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Faculty of Allied Health Sciences 

VISION 

 The vision of the Faculty of Allied Health sciences is to establish it as state of the Art faculty 
and to make it the most sought after faculty, at least, in the NCR by imparting quality 
education, practical exposure and research par excellence with other top universities / 
departments in the country, thereby bridging the gap / demand of Allied Health care 
professionals in the region. 

 To improve literacy in Haryana with a special focus on female education.  

MISSION 

Providing allied health students with the knowledge and skills basic to the practice of their 
disciplines, instilling them with the fundamental attitudes of professionalism, teaching, 
research and compassionate care for a diverse patient population.  

OBJECTIVES 

(1) To develop benchmark curricula and syllabus and to achieve the national and international 
acceptability for our innovative academic content. 
 

(2) To adopt newer teaching methodologies for providing excellent educational programmes for 
allied health profession students and to impart quality education for the youth to shape them 
into a skilled professional empowering them towards entrepreneurial accumenship.  

(3) To create facilities for quality research oriented labs in all the disciplines and promoting 
excellence through teaching, research and service. 

(4) To inculcate in our students the habit of developing innovative skills in addition to lifelong 
learning attitude. 

(5) To encourage the students to use the information technology tools and carry out research 
work– field, laboratory   and clinical, with the aim of publishing the work and presenting the 
findings at indexed national and international scientific journals. 

 

Programme Outcomes of B.Sc 

Student seeking admission for B.Sc. in Allied Health Courses programme are expected to imbue with 
following quality which help them in their future life to achieve the expected goals: 

PO 1. Acquire the knowledge with facts and figures related to various subjects of its programme. 



 
PO 2. Acquire the skills in handling instruments, planning and performing various tests in their 

respective department laboratories using quality control and following quality assurance. 

PO 3. Acquire the necessary communication skills to deal with the team and patients. 

PO 4. He/She will be able to work as tutor in Paramedical Institute and work as a research associate in 
hospitals/research institutes. 

Programme Specific Outcomes of M.Sc 

After completion of this programme the candidate will be able to: 

PO 1. Acquire the knowledge and skills  in handling instruments, planning and performing various 
tests in their respective department laboratories using quality control and following quality 
assurance 

PO 2. Identify, formulate, research literature, and analyze complex problems. 

PO 3. Write and Implement various case studies of patient to publish the research article. 

PO 4. Work in Teaching Institutes and teach undergraduate and post graduate students 

PO 5. Pursue higher studies like Ph.D 

PO 6. Compete in discipline specific competitive exams conducted by various bodies. 

PO 7. Acquire enough skills to get him/her placed in various corporate bodies. 
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Bachelor and Master of Optometry 

VISION 

The program is envisaged to develop a multipurpose ophthalmic manpower at paramedical level.  

MISSION  

To train students to become a competent person in providing services as an Optician, Optometrist, 
Refractionist and Ophthalmic Assistant to the community in urban, semi-urban and rural settings in 
private, semi-Governmental and Governmental sectors.    

OBJECTIVES 

(1) Impart modern Knowledge in the field of optometry with most effective teaching aids and 
methodologies 

(2) Promote high quality experiential learning environment that leads the students towards 
entrepreneurial acumanship 

(3) Inculcating the habits of innovative thinking in students leading to evolving of viable techniques/ 
technologies  

Program Specific Outcomes (Bachelors of Optometry) 

At the end of program students will be able to: 

PSO 1.  Detect any defect in vision, diagnose and treat it effectively.  

PSO 2.  Prescribe and dispense spectacles and contact lenses.  

PSO 3. Carry out certain investigations like Tonometry, Syringing, Keratometry, Lensometry,  
Biometry, Fundus fluorescein angiography, Pachymetry, Pantacam, OCT etc. necessary to 
diagnose and treat various diseases.  

PSO 4. Meet the demands of various MNCs involved in marketing of optical  and ophthalmic 
instruments taking advantage of soft skills and management skills imparted during training 

Program Specific Outcomes (Masters of Optometry) 

At the end of program students will be able to: 

PSO 1. To provide primary eye care services. 

PSO 2. To able to provide best corrected visual acuity by the help of spectacle, contact lens, low 
vision aids and vision therapy. 



 
PSO 3. To able to determine the Diagnosis and their management accordingly. 

PSO 4. Practice in clinic for enhancing the better visual service in urban and rural areas as well as 
Governmental and Non-Governmental Organizations. 

PSO 5. To provide the individual contact lens service, Low vision devices and vision therapy as well 
as limited medication such as lubricants eye drops, Antibiotic, Anti-allergic, NSAIDs etc.  

PSO 6. How to communicate to the patient’s and counseling about particular diseases.  

PSO7. Adopt the skills of Optometry as an entrepreneur ultimately becoming ‘Individual primary eye 
care professional’. 

PSO 8. Practice independently and manage optometry clinics. 

PSO 9. Contribution to National programme for control of blindness. 

PSO 10. Teach optometry and vision sciences. 

PSO 11. Work as scientists in Eye banks, and Research and Referral Institutes. 

 

Department  of Medical Laboratory Technology 

VISION 

Our vision is to enhance our reputation as a world-class teaching and research institution which is 
recognized for its innovation, excellence and discovery, and attracts the best students and staff 
worldwide. 
 
MISSION 
The mission is to provide a platform for ideal integration of intellect, values and talents through 
education and develop each child to his optimum potential to enable him to make path breaking 
changes in the social fabric of the world. 

 The student should be encouraged for maximum participation in research. 
 To invite companies dealing in biomedical equipments for conducting training programme. 
 To organize interaction programmes by collaboration with communication department. 
 By providing them problem based question on practical/case study more practice sessions can 

be conducted. 

OBJECTIVES 

(1) The department should  inculcate equal focus on research. 



 
(2) The students should be provided exposure on a large scale on the working  of  different modern 

equipments used in Hospital labs. 
(3) To encourage students in image building/personality development programmes. 
(4) To provide more hands on practice sessions for laboratory work. 
(5) To encourage them to actively participate in national and international conferences. 

Programme Specific Outcomes BMLT (Bachelors of Medical Laboratory Technology)   

At the end of the programme students will be able to: 

PSO 1. Understand the correlation between the microbes, enzymatic changes, pathological findings in  
the clinical diseases which will help them to work professionally as a laboratory technical staff 
in hospital laboratories and research laboratories. 

 PSO 2. Implement high standards of ethical behavior in dealing with patients and other health care 
professionals 

PSO 3. Use evidence-based practice to find, understand, interpret, and apply research findings to the 
professional practice 

PSO 4. Apply knowledge  to create, analyze and interpret data to validate a new method/instrument, 
quality program  and apply the results/information to professional practice. 

