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Bachelor of Vocation (B.Voc.)
(Nutrition and Dietetics) (Semester System)

SEMESTER-I
Paper Theory | Duration | Practical | Duration | Total
Code. Subject Marks Marks Marks
Paper-I Communication Skillsin 50 3 Hrs 50
English-I
Paper-11 | Punjabi (Compulsory) OR 50 3Hrs 50
*esh dargt OR
** punjab History & Culture
Paper-111 | *** Dryg Abuse: Problem, S0 3Hrs
Management and Prevention
(Compulsory)
Paper-1V | Human Physiology 70 3Hrs 30 100
Paper-V | Basic Nutrition 75 3Hrs 50 125
Paper-V1 | Introductory Genetics 75 3Hrs 75
GRAND TOTAL 400
Note:
1. *Special Paper in lieu of Punjabi Compulsory.
2. **For those students who are not domicile of Punjab
3. ***Thispaper markswill not beincluded in thetotal marks.




2

Bachelor of Vocation (B.Voc.)
(Nutrition and Dietetics) (Semester System)

SEMESTER-II
Paper Subject Theory | Duration | Practical | Duration | Total
Code. Marks Marks Marks
Paper-I Communication Skillsin 35 3 Hrs 15 50
English-I1
Paper-I| Punjabi (Compulsory) OR 50 3 Hrs 50
*Hed Jardt OR
** punjab History & Culture
Paper-11l | *** Drug Abuse: Problem, S0 3Hrs
Management and Prevention
(Compulsory)
Paper-1V | Food Preservation and Storage 50 3 Hrs 70 120
Paper-V Nutritional Biochemistry 80 3 Hrs 50 130
Paper-V1 | Nutrition and Immunity 50 3 Hrs 50
GRAND TOTAL 400
Note:

1. *Special Paper in lieu of Punjabi Compulsory.
**For those students who are not domicile of Punjab
3. ***Thispaper markswill not beincluded in thetotal marks.

2.
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Bachelor of Vocation (B.Voc.)
(Nutrition and Dietetics) (Semester System)

SEMESTER-III
Paper Subject Theory | Duration | Practical | Duration | Total
Code Marks Marks
I Computer Fundamentals 40 3Hrs 60 3Hrs 100
1 Food Toxicology and Drug 50 3Hrs 50
Nutrient Interaction
[l Food Microbiology 75 3Hrs 50 3Hrs 125
A% Food Science 75 3Hrs 50 4Hrs 125
\Y *ESL-221: Environmental 100 3Hrs
Studies (Compul sory)
GRAND | 400
TOTAL
Note: *This paper markswill not beincluded in thetotal marks. Student can opt.
this Paper whether in 3'9 or 4" Semester.
SEMESTER-IV
Paper Subject Theory | Duration | Practical | Duration | Total
Code Marks Marks
I Human valuesin education 100 3Hrs 100
] Meal Management 75 3Hrs 50 5Hrs 125
[l Institutional Food Service 75 3Hrs 50 4Hrs 125
and Personnel Management
v Food Standards and Quality 50 3Hrs 50
Control
\% *ESL-221: Environmental 100 3Hrs
Studies (Compulsory)
GRAND | 400
TOTAL

Note: *This paper markswill not beincluded in thetotal marks. Student can opt.

this Paper whether in 3'9 or 4" Semester.
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Bachelor of Vocation (B.Voc.)
(Nutrition and Dietetics) (Semester System)

SEMESTER-V
Paper Subject Theory | Duration | Practical | Duration | Total
Code. Marks Marks Marks
Paper-1 | Community Nutrition 50 3 Hrs 50 3 Hrs 100
Paper-1l | Food Hygiene and Sanitation 75 3 Hrs - - 75
Paper-111 | Therapeutic Nutrition-| 75 3 Hrs 50 4 Hrs 125
Paper-1V | Socia Welfare 50 3 Hrs - - 50
Paper-V | Enterpreneurship and Small 50 3 Hrs - - 50
Business
GRAND TOTAL 400
SEMESTER-VI
Paper Subj ect Theory | Duration | Practical | Duration | Total
Code. Marks Marks Marks
Paper-I Therapeutic Nutrition-I1 75 3 Hrs 50 4 Hrs 125
Paper-1l | Diet Counseling - - 100 4 Hrs 100
Paper-111 | Personality Devel opment 70 3 Hrs 30 3 Hrs 100
Paper-1V | Internship - - 75 4 Hrs 75
GRAND TOTAL 400
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Bachelor of Vocation (B.Voc.)
(Nutrition and Dietetics) (Semester-1)

Paper-1: COMMUNICATION SKILLSIN ENGLISH-I
Time 3Hours Max. Marks: 50

Instructionsfor the Paper Setters:-

Eight questions of equal marks (Specified in the syllabus) are to be set, two in each of the four
Sections (A-D). Questions may be subdivided into parts (not exceeding four). Candidates are
required to attempt five questions, selecting at least one question from each Section. The fifth
guestion may be attempted from any Section.

The syllabusisdivided in four sections as mentioned below:

Section-A
Reading Skills: Reading Tactics and strategies; Reading purposes—kinds of purposes and
associated comprehension; Reading for direct meanings.

Section-B
Reading for understanding concepts, details, coherence, logical progression and meanings of
phrases/ expressions.

Activities:
Comprehension questions in multiple choice format
Short comprehension questions based on content and development of ideas

Section-C
Writing Skills: Guidelines for effective writing; writing styles for application, personal |etter,
official/ business | etter.
Activities

Formatting persona and business |etters.
Organising the details in a sequential order

Section-D
Resume, memo, notices etc.; outline and revision.
Activities:
Converting a biographical note into a sequenced resume or vice-versa
Ordering and sub-dividing the contents while making notes.
Writing notices for circulation/ boards
Recommended Books:

1. Oxford Guide to Effective Writing and Speaking by John Seely.
2. English Grammar in Use (Fourth Edition) by Raymond Murphy, CUP



6
Bachelor of Vocation (B.Voc.)
(Nutrition and Dietetics) (Semester-1)

Paper-I1: Uardt  (@mnt)
HHT : 3 ufa g% Wi : 50

na<LF »iI ydiftma Bt gefest
1. YHS U3d € 979 9T J=dIl I9 Iar fed © yAs Uug Tedrn
2. fefenadt & d& U0 yds I96 Ia| Id gar fed fex yas smHt I
Uaet yrs fan € gar fegd dizr A7 "Ager J|
3. IIF YHS & HIEd »ixd TS|
4. QU A dd& T A’d 9d I YRSt € @3 »igl Sfu I 2u 99
Quyrst feg a9 Haer JI

US-FH M3 USYASIT

A58
MIBH Wo3H  (dfezsT Id),
(Fu. mfdeg dtg w3 =farms fifw Ho)
g I o WaledHdl, »ifH3Ag|
(YA AITS TEWTET, H'S )

Rare-gt
fefzama et (fef3ama g-Hayfa)
HUT. HHMYHS,
Uardt Afaz YyaHs, Sftar | (B9 1 3 6)
(fssia e A9, fous-nd)

Aame-Ht
(&) agr ggeT
M) IgT UF F YRsT T €39
Rams-3t
@) dadt gat fG3 1 Guas »iagr, Gugs Has 3 fedhhi, Aeg, fenins,

HI-+qa4l

() 3T &It . IHET T FFAEI gu, IHT M3 QuITHET =T »izg, UArt
Quamer € uge-fdg|
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Bachelor of Vocation (B.Voc.)
(Nutrition and Dietetics) (Semester-1)

Paper-11: et Uarst
(In lieu of Compulsory Punjabi)

T3 ufe & mid: 50

YHS U39 € 979 I91 J&dI Id 99T fed € yHs Us #Edll
fefenaet & d8 Ud yAs 996 I61 Id 991 fed feq yrs smHt J1
et yrs fan €t g1 fed di3r & maer Ji

JIF YHG € §I'Ed M TS|

QUd He dd6 T Hdd 9 31 YHeT € €3 nidl Su 32U 99 QuyRsT
feg 99 Haer JI

U'S—aH
AIHAs-E
U3t »igdt, »iug g, U9 fiet @& 29 w3 U9 few Oz

T IdE M3 HFE (Hed! AeUER)
Famgg (fdet, fadt, »iga) : uge »3 <93

AdHe-=t

Urrdl AEE-8S3d : HEd! ATUE®
(AUds wee, Hud3 HIe, HHI3 Wee, H® HEe, wdi3d w3 U839)

AIHG-HT
53 T3z <t Uadt mueedt - gwg, Tudg, foR3-a3, 83t w3 I dfentt nife o
HEU3|

AaRa-5t

Je3 € H3 foat € &, ggf Hdlfemt © &, 937 € &, fea 3 7 39 forest mae’ feg |
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Bachelor of Vocation (B.Voc.)
(Nutrition and Dietetics) (Semester-1)

Paper-I1: Punjab History & Culture (From Earliest Timesto C 320)
(Special Paper in lieu of Punjabi compulsory)
(For those studentswho are not domicile of Punjab)

Time: 3Hours Max. Marks: 50

Instructionsfor the Paper Setters:-

Eight questions of equal marks (Specified in the syllabus) are to be set, two in each of the four
Sections (A-D). Questions may be subdivided into parts (not exceeding four). Candidates are
required to attempt five questions, selecting at least one question from each Section. The fifth
guestion may be attempted from any Section.

5.
6. Socia, Religious and Economic life during later Vedic Age.

Section A
Physical features of the Punjab and impact on history.
Sources of the ancient history of Punjab
Section B
Harappan Civilization: Town planning; social, economic and religious life of the India
Valley People.
The Indo-Aryans. Original home and settlement in Punjab.
Section C
Social, Religious and Economic life during later Rig Vedic Age.

Section D

7. Teaching and impact of Buddhism
8.

Jainism in the Punjab

Suggested Readings

1. L. Joshi (ed): History and Culture of the Punjab, Art-I, Patiala, 1989 (3" edition)
2. L.M. Joshi and Fauja Singh (ed); History of Punjab , Vol.I, Patiala 1977.

3.

4. B.N. Sharma: Lifein Northern India, Delhi. 1966.

Budha Parkash : Glimpses of Ancient Punjab, Patiala, 1983.
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Bachelor of Vocation (B.Voc.)
(Nutrition and Dietetics) (Semester-1)

Paper-I11: Drug Abuse: Problem, Management and Prevention
(COMPULSORY PAPER)

PROBLEM OF DRUG ABUSE
Time: 3Hours Max. Marks; 50

Instructionsfor the Paper Setters:-

Eight questions of equal marks (Specified in the syllabus) are to be set, two in each of the four
Sections (A-D). Questions may be subdivided into parts (not exceeding four). Candidates are
required to attempt five questions, selecting at least one question from each Section. The fifth
guestion may be attempted from any Section.

Section — A
Meaning of Drug Abuse:
Meaning, Nature and Extent of Drug Abuse in India and Punjab.

Section - B
Consequences of Drug Abusefor:
Individual : Education, Employment, Income.
Family . Violence.
Society . Crime.
Nation :  Law and Order problem.
Section - C

Management of Drug Abuse:
Medical Management: Medication for treatment and to reduce withdrawal effects.

Section - D
Psychiatric Management: Counselling, Behavioural and Cognitive therapy.
Social Management: Family, Group therapy and Environmental Intervention.

