
Mount Carmel College, Autonomous 

Bengaluru - 52 

 Teaching Plan for 2024-25 

Program: M.Sc Food Science & Nutrition 

Course Name: Recent Advances in Nutrition- Macronutrients  

Total Teaching Hours: 4 5 h o u r s  /Credits: 5/ Teacher: Dr V. Padma, Dr Vasantha Kumari P  

 

WEEK MODULE Hours TOPIC ACTIVITY 

1 I 3 Body Composition  - Significance and 

components 

Lecture and 

presentation 

2 I 3 Body composition - measurement methods Hands on training 

3 I 3 Energy metabolism  and energy expenditure lecture and 

presentation 

4 I 

 

II 

1 

 

2 

Current recommendations and methodology 

 

Carbohydrates – Role in nutrition 

Case study, lecture and 

presentation 

5 II 3 Glycemic index and hormonal control lecture and 

presentation 

6 II 3 Carbohydrate and health issues Presentation and 

assignment 

7 II 

 

III 

2 

 

1 

Carbohydrate intolerance 

 

Lipids – Metabolism and Role of liver 

Presentation, case 

study and videos 

8 III 3 Lipids – Utilization and metabolism of TGL Lecture and 

presentation 

9 III 3 Lipids – Requirements ,Types and Role Lecture and 

presentation 

10 III 3 Health implications and influence of dietary fat Presentation and 

assignment 

11 IV 3  Protein – sources and metabolism  Lecture and 

presentation 

12 IV 3  Dietary proteins – Requirements and assessment  Lecture and 

presentation 

13 IV 3  Recommendations  Presentation and 

assignment 

14 IV 

 

V 

1 

 

2 

 Estimation of protein in food samples  

 

Water Balance – Maintenance and Determination  

Analysis, 

Demonstration, Hands 

on 

15 V 3  Physiological variation and requirements , 

Consequences  

Lecture and 

presentation 

**Due to CIA week additional classes will be scheduled to make up for the teaching hours 

 

 

      

     

 

 

 



Mount Carmel College, Autonomous 

Bengaluru - 52 

 Teaching Plan for 2024-25 

Program: M.Sc Food Science & Nutrition 

Course Name: Clinical and Therapeutic Nutrition - I 

Total Teaching Hours: 4 5 h o u r s /Credits: 5 /  

Teacher: Dr. Geetha Santhosh & Dr. Mitravinda  

 

WEEK MODULE Hours TOPIC ACTIVITY 

1 I 3 Nutrition in critical care – Screening, assessment 

and tools 

Survey, presentations 

2 I 3 Nutrient estimation and consequences of 

overfeeding 

Lecture and 

presentation 

3 I 3 Nutrition support system Hands on training 

4 I 

 

IV 

1 

 

2 

Recent advances in feeding techniques 

 

Diet in pulmonary disease 

Lecture and 

presentation 

5 IV 3 Diet in Rheumatic disorder cystic fibrosis, major 

burns 

Lecture and 

presentation 

6 II 3 Nutrition in cardiovascular disease , hypertension lecture and 

presentation 

7 II 3 Nutrition in vascular diseases Presentation and 

assignment 

8 II 3 Nutrition in endocrine disorders Presentation, case 

study and videos 

9 II 3 Nutrition for T2DM – Carbohydrate counting and 

insulin requirement 

Lecture and 

presentation 

10 III 3 Nutrition in food allergy  and food intolerances Lecture and 

presentation 

11 III 3 Diet and prevention of allergic diseases Presentation and 

assignment 

12 III 3 Nutrition in oncology Lecture and 

presentation 

13 III 3 Nutritional effects of cancer therapy Lecture and 

presentation 

14 V 3 Food and Drug interactions Presentation and 

assignment 

15 V 2 Drug nutrient interactions in specific conditions Case profile analysis 

**Due to CIA week additional classes will be scheduled to make up for the teaching hours 

 

  

      

 

 

 

 



Mount Carmel College, Autonomous 

Bengaluru - 52 

 Teaching Plan for 2024-25 

Program: M.Sc Food Science & Nutrition 

Course Name: Nutritional Biochemistry  

Total Teaching Hours: 4 5  h o u r s /Credits:5 / Teacher: Dr. Myrene Roselyn D’souza  

 

WEEK MODULE Hours TOPIC ACTIVITY 

1 I 3  Importance and significance of nutritional 

biochemistry  and contemporary interests  

lecture and 

presentation 

2 I 3  Carbohydrates – metabolic pathways  Hands on training 

3 I 3  Bioenergetics Lecture and 

presentation 

4 I 

 

II 

1 

 

2 

 Biological oxidation and electron transport chain  

 

Lipids – metabolism and adipose tissue 

metabolism  

 Lecture and 

presentation 

5 II 3 Biosynthesis of fatty acids  lecture and 

presentation 

6 II 3 Regulation of lipid metabolism  Presentation and 

assignment 

7 II 

 

III 

2 

 

1 

 PUFA and lipoproteins, ketone bodies  

 

Protein – overview  

Presentation, case 

study and videos 

8 III 3  Metabolism of amino acids from non protein 

sources  

Lecture and 

presentation 

9 III 3  Role of transport protein , Protein degradation  Lecture and 

presentation 

10 III 3  Protein biosynthesis and inborn errors of amino 

acid metabolism  

Presentation and 

assignment 

11 IV 3 Enzymes – Classification and terminology, 

kinetics  

Lecture and 

presentation 

12 IV 3  Regulation of enzymatic activity  Lecture and 

presentation 

13 IV 3  Enzymes in clinical conditions  Presentation and 

assignment 

14 IV 

 

 

V 

1 

 

 

2 

 Role of high energy phosphates in energy 

metabolism  

 

Nucleic acids – Role of purine and pyrimidine 

Analysis , 

Demonstration, Hands 

on 

15 V 3 RNA metabolism and Disorders  Lecture and 

presentation 

**Due to CIA week additional classes will be scheduled to make up for the teaching hours 

  

        

 

 



Mount Carmel College, Autonomous 

Bengaluru - 52 

 Teaching Plan for 2024 -25 

Program: M.Sc Food Science & Nutrition 

Course Name:  – Applied Physiology  

Total Teaching Hours:  5 2 h o u r s  /Credits: 5 / Teacher: Dr.Mitravinda , Dr Geetha Santhosh 

 

