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NOTICE A

l The eadmance governing the examinations in the Faculties of Ants, Fine Arts;
Social Sciences, Scieace, Commieres and- Law are contained ina separatc booklct.
... Thestudents:are advised to.refes to the same, - - R

"2, Changm in Stafutes/ Ordinance/ Rules/ Regulationsl Syllabi and Books may, from

" fimeto time, be made by amendment or re-making and a. candndam shall, exceptin |-

so fir as the University determines otherwise conply with any change that applies
S - o yearshe has not completed- at the time of change. '
O A S AH court cases shall be subjeCt to-the jurisdiction of the Rajasthan Umversxty head

 SCHEME OF EXAMINATION

sfachTheoryBaper  Duration 3 hrs, Marks 50/100

"‘papm and the- ma:dmmn'ﬁ?h for each papec/ practical shall be shovm in the Syllabus
cerned. Tt will be necessary for a candidate to pass inthe théory part as well as in the
1 f ’m prmﬂ'bed) -ofa mb;ectlpaper sepamtely

k3 'mdhe aggmgate af all papcts pmcnbed for the examination and (ii) atleast 36% merks
vheres 'r ppescrihed atthe cxammauon, provxdcd that ifa candxdate fails to securs atleast

69% } of ;he aggcgatc marks taken together of the Previous and Final
' Examinations prescribed in the honours and subsidiary sub;ects of PtL.PtIl

3' ns taken together.
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If a candidate clears any Paper (a) Practical (s)/ Dissertation prescribed at the Previous and/ ¢
Final Examination after a continuous period of three years, then for the purpose of working out his

division the minimum pass marks only viz. 25% (36% in the case of - practical) shall be taken mw- :
account in respect of such Paper (s)/Practical (s)}/Dissertation ar¢'cleared after- the expiry @
| 'nﬂ)resmd period of three years; provided that in case where a candidate requares more than 25
marks in order to reach the minimum aggregate as many marks out of those actually secured b
him will be taken into account as would enable him to meke up the deflciency In the requisi

minimum aggregate. p
The Thesis/ Dissertation/ Survey report/ Field work shall be type written and submmed il
triplicate 30 as lo reach the office of the Registrar atleast 3 weeks bet‘ore the commencement of th 7
theory examinations. Only such candidates shall be permmed to offer Dissertation/ Field
Work/Survey Report/ Thesis (if provided in the scheme of examinatnon) in lieu of paper as have
secured atleast 55% marks in the aggregate of all the papers prescnbed for the previous.
examination in the case of annuai scheme irrespective of the number of papers in which a candidate

actually appeared at the examination. ‘
Nore: Non-collegiate candidates are not eligible to offer dissertation as provision of O, 170-A.

Eligibillty

B.Sc. Home Science (10+2+3) from any recognised university. Minimum of 55% of aggregate
marks for General category candidate, 36% of aggregate marks in case of SC/ST/Non creamy
OBC/SBC category candidate, 60% marks for candidate from any University outside the state of
Rajasthan.

Scheme of Examination for theory papers

P

Puestion paper will consist of 3 types of questions:

Bection I- Consisting ot compulsory very short answer type questions carrying. 10 marks.

bection |1- Consisting of compulsory short answer questions carrying 10 marks

$ection 111 Consisting of 3 long essay type questions with 100% cholce carrying 10 marks each
Note: All the three sections should cover the entire syllabus.

Ml Pl‘ 2 4 Utri t'
Scheme:
Name of subject/ papers Duration of | Max. Marks | Min. Pass ( No. of Practical
: Exam. Marks Theory period
Periods WK. (hr)
o . WK (hr)
I.__Nutritional Bio-Chem. Paper-a 3hrs L 18 2
Il._Nutritional Bio-Chem. Paper-b dhey, | __ S0 18 L
A 3
] Dy, Registral (Acad )
(inive-tuty of Rajusth 0
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[ ™ Bractical in Nutritional Biochemistry 6, 50 8
3hm. | 100 36 4
3 hn. 30 18 3
ractical in Food Microbiology (on two 3 b, 50 18 .
onsecutive days) « _ '
1_V. Rrinciples of Food Science 3 hrs, 50 18 2
1 V1. Human Nutritional Requirements ohrs. 50 15 . 2
«f  Fractical in Human Nutritional s, 1. 80 & .
- Requirements ... R T e f e
| Vil | Problems in Human Nutrition ‘ 3hrs, 50 18 2
‘ Practical in Probiems in Human . Ghrs 50 18 .
Nutrition » i
Total 600 i8
jnal jence trition)
VIIL| Clinical Nutrition and Dietetics 3 hrs, 100 3¢ 4
Practical in Clinical Nutrition and
Diatatles . 6 hrs. 50 18 - 0
IX. [Public Health Nutrition 3 hrs, 100 36 4
Practical in Public Health Nutrition 4 hrs, 30 18 . 6
X, [Institutional Food Administration & 3 hrs 100 3 . 4
' uantity food production
ractical in Quantity Food Production 4 hrs. 50 18 6
"XI._Dissertation 750 73 ]
XII. Beminar compulsory 2
| [rotal _* 600 18 18
Frand Total 1200 36 42
q y P F v I
PAPER1 NUTRITIONAL BIOCHEMISTRY-a (THEORY)
‘I'enching Hours * 2 TTours / Week
Total Teaching Workload: 48 Hours
Max. Marks 1)
Objectives . _
1 To augment the biochemistry knowledge acquired at the undergraduate
level,
2, To understand the basic nature of bio molecules.
3. To become proficient for specialization in nutrition. v
4, To understand the mode of action of hormones in the human body.
Contents:
UNIT-] Hours
1. Carbohydrates: Classification, isomers, rings structure, proof of ring | 8
structure, reaction due to CHO group, sugar derivatives of bjological
, \ i
‘ N Regt tc;&rt(/"w\-“n‘

mity of Repon
‘.y\\fp ¢
o

L




15,

AVH

e v )
} "1’ ftx/‘n

P

" | structuo, réction dus to CHO group, segar deslvatlves of W“’H‘"“t T
importance, polysuccharides  (hmoglucans., md hat.roslumab. R
{ detailed stucture of starch, v
‘2 Liplds:  Classificatlon, Structurs and  chemleal propertles m‘- K ]
.. | /| characterization of Satupaicd and umamatbd. F:tty acde. easdrtial | 8 ‘
.| 1 FAs.endthelr importatce . .. e o
o Steroids 4 S
.+ Fat e
o Phospholipids | T
+_Rancldity - Deﬂnithmw“ even it
UNIT-I_ lowes
‘Proteins: Importance, classification of amino ncidﬂﬁmnﬁal andNon |8
Easentlal Amino Aclds), reastions of amido ecids, struchire of ;
proteins, properties, proof of peptides bond, methods of separation.nnd { +
detsrmination of ‘amino acids and peptides, estimation of amino acid v
| | sequencs
4, Nuclele Acids : Structure, limpottaace aud role of 8
.o DBases L
"o Nucleotides
¢ Nucleosides
* DNA RNA: ’
| UNIT- 10 N Hours |
5, Hormounes: Mods of action and biochemical rols of N
« Interstitial Cell Simulation Hormones
» Adreno-Cortico Troplo Hormone '
e Pollicle Stimulating Hormone .
s Growth Hormone \ oy
» Thyroid Stimulating Hormone o
6' Steroidal Hormone (Adrenal Cortex, Sex Hormones)
' Blood Chcmistry Composition, haemoglnbir, erythropoelsis, plasma ;
proteins (Types, properties and mcthods of sapmtton of plagma 8
protelns), coagulation of blood.
References: i !
Y
1. Martin DW, Iv‘aﬂ:es PA, Rodwell VW (1983), Harper's Review of i
Biochemistry. 19" Edition. LANGE Medlcal Publications, MARUZEN '
Asla,
2 Pike RL. and Brown M.L.(1984). NUTRITION an Integnted
proach. 39 Edition, John Wiley and Sons , N.Y.
3. | |Oser BL. (1965). Hawk’s Physiclogical Chemistry. 14™ Bditlon.
McGraw Hill Book co. New York.
4, Nelson DM and Core MM (2005) Principles of Biochemistry 4% edl.
Freeman & Co.
5. Devlin TM (2002). Text Book of Biochemistry with clinical '
Correction, 5" od. Wilsy & Sons. N
g '>\/~ ""\
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] Chatteq] “ “Shinde Rana, aooo; Textbook of Medlcal )
; Bloc.lwn}utry. 4 Bdmon. Jaypee Bmthm Mcdidal Pub!fsb;ra (P) L. | r

| West BS, Todd WR, Mason HS, Van Bruggen JT (:974), Textbook of | .
éNilan Co. Sollr Li, London,

. | Blochertistry, 4® Edltion, Ma o
% | Murray RX, Graoner DK, Meyer PA & Rodwell VW.(2003). Harper's || -
" --THlisttated Biochernistry: 26® editlon, MoGraw Hill Ashe -~

“ |Robinson CH .and Lawler MR (986). Normal and Th«ppmﬂc‘
I Nutrition, Macmillbn. NewYork.

