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WARNING

1.
PLAGIARISM OR HIRING OF GHOST WRITER(S) FOR SOLVING THE ASSIGNMENT(S) WILL DEBAR THE STUDENT FROM AWARD OF DEGREE/CERTIFICATE, IF FOUND AT ANY STAGE.
2.
SUBMITTING ASSIGNMENT(S) BORROWED OR STOLEN FROM OTHER(S) AS ONE'S OWN, WILL BE PENALIZED AS DEFINED IN ‘‘ALOU PLAGIARISM POLICY’.
Course: Macronutrients (3641)


         Semester: Autumn, 2025
Level: MSc
Please read the following instructions for writing your assignments. (AD, BS, BEd, MA/MSc, Med, ATTC) (ODL Mode)
1. All questions are compulsory and carry equal marks but within a question, the marks are distributed according to its requirements.

2. Read the question carefully and then answer it according to the requirements of the question.

3. Avoid irrelevant discussion/information and reproducing from books, study guide or allied material.

4. Handwritten scanned assignments are not acceptable. 

5. Upload your typed (in Word or PDF format) assignments on or before the due date.

6. Your own analysis and synthesis will be appreciated.

7. Late assignments can’t be uploaded at LMS.

8. The students who attempt their assignments in Urdu/Arabic may upload a scanned copy of their handwritten assignments (in PDF format) on University LMS. The size of the file should not exceed 5 MB.
Total Marks: 100





    Pass Marks:   40

ASSIGNMENT NO. 1
Unit-1-9

Q.No.1
Discuss the importance of dietary fiber for human health for prevention of non-communicable diseases. 





      (20)
Q.No.2
Which tools can be used to adopt health eating choices for better nutrition? Explain them in detail.





      (20)
Q.No.3
Elaborate the classification of proteins based on structure and functions in the human body. And how proteins are synthesized in the human body.
      (20)



Q.No.4
How carbohydrates are digested, absorbed and metabolized in the human body for energy production? Explain in the light of glycolysis and Kreb cycle detail with the help of flow diagram. 




      (20)
Q.No.5
Write notes on the following. 




          (4x 5=20)
a) Nutrient utilization in the human body

b) Water and electrolyte balance

c) Lipids and heart diseases 

d) Classification of vegetarian
Total Marks: 100





           Pass Marks:   40
ASSIGNMENT NO. 2
Discuss the prevalence of non-communicable diseases in Pakistan and identify risk factors existing in adult Pakistani population in comparison to other developing and developed countries. Prepare a report based on guidelines given below. 
OR
Highlight the prevalence and underlying causes of malnutrition among children in the light of recent National Nutrition Surveys and compare this situation with other Asian countries. Prepare a report based on guidelines given below. 

Instructions’ Guidelines for preparation 
1. The 2nd assignment is a practical; you have to prepare and submit a research report as per the guidelines given by the tutor and upload the assignment on the AAGHI LMS portal. This question requires data search from secondary sources such as research articles, reports, theses, books, newspapers, etc. You can make the best use of the different search engines/databases available on the internet. Libraries can also be used for the collection of required information.

2. The report should cover all these components: 
· Title/Topic, 
· Introduction to the topic selected for research, (at least one page)
· Objectives of the study, 
· Literature review, (at least two pages) 
· Methodology, 
· Result and Discussion, 
· Conclusion and Recommendations. 
· References 
	Course Outline
MACRO NUTRIENTS



	Level:  M.Sc.





           Credit Hours:  4(3+1)

	Introduction:

The course will provide students with an understanding of basic important macronutrients, their role in the human body, digestion, absorption & metabolism and effects on the body. Once they understand the basics, they can apply this simple health knowledge to their everyday decisions about nutrition and health. 



	UNIT 1:
	INTRODUCTION TO NUTRITION

1.1     Classification of nutrients

1.2     Role of nutrients in the body

1.3     Body mechanism for usage of nutrients

1.4     Tools for choosing a healthy diet

	UNIT 2:

	CARBOHYDRATES 
2.1     Introduction

2.2     Carbohydrates in our diet 

2.3     Functions of carbohydrates

	UNIT 3:
	CARBOHYDRATES DIGESTION AND METABOLISM

3.1     Digestion of Carbohydrates

3.2     Carbohydrate Metabolism

3.3     Effects of excess of Carbohydrates

3.4     Requirements for carbohydrates

	UNIT 4:
	DIETARY FIBER 
4.1     Types of Fiber in Diet

4.2     Fate of Fiber in the Digestion Tract

4.3     Dietary Fiber and Health

4.4     Requirements of dietary Fiber 

	UNIT 5:
	 LIPIDS 
5.1     Introduction 

5.2     Types of Fats

5.3     Fatty acids, Cholesterol & Other Sterols, Phospholipids 

5.4     Functions of Lipids 

	UNIT 6:
	DIGESTION AND METABOLISM OF LIPIDS
6.1     Digestion, Absorption and Transportation

