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CERTIFICATE IN NUTRITION & DIETETICS (CND) 

lfVZfQdsV bu U;wfVª’ku ,.M Mk;VsfVDl (CND) 

(A) Duration  :  2 Months   (D)  Courses  :  07 
¼v½ vof/k   : 2 ekg    ¼n½ dkslsZl  : 07 

(B) Eligibility :  Graduate in any Discipline (E) Credit  : Non Credit  
¼c½ ik=rk  : fdlh Hkh fo"k; esaLukrd ¼b½ ØsfMV  : ukWu ØsfMV 
(C) Contents and Scheme of Examination 
¼l½ ikB~;Øe fo"k; lwph ,oa ijh{kk ;kstuk 

 

Course 
Code 

Title of the Course Credit Total 
Marks 

Theory Practical 
Marks 

Assignment
s 

Key Learning Outcomes 
Max Min Max Min Max Min 

CND 1 

Introduction to Nutrition 
and Dietetics 

इंट� ोड�न टू नुिट�शन एंड 
डायटेिट� 

Non 
Credit 100 100 40 - - - - 

• Understanding Basic Nutrition 
Principles. 

• Exploring Dietary and Assessing 
Nutritional Needs 

• Understanding Macronutrients and 
Micronutrients 

• Exploring Energy Balance and 
Dietary Patterns 

• Addressing Special Dietary Needs 
• Learning Food Label Reading and 

Understanding Behavior Change 
for Promoting Nutrition Education 
through program. 
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CND 2 
Menu Planning 

मेनू �ािनंग 
Non 

Credit 100 100 40 - - - - 

• Understanding Nutritional 
Adequacy 

• Understanding Food exchange lists 
are the basis of meal planning. 

• Understanding Food composition 
database are compilation of foods 
and their nutrient and non-nutrient 
components. 

• Understanding Planning balanced 
diets 

• Understanding Low cost balance 
diet 

• Understanding Nutritional 
considerations 

• Understanding Menu planning is 
the process of planning and 
scheduling intake of meals for 
general or specific individual 
requirements. 

CND 3 

Balance diet and nutrition 
during normal life cycle 
बैल�स डाइट एंड नुिट�शन डु�रंग 

नॉम�ल लाइफ साइिकल 

Non 
Credit 100 100 40 - - - - 

• Understand nutrients are utilized 
by the body to maintain health. 

• Understand Diets during a normal 
life cycle 

• Understand Nutritional 
requirements of different age 
groups 

• Understand Nutrition for the aging 
and the aged 

• Understand Complications 
commonly occurring in late 
adulthood 
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• Understand Nutritional 
assessment of a community. 

• Understand Methods of assessment 
Nutritional status. 

• Understand Food shortage and its 
problem. 

• Understand Causes and 
Consequences of Malnutrition in 
India. 

CND 4 

Communication and 
Personality Development 
क�ुिनकेशन एंड पस�नािलटी 

डेवलपम�ट 

Non 
Credit 100 100 40 - - - - 

• Basic Communication Skills 
• Personality Grooming 

CND 5 

Microorganisms application 
with nutritional food 

sensitivity and commodities 
िमक्रोऑग�िनज़्म ए�ीकेशन िवथ 
�ूिट�शनल फ़ूड स�िसिटिवटी एंड 

कमोिडटीज 

Non 
Credit 100 100 40 - - - - 

• To explore the potential of utilizing 
microorganisms in enhancing 
nutritional value, 

• Improving food sensitivity, and 
optimizing the production of 
various commodities, 

• Aiming to develop sustainable 
solutions for the food industry while 
addressing dietary restrictions and 
health concerns. 

CND 6 

Fundamentals of computer 
& Information technology 
फंडाम�ट� ऑफ़ कम्�ूटस� एंड 

इनफाम�शन टे�ोलॉजी 

Non 
Credit 100 70 28 30 12 - - 

• Understand function, components 
of a computer system, storage 
devices &their physical structure & 
working 

• Understand operating system & file 
system 
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CND 7 

Safety practices in the work 
environment 

esUVsfuax gsYFk ,.M gkbZthu ,.M ls¶Vh 
,V odZ Iysl 

Non 
Credit 100 70 28 30 12 - - 

• Familiarities with safety, first aid, 
food safety, primary health and 
basic hygiene 

• Understand Food additives 
• Understand Contamination of food 
• Understand Classification of toxic 

chemicals in foods 
• Understand Lathyrism 
• Understand Food-borne diseases 

and their prevention 
• Understand Safe food-preparation 

practices 
• Understand Detection of food 

adulteration 
• Understand Effects of food 

adulteration 
• Understand Nutritional labelling 

Note: For a PASS - A Student would require to secure 40% for both Theory and Practical. 

Grand Total Pass 

700 280 
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Career Counselling and Study Structure 

S. 
No. 

Course 
Code Title of the Course Cre

dit 

Total 
Hours 

of 
Study 

Counseling and Study 
Structure (hours) 

Face to 
Face 

Couns
eling 

Self 
stud

y 

Prac
tical 

Assig
nment

s 

1 CND 1 Introduction to Nutrition 
and Dietetics 3 90 12 51 - 27 

2 CND 2 Menu Planning 3 90 12 51 - 27 

3 CND 3 Balance diet and nutrition 
during normal life cycle 3 90 12 51 - 27 

4 CND 4 Communication and 
Personality Development 2 60 8 22 12 18 

5 CND 5 

Microorganisms 
application with 

nutritional food sensitivity 
and commodities 

3 90 12 51 - 27 

6 CND 6 Fundamentals of Computer 
& Information technology 2 60 8 22 12 18 

7 CND 7 Safety practices in the 
work environment 2 60 8 22 12 18 
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Study Modules & Books Information 

Sr. 
No 

Course 
Code Subject Name Modules to be used 

1 CND 1 Introduction to Nutrition and 
Dietetics 

Nutrition, Aisect 2 CND 2 Menu Planning 

3 CND 3 Balance diet and nutrition during 
normal life cycle 

4 CND 4 Communication and Personality 
Development 

S68: Effective Communication &Personality 
Development 

5 CND 5 
Microorganisms application with 
nutritional food sensitivity and 

commodities 
Nutrition, Aisect 

6 CND 6 Fundamentals of computer & 
Information technology 

S01 - Fundamentals of Computers & 
Information Technology 

7 CND 7 Safety practices in the work 
environment 

S69 - Safety Practices, Primary Health & 
Personal Hygiene 
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SHORT TERM CERTIFICATE PROGRAMMES 

S. No. Program List Duration Eligibility 

Short Term Certificate Programs 

1 Certificate Course in Food Processing (CCFP) 3 Months  10th Pass 

2 Certificate Course in Food Preservation (CCFOOD) 45 Days 5th Pass 

Short terms programs are listed separately along with Academy Programs. The respective Academy 
can conduct relevant Short Term programs choosing from a list of short term courses. The exam 
scheme of each program is: 

(1) Theory Paper  : 70 Marks 

(2) Assignment : Not Applicable for short term certificate programmes  

(3) Practical/Project  :  30 Marks 

Thus, every short term program evaluation shall be done on the basis of 100 marks 

Note : For Short Term Certificate Programs, only Certificates are provided by the 
University after conducting examination. 
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