेिडटकीसंƥा -4 संपकŊ घंटे: 60 

अिधकतमअंक: 20+80 अंक ɊूनतमउȅीणŊअंक: 8+32 अंक 

 

उȞेʴ: यहपाǬŢमछाũोकंोसƗमबनाएगा 
 बेहतरभोजनिवकʙचुननेऔरसंसाधनोकंाŮभावीŮबंधनकरनेकेिलएǒानऔरकौशलअिजŊतकरŐ। 

 जीवनचŢकेिविभɄचरणोकेंदौरानपोषणसंबंधीआवʴकताओऔंरिविभɄआयुसमूहोकेंिलएआर
डीएकोसमझŐ। 

 

इकाई I 

 भोजनकीअवधारणा, पोषणऔरˢा˖, संतुिलतआहार, आरडीए 2 

 बीएमआर, संदभŊपुŜषऔरमिहला     2  

 खाȨसमूह, खाȨिपरािमड, मेरीथाली     2 

इकाई II 

 भोजनयोजनाकामहȕ       2 

 भोजनŮबंधनकेमूलिसȠांत, भोजनŮबंधनकीŮिŢया    4 

 भोजनिनयोजनकोŮभािवतकरनेवालेकारक (पोषणसंबंधी, सांˋृितक, आिथŊक, धािमŊक, 

भौगोिलक, समयसंबंधी, आिद) भोजनिनयोजनमŐसुिवधाजनकखाȨपदाथŘकाउपयोग 4 

इकाई III 



 

 
 

भोजनŮबंधनिनɻिलİखतकेिलए: 

 िशशुओ ं         5 

 बǄेऔरिकशोर        5 

 वयˋो ं         10 

इकाई IV 

िवशेषआवʴकताओकेंिलएपोषण 

 गभाŊव̾था         8 

 धाũीव̾था         8 

 पृौढअव̾था         8 
 

सुझाईगईपुˑकŐ औरई-संसाधनोकेंिलंकसिहतसंदभŊ –   

 एनआईएन (2025)।भारतीयोकेंिलएआहारसंबंधीिदशािनदőश।एनआईएन-आईसीएमआर, 

हैदराबाद, 500-007 

 एनआईएन (2020)।भारतीयोकेंिलएपोषकतȕोकंीआवʴकताएँ।एनआईएन-आईसीएमआर, 

हैदराबाद, 500-007 

 

पाǬŢमकासीखनेकापįरणाम – 

 छाũोकंोजीवनचŢकेिविभɄचरणोमंŐलागूपोषणकीमूलबातŐपताचलŐगी। 

 छाũजीवनकीसामाɊऔरिविशʼपįरİ̾थितयोमंŐभोजनŮबंधनकेिसȠांतोकंोसमझनेमŐसƗ
महोगें। 

 
 
 

 

  



 

 
 

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: 
 

 Basic terminology used in food cookery     3 

 Weights & measures used in food preparation    3 

 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 –  

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

 Students will develop skills in food preparation.  
 
 

 
 
 
 
 



 

 
 

 
 
पेपर5:खाȨपदाथŘकापįरचय (Ůायोिगक) 

 

Ţेिडटकीसंƥा -4 संपकŊ घंटे: 60 

अिधकतमअंक: 10+40 अंक ɊूनतमउȅीणŊअंक: 4+16 अंक 

 

उȞेʴ:यहपाǬŢमछाũोकंोसƗमबनाएगा 
1. खानापकानेमŐŮयुƅबुिनयादीशɨावलीऔरिविधयोकंोसमझनेमŐ। 

2. िविभɄखाȨसमूहोसेंपौिʼकतासेभरपूरʩंजनतैयारकरनेमŐ। 

 

पाǬŢम: 

 

 भोजनपकानेमŐŮयुƅबुिनयादीशɨावली     3 

 भोजनतैयारकरनेमŐŮयुƅबाटऔरमाप    3 

 खानापकानेकीिविभɄिविधयोकंाउपयोगकरकेʩंजनतैयारकरना: -  
 शुʺ तापिविधयाँ: भूनना, बेककरना, उथलेऔरगहरेतलना 18  

 आūउˆा िविधयाँ: उबालना, धीमीआंचपरपकाना, भापदेना  18  

 अिư-मुƅʩंजन - सलाद, ˘ैƛ, पेयपदाथŊआिद।    18 

 

संदभŊ: 
1. रैनायू, कʴपएस, नŝलावी, थॉमसएस, सुवीरा, वीर।तयकरना।अल. 

(2010)।बुिनयादीभोजनतैयारी. ओįरएंटɰैकˢान. 

