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BNMML101          PRINCIPLES OF HUMAN NUTRITION-I           2+0 

University: MGM University, Aurangabad Faculty: Basic and Applied Science 

Institute: Institute of Biosciences and Technology 

Degree: Food Nutrition and Dietetics (UG) 

Course Unit Code: BNMML101 

Course Unit Title: Principles of Human Nutrition-I 

Credits allocated: 2+0(2Theory) Level of Study: UG 

Mode of delivery, planned learning activities and teaching method: Theory 2hrs/weekly 

Recommended Year/Semester: Food Nutrition and Dietetics, Year I/ Semester I 

Learning Outcomes: After completing this course students will be able to understand the importance 

of Nutrition for optimal health 

Objectives: To promote awareness and importance about optimal health among students 

 

COURSECONTENTS (Total Lecture  30) 

UNIT I (8 Lecture) 

Definition of Food: Nutrition, nutrient, nutritional status, dietetics, balanced diet, Malnutrition, Energy 

(unit of energy-joule, kilocalorie) B.M.R: definition, factors affecting B.M.R and total Energy 

requirement (calculation of energy of individual) 

UNIT II (7 Lecture) 

Recommended dietary allowances- principles, determination, requirement, factors affecting RDA, 

Indian standards of height and weights, reference man and woman, practical applications of RDA, My 

healthy plate 

UNIT III (8 Lecture) 

Carbohydrates-Definition, classification, structure and properties, -glucose, fructose, 

galactose, Disaccharides-Maltose, Lactose, sucrose Polysaccharides-Dextrin, starch, glycogen, resistant 

starch Carbohydrates-sources, daily requirements, functions, Effects of too high and too low 

carbohydrates on health. Digestion and absorption of carbohydrates  

UNIT IV (7 Lecture) 

Lipids- Definitions, classification and properties Fatty acid compositions, properties, types. Lipids 

sources, daily requirements, functions, digestion and absorption of nutrients, Role and nutritional 

significances of PUFA, MUFA, SFA, OMEGA-3 and OMEGA-6 fatty acids 

 

 

 



Text Book: 

 

Sr. 

No. 
Name of Book Publisher 

1 Food Science by B. Shrilakshmi 
New age International 

Publishers 

2 Fundamentals of Foods, Nutrition and Diet Therapy 
New age International 

Publishers 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



BNMML102 HUMAN ANATOMY & PHYSIOLOGY-I 3+0 

University: MGM University, Aurangabad Faculty: Basic and Applied Science  

Institute: Institute of Biosciences and Technology Degree: Food Nutrition and Dietetics (UG) 

Course Unit Code: BNMML102 

Course Unit Title: Human Anatomy & Physiology-I 

Credits allocated: 3+0 (3Theory) Level of Study: UG 

Mode of delivery, planned learning activities and teaching method: Theory 3hrs/weekly 

Recommended Year/Semester: Food Nutrition and Dietetics, Year I/ Semester I 

Learning Outcomes: After completing this course students will be able to understand about Human 

Anatomy & Physiology 

Objectives: To promote awareness and importance about Human Anatomy & Physiology among 

students 

 

COURSE CONTENTS (Total Lecture  45) 

UNIT I (9 Lecture) 

Unit of life - Structure and functions of cell with reference to Plasma membrane (Fluid Mosaic Model), 

Mitochondria, Ribosomes, Endoplasmic reticulum, Nucleus (Nuclear membrane, nuclear chromatin and 

nucleolus), nucleotide, Homeostasis, positive and negative feedback mechanism. 

The Skeleton General account, Definition, classification, Gross Structure, Blood Supply, Medico legal and 

Anthropological Aspects, Cartilage and Applied Anatomy. 

