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FATIMA COLLEGE (AUTONOMOUS), MADURAI-18
RESEARCH CENTRE OF HOME SCIENCE-
HUMAN NUTRITION AND NUTRACEUTICALS

For those who joined in June 2019 onwards

PROGRAMME CODE: PSNN

HRS
COURSE CIA | ESE | TOT.
CODE COURSE TITLE “{K CREDIT Mks  Mks| MKs

SEMESTER - 1

19PG1N1 ﬁi\g;?i(;eril Human 6 4 40 | 60 | 100

19PG1N2 Advanced Dietetics 6 4 40 | 60 | 100

19PG1N3 Applied Physiology 6 4 40 | 60 | 100

19PG1N4 Advanced Dietetics Lab 4 2 40 | 60 | 100

19PG1INS Clinice}l Laboratory 4 9 40 | 60 | 100
Techniques Lab

19PGNEDCI1 | EDC-Nutrition & Dietetics 3 3 40 | 60 | 100
Library 1 - - - -

Total 30 19

SEMESTER - II

19PG2N6 Clinical Nutrition & Diet 6 4 40 60 100
Therapy

19PG2N7 Functional Foods & 6 4 40 60 100
Nutraceuticals

19PG2N8 Research Methodology 6 4 40 60 100

19PG2N9 Clinical Nutrition & Diet 4 2 40 60 100

Therapy Lab




19PG2N10 Functional Foods & 4 2 40 60 100
Nutraceuticals Lab
19PGNEDC2 | EDC-Nutrition & Dietetics 3 3 40 60 | 100
Library 1 - - -
Total 30 19
SEMESTER - III
19PG3SIN1 | Summer Internship - 3 50 50 100
19PG3N11 Functional Foods &
Nutraceuticals in 6 5 40 60 100
Preventive Dietetics
19PG3N12 Community Nutrition 6 5 40 60 100
19PG3N13 Analytical Instrumentation 6 5 40 60 100
19PG3NE1/ | Food Product Development
19PG3NE2 | and Evaluation/ 4 4 40 60 100
Institutional Management
19PG3N14 Community Nutrition
4 2 40 60 100
Lab
19PG3N15 | Techniques for
Experimental Nutrition 4 2 40 60 100
Lab
Total 30 26
SEMESTER - IV
19PG4N16 Food Microbiology 6 5 40 60 100
19PG4N17 Nutritional Biochemistry 6 5 40 60 100
19PG4N18 Advanced Fgod Smenge 5 5 40 60 100
and Processing Techniques
19PG4NE3/ | Food Safety and Quality
19PG4NE4 | Control/ Nutrition in 4 4 40 60 100
Critical Care and Disasters
19PG4N19 Food Microbiology
4 2 40 60 100
Lab
19PG4N20 Nutrient Analysis Lab
4 2 40 60 100




19PG4N21

Project*& Viva Voce

50

50

100

Total

30

26

Total

120

90

OFF-CLASS PROGRAMME

ADD-ON COURSES

Course
Code

Courses

Hrs.

Credits

Semeste
rin
which
the
course
is
offered

CIA
Mk

ES

Mk

Total
Mark

SOFT SKILLS

40

I

40

60

100

COMPUTER
APPLICATIONS
SPSS

40

II

40

60

100

MOOC
COURSES
(Department
Specific
Courses/any
other courses) *
Students can
opt other than
the listed course
from UGC-
SWAYAM /UGC
/CEC

Minimum
2 Credits

COMPREHENSI
VE VIVA
(Question bank
to be prepared
for all the
papers by the
respective
course teachers)

1A%

100




pmsipodds S inSe/ste 1 -1V - - -
CULTURE € .
TOTAL 13 +
EXTRA CREDIT COURSE
Course Semester
in which ESE
ek Courses Hrs. | Credits the CIA Total
.| Mks| Mks | Marks
course is
offered
‘Sports Nutrition
_— ©| 2| &IV 40 60 ) 100

e Lab Courses :
o A range of 10-15 experiments per semester

e Summer Internship:

o Duration-1 month (2rd Week of May to 2nd week of

e Project:
o Off class
o Evaluation components-Report writing + Viva Voce

e EDC:

June-before college reopens)

(Internal marks-50) + External marks 50

Syllabus should be offered for two different batches of
students from other than the parent department in Sem-I
& Sem-II
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IT M.Sc.
SEMESTER -III & IV

For those who joined in 2019 onwards

HRS/
PROGRAMM | COURSE CREDIT
~ cope | COURSE TITLE | CATEGORY WI?E -
19PGSLN SPORTS Self
PSNN 1 NUTRITION | Learning i 2

COURSE DESCRIPTION

The course explains the medical nutrition therapy for sports personnel,
common diseases, and special conditions like sports related disease

conditions.
COURSE OBJECTIVES

e To identify and describe the nutritional needs of normal & sports
personnel.

e To identify and describe various sports related disease conditions.

e To gain knowledge on appropriate medical nutritional therapy for sports
injury, sports anaemia, dehydration, gut disorders & allergies.

e To develop the attitude and capacity for taking up sport nutrition

counselling as a profession.
Units

Unit-I Introduction to Health & Exercise: Concept of health, Wellness, Well
being . Specific fitness and health status. Physical Activities & Fitness:
Concept to Fitness, Exercise -Definition, components of fitness, energy
system — aerobic & anaerobic, nutritional demands of sports and dietary

recommendations — objectives, nutritional requirements, dietary guidelines-

Unit-II Holistic approach to the management of fitness and health: Energy

input and output. Diet and Exercise Effect of specific nutrients on work



performance and physical fitness. Nutrition, exercise, Physical fitness and
health - inter-relationship.