WEEK MODULE Hours TOPIC ACTIVITY 

1 I 4 Cell, Blood and Lymphatic System Lecture 

2 II 4 Cardiovascular system Presentation 

3 II 4 Physiological and cardiovascular modifications to 

exercise 

Lecture and 

Presentation 

4 II 4 Respiratory system, Cardio –respiratory response 

to exercise and physiology, effects of training 

Lecture, Presentation  

5 III 4 Digestive System – Functions, Role and 

dysfunction 

Lecture, Presentation 

and assignment  

6 III 4 Renal System – Structure and function Lecture, Presentation 

7 III 4 Renal disorders and protein, lipid and 

carbohydrate metabolism 

Videos, lecture and 

presentation 

8 IV 4 Nervous system and sense organs  Videos, lecture and 

presentation 

9 IV 4 Musculo skeletal system Models, presentation 

and lecture  

10 IV 4 Disorders of skeletal system  Presentation and 

lecture 

11 V 4 Immune system  Lecture, Presentation 

12 V 4 Reproductive system  Lecture, Assignments 

13 V 4 Endocrine system  Lecture, Case study  

**Due to CIA week additional classes will be scheduled to make up for the teaching hours 

 

  

      

 

 

 

 

 

 

 

 



 

Mount Carmel College, Autonomous 

Bengaluru - 52 

 Teaching Plan for 2024-25 

Program: M.Sc Food Science & Nutrition 

Course Name: Nutrition Psychology and Diet Adherence  

Total Teaching Hours: 26 /Credits: 2/ Teacher: Dr Geetha Santhosh 

 

WEEK MODULE Hours TOPIC ACTIVITY 

1 I 2 Eating behavior and cultural perspective Factors 

influencing eating behavior – genetics, hormones, 

neurotransmitters, culture 

Lecture Presentation  

2 I 2 Water intake & eating behavior Food choices across 

life span 
Lecture and 

presentation 

3 I 2 Cross cultural differences, diet diversity, application to 

nutrition adherence 
Lecture and 

presentation 

4 II 2 Self-concept development, self-perception process 

Theory - Self-perception, social comparison, 

attribution and eating behavior 

lecture and 

presentation 

Demonstration  

5 II 2 Psychoanalytic theory – Freud’s iceberg, Defense 

mechanism & anxiety – coping mechanism 
Presentation and 

assignment 

6 II 2 Factors influencing perception - Visualization, 

emotions, satiety & eating pattern 
Presentation, case 

study and videos 

7 II 2 Mood states and eating behavior- stress, emotional, 

psychological conditions & nutrition management 
Lecture and 

presentation 

8 II 2 .Application of self-perception, emotion perception to 

eating plan adherence 
Lecture, Case study 

presentation 

9 III 2 Consumer psychology & diet adherence Presentation and 

assignment 

10 III 2 Biopsychology and perception of nutrition consumer 

Changing food consumption behavior 
Lecture and 

presentation 

11 III 2 Health decision making - processed foods, 

supplements, organic food, food design 
Lecture, research 

article, presentation 

12 III 2 Know-how of right food purchase Presentation and 

assignment 

13 III 2 Application of consumer psychology to diet adherence Presentation and 

assignment 

**Due to CIA week additional classes will be scheduled to make up for the teaching hours 

 

 

 

       

 

 

 

 

 

 

 



 

Mount Carmel College, Autonomous 

Bengaluru - 52 

 Teaching Plan for 2024-25 

Program: M.Sc Food Science & Nutrition 

Course Name: Techniques in Food Analysis  

Total Teaching Hours: 2 6 h  o u r s  /Credits: 2/ Teacher: Dr. Vasantha Kumari  P 

 

WEEK MODULE Hours TOPIC ACTIVITY 

1 I 2 Principles and applications of food analysis 

Scientific calculations in solvent preparations 
Lecture and 

presentation 

2 I 2 Solvents, pH standard buffers using acids, alkalis and 

ash solution – Preparation 
Lecture and 

presentation 

3 II 2 Determination of carbohydrates – Reducing sugars, Demonstration and 

hands on training 

4 II 2 Determination of carbohydrates –starch Demonstration and 

hands on training 

5 II 2 Determination of carbohydrates –crude fibre Demonstration and 

hands on training 

6 II 2 Determination of fats and oils - Iodine value, 

Saponification, Peroxide value 
Demonstration and 

hands on training 

7 II 2 Estimation of Sodium Demonstration and 

hands on training 

8 II 2 Estimation of Potassium Demonstration and 

hands on training 

9 III 2 Analysis of physical properties Moisture Analysis hands on training 

10 III 2 Texture, Color, Water solubility, hands on training 

11 III 2 water absorption, water activity hands on training 

12 III 2 Oil absorption hands on training 

13 III 2 Usage of spectrophotometer hands on training 

**Due to CIA week additional classes will be scheduled to make up for the teaching hours 

 

 

 

       

 

 

 

 

 

 

 

 

 

 



Mount Carmel College, Autonomous 

Bengaluru - 52 

 Teaching Plan for 2024-25 

Program: M.Sc Food Science & Nutrition 

Course Name: Recent Advances in Nutrition – Micronutrients  

Total Teaching Hours: 4 5  / 5 Credits: 4/ Teacher: Dr.V.Padma & Dr. Vasantha Kumari P 

 

WEEK MODULE Hours TOPIC ACTIVITY 

1 I 3 Macro minerals: Calcium, Phosphorus - role in growth 

and development, special reference to women 
Lecture and 

presentation 

2 I 3 Sodium, Potassium,  - regulation mechanisms, impact 

on blood pressure and cardiovascular health 
Hands on training 

3 I 3 Chloride - regulation mechanisms, impact on blood 

pressure and cardiovascular health 
Lecture and 

presentation 

4 I 

 

V 

1 

 

2 

Magnesium – cofactor of enzymes, metabolism 

Effects of oxidants on macromolecules- 

carbohydrates, proteins, lipids, nucleic acids. Nutrient 

anti-oxidants with potent health effects. 

Lecture and 

presentation 

5 V 3 Non-nutritive food components with potential effects 

(Flavonoids-polyphenols and tannates, 

phytoestrogens, cyanogic compounds). 

lecture and 

presentation 

6 II 3 Iron - deficiency, prevention Zinc – maternal zinc 

status, component of enzyme 
Presentation and 

assignment 

7 II 3 Fluoride – fluoridation of water flurosis Copper – 

Copper containing enzymes and Wilson’s disease 

Iodine – IDD and Fortification strategy 

Presentation, case 

study and videos 

8 II 3 Cobalt – role in Vit B12 Manganese – role in 

metabolism Selenium – selenoenzymes, antioxidants 
Lecture and 

presentation 

9 II 

 

III 

1 

 

2 

Chromium – insulin action Heavy metals toxicity 

Vitamins A – bioconversions, role in visual cycle, 

antioxidant nature of carotenoids 

Lecture and 

presentation 

10 III 3 Vitamin D – photochemical regulation, role in bone 

health with emphasis on aging and supplements 
Presentation and 

assignment 

11 III 3 Vitamin E – oxidative stress, anti-oxidant, immune 

function 
Lecture and 

presentation 

12 III 

 

IV 

2 

 