References:

Ahuja, Ram (2003), Social Problemsin India, Rawat Publication, Jaipur.

Extent, Pattern and Trend of Drug Use in India, Ministry of Socia Justice and
Empowerment, Government of India, 2004.

Inciardi, J.A. 1981. The Drug Crime Connection. Beverly Hills: Sage Publications.

Kapoor. T. (1985) Drug epidemic among Indian Youth, New Delhi: Mittal Pub.

Kessel, Neil and Henry Walton. 1982, Alcohalism. Harmond Worth: Penguin Books.

Modi, Ishwar and Modi, Shalini (1997) Drugs. Addiction and Prevention, Jaipur: Rawat
Publication.

NP

oA W
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Bachelor of Vocation (B.Voc.)
(Nutrition and Dietetics) (Semester-1)

7. Nationa Household Survey of Alcohol and Drug abuse. (2003) New Delhi, Clinical
Epidemiological Unit, All India Institute of Medical Sciences, 2004.

8. Ross Coomber and Others. 2013, Key Concept in Drugs and Society. New Delhi: Sage
Publications.

9. Sain, Bhim 1991, Drug Addiction Alcoholism, Smoking obscenity New Delhi: Mitta
Publications.

10. Sandhu, Ranvinder Singh, 2009, Drug Addiction in Punjab: A Sociological Study. Amritsar:
Guru Nanak Dev University.

11. Singh, Chandra Paul 2000. Alcohol and Dependence among Industrial Workers. Delhi:
Shipra.

12. Sussman, S and Ames, S.L. (2008). Drug Abuse: Concepts, Prevention and Cessation,
Cambridge University Press.

13. Verma, P.S. 2017, “Punjab’s Drug Problem: Contours and Characterstics”, Economic and
Political Weekly, Val. LII, No. 3, P.P. 40-43.

14. World Drug Report 2016, United Nations office of Drug and Crime.

15. World Drug Report 2017, United Nations office of Drug and Crime.
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Bachelor of Vocation (B.Voc.)
(Nutrition and Dietetics) (Semester-1)

Paper-1V: HUMAN PHYSIOLOGY
(Theory)
Time 3Hours Max. Marks: 100
Theory : 70
Practical : 30

Instructionsfor the Paper Setters:-

Eight questions of equal marks (Specified in the syllabus) are to be set, two in each of
the four Sections (A-D). Questions may be subdivided into parts (not exceeding four).
Candidates are required to attempt five questions, selecting at least one question from
each Section. The fifth question may be attempted from any Section.

Course Content
Theory
SECTION-A

Cdll structure: Function and multiplication. Introduction to cell physiology and cell
membrane transport mechanism.
Tissues. Types, structure and their functions.
Circulatory system: Anatomy and functions. Heart rate, cardiac cycle. Cardiac
output. Blood composition and functions. Blood clotting, blood grouping, radia
pulse, blood pressure and factors affecting it. Blood vessels, arteries, veins and
capillaries. Hypertension, ECG and Artheriosclerosis.

. SECTION-B

Skeletal System: Bones, joints and bone deformities (in brief).

Muscular system: Types of Muscles (striated and non-striated). Mechanism of
muscle contraction. Physiology of exercise and fatigue.

Lymphatic system: Lymph glands and its function, spleen-structure and functions.

Digestive system: Anatomy and functions of alimentary tract and accessory organs.
Digestion and absorption of food. GIT movements.

SECTION-C
Endocrine System: List of endocrine glands, their hormones, functions and their
disorders (in brief).
Respiratory system: Anatomy, functions, mechanisms of external and interna
respiration. Hypoxia, apnea, asthma and dyspnea
Nervous system: Structure of a nerve cell and nerve fibre. Classification of nervous
system. Central nervous system- Brain and spina cord. Functions of different parts
of the brain. Peripheral nervous system. Automatic and sympathetic nervous
system-their functions. Nerve impulse, synapse and reflex action, voluntary and
involuntary action (in brief).
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Bachelor of Vocation (B.Voc.)
(Nutrition and Dietetics) (Semester-1)

SECTION-D
Urinary system: Anatomy and functions. Formation and composition of urine,
haemostasis, micturition, kidney failure and dialysis.
Skin: Structure and functions
Reproductive system: Structure and functions of male and female reproductive
organs. Menstruation, puberty, fertilization and development of fertilized ovum.
Placenta and its function, parturition and menopause.
Sensory organs. General sensory receptors and physiology of special senses-
vision, hearing equilibrium and their disorders (in brief).

Suggested readings.

1.

Keele, C.A. and Neil, E. (1978). Samson Wright’s Applied Physiology, Oxford
University Press.

Tortora, G.J. and Anagnostakos, N.P. (1984). Principles of Anatomy and
Physiology, harper and Row Publisher, New Y ork.

Best, C.H. and Taylor, N.B. (1964). The Living Body, 4" ed. Asis Publishing
House, Bombay.

Guyton, A.C. (1969). Functions of the Human Body, W.B. Saunders Co.,
Philadel phia.

Wilson, K.JW. (1990). Anatomy and Physiology in Headth and IlIness,
ELBS/Churchill Livingstone.

Vidhya Ratan. (1986). Handbook of Human Physiology, New Central Book
Agency, Calcutta.



13
Bachelor of Vocation (B.Voc.)
(Nutrition and Dietetics) (Semester-1)

Paper-IV: HUMAN PHYSIOLOGY
(Practical)

Marks: 30

Study of different types of microscopes and their uses.
Microscopic examination of permanent slides.

Identification of different blood groups.

Identification of blood cells by study of peripheral blood smear.
Measurement of pulse and blood pressure.

Elicitation of reflexes and jerks.

Estimation of hemoglobin, RBC, WBC, TLC, DLC and ESR.
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Bachelor of Vocation (B.Voc.)
(Nutrition and Dietetics) (Semester-1)

Paper-V: BASIC NUTRITION
(Theory)
Time: 3Hours Max. Marks: 125
Theory : 75
Practical : 50
Instructionsfor the Paper Setters:-
Eight questions of equal marks (Specified in the syllabus) are to be set, two in each of
the four Sections (A-D). Questions may be subdivided into parts (not exceeding four).
Candidates are required to attempt five questions, selecting at least one question from
each Section. The fifth question may be attempted from any Section.

Course Content
SECTION-A

Introduction to nutrition: Food as source of nutrients, function of foods , definition
of nutrition, nutrients and energy; adequate, optimum and good nutrition,
mal nutrition.
Food guide — Basic five food groups and the nutrients contributed by each group to
the diet.
Interrel ationship between nutrition & health -Visible symptoms of good health
Functional foods.

SECTION-B
Role of fiber in human nutrition.
Carbohydrates — Composition, functions, classification and food sources. Effect of
deficiency and excessin the body.
Fats & Oils - Composition, functions, classification and food sources. Effect of
deficiency and excessin the body.

. SECTION-C

Proteinss Composition, functions, classification and food sources. Effect of
deficiency and excessin the body.
Minerals — macro & micronutrients, their functions and sources. Bioavailability,
effect of excess and deficiency of calcium, iron, iodine, sodium, potassium and
fluorine.
_SECTION-D

Vitamins — their functions, sources, effect of deficiency and excess of following
vitamins-

a) Fat Soluble - Vitamins A,D,E and K

b) Water Soluble- Ascorbic acid and B-Complex: Thiamin, Riboflavin,

Niacin, Pantothenic acid, Folic acid and B12.

Water—as a nutrient, functions, sources, requirement, water balance & effect of
deficiency
Importance and methods of cooking and their effect on the appearance, nutrients & taste



Bachelor of Vocgtgi)on (B.Voc.)
(Nutrition and Dietetics) (Semester-1)
Suggested readings:

1. Guthrie, Helen, Andrews,” Introductory Nutrition”. 6 Ed, St. Louis, Mirror
/Mosby Collage, 1986.

2. Mudami S.R., M .V Rajagopal, “ Fundamentals of Food and Nutrition”, 2"
Ed.Wiley Eastern

3. Swaminathathan , M. “Advanced Textbook of Foods and Nutrition,” Vol I, 1
(2NP Ed. Revised ) Bappco, Banglore, 1985.

4. Wilson, EVAD,” Principals of Nutrition “, 4™ Ed, New York, John Wiley
&Sons, 1979

5. Swaminathathan, M (1998) ,” Principals of Nutrition and Dietetics “, Bappco,
Banglore

6. William —“Nutrition and Diet Therapy “, 1985 , 5" Ed. Mosby Co, St. Louis .

7. Bogert , J.G.V , Briggs, D.H Calloway , “Nutrition and Physical Fitness *, 11™

Ed. 1985, W.B. Saunders & Co, Philadelphia.
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Bachelor of Vocation (B.Voc.)
(Nutrition and Dietetics) (Semester-1)
Paper-V: BASIC NUTRITION
(Practical)
Marks: 50
Use and care of kitchen equipments.
Weights and measures- standard, household measures for raw and cooked food.
Preparation of minimum three dishes of each cooking method given below and
their suitability for different meals:
a) Boiling e.g. variation of pulses, soups, kheer, custard pudding etc.
b) Shalow frying e.g. variations of stuffed paranthas, pan cakes, tikkies etc.
c) Deep frying e.g. variation of cutlets, pakoras etc.
d) Steaming e.g. dhokla, idli, plain and variation etc.
€) Baking e.g. cakes and biscuits etc.

f) Fermentation e.g. dosa, vada etc.

g) Sprouting.
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Bachelor of Vocation (B.Voc.)
(Nutrition and Dietetics) (Semester-1)

Paper-VI: INTRODUCTORY GENETICS
Time 3Hours Max. Marks: 75

Instructionsfor the Paper Setters:-

Eight questions of equal marks (Specified in the syllabus) are to be set, two in each of
the four Sections (A-D). Questions may be subdivided into parts (not exceeding four).
Candidates are required to attempt five questions, selecting at least one question from
each Section. The fifth question may be attempted from any Section.

Course Content
SECTION-A

Ultra structure of cell, cell organelles (ER, GA, Mitochondria, Nucleus, nucleolus,
Lysosomes, Ribosomes) and their functions.

Cdll division and its significance.

Mendel’s laws of inheritance.

Type of gene interactions.

SECTION-B
Multiple allelism/ blood groups/ Rh incompatibility.
Chromosome structure, morphology, number and types. Chromosomal
abnormalities.
DNA and RNA, their structure and function.

SECTION-C
Replication, Transcription in prokaryotes and eukaryotes.
Outline of protein synthesis. Modification of proteinsin cell.
Gene expression in prokaryotes and eukaryotes.
Genetic code: Definition and properties.

SECTION-D
Mutations and their importance.
Genetic counseling and its importance.
Genetic disordersin man.
Genetics and human welfare.

Suggested readings:

1. Brown, T.A. (1999). Genomes. BIOS Scientific Publishers limited, UK.

2. Gardener, E.J., Simsons, M.J., and Sinustad, D.P. (1991). Principles of Genetics.
John Wiley Sons Inc., New Y ork.

3. Griffiths, A.J.F., Miller, JH., Suzuki, D.T., Lewontin, R.C., and Gelbart, W.M.
(1993). An Introduction to Genetic Analysis. Freeman and Comapany, USA.