2. खɄाके, गुɑाएस, सेठआर, महनाआर, रेखीटी 
(2018)।खानापकानेकीकलाऔरिवǒान।एलीटपİɰिशंगहाउस। 

 

पाǬŢमकासीखनेकापįरणाम – 

 छाũʩावहाįरकŮदशŊनकेमाȯमसेखानापकानेऔरभोजनतैयारकरनेकेवैǒािनकिसȠां
तोकंोसमझŐगे। 

 छाũोमंŐभोजनतैयारकरनेकाकौशलिवकिसतहोगा। 

 
 
 

 

 

 



 

 
 

 

 

  



 

 
 

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 

 Introduction to exchange lists       2 

 Using Exchange lists for meal planning     4 

 Planning Meals for: 
o Infants         8 
o Children         6 
o Adolescents        6 
o Adults         10 

 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 –   
 

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

 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 –  

 Students will be able touse exchange list in meal planning  

 Students will be able to plan meals in normal and specific conditions of life.  
 

 



 

 
 

 
 
पेपर6:जीवनचŢकेदौरानपोषण (Ůायोिगक) 

 

Ţेिडटकीसंƥा - 4 संपकŊ घंटे: 60 

अिधकतमअंक: 10+40 अंक ɊूनतमउȅीणŊअंक: 4+16 अंक 

 

उȞेʴ:यहपाǬŢमछाũोकंोसƗमबनाएगा 
1. छाũोकंोभोजनयोजनामŐिविनमयसूिचयोकंोसमझनेऔरउनकाउपयोगकरनेमŐसƗमबनानेमŐ। 

2. िविभɄआयुसमूहोकेंिलएभोजनयोजनाबनानेकाकौशलअिजŊतकरनेमŐ। 

 

पाǬŢम 

 एƛचŐज सूिचयोकंापįरचय      2 

 भोजनयोजनाकेिलएएƛचŐजसूिचयोकंाउपयोगकरना  4 

 िनɻ हेतु भोजनकीयोजनाबनाना: 
o िशशुओ ं        8 

o बǄे        6 

o िकशोरो ं       6 

o वयˋो ं       10 

 िवशेषआवʴकताओकेंिलएभोजनकीयोजनाबनाना: 
o गभाŊव̾था        8 

o धातृव̾था        8 

o पृौढअव̾था        8 

 

सुझाईगईपुˑकŐ औरई-संसाधनोकेंिलंकसिहतसंदभŊ –   

 

 पोषण: एकजीवनचŢ̊िʼकोणपेपरबैकरिवंदरचǯाऔरपुलिकतमाथुर.ओįरएंटɰैकˢान; 

Ůथमसंˋरण 2015. 

 जीवनचŢकेमाȯमसेआहारिनयोजनएकʩावहाįरकमैनुअल।वीनूसेठ, 

कʞाणीिसंहऔरपुलिकतमाथुर।एलीटपİɰिशंगहाउसछठासंˋरण 2020 
 

पाǬŢमकासीखनेकापįरणाम – 

 छाũभोजनयोजनामŐिविनमयसूचीकाउपयोगकरसकŐ गे 

 छाũजीवनकीसामाɊऔरिविशʼपįरİ̾थितयोमंŐभोजनकीयोजनाबनानेमŐसƗमहोगें। 

 
 
 



 

 
 

 
 

SEMESTER II 

 

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  

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

 

Unit I            

 Growth and Scope of Dietetics       2 
  

 Modifications of Normal Diets & Classification of the Therapeutic Diets 6  
 Role & Characteristics of Dieticians      2 

 
Unit-II        

 Hospital Dietary Food Service      4 
      

 Diet Counselling, Team Approach to Nutritional Care   4 
   

Unit-III           

Causes, Symptoms and Dietary Management of the following: - 

 Fevers          6 
 Diarrhoea         6 
 Constipation         6  
 GERD          6 

 
Unit-IV 

Causes, Symptoms and Dietary Management of the following: -  



 

 
 

 Obesity          6 
        

 Hepatitis         6 
 Hypertension         6  

 

 
Suggested books and reference including links to e-resources –   
 

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

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

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

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

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

Mosby.  
 

Learning Outcomes of the course 

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

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

 Students will develop the skill to plan and prepare therapeutic diets for the prevention 
and management of disease. 

 

 

 

 

 

 

 

 

 



 

 
 

 

 

 

 

 

सेमेːर II 

 

पेपर1:नैदािनक पोषणऔरआहारिवǒान (सैȠांितक) 

 

Ţेिडटकीसंƥा -4 संपकŊ घंटे: 60 

अिधकतमअंक: 20+80 अंक ɊूनतमउȅीणŊअंक: 8+32 अंक 

 

उȞेʴ:यहपाǬŢमछाũोकंोसƗमबनाएगा 

 आहारिवǒानकेमूलिसȠांतोकंोसमझनेमŐ।। 

 कुछबीमाįरयोकेंआहारŮबंधनकेिलएपोषणकेबारेमŐबुिनयादीǒानŮाɑकरŐ। 

 

