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OBJECTIVESOFTHEDEPARTMENT

 Totrainstudentstoactivelyparticipateineveryfacetofthecountry’sgrowingfood

industry.

 Todevelopentrepreneurialspiritamongstudentsforinspiringthem tosetuptheir

ownfacilities.

 TospreadawarenessinthecommunityabouttheScienceofTechnologyoffood

processingforuseinthehouseholdandcottagesector.

 Totakeupdevelopmentalworksfornewproductsandforimprovedformulationsfor

traditionalfoodproducts.

 Todeveloppersonalitiesofthestudentstoenablethem tooccupyseniorpositionsin

theindustry.

 Tocollaborateactivelywithindustryformutualbenefits.

 Toinsulateaspiritofsocialserviceinstudentsbyinvolvingthem intheactivityof

communitypolytechnic.
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Sr.No. CodeNo. Subjects Th/Pr PageNo.

1. 6001 ProjectWork Pr --

2. 6002 Foodpackaging Th 59
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4. 6004 BakeryTechnology Pr 61

5. 6005 Entrepreneurship–II Th 62-63
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7. 6007 ComputerSkills Pr 65

SemesterI

Paper
Code

Subjects L P/T D TP TW P/V T Credits

1001 PrinciplesofFoodTechnology(Th) 2 3 1 50 50 100 4



7

1002 PrinciplesofFoodTechnology(Pr)

1003 FoodConstituentsandNutrition(Th) 2 --- 1 50 50 --- 100 2

1004 BasicChemistry(Th) 2 3 1 50 50 50 100 4

1005 BasicChemistry(PR)

1006 BasicMicrobiology(Th) 2 2 1 50 50 50 100 3

1007 BasicMicrobiology(PR)

1008 MathematicsandStatistics(Th) 2 --- 1 50 50 50 100 2

1009 UnitOperation-I(Th) 2 2 1 50 50 50 100 3

1010 UnitOperation-I(PR)

1011 SkillinLanguageCommunication–I 2 2 1 50 50 50 100 2

Total 14 12 700 20

SEMESTER–I

(1001)PRINCIPLESOFFOODTECHNOLOGY

(Theory)
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TheoryHrs/Week:2 Credits:

2

Topic

No.

Topic No.of

Hours

%Weightage

1. History

Evolutionofcookingprocesses,

FermentationProcessandFood
Preservationprocesses

2 --

2. ObjectivesofFoodProcessing

Anintroductiontoobjectivessuchas:

i. Improvementofdigestibility

ii. ImprovementofNutritiveQuality

iii. Improvementofacceptability,flavour,
appearance,taste

iv. ImprovementofTexture

v. Prolongationofshelf-life

2 6

3. Foodcommoditiesandtheirproduction

i. Cerealcrops,pulses,legumes,oilseeds,
nutsgrowth,useofagrochemicalsin
conservation,harvest,post-harvest
treatments,storage–anintroduction

ii. FruitsandVegetables–growth,crop
protectionharvest–commercially
importanttypesripeningstorage–an
introduction.

iii. Milk–rearingmilkanimals,
improvementofmilkyieldcollectionand
transportationofmilk–anintroduction.

iv. Plantationcrops–coffee,tea,cocoa,
spices-growth,harvest.Type-an
introduction.

v. Meat,fish,Poultry-Rearingmeat,
producersmethodsforfatteningmeat
animals,fishculture,marinefishing
practices.Poultryformeatandeggs-an
introduction.

vi. Derivedcommodities-Sugar,Jaggery,

10 36
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Starch,saltetc.

4. ImprovementofDigestibility

Processsuchasmilling,cooking,fermentation
etc.

Anintroductiontotheprocessesandtheir
purposei.e.removalofun-digestiblematerial,
softening,gelatinization,denaturation,
inactivationofenzymeinhibitors.

03 10

5. Improvementofacceptability

Appearance,taste,textureandflavour-improved
acceptabilitythrough:

i. Thermaltreatmentsuchasbaking,
grilling,boiling,frying-changestaking
placethereinanintroductionto
browningreaction.

ii. Blendingwithspices,condiments,
additives

iii. Fermentationreactions

iv. Freezing-Icecream etc.

v. Fabrication–ShapingandImprovement
intexture,tasteuseofcomminute
materialtobuildupfabricatedarticles–
traditionaltypes,modernextrudedand
otherfabricatedtypes.

vi. Gelling.

vii. Textureisation.

05 18

6. Improvementofnutritivequality

Processsuchasfortification,enrichment,
germinationfermentation,inactivationofa
nutritionalfactors,stabilizationofnutrientsand
increasingtheavailabilityofnutrients.

02 06

7. ImprovementinTexture

Useofmethodstopreventloss/absorptionof
moisture,abriefideaaboutrheologyand
viscosity,aeration,colloidsandemulsions.

02 06

8. ProlongationofShelf-life

Anintroductionofspoilageoffoodand
principlesbehinddehydration,freezing,low

02 12
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temperaturestorage,heattreatment.Useof
chemicalsinthepreservationoffoodand
packing.

9. Simulation

Vegetarianmeat.Useofadditivesinsimulation

02 02

10. Newsourcesoffood.Singlecellprotein,Leaf

protein,proteinfrom wasteetc.

01 04

Total 30

SEMESTER–I

(1002)PRINCIPLESOFFOODTECHNOLOGY

(Theory)

PracticalHrs/Week:2 Credits:2

TopicNo. Topic No.ofPracticalHours

1. PreparationofBrinesandSyrups 6

2. Preparationofsugarpreserves,Jam,Jelly,

Marmalade,Candied/Crystallisedfruit,

murabba

27

3. Preparationofsaltpreserves-pickles 12

Total 45
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SEMESTER–I

(1003)FOODCONSTITUENTSANDNUTRITION

(Theory)

TheoryHrs/Week:2 Credits:

2

Topic

No.

Topic No.ofPractical

Hours

%Weightage

1. Theconstituentsoffood 1 5
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2. Carbohydrates-theirfunctionsin
thediet

2 5

3. Sourcesofcarbohydrateinthe
diet

1 5

4. Effectsofexcesscarbohydrate
andfatintake

1 5

5. Fats-theirfunctionsinthediet 2 5

6. Sourcesoffatsandtypeoffats
available

1 5

7. Proteins–theirfunctionsinthe
diet

1 10

8. Essentialaminoacidsandprotein
quality

2 5

9. Sourcesofproteininthediet 1 5

10. Proteinrequirements 1 5

11. Worldfoodshortageandprotein
caloriemalnutrition

2 10

12. Unconventionalsourcesof
protein

2 5

13. Vitamins-deficiencysymptoms,
sources,RDILossesduring
cookingandstorage

5 10

14. Mineralelementsandwater 5 10

15. ConceptofRDA,ADI,ICMR
recommendationsforcalorie
requirementformen,Womenand
children.Allothernutrient
requirements,conceptof
nutraceuticals

3 10
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SEMESTER-1

(1004)BASICCHEMISTRY

(Theory)

TheoryHrs/week:2Credits:2

Topic
No.

Topic Noof
Hours

1 AcidsandBases:
Acids-Definition,properties,basicity,Eq.Wt.
Bases-Definition,properties,acidity,Eq.Wt.
IntroductiontoNormality,Molarity,Numericals.
DefinitionofpH,pHscale,application.

4

2 Theformationofmolecules
-Thechemicalbond
-Carbonandformationofcarboncompounds
-DetectionandestimationofelementsinOrganic
compounds

5

3 Aliphaticandaromaticcompounds,homologousseries 1
4 Hydrocarbons-alkanes-Formulae,importantreactionand

uses.
1

5 Alkenes-additionreactionandpolymerization 1
6 Alkynesandhalogenderivativesofhydrocarbon 2
7 Functionalgroupandtheirimportance 2
8 Alcoholandcarboxylicacid 2
9 Aminesandaminoacids 2

10 Esters,aldehydesandketones 2
11 Solutionsandcolloids 3
12 Waterandice-Chemicalandphysicalproperties 3
13 Theproximatecompositionoffood,relationshipoffood

ChemistrywithotherappliedfieldsofChemistry
2
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SEMESTER–I

(1005)BASICCHEMISTRY

(Practical)

Pract.Hrs/Week:3 Credits:2

TopicNo. Topic No.ofPracticalHours

1. StudyofApparatusinchemical
Laboratory

2

2. SeparationofMixtures 6

3. VolumetricAnalysis 9

4. InorganicQualitativeAnalysis 9

5. GravimetricAnalysis 6

6. OrganicSpotting 6

7. DeterminationofB.P.&M.P. 3

8. DetectionofNitrogen,Sulphur,
Halogensetc.inorganiccompounds

2

9. EstimationofNitrogen,Sulphur,
Halogensinorganiccompounds
(partlytheoretical,partlyby
demonstration)

2

Total 45
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SEMESTER–I

(1006)BASICMICROBIOLOGY

(Theory)

TheoryHrs/Week:2 Credits:
2

Topic

No.

