
@suatuir
BHAVAII'S VIVEKANAI!DA COLLEGE

OF SCIENCE. HUMANITIES & COMMERCE
S.htlkPurl' S..und.r.bd 5 Xl9l

Aulonomous ( oll.g. _ Amlitl.d lo Osmtni' trnitchitv
(R.x((r.dit.d wirh 'A' 8rd. bv IAAC)

Department of Biochemistry & Nutrition

Tcmpl.te for B'Sc. Nutrition & Dietetics under CBCS

PROGRAM NAME: BIOCHEMISTRY, NUTRITION & DIETETICS' CHEMISTRY
(BCNDC)

Academic vear 202126
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TOTAL
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Sahlkpuri, Secundera$ad-500094.

Deoartment of Bioche islrY

Universi!Y College of S"ience
Osmania UnivorsitY

FIRST YEAR ' SEMESTER.I

CRTDIl'SHPWCourseCours€ Code Course iitle

22AECC-I

{ ICC-IA

Environmental Sciencc/Computer
Slills

lishI

t lCC-2ASecond Language

4+l=5DSC.IA 4T+2P=6optional I

DSC.zA 4T+2H 4+l=5Introduction to Foods & NutritionNDI36
,lT+3P=6 4+l=5Optional 3 DSC-]A

rOTAL 28 25

SEMESTER.II

Environmental Science/Computer
Skills

AECC-2 2 )

English CC-IB 4 .1

CC.2B { .l

,1T+2P=6 4+l=5
ND2]6 Nlltrilionnl lliorltcl|ri\ln rnd

Second Language

I)S( - l Il
DS( -lt) 4'f+2P=6 4+l=5

DSC-lu 4T+2P--{ 4+l=5
TOTAL 28 25

SECOND YEAR _SEMESTER-III

ish CC-IC l l
Second CC.2C 3 3

ional I DSC.IC 4T+2P=6 l fl=5
ND336 Normal and Thcrapcutic Nutrition DSC-2C 4T+2P=6 4+l=5

OptionalS DSC-3C 4T+2P=6 4+l-5
Communication Skills SEC-I 1 )

SEC.2 2 1

25

SE]36

I

Dti(,nal I

Humrh Physiolos/
Optional 3

(



SEMF,STER,IV

F-nglish

ND536/
ND5]6A

ND6l6 0
ND6]6 PW

CC-I D l
Second Language CC.2D l
Optional I DSC-I D 4T+2P=6 4+t=5

ND436 Diet in Disease DSC.2D 4T+2P=6 4+ l=5
Oplional l DSC-3D 4-t+2P=6 4+l =5
Universal Human Vatue SEC.I 2 2

sti.136 Strategics for $cighl man:lgencnl SEC.4 2

TOTAL 28 25

THIRD YEAR SEMESTER.V

English CC.IE 3 3

Second Language CC.2E l l
4T+2P=6 4+l=5DSE- I I]

DSE.2E 4T+2P=6 4+l =5

Clinical l)ict€tics/
Dict Thcrapl
Oplional l

qPt ional I

DSIl-lt'. 4T+2P=6 4+l=5
CE536 Nulrition and Hcallh CE 4T 4

TOTAL 28 25

SEMESTER-VI

En.qlish CC.I F l 3

Second Language CC.2F l l
Optional I DSE-II: 4T+2P=6 4+l =5

DSE.2F ,lT+2P=6 4+ l=5
ND636/
ND636A

Public Health and Food Technology/
Commutrity Nutrition

DSE.3F 4T+2P=6 4+ l=5Optional 3

l IOptional Pnper'fheor)
Food S{nifrtion and Hvgione /
Proiect lvork

25TO'IAL

150TOTAL CREDITS
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BHAVAN'S VIVEKANANDA COLLEGE
OF SCII]NCE. HT]]\'IANI'TIES & CO\TNIERCf,

Snitrikpuri, S€.underabid 50009'l

Autonomous Coltege ' Afliliated to Osminia UniveBitv
(Reic.redited with'A' grrde by NAAC)

Deparlmenl oI Biochemistry & Nutrition

PROGRAM NAME: BCNDC (BIOCHEMISTRY, NUTRITION & DIETETICS'
CIIEMISTRY)

(Acsd€mic Y&rr 2025-26)

COURSE NAME: INTRODUCTION TO FOODS & NUTRITION

PAPER CODI'T ND136
YEAR-/SEMESTER: I/I

PPW: 4

No. OF CREDITS: 4

l. Delinition- lood. nutrition. nulricnts: food gronps based on functions, origin and nutritive

value. Food guide pyramid. balanced diet.

