WW

9T T 9R=g
FTAFHH; Tierthehe | FEATATTITTHT/ Tt ENHERE T 2025-26
(rEfar=m)
oy : amg v T

TSI FT HIS
areawH w7 ofuE ST TT0T
TR H R G /2o e | 1% Hi |
ERIETHIECCICIE TR W
@& (Prerequisite) st & ferg
RIEEIER))

TTSIHH AETTT il TATeEAT

TH TSR o A o faemeff "er g -

(FTH AT srezA) 1. . AT ST IR H AN 3 TaTeeT & Gae &l
(CLO) THAT H|
2. G T Ha e ATt i AT F Al
3. i # fatsrer arwe qcat it et w1 a8t H)
4. 9T qeal o FIAT AC AT Rl TgAT H
wiee 7 4
T AF T %:30+70 SATH I o35

/%;&_, X
[

(J,.- . / v . . .
pDr. Shuchita Tiwarl
Chairman BOS

.B H.Sc./B.Sc. Home Science



T - : i qrnf

TR il T G&AT S[EIIA- TR ( wfa @aTg = #): L-T-P: 605

TS |1, "W {1 IR U AR G5 § e 5 A
1 2. SIS i T § FAS[d ALY T TR 15

2.1 "R AT TR H A, TI07 S FqTEe F o 1 qae
2.2 Sqerd T, TATH 91907, TEAH U =87 qroT, o7

3 AT &7 -

3.1 /SR =T =7

3.2 IS |94, 9914, gt iafa €1, AT ATaTa¥or 3H¥ qTaHT

T I
3.3 ATIAT ATHSIT T FT T9TT

4. IYSF Tl T afiheor

4.1 FHGIEge- Hd, TS, a6 TE IAHRT qTA4, AT TH
SRR,

411 FFATAX T

4.1.2 FH =7 STfee qaq F IH9ET

4.2 FHeT -

4.2.1 FART T TATIT, @I TETAT HT HALT AT

4.2.2 FST AFLTFAT T TATET FIA AT FILH

4.2.3 ATTST, FHoTT T FHT ST TR qae




IR &g (FaL) & FAREge, ARSI, AT, HATLTHTT

wiAfAfer - Fratsr & Tg ToT =7 FAl A gHT aq= |

THTS | T ac -
2 1 - .

1 1. 79T T FG, T T, ATTT07 TS 320,
1 2. 3fTRT,

1 3. %M, AT
1 4. FHT 3T AfaF Taq
2. ferfue -

2. 1909 Ud =T

2. 27t

2.3 F1F T AT
2.4 FHY ST sAferew qaq

15

R fag () & vdi, | e,

TTAfater - T & 993 Ua 7 &l & g&T aq13u|

THTS | TI9 dea-
3 1. fEertm-
1.1 gRTaT 37 afteeor

1.2 &7, Fq AT AT

1.3 74T ® gesfie ferfaw (u, 9, €, %) f F4 sfe srfere aw

1.4 9t 7 gemefie fertae (et @ v i fertee =@7) i
FHT ST Ifer T

15

R fag &7 /(F=S ): FRarfae &t v, Rt @




wfafafedr - a=r Ao e A & D & serg Jdl & =1 aq12u)

THTS | JI9F dea-
4 1. G-
1.1 =T AT F1F

1.2 AT T AT KT TATIET FA AT FICH

1.3 FiCerTH, A, FIRAH, e, T, qreforw, [ 6wt
S Tfa qa

2. AT TS 3T TAFEIATSS HqAA- T 3T T IeATSH o h1d

15

AR &g & /(F1a ): TaFIATEe Sqad, aifead, @i

wiafafer - ooy v s % &S|t f g / versy a= )




T #fY — iR sregg= Sares

ST TETIF TEAH A/ TSI FHTEA/A TS AT
1. TAeT, T, AT " T ooy - fOrar sehrerd $31e (2003)

2. Khanna K, Gupta S, Seth R, Mahna R, Rekhi T (2004). 7he Art and Science of
Cooking: A Practical Manual, Revised Edition. Elite Publishing House Pvt Ltd.

3. Raina U, Kashyap S, Narula V, Thomas S, Suvira, Vir S, Chopra S (2010). Basic
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Preparation: Practical Manual. Revised Edition. Elite Publishing House Pvt Ltd

(2010).

3. Khanna K, Gupta S, Seth R, Mahna R, Rekhi T (2004). 7he Art and Science of

Cooking: A Practical Manual, Revised Edition. Elite Publishing House Pvt Ltd.

