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PROGRAM NAME: BCNDC (BIOCHEMISTIiY, NUTRITION & DIETETICS,
CHEMISTRY)

(Academic year 2025-26)

COURSL \AM[: CLINICAL DIDTETICS

COURSE OBJECTIVE: To equip students lvith lhe knowledge ofdietary management for
d itltrcnl condilions.

UNIT-WISE COURSE OB.IECTI\TES:

CObl To illustmte diet modifications in critically ill patients.

COb2 To interpret the effect ofnutrition in stress.
COb3 To relate the dietary management in renal disorders.
COb,l To discuss dietar) modiflcations in specific condilions

IINIT I: NUTRITION IN CRITICAL ILLNESS 15 Hours

l. Introduction and MNT in critically ill.
2. Special feeding methods- Enteral feeding - Modes, methods, choice of formula,

indications and complications. blenderized leeding.
L Parenreral feeding , Modes. choice oftbnnula, indications and complications.
4- lmmunonutrition- Definition. irrrnune nutrients and their role in enhancing immunity.

PAPER CODE: ND536

YEAR:,/SEMESTER: llUV

h,,-,

PPW: 4

NO. OF CR-EDITS: 4

!
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Hear,, D0pt.0f Bi0chemistry & Nutrition

Bhavan's VivekananCa College,
Salnikpuri, Secunderabad-500094.

BHAVAN'S VIVEKANANDA COLLEGE
Or SCIEF*CE. tIUMANITIES & COMlltERCE
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Aulonomous Co,lege - Amlixled lo Osmaria University
(Reac.redited *ilh A'gr.de b! NAAC)

Depaflllr.nt of Biochmirln & Nulriti')n

UI\IIT II: NUTRITION IN STRESS 15 hours

l. Nutrition in surgery physiological respon\e. preoperative and postoperative nutrition
care, reiieding syndrome.

2. Sepsis - Definition, Causes, Cornplications and Dierary Modifications.
l. Trauma - Definition, physiological response and Dietary Modiflcations.
4. Bums- lntroduction, Rules ofNine, Metabolic changes, Medical Nutritional therapy.
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UNIT III: NUTRITION IN RENAL DISORDERS t5 hours

l. Excretory system - Urinary system -parts and functions, structure ofnephron, formation
ol urine

2. Nephrilis and nephrosis Dellnirion. causes. slmploms. principles ofthe diet and dietary
modifications. foods to bc included and avoided.

J. Renal Failure - Definition. typcs (acute and chronic) ri\k causes. symploms. principles of
the diet and dietary modifications, foods to be included and avoided.

4. Dialysis- Introduction, types, principles ofrhe diet and dietary modifications, loods to be
included and avoided.

5. Renal Calculi- Detlnition. causes. types. symptoms. principles of the diet and dietary
,nodifications (acid ash. alkaline ash and low oxalatc), loods to be included and avoided.

UNIT IV: NUTRITION IN OTHER CONDITIONS 15 hours

l. COPD (Chronic Obstructive Pulmonary Disease)- Definition, causes, symptoms, and
dietary modifications,

2. PCOD (Pol)cystic Ovarian Disease) Definition. signs and symptoms, risk factors and
compliealions and [)ietar\ Management.

l. Nulrition in neurological disorders (Parkinsonism, Alzheimer's disoase, dysphagia,
epileps) ).

4. Cancer - Delinition, Types, stages o,'cancer, risk factors, Symptoms, Complications and
Dietary Modifications, treatment options, Prevention of cancer

REFERENCI]S:

1. Marie V Krause and L. Kathlcen Mahan Marian Arlin, Krause's Food, Nutrition and
Diet Therapy. I lrh edition. Saunders, 2004.

2. Srilakshmi B Dictetics, 5th edition, New Age International publishers, 2002.
Reference Books

3. Antia F.P - Clinical Dietetics and Nutrition, Oxlord University Press, New Delhi,
2001.

4. Mahtab S. Bamji. N Prahlad Rao, Vinodini Reddy -Text book of Human Nutrition,
2nd edition, Oxfdrd and IBH publishing Co. Pvt. Ltd,2004.

5. Swaminathan. M - Essenrials of Food and Nutrition, Vol 2, Bangalore Printing and
Pllhli.hcrs Co I ld. llangilore. 1q85.

COUIISE OUTCONIES:

Al the end ofthe course students will be able to

ND536.COl Plan r,aricd dicts lar critical care conditions.
ND536.CO2 Develop the diets Ibr srress conditions.
ND536.CO3 Relate the dietary modifications for various renal disorders.
ND536.CO4 Plan suitable diets for specific conditions.
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Depa ment of Biochemistry & Nutrition

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

(Academic Year 2025-26)

COURSE NAME: CLINICAL DIETETICS

I'AI'ER ( ODII: \l)536P
YllAlt/S[]IIs I l']It: Ill/\'

PI'W: 2

NO. OF CR-EDITS: I

COURSE OBJECTIVE:
CObl To relate the students with planning, calculation and preparation of diets for cases of

critical care.
COb2 To illustmte to the students in planning and prepamtion ofdiets in specific diseases'

Plan and calculate thc nutrili!e values and prepare diets fbr the tbllowing diseases'

l. Prc and postoperative condition
2. Bums
3. Tube feeding (kitchen and formula feeds)

4. PCOD
5. Canc€r
6. Nephrotic syndrome
7, CKD on and offDialysis
8. A Market Survey on Dietary Supplementary formulas and TPN formulas - composition,

brand names fid nutrienl content (for sp€cific diseases).

