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GENERAL INFORMATION  

 

1.0 Title of Programme:  National Diploma in Nutrition and Dietetics 

 

2.0  Goal: This programme is designed to produce Diplomates capable of assisting Nutritionists and Dietitians in 

planning and executing nutrition activities for clients and patients in institutions and communities. 

 

3.0    Objectives: Specifically, the diplomate should be able to: 

 

i] Prepare therapeutic diets to prescription 

 

ii] Undertake nutrition and dietetics research (including field survey) under supervision 

 

iii] Assist in the planning of menu in various Organization and Institutions. 

 

iv] Assist in diet supervision in Hospitals, Hotels, Schools, Industries, Canteens and social welfare agencies. 

 

v] Participate in planning and implementation of Nutrition Education programmes at facility and community 

levels 

 

vi] Assist in formulating food and food products and assessing their nutritional qualities  

 

vii] Assist in the management of nutritional diseases 
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4.0     ADMISSION REQUIREMENTS 

General entry requirement 

The general entry requirement for the ND Programme in Nutrition and Dietetics are: 

General Certificate of  Education (GCE) ordinary Level, Senior Secondary School Certificate, National Technical Certificate and any other equivalent 
certificate with credit passes in five relevant subjects at not more than two sittings. The relevant subjects include: Mathematics, English Language, 
Biology, Chemistry and any other one from Agricultural Science, Physics, Food and nutrition, Geography, Economics   
 

5.0  CURRICULUM COMPONENT 

5.1  The curriculum of the ND programme consists of four main components. These are:-  

 (i) General Studies/Education  

 (ii)  Foundation Courses  

 (iii)  Professional Courses  

 (iv)  Students’ Industrial Work Experience Scheme (SIWES).  

5.2 The General Education component shall include courses in Art and Humanities: – English Language, Communication, Mathematics and Science: 

Social Studies – Citizenship (the Nigerian Constitution), Entrepreneurship,  Sociology and Computer science 

5.3  The General Education component shall account for not more than 15% of total contact  hours for the programme. 

5.4  Foundation Courses include courses in Economics, Pure Sciences, statistics, etc. The number of hours will vary with the programme and may 
account for about 10-15% of the total contact hours.   

5.5  Professional Courses are courses which give the student the theory and practical skills he/she needs to practice his/her field of calling at the 
technician/technologist level. These may account for between 70-80% of the contact hours depending on programme. 

5.6 Students Industrial Work Experience Scheme (SIWES) shall be taken during the long vacation following the end of the second semester of the first 
year. See details of SIWES at paragraph 8.0. 
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6.0  CURRICULUM STRUCTURE 

6.1  ND Programme 
The structure of the ND programme consists of four semester of classroom, laboratory and workshop activities in the institution- and a semester (3 
-4 months) of supervised industrial work experience scheme (SIWES). Each semester shall be of 17 weeks duration made up as follows:  

 15 contact weeks of teaching, i.e., lecture, recitation and practical exercises, etc.,  

 2 weeks for registration ,test,  quizzes, revision and examination and  

 SIWES shall take place at the end of the second semester of the first year. 
 

6.2  ACCREDITATION  

The ND level shall be accredited by the NBTE before the diplomates can be awarded the diploma certificates. Details about the process of 
accrediting a programme for the award of the ND is available from the Executive Secretary, Programmes Division, National Board for Technical 
Education, Plot B, Bida Road, P.M.B. 2239, Kaduna, Nigeria. 

7.0      CONDITIONS FOR THE AWARD OF ND 

Institutions offering accredited programmes will award the National Diploma to candidates who successfully completed the programme after 
passing prescribed course work, examinations, diploma project and the supervised industrial work experience. Such candidates should have 
completed a minimum of between 80-120 semester credit units depending on the programme. 

8.0     The Grading System  

Marked Range (%) Letter Grade Weighing 

75 – 100 A 4.00 

70 – 74 AB 3.50 

65 – 69 B 3.25 

60 – 64 BC 3.00 

55 – 59 C 2.75 

50 – 54 CD 2.50 



5 

 

45 – 49 D 2.25 

40 – 44 E 2.00 

Below 40 F 0.00 

 

9.0     Classification of National Diploma 

           CGPA CLASS OF DIPLOMA 

3.50 – 4.00 Distinction 

3.00 – 3.49 Upper Credit 

2.50 – 2.99 Lower Credit 

2.00 – 2.49 Pass  

 

 

10.0  GUIDANCE NOTES FOR TEACHERS TEACHING THE PROGRAMME  

10.1 The new curriculum is drawn in unit courses. This is in keeping with the provisions of the National Policy on Education which stress the need to 
introduce the semester credit unit  which will enable a student who so wish to transfer the units already completed in an institution of similar 
standard from which he is transferring.   

10.2  In designing the units, the principle of the modular system by product has been adopted;  thus making each of the professional modules, 
when completed provides the student with technician operative skills, which can be used for employment purposes.  

10.3  As the success of the credit unit system depends on the articulation of programmes between the institutions and industry, the curriculum content 
has been written in behavioural objectives, so that it is clear to all, the expected performance of the student who successfully completed some of 
the courses or the diplomates of the progrmme. There is a slight departure in the presentation of the performance based curriculum which require 
the condition under which the performance are expected to be carried out and the criteria for the acceptable levels of performance. It is a 
deliberate attempt to further involve the staff of the department teaching the programme to write their own curriculum stating the conditions 
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existing in their institution under which the performance can take place and to follow that with the criteria for determining an acceptable level of 
performance. Departmental submission on the final curriculum may be vetted by the Academic Board of the Institution.  

Our aim is to continue to see to it that a solid internal evaluation system exist in each institution for ensuring minimum standard and quality of 

education in the programme offered throughout the Polytechnic and Monotechnics system  

10.4  The teaching of the theory and practical work should, as much as possible, be integrated. Practical exercises, especially those in professional 

courses and laboratory work should not be taught on isolation from the theory. For each course, there should be a balance of theory to practical in 

the ratio of 50:50 or 60:40 or the reverse 

 

11.0  GUIDELINES ON SIWES PROGRAMME  

 For the smooth operation of the SIWES the following guidelines shall apply: 

(a) Institutions offering the ND programme shall arrange to place the students  At the end of ND I second semester, six copies of the master list 

showing where each student has been placed shall be submitted to the Executive Secretary, NBTE which shall, in turn authenticate the list and 

forward it to the Industrial Training Fund, Jos.  

 (b) The Placement Officer should discuss and agree with industry (Relevant institutions may include standard healthcare facilities) on the following:  

  i] a task inventory of what the students should be expected to  

                                                experience during the period of attachment. It may be wise to  

                                                adopt the one already approved for each field.  

   ii] The industry-based supervisor of the students during the period, 

                                                likewise the institution based supervisor.  

                                   iii] The evaluation of the student during the period. It should be noted  

                                                that the final grade of the student during the period of attachment 

                                                should be weighted more on the evaluation by his industry-based supervisor.   
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 The NBTE shall endeavour to provide institutions with linkages to relevant establishments for the SIWES.( MANDATE ?)   

11.1 Evaluation of students during the SIWES  

  Evaluation of students during SIWES should be taken of the following items:- 

 (a) Punctuality  

 (b)  Attendance  

 (c) General Attitude to work  

            (d) Respect for authority  

            (e) Interest in the field/technical area  

            (f) Technical competence as a potential technician in his field  

11.2  Grading of SIWES  

To ensure uniformity of grading scale, the institution should ensure that the uniform grading of work which has been agreed to by all polytechnics is 

adopted (In addition to the log book a uniform grading scale comprising of he following weighted parameters should be adopted).  

I. Punctuality         -10 
II. Attendance     -10 

III. General attitude to work -10 
IV. Respect for authority      -10 
V. Interest in the field of work -10 

VI. Technical competence as a potential Technician in his/her field -10 
               Total                  60% 

11.4 The Institution Based Supervisor  

The institution-based supervisor should initial the log book during each visit. This will enable him to check and determine to what extent the 

objectives of the scheme are being met and to assist students having any problems regarding the specific assignments given to them by their 

industry-based supervisor. In addition the institution-based supervisor is expected to score the students at the end of the SIWES  
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11.5 Frequency of visit  

Institution should ensure that students placed on attachment are visited three times within their period of SIWES in the following sequence: 

a. Within one month of placement.  
b. Second visit six weeks after the first visit and 
c. Final visit in the last month of the attachment.  

11.6  Stipend for Students in SIWES  

The rate of stipend payable shall be determined from time to time by Federal Government after due consultation with the Federal Ministry of 

Education, the Industrial Training Fund and the NBTE.  

11.7 SIWES as a Component of the Curriculum 

The completion of SIWES is important in the final determination of whether the student is successful in the programme or not. Failure in the SIWES 

is an indication that the student has not shown sufficient interest in the field or has no potential to become a skilled technician in his field. The 

SIWES should be graded on a fail or pass basis. Where a student has satisfied all other requirements but failed SIWES, he may only be allowed to 

repeat another four months SIWES at his own expense.    

 

 

National Board for Technical Education,  

Kaduna  

September, 2018 
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NATIONAL DIPLOMA IN NUTRITION AND DIETETICS 

CURRICULUM TABLE:  

 ND  FIRST SEMESTER 

S/N CODE COURSE DURATION CREDIT 

UNIT 

   L T P  

1 GNS 101 Use of English I 2   2 

2 GNS 111 Citizenship Education I 2   2 

3 STB 112 Morphology and Physiology of Living Things 2  2 3 

4 BCH 121 Introduction to Biochemistry 2  3 3 

5 STA 111 Introduction to Statistics 2   2 

6 FST 122 Basic Principle of Food Processing & Preservation 2  2 3 

7 AGR 101 Introduction to Agriculture 2  2 3 

8 NUD 111 Introduction to Human Nutrition and Dietetics 2   2 

9 NUD 112 Food formulation and organoleptic evaluation 2  3 3 

  TOTAL 18  12 23 
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NATIONAL DIPLOMA IN NUTRITION AND DIETETICS                                                                                                                                                                 

CURRICULUM TABLE:                                                                                                                                                                                                          

ND   SECOND SEMESTER 

S/N CODE COURSE DURATION CREDIT UNIT 

   L T P  

2 GNS 101 Citizenship Education II 2   2 

3 GNS 102 Communication in English I 2   2 

4 EED 126 Intro. Entrepreneurship 2   2 

5 FST 121 Food Chemistry  2  2 3 

6 FST 214 Intro to Food Microbiology  1  2 2 

7 NUD 121 Human Anatomy and Physiology 1  2 2 

8 NUD 122 Human Nutrition and Dietetics 2   2 

9 NUD 123 Food science and nutrition 2  2 3 

10 NUD 124 Food Preparation and Service 2  3 3 

  TOTAL 18  13 25 

 

NATIONAL DIPLOMA IN NUTRITION AND DIETETICS                                                                                                                                                           

CURRICULUM TABLE:                                                                                                                                                                                                            

ND  THIRD SEMESTER 

S/N CODE COURSE DURATION CREDIT 

UNIT 

   L T P  

1 GNS 121 Introduction to Sociology 2   2 

2 GNS 201 Use of English II 2   2 

3 EED 216 Practice of Entrepreneurship 2  2 2 
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4 NUD 231 Human Physiology 2  2 2 

5 NUD 232 Human Nutrition II 1  2 3 

6 NUD 233 Clinical Diseases and Diet Therapy  I 2  3 3 

7 NUD 234 Nutrient Metabolism 3  3 3 

8 NUD 235 Community Nutrition 2  3 2 

9 NUD 236 Elements of Public Health Nutrition 2  2 2 

10 NUD 237 Research Methods 2   2 

  TOTAL 20  17 23 

 

NATIONAL DIPLOMA IN NUTRITION AND DIETETICS                                                                                                                                                          

CURRICULUM TABLE:                                                                                                                                                                                                           

ND  FOURTH SEMESTER 

S/N CODE COURSE DURATION CREDIT UNIT 

   L T P  

1 GNS 202 Communication in English II 2  12 2 

2 MAN 201 Business Management 2   2 

3 FST 223 Introduction to Food Packaging 2   2 

4 NUD 241 Human Nutrition III 2  2 2 

5 NUD 242 Clinical Disease and Diet Therapy II 2  4 3 

6 NUD 243 Introduction to food analysis 1  2 2 

7 NUD 244 Seminar - 1 - 1 

8 NUD 245 Project - - - 6 

  TOTAL 11  8 20 
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PROGRAMME:   NATIONAL DIPLOMA IN NUTRITION AND DIETETICS  

COURSE CODE:  NUD 111 

COURSE TITLE:  INTRODUCTION TO NUTRITION AND DIETETICS 

CREDIT UNITS:  2 

DURATION:  30 HOURS   

GOAL: The course is designed to provide the students with fundamentals of nutrition and 
understanding of  human requirements for food and nutrients. 

 

GENERAL OBJECTIVES 

On completion of this course, the students should be able to: 

1.0 Understand fundamentals in nutrition 
2.0 Know human requirements for food and nutrients  
3.0 Understand the sources, basic chemistry and functions of nutrients  

4.0 Know the need for water 
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PROGRAMME:              NUTRITION AND DIETETICS     NATIONAL DIPLOMA (ND) 

COURSE:INTRODUCTION TO HUMAN NUTRITION COURSE CODE: NUD 111 CONTACT HOURS: 30 

GOAL:  The course is designed to provide the students with fundamentals of nutrition and understanding of human 

requirements for food and nutrients. 

COURSE SPECIFICATION:    Theoretical Content COURSE SPECIFICATION:    Practical Content 

GENERAL OBJECTIVES 1.0.  Understand fundamentals in nutrition 

Week Specific learning objectives Teachers’ 

 activity 

Learning resources Specific 
learning 
objectives 

Teachers’ 
activity 

Evaluation  

1 

 

 

 

 

 

 

 

1.1 define the following terms:  

i) Food  

ii) Nutrients 

iii) Nutrition 

iv) Nutritionist 

v) Nutrition care 

vi) Nutrition Education 

vii) Diet  

Outline the 

definition of   terms 

in1.1 (i-ix) on a 

white board 

 

To trace the history 

of nutrition and 

dietetics on a power 

point  

. 

Food charts, food 

models, 

multimedia facilities 

Demonstration Guide 

 

 

Demonstrate skills 

in Nutrition care 

Organise 

students to 

practice basic 

nutrition care 

skills in 

groups 

 

 

To guide the 

students  to 

brainstorm  on 

Oral questions 

for Theory such 

as:  

i) What is 

nutrition? 

ii) What is 

food? etc. 

 

Practical:  

Observe and 
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2 

 

3 

viii) Dietetics 

ix) Dietician 

1.2 Outline the history of 

nutrition and dietetics 

1.3 Explain the importance of 

nutrition education 

1.4 Explain the role of 

professional bodies in the field 

of nutrition and dietetics 

 

 

 

the history of 

nutrition and 

dietetics   

Rate students’ 

skills using R 

ating Scale 

GENERAL OBJECTIVE 2.0.Understand human requirements for food and nutrients 

Week 

4 

 

5 

 

 

 

 

 

 

 

 

2.1 State the need for food and 

nutrients  

 

2.2 Explain the effect of the 

following factors on human 

nutrients requirements and food 

choices  

i) Physical environment 

ii) Status and prestige 

iii) Food symbolism 

iv) Socio-cultural aspects of food 

v) Religious aspects of food 

vi) and other factors like poverty, 

To demonstrate 

how the specific 

objective in 2.2 

can affect human 

need for food 

 

 

Food charts, posters and 

pictures of where food is 

served in a gathering 

(e.g. religious, cultural, 

conferences)  

Multimedia facilities 

Demonstration Guide 

 

To carryout food 

based inventory on 

2.2 (i-v) 

 

 

 

Organize 

students in 

groups, to 

practice how 

to carry out 

food based 

inventory  

 

 

 

Short written 

multiple choice   

questions to be 

administered 

over 5 minutes 
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food prices etc 

 

2.3 Explain the relationships 

among the factors in 2.2 above 

GENERAL OBJECTIVE 3.0. Understand the sources, basic chemistry and functions of nutrients 

Week  

7 

 

8 

 

 

 

 

 

9 

 

10 

 

 

 

3.1 Define carbohydrate 

3.2 Explain the different classes of 

carbohydrate 

3.3 Describe major examples in 3.2 

under the following heading:  

i) Structure  

ii) Functions and  

iii) Food sources 

 

3.4 Define amino acids, proteins 

and their sources 

3.5 Explain nutritional 

classification of amino acids 

3.6 Explain proteins under the 

following headings: - 

i) Structure 

ii) Functions 

iv) Protein qualities  

Illustrate the 

specific activities 

in 3.3 using charts 

and diagrams 

 

 

 

 

 

 

 

 

Illustrate the 

specific activities 

in 3.5 using charts 

and diagrams  

 

 

Fresh food samples (eg. 

Rice, beans, yam, 

cassava, fruits, 

vegetables, milk, meat, 

oils, etc.) 

Posters and charts of 

different food groups 

and their structures, 

Multimedia facilities 

Demonstration Guide 

 

Identify major 

food sources of: 

i) Carbohydrate  

ii) Protein 

iii) Fats and oil  

iv) Minerals 

v) Vitamins 

 

Identify the 

various structures 

of carbohydrate  

Identify the 

structures of 

amino acid 

 

Classify protein 

into plant and 

animal origin 

Organise 

students into 

groups and 

guide them to 

conduct a 

market survey 

in a nearby 

market and 

prepare a 

report 

 

 

Organize 

students in 

groups to 

practice 

howto 

identify the 

major food 

sources of 

carbohydrate, 

protein, fats 

and oils, 

Oral questions 

on issues in 3.1 

to 3.17.  

 

Example: 

i)What are 

Carbohydrate, 

Protein? etc. 

general question 

and answer  

 

 

 

 

 

 

 For the 

practical 

Identification 
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11 

 

 

 

 

 

 

 

 

 

12 

 

 

 

 

 

v) Protein balance 

 

3.7 Define Lipids and their sources 

3.8 Classify Lipids and their 

functions 

3.9 List examples of 3.8 above 

3.10 Explain fats and oils under the 

following headings: - 

i) Structure 

ii) Essential fattyacids 

iii)  Functions 

iv) Food sources 

 

 

3.11 Define minerals 

3.12 Classify minerals under the 

following headings: - 

i) Macro elements   

ii) Micro elements 

iii) Trace elements 

3.13 List examples of 3.12 above  

3.14 Classify minerals under the 

following headings: - 

 

 

 

Illustrate the 

specific activities 

in 3.10 using 

charts and 

diagrams  

 

 

 

 

 

To outline the 

activities in 3.12 

on a white board 

 

 

 

 

To illustrate the 

specific activities 

in 3.14 using 

charts and 

 

 

 

Identify the 

structures of fatty 

acids 

 

 

 

 

 

 

 

 

Identify the major 

food sources and 

chemical 

structures of 

macro and micro 

(trace) elements 

 

 

 

minerals and 

vitamins 

 

 

To guide 

students in 

their various 

groups to  

practice how 

to identify the 

structures of 

various 

molecules of 

carbohydrate, 

amino acids, 

fatty acids, 

vitamins and 

minerals 

test and scoring 

of end result. 

 

Example: 

 

i) label the 

following 

chemical 

structures etc.  
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i) Functions 

ii) Food sources 

3.15 Define vitamins 

3.16 Classify vitamins under the 

following headings: - 

i) Fat soluble vitamins 

ii) Water soluble vitamins 

iii) Substances with vitamin-like 

properties 

3.17 Explain vitamins under the 

following headings: - 

i) Functions 

ii) Food sources 

 

diagrams  

 

 

To illustrate the 

specific activities 

in 3.17 using 

charts and 

diagrams  

 

 

 

 

Identify the major 

food sources and 

chemical 

structures of fat 

soluble and water 

soluble vitamins 

 

 

 

 

GENERAL OBJECTIVE 4.0. Understand the need for water 

 

14 

 

 

 

 

4.1 Define water  

4.2 Classify water under the 

following headings: -  

i) Hard water 

ii) Soft water  

iii) Spring water 

To demonstrate 

the process of 

water distillation 

on a poster   

 

 

 

Water, distillate, salt, 

soap, chart and poster of 

distillation apparatus, 

multimedia 

facilities,Demonstration 

Guide 

 

To distinguish 

between the 

classifications of 

water listed in 

objectives 4.2 

 

Identify the 

apparatus for 

Guide 

students in 

groups to 

practice how 

to identify the 

equipment in 

water 

distillation 

apparatus and 

Oral questions 

such as: 

i) What is 

water? 

 

ii) Classes of 

water? etc. 
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iv) Aerated water 

v)Deionized water 

vi) Distilled water  

4.3 Explain water under the 

following headings: -  

i) Functions 

ii) Water balance 

 

To clearly outline 

the process of 

water 

deionization on 

poster  

water distillation 

 

Identify  the 

facilities needed  

in water 

deionization  

in water 

Deionization 

 

 

Identification 

test and scoring 

of end result 

 

 

 

 

 

PROGRAMME:  NUTRITION AND DIETETICS NATIONAL DIPLOMA  

COURSE CODE: NUD 112 

COURSE TITLE: FOOD FORMULATION AND ORGANOLEPTIC EVALUATION 

CREDIT UNITS: 3 

DURATION: 60 HOURS  

GOAL:  The course is designed to provide the students withknowledge and practical skills in food   
  formulation and evaluation to promote intake of nutritious foods 

GENERAL OBJECTIVES 

On completion of this course, the students should be able to: 

1.0 Understand the concept of food formulation 

2.0 Understand the need for food formulation 
3.0 Understand the principles of dietary diversification 
4.0 Understand the principles of food to foodenrichment 
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PROGRAMME:          NUTRITION AND DIETETICS NATIONAL DIPLOMA (ND) 

COURSE:FOOD FORMULATION AND ORGANOLEPTIC 

EVALUATION 

COURSE CODE: NUD 113 CONTACT HOURS: 60 

GOAL:  The course is designed to provide the students withknowledge and practical skills in food  formulation and 

evaluation to promote intake of nutritious foods 

COURSE SPECIFICATION:    Theoretical  Content COURSE SPECIFICATION:    Practical Content 

GENERAL OBJECTIVE 1.0. Understand the concept of food formulation   

Week Specific learning objectives Teachers’ 

 activity 

Learning 
resources 

Specific learning 
objectives 

Teachers’ 
activity 

Evaluation  

1  

2 

 

 

3 

 

4 

 

5 

1.1. Define food formulation 

1.2. Explain different food groups  

that can be useful in food 

formulation 

1.3. List examples of locally 

available foods in 1.2 

1.4. Explain the principles of food 

formulation 

1.5. Explain the wet and dry 

processing methods of foods listed 

in 1.3 

To brain storm 

students on 

specific issues in 

objectives 1.1-1.5   

 

 

To illustrate the  

wet and dry food 

processing 

methods on a 

power point   

Food samples, 

grater, muslin 

cloths, oven, 

plastic 

containers, 

kitchen scale, 

trays, measuring 

spoons, 

calibrated 

mugs/jugs 

multimedia 

facilities 

Demonstration 

Identify the major 

locally available food 

sources in the 

different food groups  

 

 

Process  foods (e.g. 

cocoyam and 

cassava) using wet 

and dry  methods 

To guide 

students in 

their various 

groups to 

process food 

samples using  

wet and dry 

methods in the 

food laboratory  

Oral questions 

for the Theory, 

such as: 

i)What is food? 

ii) Mention 

some locally 

available foods 

etc. 

 

Practical:  

Score 
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Guide practical(hands 

on) using a 

Rating scale 

sheet/ 

GENERAL OBJECTIVE 2.0.  Understand the need for food formulation and organoleptic evaluation 

Week  

 

6, 7 

 

 

 

 

 

 

8,9 

 

 

 

 

10, 11 

2.1. Explain the relevance of food 

formulation in nutrition 

2.2. List examples of already 

existing indigenous food 

formulations (based on locality) 

2.3 List the major food ingredients 

in indigenous food formulations (e.g 

legume vs cereal, root and tuber 

crops vs legume, etc.) 