 

Programme Specific Outcomes MMLT (Masters of Medical Laboratory Technology)   

 
PSO 1. Implement practical based knowledge and Work as Application Specialist in MNC’s like 

biomeriux, Roche diagnostics, Merck etc. 
PSO 2. Maintain laboratory equipment in accordance with laboratory procedures to the extent that 

laboratory safety and test results without error of clinical significance are assured. 
PSO 3. Intergrate sound theoretical and practical knowledge to create a base for future 

entrepreneurship. 
PSO 4. Use evidence-based practice to find, understand, interpret, and apply research findings to the 

professional practice 
 

Department of Radio Imaging Technology 

VISION 

To be counted as one of the forerunners in rendering world standard and quality imaging solutions 
which is a massive part of patient care and diagnosis as well as to provide practically applicable 
education to students and professionals in order to facilitate innovative thinking, building resources 



 
and using them to the advantage of the field of radio imaging technology. 
 
MISSION 
To provide cost-effective, world class and immersive branches of education to students that would, at 
the same time, benefit the patients in terms of care and prognosis and the students in terms of 
experience, skillset and research.  

To encourage students to make them take the path of maximum research, conviction and ethics by 
providing them with engaging classes, important conferences and faculty support. 

OBJECTIVES 

The primary objective of the Radio Imaging Technology graduate program is to train radiographers 
with the knowledge, skills and competency to provide optimum quality professional services in a wide 
variety of settings including academic, governmental, corporate, military and community-based 
organizations.  

Programme Specific Outcomes BRIT (Bachelors of Radio Imaging Technology) 

After the completion of the course students will be able to: 

PSO 1. Pursue Masters and can specialize in any of the imaging modalities. 

PSO 2. Professionally work as a Technologist both in public & private sector. 

PSO 3. Work as Application Specialists in MNC’s like GE, Philips, Siemens. 

PSO 4. Work as Health care professional in corporate world. 

PSO 5. Work as teaching faculty in Institutes or University. 

 

Programme Specific Outcomes MRIT (Masters of Radio Imaging Technology) 

After the completion of the course students will be able to: 

PSO 1. Pursue Ph.D. 

PSO 2. Work as Application Specialists in MNC’s like GE, Philips, Siemens 

PSO 3. Work as Lecturer in Institutes or University. 

PSO 4. Work as a part of health team in intensive care unit and operational theatre. 

PSO 5. Work as Health care professional in corporate world. 



 
 

Operation Theatre Technology 

VISION 

To create specialist OT technologists through competency-based training programme who would 
provide high quality health care and advance the cause of science through research & training and will 
deal effectively the needs of the community related to his specialty.  
  
MISSION 

1.  Provide comprehensive clinical experience in the field of OT Technology to provide optimum 
quality services in a wide variety of settings including emergencies.  

2. To create a category of health personnel that is well oriented, clinically competent, aware of 
safety issues & quality assurance, care and handling of modern electromedical equipments and 
knows proper documentation / record keeping. 

 
  OBJECTIVES 

(1)  Students will understand the role and scope of the operation theatre technology in the healthcare 
setting with respect to preoperative and postoperative care of the patient. 

(2)  Students will develop skills necessary to identify the treatment procedures and requirements based 
on various surgeries or operating procedures. 

(3)  Students will be able to educate patients on strategies to prepare the patient coming for the 
operational procedures. 

(4)  Students will develop continuous professional and technical growth so as to become a 
professional and successful team leader. 

(5)  Students will be able to apply principles of safe practice in operation theatre technology. 

(6)  Student will be able to demonstrate skills in maintenance of complete operation theatre room. 

Program Specific Outcomes BOTT (Bachelors of Operation Theatre Technology) 

Upon the completion of the course student will be able to: 

PSO 1.  Apply the knowledge and skills of handling operation theatre room to provide safe and 
effective care to individual undergoing operational procedures. 

PSO 2.  Demonstrate relative knowledge and understanding of vital parameters to be maintained 
during respective operations. 

PSO 3.   Skills to access, analyze and evaluate the information gathered during the treatment. 

PSO 4. Demonstrate the ability to plan, organize and report different diagnosis related to treatment. 



 
PSO 5.   Prepare trolleys for various types of anaesthesia, surgery and emergency procedures. 

PSO 6.  Care and handling of various types of surgical instruments and equipments used in OT and 
ICU. 

PSO 7. Assesses the patient for any complications with an understanding of the problem and 
recognizes the need to report the complications to the surgery. 

PSO 8.  Understand professional and ethical responsibilities in patient care. 

PSO 9. Responds effectively to the physical and emotional needs of the patient undergoing surgical 
treatment. 

PSO 10. Understanding of standard operating procedures and protocols for treatment/ research work. 

PSO 11. Develop skills of good clinical practice as an individual and as a team member. 

PSO 12. Use of recent technologies to provide better healthcare services. 

PSO 13. Identify and apply the new development in operation theatre technology through continuing 
education and research. 

 
Department of Nutrition and Dietetics 

VISION 
 
The vision of the department is to excel in the field Nutrition and Dietetics and to be frontrunner in the 
imparting practical education, quality teaching   and research. 
 
MISSION 
 
Our mission is to contributing to the knowledge-base of nutrition undergraduate and post graduate and 
doctorate students through high quality teaching, training, and research and mentorship. Providing 
service to professional, governmental, and local community organizations. 

OBJECTIVES 
 
The overall goal of the department of is to contribute to the health and wellbeing of the Human across 
the globe.  The primary goal of the department is to train Nutrition experts with the latest knowledge, 
leadership and skills to become active partner in healthcare development and provide professional 
Nutrition services in a wide variety of settings including academic, government, corporate and military 
& community based organizations.  
 
Program Specific Outcomes BND (Bachelors of Nutrition and Dietetics) 

  At the end of program students will be able to: 



 
PSO 1.   Understand the basis of human nutritional requirements and recommendations through the 

life cycle and translate the knowledge into practical guidelines for dietary needs. 

PSO 2.  Develop capacities and abilities and enable them to pursue higher education and research in 
Nutrition and Dietetics.  

PSO 3. Be familiar with the recent advances in nutrition and dietetics and applies this knowledge in 
planning for public health programmers.  

 
PSO 4. To provide latest scientific based knowledge and skills for being active partners in Nutrition 

domain of health sectors.  

PSO 5. Deliver innovative, research-based interventions and service programs which alter meal 
patterns and food choices with the goal of improved health of individuals, families and 
communities.   

Program Specific Outcomes MND (Masters of Nutrition and Dietetics) 

  At the end of program students will be able to: 

PSO 1. Become health care professionals for services in various fields of clinical nutrition and 
medical nutrition management and related areas such as hospitals academics, research, 
industry, clinical nutrition department, training, extension and community service.  

 
PSO 2. Impart knowledge and develop capacities of the undergraduate students in the areas of human 

nutrition viz. food science, food safety quality control and food product development. 

PSO 3. Understand the etiology, physiology and metabolic anomalies of acute and chronic diseases 
and patient needs.  

 
PSO 4. Demonstrate competence in basic concepts of research methodology used in clinical and 

public health nutrition; and therapeutic aspect of various diseases. 
 