RF,FERENCES:

l. Dietarl Cuidelincs tbr lndians. ICMR- National lnstitute ofNutrition, 2024'

2. Sritakshmi B Dietetics, ith edition, New Age Internationalpublishers,2002'

3. LongvahT., Ananthan R. ,Bhaskarachary K. and Venkaiah K. lndian Food Composition

Tables, National lnstitute ofNutrition, Tamaka, 2017.

4. tndian Dietetic Association, Clinical Dietetics Manual2nd Edition

COTJRSE OUTCOMES:

At the end ofthe course students will be able to:

ND536P.COl Prepare diels according lo specific requiremenls olcritical care parienis

ND536P.CO2 Relate the modificalions ofdiet plan to specific conditions.
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PROCRAM NAME: BCNDC (I]IOCHEMISTRY, NUTRITION & DIETETICS,
CIIEMISTI{Y)

(Acadcrnic ycnr 2025-26)

( Ot lisl.l \A\lt.: l)l[- l l llIjliAPY

t'APER COD[,: ND536A

YEAR/SEMESTER: III/V

CoURSE OB.IECTIVE
difterent diseases.

PPW: 4

NO. OF CRIDITS: 4

To equip studcnts r!ith thc knowledge ofdietary management for

IJNIT',-\lrSE COUTiSE OBJr.r( r r\'[]S

UNIT I: DIET IN RENAL DISEASE 15 hours

I. Nephritis- Definition, causes, symptoms, principles of the diet and dietary
modifications. foods to be included and loods to be avoided.

2. Nephrosis- Defrnition. ceuses. symptoms, principles of the diet and dietary
modillcations. t'oods lo be included and foods 10 bc a\,oided.

J. Rcnal Failure-Definilion.r)pcs(acutcandchronic)riskcauses,symptoms,principlesof
the dier and dietary modificalions. loods to be included and foods to be avoided.

4. Renal Calculi- Deiinition. causes, types. symptoms, principles of the diet and dietary

modifications (acid ash, alkaline ash and low oxalate), foods to be incltded and foods to

be avoided

UNIT lI: DIET THERAPY IN OTTIER CONDITIONS 15 hours

l. Arthriis - Definition, causes. types, symptoms, and dietary modifications, foods to be

included and avoided.
2. Bronchitis- Definition, causes, symptoms and dietary modifications foods to be included

and avoided.
3. PCOS - Definition, signs and symptoms, risk factors and complications and Dietary

Management.
4. Cancer - Dctlnition. 1)pes. risk t'actors. Symptoms, Complications and Dietary

Modificalions. foods to be includcd and avoided.

! ol Bioch

s Viveka

emistrY & Nutlition

nanCa College'

Salnikpuri, Secunoe rabad'500094'

CObl To explain the dietary management in renal disorders.

COb2 To discuss dietary modiflcations in specific conditions.
COb3 To farniliarize gene e\pression and nutrigenornics.
COb,l To introduce immunonutrilion.

o#!i{,****t
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UNIT IV: IMNIUNONUTRITION 15 hours

l. Definition. Classification. Rolc ofspecific nutrients in immune suppression.
2. Role ol'nutrients in immune promotion.
3. Functional foods and nutraceuticals in health and disease.
4. Physiological effects. effects on human health and potential applications in risk reduction

R.EFERENCES:

l. Srilakshmi B - Dietetics, Sth edition, Ne\r Age International publishers,2002.
2. Antia F.P - Clinical Dietetics and Nutrition, Oxford University Press, New Delhi, 2003.
3. Mahtab S. Bamji, N Prahlad Rao, Vinodini Reddy -Text book ofHuman Nutrition,2nd

edition. Oxford and IBH publishing Co. Pvt. Ltd. 2004.
4. Swaminathan. M - Essentials of Food and Nutrition, Vol 2, Bangalore Printing and

Publishers Co Ltd, Bangalore. 1985.
5. Modern Nutrition in Health and Disease 10th edition by Maurice E. Shils.
6. Alfred H. Katz, Prevention and Health, the Haworth Press. New York 1999.
7. Nutrilional Biochemi(try ol Viramins David A. Bendor.
8. Acharya, K.T. (1998) A Historical Dictionary of Indian Foods, Oxford Publishing Co.

Mahindru, S.N. (2002). Food Additives Characteristics. Detection and Estimation. Tata
McCra*-Hill Publishing ( o. Ltd. Ner Delhi.

