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UNIVERSITY OF CALCUTTA

SYLLABUS FOR THREE YEAR DEGREE COURSE
N
CLINICAL NUTRITION AND DIETETICS
(VOCATIONAL)

Part I A

PAPER I !t GROUP A : NUTRITIONAL BIOCHEMISTRY : 50 MARKS
' : . (THEORY) . :

=

v ol 1-

. Molecular aspect of transport, passive diffusion,
faciliated diffusion, active trans

port, nutrients and energy neecds,
Coupled reactions. Y
s

et O Bioclogical Oxidation :

Electron transport mechanism NADH,
dehydrogenase, cytochromes, electron transport chain, oxidative
phosphervlation,

energy conservation, high energy phosphate bond,
storage and release¢ of high energy phosphatc, myokinase reaction.

Sk Genetic Control of Metabolism &' Nucleic acids,
~ompirents, structure, replication, RNA compirents, types,
struciure, replication.
Cenetic repalr mechanisms.
3enetic Code - protein bilosynthesis.
Viruces and recombinete DNA and biloongineering.
M~»/4‘ Major Metabkolic Pathways ¢
\
a)

S

Carbohydrats metabolism : Digestion, absorption,
glucose iransport. Glycolysis, metabolism of lactate and pyruvate,

citric acid cycle, gluconeogenesis, pentose phosphate pathvay.

b) Lipid metabolism 3 digestion, absorption, intestinal
resynthesis of triglycerides, transport oxidation of.fatty acids,
biosynthesis of fatty acids, mobilisation of fat, ketogenesis,
metabolism of phospholipids, glycolopids and cholesterol
(4n brief). .

¢) Amine aseid metabolism @ Digestion, absorptlon,
transport. General pathways blochewlcal trensformations and
metabolism,

v/b. Hormones = piltuitnry, adrenocortical thyroid, and
g reprocuctive hormones = Hormones of adrenal cortex.

Made of action.

rostaglandins,
control of homuostacils,

REFERZNCES

: ' ; altion, G
Aao, K.R. (1986) Textbook of Biochemistry, III Eelwdon., 77\ Cing
i prentce Hall of India Private Ltd,, Mew Delhi - 1‘°°°‘4ﬂ§‘/
2 Murray, A.K. Grannor, P.A, Mayes, V.W,Rodwell (138?1 4
d harpor's Blochomistry, 21st Edition. Prontice - M@ \
sustralia Pvt. Ltd, \

cContd. . nuvtp/?"
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3 Lehninger, A.L. (1987g frinciples of Bioch :
Publschers and Distributors. S .
: an Biochemis ,
4. J.M4, Orien & O,W. Mwuhan$ (1082),L5220n’ 9¢heEdition. "

The C.Y. Mousby Company, Toronto,
EORY) :50 MARKS

PAPER I : GROUP B : HUMAN prysroLogY (TH
on and
1, Tre skuletcn - A general account of axial skelet
appendicular skeloton. )
’ Blood and blood circulation i g -
2 o0 an clotting' BlOOd group cardiac

Blood composition, functions, art
Bloud Vessel — artery, véin. capillary, structure of he ’
- pulse, systolic,

cyclo, .
ECG and its significanco, Blood prossure ; gi.5
diastolic - Anaemia, Loukemia, Varicose Veins, Atheraosclero '

Ancina sections. N

2 1 Lymphatic systems ~ Lymph glands and its functions spiecn

structure and functions.

4, Respiratory system ¢
Organs of rospiration — Nose, larynx, Trachea, bronchi%

lungs and its capacity - structure and functions. Mechanism ©

resplraticn-Chemical respiration - Tissus respiration.

Common ¢iscases like TB, Asthma, pleurisy.

Ccugh, hiccups,
5 Diguestiva systom ! i

a) rgans, structure, functions - Teeth, tongue, salivary
glands - saliva - composition and tunction,

Oesophagus, stomach, small intestinz!largs intestine,

Glands -~ Liver, pancruas, gallbladder. |

b) Mcrabolism (orief) Diabetas millots,

c) Vomiting, constipation, diarrhoee, |

d) Abdoininal pain, peptic and duodenal ulcers - piles,
o. Excretory systom ¢

Organs, structure and functions,

Kidney, Ureter, UrinaryFbladder -

Foxmation of Urine, Ccmparison of Normal Urine,.
abnormal Constltuents of Urine|and discsases associated with it.

Nepnritis, llophrosis, Rbnal stones,
+ Significance: of Urinu examination.

T Skin - structure, and function.
Disvraers of skir - Dandruff, dermatitis and burns,
Be ° Other sonse organs i
a) Eys - structure and functions - Physiol
Defzete in vision -~ mywpla and hyparmotrophiay Ry O iRl

Tommonr alseases of thu ayo,
ongunctivitls, wrachoma, cataract.