UNIT II (9 Lecture)  

The Muscular System General Account Types of muscles, characteristics of each, Similarities and Differences, 

structure of Skeletal Muscles, composition of muscles, Neuromuscular Junction- Definition, structure, 

transmission, Neuromuscular Blockers, Drugs stimulating Neuromuscular Junction, Motor Unit, Applied 

Physiology: Disorders of Neuromuscular Junction 

UNIT III (10 Lecture) 

Blood and Circulatory System  Blood and its composition, Functions of each constituent of blood, RBC-

Definition, Structure, Properties, Lifespan, Fate, Functions and Pathological Variations, Erythropoiesis- 

Definition, sites, Process, Changes during Erythropoiesis, Stages of Erythropoiesis, Factors necessary 

forerythropoiesis(Stimulating,MaturationandHbformation),ESR,PCV,BloodindicesandAnaemia,WBC(Classifica

tion,Morphology,normalcount,Lifespan,properties,functions,LeukopoiesisandAppliedPhysiology) Platelets, 

Clotting Factors and Coagulation of blood, Blood groups and Blood transfusion and its importance and 

Precautions. 

UNIT IV (10 Lecture) 

Cardiovascular System -Over view of Cardiovascular System (Structure and functions of heart), Cardiac 

Output(Definition and Normal Values, Stroke Volume, Minute volume, Cardiac Index, Ejection Fraction, Cardiac 

Reserve, Physiological and Pathological Variations,FactorsMaintainingCardiacOutput),Heartrate-

NormalHeartRate,Tachycardia,Bradycardia,RegulationofHeartRate,Bloodpressure-



DefinitionandNormalValues,Variations, Renal, Hormonal and Local Mechanism for Regulation of Arterial Blood 

artFailure, Cardiovascular Adjustments during Exercise. 

UNIT V (7 Lecture) 

Lymphatic System  Lymph, Lymph glands and functions, Spleen  Structure and Functions Reticule endothelial 

system, Tissue Macrophage and Spleen, Tissue Fluid and Edema, Their Applied Physiology. Respiratory System

Organs, Structure and Functions, Mechanism of Respiration, Chemical Respiration. 

Text Book: 

 

Sr. 

No. 
Name of Book Publisher 

1 Human Physiology vol 1 CBS Publishers 

2 Human Physiology vol 2 CBS Publishers 

3 Essentials of medical physiology Jaypee Publishers 

 



BNVSP105 Nutrition Lab-I              (0+2) 

University: MGM University, Aurangabad Faculty: Basic and Applied Science 

Institute: Institute of Biosciences and Technology Degree: Food Nutrition and Dietetics 
(UG) 

Course unit code: BNVSP105 

Course Unit Title:    Nutrition Lab-I 

Credits allocated: 0+2(4 Practical) Level of Study: UG 

Mode of delivery, planned learning activities and teaching method: 4  

Recommended Year/ Semester: Food Nutrition and Dietetics, Year I/ Semester I 
 
Prerequisites for registration: Registration of a student in various courses in consultation 

with the respective course teacher and Adviser and acceptance by the principal. The approved 

courses must be mentioned in the roster form. 

Learning Outcomes: 

Students will gain the knowledge about new techniques also they will invent new ideas. They 

can handle all the equipment which are in laboratory. 

Objective: 

While doing Lab students will understand new techniques. 

COURSE CONTENTS 

Synopsis, Lab work, Thesis Writing, Presentation 

Ideas of Lab: 
Defining Lab ideas is crucial for setting realistic expectations and laying out a 
clear vision for a Lab life cycle. Lab-based learning not only provides opportunities 
for students to collaborate or drive their own learning, but it also teaches them skills 
such as problem solving, and helps to develop additional skills integral to their 
future, such as critical thinking and time management. 

Literature survey: 

A literature review establishes familiarity with and understanding of current 
research in a particular field before carrying out a new investigation. Conducting a 
literature review should enable you to find out what research has already been done 
and identify what is unknown within your topic. 
Performance: 
Performance measurement during a Lab is to know how things are going so that 
we can have early warning of problems that might get in the way of achieving Lab 
objectives and so that we can manage expectations. The criteria of it as given 
below. 

