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Sr. No. of

No. Course Content Lectures

1. Food: 05
Definition and classification of food, Functions of food, Food guide pyramid.

2. | Constituents of food: 10
Classification, Properties and Significance of Micro and Macro Nutrients,
Recommended daily Allowance (RDA).

3. | Nutritive Aspects of Foods: 09
Food constituents, Food and energy, Nutritive value of Foods,
Bioavailability of nutrients, BMR.

4. Diseases: 07
Nutritient deficiency diseases, Kwashiorkar, Marasmus, Osteoporosis,
Anaemia and Goiter, Food fortification and supplementation.

5. Diet: 07
Diet requirement for various age groups, Infant, Child, adolescence, Adult
& old age, Lactating and pregnant woman.

6. Food Adulteration: 10
Food adulteration, Food Poisoning, Food Infection and Intoxication, Anti-
nutritional factors naturally present in food, Common food adulterants:
Identification and detection.
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