2.4 Explain the nutrient composition 

of individual food components in 2.2  

2.5 Explain the nutrient composition 

of listed indigenous food 

formulations in 2.2 

2.6 Define organoleptic evaluation 

2.7 State the importance of 

organoleptic evaluation in food 

formulation 

2.8  Explain the tools and processes 

involved in organoleptic evaluation   

To demonstrate 

the need for food 

formulation with 

pictures on a 

power point  

 

 

To show and 

interpret the 

illustrations on 

food charts and 

pictures of 

samples of some 

indigenousfoods 

formulations 

 

 

 

 

Illustrate the 

procedures for 

Journal 

publications, 

conference 

proceedings, 

Food charts, 

pictures of local   

food 

formulations, 

Fresh food 

samples, food 

materials, plates, 

cups, napkins 

(serviette) and 

cutleries, 

taste panel room 

Multimedia 

facilities 

Demonstration 

Guide 

 

Identify the 

indigenous foods in 

the different food 

groups 

 

Identify the major 

food components in 

food formulation  

 

Find the proximate 

composition of 

indigenous foods in 

journal publications 

and conference 

proceedings 

 

Distinguish between 

locally formulated 

foods and 

universal/widely used 

foods 

To guide 

students in 

their different 

groups, on how 

to find 

proximate 

composition of 

foods in a 

journal 

publication and 

conference 

proceedings  

 

 

 

 

 

 

 

 

To guide  

Oral 

questionsfor 

Theory, such as: 

i)What is food 

formulation? 

ii) Mention two 

food 

components 

used in local 

food 

formulation 

 

iii) Who is a 

taste panel? 

 

Process and 

Product based 

rating scale for 

the Practical, 

 

Inter-group 
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organoleptic 

evaluation on a 

power point 

 

To carryout 

organoleptic 

evaluation on 

formulated foods   

students 

conduct  inter-

group  

organoleptic 

evaluation 

organoleptic 

evaluation 

report 

 

 

GENERAL OBJECTIVE 3.0. Understand the principles of dietary diversification 

 

Week  

12 

 

 

 

13 

3.1. Define the term diversification 

3.2 Explain dietary diversification 

3.3. Explain the importance of 

dietary diversification (e.g. at 

household level)  

3.3. Describe the different 

procedures in dietary diversification 

3.4. Explain the relationship 

between  diversification and food 

formulation 

To illustrate the 

importance of 

dietary 

diversification on 

a power point  

 

To point out the 

procedure for 

dietary 

diversification on 

a white board 

Fresh food 

samples of 

underutilized and 

commonly used 

foods, white 

board, temporary 

maker, food 

charts, 

multimedia 

facilities 

Demonstration 

Guide 

 

Identify some 

underutilized 

indigenous crops in 

the community where 

the polytechnic is 

located 

 

 

To guide 

students in 

groups on a 

trip round the 

rural the 

Polytechnic 

community to 

identify some 

underutilized 

food crops 

Short questions 

to provide quick 

answers. 

Example; 

 

i) What do you 

understand by 

dietary 

diversification 

ii) What is the 

link between 

diversification 

and food 

formulation 

GENERAL OBJECTIVE 4.0. Understand the principles of food-to-food enrichment 

Week  

14 

 

4.1. Define food- to-food enrichment 

 

4.2. List some local food ingredients 

that can be useful in food-to-food 

Illustrate the 

principles and 

practice of food-

to-food 

enrichment on a 

Multimedia 

facilities 

 

Demonstration 

Formulate maize-

soybean gruel or 

combination of any 

other two locally 

available food crops 

Guide the 

students in 

their various 

groups to 

formulatefoods 

Inter-group 

organoleptic 

evaluation 

report 
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15 

enrichment 

 

4.3. Explain the specific importance 

of each of the food items listed 4.2 

in food-to-food enrichment 

 

4.4. Describe the principles of food-

to-food enrichment 

 

4.5. Explain the relevance of food-

to-food enrichment in nutrition   

power point  

 

 

Guide (common and 

underutilized)  

 

 

 

To carryout 

organoleptic 

evaluation on 

formulated foods   

applying food-

to-food 

enrichment 

procedures 

 

To guide  

students 

conduct  inter-

group  

organoleptic 

evaluation 

 

 

 

 

 

 

PROGRAMME:  NATIONAL DIPLOMA IN NUTRITION AND DIETETICS  

COURSE CODE:   NUD 121  

COURSE TITLE:    HUMAN ANATOMY AND PHYSIOLOGY  

CREDIT UNITS:  2 

DURATION:  45 HOURS  

GOAL:                              The course is designed to acquaint the students with the basic knowledge of the human Anatomy and physiology. 

 

GENERALOBJECTIVES  
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On completion of this course, the student should be able to:-  

1.0  Understand the structure of human body 

2.0  Understand animal cell structure and its functions.  

3.0  Know the different types of tissues and their functions.  

4.0  Know body fluid, electrolytes and acid-base balance. 

5.0 Understand homoeostasis mechanisms in the body.  

 

PROGRAMME: NUTRITION AND DIETETICS NATIONAL DIPLOMA 

COURSE:  HUMAN ANATOMY AND PHYSIOLOGY  

 
COURSE CODE: NUD 121 CONTACT HOURS:   2 

GOAL:The course is designed to acquaint the students with the basic knowledge of the human Anatomy and physiology 

COURSE SPECIFICATION: Theoretical Content COURSE SPECIFICATION: Practical Content 

Week Specific Learning Objectives 
Teacher’s 

Activities 

Learning 

Resources 

Specific Learning 

Objective 
Teacher’s Activities Evaluation 

 GENERAL OBJECTIVE1.0 Understand the structure of human body 

1 

 

 

 

2 

1.1 Describe the parts of the 
human body. 

1.2 Describe the human body 
curvatures. 

1.3 Describe the human skeletal 
system. 

Describe the parts 

of the human body; 

the human body 

curvatures and the 

human skeletal 

system 

Textbooks, 

charts, 

posters, 

Internet 

SKELETAL 

SYSTEMS 

Draw and label human 

skeletal system 

 

 Identify the parts of the 

human body on the 

displayed posters 

Display posters and 

human skeletal 

system showing the 

parts of the human 

body 

 

Guide students to 

identify the various 

parts of the human 

skeletal system 

What are the 

major parts of 

the human 

body? 

What is the 

importance of 

the human 

skeletal 

system? State 

some parts of 

the human 
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skeletal 

system 

 GENERAL OBJECTIVE 2.0 Understand animal cell structure and its functions. 

3 

4 

 

 

5 

 

 

 

 

 

6 

 

 

 

 

 

 

 

 

 

 

2.1  Define Animal cell 

2.2  Describe the structure of  

Animal cell. 

 

2.3Explain Animal cell components 
and their functions. 

 

2.4    Differentiate between the 

plasma membrane and cytosol. 

 

2.5 List the cytoplasmic inclusions. 

2.6    State the functions of each of 
2.5 above 

Explain the 

structure of the 

animal cell 

Explain the 

functions of the 

animal cell 

 
Describe the 
structure of the 
animal cell  

 

and differentiate 
between the plasma 
membrane and the 
cytosol 

 

List the cytoplasmic 
organelles and 
explain their 
functions 

Textbooks 

Posters, 

charts 

Draw and label an  

Animal cell observed under 
the microscope. 

 

 

 

 

 
Identify a typical animal 

cell under a microscope 

Display posters of 

animal cell 

Guide students to 

draw and label 

animal cell 

 

Conduct practical on 

animal cells 

/Organize a practical 

class in the biology 

lab and guide the 

students to identify 

animal cells under 

the microscope 

Mention some 

parts of an 

animal cell 

 

 

 

Differentiate 

between the 

plasma 

membrane 

and the 

cytosol 

List and state 

the functions 

of some 

cytoplasmic 

organelles 

 GENERAL OBJECTIVE 3.0 Know the different types of tissues and their functions. 

7 

 

 

 

 

3.1    Classify tissues under the 

 following heading: 

Epithelium  and  

Classify the tissues 

under the headings 

listed in 3.1 

 

 

Textbooks, 

Internet, 

Posters, 

charts, 

Models of 

 

 

 

 

 

 

 

 

 

 

 

 

List the types of 

tissues 
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8 

 

 

 

 

 

 

9 

 

 

 

10 

 

 

 

 

 

 

 

 

11 

 

 

 

 

 

 

 

 

 

 

Connective Tissue. 

3.2    Identify epithelium and  

connective tissues. 

3.3    Describe location of each 3.1 
above inhuman body.  

3.4    Describe with examples the 
different typesof epithelium tissues. 

3.5    Describe thelocation and 
functions of each of the epithelial 
tissues in the body.   

3.6Describe the  

locations and functions 

of connective  tissues. 

3.7Describe with examples the 
different types of muscular tissues. 

3.8 Describe the locations  

and functions of muscular  

tissues. 

3.9 Describe with examples the 
different types of nervous tissues.   

3.10 Describe the locations  

and functions of nervous  

tissues. 

 

 

 

Explain the 

epithelium and 

connective tissues 

and identify their 

locations on the 

human body 

 

List examples or 

types of epithelium 

and connective 

tissues 
 

 

Describe the 
functions of 
epithelial and 
connective tissues  

 

 

 

List and identify the 
different types of 
muscular tisues 

 

Give examples of 

the human 

parts 

Rabbits  

Identify epithelium and 

connective  and tissues 

under a microscope 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Identify muscular and 

nervous tissues under a 

microscope 

 
 Observe the features of  

each of the tissues  

mentionedabove under the  

Organize a 

practical class in 

the biology lab 

and guide the 

students to 

identify epithelium 

and connective  

tissues under the 

microscope 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Conduct  practical 

classes in the 

biology lab and 

guide the students 

to identify the 

muscular and 

nervous tissues   

under the 

microscope 

 

Demonstrate 

how to identify 

a tissue 

 

 

 

 

Mention types 

of epithelium 

and connective 

tissues 

 

State the 

functions of 

epithelium and 

connective 

tissues 

 

 

 

 

 

Mention the 

types of 

muscular tissue 

 

 

 

 

 

State the types 
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12 

3.11Describe blood and its 
components. 

3.12   State the functions of  

the different components of blood. 

3.13Describe lymph and its 
components. 

3.14   State the functions of  

the different components of lymph. 

 

muscular tissues 

 

 

Explain nervous 
tissue and describe 
the different types 

 

Describe the 
location and 
functions of nervous 
tissues  

 

List and explain the 
components of 
blood and state their 
functions 

List the components 
of the lymph and 
state their functions 

microscope.  

 

 

 

 

 

 

 

Conduct  practical 

classes in the 

biology lab and 

guide the students 

to identify the 

components of 

blood and lymph 

tissues   under the 

microscope 

 

of nervous 

tissues 

 

 

 

 

 

 

List the 

components of 

blood 

State the 

functions of the 

components of 

blood 

 GENERAL OBJECTIVE 4.0 Know body fluid, electrolytes and acid-base balance. 

13 

 

 

 

 

 

 

4.1    Define (with examples) acid, 
base, electrolytes and acid-base 
balance. 

4.2    Describe the different  

compositions of bodyfluids. 

Define acid, base, 
electrolytes  

and acid-base 

balance and list 

their examples 
 

   Define acid, 

base, 

electrolyte 

and acid-base 

balance 
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14 

4.3 Explain the electrolyte  
composition of body  
fluids and their functions. 

4.4 Define hormones and their 
functions 

4.5 Explain the hormonal  
control of body fluids and 
electrolytes 

Describe the 
different  

composition of 

bodyfluids and 

the electrolyte 

composition of 

body fluids 

Explain the 

hormonal 

control of body 

fluids and 

electrolytes 

Itemize the 

composition 

of body fluids 

 

State the 

electrolyte 

composition 

of body fluids 

 

Explain the 

process of 

hormonal 

control of 

body fluids 

 GENERAL OBJECTIVE 5.0 Understand homoeostasis mechanisms in the body.  

15 5.1    Define homeostasis 

5.2    Explain the maintenance of  

internal environment. 

Define 

homeostasis 

Explain the 

maintenance of 

the internal 

environment 

   Define 

homeostasis 
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PROGRAMME:           NATIONAL DIPLOMA IN NUTRITION AND DIETETICS 

COURSE CODE:          NUD 122  

COURSE TITLE:         HUMAN NUTRITION I 

DURATION:                 30 HOURS  

UNIT:                             2 

GOAL:           To acquaint the students with basic knowledge in human nutrition and  assessment of nutritional status 

 

GENERAL OBJECTIVES 

On completion of this course, the student should be able to:- 

1.0 Know the energy-giving foods and their importance in the body 
2.0 Know the body-building foods and their importance in the body 
3.0 Know the protective foods and their importance in the body 
4.0  Know the effect of food additives (flavoring, seasonings, preserves and condiments) on the nutritive value of foods. 
5.0 Understand the different methods of assessing nutritional status of all age groups. 

PROGRAMME: NATIONAL DIPLOMA  IN NUTRITION AND DIETETICS  

COURSE:HUMAN NUTRITION I COURSE CODE: NUD 122 CONTACT HOURS:  30 

GOAL:To acquaint the students with basic knowledge in human nutrition and   assessment of nutritional status. 

COURSE SPECIFICATION: THEORETICAL CONTENT COURSE SPECIFICATION: PRACTICAL CONTENT 

Week Specific Learning Objectives 
Teacher’s 

Activities 

Learning 

Resources 

Specific Learning 

Objective 

Teacher’s 

Activities 

Learning 

Resources 

 
GENERAL OBJECTIVE 1.0 Know the energy-giving foods and their importance in the body 

1 

 

 

1.1  Explain the concept of 
energy-giving foods and their 
importance 

Explain the concept 
of energy-giving 
foods and their 

Textbooks, 

Lecture note 

posters, 

Identify the energy 

giving foods 

 

Guide the 

students to 

identify the 

Define 

energy giving 

foods and list 
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2 

 

 

 

 

 

3 

 

 

 

 

4 

1.2  Describe with examples, 
different groups of energy-giving 
foods eg Cereal and Cereal 
Products; Roots and tubers; Fats 
and oil; Nut and seeds 

1.3 Describe the structure / 
nature, nutrients composition, 
digestibility and uses of 
examples listed in 1.2.   

importance 

List examples of 
energy-giving foods 

 

Explain the various 

classes of energy 

giving foods 
 

 

 

 

 

 

Discuss the structure, 
nutrient 
composition, 
digestibility and uses 
of the classes of 
energy giving foods 

 

Charts 

 

 

 

 

 

 

 

 

 

 

 

Identify energy giving 

foods under the 

following headings: 
(i) Cereal and Cereal 

Products 
(ii) Roots and tubers 
(iii) Fats and oil 
(iv) Nut and seeds 

 

 

 

 

 

 

Draw and explain the 

structure of the different 

types of energy-giving 

foods 

energy giving 

foods 

 

 

Display samples 

of the energy 

giving foods 

and their 

products and 

lead the 

students to 

classify them 

 

Display 

charts/posters 

showing the 

structure of 

these foods 

some 

examples 

List the 

importance 

of the 

energy-

giving foods 

 

 

List the 

classes of 

energy giving 

foods 

State the 

products of 

some classes 

of energy 

giving foods 

Draw the 

structure of 

some energy- 

giving foods 

 GENERAL OBJECTIVE 2.0 Know the body-building foods and their importance in the body 

5 
 

 

 

2.1  Explain the concept of body 
building foods and their 
importance 

2.2  Describe with examples, 
different groups of body building 
foods eg  

Explain the concept 
of body-building 
foods and list 
examples of body-
building foods 

 

Textbooks, 

Lecture note 

posters, 

 

Charts 

 

Identify the body-

building foods 

 

 

 

 

 

Guide the 

students to 

identify the 

body-

buildingfoods 

 

 

Define body-

buildingfoods 

and list some 

examples 
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6 

 

 

7 

 

 

 

8 

 

 

 

9 

10 

(i)   Meat and meat products 

(ii)  Milk and milk products. 

(iii) Pulses and legumes. 

(vi) Nuts and seeds 

2.3 Describe the structure / 
nature, nutrients composition, 
digestibility and uses of 
examples listed in 2.2.   
 

 

Explain the various 

classes of body-

building foods 
 

 

Discuss the 

structure, nutrient 

composition, 

digestibility and 

uses of the classes 

of body-building 

foods 

 

Explain the 

importance of the 

classes of body-

building foods 

Classify the body-

building foods 

 

 

 

 

 

 

 

Draw and explain the 

structure of the different 

types of body-building 

foods 

Display samples 

of the body-

buildingfoods 

and their 

products and 

lead the 

students to 

classify them 

 

Display 

charts/posters 

showing the 

structure of 

these foods 

List the 

classes of 

body-

buildingfoods 

State the 

products of 

some classes 

of body-

buildingfoods 

Draw the 

structure of 

some body-

building 

foods 

 GENERAL OBJECTIVE 3.0Know the protective foods and their importance in the body 

11 

 

 

 

 

 

12 

 

 

 

3.1  Explain the concept of 
protective foods and their 
importance 

3.2  Describe with examples, 
different groups of protective 
foods eg i. Fruits 

 ii. Vegetables 

3.3 Describe the structure / 
nature, nutrients composition, 

Explain the concept 
of protective foods 
and list examples of 
protective foods 

 

Explain the various 

classes of 

protective foods  
 

Textbooks, 

Lecture note 

posters, 

 

Charts 

 

Identify the protective 

foods 

 

 

 

 

 

Classify the protective 

foods 

 

Guide the 

students to 

identify the 

protective foods 

 

 

Display samples 

of the protective 

foods and their 

products and 

Define 

protective 

foods and list 

some 

examples 

 

 

 

List the 

classes of 
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digestibility and uses of 
examples listed in 3.2.   

3.4 Describe effect of cooking on 
nutrient composition of fruits 
and vegetables 

 

 

Discuss the 

structure, nutrient 

composition, 

digestibility and 

uses of the classes 

of protective foods  

Discuss the effect 

of heat (cooking) 

on the nutritive 

value of protective 

foods 

 

Draw and explain the 

structure of the different 

types of protective 

foods 

lead the 

students to 

classify them 

 

Display 

charts/posters 

showing the 

structure of 

these foods 

protective 

foods 

State the 

products of 

some classes 

of body-

buildingfoods 

Draw the 

structure of 

some 

protective 

foods 

 GENERAL OBJECTIVE 4.0Know the effect of food additives on the nutritive value of foods 

 

 

13 

 

 

 

 

 

 

 

 

14 

4.1 Define the concept of food 
additives and define each of 
the components: (flavourings 
agents, preservatives, 
seasoningsand                   
condiments) with examples  

4.2 State the nutritive value 
of each in 4.1 

4.3 List the sources of each  
in 4.1 above 

4.4   Explain the uses of  

each in 4.1  

Define and explain  

Flavourings, 
Preserves 

Seasonings and                     
Condiments 

 

List examples of each 
of the above 

 

Discuss the sources 
and nutritive values 
of each of 4.1 

 

 

Textbooks, Lesson 

notes, Charts, etc 

 Describe the Flavourings, 
Preserves 

Seasonings and                     
Condiments 

 

Display charts 

and pictures of  

4.1 for students 

to identify them 

Define 
Flavourings, 
Preserves 

Seasonings 
and                     
Condiments 

 

 

Distinguish 

between the 

items in 4.1 
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Explain the uses of, 
differences and 
similarities in the 
items in 4.1 

 

 GENERAL OBJECTIVE 5.0Understand the different methods of assessing nutritional status of all age groups 

15 4.1 Define assessment of 
nutritional status  

4.2 State the purpose of  
nutritional status 
assessment 

4.4   Explain the methods 
involved in assessment of 
nutrition status 
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PROGRAMME:  NUTRITION AND DIETETICS: NATIONAL DIPLOMA 

COURSE CODE:  NUD 123  

COURSE TITLE:  FOOD SCIENCE AND NURITION 

DURATION:  30 HOURS 

UNITS:   2 

GOAL:   This course is designed to acquaint the student with the basic principles of food science and methods of     

                                food processing and preservation 

 

 

GENERAL OBJECTIVES: 

On completion n of this course, the student should be able to: 

1.0 Understand the basic principle of food Science  
2.0 Understand the principles of food processing and preservation  
3.0 Understand the fundamental principles of traditional food processing and preservation of Nigeria 
4.0 Know the effects of additives in  food processing and preservation 
5.0 Know the effects of processing and  preservation on the nutritive value of foods 
6.0 Understand the ;principles of enrichment and supplementation of foods 
7.0 Understand the colloidal system 
 

 

PROGRAMME: NUTRITION AND DIETETICS NATIONAL DIPLOMA 

COURSE: - FOOD SCIENCE AND NURITION COURSE CODE: NUD 123 CONTACT HOURS:  HOURS 2 

GOAL: This course is designed to acquaint the student with the basic principles of Food Science and methods  Food Processing and Preservation 

COURSE SPECIFICATION: Theoretical Content COURSE SPECIFICATION: Practical Content 
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Week Specific Learning Objectives 
Teacher’s 

Activities 

Learning 

Resources 

Specific Learning 

Objective 
Teacher’s Activities 

Learning 

Resources 

 GENERAL OBJECTIVE  1.0 Understand the basic principle of food Science  

 1.1 Outline the scope of food 
science. 

1.2 Outline the basic principles 
of food science. 

1.3 Explain the origin and 
growth of food science 

1.4 Explain the relationship 
between Food Science, 
Nutrition 
 and Dietetics and Catering 
and Hotel Management 

Explain the scope 

of food science 

lecture on the basic 

principles of food 

science and 

relationship 

between 1.4 

Lecture note. 

 

Give lectures. 

Introduction to scope of 

food science. 

Define food science in 

simpler forum and its 

application to principles of 

food science. 

Know relationship between 

Food Science, Nutrition & 

Diet and Catering Hotel 

Management. 

Ensure students 

understand the scope 

of food science, 

principles and 

origination. 

 

Ensure students 

know the 

relationship in 1.4 

What is scope 

of food science 

and origin. 

Identify 

differences in 

relationship 

between Food 

Science 

Nutrition and 

catering 

Hotel mgt. 

  

 GENERAL OBJECTIVE  2.0 Understand the principles of food processing and preservation  

 2.1  Explain the reasons for 

 food processing 

2.2  Explain the reasons for  

food preservation  

2.3  Describe the different   

types of food processing 

 and preservation techniques 

2.4  Explain the principles of  

techniques in 2.3 above 

Lecture with 

examples. 

 

Lecture with 

examples. 

 

Lecture with 

examples. 

 

 

 

Lecture with 

examples. 

 

Lecture with 

Provide reasons for 

food processing. 

Allow students to 

identify different 

method involve in 

food preservation 

techniques. 

Allow students to 

carry out simple 

way of processing 

food preservation 

and 

advantage/disadvan

tage 

Ensure students 

Identify the method of 

food processing and food 

preservation. 

 

Identify different type of 

food processing 

techniques and 

preservation methods. 

 

Identify methods use in 

preserving certain food 

item with examples. 

Ensure students 

know various 

method/techniques 

in food 

processing/preservat

ion method of 

different kind of 

food available 

 

Supervise student to 

carry out different 

method use in 

preserving certain 

food item 

(perishable). 

What are the 

reasons of 

processing 

food. 

 

Types of food 

processing 

techniques and 

preservation 

methods 

 

Explain 

method of 

preserving 

perishable 
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2.5  Identify various foods and 

 their proper processing  

and preservation methods 

2.6  List the advantages and  

disadvantages of the  

various  foods processing  

and preservation  

techniques 

2.7  Describe how to process  

and preserve certain food  

items,e.g. fruits, vegetables, 
tubers, grains 

examples. 

 

 

 

Lecture with 

examples. 

 

 

 

 

 

Lecture with 

examples 

know methods of 

preserving 

vegetable food 

items. 

items. 

