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Introduction: ……………………………………………………………………….………………...…………… 

………………..……………………………………………………………………………………………………… 

………………..……………………………………………………………………………………………………… 

………………..……………………………………………………………………………………………………… 

Apparatus Required:…….……………………………………………………………………………………….. 

………………..……………………………………………………………………………………………………… 

………………..……………………………………………………………………………………………………… 

………………..……………………………………………………………………………………………………… 

………………..……………………………………………………………………………………………………… 

………………..……………………………………………………………………………………………………… 

………………..……………………………………………………………………………………………………… 

Procedure:….………..…………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

………………..……………………………………………………………………………………………………… 

………………..……………………………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

………………..……………………………………………………………………………………………………… 

………………..……………………………………………………………………………………………………… 



……………………………………..………………………………………………………………………………… 

Nitrogen (%) = {Sample titre-blank titre} X Normality of HCL X 14 X Vol. made up of the digest X100 

Aliquot of the digest taken (ml) X Wt. of the sample taken (g) X 1000 
 

Protein (%) = Nitrogen (%) X 6.25 

Calculation:……………………………………..…………………………………………………………………. 

……………………………………..………………………………………………………………………………… 

………………..……………………………………………………………………………………………………… 

………………..……………………………………………………………………………………………………… 

………………..……………………………………………………………………………………………………… 

Results and Discussion:….…………………………………………………………………………………….. 

………………..……………………………………………………………………………………………………… 

………………..……………………………………………………………………………………………………… 

………………..……………………………………………………………………………………………………… 

………………..……………………………………………………………………………………………………… 

………………..……………………………………………………………………………………………………… 

………………..……………………………………………………………………………………………………… 

………………..……………………………………………………………………………………………………… 

………………..……………………………………………………………………………………………………… 

………………..……………………………………………………………………………………………………… 

………………..……………………………………………………………………………………………………… 

………………..……………………………………………………………………………………………………… 

………………..……………………………………………………………………………………………………… 

………………..……………………………………………………………………………………………………… 

………………..……………………………………………………………………………………………………… 

………………..……………………………………………………………………………………………………… 

………………..……………………………………………………………………………………………………… 

………………..……………………………………………………………………………………………………… 

………………..……………………………………………………………………………………………………… 

………………..……………………………………………………………………………………………………… 

………………..……………………………………………………………………………………………………… 

………………..……………………………………………………………………………………………………… 



………………..………………………………………………………………………………………………………

………………..……………………………………………………………………………………………………… 

Exercise: 11  

Objective: To find the fat value of the given food substances.  

Introduction:………..……………………...……………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..…………………………………………………………………………………

……………………………………..…………………………………………………………………………………  

Materials Required:………..…………………………………………….…………………………………..…… 

………………..……………………………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

Procedure:….………..…………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

Calculation:  

Oil in ground sample (%) = 
Weight of oil (g) 

× 100 
Weight of sample (g) 

Results and Discussion:………………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 



……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

Experiment: 12  

Objective: Planning a diet for infants. 

Recommended Dietary Allowance 

(RDA):………..……………………...…………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..…………………………………………………………………………………

……………………………………..…………………………………………………………………………………  

……………………………………..………………………………………………………………………………… 

………………..……………………………………………………………………………………………………… 

Mean daily Nutrient intake 

S. 
No 

Nutrients 
RDA 

Intake 
0-6 months 6-12 months 

1. Energy (kcal) 92 80  

2. Protein (g) 1.16 1.69  

3. Fat (g) -- 19  

4. Iron (mg) 46 5  

5. Carotene (µg) -- 2800  

6. Vitamin C (mg) 25 25  

Results and Discussion:……..…………….…………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 



……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

Exercise 13    

Objective: Planning a diet for pre-school children. 

