
APPLIEDNUTRITIONANDDIETETICS 

PLACEMENT:II SEMESTER 

THEORY: 3 credits (60 hours) Theory: 45 hours Lab:15hours 

 

DESCRIPTION:Thecourseisdesignedtoassistthestudentstoacquirebasicknowledgeand 

understandingoftheprinciplesofNutrition andDieteticsandapplythisknowledgein thepracticeof Nursing. 

                   COMPETENCIES:Oncompletionofthecourse,thestudentswillbeableto 

1. Identifytheimportanceofnutritioninhealthandwellness. 

2. Applynutrientanddietarymodificationsincaringpatients. 

3. ExplaintheprinciplesandpracticesofNutritionandDietetics. 

4. Identifynutritional needsofdifferentagegroupsandplanabalanceddietfor them. 

5. Identifythedietaryprinciplesfordifferentdiseases. 

6. Plantherapeuticdietforpatientssufferingfromvariousdiseaseconditions. 

7. Preparemealsusingdifferentmethodsandcookeryrules. 

 



 

COURSEOUTLINE 

T–Theory 

 

Uni

t 

Time

(Hrs) 

LearningO

utcomes 

Content Teaching/ 

LearningActivities 

Assessment

Methods 

I 2(T) Define nutrition 

andits 

relationship 

toHealth 

IntroductiontoNutrition 

Concepts 

 DefinitionofNutrition&Health

 Malnutrition–

UnderNutrition&OverNutritio

n

 RoleofNutritioninmaintainingheal

th

 Factorsaffectingfoodandnutrition

Nutrients 

 Classification

 Macro&Micronutrients

 Organic&Inorganic

 EnergyYielding&Non-

EnergyYielding

Food 

 Classification–Foodgroups

 Origin

 Lecture cum 

 Discussion 

 Charts/Slides 

 Essay 

 Shortanswer 

 Very 

shortans

wer 

II 3(T) Describe 

theclassificatio

n,functions, 

sourcesand 

recommended

daily 

allowances(R

DA)of 

carbohydrates 

 

 

ExplainBMRa

ndfactors 

affectingBMR 

Carbohydrates 

 Composition–

Starches,sugarandcellulose 

 RecommendedDailyAllowance(R

DA) 

 Dietarysources 

 Functions 

Energy 

 Unitofenergy–Kcal 

 BasalMetabolicRate(BMR) 

 FactorsaffectingBMR 

 Lecture 

cumDiscussi

on 

 Charts/Slides 

 Models 

 Displayoffoodi

tems 

 Essay 

 Shortanswer 

 Very 

shortans

wer 

III 3(T) Describe 

theclassific

ation, 

Functions,source

s 

Proteins 

 Composition 

 Lecture 

cumDiscussi

on 

 Charts/Slides 

 Essay 

 Shortanswer 

 Veryshort 



   
 

  
 

Uni

t 

Time

(Hrs) 

LearningO

utcomes 

Content Teaching/ 

LearningActivitie

s 

Assessmen

tMethods 

  andRDAo

fproteins. 

 Eightessentialaminoacids 

 Functions 

 Dietarysources 

 Proteinrequirements–RDA 

 Models 

 Display of 

fooditems 

answer 

IV 2(T) Describe 

theclassific

ation, 

Functions, 

sourcesandRD

Aoffats 

Fats 

 Classification–

Saturated&unsaturated 

 Calorievalue 

 Functions 

 Dietarysourcesoffatsandfattyacids 

 Fatrequirements–RDA 

 Lecture 

cumDiscu

ssion 

 Charts/Slides 

 Models 

 Displayoffoo

ditems 

 Essay 

 Shortansw

er 

 Very 

shortan

swer 

V 3(T) Describe 

theclassificati

on,functions, 

sourcesand 

RDA 

ofvitamins 

Vitamins 

 Classification–

fatsoluble&watersoluble 

  Fatsoluble–

VitaminsA,D,E,andK 

  Water soluble – 

Thiamine(vitamin B1), 

Riboflavin (vitamin 

B2),Nicotinic acid, Pyridoxine 

(vitamin 

B6),Pantothenicacid,Folicacid,Vi

taminB12,Ascorbicacid(vitamin 

C) 