4. Hawley R.S. and Walker, M. Y. (2003) Advanced Genetics anaysis-Finding
meaning in Genome. Blackwell Publishing, USA.
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Bachelor of Vocation (B.Voc.)
(Nutrition and Dietetics) (Semester-11)

PAPER-I: COMMUNICATION SKILLSIN ENGLISH-II

Time: 3Hours
Max. Marks: 50
Theory Marks: 35
Practical Marks: 15
Instructionsfor the Paper Setters:-
Eight questions of equal marks (Specified in the syllabus) are to be set, two in each of
the four Sections (A-D). Questions may be subdivided into parts (not exceeding four).
Candidates are required to attempt five questions, selecting at least one question from
each Section. The fifth question may be attempted from any Section.

Course Contents:
SECTION-A
Listening Skills: Barriersto listening; effective listening skills; feedback skills.
Activities: Listening exercises — Listening to conversation, News and TV reports
SECTION-B
Attending telephone calls; note taking and note making.
Activities: Taking notes on a speech/lecture
SECTION-C
Speaking and Conversational Skills: Components of a meaningful and easy
conversation; understanding the cue and making appropriate responses; forms of polite
speech; asking and providing information on general topics.
Activities: 1) Making conversation and taking turns
2) Oral description or explanation of a common object, situation or
concept
SECTION-D
The study of sounds of English,
Stress and Intonation,
Situation based Conversation in English,
Essentials of Spoken English.
Activities: Giving Interviews

PRACTICAL / ORAL TESTING
Marks: 15
Course Contents: -
1. Ora Presentation with/without audio visual aids.
2. Group Discussion.
3. Listening to any recorded or live material and asking oral questions for listening
comprehension.
Questions:-
1. Ora Presentation will be of 5 to 10 minutes duration (Topic can be given in
advance or it can be student’s own choice). Use of audio visual aids is desirable.
2. Group discussion comprising 8 to 10 students on a familiar topic. Time for each
group will be 15 to 20 minutes.

Note: Oral test will be conducted by externa examiner with the help of interna
examiner.



W
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Bachelor of Vocation (B.Voc.)
(Nutrition and Dietetics) (Semester-11)

Paper-I1: Uarst (@)

: 3 ufe I Wid @ 50

I M3 Udiftma =t gefest

YHE U3d € 979 I9T JIdIl Id Iar fed & yAs s dA=dr|
fefeniadt & d& Ud yAe I98 J&| Id Idr fed fea yrs smt
JI Uaet yAs fau <t gar fed Szt A7 "Ager JI

JIF YAS & §IEd MI IS |

YUg He Jds &% Add 9d 3T YRSt dF 3 »idl Su 3 Su 99
Suyrat feg a9 AIer JI

US-gH M3 USYHASAT

Aane-2
MBH MESIH  (ITT ).
(Hu. wideg g »3 =fanms Hw Ho)
dd IEd &2 Yoledfhel, »iH3Hg|
(femm=n3, U339 fg39s)

Aans-st
fefsgma wret (fef3ama Bu-Hafa)
HUT. HHAMHS,
Uardt Afas yaHs, Bftmer | By 7 3 12)
(A9, fowE AE)
AaHs-Ht
(@) HEE-g=3d M3 HEE JI&T - UfFImT, HES Hasu
(M) naxc qer
RaHs-Ft
(&) Hau ggaT

(W) HT=®d M3 MaE
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Bachelor of Vocation (B.Voc.)
(Nutrition and Dietetics) (Semester-11)

Paper-11: Ha®t UATst
(In'lieu of Compulsory Punjabi)

AHt: 3 ufe & md: 50

1. YHS U3d ¥ 979 I9T Jdedil I9 991 fed € yrs g #dll

2. fefenadt & 98 UF yHe 998 I61 Jd 991 fed fed yms smt J1
et yas fan €t gar fed di3r A Aaer Ji

3. JII YHS ¥ HIEd M TS|

4 QUd He d96 T "ad 97 37 YHST € €3 »idf Su 3 2 99 QuyHsT
feg 99 Haer JI

U'S—aH
HaHe-&

HEC HEhfl : ug'® m3 Td3

AaHs-dt
Ut 279 9339 . HEd AU

(8) Auds T, HEa3 I M3 HHg3 @a (U'e "3 Td3)
(m) Temrshht @17, YHEREE @ W3 gaHt T (UBTE W3 2d3)

AIHG-HT

AOU JI&T
AarAs-St

fgat U3g (W3s 3 Te3dl)
MTE M3 HI=d
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Bachelor of Vocation (B.Voc.)
(Nutrition and Dietetics) (Semester-11)

Paper-11: Punjab History & Culture (C 321to 1000 A.D.)
(Special Paper in lieu of Punjabi compulsory)
(For those students who are not domicile of Punjab)

Time 3Hours Max. Marks: 50

Instructionsfor the Paper Setters:-

Eight questions of equal marks (Specified in the syllabus) are to be set, two in each of
the four Sections (A-D). Questions may be subdivided into parts (not exceeding four).
Candidates are required to attempt five questions, selecting at least one question from
each Section. The fifth question may be attempted from any Section.

1.
2.

S2L

Section A
Punjab under Chandragupta Maurya and Ashoka.
The Kushans and their Contribution to the Punjab.

Section B
The Panjab under the Gupta Emperor.
The Punjab under the Vardhana Emperors

Section C
Political Developments 71" Century to 1000 A.D. (Survey of Political) Institutions
Socio-cultural History of Punjab from 7" to 1000 A.D.

Section D

7. Development of languages and Literature.
8.

Development of art & Architecture

Suggested Readings

1. L. Joshi (ed): History and Culture of the Punjab, Art-I, Patiala, 1989 (3" edition)
2. L.M. Joshi and Fauja Singh (ed); History of Punjab , VVol.l, Patiala 1977.

3.

4. B.N. Sharma: Lifein Northern India, Delhi. 1966.

Budha Parkash : Glimpses of Ancient Punjab, Patiala, 1983.



22
Bachelor of Vocation (B.Voc.)
(Nutrition and Dietetics) (Semester-11)

Paper-111: Drug Abuse: Problem, Management and Prevention
(COMPULSORY PAPER)

DRUG ABUSE: MANAGEMENT AND PREVENTION
Time: 3Hours Max. Marks; 50

Instructionsfor the Paper Setters:-

Eight questions of equal marks (Specified in the syllabus) are to be set, two in each of
the four Sections (A-D). Questions may be subdivided into parts (not exceeding four).
Candidates are required to attempt five questions, selecting at least one question from
each Section. The fifth question may be attempted from any Section.

Section - A
Prevention of Drug abuse:
Role of family: Parent child relationship, Family support, Supervision, Shaping values,
Active Scrutiny.

Section - B
School: Counselling, Teacher as role-model. Parent-teacher-Health Professional
Coordination, Random testing on students.

Section - C
Controlling Drug Abuse:
Media: Restraint on advertisements of drugs, advertisements on bad effects of drugs,
Publicity and media, Campaigns against drug abuse, Educational and awareness
program

Section - D

Legidlation: NDPs act, Statutory warnings, Policing of Borders, Checking

Supply/Smuggling of Drugs, Strict enforcement of laws, Time bound trials.

References:

1. Ahuja, Ram (2003), Social Problemsin India, Rawat Publication, Jaipur.

2. Extent, Pattern and Trend of Drug Use in India, Ministry of Social Justice and
Empowerment, Government of India, 2004.

3. Inciardi, JA. 1981. The Drug Crime Connection. Beverly Hills. Sage Publications.

4. Kapoor. T. (1985) Drug epidemic among Indian Youth, New Delhi: Mittal Pub.

5. Kessal, Neil and Henry Walton. 1982, Alcohalism. Harmond Worth: Penguin
Books.

6. Modi, Ishwar and Modi, Shalini (1997) Drugs. Addiction and Prevention, Jaipur:
Rawat Publication.
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National Household Survey of Alcohol and Drug abuse. (2003) New Delhi, Clinical
Epidemiological Unit, All India Institute of Medical Sciences, 2004.
Ross Coomber and Others. 2013, Key Concept in Drugs and Society. New Delhi:
Sage Publications.
Sain, Bhim 1991, Drug Addiction Alcoholism, Smoking obscenity New Delhi:
Mittal Publications.
Sandhu, Ranvinder Singh, 2009, Drug Addiction in Punjab: A Sociological Study.
Amritsar: Guru Nanak Dev University.
Singh, Chandra Paul 2000. Alcohol and Dependence among Industrial Workers:
Delhi: Shipra
Sussman, S and Ames, S.L. (2008). Drug Abuse: Concepts, Prevention and
Cessation, Cambridge University Press.
Verma, P.S. 2017, “Punjab’s Drug Problem: Contours and Characterstics”,
Economic and Political Weekly, Vol. LII, No. 3, P.P. 40-43.
World Drug Report 2016, United Nations office of Drug and Crime.
World Drug Report 2017, United Nations office of Drug and Crime.
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Paper-1V: FOOD PRESERVATION AND STORAGE
(THEORY)
Time: 3Hours Max. Marks: 120
Theory : 50

Practical : 70
Instructionsfor the Paper Setters:-
Eight questions of equal marks (Specified in the syllabus) are to be set, two in each of
the four Sections (A-D). Questions may be subdivided into parts (not exceeding four).
Candidates are required to attempt five questions, selecting at least one question from
each Section. The fifth question may be attempted from any Section.

Course Content
Theory
SECTION-A

Definition, scope and importance of food preservation. Classification of food on the
basis of shelf life.

Food spoilage: cause and effects.

. SECTION-B

Principles of food preservation.
Methods of food preservation

SECTION-C

Storage of common perishable, semi-perishable and non-perishable foods.
Selection and purchase of foods for preservation.

SECTION-D
Packaging and packing materials, labeling and costing of products.
Food additives, preservatives, anti-oxidants, coloring matter and emulsifying agents.

Suggested readings.
1. Muller, H.G. (1981). Fundamentals of Foods and Nutrition. New Delhi, Wiley
Eastern Pvt Ltd.
2. Desrosier, N.W. (1970). The Technology of Food Preservation. 3 ed.,
Westport, AVI.
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Paper-1V: FOOD PRESERVATION AND STORAGE
(Practical)
Marks: 70
Preparation and storage of:
a) Squashes and syrups
b) Jamsand jellies
c) Marmalades and preserves
d) Ketchup/sauces and chutneys
e) Pickles (with and without oil).
Preparation of items utilizing cereals and legumes and their storage.

Demonstration of canning and bottling of fruits and vegetabl es.

Visit to food industry.
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Paper-V: NUTRITIONAL BIOCHEMISTRY
(Theory)
Max. Marks: 130
Theory : 80
Practical : 50
Time: 3Hours

Instructionsfor the Paper Setters:-

Eight questions of equal marks (Specified in the syllabus) are to be set, two in each of
the four Sections (A-D). Questions may be subdivided into parts (not exceeding four).
Candidates are required to attempt five questions, selecting at least one question from
each Section. The fifth question may be attempted from any Section.

Course Content

SECTION-A
Biochemistry, its scope and importance in foods and nutrition.
Carbohydrates: Digestion, absorption and metabolism of carbohydrates. Anaerobic and
aerobic pathways, glycolysis, citric acid cycle, glyconeogenesis, pentose-phosphate
pathway, glycogenesis, glycogenolysis, glucose transport, metabolism of lactate and
pyruvate (in brief).