Unit III Nutrition in Sports: Sports specific requirement, Diet manipulation
- Pre-game and post game meals. Assessment of different nutragenic aids
and commercial supplements. Diets for persons with high energy

requirements, stress, fracture and injury.

Unit IV Medical nutrition therapy (MNT):MNT for athletes with Nutrition
related disorders; Diabetes and Cardiovascular disease: Physiological effect
of exercise; Physical activity. Effects of long-term physical activity; Acute
effects of exercise; Dietary guidelines and Nutrient timing; type of
carbohydrate and timing; Pre and post event carbohydrate loading and
fluids; Osteoporosis: Causes and consequences; Physiological effects of
exercise; Sports Anaemia: Causes and consequences; .Physiological effects
of exercise
Unit V Sports Nutritional Therapy for Gut disorders:Athletes with
gastrointestinal disorders: food allergies and food intolerance; GI disturbance;
Excessive flatulence; Abdominal distention; Intermittent diarrhoea;
Constipation; Food related adverse reactions (FRAR). Fluid intake- Water and
electrolyte balance, losses and their replenishments during exercise and
sports events, dehydration and its effects.
References:

1.Fitness and Wellness" : Warner W. K Hoeger and Sharvon A. Hoegor.

2."Fitness & Wellness concepts": Charles B. Corbina & Ruth Lindsey.

3. "Lifetime Fitness & Wellness - A personal choice": Melvin H. Williams

4. Oxford Textbook of Public Health, Helen Liepman. e Sunderlal, Aadarsh,

Pankaj, 2007.

S.Textbook of Community Medicine, CBS Publishers & Distributors. e Kirch,

Wilhelm, 2008.

6.Encyclopedia of Public Health, Volume 1 & 2, Kluwer Academic

Publishers.

7. Mary -Jane Schneider and Henrey Schneider, 2006 (2nd edition),

Introduction to Public Health, Jones and Bartlett Publishers.



8.Kathleen Mahan. L. Sylvia Escott-Stump, Janice L Raymond & Krause
(2011) .Food & Nutrition Therapy, (13t ed), Elsevier Publications.

9.Robinson CH.(1994) . Normal & Therapeutic Nutrition XVIII Edition,

Macmillan Publishers Company, New York.

10.Srilakshmi.B (1995). Dietetics, New Age International Private Ltd.,

New Delhi.

11.Sue Rodwell Williams. (2001).
Mosby publications.

JOURNAL REFERENCES:

1. Food and Nutrition Bulletin United Nations University Press, Japan.

2. Journal of American Dietetic Association, The American Dietetic

Association, Mount Marris, Illinois, 61054, USA.

3. Nutrition Abstracts and Reviews, CBB International, UK.

4. Nutrition Reviews, Nutrition Foundation, Washington, DC..

5. The Indian Journal of Medical Research, The Indian Council of Medical

Research, New Delhi.

WEB REFERENCES:

www.faseb.org/asns
www.nutritionfoundation in org
www lifelines.com/ntnlnk.html
www.diabetes.org
www.americanheart.org
WWW.Cancer.org
www.pugmarks.cons/aims
www.eatright.org/
www.sea&airtravelnutrition.org

WoNonh b=

EVALUATION PATTERN

Basic Nutrition and Diet therapy,

NON -
SCHOLASTIC SCHOLASTIC MARKS
Cl1 C2 C3 C4 CS5 CIA ESE Total
5 10 15 5 5 40 60 100

C1 - Average of Two Session Wise Tests



http://www.amazon.com/s/ref=ntt_athr_dp_sr_1?_encoding=UTF8&field-author=L.%20Kathleen%20Mahan%20MS%20%20RD%20%20CDE&search-alias=books&sort=relevancerank
http://www.amazon.com/s/ref=ntt_athr_dp_sr_3?_encoding=UTF8&field-author=Janice%20L%20Raymond%20MS%20%20RD%20%20CD&search-alias=books&sort=relevancerank

C2 - Sum of Two Monthly Tests

C3 - Mid Sem Test

C4 - Best of Two Weekly Tests

C5 — Non - Scholastic

COURSE OUTCOMES

On the successful completion of the course, students will be able to:

KNOWLEDGE
LEVEL
(ACCORDING PSOs
NO. COURSE OUTCOMES TO REVISED | ADDRESSED
BLOOM'’S
TAXONOMY)
co1 "2
co 2 "2
co 3 "2
co 4 "2
co s "2

,'_‘L-. ;L i i€ \ Y

. Ve Cather T
sociate Professor & Head
carch Centre of Hame Sewenoc

Fatuma College {Autonomous )

Madurai - §23 01F