Topic No.ofHours %Weightage

1. Introductiontomicrobiology 1 2

2. Classificationofmicrobiology 2 8

3. Protozoa,Algae,Viruses,Fungi-
morphologyreproduction,uses&
harmfuleffects

5 18

4. Bacteria-astructureofthe
bacterialcell,motility
reproduction,sporeformation,
toxins,bacterialtaxonomy,
selectivestainingtechniques,
Gram PositiveandGram negative
bacteria

6 25

5. Growthcurve-factorsaffecting
growthanddeath

5 15

6. Controlofmicrobialgrowth 3 12

7. Sterilizationanddisinfection 4 10

8. Nutritionalrequirementsand
media

4 10

Total 30
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SEMESTER–I

(1007)BASICMICROBIOLOGY

(Practical)

TheoryHrs/Week:2 Credits:1

TopicNo. Topic No.ofHours

1. Studyandmaintenanceofequipment’s,
glassware,incubator,ovenetc.

2

2. Sterilizationofmedia&glassware 2

3. Useandmaintenanceofcompoundmicroscope 2

4. Cleaningofmicroscopeslides&preparationof
bacteriasmearforsimplestaining

2

5. Monochromestaining 4

6. Gram′sstaining 4

7. Negativestaining 2

8. Cellwallstaining 2

9. Capsulestaining 2

10. Endosporestaining 2

11. Metachromaticgranulesstaining 2
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12. Preparationofwetmount 4

Total 30

SEMESTER–I

MATHEMATICS&STATISTICS

(Theory)

TheoryHrs/Week:2 Credits:
2

Topic

No.

Topic No.ofHours %Weightage

1. Ratioandproportion:-

Ratio,termsofaratio,propertyof
ratio,comparisonofratios,
proportion,propertyofproportion.

3 12

2. Logarithm:-

Definition,lawsoflogarithm,
commonlogarithms,Methodto
determinelogarithm ofanumber,
Antilogarithms

4 16

3. DifferentiationandIntegration:-

Ideaofafunctionandlimits.

Derivativeofafunction,standard
derivatives,derivativesofproduct
oftwofunctions.Derivativesof
quotientoftwofunctions.

8 20
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Integration,standardintegral

4. Collectionofstatisticaldata.
Primarydata&Secondarydata

1 4

5. Organization&classificationof
data

Rulesforclassification,
constructionoffrequencytable,
discretefrequencydistribution.
Groupedfrequencydistribution,
inclusive&exclusiveclass
intervals

2 8

6. Measuresofcentraltendency

Arithmeticmeanofadiscrete
frequencydistribution&grouped
frequencydistribution.

Arithmeticmeanofacombined
group.

Medianofagroupedfrequency
distribution&discretefrequency
distribution.

Modeofagroupedfrequency
distribution&discretefrequency
distribution

3

2

2

12

8

4

7. Measuresofdispersion

Range,meandeviation,Standard
deviationsamplingtechniques&
probability

3

2

16

Total 30

SEMESTER–I

UNITOPERATION_-I

(Theory)

No.ofhours/week:1

TopicNo. Topic No.of

hours

%Weightage
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1. Introductiontoengineeringcalculations,physical

variables,dimensions,unit,etc.

2

2. Pressuregauge,absolutepressure,pressure

measuringdevices,temperaturemeasuring

devices,etc.

4

3. Engineeringparameters,densityandspecific

gravity

2

4. Fuelsandcombustionoffuels 2

5. Rawmaterialpreparationcleaning,sorting,etc. 3

6. Blanching-theoryofblanching,equipment’s,etc. 2

7. Pasteurisation–theoryofblanching,equipment’s,

etc.

2

Total 17

SEMESTER-I

(1010)UNITOPERATIONS-I
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(PRACTICALS)

No.ofhours/week:2

TopicNo. Topic No.ofhours

1. Useofphysicalbalance,Verniercallipers,micrometrescrew,

thermometer

4

2. Todeterminethespecificgravityofasolidandliquid 4

3. Todeterminetherefractiveindexofglass 4

4. Todeterminetherefractiveindexofliquidusingrefractometer 4

5. Todeterminethelatentheatoffusionofice 4

6. Onetypeofasimpleelectricalcircuit 4

7. Todeterminetheopticalrotationofagivensubstanceusing

polarimetry

4

8. Totakereadinginacolorimeter 4

Total 32
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SEMESTER–I

(1011)SKILLSINLANGUAGECOMMUNICATION

(Theory)

No.ofhours/week:2 Credits:

TopicNo. Topic No.of
hours

%Weightage

1. Grammar

ReviewofTenseswithspecialreferencetoSimple
Present,Presentperfect,SimplePast,Future

ConcordofsubjectandVerb

RelativePronouns

Useofsince,for,from

Useofalthoughin,of,despite

PrepositionalPhrases

ConditionalSentences

UseofParticiples/Present&Past

PassiveVoice

10 20

2. Oralcommunication

Questions/Responses

ExplainingProcesses

5 20

3. Vocabulary

Synonyms/Antonyms

Derivationalforms

FoodTechnologyrelatedTerminology

a)Materialb)Equipmentc)Processes

4 8

4. Comprehension

FoodTechnologyrelatedpassages–10
units

a.Global }

b.Factual } Comprehension

c. Inferential }

d.Lexical }

5 32
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e.Connectivewithsentences

f. ParagraphLinks

g.Causes–effectsrelationships

5. Writing

Identificationoftopicsentencein
paragraphs

Expansionoftopicsentenceinto
Paragraphs

ExtendedWriting

6 20

Total 30

SemesterII

Paper
Code

Subjects L P/T D TP TW P/V T Credits

2001 Principleoffoodpreservation 2 4 1 50 50 50 100 4

2002 Principleoffoodpreservation(PR)

2003 Foodadditives 2 --- 1 50 50 --- 100 2

2004 Foodchemistry 2 3 1 50 50 100 4

2005 Foodchemistry(PR)

2006 Foodmicrobiology 1 4 1 50 50 100 3

2007 Foodmicrobiology(PR)

2008 Unitoperation-II 1 --- 1 50 50 100 1
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2009 Skillinlanguagecommunication-II 2 --- 1 50 50 100 2

2010 EnvironmentalStudies 2 1 1 50 50 100 2

2011 ComputerSkills(PR) -- 2 1 50 50 100 1

Total 11 10 800 16

SEMESTER–II

(2001)PRINCIPLEOFFOODPERSEVATION

(Theory)

Theoryhours/week:2 Credits:2

TopicNo. Topic No.ofhours %Weightage

1. Historyofpreservation

a.Usingsugar

b.Saltingandpickling

c. Fermentation

d.Smokingandcuring

e.Sundrying

4 8

2. Foodspoilage

Typeofspoilageandspoilageagencies,
contaminationbydirt,dustchemicals,metals,non-
edibleplantmaterials,etc.

4 12



24

Mechanicalinjuryandphysicalchange.

Moistureabsorptionanddesiccation

Conceptofwateractivity

Chemicalspoilage:Changesinchemical
compositionduetooxidationandeffectofheat,light,
chemicals,water,etc.

MaillardReaction:Caramelisation,Biochemical
andMicrobialspoilage:Duetoenzymesinthefresh
foods,duetoexternalbiologicalagencies,
microorganisms,insectsetc.Spoilageduetoinsects,
rodentsetc.Spoilagetypeindifferentfoods.

3. Preservationoflowmoisturefoods:

Storageoffoodgrains–constructionofwaterhouses
-packagingoffoodgrainproducts–infestationand
pestcontrol.Applicationofinsecticides,fungicides
andtheirdosages.Indigenousmethodsof
preservation.

3 8

4. Low TemperaturePreservation:

Refrigerationandfreezing,principlesof
refrigeration.Coldstorage,controlledatmosphere
storage.

Freezing:Methodsoffreezingquickv/sshowfreezing,
icecrystalsformation.Changingduringfreezing,
Treatmentoffoodsbeforefreezing,packagingand
storageoffrozenproducts.

Thawingpre-cookedfrozenfoods.

5 20

5. Canning:

Canningprinciples-classificationoffoodfor
processing,preparing,foodsfor
preservation(Washing,grading,peeling,Blanching,
Sulphuring)

Canningoperation,(Filling,exhausting,seaming,
retorting,cooling)

4 20

6. Dehydration:

Sun–dryingandmechanicaldehydration

Pre-treatmentoffoodsbeforedehydration

Dehydrationandrehydrationratio

Packagingandstorageofdehydratedproducts

Freezingdrying–dehydrofreezing–

5 20
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Concentration.

