


SEMESTER 1

Paper Code : FHN 701

Credits: 4

Max. Marks : 100

Teaching Hours : 4 Hours / Week

Total Teaching Workload: 60 Hours/ Semester

B NUTRITIONAL BIOCHEMISTRY- 1(THEORY)

Objectives :
1. To augment the biochemistry knowledge acquired at the under
2. To understand the basic nature of bio molecules.
3. To become proficient for specialization in nutrition.

oraduate level.

4. To understand the mode of action of hormones in the human body.

Contents:
UNIT-1

CHO group, sugar derivatives of biological importance,
heteroglucans), detailed structure of starch.

s Steroids
» Fat
o Phospholipids: Rancidity — Definition, types, mechani

1. | Carbohydrates: classification, isomers, ring structure, proof of ring structure, reaction due to

polysaccharides (homoglucans and

2. | Lipids:Classification, Structure and chemical properties and characterization of
s Saturated and unsaturated, Fatty acids, essential Fatty acids and their importance

, prevention

UNIT- I

reactions of amino acids, structure of proteins, properties, ]

separation anc determination of amino acids and peptides, estil
4. | Nucleic Acids : Structure , importance and role of

' Bases

Nucleotides

Nucleosides

DNA

RNA

Synthesis of DNA & RNA (In Brief)

3. | Proteins: Importance, classification of amino acids (Essentizl and Non Essential Amino Acids).

sroof of peptides bond, methods of
mation of amino acid sequence.

UNIT- I

5. [Hormones: mode of action and biochemical role of
¢ Interstitial Cell Stimulation Hormones
AdrenoCortico Tropic Hormone
Follicle Stimulating Hormone

Growth Hormone

Thyroid Stimulating Hormone

and methods of separation of plasma proteins),

Steroidal Hormone (Adrenal Cortex, Sex Hormones)
6. |Blood Chemistry  Composition, haemoglobin, erythropoeisis, plasma proteins (Types, properties

coagulation of blood.
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FOOD SCIENCE AND QUALITY CONTROL (THEORY)

Paper Code : FHN 702

Credits: 4

Max. Marks : 100

Teaching Hours : 4 Hours / Week

Total Teaching Workload: 60 Hours/ Semester

Objectives :
1. To enable students to understand the physico-chemical properties

of foods.

2. To make the students aware about effects of common food processing techniques on food.
3. Understand and know various aspects of food product development.

Contents :
UNIT-1

1. | Physical, chemical and functional properties of protein, carbohydrates, lipids, water, pigment and

flavours.

2. | Physical Properties of Food -Hydrogen — ion concentration, oxidation — reduction potentials,

of foods - sols, gels, foams and emulsions.

surface tension, adsorption, viscosity, plasticity, iso-electric points or proteins, colloidal chemistry
i

UNIT- 11

3. | Food Processing Technique: freezing, thermal processing, dehydration, irradiation
4. | Chemical, physical nutritional alteration occurring in food products during food processes:

5 Quality control and management.

freezing, thermal processing, dehydration, irradiation and envirorimental control.

UNIT- 111

6. | Important food quality attributes

* Sensory quality - colour, texture, flavor and taste

* Microbiological quality nutritional quality evaluation for fo
¢ Food Adulteration

e Self life studies

od products. -

ey
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7 | New Product Development

e Market Research
-~ | e Consumer dynamics
¢ Process of development and standardization
¢ Labeling
e Marketing
®

Quality Evaluation
s Entreprencurship
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j HUMAN NUTRITIONAL REQUIREMENTS (THEORY)
Paper Code :FHN 703

Credits: 4

Max. Marks :100

Teaching Hours :4 Hours/Week

Total Teaching Workload :60 Hours/Semester

Objectives :
1. To understand the basis of human nutritional requirements and recommendations through life
cycle.
2. To understand the methods of evaluating protein quality and improving the same.
3. To understand the nutritional requirements in special conditions.

Contents :
UNIT-1

1. [Nutritional requirements and recommended allowances for macro and micro nutrients for the entire
life span (infancy to old age).

2. | A critical review of the following:
e Methods of determining requirements and allowancesn{nd body weights

o Energy requirements- units, definition, assessment, methods for determining requirements,
energy requirements for infants, children, adolescents, adults, pregnancy, lactation.

¢ Protein requirements — protein quality and protein requirements, human amino acid
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requirements, quality of protein, methods for arriv ing at RDAs for Indians, protein
requirements during pregnancy, lactation, growth — infants, children and adolescents, adults,
o protein energy ratio
' ¢ Lipid requirements —functions of fatty acids, recommendations of dietary fat, RDAs for
Indians, sources of fat, recommended intakes, quality of fat.
¢ Dietary fibre — nutritional and health significance, requirements
¢ Mineral requirements -calcium, phosphorus, magnesium ,sodium, potassium, iron and zinc-
Dietary requirements for different physiological ages and states. Methods for estimating
requirements, dietary deficiency, biochemical functions, steres, sources,
¢ Trace elements requirements — iodine requirements, deficiency, losses, RDAs
UNIT- 11
3. A critical review of the following:
¢ Vitamin requirements — Water soluble vitamins — thiamine, riboflavin, niacin, pyridoxine,
folic acid, Vitamin B12, ascorbic acid-Functions » sources, requirements, deficiency, stability
during processing
¢ Fat soluble vitamins — vitamin A and vitamin D— significance, deficiency. dietary sources,
requirements, role. ‘
4. Dietary guidelines for Indians
5. [Critical evaluation of International recommended dietary allowances — American, Canadian,
FAO/WHO/UNU.
6. Nutrition requirements for special conditions
¢ Natural calamities and emergencies —floods, earthquakes, famine/drought
¢ Gastronautics _
¢ High altitude
¢ Extreme environmental temperatures-hot and cold
UNIT- 011
7. |Evaluation of protein quality

¢ Analytical methods for the determination of nitrogen and amino acids in foods.

Evaluation of protein quality of foods from their amino
Biological methods

Clinical methods

Biochemical methods

® o ¢ e e

Relationship of stress and physiological state to the biological evaluation of protein quality.

acids content
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