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NUTRITION AND DIETETICS

UNIT - 01
Introduction to nutrition, nutrients in food- carbohydrates, proteins, fats, vitamins and minerals

UNIT - 02
Functions, sources, classification, composition, requirements, deficiency and excess effects of
the nutrients

UNIT - 03
Energy yielding food factos, energy units, determination of energy value of foods

UNIT - 04
Basal metabolic rate, measurement of B.M.R, factors affecting basal metabolic rate (BMR)

UNIT - 05
Energy requirements, measurement, recommended daily energy requirements

UNIT - 06
Nutritive value of different foods, cereals, pulses, nuts and oil seed vegetables

UNIT — 07
Fruits, milk, meat, fish, egg, spices, sugars and fats RDA (recommended dietary allowances),
nutritionals requirements

UNIT —08
Dietary prescription for Adults, infancy, preschool children, scholl children, adolescence,
pregnant mother, lactating women, old age

UNIT - 09
Planning balanced diet, factors in planning diets, factors in planning therapeutic diets, routine
hospital diets

UNIT - 10
Special feeding methods, tube feeding and parenteral feeding, pre and post operative diet

UNIT - 11
Diabetes mellitus, peptic ulcer, fever, diseases of liver, diseases of kidney, cardio vascular
disorders, anaemias

UNIT - 12
Obesity and underweight, symptoms, diagnosis, types, aetiology, complications, dietary
modification



JENA qgITAX AHAAT I¥8¥ (Sample Questions)

1. What is the per gram calorie values of the Carbohydrate, Protein and Fat?
a) 4.2,55,9.0
b) 4.2,4.2,9.0
c) 24,24,9.0
d) 2.4,4.2,9.0

Answer is b.

2. The function of the carbohydrate is
a) to provide energy
b) body building
c) to provide immunity
d) to make satiety

Answer is a.

3. Deficiency of Vitamin A may cause
a) Night Blindness
b) Xerophthalmia
c) Keratomalacia
d) all of the above

Answer is d.

4. The protein available in the egg is
a) albumin
b) globulin
c) fibrinogen
d) prothrombin

Answer is a.

5. According to newer version the normal BMR range between
a) 18-22
b) 19-25
c) 19-22
d) 19-29

Answer is C.