1 

Vitamin K – microbial synthesis, role in coagulation 

Role of vitamins as co enzymes and in metabolism 

Thiamine – glucose metabolism, energy production 

Lecture and 

presentation 

13 IV 3 Riboflavin - Antioxidant protection Niacin – 

oxidation, reduction Pyridoxine – blood cell synthesis 
Presentation and 

assignment 

14 IV 3 Vitamin B12 – blood cell synthesis, neurological 

function Folic acid – Role in anemia, heart disease 

Panthothenic Acid – synthesis of coenzyme A, acyl 

carrier protein 

Analysis , 

Demonstration, Hands 

on 

15 IV 3 Ascorbic acid – antioxidant Biotin – metabolic 

pathway 
Lecture and 

presentation 

**Due to CIA week additional classes will be scheduled to make up for the teaching hours 

 

  

       

                                  



                                       Mount Carmel College, Autonomous 

Bengaluru - 52 

 Teaching Plan for 2024-25 

Program: M.Sc Food Science & Nutrition 

Course Name: Clinical and Therapeutic Nutrition II 

Total Teaching Hours: 4 5  /Credits: 4/ Teacher: Dr. Geetha Santhosh, Dr Mitravinda 

 

WEEK MODULE Hours TOPIC ACTIVITY 

1 I 3 Nutrition Support System Overview of enteral 

nutrition support Indications, contraindications, access 

routes, complications 

Survey, presentations 

2 I 3 Parenteral Nutrition Indications and contraindications, 

delivery systems, access route Nutrition solutions & 

calculation of macro & micro nutrient requirements 

Lecture and presentation 

3 I 

 

II 

1 

 

2 

Monitoring and management of complications - Re - 

feeding syndrome Transitional feeding -Guidelines 

Gastro Esophageal Reflux Disorder, Gastric Surgery, 

Dumping Syndrome 

Case study 

Presentation  

 

4 II 3 Inflammatory Bowel Disease, Irritable Bowel 

Syndrome 

Lecture and presentation 

5 II 3 Cirrhosis, hepatic encephalopathy,Cholelithiasis, 

cholecystitis, Pancreatitis – acute & chronic 

Lecture and presentation 

6 II 3 Intestinal surgery – Ileostomy/ colostomy, Bariatric 

surgery 

Lecture and presentation 

7 II 

III 

1 

2 

Bariatric surgery 

Acute Kidney Injury – MNT 

Presentation and 

assignment 

8 III 3 Chronic kidney disease in children, Nephrotic 

Syndrome 

Presentation, case study 

and videos 

9 III 3 Dialysis – hemodialysis & peritoneal dialysis Lecture, presentation 

10 IV 3 Nutrition assessment & intervention strategies in 

Down Syndrome 

Feeding Issues in stroke with emphasis on Dysphagia 

Lecture and presentation 

11 IV 3 Epilepsy - Ketogenic diet – traditional & MCT 

approach 

Presentation and 

assignment 

12 IV 3 Screening and diagnosis of IEM in neonates in India 

General principles of genetic disease management 

Phenylketonuria, Galactosemia, Glycogen Storage 

Disease 

Lecture and presentation 

13 IV 

 

V 

1 

 

2 

Maple Syrup Urine Disease 

Liver transplant: pre and post-transplant and long term 

Renal transplant – Pre & Post 

Lecture and presentation 

14 V 3 Genotype and nutritional assessment, genetic 

fundamentals - Nutrigenetics and nutrigenomics, 

Presentation and 

assignment 

15 V 3 Genetics and nutrition therapy overview , nutrient 

gene interactions and vice versa with an example 

Case profile analysis 

**Due to CIA week additional classes will be scheduled to make up for the teaching hours 

  

 

       

 

 



Mount Carmel College, Autonomous 

Bengaluru - 52 

 Teaching Plan for 2024-25 

Program: M.Sc Food Science & Nutrition 

Course Name: Principles of Food Science  

Total Teaching Hours: 60 /Credits: 4/ Teacher: Dr. Sangeeta Pandey 

 

WEEK MODULE Hours TOPIC ACTIVITY 

1 I 3 Physical properties of water and ice absorption 

phenomenon, solution and colligative properties, 

freezing and ice structure. 

Survey, presentations 

2 I 3 Colloidal salts, stabilization of colloidal systems, 

properties of colloids. Enzymatic and non-enzymatic 

changes during cooking. 

Lecture and 

presentation 

3 I 3 Evaluation of foods by subjective and objective 

methods, factors affecting the acceptability of foods, 

selection of taste panel.  

Hands on training 

4 I 

 

 

II 

1 

 

 

2 

Physical and chemical methods, physical characteristic 

colour, appearance, texture, density, volume, 

tenderness. Viscosity and surface tension,  

Natural sweeteners- sources, uses, properties, syrups, 

sugar alcohol Alternate sweeteners 

Lecture and 

presentation 

5 II 3 Functions of sugars in foods-Structural relationship to 

sweetness perception, hygroscopycity, solubility and 

crystallization. 

Lecture and 

presentation 

6 II 3 Textural contribution, fermentation, non enzymatic 

browning  
lecture and 

presentation 

7 II 

III 

2 

1 

Functional properties of sugar and jiggery  

 Batters, doughs- types, properties. 
Presentation and 

assignment 

8 III 3 Fermented foods cereals-based products. Fats and oils: 

Sources, composition of fats and oils 
Presentation, case 

study and videos 

9 III 3 Chemical changes in fat during storage and cookery. 

Fat substitutes and fat deterioration. 
Lecture and 

presentation 

10 III 3 Antioxidants, radiolysis, introduction to esterification 

of fats 
Lecture and 

presentation 

11 IV 3 Meat structure and composition, cuts of meat. Post 

mortem changes, methods of cooking, tenderizers, 

factors affecting tenderness. 

Presentation and 

assignment 

12 IV 3 Egg cookery: Structure and composition, selection, 

testing for freshness of eggs. Coagulation of egg 

protein, factors affecting. 

Lecture and 

presentation 

13 IV 3 Milk and milk products, composition and nutritive 

value, physical and chemical properties.  
Lecture and 

presentation 

14 IV 

 

V 

1 

 

2 

Legumes: -processing, composition, methods of 

cooking. Effects of processing  

Fruits and vegetables, structure, texture, pigments and 

acid in vegetables and fruits.  