1.  Implementation: 



Follows closely the design, uses appropriate techniques with skill and 
understanding to produce a good solution. 

2.  Evaluation: 

Clearly relates to the problem. Shows a good understanding and appreciation of the 
solution. Objectives of what has been done. 

3.  Lab Log: 

a.   

b.  The quality of the work produced by the individual student. 

c.  -operation with the rest of the group. 

d.  The completeness of the logbook & time to time signature of guide 

Objective: To elaborate the procedure for Guiding Student Labs 

Responsibility: 

       All the Lab Guide. 

       All Semester B.Sc. students 

       Lab Heads 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 



BNSEP106  PRACTICAL TECHNIQUES IN HUMAN NUTRITION  0+2 

 
University: MGM University, Aurangabad Faculty: Basic and Applied Science 

Institute: Institute of Biosciences and Tech. Degree: Food Nutrition and Dietetics (UG) 

Course Unit Code: BNSEP106 

Course Unit Title: Practical Techniques in Human Nutrition  

Credits allocated: 0+2 (Practical) Level of Study: UG 

Mode of delivery, planned learning activities and teaching method: 4 /weekly 

Recommended Year /Semester: Food Nutrition and Dietetics, Year I/ Semester I 

Learning Outcomes: Upon successful completion, students will have the practical knowledge 

and skills about Human Physiology, CBC etc 

Objective: To familiarize the students with basic techniques in human nutrition 

Practical: 
 

1. Estimation of RBC count by hemocyte meter.(3hours) 

2. Estimation of hemoglobin in mammalian blood using  Haemometer. 
(3hours) 

3. Estimation of bleeding and clotting time and blood groups. (4hours) 

4. Determination of blood pressure by Sphygmomanometer  

5. (Auscultatory method) Its variation with exercise. (1Hour) 

6. Measurement of Body temperature. (1Hour) 

7. Demonstration/EstimationRespiratoryquotient,InspirationandExpiration.(3Hour) 

8. Demonstration&identifyingdifferentorgansandskeletalsysteminhumanbo

dy.(5hour) 

 

 

 

 

 



BNMMP107         KEY SKILLS FOR NUTRITION AND DIETETICS- I      0+1 

University: MGM University, Aurangabad Faculty: Basic and Applied 

Science 

Institute: Institute of Biosciences and Tech. 

Degree: Food Nutrition and Dietetics (UG) 

 Course Unit Code: BNMMP107 

Course Unit Title: Key Skills for Nutrition and Dietetics-I 

Credits allocated: 0+1(Practical) Level of Study: UG 

Mode of delivery, planned learning activities and teaching method: 2 Practical/weekly 

Recommended   Year/Semester: Food Nutrition and Dietetics, Year I /Semester I 

Learning Outcomes: Upon successful completion, students will have 

the practical knowledge and skills for Biochemistry subject. 

Objective: To familiarize the students with basic key skills for nutrition and dietetics 

Practical: 

 

1. Laboratory conduct and responsibilities; knowledge of different food stuffs in English, Hindi and 

local language 

2. Terms used in cookery, weights and measures; identification and use of different kitchen items 

and equipment. 

3. Identification and listing of various food groups (Food Guide Pyramid). Preparation of food from 

different food groups and their significance in relation to health. 

4. Market survey of processed, preserved foods, Packaged and organic foods available in the 

market and critically evaluate the labeling on the Food Product 

5. Planning and preparation flow-costdiets (Atleast5recipesandcalculatethecostofeachrecipe. 

6. To prepare recipes asper different food preparation like boiling, roasting, frying, sautéing and 

baking.





BNMML108 PRINCIPLES OF HUMAN NUTRITION-II 2+0 

University: MGM University, Aurangabad Faculty: Basic and Applied Science 

Institute: Institute of Biosciences and Technology 

Degree: Food Nutrition and Dietetics (UG)   Course Unit Code: BNMML108 

Course Unit Title: Principles of Human Nutrition-II 

Credits allocated: 2+0 (2Theory) Level of Study: UG 

Mode of delivery, planned learning activities and teaching method: Theory 2hrs/weekly 

Recommended Year/Semester: Food Nutrition and Dietetics, Year I/ Semester II 

Learning Outcomes: Upon successful completion, students will have the knowledge about 
principles of human nutrition. 