Contd..‘;,p/a.
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- 3 )

)  Ear - structbure ar’ functions.
Mecnanisin of hearing

Common @ar diseases - deafness, voertigo, motion sickness.

9 Muscular system : General account of the system =

T§st of muscles -~ striated,.non-striated, cardiac similaritles
differences. Muscular contraction. '

10. Norvous; systom & Structure of a nerve cell, nerve fibre.
Classification of nexrvecus system.

Central Nervous system = Brain and spinal cord,
Functions of difforent parts of the brain -
Peripheral nerveous system.

= Anutomatic end sympathetlc nervous systom = their functions,
Nerve imrulse, synpase, Qoflox action, Voluntary action.,

11. .~ Reproductivz Zystem @

Female repreductlve organs = structurw and functions -
\Ovary, fallopiantudes, uterus, vagina, External genitation.
Mxlz Repxoductive Organs - Structure and functions - Testilcs,

Vus deferens., Urethra, Ponls, prostrate glands. Menstruation,
aubexrty — Menopause. Fertilisa

tion of ovum with sparm. Dovelopment
of fertilisuc ovum = placenta its fdnction,_parxurltion. —
n?./‘ Zndocrine Syst@m | jivg. e e s .
/ Formones - Endocrine glands - their structure and
‘”?ﬁscﬁ;cns.
. &) 2itultaxy, d) Adrenal
r) “hvriod, ©

\ Horm~nes nf renrodustion,
) Parathyroid, :

under
Erdocrine systum - ¢isorcers of cver and their

secretlon.
i ~
REFERENCES -

s

“colm, C.A. and Neil., E, (1978),5amson Wright's A lied
Physiclogy, Oxford University P;eso. a

To=tbra G.J. and N.P, Anagnostakos (1984),Princip

: . les of
Anathmy and Physiology, Harper and Row Publisher,

Now York.

PAPER I : GROUP A_: FOOD MICROBLOLOGY AND BASIC NUTRTTION:S0 MARKS
FCOD_MICROBLOLOGY (THEORY) i 30 MARKS.

1.

Tntroducticn 4 micrubiuvlog:
L . o K1sk gy ond 1ts relevance to ever da
1ife - Genoral morphology of mieroorganlsms - ganvoral i

characteristice of hactuyin, fungi, virus, protozon, algas.
2,

r ?
Control of micvo-urganlsms - grauwth cuwve - Hffect of

environmental factors wn growth of :

; . gurow of N S .

activity - oxvgen avedlabllity, --.‘-.;mlgi.ci‘)o:f\%;‘;i.sms Bty WP

2;mm’i';t,ct‘;g';iglggzhgz di{forent iuodu - Spoilage and
ouUTcos, Lynes T <

a; Corcals & mereu{'p;édac;;?tu ' 30y TRkpating 4

Sugar & Sugar products,

Mandd | Pl/a,



\

Vogotableos & Fruitis.,
Meat & Meat Products.
Flsh & otheor sea foods.
Eggs & poultry,

Milk & milk products.
Cannoed foods,

JAaQmme Qo

B Environmenta) microbiology - watoer, alr, sort and sewdge.

. Microbial intoxicat: s of

< atlions and Infections —|sources
c¢ontamination of fouuds, toxin productien and ph siological.action.
oources of infection of foods by pathogenic organisms = symptoms &
moethod of control. i
6.

Boeneficial eoffoct of micro-organisms. ‘
7.

Relevance of microbiclugical standards fEr food safety.
I
KREFEREMCES i

1. Frazier, W.C. "Fuod Migrobiology" 4th =d. 1988. Mc Graw
1111, New York. ' i

Kawata K. "Eavirecnmentdl Sanitation in India" 1963,
/Lucknow Publ. Housa, '

3; {Polezar H,J, and Rober |D. "Microbiology" 2nd ed., 1968
Mc Graw Hill, New York.

4, Banwart G.T."BaBie ﬁH&&*Mterdﬁfbiagy"*4951;~css Publ,
New Delhi. y

Jay, J.H., "Modern Food Microbiology". CBS Pub, New Dalbi.

ye » BASIC NUTRITION (THEORY) : 20 MARKS

1 Introduction to nutrition - food as a source of nutrierts,

function of fuouds, definitiun of nutrition, nutrients, adequats,
vptimum and gooud nutrition, malnutrition.

2. Intur-rslationship betwoen nutrition and health-visible
cymprome of guod health,

3. Fouod guide - .-Basic fivo food groups — huw to use food
guide,

a4, Use of food in body-digestion, absorption, transport,
utilizaticn of nutrienis in the body.

