Part A Introduction

Program: Post Graduation |Semester -1 |Sessi0n:2025—26
Course Code CC31
Course Title M.Sc. Home Science (Food and Nutrition)
Clinical and Therapeutic Nutrition
Course Type Core Course
Course Learning Outcome (CLO) After learning the course learner will be able to-
1. Understand the process of sugar cookery.
2. Able to make formulation of candies.
3. Know applications of processing of cereals and flours.
4. Examine sensorial characteristics related food items.
5. Understand role of protein in food processing.
6. Able to examine properties of various food items.
Credit Value 6
Total Marks Max. Marks :60+40 Min. Passing Marks :40
Part B-Content of the Course
Total No. of Lectures =90 Hrs.
Unit Topics No. of
Lecture/Hours
L (A) Introduction to Traditional Indian Dietary Practices- Seasonal Diets 3
(Ritucharya), Daily Routines (Dinacharya), Cultural Wisdom, Pathya,
Apathya, and Viruddha Ahar, Functional Food,
(B) Principles of nutritional care 5
(a) Nutritional care process
(b) Assessment
(c) Objectives of nutritional care
(d) Implementation of nutritional care
(e) Evaluation of nutritional care. 7
(C) Nutritional intervention
(1) Current methodologies of assessments of nutritional status in clinical
situation, their implementation and comparative application for the
following
a. Food consumption
b. Anthropometry
c. Clinical assessment
d. Laboratory tests
(2) Assessment of patients nutritional needs. 4
a. Dietary calculations.
b. Meal exchange system
c. Diet prescription
(D) Diet Modification 2
a. Adequate normal diet as basis for therapeutic diet.
Activity 1. Prepare a nutritional assessment of critically ill patients with varying
nutritional statuses.
2. Prepare the nutritional intervention record and diet prescription of any
five patients, keeping in mind the four points mentioned above.
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IL (A) Nutritional care for hospitalized patients.
(1) Routine hospital diets (a)Regular (b)Bland/Light (c) Soft
(d)Fluid
(B) Psychological factor in feeding the sick person
(C) Medical nutrition therapy in critical care
(1) Enternal - tube feeding
(2) Parentaral (i) Peripheral vein feeding (i) Total Parentaral
nutrition
(D) Effect of food, nutrients and nutritional status on drug dosage and
efficiency.

Activity  [Prepare a table of hospital diets suitable for different disease conditions.

111 (A) Diseases of Liver: Physiology Etiology, Pathogenesis, Symptoms
and Management

a. Cirrhosis

b. Viral hepatitis

c. Hepatic coma

d. Wilson's disease
(B) Nutritional care in Cardio-vascular disorders.

1. Hypertension-
a) Definition.
b) Criterion
c) Types
d) Causes
€) Nutritional Management
f) Drugs.
2. Hyperlipidemia
a) Lipoproteins and their metabolism
b) Classification of Hyperlipidemia
¢) Clinical and Nutritional aspects of Hyperlipidemia.
d) Dietary Care
3. Coronary Heart Diseases (CHD)
a) Atherosclerosis-
1) Etiology ii)Pathogenesis
b) Risk factors associated with CHD
¢) Management of CHD
1) Dietary Management
1) Exercise
d) Prevention of CHD

.
.

Activity Create a flowchart of liver dysfunction.

2. Prepare a drug chart of common anti hypertensive drugs and their
interaction with nutrients

3. Prepare a flowchart that shows the stages of atherosclerosis and

how diet influences each one.

v A. Dietin Disease of endocrine pancreas

(a) Etiology

(b) Classification

(c) Symptoms and diagnosis

(d) Management clinical vs. Chemical control
(¢) Insulin Therapy
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(f) Oral hypoglycemic drugs
(g) Glucose monitoring at home
(h) Dietary care with and without insulin
(1) Specific Diabetic food
(j) Sweetness and sugar substitutes
(k) Diabetic coma
(1) Insulin reaction
(m) Patient education
B Nutritional care in Hypoglycemia
1) Hypoglycemia
(a) Symptoms
(b)  Types
(1) Reactive Hypoglycemia
(1))  Idiopathic Hypoglycemia
(c) Dietary treatment

Activity Prepare a poster or chart on ideal/model diabetic plate.

A A. Nutritional care for patient with diseases of Kidney
(1)  Review of physiology and function of normal kidney
(2)  Nephritis
(a) Classification
(b) Etiology
(¢c) Characteristics
(d) Nutritional care and management
(3) Nephrotic syndrome
(a) Etiology
(b) Characteristics
(¢) Nutritional care and management
(4) Acute and Chronic renal failure
(a) Etiology
(b)  Types
(¢) Nutritional care and management
(5) Dialysis- Introduction, Method and types.
B. Nutrition during stress
Surgery, Burns, Trauma and Sepsis

Activity Create a flowchart for stages of kidney failure and their diet adjustment

Part C-Learning Resources




Suggested Digital platform/weblinks

1. Nutrition In Critical Care- Zaroga
Fundamentals of Clinical Nutrition -Weinster

Dietetics - Shrilaxmi

Nutrition and Dietetics — Shubhangini Joshi
Human Nutrition and Dietetics — Davidson Pass more

Textbook of Nutrition and Dietetics — Kumud Khanna Etal

Mohan, L.K. and Excott Stump(2000)Krause's Food Nutrition Diet Therapy 10thEdition
. W.B.Saundes Ltd.Shils.M.F.Olson.J.A.ShikeM. and RossA.C.(1999)
0. Modern Nutrition Health and Disease 9" Edition Williams and Wilkins

2
3
4
5.
6. Clinical Dietetics and Nutritional - F.P. Antia
7
8
9
1

Part D — Assessment and Evaluation

Suggested Continuous Evaluation Methods:

Internal Assessment : Continuous | Class Test Multiple Choice 02 Times 15x02 =30
Comprehensive Evaluation (CCE | Attendance/Class Performance =10
): 40
Total :40

External Assessment : University Section (A): 05 MCQ Questions 05x02=10
Exam Section :60 Section (B): 05 Short Questions (200 05 x 04=20
Time : 03 Hours Words each) 03 x10=30

Section (C) :03 Long Questions Total - 60

Any remarks/ Suggestions:
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Part A Introduction
Program: Post Graduation |Semester - 1II |Session:2025-26
Course Code PC31
Course Title M.Sc. Home Science (Food and Nutrition)
Clinical and Therapeutic nutrition
Course Type Practical Course
Course Learning Outcome After learning the course learner will be able to-
(CLO) 1. Determine the physiological changes during disease
condition.
2. Discuss the nutritional requirement during different
disease.
3. Determine the various complications that occur in disease
and their management.
Credit Value 4
Total Marks Max. Marks :60+40 Min. Passing Marks :40
Part B-Content of the Course
Total No. of Practical =120 Hrs.
Unit Topics No. of
Practical/Hours
1 [Interpretation of patient data and diagnostic tests and drawing up of 12
patient diet prescription using a case study approach.
2 |Dietary calculation using food exchange. 20
3 |Nutritional supplement, nutritional support substrates. 15
4  [Preparation of diet counseling aids for common disorders. 20
5 [Follow up acceptability of diet prescription, compliance, discharge diet 15
plan
6 [To find out the high fiber products available in market and critically 18
evaluate the content.
7  |Planning, calculation and preparation of diets mentioned in theory. 20