9. Willianrs S. R.: tssenrials ofNLrtritlon and Dict Thempy, ,lth ed., Mosby College Pub. S.
Louis. 1986.

10. Thomas. B.: Manual ot Dieletic Practice, 1996.
I l. L. Mataresecottschlich Contemporary Nutrition Support Practice, Saunders 1996

COURSE OUTCOMES:

At the end ofthe course studenrs \ ill be able to:

N'D536A.COl Modify the diet tbr patienls with renal disorders.
ND536A.CO2 Develop diets for specific conditions.
ND536A.CO3 Relate the influence ofnutrition on gene expression
ND536A.CO4 Choose relevant foods to improve immunity.

asll u(
Heart, Dept. 0l Bi0chemistry & Nutrili0n

Bhavan's Vivekananda College,
Sainikpuri, Secunderabad-500094'

UNIT III: NUTRITIONAI, REGULATION OF GEI{E EXPRESSION &
NUTRIGETI"OMICS 15 hours

l. lntroduction to Cene Expression. Role of specific nutrients in controlling gene

expression.
2. lnfluence ofmacronutrients on the regulation ofgene expression.
3. Influence ofmicronutrients on the regulation ofgene expression
4. lnfluence ofFibre and microflom on the regulation ofgene expression.

0]-//j
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PROGRAM NAME: BCNDC IBIOCHE\4ISTRY. NU TRITION & DIETETICS,

CHEMISTRY)
(Acad€mic year 2025-26)

COUITSE NAME: DIET THERAPY

PAIIER CODE: ND5.l6AI'
YEAIUSENIESTF,R: III/V

COURSE OBJECTIVE:

PPW: 2
NO. Ol'CITEDITS: I

CObl To familiarize the students with planning, calculation and preparation of diets for
various renal and other disorders
COb2 To interpret the usage ofvarious dietar) supplements.

I Plan, calculate the nutritive v.lues and pr€pare diets for the follorving diseases.

l. Nephrotic syndrome
2. Chronic Renal Disease
3. CKD in Hemodialysis
4. Renal stoncs

J. PCOS,

6. Cancer.

II Market Survey otr Dietary Supplements
7. A Market Survey on immunity boosting dietary supplements commonly available. Their

composition. brand names. nutricnt content, and portion size.
8. A Markel Surve) on dietar! supplements fbnnula feeds commonly available. Their

composilion, brand narnes. nulrient content, and portion size.
9. A Market Survey on metabolit€ dietary supplements commonly available. Their

composition, brand names. metabolite content, and portion size.

REtrERENCES:

L Srilakshmi B Dietetics. 5th edition, New Age International publishers, 2002.
2. Longvah T., Ananthan R.. Bhaskarachary K. and Venkaiah K. Indian Food Composition

lable, National tn'titutr ul' \utritiun, larncka.20l7.
3. Indian Dietetic Association. Clinical Dietetics Manual 2nd Edition

COUItStr OU'[COMES:

At the end ofthe course students will be able to;
ND536AP.COl Implemenl dietarv modiflcations for renal diseases and other specific
condilions.
ND5I6AP.CO2 Assess thc signitlcance and utilization oldietar) supplements.

?"J
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COIJRSE NAME: NUTRITION AND HEALTH

PAPER COI)E: GE536
YEAI{/SENIES l'llR: III/\'

PPW: ,,

NO. OF CREDITS: 4

COURSE OBJECTM: To create and spread awareness about the importance of nutrition
in health, wellbeing and fitness.

TJNIT-WISE COURSE OBJECTIVES:

CObl To explain students the basic concepts ofnukition.
COb2 fo correlate thc interdependence ofdi€t, health and fitness.
COB3 To explain dietary modifications ofnurrients in diseases.
COb4 Io farriliarize the students with the basic krowledge offood standards and safety

UNIT I| BASIC CONCEPTS OF NUTRITION 15 hours

I. Definition of terms- Food. Nutrition and Nutrients. Functions of Food and Nutrients in
general.

2. ICMR - Basic fbod groups and their lunctions, Food Pyrarnid, Balanced diet - definition
and its importance, my Plale, RDA.

3. Inter-relationship between nukition and health-visible symptoms ofgood health.
4. Methods of cooking - Moist hea! Dry heat and Combination methods. Effects of

cooking on nutritive value offoods and methods to improve nutritional quality offoods.

IINIT II: CONCf,PT OF HEALTH AND FITNESS 15 hours

l. Definition ofheahh, exercise and physical fitness and their interrelationship, dimensions
of health and fitness - a holistic approach (physical, psychological, emotional and
spiritual)

2. BMI, Energy Balance, input and output.
3. Role of nutrition in health and fltness, effect ofspecific nutrients on work performance

and phr sical litness.
4. Cuideline\ of ph).sical .clivir\. physical activity pyramid and its significance, diet and

exercise for lr,eight managclnent.

s

A&lq)Es

Head, 0ept. 0t Bi0chemistry & Nutrition

Bhavan's Viveka'rarda College '
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HEAD
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UNIT III: DIET IN THERAPY 15 hours

l. Importance of Nutritional supplements and Functional foods (carbohydrate based
functional foods, functional proteins and fLrnctional lipids) to support health.

2. Indications ofdietary modification and their importance.
l. Foods to be included and avoidcd lor Liquid and Soft diet
4. Nutrienl modification ofdiets and their imponance. foods to be included and avoided.

High and Low-calorie die1. High and Low protein dier, High and low fibre die! High and
Low-l'at diet and Low sodium diel

UNIT IVr BASICS OF FOOD SAFETY t5 hours

L Definit;on of food. classification of foods based on perishability, selection of foods-
packagcd and non packagcd loods.