 GENERAL OBJECTIVE  3.0 Understand the fundamental principles of traditional food processing and preservation of Nigeria 

 3.1 Identify traditional foods 

 of plant origin and animal 

 origin in Nigeria 

3.2 Describe traditional  

methods of fruit and  

      vegetable processing and  

storage in Nigeria and  

explain their merits and  

Give lecture and 

state the origin of 

traditional foods of 

plant and animal in 

Nigeria. 

 

 

 

Give lecture and 

explain traditional 

method of fruit and 

vegetable 

Ensure students 

know different 

food. 

 

 

Identify traditional 

method of fruit 

vegetable 

processing stage in 

Nigeria. 

 

 

Identify traditional foods of 

plants and animal origin in 

Nigeria. 

 

 

Identify different 

traditional method of 

processing local food with 

examples 

 

 

 

Student should be 

able to identify plant 

and animal 

traditional food 

origin. 

 

 

Student should be 

able to identify 

different method of 

processing 

fruit/vegetable 

Co numerate 

ways of 

employing 

traditional 

method of 

processing 

storage and 

preserving 

Nigeria 

traditional 

food  
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demerits e.g. drying, 
fermentation, salting etc. 

3.3 Describe the various local  

methods of processing the  

following  

tuber crops in Nigeria:- 
   Yam to Yam products e.g. 
Yam flour, chips etc. 
       Cassava to cassava 
product e.g. garri etc. 
Plantain to Plantain Products 
e.g. chips etc. 

3.4 Describe various Local  

Methods of Grain  

Processing in Nigeria 

3.5 Describe the various local  

methods of fish and meat            

processing and storage in 
Nigeria e.g. drying and 

 salting  

3.6 Suggest ways of  

improving traditional 

 methods of food 

processing and storage in 

processing with 

example.  

 

 

Explain and give 

lectures. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Identify local 

methods of 

processing/preserv

ing traditional 

foods. 

 

 

Ensure students 

understand ways 

of improving 

traditional method 

of different food 

processing storage 

of spices with 

many examples 

different from a(i) 

and (ii) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Identify different method 

of processing storage of 

fish/meat in Nigeria. 

 

 

Carry out different ways of 

traditional methods of food 

processing/storage in your 

locality using both local 

and modern techniques 

methods. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

locally. 

 

 

Student should be 

involve in various 

method of 

processing fish/meat 

in Nigeria locally. 
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Nigeria 

3.7 Describe various way of  

preserving and processing  

      of Nigerian Vegetables 

 and spices e.g. 

a. Vegetables 
(i) Bitter leaf; 

drying 
(ii) Ewedu 

b. Spices 
            Pepper; drying and  
grinding 

3.8 Preserve the vegetables  

and spices in 3.7 above 

3.9 Describe the ways of  

processing and preserving  

foods in Nigeria 

3.10 Process and preserve the  

foods in 3.9 above 

3.11 Identify Nigerian local 

 wines and beverages and  

outline  

the methods of 
manufacturing and 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Give lectures on 

method of 

preserving/processi

ng of food using 

with local and 

modern technology  

 

Give examples of 

each 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Ensure students 

understand the 

method use in 

preserving and 

processing spices 

wine and 

beverages using 

both local and 

modern methods. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Carry out methods use in 

preservative vegetable and 

spices. 

 

Apply various methods of 

processing/preserving 

Nigeria local food, wine 

and beverages. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Ensure students 

understand the 

application of 

various preservation 

and processing  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Co numerate 

different 

method of 

preparing 

spices 

 

Processing 

wine and 

beverages etc. 
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preservation e.g.  
palm wine, burukutu, pito 
etc.  

 GENERAL OBJECTIVE  4.0 Know the effects of additives in  food processing and preservation 

 4.1  Define food of additives  

4.2  Identify examples of food 

additives used in food 

       processing and  

preservation 

4.3  Explain the use of food  

additives in food  

processing 

       and preservation 

5.1 State the importance of  
food additives in food 

processing and  

preservation 

5.2 Classify additives under  
the following headings:- 

Non- nutritive additives  
and Nutritive additives  

4.6  Explain their effectiveness 

 of chemical additives 

Give lectures and 

assignment. 

 

 

Give lectures and 

assignment. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Classifying food 

additives with their 

process/preserve 

the items with 

non/nutritive ones. 

Supervise students 

to carry/identify 

food additive their 

important and 

classifications. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Supervise student 

on the laboratory 

methods use in 

food preservative 

and additive  

available on food 

items. 

Identify food additives and 

use of food additive in 

different ways 

 

Classify food additives on 

nutritive and non nutritive 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

State different method use 

in preserving various food 

item using different 

additives 

 

 

Ensure standard 

recognize food 

additive know the 

application 

classification and 

chemical effect on 

the food items. 

 

 

 

 

 

 

 

 

 

 

 

 

 

Ensure students can 

classify additive into 

headings 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Mention and 

classify 

additives in 

heading and 

state the 

chemical effect 

of food item. 
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5.3 Process and preserve  
various food items with 
additives  

 

 

 GENERAL OBJECTIVE  5.0 Know the effects of processing and  preservation on the nutritive value of foods 

 5.1 Explain the term ‘’Nutritive 
value of Foods’’. 

5.2  Explain how the nutrient  

contents of food are  

affected by the following  

food preparation methods: 

 

i. preparation operations e.g.  

peeling, washing etc. 

ii     heat treatment  

bleaching,  pasteurization, 

sterilization, canning, 
smoking, and roasting 

iii. fermentation and pickling  

iv. irradiation  

 

5.3 Describe the change that  

occurs to the nutrient  

during refrigeration and  

Give lecture and 

assignment. 

 

Lectures on 

different method 

use in preparation 

operation system. 

 

 

 

 

 

 

 

 

 

 

 

Give lecture notes 

and assignment. 

Supervise student 

to use Kjalsal 

apparatus in 

determine the 

nutritive value of 

food nutrient and 

vice-versa.  

 

 

 

 

 

 

 

 

 

 

 

Supervise students 

in the  laboratory 

to carry out 

sterilization, using 

requirement 

equipment such as 

fermented oven 

etc. 

Carry out potentate 

analysis of food nutrient 

contents. 

 

Carry out heat reaction, 

bleach and pasteurization 

process on food nutrients. 

 

 

 

 

 

 

 

 

 

 

 

Select food items and 

perfume sterilization 

canning roasting, 

fertilization etc. 

Ensure student know 

various methods use 

in food operations 

by giving examples. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Ensure student 

perform experiment 

on food processing 

What are 

nutritive 

values of foods 

preparation 

operations. 

 

 

 

 

 

 

 

 

 

 

 

 

 

Enumerate 

different type 

of food 

processing and 

preservation 

using 

antioxidants 
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frozen of foods  

5.4 Explain how the nutrient  

content of food are  

affected by the addition of  

preservatives e.g.  

antioxidant 

 GENERAL OBJECTIVE  6..0 Understand the ;principles of enrichment and supplementation of foods 

 6.1  Define food enrichment  

6.2 Identify the nutrients used  

Enrichment/fortification. 

6.3 List examples of enriched  

food. 

6.4 Define food supplemented  

foods. 

6.5 List examples of  

supplemented foods. 

6.6  Identify the nutrients used  

in food supplementation 

6.7  Distinguish between  

enrichment and  

Lecture note and 

assignment  

 

 

 

 

Give lecture and 

assignment 

Diagrammatically 

show students 

examples of 

enriched/fortified 

foods. 

 

 

Show students 

with annotated 

diagram the list of 

food supplement 

and vise-versa.  

Identify enriched/fortified 

food items 

 

 

 

 

 

Select examples of food in 

the laboratory that contains 

enough food supplement 

enriched identify the 

nutrient used in food 

supplement 

Different between 

food enrichment and 

fortified  

 

 

 

 

Give examples of 

food supplement. 

Explain food 

enrichment 

and identify 

nutrient use in 

enrichment/for

tified  

 

 

Enumerate and 

identify food 

supplement 

enrichment. 
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supplementation 

 GENERAL OBJECTIVE  7.0 Understand the colloidal system 

 7.1   Define colloids 

7.2   Classify colloids 

7.3   List examples of each of  

colloids  

7.4   Identify types of colloidal 

7.5   List properties of  

colloidal system 

7.6   Explain properties of  

colloids 

7.7   List factors that  

influences colloids  

dispersion 

7.8   Explain reversible and  

irreversible solutions 

7.9   Explain the reasons for  

7.8 above 

7.10 List the examples of  

changes in the dispersion  

of particles in food by the 

Illustrate lectures 

 

 

Illustrate lecture 

with example  

 

 

Illustrate lecture 

with example 

 

 

Illustrate lecture 

with example  

 

 

Illustrate lecture 

with example  

 

 

Illustrate lecture 

with example 

Explain function 

of colloidal.  

 

 

 

 

 

 

Determine the 

properties and rate 

of reaction of 

colloids using 

AAS meeting to 

determine the rate 

of reaction of each 

types of colloidal.  

Practical identification of 

colloids substances using 

colorimeter. 

 

 

Practical identification of 

colloids and rate of 

reaction/dispersion of 

coloidals.  

 

 

Practical identification of 

colloids and rate of 

reaction/dispersion of 

colloidals. 

 

 

Practical identification of 

colloids and rate of 

reaction/dispersion of 

colloidals. 

Helping students to 

classify colloids 

experimentally. 

 

Ensure students 

carry out colloidal 

explanation 

techniques process 

 

 

Ensure students 

carry out colloidal 

explanation 

techniques process 

 

 

 

Rate of heat reaction 

in food using 

mechanical method 

etc. 

Explain 

colloide  are 

classify and 

state the 

properties  

 

 

 

 

 

 

 

 

 

 

 

 

Explain 

reverse and 

irreversible 

solutions of 

foods particles 

using acids 

substances etc. 
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following:- 

i. Mechanical action 
ii. Heating and addition 

of other substances 
e.g. acids, emulsifiers 
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PROGRAMME:           NATIONAL DIPLOMA IN NUTRITION AND DIETETICS 

COURSE CODE:          NUD 124 

COURSE TITLE:         FOOD PREPARATION AND SERVICE   

DURATION:                 30 HOURS  

UNIT:                             2 

GOAL:           To acquaint the students with basic knowledge involved in food preparation and services 

 

GENERAL OBJECTIVES 

On completion of this course, the student should be able to: 

1.0 Know the accepted food purchasing methods and procedures  

2.0 Understand menu planning and its importance to consumers 

3.0 Know the preparation of complementary foods and therapeutic formulations 

4.0 Understand the preparation and uses of soup, sauces and gravies of cold salads, hot and cold snacks and savouries, sweets 
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PROGRAMME: NATIONAL DIPLOMA  IN NUTRITION AND DIETETICS 

COURSE: FOOD PREPARATION AND SERVICE   COURSE CODE: NUD 124 CONTACT HOURS:  30 

GOAL:           To acquaint the students with basic knowledge involved in food preparation and services 

COURSE SPECIFICATION: Theoretical Content COURSE SPECIFICATION: Practical Content 

Week Specific Learning 
Outcomes 

Teacher’s activities  Resources Specific Learning 
Outcomes 

Teacher’s activities Evaluation 

  

General Objective 1.0 Know the accepted food purchasing methods and procedures 
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1 1.1 Describe food 
purchasing methods and 
choices 

1.2.Explain food 
purchasing procedures 

Explain the 
meaning of food 
purchasing giving 
details of methods 
and procedures 

Books, lecture 
notes, MMP or 
PPP, white 
board and pens 

Explain the meaning 
of food purchasing 
giving details of 
methods and 
procedures 

Guide the students to 
differentiate between 
routine food shopping 
and institutional food 
shopping.  

Students to be divided 
into groups and 
identify differences 
between routine 
(home) food shopping 
and institutional 
shopping (i.e. 
quantity, no. of visits 
to shops, different 
kinds of food, etc.)  

This exercise can take 
most of the 2 practical 
session and discussion 
on the finding should 
take place 

Define food 
purchasing 

 

Enumerate the 
various 
methods  and 
procedures of 
food purchasing 

 General Objective 2.0 Understand menu planning and its importance to  consumers 

 

 

2 

 

2.1 Define a menu 

 

2.2 Explain the  
importance of  menu to 
the clients (different age 

Explain the 
importance of the 
use of menu   

Explain different 
types of meals (to 

Textbooks  

 Lecture Note  

 

 Lecture Note, 

Describe the 
functions and 
importance of menu  

 

Describe different 

Lead discussion on the 
foundations and 
importance of menu  

 

Identify and group the 

List the 
importance of 
menu 

 

Itemize the 
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3 

groups) 

2.3 Explain different 
types of meals and their 
service under different 
conditions  

2.4 Explain the 
principles of menu 
planning  

 

2.5 State reasons for 
portion control 

. 

include special 
conditions) and 
their forms of 
service.  

Explain the 
principles of menu 
planning.  

Explain menus in 
accordance with 
accepted principles.  

 

 

 

Explain portion 
control and the 
reasons for its use 

 

 

posters 
Examples of 
menu  

Kitchen  

Kitchen 
equipment  

 

 

Text Books  

 

Text Book  

 

 

 

Text Book 

types of meals (to 
include special 
conditions) and their 
forms of service.  

 

Describe the 
principles of menu 
planning.  

Describe menus in 
accordance with 
accepted principles. 

 

2.5 Prepare menus in 
accordance with 
accepted principles 

Discuss reasons for 
portion control  

 

 

different types of 
meals (to include 
special conditions) and 
their forms of service.  

 

Guide students in 
compiling a standard 
menu e.g.  special 
conditions, using local 
food items, etc.  

 

 

 

 

Guide students to 
identify and use 
portion control 
equipment 

different types 
of meals 

State the 
principles of 
menu planning 

 

List some 
indigenous 
materials for 
menu 
preparation for 
special 
conditions 

 

State five 
(5)portion 
control 
equipment and 
demonstrate 
their uses 

General Objective 3.0  Know the preparation of complementary foods and therapeutic formulations 

4 3.1 Define 
complementary foods 

 

3.2  Explain the 
preparation methods of 
complementary food 

Explain the 
preparation of 
different types of 
complementary 
foods using locally 
available food items 
Explain the 

Books , raw 
food items, 
kitchen 
eqipment 

Demonstrate the 
preparation of 
different 
complementary 
foods 

 

Guide the students to 
prepare 
complementary foods 

 

 

Explain 
complementary 
foods and give 
some examples  

 

List the 
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using local food 
materials   

 

3.2 Explain principles of 
therapeutic 
formulations 

principles of 
therapeutic 
formulations eg F75, 
F100,  etc 

 Describe the 
principles of 
therapeutic 
formulations 

Demonstrate the 
preparation of 
therapeutic 
formulations   

 

Guide the students to 
prepare therapeutic 
milk and CMV mixes 

principles of 
therapeutic 
formulations 

Itemize the 
steps in the 
preparation of 
CMV, F75 and 
F100    

General Objective 4.0 Understanding the preparation and uses of soup, sauces and gravies, salads, and snacks  

5 

 

 

 

6 

 

 

7 

 

 

 

 

 

 

4.1 Explain soup, sauces, 
gravies, salads and 
snacks 

4.2  Explain the 
ingredients and  
methods of preparing 
soup, sauces, gravies, 
salads and snacks 

 

4.3 Describe the 
handling, quality and 
storage of the food 
items in 4.2 

 

4.3 Explain the 
importance of speed of 
services including 
wrapping 

Explain the uses and 
processes in the 
preparation of soups  

 

Explain the uses and 
processes in the 
preparation of 
sauces  

 

Explain the uses and 
processes in the 
preparation of 
gravies 

Text Books  

Kitchen,  

Soups, Sauces 

and gravies 
recipes 
Kitchen 
equipment 
audio-visuals 

 

Preparation of:  

Soups  

 

 

 

Sauces  

 

 

Gravies 

Demonstrate and 
guide students in the 
preparation of:  

Soups  

Sauces  

Gravies  

Lead the students to 
distinguish between 
soups, sauces and 
gravies 

Prepare salad items   

Store various salads 
correctly 

 

Produce hot and cold 
snacks and savouries 

List different 
types of soups, 
sauces and 
gravies 

Itemize five 
differences 
between soups, 
sauces and 
gravies 

State the 
preparatory 
steps for soups, 
sauces and 
gravies 

Explain the items Books, Lecture Identify the items Students to list and List different 
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8 

 

 

 

 

 

9 

 

 

10 

 

 

11 

 

 

 

 

12 

 

 

 

4.4 Prepare a variety of 
sweets from raw 
materials, ready-mix, 
brought-in lines and 
other convenience 
products. 

 

4.5 Describe the use of 
sweet commodities, 
their storage 
andhandling.  

 

 

4.6 Explain the  need for  
hygienic preparation of  
foods  and service 

 

4.12 Explain the method 
of preparing, preserving 
and presenting the 
following variety of 
sweets:  

(i) basic pastes 

(ii) Basic sponge items 
i.e Sponge pudding etc.  

needed in various 
salad preparation 

 

Explain how to store 
various salad 
correctly.  

 

 

 

 

 

Explain how to 
produce hot and 
cold snacks and 
savouries  

 

 

 

 

Explain the 
importance of speed 
of service and 
wrapping. 

Note  

Market  

Raw Material  

Cold room 
Refrigerator 
Kitchen 
equipment. 
Wrapping 
paper 

 

needed in various 
basic salad 
preparations, their 
points of quality, 
correct storage and 
handling.  

Identify salad items   

Describe how to 
store various salads 
correctly.  

 

Describe how to 
produce prepare hot 
and cold snacks 
savouries .  

 

 

 

 

Appreciate the 
importance of speed 
of service including 
wrapping. 

compile various basic 
salad ingredients.  

 

Students to prepare 
different salads 

 

Guide students on 
how to store various 
salads correctly.  

 

 

Demonstrate how to 
prepare and produce 
hot and cold snacks 
etc.  

Students to produce 
Hot and Cold snacks, 
and savouries. 

 

Demonstrate how to 
carry out services with 
speed and how to  
wrap 

salad 
ingredients and 
state their basic 
points of quality 

 

 

 

 

 

 

 

Mention 
different types 
of hot and cold 
snacks and 
savouries 

 

 

 

Wrap different 
types of snacks 
and savouries 

Mention some 
advantages of 
speed in service 
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13 

 

 

 

 

 

14 

 

 

15 

(iii) cold sweets from 
convenience products 

(iv) ice cream sweets 
(using bought in ice 
cream)  

(v) hot sweets and 
sauces  

(vi) bought in gateaux, 
pastries and fresh fruit 

 

 

Explain how to 
prepare variety of 
sweets from raw 
materials ready mix, 
brought in lines and 
other convenience 
products.  

 

Discuss the use of 
sweet commodities 
their storage and 
handling.  

 

Explain the 
preparation and 
processing of hot 
and cold sweets  

Books  

Food 
materials 
kitchen 
equipment 

 

Demonstrate the 
preparation of 
variety of sweets 
from raw materials, 
ready mix, brought in 
line and other 
convenience product.  

 

Demonstrate the use 
of sweet commodities 
their storage and 
handling.  

 

Demonstrate the 
hygienic preparation 
and processing of 
Hot and Cold sweets 
for presentation.  

Guide students to 
prepare variety of 
sweets from raw 
materials etc.  

 

 

 

 

Lead discussion on the 
use of sweet 
commodities and their 
storage and handling  

 

Carryout hygienic 
preparation and 
processing of Hot and 
Cold sweets 

List different 
types of sweet 

State some raw 
materials used 
to prepare 
sweets 

 

 

Explain the 
correct storage 
and handling of 
sweets 
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 Explain how to 
produce preserve 
and present variety 
of sweets in 5.4 Raw 
materials.  

Books 
Samples chart  

Cooking 
equipments 

Demonstrate how to 
produce, preserve 
and present variety 
of sweets as in 5.4 

Teacher to guide 
students on 
production, 
preservation and 
presentation of variety 
of sweets in 5.4 

Itemize the 
steps in the 
preparation 
basic pastes, 
basic sponges 
and cold sweets 

 

 

NATIONAL DIPLOMA THIRD SEMESTER  

PROGRAMME:  NATIONAL DIPLOMA IN NUTRITION AND DIETETICS 

COURSE CODE:                 NUD 231 

COURSE:  HUMAN PHYSIOLOGY 

CREDIT HOURS:  60 HOURS  

CREDIT UNITS:  2 

GOAL:                               This course is designed to enable students understand the human body system and their functions 

 

GENERAL OBJECTIVES: 

On completion of this course, the student should be able to understand: 

1.0 Functions of the nervous system 
2.0 Musculo - skeletal system. 
3.0 Structure and functions of the sensory organs of the body. 
4.0 Structure and functions of the kidney  
5.0 Structure and functions of Digestive System and associated organs 
6.0  Endocrine glands, their location, structure, functions and control 
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PROGRAMME: NATIONAL DIPLOMA IN NUTRITION AND DIETETICS  

COURSE: HUMAN PHYSIOLOGY COURSE CODE: NUD 

231 

CREDIT HOURS: 4 HOURS PER WEEK (Theory - 2 Hrs 

Practical  2Hrs 

Goal: This course is designed to enable students understand the human body system and their functions 

COURSE SPECIFICATION: Theoretical Content COURSE SPECIFICATION: Practical Content 

Week Specific Learning Outcome 
Teacher’s 

Activities 

Learning 

Resources 

Specific Learning –

OUTCOME(for the 

students) 

Teacher’s Activities EVALUATION 

 GENERAL OBJECTIVE:1.0 Understand the parts and functions of the nervous system 

 

1. 

1.1 Describe a nerve cell. 

1.2Explain the components of 
the  nervous system 

1.3Explain the properties of a 
nerve fibre using resting and 
action potential 

1.4 Outline the broad functions 
of the nervous system. 

1.5 Describe the different parts 
and functions of the Brain, 
i.e., cerebrum, mid-brain, 
hypothalamus, medulla 
oblongata, cerebellum, etc. 

 

 

 

1.6 Describe the nerve network 
of the spinal cord. 

1.7 Explain the importance of 

 

Prepare 

presentation , 

lesson plan 

instructional 

materials, and 

evaluation 

techniques to          

i) define a nerve 

cell. 

ii) describe a nerve 

cell.                                

iii) explain the cell 

of the nervous 

system. 

 

 

iv.Classify nervous 

system into the 

central nervous 

system and the 

peripheral nervous 

 

 

i) Identify, draw and 

describe the different 

parts of the nervous 

system. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

i) Display 

instructional wall 

charts, flip charts, 

visual aids, board, 

etc. 
ii) Guide the students 
to identify, draw , 
label different parts of 
the nervous system. 

 

 

 

 

 

 

 

i) What is a nerve 

cell? 

ii List the cells of the 

nervous system? 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Explain resting 
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white and grey matter. 
1.8 Define synapses with 

examples  
1.9 Explain reflex action with 

examples 
1.10 Explain the Peripheral 

Nervous System 
1.11 Explain the two divisions 

of the autonomic nervous 
system under the following:- 
digestive, respiratory, 
circulatory and muscular 
system. 

system. 

 

 

 
v.Explain the 
properties of a nerve 
fibre under 

a)Resting potential 

b) Action potential. 

 

vi) Outline the broad 
functions of the 
Nervous System. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Buzz  

 

 
1.4 Draw a reflex 
‘‘ARC’’ 

 

 

 

 

 

Discuss the broad 

functions of the 

nervous system 

 

 

 

 

 

 

Draw and label the 

different parts of the 

brain. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

iii) Guide the students 
to Identify, draw and 
label the different 
parts of the Brain, i.e., 
cerebrum, mid-brain, 
hypothalamus, 
medulla oblongata, 
cerebellum, etc. 

potential and Action 

potential 

 

 

 

 

 

 

List five functions of 

the nervous system 

 

 

 

 

 

List 5 parts of the 

brain and state their 

functions. 
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vii. Explain 

functions of the 
Brain, i.e., cerebrum, 
mid-brain, 
hypothalamus, 
medulla oblongata, 
cerebellum, etc. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Discuss the functions 

of the labeled parts 

of the brain. 

