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PATIENCE AND PASSION BRING 
REWARDING RESULTS

Q: WHAT MADE YOU DECIDE TO
CHOOSE A CAREER IN FOOD AND
NUTRITION?

The relationship
of food with peo-
ple is unique and
interesting. I
opted for this
profession 18
years back, as I

wanted to make a positive impact on
the society with my knowledge as a
clinical nutritionist. So, when I was
exploring career options, this
emerged as an obvious choice. My
parents wanted me to be in health-
care, so they were more than happy
with my decision.

Q: WHAT KIND OF WORK-RELATED
CHALLENGES DID YOU FACE?
I love every aspect of my job and
each day is new as each patient has
a unique case history requiring
unique solutions. So, every moment,
you are learning. Initially, I had a
tough time making people under-

stand that change in diet will
improve their medical condition. But
by being empathetic and passionate,
I was able to get through to them.

Q:  SHARE WITH US YOUR MOST
CHALLENGING CASE WHERE
CHANGE IN DIET PLAN WORKED
WONDERS.
It was for a severely burned
patient where I had to plan a diet
that would help in speedy recov-
ery. I had tough time controlling
my emotions and motivating him
to eat. I was disturbed. When the
patient was out of danger, I
worked with him for months and it
was rewarding to see him make
dietary adjustments in life.

MESSAGE FOR ASPIRING 
STUDENTS...
Besides passion, you need numer-
ous skills to master and excel in
this profession. Be caring, com-
passionate and don’t shy away
from work. 

Sonali Malhotra, clinical nutritionist in
conversation with Time NIE, shares about her
career choice, challenges and triumphs…

WHAT TO EXPECT IN 
CLAT 2023?
WHAT TO EXPECT IN 
CLAT 2023?
WHAT TO EXPECT IN 
CLAT 2023?
CLAT (entrance exam for 22 National Law

Universities in India) breaks its cycle and will
be conducted in December 2022

for admissions to the 2023
session. While this shift is well
appreciated by the law fraterni-
ty as the exam will not clash
with various other entrance
exams scheduled in May 2023,
it’s resulting in rising tension
among the CLAT aspirants.

Ever since the change of pattern in 2020, CLAT
has become more reading intensive, making time
management an important factor in the two-hour
examination which is a difficult skill to develop in
the next three months.

SOME TIPS:

 With such a short span of time,
reading newspapers will give the
aspirants a dual advantage of
preparing current affairs along with
enhancing one’s comprehen-
sion skills.

 One can expect comprehension passages based on
day-to-day happenings at national and international
level and therefore, aspirants should be well versed
with current updates.

 For legal reasoning, focus should be on the recent
judgments by various High Courts and Supreme Court
along with basic concepts of law of torts, contracts,
constitution, and criminal law.

 For critical reasoning, pay attention to questions
based on strong-weak arguments, inferences and
statement assumptions which would again be based
on comprehension passages. As it’s going to be a
reading intensive exam, one should absolutely focus
on strengthening their reading ability.

 Apart from syllabus, few other important factors
to focus on is the ability to use the elimination

method while answering questions (marking scheme
for CLAT is +1 for correct and -0.25 for incorrect
answer).

Mark answers only for questions where you
can eliminate 2 out of the 4 options and always
attempt sections like quantitative aptitude
and current affairs in between reading inten-

sive sections like English and Legal
Reasoning for that much required breather.

You might find yourself lost but trust
the process. Remind yourself that con-

sistency is the key to success.

SAKSHI TOMAR, CLAT preparation spe-

cialist who is currently working with an

Ed-Tech company

Study Molecular Chemistry for
product development and designs
Embedded research capabilities will help design and develop new molecules for

various applications, writes Monalisa Mukherjee

Thanks to artificial intelligence and mo-
lecular level research, we were able to
develop a series of COVID vaccines in

less than a year. As the understanding of
the basis of life needs deep knowledge at
the molecular level, similarly in most re-
search and development (R&D) based in-
dustries, Molecular Chemistry is a uni-
versal tool, particularly to optimise vari-
ous technologies for new product devel-
opment and designs.

