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Subject / {7 - Food and Nutrition

Title of Subject Group - Health and Fitness H
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Paper No. / WeAu= EH[&
Compulsory / AFER @11 Optional / 3&eqd ifard  © Compulsory
Max. Marks SfRIFTH 3h 1 50 e

& Particulars / {avor G 1o {
Objectives . WE A By
(1) Understand the components of health and fitness and the role of nutrition in these. | i
(2) Make nutritional. Dietary and physical recommendations to achieve fitness and well-being.

(3) Develop ability to evaluate fitness and well-being. RN

Unit-1 (5) Body Composition
(1) Methods
(a) Chemical analysis.
(b) Nutritional anthropcmetry _ -
(¢) Skin fold Thickness
(d) Body density
(e) Dilution Technique
if)  “°K Analysis _
(g) Other methods: Concept
(2) . Compositional changes concept
(a) Human foetal development_
(b) Material weight gain - Distribution composition
(¢) Compositional changes between birth and maturity
(d) Compositional changes with weight -changes: Physical activity.
.+ Obesity. : ) < )
(C) Holistic approach to the management of fitness and health: Nutrition,
Exercise, Physical fitness and health inter-relationship
(a) Energy input and output
(b) Diet and Exercise
Unit-2 (A) Effect of specific nutrients on work performance and physical fitness. Shifts

in carbohydrate and at metabolism, mobilization of {at stores during
nutrition in sports: Sports specific requirements. Diet manipulation. Pre-

game and Post game meals. Water electrolyte losses and théir replenishment

durine exercise and sports events, etfects of dehydration, Importance of
g p p

sports drinks. £
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[ (B Diet for persons with high enerey requirements stress and starvatjon. [

| i &£ —_—
- Unit-3 ; faj MNutritional 14?'=\| wion ol gene expression, < ,
; | , : : ‘ : . Foro |
i (b1 Inborn errors of metabolism: Sickle cell Anaemia. Thallasaemin, Cvstingia. |
1 ;‘ Pheaylketonuria, Hzreditary Leciose intolenerece. gemt, G‘EW\/ o
Unit-4 [ (A) Defining nutrition goals/guidelines appropriate to health. fimess and
; ‘ prevention and management of Chronic degenerative disease diabetes meliius |
J i CV disorders. bone. health and cancer f
(B) Non-nutritive food components with potential health effects: Polvphenols. [
tainnis. phy late. phyloestrongens. Cvanogenic compaunds. lecting and saponins
‘ Unit-3 (A). Mutrition and exercise regimes for pre and post natal fitness.
‘ (B) Alternative systems for health and fitness like ayurveda voua, meditaiion.
j evetarianism and traditional diet.
_’ (€ Nutrition Management in special conditions: Space travel. hich alfitudes. low
L temperatures submarines. - I
‘ Note e
Suggested Readings : ¢
. Annual Reviews of Nutrition, Annual Review Ine, California USA
2 Shils, M.E.; Osson, J.: Shike, M. and Roos. C. (1998) Modern Nutrition in Health and Disease 0th
edition., Williams and Williams. A Beverly Co. London.
3 Bodwell, C.E. and Erdman, J.W. (1993) Nutritient Interactions. Marcel Dekker ne. York, .
4. World Reviews of Nutrition and Dietetics.
24
5. WHO Technical Report Series. 7
6. Indian Councii of Medical Research. Recommended Dietary Intakes for  Indians. Latest
Recommendations. : )
7. Indian Council of Medical Research. Nutritive Yalue of Indian Foods Latest
8. Berdanier, CD. and Hargrove, IL. (ed) (1996): Nutrientstand Gene Expression: Clinical Aspects. Boca
Raton FLL CRC Press.
9, Baeurle, P.A. (ed) (1994) Inducible Gen Expression Part-1: Envirenment Stresses and Nutrients
Boston Birkhauser. .
10: O. Chandra, RK. (ED) (1992) Nutrition and Immunology. ARTS Biomedical St. John's
Newfoundland.
[T, Mahan, L.K. & Ecott Stump. S.(2000): Krause's Food Nutrition and Diet Therapy 10th
12. Sizer, F. & Wlutnw E: (2000) Nutrition - Concepts and Controversies. 8th Edition, Edition, W.B.
Saundels Ltd.
I3. Hitney, EN. & Rolfes, Wads worth, An International Thomson Publishing Co. [ra Waolinsky (Ed)
(1998): Natrition in Exercise and Sports, 3rd edition CRC Press
4. Shils, M E.; Olson, J.A.. Shike. N. and Roos, A.C. (ed) (1999): Modern Nutrition in Health and
Disease, 9th edition, Williams and Wilkins,
I5. McArdle, W. Katch, F. and Katch (1996) Exercise Physiology, Energy Nutrition and Human