0.. | Lshninger AR. (1975). Blochemistry. 2 Rdltion. Kalyani Pubﬂs‘hm. -
White A, Handler P and Smith EL (1959).. Princ!plcs ofoodmmlstry B
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Mcgraw Higl Book.Co. , New York. . . ) e
' [ PAPER Il NUTRITIONAL BIO RY- b (THEORY) f
Teaching Hours : 2 Hours/ Week'. - P
| Total Teaching Workload: 48 Hours
Max, Marks : 50
Objoctlm

To understand the basic nature and role of bio molecules. :
- To understand the mechanisis adopted by the human bady for

regulation uf motabolic pathways.
13, To got an insight Into intencletionshlps between various motabollc

B =

pathways, . . O
$ " | Tolink metabolic events occurring at the cellular level, - \ )
8. To b.ecog\le proﬁclent for specialization in nutrition, '

Contents: . . e e , T e

UNIT-I ' ure

Enzymes: Classification , Co-enzymes , mathods ~of isolatlon )
Li  |purification and characterization , theories and mechanism of enzyme 10
action , factors affactlve reactlon of enzyme - effsct of time ,
temperature pH substrate enzyme activator and inhibitor (- types of
inhibitor) , - it's derivation and significance , slements of
thermonynamlcs , « enthalpy , entropy and free energy , active slta and

specificity of enzymes.
2, ‘Vitamins : Chemistry and biochcmical role of i 8
¢ Water soluble yitarnins: B-Complex and C '
o Fat soluble vltamms ADEand K
UNIT-II ‘ ' Hours
3. Intermediary metabolism and it’s regulation 14

o Carbohydrates ~ Glycolysis, TCA cycle, resplratory chain, high

energy link, biological redox_potential, Gluconeogensis, hexose
[V Ropistrary oal
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, 'M;.m Bloehemlcal role 0fmtnmls.

Orgsn intsrrelationship tn the Wbtabolism

¢ Trensport betwien organs.=- blood,

Thé liver and lts function In disteibution of nutrlents

Skeletal musocjes
The brain

The heart
Disbetes mellitus

® @ o 0 @ o

Adipose tasue | ~

Metabolig Interplay in cancer - i
- References: , - .
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’ Bzochemtstry 19
't Asla.

| Nelson DM and Core MM (2005) Prinoiples of Biochemistry 4 4"' ed
'Devlin T™ (200,2) Text Book of Blochcmisu'y witb clthlcal B

| Chatterjea ‘

‘| Robinson CH eand Lawler MR (1986), Normal and Thqrppeutic
* | Nutrition, Maemilion, NewYork.

19

Martin DW, Mayes PA, Ro*dwéil W (1983) Ha:per’s Ruyitwy of [
xeE’ditiom LANGE Medlpal Publicatlons, MAB.!JZBN L

Plke RL. end Biown -ML.(1984), 'NUTKITION n mtqgmed
approach, 3 Edition, John Wiley and Sosis., N.Y. - I
Oser BL. (1965).. Hawk’s FKsu:noguau Chemistry: 14% Edlt!on

McGraw Hill Book co; New Yo

Freeman & Co.

Cotrection, 5% ed. Wiley &Sons.
Shinde Rana (2000) Textbook of Medical

Edition, Jaypes Brothers Medical Publishers (P) Lid. [

Biochemistry. 4
NewDelhi. S
West ES, Todd WR Mason HS, Van Bruggcn T (1914) Tcxtbook of
Blochemistry, 4% Editlon MacMillan Co. Colier Ltd, London,' ; . |’
Mutray RK, Granner DK, Meyer PA & Rodwell VW (2003). Harpet’s
Illustrated Biochémistry. 26™ edltion. McGraw Hill Asla. £ :

Lebainger AR. (1975), Blochemistry, 2* Edition, Kalyani Publishers.
White A, Handler P and Smith BL (1959). Principles of Bioch&dnlau'y

MecGraw Hill Book Co. , New York

PRACTICAL IN IONAL BIOCHEMISTRY '~ z [
Teaching Hours : 2 Practlcals/ Week 3 hours/Practical) = - , X
Total Teaching Worklond : 48 Practicals o,

Max. Marks :50 L

Objectives
To demonstrute the need for careful planning and organmtfon of

laboratory work und skilful execution of practical/experiments. - ‘

To devslop an under.standmg of the principles of various b:ochemical
techniques. -

To develop competence in biochemical estimations.

To apply the knowledge acquired from the blochemical estimatlon to
human nutrition,

To dunoustate the need for carsful planning and organization of
laboratory work and skilful execution of practical/experiments.

To develop an understanding of the principles of various biochemical
techniques, ‘

To develop competence In biochemlcal estimations.

To apply e knowledge acquired from the biochemical estimation to

humal Suaiuca.
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Conteats: ' : 1 g

| Prasticals

1

13

9

| Estimation of vitamin C In lemon jules or any other fresh food stuff.

'| Bstimation of Protein by Kjeldahl's Msthod.

Prlnciples in blochemistry - Introdution to woddng principles o{
¢ Spectrophotometry ;
+ o Chromatography ‘
o Eloctrophoresis .- . . ... P ;',
o Acid base titration, redox tlmﬁon | e
| Cleaning of glassware with 0ap, chromic acid anddistﬂled water:
‘Tltrimetrio estimations
(8) Determination of strength of acidy and- bases (single and | qoublo

titration) s
(b)- Oxidation.zeduction titration - by KMnO, . . '

Preparation of buffers and measuwments of thek pH with indtoators
and pH meter, o

Colorimetric estimations (in wiknown solutivn). " i
¢  Glucose : o

- ' o Cholesterol ’ P

Titrimetrie estimation: Determination of calolum in milk powder.

CaCo; solution,

Colarimetric estimation (in unknown solution)

@ Delerinlnation of Iron In Perrous. Axmnonlum sulplxata soluum and

in blood,
o Determination of Haemoglobln in blood by colorimetrio mbqhod

o Detsrmination of phosphorus in milk and- phosphoma soluﬁon by
F.8. colorimetric method,’ .