 

 

 

 

 

 

 

Draw label and 

identify the nerve 

network of the spinal 

cord. 

 

 

 

 

 

 

 

Discuss the 

importance of white 

and grey matter 

 

 

 

Discuss synapse and 

 

 

 

 

 

 

 

 

 

 

iv) Guide the students 
to draw, label and 
Identify the nerve 
network of the spinal 
cord. 

 

 

 

 

 

 

 

 

 

 

 

Draw a well labeled 

diagram showing the 

nerve network of the 

spinal cord. 

 

 

Expain two 

importance of white 

and grey matter. 

 

What is synapse. 

 

 

State two examples of 

the above. 

 

 

What is a reflex 

action? 

State two examples of 

reflex actions. 
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viii)Explain the  

importance of white 
and grey matter. 

 

 

ix)Define Synapses 

 

 

x)Listexamples of 
synapses. 

 

 

 

 

xi)Define Reflex 

 

 

xii) List examples of 

list their examples. 

 

 

 

 

 

 

 

 

Discuss and 

demonstrate  

diffrentreflex actions. 

 

 

 

 

 

 

 

 

 

 

 

Draw a reflex 

“ARC” 

 

 

 

 

 

Discuss the activities 

of the peripheral 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
v)Guide the students 
to draw a reflex 
‘‘ARC’’ 

 

 

Draw a reflex ARC 

 

 

 

 

What is a peripheral 

nervous system? 

 

 

State the effects of  

the Autonomic 

Nervous System on 

the following:- 

i)digestive, 

ii)respiratory, 

iii)circulatory 

iv)muscular system 
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reflex action  

 
xiii)Explain each 
of xii above 
 
 
 
 
 
 
xiv)Explain the 
Peripheral 
Nervous 
System 
 
xv)Explain the 
two divisions of 
the Autonomic 
Nervous 
System on the 
following:- 
digestive, 
respiratory, 
circulatory and 
muscular 
system 

 

nervous system. 

 

 

 

Interactive 

discussion on the 

activities of the 

autonomic nervous 

system on digestive, 

Respiratory, 

circulatory and 

muscular systems. 

 GENERAL OBJECTIVE: 2.0 Understand the musculo - skeletal system. 

 2.1  Explain the muscles of the  

Prepare 

presentation , 

Text book, flip 

chart, power point 

presentations, 

 identify, draw and 

describe the different 

types of the  musculo 

Demonstrate, draw 

and label different 

types of the  

 State and describe 

the two types of 

skeletal muscles 
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 skeletal system  

 

2.2   Explain where each of the 
muscles in 2.1 is found. 

 

 

 

 

 

 

2.3 Explain the structural 

 components of the muscle 

 types mentioned in the 2.2 

 

2.4   Explain the following: 

        Neuromuscular junction,  

  Neuromuscular, transmission,  
contractile mechanisms, sliding 
filament  

hypothesis, circulation and  

respiratory adjustment in  

exercise  

lesson plan  

instructional 

materials, and 

evaluation 

techniques to 

Identify the 

muscles of skeletal 

system.(visceral, 

cardiac muscies) 

and their locations 

in the body 

. 

Describe the 

structural 

components of the 

muscle types stated 

above. 

 

 

 

  Explain the        

Neuromuscular 

junction,  

Neuromuscular  

transmission,     

contractile 

mechanisms,  

sliding filament  

hypothesis, 

circulation and  

respiratory 

adjustment in  

Visual/ Audio 

visual aids, 

Boards, coloured 

markers, 

charts,videos.,  

models 

skeletal system 

 

 

 

 

 

 

 

 

 

 

 

Interactive 

discussion on the 

structural 

components of the 

muscles types 

 

 

 

Buzzing and 

discussion  on        

Neuromuscular 

junction,  

Neuromuscular  

transmission,     

contractile 

mechanisms,  

sliding filament  

hypothesis, 

circulation and  

respiratory 

musculo skeletal-

system. 

 

 

 

 

 

 

 

 

 

 

Describe the 

structural component 

of the muslce types 

 

Explain the 

following: 

i)Neuromuscular  

transmission,     

ii)contractile 

mechanisms,  

iii)sliding filament  

hypothesis, 

iv)circulation and  

respiratory 

adjustment in  

exercise.   
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exercise. 

 

Give assignments 

and class work on 

related topic 

adjustment in  

exercise.   

Complete 

assignments and 

submit. 

 GENERAL OBJECTIVE: 3.0 Understand the structure and functions of the sensory organs of the body. 

 3.1  Define sensory organ 

3.2 Describe the sensory organs; 
eye, nose, ear, tongue, 

Skin. 

3.4 Describe the structure  and 
functions of the eye 

3.5  Describe nerve supply to 

 the eye and the process of 

vision 

3.6  Describe the structure and 
functions of the nose 

3.7 Describe nerve supply to 

 the nose and the process of 

smell. 

3.8 Describe the structure  and 
function of the ear 

3.9 Describe nerve supply to the 
ear and the process of 

 

Prepare 

presentation , 

lesson plan  

instructional 

materials, and 

evaluation 

techniques to 

i. Define the 

sensory organs. 

ii. List the 

sensory organs. 

 

 

 

 

 

iii. Describe and 

explain the 

structure and 

functions of the 

different parts of 

the Eye. 

iv. Describe the 

nerve supply to the 

eye and the process 

Text book, flip 

chart, power point 

presentations, 

Visual/ Audio 

visual aids, 

Boards, coloured 

markers, charts, 

videos.,  models 

and instructional 

materials 

 

Interactive 

discussion on the 

sense organs and 

there functions. 
 

 

3 Draw and label the 
eye 

 

Draw and label the 
nose 

 

3.11 Draw and label 
ear 

 

Draw and label the 
structure of the eye. 

 

Draw and label the 

 

 

 

 

 

 

 

 

 

 

 

 

 

Guide the students to 
Identify., draw and  
label the structure of 
the Eye,  

i)What is a sensory 

organ? 

ii) List the five types 

of the sensory organs. 

 

 

 

 

 

i) List five parts of 

the eye. 

 

ii) Explain the 

functions of the listed 

parts of the eye. 

 

What nerve connects 

the eye to the brain? 

 

 

 

 

i) List five parts of 

the nose. 

 

ii)Explain the 
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Hearing 

3.10 Describe the structure and 
functions  of the tongue  

3.11 Describe the basic nerve 
circuit to the tongue that triggers 
the process of taste 

 

3.12 Describe the structure and 
functions of the skin 

3.13 Describe the nerves supply 
to the skin and the process of 
touch 

of vision. 

 

 

 

 

 

 

 

 

 

Describe and 

explain the 

structure and 

functions of the 

different  parts of 

the Nose. 

 

Describe the nerve 

supply to the nose 

and the process of 

smell. 

 

 

 

 

 

 

Describe and 

explain the 

structure and 

functions of the 

different  parts of 

tongue 

3.14 Draw and label 
a cross-section of the 
skin 

 

 

Interactive 

discussion on the 

structure of the eyes 

and the functions of 

the labeled parts. 
 

 

 

 

 

 

 

 

 

 

Draw and label the 
structure of the Nose 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Guide the students to 
Identify, draw and  
label the structure of 
the Nose. 

 

 

 

functions of the listed 

parts of the nose. 

 

What nerve connects 

the nose to the brain? 

 

i)List five parts of the 

nose. 

 

ii)Explain the 

functions of the listed 

parts of the nose. 

 

 

 What nerve connects 

the nose to the brain? 

i)List five parts of the 

tongue. 

 

ii)Explain the 

functions of the listed 

parts of the tongue. 

 

 

 

 

 

 

 

 

 

i)List five parts of the 
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the Ear. 

 

Describe the nerve 

supply to the ear 

and the process of 

hearing. 

 

 

 

 

 

Describe and 

explain the 

structure and 

functions of the 

different  parts of 

the Tongue 

 

 

Describe the nerve 

circuit  to the 

tongue that triggers 

the process of taste. 

 

 

 

. 

 

 

 

Describe and 

explain the 

 

 

Interactive 

discussion on the 

structure  of the eye 

and the functions of 

the labeled parts of 

the eye.  
 

 

 

 

 

 

Draw and label the 
structure of the Ear 

 

 

 

Interactive 

discussion on the 

structure  of the ear 

and the functions of 

the labeled parts of 

the ear.  

 

 

 

 

 

 

 

 

 

Guide the students to 
Identify., draw and  
label the structure of 
the Ear,  

 

 

Guide students in 
group discussions 

 

 

 

 

 

skin. 

 

ii)Explain the 

functions of the listed 

parts of the skin. 

 

Explain the process of 

touch. 
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structure and 

functions of 

thevarious parts of 

the skin. 

Describe the nerves 

supply to the skin 

and the process of 

touch 

 

 

 

 

 

 

 

 

 

 

 

 

Draw and label the 
structure of theTongue 

 

Interactive 

discussion on the 

structure  of the 

tongue and the 

functions of the 

labeled parts of the 

tongue.  
 

 

 

 

 

 

 

 

 

 

 

Guide the students to 

Identify., draw and  

label the structure of 

the Tongue,  

 
 

Guide students in 
group discussions 
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Draw and label a cross 
section  of the skin  

 

Interactive 

discussion on the 

structure  of the skin 

and the functions of 

the labeled parts of 

the skin.  
 

Guide the students to 

Identify., draw and  

label the structure of 

the skin. 
 

 

 GENERAL OBJECTIVE:  4.0 Understand the structure and functions of the kidney  

 

 4.1 Describe the structure  and 
functions of thekidney 

4.2 Explain the mechanism  

of filtration in the kidney. 

4.3 Explain the regulation of  

renal functions. 

Prepare 

presentation , 

lesson plan  

instructional 

materials, and 

evaluation 

techniques to 

explain the 

Structure of the 

mammalian 

kidney 
List and explain the  
functions of the 
kidney. 
 
 

Text book, flip 

chart, power point 

presentations, 

Visual/ Audio 

visual aids, models 

Boards, coloured 

markers, charts, 

videos.,   

Drawand  label  the 
structure of the 
mammalian kidney. 

 

 Describe the different 
parts of the 
mammalian kidney 

 

 

 

Interactive 

discussion on the 

structure of the 

Guide the students to 
draw and label  the 
structure of the 
mammalian kidney 

 

 

Draw and label  
Mammalian kidney 

 

4Draw and label the 
nephrons 
 

 

i)list five parts of a 

kidney. 

ii)state the functions 

of the listed parts 

above. 

 

 

 

Explain five functions 

of the kidney. 
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Explain the 
mechanism  

of filtration in the 
kidney. 

 

 Explain the 
regulation of renal 
functions. 

 

labeled parts of the 

kidney.  
 

Draw and label the 
nephrons 

 

 

 
Interactive discussion 
on the mechanism  

of filtration in the 
kidney. 

 

Interactive discussion 
onthe regulation of 
renal functions. 

 

 

 

 

 

Guide students in 
group discussions 

 

 

 

Guide the students to 
draw and  label  the 
structure of the  
kidney nephron. 

 

What is the 

significance of 

filtration in the 

kidney? 

 

What part of the 

kidney is responsible 

for filtration? 

 GENERAL OBJECTIVE:  5.0 Understand the structure and functions of gastro intestinal tract and associated organs 

  

5.1 Describe the structure and 
functions of the mouth. 

5.2 Explain the location of the 
three parts of salivary glands. 

5.3 Explain the compositions and 
functions of saliva. 

Prepare 

presentation , 

lesson plan  

instructional 

materials, and 

evaluation 

techniques to 

explain: 

i) the 

Text book, flip 

chart, power point 

presentations, 

Visual/ Audio 

visual aids, models 

Boards, coloured 

markers, 

charts,videos 

Draw and label 
correctly the Gastro 
Intestinal Tract  

 

 

 

 

Show a chart on the 
digestive system. 

Guide the students to 
draw, identify , label  
and explain the 
different parts and  of 
the GIT. 

 

List the organs of the 

digestive system. 
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5.4 Describe the structure and 
functions of theoesophagus. 

5.5 Explain the functions of  

the various parts of the  

stomach 

5.6 Explain the functions of  

the various glands in the  

stomach 

5.7 Explain exocrine  

sections 

 

5.8 Explain the regulations of  

the stomach secretions 

5.9 Describe the various  

sections of the small Intestine. 

5.10 List the secretions in the  

small intestine. 

5.11 Explain the functions of  

each of the section of the  

small Intestine. 

5.12 Describe the structure of  

Structure of the 

mouth. 

 
ii) List  and 

locate   
the three  

parts of salivary 

glands. 
iii) List  the 

compositi
on of  

saliva. 

iv)Explain  the 
functions of  

various composition 
of the  

saliva. 
 

 

 

iv) Describe 
the 
structure 
of  

theoesophagus. 

v)  List the 
functions 
of the 

Oesophagus 

 

 

 

 

 

Draw the diagram of 
the mouth showing 
the location of the 
salivary glands 

 

 

Interactive discussion 
on the composision of 
the saliva 

 

 

 

 

 

 

 

Interactive discussion 
on the structure of the 

 

 

 

 

Guide the students to 

draw the diagram of 

the mouth showing 

the location of the 

salivary glands 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

State the three parts 

of the salivary glands, 

ther composition and 

functions. 

 

 

 

 

 

 

 

 

 

Explain the structure 

of the oesophagus and 

its functions. 

 

 

 

 

 

 

 

 

 

 

 

 

List three parts of the 

stomach and describe 

there 

functions. 
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the pancreas. 

5.13 Explain pancreatic  

secretions. 

5. 14 Explain the functions of  

pancreatic secretions.  

5.15 Describe the structure and 
functions of the liver 

5.16Explain the hepatic 
secretions 

5.17 Explain the constituents  
and functions of hepatic 
secretions 

 

 
vi) Describe the 
functions of  

the stomach. 

 

 

 

vii) Explain the 
functions of  

the various parts of 
the  

stomach. 

viii)Explain the 
functions of  

the various glands in 
the  

stomach. 

 

 

ix)Explain exocrine  

sections of the 
stomach. 

oesophagus 

 

 

 

 

 

 

 

Draw the diagram of 
the stomach showing 
it’s  various parts 

 

 

 

Interactive discussion 
on the structure of the 
stomach and the 
functions of the 
various parts. 

 

 

 

 

Guide the students to 
draw the diagram of 
the stomach showing 
it’s  various parts 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Describe the activities 

that regulate the 

stomach secretions. 

 

List the three  

sections of the small 

intestine and describe 

there functions 

 

List three secretions 

of the small intestine 

and describe there 

functions. 
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x) Explain the 
regulations of  

the stomach 
secretions. 

 

 

 

 

xi) Describe the 
various  

sections of 

the small Intestine. 

 

 

 

 

 

 

 

 

 

 

Interactive discussion 
on theexocrine 

sections of the 
stomach. 

 Interactive discussion 
on the regulations of  

the stomach 
secretions. 

 

 

 

Interactive discussion 
on the 

various  

sections of 

the small Intestine 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

List five scretions of 

the pancreas and 

describe 

therefunctons. 

 

 

 

 

 

 

 

 

 

 

 

List three constituents 

of the hepatic 

secretions and state 

there functions 
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xii) List the secretions 
in the  

small intestine. 

 

 

 

 

 

xiii) Explain the 
functions of  

each of the section of 
the  

small Intestine. 

 

 

 

xiv)Describe the 
structure of  

the pancreas. 

 

 

xv)Explain pancreatic  

 

 

 

Interactive discussion 
on the 

secretions in the  

small intestine. 

 

 

 

 

Interactive discussion 
on the 

functions of  

each of the section of 
the small Intestine. 

 

 

 

Draw and label the 
various parts of 
pancrease.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Guide the students to 
draw and label the 
various parts of 
pancrease.  
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secretions. 

 

 

 

xvi) Explain the 
functions of  

pancreatic 

secretions 

 

 
xvii)Describe the 
structure of 

 the Liver 

 

 

 

 

 

 

xviii)List the hepatic 
secretions 

xix)List the 
constituents of 

 

 

Interactive discussion 
on the structure of the 
pancreas and the 
functions of the 

pancreatic  

secretions 

 

 

 

 

 

Draw and label the 
liver. 

 

Interactive discussion 
on the structure of 
thestructure of 

 the Liver, 

 

Interactive  

discussion on the 
constituents and 

 

 

 

 

 

 

 

 

 

 

 

Guide the students to 
draw and label the 
liver. 
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 hepatic secretions 

xx) Explain the 
functions of  

hepatic secretions 

 

functions of the 
hepatic secretions 

 

 GENERAL OBJECTIVE: 6.0 Understand endocrine glands, their location in the body, structure, functions and control 

 6.1 Define endocrine glands 

6.2 List endocrine glands. 

6.3 Distinguish between  

exocrine and endocrine  

glands 

6.4 Define hormones 

6.5 List examples of exocrine, 

 endocrine glands and  

hormones. 

 

 

6.6 Identify the locations of  

the hypothalamus 

6.7 List the hypothalamic  

secretions. 

6.8 Explain the functions of  

Prepare 

presentation , 

lesson plan  

instructional 

materials, and 

evaluation 

techniques to:  

i)Define endocrine 

glands 

 
ii)List endocrine 
glands. 

 

 

 

 

 

iii) Distinguish 
between  

exocrine and 

Text book, flip 

chart, power point 

presentations, 

Visual/ Audio 

visual aids, models 

Boards, coloured 

markers, charts, 

videos 

Draw the human 

structure  and 

identify the locations 

of the endocrine and 

exocrine glands. 

 

 

 

 

 

Interactive 

discussion on the 

definition and list of 

examples of the 

exocrine and 

endocrine glands. 

 

Interactive 

discussion on the 
diffrences  between  

exocrine and 
endocrine glands 

 

Show a chart or 

video clip on the 

endocrine system. 

Guide the students to 

draw the human 

structure and 

identify the locations 

of the endocrine and 

exocrine glands. 
 

Guide the students in 
group discussions on 
the endocrine and 
exocrine glands. 

Define the endocrine 

glands. 

 

 

 

 

 

 

 

List five examples of 

the endocrine glands 

 

 

State three diffrences 

between endocrine 

and exocrine glands 

 

What are hormones? 
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hypothalamic secretions. 

6.9 Describe the location of  

the pituitary gland. 

6.10 Describe the structure of  

the pituitary gland. 

6.11 List the secretion of the  

pituitary gland. 

6.12 Explain the functions of  

the various pituitary  

secretions. 

6.13 State the location of the  

thyroid gland 

6.14 Describe the structure of 

the thyroid gland.6.15 List the 
secretions of the  

thyroid gland. 

 

6.16 Explain the functions of  

the thyroid secretions. 

 

6.17 State the location of the  

endocrine  

glands 

 

 

 

iv) Define hormones 

 

v) List examples of 
exocrine, 

 endocrine glands 
and hormones 

 

 

vi)Identify the 
locations of  

the hypothalamus 

vii) List the 
hypothalamic  

secretions. 

viii)Explain the 
functions of  

hypothalamic 
secretions. 

 

 

Interactive 

discussion on the 

Definition and list 

the examples of the  

hormones 

 

 

 

 

Interactive 

discussion on the 

hypothalamus – 

location, secretions 

and functions of its 

secretions. 

 

 

 

 

 

 

Interactive 

discussion on the 

pituitary glands – 

location, structure, 

secretions and 

functions of its 

secretions. 

 

 

List two secretions of 

the hypothalamus and 

state there functions. 

 

 

 

 

 

 

List two secretions of 

the pituitary glands 

and state there 

functions. 

 

 

 

 

 

 

 

List two secretions of 

the thyroid glands and 

state there functions. 

 

 

 

 

 

 

 

 

 



70 

 

adrenal glands 

 

6.18 Describe the structure of  

the Adrenal glands. 

 

6.19 List the secretions of the 

Adrenal glands. 

 

6.20 Explain the function of the 
Adrenal secretions 

 

 

 

 

6.21 State the location of 

parathyroid gland. 

 

6.22 Describe the structure of  

parathyroid gland 

 

6.23  List the secretions of the 

 

 

ix)Describe the 
location of  

the pituitary gland. 

x) Describe the 
structure of  

the pituitary gland. 

xi) List the secretion 
of the  

pituitary gland. 

xii) Explain the 
functions of  

the various pituitary  

secretions. 

 

xiii) State the 
location of the  

thyroid gland. 

xiv) Describe the 
structure of 

the thyroid gland. 

xv) List the secretions 

 

 

 

 

 

Interactive 

discussion on the 

thyroid  glands – 

location, structure, 

secretions and 

functions of its 

secretions. 

 

 

 

 

 

 

 

 

 

Interactive 

discussion on the 

adrenal  glands – 

location, structure, 

secretions and 

functions of its 

secretions. 

 

 

 

 

List two secretions of 

the adrenal glands 

and state there 

functions. 

 

 

 

 

 

 

 

 

 

List two secretions of 

the parathyroid glands 

and state there 

functions. 
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 parathyroid gland 

 

6.24  Explain the functions of 

 the secretions of 

         parathyroid gland 

of the  

thyroid gland. 

xvi) Explain the 
functions of  

the thyroid 
secretions. 

 

 

 

xvii) State the 
location of the  

adrenal glands 

xviii)Describe the 
structure of  

the Adrenal glands. 

xix) List the 
secretions of the 

Adrenal glands. 

xx) Explain the 
function of the 

 Adrenal secretions 

 

 

 

 

 

 

 

Interactive 

discussion on the 

parathyroid  glands – 

location, structure, 

secretions and 

functions of its 

secretions. 
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xxi) State the location 
of 

parathyroid gland. 

xxii) Describe the 
structure of  

parathyroid gland 

xxiii)  List the 
secretions of the 

 parathyroid gland 

xxiv) Explain the 
functions of 

 the secretions of 

 parathyroid gland 
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PROGRAMME:  NATIONAL DIPLOMA IN NUTRITION AND DIETETICS 

COURSE CODE:        NUD 232  

COURSE TITLE:  HUMAN NUTRITION II 

CREDIT UNITS:  2 

DURATION:  45 HOURS  

GOAL: The course is designed to acquaint the students with the knowledge of nutritional diseases, concept of energy balance and 
presence of toxic substances in food. 

 

GENERAL OBJECTIVES 

On completion of this course, the students should be able to: 

1.0 Understand the concept of the energy balance. 
2.0 Understand the terms, nutritional deficiencies and diseases. 
3.0 Know toxic substances in food.  
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PROGRAMME: NATIONAL DIPLOMA IN NUTRITION AND DIETETICS  

COURSE:  HUMAN NUTRITION II 

 
COURSE CODE: NUD 232 CONTACT HOURS:  HOURS 2 

GOAL: The course is designed to acquaint the students with the knowledge of nutritional disease, concept of energy balance and presence of toxic substances 
in food. 

COURSE SPECIFICATION: Theoretical Content COURSE SPECIFICATION: Practical Content 

Week Specific Learning Objectives 
Teacher’s 

Activities 

Learning 

Resources 

Specific Learning 

Objective 
Teacher’s Activities 

Learning 

Resources 

 GENERAL OBJECTIVE: 1.0 Understand the concept of the energy balance. 

 Concept of Energy Balance 

1.1 Define energy 

1.2  State the units of energy 

1.3  Define each of 1.2 above 

1.4 Explain the concept of  

energy balance. 

1.5 Define Energy  
expenditure. 

1.6 List the factors affecting  
the energy expenditure 

 1.7  Explain each of i.6 above 

 1.8  Calculate energy  

expenditure from daily  

activity  

records, using tables of energy 

Lecture and give 

assignment 

 

 

Illustrate with 

lecture give note 

and give 

assignment 

 

Illustrate with 

lecture give note 

and give 

assignment 

 

 

 

 

Give lecture and 

assignment 

 

 

Carry out 

experimentally 

energy required to 

on out the first 

order reaction of 

energy expend on 

a daily activity 

 

 

Carry out 

experimentally 

energy required to 

on out the first 

order reaction of 

energy expend on 

a daily activity 

 

 

Carry out 

experimentally 

energy required to 

Explain concept of 

energy balance and 

its derived units 

 

 

 

 

Explain concept of 

energy balance and 

its derived units 

 

 

 

 

Explain concept of 

energy balance and 

its derived units 

 

 

 

 

The students carry 

out rate of items of 

energy in a given 

energy experiment 

and state the S.I unit 

of each. 

