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GENERAL
INFORMATIONABBREVIATIONSUSEDINTHECURRICULUM

L — Lecture

T — Tutorial

o] -

Practical

Cr—Credits

LO-Learning Objective

CO- Course Outcome

PO-Programme Outcome

PEO -Programme Education Objective
PSO —Programme Specific Outcome
HUM-Humanities(includingLanguagesandothers)
SCI-Basic Sciences(includingMathematics)
CSE- Computer Science Engineering
CUL-Cultural Education

CES—Centre for Environmental Studies
CIR-Corporate and Industrial Relationship

Course Outcome (CO) — Statements that describe what students are expected to know, and are able to do
attheendofeachcourse. Theserelatetotheskills,knowledgeandbehaviorthatstudentsacquireintheirprogressthroug

hthecourse.

Program Outcomes (POs) — Program Outcomes are statements that describe what students are expected to
know and be able to do upon graduating from the Program. These relate to the skills, knowledge, attitude and
behaviour that students acquire through the program. NBA has defined the Program Outcomes for each

discipline.
PROGRAMMEEDUCATIONOBJECTIVE(PEO):

FoodSciencegraduateswill beableto:

PEO1:Confidentlypursuehigherstudiesandresearch

PEO2: Serve in core food industry, which leverages diverse food science domains including food

chemistry,productdevelopment,safety&qualitycontrol.
PEO3:Becomeanentrepreneurconfidently
PEO4:Performwellinappliednutrition fieldsincludingpublichealthandclinicalnutrition

PEO5:Contributetothemanpowerrequirementinthisfield soastoaddresssocietal&nationalneeds

PROGRAMOUTCOME(PO):

1. ScientificKnowledge:Applytheknowledgeofbiologicalsciencesasabasisforunderstandingtheroleoffoodand

nutrientsinhealthanddiseases.

2. Design/development ofsolutions: Design solutionsforhealthandnutritional problems anddesignproducts
that meet the specified needs with appropriate consideration for the public health and safety,

andthecultural, societalandenvironmentalconsiderations.
3. Environment
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andsustainability:Understandtheimpactoffoodprocessingandpreservationsolutionsinsocietalandenvironm
entalcontexts,anddemonstratetheknowledgeandneedforsustainabledevelopment.
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4. Ethics:Apply ethical principles and commit to professional ethics andresponsibilities and norms
ofthenutritionandhealthcarepractice.

5. Individualandteam:Functioneffectivelyasanindividual,andasamemberorleaderindiverseteams,andinmulti
disciplinarysettings.

6. Communication:Communicateeffectivelyonnutritionalandhealthburdenswiththescientific
communityandwithsocietyatlarge,suchas,beingabletocomprehendandwriteeffectivereportsanddesigndocu
mentation, makeeffectivepresentations,andgive andreceiveclear instructions.

7. Life-longlearning:Recognizetheneedfor,andhavethepreparationandabilitytoengageinindependentandlife-
longlearninginthebroadestcontextofhealthcaremanagement.

PSO FORB.SC.FOODSCIENCEANDNUTRITION

PSO1:Understand thesignificanceofdiversefood groupsinrelation to health.

PSO2:Comprehend theassociation betweennutrientswith physiology,diseasesanddietarysolutions.
PSO3:Associatethetheoreticalknowledge and skillsacquiredto thefood industry.

PSO4: Apply knowledge and technical skills in assessing,evaluating and providing health care solutions
forindividualsandcommunities.
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SEMESTERI

Category Code CourseTitle LTP | Credits
SCI  |»1rsN101  |[FoodScience 310 4
SCI  |21rsN102  |PrinciplesofNutrition 310 4
sCl Introductionto PhysicalChemistry of 300 3

21FSN103 Foods

SCI  |>1rsn181  |Food Science(P) 002 1
CSE  |»1FsN104  |BasicsofComputerApplications 200 2
HUM |21ENG103 |Communicative English 201 3
HUM Languagel 200 2
CUL |p1cur1o1  |CulturalEducationl 200 2

Total credits 21

SEMESTERII

Category Code CourseTitle LTP | Credits
SCI  [p1rsN111 [NutritionThroughlifeSpan 310 4
SCI |>1rsN112  |Human Physiology 301 4
SClI  |p1rsN113  |FoodMicrobiology 300 3
SClI  |p1rsN114  |Food Chemistry 300 3
SCI |»1rsn1g2  INutritionThroughlifeSpan(P) 002 1
SCI  |p1rsN183  |Food Chemistry(P) 002 1

HUM |>1eNGg111  |ProfessionalCommunication 102 2
HUM Languagell 200 2
CUL |p1cur111 |CulturalEducationll 200 2
Total credits 22

SEMESTERIII

Category Code CourseTitle LTP | Credits
SCI  |21FSN201 |NutritionalBiochemistry 310 4
SCI  [21FSN202 |ClinicalNutritionandDietetics-I 220 4
SCl b1FSN203 FoodProcessingandPreservation 220 4

Technology-I
SCI  |21FSN204 |Food Safety andQuality control 210 3
SCI  |21FSN281 [ClinicalNutritionandDietetics(PI) 002 1
SCI  |21FSN282  |NutritionalBiochemistry(P) 002 1
FreeElectivel** 200 2
CIR |21SSK202 |Soft skill-1 103 2
Total credits 21
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SEMESTERIV

Category | Code CourseTitl LTP | Credits
sCl h1FSN211 F_(i(IJdProcessingandPreeservationTechnology 310 4
SCI 21FSN212 [Clinical NutritionandDietetics-II 220 4
SCI 21FSN213 BakeryandConfectionery 201 3
SClI 21FSN214 [FoodBiotechnology 300 3
CES 21ENV211 [EnvironmentandSustainability 300 3
SCI 21FSN283 [ClinicalNutrition and Dietetics(PII) 002 1
SCI 21FSN284 [FoodProcessingandPreservation-(P) 002 1