इकाई I            

 आहारिवǒानकािवकासऔरदायरा      2 
  

 सामाɊआहारमŐसंशोधनऔरिचिकȖीयआहारकावगŎकरण 6  

 आहारिवशेषǒोकंीभूिमकाऔरिवशेषताएं    2 

 

यूिनटिȪतीय        

 अ˙तालआहारखाȨसेवा      4  
     

 आहारपरामशŊ, पोषणदेखभालकेिलएटीम̊िʼकोण   4 

   



 

 
 

यूिनट-III           

िनɻिलİखतकेकारण, लƗणऔरआहारŮबंधन: - 

 बुखार        6 

 दˑ         6 

 कɶ         6  

 GERD         6 

 

यूिनटचतुथŊ 

िनɻिलİखतकेकारण, लƗणऔरआहारŮबंधन: -  

 मोटापा         6  
       

 हेपेटाइिटस         6 

 उǄरƅचाप         6  

 

सुझाईगईपुˑकŐ औरई-संसाधनोकेंिलंकसिहतसंदभŊ –   

 

 पोषण: एकजीवनचŢ̊िʼकोण, पेपरबैक, रिवंदरचǯाऔरपुलिकतमाथुर।दओįरएंटɰैकˢान; 

Ůथमसंˋरण (1 जनवरी 2015) 

 जीवनचŢकेमाȯमसेआहारिनयोजनएकʩावहाįरकमैनुअल।वीनूसेठ, 

कʞाणीिसंहऔरपुलिकतमाथुर।एलीटपİɰिशंगहाउसछठासंˋरण 2020 

 आहारिवǒान।बीŵीलƘी।ɊूएजइंटरनेशनलŮाइवेटिलिमटेड; 9वांसंˋरण (1 जनवरी 2023); 

ɊूएजइंटरनेशनलŮाइवेटिलिमटेड 

 खɄाके, गुɑाएस, सेठआर, पासीएसजे, महनाआर, पुरीएस 

(2013)।पोषणऔरआहारिवǒानकीपाǬपुˑक।फीिनƛपİɰिशंगहाउसŮाइवेटिलिमटेड। 

 ːेसीिनƛ (2009). िविलयʈबेिसकɊूिटŌ शनएंडडाइटथेरेपी, 13वांसंˋरण. एʤेिवयर 

मो˜ी. 

 

पाǬŢमकेसीखनेकेपįरणाम 



 

 
 

 छाũअǅेपोषणˑरकोबनाएरखने, 

रोिगयोकंीकिमयोयंारोगकीİ̾थितकोठीककरनेमŐआहारिवशेषǒकीभूिमकाकोसमझनेमŐसƗमहों
गे। 

 छाũिविभɄरोगİ̾थितयोकेंिलएआहारिचिकȖाकेमूलिसȠांतोपंरǒानŮाɑकरनेमŐसƗमहोगें 

 छाũोमंŐरोगकीरोकथामऔरŮबंधनकेिलएिचिकȖीयआहारकीयोजनाबनानेऔरतैयारकरनेकाकौ
शलिवकिसतिकयाजाएगा। 

 

 

 

  



 

 
 

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  

 Understandbasic concepts of malnutrition and its various forms and determining 

factors.  

 Learn prevalence, aetiology, clinical features, and dietary management of 

existinghuman nutritional problems  

Syllabus  

Unit I 

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

imbalance, specific deficiency      4 

 The Malnutrition Vicious Cycle      1  

 Dual and triple burden of malnutrition      1 

 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 II 

Prevalence, aetiology, clinical features, and management of  

 Protein Energy Malnutrition (PEM)      16 

o Kwashiorkor 

o Marasmus 

o MarasmicKwashiorkor 

Unit III 



 

 
 

Prevalence, aetiology, clinical features, and management of    16 

 Anaemia 

  Rickets 

  Iodine Deficiency- Goitre and Cretinism 

 Fluorosis 

Unit IV 

Prevalence, aetiology, clinical features, and management of   16 

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

Corneal Xerosis, Corneal Ulcer, Keratomalacia) 

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

Pellagra)  

 Vitamin C deficiency 

Suggested books and reference including links to e-resources –   

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

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

 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 

 Students will be able to understand malnutrition and its determinants.  

 Students will be able to identify major nutrition problems prevalent in different age 
groups and communities. 