2. Nutrition in Ayurveda- lntroduclion, Basic principles of Ayurveda (Dosh4 dhatu and

mala) and their influence on health, concepts ofagni and aama

3. Nityopayogiaahaaradravyas (Balanced diet), Classification of aahaaradravayas (Satvik,

ra;is ina tamas foods) and their effects on the body, asthaaahaaravidhi, viruddaahaara

(contradictory foods).
4. iereals and Millets - Composition, nutritive value and nukient losses during processing;

break [a.l cereals

5. Sugars - Types of sugars and stages of sugar cookery, Jaggery - Manufacture and stages

oljagtser) cooker)

IINIT II: PULSES & LEGUMES, NUTS & OIL SEEDS AND FATS & OILS l5 hours

UNIT-WISE COURSE OBJECTIVES:

CObl To describe the balanced diet and different food groups in ancient and modem

methods with their nutritive values.

COb2 To explain the composilion and nutritive value ofpulses' cereals, legumes and fats'

COb3 To discuss the nutrilive value ofvegetables, l_ruits and fibre.

COb,l To explain the nutrilive value ofanimal foods.

UNIT I: INTRODUCTION TO FOOD GROUPS, CEREALS, MILLETS & PURE

CARBOHYDRATES 15 bOUTS

l. Pulses & Legumes _ Composilion, nutritive value. nutrient losses during processing,

importance ofgermination and malting; anti nutritional factors

2. Nuts & Oilseeds Nutritive value, toxins and role in cookery
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COTIRSE OBJECTIVE: l'o larriliarize thc students with various food Sroups and their

nutritive value and to learn about tbod preservation and adulteration.



L Fats & Oils Composition. nutritive value, properties_ physical and chemical, functions
ofoils and fat in lbods

4. Rancidity ofOils- Types and prevention

IrNIT III: \aEGETABLES, FRUITS l5 hours

L Vegetables.- Classification. composition and nutriti\,e \,alue, changes during cooking,

- Io5\ ot nutnenl\ during coukrng. 5lomge. laclors aflbcting stordge. 
"

2. Fruits Classificalion. composilion. nutritive value. stora-ge and ripening.
3. Enzymatic browning and its prevention.
4. Fibre- types, significance and sources

UNIT IV: ANIMAL FOoDs

REFERENCES:

15 hours

l
2

3

4

Milk- Composition, nutritive value, fermented and non-fennented milk products
Egg - Composition, nutritive value and quality
Poultry- Classification, composition and nutritive value
Meat - Nutritive Value. Posrmorrem ch,nges, tenderizers (physical and chemical) and
changes during cookinS; fish - classification, composition and n;tritive value

1. Vijaya Khader, Text Book ofFood Science and Technology, Indian Council of
Agricultural Research. New Dclhi. 2016.

2. Srilakshmi B- Food Scicnce_ 51h Edition, New Age Inrernational publishers, New Delhi
I10002.2011.

J. Shakuntala Mana) N - [.ood tacts and principles. New Age International publishers,
New Delhi- 110002. 2005

4. Norman Potter N -Food Science, CBS publishers and Distributors, New Delhi _ I 10002.
2007.

5. Pradipkumar, R. Suryarvanshi, Ahara- Ancient Secret of Diet in Ayurveda & yoga,
Chaul'hambaSurbhararilt.rka.h:rn. Vcranasi. Unar pradesh. 20 I 8.

6. Mahade\an 8.. lextbook on lKS. Ill\4 Bengaluru

COI]RSE OUTCOMES:

At the end ofthe course students will be able to:

NDl36.COl Elaborarc variou\ I'ood groups and imporrance of balanced diet in traditional
and modern methods.
NDl36.CO2 Formulale the diet based on compo5ilion and nurritive value ofpulses, Iegumes
and fats.
NDl36.CO3 Select types of vegetables, fruits and fibre for healrhy diet.
NDl36.CO4 Compare the nutririve values of milk, egg, poultry and meat.

l)
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BHAVAN'S VIVEKANANDA COLLEGE

OI'SCIf,NCE' HUMANITIES & COMMERCE
S{inikpuri'Secunderabad 50009'l

Auloromous College _ Amlialed lo Osmania Universitv
(Reaccrediled wi(h'A' gmde bv NAAC)

Departm€nt of Biochemistry& Nutrition

PROGRAM NAME: BCI{DC (BIOCHEMISTRY, NUTRITION & DIf,TETICS,
CHEMISTRY)

(Acadtmic Year 2025-26)

COURSE NAME: INTRoDUCTION TO FOODS AI\D NU'TRITION

PAPER CODE: NDI36P
YEARJSEMESTER: I,/I

PPW: 2
NO.OFCREDITS: I

COTJRSE OBJECTIVE:
CObl To describe standardization ofrecipes and nutritive calculations.