 Functions, Dietary Sources 

&Requirements–

RDAofeveryvitamin 

 Lecture 

cumDiscu

ssion 

 Charts/Slides 

 Models 

 Displayoffoo

ditems 

 Essay 

 Shortansw

er 

 Very 

shortan

swer 

VI 3(T) Describe 

theclassificati

on,functions, 

sourcesand 

RDA 

ofminerals 

Minerals 

 Classification – 

Majorminerals(Calcium,phosph

orus,sodium,potassium 

andmagnesium)andTraceeleme

nts 

 Functions 

 DietarySources 

 Requirements–RDA 

 Lecture 

cumDiscu

ssion 

 Charts/Slides 

 Models 

 Displayoffoo

ditems 

 Shortansw

er 

 Very 

shortan

swer 



   
 

VII 7(T) 

8(L) 

Describe and 

planbalanced 

diet 

fordifferent 

agegroups, 

pregnancy,andl

actation 

Balanceddiet 

 Definition,principles,steps 

 Foodguides–

BasicFourFoodGroups 

 RDA–Definition,limitations,uses 

 FoodExchangeSystem 

 Calculationofnutritivevalueoffoo

ds 

 Dietaryfiber 

Nutritionacrosslifecycle 

 Meal planning/Menu 

planning –

Definition,principles,step

s 

 InfantandYoungChildFeeding(I

YCF)guidelines–

breastfeeding,infantfoods 

 Dietplanfordifferentagegroups – 

 Lecture 

cumDiscu

ssion 

 Mealplanning 

 Labsessionon 

o Preparation 
ofbalanceddie
tfordifferentc
ategories 

o Low 
costnutritious
dishes 

 Shortansw

er 

 Very 

shortan

swer 



   
 

  
 

Unit Time

(Hrs) 

LearningO

utcomes 

Content Teaching/ 

LearningActiviti

es 

Assessment

Methods 

   Children,adolescentsandelderly 

 Diet in pregnancy – 

nutritionalrequirementsandb

alanceddietplan 

 Anemiainpregnancy–

diagnosis,dietforanemicpregnant

women,iron&folicacidsuppleme

ntationandcounseling 

 Nutrition in lactation – 

nutritionalrequirements,dietforl

actatingmothers,complementar

yfeeding/weaning 

  

VIII 6(T) Classify 

anddescribe 

thecommon 

nutritionaldefici

ency 

disordersand 

identify 

nurses‘role in 

assessment,man

agement 

andprevention 

Nutritionaldeficiencydisorders 

 Proteinenergymalnutrition –

magnitudeof the problem, 

causes, classification,signs & 

symptoms, Severe 

acutemalnutrition (SAM), 

management 

&preventionandnurses‘role 

 Childhoodobesity–

signs&symptoms,assessment, 

management & 

preventionandnurses‘role 

 Vitamindeficiencydisorders–

vitaminA,B, C & D deficiency 

disorders –causes,signs & 

symptoms, management 

&preventionandnurses‘role 

 Mineral deficiency diseases – 

iron, 

iodineandcalciumdeficiencies–

causes,signs&symptoms,manage

ment&preventionandnurses‘ role 

 Lecture 

cumDisc

ussion 

 Charts/Slides 

 Models 

 Essay 

 Shortanswe

r 

 Very 

shortans

wer 

IX 4(T) 

7(L) 

Principles of 

dietsinvariousd

iseases 

Therapeuticdiets 

 Definition,Objectives,Principles 

 Modifications–

Consistency,Nutrients, 

 Feedingtechniques. 

 Diet in Diseases – Obesity, 

DiabetesMellitus, CVD, 

Underweight, 

Renaldiseases,Hepaticdisorders

Constipation,Diarrhea,PreandPo

st-operativeperiod 

 Lecture 

cumDisc

ussion 

 Mealplanning 

 Lab session 

onpreparatio

n 

oftherapeuti

cdiets 

 Essay 

 Shortanswe

r 

 Very 

shortans

wer 



   
 

X 3(T) Describe the 

rulesand 

preservation 

ofnutrients 

Cookery rules and 

preservation ofnutrients 

 Cooking – Methods, 

Advantages 

andDisadvantages 

 Preservationofnutrients 

 Measurestopreventlossofnutr

ientsduringpreparation 

 SafefoodhandlingandStorageoffo

ods 

 Foodpreservation 

 Foodadditivesandfoodadulteratio

n 

 PreventionofFoodAdulterati

onAct(PFA) 