» Determination of protein by Lowry/ Bxuret method,

Enzymes assays -

¢ Determination of Alkaline phosphatm Enzyme. -

» Determination ofTransamlme enzyme (GOT and GP‘I’)
Paper Chromatogtaphie separation of Amino Aeids by

1 o Circular method

¢ Ascending and

o Descending methods

T
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PAPER Il  BIOSTATISTICS AND RESEARCH METHODS

(THEORY)
Teaching ¥lours : 4 Hours/Week
Tatal Teaching Workload : 96 Hours
Max. Marks : 100

—— vo—

" { Objectlvey '
: -
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P

{

1. 'l‘o und!rstand xha Basic concepts of regearch meﬁhodalogy

¥
‘i
]

{

2. To be.ablo to understand the various steps of fosearch, methods .
3. To emable the, students to understand verlobs rosearch designs, | -
‘1 .1 sampling techniques, methods ofcollectingdata, , ,
" |4 'I'o enabla the students to prepare snd ptmnt teporg for dlmrtatlon i
LY [ _'ti - oo 1o
R To uhdentﬁxd Ui baslc concepts ofmﬁst!cs. o B
* |6, To cnable the studénts to understend verious types of stltfatiwl
tools and thelr Intetpretation ‘ e .
'/ | Contenta ' .
_ | UNIT-] . ou
.1 [Research purpose tind objectivcs ' 4
3| [Definition and Identification of researchi prablem, selection ofproblem, 4
. | hypothesss, basis assumption and limitation of problem. . . |
3 kReview of literature: Imponance, sources and writlng revlw of 6
litecature, o o
4. Research designs: Purpose andtypes 16
s Technique of sampling- Census and sampling methods prbbdbllxd and | 4
' non-probability sampling procedures, sample size., ,
6 Data 3uthedng insm.mems, measasaments and scales, rellability and | 6
valiity of measuring Instruracits. Quostionnalre, Schedula, Scoro
' carg, Chicekllst.
7 Methods of collecting dats: Questionnalre, lnterview teo!mlque. 4
 observation, case study, focus group discussion,
UNTLTLE i Houvs
8 Piaaalng, sxecaiing and anal)sxs o/ lavge scala survoys with special [ 4
. | erphasis of surveyy in Home Scisnce, '
9 Presentation and preparation of report for dimmtfon publication,” . . | 4
10.| | Bibllography: Importance of method of writing references of book. 6
 Joumals, proceedings and websites. :
11.] | Meaning and scope of Statlstics. Classification and Tabulation - |, |1
Measures of Central Tendency and Dispusion (Mean Median, Mode, | 2
12.| | Quartiles, Range wid Stunducd Deviation). 17
'13,| | Graphic and Diagrammatic representation of data (Brequqn,cy, 6
Histogram, Graphs, Bar-diagram and Pie charts).
UNIT. Il .| Hours
18.] |[EBluuentary ideas on drobavility (Simple Probability) Skewness and | 7
Kuosis deflaiuoa, cicmentary ideas of random variable and lts
density function (Bixumalal Poison, Uniform, Normal varietlgs,
I;Ig;'m;l distribution and its properties, Use of Normal probability
tables
16. Blements of testing a Statistical Hypothesis- Formulation of - the 6
pichlecy, Deﬂn'fhr £ty pel and 11 esrous. Lisvel of Slgnificance, t-test,
Z-tust.
17. | | Design of Eanment. Analysis of Variance. L3
: N ¥
'\.\
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|
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'[18.] [ Correlation and Regression: Correlation and its Interpreeaﬁon.‘:'ﬁoduot 8
moment and Rank order. Correlation Coafficient Regression Ehfiations
(without derivation)and its interpretations, use of predfction,  : I
Non-parametric Inference: Sign, Mann Whitney and. Chi square tast (as | 6
goodness of fit and independence of aftributes in 2%2 apd r*c| .
_ | contingenoy tables). - ' R
30, |~ | Ussof spmputer of statisticel analysisusing-8PSS, e af e

| Relerences: o L R

Simpson and Kafka, Basic Statistlos, LB, Publishers. - |
§impson, George ,Kafks, Pritz, Bagie statistics: s texthook for th
@l sourse , Oxford and IBH Publishers, New Delhi, 1977,
213, Teso Y, Sampling Theory, Prentice-Hall Publishers, New Delhi1967.
R B Snedecor and Cocharan, Statlstics. Methods, Oxford and. I.B.H.

M| 1 | Publishers, Caloutta, 1968, | AR T
<] 8 | | Gupta SP, Statistics Methods, Sultan Chand and Co., New Delhi, 7003,
Good CV and Carter DB, Msthods of Research-Educational
46 Psychological Application, Century Craft, New York, 1954, . -
11, Kerlinger FA, Foundation of Behavioura! Research, Century Craft, |
: " | New York, 1966. , . .
18 Young PV and Schind CG, Sclentific Social Survey and Regearch,
. Pientice Hall, New Delhi, 1968, .

9, Philips BS, Social Rescarch, Strategy and Tactics, MacMillan, New
| | Youk; 1976, | | s
- {104 | Mussed P, Hand book of Research Methods in Child Development,

HED
y

ik Jubn Wiley & Sons Inc, 1960, o
11 ¢ | Devdas RP and Kulandaivel, Hand Book of Research Methedalogy, Sri

Ramt Krishna mission vidhyalaya, 1971, : i

113 | Kirlshnaswumi RP, Methodology of Research in Soclal Sciences, 1%

13 ;glition, Hfénalayp mishi;g house, Mumbai, 1993, I

! ipson, George a, Fritz, Basi fcs: k for the first

| gowye, Uxford and IBH Publishers, New Delhi, 1977. -

P ——

PAPER IV _FOOD MICRGBIOLOGY (THIORY)

Teuchlug Houry : 3 Hours / Week '

Totl Teaching Workioad: 48 Hours

Moy, Me rks : 50

Objectives '

L To understand the role of micro-organism In food, food spollage and to
understand advanced techniques of food preservation, (

2| | Toleam about food-bome infections and intoxication, 3
3. ] To understand the criteria for microblological safety in various food
4, operations Lo avoid public health hazards due to food contamination,
To be sble to understand the food legislation Acts and Standards

operating in India,
Contents:

Hours

‘I:ia“ )
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2

3,
4

B Hlszory and developmbnt of l‘ood microb[ology

| Microorganisms of importance. in food- baptoria, mold and ymt '
‘ gClasslﬂcation. moxphology and physlology P

| v,”Fautors affecting: growtl) .of mfcro-o:gantgm.q. pH, moisture, oxidgﬂg@' :
reductlon potentlal, hutrients, tempcmum ‘

| Principlcs of preservation

. 5y
i

o General principles of food pre.semﬂon' ‘asepsis, removal :
anaeroblc conditions.

. Pmetvatwu by use of -
-drying, .
low temperatures
high tetiperatures S
imdn‘ation S
food additives

UNIT-II

8,

6

7

Food bome intoxications o
o Botullsm - W 3
¢ Staphylococc) | EWacad) |

Food bdma Infeccions 2 Pt s
d ' y " |i\“"“R . : 3

Contaminatlon, presorvation, and spoilase o! ditforent Idnds of roods 6

¢ Cereals andit’s pmduets
' Sugarand it's products
o Vegetables and fuits :
o Eggs i
Milk and it’s products - b
Canned toods ~ : .

Role of Microbes in health and diseass
I Probiotics
~ Introduction to probiotics, Overview of gut environment,

types of probiotics, mechanism of action, health benefits;
prebiotics

li.  ‘Public health Hazards and Food borne ilinesses due to
microbial contamination -
Causes, food assoclation, habitat, toxlns, disease and
symptorns, prevention of the following ‘

o Mycotoxicosis » 58T
ny ReY v 0

* _Salmonella v v

12



PR SN

v E Col
‘e Clostridlum

UNIT- 10

“[Food Saféty requirements for different food 'uwlfco embﬁsh’m'egts :ncf |8
ufotymmurea ' '
(8) Detinition of food safety, regulatory ciu, WHO & FAO
(b) Food Safety regulations and laws'n liMla
I,  Food Safety and Standards Act 2006
- I Food safety and Regulations 2011
fil.  Prevention of Food Adulteration (d4th Amendment) Rules,
2011 )
(c) Food security assurance systcms
i Qood Hygienis Practices (CGHP)
Il. Good Manufucturing Practices (GvIP)
m Food Safety Management Systems- HACCP
‘v, Food Safety Management System- IS0 2000 -
V. Quality Managemient System-1809001~ H

Mlcrobiology of Fermented foods, s ' 4
.. Vinegar, cheese, boer .
Indian fermented foods- idli, dosa, vads, curd
'Singlc cell proteins (SCP)
- ¢ Introduction to single cell protsins, types of single cell pmtelm, 4
- productlon of SCP, advmuxa & dludvantages : _

REFERENCES ,
Frazier WC and Westhoff DC, Food Microblolozy, McGraw Hill Co. Ltd., New Delhi,

IV ed., 2008,

Amnthanarayan R andPaniker’s CKJ, Taxt book of Microbiology,vm ed., International
Universities Press, US, 2009.

