
 
 

COURSE OUTCOMES
 First Semester  MSc DAN 

 

 

 
 

 

At the end of this course, students should be able to- 

 Explain Fundamentals of Nutrition and identify classes of nutrients 

and their characteristics (C2, C3) 

 Identify the clinical implications of malnutrition, both under- and 

over-nutrition (C3) 

 Outline the ABCDEs of nutrition assessment; anthropometric, 

biochemical, clinical, dietary, end ecological (C2) 

 Evaluate nutritional status as per standards and recommend 

corrective measures to improve the nutritional health of 

individuals and communities (C5) 

 Explain the methodology and importance of growth monitoring in 

promotion of health (C5) 

 Categorize macro and micro nutrients as per their functions and 

properties (C4) 

 Appraise the role of macro and micronutrients in promotion of 

health and prevention of disease (C5) 

 Estimate components of Energy RDA and Energy Balance (C5, 

P5) 

 Plan normal balanced diets for risks groups in nutrition based on 

their socio-economic and cultural milieus (C6) 
 

 

At the end of this course, students should be able to- 

 

 Utilize knowledge from the physical and biological sciences as a 

basis for understanding the role of food and nutrients in health 

and disease processes. (C2) 

 Provide nutrition counseling and education to individuals, groups, 

and communities throughout the lifespan using a variety of 

communication strategies. (C5, A4, P4) 

 Evaluate nutrition information based on scientific reasoning for 

clinical, community, and food service application. (C6, A4, P6) 

 Apply technical skills, knowledge of health behavior, clinical 

judgment, and decision-making skills when assessing and 

evaluating the nutritional status of individuals and communities 

and their response to nutrition intervention. (C6, A4, P6) 

 Practice state-of-the-art nutrition care in collaboration with other 

health-care providers in interdisciplinary settings within the bounds 

of ethical, legal, and professional practice standards. (C3, A2, P6) 

 Provide culturally competent nutrition services for individuals and 

communities. (C6, A4, P6) 
 

 

      At the end of this course, students should be able to- 

 Explain the basic knowledge of the normal functioning of the 

organ systems of human body (C2)  

 Apply this knowledge to the understanding of healthy life style 

and pathophysiology of diseases. (C3) 
 

 

      At the end of this course, students should be able to- 

 Summarize the fundamental aspects of enzymology and clinical 

application wherein regulation of enzymatic activity is altered 

(C2) 

 Describe digestion and assimilation of nutrients and 

consequences of malnutrition (C2) 

 Integrate the various aspects of metabolism and their regulatory 

pathways (C2) 

 Explain the biochemical basis of inherited disorders with their 

associated sequelae (C2) 

 

At the end of this course, students should be able to- 

 Identify and list the major food sources of essential 

nutrients.(C3,P6, A3) 

 Evaluate Protein Quality of dishes. (C4,P6, A3) 

 Calculate the energy requirement of individuals. (C4, P6, A3) 

 Plan nutritionally sound and cost effective balanced diets for 

various stages in the normal life cycle.(C6, P6,A3) 

 Detect common adulterants in foods.(C2,P4,A3) 

 

 

 

 
At the end of this course, students should be able to- 

 Understand and implement Nutrition Care Process and Nutrition 

Care Links. (C2, P6, A4) 

 Understand and implement screening and assessment of patients. 

(C2, P6, A4) 

 Apply an evidence based approach to dietetics services (C3, P6, 

A4) 

 Communicate appropriately with individuals, groups, 

organizations and communities from various cultural, 

socioeconomic, organizational and professional backgrounds and 

counsel them effectively (C6, P6, A4) 

 
At the end of this course, students should be able to- 

 To develop inter personal skills and be an effective goal oriented 

team player (C3, P3, A2) 

 To develop professionals with idealistic, practical and moral values 

(C4, P4, A3) 

 To develop communication and problem solving skills (C4, P3) 

 

At the end of this course, students should be able to- 

 Able to effectively communicate in English in diverse contexts (C1, 

C2, C3,) 

 Aware of the significance of listening skills in communication (A1, 

A2, A3) 

 Able to develop effective writing ability using appropriate 

language (C1, C2, C3, C4, C5, P4) 