2. Introduclion to tbod labelling and its significance and standards.
l. Types of lood and nukilion labels, labelling regulation, barcode, health claims. essential

commodities act (FPO, MFPO, MMPO)
4. Role offood regulatory body FSSAI (Food Safety and Standards Authority of India),

Detection offood adulterarion -DART (Derect Adulteration with Rapid Test).

Rf,Ff,RENCES:

l. Sumati R. Mudambi - Fundamenrals ofFoods,Nutrition and Diet therapy,6- Edition, New
Age International Publishers. New Delhi.

2. Srilakshmi B- Food Science, 5th Edition, New Age lnrernalional publishers, New Delhi, 110002_ 20t I.
L Srilakshmi B Dietetics. 5th edition. New Age International publishers,2002. Reference

Books.
4. DART- Detect Aduheration \vith Rapid Tesr, FSSAI, Ministry of Health and Family

Welfare. Government of lndia
5. Roday, Sunetra., Food Hygiene and Sanitation; Tata Mccraw Hill, 2" edition, 2017.

GE536.COl Implement the nutritional concepts in daily life.
GE536.CO2 Apply the interrelations ofdiet, health and fitness as a routine.
GE536,CO3 To plan diets based on nutrient specificity.
GE536.CO4 Interpret and implement the knowledge of food labels and food saGty in day to
da," lifc.

COURSE OUTCOMEST

At the end ofthe course students $,ill be able to:
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PROGRAM NAMEi BCNDC (BIOCHEMISTRY, NUTRITION & DIETETICS,
CIIEMISTRY)

(Academic yerr 2025-26)

BIIAVAN'S VIVEI(A.NANDA COLI,EGE
OI' SCIENCE. Ht]MANITIES & CONI}TERCE

Sihikpuri, Secunderab!d - 50009.1
Auronomous (ollege Arnli.led lo Osnrani. Univenily

(R.ac.rcdited sith'A' grnde by NAAC)
Dcparlmcnt of Biochcmistr) & Nulrilion

COURSE N.{NIIi: I't lll-lC IlUAl.'l tl A\l) IOOD lEC]IIr\-OLOGY

PAPER CODE: ND636
YEAR/SEMESTER: III/VI

PPW: 4
NO. OF CREDITS: 4

COURSE OBJECTIVE: To rrake students aware of the importance and scope of public
health in relation lo communicable diseases in India-

IJNIT-WISE COUTTSE OBJEC'TIVES

CObl To determine the nutritional assessment ofindividuals using various techniques.
COb2 To health education and $,avs to combst malnutrition
CObf, Io lamiliarize students the eftecl of epidemic and communicable diseases and their
control.
COb4 To tamiliarize the srudents rvirh lalest trends in lood technology and standards at
national and international levels.

UNIT I: METHODS TO ASSESS NUTRITIONAL STATUS 15 hours

l. Nutritional Status Definition. obiectives and methods ofassessment (direct & indirect).
Anthropometry Height. Weight, BMI, Height / Weight. Height / Age, Weight/ Age,
Head and Chest Circumference, Mid Upper Arm Circumference and Skinfold Thickness,
CIAF(Composite Index of Anthropometry Failure)

2. Biochemical Assessment Assessment ofnutritional status using various parameters in
blood. urine and stool tests.

3. Clinical Assessment - Signs and Symptoms of Malnutrition. Classification of Clinical
Signs and Symptoms used in Nulrilional Surveys.

4. Diel Surveys - individual. t'amily. comrnunity - Food Balance Sheet Method, Inventory
method- weighment Method. t\penditure Pattern, Oral Questionnaire Method,
Duplicale Sample, DieiarJ score and Recording Method, 24-Hour diet recall method
food frequency questionnaire.

UNIT tI: HEALTH EDIICATION AND PRIMARY HEALTH CARE 15 hours

L Health education Aiors. Objectives, Approachcs. Content and Principles of heallh
education. role ofpublic nutrition in improving health.

2. Practice of Health Education ..Audio Visual Aids. Methods in Health Communication
lndividual. Group and Mass Approach.

(

Head,&ftlbf bifihenristry & Nutritior

Bhavan's Vivrkai -r,ca Collego,
Sainikpiri, Secirnu::;iad-500094.

,fukr,fii,,,r,,,,,
osri-,ania UniversitY



3. Primary Heallh Care Svstem- Definition. lunctioning, health indicators olmortality and
morbidity (lnfant & Maternal).

4. Strategies to combat malnutrition- Supplementary feeding programs (SNP, ICDS, MDM,
fortification, enrichment) and prophylaxis programs (Anaemia prophylaxis, Vitamin A
prophylaxis and NIDDCP)

5. Role of lnternational organizations to combar malnutrition- UNICEF, FAO, WHO,
CARE and Nalional agencies ICMR. ICAR. NIN. NNMB, CFTRI.

UNIT Itl: EPIDEMIOLOGY OIr COMMUNICABLE DISEASES AND FOOD
BORNE DISEASES 15 hOUrS

l. Epidemiology- Definition, Aim, Approach, Measurement- Mortality and Morbidity
2. Epidemiologic methods: Descriptive srudies. Analytical srudies (Ecological,

Observational Cross-Sectional. Case-Control and Coho(). Experimental and
Interventional studies (Random Controlled trials. field trials and Community
intervention kials) Uses ol epidemiology.