7. Radiation–Principle,sourceofradiation–Unitsand
dosimetry.Radiationprocessevaluation–present
status.

4 8

8. Conceptofhurdletechnology,minimallyprocessed
foodsandnewernonthermalmethodsofprocessing.

1 4

Total 30
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SEMESTER–II

(2002)PRINCIPLEOFFOODPERSEVATION

(Practical)

Practicalhours/week:4 Credits:
2

TopicNo. Topic No.ofhours

1. Preservationbydehydration 12

2. Preservationwithchemicals 10

3. Canningandevaluationofcannedproducts 10

4. Fermentation–Preparationofalcoholicbeverages,vinegar,
Fermentedmilks,fermentedCerealProducts,

8

5. Freezingpreservation 8

6. Combinationmethods 4

7. IntroductionofBakerySkills

a.CreamingandmixingofingredientsinBakeryPractice

b.AsimpleChemically–Leavenedflourconfection

c. Asimpleyeast–leavenedflourconfection

d.Bread

e.Introductiontoflourconfectiondesignanddecoration

8

Total 60
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SEMESTER–II

(2003)FOODADDITIVES

(Theory)

TheoryHours/week:1 Credits:1

TopicNo. Topic No.ofhours %weightage

1. IntroductiontoFoodAdditives 2 8

2. Additivesandsafety 1 12

3. ClassesofFoodAdditives

a.Preservatives

b.Anti-Oxidants

c. Emulsifiersandstabilizers

d.Foodcolours

e.Foodflavours

f. Sequesterents

g.Anticakingagents

h.Humectants

i. Firmingandcrispingagents

j. Sweeteners

k. Nutritiveadditives

l. Acids,Buffers,Bases

m.Antibiotic

12 80

Total 15

NOTE:(a)to(m)willincludelegislation(permittedlevelsetc.)withreferencetotheadditive
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concerned.

SEMESTER–II

(2004)UNITOPERATIONSINFOODPROCESSING-II

(Theory)

TheoryHours/week:1 Credits:1

TopicNo. Topic No.ofhours %weightage

1. Unitanddimensions,definitionofunitoperation 1 8

2. Materialandenergybalances,firstlawof
thermodynamics.Simpleproblemsofmaterialbalances.

3 20

3. Fluidflow–typeoffluidstatics,fluiddynamics
introduction–flowmeasurement,conceptofReynolds
number.

2 20

4. Heattransfer–definitionsofconduction–steadyand
unsteadystate,thermalconductivity,heatcapacity,
convectioncoefficients,radiationequation.

2 20

5. Heattransferapplication–Heatexchangers,refrigeration
andfreezingequipment,bakingequipmentand
processingequipment,basicengineeringprinciples
behindheatprocessingofcannedandbottledfoods.

2 12

6. Mechanicalseparations–filtration,centrifugal
separations,utilizationofphysicalfactors–size,shape,
colour,magneticproperties.

2 12
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7. Materialshandling–mixing,homogenization,conveying
ofsolidsandfluids.

3 8

Total 15

SEMESTER–II

(2005)FOODMICROBIOLOGY

(Theory)

TheoryHours/week:1 Credits:1

TopicNo. Topic No.ofhours %weightage

1. Differentmethodsofmeasuringgrowthandfactorsthat
areaffectingthegrowthofbacteriaindifferentfoods

2 15

2. Micro-organismsassociatedwithfoods 2 12

3. Sourcesofmicro-organism andcontaminationoffood 1 5

4. Spoilageoffood–biologicalandchemical 1 5

5. Spoilageofcannedfoods 1 5

6. Fermentationandputrification 1 5
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7. Useofmicro-organismsinfoodandasfood 2 12

8. Foodborneillness 1 8

9. Controlofbacteriainfood 1 12

10. Indicatororganisms 1 6

11. Foodpoisoning–microbial,chemical,infestation 2 15

Total 15

SEMESTER–II

(2006)FOODMICROBIOLOGY

(Practical)

PracticalHours/week:4 Credits:2

TopicNo. Topic No.ofhours

1-5 Preparationandsterilizationofspecifictypesofmedia 16

6 Ubiquityofmicro-organisms 4

7 Aseptictransferofmicrobesonsolidandliquidmedia 4
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8-9 Streakingforisolationoforganisms 4

10 Studyofgrowthoforganismsinliquidmedium 2

11 Culturalcharacteristicsofmicro-organism 2

12 Motilitytest 4

13 Unicellularfungi-yeast 4

14 Filamentousfungi-mold 4

15 Effectoftemperatureonsurvival 4

16 Isolationofmicro-organism from fermentedfoodandspoiled
foods

4

17 EffectofenvironmentalinfluencesonthegrowthofMicro-
organism

4

18 Isolationofsporesandstudyoftheirbehaviour 4

Total 60

SEMESTER–II

(2007)FOODCHEMISTRY

(Theory)

TheoryHours/week:1
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Credits:1

TopicNo. Topic No.ofhours %weightage

1. Carbohydrates-Typesandcontentinfoods.
Locusinrawmaterials.Briefreviewofstructure
andreactions.Sweetnessandstructure.
Functioninfoodtextureandflavour

5 16

2. Specificcarbohydrates:starch-occurrence.
Types,particulatestructure,characteristicfor
processing,modifiedstarches.Pectin–
occurrenceanduses.Otherpolysaccharides-
gums.Cellulose,hemicellulose,seaweed
polysaccharides

4 16

3. Lipids:Briefreviewofstructureandreactionsof
glyceridesandphospholipids,lipidcontentin
foodsystems,functionalpropertiesoflipids.
Nutritivevalueandessentialfattyacids,
glycolipids(Introduction)

1 4

4. FatandoilTechnology:Interesterification,
effectsofprocessingandcooking,
decomposition,typeofrancidity(hydrolytic,
oxidative)useofantioxidants

2 4

5. Proteinsandaminoacids:Briefreviewof
structureandfunctions,proteincontentinfood
systems,Essentialaminoacidslipoproteins

3 12

6. Processingandproteins:Degradationby
hydrolysisofproteins,effectsonfunctional
propertiesandnutritivequality,testsforprotein
degradation.Effectsofprocessingonessential
aminoacids,supplementsorfortifying,non-
enzymaticbrowning.

3 12

7. Planpigments:Chemicalstructure,location,
classification,Occurrence,mechanism of
degradation

3 8

8. Biologicalfoodsystems:Distributionand
organizationofchemicalconstituents.

2 8

9. Muscletissue:Grossanatomyand
microstructure,chemicalcomposition.Cell
structure,effectsofantemortem conditionsand

2 2
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post-mortem changes(glycolysis),relationship
oftexturetostructureandcomposition,changes
throughprocessing(curing,smoking,
dehydration,freezingandpackaging)

10. PlantTissue:Grossanatomyandmicrostructure,
chemicalcompositionofleaves,buds,seedsetc.
Cellstructure,texturetostructure,turgidity
changesthroughprocessingandstorage
(respiration,sugar-starchequilibriaetc.)

2 12

11. Specialsystems:Milk,eggsandotherspecial
systems,chemicalcomposition,structureand
changesinprocessingandstorage.

2 4

12. FlavourandTexture:Relationtochemical
composition,structureandprocessing,
biogenesisofflavours.

1 4

Total 30



34

SEMESTER–II

(2008)FOODCHEMISTRY

(Practical)

PracticalHours/week:3

Credits:2

TopicNo. Topic No.ofhours

1. Qualitativetestsforcarbohydrates

EstimationofGlucose

Estimationofsucrosebyinversion

Todetermine%compositionofagivenmixtureofLactose
andSucrose

6

2. Classificationofproteins,colourreactionsofAminoAcid 3

3. Chromatographyforsugarsandaminoacids 6

Estimationofglucoseandfructosebycolorimetric

Usinganthrone

UsingDNS

6

4. Proximatecompositionanalysis(MoistureandTotal
solids)

Proximatecompositionanalysis(Totalash)

3

5. Soxhletextractionoffat

ProteinestimationbyKjeldhalmethods(Demo.)

3

6. EstimationofAmyloseandAmylopectininstarch 3

7. Proximatecompositionanalysis(CrudeFibre) 3
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8 EstimationofVitaminC 3

9. ProximateCompositionanalysis(Carbohydratesby
difference)

3

10 Proximatecompositionanalysis(CalculationofNutritive
Value)

3

11. EstimationofChlorophyll 3

Total 45

SEMESTER–II

(2009)SKILLINLAUGUAGECOMMUNICATION

(Theory)

TheoryHours/week:2 Credits:2

TopicNo. Topic No.ofhours %weightage

1. Grammar:

1.Reviewoftense

2.Concordofsubjectandverb

3.Complexsentenceswithconceptsoftime,place,
reason,condition,concession,supposition,result.

4.Reportedspeeds

5.Relativeclauses

6.Nounclauses

7.Synthesisofsentences

6 20
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2. Oralcommunication:

1.Speckinginsemi-officialsituation

2.Makinginquires

3.Givingdirections

4.Speakinginlaboratorysituations

5.AskingforClassification

6.Classifying

7.Suggestion

8.Informing

5 20

3. Vocabulary:

1.Foodtechnologyrelatedterminology

2.Termsusedinindustry

3.DonationandConnotation

4 12

4. Comprehension:

1.Global}

2.Factual}

3.Inferential}comprehension

4.Lexical}

5.Connectiveswithinsentences

6.Chart-filling,table–filling(information)

7.Cause–effectrelationship

8 20

5. InformationTransfer:

1.Interpretationofstatisticaldatatables,charts,etc.

