
BSC HOMESCIENCE-CLINICAL NUTRITION AND 

DIETETICSCOURSE OUTCOMES (COs)  

On completion of the course students will be able to 

COURSE COMPONENT COURSE COURSE OUTCOME 

CORE MAJOR- 

PAPER I 
FOOD SCIENCE 

CO1: Outline the food groups and their 

functions 

CO 2: Gain skills to prepare healthy and 

nutritious foods according to availability and 

affordability 

CO 3: Assure quality of food by analyzing 

physical, chemical and functional properties. 

CO 4: Identify locally available foods for the 

development of new food products. 

CO 5: Acquire knowledge on nutritional 

classification, structure and processing of 

different foods and apply it for the benefit of 

society. 

CORE MAJOR- 

PAPER II 

FOOD 

MICROBIOLOGY 

CO1: Distinguish the different microorganisms 

and their beneficial role to environment. 

CO2: Gain knowledge about principles of 

various techniques used in the prevention, 

control of the microorganisms in foods and 

sources of contamination. 

CO3:Application of microbes in food industry 

and their therapeutic use. (Single cell 

protein) 

CO4: Identify water borne, air borne, food 

borne diseases, infections and food poisoning 

and techniques to prevent them. 

CO5: To impart the knowledge on the methods 

of sterilization, disinfection, and 

pasteurization 

ALLIED I- 

PAPER I 

ALLIED CHEMISTRY 

– I 

CO1: Know and identify methods suitable for 

water purification 

CO2: Acquire knowledge about the advantages 

of solid, liquid and gaseous fuel 

CO3: Gaining the knowledge about basic of 

fundamental organic chemistry 

CO4: Acquire knowledge about basics of 

physical chemistry 

CO5: Know and prepare the good fertilizer 



CORE 

PAPER III 

HUMAN 

PHYSIOLOGY 

CO1: Acquire knowledge about cell 

physiology, prominent organelles, 

different type of tissues, their functions and 

location in the systems of the human body. 

 

CO2: Explore location, structure and 

functioning of various components of a 

body system under normal conditions. 

 

CO3: Correlate physiology with various health 

disorders and their pathogenesis. 

CO4: Identification of terminologies and 

conditions for describing the anatomy 

of the body. 

CO5: Develop awareness about major 

communicable and non-communicable 

diseases 

CORE 

PRACTICAL I 

HUMAN 

PHYSIOLOGY 

PRACTICAL 

CO1: Analysis of the basic parameters of 

blood. 

CO2: Develop skills to interpret the results of 

basic parameters of blood. 

CO3: Recognize the different type of tissues, 

their function and location in all the systems of 

the human body. 

CO4: Gain knowledge about the application of 

different apparatus and equipment commonly 

used in the laboratory for experimental 

purpose. 

CO5: Develop ability to apply the principles in 

real life to serve the community. 

ALLIED 

PAPER II 

ALLIED CHEMISTRY 

– II 

CO1: Gaining the knowledge about 

carbohydrates and proteins 

CO2: Acquired the knowledge in analytical 

techniques in chemistry 

CO3: Gaining the knowledge about 

pharmacological terms in medicinal chemistry 

ALLIED 

PRACTICAL I 

ALLIED CHEMISTRY 

II – PRACTICAL 

CO1: Know and define the various terms in 

volumetric analysis 

CO2: Acquire knowledge and perform the 

volumetric analysis and estimate the 

quantity present. 

 

CO3: Identify and analyze organic compounds 



CORE MAJOR- 

PAPER V 

NUTRITION 

THROUGH LIFE 

CYCLE 

CO1: Analyze the nutritional requirements for 

different age groups that 

helps in controlling nutrition related 

deficiencies pertaining to such 

groups 

 

CO2: Acquire the basic principles involved in 

meal planning for various 

age groups 

 

CO3: Demonstrate basic skills in planning 

different kinds of menus 

for different age groups based on their 

recommended daily 

allowance. 