SECTION-B
Fats and Lipids: Digestion, absorption and metabolism of fats and fatty acids, beta-
oxidation of fatty acids, biosynthesis of fatty acids, energy yield from dietary fats,
storage, mobilization of fat stores during exercise, production of ketone bodies and
ketogenic diets, metabolism of phospholipids, glycolipids and cholesterol (in brief).
Proteins: Digestion, absorption and metabolism (in brief).

SECTION-C
Energy: BMR, Factors affecting BMR, energy requirements for physical activity,
relative body weight and influence of physical exercise on changes in body fat and
body composition, utilization of energy by muscle tissue in relation to exercise type,
intensity and duration.
Hormones. Classification, general mode of action, hormones of pituitary, thyroid,
parathyroid, adrenals, reproductive glands and pancreas. Hormonal disorders, counter
regul atory hormones.

. SECTION-D

Enzymes: Definition, classification, specificity of enzymes and factors affecting
enzyme activity.
Acid base balance: Concepts and disorders, pH, buffers, acidosis, alkalosis.
Water and electrolyte balance.
Biochemical functions of minerals and vitamins.
Role of anti-nutrients and anti-oxidants in human health
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Suggested Readings:

1. Rao, K.R. (1986). Textbook of Biochemistry, Il ed. Prentice Hall of India Pvt.
Ltd. ND-110001.

2. Murray, RK. and Rodwell, V.W. (1988). Harper’s Biochemistry 21% ed.
Prentice Hall of Australia Pvt. Ltd.

3. Lehninger, A.L. (1987). Principles of Bio-Chemistry, CBS Publishers and
Distribution.

4. Qrten, JM. and Neuhans, O.W. (1982). Human Bio-Chemistry, The C.V.
Mosby Co., Toronto, London, 10" ed.
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Paper-V: NUTRITIONAL BIOCHEMISTRY
(Practical)

Estimation of reducing sugars.
Determination of pH in various food stuffs.
Estimation of cholesterol

Estimation of blood glucose

Estimation of glucose in urine

Marks:; 50
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Paper-VI: NUTRITION AND IMMUNITY
(THEORY)
Time 3Hours Max. Marks: 50

Instructionsfor the Paper Setters:-

Eight questions of equal marks (Specified in the syllabus) are to be set, two in each of
the four Sections (A-D). Questions may be subdivided into parts (not exceeding four).
Candidates are required to attempt five questions, selecting at least one question from
each Section. The fifth question may be attempted from any Section.

Course Content
SECTION-A
Immune system: The defense mechanisms of the body.
Role of nutrients in immune functions. Under nutrition-causes and consequences.
Infection: Risk of infection, influence of infections on nutrition and susceptibility to
infection,
SECTION-B
Role of nutrientsin prevention of risk of infections.
Childhood mortality associated with infectious diseases of gastro-intestinal tract and
lungs.
Age related immune depression.

SECTION-C
Role of neutraceuticals and functional foods.
Nutrition, HIV/AIDS and tuberculosis.

SECTION-D
Probiotics, Prebiotics and Immunity.
Food allergy.

Suggested Readings:

1. Baras Mary, E. (1997). Human Nutrition-A health perspective. Arnold
International Student’s edition, U.K.

2. Gershwin, M.E., Nestel, P. and Keen, C.L. (2004). Handbook of Nutrition and
Immunity. Humana Publishers, USA.

3. Owen, J, Punt, J. and Stanford, S. (2013). Kuby Immunology: International
Edition. Macmillan Publishers, USA.

4. Prason, SK. and Poddar, T. (2012). Perfect Health-Body Diet and Nutrition. V
& S publishers, New Delhi.
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Paper-I: COMPUTER FUNDAMENTALS
(THEORY)

Time 3Hours Max. Marks: 100
Theory: 40
Practical: 60

Instructionsfor paper setters
1. There will be 7 questions in al. Students are required to attempt 5 questions.
(8 Marks each)
2. Question no. 1 (short answer type) is compulsory.

Course Content - Same for theory and practical aswell.

Introduction to Windows:- Basics, Windows Accessories, using file and program
MS-Word: Overview, creating, saving, opening, importing, exporting and inserting
files, Manager. Formatting pages, paragraphs and sections, indents and outdents,
creating lists and numbering. Headings, styles, fonts and font size editing, positioning
and viewing texts, finding and replacing text, inserting page breaks, page numbers,
book marks, symbols

MS-Power Point: Presentation Overview, entering information, presentation creation
and dates. Using tabs and tables, header, footer and printing. opening and saving
presentation, power point elements, exploring power point menu, working with dialog
boxes, saving presentation, printing slides view, slide sorter view, notes view, outline
view, formatting and enhancing text formatting, inserting audio and video.

MS-Excel: overview, creating, saving and opening of sheets. Data anaysis using
different statistical parameters.

Internet: Internet and its working, working of WWW, Web browsing (opening,
viewing, saving and printing web page and bookmark), search engines.

Suggested readings:

1. R.K Taxal: Introduction to software packages, Galgotia Publications.
2. MS-Office 2003, BPB Publications.
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Paper-1: COMPUTER FUNDAMENTALS

(PRACTICAL)

Note: Instructions for Practical Exam :

1. Entiretheory paper will be covered for practical.
2. Practical Paper will be set on the spot.

Max. Marks: 60
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Paper-11: FOOD TOXICOLOGY AND DRUG NUTRIENT INTERACTION

Time

(THEORY)

3 Hours Max. Marks: 50

Instructionsfor paper setters

1.

2.

There will be 7 questions in all. Students are required to attempt 5 questions.
(10 Marks each)
Question no. 1 (short answer type) is compulsory.

Course Content

Theor

y
Introduction and significance of food toxicology. Types, causative agents,
symptoms and preventive measures of food poisoning.
Natural food toxins. Anti-nutritional factors, fungal and seafood toxins, goiterogens
and carcinogens, their harmful effects and methods of removal.
Concept of microbial toxins and food intoxication.
Sources of food contamination, effect on health, preventive measures and methods
of inactivation/destruction.
Chemica toxins-pesticides, metallic and radioactive materials in food, residual
effects, preventive measures, methods of removal.
Food packaging material and potential contaminants.
Hazards of plastic packaging during storage and transportation and their effect on
health.
Drug interactions: Basic concepts. Types and mechanism of various drugs and their
interaction with nutrients.
Biopharmaceuticals of orally ingested drugs. Relationship of drug therapy with
intake, absorption and utilization of nutrients. Monitoring nutritional status in drug
regimens.
Drug induced malnutrition. Nutrients commonly affected by drugs. Drug related
gastrointestinal and metabolic disorders.
Obesity and appetite suppressant drugs. Drug induced metabolic alterations in
patients receiving parental and enteral nutrition.
Herbal and dietary supplements and their interaction with drugs.
Effect of alcohol consumption on nutrients.
Dietary counseling to prevent food drug interactions.
Computer applications in management of nutrient drug interaction.
Drug nutrient interaction and Joint Commission for Health Care Organizations.
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Suggested Readings:

1.

2.

Gaman, P.M. (1979). The Science of Food: An Introduction to Food Science,
Nutrition and Microbiology. Pregamon Press, Oxford.

Baras Mary, E. (1997). Human Nutrition-A health perspective. Arnold
International Student’s edition, U.K.

Hatchcock, JN. and Coon, J. Eds. (1978). Nutrition and Drug Inter-relations.
Academic Press, New Y ork.

Howe, P.S. (1981). Basic Nutrition in Health and Disease. 7" ed. W B Saunders Co,
Philadel phia.

Winick, M. (1981).Nutrition and Drugs. John Wiley and Sons, New Y ork.
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Paper-111: FOOD MICROBIOLOGY
(Theory)
Time: 3Hours Max. Marks: 125
Theory Marks: 75
Practical Marks: 50
Instructionsfor paper setters

1. There will be 7 questions in al. Students are required to attempt 5 questions.
(15 Marks each)
2. Question no. 1 (short answer type) is compulsory.

Course Content
Theory
- Introduction of microbiology and its relevance to everyday life, generd

characteristics of bacteria, fungi, virus, protozoa and algae.
Growth of microorganisms. Growth curve, effect of environmental factors in
growth of microorganism, pH, water activity, oxygen availability, temperature and
others.
Microbiology of different foods. Spoilage and contamination, sources, types, effect
on the following:

(a) Cereal and cereal products

(b) Sugar and salt

(c) Vegetables and fruits

(d) Meat and meat products

(e) Fish, egg and poultry

(f) Milk and milk products

(g) Canned foods.
Environmental microbiology :

(d) Water and water borne diseases

(b) Air and air borne diseases

(c) Sail and soil borne disease

(d) Sewage and diseases
Beneficial effect of microorganisms.
Fermented foods: Bread, malt beverages.
Role of microorganismsin fermented milk products. Butter and cheese etc.
Microbia enzymesin food processing.
Relevance of microbial standards for food safety.
Microbia intoxication and infections. Sources of contamination of food by
pathogenic organisms, symptoms and methods of control.
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Suggested readings:

1. Frailer \W.C., “Food Microbiology”, 4" Ed .1988 McGraw Hill, New Y ork

2. Kawata ,K. “ Environmental Sanitation in India “,1963, Lucknow Publ . House

3. Pelezer ,H.J. and Rober ,D., “Microbiology “, 2" Ed . 1968, McGraw Hill, New

Y ork

Banwart , G.T. “Basic Food Microbology “, 1987 CBS Publ., New Delhi

Jay ,J.H.,” Modern Microbology”, CBS Publ., New Delhi

Joshua ,A.K “Microbology “ popular Book Depo, Madras 1988

Carpenter , “Microbology “-W.B Saunders Co., London

West wood and Harger , “ Food Service in institution “, 1966 , John Wiley and

sons, intcorporation , New Y ork,London.

9. Simith and Water ,” Introductory Food Services “, McGraw Hill Book Co. , New
York, 1975

10. Salie , A.J ,” Fundasmentals Principals of Bacteriology “ McGraw Hill Book Co.

11. Vash Pal Bedi , “ Social And Preventive Medicine “-ArmaRam & Co. Delhi

12. Mackmill AND Mac Carney “Handbook of Practical Bacteriology “, William and
Wilkins Company , Baltimore.

0O N O



36
Bachelor of Vocation (B.Voc.)
(Nutrition & Dietetics) (Semester-I11)

PAPER-I11 : FOOD MICROBIOLOGY
(PRACTICAL)

Marks: 50
Study of equipments in a microbiology |ab.

Preparation of laboratory media and specia media, cultivation and identification of
bacteria, yeasts and moulds.

Gram staining of bacteria.

Microbial examination of various foods. Foods and vegetables, meat, milk and milk
products.

Dye reduction test for assessing quality of milk.

Sterilization of various utensils.

Testing of water quality.

Development of aseptic conditions.

Visits to food processing units or any other organization dealing with advanced
methods in food microbiology.
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Paper-1V: FOOD SCIENCE
(Theory)
Time: 3Hours Max. Marks: 125
Theory Marks: 75
Practical Marks: 50
Instructionsfor paper setters

1. There will be 7 questions in al. Students are required to attempt 5 questions.
(15 Marks each)
2. Question no. 1 (short answer type) is compulsory.

Course Content
Theory

- Cereal and cereal products: Cereals and millets, breakfast cereals, cerea products.
Microscopic structure of various starch granules-nutritive value of rice, wheat and
locally available millets. Processing of cereals, milling, parboiling, effect of
processing and cooking on the nutritive value of cereas, dextrinization,
gelatinisation, gluten formation. Storage of cereals, contamination preservation and
cost.