3. Communicable Diseases: Causes, Symptoms, 'lieatment and Control Measures of
Measles, Mumps, Pneumonia, Diphtheria, Cholera and Dengue and SARS, herpis
COVID-19, chicken pox.

4. Food Borne lllness- Classification, Food Poisoning or lntoxication Bacterial food
Poisoning-Staphylococcus, Botulism and Bacillus Cereus food poisoning and their
control.

5. Food Inlictions- Bacterial lood inlections- Salmonellosis, Typhoid, Shigellosis, Cholera,
Enteropathogenic inftclion and Fungal Contamination,onycotoxin consumption in
Beneral) Parasitic lnlestation. Control ofFood Bome Illnesses.

UNIT IV: FOOD TECHNOLOGY AND FOOD STANDARDS 15hours

l. Food Technology- Introduction, types, relevance to the modern day, lntroduction to
dairy technology. fermentation technology and Hurdle technology.

2. Food preservation principlcs. traditional methods- curing, freezing, canning, boiling,
pickling: modern techniqnes- pasteur;zation, lreeze drying, vaccum packing,
irradiation, pascalization, Space foods. Bio preseNatives and chemical preservatives.

3. Food Adulteration- intentional and incidental, food adulterants- types and hazards,
DART, and Food additives; Food packaging, types ofpacking and Nutrition labelling.

4. Food standards and regulations- GHP (Cood Hygiene Practices), GMP (Cood
Manufacturing Practices) and TQM (Total Quality management) in food industry,
significance ofstandards and rcgulatory bodies. National and international regulatory
bodies (HACCP, FSSAI, PFA. ISO, Codex Alimentarius), Future of food industry-
Scope. Chal lenges and lirn itations.

REFERENCES:

I. Surlatapa Das Tc\lbook of Cornrnunity Nutrition, lrd Edition, Academic
publishers.Kolkata. 201 8.

2. Srilakshrni B -Nutrition Science, 5th edition. New Age International publisherc, 2002.
3. Swaminathan N - A Handbook of Food and Nutrition, 5th edition volume l, Bangalore

printing and publishing Co.Lrd, 1986.
4. Park K - Text book of Preventive and Social Medicine 19th edition, BanarsidasBhanot

Publishers. Jabalpur, India, 2007.
5. Fraizer. W., Food Microbiology. NlcCraw-Hillco Ltd.. New Delhi.2005.
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6. Adams M. R and Moss M. O.. Food Microbiology. New Age Intemational (P) Ltd.,
New Delhi.2005.

7. Syed Imran Hashmi & Rahul fknath kamble - Basics of Food Technology. Foodkida
Inc. Pune, Maharastra, 2023

COURSE OU'I'COMES:

At the end ofthc course students \\ill be able to:

|ID636.COl Asses the nutritional status ofindividuals
lID636.CO2 Implement various health education methods to control malnutrition.
ND636.CO3 Interpret control nreasures ofepidemic and communicable diseases.
ND636.CO4 Appl) the lechnological aspects of lbod processing and regulations in food
industries.
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BHAVAN'S VTVEKANANDA COLLEGE

OF S( IE\( E. HT][I,\NITIES & CON'I]\IERCE
SainikDUri, Secundcrxbad s0009{

Aulonomou\ ( olhge - Altilinled ro Osmanin University
(Reaccredited wilh 'A' grade by NAAC)

Deparlmenl of Biochemislr) & Nulrilion

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

(Academic year 2025-26)

PAPER CODE: ND636P
YEARiSEMESTER: lll/VI

PPW: 2
NO. O[ CREDITS: I

COURSE Ot}JEC'I'I\'E:

CObl To explain the differcnt asscssment methods to evaluate the nutritional status of
individuals.
COb2 To discuss the significance of visual aids to impart health education and survey
methodsand detection of adulteration.

l. Assessrrent of Nutrilional Staus b) Anthropometry for preschooler -height, weight,
MUAC, and growlh charls lbr difierent stages (inlancy to adolescents).

2. Assessment of Nutritional Stalus by Anthropometry for adolescent girl, BMI growlh
charts and waist circumference.

3. Assessment ofNutritional Status by Clinical Methods- Signs & Symptoms.
4. Biochemical assessment of nutritional status.

5. Diet counselling to the target group/individual.
6. Using a food frequencl questionnaire and 24-hour dieiary recall assess the Nutritional

Status ofindividuals.
7. Consolidation ofData Collected and Report on the Survey conducted.
8. Preparation ofVisual Aids to impart health education.
9. Field visit to observe the working of nutrition and health-oriented pro$ammes (survey-

based result),
10. Conduct ofa Nutritional Education Program on Nutrition labelling and Food regulations

(Schooll collegel Ioca l conrrnunilies).
ll. Delection ofAdulterants - nrilk. ghec and butter, spices

Rf,FERENCES:

l, Srilakshmi B - Dietetics, 5th edition, New Age lnternational publishers, 2002. Reference

