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	SUBJECT CODE
	PART
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	SUBJECT TITLE


	  HRS WEEK


	   CREDIT
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MARK
	  EX

.MARK
	MARK



	      I
	11U1LTI/LA1

/LH1/LU1/LF1
	I
	Language
	
	6
	3
	25
	75
	100

	
	11UILEI
	II
	English
	
	6
	3
	25
	75
	100

	
	11UND1301
	III
	Allied-I
	Principles of Nutrition
	5
	3
	25
	75
	100

	
	11UND1401
	III
	Core-I
	Food Science
	5
	5
	25
	75
	100

	
	11UND1402P
	III
	Core-II
	Food Science Practical
	5
	4
	40
	60
	100

	
	11U19
	IV
	EVS
	Environmental Studies
	2
	2
	25
	75
	100

	
	
	
	
	                Total
	29
	20
	165
	435
	600

	II
	11U2LT2/LA2/

LH2/LU2/LF2
	I
	Language
	
	6
	3
	25
	75
	100

	
	11U2LE2
	II
	English
	
	6
	3
	25
	75
	100

	
	11UND2302
	III
	Allied-II
	Basic Chemistry
	5
	3
	25
	75
	100

	
	11UND2303P
	III
	Allied-III
	Principles of Nutrition  and Basic Chemistry Practical
	5
	4
	40
	60
	100

	
	11UND2403
	III
	Core-III
	Human Physiology
	6
	4
	25
	75
	100

	
	11UND2601
	IV
	NME-I
	Food and Health
	2
	2
	25
	75
	100

	
	
	
	
	                Total
	30
	19
	165
	435
	600

	    III
	11U3LT3/LA3

/LH3/LU3/LF3
	I
	Language
	
	6
	3
	25
	75
	100

	
	11U3LE3
	II
	English
	
	6
	3
	25
	75
	100

	
	11UND3304
	III
	Allied-IV
	Food  Microbiology
	5
	3
	25
	75
	100

	
	11UND3404
	III
	Core-IV
	Nutrition Through Life Cycle
	4
	4
	25
	75
	100

	
	11UND3405P
	III
	Core-V
	Nutrition Through Life Cycle Practical
	5
	4
	40
	60
	100

	
	11U310
	IV
	
	Value Education
	2
	2
	25
	75
	100

	
	11UND3602
	IV
	NME II
	Nutrition for the Family
	2
	2
	25
	75
	100

	
	
	
	
	                 Total
	30
	21
	190
	510
	700

	IV
	11U4LT4/LA4

/LH4/LU4/LF4
	I
	Language
	
	6
	3
	25
	75
	100

	
	11U4LE4
	II
	English
	
	6
	3
	25
	75
	100

	
	11UND4305
	III
	Allied-V
	Nutritional Biochemistry
	5
	3
	25
	75
	100

	
	11UND4306P
	III
	Allied-VI
	Food Microbiology and Nutritional Biochemistry Practical
	5
	4
	40
	60
	100

	
	11UND4406
	III
	Core-VI
	Food Standards and Quality Control
	4
	4
	25
	75
	100

	
	11UND4701
	IV
	SBE I
	Soft Skill Development
	4
	4
	25
	75
	100

	
	11U411
	V
	Extension
	
	-
	1
	-
	-
	-

	
	
	
	
	                                                                          Total
	30
	22
	165
	435
	600

	   V
	11UND5407
	III
	Core-VII
	Basic  Dietetics 
	6
	5
	25
	75
	100

	
	11UND5408
	III
	Core-VIII
	Quantity Food Production
	5
	5
	25
	75
	100

	
	11UND5409
	III
	Core-IX
	Food Preservation and Bakery
	5
	5
	25
	75
	100

	
	11UND5410 P
	III
	Core-X
	Food Preservation, Bakery

and Basic Dietetics Practical
	6
	5
	40
	60
	100

	
	11UND5501
	III
	MBE- I
	Extension Education
	4
	4
	25
	75
	100

	
	11UND5702
	IV
	SBE- II
	Basics in computer
	4
	4
	25
	75
	100

	
	
	
	
	                                                                           Total
	30
	28
	165
	435
	600

	  VI
	11UND6411
	III
	Core-XI
	Food Service Management
	5
	5
	25
	75
	100

	
	11UND6412
	III
	Core-XII
	Advanced  Dietetics
	5
	5
	25
	75
	100

	
	11UND6413P
	III
	Core-XIII
	Advanced  Dietetics and

Food Service Management  Practical
	6
	5
	40
	60
	100

	
	11UND6502
	III
	MBE II
	Human Development
	5
	5
	25
	75
	100

	
	11UND6503
	III
	MBE III
	Community Nutrition
	5
	5
	25
	75
	100

	
	11UND6703
	IV
	SBE III
	Principles of Resource Management and 

Interior Design
	4
	4
	25
	75
	100

	
	11U612
	    V
	
	Gender Studies
	1
	1
	25
	75
	100

	
	
	
	
	                                                                           Total
	31
	30
	190
	510
	700

	                                                                                                                                       Grand Total
	180
	140
	1040
	2760
	3800
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I





          Code: 11UND1301

                                                     ALLIED COURSE - I

                                           PRINCIPLES OF NUTRITION            Hrs per week: 5
Objectives:

To enable the students 

1.Understand the meaning of nutrition.

2.Understand the role of nutrition in human life.

3.Increase the ability to overcome deficiency

UNIT – I
Introduction to nutrition and carbohydrates
Definition –Nutrition, nutrients, nutritional status, health. History and research findings in nutrition. 
Carbohydrates—Classification, function, sources and requirements, Digestion,

Absorption and metabolism. Fibre -  physiological effects and role of fibre in disease prevention.
UNIT –II

Proteins
Classification-nutritional and biochemical ,functions, sources and requirements. Digestion,absorption and metabolism.Methods for the determination of protein quality(DC,BV,NPU,NPR,PER).Classification of amino acids-essential and nonessential.  Protein energy malnutrition—etiology, symptoms.
UNIT—III

Lipids
Classification, function, sources and requirements, digestion, absorption and metabolism, Essential fatty acids-Sources, effects of deficiency.

UNIT—IV

Energy and Water

Energy - Units of energy, determination of energy content of foods, Basal metabolic rate(BMR), Determination of BMR, determinants of BMR, SDA of food, calculation of  total energy requirements. 

Water-distribution, functions, sources, requirements, dehydration and intoxication.
UNIT—V
Vitamins and minerals
1. Vitamins—History, functions, sources, effects of deficiency of vitamins, Fat soluble vitamins - A, D, E and K,Water soluble vitamins—Thiamine, riboflavin, Niacin, Vit B12,Pyridoxine Pantothenic acid, folic acid, biotin and ascorbic acid.

2. Minerals— Functions, Absorption, Utilization, requirements, sources and effects of deficiency of Calcium, Phosphorus, Sodium, Potassium, Iron, Copper, Iodine,

Fluorine, Zinc. 
REFERENCES
1. Shubhangini A. Joshi, Nutrition and Dietetics, 2nd edition,Tata Mc Grow- Hill publishing Company Ltd, New Delhi,2008. 

2. Srilakshmi.B, Nutrition Science, 5th Edition, New Age International (P) Ltd, Publishers, Chennai, 2008.

3. Passmore,R.and Eastwood M.A, Human Nutrition and Dietetics,8th edition, English language book Society/Churchill Livingstone, Hong Kong, 1986. 

4. Neiman N. Catherine, Nutrition, Wm.C. Brown Publishers. USA, 1990.
5. Sathyanarayana,U., and Chakrapani,U., Biochemistry, 3rd  edition,  Books and allied (P) Ltd, Kolkata, 2010.

 6. Ambika Shanmugam, Fundamentals of Biochemistry for Medical students,New age publications Pvt.Ltd.,  2006. 
\

SEMESTER - I                                                                                Code: 11UND1401
                                                CORE COURSE I                                                                                                                                                      

                                                                                                           Hrs per week :6                                
                                                FOOD SCIENCE   

 Objectives:
1. To develop the scientific attitude of the students towards the principle of food science.

2. To obtain the knowledge of composition and nutritive value of different  

       foods
            3.   To know the impact of cooking on various foods.

                                                      UNIT-I
 Introduction to food science

(a) Definition : Food Science, Food, Balanced diet.
(b) Food groups: Basic four and basic five, Nutrition classification of foods - Energy yielding, Body building and Protective foods.

(c) Methods of cooking: Moist, dry and combination heat methods of cooking, Merits and demerits.
                                                       UNIT-II 
Cereals, Pulses, Nuts and oilseeds
(a) Cereals and Cereal products: Structure-rice, wheat; nutritive value of rice, wheat, maize. Enrichment and fortification of Cereals, Gelatinization-meaning; Effect of milling and parboiling and its advantages, malting of cereals and types of breakfast cereals-ragi bajra, jowar.
(b) Pulses and Nuts:  (i) Pulses: -Composition and Nutritive value, factors affecting cooking quality of pulses and germination of whole grams.
(ii) Nuts and oil seeds: nutritive value, specific nuts (coconut,groundnut,cashewnut, almonds, gingelly seeds, mustard,soyabean) and  their importance in cooking.
                                                      UNIT-III

Vegetables and Fruits

(a)Vegetables:  Classification, structure, and pigments. Effect of alkali, acid medium on the pigments and changes during cooking of vegetables.

