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i Introduction of foods ﬁﬂi_ii\'k_)_“ili()ﬂ
{a) Definitions - Foods, nutrition and Nutrienss
|
{b) Classification al)d.w.
I Essential constituents of food, their sources, functions, requirements.
digestion, absorption and deficiency diseases
(a) Protein
) Carbohydrar:
(c) Lipids
(d) Vitamins
('e). Minerals
t3) Water
1 Basic food Groups -
~ Importance of bisic food groups in the diet, nutritive combination

of food stuffs and their importance in diets like cereals and millets, pulses,
nuts and oil seeds, vegetables, fruits, Milk and Milk products, Egp. fish,
meat and other flesh foods. Fats and oils, sugar and iaggary spices and

condiments
v Various methods of cooking and retention of nutritive value during
preparation
\4 ()  Food - adulteration - meaning and common adulterants in food.
(b)  Food Poisoning,
VI Tabic setting, serving and napkin folding.
-
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o (a)  Definitions - Balanced Dict. Dictetics and Therapeutic nutrigion
— () Meal planaing, factors affecting meal Pianning, recommended
dictary allowances (R. D. A.)
< (c) Malnutrition - concept and factors affecting,
- I Nutrition During lifecycle:
(a) Nutrizion during infancy.
f (b} Nutrition during ckildhood
- {c) Nutdtion for adolescence
(d)  Nutrition for adults.
M (e)  Nutrition during old age
- i -~ (D Nutrition duzing pregrancy and lactation,
o Therapeytic Nutrition:
" ’ (3  Importance of Therapeutic Nutrition.
- ‘; (b)  Different types of diets with respect to consistency
= (€)  Therapeutic adaptation to normal diet
El . v Dietary modification for the foliowing djet:
- 2 (@)  Acute and chronic fever
(b)  Diarrhoea and constipation
3 (©)  Underweight and over weight
- (d)  Diabetes Mellitus
{¢)  Hypertension
e (0 Jaundice
- REFERENCE BOOKS
- ; I Nuttition and Dietetics Shubhangini A Joshi
2 Hand book of Foods and Nurition M. swaminakhan
¥ 3 Normal and Therapeutic Nutrition Proudfit & Robinson
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Weights and Measures

(9%

Cookery terms

-

=

-
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-4 Recipes related to
‘ ] (a) Breakfast,

() Lunch.

(c) Evening Tea

(d) Dinner
i 3 5. Table setting, serving and napkin folding.
~ 6. Menu planning and preparation for the following:
- ° " (a)°  Children

{h) Adolescents

1 0 {c) Adult

(d)  Pregnant women and-actating mother.

- : (e}  Underweight and over weight
- () Diabetes Mellitys
(8)  Hypertension =
1 (h)  Diarthoea
> (i) Constipation
- () Jaundice
(k)  Typhoid
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