 Foodstandards 

 Lecture 

cumDisc

ussion 

 Charts/Slides 

 Essay 

 Shortanswe

r 

 Very 

shortans

wer 



   
 

   

Uni

t 

Time

(Hrs) 

LearningO

utcomes 

Content Teaching/ 

LearningActiviti

es 

Assessment

Methods 

XI 4(T) Explain 

themethods 

ofnutritionalass

essment 

andnutritioned

ucation 

Nutritionassessmentandnut

ritioneducation 

 Objectivesofnutritionalassessmen

t 

 Methods of assessment – 

clinicalexamination, 

anthropometry, 

laboratory&biochemicalassessm

ent,assessmentofdietary intake 

including Food 

frequencyquestionnaire(FFQ)me

thod 

 Nutritioneducation–

purposes,principlesand methods 

 Lecture 

cumDisc

ussion 

 Demonstration 

 Writing 

nutritionalasse

ssmentreport 

 Essay 

 Shortanswe

r 

 Evaluation 

ofNutritio

nalassess

mentrepor

t 

XII 3(T) Describe 

nutritionalprobl

ems in Indiaand 

nutritionalprogr

ams 

NationalNutritionalProgramsa

ndroleofnurse 

 NutritionalproblemsinIndia 

 Nationalnutritionalpolicy 

 National nutritional programs – 

VitaminA Supplementation, 

Anemia Mukt BharatProgram, 

Integrated Child Development 

Services (ICDS), Mid-day Meal 

Scheme(MDMS), National 

Iodine DeficiencyDisorders 

Control Program 

(NIDDCP),Weekly Iron Folic 

Acid 

Supplementation(WIFS)andothe

rsasintroduced 

 Roleofnurseinevery program 

 Lecture 

cumDisc

ussion 

 Essay 

 Shortanswe

r 

 Very 

shortans

wer 



   
 

XII

I 

2(T) Discuss 

theimportanceo

ffoodhygiene 

and foodsafety 

 

 

ExplaintheAc

tsrelated to 

foodsafety 

Foodsafety 

 Definition,Foodsafetyconsiderat

ions&measures 

 FoodsafetyregulatorymeasuresinI

ndia 

–RelevantActs 

 Fivekeystosaferfood 

 Foodstorage,foodhandlingandcoo

king 

 Generalprinciplesoffoodstorageo

ffooditems(ex.milk,meat) 

 Roleoffoodhandlersinfoodb

ornediseases 

 Essentialstepsinsafecookingpracti

ces 

 Guidedreadin

gonrelatedacts 

 Quiz 

 Shortanswe

r 

 

FoodborndiseasesandfoodpoisoningaredealtinCommunityHealthNursingI. 

 

Distribution of teaching hours in Nutrition  

Strategy   Teaching hours 

Didactic  Lecture cum Discussion 45 

Non Didactic  Tutorial  3 

Lab hrs. 12 

Total hrs 60 

 

Topics &Outcomes in Nutrition  

Subjects Number of Themes Number of outcomes 

 

Nutrition and Dietetics 

 

13 

 

47 

 

 

 

 

 

 

 

 



   
 

Distribution of theory hours (45) 

SR NO Theme Topics  Teaching hrs. 

1 IntroductiontoNutrition 

 

IntroductiontoNutrition 

 

2 Hrs. 

2 Carbohydrates Carbohydrates 3Hrs. 

3. Proteins Proteins 3 Hrs. 

4. Fats Fats 2 Hrs. 

5. Vitamins Vitamins 3 Hrs. 

6. Minerals Minerals 3 Hrs. 

7. Balanceddiet Balanceddiet 7 Hrs. 

8. Nutritionaldeficiencydisor

ders 

Nutritionaldeficiencydisorders 6 Hrs. 

9. Therapeuticdiets Therapeuticdiets 4 Hrs. 

10. Cookery rules and 

preservation ofnutrients 

Cookery rules and preservation 

ofnutrients 

3 Hrs. 

11. Nutritionassessmentandnu

tritioneducation 

Nutritionassessmentandnutritio

neducation 

4Hrs. 