(b)Fruits:  Classification, nutritive value, changes during ripening of fruits, browning and its prevention.
                                                 UNIT-IV 
Milk, Egg and Fleshy foods
(a)Milk and Milk Products: Composition and nutritive value, different types of milk and milk products-cheese processing and pasteurization of milk.
(b)Egg:  Structure, composition and nutritive value, quality of egg, factors affecting foam formation, and uses of egg in cookery.
(c)Fleshy foods: 
(i) Meat: Composition and nutritive value of meat,structure,post mortem changes, changes during cooking and tenderness of meat.

(ii) Poultry and Fish:  Classification, nutritional composition, selection and cooking methods.

                                                        UNIT-V 
Fats, Beverages and Spices
(a)Fats and Oils: Composition and nutritive value of common fats and oils, smoking temperature, rancidity and role of fats and oils in cookery.

(b)Beverages: Classification, nutritive value - coffee, Tea, Cocoa, milk based fruit juices, aerated and alcoholic beverages-beer, rum, wine and brandy.
(c) Spices and condiments – classification and uses. 
REFERENCES 
1. Bennion, et.al.,  “Introductory  Foods”. Machmillan Publishing Company. NewYork,1985.  
2. Mudambi, R.S. and Rao. S. “Food Science”. Wiley Eastern limited. New Delhi, 2007.
3. Mudambi, R.S. and Rajagopal, M.Y. “Fundamentals of Food and Nutrition”. Wiley  

    Eastern Limited.  New Delhi, 1991
4. Potter. N.M.and Birch, G.G. “Food Science”,5th edition, CBS Publishers and   

     Distributors,New Delhi, 2007. 
5. Srilakshmi, B. “Food science”,  New Age International Pvt. Ltd. Publishers, 
    New Delhi, 2010.
6.  Swaminathan, M. “Food Science and Experimental Foods”, Ganesh and Co., 
    Chennai,  1988   
7.  Avantina sharma. “Text book of Food Science & Technology”,1st edition,  

    InternationalBook Distributing Co.,2006
SEMESTER-I






Code:11UND1402P                                                                                     
CORE COURSE II
FOOD SCIENCE PRACTICAL
                                                                                                                 Hrs per week: 5
1. INTRODUCTION TO LABORATORY:
 (a) Laboratory rules

 (b) Familiarising with laboratory equipments, procedure, and learn to weigh food ingredients.
2. CEREALS:
 (a) Experimental cookery on cereals.
      (i) Microscopic examination of structure of various starch.

      (ii) Methods of combining starch with  boiling water and gluten formation

     (iii) Cooking methods of  rice- steaming, absorption, pressure cooking and straining  

            methods.
(b) Preparation of cereal products using rice, wheat, ragi 

3. PULSES:
 (a) Experimental cookery on pulses 

      (i) Factors affecting cooking quality of pulses- hard water , soft water,  

         sodium bi carbonate, vinegar; soaking and pressure cooking.
 (b) Preparation of pulse and pulse products.

4. VEGETABLES AND FRUITS:
 (a) Effect of cooking on vegetable pigments like: chlorophyll, carotenoids,   

      anthocyanin, anthoxanthin

 (b)  Effect of cooking on flavouring compounds of vegetables.

 (c) Darkening of vegetables and fruits  

 (d) Preparation of vegetable curries, gravies and salads

 (e) Preparation of fruit and fruit salad.

5. MILK COOKERY:
 (a) Experimental cookery on milk- Effect of prolonged heat, acid and enzyme.

   (b) Preparation of few ice creams and other milk based recipes

6. EGG:
 (a) Experimental egg cookery 

    (i) formation and prevention of ferrous sulphide in boiled egg.

    (ii) factors affecting poaching of egg- in hot water (3 minutes), in cold water, adding  

         vinegar,  tomato juice, sodium chloride. 

   (iii) Factors affecting the whipping quality of egg white- egg white beaten with  

          Beater and fork, addition of acids and oil, refrigerated egg.

 (b) Preparation of   scrambled egg, custard, poached egg and omelettes.

7. FATS AND OILS:

(a) Experimental cookery on fats and oils:- 
         smoking temperature of different fats and oils.
(b)Preparation of   few deep fat food products 

8. BEVERAGES:
 (a) Preparation and evaluation of 

     (i) Coffee

     (ii) Tea and spiced tea

     (iii) Cocoa drinks

     (iv) Various nourishing beverages.

SEMESTER-II






 Code: 11UND2302                                                                                 
                                             ALLIED COURSE II
                                               BASIC CHEMISTRY                      Hrs per week: 5
  Objectives

1. To study the importance of fuel gases, fertilizers, alloys and metals, dyes and polymers                                                                                                            
2. To understand the geometry of hybridisation 

3. To acquire basic knowledge on colloids, pH and buffers.

UNIT-I

Industrial Chemistry:
(a) Fuel gases: Natural gas, Semi-water gas, water gas, carburetted water gas, producer gas and oil-gas (manufacturing details not needed) , LPG (Liqufied Petroleum Gas), Indane gas, Biogas-Composition, Calorific value, uses.

(b) Fertilizers: Manufacture and uses of ammonium sulphate, ammonium nitrate,  urea, super phosphate of lime. Triple super phosphate, potassium nitrate.
(c) Inorganic polymers– synthesis, properties and uses of silicones.
UNIT-II
Alloys and metals:

(a)General methods of preparation, properties of alloys of the following: Copper, Aluminium, Iron, role of carbon in Steel, Heat treatment of steel role of carbon in Heat treatment of steel.
(b)Drugs: Definition and uses of the following drugs, sulpha drugs, Antibiotics, Antipyretics, Analgesics, Anaesthetics, Antiseptics, and Disinfectants.(structure not necessary)
UNIT-III
(a) Halogenated compounds: Dichloromethane, Chloroform, CCl4, DDT and BHC.- one method of preparation for each and uses. Freons- preparation and application.

(b) Synthetic Dyes and Polymers: Teflon, , polyester, epoxide resins- Basic structure and uses. Azo dyes, vat dyes, food colours- Definition and uses 

                                                                 UNIT-IV

   Hybridisation-Geometry of CH4, C2H6 and C2H4.Aliphatic/Aromatic Differences-structure of Benzene, Aromaticity (Definition only) Typical Substitution reactions of. Benzene like Nitration, Halogenation, Friedal-craft reaction, Alkylation;.Naphthalene-Preparation and uses.

                                                            UNIT-V
(a)Surface chemistry:

1. Emulsions: Definition, Types, Properties-Brownian movement, applications. 
2.Gels: Definition, Classification, Properties-Hydration, Imbibition, Syneresis, Thixotropy. and applications; Electrophoresis.

3. Thin Layer Chromatography-Principle, Procedure and applications.

(b)Electrochemistry:

Importance of pH and buffers in the living systems- pH determination by colorimetric methods.                                                       

REFERENCES:

1. P.L. Soni and Mohan Katyal “Text Book of Inorganic chemistry “, Sultan Chand and Sons, New Delhi, 2005.

2. B.S.Bhal, ArunBahl and G.D.Tuli “Essentials of Physical chemistry”, S.Chand and Company Ltd, New Delhi, 2008.

3. R. Gopalan and S. Sundaram, “Allied chemistry”, Sultan Chand and Sons, 3rd Edition, 1994.

4.  V.Veeraiyan and A.N.S.Vasudevan, “Ancillary chemistry” (Part I and II) A.B.C.Publishing Ltd, New Delhi, 1995.

5. P.L. Soni and H.M. Chawla,”Text Book of organic chemistry”, Sultan Chand and Sons, New Delhi, 2004.

6. B.R. Puri, L.R. Sharma and K.C. Kalia,” Principles of Inorganic chemistry”, Vallabh Publication, New Delhi,2005.

7. K.Vaidyanathan, A.Venkateswaran and  R.Ramaswamy, “Allied Chemistry”, Priya Publication, Karur, 2006.

SEMESTER-II                                                                Code: 11UND2303P    
                                       ALLIED COURSE – III                                 
              PRINCIPLES OF NUTRITION AND BASIC CHEMISTRY 

                                                 PRACTICAL                    Hrs per week: 5(3+2)
PRINCIPLES OF NUTRITION:                                            Hrs per week: 3

  1.  Qualitative tests for carbohydrates, proteins and minerals.

  2. Estimation of glucose in sugar solution.

  3. Estimation of ascorbic acid in lime juice.

  4. Estimation of calcium in milk.
  5. Estimation of Iron.

BASIC CHEMISTRY 



                         Hrs per week: 2

1. Organic Reactions of the following compounds
 a.Glucose    d. Aldehyde

 b.Urea          e. Benzoic acid

 c.Aniline      f. Phenol

  2. Permanganimetry and Acidimetry

 a) Estimation of ferrous sulphate using potassium permanganate
 b) Estimation of Hydrochloric acid using Sodium hydroxide

SEMESTER -II





         Code:11UND2403
                                     CORE COURSE III
                                   HUMAN PHYSIOLOGY              Hrs per week:6

 Objectives:
To enable the students
1. Understand the structure and functions of various organs of the body.
2. Obtain a better understanding of the principles of nutrition through the study of physiology.
UNIT-I
Cells, tissues and digestive system
Cell - Structure and functions. Tissues - Structure and functions. 