Adams MR and Moss MO. Food Microbiology Royal Society»of Chemistry, UK, IT

ed,, 2007,
Jay MJ, Loessner MJ and David GA. Modem Food Microblology Food Science Text

Sesies, Vi ed., 2005
Ray B andBhunia A. Fundamental Food Microblology. CRC Press Washington DC, 4%

ed,, 2007,
Montville TJ and Mathews KR. Food Mcroblology-An Introduction. American Society

| for Mleroblology, II ed., 2008.
Banwart GJ. Basic Food Mit:roblology AVI Publishing Co., Westpon. Conn, (USA), II

ed,, 1998,
thtarpaul N, Food Microbiology. Daya Publish lng House, Delhl, 2006
Harrigan WF, Laboratory Methods in Food Microblology, Guif Professional Publishing,

Oxford, UK, 1998.

Garg',N, Garg KL andMukerjl KG. Laboratory Manyal of Food Microbiology. IK

, \
¥ : , 8 :-" at)
- ' _sw Qf “s ad
J1 }9 /




RBSA Pigblishen Mpur, 1995,
Oxﬁ:td a: IBH Publ!shlng Co. Pvt.

Bells §,’ Nmm P and Willlms AP Eood Mioroblplogy md Laboratory Pmcﬂce.
"Blabkwell?u g, Oxford, 2006 |

PRACTICAL IN FOOD

“Teachlag Hours ;3 Practicals/ Wee
. Total Teachlog Workload :48 Pracﬂcab

Max, Marks - -so

houull’mﬁeal)

Objectjves

‘l H

‘To understand the functioning-of g microscope,
‘ To undesstand the technique of culturing and staining strategies.
3 To learn the miicrobiology of foods,
Conteats: ‘ Practicals
. . ) - d \ :
Dy"&‘ rgifsy of Rajasthan *
Ut 1 A“’UR
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10,

11

12,
13,

14,

T Prinbiples, use and malntenance of mic:osnopc.

[ Preparation of Culture medis

| | 1solatlon of Pute Culturs of Buterla by Btmk le Method
‘Quantitative Techniques

| Quantitative Determination of Viable Microbes,
‘| Preparation of culture medla in the Laborstory and Streuklng o

- | Prepuration of bucterial smear
‘Gram Staialng of Bacterial Culture -

‘curd, fruius, j Juxccs et

Functioning and use of varlous mlcrob!ology luberatory equinmcnts

Preparation of General Purpose Modla,

‘Preparation of Selectlve and Diffemtlal Medlum Techniqués off

Culturing .
: Subculturing of a glven culturs

Pure Culture Techniques

Estimation of Amount of Bacteris by Pou: le Mnﬂ:od.
Colony characteristics and stafning techniqyes

Observation of colony characteristics
Staining Stratogles {n the Laboratory

Simple Staining of Bacteria] Culture

Negative staining of the given culture(s)
Microblologlcal Study of Water

Testitg Quality of Water using Presumptive Tcst.

Confirmatjou of the Presence of Collform Baoteria

Pasitive Presumptive Test. '
Performing the - Complete Coliform Test
Microblologlesl Analysls of Milk Sam ple - .

Detenmination of the Quality of Mllk sample by Methylens j Blue-

Reduction Tosr
Detociion of Number of Bacteria In Ml by Breed Count
chroblologxw Anulysis of Food Samples: ice cream, butter, checse,

Observation and Kecording for these fiercises

Sampling and Analysis of dcrobial Losd on Food Contact Surt‘aces
Assessing Saniiacy Quality of Contact Surface by Swabbing Method.
Analysis of Al of krocessing Facility tor Microvial Load |

Field visits {o'concemen 100d plants.

PAPER V _ PRINCIPLES OF FOOD SCIENCE (THEORY)

Teaching Hours t 2 Hours/ Week .
Total Teaching Workload: 48 Hours \ 'bw)-—

Max, Marks : 80
|
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Dbjectives o -

s

| To enable students to understand the p'hyg[cmgmgcd progerties of,

| To make the students aware about effects of common food processing |

| techniquesonfoods-- . .o o oo

" | Understand end know variois égpesta.of foochproduct development.

.| To Impast systematic-kiowledgg of basic ;‘a:";ﬂ-aa'xbpﬁﬁﬁd-"aép&.r.;f‘ﬁ,a’,,j d
processingandtechnology R TR
To enable the students to understan | food composition and its physico- ' -

g a R .

| chemical, nutritionhlg;d séniory aspects.

Confonts:

__J UNIT-I

i

T

| Hours -

| Physical, chemical and‘ﬁmctional bibpo'nles of protein, cgtboi;gf/dra;«, '

-| lipids, water, pigmeritand flavours, - '_

. | Physical Properties of Food -Hydrogen ~lon concentration, cxidation ~
.ceduction potentlals, ‘surfuce tenslon, adsorption,

iso-electric points or protping; colloldal chemistry
foams and emulsions. .

viscosity, ﬂ,”ﬁelty:

of foods - sgl, gels, |

10

TONTTH

| Hours. -

Irradiation

irradiation and environmental control,

"Food Processing Tec}miqtie vozing, thermal processing, dehid;udon,.

Chemical, physical -nutritiongl' elteration occurring in food é‘r&ducts
during food processes: freezing, thermal processing, dehydration, |

7.

UNIT- I

Hours

9.

Quality control and managément,

{ Important food quality attributes '
o Sensory quality - colous texture, flavour and taste: Rheology
* Microbiological quality nutritional quality ovaluation for food

products,
Food Aduiteration
s Self lifs studies

| New Product Devslopnaent

Maecke: Rescurch
. Consuirer dynamics

Labeling

e & ¢ o o o

Process o devejopment and standardization l

Marksting l
Yorafi o B . Dy, e
Quality Evaeation

16
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[ 1 _-Entrer pnourship
L -.a;:..f“Rafercmést L
1| | Manay NS gnd' Shndakslmasw
|| tatamational (1Y thucd.:pnbltph
|3 | | Potter NM, Food Soienc
{& 1| Fonnema OR Foo
"f,"(.‘haﬂo"ykﬂ'?éé”ﬁ‘s :

« {& | { Crisanld:RM. admmnlsm&yotfmmw ;mﬂf ~; 6

16 || Lowe B. Experimontal Cookory. John Wiloy aid Sons, o, New Yok, 1935

"% | Meyer LE. Food Chemisti CBSP‘Abx.ahars and Distributors, N a@;Delhi,zeo:s o

18| | Kramer A end Twig. B.Quality Centlol for the"Food Industry, "Vol. [ and 1T, AVl

| | Publishiig Co.,London, 1984, '
‘9, | | Hubbard MR, Statisticat quality control for \ha fobdl lndustry. Van Nostrand Reinhold,
! Naw York, 1990,

110, {Fuller GW, New Pood Produot Developinent ﬁ'dm mepttoMarl&tPlaco CRC Press,
. ‘New York, 1999,

(18| | Winbond W, Technliques of Food Analysls, Alled-Selentifi Pubu;ﬁm 1999,
Chandrashskhar ‘U, Food Solence and Appltmibna in Indian Cooiwry, Phoenio
Publighing House, 2002 ' ‘ ‘

‘| - |PAPER VI ?TU‘%R NUTRITIONAL REQUIREMENTS
Teaching Hours 12 Hours/ Week
Totu!l Teuching Warkloads 43 Hours .
Mazx. Marks | , _ L
| [Objectives L
1 To. understand the basis of human nutritlonal requirements 'and
recommendations through lifs cycle,

1% To understand the methods of evaluating protein quulity and xmproving

the same,
3. || To understarid the nutritional regufremenu In-speclal conditions.
"Contents:
UNIT-I ‘ e | Hours

o¢ (Acad) Pro-
Oy mm joasth‘m: ;
~ Um*” yu ‘

17




3 dctormlxilng mqultem’_f
children; adolascgn : )

