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Program:
Diploma
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'Year: Second Session: 2026-27

SUBJECT: Food and Nutrition

Specific Elective)

CourseCode

CourseTitle Life Cycle Nutrition
Course Type
(CoreCourse/Discipline, Minor-4

Pre-requisite(ifany)

To Study this course a student must have had this

subject in Home Science (Second year)

Course Learning
outcomes(CLO)
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On Successful completion of this course, students will be able
to:

Understand the concept and scope of life cycle nutrition.

. Explain the importance of nutrition during various life

stages.

Identify key nutritional determinants of growth and
development.

Identify and prevent common nutritional disorders in early
life.

Analyze the changing nutritional needs during adulthood,
pregnancy, and aging.

Recommend dietary modifications for specific physiological
conditions.

Evaluate the role of nutrition in maintaining health and
preventing age-related diseases.

CreditValue

3

Total Marks

Max. Theory Marks: 70
Max. CCE Marks: 30
Total Marks: 100

Min. Passing Marks: 40
Min. Theory Marks : 24
Min. CCE Marks : 16

-
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PartB-Content of the Course

Total No. of Lectures-Tutorials-Practical (in hours per
week):L-T-P: 45 Hours

Unit Topics No. of

Hours

Concept and significance of life cycle nutrition

Unit 1 1. Concept and Importance of Life Cycle Nutrition

2. Nutritional assessment methods

3. Factors affecting nutrition across life stages (biological, socio-
economic, and environmental) e

4. Dietary guidelines and Recommended Dietary Allowances (RDA)
— ICMR/NIN

ey words : Nutritional assessment, Recommended Dietary Allowances

Activity - Chart-making or poster presentation showing different stages of life and key
nutritional needs, Demonstration of anthropometric measurements (height, weight, BMI,
MUAC),Case examples or role play: “A day in the life of families with different dietary

patterns.

Nutrition During Early and Middle Stages of Life

[Unit 2 1. Infancy (0-1 year): Breastfeeding, weaning, complementary

feedipg, growth monitoring is

2. Preschool & School-age Children: Nutritional requirements,
common nutritiona? problems, packed lunch planning

3. Adolescence: Nutritional needs, eating behavior, malnutrition

(obesity, anemia), lifestyle modification

r(ey words: Complementary Feeding, Nutritional Requirements etc.

Activity —Classroom discussion and video demonstration on correct breastfeeding techniques
and importance of exclusive breastfeeding, Prepare a nutrition education poster on iron-rich
foods.

Nutrition During Aduithoed and Later Life

Unit 3 1. Adulthood: Balanced diet for men and women; occupationallS
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and lifestyle influences

2. Pregnancy and Lactation: Physiological changes, nutrient
needs, complications related to nutrition

3. Old Age: Nutritional problems, dietary modifications, and

- lifestyle management

IKey Words: Balanced Diet, Physiological Changes, Dietary Modifications.

Activity — Preparation of nutrient-dense diet plans for pregnant and lactating women based on

[CMR RDA
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Part D-Assessment and Evaluation

Suggested Continuous
MaximumMarks: 100

EvaluationMethods:

ContinuousComprehensive Evaluation(CCE):30marks UniversityExam(UE)70marks

InternalAssessment:
Continuous
Comprehensive

Evaluation(CCE):30

ClassTest Assignment/Presentation [Total 30

External Assessment
:University Exam
Section: 70

Time :03.00Hours

Section(A) : Objective Type
Quotations
Section (B) : Short Questions

Sectionl : Long Questions

Total 70

Anyremarks/suggestions:

Dr.
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shuchita Tiwarl
Chairman BOS :
5¢./B.Sc. Home Sgience




PracticalPaper

Part A Introduction

IProgram:
Diploma

Class:B.Sc./B.HSc. (Home Science)

Year: Second Session: 2026-27

SUBJECT: Food and Nutrition

CourseCode

CourseTitle

Life Cycle Nutrition

Course Type
(CoreCourse/Disci
pline Specific
Elective)

(Minor- 4

Pre-requisite(ifany)

To Study this course a student must have had this subject
in Home Science (Second year)

Course Learning

On Successful compietion of this course, studentswill be

outcomes(CLO) able to:
e Assessment of Nutritional Status (BMI, MUAC,
Dietary Recall),Measure height, weight, and MUAC
accurately.
e Use RDA and food exchange lists for diet planning.
e Assess nuiritional needs during pregnancy and
lactation.
o Identify risk factors and symptoms of anaemia or
obesity.
e 6. Visit to Anganwadi / PHC to Study Nutrition
Programs (e.g., ICDS),Observe community nutrition
and health programs in practice.
CreditValue 1
Total Marks Max. Theory Marks: 70 | Min. Passing Marks: 40

IMax. CCE Marks: 30
' Total Marks: 100

Min. Theory Marks: 24
Min. CCE Marks : 16
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Part B-Content of the Course

Total No. of Lectures-Tutorials-Practical (2 hours per
week):L-T-P: (15x 2) 30Hours

Unit Topics No of hours

1 Assessment of nutritional status (BMI, MUAC, dietary recall). 6

2 Preparation of weaning foods and energy-dense snacks for children. 6

3 Planning balanced diets for different age groups (child, adolescent, 6
adult, elderly).

4 Diet planning for pregnant and lactating women. 6

5 Case study on anaemia or obesity during adolescence and Visit 10 6
Anganwadi / PHC Lb study nutrition programs (e.g., ICDS).

Keywords:Nutritional Status,Weaning Foods,Nutrition Programs.
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PartC-LearningResources

TextBooks,ReferenceBooks,Other

resources

Suggested Readings:

1.Gibson, R. S. (2005). Principles of Nutritional Assessment. Oxford University Press.

2. Swaminathan, M. (2012). Advanced Textbook on Food and Nutrition, Vol I & II.

3. Gopalan, C., Ramasastri, B. V., & Balasubramanian, S. C. (2020). Nutritive Value of Indian
Foods. NIN, I[CMR.

4. Srilakshmi, B. (2021). Dietetics (7" Edition). New Age International Publishers.

5. Wardlaw, G. M., & Smith, A. M. (2020). Contemporary Nutrition. McGraw Hill.

6. NIN (2020). Dietary Guidelines for Indians. National Institute of Nutrition, Hyderabad.
7. IGNOU Study Material (MFN-006): Public Nutrition.

Suggestive digital platforms weblinks:

° https:ﬁwww.nin.res.in;’dietaryguidelinesfpdfjsilocalefDG107052024P.pdf

¢ https://poshanabhivaan.gov.in |

® https::’fwww.fao.orgmutrition;’educatiom‘food-dietarv—

guidelines/regions/countries/india/en

. https:/;’ijfcm.orgﬁarchive/volumeflO!issueflfarticlefl4656
* https:/pme.nchi.nlm.nih. govfartlclesfPMCII 168363/

Suggested equivalent online cou rses:
¢ SWAYAM Portal.
¢ I Got Karmyogi.
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PartD-AssessmentandEvaluation

Suggested ContinuousEvaluationMethods:

InternalAssessment Marks ExternalAssessme Marks
nt

ClassInteraction /Quiz VivaVoceonPractical

Attendance PracticalRecordFile

Assignments (Charts/ Tablework/Experiments

ModelSeminar / Rural

Service/Technology

Dissemination/Report of

Excursion/ Lab Visits/Survey/

Industrialvisit)

TOTAL 30 70

Anyremarks/suggestions:
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