Digestive system - Structure & functions, Brief study of the digestion process, absorption and assimilation of food.
UNIT-II
Blood and circulatory system
Blood – Composition, functions, constituents (RBC,WBC, Platelets-structure and functions),Blood coagulation, blood grouping and Rh factor. Blood transfusion-need and precautions. Lymph – Functions. Spleen – structure and function.

Circulatory system – Heart - structure and functions, cardiac cycle, pulse rate and  blood pressure –definition and normal value (only), measurement of blood pressure.

UNIT-III
Respiratory and endocrine system
Respiratory system - Basic anatomy of the respiratory system, functions of respiratory organs, process of respiration, transport and exchange of oxygen and carbon di oxide in the body.

Endocrine glands - Structure and function of pituitary, thyroid, islets of langerhans and adrenal gland.
UNIT-IV
Reproductive system and special senses
Reproductive system – Anatomy and functions of the male and female reproductive organs. Menstrual cycle.
Sense organs - Structure and function of eye, ear. Skin – structure, function and regulation of body temperature.
UNIT-V
Excretory and nervous system
Excretory system - Excretory organs and their functions, structure of nephrons, formation of urine, composition of urine.

Nervous system – Central nervous system - Physiology of the nerve cell, parts of the central nervous system and function. Peripheral nervous system - .Autonomic nervous system – sympathetic and parasympathetic nervous system.
REFERENCES

1. Meyer B J, Meij H S and Meyer A C., Human Physiology, AITBS Publishers and Distributors. 

2. Wilson, K.J.W and Waugh, A., Ross and Wilson, Anatomy and Physiology in Healtth and Illness, 8th Edition, Churchill Livingstone.2003. 

3. Ranganathan, T.S., A Textbook of Human Anatomy, Chand & Co. N. Delhi, 2004. 

2. Jain, A.K., Textbook of Physiology, Vol. I and II, Avichal Publishing Co., New Delhi. 

3. Chatterjee C.C., Human Physiology, Vol. I & II, Medical Allied Agency, Calcutta, 1988. 
4. Guyton, A.G. and Hall, J.B., Text Book of Medical Physiology, 9th Edition, W.B. Saunders Company, Prism Books (Pvt.) Ltd., Bangalore, 1996. 
SEMESTER-II                                                                               Code:11UND2601

                                         NON-MAJOR ELECTIVE –I

                                               FOOD AND HEALTH                    Hrs per week: 2

Objectives 
To enable non-major students

1. Understand the importance of food and health

2. Know changing health scenario

3. Learn healthy food pattern

UNIT-I

Health
Concept and Definition of health, dimension of health, factors affecting health. Stress-types, stress related diseases and control measures. Health hazards- Consequence of junk food over health, healthy eating habits. Adulteration-harmful effect and prevention. 

UNIT-II

Health promotion

(a)Definition of food, nutrition, optimum nutrition, nutrients and nutritional status.
(b)Functions of foods-physiological, psychological and social functions

    Constituents of food and its function

(c)RDA-definition,general principles,referencebody weights of Indians,recommended 
    dietary allowance for Indians, uses and limitations.

UNIT-III

Health improvement:

(a)Balanced diet-definition and objectives, food guide pyramid and its uses, food 

    selection, meal planning – principles involved.
(b)Health education-Definition,importance of health education and personal hygiene.
UNIT-IV

Chronic health problems
(a)Diabetes,Hypertension,Heart diseases-causes, signs and symptoms and dietary 
    strategy for prevention and management.
(b)Eating disorders-anorexia nervosa, binge eating and bulimia nervosa—causes and 
     preventive measures.
UNIT-V
Role of food in health:

(a)Sources and beneficial effects of dietary fiber and antioxidants in treating diseases.

(b) Impact of physical exercise on health
REFERENCES
1.Mudambi.S.R. and Rajagobal.M.V.,Nutrition and diet therapyNew age international pvt.ltd., 2008.
2.Shills, E.M. Olson, A.J. and Shike, Lea and Febiger,  Modern Nutrition in Health and Diseases,Lippincott Williams ans Wilkins publishing,2006

3.Srilakshmi,B.,  Dietetics,6th edition, New Age International Pvt. Ltd, 2010.

4.Srilakshmi, B.,  NutritionScience, edition,  NewAgeInternationalPvt.Ltd., 2010.
5.Mahan,L.K.Arlin.M.T,Krause’s,Food,NutritionandDietTherapy11thEd.W.B.Saunder Company, London ,2000.

6.Gopalan, C., Nutritive value of Indian Foods, NIN, Hydrebad, 1989.

SEMESTER- III                                     



 Code: 11UND3304

                                            ALLIED COURSE IV

                                          FOOD MICROBIOLOGY                      Hrs per week: 5

 Objectives:

 To enable students to
    1. Gain knowledge of the role of Micro-organisms in health and disease.

    2. Understand the role of microbes in relation to Food spoilage, Food 

         borne diseases.

                                                                UNIT-I

Microorganism-Importance in food microbiology
(a) Bacteria: General characteristics of bacteria, bacteria morphology, cell structure,  

           motility, Nutrition, reproduction and respiration. 

      (b)Viruses: General characteristics of viruses, viral diseases (measles,chickenpox,            

            mumps, poliomyelitis, influenza)- symptoms, characteristics and control of viral    

            diseases.

      (c)Yeast: General characteristics of yeast. Economic importance of yeast.

      (d)Molds: General characteristics of molds. Economic importance of molds.

      (e) Protozoa: General characteristics of protozoa. Morphology and life history of  

           entamoeba histolytica, plasmodium, protozoal disease – Dysentery – Malaria.

                                                          UNIT – II
General principles underlying spoilage

       Fitness or unfitness of food for consumption. Causes or spoilage, classification of foods by ease of spoilage, factors affecting the growth of micro-organism in food. Factors affecting  kinds and number of microorganisms in food, chemical changes caused by microorganisms.



        UNIT –III                         
 Microorganism and food

(a) Microorganism in food ,food borne diseases, food  poisoning-salmonella,staphylococcus,Botulism,clostridium welchi; and food infection-causes and prevention of out break of typhoid,paratyphoid,amoebic dysentery,bacillary  dysentery,cholera
(b)contamination ,spoilage and basic preservation of

                        (i)Cereal and Cereal products.

                       (ii) Meat, fish and eggs. 


                                   (iii) Fruits and vegetables.

                                                          UNIT-IV 
 Microbiology of milk 
(a) Microorganism in milk, microbial role in fermentation, microbial spoilage of milk,          

     prevention and control of spoilage, Pasteurization –methods, principles and    

    advantages, milk borne disease (human and bovine origin) and their control.

                                                         UNIT-V

 Environmental microbiology and sterilization
(a) Soil microbiology-Role of microorganism in nitrogen bicycle.

            (b) Microorganism in water-Bacteriological of water, test for E.Coli, water borne diseases  

                 and their control.

            (c) Sewage- method of sewage disposal, role of flies and   other insects in spread of

                 disease.

(d) Microorganism in air – droplet infection and air-borne diseases and their control. 

(e) Sterilization and disinfectants- definition, various physical and chemical agents.

REFERENCE:

1. Joshua, A.k, “Microbiology”, 4th edition, Popular Book Depot, Chennai, Reprint 2001. 
2. Fazier, W.C.,“Food Microbiology”, 4th edition,TataMcGraw Hill Book Company,  

    New Delhi, 2008
3. Pelczar and Krieg,”Microbiology”, 5th edition,Tata-McGraw Hill Book Co., London,  

    2006..

 4. Salle, A..J.,”Fundamental Principles of bacteriology”, 7th edition,Tata McGraw Hill  

     Book Company, New Delhi, 2007.
 5. Vijaya Ramesh.K,“Food Microbiology”,MJP Publishers,2007.
SEMESTER-III




                     Code :11UND3404
                                             CORE COURSE IV
NUTRITION THROUGH LIFE CYCLE              Hrs per week: 4
Objectives:
To enable the students
1. Understand the nutritional demands in various stages of life cycle.

2. Acquire skills in planning adequate meals in different stages of life cycle.

UNIT I

Basic Principles of Meal Planning. 
Definition, principles involved in meal planning and factors affecting  meal planning. Recommended allowance-RDA for Indians, basis for requirement, energy allowance for various activities. General concepts about  growth  and development through different stages of life. 