COb2 To explain food preservation methods ofdifferent foods.

I. StandardizatioD, Preparatiotr and Nutritive value calculation ofthe recipes based on

the following food group and combination.
l. Cereal and millels.
2. Legume and Puls€.

3. Malting and Germination ofgrains.
4. Cereal-pulse combination
5. Stages ofsugar cookery, preparation withjaggery

II 6. Prepamtion ofconcoctions (kadha)

III. M€thods ofPreseNatior of fruits ,nd vegetables.

7. Fruits- Preparation of SqLlashes

8. Fruits- Preparation ofjams
9. Vegetables- Pickling

Iv, 10. Determination ofquality ofan egg

REFERENCES:
i Sritut.tt ,ri B- Food Science. 5th Edition, New Age International Publishers, New Delhi

rr0002.201l.
2. LongvahT. ,AnanthanR. ,Bhaskarachary K. and Venkaiah K lndian Food Composition

Table, NIN

COURSE OUTCOMES:
At lhe end of thc (our.e sludent. u ill he able lo:

N'D136P.COl Compare the outritive values of various food grouPs and standardize the

recipes.
NDl36P.CO2 Implement food preservation methods.
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BHAVAN'S VIVEKANANDA COLLEGE

OF SCIEN(]E, HU]\IANI''IES & COMMIiRCE
Sainikpuri,S€cunderabad 500094

ADtonomous College - Affilinled to Osm!nir Uni!ersity
(Rea.$edited with .,\'grade by N,{AC)

l)cpartnent of Biochemisfrv & Nutrition

PROGRAM NAME:BCNDC (BIOCHEMISTRY, NUTRII.ION & DIETETICS,
CHfMISTRY)

(Academic )ear 2025-26,

COURSE NAME: NUTRITIONAL BIOCIIEMISTRY AND HUMAN PHYsIoLoGY

PAPER CODE: ND2l6
YEAR/SEMESTtrR: I/II

PPW: 4

NO. OF CREDITS: 4

COIJ'RSE OBJXCTM: To lamiliarize the students with role of micronutrients and
macronutrienrs in lhe bod) and lo understand rhe role ofdilferenl organ systems.

tr\t f-\)l,tst coulisE ot],t[]cf IVIs

CObl To explain the structural and tirnctional importance oImacronut ents.
COb2 To compare the significance, lunctions and deficicncies ofrnicronutrients.
COb3 To explain the significance ofwater, its cotrDonents, enzymes and hormones.
COb4 To discuss the cell structure, immunity, blood and its components, rcspiratory, nervous
slstem and sk in.

UNIT l: MACRONUTRIEN'IS l5 hours

l. Carbohydrates - Composition. classification, sources. functions, deficiency and excess,
glycollsis. cirric acid cycle. and gluconeogene:is.

2. Lipids - Composition, classification, sources and functions; deficiency and excess of fats,
essential fatty acids.

3. Amino acids- Classification - Chemical and nutritional; deamination, tranMmination,
decarboxvlation and arrino acid pool, supplementary value ofaminoacids.

4. Proteins- Composition, classillcation, sources, functions, biological valu€ of proteins,
PDCASS (Prorein digesribilily-correcred amino acid score), DIAAS (Digestible
lndispensible amino acid score), deficiency and excess.

IINIT II: MICRONUTRIENTS 15 hours

l. Vitamins- Inrroduction. Classiilcation. fal solublc vitamins A, D, E, K - chemistry,
sources. t'unctions. defi cien$ s\ nlptoms. RDA_

2. Water soluble vitamins (lhiamine. ribofla!in, niucin. pantothenic acid, pyridoxine,
biolin, folic acid, cyanocobalamine, and ascorbic acid) chemistry, sources, functions,
defi ciency symptoms, RDA.

3. Minerals-Classification, sources, functions and deficiency symptoms of macrominerals
(calcium, phosphorus, sodium. potassium and chlorine).

