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After successful completion of the course, students will be able to: 

CO1.Understandthebasicsofnutritionscienceandits practical 

applicationsindaytodaylife. 

CO2.Describethenutritionalrequirementandchallengesofdifferagegroupsthroughlifecy

cle. 

CO 3.Explain the role of proper nutrition during pregnancy and 

lactation.CO4.Describethephysiologicalchangeswhichtakeplacethroug

hlifecycle 

CO5.Understandthetypesoffoodsafetyhazardsanditsmitigationmeasures. 

 

Unit I: Introduction to nutrition science: Composition of food (carbohydrates, 

proteins, fats,vitamins, minerals, fiber and water), balanced diet, food groups (The 11 

food groups), 

RDA,factorsaffectingRDA,determinationofRDAofdifferentnutrients,referencemanand

woman, practical application of RDA, current diet and nutrition scenario, common 

nutritionproblems(Starvation, Protein EnergyMalnutrition, Nutritional anaemia). 

 

Unit II: Life span nutrition: Nutritional requirements for adults (reference man and 

woman),infants,pre-schoolchildren, schoolchildren,adolescentchildren. Geriatric 

nutrition. 

Nutrition for expectant and Lactating women: Preconceptual nutrition, physiological 

changesduring pregnancy,nutritionalrequirementsforpregnantwomen,physiology of 

lactation,nutritionalrequirementsof anursingmother. 

 

UnitIII:Foodsafetyhazards:Biologicalhazards(bacteria,molds,parasites),chemicalhaza

rds (Food additives, pesticides/agricultural product residues, veterinary drug 

residues)physical hazards (natural and unnatural), allergic hazards (Milk, egg, nuts, 

wheat, shellfish),foodadulteration hazards(typesand mitigation measures). 
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