‘human amino acid requlmm
for arriving at RDAs for ‘Ingdians, |

. pregnancy, lactation, grbwtl) = Ir
" adolescents, adults, protein snergy mﬂo

. » Lipld requirements ~functions of fatty acids, recommon Qtjons

“of dietary fat, RDAs for lndlans, sources, of fat, recom cnded 2 I
. intakes, quality of fat, - ‘ RNy
o Dietary fibre - nutrltnonal at;d health slgniﬂcance, requlrements‘ _ l f :

» Mineral requu-ements -calclwn, phosphorus, magnoqlum
sodium, potassium, iron and.zinc- Distary requirements for 3
. different physiological uages and states. Methods for estimating
requiremeonts, dietary deﬂqlcn,c.y, biochemical functions, stores,

l ‘ sources, o | [
3. | Trace elements requircments xodine requirements, deficiency, losses,
UNIT-H ~ - R Hours i
4. | | Aetitical review of thc following . ' ' ’ §

o Vitamin requirements —~ Water soluble vitafins - thlamm,
riboflavin, niacin, pyridoxine, folic acid, Vitamin B12, ascorbic
" acid-Functions , sources, mquuement.s, deficiency, st&blllty _
during processing
¢ Fat soluble vitamins — vitamin A and vitamin D~ s:gnlf' cance,
deficiency, dietary soucces, requirenents, role.

S | | Dietsy guidelines fo Indians - 2
| | Critical evaluation vi Iuternauonal recommended dietary allowances - 2
6. .| | American, Canadian, FAO/WHO/UNU, o
7. | | Nutrition requirements for speclal conditions | h
_ ¢ Natural calamxtlc:- and emergencies —floods, earthquakes, ' 6
~+  famine/drought . : .

.o Gastonaatics

o Hign aituue .
» Extreme environmentai tcmperamres-hot and cold X[ .

18




determination of nitrogen | . 3
Evaluation of proteln quality of foods from theis- aming} 3
acidscontsnt - - . IR
* Blological methods 4
Clinical methods -2
A _* DBiochemical methods 2
% Relationship of stress .and physfological state to the biological
evaluation of protein quality. - R | s 2
_| | REFERENCES - | ' 1
1, | |Evalusfion of protein quality. Pyblication 1100, National Academy of. Sciences,
| National Research Council, Washington, DC, 1963, ° S .
2. | | Nutritional evaluation of protéin foods, PL Pellet and VR ¥ oung, The United Nations
University, 1980, : 1 ' :
3. | |Raghuramuly N, Madhvan Nalr K and Kalyansundaram S. A 'liboratory of manual |
techniques, NI & ICMR Hyderabad, 2003, - ' ‘
4. | |Swamiriathan M. Essentials ‘of Foods and Nutrition, The Banfglore Printing & | -
Publishing Co. Ltd. II ed., 2008, I S

8, Goodhart and Shills ME, Modern Nutrition in Health and Discase, Heary Kimpton
Publishers, USA, 1974, . : L '

6. Pike RL and Brown ML. Nutrltion an Integrated Approach, John Wily and Sons,
: NewYork, 1984. . :
1. Enecgy and protein requirements. Report of Joint FAO/WHO/UNU Experts

1 Consultation, Technical Report Series of No. 724, WHO, Ceneva, 1985.

8. Anonyrzous, Nutiient Requirements and Recommended Dietary Allowances for Indiang, -
ICIMR, Hyderabad, 2010. - '

9. Humas energy requirements. Report of Joiat FAO/WHO/UNU Expeit Consuitation,
FAC Tecanical Report Series No, 1, WHO, Geneva, 2004, ‘

1 10. Prowin and wsino acid requiremenis i human nutrition. Report of Jeint:
FAG/WHO/UNU Expert Coensuitation, Techaical Report Series No. 935, WHO,
Geneve, 2CC7. ,

11, | | Woed Review oi Nuaition and Dietetics, Vol. 32, Kargel, Basel, 1978, - -
12, | | Vitamin and Minerad Requirements in Human Nutrition, Report iof Jolnt FAO'WHO
Expert Consultation on Human vitamin and mineral requirements: WHO, Geneva, 2004.
13. Indicators for Assessing Vitamin A Deficiency and their Application in Monitoring and
14. | | Evaluating Intervention Programme. Micronutrient series. WHO/NUT/96.10. WHO,
. Cenevz, 1996, \ u\
» rstrar (Acad)
Py Regfire (128
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3.

. : » Calculanon of energy requirement for

2|

| Lipids :
o Determination of the types of fat and fat composition of the diets 2

ergy. requirements -
Calculation of BMR using different metho_ds- 3sets of data

"¢ Reference man and woman 1
- categories
Children of different ages
- Adolescents of different ages
Pregnant. woman P
‘ ' lactating woman = e
+ Energy balanco study for one week.
» Calculation of energy requirement by indirect calorimetry

® & o

.Protein reqnirements
. Calculation of protein allowances for :
Children of different ages = . b
- o " Adolescents of different ages :
® Pregnant woman
. lactating woman

through 24 hour recall and compare it with suggested values for
SFA, PUFA, MUFA and Essential fatty acids.

+ Calculation of dietary fatty acids according to FAO/WHO
recommendauons for

Adult man and woman

Pregnant and lactating woman

Children of different ages I

Arioiescents of different ages

® ¢

Fibre '
"e Determination of dietary fibre through 24 hour, recall and
comparison with sugsested vatues for fibre 1

20

o Adults of different body weights and age|

4.

10




e

Vitamins
- Evaluation of protein qual
“» Calculation of NDpCal% of

«Determination of Vitam

» Calgulation of chemical score of dlﬁ'erent foods and food pr

n A snack meal |
. % A mix for PDS system.
« Rescarch design for evaluation of protein quality by biologi(ail and
clinical methods,

..‘

PAPER VII PROBLEMS IN HUMAN NUTRI’I'ION CI‘HEORY)

Total Teaching Workload: 48 Houra

Teaching Hours : 2 Hours/ Week

21 \\/

Max. Marks ; 50
.Objectives o » )

‘1.1 [To create understanding about nutritional assessement techifues
applicaole for individuais and commumty S

2, To create undersianding of various nutritional problems.

3. To create understanding about vatious mbom errors of metabolism and
their dietary inanagement. ,
Contents: »

| UNIT-I i

Prevalence, - etiology, - bnochemxcal and  clinical mamfwtations,

1 diagnostic technique, preventive and -therapeutic measures for the
following nuiitional problems:
«  Protein Energy malnutrition 3
¢ Vitamin A deficiency 3
¢ Anaemia ; 2
o lodine Deficiency Disorders 2
o Fluorosis ’ . l
¢ Rickets, osteomalacia and osteoporosis 1
« " Beriberi - | A {
o Peliagra . b
e Sc istral (A.ca&} )= I !

Zix:l:{)yeﬁciemz 0y ?“;E S of KajastBaT L

UNIT-II A /m’wﬁ :




T Assastaept of Numitiona] Statos, Verigs |
I nutritional status: ,
" Anitiropometric  measiuems
tools/instryments.  Technig
. refrences, indices, classif}
apthropometry for onetim
- emergency situation: .
o Biochemical estimations £
| malnutrition,vitamin’ A deficiency,a ;
Rurameters,

disorders, fluorosis:

. estimation refeérence value.
|o Clinical examination
o . Dietary survey

| Vital statistics

UNIT- I e ' e

Tntroduction fo  causatlve faotors, blochemical and -elinical | 6

| mapifestation, treatment and therapeutic measures of following Inborn

 esrors of metzbolism: ‘ o

e Disorde:s of amino acid metabplism .le. Phenylketonuria, | 3

" hypertyrosinaemia, ,hyp'e_rvalacmia,hyperhistidiaacmia, hyper
lysinaemia, homocystinuria, SR

v Cabohydrate ietabolism i.e.Pentosuria, galacetosuria’ -

«. Lipid metsbolism ie Hyper: chylomicroasemia, pure |3

_ hypercholesterolaemia - _ ‘ -
. o . ) i " . ‘J‘“
Food Safety and contamination N\
‘ - L 4 .
‘Naturally cecurring toxins and antinutritional factors: ‘Lathyrism, .
Epldemic dropsy. ; ¥ -

REFERENCES ' — -
Sheila CVir. Public Health Nutrition in Developing Countries Pt | and 2 . Published by

Wood head publishing India PYT LTD, New Delhi. Cambridge, Oxford, Philadelphis,
12010, : o ' :

Sehgal S and Raghuvanshi Rita S, Textbook of Community Nutrition, Indian Council of
| Agricultural Research, Published by: Dirsctorate of Information and Publication of

Agrleuture, Indlan Council of Agriculture Reserach, Krishi Anusandhan Bhavan, Pusa,

New Delhi, 201 1. i S !
Bamji MS, Rzo PN and Reddy' V. Textbook of Human Nutrition, Oxford and IBH
Publishiag Co. Pvt. Ltd., New Delhi, 1996. " s .