2. NUTRIENT REQUIREMENTS FOR INDIANS RECOMMENDED DIETARY
ALLOWANCES AND ESTIMATED AVERAGE REQUIREMENTS - 2020 A Report of
the Expert Group Indian Council of Medical Research National Institute of Nutrition,
ICMR-National Institute of Nutrition Indian Council of Medical Research Ministry of
Health and Family Welfare, Government of India Jamai Osmania (PO), Hyderabad —
500 007 Telangana, India Website: www.nin.res.in; Email: nin@nic.in
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Theory Paper

Part Alntroduction

Program: Class:BHSc¢/BSc (Home Science ) | Year: First

Certificate

Session: 2025-26

SUBJECT: FOOD AND NUTRITION

1 CourseCode

2 | CourseTitle

BASIC NUTRITION

3 | Course Type
(CoreCourse/Elective
/GenericElective/Voc

ational/ ....ceeeueeeeeenneeee

Core course 1

4 | Pre-requisite(ifany)

Open for all

5 | Course Learning

The students will be able to:

outcomes(CLQO) 1. Understand Importance of food in “Indian Knowledge
System”
2. Explain the basic nutritional concepts.
3. Understand role of different nutrients in body
4. Identify functions and sources of nutrients
6 | CreditValue 4

7 | TotalMarks

Max.Marks: 30+70

Min. PassingMarks:35

11




PartB-Content of the Course

Total No. of Lectures-Tutorials-Practical (in hours per

week):L-T-P: 60Hours

Unit Topics No. of
Hours
1. Importance of food in “Indian Knowledge System”
Unit 1 2. Basic concepts and Definitions in food and nutrition
2.1 Relationship between food, nutrition and health in “Indian Knowledge
System”
2.2 Balanced nutrition, adequate nutrition, optimum and good nutrition, 15

malnutrition
3. Circadian thythm —
3. 1 sleep /wake cycle.
3.2 Effect of food intake ,stress, physical activity, social environment and
temperature
3.3 Effect of disrupted circadian rhythm
4. Classification of nutrients
4.1 Carbohydrates- Sources, Composition, Classification and its
digestion, Absorption, Assimilation.
4.1.1 Functions and RDA
4.1.2 Effect of deficiency and excess intake
4.2 Energy-
4.2.1 Definition of calorie, calorific value of foods
42.2 Factors affecting energy requirement

42.3 RDA, deficiency and excess intake of energy

Key words: Carbohydrates, RDA, Malnutrition, calorific value

Activity - List the rich and poor sources of carbohydrates.

Unit2

Nutrients-

1. Proteins-
1.1 Composition and sources, digestion, Absorption, Assimilation.
1.2 Classification

1.3 Functions, RDA

12




1.4 Deficiency and excess intake
2. Lipids-

2.1 Sources and composition

2.2 Classification

2.3 Functions and RDA

2.4 Deficiency and excess intakes

15

Key words: Proteins, Lipids

Activity - List the rich and poor sources of protein.

Unit3

Nutrients-

1. Vitamins-
1.1 Definition and classification
1.2 Functions, sources and RDA
1.3 Deficiency and excess intakes of fat-soluble vitamins (A, D, E, K)
1.4 Deficiency and excess intakes of water-soluble vitamins (vitamin B

complex and vitamin C)

15

Key words: Vitamin B complex, vitamin C

Activity — List the dietary sources of fat soluble vitamins A & D.

Unit4

Nutrients-

1. Minerals-
1.1 Sources and functions
1.2 RDA and factors affecting absorption

1.3 Deficiency and excess intakes of calcium, iron, sodium, iodine,
magnesium, potassium, Zinc.

2. Fluids and electrolyte balance- Functions of water and electrolytes

15

Key words: Electrolyte balance, sodium, minerals

Activity — Make a list / album of sources of calcium and iron.

13




PartC-LearningResources

TextBooks,ReferenceBooks,Other resources

SuggestedReadings:

3. Khanna K, Gupta S, Seth R, Mahna R, Rekhi T (2004). The Art and Science of Cooking: A
Practical Manual, Revised Edition. Elite Publishing House Pvt Ltd.

4. Raina U, Kashyap S, Narula V, Thomas S, Suvira, Vir S, Chopra S (2010). Basic Food
Preparation: A Complete Manual, Fourth Edition. Orient Black Swan Ltd.

5. Bamji MS, Krishnaswamy K, Brahmam GNV (2009). Textbook of Human Nutrition, 3w
edition. Oxford and IBH Publishing Co. Pvt. Ltd.