Objective: To familiarizer the students with basic key skills for nutrition. 
 
 

COURSECONTENTS (Total Lecture  30) 
UNIT I (10 Lecture) 

Proteins  definitions, classifications, structure and properties. Amino acids- classifications, 
types, functions, Proteins- sources, daily requirements, functions. Effects of too high or too low 
proteins on health. Digestion and absorption. Assessment of protein quality (BV, 
PER,NPU).Factorsaffectingproteinbio-availabilityincludinganti-nutritionalfactors. 

UNIT II (5 Lecture) 

Dietary fibre-classifications, sources, composition, properties and nutritional significance 

UNIT III (10 Lecture) 

Minerals and trace elements: Bio-chemical and physiologicalrole, bio-availability and 
requirements, sources, deficiencies and excess (calcium, sodium, potassium, phosphorus, 
iron,fluoride,zinc, selenium, iodine, chromium)Vitamins- Bio-chemical and physiological role, 
bio-availability and requirements, sources,deficienciesandexcess 

UNIT IV (5 Lecture) 

Water Functions, daily requirements, water balance 

Text Book: 
 

Sr. 
No. Name of Book Publisher 

1 NutritionandDietetics5thedition McGraw Hill 
2 Nutritional Guidelines for Sports person NIN 
3 Nutritive value of Indian Foods & Dietary Guidelines 

for Indians 
NIN 



 
 

BNMML109 HUMAN ANATOMY&PHYSIOLOGY-II 3+0 
University: MGM University, Aurangabad  

Faculty: Basic and Applied Science              

 Institute: Institute of Biosciences and Tech. 

Degree: Food Nutr ition and Dietetics (UG) 

Course Unit Code: BNMML109  

Course Unit Title: Human Anatomy & Physiology-

IICreditsallocated:3+0(3Theory) Level of Study: UG 

Mode of delivery, planned learning activities and teaching method: Theory3hrs/weekly 
Recommended Year/Semester: Food Nutrition and Dietetics, Year I /Semester II 
Learning Outcomes: 
Upon successful completion, students will have the knowledge about functioning of human 
physiology. 
Objective: To familiarize the students with Human anatomy and physiology 

 

COURSECONTENTS (Total Lecture  45) 
UNIT I (8 Lecture) 

DigestiveSystem StructureandFunctionsofAlimentarytract.Functionsofvarioussecretions and 
juices  Saliva, Gastric, Bile, Intestinal, and Pancreatic. Functions of enzyme, digestion. 
Digestion of nutrients Proteins, Fats, Carbohydrates. Common problems of Digestive tract  
Vomiting, Constipation, Diarrhea 

UNIT II (7 Lecture) 

Excretory System  Structure and Functions of (a) Kidney (b) Ureter (c) Bladder (d) Skin. 
Urine -Formation of urine, Composition of normal and abnormal urine. Role of excretory 
system in homeostasis, fluid balance, Regulation of body temperature 

UNIT III (10 Lecture) 

Nervous System  Structure of Nerve Cell, Fibre, Classification of Nervous System, Central 
Nervous System Brain, Lobes of brain, Cerebrum, Cerebellum, Medullaoblongata, 
Hypothalamus. Pituitary Gland  structure, Functions, Spinal Cord  structure and functions, 
Autonomic and Sympathetic nervous system 

UNIT IV (10 Lecture) 

Reproductive System  Female reproductive system  organs, structure and functions Male 
reproductive system structure and functions, Menstruation, menstrual cycle, Puberty, 
Menarche, Menopause, Fertilization of ovum, Conception, Implantation Sense Organs  Eye 
 structure and function, Ear  structure and function, Skin -structure and function 