2.Presentationofinformationthrough
charts/tables/graphs

3.DescriptionofDiagrams

4.Presentationofwrittenmaterialasdiagram

3 8

6. Writing:

1.Note–makingfrom passages

2.Note–Takingfrom lectures

3.Summarizing

4.Reporting

4 20



37

Total 30

SEMESTER–II

(2010)ENVIRONMENTALSTUDIES

Hours/week:2 Credits:2

TopicNo. Topic No.ofhours %Weightage

1. CurrentEnvironmentalConcerns:;GlobalWarming,
RenewableSourcesofEnergy

4 4

2. NosiePollutionandSoilpollution 4 8

3. BiomedicalWastes:CharacteristicsandMethodof
Disposal

5 32

4. EnvironmentalLaw 2 4

5. Physical,ChemicalandBiologicalcharacteristicsof
water(testingforbiologicalcharacteristics:Indicator
Organisms)

6 20

6. Ecology 2 8

7. Rainwaterharvesting 2 8

8. Airpollution:Causesandeffects 5 16

Total 30
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SEMESTER–II

(2011)COMPUTERSKILLS

(Practical)

PR:-2hrs/week Credits1

Topic
No.

TopicsandSub-topics No.of
Hours

1. ComputerFundamentals

1.1. DefinitionofComputer,Functionalityof

Computer,Applications,AdvantagesandDisadvantages

ofcomputer,ComputerGeneration,Typesof

input/outputdevices

1.2. Classificationofcomputer,typesofcomputer

memory,HardwareandSoftwareconceptofcomputer-

System software(operatingsystem),Application

software,

1.3. ComputerNetworks,Advantagesofcomputer

networks,

ImportantapplicationsofcomputernetworksTypes

ofnetworkModems,ComputerVirus.

1.4.Introductiontocomponentsofcomputer,Multimedia,

CDROM ,SoundSystem,TypesofPrinterandScanner,

InstallingPrinterand scanneroncomputer,Data

CopyingonCD,DVDandpendrive,,DemoonInstallation

ofAntivirus,andUpdatingtheAntivirus

6

2. IntroductiontoOpenOfficeSoftware.

2.1.IntroductiontoopenOffice.

2.2Introductiontodifferenttoolbarsonscreen.

2.3Usinghelpoption.

2.4 Explainingdifferentextensionsoffilesaving.

5
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2.5 ConvertingthedocumenttoPDFformat.

3. WorkingwithOpenOfficewordprocessor

3.1IntroductiontoWordProcessinginterface,Creating

document,Savingthedocuments,Openingthedocument,

3.2Workingwithtext(Select,cutcopy,paste),

3.3Findingandreplacingtext,Insertingspecialcharacters,

3.4Checkingspellingandgrammar,Formattingcharacters,

3.5Creatingnumberedandbulletedlist,Workingwith

indents,

3.6Creatingheadersandfooters,NumberingPages,Page

borders,UsingMailMerge,WorkingwithTables,

Printingandpreviewingdocuments

10

4. Internet

4.1.Introductiontointernetandweb,
4.2.Introductiontowebbrowsers,Basicpartsofbrowser

Window.
4.3.SearchEngines,CreateEmailIDs,
4.4.WorkingwithdifferentfeaturesofEmail-ID,
4.5.PrintingthroughEmail,
4.6.Emailetiquettes.

5

5. PROJECT 4

TOTAL 30

ReferenceBooks–1.ComputerManualsprovidedbycollege

2.wiki.documentation.org/images/e/e6/WG42-WRITERGuideLO.pdf

3.ComputerFundamentalbyP.K.Sinha,Wadsworth,Inc

References:
https://wiki.documentfoundation.org/images/3/35/WG40-

WriterGuideLO.pdf
https://wiki.documentfoundation.org/images/4/47/CG41-

CalcGuideLO.pdf
https://wiki.documentfoundation.org/images/a/ac/IG40-ImpressGuideLO.pdf
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SemesterIII

Paper
Code

Subjects L P/T D TP TW P/V T Credits

3001 CerealTechnology(Th) 2 --- 1 50 50 100 2

3002 DairyTechnology(Th) 2 1 50 50 50 100 2

3003 FoodTechnology(Pr) --- 8 -- 50 50 100 4

3004 FoodAnalysis–I(Th) 2 6 1 50 50 50 100 4

3005 FoodAnalysis–I(Pr)

3006 FoodEngineering(Th) 2 --- 1 50 50 50 100 2

3007 FoodMicrobiology–II(Th) 1 4 1 50 50 50 100 3

3008 FoodMicrobiology–II(Pr)
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3009 SkillsinLanguageCommunication–III 2 --- 1 50 50 50 100 2

3010 FoodBiochemistry(Th) 1 --- 1 50 50 --- 100 1

Total 12 18 800 20

SEMESTER–III

(3001)CEREALTECHNOLOGY

(TECHNOLOGYOFCEREALS,SPICESANDFLAVOURS)

TheoryHours/week:2 Credits:2

TopicNo. Topic No.ofhours %
Weightage

1. CerealsandPluses–MajorCerealsandplusesin
India

MillingPractise–MillingofWheat,RiceandPlusesby
product

Nutritivelosses–ParboiledRice,Bye-products

6 20

2. Bakeryproducts–TechnologyofBread,Biscuitsand
Cakes

6 20

3. PastaProducts–Macaroni,Spaghetti,Vermicellietc. 4 12

4. ManufactureofStarchfrom maizeandtapioca 2 12

5. Indiancerealproducts–puffed,flaked(pova),
fabricated,(Chapattis,puri,nan,pulkas,vada,chakli,
fermented,idli,dhokla)flour–basedIndian

1 4
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confections

6. Premixesofcerealandpulseproducts 2 4

7. Breakfastcereals–cornflasks,rolledoats,specially
products

2 8

8. Classification–differenttypeofflavours,flavouring
extracts,Oleoresins,blendingofspices,technologyof
vinegar

6 20

Total 30

SEMESTER–III

(3002)DAIRYTECHNOLOGY

(TECHNOLOGYOFMILKANDDAIRYPRODUCTS)

TheoryHours/week:2 Credits:2

TopicNo. Topic No.of
hours

%
Weightage

1. ProblemsofMilkcollection 1

2. Cow’sandBuffalo’sMilk–compositionofmilk 1 4
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3. Pasteurization,differenttypesofpackaginge.g.
Bottling,fillinginpouches

4 8

4. Sterilisedmilk 1 8

5. Skim Milk,tonedmilk,wholemilk 2 8

6. Manufactureofcream,butter,ghee 4 16

7. ManufactureofCheese 2 4

8. Manufactureofyoghurt,curdsetc. 4 20

9. ManufactureofIce-cream 3 20

10. ManufactureofSkim MilkPowder,Wholemilk
powder,Condensedmilk

4 8

11. InfantFoods 2 4

12. IndigenousmilkproductssuchasPaneer 2

Total 30

SEMESTER–II

(3003)FOODTECHNOLOGY-I

(Practical)

PracticalHours/week:8 Credits:4

TopicNo. Topic No.ofhours

1. ProcessingofspicesandpreparationofMasalas:

a)Masalas–Rasam powder,SambarPowder,PavBhaji
masala,Garam masala,PaniPuriMasala,TeaMasala,
MilkMasalaetc.

12
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b)PreparationofOleoresinfrom ginger/turmericpepperby
solventextraction

c) Isolationofessentialoilofcoriander/cuminbysteam
distillation.

2. Preparationofcerealbasedproducts:

a)Breads,Biscuits,Cookies,Cakes,etc.

b)IndiancerealProducts–chapatti,idli,dhoklavada,etc.

c) PopularfriedIndiancerealproducts–Dal,Sev,Gathia,
Bundi,Papdi,Chakli,etc.

d)ExtrudedProducts–Noodles,Vermicelli,andSagoChips
etc.

e)Papads

f) Preparationofpopcornandrice/corn/jawarflakes.

42

3. Preparationofdairyproducts:

Paneer,Ice-cream,Kulfi,Dahi,Yoghurt,Lassi,Rabadi,Mil-based
Confections(Pedha,Burfi,Shrikhand,Rsagolla,Gulabjamunetc.)
&Whey–basedbeverages

22

4. FruitsandVegetablesproducts:

a)Mangoproducts–Squash,jam,canningofpulp,nectar,
pickle,canningofslices,juice,leather,mangopreserve
etc.

b)Processingofcorn,plum,peaches,pears

8

24

5. Instantmixesbasedoncerealsandpulses,milk-Instantkheer,
Instantpulaves,Instantsambar,idlietc.InstantmixesforGulab
jamuns,halva,jalebietc.

