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_ Part A Introduction

Progi‘am: Certificate Course = Year: First Year Session:202&1-2022

Course Codé

V1-CLN-NUTT

Course Title

Nutrition and Dietetics

Course Type Vocational

Pre-requisite (if any) Open for All

Course Learning After studying this Course the Student will be able to-

t CLO

outeamen( ) 1.Understand the relationship between food nutrition & health.
2. Understand varidus function of food & food groups.
3. Understand digestion, absorption & functions of various nutrients & their
sources.
4. Understand importance of balanced diet to reduce risk of deficiency
diseases.

Expected Job Role / After studying this Course, the Student will be able to work as -

career opportunities

e Dietetic Technician
e ICDS Worker

e ASHA Worker

e Aganwadi Worker

Credit Value




Total No. of Lectures + Practical (in hours per week): L-1 Hr / P-1 Lab Hr

Total No. of Lectures/ Practical: L-30hrs/P-30hrs

Introduction to Food & Nutrition.

1.

e

Definition of Food-

1.1.Function of Food,

1.2.Food groups,

1.3 Food guide Pyramid,

1.4 Food in relation to health.

Definition of Nutrition :

Assessment of Nutritional status —

3.1.0ptimum or Adequate nutrition

3.2.Good nutrition, Under nutrition

3.3.Malnutrition.

Nutrients-

4.1.Definition _

4.2.Types of Nutrients- Energy, Carbohydrate, Protein, Fat, Vitamins &
Minerals, Water (Sources, Functions & deficiency symptoms)

II

RDA (Recommended Dietary Allowances ICMR, 2020) — 0
1. General Principles of deriving RDA.

2. Practical application of RDA.
3. Indian Standards for Height &Weight,
4. BMI (Body Mass Index).

ek

11X

Meal Planning-

I
2.
3.
4.

Definition

Principles of meal planning,
Menu- Introduction and Concept
Format for Menu Plan

B N -

v

Nutrition Education-
1. Nutrition & Health Education Programme (In brief).
2. Tools of Nutrition Education

Introduction to Dietetics and Dietitian

15
2.
3:
4.

Definition of Dietetics

Areas of Dietetics

Role and Responsibilities of Dietician
Career opportunities as Dietician
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I 1. Identiﬁcation of different foods. S 7 2
2. Prepare a chart of food guide pyramid. 3
3. Prepare chart of different nutrients according to their sources and 4
deficiency.
I 1.Prepare Height and Weight Chart for Indians. (Male And Female) 3
I 1.Household measures - Weights and measures of raw and cooked food. 4
% Preparation of Pamphlets, Leaflets for health education programmes 4
Interaction with Dietitian working in: - 5
Project Hosbital
/ Field s Hopis
trip e Wellness Centre
e Gym
e NRC (Nutrition Rehabilitation Centre)

Text Books, Reference Books, Other resources

1.

o

Suggested Readings:

T O Tad R =T fa e - st et o, TRt e srehrereft

Dietetics: B Srilakshami, New Age International (P) Ltd. Publishers 3rd Edition,2000

Nutrition and Dietetics: Shubhangini A Joshi, Tata McGraw Hill Publishing Co. Ltd., New
Delhi, 1992.

Dietetics: Srilakshmi, B. 1997. New Age International (P) Ltd, Publishers, New Delhi.
Principles of Nutrition and Dietetics: Swaminathan, M. 1997. The Bangalore Printing and
Publishing Co. Ltd, Bangalore. (1997 reprinted)

Texbook of Nutrition and Dietetics: Khanna, K., Gupta, S., Pass, S.J, Pass, S.J, Seth, R.,
Mahan, R. and Puri, S. 1997. Phoenix Publishing House Pvt. Ltd, New Delhi.

M. Swaminathan, Hand book of Food and Nutrition.

Nutritive value of Indian Foods: Gopalan C, Rama Sastri & Balasubramanian S.C. National

Institution Nutrition, 1993.