 Able to exhibit effective public speaking and presentation skills 

(A1, A2, A3, A5,C4) 

 

At the end of this course, students should be able to- 

 Become familiar with basic concepts in nutritional epidemiology, 

focusing on methods used in the study of nutrition-disease 

associations (C2) 

 Understand the strengths and limitations of different dietary and 

nutritional assessment methods. (C2) 

 Become familiar with current trends in nutritional 

epidemiology.(C3,P4,A3) 

 Learn how to read and interpret scientific literature in the field of 

nutritional epidemiology, and to prepare scientific reports on 

topics in nutritional epidemiology. (C5,P5,A3) 

 

At the end of this course, students should be able to- 

 Outline the principles of the Pharmacokinetic and 

Pharmacodynamic actions  of drugs (C2) 

 Classification of drug interactions with examples (C2) 

 Selected drug food interactions due to modulation of 

pharmacokinetic and pharmacodynamic    principles (C3). 

 Examining drug food interactions leading to therapeutic failure of 

a drug (C4) 

 Assessment of drug food interactions leading to drug toxicity. (C4) 

 Relating nutritional status influencing the drug effects (C2) 

 

 

At the end of this course, students should be able to- 

 Demonstrates the ability to correctly use tools of desktop 

publishing in a given context (C3) 

 Designs communication material for healthcare awareness 

programs (C6) 

 Displays proficiency in the use of audio creating/editing tools (P2) 

 Comprehends the idea of preparing content for radio, T.V., Films 

and social media and executes the (C2) 

 

 

 

 

Therapeutic Dietetics-I (DAN 603) 

 

Human Physiology (DAN 605) 

 

Nutritional Biochemistry (DAN 607) 

Nutrition Practical (DAN 609) 

 

Clinical Dietetics-I (DAN 611) 

 

Soft Skills Development (DAN 613) 

 

Professional Communication Skills (DAN 615.1) 

 

Nutritional Epidemiology (DAN 615.2) 

 

Nutrient-Drug Interaction & Nutrigenomics (DAN 615.3) 

 

Development of Audio Visual ads (DAN 615.4) 

) 

 

 

 



  

COURSE OUTCOMES

 Second Semester  MSc DAN 
 

 

 

   

At the end of this course, students should be able to- 

 
 Appraise the extra-ordinary and special nutrition needs and 

modifications at critical stages of a normal life cycle (C5) 

 Explain and manage health & disease concerns of vulnerable 

groups and maintain nutrition through the lifecycle (C5) 

 Appraise the benefits and effectiveness of Food Fortification and 

Nutraceuticals (C5) 

 Assess and manage nutritional deficiency disorders of public 

health concern and individuals at risk of the same viz. PEM, IDA, 

VAD, IDD (C4) 

 Infer outcomes based research evidence to interpret a nutrition 

issue (C5) 

 Plan nutrition and health education for individuals or a 

community based on findings, prevalent conditions and felt 

needs, in order to improve nutritional status (C6) 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
At the end of this course, students should be able to- 

 Demonstrate knowledge of research processes, apply both 

deductive and inductive reasoning strategies to formulate a 

research problem, identify the framework or design intended to 

use in research design (C2, A2)  

 Understand and distinguish between various types of primary and 

secondary data collection; perform literature reviews using online 

databases; Understand the step-wise process involved in the 

design of questionnaire. (C3, P2, A2) 

 

 

 

 

 Distinguish between the four types of measurement scales, discuss 

various classification of scales and explain the criteria for good 

measurement; Apply a relevant measure of central tendency 

based on the data given; Apply correlation & regression analysis in 

research (C4, P4, A3) 

 Discuss the concepts used in the testing of hypothesis exercise; 

Carry out the test of significance of the mean of single population 

using both t and Z test; Use SPSS software to conduct the testing of 

hypothesis. (C4,P4,A3) 

 

 

At the end of this course, students should be able to- 
 Assess and learn different methods of assessment of body fat and 

body composition (C5, P5, A3) 

 Learn different types of performance assessment of aerobic and 

anaerobic sports (C5, P5, A3) 

 Exercise assessment and exercise programme for weight loss and 

metabolic problems (C5, P3) 