FreeElective2** 200 2
CIR  [21SSK212 [Soft skill-2 103 2
21FSN290 [LiveinLabs*** [3]
Total 23
credits
SEMESTERV
Category | Code CourseTitle LTP | Credits
SCI 21FSN301 [Food ProductDevelopmentandMarketing 310 4
SCI 21FSN302 [FoodServiceManagement 310 4
SCI 21FSN303 Post-HarvestTechnology 310 4
SCI 21FSN304 PackagingandLabelling 210 3
SCI 21FSN381 [FoodProductDevelopment(P) 002 1
SCI 21FSN382 [Food ServiceManagement(P) 002 1
SCI ProfessionalElectiveA* 300 3
CIR 21SSK302 [Softskill-3 103 2
21FSN390 |LiveinLabs*** [3]
Total credits 22
SEMESTERVI

Category | Code |CourseTitle LTP | Credits
SCI 21FSN311 |CommunityNutritionandPublicHealth 310 4
SCI  |21FSN312 |Analyticallnstrumentation 200 2
SCI 21FSN313 |NutritionEducationandCommunication 200 2
SCI 21FSN314 |FoodProductEvaluation 110 2
SCI ProfessionalElectiveB* 300 3
SCI 21FSN383 |FoodAnalysis(P) 002 1
SCI  [21FSN399 |Project 6

Total credits 21
Totalcredits(1+11+111+1V=V+VI) 129
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* Two Elective courses (A &B) are to be taken by each student, one each at the5th and the
6thsemesters, fromthelistofelectivesofferedbythedepartment.
** Free Electives - This will include courses offered by Faculty of Humanities and Social
Sciences/Faculty Arts, Commerce and Media / Faculty of Management/Amrita Darshanam-
(InternationalCentreforSpiritualStudies).
*** Students undertaking and registering for a Live-in-Lab project, can be exempted from
registeringforanElectivecourseinthehighersemester.

PROFESSIONALELECTIVES

ELECTIVESA-IVSEMESTER
Category| Code |CourseTitle LTP | Credits
SCI  |p1rsN231 |Food Hygieneand Sanitation 300 3
SCI  |>1rsN232 |[HealthandLifestyle 300 3
SCI  |21FsN233 |SportsNutrition 300 3
ELECTIVESB-VSEMESTER
SCI |>1rsN331 [Homescalepreservationoffoods 300 3
SCI  |21rsn332 |NutraceuticalsandNutrigenomics 300 3
CareerOpportunitiesinFoodScienceand
SCl 21FSN333 | Nutrition 300 3
LANGUAGES
21TAM102 | TAMIL | 2002
21MAL102 | MALAYALAM | 2002
21HIN102 | HINDI | 2002
21TAM112 | TAMIL I 2002
21MAL112 | MALAYALAM II 2002
21HIN112 | HINDI Il 2002
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FREEELECTIVESOFFEREDUNDERHUMANITIES/SOCIALSCIENCESTREAMS
Cat. Code Title LTP Credit
HUM| 21CUL230 AchievingExcellence inLife-AnIndianPerspective 200 2
HUM| 21CUL231 ExcellenceinDailyLife 200 2
HUM| 21CUL232 ExploringScienceandTechnologyinAncientindia 200 2
HUM| 21CUL233 Y ogaPsychology 200 2
HUM| 21ENG230 BusinessCommunication 103 2
HUM| 21ENG231 IndianThoughtthroughEnglish 200 2
HUM| 21ENG232 InsightsintoLifethroughEnglishLiterature 200 2
HUM| 21ENG233 TechnicalCommunication 200 2
HUM| 21ENG234 IndianShortStoriesinEnglish 200 2
HUM| 21FRE230 ProficiencyinFrenchLanguage(Lower) 200 2
HUM| 21FRE231 ProficiencyinFrenchLanguage(Higher) 200 2
HUM| 21GER230 GermanforBeginnersl| 200 2
HUM| 21GER231 GermanforBeginnersl| 200 2
HUM| 21GER232 ProficiencyinGermanLanguage(Lower) 200 2
HUM| 21GER233 ProficiencyinGermanLanguage(Higher) 200 2
HUM| 21HUM230 Emotionallntelligence 200 2
HUM| 21HUM231 GIimpsesintotheIndianl\:lrig(ijé;theGrowthofModem 200 2
HUM| 21HUM232 GlimpsesofEternalIndia 200 2
HUM| 21HUM233 Glimpses ofIndianEconomyandPolity 200 2
HUM| 21HUM235 IndianClassicsforthe Twenty-firstCentury 200 2
HUM| 21HUM236 IntroductiontolndiaStudies 200 2
HUM| 21HUM237 IntroductiontoSanskritLanguageandL iterature 200 2
HUM| 21HUM238 NationalServiceScheme 200 2
HUM| 21HUM239 PsychologyforEffectiveLiving 200 2
HUM| 21HUM240 PsychologyforEngineers 200 2
HUM| 21HUM241 ScienceandSociety-AnindianPerspective 200 2
HUM| 21HUM242 TheMessageofBhagwadGita 200 2
HUM| 21HUM243 TheMessageoftheUpanishads 200 2
HUM| 21JAP230 ProficiencyinJapanese Language(Lower) 200 2
HUM| 21JAP2313 ProficiencyinJapaneseLanguage (Higher) 200 2
HUM| 21SAN101 Sanskritl 200 2
HUM| 21SAN111 Sanskritll 200 2
HUM| 21SWK230 CorporateSocialResponsibility 200 2
HUM| 21SWK231 WorkplaceMentalHealth 200 2
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