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Programme: M.Sc. (Biochemistry) 

 

Course Code: BCO 105      

 

Title of the Course: NUTRITION AND FOOD BIOCHEMISTRY [T] 

 

Number of Credits: 3 

 

Effective from Academic Year: 2018-19 

 

Prerequisites Basic knowledge in Biochemistry and Microbiology. 

 
 

Objective: To learn about the basic nutrients in foods; deficiency diseases and food 

preservation. 
 

Content:   

1 Vitamins, Minerals, Water, Fibre (15) 

1.1 Fat soluble vitamins: physiological role, deficiency disorders, toxicity.   

1.2 Water soluble vitamins: physiological role, deficiency disorders, toxicity. 

1.3 Mineral metabolism: macronutrients – calcium, magnesium, sodium, 

potassium, phosphorus, sulphur and chlorine; trace elements – essential and 

non-essential; physiologic role and deficiency disorders.  

1.4 Dehydration 

1.5 Fibre and its significance in diet. 

   

2 Nutritional Disorders and Diseases (09) 

2.1 Protein malnutrition disorders – Marasmus, Kwashiorkar.   

2.2 Carbohydrate excess and imbalanced diets.  

2.3 Eating disorders – Anorexia nervosa, Bulimia  

2.4 Starvation  

   

3 Food Spoilage and Food Preservation  (12) 

3.1 Forms of food spoilage – physical, chemical, microbiological.   

3.2 Predictive food microbiology - Types of foods and their spoilage  

3.3 Factors affecting the growth and survival of microorganisms in foods: 

Intrinsic and extrinsic  

3.4 Food preservation technologies: Heat processing, low temperature storage, 

control of water activity, irradiation, high pressure processing, modified 

atmospheres, preservatives: chemicals, natural organic molecules (nisin) 

and enzymes 

3.5 Quality control and Validation  

A. Microbiological examination of foods 

B. Plant sanitation 

C. Hazard Analysis and Critical Control Point (HACCP) concept. 

3.6 Good Manufacturing Practice (GMP) and Quality Systems  
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Pedagogy: Lectures/ tutorials/ assignments/ students’ seminars/ interactive learning/ 

self-study. 
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Learning 

Outcomes 

Develop a strong knowledge and understanding on the basic nutrients of 

foods; deficiency diseases and food preservation mechanisms. 

 

 

 

 

 

 