Robinson CH and Lawler MR. Normal and “Therapeutic ‘Nu&ition, Macmillon,

NewYork, 1986. - SRS S _
Viaterlow JC. Protein Energy Malnutrition, Edward Amold, A divjg \of Hodder and

Stougaton, 1992, - o
| Dy Reogic' ‘a7 {AcCB0.)
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['Sachdeva HPS -and Chaudhary P ‘(Bds), Nutrition in- Children: Developing country
|-cofceens, Department of Pacdiatrics, Maulana Azad Maedion| Collage, New Delhi, 1994.
- | Mc Laren DS. A colored Atlas and Textbook of Diet-Related Disroders, 1992.
. | passmore R and Eastwood MR. Human Nitrition and Distetics, ELBS, Churchill |
- | Livingstons, London, Baltimore, 1986. ° R o
.. 1 De Maeyer EM. Preventing and. Controlling irort duficiency amaemia through Primary |
{1 | Health Care, WHO, 1989, - ' o o 2
11 | Jelliffe DS. The Assessment of Nautritional status of the -community, WHO Gengva,
.| 1966. ‘ o :
"4 | Gopaldas T .und Sheshadry 'S. “Nutritional Monitoring and-, Assessment, Oxford
| University Press, New Delhi, 1987, o o :
Shukla PK. Nutritional problems of India, Prentice Hall of India Private Limited, New
Delhi, 1982. ‘ . e '
| shills ME,Young VR end Bombay KN. Modern Nutrition In Health and Diseasey|
| Varghese Compehy, VII Edition, 1989, . By :
Beaton GH and ‘Beagoa JM. Nutrition in preventive Mediclrie, The mejor-deflolency-
.syx;%mme Epidemiology and approaches to control, World Health Orgasization,Geneva, |
1986. l : ‘ k
“Talwar GP. Textbook of Blochemistry and Human Biology, Prentice Hall of India Pvt. &
Lid.,New Delhi ,1980, ' o . v
Textbook of Blochemistry und Human Blology Edited by G.P. Talwar, Prentice Hall of
India Pve. Ltd,, Now Delhi 1380, K .
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' Pﬁcﬂ'icwﬁmpnoamnﬁwmww
Teaching Houry ¢ 2 Practicnls / Woek (3 Bours/Practical)
fotal Teaching Workicad : 48 Practicals ,

. | Max.Marks :50

Objectives ‘ , .
Te dsvelop an understanding of the principles of various techniques of
ntdvonsl assesanent. A '

To davilop empeteice it weconding  aud. intiptetation  of
antlvopoiellu meakueinsits. . K
To develop 3kills in condusting dietary surveys and data: interpretation.
To develop understanding and skills in clinical observation. -

i

Conténts: Practicals

Froparation of avont calendis of past flve yosrs for msessmentofege |3
Asscssment of nuteitional s.atus, of  infants using anthropometrio | 4

| racaguremsnts : R T o e S
 Preparation of questionnaire, leam techniques of recording |-

welght length and MUAC. .«
v Data collection (at least |9 Infants) —33
v Data itecpeetation using ~ho Z scoves and report, -
| , Py, Rog - (AT NeBtT
23 - L of Rags R
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Data mterpretatlpn*us!ng who g»o
ment of nuiritional mtus of

" height and welght

~Salter weightingbal
~Data collection(at least  10-prescho
s Data interpremtion using who

- writing.

children).

o Data lntqrpretatlon using WHO growth standards @d report k

writing.

o Assessment of nutritional status of a_dolesoent bOy.C nud girls B

ysing anthropometric measurements. -
‘e Preparation of questxonnaiu and data collection.

ve " Data intérpretation using WHO growth standards and BMI fdr

age and height for age indices andreport writing. -~

Assessment of nutntiona! status of adults - using anthropometric

measurements. .
. Preparation. of questionnau'e, learmng techmques of measuring
walst circumferénce and hip circumference and calculation of
WHR.
Data collectioti.

Determination of haemoglobin levei in blood sampie of any age"

group.

. Assessment of nutritional anaeraia among wllege going studcnts using
| haemoglobin estimation and clinicai signs and symbols of anaemia.

o Picparation of questionnaire, learn the techniques.
e Data collection (at least 10 students) RS
¢ Dala intecpretation and report writing o
]

Assessment of food and nutrient ava:labihty of inmates of any |

hostel/ orphanage / old age home etc using food inventory
methods.

Preparation of questionnaire and ieamn the techniques.

Dutn collection e 1* day of week.

Data coiiection on 7° day of week.

Data interpretation and repm t wm.ng

Assessment of food and nutrient intake using 24 hours dietary recall

methods
o Pucaativu ot auestionnalre end leam the techuique.

_o ‘\c.u udlza.h.-m.k recly s c.np Ly SP00AS, glabses

® % o @

ent of nutdtiona! status of sohool going chﬂd:en using | #

:anthropometric meqsurements : |
. ‘Preparation of questionnaire, dau collecdon‘ (al; ~lea‘s; 10] .-
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{ acute malnutrition in children.

Vlsit to malnutntmh treatment ce
clinical symptoms of PEM and'other syt 'SAM ! .
Plapning -and preparatmn of d!eb; of ln—puﬁmt admissmns of scvqm 4

FERVIT  CLINICAL NUTRITION AND DIETETICS (TEEORY)

clion II- Consisting of 10 compulsory questions with short answers carrying 20 marks,

paper will consist of 3 sections:
n I Consisting of 20 compulsory objective type questions carrying 20 marks.

Séctlon I11- Consisting of 3 long essay type questions with 100% cholce earrying 60 marks. °
.: Nth; All the three sections should cover the entire syllabus. |

" Tepching Hours " 14 Hours/Week
Tqtal Teaching Workload. :96 Hours

Marks 'S 100

3

l.

1.
3.
6.

2.

|Objectives

Identification of high-risk patients, malnutrltlon in hosplta! patients.-
To enable the students to understand the special nutrition concerns and the dietary
management of various diceases.
To give practical insight fo: assessment, nutritional care and counseflfing to patients.
To give practical insight for assessment, nutritional care and counselling Sports Persons
To impart advanced knowledge to students about clinical nutrition and dietetics.

"To enable the studentS to understand the- special nutrition concemns and -the dietary

management of various diseases.
To give practical insight for assessrhent, nutritional care and counseling to patients.

7.
Cop.'cuts : :
IT-1 - 'b?'l \ Hours
1. | | Nutrition Care Process i m Hmpx!alized Patwnts » [i—— Arat)]
R A

T . RFg
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ias’




~ s Nutrition care prace
.9 Methods of feed:
- » . Interpretation ¢
s Nutritional Asse
Methods of nutrition
" -‘, Assessment of
. Stages of Ch_‘ g
. o Behaviour Change:
Nutritlonal care of hog
. Nutntxonalcareof g P
o Nutrient modifications and speclal feqding probtems
o Nutritional care of Malnourlshed cbildm L

o

5,

Gerlatrlc Nutritlon ' B " C
+Agelng process, o .'
»Nutritional and Medical problem ofelderly . e
oNutritxonal care and lifestyle: nwdiﬁuﬁonslneldedy "'
~ persons
Classification, Etiology, Clinlul features , diagnosh, prevention
and diefary menagement of Gastrointestinal Diseases

¢ GEPD, : o

o Peptic Uleer,

L]

‘Classification, Etiology, Clinical featurea diagnosls, prevention

Couastipation,
Diarrhea,
Celiag Disease,

Irritable Bowel Disease,

Ulcerative Colitis

and dietary management of Liver and Pancreatic steesos .