Presentation and 

assignment 

15 V 3 Different methods of cooking and effect on structure, 

pigment and volatile substances. 
 Demonstration and 

presentation  

**Due to CIA week additional classes will be scheduled to make up for the teaching hours 

 

      



Mount Carmel College, Autonomous 

Bengaluru - 52 

 Teaching Plan for 2024-25 

Program: M.Sc Food Science & Nutrition 

Course Name: Research Methods in Food Science and Nutrition   

Total Teaching Hours: 5 2 h o u r s  /Credits: 4/ Teacher: Dr. Mitravinda  

 

WEEK MODULE Hours TOPIC ACTIVITY 

1         I     4  Introduction to Research and the Process ,Types of 

research 
 Lecture Presentation 

and case study  

2 I 

 

II 

2 

 

2 

Step of research process 

 

Research design in nutrition , Rationale and concept – 

population, sample, sampling frame 

Random/probability sampling 

Lecture and 

presentation 

3 II 4 Non probability sampling , Determination of 

sampling, size of sample, sampling error. 
Lecture and 

presentation 

4 II 4 Data and methods of data collection lecture and 

presentation 

5 II 

 

III 

2 

 

2 

Research tools – development and validation  

 

Observational studies in Nutrition – design, sampling, 

challenges 

Presentation and 

assignment 

6 III 4 Experimental studies in Nutrition -- design, sampling, 

challenges and classical studies 
Presentation, case 

study and videos 

7 III 4 Planning and conducting intervention –challenges and 

compliance Food science studies – instrumental 

methods, sensory methods  

Lecture and 

presentation 

8 III 

 

IV 

2 

 

2 

Food science studies – consumer tests 

 

Probability and distribution , Measures of deviation 

Lecture and 

presentation 

9 IV 4 Descriptive statistics Presentation and 

assignment 

10 IV 4  Testing of Hypothesis – two types of errors, critical 

and acceptance regions. 
Lecture and 

presentation 

11 V 4 Research resources and logical format for paper 

writing  
Lecture and 

presentation 

12 V 4 Understanding Plagiarism Presentation and 

assignment 

13 V 4 Ethical issues in nutrition research: principles of 

ethics, meaning of informed consent. Ethical 

guidelines for Biomedical research 

 Presentation and 

assignment 

**Due to CIA week additional classes will be scheduled to make up for the teaching hours 

 

 

      

 

 

 

 



Mount Carmel College, Autonomous 

Bengaluru - 52 

 Teaching Plan for 2024-25 

Program: M.Sc Food Science & Nutrition 

Course Name: Food Safety and Quality Assurance  

Total Teaching Hours: 2 6  h o u r s  /Credits: 2/ Teacher: Dr. Sangeeta Pandey  

 

WEEK MODULE Hours TOPIC ACTIVITY 

1 I 2 Introduction to food safety , food laws and 

regulation 

Lecture and 

presentation 

2 I 2 Safety aspects of water and beverages Survey 

3 I 2 Safety assessment of food contaminants and pesticide 

residues 
Lecture and 

presentation 

4 II 2 Food Safety: Principles of prevention Lecture and 

presentation 

5 II 2 Reduce microbial contamination and control growth 

Eliminate source of contaminants 
Lecture and 

presentation 

6 II 2 Sanitation: principle and purposes Food protection by: 

Thermal transfer methods, Chemical methods, 

Biocontrol methods and biotechnology, Irradiation 

methods 

Presentation and 

assignment 

7 II 2 Foodborne Illness Risk Factors Presentation, case 

study and videos 

8 II 2 Food worker Education and training Lecture and 

presentation 

9 III 2 Quality assurance Concept of quality: Quality 

attributes – physical, chemical, nutritional, microbial, 

and sensory. 

Lecture and 

presentation 

10 III 2 Principles of quality control 15 Quality control in 

Food industry : Concepts of quality management 
Presentation and 

assignment 

11 III 2 Layout and requirements of quality control laboratory. 

Good Laboratory practices (GLP), SOPs Importance 

and functions of quality control 

Lecture and 

presentation 

12 III 2 Quality management systems in India Indian & 

International quality systems and standards like ISO 

and Food Codex 

Lecture and 

presentation 

13 III 2 Export import policy, export documentation 

HACCCP 
Presentation and 

assignment 

**Due to CIA week additional classes will be scheduled to make up for the teaching hours 

 

 

 

       

 

 

 

 

 



Mount Carmel College, Autonomous 

Bengaluru - 52 

 Teaching Plan for 2024-25 

Program: M.Sc Food Science & Nutrition 

Course Name: Food Additives  

Total Teaching Hours: 2 6  /Credits: 2/ Teacher: Dr Sundaravalli A  

 

WEEK MODULE Hours TOPIC ACTIVITY 

1 I 2 Definition, Classification - Natural Vs. Synthetic 

Function, uses, intentional food additives 
Lecture Presentation 

and case study 

2 I 2 Principle for using food additives Safety and 

Regulation of Food Additives – Coloring matter, 

preservatives, and antioxidants 

Lecture and 

presentation 

3 I 2 Safety and Regulation of Food Additives – Coloring 

matter, preservatives, and antioxidants 
Lecture and 

presentation 

4 I 2 Non-Permitted Synthetic Food Additives and its effect 

on health 
lecture and 

presentation 

5 II 2 Leavening agents - classification, uses Presentation and 

assignment 

6 II 2 Flavoring agent - uses, specific flavours and flavour 

components 
Presentation, case 

study and videos 

7 II 2 Natural & synthetic flavors Lecture and 

presentation 

8 II 2 Preservatives-Introduction, Sulphur Dioxide, sulphites 

and Bisulphites 
Lecture and 

presentation 

9 II 2 Benzoic acid, Sorbic acid, Nitrites and Nitrates Presentation and 

assignment 

10 IIII 2 Sweetening agents Intense sweeteners-Indian scenario, Lecture and 

presentation 

11 III 2 High intensity-low calorie sweetener Lecture and 

presentation 

12 III 2 ,Artificial sweeteners, composition, uses Presentation and 

assignment 

13 III 2 ,Artificial sweeteners, composition, uses Presentation and 

assignment 

**Due to CIA week additional classes will be scheduled to make up for the teaching hours 

 

 

 

        

 

 

 

 

 

 

 

 

 

 



Mount Carmel College, Autonomous 

Bengaluru - 52 

 Teaching Plan for 2024-25 

Program: M.Sc Food Science & Nutrition 

Course Name: ADVANCES IN FOOD MICROBIOLOGY AND PRESERVATION 

Total Teaching Hours: 45 /Credits: 3/ Teacher: Dr Vasantha Kumari P 

 

WEEK MODULE Hours TOPIC ACTIVITY 

1 I 3 History of food and dairy products/canned 

foods/miscellaneous foods 

Lecture 

2 I 3 Food as Substrate for microbial growth: Important 

Microorganisms involved in food. 

Factors affecting the growth of microorganisms in 

food: Intrinsic 

 

Lecture 

Presentation 

3 I 3 Factors affecting the growth of microorganisms in 

food: Extrinsic 

Waste treatment, Disposal quality control. 

Lecture 

Presentation 

4 II 3 Contamination and Spoilage 

Principle of Food Spoilage, Spoilage of cereals, 

sugar products,  

Lecture 

5 II 3 Spoilage - vegetables, fruits, meat and meat 

product,  

Lecture 

Presentation 

6 II 3 Spoilage - milk and milk products, fish and sea 

food, spoilage of canned foods. 

Lecture 

Presentation 

7 III 3 Food Preservation 

Principle and methods of food preservation 

Lecture 

Assignment 

8 III 3 Food preservation- low temperature, high 

temperature 

Lecture 

Presentation 

9 III 3 Food Preservation -canning, drying, use of 

charcoals, irradiation and food additives 

Lecture 

Presentation 

10 IV 3 Food borne infection and intoxication 

Bacterial- Bacillus, Vibrio, Clostridium, 

Staphylococcus.  