 

 

 

Instruct student 

perform experiment 

on 1.17 and 1.18 

 

 

 

 

Prepare for laboratory 

demonstration of 

supervision on 

calorimeter analysis 

Enumerate 

different 

types of 

expended 

daily and 

their unit. 

 

 

 

Enumerate 

factors 

affecting 

energy 

requirement 

in our daily 

activities 
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expenditure.  

1.9   Define energy 

requirement. 

1.10 List the factors affecting  

energy requirement. 

1.11 Explain each of 1.10  

above. 

1.12 Define Basal metabolic  

rate (BMR) 

1.13 State the factors affecting  

Basal metabolic Rate. 

1.14 Explain each of 1.13  

above. 

1.15 Define Diet induced  

Thermogenesis. 

1.16 List the factors affecting  

diet induced  

thermogenesis. 

1.17 Explain each of 1.6 above 

1.18 Explain the energy value  

of foods 

 

Give lecture and 

assignment 

 

 

 

Give lecture and 

assignment 

 

 

 

Give lecture and 

assignment 

 

 

 

Give lecture and 

assignment 

on out the first 

order reaction of 

energy expend on 

a daily activity 

 

 

Using 1
st
 order of 

reaction calculate 

the basal metabolic 

rate order 

 

 

 

Carry out 

experiment to 

determine the 

value of food 

energy using bomd 

calorimeter 

Student perform 

experiment on 1.17 

and set out factors 

affecting the of 

rate(BMR) 

Enumerate 

basal 

metabolic 

rate reaction  

 

 

Mention 

factors 

affecting the 

rate of 

metabolic 

reaction  

 

 

Explain 

direct and 

in-direct 

calorimeter 
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1.1 Determine the energy  
value of foods using bomb 

Calorimeter. 

1.2 Explain Direct  
calorimetry. 

1.3 Explain Indirect  
calorimetry. 

  



77 

 

 GENERAL OBJECTIVE: 2.0 Understand the terms, nutritional deficiencies and diseases. 

 Nutritional Deficiencies And 
Diseases 

2.1 Define nutritional  

      deficiency 

2.2 List and identify examples 

 of 2.1 above 

2.3 Explain each of 2.2 above  

under the following:-  

Aetiology, Clinical Signs  

and Symptoms, prevalent  

Distribution and  

preventative measures. 

2.4 Define nutritional diseases. 

2.5 List and identify examples of 
2.4 above 

2.6 Explain each of 2.5 above  

under the following headings:- 

A etiology, clinical signs and 
symptoms, prevalent distribution 
and preventive measures, 

 

 

Illustrate with 

lecture  

 

 

 

Give note 

assignment  

 

 

 

Lecture  and give n 

ote with examples 

 

 

With the aid of 

chart or diagram 

help students 

identify nutrient 

deficiencies 

showing the 

symptoms signs 

and spread.  

 

 

Help student to 

carry out visit to 

clinic bag to 

inspect types of 

nutritional diseases 

symptom, clinic 

signs and test 

treatment require 

 

 

Supervise student 

unit to clinic for 2.1 

to 62. 

 

 

 

 

Supervise student 

unit to clinic for 2.1 

to 62. 

 

 

 

 

Supervise student 

unit to clinic for 2.1 

to 62. 

 

 

Explain 

nutrient 

deficiencies 

and give 

examples  

 

 

 

 

 

Enumerate 

kind of 

symptoms, 

signs 

prevalent, 

distribution 

and 

prevention 

of 

nutritional 

diseases. 

 GENERAL OBJECTIVE: 3.0 Know toxic substances in food. 
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 Toxic Substances in food 

3.1 Explain Toxic Substances 

3.2 Classify Toxic substances  

according their occurrence 

in foods 

3.3 List and identify examples 

 of each of 3.2 above 

3.4 Explain the mode of action 

 of 3.2 above 

3.5 List the disease which  

occur as a result of each of 3.4 
above 

3.6 List and identify the signs  

and symptoms of each 

above 

3.7 Explain and apply the  

general preventive  

measures against  the  

diseases listed in 3.5 above 

 

 

Give lecture and 

assignment  

 

 

Give lecture and 

assignment 

 

 

 

 

 

 

Illustrate with 

lectures  

 

 

 

 

 

 

Give note 

 

 

Help students to 

carry out 

experiment in 

determine the toxic 

test of substance 

using simple test 

reaction in 

laboratory 

 

 

Help student to 

identify re-

occurring of 

diseases signs and 

remedial measures 

against the 

diseases  

 

 

Identify the 

substance in 

laboratory  

 

Ensure students  

Carry out test on 

toxic substance 

accordingly. 

 

 

Ensure students 

know re-occuerncy 

of kinds of disease 

sign and symptoms 

and cure 

 

 

Ensure students carry 

out test on toxic 

substance 

accordingly. 

 

 

 

 

 

 

Prepare for clinic 

visit with supervision  

 

 

What are 

toxicity of 

food 

substances  

 

 

 

 

 

 

 

Outline 

signs of 

diseases 

signs 

preventive 

measures 

against each 

diseases 

identify. 
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PROGRAMME:  NATIONAL DIPLOMA IN NUTRITION AND DIETETICS: NATIONAL DIPLOMA 

COURSE CODE:  NUD 233  

COURSE TITLE:  CLINICAL DISEASES AND DIET THERAPY I 

CREDIT UNITS:  3 

DURATION:  75 HOURS  

GOAL:                              The course is designed to introduce the students to basic principles of clinical diseases and diet therapy. 

 

GENERAL OBJECTIVES 

On completion of this course, the students should be able to: 
1.0  Understand the fundamental principle of diet therapy 
2.0 Know how to carry out diet counselling 
3.0 Know the different therapeutic diets. 
4.0 Understand the operation of under 5 Nutrition Clinic  

 

PROGRAMME: NATIONAL DIPLOMA IN NUTRITION AND DIETETICS  

COURSE: CLINICAL DISEASES AND DIET THERAPY I 

 
COURSE CODE: NUD 233 CONTACT HOURS:  2 

GOAL: The course is designed to introduce the students to basic principles of clinical diseases and diet therapy. 

COURSE SPECIFICATION: THEORETICAL CONTENT COURSE SPECIFICATION: PRACTICAL CONTENT 

Week Specific Learning Objectives 
Teacher’s 

Activities 

Learning 

Resources 

Specific Learning 

Objective 
Teacher’s Activities 

Learning 

Resources 

 GENERAL OBJECTIVE: 1.0 Understand the fundamental principle of diet therapy 

 Fundamental Principles of 

Diet Therapy 

1.1  Define Diet Therapy 
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1.2  Trace the history of Diet  

Therapy 

1.3  State and explain the aims  

       and objectives of Diet  

Therapy 

1.4  Explain the scope of Diet 

 Therapy  

1.5  Classify dietitians  

according to their roles 

(i.e., administrative, clinical, 

       educationists, consultants) 

1.7 Explain the functions of  

the dietitian in 

each of 1.5 above 

 

 

 

 

 GENERAL OBJECTIVE  2.0 Know how to carry out diet counseling 

 Dietary Counselling 

2.1  Define Dietary  

Counselling 

2.2Explain each of the  

following resource 

       Materials used in dietary 

counselling; 

a) Dietary history 

b) Case history sheet 

c) Nutrition assessment 

sheet 

d) Diet sheet 

e) Diet manual 

f) Food composition 

table 

g) Recommended 

Dietary tables [RDA] 
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h) Weighing scales 

i) Skinfold calipers 

j) Tape measures 

k) Diagnostic kits 

2.3 Explain each of the 2.2  

     above 

2.4 Provide dietary  

counselling using the  

resources materials in 2.2  

above. 

 GENERAL OBJECTIVE 3.0 Know the different therapeutic diets. 

 Therapeutic Diets 

3.1 Define normal diet 

3.2 Define therapeutic diet 

3.3 Identify the following diet 

i.    clear liquid diet 

     ii.   full liquid diet 

     iii.  soft diet 

     iv.  light diet 

     v.   bland diet 

     vi.  controlled calorie diet 

     vii. controlled protein diet 

     viii. gluten restricted diet 

     ix.  controlled sodium diet 

     x.   lactose-free diet 

xi.  controlled fat diet 

3.4  Classify 3.3 above  

according to their  

dietary modifications 

3.5  Describe the content and  

nutritional values of each  

      of the diets in 3.3 above 
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3.6  Indicate the relevant  

       disease condition  to  

which each of the diets in  

3.3 above apply 

3.7  Identify the food allowed  

in each of3.3 above 

3.8  Identify the food  

disallowed in each of 

       3.3 above 

3.9  Explain a sample menu in  

each of 

3.3 above 

3.10 Prepare each of the diets  

in 3.3 above 
 

3.11 Taste and comment on  

the acceptability  

       of the diets in each of 3.3  

above 
 

3.12 Calculate the energy and  

nutritive value 

       of the prepared foods in  

3.10 above. 

 GENERAL OBJECTIVE 4.0 Understand the operation of under 5 Nutrition Clinic. 

 Operation of Under-Five 

Nutrition Clinic 
 

4.1  Assess nutritional status  

       of under-fives using  

weight, height and arm  

       circumference of  

individuals  
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4.2  Compare 4.1 above with  

Availablestandards 
 

4.3  Explain to under-five 

 mothers the correct 

      choice of food for infants,  

e.g. breast- 

      feeding, weaning, hygiene  

and 

4.4 Provide dietary advice to  

mothers of the 

     following patients: 

i. kwashiorkor 

ii. marasmus 

iii. Underweight, etc. 

4.5  Prepare suitable diets for 

 treating the 
patients in 4.4 above 

 

 

PROGRAMME:  NATIONAL DIPLOMA IN NUTRITION AND DIETETICS 

COURSE CODE:  NUD 234  

COURSE TITLE:  NUTRIENT METABOLISM 

DURATION:   90 HOURS  

CREDIT UNITS:  4 

GOAL: The course is designed to acquaint the students with the basic knowledge of the metabolism of nutrients in human 

body. 

GENERAL OBJECTIVES 

On completion of this course, the students should be able to: 

 

1.0  Understand the nature and properties of enzymes. 
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2.0  Understand the concept of energy metabolism. 

3.0  Understand the basic principle of protein metabolism. 

4.0  Understand the basic principle of carbohydrate metabolism. 

5.0  Understand the basic principle of lipid metabolism. 

6.0  Understand the basic principle of mineral elements metabolism. 

7.0  Understand the basic principle of the metabolism of vitamins. 

8.0  Understand the concept of water balance. 

 

 

PROGRAMME: NATIONAL DIPLOMA IN NUTRITION AND DIETETICS  

COURSE: NUTRIENT METABOLISM 

 
COURSE CODE: NUD 234 CONTACT HOURS:  3 

GOAL: The course is designed to acquaint the students with the basic knowledge of the metabolism of nutrients in humanbody. 

COURSE SPECIFICATION: THEORETICAL CONTENT COURSE SPECIFICATION: PRACTICAL CONTENT 3 HOURS 

Week Specific Learning Objectives 
Teacher’s 

Activities 

Learning 

Resources 

Specific Learning 

Objective 
Teacher’s Activities 

Lear

ning 

Reso

urces 

 GENERAL OBJECTIVE: 1.0 Understand the nature and properties of enzymes. 

 
 

1.1 Define enzymes 
 

1.2 Explain the nature of  

enzymes 
 

1.3 Classify enzymes according  

      to the reactions they  

catalyze 
 

1.4  Explain the physical  

properties of enzymes  
 

1.5  Explain the chemical  

properties of enzymes 
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1.6  Explain the factors  

affecting enzyme      activity  

 GENERAL OBJECTIVE: 2.0 Understand the concept of energy metabolism. 

 2.1  Define Energy 

2.2  Definemajor units of 

energy used in nutrition (e.g. 

calorie,joule, etc.) 

2.3  Describe a calorimeter 

2.4  Explain the working  

principles of acalorimeter 

2.5  Distinguish between Direct  

and Indirectcalorimeter 

2.6  Determine the energy value  

of foodsamples using a  

Bomb calorimeter 

2.7  Define Respiratory  

Quotient [RQ] 
 

2.8  List examples of  

Respiratory Quotient for 

       carbohydrates, fats and  

proteins 
 

2.9 Define Basal Metabolic  

Rate [BMR] 

2.10 Explain the factors  

affecting BasalMetabolic Rate 

     

 GENERAL OBJECTIVE:3.0 Understand the basic principle of protein metabolism. 

 3.1  Define Proteins 
 

3.2  List examples of proteins 
 

3.3  Explain the following: 

deamination, transamination, 

decarboxylation, polymerization 
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and side chain as used in protein 

metabolism  
 

3.4  Describe the stages of Urea  

Synthesis in the body 

3.5  Describe the basic  

principles of protein synthesis 

 GENERAL OBJECTIVE: 4.0Understand the basic principle of carbohydrate metabolism. 

 4.1  Define Carbohydrate 
 

4.2  List examples of  

Carbohydrates 
 

4.3  Define Glycolysis 

4.4  Distinguish between  

aerobic and anaerobic 

glycolysis 

4.5  Describe the stages of  

       Anaerobic glycolysis  
 

4.6 Describe the stages of  

Aerobicglycolysis [TCA] 
 

4.7 Explain the Pentose  

Monophosphate  

Shunt  (Pentose Phosphate 

Pathway) 
 

4.8 Calculate the Net Energy  

[ATP] output in4.5, 4.6, and 

4.7 

     

 GENERAL OBJECTIVE: 5.0 Understand the basic principle of lipid metabolism. 

 5.1  Define Lipids 
 

5.2  List examples of Lipids 

5.3 Describe processes involved 

in mobilization of fat 

  Determine, quantitatively,  

the fat contentsof food  

samples 
 

Determine, quantitatively,  
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5.4  Describe the stages of  

oxidation of even-numbered 

saturated fatty  
 

5.5 Described the stages of  

oxidation of odd-numbered fatty 

acids 
 

5.6 Describe the metabolism of  

unsaturatedfatty acids 
 

5.7 Calculate the net energy  

produced per molecule of fatty 

acid oxidized  
 

 

the lipid contents of food  

samples 
 

Determine, quantitatively,  

the peroxide values of 

fresh 

 fats and oil samples 
 

Determine, quantitatively,  

the peroxide 

values of rancid fats and  

oil samples 

 

Compare 5.9 and 5.10  

above to show the  

       importance of peroxide  

value in assessing 

the quality of fats and oil 

 GENERAL OBJECTIVE: 6.0Understand the basic principle of mineral elements metabolism. 

 6.1  Define Mineral Elements 
 

6.2  List examples of 6.1 above 
 

 

6.3  Explain the importance of  

Mineralelements in overall  

      body metabolism  

6.4 Describe the metabolism of 

the following minerals: 

Calcium, Iron, Iodine 

 

 

  Determine, quantitatively,  

Mineralelements in food 

samples 
 

 

Prepare a report on each of 

6.5 abov 

  

 GENERAL OBJECTIVE: 7.0 Understand the basic principle of the metabolism of vitamins. 

 7.1  Define Vitamins 

7.2  List examples of 7.1 above 

   Determine, quantitatively, 

vitamins infood samples 
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7.3  Explain the importance of 

vitamins in      overall body 

metabolism 

7.4 Describe the metabolism of 

the following vitamins  

significance 
 

a) Vitamin A, D, E, K 

b) Vitamin B, C 

 

 

 Prepare a report on each of 

the above 

 

 GENERAL OBJECTIVE: 8.0Understand the concept of water balance. 

 8.1  Define Water 
 

8.2  List examples of 8.1 above 

(e.g. bound      water, free water, 

body water, spring 

water, aerated water, etc.) 
 

8.3  Explain Body Water 
 

8.4  Classify Body Water under  

the following       headings: 

a) Extracellular Fluid 

Compartment [ECF] 

b) Intracellular Fluid 

Compartment [ICF] 
 

8.5  Explain each of 8.4 above 

8.6  Explain overall water  

balance under the 

       followings headings: 
 

a) Water Intake 

b) Water Output 
 

8.7  List the factors influencing  

   Determine, quantitatively,  

water content in food  

samples 

 

Prepare a report on each of 
the above 
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Waterdistribution in food  

samples and in the 

human body (e.g. solutes,  

separatingmembranes, etc.) 
 

8.8 Explain the concept of  

water and electrolyte balance 

 

 

PROGRAMME: NUTRITION AND DIETETICS: NATIONAL DIPLOMA 

COURSE CODE: NUD 235  

COURSE TITLE:     COMMUNITY NUTRITION 

CREDIT UNITS: 2 

DURATION:  45 HOURS  

GOAL: The course is designed to introduce students to the principles and practice of improving the nutritional well-being of individuals and 
groups within communities. 

 

GENERAL OBJECTIVES 

On completion of this course, the students should be able to: 

1.0 Understand the meaning and scope of community nutrition 
2.0 Understand nutrition throughout the life cycle 
3.0 Understand the causes of malnutritionin the community 
4.0 Understand household food and nutrition security 
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PROGRAMME: NATIONAL DIPLOMA IN NUTRITION AND DIETETICS 

COURSE:  COMMUNITY NUTRITION  

 
COURSE CODE: NUD 235 CONTACT HOURS:   2 

GOAL: The course is designed to introduce students to the rudiments of the nutrition situation in the household and  the community 

principles and practice of improving the nutritional well-being of individuals and 

groups within communities. 

COURSE SPECIFICATION: THEORETICAL CONTENT COURSE SPECIFICATION: PRACTICAL CONTENT 

Week Specific Learning Outcomes 
Teacher’s 

Activities 

Learning 

Resources 

Specific Learning 

Outcomes 
Teacher’s Activities Evaluation 

 GENERAL OBJECTIVE 1.0: Understand the meaning and scope of community nutrition 

1 1.1 State the definition of 
community nutrition.  

1.2 Explain the scope of 
community nutrition.  

1.3 Explain the roles of the 
community nutritionist. 

1.4 Describe the different 
community settings in which 
nutrition activities can be carried 
out 

Prepare lesson plan, 

presentation, 

instructional 

material and 

evaluation method 

to: 

i) Define 

Community 

Nutrition 

ii)Discuss the scope 

of community 

nutrition as a 

branch of human 

nutrition 

iii) List the roles of 

a community 

nutritionist 

iv) Identify 

different 

   Individual 
assignment, 
group work, 
student 
presentations 
and practical 
sessions. 
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community settings 

in which nutrition 

intervention can be 

carried out such as 

rural communities, 

urban communities, 

community-based 

non-profit agencies, 

worksites, health 

centers, clinics, 

hospitals, schools, 

churches, 

supermarkets, 

recreational and 

sports centers, 

councils on 

aging/senior 

centers, and 

emergency feeding 

site. 

 GENERAL OBJECTIVE 2.0: Understand nutrition throughout the life cycle 

2-4 2.1 List the stages in the life cycle 

2.2 Explain the nutritional needs 
across life cycle  of different 
groups in  the community (e.g. 
pregnant women, infants and 
youn children, and adolescent)  

2.3 Explain the nutritional 
problems across life cycle for the 
various groups listed in 2.2 
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2.4 Explain food choices and diet 
planning for all life cycle  for 
various groupsin the community. 

2.5 Explain  the principles of food 
distribution according to 
nutritional needs of the various 
groups in 2.2 

 OBJECTIVE 3.0:Understand the causes of malnutrition in the community 

4-7 3.1 Explain the causes of 
malnutrition using a standard 
conceptual framework  

3.2 Explain the various levels of 
causality of malnutrition, 
according to standard 
conceptual framework. 

3.3 Explain the health, survival 
and productivity outcomes of 
malnutrition 

3.3 Discuss the importance of 

multi-sectoral approach in 

addressing malnutrition in the 

community. 

3.4 Explain nutrition-specific 

and Nutrition-sensitive 

community nutrition 

interventions 

3.5 List examples of nutrition-

specific and nutrition-sensitive 

community nutrition 
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interventions 

 GENERAL OBJECTIVE 4.0:Understand household food and nutrition security  

 4.1 Define Household Food 
Security 

4.2Define Household Nutrition 
Security 

4.3 Explain the difference 
between food security and 
nutrition security 

4.4 Discuss the various methods 
of assessing household food and 
nutrition security 
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PROGRAMME:  NATIONAL DIPLOMA IN NUTRITION AND DIETETICS 

COURSE CODE:  NUD 236  

COURSE TITLE:  ELEMENTS OFPUBLIC HEALTH NUTRITION 

UNITS:   2 

DURATION:  45 HOURS  

GOAL: The course is designed to equip the students with basic knowledge and skills to identify and address public health nutrition 
problems. 

 

GENERAL OBJECTIVES 

On completion of this course, the students should be able to: 

1.0 Understand basic terms in human nutrition  
2.0  Know the determinants of optimal nutritional status 
3.0 Understand the meaning and scope of Public Health Nutrition. 
4.0 Comprehend some data sources to assess the public health nutrition situation of a population 
5.0  Appreciate some public health nutrition problems in Nigeria  
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PROGRAMME: NATIONAL DIPLOMA IN NUTRITION AND DIETETICS 

COURSE:  ELEMENTS OF PUBLIC HEALTH NUTRITION 

 
COURSE CODE: NUD 236 CONTACT HOURS:   2 

GOAL: The course is designed to equip the students with basic knowledge and skills to identify and address public health nutrition problems 

COURSE SPECIFICATION: THEORETICAL CONTENT COURSE SPECIFICATION: PRACTICAL CONTENT 

Week Specific Learning Outcomes 
Teacher’s 

Activities 

Learning 

Resources 

Specific Learning 

Outcomes 

Teacher’s 

Activities 
Evaluation 

 GENERAL OBJECTIVE: 1.0 To understand some basic terms in Human Nutrition 

1 Basic Terms in Human Nutrition  

1.1 Understand the term “food” 
1.2 Explain the term “nutrients” 
1.3 Explain the term “nutrition”  
1.4 Understand the term 

“malnutrition” 
1.5 Understand the term 

“nutritional status” 
1.6 Discuss the term “nutritional 

deficiencies” 

Prepare lesson plan, 

presentation, 

instructional 

material and 

evaluation method 

to explain basic 

terms in Human 

Nutrition – Food, 

nutrients, their food 

sources and 

functions, nutrition, 

malnutrition 

(undernutrition and 

overnutrition), 

nutritional 

deficiencies and 

nutritional status. 

Text books, 

Teacher’s notes,  

Computer system, 

projector and 

screen, online 

resources, 

cardboard, 

instructional wall 

charts, and flip 

charts, visual aids, 

board, markers , 

etc 

 

1.1 Match different 

nutrients with 

their food 

sources 

 

Guide students to 

match, on a 

cardboard, the 

different nutrients 

with their food 

sources 

1. Quiz to 

differentiate 

between  

a) food and 

nutrients  

b) 

undernutrition 

and 

overnutrition 

2. Explain the 

meaning of 

nutritional status 

 

GENERAL OBJECTIVE 2.0Tounderstand the meaning and scope of Public Health Nutrition 

2 

 

The meaning and scope of 
Public Health Nutrition 

2.1 State the definition of Public 

Prepare lesson plan, 

presentation, 

instructional 

Text books, 

Teacher’s notes,  

Computer system, 

 -  
 - 

Multiple choice 

questions 

Oral questions 
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Health Nutrition 

2.2 Discuss the scope of Public 
Health Nutrition as a branch of 
Human Nutrition  

2.3 Understand the importance 
of Public Health Nutrition to 
human and national 
development 

material and 

evaluation method 

to: 

i) Define Public 

Health Nutrition 

ii)Discuss the scope 

of public health 

nutrition as a 

branch of human 

nutrition 

iii)Explain the 

importance of 

public health 

nutrition to human 

(health, growth, 

survival, 

productivity) and 

national 

development 

projector and 

screen, online 

resources, 

Journals 

 

and quiz 

 

 

GENERAL OBJECTIVE: 3.0 Explain the determinants of optimal nutritional status – biological, environmental and social 

3 Determinants of optimal 
nutritional status 

3.1 Explain the biological 
determinants of optimal 
nutritional status such as 
nutrient requirements, nutrient 
intake, growth, physiological 
state and infection 

Prepare lesson plan, 

presentation, 

instructional 

material and 

evaluation method 

to 

i) Explain 

biological 

determinants of 

optimal nutritional 

status, these include 

human nutrient 

Text books, 

Teacher’s notes,  

Computer system, 

projector and 

screen, online 

resources, charts, 

case study, video 

 

 

 

 

 

Recognise the 

different biological 

determinants of 

optimal nutritional 

status 

Present a case 

study to the 

students in small 

groups and 

instruct them to 

identify and list 

on a cardboard, 

the biological 

determinants of 

optimal nutrition 

status 

Group 

presentation on 

the listed 

biological 

determinants of 

optimal 

nutritional status 

in the case study 
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requirements, 

nutrient intake, 

growth, 

Physiological state 

and infection. 