 

CO4: Identify and plan meals taking into 

considerations different income groups 

CORE MAJOR- 

PAPER VI 
HUMAN NUTRITION I 

CO1:Understand the importance of key terms 

related to nutrition, energy, macro 

nutrients, RDA and their role in human health 

 

CO2:Classify nutrients and examine /discuss 

their functions, metabolism, 

deficiencies and toxicity 

 

CO3 :Define and explain the relationship 

between nutrients and nutrient metabolism 

CO4:Identify and analyze the distribution, 

sources, functions, metabolism, deficiency 

of macro nutrients in order to effectively utilize 

available foods 

 

CO5:Gain knowledge about sources, functions, 

metabolism, RDA of macro nutrients 

to understand their clinical role 

ALLIED II- 

PAPER III 

FUNDAMENTALS OF 

BIOCHEMISTRY 

CO1:Obtain an insight into chemistry of major 

nutrients & physiologically important 

biomolecules. 

CO2: Understand the biological processes and 

systems as applicable to nutrition. 

CO3: Apply the knowledge acquired to human 

nutrition and dietetics. 

CO4: To understand principles of 

bioenergetics and inborn errors of metabolism. 

CO5: To relate the role of nutrients and 



enzymes in biochemical processes and 

pathways 

CORE MAJOR- 

PAPER VII 

MEDICAL NUTRITION 

THERAPY 

CO1: Identify and list the predisposing factors, 

modifiable causes,metabolic imbalances and 

symptoms during various clinical conditions 

for their effective treatment. 

 

CO2: Apply the concept, purpose and 

principles of diet therapy to take up the role of 

a dietitian in clinical settings. 

 

CO3: Analyze and interpret the role of specific 

nutrients and their effect of deficiency in the 

disease management process. 

 

CO4: Formulate dietary recommendations, 

nutrition intervention strategies, and plan diets 

based on the clinical condition and lifestyle 

 

CO5: Interpret the biochemical parameters to 

determine the appropriate nutritional 

requirements to combat various diseases and 

improve quality of life. 

CORE MAJOR- 

PAPER VIII 

MEDICAL NUTRITION 

THERAPY 

PRACTICAL 

CO1: Comprehend the principles involved in 

planning diets for different disease conditions. 

 

CO2: Plan and prepare diets to meet the quality 

and quantity requirements for specific disease 

conditions. 

 

CO3: Apply the dietary and nutritional 

recommendations to formulatecustomized diets 

for gastrointestinal, metabolic disorders, 

kidney diseases, atherosclerosis, and 

hypertension. 

 

CO4: Interpret the nutritive value calculations 

for the planned and prepared diet. 

ALLIED III- 

PAPER IV 

FOOD 

PRESERVATION 

CO 1: Acquire basic principles and concepts in 

food preservation techniques. 

CO 2: Gain knowledge on the types of food 

spoilage 

CO 3: Comprehend the use of different 

temperatures in food processing and provide 

sustainable solutions 

 



CO 4: Examine the processing of various foods 

using suitable food preservation technique. 

CO 5: Identify the principles and functions of 

food fermentation and apply its fundamentals 

in day-to-day food processing activities. 

CO 6: Understand the importance of food 

preservation and processing 

CORE MAJOR - 

PAPER IX 

COMMUNITY 

NUTRITION 

CO1: Gain knowledge about the various 

factors that cause malnutrition and measures to 

overcome it 

CO2: To develop in-depth knowledge about 

the crucial role played by various international 

and national bodies 

CO3: Acquire skills to assess the nutritional 

status of a community and provide nutrition 

education to them 

CO4: To initiate action, enrich community’s 

knowledge about healthy eating 

practices, immunity and immunization 

schedule 

CORE MAJOR - 

PAPER X 

FOOD SERVICE 

MANAGEMENT I 

CO1: Identify and understand the basic 

principles of management in food service units 

CO2: Analyze and accept the various 

responsibilities in catering establishments. 

CO3: Apply knowledge to become 

conscientious caterer and food service 

administrator. 

CO4:Analyze the skills in setting up food 

service units. 

