
Vellalar College for Women (Autonomous), Erode -12 

Bachelor of Science in Nutrition and Dietetics 

2018-2019 and Onwards 

Course Content and Scheme of Examinations (CBCS Pattern and OBE Pattern) 

Semester I 

Part Study 

Components 

Subject Code Titles of The 

Paper 

Inst. 

Hrs./Week 

Exam.Dur 

Hrs. 

Max.Marks Credits 

CIA ESE Total 

1 Language I 15TAMU101/ 

14 HINU101/ 

Tamil/Hindi 6 3 25 75 100 3 

II Language II 18ENLU101/ 

18ENHU101 

English 6 3 25 75 100 3 

III Core 18NDUC101 Human 

Physiology 

3 3 25 75 100 4 

18NDUC102 Food Science  3 3 25 75 100 4 

18NDUCP01 Practical I 

Food Science  

3 3 20 30 50 2 

Allied I 17CHUA101 Chemistry 

Paper I 

4 3 20 55 75 4 

  15 CHUAP01 Chemistry 

Practical 

3 - - - - - 

IV Foundation 

Course 

09FOCUIES Environmental 

Studies 

2 3 - 100 100 2 

Total 625 22 

Semester II 

I Language I 15TAMU 

202/ 

14 HINU202 

Tamil/Hindi 6 3 25 75 100 3 

II Language II 18ENLU202/   

18ENHU202 

English 6 3 25 75 100 3 

III Core 18NDUC203 Principles of 

Nutrition 

3 3 25 75 100 4 

18NDUC204 Family Meal 

Management 

3 3 25 75 100 4 

18NDUCP02 Practical II 

Family Meal 

Management 

3 3 20 30 50 2 

Allied I 17CHUA202 Chemistry 

Paper II 

4 3 20 55 75 4 

15 CHUAP01 Chemistry 

Practical 

3 3 20 30 50 2 

IV Value 

Education 

14VEDU2HR Value 

Education & 

Human Rights 

2 3 - 100 100 2 

T
Highlight



Total 675 24 

 

Vellalar College for Women (Autonomous), Erode -12 

Bachelor of Science in Nutrition and Dietetics 

2018-2019 and Onwards 

Course Content and Scheme of Examinations (CBCS Pattern and OBE Pattern) 

Semester III 

Part 
Study 

Components 
Subject Code 

Titles of The 

Paper 

Inst. 

Hrs./ 

Week 

Exam.Dur 

Hrs. 

Max.Marks 

Credits 
CIA 

 

ESE 
Total 

I Language I 

14TAMU 

303/ 

14 HINU303 

Tamil/ Hindi 6 3 25 75 100 3 

II Language II 13 ENLU303 English 6 3 25 75 100 3 

III 

Core 

18NDUC305 Dietetics 3 3 25 75 100 4 

18NDUCP03 
Practical III 

Dietetics 
3 3 20 30 50 2 

Allied II 18NDUA301 
Biochemistry 

I 
4 3 20 55 75 4 

    
Biochemistry 

Practical 
3 - - - - - 

IV 

Skil Based 

Subject I 
18NDUS301 

Food 

Chemistry 
3 3 25 75 100 3 

Basic Tamil     

2 

- 100 - 

100 2 
Advanced 

Tamil 
    3 25 75 

Non Major 

Elective I 
    3 - 100 

Total 625 21 

Semester IV 

I Language I 
14TAMU404/ 

14 HINU404 
Tamil/ Hindi 6 3 25 75 100 3 

II Language II 13 ENLU404 English 6 3 25 75 100 3 

III 

Core 

18NDUC406 
Food Service 

Management 
3 3 25 75 100 4 

18NDUCP04 

Practical IV 

Food 

Analysis & 

Quality 

control 

3 3 20 30 50 2 

Allied II 

18NDUA402 
Biochemistry 

II 
4 3 20 55 75 4 

18NDUAP01 
Biochemistry 

Practicals  
3 3 20 30 50 2 



IV 

Skill Based 

Subject II 
18NDUS402 

Multi Skill 

Development 

Paper 

3 1* 40 60 100 3 

Basic Tamil     

2 

- 100 - 

100 2 
Advanced 

Tamil 
    3 25 75 

Non Major 

Elective II 
    3 - 100 

Total 675 23 

 

 

 

SKILL BASED SUBJECTS 

  

1 18NDUS301 
Food Chemistry (Cafeteria-

System) 

  

2 18NDUS402 Multi Skill Development Paper 

  

  
  

NON - MAJOR ELECTIVES 

  

1 
14TMLU301 

Basic Tamil* 

  14TMLU402 

  

2 

14ADTU301 

Advanced Tamil** 
  

14ADTU402 

  
1 18NDUN301 Basic Cookery 

  
2 18NDUN402 Diet in Diseases 

  

     * For students whose Part I in Secondary education is not Tamil. 

  ** For students whose Part I in Higher Secondary education is not Tamil. 

 

 

 

 

 

 


