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(i)  Food- Defination & History of Nutrition, meaning of food. Importance
of food. Classification of food according their function food groups.

(ii) Balamced Diet- Meaning Defination & Importance of balanced diet,
Factors effecting on balanced diet daily requirement of different nutrients,
Good Nutrition, under nutrition, malnutrition, Definatioin of malnutrition

and under nutrition, symptoms, causes and prevention. Prohibited food.
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(i) Nutrients- Classification of Nutrients, Protien, fat, carbohydrates,

vitamins and minerals water. Function, sources and effect of above
Nutrients, their essential quantity and deficiency.

(ii) Need.ofEnergy- Defination of Energy, Unit of measuring energy calorie.
[ts definition and meaning, Need of energy for human body, factors effecting
need of energy according to work.
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Meal Planning- Importance of meal planning, principle of meal planning,
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importance of meal palnning according tc; different type of physical need,
pragnancy and oldage (Need of Nutricnts. causes and making one day meal plan).
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Cooking Food - selection of food, purchasing and storage of foad. preparation
of food before cooking. cooking and its methods, methods of food serving.

effect of cooking on nutritive of value of food., )
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Preservation of food- Meaning of preservation, defination. Aims of

preservation and its importance, principle of food preservation, causec
of food spoilage, methods of preservation { Household. Industrial)

Effect of preservation on nutrients. Need of preservation of food.
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Consumer protection & Education- Meaning of Adulteration, Causes of
adulteration, Bad Effects of some ofthe adulterent present in food,

Consumer protection, standard Institutation for consumer protection.
Consumer protection Act, Consumer Aids-lables standards advertising

guide books/ leaflets, consumer redressal forum.
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Food Cleanliness Poisoining & Diseases- Maintanence and hygine of food at. *

the time of purchasing, cooking and serving of food Food Poisoining- Its causes
(1) by chemical substances.. natural and by bacteria.

Discases which related with food- Typhoid, cholera Dysentary T.B. ete. , .
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Leavening Agent- s

(i)  Meaning of Ieavening_ageﬁt. Typesof leavening agent. Chemical,

Biologicdl and mechanical steam & Backing Powder. C 0, yeast
role-of Gluten in flour.

(i1} Corivinient food. frozen food and fast food meaning and advantanges
and disadvantage of it..
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Food Acceptance- Effect on food acceptance by the use of colours (Meat
fruit vagetables) Enhansing food acceptance by smell & structure and
' texture. Fortitication of food and Food additives, Enhansing nutritive

value in food by the method of sprouting, fermantation, mixing of food
and parboiling.
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Preparation of meals and snacks: Custard, Barphi Palak Paneer, Chilli Paneer
Mix Vagetable, Idli, Dhokla Chole Bhature, Pulav cutlets (Bread & Potato).
Cake
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cal planning of different age Broup preparation of diet chart for foliowing person:
Pregnancy

Lactation
Adolescence
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Oldage
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