 

 

 

 



 

 
 

 

 

 

 

 

पेपर 2: मानवपोषणसंबंधीसम˟ाएं (सैȠांितक) 

 

Ţेिडटकीसंƥा -4 संपकŊ घंटे: 60 

अिधकतमअंक: 20+80 अंक ɊूनतमउȅीणŊअंक: 8+32 अंक 

 

उȞेʴ:यहपाǬŢमछाũोकंोसƗमबनाएगा 

 कुपोषणकीमूलअवधारणाओऔंरइसकेिविभɄŝपोतंथािनधाŊरणकारकोकंोसमझनेमŐ। 

 मौजूदामानवपोषणसंबंधीसम˟ाओकंीʩापकता, कारण, नैदािनक 

िवशेषताएंऔरआहारŮबंधनकेबारेमŐजाननेमŐ | 

पाǬŢम 

इकाई I 

 कुपोषण, पįरभाषा, कुपोषणकेŮकार: अʙपोषण, अितपोषण, पोषणअसंतुलन, िविशʼकमी
      4 

 कुपोषणकादु̽चŢ      1  

 कुपोषणकादोहराऔरितहराबोझ     1 

 मानवपोषणसंबंधीसम˟ाओकेंसामािजकिनधाŊरकोकंोसमझना  6 

o सामािजक-आिथŊक, सांˋृितकऔरपयाŊवरणीयकारक। 

o जीवनशैलीऔरʩवहारसंबंधीकारक। 

o रोगऔरसंŢमणकापर˙रसंबंध 

इकाई II 

ʩापकता, कारण, नैदािनक िवशेषताएंऔरŮबंधन 

 ŮोटीनऊजाŊकुपोषण (PEM)      16 



 

 
 

o Ɠािशओरकोर 

o मर˝स 

o मैराİ˝कƓािशओरकोर 

इकाई III 

ʩापकता, कारण, नैदािनक िवशेषताएंऔरŮबंधन   16 

 खूनकीकमी 

 įरकेट्स  

 आयोडीनकीकमी- घŐघाऔरŢेिटिनǚ 

 ɢोरोिसस 

इकाई IV 

ʩापकता, कारण, नैदािनक िवशेषताएंऔरŮबंधन   16 

 िवटािमनएकीकमी (रतौधंी, कंजंİƃवलज़ेरोिसस, िबटोट˙ॉट्स, कॉिनŊयलज़ेरोिसस, 

कॉिनŊयलअʤर, केराटोमैलेिशया) 

 िवटािमनबीकॉ̱ɘेƛकीकमी (एंगुलरːोमेटाइिटस,Ƹोसाइिटस,चेलोिसस, पेलाŤा) 

 िवटािमनसीकीकमी 

सुझाईगईपुˑकŐ औरई-संसाधनोकेंिलंकसिहतसंदभŊ –   

 महान, एल.के., रेमंड, जे.एल., औरएˋॉट-ːंप, एस. (2020). 

Ţाउज़काभोजनऔरपोषणदेखभालŮिŢया (15वांसंˋरण). एʤेिवयरहेʕसाइंसेज. 

 बामजी, एम.एस., कृˁाˢामी, के., औरŰा˦ण, जी.एन.वी. 
(2018)।मानवपोषणकीपाǬपुˑक।ऑƛफोडŊऔरआईबीएचŮकाशन। 

 अंडरवुड, बी.ए., औरसेɾा, आर.डी. (1994). जीवनचŢकेदौरानसूƘपोषकतȕोकंीकमी. 
पोषणसमीƗा, 52(5). 

 रा Ō̓ ीयपįरवारˢा˖सवőƗण (एनएफएचएस-5), 2019-21. 

ˢा˖एवंपįरवारकʞाणमंũालय, भारतसरकार। 

 

पाǬŢमकेसीखनेकेपįरणाम 

 छाũकुपोषणऔरउसकेिनधाŊरकोकंोसमझसकŐ गे। 

 छाũिविभɄआयुसमूहोऔंरसमुदायोमंŐʩाɑŮमुखपोषणसम˟ाओकंीपहचानकरनेमŐसƗमहोगें। 



 

 
 

 

 

  



 

 
 

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 

 Definition of nutritional assessment and its importance in public health and 

clinical settings. 

 Overview of the ABCD assessment (Anthropometric, Biochemical, Clinical 

and Dietary assessment). 

Objectives of Nutritional Assessment       4 

 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 

 Definition and importance. 

 Growth monitoring- Weight for age, height for age, weight for height, mid-

upper arm circumference (MUAC). 

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

Index (BMI). 

UNIT III: Biochemical and Clinical Assessment      18 



 

 
 

 Biochemical Assessment  

 Definition, importance and scope 

 Types of biological samples- blood, urine, stool and saliva. 

 Limitations of biochemical assessment 

Clinical Assessment 

 Clinical signs of major nutritional problems  

UNIT IV: Dietary Assessment Methods       18 

Definition and Importance 

 Definition of dietary assessment and its importance 

 Food behaviour and factors influencing food intake (physical, 

psychological, social, cultural) 

Estimation of dietary intake- 

 Family/Household Diet Survey – Weighment method and 

ConsumptionExpenditure Survey 

 Assessment of dietary intake of individuals- 24-hour dietary recall, Food 

record, Diet history 

 Qualitative survey- Food Frequency Questionnaire (FFQ) 

 Institutional Diet Survey 

 Food Balance Sheet (FBS) 

Suggested books and reference including links to e-resources –   

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

 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. 