4 3.2 Understand the 
environmental determinants of 
good nutrition such as household 
water and sanitation, agricultural 
production, markets and 
availability of health care 
facilities. 

ii) Explain 

environmental 

determinants of 

optimal nutritional 

status, such as 

household water 

and sanitation, 

agricultural 

production, markets 

and availability of 

health care facilities 

Text books, 

Teacher’s notes,  

Computer system, 

projector and 

screen, online 

resources, charts, 

Case study , video 

 

Recognise the 

different 

environmental 

determinants of 

optimal nutritional 

status 

Present a case 

study to the 

students in small 

groups and 

instruct them to 

identify and draw 

visual 

representations of  

on a cardboard, 

the environmental 

determinants of 

optimal nutrition 

status 

Group 

presentation on 

the visual 

representations 

of the 

environmental 

determinants of 

optimal 

nutritional status 

in the case study 

 

5 3.3 Explain the social 
determinants of good nutrition 
such as sociocultural, economic, 
behavioral, level of education, 
national policies and governance 
structure of a country. 

iii) Explain, using 

local examples the 

social determinants 

of optimal 

nutritional status, 

such as 

sociocultural, 

economic, 

behavioural, level 

of education, 

national policies 

and governance 

structure of a 

country 

Text books, 

Teacher’s notes, 

Computer system, 

projector and 

screen, online 

resources, 

Journals, Case 

study , video 

 

Recognise the 

different social 

determinants of 

optimal nutritional 

status 

Present a case 

study to the 

students in small 

groups and 

instruct them to 

identify and list 

on a cardboard, 

the social 

determinants of 

optimal nutrition 

status 

Group 

presentation on 

the identified 

social 

determinants of 

optimal 

nutritional status 

in the case 

study. 
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GENERAL OBJECTIVE 4.0: Comprehend some data sources to assess the public health nutrition situation of a population 

6 Data Sources of public health 
nutrition situation in a given 
population 

4.1 Understand the need for 
various data types to assess the 
public health situation of a 
population 

 4.2 Explain how to acquire and 
make use of vital statistics in a 
given population 

4.3 Understand demographic 
terms used in reporting vital 
statistics: morbidity, mortality, 
incidence, prevalence, crude 
rates. 

Prepare lesson plan, 

presentation, 

instructional 

material and 

evaluation method 

to 

i)Discuss the 

various data types 

and why we need  

these to assess the 

public health 

nutrition situation 

of a population 

ii) Explain how to 

acquire and make 

use of vital 

statistics for public 

health nutrition 

assessments 

iii) Explain, using 

relevant examples 

morbidity, 

mortality, 

prevalence and 

crude rates 

 

Teacher’s notes, 

Computer system, 

projector and 

screen, online 

resources 

Charts 

Text books 

National Policy 

documents, DHS 

documents 

 

 

Online resources 

National 

documents such as 

Nigeria 

Demographic and 

Health Survey 

i) Show students 

how to source for 

data from online 

websites ( e.g 

National Bureau 

of Statistics, 

UNICEF, WHO, 

etc),  and national 

documents such 

as Nigeria 

Demographic and 

Health Survey 

ii)  Guide the 

students how to 

calculate simple 

demographic 

indicators such as 

morbidity, 

mortality, 

incidence, 

prevalence, crude 

rates 

Class exercise 

to calculate 

simple 

demographic 

indicators 

 

7 4.4 Explain the how to acquire 
and make use of  food 
availability data (food balance 
sheet, agricultural production, 
food prices, etc) in a given 

Prepare lesson plan, 

presentation, 

instructional 

material and 

evaluation method 

Teacher’s notes, 

Computer system, 

projector and 

screen, online 

resources 

Online resources 

National 

documents such as 

Food balance 

sheets 

i) Show students 

how to source for 

data from online 

websites ( eg 

National Bureau 

Class exercise 

to extract some 

food availability 

data  and 

economic data 
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population 

4.5 Explain the how to acquire 
and make use of economic data ( 
GDP, income levels, 
unemployment, poverty level) in 
a given population. 

to 

i) Explain  how to 

acquire and make 

use of food 

availability data 

(food balance sheet, 

agricultural 

production, food 

prices, etc) in a 

given population 

ii) Explain the how 

to acquire and make 

use of economic 

data ( GDP, income 

levels, 

unemployment, 

poverty level) in a 

given population. 

Charts 

Text books 

National Policy 

documents, DHS 

documents 

 

of Statistics, 

FAO,  World 

Bank etc),  and 

national 

documents  

 

in Nigeria. 

 

 GENERAL OBJECTIVE 5.0: Appreciate some public health nutrition problems in Nigeria (PEM, VAD, IDA, IDD) 

8 Public Health Nutrition 
Problems in Nigeria 

5.1 List the nutritional problems 
of public health significance in 
Nigeria such as  Protein Energy 
Malnutrition, micronutrient 
deficiencies (VAD, IDA, IDD) and 
obesity  

5.2 Explain Protein Energy 
Malnutrition (PEM) 

under the following: 

Prepare lesson plan, 

presentation, 

instructional 

material and 

evaluation method 

to 

i) List the 

nutritional 

problems of public 

health significance 

in Nigeria 
ii) Explain the clinical 
or developmental 

Teacher’s notes, 

Computer system, 

projector and 

screen, online 

resources 

Charts 

Text books 

National Policy 

documents, DHS 

documents 

 

i) Distinguish the 

clinical signs of the 

different types of 

PEM 

 

 

 

 

 

 

 

 

Teacher should 

allow the students 

to identify the 

different types of 

PEM from 

pictures of 

affected children. 

Alternatively, 

visits can be 

made to nearby 

health centres 

rehabilitating 

PEM affected 

Group exercise 

to identify the 

different clinical 

signs of the 

different types 

of PEM  
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clinical or developmental 
manifestation, prevalence, 
population groups mostly 
affected, aetiology (causes), 
preventative measures, 
treatment. 

 

manifestation, 
prevalence, 
population groups 
mostly affected, 
aetiology (causes), 
preventative 
measures, treatment 
of PEM  

children.  

9 5.3 Explain Vitamin A Deficiency 
(VAD) 

under the following: 

clinical or developmental 
manifestation, prevalence, 
population groups mostly 
affected, aetiology (causes), 
preventative measures, 
treatment. 

5.4 Explain Iron Deficiency 
Anaemia (IDA) 

under the following: 

clinical or developmental 
manifestation, prevalence, 
population groups mostly 
affected, aetiology (causes), 
preventative measures, 
treatment.  

iii) Explain the clinical 
or developmental 
manifestation, 
prevalence, 
population groups 
mostly affected, 
aetiology (causes), 
preventative 
measures, treatment 
of VAD 

iv) Explain the clinical 
or developmental 
manifestation, 
prevalence, 
population groups 
mostly affected, 
aetiology (causes), 
preventative 
measures, treatment 
of IDA 

Teacher’s notes, 

Computer system, 

projector and 

screen, online 

resources 

Charts 

Text books 

National Policy 

documents, DHS 

documents 

 

i) Distinguish the 

clinical signs or 

developmental 

manifestations of 

the different 

micronutrient 

deficiencies (VAD, 

IDA, IDD) 

 

 

 

 

 

 

 

 

Teacher should 

allow the students 

to identify the 

different 

micronutrient 

deficiencies from 

pictures of 

affected children, 

women or other 

vulnerable groups  

Group exercise 

to identify the 

different clinical 

signs of the 

different types 

of micronutrient 

deficiencies. 

 

10  5.5 Explain Iodine Deficiency 
Disorders (IDD) 

v) Explain the clinical 
or developmental 
manifestation, 

Teacher’s notes, 

Computer system, 

projector and 

i) Distinguish the 

clinical signs or 

developmental 

i)Teacher should 

allow the students 

to identify the 

Class exercise 

to correctly 

identify 
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under the following: clinical or 
developmental manifestation, 
prevalence, population groups 
mostly affected, aetiology 
(causes), preventative measures, 
treatment.  

5.6Explain Obesity 

under the following: clinical or 
developmental manifestation, 
indicators, prevalence, 
population groups mostly 
affected, aetiology (causes), 
preventative measures, 
treatment.  

prevalence, 
population groups 
mostly affected, 
aetiology (causes), 
preventative 
measures, treatment 
of IDD 

vi) Explain the clinical 
or developmental 
manifestation, 
prevalence, 
population groups 
mostly affected, 
aetiology (causes), 
preventative 
measures, and 
treatment of obesity. 

screen, online 

resources 

Charts 

Text books 

National Policy 

documents, DHS 

documents, height 

meter, weighing 

scales 

 

manifestations of 

the different 

micronutrient 

deficiencies (VAD, 

IDA, IDD) 

ii) Identify 

overweight /obese 

individuals 

 

 

 

 

 

 

 

 

different 

micronutrient 

deficiencies from 

pictures of 

affected children, 

women or other 

vulnerable groups  

ii) Teacher should 

guide the students 

measure weight 

and height 

individuals and 

calculate their 

body mass index 

overweight 

/obese 

individuals. 
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PROGRAMME:  NATIONAL DIPLOMA IN NUTRITION AND DIETETICS  

COURSE CODE:  NUD 237 

COURSE TITLE:  RESEARCH METHODS 

UNITS:   2 

DURATION:  30 HOURS  

GOAL: This course is designed to provide the student with the basic knowledge of research methodologies 

 

GENERAL OBJECTIVES 

On completion of this course, the students should be able to: 

1.0 Understand the meaning of research 
2.0 Understand the meaning of research methodology 
3.0 Know the approach of research 
4.0 Understand planning of experimental work 
5.0 Understand sample size determination and sampling techniques 
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PROGRAMME:NATIONAL DIPLOMA IN NUTRITION AND DIETETICS 

COURSE: RESEARCH METHODS COURSE CODE: NUD 237 CONTACT HOURS:  30 

GOAL: This course is designed to provide the student with the basic knowledge of Research Methods 

COURSE SPECIFICATION: THEORETICAL CONTENT COURSE SPECIFICATION: PRACTICAL CONTENT  

Week Specific Learning Objectives 
Teacher’s 

Activities 
Learning Resources 

Specific 

Learning 

Objective 

Teacher’s 

Activities 

Learning 

Resources 

 GENERAL OBJECTIVE: 1.0 Understand the meaning of research 

 1.1   Define Research 

1.2   Describe with examples various 
types of   research (descriptive, 
correlational, quasi-experimental, 
experimental) 

1.3 Explain key elements in research 
proposal 

1.4 Explain the basic ethical principle 
of nutrition and dietetics research. 

     

 GENERAL OBJECTIVE: 2.0 Understand the meaning of research methodology 

 2.1  Explain research methods 

2.2  Explain the methods of 
conductingresearch (e.g. authoritarian 
method, mystical approach, logical 
approach and scientificapproach) 

2.3  Explain the merits and demerits of 
each of themethods of 
conducting research 

2.4 Explain fundamental steps in 
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conducting research. 

 GENERAL OBJECTIVE: 3.0 Know the approach of research. 

 Approach to Research 

3.1  Choose a field of research 

3.2  Formulate a research title 

3.3  Search for useful sources of 
information on the 

field of research (literature search, 
library, etc.) 

3.4  Compile an index cards system for 
research title 

3.5  Review related literature on the 

       subject matter   for research 

     

 GENERAL OBJECTIVE: 4.0. Understand planning of experimental work 

 4.1 Explain Research Design 

4.2   Give examples of Research Design 

4.3   List and explain the method to be 
applied in        research design, 
e.g. intervention and non- 
intervention studies, 
questionnaire, interview, 

        home visits and observation 

4.3 Explain different type of research 
design e.g 
Descriptive, Correlational, etc: 
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4.4 Explain different methods used in 
research e.g 
Observation, Surveys, focus group, 
mixed method 

4.5 Explain the merits and demerits of 
various       research designs 

4.7    Choose any of the research 
methods most appropriate to 
your research (project) 

 GENERAL OBJECTIVE:5.0 Understand sample size and sampling techniques 

 Sampling Techniques 

5.1    Define sample size 

5.2  Formulae for calculating sample 
size 

5.3 Define Sampling 

5.4 List common sampling methods 
(e.g. simple random sampling, 
stratified, random, etc.) 

 5.3   Explain the types of sampling in 
5.4 above 

5.4    Explain the advantages and 
disadvantages of 

    each type of sampling in 5.4 above 

5.5   Identify any of the methods in 5.2 
above for 

particular research 
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PROGRAMME: NATIONAL DIPLOMA IN NUTRITION AND DIETETICS 

COURSE CODE: NUD 241 

COURSE TITLE: HUMAN NUTRITION III 

DURATION: 45 HOURS  

GOAL: To provide students with the knowledge of food and nutrient requirement, food composition and nutrition education 

 

General Objectives: On completion of this course, the students should be able to; 

1.0     Understand food composition tables. 

2.0     Understand recommended dietary intakes. 

3.0     Understand recommended dietary allowance. 

4.0     Know nutritional requirements of "special" groups of people. 

5.0     Know  basic nutrition education   resource      materials  
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Programme: National Diploma in Nutrition 
and Dietetics 

Course Code: NUD 241 

 

Contact Hours:                      4 

 Course:  Human Nutrition III 
Pre-requisite:  NUD 122 & NUD 232 

Theoretical:   hours/week      2 

 
Semester:  4  Practical:   hours /week          2 

 Theoretical content PRACTICAL CONTENT 

 General objective 1.0:  Understand food composition tables 

Week/s 
Specific Learning Outcomes 

Teacher’s activities Resources Specific Learning 
Outcomes 

Teacher’s activities Evaluation 

 

1-3 

1.1 Define Food composition 
tables. 
 

1.2 Explain the various types 
of Food Composition 
Tables 

 
 

1.3 Explain the uses of Food 
composition Tables 
 

 
1.4 Explain the limitations of 

Food composition Tables 
 

1.5 Explain process of 
compiling a Food 
Composition table using 
available data 

 

Explain food 
composition tables. 

  

Describe the various 
types of food 
composition tables. 

 
 
 

Describe the use of 
food composition table 

 

Explain the limitations 
of food composition 
tables. 

White 
board, 
markers, 
Textbook, 
internet 

 

,, 

 

 

 

 

 

,, 

 

 

 

 

Identify the various 
types of food 
composition tables  

 

 

 

Use food composition 
table 

 

 

 

 

Guide students to 

identify various types 

of food composition 

tables  

Illustrate the use of 

food composition table 

 

 

 

Guide students to 

compile food 

composition table 

1. Define 

food 

compositio

n table. 2. 

Explain the 

importance 

of food 

compositio

n table. 3. 

State 

limitations 

of food 

compositio

n table 4. 

calculate 

nutritive 

values of 

food using 

the 
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1.6 Calculate the nutritive 
value of a food sample 
using the   food 
composition table 

 

 

Illustrate the process of 
the compilation of the 
food composition table 

 

 

 

 

 

Explain the procedures 
for the computation of 
nutritive values of the 
food sample. 

 

 

 

Textbooks, 

internet, 

periodicals, 

journals, 

lab results 

 

 

 

 

The 
compiled 
food 
composition 
table, 
calculator 

 

 

 

 

Compile food 
composition table 
using available data 

 

 

 

 

 

 

 

Compute the nutritive 
value of food samples 

using available data 

 

Guide students to 

compute nutritive 

values of food using 

the compiled food 

composition table  

compiled 

food 

compositio

n table 

 General objective 2.0: Understand Recommended Dietary Intake. 

 

4-6 

2.1 Define Recommended 
Dietary Intakes. 

 

2.2 List the various types 
of Recommended 
Dietary Intake tables. 

Explain Recommended 
Dietary Intakes  

 

Explain the various 
types of  
Recommended 

Textbook, 
Internet, 
white 
board, 
markers 

 

 

 

 

 

Identify the various 

 

 

 

 

Guide students to 

 

1. Define RDI. 2. 
State the various 
types of RDI 
tables. 3. Explain 
the limitations of 
RDI. 4. Write the 
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2.3 Trace the historical 
background of each of 
the Recommended 
Dietary Intake tables 

 

2.4 State the uses of 
recommended dietary 
intakes. 

 

2.5 Explain the Limitations 
of Recommended Dietary 
Intakes tables 

 

2.6 Explain the process of 
compiling a 
Recommended Intake 
tables 

 

 

2.7 Explain methods of 
assessing the nutrient 
intakes of individuals and 
groups using 
recommended dietary 
Intake Tables. 

 

Dietary intake tables 

 

 

 

Describe the history of 
each of the 
Recommended 
Dietary Intake tables 

 

 

 

Explain the uses of 
recommended dietary 
intakes (RDI) table 

. 

 

 

Explain the limitations 
of the RDI tables 

 

 

 

Illustrate the process of 
compiling the RDI table 

,, 

 

 

 

 

,, 

 

 

 

 

 

RDA table 
and RDI 
table, 
calculator 

 

 Textbook, 
Internet, 
white 
board, 
markers 

 

 

Recommended 
Dietary intakes 
tables  

 

 

Carry out the 
historical 
antecedence of 
each of the 
Dietary Intake 
tables 

 

Identify the uses of 
RDI tables 

 

 

Identify the 
Limitations of RDI 
tables 

 

 

 

 

Compile RDI table 
using the available 

identify the various 
Recommended 
Dietary intake tables 

 

 

Direct students to 
appropriate sources of 
Recommended 
Dietary intake tables 

 

 

 

Task students to 
identify the uses of 
RDI tables 

 

 

Guide students to 
identify the limitations 
of the RDI tables 

 

 

Guide students to 
compile RDI table 
using the available 

historical 
antecedence of 3 
RDI tables. 4. 
Compile RDI table 
using the available 
data 
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using available data 

 

 

Explain the process of 
assessing levels of 
nutrient adequacy of 
individual or group 
using RDI table  

 

,, 

 

 

 

 

RDA table 
and RDI 
table, 
calculator, 
Textbook, 
Internet 

Project/ lab 
reports 

data 

 

 

 

Compute level of 
nutrient adequacy 
of  individual or 
group using the 
compiled RDI table 

-  

data 

 

 

Guide students to use 
RDI table to assess 
adequacy of nutrient 
intake of individuals 
or groups 

 General objective 3.0: Understand Recommended Dietary Allowance. 

 

7-9 

3.1 Define Recommended 
dietary Allowance 
 

3.2 State the various types 
of Recommended Dietary 
Allowance (RDA) 
 

 

3.3 Explain the uses of 
Recommended Dietary 
Allowance. 

Explain recommended 
Dietary allowance  

 

List various types of 
RDA. 

 

 

 

Explain the uses of 

Books, 
Internet, 
white 
board, 
markers 

RDA for 
various 
groups 

 

 

 

 

 

 

Identify various 
types of RDA. 

 

-  

 

 

 

 

Provide students with 
Recommended 
Dietary Allowance for 
various groups. 

 

1. What is RDA? 2. 
Of what 
importance is 
RDA? 3. To what 
extend can RDA be 
used? 4. Calculate 
the nutritional 
intake using RDA. 
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3.4 Explain the limitations 
of Recommended Dietary 
Allowance. 
 

 

3.5 Describe the process for 
Compilation of 
Recommended 
Dietary Allowances  

 

3.6 Explain methods of 
assessing the 
nutrient intakes of 
individuals and 
groups using 
Recommended 
Dietary Allowances. 

Recommended Dietary 
Allowance. 

 

 

 

Describe the limitation 
of Recommended 
Dietary Allowance. 

 

 

 

Describe process of 
compiling 
Recommended Dietary 
Allowance 

 

 

Explain how to assess 
the nutrient allowances 
of individuals and 
groups using 
recommended dietary 
allowances.  

 

 

 

 

Textbooks, 
Internet 

 

 

 

 

 

 

Textbook 
internet, 
Available 
data, 
sample of 
RDA table 

 

Textbooks 

Available 
data, 

RDA, Food 
table, 

 

 

 

 

 

 

 

 

Identify the 
limitations of 
Recommended 
Dietary Allowance. 

 

Ability to compile 
RDA for various 
groups 

 

 

 

 

Compute the 
nutrient intake 
status of 
individuals and 

 

 

-  
 

 

 

Lead students to 
identify the limitations 
of the RDA 

 

 

Lead students to 
compile RDA table 

 

 

 

 

 

Guide students to 
Compute the nutrient 
intake status of 
individuals and groups 
using RDA  
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calculator 

 

groups using RDA 

 GENERAL OBJECTIVE 4.0: Know the nutritional requirements of "special" groups of people. 

 

10-12 

 

4.1 List the "Special" groups 
in the society (i.e. Pregnant 
and Lactating women, Infants 
and Young children, 
Adolescents, Geriatrics, 
Athletes, Refugees and 
Prisoners.) 

 
 

 

4.2 Explain the nutritional 
needs of each of the 
identified        special 
groups  

 

 

4.3 Explain how to 
formulate an action plan 
for nutritional needs of 
special groups 

Explain the special 
groups in the society 
(i.e. pregnant and 
lactating women, 
infants, young children, 
adolescents, geriatrics, 
athletes, refugee and 
prisoner). 

 

 

Explain the nutritional 
needs of each of the 
identified special 
groups. 

 

 

 

Explain the process of 
formulating an action 
plan to meet the 
nutritional needs of 
special groups (e.g. 
Nutritional counselling, 
Nutrition Rehabilitation 

Textbook, 
Internet, 
white 
board, 
markers, 
posters, 
video clips 

 

 

 

Textbook, 
Internet, 
white 
board, 
markers 

 

 

 

Textbook, 
Internet, 
white 
board, 
markers 

Identify special groups 
in the society 
(pregnant and 
lactating women, 
infants, etc.  

 

 

 

 

 

 

 

 

 

 

 

 

Develop plan of action 
to meet the 
nutritional needs of 

Guide students to 
identify special groups 
in the society  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Guide students to 
develop plan of action 
to meet the 

1. Identify 
special groups 
and list their 
nutritional 
needs 2. 
Formulate an 
action plan to 
meet the 
nutritional 
needs of 3 
special groups 
of people 
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Programmes, 
Emergency feeding 
programmes, 
supplementary feeding 
programmes and self- 
help development 
programmes)  

 

 

 

each of the identified 
special groups 

nutritional needs of 
each of the identified 
special groups 

 GENERAL OBJECTIVE 5.0: Know basic nutrition education    resource      materials 

 

13-15 

5.1 Explain basic nutrition 
education resource 
materials with examples. 
 

 

 

 

 

5.2 Explain the process of 
producing samples of 
each of 5.2 above from 
locally available 
materials. 
 

 

 

 

5.3 Explain how to use each 

Describe low cost basic 
nutrition Education 
resource materials and 
the production 
process.   

 

 

 

 

 

State the examples of 
5.1 above (e.g. food 
models, flannel graphs, 
tape measures, food 
paths etc. 

