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Course objectives
To give knowledge about energy requirements and the Recommended Dietary Allowances of various foods. To
understand the functions and role of macronutrients, their requirements and the effect of deficiency and excess

Course outcomes:
After the completion of the semester the student should be able to:
1. Understand the impact of various functional foods on our health

2. Able to apply basic nutrition knowledge in making foods choices and obtaining an adequate diet.
3. Able to connect the role of various nutrients in maintaining health and learn to enhance traditional recipes.

UNIT I: 15 Hrs
BASIC CONCEPTS OF NUTRITION

Basic principles of a balanced diet, composition and calorific value of foods. Basal Metabolic Rate (BMR). Specific
dynamic action of food, energy requirements and recommended dietary allowance (RDA) for infants, children, and
pregnant women.

UNIT II: 15 Hrs
MACRONUTRIENTS AND VITAMINS

Carbohydrates-Digestible and non-digestible, Dietary fibres, Essential fatty acids, lipoproteins and cholesterol.
Essential amino acids. Vitamins: Sources, requirements, functions and deficiency symptoms.

UNIT III: 15 Hrs
MICRONUTRIENTS AND MATERNAL NUTRITION

Microminerals: Source, Daily requirement, functions and deficiency disease symptoms.

Nutritional requirements in pregnancy, Nutrient intervention for mother and children, nutritional requirements of
lactation. Protein calorie malnutrition.
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