BSC NUTRITION AND DIETETICS

Semester Sub Subject Int Ext Total
Code Mark | Mark
1.1 | Tamil - HLOID& Q&AL MHILLD HLOLP & 6rfledT 25 75 100
LI6BT (LD & & HMemILD/Arabic Basic Grammar/Hindi
1.2 | English - Prose And Communication Skills 25 75 100
1.3 | Food Science 25 75 100
1.4 | Food Microbiology 25 75 100
1.5 | Food Chemistry 25 75 100
| 1.6 | Fundamentals of Biochemistry 25 75 100
1.7 | Food Microbiology and Food Chemistry - Practical 25 75 100
2.1 | Tamil- @ev&&6w0T(LHLD LemL LI Nev&SEI(LPLD/ARABIC - PROSE 25 75 100
2.2 | Prose, Extensive Reading And Communication Skills 25 75 100
T 2.3 Principles of Nutrition 25 75 100
2.4 | Nutrition for Woman 25 75 100
2.5 | Nutrition through Life Cycle 25 75 100
2.6 | Principles of Nutrition & Nutrition through Life Cycle - Practical 25 75 100
2.7 | Environmental Studies 25 75 100
3.1 | English - Communicative Skills 25 75 100
3.2 | Human Physiology 25 75 100
3.3 | Basic Food Processing and Preservation 25 75 100
3.4 | Nutrition for Health and Fitness 25 75 100
i 3.5 | Food Standards and Quality Control 25 75 100
3.6 | Basic Food Processing and Preservation - Practical 25 75 100
4.1 | English - Employability Skills 25 75 100
4.2 | Dietetics - | 25 75 100
4.3 Food Service Management — | 25 75 100
v 4.4 | Bakery and Confectionary 25 75 100
4.5 | Dietetics - | Practical 25 75 100
4.6 | Food Product Development and Marketing Strategy 25 75 100
4.7 | Value Education 25 75 100
5.1 | Dietetics I 25 75 100
5.2 | Food service Management 11 25 75 100
Vv 5.3 | Community Nutrition 25 75 100
5.4 | Traditional Herbs in Food Science 25 75 100
5.5 | Dietetics Il — Practical 25 75 100
6.1 | Bio-Process Technology 25 75 100
6.2 | Food Safety, Security and Ethics 25 75 100
6.3 | Gender Studies 25 75 100
Vi 6.4 | Bio-Process Technology — Practical 25 75 100
6.5 | Project 25 75 100

Total

3700