UNIT II
Pregnancy and lactation
Nutrition during Pregnancy – Weight gain, physiological changes, nutritional requirements, complications and nutritional problems in pregnancy.
Nutrition during Lactation - physiology of lactation, hormonal control. Milk out put and factors affecting it, nutritional components of colostrum and mature milk. Nutritional requirements of lactating women.

UNIT III
Infancy
Nutrition during Infancy - Growth and development, factors influencing growth, advantages of breast feeding, breast feeding vs bottle feeding, factors to be considered in bottle feeding. Weaning Foods - Weaning foods and commercial baby foods. Nutritional requirements of infants. Problems in feeding  normal and premature infants.

UNIT IV
Preschool and school going children
Nutritional needs of pre-school children (1-5 year) - Nutritional and food requirements of pre school children. Factors to be considered while planning meals for pre-school children. Eating problems of children and their management, preparation of supplementary foods using available low cost foods.

Nutrition for School children - Nutritional requirement, meal planning for school children,dental caries and packed lunch.

UNIT V
Adolescence, Adulthood and Geriatric nutrition
Nutrition during Adolescence - Physical growth and nutritional requirements,  Nutritional problems in adolescence- Iron deficiency anemia, obesity , anorexia nervosa and bulimia nervosa.
Nutritional needs of adults (men and women) – Nutrition and work efficiency,  nutritional requirement of the adult in relation to occupation.

Nutrition During Old Age - Physiological changes in ageing, psycho-social and economic factors affecting eating behaviour.Nutritional problems of aged and their management.

REFERENCES 

1. Vinodhini Reddy, Prahlad Rao, Gouthm Sastry and Kashinath, Nutrition Trends in India NIN, Hyderabad, 1993.

2 Shills, E.M. Olson, A.J. and Shike, Lea and Febiger,  Modern Nutrition in Health and Diseases,Lippincott Williams ans Wilkins publishing,2006

3.Srilakshmi,B.,  Dietetics,6th edition, New Age International Pvt. Ltd, 2010.

4.Srilakshmi, B.,  NutritionScience, edition,  NewAgeInternationalPvt.Ltd., 2010.
5.Mahan,L.K.Arlin.M.T,Krause’s,Food,NutritionandDietTherapy11thEd.W.B.Saunder Company, London ,2000.
6. Davidson S Passmore.R, Brock.J.P, Human Nutrition and Dietetics, ELBS and  Churchill Livingstone.

7. Mudambi S.R., and Rajagopal M.Y., Fundamentals of foods and Nutrition, Wiley Eastern Ltd.

8.ICMR- Nutritive value of Indian Foods, 1989.

9. Bonnie S.Worthinton, Roberts, Sue Rod well Williams, Nutrition throughout the life cycle,  Tata McGraw- Hill company,1996.

10. Virginia Beal, Nutrition in the life span, John Wiley & sons New York.
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        Code:11UND3405P 
                                                CORE COURSE V                                                        
       NUTRITION THROUGH LIFE CYCLE  
                           PRACTICAL                                Hrs per week: 5
1. Planning, calculation of nutritive value and preparation of adequate meals for different age groups – infancy, pre-school, school, adolescent boy and girl, adult man & woman in relation to occupation, elderly, pregnancy and lactation.
2. Preparation of various weaning foods and supplementary foods.

SEMESTER-
III





         Code: 11UND3602                                                                                  
                                            NON MAJOR ELECTIVE II
                                         NUTRITION FOR THE FAMILY           Hrs per week:2
Objectives:
To enable the non major students

1. Understand the nutritional demands in various stages of life cycle.

2. Acquire skills in planning adequate meals in different stages of life cycle.

 




UNIT I

Basic Principles of Meal Planning – Basic principles of meal planning, balanced diet- meaning,  food guide pyramid and its uses.

Recommended allowance-RDA for Indians, basis for requirement, energy allowance for various activities.
UNIT II

Nutritional Needs during Pregnancy – nutritional requirement, general dietary problems, complication, and dietary guidelines. 
Nutrition during Lactation - Nutritional requirements, food requirements

of lactating women. Nutritional components of colostrum and mature milk. 

UNIT III

Nutrition during Infancy - Growth and development, Advantages of breast feeding, nutritional requirement.
Weaning Foods - Weaning foods and types of  supplementary food.

Nutritional needs of pre-school children (1-5 year) - Nutritional and food

requirements of preschool children. Factors to be considered while

planning meals for pre-school children. Nutritional problem of preschool children-PEM, Vitamin A Deficiency-symptoms.

 




 UNIT IV

Nutrition for school children - Nutritional requirements, factors considered in planning  packed lunch.

Nutrition during Adolescence - Nutritional requirement. Nutritional problems in adolescence- Iron deficiency anemia, obesity, anorexia nervosa and bulimia nervosa.
UNIT V

Nutritional needs of adults (men and women) –Nutritional requirement,Reference weight for Indians.

Nutrition during Old Age - Physiological changes in ageing, psycho-social and economic factors affecting  food intake. Nutritional problems of aged and their management.

REFERENCES 
1. Shills, E.M. Olson, A.J. and Shike, Lea and Febiger,  Modern Nutrition in Health       

    and Diseases,Lippincott Williams ans Wilkins publishing,2006

2. Srilakshmi,B.,  Dietetics,6th edition, New Age International Pvt. Ltd, 2010.

3. Srilakshmi, B.,  NutritionScience, 5th edition,  NewAgeInternationalPvt.Ltd., 2008.
4. Mahan,L.K.Arlin.M.T,Krause’s,Food,Nutrition andDietTherapy11thEd.W.B.

   Saunder Company, London ,2000.
5. Mudambi S.R., and Rajagopal M.Y., Fundamentals of foods and Nutrition, Wiley     

    Eastern Ltd.

6.ICMR-Nutritive value of Indian Foods, National Institute of Nutrition,               Hyderabad,1989.
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         Code: 11UND4305                                                                                  
                                                 ALLIED COURSE V

                                   NUTRITIONAL BIOCHEMISTRY              Hrs per week: 5
Objectives:

 To introduce students to

  1. The principles of biochemistry.

  2. A basic understanding of the functions of biological systems in relation to   

     nutritional biochemistry. 

UNIT I

Carbohydrate metabolism
(a)Structure and properties of monosaccharide(glucose,fructose,galactose)   

     Disaccharides(Maltose, Lactose, Sucrose) Polysaccharides(Dextrin, Starch,  

     Glycogen) Metabolism – glycolysis, TCA Cycle, gluconeogenesis, HMP pathway.

 (b) Disorders of carbohydrate metabolism- diabetes mellitus. 

 (c) Determination of blood glucose by Benedict’s method.

UNIT II

Protein metabolism
(a)General pathways of metabolism of amino acid - oxidativedeamination,  

     transamination, decarboxylation, urea cycle, fate of deaminated amino acids,   

     protein synthesis.

 (b) Inborn errors of amino acid metabolism- albuminuria,   

       phenylketonuria, hartnup disease, cystinuria, and maplesyrupdisease  .(c) Determination of total plasma proteins - Biurette method.
UNIT III

Lipid metabolism
(a)Oxidation of fatty acids, synthesis of triglycerides, fatty acids and cholesterol.   

     Role of liver in lipid metabolism.

(b)Lipoproteins – Types, composition, role and significance in diseases 

(c) Inborn errors of fat metabolism-Wolman’s Disease, Gaucher’s Disease, 
     & Niemann-Pick Disease

(d) Determination of serum cholesterol by Zak's method.
UNIT IV

Formation of Bile acids
(a) Formation and functions of bile acids, and bile salts. Bile pigments-

      Metabolism, formation.
(b) Liver function test, types of jaundice, flocculation test,hippuric test, galactose   

     tolerance test, bromosulphthalein test-clinical significance and interpretation

UNIT V
Clinical aspects

  (a)Collection of specimens and some general techniques – collection and   

       preservation of blood and urine.

   (b)Blood and urine estimation –

   i) Significance in health and disease.

  ii) Normal levels of sugar, protein and lipids.

 iii) Abnormal levels of sugar, protein and lipids.

       iv)Enumeration of various tests for sugar, protein and lipids, description of

      any  two common tests

                   .

REFERENCES
1. West, E.S., Todd, W.R., Mason, H.S and Van Bruggen, J.T,:4th Edition, Text book of biochemistry, Amerind. Publishing Co Pvt LTd., 1974. 

2. Ambika Shanmugam, Fundamentals of Biochemistry for Medical Students,Seventh Edition, New age publishing Pvt.Ltd., New Delhi, 1986.
3. Devlin, T.M., Text Book of Biochemistry (with Clinical corrections), 2nd edition, John Wiley and sons, 1986.
4. Deb.A.C., Fundamentals of Bio chemistry, 5th edition, New Central Book Agency(P) ltd.,1992.
5.Ramakrishnan,S.,Prassanan,K.G.,Rajan,R.,Text book of Medical Bio chemistry, 2nd  edition, Orient Longman limited, 1989.
6.Sathyanarayana,U.,Chakrapani,U.,Textbook of  Biochemistry,3rd edition, Books and allied (P) Ltd, Kolkata, , 2010.