S5 Water — as a nutrient, function, sources, requiroment,
vvatwur balance - effect of doficiency.

6. Carbohybfatcs - composition, classification, food sources,
functicns, storage in body. |

7. Fat and Oils — c¢compositiorn, saturated, unsaturated fatty
acids, classification food sourccs, functions of fats,

8. Protcins - cumposition, sources, oscential, non-essential

aminog acids{ scurce of proteins, functlons, protein deficiency
(very bxrief). .

9. Enurgy - unilt of onoxgy, food as a source of energy,
energy value c¢f food, The body's need for energy B.M,R. »
activitios, fo: utllization of food to fat onorgy roquirement.

contdco .o ..p/5.
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10. Acid ='basae balance,
19 4 Minerals - Functions, sources, Bio-avallability, and

doficicncy of zollowing minerals — calcium, i1ron, wouine fluorine,
sodium, potassium (in very brief).

12, Vltamins - classification, units of moasurement, sources,
functions and ceficiancy (vory brioef) about following vitamins :

a) Fat soluble vitamins D = vitemin A
b) Vitamin D GuFp i

c)’ Vitamin E
d) 'Vitamin K

Wataer solublo vitamins 1@

" a) Ascurbic acid y
b Thiamin
cé Riboflavin
d Niacin !
e} Other monber of 3-comploex such as B6, Folic acid and
B-12, %t
REFERENCZES :
T Cutrris, Hele, Andrsws, JIntroductory Nutrition, O6th ed,St.
Louis, Times .Mirror/iiosb Collego, 1988, o
Z4 _Mudembi S.R.. M.V. Rojoppal,, Fundementals of Foods &
NatrTtion {Znd ed.) Wilgy Eastorn Ltd., 1990.
2, Swaminathan §, : Advanced Text Bock oniFdods Nutrition )
Vol, I,JI (2nc ed, ravisod & onlarged)’' B,app C., 1983,
4, Willscen, LEVAD Princip;og of Nutrivion, 4th od, New Yoxk

Jon Wiliey & Swrs, 1970,

PAPER JI ¢ CGRDUP B : MIJMAN PHYSIOLOGY & FOOD MICROBICLOGY

(PAACTICAL) - 50 MARKS
fen -IL G- B, UUMAIL DHYSTOLOGY ( PRACTICAL) - 25 medks. - 3ha,
1 Microscopa and its uce,
2ie Frssh mount of blood, stained bluad smear - study under
Microscorpe. .
3. Estination of Haemoglobln -~ Sahli's method.
4, Determination ¢f couagulation time, bleoding tfino.
5. P.B.C. count, W.B,C. Count (total und difforential),
6. Detvormination of blond group and determination of E.S.R.
7. flocording of Blvod Procsura, Effuct of exercise on pulsa
rate ond rospiratian,
6, Histology of Epithelial, connective, muscular and bervou.
tissua. |
Q, Idontification of the propared slides -
Trachea, Lung section, Kidnoy, skin, stomach, Iataestlinu,

Liver, Artery and Vain,




-3 6 i~

FOOD MICROBIOLOGY ( PRACTICAL ) .25'in¢A/kA
3 han,

Stcam storilizatian of Laboratory glass waras, med+3 otc.,

Proparation of madium :
(a) Liquid, (b) Agar slopes. '

Inoculation and growth of micro-organism.

Staining of Organism and study of morphOIOGY of bacteria,
fungi under light microscope.

Tost for proper pastvurization of milk and milk products.,

Tduntification of bactoria in Foods (e.g.. Broad,
vegetables, chucse), :

Jdentification of watsr borne organism like Coli form,
salmonclla vtc. by simple biochemical tests.

oo [
! 4.___;1‘7{' i . P A e r—1 eyt .
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COHMPOTIIES  (4HEORY) »

T2

2 W@ S5

e e e s

» undarstand tha basic commmoditiesz both raw and ’

: used in catering and wvarious asrpects of
i production end distributlion.

2
H

vt tha dualities and astandards o€ availlable
~ias and their guitability for different

Ai - O0D

- CoMmoDITIeE S (TH R No. of
l. Cmreals & Puluesa CT £O X) S o

B
- 3

3
\, -

. Periocs

Carca.s and millets,. Preakfast cereals, . gereal
sroducte, (sEructure, processzing, use in wariety
o vreperaticns, selacticn, waericty staress, E
~ueritionel zzpects and cost. Pulses & Legumes

Sroduction (dn brief vs&fection and varliety.,

. proceseing, use in variety 3

5 ns, Qutritional aspects.

i~
oo

of . prepa-

Tl and milk products

M)

cenzositien, \Claszification,  fQurality. proca-
.s5oing. OLOCRgR, prollagyu, veeg, nutritional
aspects of milk curds, butter milk, pannar,
¥ihoa, chaeger dfce—cream, kulfi  and varicus
xinds of procesced milke.