CO5: Compile the concept and principles of 

resource management 

CORE MAJOR - 

PAPER XI 

HUMAN NUTRITION 

II 

CO1: Identify and list the key concepts related 

to various micronutrients and its RDA to apply 

it in the disease management process 

CO2: Classify the different micronutrients and 

interpret its functions, metabolism and 

deficiency. 

CO3: Analyze the relationship between 

different micronutrients and their interaction in 

human body to prevent various disease states. 

CO4: Create a list of locally available foods 

that are the richest bioavailable dietary sources 

of various micronutrients. 

CO5: Analyze the importance and role of 

water and electrolytes in maintaining optimum 

health. 



CORE MAJOR - 

PAPER XII 
SPORTS NUTRITION 

CO1: Understand the knowledge related to 

physical fitness and exercise physiology 

CO2: Emphasize the role of macro and micro 

nutrients in maintaining the optimum 

nutritional status of athletes. 

CO3: Inculcate the management of ideal body 

weight, composition and energy balance in 

individuals  

CO4: Develop the skill in practicing aerobic 

and anaerobic power to enhance the 

energy capacity 

CO5: Excel as fitness counsellor in fitness 

centers and in athletic fields 

CORE 

ELECTIVE- I 

FUNCTIONAL FOODS 

AND 

NUTRACEUTICALS 

CO1: To learn about specific issues concerning 

functional foods and nutraceuticals 

CO2: To understand about the use of 

functional foods in various therapeutic 

conditions. 

CO3: To develop diet supplements 

incorporating functional foods 

CO4: To gain in-depth knowledge on the effect 

of functional foods in health and 

disease 

CORE MAJOR - 

PAPER XIII 

CLINICAL 

NUTRITION 

CO1: Identify and list the etiologic factors, 

modifiable causes, clinical manifestations and 

symptoms of various diseases for their effective 

treatment. 

CO2: Apply the concept and principles of 

nutrition therapy to take up the role of a 

dietitian in clinical settings. 

CO3: Evaluate data from anthropometrics, lab 

findings, diet history,lifestyle and 

environmental impact to arrive at a 

comprehensive subject assessment. 

CO4: Formulate dietary recommendations, 

nutrition intervention strategies, and plan 

customized diets based on the clinical 

condition. 

CO5: Create nutritional, lifestyle and dietary 

management strategies to prevent and control 

the progression of various diseases among 

individuals, groups and population. 



 

CORE MAJOR 

PAPER XIV 

FOOD SERVICE 

MANAGEMENT II 

CO1: Identify the basic principles in 

production of the food 

CO2: Apply knowledge in selection and 

purchase of food. 

CO3: Formulate the skills in menu planning 

and styles of service for quantity preparation. 

CO4: Apply knowledge in formulating 

different styles of food and beverage service. 

CO5: Compile and develop skills in handling 

equipment and its maintenance 

CORE MAJOR - 

PAPER XV 

NUTRITION AND 

CLINICAL 

BIOCHEMISTRY 

PRACTICALS 

CO1: Gain the knowledge related to Nutrition 

and Clinical Biochemistry 

CO2: Develop the skills in analyzing urine and 

serum samples 

CO3: Develop skills in qualitative and 

quantitative estimation of vitamins and 

minerals 

CO4: To excel as Clinical Nutritionist in 

hospitals and allied fields 

CORE ELECTIVE-II 
BASIC CONCEPTS OF 

HOME SCIENCE 

CO1: Identify a good design by knowing the 

principles and elements of design. 

CO 2: Acquire basic knowledge about fibers, 

yarn and fabric. 

CO 3: Realize the aspects of human growth 

and development and recognize the 

significance of mastering developmental tasks 

of each life span stage 

CO 4: Comprehend the notion of Extension 

Education and its importance 

CO5: Understand the basics of resources and 

family management 

CORE ELECTIVE-III 

DIET COUNSELLING – 

TECHNIQUES 

AND PRACTICE 

CO 1: Relate the knowledge of dietetics in 

practice 

CO 2: Apposite skills in preparation of 

nutrition education materials 

CO 3: Expertise in nutritional counselling of 

patients 

CO 4: Comprehend the use of computer 

applications in dietetics practices 

CO 5: Develop into a health care professional 