Pulses, legumes and nuts: Production (in brief), selection and variety, compostition—

nutritive value of grams, dhals, processing, use in a variety of preparations, some

common nuts, meat substitutes- soya products, textured vegetable protein (TVP)
and cost. Toxic substances — lathyrus sativus goitrogens, Aspergillus flavours.

Animal foods-

(& Milk and milk products- composition, classification, properties, quality
processing, nutritive value of milk, butter, curd, butter milk, khoa, cheese, ice-
cream and various kinds of milk—processed milk, dried milk, evaporated milk ,
condensed milk products, storage, preservation, spoilage and cost.

(b) Eggs- structure, composition, production, grade, quality, selection, nutritive
value, principles of food cookery —uses of egg in cookery, methods of cooking
eggs, storage, spoilage, use and cost.

(c) Fish, Poultry and Meat — classification, selection, purchase, uses. Nutritive
value, method of cooking, spoilage of fish, poultry and meat.

(d) Vegetables and Fruits — classification, composition and nutritive value. Methods
to minimize the loss of nutrients, colour, texture, flavor, browning reaction,
selection, purchase, storage and availability, cost and use, methods of cooking
and changes during cooking, nutritional aspects of raw and processed vegetables
and fruits.

(e) Sugar and sugar products- Different types of sugar (sugar, jaggery, honey,
syrup), manufacture, selection, storage and use as preservative.
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(f) Fats and oils-types, saturated, MUFA, PUFA, sources of fats and oil (animal
and vegetables), hydrogenation, invisible fats, use of fat in cookery, factors
affecting absorption of fats, smoking point, rancidity, uses, storage cost and
nutritional aspects.

(g) Raising agents- types, constituents, use in cookery and bakery.

(h) Food adjuncts- spices, condiments, herbs, extracts, concentrates and food
colours- origin, classification, description, usesin Indian cookery.

(i) Convenience foods- role, types, advantages, uses, cost and contribution to diet.

() Sdlt, types, usesin the diet

(K) Tea, coffee, chocolate and cocoa powder, processing, use, cost and nutritional

aspects.
() Effect of pH on foods.

Suggested Readings:

1. Charley ,Helen ,1970 ”Food Science *“ — John Wiley& Sons, New Y ork

2. Griswold C., R.H. “The Experimental Study of Foods “. Houghton Miffin Co,
Boston

3. Hughes, O. “ Introductory Foods”, Macmillan & Co, New York

4. Pan and Palamer, “Food Theory and Application “, John Wiley and Sons, New
York.

5. Swaminathan, M “Food Science and Experimental Foods “, Ganesh & Co,Madras.

6. Brain A. Fox and Allan G. Cameron,1989, “ Food Science , Nutrition and Health “,
51 Edition ,Edward Arnold

7. Mudambi S.R. and S.M. Rao, “Food Science “, Wiley Eastern LTD, New Delhi,
Bangalore, Bomby, Calcutta, Madras, Hyderabad.

8. Devis, B *“ Food Commodities - Heinman Professiona Publishing, Great Britain
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PAPER-1V : FOOD SCIENCE
(PRACTICAL)
Marks: 50
Preparations from cereds - eg. boiled rice, rice, pulao, chapati, puri, paratha,
sandwiches, pastas, pancakes, cookies and cake.
Preparations from pulses- e.g. dal makhni, sambar, chana masala, rggmah etc.
Preparations from vegetables (dry, curries, koftas)- e.g. mixed vegetable, gobhi masala,
vegetable kofta etc.
Preparations from milk- e.g. Porridge, curd/raita, paneer dishes, desserts and puddings-
custard, kheer, ice cream.
Preparations from meat, fish and egg.
Soups- Basic, clear and cream soups.
Salads with and without dressing.
Beverages- preparation of nourishing and refreshing beverages.
Snacks — pakoras, cutlets, cheese toast , upma, poha, peanut chikki, til laddo.

Use of leftover foods.
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Paper-V: ESL-221: Environmental Studies (Compulsory Paper)
(Student can opt this Paper whether in 37 or 4" Semester)

Time: 3Hrs. Max. Marks; 100

Teaching M ethodologies

The Core Module Syllabus for Environmental Studiesincludes class room teaching and
field work. The syllabus is divided into 8 Units [Unit-1 to Unit-V 1] covering 45 lectures +
5 hours for field work [Unit-VII1]. The first 7 Units will cover 45 lectures which are class
room based to enhance knowledge skills and attitude to environment. Unit-V 111 comprises
of 5 hours field work to be submitted by each candidate to the Teacher in-charge for
evaluation latest by 15 December, 2018.

Exam Pattern: End Semester Examination- 75 marks _
| Project Report/Field Study- 25 marks[based on submitted
report

Total Marks- 100
The structure of the question paper being:

Part-A, Short answer pattern with inbuilt choice — 25 marks _ _
Attempt any five questions out of seven distributed equally from Unit-1 to Unit-VII.
Each question carries 5 marks. Answer to each question should not exceed 2 pages.

Part-B, Essay type with inbuilt choice — 50 marks . .
Attempt any five questions out of eight distributed equally from Unit-1 to Unit-VII. Each
guestion carries 10 marks. Answer to each question should not exceed 5 pages.

Project Report / Internal Assessment:

Part-C, Fieddd work — 25 marks[Field work equal to 5 lecture hour s

The candidate will submit a hand written field work report showing photographs, sketches,
observations, perspective of any topic related to Environment or Ecosystem. The
exhaustive list for project report/area of study are given just for reference:

1. Visitto aloca areato document environmental assets. River / Forest/ Grassland / Hill /

Mountain / Water body / Pond / Lake / Solid Waste Disposal / Water Treatment Plant /

Wastewater Treatment Facility etc.

Visit to alocal polluted site — Urban / Rural / Industrial / Agricultural

Study of common plants, insects, birds

Study of tree in your areas with their botanical names and soil types

Study of birds and their nesting habits

Study of local pond in terms of wastewater inflow and water quality

Study of industrial units in your area. Name of industry, type of industry, Size (Large,

Medium or small scale)

Study of common disease in the village and basic data from community health centre

. AdgFt any five young plants and photograph its growth

10. Analyze the Total dissolved solids of ground water samplesin your area.

11. gltudy of Particulate Matter (PM25 or PM10) data from Sameer website. Download from

ay store.

12. Perspective on any field on Environmental Studieswith secondary data taken from
Central Pollution Control Board, State Pollution Control Board, State Science &
Technology Council etc.

©X NoUAWN
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Unit-I
The multidisciplinary nature of environmental studies
Definition, scope and importance, Need for public awareness
(2 lectures)
Unit-11

Natural Resour ces. Renewable and non-renewable resour ces:

Natural resources and associated problems.

() Forest resources. Use and over-exploitation, deforestation, case studies. Timber
extraction, mining, dams and their effects on forests and tribal people.

(b) Water resources: Use and over-utilization of surface and ground water, floods, drought,
conflicts over water, dams-benefits and problems.

(c) Mineral resources. Use and exploitation, environmental effects of extracting and using
mineral resources, case studies.

(d) Food resources: World food problems, changes caused by agriculture and overgrazing,
effects of modern agriculture, fertilizer-pesticide problems, water logging, sainity,
case studies.

(e) Energy resources. Growing energy needs, renewable and non-renewable energy
sources, use of alternate energy sources, case studies.

(f) Land resources: Land as a resource, land degradation, man induced landslides, soil
erosion and desertification.

Role of anindividual in conservation of natural resources.
Equitable use of resources for sustainable lifestyles.
(8 Lectures)
Unit-111
Ecosystems
Concept of an ecosystem
Structure and function of an ecosystem
Producers, consumers and decomposers
Energy flow in the ecosystem
Ecological succession
Food chains, food webs and ecological pyramids
Introduction, types, characteristic features, structure and function of the following
ecosystem: Forest ecosystem, Grassland ecosystem, Desert ecosystem, Aquatic
ecosystems (ponds, streams, lakes, rivers, ocean estuaries)

(6 Lectures)
Unit-1V
BIOdIVEI’Sl'[y and its conservation
Introduction — Definition: genetic, species and ecosystem diversity
Biogeographical classification of India
Value of biodiversity: consumptive use, productive use, socia, ethical aesthetic and
option values
Biodiversity at global, national and local levels
India as a mega-diversity nation
Hot-spots of biodiversity
Threats to biodiversity: habitat loss, poaching of wildlife, man wildlife conflicts
Endangered and endemic species of India
Conservation of biodiversity: In-situ and Ex-situ conservation of biodiversity
(8 Lectures)



42
Bachelor of Vocation (B.Voc.)
(Nutrition & Dietetics) (Semester-I11)

Unit-V
Environmental Pollution
Definition
- Causes, effects and control measures of Air pollution, Water pollution, Soil
pollution, Marine pollution, Noise pollution, Thermal pollution, Nuclear pollution
Solid waste management: Causes, effects and control measures of urban and
industrial wastes.
Role of anindividual in prevention of pollution
Pollution case studies
Disaster management: floods, earthquake, cyclone and landslides
(8 Lectures)
Unit-VI
Social Issues and the Environment
- From unsustainabl e to sustainable development
Urban problems and related to energy
Water conservation, rain water harvesting, watershed management
Resettlement and rehabilitation of people; its problems and concerns. Case studies.
Environmental ethics: Issues and possible solutions
Climate change, global warming, acid rain, ozone layer depletion, nuclear accidents
and holocaust. Case studies.
Wasteland reclamation
Consumerism and waste products
Environmental Protection Act, 1986
Air (Prevention and Control of Pollution) Act, 1981
Water (Prevention and control of Pollution) Act, 1974
Wildlife Protection Act
Forest Conservation Act
Issues involved in enforcement of environmental legislation
Public awareness
(7 Lectures)
Unit-VII
Human Population and the Environment
Population growth, variation among nations
Popul ation explosion — Family Welfare Programmes
Environment and human health
Human Rights
Value Education
HIV / AIDS
Women and Child Welfare
Role of Information Technology in Environment and Human Health
Case Studies
(6 Lectures)
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Unit-VII I

Field Work

Visit to alocal areato document environmental assets
river/forest/grassland/hill/mountain
Visit to alocal polluted site — Urban / Rural / Industrial / Agricultural
Study of common plants, insects, birds
Study of simple ecosystems-pond, river, hill slopes, etc
(Field work equal to 5 lecture hours)

References:

1. Bharucha, E. 2005. Textbook of Environmental Studies, Universities Press, Hyderabad.

2. Downto Earth, Centre for Science and Environment, New Delhi.

3. Heywood, V.H. & Waston, R.T. 1995. Global Biodiversity Assessment, Cambridge
House, Delhi.

4. Joseph, K. & Nagendran, R. 2004. Essentials of Environmental Studies, Pearson
Education (Singapore) Pte. Ltd., Delhi.

5. Kaushik, A. & Kaushik, C.P. 2004. Perspective in Environmental Studies, New Age
International (P) Ltd, New Delhi.

6. Ragagopaan, R. 2011. Environmental Studies from Crisis to Cure. Oxford University
Press, New Delhi.

7. Sharma, J. P., Sharma. N.K. & Yadav, N.S. 2005. Comprehensive Environmental
Studies, Laxmi Publications, New Delhi.

8. Sharma, P. D. 2009. Ecology and Environment, Rastogi Publications, Meerut.

9. State of India’s Environment 2018 by Centre for Sciences and Environment, New Delhi

10. Subramanian, V. 2002. A Text Book in Environmental Sciences, Narosa Publishing

House, New Delhi.
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Paper-l: HUMAN VALUESIN EDUCATION
(THEORY)
Time 3Hours Max. Marks; 100

Instructionsfor paper setters
3. There will be 7 questions in al. Students are required to attempt 5 questions.
(20 Marks each)
4. Question no. 1 (short answer type) is compulsory.