12.  NationalNutritionalProg

ramsandroleofnurse 

 

NationalNutritionalPrograms

androleofnurse 

 

3 Hrs 

13.  Foodsafety Foodsafety 2hrs  

 
TOTAL  

45 Hrs. 

 

 

 

 

 



   
 

   Unit No. & 

total hours 
Objectives Topic Code No Competency Core competencies Non core 

competencies 

Hours 

Must know Desirable to 

know 

Nice to know Hrs 

I- 

Introductiont

oNutrition 

 

2hrs  

At the end of unit 
students are able to  

Knowledge: 
Understand and 
describe the 
concept of 
nutrition, nutirents 
and food . 

 

IntroductiontoN

utrition 

 

NUTR140:IISEM1.1 Explain the 

concept of 

Nutrition  

Concepts 

• DefinitionofNutrition&Health 

• Malnutrition–

UnderNutrition&OverNutriti

on 

• RoleofNutritioninmaintaininghe

alth 

• Factorsaffectingfoodandnutritio

n 

  1/2 hr 

NUTR140:IISEM1.2 Describe the 

nutrients  
Nutrients 

• Classification 

• Macro&Micronutrients 

• Organic&Inorganic 

• EnergyYielding&Non-

EnergyYielding 

  1/2 hr 

NUTR140:IISEM1.3 Classify food   Food 

• Classification

–Foodgroups 

• Origin 

 1hr 

II- 

Carbohydrate

s 

3hrs 

 

At the end of unit 
students are able to  

Knowledge 

Understand 

and 

describe 

Carbohyd

rates 

NUTR140:II

SEM2.1 

Explain 

the 

carbohy

drate  

 Composition–

Starches,sugarand 

cellulose 

 Dietarysources 

 Functions  

  1 hr 



   
 

compositio

n and 

functions. 
Understand and 
explain the caloric 
requirement of 
various age groups. 
Skill: Able to 
calculate calories 
of food 

 

NUTR140:II

SEM2.2 

Explain 

the 

energy  

Energy 

 Unitofenergy–Kcal 

 BasalMetabolicRate(BMR) 

 FactorsaffectingBMR 

  1hr  

NUTR140:II

SEM2.3 

Illustrate 

the 

recomm

ended 

daily 

allowanc

e of 

carbohy

drate  

  Recommende

dDailyAllowa

nce(RDA) 

 

 1 hr 

III- Proteins 

3hrs  

At the end of unit 
students are able to  

Knowledge: 
Understand and 
describe 
composition and 
requirements of 
proteins. 

Attitude: Use this 
knowledge in 
nursing practice. 

 NUTR140:IISEM3.1 Explain the protein • Composition 

 Eightessentialaminoacids 

 Functions 

 Dietarysources 

 
 2hrs  

NUTR140:IISEM3.2 Illustrate the 

recommended daily 

allowance of  

protein  

 • Proteinrequ

irements–

RDA 

 

 1hr  

IV- Fats 

2hrs  

At the end of unit 
students are able to  

Knowledge: 
Understand and 
describe 
classification and 
requirements of 
fats. Understand 
and explain dietary 
sources, functions 
Attitude: Use this 
knowledge in 

 NUTR140:IISEM

4.1 

Explain the fat   Classification–

Saturated&unsaturated 

 Calorievalue 

 Functions 

 Dietarysourcesoffatsandfattyaci

ds 

 
 1hr 

NUTR140:IISEM

4.2 

Illustrate the 

recommended 

 • Fat 

require
 1hr 



   
 

nursing practice daily allowance 

of  fat  

ments – 

RDA 

V- Vitamins 

3hrs  

At the end of unit 
students are able to  

Knowledge: 
Classify the 
vitamins. Enlist the 
importance of 
vitamins. 