Today, specialists are approached, both
for medical treatments and for most daily
requirements. Conventional chemical sci-
ence programmes have limited access to

advanced multidisciplinary
needs of R&D, particularly in

the era of an AI based fourth in-
dustrial revolution. Today, the
industry needs students with
high end knowledge, practical

expertise, and focus on a re-
search-based approach in
troubleshooting opera-
tional hiccups. Apart

from building a career
in Indian Application

Programming Inter-
face (API) or material/

chemical science industries, students can
opt for doctoral research in renowned in-
stitutions abroad with 100% scholarships.

Molecular Chemistry has become a
gateway for global career opportunities
for Chemistry/Science/Pharma graduates.
Students who enrol for a postgraduate (PG)
programme in Molecular Chemistry can
deal with all types of technological chal-
lenges.

Students need to learn basic principles
of Chemistry and understand research in
hydrogels, smart molecules, material bi-
ology, catalysis, click chemistry and chem-
ical biology.

Looking at the demand, we need to de-
velop self-reliant entrepreneurial skills in
pharma graduates to manufacture high-
quality raw material to cater to global API
needs.

ELIGIBILITY:
The eligibility criteria for joining MSc
(Molecular Chemistry) is BPharm (50%)
or BSc (H) Chemistry (min 50%)/BSc
PCM/PCB (min 50%) with min 60% in

Chemistry/ Bachelor’s degree (min 60%)
in Chemical Science/Physical Sci-
ence/Biological Science/Material Sci-
ence with minimum 60% in PCB/ PCM
of class XII.

((TThhee  aauutthhoorr  iiss  ddiirreeccttoorr,,  AAmmiittyy  IInnssttiittuuttee  ooff
CClliicckk  CChheemmiissttrryy  RReesseeaarrcchh  &&  SSttuuddiieess,,  AAmmiittyy

UUnniivveerrssiittyy,,  UUttttaarr  PPrraaddeesshh))
EEdduuccaattiioonn  TTiimmeess

NOTED INSTITUTES
 Radboud University, University of
Amsterdam (Netherlands)

 University of Helsinki (Finland)

 Nottingham Trent University

 University of Oxford

 University of York (England)

 University of Aberdeen (Scotland)

 University of Bern

 Ecole Polytechnique Fédérale De
Lausanne (Switzerland)

 ParisTech Institute of
Technologies

Universite Pierre Et Marie Curie
(France).

F
ood is an indispensable part of life and in the
present time, we are confronting new challenges
in food production with a rising demand for
sustainable and healthy choices.
New and innovative methods

are essential for food production, pro-
cessing, and preserva-
tion. With the avail-
able emerging food
trends, we must con-
trive the assessment
how it all impacts hu-
man health. Food and
beverage processing is
one of the world’s
largest manufac-
turing industries.
This effervescent in-
dustry proposes countless opportunities for food and nu-
trition scientists to work in different areas, such as nu-
trition, food development, food regulation, quality as-
surance, food safety? and research. Food Science and Nu-
trition delves in the knowledge of the food we consume,
discussing its effects on our behaviour and wellbeing. It
deliberates on the applications in cuisine development,
its processing, and compliance with food safety applica-
tions.

WHY FOOD SCIENCE AND NUTRITION?
Food Science and Nutrition is a lucrative career option
for students pursuing bachelor’s as well as master’s de-
grees. It is a stream that includes subjects with scien-
tific approaches like Dietetics, Clinical Nutrition, Nu-
tritional Biochemistry, Food Microbiology, Food Com-
modities, Human Physiology, Sanitation, Hygiene, In-
stitutional Food Administration, as well as maternal
and child health. Queries like, what constitutes a
healthy diet? How does the human body break down
food to provide humans with the
requisite energy? Which
path can be imple-
mented to engineer
food to enhance the
nutritional value?
and many more are
answered by nu-
trition experts.