 Apply knowledge of Sports nutrition to plan diets for sport-specific 

training, pre competition, competition and recovery (C6, P6, A3) 

 Gain skills for counselling of individual athlete through various 

phases (C6, P6, A3) 

 

 

At the end of this course, students should be able to- 

 To understand and implement screening and assessment of 

patients. (C2, P6, A4) 

 Applies an evidence based approach to dietetics services (C3, P6, 

A4) 

 Communicates appropriately with individuals, groups, 

organisations and communities from various cultural, 

socioeconomic, Organisational and professional backgrounds 

(C6, P6, A4) 

 

 

 

At the end of this course, students should be able to- 

 
 To study and assess the nutritional status of the family (C3, P3, A3) 

 To ascertain the physical and social health problems of the family. 

(C3, P3, A3) 

 To illustrate how social, economic, occupational, emotional, 

hereditary and other environment factors influence the nutritional 

and health status of the family with special reference to diet and 

living conditions (C5, P3, A3)   

 To demonstrate how morbidity or poor nutritional status in one 

individual affects other members of the family and the community 

(C3, P3, A3)    

 To familiarize the student with the community resources available 

to deal with these problems (C3, P3, A3) 

 To provide comprehensive nutrition and health care to the family 

with the aim of improving the nutrition status of the family, with 

special reference to the vulnerable groups (C5, P6, A4)   
 

 

At the end of this course, students should be able to- 

 This is the final stage of the Master’s degree and provides 

students with the opportunity to show that they have gained 

the necessary skills and knowledge in order to organize and 

conduct a research project (C6, P5, A5) 

 It should demonstrate that they are skilled in –  

 identifying an area, or areas, suitable for research 

(C3) 

 reviewing and analyzing the literature in the field 

(C5) 

 finalizing research topic, setting research 

objectives and hypothesis (C5) 

Sports Nutrition & Fitness (DAN 606) 

 

Research Methodology and Biostatistics (DAN 608) 

 

Master’s Dissertation – Part I (DAN 616) 

 

 

At the end of this course, students should be able to- 
 

 The objective is to introduce the weight management and nutrition 

for the athletes and also assess body composition and fitness of 

sports individuals. C2, C4, P4, A3 

 Develop a healthful weight management program for individuals. 

C5, P5, A2 

 Understand the components of exercise and fitness and prescribe 

the exercise regime to athletes. C2, C4, P4, A3 

 Know the types of energy system involved in providing energy for 

different kind of sports. C2 

 Enable students to know the nutritional requirement for different 

sports and plan meals according sports and need of the sports. C2, 

C4, P4, A3      

 Analyze the different supplements and its benefits and problems 

on individuals. C4, P6 
 

 

 

Applied Nutrition (DAN 602) 

 

Therapeutic Dietetics-II (DAN 604) 

 

At the end of this course, students should be able to- 
 

 Utilize knowledge from the physical and biological sciences as a 

basis for understanding the role of food and nutrients in health and 

disease processes. (C2) 

 Provide nutrition counseling and education to individuals, groups, 

and communities throughout the lifespan using a variety of 

communication strategies. (C5, A4, P4) 

 Evaluate nutrition information based on scientific reasoning for 

clinical, community, and food service application. (C6, A4, P6) 

 Apply technical skills, knowledge of health behavior, clinical 

judgment, and decision-making skills when assessing and 

evaluating the nutritional status of individuals and communities 

and their response to nutrition intervention. (C6, A4, P6) 

 Practice state-of-the-art nutrition care in collaboration with other 

health-care providers in interdisciplinary settings within the bounds 

of ethical, legal, and professional practice standards. (C3, A2, P6) 

 Provide culturally competent nutrition services for individuals and 

communities. (C6, A4, P6) 
 

 

 

 



COURSE OUTCOMES 

      Second Semester MSc DAN 
 

 
 locating, organizing and critically analyzing the 

relevant primary/secondary data and 

authoritative literature (C5) 

 devising an appropriate research methodology 

and study design (C6, P5) 

 creating / developing a study questionnaire (C6, 

P5) 

 creating education material relevant to the 

research topic (C6, P5) 

 seeking necessary permissions from authorities / 

organizations as appropriate and relevant to their 

research (C6, P5, A4) 

 preparing a research protocol for submission to 

the Institutional Ethics Committee as per 

guidelines (C6, P5, A5) 
 

 

At the end of this course, students should be able to- 
 

 Student will be able to practice Yogic techniques with 

discriminative knowledge for self-health care.(C2,P4,A2) 

 Student will get the knowledge of Yoga Philosophy and Practical 

of Yoga techniques.(C2)  

 Describe basic Fundamentals of Diet & Nutrition in Ayurveda and 

identify the concept of Classification of food & food guide system 

according to Ayurveda (C2).  

