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Outcomes of the course

At the end of the course the student will be able to demonstrate the following:

A) Remembers and explains in a systemic way

● Understanding the concepts of nutrition and food and its relation
to health.

● Acquiring knowledge about macro and micro nutrients and their
functions.

● Knowing the consequences of deficiency of taking nutrients.

● Understanding importance of non-nutrients in human nutrition

B) Understands and Uses

● Planning recipes by selecting appropriate foods based on the macro
and micro nutrient composition.

● Selection of foods based on the nutrient composition for healthy
and disease people.

C) Critically explains, judges and solves

● Planning and calculating nutritive values for the foods and recipes.

● Identification  of  signs  and  symptoms  of  different  nutrient
disorders.



● Practical knowledge on availability of seasonal and other foods by
doing market survey.

● Listing out the common foods and their names in scientific and
local languages.

D) Working in out of prescribed area under a co-curricular activity

● Selection of foods based on seasonal availability and planning

recipes on the nutrient composition to healthy and diseased

conditions.

E) Practical skills

● Market survey on different foods available and learning local and
scientific names.

● Learn to identify different food samples and to know their nutrient
composition.

● Planning of recipes according to nutrient components.

THEORY:

UNIT-I  Macro Nutrients

Macro  Nutrients  –  Classification,  functions,  digestion,  absorption,  dietary
sources, RDA, Clinical manifestations of deficiency and excess and storage of
the following in the body.

 Carbohydrates

 Lipids

 Proteins

UNIT – II Micro nutrients- Vitamins & Minerals

 Vitamins – Classification, functions ,  dietary sources, RDA, clinical
manifestations of deficiency and excess of the following
➢ Fat soluble vitamins – A, D, E and K



➢ Water  soluble  vitamins  –  B  Complex  Vitamins  -  Thiamine,
Riboflavin,  Niacin,  Pyridoxine,  Folic  acid,  Cyanocobalamin  and
Vitamin C.

 Minerals  –  classification,  functions ,dietary  sources,  RDA, clinical
manifestations of deficiency and excess of the following

➢ Macro minerals – Calcium, Phosphorous, Magnesium, Sodium and
Potassium

➢ Micro minerals or Trace elements – Iron, Iodine, Fluorine and Zinc

UNIT - III Plant Foods

 Cereals  and  Millets–Structure,  Composition  and  nutritive  value,
processing, selection, and use in cookery

 Pulses  and  Legumes–  Composition  and  nutritive  value,  processing,
selection, and use in cookery, Nuts and oil seeds– Nutritive value , use in
cookery

 Vegetables  and  Fruits–  Classification,  Selection,  Nutritional  aspects,
Pigments, Enzymatic and non-enzymatic browning.

 Spices and condiments – Nutritive value, use in cookery

UNIT - IV Animal Foods

 Milk and milk Products - nutritive value, use in cookery

 Egg  -structure,  nutritive  value,  methods  to  assess  quality  of  eggs,
changes during storage and use in cookery

 Meat, Poultry, Fish – Nutritive value, use in cooker

UNIT – V Food Processing

 Food  Preservation  –  Methods,  high  temperature,  low  temperature,
removal of moisture, irradiation and preservatives

 Food  additives–  Types  and  their  role  in  food  processing,  Nutrient
Enrichment– Germination, fermentation, fortification etc.

 Food Spoilage – Microorganisms causing spoilage – Factors responsible
for spoilage and changes brought about in food by microorganisms.
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1. List out the common foods and to learn their names in Telugu,
English, Hindi and Urdu.

2. Learn to identify the different food samples and to know their nutrient
composition.

3. Standardization of weights and measures of various food items.

4. Cereals,  pulse and vegetable  preparations and calculation of  nutritive
values of recipe.

5. Milk,  meat,  egg  preparations  and  calculation  of  nutritive  values  of
recipes.

6. Drying of foods using different methods ,

7. Fermentation process of foods.

8. Germination of cereals and legumes processing techniques.
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CO-CURRICULAR ACTIVITIES

1. Student seminars on different nutrients.

2. Preparation  of  posters,  charts,  flashcards  etc.  related  to  different
nutrients – Functions, RDA dietary sources, nutrient content of foods
and deficiency symptoms.

3. Collections of food samples rich in particular vitamins and minerals
like calcium, iron etc.

4. Visit to food stores, vegetable and fruit markets to study locally available
foods.

5. Study projects to collect the data from people. Eg. Foods avoided or
given in specific conditions.

       6.     Celebration of Important Days (National and International)

➢ World’s Breast Feeding Week(August 1st -7th )
➢ Nutrition Week – September 1st - 7th
➢ Nutrition Month – September month
➢ Hand Washing Day – October 15th

➢ World Food Day – October 16th
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MODEL QUESTION PAPER

Time: 3 hrs. Max. Marks: 75

PART – A

Answer any FIVE questions. Each question carries
5 Marks

(5x5 = 25 
Marks)

1. Classify carbohydrates.
2. What are the functions of food?
3. Draw the structure of a cereal grain and explain.
4. Write about convenience foods.
5. Define food spoilage. What are the changes occur in food by 

microorganisms.
6. What are the functions of lipids?
7. Discuss the functions of Vitamin B1- Thiamine in the body.
8. Write about flourosis.

PART– B

Answer FIVE questions. Each Question carries 10 Marks   (5x10 = 50 
Marks)

9. a) Discuss the functions of Proteins. 

(OR)

b) Write about the classification of Lipids.

10. a) Write about functions, deficiency and dietary sources of 
vitamin-A. 



(OR)

b) Write about the functions, deficiency and dietary sources of 
vitamin-C.

11. a) Discuss various 
fermented and non-
fermented milk products. 
(OR)

b) Explain the nutritive value of meat and fish.

12. a) Define food preservation. Write in detail about any three methods of 
food preservation. (OR)

b) List out food additive and discuss their role in food processing.

13.  a) What are Phy  to chemicals? Explain their beneficial
effects on Health. (OR)

b) Define water balance. Explain the regulation of water balance in the
body