Lecture 

11 IV 3 Mycotoxins: aflatoxins. Food Borne Outbreaks  Lecture 

Presentation 

12 IV 3 Microbial Examination of Food Lecture 

Presentation 

13 V 3 Fermented and microbial food 

Microbial activity in foods-vegetables (olive, 

cucumber), meat (sausages), bread, idli.  

Lecture 

14 V 3 Dairy foods-cheese, yoghurt. Therapeutic and 

nutritional value of fermented foods. 

Lecture 

Assignment 

15 V 3 Microbial Food: Single cell proteins-Yeast, 

Spirulina and mushroom cultivation 

Lecture 

Presentation 

**Due to CIA week additional classes will be scheduled to make up for the teaching hours 

 

 

 

       



                                      Mount Carmel College, Autonomous 

Bengaluru - 52 

 Teaching Plan for 2024-25 

Program: M.Sc Food Science & Nutrition 

Course Name: COMMUNITY NUTRITION & PUBLIC HEALTH 

Total Teaching Hours: 45 /Credits: 3/ Teacher:Dr Sangeeta Pandey 

 

WEEK MODULE Hours TOPIC ACTIVITY 

1 I 3 Community nutrition and public health:  

concept of community. Reducing risk through 

prevention: Scope of prevention, level of 

prevention Health promotion and preventive 

nutrition  

Nutrition Screening and Assessment: Nutrition 

screening, Community needs assessment  

Lecture and 

presentation 

2 I 3 Nutritional need assessment, Direct and indirect 

parameters of nutritional assessment 

Food and Nutrition Security 

Concepts and definitions of food and nutrition 

security at national, 

household and individual levels. 

Lecture and 

presentation 

3 I 3 Public health nutrition programmes – National 

plan of action, ICDS (Anganwadi Services 

Scheme) , nutrition mission, Food Nutrition 

Security Act  

Presentation and 

assignment 

4 I 

II 

1 

2 

 

NRHM, Poshan Abhiyaan 

Causes for under nutrition and micro nutrient  

deficiency on community. 

Malnutrition-definition and consequences, 

ecological factors leading to malnutrition. 

Synergism between malnutrition and infection.  

 

Presentation 

Assignment 

5 II 3 PEM & SAM -consequences, epidemiology, 

prevention and management.Public health 

implications of under nutrition and micro nutrient 

deficiency on community 

Lecture and 

presentation 

6 II 3 Vitamin A deficiency- epidemiology, prevention 

and control, assessment of vitamin A status 

Iodine deficiency disorder-clinical features, 

reference intake, management of iodine 

deficiency disorder, Assessment and elimination 

of IDD. Indicator of Iodine status 

Iron deficiency Anemia- clinical features, 

reference intake and prevention. 

Lecture and 

presentation 

7 II 

 

 

 

 

 

 

2 

 

 

 

 

 

 

Immunization-type of immunity-Active passive 

and herd group 

Immunization agents-vaccines, immunoglobulins,  

Immunization schedules, National and WHO 

Expanded Programme on immunization. 

Food fortification, dietary diversification, 

supplementary feeding and biotechnological 

Presentation and 

assignment 



 

III 

 

 

1 

approaches 

Nutritional Epidemiology: Definition and scope of 

epidemiology, Epidemiology in community health 

8 III 3 Descriptive measures of community health-

demographic measures, morbidity and mortality, 

incidence and prevalence, IMR, NMR, MMR. 

Presentation 

Assignment 

9 III 3 Non communicable diseases  

Epidemiology, Prevention, control and 

eradication of diseases. 

Overweight and obesity  

Diseases of  heart and blood vessels 

Lecture and 

presentation 

10 III 3 Malignant neoplasm( cancer) 

Diabetes 

Lecture and 

presentation 

11 IV 3 Nutritional epidemiology of communicable 

diseases : Respiratory infections-chicken pox, 

measles, mumps and whooping cough. 

Presentation and 

assignment 

12 IV 3 Intestinal infections-poliomyelitis, cholera, 

amoebiasis and worm infestations. 

Presentation 

Assignment 

13 IV 

V 

1 

2 

Other infections-dengue, filariasis. 

Education based interventions including Growth 

Monitoring and Promotion (GMP) 

Principles of Nutrition Education 

Lecture and 

presentation 

14 V 3 Principles of planning, executing and evaluating 

nutrition education programmes 

Participatory methods for community 

involvement in learning 

Lecture and 

presentation 

15 V 3 Education across the life span 

Agencies working in the field of community 

nutrition: 

National agencies-ICMR, NIN, NNMB, CFTRI, 

DFRL, NIPCCD Health Education  

International agencies-FAO, WHO, UNICEF, 

World Bank 

Presentation and 

assignment 

**Due to CIA week additional classes will be scheduled to make up for the teaching hours 

 

 

 

       

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Mount Carmel College, Autonomous 

Bengaluru - 52 

 Teaching Plan for 2024-25 

Program: M.Sc Food Science & Nutrition 

Course Name: Sports Nutrition 

Total Teaching Hours: 45 /Credits: 3/ Teacher: Dr V  Padma  

 

WEEK MODULE Hours TOPIC ACTIVITY 

1 1 3 Exercise physiology  

Types of sports discipline – Aerobic & anaerobic  

Functional capacity of the Endocrine system , 

cardiovascular system and pulmonary system – 

An overview 

Training for anaerobic an aerobic power 

Exercise training principles, physiologic 

consequences of exercise training anaerobic 

system changes with training,  

Lecture and 

presentation 

2 I 

 

II 

2 

 

1 

Factors affecting aerobic training 

Enhancement of energy transfer capacity 

Energy for Physical activity  

Lecture and 

presentation 

3 II 3 Energy release from macronutrients, Energy 

transfer during exercise 

Human energy expenditure 

Presentation and 

assignment 

4 II 3 BMR, RMR, Classification and factors affecting 

energy expenditure 

Presentation 

Assignment 

5 II 3 Energy expenditure during physical activity, 

Sports Injury 

Lecture and 

presentation 

6 III 3 Nutrition the base for Human Performance  

Carbohydrate, Protein and Lipids 

Nature, kind and sources, recommended intake 

Lecture and 

presentation 

7 III 3 Dynamics in exercise and training 

Carbohydrate, Protein and Lipid feeding prior to, 

during and in recovery from exercise 

Presentation and 

assignment 

8 III 3 Role in the body, Optimal Nutrition for Exercise.  Presentation 

Assignment 

9 III 

IV 

1 

2 

Exercise and food intake 

Vitamins, Minerals and Water 

Nature and  kind Role in the body  

Lecture and 

presentation 

10 IV 3 Nutrient needs and vitamin supplements 

Calcium, Phosphorus, Magnesium, Iron, sodium, 

Potassium and Chlorine 

Lecture and 

presentation 

11 IV 3 The female athlete triad 

Nutritional health and psychological concerns of 

sports women – Calcium and osteoporosis and 

Athletic Amenorrhoea 

Importance of hydration, Symptoms of 

dehydration 

Presentation and 

assignment 

12 IV 

 

 

2 

 

 

Guidelines for fluid and nutrient intake to 

maintain hydration, type of fluids, fluid volume, 

composition 

Presentation 

Assignment 



 

 

V 

 

 

1 

Water balance: Intake versus water output, Effect 

of weather changes in hydration 

Ergogenic Aids and Enhanced Sports 

Performance 

13 V 3 Ergogenic aids – types , effects and safety  Lecture and 

presentation 

14 V 3 Nutritional supplementation for performance 

enhancement.  