Performance 4th edition, Williams and wilking Philadelphia, Mahan

"\,)Wj

\/\M‘fl//,,,)




Departmentol Higher Education, Gove. of VL.P.
Post Graduate Semesier wise Syllabus

wsoreeommended by Central Boaed of Stidies and approved by the Governor of NP, j
) g e oo, 9w s P ) T gl
L4 TSR el & B AR R Teusn _ il
FEIA JETIA HUSH ENT SHANT FUT 5 0 F T g R RUED el
Class / &&l : M.Sec. (H.Sc.)
Semester / WAEY o Y
Subject / fawg - Food and Nutrition
Title of Subject Group - Clinical & Therapeutic Nutrition
Qg 3 1 ofifw ‘
Paper No. / TvUs GH/E iy
Compulsory / f7ar] a7 Optional / d®feqs sifygri - Compulsory
Max. Marks SAR&HTH 34h ;50

Particulars / [@aRv]

Objectives
(1) Understand the etiology, physiologic and metabolic anomalies of acute and chronic diseases and
patient’s rieed.

€ ~ - . . P . ! e
(2) Know the effect ot various diseases on nutritional requirement and nutritional status,
(3) Be able to recommend and provide appropriate nutritional care for preventions and treatment cf various
diseases.

(4) Orient the students with all the important state of art mcthodo!ocx applied in Nutritional assessment and

-

surveillance of human aroups.

(3) Develop specific skills to apply the most widely used methods

Unit-1 [(A) DISLases of liver exocrine pancreas and biliary system: Physiology Etiology,
Pathogenesis, Symptoms and Management

» (2) Liver diseases
(a) Cirrhosis
(b)  Viral hepatitis
{¢)  Hepatic coma
(d).  Wilson's disease
(3)  Disorder related to gall biadder
(a) Cholecystitis
(b)  Gall stones )
(4)  Disorders related to pancreas
(a) Pancreas
Unit-2 A)Nutritional.carg in Cardio-vascular disorders.
. Hypertension- ..
a) Definition.
b) Criterion
c) Types
d) Causes
e) Nutritional Management
f) Drugs.
- 2. Hyperlipidemia
‘ a) Lipo- Proteins and their metabolism




h) Classitication of hyperlipidemia
Sy Clinical and Nutritional aspects of hy perlipidemia
d)y Dietary Care s =
3. Curonary Heart Diseases (CHD)
a) Atherosclerosis- i) Etiology ii)Pathogenesis
b) Risk factors associated with CHD

(b)y Gall bladder surgery

¢) Management of CHD
i) Dietary Management
i) Exercise
d) Prevention of CHD
B, Cerebravascular disorder and nutritional management
i Unit-3 A, Dietin Disease of endocring pancreas
(a) Eliology
{by Classilication
() Symptoms and diagnosis
(d) Management clinical vs. Chemical control
(g) Insulin Therapy
(H Oral hypoglycemic drugs .
(¢)  Glucose monitoring ai home
(h)  Dietary care with and without insulin
(i} Specific Diabetic food
(i) Sweelness and sugar substitutes
(k) Diabetic coma ‘
() Insulin reaction
(m) Patient education
B Nutritional care in Hypoglycemia
(1) Hypoglycemia
(a) Symptoms
(b) Types
(i) Reactive Hypoglycemia
(ii) Idiopathic Hypoglycemia
(¢) Dietary treatment
Unit-4 A Nutritional care for patient with disease of Kidney
Review of pliysiology and function of normal kidney
I. Nephritis '
(a) Classification
(b) Etiology
(c) Characteristics .
() Nutritional care and management
2 Nephritic syndrome
(a) Etiology
(b) Characteristics
(c) Nutritional care and management
3.Acute and Chronic renal failure
(a) Etiology
(b) Types
{c) Nutritional care and management
Unit-5 Nutritional care for patients having Surgery and Burns ,Cancer.
(A) Surgery
(1Y Pre operation nutritional care
(2) Post operative nutritional care
(a)  Gastric surgery ‘
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(c) Colon Surgery .
()  Tonsil surgen
(e)  Qeshagus suryery i

(H . i

(B) Burns
1) Fluid and electrolyte replacement
(2)  Nutritional care
(3) Rehabilitation
(C) Cancer
(1) Dietary tactors and cancer causation
(2)  Cancer reatment: Radio therapy. surgery and chemotherapy
(3) Alternative or complementary diets
(4) Prevention

D) Latest researches and concepts in management of various life style problems. B
Note e
Practical : RT3/ Max.Marks :30

I. Planning caiculation and preparation of diets mentioned in theory.

2. Interpretation of patient data and diagnostic tests and drawing up of patient diel prescription using a case

study approach ‘i
3. Follow up acceptability of diet preseription, compliance, discharge diet plan, S
4, Preparation of diet counseling aids for common disorders. _ :
5. Spotting. R
Suggested Readings : :
. Manual of Dietetics Practice -Brony Thomas.
2. Nutrition in Health and Disease - Anderson ;
3. Normal in Therapeutic Mutrition C.H. Robinson Pl
4. Basic Nutrition and Diet Therapy - William 10/c i
5. Nutrition and Diet Therapy - William [G/c
6. Food Nutrition and Dietetics ;
7. Nutrition and Diet Therapy - Stantield N , i
8. Modern Nutrition in Health and Disease Robert S. Good hart Sk
9. Nutritional Principles and Clinical Practices M. Hunt and James ok
10. Nutrition in Criiical Care - Zaroga
I'l. Fundamentals of Clinical Nutrition 93- Weinster . "
12. Dietetics - Shrilaxami :
[3. Nutrition and Dietetics - Shubhangini Joshi
14, Human Nutrition and Dietetics - Davidson Passmore
15. Clinical Dietetics and Nutritional F.P. Anita j
16. Textbook of Nutrition and Dietetics - Kumud Khanna Etal Pl g
17. Mohan L.K. and (2000) Krause's Food Nutrition Diet Therapy 10th Edition W.B. Saundes Ltd. su R
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Semester / TEET IV

Subject / fayz

Title of Subject Group

- Food and Nutrition
" Food Science & Current Trends
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Paper No./ Y

FHUH M S

Compulsory / afyard w1 Optional / depfegaes el : Compulsory
Max. Marks 318rpaH 3 )

Particulars / fQavor

Unit-1 [ (a) Pulses and Legumes: Classification, composition. denaturation non-enzymatic
browning Functional properties of whole pulses and legumes germination and sprouting.
(b) Leavened Products: Leavening agents. Biologically leavened and chemically

. leavened products. Fetmentation process and fermented products.

Unit-2 (a) Milk and Miik Products: Composition, Phyiscal and functionai properties.
Denaturation, effects of processing and storage and Dairy Products: Cultured milk,
youghart, butter, whey cheese concentrated and dried products Frozen desserts, dairy
product substitute.

Unit-3 (a) Spices and Condiments: Composition. Flavouring extracts natural and synthetic
(b) Eggs: Structure and composition. Changes during storage. Functional properties of
sgus, use in cookery. Egg Processing. Low Cholesterol egg substitutes.

Unit-4 (a) Fats, Oils and Related Products: Nuts and Oils seeds, Sources, Composition, effects “of |
composition on fat properties. Functional propertics of fat und uses in foed pxep'uatac'ns Fat
substitutes Fat deterioration and antioxidants i
| Meat and Poultry: Muscle composition, Chnracieristics and structure. Pest mortem changes.
Processing, Preservation and their effects. Heat induced changes-in meat. Variables in meat
preparation. Tenderizers. Meat Products. )

Unit-5 [l Biotechnology in Food: ’

*  Algae as food spirulina
= Organic food
»  Nutraceuticals
Note Fie I
e SSELI S —————— e e e ————— e o e e e e e e

Practical :

rferere™ 37 / Max.Marks :50

Prepare one recipe for each given practical below and identify the functional properties of the

foods given below.

1. Egg: Emulsion, thickening, binding. coagulation, coating. Foaming of egg white.

2. Pulses-

Germination sprouting.

3. Colloidal system of foods- Farmation of Sol, gel emulsion.

ey n S22




4. Leavening agents- Use of Leavening agents in cookery. Fermengation and lermented products Wiy

Fat and Oils- melting point and smoking point. Permanent and semi permanent emulsions, © 1

h

fat absorption and its measurement.
6. Mills and Milk Products: Scalding of milk, prepatiation of curd. paneer. khoa, cheese.

burter and fermented milk.

Suggested Readings :
I. Food Science- Shri Laxmi
Food Science and Principles- SManey,
Food Science- Halen Charlies.
Food Prepration- Peckham.
Food Science- Niemann Potter.
Food Science- Mudambi.
Introductury food- Bennian Hughes.
Food Chemistry- Mayer. ¥
Food Proccessing- Marwaha & Arora. ' '
. Food Proceessing and Preservation — Subblaxmi.
. Biotechnology and Food ingredients- Goldberg.
. Food Science Munual- Mohini Sethi & lram Rao
. Experimental Cookery — Palmer
. Experimental Cookery — Belly & Lowe. Y e
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Title of Subjeet Group

- Food and Nutrition

and Elderly
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Paper No. / TS &1l 4 5
Compulsory / #ard a1 Opiional / d@feTqs o Optional (A)
Max. Marks 3IfQ&da afF ;50

< *
Particula rs/ EErgdl

“ Nutrition and Health of Women, Child

[ Unit-1 | Maternal Healfh
(a) Disease pattern and Reproductive healih
(b) Women-pregnancy and lactation
(c) Safe Motherhood
(d) Care of at-risk mothers
(e) Health seeking behaviour
l(i) Women and AIDS
Unit-2 Issues related to Child Nutrition ' ‘
(a) Infant Physiology and pre-term and low birth weight infants- Implication for
fecding and management. :
{b) Growth and development during infancy. childhood and adolescence.
(¢) Feeding of infants and children and dietary management
Unit-3 Issues related o Elderly
{a) The ageing process Physiological. binchemical and body composition changes.
© | (b) Thearies of ageing
Unit-4 (a) Socio Psychological aspects of ageing especially pioblems of elderly women
(b) Nutritional requirement of elderly and dietary management to meet nutiitional needs.
Unit-5 (a) Chronic  degenerative diseases and nutritional  problems of elderly  their
etiopathogenesis, management, prevention and control.
(b) Policies and programmes of"gox-'ermnent and NGO sector pertaining to the Elderly.
Note e :
i

Suggested Readings :
i. Census report, Government of India and Govt. of Madhya Pradesh.
NFHS Reports, Govt. of India.

UNICEF- Siates of the worlds children

International child health; A digest of Current information.
Textbook of Nutrition and Dietetics, Kumud Khanna -

I
ii.
il
Iv.
v,

Nutrition and child care, a practical guide. Shanti Ghosh.

’




4

Vi, Diet and ageing, exploring some facts. Dr. Kalyan Bagehi and Seema Puri
viil.  Nutrition in children, developing country coneerns, H.P.S, Sachdev. Panna Choudhary
1. National profile on women, health angd development, Sarla Gopalan, Mira Shiva, Voluntary Hedlth

Association of India and WHO.
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Title of Subject Group - Mass Communication
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Paper No, / J¥HUSR 9IS oY
Compulsory / 3fF@rd a1 Optional / dafeues aif3am Optional (B)
Max. Marks 3{S&HaH 3@ " 150
Particulars / faawyy i
Objectives:

+ Tounderstand the imporfrance of communication.
+ To develop skill for communication ability.
« Importance of audio visual aids in communication.

Unit-1 I Concept of communication
2. Elements and process of communication. ‘
5. Functions of communication.
4. Non verbal communication-Sign, Gestures, body movement.
3. Verbal communication-Language and written communication. ’
I
Unit-2 . Types of communication - Intra personal, Inter personal, Group communication and i
Mass communication. = A
2 Feed back in communication.
3. Characteristics and method of feed back.
4. Elements of effective communication, .
Barriers to communication
Unit-3 I Print Media-Origin, development characteristics of News paper.
2. News agencies-United news of [ndia (UNI). Press Trust of India (PTI) Reuter, tass 5
and etc. 5 i
3. magazine-Format. Type and organization. Iond
4. Concept of News, values, sources of News. Structure of News Report. Ly i
5. Features article, Editorial. { l
e
Unit-4 I. Radio-Origin, development and characteristics of Radio. ;
2. radio as a mass medium, J !
3. Radio news, radio features. ‘
4. various types of Interview. ' g
S. Folk Media. R
| i
Unit-5 |. Television-origin, developr: nt and characteristics of television. Lo
|2 T.V.News.
3. Contribution of T.V. in Social development. ‘
4. Film-Origin. Development of India film.
5. Socio cudtural effects of film as mass medium. Censorship, using-film for extension. L.

1
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. CS. Rayudu - Communication
3. K.M. Shrivastava - Radio and T.V. Joumalism
4. MLV, IKamath - Professional Journalism
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Food & Nutrition i
Semester - IV
Paper -1V
Dissertation (Optional C)

!

M. Marks : >

CHAPTER - 1

Introduction.

CHAPTER - IT

Review of Literature.

CHAPTER - 11 : ' _

Methodology.

CHAPTER - IV

Analysis and discussion.

CHAPTER - V

Conclusion and recommendation. =

BIBLIOGRAPHY.