 

 
 

2. Students will differentiate between and apply the ABCD methods (Anthropometric, 

Biochemical, Clinical, and Dietary) for assessing nutritional status. 

 

 

पेपर3:पोषणİ̾थितकाआकलन (सैȠांितक) 

 

Ţेिडटकीसंƥा -4 संपकŊ घंटे: 60 

अिधकतमअंक: 20+80 अंक ɊूनतमउȅीणŊअंक: 8+32 अंक 

 

उȞेʴ:यहपाǬŢमछाũोकंोसƗमबनाएगा 

1. ʩİƅगतऔरसावŊजिनकˢा˖संदभŘमŐपोषणमूʞांकनकीअवधारणाओऔंरमहȕकोसमझना

। 

2. पोषणमूʞांकनकेमुƥघटकोकंाअɋेषणकरŐ : मानविमतीय, जैवरासायिनक, नैदािनक, 

औरआहारिविधयां। 

पाǬŢम 

इकाई I: पोषणमूʞांकनकापįरचय 

दायराऔरमहȕ-        2 

 पोषणमूʞांकनकीपįरभाषाऔरसावŊजिनकˢा˖एवंनैदािनक सेिटंƺमŐइसकामहȕ। 

 एबीसीडीमूʞांकन (मानविमतीय, जैवरासायिनक, नैदािनक औरआहारमूʞांकन) 

काअवलोकन। 

पोषणमूʞांकनकेउȞेʴ       4 



 

 
 

 कुपोषणकीपहचानकरनाऔरउसकीिवशेषताओकंािनधाŊरणकरना, िजसमŐअʙपोषण 

(ːंिटंग ,वेİːंग ,अʙवजन), अितपोषण (अिधकवजन, मोटापा) 

औरसूƘपोषकतȕोकंीकमी (जैसेएनीिमया, िवटािमनएकीकमी, आयोडीनकीकमी, 

आिद) शािमलहœ। 

इकाई II:मानविमितȪारामूʞांकन       18 

 पįरभाषाएवंमहȕ. 

 Ťोथ मॉिनटįरंग -आयुकेअनुसारवजन, आयुकेअनुसारऊंचाई, 

ऊंचाईकेअनुसारवजन, मȯ-ऊपरीभुजापįरिध (एमयूएसी)। 

 शारीįरकसंरचना- पįरभाषाऔरमहȕ, बॉडीमासइंडेƛ (बीएमआई) कीपįरभाषा। 

इकाई III: जैवरासायिनकऔरनैदािनक मूʞांकन      18 

 जैवरासायिनकमूʞांकन 

 पįरभाषा, महȕऔरदायरा 

 जैिवकनमूनोकेंŮकार- रƅ, मूũ, मलऔरलार। 

 जैवरासायिनकमूʞांकनकीसीमाएँ 

नैदािनक मूʞांकन 

 Ůमुखपोषणसंबंधीसम˟ाओकेंनैदािनक लƗण 

इकाई IV: आहारमूʞांकनिविधयाँ       18 

पįरभाषाऔरमहȕ 

 आहारमूʞांकनकीपįरभाषाऔरउसकामहȕ 

 भोजनʩवहारऔरभोजनसेवनकोŮभािवतकरनेवालेकारक (शारीįरक, 

मनोवैǒािनक, सामािजक, सांˋृितक) 

आहारसेवनकाअनुमान- 



 

 
 

 पįरवार/घरेलूआहारसवőƗण - वजनिविधऔरउपभोगʩयसवőƗण 

 ʩİƅयोकेंआहारसेवनकाआकलन- 24 घंटेकाआहार˝रण, खाȨįरकॉडŊ, 

आहारइितहास 

 गुणाȏकसवőƗण- खाȨआवृिȅŮʲावली (FFQ) 

 सं̾थागतआहारसवőƗण 

 खाȨबैलŐसशीट (FBS) 

सुझाईगईपुˑकŐ औरई-संसाधनोकेंिलंकसिहतसंदभŊ –   

 ली, आर.डी., औरनीमन, डी.सी. (2012). पोषणमूʞांकन (छठासंˋरण). ɊूयॉकŊ , एनवाई: 

मैकŤा-िहल. 

 बामजी, एम.एस., कृˁाˢामी, के., औरŰा˦ण, जी.एन.वी. 

(2018)।मानवपोषणकीपाǬपुˑक।ऑƛफोडŊऔरआईबीएचŮकाशन। 

 

 

सीखनेकेपįरणाम: 

1. छाũिविभɄˢा˖संदभŘमŐपोषणमूʞांकनकेउȞेʴऔरमहȕकोसमझनेमŐसƗमहोगें। 

2. छाũपोषणसंबंधीİ̾थितकाआकलनकरनेकेिलएएबीसीडीिविधयो ं (मानविमतीय, जैवरासायिनक, 

नैदािनक औरआहारसंबंधी) केबीचअंतरकरŐ गेऔरउɎŐलागूकरŐ गे। 

 

  



 

 
 

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: 

 Students will be able to plan and prepare diets for various disease conditions.  