Lecture and 

presentation 

15 V 3 Actions & side effects of steroids in sports 

population . Sports injury 

Presentation and 

assignment 

**Due to CIA week additional classes will be scheduled to make up for the teaching hours 

 

 

       

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Mount Carmel College, Autonomous 

Bengaluru - 52 

 Teaching Plan for 2024-25 

Program: M.Sc Food Science & Nutrition 

Course Name: Nutraceuticals & Functional Food  

Total Teaching Hours: 60 /Credits: 4/ Teacher: Dr V Padma , Dr Vasantha Kumari P 

 

WEEK MODULE Hours TOPIC ACTIVITY 

1 I 4 Nutraceuticals and Functional Foods 

Definition, concept. Classification of 

nutraceuticals and functional foods. 

Lecture and 

presentation 

2 I 4 Natural occurrence of certain phytochemicals - 

Antioxidants and flavonoids: omega – 3 fatty 

acids, carotenoids, dietary fiber, phytoestrogens; 

glucosinates; organosulphur compounds. -  

Presentation and 

assignment 

3 I 4 Health benefit and regulatory issues. Standards 

for health claims. Process of developing - 

preclinical & clinical studies. 

Presentation 

Assignment 

4 II 4 Probiotics: Definition, types and relevance; 

Usefulness in gastro intestinal health and other 

health benefits; development of a probiotic 

products; recent advances in probiotics; Challenges 

and regulatory issues related to probiotic products.  

Lecture and 

presentation 

5 II 4 Prebiotics: Prebiotic ingredients in foods; types of 

prebiotics and their effects on gut microbes; 

health benefits of prebiotics; recent development 

in prebiotics.  

Lecture and 

presentation 

6 II 

III 

2 

2 

Synbiotics 

Functional Foods 

Presentation and 

assignment 

7 III 4 Definition, development of functional foods, use 

of bioactive compounds in appropriate form with 

protective substances and activators; 

Presentation 

Assignment 

8 III 4 Effects of processing conditions and storage; 

Development of biomarkers to indicate efficacy 

of functional ingredients; Research frontiers in 

functional foods.  

Lecture and 

presentation 

9 III 

IV 

2 

2 

Significance and relevance in health 

Food fortification programmes – National and 

International  

Lecture and 

presentation 

10 IV 4 Need, Objectives, Rationale, Vehicles used for 

fortificationMethods employed, Advantages and 

Disadvantages of fortification 

Presentation and 

assignment 

11 IV 4 Biofortification – Definition, Need and 

methodology used. Micronutrients in 

biofortification – Zinc, Iron and carotene 

Lecture and 

presentation 



12 IV 4 Nano technology and its applications in Food  

Definition, Approaches and food safety in 

manufacturing nano materials. 

Nano dispersions and nano capsules, Nano 

emulsions, Nanofibres, Nano capsules  

Food fortification through nanotechnology 

Nanostructure and nano particles in food 

Presentation and 

assignment 

13 IV 4 Applications in packaging   

Nanocoating, nano lamination, clay nano particles 

and nano crystals, nano sensors 

Nano technology for antimicrobial, active and 

smart packaging 

Presentation 

Assignment 

**Due to CIA week additional classes will be scheduled to make up for the teaching hours 

 

 

  

        

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Mount Carmel College, Autonomous 

Bengaluru - 52 

 Teaching Plan for 2024-25 

Program: M.Sc Food Science & Nutrition 

Course Name: Pediatric & Geriatric Nutrition 

Total Teaching Hours: 60 /Credits: 4/ Teacher:Dr Geetha Santhosh, Dr Mitravinda 

 

WEEK MODULE Hours TOPIC ACTIVITY 

1 I 4 Nutrition assessment and counseling in pediatric 

cases Pediatric nutrition assessment, diet 

evaluation forms. Interview technique – 5 stage 

model, counseling environment  

Lecture and 

presentation 

2 I 

II 

2 

2 

Role of child, parent, nutrition counselor 

Pediatric dysphagia – concerns and management 

Presentation and 

assignment 

3 II 4 Nutrition for premature infants & Pediatric 

Dysphag. Etiology, physiologic development and 

problems for SGA & LGA births. Nutrition 

assessment, potential problems – risk factors for 

nutritional deficiencies, long term outcome 

Lecture and 

presentation 

Worksheets  

4 II 4 Nutrition support - feeding methods, milk & 

formula selection – indications & concerns, 

discharge care 

Lecture and 

presentation 

5 III 4 Prevalence & trends, evaluation of underweight 

and overweight, medical complications, 

management, prevention 

Presentation and 

assignment 

6 III 4 Types of eating disorder, prevalence, diagnostic 

criteria, clinical characteristics, medical 

consequences, nutrition assessment, medical 

nutrition therapy and counseling 

Lecture and 

presentation 

7 III 2 

 

2 

Nutrition management in Anorexia nervosa, 

bulimia nervosa, Binge Eating Disorder 

Demographics trends, aging process 

Lecture and 

presentation 

8 IV 4 Nutrition assessment and support of elderly 

people. Quality of Life & Health Status. 