 

 NUTR140:

IISEM5.1 

Explain 

the 

vitamins  

 Classification–

fatsoluble&watersoluble 

 Fatsoluble–

VitaminsA,D,E,andK 

 Water soluble – 

Thiamine(vitamin B1), 

Riboflavin (vitamin 

B2),Nicotinic acid, Pyridoxine 

(vitamin 

B6),Pantothenicacid,Folicacid,

VitaminB12,Ascorbicacid(vita

min C) 

 Functions 

  Dietary Sources  

 
 2hrs 

NUTR140:

IISEM5.2 

Illustrate 

the 

recomme

nded 

daily 

allowanc

e of  

vitamins  

 
• Require

ments–

RDAofe

veryvita

min 

 

 1hr 

VI- Minerals 

3hrs  

 

At the end of unit 
students are able to  

Knowledge: 
Understand and 
describe the 
classification , 
functions and 
importance of 
minerals. 

 

 NUTR140:IISE

M6.1 

Explain the 

minerals  
 Classification – 

Majorminerals(Calcium,phos

phorus,sodium,potassium 

andmagnesium)andTraceelem

ents 

 Functions 

 DietarySources  

  2hr 

NUTR140:IISE

M6.2 

Illustrate the 

recommended 

 
• Require

ments–

RDA 

 1hr 



   
 

daily 

allowance of  

mineral 

 

VII- 

Balanceddiet 

7hrs 

 

At the end of unit 
students are able to  

Knowledge: 
Understand and 
describe 
importance of 
balance diet. 

Skill: Prepare 

balance diet and 

able to Calculate 

the 

nutritivevalueoffoo

ds 
 

Attitude: Use this 
knowledge in 
nursing practice 

 NUTR140:IISEM

7.1 

Explain the 

balance  
 Definition,principles,steps   ½ 

hr 

NUTR140:IISEM

7.2 

Explain meal 

planning / Menu 

planning  

Nutrition across life cycle 

 Meal planning/Menu planning –

Definition,principles,steps 

  ½  

hr 

NUTR140:IISEM

7.3 

Describe the 

InfantandYoung

ChildFeeding(I

YCF)guidelines 

• InfantandYoungChildFee

ding(IYCF)guidelines–

breastfeeding,infantfoods. 

  ½  

hr 

NUTR140:IISEM

7.4 

Describe the 

Dietplanfor 

Children,adolesc

entsandelderly 

 Dietplanfordifferentagegroup

s 

Children,adolescentsandelderl

y 

  ½ 

hr 

NUTR140:IISEM

7.5 

Explain the Diet 

in pregnancy 
 Diet in pregnancy – nutritional 

requirements and balanced diet 

plan 

  ½ 

hr 

NUTR140:IISEM

7.6 

Explain the 

Anemia in 

pregnancy 

 Anemia in pregnancy – 

diagnosis, diet for anemic 

pregnant women, iron & folic 

acid supplementation and 

counseling 

  1 hr 

NUTR140:IISEM

7.7 

Explain the 

Nutrition in 

lactation 

 Nutrition in lactation – 

nutritionalrequirements,dietfo

rlactatingmothers,complemen

tary feeding/weaning.  

  ½  

hr 

NUTR140:IISEM

7.8 

Explain the 

RDA  

  RDA–

Definition,lim

itations,uses 

 ½ 

hr 

NUTR140:IISEM Illustrate the   Foodguides–  ½ 



   
 

7.9 food guide  BasicFourFoo

dGroups 

hr 

NUTR140:IISEM

7.10 

Describe the 

food exchange 

system  

   FoodExchan

geSystem 

½ 

hr 

NUTR140:IISEM

7.11 

Calculationofnut

ritivevalueoffoo

ds 

 

   Calculationo

fnutritiveval

ueoffoods 

1hr  

NUTR140:IISEM

7.12 

Explain the 

dietary fiber  

   Dietaryfib

er 

½ 

hr 

VIII- 

Nutritionaldef

iciencydisorde

rs 

6hrs  

At the end of unit 
students are able to 

Knowledge: 
Explain the 
nutritional 
deficiency 
disorders and 
describe nurse’s 
role 

Attitude: Use this 
knowledge in 
nursing practice 

 NUTR140:IISE

M8.1 

Explain the 

Proteinenergyma

lnutrition 

 Proteinenergymalnutrition –

magnitudeof the problem, 

causes, classification,signs & 

symptoms, Severe 

acutemalnutrition (SAM), 

management 

&preventionandnurses‘role 

 
 2hrs  

NUTR140:IISE

M8.2 

Explain the 

Childhoodobesit

y 

 Childhoodobesity–

signs&symptoms,assessment, 

management & 

preventionandnurses‘ role 

 
 1hr 

NUTR140:IISE

M8.3 

Explain the 

Vitamindeficienc

ydisorders 

  Vitamindefici

encydisorders

–vitaminA,B, 

C & D 

deficiency 

disorders –

causes,signs 

& symptoms, 

management 

&preventiona

ndnurses‘role 

 2hrs  

NUTR140:IISE Explain the   
• Mineral 

deficiency 

1hr 



   
 