SEMESTER-IV                                                               Code:11UND4306P    
                              ALLIED COURSE – VI                           
              FOOD MICROBIOLOGY AND NUTRITIONAL BIOCHEMISTRY 

                                                   PRACTICAL                 Hrs per week: 5(2+3)
FOOD MICROBIOLOGY                                                              Hrs per week: 2
1. Examination of yeast, mold, protozoa and pathogenic bacteria’s.

2. Examination of stained organisms – simple staining and Gram’s Method of staining. 

3. Examination of unstained organisms-Hanging drop preparation method.

4. Study of sterilizing instruments.

Related Experiments: Visit to microbiology lab.
 NUTRITIONAL BIOCHEMISTRY:                                   Hrs per week: 3
1. Quantitative analysis of Urine for sugar, protein, Bile pigments, Bile 

     Salts

2. Estimation of Urine Glucose (Benedict's Method)

3. Estimation of Urine Urea (DAM Method)

4. Estimation of Blood Glucose (Folin-WU Method) 

5. Estimation of Blood Urea (DAM Method) 

6. Estimation of serum cholesterol (Zak's Method) 

SEMESTER – IV                                                                             Code: 11UND4406  
                                           CORE COURSE – VI 

                 FOOD STANDARDS AND QUALITY CONTROL       Hrs per week: 4
Objectives:

       To enable students to

              1. Gain knowledge about physio- chemical changes in foods.

              2.  Gain knowledge on sources, uses, properties and changes in starches,  

                    sugars,  proteins and browning reactions.

              3. Gain knowledge about proteins in foods, flavour and aroma, common  

                   food  adulterants and toxins.

                                                     UNIT – I

(a)Physio – chemical changes:- Physio – chemical changes in foods in relation to  

     Cookery, gel formation, Denaturation of proteins – properties of colloids,  

     emulsions, stabilizers.Browning reactions - enzymatic and non-enzymatic.

(b) Starch cookery:- sources and uses of starch, gelatinization, retrogradation,  

     dextrinisation, starch suspensions, factors affecting the viscosity of starch  

      particles.

 (c)Sugar cookery:sources,uses, properties, crystallization, stages of sugar  

     cookery, preparation of crystalline and non-crystalline candies with special  

     reference to Indian preparation.

                                                      UNIT – II

(a)Flavour and aromas of foods.                                                                                                                                                                           

i) Sensation of flavour and taste.

ii) Measurement of Odor. 

iii) Flavour intensifiers.

iv) Synthetic flavouring substances.

(b)Evaluation of food quality

i) Sensory evalution, characteristics, requirements for conducting tests, types of tests.

ii) Objective evaluation – Basic guidelines, tests for objective evaluation – chemical, physio-chemical and microscopic evaluation. Instruments used for texture evaluation.
 UNIT-III
(a)Egg proteins-chemical composition and structure of egg proteins

(b)Milk proteins-casein and whey protein

(c)Polyphenol in plants: Tannins and pectic substances, changes in pectic substances, changes in cellulose and production of volatile acids.
                                                           UNIT-IV
Food adulteration and food standards:- Adulteration- Definition, common food               adulterants, contamination with toxic metals,pesticides and insecticides,effect of food adulteration and contamination,measure to control food adulteration.Food laws AGMARK and BIS-specification for different foods                                                               
                                                             UNIT-V

(a) Food Toxins:- Mycotoxins - aflatoxins, aspergillus and pencillium species,mushroom   

      poisoning, and sea food toxins

(b) Other toxins naturally occurring in foods: – Lathyrogens, haemagglutinins,    
     goitrogens, favism, cyanogenic glycoside, saponins, and tannins
(c) Food additives:- Food colors,flavours,antioxidants, emulsifiers and stabilizers.
REFERENCES 
1.  M.Swaminathan – “Hand book of Food Science and Experimental Foods”, BAPCO,  Mysore Road, Bangalore,2008.
2.  M. Swaminathan -  “Essentials of Food and Nutrition” : Vol. II, BAPCO Mysore Road, Bangalore,2008.
3. Eillian H. Mayer, “Food Chemistry”, Affiliated East West press Pvt. Ltd., New Delhi,   1973.

4. B. Srilakshmi  , “Food Science” New Age International Publishers,2010.
5. Avantina sharma. “Text book of Food Science & Technology”. International Book Distributing co.,2006.
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         Code:11UND5407
                                         CORE COURSE VII
                                         BASIC DIETETICS                    Hrs per week: 6
Objectives:

To enable students

1.Gain knowledge about principles of diet therapy and different therapeutic diets.

2.Develop aptitude for taking up dietetics as a profession
UNIT I
Basic concepts about dietitian

Definition of Dietetics, Dietitian, Classification.Goals of diet therapy. Role of dietitian, educational and personal qualifications, professional ethics and  obligations, role and responsibilities in the hospital and community, role of dietetic association. Diet prescription and diet counselling.. 
UNIT II
Routine hospital diets and feeding

Basic concepts of diet therapy: - Therapeutic adaptations of normal diet, principle and classification of therapeutic diets. Routine hospital diets– regular diet, liquid, semi solid, light, soft diet, and bland diet. Different types of Feeding - Basic concepts of oral feeding, tube feeding, parentral and enteral feeding, gastrostomy and jejunostomy feeding.
 




UNIT III
Energy modifications and nutritional care for weight management  
Overweight and Obesity - Etiological factors contributing to obesity, theories, assessment, types,  Principles of dietary management-weight reducing and weight maintenance diet ,Complications of obesity.

Underweight – etiology and assessment, signs and symptoms, Treatment - high energy diets. 
UNIT IV
Diseases of the gastro intestinal tract

Peptic Ulcer- Etiological factors, symptoms, diagnostic tests and dietary treatment. Constipation-Etiology, types, complication, dietary treatment -high fiber diet. Diarrhoea- Etiology, types, diet therapy and rehydration therapy. Dyspepsia,  gastritis, dumping syndrome, celiacsprue, tropical sprue, inflammatory bowel disease, ulcerative colitis, irritable bowel syndrome, diverticular disease -  conditions only.    
UNIT V
Modifications of diet in infections and surgery  

Fever and infections – Etiology, symptoms, diagnostic tests and dietary treatment – High Protein diet .Surgical conditions – Pre-Operative and Post Operative conditions. Burns and Trauma – Complications and dietary treatment.

Diet in Allergy - Definition, Symptoms, diagnostic tests and dietary management in allergy. Elimination diet and hypersensitivity.

REFERENCES

1.Antia, F.P, Clinical dietetics and Nutrition ,4th Edition, Oxford University Press, Delhi,2002.
2. Joshi, S.A, Nutrition and Dietetics,2nd edition, TATA McGraw Hill publications, New Delhi.2008.

3.Mahan,L.K.,Arlin.M.T.,Krause’s,Food,NutritionandDietTherapy11thEdition W.B.Saunder Company, London ,2000.
4.Williams,S.R.,Nutrition and Diet Therapy, 6th Edition,Times Mirror / Mosby College Publishing, St. Louis, 1989.

5.Raheena Begum, A Text Book of Foods, Nutrition and Dietetics, Sterling Publishers, New Delhi.1989. 
6.Gopalan,C., Dietary Guidelines for Indians – A Manual, National Institute of Nutrition, Hyderabad, 2005 

7. Srilakshmi. B, Dietetics, 5th Edition, New Age International (P) Ltd. Publishers, Chennai, 2005
8. Shills, M.E, Oslon, J.A, Shike, M and Ross, A.C, Modern Nutrition in Health and Disease, 10th Edition, Lippincott Williams and Wilkins  2006.
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Code:     11UND5408                                                                               
                                                CORE COURSE-VIII
                                   QUANTITY FOOD PRODUCTION             Hrs per week: 5  
Objectives: 

To enable the students to
1. Gain knowledge on food service layout
2. Gain knowledge and develop skills in handling equipment and maintenance
3. Understand the basic principles and application on food science in catering and 

4. Develop skills for quantity cookery.

                                                           UNIT-I

Ideal food plant layout

(a)Layout of food plants- Space allocation for the various areas, work simplification. (b)Kitchen space-Size and type of kitchen, designing kitchen, layout of kitchen, work centres in the kitchen layout, storage in kitchen .
(c)Storage space-Types of storage, planning storage spaces. 
(d)Service area-Location, planning service areas, décor of service areas.

UNIT-II

Equipments and materials

Equipment - Equipment required for quantity food service-major and minor equipment with reference to food storage, preparation, service and cleaning. Selection and purchase, care and maintenance of equipment. 

