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PERMISSION LETTER TO START ADD

From                                                                   To

The Head of the department                         Principal,

Department of Microbiology          

Dr.V.S.Krishna Govt. Degree College (A)

Sir 

SUB: Permission to start an Add
nominate the microbiology faculty to teach classes for the add on course 
regarding 

 Ref: Resolution copy of the department of Microb

As per the resolution of the department of Microbiology , we are very much 
glad to start add-on course with a title "
EDUCATION  " for the B.Sc (MBBTC,MBBCC) students. Hence, we are requesting 
you to give permission to start the Add on course and also permission to teach 
theory and practical classes for the said add on course.

                                                                        
Course Coordinator                                                                        

                                                                                          

                                                           

PERMISSION LETTER TO START ADD-ON COURSE 

From                                                                   To 

The Head of the department                         Principal, 

Department of Microbiology                   Dr.V.S.Krishna Govt. Degree Colleg
(A) 

Dr.V.S.Krishna Govt. Degree College (A) 

SUB: Permission to start an Add-on course for 2022-23 and permission to 
nominate the microbiology faculty to teach classes for the add on course 

Ref: Resolution copy of the department of Microbiology Dated 26

As per the resolution of the department of Microbiology , we are very much 
on course with a title " FOOD, NUTRITION AND HEALTH 

EDUCATION  " for the B.Sc (MBBTC,MBBCC) students. Hence, we are requesting 
permission to start the Add on course and also permission to teach 

theory and practical classes for the said add on course. 

Thanking you sir,  

                                                                    
                                                                      HOD

                                                                                          Department of Microbiology                     

                            

                                                           PRINCIPAL 

 

Dr.V.S.Krishna Govt. Degree College 

23 and permission to 
nominate the microbiology faculty to teach classes for the add on course - 

iology Dated 26-11-2022 

As per the resolution of the department of Microbiology , we are very much 
FOOD, NUTRITION AND HEALTH 

EDUCATION  " for the B.Sc (MBBTC,MBBCC) students. Hence, we are requesting 
permission to start the Add on course and also permission to teach 

                                 
HOD 

Department of Microbiology                     

     



 

 



 

 

 



 

 
Dr. V.S. Krishna Govt. Degree College (A), Visakhapatnam 

DEPARTMENT OF MICROBIOLOGY 
ADD ON COURSE IN FOOD, NUTRITION AND HEALTH EDUCATION  

(W.E.F. 2016 – 17) 
(Theory – 52 hours; Practical – 18 Hours; Activity – 10 Hours = Total 80 Hours) 

COURSE OUTCOMES  
At the end of the course, the student will be able to 

 . Provide nutrition counselling and education to individuals, groups, and communities 
throughout the lifespan using a variety of communication strategies. 

I. Describe food toxicants, adulteration and food additives and explain prevention 
strategies of food contamination. 

II. Obtain knowledge about malnutrition, related deficiencies, methods of assessing 
nutritional status, nutritional policies and National programmes.  

Module – I: Nutrition for the community  
1. Unit: Basic concepts in nutrition 
2. Unit: Meal planning 
3. Unit: Food storage, preservation and safety  
4. Unit: Nutrition related disorders 
5. Unit: Nutrient deficiency control and supplementary feeding programme. 

Module – II: Public Health and Hygiene 
1. Unit: Health indicators 
2. Unit: Environmental sanitation and safety  
3. Unit: Dietary management of disease 
4. Unit: Foodborne diseases, infections and intoxications 
5. Unit: Common infections and infectious diseases 

Module III: Nutrition and Health Education 
1. Unit: Primary health care 
2. Unit: Health programmes 
3. Unit: Nutrition and health status of the community 
4. Unit: Themes, messages and their communication in nutrition and health education.  
5. Unit: Nutrition programmes 

PRACTICAL – 18 Hours 
1. Finding Nutritive value of food stuffs 
2. Methods of cooking 
3. Planning Diets – I  
4. Planning Diets – II 
5. Isolation of bacteria and fungi from contaminated foods 
6. Methods of food preservation  

 



 

 
Dr. V. S. KRISHNA GOVT. DEGREE COLLEGE (AUTONOMOUS) 

MADDILAPALEM, VISAKHAPATNAM  

DEPARTMENT OF MICROBIOLOGY 
MODEL QUESTION PAPER FOR VALUE-ADDED-COURSE 

FOOD, NUTRITION AND HEALTH EDUCATION 

SECTION – A  

Answer the following       3 X 20 M = 60 M 

1. A) Discuss in detail about different methods of food storage and preservation  
(OR) 

1. B) Discuss about nutrition related disorders and their management  

2. A) Write about food borne diseases – Food intoxication and Food poisoning. 
(OR) 

2. B) Write about importance of environmental sanitation to public health 

3. A) What is primary health care? Discuss various components of health care. 
(OR) 

3. B) Describe different health programmes observed in India and abroad. 

SECTION – B 

Answer any FOUR questions from the following    4 x 5 M = 20 M 

4. Meal planning 
5. Concept of nutrition 
6. Indicators of health 
7. Common infectious diseases 
8. Health education 
9. Nutrition programmes 

SECTION – C 

Answer the following      1 x 20 M = 20 M 

10. Prepare a healthy and balanced food recipe.  

 

 

 

 

 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 

DEPARTMENT OF MICROBIOLOGY ADD-ON COURSE-FOOD, NUTRITION AND HEALTH 
EDUCATION 

Award List 2022 – 23 batch 

 

FNHE UNIQUE ID NO. NAME OF THE STUDENT GRADES MARKS 
FNHE 2022-23/01 D. H. S. TEJASWINI O 92 
FNHE 2022-23/02 E. REVATHI O 94 
FNHE 2022-23/03 M. GANGA BHAVANI O 90 
FNHE 2022-23/04 Y. RAVANAMMA A 76 
FNHE 2022-23/05 R. SREE CHARITH O 95 
FNHE 2022-23/06 V. NEELAKANTAM A 75 
FNHE 2022-23/07 M. VIKASH A 75 
FNHE 2022-23/08 N. MANI KUMAR O 85 
FNHE 2022-23/09 CH. HEMANTH A 75 
FNHE 2022-23/10 L. KHUSHI A 76 
FNHE 2022-23/11 M. DURGA PRASAD O 89 
FNHE 2022-23/12 S. PAVANI A 76 
FNHE 2022-23/13 R. VENU GOPAL A 75 
FNHE 2022-23/14 D. JHANSI RANI A 76 
FNHE 2022-23/15 T. DEMULLU A 77 
FNHE 2022-23/16 B. SHEENA PRIYA O 96 
FNHE 2022-23/17 B. PAVAN KUMAR A 75 
FNHE 2022-23/18 P. KARUNYA PRASHANTHI A 80 
FNHE 2022-23/19 R. SRILEKA O 97 
FNHE 2022-23/20 B. TEJITHA O 97 
FNHE 2022-23/21 G. MANIKANTA O 85 
FNHE 2022-23/22 P. RAKESH A 75 
FNHE 2022-23/23 D. LIKITHA A 76 
FNHE 2022-23/24 A.DIVYA A 76 
FNHE 2022-23/25 M. UMA A 76 
FNHE 2022-23/26 K. RAMYA A 75 
FNHE 2022-23/27 P. SHYAMLA A 75 
FNHE 2022-23/28 M. PRASAD A 75 
FNHE 2022-23/29 K. VAISHNAVI A 75 
FNHE 2022-23/30 B. SONY DEEKSHITHA O 97 

 

 

 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 


