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Post Graduate Diploma in Dietetics   
Semester – II 

Programme Outcome (PO) - For 
Post Graduate Diploma in 
Dietetics  Programme 

The programme outcome is to make highly scale dietetics professionals who can correlate the nutrition, physiology 
and food science in health and disease. 
 

Programme Specific Outcome 
(PSO) - For Post Graduate 
Diploma in Dietetics  
Semester-II 

• Understanding the basic process involved in the preparation, transformation and conservation of foods both 
animal and vegetable origin. 

• Understanding the Public hygiene and food safety of food. 
• Being familiar with nutrients, and their role in health and diseases. 
•  The correlate the scientific knowledge of physiology, nutrition and biochemistry in diet planning and 

counselling, both in health and in diseases. 
 

To Pass (1)…. 

(2)…. 

   
Sr. 
No. 

C/ 
E 

Course No Title T/P Credits 
Per 

Week 

Contact 
hrs/ 

week 

Exam 
Duration 

in hrs 

Marks 

Internal External Total 

Core Course 
1 C PH2CPGDD51 Human Physiology-II T 4 4 3 30/10 70/28 100/40 

2 C PH2CPGDD52 Human Nutrition T 2 2 2 15/05 35/14 50/20 

3 C PH2CPGDD53 Medical Nutrition Therapy-II T 4 4 3 30/10 70/28 100/40 

4 C PH2CPGDD54 Practical based on theory PH2CPGDD53 
( Medical Nutrition Therapy-II) 

P 4 8 4 30/10 70/28 100/40 
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5 C PH2CPGDD55 Dietetic techniques and Patient Counselling P 4 8 4 30/10 70/28 100/40 

Viva Group 
8 C PH2CPGDD56 Comprehensive viva voce - 1 2 - 25 - 25 

Elective Course (9 & 10 OR 11 & 12) 
9 E PH2EPGDD51 Food  science, safety , Hygiene and 

Sanitation 
T 4 4 4 30/10 70/28 100/40 

10 E PH2EPGDD52 Practical based on PH2EPGDD51 
( Food science safety , Hygiene and 
Sanitation ) 

P 2 4 4 15/5 35/14 50/20 

11 E PH2EPGDD53 Food Services Management T 4 4 3 30/10 70/28 100/40 

12 E PH2EPGDD54 Practical based on PH2EPGDD53 
( Food Services Management ) 

P 2 4 4 15/5 35/14 50/20 

   Total  25 36 - 205 420 625 

Note: 1. C- Core course, E- Elective course 
2. Student will select any one elective from theory and the related practical. 
3. Three Months of internship in hospitals.  

 
 