Materials - Basic materials used in the manufacture of equipment, finishes and insulation. Strength and limitation of materials. Electrical and non electrical equipment-safety consideration.
UNIT-III

Meal planning 
Menu-origin, functions of menu, menu planning, qualities of menu planner, principles involved in planning menu, Techniques in writing menu card, types of menu, Indian and western menu.
 UNIT-IV
Quantity food production
(a)Quantity Food Purchasing and Storage:

(i) Purchasing: Food buyer, duties of purchasing officer, purchasing procedure, food specification and objectives, methods of purchase of food in bulk, forms used in purchasing control.

(ii) Receiving: Receiving procedure and forms

(iii) Storing and issuing: objectives, types of stores, store-keeper and duties, store keeping- forms and records used in store room control.

(b) Quantity food preparation:  Standardization of recipe, portion control, utilization of left over foods   
UNIT-V

Food cost control 

Principles of food cost control, elements of cost – food cost, labour cost and over head expenses, why food cost control, factors responsible for losses in a food service industry, methods of controlling food cost control leading to profit, costing of dishes and meals, methods of pricing  items.

REFERENCES

1. Mohini Sethi and Malham-Catering Management and integrated approach, John   

    Wiley & Sons, eastern limited, New Delhi, Reprint 2007
 2. Kotschevar LH and Terrell ME, Food Service Planning Layout and Equipment, 2nd 
     Edition, John Wiley and sons, New York, 1977.

 3. Kinton, R and Ceserani, V.The Theory of catering, Arnold – Heinemam, 1985.

 4. West’s and Woods ‘Introduction to food service’2nd Edition, mac millan 
     Publishing, New York, 1998

 5. Jag Mohan Negi, Food and beverage management and cost control, knanishka    

     Publishers, New Delhi, 2009

 6. Sudhir Andrews, Text book of Food and Beverage Management, Tata Mc Graw-
Hill Publishing company limited, New Delhi, 2008

 7. MohiniSethi,.Institutional Food Management, New age international (p) limited 

     Publishers, New Delhi, reprint 2005

SEMESTER-V                                                                    CODE : 11UND5409                                                                                                                              

                                         CORE COURSE IX

                     FOOD PRESERVATION AND BAKERY
                                                                                                       Hrs per week: 5Hrs               

 Objectives

                  1. To develop the knowledge on various methods of food preservation.

                  2. To train the students in the science of bakery

                  3. To gain knowledge about principles and methods of food packaging.

                                                                     UNIT-I
(a)Basic principles of food preservation: Review of the basic principle and methods Food spoilage- definition, types, preventive methods.

(b). Preservation of fruits as Sugar concentrates: Jam, Jelly, marmalade, preserves, candies, crystallized or glaced fruits, factors affecting jelly formation.

UNIT-II

(a) Preservation by use of low temperature:

  1. Refrigeration-Principle, working system: cold storage defects.

  2. Freezing – Principle of freezing, Methods of freezing, advantages and disadvantages.           
 (b) Preservation by drying and dehydration:  Principle, Methods, Pre-treatment of foods Factors affecting preservation by drying and dehydration.
 (c) Pickling - Principles, types and spoilages encountered in pickles. 

                                                     UNIT-III

(a) Preservation by use of high temperature:-  Principle, canning -basic  process, types of  spoilage and aseptic canning.
 (b) Preservation by using Chemicals:- Mechanism of microbial inhibition, Inorganic and organic preservatives, antibiotics and other developed chemical  preservatives.
(c) Preservation by use of  radiation :- Principles, kinds of ionizing radiations, units of measurement, Mode of action, specific types of radiation treatment, and uses of radiation 
                                         UNIT-IV

Food Packages: Definition of packaging, package functions, packaging materials-specific uses, requisties of food packages- attractiveness (Colour, Label, printed literature), protective strength/durability, consumer convenience and economy
UNIT-V

(a) Introduction of bakery - Definition, Principles and Classification of baked products,         

       major and minor equipments required for starting a small bakery unit.

(b). Role of major and minor ingredients in baking:

  1. Role of flour (gluten), fat and egg in baking
  2. Leavening agents- Definition, types (physical, biological and chemical) and role in   

      baking
  3. Sugar- sources, types and role in baking

  4. Role of minor ingredients- milk, water and salt

(c) Bakery items:

  1. Bread: Types, methods, faults, bread diseases and improvers.

  2. Cake: Ingredients, types, methods, faults and icing or cake       

      decorations.
   3. Biscuits and cookies: Ingredients, types, various methods.

REFERENCE:

1. Lal.B.Siddappa, G.G.&Tandon, G.N. “Preservation of fruits and Vegetables” ICAR, 

    New Delhi, 1967.
2. Dearosier, V.W3.,”The Technology of food preservation”, AVU Publishing co., West Port, Conneticut. 1967.
3. Norman.N. Potter, Joseph .H. Hotchkiss, “Food Science”, 5th edition CBS Publishers and distributors, New Delhi,Reprint 2007.
4. John Kingslee, “ A Professional text to Bakery and Confectionary”. New age international (p) Limited, publishers, New Delhi, 2006.

5. N.Shakuntala Manay, “Food Facts and  Principles, 3rd revised edition, New age International (p) Limited New Delhi, 2008.

6. Natrajan.S, et. al., “Funtamentals of packaging technology”, PHI Learning private Limited, New Delhi, 2009.

7. Yogambal Ashok kumar, “ Theory of Bakery and confectionery”, PHI Learning private Limited, New Delhi, 2009.

SEMESTER-V
Code:11UND5410 P

                                                 CORE COURSE X
                              FOOD PRESERVATION, BAKERY AND

                                       BASIC DIETETICS PRACTICAL        Hrs per week: 6 (3+3)

FOOD PRESERVATION, BAKERY                                               Hrs per week:3


  1. Preparation of selected jams, jellies, marmalades, preserves and  

       squashes

 2. Pickling : Preparation of Lemon, Tomato, Mango, Garlic pickles

 3. Preparation of dehydrated products vathals, vadams, chutney powder

 4. Visit to a well established bakery unit and bottling unit

 5. Preparation of Biscuits and Cookies

 6. Preparation of cakes and Icing procedure
 7. Demonstration of fermented baked products – bread, bread rolls, buns.

BASIC DIETETICS                                                                      Hrs per week:3
1. Planning, preparation and displaying of clear fluid, diet, full fluid diet and soft diet.

2. Planning, preparation and displaying of low and medium cost diet for protein calorie malnutrition, vitamin A deficiency and iron deficiency anaemia

3. Planning, preparation and displaying of low calorie diet for over weight and high calorie diet for under weight conditions.

4. Planning, preparation and displaying diet for fevers of short and long duration.

5. Planning, preparation and displaying diet for peptic ulcer, diarrhoea and constipation.

SEMESTER- V     




                         Code: 11UND5501   

                                          MAJOR BAED ELECTIVE -I

                                           EXTENSION EDUCATION                 Hrs per week: 4       

Objectives:

    To enable students to,

1. Understand principles of Extension and Community development work in our country.

2. Prepare for higher studies in Extension Education.

3. Become effective Home science extension workers.

4. Offer effective leadership in the community.

UNIT-I

Study of rural india 

a. Structure of India’s rural society- characteristics of rural life in India, family life- religion and caste

 b. Rural problems and solutions- Cultural and social aspects- provisions to improve rural homes, health, child care, education, recreation and cultural activities and supplementary occupation- Panchayat Raj administrative.

 UNIT-II
 Extension education and community development

Introduction of extension education and Community development philosophy and principle of extension education. Origin, history, Organization and functions of community development and Extension service in India.
UNIT-III
 Home science extension
  Role of home science in developing a community. The Home Science Extension- concept,  philosophy, objectives. Home science extension Workers- qualities and activities, Nutrition Extension Unit- origin and activities.
UNIT-IV   
Extension work
       Principles and methods of extension work

a. The learning and teaching process – effective teaching through different methods – individual, group and mass approach.

b. Audio visual aids in extension work – motion pictures, radios, slides, flannel graphs, flash cards, graphs and puppet shows. 
UNIT-V

a. Communication – it’s meaning needs types and problems in communication.
b. Program planning, Meaning and importance, steps involved in programme planning. Welfare programmes for women and children: IRDP ( Integrated  Rural Development Programme), ANP (Applied Nutrition Programme) ,ICDS (Integrated  Child Development Scheme, TRYSEM (Training of Rural Youth for Self Employment), DWCRA (Development of Women and Children in Rural Areas),NAEP (National Adult Education Programme). 

c. Group organization and leadership in rural areas – social groups – classification:  leadership – classification, role and training of a good leader. 

REFERENCE:


1. Aravinda Chandra, Anupama Shah and Uma Joshi,”Fundamentals of  Teaching  

    Home Science”, Sterling Publishers Pvt Ltd., NewDelhi,1989.

2. Addivi Reddy,”Extension Education” 1st edition, Sree lakshmi press,  

    Andrapradesh, 1971. 

3. Dahama O.P. and Bhat Nagar.O.P.,”Extension and communication for 

   development, Oxford and IBH Publishing company New Delhi, 1985.