12

Total 120
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SEMESTER–III

(3004)FOODANALYSIS-I

(Theory)

Includingfoodadulterationproblem andfoodlawsandstandards

TheoryHours/week:2 PracticalHrs./Week:6
Credits:5

TopicNo. Topic No.ofhours %Weightage

1. Objectivesoffoodanalysis 1 4

2. Naturalfoodcompositionvariability,rangeandlimits

3. Stagesatwhichfoodgetscontaminated,natureof
contaminants

1 6

4. Generalprinciplesofmethodsofdetectionoffood
adulterationandconfirmationoffoodquality
standards,moisture,ash,microscopy,physical
characteristics,refractiveindex,totalsolids,specific
chemicalconstituentsetc.andtheirsignificance

7 30

5. Legislationwithrespecttofoods-PFAAct,FPO,and
MFPO,EICrules,weightsandmeasuresAct.Food
standardsofimportantcountries(abriefoutlinesof
theActsconcernedandtheagenciesimposingthem)

10 24

6. Methodsofsamplingandreportinganalyticalresults 3 6

7. Adulteration–itsdefinition,internationaland
incidentaladulterants,commonadulterantsinvarious
classesoffoodstheirilleffects

Milkandmilkproducts

Sugarfoodsandstarchesincludingsugar,sugar
confectionaryandhoney.

Cerealsandcerealproducts

Spices,condimentsandvinegar

OilsandFats

7 20

8. Theproblem ofpesticideresiduesandpackaging
hazards

1 10

Total 30
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SEMESTER–III

(3005)FOODANALYSIS-I

(Practical)

PracticalHrs./Week:6 Credits:3

TopicNo. Topic No.ofhours

1. 1.MilkandMilkproducts

i. Milk:

a)Totalsolid,%fat,titrationacidity,phosphatasetest,
stationaryturbiditytest,adulterationofmilk,
presenceofcanesugar,starch,soda,urea,salt,sugar

b)Rapidplatform test:clotonboiling,alcoholtest,red
alkalitest,sedimenttestbromothymolbluetest

c) Calcium byEDTAmethod

ii. Condensedmilk:totalmilksolids,fat,titrationacidity,
sucrose

iii. Milkpowder:moisture,ashtitratableacidity,fat,
solubilityindex

iv. Butter:fat,moisture,titratableacidity

v. Ghee;RM,P&Kvalue,boudominstest(testfor
adulteration)

vi. Cheese:moisture,milkfat,salt,%protein

vii. Ice-cream:totalsolids,acidity,fat,sucrose,overrun

viii. Shrikhand:titratableacidity,moisture,fat,%protein,%
sugar

6

3

3

3

3

6

6

6
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9

2. Wheatflouranalysismoisture,ash,maltosevalue,
sedimentationvalue,gluten,acidinsolubleash,alcoholic
acidity,granularity

6

3. Microscopyofstarch&purityofstarch&Analysisofyeast:
%moisture,dough–raisingcapacity

6

4. Analysisofspecies:i)Analysisofwholespice:Alcohol
solubleextract,coldsolubleextract,crudefibre,fixedether
extract,watersolubleandacidinsolubleash,chromatetest.
Volatileoiltest

ii)Analysisofpowderspicemix:moisture,ash,saltcontent.

6

3

5. Analysisofvinegar:totalacid,ash,totalacidity,volatile
acidity,

6

6. Analysisofbakingpowder:Totalcarbondioxideand
availablecarbondioxide

3

7. Analysisofbiscuit:moisture,ash,fat,acidinsolubleash,
protein

6

8. Analysisofbread:moisture,ash,acidinsolubleash,
alcoholicacidity,physicalparameter(volume)

3

9. Adulterationtest:

Detectionofadulterantinasafoetida,burasugar,cardamom,
turmeric,chillipowder,coffee,corianderpowder,clove,
cuminseeds,Jaggery,rava,supari,teadust,edibleoil,sago,
coconutoil,peanutoil,oliveoil,bajara,cinnamon,turdal,
chanadal

3

10. Analysisofwater:

Totalsolids,pH,ash,alkalinity,temporaryandpermanent
hardness,chlorine,andchemicaloxygendemand.

3

Total 90

SEMESTER–III

(3006)FOODENGINEERING

(Theory)

TheoryHours/week:2 Credits:
2
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TopicNo. Topic No.ofhours %Weightage

1. Sourcesofheat,heatingprocess,steam anditsuse,
useofsteam tables,studyofboiler,ovens.

4 12

2. Dehydration,Dryingduringconstantrateandfalling
rateperiods,masstransfer,diffusion,principlesof
operationofdryingcurves,dryers.

4 20

3. a)Psychrometry–Propertiesofair-watermixture,
psychrometricchartsandtheiruse.

b)Refrigeration–compressioncycle,useofliquefied
gasesascontactrefrigerants–coldstorageand
freezingequipment’s.

2 12

4. Contactequilibrium separations(Introduction) 1 4

5. EvaporationandDistillation–Useofstages,types 3 16

6. LeachingandExtraction,gasabsorption,
hydrogenationofoils

1 4

7. Sizereductionanditsapplicationinfoodindustry,
Millingequipment’s,sizeseparation,homogenizer

5 16

8. Processcontrol(Introduction) 1 4

9. Electricityanditsuseinfoodplants 2 4

10. Basicpackagingmachinery,cansealing,bottle
washing,filling,andsealing,powderfillers,liquidfillers,
from –fillandsealsystems.

3 8

11 Maintenanceoffoodplantandequipment 1

12. Pumps,valvesandconveyers 3

Total 30
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SEMESTER–III

(3007)FOODMICROBIOLOGY-II

(Theory)

TheoryHours/week:1 Credits:1

TopicNo. Topic No.of
hours

%
Weightage

1. Microbiologyoffoods

a)Milk&Milkproducts

b)Meat,Fish,Poultryandeggs

c) FruitsandVegetables.

d)Cerealsproducts.

Sourcesofcontamination,spoilageandmodesof
preservation.

7 48

2. Micro-organismsinprocessedfoodssuchas
bread,Idli,fermentedproducts,curd,cheese,wines,
beers,vinegar,modesofincreasingtheshelf-life.

8 52

Total 15
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SEMESTER–III

(3008)FOODMICROBIOLOGY-II

(Practical)

PracticalHrs./Week:4 Credits:2

TopicNo. Topic No.ofhours

1. StudyofE.coli 4

2. StudyofIMVICTests 4

3. Carbohydratefermentationbymicro-organism 4

4. StudyofStaphylococci 4

5. StudyofLactobacilli 4

6. StudyofMesophillicSporeFormers 4

7. CultivationofAnaerobes 4

8. Effectoftemperatureonorganisms–TDT&TDP 4

9. Effectofpreservative 4

10. Effectofsaltandsugar 4

11. Studyofpsychrophiles 4

12. Studyofsulphidesinkers 4

13. Morphology,biochemicalandculturalstudyofsalmonella
spp.

4

14 Exo-enzymesandthemajorfoodgroups 4

15. Challengetest 4

Total 30
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SEMESTER–III

(3009)SKILLSINLANGUAGECOMMUNICATION

(Theory)

TheoryHours/week:2 Credits:2

TopicNo. Topic No.ofhours %Weightage

1. Grammar

Reviewofpassivevoice

Conditionalsentences

ModelAuxiliaries

“Will”,“Shall”,“May”,“Can”,“Must”

6 20

2. OralCommunication

DescribingProcesses

DescribingEquipment

ExplainingDefectsinEquipment’s

Interviews

4 20

3. Comprehension(5Units) 6 20

4. Writing

ReportsofLaboratoryExperiments

FactoryVisitsReports

Correspondence

Application/Resumes

Enquiries/RepliestoInquiries

Requests/RepliestoRequests

Placingoforders

8 40

Total 24
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SEMESTER–III

(3010)FOODBIOCHEMISTRY

(Theory)

TheoryHours/week:1 Credits:1

TopicNo. Topic No.ofhours %Weightage

1. Cells–anintroductiontostructureandbiochemical
activity.

1

2. Tissuesandorgans 1 8

3. Thedigestivesystem 2 12

4. Introductiontoothersystemsofthebody,effectof
foodontheirfunction.Digestion,Absorptionand
assimilationoffood.

2

5. Metabolism-Fat

-Carbohydrate

-Protein(Includingmetabolicdisordersand
theireffect,energyproduction)

8 60

6. Co-enzymesandtheirrelationtoB-groupvitamins 1 20

Total 15
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SemesterVI–UniversityExamination

Paper
Code

Subjects L P/
T

D TP TW P/V T Credits

4001 FoodTechnology(Th) 3 8 1.5 50 50 50 10
0

7

4002 FoodTechnology(Pr)

4003 FoodAnalysis–II(Th) 1 6 1 50 50 50 10
0

4

4004 FoodAnalysis–II(Pr)

4005 QualityControl(Th) 1 --- 1 50 50 50 10
0

1
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4006 FoodplantSanitation(Th) 1 4 1 50 50 50 10
0

3

4007 FoodplantSanitation(Pr)

4008 Foodpackaging–I(Th) 1 --- 1 50 50 50 10
0

1

4009 Entrepreneurship-I(Th) 2 50 50 50 10
0

2

4010 SkillsinlanguageCommunication-IV 2 --- 1 50 50 50 10
0

2

Total 11 18 70
0

20

SEMESTER–IV

(4001)FOODTECHNOLOGY-II

(Theory)

TheoryHours/week:3 Credits:3

TopicNo. Topic No.ofhours %Weightage

1. Technologyoffruitsandvegetables

Surveyofcommonfruitsandvegetablesand
classification

Post-harveststorage–prepackaging

Fruits:Ripeningcontrol–climaticandnon–climatic

15 20
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fruits,generalmethodsofprocessingandpreservation
bycanningandbottling,chemicals,salts,drying,cold
storage,freezing,picklingetc.

