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P.R.GOVT.COLLEGE (A), KAKINADA
CHOICE BASED CREDIT SYSTEM
FOOD SCIENCE SYLLABUS (Food Biotechnology)
SEMESTER — VI (CLUSTER-VI1I1I A1)
SKILL BASED ELECTIVE —1

Hrs.:2 Credits :3

MODULE - 1

Traditional applications of food biotechnology — Fermented foods: eg: dairy product, oriental
fermentations. alcoholic beverages, and food ingredients. The role of biotechnology in
fermented food produets (dairy, meat, vegetable). Starter culture development, process
development. Enzymes in the dairy industry: cheese making and whey processing, impact of
enzyme technology. Enzymatic processing of fruit juices. Role of enzymes in baking, meat

and meat processing.

MODULE — 11

Prospectus of biotechnology — Definition, scope and applications. Application of
biotechnology in food. Introduction to Genetics, Mendeleen genetics, population &
Evolutionary genetics, Gene Mapping, Microbial gene transfer mechanisms. Mutation, types
of mutations, molecular mechanism of mutations. practical applications. DNA repair
mechanisms, recombinant DNA technology. Cell and tissue culture, micro — propagation.
Mutrogenomics and nutraceuticals. Pre and probiotics.

MODULE — ITI

Genetic engineering in microbial cell. €oncept of molecular cloning, plant and animal
culture, transgenic plants, application of genetic engineering, biological role of DNA in cell
metabolism, molecular genetics — fundaments of molecular biology with special reference to
chemistry and biclogy and DNA (primary, secondary and tertiary) structure. Application to
produce genetically modified foods.

MODULE — IV

Ethical issues concerning GM foods: testing for GMOSs; current guidelines for the production,
release and movement of GMOs; labeling and traceability; trade related aspects, biosafety,
risk assessment and risk management. Public perception of GM foods. IPR — GMO Act —
2004,
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P.R.GOVT.COLLEGE (A). KAKINADA
CHOICE BASED CREDIT SYSTEM
FOOD SCIENCE SYLLABUS (Food Bﬁltl!ci-ullg:}

SEMESTER - VI (CLUSTER-VII Al)

BLUDE PRINT FOR QUESTION PAPER SETTERS

Hrs.: 3 Marks =
emax [ v | e
MODULE NO. QUESTIONS deus i CALLOTED T
10 MARKS L e O st | THE UNIT
| ' 4 MARKS 2 MARKS ]
MODULE —] 01 02 02 24
MODULE — 11 02 02 03 34
MODULE — 111 02 02 03 34
MODULE — v | 01 02 03 26
Total no. of
e 06 08 12
Total marks including choice 116

Note: The question
above table.

FEper setiers are requested 1o kindly
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P.R.GOVT.COLLEGE (A), KAKINADA
o .. CHOICE l-fA.SED CREDIT SYSTEM
; SCIENOCE SYLLABLUS (CLINICAL AND T1 IERAPEUTIC NITTR]TI{)N}
SEMESTER — VI (CLUSTER-VIII AZ)

Hrs.:2
Credits =3

MODULE — |

Introduction to Dietetics and types of diets

N:Ieaning and scope of dietetics, Role of dietitian, Nutrition care process (NCP), Types of
djelﬂr}r adaptations for therapeutic needs, Types of diets — normal / general. soft and liguid
diets mode of feeding — oral, enteral and perenteral feeding. Mutritional Management of
infections and fevers: classification and etiology of fever / infection. Medical nutrition
therapy in: Typhoid, Tuberculosis, HIV/AIDS.

MODULE - 11

Nutritional management of Cancer, Diabetes Mellitus., Coronary Heart Diseases (CHD) and
Hypertension.

MODULE - I11

Gastro Intestinal disorders: Etiology, symptoms and dietary management of peptic ulcer,
constipation, diarrhea.

Liver Diseases: Etiology, symptonis and dietary management of Hepatitis, Cirrhosis, Hepatic
coma.

Nutritional Management of Renal Disorders: Common Renal Diseases, General Principals
of dietary Management in Renal Diseases, Eticlogy, clinical symptoms and Dietary
management of Acute and chronic Nephritis, Nephrotic syndrome,

MODULE — 1V

Nutritional care in weight management: Weight imbalance, prevalence and classification;
Guidelines for calculating ideal body weight. etiology, clinical manifestations, consequences
and dietary management of obesity, underweight.

Nutritional problems of the community: Prevalence, causes, consequences, prevention and
control of protein energy Malnutrition (PEM), Vitamin A deficiency. lodine Deficiency
Disorders, Iron Deficiency Anemia