6.2     Lipids Metabolism: Using & Storing Fat

6.3     Lipids & Heart Diseases

6.4     Requirements of lipids

	UNIT 7:
	 PROTEINS 
7.1     Introduction

7.2     Functions of Proteins

7.3     Health effects of Protein

	UNIT 8:
	DIGESTION AND METABOLISM OF PROTEIN 

8.1     Digestion and Absorption of Protein

8.2     Protein Metabolism

8.3     Requirements of Proteins

8.4     Vegetarian Diet

	UNIT 9:
	WATER 

9.1     Introduction

9.2     Role of water in the body 

9.3    Water Balance in the body

9.4     Regulation of body fluids & water requirements  


Recommended Books:

1. Lori A. Smolin, Mary B. Grosvenor (2012). Basic Nutrition (2nd Ed), Chelsea House Publications.

2. Fleck, Henrietta (latest Edition). Introduction to Nutrition - Macmillan; New York. 

Student Guide

Assalam o Alaikum,

Dear student!

We welcome you to the M.Sc. Public Nutrition Course entitled “Macronutrients”. This course is part of the first semester of your M.Sc. program. For an introduction to the course, please go through the guidelines provided here for successful completion.

In order to understand the course content, it is vital to know its aims and objectives properly. Let’s go through its objectives first. 
Course Objectives
The objectives of this course are:

1. To understand the role of macro nutrients in the human body.
2. To identify nutritional deficiency disease with the help of clinical signs and symptoms. 

3. To apply the principles of dietary guidelines in healthy food choices.
Details of the Course
Unit No. 1 
is the introductory unit that introduces the importance of macronutrients in the human body. It gives an overview of macronutrients about their assessment and factors affecting their needs. 

Unit No. 2 
helps to understand the basic carbohydrates along with their importance for the human body. 

Unit No. 3 
is in continuity with the previous unit and helps to know about the metabolism in the human body. It also covers the effects of excess carbohydrates and the requirements for carbohydrates for different age groups. 

Unit No. 4 
explains about dietary fiber, its types, fate of digestion tract, importance for human health and requirements of dietary fiber. 

Unit No. 5 
includes the introduction about lipids. It also covers the types of fats, fatty acids, cholesterol & other sterols, Phospholipids along with the functions of lipids. 

Unit No. 6 
continues with the digestion, absorption, and transportation of lipids in the human body. It also includes the lipids metabolism: using & storing fat and association with heart diseases. 

Unit No. 7 
is the proteins.  This unit consists of the functions of Proteins and the health effects of protein in detail. 

Unit No. 8 
deals with the digestion and absorption of protein in detail. It also covers protein metabolism and its requirements. 

Unit No. 9 
is regarding the role of water in the body, water balance in the body, regulation of body fluids & water requirements for different age groups.   

Assignments

The course includes two assignments, which are compulsory for successful completion of the whole course. Each assignment is of 100 marks, and students obtaining 40 percent  marks will be declared pass. 
Method of Study

A study period of 16 weeks has been allocated for studying this course through the allocated tutor’s guidance, whereas the 17th and 18th weeks are kept for general assessment and the final examination.
	Units
	Assignments
	Study period

	1-2
	
	4 weeks

	3-6
	Assignment 1
	4 weeks

	7
	
	2 weeks

	8-9
	Assignment 2
	2 weeks

	Revision
	
	4 weeks

	Preparation for examination
	
	2 weeks


You are expected to spend four weeks studying the first two units, this will help to improve your reading speed and get familiar with the contents of the units. The next three units, 3 to 6, will become easier for you, and you will be able to study them in comparatively less time. You can spend four weeks on studying these four units. During the ninth week, you can study unit 7, and during the tenth week, you must complete your first assignment and submit it to your tutor.
Unit 8 to 9 can be studied during the 11th and 12th week, respectively, and you can complete your second assignment along with the revision of your book during the weeks 13-16. The last two weeks will be kept for examination and its preparation.  
Final Examination

At the end of the course, there will be a final examinational students will be expected to take this examination in the examination halls, especially established for this purpose. 

Course Coordinator
1

