
 

 

 

 

 

Dietician Blueprint 

No. Sections 

 

Relative 

Percentage  
1 Fundamentals of Dietetics 15% 

2 Disease Prevention and Health Promotion 13% 

3 Nutrition Screening, Assessment and Counselling 7% 

4 Medical Nutrition Therapy 17% 

5 Food Science and Normal Nutrition 17% 

6 Principles of Food Preparation and Training 3% 

7 Menu Planning 10% 

8 Procurement and Materials Management 3% 

9 Food Production, Distribution and Facility Design 3% 

10 Safety and Sanitation 9% 

11 Community Nutrition 3% 

Total 100% 
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4. Nutrition and Diagnosis-Related Care, by Sylvia Escott-Stump, Latest Edition. 

5. Gregoire Mary B. Foodservice Organizations A Managerial and Systems 

Approach, Pearson/Prentice Hall, Latest Edition. 

6. V.A. Vaclavik and E.W. Christian, Essentials of Food Science, Springer Science, 

New York, Latest Edition. 

7. Understanding Food: Principles and Preparation By Amy Brown. Wadsworth 

publishing, Latest Edition. 

8. Nikolaos Katsilambros,Charilaos Dimosthenopoulos,Meropi 

Kontogianni,Evangelia Manglara and Kallopi-Anna Poulia. Clinical Nutrition in 

Practice, Wiley-Blackwell, Latest Edition. 

 

Disclaimer: 

• The information herein is provided by Prometric on (18 August 2022) and is for 

general information purposes only. All information is provided in good faith; 

however, we make no representation or warranty of any kind. 

 

• Blueprint distributions of the examination may differ up to +/‐5% in each category. 

 

 