Books
2. Anlia F.P - Clinical Dictctics and Nutrition, Oxford University Press, New Delhi,2003.
3. Mahlab S. Bamji. N Prahlad Rao, Vinodini Reddy -Text book ofHuman Nutrition,2nd

edition, Oxford and IBH publishing Co. Pvt. Ltd. 2004.
4. Swaminathan, M - Essentials of Food and Nutrition, Vol 2, Bangalore Printing and

Publishers Co Ltd, Bangalore, 1985.
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5. Menus tbr Low-Cost Balanced Diets and School Lunch Programmes (Suitable for North
Indians. ICMR-NIN, Tarnaka, Hyderabad-

6. Dietary Guidelines for lndians -A Manual. ICMR-NlN, Tarnaka, Hyderabad.
7. Low-Cost Nutritious Supplements (LCNS T), ICMR-NIN, Tarnaka, Hyderabad.

COLIRSE OUTCOMES:
At the end ofthe course students $ill b€ able to:

N'D636P.COI Apply assessmenl methods to understand nutritional status ofthe common
public.
ND636P.CO2 Prepare visual aids to impart nutritional education and detect adulterants in
food samples.
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BHAVAN'S VIVEKANAN'DA COLLEGE

OF SCllr\_CE. HUI\'IANITIES & COMI\IERCE
SniniLpuri, S€rundt.xbad 500091

AutotroDotrs College Aftiliiled lo OsD{nin tinivcrsi(y
(ll.a.o.dited sith',\' gride by NAAC)

Department of lliochemistry & Nutritiou

PROGRAM NAME: BCNDC (BTOCHEMISTRY' NUTRITION & DIETETICS'
CHEMISTRY)

(,\cirdemic )ear 2025-26)

COUITSE NANIE: COMNIUNI'l Y NUI'Rl'l lON

PAPER CODE: ND636A
YEARJSEMESTER: III/VI

PPWr 4
NO. OF CREDITS: ,l

COURSE OBJECTM: To ascefiain the major concepts of nutritional assessment and

health education.

UNIT.WISE COURSE OBJECTIVES:

CObl To familiarize the students with community health education
COb2 To discuss the nutritional assessment ofindividuals.
COb3 to crplain the rnclnrlrili.n rcrrled i\sues.

COb4 To f'arniliarize the stratagics to combat rnahutrition.

UNIT I: COMMUNITY 
^ND 

HEALTH EDUCATION 15 horrs

l. Community- Definition, Characteristics, types, Characteristics of rural and urban

communities, Community nutrition and its activities.
2. Community health: Factors affecting community health- Demographic factors, Health

factors. Social factors. Cultural and religious lactors. Practical and administrative factors,

Geographical, climatic and environmenlal factors, and Nutritional factors.

3. Health education Aims. Objectives, Approaches, Content and Principles of health

education
4. Practice of Health Education -Audio Visual Aids. Methods in Health Communication -

Individual, Group and Mass Approach

UNIT II: ASSESSMENT OF NUTRITIONAL STATUS 15hours

L Nutritional status- Dctlnition. Nukitional assessment, Coal, aim and objectives ol
nutritional status, 14ethods of nutritional assessmentr Indirect methods -Vital statistics,
Ecological tactors.

2. Direct Methods- ABCD analysis, Nutritional Anthropometry- Height, Weigh! BMI,
Height / Weight, Height / Ag€, Weighf/ Age, Head and Chest Circumference, Mid Upper
Arm Circumference and Skinfbld Thickness. Application of nutritional anthropometry
and usc ol gro$th cha \.

l. Biochemical and Clinical Asscssmcnt Assessrncnt of nutritional status using various
parameters in blood. urinc. and stool tests. Clinical- Signs and Symptoms of
Malnutrition, Classitication ofClinical Signs and Symptoms used in Nutritional Surveys.

,0^+^
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4. Diet Surveys: Individual. family. community based- Food Balance Sheet Method,

lnventory method, Weighment Method, Expenditure Pattern, Oral Questionnaire
Method, Duplicate Sample. Dietary score and Recording Method, 24-Hour diet recall

method food frequency questionnaire.

LINIT III: MALNUTRITION AND NUTRITIONAL DISORDERS 15 hours

l. Malnutrition- Types, Prevalence, under and over nutrition, etiology and consequences.

2. lndicators ol-malnutrition- Macro. Meso and l\y'icro indicators. malnutrition in different
age gioups and vulnerable groups.

l. PEM. Nutritional Anaemia. Vitarrin A deliciency. childhood obesity.
4. lodine deficiency disorders. Fluorosis-

UNIT IV: HEALTH ADMINISTRATION AND STRATEGIES TO COMBAT
NUTRITIONAL PROBLEMS 15 hours

L Health Administration Cenlre lclel. Slale level. Vil,age level and Primary health care.

2. Supplementary Feeding programs to combat malnulrition ICDS (Adolescents, pregnant

and lactating mothers), MDM, tbrtitication (single and double) and enrichment offoods.
3. Prevention of malnutrition- Family level, Community level, National level and

Intemational level. Nutrient Deficiency control programs- Nutritional anaemia

prophylaxis programme, Prophylaxis programme against Vitamin A deficiency.
4. NIDDCP-National Iodine defrciency disorder control programme.
5. Role of International organizations to combat nralnutrition- UNICEF, FAO, WHO,

CARE and National agencies ICMR. ICAR, NIN, NNMB, CFTRL

REFERXNCES:

l. Srilakshmi B -Nutrition Science, 5th edition, New Age lnternational publishers, 2002.

