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Sl. 

No. 

Topic  No. of 

classes 

THEORY 

1. Composition of Fish with emphasis on Nutrition Value, Concept of 

Biological value, Protein Efficiency Ratio, Net Protein Utilization 

3 

2. Amino Acid of Fish & Shellfish and importance of essential amino 

acids. 

2 

3. Fish lipids: fatty acids, nutritional quality.  2 

4. Role of fish lipids in human nutrition 1 

5. Non-protein nitrogen substances in fishes 1 

6. Vitamins in fish water soluble, fat soluble, significance in human 

nutrition. 

2 

7. Minerals in fish: micro- and macro-elements, trace elements, 

significance in human nutrition. 

2 

8. Other functional bio-molecules in fish—peptides, collagen and 

squalene. 

2 

9. Effect of different kinds of cooking fish i.e. curry, frying, steaming, 

smoking, fermentation on nutrition value 

2 

10. Importance of fish in the diet of child and mothers for proper growth 

and mental development of child 

2 

Total number of classes (Theory) 19 
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