AN

composition, i grade, gquality, “.salection,
storage:, gpollaga, U388, end Jutritional
a

_~Tish, vPoultry =and meoat '

-

G

Selaction, \storaga, Wses, and vrutritionsl
uspecis, opollags of fish, poultry & weat.

'/<§eqatdblas & Frultis ' 4
variaty, selectlion,’ purchase, storags,

avallanllisy, usag and nutritional aspects
e row and procassad vegatables and frulcs.

COI‘!.tC‘.. s . ’\:.}
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» Sugar & Sugar Products
Different forms of sugar ( Suger, ,jnggomj.,
honey syrup), selaction, storaga L
preserveg.

%

v Jats & Oils

Cypes and \soburces of fats and oils (ard.mal=
‘And vegetable) proceseing, uses, Jtorags anc .-
nutritional aspects. :

"
Raising agents . -
cypes, constituente use in  cockery and
bakery, preservatlion methods.

Food adjucts ) ) Z +
Splcen, condiments, herba, oextracts, )
concentrahtas, essenhces, & food colours
origin, <lagsification, description, uses,
gpacifications, procursment and storaga.

Convanlencs Foods 3
Role, types, advantages, uses, and contrie
bution to dlet, Fast food. B
5a3lt &
{ypes, usgs Iin ths diet.

X Ted, coffea, chocolute and cocoa powder < =
Processing end nutritibgna]. aspocts.

AR~ B‘ =
st Y sty g7y i . 9 - -
D AL t: ;\ tAy L—)’ MEDNL NN CoEME LT ol
e N T N
Introduction to meal mana i
g o gemant - Balanced dies -
| Jfeed’ gquide - Basic 5 foogd FroOUpy « -
Bssle principles of moeal
o - Planning objectives -
stops in moal Planning, food comst, .
. <

Hutrition 4 ' ve

eamency ©WoGitigne] TiEiclogical etages or

Pl " |Quirenenty e~ R

sulection « Cor .j q s Food

p @1’.(— itione og pl‘egnanCLp‘ 3

[

‘ {
:

: | AV S
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.‘:‘.;tfit_\"_on during Lactation - Physiology of
lactation - nutritional requiremants.

during Infancy - Growth & developmept -
-nal requiremants -~ Breast feeding - Infant
e - Totroduction off supplemsntary fLoods. G

YN A e d

¥ueritdon Gusing 'Early Childhood (Tcddleor/Prao-
cemnsl)  Growth & nutrlient needs - Rutrition

celavee preblers - Feeding pattemmn,

(PR}

S Liutriticon of scheol children - Nutritional
ceculrement ~  ImportancCe of snacks - School

DN

= utrition During Adolescence Growth & nutrilent
neds - roed cholces -~ Ecting habirs - £actors
Influencinga . - g

N

- mrarintric WNutrition - Factors affecting food
- interke & nutrient use -~ nutrient needs -
rutrteion rslated problems.

L5Y)

Reiorancas!

. arora K and K.V. Gupta = Theory of Cookery.
B ' svies, B. Food Commoditles - London, Heinemenn Ltd.1988.

Him Hugges O, Introductory roods, Macmillan & CoOe.., Mew York.

Yo pyvke, M. Catering service and Technology. London. Jonn

Murray #ull, 1574.

8. towell P and A. Balley - 7Fhe Book of Ingredlents, Dorliing
wWinderley Lid., Lendon, 1980, . .

Gutarie H.A. & Others. Introductory Nutrition 1986, sSth ed,
mimas Mirroe / Mowsby College Pub. St. louise.

Anderscn L & Others Nutxition in Health & Disaase, 1982
17¢h ed. J. B. Lipplncott Co. Philaclelphia.

yhitney E.N., Hamilton E.Nu & Roffes §.R. Understanding
sutrition $th ed. Wost Pub, Co. Now Yorke.

. recbamonded Dictary Intakes for Indians I. CH. R. 1989.
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' QUANTITY FOOD PRODUCTION AND SERVICE

Code to. FSN 310 .Credits - 2
Course Contentgt - ¥o, ef
l. Aims end objectives of different food sarvice \

outlets.

a) Industrial, b) Institutional, ¢) Hospitals
z Different food and beverage outlet )

3 Menu planning -~ sequencs of coursa -

Indian (regional i.e. North Indian, South Indian,
WWest Indian and Gujaratis, Westsrn and others,
recnnigue of writing wenus (give eXerciswe I0<
planning menus) .