Course Content

Theory
- Universal human aspirations: Happiness and prosperity.

Human values and ethics: Concept, definition, significance and sources.

Fundamental values: Right conduct, peace, truth, love and non violence.

Ethics. Professional, environmental, ICT.

Sensitization towards others particularly senior citizens, developmentally challenged and

gender.

Spirituality, positive attitude and scientific temper.

Team work and volunteering. Rights and responsibilities.

Road safety- initiatives, measures and hurdles. Traffic rules, road rage.

Kohlberg’s theory of Moral development.

Human relations and family harmony.

Modern challenges and value conflict.

Suggested readings:

=

Tripathi, A. N. (2009). Human values. New Age Publishers, New Delhi.

2. Gaur, R.R., Sangal, R. and Bagaria, G.P. (2010). A Foundation course in Human Values
and Professional ethics. Excel Books Publishers, New Delhi.

3. Gogate, S.B. (2010). Human Values and Professional Ethics. New Age Publishers, New

Delhi.
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Paper-11: MEAL MANAGEMENT
(Theory)
3 Hours Max. Marks: 125
Theory Marks: 75
Practical Marks: 50

Instructionsfor paper setters

1.

2.

There will be 7 questions in all. Students are required to attempt 5 questions. (15 Marks
each)
Question no. 1 (short answer type) is compulsory.

Course Content

Theor

y
Introduction to meal management: Balanced diet, food groups, food guide and food

pyramid, exchange list.

Basic principles of meal planning, objectives, stepsin meal planning, food cost.

Indian meal patterns: Vegetarian & non-vegetarian.

Food faddism & the faulty food habits.

Recommended dietary allowances (RDA) for Indians and factors affecting these viz., age,

sex, physical activity and physiological state.

Nutritional and food requirements for adult man- sedentary, moderate and heavy worker

and considerations while planning diet for him.

Nutritional and food requirements for adult woman- sedentary, moderate and heavy

worker and considerations while planning diet for her.

Nutritional and food requirements for pregnant woman and considerations while planning

for her diet, with special reference to complicationsin pregnancy.

Nutritional and food requirements for lactating mother and considerations with special

reference to different periods of lactation.

Nutritional and food requirements for an infant and considerations while planning diet:

a) Breast feeding-Advantages and dis advantages, feeding patterns and technique.

b) Infant formula

c) Weaning-Definition, time, importance and steps.

d) Introduction of supplementary food.

Nutritional and food requirements during early childhood (toddlers and preschoolers) and
considerations for planning their diet with special reference to their growth need.

Nutritional and food requirements for school going and planning diet with special
reference to importance of school lunch and snacks.

Nutritional and food requirements for adolescent girl and boy and considerations while
planning diet for them with specia reference to their growth need and eating habits.

Nutritional and food requirements for old age and considerations for planning their diet.
Nutritional and food requirements for an athlete and considerations for planning diet.
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Suggested readings:

1. Guthrie, H.A. et al. (1986). Introductory Nutrition. 6™ ed. Times Mirror/Mosby College
Pub. St. Louis.

2. Anderson, L. et a. (1982). Nutrition in Health and Disease. 17" ed. J.B. Lippincott co.
Philadel phia.
Recommended Dietary Intakes for Indians, I.C.M.R. (1989).

4. Guthrie, H.A. (1989). Introductory Nutrition. 6" ed. Times Mirror/Mosby College Publ.-
St. Louis.

5. Worthington, R., Bonnie S. et al. (1985). Nutrition in Pregnancy & Lactation. 3 ed.
Times Mirror/Mosby College, St. Louis.
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PAPER-II: MEAL MANAGEMENT
(PRACTICAL)
Marks:; 50

Practical

Plan a day’s diet for the following age groups and calculate energy, carbohydrates,
protein, fat and one important vitamin or mineral as per requirement for the given age
group.

Adult man- sedentary, moderate and heavy worker

Adult woman- sedentary, moderate and heavy worker

Pregnant woman

L actating woman

Infant-weaning food

Preschool child

School going

Adolescent boy

Adolescent girl

Old age

Athlete

To prepare any three weaning foods.
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Paper-111: INSTITUTIONAL FOOD SERVICE AND PERSONNEL MANAGEMENT
(Theory)
Time: 3Hours Max. Marks. 125
Theory Marks: 75
Practical Marks: 50
Instructionsfor paper setters
1. There will be 7 questions in all. Students are required to attempt 5 questions. (15 Marks
each)
2. Question no. 1 (short answer type) is compulsory.

Course Content

Theory
- Types of food service institutions. Styles of food services.

Planning, writing, types and preparation of menu and menu cards. Menu display.

Floor planning and layout.

Principles, functions and tools of management.

Food material management: Meaning definition and importance. Selection, purchase and

storage of food. Control in relation to these operations (material planning, budgeting,

material standardization, inventory control).

Store keeping: Definition, objectives, functions, factors underlying successful

storekeeping, duties and responsibilities of a storekeeper, purchasing, organization,

principles, procedure, systems and quality control.

Personnel management: Recruitment, selection and training of personnel, desirable

qualities and responsibilities, work standards, productivity, supervision, performance

appraisal, motivation, incentives for effective performance.

Labour policies and legidation (personnel policies related to salaries, other emoluments,

allowances, leave, uniform and other prize benefits.

Laws affecting food service operations, union and contract negotiations.

Financial management: Cost concept, cost control, pricing, budget and accounting, book

keeping.

Selection, purchase, installation, operation, care and maintenance of equipment.

Suggested Readings:

1. Bora, P.M. (1982). Food administration in India. A study of an Indian State.

2. Bodla, M.J. (1974). Personnel management in the hotel and catering industry. 1% ed.
Bassie and Jenhis, London.

3. Kiesan, J. (1986). Controlling, anayzing costs in food service operations. 2™ ed.
MacMillan Publishing Company.

4. Kumar, H.L. (1986). Personnel management in the hotel and catering industry.
Metropolitan Book Co., Delhi.

5. Minor, L.J. and Cichy, R.F. (1984). Food service systems management. Avi Publishing
Co., Connectient.

6. Sethi, M. and Malhan, S. (1987). Catering management-an integrated approach. Wiley
Eastern Ltd.
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INSTITUTIONAL FOOD SERVICE AND PERSONNEL MANAGEMENT
(Practical)

Marks: 50

Standardization of recipes of snacks and ameal for portion and cost.

Preparation of various types of menu cards.

Table setting, tray service of tea and snacks of tea and snacks for 25 persons.

Serving high teato 20 persons and ameal to 10 persons.

Preparation and service of packed lunch.

Planning and preparation of diets for special occasion’s-birthdays and festivals.
Maintenance of accounts and record keeping.

Visit to any two food service ingtitutions (Hospitals, flight kitchen, hotel, restaurant,
canteen, industry).

Prepare an inventory for evaluating staff’s personal hygiene.
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Paper-1V: FOOD STANDARDS AND QUALITY CONTROL

Time 3Hours Max. Marks: 50

Instructionsfor paper setters

1.

2.

There will be 7 questions in all. Students are required to attempt 5 questions. (10 Marks
each)
Question no. 1 (short answer type) is compulsory.

Course Content
Theory

Importance of quality control and assurance.

Food adulteration: Common food adulterants, consumer awareness, domestic methods of
identification and prevention.

Food laws and regulations-prevention of Food Adulteration Act , Fruit Product Order,
Agmark, Essential Commodity Act and Consumer protection and Bureau of Indian
Standard, Codex Standards, Hazard analysis and critical control point.

Sampling procedure.

Application of food standards, sampling and specifications for raw foods and food
products for additives, preservatives, coloring matters, anti-oxidants, emulsifying and
stabilizing agents.

Various methods for the assessment of quality of different foods.

Selection of sensory panel and sensory evaluation of food products.

Grading and marketing standards, specifications of finished products.

Market survey of processed foods for quality assurance.

Suggested Readings:

1.

w

Guide to Food Safety and Quality during Transportation: Controls, Standards
Practices by John M. Ryan Kindle Edition - 30 December 2013.

International Standards for Food Safety, By Naomi Rees (Author), David Watson.

SO 22000 Standard Procedures for Food Safety Management Systems by Bizmanualz
Food Safety Management: A Practica Guide for the Food Industry By Yasmine
Moterjami, Kindle Edition.
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Paper-V: ESL-221 : Environmental Studies (Compulsory Paper)
(Student can opt this Paper whether in 379 or 4™ Semester)

Time: 3Hrs. Max. Marks: 100
Teaching M ethodologies

The Core Module Syllabus for Environmental Studiesincludes class room teaching and field
work. The syllabus is divided into 8 Units [Unit-1 to Unit-V1I] covering 45 lectures + 5 hours for
field work [Unit-VIII]. The first 7 Units will cover 45 lectures which are class room based to
enhance knowledge skills and attitude to environment. Unit-V 111 comprises of 5 hours field work
tz% E)g submitted by each candidate to the Teacher in-charge for evauation latest by 15 December,

Exam Pattern: End Semester Examination- 75 marks .
Project Report/Field Study- 25 marks[based on submitted report]
Total Marks- 100

The structure of the question paper being:

Part-A, Short answer pattern with inbuilt choice — 25 marks
Attempt any five questions out of seven distributed equally from Unit-1 to Unit-VII.
Each question carries 5 marks. Answer to each question should not exceed 2 pages.

Part-B, Essay type with inbuilt choice — 50 marks
Attempt any five questions out of eight distributed equally from Unit-1 to Unit-VII. Each
guestion carries 10 marks. Answer to each question should not exceed 5 pages.

Project Report / Internal Assessment:

Part-C, Field work — 25 marks[Field work equal to 5 lecture hour s

The candidate will submit a hand written field work report showing photographs, sketches,
observations, perspective of any topic related to Environment or Ecosystem. The exhaustive list
for project report/area of study are given just for reference:

13. Visit to a local area to document environmental assets: River / Forest/ Grassland / Hill /
Mountain / Water body / Pond / Lake / Solid Waste Disposal / Water Treatment Plant /
Wastewater Treatment Facility etc.

14. Visit to alocal polluted site — Urban / Rural / Industrial / Agricultural

15. Study of common plants, insects, birds _

16. Study of treein your areas with their botanical names and soil types

17. Study of birds and their nesting habits

18. Study of local pond in terms of wastewater inflow and water quality _

19. Study of industrial units in your area. Name of industry, type of industry, Size (Large,
Medium or small scale)

20. Study of common disease in the village and basic data from community health centre

21. Adopt any five young plants and photograph its growth _

22. Analyze the Total dissolved solids of ground water samplesin your area

23. Study of Particulate Matter (PM25 or PM10) data from Sameer website. Download from Play
store.

24. Perspective on any field on Environmental Studies with secondary data taken from Central
Pollution Control Board, State Pollution Control Board, State Science & Technology Council
etc.
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Unit-I
The multidisciplinary nature of environmental studies
Definition, scope and importance, Need for public awareness
(2 lectures)
Unit-11

Natural Resources. Renewable and non-renewable resour ces:

Natural resources and associated problems.