 Impart knowledge of Preventive & Health promotive role of 

Ayurvedic Diet, Prepare and plan seasonal  menus & dietary 

plans according to one’s Constitution & Disease (C3)  

 Know the concept of food incompatibility & food allergies & its 

role in causation of Autoimmune disorders.(C2)  

 
 

 

Wellness and Holistic Nutrition (DAN 618.1) 

 

Food Science, Product Development & Sensory Evaluation 
(DAN 618.2) 

 At the end of this course, students should be able to- 
 

 CO1: Demonstrate knowledge of Food Production Methods  (C3) 

 CO2: Perform Calculation of calorific value, Changes during 

cooking, Glycemic Index of food and factors impacting these 

(C5) 

 CO3: :  Introduction to sensory evaluation, Sensory science, Role 

of sensory analysis in product development and food research 

(C3) 

 CO4: Design suitable experiments for carrying out Sensory 

Evaluation. Carry out recipe design, plan the Sensory Evaluation 

and carry it out ( C3) 

 CO5: Carry out the analysis using appropriate statistical 

techniques and submit a report (C5) 

 

 

      At the end of this course, students should be able to- 

 

 Identify kitchen equipment and tools (C3, A2) 

 Demonstrate knife skill and show appropriate cuts of vegetable 

cooking. (P3, A2) 

 Display ability to fabricate fish and poultry as per classical cuts. (P3 

,A2)  

 Prepare Soups and salads according to the classification ( P3, A2) 

 Demonstrate ability to cook food using appropriate cooking 

methods ( P3, A2) 

 Develop ability to make new product for infants, sport, and elderly 

persons.        ( P5, A3) 

 Demonstrate appropriate ingredients with proper portion size for 

the preparation of juice. (P3, A2) 

 

 

 
 

 

 

 

 

 

 

 



 
 

COURSE OUTCOMES
 Third Semester MScDAN 

 

 

 
 

 

At the end of this course, students should be able to- 

 Critically evaluate the nature and impact of food borne 

diseases on the food industry & public health (C3) 

 Critically evaluate role of microorganisms in health and disease 

(C3) 

 Interpret the use of microbiological data within HACCP (C3) 

 Demonstrate knowledge sufficient to identify food safety 

hazards & to take preventive measures (C3) 
 

 

     At the end of this course, students should be able to- 

 

 Understand core concepts and methods from ecological and 

physical sciences and their application in environmental 

problem-solving. (C2,P2,A2) 

 Appreciate key concepts from economic, political, and social 

analysis as they pertain to the design and evaluation of 

environmental policies and institutions.(C4,P4) 

 Appreciate the ethical, cross-cultural, and historical context of 

environmental issues and the links between human and 

natural systems.(C3,P3) 

 Appreciate that one can apply systems concepts and 

methodologies to analyse and understand interactions 

between social and environmental processes.(C5,P5,A5) 

 Reflect critically about their roles and identities as citizens, 

consumers and environmental actors in a complex, 

interconnected world.(C7,P7, A7) 
 

 