¢

Hepatitis,
Liver Cirrhosis,
Fatty Liver,
Hepatic Coma,

_ Pancreaiitis

10

1

Food Allergies
Clinical features, dlagnosis and management of Food Allergy and food
intolerance.
Nutrition ir. hea'th and fitness
o Interrelationship between health, nutrition, exercise and fitness-

26
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1o EnergySourcasdb
-« Nutritional Require
. Water and electrolyte
Body Composition
“ '« Body composition ¢
. Significancs and
composition in mtritl

. Cellular Growth and

Clas.siﬂcation and dietary mma
o Stroke e
o Alzheimer’s Dlseass _ P

Epilepsy - o
o Parkinson's Disease o
Nutrition.and Cancer

* Role of nutrition in etiology of cancer

o Nutritional effects of cancer and it’s therapies

o Nut:itional care of cancer patients

15

Nutritlon iu Surgery and Burns.
o Pre-und post operative nutritional care
o Nuteition support in bums
Nutritlon in Reual Disorders:-
.o Glomeulonephritis,
s Nepivsmic syndivine,
¢ Acute Keual Fajlue
o Chronic Renel Failure :
Pathophysiology, Aeﬁolqu, Clmieal futum
dlmry management of Cardhva#cular Diseases:
Hypcrtens:on, g L e
s Coronary Heart' stease, ;
o Hyperlipidemias '

“athophysiuloz,y, Actiology, (.linlcal featurcs, prevention and-
dietary manage:cent of Diabetes. melhtus 1
e Type | Diabetes

‘Type 2 Diabetes Dy, Regfs

e

)

—
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3. WardlawgeM and Margaret KW., Perspecﬁves N &‘iti R,
Publications, Ohio, USA, 2007, . :
4, Josli} YK. , Basics of Cllnical Nuttitxon.

(P) Ltd. New Delhi,2008.

2“‘136&!0::. Jaypee Brothe

Edition,Lea and Febiger, Philadelphia, 1984.
‘Publisking, 1990
Pubhshed by J. B. Lippincott, 1984.

f?svmé&lc‘al Publishers |

o} |6 - Williams SR Essentials: of Nutrition and Diet Therapy 'I‘imw Mirror/Masby College .,

7. Suitor CW and Crowley MF,, Nutrition: Prmcnpla and Application in Health Promotion, |

. 5. Shils ME, Olson JA, Shike N and Roos., Modem. Nutntton m Health. and stease, gt

]’R.ACTICA.L IN CLINICAL NUTRIT TON AND DIETETICS

Teaching Hours 14 practicals /Week (3 hours/prachcal)
Total Teaching Workload : 48 practicals

lrlu Marks ‘ + 50

ijectzves , B
To make students understand the nutntional asso.ssmantnf hosp:tahzed patients

2. To teach students how to plan diet for patients

3. Tomake students familiar with hospital environment by visit.

¢, To make students understand the nutritional management of patients suﬂ‘enng from renal
diseases, coronary heart diseases etc.

€. Tu teach students how to plan nutntional support for patxems sufrermg ﬁ-om canoer.
alisiery, epilepsy ele. : :

6.. To tmalcs students familiar with hospzlal environment by visits

|
)

5

P .
| v ~ Xy
Contenls ' - 0“3’ __Hours
ACANn)
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4

| Discates of Liver and Pancreas:

Planning and preparation otdt&t

. Planning and preparation of dist for Hepatitis Pl
Planning and preparation of diet t‘or Hepatic C0ma : u i

Planning and preparation of diet forLiver Cirthosis
‘anning and preparation of diet for Paacreatitls

Planning nutrition support for fatty’ lzver

Diet inHealth and Fitness:

Adaptation of traditional diets for healthy !xt’e style.

activities.
Planni ing and preparation of diets for endurance acmxtm

Diet in other degenerative disorders: ‘
Planning nutrition support for epilepsy patient S

| Planning nutrition support for Alzheimers patient

Planning nutrition support for cancer patients:

Planning and preparation of diet t‘or Pre and post operatwe nutntional
care

Planning nutrition support for Bums patient

Diseases of the Kidney: ~

Planning and preparation of diet for Glomemlonephntns

Planning and preparation of diet for Nephrotic Syndrome

Diet in Cardiovascular Diseases:

P!anning and preparation of snacks and drink ‘.uitable for various sports

Planning and preparation of diet for Chronic Renal Failure

M~

Registral r (Ac
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| Quesnon paper will cous:st of3 sectioné. ,
Section I- Consisting of 20 compulsory objective type quwtlons cnrrymg 20 marks.
Fectwn I- Consisting of 10 compulsory questions w:th short answers canylng 20 marks,

"’i"gGOma:ks

) .k'cction II- Consisting of3 long essay type questions with 100% choice ar

*410::* AY the three sccuonx siould cover the eatire syllabus.

|
eaching Hours _ :4 Hours /Week
otal teaching Workload :96 hours
ax, Marks 100

Objectives: To enable students to
. Understand the prmciples of commwut)’ organization

! 2 Acquxre skill in developing lcadershxpmrural people -

3. To develop understanding sbous - group. - behe{ or
communication and group management L

nd: dynamaics: for - effective |

ntents

UNIT-1 T Hours

Public Nutrition and Health Care System -

1. Concept and scope of public health nutrition 2
Jl_ Levels of Health care and Health care system in Indla D'WL’ A
' RegIatrar (Frees
» . 30 . ?X\l ! '%tv o ’\"\"“h n
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fiﬁ\atlbnal Poli&y:’ Health, nutrition and bopiilﬁﬁ&ii

;Mﬂ!enmum Demlopmn&ggods

‘Brief noteon : Dual burden of malnuu'itlon, naﬂenal health Mlsslon, I

‘- Ny tritional Epidemiology ‘ |
neﬁmtion. aims, basic measuremcnt and appﬂm
1

N Study designs - - ethods applied in eonducting nutrition mearch

Measiring axposure (diet) outcome (dxscases) rolat
interpretation '

| : fénship and thexr -

;;n

Pubhc Health Aspects of under nutrition
Etiology, Public Health Implications, preventive/curative strategies for‘
Chronic energy deficiency -
* Protein energy malnutrition
Micronutrient deﬁciency

-
-

-

diarrheat diseases.

' diversification, supplemcntary feeding " and biotechnologleal
approaches.

| Bducation based interventlons including growth monitoring 'and
promotxon, and nutrition health education .

‘Food based interventions including food fortification, dietary: ‘

Approachwlsu'ategnes for .improving nutntion and health status ot' e

‘commumty
Healthi based interventions including immunization, provision of |
safe drinking water, hyglene, ptevennon and madagement of|

12

' Programmc planning and management in pubﬁe heaitli nmﬁﬂon
| Steps in programme pla:minglplamung cycle -

= Application of management methods and techmques in the health '
| delivery System

"Programme Monitoring and Fvaluatnon 4
Definition, sxgmﬁcance and purpose of monitoring nutrition programme
Identxﬂcatxon and selection of indicators for monitoring nutrition 6
progxammw . ) 7 AN
v ) Ny, R l‘l X | "
A /

‘1/




) ""l,peﬂmtion, S‘E“iﬁmce andgp**'-” Ofav"
3 | Idcntﬂ'eaﬁon and sé.icction of mdtcator k

" ;:Nutnt!an Commumgation
| Definition ‘and need for hutritian

{ Concept and objecttves ofco

| Designirig. nutrition ‘health educal
" | Characteristics™ of commonly ussd nu
niaterials, including social markcting
‘Nutrition Survemance e
| Objectives, Purposes and iz;dicati 08 LS
Agencxes for nutritxem surveﬂl ince In.