Part C-Learning Resources

Suggested Digital platform/weblinks

1. Nutrition In Critical Care- Zaroga
Fundamentals of Clinical Nutrition -Weinster

Dietetics - Shrilaxmi

Nutrition and Dietetics — Shubhangini Joshi
Human Nutrition and Dietetics — Davidson Pass more

Textbook of Nutrition and Dietetics — Kumud Khanna Etal

Mohan, L.K. and Excott Stump(2000)Krause's Food Nutrition Diet Therapy 10thEdition
. W.B.Saundes Ltd.Shils.M.F.Olson.J.A.ShikeM. and RossA.C.(1999)
0. Modern Nutrition Health and Disease 9" Edition Williams and Wilkins

2
3
4
5.
6. Clinical Dietetics and Nutritional - F.P. Antia
7
8
9
1

Part D — Assessment and Evaluation

Suggested Continuous Evaluation Methods:

Internal Assessment Marks External Marks
Assessment

Activities 10 Viva Voce on 15
Practical

Attendance 10 Practical Record 15
File

Assignments 20 Table 30

(Charts/Model work/Experiments

Seminar/Rural

Service/Technology

Dissemination/Report

of Excursion/Lab

Visits/Survey/Industrial

visit)

TOTAL 40 60

Any remarks/ Suggestions:
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Part A Introduction

Program: Post Graduation |Semester - 1II |Session:2025-26
Course Code CC32
Course Title M.Sc. Home Science (Food and Nutrition)

Advanced Nutrition

Course Type Core Course

Course Learning Outcome After learning the module, learners will be able to-

(CLO) 1. Define RDA, EAR ,etc,

2. Understand the components of energy expenditure

3. Define Glycemic index, Glycemic load and differentiate
between the types of dietary fiber and their mechanism of
action.

4. Relate carbohydrates with gene expression.

5. Understand the role of protein & its metabolism.
6. Understand the role and metabolism of lipids.
Credit Value 6
Total Marks Max. Marks :60+40 Min. Passing Marks :40

Part B-Content of the Course

Total No. of Lectures =90 Hrs.

Unit Topics No. of
Lecture/Hours
L (A) Traditional Alternative systems for health and fitness like 8
ayurveda yoga, meditation, vegetarianism and traditional diet.
(B) Non Nutritive food components with potential health effects; 8

Polyphenols, tennins, phytates, phyto-estrogens, cynogenic
compounds, lecithins and saponins.
(C) Nutritional regulation of Gene Expression 2

Activity 3. Write any five dishes prepared by traditional preservation
techniques and fermented foods.
4. Write about any five yogasana and their health benefits

IL (A) Body Composition 12
(1) Methods

(a) Chemical analysis.

(b) Nutritional anthropometry

(c) Skin fold Thickness

(d) Body density

(e) Dilution Technique

(f) “°KAnalysis

(g) DEXA
(2) Compositional changes concept

10
(a) Human fetal development
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(b) Material weight gain — Distribution composition

(c) Compositional changes between birth and maturity

(d) Compositional changes with weight changes: Physical
activity.

I (A) Holistic approach to the management of fitness and health: 10
Energy input and output, Diet and Exercise, Effect of specific
nutrients on work performance and physical fitness. Nutrition,
Exercise, Physical fitness and health inter- relationship.

(B) Nutrition in Sports: Sports specific requirements. Diet 10
manipulation. Pre-game and Post game meals. Assessment of
different nutragenic aids and commercial supplements. Diets for
persons with high energy requirement, stress, fracture and
injury.

Activity [Market survey of neutragenic AIDS and commercial supplements
available in local and online platforms.

v (A)Energy: Energy content of food. Physiological fuel value - 12
review. Measurement of energy expenditure, BMR, thermic
effect of feeding and physical activity. Methods of measurement.
Estimating energy requirement of individual and groups.
Regulation of energy metabolism: control of food intake,
digestion, absorption and body weight.

(B) Carbohydrates: Digestion and transport review — dietary fiber, 12
fructooligosaccharides, resistant starch - chemical composition
and physiological effects, Glycemic index of foods.

Activity | 1. Prepare poster on any one assessment method of body
composition.

2. Compare the added sugar concentration in different
commercial food products.

\% (A) Protein: Digestion, absorption transport- review. Protein 12
quality; methods of evaluation protein needs. Therapeutic
application of specific amino acids: Branched chain amino acids
and others. 12

(B) Lipids: Digestion, absorption transport - review. Functions of
essential fatty acids. Role of n-3, n-6 fatty acids. Prostaglandins.
Fat requirements. 12

(C) Water: Regulation of intra and extracellular volume,
osmolarity, water balance and its regulation.

Activity 1. Enlist the sources of visible and invisible fats.
2. Enlist the sources of Omega 3 and Omega 6 fatty acids.

Part C-Learning Resources

Suggested Digital platform/weblinks

1. Annual Reviews of Nutrition. Annual Review Inc. California, USA.

2. Shils, M.E.; Osson, J.; Shike, M. and Roos, C. (1998) Modern Nutrition in Health and
Disease 9th edition. Williams and Williams, A. Beverly Co. London.
Bodwell, C.E. and Erdman, J.W.(1998)Nutritient Interactions. Marcel Kekker Inc. York.
World Reviews of Nutrition and Dietetics.
WHO Technical Report Series.
Indian Council of Medical Research, Recommended Dietary Intakes for Indians-Latest
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10.
11.
12.
13.
14.
15.
16.
17.
18.
19.
20.

21.
22.

23

28.

29.
30.
31.

32.

. https://www.nature.com/articles/s41430-023-01322-7.pdf
24.
25.
26.
27.

Recommendations.

Indian Council of Medical Research. Nutritive Value Of Indian Foods.-Latest Publication.
Berdanier,CD. and Harrgrove ,JI(ed)(1996):Nutrients and Gene Expression: Clinical
Aspects. Boca Raton FL. CRC Press.

Baeurle, P.A.(ed)(1994) Inducible Gene Expression Part-I: Environmental Stresses and
Nutrients Boston: Brikhauser.

O.Chandra, R.K. (ed) (1992) Nutrition and Immunology. ARTSBiomedical. St. John's
NewFoundland

AttiaJ,Joannidis JPA, Thakkinstian A, et al. How to Use an Article About Genetic
Association: A: Background Concepts.JAMA. 2009;301(1):74-81.

Barton Susan H.,MD, Darlene G. Kelly, Joseph A. Murray, GastroenterolClin(2007)
Nutritional Deficiencies in Celiac Disease. 36 (2007) 93—108.

de Mello,P.G., &Albuquerque,E.P. A.(2024).Nutrigenomics and Gene Modulation
Associated with Cardiovascular Diseases. Brazilian Journal of Biological Sciences, 11(25),
e37-e37.

GriffithsAnthonylJ.F.(2004) AnIntroductiontoGeneticAnalysis.EighthEdition.