UNIT V (10 Lecture) 

Glands and Endocrine System Liver structure and function, Gall Bladder structure and 
function, Enterohepatic circulation, Pancreas  structure and function, Endocrine system-
Endocrine glands structure and function. Hormone types and functions, role in metabolism. 
Endocrine disorders, Regulation of Hormone Secretion 

 



 

Text Book: 
 

Sr. 
No. Books Name Publishers 

1 HumanPhysiologyVol1 CBS Publishers 
2 HumanPhysiologyVol2 CBS Publishers 
3 Essentials of Medical physiology Jaypee 

 
 

 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



BNMIL110 PERSONAL AND PROFESSIONAL SKILL FOR NUTRITION 2+0 

University: MGM University, Aurangabad Faculty: Basic and Applied Science 

Institute: Institute of Biosciences and Tech.  

Degree: Food Nutrition and Dietetics (UG)  

Course Unit Code: BNMIL110 

Course Unit Title: Personal and Professional Skill for 

Nutrition Credits allocated:2+0(Theory) Level of study: UG 

Mode of delivery, planned learning activities and teaching method: Theory 2 lectures weekly 

Recommended Year/Semester: Food Nutrition and Dietetics, Year I/ Semester II 

Learning Outcomes: Upon successful completion, students will have the knowledge and skills 
about professional skills for nutrition 

Objective: To familiarizethestudentswithbasicsofpersonalandprofessionalskillfornutrition 
 
 

COURSECONTENTS 
UNIT I (7 Lecture) 

The Dietician- Classification and role of Dietician, Code of ethics, Responsibilities, 
Assessment and diet planning 

UNIT II (7 Lecture) 

Anthropometric Cut offs- Calculation of IBW, BMI classifications, Waist  Hip ratio 
(WHR)and waist circumference, MUAC for ADULT 

UNIT III (10 Lecture) 

Menu Planning-Explanation of Term, Dietary Goals, Nutrient requirement, Dietary standards, 
Balanced Diet, Food groups suggested by ICMR, Food Exchange List, Food Composition 
Database, Principles of Planning Diets, Point to be considered in planning a diet, Steps Involved 
in planning a diet 

UNIT IV (6 Lecture) 

Recommended Dietary Allowances- Explain Summary of RDA, Portion size for Menu 
planning 

Text Book: 
 

Sr. 
No. Name of Book Publisher 

1 Nutrition and Dietetics5thedition McGraw Hill 
2 Nutritional Guidelines for Sports person NIN 

3 
Nutritive value of Indian Foods & Dietary Guidelines 
for Indians 

NIN 



 

BNVSP113                                     NUTRITIONAL LAB II                         0+2 

University: MGM University, Aurangabad Faculty: Basic and Applied 

Science Institute: Institute of Biosciences and Technology 

Degree: Food Nutrition and Dietetics (UG)  

Course Unit Code: BNVSP113   

Course Unit Title: Nutritional Lab-II 

Credits allocated: 0+2 (Practical) Level of Study: UG 

Mode of delivery, plannedlearningactivitiesandteachingmethod:4Practicals/weekly 

Recommended Year/Semester: Food Nutrition and Dietetics, Year I / Semester II 
 
Prerequisites for registration: Registration of a student in various courses in consultation 

with the respective course teacher and Adviser and acceptance by the principal. The approved 

courses must be mentioned in the roster form. 

Learning Outcomes: 

Students will gain the knowledge about new techniques also they will invent new ideas. They 

can handle all the equipment which are in laboratory. 

Objective: 

While doing Lab students will understand new techniques. 

COURSE CONTENTS 

Synopsis, Lab work, Thesis Writing, Presentation 

Ideas of Lab: 
Defining Lab ideas is crucial for setting realistic expectations and laying out a 
clear vision for a Lab life cycle. Lab-based learning not only provides opportunities 
for students to collaborate or drive their own learning, but it also teaches them skills 
such as problem solving, and helps to develop additional skills integral to their 
future, such as critical thinking and time management. 

