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UNIT I – Personal Hygiene 

 
Personal hygiene for food handlers-How to wash hands correctly- How to develop 

a daily personal hygiene routine- How to handle equipment and utensils-Basic 

Hygiene 

 
UNIT II–Diet Plan 

 
Healthy food-Diet food-Planning and preparing cooking without fire 

 
UNIT III – Food Processing 

 
Food processing and preservation-food storage-means of preservation- 

preserving food-preparing pickles 

 
UNIT IV – Nutritive food 

 
Preparation of healthy food- healthy drinks-balanced diet and Nutrition during 

pregnancy-infancy-childhood-adolescence-adulthood 

 
UNIT V – Common Adulterants 

 
Adulteration and contamination of food-classification of toxic chemicals in food- 

safe food preparation practices-detection of food adulteration. 
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Report of the certificate course 2021-2022 
 

Nutritional Food Science was offered as a certificate course to the III B.Sc Chemistry 

Students by the Department of Chemistry in July 2021. Ms.Vasanthi was the instructor and the 

course was conducted from 2 p.m. to 4 p.m. Students were given hands-on training on various 

food preparation and evaluated by written and Practical exams at the end. Certificates with 

grade levels were issued based on their performance. 39 students were benefited out of this 

certificate course 



 



 



 



 


