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Program Outcomes: MSc DAN

At the end of the two year’s masters’ program in Dietetics and Applied Nutrition, students should

be able to-

POL1. Possess and apply the knowledge of
basic health sciences, nutrition, dietetics and
lifestyle modifications in prevention, control

and management of health (C)

PO2. Acquire & demonstrate skills & attitudes
in assessing nutritional status and managing
health & disease conditions in a
community/hospital setting including special /

vulnerable groups (C, P, A)

PO3. Display professionalism & ethical values
in  practice /teaching/research as per

regulations / laws governing the same (C, P)

POA4. Plan, design and carry out research
projects / MNT protocols in keeping with the
socio-economic milieu, sustainability,

government policies and programs (C, P)

PO5. Gain

consultancy/ entrepreneurship units in diverse

competency to  establish

health sectors aimed at promotion of normal

nutritional status and/or treatment of
nutritional disorders (C, P, A)

PO6. Ability to communicate effectively and
demonstrate compassion for the nutritionally
vulnerable individuals in community/ hospital
settings (P, A)

PO7. Demonstrate leadership qualities and
also an ability to work in multi-disciplinary
teams in the delivery of holistic nutritional case
services (C, P, A)

PO8. Recognize the need to stay abreast with
contemporary & current trends in the field of
nutrition & dietetics (C)

PO9. Recognize the importance and role of
value added courses in holistic
nutrition/dietetics practice (C, P, A)

PO10. Pursue higher education & advanced
research so as to engage in lifelong learning /
self- motivated learning (C, P, A)