4. Devadas .R.P, “Introduction to home science”, Saradhalaya press, 

    Coimbatore- 43

            5. Food and Nutrition Board, Community Food and Nutrition Extension Unit,  

                 Rajjaji Bhavan, Chennai 90. 

      6. Food and Nutrition Board, Department of Women and Child Development  

           Ministry of Human Resources Development, Government of India,Shastri  

          Bhavan, New Delhi.1.
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         Code: 11UND5702
SKILL BASED ELECTIVE II
                                    BASICS IN COMPUTER             Hrs per week: 4
Objectives:

To enable students

1. Gain knowledge on computer operations and applications

2. Facilitate students to design and use computer based projects and programs.

3. Enable utilization of existing health and nutrition based software.

UNIT I

Basic concepts on computer - History, types of computers, input and output devices, meaning of software and hardware.

Ms Windows – Introduction, basic concepts on a windows, windows explorer, control panel, configuration, editor. Accessories – Paint brush.

UNIT II

Ms Word – concepts of document and template, creating documents and saving, concepts of editing, formatting, working with tables and tabs, tools, spell check, grammar check, file printing, mail merge, word art.

UNIT  III

Ms Excel – Concepts of spread sheet, creating work sheet ,work space, formatting a work sheet, basic operations on data, sorting, total and sub total, creating link between documents, programming in macros, working with charts, printing worksheets.

UNIT  IV

Ms PowerPoint – concepts of PowerPoint, creating, opening , saving presentations, working with different views, working with slides – make a new slide, move, copy, go to a specific slide, layout, adding and formatting text, adding clipart and other pictures, designing slide show.
UNIT V
Ms Access – Introduction to Access, working with databases, queries, tables, forms, reports, macros and charts.

Computer in management of Nutrition Practice-Communication in patient care, Nutrition therapy, nutritional service and nutrition education, Nutrition on web..

Internet – Basics of internet, basics of e mail, browsing.
REFERENCES
1. Sanjay Saxena, “MS Office 2000 for Every one”, 2nd edition,Vikas Publishing house Pvt Ltd, 2009.
2. Harshad Kotecha ,”Windows 98”, Dreamtech Press, NewDelhi,2001.

3. R.K.Taxali, “PC Software for windows 98 (made simple)”- Tata McGraw  Hill Publishing company Limited,NewDelhi,2001.
4. V.Rajaraman, “Fundamentals of computers”,4th edition, Practice- Hall of   

India Private Limited, New Delhi,2004.
5. Pradeep K.Sinha, Priti sinha, “Computer Fundamentals- Concepts, systems and applications”,3rd edition, BPB Publications, NewDelhi,2003.
6. K.L.James, “The Internet”-The user guide,2nd edition, PHI Learning Private Limited, New Delhi,2008.

7 .L.Kathleen Mahan, Sylvia Escott-Stump, “Krause’s Food Nutrition and  Diet  Therapy”, 11 th Edition ,2001

8. Peter Norton,”Introduction to computers”, 6th Edition, Tata McGraw Hill   Education Private Limited,Newyork,2008.
9. Srilakshmi.B,”Nutrition Science”,3rd edition,New Age         International,NewDelhi,2008.

SEMESTER-VI                                                                              Code:11UND6411 

                         CORE COURSE- XI

                            FOOD SERVICE MANAGEMENT

                                                                                                              Hrs per week: 5

Objectives:

1. To understand and learn about various food service units and their system

2. To develop managerial skills among the students 

3. To educate the concept of Hygiene and sanitation in  food service institutions
                                                           UNIT I 

(a) Food service

 Development of food service institutions, Classification of food service industries based on functional- profit, service and public health facility oriented with their objectives.

(b)Hotel industry

Definition, categories of hotels based on location, facilities offered, length of guests stay, plan they offer, facilities to be offered for various star category. Organization structure of hotel – large, medium and small; Departments- revenue and non-revenue, various departments of hotel and its functions role of hotel in tourism development and national development, 

                                                        UNIT II

 (a) Food service systems

     Types of food service systems:-Conventional systems, commissary systems, cook-   

     chill and cook – freeze system, assembly systems and advantages.

(b)Styles of service

      Formal service,  semi formal,  Informal – Mechanics of waiter service.                                                           

                                                        UNIT III

 Management and organization

(a) Management: Definition, principles and tools.Qualities of a good leader, styles of 

      leadership, art of delegation,

(b) organization- Definition, theories – classical, human relations and modern theories   

      and types.

UNIT IV
(a) Personnel management

Definition, Recruitment, criteria for selection of personnel, induction or orientation, training, motivation, supervision, importance of good human relations, employee facilities, fringe benefits labour policies and legislation-labour laws governing food service establishments, performance appraisal of employees.

(b)Financial management

              Definition, application of financial management, accounts of catering operators, cost concepts, book-keeping and accounting –systems of book keeping, book of accounts maintenance of account books, balance sheets, inventory and budgetary control.

                                                     UNIT-V

 (a) Fuel management

       Types of fuel, advantages and fuel saving economy in relation to food service   

 industries. 
(b) Hygiene, sanitation and safety
Definition, importance, environmental hygiene and sanitation, hygiene in food handling, personnel hygiene, importance of pest and rodent control in food service units.

Food safety management- Hazard analysis and critical control point (HACCP)-definition principles, Prerequisite programmes and advantages of HACCP principles.

REFERENCES
1. Bhushan, V.K. “Business organization and management”, Sultan Chand and Co., 1973.

2. Longree, K and Balaker, B.C. “Sanitary techniques in  food service”, Johy Wiley and  

   sons, New York, 1979.

3. Mohini Sethi and Surjeet Malham, “Catering management – an integrated approach”, 

    2nd edition,Wiley Eastern limited, NewDelhi, Reprint 2007.

4.West,BB.Wood,.L.Hager,V.F.and SHugart,G .”Food Services institutions”, John  

    Wiley and  Sons, New York, 1987.

5. Mohini sethi, “Institutional Food Management”,1st edition, New Age International (P) 

     Limited, Publishers, New Delhi, Reprint 2005.

6. Bobby George,Sandeep chatterjee,”Food and Beverage Service and Management”,1st 

     edition,Jaico Publishing House New Delhi,2008.

7. Sudhir Andrews,”Text Book of Food and Beverage Management,”Tata Mcgraw-Hill  

    Publishing Company Limited, New Delhi,2008.
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         Code:11UND6412
                                         CORE COURSE XII

                                        ADVANCED DIETETICS           Hrs per week: 5

Objectives:

To enable students

1.Gain knowledge about principles of diet therapy and different therapeutic diets.

2.Develop aptitude for taking up dietetics as a profession
UNIT I

 Disease of the pancreas  
Diabetes Mellitus - Classification, etiological factors, symptoms, diagnostic tests (blood and urine), metabolic changes in the body, insulin and oral hypoglycemic drugs. Dietary Modifications, complications of diabetes, food exchange list, glycemic index and its use.
UNIT II
 Diseases of cardio vascular system                                       
 Etiological factors, symptoms, dietary treatment for atherosclerosis, ischemic heart disease, congestive heart failure, hypertension - high fibre, low fat, sodium restricted diet. 
UNIT III
 Diseases of the kidney                                                                     
Etiological factors, symptoms and dietary treatment for glomerulonephritis (Low sodium and low potassium diet), nephrotic syndrome, acute and chronic renal failure(uremia), urolithiasis. Dialysis- meaning and types.

UNIT IV

 Disease of the liver                                          
Etiological factors, symptoms, dietary treatment for viral hepatitis, cirrhosis of the liver, hepatic coma, cholelithiasis and cholecystitis.

UNIT V
 Nutrition in cancer and AIDS                                                 
Cancer - Etiological factors, Symptoms, nutritional problems of cancer theraphy and Dietary Management, role of food in prevention of cancer. AIDS – epidemiological features, mode of transmission, clinical manifestation, dietary management. 
REFERENCES 
1.Antia, F.P, Clinical dietetics and Nutrition ,4th Edition, Oxford University Press, Delhi,2002.
2. Joshi, S.A, Nutrition and Dietetics,2nd edition, TATA McGraw Hill publications, New Delhi.2008. 

3.Mahan,L.K.,Arlin.M.T.,Krause’s,Food,NutritionandDietTherapy,11thedition, W.B.Saunder Company, London ,2000.
4. Williams S.R.,Nutrition and Diet Therapy, 6th Edition,Times Mirror / Mosby College Publishing, St. Louis, 1989.
5. Raheena Begum, A Text Book of Foods, Nutrition and Dietetics, Sterling Publishers, New Delhi. 