.-"h';

RACTICAL IN PUBLIC BEALTH NUTRI'I’ION

Practlcal o ZhactimVkaGHourd?metkal)
* | [Fotal Practical Workload +48 Practicals
 [Max, Marks = '50 '
‘[Objectives

1. Deve!opment xmplementahon and evaluation of prog:ammes
2, chparaﬁon ofcamhmﬁcatlon/teachlng alds
3. - Planning and prcparation of nntncnt rich mcnpes

Contents ! : R e ‘| Hours

. Commumtywork T LT R 4

2, 'Dcve!opment of plan for Nutrition educatnon progr S | 4

3. Prepamtlon ofcommumcatnon/tegchmg aids d ':' o 16

4. | program implementation and Evaluation. 2

4 | Collection, analysis'and presentation of literature

‘Matcma!andchlldHealth » . | . e
| § ‘- Fach student wnll collect locument on Maternal chilleé&lth c _ :
- referring the web-site : Mm&v,org o R
o Collection of document
i | e Reading, Analysis and preparation of PPT on the collected T8
| . document . . ?m‘

Dy. Registray . Acad *

e ersaty of h sl . i
JATPUR c i

Y
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T Each sedent will prepary

‘ Prcpnmtion of onorgy ond ‘proteln
| malnourished children

[Preparation of vecipe based on pro-mix provl; : S
Skill development ' '

Ono practical class on skill devclopmont on,:a; y'o
‘Health Natrition _ e

APER X ms'rrrnnomz, FOOD Ammusmnmv AND
‘ QUANTITY FOOD PRODUCTION (THEORY)
ion paper will consist of 3 sections:

b,, 1- Consisting of 20 compulsory objective type quwﬁons carrying 20 marks,
tion II- Consxstmg of 10 compulsory questions with short answers carrying 20 marks. -

ction I1- Consisting of 3 long essay typc questions with 100% choice carrying 60 macks.

pe: All the three sections should cover the entire syllabus.

T saching Hours 14 Hours Iweek

Total teaching workload . 96 hours :
Max, Marks, ot 100 ' e
Objectives

This course will enable the students to.understand:
| 1." The various aspects of food service plahnlng
2. The management of food service orgamsatxons

3. Developing in students the skill of menu planning for quantity and quahty food i
prepa.ratxon _

{4, " The aspectsiof: food service anagement. ' )
5. The management of personnel in smooth running of an organisation. ]m
T A R 3 P
<y, Hegisrar T
soer Y9 E
33 “ \ ‘ F 4( -




ayi

busincss- corporate woxld

Food services facility. plaming in”qductl

facititles - planning, the planmn‘ proe

planning: the prospectus, - nal.

‘atmosphere, workplace d j
cquipment specifications, purchasing, |

. selection, type of cqmpmqnts) space mxiremnt.s layout of

facilities. ;

2. Organisation and Management

. Orgamzatxon — definitions, nature and characteristics of | - 4
organisation, theories of organisation, steps in progess of| ~ °

otgamsatxons.. . | 4
o Systems approach to Management, management by objectxves ' o
) Mansgemmt — deéfinitions, management process, roles of aj . §

manager, level . and skills of management, prmclplca of
managenient, tools ofm anagement management of tesources
functions of managem :

¢ Financial Managemen ~yau:c.ov.mﬁng‘f‘’c:e .baslc financial 6.
statements, tools for comparison and: analysis, budgetmg, book 2
keeping- principles of double entry, records. : . _

¢ Energy management-energy utilisation, energy conservation, 2
energy management systems

+ Time managernent. .

UNIT- 1II ' »
Food Management ' ' R
3. o Food acceptability and' sensory evaluation - definition, -3

application, difference - between organoleptic and. sensory

organisation, principles of organisation, depamnentation, ty;m of A

evaluation, qualification and types of pane!lisw testmg area,

# Dy. K**&*““‘ tA A

. . tieys ot
‘\!‘ PR
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: »mcthods of sensory testmg

‘\q'\(‘r ‘
o {AIP

\\/

+ Menu planning — xmportance of men planning in food service 3
organisanon, types of menu and their application, factors affectmg
- menu planning, steps in menu plannmg, quality food standards, "3 B
.gtandardised recipes. l. |
‘s Food Purchasing - Market- and the buycr, forecasttng in|
' foodsetvice, - methods < of . purcbasmg, mode of purchésing
(centmhzed and .group- purchasing), purchasing pro%:ess and
. records, vendor selection and evaluation,Food selection, - 3
¢ Food production - Food ptoduction plannmg. productxon
schedules; principles of food production, methods of - food 2
production, production controls; quantity-and quality control.- - .
s Receiving and store room management - Elements of reeeinng, - 2
recelving process; dry storage. and low temperature storage. - s
o. Food cost control — factors affectihg food cost, records for coniml, _ 1
pricing the products, '
o Food Laws-and standards
4,| | Food service Management
¢ Food" service .systems- : Conventional, C.ommlssary, Rbady. -2
Prepared and Assemble serve, o
o Delivery and service of food In different food service sys:ems- 3
. Hospltals, Schools Industrlu, and Alrlines. :
. 2
* " Types of service- Self, Tray, 3W¢Jter. and Portable Meals. 3
| Dlnlng room management. mmlshlnzs und equlpment for diring
rooms _
Lige T e
by, R 5‘3 {g‘g;as\\- v PTD




nel. Manazempnt 4 PIFTE
_Functions’ otpq'sonnel managst :
"adorship qualitfas and r?onsmnum of 8 !eﬁder stylge anq S
theories -of !eadcrship.' val lon. thaorles nf motlvd‘pn, T

,,Bmployment prbcess- temlhnent, seléction,
; f‘dnvclapmm B
~+'s 'Pecformance appraisal and MBO
|- ¢ Bmployes facilities and benofits - S _
. Labou{ Cost Control- factors affecting | Jébour contml records for :
control: '

Labqur management relations-. reasons why workers join unions,
. davelopmicat of labour unions, structure of unions, uMon ln# i
" . contract negotiations 3 -

o - Personnel functlons- kitchen, d!n!ng room . , , :
Labour Laws affecting foods service operations. S |

’ Plant and equipment mnnngemnt

1 e anwnance of equipments . and facilities- manual -and
1 .+ mechanical waro washing, sanitary facilities end equipmant, ~ s
| - - preventive maintenance, pestcontrol - .
+ . Senitation — prinoiples;of food sanitatlon, sanitation of fmd. 5
. . petsoanel, physical plan and-equipm ‘tmlling mlcrobw :
qualitycftbod food service samtatlon, velop
© - ‘assurance (sanitation) programme. ' :
¢ Safety - Accident prevantion, fire prevomion. 3Bsof safaty, 4
-safoty and health programme, HACCP, Food Safely and
Standards Act of India. 1
o Security- management of security system, main security risks.
L | \rgvﬂa .
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PITACTXCAL TN QUANTITY FO uD )?RODUCTION

w2 e 93.& w N

Teaching Hours {2 practienls 7 wuk (Shounlpracﬁeﬂ)
T tmhtng workload- : 48 Pm.ticab
Olectlvu | T ,
1, To visit different food service imtitutlons to gain o lnslght into tha t\mcﬁonlng of mh
units.

2. To phn menus for diffmnt occasions/institutions 4
|3. Tocook certain fooq it_em; I large quantities L., in 50-60 portions each. ' |

Cohients : Practicals |
TR Car.ving out market survey of Wfllh“b“- “""‘l"”ﬂ"‘“’"e and processed 2 i
- Yoous for meal planning R \ |
, ) )
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;"’km . Chole ukkl Masda ndhw,
, Dahiwada, Chikidete.  ~

4

 items for 8" Coconuq
Masoor dal pakonw, -

11.

pamnon of meals totvanous occasions. giving gereray - - -
’,oa, aasumpnons orgamzaﬁon chart, budget breskup, mefilly :
ulations, comparison of actual snd estnmatod costs and| - R

pmem a plan t'or research. :
knowledge of rasea:ch & xf pphed aspects
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ndpower point presentation

; y’fisand,selectwn oT research problem and its relévance
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