2. Park K - Text book ofPreventive and Social Medicine l9th edition, Banarsidas Bhanot

Publishers. Jabalpur. India. 2007.

3. Suryatapa Das Textbook of Communit) Nutrition, lrd Edition, Academic publishers,

Kolkara, 2018.

4. Jelliffe D (1966) The assessment ofNutritional status ofthe community Geneva. WHO.

COURSE OUTCOMES:

ND636A.COl Apply the various melhods ofcommunity health education.

ND636A.CO2 Assess the nulritional status of individuals using various t€chniques.

ND636A.CO3 Analyse and understand the various disorders related to malnutrition

ND636A.CO4 Implement the strategies to combat malnutrition.

-(,h
,.1!t'

At the end ofthe course students \\ill be able to:
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OF SCIENCE. }II]MANtTIES & COMMf,RCE
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ruhnonrous C ollege - AlTiliated to Osdxrix Utriversity
(Rr.rcredited rith'A' 8rade by NAAC)

D.pHrlmenl of Biochemisln & Nutrition

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

(Acadcmic -lear 2025-26)

COURSL \ANIE: COMNIUNI I Y NUTRITION

PAPEtt CODE: ND6I6AP
YEAR/SENIESTEItT III/vI

Pl'Wi 2

NO. OF CREDITS: I

COURSE OBJECTIVE:

CObl To discuss the planoing of lou'cost nutritious diels and prepare visual aids to impart

nutritional health education.
COb2 To explain thc different asscssment methods to evaluate the nutritional status of
individuals.

l. Assessmenl of Nulritional Stahrs b) Anthropomelr)- for a preschool height, weight,

MUAC. and gro$th chans tbr ditterent stages (inlancy to adolescents).

2. Assessment of Nutritional Slatus by Anthropometry lbr adolescent gid, BMI growth

chan. and $ai\l c ircurr rf(rcnce.
3. Assessment ofNutritional Status by Clinical Methods- Signs & Symptoms.

4. Biochemical assessment of nutritional status.

5. Using a food frequency questionnaire and 24-hour dietary recall assess the Nutritional

Status ofindividuals.
6. Consolidation ofData Collected and Report on the Surv€y condLlcted

7. Preparation ofVisual Aids to impart health education

8. Field visit to observe the working of nutrition and health-oriented programmes (survey-

based result).
9, Conduct of a Nutritional Education Program (School/ college/ local communities).

REFERENCES:

l. Srilakshmi B Diete!ics. jlh edition. New Age lnternational publishers, 2002. Reference

Books
2. Antia F.P - Clinical Dieletics and Nutrition, Oxford University Press, New Delhi,2003.

3. Mahtab S. Bamji, N Prahlad Rao, vinodiniReddy -Text book ofHuman Nutrition,2nd
edition, Oxford and IBH publishing Co. Pvt. Ltd, 2004.

4. Swaminathan, M - Essentials ofFood and Nutrition, Vol 2, Bangalore Printing and

Publishers Co Ltd, Bangalorc. 1985.

5. Low-Cost Nutritious Supplcmcnls, ICMR-NlN. Tarnaka. Hyderabad

6. Menus for Low-Cost Balanced Diets and School Lunch Programmes (Suitable for South

Indians), ICMR-NIN, Tarnaka. Hyderabad.
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7. Menus for Low-Cost Balanced Diets and School Lunch Programmes (Suitabl; for N;rth
lndians. ICMR'NIN, Tamaka. Hydcrabad.

8. Dietary Guidelines for Indians -A Manual, ICMR-NIN, Tamaka, Hyderabad.
9. Low-Cost Nutritious Supplements (LCNS T), ICMR-NIN. Tamaka, Hyderabad.

COURSE OU'I'COMES:

At the end ofthe course students will b€ able to

ND636AP.COl Prepare health education aids and plan low-cost nutritious recipes to educate
common public.
IYD636AP.CO2 Apply assessment methods to understand nutritional status of the
community.
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BHAV.\N'S VIVEKANANDA COLLEGE
OF SCIE:\l(-I1. HI, NIANITIES & CO]\INIERCE

Sxinikpuri. Secunderabrd - 50009{
AutonoDous College - Afilialed ro OsDatri. Universilt

(Reac$cdited wilh'A' grade by NAAC)
Department of Biochemistry & Nutrition

PROGRAM NAMI]: BCNDC (BIOCHEMISTRY, NUTRITION & DIETETICS,
CIIEMISTRY)

(Academic year 2025-26)

COURSE NAME: FOOD SANITATION AND HYGIENE (THEORY)

PAPER CODE: ND636-O PPW:4

YEAIUSEMESTER: III/VI NO. OF CRf,DITS:4

COTIRSE OBJECTM: [o elaborate on the significance on food sanitation and hygiene.

IJNIT-WISE COI]RSE OBJECTIVES:

@srutilti
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CObl To familiarize the students \rith complications olfood hazards

COb2 To explain tbod contamination. spoilage and communicable diseases.