 

 

 

Textbook, 
Internet, 
white 
board, 
markers, 
Charts 
posters tape 
measures 

 

Food 
models, 
flannel 
graphs, 
charts 
posters, 
tape 
measures, 
Food 
samples, 
Pictures 

Felt pen 

Identify low cost 
basic nutrition 
education resource 
materials. 

 

 

 

 

 

Identify basic 
nutrition education 
materials like food 
models flannel 
graphs, charts, 
posters, tape 
measures etc. 

 

 

Guide students to 
identify low cost basic 
nutrition Education 
resource materials.   

 

 

 

 

 

Guide students to 
identify and draw the 
basic nutrition 
education materials 
like food models 
flannel graphs, charts, 
posters, tape 
measures etc. 

 

1. Give examples 
of low cost basic 
nutrition 
education 
resource 

Materials. 2. State 
the uses of 
sampled low cost 
basic Nutrition 
Education 
Resource 

materials. 
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of 5.3 above in Nutrition 
education sessions. 

 

 

 

 

 

Explain the process of 
producing the samples 
of each of 5.2 above 
from locally available 
materials. 

 

 

 

Explain the process 
conducting nutrition 
education using locally 
produced resource 
materials  

Cardboard. 

 

Textbooks, 
internet, 
local 
moulding 
and drawing 
materials, 
camera. 

 

Locally 
produced 
resource 
materials 

 

 

 

 

Produce Nutrition 
Education Resource 
materials from locally 
available materials. 

 

 

 

Conduct nutrition 
education for clients 
using locally 
produced resource 
materials  

 

 

 

 

 

 

Guide students to 
sketch and produce 
samples of each of 5.2 
above from locally 
available materials. 

  

 

 

Guide students to 
conduct nutrition 
education for clients 
using locally produced 
resource materials  
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Programme: National Diploma in Nutrition 
and Dietetics 

Course Code: 
NUD 242 

 Contact Hours:                      2 

 Subject/Course:  Clinical Diseases and Diet Therapy II   Theoretical:   hours/week        2 

 
Semester:  4 Pre-requisite:  

NUD 233 
 Practical:   hours /week        4 

Course main Aim/ Goal: The course is designed to provide the students with the knowledge of clinical   
diseases and their dietary management 
 

General Objectives: On completion of this course, the students should be able to; 

1.0      Know diseases of the gastro-intestinal tract and their dietary management. 

2.0      Understand the dietary management of surgical conditions. 

3.0      Understand dietary management of fever conditions. 

4.0       Know fluid diets and the condition under which they can be applied. 

5.0       Understand nutritional care of pregnant women. 
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Programme: National Diploma in Nutrition 
and Dietetics 

Course Code: 
NUD 242 

 Contact Hours:                      4 

 Subject/Course:  Clinical Diseases and Diet Therapy II   Theoretical:   hours/week      2 

 
Semester:  4 Pre-requisite:   NUD 242 Practical:   hours /week          2 

 Theoretical content PRACTICAL CONTENT 

 General objective 1.0:  Know diseases of the gastro-intestinal tract and their dietary management 

Week/s 
Specific Learning Outcomes 

Teacher’s activities Resources Specific Learning 
Outcomes 

Teacher’s activities Evaluation 

 

1-3 

1.1 Define the diseases of gastro-
intestinal tract 

 

 

1.2 Explain the location of the 
gastro-intestinal tract 
diseases. 
 

 

 

 

 

 

 

Explain the diseases of gastro 
intestinal tract. 

- Dental cares 
- Tumour of the mouth 
- Gingivitis 
- Tumour of oesophagus  
- Corrosive burns  
- Reflex oesophagus 
- Hiatus hernia 
- Gastritis 
- Peptic ulcer 
- Malabsorption syndrome 
- Domping syndrome 
- Pancreatis 
- Constipation and  diarrhoea  
- Ulcerative colitis  
- Divercultitis  
- Gluten enteropathy. 
- Cancer of the colon 
- Haemorrhea 

Textbook, 
Internet, 
posters, 
slides, 
white 
boards, 
markers 

 

 

 

 

 

 

 

 

Identify diseases of 
gastro intestinal tract. 
Such as: 

Dental caries 

- Tumour of mouth  
- Gingivitis  
- Tumour of 

oesophagus 
- Corrosive burns 
- Reflex oesophagus  
- Hiatus hernia 
- Gastritis  
- Peptic ulcer 
- Malabsorption 

syndrome 
- Dumping syndrome 
- Pancreatitis  
- Constipation and 

diarrhoea 

Guide students to 

identify the gastro 

intestinal tract. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

1. List 
diseases of 
gastro-
intestinal 
tract and 
state their 
positions 2. 
Discuss 
three (3) 
gastro-
intestinal 
tract 
diseases 
under the 
following 
headings:- 

i. Aetiology 

ii. Signs and 
symptoms 
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Describe the position of each of 
the gastro-intestinal tract 
diseases and their terminologies 

 

 

 

 

 

Describe each of the gastro-
intestinal tract diseases under 
the following: 

- Aetiology 
- Signs and symptoms 
- Biochemical diagnosis 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Posters, 
pictures, 
textbooks, 

- Ulcerative colitis  
- Divercultitis  
- Gluten entero pathy 
- Cancer of the colon. 
- Haemorrhea 
 

Identify the position of 
each of the gastro-
intestinal tract diseases 
and describe their 
terminologies 

 

 

 

 

Identify each of the 
gastro-intestinal tract 
diseases under the 
following: 

Aetiology 

Signs and symptoms 

Biochemical diagnosis 

Diet indication 

Rational for dietary 
indication  

Diet plan and 

 

 

 

 

 

 

 

 

 

 

Guide students to 

show and describe 

the position of each 

of the gastro-

intestinal tract 

diseases mention 

their terminologies. 

 
Guide students to 
identify the gastro-
intestinal tract 
diseases under the 
following: 

Aetiology 

Signs and symptoms 

Biochemical 
diagnosis 

Diet indication 

Rational for dietary 

iii. 
Biochemical 
diagnosis 

iv. Diet 
indication 

v. Rationale 
for dietary 
indication 

vi. Diet plan 
and 
preparation 

vii. 
Calculation 
of the 
energy and 
nutrient 
content of 
the meal. 
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1.2 Explain each of the 
gastro-intestinal tract 
diseases under the 
following headings:- 

i.     Aetiology 

ii. Signs and symptoms 

iii. Biochemical diagnosis 

 

 

 

 

 

 

 

1.4 Explain the process of 
dietary management of GIT 

 
 
 
 
 
 

- Diet indication 
-  Rational for dietary indication  
- Diet plan and preparation. 
- Calculation of the energy and 

nutrient content of the meal. 

slides 

 

 

 

 

 

Textbook, 
Food lab 
and its 
accessorie
s, food 
stuff, food 
compositi
on table, 
calculator  

 

preparation. 

Calculation of the 
energy and nutrient 
content of the diet 

indication  

Diet plan and 
preparation. 

Calculation of the 

energy and nutrient 

content of the diet 
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diseases 

 

 General objective 2.0: Understand the dietary management of surgical condition.  

 

4-7 

2.1 Explain surgical 
conditions requiring dietary 
management 
 

 

 

 

2.2 Describe the process of 
dietary management of   
surgical conditions 

 

Explain surgical condition 
requiring dietary management. 

 

 

 

 

 

Describe each of 2.1 under the 
following: 

i. Dietary indication in pre and 
post-surgery. 

ii. Rational for dietary 
indication. 

iii. Diet plan 
iv. Diet preparation 
v. Diet calculation  

Textbook, 
Internet, 
white 
board, 
markers, 
posters 

 

Textbook, 
Internet, 
white 
board, 
markers, 
Food lab 
and its 
accessorie
s, posters, 
charts, 
calculator 

 

Identify surgical 
conditions that require 
dietary  

Management. 

 

 

 

Identify surgical 
condition requiring 
dietary management 
under the following: 

i. Dietary indication 
in pre and post-
surgery. 

ii. Rational for dietary 
indication. 

iii. Diet plan 
iv. Diet preparation 
v. Diet calculation 

 

Guide students to 
identify surgical 
conditions that 
require dietary 
management. 

 

 

Guide students to 
make group 
presentations on 
surgical condition 
requiring dietary 
management under 
the following: 

vi. Dietary indication 
in pre and post-
surgery. 

vii. Rational for 
dietary indication. 

viii. Diet plan 
ix. Diet preparation 
x. Diet calculation 

1. List 
surgical 
condition 
requiring 
dietary 
managem
ent and 
explain 
two (2) of 
these 
conditions 
under the 
following 
headings: 
i. Dietary 
indication 
in pre and 
post-
surgery ii. 
Rational 
for dietary 
indication 
iii. Diet 
plan iv. 
Diet 
preparatio
n v. Diet 
calculatio
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 General objective 3.0: Understand dietary management of fever condition.  

  

3.1 Define fever 
 

3.2  
 

3.3 3.2 Explain the effect of fever 
on metabolism 

3.4  
 

3.5 3.3 Explain the process of 
dietary management of fever 

  

 

Explain fever  

 

 

 

Describe the effect of fever on 
metabolism. 

 

 

 

Outline the rationale and  
processes involve in the dietary 
management of fever 

Textbook, 
Internet, 
white 
board, 
markers 

 

 

 

 

 

 

 

 

 

 

 

 

 1. What are 
the signs and 
symptoms of 
fever 2.What 
is the effect of 
fever on 
metabolism 
and give 
suggestions 
for dietary 
needs 
addressing 
these effects. 

 GENERAL OBJECTIVE 4.0: Know fluid diets and the condition under which they can be applied. 

 

8-11 

4.1 Define fluid diet 
 

4.2  
 

4.3  
4.4 4.2 Explain modes of fluid 

feeding e.g. oral, nasogastric, 
gastrostomy, Jejunostomy. 

Describe fluid diet  

 

 

 

 

Describe modes of fluid feeding 

Textbook, 
Internet, 
white 
board, 
markers, 
slides 

 

 

 

 

 

 

Identify modes of 

 

 

 

 

 

Guide students to 

1. What is 
fluid diet and 
explain the 
modes of fluid 
feeding 2. 
Under which 
conditions can 
fluid diets be 
administered? 
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4.5  
4.3 Explain types of fluid diet 

used in various disease 
conditions 

 

 

 

4.4 Describe how to calculate 
total volume of fluid feed 

 

 

 

 

4.5 Describe how to calculate 
energy and nutrients in 
fluid diets 

 

 

 

 

 

 

 

4.6 Describe how to prepare 
fluid diets and their 

such as: oral, nasogastric, 
gastrostomy, Jejunostomy 

 

 

Explain types of fluid diets used 
for the management of different 
disease conditions. 

 

 

 

Explain how to calculate the total 
volume of fluid required for the 
management of different disease 
conditions requiring fluid diets. 

 

 

 

Explain how to calculate energy 
and nutrient in fluids diets. 

 

 

 

 

,, 

 

 

 

 

 

,, 

 

 

 

Practical 
manual, 
calculator, 
food 
table, 
kitchen 
utensils 

 

Practical 
manual, 
Food 
table, 
calculator, 
white 
board, 
marker, 

fluid feeding e.g. 
oral, nasogastric, 
gastrostomy, 
Jejunostomy. 

 

Identify types of 
fluid diets for 
management of 
different disease 
conditions 

 

Calculate volume 
of fluid to be used 
in the preparation 
of the fluid diets  

 

 

 

 

Calculate the 
energy and 
nutrient content of 
fluid diets 

 

 

identify modes of fluid 
feeding such as: oral, 
nasogastric, 
gastrostomy, 
Jejunostomy 

Guide students to 
identify appropriate 
fluid diets for different 
disease conditions.  

 

Assist student to 
calculate total volume 
of fluid. 

 

 

 

 

 

Assist students to 
compute the energy 
and nutrient contents 
of fluid diets  

 

 

 

Discuss 3. 
What are the 
complication 
that could 
arise due to 
fluid feeding? 
4. Calculate 
total volume 
of fluid feed. 
5. Calculate 
energy and 
nutrient in 
fluids diets. 6. 
Prepare fluid 
diet according 
to three (3) 
feeding 
regimen you 
know 
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feeding regimen 
 

 

 

 

 

 

4.7 Explain problems involved 
in tube feeding 

 

 

 

 

4.8 State the conditions 
requiring fluid diets 

 

 

 

 

 

Explain the procedure for the 
preparation of fluid diets and the 
feeding regimen for each. 

 

 

 

 

 

Explain the problems involved in 
tube feeding  

 

 

 

 

Describe the conditions that 
require fluid feeding  

food lab, 
log book 
entries 

 

Textbook, 
Internet, 
white 
board, 
markers, 
slides, 
Food lab 
and its 
accessorie
s,  

 

  

 

 

,,  

 

 

 

 

 

 

Prepare fluid diets 
and describe the 
feeding regimen 
for each. 

  

 

 

 

 

 

Identify the 
problems 
associated with 
tube feeding 

 

 

Identify the 
conditions that 

 

 

 

 

 

Guide students to 
prepare fluid diet for 
various conditions and 
explain the feeding 
regimen 

 

 

 

 

 

Guide  students to 
identify on the 
problems associated 
with tube feeding 

 

Guide student to 
identify conditions 
that requires fluid 
diets 
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require fluid diets 

 GENERAL OBJECTIVE 5.0:  Understand nutritional care of pregnant women. 

 

12-15 

5.1 Explain how to 
measure the weight of a 
pregnant woman 

 

 

5.2 Explain how to 
determine the correct weight 
of a pregnant woman 

 

 

 

 

 

5.3.    Explain how to check the 
blood levels of a 
pregnant woman  

 

 

5.4 Explain the process of 
correct choice of food 
intake to a pregnant 
woman. 

Explain weight measurement in 
pregnancy. 

 

 

 

Explain procedure for the 
determination of weight 
adequacy in pregnancy. 

 

 

 

 

 

Explain the procedure for 
checking Hb level of pregnant 
woman. 

 

 

 

 

Describe correct choice of food 

Tape, 
weighing 
scale, 
textbooks 

 

 

,, 

 

 

 

 

 

Textbook, 
internet 

Laborator
y manual, 
Haematoc
rit 
centrifuge 

Food 
pyramid, 
food 
models, 

Measure the 
weight of pregnant 
woman. 

 

 

Compare weight 
obtained with 
standard weight in 
pregnant women. 

 

 

 

Check and 
determine Hb level 
of pregnant 
woman. 

 

 

Identify correct 
choice of food for  
pregnant woman 

 

Guide students to 
measure the weight of 
pregnant woman. 

 

 

Guide students to 
determine adequacy 
of weight of pregnant 
women 

 

 

 

 

Guide students to 
obtain haematological 
data to determine Hb 
levels of pregnant 
woman. 

 

Guide students to 
identify the correct 
choice of food in 
pregnancy. 

1. How do you 
determine the 
correct weight 
of a pregnant 
woman 2. 
Explain the 
procedure for 
checking Hb 
level of 
pregnant 
woman. 3. 
What do you 
advise a 
pregnant 
woman to eat 
and how cook 
these food 
retaining their 
nutrients 
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5.5     Describe how to cook 
different foods for pregnant 
woman to retain enough of the 
nutrients e.g. vitamins 

intake to a pregnant 
woman. 

 

 

 

 

 

 

Explain method of preparing 
different foods for pregnant 
woman to retain enough of the 
nutrients e.g. vitamins 

food 
guide, 
textbooks, 
internet 

 

Textbooks
, internet, 
white 
board, 
markers, 
Diet 
kitchen, 
food stuff, 
cooking 
utensils, 
cookery 
book 

 

 

 

 

 

 

Demonstrate ideal 
cooking method to 
retain nutrients for 
pregnant woman. 

 

 

 

 

 

Guide students to 
cook different food 
for maximum nutrient 
retention 

 

 

  



125 

 

 
Programme: National Diploma in Nutrition 
and Dietetics 

Course Code: 
NUD 243 

 Contact Hours:                      2 

 Course: Introduction to Food Analysis   Theoretical:   hours/week        2 

 
Semester:  4 Pre-requisite:  

BCH121 
 Practical:   hours /week        2 

Course main Aim/ Goal: The course is designed to provide the student with basic knowledge of Food 
Analysis. 
General Objectives: 

1.0     Understand standard solutions, acids and bases.  

2.0     Understand methods food sampling for analysis.  

3.0     Understand methods of analysis of proximate composition in food 
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Programme: National Diploma in Nutrition 
and Dietetics 

Course Code: 
NUD 243 

 Contact Hours:                      2 

 Subject/Course: Introduction to Food Analysis   Theoretical:   hours/week      2 

 
Semester:  4 Pre-requisite:   NUD 243 Practical:   hours /week          2 

 Theoretical content PRACTICAL CONTENT 

 
General objective 1.0:  Understand standard solutions, acids and bases. 

Week/s 
Specific Learning Outcomes 

Teacher’s activities Resources Specific Learning 
Outcomes 

Teacher’s activities Resources 

 

1-7 

1.1 Define standard 
solutions with examples  
 

1.2 Define molarity and 
normality 

 

1.3 Describe how to 
prepare solutions of given 
molarity and normality. 

 

1.4 Define acids, bases and 
salts. 

 

1.5 List examples of acids, 
bases and salts. 

 

Explain standard 
solution. 

 

Give examples of 
standard solution. 

 

 

Explain molarity and 
normality. 

 

Explain the 
preparation of given 
molarity and 
normality. 

Textbooks, 
internet, 
catalogue 

Textbooks, 
journals, 
periodicals 

 

,, 

 

 

 

,, 

 

 

 

 

 

 

 

 

 

 

 

Prepare solutions 
of given molarities 
and normalities. 

 

 

 

 

 

 

 

 

 

 

Guide students to 

prepare solutions of 

given molarity and 

normality. 

 

 

 

 

 

 

1. Define and 

give examples of 

two (2) of the 

following:  

a). standard 

solutions  

b). molarity and 

normality  

c). acid, base and 

salt  

d). buffer. 

2. Outline 

various types of 

indicators. 

3. How do you 

prepare solutions 

of given molarity 

and normality. 

4. Distinguish 
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1.6 Outline various types of 
indicators 
 

 

 

 

1.9 Explain how to 
determine the strengths of 
acids and bases. 
 

 

 

1.10 Distinguish between 
weak acids and bases  

 

1.11 Describe the concept of 
pH to cover both acids and 
bases. 

 

 
1.13.   Define a buffer solution 

 

1.14    Explain the action of 
buffers 

 

Explain acids, bases 
and salts. 

 

Give examples of 
each of acids, bases 
and salts 

 

Explain various 
types of indicators 

 

 

 

 

Describe how to 
determine 
experimentally the 
strengths of acids 
and bases  

 

Explain the relation 
of weak acids and 
bases to structure 
e.g. in the series 
CH3COOH, 

 

Textbooks, 
internet 

 

Textbooks  

Catalogue  

Textbooks 

Internet 

Textbooks, 

Internet, 
catalogue, various 
indicators   

 

Textbooks 

Internet 

Journal  

Catalogue   

 

 

,, 

 

 

 

 

 

 

 

 

 

Identify various 
types of indicators. 

 

 

 

Determine 
experimentally the 
strength of acids 
and bases. 

 

 

Identify the 
differences and the 
relation of weak 
acids and bases to 
structure e.g. in the 
services CH3a, 
COOH, Na NH4 OH, 

 

 

Guide students to 

identify various 

types of indicators. 

 

 

 

Guide students to 

determine the 

strengths of acids 

and bases. 

 

 

Group student to 

identify the relation 

of weak acids and 

bases in the services 

CH3a, COOH, Na 

NH4 OH, NaOH  

 

 

 

Guide students to 

identify the concept 

of pH to both acids 

and bases  

 

Guide students to 

identify buffer 

solution. 

 

weak acid and 

bases 

5. What is the 

action of buffer? 

6. How can you 

prepare and use 

buffer solution in 

chemical 

reactions  

7. Calculate pH 

of a solution 

given the 

hydrogen ion 

concentration 
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1.15. Describe how to 
measure the pH 
of a solution 
using colour 
chart/indicator 
and pH meter. 

 

1.16. Explain how to 
calculate the pH 
of a solution 
given the 
hydrogen ion 
concentration. 

 

1.17  Describe how to prepare 
and use buffer solution 
in chemical reactions 

NaNH4OH, NaOH. 

 

 

 

Explain the concept 
of pH to cover both 
acid bases. 

 

Explain buffer 
solution 

 

 

Explain the action of 
buffers 

Explain the 
procedures for the 
experimental 
measurement of pH 
solution using 
colour chart/ 
indicator and pH 
meter 

 

 Explain the 
procedures for the 
calculation of pH of 

 

 

 

 

 

 

 

Textbooks 

Internet 

 

 

 

Textbooks 

Internet 

 

 

Textbooks 

Periodicals  

Textbooks 

Internet  

Journals  

NaOH  

 

Identify the 
concept of pH to 
cover acids and 
bases. 

 

Identify buffer 
solution 

  

Identify the actions 
of buffers. 

 

Measure 
experimentally, pH 
using colour chart/ 
indicator and pH 
meter 

 

 

 

 

Calculate pH of a 
solution given the 
hydrogen ion 

Guide students to 

identify the action of 

buffers 
Demonstrate 
experimentally, 
measurement of pH of 
a solution using colour 
chart/ indicator and 
pH meter 

 

 

Guide students to 

calculate the pH of 

solutions given the 

hydrogen ion. 

 

 

 

Guide students to 

prepare and use 

buffer solution for 

different chemical 

reactions. 
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a solution given the 
hydrogen ion 
concentration. 

 

Explain the 
procedure of 
preparation and use 
of buffer in chemical 
reactions 

 

colour chart/ 
indicator and pH 
meter 

 

 

 

Textbooks 

Internet  

Catalogue  
 

 

 

 

Textbooks, 

Internet,  

Equipped quality 
control lab 

concentration  

 

 

 

Prepare and use 
buffer solution 
chemical reaction.   

 

 General objective 2.0: Understand methods of food sampling for analysis  

 

8-10 

2.1 Define sampling 
 

 

2.2 Describe the 
importance of 

Explain sampling. 

 

 

Explain the 
importance of 

Textbooks 

Internet 

 

Textbooks 

 

 

 

Identify the 
importance of 

 

 

 

Guide students to 
identify the important 

1. What is the 
importance of 
sampling in food 
analysis? 

2. Name sampling 
methods used in 
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sampling in food 
analysis 
 

 

2.3 List sampling methods 
used in food analysis. 
 

 

2.4 Describe statistical 
methods in food 
sampling. 

sampling in food 
analysis. 

 

 

Enumerate the 
sampling methods 
used in food 
analysis. 

 

Illustrate statistical 
methods in food 
sampling 

Periodicals 

Journals  

  

 

 

 

Textbooks  

Internet  

 

 

 

Textbooks  

Journals  

periodicals 

sampling in food 
analysis. 

 

Identify sampling 
methods used in 
food analysis. 

 

 

Identify statistical 
methods in food 
sampling. 

of sampling to food 
analysis. 

 

Guide students to 
identify sampling 
methods used in food 
analysis 

 

Guide students to 
identify statistical 
methods in food 
sampling 

food analysis 3. 
State the 
statistical methods 
in food sampling  

 General objective 3.0: Understand methods of analysis of proximate composition in food  

 

11-14 

3.1 Define proximate 
composition  

 

3.2 Define proximate 
analysis. 

 

3.3 List examples of 
proximate analysis. 

Explain proximate 
analysis  

 

 

Explain proximate 
analysis 

Textbooks 
journals 

 

 

Textbooks  

 

 

 

 

 

. 

 

 

 

 

 

1. Distinguish 
between 
proximate and 
ultimate 
analysis 

2. What is the 
importance of 
proximate 
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3.4 Explain the 
importance of 
determination of 
proximate analysis 

 

 

State example of 
proximate analysis. 

 

 

 

Explain the 
importance of 
determination of 
proximate analysis. 