Malnutrition in illness and aging, nutritional 

support. Macro & micro nutrient 

recommendations, Food selection patterns in 

older adults  

Presentation and 

assignment 

9 IV 4 Health Promotion, Disease Prevention & 

continuum of care . Nutrition, physical 

functioning and health in advanced stage, Impact 

of social isolation, Ethical issues, Public Nutrition 

Policy Recommendations, Institutionalized care 

center. Preventive Dietary guidelines for geriatric 

population - cancer, osteoporosis 

Lecture and 

presentation 

10 IV 

 

 

 

3 

 

 

 

Geriatric Exercise Prescription   

Exercise recommendations for physically active 

older adults and in special conditions - 

Lecture and 

presentation 



 

V 

 

1 

osteoporosis 

Nutrition concerns in geriatric   

11 V 4 Aging gut – Celiac disease, constipation, diarrhea 

Bone Health - Skeletal aging, Changes in bone 

mass with age, menopause, Nutrition and bone 

health, Diet &Replacement therapy - Estrogen, 

Androgen, drugs 

Presentation and 

assignment, videos 

12 V 4 Neurologic Disorders - Nutritional considerations, 

feeding issues – guidelines for dysphagia, 

Dementia, Parkinson’s disease 

Nutritional anemia - Aging & Haemopoetesis, 

Iron deficiency anemia 

Lecture and 

presentation 

Case study 

13 V 4 Usage of drugs in aging adults 

Drug usage pattern in elderly adults, age related 

pharmacokinetic and pharmacodynamic changes, 

drug effects on nutritional status  

Lecture and 

presentation 

Assignment 

14     

15     

**Due to CIA week additional classes will be scheduled to make up for the teaching hours 

 

 

  

        

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Mount Carmel College, Autonomous 

Bengaluru - 52 

 Teaching Plan for 2024-25 

Program: M.Sc Food Science & Nutrition 

Course Name: Nutrition Counseling 

Total Teaching Hours: 26 /Credits: 2/ Teacher:Dr Geetha Santhosh 

 

WEEK MODULE Hours TOPIC ACTIVITY 

1 I 2 Definition of counseling, Individual, group & 

inpatient counseling. Transtheoretical model of 

change, Health Belief Model, Cognitive Behavior 

Therapy 

Lecture and 

presentation 

2 I 2 Precede – Proceed Model, Rational Emotive 

Therapy, Social Learning 

Lecture and 

presentation 

3 I 2 Client counselor relationship, Health care team 

concept. Cultural competence in counseling – 

ABCDE approach 

Presentation and 

assignment 

4 II 2 Integrating theory and practice 

Nutrition Care Process, Model for dietetic 

practice.Dietary and physical assessment, 

Nutrition Focused Physical Examination (NFPE) 

Diagnosis - PES  

Presentation 

Assignment 

Case study 

5 II 2 Documentation - SOAP, IAO, ADIME 

Components of counseling protocol & proforma 

Counseling skills, Stages of skill development  

Lecture and 

presentation 

6 II 2 Components and Criteria for effective 

communication 

Lecture and 

presentation 

7 II 2 Communication - Verbal, nonverbal  Presentation role play 

8 II 2 Listening, responding, observing, paraphrasing & 

reflecting 

Presentation 

Assignment, demo 

9 III 2 Counseling skills for behavior change, resistance 

behaviors and strategies  

Fundamentals of food, eating behavior, 

assessment of readiness to change 

Lecture and 

presentation 

Case study 

10 III 2 Dietary behavior approach 

Motivational interviewing,  

Lecture and 

presentation, Role play 

11 III 2 Counseling clients- weight issues, Diabetes, 

CVD, children  

Presentation and 

assignment 

12 III 2 Code of ethics - Client rights, steps to make 

ethical decisionsImplications for dietetic practice 

Presentation 

Assignment 

13 III 2 National – IDA and international – ICDA code of 

ethics for profession of dietetics 

 

14     

15     

**Due to CIA week additional classes will be scheduled to make up for the teaching hours 

 

  

        

 

        



Mount Carmel College, Autonomous 

Bengaluru - 52 

 Teaching Plan for 2024 - 25 

Program: M.Sc Food Science & Nutrition 

Course Name: Food Product Development 

Total Teaching Hours: 45 /Credits: 5/ Teacher:Dr V.Padma 

 

WEEK MODULE Hours TOPIC ACTIVITY 

1 I 3 Introduction to product development.Objectives 

and principles of food product development 

Lecture and 

presentation 

2 I 3 Live Examples of food product development Lecture , videos 

3 I 

II 

2 

1 

Different certifications in food processing 

Stages of Product Development 

Presentation and 

assignment 

4 II 3 Food Product development – Historical changes 

Types of food products: Ready to use, Ready to 

cook, Ready to eat food Super foods   

Presentation 

Assignment 

5 II 3 New product development - Triggers and 

Drawing Forces 

Lecture and 

presentation 

6 II 

 

III 

2 

 

1 

Need for product development, stages of product 

development, success in product development 

Regulatory guidelines Understanding of Food 

laws and meeting its compliance while product 

development 

Lecture and 

presentation 

7 III 3 Introduction to Raw materials, Ingredients, 

Additives. Introduction to Natural and Artificial 

ingredients & additives Permitted Colors, Flavors, 

Starches, preservatives, antioxidants, etc 

Presentation and 

assignment 

8 III 3 Types of Packaging, its selection for product 

development,Laws governing packaging  

Presentation 

Assignment 

9 III 3 Setting up of a Food Product Development & 

Quality Control Lab 

Lecture and 

presentation 

10 IV 3 Costing and Design. Product Data Record - 

Product stability and Product data management  

Lecture and 

presentation 

11 IV 3 Evaluation of the new product for commercial 

feasibility Designing and development of 

Packaging and labels 

Presentation 

assignment 

Videos 

12 IV 3 Costing of the products and cost and business 

analysis. Costing of Processing & over heads 

Presentation 

Assignment 

13 IV 

V 

1 

2 

Shelf-life studies – different protocols 

Modes, Marketing and Advertising  

Lecture and 

presentation 

14 V 3 Introduction to Technology transfer and know 

how transfer Modes and methods. Labeling, 

branding and advertising 

Lecture and 

presentation 

15 V 3 Sales & Marketing strategies. Potential 

technologies adopted in food processing (some 

examples).Setting up of Food Processing Project 

Presentation and 

assignment 

**Due to CIA week additional classes will be scheduled to make up for the teaching hours 

 

 

 



Mount Carmel College, Autonomous 

Bengaluru - 52 

 Teaching Plan for 2024-25 

Program: M.Sc Food Science & Nutrition 

Course Name: Recent Advances in Nutrition During Life Cycle 

Total Teaching Hours: 60 /Credits: 4/ Teacher: Dr Sangeeta Pandey 

 

WEEK MODULE Hours TOPIC ACTIVITY 

1 I 4 Importance of nutrition prior to pregnancy 

Pre-requisites for successful outcome 

Effect of under nutrition on mother-child health 

Health-short term and long term 

Lecture and 

presentation 

2 I 

 

 

II 

2 

 

 

2 

Recent policies and programs on promotion of 

maternal and child health, IYCF practices and 

their implementation in national programme 

Physiology and endocrinology of pregnancy and 

embryonic and fetal growth development 

Presentation and 

assignment 

3 II 4 Nutritional assessment & requirement during 

pregnancy.Adolescent pregnancy 

Pregnancy in AIDS and Tuberculosis 

Presentation 

Assignment 

4 II 4 Complications of pregnancy and management and 

importance of antenatal care 

Lecture and 

presentation 

5 II 4 Physiology of lactation. Composition of breast 

milk. Adequacy of breast milk for infants from 

birth to six months 

Presentation and 

assignment 

6 II 

III 

1 

3 

Nutritional support & needs during lactation 

Infant physiology, growth and development 

during infancy.Nutrition requirements & 

management, key issues in infant feeding. 