6. Srilakshmi (2007). Food Science, 4th Edition. New Age International Ltd.

7. Wardlaw and Insel MG, Insel PM (2004). Perspectives in Nutrition, Sixth Edition. Mosby.

8. Chadha R and Mathur P (eds). Nutrition: A Lifecycle Approach. Orient Blackswan, Delhi.
2015

9. AntiaF.P.,ClinicalDietitics and Nutrition,Oxford University Press(2010)

10. NUTRIENT REQUIREMENTS FOR INDIANS RECOMMENDED DIETARY
ALLOWANCES AND ESTIMATED AVERAGE REQUIREMENTS - 2020 A Report of
the Expert Group Indian Council of Medical Research National Institute of Nutrition,
ICMR-National Institute of Nutrition Indian Council of Medical Research Ministry of
Health and Family Welfare, Government of India Jamai Osmania (PO), Hyderabad — 500
007 Telangana, India Website: www.nin.res.in; Email: nin@nic.in

Suggestive digital platforms weblinks:

1. https://www.slideshare.net/drpriyankaclre

2. https://www.slideshare.net/GeetaJaiswall/energy-metabolism-113885550
3. https://www.mdpi.com/2072-6643/15/3/734

Suggestedequivalentonline courses:

14




Part D-Assessment and Evaluation
Suggested ContinuousEvaluationMethods:
MaximumMarks: 100
ContinuousComprehensive Evaluation (CCE):30marks University Exam(UE): 70marks
InternalAssessment: ClassTest Total 30
Continuous Comprehensive | Assignment/Presentation
Evaluation(CCE):30
External Section(A): Objective Type
Assessment:University Exam| Questions Total 70
Section: 70 Section (B): Short Questions
Time:03.00Hours Section(C): Long Questions
Anyremarks/suggestions:
/ X
A%

15

Dr. Shuchita Tiwari

: Chairman BOS _
B.H.Sc./B.Sc. Home Science



PracticalPaper

Part A Introduction

Program:

Certificate

Class:BHSc¢/BSc (Home Science )

Year: First

Session: 2025-26

SUBJECT: FOOD AND NUTRITION

1 | CourseCode

2 | CourseTitle

BASIC NUTRITION

3 | Course Type
(CoreCourse/Electiv
e/GenericElective/V

ocational/ ........ceeeeuueeene

Core course 1

4 | Pre-requisite(ifany)

Open for all

5 | Course Learning

outcomes(CLO)

The students will be able to:

1. Explain the basic nutritional concepts.

2. Identify nutrients in food.

3. Able to prepare low cost high nutritive value recipes and

thereby help in combating malnutrition.

6 | CreditValue

7 | Total Marks

Max.Marks: 30+70

Min. PassingMarks:35

16




Part B-Content of the Course

Total No. of Lectures-Tutorials-Practical ( 2 hours per
week):L-T-P: (30x 2 ) 60Hours

Unit Topics No of hours
1 Tools and equipment, cooking terms, procedures, serving size, and 10
measuring techniques.
2 Household measures: Weights and measures of raw and cooked food 8
3 Prepare energy rich recipe 8
4 Prepare high protein recipe 6
5 Prepare vitamin A rich recipes 6
6 Prepare calcium rich recipe 6
7 Prepare iron rich recipe 6
8 Prepare pamphlet, leaflet on importance of food in “Bhartiya Gyan 10

Parampara”

Keywords/Tags:Iron, Vitamin A, Calcium, Protein

17




PartC-LearningResources

TextBooks,ReferenceBooks,Other resources

Suggested Readings:

1. Raina U, Kashyap S, Narula V, Thomas S, Suvira, Vir S, Chpra S. Basic Food Preparation:
Practical Manual. Revised Edition. Elite Publishing House Pvt Ltd (2010).

2. Khanna K, Gupta S, Seth R, Mahna R, Rekhi T (2004). The Art and Science of Cooking: A
Practical Manual, Revised Edition. Elite Publishing House Pvt Ltd.

11. NUTRIENT REQUIREMENTS FOR INDIANS RECOMMENDED DIETARY
ALLOWANCES AND ESTIMATED AVERAGE REQUIREMENTS - 2020 A Report of the
Expert Group Indian Council of Medical Research National Institute of Nutrition, ICMR-
National Institute of Nutrition Indian Council of Medical Research Ministry of Health and
Family Welfare, Government of India Jamai Osmania (PO), Hyderabad — 500 007 Telangana,
India Website: www.nin.res.in; Email: nin@nic.in

Suggestive digital platforms weblinks:
4. https://urcareer.in/2020/12/17/in-the-kitchen-vocabulary/

5. https://www.thescramble.com/glossary-of-cooking-

terms/?srsltid=AfmBOog5aciHyK6Kx40YfOO-BZXbAUm7e¢CVpzTkBrrhVxn9gi7bFhfAk

1. https:/www.youtube.com/c/EasyIndianRecipes

Suggested equivalent online courses:

18



PartD-AssessmentandEvaluation

Suggested ContinuousEvaluationMethods:

InternalAssessment Marks External Assessme Marks
nt

ClassInteraction /Quiz VivaVoceonPractical

Attendance PracticalRecordFile

Assignments (Charts/ Tablework/Experiments

ModelSeminar / Rural
Service/Technology
Dissemination/Report of
Excursion/ Lab Visits/Survey/

Industrialvisit)

TOTAL 30 70

Anyremarks/suggestions:

/AN X
/ r'r j d}. .'- - -
/

Dr. Shuchita Tiwarl
. Chairman BOS .
B.H.Sc./B.Sc. Home Science

19