At the end of this course, students should be able to- 

 define, design and deliver an academically rigorous piece of 

research (C6, P5, A5) 

 appraise the relationships between the theoretical concepts 

taught in class and their application in specific situations (C4, 

P4) 

 demonstrate evidence of a critical and holistic knowledge 

and have a deeper understanding of their chosen subject 

area (C4, A5) 

 synthesize information independently and assess its relevance 

for answering the research questions (C6, P5, A5) 

 acquire the attitude to work on scientific research in a team 

and learn to communicate in a scientific language through 

collaboration with fellow students and researchers (C6, P5, A5) 

 use appropriate and relevant experimental and/or theoretical 

methods & techniques (C6, P5) 

 critically analyze the results and their interpretation (C6, P5) 

 evaluate and link actual research results with existing literature 

as well as future research lines (C6, P5, A5) 

 establish capability to critically and systematically integrate 

knowledge (C6, P5, A5) 

 imbibe a consciousness of the ethical aspects of research and 

development work (C4, A5) 

 formulate the process and decisions to be made in managing 

a project within strict deadlines (C6, P5, A5) 

 demonstrate the capacity to analyze and define a complex 

and open problem, put it into its broader context and make a 

plan for its solution (C6, P5, A5) 

 develop new ideas and solve new problems, using a 

background in a specialized discipline and current 

international research (C6, P5, A5) 

 
 

     At the end of this course, students should be able to- 

 To read and interpret the case (C2, A3) 

 To carry out the different roles of a dietitian like ward rounds, 

preparing diet chart etc. 

 Implement the nutrition care process (C6, P6, A4) 
 Follow-up the cases after intervention using evidence based 

guidelines to show improvement in the biochemical tests and health 

of the patients (C6, P6, A4) 

 Evaluate the effectiveness of the intervention. (C6, P6, A4) 

 Implement the nutrition care links with collaboration with 

health professionals for a comprehensive treatment plan. (C6, 

P6, A4) 

 

 

At the end of this course, students should be able to- 

 Understand the growth, development and nutritional 

requirements of children (C2, A2) 

 Provide comprehensive and essentially practical 

guidance on all aspects of pediatric nutrition  - from the 

promotion of nutrition/health to the management of 

deficiency/diseases (C6, P5, A5) 

 Develop a knowledge base in key areas of pediatric 

nutrition (such as  child growth and development, 

nutritional needs of healthy and preterm infants and 

children, breastfeeding, complementary feeding, primary 

and secondary undernutrition, nutritional status 

assessment, growth monitoring, micronutrient deficiency 

disorders, overweight and obesity, chronic diarrhoeal 

disease, on inborn errors of metabolism and pediatric 

critical care, etc.) (C6, P5, A5) 

 Comprehend and analyze the causes, consequences and 

preventive strategies for pediatric nutritional problems (C6, 

P5, A3) 

 Design nutritional status assessment and management 

protocols /strategies (C6, P6, A4) 

 

 
At the end of this course, students should be able to- 

 Individually handle asses and interpret the athlete’s nutrient 

requirements, plan diets and counsel them effectively. C5, P4, 

A3 

 Learn sports specific protein supplements present market and 

apply to different sports. C3, P2 

 Understand and interpret different stress and anxiety 

assessment tools specific to sports.  C4, P3, A2 

 Learn different effective communication skills for counselling 

and educating athletes. C3, P3, A3 

 
At the end of this course, students should be able to- 

 To read and interpret the case (C2, A3) 

 To carry out the different roles of a dietitian like ward rounds,  

preparing diet chart etc. (C6, P6, A4) 

 Implement the nutrition care process (C6, P6, A4) 

 Follow-up the cases after intervention using evidence based 

guidelines to show improvement in the biochemical tests and 

health of the patients (C6, P6, A4) 

 Evaluate the effectiveness of the intervention. (C6, P6, A4) 

 Implement the nutrition care links with collaboration with 

health professionals for a comprehensive treatment plan. (C6, 

P6, A4) 

 

 

At the end of this course, students should be able to- 

 understand the special nutritional requirements of children 

(C2, A2) 

 provide comprehensive and essentially practical guidance 

on all aspects of geriatric nutrition  - from the promotion of 

nutrition/health to the management of deficiency/diseases 

(C6, P5, A5) 

 develop a knowledge base in key areas of geriatric nutrition 

(such as  physiology of aging; theories of aging; clinical, 

psychological and social challenges and health concerns of 

elderly) (C6, P5, A5) 

 comprehend and analyze the causes, consequences and 

preventive strategies for geriatric nutritional problems (C6, P5, 

A3) 

 design nutritional status assessment and management 

protocols /strategies (C6, P6, A4) 

 