W.H Freeman&CoLtd,New York.
Grimaldietal.(2017)Proposedguidelinestoevaluatescientificvalidityandevidence for
genotype-based dietary advice. Genes & Nutrition 12:35
https://www.betterhealth.vic.gov.au/health/healthyliving/carbohydrates-and-the-glycaemic-
index
https://bio.libretexts.org/Bookshelves/Introductory and General Biology/General Biolog
y_le (OpenStax)/2%3A The Cell/07%3A_Cellular Respiration/7.6%3A_Connections_of]
_Carbohydrate Protein and Lipid Metabolic Pathways
https://openbiotechnologyjournal.com/VOLUME/13/PAGE/68/FULLTEXT/
https://nap.nationalacademies.org/read/10299/chapter/7
https://www.physio-pedia.com/Body Composition
https://www.physio-pedia.com/Body Composition

https://my.clevelandclinic.org/health/articles/7247-fetal-development-stages-of-growth
https://www.nutrition.gov/topics/basic-nutrition/eating-exercise-and-sports
https://scielo.isciii.es/pdf/nh/v26n3/02_revision 02.pdf

https://repository.poltekkes-
kaltim.ac.1d/1170/1/9.%20Advanced%20Nutrition%20and%20Human%20Metabolism.pdf
Advanced nutrition and human metabolism (fifth edition) Sareen S.Gropper,Jack L.smith
,James L.Groffhttps://repository.poltekkes-
kaltim.ac.id/1170/1/9.%20Advanced%20Nutrition%20and%20Human%20Metabolism.pdf
Scientific basis for ayurvedic therapies edited by Lakshmi chnadra Mishra
https://kleayurveda.org/Akshara/Akshara2/Scientific Basis for Ayurvedic Therapies.pdf
Ayurvedic the science of life Dossier department of ayush ministry of health and family
welfare govt.of India

https://ccras.nic.in/wp-

content/uploads/2024/07/AYURVEDA The Science of LifeDossier.pdf

82



Part D — Assessment and Evaluation

Suggested Continuous Evaluation Methods:

Internal Assessment : Class Test Multiple Choice 02 Times 15x02 =30
Continuous Attendance/Class Performance =10
Comprehensive

Evaluation (CCE ): 40 Total :40
External Assessment : Section (A): 05 MCQ Questions 05x02=10
University Exam Section Section (B): 05 Short Questions (200 05 x 04=20
:60 Words each) 03x10=30
Time : 03 Hours Section (C) :03 Long Questions Total - 60

83

Any remarks/ Suggestions:




Part A Introduction

Program: Post Graduation |Semester - 1II |Session:2025-26
Course Code PC32
Course Title M.Sc. Home Science (Food and Nutrition)
Advanced Nutrition
Course Type Practical Course
Course Learning Outcome After learning the module, learners will be able to-
(CLO) 1. Define RDA, EAR ,etc,
2. Understand the components of energy expenditure
3. Define Glycemic index, Glycemic load and differentiate
between the types of dietary fiber and their mechanism of
action.
4. Relate carbohydrates with gene expression.
5. Understand the role of protein & its metabolism.
6. Understand the role and metabolism of lipids.
Credit Value 4
Total Marks Max. Marks :60+40 Min. Passing Marks :40
Part B-Content of the Course
Total No. of Practical = 120
Unit Topics No. of
Practical/Hours
1  (Calculation the Energy expenditure using the kymography 10
2 |Calculation the Energy expenditure using the Satyanarayana Method. 10
3 |Calculating the Energy Balance 10
4  |Calculation of the percent energy supplied by carbohydrate in the diet 10
5 |Calculate the Amino acid scoring pattern for children. 10
6 (Calculate the Amino acid score and NDP Cal% of dishes for 12
supplementary feeding programme.
7  |Evaluation of the protein quality dishes 15
8 [Planning ND CRITICAL evaluation of suitable dishes for supplementary 12
feeding programme
9 |Calculating cereal, pulse proportions in a dish to decipher the most 11
suitable combination in terms of protein quality.
10 [Survey of ergogenic aids. 10
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11

Diet plan for a sports event 10

Part C-Learning Resources

1.

00N U AW

13

11.

12.

15.

Suggested Digital platform/weblinks

https://bio.libretexts.org/Bookshelves/Introductory and General Biology/General Biolog
y_le (OpenStax)/2%3A The Cell/07%3A_Cellular Respiration/7.6%3A_Connections_
of Carbohydrate Protein and Lipid Metabolic Pathways
https://openbiotechnologyjournal.com/VOLUME/13/PAGE/68/FULLTEXT/
https://nap.nationalacademies.org/read/10299/chapter/7
https://www.physio-pedia.com/Body Composition

https://www.physio-pedia.com/Body Composition
https://www.nature.com/articles/s41430-023-01322-7.pdf
https://my.clevelandclinic.org/health/articles/7247-fetal-development-stages-of-growth
https://www.nutrition.gov/topics/basic-nutrition/eating-exercise-and-sports
https://scielo.isciii.es/pdf/nh/v26n3/02 revision 02.pdf

. https://repository.poltekkes-

kaltim.ac.id/1170/1/9.%20Advanced%20Nutrition%20and%20Human%20Metabolism.pd
f

Advanced nutrition and human metabolism (fifth edition) Sareen S.Gropper,Jack L.smith
,James L.Grofthttps://repository.poltekkes-
kaltim.ac.id/1170/1/9.%20Advanced%20Nutrition%20and%20Human%20Metabolism.pd
f

Scientific basis for ayurvedic therapies edited by Lakshmi chnadra Mishra

. https://kleayurveda.org/Akshara/Akshara2/Scientific_Basis for Ayurvedic Therapies.pdf
14.

Ayurvedic the science of life Dossier department of ayush ministry of health and family
welfare govt.of India

https://ccras.nic.in/wp-
content/uploads/2024/07/AYURVEDA_The_Science_of_LifeDossier.pdf
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Part D — Assessment and Evaluation

Suggested Continuous Evaluation Methods:

Internal Assessment Marks External Marks
Assessment

Activities 10 Viva Voce on 15
Practical

Attendance 10 Practical Record 15
File

Assignments 20 Table 30

(Charts/Model work/Experiments

Seminar/Rural

Service/Technology

Dissemination/Report

of Excursion/Lab

Visits/Survey/Industrial

visit)

TOTAL 40 60

Any remarks/ Suggestions:
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Part A Introduction

Program: Post Graduation |Semester -1V |Session:2025-26

Course Code CC41

Course Title M.Sc. Home Science (Food and Nutrition)
Food Science and Product Formulation

Course Type Core Course

Course Learning Outcome After learning the course learner will be able to-

(CLO) Understand the process of sugar cookery.

Able to make formulation of candies.

Know applications of processing of cereals and flours.
Examine sensorial characteristics related food items.
Understand role of protein in food processing.

Able to examine properties of various food items.

SNk -

Credit Value 6

Total Marks Max. Marks :60+40 Min. Passing Marks :40

Part B-Content of the Course

Total No. of Lectures =90 Hrs.

Unit Topics No. of
Lecture/Hours

L (A)Traditional Food Preservation Techniques — Sun-drying, 2
fermentation, smoking, pickling, salting
(B) Traditional Millets (Shree Anna) Processing Methods 1
(C) Sustainable Food Practices — Zero Waste Cooking, Water 1
Saving Methods, Indigenous Beverages
(D) Introduction of Food Science: Development of Food Science S
as a discipline.
a. Colloidal salts, stabilization of colloidal systems.
b. Gels structure, formation and stabilization
c. Emulsions; formation, stability-surfactants and emulsifier,
Foams.

(E) Starch: Structure, gelatinization, methods for following
gelatinization changes. Characteristics of some food starches.
Effect of ingredients and conditions on gelatinization.
Modified food starches.

(F) Non-starch Polysaccharides: Cellulose, Hemicelluloses,
Pectin's, gums, animal polysaccharide.

Activity 1. Make a poster on processing techniques and process
products of any cereal or millet.

2. Make a poster on processing techniques and process
products of any cereal or millet.

3. Write the recipe of any two indigenous beverages and
compare their composition with commercial preparation.
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II.