9
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4. Microminemls: Sources, functions and deficiency symptoms (iron, iodine, fluorine, zinc,

selenium)

[NIT III: WATER. ELECTROI,YTES. ENZYMES AND HORMONES 15 hours

l. Water - Functions. distribution. intake and eli,nination, water balance
2. Electrol)lcs - Concentrations in intracellular and extra cellular fluids and osmotic

pressure; acid base balance.
3. Enzymes - Definition, classification (IUBMB), properties, mechanism ofenzyme action,

inhibitors of enzyme aclion.
4. Hormones- Endocrine glands their secretion and functions, classification ofhormones.

LINIT lV: CELL, IMMIjNE SYS'[EM, BLOOD, RESPIRA.TORY SYSTEN!,
NEIiVOUS SYSTEM AND SKIN l5 hours

l. Cell- Structure & functions, Overview of the Immune system and key features of the
immune response.

2. Blood- Cornposition, coagulation and blood groups.

J. Respiratory system- Parts and functions. mechanism of respiration; oxygen and carbon
dioxide transporl

4. Nervous system Classification and functions.
5. Skin: lirnctions and its role in the regulation of body temperature.

RXFERENCES:

l. Feftier. D.R., I-ippincoft's Illusrated Reviews: Biochemistry,5th or 6th Edition,
Lippincot! Williams & Wilkins. Baltimore,

2. Chatterjee C.C., Human Physiology, Vol. I & II, Medical AIlied Agency, Calcutta
(1987). AVSS Rama Rao - A Text Book of Bio Chemistry,gth edition, UBS Publishers

distribution Pvt.Ltd, 2002.

3. Swaminathan N - A Handbook of Food and Nutrition, 5th edition volume l, Bangalore
printing and publishing Co.Ltd, 1986.

4. Mahtab S. Bamji, N Prahlad Rao, Vinodini Reddy -Text book of Human Nutrition,
4'hedition, Oxford and IBI I publishing Co. Pvt. Ltd 2004.

5. Swaminathan M, Advanced Textbook on Food and Nutrition, Vol. I, Bappco.

COUITSE OUTCONIES

ND236.COI lnterprel the significance of relation between macronutrient metabolism and

heallh.
ND236.CO2 Choose various sources ofvitamins and minerals in planning healthy diet menu.

ND236.CO3 Compile the imporlance of lvater, electrolytes, enzymes and hormones.

ND236.CO4 Relate the various organ systems and their firnctions.
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At the end ofthe course students will be able to:
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PRO(;RAM NAME: BCNDC (IIIOCHEMISTRY, NUTRITION & DIETETICS,
CIIEMISTRY)

(Acadcmic year 2025-26)

COURSE NAME: NUTRI'I tONAL BIOCIIENIISI ITY AND HUNIAN PHYSIOLOGY

COURSE OB.IECI'IvE:

CObl To describe methods ofanalysis for biomolecules and other nutrients
COb2 To explain quantitalive analysis ofclinicalparameters in blood.

PAPER CODE: ND236P
YEAR/SEMESTER: IflI

PPW: 2
NO. OF CREDITS: I

REFERENCES

L Experimental Biochenristr'): A Studcnt companion- Sashidhar Rao, B and Deshpande, V.
IK lnl(rnaliondl (Pl LIJ

2. Raghuralnulu, l\4adhavannair. Kalyansundram, A manual of laboratory techniques, NIN.
Hyderabad (2003).

3. Sawhney SK, Randhir Singh, lntroductory practical biochemistry, Nasora Publishers,
New Delhi (2000).

At the end ofthe course students will be able to:
ND236P.CO1 ldentify and differentiate the biomolecules and nutrients in food samples
ND236P.CO1Analyze the changes in clinical parameters in health and disease.

s u
4{ HEAD

Head, Dept cf EilrhemistrY & Nuttitl 0n

Bhavan's Vivekananda Coll e ge,

Saini kDuri, Secunderabad-500094.

I. Qualitative tests ofproteins.
2. Quantitative estimation of iron in food samples
3. Quantitative analysis ofcalcium in by titrimetry in milk.
4. Quantitative analysis of vitamin C in 2,6 dichlorophenolindophenol dye method.
5. Determination ofphosphorus by Fiske Subbarao method.
6. Determination ofrancidity parameter: Acid value.
7. Determination ofrancidity parameter: Peroxide value.
8. Determination of saponitlcation value.
9. Estimation of beta carotene in food sample 

.

I0. Determination of Bleeding tirne and clonints lime.

COURSI oUTCONIIS:


