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Class / @&r ¢ M.Se. (H.Sc.)

Semester / FREY il
Subject / fawg : Food and Nutrition
Title of Subject Group - Advanced Nutrition
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Paper No. / 99993 $H[s o

Compulsory / &F@ard ur Optional / 53 sif@ed - Compulsory

Max. Marks sy afe : 50
Particulars / faavor

Objectives :
The course will be enable the siudents to:
* Understand the etiology, physiologic and metabolic anomalies of scute and chronic diseases

and patient needs.
* Know the effect of the various diseases on nutritional status and nutritional
requirements.

“ Be able to recommended and provide appropriate ‘nuiritional care for pr
treatment of various diseases.

* COrient the students with all the important state of the art methodology applied 1n nutritional
assessment and surveillance of human groups.

* Develop specific skill to apply the most widely used method.

and dietary

revention and

' Unii-1 Energy: Energy content of food. Physiological fuel value-review. Measurement of |
E encrgy expenditure, BMR thermic effect of feeding and physical activity. Methods of |
measurement. Estimating energy requirement of individual and groups. Regulation of |
| energy metabolism: control of food intake, digestion absorption and body weight.

| Unit-2 Carbohydrates: Digestion and transpost review-dietary tibre fructooligosaccharides, |
‘ resistant starch-chemical composition and physiological effects, Glveemic index of foods, |
| Sweeteners-nutritive and non-nutritive. |
- Unit-3 (@)  Protein: Digestion, absorption transpost-review Protein quality; methods of |
| evaluation protein needs. Therapeutic application of specific amino acids: Branched
chain, amino acids and others, s b ]

"' Unit-4 Lipids: Digestion, absorption transport review. u

, Functions of essential fatty acids. Role of n-3, n-6 fatty acids. Prostaglandins. Fat |
L requirements. o —

| Unit-5 | Water: Regulation of intra a.xd extra cellular volume osmolality, water balance

i
[ and its regulation.
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3 wosted Readings

I Annual Reviews of Nutrition. Annual Review Inc. California. USA.
Shils, M.E.; Ossen, J.; Shike, M. and Roos. (. (1998} Modern Nutrition in Health and Discase
9th edition. Williams and Williams, A, Beverly Cn. London.

3. Bodwell, C.E. and Erdman, J. W. (1998) Nutritient Interactions. Marcel Kekker Ine. York

4. World Reviews of Nutrition and Dietetics.

5. WHO Technical Repoit Series.

0. Indian Council of Medical Research, Recommended Dietary Intakes for Indians
Recommendations.

7. Indian Council of Medical Research. Nutritive Value O findian Fuods. - Latest Publica

8. Berdanier, CD. and Harrgrove, JI (ed) (1996): Nutiients and Gene Fxpression: Clinical
Aspects. Boca Raton FL. CRC Press.

9. Baeurle, P.A. (ed) (1994) Inducible Gen Expression Part-I: Environmental Stresses and
Nutrients Boston: Brikhauser.

[0. 0. Chandra, R.K. (ed) (1992) Nutrition and Immunology. ARTS Biomedical. St. John's New
Foundland

tl. Mahan, LK. & Ecott Stump, S. (2000):
Edition, W.B. Samunders Ltd.

12. 12, Sizer, F & Whitney. E. (2000) Nutrition-Concepts & Controversies Sth Edition.
Wadsworth Thomson Learning.

- Latest

tion.

Krause's Food Nutrition and Diet Theray, 10th
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Class / a7 - M.Se. (H.Sc.)
Semester / AR - HI
Subject / fdTy : Food and Nutrition
Title of Subject Group * Dieteties and Therapeutic Nutrition
g wgg @1 dife :
Paper No. / 55u3 &9 S H
Compulsory / 3 a1 Optional / Fofeyes afyard - Compulsory
Max. Marks 3if8&a afe : 50
Particulars / fgwvr
Objectives

The course will be enable the students to:
* Understand the etiology, physiologic and metabolic anomalies of acute and ciironic diseases and

patient needs,
* Know the effect of the various diseases on nutritional status and nutritional and d ietary requirements.

* Be able to recommended and provide appropriate nutritional care for prevention and treatment of

various diseases.
* Orient the students with all the important state of the art metl
assessment and surveillance of human groups.

1wdology applied in nutritional

*  Develop specific skill to apply the most widely used method.

ﬁnim‘ J (A)- Role of dietitian
(@) Responsibilities of nutritional counselor.

! (b) Communication of dietary advice, skills of conununication.

(c) Motivation of patients.

(d) Teaching aids used in dietary advice. ;

(B)  Principles of nutritional care

(i) Nutritional care process
l (a) Assessment .
! i (D) Objectives of nutritional care
5 ' (¢) Implementation of nutritional care

(d) Evaluation of nutritional care. 7 N
A)Nutritional intervention

T2
g |

; implementation and comparative application for the following .
; | (a)Food consumption

] f' (b) Anthropomerry

f |

|

(1) Current methodologies of assessments of nutritional status in clinical sitwation their

(¢) Clinical assessment
! (d)Laboratory tests
[(2) Assessment of patients nutritional needs.

A | 7 e
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(b) Meal exchange system
(c) Diet prescription
| (3) Diet Modification
L (a) Adequate noimal diet as bases for therapeutic i e
- Unit-3 ' (A) Nutritional care for hospitalized patients, ]

(1)  Identification of high risk patients. |
| (2, Assessment of patients necd based on interpreiation of patient data clinical |
r | bicchemicai, biophysical etc. |
(3) Hospitai food service. }
(#)  Routine hospital diets (a) Regular () Lig ght (c
| (3) Modes of feeding r
3 (6) External - tube feeding 4
i | (7)  Parentaral (i) Peripheral vein feeding (ii) Total parentaral nutrition |
' (8) Psychological factor in feeding the sick person f
' (9)  Effect of food, nutrients and nutritional status on drug dosage and efficiency.

" (a) Dietary calculations.
i

) Sef i1, '\" Fluid

i

|
| Unit-4 [ (A)  Overweight and obesity

(1) Detinition
(a) Classification |

I (b)  Assessment 5
| (c)  Causes, Physiology of obesity, mathematics of weight reduction.
i (2) Treatment of obesity
| (a)  Dietary management and calorie restriction plans
| (b) Exercise
| | {c})  Other approaches of weight reduction.
1 (B) Underweight

(1) Definition
| (a) Criterion
| {b) Etiology
’ (2) Treatment
(a) High calorie diet
! (C )Infection and fever:- ) |
(1)Metabolism, effect on body mechanism and classification '
| 2)Etiology. Pathology symptoms and treatment of
g (a) Acute fever - viral fever
i (b) _Chronic fever - typhoid and TB |
f Unit-5 (A) Diseases of gastro intestinal tract causes. Pathogenesis. Symptoms and Dietary
, management of:
i (1) Diseases of esophagus
(a)  Achalasia
(b)  Oesaphagitis
(2) Disease of stomach
{a) Indigestion
(b)  Gastritis
{c) Peptic ulcer
(3) Discase of intestine
ta)  Constipation
f | (b)  Diarrhea
| (¢)  Hemorrhoids
(d) Steatorrhoea
L (4) _Inflammatory diseases of bowel. -

' 7
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e _“T T (@ Diveriouin: disease
(b)  Ulcerative Colitis

f (5)  Malabosorbtion Syndrome
(@) Sprue f

f ! (b) _ G-IT enzyme dcr‘:cieng;{w____w_. o SSSEIY N

[Nate 7 [ I —————

Practical :
. Caleulation of percent energy supplied oy carbohydrate in the djer.

2. To find out the high fibre producis available in market and critically evaluate the conten.
3. Evaluation of protein quality of food Preparations. .

4. Dietary caleulation using food exchange.

£ Planning, calculation and preparation of diets mentioned in theory.

6. Nutritional supplement, nutritional Support substrats,

Suggested Readings :
I Manual of Dietetics Practice - Brony Thomas

2. Nutrition in Health and Disease - Anderson
3. Normal and Therapeutic Nutritior - C.H. Robinson

4. Basic Nutrition and Diet Therapy - William 10/

5. Nuirition and Diet Therapy - William 10/

¢. Food Nutrition and Dietetics - URV]

7. Nutrition and Diet Therapy - Stanfield

8. Modern Nutrition ir, Health and Disease - Robert S. Good hart
9. Nutrition Principles & Clinjcal Practices M. hunt James.

10. Nutrition in Critical Care - Zaroga

1. Fundamentals of Clinical Nutrition 93 - Weinster

12. Dietetics - Shrilaxini

13. Nutrition and Dietetics - Shubhangini Joshi

4. Human Nutrition and Dietetics - Davidson Passmore
I5. Clinical Dietetics angd Nutritional - F.P. Antia

16. Textbook of Nutrition and Dietetics - Kumud Khanna

17. Mohan, L.K. and Excott Stump (2000) Krause's Food Nutrition Dije
Ltd. Shils, M.F. Olson. J.A. Shike M. and Ross A.C. (1999)

i8. Modern Nuwrition Health and Disease 9th Edition Williams and Wilking
’

t Therapy 10th Edition W.R. Saundes
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Class / waqr " M.Se. (H.Se.)
Semester / ¥ivey il
Subject / Ryg - Food and Nutrition

Title of Subject Group

Food Science

A7 g @1 e :
Paper Ne. / W&oy swies ;|
Compulsory / aifyart oy Optional / ¥5feqs aifyard Compulsory

Max. Marks 31599 afes : 50
o Particulars / fageor
! Unit-1 ' Introduction of Food Science and Modern Development in Food Science
{a) Physico chemical properties of food.
/ * Colloidal salts, stabiijzation of colloidal systems.
" *  Gels structure, formation and stabilization
*  Emulsions; formation, stability surfactants and emulsifier.
| _L " Faams .
[ Unit-2 } (a) Functional Role of Sugar in Food
i * Sugar and Sweeteners: Sugars, syrups alcohols, potent sweeleners, sugar
| ‘ products. Alternative sweeteners. Browning.
| }f * Reactions of sugar: Caiamelization, Hydrolysis, Crystallizarion.
{
f Unit-3 (a) Starch and Non-starch: Structure, gelatinization, methods for following
| gelatinization changes. ’
5 * Non-starch Polysaccharides: Cellulose, Hemicelluloses. Carboxymethyle |
cellulose (CMC) |
! * Classification of hydrocolloids by function- Pectin's gums.
! * Characteristics and functional properties of Modified Starches.
- * _Use of Modified starch in food Industry. e — S
[ Unit-4 (a) Fruits and Vegetables:
f * Enzymes in fruits and vegetables.
f * Classification and Nature of enzymes, stability and action,
! ' * Biotechnological application of enzymes in food.
L S | * Natural Pigments and natural color used in food. NP
- Unit-5 (a) Cereals and Cereal Products:
Cereal grains: Structure and Composition.
Cereal products.
Flours and flour quality.
o | Extruded foods breakfast cereals wheat germ, bulgur, puffed and flaked cereals. -
'Note e |
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27 stical ;

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

foods given below,

L

&

=

=l

Sugar- Caramelization, crystallization syrups.
Starches- Gelatj nization.

Jams and Jellies- Pectin content of fruits, jam and lelly formatjon.

Fruits and vegetablcs. Effect of acid and alkali on vegetable and fruits and estimation the PH vajue
of fruits and vegetables,

Cereals- Effect of scaking time on the quality of dhal and rice Giuten formation in batters ang

doughs.

Suggested Readin gs

I3

4 L= S O 0]

oI S T

Food Science- Shri Lavmi

Food Science and Principles- SManey.

Food Science- Halen Charlies.

Food Prepration- Peckham.

Food Science- Niemann Potter.

Food Science- Mudambi.

Introductury food- Bennjan Hughes.

Food Chemistry- Mayer.

Food Proccessing- Marwaha & Arora.

Food Proceessing and Preservation - Subblaxmi.

. Biorechnology and Food ingredients- Goldberg.

- Food Science Munual- Mohini Sethi & [ram Rao.
. Experimental Cookery - Palmer

. Experimental Caokery - Belly & Lowe.

Egg: Emulsion, thickening, binding, coagulation, coaling, Foaming of egg white.
Pulses- Germination sprouting,

Colloidal system of foods- Formation of Sol, gel emulsion.
Leavening agents- Use of Leavening agents ‘n cookery. Fermentation and fermented products

Fruits and vegetables- Effect of acid and alkali on vegetable and fruits and estimation the PH value

of fruits and vegetables,
Cereals- Effect of soaking time on the quality of dhal and rice Gluten formation in batters an

doughs.
/
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* M.Se. (H.S¢.)

Semester / ey { IH

Subject / fingg ¢ Food and Nutrition

Title of Subject Group - Issues related 1o Women’s Health
AT THE BT i ;

Paper No. / yeuzy g IV

Compulsury /

Hi¥ard Optional / wfeqm aifyars Compulsary

Max. Marks 3fFay afs : 50

S — . Pa B e U |
| Unit-1 (A) Women and Worj 3

|

Unit-2

|
F

[ Unit-3
i

nit-

'é
!

v o iy Py h_'_m_'“‘“_"ﬁ_*-h_'“‘_*
’ Unit-5 ’ Empowerment of women: Roje of Education and varioys National Schemes.

| Note sre

r

wn

ii.
iil.
i‘r'.

V.
vi.

Vii.
viil,

Suggested Readings :
i.

P‘artjcul_:gs/ e

Environmenta) Stress, Nutrition, Health and gender, living condition, Occupational :‘

health, Health facilities.

o 1___‘__?_‘__‘______7_‘_,_____‘___
(A) Current Nutrition and Health Statys of Women and Children n India
(B) Policies and programmes for premoting maternal and child nutrition

Effect of urbanization on Women,

[mpact of economic policies, industriaﬁzation, and globalization on women.
—'—-——_.____‘*___M,_*_ = B 2 Y

Policies and Legislations,

(A) CEDAW (Conventions on Eliminations of aj| forms of Discriminaticns
against Women)

(B) WRILH ¢ Women’'s Right to Life and Health)

_.wﬁ—‘—»_.._____—"—w—-_.__

e —— —
-—_—-_"""—"‘__-——..__‘_‘*‘——-___‘*‘—‘

Census report, Government of India and Govt. of Madhyva Pradesh.

NFHS Repoits, Govt, of India.

UNICEF- States of the worlds children

[nternational child health; A digest of Current information,

Textbook of Nutrition and Dietetics, Kumud Khanna

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

Diet and ageing, exploring some facts, Dr. Kalyan Bagcehi and Seema Puyi

Nutrition in children, developing country concerns, H.P.S. Sachdev.
Choudhary

Panna

National profile on women, health and development, Sarla Gopalan, Mira Shiva.

Voluntary Health Association of India and WHO.
/
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