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B.Sc. I Year
SEMESTER 1 (Theory) Paper DSC - 1A

UTRITION 4 Hours/Week. Credits 4
15 Hours

Code BS 103 BASI(

Credit - 1: Introduction to Nutrition

L1 Introduction 1o nutrition. Food as a source of nutrients. Functions of food.

Definition of nutrition. Nutrients, adequate, optimum and good nutrition. Malnutrition.
Interrelationship between nutrition and health.

1.2, Introdaction to meal management, Balanced dict, Food guide for India. Basic $ food
groups, Basic principles and steps in meal planning.

Credit-2: Energy

2.1. Energy. Units of energy, components of energy requirement, BMR. Measurement of

energy. Factors affecting BMR
2.2. Energy requirements of adults. Reference man and woman.

Credit-3: Nutrition in Pregnancy, Infancy and Lactation

3.1. Nutrition in pregnancy, Physiological stages of pregnancy, Nutritional requirements.
Complications of pregnancy.

3.2. Nutrition during infancy. Nutritional requirements, Nutritional contribution of Human milk
vs cow’s milk/Infant formula. Introduction of supplementary foods. Nutritional requirements
during lactation.

Credit-4. Childhood, School Age, Adolescence and Geriatric Nutrition.

4.1. Nutrition during Early childhood: Nutritional requirements of a Toddler, Preschool child.
And School Children. Importance of snacks. School lunch.

4.2 Nutrition during adolescence. Nutritional requirements of adolescents. Factors influencing
eating habits.

4.3. Geriatric Nutrition: Factors influencing food intake, Nutritional requirements.
Suggested readings

Agarwal. A and Udipi S, A textbook of Human Nutrition. Jaypee Brothers Medical Publishers
(1P} Lid. New Delhi.

Helen A. Guthrie. Introductory Nutrition. Times Mirror-Mosby.

Swaminathan M. Advanced textbook on Food and Nutrition. Vol-1. The Bangalore Printing &
Publishing Co.Ld.

Wardlaw. G M & Insel P M. Perspectives in Nutrition. Maosby Publishing Co. St. Louis.
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Swaminathan M. Handbook of I‘ood and Nutrition. The Bangalore Printing Publishing Co. |td

I SEMESTER - Practical
BS 103 BASIC NUTRITION 3 Hour/Week; Credits 1 (50 marks)
Total Number of Practical: 6
. Planning diets for an adult man and an Adult Woman during different physical activities

- Sedentary, Moderate and Heavy worker.

2. Planning a balanced diet for a pregnant woman doing different physical activities.
- Sedentary, Moderate and Heavy worker.
3. Planning a balanced diet for Lactating woman doing different physical activities
- Sedentary, Moderate and Heavy worker (0-6 months and 6 to 12 months).
4. Planning a balanced diet for a Pre-schoo| child.
5. Planning a balanced diet for a school age child (Packed lunch).
- School going boy aged 10 - 12 years.
- School going girl aged 10 - 12 years,
6. Planning a balanced diet for adolescent girls and adolescent boys (Packed lunch).

- Adolescent girl aged 13 - 15 years.
- Adolescent boy aged 13 - 15 years
- Adolescent girl aged 16 to 17 years
- Adolescent boy aged 16 1o |7 years
7. Planning a balanced diet for a Senior Citizen

- Planning a diet for an elderly woman
- Planning a diet for an elderly man




SEMESTER 11
THEORY
B.S. 203 NUTRITIONAL BIOCHEMISTRY DSC IB 60Hrs

4 Hours/Week. Credits 4
15 Hours
Credit-1: Vitamins and Minerals

1.1. Water soluble vitamins. Classification, sources. furictions and deficiency of
(B&C) Ascorbic acid, Thiamine B1. Riboflavin B2, Niacin B3. Vitamin B6.
Vitamin B12. and Folic acid BY.

1.2. Fat soluble vitamins. Classification, sources, functions, and deficiency of fat-
soluble vitamins A, D, E & K.

Credit-2: Carbohydrates and lipids

2.1. Composition. Classification, Sources and Functions, Digestion, Absorption
and Transport. Carbohydrate Metabolism- Glycolysis, Citric Acid Cycle,
Glycogenesis and Glycogenolysis. Gluconeogenesis. Pentose Phosphate
Pathway.

2.2 Lipids- composition, classification, sources and functions. Essential fatty
acids. Digestion, Lipid metabolism- Beta oxidation of fatty acids.

Credit-3: Amino acids, Proteins, and Enzymes

3.1. Amino acids: Classification- Chemical and Nutritional, Deamination and
Transamination. Urea cycle.

Proteins- Composition, classification, sources, functions, effects of protein
deficiency.

3.2. Enzymes- Definition, Classification, Properties, Mechanism of Enzyme
Action, Factors effecting Enzyme Action, Enzyme Inhibitors.

Credit- 4: Water and Hormones.

4.1. Water as a nutrient, Functions of water, sources, requirements, Water balance.
Effects of deficiency.

4.2. Hormones: Pituitary, adrenocortical, thyroid and reproductive hormones:

Hormones of the pancreas and hormones of the adrenal cortex. Mode of action
and control of secretion.




Suggested Readings.

Rama Rao, A.V.S.S. and Surya Laxmi A. A textbook of biochemistry. For medical
students. UBS Publishers Distributors 1.td.

Weil J.H. General Biochemistry. Wiley Eastern Limited, New Delhi.

Agarwal, A and Udupi, S. A, Textbook of human nutrition, Jaypee Brothers
Medical Publishers (P). Ltd. New Delhi.

Mudambi. S R and Rajagopal. MV, Fundamentals of foods and nutrition. Willes
Eastern Limited.

Suresh R Essentials of Human Physiology Books and Allied Private Limited,
Kolkata. |



SEMESTER II - PRACTICAL
BS 203 NUTRITIONAL BIOCHEMISTRY 3 Hour/Week; Credits 1 (50 marks)

Total Number of Practical: 6

[ntroduction to Qualitative Analysis of Nutrients

I. Carbohydrates.

1. Qualitative analysis of Glucose.
2. Qualitative analysis of Fructose
3. Qualitative analysis of Maltose.
4. Qualitative analysis of Sucrose.
5. Qualitative analysis of Lactose.

6. Qualitative analysis of Starch.

1. Proteins.

1. Qualitative analysis of Proteins.

I11. Minerals.
2. Qualitative analysis of Minerals.




