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SEM PAR
T 

COURSE 
COMPO

NENT 

COURSE 
CODE 

TITLE OF THE 
PAPER 

CREDI
TS 

LECTURE 
HOURS 

CIA ES
E 

TOTA
L 

TH PR 

I 
Yea

r        
I 

Se
mes
ter 

I Foundation 
Course 

22ULTFC1001/ 
22ULHFC1001/ 
22ULSFC1001/ 
22ULFFC1001 

Tamil-I/ 
Hindi-I/ 
Sanskrit-I/ 
French-I 

3 

 
 
6 

 
 
- 40 60 100 

II Foundation 
Course 20UGEFC1001 General English-I 3    6 - 40 60 100 

III 

Core Theory-I 20UFMCT1001 Food Science 4    4  
2 40 60 100 

Core 
Theory-II 

20UFMCT1002 Human Physiology 4  
  4 

- 40 60 100 

Allied 
Theory-I 

20UFMAT1001 Allied Chemistry -I 4  
4 

 
2 40 60 100 

IV Soft Skill  20USSLC1001 
Essentials of Language 
and Communication 
skills 

3 3 
 

- 
50 - 50 

    TOTAL 21     550 

I 
Yea

r        
II 
Se

mes
ter 

I Foundation 
Course 

20ULTFC2002/ 
22ULHFC2002/ 
22ULSFC2002/ 
21ULFFC2002 

Tamil-II/ 
Hindi-II/ 
Sanskrit-II/ 
French-II 

3  
6 - 40 60 100 

II Foundation 
Course 20UGEFC2002 General English-II 3 6 - 40 60 100 

  III 
 
 

Core 
Theory-III 

20UFMCT2003 Nutrition I 
4 6 - 40 60 100 

Core 
Practical-I 

20UFMCP2001 Core practical-1 
(Physiology and 
Nutrition) 

4 - 6 40 60 100 

Allied 
Theory-II 

20UFMAT2002 Allied Chemistry - II 4 3 - 40 60 100 

 Allied 
Practical - I 

20UFMAP2001 Allied 
Chemistry-Practical 2 - 3 40 60 100 

IV 

Value 
Education 

20UESVE2001 Environmental Studies 2 - - 50 - 50 

20UYGVE2002 Yoga and Wellness 
 2 - - 50 - 50 

Soft Skill – II 20USSSP2002 Essentials of spoken and 
presentation skills 3 - - 50 - 50 

 
 
 
 

 
 
 

  TOTAL 27 

  

  750 
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II 
Yea

r        
III 
Se

mes
ter 

I Foundation 
Course 

22ULTFC3003/ 
22ULHFC3003/ 
22ULSFC3003/ 
21ULFFC3003 

Tamil-III/ 
Hindi-III/ 
Sanskrit-III/ 
French-III 

3 

 
6 

- 

40 60 100 

II English 20UGEFC3A003 General English-III 3 6 - 40 60 100 

 
 
 
 
 
 
 
III 
 
 
 
 

Core 
Theory-IV 

21UFMCT3004 Nutrition through life 
cycle 4 4  

2 40 60 100 

Core Theory 
V 

21UFMCT3005 Medical nutrition therapy 
I 4 6 - 40 60 100 

Allied II , 
Paper -III 

21UFMAT3003 Nutritional Biochemistry 5    4 2 40 60 100 

Non-Major 
Elective 

20UFMNE3001 Women and Health 
 

2 2 - 40 60 100 

    TOTAL 21     600 

II 
Yea

r        
IV 
Se

mes
ter 

I Foundation 
Course 

22ULTFC4A04/ 
22ULHFC4004/ 
22ULSFC4004/ 
22ULFFC4004 

Tamil-IV/ 
Hindi-IV/ 
Sanskrit-IV/ 
French-IV 

3  
5 

 
 
- 40 60 100 

II English 20UGEFC4004 General English-IV 3  
5 

 
- 40 60 100 

  III 

Core Major- 
Paper VI 

21UFMCT4006 Medical nutrition therapy 
II 4  

6 
 
- 40 60 100 

Core Major- 
Practical II 

21UFMCP4002 Medical nutrition therapy 
practical  4 - 6 40 60 100 

Allied III- 
Paper IV 

21UFMAT4004 Food Microbiology  5 3 2 40 60 100 

IV 
Non-Major 
Elective 
 

20UFMNE4002 Women and Health  
2    2 

- 
50 - 50 

    TOTAL 21     550 

III 
Yea

r 
V 
Se

mes
ter 

III 

Core Major 
paper VII  

Human 
Development  

21UFMCT5007 4 6 - 40 60 100 

Core Major 
paper VIII  

Food Service 
Management I 

21UFMCT5008 4 6 - 40 60 100 

Core Major 
Paper IX  

Nutrition II 21UFMCT5009 4 6 - 40 60 100 

Core Major -  
Paper  X 

Community 
Nutrition  

21UFMCT5010 4 6 - 40 60 100 

Core Elective- 
I 
(Classroom/co
ursera) 

Fundamentals of 
Textiles & 
Clothing / 
 
Basic of Public 
Health Practice 

24UFMET5A01 
 
 
 
24UFMET5B01 

5 4 2 40 60 100 

IV  SWAYAM-MOOC/
NPTEL 23USSSB5ST3 3  

- 
- 50 - 50 



 

 
*Coursera– LMS course offered from Coursera Course 
 
 
List of Courses Offered in V Semester 
 

1.​ Fundamentals of Textiles & Clothing / 

Basic of Public Health Practice. 

List of Courses Offered in VI semester 
 

1.​ Interior Decoration / Textiles & Quality Analysis 
2.​  Diet Counselling and Patient Care with internship/ 

Introduction of Medical Terminology 
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Skill based 
Elective 

 

    TOTAL 24     550 

III 
Yea

r        
VI 
Se

mes
ter 

 
III 

Core Major 
paper - XI 

Biomarkers in 
Clinical Nutrition  

23UFMCT6011 4 6 - 40 60 100 

Core Major 
paper- XII 

Food Service 
Management II 

21UFMCT6012 4 6 - 40 60 100 

Core Major 
paper XIII 

Sports Nutrition  21UFMCT6013 4 6 - 40 60 100 

Core Elective- 
II 
Classroom/ 
NPTEL  

Interior 
Decoration/Textiles 
and Quality Control   

24UFMET6A02/ 
24UFMET6B02 5 6 - 40 60 100 

Core Elective- 
III 
Classroom/Co
ursera 

Diet Counseling 
and Patient Care 
with internship/ 
Introduction of 
Medical 
Terminology  

24UFMET6A03/ 
24UFMET6B03 

5 6 - 40 60 100 

IV 

 
Skill  
Enhancement 
Course 

23USSSE6CR4 Coursera 3 

- 

- 50 - 50 

V Extra-Curricul
ar Activity XSP Sports 1 - - - - - 

    TOTAL 26     550 

    GRAND TOTAL  140     3550 