Presentation 

Assignment 

7 III 4 Preterm and LBW infants-implications for 

feeding and management. Failure to thrive & 

nutrition management 

Lecture and 

presentation 

8 III 4 Childhood, adolescence Normal pattern of growth 

and development. Norms / standards for growth- 

Growth monitoring and promotion, 

Presentation and 

assignment 

9 III 4 Growth faltering. Nutritional requirements during 

childhood and adolescence.Challenges in 

adolescence – life style issues, eating disorders 

Presentation 

Assignment 

10 IV 4 

 

Ageing process-Socio economic, psychological 

factors, physiological and body composition 

changes, factors affecting QOL.Nutritional 

requirementsNutrition related problems in elderly  

Lecture and 

presentation 

11 IV 4 Nutrition and Alzheimer’s, Dementia  

Nutritional care and tips for healthy ageing 

Presentation and 

assignment 

12 V 4 Nutrition & Cognitive Performance  

Risk factors, protective factors, factors 

influencing mental health, cognition. Nutrition & 

mental health, mindful eating 

Presentation 

Assignment 

13 V 4 Role of food in preventing mental health problem 
Role of optimal nutrition in mental development of 

Lecture 



children. Nutrients & brain function 

14     

15     

**Due to CIA week additional classes will be scheduled to make up for the teaching hours 

 

                        

 

       

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Mount Carmel College, Autonomous 

Bengaluru - 52 

 Teaching Plan for 2024-25 

Program: M.Sc Food Science & Nutrition 

Course Name: Nutrition during Emergency 

Total Teaching Hours: 54 /Credits: 4/ Teacher: Dr Geetha Santhosh 

 

WEEK MODULE Hours TOPIC ACTIVITY 

1 I 4 Humanitarian Emergencies              

Introduction to humanitarian emergencies – flood, 

famine, draught, earthquake, cyclone, war  

Factors contributing to rise and development of 

emergency situations , Direct and indirect impact 

of disasters 

Lecture and 

presentation 

2 I 

 

 

 

 

 

 

 

II 

3 

 

 

 

 

 

 

 

1 

Disaster management cycle, Hill’s criteria for 

assessment of causality. Disaster triage concept 

Programmes and interventions   

Emergency Health Nutrition Policies, 

International Health Regulations National 

nutrition Policy & Programmes, Supplementary 

feeding programmes, Role of   national & 

international agency 

Surveillance and Food Security 

Lecture and 

presentation 

Case study 

3 II 4 Assessment, determinants of nutritional status, 

surveillance of affected population groups – 

clinical, anthropometric and dietary.Indicators 

and simple screening methods of assessment 

Presentation and 

assignment 

4 II 4 Food security – components, assessment of food 

security / needs, Organization for nutritional 

surveillance 

Presentation 

Assignment 

Case study 

5 II 4 Methods of food and nutrition surveillance Lecture and 

presentation 

6 II 

 

III 

2 

 

2 

 

Transect walk, community mapping, focus group 

interviews 

Under Nutrition and Communicable disease  

Etiology, public health implications. 

Lecture and 

presentation 

Videos 

7 III 4 Malnutrition – types, direct and underlying 

causes. Implications of malnutrition  

Presentation and 

assignment 

8 III 4 Community based management and prevention of 

acute malnutrition CMAM /SAM, PEM 

Presentation 

Assignment 

9 III 4 Nutritional problems and communicable diseases 

- Cholera, Typhoid, Measles, TB 

Nutritional problems in vulnerable groups 

Lecture and 

presentation 

10 III 

 

IV 

1 

 

3 

Micronutrient deficiencies of public health 

significance (Vit A, Vit D, Calcium, Iron, Iodine) 

Nutrition relief, rehabilitation. Nutrition 

management in famine, drought, higher altitude, 

floods 

Lecture and 

presentation 

11 IV 4  Food distribution strategy, mass and 

supplementary feeding 

Presentation and 

assignment 



12 IV 4 Public nutrition approach to tackle nutritional 

problems in emergencies 

Presentation 

Assignment 

13 IV 4 Special food / ration for nutrition relief  

Role of food technology in combating 

malnutrition (development of food mixtures, food 

fortification, food preservation & new foods) 

Lecture and 

presentation 

14     

15     

**Due to CIA week additional classes will be scheduled to make up for the teaching hours 

 

     

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Mount Carmel College, Autonomous 

Bengaluru - 52 

 Teaching Plan for 2024-25 

Program: M.Sc Food Science & Nutrition 

Course Name: Food Processing And Functional Quality 

Total Teaching Hours: 60 /Credits: 4/ Teacher: Dr Vasantha Kumari P 

WEEK MODULE Hours TOPIC ACTIVITY 

1 I 3 Food processing methods. Historical development 

of Food Processing. Methods and principles of 

food preservation 

Lecture and 

presentation 

2 I 3 Traditional methods of food processing 

Methods of food processing - Thermal procesing 

Presentation and 

assignment 

3 I 

II 

2 

1 

Dehydration 

Preservation by concentration 

Presentation 

Assignment 

4 II 3 Preservation by freezing, Microwave processing Lecture  

5 II 3 Food irradiation, Fermentation, Deep fat frying Presentation 

6 II 

III 

1 

2 

Use of salt, sugar and preservative. 

Cereals, Millets,Handling, storage and transport 

Presentation 

Assignment 

7 III 3 Milling and other processing methods 

Characteristics & functional properties of starches 

Lecture and 

presentation 

8 III 3 Structure, characteristics of food starches, 

Modified starches and native starches.  

Presentation and 

assignment 

9 III 

IV 

2 

1 

Starch - Uses in the Food industry 

Primary processing of nuts and oil seeds  
Presentation 

Assignment 

10 IV 3 Nuts, Oilseeds and Legumes 

Composition, selection, grading, oil extraction,  

Functional properties of proteins: 

Hydration properties, Properties related to 

protein-protein interaction 

Lecture and 

presentation 

11 IV 3 Surface properties of protein, Protein 

concentrates, isolates and hydrolysates and their 

applications. Functional properties of food lipids 

Presentation and 

assignment 

12 IV 3 Measurement of functional properties 

Factors affecting the process of deep fat frying 

Deteriorative changes, Role of antioxidants in 

preventing the deteriorative changes 

Presentation 

Assignment 

13 V 3 Processing and technology of perishable foods 

and Beverages. Harvesting and handling of fresh 

foods, Preparation of raw material for processing 

Fruits and vegetables 

Lecture and 

presentation 

14 V 3 Meat and poultry, Fish and fish products 

Milk and milk products 

Presentation and 

assignment 

15 V 3 Beverages Composition, processing, phenolic 

compounds and factors affecting.Tea and Coffee, 

Carbonated beverage,,Alcoholic beverages 

Presentation 

Assignment 

**Due to CIA week additional classes will be scheduled to make up for the teaching hours 

 

  

 

 



 

 

 

 

 

 

 

 