M8.4 Mineral 

deficiency dis 

diseases – 

iron, 

iodineandca

lciumdefici

encies–

causes,signs

&symptoms

,manageme

nt&preventi

onandnurse

s‘ role  

IX- 

Therapeuticdi

ets 

4hrs  

At the end of unit 
students are able to 

Knowledge: Know 
the important of 
therapeutic diet. 
Explain the 
Principles of 
dietsinvariousdisea
ses. 

Skill: Prepare 

therapeutic diet.  

Attitude: 

Appreciate the 

importance of rules 

to be followed 

while cooking. 

 

 NUTR140:IISEM9

.1 

Explain the 

therapeutic 

diets  

 Definition, Objectives, 

Principles 

  
1 hr 

NUTR140:IISE

M9.2 

Describe the 

diet in 

diseases  

 Diet in Diseases – Obesity, 

Diabetes Mellitus, CVD, 

Underweight, Renal diseases, 

Hepatic disorders 

Constipation, Diarrhea, Pre 

and Post 

 
 1hr  

NUTR140:IISE

M9.3 

Explain the 

modification 

in diet  

  Modificatio

ns – 

Consistency

, Nutrients 

 

 1hr  

NUTR140:IISE

M9.4 

Explain the 

feeding 

technique  

  
• Feedi

ng 

techni

ques 

 

1hr 

X- At the end of unit 
 NUTR140:II Explain the  Cooking – Methods,   ½



   
 

Cooke

ry 

rules 

and 

preser

vation 

ofnutr

ients 

3hrs  

students are able to  

Knowledge: 
Understand and 
describe rules of 
food keeping and 
preservation of 
nutrients. 

 

 

SEM10.1 Cooking  Advantages 

andDisadvantages 

 

 
 

h

r 

NUTR140:II

SEM10.2 

Illustrate the 

Preservationofnutri

ents and 

Measurestopreventl

ossofnutrientsdurin

gpreparation 

 Preservationofnutrients 

 Measurestopreventlossofn

utrientsduringpreparation 

  ½

 

h

r 

NUTR140:II

SEM10.3 

Describe the 

Safefoodhandlinga

ndStorageoffoods 

 

 SafefoodhandlingandStorageoff

oods 

  ½

 

h

r 

NUTR140:II

SEM10.4 

 

Explain the 

food 

standards  

 Foodstandards 

 

  ½

 

h

r 

NUTR140:II

SEM10.5 

Explain the 

Foodpreserva

tion and 

Preventionof

FoodAdultera

tionAct(PFA) 

  Foodpre

servatio

n 

 Preventi

onofFoo

dAdulte

rationAc

t(PFA) 

 ½

 

h

r 

NUTR140:II

SEM10.6 
Explain the 

Foodadditivesandf

oodadulteration 

 

  Foodadditives

andfoodadulte

ration 

 ½

 

h

r 



   
 

XI- 

Nutriti

onasse

ssment

andnut

ritione

ducati

on 

4hrs  

At the end of unit 
students are able to 

Knowledge: 

Explain 
themethods 
ofnutritionalassess
ment 
andnutritioneducati
on. 

Skill: Developed 

the skill to 

prepared 

nutritionalassessme

ntreport. 

 NUTR140:IISEM

11.1 

Explain the 

nutritional 

assessment  

 Objectivesofnutritionalassessme

nt 

 Methods of assessment – 

clinical examination, 

anthropometry, laboratory & 

biochemical assessment, 

assessment of dietary intake 

including Food frequency 

questionnaire (FFQ) methods 

  2

h

r  

NUTR140:IISEM

11.2 

Explain the 

nutrition education  

 Nutritionedu

cation–

purposes,pri

nciplesand 

method 

 2

h

r  

XII-

NationalNu

tritionalPro

gramsandr

oleofnurse 

3hrs 

 

At the end of unit 

students are able to  

Knowledge: 

Understand and 

describe national 

feeding 

programmes and 

nutritional needs of 

special groups. 