Products:FruitJuices,Concentratesandbeverages–
extraction,clarification,filtration,de-aeration,
concentration,blending,fillingandpackaging
procedures,machineriesandoperation,Squash,crush,
juiceandotherbeverages.

Fruitbasedconfectionary:Jam,jellies,marmalades,
theoryofgelformation–pectinsources,grades,fruit
preserves,andmurabbapreparation–candied,glazed
andcrystallisedfruitsandpeels.

Chutneyandpickles:preparation

Tomatoproducts:Juices,Puree,Ketchup,Machinery
Required,Utilizationoffruitsandvegetablewaste.

2. TechnologyofBeverages:

1.Alcoholicbeverages

a)Wine–Differenttypeofwinemanufacture

b)Beer–type–manufacture

c) Distilledliquors–type,definition,
manufacture.

2.Non-Alcoholicbeverages

a)Carbonatedbeverages

b)Type–ingredients–manufacture

c) Watertreatment,syrupmaking,mixing,
carbonationgasvolume,bottlewashing,
andbottlefilling.

9 20

3. TechnologyofMeat,FishandPoultry

MeatandPoultry:Type–slaughteringtechniques–
dressing,changes,rigormortisetc.

Preservationbyfreezing,canning,dryingetc.specially
products-bacon,ham sausages,hamburgers,chicken
andrelatedproducts.

Eggs:Structure,composition,Production,grading,
storage,preservationofeggproducts.

Fish:Classification-spoilage–handlingoffish,
preservationbyfreezing,canning,drying,saltingetc.
Fishproducts.

8 16

4. Technologyofoils,fatsandrelatedproducts 5 16
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Commercialsourcesofoils

Processingofoilsandfats

Extraction

Refining

Hydrogenation

Winterization

ManufactureofMayonnaise,saladdressing,
shortening,margarine,butteretc.

5. TechnologyofCocoaandcocoaproducts

Varietyofcocoabeans-fermentation–cocoaPowder
manufacture–chocolatemanufacture–defects,
packagingandstorage.

5 16

6. Technologyofconfectionary

Sugaranditsproduction,type

ClassificationandpreparationofIndianconfections,
sugarconfectionery

2 8

7. Technologyoffoodfermentations–anintroduction 4

Total 45
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SEMESTER–IV

(4002)FOODTECHNOLOGY

(Practical’s)

PracticalHours/week:8 Credits:
4

TopicNo. Topic No.ofhours

1. Manufactureoffishproducts/meatandpoultryproducts/egg
products

12

2. Preparationofgrapewine,cideretc. 8

3. Instantsoupmixes,ice-cream mixes,softdrinkconcentration
etc.

8

4. Stagesinsugarboiling 4

5. PreparationsugarconfectioneryandIndianconfectionslike
laddu,Mohanthal,Chikki,Mysorpak,Preparationofinstant
mixesforconfections

20

6. Preparationoffruitsandvegetables

a)Tomato

b)Greenpeas,carrots&seasonalvegetable

c) Guava&apple

d)Citrusfruits

e)Pineapple

f) Tropicalfruitssuchassapota,karonda,ber,amla,
PapayaJamunetc.

g)Dehydrationofvegetablesjuices,mix,vegetablepickle,
vegetablechips(guar,karela,okra,yam etc.)

Canningofcurriedvegetables

40
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7. Syntheticsyrupsandsherbets 8

8. Utilizationofmarketfoodproductsforpreparationofdiverse
formulations,marketfoodproductsincludeinstantmixes,
condensedmilkandnoodlesandotherpastaproducts.

16

9. Processingofoilandfatbasedproducts 8

Total 120

SEMESTER–IV

(4003)FOODANALYSIS-II

(Theory)

PracticalHours/week:1 Credits:1

Topic
No.

Topic No.ofhours %Weightage

1. Waterforthefoodindustry–standardsforqualityand
theirdetermination

2 14

2. Analysisoffruitandvegetableproducts

1.Water

2.Beverages–Carbonated,alcoholic,non-
alcoholic

3.Cannedfoods

4.Eggandeggproducts

5.DehydratedandFrozenfoods

11 70



59

3. Nutritionallabelling 2 16

Total 15

SEMESTER–IV

(4004)FOODANALYSIS–II

(Practical)

PracticalHours/week:6 Credits:
3

TopicNo. Topic

No.ofhours

1. Analysisoffruitsandvegetablesproducts

a)Analysisofjam :

%solublesolids,pH,%fruit,colour,preservative,
detectionofadulterants,artificialthickeningagentlike
gelatine,agarandstarch

6
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b)Analysisofsquash:%TSS,%fruitjuice,acidity,colour,
preservative

c) Analysisofketchupandsauces:%Acidity,salt,benzoic
acidandcolour

d)Analysisofpickles:saltandbenzoicacid

6

3

3

2. Analysisofnon-alcoholicbeverages

a)AnalysisofTea:Extractives,ash,tanninandcrudefiber.

b)Analysisofcoffee:Moisture,ash,watersolublematter,
caffeine,qualitativeand%chicory,caffeineinFrench
coffee

c) Analysisofcarbonatedbeverages:pH,totalsugar,
saccharincolour

6

6

6

3. Analysisofalcoholicbeverages:Alcoholcontent,acidity,specific
gravity

3

4. AnalysisofHoney:Moisture,specificgravity,TRS,sucrose,
fructosetoglucoseratio,adulterationtest

3

5. Analysisofhardboiledconfection:sulphatedash,acidinsoluble
ash,artificialcolour

3

6. Analysisofoilandfats:Iodinevalue,sapvalue,RM,P&KValue,
acidvalue,peroxidevalue,freefattyacids

21

7. Proximateanalysis:Analysisofsevandgathia:moisture,ash,
protein,fat,presenceofantioxidant

6

8. Analysisofdehydratedfoods:moisture,ash,catalaseand
peroxidasetest

3

9. Analysisofpackagingmaterial

a)Testingofcorrugatedfibreboard

- BoxDimensionsofcorrugatedboard

- GrammageofKraftpaper

- No.offlutes,heights,etc.

b)Determinationofwaxcontentofvariouswaxcoated
packagingmateriallikebreadwrapper,Biscuitwrapper
etc.

c) i)Adhesivelaminates:SeparationandGrammage

ii)Printingink,characteristics:wrinkletest,alcoholtest,
scotchtapetest

3

3

6
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10. AnalysisofEgg 3

Total 60

SEMESTER–IV

(4005)QUALITYCONTROL

(Theory)

TheoryHours/week:1 Credits:1

TopicNo. Topic No.ofhours %Weightage

1. Foodattributeslike

a)Colour

b)Sizeandshape

c) Viscosityandconsistency

d)Texture

e)Flavoursandtheirimportanceinqualitycontrol

5 32

2. Briefoutlineofmethodsofdeterminationofthese
attributes

4 28

3. In-plantqualitycontroltechniques–destructiveandnon-
destructiveanalysisoffoodandpackagingmaterial

2 28

4. Statisticalqualitycontrol-Abriefsummary 1

5. Microbiologicalqualitycontrol 1

6. Sensoryevaluationoffoodquality–methodology
includingthetriangulartestranking,hedonicscale,
flavourprofile

1

7. Conceptoftotalqualitymanagementandquality
assurance

1 12

Total 15
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SEMESTER–IV

(4006)FOODPLANTSANITATION

(Theory)

TheoryHours/week:1 Credits:1

TopicNo. Topic No.ofhours %Weightage

1. Healthhazardsthroughfoods 1 12

2. Personalsanitation 1 6

3. Insectandrodentcontrol 1 12

4. WaterforfoodIndustries-portability,treatment 2 12

5. Sanitationofkitchenwareandequipment’s 2 12

6. Plantsanitationincludingsanitizationanddisinfections
ofpremises

2 12

7. Effluentdisposal 3 12

8. SignificanceofMicrobialAnalysis 3 12

9. Concept-HACCP 3 10

Total 15
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SEMESTER–VI

(4007)FOODPLANTSANITATION-II

(Practical’s)

PracticalHours/week:4 Credits:
2

TopicNo. Topic

No.ofhours

1. Extraneousmatteranditsdetection 4

2. TestingKitchenware 4

3. Microbialtestingofwater 8

4. Testingqualityofingredients 8

5. Testingbottledbeverages 4

6. Microbiologicalreportof-

i. Milkbasedfood

ii. Frozenfood

iii. Cerealfoods

iv. Dehydratedfoods

16

7. Determinationofbiologicaloxygendemand 4
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8. DeterminationofHowardMoldcount 4