Tvpee of meals - and gtyles of service hreakfast,
lunch, dinner, afternoon tea, snatks (table d'hote
and a'la Carte manu) . . .-

BF (1), ala carte (2), TDH (3).

Beveragas, alecoholic and non-alcoholic hot and cold.

G

) Classification of bavorages, use and importance in
moels and snacks. Suitable glassware for baverage
gervice and fiva types of services 0f food and
baveragas. . 2

G, Staff organisation of different outlsts { a'la

carte and table d'hote), Manager, Hostgss,
Supervisor, Steward, Walter.

n)

rO0D SERVICE EQUIPMENT AND LAYOUT (THEORY)

7. Introduction to basic and special equipmant for
food production and servica) ¢ i0

Factor for selection of equipmant - electrical
and non-alectrical equipment for Xood Storage,
praparation, food serving, dishwashing and
laundering, Cleaning of the equipment, care and
use of the equipment «- cutlery, glass & silver.

Basic concept, safety consideration, elﬁétrical
parts and wiring to sult installation and
use of different kinds of squipment.

Kitchen design equipment and aynteﬁn (4) c.‘t.r:m:

-~ ' fure
and layout of food promises, (3.4) Selecting and
instelling kitchen equinmant . z




%
-1 2 tna'

\ Qlanning food gervice unit

?gyout of food plants, plans of area of f£ood

Ceparation), cooking, ecleaning, storing,
serving and dining, different work centres.

Thelr sizes and finishes, storage units,
lighting and ventilation, working welght in-
relation to equipment, salection and their
rglationshipe. ‘

Municipal Rules and Legislation ~ outsider
_Revision. )

10,

N

1. Management apnd sanitation oE'Kifchon{ food
- production Plante and equilyment : i

Maintanance , sandtation of plant, pafoty.
security, garbace disocosal (solid and liquid

waste) , past contrcl.

=

SANITATION AND HYGIENE (THEORY) &

.\;

13« The-relationship of micro-organisms to sanita-
tion. Role of microbiclogy ~ Environmantal
affects of microblal growth 1 - 5

Effects of microv-organisms on food :
dagradation and food borme 1llnessas -«
Bacteria, Yirug, rnmolds, yeasta and
paracitas. ' .

1

1.3 Other rFood hagards - Chemicals, antibloties,
harmones, Mywk metal contamination ~ poisonous
fooda., :

)

14. Food contamination -~ sourcas snd transmissions

water, air, sewage and 503l as reservious of
infection and ways of spread.

other agents of contamination -
Hur!nan:a, donestic animals, vermins, birxds.

151

15 Impbrtanca of personal hyglenz of food handler-
Habits o~ clothes, illness Education of food
handler in handling and serving food.

1.8+" safaty in food procurement, Btoragc,.hahdling
and preparation - control of spoilaga - safety
of laft of left over foodas. §

Cloening methods - Sterilisation and disinfac-
tion - products and methods = uge Off detergents.
heat, chemlcals, tests for sanitiser strength. ¢l

4‘30:1";(.“@ ° (3)
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CLINICAL XUYRITICN AND DIDTETICS

~Paper V
Paper VI
Paper VII

vapar “VI’II

SYLILABUS
o
PART IXT OF EXAMINATION
OF

(VoCATICRAL COURSE)

D o o ok 2 Rl

TOPAL MARKS -~ €00

{Theory) 3 Full Marks

(ractical) Full Mnrks

{On Job Training)s Full Marks

{Entroprensurship:s Full Marks
development Course)

160
100
100

. 100



PAPER Vv  (Theory) - Full Marks

-

"Clinical Nutrition and Dietetics
{ncluding Coavnunity HWutriticon®

100



PAPER — V (THEORY)

FULL MARKS: 100 9
' 2 ‘ FTRITION >
_INICAL NUTRITION AND DIETETICS TINCLUDING COMMUNITY MU

. = utic
. Concept of Diet therapy : Purpose and principles of therapel
diets, modification of normal liet, Classification_Of therd=

peutic diet.

~ Routine Hospital diets - Regular diet, light diet, soft diet,

£full ligquid diet. )
Baslc concepts and methods of (1) oral feeding,

feeding, (11i) parenteral nutrition and (iv) Intravenous feeding.

-

(i1) Tube

, - Nutrition and infection - relationship. Immunisation and its

importance.

(= Role of Dietetian in the Hospital and community. Definition of
nutitional care, interpersonal relationship with patient.

