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CONTENT LIST

Following items are included in the study pack:

1.
Course Book
Course Book will be provided by Tutor (Unit 1-9)

2.
Theory Assignment
One

5.
Schedule for submitting the Assignments & Workshops will be available online    

           https://www.aiou.edu.pk/
Note: If any one item of the above mentioned content list is missing or for any query feel free to contact at following numbers:
Department of Nutritional Sciences & Environmental Design
AIOU, H-8, Islamabad

Phone: 051-9575595
ALLAMA IQBAL OPEN UNIVERSITY, ISLAMABAD

(Department of Nutritional Sciences and Environmental Design)

	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 “AIOU PLAGIARISM POLICY”.


Course: Basic of Food Sciences (EDHN-6014)
Semester: Autumn, 2025
Level: PGD Public Health & Nutrition
Credit Hours: 3(3-0)
Please read the following instructions for writing your assignments. (AD, BS, BEd, MA/MSc, MEd) (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 questions.

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 5MP.

Total Marks: 100
Pass Marks: 40
ASSIGNMENT No. 1

(Unit 1-5)

Note: Write answers to the following questions.

Q.1 
Describe the chemistry of water and define its specific and latent heat. Also explain role of vapour pressure on boiling point. 
                (20)

Q.2 
How you will differentiate between monosaccharide, disaccharide, oligosaccharide,   and polysaccharide. Explain the oligosaccharide in detail with.
   (20)

Q.3 
Justify Food Science as a discipline. Enlighten the functions of food in detail.  
(20)

Q.4 
Explain the composition of dietary fats and oils. Also discuss their properties in detail.
(20)

Q.5 
Summarize the reactions and properties of protein. How these factors affect, while using them in product development?
(20)
Total Marks: 100





         Pass Marks: 40
ASSIGNMENT No. 2

(Unit 6-9)

Q.1
Elaborate the postharvest changes takes place in fruit before and after ripening.  Discuss various types of natural colors present in fruits and vegetables. 
   (25)

Q.2 
Discuss different types of milk locally available in Pakistan along with their nutritive composition. Also differentiate between fortification, homogenization & bleaching of milk.
(25)

Q.3 
Differentiate between emulsions and foams; and emulsifying and foaming agents? Discuss in detail by giving appropriate examples.
(25)

Q.4  
Briefly write the composition of meat. Additionally, discuss the postmortem changes in meat.
(25)

STUDENT GUIDE

Assalam o Alaikum,

Dear student!

We welcome you to the PGD Public Health & Nutrition Course entitled “Basics of Food Sciences”. This course is part of the first semester of your PGD Public Health & Nutrition. For introduction to the course please go through the guidelines provided here for successful completion. 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 basic constituents of food and their role in the human body.
2. To know the basic structure and application of these basic constituents of food.
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. Assignments No. 1 & 2 are theory-based and must reach your assigned tutor before the due date. The schedule for submitting the assignment is provided separately. 

Workshop

The workshop will be arranged by DRS via online mode. 

ASSESSMENT
a) Assignment: 20%

b) Quiz: 30%
c) Final Exam: 50%
The quiz will be uploaded on the Aaghai portal (https://aaghi.aiou.edu.pk/) during the last two days of the workshop and students will have to solve the quiz in a specified time (generally in 36 hours).
Final Examination

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

For any queries, you can write to the program/course coordinator. Suggestions for improvement will also be welcomed. 

We wish you all the best.

Note: Passing Marks: 50% (in aggregate), however 40% marks in final exams is mandatory

COURSE OUTLINE

BASIC FOOD SCIENCES

UNIT-1: Introduction to Food Science

-
Food Science as Discipline


-
Basic constituents of Food 


-
Food as a source of Energy 


-
Food and its Functions
UNIT-2: Carbohydrates in Food

-
Monosaccharide

-
Disaccharides

-
Some Properties of Sugars

-
Oligosaccharides

-
Polysaccharides
Unit-3:
Proteins in Food

-
Amino Acids

-
Protein Structure and Conformation Reactions and Properties of Proteins         

                  Enzymes
UNIT-4:
Fat and Oil Products

-
Structure and Composition of Fats 


-
Properties of Fats and Oils 


-
Composition of Dietary Fats and Oils


-
Deterioration of Fats

-
Shortening and Shortening Power of Various Fats and Oils


-
Frying
UNIT-5:
Water

-
Chemistry of Water

-
Specific Heat and Latent Heat of Water

-
Water as a Dispersing Medium

-
Water Activity

-
Role of Water in Food Preservation and Shelf Life of Food
UNIT 6:
Meat, Poultry, Fish, and Dried Beans

-
Characteristics of Meat

-
Muscle Contraction in Live Animals

-
Poultry

-
Fish

-
Dried Beans and Peas (Legumes)

-
Meat Alternatives
UNIT 7:
Milk and Milk Products

-
Composition of Milk

-
Sanitation and Grading of Milk

-
Flavour of Milk

-
Milk Processing

-
Types of Milk

-
Cooking Applications

-
Milk Substitutes and Imitation Milk Products 

UNIT 8:
Vegetables and Fruits

-
Structure and Composition of Cell Tissue

-
Pigments and Effects of Additional Substances

-
Harvesting and Postharvest Changes

-
Enzymatic Oxidative Browning

-
Fruits: Unique Preparation and Cooking Principles

-
Organically Grown Fruits and Vegetables

-
Labelling of Vegetables and Fruits 

UNIT 9:
Food Emulsions and Foams

-
Emulsions

-
Natural Emulsifiers

-
Synthetic Emulsifiers and Surfactants

-
Foams, Foam stability, foam formation

-
Foaming agents

-
Effect of added Ingredients on foam stability
Recommended Books:
1. 
Vickie A. Vaclavik & Elizbeth W.Christian (2008) Essentials of Food Science.3rd Edition.
2.
Devendra Kumar Bhatt and Priyanka Tomar (2006) An Introduction to Food Science and Technology & Quality Management.
3. 
Food Sciences and Its Application Course Code-867, AIOU Compiled Material.
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