9. Microbialtestingofsaladdressing 4

10. Testinghygieneoffoodhandler 4

Total 60

SEMESTER–IV

(4008)FOODPACKAGING-I

(Theory)

TheoryHours/week:1 Credits:1

TopicNo. Topic No.ofhours %Weightage

1. Introduction

Functions-Primary,secondary,wholesalepackages

2 8

2. Basicpackagingmaterials

Paper

Paperboard–foldingcartonsandsetupboxes

6 40
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Glass

Plastics–introduction

3. Coatingandlaminates 2 12

4. Formsofpackages-Introduction 1 16

5. Asepticpackaging 1 4

6. Closureandclosureliner 1 4

7. Packagingofspecificfoodproducts 2 16

Total 15

SEMESTER–IV

(4009)SKILLSINLANGUAGECOMMUNICATION

(Theory)

TheoryHours/week:2 Credits:2

TopicNo. Topic No.ofhours %Weightage
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1. OralCommunication

GroupDiscussionTechniques

Paper-reading

Interview

7 20

2. Writing

Summarising

Extendedwriting

5 20

3. Correspondence

Complaintsaboutdefectsinequipment

Adjustments

Salesletters

Collectionletters

Applicationletters/Resume

10 40

4. Reports

Descriptionofrawmaterial,equipment,processed
product,

Microbiological,chemicalororganolepticqualitymarket
surveyreportonaproduct

PerformanceEvaluation

Locationandlayoutoffactory

Performanceevaluationofskilledworker

Faultsinequipment

8 20

Total 30
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SEMESTER–VI
(4010)ENTREPRENEURSHIP-I

TheoryHours/week:2 Credits:2

SectionI–FundamentalofEntrepreneurship

Topic
No.

Topic No.of
hours

1. ProfileofanEntrepreneur

Definition,meaning,importanceofanentrepreneur

Typesofentrepreneurs–spontaneous,motivated,induced

Characteristics&qualitiesofanidealentrepreneur

MotivatingfactorstobeanEntrepreneur

3

2. WomenEntrepreneur

Definition,meaning,importance,FunctionsandRoleawomen
entrepreneur

ProblemsfacedbyWomenEntrepreneur

SecretsofthesuccessfulofWomenEntrepreneur

ThemostpowerfulwomeninIndianBusiness

2

3. AccessingEntrepreneurialAbilities

Creativity–Definition,Meaning,StagesincreativeProcess

Innovation-Definition,Meaning

Brainstorming–CreativeGrouptechnique

ProjectWork

3

4. ElementsofOfficeOrganization

EssentialPrinciplesofefficientofficeorganization,fillingsystems,use
ofcomputers,communicationtools(FAX,Telephone,Internet,
Conjference,etc.)

1

Section–IIFundamentalofAccounting

1. Accounting–TheLanguageofBusiness

BasicAccountingterms,Principles,rules,definitions,concepts

6
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Assetsandtype,liabilities,expenses,losses,income,gains

Coreconcepts–Goodwill,Depreciation,BadDebts,Capital,Drawing,
Bankoverdraft

Debtorsandcreditors,TypeofDiscounts(TradeDiscountandCash
Count)

CapitalandRevenueExpenditure,SharesandDebentures

Book–KeepingandAccounting–Definition,natureandImportance

Businesstransaction/DoubleEntrysystem

GoldenRulesofAccounting/Classificationof

Accounts/AnalysisofTransaction

2. Journal–thebookofthefirstentry

Definition&Importance/JournalEntries(WithAdvancedConcepts)

4

3. Ledger–thePrincipalBookofAccounts

Definition&Importance/PreparationofLedgerAccounts

1

4. CashBook

Introduction/ContraEntry

Exercise–ThreeColumnarCashBookwithcash,BankandDiscount
Columns

2

5. PrettyCashBook

Introduction/Exercise-AnalyticalPettyCashBook

1

6. TrialBalance

Definition/Concept

1

7. FinalAccounts

TradingAccount/ProfitandLossAccount/BalanceSheet‘

ExerciseswithAdjustmentEntriesofClosingstock,0

Depreciation,BadDebts,

PrepaidandOutstandingExpensesandIncome

5

Total 30

SEMESTERV

INTERNSHIP

Objective

TointegrateNSQFwithintheDiplomatoenhanceemployabilityofthestudentsand

meetindustryrequirements.Suchstudentsapartfrom meetingtheneedsoflocal
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andnationalindustryarealsoexpectedtobeequippedtobecomepartoftheglobal

workforce.

ONJOBTRAINING

Duration=20Weeks No.ofcredits=20 Marks=

500

StudentsmaybeawardedLevelCertificatebyFoodIndustryCapacityandSkill

Initiative(FICSI)asout-linedintheTablebelow:

Sr.NO QPName QPCode NSQFLevel Notional

Hours

1 CraftBaker FIC/Q5002 4 240

2 DairyProducts

Processor

FIC/Q2001 5 240

EvaluationcriteriaforOnJobTraining

Sr.No. Criteria Marks

1. LogBook 100

2. Viva 100

3. Report 100

4. Student’sPresentation 100

5. CompanyFeedback 100

TOTAL 500

SemesterVI–UniversityExamination
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Paper
Code

Subjects L P/
T

D TP TW P/
V

T Credits

6001. ProjectWork(Pr) --- 20 --- --- 50 50 10
0

10

6002. Foodpackaging-II(Th) 2 --- 1 50 50 --- 10
0

2

6003. BakeryTechnology(Th) 2 4 1 50 50 50 10
0

4

6004. BakeryTechnology(Pr)

6005. Entrepreneurship-II(Th) 2 --- 1 50 50 50 10
0

2

6006. SensoryEvaluationTechniques(Pr) --- 4 --- --- 50 50 10
0

2

6007. Computerskills(Pr) --- 2 --- --- 50 50 10
0

1

Total 6 30 60
0

21
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SEMESTER–VI

(6002)FOODPACKAGING-II

(Theory)

TheoryHours/week:2 Credits:2

TopicNo. Topic No.ofhours %Weightage

1. Introduction

Principlesandobjectivesofpackaging

Requirementsofvariousindustries–Food,
Pharma

1

2

2. Packagingmaterials–Traditional-Jute,Wood,Cotton
etc.

PlasticandLaminates

Metalcontainers&aerosols,composite
containersshrink,sketchandclingwraps

Boil-in–bag,retortablepouches

6 20

3. Formsofpackages-II

Rigid-cans,drums

Semi-rigid-collapsible

Flexible-bags,wrappers,pouches

Thermoformed–blister,skinpackages

5 16

4. Ancillarypackagingmaterials

Adhesiveandbindings

Cushioning

PrintingMethods

Printinginks

Legalrequirements

Barcoding

4 12

5. Packagingmachinery

Form-fill-sealmachine

Bottlewashersandbottling

Canning

Ultrasonicsealingmachine

Heatandadhesivesealing

4 12
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Crowncorkingandcappin

6. Packagingtesting

Paper

Plastic

MechanicalTesting

Alfoil

Barrier,propertiestesting

Handling,journey,hazardtesting

Printingtests

3 20

7. Shelf-lifestudies 2 8

8. Packagingdesignconsideration 3 12

Total 30

SEMESTER–VI

(6003)BAKERYTECHNOLOGY

(Theory)

TheoryHours/week:2 Credits:2

Topic
No.

Topic No.ofhours %Weightage

1. Wheatflourandwheatflourtreatments–Gradeof
flour,constituentsofflour–ageingofflour–Testsfor
flourquality

4 8

2. Yeast

i) Characteristicsofyeast

ii) Preparationofyeastby

(a)Grainmethod

(b)Molassesmethod

iii) Storageconditionsofyeast

iv) Effectoftemperatureonyeast

5 8
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v) Precautionstobetakenwhilehandlingdry
yeastandcompressedyeast

3. Technologyofbreadmakingdifferentmethods

Characteristicsofgoodbread

Defects,causesandremediesofbread

3 20

4. Cakes

Differentcakemakingprocesses

Sugarbattermethod

Flourbattermethod

Modifiedsugarbattermethod

Whippingmethod

Blendingmethod

Defects,causesandremediesincake

Importanceofbakingtimeandtemperature

Recipebalancing

5 20

5. Biscuits

Fermenteddoughbiscuits

Cookies

Cream biscuits

Defectsinbiscuits,causesofcurves

2 20

6. Pastry

Shortcrustpastry

Puffpastry

Flakypastry

Danishpastry

Chouxpastry

Roughpuffpastry

Defects,causesandremedies

2 8

7. Bakeryequipmentandmachinery

DifferenttypeofMixers,kneadersandcutters

Differenttypesofovens

Packagingmachineryforbreadandbiscuits

3 8
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8. Qualitycontrolinbakeryindustry

Qualitycontrolofrawmaterials

Qualitycontroloffinishedproducts

Qualitycontrolofpackagingmaterials

4 8

9. Plantlayoutofabakery 2

Total 30

SEMESTER–VI

(6004)BAKERYTECHNOLOGY

(Practical)

PracticalHours/week:4 Credits:
2

TopicNo. Topic

No.ofhours

1. Bread

Varietyofbreads

Milk,garlic,masala

Hotcrossbuns

Varietyofbuns(Breadrolls)

Varietyofpizza

20

2. Biscuits

Harddoughbiscuitse.g.Marie

Fermenteddoughbiscuitse.g.jeera,cheeseetc.

