
Programme Specific Outcomes for Department Level Courses for PhD in Foods & Nutrition  

(2023-24 onwards) 

 
PSO 1:  Students will develop an understanding of the current and emerging needs/trends in the field of Public health and 

Nutrition, Dietetics, and Food Science, including Food processing, Food Safety, novel food development, and 

their associated benefits. 

 

PSO 2:  Students will understand the newer perspectives & challenges in delivering nutrition care in critical illnesses, 

health & disease conditions, public health nutrition program settings and in developing sustainable food systems, 

based on the latest guidelines and evidence based research/recommendations in public health nutrition, Dietetics 

& Food Science. 

PSO3: Students will develop skills to use available global/national softwares/technologies/techniques used in practice by 

public health nutrition, dietetics & food science professionals. 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

The Maharaja Sayajirao University of Baroda  

Faculty of Family and Community Sciences 

Department of Foods and Nutrition 

Academic Year 2023 -2024 Onwards 

DOCTOR OF PHILOSOPHY IN FOODS AND NUTRITION 

Year I 

Course Type: Compulsory Course 

Course Number:  

Course Title: Advances in Foods and 

Nutrition 

Credits 03 (03+0)/03hrs/week 

Semester I/II 
Year of Introduction: 2023 

Year of Syllabus Revision:  - 2023 
Maximum Grade O 

Mode of Transaction 
Lectures, Tutorials & Presentations, class 

discussions, online quiz 
  

Course Outcome (CO) 

CO1: Students will be able to understand and apply the methods of nutrition assessment in various clinical conditions. 

CO2: Students will be able to analyze and apply the evidence-based guidelines in management of acute and chronic illnesses. 

CO3: Students will be able to understand and analyze the role of nutrition in sustainable development. 

CO4: Students will be able to understand and analyze the policies to promote sustainable development. 

CO5: Students will be able to understand and apply the principles of safe food production, storage and distribution for improved nutrition and health outcomes of population. 

CO6: Students will be able to understand analyze the role of data science in new product development. 

CO7: Students will be able to identify and use appropriate tools for dietary and nutrition assessment. 

 

Unit No. Topic Contact 

Hours 

Weightage 

(%) 

 

BT 

Level 

CO PSO Elements of 

Employabilit

y (Emp)/ 

Entrepreneurs

hip (Ent)/ 

Skill 

Development 

(SD) 

Relevanc

e to Local 

(L)/ 

National 

(N)/ 

Regional(

R)/Global 

(G) 

Relation to 

Gender (G), 

Environment 

and 

Sustainability 

(ES), Human 

Values 

(HV)and 

Professional 

Ethics (PE) 

I. Medical 

Nutrition Therapy  

1. Nutrition Assessment 

i. Anthropometric Measurements  

ii. Biochemical Data 

iii. Medical Tests, and Procedures  

iv. Client History 

v. Nutrition-Focused Physical Findings  

20 35 1,2,3 

CO1 

CO2 

CO7 

 Emp,SD L,N,R,G - 



vi. Food/Nutrition-Related History 

vii. Body Composition and its components during 

metabolic stress 

viii. Energy Balance 

 

2. Evidence Based Practice in Clinical Nutrition–

Current guidelines and case studies in acute diseases 

i. Current evidence in management of  Acute 

diseases with complications involving cardiac 

problems, gastrointestinal tract, renal disorders, 

respiratory infections, liver diseases, obesity, 

Covid, etc like EASL, KDIGO. 

ii. World gastroenterology organization global 

guidelines: Acute diarrhea in adults and children: 

a global perspective by World Gastroenterology 

Organization (2012). 

iii. World gastroenterology organization global 

guidelines: Obesity by World Gastroenterology 

Organization (2011). 

iv. Clinical practice guidelines given by Indian 

National Association for the study of the liver on 

Wilson’s disease and NAFLD (2018). 

v. Standard treatment guidelines given on National 

Health Portal, India. 

3.  Current evidence in management of Chronic diseases 

i. National and International guidelines for NCDs 

like AHA, ADA, JNV VIII, CDC, DEXA, 

KDIGO. 

ii. Prevention of type 2 diabetes evidence –based 

nutrition practice guidelines by Academy of 

Nutrition and Dietetics (2014). 

iii. Adult weight management evidence-based 

nutrition practice guidelines by Academy of 

Nutrition and Dietetics (2014). 

iv. Gestational diabetes mellitus evidence-based 

nutrition practice guidelines by Cancer Care 

Ontario (2016). 

v. Clinical practice guidelines for diabetes mellitus 

type1 by Basque Office for Health Technology 

Assessment, Osteba (2012).  