 

 

 

Environmental Sustainability (DAN 635) 

 

Master’s Dissertation – Part II (DAN 637) 

 

Diet & Lifestyle Clinic (DAN 639) 

 

Pediatric Nutrition - Specialization (DAN 639) 

 

Sports Nutrition - Specialization (DAN 639) 

 

Medical Nutrition Therapy - Specialization (DAN 639) 

 

Geriatric Nutrition - Specialization (DAN 639) 

 

 



   

 

COURSE OUTCOMES

      T                         Third Semester  DAN Third & Final Semester  MSc DAN 
  

 

 

   

 

 

At the end of this course, students should be able to- 

 
 Become familiar with the concept of public health nutrition 

and health care of the community. (C2,P2, A2) 

 Understand the causes, consequences and preventive 

strategies for nutritional problems in the community.(C4,P5,A3) 

 Acquire practical knowledge about the concept of food and 

nutrition security and the various programmes for improving 

food and nutrition security. (C3,P4, A3) 

 To develop nutrition education program for vulnerable groups 

and planning nutritious dishes for micronutrient deficiencies. 

(C6, P6, A4) 

 Comprehend methods to assess the health and nutrition needs 

of the community. (C6, P6, A4) 

 Acquire skills to design an action plan for addressing a public 

health nutrition problem in the community. (C6, P6, A4) 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
At the end of this course, students should be able to- 
 Basic theoretical concepts of entrepreneurship. (C2) 

 Formalities for starting a business in India based on the steps 

identified by the Ministry of Small and medium enterprises. 

(C5,P7) 

 Institutional support available for the budding entrepreneurs 

(C1) 

 Managerial aspects of small businesses (C2) 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

Management of Critical Illness (DAN 641.2) 

 

Nutritional Entrepreneurship (DAN 643.1) 

 

Food Service System Management (DAN 643.2) 

 
Public Health Nutrition - Specialization (DAN 639) 

 

Management of Critical Illness (DAN 641.1) 

 

At the end of this course, students should be able to- 
 

 Describe the critical illness under various physiologic system (C1)  

 Explain the etiology, pathophysilogical changes, clinical 

features of various critical illness.(C2 & A1).  

 Explain the management of various critical illnesses (C1). 
 

 

 

 

 

 

 

 

At the end of this course, students should be able to- 
 

 Present scientific information in appropriate language. [PO 

# 4; C4] 

 Demonstrates the style, vocabulary, and content of writing 

for formal scientific communication. [PO # 4; C3] 

 Demonstrate the ability to locate, critically evaluate, and 

employ a variety of sources for academic purposes. [PO # 

4; C3, P3] 

 Synthesize external data and documentary sources into 

your own writing with greater awareness of proper citation 

and referencing. 
 

 

 

At the end of this course, students should be able to- 

 
 Recognize the systems approach to the study of foodservice 

systems. [PO # 1; C1] 

 Identify types and characteristics of foodservice production 

systems as they relate to flow of food. [PO # 1; C3] 

 Apply principles of the microbiological aspects of food safety, 

sanitation and physical safety to foodservice operations. [PO # 

1; C3] 

 Differentiate between the major systems of service and delivery. 

[PO # 1; C3] 

 

Internship (National or Overseas) / Semester abroad Program 
(DAN 632) 

 

 

 

 

 Acquire the skills required by a dietitian in applying evidence 

based  nutritional management practice and implementation of 

Nutrition care process to both in-patients and out-patients (C6, 

P6, A4) 

 Develop a report of the case and document the information for 

further evaluation 

 Improve communication skills in terms of counseling patients, 

presentation of case studies to experts and corporate 

counseling/ education programme (C6, P6, A4) 

 Understand and monitor the flow of Food and beverages across 

the wards based on specifications (C4, P6, A4) 

 Analyze the problems existing in community and plan and deliver 

effective nutrition education programme. (C6, P6, A4) 

 Acquire skills in planning and evaluating effectiveness of Enteral 

and Parenteral nutrition (C6, P6, A4) 

 Carryout research in clinical dietetics to add to the knowledge 

pool and improve the research aptitude. (C6, P7, A5) 

 

Fourth Semester MScDAN 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