COb3 To familiarize with the personal hygiene aspccts ofthe food handlers.

COb4 To discuss the importance of sanitation in food industry and disposal ofwaste

UNIT Ir FOOD IIAZARDS 15 hours

I. The relationship oImicroorgani.ms lo sanitalion.
2. Environmental effects ol rn icrobial growth.
3. Ellects of microbes on lbod degradation and food borne illnesses (bacteria, vir ies,

molds. yeasts and parasites).

4. Olher food hazards Chcmicals. antibiotics. hormones and metal contamination.

IINIT II: FOOD CONTAMINATION. FOOD BORNB ILNESS AND INFECTIONS,
AND COMMIINICABLE DIStrASES l5 hours

I I Jod.. rrl,rrrir:ll'.rl \iirf!(\J,JlrJn\rll'\riull\.
2. Agents olcontanrination rnicrobes. humans, aninlals. verlllin.

3. Food Borne Illness- Classification. Food Poisoning or lntoxication Bacterial food

Poisoning-staphylococcus, Botulism and Bacillus Cereus lood poisoning.

4. Food Infections- Bacterial food infections- Salmonellosis, Typhoid, Shigellosis, Cholera,

Enteropatheogenic infection and Fungal Contamination, (mycotoxin consumption in

g€neral) Parasitic tnlestation.
5. iommunicable Diseases: Causes. Symptoms. freatment and Control Measures of

Diphtheria, Cholera. chicken po\ and Dengue and SARS, COVID-19.

0r,l/
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3.
4.

IrNIT III: IMPORTANCE Ol' Pf,RSONAL HYGIf,NE OF FOOD ttANDLERS
lS hours

Ceneral principles of h)giene Person.l and environmental hygiene.
Hygienic practices in handling and serving foods.
lmporlance ofpersonal hygienc offood handler habits, clothes and illness.
Educstion offood handler in handling and serving food, sterilization and disinfection.

S

t I\alT IV: SA.I\ITATION IN trOOD INDUSTRY 15 tou],
l. Standards for non-vegelarian and vegetarian foods and waterquality.
2. Cleaning and sanitarion Need for eflicienl cleaning program, cleaning agents and

equipments. Methods ol'cleaning - methods to wash. rinse and sanitizing food contact
surfaces.

l. Control of spoilage and infestations- safety of lefiover foods, Rodent control (mts, mice'
rcdent proofing), vector conlrol and use ofpesticidcs.

4. Wasl€ product handling Planning for waste disposal. Methods of wase disposal -
Liquid. solid and gaseous rrastc disposal.

REFERENCES:

l. Fraizer. W., Food Microbiology, Mccraw-Hill co Ltd., New Delhi, 2005.
2. Adams M, R and Moss M. O., Food Microbiology, New Age lntemational (p) Ltd., New

Dclhi,2005.
3. Roday, Sunetri., Food Hygiene and Sanitationi Tata Mccraw Hi[, 2" edition, 2017.

couRsE ou"rcoMEs:

At the end ofthe course students will be able to:

ItaD6r6_O.ColAnalyze and undersund the hazards relarcd to food.
ND636_O.CO2 Assume the adverse effects rclated food coniamination. M bome illness
and inlection and communicabla diseases.
ND636_O.CO3 lmplemenl rhc slandards ofpersonal hygiene.
ND636_O,CO4 Explain the signillcance ofsaniration arid waste disposal in food indusrry,
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Cob l: To select a research topic and execute the planned rvork using appropriate
methodology.

Cob 2: To organize the completed work in lhe form ofpmject dissertation and submit.

l. Project work witl involve experimental worudala colleclion and it has to be completed

in the stipulated time by the studenl.

2. Studenls $ill be asked lhcir choice for Project work at the beginning of Semester Vl and

all formalilies of topic and mcntor selection will bc completed. Project work will be

off'ered as pcr the experlise and infraslructuml facilities available in the department.

l. Project $,ork may be allotled lo sludents as individual or as group project (not exc€eding

5 students per group).

4. The compLted work and compiled data would be presented in the form of results and

submitted in the form ofa dissertation/project report.

5. Final evaluation of the proiect work will be through a panel consisting of intemal and

extemal examiners.
6. Guidelines provided for execution and evaluation of project work would be strictly

adhered.

7. The grading would be based on evaluation of punctuality' experimental work, record

keeping, academic inputs, data presentation, interprctation etc'

Basic concepts ofProject planning

a. Selection of Projecl topic and defininS objectivcs

b. Planning of methodVaPProaches

Cuidelines for Project writing

O Title ofthe Project, Name ofthe Student & Supervisor

O Declaration b) the Sludent & Supervisor

O Obiectivcs ol the Proiect

a lntroduction & Reviet\ of Literature

(-ha ^rtr'--
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O Methodology

a Results and Discussion

O Conclusion
(D References

Course Outcome

At the end ofthe course, students will be able to

ND636_PW.CO t : pldn and (xecul( rhe projecr effecr ivell in lhe sl ipuldted rime peflod.
ND6J6_Pw.co2: Devetop anatrricat,kitrr.,,"r,ii*r j,L i,",ari"I.ijii, p#Il.,,t"e
and oral presentalion (kills.
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