A. Sugar and Sweeteners: Sugars, syrups, alcohols, potent
sweeteners, sugar products. Alternative sweeteners,
Browning. Reactions of sugar: Caramelization, Hydrolysis,
Crystallization, Indian Confectionery.

B. Fruits and Vegetables

a. Enzymes in fruits and vegetables.

b. Classification and nature of Enzymes, Stability and action.
c. Biotechnological applications of enzymes in food.

d. Natural pigments and natural colors used in food.

10

10

Activity

Enlist the zero waste cooking practices.

I

A. Pulses and Legumes: Classification, composition,
Denaturation ,non-enzymatic browning. Functional properties
of whole pulses and legumes, germination and sprouting.
Factors affecting cooking quality of pulses and legumes.

B. Leavened Products: Leavening agents, biologically leavened

and chemically leavened products. Fermentation process and

fermented product. Bread Pastry Biscuits and Cookies

Milk and Milk Products:

Composition. Physical and functional properties.

Denaturation

Effects of processing and storage.

Cultured milk, yogurt, butter, whey, cheese, concentrated and

dried products, frozen desserts, dairy product substitutes.

swn—0

Activity

'Write the recipe of any two indigenous beverages and compare
their composition with commercial preparation.

v

A. Meat and Poultry:
1. Muscle composition, characteristics and structure.
2. Traditional Slaughtering Methods and Postmortem changes.
3. Processing, preservation and their effects. Heat-induced
changes in meat.
4. Variables in meat preparation, tenderizers.
5. Meat Products.
B. Eggs:
1. Structure and Composition. Changes during storage.
Functional properties of eggs, use in cookery. Egg processing.
2. Low cholesterol egg substitutes.

10

10

A. Introduction to sensory analysis and uses of sensory tests.
General testing conditions.
B. Establishing sensory panels:
Selecting and recruiting panelists, orienting, screening for trained
panels, training panelists, monitoring performance.
C. Recognition tests for basic tastes, odor, and aroma.
1. Tests with other senses.
2. Threshold tests.
D. Analytical tests:

o B




(i)Difference,(ii)Ranking,(iii)Descriptive,(iv)Scoringand(v)Rating
E. New Food Products
1. Definition, Classification
2. Characterization Factors shaping new product development-
Social concerns, health concerns impact of technology and
market place influence.

Activity

Market survey of commercial value added products and compare
the nutrient content and cost with formulated product.

Part C-Learning Resources

11.
12.
13.
14.
15.

16.
17.

18.
19.
20.
21.
22.
23.

24.
25.

26.

27.
28.

29.

30.
31.

Suggested Digital platform/weblinks

Abers, R.J.(Ed)(1976):Foams, Academic Press, New York.
Belitz,H.D.andGrosch,W.(1999):FoodChemistry,(2"%edition),Springer,NewY ork.
Borwankar,R.P.andShoemaker,C.E.(1992)RheologyofFoods.ElsevierScience Publishers
Ltd., England

Bowers, J. (1992): Food Theory and Applications, (2™ edition), MacMillan Publishing
Co., New York.
Charalambour,G.(1990)FlavoursandOff-Flavours’89,ElsevierSciencePublishers
Ltd.,P.O.Box211,1000AEAmsterdam,The Netherlands.

Charley, H.(1982):Food Science(2"edition),John Wiley & Sons, New York.

Cherry, J.P. (Ed) (1981): Protein Functionality in Foods, American Chemical Society,
Washington, D.C.

Damodaran, S. and Parot, A (editors). (1997) Food Proteins and their Applications
.Marcel Dekker Inc.

Duckworth,R.B.(Ed)(1978): WaterRelationtoFoods,AcademicPress,London.

Friberg, S.E. and Larsson, K.(editors) (1997) Food Emulsions. Marcel Dekker, NewY ork.
JohnM.deMan,JohnW.Finley, W.JeffreyHurst,ChangY ongl .ee:Principlesoffood chemistry,
4th edition 2018.

Julians,B.O.(Ed) (1985):Rice Chemistry and Technology,(2"edition), American
Association of Cereal Chemists, St. Paul Mimesota, USA.
Mahindru,S.N.(2000)FoodAdditives-Characteristics—DetectionandEstimationTata
McGraw Hill Publishing Co. Ltd.

Marshall, K.R. andHarper, W.J. (1988):Whey Protein Concentrates, IDFBulletin No. 233.
Marwaha, S.S. and Arora, J.K. (2000) Food Processing: Biotechnological Applications
Asiatech Publishers Inc, New Delhi
O’Brien,L.O.,NaborsandGelardi,R.C.(1991)AlternativeSweeteners.MarcelDekker,NewY o
rk

Peckham,G.andFreeland—Graves,G.H.(1979):FoundationsofFoodPreparation.

Pomeranz, Y. (Ed) (1991): Functional Properties of Food Components, (2" edition),
Academic Press, New York.
Potter,N.andHotchkiss,J.H.(1996):FoodScience,Fifthedition, CBSPublishersand
Distributors, New Delhi.

https://share.google/hYjTku2kHnPdXYcVs

https://share.google/VDdj4xSitO4qtMRAN
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Part D — Assessment and Evaluation

Suggested Continuous Evaluation Methods:

Internal Assessment : Class Test Multiple Choice 02 Times 15x02 =30
Continuous Attendance/Class Performance =10
Comprehensive

Evaluation (CCE ): 40 Total :40
External Assessment : Section (A): 05 MCQ Questions 05x02=10
University Exam Section Section (B): 05 Short Questions (200 05 x 04=20
:60 Words each) 03x10=30
Time : 03 Hours Section (C) :03 Long Questions Total - 60

97

Any remarks/ Suggestions:




Part A Introduction
Program: Post Graduation |Semester -1V |Session:2025-26
Course Code PC41
Course Title M.Sc. Home Science (Food and Nutrition)
Food Science and Product Formulation
Course Type Practical
Course Learning Outcome After learning the course learner will be able to-
(CLO) 1. Understand the process of sugar cookery.
2. Able to make formulation of candies.
3. Know applications of processing of cereals and flours.
4. Examine sensorial characteristics related food items.
5. Understand role of protein in food processing.
6. Able to examine properties of various food items.
Credit Value 4
Total Marks Max. Marks :60+40 Min. Passing Marks :40
Part B-Content of the Course
Total No. of Practical = 120
Unit Topics No. of
Practical/Hours
1  Sugar : Caramelization, crystallization, Syrups factors affecting crystal 15
formation. Preparation of standardized chikky, laddos gulab jamun,
jalebi, Shakarparas, chocolates.
2 [Starches: Gelatinization to see the effect of soaking time on the quality 05
of rice.
3 [To study the formation of gluten. 05
4 |Jams and Jellies: Pectin content of fruits, jam and jelly formation. 10
5 |Fruits and vegetable: Effect of acid and alkali on vegetables and fruits 10
and estimation the pH value of fruits and vegetables.
6 |Cereals: Effect of soaking time on the quality of dhal and rice. Gluten 07
formation in batters and doughs.
7 [Egg: Emulsion, thickening. Binding, coagulation, coating, foaming of 15
egg white.
8 |Pluses: Germination and sprouting 05
9 (Colloidal systems of foods, formation of sol, gel and emulsion. 05
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10 |Leavening agents: Use of leavening agents cookery. Cakes, biscuits 08
and cookies, fermentation and fermented products.
11  Milks and Milk Products: Scalding of milk, precipitation of curd, 15
paneer, khoa, cheese, butter and fermented milk.
12 |Planning an Experiment for Sensory Evaluation: 05
a.  Designing the questionnaire and score card,
b.  Identifying descriptors
c. Designing Sensory Testing Facilities: Permanent and
Temporary
13 Market Survey, Consumer survey to identify new products in terms 10
of
a. Line Extension
b. Repositioning Existing Products
c. New form/Reformulation
d. New packaging of existing products
e. Innovative products
f. Creative Products.
14 (Tapping any one traditional foods and un-conventional sources of 05
foods.
a. Identification of concept & product for development
b. Market research for the concept and selected product

Part C-Learning Resources

2.
3.

e

Suggested Digital platform/weblinks
1.

