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St. Aloysius (Autonomous) College, Jabalpur 

Department of Chemistry 

 
Class Course 

Type 

Course Code Course Title (Theory/Practical) Marks 

B.Sc. III 
Semester 

Vocational V1-CLN- 
NUTT 

Nutrition and Dietetics Max: 
100 

Min: 
33 

 

Course objectives: 

 To evaluate the food and food products and evaluate their nutritional value 

 To apply nutritional concepts in diet planning 

 To understand and apply the concept of RDA, BMI and balanced diet in health management 

 

Course Content: 

Module- 1  Introduction to food and nutrition 

Definition of food, Functions of food, Food groups, Food guide pyramids, Food in relation to health, 

Definition of Nutrition, Assessment of nutritional status, Optimum or adequate nutrition, Good nutrition 

under nutrition, Malnutrition, Nutrients Definition, Type of Nutrients- Energy carbohydrate protein fat 

vitamins and minerals water (sources functions and deficiency symptoms) 

 

Module-2 RDA (Recommended Dietary Allowances ICMR 2020) 

General principle of deriving RDA, Practical applications of RDA, Indian standards for height and weight 

BMI (body mass index) 

 

Module-3 Meal planning 

Definition, Principle of meal planning, Menu-introduction and concept, Format for menu plant 

 

Module-4 Nutrition Education 
Nutrition and health education program (in brief), Tools of Nutrition education 

 

Module-5 Introduction to Dietetics and Dietitian 

Definition of diabetics, Area of dietetics, Role and responsibility of dietitians, Career opportunities as 

Dietitian 
 

Course Outcomes: After studying this course students will be able to: 

 Understand the relationship between food, nutrition and health 

 Understand the various functions of food and food groups 

 Understand digestion, absorption and functions of various nutrients and their sources 

 Understand importance of balanced diet to reduce risk of deficiency disease
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Class Course 

Type 

Course Code Course Title (Theory/Practical) Marks 

B.Sc. III 
Semester 

Vocational V1-CLN- 
NUTT 

Nutrition and Dietetics (Practical) Max: 
100 

Min: 
35 

 

Course objectives: 

 To evaluate the food and food products and evaluate their nutritional value 

 To apply nutritional concepts in diet planning 

 To understand and apply the concept of RDA, BMI and balanced diet in health management 

 

Course Content: 

Part- I. 

1. Identification of different foods 
2. Prepare a chart of food guide pyramid 

3. Prepare chart of different nutrients according to their sources and deficiency 

Part- II Prepare height and weight chart for Indians (Male and Female)  

Part-III Household measures weight and measure of raw and cooked food  

Part-IV Preparation of pamphlets deflect for health education programs 

Part-V Interaction with Dietitian working in:-Hospital, Wellness Centre ,Gym , NRC (Nutrition Rehabilitation 

Centre) 

 
 

Course Outcomes: 

After studying this course students will be able to: 

 Understand the relationship between food, nutrition and health 

 Understand the various functions of food and food groups 

 Understand digestion, absorption and functions of various nutrients and their sources 

 Understand importance of balanced diet to reduce risk of deficiency diseases. 
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St. Aloysius (Autonomous) College, Jabalpur 

Department of Chemistry 
Class Course 

Type 

Course Code Course Title (Theory/Practical) Marks 

B.Sc. III 
Year 

Vocational V2-CLN- 
NUTT 

Management of Nutrition in Life 

Cycle 

Max: 
100 

Min: 
33 

 

Course objectives: 

 To evaluate their nutritional value at different age groups 

 To apply nutritional concepts in diet planning 

 To understand the importance of diet at all age categories 

 

Course Content: 

Module- 1 Dietary Management for different age group 

(a) Dietary Management: Introduction to Dietary Management, Factors affecting Dietary 

Management, recommended Dietary Allowances (RDA), Translating RDA into daily food intake. 

(b) Food and our body: Body composition, Choice of food, Calorie value of food, dietary 

modification 

 

Module-2 Dietary Management for Childhood 

(a) Dietary Management for Early Childhood: Nutritional requirement, Nutrition related problems, 

Feeding patterns, Special deficiency diseases 

(b) Dietary Management for School going Children: Nutritional requirement, Importance of school 

snacks and lunch tiffin, Nutrition related problems 

 

Module-3 Dietary Management for Adolescent, adults and old aged  

(a) Dietary Management for adolescence: Physiological changes during adolescent period, 

Nutritional requirement, Food likes and dislikes, Factors influencing food habits, Nutrition problems 

related to adolescent 

(b) Dietary Management for adults: Nutritional requirement, Food adequacy, Low cost balanced 

diet 

(c) Dietary Management for old age: Nutritional requirement, Food requirement, Nutrition related 

problems for old age 

 

Module-4 Dietary Management for Pregnancy and Lactation 
(a) Diet during pregnancy: Nutritional requirement, Complications, Physiological changes 

(b) Diet during lactation: Nutritional requirement, Food taboo during lactation, lactogenic diets, 

formula feeding 

(c) Weaning: Food planning, formula and preparing a formula feed, importance of correct and timely 

weaning 

 

Course Outcomes: After studying this course students will be able to: 

 Plan diets for  early childhood 

 Plan diets for  school going children 

 Plan diets for  adolescent 

 Plan diets for  adults 
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 Plan diets for  pregnancy and lactation 

 Plan diets for  old age. 
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Class Course 

Type 

Course Code Course Title (Theory/Practical) Marks 

B.Sc. III 
Year 

Vocational V2-CLN- 
NUTT 

Management of Nutrition in Life 

Cycle 

Max: 
100 

Min: 
35 

 

Course objectives: 

 To evaluate the food and food products and evaluate their nutritional value 

 To apply nutritional concepts in diet planning 

 To understand and apply the concept of RDA, BMI and balanced diet in health management 

 

Planning of diet: 

1. Dietary Modifications 

2. Early Childhood 

3. School going 

4. Adolescent 

5. Adults 

6. Old age 

7. Pregnant women 

8. Lactating women 

9. Weaning/ Supplementary food 

 

Course Outcomes: 

After studying this course students will be able to: 

 Understand the relationship between food, nutrition and age group 

 Understand importance of proper diet at different age groups and health condition
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