PSO 5. Practice evidence based therapeutic nutritional care and management backed by scientific 
knowledge. 

PSO 6. Be familiar with the special nutritional support techniques and feeding formulations 
essential for nutritional care and support.  

 
PSO 7. Exercise empathy and a caring attitude and maintain professional integrity, honesty and high 

ethical standards. Plan and deliver comprehensive therapeutic nutritional support using the 
principles of dietetics.  

 
PSO 8. Be familiar with the recent advances in nutrition and dietetics and applies this knowledge in 

planning for public health programmers.  
 
PSO 9. Be well versed with various aspects of food science, product modification and product 



 
development enriched with multiple nutrients and evaluating its nutritive and sensory 
qualities. 

 
PSO 10. Be familiar with the use of information technology tools and carry out research work– field, 

laboratory   and clinical, with the aim of publishing the work and presenting the findings at 
indexed national and international scientific journals. 

 

Program Specific Outcomes PhD (Doctorate of Philosophy)  
 
At the end of program students will be able to: 
 
PSO 1. To become a researcher in the health care sectors for providing research services in various 

fields of clinical and related areas such as hospitals, industry, training, extension and 
community set up. 

  
PSO 2. Be familiar with the use of information technology tools and carry out research work– field, 

laboratory   and clinical, with the aim of publishing the work and presenting the findings at 
indexed national and international scientific journals. 

 
PSO 3. Develop competence in advanced concepts of research methodology used in clinical and 

public health nutrition; and therapeutic aspect of various diseases. 
 

 
Neuro Physiology Technology 

VISION 

To be recognized as an excellent neuro physiology Technologist center in education, clinico 
Laboratory service, Innovations and research by promoting a climate of teamwork and collaboration 
with renowned national and International such centers.  

MISSION 

• To provide well trained professionals for neuro physiology Technology and allied industries to 
meet the well trained men power requirements. 

• To provide quality teaching and skill development to the students of neuro physiology 
technology and inculcate in them the research aptitude leading to innovation simultaneously 
providing better patient care.  
 

OBJECTIVES 

(4) Promote the acquisition of knowledge and provide experience in laboratory direction and 
management and encourage students to assume a leadership role in the education of other 
physicians and allied health professionals 



 
(5) Promote the development of investigative skills to better understand neurophysiologic 

processes as they apply to both individual patients and the general patient population. 
(6) The graduates will get hands on experience in various aspects of neurophysiology technology 

viz. electrophysiology equipments, medical programme developers, software testing for EEG, 
EMG/NCV machines. 

(7) To gain experience and skill in interpreting emergency portable EMG/NCV, EEG in patient 
and intensive care setting. 
 

(8) The program will help the graduates to take up responsibilities in testing, Identifying and 
analyze complex epilepsy and neurological diseases. 

(9) Promote effective communication and sharing of expertise with peers and colleagues. 

 

Program Specific Outcomes BNPT (Bachelors of Neuro Physiology Technology) 

At the end of program students will be able to: 

PSO 1.Explain the processes involved in neural communication that allow for cell-cell signaling, 
muscle force production, involuntary and voluntary movement, and locomotion. 

 
PSO 2.To become proficient in interpreting adult, pediatric and neonatal electroencephalograms. 
  
PSO 3. Professionally work as a neurophysiology technologists in hospitals/labs. 
 
PSO 4. Setup their own electrophysiology labs. 
 
PSO 5. Work as a fitness coach for athletes who examine their nerve and muscles. 
 
PSO 6. Apply the knowledge gained during the course of the program from human neuro anatomy and 

neurophysiology, Basics of pharmacology and computing in particular to identify,formulate 
and solve real life problems faced in laboratories during test, in industries and/or during 
research work. 

 
PSO 7. Understand relationship with patients and patient care. Able to work with different kinds of 

machines used in different organization and laboratories with their working. 

 

Microbiology 

VISION 

The vision of the department is to be recognized for quality teaching and to nurture potential talent and 
provide a solid platform for their overall development. 



 
MISSION 

Our mission is to grow as a department where teaching and research would go hand in hand, offering 
support and facilities to all our students and to provide learning opportunities and working experience 
for staff and students alike.  

OBJECTIVES 

• Provide comprehensive theoretical and practical skill and enable the students to pursue further 
studies in specialised branches of microbiology 

• To impart sound knowledge of all application based subjects related to this field and to make 
them aware of the future prospects of research oriented study. 

Programme Specific Outcome (Bachelors of Microbiology)  

At the end of program students will be able to: 

PSO 1.  Determine impact of role of microorganisms in and around our environment. 

PSO 2. Apply microbiology and molecular biology techniques in production of food products, 
medicines, vaccines to name a few. 

PSO 3. Practice methods for enhancing the production and productivity of soil and water microflora 
and fauna in the field of microbial ecology 

PSO 4.Integrate wet laboratory and dry laboratory techniques to create entrepreneurship in specific 
subject of interest 

PSO 5. Develop research models to study role of microbes in genetics, physiology, dairy technology, 
immunology and recombinant DNA technology. 

PSO 6. Adopt skills of molecular biology and basic microbiology techniques to further pursue research  

PSO 7. Practise good ethical standards while dealing with sensitive areas of research/studies like gene 
cloning and genetically modifies foods.  

 

 

 

 

 



 
 

 

 

 

 

 

 

 

 
Course Outcomes             

(COs) 
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Course Outcome of B.Sc. Nutrition & Dietetics 

SEMESTER 1 

BASIC NUTRITION 

CO1: The course will provide basic concepts of nutrition sciences.  

CO2: Introduction to food, food groups, concept of balance diet, energy and RDA & its uses 

CO3: Able to describe importance of food and nutrition, for human health and related terminologies 
and definitions. 

CO4: Functions, food sources, deficiency disorders and recommended intakes of   all macro and 
micronutrients related to human nutrition.  

CO5: Student will be able to describe minerals and vitamins, their role in human health, sources, 
requirements, consequences of deficiency and toxicity on human health. 

CO6: It educate about the role of water in human body, its requirement and effect on human body 

CO7: Student will able to explain the concept of energy for survival of human its intake and 
expenditure, requirement for human and food sources. 

CO8: The process of digestion, absorption, transport and utilization of food in human body. 

CO9: They will be able to describe effect of cooking on the nutritive value of foods. 

CO10: Aware about processed and low cost supplementary foods. 

CO11: Importance of food sanitation and hygiene for human health 

CO12: Students will get to know about the recent concepts in food/nutrition science viz. Designer 
food, genetically modified food, bio fortification 

 

FAMILY MEAL MANAGEMENT 

CO1: Understand meal management and nutritional requirements 

CO2: Aware and learn about the definitions and terminology used in Nutrition 

CO3: Understand the effect of stress over the health 

CO4: The role of effective meal planning for healthy diet and its management aspects. 



 
CO5: Impact of foods habits on planning of nutrition chart 

CO6: Knowledge about myths and faddism for food 

CO7: Awareness about the Indian recipes ingredients 

CO8: Create knowledge of daily allowances according to nutrition labeling in various food products. 