4. Guidelines for Nutrition in Critically Ill Patients-  

i. Enteral Nutrition 

ii. Parenteral Nutrition 

iii.  personalized nutrition and metabolic support  

iv. ASPEN/ESPEN/ASPEN, etc), bedside rules for 

immunocompromised patients 

 

II 

Nutrition and 

Sustainable 

Development 

Goals (SDGs) 

1. Role of Public Health Nutrition in achieving 

Sustainable Development Goals (SDGs) 

i. Linkages between Nutrition and SDGs  

ii. Addressing disparities in health and nutrition through 

SDGs 

ii. Perspectives and Challenges for achieving SDGs 

iii. Gender and SDGs – synergies and trade offs 

2. Sustainable Food Systems for achieving SDGs 

i. Developing sustainable and resilient food systems 

ii. Climate change and sustainable food systems  

iii. Transforming food systems for sustainable, safe and 

healthy diets 

iv. Aligning Food Systems Policies to Advance Public 

Health Nutrition 

v. Capacity-building for a strong public health nutrition 

workforce in low-resource countries 

15 30 1,2,3 

CO3 

CO4 

 

 Emp,SD L,N,R,G ES 

III 

Trends in Food 

Science 
 

1. Novel Food Materials and Technologies 

i. Bioactive substances,  

ii. Aternative protein  

iii. Novel food ingredients 

iv. Novel packaging technologies 

v. Molecular Gastronomy 

2. Food quality assurance  

i. Advanced methodology and applications of various -

omics techniques 

ii. Food traceability and authenticity  

iii. Food safety - risk assessment of chemical and/or 

biological hazards 

iv. Food allergies and intolerances 

3. Data science application in food 

i. Computational Gastronomy 

ii. Food pairing 

iii. Culinary and drug interventions 

15 25  

CO5 

CO6 

 

 Emp, SD L,N,R,G - 



IV 

Tools and 

Software 

Applications in 

Foods and 

Nutrition 

1. Tools for Dietary Assessment 

i. INDDEX 

ii. NutriCal 

iii. DietCal 

2. Nutrition Assessment and Screening Tools 

i. AnthroPlus 

ii. SAM Photo Diagnosis App 

iii. Nutritional Risk Screening (NRS-2002)  

iv. Malnutrition Universal Screening 

Tool (MUST) 

v. Short Nutritional Assessment Questionnaire 

(SNAQ) 

vi. Malnutrition Screening Tool (MST) 

3. Nutrition Advocacy Tools 

i. PROFILES 

ii. LiST 

iii. MINIMOD 

iv. Cost of Diet 

v. Evidence and Gap MAp 

 

10 10  CO7  Emp,SD L,N,R,G - 
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PhD in Foods and Nutrition (2023 onwards) – Level 10 

 

Programme Specific Outcomes for Department Level Courses for PhD in Foods & Nutrition (2023 onwards) 

 
PSO 1: Students will develop understanding of the current & emerging research studies 

PSO 2: Students will understand the newer perspectives & challenges in research paper writing 

PSO 3: Students will learn application of statistical research 

PSO4: Students will develop skills to develop scientific interactions 

PSO5: Students will make their own scientific presentations effectively to strengthen their skills in communication 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Syllabus of the course 

 

 

NAAC Accredited “A+”Grade 
Faculty of Family and Community Sciences 

The Maharaja Sayajirao University of Baroda 

Academic Year 2023-24 

DOCTOR OF PHILOSOPHY IN FOODS AND NUTRITION – Level 10 

Year I 
Core  
Research Proposal Presentation 

Credits  
3(0+ 3)                      

90 hours/week 

Semest
er 

I 
Year of Introduction: 2023 
Year of Syllabus Revision: 2023 

Maximum Grade O 

Mode of Transaction 
Lectures, Tutorials & 
Presentations 

  

Course Outcome (CO)  
1. Student will be able to learn various types of Research Designs and its presentation  
2. Student will be able to develop better communication skills and appropriate techniques 
3. Student will be able to grasp knowledge-research terminologies and various fields 
4. Student will be able to develop keen understanding on fine aspects of the subject 
5. Student will be able to independently conceptualize research studies  

Uni
t 

No. 

Topic Contact 
Hours 

Weigh
tage 
(%) 

 

BT 
Level 

CO PSO Eleme
nts 

Emp/En
t/SD 

Releva
nce to 
L/N/RG 

Relation 
to 

G/ES/HV/P
E 

Research proposal presentation 
Objectives:  

i. Student will be able to frame the study title 
ii. Student will obtain skills for collecting and organizing ROL, 
iii. Student will be conceptualising appropriate planning methodology, pattern for analysis. 

 

I a) What is research 
b) How to read a scientific paper 

10 h 25% 1,2 1 1 Y L,R,G 
G,ES, 
HV.PE 



c) Framing title of the study 
d) Conceptualisation as per theme 
e) Review of Literature 
f) Collect ROL in an organised manner 
g) Use of media mode for presentation 

II a) Skill development for building proposal 
b) Conceptualisation of the research work with detail 
c) Framing of objectives, plan of study 
d) Constituting hypothesis of the study 

20 h 15% 1,2,3,4 2 2,4 Y L,N,G 
G,ES, 
HV.PE 

III 
 

a) Ethical considerations and developing the check list 
b) Methodological approaches for the planned research 
c) Qualitative and quantitative methods 
d) Basic plan of analysis 

30 h 20% 1,2,3 2,3  Y L,N,R,G 
G,ES, 
HV.PE 

IV a) Planning the results and discussion 
b) Conclusions and highlights of the study 
c) Forming the expected outcomes: 

i. Primary outcomes 

ii. Secondary outcomes 

20 h 25% 1,2,3,4 4,5  Y  
G,ES, 
HV.PE 

V a) Publishing scientific papers 
b) UGC care journals- Impact Factor 
c) Knowledge on EBSCO, Scopus, Springer, Elsevier  etc  

10 h 15% 1,2,3,4   Y  
G,ES, 
HV.PE 
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