Attitude: Educate 

client. 

 

 NUTR140:IISEM

12.1 

Explain the 

Nutritionalproblem

sinIndia 

 

 NutritionalproblemsinIndia 

 

  1hr  

NUTR140:IISEM

12.2 

Describe the 

National nutritional 

programs with role 

of nurse  

 National nutritional programs 

– VitaminA Supplementation, 

Anemia Mukt BharatProgram, 

Integrated Child Development 

Services (ICDS), Mid-day Meal 

Scheme(MDMS), National 

Iodine DeficiencyDisorders 

Control Program 

(NIDDCP),Weekly Iron Folic 

Acid 

Supplementation(WIFS)andoth

ersasintroduced 

 Roleofnurse inevery program 

  1hr  



   
 

NUTR140:IISEM12.

3 

Explain the 

Nationalnutritional

policy 

  Nationalnutrit

ionalpolicy 

 1 hr 

XIII- 

Foodsafety 

2hrs  

At the end of unit 

students are able to 

Knowledge: know 

about food safety 

and storage. 

Attitude: Use this 

knowledge in 

nursing practice 

 NUTR140:IISEM1

3.1 

Explain the food 

safety 
 Definition,Foodsafetyconsider

ations&measures 

 Fivekeystosaferfood 

 Foodsafetyregulatorymeasuresin

India–RelevantActs  

 Essentialstepsinsafecookingprac

tices  

 
 1 hr 

NUTR140:IISEM1

3.2 

Explain the food 

storage  
 Foodstorage,foodhandlingandco

oking 

 Generalprinciplesoffoodstorage

offooditems(ex.milk,meat) 

 Roleoffoodhandlersinfoo

dbornediseases 

 
 1 hr 

 

 



   
 

 

TEACHING STRATEGY: 

Total Hours:  60  Theory Hours:  45                                            Lab Hours:  15 

 

Theory 

Continuous Assessment: 10Marks 

 

 

Sr. 

No 

Assignments Percentage 

of 

Attendance 

required 

Allotted marks Total Marks for 

attendance 

1 Attendance 95-100% 2 

2 marks  

90-94% 1.5 

85-89% 1 

80-84% 0.5 

<80% 0 

 Number of 

assignments 

required 

Marks Total Marks allotted 

2.i Written Assignment 
2 

1X10 10 

ii Written assignment 1X10 10 

3.i Seminar/Individual 

presentation/Microteaching  
2 

1x6 6 

ii 
Seminar/Individual 

presentation/Microteaching 
1x6 6 

4 Group 

work/Work/Report(Writing 

nutritionalassessmentreport) 

1 1x6 6 

Total 30/3=10Marks 

 

Distribution of Non didactic hours (15) 

 

Lab Hrs (12 Hrs) 

SR 

NO  

Competency no Competency  Domain T-L  Method Teaching 

Hrs 

1.  

NUTR140:IISEM7.1 
Preparation 

ofbalanceddietfordifferentcategories 
 

K,S Demonstration  3 

2.  

NUTR140:IISEM7.2 Calculation of Low 
costnutritiousdishes 

K,S Demonstration 3 

3.  
NUTR140:IISEM9.1 Preparation oftherapeuticdiets 

K,S Demonstration 6 

 

 



   
 

Modified Tutorials (03 Hours) 

 

Sr. No Comp. no TOPIC 
Domain T-L  

Method 

Teaching 

Hrs 

1.  
NUTR140:IISEM10.5 

Food preservation and Prevention of 

Food Adulteration Act (PFA) 

K,S Tutorials 1 Hour 

2.  
NUTR140:IISEM12.2 

Describe the National nutritional 

programs with role of nurse 

K,S Tutorials 1 Hour 

3.  