Introduction:………..……………………...……………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..…………………………………………………………………………………

……………………………………..…………………………………………………………………………………  

………………..……………………………………………………………………………………………………… 

Food Requirement:…...……………………………………………………………….………………………… 

MEAN DAILY FOOD INTAKE 

S. 
No 

Food Intake (g) 
RDA Intake 

1-3 year 4-6 year  

1. Cereals and its products 175 270  

2. Pulses and legumes 35 35  

3. Green leafy vegetables 40 50  

4. Roots and Tubers 10 20  

5. Other vegetables 20 30  

6. Fruits 100 100  

7. Milk and Milk products 300 250  

8. Fleshy foods 40 50  

9. Fats and oils 15 25  

10. Sugars 30 40  

MEAN DAILY NUTRIENT INTAKE 

S. 
No 

Nutrients 
RDA Intake 

1-3 year 4-6 year  

1. Energy (kcal) 1060 1350  

2. Protein (g) 16.7 20.1  

3. Fat (g) 27 25  

4. Iron (mg) 09 13  

5. Carotene (µg) 3200 3200  

6. Vitamin C (mg) 40 40  

Procedure:….………..…………..………………………………………………………………………………… 



……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

Results and Discussion:……………………………………..…………………………………………………. 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 



……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

Exercise: 14 

Objective: Planning a diet for school going children. 

Introduction:………..……………………...……………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..…………………………………………………………………………………

……………………………………..…………………………………………………………………………………  

………………..……………………………………………………………………………………………………… 

Food Requirement:…...……………………………………………………………….………………………… 

MEAN DAILY FOOD INTAKE MEAN DAILY NUTRIENT INTAKE 

S. 
No 

Food Intake (g) 
RDA (10-12 years) 

Intake 
Boys Girls 

1. Cereals and its products 420 380  

2. Pulses and legumes 45 45  

3. Green leafy vegetables 50 50  

4. Roots and Tubers 20 30  

5. Other vegetables 50 50  

6. Fruits 50 50  

7. Milk and Milk products 250 250  
 

S. 
No 

Nutrients 
RDA (10-12 years) 

Intake 
Boys Girls 

1. Energy (kcal) 2190 2010  

2. Protein (g) 39.9 40.4  

3. Fat (g) 35 35  

4. Iron (mg) 21 27  

5. Carotene (µg) 4800 4800  

6. Vitamin C (mg) 40 40  
 

 

Procedure:….………..…………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 



……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

Results and Discussion:……………………………………..…………………………………………………. 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 



……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

Exercise: 15 

Objective: Planning a diet for an adolescent boys and girls. 

Introduction:………..……………………...……………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..…………………………………………………………………………………

……………………………………..…………………………………………………………………………………  

………………..……………………………………………………………………………………………………… 

Food Requirement:…...……………………………………………………………….………………………… 

MEAN DAILY FOOD INTAKE 

S. 
No 

Food Intake (g) 
RDA  Intake 

13-15 year 16-18 year  

1. Cereals and its products 430 450  

2. Pulses and legumes 70 70  

3. Green leafy vegetables 100 100  

4. Roots and Tubers 75 85  

5. Other vegetables 75 85  

6. Fruits 30 30  

7. Milk and Milk products 250 250  

8. Fleshy foods 30 45  

9. Fats and oils 35 30  

10. Sugars 30 40  

MEAN DAILY NUTRIENTS INTAKE 

S. 
No 

Nutrients 

RDA Intake 

13-15 year 16-18 year 13-15 year 16-18 year 

Boys Girls Boys Girls Boys Girls Boys Girls 

1. Energy (kcal) 2750 2330 3020 2440     

2. Protein (g) 54.3 51.9 61.50 55.5     

3. Fat (g) 45 40 50 45     

4. Iron (mg) 32 27 28 26     

5. Carotene (µg) 4800 4800 4800 4800     

6. Vitamin C (mg) 40 40 40 40     

 



Procedure: …………..…………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

Results and Discussion:……………………………………..…………………………………………………. 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 
……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 



……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

Exercise: 16 

Objective: Planning a diet for adults. 

