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PART A� Introduction 

Program:- Bachelor in Home Science I Semester : I i 
Session:-2024-25 

I (CertUicate I Diploma I Degree/Honor.\) 
j 

I i Course Code HSSC-01 T 

2 Course Title Basic Nutrition 
3 Course Type DSC 
4 Pre-requisite (jf As per Program 

�!}y) 

Course Learning. 
Outcomes (CLO) • To apply Basics Knowledge of foods and nutrition .

• To classify Basics knowledge of good foods .
• To analyze basics knowledge of human growth and development.
• To evaluate basics Knowledge of food groups for good health .
• To develop basics Knowledge of disease due to nutrients deficiency .

6 Credit Value 3C 
I

 I Credit = 15 Hours - learning & Observation. 

i __ 
Total Marks Max. Marks: 100 I Min Passing Marks : 40 I 

PART B: Content of the Course 

Total No. of Teaching- learning Periods ( I hour per period : 45Period ( 45 hours) 

Unit Topics (Course Contents) No. of Period 

Concept of Nutrition: Good Nutrition, Under and Over Nutrition, 12 

Health, Functions of Food, Methods of Cooking - Traditional & modern 
Methods of cooking. 
Nutrients: Macro nutrients : Classification, sources, functions 
Recommended Dietary Allowances, Carbohydrates Fats, Protein Fiber. 

II Nutrients: Micro nutrients ,Calcium Iron ,Zinc ,Iodine ,Fat-soluble 
vitamins (A,D,E,K) ,Water soluble Vitamins (Thiamine, Riboflavin, 11 

Niacin, Vitamin C, Pyridoxine, Folic Acid and vitamin 8 12). 
III Food, Structure: Composition, Classification and Functions, Cereals, 

Millets Pulses, Legumes, Fruits and Vegetables, Milk and Milk Products, II 
Eggs. 

IV Locally available foods to combat Malnutrition, anemia, vitamin 
deficiencies, Ready to eat nutritious foods, Low cost nutritious recipes 11

and their Calculation of nutritive value and cost. 
Keywords:- Food and Nutrition , Macro and micro nutrients, food groups, structure and composition, 
Methods of improving, Nutritional quality of food. 
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