Literature survey: 

A literature review establishes familiarity with and understanding of current 
research in a particular field before carrying out a new investigation. Conducting a 
literature review should enable you to find out what research has already been done 
and identify what is unknown within your topic. 
Performance: 
Performance measurement during a Lab is to know how things are going so that 
we can have early warning of problems that might get in the way of achieving Lab 
objectives and so that we can manage expectations. The criteria of it as given 
below. 



1.  Implementation: 

Follows closely the design, uses appropriate techniques with skill and 
understanding to produce a good solution. 

2.  Evaluation: 

Clearly relates to the problem. Shows a good understanding and appreciation of the 
solution. Objectives of what has been done. 

3.  Lab Log: 

a.   

b.  The quality of the work produced by the individual student. 

c.  -operation with the rest of the group. 

d.  The completeness of the logbook & time to time signature of guide 

Objective: To elaborate the procedure for Guiding Student Labs 

Responsibility: 

       All the Lab Guide. 

       All Semester B.Sc. students 

       Lab Heads 
 
 
 

 

 

 
 

 

 

 

 

 

 

 



BNSEP114 TECHNIQUES IN DIETETICS AND NUTRITIONAL RESEARCH 0+2 

University: MGM University, Aurangabad  

Faculty: Basic and Applied Science 

Institute: Institute of Biosciences and Tech.  

Degree: Food Nutrition and Dietetics (UG)  

Course Unit Code: BNSEP114 

Course Unit Title: Techniques in Dietetics and Nutritional Research  

Credits allocated: 0+2 (Practical)      Level of Study: UG 

Mode of delivery, planned learning activities and teaching method: 4Practicals/weekly 

Recommended Year /Semester: Food Nutrition and Dietetics, Year I/ Semester II 

Learning Outcomes: Upon successful completion, students will have the practical 

knowledge and skills about Human Physiology, CBC etc 

Objective: To familiarize the students with basic techniques in dietetics and nutritional 

research 

Practical: 
 

1. Handling of equipment and instruments 

2. Qualitative and quantitative tests of carbohydrates-Identification of Mono, Di and 

polysaccharides 

3. Qualitative analysis of amino acids 

4. Qualitative analysis of proteins 

5. Determination of acid values 

6. Saponification and iodine numbers 

7. Paper chromatography of amino acids or carbohydrates ascending and descending 

8. Estimation of nitrogen by Kjeldhal method 

9. Estimation of fat by Soxhlet method 

10. Quantitative estimation of Sugars (Glucose, lactose, starch) 

11. Estimation of acid value, iodine value, Saponification value of fats 

12. Estimation of blood Glucose 

13. Estimation of serum cholesterol 
 
 

 

 



 

BNMMP115 KEY SKILLS FOR NUTRITION AND DIETETICS II  0+1 

University: MGM University, Aurangabad Faculty: Basic and Applied Science 

Institute: Institute of Biosciences and Tech. Degree: Food Nutrition and Dietetics (UG) 

Course Unit Code: BNMMP115 

Course Unit Title: Key Skills for Nutrition and Dietetics II  

Credits allocated: 0+1 (Practical) Level of Study: UG 

Mode of delivery, planned learning activities and teaching method: 2 Practicals/weekly 

Recommended Year /Semester: Food Nutrition and Dietetics, Year I/ Semester II 

Learning Outcomes: Upon successful completion, students will have the practical knowledge 

and skills for nutrition and dietetics subject. 

Objective: To familiarize the students with basic Dietetics skills 

Practical: 
 

1. IntroductionofexchangelistDiscussiononexchangelistandfoodcompositio

ntableandhowto use them in diet planning 

2. Introduction to energy requirement and expenditure and factors which influence 

energy expenditure 

3. Calculating the Energy balance 

4. Calculating the percent energy supplied by carbohydrate in the diet 

5. Survey of high fiber products available in the market 

6. Evaluation of protein quality an overview 






















