Introduction:………..……………………...……………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..…………………………………………………………………………………

……………………………………..…………………………………………………………………………………  

………………..……………………………………………………………………………………………………… 

Food Requirement:…...……………………………………………………………….………………………… 

MEAN DAILY FOOD INTAKE 
MEAN DAILY NUTRIENTS INTAKE 

S. 
No 

Food Intake (g) 
RDA Intake 

Man Woman Man Woman 

1. Cereals and its products 350 260   

2. Pulses and legumes 70 60   

3. Green leafy vegetables 100 100   

4. Roots and Tubers 75 75   

5. Other vegetables 75 50   

6. Fruits 60 60   

7. Milk and Milk products 600 400   

8. Fleshy foods 60 60   

9. Fats and oils 35        30   

10. Sugars 30 30   
 

S. 
No 

Nutrients 
RDA Intake 

Man Woman Man Woman 

1. Energy (kcal) 2320 1900   

2. Protein (g) 60 55   

3. Fat (g) 25 20   

4. Iron (mg) 17 21   

5. Carotene (µg) 4800 4800   

6. Vitamin C (mg) 40 40   
 

 

Procedure:….………..…………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

Results and Discussion:……………………………………..…………………………………………………. 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 



……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 



Exercise: 17 

Objective: Planning a diet for pregnant women and lactating mother. 

Introduction:………..……………………...……………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..…………………………………………………………………………………

……………………………………..…………………………………………………………………………………  

………………..……………………………………………………………………………………………………… 

Food Requirement:…...……………………………………………………………….………………………… 

MEAN DAILY FOOD INTAKE MEAN DAILY NUTRIENTS INTAKE 

S. No Food Intake (g) RDA Intake 

1. Cereals and its products 260  

2. Pulses and legumes 80  

3. Green leafy vegetables 100  

4. Roots and Tubers 50  

5. Other vegetables 75  

6. Fruits 110  

7. Milk and Milk products 800  

8. Fleshy foods 85  

9. Fats and oils 30  

10. Sugars 30  
 

S. 
No 

Nutrients RDA 
Intake 

1. Energy (kcal) 2250  

2. Protein (g) 82.20  

3. Fat (g) 30  

4. Iron (mg) 38  

5. Carotene (µg) 6400  

6. Vitamin C (mg) 60  
 

Procedure:….………..…………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

Results and Discussion:……………………………………..…………………………………………………. 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 



Exercise: 18 

Objective: Planning a diet for geriatric people. 

Introduction:………..……………………...……………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..…………………………………………………………………………………

……………………………………..…………………………………………………………………………………  

………………..……………………………………………………………………………………………………… 

MEAN DAILY FOOD INTAKE 

S. 
No 

Food Intake (g) 
RDA Intake 

Male Female Male Female 

1. Cereals and its products 320 220   

2. Pulses and legumes 70 55   

3. Green leafy vegetables 100 125   

4. Roots and Tubers 75 50   

5. Other vegetables 75 75   

6. Fruits 75 50   

7. Milk and Milk products (ml) 600 600   

8. Fats and oils 30 30   

9. Sugars 30 30   

Procedure:….………..…………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

Results and Discussion:……………………………………..…………………………………………………. 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 

……………………………………..………………………………………………………………………………… 



STUDENT’S NOTE(S) 

……………………………………………………………………………………………………………………..…

……………..…………………………………………………………………………………………………………

…………..……………………………………………………………………………………………………………

………..………………………………………………………………………………………………………………

……..…………………………………………………………………………………………………………………

…..…………………………………………………………………………………………………………………….

.……………………………………………………………………………………………………………………..…

…………………………………………………………………………………………………………………..……

…………………………………………………………………………………………………………………….… 

……………..…………………………………………………………………………………………………………

…………..……………………………………………………………………………………………………………

………..………………………………………………………………………………………………………………

……..…………………………………………………………………………………………………………………

…..…………………………………………………………………………………………………………………….

.……………………………………………………………………………………………………………………..…

…………………………………………………………………………………………………………………..……

…………………………………………………………………………………………………………………….… 

……………………………………………………………………………………………………………………..…

…………………………………………………………………………………………………………………..……

……………..…………………………………………………………………………………………………………

…………..……………………………………………………………………………………………………………

………..………………………………………………………………………………………………………………

……..…………………………………………………………………………………………………………………

…..…………………………………………………………………………………………………………………….

.……………………………………………………………………………………………………………………..…

…………………………………………………………………………………………………………………..……

…………………………………………………………………………………………………………………….… 

……………..…………………………………………………………………………………………………………

…………..……………………………………………………………………………………………………………

………..………………………………………………………………………………………………………………

……..…………………………………………………………………………………………………………………

…..…………………………………………………………………………………………………………………….

.……………………………………………………………………………………………………………………..… 