 

Textbooks 
journals, 
internet 

 

 

 

 

 

 

 

,, 

 

 

Able to describe and 
give examples of 
proximate and ultimate 
analysis  

 

 

Understand the 
importance of 
proximate and ultimate 
analysis 

 

Assign students to  list 
examples of proximate 
and ultimate analysis 

  

 

 

Students to give the 
importance of 
determination of 
proximate and ultimate 
analysis  

 

composition 
analysis of 
food 

 

 

 

 

 

 
Programme: National Diploma Nutrition and 
Dietetics 

Course Code: NUD 244  Contact Hours:                      2 

 Course:       Public Health Nutrition II   Theoretical:   hours/week        2 

 
Semester:  4 Pre-requisite:  NUD 

236 
 Practical:   hours /week        2 
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Course main Aim/ Goal: The course is designed to provide student with requisite knowledge and skills 
to identify and solve public health nutrition problems. 
General Objectives: On completion of this course, the students should be able to:  

1.0 Understand malnutrition as a public health problem  
2.0 Know appropriate public health nutrition intervention strategies  
3.0 Understand Nutrition in emergency 
4.0 Understand the basic concepts in  population, nutrition and environment 
5.0 Understand food and nutrition security 
 

 

PROGRAMME: NUTRITION AND DIETETICS NATIONAL DIPLOMA 

COURSE:  PUBLIC HEALTH NUTRITION II 

 
COURSE CODE: NUD 244 CONTACT HOURS:  HOURS 2 

GOAL: The course is designed to acquaint the students with requisite knowledge and skills to identify and tackle public health nutrition problems. 

COURSE SPECIFICATION: THEORETICAL CONTENT COURSE SPECIFICATION: PRACTICAL CONTENT 

Week Specific Learning Objectives 
Teacher’s 

Activities 

Learning 

Resources 

Specific Learning 

Objective 
Teacher’s Activities Evaluation 

 6.0 GENERAL OBJECTIVE: 1.0 Understand malnutrition as a public health problem  

1-4 1.1 Define malnutrition  
 

 

 

1.2 Describe the classes of 
malnutrition (undernutrition 

Explain 

malnutrition 

 

 

Explain the classes 

of malnutrition 

 

 

Textbook, internet, 

whiteboard, 

markers. 

 

Textbook, internet, 

whiteboard, 

markers, slides 

Videos clips 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

1. define and 

list the types 

of 

malnutrition 

2. 

Differentiate 

between 

acute and 
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and over nutrition) 
 
 

1.3 Explain the types of 
malnutrition 

 

 

1.4 Distinguish the different 
types of undernutrition 
(Acute and chronic 
undernutrition 

1.5 Explain undernutrition under 
the following:  

 Physical features 

 Clinical Signs and 
Symptoms 

 Preventative measures 
 

 

 

 

1.6 Explain the causes of 
malnutrition 

 Immediate causes 

 Underlying causes 

 Basic causes 
 

1.7 Describe the effect of 
malnutrition 

 

 

Explain the types of 

malnutrition. 

 

 

Explain the 

different types of 

undernutrition. 

 

 

Describe 

undernutrition 

under the 

following:  

• Physical features 

• Clinical Signs and 

Symptoms 

• Preventative 

measures 

 

Describe the causes 

of malnutrition 

 

 

 

 

Explain the effect 

of malnutrition 

 

 

Explain 

Charts, posters 

 

,, 

 

 

 

,, 

 

 

 

 

 

,, 

 

 

 

 

 

 

 

 

,, 

 

 

 

 

,, 

 

 

 

 

,, 

 

 

Identify types of 

malnutrition 

 

 

Identify the 

different types of 

undernutrition. 

 

 

Identify physical 

features, clinical 

Signs and 

Symptoms, 

preventative 

measures of 

undernutrition 

 

 

 

 

 

 

 

Identify effects of 

malnutrition 

 

 

Identify 

Micronutrient 

deficiency 

Plan a field visit to 

health 

facility/community 

and take students to 

identify malnutrition  

 

Plan a field visit to 

health 

facility/community 

and take students to 

identify malnutrition  

Plan a field visit to 

health 

facility/community 

and take students to 

identify malnutrition  

 

 

 

 

 

 

 

Plan a field visit to 

health 

facility/community 

and take students to 

identify effects of 

malnutrition 

 

Plan a field visit to  

community/health 

chronic 

malnutrition 

providing 

examples 

3. Explain 

the signs 

and 

symptoms of 

undernutriti

on 

4. state 

causes of 

malnutrition 

5. What are 

micronutrien

t 

deficiencies

? Give 

examples 

6. Explain 

the different 

methods of 

detecting 

malnutrition 

7. List 

management

s of 

malnutrition 
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1.8 Explain Micronutrient 
deficiency problems  

 

 

 

1.9 State example of 
micronutrient deficiencies 

 

 

1.10 Explain how to detect 
malnutrition (nutritional 
screening and assessment) 

 

1.11 Explain management of 
malnutrition 

 
 
 

1.12 Describe how to conduct 
a site visit for 
anthropometric 
measurement of children 
under 5 years of age and 
women of child bearing age 

Micronutrient 

deficiency 

problems 

 

Explain examples 

of micronutrient 

deficiencies 

 

Describe methods 

of detecting 

malnutrition 

 

Explain 

management of 

malnutrition 

 

 

 

Explain how to 

conduct a site visit 

for anthropometric 

measurement of 

children under 5 

years of age and 

women of child 

bearing age 

 

 

 

,, 

 

 

 

 

,, 

 

 

 

,, 

 

 

 

,, 

problems 

 

 

 

 

 

 

Screen and assess 

malnutrition 

 

 

Manage cases of 

malnutrition 

 

 

 

 

Assess nutritional 

status of children 

under 5 years of 

age and women of 

child bearing age in 

designated 

community using 

anthropometry 

(weight, 

height/length, 

MUAC screening) 

facility and take 

students to identify 

Micronutrient 

deficiency problems  

 

 

 

Guide students to 

screen and assess 

malnutrition 

 

Plan a field visit to  

community/health 

facility and take 

students to Manage 

cases of malnutrition 

 

Guide students to 

assess nutritional 

status of children 

under 5 years of age 

and women of child 

bearing age in 

designated 

community using 

anthropometry 

(weight, 

height/length, MUAC 

screening) 

GENERAL OBJECTIVE: 2.0 Know appropriate public health nutrition intervention strategies 

5-7 2.1 Define public health Explain public Case studies   1. Define 
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nutrition intervention 
strategy 

 

2.2 List examples of general 
nutrition intervention 
strategies (policies, SDG – 
Goal 2, food fortification, 
1,000 days window of 
opportunity, USAID nutrition 
strategies, supplementary 
programmes etc) 

 
 

2.3 Explain nutrition 
intervention strategies in 
Nigeria:  

a. Infant and young child 
feeding (IYCF) 

b. Community 
management of acute 
malnutrition (CMAM) 

c. Control of micronutrient 
deficiencies 

d. Supplementation 
programmes (VAS, FeFol, 
ZnLoORS, MNP) 

e. Food fortification (salt 
iodization, vitamin A) 

f. National policies 
(National Food and 
Nutrition Policy, 
Agriculture sector for 

health nutrition 

strategy 

 

State examples of 

general nutrition 

intervention 

strategies globally 

and nationally 

 

 

 

 

 

 

Explain the 

different nutrition 

intervention 

strategies in Nigeria 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Textbooks 

Internet, white 

board, markers, 

slides 

Policy documents 

Guidelines  

 

 

,, 

 

 

 

 

 

 

,, 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

and give 

examples of 

public health 

nutrition 

intervention 

strategy 

2. Explain 2 

nutrition 

intervention 

strategies 

you know in 

Nigeria 

3. Explain 

nutrition 

assessment, 

counselling 

and support 

(NACS) 

across at 

least 2 life 

cycles 
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National strategic plan of 
action, Health sector 
National strategic plan of 
action) 

g. Maternal Newborn and 
Child Health (MNCH) 
week 

2.4 Explain nutrition assessment, 
counselling and support 
(NACS) across the life cycle 
 
 
 
 
 
 

2.5 Describe mode of 
educational visit to 
communities for nutrition 
intervention strategy like 
CMAM sites, MNCH weeks, 
support/care group meetings 
in communities etc that is 
available in the state 

 

 

 

 

 

 

 

 

 

 

 

Explain nutrition 

assessment, 

counselling and 

support (NACS) 

across the life cycle 

 

 

 

 

 

Explain mode of 

educational visit to 

communities for 

nutrition 

intervention 

strategy like 

CMAM sites, 

MNCH weeks, 

support/care group 

meetings in 

communities etc 

that is available in 

 

 

 

 

 

 

 

 

 

 

 

Textbooks 

Internet 

Case studies 

Slides 

White board 

Markers 

Videos 

Posters 

Charts 

Policy documents 

Guidelines  

 

,, 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Identify nutrition 

intervention 

strategy like 

CMAM sites, 

MNCH weeks, 

support/care group 

meetings in 

communities etc 

that is available in 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Field visit to 

communities to 

coordinate/confirm 

nutritional strategies 

being used in order to 

conduct educational 

visits for student 
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the state 
 

the state 

 

      GENERAL OBJECTIVE: 3.0: Understand Nutrition in emergency 

 

8-11 3.1  Define emergency 
 

 

 

 

3.2 Define Nutrition in 
emergency 

 

3.3 Explain the Humanitarian 
action including 
humanitarian principles, 
standards and accountability  

 

 

3.4 Explain the types of 
emergencies 

3.5 State the vulnerabilities in 
emergency 

 

 

 

3.6 Describe the causes of 

Explain emergency 

 

 

 

 

Explain nutrition in 

emergency 

 

Explain the 

Humanitarian 

action including 

humanitarian 

principles, 

standards and 

accountability 

 

Explain the types of 

emergencies 

 

Explain the 

vulnerabilities in 

emergency 

Explain the causes 

of nutrition 

emergencies 

 

Explain the effect 

of nutrition 

Text books 

Internet 

White board 

Markers 

Case studies 

National policy for 

emergency and 

management 

response 

 

,, 

 

 

,, 

 

 

 

 

 

 

 

,, 

 

 

 

,, 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Identify types of 

emergencies 

 

 

Identify the 

vulnerabilities in 

emergency 

Identify the effect 

of nutrition 

emergencies 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Take students to visit 

emergency section of 

health facility to 

identify types of 

emergencies and 

vulnerabilities in 

emergency 

Take students to visit 

an emergency setting 

to identify effect of 

nutrition emergencies 

 

 

1. What is 

emergency 

and its 

implication 

for nutrition 

2. State the 

humanitaria

n principles, 

standards 

and 

accountabilit

y 

3. List the 

types of 

emergencies 

and list 

vulnerable 

groups  

4. Discuss 2 

nutrition 

emergency 

situations in 

Nigeria 

5. Discuss 2 

nutrition 

programmin

g in 

emergencies 
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nutrition emergencies 
 

 

3.7 Describe the effect of 
nutrition emergencies 

 

 

3.8 List examples of emergencies 
that have happened in 
Nigeria  

 

 

 

3.9 List nutrition programming in 
emergencies and possible 
types of interventions 

 Management of Acute 
Malnutrition 

 Infant and Young Child 
Feeding in Emergencies 
(IYCF-E) 

 Preventing 
Micronutrient 
Deficiencies 

 Nutrition 
Communication in 
Emergencies - 
Community sensitization 
and investigating 

emergencies 

 

Explain examples 

of emergencies that 

have happened in 

Nigeria 

 

 

Explain nutrition 

programming in 

emergencies and 

possible types of 

interventions 

 

,, 

 

 

 

,, 

 

 

 

,, 

 

 

 

 

 

,, 

 

 

Identify examples 

of emergencies in 

Nigeria 

 

 

 

 

Identify nutrition 

programming in 

emergencies and 

possible types of 

interventions 

 

 

Take students to visit 

two different 

emergency setting to 

identify different 

emergencies 

 

 

Take students to visit 

emergency setting to 

identify nutrition 

programming and 

types of intervention 

being carried out 

and possible 

types of 

intervention

s 

6. Scenario 

question….. 
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barriers to service 
uptake 

 Community engagement 

 Determining NIE needs - 
Caseload, supplies, 
human resources and 
financing 

GENERAL OBJECTIVE 4.0: Understand the Basic Concepts in  population, nutrition and environment 

12 – 14 4.1 Define Population, nutrition 
and environment including 
reproductive health and 
nutrition 

 

 

 

 

4.2  Explain the linkages 
between population and 
nutrition 

 

 

4.3 Explain the linkages between 
nutrition and environment 

 

 

4.4  Explain the linkages 
between nutrition and 
development 

Explain basic 
population, nutrition 
and environment 
concepts. 

 

 

 

Explain the linkage 
between population 
and nutrition 

 

 

Explain the linkages 
between nutrition 
and environment 

 

Explain the linkages 
between nutrition 
and development  

Posters, Charts, 
power point 
presentations 

Textbooks 

Internet 

White board 

Markers 

Case studies 
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4.5 Explain the linkages between 
diet and disease 

 

  

4.6 Explain the relation between 
lifestyle and disease 

 

 

 

 

 

 

 

Explain the linkages 
between diet and 
disease 

 

 Explain the relation 
between lifestyle and 
disease 

 

 

 

 

GENERAL OBJECTIVES 5: Understand food and nutrition security 

15 5.1 Define food and nutrition 
security 

 

5.2 Distinguish between food 
security and nutrition 
security 

 

 

5.3 Describe the methods of 
assessing food and nutrition 

Explain food and 
nutrition security 

 

Explain food security 
and nutrition security 

 

 

Explain the methods 

 

Charts, posters, 
power point 
presentations 

Textbooks, 

Internet 

White board 

Markers 

 
 
 

Develop tools for 
assessing food and 
nutrition security 
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security 
 

 

5.4 Describe the determinants 
of food and nutrition 
security 

 

 

 

5.5 Define population and 
demographic indicators e.g 
MMR, IMR, USMR, Birth 
Rate, Fertility rate, 
Population Growth Rate, 
Crude Birth Rate, Crude 
Death, Life Expectancy.  

 

 

of assessing food and 
nutrition security 

 

Explain the 
determinants of food 
and nutrition security 

 

 

Illustrate population 
dynamics using 
population pyramid 

 

 

Weighing scale, 
Questionnaire for 
Food Insecurity 
Assessment 

Heightometer, 
MUAC tape 

 

 

 

 

 

 

Carry out assessment 
of household food 
and nutrition security 

 

 

 Guide students to 
develop tools for 
assessing food and 
nutrition security 

 

Guide students to 
carry out assessment 
of household food and 
nutrition security.  
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LIST OF EQUIPMENT FOR ND AND HND NUTRITION AND DIETETICS  
SCIENCE LABORATORY  

S/N ITEM No required 

1 Magnifying lenses         30 

2 Microscopes          15 

3 Microtome          2 

4 Sectioning knives         10 

5 Dissecting kits                      15 

6 Dissecting boards         30 

7 Dissecting trays          30 

8 Aquarium           2 

9 Autoclave           1 

10 Analytical balance          2 

11 Colony counter           1 

12 Incubator           1 

13 Anaerobic jar           1 

14 Electric centrifuge          1 

15 Water bath           1 

16 Platinum wire loops         20 

17 pH meter         2 
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2] KITCHEN 

A] HEAVY EQUIPMENT 
The following is the list required: 

S/N ITEM QUANTITY 

1 Kenwood Major or Chef 2 

2 Pressure cooker [steamer] 2 

3 Potato-peeling machine 2 

4 Deep fryer 2 

5 Rangemaster cooker 4 

6 Heavy-duty Bain Marie [Hot cupboard]  2 

7 Heavy-duty cooker range 2 

8 Deep freezer 2 

9 Hobart mixers 2 

10 Boilers   4 

11 Range solid top 4 

12 Convention oven 4 

13 Salamander grill  2 

14 Weighing scales [Matform] 10 

15 Sinks  Number depends 
on size of kitchen 
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B]  LIGHT EQUIPMENT 
 

S/N ITEM QUANTITY 

16 Plates rack 4 

17 Trolleys  4 

18 Weighing scales 10 

19 

 

 

 

 

Knives 

a. Bread knives 
b. Palate knives 
c. Boning knives 
d. Carving knives 
e. Filleting knives 
f. Chopping knives 
g. Vegetable knives 

 

10                  
10                   
10                 
10                
10                
10                 
10 

20 Knife sharpners   5 

21 Large and small skewers 20 each 

22 Juice extractors   5 

23 Scissors   5 

24 Colanders 10 

25 Pudding moulds 10 

26 Burger moulds   5 

27 Savarin moulds   5 

28 Mixing boards   5 
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29 Ice bowl   2 

30 Dishes 

i. Pie dishes 
ii. Scuffle dishes 
iii. Oval sole dishes 
iv. Casserole dishes 
v.  Round sole dishes 
vi. Oval entrée dishes 

 

10                  
10                    
10               
10               
10                  
10 

31 Choppers 10 

32 Measuring jugs  10 

33 Lemon squeezers 10 

34 Egg cutters 10 

35 Pastry lifters 10 

36 Pastry brushes 10 

37 Funnels  24 

38 Scrubbing brushes   5 

39 Omellete pans 12 

40 Pastry pans [2½/12” , 3” , 3½/12” , 4”] 10 each 

41 Baking pans and trays 10 each 

42 Sauce pans 10 

43 Pancake pans 10 

44 Chips shovel   5 
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45 Fluted flan rings 10 

46 Cooks’ forks 10 

47 Large spoons 10 

48 Wooden spoons 10 

49 Measuring spoons 10 

50 Spatulas 10 

51 Balloon whisks   5 

52 Grater 10 

53 Gravy sauce boats   5 

54 Kitchen tongs   5 

55 Cooling racks [various sizes]   5 each 

56 Piping bags 10 

57 Icing tubes   5 

58 Kettles [manual]   5 

59 Electric kettles   5 

60 Toasters   2 

61 Toast racks   5 

62 Round and square spiders   5 

63 Mincer   5 

64 Iron scrapers   5 
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65 Can openers 10 

66 Chopping boards 20 

67 Egg fryers   5 

68 Rolling pins   2 

69 Sieve [large and small] 10 each 

70 Mortar and pestles [small and large]   2 each 

71 Grinding stones   2 

72 Kitchen tables 10 

73 Kitchen stools 20 

74 Roasting tins 10 

75 Cake tins 10 

76 Bun tins [pastry tins] 10 

77 Sandwich tins 10 

78 Kitchen cloths 10 

 

3] TASTE PANEL ROOM 

ND, HND 

S/N ITEM QUANTITY 

1 Dining tables   2 

2 Side boards   2 
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3 Table knives 12 

4 Forks  12 

5 Spoons  

6 Tea spoons 12 

7 Soup spoons 12 

8 Dessert spoons 12 

9 Serving spoons 4 

10 Salad spoon set 12 

11 Glasses 

a. Water jugs 
b. Wine glasses 
c. Water glasses 

 

 4                
10               
12 

12 Plates 

a) Side plates 
b) Soup plates 
c) Under plates 
d) Dinner plates 
e) Serving plates 

 

15               
10              
15              
10               
15 

13 Tea cups 10 

14 Dishes 

a} Butter dishes 

     b}  Oval casserole dishes 

 

10 

36 
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15 Pepper and salt containers 12 

16 Coffeepots   2 

17 Teapots   2 

18 Cafeteria trays   3 

19 Trolleys   1 

20 Napkins  12 

21 Can openers   4 

 

4] UNDER-FIVE CLINIC 

ND, HND 

S/N ITEM QUANTITY 

1 Visual aids 2 

2 Posters  2 

3 Hanging/baby scales 2 

4 Gas cooker 2 

5 Fridge  2 

6 Skinfold calipers 2 

7 Local height measure/tape measure 2 

8 Flannel graph board 1 

9 Registers 2 
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10 Chairs [including visitors’] 5 

11 Tables  1 

 

5] DIETETIC CLINIC 

ND, HND 

S/N ITEM QUANTITY 

1 Dietetic food scale 5 

2 Food samples/models Various samples 

3 Measuring cups 10 

4 Measuring spoons 10 

5 Measuring jugs 10 

6 Stationerymarkers   1 

 

6] ANTE-NATAL CLINIC 

ND, HND 

S/N ITEM QUANTITY 

1 Personal weighing scales 5 

2 Weight grade charts 2 

3 Table 1 

4 Chairs  2 
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HIGHER NATIONAL DIPLOMA ONLY 

7]  FOOD QUALITY CONTROL/ANALYSIS LABORATORY 

ND, HND 

S/N ITEM QUANTITY 

1 Mortar and pestle  4 

2 Khjedal apparatus 2 

3 Thermometers 20 

4 pH meter 4 

5 Polarimeter 1 

6 Flame photometer  1 

7 Chromatography kits  1 

8 Electric balance  1 

9 Bomb calorimeter  1 

10 Vaccum oven  1 

11 Carter simon oven  1 

12 Macronimoisturemeter 2 

13 Gerber butyrometer  1 

14 Fat extraction unit  1 

15 Soxlet extraction unit  1 

16 Grinder  1 
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17 Drying vats  4 

18 Conductivity meter 1 

19 Colorimeter  

20 Hydrometer  

 

LIST OF PARTICIPANTS 
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2 Simeon Nanama Chief of Nutrition, UNICEF     
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08036771127 
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4 Prof. Elizabeth K. Ngwu President, Association of Nigeria Dietitics   08039223452 elizabeth.ngwu@unn.edu.ng 

5 Wasiu Afolabi  Consultant UNICEF 08034750655 afolabiwasiu@yahoo.com 

6 Dr. Nneka Mefoh Rector, Anambra State Polytechnic, 
Mgbakwu 

08063990198 nnemefoh@yahoo.com 

7 Dr. Muyiwa Owolabi Nutrition Consultant, ABU, Zaria  08037024748 muyet97@yahoo.com 

8 Prof. Kola Matthew Anigo ABU Zaria 08073197086 mkanigo@yohoo.com 

9 Agugo Udodiri Agatha  Imo State Polytechnic, Umuagwo-Ohaji 07035370651 udodiriagugo@yahoo.com 

10 Mrs. Umoh M.U. CEO, Federal Ministry of Education, 
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08028852213 magyumoh@gmail.com 

11 Dr. Josephine C. Okafor The Federal Polytechnic Ilaro, Ogun 
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080608172221 awolamoke@g.mail.com 

12 Fatima Mohammed Katigi Ministry of Agriculture  
Minna 

08065269740 fmohammedkatigi@gmail.com 

13 Kenneth Ezekwem Ramat Polytechnic Maiduguri, 08133499551 obikenn2014@yahoo.com 

14 Dr. Bashir Bukar Kaduna Polytechnic, Kadunda 08025475072 bukbash2004@gmail.com 
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15 Aliyu Hassan  Kaduna Polytechnic, Kaduna 08038135053 hasaling@yahoo.com 

16 Adamu I. Dauda  Federal Polytechnic, Bauchi 08036520622 daudadamu74@yahoo.com 

17 Chinwe Ezeife  UNICEF 08037877679  

18 Christy Yunanah Ministry of Budget & National Planning,  

Abuja 

08053816050 Christy.yunana@gmail.com 

19 Temtope Omotola Ministry of Budget & National Planning,  

Abuja 

07035106087 tromotola02@gmail.com 

20 Dr. B.I.C Brai President, Nigerian Society of 
Nutritionist   

08033339286 bicbrai@gmail.com 

21 Hauwa Usman  SNO, KDSPHCA 08025630812 hauwausman@gmail.com 

22 Dr. Chris Isokpumwu Head of Nutrition, FMOH, Abuja 08064177252 osachris@yahoo.com 

23 Dr. H.O. Ojo University of Ibadan 07085462566 ht_ojo@hotmail.com 

24 Okoro  Clementina  Ebere SNO, FCT, PHCB 08023617236 eberecee@gmail.com 

25 Mall. Musa M. Isgogo National Board for Technical Education, 
Kaduna 

08067185383 dugujiisgogo@gmail.com. 

26 Ogbonna Fidelis NBTE, Kaduna 08033721811 fcogbons@gmail.com 
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