EDUCATION
The qualification required
for a bachelor's degree in

food science and nutrition is
that the student should have com-

pleted class XII with the PCB (Physics,
Chemistry, and Biology) stream. Students
desirous of obtaining higher qualifications
after their master’s degree can opt for a
higher degree or Ph.D. in the field of Food
Science and Nutrition. These can be done
through fellowships offered by various

agencies or through self-financing. The em-
ployment opportunities available to them

will be of research associates, post-doctoral
fellows, scientists as well as teachers/ profes-

sors in universities, colleges, and other institu-
tions. These are some of the avenues, though the list

is not exhaustive.  For a master’s degree, the student
should complete his bachelor’s degree with Home Sci-

ence or Food Science and Nutrition as a subject. One
can study Food Science and Nutrition as a specialisa-
tion in the Bachelor of Science. This diversifies into 2
pathways, namely the Food Science pathway where stu-
dents learn about manufacturing, processing, and pro-
duction in any food industry; food components and its
properties, and their interaction in food products; nu-
trigenomics; food safety merged with the latest tech-

nology; product advancement etc.
Under the Nutrition pathway, stu-

dents study about preservation of good health; human nu-
trition; welfare of human beings; environmental, cultur-
al, social determinants of eating behaviours and disorders.

SOME NOTED UNIVERSITIES YOU CAN APPLY
 Amity University, Noida (4-yr course)
 DAV College Chandigarh
Manipal School of Life Sciences, Manipal
 Delhi University
Maharaja Sayajirao University, Vadodara
(This is a suggestive list. There are many other uni-
versities you can apply to)

SALARY PACKAGE
The health index of India is going down due to changes
in food habits, busy lifestyles, and lack of exercise.
There is a rise in demand for clinical dietitians/ nu-
tritionists in hospitals, health clubs, and special insti-
tutions. Sports nutritionists are recruited to improve
the performance of sportsmen and athletes by plan-
ning a tailored diet as per their needs and training.
There is a huge gap between the demand and supply.
So, salary package, depending on your experience, can
range anywhere between ` 2 lakh to ` 7 lakh.

FUTURE PROSPECTS
Food Science and Nutrition graduates can find their
future in the food industry: 
With government agencies like FCI, FSSAI, BIS, APE-
DA, NAFED,  BARC etc 
 Food manufacture and safety departments
 Cereals and baking
 Brewing; dairy products
 Processed fruits and vegetables
 Product development
 Sensory evaluation and healthcare

Nutrition graduates can have a dream career with
research institutes and non-governmental organisa-
tions also. Some departments are health policy and pro-
motion, health programme planning, nutritional con-

sultation, and informa-
tion services. A ca-

reer as quality con-
trol analyst, pro-

duction super-
visor, or en-
gaging in re-
search and de-
velopment of a
new food prod-
uct can also
be explored.

Food is fascinating, and more intriguing is decoding the food we eat and consuming what is appropriate for our health and body!

“Food industry is a growing sector that 
contributes to around 14% of manu-
facturing GDP and 13% of India’s

total food exports. Some of my students who
opted for Food Science are now working in hospitals
and preparing diet plans for cancer patients, people with kid-
ney and liver disorders, all of which require separate diet
plans. Students are also employed as professors at govern-
ment colleges while some are working as freelance nutrition-
ists. With a rise in lifestyle disorders and post Covid, there is
an increased demand for experts in the field of food science
for holistic and integrative health and nutrition. Now, more
than ever, people are mindful about the food they eat, its
quality, nutrition, source, convenience, and cost.

NEHA MOHAN SINHA, Nutritionist/assistant professor,
Lucknow
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All work and no play makes Jack a dull boy. So the best way to
pull yourself up is by indulging in mind teasers and laughter
riots. Need a chill pill? Get into the WIZARD’S CORNER! 