(a) Forest resources. Use and over-exploitation, deforestation, case studies. Timber extraction,
mining, dams and their effects on forests and tribal people.

(b) Water resources. Use and over-utilization of surface and ground water, floods, drought,
conflicts over water, dams-benefits and problems.

(c) Minera resources. Use and exploitation, environmental effects of extracting and using
mineral resources, case studies.

(d) Food resources. World food problems, changes caused by agriculture and overgrazing,
effects of modern agriculture, fertilizer-pesticide problems, water logging, salinity, case
studies.

(e) Energy resources. Growing energy needs, renewable and non-renewable energy sources, use
of alternate energy sources, case studies.

(f) Land resources: Land as a resource, land degradation, man induced landslides, soil erosion
and desertification.

Role of anindividual in conservation of natural resources.
Equitable use of resources for sustainable lifestyles.
(8 Lectures)
Unit-111
Ecosystems
Concept of an ecosystem
Structure and function of an ecosystem
Producers, consumers and decomposers
Energy flow in the ecosystem
Ecologica succession
Food chains, food webs and ecological pyramids
Introduction, types, characteristic features, structure and function of the following
ecosystem: Forest ecosystem, Grassland ecosystem, Desert ecosystem, Aquatic
ecosystems (ponds, streams, lakes, rivers, ocean estuaries)

_ (6 Lectures)
unit-1V
Blodlversty and its conservation
Introduction — Definition: genetic, species and ecosystem diversity
Biogeographical classification of India
Value of biodiversity: consumptive use, productive use, social, ethical aesthetic and
option values
Biodiversity at global, national and local levels
India as a mega-diversity nation
Hot-spots of biodiversity
Threats to biodiversity: habitat loss, poaching of wildlife, man wildlife conflicts
Endangered and endemic species of India
Conservation of biodiversity: In-situ and Ex-situ conservation of biodiversity
(8 Lectures)
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Unit-V
Environmental Pollution
Definition
Causes, effects and control measures of Air pollution, Water pollution, Soil pollution,
Marine pollution, Noise pollution, Thermal pollution, Nuclear pollution
Solid waste management: Causes, effects and control measures of urban and industrial
wastes.
Role of anindividual in prevention of pollution
Pollution case studies
Disaster management: floods, earthquake, cyclone and landslides
(8 Lectures)
Unit-VI
Social Issues and the Environment
- From unsustainabl e to sustainable development
Urban problems and related to energy
Water conservation, rain water harvesting, watershed management
Resettlement and rehabilitation of people; its problems and concerns. Case studies.
Environmenta ethics: Issues and possible solutions
Climate change, global warming, acid rain, ozone layer depletion, nuclear accidents and
holocaust. Case studies.
Wasteland reclamation
Consumerism and waste products
Environmental Protection Act, 1986
Air (Prevention and Control of Pollution) Act, 1981
Water (Prevention and control of Pollution) Act, 1974
Wildlife Protection Act
Forest Conservation Act
Issues involved in enforcement of environmental legislation
Public awareness
(7 Lectures)
Unit-VII
Human Population and the Environment
Popul ation growth variation among nations
Popul ation explosion — Family Welfare Programmes
Environment and human health
Human Rights
Value Education
HIV / AIDS
Women and Child Welfare
Role of Information Technology in Environment and Human Health
Case Studies
(6 Lectures)
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Unit-VII I

Field Work

Visit to alocal areato document environmental assets
river/forest/grassland/hill/mountain
Visit to alocal polluted site— Urban / Rural / Industrial / Agricultural
Study of common plants, insects, birds
Study of simple ecosystems-pond, river, hill slopes, etc
(Field work equal to 5 lecture hours)

References:

1. Bharucha, E. 2005. Textbook of Environmental Studies, Universities Press, Hyderabad.

2. Down to Earth, Centre for Science and Environment, New Delhi.

3. Heywood, V.H. & Waston, R.T. 1995. Global Biodiversity Assessment, Cambridge House,
Delhi.

4. Joseph, K. & Nagendran, R. 2004. Essentials of Environmental Studies, Pearson Education
(Singapore) Pte. Ltd., Delhi.

5. Kaushik, A. & Kaushik, C.P. 2004. Perspective in Environmental Studies, New Age
International (P) Ltd, New Delhi.

6. Raagopaan, R. 2011. Environmental Studies from Crisis to Cure. Oxford University Press,
New Delhi.

7. Sharma, J. P., Sharma. N.K. & Yadav, N.S. 2005. Comprehensive Environmental Studies,
Laxmi Publications, New Delhi.

8. Sharma, P. D. 2009. Ecology and Environment, Rastogi Publications, Meerut.

9. State of India’s Environment 2018 by Centre for Sciences and Environment, New Delhi

10. Subramanian, V. 2002. A Text Book in Environmental Sciences, Narosa Publishing House,

New Delhi..
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Paper-1: COMMUNITY NUTRITION
(THEORY)

Time 3Hours Total Marks: 100
(Theory Paper ) Theory: 50
Practical: 50

Instructionsfor paper setters
1. There will be 7 questions in all. Students are required to attempt 5 questions. (10 Marks
each)
2. Question no. 1 (short answer type) is compulsory.

Course Content
- Nutrition and health in national devel opment.

Malnutrition: Meaning, factors contributing to malnutrition, over nutrition, under
nutrition.
Nutritional disorders: Epidemiology, clinical features, prevention and dietary treatment
for protein energy malnutrition, nutritional anemia, vitamin A deficiency, iodine
deficiency and fluorosis.
Methods of assessing nutritiona status:
(a) Sampling techniques-identifications of risk groups.
(b) Direct assessment- diet surveys, anthropometric, clinical and biochemical estimation.
(c) Indirect assessment: food balance sheet, ecological parameters and vital statistics.
(d) Use of growth charts.
Improvement of nutrition of acommunity:
(a) Modern methods to improve nutritional quality of food- food fortification, enrichment
and nutrient supplementations.
(b) Nutrition education themes and messages in nutrition and health, antenatal and
postnatal care.
National and International agencies in uplifting the nutritional status. WHO, UNICEF,
CARE, ICMR, ICAR, CSIR, CFTRI. Various nutrition related welfare programmes,
ICDS, SLP, MOM and others (in brief).
Community nutrition programme planning: Identification of problem, anaysis of causes,
resources, constraints, selection of interventions, setting a strategy, implementations and
evaluation of the programme.
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Suggested readings.

1. McLaren, D.S. (1983). Nutrition in the Community. John Wiley and Sons.

2. Jelliffe, D. B. (1996). The Assessment of Nutritional status on the community-WHO
Monograph series No. 53-geneva.

3. Shukla, P.K. (1982). Nutritional Problem of India. Prentice Hall of india Pvt. Ltd., New
Delhi

4. lbrahim, G.J. (1983). Nutrition in Mother and Children Helath. London, macmillan.

5. Ritchey, SJ. and Thaper, J. (1983). Maternal and Child Nutrition. Harper and Row
Publishers, New Delhi.



57
Bachelor of Vocation (B.Voc.)
(Nutrition and Dietetics) (Semester-V)

Paper-1: COMMUNITY NUTRITION
(PRACTICAL)

Time: 3Hours Total Marks; 50

Instructionsfor examiners
1. Preparation of a chart/poster/leaflet to impart nutrition education. (20 Marks)
2. Evauation of charts, posters and leaflets prepared during course work to impart nutrition
education. (10 Marks)
3. File. (10 Marks)
4. Viva. (10 Marks)
Cour se content
Preparation of chart, poster and leaflet to impart nutrition education (balanced diet,
obesity and malnutrition).
Assessment of nutritional status of five individuals using
a) anthropometry
b) dietary survey
c) clinical signsand symptoms.
Evauation of diet of above mentioned five individuals and give guidelines for
improvement.
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Paper-11: FOOD HYGIENE AND SANITATION
(THEORY)

Time 3Hours Total Marks: 75

Instructionsfor paper setters

1.

2.

There will be 7 questions in all. Students are required to attempt 5 questions. (15 Marks
each)
Question no. 1 (short answer type) is compulsory.

Course Content

Concept, significance and interrelationship of heath, hygiene and sanitation.
Characteristics of good health and factors affecting it.

Kitchen hygiene and sanitation.

Hygiene of food handling during receiving, storage, preparation, cooking, serving,
holding, cleaning and disposal.

Personal hygiene of food handlers — Dress, grooming, health and habits.

Sources of water contamination and its purification at domestic level.

Causes of air pollution and itsill effects on health.

Causes, symptoms and control of food borne diseases-diarrhea, dysentery, cholera,
typhoid, jaundice.

Sail impurities, their effect on health and its prevention and control.

Accidental and bacterial food poisoning. Symptoms and prevention of food poisoning.
Municipal health services and mobile units. Prevention and control of infectious diseases.
Notification, quarantine, segregation and dis-infection.

Health services at fairs and festivals. Removal and disposal of refuse and excreta.

Waste product handling: Planning for waste disposal, solid wastes and liquid wastes.
Control of infestation — Rodent, flies and cockroaches control, use of pesticides.

Suggested readings:

1.

Muller, H.G. (1981). Fundamentals of Foods and Nutrition. New Delhi, Wiley Eastern
Pvt Ltd.

Anderson, L. (1982). Nutrition in Heath and Disease. 17" ed. Philadelphia, J B
Lippincott.

Baras Mary, E. (1997). Human Nutrition-A health perspective. Arnold International
Student’s edition, U.K.

Cdloway, D.H. (1981). Nutrition and Hedth. Philadelphia, Saunders College
Publication.
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Paper-111: THERAPEUTIC NUTRITION-I
(THEORY)

Time 3Hours Total Marks: 125
(Theory paper) Theory: 75

Practical: 50

Instructionsfor paper setters
1. There will be 7 questions in all. Students are required to attempt 5 questions. (15 Marks

each)

2. Question no. 1 (short answer type) is compulsory.

Course Content

Role of dietician: The hospital and community.
Basic concepts of diet therapy.
Principles of diet therapy and therapeutic nutrition for changing needs.
Modification of normal diet: Liquid diet (clear liquid and full fluid), soft diet, bland diet.
Basic concepts of:
a) Oral feeding
b) Tube feeding
c) Parental nutrition
d) Intravenousfeeding
Obesity-causes, complication, heath effects, dietary treatment and other
recommendations.
Underweight- causes, dietary treatment and other recommendations.
Diet in fevers and infections-metabolism in fever, genera dietary considerations, diet in
influenza, typhoid fever and tubercul osis.
Diet in Diabetes mellitus:
a) Incidence and predisposing factors.
b) Symptoms-types and tests for detection.
¢) Metabolism in diabetes.
d) Dietary treatment & meal management.
e) Complication of diabetes.

Suggested readings:

1.
2.

3.
4.

Anita, F.P. (1989). Clinica Dietetics and Nutrition. Bombay, Oxford Press.

Williams, S.R. (1994). Nutrition and Diet Therapy. New Y ork, Mosby Mirror Publishing
Co.

Sri Lakshmi, B. (2002). Dietetics. New Delhi, New Age International Pub. Ltd.

