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PROGRAMME OUTCOMES (PO)

After completion of the program, the student will be able to

PO1 Identify and analyze the complex problems reaching substantiated conclusions using
domain knowledge.
Apply investigative research, specialize in problem identification, formulate research

PO2 | design, utilize analytical tools, draw valid inferences and provide suggestions leading to
nation building initiatives.

PO3 Strengthen professional ethics and career planning with systematic building of
intrapersonal and interpersonal skills to participate in the intellectual Diasporas.

PO4 Establish oneself as a self-reliant, empowered individual to have an inclusive, healthy and
compassionate understanding towards life and society.

POS Equipped with technical / managerial expertise to innovate and critically analyze various
attributes which constitute pivotal issues in a multidisciplinary scenario.

PO6 Emerge as innovators and pioneers to create new avenues of employment catering to the
global trends as well as demands.

PROGRAMME SPECIFIC OUTCOMES (PSO)

The students at the time of graduation will

To analyze and acquire in-depth knowledge in the fields of food science, Nutrition
PSO1

dietetics, and its allied subjects.

To develop multi skilled professionals with holistic perspective to excel in all the
PSO2

discipline of nutritional and its allied health sciences.

To explore viable avenues of employment market, research, entrepreneurship, and
PSO3 | higher education with a passion and commitment in the nutritional and concerned

domains.
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