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EXTENDED LECTURE OUTLINE 

FND6 111 Introduction to Food Science and Nutrition 3 (3+0) 

COURSE OUTLlNE 
Courses 

0 I lntroduction and overview of basic principles of nutrition. 
Macro & Micro nutrients, 
Nutritional status, 
Factors affecting nutrition. 
Role of diet in healthy status 

02 Relationship of nutrition to health, growth and human welfare across different age 
group and vicious cycle of malnutrition 

03 Definitions of terms used in nutrition­
recommended dietary allowances, 
balanced diet, 

04 

health, 
functional foods, 
phyto chemicals, 
nutraceuticals, 
dietary supplements, 
food groups (Ill, V, VII food groups) 

Concepts: 
- Measurements: Length, Volume. Wt/Mass, Temperature
- Density
- Colloidal systems - Types of colloidal system, Sols, gels and emulsions

Phase change-Liquid, gaseous and solid phase
- pH
- Osmosis
- Surface Tension
- Evaporation
- Boiling point
- Melting point
- Water activity
- Humidity
- Food Rheology

05 Food composition and chemistry 
l. Water

- Introduction

- Distribution of water in the body

- Function

- Water balance

2. Carbohydrates:

- Introduction

- Structures
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