
NUTRITIONAL BIOCHEMISTRY

Semester – 5th

CC – 11       FN (501)        Credit – 2 + 2 = 4

Objectives :-

This course will enable the students to.

1. Develop an understanding of the principles of biochemist ry (as applicable to human

nutrition)

2. Obtain an insight into the chemistry of major nutrients and physiologically important

compounds.

3. Understand the biological processes and system as applicable to human nutrition.

4. Apply the knowledge required to human nu trition and dietetics.

UNIT – 1 Introduction to Biochemistry. – Definition, Objectives, Scope and Inter

                 relationship between biochemistry and other biological sciences.

UNIT – 2 (A) Introduction to carbohydrates, Lipids and Proteins.

               (B) Enzymes – Definition, Types and Classification of enzymes, definition

                       and types of co – enzymes, specificity of enzymes, Isozymes, Enzyme

                       kinetics including factors affecting velocity of e nzyme catalyzed

                       reactions, enzyme inhibition.

UNIT – 3 Molecular aspect of transport – Passive.

(A) Diffusion, Facilitated diffusion, Active transport.

(B) Intermediately metabolism – general consideration carbohydrates glycolysis,

blood sugar regulation.

- Lipids – Oxidation and biosynthesis of fatly acids, Synthesis and utilization

of ketone budees, Ketosis, Futly liven.

- Proteins – general reaction of animo and metabolism, urea cycle.

UNIT – 4 (A) Biological oxidation – citric acid cycle, electron transport chain.

(C) Oxidative phosphorylation, energy conservation, high energy phosphate bond.



Practical :

1. Carbohydrates.

- Reaction of memo, di, and polysaccharides and their identification in

unknown mixtures.

- Estimation of reducing and total sugar s in foods.

2. Fats.

- Reaction of fats and oils.

- Determination of Acid value, Suponitication and Iodine number of natural

fats and oil

3. Proteins.

- Reaction of proteins in foods.

- Reaction of animo acids and their identification in unknown mixtures.

- Estimation of total N of foods by KJ eldhal method.
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