Mahan, K.N. and Arlim. (2002). Krauses Food Nutrition and Diet Therapy. W.B.
Saunders Company, Philadel phia.

Passmore, P. and Eastwood, M.A. (1986). Human Nutrition and Dietetics. London, ELBS
and Co.
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Paper-111: THERAPEUTIC NUTRITION-I
(PRACTICAL)

Time: 4 Hours Total Marks; 50

I nstructionsfor examiners

1) Planning of any one diet and calculation of two nutrients important for that particular
condition. (30 Marks)

2) File. (10 Marks)

3) Viva (10 Marks)

Course content

Planning diets in the following conditions:
a) Obesity
b) Underweight
¢) Fever andinfections
d) Diabetes mellitus.
Planning snacks, deserts and beverages for diabetes.
Preparation of clear liquid diet, full fluid diet, soft diet, bland diet.
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Paper-1V: SOCIAL WEL FARE
(THEORY)

Time 3Hours Total Marks: 50
Instructionsfor paper setters

1. There will be 7 questions in all out of which students are required to attempt any 5
(20 marks each).
2. Question no. 1 (short answer type) is compulsory.
Course Content

1. Concept of Social Welfare:

a)
b)

0)

2. Soci

b)

Meaning, Importance.

Social welfare as distinguished from social work, social service, socia reform and socia
action.

Broad fields of social welfare.

Family and child welfare

Medical and psychiatric welfare

Correctional service

Labour welfare service

Tribal Welfare

al welfare agencies and institutionsinvolved in social welfare:
Social welfare administration

Functioning of central and state government.

Ministeries and departments of social welfare

Trendsin socia welfare administration

Central socia welfare board

Kasturba Gandhi National Memorial Trust

Bhartiya Grameen Mahila Sangh

All India women’s conference

Women’s voluntary service

The al India conference of social work

The home science association of India

Local Organization — Official and non-official, involved in social welfare.

Suggested readings:

1.

2.

3.

Clarke, Helen, Principles and Practices of Social work, Acolaton, Century-crofts, Ince,
New York, 1947.

Y oung Husband, Eileon, Social work and Socia Change, George Allan and Unwin Ltd.,
Ruskin House Museum Street, London, 1964.

Fariodlander, Walter, A Concept and Methods of Social Work, Prentice Hall of India
(Pvt). Ltd., New Delhi, 1964.

E. Wilson, Everett, E. and Convener, Merrill B. The Field of Social work, Henry Holt
and Company, New Y ork, 1958.



62
Bachelor of Vocation (B.Voc.)
(Nutrition and Dietetics) (Semester-V)

Paper-V: ENTREPRENEURSHIP AND SMALL BUSINESS
(THEORY)
Time 3Hours Total Marks: 50

Instructionsfor paper setters
1. There will be 7 questions in all. Students are required to attempt 5 questions (10 Marks
each).
2. Question no. 1 (short answer type) is compulsory.

Course Content

- Concept of Entrepreneurship: The entrepreneur — Definition, Nature and characteristics
of entrepreneurship.
Emergence of entrepreneuria class including women entrepreneurs.
Theories of entrepreneurship: Socio-economic environment and the entrepreneur.
Characteristics of entrepreneur leadership, risk taking, decison making and business
planning.
Innovation and entrepreneurship, entrepreneurial behavior and motivation.
Entrepreneurial development programmes — Their relevance and achievements. Role of
government in organizing such programmes.
Critical evaluation.
Small business as a seed bed of entrepreneurship: concept of business venture.
The start of process: Concept. Plan, implementation, initial strategic planning. Product
and marketing scope.
Legal and tax consideration, risk analysis and financial considerations.
Profit planning in small enterprise: Growth strategies and diversification. Financial
management in current operations and expansion of capital.
Role of small businessin the national economy.
National policies for small business development. Governmental and non-governmental
assistance.
Contribution of commercial banks in promoting and services in small business. Small
business and modern technology.
Government policies and formalities in setting up a unit.

Suggested Readings:

1. Hall. B., Pricke. and Royce L. Brahamson — Small Business Management.

2. Kenneth R., Van Voorthis — Entrepreneurship and Small Business Management.

3. Hans Schollhammer and Arthur H.Kuriloff- Enterprenureship and Small Business
Management.
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Paper-1: THERAPEUTIC NUTRITION-II

(THEORY)

Time: 3Hours Total Marks: 125
(Theory paper) Theory: 75

Practical: 50

Instructionsfor paper setters
1. There will be 7 questions in al. Students are required to attempt 5 questions. (15Marks

each)

2. Question no. 1 (short answer type) is compulsory.

Course Content

Diet in gastritis and peptic ulcer-symptoms, clinical findings and dietary modifications.
Diet in disturbances of small intestine and colon.

a) Diarrhea (child and adult)-classification, modification of diet, fibre, residue, fluid

and nutritional adequacy.

b) Constipation-flatulence-dietary considerations.

c) Ulcerative colitis (adults)-symptoms, dietary treatment.

d) Celiac disease, lactose-intolerance, dietary treatment.
Diet in diseases of the liver, gall bladder and pancreas.

a) Etiology, symptoms and dietary treatment in-jaundice, hepatitis, cirrhosis and

hepatic coma.

b) Role of acohoal in liver diseases.

c) Dietary treatment in cholecystitis, cholelithiasis and pancreatitis.
Diet in alergy and skin disturbances. definition, classification, manifestations, common
food allergies and test and dietary treatment.
Diet in renal diseases. Basic renal function, symptoms and dietary treatment in acute and
chronic glomerulonephritis, nephrosis, renal failure, dialysis. Urinary calculi-causes and
treatment, acid and alkali producing and neutral foods.
Diet in cardiovascular diseases. Role of nutrition in cardiac efficiency, incidence of
atherosclerosis, dietary principles, hyperlipdenmia.
Hypertension-causes and dietary treatment.
Sodium restricted diet, level of sodium restriction, sources of sodium.
Diet in surgical conditions, burns and cancer.
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Suggested readings.
1. Anita, F.P. (1989). Clinical Dietetics and Nutrition. Bombay, Oxford Press.

2. Williams, S.R. (1994). Nutrition and Diet Therapy. New Y ork, Mosby Mirror Publishing
Co.

3. Sri Lakshmi, B. (2002). Dietetics. New Delhi, New Age International Pub. Ltd.

4. Mahan, K.N. and Arlim. (2002). Krauses Food Nutrition and Diet Therapy. W.B.
Saunders Company, Philadel phia.

5. Passmore, P. and Eastwood, M.A. (1986). Human Nutrition and Dietetics. London, ELBS

and Co.
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Paper-1: THERAPEUTIC NUTRITION-II
(PRACTICAL)

Time: 4 Hours Total Marks; 50

Instructions for examiners
1) Planning of any one diet and calculation of two nutrients important for that particular
condition. (30 Marks)
2) File. (10 Marks)
3) Viva. (10 Marks)
Cour se content
Planning diets in the following conditions:
a) Diarrhea
b) Constipation
c) For peptic ulcer
d) For liver disease
e) For cardiovascular diseases.
f) For rena disease.
g) Surgery.
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Paper-11: DIET COUNSELING
(PRACTICAL)

Time: 4 Hours Max Marks; 100

I nstructionsfor examiners

1. Preparation of ateaching aid for imparting nutrition education to a patient suffering from
any one disease given in course content. (25 Marks)

2. Evaluation of teaching aids prepared during course work. (15 Marks)

3. PowerPoint presentation regarding nutrition counseling for any one disease (prepared
during course work). (30 Marks)

4. File. (35 Marks)

5. Viva (15 Marks)

Course Content

Diet counseling —its significance
Assessment of needs of patients
Practical consideration in giving dietary advice and counseling
(a) Individual food choice
(b) Communication of dietary advice
(c) Consideration of behavior modification
(d) Motivation
Preparation of teaching aids (charts, posters and leaflets) for patients suffering from
a) Diabetes Méllitus
b) Hypertension
¢) Cardiovascular diseases
d) Digestivedisorders
PowerPoint presentation regarding nutrition counseling.
Computer application
(a) Execution of software packages
(b) Straight line, frequency table, bar diagram, pie chart, preparation of dietary chart for
patients
Organizing counseling camp for obesity, digestive disorders, diabetes, hypertension and
cardio-vascular diseases in college/hostel/health club.

Suggested Readings:

1.

2.

Nutrition Counseling and Education Skills for Dietetics Professionals Paperback —
December 17, 2012 by Betsy Holli , Judith A Beto PhD RD LDN FADA.

Nutrition Counseling and Education Skill Development Paperback — July 21, 2011,
by Kathleen D. Bauer , Doreen Liou.

Nutrition Therapy and Pathophysiology , Hardcover — June 16, 2010, by Marcia
Nelms, Kathryn P. Sucher.

Nutrion and Dietetics 2" Ed, Shubhangini A. Joshi, Tata McGraw-Hill Publishing
Company Limited.



67
Bachelor of Vocation (B.Voc.)
(Nutrition and Dietetics) (Semester-V1)

Paper-111: PERSONALITY DEVELOPMENT

(THEORY)
Time: 3Hours Total Marks: 100
Theory Marks: 70
Practical Marks: 30
Instructionsfor paper setters
Section-A

There will be 10 short answer type questions (10x2=20).

Section-B

Therewill be 7 questions in all. Students are required to attempt 5 questions (5x10=50).

Course Content

Personality — Introduction to personality, types and theories of personality:

a) Roger’s Self theory

b) Freud theory

c) Eyesenck theory

Measurement of personality — Objective and projective techniques.

Communication skills: Types of communication, features of effective communication,

Barriers and Filters, Listening and active listening, Feedback.

Leadership : Introduction, characteristics of effective leaders, types of leadership

a) Trait theory.

b) Lewin’s Leadership Styles.

Stress : Introduction, types of stress, stress coping strategies

Emotion:- Nature, types of emotion and physiological correlates of emotions.

Intelligence: -

a) Introduction, nature and types of intelligence tests, measuring of intelligence, 1Q
(Intelligence Quotient)

b) EQ (Emotional Intelligence) : Sternberg Theory and Gardener’s Theory of
Intelligence

Suggested Readings:

1.

Morgan, G.T. King P.A., Weisz T.R., Schopler, J. (1999), Introduction to Psychology —
McGraw Hill Book.Co., New Y ork.

2. Hal, S.S. & Lindzey (1969) Theories of Personality, Wiley Eastern Ltd. New Delhi.
3.

Sarason, |G and Sarason, B.R. (2002). Abnormal Psychology, Prentice Hall of India—
New Delhi.
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Paper-111: PERSONALITY DEVELOPMENT
(PRACTICAL)
Time 3Hours Total Marks: 30

Cour se Content
Projective Technique
EPQ-R - Eyesenck’s Personality Questionnaire-R
Frustration Scale
Intelligence Test

Emotion Quotient Test



69
Bachelor of Vocation (B.Voc.)
(Nutrition and Dietetics) (Semester-V1)

Paper-1V: INTERNSHIP
Time 4 Hours Total Marks: 75

Instructionsfor examiners
1) Preparediet plan for a patient suffering from multiple health problems. (30 Marks)
2) Evauation of case study done during internship. (20 Marks)
3) Viva (25 Marks)

Course Content
Acquaintance with the working of dietary departments in hospitals for six weeks. To

record the clinical, nutritional and biochemical profile of the patients and modification of
diets accordingly. Prescription of therapeutic diets.