 Students will be able to understand the functioning of hospital kitchens and food 

service organisations. 

Scheme of examination 

 Prepare any two dishes from the syllabus. 
 Write about the kitchen and service in a hospital set up. 
 Viva voce 

 

 

 

 

 

 



 

 
 

 

 

पेपर4:नैदािनक पोषणऔरआहारिवǒान (Ůायोिगक) 

 

Ţेिडटकीसंƥा -4 संपकŊ घंटे: 60 

अिधकतमअंक: 10+40 अंक ɊूनतमउȅीणŊअंक: 4+16 अंक 

 

पाǬŢम 

1. िनɻिलİखतकेिलएआहारकीयोजनाऔरतैयारी     50 

i. बुखार 

ii. दˑ 

iii. कɶ 

iv. GERD 

v. मोटापा 

vi. हेपेटाइिटस 

vii. उǄरƅचाप 

 

2. अ˙तालकेरसोईघरऔरभोजनसेवाकादौरा।रसोईघरकेलेआउटऔरसेवाकावणŊनकरतेŠएअ˙
तालकेदौरेकीएकįरपोटŊतैयारकरŐ ।      10 

पाǬŢमकेसीखनेकेपįरणाम: 

 छाũिविभɄरोगİ̾थितयोकेंिलएआहारकीयोजनाबनानेऔरतैयारकरनेमŐसƗमहोगें। 

 छाũअ˙तालकेरसोईघरोऔंरखाȨसेवासंगठनोकंीकायŊŮणालीकोसमझनेमŐसƗमहोगें। 

परीƗाकीयोजना 

 पाǬŢमसेकोईदोʩंजनतैयारकरŐ । 

 अ˙तालकीरसोईऔरसेवाकेबारेमŐिलखŐ। 

 मौİखक 

 



 

 
 

 

 

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 

 Measurement of height, weight, BMI. 

 Waist and hip circumference. 

 Waist-to-hip and waist-to-height ratios. 



 

 
 

 Classification of nutritional status using BMI and other indices (WHO classification). 

2. Biochemical and Clinical Assessment       20 

A) Biochemical Assessment  

 Interpretation of biochemical test reports: 

o Hemoglobin (anaemia classification) 

o Lipid profile 

o Glucose levels & HbA1c 

B) Clinical Assessment 

 Recognizing clinical signs of: 

o PEM, Anaemia, Rickets, Goitre, Vitamin A deficiency, etc. 

3. Dietary Assessment Methods        20 

 Conducting a 24-hour dietary recall (peer-to-peer or community-based). 

 Conducting a Food Frequency Questionnaire (FFQ). 

 Diet history interview with a family member or community participant. 

 Weighment method: Practice measuring raw and cooked food weights. 

Nutrient Analysis: 

 Use of food composition tables to calculate: 

o Energy, protein, iron, calcium intake, etc. 

 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. 



 

 
 

5. Collect, analyze, and interpret dietary intake data using methods like 24-hour recall, 
food records, FFQ, and diet history. 

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

7. 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. (2006). 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). An 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. 

 

 

 

 

 

 

 



 

 
 

 

 

 

 

 

 

 

पेपर5:पोषणİ̾थितकाआकलन (Ůायोिगक) 

 

Ţेिडटकीसंƥा -4 संपकŊ घंटे: 60 

अिधकतमअंक: 10+40 अंकɊूनतमउȅीणŊअंक: 4+16 अंक 

 

उȞेʴ: छाũिनɻिलİखतकायŊकरनेमŐसƗमहोगें 

 ʩावहाįरकमापनऔरमूʞांकनतकनीकोकेंमाȯमसेपोषणमूʞांकनकीअवधारणाओकंोसमझŐ। 

 मानकउपकरणोकंाउपयोगकरकेिविभɄजनसंƥासमूहोमंŐमानविमतीयसूचकांकोकंोमापना। 

 पोषणसंबंधीकिमयोकेंनैदािनक 

लƗणोकंीपहचानकरनाऔरजैवरासायिनकपरीƗणडेटाकीʩाƥाकरना। 

 िविभɄसवőƗणिविधयोकंाउपयोगकरकेआहारसंबंधीमूʞांकनकरŐऔरपोषकतȕोकेंसेवनकाअनु
मानलगाएं। 

 Ɨेũ-ˑरीयसवőƗणउपकरण, įरपोिटōगऔरपोषणˌीिनंगŮोटोकॉलमŐअनुभवŮाɑकरŐ। 

 

पाǬŢम 

1. मानविमितȪारामूʞांकन        20 

ए) बǄेऔरिशशु 

 बीमबैलŐस, इलेƃŌ ॉिनकˋेलऔरसाʐरˋेलकाउपयोगकरकेवजनमापना। 

 इɈœ टोमीटरऔरːेिडयोमीटरकाउपयोगकरकेलंबाई/ऊंचाईमापना। 

 एमयूएसी, िसरऔरछातीपįरिधमाप। 



 

 
 

 ŤोथचाटŊɘॉिटंग (WHO) और Z-ˋोरकीʩाƥा। 

 िवकासचाटŊकेआधारपरːंिटंग ,वेİːंग ,अʙवजनकीपहचान। 

बी) वयˋ 

 ऊंचाई, वजन, बीएमआईकामापन। 

 कमरऔरकूʥेकीपįरिध. 

