
MFN001

Applied Physiology

1. Provide comprehensive and essential practical guidance on all aspects of dietetics from the promotion of health to the management of 

diseases

2. Develop a knowledge base in key areas of nutrition/dietetics and food service management such as clinical nutrition and therapeutic diets, 

quantity cooking, institution food administration, public nutrition, nutrition epidemiology, biochemistry, food microbiology and physiology

3. Impart necessary expertise to enable learners to function as dieticians, diet counselors and nutrition and health communicators

4. Provide practical, field level experience in institutional food administration and dietetics

5. Cater to the needs of persons employed in government and non-government institutions engaged in providing health/dietetic care and food 

service, and

6. Equip individuals to start their own food service unit, leading to entrepreneurship

To develop an insight 

into some of the issues 

that are largely a part of 

the study of physiology 

The course provide the 

answers to questions on 

how the body systems 

adapt when challenged 

by stresses such as 

exercise or 

environmental extremes, 

and on how body 

functions change in 

disease states. 

1) To gain and augment 

knowledge on 

conducting project 

work and writing the 

project report.

Assessment
Assignment and 

Term-end exam  

MSc. (DFSM)

MFN002  & MFNL002

Nutritional 

Biochemistry

MFN003  & MFNL003

Food Microbiology 

& Safety

MFN004  & MFNL004

Advance Nutrition
MFN005  & MFNL005

Clinical & 

Therapeutic Nutrition

MFN006  & MFNL006

Public Nutrition
MFN007  & MFNL007

Entrepreneurship & 

Food Service Mgt

MFN008  & MFNL008

Principles of Food 

Science

MFN009

Research Methods 

and Biostatistics

MFN010

Understanding 

Computer Application

MFNP011

Internship
MFNP012

Dissertation

To  undertake 3 

Month  internship in

a hospital  dietetic 

department.

To develop an 

understanding tof he 

molecular principles that 

underlie biochemical 

reactions and processes,

- training in,

the key laboratory and 

workplace skills required 

for careers in nutrition, 

dietetics, biochemistry

The  course emphasizes 

food quality control as the 

mechanism for the 

prevention of food borne 

illnesses, food spoilage 

and ensuring food safety. 

It addresses the emerging 

needs of food safety, with 

a focus on food safety 

policy development, risk 

analysis, and program

It is intended to provide a 

comprehensive 

knowledge of the various 

nutritional components of 

foods and how they act 

and interact to maintain 

positive health and ward 

off diseases. 

The learners learn about 

the requirements of the 

nutritional components 

for different age, sex and 

physiological groups and 

how to apply them in 

practical dietetics.

The course focuses on 

the promotion of good 

health through nutrition 

and the primary 

prevention of nutrition 

related illness in the 

population. 

The  course has been 

so designed to train 

individuals to function 

as medical nutrition 

therapist. It focuses on 

providing knowledge 

and developing 

appropriate skills and 

attitudes in learners for 

nutritional diagnostic, 

therapy and counseling 

services for the 

purpose of disease 

management. 

It emphasizes on the 

art of providing food, 

drinks aesthetically and 

scientifically to a large 

number of people, in a 

satisfactory and cost 

effective manner.

The knowledge, 

information and 

experience gained 

through this course will 

help contribute towards 

the development of 

food services.

The focus is on the 

application of science 

and technology to the 

processing, 

preservation, 

packaging, distribution, 

and utilization of foods 

and food products

The course help to:

(i) understand the 

fundamentals of the 

research process, (ii) 

use the knowledge of 

research methods to 

conduct their own 

research, and (iii) 

process, analyze and 

interpret the data in 

order to make it 

verifiable and draw 

necessary conclusions

The course has 

been designed to 

equip the learners 

to understand and 

make better use of 

learning resources 

like computers and 

the power they 

bring to the student 

to access, 

manipulate, 

modify, store and 

retrieve nformation
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