DamodaranS.,ParkinKL.andFennemaOR.Fennema’sFoodChemistry(4thEdition),Florida:
CRCPress

Jameson K. (1998). Food Science — A Laboratory Manual, New Jersey: PrenticeHallInc.
Lawless,H.and Heymann,H.(1998).SensoryEvaluationofFood—Principlesand Practices,
Kluwer Academic/PlemerPublishers.USA: CRC Press Inc.
McWilliam,M.(2001).Foods—ExperimentalPerspectives(4thEd.),NewlJersey: Prentice
Hall Inc.

Weaver,C.(1996),FoodChemistryLaboratory—AmanualforExperimentalFoods
Amerine,M.A.;Pangborn,R.M.;Roessler,E.B.(1965):PrinciplesofSensory Evaluation.
Academic Press, New York.

Askar,A.andTreptow(1993):Quality AssuranceinTropicalFruitProcessing. Springer
Verlag, New York.
ASTM(1968t01981):SpecialTechnicalPublications,AmericanSocietyforTestingand
Materials, Philadelphia.
Ball,A.D.andBuckwell,G.D.(1995):WorkOutStatistics:‘A’level . Edition:revised
MacMillan, London.
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Part D — Assessment and Evaluation

Suggested Continuous Evaluation Methods:

Internal Assessment Marks External Marks
Assessment

Activities 10 Viva Voce on 15
Practical

Attendance 10 Practical Record 15
File

Assignments 20 Table 30

(Charts/Model work/Experiments

Seminar/Rural

Service/Technology

Dissemination/Report

of Excursion/Lab

Visits/Survey/Industrial

visit)

TOTAL 40 60

Any remarks/ Suggestions:
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Ul ETelt SR BiER ST &1 Sriiee faRIvdn, $igRur

3R PRI & HRD

ST 3R Wierdt @t U &t T[UTaRTT &t THTfad HRA aTd HRb
|
(@ T §I IATG

HdM a1 HR®, Widd ©0 ¥ Hd g3 3R IMHe ¥U J Bo
A 3G |

|
(W) gY 3R gTY IUTG
G, Wifde auT wraferds ot

TEHRUT 3R HUSRU BTIHTT

fohfUad XYy, T81, AaEH, ®, TR, o $Y, T g§ 3UTG, i
3¢, g faded

IV

(31) AT qUT Uie]
AR $t TRET, fORIvan ok TeR
TR gy 3T, 7Y &) uga &) fafdmt
TR RUT, TREJUT 3R IP YT
A &I dR HRA H fafaedry, 7 &1 71 & &1 fafdmn
Ay IdTG
SOELS
LT 3R WS, TUGU & JHY St & 3 aTet yRad
3US | TS [ARTATE, UHM H SUIANT, 30 BT YITHT

HY Pl dTdd 3US o YfdRITI=

10

10

o 22




Tfafafer i d g Uarl Td gy uardl o fadbedl o1 et sH1sy

vV |(31) Gl foRayur ST ui=g auT Jac! URIemn &1 SuaT 3
(d) Fadl U&7 &I B RITIAT 3
1ol A} o1 I9 Ud fAgfaa, ufiférd o9a & fag Anfex,
OIRI&0T, TERH P FRHT
() Ugar Ui
o SMYRT Wre, 7Y 3R oY & forg
o 3T 33Tl & Y uikem
o JTMICS TiReur
() AT S afvem
fersran 3
I
Ui
IR
T
() T TR IAG 3
o TRYT,
o TUIAIG [AHN Bl MHR o aTdl ATETOIH B - ATHIISID
I, TR YA, Th1d DT UHTT 3R TGERIT THTI

Tfafafer @rfrsas qe afdia Idre &1 JToiR A&l T TR IdTG & a1y
OIS ded AT SR AT &1 a1 T

ST - HTATH IETAT FHTUT

. USH, 3R (TS) (1976): BIFH, ThsfAe 94, =J3is|
ferest, Taal. 3R AN, 356, (1999): T3 HIAEL, (GERT HEHOT), TR, #g21ah |
. ST, 3T 3T AT, WS, (1992) RIS 3T $58 | TedTa) Asd ufsorrd fafaes,
EIEES
. a3 (1992): 3 LAY TS TR, (GEHIT HERIOT), AR (el afeelRIer e, =2 |
. IRTAFER, SH. (1990) Felad TS 3iTh-Folad’ 89, Ted [T I8 Ufcarary fofaes, o3, sieg
211, 1000 TS TFEesH, AlcIais|
9. e, T, (1982): WIEH Ta=ATeT (GERT HERO), SiieT [t US HH, 7g Al |
10. T, STAY. (UB) (1981): WIeT Tereif 7 WIETeT ST IAeTHT, A Rhel shidtehel TIRATSET, AT,
.
11. STATeR, T, 3R WRIe, T (duTeeh) | (1997) Wi WérT 3R 37eh 35| AT S Sah |
12. SHaY, AT (TS) (1978): Wi Yardf § el T HaE, Ths [ IH, cie|
13. e, TH.S. 3R e, &, (HUIG) (1997) WIE AR | ARYS ST, 721 | 11. SilsT TH. S,
SiieT S5, fthetel, Seeg, ST GEE, T 1T ofl: Wi THI [T & fHeHid, = d&hor

[c BN |
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14. S{fergeg, a1.31. (TS) (1985): ATdel THIAH faaTeT 3R W@ NRT, (GERT FEHIOT), 1A
THITATLN 31T ART HATCH, He Ulel ATSAHICT, JUAT|

15. Afgeg, TH.TH. (2000) TET AroTeh-AATATE-gTeT 3R 3MTeheleT et Ak fger afsafrer shostt
fafAcs|

16. FTE, 3.37R. 3R TR, See, 3. (1988): HEST WENT WG, 3MSSTH FeAfeet e 233

17. FARETET, TH.UH. 3R 3RIST, 3., (2000) WIeT FEHEHROT: Sid W farenr 3iguner vfrares
qfselerd 3, 575 el

18. VST, Tel. 31T, ATSIRE 3R TSy, IR (1991) dehfeush Fdiead. AT, #4214

19. UargH, Sft. AR hrels-3red, ST, (1979): @ed dary $rafiq|

20. 9IRS, TS, (US) (1991): W Teehi oh hdTcHeh T[0T, (GERT HERIUT), TehsTHeh U4, =ghieh|

1. 19. 9ieX, T, 3R grafehd, .U (1996): Wied Ta=TeT, Iraar HEhoT, HeTd Yo 3R faavsh,
s el
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T & - I Hediwa e

IRITATHAT FHedieheT fafera:

Tl SATqeh FHedieheT (CCE) TEJ TS URET 02 Times 15x02 =30
. =10
37%h: 40 sufeafa/ad gt
Total :40
3R 3TTTAT (31): 05 TEJTATS TRt 05x 02 =10
. 05 x 04= 20
HoareheT: faafaeaTeriIeTaRIe | 37gemeT (3): 05 STE TReT (Fcdsh 20021sC) 03 x 10 =30
(UE) 60 3TTHTT (&): 03 &Y 39T T
2 Total : 60

Time : 03 Hours

1s feoqofy/gsima:




81T 37 - IR
SHTIHH: ATD TR AR - IV [31:2025-26
OT6IhH BT DI PC41
OT3dshH &1 M e et
TGN Ta=iTeT Td 3cuTg; T AaToT (Fateon)
UTSIh H D[ UhIR SINECD
TSI H ST 1 URTISRIT |+ qreszraheT Hiaet 3 IROTH
(PRI T SMSeePH) TeTshat ST et 3 s el o it e avaaramc g
1. QR T GTeh el (IR Fehdl) hT FfohaT AT THAA H
2. AT T T RS AT (Fuan) & 0T i [gRrat & Siretey 371
3. 3MeToT 3T 31T o YHEHIOT Al 3TN el H
4. Taffiest @re vt T Tad) farydmait s Sietey
chigcHM 4
P 3P 31fOhae 3% © 60+40 TSI 3 40
T - TSI Y fawasg
T A FA qE&I= 120
ELaH) fawg TN Y
HBI/49e
1 /el - SuArerserere, heceaor, fiRT Jdrd I7T fohecelianor &t 15
TS el dTel ShReh HIoTeh TeleFehT, oS3, TSI, STeldll, AFHT TN,
didhoie 3¢ Fr |
2 - fSefearseee # ardd H Qe ) e & @H@T 1 g 05
Tofest fAHATT T 3reaTe 05
SH TAT Stelt - Well F YfFesT &1 A, S qAuT Sl &1 FAToT 10
el 3T Fieaar - well 3R Giesl o 3 dUT 8IR & 9T &1 10
3T TUT PH AT T AT
37ATST &Tel 3R ATaer T F[urear WX el & FAY &1 TG, Bl T 07
A I H TofeA fFaATOT
37UST :- SHORIS, TSI, STEEAT, STHTE, 3TaR0T J2AT 373 I THET FHT B 15
SeTTeAT
aTer- SRR T 3igoT 05
ST H sfotel dF, Aid, Siel Ud 3HeRUA &7 fAAToT 05
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10 e arel gerd:- drehehell H 3TN, heh, faEepe, Fehler, fhvae 3R 08

frfOad 3curg

11 ger 3R gey 3cUTe- 3T, S8 ST, TeiR, W3, ST, Feret fonfOad 15
A

12l s % fd ST A e 03

a. IeaATdell 3R THR H1E TATeT
b. UNcHAS QASGl T TgdTel T
c. HAET qOBTOT T Faurt fSise Hiel - TATS  HEATS

13 QTR |deTor, 3usiierar FdeuT & ATEIH § 73 3cUrer &7 ggare o 10
for. & & &Y

a. T farar

b. AlSTET 3caRt & gof: Feufar fyefor
c. AT &9 / YeA: foreAsTOr

d. ASET 3cdrel @ Ay dahforer

e. a1dldiX 3c4lq

f. LdATcHh 3cHIq

14 grFaRe ey gerdf 3R IWREE @y SEdal # & R s @ 05
ERGECRY

a. f[AehrE 8 AR 3R 3cure $r ggamT

b. T 3cdTe 3R fauR & o aoR 3igaer

ST | - HTRATA ITETAT HHTLT

1. GTHICY TH., UTfehel hUel. 3 AT, $AATH B3 HIAET (T HEROT), FleT: @3Esd
2. ST . (1998). TIEH TAATeT - Teh TLNITRATEHT H37eT, =g STET: HTEH §leT 5oh. 3. olleld, T, 3N g4,
T, (1998). WIEH YT & HAE Hedishe!-Rewid 3R 313-ard, Feaw ThsfAsw/coa ufeait. Juav:
T3 9 S,

4. AHTATATH, TH. (2001). W verd-rafaies v (atar @&on), = St S gl ga.

5. e, €. (1996), W THTI Ta=ATel TATRATel- ATk TTed Terdf & fow Teh Helarer

6. 3R, TA.T,; HaTallet, R.UA,; T, $.41. (1965): HAGT HedTeheT o HGHTd | Tahs{He 94, =i |
7. 31T, T. AR ETET (1993): TSUTRTEHLNY el THEHIOT & J[OTAHT ITRETHA | FEGIR TeilaT, =g 21eh | 8.
UUHETTH (1968 T 1981): TAAT dehatlehl TerTlT, 37 Raret AHTIE BiX T U3 #eRTeq,
Rrersfowmar|

9. dfel, T3, 3T Sehdo, .31 (1995): TH3T3E FIFEIFI: ‘T Sael | HEHIOT: TN AT

HepfAreret, i |

o 22



AT &- TR Hearsha faftrm:
3TIRITAT T FHodTehet [ATer:
aifafafer 10 e AT 15
(argdn)
sufeafa 10 e Reprs wrger | 15
3ATSAHT 20 ECEETADIC 30
(TTe/ATSel/ATAAR/ImHOTHAT/S
D fARTHAR/HHATT (FEheTe)
I 9IS /AA&TOT/ T RTRITETHHOT
(elafa fore) e fareamaT
ol 31 40 60
1S feoqull/geie:
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Part A Introduction

Program: Post Graduation

Semester - IV Session:2025-26

Course Code

CC42

Course Title

M.Sc. Home Science (Food and Nutrition)
Health and Nutrition During Lifespan

Course Type

Core Course

Course Learning Outcome
(CLO)

1.

2.
3.

After learning the course learner will be able to-

Determine the physiological changes during pregnancy and
discuss the stages of embryonic development

Discuss the nutritional requirements during pregnancy.
Determine the various complications that occur during
pregnancy and their management

Discuss nutritional management strategies adopted for
preterm and LBW infants

Describe the growth and development patterns in various
stages of childhood

Apply the knowledge of using growth charts into practice by
conducting growth monitoring of infants ,children and
adolescent

Credit Value

6

Total Marks

Max. Marks :60+40 Min. Passing Marks :40

Part B-Content of the Course

Total No. of Lectures= 90 Hrs.

Unit (Topics

No. of
Lecture/Hours

1. Maternal Health

6Fm O0ER

(in brief).

Disease pattern and Reproductive health.
Women-pregnancy and lactation.
Safe Motherhood.

Traditional practices for maternal and child nutrition (e.g.,
Samskaras, Postpartum diets, annprashan, herbal tonics )

Traditional Galactogogues and weaning foods
Care of at-risk mothers.
Malnutrition in mothers and children: Etiology and management

i i

~ B~ s

infertility)

Activity [Present case studies on reproductive disorders (PCOS and

1I. Issues related to Child Nutrition

A. Infant Physiology and pre-term and low birth weight infants- 7
Implication for feeding and management.

10
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B. Growth and development during infancy, childhood and
adolescence. 7

C. Feeding of infants and children and dietary management

Activity |[Case based question :analyse a scenario of undernourished vs

overnourished child

I1I

Issues related to Elderly

A. The ageing process Physiological, biochemical and body 10
composition changes.

B. Theories of ageing 10
Activity [Discuss on theory of aging with real life examples
v A. Socio Psychological aspects of ageing especially problems of 12
elderly women
B. Nutritional requirement of elderly and dietary management to 12
meet nutritional needs.
A A. Chronic degenerative diseases and nutritional problems of 12
elderly their etiopathogenesis, management, prevention and
control. 12

B. Policies and programmes of government and NGO sector
pertaining to the Elderly.

Part C-Learning Resources

2.

3.

10.

11.

12.

13.

Suggested Digital platform/weblinks
. ACC/SCN Reports

Alder man,H.;Behrman,J.;Lavy,V.; Menon,R.(1997) Child Nutrition,ChildHealth and
School Enrollment. Policy Research Working Paper 1700. Washington DC. World Bank
Barker, D.J.P. (1998). Mothers, Babies and Health in Later Life. Edinburgh, Churchill
Livingstone

Haggerty, PA; Rustein SO (1999) Breastfeeding and Complementary Infant Feeding and
the Postpartum Effects of Breastfeeding. Demographic and Health Surveys Comparative
Studies Calverton, MA., Macro International

Huffman, S.L.; Baker, J.; Schumann, J.; Zehner, E.R. (1998) The Case for Promoting
Multiple Vitamin/Mineral Supplements for Women of Reproductive Age in Developing
Countries. LINKAGES Project. Washington DE. AED

International Child Health : A Digest of Current Information

International Food Policy Research Institute(1997).Care and Nutrition: Concepts and
Measurement. International Food Policy Research Institute Washington DC., USA
King, F.S. (1992). Helping Mothers to Breastfeed. Association for Consumers Action on
Safety and Health, Mumbai

Koletzo, B.; Hernell, O.; Michaelson, K. (2000) Short and Long Term Effects of
Breastfeeding on Infant Health. Plenum Press, New York

Luke, B. Johnson, T.R.B.; Petrie, R.H. (1993). Clinical Maternal-Fetal Nutrition. Little
Brown and Co, Boston

Sachdev, H.P.S. and Choudhary, P. (1995). Nutrition in Children-Developing Country
Concerns. Cambridge Press, New Delhi

UNICEF(1997).The Carelnitiative: Assessment, Analysis and Action to improve care for
Nutrition. New York, UNICEF

Ward, R.H.T; Smith, S.K.; Donnai, D. (eds) (1994) Early Fetal Growth and Development.
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London, RCOG Press

14. WHO (1999) Management of severe malnutrition. A manual for physicians and other

senior health workers. Geneva, WHO

15. WHO (1999) Nutrition for Health and Development: Progress and Prospects on the Eve of

the 21st century. WHO/NHD/99.9. Geneva

16. WHO/ University of California, Davis (1998) Complementary Feeding of Young Children

in Developing Countries. Review of Current Scientific Knowledge. Geneva, WHO.

17. https://share.google/6EhPPeBwqrZtTnKof
18. https://share.google/MDDIZJjJe XHACS8;Tw
19. https://share.google/81YePkyjbsqYi9fTo

20. https://share.google/x XHZOyIBxe87Bwo25
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Part D — Assessment and Evaluation

Suggested Continuous Evaluation Methods:

Internal Assessment : Class Test Multiple Choice 02 Times 15x02 =30
Continuous Attendance/Class Performance =10
Comprehensive

Evaluation (CCE ): 40 Total :40
External Assessment : Section (A): 05 MCQ Questions 05x02=10
University Exam Section | Section (B): 05 Short Questions (200 05 x 04=20
:60 Words each) 03 x 10=30
Time : 03 Hours Section (C) :03 Long Questions Total - 60

Any remarks/ Suggestions:




Part A Introduction

pregnancy and their management
and LBW infants

stages of childhood

adolescent

Program: Post Graduation |Semester -1V |Session:2025-26
Course Code PC42
Course Title Home Science

Health and Nutrition During Lifespan
Course Type Practical
Course Learning Outcome 1. Determine the physiological changes during pregnancy and
(CLO) discuss the stages of embryonic development

2. Discuss the nutritional requirements during pregnancy.
3. Determine the various complications that occur during

4. Discuss nutritional management strategies adopted for preterm
5. Describe the growth and development patterns in various

6. Apply the knowledge of using growth charts into practice by
conducting growth monitoring of infants ,children and

Credit Value 4

Total Marks Max. Marks :60+40 Min. Passing Marks :40

Part B-Content of the Course

Total No. of Practical= 120 Hrs.

groups and programmes e.g. pre-schooler’s, pregnant/lactating women,
mid-day meal programme, emergency situations, Nutritional

rehabilitation centre’s.

Unit [Topics No. of
Practical/Hours
1 Strategies and approaches to combat malnutrition — short term and
long term
a. Food supplementation 15
b. Nutrient supplementation 20
c. Fortification and enrichment 20
d. Food-based approaches, dietary diversification 20
2 |Cost Analysis: Cost benefits, cost effectiveness and cost efficiency 20
3 |Development and preparation of food supplements for various target 25
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Part C-Learning Resources

1.

2.

O XAk

11.

Suggested Digital platform/weblinks

Achaya, K.T. (Ed)(1984):Interfaces between agriculture nutrition and food science, The
United Nations University.

Allen, L. and Ahluwalia,N.(1997)Improving Iron Status Through Diet: The Application of
Knowledge Correcting Dietary Iron Bioavailability in Human Populations. OMNI/USAID,
Arlington, VA, USA

Bamji, M.S., Rao, P.N., Reddy, V. (Eds) (1996): Textbook of Human Nutrition, Oxford and
IBH Publishing Co. Pvt. Ltd., New Delhi.
Beaton,G.H.andBengoa,J.M.(Eds)(1996):NutritioninPreventiveMedicine, WHO.
Berg,A.(1973):TheNutritionFactor,theBrookingsInstitution, Washington.

CensusReports.

DocumentsandReportsofthelnternationalNutritional AnemiaConsultativeGroup
DocumentsandReportspublishedbythelnternational VitaminAConsultativeGroup

Gopalan, C. (Ed) (1987): Combating Under nutrition— Basic Issues and Practical
Approaches, Nutrition Foundation of India.

. Gopalan, C. and Kaur, S. (Eds) (1989): Women and Nutrition in India, Nutrition Foundation

of India.

Gopalan,C. and Kaur, S. (Eds)(1993):Towards Better Nutrition, Problems and Policies,
Nutrition Foundation of India.
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Part D — Assessment and Evaluation

Suggested Continuous Evaluation Methods:

Internal Assessment Marks External Marks
Assessment

Activities 10 Viva Voce on 15
Practical

Attendance 10 Practical Record 15
File

Assignments 20 Table 30

(Charts/Model work/Experiments

Seminar/Rural

Service/Technology

Dissemination/Report

of Excursion/Lab

Visits/Survey/Industrial

visit)

TOTAL 40 60

Any remarks/ Suggestions:




T 37 - IR
HTIHH: ARIDHIR AR - IV [31:2025-26
CIERER A EAR) cca2
SRR KRR ED e et
it el & ERIA FaTeey 3 giyor
UTSUPH PTUDR Heenfae - 9219 - I
TSI H ST &1 URTISRT [wr Fefarad & Fem g
(PRI T SMrSeP™) 1, e & S ot aRadH 3 st R & o
Pl FHSTAT|
2. AHTTEAT & SRTeT 0T Faehh FLTRATIT T AT T
3. THTTEAT & SRTT gt arel Affeer sifearanit iR 304 gaua
I SITeThRT STl
A, FAGYE SoH 3R FA A AR (LBW) Re3i & faw giwor
et IO W T deT|
5. STeATaEdT & faffieet =RO 7 Jef&r Td faehre & Yeel & auie
T |
6. fRrerai, st 3 freiRt & geftr FeRmEh e &g oy = &
CATAGINS 3YITIT F&AT|
ohISCH 6
Pd 3D 3TT&hd# 37 : 60+40 A 3 140
T 7 - ITSTHA I favgasq
SATEATeN T Fel HEAT = 90
ThIS fawg TSI P
L3EE
l. HI] TIEXT (Maternal Health)
A. 9T deo 3R gl Tareeg 4
B, ARyt 3 T 3 T j
C.'{I)Tfa?l' HIJcd (Safe Motherhood) 4
D. AT Td el divor & v gRUReE JUv (S8 FEHR, THAR
3TTER, 3eeTHTRI, gl aifoleh)
E. ARURS® FIAUT W TSIy (Galactagogues) 3R fﬂ%l B 4
gRade (Weaning foods)
F. SR el A3 B dwse 4
G. TS 3R ot F AT, RO AR e (FR ) 4
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SroTotel Hatll faenRT PCOS SABTETAET TR ahdf TSI Tl Y

(STer 9IYOT & Fated ﬂ?\?\' (Issues related to Child Nutrition)

A. R &1 I 35T Ta=TT (Infant Physiology) 3R HHIYE T &H L
Sfed $R aTel T3 1 divor 3R geereT & gerra|
B. 2ferd, FadeT 3R Rreirawar & avet gefer ik fawrma| 10
C. Rt 3T St By oo T TER e ’
arfafafer g 3menRa weeT : HAN 3R AN st & aRgea it fagawor
n EEUIELI q gefaq ﬂ?\?\' (Issues related to Elderly)
A. JCETaEIT Fr uferar: IR, sig TaEafas (biochemical)3—ﬁT R’ 10
AT H deold|
B. JEEITaEAT & ﬁa’}ﬂ?l' (Theories of Ageing) 10
afafafd @reafas sfae & 3eTe0T & 1Y 37 dea & Rgud W 7T Y
V' A geureedr & WHAfSS-AEE dge], Ay &9 & geur Afgensit & 12
HHAEIT| 12
B. JEEISTall I HIVUT JTaRISHAN 3R ER Tar |
v (A. JeITaEdT H gle arel QAT 37987 (Chronic Degenerative) T3 3T 12
Yo7 et FAEAT - Iefch HROT, G, YhUTH 3R AI=07| 12

B. getiotell @ Heftd el 3R IR-Ewerly shfcar va sdsha |
Aol Tl Heddh (CCE) & 3H@Tsatie / arafaferr.

Sedl # HUVOT & sHelidleh Hedihe W IASAHC |

A STeH R dTel AT oY TS|
ATAT3T T 9INOT HodTehe] |

TIUTH (SAM) 3R THUTH (MAM) §Tai TR FHRIRITT|

3MSHETE (ICDS) Sl T ERTI
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AT W - IR IeqTT HaTerl

2.

10.

11.

12.

13.

14.

15.

1. ACC/SCN Ruaré

TosTH, TH; ST, Sf.; ofdl, dY.; Helel, 3. (1997) STel GINUT, STl TAELT 3N Fehel ATHID |
T IrTEYTeT R 9= 1700. aTfRiares SrT| faed S

TR, STSTAY. (1998) | ATATY, R1e] 3R a1e; & Sitaet 7 Ty | vseet, i fafdmees

EaTEl, T; TEEIT TH3T (1999) FleTdTeT 3R X A IMER 3R EAUTeT oh THaAR T |
STAHITEIHT 3N FAELT HIETUT JelellcHe AT Sheai, THT., Hehl ST

EH, TH.UCL.; ST, o1.; YA, .; FEei, $.37R. (1998) Tashrareiier =it H Fofetet 31 hr
afgensit & fov w8 RefAaafas @@ it dgrar & &1 AT foses Woee | arfdieres SrgEr.
HAUSE STeT TR AT FAAT T X

FHARTSERT W ATt 3T HEATH (1997) | STHT 3R AINOT: JAURUMT 3R AT | 3TeRTSE|
Qe N JrTaTe FEAT arfiares SLE, J.Ud.T.

fefaT, Uh.TE. (1992) | ATATHT ST FTAT T F Heg e | FI&T R T o 3qeiier]
PrICa, oY.; gelet, 3T.; ATSHEe, . (2000) AL FAELY T FATUTS o 3eTehliorh 3N
Erdemiioreh YaTTa | ColeTd U, 7 Aleh

ogeh, AT, Sileet, EL3RAT; UL, 3TR.TH. (1993) | HeTieleh HIJ-${0T 4IvoT| foIfee ST3+1 Us e,
SeeeT

Taed, Ta.dLud. 3R Aedy, 9. (1995) IAA® (1997) | & FsARITRT: Hedihd, fageyor ik
qIoT T SEHTS 7 GUN & T HRaATS | 7531, JAah

aTs, AR.TA.EY; oAy, Th.&.; 31T, 3. (HUIGh) (1994) TRTHH 40T Jefer 3R T | oicT,
RS 9

SSegUUST (1999) 13T HUIYOT T GaitreT | FRfhedeht 3R 37T aR™S TaELT Hrdehdisit & foaw
Teh A3l | FSetaT, Seegquash

SSogUHST (1999) TAELT 3N TaehTE & ToIw GISoT: 2 16T HET hl I HEAT 9T J3TTeT HR HATAT |
SeegUU3N/TATHS1/99.9. fotetar

xvi. Seeguasil/Hiormitar favafaearer, 3faw (1998) fasmrasiier g2t 7 B¢ <=t & e e
TIAT FTToAeR AATeT T galraT | foaiar, sseguas|
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T & - I Hediwa e

3repefladad Fedrwa i

Id AUD Hhich-T (CCE) | aXIAY UH 02 Times 15x 02 =30

3{p: 40 SutRifa A ver= =10
Total :40

iR S[THTT (3f): 05 TS TY 05 x 02 =10

Tlip:fayfaeeaduden | ST (d): 05 TG UY (U 200%0sq) | 05 x 04=20

(UE) 60 3T (H): 03 dTH STRIF T 03 x10=30

Time : 03 Hours Total : 60

aﬁgmﬂ/ﬁﬁﬁ




T 37 - aR=
HTIHH: FRIDHIR AR - IV [31:2025-26
UTedhd HIhIS PC42
UIGSHH T XD e Rt
it el & ERIA FaTeey 3 giyor
UTGAshH Dl YhR SN
TSI H ST &1 URTISRT [wry Fefarad & @ g
(@ AT STITEHH) 1. e & SR AR AREdH R i R & o
Pl HHSTT|
2. AHTTEAT & SRTeT 0T Faehh FLTRATIT T AT T
3. THTTEAT & SRTT gt arel Affeer sifearanit iR 304 gaua
I SITeThRT STl
A, FAGYE SoH 3N FA A AR (LBW) Re3i & faw giyor
et IO W T deT|
5. STeAaEdT & faffieeT =RO 7 Jef&r Td faehre & Yeel & auie
T |
6. fRrerai, st 3 freiRt Fr geftr FeRmEh et &g oy = &
CATAgIRh 3YANT FaT|
hISCH 4
Egl 3P 3T 31 :60+40 FJ‘F-IHHHH;AO
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