 कमरसेकूʥेऔरकमरसेऊंचाईकाअनुपात। 

 बीएमआईऔरअɊसूचकांको ं(डɲूएचओवगŎकरण) 

काउपयोगकरकेपोषणİ̾थितकावगŎकरण। 

2. जैवरासायिनकऔरनैदािनक मूʞांकन       20 

ए) जैवरासायिनकमूʞांकन 

 जैवरासायिनकपरीƗणįरपोटŊकीʩाƥा: 

o हीमोƸोिबन (एनीिमयावगŎकरण) 

o वसाŮालेख 

o Ƹूकोजˑरऔर HbA1c 

बी) नैदािनक मूʞांकन 

 िनɻिलİखतकेनैदािनक लƗणोकंोपहचानना: 

o पीईएम, एनीिमया, įरकेट्स, घŐघा, िवटािमनएकीकमी, आिद। 

3. आहारमूʞांकनिविधयाँ        20 

 24 घंटेकाआहार˝रण (सहकमŎ-से-सहकमŎयासमुदाय-आधाįरत) आयोिजतकरना। 

 खाȨआवृिȅŮʲावली (एफएफƐू) काआयोजन। 

 पįरवारकेिकसीसद˟यासमुदायकेभागीदारकेसाथआहारइितहासकासाƗाǽार। 

 तौलिविध: कǄेऔरपकेŠएभोजनकावजनमापनेकाअɷासकरŐ । 

पोषकतȕिवʶेषण: 

 गणनाकेिलएखाȨसंरचनातािलकाओकंाउपयोगकरŐ : 

o ऊजाŊ, Ůोटीन, आयरन, कैİ̵शयमआिदकासेवन। 

 तुलनाȏकिवʶेषण: िनयोिजतबनामअनुशंिसतआहारसेवन (आरडीए/डीआरआई)। 



 

 
 

पाǬŢमकेसीखनेकेपįरणाम 

छाũिनɻिलİखतकायŊकरनेमŐसƗमहोगें: 

1. िविभɄआयुसमूहोकेंिलएऊंचाई, वजन, एमयूएसी, 
ȕचाकीमोटाईऔरअɊमानविमतीयसंकेतकोकंोमापनेकेिलएसहीतकनीकोकंाŮदशŊनकरŐ। 

2. बǄोकंीपोषणİ̾थित (जैसे, कमवजन, बौनापन, दुबŊलता) 
काआकलनकरनेकेिलएिवकासचाटŊऔरजेड-ˋोरकीʩाƥाकरना। 

3. अिधकवजन/मोटापेकाआकलनकरनेकेिलएवयˋोमंŐबीएमआईऔरअɊसूचकांको ं(कमर-

कूʥेकाअनुपात, कमर-ऊंचाईकाअनुपात) कोमापनाऔरवगŎकृतकरना। 

4. मूʞांकनउपकरणोकंाउपयोगकरकेŮमुखपोषकतȕोकंीकमी (जैसे, एनीिमया, पीईएम, 

िवटािमनएकीकमी) केनैदािनक लƗणोकंीपहचानकरŐ। 

5. 24 घंटेकीयाद, खाȨįरकॉडŊ , 
एफएफƐूऔरआहारइितहासजैसीिविधयोकंाउपयोगकरकेआहारसेवनडेटाएकũकरŐ , 
उसकािवʶेषणकरŐऔरउसकीʩाƥाकरŐ। 

6. वजनिविधकाउपयोगकरकेघरेलूआहारसवőƗणकरŐऔरभोजनउपभोगपैटनŊकाआकलनकरŐ । 

7. खाȨसंरचनातािलकाओऔंरिडिजटलसॉɝवेयरकाउपयोगकरकेपोषकतȕोकेंसेवनकाअनुमान
लगाएं, औरइसकीतुलनाआहारसंदभŊमूʞोसेंकरŐ । 

सुझाईगईपुˑकŐ औरई-संसाधनोकेंिलंकसिहतसंदभŊ –   

 िवʷˢा˖संगठन। (2008)।बालिवकासमूʞांकनपरŮिशƗणपाǬŢम।िजनेवा: 
िवʷˢा˖संगठन।उपलɩ:https://www.who.int 