NUTR140:IISEM13.1 
FoodsafetyregulatorymeasuresinIndia–

RelevantActs 

 

K,S Tutorials 1 Hour 

Formative Assessment 

 

1. Sessional Examinations: Theory: I 

Name of the Institute: SRMM College of Nursing 
Name of Examination:  SecondSemester/ B.Sc. Nursing Program 
Semester II/Sessional I: Applied Nutrition & Dietetics 
NUTR140: II -SEM/Primary/2021-2025 

 Must to 
Know (MK) 

Desirable to 
know (DK) 

Nice to 
know (NK) 

Marks=30 

Essay/Situati
on type (2) 
 1/2 
 

    (2) 
Level-I-1 
Level-II-1 

  10Mx1=10M 

Short(3) 
 2/3 
 

     (2) 
Level I-1 
Level II-1 

    (1) 
Level I-1 
 

 
 

5Mx2=10M 

Very Short (4) 
3/4 
 
 

    (2) 
Level I-1 
Level II-1 

    (1) 
Level I-1 
 

    (1) 
Level-I-1 
 

2Mx3=6M 

MCQ (4) 
4/4 
 

     (2) 
Level I-1 
Level II-1 

      (1) 
Level I-1 
 

     (1) 
Level-1 
 

1Mx4=4M 

About 60:30:10     (MK:DK:NK) 
Level of Learning 80:20 

Total =30 

 

 



   
 

 

2. Sessional Examinations: Theory: II  

Name of the Institute: SRMM College of Nursing 
Name of Examination:  Second Semester/ B.Sc. Nursing Program 
Semester II/Sessional II: Applied Nutrition & Dietetics 
NUTR140: II -SEM/Primary/2021-2025 

  Must to 
Know (MK) 

Desirable to 
know (DK) 

Nice to 
know (NK) 

Marks=50 

Essay/Situation 
type (2) 
 1/2 
 

    (2) 
Level-I-1 
Level-II-1 

  10Mx1=10M 

Short(5) 
 4/ 5 
 

     (3) 
Level I-2 
Level II-1 

    (2) 
Level I-1 
Level I-1 
 
 

 5Mx4=20M 

Very Short (7) 
6/7 
 
 

    (4) 
Level I-3 
Level II-1 

    (2) 
Level I-1 
Level-II-1 
 

    (1) 
Level-I-1 
 

6Mx2=12M 

MCQ(8) 
8/8 
 

     (5) 
Level I-4 
Level II-1 

      (2) 
Level I-1 

Level-II-1 
 

     (1) 
Level-1 
 

1Mx8=8M 

About 60:30:10     (MK:DK:NK) 
Level of Learning 80:20 

Total =50 

 

c. Calculation of Internal Assessment (IA): Theory 

 Total marks of two sessional examinations along with continuous 

assessment 30marksx2=60/4=15  

 10+15 = 25 Marks 

 Minimum required - 50 % 

 

 

 

 

 

 



   
 

2.  Summative Assessment  

a. Theory: 

Name of the Institute: SRMM College of Nursing 
Name of Examination:  SecondSemester/ B.Sc. Nursing Program 
Semester II/University Exam: Applied Nutrition & Dietetics 
NUTR140: II -SEM/Primary/2021-2025 

 
  Must to 

Know (MK) 
Desirable to 
know (DK) 

Nice to 
know (NK) 

Marks=50 

Essay/Situation 
type (2) 
 1/2 
 

    (2) 
Level-I-1 
Level-II-1 

  10Mx1=10M 

Short(5) 
 4/ 5 
 

     (3) 
Level I-2 
Level II-1 

    (2) 
Level I-1 
Level I-1 
 
 

 5Mx4=20M 

Very Short (7) 
6/7 
 
 

    (4) 
Level I-3 
Level II-1 

    (2) 
Level I-1 
Level-II-1 
 

    (1) 
Level-I-1 
 

6Mx2=12M 

MCQ(8) 
8/8 
 

     (5) 
Level I-4 
Level II-1 

      (2) 
Level I-1 

Level-II-1 
 

     (1) 
Level-1 
 

1Mx8=8M 

About 60:30:10     (MK:DK:NK) 
Level of Learning 80:20 

Total =50 

 

 

LIST OF RECOMMENDED BOOKS: 

 Anderson, Nutrition in nursing 

 Anita E.P Clinical dietetics and nutrition 

 Corrine H Robinson- Normal and therapeutic nutrition 

 Patwardhan V.N., Nutrition in India 

 Leena F Cooper., Nutrition in health and disease 

 



   
 

 

 

 

 

 