5. Nutrition and Diet counselling.
Nutritional assessment of patdents, dietary prescriptien and
counselling follow up, patient education and diet. Péychology
Oof feeding of the patient. ;

fs Diet and drug interactions. v

4 Diet .in surgiéal conditions, Durns, cancer infeetion and. fever.
Diet ;p influenza, Typhoid fever,'Recurrenz Malaria and Tuber-

culosis. A

@. Causes, ccmplications jaad health effectswDietary treatment of
obesity and Leanness.
. Diet ia gastritisgltpeptic-ulcer:r, etiology.
ﬁi)Symptoms =wd clinical findings, treatment, dietary modifications.
A four stage diet (liquid-soft-convalescent - liberaliFed diet).

/). Diet in disturban&es of the small intestine and colon 1
(a) Diarrhoea (Child and adult), classification, modification of
diet, (b) constipation and flatulYence—dietary consideration,
(c). ulecerative colities — symptons and dietary treafment, (a)
dietary treatment of disaccharide intolerence and coeliac disease.

\!. Diet in diseases of the liver and gallbladder.'gtiblogy, sympton
and dietary treatment in Jaundice, hepati%s, cirrhosis of liver

and‘hcpatic_coma.
Dietary treatment in cholecystitils and cholelithasis and

pancreatitcis.

contd....pP/2,



12.

13.

14.

-t 2 1~

Diet in D .
s_ymp;;cm iabetes Mellitus 1 Incidence, predisposing factors,
m s, types, tests for detection, metabolism and meal
a! -

1agement. Complications of diabetes, Hypoglycemic agents,
insulin and its type.

Diet in cardiovascular diseases.

Role of nu;rition in cardiac efficiency. Incidence of athero-
ScleQU}sis, dietary principle, dietary treatment of hyperlipi-
dermia -and chronic diseases of the heart, sodium restricted

dte?, §ourCe of sodium and danger of sodium restriction.

Diet in Renal diseases.

ayunﬂ/v Symptoms and dietary treatinent in acute and chronic glo#mérulo—

qephritis, nephroses, renal failure and dialysis.
Causes and dietary treatment of urinarcy calculi. Acid ‘and 2
plkaline producing and wettral food? ' ’

Diet in allergy -~ pDefinition, classification and dietetic
treatment. ’
cout t Causes, symptoms and diet.

community Nutrition: MV' . -

17. (a) Nutrition and Health 1n Naticnal Development,

pse.

\‘//19. \/Nutrition intexvention scheme in the community,

20.

1.

.of palnutrition in Indla --- pala

Methods of assessment ot nutritional statu

.pecent advances {n Community !

* (b) Nutritional problems confronting our country --- the causes

nce between food and popula-

tion growthe.
s --—- XX sampling
ation of at riskx grouv. pirect assess-—

technique -- identific
vclinical and Biochemical

ment --yDict'surveys,Vﬂnthropometry{

estimations.v;ndirect assessment, Food balance sheets and

agricultu;al data, Ecological parameters and vital statistics.

use of growth chart.

1ec:‘1;tm and
=

me thod demonstrations, nutrition exhibitions and visual aids.
N 2 .

b{a,tionh—'a‘na"lrﬂ:eﬂfnau.onal agencies {n Community nutrition.

LC ¥
b2 SNP, ANP, Midday meal programme. FAD,. WHO, UNICEF, CARZ,

’
AID, & , ICAR, CSIR, NIN,‘CFTRI?
Jutrition research -- Fortifdca-

tion, enrichment of foods.
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PAPER ° VI (Practicsl) : Full Marky - 100

Unit = I s " Pamily Meal Managanent and
Bictetica® t Pull ¥arks S0

Unit = IT 3 " Quantity Food Production
and Servica ¥ s Full Marks SO




PRACTICAL

FULL_, MARKS 2 100
UNIT - I : Full Marks :° 50

% ' V. l .
FAMILY M_E'AL MANAGEMENT AND DIETETICS'

UNIT -IX : Full Marks @ 50

1
QUANTIT¥ FOOD PRODUCTION AMND SERVICE'

UNIT - I: Family meal managementﬁﬁ b~

A

.

L
= 18

7..

8.

\x‘g .

10. t;g}anning and preparation of
“(a) Consistency,

_and lactating woman. N Mogdl Eicat

-‘ais of 1liver, Eypertension,

. Planning and preparatl

Elimentary idea of weight and measure.