 िवʷˢा˖संगठन। (2006)।िवʷˢा˖संगठनकेबालिवकासमानक: 

आयुकेअनुसारलंबाई/ऊँचाई, आयुकेअनुसारवजन, लंबाईकेअनुसारवजन, 

ऊँचाईकेअनुसारवजनऔरआयुकेअनुसारबॉडीमासइंडेƛ: िविधयाँऔरिवकास।िजनेवा: 
िवʷˢा˖संगठन। 

 खाȨएवंपोषणतकनीकीसहायता (FANTA) पįरयोजना। 

(2006)।आहारिविवधताऔरखाȨसुरƗासंकेतक: मापनमागŊदिशŊका।वािशंगटन, डीसी: FHI 

360/FANTA।उपलɩ:https://www.fantaproject.org 

 िगɵन, आर.एस., औरफƶूŊसन, ई.एल. 

(2008)।िवकासशीलदेशोमंŐआयरनऔरिजंककेसेवनकीपयाŊɑताकाआकलनकरनेकेिलएएकइं
टरैİƃव 24-घंटेका˝रण।वािशंगटन, डी.सी.: अंतराŊ Ō̓ ीयखाȨनीितअनुसंधानसं̾थान 

(आईएफपीआरआई)। 



 

 
 

 रा Ō̓ ीयपोषणसं̾थान (आईसीएमआर-एनआईएन)। 

(2020)।भारतीयखाȨसंरचनातािलकाएँ।हैदराबाद: आईसीएमआर-

एनआईएन।उपलɩ:https://www.nin.res.in 

 चेनőकी, सीसी, औरबजŊर, बीजे (2012)।ŮयोगशालापरीƗणऔरिनदानŮिŢयाएं 

(छठासंˋरण)।सŐटलुइस, एमओ: सॉȵसŊ। 

 एफएओ/इनफूड्स 

(2018)।खाȨसंरचनाडेटाबेस।संयुƅरा Ō̓ काखाȨएवंकृिषसंगठन।उपलɩ:http://www.fao.org
/infoods 

 आईसीएमआर-एनआईएन. (2020). भारतीयखाȨपदाथŘकापोषकमूʞ. हैदराबाद: 

रा Ō̓ ीयपोषणसं̾थान. 

 

 

 

 

 

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  

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

Nutrition 

 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: 

 Food preservation 

 Vitamin D – role in health 

 Traditional foods of India 



 

 
 

 Iron deficiency Anemia 

 Vitamin A deficiency 

 Fast foods / Junk foods 

 Obesity 

 Healthy food choices 

 Diabetes 

 Metabolic syndrome 

 Clinical Nutrition 

 Nutrition through the life cycle 

 Human Nutrition Problems 

 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. 

 

 

 

पेपर 6:सेिमनार/ टमŊपेपर/ केसːडी 

 

Ţेिडटकीसंƥा - 4 संपकŊ घंटे: 60 

अिधकतमअंक: 10+40 अंकɊूनतमउȅीणŊअंक: 4+16 अंक 

 

उȞेʴ: छाũसƗमहोगें 

 खाȨएवंपोषणकेƗेũमŐŮासंिगकएवंसमकालीनमुȞोपंरजानकारीŮाɑकरŐ  

 ŮˑुितकौशलिवकिसतकरनाऔरŮासंिगकसॉɝवेयरकाउपयोगकरनेमŐउनकीƗमताओकंोिन

खारना। 

पाǬŢम: 

खाȨएवंपोषणसेसंबंिधतिनɻिलİखतसमकालीनिवषयोपंरछाũȪारासेिमनार/टमŊपेपरतैयारकरŮˑुतिकया

जाएगा: 



 

 
 

 खाȨसंरƗण 

 िवटािमनडी - ˢा˖मŐभूिमका 

 भारतकेपारंपįरकखाȨपदाथŊ 

 आयरनकीकमीसेहोनेवालाएनीिमया 

 िवटािमनएकीकमी 

 फाːफूड / जंकफूड 

 मोटापा 

 ˢ̾थभोजनिवकʙ 

 मधुमेह 

 मेटाबोिलक िसंडŌ ोम  

 नैदािनक पोषण 

 जीवनचŢकेदौरानपोषण 

 मानवपोषणसम˟ाएँ 

 कोईअɊŮासंिगकिवषय 

पाǬŢमपįरणाम: 

1. छाũखाȨएवंपोषणकेƗेũमŐŮासंिगकऔरसमकालीनमुȞोकंोसमझने, 

चचाŊकरनेऔरŮˑुतकरनेमŐसƗमहोगें। 

2. छाũŮˑुितकौशलिवकिसतकरनेऔरŮासंिगकसॉɝवेयरकाउपयोगकरनेमŐअपनीƗमताओकंो

िनखारनेमŐसƗमहोगें। 

 

 

 

 
 


