Semester 11
ANCC2: FUNDAMENTALS OF NUTRITION AND FOOD SCIENCE
(CREDITS: THEORY-4, PRACTICAL-2)

Contents:
Unit: I Basic Concepts in Food and Nutrition

e Definition of food, nutrition and nutrients.

e Basic concept of RDA, food groups, food pyramid and food exchange list.
e (lassification of nutrients.

e Functions of food-Physiological, psychological and social.

Unit: IT Macro Nutrients

> Functions, dietary sources and clinical manifestations of deficiency/ excess of the
following macro nutrients

e Carbohydrates.
e DProteins.

e Lipids.

Unit: III Micro Nutrients

> Functions, dietary sources and clinical manifestations of deficiency/ excess of
the following micro nutrients
e Fat soluble vitamins.
e  Water soluble Vitamins.
e Minerals.

Unit IV Food Groups

> Selection, nutritional contribution ,changes during spoilage and cooking of the
following food groups:

Cereals and pulses

Fruits and vegetables

Milk, milk products, eggs, meat, poultry and fish
Fats and Oils.
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PRACTICAL

1. Weights and measures.

2. Identification of food groups.

3. Categorization of foods as rich, moderate and poor sources of energy and other
nutrients.

4. Planning of dishes rich in the following nutrients:

Energy
Protein
Fats,
Fiber
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Vitamins and Minerals.

5. Use of lactometer for detection of adulteration of milk.
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