Subject Code : ECSZOK
HUMAN NUTRITION

UNIT -1

Introduction and scope. Carbohydrates, proteins and lipids — classification —
sources — digestion and absorption — daily requirements — essential amino acids

— essential fatty acids. - 15 Hrs.

UNIT - II

Vitamins and Minerals — sources and functions — deficiency status. Water as a
nutrient — regulation of water balance. - 15 Hrs.
UNIT - III

Calorific values of food — Basal metabolic rate — Energy requirements of man,
woman, infants and children. - 10 Hrs.
UNIT - IV

Nutritional value of foods: Cereals, fruits, milk, egg, meat, fish. Balanced diet.
Nutritional requirements: infants, school children, pregnant and lactating
mothers and the aged — Health education — Malnutrition. - 20 Hrs.
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