Cookiesandsoftdoughbiscuits

Cinnamonbiscuits

Tricolourbiscuits

Madeline’s

Butterbuttons

16

3. Pastry

Flakypastry

Danishpastry

Shortcrustpastry

8

4. Tarts 8
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Jam tarts

Swisstarts

Bakewelltarts

5. Cakes

Spongecake

Angelcake

Chiffoncake

Varietycakese.g.Blackforest,pineappleSwissroll/yole
log

Genesespongecake

8

Total 60

SEMESTER–VI

(6005)ENTREPRENEURSHIP-II

TheoryHours/week:2 Credits:2

SectionI–GenesisofEntrepreneurship

Topic
No.

Topic No.ofhours

1. StartingABusiness

Acquisitionofexistingbusiness/SetupofNewVenture/
Franchising

3

2. TypesofOrganisations

SoleProprietorship/PartnershipFirm /Co-operative

Jointstockcompany(Private&PublicLimitedco.)

2

3. ManagementSkillsRequiredbyanEntrepreneur 3
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KeyManagementTools–Planning/Decisionmaking
(StepsandSWOTAnalysis)

Leadership/MotivationTechniquesandthefivelevelsof
Maslow’sHierarchyofNeeds

Section–IIManagementofEntrepreneurshipBusiness

1. FinanceManagement

Banking–ProcedureofopeningaBankaccount/Typesof
Bankaccounts/Typeofcheques/TypesofBankLoans

Budgeting–DefineBudget,Advantages

TypeofBudgets(FixedandFlexible,Shortterm &Long
Term,Cash)

SourcesofFinance–LongTerm,Medium Term,Short
Term

4

2. Productionmanagement

Factorsofproduction–4“M”–Money,Manpower,
Machinery,Materials

ProductlifeCycle/stepsforHowtoincreaseproductionby
efficientmanagementoffactorsofproduction/Stock
ValuationMethods(FIFO,LIFO,WeightedAverage)

ABCAnalysisofStock

5

3. CostManagement

Cost-Definition,ComponentsofTotalcosts(Primecost,
FactoryCost,officeCost,TotalCost)

TypeofCosts(Variable,Fixed,semi-variable)

MarginalCosting–Definition,Contribution,P.V.Ratio,
MarginofsafetyCalculations

DecisionmakingbasedonmarginalCosting–Product
pricing.

Makeorbuy,ContinueorcloseDownofBusiness

Break-EvenAnalysis–conceptandcalculationofBreak–
EvenPoint

ProjectWork

5

4. Sales&MarkingManagement

MarketResearch,salesproductiontools–Advertisingand
Publicity–Advantages,

WindowDisplay,Sponsorship,PublicRelation,Corporate
SocialResponsibility(CSR),Branching,FamilyBrand.

4
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5. HumanResourceManagement

Definition/FunctionsofPersonnelManager/
OrganizationalCultures–Theories/Consequencesof
cultureclashes/stepstocreate

PositiveandharmoniousCultureforBusiness

EmployerandEmployeeRelations–SourcesofConflict/
ConflictResolutionmethods

4

Total 30
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SEMESTER–VI

(6006)SENSORYEVALUATION&TECHNIQUE

(Non-UniversityExamination)

(Practical’s)

PracticalHours/week:4 Credits:
2

TopicNo. Topic No.ofhours

1. Introductiontosensoryanalysis 4

2. Differencetests,pairedcomparisonduo-triotests,difference
from controltests.

4

3. Differencetest,triangletest,twooutoffivetests 4

4. Differencetest,rankingtest,andmagnitudeestimation 4

5. Assignment/assessmentondifferencetest 4

6. Descriptivetest,consensusprofile 4

7. Descriptivetest,Descriptiveprofile 4

8. Descriptivetest,freechoice 4

9. Assessmentondescriptivetest 4

10. Acceptancetest,hedonicratingandmultiplesampleRanking
forpreference

4

11. Acceptancetest,pairedcomparison(preferencetest)and
repeatpaired

4

12. AcceptanceonAcceptancetest 4

13. Computerizedsensoryevaluationstatisticalqualitycontrol
spiderograph

4

14. Majorproject–design/pilottesting 4

15. Majorproject-design/pilottestingandAssessment 4
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Total 60

SEMESTER–VI

(6007)COMPUTERS

(Non-UniversityExamination)

(Practical’s)

PracticalHours/week:2 Credits:
1

TopicsNo. TopicsandSub-topics No.ofHours

1 1.Wordprocessingusingadvancedfeatures.

1.1CreateDocuments,Savingof

document,usingSaveAs

functions.,Write/Edit

documentsusingall

thefeaturesofword

processingsoftware,

1.2MailMerge,SpellCheck,Using

synonymsandthesaurus,Bullets

andNumbering,Combiningtwo

differentdocuments,

1.3 MacroandCliparts,Indentsand

Spacing,

1.4Workingwithtemplates,

1.5Workingwithdifferentstyles

1.6WorkingwithMasterdocument

2

2 2.SpreadSheetSoftware–

2.1. Understandingthemain

spreadsheetswindow,Openingand

savingfiles,CreatingandFormatting

ExcelWorksheet,

2.2. InsertingData,Different

8
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techniquesofmovingaroundtheexcel

worksheet,Selectiontechniquesand

typingandeditingdatainworksheet

2.3. CellFormatting,Workingwith

columnandrows,Copying&Movingcell

contents,Rotatingcellcontents,Working

withbordersandshading,Differenttypes

ofnumberformats,

2.4. Creatingownnumberformats

2.5. workingonsimpleFormulas,

WorkingwithallFunctions,PivotTable

Functions

2.6. MakingChartsandGoalSeek

Function,SplittingWindows&Freezing

Panes

2.7. Fillingnumbersinseries,Working

withheader&footer,Datasorting,and

filtering

2.8. Printingspreadsheetdata.

3 3.Presentationsoftware

3.1. IntroductiontoPowerPoint–and

itsuse,Menus(File,Edit,View,Insert,

Format,SlideShow),

CreatingSimplePresentation,Giving

animationEffectstoslidesandobjects,

givingbackgroundtopresentationand

workingwithdifferentlayoutsofslides,

3.2. OpeningSavingandPrintinga

PresentationUsingCustom Animation

AddingSound&Animationtoslides&

objects,

3.3. InsertingPicturesandClipArtand

SlideTransition,WorkingwithTablesin

PowerPoint,

3.4. Applyinganimationsandtransition

effectstoslide,Printing,SavingandE-

mailingslideshow

3.5. WorkingwithChartsinPowerPoint

6

4 4.IntroductiontoGraphicsDesignSoftware.

4.1. IntroductiontoCorelDraw,The

6
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CorelDrawScreen,ToolbarandUsingthe

PropertyBarUsingToolbox&drawing

basicshapeslikesquare,circleetc.

AligningObjectsusingGrids,Guidelines

andruler,changingtheorderofobjects

&groupingtheobjectsusingTheOutline

Tool–Width,ColorandStyle

4.2. ApplyingdifferentUniform fill,

FountainFill,PatternFill,TextureFill,Post

ScriptfillandRemovingthefillcolor

5 5.IntroductiontoDataBase

5.1. IntroductiontoRelational

DatabaseManagementSystem –

Relations,tuplesandattributesFeatures

OfRDBMS,

5.2. StepsindesigningaTable,Data

Types,EnforcingConstrains,InputMask

CharacterFieldLevelValidationinTable,

5.3. WorkingwithRelationship

betweenTables

5.4. Runningdifferentqueries.

6

6 6.IntroductiontoCprogramming

6.1.IntroductiontoCprogramming

2

6 7.Internet
7.1. SearchingdataonSearchEngines,
7.2. CreateEmailIDs,PrintEmails,
7.3. DownloadingfileFrom Emails

attachment,
7.4. EmailAttachment,Email

Etiquettes,
7.5. IntroductiontoGoogleApps,
7.6. VideoConferencing

2

TOTAL 30

ReferenceBooks–

1. ComputerManualsprovidedbycollege

2. wiki.documentation.org/images/e/e6/WG42-

WRITERGuideLO.pdf

3. ComputerFundamentalbyP.K.Sinha,Wadsworth,Inc
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4. MicrosoftOfficeForWindowsbyStephenSagman,Tata

McGrawHill

References:

i.http://www.valo-cd.net/guides/flossmanuals-inkscape.pdf

ii.http://wiki.scribus.net/wiki/images/0/0b/Scribus-manual-

sample-3.pdf