6. National Institute of Nutrition, Dietary Guidelines for Indians – A Manual, Hyderabad, 2005 

7. Srilakshmi. B, Dietetics, 5th Edition, New Age International (P) Ltd, Publishers, Chennai, 2005
8. Shills, M.E, Oslon, J.A, Shike, M and Ross, A.C, Modern Nutrition in Health and Disease, 10th Edition, Lippincott Williams and Wilkins  2006.
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                     Code: 11UND6413P   

                                                    CORE COURSE XIII

                             ADVANCED DIETETICS AND FOOD SERVICE

                                        MANAGEMENT PRACTICAL       Hrs per week: 6 (3+3)

   ADVANCED DIETETICSPRACTICAL                                          Hrs per week:3

Planning, preparation and serving of diet for…

1. Diabetes Mellitus-IDDM and NIDDM

2. Hypertension, atherosclerosis and coronary heart disease

3. Nephritis, nephritic syndrome and nephrolithiasis.

4. Viral hepatitis and cirrhosis
 5. Cancer

 6. AIDS

FOOD SERVICE MANAGEMENT PRACTICAL                               Hrs per week:3

1. Common ingredients for western, Chinese, Indian cusine

2. Planning, compiling and preparation of menus for different regions

a) Western-breakfast, dinner menu

b) Chinese-lunch, dinner menu

c) Indian-south Indian-Thali meal and mini meal.

3. Protocols of table settings for western, Chinese, Indian menu

4. Quantity food preparation and sale
    Standardization of recipe-Recipe preparation, food portions, presentation, cost and     

     Nutritive value calculation for the following recipes

(i)  Soups
(ii) Fried rice

(iii) Samosa

(iv) Pudding and cakes

(v) Indian desserts
5. Visit to various food service unit-hospital, hostel, and hotel
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                Code:11UND6502

                                         MAJOR BASED ELECTIVE II




                                          HUMAN DEVELOPMENT              Hrs per week: 5
Objectives 
To enable students 

1. Understand development aspects (both normal and exceptional) from conception to  

    old age as they can be guided effectively.
2. Have complete knowledge about the behaviour pattern of the individual and   

    various factors influencing them.

 




UNIT-I
Stages of development
 a) The concept of development and growth – principles governing growth and 

      development, developmental tasks of different stages.

  b) Stages of life span – conception, infancy, early childhood, late childhood,

      adolescence, adulthood and old age.

UNIT-II 
Pre and Postnatal care
 a)  Prenatal development – conception, test tube baby, periods of prenatal   

     development, signs of pregnancy.

 b) Prenatal care – Management of normal pregnancy – hygiene, diet and medical   

      supervision and hazards during pregnancy.

c) Labor –signs of labor, stages of labor, types of birth, multiple pregnancy.

d) Postnatal care, prevention of gynecological complications.

 e) Adjustment of the newborn to temperature, breathing, feeding and elimination.

 




UNIT-III 
Infancy
a)  Infancy (Birth to 2 years) – Development – physical and motor, social, emotional  

      cognitive and language, minor ailments.
b) Effect of stimulation – care of infants, feeding, toilet training, bathing, clothing,  

     sleeping, immunization, prevention of accidents.Importance of psychological needs.

 




UNIT-IV 
Early and Late childhood
a)  Early childhood (preschool stage 2-6 years) -  Physical and motor development,  

     emotional, social, cognitive and language development, creativity, importance of    

     play, importance of family relationship, behavior problems – causes and treatment. b) Importance of preschool education.   

c) Late childhood (Elementary school period 6-12 years) – Developments – physical,  

      social, emotional, cognitive and language. Sex Education.

d) Children with special needs – identification and rehabilitation.
UNIT-V 
Adolescence, Adulthood and Old age
a) Adolescence (12-18years)-physical, emotional, intellectual and motor development,   

     personal adjustment and maladjustment. Delinquency – causes, prevention and        

     rehabilitation. Drug addiction and alcoholism- rehabilitation.

b) Adulthood (18-60 years) – Characteristics and developmental tasks. All aspects of  

      development and vocational development.   
 c) Old age (60 years and above ) – physical and psychological changes, problems of  

      the aged, family attitude towards the aged, place of the aged in Indian society.

REFERENCES

1. Devadass, R.P; Jaya, N., A Text book on child development, Macmillan Indian Ltd., Delhi, 1996.

2. Parrikh,S, Sudarshan,R, Human development and  structural Adjustment, UNPP, Delhi, 1993.

3.Mussen etal., Child Development and personality, Harper and row publishers, Newyork, 1990..

4.Papalia,D.E. Human Development, Tata McGraw Hill Publishing company Ltd, New Delhi,1997.

5.Suriakanthi.A., A Handbook on Human Development, Gandhigram Rural University, Gandhigram, 1992.

6.Charles, S.P.,Adolescent Psychology, Vikas House, New Delhi,1983.

7.Hurlock,E.B, .Development psychology, Tata Mc Graw Hill Publishing Co,Ltd,New Delhi,1975.

8.Hurlock,E.B., Adolescent Development, Tata Mc Graw Hill Co.Ltd, New Delhi, 1973.
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         Code:11UND6503
                                          MAJOR BASED ELECTIVE III
                                              COMMUNITY NUTRITION           Hrs per week:4

Objectives

 To enable the students to

  1. Understand the malnutrition problems and prevalence in India.

  2. Gain knowledge on the national effort in combating malnutrition.

  3. Appreciate the national and international contribution towards national   

      improvement in alleviating nutrition problems.

UNIT –I

Nutrition and national development;

Malnutrition – Etiology,symptoms,prevalence of malnutrition;Under nutrition and

over nutrition,Balance between food and population growth. 
 UNIT –II
Methods of assessment of nutritional status
Direct assessment – anthropometry, biochemical, clinical estimation. Indirect assessment – diet survey, agriculture data, vital statistics, ecological parameter, use of growth chart.
UNIT III

Nutritional problems confronting our country
PEM – Prevalence, classification – kwasiorkar and marasmus- etiology, symptoms, pathological changes,  biochemical changes.
 Anaemia – Prevalence, etiology, symptoms, prophylaxis programme.

 IDD – etiology,  prevalence, symptoms, prophylaxis.

Fluorosis - etiology, prevalence, symptoms

Vitamin A deficiency - etiology, prevalence, symptoms, prophylaxis
 UNIT-IV

Role of national and international organisations

ICDS, Noon meal programme, ICMR, ICAR ,CSIR, NIN, CFTRI, National nutrition 

policy, NGO, FAO,WHO,UNICEF,CARE.

UNIT-V

Nutrition education

Meaning, nature and importance of nutrition education to the community, Principles of planning, executing and evaluating nutrition education programme, Problems in conducting nutrition education programme.
.
REFERENCES
1. Park &  Park, Social and preventive medicine,20th edition, banarsidas bhanot publishers, 2009.

2.Shukla P.K.,Nutritional problems of India, Prentice hall,India

3. Swaminathan N- Essentials of food and Nutrition Vol. I and II ,.BAPPCO.

4. Senha H.K., Challenges in rural development, Discovery publishing. 

5 Sabarwal B,.Applied nutrition and health education, Common wealth publishers,New Delhi.

SEMESTER – VI                                                                              Code:11UND6703                                                                                                                                                                                                                

                                       SKILL BASED ELLECTIVE III

                      PRINCIPLES OF RESOURCE MANAGEMENT 

                                        AND INTERIOR DESIGN                                                                                                  

                                                                                                                                           Hrs per week:4

Objectives:
       1. To recognise the importance of wise use of resources to achieve one’s  

           goals.

       2. To acquire the knowledge of various elements and principles of art in  

           Interior. 

       3. To learn skills in using the basic principles of art at home, in commercial  

           situations and other occasions.

       4. To apply theoretical  knowledge of interior decoration to practical  

            Situations.
                                                                 UNIT I

(a) Resource management:- Definitions  Management, goals, values. process of  

       management.  Resources-   human and non-human resources. Utilization of   

       resources t achieve family goals.
(b) Decision making: - Definitions, process, types of decisions. Family income - types 
     of income, family budget, steps in preparing budget, factors affecting family budget  

     and financial  records of the household.
                                                                UNIT-II

 (a)Interiordecoration: –Place of art in every day life. Good taste and its   

      importance.

  (b) Design: - Elements of design, types of design, characteristics of good design.    
         Principles of design – Harmony, Emphasis, Proportion, Balance and Rhythm.






     UNIT III

 (a)Colour: - Qualities of color. hue, value, Intensity, colors and emotions,   

advancing and receding colors, prang colour system.and colors in interior decoration.
(c) Furniture: - Selection, arrangement and care of furniture in the living area, dining area, study area, and bed room.

                                                        UNIT -IV

(a) Furnishings: – Factors in the selection, types, use and care of furnishing  

     materials (Draperies and curtains).
(b) Floor coverings:- Factors for selecting floor coverings, salient features of carpet, 
      types, use and care of floor coverings.
                                                             UNIT V

(a)Accessories:- Selection, use and care of accessories .Flower arrangement- Types,   

      principles and steps in preparing flower arrangement and Other art objects.
(b)Home illumination:-Functions, factors to be considered, types of  

       illumination, Planning for illumination for various areas.

REFERENCE:
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 6. Alexander, M.J., “Designing Interior Environment”, Har court Brace Jauaroui Inc., New York. 1972.
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