MARUDHAR KESARI JAIN COLLEGE FOR WOMEN
DEPARTMENT OF NUTRITION, FSM AND DIETETICS
UG-Programme outcomes
Students who have completed a degree in Nutrition, FSM& Dietetics should be able to
PO1. Emerge with competency in the subject of Nutrition and Dietetics and apply the knowledge
to cater to the needs of Society / Employer / Institution / Own Business /Enterprise
PO2. Imbibe analytical/ critical/ logical/ innovative thinking skills in the field of Food
Processing, Community Nutrition and Clinical Nutrition.
PO3. Articulate academic understanding, entrepreneurship, community role and skill
development by practicing in the state-of-the-art nutrition laboratory and attain empowerment
through food industry, health clinics and public sectors.
UG-Programme specific outcome
UG Graduates of the degree will have the capacity to:
PSO1

They can go for higher studies such as M.Sc., M.Phil., postgraduate diplomas and
Ph.D.

PSO2

They can also join schools as teachers

PSO3

They can also work as consultants or have private practice/jobs.

Course outcome
CLASS

COURSE CODE

B.Sc

CO 1

B.Sc

CO2

OUTCOMES
Would
have
deeper
understanding of cell at
structural, functional level
and fermentation process in
food industries

To enable the students to
understand the structure
and basic physiology of
various organs of the body.

1. Obtain knowledge of
different food groups and
their nutritive value,
Understand the scientific
principles underlying food
preparation
B.Sc

B.Sc

CO3

CO4

2. Develop skill and
techniques in food
preparation with
conservation of nutrients
and palatability using
cooking methods generally
employed.
1. Understand basic
concepts of baking.
2. Acquaint with the role of
various major and minor
ingredients in bakery
products.
3. Familiarize with baking
process and operation.
4. Learn the quality
parameter
of
bakery
products.
1. To introduce the students
to the principle of Human
Nutrition.

B.Sc

CO5

2. To gain skill in
qualitative tests and
quantitative estimation of
nutrients.

1. Understand the
principles of preservation.
2. Understand the type of
spoilages and the various

B.Sc

CO6

methods of preventing
spoilage.
3. Learn about the methods
of preservation.

B.Sc

CO7

1.Develop new marketable,
nutritionally and
economically viable food
products
2.Develop entrepreneurship
skills for setting up small
scale food industries
3.Understand packaging of
different food products
1. To obtain knowledge on
the role of diet in disease
conditions.
2. To gain experience in
planning, preparing and
serving therapeutic diets.

B.Sc

C08

B.Sc

C09

To understand the role of
Nutrition in all stages of
life.

C10

1. Understand the
malnutrition problems and
its prevalence in India

B.Sc

2. Gain knowledge on the
national effort in
combating malnutrition
3. Appreciate the national
and International

contributor towards
national improvement in
alleviating nutrition
problems.

B.Sc

C11

B.Sc

C12

B.Sc

B.Sc

C13

C14

1. Gain knowledge in
hospital functions and
administration
2. Acquire skills in
maintaining medical
records
3. Understand the
management of resources
in hospitals
1. Gain knowledge about
principles of diet therapy
and different therapeutic
diets.
2. Develop aptitude for
taking up dietetics as a
profession

1. To create an awareness
on the organizational
aspect and functioning of
different types of food
service institutions.
2. To develop managerial
skills among the students.
3. To understand the space
allocation and arrangement
of food service units .
1. To understand
development aspects (both
normal and exceptional)
from conception to old age
as they can be guided
effectively.
2. To have complete
knowledge about the

behavior pattern of the
individual and various
factors influencing them.


B.Sc

B.Sc

C15

C16

To gain knowledge on
food safety and food laws.
2. To study about quality
control and common food
standards.

1. Gain knowledge on
Nutraceutical and
Nutrigenomics
2. Study the applications of
Nutrigenomics in health
and disease.

B.Sc

C17

Understand the concept
and scope of home science
and its components.
2. Enable the students to
gain knowledge on
different areas of home
science
3.Know the trends and job
opportunities in home
science

PG-Programme outcomes
Students who have completed a master in Foods and Nutrition should be able to
PO1. Strengthens the Competent Graduates, successful Entrepreneurs and energized Professionals to
take up careers in academics, Health Care Centers and Food Processing Industries.

PO2. Helps to transpire as a Diet Counsellor, Nutrition/ Health communicator for creating awareness
in the society through various Communication Strategies in Nutrition Education emphasizing
Information Technology.

PO3. Helps to transpire as a Diet Counsellor, Nutrition/ Health communicator for creating awareness
in the society through various Communication Strategies in Nutrition Education emphasizing
Information Technology.

PG-Programme specific outcome
PG Graduates of the degree will have the capacity to:
PSO1

Government sectors

PSO2

Hospital and health care organizations

PSO3

Sports, fitness and health clubs

PSO4

Food & Neutraceutical Industries

PSO5

Research and Development

PSO6

Developmental NGOs

CLASS COURSE
CODE

OUTCOMES
To understand the general structure and functions of various systems
and organs in the body.
To understand the abnormal changes in tissues and organs in deceased
condition.
Understand the principles of cooking
Learn the composition of various foods.
Study the effects of cooking on composition
Understand the role of macronutrients.
The metabolism of macronutrients.

M.SC

CO1

M.SC

CO2

M.SC

CO3

M.SC

CO4

Gain a deeper understanding of principles of nutrition.
Develop competence to carry out investigations in nutrition.

M.SC

CO5

To know the computation of allowances.
To impart knowledge on the importance of nutrition during life span.
To enlighten on the dietary modifications.

Learn about the morphology of different microorganisms.
Study the food spoilage caused by microorganism
Understand the various types of poisoning and infection caused by
microorganism.
Be aware of fundamental food quality control procedures.
Aware of common food standards
Know about food laws.

M.SC

CO6

M.SC

CO7

M.SC

CO8

Understand the need for the study.
Learn the various metabolic cycles.
Analyze the significance of biochemical findings.

M.SC

CO9

understand the importance of Research.
learn about the various applications of statistics in the research.
Familiarize on writing the project report.

M.SC

C10

Understand the national nutritional problems and their implications.
Understand the malnutrition problems and its prevalence in India.
Gain knowledge on the national effort in combating malnutrition.

M.SC

C11
1. To gain knowledge in protecting people’s right to nutrition during
disaster
2. To prepare for emergencies ,to prevent hunger, malnutrition and
deficiency disorders
3. To create an awareness on nutrition policies and programmes to
combat nutritional problems
1. Knowledge on sources of Functional Foods and Nutraceuticals
2. Knowledge on the role of functional foods, nutraceuticals and
dietary supplements in health and disease

M.SC

C12
1. Understand the principles of diet and Nutrition in the cause and
treatment of disease.
2. Understand the modifications in nutrients and dietary
requirements for therapeutic condition.
3. Learn recent concepts in dietary management of different
diseases.

M.SC

C13


Remain updated on recent advances in the application of genetic
engineering in food.
2.Develop an understanding about nano biotechnology in food
industries.