Planning and preparation of diet for adult man and woman

during different physical activities and different cost.
4 palanced dlet for a €£pgmant

Planning and preparation cf
ion of dietary patterm during

various complications of pregmancy:
planning and preparation of diet

XN -
‘CL/Jﬂkéggb’

al for a senior citizen. -

rreparation of w?aning tood.
for a toddler.é ~14>3 )

Preparation of diet formn

. © ‘
a preschool and school child.’
—

planning and preparation of me
'Qietetiés: .

planning and preparation of liguid diet, aoft'diet, high and
low calorie diet with modified fat and carbohydrate level. 5
diet for viral hepﬁtitis, cirrho-

rlanning and preparation o
11itus,

atherosclerosis,‘B;abetes me

rnephritis, nephrotic syndrone, peptic ulcer. "
\ g

on of low and medium cost diet for PEﬁT

anaémia and Vitqpin A deficiency.’s L ' -
diet with modified :

\_~ (b) Fibre and Sestdue,

v (c) Dlet for diarrhocea.

UHIT = I1: Quantity Food Product../and Sservice:

1.

. service of

visit to Catering Institute to make an idea for organising,
prepariﬁd and serving food for three different meals for .
50 members Or MOIE.

setting up the Restaurant - laying of table ¢loth, changing,
setting up the silvers and other table.

beverages - tea, coffee, juices, alcoﬁolic

beverages.,
COntd.-.P/Z. S _,"{



4.

6.

7.

10,

11,

12.

13

14.

15.

16.°

Laying ©of for break-fast.

Tray serxvice. ’

Order taking, making out checks bills, pfésentation of bills.

Up keep and cleaning of cutlery, crockery and other equip—
ment. ’

Rice preparation - Plain and fried rice,

Pulao., tomato rice,
biryani (mutton or chicken).

Wheat preparation - Chapati, Paratha (Plain and §tuffed)c
Puri, nan, Bhatura.

Pulse preparatiocn - Punjabi-dal, Sambar, dalfry, Masala
rajmah, Aluchole.
Vegetable pfeparation - Alumotor, alupalak, damalu, vegetable
kofta, Vvegetable kcrma, Palak Paneer. ’

Fish and meat preparation - Chicken-curry, prawn-curry .,
Fish-curry, roghanjosh, Mutton-Palak.

Salad - Decorative salad, Tossed salad, Russian salad,
mor moulded salad.

Sanacks - Variety of sandwiches, vegetable-puffs, fried

snacks, fermented and steamed snackse.

Sweets - Kheer, burfi, =sandesh, gulabjamun, halwa.
Sauces-—- White sauce, Cheese mxawxs sSduce, mayonnase sauce,
curry sauce. =

Entrees - Vegetable ple, Vegetable burger, hamburger.

Vegetable - Baked cauliflower, savonry vegetables, baked

stuffed capsicum, Vegetable and Mutton-patties.

Breads - Different kinds of rqlls, doughﬁuts, bfeads.

Cakes and cookies - Plain Cake, fruilt Cake, Varieties of
cooklies.

pDifferent types of icings. - - . i

-




PAPER VI 3 Full ¥erks - 100

" pp~gob~Training *




1.
20

3.

5.

CRITERIA FOR EVALUATION OF ON THE JOB rnaxnxwg IN 153”

VOCATIONAL SUBJECT " CLINICAL NUTRITION AN
; Total time of treining 6 - 8 weeks,

Time schedule of training
should cover the varicus toples of

TEE%INLNG gﬂ%{;g&p 3 Trainin
n following organisatfon/Institution. Dietetitions wopek

a) Any reputed Medical college or Nursing Home where
b) N.G.O.like CINI CHETNA,WVHAI/ICDS project centre ¢f Health centrg,

¢) Large community centre,Catering Insti tute/Hotel/Reataurant/Daliry
Fam/Bakery{Tca Board. Motel

. and super Market)
d) Cold storage for fruits,Vegetables and Fish etc. 2
cgntre for mafufacturing alz.d preservation of different food commoditie

T TEN Agcn AND PRATICIPATION s & daily diary is to be maintanined by
£ sDu ent, 4 cer cete to ba issued to the individual astudent by
the Head of the Institute/Organisation duly endorsed by the tsacher
guide and countershgned by the prlncipal/Co—ordinator of the Instit-
ution/Organisation where on the job training-tskes place =mix,

A confidential report to be 1ssued ta
the convenor of the course of the paremnt Institution covering the
following aspects.

4) Attendance and punctuallty Marks sz 2
B) Attitude and Co-operation | " s 4
C) Knowledge and Report/Projeet " 3110
Dj Applicatio n of performance " 1 4

RESENTATION OF REPORT -
% pupiicate copies of report/Project to be submitted by the student,

B) Volume of the report/projeet as required .

C) Report/Project may be neatly hand writteh/typed.