CO9: Students get aware about nutrients composition tables for well understanding of nutrients. 

Concept towards nutrient density in commonly consumed food 

NUTRITIONAL BIOCHEMISTRY 

CO1: Students will be able to define the term energy and the unit of energy, enumerate the term BMR 
and explain the factors affecting BMR 

CO2: Develop understanding and explain the methods applied to calculate the energy requirement of 
different categories 

CO3: Able to identify and explain the major monosaccharide’s, disaccharides, and polysaccharides 
found in the human body and diet.  

CO4: Describe the overall purpose of glycolysis and gluconeogenesis, its reactants and products, its 
cellular localization, and its tissue distribution 

CO5: Students will be able to describe amino acid structure and properties. They will understand and 
can write the classification of amino acids. Define peptide bond formation in amino acid 

CO6: The students will be able to identify and explain the major classification of protein, describe how 
the body digests proteins. 

CO7: Define various aspects of protein metabolism, its transport and cellular metabolism, regulation at 
substrate, enzyme, hormonal & organ level and associated disorders. 

CO8: Explain how the urea cycle prevents toxic concentrations of nitrogen 

CO9: Differentiate between the different types and classifications of fatty acid obtained from our diet 

CO10: Describe the process digestion and absorption of fatty acid and triglycerides, as well as the 
medical ramification of lipid malabsorption 

CO11: Distinguish between the four major lipoprotein complexes (chylomicrons, VLDL, LDL and 
HDL) 



 
CO12: Describe approaches to Therapeutic Lifestyle Changes (TLC) that can aid in reducing the risk 
of CHD 

CO13: The students will be able to indicate whether the pH level is acidosis or alkalosis 

CO14: They can list major sources of acids in the body and can identify the major chemical buffer 
systems in the body and will also be able to identify the cause of the pH imbalance as either 
respiratory or metabolic 

CO15: Distinguish between acidosis and alkalosis resulting from respiratory and metabolic factors 

CO16: They will understand the nutrient requirements, recommended dietary allowances and 
biochemical functions of vitamins in humans  

CO17: They can acquire a fundamental background of the deficiency disorders related to the 
deficiency of water soluble and fat soluble vitamins 

CO18: They will be able to define immunoglobulins, its classify and  WHO classification 

CO19: They can learn and explain the important properties of each class of immunoglobulins 

CO20: The students will study and enumerate the functions of each class of immunoglobulins 

PHYSIOLOGY-I 

CO1: They will be able to identify and describe the structures and functions of the different types of 
blood vessels. 

CO2: They can identify the major components of blood. 

CO3: They will learn to define hemostasis and describe the basic coagulation process, and  how ABO 
and Rh blood types are determined. 

CO4: They will learn to outline the cardiovascular system; to state the general properties of cardiac 
muscle; to describe the conducting system of the heart; explain the events of the cardiac cycle 
including atrial and ventricular systole and diastole and relate the heart sounds to specific events in the 
cycle. 
 
CO5: They can define Digestive System; digestives organs, its function and reaction involved in 
human digestive system.  
 
CO6: They can name the major regions of the brain and describe the locations and functions of each 
and also name of the cranial nerves, relate each pair of cranial nerves to its principal functions, and 
relate the distribution pattern of spinal nerves to the regions they innervate. 



 
 
CO7: They will be able to identify the principal sensory and motor pathways and explain how it is 
possible to distinguish among sensations that originate in different areas of the body. 

COMMUNICATION SKILLS & PERSONALITY DEVELOPMENT 

CO1: The students will understand the basic concept of communication, its need in current scenario & 
how communication is important for a doctor or a medical person 

CO2: The students will get clear concept of different kinds & the uses of communication and methods 
& strategies or effective communication. 

CO3: The students will get basic knowledge of sentence & its kind, parts of speech & their uses for 
correct writing, change the sentences from one form to another, verbs & their uses for correct tense 
and change the sentences from direct to indirect phonetics  

CO4: They will learn sentence formation by Idioms and Phrases, correction of the sentences. 

CO5: They will learn word formation & vocabulary building by Prefix & Suffix. 

CO6: They will learn certain exercises for verbal & non-verbal communication & its importance in 
medical education. 

CO7: They will understand the importance of interview & its need in modern professionalism, its kind 
& how to attend an interview 

CO8: Group discussion & its need in modern hospital scenario. 

CO9: The students will be able to understand written communication & its importance in current 
scenario.  

CO10: They will understand different forms of written communication: Précis, Letter, CV writing & 
Resume writing. Report writing & its need in current medical scenario. Need of note making & note 
taking. 

HEALTHY LIFE STYLE & NUTRITION 

CO1: They will understand the nutrient requirements, recommended dietary allowances and 
biochemical functions of vitamins in humans  

CO2: They will be able to explain the effects on health of deficiency and excess of each nutrient. 

CO3: They will able to learn nutrition principles, food plans, preparation techniques and specialized 
dietary plans. 



 
CO4: They can discuss nutrients needs throughout the life span body composition changes, even in the 
absence of changes in body weight 

CO5: They can impart the knowledge of nutrition for fitness and sports. 

SEMESTER 2 

CO1: The students will understand the etiology, physiologic and nutritional care during pregnancy 

CO2: Students will able to recommend and provide appropriate nutritional care during lactation. 

CO3: They will learn about the role of hormones, factors affecting the volume and composition of 
breast milk, nutritional and food requirements 

CO4: The students will able to understand how growth & development occur during infancy, its 
nutritional requirements, food requirements, breast feeding, importance of breast milk, infant formula, 
preterm baby and role of  introduction of supplementary foods. 

CO5: The students will learn about growth & nutrient need during childhood (Toddler/Preschool), their 
nutrition related problems, factors affecting nutritional status and feeding pattern 

CO6: The students will learn nutritional requirement of school children, importance of snacks in their life 
and importance of school lunch during their age 

CO7: They will learn about growth & nutrient needs of adolescents, their food choices, eating habits, 
factor influencing needs and nutritional problems 

CO8: They will learn nutritional requirements of adulthood, their food adequacy, low cost balanced 
diets 

NUTRITIONAL BIOCHEMISTRY 

CO1: The students will describe how enzymes function as biological catalysts and its name & 
classification 

CO2: They can describe the 4 characteristics of enzymes 

CO3:They can describe the effect of temperature, pH, concentration of enzyme and concentration of 
substrate on enzyme activities 

CO4: They will understand and describe the classification of hormones 

CO5: The students will learn the distribution of water and electrolytes in the body and their exchanges 

CO6: They will understand and explain the term diabetes mellitus, its type, clinical symptoms and 
their methods of determination. 



 
CO7: They will able to learn and understand various functions and classification of liver 

CO8: They will be able to understand and explain the physiological aspects of kidney. 

PHYSIOLOGY-II 

CO1: They will be able to describe the location and structure of the pituitary gland, and explain its 
structural and functional relationships with the hypothalamus. 

CO2: They can describe the location, structure and function of glands. 

CO3: They can describe the structure and function of nephron, processes of urine formation. 

CO4: They can describe briefly the processes of urine formation. 

CO5: They can describe normal structure and functions of the kidneys 

CO6: They can explain pathogenesis and clinical manifestations of glomerulonephritis, nephrosis, 
nephrosclerosis, and glomerulosclerosis 

CO7: They can describe clinical manifestations and complications of urinary tract infections 

CO8: They can describe causes of renal tubular injury, manifestations, treatment 

CO9: They can describe the normal structure and physiology of RS 

CO10: They can identify sites of measuring body temperature. 

CO11: They can explain in simple terms the various regulating factors of body temperature. 

FOOD SERVICE MANAGEMENT 

CO1: The students will be able to define various types of food service institutions and concept of 
catering management. 

CO2: The student will get familiar with the different types of catering equipments, their use /care and 
determinants for selection for a catering establishment. 

CO3: The students will be able to explain the principles/process of selection, purchasing and storage 
of raw foods for catering establishment. 

CO4: They will get  the knowledge of various types of menus and the principles involved in their 
planning. 

CO5: The students will get the knowledge of the process of standardization of recipes and related 
definitions 



 
CO6: The students will be able to define the concept of portion size and its significance in food service 
institutions & utilization of leftover foods. 

CO7: The students will understand the concept of management, its essentiality, principles and 
techniques for effective execution in catering establishment. 

FUNDAMENTALS OF COMPUTER SCIENCE 

CO1: They will get to know what are computers, Application areas, Characteristics & limitations 

CO2: Learn evolution of computers, Classification & generations of computers, 

CO3: They will get to know about the Input & output devices. External Interfaces (Ports) &Concept of 
Device Drivers, Memory Devices. 

CO4: They will get the knowledge of CPU their generations and performance parameters Primary 
(Main) Memories (RAM, ROM, Types of RAM and ROM  

CO5: They will understand about the cache Memory, Register, Storage Evaluation Criteria, Memory 
Capacity) 

CO6: The students will learn about the Secondary Storage Devices: (Magnetic Disk, Floppy and Hard 
Disk, USBs, Optical Disks CD-ROMs). 

CO7: They will be able to learn about functions and classification of Operating Systems. Basic 
introduction to DOSUNIX/LINUX OS and Windows 

CO8: They will study about HTML and  Basic Tags of HTML 

FUNCTIONAL FOODS & HEALTH FOODS 

CO1: Students will get to know about the scientific basis for the development of functional food and 
nutraceuticals  that area of high demand in both the national and international markets in recent years 

CO2: They will understand the importance, health benefits, quality assurance and probiotic in various 
dairy and nondairy products. 

CO3: They can illustrates about the prebiotics and be familiar with applications in food industry.  

CO4: They can understand definition, chemistry, sources, metabolism and bioavailability, effect of 
processing, physiological effects, effects on human health and potential applications in risk reduction 
of diseases, perspective for food applications for the following:Polyphenols: Flavonoids, catechins, 
isoflavones,tannins,Phytoesterogens, Phytosterols, Glucosinolates, Organo sulphur compounds,Other 
components – Phytates, Protease 



 
SEMESTER 3 

BASIC DIETETICS  

CO1: They can describe the term Nutrition Care Process and develop basic skill of assessing the 
nutritional status of different age group 

CO2: Students will be able to understand the relationship between diet therapy and therapeutic diet 

CO3: They can develop effective skills to explain the therapeutic modification of diet 

CO4: Students can describe Therapeutic Diets as well as different Routine Hospital Diets used for 
patients according to specific disease  

CO5: Students will understand the importance and relationship of the interaction between nutrients 
and drugs 

CO6: They will understand and explain different feeding techniques used to feed the patient  

CO7: They can develop skills to assess the nutritional requirement of the patient    

CO8: They will learn to develop effective skills to plan and prepare the diet of infant according to the 
age group 

CO9: They will develop basic skill of assessing and counseling of different age group, use  methods in 
clinical, classroom and community settings 

FOOD SCIENCE 

CO1: Students can discuss the effect of cooking on nutritive value of cereals. 

CO2: They will get know about structure and composition, Nutritional value, Processing- Milling, 
polishing. Parboiling, flaking, parching, roasting, use in variety of preparations selection, storage and 
care of different cereals 

CO3: They can describe the role of pulses in cookery, its composition and nutritional value, 
processing, soaking, germination. Cooking and fermentations: Toxic constituents of pulses, Lathyrism. 

CO4: They will understand the composition of milk, properties and effect of heat, nutritional 
importance, milk processing, milk products 

CO5: They will learn about nutritive value, importance, classification and toxins in nuts and oil seeds 

CO6: They will learn about nutritional importance, composition, Types, Smoking point and Role of fat/oil 
in cookery 



 
CO7: They will understand about classification, Composition and Nutritive value, Storage, cooking of 
vegetables, changes during cooking and effect of heat, acid and alkali. Importance in human nutrition 

CO8: They will learn about classification, coffee, tea, cocoa, fruit beverage etc. processing 
composition and preparation. 

FOOD MICROBIOLOGY 

CO1: The students will get to understand basic concepts of food microbiology and its relevance to 
everyday life. 

CO2: The students will be able to know how intrinsic and extrinsic  factors affect the growth and 
survival of microorganisms in foods 

CO3: The students will know about the spoilage. contamination sources, types, effect on the following  

CO4: Students will understand about the effect of environment over the health 

CO5: They can develop an understanding of waste product handling. 

CO6: Students will understand the impact of foods habits on planning of nutrition chart 

CO7: Students will get to know about the  association of microorganisms and food 

CO8: Students will get aware about the role of important organizations in control, regulation and 
inspection of food. 

ENVIRONMENTAL SCIENCE 

CO1: Students will get to know about the true nature of Environment 

CO2: They will learn about the inter-relationships of living and non-living matrices 

CO3: Students will get scientific knowledge about chemistry of pollution, its abatement and treatment 
technologies 

CO4: Students will understand the social impact on environment and vice-versa 

FOOD LAWS & SAFETY 

CO1: The students will understand the principles and methods of quality control and assurance in 
foods 

CO2: They can enumerate the principles and functions of governing bodies. 

CO3: They can identify the major food laws that are applied to protect food from hazards to ensure 
food safety 



 
CO4: Students can be able to describe the principles for risk assessment of chemicals in Food. 

CO5: The students will learn to describe the principles Safety evaluation of heat treatments and related 
processing techniques. 

SEMESTER 4 

THERAPEUTIC NUTRITION 

CO1: They can describe the disease and use the knowledge while planning diet for such patients 

CO2: The students can develop basic skills to understand, apply and assess the patient suffering from 
obesity, cardiovascular, kidney, diabetes, cancer, liver diseases and plan the modified diet accordingly 

CO3: The students can understand and explain the diseases and guide the dietary modification 
required in the disease in clinical and community settings  

CO4: The students can describe the various metabolic diseases and use the knowledge while planning 
diet for such patients 

CO5: The students will develop the skills to use the knowledge of modifying the diet according to the 
disease condition of the patient 

CO6: They will understand and explain the health hazards of these addictive behaviour conditions and 
aware the people about the condition in both clinical and community settings 

FOOD SCIENCE AND PRESERVATION 

CO1: The students will be able to classification, Composition and nutritive value, Selection, storage, 
uses and nutritional aspects of meat, fish and poultry, spoilage of fish. 

CO2: Students can define structure, Composition & Quality of eggs. Classification of egg & egg 
products, its nutritive value 

CO3: Understand the role of baking   product cookery 

CO4: They can learn about nutritive value ,Properties, form of sugar and liquid sweetness 
caramelization, hydrolysis, crystallization indian confectionery 

CO5: They will able to understand the role of food additives in cookery 

CO6: They will understand the role of food flavors in cookery 

CO7: They will understand the importance of food preservation & food adulteration 

JOB TRAINING AND MANAGEMENT OF DIETS 



 
CO1: The students will get aware of the availability in stores of each food items & their related 
products 

CO2: Students are able to plan nutritionally adequate and appropriate modified diet according to 
physical activity and income group 

CO3: Students will able to plan nutritionally adequate and scientifically appropriate therapeutic diets 
for various disease conditions. 

CO4: The students can get the basic principles & practical aspects during dietary advice. 

CO5: The students can understand the role & responsibilities of nutrition counselor imparting nutrition 
knowledge to all vulnerable group. 

QUALITY CONTROL IN FOOD INDUSTRY 

CO1: The students will able to learn about objectives, importance and functions of quality control in 
food industry. 

CO2: The students will able to learn about Concepts of quality management: Objectives, importance 
and functions of quality control. 

CO3: The students will able to learn about various Food Safety organizations dealing with inspection, 
traceability and Labeling issues, International food standards. 

CO4: They will understand the purpose of hazard analysis and critical control point 

CO5: They will describe general concept about food quality management &improvement in the food 
industry. 

CO6: They will understand knowledge of the key functional areas of the food service institutions. 

ASSESSMENT OF NUTRITIONAL STATUS 

CO1: Students can demonstrates and explain various methodologies and tools used to determine 
nutritional status at different ages of life, related indicators. 

CO2: They can enumerate various biochemical methods to determine nutritional status. 

CO3: Students can demonstrate various dietary approaches to assess nutritional status. 

CO4: The students can elaborate various clinical tools and parameters for the assessment of nutritional 
status. 

CO5: The students can enumerate the concept of food and nutrition security at national and global 
context. 



 
SPORTS NUTRITION 

CO1: The students can enumerate various approaches to the fitness and health & learn the guidelines 
for maintenance of health & fitness. 

CO2: The students will be able to introduce the nutritional requirements of physical exercise and effect 
of specific nutrients on work performance and physical fitness. 

CO3: The students can elaborate the sports specific macro and micro nutrients requirements. 

The students can illustrate the role and use of various supplements and ergogenic aids used in sports. 

SEMESTER 5 

ADVANCED DIETETICS 

CO1: They will be able to understand the relationship between diet therapy and therapeutic diet 

CO2: They will develop effective skills to explain the therapeutic modification of diet 

CO3: They will understand the relationship of dietician with health and develop skills required in 
nutritional counseling 

CO4: The students can describe therapeutic Diets as well as different routine hospital diets used for 
patients according to specific disease 

CO5: The students can describe the disease and use the knowledge while planning diet for such 
patients  

CO6: The students will be able to enumerate the diseases, its symptoms and modify the diet to fulfill 
the nutritional requirement of the patient and planning the modified diet accordingly 

COMMUNITY NUTRITION 

CO1: Describe the different areas of Nutrition & Dietetics and its role and relationship with health in 
national development 

CO2: They will develop effective skills to understand, aware and plan & prepare the diet of the age 
group suffering from malnutrition 

CO3: They will develop effective skills to understand and enumerate the concept nutritional disorders 
and aware the community about different nutritional problems  

CO4: The students will able to develop basic skill of assessing the nutritional status of different age 
group  



 
CO5: The students will use  the knowledge in guiding about methods which can be used to improve 
the nutritional quality of food to the public in clinical, classroom and community settings 

CO6: The students will develop basic skills to understand, apply and assess the patient suffering from 
diseases, explain the importance of immunization and describe the food borne infection. 

RESEARCH AND BIOSTATICS 

CO1: The students will be able to understand the basic concept of statistics. 

CO2: The students will be able to summarize data and present it using tables and graphs.  

CO3: The student will be able to understand the meaning, uses applications, practical approach and 
guidelines for the use of various measures of central tendency. 

CO4: They will be able to differentiate between sample and population variance and standard 
deviation. 

CO5: The students will be able to define the basic sampling methods and how to use sampling 
methods to choose data. 

FOOD PACKAGING 

CO1: The students will be able to describe the term food packaging and enumerate the functions, 
concept, packaging environment, packaging material in detail 

CO2: They will understand different types of packaging material used by food industry and their 
importance with the purpose, precautions 

CO3: The students will be able to develop effective skills to understand and explain the methods of 
packing radiation stabilized food 

CO4: They will be able to enumerate the term dehydrated products 

CO5: They will be able to explain the process of packaging of dehydrated food products 

CO6: They will be able to learn the skills of packing finished food products.  

CO7: They can explain different procedure i.e. package selection criteria, labeling and mandatory 
provisions that need to be followed in food packaging. 

PRODUCT DEVELOPMENT AND SENSORY EVALUATION 

CO1: The students will be able to explain different criteria’s for the performance of sensory evaluation 
test 



 
CO2: They will be able to enumerate the term sensory test and explain different sensory test used to 
evaluate the food acceptability 

CO3: They will be able to understand the steps involved in new food  product development 

CO4: They will be able to explain and apply the procedure and stages involved in food product 
development  

SEMESTER 6 

CLINICAL NUTRITION AND DIETETICS 

CO1: The students will be able to describe the term therapeutic diet and learn the importance of 
application of therapeutic diet in different conditions. 

CO2: They will be able to understand the relationship between diet therapy and therapeutic diet 

CO3: The students will be able to develop effective skills to explain the therapeutic modification of 
diet 

CO4: They will be able to understand and explain the diseases and guide the dietary modification 
required in the disease in clinical and community settings 

CO5: They will be able to develop basic skills to understand, apply and assess the patient suffering 
from diseases and plan the modified diet accordingly  

NUTRITION MANAGEMENT DURING EMERGENCIES 

CO1: They will be able to demonstrates a holistic knowledge base and understanding of the nature of 
important nutritional problems and their prevention and control for the disadvantaged and upper socio-
economic strata in society 

CO2: They will be able to enumerate the effect of the symptoms, causes, major deficiencies 
andcommunicable diseases & related problems on nutritional status and nutritional and dietary 
requirements.  

CO3: The students will be able to identifies the causes /determinants and consequences of nutritional 
problems in society  

CO4: They will get familiar with various approaches to nutrition and health interventions, programmes 
and policies 

INTERNSHIP /TRAINING 

CO1: Internship will provide opportunity to translate learned knowledge and skills in practice in 
clinical setups. 



 
PROJECT 

CO1: The purpose of project work is to provide the students’ academic training to design a need based 
research plan in the field of nutrition, its execution, making inferences and report writing 

 

 Course Outcome of M.Sc. Nutrition & Dietetics 

SEMESTER 1 

NUTRITIONAL BIOCHEMISTRY 

CO1: The students will be able to describe membrane structure, its composition & the process of 
transport across cell membranes.        

CO2: The students will get to know about Acid, Base and its regulation in human body. 

CO3: The student will be able to manifests about the various aspect of carbohydrate metabolism, 
transport of glucose across various cells, its cellular metabolism & regulation of carbohydrate 
metabolism at substrate, enzyme, hormonal & organ level and disorder associated with it.    

CO4: The students will be able to demonstrates various aspects of lipid metabolism, its transport, 
cellular metabolism, regulation at substrate, enzyme, hormonal & organ level and associated disorders.   

CO5: The students will get the knowledge of various aspect of protein metabolism and associated 
disorders. 

CO6: The students will be able to: Describes various intermediary metabolic cycles. 

CO7: The student will be able to: Describes various aspects of biochemistry of Nucleic acids. 

CO8: The students will be able to impart knowledge of enzymes and related metabolic aspects. 

ADVANCED NUTRITION –I 

CO1: The student will be able to introduces the basis human nutritional requirements and 
recommendations through the life cycle 

CO2: They will be able to demonstrates body composition and related terms 

CO3: They will be able to enumerate the major concepts underlying the energy. 

CO4: They will be able to describe the nutritional significance of carbohydrates  and changing trends 
in dietary intake 

CO5: The students will be able to manifest nutritional significance of proteins in the body. 



 
CO6: They will be able to enumerate the common health effects associated with lipids. 

CO7: They will be able to demonstrate the physiological and metabolic role of macro minerals. 

CO8: They will gain in-depth knowledge of the physiological and metabolic role of fat-soluble 
vitamins and their importance in human nutrition 

CO9: The students will be able to describes the role of nutrition in special conditions 

NUTRITIONAL MANAGEMENT-I 

CO1: They will be able to explain how to evaluate the nutritional status of an individual. 

CO2: They will be able to plan, implement and evaluate nutritional care based on the assessment. 

CO3: They will be able to explain exchange list and method for planning of nutrition chart 

CO4: They will be able to define eating disorders and plan for the nutritional management of these 
disorders. 

CO5: They will be able to demonstrate the various defence mechanisms in the body. 

CO6: They can explain the relationship between nutrition and infection 

CO7: They will be able to elaborate on the principles involved in the nutritional and dietary 
management of  different disease disorders 

CO8: They will be able to plan different modes of feeding. 

PHYSIOLOGY 

CO1: They will be able to demonstrate the body systems. 

CO2: They will be able to explain the structure of cell, cell cycle and cell division and can describes 
the cell functions. 

CO3: They will be able to explain the composition of blood and its role in our body and exhibit about 
various blood groups and anemia. 

CO4: They will be able to explain the functions of the respiratory system, explain the difference 
between internal respiration and external respiration and will be able to list and explain various 
respiratory volumes and tell how they are used to diagnose respiratory problems. 

CO5: They will be able to illustrate the structure and describe the functions of different parts of the 
digestive systems. 



 
CO6: They will be able to explain the non-excretory functions of the kidneys and will be able to 
describe the medical aspects related to the abnormal or non-functioning of the kidney, such as dialysis 
and renal transplant. 

CO7: They will be able to comprehend the implications of functional interrelationships n a diseased 
body. 

FOOD MICROBIOLOGY & BIOTECHNOLOGY 

CO1: They will be able to introduce the basic concepts of food microbiology and its relevance to 
everyday life.  

CO2: They will be able to perform how intrinsic and extrinsic  factors affect the growth and survival 
of microorganisms in foods 

CO3: They will be able to illustrates the spoilage. contamination sources, types, effect on the 
following: Asepsis, cereals grains, pulses and meals, flours, bread, cake and bakery products, pasta, 
macaroni and tapioca.  

CO4: They will be able to explain the spoilage, contamination sources, types, effect on the following: 
Asepsis, removal of microorganisms, general types of microbial spoilage, spoilage of fruit and 
vegetable juices, eggs, poultry and milk. 

CO5: They will be able to enlists all the Good manufacturing practices, , Food control agencies 
Microbiological criteria for foods    

SEMESTER  2 

RESEARCH METHODOLOGY & BIOSTATISTICS 

CO1: The students will be able to demonstrate scientific approach and know the processes of research. 

CO2: They will be able to enumerate the competence for selecting methods and tools appropriate for 

research topics.  

CO3: They will be able to demonstrate difference among the different types of research and exercise 

to be based on actual research papers published in accredited journals 

CO4: They will be able to enumerate the competence for selecting methods and tools appropriate for 

research topics 

CO5: They can describes the importance of sampling and types with suitable examples 



 
CO6: They will be able to reproduce the concepts of statistical measures of central tendency, 

dispersion, variability and probability  

CO7: They will be able to indicate the results of statistical analysis of data of correlation and 

regression 

CO8: They will be able to illustrate how to interpret the results of analysis variance 

ADVANCED NUTRITION –II 

CO1: The students will be able to enumerate the physiological and pharmacological actions of water-
soluble vitamins and their importance in human nutrition.  

CO2: They will be able to identifie the sources of nutrients and explain the functions of each nutrient 

CO3: They will be able to explain the effects on health of deficiency and excess of each nutrient 

CO4: The students can lists the importance and role micro mineral in the body 

CO5: They will be able to explain the causes and consequences of excessive intake and deficiency of 
ultra trace elements 

APPLIED FOOD SCIENCE AND PRODUCT MODIFICATION  

CO1: They will be able to enumerate the functions, concept, objectives, measurement scales, basic 
sensory test  in detail 

CO2: The can perform and apply the different types of sensory evaluation used by food experts and 
their importance with application  

CO3: They will be able to describe effective skills to understand and explain the methods of packing 
radiation stabilized food   

CO4: They will be able to enumerate the ways of increasing energy density of food 

CO5: They will be able to demonstrate effective skills to understand and use methods of fermentation, 
germination, malting in product development    

CO6: They will be able to enumerate the uses and benefits of different food ingredients that can be 
used in the development of health foods 

CO7: The students will be able to illustrate the different types of packaging material used by food 
industry and their importance with the purpose, precautions 

CO8: The students can perform methods of fermentation, germination, malting in product 



 
development    

NUTRITIONAL MANAGEMENT –II 

CO1: The students will be able to illustrate the different long term complications related patients. 

CO2: They will be able to enumerate the effect of the various endocrine organs related diseases on 
nutritional status and nutritional and dietary requirements.  

CO3: The students will be able to display the etiology, symptoms, as well as, complications of various 
forms of heart diseases and can explain the treatment management and prevention of disease with 
emphasis on behaviour modification 

CO4: The students will be able to demonstrate the causes of the disease and symptoms produced, can 
elaborate on the principles involved in the nutritional and dietary management of these disorders 

CO5: They will be able to list of foods that can be given and those avoided in these disease conditions 

NUTRITION IN EMERGENCIES 

CO1: The students will be able to demonstrate a holistic knowledge base and understanding of the 
nature of important nutritional problems and their prevention and control for the disadvantaged and 
upper socio-economic strata in society 

CO2: They will be able to enumerate the effect of the symptoms, causes, major deficiencies 
andcommunicable diseases & related problems on nutritional status and nutritional and dietary 
requirements 

CO3: They will be able to identifie the causes /determinants and consequences of nutritional problems 
in society  

CO4: The students will get familiar with various approaches to nutrition and health interventions, 
programmes and policies 

CO5: The students will be able to introduce the etiology, physiologic and children with 
developmental disabilities 

INTERNSHIP 

CO1: Internship will provide opportunity to translate learned knowledge and skills in practice in 
clinical setups. 

SEMESTER 3 

NUTRITION MANAGEMENT-III 



 
CO1: They will be able to counsel the patients on the basis of deficiencies 

CO2: They will be able to elaborate and classify adverse food reactions, differentiate between food 
allergies and food intolerance. 

CO3: They will be able to describe the etiology, clinical manifestation, metabolic aberrations and 
complications, linked with adverse food reactions  

CO4: They will be able to illustrate the effect of the various pulmonary diseases on nutritional status 
and nutritional and dietary requirements 

CO5: The students will be able to elaborate the physiological, hormonal and metabolic changes during 
different disease and can describe nutritional support required for these stress conditions   

CO6: The students will be able to highlight nutrient drug interactions, can describes the effect of 
nutrients and food on drugs and the effect of drugs on the nutritional status and can identify the 
clinical significance and risk factors associated with nutrient drug interaction and can enlists handy 
guidelines for safe and wise use of drugs 

PUBLIC NUTRITION AND HEALTH  

CO1: They will be able to describe public policies and sectors relevant to nutrition and health 

CO2: The students will get education about health, its determinants, indicators and health care delivery 
system of the country 

CO3: The students will be able to explain the dynamics of population, its transition, structure, 
consequences of population policy and fertility behaviour on it 

CO4: They will be able to enumerate the concept of food and nutrition security at national and global 
context 

CO5: The students will be able to demonstrate and explain various methodologies and tools used to 
determine nutritional status at different ages of life, related indicators and determinants 

CO6: They will be able to elaborate etiology, prevalence, clinical manifestation, preventive and 
therapeutic measures of major nutritional problems of the country. 

CO7: They will be able to illustrates national food, nutrition, health policies and programmes 

CO8: The students will be able to: Describes various types of approaches and strategies for improving 
nutritional status and health conditions of people of the country with a fuscous on programmatic 
options and food based interventions. 

CO9: The students will be able to explain economics of health and malnutrition and its impact on 



 
national development. 

FOOD SERVICE MANAGEMENT 

CO1: The students will be able to introduce the term food service industry, objectives and can 
demonstrate and explain the principles, types of food service institutions 

CO2: They will be able to determine the different types of theories & approaches related to food 
service management  

CO3: They will be able to manifests effective skills to understand and explain the methods of packing 
radiation stabilized food 

CO4: They will be able to enumerate the term management and principles, functions, roles & 
responsibilities of leader, can illustrate and differentiate among different tools of management     

CO5: They will be able to describe the skill to explain the term personnel management 

CO6: They will be able to enumerate principles involved in quantity food purchase, inventory 
management, can introduce the term financial management  

CO7: They will be able to elaborate the importance of hygiene and sanitation in preparation and 
serving area   

FOOD PACKAGING TECHNOLOGY  

CO1: The students will be able to describe food packaging, its role, need, principles of developing safe 
protective food packaging, various aspects of designing and testing of packaging materials and safety 
assessment of packaging materials 

CO2: They will be able to illustrate the students about food packaging system, its different form and 
types for different kinds of foods 

CO3: They will be able to explain different types of packaging materials uses for packaging different 
types of foods 

CO4: The students will be able to highlight the students about various latest technologies and advanced 
equipments used in food packaging 

FOOD PROCESSING & PRESERVATION TECHNOLOGY 

CO1: The students will be able to describe the storage and quality of plant product 

CO2: They will be able to explain the processing of ready to eat and newer methods of thermal 
processing 



 
CO3: They will be able to describe the food irradiation and its principles 

CO4: They will be able to enumerate the various methods of drying and its importance in food 
products 

CO5: They will be able to explain the importance of chemical preservatives and its uses 

DISSERTATION/PROJECT 

CO1: The purpose of the project is to provide the student with training in academic research and 
acquisition of practical skills, including the design of a research project, planning of experiments, 
dealing with practical problems, recording of, presenting and analyzing data and writing the scientific 
reports. 

SEMESTER 4 

FUNCTIONAL FOODS AND NUTRACEUTICALS 

CO1: The students will be able to introduce the scientific basis for the development of functional food 
and nutraceuticals  that are of high demand in both the national and international markets in recent 
years  

CO2: They will be able to elaborate the importance, health benefits, quality assurance and probiotic in 
various dairy and nondairy products. 

CO3: They will be able to illustrate about the prebiotics and be familiar with applications in food 
industry 

CO4: They will be able to highlight thorough understanding about the health effects  

CO5: They will be able to explain the role of specific nutrient 

MANAGEMENT OF HEALTH AND FITNESS 

CO1: The students will be able to demonstrate effective skills to assess nutritionals status of human 
and describe holistic approach to health management and fitness including diet, aerobic and anaerobic 
exercises 

CO2: The students can impart the education on impact of aerobic exercises on health of cardiovascular 
and respiratory systems 

CO3: The students will be able to illustrate the students about different types of fuels utilized by 
different type of exercises with varied intensity and duration 



 
CO4: The student will be able to: enlists the importance of water and electrolyte balance in human 
body 

CO5: They will be able to explain the effect of nutrition on work, performance and physical fitness 
and the pros and cons of commercial nutritional supplements 

CO6: This subject can reproduce skill of the student for prescription of various types of exercises in 
different disorders conditions at different life stages for fitness 

CO7: The students will be able to: Formulate dietary guidelines for fitness and health 

DISSERTATION/PROJECT (Continued from 3rd Semester) 

CO1: The purpose of the project is to provide the student with training in academic research and 
acquisition of practical skills, including the design of a research project, planning of experiments, 
dealing with practical problems, recording of, presenting and analyzing data and writing the scientific 
reports. 

 

 

 

 





 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 



 

 




