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VANITA VISHRAM WOMEN'S UNIVERSITY

SCHOOL OF SCIENCE & TECHNOLOGY

Subject Titles and Credits Structure FOR B.Sc. FOOD AND NUTRITION PROGRAMME FOR THE STUDENTS
ENROLLED IN THE AY 2023-24 as per NEP-2020 following UGC & KCG Guidelines

Course Category Course Total V?/Ei}sn; gl%igl
Semester | Course Code Title Credit Credit

Introduction of Food and Nutrition (Theory)

FNM201-1C: Major Introduction of Food and Nutrition (Practical) 4
Human Physiology and Applied Science (Theory)

FNM202-1C Major Human Physiology and Applied Science (Practical) 4
Physical Health (Theory)

FNE201-1C Minor Physical Health (Practical) 4
Agricultural Techniques (Theory)

MDC201-1C Multi-Disciplinary Pharmaceutical Products (Theory) 4

| Food Map (Theory) 22
Ability Enhancement i ish-
AEC201-1C Course (AEC) Functional English-I (Theory) 2
Skill Enhancement i
SEC201-1C Course (SEC) Instrumentation (Theory) 2
Value Added Course i

1KS201-1C (VAQ)/ IKS Indian Knowledge System (Theory) 2
Principles of Macronutrients (Theory)

FNM203-1C Major Principles of Macronutrients (Practical) 4
Food Science-I (Theory)

FNM204-1C Major Food Science-I (Practical) 4
Physical Fitness (Theory)

FNE202-1C Minor Physical Fitness (Practical) 4
Nanotechnology and Applications (Theory)
Food Standards and Laws(Theory) 4

MDC202-1C Multi-Disciplinary - [Tnterdisciplinary perspectives on the Indian Space 29

Program (Theory)

Ability Enhancement | gyncti ish-
AEC202-1 unctional English-11 (Theory) 2
c202-1C Course (AEC)
sEC202-1c | Skill Enhancement | Analytical Tools and Techniques (Theory) 2
Course (SEC)
Value Added Course | Epyi i
VAC201-1 nvironmental Studies (Theory) 2
c201-1¢ (VAC)/ IKS
) Principles of Micronutrients (Theory)
FNM205-2C Major Principles of Micronutrients (Practical) 4
) Food Science-Il (Theory)
FNM206-2C Major Food Science-I1 (Practical) 4

Community Nutrition (Theory)
Community Nutrition (Practical)
Personal Finance (Theory)

MDC203-2C | Multi-Disciplinary | Holistic Wellness (Theory) 4
Material Recycling and Waste Management (Theory)

FNM207-2C Major

i 22

AEC2032¢ | APility Enhancement | communication Skills-1 (Theory) 2
Course (AEC)

. Skill Enhancement | | ife Skills (Theory) 2
SEC203-2€ Course (SEC)

Value Added Course | |ndian Knowledge System: Vi Th 2
1KS202-2C ge System: Vigyan (Theory)
(VAC)/ IKS