S.F. AND COMIC KIDS GARFIELD

FAMILY CIRCUSWUZZLES GO FIGURE

Place the four numbers in the first, third, fifth, and 
seventh boxes and whichever operators you want to use in
the second, fourth, and sixth boxes in the correct order to
get the answer. Use the numbers only once. 

× + −
The operators:

÷

18=
3 3 3

EASY

4

16=MEDIUM

5 6 8 9

17=HARD

1 5 6 6

4 + 3 x 3 - 3 = 18Easy

Medium

Hard

SOLUTIONS:

5 - 9 + 6 x 8 = 16

A
N

S
W

E
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 T
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U

W
O

R

D

watch
VOCABULARY
BUILDER

6 + 5 + 6 x 1 = 17

SUDOKU

VO
CA
BU
LA
RY

1) polarity   n.        
 current status
 having opposite
tendencies
 flexibility
 unchangeability

2) deracinate  (dih RAS
uh nate) v.        
 to explain in detail
 neutralize
 uproot
 ridicule

3) preferential   adj.       
 favoured
 acknowledged

 noticeable
 suitable

4) academia  (ak uh
DEE mee uh) n.   the
world of     
 craftsmanship
 school
 practical ideas
 commerce

5) literacy          
 ignorance
 true meaning
 reading ability
 speaking ability

ANSWERS

1) dispassionate
 emotional
 worried
 impartial
 uninterested

2) lassitude
 skilfulness
 weariness
 greed
 dread

3) predatory
 prophetic
 biased
 preventive
 preying

4) tranche
 block of shares
 foreign transaction
 bank draft
 multinational cor-

poration

5) advent
 beginning
 approach
 improvement
 arrival

ANSWERS

1) Having two directly opposite tendencies; as,
the polarity of various groups in a democracy.
Greek polos (pivot, axis, firmament).
2) To uproot; eradicate; as, the need to deraci-
nate social policies that do not promote self-
reliance. French déraciner.
3) Favoured; offering advantages not provided
to others; as, the democratic ideal of not giv-
ing preferential treatment to any group. Latin
praeferre.
4) The world of school or study; an academic
environment. Greek Akademos (the grove
where Plato taught).
5) Ability to read and write. Latin littera (let-
ter).

1)  impartial  2)  weari-
ness  3) preying  4)
block of shares   5)
arrival

1 Resources that are
found in a region, but

have not been utilised are
_______. 

A. Renewable
b.     Development
c.      Non – Renewable
d.     Potential resources

2Balancing the need to
use resources and also

conserve them for the future
is called ____. 

A. Sustainable development
b. Resources conservation
c. Resources development
d. Human resources
development

3 The exclu-
sive right

over any idea or
invention is _______. 

A.  Invention
b.    Technology
c.     Patent
d.    Stock of resource

4Resources drawn from
nature and used with-

out much modification are
called______.
A. Human made resources
b.    Cultural
c.     Natural
d.    All of above

5 Using resources care-
fully and giving them

time to get renewed is called
_________.

A. Resource balanc-
ing
b.    Resource
conservation

c. Resource 
depletion

d. Devaluation

ANSWERS:
1.  d. Potential resources, 2. a. Sustainable Development,
3. c. Patent, 4. c. Natural, 5. b. Resource Conservation

 What did one plate say to
the other?
Dinner is on me!

 Why do hummingbirds
hum?
Because they don’t know the words!

Answers: 1.a, 2 c, 3 a, 4 d

1) sngo
a. song b. son
c. sing d. sun

2) surga
a. urgent
b. submit
c. sugar
d. solid

3) entertmentain
a. entertainment
b. experiment
c. expensive 
d. expand
4) ablance
a. absent b. blessing
c.  absolute
d. balance

LAUGH OUT LOUD