D) Report/Projeet must be sutmitted in bound form,

Reports af all sectors/branches of on~the-job training undergonse by
the students to be sutmitted to the sonvenor betore the candidates'ay
sent up for part-II Rxamination. ]

EVALUATION 3 Evaluation to be made jointly by Internal and External

‘examiners of the subject concerned,

i DISTRIBUTION OF MARKS 3
Marks
‘A4) Written report/Project 60%

" B) Computation of marks alloted
by different Organisation/
Ingtitution where on-job- :
training takes place 208

¢) Viva 20 ¢

I R T T T T T oYYy Yy T~



s o
UNIVERSITY OF CALCUTTA

Draft Syllabus
in

Entrepreneurship Development

( a Compulsory paper for Three Y oar B.h./B.Sc. 7 )
voccational subaec@s)

— —

.Com. Degrec Courses with

= e et
_.-__-——_—._—._._.—.——_ ——

. : s
Classificaticn . 'l‘opica/Sup'\e(,ts No. ol gerlod
a) MNTHUEFRENEUR : 1) Meaning -Impo:*ance—Pbychologloal X 3

-SHIP BUILDING Sociological FuciloTs enc Distinctive

Competence. LntrepxcneurShlp ProcessS.
Ildentification of Opportunlties—Chelce
of Techrnclogy-Make or Euy Decision—"
Biogrephy of Indien Lutrepreneurship - Status
of Wcrldwide Entrepreneurshiy. .

2) Need Scope and Charicteristics of Entre- 2
preneurship Sp801al Schemes for Tachnical

- . - Entrepreneurs, STuD.

- ‘ 3) Social responsibility and buBiness ethics. 1
4) Environmental AWormess. i
5) Human Hescurce Management Munagement of 5
self and understandlrg humarn behavxour.
Leadership, Motivation Attitude - Belief,
Communication, Group Dynamics, Dalegation,
Setting of Goals, Self assessment, Transac-
tional Analysis, Creativity, Problem Solving -
Strength Weakness Opportunity and Threat (54.01)
- Techniques - Decision Faking—S Lress Manasement—
Positive Reinforcement, Kecruitment, Selectlon.

-7 Training.e

: ' TOTAL: 12

SOURCE OF FACULTY ¢ 13 ‘In hcuse experts and faculty members.
- T 2) Director, Cottage & Small Scale Industries, W.B,
New Secretariat Buildings (9th floor), 1, Kiron
5 g?gﬁar Koy Road, Culcutta-TCO O0O1.
, Calcutte, 111 % 112, B.T.Road, Cslcutta-3
4§ CM/DIC of reaspective District. - s
5) BNCCI/WEBCON.
5) Any successful Sntre 5
preneur of the 1
7) 11, Culcutta. s
s; Expzrts from BE College (D.U.)
9) IISWEM, Calcuttsa. )




~fV - 2 t— .
i e based, - 3
MARKETING"~ 1) Exporure tc demand based, resourcse
kANAGEMENT : cervice based, Import cubstitute & Export
promotion Industrics. "
2) Market survey techniques. )
2) Elements of marketing & Sales managemente.
2

4) Nature of preduct and market strategy —

Packing 2 advertising - After sales service.

ort—Expart procedure R methods.
plunnlng 4 -

= 1
3) Touch an Tnp

&) Analysing marketing opportunities,-
marketing strateg¥Y, forecasting, marketing

mix, odvertising the marketing progxramie &
salas management. ’
TOTALZ ¥4
SOURCE OF FACULTY ¢ . :
- 1) In house experts & faculty members. -
- 2) I1M, Calcutta.
- 2 Dep{ . of Business Managem=a2Dt, c.U.
, 4) Experts of 2F College (D.U.)
) =) SISI, Zalcutia.
bg 5M/DIC of respective disirict.
7) 1ISWE. a =
E) MOMITORING &
FOLLUHUP : 1) Sickness in small scale industries and 1
their remedlal measures, i
2) Ceping with uncertainties, stress . 1
managsment & positive relnfovceneﬁ:
TOTAL.: i 2
SOURCE OF 1) In house experts & faculty members.
FACULTY = 24 Divectorate of Cottage & Small Scale Industries,WB.
3¢ =xpext from BE Colliege {(D.UJ.).
4) =Zxpart {rom Jzcavpur University. _
F; PROJECT ’ 1} Me=ds, scopus and approacnhes. 1
FOIMY e ; 5 " .
to{MLLATIQ” 2) Stages and methodoliogy 1in Froject 1

Ld>nf1{1cat'on celection of a project
fDI[dt, Fyn ject Report Hriting. .
3) Analysis aud 2valuation of a project report. ™

‘4) “ritical cdecicicn making Areas - 1
honsy — Mariet - Deople,
5) Interaction with appralsal authority and 1

Financial Institutions, project outline of

relevant profecsions, .

- _ . Contd...../4



